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{1 | ' SELFISHNESS
b The greatest hindrance to business

stabilization in the macaroni industry
is Selfishness.
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{ ' l‘ B Selfishness prevents that degree of
i B earnest cooperation with others that is
‘ so essential in attaining any objective.
The macaroni manufacturing business
will be stabilized only through a long
pull, a strong, determined pull and
an unselfish pull wherein every
manufacturer does his part, without
compulsion and with the utmost
sincerity.
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" WINDOW CARTONS BY ROSSOTTI BRING NEW BUSINESS |

Small wonder Rossotti “window’’ cartons do such an outstanding sales jobl They
not only give ample visibility for your products; but equally important, more room for

brand name, directions, recipes, and an advertising story. Br'eal:z:r,e.und relum'ed
goods are reduced to a minimum. No changey are required in existing packaging
equipment. Besides, “window”’ cartons by Rossotti are light in weight; easy to pack; and

casy to ship.

NEW ACCOUNTS...increasing repeat business from old ones...greater pmt.iuction a.nd
profits...these are frequently the results gained by manufacturers who entrust their pnckag!ng
needs to Rossotti. This big organization of packaging experts has specialized on designing
and manufacturing packages for macaroni products for more than thirty-five years. They are
intimately acquainted with the kind of package you need to increase business. The big macaroni
consuming season is just ahead. Ask Rossotti now about a new private |_:|rand package...re-
designing or modernizing your old one. Suggestions, sketches, and estimates yours for l.he
asking. Get samples and low prices on a big variety of beautiful stock label designs. Write
Dept. M-14 today. Branch office, 612 North Michigan Avenue, Chicago.

ROSSOTT |

LITHOGRAPHING COMPANY, INC.

121 VARICK STREET, Liikiits NEW YORK CITY

PACKAGING HEADQUARTERS FR THE MACARONI
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FRANK A, GHIGLIONE.__4715 Sixth Av. S, Seattle, Wash

B. R. JACOBS, Technical Adviser......... e
8 "Eye"” St. Nw. Wahington, D, C.

MEMBERS AND OFFICERS
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Term—July 1, 1934-June 30, 1935

GLENN G. HOSKINS, Chairmar.
520 N. Michigan Av. Chicago, JIl.
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Regional Industrial Adjustment Agencies

REGION NO. 1—BOSTON, MASS.

C. La Marca, Reglonal Chalrman,
207 Commercial st., Boston, Mass.
Herbert C. Oruber, Regional Secretary,
16 Crots st,, Boston, Mass.

Agency Members

0. La Marca, Chairman, Boston, Mass.
Alfred Blanchl, Worcester, Mass.

F, Rousi, Providence, R. I.

M, La l‘u:l. Boston, Mass,

G. D. Del Romsi, Providence, R, I.

REGION NO. 2—NEW YORK, N. Y.

Frank L. Zerega, Regional Chairman,
26 Frent st, Brooklyn, N, Y.

Ole Salthe, Regional Secretary,
60 E. 4Znd st,, New York, N v,

Agency Members

Frank L. Zerega, Chairman, Hrooklyn, N. Y.
{r"m“ Maler, York, I, Y.
. {:.“Cnunln, New York, N. Y.
V. Giatti, HBrooklyn, N. Y,
P. George Nicolarl, New 1{aven, Conn.

REGION NO. 3—PHILADELPHIA, PA.

Philip R. Winebrenner, Regional Chairman,
1012 Dakota st., Philadelphia, Pa.
Joseph H. Dulles, Regional Secretary,
1500 Walnut st., Philadelphia, Pa.

Agency Members

l’hilig R. Winebrenner, Philadelphia, Pa.
G Guerrisi, Lebanon, Pa.

Sim Arens, Norristown, Pa.

. W. Wolle, Harrlsburg, Pa,

Mix Kurtz, Philadelphia, Pa.

REGION NO. 4—PITTSBURGH, PA.

R V., Oolden, Regional Chairman,
Hox ©17, Clarksburg, W. Va.
5. T. Vivlano, Jr., Reglonal Secretury,
Carnegle, Pa.
Agency Members

R V. Golden, Chairman, Clarksburg, W. Va.
E. W, Hunter, Reynoldaville, Pa,

David Nevy, Cumberland, Md.,

C. H, Bmith, Ellwood City, Pa.

Silvatore Viviano, Carncgle, Pa,

REGION NO. s—LUFFALO, N. Y.

