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To the Macaroni and Noodle

Manufacturing Industry of America

we wish----
365 Days of Better Business

To help attain it we pledge our

fullest cooperation.

National
Macaroni Manufacturers

Association
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LOWER YOUR PACKAGING COSTS
WITH PETERS MACHINES

The new Peters Junior Scries Carton Folding & Closing
Machine will effect real economy in your packaging depart-
ment. This machine, when used in conjunction with the
Peters Junior Forming & Lining Machine, makes a complete
unit that handles various size packages with ease, speed
and economy.

The Peters Junior Folding & Closing Machine has an aver-
age production of 35 to 40 cartons per minute, and will
save the labor of four girls working by hand.

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

Write today for full information and illustrated folder.

———
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Peters Machinery Co.

GENERAL OFFICE AND FACTORY
4700 Ravenswood Ave., Chicago, U. S. A.
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A New Year ai Hope

Things do appear badly muddled. The Macaroni industry, like cther lines of business
has suffered seriously from the depressed conditions that are lasting overlomg, But still
there. exists a spark of hape for hetterment in the near future,

At the opening of the New Year of 1933 we send yvou a little message in verse, know-
ing neither the author nor its source, May it help to raise your spirits and brighion the
outlook for the New Year.

Becaus~ it rains when we wish it wouldn't,
Because men do what they often shouldn't,
Because crops fail, and plans go wrong—
Some of us grumble the whole day long.

But, somehow, in spite of the care and doubt,
It seems at last that things work out.

Because we lose where we hoped to gain,
Because we suffer a little pain,

Because we must work when we'( like to play—
i Some of us whimper along life’s way,

i But somehow, as day will follow the night,

f Most of our troubles work cut all right.

Because we cannot forever smile,

Because we must trudge in the dust awhile,

Because we think that the way is long—

Some complain that life’s all wrong, *
But somehow we live and our sky grows bright,

Everything seems to work out all right.

S0 bend to your trouble and meet your care,

For the clouds must break, and the sky grow fair.
Let the rain come down, as it must and will,

But keep on working and hoping still,

For in spite of the grumblers who stand about,
Somchow, it seems, all things work out.
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The Seal of Uniformity

HIS seal on a sack of semolina means that the
purchaser is doubly protected.

T'wo Star Semolina is milled under_ a d?uble
check system, which assures perfect uniformity.

Our testing mill—one of the most complete
and finest in the country—determines what durum
wheat measures up to our standards. Our. vast
storage facilities enable us to buy this desirable
duruni and have it on hand throughout the year.

Throughout the milling of Two Star Semo!ina a
most exacting control is exercised. At regular inter-
vals each day it is tested for granulation, color and
protein strength. :

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

* % TWO STAR SEMOLINA

Milled by Minneapolis Milling Co.
a division of
Commander-Larabee Corporation
Minneapolis, Minnesota
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Injurious Macaroni Publicity

To millions of people in America macaroni products are
still a new, untricd and much under-appreciated food,
Though many millions of dollurs have already been spent
conperatively and individually by progressive manufacturers
in teaching consumers the real food and economic value of
macaroni, spaghetti and egg noodles, much more remains to
be done in the way of educational publicity if our people
are to fully realize the many delightful ways in which this
nutritious food can be served, either as the main dish of
the meal or as a pleasing change.

But even the best intended promotional plan, the most
favorable publicity campaign can be undone, immediately
and completely by thoughtlessness on the part of well-in-
tentioned manufacturers. Recently our attention was called
to a case of this kind; its frequent recurrence is doing
irreparable harm. A staff photographer in search of what
he believes to be interesting subjects is permitted to enter
a plant in one of our midwestern cities. He visions reader-
interest in an illustrated story of how macaroni and spa-
ghetti are made, and with the permission of the proprictor
proceeds to take photographs of the several processes. The
owner, seeing only the free advertising he hopes to get for
his product and his plant, overlooks one important thing—
the proper setting for the photographs taken. The result is
unfavorable publicity from which he and all other macaroni
manufacturers suffer. The background has not the spick-
and-span appearance that it should have; the employes are
not shown to their best advantage; therc is too much un-
hecessary and unnatural handling of the products in several
stages that emphasizes the old, obsolete methods of maca-

foni making rather than the modernly mechanized proc-
esses,

The objectionable photographs referred to appeared in
the artgravure section of several newspapers and are heing
copied by the press of the smaller cities in the belief that
they have the reader-interest which they all seek to pro-
mote, For this reason too much care cannot be exercised by
the manufacturer to prevent unfavorable publicity of this
Nature,  Machinery, as we manufacturers all know, takes
tare of practically every step of the processing from unload-

ing of the raw materials to the packaging of the finished
product. It is true there are still some operations, particu-
larly with long goods, that require the use of hands, but
here gloves are used in many plants; so any undue showing
of hand mauling of macaroni products is to say the least,
not good publicity.

Plant sanitation and employe cleanliness are getting more
and more attention from the progressive manufacturers. Tt
is being demanded more and more by consumers. Because
of this protective legislation has heen adopted and proposed
in state and nation. Manufacturers and distributers of food
products that do not have a natural protective covering,
such as potatoes, oranges, etc., are now having them care-
fully wrapped and packaged. Gone from the up-to-date
grocery is the unprotected pile of dates, the open cracker
box, the uncovered sugar barrei, the mussy kraut keg, the
slimy pickle vat and the dusty bins for bulk goods of any
kind. The motive behind this movement is for cleanliness
and preservation of the contents.

Prominent in the best stores in the country are cgp
noodles and other macaroni products in transparent wrap-
pings that give the contents that helpful eye appeal and
that insure cleanliness of the food. On the shelves are
window cartons showing macaroni, spaghetti and short
goods to advantage. On the counter lie wrapped pound
packages of bulk macaroni and spaghetti while on the floor
are 5 and 10 pound boxes in dust pranf containers. Even
the larger wooden box has a glass covering or a screen to
keep the contents clean.

Why, then, spoil all these worthy efforts by an unfavor-
able publicity stunt such as that which is made the suhject
of this article? The macaroni industry cannot get too much
good advertising. For that reason the proprictors should
see to it that only a true picture of modernized manufactur-
ing be given the public either in the way of photographs
or stories. Cleanliness of plant is a paying investment and
should have the attention of every food purveyor, Adver-
tise macaroni making but do it as it should he—at its best,
remembering that irreparable  harm may be done this

worthy product by carclessness and thoughtlessness.




Taking Care of New
Machinery Costs

th Replacementis

y ble Depreciation Charge-offs Pave Way for Smoo

AR 5.“1 Have Salutary Effect on Price Schedules of
Manufactured Products

without upsetting the finances of the
ompany. _

; l“Igwc);'cr. if at the emll of 10 years it
still does its work satisfactorily and
there have been no marked improve
ments in that type of machine, continue
to use it but cease to charge deprecia-
tion against it. Then when it finally
no longer functions properly or a bet-
ter type is put on the market, the mon-
ey is in bank ready for the new pur-
d‘-:ase to be made without delay.

It is only right and good business
to charge depreciation on machinery
against operating expenses, Not only
does it pave the wa{' for the smooth

1

experiencing improvements are con-
stantly being introduced, and the maca-
roni manufacturer who does not kee
up with them is terribly handicapped,
both now and later. While he waits
for good times to return before he
makes any changes his plant becomes
such a back number that he is not
ready to grasp even the opportunities
of the present. ” o,
To overcome the feeling that it is
too much expense at one time to throw
out machinery of adnciem. r{l_ake. use ;{
i i E { charging depreciation again
Only oncz in a great while do we systcmo' I c o
find nfen of the km%:lr who told me his €ach new machine or piece of equip

y t you buy. This depreciation fig-
c?'mpnn{i:::I,thl:;’:::;:ut(?LS'%?r:; r:)l} ::nrccnisgﬂﬁvcdynt by decid?nghow many replacement of machinery when the
of mac y i :

b, : A he
i iti y y G asonably expect the time comes but it also points out t .

progress sl changhig tﬁ’“q"'ﬂ?f %e:t:rls:in)c?: ctl.i.'::i::fcy and ﬁsehﬂness to dangers of price cll:“c;n[{;)u?:lmcl tc};::h
fate such oo m':tm“hcs"m . stay at par, and then charging that than any other met ot ‘I:«: e
e t'::l T, "':. fraction of the capital cost up to oper- the manufacturer lpt a et Yo
O A \;; l‘;sclr ating costs under the subdivision of de- the very imp_nrl.}nt i ct:l“in opn i
ness sease to do such thmEs. 5 = [1 ¢c- preciation. This plan, some form of and keeps him rlor:; s rmg oR g U
is there any doubt that the }n';..nu nke which has long been used in big busi- schedule that inc 'ulc‘:l.l'll(l et
Ifes iio s e cn'migl'm“n ness, has just as much value in the the cost-of matt.fm s abor. i
such a move often puts his msmcsslzm Bline of evn (he somliest smgearunt e Hekla it conste. gl ;
a better footing than it ever was be- B Rt Eictiter ~ Patesitt By (he Nes. wiichs oo e 4atd. of e vells pe smml
Ior,]gl.] Ker of macaroni and allied  tails are quite simple, sort of simple :stystc{pr‘lfg I:ﬁ-kf:rc:::nz-

hfct':min com:uon with leaders in Let us see how it works out. Sup- deprecmllonl\,:;gls. Bl hgs Ry
P:]m lines finds n difficult to junk or pose you hu{v equipment costing, in- f:llcturer 11:1'(; outyand T tiony I
(tJn I-i;ll as secoad hand machinery in  cluding freight, $800. Experience, \i.'c an ‘Lﬁcs,rcfl(sablc R
hich he has invested considerable cap- shall say, indicates its useful life to be 1s in p[ i 8, Sl orgnin
it llml o hen common sense and approximately 10 years. Then charge business for l({cl J c;f A
ital, C;‘_ﬂr W «d plans show that such up to depreciation on that equipment tomatically takes c.'\lr_ e e
i . e n[ns the best, Yet 4%0 a year. Add that amount to oper- replacement of macuncryd s S l‘ "
changes would l|3i! m; y ':mnnt' come :\ting expense, but bank it to thc_ credit ment within the plant, nln_ h“the ;[:rl
{)I:?g:::?? t}re :\lxst.:lgr:dn}{l the plant of of your new machinery I"ng equg};{;cl}; zz?;'?‘gﬂ::: ;lgﬁ?r:]:; ;)vc“.:old e
anything that could be replaced by :If:n“n:l:chl:}: :: ?nee“fgcan: ;rp;hsnl'ttc show a reasonable profit :ltl'hecrd :\‘er
snrﬁstl;u;ﬁ lt)ﬁ::tel:-;idsl of economic up- there will be money in the account to |t?m c;l c:zilml_:g: been inclu Vs,
sets gml depression like we are now replace it, and it may be disposed of even depr :

It is sometimes difficult for the man-
ufacturer who has been in business
many years to realize that the mncl:in-
ey he uses in his plant and with which, .
perhaps, he started in business, has
outiived its usefulness when compared
with the efficiency and work of the
new types of equipment. Too often
the owner remembers only the capital
cost, and forgets that he has already
received more than due service for that
money.

rectory of consular agents for the
Italian government in ll!|5 count:y,
explanation of the U. S, immigratin

between the United States and Italy
and numbers in its memlbelighlp prac-

i all of the leading Italian manu- n o
};i:;:ll!ircrs. business men, bankers and laws, trade data between UthdrSl:::c;-
proiessional men in the cnunlrly. Its and Italy, comparative tr;uleqt[.z'"“-T
prasident is Cay. Uff. Ercole H. over a period of years, the Ui’ b
Locatelli of the firm Mattia Locatelli rates on leading products o ‘Tgm:w;
of New York, leading cheese producer  bank connections and money exch: aa
and exporter, The secretary is Dr. rates, commercial treaties bctuijccnim s
: busi Prof, Alberto C. Bonaschi who is also country n_m! I}aly. the wartde etxir'uii-
xcar{]h;“f;:l:::'is!iue is Volume XI and editor of lhchAlllmqnnc ::tui l?f“ll:e ﬁt;- :;gg, t::g:;::n;ml aﬁﬁ:ﬂ:ﬁd&;.ﬁuml o
i ri he organiza- ganization's bulletin entitled “I - : ( T
i fu"Iy twit‘:}h“ﬂ:;:dithyltl canmﬁm 720 gism Commerciale Italian-Americano.” formative material. anc::!-om statis
;::‘1);.; I:tlhr:pi'lrr,t. 428 in Italian and the Among some of tlngaggt;rtﬁ?t sub- therein are most interesting.

g in English. jects treated in the - manac L — -
M’ll'?'em:[fo[r'.ﬁ?n'g Epgganizalion is in- ch the following: rules .am! regula- 'I_'he mid catr gonf!:r(e!:ltl;!l: 0‘0:11?3':1. Y
corp::rﬂc;:d under the laws of the state tions, history of t{u:‘_uql:qnn[zatlor;iul'c‘:c:: 11'32:3 r::!:;cm]:) :l?nl::[::' ll-l;ouscryChicngO il

v Y i i tatistical informa 3 .

of New York (1888) with offices at 225 and national, statistical | : Lo stitie s almer Hlouse,, Chicaen 4 0

ayette Vew York city. Its prime to Italian populn.u_on in the severa e ope -4
ll;::l:%:;t:sstu I};.:.‘:cr and p¥nlccll:mde states and larger cities, census data, di- ciation members and nonmembers a

ltalian Chamber lssues Almanac

The 1932-33 Almanac of the Italian
Chamber of Commerce in New York
has been distributed to its many mem-
bers in this country and abroad. It is
a comprehensive compendium of facts
and figures concerning commerce par-
ticularly as it affects the Italian-Amer-

Macaroni Educational Section

By BENJAMIN R. JACOBS, Washington Representative

There is much of interest in Washing-
ton for the macaroni industry in a legis-
lative and regulatory way. In last
month’s article in the Journal we con-
sidered changes in the macaroni stand-
ards which would help to eliminate cer-
tain undesirable practices that are grow-
ing in the trade. These practices will be
taken up more in detail at our Chicago
mecting beginning Jan. 23. I may say
that changes in the standards are very
much in our own hands and may be made
almost at will by the industry,  However
there are other matters that affect the
macaroni industry very vitally and are
subjects of legislation before the present
Congress, Senator Copeland of New
York has 2 bills in the Senate to amend
the Federal Food and Drugs Act. One
is to prevent false advertising of drugs
and the other is to empower the Secre-
tary of Agriculture to establish defini-
tions and standards of purity of foods.
Senator McNary also has two amend-
ments to the Pure Food Law, one to
strike out the distinctive name and com-
pound proviso as to foods and the other
to increase the penalty and to strike out
the export proviso.  Representative
Haugen of Towa has introduced an
amendment, to the Food Law to prevent
the use of deceptively shaped containers
for foods an(} deceptively  slackfilled
packages of foods,

Dut the bill that is of most interest
and importance to the macaroni industry
is that introduced and sponsored by Sena-
tor Shipstead which is known as the
“Macaroni Bill" and authorizes the Sec-
retary of Agriculture to establish stand-
ards of " quality and/or condition for
macaroni products as will in his judg-
ment promote honesty and fair dealing
in the interest of the consumer. The
sccrelary is further authorized to declare
any macaroni . product as misbranded
which falls below the standard of quality
and/or condition promulgated by him
and to require the labeling of such sub-
standard macaroni products, He is fur-
ther authorized to change these standards
from time to time as well as the state-
ments which must appear on macaroni
products which fall below the standards.

