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" Consult Code Authority

L

The Macaroni Code is now the LAW of the
Industry. It will be administered carefully and
intelligently by a Macaroni Code Authority
elected by the whole Industry.

It is earnestly advised that all manufacturers
consult the Macaroni Code Authority on all
matters pertaining to the interpretation, appli-
cation and enforcement of any and all of the
provisions of the Code whose fair and impartial
administration should serve to abate unfair
business ethics and destructive practices.
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EXECUTIVE ORDER |
5 Officially Approving Code of Fair Competition |

for the Macaroni Indusiry i

An application having been duly made pursuant to and in full compliance with the provisions of Title 1
of the National Industrial Recovery Act, approved June 16, 1933, for approval of a Code of Fair Compe-
tition for the Macaroni Industry, and hearings having been duly held thereon and the annexed report on said
Code, containing findings with respect thereto, having been made and directed w the President

NOW, THEREFORE, on behaif of the President of the United States, 1, Huph S, Johnson, Administra-
tor for Industrial Recovery, pursuant to authority vested in me by Executive Orders of the President, includ-
ing Exceutive Order No, 6543-A, dated December 30, 1933, and otherwise; do hereby incorporzie by reference
said anmexed report and do find that said Code complies in all respeets with the pertinent provisions and will
promot: the policy and purposes of said Title of said Act; and do hereby order that said Code of Fair Com-
petition be and it is herehy approved, provided, however, that provisions thereof shall not become effective
and they are hereby stayed for a period of 10 days in order o afford consideration of the objections of any
interested parties, and at the expiration of which period the said Code shall become effective unless | shall by
my further Order otherwise determine or extend such stay, and provided further that the provisions of Sce-
tion 6 of Article V11, relating to open price schedules, are stayed and shall not hecome effective for 60 days
after the date of approval hercof.

MILLS ON THE HARBOR FRONT AT DULUTH-SUPERIOR

In 1934, as for many years past

Huan S, Jonxsox,

I HE LEADER-- { Administrator of Industrial Recovery,
i Approval recommended :
! Walter White, Deputy Administratsy,
| Washington, 1. C., Jan, 29, 1934,
| |
| i
- } » 9
| | Who’s Eligibl is C G
| | ho’s Eligible for His Country’s raveyard
R LA | "
- ) -d . ’ S lo
[ A Code Maker’s Midnight Soliloquy
3 . |
The curfew tolls the witching hour of wwelve Those blazing days and sultry sweltering nights |
| sought my cot, yea, many hours ago Just uther ghosts to help our mystery. ‘
But we who with the slaves of three A delve ) L )
== = "¢ cannot sleep until the moming cock will crow. (ll‘illihcl tlu-I dn'uw\l “f thrl\r' ]\u‘lih- l)“n-l-l i " \
i arvand missed then Yale took np the stroke
If we count sheep, the damn leasts bring the thought They strewed the corpses over all the field,
i Of ullu:rl herds \\“luw ghosts wind nl"er thvl lea ' Fhen brave Columbia toak a Tefty poke
| The processed pigs, our tax on pork has bought g ; g i
I' " shnk. v 2 4 Now frenzied wails picree throngh these sturdy walls
i I'lhe poor old sows that harmed not yon or me. \:\; sl:::u::“:'“'" ‘pm_\‘n‘l ‘;;ll‘l nhi:gwrr-i :“ they stronle:
“': if our thonghts are wrned to pastures green ‘Iil: u.|::‘||f|:“1',‘i':l‘h I:‘,l,-rr_‘\l|“‘:_'.,:},:"ig;l ;J:ﬂ”‘
i Where we r\\;‘l’t‘ 'l“ll Ilu.-suh: ﬂlu' \'.':lll.'f? <till
3 We vision fields of wheat amd presently is seen diae, awersilicls aiaitas Wil Tair:
A E .'\'|-a|:lu'tt;'.'. contrilbution to the farmer's till. {":'ﬂ‘r'"’ l'r’m.;::rl‘““l‘h:::l ("Eil"ll";l:l‘\}.llll'lll‘ Lo
4 o . The Gentile gald had covered up his cars
,- The scene is changed, celestial choirs in white ,Irhu\:dl Il i.‘...,, :.M,,.-;...l andd failed.
3 Exalt the cotton hid by southern din .
g To make them robes 1o wear on Christmas night Then from the White House came the awinl v
'(‘_ While you aml I pay tax on every shirt. Of him whoe's never known to speak i vain
g . “Hugh, take the brat, George says you have no choe
%5 Once more to earth our fancy leads us now And as a diddy hie gives me a pain”
i Long corridors of tile stretch endlessly away ) )
7 E Anid stalwirt men of serious noble hrow Then Harry Lindsay laid his soothing hand *
DULUTH SUPERIOR MlLLlNG DEVISI')N B Laurk there in shadows waiting for their prey. “lnl f:-w'm brow aml -|ulnku in ;u'v-l‘nh mili -
] 3 “T'hose boys are tooting horms i the wrong Lane
| ; %ns‘i:lclllwau frosted doars, ith.'n1 l'l‘llll birick wall My papi Johoson acknowledges the ehild” |
i tehind a sturdy desk, a safe abode
OF STANDARD MILLING COMPANY ; 'l'llg”;:.urliu:h v«l-l'l‘uli:;wu '.:|1.:\\':<mlmrl\gr:|'ﬁ call "I'was not ambition macked their useless il
Main Office: 1025 Metropolitan Life Bldg’., g Each wait their chanee to remd the Noodle Cole, fu u]mm-r lantle u'rrl\\;u rl'un..éhu and last. ;
} To them conwes not the gift of victor's spoil, |
MINNEAPOLIS, MINN. g'.‘ Who's this | see with timid steps approach To them comes only all the griei it cost. |
& The holy portals of the farmers' pride? |
| “I'is l.'ufm;m. Juke, and Hoskins who encroach Now you of commerce give not these the fanh |
BRANCH OFFICES @ With childlike trust and hope, they try to hide If memory o'er their tombs no trophics riise
4 We who have sweltered in that Agra vaoli,
DULUTH, MINN,, 613 Board of Trade BOSTON, MASS,, 88 Broad Street b Now fades the shimmering days upon my sight We call them friend and pen this thyme of praise
NEW YORK CITY, 504 Produce Exchange CHICAGO, ILL,, 14 E, Jackson Blvd. ﬁ As codes we wrote fade into history, —(Anonymons)
PHILADELPHIA PA., 10 Chestnut St, i PITTSBURGH, PA., 1609 Investment Bldg. 1
I
; i I
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The Macaroni Code Executive

President Glen G. Hoskins of the National Macaroni Manu-
facturers Association has been drafted as the Code Executive
and the chicf enforcing officer af the Code of the Macaroni
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Industry of the U.S.A.

That was the message that flashed to every known maca-
roni and noodle manufacturer of the country from the Maca-
roni Code Headquarters the first week in February 1934 as
the outstanding action of the organization meeting of the
newly elected Macaroni Code Authority in Chicago on Feb-
ruary 8th. No happier, more logical selection of superinten-
dent of the Macaroni Code could have been made. It met
with unanimous, spontaneous approval everywhere, Manu-
facturers are enthusiastic, the allied trades and distributors
satisfied.

Mr. Hoskins is not only personally qualified to handle the
intricate duties of the new office, the most important ever cre-
ated in connection with macaroni manufacture in this country,
but he is willing to serve, ready to make the sacrifice involved.
His contacts with government officials during the many wecks
when the Code was being developed, his experience in actual
production and distribution of macaroni products, his acquaint-
ance in the trade and his activities in association work, marked

followed closely the development of the new law of the indus-
try from the time it was first suggested by Congressional ac-
tion, He has spent hundreds of hours in planning and pre-
paring the Code, not only to concur with the wishes of the ad-
munistrative authorities involved, with whom he has always
been on the friendliest of terms, but primarily to conserve the
best interests of his fellow manufacturers. In the total ab-
sence of surprise and the satisfaction that generally prevails
over his choice, lies the greatest tribute that could be paid a

country; of every one interested in the immediate and future
welfare of the trade. That will make easier and much lighter
the successful, equitable application of the Code as it will be
finally approved by our Government. Not what one says but
what he does will be most helpful and welcome.

Headquarters for the administration of the Macaroni Code
have been set up in Chicago within convenient reach by mail
and wire of every important plant in America.  Everything
is in readiness for immediate and definite action now that the
government has granted the trade the desired power, priv-
ilege and right to regulate itself under the approved Code
That
delay proved irksome; it left everything and everybody up in

Approval of the Code was altogether too long delayed.

the air, it materially dulled the enthusiasm of many of the
Code's staunchest supporters and it unwittingly permitted ex-
cesses that have done and are doing irreparable harm.  How-
ever, it is confidently expected that all good fellows will, now

that the Code is finally made the law of the industry, renew

- f him early and definitely as the right man for the gigantic job.  their faith in our trade and resume their interest in and sup
l I i The selection of Mr. Hoskins as Exccutive of the Maca-  port of the instrument that alone can give badly needed reliet
4 £ roni Code Authority came as no surprise to those who have 1o the depression-stricken industry.

The job ahead is no sinecure.  The “order-hungry™ mann
facturers have recently cast caution o the four winds in their
cfforts to force a glitted market. There are still many
“straight shoovers™ who had their patience sorely tried by the
actions of the less thoughtful.  Reports have it that there is
going on much chiseling in matter of wages paid aml chen-
ing in hours worked.  Perhaps investigations may prove that
many of the charges are exaggerated. From whatever angle

the situation is viewed there appears much o be done. Tt e

g fellow manufacturer by competitors in the trade.  All agree  and will be done with the greatest speed and with the hest uli i

| | that the responsibility has fallen on willing, c_apnhlu shoulders;  mate results if the chosen leader is pgiven the support } i
’. that the Code will be fairly and fearlessly administered. that he is deserving at the hands of those responsible for his |

‘| 8 M l N N E A P 0 L I S M l L L I N G C 0 Congratulations are always pleasing, but what the new  sclection, !

o . - ; Executive wants and needs most is the unanimous and un- The whole job involves much individual sacritice.  In the

:f f : MINNEA.POLIS, MINN. stinted support of every progressive manufacturer in the  final check-up, actions will speak lowder than words.

O
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A General Report to His Commander-in-Chief

Economic Effect of Macaroni Code Reviewed by NRA Administrator
H. S. Johnson in His Favorable Report to President Roosevelt

The President,
The White House.

Sir: This is a report on the Code of
Fair Competition for the Macaroni In-
dustry, and on the public hearing held in
Washington, D. C,, on Oct. 5§, 1933, in
accordance with the provisions of the
National Industrial Recovery Act.

Hours and Wages

All labor, clerical and otherwise, is
placed on a basis of 40 hours per week
and 8 hours per day, with an exemption
for peak periods not to exceed ecight
weeks in any one calendar year, during
which time 48 hours may be worked with
a penalty of time and one third for all
time worked in excess of 40 hours,

Maintenance men, engineers, firemen,
mixers, kneadermen, and dryers are
placed on a 44-hour week since their nor-
mal duties require a somewhat longer
day in order that the production of a
plant run on an eight-hour basis,

Watchmen are limited to 56 hours,
delivery men to 48 hours and the super-
visory force is exempted in the cases of
salaries above $35.00 per week.

Office employes are placed on a $16.00
per week basis with differential of $2.00
for office boys and messengers.

For plant labor there are three basing
rates of pay which were recognized in
the P. R. A., Substitution and whose
presence in the code are deemed neces-
sary for the protection of employes.

Female employes performing the same
functions as males shall be paid under
the male minimum for that classification.

Piecework and maintenance of fair
differentials are dealt with in the usual
manner.

No geographic wape differential is
written into this Code, but specific per-
mission is granted any regional group to
submit data to the Code Authority show-
ing competitive disadvantage. If the
Code Authority, upon investigation, finds
that the data submitted justifies a wage
differential, the Code Authority may
petition the Administrator for an adjust-

‘ment,

Economic Effects of the Code

The Macaroni Industry is distributed
over the entire country, centering largely
in metropolitan  districts.  Individual
units vary from small family establish-
ments catering to local trade only to
large up-to-date factories having a sub-
stantial output and competing through
the channels of interstate commerce.

The gross volume of business was in
excess of $47,000,000.00 in 1929, dropped
to $35,225,000.00 in 1931, and probably
will show a further decline when 1933
figures are available.

The principal ingredient of macaroni
is flour used in three forms; namely,
Semolina, Farina, and ordinary flour,
All three are wholesome and permissible
ingredients, but first quality macaroni is
derived from Semolina, which is the
purified middlings made from durum
wheat, and does not command as wide a
market as the other two forms of flour
from which macaroni may be made. It
is, therefore, of interest to observe that
the standards of quality provided for in
this Code will substantially increase the
use of Semolina. These standards are
deemed to be of value to the consumer in
guaranteeing him a high quality product
when sold under the name of macaroni
and further protect the consumer by
stringent label requirements. In addi-
tion, these quality standards will tend to
stabilize the Industry, which has suffered
from destructive price-cutting by mem-
bers of the Industry engaged in distribut-
ing an inferior product under claims of
equal quality with better merchandise.

The Code also contains a provision on
destructive price-cutting which will tend
to stabilize the Industry and enable it to
support the wage scales which have been
written into the Code.

The Code Authority will be selected by
a method which is deemed to assure its
representative nature, and its powers and
duties have been limited to those general-
ly accorded to Code Authorities under the
policy of this Administration.

This Code was heard at a public hear-
ing called by the Secretary of Agricul-
ture. Under Exccutive Order of Janu-
ary 8, 1934, those provisions of the Code
which were under jurisdiction of the
Secretary of Agriculture pursuant to
your Exccutive Order of June 26, 1933,
were transferred to this Administration,
whose representatives have made certain
revisions in the Code, as is customary
after public hearing. These changes are
not in conflict with the testimony in the
record of the public hearing, and have
been assented to by the Industry, The
representatives of the Agricultural Ad-
justment  Administration, under whose
jurisdiction all provisions of this Code,
with the exception of labor provisions,
were prepared and heard at public hear-
ing, have endorsed these provisions in
their present form with special reference
to the standards of quality provided and
the Fair Trade Practices.

The Deputy Administrator in his final
report to me on said Code having found
as herein set forth and on the basis oi
all the proceedings in this matter:

I find that:

(a) Said Code is well designed to pro-
mote the policies and purposes of Title 1
of the National Industrial Recovery Act,
including removal of obstructions to the
free flow of interstate and foreign com-
merce which tend to diminish the amount
thereof and will provide for the general
welfare by promoting the organization
of industry for the purpose of coopera-
tive action among trade groups, by in-
ducing and maintaining united action of
labor and management under adequate
governmental sanctions and supervision,
by eliminating unfair competitive prac-
tices, by promoting the fullest possible
utilization of the present productive
capacity of industries, by avoiding undue
restriction of production (except as may
be temporarily required), by increasing
the consumption of industrial and agri-
cultural products through increasing pur-
chasing power, by reducing and relieving
uncmployment, by improving standards
of labor, and by otherwise rehabilitating
industry.

(b) Said Industry normally employvs
not more than 50,000 employes; and is
not classificd by me as a major industry.

(c) The Code as approved complies
in all respects with the pertinent provi-
sions of said Title of said Act, including
without limitation Subsection (a) of
Section 3, Subsection (a) of Section 7,
and Subsection (b) of Section 10 there-
of ; and that the applicant association is
an industrial association truly represen-
tative of the aforesaid Industry; and
that said association imnoses no inequit-
able restrictions on adrission to mem-
bership therein.

(d) The Code is not designed to and
will not permit monopolies or monopolis-
tic practices.

(¢) The Code is not designed to and
will not eliminate or oppress small enter-
prises and will not operate to discrimi-
nate against them,

(f) Those engaged in other steps of
the economic process have not been de-
prived of the right to be heard prior
to approval of said Code.

For the above reasons this Code has
been approved,

Respectfully,
Hucn S. Jounson,
Administrator.
January 29, 1934,
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Code of Fair Competition for Macaroni Industry

Article I—Purposes

To effectuate the policies of Title | of the
National Industrial Recovery Act, this Code
is established as a Code of Fair Competition
for the Macaroni Industry, and its provisions
<hall be the standards of fair competition for
such industry and shall be hinding upon every
member thereol,

Article I1—Definitions

Secrton 1. As used in this Code:

(a) The term "President” means the Presi-
dent of the United States.

(b) The terms “Administrator” and “Act”
as used herein mean respectively, the Adminis-
trator for Industrial Recovery and Title 1 of
the National Industrial Recovery Act.

(¢) The term “Person” means individual,
partnership, corporation, association, and any
other business unit,

(d) The term "Macaroni Industry” includes
the manufacture and sale by manufacturers of
macaroni products for use or consumption ofi
the premises,

(e) The term “Employe” means any person
engaged in the macaroni industry in any
capacity receiving compensation for his serv-
ices, irrespective of the nature or method of
payment of such compensation.

(f) The term “Employer” means any per-
son by whom :m‘{ such employe is compen-
sated or employe

(g) The term “Member of the Industry” or
“Member" means any person engaged in the
industry, cither as an employer or on his own
behalf.

