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" The Néw Law -;md; Our Part

L TR

} 7 ' ‘ HE whole .induﬂry awaits word that President B
| & ¥ Franklin D. Roosevelt will decree that the Maca-
: 0 3 0 i roni Code is the new law of the trade.
! 8 When that proclamation is made YOU can do ..
. YOUR part and YOU can help others do theirs by :
g ready and willing compliance.
. % Another Roosevelt—Teddy—on the same point
, s ; said: “Each and every one of us must do our part,
14 and when YOU and | fail 1o do our part someone
{ else must do it for us.”
| i LET'S DO OUR OWN PART
B i }
o -
; | .

A MONTHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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MILLS ON THE HARBOR FRONT AT DULUTH -SUPERIOR

In 1933, as for many years past

THE LEADER--

H AMBER-BRIGHT UNIFORM

OURGLASS OEMOLINA

~-CONTINUES TO LEAD--

QUALITY UNSURPASSED

DULUTH-SUPERIOR MILLING DIVISION

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

BRANCH OFFICES

DULUTH, MINN.,, 613 Board of Trade

' BOSTON, i
NEW YORK CITY, 209 Produce Exchange CHICAGO, 113.‘11.A ?48 E?ajf:?:?nsl;::;l
PHILADELPHIA, PA., 458 Bourse Bidg. PITTSBURGH, PA., 1609 Investment Bldg:

EVERY LITTLE BIT

“I am only one, but still 1 am one;
I cannot do everything, but still 1 can do something :
AND because [ cannot do everything,
1 will not refuse to do the something I can do.”
—LEdward Everctt Hale.
————————
THE DAY’S WORK

Is anybody happier because you passed his way ?
Does anyone remember that you spoke 1o him today ?
This day is almost over and its toiling time is through;
Is there anyone to utter now a kindly word of you?

Did you give a cheerful gr cting to the friend who came along,
Or a churlish sort of "howdy"” and then vanish in the throng?
Were you selfish, pure and simple, as you rushed along the way,
Or is someone mighty grateful for a deed you did today ?

Can you say tonight, in parting with the day that's slipping fast,
That you helped a single brother of the many that you passed ?
Is a single heart rejoicing over what you did or said ?

Does a man whose hopes were fading now with courage look ahead ?

Did you waste the day or lose it; was it well o0 poorly spent ?

Did you leave a trail of kindness or a scar of discontent ?

As you close your eyes in slumber, do you think that God would say
You have earned one more tomorrow by the work you did today ?

—luthor Unknozen,
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The Macaroni Code is but a means to an end. It will be the LAW of the industry.
It’s effectiveness depends materially on the attitude of the industry toward it. Let’s
give it a fair trial and thus sweep clean the macaroni trade channels.
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After the Code’s Adoption, What ?

After several months of planning, scheming, writing and
rewriting, the Macaroni Code in a form approved by the sev-
eral governmental bureaus concerned therewith has gone to
a formal public hearing. The Administratois of the AAA
and the NRA have it under advisement and will soon promul-
gate the .Jacaroni Code as the law of the industry in this coun-
try. The Code submitted is printed elsewhere in this issue and
all manufacturers are urged to fully familiarize themselves
with its provisions,

A query from a very suceessful operator is indicative of the
apprehension that quite generally prevails in the trade, because
of past experiences with the destructive elements therein:

What does the average macaroni manufacturer think
of the macaroni code?

As one who has been associated with the macaroni trade
for nearly two generations and one who has been iden-
tified with every progressive movement in the industry
in this period, 1 have been wondering for weeks on “After
the macaroni code is adopted, then what?"

Just received notice that the date has finally been set
for a public hearing on our code as submitted by our
carnest, hard-working and self-sacrificing Association
leaders. That their efforts will be crowned with success
insofar as governmental approval is concerned is con-
ceded, but what about its application?

As in many other industries, we have many in the mac-
aroni business who are always inclined w attain an end
by pulling against the popular current, and | fear that
there will be no exception in this case,—that the maca-
roni code will hardly cause any decided change of heart
on the part of the usually troublesome fellow.

Many are equally apprehensive, but all are hopeful that the
Macaroni Code may be the means of curing the industry of
many of its profit-robbing, progress-retarding ills, The ex-
tent to which that end is accomplished depends greatly on
the attitude of the manufacturers themselves,  The Macaroni

Code sets up the machinery for the control of qualities and
for the climination of unfair selling practices that should
prove most heneSeial to an industey that has found profitable

production such a rarity.

"l'hu aim of the Macaroni Code is not altogether a selfish
one: inereased employment and enlarged payrolls being the
objectives besides profitable operation of the many plants 1o
near capacity.  Unfair competition will not be immediately
eliminated. 1t will have to be borne with patience by the
honest manufacturers as the trouble makers will be vought
with determination by the Code supporters and the govern-
ment agencies set up o demand strict obedience o its pro-
visions. Through codes for hundreds of industries and trades
the government undertakes to regulate the entire industry of
America in a short period. The job is complex it is immense
It can more casily be accomplished by unilinehing codperation
on the part of every worthwhile operator

In this new deal the povernment has asked the macarom
manufacturers to give more employment to a greater numbe
of workers for shorter work periods at livable wages.  In
return it has given the trade the right to organize and o oper
ate under supervisory regulations that ninety per cent of the
trade has approved.  Tlow much the rebellious ten per cent
may go to prevent the realization of our age-ling ambition
only time will tell.  The Maearoni Code is fair 1o producer.
distributor and consumer and is in accordance with the wishes
of governmental bureaus of enforcement. 1§ manufaciurers
will only be equally fair to themselves and considerative of
the rights of competiers, there seems o be linle doulit that

it will succeed where other attempts of regulation failed

It rests entirely with the manufacturers themselves. The
Code provides the means for self-help. Are we not convineed

hy past experiences that all should eagerly grasp the appor-

wnity thus presented? The answer will e reflected Ty the

attitude of the individual most vitally concernel

= — R =
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Macaroni Code ‘Unopposed

Government Officials Show Friendly Attitude Toward M i i
) / acaroni Code as Finally P,
at the Hearing on Oct. 5, 1933, in Washington, D. C.---Expect El‘::lyy S
Approval With Minor Changes

A .\If\(i:\l{( INTCODE Y NOVEM-
BER FIRST! That was the conclusion
of the several score of keen macaroni
and noodle manufacturers who attended
the t'u_rm:nl hearing in Washington, D, C.,
Oct. 5, 1933, The Code, with the sup-
port of the government in its enforce-
ment, ciin come none too soon to suit the
big majority of the industry.

 The attitude of the administration of-
ficials at the hearing won. the admiration
of the manufacturers who were in tum
complimented by the government for
their faimess in submitting provisions in
lhm( Code reasonable and just to all
parties concerned.  The officials who pre-
sided at both the Agricultural Adjust-
ment Administration and the National
Industrial Recovery Administration hear-
ings that day were as fair as the manu-
facturers were frank. The result—a
peaceful, progressive hearing considerate
of mutal interests, excepting for one
Jarring note, an unreasonable demand on
the part of representatives of seli styled
unions, ’

The hearing held in the Mayflower ho-
tel was a double edge affair with the
AAA in charge of the morning session
and the NRA presiding over the after-
noon meeting.  The latter had supervi-
ston over the minimum wage and maxi-
mum hour provisions, while the former
considered the balance and greater por-
tion of the Code. The macaroni and
noodle manufacturers case was appar-
ently in friendly hands, judged from the
reception of the Code which was pre-
sented only after its provisions had heen
carefully reviewed and tentatively ap-
proved by the several governmental by-
reaus and divisions having supervision
over the code structure,

AAA Hearing

The Macaroni Code as finally prepared
by the National Macaroni Manufacturers
ociation for the macaroni industry
was presented for official study of its
general provisions by the Agricultural
Adjustment Administration the morning
of Oct. 5, with Attorney Wright Clark
of the U. S. Department of Agriculture
as hearing judge.  Assisting him were
Ao L. Hemphill, legal division expert
Carlos Camphell, senior economic expert :
Earl Smith of the legal division: C. H.
'L_uckr_fmu. expert in charge of milling,
The Code was read by P, M. liaker, as-
ing reading clerk, 3
Chairman Clark explained that the
Macaroni Code would be taken up in 2
sections, the AAA studying all sections
of the proposal except the hours and
wages which is the business of the NRA,
He asked proponents and opponents to
he brief and to the point in their presen-
tations.  President G. G, Hoskins of the

National Macaroni Manufacturers as-
sociation explained the deliberation with
which the code had been prepared and ad-
vanced arguments in favor of all its pro-
visions which aim at general trade im-
provement, increased employment and
Iugh!.-r hourly wages to employes, with-
out m any way affecting the consumer,
His presentation is given in full clse-
where,

Several minor changes in the code for
clarifi=ation were mutually acceptable and
ordered made in the Code. Henry Muel-
ler of the C. F. Mueller company, Jer-
sey City, N. J., and past president of
the National ‘Macaroni Manufacturers
association, and Frank L. Zerega of A.
Zerega's Sons, Inc., Brooklyn, N. Y. also
a past president, objected to some of the
provisions in the “standards clause” and
asked the privilege of fi'ing briefs out-
lining their positions therzon, which priv-
ilege was granted.

Leon G Tujague of National Food
Products company, New Orieans, La. ex-
pressed the view that the 1sland Pos-
sessions, particularly Puerto Rico, should
have the same status under the Code as
all other states in the union. He made
that statement when Attornev W, K.
Jones appearing in behalf of the manu-
facturers of Puerto Rico inquired as to
the Code’s application to Puerto Rico.

The !.'u'st hearing ended just hefore
noon with expressions of approval by
presiding officers of the fair presentation
of the macaroni industry's case and with
the inference that this unanimity augured
a friendly consideration of the proposal,

NRA Hearing

The second part of the hearing was
under the officials of the National Tndus-
trial Recovery Administration. Promptly
at 2:00 p. m. the hearing started with
Attorney Walter White of the NRA pre-
siding. ~ As deputies the following offi-
cials were also on the platform, check-
ing various sections of the labor section
under study:  Dr. Woadbury, labor ad-
viser; Miss Marion Herron, attorney and
representatives of the consumers council,

Again President Hoskins spoke in fa-
vor of the Code and advarced telling ar-
guments in favor of it~ several vrovi-
sions,  Several minor clarifying changes
were ordered ; also a few inconsequentind
amendments offered, such as requiring
notices of hours and wages to be printed
in the language that predominates among
the employes, but as a whole the Code as
submitted was favorably received.

Attorney R, T. Myrup, representing
the International Union of Bakery and
Confectionery Workers of the American
Iederation of Labor opposed several sec-
tions of the labor code, asking an in-
crease in the hourly wage of skilled em-

ployes from 55¢ to 75c per hour and
thc..- unskilled labor from 35¢ to 55¢, quali-
fying his request with the statement that
the amendments were not offered in dis-
paragement of the Macaroni Code pro-
visions but rather in an effort to raise
the scale of wages paid in all industries
throughout the country,

Referring to the clause calling for ade-
quate adjustments in the wages and sal-
arics paid heretofore in excess of the
minimum provided in the code, Chair-
man White made it very clear that the
fairness and the spirit with which the
macaroni and noodle manufacturers car-
ry oul that particular provision, will go
a long way toward proving to the gov-
ernment and the administrator that the
industry is and will be fair 1o its em-
ployes,

As required by law, the government
took the Code under advisement, holding
it open for 10 days to wllow filing of
briefs by any and all who may be so
inclined.  That means that the code will
not be offered to the Secretary of Agri-
culture and by him to President Roose-
velt much before the middle of October
and unless some radical changes are or-
dered the Macaroni Code should be in
full force and effect by November 1.

Among representatives of macaroni
and noadle firms noticed at the hearing:

G. G. Hoskins, The Foulds Milling Co., Lib-
rr;y\:'lllcbllll.

m. Culman, The Atlantic Macaroni Co,
Long istangan The ;{ antic Macaroni Co,,
]"julm V. Canepa, J. B, Canepa Co., Chicago,

l..nuis' S, Vagnino, American Beauty Maca-
roni Co., St. Louis, Mo,
) l’ranlk L. Zerega and Edw. Z. Vermylen, A.
Zerega's Sons, Inc, Brooklyn, N. Y.
Gactano  Viviano, V. Viviano Macaroni
.“{E'g 16!;[\. IE_:n..l"!'-il. B(lwil. Mo,
. (. Oberkircher, ) g
"'i_"ﬂﬂ. ?.' R d Dutch Foods, Inc.,
conard H, Leone, Ni M i}
Cn'.i. ‘Ir{%, Daifaic, !:-! ;Yl.ag:lra acaroni Mig.
Sal Viviano and S. Viviano, Jr., S. Vivia
Macaroni Co., Carncgie, ii'na'.m i I
Rudolph Jonke and Philip A. Lederer,
Schuclder'i_-gg Noodle Co,, Brooklyn, N. Y.
Ignatz Korza and Alfred Bretty, FElka
Noodle Corp,, Maspeth, N, Y.
S. Arena and M, Cottela, V. Arcna & Sons,
N Wner i
alter F. Villaume, i a Mac i
Cu[.t. q\ﬁ Eﬂ}l}» .\[im':.me Minnesota Macaroni
. V. Golden, West Virginia Macs i
Clarkstiurg, ‘l‘lll Vn.“ irginia Macaroni Co,,
Chig\:cajt[(:“'r?;r Grass, I. J. Grass Noadle Co.,
. J. Tho Capital F i i
ﬂl‘(ll-ii!- .\g’:nl‘m;, apital Flour Mills, Mmm?.
econ G, Tujague, Natl f ?
506 me (?\rlc%nfll.m ational Food Product
onra mbrette, C i ) i
.\hrhincrh}r Ccu'p.:E l'i.mol:,l;;?hltﬁlf:.m;'l. kel
Max Kurtz and Sidney L. Kurtz, Kurtz
Brothers CN"I‘«. Philadelphia, Pa.
C. W. Wolfe, Megs Co., Harrisburg, Pa.
Nc(i:. S. Foulds, Trainin Egg Co., E)maha,

(Continued on page 10)

President G. G. Hoskins’ Argument

and Brief

Facts and Figures Substantiating Macaroni Code Provisions Presented at the Hearing
Before AAA and NRA Administrators October 5, 1933, in Washington

This Code of Fair Competition for the mac-
aroni industrey is offered to the Agricultural
Adjustment Administration and the National
Industrial Recovery Administration by the Na-
tional Macaroni Manufacturers association,
representing 82.6% of the production of the
industry,  As proof of the representation we
offer as Exhibit *A™ a membership list, list-
ing 201 members whose dues are pad, 6 mem-
hers whose applications have been made and
formally accepted but whose dues have not
yet heen paid,

My authority to act as spokesman for this

roup comes as a result of my heing presi-
ﬁml of the Natioral Macaroni Manufacturers
association and being duly anthorized by the
Board of Dircctors of the association to repre-
sent it at this hearing. This authority is based
on the authority given to the Board of Di-
rectors at a national convention in Chimfn
on June 21, 1933 to elect a spokesman for the
association, which clection was duly made.

In addition to this delegated authority by
the Hoard of Dircctors | present as Exhibit
“I" a list of proxies in which individual mem-
bers of the association have authorized me to
represent them at this formal hearing. In-
cluded in this list are 131 manufacturers, of
which 20 arc not members of the association.

According to a letter from the Burcau of
Census dated Aug. 26, 1933 they have cheeked
over the list of members of the National Mac-
aroni Manufacturers association and find that
171 members were included in the 1931 censns
and represent BLO1% of the production for
that year, Added to this we had 41 members
which were not included in the census bt
which we estimate to represent 1.59 additional
per cent of production.