E. C. Oberkircher, Rzziss | Chairman,
579 Jeflerson ree., Eudalo, N. Y.

Leonard H. Lerne, Regional Secretary,
260 Court st. Huffalo, N, Y.

Agency Members

E. C, Oberkircher, Chairman, Buffalo, N. Y.
Alphonso Giola, Rochester, N, Y.
oseph C. Meisenaahl, Rochester, N. Y.
liredo Rossi, Auburm, N, Y.
Joseph Lojacono, Duffalo, N. ¥,
REGION NO. 6—CHICAGO, ILL,
R. B. Brown, Regional Chairman,
422 S. Des Plaines st., Chicago, 11
Frank Traficanti, Regional Sectetary.
451 N, Racine av., Chicago, 1.
L. Sherman Aldrich, Deputy Code Exccntive,
130 5. Wells st,, Chicago, 1,

Agency Members

R. B. Brown, Chairman, Chicago, II..
A, lrving Grass, Chicago, 111, =
Steve Matalone, Chicago, 1lI,

Walter Villaume, Si, Paul, Minn.

J. G. Luehring, anlukn. Wis.

REGION NO. 7—ST. LOUIS, MO.

Joseph Freschi, Regional Chairman,
1730 Kingshighway blvd., St, Louis, Mo
Louis 8. Vagnino, Reginm! Secrevary,
1227 S1. Louis av., St. Louis, Mo,

Agency Members

{meph Freschi, Chairman, St. Louis, Mo.
loyd M. Skinner, Omaha, Neb.

E. {V Pica, Louisville, Ky,

G, Viviano, §t. Louis_ Mo,

M. Onofrio, Kansas City, Mo,

REGION NO. 8—NEW ORLEANS, LA,

Leon G. Tujague, Regional Chairman,
1000 Fulton st, New Otleans, La.
Herman Moss, Regional Secretary,
4003 Franklin ave, New Orleans, La.

Agency Members

Leon G. Tujague, Chairman, New Orleans, La
Merman Moss, New Osleans, La.

R, Taormina, New Otlean a.

iDIE h_Sunseri, Shreveport,

i d' McCarty, Birmingham, Ala.

REGION NO, 9—DALLAS, TEX

Frank §. Honno, eriunll Chairman,
2612 Main st., Dallas, Tex,

Lanrence L. Lomonaco, Regional Secretary,
2000 Hall st,, Dallas, Tex.

Agency Members

Frank S, Bonno, Chairman, Dallas, Tex
Guy M. Russell, McAlester, Okla.

Sam J. Lucla, Houston, Tex.

Frank L. Lombardo, Heaumont, Tex
N. T. Massa, Fort Waorth, Tex.

REGION NO. 10—LOS ANGELES. CALIF

Harry Lane, Regional Chairman,

Hox 817 Arcadia Sta,, Los Angeles, Cal.
I'. ]J. Serio, Regional Secretary,

6003 Long st., Los Angeles, Cal

Agency Members

Hatry Lane, Chairman, Los Angeles. Cal
S, Nunziato, Los Angeles, Cal.

F. Spadaloro, Los Angeles, Cal

T. Lorze, Los Angeles, Cal.

E. De Rocco, San Diego, Cal.

REGION NO. 11—SAN FRANCISCO, CAL

M. DeMarttei, Regional Chairman,

51 N. San Vedro st., San Jose, Cal
A. Derucei, Regional Secretary,

2989 Folsom 1., San Francisco, Cal,

Agency Members

M. DeMatiei, Chairman, San Jose, Cal
L. Podesto, San Francisco, Cal

G. Obujen, San Francisco, Cal.

D, Merlino, Oakland, Cal.

). Scarpino, Sacramento, Cal,

REGION NO. 12—SEATTLE., WASHL.

