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Good TAHII To Qll

Though business is not now what we all
would wish it to be, and—

Though we are discouraged by the unfair
practices all too prevalent, and—

Though we ere all disappointed over the
irksome delay in getting our Code,

Though it may sound and appear illogical
to do so,—
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We do most sincerely wish every Macaroni
and Noodle Manufacturer in the country,
| all our readers, advertisers and other friends
1] and well wishers

A dPerry, MPerry Christmag:
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To our friends in the Macaroni 4
mdustry we extend our sincere §

wishes for a joyous holiday
season and a happy, healthy and
prosperous New Year.

King Midas Semolina

KING MIDAS MILL CO..... MINNEAPOLIS
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TEHE SANTA CLAUS WERE ALL LOOKING FOR Y Vi
i Given the Code of Fair Competition for which the Macaroni Industry has been
pleading for many months and for which there is a greater need now than ever
lf before, the patient and anxious Macaroni and Noodle Manufacturers in unison awill

sing this Christmas a joyful song entitled---**Yes, There Must Be a Santa Claus™
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STILL. HOPING

Last spring a new administration took charge of the affairs
of the nation and its leader promised business a new deal
whereby it would be freed from many or all of the destructive,
profitless practices that were seriously retarding general re-
covery.

When President Roosevelt in his famous radio message (o
the American people invited the macaroni and noodle manu-
facturing industry and all business to “cnler into a business
partnership with the United Stales Government” for the pur-
pose of “promoting the organization of industry for coopera-
tive action among trade groups with the objective of eliminat-
ing unfair compelitive practices,” this industry readily and
hopefully joined in the new departure,

On being told that the administration would deal dircetly
through trade associations that were truly representative of
the trade or craft, the National Macaroni Manufacturers As-
sociation, eager to enter into the proposed partnership, strove
satisfactorily to bring under its wings all the progressive manu-
facturers in the industry and obtained from others a pledge
of cooperation that made the trade association fully and truly
representative of the macaroni trade.

In anticipation of the promised partnership the membership
of the National was more than quadrupled in two months,
so that when the administration's program was ready it was
in a favorable position to abtain for its members and non-
members the government's help in purging the trade of all its
unfair practices, a sort of self rule under supervised control.

While others hesitated and questioned, the macaroni indus-
try went determinedly to work to "set its house in order.”
The industry had successfully supervised a drive "“to promote
cooperative action” as suggested by President Roosevelt, by
grouping together over two hundred of the leading manufac-
turers. Individually and collectively they had responded to
the nation's call “to help reduce and relicve unemployment”
and “to improve standards of labor” as well as the quality of
the food offered consumers. Hours were shortened ; wages

were increased and more employes enrolled.

All of this served to make the macaroni miker more and
more code-conscious so that shortly after the annual confer-
ence of the Industry last June there was presented 1o the code
authorities a macaroni code containing every feature requestd
by the several bureau heads, [t became the second food code
submitted and still retains that position in the race for ap-

proval.

Our representatives were congratulated time and time again
on their readiness and willingness to cooperate in the govern-
ment's recovery program and were told that the macironi code
would Lecome a model for other food codes. That made the
code sponsors hopeful, but unfortumately for all concerned
hope has been somewhat blasted by delays, evasions, changes
and deliberate stalling that confronted every attempt o get
the code ready for the President to sign on the dotted line.

It is nearly seven months since the macaroni code was first
submitted as requested. Tt has been changed seventeen or
more times, always at the suggestion of some adviser of some
burcau, division or commission. As i result, the macarom
industry remains code-less, though the Macaroni Code as
agreed upon by the industry and representatives of the govern
ment has gone through its formal hearing nearly ten weeks
ago. The dallying and dawdling Masted much of the remain-
ing hope witn the result that never Lefore in the history of
the macaroni industry has there been such a lewdown in qual-
ity, unfair price cutting and other ruinous practices. As prices
went lower the quality became poorer, amd a-tlickering went
what little hope remains for recovery under a promised code

that seems so far trom realization,

A macaroni code is needed now more than ever. Tt will
have to be one with good sharp teeth o relieve the industry
of conditions resulting from delays, conditions that have be-
come discourogingly worse as delay followed delay in the
enactment of the proffered partnership. 1t there is still hope,
beeause only with the promised help under a suitable code

can the macaroni industry be rescued from its own failings.
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lige, the attention they give the customer's
every wint, the courtesy with which they com-
ply with the customer’s every wish,

Service may mean the finding of something
here which cannot be found elsewhere. It may
involve the many little business courtesies dne
the customer as a valued patron, such as “Yes,
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5 G more of the golden gr 4
By FRED E. KUNKEL On the eve of Thanksgiving, V. Giatti of The DeMartini Macaroni com- on domestic farms. ’
pany, Brooklyn and Director of the National Macaroni M;!nulncturcrs Next attention was l“"}m“l“ the mills
With the rising sun of the new born and by hewing close to line make the new  always, and that without repeat customers and association adidressed a message of good wishes to President F. D. 1{'{"’;“"_ which processed the grain into ,"“r'"";
year the time is ripe for broadcasling blown year a howling success. new customers recommended by old customers, velt at the Little White House, Warm ‘Sp'rmgs. Ga. f\.s_ Cll:\ll‘ll.lilll"llr :: semolina.  Constant ux_|mf15|lt'1|l.f|h;:n|1 .u!u_
your standards of service, for unfurling  Such a message may of course, also be ™, "¢ el s Labor Committee of the National association he emp_“m‘m.# .l.ht‘l“-ml:;‘:{i'. rescarch lias pone oa.h l-”;ll.‘h bl
the battle flag of I:usim-_ss building for broadcast on a telegram blank or a per- ,h{“:(“::.f ,“hi.';',f,:‘l"‘f:“i':l;:::,";tg I]r.lll'u;.l.::‘)_‘ with which the macaroni men everywhere had pul. mlll: ! !L.Ll ]'v.l:rih\lli-"" tories in developing, from l n'«. uml!l;i!‘i:‘*
the new year, for sounding the keynote sonal letter run off on the typewriter. It tlie way to grow—and we Il NG T srat. Jdent's wishes respecting higher wages, shorter hours and wider ¢ I'-\q-.'.i-.t-ml turer's standpoint. the !"'m;‘ e 'Fl"_ for
of your future business progress, and for may be engraved or lithographed, What- So we are going to dedicate this year to the of work. His message was favorably received and lurn_ctll..m.q to i'“if‘ r-“ .)I\' which go to make an ulcn. 'su.ljulnln.nn i
mapping the goal of ultimate achieve- ever its nature, a stunt like this is bound  spirit of service more than ever before, and Deputy Walter White of the National Recovery Administration Piy. high quality macaroni. ;\,?I.Il-r" S '-hkiln ;
it ment. to help business get off to a good start e are going II\)I‘,"}‘ mighty hard to live up to The telegram and reply were as follows: : § o of !hv country’s largest mills are ,n.: 'clt
i Why let opportunity uniold its hands in the month of January, and to pep up  $00or o ths. ani 1::1":, ﬁ::,"m‘f,:" L’:’l b Brooklyn, N, Yo Dec. 3, 135 their semolina output conform to "-IF;T-.:ml
id and chance knock at’the door of your your sales and office force and employes  We wish you much success, Iﬁippin‘:“ and Hon, F. D. Roosevelt, that was determined in this rescarch ¢
il customers and prospects in the shape of  generally, rosperity for this year! Your reward will be peesiem g5 A . originally specified. WL that better
) a more aggressive competitor, who real- — Another shorter message 1o employes ™ Proportion to your merit. '\Iyl?lr[!'" MACARONI MANUFACTURERS OF THIS M ""'l‘lfull:ﬂl"ll-1li'|\.-r\\- 1t can be positively stite 'tll i t-'“'““l
il izes the need for some such plan, without  only may also be used, such as; Keeping ""-‘,"“‘PIU)"-'!' and salesfolks DISTRICT ARE DOING THEIR PART INCE ?)RQU%‘{IEY“}JR.F HARD macaron, ia beimg, ".m'h"- .:” l'"" wality
:';"1 taking the initiative yourself in the rap- TO YOUI sold to the business in this way, and by UNANIMOUSLY S!GN!‘:‘.)O}:Pgﬁ \C?P\E{n --gﬁ)]q[: LERS" FROM OTHER States today, hy mills whic h rl.l'u:fq“‘l \
i idly traveling events of Time? Why not g jave helped to make possible a good  "oRITINE them with every confidence pl{&?&}-é')rt!,l‘l'wlligu ."::%{l” DUMPING THEIR SURPLUS HERE, THE first, than has ever been made hefore,
& actively drive home to your sales staff @ business year in spite of conditions, we ex-  With a little pepping up now and then, !\J{l.»\NUl-‘A(fTURERS OF THIS DISTRICT TOGETHER "i‘,"l |£‘TI H;”g‘ —
i smashing sales message for the New tend our ‘most grateful thanks and apprecia-  will enable you to do big things in a 3000 EMPLOYES RESPECTFULLY IE'l“GCO“l')OI-!JEL'J!]!i\ll'll'i"l'l-'ll‘! TO THE
i Year, which shall linger long in their ;'l\'l):’:‘n::dccﬂgmm‘:i)u:i‘:d ﬁ‘t:urn;::n:lni:;ued"nml sales way. Yes, the salesfolks need to be PLIGHT BY ‘;IGNIIQ\(;{S%EIE,I&?‘}‘%?IDRT\? THE DPURBLIC HEARING IN Date Indus!ry
1 hearts and leave a lasting impression on "1 constant endeavor should be. as in the chcouraged and inspired now and then, \"V"A’EE{?’N&}JSS SN OCTORER 5 MR. PRESIDENT WE ALL WISH Cets First Food Code
o their minds? . past, to always please the customer, remem- and the advent of a new year is a good YOU A HAPPY THANKSGIVING. . . _ Labor Committee iy Err
1 That is the sentiment at any rate, bering that the customer comes first, last and time to put this idea across the footlights. s \I' &'“'_"' I:l“ih“{'f:,z:';.“(",,'l.',r., Association A code of fair competition for the im
i which actuated one food distributor last a5 v NJ:'IE';I date-packing industry was signed
! i year to profit by the spirit of the occasion Reply O }“_ l'rc‘;i;\vlll Roosevelt Nov, 11, This is
| l;. when a neat typewritten message was re- 7 o NATIONAL RECOVERY "\"wb‘.i{::&.ﬁlli)”i\' Dec. § 1033 e first code approved under the I'res
i AR [ashington, D). G, i e = 3 2 SPeTViIs i
i 3 leascd'm cvery ‘.ulstomcr and lt) .L\lr) Caass Macaronl Iruck ; Giattl, Chalrman ident's order llclt'].::'ml_l}: SUpervision ol
Jil gl employe on the payroll, s follows: ?lrl';\ 'C.(::Ilr‘lll'!.illtr N.MOMA the codes affecting agricultural aml fool
d &5 Aabor RCs V5 MRt ke ok e e FIC g
188 [ WE DEDICATE THE NEW YEAR TO Brooklyn, b R prulclulcis 1\.,\u{u Seeretary of Agriculture
R SERVI car A''. SRR R o . cnewledge your telegram of Nov. 28, 193 and the AAA. . . 3
if 3 5 e ; L T'he WWhite ’ll'”“".‘lhnth ;;i":;;tlr“'.l&'w\:{!:;hr:u‘\S:-‘rh:g:: chn:.km with reference to Resides incorporating nany of the fan
| _Dusiness is sensitive. It goes where it is in- addressed to Presiden paarell 1 “ices enumerated i the moedel
vited, and stays where it is well treated. the slaning af the M-:!‘:-;'m:“:lln:u eiivc attention of both the Agricultural Adjust- L e Llisl l‘ the date packing
i 18 Last year we tried to prove that we could This matter 15 '.'“‘“"}“‘h-l. Administration in an effort to bring the document code recently published the date pav )
2 !} provide the type of merchandise and service ment "\d““'"“rm;nu Tm l‘rc;'lt.il:m's approval. Your representative, Mr. Haskins code provides for open price competition
. i Riiich was appecclated by'our vegulae cnsine. tnto prapes fore o8 ll]'L forts to expedite the progress of this code, and is 3 and prohibits destructive price cutting
i@ i f|r’ :;"dl many aewconiers who came to us for h{.'s bcc"nu:::ml:‘vnnl:;- ;::-r:on'nl knowledge, receiving the sincere codperation of Il"lc'h date packer is required 1o file @
] he first time. this moment, 10 1) * derinistratiol o f . Poastam, < date ine
: .,". But if our service last year was good, this ! the proper officials in bullllllf\:d:r!lml:llr[:lr,l::::::ltil. signini of this Code will take place schedule of hl‘a prices W ith l"ht .llilll' n
{1 year it is going to be still better. This husiness } . 1 lnve every. renson Lo, l'.lIL-\-.L\ assure you that we are just as anxious as you dustries committee charged with admins
} is never sitisficd with good enough when it in:the very near i"!"(r't'l'm-' e tration of the code, and o give notitiva
i can still give something better, to sec the Macaroni Code n efect. ’ s you . ads s donymt fees.
‘ | stil Very truly yours " " tion of any changes in us pri
t 3 Service may mean the way our salesmen or Walter White o] Ay e lestructive priee
| l deliverymen greet the customer, or it may meat Assistant Deputy Administrator The provision .1;._:.1111,\1 destru | :
the promptness with which they serve and ob- / cutting reads: "N processor shall en
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Durum Growers’ Debt

page in destructive prive cutting 1om
the opinion of the conumitiee amy price
list indicates destructive  prive cutting

To Macaroni Manufacturers

which womlid prevent in this industry o
fectuation of the declared policy of the
act, the committee shall so notiiy the pres

l'- 1 LU ", " " L
1 sir,” “Yes, ma'am,” and “I Thank You,” for e list s . wh
i} which this business is famous, and in which his plentiful cessor “'II‘.“-"‘*', 1""‘; list '” "“"‘:: || ;::‘I‘:“
B E we take a just pride. { v Poos It was not ever thus, this plentitul - pqgion. 10 after due notice s e =
! Service may mean the spirit with which we l T Jawryoly eip o _l:lL lllt‘nfl-'l.‘ Il::n domestic supply of real durum. For, nob iy such manner s the commitiee e
answer the telephone, or the promptness with leading newspapers published last monts o many vears ago durum grew in Souths peecerilie, the committee shall tid e
which we respond to a request from a cus- an interesting editorial on the macarom S0 many yuil: i it Very v 1 cessor has engaged i
tomer, the intelligence with which we answer X ors’ part in the development e Russia.  And today it might very gy .'-!uh IS - drall i
questions, or the smile with which we greet 4 X L manufacturers part he industry’s chiei  well not be raised so successiully in the  gpuetive price cutting, it shadl s
them, or the cheerfulness with which we con- Spaghetti and egg noodles by truck to  vertiser of the firm's quality products on of durum wheat as 1:} .'“f ; l'“.'“..m,n‘. Dakotas, Montana amd Minnesota, if 10 he seeretary.” I
fer a favor. It may mean sterling reliability. any reasonable distance daily. That is every highway and byway over which tl source of good semolind Tor Macaro wen for The Foulds Milling Lahor nrovisions, which under the
Service, in fact, may mean many things— Y ¥ ughway ant byway nver. waich.te ki Though the article gives major had not heen for ! o placed under i
But 1o ts, service must mean evesything what the C, Marckese Macaroni company  truck travels on its busy schedule. m-lk'_“l-’- 11 {'. \ ,_" Milling company,  company. President s order were places '. :
A P . . ot o 3 i O s N 2 iy S . L o g vl
v We want to thank you most heartily for of Cleveland, O. offers in the way of Credit for “spotting” this very beauti- credit ta the | b "t" 7 nhin the pro- When, aiter carciul study durum - NRA, Timit the masimung working i
your sincere cooperation last year, and wish Service to its many customers, jobbers ful truck must be given to Thomas L. Libertyville, 1L for ';'l'“" leading man-  proved 1o be the perfect macaroni wheat, o 4 hours anel witges W i minimun o
4 . Ik h i : ork ! + e in- : y ; S men
. ml; [';Er:?l happiness, prosperity and success and rcl.ulcrs.' After viewing the picture Brown, manager of the Durum Depart- motional work, m¢ l 0 | l_f _r‘rcll ;1‘(1 aid- 1|-‘.,u||].; began making its products 100%  40¢ an hour for men and J0c o m‘l“" “. .
Al yERL: of the beautiful sturdy truck shown in  ment of Commander Milling company ufacturers of the jeriod refe ; During September, Octoler, Nt

This epochal message was of course
followed by the firm's signature, and the
proclamation was also suitably festooned
with the trimmings of the season in holly
and evergreen, printed in red and green
type for decorative effect.