This bill was introduced in the Senate
last fall and was reported favorably by
¢ entire Senate Committee on Agricul-
ture and Forestry to which it was re-
ferred, It has been on the calendar for
dction since the beginning of this session,

n Jan 3, calendar day, it came up in
the regular order but because discussion
eveloped no action was taken as Jan. 3
Was declared by the Senate to be a day
When only bills would be considered by
Umnimous consent. This bill will come
Up in the near future and we hope and
&pect favorable action on it.

Senator Copeland's bill, S, 4659, which

empowers the Secretary of Agriculture
to establish standards of purity of food
products is not the kind of legislation
that will be of very great value to the
macaroni industry. It will, however, be
of great value to the Department of
Agriculture which enforces the Federal
Food Law. In many cases the depart-
ment cannot establish the fact that a
food product is adulterated or mis-
branded because of the lack of standards,
In these cases it is necessary for the
government to establish through trade
witnesses or trade experts, which is al-
ways expensive, what are reasonable
standards and then it always becomes a
question as to whether or not these
trade witnesses and experts can convince
a court and jury concerning the reason-
ableness of the standard. On the other
hand if the Copeland amendment be-
comes a law it will only be necessary for
the government to establish that the
product in question does not comply with
the standard as promulgated by the Sec-
retary of Agriculture in order to win the
case. But the Copeland amendment does
not authorize the Secretary of Agricul-
ture to establish standards’of quality of
grades of foods but merely standards
and definitions of purity for generic
foods,

The weakest link in the Federal Food
Law as it exists today is the fact that
there are no general legislative standards
for food products and therefore there is
no yardstick available to the food law
enforcing authorities. Cases must be de-
cided and precedents established before
the food authorities know just where they
are “at.” Many of the states have writ-
ten into their laws the administrative
standards of the Department of Agricul-
ture and are therefore in a very much
better position to enforce their law than
the Department of Agriculture itsclf.
Some states have gone so far as to not
only automatically include the adminis-
trative standards’in their law but have
also included the regulations as used by
the Department of Agriculture as a part
of their food legislation. In these cases
it is very much simpler to administer the
state law than it is in the case of the
Federal Food Law.

Another bill that is before the House
that is of great interest o the macaroni
industry is the so-called “Natioial Emer-
gency Act” which is the old Norbeck Vol-
untary Domestic Allotment Act rewrit-
ten and in disguise. This bill aims to
give the farmers the relief that Presi-
dent-elect Roosevelt promised them in his
campaign speech in Des Moines, Ia. It
is supposed to be a brand new scheme
for relief and it probably is because it
has never been tried anywhere else. It
proposes also relicf only to those farmers

who happen to raise wheat, cotton, to-
bacco and hogs at the expense of all the
other farmers who are not so fortunate,
and also at the expense of all the rest
of the country who are not farmers at
all. Tt proposes to increase the price of
flour at least 100%. It is in reality a
100% sales tax on the most essential
food and clothing that is used by the
wage earners. Without quoting the whole
Lill fully it is as follows: It conceives
the prewar price as the true price for
the four basic commodiiies as stated
above. It says that if the farmer will
reduce his acreage of wheat, cotton, to-
bacco and his tonnage of hogs by 209
that he will receive upon the marketing
of his products “adjustment certificates”
from the Secretary of Agriculture rep-
resenting the difference between the pre-
vailing domestic price and the so-called
prewar price. This is supposed to restore
to the farmer his purchasing power of
prewar days. It is further assumed hy
the advocates of this bill that it will cost
the government nothing to enforce this
measure but the bill generously provides
a maximum of 2% for its enforcement.
This 2Y2% is to come out of the pro-
cessing fee that is to be charged to the
processors of these products, In the case
of flour it will be on the basis of around
$3 per bbl. The bill also provides that
no producer, that i: the farmer, shall in
any way be prevented from selling as
much of any of these commodities as
he.may desire except as to the issuance
of adjustment certificates, which will he
conditioned on his agreement to reduce
his production 20%. He may process all
the wheat he desires for his own use and
that of his family and his employes and
he may also produce and sell hogs and
hog products not to exceed $250.00 a
year without paying the adjustment
charge. There are approximately 23,000
commercial mills in this country, not all
of them are wheat mills hut they can all
grind wheat. There are besides hundreds
of small mills which are not considered
as commercial which can grind from one
to ten barrels per day, This affords the
hest opportunity for the best bootlegring
business in flour that has ever heen
known. There will he nothing to prevent
any farmer or anybody else from cither
raising or buying wheat and grinding
it in these improvised mills and disposing
of it at the market. It will he very much
safer than bootlegging liquor because in
the case of liquor possession is an offense
but in the case of bootlegging flow pos-
stssion is not an offense and no ore can
prove cither from its compaositior, ap-
pearunce, source or any other iactor
whether or not it is legitimate fleur ex-
cept if Lie government has at cach mill a
governmeni employe tu supervise the pro-
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411 duetion of four. There will be consider-  of quality more than we need anything "!”“"‘5 as a supplement to the regula
i | able more temptation with a differential else, in fact in my opinion there will be diet. At the end of the study the gen 1
of $3 on flour to bootleg Nour than there  no such thing as a high grade macaroni eral appearance and health of thes §
y was in the pre-Volstead days to bootleg  product with a differential of Zl/fu per families had improved and the i
i whiskey when the tax was §1 per pallon. b, in taxes plus the differential in the  dence of pellagra was much less thae
1 The government found it necessary at price between the “clears” and “patents” would have been expected from ther
{ that time to have not one but several  or the “clears” and semolinas. There will — previous history. g
' government employes in each distillery  he enough difference to entively climinate Ihe germ is the most nutritious s
1o sce that no aleohol was diverted and  the high grade product with the final re- of the wheat kernel, It is rich in 1 l
escaped the tax. Human nature has not sult that macaroni will become so poor and is known to be a good source
y | changed since pre-Volstead days and i in its cating quality that nobody will want ~ vitamin A and an t‘xtcllt"l!l one of 1
i il the government is to colleet on flour alone it. This is something that the macaroni  mins B, G and . In spite of its exv.
i r all the processing charges that are due it,  industry must prevent if it is to survive. lent flavor, wheat germ is seldom u-.
i | it will find it necessary to have close  This hill has the elements and factors s human food, hecause it does not ke
i supervision of the manufacture of this to demoralize the industry more than  well and '-'“"»‘L"_I“'-'““."_‘S ‘_l'n'C““ !
i1 product.  This is no reflection on the anything eclse that has ever occurred. handle commercially. -~ Studies are v
1 millers and it is not said in disparagement  This is not true only of the macaroni der way to develop some methad
Hi of them. Speaking enly for flour it will industry but the same applies to the other  treatment to make it keep better
I require not less than 10,000 inspectors industries that use flour. it can he sold on Ilhu rc.t:ul market 1
; {0 see to it that every barrel is accounted can often be nhlnmlm_l direct from mills
{ for. This does not include the necessity . " . in wholesale ‘1“{""'1"'{" o
A for checking the acreage, not only of H'Sh in Nutritive Value Among _”"." SOMILER n.f vitamin s,
! wheat, cotton, corn and tobacco and the  “Feeding tests with laboratory ani- yeast F‘”;.k" h“-:hr?‘l'f\t\ hf‘"':"‘.‘r“]""_'"f“l
! production of hogs, but checking the pro-  yais ave shown that wheat germ is rer, 18 jrom o il i IR s L
. " . ; I¥ ave shown that wheat germ 15 g veast in vitamin G, while rice polish
cessing of the commadities and collecting . sxcellent sotsee oFf vitamin Gi ifie . L
. o daiciubiar of e an excellent source of vitamin G. jps also recommended for vitamin G,
the taxes besides the distributing of the  Hence, wheat germ has been recom- yre one sixth to one seventh as rich
adjustment certificates. ‘The bill besides  mended as an important constituent in- ¢ veast, or one third as rich as wheat
! leaves another door open for nonpay- . the diet of families living in the drought  Lorn Cottonseed flour is ; ethacil
1 ment of taxes. Under Section 17 the bill  areas,” says Dr. Hazel I Munsell, who t‘l‘::;:. hull’ Iilul.cui\"m-\‘\-:l]r ,:";ln.c “? ‘i;l,
provides that low value products are not  directs the vitamin studies of the bu- ,;;" G in the diet, ¢ m-uinin r sli 'hli\
subject to adjustment charge. The inter-  reau of home economies, United States ’lw 1:1-“1 “,lt,. tL,',;“: Tt i."' "mt. IR
pretation of what constitutes low value  Department of Agriculture. l'::‘;l'l'l 'd;rll’ :t:‘ ';;.:irul. A ri:h‘.g \: _:\1
products is left to the secretaries of the “On a basal diet known to lack vita- \"l'.‘m'.' G . = A3 g
treasury and agriculture. 1f it included  min G," Doctor Munsell explains, “rats m_r:‘ . |1l:]ﬂ:“ ol Tiome ceonnitiies lias
products that may be substituted for the  failed to grow and developed symptoms wurk:dl ut "nlul lt‘;lt‘l|L-L:.\tl.'t“l| ,T.LI“.H":,
‘ high grade products, for example if it similar to human pellagra, a disease l'llf:l'l!;ll.' cottines. five fn.l_.].“i\ il
i includes clear grades of flour, it is not  that often results when the food supply :|n1]1ur| PRI 5 ul]ili.'tin v \\'hc:u' ey
f only poing to make bootlegging casier s limited. When wheat germ was g, “l.nh These will |I;L. I'urn‘i\luhl--ll
but it is going to lower the quality of added to the basal diet the rats grew  poo 06 “They i-m'llulu |-isruil; R
i high grade products. In the case of normally and developed no abnormal Ilnl"ul. akillet Tirend. sponm Diand: st ¢
macaroni there will be a great tempta-  symptoms.” ,m..‘,| bread |,m“.l" ],fl..m Sasertieil ¢ ®
tion to substitute clear grades of flours To demonstrate the practical use of ,:H & Al ol AfeRs .
for the taxed semolinas, farinas and high  wheat germ as a source of vitamin G, CCIIER RG] K 3
grade flours, Tt will bring about such  the hureau made a dietary study in @ T |
demoralization in the macaroni trade as  county in South Carolina where pel- Meet us at the Palmer House, Ui
we have never seen. 16 this bill goes into - lagra is prevalent.  Wheat germ was - cago, Jan, 23, 1933, Have something m-
effect we will need macaroni standards  furnished several families for about five teresting for you.
: s g ior s IS A MOST DELICIOUS AND NOURISHING ¥
\ ISHING FOOD** ---
The “Century of Progress” Macaroni Convention Will Be Held at the Edgewater Beach
Hotel, Chicago, lll., June 19 to 21, 1933 J)
S ' the radio message given to 16,000,000 by
!B ;::(]\““L'I':::.l.}\“t’ who conduets and maost de'icious w i ;
¥'s oldest and most  spreading s ways, ds rapidly
popular radio cooking service and 1o preading the use of good macaroni
whom hundreds of thousands of to mare of the nation's homes,
women write sl § . T
y «-:::.l‘:i:,:‘,,{?.:,::-‘.Iﬂ.:":' t‘:u-irlhrnkmg :lllinlunlln;lln ull' cards with simplified
: I areal fuetor eeipes for the use of mae : .
ll:flllllr::F:-li"IgI‘)"“I"“‘r'.""l"”"“' number  sent out by Betty (:rm'k:'lr l::'::' '“"'l
solDurum Semolina macaroni, 0 her service, enabling \\'urm-l: "lr
Broadeasting over 44 great radio sta. have perfeet sueeess with all of l|:=-i:
:f:-:l.mﬂ from coust to const, Betgy  COURINE i which mucaroni is used,
'Im;‘.lirn’ messages to women eme- Thus Gold Medal serve
:I izing llu'_fxwl that macaroni js pletely f Tl O Y
il:(;_-;:-lit::‘: llllt::lrlsllillu fomd for its cost, tion |;r;(i -|-mm":- l:::;i:‘sll..“h::ul i
'morecipes and instrue-  Semoli tilling of Durum
tions on how to make it in the easie : inw o helping you in the
| uslest enlargement of your market )
| An attraction of interest to the Macaroni Manufacturing Indostry of America will be Old Heidelberg Inn which is just h '
: being completed and which is depicted abave. In it will be served the best foods produced in the world, including, as ™~ )
| might naturally be expected, American made macaroni and noodle products in the numerous combinations that appeal to 0[ !' g
all nationalitics. ‘ E“AL Pross-loes i s |
— / 3
| ss-lested” JEMOLINA .
- S x - (4
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Packaging

Long Macaroni

The automatic packaging of long
macaroni and spaghetti is still a me-
chanical operation thar baffles the pack-
age machinery experts, The problem is
most difficult because of the irregular-
ity in shape, the “crooks” as the curled
ends are known in the trade, and the
varying lengths of the sticks. In theory
the problem has often been solved, but
when put to the test in a plant the ma-
chines and the new inventions have
been found impractical. Therefore the
mechanical packaging of macaroni
“long goods" can still be said to be in
the experimental stage.

Peter Rossi and Sons, Braidwood,
11l.,, a pioneer macaroni manufacturing

“One operator squares the cartons
and places them into the machine by
hand, where the bottom of the empty
carton is securely glued. It is then car-
ried along to a point where the maca-
roni is inserted, the long goods by hand
and the short goods by machine and
scale. The cartons travel on from here
around the end of the machine to a
point where the top cnds are folded,
glued and closed. They are then ejected
into a pair of compression belts for
drying.

“This particular machine is built to
handle both long cut macaroni and
short goods. It runs at a speed of
from 20 to 30 packages a minute, It

E Ty

UL NP ﬁ}?”-— |

A semlautomatic sealing and filling machine for handling both long

and short cut macaroni.

firm, has long wrestled with the prob-
lem and recently installed a machine
that partly solves it. They prefer to
call it a semiautomatic packer and
sealer, because part of the operation
must still be done by hand. In its ex-
periments the firm had the collabora-
tion of the experts of the J. L. Fergu-
son company, Joliet, Ill. with the re-
sult that a mew comparatively inexpen-
sive machine has been de\'cfopcd that
is giving satisfaction, ¢

The manufacturers and designers of
the new packaging machine are very
proud of their mechanism and have
announced it recently to the trade in
“Packomatic” the house organ of the

. L. Ferguson company, ir the follow-
ing language:

“We believe that all macaroni manu-
facturers will be interested in the new
semiautomatic Sealing and Filling Ma-
chine recently developed for Peter
Rossi & Sons Macaroni company,
Braidwood, Ill. pioneer macaroni mak-
er, for handling long and short cut
macaroni. The long macaroni must
still be inserted by Land into the pack-
age between the boitom and top gluing
stations ; otherwise the operation is en-
tirely raechanical.

can be made for single purpose auto-
matic filling in which event it will oc-
cupy only about half the floor space
used by the double purpose machine in
the Rossi plant.

“To change from one size carton to
another is merely a matter of adjust-
ment, and that is comparatively simple.
It will accommodate cartons 134" depth
or face minimum to 214" maximum,
814" to 11" high, and the length or
face of the carton can be from 2" mini-
mum to 234" maximum without major
changes. For greater flexibility minor
changes are necessary. The pockets
that the cartons are set into operate in-
termittently, while the glue rolls and
other devices function continuously.”