Frank A. Ghiglone, Regional Charrman,
4701 Sixth av, 5., Seattle, Wash

H. C. Hanke, Regional Sccretary
1608 42nd av., Seattle, Wash.

Agency Members

Frank A. Ghiglione, Chairman, Scattle, Wast
8. M. Orso, Portland, QOre

A. Scarpelli, Portland, Ore,

D. Pagano, Seattle, Wash

V. DeFelice, Spokane, Wash,

"l-'aring on
Code Amendments

Public hearing on the proposed amend-
ments to the Macaroni Code has heen set
for Sept, 25, 1934 in Washington, D. €.
-'\ﬂl_lcc of this hearing and of the oppor-
tunity of objectors to be heard has been
fent to all known interested parties.

=
™
g

Wy
(%)

The proposed amendments deal with
such subjects as (11 the revised defini-
tions and standards for raw materials,
(2) the labeling of farinaceous ingredi-
ents, (31 prohibiting the use of the term
“noadles™ or “egg noudles” for any prod-
uct containing less than the legal require-
ments of cpg solids, (4) prohibiting usc
of artificial coloring in macaroni prod-

ucts, 030 the filing of open prives aml o1
contreacts, (O prohibiting prive conees
sions of any mature, (70 placing bt
tions on sales for future deiiveries, o8
liling of complete st of brands and
marks owned or controlled, amd 190 g
g power o Macaroni Code Authorin
to provide for the standardization of con
tainers when neal arises,
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Business Stabilization vs. Price Fixing

Contrary to the erroneous opinion that still prevails in some
quarters, price fixing in the macaroni manufacturing industry
or in any other business or trade is not permissible even under
the most liberal interpretation of the new Code law.  Wash-
ington officials have endeavored by every known mweans to
make business appreciate the fact that while the laws govern-
ing business have been liberalized somewhat under the New
Deal, price fixing in the literal meaning of that term will not
be tolerated and are watching more closely than ever all direct
or indirect attempts by groups to violate the accepted general
policy of free and unhampered trade.

The officials, however, are_in complete sym
group action that will tend toward bus stabilization
through increased employment, payment of wages in keeping
with the American standards of living and climination of de-
structive and unwarranted trade practices, beeause only under
those conditions will business be sure of a fair and reasonable
return on its investment. Therefore, those officials stand
ready and willing to approve and support any legitimate ac-
tion Dy individuals or groups aimed at business recovery, not
only because of its direct aid to industry and employes, but for
the indirect henefits that will acerue to the consumer,

pathy with any

One can hardly conceive of any honest objection on the part
of any official or any manufacturer to fair and reasomable
prices for goods or services, if they are based on the quality
oi the product or the honesty of the service. In keeping with
this view the macaroni manufacturer has one essential, prime
wbligation to himself, to his fellow manufacturer and to his
consuming public—the stabilization.of the quality of the pred-
uets being offered the consumer. That being done, prices will
adjust themselves within a fair and reascnable range of which
n;-iglu-r producer, government nor consumer need ever com-
plain.

Wisely have the sponsors and the supporters of the Mac-
aroni Code proceeded on the theory that the elimination of the
low grades—the basic reason for the killing competition that
las foo long existed—will insure the business stabilization
hoped for. They have had good reason to feel and to know
that the manufacture and sale of quality goods at fair and rea-
sonable prices will not only gain for the trade invaluable good
will but must attract many needed new consumers from among
the class of Americans who are ever on the lookout for good
nutritious foods of high quality and reasonable price.

The program of cducation along this line has been well
conceived and carefully executed by those in charge of and of

others who are supporting the code idea of business regulation.
Progress has naturally been slow and as a result it is not sur-
mising that there should be sone who have become somewhat
impatient, even among manufacturers who must realize that it
takes time and considerable endeavor to change conditions and
habits that have been formed in the years of plenteous orders
and unbridled competition. The Macaroni Code has been in
effect only seven months, The most impatient ones, composed
to a greater or lesser extent of manufacturers who have never
given too freely of their codiperation in any concerted move-
ment for trade betterment, apparently feel that in ihis short
period all the ills of generations should have been cured. That
objective surely would be mor: readily attained if this impa-
tient group would discontinue oractices that irritate the situa-
tion, retard business improvem :nt and the hoped-for trade sta-
bilization,

To the manufacturer who chooses to see from day to day
only the apparently disjointed moves of the Administration
and the Code Authority, and who fails to realize his duty in
the movement, the idea of a supervised, self regulated trade is
apt to appear as the muddled meddling of opportunists.  The
very opposite is true, because there underlies the whole pro-
gram the clear, consistent thought, the curbing and the even-
tual climination of extreme and unfair competition on a price
at the expense of quality, and, what is more important,
at the expense of the consumer whose inherent rights the mac-
aroni manufacturers must always appreciate and fully recog-
nize.