Such a live wire message will not only
cause your salesfolks to sit up and take
notice but it can also be used as a suit-
able set of “New Year Resolutions” for
every one concerned, something which
every man and woman can take to heart,

the accompanying cut no one will ques-
tion the firm's ability to serve buyers far
and near, :

It is a new truck and one of the best
used in transporting macaroni products
with chassis and body built especially for
the transportation of this bulky though
not heavy product. It is painted a bril-
liant artillery red with lettering .in gold
and is complete in all the appointments
in keeping with the beautiful outline of
the truck, It will serye’ps a constant ad-

¥ e

who obtained for the magazine a photo-
graph which is an interesting addition to
the fleet of macaroni trucks that are be-
coming more and more common on the
highways of the country. The Marckese
company is to be congratulated on its se-
lection of a truck that combines beauty
and utility on a par with the quality prod-
ucts it produces,

Success is impossible if you are care-
less and invite injury.

ed also in the development, im!ivi.tluflll,\'
and  through their trade  association.
"The fact remains that the growing of do-
mestic durum wheat proved a Frunl_lnnm
to macaroni making in the United States
and there is glory enough for all, even
in the inspired article referred o, 1t
reads in part, as follows: .

In the great northwest spring breezes
ripple acres of special golden wheat.
Durum is its name—because this ilm-qr-.
ful grain has a particular hardness all its
own.

of pure durum semolina. l.\'rllnulm:u 18
the name of the processed wrain. 10 is
the Ttalian word for eream of wheat.)
Because durum was then 1.||.;un|y..'|n
imported  commodity,  the immediate
problem was to encouriage .'|:Icqunl:.: do-
mestic growth of the grai. And m!c-.
quate" meant not only sufficient quantity
but proper quality. . _
Where there's a will there’s a wav.
For several years the company offered
a heautiful loving cup to the farmer who
raised the best crop of durum wheat.

and December, a H-how weel s .|I‘
fowed, provided time and a thind is i
for any excess over a0 w cekoon
an B-hour day.

The date packimg industrs landles ap
proximately 635 of all e dates 1m
ported. The industry has an invested
capital of $8000.500.

“That bird uses his head,” said the

sparrow of the woodpeeker.




Export Demand for American Durum

Dull Despite Short Foreign Supplies

Export inquiry for American durum
wheat continues dull despite the smaller
supplies of durum in com weting areas,
according to the Grain Market News
Service of the United States Bureau of
Agricultural Economics. Maintenance of
drastic trade and milling regulations and
the intensive efforts of important deficit
areas to become self sufficing in produc-
tion of bread grains is restricting inter-
national trade in durum wheat as well as
in bread wheats,

Durum crops in North Africa and
Italy this season total around 102,514,000
bu. as against 112,299,000 bu. in 1932.
The North African harvest was serious-
ly injured by hot, dry winds and the out-
turas in each of the important producing
countries was sharply lowered, The com-
bined outturn in Moroceo, Algeria and
Tun's is now placed at 43,725,000 bu. as
against 52,407,000 bu, last year. France,
which usually absorbs the surplus of
North African durum has extended her
fixed price regulations to include Algeria
and Tuais, There is no fixed price for
Morocein wheat but under the terms of
a recen: decree it is forbidden to sell
Moroceun wheat ci.f. French ports be-
low the minimum price for French wheat
and this affords Murocean wheat a slight
advantage over Algerian and Tunisian
offerings, Morocean durum however is
not largely used in manufacture of semo-
lina and lfurum products for exports and
competition with other North African
wheats or with that of other foreign

countries is not keen,

These fixed prices for Algeria and
Tunis are applicable 10 « heat of sound,
merchantable quality coniaining not more
than 3% of foreign matter and having a
test weight of 6034 1bs. per Winchester
bushel in buyers’ i i3, at shipping poirts
or in local cooperative warehouses or
clevators, The price of these wheats on
the Marseille market, therefore would be
the fixed price plus all handling charges.

Prices of Algerian and Tunisian wheat
at Marseille on Oct. 6 were more than
double those at the corresponding date a
year ago being quoted at $2.1234 per bu.
as against $1.0454 last year, Offerings of
American durum at Marseille on Oct. 6
were quoted at 7834c¢ as against 60¢ last
vear, both subject to a duty of 86c. As
a result of the relatively high prices of
North African wheats the demand at
Marseille has slackened materially and
has directed interest more to the relative-
ly cheaper American wheat, With the
termination of the regulation suspending
milling in bond at Marseille, millers may
incorporate a larger proportion of for-
cign wheat in their milling for the expaort
trade.

The Italian durum crop is placed at
58,789,000 bu. compared with 58,892,000
bu, a year ago., According to trade re-

ports Italian consumption of wheat and
wheat products 1932-33 was from 20 to
25% below normal, An abundant sup-
ply of secondary foodstuffs, especially
potatoes was reported largely respon-
sible for restricting utilization of wheat
for food. Supplics of these secondary
foodstuffs for the current year are less
plentiful than those of a year ago and
this may result in a more nearly normal
demand for wheat and wheat products,
The quality of Italian durum crop is re-
ported to be somewhat below that of
last season although calculations of the
semolina yields are about the same,

A law effective July 22, 1933 places the
Italian macaroni trade under strict reg-
ulations and requires that all alimentary
pastes sold in Italy shall be labeled ac-
cording to raw materials used in their
production, Macaroni made from semo-
lina under the new regulations alone may
be labeled as semolina macaroni while
that made from other flours and low
grades must be labeled common or ordi-
nary macaroni. Likewise egg noodles
must contain a fixed amount of eggs t.
cach kilogram of semolina, practically
the same as the United States regula-
tions. The admixture of rice in alimen-
tary pastes in substitution for durum is
prohibited. The present Italian consump-
tion of alimentary pastes is around
1,543,220,000 Ibs. of which 1,102,300,000
Ibs. regresents best quality paste and 440,-
920,000 1bs. lower quality. This indicates
a decided preference for the higher grade

products. The semolina used for produc-
ing the 1,102,300,000 1bs. of better grade
pastes has an extraction percentage of 38
to 45%. Taking an average extraction
ratio of 41.5 the durum milling require-
ments would be around 42,990,000 I
of wheat. The milling reqirement for
the lower grade pastes would be only
around 7,349,000 bu, of durum wheat
with the addition of about 3,674,000 bu,
of bread wheat, The total Italian re-
quirements of durum wheat for domes-
tic consumption, therefore appear to be
around 50,338,000 bu. as compared with
an outturn this season of 58,789,000 bu.
Allowing for seed requirements and con-
sumption in the form of bread in the
southern provinces the- Italian crop ap-
pears about sufficient for local needs.
Commercial agreement between Italy and
Hungary and also between Italy and
Russia may facilitate Nalian imports of
wheat from these countries. Russian du-
rum has been quoted in Italian markets
at prices slightly above other foreign of-
ferings. Recent quotations on Russian
durum subject to the duty of $1.07 were
around 78 for September shipment
compared with Canadian durum also sub-
ject to the duty at 75¢ while native
Italian durum was quoted f.o.r. at from
$2.11 to $2.20 per bushel. On Oct. 6
Italian durum was quoted at Naples at
$2.32 per bu. as against $1.7714 a year
ago. Offerings of American durum at
Naples on this date were quoted at 78%4¢
as against 5974c last year,

Separate Codes for Food

Manufacturers and Dealers

Separate codes of fair competition for
the manufacturers of food and grocery
products and for wholesalers and retail-
ers of these products are being prepared,
and probably will be substituted for the
master food code on which a 4-day pub-
lic hearing was recently concluded, it was
announced last month by the AAA.
From the very beginning the macaroni
industry has insisted on a separate and
distinct code.

It is expected that no further public
hearings will be necessary before the
codes are finally approved,

While the codes will operate to cover
all manufacturing and all distribution of
food and grocery products, separate
groups will be given opportunity to adopt
todes of their own, where the conditions
'n their industries differ materially from
those in the food manufacturing and dis-
tribution industries as n whole, At the

time of the public hearing several groups,
including the canners, fisheries industry,
fresh fruit and vegetable industry, im-
porters, and others, asked to be exempted
from its provisions.

Originally it was thought that one mas-
ter code might be placed in effect for the
entire industry but because conditions
that prevail in the manufacturing of gro-
cery products differ from and are dis-
tinet from conditions in their distribution,
it was found necessary to prepare two
separate codes.

Wage and hour provisions for the
manufacturing food industries are ex-
pected to be covered in separate codes.
These separate codes in some instances
will also contain modified provisions for
fair trade practice where special condi-
tions exist. Wage and hour provisions
for the retail and wholesale branches of
the industry were placed in. effect by
President Roosevelt in November,
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WISH | COULD FIND OUT WHAT'S
WRONG, IVE PUT IN NEW EQUIP-
HENT, |YE IMPROVED SHOP COND-
DITIONS..BUT MY MACARONI IS

=
YES 51R,1 AM RIGHT. GOLD MEDAL

SEMOLINA WILL END YOUR TROUBLES.
GIVES IMPROVED DOUGHS, CLEAR AMBER
COLOR,STRONG FIRM MACARON| THAT
Vel NUT COLLAPSE WHEN COOKED.

M S FINE,
GOLD MEDAL SEMOLINA MAKES FINE,
QUALITY MACARONI THAT SELIS..

STILL 5066Y AND PALE,
BELOW PAR IN QUALITY. |
GET COMPLAINTS ON EVERY
SHIPMENT. | WONDER IF
THAT GOLD MEDAL SALES-
MAN 15 RIGHT.

e e

THAT SALESMAN WAS RIGHT AND KNOWS HIS
BUSINESS! LOOK AT THAT COLOR...CAN'T BE
BEAT| AND GOLD MEDAL SEMOLINA 15
MUCH EASIER TO HANDLE. THIS IS THE
BEST MACARONI | HAVE EVER MADE!

AND SATISEIES!

O.K...ILL GIVE ITA TRIAL |
AND | SURE HOPE IT'LL
DO WHAT YOU SAY
1T WILL

NCE | STARTED
IR! | HAVEN'T HAD A SINGLE COMPLAINT Si
;;:P:G EJOLD MEDAL SEMOLINA.CUSTOMERS PRAISE MY

EARS AGO.., IT
WISH 1D DISCOVERED GOLD MEDAL Y
L MAKES GREAT MACARONI !

— \
THAT'S BECAUSE OF TMEHEI-‘%.-I.
CISION MILLING OF GOLL
SEMOLINA,..THE RIGID HIOK
STANDARDS USED IN MAKING
IT, EVERY BATCH MUST TEST
100% FOR COLOR, STRENGTH
AND TASTE BEFORE IT CAN
REACH YOUR PLANT, AND
1T'S MILLED FROM THE BEST
AMBER DURUM WHEAT IN THE
FINEST, MOST THORDUGHLY MOD-
ERN MILL OF IT'§ KIND.NO
WONDER YOUR PRODUCT 15
THE BEST THAT CAN BE MADE!

“Press-tested”

Gold Medal Semolina

ceppogs=tested®™

WASHBURM CROSBY

MACARONI NOW! AND I'VE LANDED SEVERAL NEW ACCOUNTS,
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Worthwhile Contacts

Tue Macaront Jourxaw advertiser is by test
a willing and trustworthy friend and helper
of the manufacturer whose good will and con-
fidenze he is cver desirous > gain and re-

tain,
® * ®

It is scarcely ever possible for adver-
tisers in Tie MacaAroN1 JoursaL to tell
you all about the prolucts or equipment
they have for sale. In many cases one
such complete message of an advertiser
would take up all the space in an issue
the size of this, and of course that would
not be such a very good plan.

Very often all an advertisement at-
tempts to do is call your attention to the
fact that a certain company has a serv-
ice to offer that would be worth while for
manufacturers of macaroni and allied
products to investigate, Literature on the
subject, or information by letters, is al-
ways sent free on request and these com-
panies welcome the opportunity to put
their complete story in your hands.

Advertisements are the world's best
method of telling the user that a manu-
facturer or other business firm has some-
thing worth looking into. In the vast
majority of instances, it is possible for
an advertisement to make only the con-
tact. If the contact appeals to vou—even
slightly—the businesslike thing to do is
to follow it up immediately with a letter
asking specific questions or requesting
printed literature on the product, equip-
ment or service,

Tue Macaront JourNaL is like a
common friend introducing to you the
firms most likely to be helpful in your
business, You may not at once find use
for all these friends, but quite assuredly
there will be two or three who can aid
you in the cternal problem of how to
lowes costs, increase production, and step
up sales,

Stamps even at 3c apiece, are the
greatest of all investments when used to
investigate the offers of advertisers
whose messages “strike” you, Letter
writing may not be one of your strong
points but fortunately it needn’t be so
far as this is concerned, All you really
have to use is a posteard, and for the
busy exccutive a few postcards kept
handy and mailed out as he finds inter-
esting sales messages in the JouRNAL may
work better than any other system. At
least keep tal on the companies you in-
tend writing to, and do it as early as
convenient,

When in doubt write anyway, The
cost is so small as to be almost insignif-
icant; the time required means little
more. But in one of those advertisements
you have been glancing over for months
may be a contact that would solve a prob-
lem that has been bothering you for
years. Certainly it is good business to
get all the aids you can, and the adver-
tisements are far more likely to contain
an answer to machinery and raw prod-
ucts than any other source,

The first thing a firm with a new idea
does is advertise it in the magazines
reaching its logical customers, The better

class customers—those who lead the way
that others later follow—have learned
that answering advertisements comes
pretty close to being the most important
detail of running a successful business
these days. They don’t buy from every
advertiser and no one expects that they
should, but they do at least know the
complete details of what each one in his
line has to offer.

When your letters of inquiry are an-
swered you may not want to take im-
mediate action. However it pays to keep
this material on file, Some time in six
dayti or six months, you may suddenly
find you need these facts very much, It
is convenient to he able to turn to a com-
plete file of all the literature and letters
about advertisements you have answered.

Decembier 13, 1933

It is scarcely necessary to mention that
good business ideas often burst forth
from such material, and even if you
think you will never buy the product keep
the whole thing for its idea value to you.