Macaroni manufacturers interested
in automatic filling of cartons with long
macaroni and spaghetti are watching
and studying the new device and will
install it if ll"quml to operate speedily,
efficiently and with sufficient accuracy
to produce on a profitable basis. A suc-
cessful machine of this kind will fill a
great need in any modernized maca-
roni plant,

What effect will the proposed Domestic
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Allintment Plan have on our industry
Cooperate in studying this at midycar
conference of the macaroni industry
Chicago, Jan. 23, 1933.

It will always pay to keep danger
away.

! adovica Tornabuoni

“int iy the proud possessions of
Jon F. Diefenbach, manager of Aml.cr
Milling company, Minneapolis, is .n
original painting by Domenico di Tom-
maso Bigordi G{nirlandajo. one of
Italy's renowned painters who gained
great prominence at the very time that
Christopher Columbus was planning
his memorable voyage of discovery

Painter Ghirlandajo was born ia
1449, died 1494, During his short ca-
reer he completed many paintings that
won high favor and painted many fires-
coes in the leading churches of Italy,
depicting naturally the well known
scenes of Christ’s time in the Holy
Land.

Mr. Diefenbach owns the original
fresco known as “The Nativity of the
Virgin" that first adorned the walls of
the church of Santa Maria de Novella
in Florence, Italy.  To his many
friends in the macaroni industry he
sent last month a calendar for 1933 in
which is reproduced the central figure
of this painting, “Lodovica Tornabuo-
ni," exactly as it appears in the origi-
nal, excepting for the scenery in the
background.

As the instructor of Michelangelo
and a Florentine contemporary of Bot-
ticelli, Leonardo and Angelo Poliziano,
Painter Ghirlandajo takes his place as
the most perfect painter of frescoes in
the 15th century. Realism was his out-
standing characteristic. Devoid of im-
agination, he depicted the characters of
Christ’s time in the figures and against
the background of the 15th century
Florence. From the viewpoint of his-
torical accuracy the results are start-
ling. But from the angle of technijue
he attained the highest ﬂi;;hts-nf fancy.

“Lodovica Tornabuoni” the subject
of the calendar is the central figure in
“The Nativity of the Virgin” in a fres-
co in the Santa Maria de Novdlha
church in Florence, Italy. It was
painted on a wood circular panel with
the white of an egg as a medium. Tor
100 years or more the painting was
protected by a veneer panel about an
cighth of an inch in’ thickness. The
panel by age has been reduced to a
softness which if not strengthencd
would crumbie to pieces, but this work
is so wonderfully done that in the csti-
mation of art authorities the painting
will last for hundreds of years.

In expression and picturesquencss
“Lodovica Tornabuoni” is considered
one of the best examples of the port-
raiture of Ghirlandajo, The reproduc
tion on the calendar presented by Mr.
Dicfenbach reflects somewhat the
beauty of the original fresco which
ranks first among his many art treas
ures,
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you \I UNDREDS of macaroni manufacturers
‘ y call Commander Superior Semolina
\’ their “quality insurance.”
\)
( om mand \’ These manufacturers know, after years
\; of experience, that Commander Superior
Semolina can be depended upon f I
g pon for color
th e B e st Wh en Y/ and protein strength day after day, month
" after month, year after year.
()
you \ 7 They know Commander Superior Sem-
\, olina is dependable.
_ )
D e m a n d \’ That's why over 75 % of our orders are
. " rgpeat orders from regular customers.
C /
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a division of the

COMMANDER - LARABEE CORP.

Minneapolis, Minnesota
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Seerets of

Suceessful Trade Marking

By Waldon Fawcell

Written Expressly for The Macaroni Journal

The Macaroni Mark That Crashes Dealer Advertising

The day has long since gone by
when a macaroni marketer can afford
to adopt » new trade mark without
giving careful thought to how the pro-
posed trade mark will behave in his
advertising. Naturally there are cer-
tain members of the trade who are
wedded to brands selected or invented
before advertising came to occupy its
present all-powerful position in the
structure of commodity distribution.
Owners of these veteran marks are well
justified in sticking to them, however
noticeably they may be out of step
with modern fashions in trade marking.
Deep rooted, carefully cultivatcd good
will of long standing is more important
than a trade mark in the latest mode.

Allowing for all the exceptions above
mentioned, the fact remains that when
a newcomer in the field is picking a
trade mark, or when an established
house is launching a new product, it
behooves the marketer to christen the
new candidate with an eye to the adver-
tising contacts; and even to exercise
the imagination to the utmost to fore-
see the advertising demands of the
future. How many a brander whose
major identification is a pictorial mark
or device ardently wished, when radio
brought its sequel of broadcast adver-
tising, that he had been lucky enough
to take for his talisman a nickname or
a Ehrnsc.

ince trade marks are chosen for time
and eternity and advertising fashions
change overnight it follows that even
more important than the sympathy
necessary to choice of a mark respons-
ive to the best advertising practice at
the time it is chosen is the knack of
adjusting and accommodating an estab-
lished mark to the variations of adver-
tising methods and mediums, as these
come and go. In the ability to adapt
a traditional trade mark to everchang-
ing advertising opportunities lies one
of the prime secrets of selling on repu-
tation,

There is profitable chance as well as
inescapable responsibility in the cir-
cumstance that new trends in advertis-
ing customs and new resources in ad-
vertising vehicles are constantly chang-
ing the scene for the brand exploiter.
A conspicuous case in point is found
in the situation at which we are to look
today: viz., the latter day transforma-
tion in the setup of dealer advertising
in the food field. Essentially there is
nothing new in the idea of retailers

having their share of the advertising
adventure. It is a new spirit of inde-
pendence in this quarter which sharp-
ens our interest. The fresh turn, ob-
served by the government’s keenest ex-
perts in ‘marketing, has by them been
found noteworthy enough to be made
a subject of comment.

Macaroni marketers with long mem-
ories will readily recall the day when
the idea of the average retail grocer or
food merchant was to confine his pro-
motional effort to endorsing and pass-
ing along the printed matter supplicd
by the manufacturers, If the manufac-
turer ran a display advertisement in
newspapers in the territory of a given
grocer the said grocer expected that
his name would be at the bottom in a
“Where to get it” directory. And the
grocer passed out over the counter or
via a “Take One” bin, the manufactur-
er's printed matter, probably imprinted
with the grocer's name.

Whether it is to be charged to the
influence of the chain stores or what, a
significant change has come quictly but
revolutionary, in the advertising habits
of a majority of progressive grocers.
The average grocer is advertising more
than he formerly did. But this is only
part of the story. More to the point is
the fact that in spending his own mon-
ey at first hand he is getting away from
the role of the pusher-along of manu-
facturer advertising literature and is
taking the initiative as an advertiser on
his own hook, writing his own copy
and choosing his own mediums. TIn-
stead of the manufacturer doing the
grocer a favor in providing ready made
advertising, the shoe is on the other
foot in that the manufacturer is now
willing and even anxious (if he be wise)
to accept whatever hospitality the in-
dividual grocer or the grocery chain
will offer in its original copy.

Coming to grips with the practical
problem of wedging macaroni marks
into dealer advertising we must first
have a look at the change which has
come in dealer advertising and there-
by gain insight into why it is that trade
mark publicity is the best that the mac-
aroni marketer may hope for in the
diffused dealer advertising of today.
Fortunately or not the present genera-
tion of advertising retailers had no tra-
ditions to bother about when they took
to advertising, this few years past. In
the days when the grocer left the mis-
sionary work to -the manufacturers

almost the sole contribution of the
dealer was in the guise of home lettered
window cards, posters, ete. Hence the
new cult of advertising grocers started
without either preferences or preju-
dices. Which makes it all the more
significant that the Federal investiga-
tion shows that the grocers and kindred
dealers are relying almost wholly upon
2 mediums, i.e. local newspapers and
handbills, with the latter a pronounced
favorite.

And now for the copy policy which is
quite as interesting in its way as the
manner in which dealerdom found it-
self in respect to advertising mediums.
When retail grocers began their inde-
pendent advertising adventures by such
surrenders as taking space in the pro-
grams of local church and school en-
tertainments the conventional message
was equivalent to the text of a business
card with a bald statement of name,
line and location. From this they have
now graduated to the grandeur of price
advertising and commodity advertising
in which a more or less numerous sc-
lection of leaders and featured prod-
ucts is mentioned by name. Just here
we stumble into the keynote of the
latter day dealer advertising—the de-
sire to exploit a large number of dif-
ferent items of stock in each broad-
side, And by that sign the reader will
understand why the grocer will list a
product but will not spare space for de-
tails or particulars. Indeed, the ex-
perts suspect that, subtly, it is just this
desire to conserve advertising space by
concentrating on trade mark “flashes”
that is responsible for the drift of many
dealers to nationaily advertised brands
and away from the private brands
which require a more extended intro-
duction in dealer advertising.

Naturally there can be no single,
hard-and-fast formula for enabling a
macaroni marketer to repeatedly and
continuously crash the gate of sclf
made dealer advertising, Any rule-vi-
thumb that might be set would be sub-
ject to the varying influences of time,
place and the personality and psychol-
ogy of the dealer or chain manager, At
that, we have it on the authority of the
Commerce department explorers that
the essential, underlying strategy 18
represented by manufacturer policy
which in season and out constantly
stresses to advertising retailers the
prestige and sales starting ability of
the established macaroni mark and its

i o by g i '

January 15, 1933 THE MACARO!II JOURNAL

BT fA R et s

R e

(A

THE GOLDEN TOUCH

I

e T D e T b P gy

King Mida
Semolina

L RNEE

Makes a quality of
macaroni that at-
tracts and holds. A
class of trade that
price cutters can not
tempt from you.
KING MIDAS
SEMOLINA
therefore lifts
you above com-

petition,

King Midas
Mill Co.

MINNEAPOLIS, MINNESOTA

gl At
Ss

Saiaad

: =TT AR g o
s R L T PU L S T S S TR R ERCRIT




j -

14 THE MACARONI JOURNAL

ability to give “tone” to an advertise-
ment of assorted offerings.

The manufacturers who have to date

been most successful in winning dealer
mention at dealer expense have been
most resourceful in devising attention
arresting schemes, as for example the
“combination offers” which have so
often of late captured the pn'|l)ulnr imag-
ination. In some instances “free deals
have been allowed as an inducement
to dealers to shout the names of the
featured articles. This last is of course
a means of beating about the bush
while relying upon, the dealer to foot
the actual bill for advertising. There
is however an alternative. Certain
manufacturers have found it expedient
to defray the cost or part of the cost
of an edition of dealer handbills in re-
turn for conspicuous or exclusive men-
tion of their brands on the bills. In
some instances, too, marketers have
made profitable investments by fur-
nishing free of charge, electros of their
trade marks to dealers who agree to
incorporate these illustrations in their
handbill copy. Where the heart of a
macaroni mark is represented by the
colar expression, there is not the com-
lete satisfaction in inclusion in dealer
};lnck-nml-whilc advertising. In this
plight the alternative albeit a bit ex-
pensive, is for the manufacturer to sup-
ply mortised printed forms, carrying
in proper relation reproductions of the
trade marks in color, but with adequate
blank space to receive the dealer’s copy
at his local printing plant. In some
instances macaroni marketers who are
keen to picture their trade marks and
packages in color, have done well by
themselves by outfitting responsible
dealers with colored slides for use in
local motion picture theatres.

Safety is the corner stone of Effi-
ciency.

Tuttle Named an Executive

To help iron out trade difficulties
growing out of trade practices claimed to
be unethical and most detrimental to the
business, W. F. L. Tuttle, president of
Tuttle Publications, New York city has
been named as the executive vice presi-
dent of the Mayonnaise Manufacturers
association. Tuttle's job is a m_.m-suqd
one. A bitter struggle for business in
mayonnaise exists between the large and
the small manufacturers and between
manufacturers and large chain stores
that are packing their own brands under
their own labels. His first and particu-
lar job for the association is to establish
a merchandising service for the members
of the association,

Is imported macaroni getting preferred
demand among the heavy consumers in
your market? Why? Interesting infor-
mation will be divulged at Macaroni
Men's Conference in Chicago, Jan. 23,
to which every progressive manufacturer
in this country is invited.
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- A Warning! - =

Beware of Domestic Allotment PPlan!

That was the warning sent from the headqunrtcrs. of the Na.liunal Macnrml'l
Manufacturers association to members and all leading firms in (llhc courtl}r,.
The danger still threatens; there is still need for walchfl_ﬂncss an _prolcc mui

It warns that Macaroni Manufacturers should stud_:f intently this PTOII)SCI.
plan now before Congress, with every prospect of passing, BECAUSE—

1—It places a definite tax on WHEAT PRODUCTS and exempts such
competitive foods as Rice and Potatoes. g

2—1It proposes to exempt low grades thus penalizing producers of qual-
ity goods. :

3—lty]1gpcs to give “farm relief” (?) at the expense of PROCESSORS
and CONSUMERS of wheat foods.

ive bi i i has the sup-
entative bill before the House Committee on Agncult'urc !
pon'l:)l;e ;::::lc‘:lely every farm organization. If passed, here's how it would
T he S f Agriculture would

Thirty days after its enactment, the Secretary of Agri
estimate \{hatyperccnlngc of the 1933 wheat production would be ab-
sorbed by U, S. consumers. - . .

i Sy rtificate

To cach wheat farmer would be given an “adjustment ce
with aoﬁcxcd value of 42¢ a bushel on his share of wheat pgodulced for
domestic consumption. After harvest he sells his full crop in the open
market. From the buyers, the Treasury Officials WOI;I'ld collect an exc_l;e
tax of 42c thus creating a fund out of which the "adjustment certifi-
cates” would be refunded. : .

In 1934 the allotment plan would go into effect. Each .{?r(;n;r
would be asked to produce only a stipulated quantity to be entitled to
his share of the tax distribution.

Besides wheat, growers of cotton, tobacco and hogs would be
given a bounty at expense of processors and consumers,

The plan is another “cure-all,” similar to the famous "'eqlimli.z'atiun fee" of
1927, the “Export Debenture” of 1929 and the “price stabilization" of the Farm.
Board in 1931, It is class legislation because consumers would be taxed to pay

roducers a bonus for upping commodity prices. ) 5 )
’ Proponents of the plan argue that it is an “economic m-casurc' to improve
general business conditions by increasing the fanncrs"purchasmg power, cnnbhm.i
them to buy more manufactured products, thus putting more men to work ant
relieving unemployment., : {

But why single out a few products for this -expcnrnem? —

From our angle the plan bears close watching; much more so, if ‘it b
true that low grade wheat and flour are to be tax exempt. What a boon tha
would be to low grade macaroni making! -

The growers of wheat of course, would never receive the (\.ﬂl amount (;1
the negotiable “adjustment certificates” because fm{n' those ceﬂlljlca}cs wou"-
be deducted the cost of collecting the tax, of determining and certifying fulfi
ment by the individual wheat farmer of his contract to observe the allotment

It seems apparent that another large flock of costly office holders wuul‘d In
saddled on processors and consumers without anything like the proportiona
benefit promised, RTE S r

Ths Executive Committee of the National association is sludymg‘the pro
posal with the object of determining a set policy toward the whole action, The
Quality Committee has been asked to study it also and to suggest a plan of
action towards it. g ;

Individuals are invited to do likewise, Let us have your views. -

The proposed Domestic Allotment bill is now before the House Comrfutlu
on Agriculture, Marvin Jones, chairman. Hearings were held l.ast w-cek. Mll.k.fi
packers and some manufacturers appeared before the committee in oppo.SIllDi;
to the measure. Prospects for its passage appear good, despite the crowde
calendar of the short session of Congress. . :

Here's a matter of utmost importance to our trade. There is l.ll'gtnl need
for determined ‘cooperative action thereon. The National Macaroni Manufas'
turers association will gladly lead the fight for those determined to protect their
rightful interests.

