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The .Ne_w Year's Reward

*ee

Paraphrasing the illustrious Emerson,

“If you will make a better macaroni,
preach a more convincing sales sermon
and render superior service, the world
will make a beaten path to your
factory door”’

Therefore, to the Macaroni Manufac-
turers who thus Look Ahead, Plan

Ahead and Work Ahead, the New Year
of 1934 will be a truly happy one.

: ‘A MONTHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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The
Golden
Touch

® .
® ‘
[
HONEST-TO-GOODNESS VALUE has proven

the greatest help to Macaroni Manufacturers in build-

ing their business on the solid foundation of quality.

These Macaroni Manufacturers have an anchorage

which is helping them to pass safely through the
K D present storm of depression and price cutting. We

earnestly recommend other Macaroni Manufacturers

4 to follow their course.

KING MIDAS MILL CO.

Minuneapolis, Minn.
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. .« . The Blue Eagle Pledge . . .

When the Blue Eagle was first offered to the American people last summer as a chief means toward
business recovery, individuals and organizations vied with one another to be amoug the first to display
the emblem of compliance with President Roosevelt's recovery program.

Tiwie and lack of strict enforcement has perhaps dulled enthusiasm and reports from some sections
are that some macaroni and noodle manufacturers are hecoming somewhat unmindful of their abligation
and forgetful of their pledge. Therefore the periodical, 1 most daily reading of the following pirdge by
H. L Phillips, would seem just about the right thing, not only on the part of macaroni manwfacturers Lt
also by the supply firms and the distributers who are not entirely innocent and who have been helpful in
no small way in bringing about the laxity of compliance complained about.

BLUE EAGLE PLEDGE

By H. I PHILLIPS

I promise:
1. To support the code and cut the arguments.

2. To give the iron car to the fellow who has all those
reasons why it won't work.

3. To remember that we are in a war, and that if it
was all right for the government to ask a few million hoys
to give their lives to settle a disturbance in Europe it must
be fairly reasonable to request a few million merchants
to endure a little discomfort for the common good.

4. To bear in mind that, after all, this time Uncle Sam
is not asking me to leave my home and my family and
show a machine gun squad I can take it.

5. To realize that patriotism is patriotism, even when
there are no bugles,

6. “To regard the Blue Eagle as a Blue Eagle and not
as a Chiscl-beaked Woodpecker,

7. To remember that 1 have an obligation to do some-
thing more than stick a picture of a bird in a front win-
dow,

8 To realize that the slogan is “We Do Our Part” and
not “We Dupe Our 'artner.”

9. To develop a rousing hatred of trickery, chiseling
and the old “run-around.”

10. To have no time for the fellow who would rather
obstruct a plan that might cost him a $500-a-year loss

than to support a plan that would enable ten million people
to cat regularly,

I To stop talking about “interference with natural
cconomic laws,” “inevitable husiness cycles,” ete., and 10
realize that nobody ever got a wrecked truck aut of a
ditch by citing precedents.

12. To remember that we were all demanding action
—and that we fimally got it

13. T realize when in a ceritical mood toward Little
Nira that nobody has suggested a better plan for quick
action.

. To be willing to take it on the nose for a year (if
absolutely necessary) to cure a national headache,

15. To keep ever foremost in the mimd, when talking
about the sacrifice being asked of me, that, after all, I'm
not asked to put on a wiform, go 1o Franee, dodge
shrapnel, sleep in the mud and get what comfort 1 ean omt
of the fact a girl named Nellie is knitting me a pair of
socks.

16. To work more and talk less always realizing that
it is impossible to pull a drowning man out of a well by
throwing him a plate of holoney

17. To remember that the only difference hetween a
slacker in this crisis and a slucker in the world war is that
the slacker in the world war had more good reason for
heing scared stifl,
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‘Wi DO OUR PART

SUPREME

*x * TWOSTAR *x x
MINNEAPOLIS MILLING CO.
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il The New Year of 1934 is now two weeks old and this is  which has brought prices to the lowest point in history, com-
‘n the auspicious time for taking a business inventory, not only pared with the cost of raw materials, added overhead and

of remains of the Old but the prospects of the New. What
remains of the Old might well be credited to memory and
to experience; what the New has in store for business gen-
erally and for the Macaroni Manufacturing Industry in par-
ticular is the question of the moment.

As the multitude acclaimed the opening of the new year
which merely served to mark the passing of another dark
period in business history, business men who have their all
at stake seem to glance ahead with a little more hope and
considerably more confidence. They are generally of the opin-
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ion—the macaroni men, that matters could hardly be any
worse and any change that their business will experience will
naturally be for the hetter.

Never in the history of the oldest representative of the
macaroni manufacturing industry in America have conditions
been so generally discouraging, almost disgusting, from what-
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ever angle viewed, as they have heen during the period of
anxious waiting between last June when they were filled with
hopes with promised help through regulatory codes and the
end of 1933 when so many had as yet not realized said hopes.

4 s we enter the new year, the macaroni industry is still await-
: ing action, but with somewhat abated confidence of the good
i1 that will finally come out of any code that has been so long
in the making—weakened by delay.

i Glancing into the future of the macaroni industry, leaders
@ e very much of the opinion that relief from within or with-
out must come very soon because many will not be able to

battle much longer with the handicaps under which they are

SR

forced to do business. With wages greatly increased through

=

the blanket code under which tll‘vy willingly agreed to operate
and with the heaviest taxatior on its raw materials that the
industry has ever been asked to bear, the honest, complying
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§ Manufacturer has had to meat the most unbridled competition
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taxation. In consequence of this fight for life, the quality
of the products usually offered to meet such competidion has
suffered with the result that it is inflicting on the trade almost

irreparable injury.

To the credit of the Macaroni Industry it should be pointed
out that many have maintained fair prices and high quality,
though their business has dwindled to an unheard-oi low dur-
ing 1933, The reduced business cannot be wholly attributed
to unbridled competition, but much of it is due to lost con-
fidence in macaroni products on the part of consumers who
have unfortunately purchased some of the poor competitive
grades and were so disappointed that they have since substi-
tuted other foods for macaroni. To restore confidence will
be the big battle of 1934 so far as macaroni is concerned.

The breakdown of the economic structure of the world dur-
ing the four or mure years of the world's worst depression
was a challenge to the real fighters in every line of business.
In this industry, the weak men floundered ;—many sank; the
stronger ones fought intelligently, planned judiciously, erect-
ing a bulwark against the business storm, gained a breathing
spell and reserved some strength for the bigger battle that
will break when the business storm finally abates.  In this
group of stronger men lies the hope of the industry.

The future is not so rosy. It is said that 1934 will reward
the hard worker - —the fighters in business. There are many
macaroni manufacturers who know how to fight and will
never resort (o the unfair tactics to which altogether too
many have already succumbed. It is hoped that these will
lead the way, that better judgment will more generally pre-
vail, because after the smoke of this long battle has cleared
away they who have stuck to quality and conducted their
husiness along moral lines and ethical methods will find them-
selves in an enviable position to take advantage of the favor-
able breaks that 1934 will undoubtedly present.
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Secrets of Successful Trade Marking ||

Written Expressly for The Macaroni Journal

By WALDON FAWCETT

and is of itself sufficient to identify the
goods to all old customers. To huddle
to the "key" of an elaborate trade mark
in order to obtain the better display on
a small package is sometimes a tempta-
tion, But the oracles say such short cuts
are a mistake. They think that it opens
the door for substitution, plants the seeds
of possible future trouble ny encouraging
customers to ask for a specialty by less

Working the Small Package

If all the current excitement over the
Tugwell bill has no other compensation
for the macaroni and noodle industry, it
at least bids fair to direct the attention
of tradesmen to their privileges and op-
portunities in making the small pack-
age. Probably there is no need to dem-
onstrate that the responsibilities of
branding and labeling the smaller pack-
ages—subsize units and fractional vari-
ants of the standard containers—have
not only increased this past few years
but in many respects have grown more
complicated.

The rise of sampling was probably in
point of time the first influence that set
to work to make the small package loom
larger in the merchandising picture. Not
only were miniature packages necessary
for free demonstrational distribution but
dwarf patterns were essential to carry
out the modern pay-as-you-go schemes
of sampling, wherein consumers are per-
suaded to pay a nominal price for “trial
sizes” or “introductory” portions. Plainly
the aim and purpose of free or self sup-
porting sampling is defeated if the ac-
quaintance making packages do not bear
the devices and inscriptions necessary to
identify the product and fix it in the
mind of the fresh convert against the
time of an initial or replacement order.

Reinforcement of the sampling factor
has come latterly, with the vogue for
short ordering or hand-to-mouth buying.
It is not only the people with shrunken
incomes who have adopted day-to-day
outfitting for the dinner table. The
mounting proportion of the population
which lives in limited quarters—one-
room apartments, bungalow courts, etc,,
cte.—has developed a taste for the small
package to match the tabloid “serving
pantry” or the kitchenette.  Along with
this change in living habits as a popu-
larizer of the small package, behold the
invasion of slot machines and automatic
coin operated vending devices which are
of course restricted to junior packages,
Finally, as a boomer of the midget pack-
age, behold the contemporary technique
of "“combination packaging,” wherein
several small packages of food specialties
are bundled together to pass as a “full
dinner” or “picnic kit"” or whatnot.