Look on the advertisements as only
introductions to these companies. They
facilitate the contact by bringing first
class firms to your notice. That is all,
The advertiser has "en the first, most
difficult and most =) usive step Your
part in learning te know him and his
products is simp.. conipared to what he
has already done,

Behind any of these advertisements
may be a message, thet while space did
not permit printing in ite entirety you
cannot afford to miss, Answering ti‘m ad-
vertisements in the JoURNAL is 1he surest
of all ways of keeping up with the latest
developments in new offerings in the
macaroni field,

Serve Cheese — Seive Nation:

WABHINUTUN, D. C. = Swman
Whashington dining rooms once led
the fashion for “meutless® ana
“wWhenlless,” “suguriess” and viber
“less™ duys--~during the trying duys
of wur, uu¢ made a patnutic gume
of il

Today—with equally patrictic mo
tivea the Capital's leading hostesses
are vying with each other to lea
ture cheese, more cheese, and most
cheese dishes. Natlonal Cheese
©erk —to be held December 11-16—
Is part of the great national recov
ory program, designed to help the
dalry farmers of the United States
by eliminating the tremendous na
tlonal surplus of cheese which ex-
iata in this country,

—

Style Dictum of Capital!

fushions which are spunsored by
Wasnington nostesses and guaran-
lved Lo increase the cheese con-
|sumption ol sny family at least &
bound -is the cheese Lray.

A large round wooden board—as
slmple as It Is sophisticutled—is the
correcl background for the Caplh

nl's smariest dessort course or buf-

Tel supper. Bel wilh an intriguing
array of cheese, sliced American,
Swiss, “Phbiladelphia® Cream
Cheese, Camembert and Hoquefort,
and Interspersed with the crispest
of crackers and pretzel sticks, the
cheese tray Is a happy cholce, It
wuken ealing more chveie the gay
esl nnd must satlslying ol putriotic

Prominent among the cheese|duties.

Many good patriotic Americans pre-
ferred 1o celebrate “Cheese Week” by
cating increased amounts of grated
cheese with their macaroni and spaghetti,
a delightfully pleasing combination of
those two leading food products,—grain
and milk, Itis cstimalurlhat many hun-
dreds of thousands of pounds of good
American made cheese is now annually

consumed in grated form with macaroni
products,

Two Facts
Of course good times will return—but
not for cripples. Play safe.

No thoroughly occupicd man was ever
yet very miserable,
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Consolidated Macaroni Machine Corporation

FORMERLY
Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son
Designers and Builders of High Grade Macaroni Machinery

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

NYDRAULIC PRESSES

DOUGIHI KNEADERS

PDOUGH MIXERS

DRYING MACHINES
MACARONI CUTTERS

DIE CLEANERS

CUTTER FOR PACKAGE MACARONI

ipti ts on request.

Descriptive matter of all our produc . ’

T:n Consolidated Macaroni Machine Corporation, as its name impl;:;. ﬁ?votea izz:mel::otn:ﬁ ;;:::

lusively to the designing and construction of Alimentary Paste Mac u;;ry. nf:l M oy

o aun: ith the Macaroni industry. It has specialized in this line for the past ye:;u :he Burag o
:::;:; ‘I:};s“::rlginatnd and introduced many features of importance to the industry. In ;

the past, it will continue to lead and to live up to its motto—

» ] A
««We Do Not Build All the Macaroni Machinery. But We Build the Best

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

Address all communications to 156 Sixth Street

Sixth Street 152-171 Seventh Street
156-166 Sixt ree
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Secrets of Successful Trade Markina

By WALDON FAWCETT

Written Expressly for The Macaroni Journal

Tighter Censorship of Foods Magnifies Trade Mark

1f any new argument were needed to
persuade every last member of the mac-
aroni clan to cherish his trade mark and
exploit it, the urge may be found in the
threar of more exacting censorship of
foods, At first glance it might appear
to be a far cry from the proposed expan-
sion of the Federal Food and Drugs Act
lo current management policies govern-
ing private or individual macaroni marks.
In reality there is a direct connection.
And the fresh influences, once you chart
their trends, are all in the direction of
trade mark emphasis and glorification,

Having said this much, let us forth-
with disclaim any intention to imply that
the would-be reformers of the “pure
food” law are attempting to tamper with
trade mark practice as such. Assistant
Secretary of Agriculture Tugwell and his
abetting members or near-members of
the Brain Trust have lofty and varied
flights of ambition in tinkering the food
act.  But meddling with trade mark
property is not one of these. Unless you
figure that there is a backwash to trade-
marking in the proposed requircment
which would compel every food package
to bear the name and address of the
manufacturer, producer, packer or dis-
tributor.  No, if trade marks are to loom
even larger in the marketing picture it
will be due indirectly to quite another
feature of the plotied shakeup.

The phase of the Tugwell dream
which is unwittingly magnifying the
trade mark as an instrument of advertis-
ing_and selling is precisely that aspect
which has made this whole revision
scheme a bristling controversial question.
None other, if you please, than the pro-
posal to hitch up with traditional super-
vision of food a militant censorship of
food advertising.  Only don't, please
don’t, on pain of death, term this official
dictation of advertising copy, “censor-
ship.” The sensitive officials have a hor-
ror of the word “censorship,”  So that
the reformers furnish an elaborate expla-
nation that what is being attempted is not
“censorship” but something wholly al-
truistic and entitled to a much milder
name,

Well, be it autocratic censorship or be-
nevolent guardianship, the proposal in-
jeets a new note into Federal food regu-
lation. 1t is at that, no secret that for
years on end the permanent officials of
the U. S. Food and Drug Administration

Importance

have itched to get into their hands the
censorship of “collateral advertising.”
They claimed that adroit copywriters
were able to undo in the disassociated
advertising all the good that the admin-
istration ~ watchdogs accomplished by
their policing of labels and printed mat-
ter circulated with the goods. Dut the
folks at Washington headquarters were
too canny to be caught in the open with
outright recommendations to Congress
for such a revolution. The advent this
year from the colleges of the theorists
who are experimenting in national gov-
ernment, afforded just the chance to put
over the advertising “code.”

Every effort has been made to sugar
coat the pill of advertising domination in
the face of the rising protests from in-
dustry—especially the proprietary and
medicinal specialty trades, But the bald
fact stares forth that Uncle Sam would
be making a pretty sweeping indictment
and one susceptible of weird extrava-
gances in enforcement, if provided with
the mandate that an advertisement of a
food shall be deemed to be false if it is
untrue “in any particular” or “by ambi-
guity or inference creates a misleading
impression.””  Besides the latitude which
could be indulged in the interpretation of
this prohibition, there shrinks in menace
that other joker in the contemplated new
cdition of the Food Act whereby any
food would be deemed to be misbranded
“if its container is so made, formed or
filled as (o mislead the purchaser.” Both
proposed additions would of course leave
the advertising packager at the mercy of
the misconceptions of lliterates and the
lowest order of human intelligence.

Into the atmosphere of uneasiness and
apprehension caused by these adventur-
ings in the New Deal comes the trade
mark as a solace and a salvation. If
worst comes to worst, reform-harried
business men may take refuge in their
trade marks as self contained, all suffi-
cient advertisements, Some of the far-
sighted brethren in the trade are not
waiting for a crisis to fly to the trade
mark as an advertising sanctuary. They
have in not a few instances their well
justified hunches that the Tugwell bill
will never pass cither house of Congress.
Or at least, can get through only if shorn
of its advertising inhibition. But these
safe-players are not taking chances,
They are putting their trade marks fur-

ther out as anchors to windward, And
some of the trade mark refugees are
gradually absorbing the conviction that
rather than be worried by repeated
threats of national or state advertising
censorship (whether they are to come
true or not), it were better to habitually
concentrate advertising momentum along
with the good will nest cgg, in the en-
trenched trade mark.

At this stage it should be emph isized
that in the new cult of pinning advertis-
ing faith to the line-mark or specialty-
mark, it is not necessarily the idea that
advertising copy should be restricted to
the brand or nameplate. A few ad-
vanced thinkers are, to be sure, already
dabbling with that spartan formula, But
by and large, the idea at this stage is
simply that it is wise to feature or head-
line the trade mark. Let there be, aside,
as much running comment or sales talk
as the advertiser desires. But either
hang the sermon on the trade mark as
a peg or at least focus reader atten-
tion upon the trade mark as being the
key to the entire presentation, The the-
ory is that if the trade mark has been
consistently put to the fore in every ad-
vertisement it will be a simple matter, if
and when advertising censorship does
come, to drop any doubtful copy angles
and further concentrate on the already
familiar trade mark, where the visionary
1b!urz penciler of advertising cannot foi-
ow.,

In this same connection behold another
insurance policy covering the trade mark
as a resource in advertising, The cir-
cumstance that a trade mark is ancestral
with the business liouse, or at least is es-
tablished and time tried, is calculated to
prove a powerful influence for equilibri-
um in a period of uncertainty and ex-
perimentation such as would ‘inevitably
attend the inauguration of such an inno-
vation as advertising censorship,  Just
sce how this works. With censors sud-
denly placed on the job armed with new
brooms they might be able to challenge
the accuracy or implications of many a
contemporary statement in food advertis-
ing. DBut the most zealous censor would
scarce dare meddle with a deep-rooted
trade mark, be that mark a suggestive
name, or slogan or what-not. The mere
fact that a veteran trade mark had
through a period of years been accepted
by the trade at a certain face value, and

- *l_ﬁ,.,., S : i
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had come through cveryday usage to
have a definite significance in the mind
of the public, would! make ridiculous any
reiurmer who und:rtook to dig up decep-
tions n such environment,

Not (he least of the inducements that
are making for the swing to trade marks
under thicat of advertising censorship
is the lure of bedrock economy in adver-
tising. Reason—why advertising copy
has always required geaerous space for
its expositions. There is more than a
chance that if Federal censorship com-
pelled macaroni advertisers to choose
their publicity with care it might be nec-
essary to expend even more words than
heretofore in order to make precise
meanings clear. All of which would re-
quire more space at the very time when
many an advertiser is watching closely
his current budget. By contrast consider
the trade mark, which is essentially the
tabloid of advertising. Just in propor-
tion as a trade mark makes up an adver-
tisement is it possible to hold that adver-
tiscment within dimensions to fit the ad-
vertiser's purse. . .

One sequel to advertising censorship
and the flight to trade marks we may
prophesy with confidence. This is the
further spread of multiple :rmlcnmrl:;miz:
the pyramiding of marks on a single
product or line.  One reason to expect a
boom is found in the circumstance that
two or thiee trade nmrks‘mslcad of one
make for diversification in advertising;
allow closer checkups of results in re-

gional advertising campaigns, ete. But
even more to the point of this expeeted
technique in re-marking is the circum-
stance that marketers, who face an ad-
vertising  dilemma  with trade  marks
which do not lend themselves effectively
to capitalization in advertising, will be
under a strong temptation to supplement
these old marks with new ones fashioned
with an eye to advertising use.

To Expedite Action
Against Violators

With a view to expediting action on
complaints of violation of specific codes
of fair competition for industry and
trade groups as well as the hlanket code,
the NRA has distributed to postmasters
printed forms on which such violations
may be reported to local and district com-
pliance boards, . .

This action was taken following receipt
of thousands of letters complaining of
“chiselers’ and code violations. Many of
these letters give incomplete information
necessitating  further  correspondence.
The forms are intended for convenience
of citizens who feel warranted in report-
ing individuals or firms they believe o
be violating specific |nrnv|:«‘ums‘ui codes,
To discourage “spite” complaints space
is provided on the printed forms for
notarization or certification Ly one or
more witnessess familiar witl e facts.

The printed forms call first for the

name of the mdividual or B g
which complaint is made, known b
cally as the respondent. The complinm
is next requested oo state the s i
which the respondent is engaged, 1l
principal product handled and the o
cipal service remdered. Space isals
provided for other details clearly o
g violation of some detinite provision
of the code 1o which ll'r-|lnlllh'||l i~ ~ul
jt‘(‘t.

When properly filled out these forms
will give a complete and quick picture o
the nature of the complaint. \With *he
forms in the hands of postmasters and
available to all eitizens, the facts concern
ing reported violations mav he placed in
the hands of the proper ofticials withom
delay, insuring prompt action,

This arrangement possesses o douhle
advantage.  The citizen filing o com
plaint will have his or her complaint in
vestigated more quickly than i a letwe
were written to Washington headguirters
and returned to the district or local com
pliance board, With the complaints filed
directly with district or local boards in
proper form, it will be possible for the
local officials to get at the romt of the
matter at once and take such action as
may be warranted by facts developed in
the investigation,

Fortune does not change men; it onl
unmasks them.

UNDREDS-OF macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years

of experience, that

Commander Superior

Semolina can be depended upon for color
and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are
repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

YOU

COMMAND

the Best
When You

DEMAND

SUPERIOR

PURL DURUM WILLAT

SEMOLINA

&
%Pous.tﬂ\““‘

X
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Not Banana Qil

A banana is both a fruit and a veg-
ctable according to the position now
taken by the growers and distributors of
that tropical fruit, or should we say veg-
ctable. A consumer campaign has been
launched to teach the public that this
tasty food is both a fruit and a vegetable,
depending on when and how served,

A banana is a vegetable, claims the
sponsoring group, when the tip is green.
When the skin is yellow it may be cither
a fruit or a vegetable, but when the skin
is Necked with brown not even the most
radical will deny that it is a fruit.

Through the cocking schools of the
country a nation wide campaign will be
conducted to have bananas served either
as a fruit or a vegetable, demonstrating
ways in which this can be done appetiz-
ingly.

Oppose Tugwell Bill

Considerable opposition  has arisen
against the proposed Tugwell bill that
seeks to amend the existing Food and
Drugs Act.  The American Grocery
Manufacturers association has taken a
leading part in opposition to the measure
as it proposes to affect food manufacture
and distribution. Objections are based
primarily not on the intent behind the
proposed amendment but on the applica-
tion of its provisions to the grocery
trade, This measure was given a public
hearing earlicr in the month and will be
given consideration in its present or
amended form by Congress when it
meets carly in 1934,

Investigate Cellophane Misuse

Attention of the Federal Food and
Drugs Administration has recently heen
called to the misuse of yellow transpar-
ent wrappers of foods according to an
announcement from Washington,  Yel-
low cellophane, says the announcement,
which gives plain noodles the rich color of
egyr noodles, is one of the latest decep-
tions in food products which has been
hrought to the attention of the adminis-
tration,

Although this particular case of de-
ceiving the housewife is revealed as soon
as the cellophane bag or package is
opened, complaints of other methods of
deception not so easily discernible by
consumers are also being investigated.
Chemists of some companies have heen
s0 successful in applying coloring matter
to noodles, says C. T. Jablonski of the
administration, that it has been found
difficult to devise tests which determine
immediatcly whether coloring has been
applied.

New Style Macaroni Co,
Announcement was made last month
of the inccrporation of a new macaroni
manufacturing firm in Brooklyn known
as the New Style Macavoni company
whose plant is at 7915 New Utrecht av.

The incorporator is Frank Morales who
has been operating a small macaroni
plant at that location,

Macaroni as Cake Decorator

Besides being an ideal food in every
season of the year, novel ways of using
macaroni have been from time to time
recommended. Here is one that is in-
leresting :

Broken sticks of macaroni may be used
tastefully in decorating the birthday cake in-
stead of the “messy” candles.  An original
way is to stick picces of macaroni in the
frosting 'nml o put a flower in cach picce of
macaroni. I’:msn.-«_cnu be used with pretty
cffect, though the birthday flower of the ccle-
brant may be substituted with the same beau-
tiful efect, ;

Try this on your next birthday cake.