At this hearing are other manufactnrers not
members of the National Macaroni Manufac-
turers association, who have studicd the pro-
visions of the Code and expressed themselves
as being generally in necord with its provi-
sions. | estimate, therefore, that directly and
indirectly %% of the production is repre-
sented at this hearing,

I feel it will be desirable to bricfly list the
steps in the development of this Cm(r

Soon after the Agricultural Adjustment Act
was approved the power of drawing up a
“Code was granted the exccutive commiltee
of the National Macaroni Manufacturers as-
sociation. This Code, after heing reviewed by
the Board of Directors, was submitted to the
convention in Chicago in June 1933, and pres-
ent at that convention was approximately 65%
of the production of the United States. This
original Code was approved by the conven-
tion as amended at the convention.  Subse-
quently the Code was stwdied and rewritten

10 times after contacts with the representatives
of the AAA and NRA. At cach stage in the
development of the Code every manufacturer
of whom we could find a record was notified

by letter of just what was takine place, and

we want to make it a point in thas hearing that

no known manufacturer in the et States

can claim ignorance of the pr visions of this
Code and the wark that has gone into the
development of i, with the single exception
that the revised Code as presented here today
has not been sent to members of the industry
because it was not available until the hour
sct for this hearing this morning. This finul
revision was ordered hy the Administration
after approval of the hearing of the Code hal
been signed by the Sccretary of Agriculture.

I believe that the foregoing remarks con-
clusively prove, first our authority 1o repre-
sent the industry and secondd that no opporin-
nity has been neglected to fully acquaint the

industry with the plans of the proponents of
this Code.

We do not believe it is necessary to go into
great detail in our discussion of the provi-
sions of this Code. The representatives of the
Administration with whom we have come in
confact have listened to our arguments many
times during the past 3 months, and after the
microscopic _investigation of cach word and
phrase, the fact that these provisions appear in
the presemt Code should be sutlicient prouf
that they have understood the literal meaning
amd implication of every sentence in the Code;
so that while we realize that the presentation
of this Code to the formal hearing does not
mean that it will necessarily he approved ex-
actly as it now appears we do feel that the
hurden of argument and discussion is hehind
us and would he out of place at this time. I{
more elaboration is necessary and anything
further in my remarks is needed to increase
the understanding of the presiding officer or
his supporting staff, we will be glad to go
into more detail upon request.

I was slightly handicapped last night in writ-
g this brief, by the fact that T did not_have
hefore me a copy of the revised Code as it has
been presentedd this morning; therefore | hope
you will bear with me if my remarks do not
follow the sequence of the Code as it is now

written.
PREAMBLE

The preamble ontlining the purpose of this
Code covers a lot of ground, hut we firmly
helieve that if this Code is granted to our
industry we will provide for lﬁ\' cneral wel-
fare of agriculture, labor, the consumer Gl
industry, by climinating unfair competitive
practices in our_ industry, increase the con-
sumption of agricultural and industrial prod-
uets, reduce and relieve unemployment, im-
prove the standards of labor aml bring our
own industry lack to the comparative place
it oceupicd among food manufacturers 5 yuars

ago.
A DEFINITIONS

1 will pass over the definitions becanse it as
ubvious they need no discussion.

UNFAIR TRADE PRACTICES

The first section of Unfair Trade Practices
is “Destructive Price Cutting” 1t is impera-
tive that the destructiv ting of prices he
eliminated in the m: industey if we are
to contribute substantially to the reemploy-
ment of labor, not only in our own industry
but in the many related ones from \\Iuitf)l
our materials come.  Destructive price cut-
ting results in a vicious circle which starts
with selling lelow cost and leads to reduction
in wages in our own industry, unfair pressure
on manufacturers who supply us with raw
materials which canses them to in turn cut
wages, and next o reduction in stamdards of
quality, which finally reflects hack to the farm-
er who is so dependent npon our industry s
an outlet for his wheat products. Until finally
the vicious circle becomes a whirling wheel
whose momentum cin be stopped only by con-
structive legislation such as this code offers
which gives us the supporting strength of our
Government to reverse the direction of rota-
tion so that all of those who have suffered
because of this unfair practice will again en-
jo;i.lmnrﬁls to which every man aspires.

his destructive price cutting  started in

1929. Its effect carly hecame apparent in our
industry, so that comparison of the census of
manufacturers of macaroni products  shows
that wages were reduced from $5,384,353.00 in
1929 10 $4.473494.00 in 1931, a reduction of
169%. During the same period the wage carn-

ers were reduced from 3,072 1 4,764 aml the
numbier of establishments reporting dropped
from 353 to 306, The natural assumption i~
that this decrease, which is 13.3%, indicatul
failure of manufacturing organizations in the
industry. | am sorry the figures for 1933 are
not available, hut the cancensus of opinion
among manufacturers is that hetween 1931
and 1933 the reduction has been even greater
than for the preceding 2 years,

Between 1929 and 1931 the sale of macaroni
products and_egg noodles dropped from ap-
proximately 336 million pouds w0 approxi-
mately 524 million pounds, This meant a dis-
tinct loss in the consumption of durum wheat
in the United States, and T am informed that
during the same perind exports of durum
wheat products were so reduced that the du-
rum wheat farmers North and Somh k-
ota had extreme difliculty in finding a4 markel
for their wheat, 1t is also our belied that the
reduction in consumption of durum wheat by
the macaroni industry hetween 1931 and 1933
will he sh he subistantial.

The macarc manufacturing  imlustry s
composed of a large number of comparatively
small units.  Our efforts to get relialle statis-
tical data has proved conclusively that oot
more than 30 manufacturers in our list of
over 3K are capable of supplying even cle-
mentary cost figures.

f it were pertinent to this argument we
could bring in proof to show that within the
tast 12 months macaroni has heen solil in Large
quantities at prices which will not return the
actual replacement cost ot the semaling used
in its making say nothing of labor, freight,
packing containers and administrtive expense

When we ask for the Control Commities
with the approval of the Sveretary to |
whether or not the manufactrers are eng
ing in destructive price cutting, we are asking
only that intelligence and reason b substituted
for mol psychology which has minle @ large
majority of our manufacturers “follow the
Teader” toward destruetion.

It is a kmown fact that the amlulgence i
extremely low prices is one of the most im-
portant factors that hias contriluted 1o the
present cconomic depression. 10 s hoen thy
desire of the manufactrer to continmally nn-
dersell his competitor, with the idea that i
creased volume would eventuwally resnlt in do-
ing husiness on
produce costs. T nanud
thousand dolliars in reserve is albile 1o iy on
until his fumls are exhausted amd wonl s
crodit is gone.  After that it s o cise of sty -
ing in business only wntil i shentl closes s
doors.  Under this provision of Seetion 2 i
will be possible for those manuiactarers with
established systems of accounting to call 1 the
attention of the Sceretary the faet that o cer
1@ain n weturer is oselling at a0 prive thin
will ev wly result in his bankruptey

It is of utmost importance o both the con
suming aml manufacturing pulilic that Tos-
ness be conducted on o asis that will result

in a continuity of employment. When i man
ufacturer m-lfc under the cost of praduction,
and as 2 resnlt of that is foreed o elose his
doors, he throws into the channels of unem-
ployment all of the employes who wantld la
working for him had he conducted his hosi-
ness on a proper basis,  The potential con-
sumers are I'l'lfl.ll‘l'll by the number of uneme
ployed and the consuming public s el
by reason of the fact that all of the losses
sustained by the manufactnrer must in some
ccouped by those who gave him cred-
it, cither in gowds or money.
The other Unfair Trvle Practices are com-
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mon to many industries, except that “(h) Giy-
ing credit for spoiled bulk macaroni products
after 30 days from date of shipmem” is pe-
culiar to manufacturers of cereal products
which are subject to weevil infection. It is
claimed by our hulk goods manufacturers that
it is a common practice among distributors to
deduct substantial sums from invoices, merely
making a statement that the reduction is for
spoiled goods.  Any defect in manufacture will
show up in less than 30 days and it is our
contention that any distributor who keeps bulk
goods more than 3’0 days should he responsible
for what happens to them.

STANDARDS

In the provisions concerning Standards we
have provided that macaroni products shall he
wanufactured in accordance with provisions
of the Federal Food and Drugs Act of June
30, 1906; subsequent amendments, rules and
regulations prescribed by the United States
Department of Agriculture for their enforee-
ment and the standards and definitions of the
Department of Agriculture for macaroni proil-
ucts,

The Food and Drugs Act above referred to
does not, however, provide for standards of
quality fo. these products, neither is anthority
given vader this Act for the establishment
of sucl standards. In fact the Act is silent
concerring standards or authority (o promul-
gate stindards excent as provided in a recent
amendm ent that refers exclusively to canned
goods,  Ne are, thercfore, providing here for
standards of avality, which in our opinion will
be very leneficial to the producer of wheat,
the_manutacturer and the consumer.

For near'y 20 years it has heen the hope
of a majority of the manufacturers of maca-
roni products to establish standards of auality
for their procucts and to require more definite
information t» the consumer regarding the
compaosition, Libeling and advertising of mac-
aroni products, We propose to accomplish this
in a way tha: will be fair, reasanable and
cquitable to all interests concerned.

As is well known, macaroni products are
made—not rxclusively hut inalirge measure—
from dvium whe' . This wheat was intro-
duced into this country albout 30 vears ago
through the efforts of the United States De-
partment of Agriculture, with a view of mak-
g _better wilization of semiarid land,

The principal outlet for this wheat is in
macaroni products and the producer is entirely
'|I‘Dc|1:|t°l|l—|s:lr|icu'lnrly now  when  exports
have been' cut off—on the macaroni manufac-
turer and the macaroni consumer for an ontlet
for his product.

During the past two or three yeurs of low
carnings and, therefore of reduced . asump-
tion of all products, our industry has suffered
materially from introduction of substitun s in
the form of low grade flours in the manufac-
ture of macaroni products. In 129 our indus-
try used approximately 16 mii'h. n hushels of
durum wheat, while in 1932 1l - Puinstry vsed
only 12 million hushels of this wheat., This
means that the cquivalent of approximately
4 million bushels of durum wheat was replaced
by inferior grades of flour some of them of
such low quality that they are not entitled to
he designated even as flour under the very
iheral standards of the Department of Agri-
re for flour. This has resulted in con-
rable lowering in the quality of macaroni
products and a type of competition hased en-
tirely on price which has been mast destruc-
tive to the interests not only of the manufac-
turer, hut to the consumer and to the producer
of durum wheat,

The interests of the grower of durum wheal
has heen affected adversely hecause subistitutes
have been used instead of his product, which
;lglﬂrnlly have resulted in a lower price (e
him,

The interests of the manufacturer have like-
wise been affected hecause of the greater sales
effort and greater expense that he has heen
forced into, duc to the greater competition
based on prices that these inferior products
have lirought about.

nd the consumer has been injured because
in the end he must pay all of these costs that
accumulate due to the various elements that
enter into this class of competition, The con-

g

O N S e T ) S e S S A e e

sumer has also suffered because he has had
thrust on him in many instances products of
inferior quality.  He was naturally attracted hy
the low price fml the product did not meet his
expectations and we lost a customer,

n these standards we propose to establish
certain limits which will increase the use of
guod grades of raw materials. The maximum
of 0.75% ash for durum wheat products and
048% ash for hard wheat products other than
durums will insure this. These figures repre-
sent about 95% of the best farinaccous prod-
vets extracted from wheat in their manufac-
ture. The other 5% is of such low quality
that it is not desirable to include it for use in
the manufacture of macaroni products. The
above figures are the result of numerous an-
alyses made of commercial samples of these
products and are concurred in by the cereal
experts of the Food and Drugs Administration
and the Hureau of Agricultural Economics of
the United States Department of Agriculture.

This does not mean ikt products of higher
ash content, and therefore of low ¢ uality, cin-
not he produced, as it will be noted that these
sections provide only for the proper labeling
of these lower grade products.  These pro-
visions, therefore, cannot possibly result in any
disadvantage to the consumer who is not able
to buy the higher grade product, hut it merely
means that when these products are offered for
sale the consumer shall know, and I believe he
is entitled to know that these are inferior
products for which he should not pay the
higher price. This form of labeling will also
make it impossible for these inferior grades
of macaroni products to compele with the
higher grades. And finally, it is justified as it
is the form of labeling that is required under
the Food and Drugs Act in the lalicling of
substandard  or inferior grades of canned
goods.

It is the opinion of the majority of maca-
roni manufacturers that the use of inferior
raw materials has been, and is today a great
deterrent in the consumption of these prod-
ucts, as well as one of the principal causes of
destructive price competition that has heen Ro-
ing on in the industry for some time past.

Section (f) provides that macaroni products
shall not contain ingredients other than those
permitted under the standards, except that no
wholesome food ingredient is excluded pro-
vided its presence is dectaired on the label,
It is ohvious that if certain ingredients are the
only accepted ones ont of which macaroni
prodvcts may be manufactured that the pres-
ence of any other added ingredients used
should lie mads kncwn to the consumer. There
is no attempt to prohibit the use of other
wholesome food ingredients in macaroni prod-
ucts and in_fact some such ingredients—for
example, spinach, tomatoes, other vegetables,
cheese and even meats—are used, and when
this is done their presence should certainly be
made known to the consumer.

Under the presemt provisions of the Food
and Drugs Act a package of macaroni prod-
ucts may be shipped in interstate commerce
vithout any label whatsocever excepl a state-
ment of the net weight of the contents. This
has rezulted in considerable aln se, intiatafter
products crossed the state line they wers lah-
cled and sometimes not very truthfully, We
propase to stop this abuse by requiring as pro-
vided under Section 26, that all macaroni prod-
ucts shall bear a statement on the label as
follows:

(a) The net weight of the contents of the

ackage;

(1) The name of the product (macaroni,
spaghetti, cle.);

(c) The name and address of the manufac-
turer or distributor, or some ather ap-
propriate identifying mark which will
identify the manufacturer of the prod-
ucl.

We further propose to regulate the qualit
of our products and their labeling by provid-
ing aguinst false or misleading advertising,
labeling or misbranding of macaroni products.

A practice has grown in our in ustry to
make macaroni products that contain one, two,
or three per cent of cgg solids. These have
been usually labeled as Islain noodles. More
recently this Iahclin_fg has been cnlarﬁcd to read
“Plain” Noodles Containing Eggs”: and in
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many instances the phrase “Containing Egpy
occupies the most prominent place on the la-
bel. - Since the consumer does not usually
know the requirement for standard egg noodle
under the Food and Drugs Act he very often
mistakeés these products for standard egg noo-
dles. In fact a great many of these proid-
ucts have a most inviting appearance and re-
semble egg noodles, and are advertised and
sold by retailers as egg noodles, This has
resulted in considerable unfair competition be-
cause the egg part of the noodles is the mos
costly and any reduction in the amount used
makes it possible to reduce the price consid-
crahly.

The Food and Drugs Administration has
realized this abuse nmf has recently made a
ruling requiring that these products be labeled
“Imitation Egg Noodles,” with the further re-
quirement as follows: “This product con-
tains less than 5.5% of cgg solids” “This
label, however, is not satisfactory as consu-
mers do not know that the government stan-
dards require a minimom of 55% of CRE
solids in cgg noodles.  Therefore, with the
sanction of the Food and Drugs Administra-
tion we have taken this product out of the
standards and made its manufacture illegal
under the Code, by declaring it to be an unfair
trade practice 1o manufacture noodles con-
taining eggs when the quantity of egg solids
is less than that ru.-quim‘ under the standards
for egg noadles.

This cannot possibly result in a hardship o
the consumer who cannot afford standard CRE
noadles, as he can still buy plain noodles,
which are provided for wnder the standards.