Draft for Model State Law Against
Unfair Trade Practices

By CHARLES WESLEY DUNN

General Counsel, Associated Grocery Manufacturers of America

This internationally known authority on
food laws or price discriminations and on
unfair practices presents a draft for a maodel
state law outlawing these harmful practices,
a law even more effective than the present
Federal Food Act—Euvitor.

I am asked to draft a model state law
outlawing these practices, In my opinion
this law should be in the following form:

An Act to Protect Commerce Against
Unfair Price Discrimination and Unfair
Price Competition.

Be it enacted (insert enacting clause
for the State) :

Scction 1. As used in this act—

(a) the term “unfair price discrimi-
nation” means any direct or indirect
price discrimination between purchasers
of a commodity, in the course of com-
merce in this State, which, after making
due allowance for any difference in the
grade or quality of the commaodity or in
the cost of its transportation, is effective
or has a dangerous tendency either (1)
to unduly lessen competition or (2) to
create a monopoly, in any line or part of
such commerce;

. (b)  The term “unfair price competi-
tion" means any direct or indirect price
representation or price cutting in the sale
or offer for sale of a commaodity, in the
course of commerce in this State, which
deceives or_misleads the purchaser or
which is effective or has a dangerous
tendency cither (1) to unduly lessen
competition or (2) to create a monopoly,
tnany line or part of such commerce;
(c) the term “person” means any in-
dividual, corporation, copartnership or
association ;
(d) the term “penalty” means a fine
it exceeding (insert), for the first of-
fense, and a fine not exceeding (insert)

or imprisonment not exceeding (insert),
or both, for each subsequent offense.

Section 2, Unfair price discrimination
is hereby declared unlawful, Any per-
son who offers or makes or who solicits
or accepts an unfair price discrimination
shall, upon conviction thercof, suffer the
penalty prescribed by this act,

Scction 3. Unfair price competition is
hereby declared unlawful, Any person
who engages in unfair price competition
shall, upon conviction thercof, suffer the
penalty prescribed by this act.

Section 4. Any person who is injured
by unfair price competition outlawed by
this act may sue therefor in any state
court of competent jurisdiction and shall
be entitled to have injunctive relief from
such injury and/or to recover threefold
the damages sustained, and the cost of
suit.

* L *

In comment upon this madel state
law

First: Tt is the broadest law available
and yet duly limited in application and
as constitutionally required. Such a law
is subject to the constitutional limitation
that it may only prohibit price discrimi-
nation and price competition if and to
the extent they wrwinlly injure the
public, principally in the sense of an of-
fense against the competitive principles
which it is the public policy to preserve
and a violation of which is therefore a
public wrong, Manifestly a law broadly
and unqualifiedly prohibiting these pric-
tices woulidl be unreasonable and hence
unconstitutional, because they are par-
tially legitimate, e, cconomic price re-
duction. See Central Lumber (226 U, S,
157) and Fairmont Creamery (274 U.
S. 1) cases; also the present state laws
hereinbefore noted,

Second: In its application against un-
fair price competition it is an exact du-
plicate of the proposed federal law of
the kind, as revised and reintroduced in

the present session of the 72nd Congress.
(See S. 5051.)

Third: Tn its application against un-
fair price discrimination it differs from
and is stronger than the federal law in
these important respects: it also prohib-
its the seller from offering and the buyer
from soliciting or accepting such a dis-
crimination, as it should; it does not cx-
empt a discrimination based on a differ-
ence in quantity or selling cost, because
in the modern state of concentrated dis-
tribution such a discrimination may un-
duly lessen the competition of small
dealers and is subject to gross abuse;
it does not exempt a discrimination to
meet competition, because its standard
should be cqual. The federal law out-
lawing unfair methods of competition
from interstate commerce does not ex-
empt its violation to meet competition,
Neither does the food and drugs law;
nor other regulatory laws of the sort,
Hear in mind that the law does not pro-
hibit any price diserimination, whatever
its reason, which docs not have the cvil
cffect stated.

Fourth: The practical value of this
law will be that (a) it will make fair
price action the legal rule of intrastate
commerce;  (b) it will empower the
state to prevent the unfair price diserim-
ination and competition outlawed : (¢) it
will empower any one injured by cither
outlawed practice to bring suit in the
state court 1o enjoin it aml 1o colleet
threefold the resulting damages,

All of which is new and constructive
state law,

Be brave when danger is near.

Magazine Advertising

of Macaroni Products

Because only a few macaroni manu-
facturing firms take advantage of the
national magazines to advertise their
products, the amount of macaroni ad-
vertising in these media in 1932 shows
quite a decided decrease from the peak
expenditures of other years,

The Food Field Reporter of Dec. 19
cstimates that approximately $115,342,-
006 was spent for advertising in the
national magazines in 1932 as com-
pared with $166,555,864, the accumu-
lated total for 1931, Food products and
tverages ranked second highest in the

amount expended in 1932, the total be-
ing $21,814,317. Drugs and toilet pomds
rank first with about $5,000,000 more.

The same authority places the
Franco-American  Food company  of
Camden, N. J., maker of canned spa-
ghetti, as the foremost advertiser in
1932, It expended $84,050 for maga-
zine advertising, $9,300 in December,
It listed the C. F. Mucller company of
Jersey City, N. J. as second with a
total magazine macaroni advertising
appropriation of $82,500 for the year,
$12,500 of which was expended in De-
cember, -

Third on the list is the H, J. Heinz
company of Pittsburgh, Pa. which
spent $21,829, and fourth is the Skinner

Manufacturing compiny - of - Omala,
Neb. with o wotal  expenditure of
317,483,

To all Macaroni and Noadle Manufae-
turers: A Tusy, Happy, Healthy, Help-
ful New Year” IHelp vourseli wo this
end by joining your fellow manufacturers
in supporting cooperative actions with
these intentions, same to e determined
at the midyear meeting in Chicago this
month.

The most skillful flattery is 1o et a
person talk on, and bhe a listener,

—_—

Caution saves lives, limhs, losses.
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Taxing Special
Producits Unfair

By G. LaMarca, President,
Prince Macaroni Manufacturing Co., Boston

The proposed Domestic Allotment
Plan of taxing special classes of prod-
ucts can hardly be considered fair. For
some weeks I have been concerned
about the proposal and while I feel that
the special tax may be put into effect,
I submit that if a tax of this kind is
to be applied there should be no dis-
crimination on the kind of food com-
modities to be taxed. The government
is in need of money to help balance its
budget, but it will surely be a hardship
on macaroni manufacturers if a special
tax is placed on their raw materials
without compensating taxes on com-
petitive foods. Several weeks ago I
submitted my views on the subject to
the Associated Industries of Massachu-
setts and repeat them herewith for the
consideration of the macarzai men.

“The topic of the day is taxation and
what is the best way of obtaining reve-
nue to balance the budget. Many ways
and means have been suggested and it
seems the best method of obtaining
revenue still remains to be found,

“The suggestion T am about to make
may be a very poor one and you will
probably throw it in the waste basket
and forget it, but on the other hand
it might prove to be a little food for
thought.

“Many times it has occurred to me
that people find a lot of objections in
any new legislation before it is passed,
but afterwards they very easily forget
all their objections. Take for instance
the gasoline tax: before its passage
automobile manufacturers and dealers
were afraid it would injure the automo-
bile industry to a great extent and
therefore they objected most strenu-
ously to it. Since its passage, the state
has collected many millions of dollars
and no automobile concern, manufac-
turer or dealer has felt the pressure of
the tax. I represent a concern which
uses enough gas to make a considerable
difference in our gasoline bill and yet 1
believe it is the best and most fair tax
in existence today. ;

“Now, why not have a similar tax
applied to ni‘l basic commodities pro-
duced and consumed in the United
States? Why would it not be a good
idea to tax every commodity at the
very source of supply? The govern-
ment issues every year bulletins on the
production of basic materials and they
are very close to the truth. These fig-
ures could be used for taxation, Inmy
opinion it would require less red tape
and less expense than any other form
of collection. Wheat for instance:
once this commodity is taxed all the

grain products would carry a tax and °

no one would complain.
“It is a very rough idea and it is not

for me to say whether it is right or not.
Perhaps the authoritics have worked on
it already but it scems to me it is the
most convenient and easy way to col-
lect revenue for the government, It
will equalize the burden among the
vast numbers of consumers who would
carry the burden of the tax.

“A tax could be imposed on wheat,
cotton, rice, lumber, tobacco, coal, oil,
etc,, as a matter of fact all raw mate-
rial, before any process has been ap-
plied to them and the consumers will
never notice that they are buying and
using a commodity for which they
have contributed support to the United
States government.”

New Pillsbury Head

To succeed Albert C. Loring, who
died Dec. 11, 1932, Harry H. Whiting
was elected last month head of the
Pillsbury Flour Mills Company, Inc.
He had been vice president since 1929
and has a total of 35 years of service

H. H, Whiting, new president of
Pillsbury Flour Mills Co.

with the corporaticn. He served suc-
cessively as stenograpaer, manager of
the feed department, advertising man-
ager for the cereal department, mana-
ger of the branch ofiice in Boston, su-
pervisor of the sales force in the east-
ern states and then as vice president
in charge of sales, a position he held
at the time of his elevation to the
presidency.

John S, Pillsbury was elected chair-
man of the board, having served as
vice president for many years. Dwight
K. Yerxa, at one time closely associated
with the durum department of the firm,

January 15, 1933

was named first vice president. Max
E. Lehman was chosen second vice
president, Clark Hempstead was made
vice president and secretary with Al
fred E. Pillsbury continuing as treas-
urer.

Chicago will be the “Mecca” of the
progressive men in the macaroni indus-
try January 23, Will you be there?

Macaroni Imports 1921-1931

Prior to the World war the United
States was a very lucrative market for
forcign made macaroni products and
many importers took keen pride in
their macaroni connections—the manu-
facturers and shippers in Europe prin-
cipally Itally, and the distributers and
consumers in the populous centers,

The importation of this foodstufi
reached its highest peak in 1914 when
for the year ending June 30 a total of
126,128,021 1bs, was imported at a cost
of $5,698,783. The war shut off most
of the imported macaroni so that by
1918 it had reached the low point of
402,010 Ibs. valued at only $32,965 for
the 12 months ending June 30, 1918.
After peace was declared there was a
determined attempt to again regain the
American market, but domestic maca-
roni had made so much headway and
gained so much popularity with United
States citizens of all classes that the
foreigners fought a losing batle.

Macaroni imports gradually increased
year by year from the 1918 f;w till the
calendar year of 1925 when we im-
ported 6,408,878 Ibs., mostlg( of the bet-
ter grades, ’mying $454,146 for it. The
quantity of macaroni imports again
started to decline until only 2,459,200
Ibs. worth $184,381 was shipped to this
coglntry for the year ending Dec. 31,
1931,

For the first 10 months of 1932 the
imported macaroni totaled 1,596,639
1bs. worth $110,882, In recent month~
there seems to have arisen quite a mar-
ket for the better grades of imported
alimentary pastes, and inquiries from
exporters for prices and-samples have
become seriously more frequent due in
all probability to the low grade goods
that have recently flooded the Ameri
can trade channels in price battles that
are still most bitter in many sections

Macaroni Imports—1921-1931

Figures compiled from the nionthly
reports of the Bureau of Foreign and
Domestic Commerce from 1921 to 1931
by years are shown in the table that
follows:

Calendar Pounds ;
Imported Value
. 1,587464 $166,294

2917,369 234,241
3474,713 249,981
2,304,403 148,845
... 6408878 454,146
. 5,225,245 396,151
.. 3,512,512 332,289
3,433,561 370,529
2,856,378 © 263,151
2,776,483 231,676
2,459,200 184,381

January 15, 1933

THE MACARONI JOURNAL

1214 and 13%4

between the tw
o faces, there ¢
is concentric, ! N ik

tically nothing. By reducing the back
PACKER. While th
to the return position,

CONSTRUCTION. This press is

Vertical Hydraulle Press with Stationary Dle

MATERIAL; All cylinders are of steel, an
QUICK RETURN, By means of an impr

¢ hydraulic packer has independent control

Consolidated Macaroni Machine Corporation

FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son

Designers and Bui_lders of High Grade Macaroni Machinery

everything absolutely
a first class machine.

Only two controls
controls main

mechanic,

Guaranteed product

any loss of Fressur: t
ings is abso

manufacturers either
fill them with solder.
best a make-shift and
time.

PACKING. New s

of a small lever,
than 45 degrees.

PUMP,
type.

DIE PLATEN. The
into_three (3) sections

system of sub-division
petitors.)

cing swung.

JACKS—SPRINGS,
to prevent leakage of d
Our special system of

not function properly.

inches

ctically no wear on this part,

d have a very high saflety factor,

oved by-pass valve, we have reduced
pressure, the arm or plun'gcr returns to its s‘i}aertf

, it returns automatica

solidly and heavil i
base is very rigid and the uprlgrnts extend to the die plaleg ::;;lurr‘:fl:ﬂc:Ielﬁguglfvuetﬁtir‘?s,llnrrll‘;t:v?ll?:!a;i’n:lh:ib:ﬁ: t;t:lc:lin:lblc. L
58,

AT LAST! The Press Without a Fault,

Simple and economical in o 4
durable in construction, o) Saphey ¥l

0 plunger and raises cylinders
swinging. Another valve controls ’;he ke Maw

al movements, all parts operated hydraulically,

ay. Reduces waste to one-third the usual quantily.

This press has many im
i portant features,
which we enumerate herewith, v @ few of

LINING, Both the main ¢
cylinder are lined with a brass sleeve.
cylinders, the friction is reduced and the possibility of

] lutely eliminated. It is practi i -
sible to obtain absolutely perfect mcf iy lmpos

lutely prevents leakage.

RETAINING DISK. The retaining disk
tom of the idle cylinder is raised and l%\vcarcdmb;rhlcncbn(::;
which moves through an arc of less

The pump is our improved four (4) piston

sections for the 1214 inch press.

PLATES. There are plates on fro
t
Ercu to prevent dough falling wh:n“ c;|'l1:1ld:::[a?cf

will lose their resiliency from continued use and will

CONTROL VALVE. Doth
the packer plunger are contro
valve. The movable part of thi

a flat surface, As there i
Very little power required tl; !thwaya i e al

ressure on the return stroke to prac-
ng point in less than one (1) minute,

No unnecessary parts, but
essential for the construction of

on entire machine, One valve

packer. No

ion in excess of 25 barrels per

ylinder and the packer
By lining these

hrough defects in the steel cast-

cylinders. Other
hammer down these defects or
Either of these methods is at
will not last for any length of

ystem ol packing, which abso-

dies platen or support is di

for the 1334 incplr and twlgl%s‘)l
(We originated this

of platen, since copied by com-

No jacks or springs are used
ough between cylinder and die.
contact prevents this. Springs

the main plunger and
lled by our improved
8 valve rotates against

same as the movement

156-166 Sixth Street
Address

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

all communications to 156 Sixth Street

159-171 Seventh Street

T e — e T A e

14




paeciias

Y s Bl i e =

ot

i T

T A Lo e o T A L St A £ LTI A e

Commonsense Accident
Prevention

Most industrial accidents are caused
by lack of common sense; and con-
versely the hest preventive of industrial
accidents is common sense.