Inflation, To Be Or Not To Bel

Business is naturally concerned over
the monetary policy of the country but is
primarily interested in just how it will
affect buying, To illustrate a point one
of the country's leading business advisers
quoted a poem that appeared in Fern's
Magazine of Great Britain that reads as
follows:

When someone stops buying,
Someone stops selling;
When somcone stops selling,
Somcone stops making;
When someone stops making,
Someone stops working;
When someone stops working,
Someone stops earning;
When someone stops earning,
Somcone stops buying!

Now inflation, whether of money or
business, works just the reverse. Substi-
tute the word “Starts” for the word
“Stops" in cach of the above lines, ad-
vises this renowned authority and you
have the answer to President Roosevelt's
business recovery program,

From Side Dish to Main Dish

During the 41 years of its existence
the Minnesota Macaroni company of St.
Paul has seen the trend of popular fancy
for macaroni change from that of serv-
ing it only as a little side dish to that of
the main dish of the meal, announced
Walter F. Villaume, vice president of
the firm in cornection with its 41st anni-
versary celeoration, He said: “In the
past macaroni products were considered
only as a dish to be prepared with cheese
and tomatoes, Today they are used in
numberless recipes not only as the main
dish of a meal but in soups, salads and
desserts, as proof of the adaptability of
the products and the recognition of their
true worth as a food that should and is
being eaten more often in the American
homes as well in public eating places.”

American Macaroni for American
Army
The United States army will live on
foods grown or manufactured in Amer-
ica under the ruling of the war depart-
ment promulgated in October.  The or-
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der followed a complaint by western cat-
tle raisers that U. S. soldiers were fed
canned corned beef from the Argentine.
Action is based on authority granted un-
der the cconomy act. Even the officers
who have demanded foreign delicacices
will have to substitute domestic foods in
their daily bill of fare,

Two Master Food Codes Probable

When the proposed master food cade
struck a snag at the public hearing last
October the proponents of this blanket
code for all the food trades submitted as
a substitute proposal 2 master codes, one
covering grocery manufacturers and the
other covering food distributors, The
feeling in Washington seems to be that
the administration looks with greater fa-
vor on the 2 codes plan than it did on
the single code, but is inclined toward a
separate code for each major feod in-
dustry.

Name Brand After Beauty

The Chicago Macaroni company, Chi-
cago, Ill. is now producing a new form
of macaroni product, a mollusk-shaped
paste, which it terms “Giaconda Paste”
after Miss Giaconda Purvis of Hyde
Park. The beautiful creamy looking
edible paste symbolic of the beauty of its
sponsor is shaped like a shell of the sea
and contains eggs as one of the added
ingredients,

Macaroni Is Cooking School Magnet

One of the sessions of the cooking
school conducted by the Syracuse Her-
uld, Syracuse, N. Y. last month was de-
voted to the study of quickly prepared
meals of interest to the business and pro-
fessional women who were special guests
at that discussion and demonstration,
The school was in charge of Miss Laura
K. Kennedy, lecturer and houschold ef-
ficiency expert.  The Foulds Milling
company that formerly operated a plant
in Syracuse was the principal exhibitor
of macaroni products.

North Dakota
Durum Marketed

Hundreds of cars of North Dakota
durum wheat moved to market the week
of Nov. 20, 1933 when the wheat ship-
ping embargo was lifted for 6 days hy
proclamation of Governor Wm, Langer.
As soon as the G6-day period was ended
the embargo again became effective and
continues to remain so indefinitely, stated
the Governor.  The ban on wheat ship-
ments first went into effect the last week
in October, just when durum shipments
reached their height.

According to reports by newspapers
from the principal shipping centers more
than 300 cars of durum wheat were
shipped through Grand Forks; about 50
through Bismarck and varying smaller
numbers from other railroad shipping
points. In many places the shipment of
durum wheat under the modified order
was the first movement of wheat out of
North Dakota since the wheat embargo
decree was promulgated by the governor,
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Power of Macaroni Flour

When Athens and Sparta were at the peak of their power
oratory ruled. Slaves did all the work and the free classes
did nothing but listen to political spellbinders, philosophers and
sophists when they were not at war with some neighbor or at
the Olympic games or consulting oracles. To the best orator
belonged the country, government and army until a better one
came along to sweep the people off their feet. The general
who talked the people into sending him on an expedition of
conquest could be quite certain in his absence some jealous po-
litical rival would talk them into recalling him,

Then came Rome's day of glory when the rank and file sup-
ported the emperor who fed them the most macaroni flour,
served up the biggest circus and built the biggest monuments.

Through the middle ages and into modern times the masses
were usually placated in Europe and later in Latin America by
starling wars or crusades which gave the idle something to do,
enough to eat and wear, daily rations of excitement and the
hope of plunder.

This depression with its unemployment relief, welfare rolls
and widespread dependency upon government and charity is
creating a new class which, after the enterprising and useful
citizens have returned to work, will vote for the party with
the biggest bag of promises of an casy living without work.
Again oratory, macaroni flour and circuses will get the votes,
—St, Joseph (Mich.) Herald Press.

F

«Keeps” Against Colds

Alarmed over the increase in deaths
from pneumonia and influenza as a re-
sult of uncared-for colds, Dr. Shirley W,
Wynne, health commissioner of the city
of New York has scen fit to broadeast
the following code for prevention of
treacherous colds:

KEEP fit through balanced diet.

KEEP far away from persons who
have colds,

KEEP your mouth shut; breathe
through your nose.

KEEP good hours; sleep 8 of 'em
every night,

KEEP clean; take a bath every day.

KEEP comfortable; dress according
to weather.

KEEP the house and your office at a
temperature of between 68 and
70 degrees,

KEEP the body exercised ; walking in
the open is the best form of
exercise, Walk briskly, your
head ereet, swing arms and
breathe through your nose,

KEEP away from patent medicines
and nostrums; if you have a
cold get to bed promptly and
call the family doctor at once.

KEEP the Kouse well aired ; windows
in every room should be opened
for a time each day, and all
night in slecping chambers.

L - L

Emtor—Dr. Wynne might have added to
No. 1 that Macaroni products arc excellent
and appropriate in any balanced dict and
should he used at least daily in one of its
many forms and pleasing combinations.

\
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Dependable
Production

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

The Champion Special Mixer shown here, 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 easy time payment plan.

CHAMPION MACHINERY CO., Joliet, I11.

Sales Service Agents and Distributors for
Greater New York

JABURG BROS., Inc.

Hudson and Leonurd Streets NEW YORK, N. Y.

MAIL THE COUPON FOR FULL INFOR-
MATION—NOWI

CHAMPION MACHINERY CO,,
JOLIET, ILL.

Without obligation send details about the CHAM-
PION Special Dough Mixer, and the easy time payment
plan to me.

Name.

Breel AQAIOBE .. cuiisicimisisimismmmssssissmmsimemnssiasiss sssass e
City and State




Good Morning, Everybody !

I'm going to talk about one of the
most popular girls in the movie colony
this morning. She was one of the first
movie people I met. And she was so un-
usually sweet and friendly and natural
that it made me feel |
wanted to know them all
if they were like that!
This girl has been fea-
tured in many of the
good pictures that you
have seen recently, Do
you remember the cute
girl with the charming

Betty Crocker Kentucky accent in the

picture ““42nd Strect”?
That was Una Merkel and she has re-
cently been featured in the amusing pic-
ture “Beauty for Sale” Her voice is
very distinctive, not the typical low husky
voice we hear so often in the talkies.
But a very youthful voice with the hint
of a laugh in it most of the time. I was
taken to see Miss Merkel one day as she
was having some pictures taken in the
photographer’s studio at Metro-Goldwyn-
Mayer Studios. There she was standing
in front of some black velvet curtains,
dressed in a very abbreviated black velvet
circus costume trimmed with brilliants,
Her hair is a beautiful golden color and
curly, and she has the nicest sparkling
blue eyes. And she's as slim as—a lily,
She is one of the movie people who seems
much prettier in reality than she looks on
the screen. And she has so much vivacity
and such a sparkling personality, with
such a keen sense of humor, that it adds
to her appeal. When I was introduced to
her she asked me in the most gracious
wav if I would like to have her stop and
talk to me then, But I assured her I
could wait. So I sat down near a hand-
some gray haired woman who proved to
be Una Mera2l's mother. The photog-
rapher “took her” in several poses. And
by the way it was most interesting to see
how easily and quickly she could drop
into the desired moods and get the dif-
ferent effects, when he gave her direc-
tions to look roguish—er jaunty—or
happy, ete. But in between peses she
joked and laughed abow: having such a
picture taken and corided her embar-
rassment for she never had gone in for
ley pictures before, They were taking
these so-called “stills” to send to the cast-
ing dircector and officials who were choos-
ing the cast for a new circus picture,
And when it was finished 1 noticed with
what  graciousness and  warmth  she
thanked the photographer and the pub-
licity man who had engincered the tak-
ing of the pictures.

Then she changed into her strect
clothes and suggested that we go over to

————
“Una Merkel Okra Gumbo”

Macaroni Recipe Delightfully Broadcast by Betty Crocker to an Audience of Three Million
Women Over a Coast-to-Coast Radio Chain as Part of a Well Planned Macaroni
Promotion Program by the Radio Lady’s Sponsor, General Mills, Inc.

the commissary for tea. As we went
through the streets of the studio village
she was stopped every few minutes by
some one who came up to say “hello.”
As we walked along I asked her if she
has to diet very carcfully to keep so
si;lphlikc and she laughed and said, no,
she doesn't try to diet bt that she. just
can't eat very much, She explained that
she is a great worrier and says she gets
so nervous that she just can't eat. Cer-
tainly no one would suspect Una Merkel
of worrying about anything. She has
such a ready smile and is always making
some witty remark. But she claims she's
the world's greatest worrier. When she
is finishing one picture she'’s worrying for
fear she won't get a part in another.
And then when she has a part, all the
time they are taking the picture, she says
she worries for fear she won't be any
good in it. Dut she certainly doesn’t let
it keep her from being full of fun and
extremely considerate of other people,
even though it does keep her from cat-
ing! She said, “When I am hurrying to
get off in the morning T can’t eat break-
fast, and when T am working 1 can't eat
a regular lunch, T usually have just vege-
table soup. So dinner is the only meal
I really eat,”

After we sat down at the tea table
we were interrupted constantly by peo-
ple coming up to greet her affectionately,
I began to think I never would have a
real chance to talk with her but it was
an indication of how very popular she s,
And she had a special greeting with a
glow of real interest for each one. 1
could see why every one is crazy about
her. She had asked a sweet looking, dark
eyed girl, Marcella Knapp who is a cast-
ing director, to have tea with us. With
her mother that made four of us sitting
around the table.

When 1 said to Miss Merkel that T
shiould think a home would seem especial-
ly important to the people in the movies
who are under such a nervous strain, she
replied, “I think a home does mean more
to us than to anyone else perhaps. Be-
cause were are dealing with unrealitics
and artificiality all the time. We are sort
of jumping from one shadow to another.,
And,” she added, “it is casir to get to
believing we are as bad or s lovely as
the characters we portray., We have to
be pretty sane and keep our fect on the
carth and remember that we are not ss
much afterall.”” Then she added thought-
fully, “It's a great relief to have a home.
It's the only way to get back to reality,
to the business of real living. I don't
know what I'd do without a nice home
to go to, Of course I don't have to take
care of it. My mother does that, And,"”
she explained, “my husband and 1 live

with my father and mother, and she
looks after the housekeeping because I
don’t have time to do it with my work.”
One of the studio officials told me that
everyone likes Una Merkel and enjoys
working with her and that she is kept
very busy because she gets lots of good
parts,

As we were chatting I spoke about
cooking, and she said, “Oh, I can cook.”
And when I expressed surprise that she
had had time to learn, she said, “Oh, I
used to see my grandmother cook and
I've watched mother and learned some
things that way.” At this point her
mother spoke up and said, “Una can
make lovely cakes! She can make better
cakes than I can, She always made the
cakes and I made the pies.”” And then
this vivacious star added, “I think every
girl should be able to cook. It's so nice
to.be able to get up little suppers on the
spur of the moment. And I like to be
independent when the maid is out or at
times when I can't have any help. There
are lots of times that I fix up special
glt'sllws in the evening, and I love to do
1t.

At this point T asked her if she had
any special dishes that she enjoyed par-
ticularly. And she answered, “Well, 1
love soups and 1 like cookies awfully
well.  And oh, yes, I'm crazy about Okra
Gumbo. You know that real old south-
ern dish. 'We have it quite often, It's
awfully simple to prepare and you don’t
have to have much of anything clse with
it."” When I asked her how she made it
she said, “Oh we have an awfully good
recipe for it. Mother can copy it off
for you if you'd like it.”” And of course
I did want it, because I could see from
what she said it was just the sort of dish
my radio friends would like. So many
of you have asked for new ideas for one-
dish meals this year. And that's what
this Okra Gumbo is. After I had gone
home Una Merkel remembered to send
me the recipe. We tried it and found it
a delicious, savory dish, just as appetiz-
ing as it can be, It's full of good tasty
meat combined with the rich red tomato
and the green okra, all blended into one
delicious mixture, seasoned to a turn!
Here is the recipe.

1 Ib, bacon  *
14 b, ham (1 slice)
2 Ibs, lean veal
1 large onion
3 ibs, tomatoes (or 1 qt. canned tomatoes—
a No. 3 can)

4 1bs. okra (or a scant qt. of canned okra—
a Mo, 244 can)

14 tsp, salt

44 tsp. pepper

Slice bacon, cut in picces, and fry.

Add ham and veal, cut in small pieces,
and onion, chopped.

December 15, 1933

Cook 10 minutes being careful onion
does not get too brown,

Cover with tomatoes cut in small
picces, okra sliced and cut in small pieces.

Cover to steam, and cook very gently
2 hours. (It must be cooked very slowly
so okra will not become gummy.)

Serve hot over rice or macaroni.

This will make from 8 to 10 servings.
Most of you will have to use canned to-
matoes and canned okra at this time of
year, and you have to handle it a little
differently ‘when you use the canned veg-
etables. Prepare the meat as directed
and add the canned tomates (liquor and
all). Drain the canned okra, and if lig-
uor is very sticky rinse the okra in warm
water; cut up and add to mixture.