(h) The terin “State” includes Territories
and the District of Columbia,

(i) The term “Macaroni Products” means
and ‘includes all doughs which have as their
base farina, semolina, flour, and/or other per-
mitted ingredients, and which are pressed,
rolled, cut or stamped in various forms. Maca-
roni, spaghetti, vermicelli, and «gg noodles
are types of macaroni products.

(i) The term “Outside Salesmen” means
persons engaged exclusively outside the shop
and Enl[llu)'cl’f substantially all of their time
in sclling.

(k) The term “Distributor” means a whole-
sale dealer in macaroni products.

(1) The term “Code" means this Code of
Fair Competition or as amended.

(m) The term “Bulk Goods" means maca-
roni products which are normally bought by
retailers in original packiges and distributed
to consumers in smaller lots tan the original
package.

(n) The term “Pacl ze Goods” means
macaroni products which are sold in original
packages.

Article 11I—General Labor Provisions

Secrion 1. Employes shall have the right to
organize and bargain collectively, through rep-
resentatives of lﬂcir own choosing, and shall
be free from imerference, restraint, or coer-
cion of employers of labor, or their agents, in
the designation of such representatives or in
such self-organization or in other concerted
activities for the purpose of collective bar-
gaining or other mutual aid or protection.

Sec. 2. No employe and no one secking em-
ployment shall be required, as a condition of
employment, to join any company union or. to
refrain from jr:lning, organizing, or assisting
a labor organization of his own choosing.

Sec. 3. Employers shall comply with the
maximum hours of labor, minimum rates of
pay, and other conditions of employment ap-
proved or prescribed by the President.

Sec. 4. On il after the effective date of
this Code, no person under 16 years of age
shall work or he permitted 1o work in the
Macaroni industry.

5 No person under 1B years of age
shall work or |-l' permitted 1o work at oper-
ations and/or occupations deemed to be haz-
ardous aml/or detrimental to health, The Code
Authority shall submit to the Administriator
for approval before February 1, 1934, a list of
such ocenpations.

Sec 6. No provision of this Code shall
supersede any State or Federal Law which
imposes on employers mare stringent require-
ments as to age of employes, wages, hours of
work, or as to safcty, health, sanitary or gen-
eral working conditions, or insurance, or fire
protection, than are imposed by this Code.

Article IV—=Hours

Secrion 1. No employe shall work or Le
permitted to work in excess of forty hours in
any one week, or more than eight hours in
any onc day, with the following exceptions;

(a) When seasonal demand places unfor-
seen burdens on productive capacity of a plant,
employes may work up to but not in excess
of forty-eight hours per week provided such
pesiods do not total more than cight weeks
v any one calendar year and providing fur-
ther that at least time and one-third is paid
for all time worked over forty hours per
week.

(b) Executive, supervisory, technical, and
administrative employes, provided that they
receive over thirty-five (l’JS.Il)) dollirs per
week, and outside salesmen,

(¢) Chauffeurs and delivery men, provided
they are not employed more than forty-eight
hours in any one week.

(d) Watchmen not performing any operat-
ing functions provided they are not employed
more than fifty-six lhours in any one week,

(e) Maintenance men, cngineers, firemen,
mixers, kneadermen, and dryers, provided they
are not employed more than forty-four hours
in any one week.

Sec. 2. The maximum hours fixed in Sec-
tion 1 shall not apply to employes on emer-
gency, maintenance, and repair work, but in
any such special case at least time and one-
third shall e paid for hours worked in ex-
cess of the maximum hours, and reports shall
e made monthly to the Code Authority stat-
ing number of hours so worked in excess of
the mazimum.

Ser. 3. No employer shall engage any em-
ploye for any time which when totalled with
that performed with another employer or em-
ployers exceeds the maximum permitted here-
in for one day or one week,

Article V—Wages

Section 1. No clerical, aceounting, or other
office employe shall be paid at a rate of less
than sixteen ($16.00) 1llu||.'\r1 per week, ex-
cept that office boys and messengers may be
employed at a rate of not less than fourteen
($14.00) dollars per week, provided that such
office boys and/or messengers shall not con-
stitute more than ten (109%) per cent of
all clerical and office employes, but cach em-
ployer shall be entitled to one,

See. 2. Other employes shall e paid at not
less than the following minima respectively:

(a) Mixers, kneadermen, press and denghs
break operators shall receve not les dian
fifty-five (55¢) per hour,

(b) Other male employes shall receive not

less than forty-five (43¢) cents per hour, ex-
cept that—

L Unskilled men, not 1o exceeld ten 1067 )
per cent of the total factory employes, em-
ployed in light occupations shall receive not "
less than thirty-five (35¢) cents per honr Ty
is provided, however, that any factory with
ten or less employes may employ one unskilled
man at foregoing rate.

2, Watchmen not performing any operating

function shall receive not less than thirty-five
(J5¢) cents per hour,

(¢) Female employes shall receive not less
than thirty-five (35¢) cents per hour, except
that where female workers do substantially
the same work or perform substantially the
same duties as male cmployes, they shall be
paid the same rate of pay as male employes
are paid for doing such work or performing
such duties.

Sec. 3. It is agreed that this Code estab-
lishes a minimum rate of pay regardless of
whether the employe is compensated on the
basis of time rate or piccework performance,

Sec. 4. It is agreed that cquitable adjust-
ments will be made in the cases of those em-
ployes now receiving more than the minimum,
to maintain fair differentials now existing be-
tween employes. In no case shall hourly wages
be reduced. It shall be the function of the
Code Authority to supervise the observance of
these provisions and to make recommendations
to the Administrator for further provisions
appropriate to carry out the purposes of 1his
Section,

Sec 5. Each employer shall post in a con-
spicuons place of casy and continuons access
to emloyes, the lalor provisions of this Code.
The notice shall e printed in English and at
least three notices shall he posted in any shop
employing more than ten employes, and one
in any smaller shop. Notices shall be posted
in such other language as =ay be neeessary
to the understanding of all employes,  All
changes in the labor provisions of this Cade
shall he posted within ane week atter sueh
changes have been incorparated.

Skc. 6. Any Regional Group (as provided in
Article VIII) may submit data tending to
prove that sudd Regional Gronp is placed at
a competitive o sadvantage with, or is sulyect
to different economic conditions from thase of
other Regional Groups; and if the Code Au-
thority decides, after investigation, that the
facts submitted justify special labor provisions '
for that Group, the Cuolde Authority shall
petition and recommend to the Admimstrator
that changes be made in the provisions for
Labor in this Code, and wpen his approval
after such notice and hearing as he may
specily, such new provisions shall hecome ef -
fective for that Regional Group

Sec. 7. The provisions of this Code gonvern-
ing hours oi labor, rates of pay, and other
conditions of employment <hall apply to em-
ployers and others, while performmg the -
ties of employes.

Sec, B, No employer shall change the method
of payment of compensation of employes for
the purpose of evading the provisions of 1lis
Code or by other subterfuge evade the provi- \
sions of this Code or of the Act

Article VI—Organization and Constitution

Section 1o For the purposes of awdminister-
ing this Coide and effectuating the policies and
purposes of the Act, there shall forthwith
established a Code .\mhurity to he composed
of nine persons who shall be eleeted by mem-
bers of the industry. The number clected from
he membership of the National  Macarom
Manufacturers” Association shall bear the same
relation to the membiers of the Code Authority
that the production represented by the mem-
bership of the National Macaroni Manufac-
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turers’ Association bears to the total produc-
tion of the members of the industry. At least
one member of the Code Authority shall be a
member of the industry whose annual produc-
tion is less than the total annual production
of the industry divided by the total number of
members of the industry,

(a) The terms of office of the Code Au-
thority shall be for one year beginning on
July 1 of each year, except that the term of
the first Code Authority shall begin on the
effective date of this Code and expire on
June 30, 193,

(1) Vacancies caused by death, resignation,
or otherwise shall be filled by the remaining
members of the Code Authority with the ap-
proval of the Administrator.

Sec. 2. In addition to members as above
provided, there may be two members, without
vote, appointed by the Administrator to serve
for a term of from six months to one year.

Sec. 3. Each trade or industrial association
directly or indirectly participating in the sclec-
tion or activities of the Code Authority shall
(1) impose no inequitable restrictions on
membership, and (2) submit to the Adminis-
trator true copies of its articles of association,
bylaws, regulations, and any amendments when
made thereto, together with such other infor-
mation as to membership, organization, and
activities as the Administrator may deem nec-
essary to effectuate the purpose of the Act.

Sec. 4. Ir erder that the Code Authority
shall at all times be truly representative of
the macarcni industry and in other respects
comply with the provisions of the Act, the
Administritor may prescribe such lm:lrin;( as
he may deem proper; and thercafter il he
shall-find that the Code Authority is not truly
representa‘ive or does not in other respects
mmlﬂy with the provisions of the Act, may
require ar. appropriate modification in the
method of selection of the Code Authority.

Sec. 5. Members of the macaroni industry
shall be ntitled ‘o participate in and share
the benefits of the activities of the Code Au-
thority aad to participate in the sclection of
the mem bers thereof by assenting to and com-
plying ‘with the requirements of this Code and
sustaining their reasonable share of the ex-
jenses oF its administration, Such recasonable
share of the expenses of administration shall
be determined by the Code Authority subject
to review by the Administrator, on the basis
of volume of business nnd/or such other fac-
tors as may be deemed cnuitable.

Sec. 6. Nothing contivied in this Code «hall
constitute the members of the Code Authcrity
partners for any purpose. Nor shall any mem-
ber of the Code Authority be liable in ary
manner to anyon: for any act of any othe=
member, officer, ur. rt, or employe of the Code
Authority, Nor «5a'l any member of the Code
Authority, exercising reasonable diligence in
the conduct of his duties hereunder, liable
to anyone for any action or omission to act
under this Code, except for his own willful
misfeasance or nonfeasance.

Sec. 7. Powers and Duties.—The Code Au-
thority shall have the following further pow-
ers and duties, the exercise of which shall be
reported to the Administrator and shall be
subject 10 his right, on review, to disapprove
any action taken by the Code Authority.

(a) To insure the execution of the provi-
sions of this Code and provide for the com-
pliance of the macaroni industry with the pro-
visions of the Act,

(b) To adopt bylaws and rules and regu-
lations for its procedure and for the adminis-
tration and enforcement of the Code.

(¢) To obtain from members of the maca-
roni industry such information and reports 2,
are required for the administration of the
Code and to provide for submission by riem-
bers of such information and reports us the
Administrator may deem necessary for the
purposes recited in Section 3 (a) of the Act,
which information and reports shall be sub-
mitted to such administrative and/or Govern-
ment agencies as the Administrator may des-
ignate; provided that nothing in this Code

shall relicve any member of the industry of
any existing obligation to furnish reports to
any Government azcnl. All such reports shall
be considered confidential and not to be dis-
closed to any other member of the macaroni
industry or any other party except to such
governmental agencies as may be directed by
the Administrator.

(d) To use such trade associations and
other agencies as it deems proper for the car-
rying out of any of its activities provided for
herein, provided that nothing herein shall re-
lieve the Cude Authority of its duties or re-
sponsibilities under this Code and that such
trade associations and agencies shall at all
times he subject to and comply with the pro-
visions hereof,

(¢) To elect a representative to serve on
any coordinating or advisory committee which
may subsequently be established for the entire
grocery manufacturing industry, and to co-
operate with any such committen with respect
to any functions that may be delegated to it
by the Administrator.

(f) To secure from members of the maca-
roni industry an equitable and proportionate
payment of the reasonable expenses of main-
taining the Code Authority and its activities,
and to incur expenses andylo make disburse-
ments of such moneys as may be necessary
for the administration of this Code.

. (g) To_ cooperate with the Administrator
in regulating the use of any NRA insignia
solely by thcse members of the macaroni in-
dustry who have assented to, and are com-
plying with, this Code.

(h) To recommend to the Administrator
further fair trade practice provisions to goy-
ern members of the macaroni industry in their
relations to cach other or with other indus-
tries and to recommend to the Administrator
measures for industrial planning, including
stabilization of employment.

(i) Whenever the Code Authurity has rea-
son to believe that any person is violating any
of the provisions of this Code, it may investi-
gale whether such violation is occurring and
may call upon members of the industry whosc
transactions are under investigation, to furnish
sworn siatements of the facts concerning any
specific aleged violation. If necessary, after
due investigation, and upon authority granted
by the Administrator, the Code Authorily may
employ a Certified Public Accountant or an
accountant having the equivalent in qualifica.
tions and ability of a Certified Public Ac.
counlant to examine, during usual business
hours, the hooks and records of any members
of the industry whese practices are under
investigation. Instructions 12 the accountant,
pursuant to authority granted by the Adminis-
trator, must specifically set forth the matter
upon which report to the Code Authority is
required, and specify that said accountant shall
rot reveal to.the Code Authority or any per-
soa, any other matter disclosed by said exami-
nation. If, in the opinion of the Code Author-
ity, the alleged violation exists and is not im-
mediately corrected, the record of the case
and all the accumulated evidence shall be sent
to the Administrator with recominendations
for prosecution under the Act.

(j) To require members of the industry
to use accounting systems which shall con-
form to the principles of and arc at least as
detailed and complete as the standard and
uniform method of accounting to be formu-
lated by the Code Authority subject to the
approval of the Administrator, with such
variations therefrom as may be required by
the individual conditions affecting any member
of the industry as may be approved by the
Code Authority.

(k) To establish proper facilities including
laboratory facilities for the enforcement of
this Code, which shall be placed at the dis-
posal of the Administrator at all times.

Article VII—Unfair Methods of
Competition

The following practices constitute unfair
methods of competition and are prohibited :

Secrion 1. False Advertising—To publish or
disseminate in any manner any false adver-
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tisement of any macaroni product. An adver
tisement shall be deemed to be false if it 1
untrue in any particular,

. Sec, 2. Misbranding.—To sell or otherwis,
introduce into commerce any macaroni prod
uct that is misbranded. A macaroni produc
shall be deemed to be misbranded if it fail.
to conform to the following standards and re
quirements:

(a) Standards of Identity.—If it purpon -
to be or is represented as a macaroni produc
for which a definition of identity has been pre
scribed by this Code and fails to compls
therewith,

(b) Standards of Quality.—1E it purports
be or is represented as a macaroni product
for which standards of quality have been pre-
scribed by this Code, and (1) fails to state
on the lahel, if so required by the regulations
r"“md by this Code, its standard of quality
n terms as such regulations specily, or (2)
falls below the standard stch on the label

(c) Label Requirements—1. If in package
form includin[g the original bulk goods pack-
age, and it fails to bear a label containing (1a)
the net weight of the contents of the package,
(1b) the name of the product (macaroni,
spaghetti, ete.), (le) the name and address
of the manufacture or distributor, and in the
event the manufacturer is not the distritutor,
an appropriate identifying mark of the manu-
facturer shall appear on the shipping con-
tainer.

2. Commencing on the effective date of this
Code, except as provided in Article VIII, Sec-
tion 3 (c), if its label fails to bear a true
statement of the names of the farinaceous
ingredients used in order of predominance by
weight.

3. 1f any word, statement, or other infor-
mation required on the label to avoid mis-
branding under any provision of this section,
is not prominently placed thereon in such a
manner as to he casily seen and in such terms
as to be readily intelligible to the purchasers
and users of such articles under customary
conditions of purchase and use.

Sec. 3. Standards.—To manufacture or sell,
or otherwise introduce into commerce any
macaroni product in violation of the provi-
sions that:

(a) Macaroni products made from semo-
lina, or durum wheat flour containing more
than 0.75% ash, exclusive of salt, shall bear
u statement on the principal label as follows:
“This product is below standard but not il-
legal.”

(1) Macaroni products made from farina or
hard wheat flour other than durum containing
more than 0.48% ash, exclusive of salt, shall
bear a statement on the principal label as fol-
lows: “This product is below standard but not
illegal.”

(c¢) Macaroni products except water noo-
dles or noodles (egg noodles) made from
semolina, farina, flour, or mixtures thereof,
shall bear a true statement of the names of
the farinaceous ingredients used, except that
all labels, wrappers, cartons, or other printed
packaging materials on hand or in stock on
the effective date of this Code will be exempt
from this provision, provided that the manu-
facturer files with the Code Authority within
ten (10) days from the effective date a com-
plete certified inventory of such supplics, with
subsequent inventories every sixty (60) days;
and further provided that such labels, wrap-
pers, cartons, or other printed packaging ma-
terials do not bear statements which are false
or misleading; and further provided that the
names of the farinaceous ingredients appear
on the shipping containers,

(d) Macaroni products in the form of noo-
dles shall contain not less than 5.5 per cent of
egg or egg yolk solids by weight on a dry
basis.

(e) No macaroni product shall contain any
added ingredients except as specified under
the standards, provided, however, that no
wholesome food ingredient is excluded, if its
presence is declared on the label in such man-
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GOLD MEDAL 15 MucH
MORE ECONOMICAL THAN
THE SEMOLINA | USED TO
USE. IT'S UNIFORMITY ELIMIN-
ATES LOSSES THROUGH WASTE.

((vesm---YouLL NEVER GO
WRONG ON THAT MAC-
ARONI. IT'S THE BEST IN
MY LINE. BECAUSE IT5
MADE FROM DURUM SEM:
OLINA. THIS COSTS THE
MACARONI MANUFACTURER
MORE BUT ASSURES You
OF A FINER, TASTIER AND

MORE. DE -
PENDABLE |}
PRODUCT.