Circumstar.ces sometimes lead us to
believe that cymmon sense is ‘after all
one of the most uncommon of faculties.
A study of the causes back of the ma-
joritfr of accidents proves rather conclu-
sively that common sense is uncom-
mon. But this is a condition that
makes intensive accident prevention
work a continuous necessity.

To prove this point let’s study some
typica imlu.r.lria\1 accidents. A tall
lanky young fellow was entertaining
a group of his fellow workers by show-
ing how high he could kick, a sus-
pended lamp cord being the target. He
slipped and fell on the floor breaking
his arm.

Another worker operating a_wool
carding machine in our own mills re-
cently lost his right forefinger while
cleaning lint off the machine in front
of the card roll while the machine was
operating. When his injury had healed
he came back on the job. The fore-
man told him that he probably had
learned a lesson by the accident. Two
days later, however, he lost the second
finger off his right hand doing the very
same thing.

The time is long past when it is nec-
essary to go to great length to justify
accident prevention work, In the last
2 decades a great varicty of methods
has been employed to prevent acci-

By GLENN L. GARDINER

dents. Some of these methods have
been very effective and have brought
gratifying results. Others have made
consijcrnble noise, have been sur-
rounded by lots of ballyhoo, but have
not succeeded cffectively in eliminating
accidents. We know that accident pre-
vention work pays its way in.actual
dollars and cents, in addition to all the
humane reasons why we should en-
deavor to stop accidents.

I do not believe any organization
ever became really successful in pre-
venting accidents until the point was
reached where everyone in that orga-
nization came to feel a personal sense
of responsibility for accident preven-
tion. It never was a one man job and
it never can be.

I would like to outline 6 suggestions
for carrying on a “commonsense pro-
gram.” They are:

The management must be sold on
safety. The accident record of almost
any company can be connected up di-
rectly with the attitude of the manage-
ment’s chief executive. No plant or
factory is much safer than the manag-
ing executive makes it.

Organize to maintain interest in
safety, I think the day is past when
an industrial organization will respond
cffectively to the evangelistic type of
rabble rousing, spreadeagle methods
formerly used by many safety engi-

_neers,

Don't dilly dally with men who are
indifferent and uninterested in safety.

Every such man constitutes a constan
hazard not only to himself but to hi-
fellow workers, The last man fur
whom we should feel sympathy is the
man who has no regard for the safety
of others,

Don't lock the barn door after the

horse is stolen, Frequently obvious
hazardous conditions are remedied onl\
after a serious accident has occurred.
Do not assume that a worker knows
the danger points of his job. Take the
time and trouble to point them out to
him. Point them out as many times
as necessary to sufficiently impress
him. :
* Run out all hits. This is a funda-
mental principle in our great American
baseball game. It should also be a
fundamental principle in our great in-
dustrial safety game. Constant alert-
ness and watchfulness for possible
causes of accident are essential. I am
not referring necessarily to mechanical
hazards because the great bulk of acci-
dents are caused by nonmechanical
hazards, v

Concentrate on your supervisory or-
ganization. The function of the safety
engineer is not to get workers inter-
ested in the prevention of accidents
nearly so much as it is to get supervi-
sors interested in interesting their
workers in accident prevention. I make
the point in this manner because o
the futility of any attempts on the r:m
of onc single man to carry the loadl
of accident prevention in any organiza
tion,

1933 Winter Wheat Prospects

The area sown to winter wheat in
the United States in the fall of 1932 is
estimated at 39,902,000 acres, a reduc-
tion of 1.3% from the acreage sown in
the fall of 1931. This is the third suc-
cessive year in which reductions of
winter wheat sowings have occurred,
with the result that the acreage sown
this year is the smallest sown in any
year since 1923, The area sown in the
fall of 1931 was 40,420,000 acres and
in 1930 43,520,000 acres.

In the hard red winter wheat area,
most of which lies between the Rocky
mountains and the Mississippi river,
sowings this fall were about 3.7% be-
low those of 1931, This accounts for a
decrease of about 1,000,000 acres which
is only partially offset by increases of
24% and 8.3% respectively, in the soft
winter wheat and white wheat produc-
ing areas,

The condition of winter wheat on

Dec. 1 was reported at 68.9% of nor-
mal, as compared with 79.4% on Dec.
1, 1931, and the Dec. 1 10-year average
(1920-1929) of 83.8%. The present con-
dition is the lowest Dec. 1 condition re-
ported since these reports were begun
in 1863, Condition is below average
over practically the entire country, in-
dicating that the plant had made less
than average advancement by Dec. 1.
Conditions have been especially un-
favorable in the hard winter wheat
states of the Great Plains. Unseason-
ably cold weather combined with short-
age of moisture has caused deteriora-
tion of the crop in this area, More re-
cently some protection has been afford-
cd by snow cover,

In the past, conditions below aver-’

age on Dec. 1 have been followed by
more than average abandonment, and
below average yields per acre. An ex-
amination o? the relationship between
Dec. 1 condition and abandonment for
the United States as a whole in-past
years indicates a probable abandon-

ment in excess of 20% and a crop it
1933 below 400,000,000 bu.

Members of the National Macaron
Manufacturers association will assembl
in the regular midyear conference Jan
23, 1933 at the Palmer House, Chicag
to consider the organization's and th
industry’s welfare,

Pastene Plant Sold

The macaroni manufacturing plan
in Canada operated by P, Pastene &
Company, Ltd. of 5510 St. Dominiqur
st.,, Montreal has been disposed of ac
cording to announcement by J. J. Ceri
sola of that firm, The company alsc
specialized in importing and exporting
and will hereafter devote its business
to that phase, buying its macaroni

roducts on a plenteous market. FP.
F‘astcne & Company has offices in Bos-
ton, New Yorﬁ; ﬁome, Naples and
Imperia, Italy,
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Macaroni Highly Recommended
as Nutritious Food

May Be Utilized in Place of Various Other Foods

for Variety in Diet

By DANIEL R. HODGDON, ScD., LL.D.

Macaroni is a food finding great favor
as years go by. Its introduction into
American homes as a part of the Ameri-
can diet is certainly to be considered and
from a dietetical standpoint is very com-
mendable. It is a food which is highly
nutritious without the deleterious effects
which frequently follow cating of many
other kinds of food,

Macaroni seems to have been invented
ly the Chinese and introduced into Eu-
rope by the Germans. Some people think
that macaroni was invented by the
ltalians. It was the Italians, however,
who appreciated the use of this food and
its nourishing qualities in the early years
of civilization, They probably learned to
make macaroni from the Germans. The
real history of the beginning of the use
of macaroni is probably unknown, since
it started in the dim ycars before his-
torical reference,

It was introduced into France prior
to King Louis XIII. The Japanese claim
the credit of having been the first people
to make macaroni and that they made it
hundreds of years.prior to its manufac-
ture in any part of the world. The
Japanese macaroni, however, was made
from rice,

Macaroni is nutritious from many
standpoints. An ounce of macaroni con-

tains about the same amount in grams
as an ounce of potatoes and twice as
much phosphorus. It has 14 times as
much calcium, about 6 times as much
sulphur as potatoes, and many other cle-
ments that are necessary and important
in the functioning, growth and develop-
ment of the human system,

In a recent test among various children
in various schools it was found that
among those of Talian parentage who
consumed large quantities of macaroni
there were fewer underweight and
undermourished children in the grades
than among the children who came from
homes where this product was not the
chief article of dict.

Macaroni of the highest quality is
made from wheat, which is rich in pro-
teins. It furnishes far more energy than
potatoes, One ounce of macaroni gives
to the human system 101.5 calories while
an ounce of potato will furnish 26.8
calories. Macaroni is G times richer in
protein, ounce for ounce, than potatoes,
It contain nearly 8 times as much fat and
4 times as much carbohydrate. It is casy
to digest and contains little or no sul-
stances injurious to the blood vessels, the
liver or kidneys.

Being practically free from toxic hy-
products, which must be climinated, it is

a food favored among those who iy
be suffering from certain diseases. There
secems to be no reason why macaroni
should not be used by those suffering
from lumbago, gout, arteriosclerosis,
rheumatism and like disorders.

There is no apparent tendency to putre-
faction in the intestinal tract. 1t tends to
increase the alkalinity of the blood and
for that reason is a very heneficial and
useful food at all times of the year, Its
value is quite apparent during the winter
months when the alkalinity of the blood
should be very high, to ward off irequent
colds, pneumonia, grippe and influenza,
Although this would not prevent these
diseases from developing, a food of this
character helps to keep the bloud in con-
dition to fight the development of the dis-
case germs.

The use of macaroni should be en-
couraged and its mixture with cheese and
tomatoes should become a more frequent
diet upon the table of the American
household. It furnishes vitamins when
mixed in this manner which are valuable
to the growth and development of the
human system,

A good quality of macaroni has many
virtues as a food for the promotion of
health, growth and well being in any
family.

Price Fixing Activities

Price fixing activities of the Mer-
cerizers Association of America, Wash-
ington, D. C. are prohibited by the Fed-
cral Trade Commission in an order di-
rected to the association, its officers and
the following 9 member companies
\berfoyle Manufacturing Co., Chester,
P'a.; American Yarn and Processing Co.,
Mt. Holly, N. C.; ete,, ete., ete,

These respondents are ordered to cease
and desist from agreeing among them-
selves to fix uniform prices, terms and
liscounts at which mercerized plied cot-
ton yams are sold and from fixing uni-
form extra charges for gassing, bleaching
and tinting,

ey are further ordered not to co-
Operate with cach other in en forcing such
lixed prices, They are not to discuss
through representatives at meetings held
under auspices of the association, meth-
ods of stabilizing the price of mercerized
plied cotton yarns or the prices which
they received” for such yarns as carried
' reports submitted to them by the as-
sociation secretary. Neither are they to

discuss so-called trade abuses such as
price cutting or guarantecing against de-
cline in prices, for the purpose of or with
the effect of promoting or maintaining
such uniform prices, terms, discounts or
charges or otherwise unreasonably re-
straining competition among themselves,

The corporation members of the asso-
ciation have an aggregate capacity of ap-
proximately 1,200,000 Ibs. of yarn a week
and occupy a dominant position in the
mercerizing business in the United States.

The commission found that except for
their price fixing combination they would
maturally be in competition with each
other in price and otherwise and with
other individuals and companics engaged
in the same business but not members of
the association,

. The commission’s order followed the
signing of a stipulation as to the facts in
the case which was taken in licu of tes-
Iin_mny. The record shows that the con-
spiracy in prices complained of was car-
ried on between about August 1926 and
about August 1929 when it was discon-
tinued. The system of uniform charges
for extra processing such as gassing,

bleaching and tinting was abolished hy
formal resolution of the association in
March 1927,

Ll - *

“The above is quoted because ocea-
sionally trade association members eriti-
cize their organization because it does
not utilize its machinery to fix prices,”
says Frank Honicker, executive manager
of the Mayonnaise Manufacturers asso-
ciation. “Irrespective of whether we nmay
feel that the commission or the Depart-
ment of Justice is right or wrong in dis-
solving the Sugar Institute for nstance,
or prosecuting other trade associations,
the important fact is that price fixing by
trade associations is something which is
cont o aed by the law, and it is plainly
stated vy the Department of Justice that
it will actually prosecute such eases.”

1On the other hand, the Federal Trade Com-
mission strongly condemns selling below cost
of production with intent 1o diseriminate or o
destroy competition. It has a double vilge
duty—to protect the buyer and 1o safegnard
legitimate, honest manufacturers.—Editor |
el

Difficulties melt under white-heat en-

thusiasm.,
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Trade Association Opportunities

Many Such Associations Have Proved Their Ability to Withstand the
Tests of Business Prosperity and Business Depression

By
Executive Director, Am

The day has arrived when all business
men should enlist in the war against de-
pression. For more than 2 years we have
seen conditions grow gradually worse and
no constructive remedy offered the thou-
sands of small business organizations
which have been compelled to live on
their capital reserve,

Competition has reverted to a mad fight
for the small volume of sales existing at
any old price.

We have been forced to adopt trade
associations out of economic necessity.
Such organizations prior to the World
war were largely social and but rarely
economic,

Prior to the enactment of the Sherman
Law about 40 years ago there were some
trade pools organized which attempted to
set prices at which commodities would
be sold, but we find that when economic
conditions broke the prices they went to
lower depths than would probably have
been the case had there been no pools in
the first place.

Trade organizations, however, took a
new turn in 1919. After the war the
country was faced with the necessity of
reverting to peace time industries, Ex-
cess war capacities in some industries
made many technical changes necessary.
At the invitation of Herbert Hoover then
secretary of commerce, industries were

requested to organize for standardizing
their product, ecliminating unessential
models, styles, and sizes, and in general
to reduce the industrial waste that

CHARLES F. ABBOTT

amounts to billions of dollars annually in
misfit goods,

It was this standardization of product
and elimination of waste which did much
toward alleviating the business distress
of 1920. But the movement was started
too late and was too new to forestall the
depression in its full. Industrial coordi-
nation proved its worth in that instance,
and during the 10 years since efforts have
been made to perfect the science of trade
organization and improve the art of man-
agement.

Trade and industry must serve and
not make servants of its public. As much
as we have been flaunted with the charge
that the machine is making a slave of
man we know that such cannot be the
case, for invention and technological im-
provements must free mankind of all
sense of economic lack and limits if the
machine is to endure,

And so must trade associations in the
final analysis prove their value to the
public at large to withstand the trials of
business prosperity and business depres-
sion. Trade associations are permitted to
collect and disseminate information re-
garding production, stocks and shipments,
They are permitted to establish stand-
ard methods of cost finding, In most of
our trade practice rules we have gone on
record as affirming the requirement that
contracts shall specify quality as well as
quantity, and we have made great prog-
ress in the fixing of standard sizes and
uniform designations,

erican Institute of Steel Construction

Many of our cooperative organizations
have insisted that disputes shall be settle|
under arbitration codes and that .ction
be taken against bad practices, false in-
voice statements and the like. Millions
of dollars annually are being saved in-
dustry in the sale of its products because
trade associations have come forward,
and to this limited extent at least have
endeavored to stabilize marketing condi-
lions,

If ever there was a time when the
trade associations should receive united
moral and financial support it is during
periods of distress. Tt is then that the
combined energies of an industry should
be sct in motion and move forward ag-
gressively. It is no time to retire or with-
hold support, and those who do are ac-
tually the ones who are preventing the
progress that they, themselves, are most
concerned in,

Rusiness revival always awaits leader-
ship. Problems of an economic nature
are so complex that industry must recog-
nize its full responsibility, chart the
course and supply the pilots.

No harbor is ever reached by merely
drifting,

We cannot depend upon success that
places reliance upon chance, guesswork
or assumptions, and we must not hesitate.

The challenge to industry today is
whether we are going to meet the issue
and solve it effectively, or whether we
are going to invite the government to do
it for us.

Hiram's Dander Was Up

A salesman for Lec puncture proof
tires was balked by a customer who
insisted that because his tires cost more
than Sears Roebuck tires, the farmers
around wouldn't pay the price.

To prove that they would the sales-
man got the dealer ta go with him and
make some calls, They tried all morn-
ing without success.

At noon they returned to town, After
lunch when the salesman went out to
get his car it wouldn't start. While he
was tinkering with it a farmer drove
up and parked alongside,

“What's the matter? Won't it
start?" asked the farmer. “Maybe you
ain't got no gas.” The salesman, who
by this time had the parts of the igni-
tion system well spread out over the
curb, merely grunted. He was in no
mood to be friendly—specially to a
farmer, ‘The farmer, however, was not
so easily discouraged. His observing
eve noticed that the salesman's car was

equipped with puncture proof tires.
“How much do them tires cost?’ he
asked.