You'll find that this mixture is sort of
a cross between a soup and a stew, You
are supposed to serve it over rice or mac-
aroni, Personally 1 like it best over mac-
aroni because there is something so sort
of substantial about macaroni. And
macaroni is ideal as part of a one-dish
meal like this one because of its special
food value. You see macaroni is made
from Durum Wheat, It contains a high
proportion of protein, the body-building
food, as well as the starch which is en-
ergy-giving food. To be sure of the high
quality macaroni which will give you the
best food value, ask for the packages
marked “Made from Durum Semolina”,
for this insures you of the quality that
will keep its shape and not become pasty
or mashy when it is cooked, If you buy
macaroni in bulk choose that which has
a clear amber color, for this indicates it
is high grade. When you combine mac-
aroni with a little tasty meat, with veg-
ctables, and scason up the sauce as this
Gumbo is scasoned, you have the most
appetizing and satisfying sort of food in
the world, Macaroni is one of the foods
that we must not forget if we are trying
to be cconomical because it does actually
give us greater food value per cost than
any other food. And it's so casy and
convenient to prepare.  There's nothing
messy aboul it, as there is in peeling po-
tatoes, for instance. The nice amber
sticks of macaroni come to you all neat

and sanitary and all you have to do is to
break them into the lengths you want
and throw them into a kettle of rapidly
boiling salted water, Be sure to use

plenty of water. Because this is neces-
sary to cook the macaroni evenly and
properly. And be sure to keep the water
boiling rapidly all the time the macaroni
is cooking. Then all you have to do
(after 15 to 20 minutes of cooking) is
to drain off the water thoroughly, it is
best to pour it through a colander or
sieve. Then heap the cooked macaroni
on a deep platter.  You can add a little
melted butter if you wish extra richness,
and pile the Okra Gumbo on top of it.
As Una Merkel says, you won't have to
have anything clse with this dish,—ex-
cept bread and butter and a beverage.
And if you like it as well as she does,
you will want plenty of it, so count on
large servings. If you wish to add a
green salad to the menu you can easily
do that, and then have a pie or special
cake or pudding for dessert. 1 think a
fruity pie like our Orange Pie is deli-
cious as the dessert for such a dinner,
Or you may like chilled apple sauce and
hot gingerbread.  Anything that carries
out the idea of a simple, practical, homey
meal.

I think it's interesting to find that
these witty, clever and beautiful stars of
the movies like the simple homey sort of
food best, don't you? But of course Una
Merkel is a very warm hearted, kindly
person and one who Knows the value of
real things,—as 1 am sure you'll all agree
when I tell you something else she said.
She made this statement, “I wonder if
the women who are getting meals all the
time,—1 mean the ones who are getting 3
meals a day for their families,—l won-
der if they realize how much it means to
some one who works hard all day as |
do, to come home to a good dinner?
Why, it makes all the difference in the
world to me. 1§ 1 know we are going to
have something special, something I like,
1 just look forward to dinner.” .-\nld'!-hu
added, “Those women are really _Iwmg.
They are the ones who are showing us
how 1o do our stuff. They are doing the
things worth while."”

Isn't that a fine point of view for a
successiul  maotion  picture  actress 1o
have?

The more you hear of safety the less
you hear of accidents.
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State Code for
California Manufacturers

While the macaroni and noodle manu-
facturers elsewhere in the country are
anxiously awaiting approval of their
code by the President, the manufacturers
of northern and central California have
succeeded in getting a code from the
California Code Authority. It hecame
effective Nov. 8, 1933 and is entitled A
CODE OF FAIR COMPETITION
FOR THE PACIFIC COAST MACA-
RONT MANUFACTURERS ASSOC]-
ATION, INC. which operates in Cali-
fornia north of a line running cast and
west through Bakersfield.

The California macaroni code is pat-
terned after the national code as agreed
upon last August and contains other pro-
vision that add strength to its enforce-
ment.  The local association will he ree-
ognized as one of the enforcing bodics,
Among its chief provisions are:

1. That selling macaroni products Lelow
cost is in violation of the spirit and por-
pose of the Cade,

2. That macaroni manufacturers doing husi-
ness within the territory must first ab-
tain from the Commissi i
tions a license so 1o do, -
ing without such a license is lable
fine and imprisonment. There is a fur-
ther provision that such licenses may e
revoked on proof that licensee violates
any of the provisions of the cole

3. That employes have the right 1o organize
or bargain collectively  throngh  repre-
sentatives of their own choosing.

4. That minimum hours of employment in

any one week be not 1o exceed 40 howrs

per week inoany one month,

. CThat kneadermen, mixers amd pressmen
(skilled workers) shall receive not less
than 78ge per hour; wskilled made -
bor 45¢ and female workers Wk No
minor under 16 years of age 15 o be
employed at any work,

CThat the standards as promuolgated 1y
the UL S, Department of Agriculinre Ta
and are considered as the standards o
macaroni products to e manufactined
and solil under the conle

. Shipping on consignment as prolalatod s
well as the acceptince of returns atter
a reasonable date,

u

~

The goeod die young but the carcless
die sooner than that.

No worker ever regrets heing carerul

ST. LOUIS

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

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

DBAUR FLOUR MILLS COMIPPANY

MISSOURI
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"MACARONI PRODUCTS

By J. A. LeCLERC
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PART I

Raw Materials for Macaroni

Durum Wheat

Macaroni products, particularly those
in Europe, are made primarily from sem-
olina obtained by milling durum wheat.
The macaroni industry in this country
owes its growth in recent ycars largely
to excellence of the semolina and farina
made in American mills from durum and
other hard wheats,

In his report on breadstuffs of the
United States published in 1849, Beck®
called attention to the high gluten content
of Kubanka or Arnautka wheat, varicties
of durum, stating that
this wheat is worthy of a trial in the United
States, The color of the flour might perhaps
be an objection to its use for making bread
but it would answer well for the manufacture
of macaroni and vermicelli.

Before 1900 less than 100,000 1bs. of
durum wheat a year were produced in
this country.* In 1899 M. A. Carleton,
cerealist of the United States Depart-
ment of Agriculture made his first spe-
cial trip to Russia for the purpose of
nh!aining the best durum seed-wheat,
Within 3 years after Carleton's second
trip to the Volga in 1900, to obtain the
best hard wheats which would thrive in
the semiarid regions of the middle west,
the annual production of durum wheat
had increased to 6,000,000 bus. As a re-
sult of Carleton's 2 trips to Russia an
average of 70,000,000 to 80,000,000 bus.
of durum wheat are produced in this
country each year. During the 5 years
from 1926 to 1930 the production ranged
from 47,700,000 te 102,000,000 bus,, the
average Leing about 70,000,000, which is
from 8% to 9% of all the wheat pro-
duced in this country.

The average production (in 1,000
bus.),' and the percentage of the total
of cach of the 5 commercial classes of
wheat grown in this country during 1928
to 1932 are: hard red spring, 153,230
or 182%; durum, 55973, 6.6%; hard
red winter, 375363, 44.7%; soft red
winter, 175,583, 20.8%: white, 82,236,

9.8% ; total 856,887, The durum wheat
crop during the past 10 years has varied
from a maximum of 102,000,000 bus.
(in 1928) to 21,000,000 (in 1931).

*Reck, 1. C. Report on the breadstuffs of the
United States, ir relative value, and the injury
ok LAV W et e £

nn, s o

223 Bews, 11, K. x. foc, $99 s 1 Lo Cone
corsmmareial status o (o St e, A
us . 8. 3

Dur, Plant Indus. ollultn;g '(l';O‘:l.) o fiere

“Statistics of grains, U, 5, Dept, Agr. Y
1933, pp. 399475, ept. Agr. Yearbook,

Durum wheat is grown chiefly in the
castern part of North Dakota and South
Dakota, in western Minnesota and in
Montana. The center of production is -
gradually moving northward, indicating
that resistance to rust is of greater mo-
ment than resistance to drought. When'
grown under semiarid conditions, how-
ever, it produces the best quality of
grain. It is drought and rust resistant
and therefore usually outyields other

wheats grown in the Great Plains area.
Typical heads of durum wheat are
shown in Figure 1.

Durum wheat is grown extensively in
Russia and Algeria as well as in the
United States, and to a less extent in
Can:uln., Chile, Syria, Spain, Italy, India,
Rumania and Argentina,

Previous to 1904 most of the wheat
used for the manufacture of semolina in
Europe was obtained from Russia.

" (Courtesy of U, 8. Dureau of Plant Ind

ARNAUTKA

KUDANKA

Fig. 1. Amautka and Kubanka varletles of durum wheat.

.
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Since that time, however, Marscille and
other semolina manufacturing centers
have obtained a large share of their du-
rum wheat from the United States.

In the United States approximately
15,000,000 bus. of durum wheat are
ground into semolina each year, yiulding
approximately 2,500,000 bbls., which with’
farina and four are utilized in the pro-
duction of 525,000,000 to 550,000,000
Ibs. of macaroni products,

As its name implies, durum wheat is
hard wheat. It is much harder than the
so-called hard wheats, that is the hard
red spring and hard red winter wheats.
Durum wheat is classed as Triticum du-
rum, whereas ordinary spring and winter
hard wheats belong to Triticum vulgare.
The French term “blé dur’’ and the Ital-
ian “grano duro” refer only to durum
wheat; the terms blé tendre (French)
and grano tenero (Italian) include the
ordinary hard red spring and hard win-
ter wheats as well as soft winter wheat.
In certain parts of the United States and
Canada durum wheat is known as “goose
wheat.”

When grown under proper conditions
of climate and moisture the grain of
durum wheat is flinty throughout and
semitranslucent.  Because of its flinty
characteristics durum is better than any
other wheat for the manufacture of
semolina, Differences in textural char-
acteristics are illustrated in Figure 2.

There are several subclasses and
grades of durum wheat. Amber durum
is most suitable for the production of
semolina, as it combines strength with a
most desirable creamy-yellow color. Red
durum should not be, and generally is
not used for making semolina as maca-
roni made from it has a dull-gray color.
Although the amount of amber durum
produced in this country fit _fur making
high grade semolina is relatively small,
it is as a rule sufficient to meet the needs
of the semolina millers,

The chemical composition of any
wheat is very much affected by the con-
ditions under which it is produced. As
has been previously shown by the au-
thor," a wet scason invariably tends to
produce a low protein (gluten) grain.
The average protein content of durum
wheat in some seasons is not much
higher than that of spring wheat, and
at times it may be even lower. Accord-
ing to tabulations by Henry and Morri-
son,'? the average composition of durum
wheat is: Moisture, 1049 ; ash, I.H‘f?:
fat, 2.596; fiber, 2.6%0; protein (N X
57), 14.19%; nitrogen-free extract,
68.6%. Durum wheat has less bran
than other wheats, The DBureau of
Chemistry's unpublished results of anal-
yses of hundreds of samples of durum
wheat grown in practically every state
west of the Mississippi show the fol-
lowing variations: Moisture, 8-12%:
ash, 1.30-2.35% P,0,, 0.70-1.20% ; fat,
1.10-240%; fiber, 1.70-285% ; pento-

WLeClere, J. J;‘.. and L'tui.n.. 5 T‘u'-luu|llI experi-
onment on the com-
mll'll:l.n:no!‘h:hl:ntlm{l'. OS. T):'gf:. Agr., Nur, Chem.
ull, 128, (1910.)
u W. A, d Morrison, F, D, Feeds and
!ndll!n.::"l' hnnrlbc':oinlnr ﬁsc student and stockman,
Edition 18. 770 p. (1922))

sans, 5.80-8.20% ; nitrogen, 1.77-3.1095 ;
invert sugar, (L17-1.209% ; cane sugar,
1.60-3.90% ; weight per 1,000 kernels,
23.3-55.1 grams.

Semolina and  Farina

Semolina  (French, semoule; Talian,
semolino) is the coarsely ground and
carefully purified milling product or
middlings of durum wheat. It consists
of grits of different sizes; in fact, the
term “semolina” is the Ialian name for
grits or middlings. If the grits should
be ground finer the result would be flour.

The semolina manufacturers of ltaly
often use blends of durum and common
hard wheats mixed in the ratios of 50:50
to 75:25. The best semolina is obtained,
however, when durum  predominates.
In Fran-e the minimum of durum wheat
(grown in Algeria, Tunisia or Morocco)
entering the manufacture of semolina
was recently fixed at 70%, that is, not
more than 30% of common wheat may
be blended with the durum.

Farina is a product similar to semo-

Fig. 2. Cruss sections of durum wheat kernels,

(From U, 8. D. A, Yearbook, 1906.)
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lina but is made from hard wheat other
than durum. [t is coarser than semolina,
grade for grade.

The definitions  and  standards  for
semoling and  farina adopted by the
United States Department of - Agricul-
ture' are:

SEMOLINA s the purificd middlings of
durnm wheat,

TARINA is the purified middlings of hard
wheat other than durum. .

PURIFIED  MIDDLINGS is the  clean
sound granular product obtained in the com-
mercial process of milling wheat and s that
portion of the endosperm retained on 10 XX
silk bolting cloth. It contains no more flour
than _is consistent  with _good  commercial
practice, nor more than 15% moisture.

Semoling and farina are also defined
by the National Macaroni Manufactur-
ers Association' as follows:

SEMOLINA s the purificd middlings ob-
tained  from the grinding of durum  wheat.

UNew definitions and standands for fosd products
U S, Dept. . R A F D2 Rev. 2 (Re
leased May 15, 1931.)

Weerega, F. L. Proposed temtanive definitions for
semoling and farina.  National Macaroni Manufac
trers Nssociation, Washington oilice.  March 8, 1927
( Mimeographed.)

(1) Flinty wheat grain. (2) Hall-staschy wheat gram.

(1) Starchy wheat grain.
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It is free from bran and other offal and shall
contain not more than 13.5% moisture and
not more than 1% of flour.

FARINA is the purified middlings obtained
from the grinding of hard wheats other than
durum wheats, It is free from bran and other
offal and shall contain not more than 13.5%
moisture and not more than 1% of flour,

Semolina is the product of specialized
milling, just as flour is. The chief cen-
ters in the United States for the produc-
tion of semolina are in Minnesota and
North Dakota, most of the mills being in

COMPARISON OF THE QUALITY

Fig.
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amount of clean middlings but also to pro-
duce those middlings in as large sizes as pos-
sible, very careful ﬁrinding becomes extreme-
ly important in order to avoid reducing the
size of any middlings unnecessarily, and to
avoid making any unnecessary break flour.
A semolina mill, therefore, should have a
longer break roll system than, a flour mill
needs, and should also have more break roll
surface than a flour mill of similar capacity.

The sizings system in a semolina mill is also
much longer and more complicated than in a
flour mil?. The sizings system consists of
rolls corrugated like break rolls but with finer

OF THREE DURUM VARIETIES

Kubanka durum with sample of semolina and macaroni which were produced from it. Note the

1,
brightness ol the products. The

indum varisty produces similar color,

he American macaroni con-

sumer demands this quality of product and this type of wheat commands substantial preniums in the

Duluth and Minneapolis markets.

I1. Acme durum with sample of semolina and macaroni which were produced from it. Note the
grey and dull appearance of the products. The Monad and Peliss varieties produce similar color. Prod.
uets of this quality cannot be sold in the American markets and such wheat (though it may be graded
No. 2 Amber durum or better) must go for export at the export level of prices,

111, Red durum with sample of semolina and macaroni which were produced from it. Note the

dirty as well as the

ey and dull appearance of the products, As in the case of the Acme variety such

S'n ucts are unsalable in the American domestic market. The domestic demand for this variety of

urum is chiefly for feed purposes.

" Minneapolis and St. Paul. In Europe

semolina is produced principally in Mar-
seille, Lyons, Genoa, Naples, Mannheim,
Frankfort a/M, Salonica.

A bricf outline of the semolina milling
process is given below.'

The objective in semalina milling being dif-
ferent than in flour milling, the flow of a sem-
olina mill is quite different than that of a
flour mill. ‘The system in a semolina mill may
be divided in general as follows: (1) wheat
cleaning, (2) breaking, (3) purifying, (4)
sizing, (5) repurifying, (6) fnishing.

A flour mill may depend upon the action
of its smooth reducing rolls to separate from
the finished flour many impurities, such as
seed hulls, ete. In milling semolina it is nec-
essary to remove all impurities by means, of
the grain-cleaning system.