Another abuse that has recently crept into
the industry is the use of colored containers
—mostly transparent, such as glass or cello-
phane—which are colored yellow to give the
product the appearance uf‘ containing more
cggs than are really present, or to make the
product appear hetier than it is. This prac-
tice is now in an incipient stage, but it is onr
desire "o climinate it

For many years artificial coluring has heen
used in macaroni products, even though in
1915 the Department of Agriculture ruled
against its use. It is true that the amount of
artificially colored products is very much re-
duced, but it has not been entirely eliminated.
It is our hope that by specifically providing for
its climination in the Code those manufacturers
wha still insist on using it will discontinue its
use once and for all. The main reason why
the Federal Government has been unable o
stamp ont this practice is because the provi-
sion of the Federal Food and Drug Acts ap-
plies only on sh’pments that are made in inter-
state commerce,  Much of the practice of us-
ing artificial coloring is confined to intrastate
shipment and sale of macaroni products; and
a number of states have no provision in their
state laws for its climination, or else if they
have these provisions in the law they do not
always have the necessary funds nmf enfore-
ing persomnel to require strict observance. We,
therefore feel that we will be in a better po-
sition to enforee this requirement under the
Code than cither the states or the Federal
Gavernment have been able to enforee it un-
der their respective food laws,

LABOR

We believe the labor provisions in our Code
are fair and we call attention to the fact that
we have gone heyond the precedent set up hy
many other Codes adopted under the National
Industrinl Recovery Act, Each of the provi-
sions under the general heading “Labor” have
been discussed with the Deputy Administra-
tor and the reasons for their inclusion ex-
lained. 1 prefer not to submit a formal

riel covering the labor clauses because |
do not feel any defense of them is needed,
We will be gi":ul, however, to answer any
questions which may be asked by interested
persans,

We have accumulated data which shows
that this Code will give substantial increase
in employment and a larger increase in total
wages paid. On Aug. 18 questionnaires
on Labor were sent to approximately 370
manufacturers. (At this point we wish to
call attention to the fact that the number
of manufacturers listed in the United States
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- If you want to
make women say this:

t
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.. . If you want
hem to :

da this

(*MMMM...GRAND | THATW
NEW BRAND OF MACARONI
MUST BE THE BEST EVER
| NOTICED IT HAD A WON-
DERFUL OGOLDEN COLOR...
AND I'LL BET IT TASTES
AS TENDER AND DELICIOUS
AS IT LOOKS, I'LL CER~-
TAINLY GET THAY BRAND
AGAIN |“

.. . And if yoy want

your dealers to do this:

MACARONI

“| WANT 2 PACKAGES OF THAT
DELICIOUS BLANK 3RAND
vOU SOLD ME THE
OTHER DAY.
FAMILY SIMPLY LOVE THE
THINGS | MAKE WITH
IT. | WOULDN'T THINK
OF USING ANY OTHER
BRAND, Now | ¥

IT'S SO GOOD-=- MY

=

“.
\& 1

is buyer did!y

*THAT'S THE SAME BRAND | RECOMMEND, MA'AM )

IT'S THE BEST THERE 15, LOOK AT THAT FINE

AMBER COLOR! IT WILL GIVE YOU PERFECT
BAKED MACARONI
EVERY TIME. MY
WIFE WON'T USE
ANYTHING ELSE HER-
SELF. I'LL GUARANTEE
YOU'LL LIKE ITI"

Gold Medal Semolina Y

ss=fested’™

QQ!:,.

(HELLo, GOLD MEDAL.)
WE'VE BEEN LOOH-
ING FOR YOU. THAT
TRIAL LOT OF

GOLD MEDAL SEM-
OLINA 15 JusT

WHAT YoOUu SAID
IT WAS., COMPLI-
MENTS AND ORDERS

ARE POURING INI"

(“THAT DOZSN'T SURPRISE ME... |
EVERY GOLL MEDAL SEMOLINA
USER GETS YOP-NOTCH RESULTS
BECAUSE GOLL MEDAL 15 MILLED
FROM SELECTED AMBER DURUM
WHEAT IN THEE WORLD'S FINEST,
MOST UP-TO-DATE MILL. EVERY
BATCH MUST PROVE 100% PERFECT
IN COLOR, STRENGTH AND TASTE
IN OUR OV/IN MACARONI| PLANT
BEFORE IT REACHES YOU. NO

WONDER IT'S THE BEST!”

“Presy-fested”
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w1 50 0wl Pl T




e 5 - T e
et o e 4 e e Dt e e R T £

Tt v S S Tk 138

PR S S et

¥ ot el I AN R

s L 5

e B RS S

e ot T . S

10 THE MACARONI JOURNAL Octoher 15, 1933

does not include many very small manu-
facturers which we have on our list and thus
explain any discrepancics which may appear
in the number of manufacturers reported,)

Number of questinnnaries sent out..... 370
Replies received to date . 9
Replies used in compilation of labor

data and wages P e — 48
Replies incomple.=, not usable with-
out considerable snalvsis and cor.

resy e 1]
Replies very incomplete, not wsable. 20
Replies received alter labor dara were

compiled for fling with the Admin.

Intratlon 10
Number of plants u|mr|'m5.._ 48
Number of people employed . 1,851

Wage earners exclusive of office help 1,504
Amount of wages paid per week..........$  24,602.95
Employes that will be added when

ode is adopted e 309
Amount of wages under code, per
week 5 1970.11
Increase in wage earners...... AR 2

Increase in tofal wages .. 3
Wage carners reported by 1931 census 4,764
Estimated total increase.... . 1,191
Total wnrn paid in V98 T84, 473,494.00
Estimated increase, based on 1931_...... §1,699,927.00
In adidition to this, the reporting firms listed as
follows
Office employes e 257
Total wages per WK b d 9,010,27
under code
Total wages under code, per week.....§  9,705.50
Increase in employes womee...... 5.06%
NCTCANE IN WARES oo 7.5 %

. It will be of further interest to note the
increase in the varions classifications:
Increase in men falling within the 55¢

P
25

class - 298%
Increase in men falling within the 45¢

class, including exemptions........... J1.8%
lirrease in females falling in 35¢ class 49.6%

Theze figures have been compiled by cer-
tified public accountants and may be sub-
mitted as confidential data for review b
the Administrator, but with the undcrslnnd{
ing that they must be kept confidential and
are available only to the Administrator or
his agents,

ADMINISTRATION

Most of the administrative clauses in this
Code are standard clauses and I do not be-
lieve require any discussion, We will, ho.,-
ever, be glad to answer any questions from
interested persons,

NRA Plan Discussed
by Mrs. Roosevelt

Mrs. Franklin D, Roosevelt has
again won the headlines in pointing out
the importance of women's part in the
NRA plan,

“The time has come,” says Mrs,
Roosevelt, “when the women who after
all are the buyers of this country,
should take note of the fact that they
can largely control conditions under
which goods are made. If they refuse
to buy those goods which are not pro-
duced under proper conditions there
is no question but that manufacturers
and merchants of all kinds will heed
their point of view.”

Mrs. Roosevelt is justly alarmed over
the fact that investigations of women's
work throughout the country uncover
the fact that in some places women are
getting 30 or 40 cents a day and two or
three dollars a week for a full week's

. work, sometimes for 10 hours a day.

The individual woman when told of
these conditions is shocked. But im-
mediately she says, “What can I do as
an individual? What attention will he
paid to what I think?” The answer is
that public opinion is what eventually
brings about action.

As Mrs. ‘Roosevelt says in her

monthly editorial . in  the” Women's

Home Companion: “Public opinion” is
what stirs manufacturers and mer-

chants to do the right thing. You may
tell a group of manufacturers that they
will ruin their market by paying low
wages because working people with
less than $2,000 a year are the buyers
of 50% of the gomfs sold in this coun-
try. But that will not prevent the
greedy ones from profiting by the ne-
cessity of the poor to work Pnr a pit-
tance. And when they do profit, they
can undersell the better manufacturers.

“Therefore if groups of women will
get together and agree that in shopping
they will go to their local stores and
ask under what conditions the things
they are buying are produced, telling
shopkeepers that they would prefer to
buy goods that carry a label assuring
fair conditions—that will help the
worthy manufacturers, If this happens
frequently enough in all communities
the storekeepers and manufacturers
will listen to public opinion.”

The conscience of the consumer,
Mrs. Roosevelt points out, is really a
very important thing in the success of
the NRA plan.

A pood worker appreciates luck but
doesn’t depend on it,

Consumers’ Counsel Finds
Increased Macaroni Prices

Dr. Fred C. Howe, consumer’s coun-

scl of the Agricultural Adjustment Ad-
ministration, on Sept. 29 reported that a
survey of the United States markets
shows an increase of 6.10% in the retail
price of macaroni products from Feb, 15
to Aug, 29,
* On Feb, 15 the prevailing prices on
macaroni throughout the country was
14.5¢ a pound while on Aug, 29 it was
15.5 cents,

In th= drop in retail prices which oc-
curred from 1929 up to April of this
year the margin between farm prices and
retail prices shrank only slightly because
processor and distributor charges were
harder to deflate. The farmers “took the
rap” in steadily lower prices. With re-
tail prices on the increase there has been
little change in the processor and distrib-
utor margin. So far the extra dollars
that consumers are paying are poing
almost entirely to the farmers, .

The farmer's dollar was only 64c
in August and on Sept. 13 as compared
with its 1910-1914 value. This is an im-
rovement over the exceedingly low level
in March when the rarmer's dollar was
worth only half of its prewar valie. Nev-
ertheless the goal of a prewar, dollar is
still ‘a long way off. Furthermore the
Sept, 13 ﬁh,'uru was under that of July
when the farmer's dollar had a value of
71 cents,

Wholesaler Forms
Individual Group

Sprague, Warner & Company, Chi-
cago, tlimaxing 70 years of unswerv-:
ing service to the indepzndent grocer
of the middle west announced a new

departure last month in the formation
of a voluntary group of retailers under
the name of Super-Service Stores. At
the start it will confine its operations to
stores along the North Shore district
af Chicago but will gradually enlarge
the area to take in most of the territory
covered in its regular wholesale bpsi-
ness.

In its announcement the 1 refers
to the great change that has 125« place
in the grocery field sinc it nrst en-
tered the business. The community
grocer of today is a far cry frum the
“general storckeeper” of past years wh
dispensed lamp wicks, nails and neigh-
borhood gossip along with flour, maca-
roni and sugar at the crossroads. In
its new policy Sprague, Warner &
Company will adapt merchandising
plans to the locality of the individual
store, preserving store “personality.”

Thomas C. Donnehy, Jr., executire
vice president of the company will .-
rect the plan and will be assisted by
John Miller, pioneer in voluntary chain
store merchandising, will be in charge
of operations.

"“This year,” sighed Sandy MacPher-
son, "I guess I'll just stay at home and
let my mind wander.”

Macaroni Code

Unopposed
(Continued from page 6)
mlt. . Brown, Fortune-Zercga Co., Chicago,

Simun Giordano, Giordano Macaroni Co.,
Providence, R. 1.

G. D. Del Rossi, G. DD, Del Rossi Cao.,
Providence, R. 1.

Erich Colin, A, Goodman & Sons, Inc., New
York, N. Y.

James M. Hills, The Foulds Milling Co.,
New York, N, Y.

C. H. Smith and Mrs. C. H, Smith, Mrs.
C. H. Smith Noodle Co., Ellwood City P,

Frank S, Bonno, National Macaroni Co.,
Dallas, Tex,

Henry D. Rossi, Peter Rossi & Sons, Inc.,
Braidwood, 111,

Valentino Giatti, De Martini Macaroni Co.,
Brooklyn, N, Y.

Gactano La Marca, Punce Macaroni Miyg.
Co., Doston, Mass. ;

A. Maravigna, Maravigna Macaroni Mfg.
Co., Boston, Mass.

A. Bertucci, Pompeii Macaroni Co., San
Francisco, Cal,

Joseph \Vahrh:llig, San Francisco Macaroni
Mig. Assn, San Francisco, Cal, }

Joseph Freschi, Mound City Macaroni Co.,
St. Louis, Mo,

Alfonso Gioia, A. Gioia & Bro., Rochester,

Philip R, Winchrenner, A, C. Krumm & Son
Macaroni Co., Philadelphia, I'a.

Henry Mueller, C. F. Mucller Co,, Jersey
City, N. J.

({. Guerris, Paul_Bicley and Hal C. Ranck,
Keystone Macaroni Mfg. Co., Lebanon, Pa.,
New York, and Washington b. C.

R. V. Thomton, Wolf & Co,, Chicago, 111,
“!"r:ml: Traficanti, Traficanti Dros., Chicago,

Ole Salthe, Sceretary New York Group,
New York, N.Y.

B. R. Jacobs, Washington representative,
Washington, 1), C,

M. ll Donna, Secretary National Macaroni
Manufacturers | Association, Draidwood, 111

o ‘ v §  ——
By the streets of "By and By" one ar-
rives at the house of “Never.”
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On the quality and
flavor of the macaroni
you produce, depends
the business that you
will do -- a semolina
that is always de-
pendable, is the
only kind on
which you can
successfully build
your business.

King Midas Mill Co.

MINNEAPOLIS, MINNESOTA

T
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at a rate of less than sixteen ($16) dollars
per week, except that office boys and messen-
gers may be employed at a rate of not less
than fourteen (sl-le dollars per weck.,

(b) Factory employees !-ll:lf] be paid at not
less than the following minima for the clas-
sifications indicated ;

1. Mixers, kncadermen, press and  dough
break operators shall receive not less than
fifty-five (55¢c) cents per hour.

Other male employees shall receive not
F;;ss than forty (45c) cents per hour except
that

Firsi.  Young men, not to exceel ten
(10%) per cent of the total factory em-
ployees, employed in light occupations,
shall receive not less than thirty-five
(35¢) per hour.

Second.  Watchmen not performing any
operation function_shall receive not less
than thirty-five (35¢) per hour.

J. Female employees shall receive not less
than thirty-five (33c) cems per hour, except
that where female workers do substantially the
same work or perform substantially the same
dutics as male employces, they shall be paid
the same rate of ay as male employees are
|I|.1i|'| for doing .mr'n work or performing such
duties,

(c) It is agrecd that this Code estallishes
a minimum rate of pay regardless whether the
employee is compensated on the basis of time
rate or piece work performance,

(d) Tt is agreed that equitable adjustments
will be made in the cases of those employces
now receiving more than the minimum,
maintain fair differentials now cxisting be-
tween employees, It shall be the function of
the Committee to supervise the observance of
these provisions and to make recommenda-
tions to the Administrator for further pro-
visions appropriste to carry oul the purposes
of this Section.

Section 24, Posting. (a) Each employer
shall post in a conspicuous place of easy and
continuous access to employees, the labor pro-
visions of this Code, and shall quote the
names and addresses of the members of the
Regional Board of Mediation.

ﬁj The notice shall be printed in English
and at least three notices shall be posted in
any shop employing more than ten em-
ployees, and one'in any smaller shop. No-
tices shall be posted in sucii other languages
as may be spoken hy employees.

(c) All changes in the labor provisjons of
this Code shall be posted within one week
after such changes have been incorporated,

Section 25, Special FExemiiions. Any re-
gional Group (as provided in Section 9) may
submit data tending to prove that because of
labor conditions or geographical location such
Regional Group is placed at a competitive
disadvantage  with other Regional Groups ;
and if the Committee decides, after investi-
gations, that the facts submitted justify spe-
cial labor provisions for that Group, the
Committee shall petition and rece I to
the Administrator that changes be made in
the provisions for Labor in this Code, and
npon approval by the President, such new
provisions shall become effective for that Re-
gional Group,

Section 26, The provisions of this Code
governing hours of labor, rates of pay and
other conditions of employment shall apply to
all persons employed in this industry, whether
related to the manufacturer or not,

AMENDMENTS

Section 27, From time to time amendments
or supplementary provisions to this cade may
be submitted for the approval of the Presi-
dent and/or the Secretary to prevent unfair
competition and 1o effectuate the other pur-
rnsu and ruln:icn of Title 1 of the National
ndustrial Recovery Act. \When approved by
the President or Sceretary  such | proposed
amendments shall become a part of this ode.
P'rovided, however, that nothing in this sec-
tion shall be construed to deprive any member
of the industry of his right to petition the
Secretary of Agriculture and/or the Adminis-
trator with regard to amendments or any
other matter, provided such petition is first
submitted to the Control Committee and is
!r:ut‘fnrwan!cul to the Secretary of Agriculture
y it

MISCELLANEOUS

Section 28. Whenever any dispute arises
under this Code as to the construction and
meaning thereof, the same shall be interpreted
by the Committee, subject to appeal to the
Sccretary and/or Administrator whose decis-
ion shall be final.