And how does the threatened revision
of the federal food act contact with this
multiple call to consider the small pack-
age and its markings? Well, the news
consists in the fact that the Tugwell
bill, for all its revolutionary propesals in
certain quarters proposes to insure to
packers convenient concessions in the

markings of small packages. That in-
dulgence has been enjoyed in the past,
but some members of the trade have
feared that it might be otherwise with
the enlarged program now brewing.
Because the revolutionary bill sponsored
by Senator Copeland and Representative
Sirovich calls for more or less extensive
additions to the statement of quantity of
contents and other disclosures heretofore
exacted. TFor example there is the sum-
mons to proclaim on the package or label
the name and place of business of the
manufacturer, packer, seller, or distribu-
tor.

Under the Tugwell bill it would appear
that the new rule calling for name and
address of the maker or marketer on
the label will have to be observed even
on the smallest package. To that extent
there is an extra burden upon package
copy space. But the Tugwell draft does
state that when it comes to the package
confession of the quantity of the con-
tents in terms of weight, measure or
numerical count, there shall be “exemp-
tions as to small packages of foods” n
accordance with such regulations as the
Secretary of Agriculture may prescribe.
The effect of this waiver would be to
at least leave the regulatory situation as
to small packages where it is today
whereby a package containing not more
than 6 units of food, or one half ounce,
is accounted “small” and exempt from
compulsory marking in terms of weight
or numerical count,

The whole effect of the reopening of
this subject must be, however, to refocus
the attention of packagers upon the prob-
lem of marking the small package. Mod-
ern trends in package redesign—what
with the vivid colors and the fad for
broad planes, instead of the scrolls, pan-
els and jig saw borders of other days—
have made it difficult enough to atijust
the sma'i package to current designs.
And any increase in the amount of text
to be incorporated in the package copy
must further tax the packager’s powers
of compromise.

In this dilemma the experts are urging
that every marketer of a small package
take into his reckoning from the outset
the form of distribution to be employed
for these junior numbers, and pattern
the package “dress” accordingly. For
example the specialists point out that in
designing the average standard package
there is constant cultivation of the qual-
ity known as "shelf value.,” That is to
say, in arranging the typography, color
plan, ete., any necessary concessions are

than its full name, and jeopardizes the
legzal protection on the premise that the
public visualizes a trade mark in its en-
tirety.

But for all that the experienced hands
do not accept mutilation or modification
of a major trade mark as a permissible
short cut to make small package display
suit the cloth, they do concede that
where a marketer is using two or more
trade marks on his standard package it
may be all right to concentrate on his

madé to enable the ensemble package 1
enjoy adequate visibility as scen from bie-
ymuf a counter or across a store. Like-
wise there is manipulation of packaue
design to fit into schemes of multiple
showmanship under circumstances when
packages are pyramided in a window or
ranged in a row on an upper shelf,
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master mark for the small edition.  Pic-
tures always present a problem when
scaled down to the dimensions of a small
package which is an incidental reason
why pictures are receding in favor as
brand vehicles as compared with trade
mark names and color devices.  Especial-
ly if a small package is to be employed
for sampling or get acquainted purposes
there is admittedly an advantage if the
midget package can be made, as o every
detail of its dress, the exact duplicate of
the full size standard package for the
ultimate purchases of which the sub-
package is a starter.  Fven so, since re-
orders are almost invariably by name
rather than on recognition of a package
ensemble the rule stands that it is the
part of wisdom to play up the trade
mark to the limit of the curtailed cover
no matter what other package gospel has
to be neglected.

Now the new trick is to blandly ignore
such necessities of “shelf value” if the
small package is to be handed out as a
free sample, or is to take its place on the
5 and 10 cent table in an “open display”
store. Similarly there is not much need
for long range visibility if the small pack-
age is destined to tie up with one more
related product in a “combination” sci-
up—with the possibility that the several
items in the special offer will all be as-
sembled in a special consolidating carton.
Or again, in packaging for the automatic
vending machines it is essential that the
marketer’s message be concentrated on

In appreciation of the faithfulness of
its employes and the loyalty of its busi-
ness friends the 1. J, Grass Noodle com-
pany, 6021-6027 Wentworth av., Chi-
cago, 1ll, gave for them a “Good Will"
dinner in the Del Prado hotel in the
fashionable South Side on Dec. 9, 1933.
About a hundred guests partook of a 7
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Grass Company Good Will Dinner

sented were widely applauded: George
Smith, superintendent of the manufac-
facturing department who first became
ascociated with the firm in December
1923; Mamie Keefe, manager of the
packaging department who has been con-
tinually on the job since March 1924,
and Charles Smith who first came to the

that front “face” of the package which
alone will be exposed in the slot machine.
Something of the same urgency for cap-
italizing the frontal, direct “outlook™ of
the small package exists in the case of
the little fellows that are destined to be
self-sold by means of a display container
or counter rack.

Whatever disposition be decided upon
for the text that must be placaided on
the small package, it is the unanimous
conviction of the packaging sharps that
the trade mark should be made the high
light of the junior package scene. If the |
Tugwell bill ever goes through as orig-
inally written there will be added reason
to post the name and address of the §
manufacturer or private brand owner in §
close association with the brand name or |
device. Perhaps a trade mark should, §
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only for the sake of the advertising ac-
quired, always be backed by the name of
the owner or licensee.  But just because
it is the ambition of the average marketer
to make his naked trade mark standing
alone the self sufficient identification for
his goods, it follows that the ideal for-
mula for garbing the small package con-
templates dependence upon the trade
mark as the pivot of the identification.

No matter how strong the urge for §§
economy in alloting the space on a small §§
package, the experts who were consulted
for the purposes of this article would @
not hear of any suggestion that, should §
circumstances allow, a trade mark might
be abbreviated. It is true that in the
case of many a trade mark there is a |5
dominant element or feature which over-
shadows other parts of the composition E

course dinner, a feature of which was
noodles in varied styles and combina-
linns,

“The  thought that prompted Mrs,
Grass to stage this affair,” said Irving
Grass, leading official of the firm and the
twastmaster of the evening,” was that so
many of the firm's employes have been
o faithful even throughout the hoom
years when work was plentiful and
changing employment was quite the
order of the day, 4 loyalty that justly de-
served recognition of some kind. Mrs,
Grass chose to do it in this way with
a sumptuous dinner, fine entertainment
and general good fellowship.”

Three employes were especially hon-
ored for their long service and when pre-

i
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Grass plant in February 1924, All re-
sponded to their introductions  with
pretty speeches telling of enjoymemt of
their work and relations with the firm's
officials, The hope generally prevailed
that the event be made an annual affair.,

Among the business friends who were
guests of the evening were Harry Man-
delstam, vice president of the Chicago
Box and Label Co., I J. Harris, mem-
ber of the Emulsol corporation and of
Epstein, Reynolds & Harris, chemists,
and L. J. Martin, sccretary of the Na-
tional Food Distributors association, ah
of Chicago.

Three little

words—ALWAYS RE
CAREFUL. ’

~J

Patents and Trade Marks

A monthly review of patents gramted on
macaroni machinery, of application for and
registration of trade marks applying o maca-
roii products. In December 1983 the follow -
ing were reported by the Ul S Patent Otice

PATENTS

Design for Macaroni

A patent for design  for macaroni  was
granted Angela Ronzoni, Brooklyn, N. Y. Ajp-
plication was filed Aug. 30, 1933 and was given
serial number 49168, The ofl tion
given in the Dec. 19, 1933 issue of the Patent
Uﬂn_c_u Gazette is as follows:

“The Ornamental design for a macaroni, as
shown.”

TRADE MARKS REGISTERED

Trade marks affecting macarani products or
raw materials registered were as follows

Amorini

The trade mark of I, Filippone & C
saic, N. I. was registered for use on macaroni.
Application was filed April 22, 1933, published
by the Patent Ofice Oct. 17, 1933 and in the
Nov. 15, 1933 issue of Tur Macakoxi Jous-
NaL. Owner claims use since Fel. 16,1933,
The trade mark is in large heavy type.

Arancini

The trade mark of B. Filippone & Co., Pas-
saic, N. I, was registered for use on macaroni.
Application was filed April 22, 1933, published
ly the Patent Office Oct. 17, 1933, and in the
Nov, 15, 1933 issue of Tur Macakoxt Jous-
NAL  Owner claims use since Feb. 16, 1933
The trade name is in black type.

TRADE MARK REGISTRATIONS

RENEWED

The trade mark of the Western Union Mac-
aroni Mfg. Co., Denver, Col, registered April
Z.I, 1914 was granted renewal privilege to the
Kansas City Macaroni & Imparting Co., Kan-
sas City, Mo, effective April 21, 1934,

The arade mark of the Atlantic Macarani
Co., registered May 5, 1914 was granted re
newal privileges to the Atlantic Macaroni e,
:'I,Ii‘-' Long Island City, N. Y. effective May 3,

TRADE MARKS APPLIED FOR

Two applications for registeations of mne-
aroni trade marks were made i Decembe:
1933 and publishied in the Patent Office Gz an
to permit objections thereto within 30 o,
publication.

ME N |

Margellina

The trade mark of the General g onge
company, Middlctown, Conn, for use on mac-
aroni. - Application was filed Oct. 25, 1943 and
published Dec. 19, 1933, Owner claims use
since July 5, 1983 The trade name 15 in heavy
type underneath which is a pietnre town taken
from the bay.

Eagle Brand

The trade mark of Dirmingham  Macarom
Co, Birminglam, Ala, for use on 1 roni,
spaghetti, noodles, vermicelli and alimentary
paste products.  Application was filed Sept 1,
1931 and pullished  Dee, 26, 1933 Owner
claims use since 1868 The trade name is in
hlack type hetween vach word of which 15 o
picture of a large eagle.

Facts to Remember
The end of a perfect cigaret may start
a conflagration.
Fire is the thief of the nation's treas-
ure box.