MY, BUT THAT'S LOVE-
2] LY MACARONI/ IT
5] LOOKS SO FRESH AND
] CLEAR, AND HAS JUST
| THE RIGHT COLOR.
] 1'LL TAKE TWO :
| PACKAGES, PLEASE. ).
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YES SIR, THIS GOLD MEDAL SEMOLINA
IS GREAT! EASIER TO MIX, SMOOTHER IN
THE PRESSES, DRIES BETTER. AND LOOK
AT THAT RICH COLOR! YOU CANT BEAT IT/

: \' (YES--IT'S & NEW RECIPE

HONEY, THi5 IS GREAT! IT'S THE BEST
MACARONI DISH YOUVE EVER MADE/

THAT BETTY CROCKER
* GAVE OVEI THE RAOIO
YESTERDAY. AND THIS
NEW MACARONI |

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

Gold Medal Semolina

“Press=tested™
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ner as may be prescribed by the Code Au-
thority.

(1) Macaroni products shall ot be packed
for sale in colored wrappers o1 containers
which give the product the appearince of con-
t2ining more egg yolk soids than are present
in tiie product.

(g) No artificial color or any other sul-
stance shall be used which imparts to a maca-
roni produet a shade of yellow color which
makes the product appear to contain more egg
yolk solids than are present in such product.

_ Sec. 4. The submission to the Code Author-
ity of false or mlslmdmg reports or represen=
tations by a member of the industry or his

Act, the Code Authority shall so notify the
member whose price list is under investigation.
If, after due notice and hearing in such man-
ner as the Code Authority may prescribe, the
Code Authority shall find that any such mem-
ber has engaged in sclling below a fair and
reasonable cost, it shall notify the Administra-
tor, who shall approve or disapprove such
finding.

(a) For the determination of the above
clause, the elements of cost which enter into
the determination of a fair and reasonable
cost shall forthwith be developed by the Code
Authority for the approval of the Administra-
tor, and when approved by the Administrator,
shall be made known to all members of the
Industry. Provided, however, that until such
time as the fair and reasonable cost basis is
approved and made known to the members,
any sales made at prices filed to conform with
the open price provisions of this Code shall
not be declared in violation of this Code ex-
cept that nothing herein shall deprive the Ad-
ministrator of the right at any time to order
withdrawal of any price which he shall decide
is below a fair and reasonable cost.

Skc, 6. Open Prices—No member of the in-
dustry shall sell any macaroni product to a
trade huyer except on the basis of an open
price which is strictly adhered to, while effec-
tive, The term “open price” as used in this
section means a price list which declares all
of the member's prevailing prices, allowances,
and terms of sale for his macaroni products.

(a) Each member of the industry shall file
his price list with the Code Authority within
ten (10) days after the effective date of this
Code, amd any member desiring to change his
price list slmﬂ‘ file a revised price list with the
Code Authority which shall become effective
not less than five (5) days after and exclusive
of the date of filing thereof, Sunday and holi-
days excluded.

(1) Price lists shall be available to all mem-
bers of the industry, to the Administrator, and
to all trade huyers in the same competitive
market. The term “trade huyer" as used here-
in means any commercial buyer as distin-
guished from an ultimate consumer buyer.

(c) The Code Authority shall not veto nor
modify any price list.

(d) No member of the industry shall make

any direct or imdircct price concession to a
trade buyer. The term “direct or indirect price
concession” means any variation from the
member's open price, whether by means of re-
bate, allowance, payment, free deal, gift, or
by any other means whatsoever.
. (e) No r_m:m'hcr of the industry shall know-
ingly permit his agent or sales representative
to make a price concession prohibited hy this
section, whether by gift or allowance of any
part of lis compensation, or hy any other
means whatsoever,

(f) No member of the industry shall offer

of this Code, the Administ-ator may require a
member of the industry to report any such
contract made by him and/ir tn produce a
copy thereof for inspection.

Sec. B, Prizes and Premiums.—No member
of the industry shall offer any prize or pre-
miums or gift in pursuance of a plan which
involves fraud or deception or lottery, or
which is an indirect price concession,

Skc. 9. Credit for Spoils—Giving credit for
spoiled bulk macaroni products after thirty
(30) days from date of shipment.

Sec. 10, Shipping on Consignment.—No
member shall ship macaroni products to any
customer, dealer, or agent of a customer, upon
consignment.

Sec. 1. Unfair Substitution—~No memler
of the industry shall substitute without due
notice and consent of a trade buyer another
produet for that ordered from him.

Sec. 12, Commercial Bribery.—No member
of the industry shall give, permit to be given,
or directly offer to give, anything of value for
the purpose of influencing or rewarding the
action of any employe, agent, or representa-
tive oi another in relation to the business of
the employer of such employe, the ]lrincipal of
such agent, or the represented party without
the knowledge of such employer, principal or
party. This provision shall not be construed
to prohibit free and gereral distribution of ar-
ticles commonly used for advertising except
so far as such articles are actually used for
commercial bribery as hereinabove defined,

Sec. 13, Imterference wwith Competitor's
Business—No member of the industry shall
interfere with a competitor's business, by ut-
tering false statements about his business or
by disparaging his business or products or by
inducing a breach of his contracts.

Sec. 14. Imitation—No member of the in-
dustry shall imitate the trade marks, trade
names, slogans, or other marks of identifica-
tion of competitors, having the tendency and

1See paragraph 2 of order approving this Code.

capacity to mislead or deceive purchasers or
prospective purchasers, and the tendency to in-
Juriously affect the business of such competi-
tors.

Skc, 15, Unsanitary Conditions—No mem-
ber of the industry shall keep his plant o1
premises in an unsanitary cosndliticn in viola-
tion of local ordinances, Swate laws, or Fed
eral regulations,

Sec, 16. Violence, {ntivaidation or Unlaweful
Coercion—(a) Ao ox of violence to per-
sons or property, inoeoudation, or unlawiul
coercion, by a m+i1%r «f the industry against
a member of th. iy,

(b) Any threat 13 % Ciembier of the industry

according to a plan to be submitted to the
Administrator and subject to the approval of
the Administrator.

Article IX—Modification

Secrion 1. This Code and all the provisions
tirercofl are expressly made subject to the
right of the President, in accordance with the
provisions of subsection (b) of Section 10 of
the Act, from time to time lo cancel or modifly
any order, approval, license, rule, or regula-
tion issued under said Act

Sec. 2. This Code, except as to _provisions
required by the Act, may be modified on the
basis of experience or changes in circum-
stances, such modifications to be based upon
application to the Administrator and such no-
tice and hearing as he shall specify, and to
become effective on approval of the i’rcsidcnl.

(a) Nothing in this scction shall be con-
strued to deprive any member of the industr
of his right to petition the Administrator with
regards to amendments or any other matter,
provided such petition is first submitted to the
Code Authority and is not for warded to the
Administrator by it,

(b) Whenever any dispute may arise under
this Code as to the construction and meaning
of any portion thercof, the Code Authority
may issue such interpretations as may be nec-
essary to effectuate the operation of and com-
pliance with the policy of the Adt, subject at
all times to the approval of the Administrator
and after approval by Administrator such in-
terpretation shall have the same force and ef-
fect as if it were a provision of the Code,

Article X—Monopolies

Skcrion 1. No provision of this Code shall
be so applied as to permit monopalies or
muonopolistic practices, or to eliminate, oppress,
or discriminate against small enterprises.

Article XI—Efective Date

Secrion 1. This Code shall become effec-
tive on the date specified in Order of Ap-

proval,
Approved Code No. 24,
Registry No, 129.01,
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ucts on request.

The Consolidated Macaroni Machine Corporation, as its name imnplies, devotes its entire t'me and {
energy exclusively to the designing and construction of Alimentary Paste Machinery.
It has specialized in this line for the past 25 years and during that
period has originated and Introduced many features of importance to the industry. In the future, as in
the past, it.will continue to lead and to live up to its motto—

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

HNYDRAULIC PRESSES
DOUGH KNEADERS
DOUGH MIXERS
DRYING MACHINES
MACARGONI CUTTERS

DIE CLEANERS

Its personnel has

156-166 Sixth Street

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

Address all communications to 156 Sixth Street

159-171 Seventh Street
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Du Pont Aids in

“Yellow Wrapper’

Observers of sales trends are con-
vinced that nothing that has happened in
recent years that has given quite so
great an impetus to selling as did the
use of cellophane and similar transpar-
ent materials in wrapping and packaging
egg noodles. They added the “eye ap-
peal” that was needed to make this
dainty, delicious food a prime favorite
even with the most fastidious housewife,

Every progressive store and delicates-
sen features attractive displays of this
product in plain, fancy and odd-sha
packages that not only make visible the
ne-lles but give the purchaser the feel-
ing that the contents are clean and
wholesome, as the particular manufac-
turer wishes it to be. Sales have in-
creased many fold and today egg noodles
rank on a par, almost, with macaroni
and spaghetti in popularity.

But while encouragement was given to
the use of this protective, transparent
wrapper, some conceived the idea of
using the material for a purpose other
than protection and eye appeal. They
deliberately chose to use a yellow, egg
colored wrapper for an ulterior purpose,
especially those who enclosed in the
wrapper a product below the required
standard, The abuse has become so

THFE MACARONI JOURNAL

> Fight

rampant that’ legitimate manufacturers
have made complaint . after complaint
against the unfairness of the practice
to the National Macaroni Manufacturers
association and to IFederal and state food
law enforcing officials.

The National association enlisted the
codperation of the Du Pont Cellophane
company which has willingly agreed to
codperate in a drive to eliminate this
new scheme to cither ertirely deceive or
at least to try and make their products
better than they really are. A letter by
L. B. Steele, gcncraf’ salesman of Du
Pont Cellophane to Secretary M. ]J.
Donna of the National Macaroni Manu-
facturers association, and the firm’s in-
ter office order given below show the
splendid attitude of this friendly com-
pany toward the abuses complained of.

Du Pont Cellophane
New York City, Jan. 24, 1934
Mr. M. J. Donna, Secretary,
National Macaroni Manufacturers Association,
Braidwood, Illinois,
Dear Mr, Donna:

As in the past, our organization desires 1o
give you every possible codperation in work-
ing out the problems of your industry.

Therefore, in accordance with your recent
suggestion, we have enlisted the services of
our entire organization in your fight against
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the use of co'ored wrapping material as per
attached copy of one of our bulletins,
Yours \'elg truly ¢
(Signed) L. B. Steele.

Colored Ccllophane on Noodles
Bulletin to: L. B, Steele:
Jan, 15, 1934,

A number of mm{slainls have reached the
National Macaroni Manufacturers Association
concerning the use of Amber or Tango Col-
ared  Cellophane on noodle packages, giving
w2 artificia! idan of the egg content of the
noodles enclosed,

Such a practice is “frowned on” by both
the Government and the Macaroni Associa-
tion and they have asked us to do all in
our power to discourage it.

In any future contacts with macaroni ac-
counts where the question of Colored Cello-
phane comes up, please be guided accordingly.

(Signed) C. I, Brown
G A DS

On Mediterranean Tour

Henry Mueller, president of C, I,
Muciler company, Jersey City, N. J. and
past president of the National Macaroni
Manufacturers association sailed early in
February for a tour of the countries in
the Mediterrdnean sea area, planning to
be gone several months on a cruise that
will take him as far cast as Egypt.

Since Mr. Mueller had planned this
jaunt since the late fall, he was not able
to attend the organization meeting of the
Code Authority on February 8 in Chi-
cago., By permission granted, he dele-
gated his proxy to his brother Samuel
Mueller who ably represented the pleas-
ure seeking brother.

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.

Wi O Ol P

R
)/ COMMANDER MILLING CO.

Minneapolis, Minnesota

You

COMMAND

the Best
When You

DEMAND
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Are

You After NEW
Merchandising Ideas?

FIND OUT HOW
THE CUNEO PRESS
CAN HELP YOU

I(EEN COMPETITION

and slow buying are forcing the Macaroni manufacturer to present his commaodity to the public
and to the prospective customer in the most effective manner, To the Macaroni Industry, we
offer a complete service for the merchandising of their products, such as smart layouts and
designs for wrappers, labels, folding cartons, carton shells, eellophane window cartons, up-to-
date sales literature, package inserts that bring repeated business, and cook books—all produeed
under one roof by our Press.

Due to complete and modern cost=saving equipment, which includes color process production
and rotogravure and expert knowledge of the requirements in the field of automatic package-
machinery, we can help you to incrense your production. We have served some of the best
known manufacturers in the macaroni industry, and through our service they have heen able
to cut down spolilage, and improve the appearance of their packages.

Progress in the field of macaroni merchandising lies in improved and up-to-date presentation
of the product itself. We are able to meet the latest requirements and offer o lay-out and
design service which is authoritative in styling and artistic in its makeup.

Our plants, located in various parts of the country, enuble us to hundle your work in your
vicinity to your great advantage.

We welcome inquiries as to how we can serve you and give you a more detailed plan of the

complete service.

THE CUNEO PRESS, INC.

CHICAGO

NEW YORK
959 Eighth Avenue

MILWAUIKEE
H00 N, Port Washington Rd.

PHILADELPHIA

Erie Avenue, F to G Streel
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The First Macaroni Code Authority

G. G. Hoskins
Code Executive

John V. Canepa

Leon G. Tujague

Louis 8. Vagnino

William Culman

V. Giatti

M. DeMattei
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The
Golden
Touch

7 )

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
present storm of depression and price cutting. We !
earnestly recommend other Macaroni Manufacturers

to follow their course.

KING MIDAS MILL CO.

Minneapolis. Minn.
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« Meet the Code Builders -

During the six or more months when
the Macaroni Code went carefully
through the “codle mill” in Washington,
several officials of the AAA and NRA
took very important parts in its develop-
ment, from its inception last June until
its final approval in January 1934, .

In the period of uncertainty when
nobody knew what codes should or
should not contain, the Macaroni Code
Committee found sympathetic interest
and friendly concern in this group of of-
ficials. While some of them at times ap-
peared arbitrary in their attitudes, closer
contact and better acquaintance showed
them to be willing, but cautious coopera-
tors.

Last June the Macaroni Manufac-
turers of America wholcheartedly be-
lieved in the aims and purposes of the
NRA and in the intent of the officials ap-
pointed to approve speedily all just codes
for the purpose of bringing about indus-
trial reforms, more government of in-
dustries by industries, and definite unem-
ployment relief. There were times when
the Macaroni Code Committee felt some-
what skeptical and quite discouraged
over the delays, indecisions and evasions
encountered, They have spent hours of
time and thousands of dollars in sincere
good faith, standing ready to carry out
the wishes of President Roosevelt and to
help in every possible way his Recovery
Program.

In this group the Macaroni Commit-
tee had real friends in court. This is
substantiated by the fact that when the
Macaroni Code was finally signed it was
the first important food code to receive
official approval.

With the formal approval of the Maca-
roni Code some of these friendly officials
will not lose contact with the Industry
whi:h the Code covers because in their
offivial capacity they will be vitally con-
cernud o its fair and equitable adminis-
tration. During the past half year they
have become fully acquainted with the
needs of the industry and unquestionably
will be sympathetic although firm in mak-
ing decisions in every case where final

m

Major Carroll W. Dunning

action rests with these Government au-
thorities:

Major Carroll W. Dunning, Deputy
Administrator of the NRA in charge of
Food Codes, was born in Portland, Ore,

During the wai the Major was in
France in charge of munition trains and
in 1918 to 1920 after the armistice he
represented the Ford Motor company in
Germany, specializing particularly in the
sale of agricultural tractors. He re-
turned from there in 1930 and the fol-
lowing year was in the Department of
Commerce, specializing in marketing sur-
veys.

Last June he was appointed Executive
Assistant to General Westervelt, Chief
of the processing and marketing division
of the AAA and has been there in that
capacity until last December when he
was made Deputy Administrator of the
NRA in charge of foods codes.

The Major had the handling of our
Code all during the trying days from
June to December and was of material
assistance to us in pulling it out of pock-
ets and pigeonholes where it had habitu-
ally rested.

Harry B. Lindsay

Mr, Harry B, Lindsay, former Deputy
Administrator of the NRA in charge of
food codes (resigned Jan. 1, 1934), was
born in New York and was graduated
from Worcester Polytechnic Institute as
electrical engineer.,

Mr. Lindsay was ivstracicr in the Post
Graduate School of the Unaited States
Naval Academy at Anuapolis in Elec-
trical Engineering and Ordnance Optics.

During the war he was Officer-in-
Charge of the Air Service School for
Radio Control Artillery Fire at Houston,
Texas, He later was with the Norton
company of Worcester in its research
laboratory as salesmanager. He was also
salesmanager for Tuska Radio Manufac-
turing company, Hartford, Conn. and
operated a private research laboratory
which devoted most of its efforts in ex-

amining suitability of native woods for
making fine violins,

Mr. Lindsay entered the NRA as As-
sistant Deputy Administrator in August
and was made Deputy Administrator on
Sept. 1, 1933, Mr. Lindsay was in
charge of food codes under the NRA but
resigned Jan, 1,

Walter White

Mr. Walter White, Deputy Adminis-
trator and Labor Expert in NRA, was
born in Baltimore and is a Princeton
graduate. During the war he was in the
American Ambulance Service on the
French Front and later served in the
United States Naval Aviation in Foreign
Service, operating  with bombardment
squadron in the Adriatic. He was deco-
rated with the United States Naval Cross
and the Italian War Cross for his serv-
ices.