Section 29. This Code and all the pro-
visions thereof are cg‘rrusly made subject to
the right of the President, in accordance with
the provision of sub-section (b) of Section
10 of the National Recove Act, from time
to time to cancel or modi y, any order, ap-
iroval, license, rule or regulation issued under
ll‘iﬂe I of said Act and s ccifically, but with-
out limitation, to the, rignl of the President
to cancel or modify his approval of this Code
or any conditions imposed by him upon his
approval thereof,

EFFECTIVE DATE

Section 30, This Code shall be effective
ten days (10) after it is approved by the
Sccretary and shall terminate whenever the
President or the Congress shall terminate
the provisions of the Act which authorizes
this Code,

Cereal Chemists
Confer

At a mecting of the northwest section
—af the American Association of "Cereal
Chemists, Oct, 5, 1933 at the Andrews
hotel, Dr. Allan E, Treloar of the depart-
ment of botany, University of Minne-
sota, talked interestingly on analytical er-
rors in determination of protein, mois-
ture and ash in the northwest section,
with his characteristic observance of de-
tail, suggesting possible causes for errors
in collaborative results.

Mrs. Betty Sullivan reviewed some of
the most interesting papers presented at
the recent meeting of the American
Chemical Society in Chicago.

The meeting was well attended and in-
terest of all present was marked, accord-
ing to M. A. Gray, publicity manager of
the national organization of which the
northwest group is one of the most active
sections,

Macaroni
Manufacturer Dies

Pietro Realmuto, president of the Ro-
man Macaroni company in Long Island
City, N. Y. and representative of that
firm in the National Macaroni Manufac-
turers association died Sept. 19 of heart
discase, aged 62 years.

He is survived by Mrs. Realmuto to
whom he was married on Sept. 10, 1900
and five daughters; Mrs, Lena Pellegrino
and the Misses Mary, Mae, Angela and
Josert:ine Realmuto.

Th: deceased macaroni manufacturer
spent more than 30 years in the busi-
ness and specialized in the manufacture
of a thin walled macaroni and perforated
spaghetti which he named “Five Minute”
brand.

Mr. Realmuto was born in Baucina,
Palermo, Italy, coming to this country
when 20 years old. He first n})crntt'tl a
little grocery store in New York city,
experimenting in macaroni manufacture
in a small shop in the basement. Later
he operated an establishment at 29 Stan-
ton st., specializing in merchandise im-
ported from Italy such as cheese, oils,

October 15, 1933

tomato paste and wines. When prohihi-
tion came Mr. Realmuto’s wine trade fell
off and he entered the macaroni manufac-
turing business in earnest, opening a fac-
tory at 195 Chrystie st. with his brother-
in-law,

In 1920 the partnership of Realmutn
&.Gerovese became the Roman Macaroni
company with its factory at 51 Jackson
ave., Long Island City. Tn 1925 the firm
built its own factory, a 4-story building
at 35-18 37th st., Long Island City which
was incorporated under the laws of New
York state as “The Roman Macaroni
Company"” with Mr, Realmuto as presi-
dent.
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Patents and Trade Marks

PATENTS AND TRADE MARKS

A monthly review of patents granted on
macaroni machinery, of applieation for amd
registration of trade marks applying 1o maca-
roni products.  In September 1933 the follow-
ing were reported by the United States Pat-
ent Office

Patents granted—none,

TRADE MARKS REGISTERED

Trade marks affecting macaroni products
or raw materials were as follows

White Pear]

The trade mark of Tharinger  Macaroni
company, Milwaukee, Wis,, was registered for
use on cgg noodles.  Apolication was Rled
April 27, 1933, published Ly the Patent Office
June 20, 1933 and in the August 15, 1933 js-
sue of Tue  Macakon JourNaL.  Owner
claims wse since March 1,7 1933, The trade
name is in outlined type on shaded back-
ground.

Ronzoni

The trade mark of Ronzoni Macaroni Ca.,
Ine,, Long Island City, N. Y. was registered
or use on alimentary paste products, Appli-
cation was filed March 22, 1933, published in
the Patent Office Gazette July 11,1933 and in
the Aug. 15, 1933 issue “of Tue Macaroxt
JOURNAL.  Owner claims use since April 29,
1932, The trade mark is a hamd in the upper
right hand corner of which is a diamond shape
design with the trade name written above,

TRADE MARKS APPLIED FOR

iree applications for registration of maca-
roni trade marks were made in Septembier
1933 and published in the Patent Office Ga-
zette to permit objections thereto within 30
days of publication.

Golden Grain

The trade mark of Gragnano  Products,
Inc., San Francisco, Cal., for usc on spaghetti,
macaroni and egg noodles, A iplication was
filed May 12, Wﬂ‘mul published Sept. 5, 1933
Owner claims use since March 15, !93.!. The
trade name is in large heavy type.

Recess

The private brand trade mark of the Recess
company, Cincinnati, O, for use on alimentary
pastes, namely, dry macaroni and spaghetti
and canned spaghetti and other groceries. Ajp-
lication was ’Blll‘d April 24, 1933 and pub-
ished Sept. 12, 1933, Owner claims use since
{unc 1920. The trade name is in large black
ctters to the right of which is u small picture
showing school children at play,
Vita Tex

The [wi\'nlc hrand trade mark of Claude C,
Judy, doing business as Natural Food Prod-
ucts company, Dallas, Tex., for use on maca-
roni, spaghetti, noodles and other grain
products,  Application was filed ;l““‘ 12, 1933
and published Sept. 26, 1933, Owner claims
use since Feh. 23, 1932, The trade mark is an
oval in the center of which appears the trade
name in heavy type above aml beneath which
appear the foilowing words to which no claim
is ‘made: “Certified,” “Life of Texas,” and
“Health Products.”

Consolidated Macaroni Machine Corporation

Cevasco, Cavagnaro & Ambrette, Inc.

Designers and Builders of High Grade Macaroni Machinery

CUTTER FOR PACKAGE MACARON1

Descriptive matter of all our products on request.

i 3 d
its name implies, devotes its entire t'me an
idated Macaroni Machine Corporation, as &
Th::ls:l'::?:r t: :he designing and construction of Alimentary Paste Mnchin;ry. Its [:;:;::::: “:::
o ith the Macaroni industry. It has specialized in this line for the past 2 yel;ra:hn daring that
l:t:;:: ll':::l"\::rlglnnhsd and introduced many features of importance to the industry. In the i
:.)hn past, it will continue to lead and to live up to its motto—

» L]
s« We Do Not Build All the Macaroni Machinery, Bui We Build the Best®

FORMERLY

I. DeFrancisci & Son

Are your manufacturing costs
as low as they should be? If

not, you are probably using ma-
chines which should have been
consigned to the junk heap long
ago. To meet competition, your
equipment must be modex"n and
up to date. Now is the time to
make that change. Let us figure
on your needs.

HYEBDBRAULIC PRESSES
DOUGH KNEADERS
DOUGH MIXERS
DRYING MACIINES
MACARONI CUTTERS

DIE CLEANERS

156-166 Sixth Street

159-171 Seventh Street

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

Address all communications to 156 Sixth Street
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By WALDON FAWCETT

Secrets of Successful Trade Marking

Written Expressly for The Macaroni Journal

e

The latest development in the prog-
ress of merchandising provides new
work for the trusty trade mark, Or, to
put the case more precisely, here's a
fresh turn of events that gives the trade
mark added responsibility via an exten-
sion of its old functions, The extra
task that is at hand is nothing less
than the main duty of keeping in team
formation the members of a “combina-
tion"” organized for special effort in re-
tail selling.

No need to tell observant macaroni
men how the idea of the combination
has been spreading like a house afire,
in all branches of the food field, Ob-
viously the trying business conditions
of the past 2 or 3 years have required
extra and different sales effort and pro-
motional work to keep turnover vol-
ume anywhere near normal.  The
Combination is one version, a very suc-
cessful version, of the “special”” tech-
nique which has been employed to prod
and coax reluctant consumer demand,

Always the basic idea of a Combina-
tion is the hookup at an inclusive price,
of two or more articles which may be
fittingly given association in the con-
sumer’s mind. But there are several
varieties, types or classes of Combina-
tions, First and simplest is the team-
ing of 2 members of the same line—say
for example, a grouping of standard
packages of macaroni and of noodles
put out by the same house. An alter-
native for that formula is the marriage
of a standard package of a line leader
with a subsize, “trial” or introductory
package of another product in the
“family.”  From that the Combination
patterns range all the way along to the
“full dinner” model wherein the foods
in a Combination are contributed by
two or more different producers who
join hands for this special stunt.

So much for the basic theory of the
Combination.  And now to take in the
significance-of the “spot news” that has
added new zest to the situation, The
sensation consists of a pronoancement
by a high judicial authority to the ef-
fect \hat retailers dast wot break Com-
binations. To sense the full purport
of this ultimatum we have to be con-
scious of the hzvoc which has been
wrought of late by merchants who in-
nocently or otherwise have been un-
scrambling the Combinations which
producers have assembled with such
care, and which in most instances they

i
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have advertised more or less extensive-
ly as wedges to break a stubborn mar-
ket,

The explanation of the action of re-

tailers in taking liberties with Combi-
nations rests in the fact that Combi-
nations are almost invariably offered
at a concession in price under the sum
total of the separate items. By break-
ing up the group and setailing the in-
dividual units at full price the canny
merchant grabs off a special margin of
wofit,  So he has incentive to dismem-
rer the Combination, even if the man-
ufacturer has been at some pains to
“lock™ or physically tie, the cobperat-
ing members in suci‘l manner that these
cannot too readily be separated.  Any-
way the Combination is fixed; partici-
pating products must as a rule be de-
livered in separate containers so there
is no way to physically prevent the
divorce.

Even if this practice be put down to
sclfish thoughlessness on the part of
the retailer, the fact remains that a
breakdown of Combinations defeats the
purposes of the planner of a Combina-
tion campaign, consequently all those
who use or may want to employ this
method of quickening consumer ‘inter-
est have cause to rejoice over the rul-
ing of the U. S. Circuit Court of Ap-
peals at New York., The court has said
in 50 many wonls that a retailer may
not tamper with o manufacturer's spe-
cial package nor sell separately the
units designed to be so associated and
so advertised and priced. It punctures
the theory that a retailer may ruthless-
Iy do as he pleases with goods which
he has bought, even at the peril of the
producers’ good will,

So iar so good, for the vindication
of the right of the Combination pack-
age to stay in combination. But there
is another aspect of the situation to be
considered. The decision in the Court
of Appeals was based on a Comling-
tion in which studied and consistsnt of-
fort had been made by the paccer to
staunchly unite the teammates and
hold them together throughout the
journey from the primary point of pro-
duction to the scene of consumption.
Consequently this decision, if its doc-
trine is to hold good for Combinations
throughout the food field, in effect lays
an obligation upon packers to clinch
their Combinations—to make the spe-
cial assemblage show on its face that
it is designed as an entity, whether or

Clinch the Combination With « Trade Mark Tie

not the products are likely to be used
together.

This brings a new obligation, a sum-
mons to so manage matters that a
Combination will alibi itself as a bona
fide product merger. Nor is the prob-
lem so simple as it looks. Because as
already explained, even the producer
who is staging an alliance of his own
products cannot without undue ex-
pense, go in for departmentized con-
tainers. And when it comes to Combi-
nations by two or mure independent
operators there is nothing for it but to
preserve the individuality of the pack-
aging. Maybe, indeed, the packages
that go into partnership may not even
be uniform in size.

In this dilemma the heaviest respuns-
ibility for proclaiming the character of
a Combination rests with the trade
mark or trade marks on the goods, A
trade mark, whether the house mark
of a full line, or the hyphenated name
of temporary copartners in Combina-
tion selling, is the ideal means of at-
testing “community of interest.”” In-
deed, since a Combination is a new ar-
ticle of merchandise it may plaus-
ibly be urged that the trade mark
designation is an absolute requisite if
the average consumer is to recognize
and call for the particular Combination
which he has seen advertised or which
has been recommended to him by word
of mouth,

Granted the dependence upon the
trade mark for salvation of the Combi-
nation, the question remains of how
best to employ a trade mark in this
special duty.  We may as well confess
that there is no single answer,  Sev-
eral recipes for trade mark application
are available, and the managers of a
specific Combination must needs select
the pattern that best fits their particu-
lar needs. The prime consideration is
to insure the utmost visibility for the
trade mark whose heholders are going
to see it in a new or modified environ-
ment,

In some instances Combination strat-
cgists have gone so far as to provide
4 special outer case, consolidating con-
tainer or blanket wrapping which af-
fords a common shelter for the Combi-
nation elements and provides excellent
display for the trade mark or compos-
ite trade mark which signals the Com-
hination.  And in a few instances en-
thusiistic Combination marketers have

(Continied on page 22)
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Association Directors Meet

To assist and guide the macironi in-
dustry in developing the final form of the
Macaroni Code and to fairly mlmunsl'ur
its provisions the members of the Na-
tional Macaroni Manufacturers associa-
tion have given unstintingly of their time
and money. The final touch was given
the Code Dy the Board of Directors in 2
meetings in Washington just prior to and
following the hearing. )

At the meeting held Oct. 3 in the May-
flower hotel, Washington, D. C., atten-
tion was centered on the preparation of
the final form of the code as it was pre-
sented at the hearing Oct. 5. To the
directors had been made known  the
wishes of the government through the
contact men—President G, G. Huoskins
and Director Wm. Culman, acting as the
industry’s special code committee.  In
practically every instance the suggested
changes were incorporated, with the re-
sult that the code went to the hearing
in a form readily acceptable and as fair
to the industry as could passibly be ob-
tained. )

It was brought out at the meeting Il‘ml
nearly $5,000 had been spent by the T§3-
tional association in promoting adoption
of the macaroni industry's code and that
additional funds would he needed to ad-
minister the code before returns there-
under would be sufficient to finance the
activity, Twenty-cight firms, loyal and

true, came to the rescue with loans o
the Control Committee sufficient 1o mect
the immediate demands for funds. )
The second meeting of the Board of
Dircctors of the N. M. M. A, was on
the evening of Oct. 3 following the puli-
lic hearing.  Its purpose was to set up
the machinery for administration of the
code as soon as it received presidential
approval. It had received authority to
do so from the general meeting of the
macaroni industry the previous day.
Plans were laid for election of a Board
of Control by the entire industry and
ballots to that effeet will be sent all
known mounufacturers containing a list
of nominees seleeted by the leaders of the
trade at the meeting referred to, Spaces
will be provided on the hallot for inser-
tion of additional names should any de-
sire to vote for others than those nomi-
nated. The first control committee mem-
bers will, when clected, serve till June
30, 1934, )
1t was also planned to set up a national
office in Chicago for administration of
the Macaroni Code for the industry, by
the industry itseli.  That office will be
sepurate and distinet {from the association
officz though the personnel of the latter
may be used to a greater or lesser extent
in hendling the business of the control
arganization.
,r‘hiwclurs and officials who took part

in the 2 meetings referred o were: Pres
ident G. G Hoskins, Viee President 1.
S Vagnino, Adviser Alfonso Uil
Washington Representative 11 R, Jacobs,
Acconntant R V. Thornton, Secretary
AL 1. Donnacand Directors Wi Culman,
Fadw. Z. Vermylen. Go Guerrisi, Joseph
Freschi, G, La Marca, Walter Villaume,
tohn V. Canepa, V. Giatti and Galilen

Dangerous Working Habits

Failure 1o use guards provided on
dangerous machinery, )

Talking with men operating dangerous
machines. )

Practical jokes or horseplay in the
plant. )
Neglecting to wear goggles in hazard-
ous work, . .