“A whole lot more than you would
pay,” was the salesman’s none too
courteous reply. This got Hiram's dan-
der up. “Is that so?"” “Yes," said the
salesman, “they will cost you just 4
times as much as you are paying for
tires from Sears Roebuck.”

This was too much. After telling the
salesman what he thought of him and
city chaps generally he walked into the
dealer’s store and paid cash for a set
of puncture proof tires, had the dealer
put them on and drove right alongside
the salesman to show him, by heck,
that he didn't buy his tires from Sears
Roebuck, and that $130 for a set of tires
did not faze him,

Of course no salesman would talk to
a prospect that way under ordinary
conditions, but this experience does
illustrate one of the eccentricities of
human nature which makes selling the
most fascinating of all occupations,—
Tips from a Thousand Salesmen,

e e
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Recipes
FOO YONG NOODLES
14 pkg. Chinese noo-
dles

2 tbsp. worcester
shire sauce
1 tbsp. chile sauce
Dice and fry ham and bacon. Adil
noodles which have been  previoush
cooked 15 minutes in boiling water. Add
egs slightly beaten, tuna and worcester-
shire sauce. Heat, Add chile sauce just
before serving, This recipe serves 5.

3 slices bacon
1 slice ham

3 cggs
¥4 Ib, can tuna fish

L
CHEESE AND EGG NOODLE
CUTLETS

1 cup grated Ameri- Salt

can cheese Pepper
1% cups egg noodles  Cracker crumbs
3 ':nis Fat
1% thsp, flour

Beat the eggs, add flour, cheese, noo-
dles and seasonings. Shape into cutlets
and sprinkle with fine cracker crumbs.
Brown in melted fat in a skillet.
Serves 4,
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Commercial Standards
Their Purpose and Utility

By 1. J. FAIRCHILD
Acting Chief of Commercial Standards Unit

. The Macaroni Products Manufactur-
mg_lndusl‘ry. like many similar lines of
business, is probably interested in the
services of our Commercial Standards
Group which aims to assist in the estal-
lishment of Commercial Standards or
Simplified Practice Recommendations
and may wish to join the general move-
ment toward the elimination of cxcess
vaitety and the establishment of levels
o' grades and quality,

Experience praves that “Voluntary Co-
operation in Self Government by Indus-
iry Is a Success”

A trade association can be of special
assistance in educating the members of
the organization and others in an in-
dusts to work toward performance
specifications and performance standards
that will be generally helpful,

Through this trade organ light is
thrown un our plan of action in the ex-
planations that are herewith presented,

{. Hudson, Assistant Dircctor,
Bureau of Standards, U, §.
Department of Commerce.

Part I—Definition

) \.'It’hal is a commercial standard? Does
it differ from standards of the engineer-
Ing societies or trade associations? If
so, how or in what way? These search-

ing questions penetrate the heart of the
subject and their answers are illumina-
tory and helpful alike o the purchasing
agent, the wholesale or retail distributer,
the producer, the engineer, the architeet
and the advertiser. They point the way
to solutions of some of the most perplex-
ing problems facing commerce in this
day of unprecedented varicty and com-
plexity of commaoditics. ’

The h}:ycr, whether acting for a giant
corporation, a department store or a sin-
g!r. fnm'lly, is confronted with a hewilder-
g variety of product, prevalent propa-
ganda, clever claims, glittering  guaran-
tees, salient sales talks and adulant ad-
vertising, which are difficult to evaluate.
How can he compare quality or value
with any degree of safety or assurance?
Whether he plans to purchase a carload
of sheets for a group of hotels or a
clinical thermometer for the home, where
and what is the yardstick for quality ?

The advertiser cudgels his brain for
fresh and convineing statements. Old
avenues are closed or dangerous, Strong
clnn'ns have heen violated, guarantees
nullified and trade brands scuttled, True
reputation and repetition remain, but
how to “put it over” quickly ? What is
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good enough to swear by ?

The producer too is continually puzzled
to keep his good ship on a safe course
away from the torpedoes of cut price
and lowered quality, How can a steady
business e built up which will carr
through periods of depression on assured
market and stable values?

If there were an exact specification
controlling competition, established in a
way to command respect, accepted and
recognized by producers and consumers
alike, thoroughly broadeast, readily avail-
nl;!c and regularly used as a basis for
daily trade, it would naturally hecome the
vardstick of quality for that commodity,
A commercial standard is such a spec-
ification and has been defined as a stand-
ard for a commodity which industry
wants, that is one which the manufac-
turers want to produce, which the dis-
tributers want to stock and which the
consumers want to buy,

(Part 11 10 follow)

“Tu-Noodles”

A new prepared food is being tried
out in Texas by the Westgate Sea Prod-
ucts company of San Diego. The prod-
uct bears the name of “Tu-Noodles.” It
is a combination of tuna fish and noo-
dles, packed ready to cat,

Noodle manufacturers are watching
with interest the experience of the pio-
ner firm. Both of the ingredients intro-
duced are high class foods and the cam-
bination may prove popular.

\

RESOLUTIONS

Our New Year resolutions include tendering

to you a full measure of co-operation,

un-

questionable workmanship and material,

prompt and courteous services.

Yours For Better Macaroni Dies,

F. MALDARI & BROS., INC.

178-180 Grand Street

“Makers of Macaron! Dies Since I

TRADE MARK

New York, N. Y,

903---With Management Continuously Retained in Same Family"

\
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Should We Continue to Invite
Foreign Competition?

A Frank Anuiysis of the American Macaroni Market Based on «
Personal Study Made During a Leisure Tour of the Leading
Production and Distribution Centers of the East

Secretary, V. Viviano & Bros. Macaroni Manufacturing Co., St. Louis

Wittingly or unwittingly the macaroni
manufacturing industry in this country
is openly welcoming and inviting com-
petition, not only from within but from
abroad. At least those are my conclu-
sions deduced from an unprejudiced
study of the leading markets of the coun-
try completed late last year.

Probably the American macaroni man-
ufacturer has too long enjoyed immunity
from forcign competition to realize its
importance. Many of us recall how seri-
ous this menace was some decades apo
and rightfully fear it. To me it appears
as a threatening menace in the future if
things do not take a radical change for
the better within the next few months.

Delieving that the members of this in-
dustry will be interested in some of the
known facts and new ones uncovered by
my recent study of macaroni grades and
selling practices, 1 willingly present this
review hoping to make them cognizant
of existing conditions.

During November | visited the prin-
cipal markets in the territory between the
Mississippi and Ohio rivers and the At-
lantic seaboard amnd made friendly calls
o competitors to get first hand infor-
mation. My firm sells a little macaroni
in that territory, hence our  interest,
Twenty-four markets were visited, in-
cluding cities in which there exists not

By S. D’'ALESSANDRO

even a small plant and sections where the
industry was once most thriving.

Everywhere 1 heard complaints about
poor grades and ludicrous prices with the
general tone of business as bad, if not
worse than that existing in our home
market, St. Louis. Mention of condi-
tions met is made with no malice afore-
thought, but merely to call attention to
them as they exist,

In Washington, Baltimore and Atlantic
City macaroni was found seclling at
wholesale at around 80c for a 20 Ib. box.
It was of a gowd grade. Second quality
poods were selling at 70¢ and less. Ap-
proximately the same prices existed n
New York on domestic goods.

In Philadelphia and nearby markets 1
ran into a price war that was proving
kenerally disastrous, Two groups were
fighting a war to the bitter end and made
no seeret of their intentions, 1 deter-
mined to make a thorough study of this
particular situation. American firms were
in a death struggle. Prices were slashed
to the Lone and quality reduced to mect
the price, And all with what results?
Not one extra pound of macaroni was
sold in that market by either faction, but
macaroni from Italy was finding more
and more buyers.

In that large metropolis of heavy
macaroni consumption I found much

Italian macaroni imported from Isern.
that was becoming more and more pop
ular, The brand was “La Maddalena
manufactured near my old home w
Abbruzzi.  There 1 also found oiher
brands, such as those of DeCecco & Sons
from Fara San Martino, and other
IFrom Trieste, Ttaly was found "La Trics
tina" brand,

Inquiry divulged the fact that these ini
ported Italian alimentary pastes in pach
ages and in bulk sold exceptionally high
in comparison to the prices quoted on
domestic macaroni.

Bad as foreign competition was n
Philadelphia, 1 found it much worse
Boston. The warring manufacturer«

have dumped their products in that ma

ket and almost everywhere one coull
buy real good macaroni or bad spaghetn
or vice versa at about a nickel a poun

This uncertainty as to quality to be ol
tained when buying domestic macaron:
encourages buying of imported alimer

tary pastes by heavy consumers,

In that city a large distributer told n.
that the extreme low grade of many
the American brands being offered in th.
highly competitive market necessitated h -
ordering macaroni and spaghetti fro

Italy, something which he had not dor
to any great extent in many vears. |
had just received a large shipment of 1)

CHICA%O

ELCRAES SHORT CuT PPRESSES

213 N. Morgan St.

With Brass Lined Cylinders
and Stationary Dies Are High
I'roduction Units EASILY
ADJUSTED to Produce Any
Length or Fancy Cut of Goods.

mmﬁﬁﬁﬁ@ﬁES%WMm
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eCecco brand from the New York im-
porter and distributer. A subsequent or-
der for another carload brought the in-
formation that the supply of imported
macaroni on hamnd among the New York
mporters had been entirely  exhausted
and that a hurried arder had been sent by
wireless for another shipment,

That the Ttalian macaroni manufac-
mrer in Italy anticipates regaining the
lucrative American macaroni market is
videneed by the news that the same De-
Ceeen & Sons are now making a sul-
stntial addition o their plant in Ttaly,

There were several bright spots found,

of which I wish to mention with em-
phasis. As one competitor to another |
wish to congratulate the Gioia & Dro.
firm of Rochester, N, Y. and its head
officer, President Alfonso Gioia of the
National Macaroni Manufacturers asso-
ciation. They make a fine product and
sellit profitably. The second is the Mary-
land Macaroni company of Cumberland.
They have refused 1o be drawn into the
ruinous price war that involves many
firms in its territory and comtinue to
[.rmhlcc quality macaroni and to get for
its entire output a fair and equitable
price. Mention these 2 contrasts o the
scores of other firms that have resorted
10 the production of “price goods” 1o
sell in the “hreak neck™ competition that
s all destructive.

I firmly believe that the American
macaroni industry has every reason to
seriously fear renewed importation of
quality macaroni from ltaly. Most of the

heavy consumers of our products can-
not e long fooled by poor qualities and
if they are unable to get quality in domies-
te macaroni, they will buy the imported
brands in inereasing amoums.

With the threat that our @ariff on im-
ported macaroni may be reduced if an
tariff tampering takes place and because
of the invitation we give foreigners to
come take our quality warket by failure
to satisiy these good macaroni appetites,
I hope that this survey will he found
helpiul and start corrective action. There
is still time to save the American maea
roni markets for domestic macaroni, ot
we will have to act quickly and deter-
minedly 1o do so '

~ Mind unemployed s mind wnen
]1')'[‘(]_

Increased Macaroni Tariff

For the purpose of increasing g
ernment revenues, the Republic of 1ait
has put into effect higher @il duties
onimported products, Macaroni il
vermicelli are among the products ai
fected by the raise in tarifi. \lso wheat
and wheat Hour, which were put on a slid-
g scale adjusted inversely o the Chi
cago wheat prices. The new rate went
lintn effect following an announcement
in Le Moniteur. official organ of  the
povernment and withow advance notice
to shippers or importers,
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Though
Make

57 Grand St,
New York City

PERFECTION
Is No Trifle |

The Star Macaroni Dies Mfg. Co, Y
| Non V'’ E’ Semola Migliore

Guaranteed by the

E Most Modern Durum Mills in America
MILLS AT RUSH CITY, MINN.
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Foreign Candy Meets Food Law

Only i small proportion of the 0N,
K pounds of confectionery miported
into the United States in 1930 failed
toomeet the requirements of the Fed
eral food and drugs act, save WV I\
\\'lill'llill. chief of the eastern distrivt
of the food amd drug administration,
United States Department of \grivul-
ture,

Most packages of « andy aletained List
year at castern ports vielated the lyw
merely in the matter of label state-
ments.  Mast of these labels  were
chinged o comply with the require
ments af the law amd the correctly 1y
heled packages were aceepted. The few
lots thit contained ;ll'n||i||ill'-| niterial,
such s adeohiol aml unpermitied coal
tar dyves, were returned o contey of
arigin,

“Manufacturers the worll o ap
preciate the need for care in produe
tion, liserimination in sclection, sani
tatiom i handling  and honesty 1
l:].m-ling gownds bound for the 1 nied
States” savs Meo Wharton, “They o,
not - wish e incur LRt st Lt
charges for return across the sea of
gonnds which fonm] Mspectors at Amern
can ports of entry have found ot o
]Imv with requirements of the pure foeal
aw

I'he less men think, the more they
talk. )
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Volete Una Pasta Perfetta E Squisita
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Milling Compan
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Wheat Stocks Normal=-
Demand of Small Volume

Stocks of bread wheats i ludin
durum, were well below the recorc
supply on hand a year agu but slow
domestic demand and lack of an export
outlet because of depressed foreign cur-
rencies and trade barriers made the
wrospects  for  wheat anything  but
Lrighl. says the U. S. bureau of agri-
cultural economics in its review of the
1932 wheat crop and conditions as of

Dec. 30, 1932
Fnirl{ complete figures are now
available on wheat production in the

northern hemisphere this season, Taken
altogether, but excluding Russia and
China for which we have no official es-
timates the world's wheat crop this
scason appears to be just about as
large as last year and totals nearly 334
billion bushels. Numerous 2hifts have
taken place, however, in areas of large
and small production. The 1932 Unit=d
States crop was 175 million bushels
smaller than last season but this de-
crease was largely offset by an increase
of around 125 million bushels in the
Canadian harvest. The outturn in Eu-
rope was about 65 million bushels
above last season with short crops in
exporting countries of the Danube more
than offset by heavy yields in France,
Italy and Germany. The North Afri-
can crop was also larger but production
in India was below last season.

Total world supplies of wheat at the
close of 1932 are smaller than a year
ago when remaining stocks in the
northern hemisphere and probable out-
turns in Argentina and Australia are
taken into account. Record stocks of
old wheat were on hand in the United
States at the beginning of the crop
year July 1 Lbut the winter wheat crop
was short. Exports have been very
light, mills have ground less wheat, and
with feed grains so cheap less wheat
probably has been fed. It therefore ap-
rears that domestic supplies are about
5 million bushels less than a year ago.
Latest figures from Canada show near-
Iy 75 million bushels more wheat in
that country a year ago which would
about offset the decrease in the United
States. Bonded stocks in the United
States and Canada are about 35 million
bushels less than a year ago, so that
total supplies of wheat in North Ameri-
ca are probably 30 to 40 million bush-
els under last year, when they were un-
usually large.

Information on stocks or carryover
of old wheat in Europe is extremely
fragmentary but from such statistics as
are available it appears that wheat
stocks were at a minimum at the be-
ginning of the current season and were
materially smaller than a year ago.
The usual importing countries likely
had somewhat more wheat while ex-
porting countries in the Danube bagin

where crops were poor probably had
less.