For both these reasons a semolina mill must
have a more claborate cleaning system than
a flour mill of the same size, and that system
must not only be large enough but also be
comprehensive and flexible enough to take
care of any reasonable changes in cleaning
demands promptly as such changes arise,

Correct and accurate tempering is most im-
portant in a semolina mill.  Such a mill must
insure at all times proper conditioning of the
grain so that the bran coat may be removed
as completely as possible by the break roll
system, thus avoiding to a great extent the
presence of branny specks in the semolina,

In flour milling small errors in tempering
arc taken care of to a considerable extent by
the removal of adhering bran flakes in the
course of reducing the middlings to flour,
but where purified middlings such as semolina
is the end product any tempering errors
show up at once in the finished product.

Considering that in semolina milling the
object is not only to produce a maximum

YPrivate communication from T. C. Roberts, of
General Mills (Inc.).

and shallower corrugations. They are used
for resizing middlings, or ;nrliaﬁy finished
semolina, which still carry too much bran to
be classed as finished products.

In flour milling two or three sizings rolls
are usually all that are used as there is no
necessity for the preservation of maximum
results from cach size of unfinished middlings
needing regrinding to free them from bran
particles.

After cach breaking and cach sizing the
products of grinding are passed over a grad-
ing sifter, a separate grading system being
used for each break. These sifters grade the
stock into several different sizes, which, with
the exception of the coarsest and the finest,
go at once to scparale purifiers. The coarsest
stock from ecach grading sifler passes on ta
the next grinding. The finest is, of course,
flour, or a mixture of flour and feed. .

The system of purification in a semolina
mill is very elaborate and extensive because
the main product is finished and its freedom
from branny specks is insured by the thor-
oughness and accuracy of the purification it
receives, The purifying surface as well as the
number of machines is, therefore, very large
in semolina milling. Much of the hnished
semolina of various sizes goes through three
and four purifications and repurifications be-
fore reaching the sack. 3

On the other hand, the reduction system in
a mill built for manufacturing semolina is, of
course, much smaller and less extensive than
in a flour mill. The primary product is re-
moved and finished by the purification system,
and therefore it is necessary that the reduc-
tion system take care of only the tailings
coming from the different parts of the mid-
dlings system. The products of this reduc-
tion sysiem are the various grades of durum
flour which are byproducts of semolina mill-
ing, and the one or more grades of fine feed
produced, the bran being the siftings removed
from the final breaking process.

The essentials of successful semolina mill-
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ing are therefore thorough cleaning and prop-
¢er conditioning of the grain, light and care-
ful grinding, and thorough purification with
sufficient repurification suriace to insure
cleanliness u’ product at all times.

Flow-sheets used by American and
European millers for the milling of du-
rum wheat into semolina are occasion-
ally to be found in trade or milling jour-
nals.'® In general the wheat is scourcd
and somelimes even washed before it is
milled: but certain Jewish clients occa-
sionally demand semolina which has
been milled from untempered wheat,

In the manufacture of semolina and
farina every effort is made to recover
the largest possible percentage of the
wheat berry in the form of semolina or
purified middlings, and with the least
possible amount of flour. The grits are
even transported by band conveyors to
prevent the production of flour by abra-
sion, One hundred pounds of a good
durum wheat should yield from 62 to 63
Ibs. of semolina, from 16 to 17 Ibs. of
clear flour, and from 21 to 22 lbs. of
feeds.!

In Table V are given data obtained by
the Department of Commerce' relative
to the production and consumption of
durum products from 1924 to 1932.
This table. shows that in the United
States nearly 19% of the wheat ground
in the manufacture of semolina results
in flour. This is a much larger percent-
age of flour than that yielded in modern
Italian and French semolina mills. In
French mills yields of 60% to 65% of
high-grade semolina are not uncommon,
with flour production as low as 12% to
15%." With “metadiné” or starchy du-
rum the yield of semolina may fall to
30% to 40%.

There are X well recognized sizes of
semolina in this country, as well as sev-
eral special types. No. 1 is the coarsest,
No. 3, the finest. In the manufacture of
macaroni products, No. 2 is mostly used.

Semolina is divided into grades. The
best grade consists of grits of essentially
the same size, has a creamy-yellow color,
and is practically free from flour and
bran. As macaroni products tend to
break at the point where a bran particle
is found it is essential that semolina and
farina be as free from bran as possible.
Long-cut macaroni should be made from
the best grade of semolina. To make
soup pastes such as alphabets, stars, and
other fancy short-cut patterns, the use
of the best grade of semolina is not so
essential,

Much improvement has been made in
recent years in the production of a high
grade ‘semolina containing very little
flour. The results of a special investiga-
tion conducted by the Department of
Agriculture in 1920 showed that No, 1
semolina contained 0.58% flour, i.e., this
amount passed through a 10 XX silk
(109 meshes) ; No. 2, 1.91% ; and No. 3,
74%. Fully 98% of No. 1 semolina,

n;l‘ip\nr.s]'. -‘.D.lA“mnd(nllalult)lHln semolina mill, Am.
er, 151 B 3
Wenking, . Noodles. Conn. Expt. Sta. Rept.
on Food Products 9; 138.141. 1IW4.)

WRoodstufls round the world. Grain and Tulu
roducts. U, S. Dept, Commerce. Mar, 9, 1933
nimmtuplud.z_

#Skinner, R. P, Manulacture of semoliua and mac-
zl'gla!h U. 5. Dept. Agr., Bur. Plant Indus. Dull. 20

T o B i
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TABLE V
" |
Propuction Axp Consumerion or Durust FRonvets IN THE Uniten ST.‘\.I.E- |

T Available for

Dgren  Semolin  Woar  Seche YO consumption

ground duced" duced’ ported ported Scmn.ll:: = E[lﬂr
jndune 32 e 167 M o 195
‘};?.; " e : 319 9 151 062 167
f}:':;%jﬁ'e": i 113 19 17 rn:l 1,(;;: i:
i%ll;;; e ?.'u&l‘l; }.?g; jﬂ 3: ] 1,070 23
] 118
B omo® % o4 B R ¥
}J%JS:": T 1208 4 ) 108 :::; :::
J{EE,(; . korg ik 1% 3 5 1151 ::
}T,il‘;. we o1 X i PN (S
wi1
'}El;gﬁ'f: o oue B T 51:&
e gme o mom B BB W

i i indi y i ha=d
1The data given in this table indicate that approximately 440,000,000 pounids of semolina are uii
in l'h'lrl countr .'.-Bith if used solely for the manufacture of macaroni would produce nwroumal;ly llls.-
000,000 Ibs. kn information is available regarding the quantity of semolina used for purposes 'ul her |aar=
manufacture of macaroni. Although no statistics are available regarding the amount of 'uma anil
flour utilized in the manufacture of macaroni, trade practices indicate that a large amun'ui of macaroni
products is made from farina and/or flour or of mixtures of cither one of these with semolina.

tAmourt of lina and four produced is not absolutely accurate as «2 mills do mot report it sep
arately and their entire production is thrown into semolina produced.

¥Only one mill reparts any, so figures are withheld.

#5¢e note regarding exports.
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8266 of No. 2, and 24% of No. 3 re
mained on No. 70 XX sieve (68 meshes
per inch).

In 1926 a similar investigation con
ducted by I R. Jacobs of the National
Macaroni  Manufacturers  Association®!
showed a marked improvement in the
quality of commercial semolina anil
farina. At that time the semolina found
on the market had an average flour con
tent of 0.50% (maximum, 1.2; minimum,
0.1), and the farinas 0.6% (maximum.
2.2; minimum, 0.0).

The average moisture content of com-
mercial semolinas and farinas for the
years 1921-1926 ranged from 12015 o
13.62% and from 12.36% to 13826, re-
spectively,  In 1927 the new standard of
15% for moisture in flour went into
effect. AL the same time, the average
moisture  content  of  semoling - was
14.04% and of farina 13.92%, which
was somewhat higher than that custom-
ary before the new standard for Hour
was adopted. )

High grade semolina contains among
other constituents the following: mois-
ture, 129 i i
lipoids, 1.8%%; lipoid phasphoric acid,

0.048% ; water soluble nitrogen 0.229 :

soluble nitrogen precipitable by 400
alcohol, 0.047.

The composition of farina is vssen-
tially the same as that of semolina ex-
cept for the ash, which in farina approx-

imates 045%. .
(Continucd #a January issue)

. ash, 0.6%; protein, 11.5%;

Merry Xmas

&

Dappy New

Year

F. MALDARI & BROS., INC.

178-180 Grand Street

TRADE MARK

New York, N. Y.




—. S—-"J] )

THE MACARONI JOURNAL December 15, umj THE MACARONI JOURNAL 2

December 15, 1933

i r
e

SECTION TRADE NEWS

The Los Angeles Sector

By P, ]. Serio, ser ¢! ary
Southern California h.acaroni
Association

Early last month the ‘macaroni and
noodle manufacturers of northern Cali-
fornia were granted a state code of fair
competition affecting all plants north of
Bakersficld. Believing that they should
have the advantage of a state code also,
while awaiting the adoption of the na-
tional macaroni code which will be more
beneficial to the industry at large, the
macaroni makers in southern California
have appealed to the California authori-
ties to extend the provisions of the state
code to them also. A hearing on the
request was held the first part of Decem-
ber and in all probability there will be-
come efective a state code to plants in
this section that will in no way conflict
with the national code when approved.

L Y

Friends of M. Costa, proprietor of the
Costa Macaroni Company of Los An-
geles, are congratulating him on his rapid
recovery from injuries suffered in an
automobile wreck last month. It was
feared at first that in addition to injuries
about his limbs and body he might have
suffered a possible concussion of the
brain, Happily that was not the case
and he will soon be able to resume his
duties at the factory.

®* * 5

The L. A, Pacific Macaroni company,
largest in southern California is adver-
tising a “Vitamized” macaroni. The
company has been given the exclusive
right to manufacture its Vitamin D Mac-
aroni, It is argued that Vitamin D is
the only vitamin in which macaroni prod-
ucts are deficient and this Vitamin D is
injected into the products on the basis
of 200 A. D. M. units per Ih,, making
it almost a perfect food for children and
highly nutritious for grownups.

1he Philadelphia Sector

By ]. H. Dulles, executive secretary
Philadelphia Regional Group

Realizing the need of an executive
able and willing to give his full time
to the management of the affairs of the
Philadelphia regional group which com-
prises southern New Jersey, eastern
Pennsylvania, all of Delaware, eastern
Maryland and all of Virginia, the re-
gional officers were fortunate in getling
Joseph H. Dulles as their full time scc-
retary. By the way he took hold of his
new job last month indicates that he is
the right man for the joh, (Editor.)

* % =%

R. De Angelis & Company, one of the
oldest macaroni manufacturing ‘firms in
Philadelphia announced last morith they
would tﬁscominuc operations on  Noy,

30, 1933, after 43 years of successful
business.  Discouraging conditions are
advanced as one of the reasons for their
action, Since the death of the founder
Frank DeAngelis several years ago the
plant has been supervised by his widow,
Mrs. Jennie M. DeAngelis,

LI I

Gerclomino Guerissi, president of the
Keystone Macaroni Manufacturing com-
pany, Lebanon, Pa. spent several days
in Philadelphia calling on jobbers as well
as customers in neighboring cities.

* ® Ll

A conference of macaroni manufactur-
ers of Daltimore, Md. was held a few
weeks ago to study local conditions and
to prepare thcmseivcs for united action

under the proposed code of the macaroni
industry,

Reasons for
Buying Now

By H. I, PHILLIPS
in the New York Sun,

Money makes the nightmare go,
* * =
Buy now! Whatever you spend will
be a contribution to your own welfare.
L

Spending a dollar today may hurt a
little but it will make spending $5 prac-
tically painless in a few months,

¥ * %

Don't say “Oh, that's just another slo-
gan!” You'll only be like the doughboy
who decided bugle calls were too mo-
notonous to answer,

* % »

It's all right to be thrifty but you can
keep America flat on her cars by over-
doing it,

* ¥ *»

You all cheered for Recovery; who
did you expect was going to do the
work?

* & x

Why say you can't afford it? When
your house is burning down would you
hesitate to put a nickel into the pay sta-
tion to get the fire department?

T

You'll hear the old Scoffers Brigade
saying that the recovery drive can't
work, but the fellow who tries to belit-
tle a movement like this is like the man
who stands by a sinking steamer in_his
yacht and criticizes the way the sailors
are handling the lifeboats,

® % &

Never mind singing the Nutional An-
them ; go on out and spend a little dough,
It looks more sincere.

* * %
If you cheered when the New Deal was

first proclaimed and you balk at going
on a little spending bender now, what
role are you rehearsing for, patriot or
kibitzer?

* % =%

Flag waving is okay, but nobody ever
balanced a budget that way,

* % %

That hat looks phooey anyhow and if
your suit gets any higher polish on it you
can use it for a shaving mirror,

* % =

For once in your life surprise the lit-
tle woman by telling her you are tired of
her in that fur coat.

L I

Don't say “Look how higher prices are
now than they were six months ago."
(Unless you were satisfied with condi-
tions six months ago,)

* % =%

!l may be the root of all evil, as the
philosophers say, but there never was a
time when the country needed more ront-
ers, A

* * »
. The trouble with the average shopper
is the same as the trouble with the aver-
age golfer; he is too tight.

* * =

Don't wait for the other fellow to do
the spending ; he's waiting for you.

Hay Fever Note: If you must sneezc
don't do it in traffic.

Circus Animals and
Tarzan Statuettes

Macaroni manufacturers have found
that certain kinds of premiums will spur
sales by interesting buyers, and for this
purpose almost every kind of premium
has been used from pins to household ap-
pliances. Following this trend 2 of the
leading firms are making interesting of-
fers to old and new users of their prod-
ucts, The C, F. Mueller Co. of Jersey
City, N. J. is now featuring a set of 8
animal cages to help introduce its new
thin-walled spaghetti, which naturally
cooks in much shorter time than the or-
dinary product. The premium is award-
ed for the return of 6 labels from the
macaroni packages. The cages are sent
flat with instructions that they be set up
by using picces of Mueller spaghetti for
the bars of the cages. When fully set up
the cages are small replicas of the well
known Mueller package.

The TFoulds Milling company of Lib-
ertyville, Ill. is again offering consumers
of Foulds products a beautiful statuctte
of Tarzan of the Apes in return for 3
Foulds package tops. This offer is fea-
tured in the firm's radio broadcast daily
from one of Chicago’s leading stations,
each program featuring some episode in
the adventures ‘of the well known Tar-
zan,

Always alert—nobody hurt.
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Volete Una Pasta Perfetta ESquisita

Usate!

AMBER
Milling Company
1252 Chamber of Commarce

Minassalis Mina,

Non V’ E’ Semola Migliore

Guaranteed by the

Most Modern Durum Mills in America

MILLS AT RUSH CITY, MINN.

May the Christmag Wells
Ring in for PVou an Era of
Unalloped Happiness and

Congtantly JIncreasing
| jProsperity.

The Star Macaroni Dies Mfg. Co.
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THE MACARONI TRADE COMES TO
ROSSOTTI for cartons, labels, and wrappers.
Packages that do an outstanding merchan-
dising and selling job have been a highly
developed specialty with us for many years.

In 1934, make your products stand out of
windows, counters, shelves . ... head and
shoulders above competition. Consult
ROSSOTTI . . . pioneers in the design and
manufacture of plain or "windo;v" labels,
folding cartons and wrappers . . . for sugges-
Iions,gsketches, samples of NEW STOCK
DESIGNS, or estimates. They are yours for
the asking. Address Dept. M-5 today.
Branch Offices: 119 S. 4th St., Philadelphia.
343 Front St., San Francisco.