Leaving boards with prowrwding nails
for persons to step on,

Piling material carelessly.

Using dull or mushroomed tools.

Leaving material on plant floors.

Moving heavy cases aml hoxes with
bare hands instead of hooks. )

Carrying of gasuline-soaked or oil-
soaked waste in pockets when working
around blow torches or open flames.

Fooling with electricity.

Lifting material the wrong way and
lifting too heavy material,

And last but not least, violating safcty

rules.

—The Safe Worker.
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their “quality insurance.”

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are

repeat orders from regular customers.

3 COMMANDER MILLING CO.

Minneapolis, Minnesota

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

These manufscturers know, after years

Commander Superior

Semolina can be depended upon Ffor color
and protein strength day after day, month
after month, year after year.

You

COMMAND

the Best
When You

DEMAND

SUPERIOR
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He Was Too Busy “Getting Ahead” to
Use the One on His Shoulders

A Macaroni Manufacturer Discovers Why He Has Not

Speaking confidentially on the sulbi-
ject, “How 1 could have been more
successful,” a macaroni manufacturer
asserted he would be considerably in
advance of where he is now if he had
adhered to a different policy in his
husiness. His statement should interest
uthers, '

"1 am like many others in my ficld,”
he stated, “If T had made a habit of
studying human nature as carefully as
I figured plans and schemes to increase
business T would have enjoyed more
success and builded on a far more sub-
stantial basis. Many of us overlook
that very important factor, the human
equation,

“I have let many dollars slip through
my fingers, because I was in too much
of a hurry ‘geiting ahead.” Had 1 used
my head more, and tried to ‘get ahead’
less T would have been far ahead of
where I now am.

"By being in too much of a rush I
have lost a lot of business that should
logically be mine. T have always had
too many irons-in-the-firec. People, 1
have discovered, never like to do busi-
ness with those who haven't time to
give them courteous, unhurried atten-
tion. LEach individual wants to feel that
he is important; that those he deals
with are interested in him,

“Egotistical? To be sure, We are
all egotists, and to some extent selfish,
We want what we want when we want
it, and if those with whom we deal
don't supply it in just the way we want
it we find others who will. That's hu-
man nature,

“I have given too much attention to
wetty detail—time that should have
reen devoted to making friends of the
buyers of my product. T have spent
endless hours devising plans to get
more business, and neglected to get the
business that required no scheme or
plan to obtain it—but just a little more
understanding of the psychology of
human nature.

“Not that T have chased customers
away by coldness and indifference, 1
have chased them away by chasing
away from THEM. By always being
in too great a hurry to give customers
the individual consideration they de-
served,

“T was always frantically in haste to
get orders, get them filled, and have
done with the deal. Had I exercised
more imticncc and judgment I would
undoubtedly have profited to a far
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Been Successful

By James Edward Hungerford

greater degree and saved myself much
useless effort and time waste.

“Customers are always open to in-
terest in them. Especiaily are they re-
ceptive to sympathy, understanding
and kindliness, Had I possessed the
foresight to cater to these sentiments,
my business would have shown a con-
siderable upturn at the end of the year.
People will go out of the way to do
business with a friend—and keep out
of the way of those who have no
friendliness to offer.

“Hurry, rush, impatience, greed to
grab, is the certain road to disaster for
a small macaroni manufacturer. Al-
ways 1 have been striving to ‘get
ahead," instead of using the head I
have. The strange thing is I didn't
awaken to this until recently, What
opened my eyes was a servant girl in
my own home,

“She was a good servant in many
respects, and was always busier than
a hen with twenty chicks, with a hawk
soaring above and a hungry weasel in
the ofing! This girl was so busy rush-
ing about ‘doing things’ that she quite
overlooked her employers. She was al-
ways in such a hurry ‘getting things
done’ that she slighted each member of
tllllc family personally, and offended us
all,

"For example, my wife likes butter-
milk and I detest even the smell of it.
Invariably ‘Hilda' placed the butter-
milk at my plate. On the other hand,
I like cottage cheese and my wife
abhores it. My wife always got the
cottage cheese and I got the butter-
milk. And so it went, While Hilda
dashed about thinking of eve:ything
clse but how to PLEASE ws we he-
came more and more irvitated, and
finally discharged her,

“It suddenly dawned on me that I
was doing the identical thing in my
business for which we had fired Hilda.

“I was rushing about like a chicken
with its head off ‘doing things,' and
pleasing nobody, I hadn’t even taken
the time to get acquainted with my
own employes, They were strangers to
me—mere automatons, I had never
made any effort to cultivate them,

“I was too busy ‘getting ahead’ to
give any attention to anything else,

“And if T didn’t know my own em-
ployes, I knew my customers less.

“I was reluctantly forced to admit it.
No buyer of my product had ever had

me cornered long enough to really get
acquainted with me—and a lot of them
had quit trying, and got acquainted
with my competitors!

“I had books on ‘How to succeed in
the macaroni manufacturing business,’
with this scheme, idea, plan, and was
husier than a pup with fleas trying to
it them over—and overlooking the
higgest bet of all, how to please my
customers by interesting myself in
them and cuitivating their confidence.

“My business was built on the shift-
ing sands of ‘Get the business,’ rather
than upon the firm foundation of ‘Get
the good will of customers, and keep it.’

“Many macaroni manufacturers—a
surprising number—are naking the
same mistake, and don't realize it. No
business-building plan, idea or scheme
was ever devised that can take the
place of that personal quality that can
get and hold CUSTOMERS. If a man
doesn’t possess it naturally, it can be
cultivated. The secret is—interest
yourself in the buyers of your product
and treat them as you would like to be
treated if the situation was reversed.

“In other words, the Golden Rule.

"We are being given plans, schemes,
ideas, on every hand to increase busi-
ness and make more money. How to
inveigle people in this, that, and the
other wnr. low to bait the hook al-
luringly, how to angle and how to land
the ‘fish’ after it is caught. What hap-
pens to the ‘poor fish' after that is
nobady's business!

“X fm\'c discovered that macaroni
buyers are not ‘fish’ and cannot be
treated like fish, They insist on being
treated like human l‘:cings, and will
respond quicker to personal interest
than any substitute that can be offered.
Service, quality, price are factors—yes,
But they can’t replace that human fac-
tor, personal interest,

“I am starting anew with this slogan :
‘Seek ye first the confidence and friend-
ship of your customers, and their
CASH will be added unto you,’

“Iad I learned this sooner T would
be far ahead of where T am today in
the macaroni manufacturing businéss.”

SUITABLE
";Ic‘l'x'rre'a a lot of lame verse in this

“What do you expect in limp leather "

Learn to labor and to wait,
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QUALITY SERVICE

GIVE US A TRIAL
FOR
Steady, Dependable Production of Uniform
Hicgh %unllfy Products is the Most Important

Quality to be looked for in a Die.
AND

Though Our Salestalk May Fail to Convince
You Our Dies Will Not.

|
B THE STAR Il

us MACARONI DIES MFG. CO.
New York, N. Y

57 Grand St. - -

‘wl b0 OVE PalT
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Dependable

Tested-Proved

and being used to advantage by
Macaroni Manufacturers

Write for a
Sample and Price of

Romeo Unbleached Special
Macaroni Flour

Made frora
High Gluten Kansas Hard Wheat

Be fair to yourself by trying this four

BAUR FLOUR MILLS CO.

Established 1870 ST. LOUIS, MO.

Production

Steady, dependable production of unifo.rm
high quality products is one of the most im-
portant qualities to be looked for in a mixer.

The Champion Special Mixer shown hcrc_. is
specially designed to meet just that require-
ment. It is ideal for mixing dough for maca-
roni, noodles, pretzels and similar products.

You will appreciate the velvety power of the
Champion special shaped, all-steel blade, which
mixes thoroughly, uniformly and rapidly at
very low power cost.

Cut your production costs with the Cham
pion Special Dough Mixer. Let it help you
speed up your production. Instal this Special
Mixer for better results, more customers and
greater profits,

Send the coupon today for full particulars
about this remarkable machine and the Cham-
pion casy time payment plan,

CHAMPION MACHINERY CO., Joliet, 111,

Sales Scrvice Agents and Distributors for
Greater New York

JABURG BROS., Inc.

Hudson and Leonard Strects NEW YORK, N, Y.

MAIL THE COUPON FOR FULL INFOR-
MATION—NOW!

CHAMPION MACHINE®Y 0,
JOLIET, ILL.

i bligation send details about the CHAM-
l’l\gjhllhgztec?al Igough Mixer, and the easy time payment
plan to me.
Name....inmins

Street Address

City and State...............
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Does the “Del Monte” Case Affect Your

Trade Marks?

Circuit Court Decides $1,000,000 Suit

Case Reviewed by L. W, Mida, President,
Mida’s Trade Mark and Patent Bureau, Chicago

On Feb. 6, 1933 an important case,
pending for the past 3 years, was de-
cided. The decision enlightens upon
and confirms certain principles of
equity in trade mark property as fixed
by territorial rights, irrespective of
}._vlm has gone before in the Patent Of-
ice.

To better understand he decision
some slight review of the circum-
stances leading up to the suit is essen-
tial. The case is that of Tillman &
Bendel, Inc. vs. California Packing
Corporation, and concerns the use of
the brand “Del Monte” for coffee, con-
ducted on appeal in the United States
Circuit Court of Appeals for the Ninth
District of California, Southern Divi-
sion No. 6676, Appellant Tillman &
Bendel, Inc. and Appellee California
Packing Corp., in a cross-bill wherein
the Appellant sought an accounting
and general relief and the Appellee
%ght damages asserted to he $1,000,-

The Lower Court entered a decree
enjoining Tillman & Bendel perpetu-
ally, from using the name “Del Monte"
on coffee, unless made for the Califor-
nia Packing Corp, In that Court the
decision was largely predicated upon
the understanding that “Del Monte”
brand was a grade mark and not a
trade mark although it was freely ad-
mitted in the evidence that the desig-
nation “Del Monte” was originated by
the predecessors in business of Tillman
& Bendel and carried forward to the
present business through the chain of
successorship.  The name “Del Monte”
having been used originally in connec-
tion with various fonds including cof-
fee since approximately the year 1887,
the first sales having been made to the
Hotel Del Monte near Monterey, Cali-
fornia, from which geographical point
the name was derived,

Although the brand may have been
started as a designation for a grade
mark for a certain blead, the evidence
shows that the designation developed
into a trade mark in later years and
for some years prior to the ‘year 1927
was recognized as a brand for coffee in
the states of California, Nevada, Ore-
gon, Washington, Montana and Ari-
zona. It should be noted that the busi-
ness of Tillman & Dendel was very
iargely a “western business,”

The California Packing Corp. and its
predecessor in business starting as far

back as 1904 were establishing markets
in all parts of the country for its “Del
Monte” fruits and \-egctaf)lcs. In 1926
Tillman & Bendel planned  extension
of its coffee business outside the six
western states in which it had been
selling and during the ensuing years
largely expanded its field and increased
its volume of sales. It should be ob-
served that the California Packing
Corp. added coffee under the “Del
Monte" brand to its line of food special-
ties, although there was no substantial
sale of coffee prior to 1928,

The decision stresses the fact that
there was no tangible evidence show-
ing that the brand duplication proved
injurious to Tillman & Bendel, and
while there was some confusion occa-
sioned “speculation and inference can-
not take the place of affirmative proof.”
Considerable evidence verified the
claim of confusion and injury to the
California Packing Corp., especially in
markets it had intensively developed
for its line of foods prior 1o the entry
of Tillman & Bendel in such markets,
It was this assertion of injury that es-
&;;nlm[ the plea of damage of $1,000-

The Court of Appeals gave due rec-
ognition to the fact that Tillman &
Bendel adopted the “Del Monte” brand
at a date prior to that of the California
Packing Corp. and dismissed the ques-
tion of its being a grade mark in the
following language::

Despite the various discrepancies in
the testimony and variances in the ex-
hibits, we are of the opinion that the
course of dealing of the appellant dur-
ing the past four deeades, indicates that
the “function” of the name “Del Monge”
was, mrl.!y at least, to designate “ori-
gin" or "ownership.” That the name
also fulfilled the ul'll:cc of a grade desig-
nation did not militate against its trade
mark use,

It will be noted that such use hegan
as early as 1887 while the first use by
the California I'acking Corp. on any
product was in 1891,

The established doctrine of prior ap-
propriation in the law of trade marks
prevailed with the primary examiners
in the Pajent Office where the applica-
tion to register “Del Monte” cofice
filed by Tillman & Bendel was ap-
rrovc(l but opposition thereto was filed
vy the California Packing Corp. The
examiner of Interferences sustained the
primary examiner and upon appeal to
the Commissioner of Patents the award

of registration was aflirmed by the
Commissioner and the opposition dis-
missed. ‘T'he case was then appealed to
the Court of Customs and Patent Ap-
peals where final jurisdiction as to reg-
istrability is determinable. The Court
stated is without jurisdiction in deter-
mining questions of the right to use
trade marks and the case accordingly
was taken to the governing District
Court, resulting in the following De-
duction Court:

The appellant scems 1o have over-
looked the fact that the very argument
which tends to establish its trade mark
rights in the west—namely, the iden-
tify !lr nature of the phrase *Del Monte"
=will militate against the appellant’s
invasion of the cast, where Tillman &
Bendel in 1927 was a newcomer, in viow
of the secondary meaning of the name
“Del Monte” theretofore ﬁuih up by the
appellee,

The final decree in effect reduces the
litigation as follows: THAT THE
LOWER COURT IS REVERSED IN
THAT TILLMAN & BENDEL, INC.
ARE PARTLY RELIEVED FROM
THE INJUNCTION BY PERMIS-
SION TO SELIL “DEL MONTE"
COFFELE IN TilE STATES OF
CALIFORNIA, OREGON, WASH-
INGTON, MONTANA, NEVADA
AND ARIZONA AND THE IN-
JUNCTION REMAINS IN FORCE
THROUGHOUT THE BALANCE
OF THE UNITED STATES. THE
CALIFORNIA PACKING CORPO-
RATION ARE PERPETUALLY
ENJOINED FROM SELLING “DEL
MONTE" COFFEE IN THE SIX
STATES NAMED, THE AMEND-
ED DECREE CONFIRMS THE
LOWER COURT THAT DAMAGES
SHOULD NOT BE AWARDED TO

EITHER PARTY AND THAT
EACH PARTY PAY ITS OWN
COSTS.