“Caution” is a mighty fine watch-
word,
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Southern California
Macaroni Makers Get Code

Code Authority Established Under Sanction of California
Recovery Act---Uniform Price Scale Approved---Sales Be-
low Cost and Other Unfair Practices Barred

While macaroni-noodle manufacturers
elsewhere have been for months anxious-
ly waiting for official Washington to
make up its mind as to just what food
codes are to contain, California manufac-
turers were given a State code and are
now enjoying the cooperation of State
Code Authorities in a very acceptable
way, Manufacturers in northern Cali-
fornia, particularly in the San Francisco
area, were given a state code carly in the
fall. Last month the Southern Califor-
nia manafacturers were given a some-
what similar code that should bring about
much needed improvement in the manu-
facturing and distributing situation in the
whole state, according to the Commercial
Bullctin of Los Angeles as follows:

M:nufacture and distribution of mac-
aroni in Southern California is brought
under definite regulations with the exe-
cution by the California Corporation
Comirission of a code drawn under the
CRA .t the instance of the Southern Cal-
ifornia Macaroai Manufacturers associa-
tion.

Establish Sales Price

The code not only sets up uniform rules
of fair practice in the production and
sale of macaroni products, but establishes
a uniform selling price to the retail trade.

For this end of the state a code author-
ity has been set up < nsisting of ti.e fol-
lowing representat: '« men  from  the
trade: S. Nunziato, L. A. Pacihc Mac-
aroni Co,, I’. J. Serio, secretary Sovthern
California Ma: aroni Manufacturers as-
sociation, E. !} Rocco, San Diego Lfac-
aroni Co.; Jolin Kuhl, representative ot
Golden Age corporation; A. Spadafora,
Superior Macaroni Co,, N. Costa, Costa
Macaroni Co,, T, Lozze, Lozze Macaroni
Co.

No commodity falling within the scope
of this industry may be sold below cost,
plus 10%. Cost is to be determined un-
der. recognized standard  accounting
methods.  The usual exceptions, covering
seasonable or damaged goods, etc,, are
included. ,

Except for a cash discount of 19, 10
days, no discount may bring the manu-
facturer's return below the base selling
price,

No guarantee of buyer's floor stocks
against decline below base selling price is
allowed.

Unfair Methods Hit

Other products may not be s7id or
given away by manufacturers iu combi-
nation with macaroni to reduce the price
below the base selling price.

Contracts for not to exceed 30 days
at base price may be made and arcanted,

otherwise prices are to advance or de-
cline as announced by the association,

No manufacturer may make shipment
on consignment.

Adequate charges shall be made for
special packages or other extras,

Rebates, commissions, unearned dis-
counts, premiums, coupons, free goods,
etc., are barred, as are other unethical
practices usually included in code provi-
sions,

Wilful violation of the code by any
manufacturer is punishable by a fine of
$500 or 6 months imprisonment.

This code should do much to improve
the retail situation on macaroni products
in this territory, through establishing uni-
form prices to the trade. The local mac-
aroni industry is to be complimented on
its successful promulgation of the code.

The worst enemy a man can have is a
careless friend,

Salt Was Once Monetary
Standard

City of London Started as Resting
Station for Salt Traders

The use of salt in macaroni making is
still a debatable awestion. Just a few
days ago a manufaciurer was asked
whether or not he used salt in his semo-
lina mix and he said “No.” Many
macaroni men present were astonished
as they used it quite liberally, believing
that it not only adds tastiness to the fin-
ished product but aids in its preserva-
tion,

The salt standard in the history of
commerce antedated the gold standard.
As a medium of exchange salt was wide-
ly used in many ancient countries. The
Mogul conquerors of India made decrees
thousands of years ago regulating the
standard of salt that. was used for
money. In Asia and Africa cakes of
salt were frequently used for money, Up
until comparatively recent times salt was
used as a medium of exchange in the
Shan markets in Indo-China,

Besides being used as money salt in
days gone by was a powerful developer
of commerce. Being essential to life,
and unavailable to tribes remote from the
sea from which the substance was ob-
tained by evaporation, trade routes were
carly developed to provide the transpor-
tation of salt, For hundreds of years
a caravan route was maintained between
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Palmyra and Syrian ports. Even today
much of the caravan traffic in Sahara i
largely in this precious commodity, The
oldest road in Ttaly is not the Appian
way but the “Via Salaria,” the Salt Roa!
along which salt was anciently carried
from the evaporating pits at Ostia to the
Sabine territory.

Indeed, according to historians th
largest city in the world, London, wa:
first founded because of the salt trade
During the earliest days of European
history salt was sent from England to
the continent. Cheshire and Worcester-
shire provided salt for Britain and Gaul,
and the route for its transportation
crossed the country in a southeasterly
direction, crossing the Thames, then very
shallow, at a ford where Westminster
now stands. An inn was built to accom-
modate salt haulers when the river was
too swollen to ford. From this humble
beginning as a resting place for salt
traders the great city of London resulted.

Think Safety—Work Safely—Live
Sanely.

Receiver for
Long Island Firm

John H. Gemaldi of 26 Court st.
Brooklyn was named receiver for the
Victoria Fusilli company of 36-32 34th
st., Brooklyn by Judge Inch on Jan. 11,
placing him under a bond of $10,000.
Claims amount to several thousands of
dollars against the embarrassed firm were
filed by creditors, among the leaders be-
ing Joseph Campanile with a debt or
claim of $4,

The man who takes chances is danger-
ous.

Founder of
Mill Company Dies

Herman Baur, founder of the Baur
Flour Mills company, St. Louis, Mo.
died the first week in January, 1934 aged
85 years.

A%r. Baur was born in Stuttgart, Ger-
many, on March 25, 1848 and died in
St. Louis Jan. 4, 1934, He came to
America in 1868, settling in St. Louis
where he was employed by his brother,
a leading local flour jobber.

In 1870 he founded the Baur Flour
Mills company, whose offices are at 7020
South Broadway and since his retire-
ment a few years ago are in charge of his
son Andrew Baur, president. A grand-
son Andrew Baur, Jr. was made a mem-
ber of the firm after his graduation in
1932 from Sicbel Institute of Tech-
nology.

For Brain and Brawn

Yes, 1 know fish is brain food, but |
don't care so much for fish, Hain't
there some other brain food.”

“Well, there's noodle soup.”

—Buﬂ.:do News.
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If you wantto

make women say this:

: GMMMM...GRANDI THAT |
NEW BRAND OF MACARONI
MUST DE THE BEST EVER
| NOTICED IT HAD A WON-
DERFUL GOLDEN COLOR.,.
AND ILL BET IT TASTES
AS TENDER AND DELICIOUS
AS IT LOOKS, I'LL CER-
TAINLY GET THAT BRAND
AGAIN | ” ]

... And if you want
Your dealers to do this:

THE MACARONI JOURNAL o

“I WANT

OTHER D
FAMI

DELICIOUS BLANK BRAND
MACARONI YOU SOLD ME THE

THINGS | MAKE WITH
IT. | WOULDN'T THINK -
OF USING ANY OTHER (1%

2 PACKAGES OF THAT

AY. IT'S S0 GOOD--- MY
LY SIMPLY LOVE THE

BRAND, NOw | -

~YG

"THAT’S THE SAME BRAND | RECOMMEND, MA'AM )
IT'S THE BEST THERE 15, LOOK AT THAT FINE

AMBER COLOR! IT WILL GIVE YOU PERFECT
BAKED MACARONI

EVERY TIME. MY
WIFE WON'T USE
ANYTHING ELSE HER-
SELF. I'LL GUARANTEE
YOU'LL LIKE IT!"

Gold Medal Semolina

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

GOLD MEDAL SEM-
OLINA 15 JusT

WHAT YOU SAID
IT WAS., COMPLI-
MENTS AND ORDERS
ARE POURING IN|"

(“THAT DOESN'T SURPRISE ME...)
EVERY GOLD MEDAL SEMOLINA
USER GETS TOP-HOTCH RESULTS
BECAUSE GOLD MEDAL 1S MILLED
FROM SELECTED AMBER DURUM
WHEAT IN THE WORLD'S FINEST,
MOST UP-TO-DATE MILL. EVERY
BATCH MUST PROVE 100% PERFECT
IN COLOR, STRENGTH AND TASTE
IN OUR OWN MACARONI| PLANT
BEFORE IT REACHES YOU. NO

]

F
<

L
£

"
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“Press=tested®
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( WONDER IT'S THE BEST!"
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Write Your
Congressman

Congressmen sometimes explain that
they do the funny things they do because
they don't know what the folks back
home really want them to do.

There shouldn’t be much doubt in con-
gressional minds that the, folks back
home really want tax relief during 1934,
Some tax relief can be assured if the
entire Federal tax on motor fuel is elim-
inated, just as the one half cent Federal
gasoline tax ended with the new year,

The savings would be considerable,
averaging $9 for each of the 25,000,000
gasaline taxpayers of the country. If
these millions each put §% in the bank,
or each spent $9 in local stores, o1 each
paid off $9 of debts, prosperity would
take one more step toward that historic
corner. What this country needs now is
more money spent locally, not at Wash-
ington,

However, for fear some congressmen
still don't realize the folks back home
want tax relief, it might be a good idea
for the folks to write each of their sena-
tors and representatives and tell them
so. It may be a bit of a chore to find
out exactly who represents each of us—
election was a long time ago—but there
are ways of finding out. The local post-
master, for instance, ought to know.