Southern hemisphere supplies now
promise to be around 20 million bush-
els over last season, Official estimate
of stocks of old wheat being carried
over into next season in either Argen-
tina or Australia are not at hand but
trade reports indicate that remaining
supplies are about the same as a year
ago. A total crop of about 430 mil-
lion bushels or nearly 20 million bush-
els more than last season, is now in
prospect,

World demand for wheat the first
half of the current crop year has been
unusually dull. Unusually large crops
in importing areas of Europe, high im-
port tariffs and drastic milling restric-
tions, together with government control
of exchange limiting the amount avail-
able to exporters for purchasing for-
eign grain have been principally re-
sponsible for the reduced world trade
in wheat this season. World ship-
ments to date are 80 million bushels be-
low last year to this time and are the
smallest since 1925 in spite of the fact
that ocean freight rates are the lowest
in years with shipping lines competing
actively for the limited trade. The
United States share of the world’s ex-
ports has been very small and ship-
ments this season have totaled on
about 15 million bushels compared with
from 50 to 150 million bushels for this
period in recent years.

The lack of an export outlet for
United States wheat, together with a
smaller local utilization has resulted in
record low prices. On Nov, 25, Decem-
ber wheat at Chicago declined to
41Yc, the lowest price ever recorded
in that market. At the close of De-
cember winter wheat was selling at
around 40¢ per bushel at Kansas City
compared with about 50c a year ago.
Spring wheat was quoted at Minne-
apolis at 45c-50c while a year ago it
was selling at 70c-75c. Other classes
were also cheaper than a year ago,
While domestic prices are at record low
levels, they are still relatively higher
than in other exporting countries, The
best grade of Canadian wheat was sell-
ing at the close of the year at Winni-
peg at 40c per bushel in United States
money. A year ago this wheat was
bringing about 60c a bushel.

School Luncheons

uality and not price should be the
deciding factor in sclecting foods to
serve children in schools, says Martha
Westfal, director of homemaking, New
York city schools and Josephine M,
Adams, assistant director of homemak-
ing, joint editors of “The School
Lunch,” Buying on a quality basis re-
moves from the school authorities the
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responsibility of having to purchase food
by undue pressure from unreliable firms
who mny'jwcscm lower prices but whose
prgducls 0 not meet the required stand-
ard.

As a suggested guide for health regu-
lation the authors quote from the sani-
tary code of the health department of
New York city, emphasizing tests for
quality, On the subject of macaroni the
following method of testing is recom-
mended:

*“There are so many brands and quali-
ties in the macaroni family,—macaroni,
spaghetti, vermicelli and noodles, at
varying prices that the practical kitchen
test is the only reliable method by which
to judge this product. In testing, for in-
stance, 3 brands, equal quantities of wa-
ter should be boiled in separate contain-
ers and equal quantities of macaroni al-
lowed to buil for the same number of
minutes. Ten minutes of boiling fur-
nishes a satisfactory time limit. Any
macaroni which is firm and holds its
shape and does not have a distinct floury,
uncooked starch taste is acceptable. The
color is not always a safe guide and
does not necessarily indicate a high glu-
ten content as coloring matter may have
been added. The washing of cooked
macaroni in cold water is not necessary
if the grade of the product is up to
standard.”

November Macaroni Exports

Exports of domestic macaroni by
countries for November 1932 with quan-
tities and values compiled by the Bureau
of Foreign and Domestic Commerce is
presented herewith,

Countries Pounds Dollars
Netherlands e 4 403
United Kingdom cceimans 17,720 9
Canada e 40,792 3050
B. Honduras SR | - | 63
Costa Ricd ccmmicciancs. 930 05
Guatemala - . 1,168 50
Honduras oo 9,712 475
Nicaragua v cemecscores 587 12
Panama cciicmsinncae 31,591 1,698
) L] I . ¥ " 719
Newfoundland and Labrador... 2708 22
Bermudas SNSRI " %
BArbados . 9 R
Jomalen | e 538 H
Other B. W. Indies—e. 1,188 LY
Cuba 14,048 762
Dominican Republic v, 27,458 1,300
Netherland W, Indies..ecn. 3,807 274

French W, Indies. o, BS 4

Haiti, Republic ... — 3175 18
Virgin Islands . e 1,545 67
Argentina ............ 15 4
Ecuador ...ee.. X 9
British Guiana .. 40 2
Surinam ...ee.... 27 .
Venezuela ... 411 v
British India .. ] 10
[ [11; - S 1,770 175
Netherlands E. Indie 388 40
Hong Kong ... 703 71
Kwantung ............ 156 20
Philippine Tslant . 10745 1,000

rench Oceania .. st 1V B 14
Union of 8. Africa... . 882 92
Other P. Africa..... el 3
Hawall- o 66,563 4,200
Porto Ric eveesmeermesscscesen 50,030 2,430

Total 304,908 $19,529

To keep out of hospitals, keep oui of
danger,
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Admitted to Law Practice

Thomas P. Chichi, son of Peter Chi-
chi well known macaroni and noodle
manufacturer of Passiac, has been ad-
mitted to the bar, being one of the
successful candidates to pass the re-
cent examination, Before starting to
practice he will make a 2-month tour
abroad, a graduation gift from his
dad. The tour has a twofold purpose:
a visit to the home of his parents and
the study of peoples and customs in
Italy, Egypt and the Holy Land,

Anomei' Chichi was born in Passaic,
received his elementary education in
the public schools of that city. He
prepared for law at Fordham univer-
sity and received his degree at the New
Jersey Law School in 1931,

He who hesitates loses his parking
space.

Mrs. Rossi Recovering

Friends of Director Henry D. Rossi
of the National association will be pleased
to learn that his wife is recovering,
though slowly, from serious and painful
injuries sustained in an automobile ac-
cident last month., While driving to-
ward Joliet her car was forced off the
road by a carcless driver in the car ahead,
causing the Rossi car to tum over, in-
juring Mrs. Rossi seriously. At the
Silver Cross hospital, Joliet to which
she was rushed by her daughter who was

only slightly bruised, it was found that
she had sustained 2 broken ribs and a
fractured vertebra,
treatment in the hospital she was re-
moved to her home in Braidwood, Il
where she is improving from the effects
of the injuries and shock.

—_—
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Nothing is denied to well directed
labor.

30,000 Tarzan Statuettes

During an 8 wecks test of the pulling
power of radio advertising the Foulds
Milling company of Libertyville, T11, sent
30,000 statuettes of the chief character
in its dramatization of “Tarzan of the
Apes.” One was sent to cach listener
who returned 3 package ends for the
firm's macaroni, spaghetti and egg noo-
dle cartons.

_—

ldeas are the eggs from which Oppor-
tunity is hatched.

Adovertising Five Minute Brand

The Roman Macaroni company of
Long Island City, N. Y. has appointed
Briggs and Varley, New York city to
handle its advertising of the firm's Five
Minute Brand of macaroni, spaghetti
and egg noodles, While the publicity
work will be through most of the recog-
nized channels, radio advertising will be
emphasized,

After three weeks
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100,000 Premium Forks

Premiums have been used with some
success in the mararoni industry. In
others it has proven a most beneficial
business spur.  Ivanhoe Foods, for in-
stance of Auburn, N. Y. manufacturer
of mayonuaise, recently nlaced an order
for 100,000 salad forks tv be offered as
premiums to users of its brand,

Safety is contagious—and a good thing
to catch.

Sensible Diet Plan

By Dr. Thurman B. Rice, Associate Professor
of Bacteriology and Public Health,
Indiana University of Medicine
I—Lat a wide variety of clean foods
well prepared, and served in such
condition as taste, desire and con-
venience may dictate,

2—Lay special stress upon the excep-
tional food qualities of milk, frui,
vegetables, cereal foods, egps and
mealt.

3—Give close attention to means of
making foad appetizing and invit-
ing, the dining environment attrac-
tive and pleasant.

4—Do less fussing and fuming about
food. Eat and forget about it

There should be more important
and interesting things than the state
of one's own digestion,
$—When ill, stop the “eats” and send
for the doctor,
—Northwestern Miller.

large and small plants,

bring full particulars at once.

JOLIET

The Champion Reversible Brake literally pays for itself out of
the dough it helps produce—better dough more economically
prepared for better quality noodles and macaroni.

This modern Brake represents an immense
step forward in efficient low cost production,
being specially designed to meet the needs of

Best of all—you can install a Champion Re-
versible Brake in your plant at very low cost,
letting it pay for itself out of increased profits
and savings in operation costs,

Fill in and send the Coupon TODAY. It will

CHAMPION
MACHINERY CO.

JOLIET, ILL.

Name

CHAMPION MACHINERY CO,,

Without obligation send details about the CHAM-
PION REVERSIBLE BRAKE and the easy time pay-
ment plan to me,

ILLINOIS

Street Address

City and State
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The Nationzi Associatiom ——
Trade Mark Service

purpose,

= without identification.

Membera,

.

Macaroni and Noodle Manufacturers :omemplntingulh
for their products are invited to make liberal use of this department, speclally created for that

Arrangements have been com
United States Patent Office as to t
first be r?oned confidentially to those requesting the search and

e registrability of

Address—Trade Mark Se -vice, The Macaroni Journal, Braidwood, Ill.

e use or registration of new trade marks

leted for making thorough searches of all records of the
E fmy contemplated trade mark. Findings will
';nter published in these columns

This service is free to members of the National Macaronl Manufacturers Assoclation, A small |
fee will be charged nonmembers for this service.
Through competent patent attorneys the actual recording and registering of trade marks will
be properly attended to at regular prices to nonmember firms and at reduc

rates to Association

J

“Perfecto” and “Perfetto”

The Patent Office hesitates to register
a trade mark that is too distinctly similar
to one already being used for a partic-
ular group of products. An eastern man-
ufacturer discovered this in an attempt
made recently to register the trade mark
“Perfetto” for use on macaroni products.
His patent attorney discovered that a
quite similar mark is already being used
and has been registered by another maca-

roni firm, The registered trade mark
referred to is “Perfecto.”” The substitu-
tion of a letter “T” in the new trade
mark for the letter “C"” in the one now
registered is not sufficiently distinctive
under the rulings of the department.
There is a probability that restricted
registration rights may be given the ap-
plicant if the firm gets the consent of the
owner of the trade mark that is already
registered.

The trade mark “Perfecto” was first
used and duly registered by the National

Macaroni company of Dallas, Texas, as
the brand name for macaroni products
marketed by that firm. In 1931 the old
National Macaroni company went out of
business and its rights to the trade mark
referred to were sold to the Houston
Macaroni company of Houston, Texas.
The latter firm is now making regular
use of the trade mark and for that rea-
son it is not available for reregistration.
Any firm desiring to use that trade mark
or another very similar to it must first
get the consent of the present owners.

Patents and Trade Marks

PATENTS AND TRADE MARKS

A monthly review of patents pranted
on macaroni machinery, of application
for and registrations of wade marks ap-
plying to macaroni products. In Decem-
ber 1932 the following were reported by
the U. S. Patent Office.

Patents granted—none.

TRADE MARKS FEGISTERED

Trade marks affecting macaroni prod-
ucts or raw materials registered were as

follows:
Red-D-Cut

The trade mark of The Pfaffman Egg
Noodle company, Cleveland, Ohio was
registered Dec. 6, 1932 for use on maca-
roni. Application was filed Jan, 22, 1932,
published by the Patent Office Sept. 27,
1932 and in the Oct. 15, 1932 issuc of
Tue Macaront Journaz, Owner claims
use since July 12, 1909,

The trade name is in heavy type. No
claim is made to the word “Cut” shown
in the drawing except in association with
the words of the trade mark.

Sole Mio

The trade mark of Vito Costa & Sons,
Chicago, 1ll. was registered Dee. 6, 1932
for use on alimentary paste products;
namely, macaroni. Application was filed
March 21, 1932, published by the Patent
Office May 17, 1932 and in the June 15,
1932 issue of THE MACARONI JOURNAL.
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Owner claims use since July 1, 1931. The
trade name is in heavy type.
Big Dime

The trade mark of Bayard S. Scotland,
doing business as Economy Macaroni Co.,
Joliet, IIl. was registered Dec. 27, 1932
for use on macaroni, spaghetti and
noadles, Application was filed May 6,
1932, published by the Patent Office Oct.
11, 1932 and in the Nov. 15, 1932 issue
of Tne Macaront Journar. Owner
claims use since Oct. 31, 1931. The trade
name is in black letters,

Red Cross

The trade mark of John B. Canepa
company, Chicago, Ill. was registered
Dec, 27, 1932 for use on macaroni, spa-
ghetti, vermicelli, noodles and varieties
thereof. Application was filed July 11,
1932, published by the Patent Office Oct.
11, 1932 and in the Nov, 15, 1932 issue
of Tue MacaroNt JournaL. Owner
claims use since about April 1872, The
trade mark shows a rectangle with the
words “Red Cross” and crosses of that
color printed thereon.

TRADE MARKS APPLIED FOR

Two applications for registration of

macaroni trade marks were made in
December 1932 and published in the Pat-
ent Office Gazette to permit objections
thereto within 30 days of publication,
Sun-Kist

The trade mark of California Packing
Corp., San Francisco, Cal. for use on
macaroni, noodles, spaghetti and other
groceries, Applications were filed Oct.
28, 1930 and published Dec. 6, 1932,

Owner claims use since Nov. 16, 1914,
One trade mark consists of a square ncar
the: top of which the trade name is in
shaded letters. The other trade mark is
in large outlined type.
Three Monks

The trade mark of Pacific Coast Maca-
roni Manufacturing Co., Seattle, Wash.
for use on macaroni products. Applica-
tion was filed Sept. 28, 1932 and pul-
lished Dec. 27, 1932. Owner claims usc

. since March 1, 1926. The trade mark is

in outlined type near the top of a square
Underncath is a picture of the threc

monks eating,
PRINT

Carroccio’s
The title “Carroccio’s Spaghetti” was
registered Dec. 6, 1932 for use on spa
ghetti by T, A. Carroccio & Sons, Inc
New York, N. Y. Application was pub-
lished Oct. 11, 1932 and given registra-
tion number 13975,

Follows Husband in Death

Within 3 weeks following the death of
Charles Rosotti, president of the Ros-
sotti Tithographing Company, 1nc., New
York his widow, Mrs. Josephine Ros-
sotti passed away. She died Dec. 7,
1932 after an illness that had confined
her to her home many months. She died
not knowing of the death of her hus-
band. Friends of the survivors, daugh-
ter Claire and sons Ralph and Charles,
extend their sympathy over this double
loss in such a short ‘period.
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Training of Truck Drivers

All Elans for training of truck driv-
ers, whether a firm operates only one
or two trucks or a fleet should have as
their main objectives development of
habits of safety, efficiency and court-
esy. Most emphasis might well be put
on courtesy because that is the one
habit that 1s most often neglected and
really is all 3 in one, for a courteous
driver is bound to be careful both to
thedpcople he meets and to the truck
he drives, If truck owners will only
bear down with enough insistence on
good mannered driving they will have
few avoidable accidents and little truck
abuse to contend with,

No single plan of driver training
could be adopted as applicable to all
situations, because modifications are
necessary according to the kind of ser-
vice, size of the fleet and its makeup,
territory covered, the organization set-
up and numerous other conditions that
vary in the different macaroni and
noodle manufacturing plants of the
country. Each owner must work out
his own program, keeping in mind sev-
eral general principles that apply to all
truck operations,

Why Driver Training Is Profitable

There are many easily recognized re-
wards for inculcating” in your truck
drivers the habits of safety, efficiency
and courtesy. Macaroni and noodle

manufacturers should fully realize that

safety is worth all it costs, purely from
humane considerations. No truck dri-
ver or owners want to kill or hurt
people and a conscience clear of such
responsibility is a precious possession.
Neither do Ifu.-y desire to destroy prop-
erty, even though they escape judg-
ment.