Government Durum
Crop Report

As of Sept. 1, 1933 the Crop Repert
Board of the U. S, Department of Agri-
culture makes the following forecasts
and estimates on the durum wheat
crop, ;

The 1933 crop conditions are figured
at about 46.2% and the estimated pro-
duction about 19,000,000 bus. The av-
erage 1921-33 condition is placed at
73.2% while the average production for
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1926-30 is 66,000,000 bus. In 1932 the
durum wheat crop was about 40,000,000
bus. :
The 1933 crop was harvested ifrom
about 2,500,000 acres. Last year 3,803,
000 acres were devoted to durum grow-
ing, while the average for I‘Z;Zh-.}Omw.'n:
428,000 acres as compared with a
g\:‘urngu yield of 12.3 bus. for 1921-30.
The indicated yield this year was only
7.4 bus. per acre, :
The durum wheat ;;r;;lx!’lcllmn fm;
33 is figured at 18,475, ns, and
:)?hcr spri‘;tp; wheats at 147.72.7.(“) hus.
The 4 durum wheat growing states
are North Dakota, South Dakota, Min-
nesota and Montana, North Dakota
leads in total production. Tt is esti-
mated that the yield in that state this

vear will be 16,388,000 bus,  Minnesota
will be second this year with 1,210,060
bus. The South Dakota crop wis not
o promising, with a prospective yield
of only 525,000 hus. Montana will har-
vest about 352000 bus. A few other
states praduce durum in small quanti-
ties.

An indication of the short durum
wheat crop this year is given by com-
parisons with production the past 5
years. In 1929 the durum wheat crop
totaled 56,307,000 bus. In 1930 it
reached the high figure of 59,191,000
bus. In 1931 it dropped to 21,266,000
bus, while in 1932 there was produced
40,813,000. As indicated by the Sept.
1, 1933 estimate this year's production
will be approximately 19,729,000 bus,

That Macaroni Hole

By PRUDEN

For many, many years I have wanted
to know how the hole got into maca-
roni, and for the first time in my life
I had the pleasure the other day of
poing through one of our own thriving
establishments and saw how macaroni
and spaghetti were made. . ,

Have you ever wondered, friends o
mine?

But before I tell you, T do want to
say that the essential point in the man-
ufacture of macaroni is that the meal
or “semolina” from which it is made
comes from hard, very glutenous
wheat, § s
After being sifted the flour is mixed
with the correet portion of water, sent
to the kneader, and here the dough is
kneaded and kneaded, The kneader
used in the making of macaroni (and
this included all pastes) is not of the
same type as that used in a bakery,
but it reminded me of an enlarged solid
timbale iron,

How the Hole Is Made _

From the kneading machine it is
blocked and then put into larger cylin-
der presses which form the macaroni or
spaghetti, Tt was here T found out how
the hole was made. .

Inta these presses large copper dies
are placed, the holes in the dies varying
in size. In the center of each hole is
a 3-way knife, sort of like a clover leaf,
the center of which has a small needle-
like point. As this dough is pressed
against the perforated die under a 2000-
Ih. pressure, the needle and  blade

makes the hole, and then the contin-
uance of the. pressure and the gluten
of the flour bring together the edges
of the paste, but still leave the hole,

The dough comes from these dies in

long strings, is cut off and placed on

wooden racks, where it is rolled into

cooling rooms to thoroughly dry hefore

being packed. For the long macarout

72 hours are required for drying, and

for the shorter cuts only 36 hours.
Smaller Macaroni

Spaghetti, which is really smaller

CE PENNY

macaroni and as a rule not having a
hole through the center, although we
saw some that had the tiniest kind of
a hole through it, is made the same
way.

In the carly days of macaroni mak-
ing they relied on God's sunshine to
dry the macaroni, in fact in telling me
about those days the gentleman in
charge said “we put our trust in God,"”
hoping for continual sunshine so that
the macaroni would dry in 3 to 4 days,
but when rain and clouds came it used
to be a problem. Now they rely on
electrically operated fans to circulate
fresh air in the drying.

Large and small butterfly shapes are
made, shell variety, some resembling
kernels of wheat for soup—in fact there
are 41 different varicties made at this
factory.

And noodles are included in the va-
ricties,

Electrically Rolled

Those of you who have made noodles
know the time required in rolling and
rolling, so that all the air bubbles are
broken—then the sprinkling of flour,
again rolling the dough with the fin-
gers, and the cutting with a very sharp
knife,

Well, in the making of noodles at
this plant, strictly fresh ranch eggs are
used in the dough, and then it is a
machine that does the rolling and
pounding. Back and forth it goes for
the allotted time and then is rolled very
thin through these copper rollers, and
then wound on a wonden spool just as
silk or gingham is wound on a spindle,
But it does not stay there very long,
for it is taken to another machine
where it is cut into the desired width,

Thisaton, is dried as is the macaroni
and spaghetti, and very soon placed on
the grocerman's shelf 1eady for you,
Mrs, Homemaker, to utilize in some ap-
petizing dish. . . .

I: was a most interesting, f:ls!:llj:.l-
ing, visit, my curiosity was satisfied

Baked Macaroni---
Canned Asparagus

ard 1 hope very soon to give you some
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new uses, or perhaps old recipes just
revised, for the use of macaroni, spag-
hetti and noodles.

For the busy mother who wants to
serve a well-balanced and a nutritions
noon luncheon or an evening meal for
her kiddies, the Mayonnaise Institute,
Inc. of New York city in a recent re-
lease highly recommends “Baked Mae
aroni and Canned Asparagus™ because
of its ease of preparation and pleasing
and nutritious qualities. “"The children
are hack in schoal; there is fall house
cleaning to be done.  Curtains are to
be laundered, draperies hung, and
many other little things hefore the cold
weather sets in,” it reads. To this
busy mother this easily prepared, sat-
isfying hot dish for the noon luneh is
recommended :
Baked Macaroni and Asparagus

1 pky. (8-0z) macaroni broken in inch
pieces.

4 thspns. butter

3 thspns. flour

33 cup prated cheese
3 tspns. worcester-
shire sauce

215 cups milk Yy cup mayonnaise

1 tspn. salt 2 cups canned aspar-
agus cutoin by
inch picees

14 tspn. white pepper 35 cup buttered bread-

crumbs

Cook macaroni in boiling, salted
water until tender.  Drain and rinse
with cold water. Make a white spuece
in a double boiler with the butter, Hour,
milk, salt and pepper. Add cheese and
stir until melted.  Remove from lire
and slowly add worcestershire sauce
and mayonnaise, stirring constantly,
Arrange alternate layers of macaroni
and asparagus in buttered casserole,
Cover with sauce and buttered hread
crumbs on top.  Bake in slow oven
until brown. Serves 8

219,818 Wheat Farmers
Signed Up

Latest available reports to the wheat
section of the Agricultural administra
tion show that 219818 wheat farmers
have thus far signed applications for
contracts to reduce their 1934 and 1933
wheat acreage and to obtain the com-
pensatory payments provided under the
wheat control program. .|I|c wheat
acreage contralled by the farmers who
have signed totals 21291694 acres I'he
reports cover the campaign up to Sep
tember 18. .

In 182 counties wheat production
control associations have Ifumll Orpa
nized among the farmers signing the
applications, as the next step in the
wheat control program.  Oflicials of
the county assoviations will make the
individual allotments o farmers in
their counties and will have charge of
the local administration of the pro-

i
“I(l"l‘:;nr:n:ls and allotments from the
counties, aiter being checked by the
county organizations, will be for-
warded to Washington for approval of
the Sccretary of Agriculture.
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Joseph Piscitello Dies

Joseph Piscitello, president ot Qual-
ity Macaroni company, Rocheweer, N,
Y. which he organized 13 years ago,
died Sept. 18 following a month illness.
His firm has long been a member of
the National Macaroni Manufacturers
association. Practically his entire man-
hood in Ttaly and America was spent in
the macaroni manufacturing business,
Mr. Piscitello is survived by his wife,
3 sons, Christie, Samuel, and Daniel
and 2 daughters, Mrs. Russell Incavo
and Mary Piscitello,

Funeral services were conducted in
Mount Carmel church on Sept. 22 with
burial in Holy Sepulchre cemetery.

Connellsville Plant Reorganized

The plant of the La Premiata Mac-
aroni company, Connellsville, Pa, is
again in operation as a result of the
purchase of the plant by a group or-
ganized to take it over. The plant is
now the property of the Jesse C. Stew-
art company of Pittsburgh, one of the
leading wholesale food firms of Penn-
sylvania, acquired at a receiver sale.

With the codperation of the Con-
nellsville Board of Trade an organiza-
tion has been formed to take over the
operation of the plant whose products
find a ready market in Pennsylvania,
Maryland, West Virginia and Ohio.
About 40 are now employed in the
plant which is operating approximately
65% of its capacity with prospects of
increased production and a resultingly
enlarged stafi of employes,

At the first meeting of the stockhold-
ers of the company, the following offi-
cers were elected: President, Jesse C,
Stewart, Pittsburgh, Pa.; vice presi-
dent, J. R. Davison, Connellsville, Pa.;
secretary-treasurer, Joseph J. Cuneo,
Connellsville, Pa.;  directors, John
Davis and J. V. Shartzer of Connells-
ville, Pa.

Secretary  Joseph  J. Cuneo was
named plant manager and superinten-
dent. The firm is operating under the
NRA subject to provisions of the Mac-
aroni Code,

Build Macaroni Addition
Porter-Scarpelli Macaroni company
of Portland, Ore. is planning to huikl
a_one-story addition to its factory at
3510 NE. Broadway. The contract has
heen let and the annex will be ready
for occupancy early this fall,

California Manufacturers File State

Code

Through President Michael D. Mat-
tei of San Jose the macaroni manufac-
turers of northern California have filed
a proposed code under the California
Recovery Act with the state commis-
sioner of corporations. It was filed
Sept. 12 and one of the principal argu-
ments supporting the code as submit-
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ted is that it would increase the num-
ber of employes in the macaroni fac-
tories of that district about 15%.

The code provides for a 40-hour week
against 48 hours, the present schedule;
also for a4 minimum wage of $6.25 a
day for skilled labor which means ap-
proximately 11% increase over the ex-
1sting scale,

The hearing date for the state code
has not been set, but the California
manufacturers are almost 95% behind
the cade proposed for the entire maca-
roni industry through the National
Macaroni Manufacturers association,

Compactness
Features Air Filter

An entirely new model air filter ef-
fecting an “important reduction in
height and therefore requiring  less
head room is announced by the Inde-
pendent Air Filter company, 215 W,
Ohio st., Chicago. This compact mod-
el may be installed where heretofore it
has been difficult or too costly to install
curtain filters of the impingement type.
It has a manual control, a feature
which climinates the extra cost of mo-
tor drive. This form of control is prac-
tical on the smaller size units ranging
in capacity from 100 to 4500 cfm. Mo-
tor drive is usually preferred on the
larger sizes,

_This type is csgecinlly adapted for
atrr compressors, Diesel engines and a
wide variety of small ventilating jobs,
where its self cleaning and constant
effect features are highly desirable. A
weather hood can readily be attached
for outdoor installations.

Secrets of Successful
Trade Marking

(Continued from page 16)
gone to the trouble of designing a spe-
cial trade mark destined to identify the
group as a whole. On occasion, too, an
established trade mark name has had
hitched to it “Special,” or some other
qualifying word to denote trade mark
individuality.

The expense of special packaging or
super trademarking is not however nec-
essary to very effective recourse to
trade marks as mediums of knitting to-
gether the “related” or “unrelated”
members of a Combination. The spirit
of commodity association may be im-
pressively conveyed by so simple an ex-
pedient as a paper band bearing the
required trade  mark inscriptions,
drawn tightly around the teamed-units,
Or by a tag carrier of trade marks at-
tached to a cord or tape bundling the
several packages that comprise a Com-
bination,

Perhaps the greatest vsefulness that
is open to a trade mark as Combina-
tion-hond comes when the Combination
technique is employed as a means of

strength of good will or consumer faith
in time-tried items in the line. Hence
the advantage of a Combination setup
which stresses the fact that the un-
familiar member is of the same prowd
lineage as the older products which are
sponsoring it, so to speak.

Macaroni in
Foreign Trade

In both the government reports for
une and July 1933 there is noted an
increase in the importation and export-
ation of macaroni products over sim-
ilar periods since the depression almost
wrecked this trade,
Exports,

During June there was exported a
total of 177,732 1bs. of macaroni, spa-
ghetti and noodles having a value of
$12211. In July this business in-
creased to a total of 247,071 Ihs. with
a value of $18,498,

For the first 7 months of 1933 the
exportation of domestic macaroni
totaled 1,260,126 1bs. with a total value
of $86,982,

Imports.

In June 1933 the government figures
on foreign macaroni entering this coun-
try show that 88,174 1bs, was imported
at a cost of $5,082, In July we im-
ported 131,579 Ibs. for which we paid
$8,416.

Non V’ E’ Semola Migliore
Guaranteed by the

Most Modern Durum Mills in America
MILLS AT RUSH CITY, MINN.

Usate !

AMB
Milling cnlcnnlnv

For the first 7 months of 1933 the
total of macaroni imports was 977,360

Ibs. costing $62,593.

The list of countries to which Ameri-
can macaroni was exported during
July 1933, and the quantities exported
to each presented in pounds as pre-
pared by the U. S, Bureau of Foreign
and Domestic Commerce s given he-

low:

Countrics Pounds
Netherlands evsesiens 7,550
United Kingdom . 32,000
Canada 77,149
British Honduras weevtocnerrrene. 1,567
Costa Rica 1,580
Guatemala e 2,336
Honduras 18,278
Nicamgua il liimnsian: 3447
Panama 16,820
Mexico 2,731
Miquelon and St. Pierre Is.......... 18
Newfoundland and Labrador.......... 6,263 1
Bermudas 184
Barbados 198
Jamaica 1,343
Other Br. W, IndieSomincninns RE]]
Cuba

Dominican Rep, ........
Netherland W, Indies..
Haiti, Republic of.
Virgin Is, of U, S..

Venezucla 492
British India oo i 142
China 3,033
Netherland E. Indies. 576
Hoang Kong i s 500
Japan 3,172
Philippine Islands oo, 20,014
Siam 53
Other Asia 18
Australia 69
French Oceania e 164
New Zealand = H23 186

Usiof S Afrfea i o 581 !

Total 247,071 :
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WHY BE WITHOUT
A CONICAL SHAPED MOSTACCIOLI CUTTER?
Handles any size or shape through a regular dic.

It can be attached to any Vertical Press,
between the press legs or at

right angles.

It can be driven from
Short Cut Mech-
anisn, Direct from
Pump Shaft or
from a Main Line
Shafting and a
Variable Speed

Countershafr.

GONICAL BHAPED CUTTER N

D Lo

nectiRLES

213 N. Morgan St

PHILADELPHIA, PA.
119 South Fourth Street

ROSSOTT |

APHING COMPANY, INC.
HU:?I?E:TMGT.W NEw YORK CITY

Do THEY REACH FOR YOUR PACKAGE?

UCCESSFUL modern mer-

chandising demands an out-
standing package...a pack-

age so stiiking, so in tune with
present-day standards that it ir-
resistibly attracts the eyes and
the dollars of consumers!

Buying impulses are changing . . . almost overnight!
Your package has unlimited selling power. Make
sure it is right...in keeping with the changing trend.

Submit your packaging problems to Rossotti . .. spe-
cialists for more than 35 years in creating and manu-
facturing food product cartons, labels and wrappers
that SELL. Ask for suggestions, sketches, estimates
or samples of stock designs. Address Department

M-3 today please.

No abligation.

OFFICES

o, 343 Front Street

SAN FRANCISCO, CAL.
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Is Macaroni the Answer to the Sulphur

Problem?

By R. W. Crosley, Pacini Laboratories, Inc,

Sulphur has long been supposed to
exert a profound influence on human
and animal life. Superstitions regar-
ing sulphur can be traced back to an-
tiquity, but it is only recently that the
truth has been learned. The ancient
heliefs have heen put to the test and
it has been learned that sulphur is truly

an essential food element and that men

cannot live without it.  Considerahle
knowledge of the sulphur requirements
of the body has been acquired and it
is npw known that the body can use
only certain special forms of sulphur,
such, for example, as the cystine sul-
phur which is found so abundantly in
the proteins of durum wheat.