If several million people wrote letters
to their congressmen saying they wanted
this Federal gasoline tax removed and
also stated what else they wanted done,
congressmen would know just what to
do. It isn't an easy task to be a good
congressman. Trying to guess what the
folks back home really want is difficult,
So congressmen ought to get n_hrcnk
once in a while and an expression of
public opinion on this l-cent Federal
gasoline tax should be a welcome relief
to them. Spending the price of the post-
tage stamp on an attempt to save $9 in
taxes is a cheap gamble!

Changes in Our Lives

The old year has gone, That’s good.
In many respects 1933 was a marvelous
year. On the great trunk highways
where many persons traveled in their

cars during the holidays, there were
thousands of men at work—men who
were out of work a little while ago. But
now are drawing pay that meant to them
and their families a fuller enjoyment of
life and the holidays. Think of 4,000,000
persons “back to work!" What a start’
for 1934,

There have been great changes in our
lives in the hard months that we have
passed through. It is noticeable that
there is less fluster, bluffing and brag-
ging; and honest admissions that “I
can't afford it.” There is less concern
about the snippiness of ‘France, the bel
ligerency of Germany, the smug autoc-
racy of Italy and greater concern about
our own United States of America, and
the affairs and conditions of our own
peaple—more nationalism is certainly
good for what ails us,

It is encouraging and hopeful to find
many lines of industry on the “up”,
Among those there are signs of great
hope in the sales of light automobiles.
The cheaper priced cars are “good
enough”, and fewer people mortgage
their furniture to buy obese and expen-
sive cars that they cannot afford,

National advertising ii.dicates im-
proved conditions and the advertising
agencies that were doing so little a year
ago now have hig appropriations and
orders from their clients to “go ahead,
buy space”. It is a sipn of confidence in
the future.

The stores all over the nation report
a “good holiday trade"—nothing enorm-
ous or splashy, but everything to note
in the retail business that “things are
picking up™.

Our lives are changing. Perhaps 1934
will show us a better and more real
America than we have known before

The Street a Salesman Named

Some streets are named after famous
patriots; others are named after the
presidents; others honor old scttlers and
still others commemorate historical
events.

But there is a street in Deshler, Neb.,
named “Round Oak Street”not because
there happens to be an oak tree in the
vicinity, nor in honor of some rotund
Indian chief—but because an enthus-
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iastic Round Qak stove salesman lives
on the street, It is perhaps only natural
that every house on the street has a
Round Oak heating plant.

Whatever we may think of the street
as such—and whatever we may think
of the idea of having the street 'we live
on named after ti= nroduct we sell—
it is undeniab'c tf .- this is the kind of
;l.lthusmsm that pute a salesman over

ig.

The trouble with rost of us is that
we take our work for granted. There
are some manufacturers su callous that
they won't even get éxcited about a
proposed advertising campaign. 1In
tiine this callousness turns to cynicism
and they see only the flies in the cream
jug. They end up by being “can't-he-
Jdoners,"”

Let's fight shy of such a fate, Let's
always continue to feel that we are en-
gagad in the best business in the world;
that wc have a product that towers
above every other product of its kind;
and fairly iich to get started sc that
we can tell more people about it.—Tips
from a Thousand Salesmen

C. G. Harrell
Heads Cereal Chemists

Dr. C. G. Harrell was elected chair-
man of the Northwest Section of the
American Association of Cereal Chem-
ists at the annual election in Minneapolis
the last week in December, according to
announcement made by M. A. Gray,
chairman of the publicity committee of
that organization. W. E.. Rainey was
named vice president, E. N. Frank, sec-
retary and Mrs, Roy Hansen, treasurer,

Remember that

Safe ways are happy-ways.

Better be skillful than wilful!

Live wires don't look the part.

Enthusiasm begets enthusiasm.

People get hurt trusting to luck.

Good humor is always a success.

It surely pays to look both ways.

Fame comes only when deserved.

The future is purchased by the pres-
ent.

Energy and persistence conquer all
things,

ST. LOUIS

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

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

BAUR FLOUR MILLS COMIPPANY

MISSOURI

Y gﬂr..v,z—r‘} \._E;.,_T,g..,\.t,.-.i'- v

T W T e =% e b SOLEr—2
- ey . Pr—

S ————

MY R T

Ty

i3

ST R

January 15, 1934

THE MACARONI JOURNAL

FORMERLY
Cevasco, Cavagnaro &

CUTTER FOR PACKAGE MACARONI

Descriptive matter of all our products on request.

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

Consolidated Macaroni Machine Corporation

Ambrette, Inc.

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

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

HYDRAULIC PRESSES

DOUGH KNEADERS

DOUGH MIXERS

DRYING MACHINES

MACARONI CUTTERS

DIE CLEANERS

The Consolidated Macuroni Machine Corporation, as its name implies, devotes its entire t' me and
energy exclusively to the designing and construction of Alimentary Faste Machinery. [Its personnel has
grown up with the Macaroni industry. It has specialized in this line for the past 25 years and during that
period has originated and introduced many features of importancs to the iadustry. In the future,

««We Do Not Build All the Macaroni Machinery, But We Build the Best®*

If

as in

156-166 Sixth Street

BROOKLYN, N. Y., U.S.A. 155-171 Seventh Strect

Address all communications to 156 Sixth Street




long since been retired with honors and
4 of American make, far more efficient,
have taken its place.

Everyone wants to know how the hole
gets into macaroni. It is done by a small
pin placed in the center of the conical

ears,

: Now we are sore at everybody and
everything. Prohibition has been kicked
into the discard. Grafting politicians are
in a panic. Kidnapers are going to jail
for life. Labor is baring its teeth.

at 420 Lexington av. and will be glad
to meet the many clients in that territory
in his new offic. He formerly had
charge of durum sales in the Pittsburgh,
Pa, office of the King Midas Milling
company.

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 ‘now Commander Superior Sem-
olina is a ;*endable.

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

COMMANDER MILLING CO.

Minneapolis, Minnesota

W1 B0 Oua AT

You

COMMAND

the Best
When You

DEMAND

; N s\
IR,
SUPERIOR®

PURL PUBUM WHIAT

SEMOLINA . (8
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Suspicion Japanese Vermicelli

Because American macaroni manufacturers are experts in
vermicelli making, producing a_quality unsurpassed by pro-
ducers anywhere in the world—in-shipments of this foodstuff,
especially through Pacific ports are suspected and closely
scrutinized, In the case referred to in recent newspaper re-
ports from that region it was well that they did.

Rice from Rome would not have been more surprising to
California plant quarantine inspectors at San Francisco than a
shipment of 27 cases of vermicelli from Japan. So they de-
cided the phenomenon might bear investigation.

Bearing out their suspicions, the inspectors found that the
Japanese vermicelli actually was a shipment of contraband
Chinese narcissus bulbs being surreptitiously moved in viola-
tion of federal and state quarantine regulations.

“Allin the day's work," remarked A. C. Fleury, chief of the
burcau of plant quarantine,

Perhaps the inspectors had no valid reason to be skeptical
about the authenticity of a shipment of 10-gallon hats con-
signed to a San Francisco man, because they came from
Texas,

Nevertheless the shipment of chapeaux was closely scrutin-
ized and found to be in fact a shipment of Texas grapefruit,
which are as welcome in California as smallpox.

It might be thought that marble would be the last place to
look for destructive inscct pests, because an insect might find
little satisfaction in chewing on marble,

But this marble from Georgia consigned to a Petaluna manu-
soleum was inspected and in the packing were found several
hundred thousand wood borers—Public Enemy No. 1 in the
pine forests,

Olive 0il Stolen With Truck

Olive oil valued at $2,000 was stolen from the V. Viviano
& Bros, Macaroni Manufacturing company, 1022 N, 7th st.,
the afternoon of Dec. 9, 1933, It was hauled away in one of
the company’s trucks which had been parked in the garage at
the plant after it was closed,

The truck was found by police abandoned on 23rd st. near
Cass ay, They notified Gaetano Viviano, Hampton Park, of
the finding of the truck and he went to the company plant
and found 60 cases of olive oil missing,

he plant was closed for the day at 2:30 p. m. When Sam
errara, night watchman, arrived at 6 p. m., he found one
of the windows unlocked.

In these days of keen competition,
especially in the macaroni industry,
all leaks must be carcfully watched.

Flour is a most important item, and
you might find on checking up that
your annual flour loss runs into sev-
eral hundreds if not thousands of dol-
lars if your Flour Handling Equip-
ment is not up-to-date.

Champion Flour Handling Equip-
ment Eliminates All
Flour Loss

The modern Champion Flour Han-
dling Outfit shown ilL:H'l: nys for it-
self because it insures absolute ae-
curacy, increases handling  capacity
and is most economical in operation
and upkeep.

Send the coupon today for the facts.

We will be glad to send you our
pamphlet No. 17-A, profusely illus-
trated with pictures and blue prings,
absolutely free, if you will send the
coupon today.

Champion Machinery Co.
JOLIET ILLINOIS
Sales Service Agentsand Distributors for Greater New York

JABURG BROS., Inc.

Hudson and Leonard Streets New York, N. Y,

YES, I Want Pamphlet 17-A

CHAMPION MACHINERY CO.,
JOLIET, ILL,

Please send me your pamphlet 17.A, FREE, and full
data on your Macaroni Flour Handling Outfits,

Name
Address...........
City.
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Help Make Business Census

Macaroni manufacturers are very
much interested in the census of Amer-
ican business being undertaken as part
of the nation wide program to take men
and women from the unemployment
rolls and give them: temporary positions
in connection with worth while projects.