After the war he was geologist with
the Phelps-Dodge Corporation in Ari-
zona and was for six years Secretary and
Assistant to the President of Dhelps-
Dodge Corporation in New York city.
Later he spent considerable time in pro-
motion, organization and in various ex-
ecutive capacities with Pan-American
Airways, Inc., and Fokker Aircraft Cor-
poration division of the General Motors
Corporation. More recently Mr. White
was President and Gcncraf Sales Man-
ager of Waldon, Inc., distributor of New
York city.

Mr. White has had charge of the labor
provisions of the AAA codes having been
assigned by the NRA to this work. Since
practically all the AAA codes have been
transferred again to the NRA he has re-
turnied to the NRA to resume his work
on these cedes, and now serves as acting
Division Administrator of Section 6 of
the NRA in which section all food codes
are administered.

Time means nothing to Walter White.
No official in the Administration’ has
been under greater pressure since the
transfer of the Food Codes to the NRA
than he. Yet, regardless of the hour of
the day or night when problems came up
in connection with the Macaroni Code,
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(Unbleached)

Analyzes less than

Makes certain products

better and costs less

this year than Durum
Patent.

Established 1870

ASH -- PROFIT

Buy ROMEO Kansas Hard Wheat Patent

.41 ash

High Gluten ROMEO less than .44 ash

Wire for introductory carlot price

BAUR FLOUR MILLS CO.

ST. LOUIS, MO.

1934
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HYDRAULIC MACHINERY,
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May We'Send You Our Ideas?

OSSOTTI'S skillful designers know the exacting
R requirements of successful modem packaging
for macaroni products. And the speed and fine
quality of Rossotti workmanship, whether itbe a simple
or multi color job, never fails to give real satisfaction.
Window style folding cartons and wrappers are made
by exclusive patented methods and machinery. .. a
process that insures a practical, successful product
requiring no changes in existing packaging operations
or equipment.

May we submit our ideas to you? Suggestions, sket-
ches, estimates for private brands are yours for the
asking. Stock labels, folding cartons and wrappers are
available for quick shipment. Write today for samples
and prices. |f your present private brand package is
notin tune withthe standards of today send your pack-
age to Rossotti with the request to redesign or modern-
ize it. When writing please address department M-7.

14

BRANCH OFFICES
119 So. 4th Street 343 Front Street
Philadelphia San Francisco

BOSSOTTI

LITHOGRAPHING COMPANY. INC.

12l VARICK STREGT, wtteiils NEW YORK CITY I | :
PACKAGING HEADQUARTERS FOR THE: MACARONI TRADE ,

O R R R A VR U A
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Walter White was willing to act as ad-
viser and to lend the support of his
clear thinking to those problems.

Wright Clark

Mr. Wright Clark, code hearing judge,
was born and reared at Red Oak, lowa.
He was educated as a lawyer at Harvard
University. He engaged in the practice
of law and banking in his home town
from 1908 to 1924 and was special coun-
sel in the Bureau of Internal Revenue at
Washington from 1924 to 1926. From
1926 10 1933 he was senior attorney in
the United States Board of Tax Appeals
in Washington and since last June has
been senior attorney and general presid-
ing officer at hearings on codes of the
AAA. Mr. Clark presided at the hear-
ing on our Code on Oct. 5 and by his
fairness and his understanding made a
most favorable impression on the maca-
roni manufacturers present.

Clement H. Cochran

Mr. Clement H. Cochran, milling ex-
pert in charge of the Wheat Processing
and Marketing Section of AAA, was
horn in Persia, son of an American phy-
sician. He praduated from Yale in 1902,
After graduation he went to work for
Washburn Crosby Co. in Minneapolis
and later was transferred to the Buffalo
plant as assistant manager. He had con-
siderable experience looking after that
company's export business in New York
beginning in 1914, and in 1918 he was
employed by the Milling Division-of the
Food Administration in Washington.

Since 1928 Mr. Cochran has been man-
ager of Thormton & Chester Milling Co.
in Buffalo and later was treasurer of the
Geo. Urban Milling Co. Since July he
has been in the Wheat Processing and
Marketing Section of the AAA in charge
of codes that deal with flour milling,

Mr, Cochran is a real friend of the
Macaroni Industry. He is acquainted
with its problems heeause of his long 1s-
sociation with the flour industry and
many times when it became necessary for
someone in the Administration to fight
the battles for the Industry, Mr. Cochran
showed a willingness to go far beyond
the effort demanded by his office.

Mr. Carlos Campbell, wheat and wheat
products cconomic adviser in the AAA,
is a graduate of the University of 111i-
nois and has been engaged in research in
agricultural economics since 1920, He
first entered the Department of Agricul-

Carlos Campbell

ture in the Bureau of Agricultural Eco-
nomics in 1928. He has written several
publications, bulletins and  pamphlets
dealing with prices, marketing, grading
and consumption of grain. Last March
he was transferred to the AAA as lico-
nomic  Adviser for wheat and wheat
products. He was most helpful in work-
ing out the details of codes, particularly
the original macaroni code that was pre-
sented to the convention last June, The
Macaroni Code Committee was always
satisfied that problems in economics
which were assigned him would be care-
fully considered and that his final con-
clusions would be right.

Miss Marion J. Harron, legal adviser
for both AAA and NRA, is a native of
the Golden West. She was born in San
Francisco and is a graduate of the Uni-
versity of California with the degree of
Doctor of Jurisprudence. She was ad-
mitted to the Bar of California in 1926,
She has had good training in economics
and is well acquainted with the adminis-
tration of the minimum wage laws, hav-
ing been agent of the California Indus-
trial Welfare Commission and with the
National Industrial Conference Board in
New York city. She wrote for the Con-
ference Board “Survey of Administra-
tion of Laws Regulating Industry in
New York State,” and assisted Dr.
Myron W. Watkins in preparation of

Februa y 15, 1944

“Public  Regulations of  Competitive
Practices.” Miss Harron took a post
graduate course in law at Johns Hopkins
University and wrote “Survey of Cur

Miss Marion J. Harron

rent Research in Law in the United
States 1928-1929" published by the Johns
Hopkins Press. Last August she entered
the Legal Department of the NRA as
legal adviser on the codes that were dele-
gated to the AAA.

Sidney B. Goldman, legal adviser on
food codes in the NRA is a southerner
hailing from Houston, Texas where he
has practised law since 1926. He is a
graduate of the University of Maryland
Law School, Baltimore, and the National
University Law  School, Washington,
D. C.

His experience as the representative
of cooperative and independent shippers

Sidney Bert Goldman

of produce from the Winter Garden sec-
tion of Texas qualifies him as an author-
ity on food distribution.

Mr. Goldman came into the Macaroni
Code picture rather late, more specifical-
ly at the time of the transfer of the
TFood Codes from the AAA to the NRA,
but in that brief period he concentrated
much effort and lots of ability toward
speeding the final approval of the Code.
In this work his understanding of legal

matters stood him in good stead. As an

(Continued on Page 22)
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Our Standard Model Machines
—all improved and speeded up,
have been greatly reduced in
price.

Adjustable Junior Model Ma-
chines—our latest development
—are inexpensive and have ca-
pacity of production equal to 35
to 40 packages per minute.

MORE people at work, more purchases

being made, business getting better
every day—More Codes being signed.
Prospects are brighter.

Up-to-date merchandising calls for modern

equipment.

Peters Packaging Machinery is available for
forming, lining, folding, closing and sealing
packages at the rate of 40 per minute and

maore.

Packaging Experts in the Macaroni Industry

for more than 20 yvears.

Peters Machinery Co.

4700 Ravenswood Ave.

Chicago, Illinois
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rmours o

Whole Eggs
Whites---
Yolks

February 15, 1934

February 15, 1934

ACLUSIVE ATENTED |

Cloverbloom
IFRESH FROZEN EGGS

FREE FROM BROKEN
SHELLS AND GRIT...

|

I

100% EGG PRODUCT --- NOTHING A DDED :1',‘ ARMOUR AND COMPANY ... Frozen Egg Department. .. Chicago, lllinois
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makes.

THE IDEAL PRODUCT IS HEREI

Armour and Company R brings you a

[} remarkable new high quality in frozen egg

yolks. Here is a new standard of com-

parisonl

| This new process removes all shell fragments

|
|
i

1 This gives a better distribution and greater
E
il Armour’s fresh Cloverbloom frozen egg
I yolksarecarefully selected, accurately graded

il and especially packed for that dark golden
I color so essential in making the best egg

and shell grit. [t also breaks up all fibrous
substances which affect the uniformity and
consistency of the finished product.

There is no separation of moisture and solids
cither before freezing, when frozen or alter
defrosting. The fat particles are more com-
pletely broken down by this new process.

smoothness of color.

noodles. They contain the desired per-
centage of solids.

These high quality yolks processed by the
new exclusive patented Armour method,
assure the manufacturer of consistent uni-
formity of color, texture and solid content
. . . and it is this exclusive Armour process
that makes these Fresh Frozen Eggs the same
from the first to the last pound . . . the same
from the top to the bottom of the container
. . . and they stay that way from one day to
the next.

Therefore, when Armour’s new process
yolks are incorporated in the noodle mix,
smooth, clean, even colored noodles are the
natural result.

Prove these facts for yourself. . . Remember

... No Shell . .. No Grit.

Available everywhere through Armour and
Company Branch Houses or any Armour
food salesman.

21
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(Continued from Page 18)
NRA exccutive he signs himself as “As-
sistant Counsel.”

On the Macaroni Manufacturers' side,
several have been prominently identified
with the industry's determined search for
a suitable code that was ir"ugurated with
the passage of the Agri v wral Adjust-
ment Act in the spring of 1933. It might
be said that practically every macaroni
manufacturer has been more or less in-
terested, but especially so were the mem-
bers of the N. M. M. A. and its officials,
who bore the brunt of the early code
making activities.

The officials and directors of the N,
M. M. A, naturally assumed the Code
burden. As early as May 1933 they went
to Washington in the belief that a willing
industry would be given permission to
operate under a code of its own making,
as soon as the Agricultural Adjustment
Act became effective. They went there
thrilled with the thought that at Presi-
dent Roosevelt’s suggestion they were
entering into a business partnership with
their government for the purpose of
stabilizing the industry, alleviating unfair
business practices and climinating losses,
while cooperating with the President in
reducing unemployment.

Through the long summer months
these faithful officials continued to battle
for a Macaroni Code, while government
officials in Washington were trying to
make up their minds as to just where the
Macaroni Industry stood in the “Recov-
ery Picture” and what its code should
and should not contain,

What it was hoped to get in a few
weeks has required months to obtain.
The venture has been costly to the N.
M. M. A., which led and financed the
fight for an Industry Code and even
more costly to manufacturers who had
to battle an unfavorable market under
conditions that daily grew more trying.
But if their hopes in the Macaroni Code
are realized in a degree commensurate
with their expectations, their long per-
sistent struggle, the money expended and
the harrowing experiences undergone
will be forgotten.

Among the Macaroni Men who have
been most active and who will be more
or less directly or indirectly concerned
in the Code's administration are some of
the most association-minded men in the
industry. Space will not permit refer-
ence to all who aided in establishing the
long sought for partnership with the
United States government, but it is only
fair to refer to some of the most active,

G. G. Hoskins

G. G. Hoskins, president of the N, M.
M. A,, an exceptionally qualified ‘leader,
whom it was proposed to draft as the
administrator of the Macaroni Code, is
perhaps the best known macaroni manu-
facturer in America today. He has estab-
lished an entree with Code Officials that
will be invaluable to both sides of the
partnership, He is a practical manufac-
turer, having long served as superinten-
dent of the Foulds Milling company plant
at Libertyville, 11, and vice president of
the company, an able executive and close-

ly associated with the work of the Maca-
r:{;ni Trade association for the past dec-
ade.

Alfonso Gioia

Alfonso Gioia, president of A. Gioia &
Bros., Rochester, N. Y., past president
of the N. M. M. A. and its present ad-
viser, had the honor of calling the first
meeting of the Macaroni Manufacturing
Industry for the purpose of developing
and adopting a Code of Fair Competi-
tion under the NRA. That meeting was
held in Washington, D. C,, last May. He
was presiding officer at the Code Con-
vention last June and has since retained
;ép.ittcrnnl and a personal interest in the

ode.

William Culman

William Culman, vice president of the
Atlantic Macaroni company, Long Island
City, N. Y., was a member of the Code
Committee which was given full charge
of the Macaroni Code by the June con-
vention of the Macaroni Industry. He
frequently joined President Hoskins in
Washington in combined attacks on Code
Authorities, and gave invaluable advice
in developing the Code along the lines
required by the Code Authorities.

Louis S. Vagnino

Louis S. Vagnino, vice president of
the N. M. M. A. and active executive
of the American Beauty company, St.
Louis, Mo., early became identified with
the Code preparation activities, aiding
materially in the devclopment of the
Convention Code. He presided at the
code session of the Macaroni Men’s con-
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_I'crence in Chicago last June, where the
instrument was first officially approved
by the industry.

John V. Canepa

John V. Cancpa, president of John B.
Canepa Co., Chicago, the cost-minded
statistician of the association, collabor-
ated with President Hoskins and Vice
President Vagnino in planning the first
code. Through his efforts the Macaroni
Industry vas enabled to file the first
Food Code with the Agricultural Ad-
justment Administration in July 1933.
Throughout the summer, the fall and
winter, he has given unstintingly of his
time and freely of his knowledge, par-
ticularly with the "Price” and “Practice”
provisions of the Code,

B. R. Jacobs

Dr. B. R. Jacobs, Washington Repre-
sentative of the N, M, M. A. was the
“spot man” in the code deal. Situated in
the Nation's Capitol, he was in constant
touch with the Code Officials, early sens-
ing the changing trend of views, and
keeping the Macaroni Code Committee
and all manufacturers fully advised of
cunditions in the Code Headquarters, as
well as with the status of the Macaroni
Code. His wide acquaintance with the
official” setup in Washington proved of
valuable help to the Code Committee, en-
abling it to take short cuts to key men
in the many divisions through which the
Macaroni Code wended its weary way
from its first inception to its twenty-fifth
and final edition.

Authorities Await Industry’s

Reaction to Code

Speaking to a gathering of national re-
tailers in New York city last month after
that group was given a code under which
to operate, General Hugh S. Johnson,
National Recovery Administrator, de-
livered an address applicable to the
macaroni manufacturing industry, now
that it also has a code covering its activi-
ties and its products,

He prefaced his talk by guoting Presi-
dent Roosevelt's statement of instruction,
aim and purpose when outlining a policy
under the National Recovery Act, passed
on June 16, 1933,

President Roosevelt speaking:

“In my inaugural 1 laid down the sim-
ple proposition that nobody is going to
starve in this country. [t scems to me
to be equally plain that no business which
depends for existence on fﬂyl’ug less than
living wages to workers has any right to
continue in this country. By business'1
mean the whole of commerc. as well as
the whole of industry; by workers 1
mean all workers—the white collar class
as well as the men in overalls; and by

living wages 1 mean more than a bare
subsistence level—I mean wages of de-
cent living,

Throughout industry the change from
starvation wages and starvation employ-
ment to living wages and sustained em-
ployment can, in large part, be made by
an industrial covenant to which all em-
ployers shall subscribe. It is greatly to
the interest of industry to do this be-
cause decent living, widely spread ameng
our 125,000,000 people eventually means
the opening up to industry of the richest
market which the world has known."”

General Johnson speaking :

“I believe in that statement implicitly.
I have carried it out as a sort of religion.
Now you have your code. It was im-
portant what was written into your code,
but far more important is what comes
out of it. The good that may come out
of it is in your hands. ‘

“Will you use it for exploitation or
for the real purpose for which it is in-
tended? That purpose is fair dealing
among yourselves and toward the public.

II
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Macaroni

Attractiveness Leads to
Greater Sales

ATTRACTIVE MACARONI CAN ONLY BE
EXTRUDED FROM GOOD DIES
Guaranteed INSUPERABLE MACARONI DIES

are made for the

Discriminating Macaroni Manufacturer

sl e

F. MALDARI & BROS., INC.

178-180 Grand Street

New York, N. V.

TRADE MARK

|

Barozzi Drying Machine
Company. Ine.

MANUFACTURERS

965 Dell Avenue

OFf The Faultless Macaroni and

Egg Noodle Dryers

North Bergen.N. J.
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It is not to give you any more advantage
than what the best of you have always
had. The whole question now is whether
you will use it wisely and properly.

“If exploitation is your purpose, I
want to tell you that you cannot get away
with it for long. You might for a little
while. But those of you who have been
in close contact with this Administration
know that, sooner or later, you will be
caught and when caught, justly castigat-
ed.

“The good that you can do by sticking
to a process of absolute non-chiseling is
immense., The bad that you can do by
furtive and smart aleck attempts to get
away with something is beyond my ex-
pression. The net result would be com-
plete loss of public confidence and per-
haps withdrawal of your code. It would
be a repudiation by you of the Presi-
dent’s confidence in you and withdrawal
of public support which at present is
high.

“Your industry is on test and knows
it. I know beyond preadventure that you
will meet that test. The President went
all the way in stating his belief in you
when he gave us our marching orders.”