Apart from the ethical side there is
the economic phase, The greater part
of accidents do not result in personal
injuries but usually do involve mare
or less property damage. It nearly
always costs money in one way or an-
ather to settle for any accidents, the
time of some one to attend to it at
least, a law suit probably, damage
claims perhaps. And make no mistake,
insurance is, in effect, merely paying
damage claims by instalments, for it
the insured has a'bad record his rates
go up. \Whatever investment one
makes in safety work will pay a hand-
some_dividend in reduced insurance
premiums,

Reducing Operating Expense
. Most truck owners are not so well
informed as to the economy of efficient
drivers. Some consider their most ef-
ficient driver is the one who delivers
the most goods in a given time, Taken
alone that is a dangerous standard, for
against the saving he effects in labor
costs must Le put his effect on the

overhead. There is a point of dimin-
ishing returns soon reached if he has
many accidents, if his truck requires
excessive repairs, and still less tangible
if he is losing business hy offending
customers and prospects.  Measured
from all these angles it might be found
that the slowest man may be the most
profitable.

The first essential is keeping proper
records of performance of each driver,
of repair expense on his truck and re-
action of customers and others with
whom he comes in contact.  Next some
sort of a reward for excellence in per-
formance, for courtesy to other drivers
and to customers, It is not so impor-
tant what form of reward is adopted
so long as it is something that the men
will appreciate enough to work for it.

To summarize—the most eflicient
driver is the one the net cost of whose
service is the least. It is to the maca-
roni and noodle manufacturers’ interest
to help their truck drivers become more
efficient, to be always careful and ever
courteous,

Now It's “’Dated Bread”

Purchasers of the Gordon Baking
company’s new loaf will be sure of its
freshness because hereafter the wrapper
will bear the date on and after which it
cannot be sold as “fresh.” This firm is
trying this plan out in Detroit and will
extend it to other territories if found
practical.

Presses
Kneaders
Miy

John J.

Engineers
and Machinists

Harrison, N.
Specialty of

Macaroni Machinery
Since 1881

L

All Sizes Up To Largest in Use
N. Y. Office and Shop

Cavagnaro

J. - - U.S A

Liters
Brokes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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Our Information Exchange
Colored Wrappers

At the request of a large manufac-
turer in the central states a study is
being made of the laws of the various
states to determine which, if any, have
laws specifically prohibiting the use of
colored wrappers for food products, es-
pecially egg noodles.

Obviously the only advantage to be
gained hr wrapping cgg noodles in
amber colored transparent wrappers is
to intensify the egg color in the prod-
ucts or to make inferior noodles re-
semble more nearly the natural prod-
uct. In Europe particularly Switzer-
land, colored macaroni products have
become quite a popular fad. There is
made and sold a “red” macaroni in
which the beet juice is the coloring in-
gredient and a “green” macaroni in
which spinach is used. However, these
products have found little or no trade
demand in this country.

Government agencies, the health au-
thorities and leading food manufactur-
ers have been and are sponsoring a
campaigm of education that will make
huyers more careful in their food pur-
chases, A plain noodle in an amber
colored wrapper may sell the product
once, but wise consumers will not and
cannot be fooled all the time, And he
who tries to fool the public will him-
self be fooled.

While it may not be illegal to use
an amber color transparent wrapper
on egg noodles of the proper standard
of cggs, it is not necessary to do so,
"Twould be better not to arouse the
suspicion that might naturally be
aroused,

Confer with your fellow manufactur-
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ers during (ie Canners convention in
Chicago, Jan. 23, 1933. You are always
welcome.

Be Easy But Not Too Easy

By ELTON J, BUCKLEY,
Counselor-at-Law.

With a rather considerable experience
in srch matters T have reached the con-
clusion that a not inconsiderable evil of
present business is the ease with which
compositions, or compromises between a
business man and his creditors can !e
put through.

To put it differently, creditors are far
too ready today to settle with embar-
rassed debtors upon a basis much lower
than the facts would warrant,

The chief weapon in all thes: cases is
“If you don’t take this I'll go into bank-
ruptcy and you won't get anything.”

The average business man has a very
pronounced distaste for bankruptcy pro-
ceedings and a greatly inflated idea that
the estate will be eaten up with fees any-
way, therefore he had better take what
he can get.

In a large percentage of these cases
the debtor would not go into bankruptcy,
and if forced he would pay more than
the first amount he offers.

In one case a wily business man,
somewhat but not fatally embarrassed
financially, went around among his credi-
tors and offered 33'4% on the dollar,
with the usual threat of bankruptey if
not accepted. :

All creditors took it without inquiry.

Six months after that he told me that
if his creditors had stood out he had

There was no fraud here, unless it was
in the fact that the debtor exaggerated
his condition. The creditors had clear
option to refuse the 3314%, and if all
preferred to take it without investigation
it was up to them,

In another case an involved debtor of-
fered 209 in settlement, accompanicd by
the usual threat of bankruptcy. 1 hap-
pened to represent some of the creditors
and on my advice they refused to settle
on this basis. The debtor prnmptlr went
into bankruptcy as he said he would, and
after once in repeated his offer of 20%.
That was also refused by a sufficient
number of creditors, and he finally raised
his offer to 509, which went through.
A gain of 30% merely from holding out.

In that case I have reason to believe
that the debtor would have gone another

109 if the creditors had still held out,
but nobody wanted to stretch the cord
too far.

If you have a good referce, an ener-
getic trustee and lawyers who are on the
job, it usually pays to carry a dehtor
through bankruptcy, considered as a dol-
lars and cents proposition. In spite of
the fees you can probe so deeply into the
affairs of a bankrupt under the inquisi-
torial power of the bankruptcy act, that
often you can dig up stuff that never
would come to light otherwise.

I should like it to be understood that
nothing I have said here applies at all to
the case of an honest debtor who is des-
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perately trying to keep out of the bank-
ruptcy court by settling with his cred-
itors on a fair and honest basis so as to
avoid the stigma of bankruptcy. Such a
man should be helped in every possible
way to come back, and he almost always
is. There are such men, although I have
sometimes doubted it. It is the hold-up
man who stages a partly faked failure,
that I am talking about. These are le-
gion. Personally I am always inclined
to distrust the debtor who uses the argu-
ment, “If you don't take this I'll go into
bankruptcy.” The minute he says this
I am on my guard against him, " If he
says, “All right, it's for you to say. It's
all T can see my way clear to offer. Ii
you don't feel like taking it I'll have to
file a petition in bankruptcy, and we'll
try to get more if we can"—if he says
this I am strongly inclined to recommend
the acceptance of his offer, for it is prob-
ably honest.

He hears but half who hears one
party only.

Settle California's
Bread “'Price War"

Every industry has had to contend
with price wars which are always dis-
astrous to business. In Los Angeles
the baking trade, secking to get prod-
ucts into the large master markets
which claim to do 40% of the retail
food business in that city, started a
flyslcmatic price cutting program that

id not end until bread could be pur-
chased at lc a pound loaf. The fight
became so disastrous that Governor R.
Rolph found it necessary to act as
mecEntnr by appointing a commission
to study conditions in the Los Angeles
bakery trade. The recommendations of
this commission which have been
adopted by all excepting a few of the
smaller bakers, have temporarily set-
tled the price war. The major recom-
mendations offered by the committec
were:

1. That all secret discounts be abol-
ished, and that an equitable distribu-
tion of discounts based upon volume be
instituted.

2. That the bakers should accept for
return and credits only 10% of the total
amount sold the retailer,

3. That bread should be sold by the
baker to the retailer at a discount of
20%. If the volume of the retailer ex-
ceeds $150 per week at wholesale but
is less than $300 per week, the retailer
should be nted an additional 5%
discount. If the volume of the retailer
exceeds $300 per week at wholesale, he
should receive an additional 10% dis-
count,

4. That the bakers form an associa-
tion and hire impartial outside cost ac-
countants, through whose consultation
cach plant would be able to attain the
utmost in efficiency so far as costs are
concerned.

Heaven never helps the man who will
not act,
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The “Made in America” Club, Inc.
has been incorporated in Illinois by a
group of manufacturers to launch a na-
tional campaign to stimulate American
husiness and put some of the jobless
back on pnrml.ls. Its |mrlmse is to
give work by increasing the sale of
products made in America. Also to
discourage and stop the sale of inferior
foreign made goods in the United
States.

Similar to the “Buy British” move-
ment now under way in England, the
idea behind the new plan is that if
enough wage earners purchase Ameri-
can made and grown products exclu-
sively the depression will have been
dealt a death blow. Chas. 1. Johnson,
vice president and general manager of
the Nestor Johnson Manufacturing
company, skate manufacturer, is origi-
nator of the plan. Headquarters have
been established in the Pure Oil build-
ing.

“Once the average American is con-
vinced it is to his own economic advan-
tage to buy American made goods in
preference  to imported goods the
soundness of the plan will he univer-
sally recognized,” Mr, Johnson said in
explaining the movement.

“In many instances European work-
men are paid wages far below levels
necessary to maintain the established
standard of living in this country.

Their products  being produced  so
cheaply, can be brought here and sold
for less than the same product manu-
factared in this country,

“If the average American could real-
ize that one single purchase of a com-
petitive foreign product could start a
chain of events leading up to throwing
an American workman out of a job he
would hesitate before purchasing for-
eign merchandise, particularly at a time
when our own employment conditions
are so unsatisfactory.”

D. F. Kelly, head of The Fair Store,
Chicago in addressing the members of
the “Made in America” Club, Inc. at a
meeting, held in the Chicago Athletic
Club upon the subject “Buy American
Goods,” said: “In view of what has
happened in Europe recently it seems
to me the proper time to start the cam-
paign to buy American goods made by
American workmen and give employ-
ment to Americans. We have inaugu-
rated the idea in our store advertising
and plans are under way to make this
a national movement.”

The plans provide for manufacturers
to subscribe to membership in the
“Made in America” club for all their
employes including factory workers,
The members of the club piedge them-
selves to buy only products made and
grown in America. Members will be
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Buy American Goods

provided with lapel buttons, automo-
bile stickers, automobile plates and lit-
crature,

James W. Clark, president of the A.
C. Becken Co. was elected president of
the “Made in America” Club, Inc.
Other officers are Charles [, Johnson,
vice president and general manager of
the Nestor  Johnson  Manufacturing
company, vice president ; Guy V. Dick-
inson, secretary-treasurer; C. S, Clark,
executive secretary, and 13, Wilson of
Mathias Klein & Son, chairman of the
advisory committee of 100 manufac-
turers,

The national organization will con-
sist of an advisory committee of 100
prominent manufacturers and a group
of 30 honorary members. The active
management will be in the hands of an
executive committee of 6 manufactur-
ers.  Trade associations are asked to
cobperate.

_Directors will be appointed in each
city to organize local clubs and carry
on  promotional activities in cities
throughout the United States. This
will be a definite benefit to American
labor and American advertisers.

“We'll be seein' you" \Where? At
midyear conference of the macaroni in-
dustry in the Palmer House, Chicago
Jan. 23, 1933,
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. No man ever yet became great by
Imitations,
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Macaroni Men’s Midyear
Conference

The President’s Message

Greetings to the Members of the National Macaroni Manu-
facturers Association and to all friends of the Industry. May
the New Year have in store for all of us 365 days of better
business.

Members of the National Macaroni Manufacturers Asso-
ciation and all the friends and weil wishers of this organiza-
tion and of our Industry in America have been invited to at-
tend a very important midyear mecting in Chicago on Jan,
23, 1933. It is my pleasure to renew and reaffirm this invita-
tion. The meeting date has been set to coincide with the con-
ventions of the canners and wholesalers which usually attract
many macaroni men interested in maintaining a friendly con-
tact with these groups of distributers.

As President it is my pleasant duty to invite all macaroni
manufacturers, association members and nonmembers to join
with us in studying such important matters as (1) The pro-
posed macaroni amendment to the Federal Food Laws
(2) Studying semolina and macaroni grades (3) Improvement
of selling practices with the view of eliminating disastrous and
ruinous competition from which all suffer (4) Promote edu-
cational activities to increase consumption and profits (5) to
study proposed Domestic Allotment bill as it affects our trade
and to fight vigorously to retain the present protective tariff
on imported macaroni,

There is still much to be accomplished in our industry
through clnser cooperation by all manufacturers and groups.
Understanding will come when the views of all are known and
studied. The meeting in Chicago this month provides the op-
portunity for a friendly get-together to determine the proper
solution of our common problems that are causing us much
worry and endless losses. May we have your help in deter-
mining a definite line of progressive action to alleviate some-
what the adverse business conditions confronting us?

ALFONSO GIOIA, PRESIDENT.

The Secretary’s Invitation

Our Country's Actwal Resources Still Exist. Despite
Everything That Has Happened, Business Will Continue
and Be Carricd On By Those Wha Keep Trying.

Manufacturers of macaroni products who keep trying, who
keep going after business in planned and acceptable ways will
successfully survive the present business depression that has
put all manufacturers to the acid test during the past three
years,

Numbered with the successful and going firms when busi-
ness hits its natural stride will be those who have stood loyally
behind their products and shoulder to shoulder with their fel-
low manufacturers in their trade association, cooperating un-
selfishly in all the promotional activities sponsored by the or-
ganization and fighting fearlessly all tactics and trends that
threatened the general welfare of the trade,

We must admit that our trade problems are intensified and
our troubles multiplied by the grave conditions under which
all business is and has been operating—conditions that affected
adversely all trade the world over. It must be further ad-

tion toward improvement be taken. Therefore it seems to le
almost imperative that the friends of the macaroni manufac-
turing industry of this country should very willingly attend
the midycar meeting of the trade which is being sponsored
by the National Association. There, in union with fellow sui-
ferers, there will be a free and friendly consideration of the
“business-retarding” and “profit-robbing” problems of our
industry,

For this purpose be at The Palmer House, Chicago, Mon-
day, Jan. 23, 1933.
M. ]J. DONNA, SECRETARY.

INTRODUCING

THE

CLERMONT AUTOMATIC
PRELIMINARY NOODLE

30% Moisture Uniform-
ly Removed

Improves the Finished
Product

Write for full particulars to

Shortens the Drying
Process

Labor Saving
Device

Clermont Machine Company, Inc.
268 Wallabout Street

Brooklyn
WATCH US GROW

- New York
WATCH THE INDUSTRY GROW
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You know how disturbing the cffect of changing
weather conditions can be on your plant
operations. It is important thac you use durum
products which arc milled to meet and over-
come such obstacles to low-cost production.

I} PILLSI]URY maintains a complete macaroni plant This care in testing is typical of the methods followed
1 in its lahoratories in Minneapolis, for the pur- throughout the entirc process of milling, from the
i B posc of testing Pillsbury’s durum products under selection of the wheat in the fields even before it's
} | actual working conditions. One obstacle which ripe, to the final manufacture of macaroni and spa-
% every macaroni manufacturer must meet is changes in ghetti in our own complete test plant. When you get

weather. In order to make sure that Pillsbury's Sem- Pillsbury's Best Semolina or Durum Fancy Patent you

olinas and Durum Flours will work properly under get a proved product, one that helps you make a better

; the most trying conditions, Pillsbury uses the appa- piece of goods at a lower price.

| ratus pictured above. It can actually manufacture a
rainstorm or a drought. In this way, Pillsbury’s
Best Semolina and Durum Fancy Patent are subjected
to the severest weather tests before they are released

PILLSBURY'S A;moé/m