The movement toward the ultimate stabilization of the mac-
aroni industry is well underway despite the efforts of the oli-
structionists. . Those who will not voluntarily do their duty
to their fellow manufacturers will be forced to do their part
in the stabilization mevement now on. Recently fines against
violating firms have been assessed and collected. Those whas
have attempted to cheat on wages have been compelled 1o
make full restitution invalving thousands of dollars and those
who have wilfully and maliciously misbranded their products
have had inflicted upon themselves fines and irreparable liss
of good will from which they will not easily recover,

Let all macaroni and noodle manufacturers, then, join car:
nestly in the approved activity of bringing about badly needed
business stabilization through the production of hetter grade
products and their sale at prices that are equally reasonable to
Dy your part

themselves, the distributors and the consumer.
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Treasury Decision Changes Bases and Rates
for Computing Depreciation for
Income Tax Purposes

“The deduction for depreciation in respect
of any depreciable property for any taxable
year shall be IimiluIl to such ratable amount
as may reasonably be considered necessary to
recover during lﬁc remaining usefui life of
the property. the unrecovered cost or ‘other
lasis," T. D. 4422, 2-241-H.

: LI

This innocent appearing statement of
U. S. Treasury policy has the effect of
radically changing rates and methods of
computing deductible depreciation on all
physical assets for Federal income tax
purposes. The revision of policy applies
not only to tax returns for 1934 and sub-
sequent years, but also to returns for
years prior to 1934 which iave not been
audited and closed by the Bureau of In-
ternal Revenue,

Revenue agents are required to exam-
ine all such “open” returns for 1933 and
prior years in the light of T. D. 4422,
and to adjust the taxable income therein
reported and hence the amount of tax
payable, if it appears that computation
of depreciation J.'; new way, as applied
to these returns, would have had the ef-
fect of causing an appreciable increase
in taxable income for those years, In
such circumstances the taxpayer may ex-
pect the department to disalluw deprecia-
tion claimed and deducted for those
years. The hurden of proof for the cor-
rectiess of all prior and future deduc-
tions for depreciation is now placed
squarely upon the taxpayer.

The technical aspects and effects of
this proposition are presently herein dis-
cussed. You, as a taxpaycr, are inter-
ested in these effects as applied to your
husiness, and in preparing for such ac-
tion as may be necessary on your part in
order to conform with the reporting of
information which is now required. A
veritable mountain of perplexity and
analysis work confronts every taxpayer
whose investment in depreciable assets is
considerable, from the fact of his having
to submit, with his next filed return (and
most probably for 1932 and 1933 re-
turns) the complete information now
specified as required in support of de-
preciation deductions,  Otherwise, such
deductions may he flatly disallowed,

The Depreciation Schedule suggested
Iy the Bureau of Internal Revenue, in
respect of each item or class of depre-
ciable assets, outlines the required infor-
mation as follows:

1. Year acquired.

2. Original cost and subsequent ad-
ditions hy years, including cur-
rent year.

3. Deductions for sales and other
dispositions in prior years.

4. Adjusted cost beginning of year
(Col. 2 less Col. 3).

5. Credits to Depreciation Reserve,

Calculated to increase
burden of taxation by
many millions of dollars
annually — Depreciation
therefore becomes impor-
tant factor in determina-
tion of tax liability.

By Thomas Edward Kendall,
Wolf and Company, C, P. A,

rior years (depreciation al-
owed or allowable).

6. Charges to Depreciation Reserve,
prior years (charges for other
than retirements or sales to be
fully explained).

7. Depreciation reserve beginning of
year.

8. Balance remaining beginning of

e‘cnr (Col. 5 less Col. 7)

ESTIMATED REMAINING

LIFE.