President Roosevelt speaking :

“The NRA is a challenge to industry
which has long insisted that, given the
right to act in unison, it could do much
for the general good which has hereto
been unlawful. From today it has the
right. It is my faith that we can count
on Industry to join in our general pur-
pose to lift this new threat and to do it
without taking any advantage of the pub-
lic trust which has this day been reposed
without stint in the good faith and high
purpose of American business."”

General Johnson:

“Your part in helping the President to
bring back recovery is not to kill the
goose that lays the golden cgg. Your
code will at least tell you what you can
do. If what you do has none of the evil
but only the good ¢ffect at which we aim,
we will let you do st. If it turns out that
cvil predominates good, we will restrict
amd modify what you do until only good
remains.

“Business is un ils way—it is no time
for critics to croak. It is time for carn-
est, sincere men to do, to cooperate in
putting this thing over, and in that way
justify the belief that confidence can be
put in the good faith of American busi-
ness,” The Macaroni Business,

Sales to Public Hospitals
Ruling

The NRA acted to relieve public hos-
pitals of the possible burden of increased
prices for materials and supplies from
operation of industrial codes. An order
issued by Administrator Hugh S. John-
son, cffective Feb. 2 provides industries
may disregard code regulations in sales
to hospitals supported by public sub-
scription and not operated for profit.

February 15, 1034

Excerp: of Code of Fair Competition
or California Macaroni Industry

Labor Provisions Applying to Zones -

For the purpose of making provision
for different minimum wages to be paid
to the same classes of labor in different
areas within the State of California,
such areas are hereby designated Zone 1
and Zone 2,

Zone 1 shall include that part of the
“State of California lying northerly from
an imaginary line running easterly and
westerly across the State of California
and through the City of Bakersfield,
California, and the gily of San Luis
Obispo, California, and including said
cities of Dakersfield and San Luis
Obispo, California.

Zone 2 shall include all of the State
of California not included within Zone 1
as hereinabove described.

The following provisions iclating to
minimum wages of employees shall ap-
ply to and within said Zone 1 only:

1. Persons employed as mixers, knead-
ermen, pressmen, spreaders or stickmen,
strippers, dough break operators, and
others employed in occupations requiring
skill, experience and ability, shall receive
not less than seventy-cight and one-
eighth cents (784c) per hour.

2. Persons employed in occupations
requiring no particular skill or experi-
ence, or in occupations commonly filled
by unskilled labor, shall receive not less
than forty-five cents (45¢) per hour,

3. Female employees shall be paid
forty cents (40c) per hour, provided
that where female workers do substan-
tially the same work or perform sub-
stantially the same duties as male em-
ployees, they shall be paid the same rate
of pay as male employees are paid for
doing such work or performing such
duties. Said rate of pay shall be a guar-
anteed minimum rate of pay whether or
not said employee is compensated on the
basis of a time rate or picce-work per-
formance,

The following provisions relating to
minimum wages of employces and other
labor relationships shall apply to and
within said Zone 2 only:

(a) Persons employed as mixers,
kneadermen, and spreaders shall be paid
wages of at least $5.50 per day for eight
hours work.

(b) Egg noodle men and persons em-
ployed by the small press shall be paid
wages of at least $4.40 per day for eight
hours work,

(¢) Persons employed as press help-
ers shall be paid wages of at least $4.40
per day for eight hours work,

(d) Persons employed as helpers in
the manufacturing room only shall be
paid wages of at least $4.00 per day for
cight hours work.

(¢) Non-skilled male employees shall
be paid at least $3.60 per day for eight
hours work,

(f) Female employees shall be paid
! 4

at least the minimum wages required by
the laws of the State of California. It
is provided, however, that in the evem
female employees do substantially the
same duties as male employees, they
shall be paid such rate of pay as male
employees receive for doing such work
or ?c;fo?‘;u)lng suchddulics, as specified
in (a), , (€), and (e) of this
Article I1X, S (s} this

(g) The foregoing minimum wage
provisions do not apply to apprentices if
under contract with ‘the employer on
{\ugust 1, 1933, but no one shall be con-
sidered ar apprentice who has previously
completed an apprenticeship in the in-
dustry. 1t is provided, however, that any
apprentice under contract with the em-
ployer on August 1, 1933, shall be paid
not less than the following rates:
. For the first six months of appren-
||_ccsluﬁ not less than $3.00 per day for
cight hours work. Upon expiration of
six months the wages shall be $3.50 per
day for cight hours work, and a like in-
crease shall be made in the wages of
an apprentice every six months there-
after until said apprentice is paid the
journeymen's wage according to the du-
ties performed as specified an (a), (b),
(c) and (d). In the event that an ap-
prentice proves himself able to perform
the work of a journeyman, spreading,
mixing or operating a machine by him-
self, said apprentice, in such event, shall
be paid the wages spe .fied in (a) or
(b) as the case may be,

One apprentice may be employed for
every five journeymen, or fraction there-
of, employed by the employer.

To Advertise Canned
Vegetable Freshness

To convince the public that “the fresh-
est vegetables are those that come in
cans,” Continental Can company will
launch an advertising campaign to run
this year in leading publications through-
out the country. The announcement was
made in Chicago at the annual meeting
of the National Canners association by
O. C. Huffman, president of Continental
Can company. In addition Continental
Can company announced its plan in full
page advertisements in Chicago newspa-
pers over Mr, Huffman's signature.

The advertising campaign will begin
in Saturday Evening Post, Good House-
keeping, and other national magazines,
and is designed to supplement the adver-
tising program of the National Canners
association now appearing in leading
women's publications, Continental Can
company will merchandise its program to
the wholesale grocery and chain store
trade to enlist them in the move to pro-
mote greater public acceptance of canned
vegetables, :
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Macaroni Get-Together Well Attended

Under conditions that confront alike
almost every line of business it is quite
natural for business men to take advan-
tage of every opportunity for meeting
to discuss common problems with thuse
who are similarly aftected. That was the
incentive 'bchimi the friendly “Get-To-
gether” in Chicago the week of the Can-
ners' convention.

For years it has been the practice of
the leading  macaroni-noodle manufac-
turers to attend the annual meeting of
the grocery trades for the purpose of
making friendly contacts with jobbers
and representatives of the allied trades,
Taking advantage of this situation the
National Macaroni Manufacturers asso-
ciation sponsored an informal get-to-
pether of such manufacturers as were in
Chicago for the grocery conference and
such others as were conveniently situated
and willing to attend.

The macaroni-noodle makers met in
the Palmer House, Chicago on Jan. 17,
1934. Nearly a half hundred were pres-
ent. In the absence of Presidemt G. G.
Hoskins who was in Washington vigor-
ously fighting for a code for the indus-
try, Vice President Louis S. Vagnino of
St. Louis presided. He explained that
the purpose of the gathering was to
study conditions in the trade and to re-
view of the macaroni code situation.

Secretary M. J. Donna called the roll,
introducing the new comers. Telegrams
were read from President Hoskins ex-
plaining that technicalities alone appar-
ently held up the final signing of the
macaroni code in the form agreed upon
after almost endless conferences with the
code authoritics in Washington. Chair-
man Vagnino then read a long letter
from President Hoskins to the directors
of the National association. This threw
much light on the slow progress of the
code and on the prospects of its early
approval,

A copy of the last revised code was in
the hands of Secretary Donna in case it
was asked for, but the meeting appar-
ently approved of every step taken by
the Code Committee since the June con-
vention, asking only for clarilications.
Some of the unfair practice provisions
came up for discussion, particularly the
one that would prevent the sale of other
grocery products below cost in combina-
tion with macaroni products to unreason-
ably lower the price of the latter to the
buyer. It was pointed out that this pro-
vision was retained in the code in a
somewhat modified form under “indirect
concessions.” Some fault was found with
the standards, particularly with the ash
contents of semolina and flour and after
considerable discussion in  which the
durum millers took part, it was agreed
that this feature be left as it is for the
present,

The feeling that generally prevailed
throughout the meeting was that in the
present state the macaroni industry was
in great need of a code of some kind

and the cooperation of a control body
with authority to act in bringing about
needed relief and greater faith in the fu-
ture. Confidence in the Code Committee
and in President Hoskins was reaffirmed
and action taken since the June conven-
tion of the industry fully approved. All
present agreed that something should be
done immediately to help lift the indus-
try out of the uneconomic chaos into
which it has been plunged by the ruth-
less fight for business at ruinous prices.

The state codes given manufacturers
of northern and southern California, es-
pecially as they affected interstate com-
merce in macaroni were considered and
the benefits therefrom to the California
manufacturers studied. It resulted in
creating a greater desire than ever for
the speedy approval of the national
Macaroni Code.

Chairman Vagnino called the manu-
facturers' attention to a fake claim
racket that has been quite prevalent in
the east but which was now appearing
in the central states, Charges are made
by a consumer that in a package of noo-
dles or other macaroni products some
forcign matter such as nails, glass, wire
or stones were found and eaten, causing
injury for which damages are claimed.
Usually an “ambulance chasing” attor-
ney is involved, splitting with the “dam-
apee” the “spoils” of the claim. This
“shakedown' practice can best be curbed
by exposure, and according to those who
have been victims of the racket nothing
should be left undone that will throw the
spotlight of publicity on cach and every
claim made by so-called injured con-
sumers,

The need and the value of regional
meetings for correcting local conditions
were stressed by nearly everyone pres-
ent. It was urged that as soon as the
code is in effect, through the administra-
tor and his staff frequent regional con-
ferences be arranged not only to ac-
quaint manufacturers and distributors
with the provisions of the Macaroni
Code, but also to get their fullest and
most sincere cobperation in its enforee-
ment,

It was agreed to hold a mecting of
the manufacturers of the Chicago-St.
Louis districts following luncheon. The
situation in this central district was con-
sidered at length but no action was taken
pending the final approval of the code
which all hoped would not be too long
delayed.

Among  those noted in attendance
were i—

Alex S. Klein—F. L. Klein Noodle Co, Chi-
cago. X )
Jack Luchring—Tharinger Macaroni Co,, Mil-

waukee,

W. A, Casper—Pfaffmann Egg Noodle Co,

Cleveland. )

G. Viviano—V. Viviano & Dros, St. Louis.
S, D. Alessandro—V. Viviano & Dros, St

Louis, X
E. Conte—Milwaukee Macaroni Co, Milwau-

kee.

Peter Viviano—Viviano Mac.
Chicago.

Rl;!lﬂl’ll Jones—Domino Macaroni Co., Spring-
icld.

J. H. Diamond—Gooch Food 'raducts Co,
Lincoln.

. C. Ryden—Illinois Macaroni Co., Lockport

Carl D'Amico—G. D'Amico  Macaroni Co,
Steger.

Thos. Viviano—Kentucky Macaroni Co,
Louisville.

E \1}' Pica—Kentucky Macaroni Co., Louis-
ville.

Mrs. H. J. Brunncke—\Wuerdemann Macaroni
Co., Cincinnati.

H. D. Rossi—Peter Rossi & Sons, Hraidwood

L. M, Skinner—Skinner Mfg. Co.,, Omaha.

Jas. M. Hills—Grocery Store Products, Inc.,
New York.

L. Z. Vermylen—A. Zercga's
Brooklyn.

Jos. Freschi—Mound City Macaroni Co,, St
Louis.

C. L. Schmidt—Crescent Mac. & Cracker Co,
Davenport.

L. S, Vagnino—American Deanty Mae, Co,

Louis,

A. S Vagnino—American Beamy Mae. Co,
Denver.

Nicholas Onofrio—American Beauty Mace. Co,
Kansas City.

Juhn V. Cancpa—John 1. Canepa Co., Chi-
Cago.

Frank Traficamti—Traficamti

Mig. Corp,

Sons, Ine,

Brothers, Chi-

cago.

N. Russo—A. Russo & Co., Chicago.

Jas. Amnoreno—A. Russo & Co., Chicago

Pasquale Presto—Roma Macaroni Co., Chi-
cago.

Lowis Presto—Roma Macaroni Co., Chicage.

Lotis Alleva—U. S. Macaroni Co,, Chicago

A. W. Klnmb—Milwaukee Macaroni Co,, Mil-
waukee.

Alex G, Graif—King Midas Mill Co, M-
neapalis,

Jaln 1. Crangle—Duluth-Superior
Ca., Chicaga,

Geo, Faler—King Midas Mill Co, Chicago

Milling

Martin  Luther—Commander-Laraliee  Conp
Minncapolis.

A. ). Fischer—Pillshory Flour Mills Co, Min
neaplis, h

Oresto Tardella—Capital Flour Mills Ca., Chi-
cago.

E. J. Thomas—Capital Flour Mills Co, Min
neapolis, ‘ )
C. I Walton—Cagatal Flonr Mills Co, Man

neapuolis,

Chas. L. Miller—Wishborn Croshy Co b
Chicago.

C. Ambrette—Consohdated Mae Maele Corpe,
HNrooklyn.

Frank 1. Tharinger—Past-Presulont, N MM
A., Milwankee.

M. ], Donna—Sceretary-Troeasvrer,
wainl.

Branl

Old But Timely Advice

When our nation was torn by civil
strife, when its  very  existence  was
threatened, our honored President Abra
ham Lincoln gave his people some gowd,
sound advice that might well be heeded
in this period of financial worry and
general concern about our future;

“Do not waorry. Eat three square
meals a day. Say your prayers. DBe
courteous ta your customers, Keep
vour digestion good. Exercise, Go
slow and easv.  Maybe there are
other things that your special case
requires, to make you happy, but,
my friend, these T reckon, will give
you a good lift.” .

Abraham Lincoln
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A CODE FABLE

Extract from speech by Donald R. Richberg, General Counsel NRA, at annual
meeting of the Employers Association of Western Massachusetts, Jan. 18, 1934
at Springfield, broadcast over NBC network

In the course of his address to the
Employers  Association  of  Western
Massachusetts on the philosophy and
work of the National Recovery Adminis-
tration, Mr. Richberg illustrated his
argument on the necessity of some form
of government in industry by telling the
following fable:

How the New Deal Came to
Dunderland

Long, long ago there was a river flow-
ing through a country called Dunder-
land. On one bank lived the Herdsmen,
a peaceful tribe of ragged individualists
who raised sheep and cows. On the other
side of the river lived the Plowmen, who
raised corn and cotton and were also
ragged individualists. The men of both
tribes made boats and fished in the same
river; and they exchanged wool for cot-
ton and corn for milk.

As the tribes multiplicd they began to
build bridges across the river; and as the

bridge builders charged tolls, more and
more bridges were built until finally the
river was all cluttered up with bridges,
and the toll charges were so reduced that
all the bridges operated at a loss; and
a lot of bridges were never finished ; and
bridge builders and bridge tenders could
no longer make a living,

Along about this time the Herdsmen
found that they were producing more
wool and milk than they could use or
exchange; and the Plowmen found that
they were producing more corn and cot-
ton than they could use and exchange.
So there was a Depression ; and naturally
the ragged individualists of both tribes
blamed their troubles on the other tribe;
and after a lot of individual quarreling
the tribes went to war.

The war had to be organized because
even ragged individualists do not like to
fight separately. So the Chiefs of the
Tribes took command. First they burned
all the bridges so that the enemy could

not get across, Then they began to bui'l
new bridges so as to attack the enemn .
Meanwhile the Herdsmen began to raise
corn and cotton ; and the Plowmen began
to raise sheep and cows, since they coul |
not trade with the enemy and the
needed these things. It took so long 1
get ready to fight that by the time each
side was prepared to go to war the peo-
ple were so busy and so prosperous that
there didn't seem to be much to fight
about,

So they made a treaty of peace which
simply provided that anybody who de-
sired could build a bridge. Then for the
next 10 years both tribes built bridges
again as fast as they could. The first
bridge builders made a lot of money;
and for a few years the Herdsmen and
the Plowmen traded merrily across the
river and fished peacefuly in the river
again. But after 10 years, once more
there were too many bridges and every-
body was producing more than he could
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exchange, except a few Herdsmen who
had started raising chickens and a few
Plowmen who had started raising wheat.
Sp there was a little short Depression
during which all the unemployed Herds-
men began to raise chickens and all the
unemployed  Plowmen began to raise
wheat; and as a result, there were soon
100 many chickens and too much wheat
added to too much of everything clse.
So then a big long Depression started.

“It's all the fault of the Herdsmen,”
said the Plowmen; and the Herdsmen
answered back: “It's your fault, not
ours.” So they declared war again; and
burned all the bridges; and the Chiefs
began organizing cach Tribe for battle
again; and there was a great revival of
business and everybody went to work.

But one day, when a Council of War
was being held by the Herdsmen, an old
man named Pa Lee Khan stood up and
insisted on making a speech. He was a
very successful basket maker who had
become a teacher of political economy in
his declining years and was known
throughout the land as the learned Pa
Lee Khan. He told the Council of War
that the Depression was just a business
cycle and there was no need to go to war
about that. The thing to do was to wait
for the end of the husiness cycle and
then prosperity would return.

“When will the business cycle end
he was asked; and he answered, “After
enough people starve and dic and things
get scarce again, so there will be a
proper balance of supply and demand.

You haven't any effective demand for
anything new except bridges.”

“We need bridges,” said the Chicef.
“because we burned them.”