ROSSIOTT |

LITHOGRAPHING COMPANY, INC.

121 VARICK STREET, ttics NEW YORK CITY

PACKAGING HEADQUARTERS FOR THE: MACARONI TRAD

E
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September Exports and Imports

Macaroni products in international
trade both to and from the United
States show a heavy decline over the
S year average, based on figures com-
pifed by the bureau of foreign and do-
mestic commerce of the United States
Department of Agriculture,

The imports for September 1933 were
only 117,297 Ibs., having a total value
of $7,650. For the first 9 months of
1933 the total imports were 1,214,616
Ibs. with a value of $79,093.

During the same month there were
exported 80,678 1hs, of American-made

*macaroni  products, worth $60,514, a
very sharp decline over the business
enjoyed in September 1932, However
the total for the first 9 months of 1933
reached the high figure of 1,492976 1bs.,
Dbringing the American manufacturers
and exporters $102,934,

American made macaroni products
were shipped to 37 countries and insu-
lar possessions during September. The
importing countries and the amounts
purchased are shown in the table be-
low:

Countries Pounds
Netherlands ooeeveeccicniisnins 2,400
Canada e 9,396
British Honduras ..... . 823
Costa Rica ... 1,386
Guatemala i

Honduras ... 6,752
Nicaragua ... v 1525
Panama 11,609
Salvador 84
Mexico 2,484
Miquelon & St 1", Is.ieceecneeae 24
Newfoundland and Labrador... 3212
Bermudas 810
Barbados o0
Jamaica 240
Trinidad and Tobago... 246
Other Br. W, Indies..... 861
Cuba 9,959
Dominican Rep. .... e 9,600
Netherland E, Indi 3943
Haiti, Rep. of....... 4,400
Virgin Is, of U. 243
British Guiana ... 100
Venezuela ... 447
British India ... PR ()
China 150
Netherland E. Indies e .. 120
Hong Kong

Japan

Philippine Islands ...
French Oceania .......
British L. Africa.......
Union of S, Africa ...
Liberia
MozambIQUE .veeeeeeecemcrnsrrreeseas
Hawaii
Puerto RIco v e i

Aotal - st 159,674

“I'm Not Interested”’

I want to pass along this idea about
the buyer who says he is not interested,
It isn't original with me; Rex Foster, a
salesman working out of Quincy, 1II,
passed it along.

Foster says: "The next time you meet
a prospect who tells you positively that
he is not interested, let your soul thrill
with the thought that you are in the pres-
ence of a man who is definitely for a
thing or against it "and who needs only
to be turned about to be all for you and
your proposition,”

The man who is uninterested is usual-
ly uninformed. He doesn’t know enough
about your proposition, and you're there
to tell him. If he is interested in mak-
ing money he will be interested in your
proposition.

One salesman 1 know always stops a
prospect when he says, “I'm not inter-
ested,” and asks him just what it is that
he is not interested in, and asking him
usually brings an opening to tell him,
And telling him about your proposition
often sells him.

It would be a big thing for us all if
every man in an organization would work
out one or two good plans for getting
our story across to the impatient buyer
who says “I'm not interested.” When we
do we will make some of the best sales
we ever dreamed of, because these fel-

lows who think they are not interested
are often the casiest ones to sell.—Tips
from A Thousand Salesmen.

Macaroni Code
Under NRA

All proposed food codes will have to
pass the scrutiny of the officials of the
NRA according to the new setup in
Washington.

Conflict of opinions between the De-
partment of Agriculture officials and
Administrator Peek of the AAA came to
a conclusion early in December when
President Roosevelt saw fit to place all
codes under the NRA.

Lack of agreement as to what food
codes should and should not contain is
now advanced as the real reason for de-
laying the final approval of codes, in-
cluding the Macaroni Code that was the
first unapproved code submitted under
the Agricultural Adjustment Act. That
Administrator Peck may be transferred
to the NRA and given charge of all food
codes is a possibility, though official an-
nouncement of the change is lacking at
this hour.

Macaroni manufacturers are hopeful
that a definite policy may soon be deter-
mined upon by the code officials no mat-
ter under which government bureau they

may he classified to the end that the
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Macaroni Code may be given govern-
mental sanction without any more delay.

Sleepy Drivers

“Asleep at the wheel"” is a much more
common cause of automobile accidents
than most people realize. Each month
there are several such cases in practically
every state in the union,

Ther: are 2 kinds of fatigue—mental
and physical—which may be considered
as the causes of such accidents. Often
drivers’ suffer from both kinds at the
same time,  Lack of rest and lack of
sleep are chief causes of fatigue. Tired
brains and muscles are slow to act and
fatigue itself may cause distraction,

The constant hum or drone of the en-
gine on long trips is conducive to sleep.
Also eye strain from bright sunlight or
from watching swiftly moving scenery.

When one feels drowsy at the wheel
he should take immediate steps to pre-
vent an accident. The best way is to let
some one else take the wheel.  If driv-
ing alone he should stop his car and take
a brief nap. Or he may get out of his
car and run up and down the road a few
times. Washing the face with cold water
is helpful.

Anyone who drives a car when in »
drowsy condition is most certainly flirt-
ing with danger to himself or others.—
The Safe Driver,

When we hear of some oldtimer get-
ting hurt it makes us realize the dangers
that beset the new man, Recently the
operator of a noodle cutting machine
who had worked at the sa e job for 35
years let his attention wander and oper-
ated the trip while his finger was under
the cutter,

There was no mechanical safeguard
for this particular operation. Therefore
it was quite important that the mental
safeguard be kept in working order.
There was cevidently a momentary re-
moval of the mental guard—and a lost
finger was the result.

«Cure” for Acidity

Manufacturers of macaroni products
who are troubled with excess acidity in
their finished products will be interested
in the inquiry originating from Old Mex-
ico where climatic conditions tend to
enhance the development of acidity in
foods, and in the advice on the subject
by B. R. Jacobs, the Association acviser
and Washington representative:

Benzoate of soda may be used to prevent
fcrlpl-nl:ll'mn and may lhcrefnrc'glrc\'cul acid-
ity in your macaroni products, if said acidity
is due to fermentation. If the acidity is al-
ready in the flour, benzoate will not prevent it

The use of benzoate of soda in food prod-
ucts is to be discouraged. It is used largely
to cover up defects of inferior ingredients or
inefficient methods of manufacture,

To prevent acidity in macaroni products one
must first use first class ingredients, process
them in the proper manner and use cvery
sanitary precaution. That is the best guaran-
tee against spoilage of macaroni products,

il
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MILLS ON THE HARBOR FRONT AT DULUTH-SUPERIOR

In 1933, as for many years past

i THE LEADER--
AMBER-BRIGHT UNIFORM

OURGLASS OEMOLINA

.CONTINUES TO LEAD--

UNSURPASSED

P

QUALITY

DULUTH-SUPERIOR MILLING DIVISION

OF STANDARD MILLING COI\:&PANY
Main Office: 1025 Metropolitan Life Bldg.,
MINNEAPOLIS, MINN.

BRANCH OFFICES
BOSTON, MASS,, 88 Broad Street
CHICAGO, ILL,, 14 E. Jackson Blvd.
PITTSBURGH, PA., 1609 Investment Bldg.

Yor DULUTH, MINN., 613 Board of Trade
H NEW YORK CITY, 209 Produce Exchange
PHILADELPHIA, PA,, 458 Bourse Bldg.
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How Business Men’s Codes
May Be Attacked

I awm sure the following letter will interest

nearly everybady :—
Milwiukee, Wis

Some time ago | read an article written by
you on the business mew's cades, in which
I thit somebody was sure to bring
a lawsuit 1o test out the legalness of the codes
and the great severity with which the gov-
crnment is talking abont enforeing some parts
I <houdd  appreciate being  lvised
whether any such Lowsuit his heen lrought up
to now, and also on what grownd o Eiwsuil
would be brovght to lave the code declired
uneonstitutional. 1 shondd also like your view
as to the likelibood of o court decliring sime

unconstitutional.
Fo L MeNasin

I am certain thiat Mro MeMaster ddoes not
wint from me nor does anyone else, i teehni-
cal exposition of the legal amd constitational
phises of the NRA, Perbaps | ocon give @
sketeh of the questions involved  however,
which will make the subjeer reaonably elear
1o a layman, so that hosiness men generally
will know what it is all alwan

Up 1o the present time, there has been oo
lawsnit hrovght which squarely creates the is-
sie as to whether the husiness men's codes are
constitutional. A few suits have heen bronght
Tt only on some phases of the codes, and
wone of them, <o far as 1 have seen, las
touched all the points npon which @ consti-
temal argument wonld be maimly based.  And
even those brought have not reached  the
United States Supreme Conrt, which has the
last word, and the only word which can senle
the question onee ad for all

The government s depe s preatly upon
the so-called mational emergency helping 1
through, 1t as well sentled than wnder o grean
national emergeney a government can do many
things in the public interest which coulil noy
possibly  be done under ordinary - cirenn-
stanees ) in fact nnder emergeney the canstitu-
ton cin almost he set aside for the tme e
i,
Al of the NRA aets revite in therr preamblh
tha they are heing enacted becinse of grean
natiomal emergeney.  The emergeney most le-
pemded on to set aside eonstitntional rights s
war.  There is no precedent that T know of
for calling the conditions through which we
live been passing an Cemergeney © 0 Soll the
Supreme Conrt might decnde thiat s

Any vonteition that the codes are unconst-
tonal would generally depend on three ar-
RHments —

First—That it was illegal for Congivss o
delegate 1o the Presidemt all the extraordinar
powers the code faws give lam

Personmally 1 think there min e something
we this argument, bot if et as all there s o

as o

the case, 1 should not expeet the Supren
Court to set the codes aside.

Second="That the codes deprive  business
men of their property without due process of
Law, andd deprive them of the equal protection
of the laws.  The “property™ represented by
this argument wonld be the right to comluct
one's husiness as one sees fit; o fix one's own
prices, to employ the number of employes one
feels one needs, amd 1o pay them such wi
as may be agreed upon. That right is Lirgely
taken away by the codes and the question is—
can even the government take it away under
the Constitution, and more, can the gov-
ernment cancel a man's license, and actwally
put him ot of Insiness, if he refuses o ohey
the government's command ?

i the Supreme Court decides that an emer-
geney exists, I helieve it will decide No. 2 in
the government's favor. 1 it decides that no
emergeney exists | should expeet the govern-
ment 1o lose argument Noo 2.

Third—=That much of the code gives Con-
gres o purisdiction over business that s done
whonty within a state, where the fact is that
it s jurisdiction only over hasiness done lie-
tween the states.  In other wards Congress
s nothing 1o do with intrastate husiness, hut
with interstate business.  The govern-
ment's reply s that a lot of busimess done i
one sense wholly within a state affects inter-
state commeree directly or indireetly, aml ths
wives Congress jurisdiction over it
Congress has tricd this scheme of extending
its powers before, and vsually has failed. For
instance the first ¢hilid labor faw provided tha
o products manvfactured within a <tate Iy
child Labor could corer into imterstate com-
rwerce. The Supreme Court said  this wis
simply o rise 1o comtrol something as to which
Congress lavd no gurisdiction, and they threw
the law oute An amendment 1o the constitu-
ton s now going through to take care of it

I believe thiat the decision on argument No.
S depemds Largelv om what the Supreme Court
dovs with the emergeney theary. 1 the court
sivs al emergencey exists, the government will
vrolahly win arenment Noo b In faet @i the
Supreme Court squarely decides that the New
Dieal acts were passed dis the resalt of a na-
tiomal emeroency, their constitationaliy will
almost certininly be upheld

Iy ELTON | IUCK ¥
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Ceases Operation
After Forty Years

The R DeAngelis & Company plant
at 153021 S0 7th o st Phaladelphia, Pa.
wias closed at the end of November and
will Tie entirely dismantled.  Established
over 43 yvears ago by Frank DeAngelis,

December 13, 194

one of the owtstanding Halian- American
of that city who passed away Feb, ¥
1929, it was at one time the leading maca
roni factory on the eastern seaboar
south of New York, Upon his deml
the business was ably managed by the
widow, Mrs. Jennie M. DeAngelis, In
after battling unfavorable husiness con
ditions during the depression years sh.
and her associates were forced to th
decision 1o permanently close down th
plant and to concentrate their effon
along other business lines,

“We are closing our plant the end «
November and wish 1o notify the Ni
tional Macaroni Manufacturers associa
tion of our decision,” writes Mrs. Jennu
M. DeAngelis, proprictor of R, DeAnge
lis & Co.

make this decision after having heen es
tablished 43 vears, and it is quite newl

less to say that we regret very much the

fact that we must close. We sincerely
hope that the Association will prosper
under the new cade and extend our hest
wishes to every member of the organiza
tion.”

Food Advisory Board Out

The Foold Advisory
of leaders in the foad industries organ
ized last June as an adjunet of the AAN
and with the prime objective of helping

o develop a supercode for the food

tracles resigned inoa body last month.
Various reasons have heen given for the
action hut it is most j{rllt'l‘.’lll_\' helieved
that because of diverse interests of mem-
hers and inability 1w coordinate their
views with those of administration of-

Nicials, the hoard chose to offer to serve
the government ofticials as individuals

rather than as a group. The resignation
was aceepted by Farm Administrator

George N, Peck who aceepted the protfer

of individual cooperation. 1t is expected
that the action of the advisory hoard will
have little or no effect on the final adop-
tion of the Master Cade for the fomd
traddes that still seems 1o be the objective
of some of the government officials and
has many supporters in some food lines.
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“Dusiness conditions during
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Responsible Advertisers of Equipment, Machinery, Materials and Services
Recommended by the Publishers

(For addresses see advertisements in this issuc)

EQUIPMENT AND MACHINERY
Dies

Johin ). Cavagnaro
T, Maldari & Dros, Inc. .
The Star Macaroni Dies Mig Co

Die Cleaners
Jolin ). Cavagnaro ) .
Consolidated Macaroni Machinery Lurp.
The Charles I, Elmes Engincering Works

Driers )
Clermont Machine Co. ) X
Consolidated Macaroni Machinery Lurp
The Charles I, Flmes Engincering Works

Flour Blenders
Champion Machinery Co

Kneaders
John J. Cavagnaro -
Consolidated Macaroni :\1;1_::1mu-1|_\- Corp.
The Charles F. Elmes Engincering Works

Mixers

John ) i
Consolidated M
The Charles %, X
Champion Machinery Co
Noodle Cutters and Folders
John ] Cavagmirn
Clermont Machine Co
The Charles F. Elmes Engmecrimg \Works
Noodle Dough Brakes
John J. Cavagnare
Champion Machinery Co
Clermont Machine Co.
The Charles F Elmes Engineering Works

Vil lere
aron Machinery Corp

Elmes Engincering Works

Presses
John | Cavagnaro
Consolidated Macaroni Machmery Corye
The Charles I Elmes Engincering \Work-
Pumps

ohn J. Cavaenara
Consolidated Macaroni Machmery Corge
The Charles F. Elmes Engineermg Works

Sifters and Weighers
Champion Machinery Co

MATERIALS

Cartons

National Carton to
Rossotti Lithoeraplione Co

Flour
Baur Flour Mills U

Labels
Rossotti Lathographmie Co

Semolina .
Amber Milling Co
Commander Milling Co
Capital Flour Mills )
Duluth-Superior Milling Co
Kang Mudas Mill Co
Minneapolis Milbing Co.
Pillshury Flour Mills Co
Wishlurn Croshy Co

Wrappers

Rossottn Dathozraphing © o
SERVICES

Patents and Trade Marks
The Macaroni lournal

Patents and Trade Marks

A menthly review of patents granted on
macaromi machinery, of application for anil
registrations of trde marks applyimg toomics
roni produets. Tn November 1933 e ol
lowi were reported by the 105 Paem

Patents granted, none
TRADE MARKS RLGISTERED

Trade marks affecting macaroni products
or raw materials registerel were as tollons
Golden Grain
The trade mark of Gragnano Prodocts, T,
n Francisen, Cal. was registereil for gse on
dhetti, macaroni and egg poodles. Apph-
cation was fled May 12, 1033, pulilished 1a
the patent office Sept. 3, 1933 il mthe tict
13, 1933 assue of T Macarost Jvksa
Owner claiims use sinee March 13, il The

trade mark 1s written in ey e
TRADE MARKS APPLIED FOR

Five applications for Fegistrtion ob e
roni trade marks were made Ninember,
1933 and puilidished in the Patent Cihiee G
sette to permit ubjections therete withm 0
days of publication.