Beginning Jan. 2, 1934, approximately
16,000 supervisors and numerators were
employed all over the United States with
funds furnished by the Civil Works Ad-
ministration. The census furnishes em-
ployment to approximately one person
for every 140 business establishments.
More than 2,400,000 establishments en-
gaged in vetailing, wholesaling in its
various forms, service businesses of all
kinds, amusement businesses and hotels,
will be covered, Agriculture, manufac-
tures, construction and professional and
personal services will be excluded.

Director of the Census William L.
Austin has requested the codperation of
all retail, wholesale and manufacturers
associations and the retail and wholesale
publications, because this census will not
only furnish considerable employment
but will present to business men and
government agencies a true picture of
the condition of business and an accu-
rate comparison with the 1929 census of
distribution. It will in the opinion of
Mr, Austin furnish a most complete and
important guide for sound planning in
the future,

To facilitate the field work so that the
census will be complete by Feb, 15, 1934
and to enable business men to supply
information readily a simple question-
naire has been prepared, printed on a
single sheet and containing 8 major
questions.

These questions call for accurate de-
scription of the business establishment
canvassed, kinds of merchandise handled
or service offered for sale, the principal
functions performed, employment given
during 1933 to men and women on a part
time and full time basis, salaries and
wages paid to such employes, other op-
crating expenses incurred, net sales and
other operating receipts of business,
stocks on hand on last inventory date
and amount of business done on a credit
basis.

Complete employment data resulting
from this census will show relative em-
ployment opportunities in the different
service trades which ‘absorb about one
fifth of all persons gainfully employed
in this country. The seasonal fluctua-
tions will be an aid in seasonal planning
to the individual business man, and to
communities, and will make possible an-
ticipation of part time and full time
employment with fair accuracy.

If at first you don't succeed don't suc-
cumb.
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Novel Plan Tried

- at Food Show

Considerable interest has been show:
on the part of leading food manufactu
ers in the novel plan used at the recem
National Food SEm\' in St. Louis by \'
Viviano & Brothers Macaroni Manufac
turing Co. to cash in on the macaroni
exhibit featuritg its De Luxe brands
The exhibit itself was very attractive bu
the biggest value was in the way the
products were made available to thosc
who viewed the exhibit.

The affair was handled by Peter S
Miravalle of the Associated Brokerage
company of St. Louis who also super-
vised the exhibit of the Fuji Trading
company, a coexhibitor, packer of Fuji
Chop Suey products. Acting on the view
that selling products from the booth has
not pmvch at all profitable or satisfac-
tory and that direct selling conflicts with
the prime objective of the exhibit, the

lan followed and in which wide interest
18 shown was to distribute coupons to all
visitors at the booth, each coupon having
a value of 10c redeemable at any grocery
store handling the brand advertised.
Twenty-five thousand macironi coupons
were distributed during the week of the
show ; they were good for 3 weeks.

Redemption of the coupons, though
not 1009, was highly satisfactory to the
manufacturer and profitable to stores
handling the brand thus couponed as it
added considerable volume to the busi-
ness usually done, not only in macaroni
but in kindred products.

WE PLEDGE

For 1934

A continuity of sincere consideration and cooperation,
courteous and prompt service, guaranteed “INSUPER-

ABLE MACARONI DIES.”

These features we recognize to be indispensable to our

success.

178-180 Grand Street

F. MALDARI & BROS., INC.

New York, N. Y.

I S ———
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Volete Una Pasta Perfetta ESquisita
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Non V’ E’ Semola Migliore

Guaranteed by the

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

QUALITY SERVICE

GIVE US A TRIAL
FOR
Steudy,. Dependable Production of Uniform
High Quality Products is the Most Important
Quality to be looked for in a Die.
AND *

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

L]
R THE STAR
MACARONI DIES MFG. CO.
57 Grand St. - - New York, N. Y

150 Ot past
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"“A very fine Job” . ... thus writes, in part,

Mr. F. Federico of the Federico Macaroni

) Manufacturing Co., New Orleans, La., imme-

‘. diately upon receiving his shipment of new

folding cartons by ROSSOTTI, Many othz

unsolicited expressions of satisfaction with our cartons,

labels and wrappers come to us regularly from manufacturers
of macaroni products all over our country.

For years and yeans ROSSOTTI has specialized in design-
ing and manufacturing the packaging needs of the macaroni
trade. You too can depend absolutely upon this organiza-
tion of experls !to serve you in the right way. Use the
coupon below for samples of a big series of full color stock
labels. Or write today for suggestions, sketches and
estimates on new private brand designs . . , redesigning or
modernizing old packages. Branch Offices: 119 5. 4th St.
Philadelphia, 343 Front St., San Francisco.

ROSSIOTT |

LITHOGRAPHING COMPANY, INC.
12| VARICK STREET.oc*r s NEW YORK CITY

ROSSOTTI LITHOGRAPHING COMPANY
Dept. M-6, 121 Varick Steet, New Yark, N. Y.

U Please send at once & complete set of your stock labels for
macaronl products, with prices. O Send suggestions and skeiches
for new package to replace the old one enclosed.

Name ..oocooveernene.

Address

P — o
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TRADE and FOOD NOTES

Truck Fired for Revenge

Because A. Russo & Co. of Chicago
did not look with faver on a demand for
contribution to an alleged benevolent
fund by some Italian society some un-
known racketeers sprinkled one of their
trucks with gasoline and set fire to it,
completely destroying it and its load.
The driver had to beat a hasty retreat,
The valuable cargo consisted of cheese,
olive oil and macaroni products,

Foods Well Advertised

In the leading national magazines prac-
tically every known food was more or
less advertised Jurirg 1933 at a cost in
excess of $28,000,000.

Advertising of macaroni products was
only a small fraction of the total yet that
food received its fair share of attention,
though confined to only a few firms that
have religiously adhered to that form of
publicity throughout the past few lean
years.

Food advertising in the national maga-
zines in 1933 amounted to $28,469,199,
according to a survey conducted by the
Food Tield Reporter, based on records
covering the year's magazine advertising
expenditures of all food firms, The
C. F. Mueller company of Jersey City,
N. J., according to the survey spent $12,-
500 for magazine advertising in 1933
and the H. J. Heinz Co. of Pittsburgh,
Pa. a total of $121,869 to popularize its
canned spaghetti.

Canners to Meet in Chicago

The annual convention of the National
Canners association will be held in Chi-
cago as usual with headquarters in the
Stevens hotel. It will open January 15
and continue most of that week. The
exhibit of canning machinery, canned
products and canning accessorics will
again feature the conference.

During the same week the National
American Wholesale Grocers association
will hold its winter convention in the
Congress hotel, Other organizations that
will hold meetings during Canners con-
vention week are the National TFood
Brokers association, American Fruit and
Vegetable Shippers association, National
Retailer-Owned Wholesale Grocers, Na-
tional Association of Retail Grocers, Na-
tional Preservers association, National
Syrup and Molasses association, Evapo-
rated Milk association, Mayonnaise Man-
ufacturers association and the National
Pickle Packers association.

How to Finance the Code
A code is of no value if its provisions
are not strictly enforced. So concluded
representatives of every organized group
secking to obtain and enforce a code.
The administration of the retailer code
will be financed through a general assess-
ment of one dollar per employe if the

recommendation of the Retal Code Au-
thority is approved. The assessment will
be paid by the employers.

In the macaroni industry it is proposed
to provide means for enforcement of its
code, when it goes into effect, by an
assessment on a production basis. Vari-
ous figures have been suggested, but a
Sc per bbl. assessment seems now to be
the most popular. That is a most insig-
nificant tax for needed improvement in
the trade as compared with the $1.38 a
barrel tax being paid by the same manu-
facturers to "help the farmers.”

Grocery Code Approved

The code for the retail grocers of the
country, approved by President Roose-
velt, became effective Jan. 6, 1934, It
will regulate more than 400,000 retail
outlets of various kinds that deal special-
ly in food products,

The ban on “loss leader sales” is one
of the most interesting features of the
retailer code as finally approved. It con-
tains a loss limitation provision which
prohibits any retailer from selling so-
called “loss leaders” at a price below in-
voice or replacement cost.

A few excm;rlions are made, such as
the sale of confectioneries in confection-
ery stores, bakery products in bakeries,
foods in restaurants and milk in house-
to-house deliveries, which do not come
under the provisions of the code.

Semolina Lower in Buffalo

Though the price of semolina to buy-
ers in the Buffalo territory advanced 15¢
per bbl. the last week in 1933, the ad-
vance was offset by a reduction of 20c¢
in the price the opening week in Janu-
ary 1934, according to advice by the re-
porter-of the Southwestern Miller. The
net loss for the week was 5c per bbl,

No sales were made on the advance
and very few on the reduction, through-
out the cast. “Majority of eastern man-
ufacturers are buying cither on a strictly
hand-to-mouth basis or had covered their
requirements for the near future on the
advance of the previous week, when
reasonably large quantities of semolina
were purchased. Shipping directions were
limited in number and semolina sales-
men were working hard to keep their
mills running even on part time produc-
tion. Keen price competition continued
among macaroni manufacturers in the
cast, As is natural in instances of ex-
treme price cutting quality suffers and
that is exactly what is happening right
now in finished products of macaroni
manufacturers,”

Reorganize AAA
Chester C. Davis, administrator of the
Agricultural Adjustment Administration
has announced a reorganization of that
body in keeping with recent changes in
policy and objective agreed upon be-
tween Seg;'elary Wallace and President
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Roosevelt.  The purpose of the re-
organization is to establish a more com-
pact body to deal more effectively and
directly with major problems confronting
American agriculture,

All codes of direct interest to the
farmers' problems were retained in the
AAA and all those of only remote inter-
est to agriculture were transferred u
the NRA early in January, enabling the
AAA officials to henceforth concentrate
their efforts intensively upon problems of
the most pressing and most immediate
concern to agriculture. Most essential oi
these are adjustments in production
needed to attain and maintain increased
farm income, Brieﬂl\'. those are the
aims of the reorganized administration as
voiced by Administrator Davis,

Macaroni Market Continues Upset

Commenting on the New York maca-
roni market, the New York Journal of
Commerce in its market review of the
first week of the new year termed it as
being in a most upset state, all due to
the uncertainty created by the delay in
approving of the industry’s code. :

*“The macaroni industry is still await-
ing action on the code. To date, the
executive order removing the code from
the AAA to the NRA has yet to be
signed. Consequently price competition
remains in evidence. Flour macaroni
was generally .held at $1.10 a box
though as low as 95¢ was heard in one
direction. Durum macaroni stood at
about $1.30 and up. Demand was very
light, though some fair business was
done with jobbers during the recent
l,):!st'll

Britain Controls Food Prices

While Americans are at the moment
experimenting with government control
of food prices through codes, Great
Britain still officially controls bread and
other prices 20 years after the beginning
of the world war. Before the war,
bread and other foods could be purchased
and sold at prices usually governed by
everyday commercial custom : supply and
demand. Today the food council has
fixed the prevailing price of 14c per 4-1b.
loaf. Only rolls and French bread are
exempt, though the average price of these
is double that of the ordinary loaves.