“Well,” said Pa Lee Khan, "if you
want to create an effective demand for
other things you had better burn them
too,”

That sounded very wise to the Chiei,
so he ordered everything burned ; b
before the order could be carried out
there was a revolution; and Pa Lee
Khan’s cousin P'a Lee Cy became Dicta-
tor. Pa Lee Cy was both a scientific
scholar and a practical politician so he
put the Chief and I'a Lee Khan in jail.
They remained there arguing for 20
years; and when they died they left a
large manuscript entitled, “The History
and Cause of Dusiness Cycles,” which
no one has even been able to translate
so as to make any sense out of it—so
it has always been regarded as a work of
profound wisdom.

During this 20 years, however, the
Dictator of the Herdsmen had made
peace with the Dictator of the Plowmen
by marrying their children and creating
a Royal Family, which then established
a Planned Economy. This was a very
simple recovery program under which
all the surpluses which either Tribe pro-
duced were delivered to the Royal Fa-
mily. In this way I'a Lee Cy, who was
the master Brain of the Royal Family,
practically ended the business eycle.

The people were never allowed 1o ac-
cumulate a surplus and they came to re-
gard a continuitg moderate Depression
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as the natural condition of a modern
well governed State. The overlnnlilng
of toll IJr'ulgu.-i Slu|l]u'|| because the l\'ll_\;ﬂ
Family took charge of all romds and
bridges as #public utilities™ and after th
people had paid for buililing them they
were required to pay the Royal Fannlh
perpetual tolls for using them This
stopped  excessive bridge building and
climinated all unfair competinon

It is probable that the planned econ
omy of Pa Lee Cy would never have
been changed if the old Royval Family
had not petered out after a few genera-
tions of high living. It was suceeeded
by a Family of CHT Dwellers, who called
themselves Bankers and claimed 1w he
illegitimate progeny of the original 1"
[.ee Cy.

They tried to improve on the PMlanned
Economy which had merely transferred
the surpluses of production to the sup-
port of the Royal Family. [First, they
put in Efficiency Experts who doubled
all the production of the farms amd fac-
tories.  That gave the Bankers such
enormous surpluses that they coulil use
them only by employing more Efficiency
Experts and operating more farms and
factorics. '

This brought on the Diggest Depres-
sion of all, when the surpluses were piled
up so high around the Bankers’ houses
that the Bankers starved to death inside
and the ragged individualists starved om-
side, until along came a man with a New
Deal who said: “Let's not have any
more Royal Families. We'll have a new
planned economy and the plan will be w
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EQUIPMENT AND MACHINERY

Dies

{_ohn J. Cavagnaro
frank Lombardi

F. Maldari & Bros. Inc.

The Star Macaroni Dies Mfg. Co.

Die Cleaners

John i] Cavagnaru
Consolidated ﬁ(nmmni Machinery Corp.
The Charles F. Elmes Engineering Works

Driers

Barozzi Drying. Machine Co., Inc.
Clermont Machine Co.

Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

Flour Blenders
Champion Machinery Co.

Kneaders
John J. Cavagnaro
Consolidated ki:u:amni Machinery Corp,

The Charles F. Elmes Engincering Works

Mixers
éohn {l Cavagnaro
onsolidated 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, Elmes Engineering Works
Noodle Dough Brakes
John J. Cavagnaro
Champion Machinery Co.
Clermont Machine %o
The Charles I, Elmes Engineering Works
Packing Machinery
Peters Machinery Co,
Presses
John { Cavagnaro
Consolidated Macaroni Machinery Corp,
The Charles F. Elmes Engincering Works

Pumps
&2" { Cnvaﬁnam
solidated Macaroni Machinery Corp,
The Charles F. Elmes Engineering Works

Sifters and Welghers
Champion Machinery Co,

MATERIALS
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Cunco Press

National Carton Co,

Rossotti Lithographing Co.
Egg

8
Armour and Company
Flour
Baur Flour Mills Co.
Labels
Cuneo Press
Rossotti Lithographing Co.
Semolina
Amber Milling Co.
Capital Flour Mills
Commander Milling Co.
Crookston .\!illin{: Co.
Duluth-Superior Milling Co.
General Mills,
King Midas Mill Co.
Minneapolis Milling Co.
Pillsbury Flour Mills Co,
Washburn Crosby Co.
Wrappers
Cunco 'ress
Rossotti Lithographing Co.
SERVICES
Patents and Trade Marks
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have the people either absorb their own
surpluses or stop producing surpluses,
Doesn't that sound like common sense "

Thereupon all the ragged individualists
cheered loud and long and the New
Dealer went home feeling very happy.
But that evening he ate mince pie and
had a nightmare in which old Pa Lee
Khan appeared scowling at the foot of
the bed, amd pointed a long bony finger
at_him and said: “Have you read “The
History and Cause of Business Cycles ?”

“I have read it,” said the New Dealer,
“and it's just a lot of words. It doesn't
mean a thing.”

“It means,” replied old Pa Lee Khan,
“that as long as ragged individualism is
the pride and glory of Dunderland you
will always have business cycles,” It
means that when you mortgage tomor-
row you don’t eat tomorrow—that every
credit has its debit—and every boom
must have its bust.”

“We are going to have a new kind
of planned cconomy,” protested the New
Dealer. “No boom, no bust. We are
planning to feed and clothe all our
ragged individualists by democratic co-
operation.”

“Socialism"—whispered Pa Lee Kahn.

“Communism"—whispered Pa Lee
Kahn.

“FFascism"—whispered Pa Lee Kahn,

“You don't explain anything," said the
New Dealer, “you only call names and
prove nothing, in a very scientific man-
ner. What is wrong with the New
Deal 7"

“It won't work,” whispered Pa Lee
Kahn.

“Why not?"

“I can't tell you why; but I am sure

. that it won't work.”

“What would you do?"

“I wouldn't do anything," whispered
Pa Lee Kahn,

And then he disappeared very sud-
denly in a fog which he apparently had
brought in with him, which hngered just
long enough to cover his retreat.

That is where the fable ends. And
that is where the New Deal begins,

Copeland-Tugwell Bill

The food manufacturers are divided
in opinion as to the value, even the need
of legislation similar to that proposed by
the Copeland-Tugwell bill (S. B. 2000)
introduced early in January by Senator
Royal S. Copeland of New York. The
new proposal is a redrafted form of a
similar bill presented at the last Con-
gress. The expressed objective is repeal
of the Federal Food and Drugs act and
would prevent manufacture, shipment

and sale of adulterated or misbranded
food, drink, drugs, etc.

False advertising of food would be
strictly prohibited. The bill defines ad-
vertising of foods to be false if it be
actually untrue or if it he misleading.
Definite, informative labeling would be
required and it would entirely prohibit
preparation of food for human consump-
tion under insanitary conditions leading
to contamination of the products, The
use of coal tar colors, excepting a group
certificd by department regulations
would also be barred,

The bill contains a provision for op-
eration of factories umlcr a Federal per-
mit where the protection of the public
health cannot otherwise be effected,

Under the proposed law it would be
unlawful to offer food products in de-
ceptive or slack filled packages or con-
tainers or to scll foods the labels of
which do not correctly indicate defini-
tions, standards of quality and of quality
for foods where these have been pre-
scribed.

The proposed measure has been re-
ferred to the Senate committee on com-
merce which will hold public hearings
thereon before reporting it back to that
body for action in a modified form, if
amended to contain the many diverging
views on legislation of this nature.

Secrets of Successful Trade Marking

By WALDON FAWCETT

Written Expressly for The Macaroni Journal

Macaroni Industry Under Code Revalues «“Dress of Goods”

When Gen. Hugh S. Johnson, admin-
istrator for industrial recovery, set out to
emphasize what the code of fair compe-
tition will do for the macaroni industry,
he didn't tell the half of it. It was quite

roper for Gen. Johnson to point out
low the provision on destructive price
cutting will tend to stabilize the industry.
And he has made a constructive gesture
in pointing out how the new code driven
standards of quality will substantially in-
crease the use of semolina and serve a
“trading up” purpose for the industry in
general,

Where the head of the NRA was too
modest entirely was in his casual refer-
ence to the “stringent label require-
ments” carried by the new code.  Even
at that the administrator’s passing com-
ment dealt only with the protection to
the consumers. The subject is worthy
of further exploration on the side of
consumer-acceplance.  But  where it

looms really large is in its prospective
effect upon the macaroni industry itseli.
As a matter of fact the trade and the
public are on the threshold of a revolu-
tion in identity-consciousness, beside
which sinks into insignificance the effect
of erstwhile “read the label” movements,
ete.

By and large, not trademarking alone
nor merely labeling, but the whole strue-
ture and fashion of “dress of goods”
will be shaken up by the “trade prac-
tices” provisions of the approved maca-
roni code. To hegin with, and as its
most radical effect, this New Deal to a
great extent transfers from the Federal
courts and the tribunals of the U. S,

Yatent Office the responsibility for pro-
tecting the symbols and vehicles of husi-
ness good will in the macaroni line, This
is accomplished by that broad and com-
prehensive _ban on “imitation” which
comprises See. 14, Art. VII of the code

—the subudivision which enumerates the
practices that constitute unfair methods
of competition.

Our readers will recall the wording of
this catchall clause as follows: “No
member of the industry shall imitate the
trade marks, trade names, slogans or
other marks of identification of competi-
tors, having the tendency to mislead or
deceive purchasers or prospective pur-
chasers and the tendency to injuriously
affect the business of such competitors.”
Incidentally it is worthy of mention that
this is quite the most sweeping and all-
inclusive ban upon brand piracy which
has been incorporated in any NRA code.,
Indeed by way of placing a feather in
the cap of the macaroni industry it may
be further remarked that, not on this
count alone but on the whole setup of
regulations  affecting  the identification
and designation of goods the macarom
code presents a broader and more pro-

Our Best Wishes

For

Better and Bigger Business

Under The Code

CROOKSTON MILLING COMPANY

CROOKSTON, MINN.
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gressive platform than has been evolved
by any other industry.

It is interesting and important that
operations under code will transfer from
the courts to the self policing macaroni
industry much of the responsibility for
avoidance of brand confusion. But our
immediate text in this discussion is what
the realignment under code is doing to
render the trade and the consuming puh-
lic more sensitive to “individuality” in
macaroni lines and lone specialties,  So
we will pass on to what may be termed
the democracy or the leveling influence
of the edict against “imitation.”

Even members of the macaroni indus-
try may not have fully realized what it
means to have trade marks, trade names,
slogans and other identifying marks
placed on an even footing in the estima-
tion of the industry. And consequently
in the understanding of the consuming
public.  Up to now the degree of respect
which a macaroni unit could command
has varied somewhat according to the
status of its nickname. The highest
prestige was reserved for the technical
trade mark, registered under the U, S.
Act of 1905. Somewhat less deference
was apt to be paid to the trade name or
slogan which was not eligible to registra-
tion, Albeit such descriptive brand name
performed its full duty of indicating the
origin or ownership of the goods.

The net result then of universal sui-
frage for lirands under the NRA code
must be to obtain impartial recognition
for all bona fide marks., At the same
time there will be a broadening of the
scope of trade mark application.  As our
readers know—in some instances to their
sorrow—the U. S, Patent Office will not
acknowledge that there can be any trade
mark rights in mere color, The code
does not openly defy that ban on color
branding but by making the risk of mis-
takes by customers the gage of danger
in brand imitation, this new sct of morals
opens the door to distinctive color dress
as one of the “othier marks of identifica-
tion."”

While we are on the subject of color
it may be observed that the standards
section of the code, if given 100% ac-
ceptance will grant a valuable emancipa-
tion to the industry at large. Under the
terms of this restriction upon the use of
yellow color and on any colored wrap-
pers or containers that exaggerate the
content of cgg yolk solids, color “dress”
can resume its normal function in maca-
roni packaging. No longer will the con-
suming public be allowed and encouraged
to interpret color as a token of composi-
tion for the product. Barred as a de-
scriptive medium, colors (even including
the ticklish yellow hue) will return to
the fanciful and arbitrary purposes of
identification.  Which is lflL“ll' true forte,

By a grand double play the macaroni
code assumes 2 additional responsibilities
in “dressing” goods with informative in-
tent.  On the one hand, behold the obli-
gation, via Sec, 2, to place on every pack-
age label (including the original bulk
goods package label) the name and ad-
dress of the manufacturer or distributor.
This is nothing less than the confession-

of-origin which the U. S. Food adminis-
tration has long desired should be incor-
porated in the Federal “pure food” law
and which is indeed incorporated in the
Tugwell act, Only, the macaroni group
is here voluntarily going the Brain Trust
reformers one better,  Because the code
has an added stipulation that in the event
that the manufacturer is not the distrib-
utor, an appropriate identifying mark of
the manufacturer shall appear on the
shipping container. That means that at
least insofar as the trade is concerned
{and likewise as to any ultimate con-
sumers who are really curious), the
blinds will be removed from private
branding.

The twin innovation in behalf of tell-
mg the whole truth in packaging con-
templates the realization of full formula
labeling. This is a millenium long de-
sired by idealists in the public health
service, etc. but which few of the would-
be reformers had ever hoped to see.
Stme members of the trade may le
tempted to grumble to themselves be-
cause of the bother of doing over the
dress of their goods. Even with the
good-until-used exemption for labels,
wrappers, cartons and other printed
packaging materials on hand, it is no
small job to expand package copy to in-
clude a full statement of the names of
farinaccous ingredients. But there may
be ultimate compensation if it is to the
advantage of the macaroni trade to draw
its support from a wiser and more dis-
criminating public,

All marketing experts are agreed that
formula labeling whether it be in the
macaroni trade or elsewhere, is not
merely informative in effect. Tt is edu-
cational. The consumer acquires a more
intimate knowledge of what he is buying.
And just in proportion as he qualifies in
his judgment of quality or flavor or
healthfulness, does he become more ex-
acting. Or, let's say more intelligently
selective.  And that surely is a desirable
state of affairs for the producers of
quality goods. Not alone because it
gives them a firmer hold on customers
who come to them after full investiga-
tion. But also because in the light of all
experience  in various merchandising
lines it may be confidently claimed that
the customer who really knows values is
apt to buy more steadily and more lav-
ishly than a customer who has to take
everything on faith,

In its physical aspects the “dressing”
of macaroni is destined to be consider-
ably affected by the necessities of code
compliance. We have seen by the above
references that the code pattern for
macaroni packaging calls for more text
than has heretofore appeared on the
average macaroni package. Under the
new fashion the packer has a longer
story to tell, presumably in the same
package space. On top of that liability
comes another. viz. the reauirement in
Sec. 2, Art. VII of the code that every
essential word or statement on the maca-
roni  package’ must be “prominently
placed” in such manner as to be casily
scen and in such terms as to be readily
intelligible to purchasers under custom-

S——
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ary conditions of purchase and wu..
Under any circumstances there would | .-
occasion for a macaroni packer to tal
pause over this self-imposed pact to i
sure visibility and increase the amount (i
reading matter on his package. Tl
problem of rearrangement is  doul) .
sharpened by the circumstance that th s
summons to find space for addition.
facts comes just at a time when e
whole trend in package design is towar |
renerous open spaces in layouss and ter-e
inscriptions  spectacularly  displaye]
Trend or no trend, tomorrow’s styles i
macaroni packages are due to carry more
typographical trimmings. The only way
to dodge the issue will be to coax con-
sumers to accept larger packages that
will accommodate the more complete
biorraphy of th= goods and at the same
tirue may be plumed for the shelf parade,

Semolina News

Prepared for THE MAcARONI JoURNAL
By the Livingston Ecomomic
Service, Inc., Minneapolis

Strengthening  wheat markets and
sharply higher premiums on choice
grades of amber Lﬁlrum wheat advanced
quotations on No. 1 Semolina in the
Minneapolis market about 75¢ per bbl.
during }anunry. -

Quotations early in the month ranged
between $7.80 and $7.95 bulk Minneap-
olis, By the middle of January prices
had advanced 30c to 40c per bbi., partly
due to an advance in May wheat of 6¢
per bu., and partly to keen competition
for choice durum milling wheats which
drove premiums to much higher levels.

Receipts of the choicer grades of am-
ber durum wheat remain cxtremely light
and mills have advanced their bids on
Fancy No. 1 and No. 2 Amber to 2%
over the Duluth May option. This is 7¢
to 8c a bu. over the basis at the begin-
ning of January, Mills are apprchensive
about supplies of choice quality milling
wheats for the macaroni trade and in-
dicate that present premiums, as high as
they are, may look far from excessive
later in the season. The crop was ex-
tremely short and no ficavy increase in
receipts is anticipated.

Sales of semolina during the month
were of modest proportions, with a little
activity developing prior to the sharp ad-
vance in prices about the 15th, Shipping
instructions were light carly in the nionth
but increased fairly well as the month
progressed.  Shipments by Minnesota
mills during January were 212,438 bbls.

The trade shows little interest at the
end of the month toward top grades of
semolina but mills are selling fair lots
of cheaper grades as prices between the
two tend to widen, Sales are mostly for
nearby shipment,
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NOODL-ETTES!!!
-, By MacNoodl(_am |

Compared
to

What?

When I meet a long faced business man I know he is
going to insist upon telling me how much worse his business
is today than it was in 1929, But when [ meet a cheerful
business man I know he will declare, “We're increasing our
volume. This month we'll run ahead of the same month

. last year."