10. Deductions for sales and other

dispositions current year.

11, Adjusted cost, end of current year

(Col, 4 less Col. 10).

12, Depreciation claimed for current

year.

13. Charges to depreciation reserve,

current year.

14. Net depreciation reserve end of

current year.

It would appear that right now is none

"too soon for each affected taxpayer—

corporation, partnership, individual, ete.
—1o begin the analyses of his property
records and books of account which are
necessary to produce the described in-
formation. The inevitable task of dig-
ging out this information concerning de-
preciable assets of every nature, age,
size and description should not be post-
poned until the time comes to file this
year's tax return, In many cases it may
mean many vecks or months of labori-
ous drudgery for one or several capable
members of the taxpayer's office organi-
zation to collect, analyze, record and ex-
plain the required data, Aside from the
reason of avoiding a year-end peak by
doing it now, there may be other good
reasons for completing the job before
1932 and 1933 income tax returns are
“outlawed” by statutes of limitation.

An important auestion for the tax-
payer to consider is whether he reported
a-consequential loss, and therefore paid
no tax, for years subsequent to 1929. If
‘50, he may wish to redetermine deprecia-
tion for those years, in order to set for-
ward, for tax purposes, into future

profitable years, an important part of the
depreciation reported and  deducted
those “loss” years. He should ascertam
the date when the income tax return for

.each such year will become “outlawed”

by statute of limitations, so as to reopen
the matter of depreciation for years
where the status of such returns may
make such an action permissible,

Estimated Remaining Useful Life

The principal argument between the
taxpayer and the Bureau of Internal
Revenue will center around the proper
rates to be used in writing off the unde-
preciated balance of the asscts, which
rate, in the case of each asset item, will
be determined on the bargis of its esti-
mated Remaining Serviccable Life. The
responsibility for such a determination is
a task for the taxpayer's own engineers
or others in his organization who are fa-
miliar with the nature, use and probable
remaining uscful life of their various de-
preciable assets. In the absence of such
talent within an organization it may he
necessary to consult a reputable firm of
Appraisal Engineers to determine for
cach assct not fully depreciated:

(1) Its estimated Remaining Userul
Life (in years).

(2) Its Junk, Scrap, or Salvage Val-
use, at the estimated end of its
useful life,

The engincers’ service is concerned
with an examination of the physical as-
sets themselves, for these purposes, The
services of accountants, on the other
hand, are concerned with the examin:
tion of the book records, tr determin..
for each asset not fully d.preciated, the
other information for the *Depreciativn
Schedule” suggested by the Bureau «f
Internal Revenue,

How to produce this required info
mation presents a different problem
almos’. every case, depending on the kin |
of records which a taxpayer has kept
concerning assets and depreciation.  The
services of accountants and of engincer
in these circumstances should be effe-
tively coordinated for best results, :

In one case recently, the services «f
both Appraisal Engincers and of Cert-
fied Public Accountants were requireil.
The procedure was routined as follows:

1. Establish a proper asset record

which will show all information
required under T. D, 4422 as fol-
lows:
(a) Description
(1) Date Acquired
(¢) Cost (including additions
and adjustments),
(d) Depreciation  allowed
thereon to date for in-

i

september 15, 1934

come tax purposes (year
Is' year).

Net unamortized value,
Salvage, Junk or Scrap
value,

Estimated remaining ser-
viceable life from  June
30, 1931.

(h) New rate of cost amorti-
zation (based on the un-
amortizedd balance on
June 30, 1931) which
would be (¢) minus the
sum of (f) and (d).

2. An appraisal showing present day
replacement cost and location of
assets for insurance and statis-
tical purposes.

3. Adjustment of the books of ac-
count to coincide with (1) above
50 that the newly organized clas-
sification may remain perpetual
as long as required

~—

(8

The preparation of the information
required by the bureau in substantiation
of depreciation charges will involve a
detailed examination of all property ac-
counts, as well as Revenue Agent’s re-
ports and Bureau letters for past years,
Most of this investigation work can and
should be done in advance of the appear-
ance of the Revenue Agent to investigate
the years 1932 and 1933. The final com-
putation of the depreciation, however
(for those years), should probably he
deferred until after the Revenue Agent
has made his investigation, since (in
the absence of the services of an ap-
praisal engineer) it may be impossible to
determine accurately the remaining use-
ful life of the assets in the paricular
lusiness, In such cases the ques w of
the remaining useful life can beae ve de-
termined by means of conference with
the Revenue Agent or with the Bureau
of Internal Revenue.  Where taxpayers
have appraisals made of their assets the
remaining useful life, of course, can be
determined by the appraisal engineer.