Sulphur occurs in a great many
forms and in combination with numer-
ous substances, Its action varies with
its state of combination, At ‘least 2
forms of sulphur are absolutely essen-
tial to life, At least 2 other forms are
violent poisons. Various others are
comparatively inactive,

hy should the same element act
cither as an essential food or as a dead-
ly poison, depending upon its form?
‘The basis of the change from food to
poison seems to be connected with the
relative proportions of hydrogen and
oxygen carried by the sulphur atom, as
well as with the presence of certain
other elements such as carbon and nit-
rogen,

No animal nor plant can continue to
live without sulphur in such forms as
crystine, cysteine and  glutathione,
When animals are fed a diet deficient
in this type of sulphur they stop grow-
ing and eventually die, This fact has
heen known for many yvears but recent
developments have brought it into the
limelight. Scientists at the Lankenau
Hospital and Research Institute of
Philadelphia have demonstrated that
sulphur in the “mercapto” form is nec-
essary to normal growth. They claim
that there can be neither growth nor
healing of wounds without this form of
sulphur. These men have gone so far
as to try out such compounds, both
natural and synthetic, on their patients
with good results. One reason why
cystine is essential in the diet is that
cystine can easily form this type of
compound within the body.

The Philadelphia scientists have also
discovered that partial oxidation of
these sulphur compounds leads to the
formation of substances which are
powerfully depressent to animal devel-
opment. If the oxidation is carried far
cnough sulphurous acid, another vio-
lent poison, is obtained.

These discoveries lead toward a pos-
sible explanation of the fact that wheat
is an excellent source of protei 3, and

particularly of protein which contains
sulphur. They also suggest a possible
explanation of the fact that cystine
(sulphur  containing  substance) of
wheat protein is a good source of cys-
tine, This is peculiar in view of the
observation that certain other proteins
are not adequate sources of cystine,
even though chemical analysis shows
that they contain much more of this
substance than does wheat protein.
For example, certain milk proteins con-
tain several times as much cystine as
wheat protein and yet will not protect
experimental animals from cystine star-
vation, while wheat protein in a simi-
lar quantity does protect.

Recently a new amino acid has bezn
isolated from some of these proteins,
Like cystine, this amino acid contains
sulphur. However, this sulphur is in
a different form. It is in the “thio
ether” form. One would not expect
this form of sulphur to be easily
changed to the “mercapto” form. Fur-
thermore it is quite possible, in view
of the markedly anatgonistic actions of
different forms of sulphur, that this
“thio ether” sulphur may counteract
the good effects of cystine. On the
ather hand certain investigators claim
that this amino acid can be utilized in
the bady in the same way as cystine.

Aside from its influence on growth
cystine is useful in 2 other ways, It
is absolutely essential to the growth of
hair, which contains in it a large pro-
portion of this substance. Also, the
body is able to neutralize certain poi-
sons and render them harmless by
causing them to combine with cystine,

In view of the importance of ‘wheat
products in the food industries, re-
search work along this line would be
very valuable, Tealth fads and var-
ious kinds of propaganda tend to drive
the public away from certain valuable
wheat foods. Would this propaganda
be effective if one knew that wheat
contained valuable substances which
are lacking in some of the so-called
health foods?

Wheat contains enough cystine to
enable animals to grow and to be
healthy.  One of the signs of cystine
adequacy is the development of luxur-
iant coats of hair. Proteins from cer-
tain  other highly lauded foodstuffs
bring about cystine starvation, The
animals cannot produce abundant and
healthy hair. In fact they stop grow-
ing and eventually die unless cystine
is supplied to them,

The experiments on cystine in wheat
have mostly been carried on with un-
cooked wheat. Cystine may be altered
by I:rn!ungcd heating, although this us-
ually occurs only at higher tempera-
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tures than are used in cooking, or else
in the presence of strong chemicals.
Do any of the methods of preparation
of wheat foods injure the cystine? Tu
what extent is it still effective in
cooked products, and which are best?
Does the baking of bread or the boil-
ing of spaghetti detract from the nutri-
tive value of wheat protein? These
questions can be answered only by a
carefully planned program of research.

Proxate a New
Fumigant

Producers of macaroni products will
be interested to learn that a new fumi-
gating gas, harmless to food yet effective,
is on the market. It is more toxic than
carbon bisulphide yet nonpoisonous and
may be breathed in quantities without any
ill effects,

Proxate, the trade name, will destroy
eggs, larvae and insects without the use
of vacuum tanks, with the result that
any sealed room or bin may be used tor
fumigating purposes. This gas is being
used with complete success in vacuum
tanks where equipment has heen already
installed. The new gas is noninflam-
mable and could in case of emergency he
used to extinguish fires. Delivi ced in
steel cylinders having a capacity of 450
cu. ft, each, the gas does not deteriorate,
is easy to handle and can be stored in-
definitely.

Proxate is the result of oreliminary in-
vestigations in the fumigating field by the
rescarch department of the Liquid Car-
bonie corporation, followed by coipera-
tive work with the Crop Protection Insti-
tute,

Dangerous Business

Every intelligent farmer in the coun-
try has been trying for the past year to
make up his mind about inflation.” No 2
men understand the word alike. No 2
men quite agree as to its possible effects.
Tom Cathcart, editor of the Country
Home sums up the farmer’s verdict as
follows: *“The country has a larger sup-
ply of lazy dollars, ample stores of in-
active bank credit. Of late there has
been a great deal of basic improvement
in the situation. ‘That means confidence
will return, currency will circulate, credit
will renew its activity and the velocity
of money will increase. Farmers don't
want inflation, for they figure that infla-
iton would a short cut—to vastly
worse conditions.”

A hospital is a wonderful institution
but who the deuce wants to be in an in-
stitution?

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

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS
CAPITAL FLOUR MILLS

INCORPORATED

ik Id Mills
Corn Exchange Building . PADL. NN
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John J. Cavagnaro

Engineers o
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Specialty of

Macaroni Machinery
Since 1881
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Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
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Selling Advantage of a Well Designed

Package

By Ben Nash, Merchandising Counselor,

During recent years 2 great deal of
attention has been devoted by fowl
manufacturers and distributors inelud-
ing the progressive macaroni and
noodle manufacturers to the matter of
packaging for the consumer market,
with the consequence that one daily
hears of announcements of new pack-
ages for various food products.

In all too many cases, however, the
results of these changes have not been
as effective as opportunity offers. After
all, merely a new package is itself an
answer to no sales problem, Simriy to
wrap macaroni or noodles in transpar-
ent cellulose or to change the color,
size and lettering of an ol package
doesn’t necessarily accomplish what a
manufacturer should expect. A clear
sales purpose, a sound technique and a
firm knowledge of packaging funda-
mentals are necessary, Yet scores of
companies in the industry have been
blithely proceeding on the assumption,
it would seem, that change is its own
justification. Morcover there has been
a terrific lot of sheer imitation of one's
competitor or near competitor with ah-
solutely no consideration of one’s own
needs and problems,

It seems to me necessary that many
manufacturers in the food industry ac-
quaint themselves with the selling val-
ucs which can be obtained in redesign
of a package and familiarize themselves
with the profitable possibilities that
enter into the designing of an effective
package, else a tremendous amount of
energy and money will continue to he
grossly wasted in this field.

An cffective package is ore that
gives the manufacturer a competitive
advantage that makes the product sell

_!aster to the consumer, that makes the

product more readily salable to the
trade, that makes the trade want to
get behind the product to sell it, that
delivers the product in the most satis-
factory condition to the consumer. And
in doing this as it should it will stimu-
late the entire sales organization to
greater sales results,

With the intensification of competi-
tive pressure a greater sales burden
was imposed on the appearance of the
product and its package. The alert, ag-
gressive manufacturer, seeking means
of heightening his competitive position,
found new possibilities in his product
and its package. Today he is-looking
into every clement of his merchandise
that will help bring it up to its highest
point of self-selling to the point of sale
—a factor that is being strongly ‘em-
phasized during this period of curtailed
Iarcmotiun support. Packaging is clear-
y one of the most important of those
clements. Hence a number of consid-

erations of self-selling must underly to-
day's redesign of package.

On of the chief considerations is that
of bringing the product down from the
dealer’s shelf or from behind or under
his counter onto the counter top or
into the store window by so packaging
it that the dealer on seeing the package
himself decides that display of the
package will make money for him im-
mediately, as the product will sell on
sight, Then there are ways of making
the product a self-seller by changing a
bulk or shelf item into a specialty
suited to counter or window display—
for example, a dozen apples attractively
packaged.  Another method is that of
using a package that makes its own
taste appeal, chiefly accomplished
through the use of transparent ma-
terials. Again there are means for
creating a package that presents the
product in an ingenious new way to
competitive advantage. Let me list a
few more of the more important objec-
tives to he sought through redesign

A package that enables the consumer to
make better use of the product,

A package that has sccondary use after
the original product has been’ consumed,
his is of limited application, obviously, -

A package that links several related prod-
uets into a combination single  purchase

New York

unit—for example, spaghetti and  sauce
wrapped together, -::c!: selling the other.

package that gives instant rise to as.
sociation with other products of the same
manufacturer,

A package that provides the consumer
with a new size better adapted to his or
her needs and buying habits,

A package that in an appealing manner
increases protection against breakage or
spoilage of the product,

I have attempted to cite only a num-
ber of the more important considera-
tions that must be borne in mind in the
redesigning of the package. Not all,
of course, can possibly be application
to the problems of any one product that
the food manufacturer may be desirous
of repackaging.

An effective package is not achieved
through any single phase of the art of
packaging. It is rather the result of a
sound and fitting merchandising con-
ception  which skilfully uses every
packaging resource or material whici‘a
will help make the kind of sell-selling
product that invites the consumer's
possession, The new packaging, the
objective of which is greatly to enhance
self-selling of the product to consu-
mers, makes it possible for other man-
ufacturers to achieve the competitive
advantage now enjoyed by those who
pioncered wisely in package redesign.”

Flag Day

John Paul Jones when a lad of 12
years fell asleep on a rock in the sea
near the coast of Scotland one day and
dreamed he commanded a ship and
which was fighting a great battle with
another ship and which flew a strange
red and white flag with white stars on
a_blue field. Twenty years later, in
1779 when the Bon Homme Richard
defeated the Serapis off the English
coast, Captain John Paul Jones was re-
minded of his dream, for at the mast-
head of his shell-torn, blazing ship flew
proudly the flag of the young republic
of the }.‘uitml States of America, red
and white, with white stars on a blue
field,

The flag of the Scoteh boy's dream
had become a reality on June 14, 1777,
one year after the signing of ‘the Dec-
laration of Independence, when the
Second  Continental Congress  had
passed a resolution, “That the flag of
the thirteen United States he thirteen
stripes, alternate red and white, and
that the union be thirteen white stars
in a blue field, representing a new con-
stellation.” That was the birthday of
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the Stars and Stripes, which we com-
memorate yearly on Flag Day, June 14,

Until IE{IS, however, there ‘was no
prescribed form for the flag. Tt ap-
peared with the stars arranged in dif-
ferent designs and sometimes it bore
fifteen stripes, to show that two states
had been added to the original thirteen,
It was evident that some definite form
should be devised for the flag, so in
1818 Representative Peter H. Wendo-
ver of New York introduced an act in
Congress “To establish the flag of the
United States,” and directing that the
flag have thirteen horizontal stripes,
alternate red and white and that a
white star for every state be placed in
the blue field in the upper lefthand cor-
ner. Congress Passed this act, and it
was signed April 4 by President Mon-
roe,

The birthday of the flag was ob-
served at army posts and here and
there in scattered places for a number
of years until 1915. when President
Wilson established June 14 as National
Flag Day.

One thing about embracing  oppor-
tunity is that it never leaves any powder
on your coat lapel.

o et

T 2
D

S g s a2 4 B, s
a1 IS W0 . ‘

Octohier 15, 1933

The Business Man
Who Can’t Get Money
From His Bank

This is surely a timely subject :—

Minneapolis, Minn

We are appealing to you for i(l!’ll‘rll‘l:l!ll'u;l
and help, if you can give it, in a crisis ‘!‘I 1;:-;
has arisen in our business :_md many o Il'k "
For years we have lmlmll, it nccc.\s:l‘r‘}l;.“;“c

i to borrow a substan-
other business men, ) g
i ¢ for the scasonal req
tial sum of money fo el peqtice:
ess,  Up until the ba
ments of our busines: JtL the bach
les, we had no trouble
::::,[::.}’ﬂh to carry us, on uurdnwndnt?lcs. :r:l
7 3 baid and there was
the loans were always rn1| er o
vi | Ast year we ma
no trouble with them. Las i R
one-third of wha
aged to get about G Al
r our bank is appa
needed, and this year ¢ - e
i not 1o lend us
mly making up its mind ]
:nyi’ininu Our rennurctls Im‘iﬁl'humrr{:::sih
] L n non o Si-

uced by the depressed co L
:::(:t but 3\'1‘ arce sound and can show a “.imd
“m-e.“m“. We have put out sum‘:-"hltnc':'l.:
wi i ase our ow 7
with other banks, in ¢ afiT G k

3 e little prog
s us down, but have made e pro
:-lu:;‘: lIl seems as if all the banks were
standing together, ) .

It seems to us, with all that Im-khu.m:
done and is being done for the ban ﬁ.ral
if they should help business get mlt its }:u
again, and what we would like to mrc 31 "
tell us, is whether in all the compl u:l:ln (t!l
stufl that is going around now, it “'“u.l 1;
us any good to am\vall: to any dcmrlu:::.ii:c:r

! ¥ i ressure

overnment to bring p 1
::::llw banks to compel |hcm {4 gran-! crmliu
to reputable busincs‘; Iu'msus. w?:rnt\:.:‘l:‘lﬂ:l;c
q L nd -0 -

sney only to help business a
::tc:l‘ly N()’ doubt there are IIm_u\.-\mlslc:{
other business firms in our ﬂ‘nu:a.glll '-m“ﬁm-
you can contribute anything it will be a

public service. Omit our nnllw-x & Co,
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THE MACARONI JOURNAL

I wish sincerely T could mmnlfuui-
something to this situation, Ill..'k‘.'llll.bc f
know that a very large number of usi-
ness concerns, large and small, c'l}'k'.-ll.tl.
tually suffering today for lack of t'l!"!l.lllr:
though thoroughly worthy of it. : here
are banks who are squarely and -:\IL-‘:
generously trying to keep their regu .1[
customers going, but even m"h.l ll:
these are reluctant to open new e
counts which involve making loans.
And many banks are even rc[usm.g. to
carry their own people in any slﬂm!.m-
tial way except upon burdensome con-
ditions that the average borrower can't
meet today.

Many complaints h:-n'c. .gn]lu:' llll:
Washington about this, in fact t .ur:. a
a steady stream of letters |mur|!u,'|:“
down there, T am told, frm}l ﬁr:luz.\ \'\ I
are anxious to go along with l e h”w
crnment’s plans, but who say |:.Ll_l
simply cannot do it unless lhu“[‘lht"'li‘\'-
some credit from the !n.'mks. e Ikll' :
ernment has been entirely S_\'I_ll]:.ll ul;:
with this, and has issued public ._nmlmfa L
to the banks, but so far with little :Inr
no success. The fact is, and we nng|n.
as well realize it, that not even the
United States Government, plus (.m:-‘
gress, plus the United States S‘m|2r|.n'n.
Court, can compel a I::mk._l:\:cn -\..ll.l:l
tional bank, to make a loan if ll.'ll:l.L.\]n' ‘
want to, The Government n.-n!u.t..-.t s
perfectly and says so privately to any-
body who asks. They could no n:::r}l

do it than they could compel o retai

e
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store to exteml credit o ru.-‘-lmnm"
against its will. .\ bank is ;||.ul Vm.nAsl
he, the sole judge of its own lu.msk.' and
there is no way on earth, that |_ |nn‘\i\
of, in which it can e minde to su hil-
tute anybody else’s judgment tor
““';"I‘lc government has t_riml .tu hf"?f
pressure on the banks in two way .
First, when the banks were ln«»r:.--\}lll_t
money of the Reconstruction ]m.u—u
Corporaticn, the government | an
nounced that it would not favor 11.1.1:-7
to any bank which was not |1n.lll].," its
share” in making 'r_c:l.-aun;llnlu 1n.m:~ 'f'
business people.  That never gfnt .lm:‘r-
where so far as | k‘nnw. :md_ urt ]L-h
more, the banks aren’t hnrrn\w!m mae
money from the R, F. C. llmln_\.