Pantripak

The private brand trde mark of fooger
lros. Products company, St Louis, Mo for
use on noedles i alphabet form anil ul‘u"r
grain products, Application was filed Sept 2,
1933 and published Novo 2L 1938 Chwuer
claims use sinee Aug. 23, 1933 Trade mame
is in large type.

Co-op

The private brand trade mark of Uentral

Coroperative Wholesale, Supener, Wie o
wae on mawitrond, spaghett and other grocer
s, Application was filed June R CAR TN
pulilished No, 25, 108 Owner chams nse
vnee December 120 The ke nark s
heavy Blick type
‘ Over-Sea

The private brand trade mark ot Ul N
Jacksomville, Fla for wse on macaron,
hetti, noodles and other groceries Apph
o was filed July 200 1088 ol pubdished
Now 25, 1933 Ohner clams nse s (RI8}
L2 The trade mark consists ol Lo
bridee oner which o tram as erossinge et
which i+ the trnule mark wotten vonthind
letters

Ridgely
The private bead toele mark o1t (e
v Fol company, Sow York, No Y odor us
on spaghet laban avler and other grower
jew  Applivation was filol Sug 181933 aned
pulilished Nen 250 1083 Owner clanms
Smee Oet 235, 19320 The tnude mark s wrn
ten i O0d Fnghsh g
Joy Fong
The private brand trade mark of Loc and

Tav compny, New York, NOY der use on
mowsdles, Apheation was filed A el
and published Now 28, 1048 Owner clanus

1942 Ihe trade I

L om i Japanese Lan

sept L
Laagrativ st

s s
Written an
ern

Federal Control
of Liquor Code

President Roosevelt has signed a0 Ty
wor code that will control the Tiguor man
uiacturing and distributing trinle peml
ing the enactment aof laws Iy Cingress

The code ealls for vgul contiol Tn 1w
government theongh the nes Iy appeon il
Federal Meohal Contral Sdmunseaten
amler the AAN Toseple T Chaty
New York ey s been appeanted
pnimistrztor sl with b assoenites et
FACN will dvait rules aml teunbn
reganding prives amel prendue e

FOR SALE
25 Shares of Capital Stack of the "
ansas Ci o i & Imporung Co
Keatn S0 tﬂnr:smg":n%v MO
Apply 10
Joseph Di Santo
ik FOURTH AVE W puLLTH

MINK

FRANK LOMBARDI
MAKER OF

MACARONI DIES
Repair Work A Sprcialty

Prices, Fair and Reasonable

Phone HHAY market 4871

1150 West Grand Avenue
CHICAGO
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The MACARONI JOURNAL

Successor to the OId Jou I—Founded by Fred
0 Becker of Cleveloi amirouded by Fre

Trade Mark Registered U, Patent Office
Founded in_ 1903
A Publication to A-lrn:ln'the American Macaroni
ndusitr,

Published Monthly by the N-’:Innal Macaroni Many.
facturers Associstion as its Official Organ
Edited by the Secretary-Treasurer, F, o Drawer
No. 1, liraidwood, 1i1.

PUBLICATION COMMITTEE

T —— et
A 3 - i
M. J. DONNA—- Editer

SUBSCRIPTION RATES
United States and Canada |, <+« 3150 per year
in advance
Forelgn Countries , , , , $3.00 per year, in advance
fingle Copies |, [ | °, " VT Per year, | 15 Cents
BackCoples .". | | [ [ .11+ 25 Cents

SPECIAL NOTICE
COMHUNICATIUNS:—TM Editor solicits news
and articles of interest to the Macaronl Indusiry.
All matters intended for nublication must reach (he
Ea‘i\llnrhl ﬁ:‘ﬁn. Braidwood, 11K, no later than Filth

Y of Month.

TIIE MACARONI JOURNAL ansumes no respon.
sibility for views or opinions expressed by contriby.
tors, and will not knawingly aclurrlu irresponsible
or_untrustworthy concerns,

The publishers of TIIE MACARONI JOURNAL
reserve the t|1h| to reject any matter furnished either
far the advertising or reading columns,

REMITTANCES :—Make ail checks or  drafis
i\lnb'a to the order of the Nationa) Macaroni Manu.
acturers Assoclation.

ADVERTISING RATES
Dlmllx Advertising ., Rates on Application
Want Ads F

......... « 50 Centa Per Line
Yol. XV December 15, 1933 - No. 8
Will Use

Association Setups

Trade associations are recognized in
the NRA us the channels through which
will come the development of self gov-
ernment of industry and in that connec-
tion T. S, Hammond, chief of the trade
association division invites trade orga-
nization assistance in carrying out the
spirit and intent of the Kreat economic
undertaking.

In some codes of fajr competition ap-
proved by the President, tragde associa-
tions are designated as the administrative
agencies of the code authority. 1y other
codes this is modified, However, in all
codes there is a clearly defined recogni-
ton and appreciation of the importance
of trade associations in the broad pro-
gram for industrial recovery,

From this attitude i s seen that in-
dustry through trade assaciations in the
final “analysis is charged with the re-
sponsibility of administering the code,
the selfpolicing of industry and the con-
sideration and disposal of complaints and
violations, Anticipzting this the Maca-
roni Industry included  all these provi-
sions in its proffered code and has even
planned 4 setup for administration pur-
poses and would have been far on its
way i supervising an directing had not
th. 1ood codes been delayed in their final
approval by confliction of opinions and
authorities of the several povernment
bodies dealing with codes generally and
with food codes particularly,

————
Make today, tomorrow and every day
your “Safety Day."

O A
. He who begins tno many things fin-
ishes nothing,

Decembier 15, 1934

Cello; rane Wrapped

Macaroni Display

Among the millions of people from all
over the country who spend their vaca-
tions in Atlantic City, the country's most
famous seaside resort, few have fajled
to sce the wonderful display of macaroni
products cellophane wrapped in the Duy-
Pont_exhibit in that city. The accom-
panying cut gives some idea of the
splendor and the attractiveness of the dis-
play and emphasizes the cleanliness and
keeping qualities of cellophane wrapped
foods,

L. B. Steele, assistant director of sales
of the DuPont Cellophane Company,
Inc,, well known among the macaroni
manufacturers of the country, has taken
a personal interest not only in obtaining
a variety of products including egg noo-
dles, macaroni, spaghetti, seashells and
other fancy shapes but also in arranging
the display so as to attract the attention
of thousands daily.

The exhibit occupies a triple display
arrangement of space and in the fore-
ground is a large cardboard poster con-
taining this very interesting information :

Here's HEALTH—Right through the year.
Healthful delicious foods right through the
year and they add tasty variety to the menu,

MACARONI AND SPAGHETTI

Whether in the window, on the counter or

on the shelf, show all their goodness aml

wholesomeness, yet are fully protected from
dust and handling scaled in CELLOPHANE.

The noodle manufacturers and prac-
tically all of the manufacturers of other
forms of macaroni products who have
seen the display are loud in their praise
not only of the exhibit but of the friendly

attitude of the cellophane manufacturers |

in promoting and maintaining the exhibit
in the world's playground,
Among the firms whose brands helped

to make up the display so far as they can
be discerned from the exhibit are: Thar-
inger Macaroni Company, Milwaukee,
Wis,; A, C. Krumm & Son Macaroni Co.,
Philadelphia, Pa.; Peter Rossi & Sons,
Rraidwood, 11.: V, Viviano & Nros.
Macaroni Mfg. Co., St. Louis, Moa.;
Skinner Mfg, Co., Omaha, Neb, ; Schnei-
der’s Egg Noodle company, Brooklyn,
N. Y.; Keystone Macaroni Mig. com-
pany, Lebanon, Pa,, and Minnesota
Macaroni Co., St. Paul, Mimn,

Macaroni Products

Spaghetti, macaroni, vermicelli, ele.,
are prepared from the hard semitransly-
cent varicties of wheat which are large-
ly cultivated in the south of Europe, Al-
geria and other warm regions and distin-
guished by the Italians as “grano dure”
or “grano da semoling.” These wheats
are rich in gluten and other nitrogencous
compounds, and their preparations are
more casily preserved than the soft or
tender wheats of the more northern re-
gions,

NATIONAL CARTON (0.

MNOLIET ILLINOIS.: ;
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The above brands represent our best effort in milling skill
and judginent in selecting Amber Durum Wheat.

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS

Offices

CAPITAL FLOUR

Corn Exchange Bullding
MINNEAPOLIS, MINN.

INCORPORATED

MILLS

Mills
ST. PAUL, MINN.

PRESS No. 111 (Special)

Harrison, N. J. - -

N. Y. Office and Shop

John J. Cavagnaro

Engineers

and Machinists

Specialty of

Macaroni Machinery

Since 1881

P’resses
Kneaders

Mixers
Cutters
Brukes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

U, 8. A

255-57 Center St.

New York City
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OUR PURPOSE:

LOUIB 8. VAGNINO (35), Viee Presld

GAETANO LaMARCA {34).—__Boston, Mass.
WALTER P, VILLAUME (34).._St, Paul, Minn.
R. V. GOLDEN (34)ccoee..Clarksburg, W. Va.
FRANK A. GHIGLIONE (34) —_Seattle, Wash,

St. Louis, Mo.

. GUERRISI (36)

N

WILLIAM CULMAN (3%)....

JOSEPH FRESCHT (35)mr
JOHN V. CANEPA (36)

i OUR OWN PAGE SRR ITTYa:
ELEVATE National Macaroni Manufacturers g
— Association —
~ aﬂagﬂﬁomzz 5 Local and Sectional Macaroni Clubs Mm?r;crunm C
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OFFICERS AND DIRECTORS 1933-1934
0. G. HOSKINS (35), Presldent— ___320 E, Church 8t,, Libertyville, 1.

~LFONBO QlO0IA, Advi Rochester, N. Y,

V. GIATTI (av), Brooklyn, N, Y.
EDW, Z, VERMYLEN (36)..—Hrooklyn, N, Y,

ong Is msd City, N, ¥,
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—Ltbanon, Pa. M. J. DONNA, Set'y-Treas, . Braldwood, 111,
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PRESIDENT’S MESSAGE
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A Prophecy and a W, arning!

Chicago, Illinois,
520 No, Michigan Avenue,
Room 1610,

Dec. 2nd, 1933,

A couple of thousand years ago the statement was made
that “A prophet is not without honor save in his own coun-
try.” T have taken the position of being a prophet so many
times that I am beginning to wonder if 1 still have honor in
my own country—the Macaroni Industry, Nevertheless |
again venture to prophesy that we will soon have a Code. 1
left Washington Wednesday, November 29, to spend a couple
of days in this office, with the Code cleared through the two
most critical Divisions of the AAA aamely the Consumers
Division and the Legal Division, There is always a chance for
a slip, but it is generally predicted by the Members of the Ad-
ministration at Washington that the Macaroni Code will be
the first real Manufacturers Code through the AAA.

NOW COMES THE WARNING: Section 3, Article 6, of
the Revised Code carries the standards adopted by the In-
dustry, the only change being the addition of the words, “The
following practice constitutes an unfair method of competition
—to manufacture or sell or otherwise introduce into commerce
any macaroni product in violation of the provisions that , , ."
(Read standards for balance of quotation),

From reports T am inclined to believe that never in the
history of the industry has there been such a disregard for
quality ideals as is prevalent now, Many manufacturers who
have been leaders in the fight for quality are now making

macaroni out of flours which in 1929 were considered hardly
fit for cow feed. Anrtificial coloring is again appearing in
noodles. There has been a letdown in the honesty of labeling.

Therefore T feel it is my duty to warn every manufacturer

that the standards of quality which represent the almost
unanimous wish of the industry are going to be rigidly en-
forced, and that it is not going to he any «excuse to say that
“the goods were manufactured before the Code was passed.”

Our standards of quality have been given plenty of pub-
licity. Ignorance of what those standards require can be no
excuse. It is absolutely certain that any manufacturer who
sells goods below these standards after the signature of the
Code is subject to a fine of $500 per day, Therefore those
who have lowered their standards “because competitors are
doing so,” let this be a warning in advance that will save
lots of hard feclings later on, because if there is anything
sold after the Code goes into effect that is below the quality
standards and that sale comes to the attention of Government
Inspectors, there will be quick, drastic action,

1 have a conference with the Enforcement Officials sched-
uled for Monday (Dec. 4). I have been informed that there
is now an enforcement organization under the direction of the
AAA set up in every one of our Regional Cities, and that
the inspectors are ready to show that even though the AAA
has been slow in putting through Codes, that they are prepared
to enforce them, when effective.

I am not sure that this Code applics to sales made by job-
bers, but i. 1 were a manufacturer with a reputation to main-
tain with my jobbers or retailers, I would be very sure that
they will not be subjected to the unpleasantness that will fol-
low the finding of below-standard-goods in their warehouses
or on their shelves.

G. G. HgSK[NS
~>President N, M. M. A.
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Many say, <« We wish inflation”;

Others say, «We wish no inflation”;

BUT

e Wish Vou A Werry Christmas
2And 2A Progperous MNew Vear

CLERMONT MACHINE COMPANY, INC.
268 Wallabout Street Brooklyn, N. Y.
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“SAY, MOI4, CAN'T WE HAVE SOME
MORE OF THAT SWELL MACARONI
FOR LUNCH THIS NOON!"

® WHEN people demand more and more
of a certain macaroni, it means just one
thing—they have found a “quality” product.

Quality makes sales wichout selling,
increases profits without increasing over-
head, and builds up demand without ad-
ditional advertising or sales costs.

That's why macaroni manufacturers are
interested in the improved quality which
Pillsbury’s Best Semolina and Durum
Flours create in their products.

“WHAT, AGAIN? WHY, WE
JUST HAD IT YESTERDAY!"

Rich amber color, uniform strength, delicious flavor
—these are the results of careful wheat selection, pre-
cision milling and constant testing in the manufacture
of Pillsbury’s Best Semolina and Durum Flours.

Each batch is positively proved for color, strength
and taste. As a final test we make macaroni in our own
plant under the same conditions as are found in com-
mercial plants.

Why not see for yourself how easily you can obtain
the quality in your product that makes more sales and
bigger sales? Make a trial run of Pillsbury's Best
Semolina and Durum Flours in your own plant.

PILLSBURY'S é;mo/t}/m 1