When Depreciation Is Not An
Important Factor

Faxpayers whose investment in de-
reciable assets is small, or whose deduc-
tiom for depreciation will not materially
alfect the amount of their tax, or where
a reported loss would not be changed
into a taxable profit by a redetermination
oi depreciation in accordance with T, D.
‘H22, may decide to file their future re-
wirns, under such conditions, with depre-
ciation determined in accordance with
st procedure,

Method of Determination of
Depreciation

Under the new regulations the rate of
depreciation to he deducted for income
tax purposes is not to be applied as a
Percentage of the cost of assets acquired
during years prior to that for which the
depreciation 1s being computed, or, in
the case of assets acquired prior to
March 1, 1913, upon the March 1, 1913
value, The cost or other value, used as

THE MACARONI JOURNAL

a basis for depreciation established un-
der !]u: law, must be reduced by the de-
preciation  sustained  (which  amount
shall not be less than the amount which
the Dureau of Internal Revenue has
allowed as deductions in prior years) to
the beginning of the first year for which
the depreciation is being  recomputed.
Furthermore, the estimated salvage, junk
or scrap value of the depreciable asset,
as at the end of its useful life, must he
deducted from the depreciated value he-
fore depreciation may be computed, For
example, if a picce of machinery was
acquired on Januvary 1, 1925 for $500,00
and the Bureau has allowed depreciation
at the rate of 8% to the end of the year
1933, the total depreciation  allowed
would he $360.00. If the machine has
a remaining life in the husiness on Jan-
uary 1, 1934 of 2 years, the depreciation
for 1934 will e computed as follows:

Original cos
Depreciation to Dee. 31,

[ % T ———— [ ;]
Salvage, junk or scrap value.. 40 400

Depreciable value ....................
Amount of depreciation to be
deducted for the year 1934
or. this machine.........cooo...e. 20

All assets which have been fully de-
preciated for income tax purposes are
to be climinated from consideration,
even though such assets may still be in
use in ihe husiness.

Tllustration of Change Effected by
T. D. 4422

Treasury Decision 422, amending
Article 205 of Regulation 77 of the
Bureau of Internal Revenue, as com-
pared with prior regulations, reads as
follows—material now  obsolete  heing
struck out and that added being under-
lined:

“Art 205 (Reg. 77). Mcethod of computing
depreciation allowance—The capital sum to he
recovered shall be charged off over the use-
ful life of the property, either in cqual annnal
installments or in accordance with any other
recogmized trade practice, sucl an appor-
tionment of the capital sum over units of pro-
duction.  Whatever plan or method of appor-
tionment is adopted must be reasonable and
must have due regard to operating conditions
during the taxable period. The reasonalile-
ness of any claim }:\r «Icpn‘ci:\tinu shall he
determined wpon the conditions known to exist
at the end of the perind for which the re-
turn is minle. Where the cost or otheyv basis
of the proepriy has leen recovered through
depreciation or other allowances, no further
deduction for depreciation shall Le allowed.
The deduction for depreciation in respect of
any depreciable property for any laxable year
shall be Bmited fo such ratable amonnt as may
reasonably be considered necessary to recover
during the remaining useful life of the prop-
erty the unrecovered cost or other basis. The
hurden of proof will rest upon the taxpayer to
sustain the deduction claimed. Therefore, tax-
paxers must furnish full and complete infor
mation with respect ta the cost or other basis
of the assets in respect of swhich drrrrrmh'ml
is claimed, their age, condition and remain-
ing uscful life, the portion of their cost or
other basis wehich has becn vecor-red through
depreciation allowance for prior {ivable years,
and such other information as the Commis-
sioner may require in the substantiation of the
deduction claimed.