Second, only a short time HRO 1h.gf-
government said in substance l]!'l_.ll'l
the banks didn’t loosen up on ered -“.tll:n-
effort would he made to ‘|h:\‘t . ‘t'
R. F. C. lend monev to lmsmq...t.s (lllll“
cerns direct, which would II.IL';l.Il. -1|I||.|
the banks wuu_h] have some .m'\? ':“\
strong competition.  Nobady expects
this to amount to much either.

By ELTON J. BUCKI
f'-lutszrelur-al-l.aw. Philadel

e who is not open to conviction s
not qualified for discussion.

The hest way Lo start a savings ac
count is to start it

Extravagance is its own destroyer.
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PROFITABLE THINKING

The quality of our Dies is the medium through

which we maintain or forfeit your patronage.

This fact is foremost is our minds when execut-

ing your orders for new Dies or repair work.

Hence,—INSUPERABLE MACARONI DIES.

F. MALDARI & BROS., INC.

178-180 Grand Street

New Yok, N. Y.
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Packaging Machinery
Manufacturers Institute

The Packaging Machinery Manufne-
turers Institute, Inc. was completely
organized at o meeting of the packag-
g machinery industry in Buffalo, ot
which about 75 of tfe industry was
represented.  \ cade of fair competi-
tien was also prepared am approved
umanimously and the Institute was -
thorized to present the coe to the
National Recovery Administration,

The meceting aiso gave the commit-
tee appointed by the board of directors
of the Institule full power to act for
the industry.  The committee which
will present” the code to the NRA is as
follows :

I 1L Leonard, vice president amd
general manager, Consolidated Packag-
ing .\I;whincr'\' Corp.; Col. F, K.
Knowlton, president, M. D. Knowlton
company ; Roger L. Putnam, president,
Package Machinery company,

The ofticers and direetors clected by
the Institute are as follows : President,
H. H. Leonard; vice presidents, Roger
L. Putnam, H. K, Becker, vice presi-
dent and general maiager, Peters M-
chinery company ; R, T, Bacher, presi-
dent, MeDe gl Engineering  Corp, ;
Charles 1. Darr, salesmanager, IF, |3,
Redingto . company ; G, Prescott FFull-
er, wire stitching division, Dexter Fol-
der company; A, G, Hatch, general
manager, M, D, Knowlton company ;
C. L. Schaeffer, assistant salesmanager,
Stokes & Smith company,

W.o I Donald of 52 "'Wall st, New
York, N. Y. was elected executive vice
president and treasurer,

The committee, which has been in
existence for about a year, had pre-
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viously incer  ated the Institute in
Delaware, isequently the industry
was in a position to complete organi-
zation at the Buffalo meeting by adopt-
ing by-laws, electing directors and offi-
cers,

The first annual mecting of the Insti-
tute will be held in October on a date
to be determined by President Leon-
ard,

—

Pillsbury
Makes «Napoli”

A firm in Oslo, Norway desirous of
knowing the name and the address ot
the miller of the “Napoli” brand of semo-
lima_made an inquiry through tive Nor-
wegian American Chamber of Commerce,
Inc., New York city who in turn asked
the C. I, Mueller company, Jersey City,
N. L for the information. The macaroni
firm passed on the inquiry to the Nationa)
Macaroni  Manufacturers association
headquarters  staff  which immediatelv
supplied the information that the hragd
was made by the Pillshury Flour Mills
company.  The facilities of the National
association for services of this nature are
always at the command of any who are
in any way interested in the macaroni jn-
dustry or its basic raw materials.

—_—

A grade crossing is often the meetine
place Detween headlights and light heads,

SPECIAL &
Zoday Only i
Biy-V-Macaroni
or.mmlmm
du s -
241 Cse  ~12°
200b r+  #]2°

Viviano

143 u!&uulollm i

It's just an old-time custom. An ancien*
method of advertising a modern food prod-

uct in Chicago. (Sept. 18, 1933,)

Paul S. Willis
Reelected

At the annual meeting of the Associ-
ated Grocery Manufacturers of Ameri.
ca held at French Lick, Ind,, Sept. 11-
12, 1933 Paul 8. Willis was reelected
president of the organization for 3
years.  Among other oflicers elected for
one year were 1L 15 Snyder of R, 1.
Davis company, first vice president: R
L. James of Libby, MeNeill & Libhy,
second vice president; R, W. Snow of
Canada Dry Ginger Ale, Inc., third
vice president, and H. D, Crippen of
Bun Ami company, treasurer, The fol-
lowing directors were chosen: W, (.
Arkell, Beech-Nut I"acking Co.; T. |.
Revnolds, Diamond Match Co.; 1. ]
Gumpert, B, T, Babbitt, Inc; W. R.
Barry, Gold Medal Foods, Ine: R.
Douglas Stuart, Quaker Oats Co,, and
Charles F. Baumgart, Kellogg  Co.
Charles Wesley Dunn was retained as
general counsel,

The convention adopted resolutions
(1) asking manufacturers not to dis-
play the Blue Eagle emblem on con-
sumer packages but rather on contain-
ers, thus avoiding unnecessary expense
in the distribution of essential supplies
and by doing so prevent any undue
price increase. (2) Endorsing and urg-
ing early adoption of the Grocers Mas-
ter Code hecause under the present un-
restricted price competition of grocery
products, distribution tends to demori-
lize the industry and defeat the basic
purposes of the two acts, AAA amd
NRA.

Miller Recovering

John F. Dicfenbach, secretary-treas-
urer of the Amber Milling compiny,
Minncapolis, who was stricken by an at-
tack of acute appendicitis while in Chi-
cago last month is rapidly recovering
from an emergency operation performed
at Columbus hospital, Chicago,

WANT ADVERTISEMENTS

WANTED—Oune complete used eyuipment to produce

wlogna Style Paste.  Must be in perfect running
Coml . Address “Hologna'™ /0 Macaroni Jour-
nal, Braidwood, Ilinois. 6

FOR SALE
25 Shares of Capital Stock of the

Kansas Cltx Macaroni & Inl?)orting Co.
OF KANSAS CITY, MO,
Apply 10
Joseph Di Santo

118 FOURTH AVE W, DULUTH, MINN,
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(IFor addresses see advertisements in this issue)

EQUIPMENT AND MACHINERY
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F. Maldari & Bros, Inc.
The Star Macaroni Dies Mfg. Co.

Die Clur&ers
. J. Cavagnaro ) i
({'ngunlﬁl‘al:d Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

Driers
1. J. Cavagnaro
Clermont Machine Co. )
Consolidated Macaroni Machinery Cu_rp.
The Charles F. Elmes Engincering Works

neaders
% camm vion Machinery Co.
. J. Cavagnaro )
JCu{\snlidal%'d Macaroni Machinery Corp.
The Charles F. Elmes Engineering \Works

Mixers &
. J. Cavagnaro .
{fnjnsulaildnlcd Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

Noodle Cutters and Folders
Clermont Machine Co. . :
The Charles F. Elmes Engincering Works

Noodle Dough Brakes
Champion .\I':\ch_uu-ré Co.
Clermont Machine Co. . )
The Charles F. Elmes Enginecring Works

Presses é
. J. Lavagnaro _ . n
quf\solidatgcd Macaroni Machinery Corp.
The Charles . Elmes Engincering Works

Pumps
]. J. Cavagnaro . ) .
Consolidated Macaroni Machinery Corp
The Charles F. Elmes Engincering Works

Sifters and Weighers
Champion Machinery Co.

MATERIALS

Boxes and Shooks )
Decatur Box and Basket Co,

Cartons .
National Carton Co,
Rossotti Lithographing o,
Flour -
Raur Flour Mills Co,
abels -
Y Koclle-Mucller Label Co.
Rossotti Lithographing Co.
Semolina . )
Amber Milling Co,
Commander Milling Co.
Capital Flour Mills )
Duluth-Superior Milling Co
King Midas Mill Co. _
Minneapolis Milling Co.
Pillshury Flour Mills Co.
Washburn Croshy Co.
Wrappers )
ﬂlrwsulli Lithographing Co.
SERVICES

Patents and Trade Marks
The Macaroni Jowrnal

Urge Quality and Quantity

Standardization

As a protection to the cuusu.m_ing
public all indications are that uﬂIL‘I:.ll.‘i
under the new deal will look with
greater favor on :u:li\'ilius aiming at
more uniform quantities and - better
qualities in food products. This has
been the aim of the progressive manu-
facturers in the macaroni industry for
vears and while the suggestion is made
primarily to the bakers it will undoubt-
edly widen in scope to include all food
|Jru'(h||:ls. Dr. Fred C. Howe, con-
sumers counsel of the Agricultural Ad-
justment Administration suggested last
month that bakers might well get husy
in standardizing quality and weights of
hread. .

“Bread is one of the chiel sources of
nourishment, and yet the public's only
gage for its quahlity is the most un-
reliable one of taste,” states Dr. Howe,
“In the early days of the baking indus-
try bakers had to compete with the
quality breads haked at home. They
had to make a very superior quality to
overcome that competition, but with
the passing of breadmaking from the
home there has been a decreasing pres-
sure on hakers to maintain quality.

1t would he an immense service to
the public if the bakers would volun-
tarily set standards, with government
approval, on the basis of nutritive con-
tent and certain quality factors. 1t
would be especially timely to have such
action taken right now when the public
is unprotected in the quality of s
bread in this period of changing costs
and prices, )

“There has heen a great deal of con-
fusion and  misunderstanding  about
bread prices the past two or three
months hecause of its lack of standards.
This applies also to a lack of uniform-
ity in weights.  Many bakers have
made changes in weights. I'rohably
there have also heen changes in hread
formulas, although we have very litte
information thereon.”

Prices and Taxes

Strange as it may seem I]"lc Il.lnluri:-i[
now faces the possibility of being the
victim rather than the beneficiary o
the National Recovery Act.

He is paying through federal gaso-
line taxes about 40% of the cost of its

administration. e is asked o pay
higher prices for mnl_ul' fuel, tires,
parts, accessories, services, ete, plus
excessive Tederal, state and Jocal tases
upon most of the goods he needs. ]
this scheme for “farm relief™ by foreing
motorists to use aleohol Blend fuels
poes through Congress next winter
and it may have strong support the
motorist will find operating costs raised
almost toa prohibitive level by another
J-cent increase in the price of moton
fuel. ‘ )

So the motorist is hding himsch
todday the irremovable abject |-i~|‘\\:'rn
irresistible forees—the tendeney of o
cernment to in'llul.-u: ('\t:(‘.‘-'-i\i' tases aned
the encouragement given by govern
ment to an upward movenment in prises

Whether the motorist can attond te
pay his regular tases as acitizen, these
spevial additional taxes as i motorist
aned then pay inereased prices alsoois o
question the future must nswer In
dications are the answer will be oo
State gasoline tax collections iell on
some 000,000 in the firse hali o [ ARY
and motor vehicle  registrations e
clined nearly 1000000, In other \\u_rfl-.
the car is deserting the highway e
results  will  be  farrcaching,  loaerad
activity in business, curtailed trisel
anul Ilf:ilhlil‘;lll} curtailed revenues

Verily excessive taxation is a diseiase

whose sy !lllillllllh are nuiny and whose

results usually are fatal!
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. « . The Secretary’s Corner . .

A Column to Encourage the Exchange of Ideas Between the Secretary and Association
Members and to Comment on Organization and Industry Matters
of Interest to Members and Friends

' R The roster of members of the National Macaroni Manu-
. facturers Association as of October 1, 1933, shows 201 mem-
bers in good standing, a dozen or more with dues paid to June

was most complimentary, Thank you, They were transferred
to our President.

|ty
30, 1934, In addition there are six.firms whose applications D CL[RMONTMACHWI. !
re been ed by the Board of Directors and whose : ] : 5 b i g i} pre TN
have h“'". 11]""".”‘ W o of Sy Chairman Louis S. Vagnino of the Standards Committee is (EraE . ke
memberships await only the receipt of promised dues checks. % L i
proud of the record of returns on the Package Weights and —_— :
Sizes” questionnaire sent to Association members last month.
[ | About 70% of the member firms supplied the desired infor- A\

mation promptly, but there seems to be no good reason why
the remaining 30% should not have given this important mat-
d . ter their attention. So timely and so great is the need of com-
of vur staunch members—the late Mr. Pietro Realmuto, presi- piling this information and data that the committee has decided
dent of the Roman Macaroni  smpany, Long Island City, New 1, send the questionnaire to not only all delinquent member-
York, and Mr. Joseph' Pisciteiio, president of the Quality Mac-

: L Itis with deep regret that we announce the deaths of two

: firms, but also to all non-member organizations, It seeks to

aroni Company, Rochester, N. Y. They died last month, find what are the predominating sizes and weights for pack-
ages of bulk and packaged macaroni and noodle products and

:I which sizes and weights the trade request to be retained in

the standardization plans to be recommended by the committee,
Come on, all who have not yet done sol Send in your ques-

e
What a splendid expression of confidence! Over 100 firms, tionnaires. There is still time and much need for doing so! PrOduCGS f'rO'n 1000 to 12()0 Pou"lls an h'ou’r
a few of whom are not even members of the N.M.M.A,, sent
President G, G. Hoskins their proxies, giving him the right : ':
to speak for them at the Macaroni Code Hearing. It is a A sentimns 52 211 can endorse: Write for full particulars to
splendid example of the trade’s confidence in the ability, fair- sy i

ness and willingness of this official to unselfishly serve the in- “1 shall pass through this world but once, Any good thing

L ]

. ny IHC.
8l s that 1 can do * kindness 1 can show to any human bein r, nt MaChlne Compa ]

. ; dustry and to promote its general welfare, ]ﬂ“mc t;lr:lil n:\l;- 31?1}(] s d:?ur it for T skl Y cing _ Clermo

not pass this 'way treet
Incidently two firms sent proxies to the Secretary, That also  again.” ) 268 Wallabout S

Brooklyn - New York

WATCH FOR OUR NEW DEVELOPMENTS
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BLL’;BURY takes no chances on its durum
supplies. During the growing season, Pillsbury
representatives go out inio the durum-raising
sections, and carcfully check the condition of
the crop in various areas, Then, when the wheat
begins to come in, Pillsbury knows where to
look for the finest durum.

Every conceivable test is then given to prove
the quality of this wheat, including experimental
milling of small lots, and the actual making of
macaroni from these test batches, After the
final wheat blend is determined, then hourly
laboratory tests are made during the milling
Process, And as a last and final check on color,
strength and uniformity, Pillsbury operates a

PILLSBURY'S

small macaroni plant, equipped with commer-
cial power equipment, in which test batches of
macaroniand spaghetti are constantly being run.

Every possible care is taken to insure the uni-
form high quality of Pillsbury’s Best Semolina
and Pillsbury’s Best Durum Fancy Patent, It
is possible for you to buy semolina at lower
prices than Pillsbury's, But when you get a
shipment of Pillsbury's Semolina, you know what
you've bought, and you know that the reduced
operating costs and improved quality made
possible by Pillsbury’s Semolina will actually
save you money in the long run,

&f