That long faced man today is the same man who in 1929
was making discouraging comparisons, He will be making
that kind of comparisons as long as he stays in business, He
is that kind of a man.

Almost I am resolved to steer clear of men who were
doing a profitable husiness 5 years ago. So many of them
are thinking in terms of a prosperity that could not last and
they are so unpleasantly garrulous in their pessimism.

Any business man can find a time, a place, a competitor,
a something or other he can use as a standard for a dis-
couraging comparison. And conversely he can find an en-
couraging contrast if he will look for it

If you want to make a comparison that will he encourag-
ing, find something that contrast with which will be favor-
able. Sir Thomas Lipton, when a boy in the little grocery

store operated by his parents, noticed the eggs were running
* very small, He said to his father, “Why don't you let
mother sell the eggs? Her hands are smaller and make the

egps look bigger."

It is always possible to find a comparison that will give
the situation a favorable outlook. 1 know some people say
they haven't any use for this Pollyanna stuff—telling your-
self things are never so bad they couldn’t be worse, or
looking around to find someone who is worse off, just for
the sake of encouragement. But Pollyanna wasn't such a
dumbbell at that.

There is such a thing as optimism and if the government
of the United States believes it worth while to use such
psychological means to better nationwide conditions, who

FLOUR WASTE
Can be kept at a Minimum!

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 cheeking up that
your annual flour loss rmns into sev-
eral hundreds if not thousamds 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 Outhit shown above ]n;l)« for it-
selfl because it insures absolute ac
curacy, increases  handling  capacity /i
amd is most cconomical in operation
and vokeep.

Send the coupon today for the facts.

We will be glad to send you our
pamphlet No. 17-A, profusely illus
teated with pictares and blue prints,
ahsolutely free, if you will send the
coupon today.

Champion Machinery Co.
JOLIET ILLINOIS
Sales Serviee Agentaand Distributorsfor Greater New York

JABURG BROS., Inc.

Hudson and Leonard Streets New York, NU Y

YES, I Want Pamphlet 17-A ’

shall say there is nothing to it for the individual business?

o gl oo gd

CHAMPION MACHINERY CO.,
JOLIET, ILL, e

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

Address...........oooeeeniiciiine e I I
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Directors in Important Meeting

To arrange for coordination of the
activities of the National association as
promoted by the board of directors with
the activities of the Macaroni Code Au-
thority, duly elected ecarly in the month,
the dircctors of the National Macaroni
Manufacturers association met in Chi-
cago Feb. 9 and later went into a joint
ﬁession with the Code Authority mem-

ers.

The directors in atendance at this his-
tory-making session were G. G. Hoskins,
Louis S. Vagnino, Wm. Culman, V.
Giatti, Edward Z. Vermylen, G. Guer-
risi, John V. Canepa, Joseph Freschi,
Walter F. Villaume, R."V, Golden and
G. LaMarca. Absent: Alfonso Gioia,
adviser and Frank A, Ghiglione,

The first action of the meeting was to
approve the report of the board of elec-
tion that canvassed the votes cast in the
recent election for code authority mem-
bers and to resolve that the elected mem-
bers would legally constitute the first
Macaroni Code Authority,

It reviewed the report of the secre-
tary-treasurer on the payment by firms
of the loans pledged to support the code
secking efforts of the Association and to
finance the preliminary activities of the
Authority until such time as assessments
would make it self supporting. The
directors complimented the firms on their
liberal support.

They reviewed the macaroni code
machinery setup as reported after the or-
ganization of the Macaroni Code Au-
thority and pledged to it the support of
the Association membership and facili-
ties,

They approved amendments to the by-
laws of the National association as
pledged by President Hoskins to the
NRA officials and other changes com-
rilul by Secretary Donna to make the
wy-laws conform with certain provisions
in the macaroni code and adopted a reso-
lution recommending that they be passed
by membership vote at the annual con-
vention,

It was generally agreed that the mem-
bership on the Association board of
directors be made more nearly repre-
sentative of the various sections of the
country on a geographical and produc-
tion basis and resolved that this should
be pgiven fullest consideration when
nominations were made for directors at
the next convention,

All future elections of the Macaroni
Code Authority will be supervised by the
president and sceretary of the National
association, It is to be held sometime
in May prior to the national convention
with directors nominating 9 members ac-
cording to districts outlined in the code
authority by-laws and with the member-
ship at large given permission to make
additional nominations on petition by 10
subscribing members.  The purpose of
the carly election is to permit the newly
elected code authority to sit in with the
old board and with the directors at the
national convention, thus becoming ac-

quainted with the business of the code
authority which they will inherit when
lll(:?: assume their offices on July 1,

he 1934 convention will be held in
Chicago at the Edgewater Beach hotel
June 12-14. 1t is hoped to make this
the biggest conference ever held by the
macaroni industry.

Because of the pressure of more im-
portant business in connection with the
setup of the code machinery it was
thought best not to consider the proposal
of having a macaroni exhibit at the Cen-
tury of Progress Exposition to be held
in Chicago next summer,

In the joint session with the Maca-
roni Code Authority that followed the
regular meeting of the board of direc-
tors, the joint body gave consideration
to the following matters:

(1) That investigation should be made
cither by the Code Authority or the Na-
tional association of the rates for com-
pensation insurance on macaroni plants
in the several states and to set machinery

in motion to have established more equi- *

table rates.

(2) To interpret the meaning of the
provision in the code as to just when
the 40-hour week begins and ends,

(3) That notices governing the hours
and wages provisions of the macaroni
code be printed in English and Italian,

(4) That the code authority elect a
representative to serve on any code ad-
visory committee that might be set up
by the entire grocery manufacturing in-
dustry,

(5) To obtain a ruling from the gov-
ernment on the necessity or advisability
of filing prices on macaroni products in-
tended for export.’

(6) To get a ruling from the admin-
istrator as to whether or not manufac-
turers in Puerto Rico and other posses-
sions come under the provisions of the
Macaroni Code.

On the final adjournment of the 2-day

session all realized that while the .-
tience of the promoters was sorely trio |
Ly the long delay in approving the code
for the macaroni industry, there was
much higger job ahead,—the observatiog,
of the provisions of the code by those
whom it seeks to help and the énforc,-
ment of the provisions on those wha
might be a little lax in their observation
of the code rules. All the officials and
all of the proponents of the macaroni
code have before them a gigantic sclling
job which they must tackle determinedly
and consistently, '

Die Maker in Chicago

To better serve the macaroni manu-
facturers of the middle west, Frank
Lombardi, formerly New York city, has
established a die making and repairing
Rlnnl at 1150 West Grand st., Chicago.

{r. Lombardi is an expert, having spent
practically all his life in making maca-
roni moulds of all kinds and has invent-
ed several special dies. His motto is—
“Good dics are a basic necessity for good
macaroni products.” He specially caters
to the business of making dependable
dies for quality products, though his
Maff has attained great skill in repairing
and perfecting old moulds. He was for-
merly associated with the Star Macaroni
Dies Manufacturing company of New
York.

Talking about doing a thing sounds so
much like actually doing it that we fool
ourselves into thinking that it is done by
merely talking about doing it.

Looking for success before it is earned
is much like being at a statlon to meet a
train days before it is due to arrive,

Donna Mude_ Sec’y-Treas.
Macaroni Code Authority

M. J. Donna, secretary-treasurer of
the National Macaroni Manufacturers
Association and Editor of Tue Maca-
RONI JournAL has also been made the
sccretary-treasurer  of the  Macaroni
Code Authority.

e e

Industry Elects Its Code Authority

To carefully canvass the votes of the
macaroni-noodle firms interested in the
clection of the first Macaroni Code
Authority that closed at midnight, Feb. 5,
1934 President G. G. Hoskins appointed
a board of telle,s that was wholly im-
partial zud fully represertative. It con-
sisted of Henry D. Rossi of Peter Rossi
and Sons, Braidwood, 111, ; Alex S, Klein
of the F. L. Klein Noodle Co., Chicago,
1L, and Steven Matalone of the Chi-
:ago Macaroni Co., Chicago, Ill.. Sec-
etary-Treasurer M. J. Donna of the
National association acted as clerk and
certified to the results tabulated.

The clection board met on Feb, 7 in
the Code headquarters in Chicago and
carefully scanned all the legal ballots
cast by the qualificd firms throughout
the country. The results were tabulated
for the National association officers and
the NRA authorities, showing by exact
count the preference of the members for
individuals to constitute the administra-
tive body under the Code for the short
term of Feb. 8 to June 30, 1934,

A total of 375 ballots were distributed
to every known macaroni-noodle manu-
facturer in the United States, 1f any
was overlooked, it was because his iden-
tity has been kept secret for years. 171
ballots were returned; six unsigned and
therefore considered illegal. The candi-
dates nominated after the general meet-
ing of the industry in Washington on Oct.
5, 1933 were elected, Salvatore Viviano,
president of S. Viviano Macaroni Mfg.

Election board tallies
votes cast by Macaroni-
Noodle Manufacturers
inspecial Code Author-
ity election supervised
by the National Mac-
aroni  Manufacturers
Association . . . .

Co. Carnegic, I'a. a nominee by petition
made a splendid showing. Others re-
ceived complimentary votes as shown in
complete tally of all votes following.

OrrFimar TALLY Sueer

Macaront Cope Autnority ELECTION

Candidates Voted For Total
( Elected)
S 0 T T T O | ;.
John V. Canepa. .. 153
Louis S. Vagnino.. e 153
Frank A. Ghiglione. L
M. DeMattei . 149
Leon G. Tujague.. .o 147
Henry Mueller ... . 138

Wm. Culman. izt : 137
" Giani 14

Salvatore Viviano,
Alfonso Gioia ..
P, AL Lederer ...
Jerome Mayer....
Frank S. Bonno,
Anthony Bencina ..
A. Daorello ..
5. Conte...
V. Cuonzo..
G. D, Del Rossi
Jos. Freschi
G, La Marca
A. Lambros,
I'. George Nicolari
Salvatore Nunziato
IZ. W. Pica....

John Ravarino
EE. Ronzoni
A. S, Vagnino..

Edw. Z. Vermyler
P, R. Wincbrenner

s B S o e Y YN R P A

The clection board certified 10 the
fairness and the completeness of the
election as managed, and announced that
according to the preference of the volers
in the industry, the 9 listed at the head
of the tally sheet were duly elected 10
constitute the first Macaroni Code Au-
thority. The report was presented hy
the committee through Secretary-Treas
urer M. [] Domna to the board of diree-
tors of the Natioral association on Feb.
9 and the choices of the industry offi-
cially recorded,

Why More

By Shirley W.

Commissioner of the Department

More liberal use of the alimentary
pastes, macaroni, vermicelli, spaghetti,
noodles and Italian pastes, should be
made in the home. Not only are dishes
made from these pastes economical but
they are highly nutritious. All of these
varieties are made from wheat and a
comparison of the pastes with wheat
wheat shows there is very little variance
in the protein, fat and carbohydrate con-
tent of the two,

The demand for alimentary  paste
dishes has been on the increase in recent
years, but there are still many house-
wives who rarely serve them in the
home. A well balanced dish can be pro-
duced from these pastes withoul Illl!t'h
effort on the part of the housewife. The
carbohydrate content of the pastes is
high, and when they are combined \ynh
milk, cheese, or tomatoes the result is a
dish rich in carbohydrates, fats and pro-
teins, to say nothing of many valuable
vitamins, s

Macaroni, noodles, vermicelli and
spaghetti admit of innumerable combina-
tions with meats, milk, vegetables and
sauces. Through °these combinations

Macaroni?

Wynne, M. D.,
of Health of the City of New York

their nutritional value is still further
increased.  Noodles and  vermicelli in
vegetable soups combine the health giv-
ing nutriment of the wheat with those
of the various vegetables, and with the
stimulating qualities of the meat extrac-
tives. Macaroni prepared with milk and
cheese brings to the body the full value
of the wheat, plus the invaluable prop-
erties of the milk both as a fuid and
in the form of cheese. The addition of
milk gives us, along with other values,
an extra supply of lime,

In many ltalian homes, spaghetti, mac-
aroni or some other form of alimentary
paste forms the major portion of the
diet and the fact that these people per-
form hard manual labor certainly attests
the sustaining qualities of these foods,
True, it is not advisable to give any
one dish the major role in our daily
menu. We must have variety. From the
angle of variety and economy, however,
the alimentary pastes offer the average
housewife many opportunitics, y

In preparing macaroni the housewife
should remember that it should be hoiled

for 20 minutes in salted water. Never

wash macaroni before cooking for the
water in which it is boiled will take off
anything that needs 10 be removed
When cooked drain the macaroni and
pour cold water over it to prevent it
from hecoming pasty or soggy.

Egg noodles are made of a special
wheat flour and eggs, so that 2 important
health giving ingredients are combined i
their making.  Wheat, cgps and alk
are perhaps the most important 3 foods
of mankind. In noodles we have 2 o
these foods combined. While nondles
are principally used in soups or with
meat, they can be served i other ways
What these ways are amd what ather
alimentary  paste dishes can well L
adopted will e discussed in o futur
article.

Canadian Firm Progressing

The Catelli Macaroni Producis Corpo
ration, Ltd. of Montreal reports a very
satisfactory business for the fiseal vear
ciding Nov, 3, 1938 The net mcome
after depreciation and other charges wis
9903, cqual 1o 2le a share on 47987
Class A shares, as against $2515 or ¢
a share on the 52,000 Class .\ shares
in the previous year.

What we regard as being as good as
done, seldom gets done.
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Macaroni Code Authority Orgahized

President G. G, Hoskins o the Na-
tional Macaroni association drafted to
serve as the Code Executive in admin-
istering the Macaroni Code. M. J. Donna
named  Seerctary-Treasurer and plans
made fov setting up district offices to aid
in the code enforcement activities,

The Macaroni Industry of the United
States of America is now governed by
a legally constituted Code Authority in
conformity with the provisions of the
Macaroni Code approved Jan. 29, 1934,

The First Macaroni Code Authority
was organized on Feb, 8, 1934 in the
Code  Authority Headquarters  Room
1610 at 520 N. Michigan av., Chicago.
G, G. Hoskins, president of the National
Macaroni Manufacturers association
acted as temporary chairman with M. ]
Donna acting as secretary.

The election board which had can-
vassed the votes in a special election of
the industry that closed Feb, 5, 1934 re-
ported on the results of the election and
certified to the election of the 9 success-
ful candidates, which report was .ap-
proved and ordered filed as part of the
permanent records of the Association
and of the Code Authority.

Those constituting the first Code Au-
thority under the Macaroni Code are:
G. G. Hoskins, John V. Cancpa, Louis
S. Vagnino, Frank A. Ghiglione, M. De
Mattei, Leon G. Tujague, Henry Muel-
ler, Wm. Culman and V. Giatti. All
were in attendance excepting Henry
Mueller who is on a Mediterranean tour
and who was represented by proxy by
his brother Samuel Mueller, and I1, A,
Ghiglione of Seattle who wired that he
would be unable to attend. The tempo-
rary organization was made permanent
by action of the Code Authority follow-
ing the adoption of the election report.

G. G. Hoskins, president of the Na-
tional Macaroni Manufacturers associa-
tion was drafted from The Foulds Mill-
ing company of Libertyville, IlI. of which
he was formerly vice president, to be-
come the Code Executive, a position and
an honor which his interest in and labor
for the industry justly entitled him.

M. J. Donna, sccretary-treasurer of
the National Macaroni Manufacturers
association was named to the similar po-
sitim on the Code Authority and will
mauage the Chicago office and handle
the records and hnances of the new
body.,

B. R. Jacobs, Washington representa-
tive of the National Macarom Manu-
facturers association, will have charge
of the Code activities in the Nation's
capital, supervise the laboratory of the
Association and interpret the standards
and provisions of the code. He will also
take a prominent part in the enforcement
of the code in the eastern section of the
country.

Since neither Code Executive Hoskins
nor Sceretary-Treasurer Donna are in
any way connected with any manufac-
turing firm, they were named as the con-
fidential officers of the Code Authority

to receive all confidential information,
statistics, reports and assessments.  All
expenditures are to be made by check
issued by the sccretary-treasurer and
countersigned by the Code Executive,
The secretary-treasurer is 1o be honded
in the sum of $10,000 and the First Na-
tional Bank of Chicago was named de-
pository for the Macaroni Code Author-
ity funds,

It was the unanimous wish of the
members of the Code Authority and of
the association directors present that the
macaroni-noodle manufacturers every-
where place explicit faith in the integrity
of these two officials and to feel that all
confidential data submitted will he held
in absolute secrecy by them.

Provisions were made for the reten-
tion of headquarters of the National
Macaroni Manufacturers association in
Braidwood, Ill. and naming Tre Maca-
RoNT JoUrNAL edited there as the Voice
of the Code Authority.

A working plan is ta be devised to co-
ordinate the activities of the 2 bodies
to facilitate promotion of the interests
of both groups that are somewhat iden-
tical in makeup but with slightly differ-
ing objectives.

Tt was decided to reimburse as
promptly as possible the firms that had
made loans to promote adoption of the
Code of Fair Competition and its earl»
activities and to prorate the advance
dues from Association members over the
period for which dues were paid. This
will be done as funds can be spared for
that purpose.