Milk, butter and egg prices are under
similar governmental supervision with
the board fixing from time to time prices
below which these foods may not be sold.

Suspect Arson in Plant Fire

Four men allegedly involved in firing
the Empire Macaroni Mfg. Co. plant at
110 Waterbury st., Brooklyn, N. Y. Jan-
uary 14 were given a preliminary hear-
ing before Judge McLaughlin of the
county court and held in high bail on
their pleas of not guilty, according to »
dispatch in the Dec. 15, 1933 issue of the
Brooklyn Times-Union.

Among the suspects held is the alleged
owner of the plant, J. Busceni, out on
$25,000 bail; A. Vacarells, the alleged
arranger, bail $2500; P. Palamiera, the
supposed torch, $5000 bail and Nick
Nicotenra, an adjuster, $25,000.  The

R R T L T Bt P TR T T R T

January 15, 1934

trial has been set for early hearing in
the supreme court of Brooklyn.

One is charged with employing the
“firebugs”; 2 others with being inter-
mediaries and the fourth with attempt-
ing to collect the fire insurance involved.

Steal DeMartini Pay Roll

At the point of 3 guns in the hands
of 3 highwaymen, Louis DeMartini,
president of the DeMartini Macaroni
Co., 200 Sixth st., Brooklyn chose to heed
the gruff order of “hand over the money
bag" and almost before he realized it
the payroll of the employes had changed
hands.

He was driving his sedan from the
bank with the payroll when another car
filled with armed men forced him to the
curb just a few blocks from the plant.
Without getting out of their car they
pointed their guns at DeMartini, and
forced him to hand over the money, ap-
proximately $1000 and then sped away.
Before an alarm could be given the high-
waymen's car was lost in the traffic.

Noodle Firm Incorporated

On Dec. 15 the secretary of state of
1linois issued articles of incorporation to
the Figler Noodle company, 1753 W.
Roosevelt road, Chicago for manufacture
of egg noodles and bakery products. The
firm has a capital structure of 100 shares
of no par value. Incorporators are L.
Rathburss, E. Gertz, C. Lighter.

The plant at that number has for some
time been operated by the Figler & Glicl
Co, producing its “Tastes Good" noodle
brand.

California-Vulcan Co.

To prevent confusion owing to inter-
locking ownership the California Maca-
roni company, 445 Drumm st., San Fran-
cisco and the Vulean Macaroni com-
pany, 425 Broadway, San Francisco, will
be known as the California-Vulcan Maca-
roni company with offices at 445 Drumm
st. according to press notices. A, Daci-
galupi is president of the combined firms
and G. Abujen secretary.

Scarpelli Enlarges Holding

Foreseeing the need of more land
space adjoining their plant for the ex-
pansion which the officers deem inevit-
able, the Scarpelli Brothers of Spokane,
Wash, recently acquired possession of 2
adjoining tracts, one 100 feet square and
another 50x100 feet.  The purchase price
for the two parcels was $8750.

Elected Pool Car Group Secretary

Frank Rezck of the Chicago Macaroni
Co., Chicago was clected seeretary of the
Chicago Food Manufacturers Pool Car
Group last month, Hiram Beard of Alli-
son Bedford Co. is president. Officer:
reported that a checkup shows the pas
year's carloadings were the ifsrgest iu
the history of the organization.

Macaroni Production in Canada

The macaroni industry in Canada pro-
duced 22,278,366 Ibs. of macaroni, spag-
hetti and vermicelli during 1932, having

a total value of $1,053,589 according to
figures by officials. In addition there
were approximately 900,000 Ibs, of egg
noodles and kindred products manufac-
tured in bakeries and biscuit factorics.

Imports of macaroni products in that
year decreased from 1,294,649 Ibs. val-
ued at $81,171 in 1931 to 720,105 Ibs.,
valued at $56,310 in 1932,

Exports increased, however, from 1,-
149,934 Ibs., valued at $55,911 in 193]
to 2,475,136 Ibs,, valued at $111,623 ex-
ported in 1932, Macaroni products are
manufactured in less than a dozen plants
in Canada most of them being in the
control of a large holding company.

Macaroni Exhibited at Trrde Banquet
The products of a new industry fea-
tured the exhibition of local plants at
the annual dinner of the Board of Trade
of Thorold, Can. held the latter part of
1933.  During the year there had been
established in that city with the help
of the Board of Trade a new industry
operating under the name of the Mura-
tori Macaroni Manufacturing company
and it was this firm's products that at-
tracted so much attention at the exhibi-
tion which was extended 2 days to give
all interested persons an opportunity to
see the display of the varied products
produced in the vicinity of Tharold.

The new macaroni plant is operated by
Tohn Muratori with the assistance of his
brother Otavio Muratori in charge of
production,

Finnish Fish Macaroni

From Helsingfors, Finland comes the
announcement that a factory is heing
planned to make macaroni from fresh
fish, and that as such it becomes one of
the new industries of that country on the
Baltic sea, the only factory of its kind.
Proposers of the idea claim that it would
abolish existing waste in fish, the prin-
cipal article of food in that country and
that it would furnish a cheap and nutri-
tious food for all classes. \Whether the
formula calls for a blending of flour and
fish flesh in the new fish macaroni, the
announcement does not state,

Stolen Macaroni Molds Recovered

Prompt work of officials of the Falls
Macaroni company, 322 Twelith st, Ni-
agara Falls, N. Y. and of the police de-
partment prevented completion of a rob-
bery planned by wily thieves,  Breaking
into the plant the night of Dec, + they
stole, among other things, a rumber of
macaroni molds valued at abut $3000,
carreying them to a hiding place m o near
by garage where they later intended to
pick them up. The watchman immedi-
ately called the police who trailed the
robbers to the garage, recovered the
stolen macaroni molds but were unable
to apprehend the thieves,

Fun to Cook Macaroni Relatives
Macaroni and its relatives,—spaghetti,
elbows, egg noodles and many other pop-
ular shapes are a source of much cooking
pleasure and diversion to crafty house-
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wives who delight in preparing them in
the many pleasing ways to which they
are so adaptable. At least, that is the
thought expressed by Miss Mary Meade
in one of her interesting articles on foml
products in the Chicago Daily Tribune,
which in part is as follows:

“I don’t think I used to have as much
fun cooking as 1 do nowadays. But then.,
it wasn't until recently that 1 got to know
the interesting Ialian family over at the
grocery store.  You've met them—the
tall, skinny one they call Spaghetti, popu-
lar Tony Macaroni, brittle Vermicelli,
and the fat little fellow known intimately
as Noodles. Of course, I'd had them
over occasionally, but never to anything
special, for 1 wasn't quite sure how
they'd mix.

“But T might have saved myseli the
worry, for just as soon as | really hegan
gelting acquainted T started finding a
half dozen quite swanky affairs a week
where they'd fit in.  And you never saw
such versatile folks or ones with more
interesting relatives!

“For instance, have you come across,
in your marketing dashes, the fact that
you can buy your noodles “in the flat” in
three widths, and can indulge your faney
for wiggles and have curly noodles?
And have you also met curly spagheti?
The big, fat macaroni elbows, and the
small, slim ones?  And the wealth of de-
lectable oddities in the form of baskets,
big and little shells, stars, letters, ani-
mals, and so on?  Then you have made a
good start toward some most appetite
teasing meals.

“It remains to be discovered that ‘what
is new and luscious may he conjured up
from these Ttalian friends of ours,  And
because T have a weakn for baoth
chicken and noodles, suggestion No. |
is—

Chicken-Noodle Croquettes With Pineapple
Sauce

1 cup finely chopped cooked chicken or veal
1 cup canned corn (or fresh, cooked)
vy package narrow egg noodles,

24 cup very thid: white sauce.
13 cup finely chopped celery.
2 tablespoons minced onion

2 tablespoons batter, melted,
1V teaspoons salt.

Pepper to taste.

Fine dry bread erumbs.

2 epps, well beaten,

t4 cup milk.