Dy-laws were adopted and standards
set up under the code, both of which
will be made known to the trade as soon
as they have been approved by the offi-
cials of the NRA to whom they were
rushed immediately after the adjourn-
ment of the organization meeting,

Among the important matters consid-
ered and on which definite action was
delayed pending the aporoval of the
NRA officials are: (1) The naming of
a macaroni code deputy administrator,
(2) Investigation of the possibility of
limiting the opening of closed macaroni
plants that may wish to take advantase
of improved conditions under the code,
(3) To discourage the undue extension
of credit for the purpose mentioned in
Number 2. (4) Adoption of insignia
for those complying with the Macaroni
Code with proper registration number

The next instalment of the

Serial on Macaroni Products

by J. A. LeClerc will be printed
in the March 15 issue,

for each subscribing member, (5) Peti
tion of the southern manufacturers for
a wage scale differential and (6) wayv«
and means for handling the filing o
price schedules by the manufacturers as
provided by the Code,

. Armed with all the authority vested
in him by his fellow Code ofncials, forti-
fied by the expressed opinions on some
very important matters that need lari
fications and strengthened by the practi
cally unanimous support of every im-
portant member of the industry, Execu-
tive Hoskins hastened to Washington
immediately after organization meeting
of the Macaroni Code Authority hopeful
of getting immediate and full approval
of the setup so that this control group
could promptly put into effect the neces-
sary machinery of Code supervision,

Noodle Soup-Natural
National Favorite

To its long line of canned products,
the Campbell Soup company of Camden,
N. J. announces addition of a new
Noodle with Chicken Soup, which will
be made the subject of an extensive
advertising campaign in newspapers and
magazines this winter and spring. Every
test and consumer investigation of this
soup has but confirmed the opinion that
it is destined to be the favorite with mil-
lions,

Noodle soup is a most natural and de-
serving natic .al favorite. This delicious
snup gives people what they want,—the
finest in quality at an economical price.
It has all the ingredients, all the aroma
and pleasing appetite appeal of a “real
home made chicken-noodle soup,"—
noodles in chicken broth of the richness
that the people want, and noodles that
are cgg noodles of the finest quality,—
just the right size and substantial in
quantity. To this is added a garnish of
chicken meat.

*Never have we put out a soup with
more definite assurance of quick and
large volume” says Arthur C. Dor-
rance, president of Campbell Soup
company. “It is not just our opinion,
but the judgment of thousands of
housewives who have served it to their
families and were given an enthusias-
tic response so spontancous and unan-
imous that we are convinced of simila
enthusiasm in every section of the
country.”

There is no better, no tasticr, no more
satisfying soup than good egg noodle
soup with chicken broth no matter
whether made commercially or in the
home, and it is a recipe that all manu-
facturers should especially and eternally
stress in all their publicity because prac-
tically every consumer of egg noodles
was first introduced to this most nutri-
tious, satisfying food by way of broth or
soup. ;
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Francis Romeo Dead

Francis Romeo, president of  the
Itrooklyn Macaroni company of Brook-
Iyn, N. Y. died the evening of Feb. 5,
1934 in his apartment at the Hotel St
George, Brooklyn of bronchial pneumo-
nia. Mr. Romeo was one of the oldest
and best known macaroni manufacturers
in the country and one of the most prom-
inent of the New York importers, e
was 75 and had the honor of having
conferred on him by the Italian govern-
ment the title of “Cavaliere Ulliciale”
for activities in behalf of the alians
of the eastern section of the United
States.

The funeral was Feh. 8 ifrom the
Fairfield chapel, 86 Lefferts place with
a solemn requiem mass at the Roman
Catholic Church of the Assumption.
Burial was ir. St. John's cemetery.

Mr. Romeo was born in Italy, coming
to the United States over 50 years ago.
He has lived in Brooklyn more than 45
years. Among his many business con-
nections were : president of the Brooklyn
Macaroni Co. and of the importing firm
of I, Romeo & Co. Inc.; chairman of
the hoard of dircctors of the Dank of
Sicily Safe Deposit company; director
of lflk‘ Bank of Sicily Trust company
and the Bansicilia corp. For 10 years
he was vice president of the lalian
Chamber of Commerce in New York
and honorary vice president thereof for
the past 5 years.

In his younger days he was active in
all the activities of the macaroni indus-
try and frequently represented his firm
at national conventions oi the trade as
well as district conferences of manufac-
turers in the New York metropolitan
area. His son John often represented
him at macaroni meetings.

His wife, a son Giovanni, and two
daughters survive.

Armour Announces New
Process for Clarifying
Frozen Eggs

Armour and Company announces dis-
covery of a new process for preparation
of frozen eggs—a process which assures
a smooth product of uniform consistency
and entirely free from shell fragments,
grit or other impurities. A patent has
been obtained giving Armour and Com-
pany exclusive rights to the new process.
This is of special interest to the egy
noodle and epg macaroni manufacturers
of the country.

“For many years,” says H. 5. Johnson
of Armour's produce department, “the
bakers and the manufacturers of egy
noodles, mayonnaise, candy and ice
cream have been waiting for a smooth,
clean, frozen egg, free from fragments
of shells, grit and other impurities which
heretofore been a general and objection-
able characteristic of frozen eggs. Not
only does our new process remove all
foreign substances but it also breaks up
all the fibrous constituents of the epy
and gives the finished product uniform-
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ity and consistency herctofore unattain-
able inoa 10098 egp product. There is
no separation of the liguids and solids
before freezing, while frozen or after
defrosting.”

Proposed Durum Standards
Change

A public hearing on the proposed re-
visions of the Federal standards for
durum and other wheats was held in
Minneapolis the first week in February,
It was presided over by Edward C.
Parker of the Grain Division of the Bu-
reau of Agricultural  Economics and
attracted quite o, gathering of millers
and grain men,

The proposed changes in the standards
for durum wheat contemplate a division
of the present subclass, “Durum”, into
two subclasses, namely, “Durum”, that
it consist of 50% or more but less than
75% of hard amber kernels and “Soft
Durum” consisting of less than 50% of
hard amber kernels. They call for the
climination of the present subclass “Red
Durum” based on  durum containing
more than 10% of the variety red du-
rum, and in lieu thereof the adoption of
a new class for red durum which would
include all varieties of red durum wheat
and that might include not more than
10% of wheats of other classes.

The proposed changes are in effect a
modernization of the grain standards to
conform with the changes in the last 15
vears in grain mercharising, handling,
milling and other processing methods.

Starts New Radio Series

Marking another long step forward in
its 30-year-old campaign to make house-
wives Mrs. Grass'-Noodle-conscious, the
I. J. Grass Noodle company of Chicago
inaugurated a striking new  series of
radio programs on Columbia Station
WRBEM, on Feb, 5. Building on the
tested appeals of successful radio meth-
ods, this progressive firm has rounded
out a type of program which combines
the utmost in entertainment value and
sales influence. A fast moving show, it
presents a brilliant array of vocalists
musicians, new menu ideas by a noted
food authority, and a clever new feature
entitled “Use Your Noodle” designed 10
tickle the brains of the thousands of
housewives who will tune in.

The program, known as “Mrs. Grass'
Morning Festival”, will be heard every
Monday, Wednesday and  Friday, at
10:150.m. C.S. T, Inconjunction a con-
sistent newspaper campaign will be con-
ducted, while a series of effective mer-
chandising helps such as display cards,
folders, cte., have already been distrili-
uted to the trade,

The selling appeals to be included in
the commercial copy will be centered
around the slogan, “It's the Extra Eggs”,
and the idea of educating housewives to
ask for Mrs, Grass’ Noodles by name,
rather than simply request “a package
of noodles.” \l’ilh a radio program

JOT RN AL 3

n

bnilt om 2 sound  Toumlation, and ther
oughly merchandised. the makers o1 M
Grass' Noodles expect an inereased e
mand for their product

Harry W. Moyer
Passes

To the casual reader the sttement me this
headline may not have  special  significanee
wntil i is known that Mo Moyer “made up”
every issue of the Macawoxy Hul'u.\‘ AL from
its inception up to and ncluding Vol XV,
Noo 9, dated Jan. 15, 193 This means that
every inch of reading type passed throngh his
hands into the form of pages

Mr. Moyer was a master eraftsman, horn
into the oll school of printing wnd merged
into the new.  Noune had more personal inter-
est in secing that this magazine went safely
through the mechanical division of the Druce
Publishing Co. from the typescetting room into
the ULS, mails.

He died January 28 at the age of 76 after
a brief illness and the funeral was the fol-
lowing Tuesday from Lakewoold chapel
Minneapolis.  Mrs. Moyer, a son Glen D.
Moyer and two grandehildren survive,

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of application for and
i noof trade marks applving 1
i products, In ]]:uumr_v 1944 the fol-
lowing were reported by the Ul S0 Patem

OMfice.
PATENTS
Design for Macaroni

A patent for design for macaron was
pranted Guido Tanzi, Drooklyn, N Yo oas-
signor to I Filippone & Co, Ine, Passaic,
N. J. Application was filed Nov. 17, 1W33
and given serial number 49767, The oflicial
deseription given in the Jan. 30, 1934 1ssue
of the Patent Office Gazette is as follows:

“Ihe ornamental design for nacaron sub-
stantially as shown.”

TRADE MARKS APPLIED FOR

One trade mark application for registra
tion was made in January 194 and pob
lished in the Patent Office Gazette o e
mit objections thereto within 30 days i
publication.

Bocconcini

The trade mark of 1 Filippone & Co,
Passaie, N. J. assignor to I Filipone &
Co, Passaic, No ) for use on mavarom
Application was filed Nov. 220 1940 and
published Jan, 23, 19340 Owner clnms use
since Nov. 1, 1933 The trade name s wint
ten in lieavy type.

LABELS
Bo-Noodles

The title “Bo-Noodles™  was
Tan. 3o, 1933 by The Kansas ©ny M
& lmporting Co, Kansas Ciy, Moo ror use
on noodles. Application wis pubhishold Ny
0, 1938 and given registriation nnmber
43186,

Sun-Vite

The title “Sun-Vite™ was registerod Jan
30, 1934 by La Pacific Macarom Co, Los
Angeles, Call for use on macarom Apph
cation wits published May 8, 19853 il ginven
registration: number A3RY,

Bambino

The title “Bambino™ wias registeral Jan
J0, 1934 by Milwankee Macaroni company,
Milwaukee, W for use onm wacaron el
bows, Application was published Oct o,
1033 and given registration number K3
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Prominent Macaroni
Manufacturer

Salvatore Viviano, president of S,
Viviano Macaroni Manufacturing com-
pany, Carncgie, Pa,, a candidate for
membership on the first Macaroni Code

S. Viviaxo

Authority, is perhaps the best known of
the large family of Vivianos that are
prominent in macaroni making in many
of the country’s largest cities.

Macaroni Exchange
Below Normal

According to facts and figures com-
piled by the U. S. Bureau of Foreign
and Domestic Commerce the internation-
al trade in macaroni products between
the United States and foreign countries

in October and November of 1933 was
normal.

Exports

The exports in October were 115,800
Ibs. valued at $8,652. The exports in
November reached the higher fgure of
14,162 1bs, valued at $13,657.

For the 11 months ending Nov. 30 the
total quantity and value of the domestic
macaroni exports were respectively 1,-
782,938 Ibs. worth 125,243,

Imports

During October this country imported
176,209 1bs. of macaroni. vermicelli,
noodles, etc. at a cost of $14,310, Dur-
ing November the imports had fallen to
a low of 96,270 Ibs. costing $6,826.

For the 11 months ending November
30 the imports totaled 1,487,095 Ibs. for
which American importers paid $100,-
229,

The exports to 53 countries and in-
sular possessions of macaroni, spaghetii,
noodles and the quantity exported last
October and November are shown in the
table below:

Countries Oct. Nov.

(Ihs.)
iceland
United Kingd 37,19
Canada ......... 23216
Dritis'' Honduras 1,062
Cost? RiGicnammccicmne 117 520
Guatemala ... . 120 575
Horduras ... — 11,822 10921
Nicragua . 2482 1800
Parama 11,600 24,062
Sal ador 190
Mt xico . 3173 2R36

M. and RO
wa(mmllnnd nml Lab... 5474
1T T L —— 417 942
Bark.dos . ... 52
leun.um A T 2,716 1095
rinidac and Tob 50
Other Dyitish W, 1 1,239
[ o(T] - — 20610 14835
Dominicat R 1,712 25406
Neth. W, indies.... 4432 3745
French W. Indies 790
Haiti, Rep. « f...... . 2424 4288
Virgin Is. of {1. S. s 927 1,470
Argentina ... 5 10
Columbia ...... 24
British Guiana. Joo
Surinam ... 14
Peru 120
Venezuela 528 219
Arabia ... 57
Iir, India .. 14 27
Ceylon . 425
China ... 1,533 810
Neth. E, Indies. [ K] 36
Hong Kong.. o9 249
apan .. 50

Cwantui
Philippine
Siam ...
Other Asia ..

British Oceania . 213
French Oceania. ... 295 375
New Zealand 132
Br. East Africa J
Union of S, Af 4,508
Nigeria
Lileria 70
Mozambique .. B65
Az. and Mad. Is. 16
Greeee ... == 9
¢ (1| R 76,102 (9,5%
Puerto Rico ... 38486 1987
TOTA L corminmimitene 130468 288,739
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F. C. Felhaber Named

Assistant Deputy Administrator F. «
Felhaber was named as an NRA men-
ber oi the Code Aullmril?' for the whole-
sale or distributing trade, to serve six
months or until a successor is appointel.
Mr. Felhaber assisted in the preparation
of the wholesaling code.

What the World Needs . . .

A little less knock,
A little more ease,
A little less rock,
A little more please,

A little less spite,

A little more dear,
A little less might,
A little more cheer.

A little less tax,
A little more right,
A little less ax,
A little more light.

A little less law,
A little more love,
A little less claw,
A little more dove.

V'envoy.

A little less pull,
A little more rope,
A little less bull,
A little more hope.

—C. W. Kirsch.

FRANK LOMBARDI
MAKER OF
MACARONI DIES

GOCD DIES ARE
NZCESSARY FOR
GOOD MACARONI

Phone HAY market 4873

1150 West Grand Avenue
CHICAGDO

FOR

GIVE us o 'rmA
CARTONS

NAflONAL CARTON _Co

JOLIET. ILLINOIS.

o e TR JERTIL)
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Offices
Corn Exchange Building

MINNEAPOLIS, MINN.
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MADE FROM B:u:n:rmz
FAmBER DunuM WHEAT 3
ST, PAUL, mnmun.v')’

il

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

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS
CAPITAL FLOUR MILLS

INCORPORATED
Mills
ST. PAUL, MINN.

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

Pressea
Ikneaders
Mixers
Cutters
Brakes

Mould Clenners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
New York City

N. Y. Office and Shop
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OUR PURPOSE: OUR MOTTO:
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ORGANIZE : i Thenes
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Names and Addresses
of

Macaroni Code Authority Members

FOR TERM—FEBRUARY 8 TO JUNE 30, 1934

G. G. Hoskins Code Executive

520 North Michigan av.
310 W, Grand st.

13th & St. Louils sts.
4715 Sixth av. So.

55 No. San Pedro st.
1101 Fulton st.

Chicago, Il
Chicago, IIL.

8t. Louis, Mo.
Seattle, Wash,
San Jose, Cal.
New Orleans, La,

John V. Canepa
Louis 8. Vagnino
Frank A. Ghiglione
M, DeMattei

Leon G. Tujugue

Henry Mueller 180 Baldwin st. Jersey City, N, J.
William' Culman 43-82 Vernon blvd, Long Island City, N, Y.
V. Giatti 200 Sixth st. Brooklyn, N, Y.
OFFICERS

G. G. Hoskins Code Executive

520 No, Michigan av,  Chicago, IIL
M. ). Donna Secretary-Treasurer

520 No. Michigan av, Chicago, IIL

P. O, Drawer No, 1 Braidwood, IIL
B, R. Jacobs Technical Adviser

2026 Eye st. Washington, D, C,

Another New Development

Clermont High-Speed
Noodle Cutter

HAS NO EQUAL

L
bl S

Produces frorﬁ 1000 to 1200“ pb;mds an hour

Write for full particulars to

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

WATCH FOR. OUR NEW DEVELOPMENTS
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® THE quickest, easiest way to
increase the sales of your product
is to persuade your present cus-
tomers to serve macaroni just a
little more often—and to eat justa
little more of it when it is served.

But people can’t be persuaded
to eat more macaroni by argu-
ment. The trick is to improve the
“quality”” of your product so they
will empty the package a lot faster.

PILLSBURY'S A;mo%/m

“YES INDEED, I'LL HAVE SOME MORE.
THAT'S THE MOST DELICIOUS
MACARONI | EVER TASTED!"

To help you get this “quality” in your
product, we go out into the wheat fields
even before the grain is ripe and spot the
territories which promise to yield the best
durum. When the wheat begins to come in,

we run test millings on every car we buy, to make

sure it is of the highest quality.
We then mill this tested durum under the most

carefully controlled conditions. Every hour a

color test is made. Tests for protein are made

constantly during the milling. And, as a final
grand check-up, we make macaroni in our own
plant, operating under the same conditions as
are found in commercial plants,

The result—uniform strength, rich amber
color, delightfully pleasing taste—a quality
product that will produce quality macaroni for
you. Try them in your own plant, and see for
yourself what Pillsbury's Best Semolina and

Durum Flours will do.
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