“Cook the noodles until tender m iwnl
ing salted water.  Drain and combioe
with them the rest of the ingredients
Chill and then shape into cones, halls, o
rolis.  Dip in bread crumbs, in beaten
cpps, and again in the crumbs,  Or
slightly crushed, flaky prepared cereal
does an interesting job of taking the
place of crumbs.  Then fry in a frying
basket in deep far (390 degrees oy until
golden brown.  Drain and serve with

Pinzapple Sauce

“Heat together 2 cups of crushed pine-
apple as it comes from the can, the grat-
ed rind and juice of 1 lemon, and ¥ cup
of water. When these are hot, add—
stirring  vigorously—the cornstarch and
supar, which have been mixed together.”
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Simplifying
Old Man Calendar

Calendar reform is really a very sim-
ple matter, according to Miss Elizabeth
Achelis, an international L or who has
been discussing this subject at Prince-
ton,

“It does not necessitate any such ab-
struse inconvenience as a 13-month cal-
endar,” she explained to her collegiate
audience. “It does not require compli-
cated argument or prolonged study. The
irregularities of the present calendar,
which are apparent to anvbody, can be
simply and easily corrected without any
absurd addition of a 13th month.”

She proceeded to outline the favorite
and popular proposal for calendar re-
form, retaining the 12-month year, cqual-
izing the quarters and making the cal-
endar perpetual, so that the year always
begins on Sunday, as in 1933,

“The overwhelming argument for cal-
endar revision,” she said, “is exactly
this,—that our most used unit of meas-
urement surely ought to be as simple
as it can possibly be made, The irregu-
larities of the present calendar are due
to a long series of historical accidents,
perversions and expressions of personal
vanity. These irregularities have long
been recognized, but it was difficult to
correct them in earlier times because
many different calendars were in use by
differemt nations and races, They can
be more easily corrected now, hecause
all the nations of the world have at last
come to use the same civil calendar.”
Miss Achelis called attention to the fact
that, under the present system, the cal-
endar changes every year. Every Janu-
ary 1st, people have to throw away last
year's calendar and install a new one,

“What an idiotic procedure this is,”
she declared, “when we consider that
the caléndar is a vardstick for measur-
ing time. How foolish we would feel if
every year on January 1 we had to throw
away our last year's clocks and watches,
our tape measures and our Kitchen
seales, so that we could install clocks
with new and different hours, tape meas-
ures with a different arrangement of

inches, and scales with a different set of
pounds and ounces,

“That, of course, is exactly how our
present calendar works. There are four-
teen different patterns of the calendar
year. The cost in human annoyance,
labor, inconvenience, incomparability of
statistics, and even in money, must he
considerable,  And it can all bhe very
casily corrected, without any such revo-
lutionary process as a 13-month year.
Calendar reform is an evolutionary proc-
ess, not a revolutionary convulsion.”
Her Princeton audience indicated agree-
ment with her proposal for a revised
12-month calendar of the type widely
advocated in England, Switzerland and
other European countries,

Hearing Date on
Flour Miller Code

A proposed code of fair competition
for the wheat flour milling industry will
have a public hearing Jan. 15 in Wash-
ington on order signed by Secretary
Wallace.

The submitted code contains stop-loss
provisions and restrictions on new or un-
used plant capacity, places administration
in the hands of a code authority of 15
selected by the industry and limits access
to books and records to examination of
specific transactions in question. The
code was submitted by the Millers Na-
tional TFederation, representing  about
85% of the output.

The proposed code would be adminis-
tered by a code authority of 15 millers,
13 selected by the board of directors of
the federation and 2 by nonmembers of
that organization.

Unfair methods of competition listed
in the proposed cede include: rebate
waiving of charges, bribery, guaranty
against decline and discriminatory prices.
The code declares destructive price cut-
ting to be an unfair method of competi-
tion. It does not prohibit the sale of
flour below cost but sets up a stop-loss
basis and prohibits sales below this basis,

Contracts for future delivery of flour
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would be limited to shipment within 90
days, with appropriate carrying charges
assessed for deferred delivery,

The code provides that no mill shall be
operated more than 144 hours during
any calendar week and that no mill cap-
acity not in operation for at least 90 days
during a period of 3 years preceding the
effective date of the code, shall be oper-
ated without approval of the Secretary
of Agriculture.  Construction of new
capacity except for necessary replace-
ment or improvement must be subject to
a certificate of economic necessity issued
by the secretary, unless such new cap-
acity is eqaaled by abandonment of like
capacity.

Access to books and records, limited
to examination of specific transactions
that may be in question, if provided for.

Bandits Get 31000

Six bandits with faces masked with
handkerchiefs charged into the office of
the Chicago Macaroni company, 2170
Canalport av., Chicago on Christmas eve
and lined up the 15 employes in the of-
fice while rifling the cash boxes of vari-
ous sums totaling about $1000.

Because they dared to look after being
told to hold up their hands and close
their eyes, Joseph Matalone, assistant
secretary and A, L. Morici, vice presi-
dent of the firm were savagely duffed
and considerably mauled by 2 of the
bandits.

After satisfying themselves that they
had obtained all the cash that was in the
office they fired several shots through the
ceiling as a warning against pursuit, and
then dashed to a waiting automobile.
Officials immediately  notified police of
the robbery. The robbers' trail was im-
mediately picked up and seeing a sus-
picious car which they overtook at a stop
light, several policemen jumped from the
squad car yelling to the supposed bandits
to surrender.  They were met by a volley
of gun fire from the bandits’ car which
shattered the windshield of the police
car; then with a burst of speed the ban-
dits' car was lost in traffic. No one was
seriously injured.
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Dies

{Olll'l J. Cavagnaro
F, Maldari & Dros, Inc.
The Star Macaroni Dies Mig. Co.

Die Cleaners

John ll Cavagnaro )
Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

D.lers

Clermont Machine Co,
Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering \Works

Flour Blenders
Champion Machinery Co.

Kneaders
John J. Cavagnaro
Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

Mixers

John J. Cavagnaro

Consolidated Macaroni Machinery Corp.

The Charles F. Elmes Engineering Works

Champion Machinery Co.
Noodle Cutters and Folders

John J. Cavagnaro

Clermont Machine Co.

The Charles F. Elines Enginecring Works
Noodle Dough Brakes

John J. Cavagnaro

Champion Machinery Co.

Clermont Machine Co.

The Charles F. Elmes Engineering Works
Presses

John l] Cavagnaro

Consolidated Macaroni Machinery Corp.

The Charles F. Elmes Engineering Works
Pumps

rulm J. Cavagnaro
Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

Sifters and Weighers
Champion Machinery Co.

MATERIALS

Cartons

National Carton Co.

Rossotti Lithographing Co,
Flour

Baur Flour Mills Co,
Labels

Rossotti Lithographing Co.

Semolina
Amber- Milling Co.
Commander Milling Co.
Capital Flour Mills
Duluth-Superior Milling Co.
King Midas Mill Co.
Minneapolis Milling Co.
Pillsbury Flour Mills Co.
Washburn Croshy Co.

Wral)p:rn
Rossotti Lithographing Co.
SERVICES

Patents and Trade Marks
The Macaroni Journal

Trade Mark Use Not
Prevented by Cancelation

Patent Office Ban on **Chipso® Cited
as Instance

(It will he news to many readers that
a trade mark may continue to be used
o identify a product even though its
registration has been canceled by the
patent office.)

The trade mark “Chipso,” known to
women and many men has recently heen
canceled by the U. S. Patent Office.

It comes as a surprise to the majority
of people and has caused the general
belief that the mark “Chipso” can never
be used hereafter or again. How could
this popular mark be canceled now—
after having been registered in the Pat-
ent Office since April 12, 1921, and after
Procter & Gamble's very great expendi-
tures in advertising soap chips, flakes
and granulated soap under this mark?
The reasons are as follows:

(1) A concelation proceeding may be
instituted in the patent office at any
time; literally there is no time limit.

(2) The patent office felt that “Chip-
50" was confusingly similar to the res-
cott company mark “Chase-O," which

ad been registered with them seven or

eight years before Chipso, i, ¢, Dee. 9,
1913, as opposed w0 April 12, 1921,

(3 The patent office felt the Prescott
company preparation (called Chase-(1)
in erystal form for washing, cleansing
and bleaching to be of the same class
as 'rocter & Gamble's Chipso product
—within the meaning of the trade mark
statutes, as lately comstrued by the U S
Court of Customs and atent Appeals.

Hencee, these two marks applied o the
same class of goods having been found
confusingly similar—the younger mark
Chipso, had under the statutory law 1o
be canceled in the patent office ar the
behest of the owners of the older regis-
tered trade mark, “Chase-0)."

By and large, this cancelation is con-
sidered unjust and highly technical. And
so it would be if its results were actually
as they are commonly thought. But they
are not, For the Procter & Gamble com-
pany can and will (so far as known)
continue 1o use this well known mark
for its well known praducts, This ap-
parent flouting of the patent office tribu-
nals is legally and commercially possible
and frequent—Dbecause the right to wse
your trade mark is one thing, and the
right to register it is altogether and quite

anather. —Printers' Ink.

Fire waste can never be replaced,

Durum Crop
25 Per Cent

According 1o the crop reporting iaind
of the U, S, Department of Agricultune
Washington, 1. Cothe 1933 production
of durum wheat was about 2457 o1 the
5 year average, buv despite the snall pro
duetion it hadl o Ingher total farm vadue

230,000 acres of durum wheat was
harvested in 1933, vielding aloar 7 bu
per acre. The wmal vield was To 0w
000 bu. worth on the farm SHCT33000

The production of all knuds of whea
in 1933 was 327 413,000 b, the smialles:
wheat erop produced m United Stanes
since 1894 Tt was about 70,0000000
below the amount required me recen
vears  for domestic consmmption and
seeding purposes, € the total, 16109,
000 bushels were of durim wheat as
compared  with 0600000 ha e 1932
and 20,712,000 bu. in 1931

The low yiehl was doe to an abiandon
ment of acreage st vear as o resualt of
extreme drought and high temperatures
during June and July, particularly m the
akotas and Montana.

Some folks can streteh a dollar ¢ en
if it isn’t rubler,

Faith is necessary to victory.

T T
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Christmas Greetings
From Readers

. Ttis a pleasure, indeed to acknowledge
joyous and thoughtful greetings from
the following friendly readers:

Cards

A. Goodman & Sons, Inc, New York.
I. J. Grass Noodle (’Io.. éhimgn.
Kentucky Macaroni Co., Louisville,
Maravigna Macaroni Co., Doston,
Ravarino & Freschi, Inc., St. Louis.
Peter Rossi & Sons, Inc, Braidwood.
Capital Flour Mills, Inc., Minneapolis.
Champion Machinery Co., }l‘olict.
F, Maldari & Bros, Inc, New York.
Mr. and Mrs. Lawrence E. Cuneo,
Mr. and Mrs. A. F. Freschi,

Mr, and Mrs. G. La Marca.

Mr. and Mrs. A, W. Quiggle,

Mr, and Mrs. Frank é Tharinger,
Mr, and Mrs. C. H. Smith.

Mr, and Mrs. Jas, T, Williams.

Mr, and Mrs. A. J. Fischer,

Mr, and Mrs. Hal Ranck,

Mr. and Mrs. J. R. Bruce.

Mr. and Mrs, B. R. Jacobs.

L. M, Skinner.

H. K. Becker.

Walter F. Villaume,

H. Constant.

Wm. Culman.

Colburn S. Foulds.

Geo, B Johnson,

Lou Gardner,

Fred W. Becker,

G, Guerrisi,

Frank L. Zerega.

James M. Hills,

Glenn G. Hoskins,

Henry Mucller.

FFrancesco Patruno.

Gladys Russell.

. E. Smith.

7. Giatti.

Florence Snyder,

Louis S. Vagnino.

Edward Z. Vermylen.

C. I, Walion.

A, G. Graif,
Gilts
G. La Marca, Prince Macaroni Mfg. Co,
Boston,

C. Surico, Clermont Machine Co,, Brooklyn.

A, Irving Gras* Grass Noodle Co., Chicago.

J. J. Paden, ¢ _okston Milling Co., Crooks-
1

on,
R. U, Thurnton, Wolff & Co., Chicago,
To all of these and any whose names
may have been overlooked, thanks for
greetings and good wishes.—The Editor.

Make Trade
Association Supreme

General T. S. Hammond, president of
the Whiting corporation, Chicago and
former chief of the trade association di-
vision of the NRA in a talk at the
monthly luncheon meeting of the Chi-
cago Business Secretaries Forum last
month cautioned them to guard jealously
every inherent right to industry rule,
That they battle unendingly for a con-
trol authority under their code that con-
sists wholly of members of the industry
and especially members of the recog-
nized trade association.

According to this authority practically
994% of the problems can be easily and
satisfactorily settled in the trade itself
and only in %% of the cases need there
be action by code authorities consisting
of members outside the trade concerned,

Insist on having a control authority
composed entirely of interested mem-
bers, excepting required government rep-
resentatives and prevent by all honorable
means the attempted control by ‘“out-
siders." Overlook no opportunity to build
up the trade association under the code
for fear of the ultimate breakdown of
the code authority or the code itself.
Preserve by all means, the identity and
the influence of the trade association in
your particular industry, he said.

It’s Up to Johnson

Final approval of many pending codes
of fair competition for relatively small
industries was expedited when President
Roosevelt by executive order authorized
NRA Administrator Hugh S. Johnson
to approve codes for industries employ-

) \,
Willis' New Year Thought

Reviewing the changed attitude
of government toward business and
of business' new view of govern-
mental interest, President Paul S.
Willis of the Associated Grocery
Manufacturers of America in at-
tempting to visualize the results of
the new relation asks the question:

Does industry want to govemn itsclf,
and if so will it give proper support
and codperation to the setting up of
adquate trade and association organiza-
tion?

The question is most timely since
many are now awakening to an
appreciation of the responsibility
of self government and the oppor-
tunity for so doing. He concludes:

Today, industry’s requirement cer-

tainly suggests the neced of ORGANI-
ZJ\TIOPﬁ COORDINATION and

COOPERATION.
N\ aRRy a8

VL
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ing 50,000 or fewer workers, Codes for
major industries—those normally em-
ploying in excess of 50,000 employes—
will be submitted as before to the Presi-
dent, who in the executive order specifi-
cally retained for himself the power
under the National Industrial Recovery
Act to impose codes on industriss. Presi-
dent Roosevelt has already approved
codes for 195 industries; public hearings
hava been held on 311 other codes, most
of them for smaller industries and sub-
ject under this order to approval by the
administrator,

Struck Down by
Automobile---Dies

Friends of Nicholas Bonno, proprietor
of the Houston Macaroni TFactory,
Houston, Tex., report his death follow-
ing an accident in November, While at-
templing to cross the street in front of
his plant at 114 Preston av. he was
struck down by a speeding automobile,
sustaining injuries which caused his
death a few hours later.

Mr. Bonno is survived by his wife, 2
sons—John and Frank—and 3 daugh-
ters, He was well known in the business
circles of Houston which had been his
American home for many years,

Better to stop at the crossivg than at
the graveyard.

WANT ADVERTISEMENTS

F(I)R S:\"LE:dIIE]nI. (:nun 'lf:'""‘ ?an;hln:. l_tly:eThCe.
ndition, or x ticulars wri
l?luﬁngu;n}.'" Num‘il:lLPr'n.. Clﬂ":‘lllll. Ohio. (10)

FRANK LOMBARDI
MAKER OF

MACARONI DIES

GOOD DIES ARE
NECESSARY FOR
GOOD MACARONI

Phons HAY market 473

1150 Wast Grand Avenue
CHICAGDO

!
|
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THE CAPITAL TRIO
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The above brands represent our best effort in milling .E!_{ill
and judgment in selecting Amber Durum Wheat.

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS
CAPITAL FLOUR MILLS

Offices
Corn Exchange Building

MINNEAPOLIS, MINN.

INCORPORATED

Mills
ST. PAUL, MINN.

PRESS No. 211 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macarom Machinery
Since 1881

Presses
Kneunders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

. 255-57 Center St.
N. Y. Office and Shop New York Clty

Som——— -
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SECRETARY’S MESSAGE

The Macaroni Code---A New Year’s Gift

After an exasperating delay of more than six months awaiting the settlement of internal differ-

ences between various governmental forces in Washington, the Macaroni Code w

as finally approved
by President Roosevelt.

Now that we have what we have long sought after, what are we going to do with it? For after all
the attitude of the various manufacturers under the Code and the administration of its provisions b
the Macaroni Code Authority will determine its value to the trade.

¥

Judging from pa.

experiences there will be well defined groups in the macaroni industry. First

and the largest group will include the worthwhile manufacturers who will accept the provisions of

the code and apply them in the spirit intended Ly the sponsors and the government offici

als who ap-
proved of it in its present form, and secondly

» a group, small in number, whose chicf thought will

be ways and means of avoiding its provisions—“chiselers"—as General Johnson has named them, The

immediate effectiveness of the Macaroni Code will depend on the superiority

in number and, compli-
ance of the first group over the second.

The Macaroni Code as finally approved by the President does not cont

ain all the provisions de-
sired by all the macaroni makers interested, but it contains m

any that will eliminate most of the abuses
and unfair practices from which the Industry has long been altogether too patient

a sufferer. If it
succeeds only in elimin

ating from the trade channels all inferior products or prevents their masquerad-

ing as superior to their actual quality, the Code will be worth all of the expense, every effort of the

sponsoring group and the ultimate approval of every e.rnest, well meaning honest manufacturer,

Now that the Macaroni Industry has its Code, what will be done with it? The answer is in the

action taken thercunder. It is up to you Mr. Macaroni and Mr. Noodle Manufacturer,

— - e

Another New Development

Clermont High-Speec®
Noodle Cutter

HAS NO EQUAL

Produces fror;w: 1000 to 1206 paizrlds an hour

Write for full particulars to

Machine Company, Inc.
268 Wallabout Street

'— Clermont

Brooklyn - New York
WATCH FOR OUR NEW DEVELOPMENTS




“LISTEN, DEAR! I'M BRIHGING DAD HOME FOR
DINNER TOVIGHT S0 BE SURE AND HAVE MY
FAVORIYE MACARONL."

® WHEN the men in a family show a
preference for any product you can be

sure that that is the product the women
will buy.

So the important question in creating
a demand for your product is: “How can
I make men ask for my brand so the
women will buy it?"” T’he answer is “qual-
ity”. Men seldom see your package. But
they recognize the quality of your product
whenever it is served to them. To help
win this profitable consumer preference for
your brand, Pillsbury’s Best Semolina and
Durum Flours are milled with rich amber
color, uniform strength, and a pleasing
flavor as the important consideration,

Only the best of each year's crop of durum is selected
for these Pillsbury products. Test millings of every car
we buy are run to make sure it is of the highest quality,
It is then milled under the most carefully controlled
conditions. Color tests are made each hour, Protein
tests are made constantly during the milling. And, asa
final grand check-up for you, we actually make maca-
roni in our own plant under the same working condi-
tions found in commercial plants.

That is why Pillsbury's Best Semolina and Durum
Flours are favorites with macaroni manufacturers, and
the products made from them are favorites with con-
sumers. Why not try them in your own plant?

PILLSBURY'S W