~

Macaroni Firm's Blue Eagle
Removed

Removal of the Macaroni Blue Eagle
and of the firm's code registration num
ber thereunder was ordered v NRA of
ficials following a hearing in Washing-
ton, D. C., Aug. 27, 1934 on charges that
the company had wilfully violated the
code. The Michigan Macaroni Manu
facturing company, 2243 Mullet st., De
troit, was the firm involved though many
similar and even more drastic decisions
are expected in several other cases now
before the NRA authorities, i all of
which the Macaroni Code  Authority
charges violation of the consumers’ con-
fidence because of mishranding and mis
labeling in a way o take advantage of
the uninformed purchasers,

At a preliminary hearing hefore the
Regional Adjustment Agency in Chicago
carly in August evidence was presemed
showing the defendant had  failed 10
properly designate the farinaceous ingre-
dients on the label and in addition sold
the goods below the firm's filed open
price. On finding that the case could not
be adjusted, it was referred to the NRA
officials with the above results.

In connection with the withdrawal of
the Blue Eagle privileges, the NRA of-
ficials ordered a two or three weeks trial
period to determine the effeets of the re
moval of the code insignia. I that action
does not have the desired effeet, litiga-
tion will be started by NRA through its
legal division.

It is the firm determination of the
Macaroni Code Authority to stop the ex
ploitation of the consumer on the part
of a small group of macaroni-noodle
manufacturers who wilfully  mishraml
their produets soas to leave with the
purchaser the impression that the gonds
are of a superior grade, when the facts
are otherwise.  In this fight o protect
the consumer, and ultimately the honest
manuiacturer the macaroni oflicials have
the full support of the Consumet Divi
sion of the NRA. Several cases are
pending and others are being preparal
as the evidence against the vielators s
\‘nnlp]clcll.

AGMA Convention
in October

The 1934 convention of the Associed
Grocery  Manufacturers  of - Nmerica,
Ine., will be held in the Travmore hotel
Atlantive t‘il}‘, N .l‘. on Oetober 24-20
In the opinion of  President Panl =
Willis the convention should he one of
the most important in AGMA'S histon
because of the many major prohlems
that confront industry,  The  program
now in linal stages of preparation, will
center largely arownd ceonomic ianl ey
islative affnirs. The meeting will he open
o all Jeaders of atfiliated mdustries, who
are invited to take advantage of the op
portunity for a general discussion of gro
cery problems.

That man is closest to having nothing
who has nothing to spare for those less
fortunate than himself.
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The Code .eed Vehicle...Not a Crutch

The Macaroni Cade is a means to an
emd, The end is general trade better-
ment, including better working conditions
for employes and the entire climination
of the profit robbing practices that have
heen making doubly hard all efforts of
honest manufacturers to cooperate with
the Administration’s aim under the code
and to continue operations of their plants
on a legitimate, profitable basis,

That was the general thought in the
minds of the large group of manufac-
turers of Region No, 2 in New York on
Aug. 24, 1934, Chairman Hoskins of
the Code Authority reported on current
activities under the code and means taken
1o reinforce any weak point in the code,
but also asked the solid support of the
leading manufacturers of the country in
solving the industry’s problem by correc-
tive efforts other than those provided for
in the code.

Ole Salthe, deputy code executive in
charge of the activities in Region No. 2,
ably supported Chairman Hoskins in his
argument favoring a more solidified

“front that is possible under government

supervision rather than through a loosely
formed organization that has no standing
and very little authority other than that
which is self imposed but seldoia fully
observed by those who are a party to
any agreement without government back-

ing.

":\lr. Hoskins was mose optimistic than
ever over the final efiect of code coop-
cration, especially ufter the proposed
amendments, which are tentatively ap-
proved, received the fizal government
okay. He emphasized 4 soints in con-

nection with the code and the proposed
amendments ;

1. That every manufacturer in the in-
dustry should conduct his business as
he sees fit, provided only that he ob-
serves the fair practices wiﬁch have been
set up under the code.

2, That the Code should be regarded
as a Vehicle and not as a Crutch.

3. That the present purpose of the
proposed amendment was to overcome
the difficulty of enforcement which had
heen encountered in the past, and by
plugging up the difficulties in the code
to make enforcement surer and better.

4. That the Code Authority should
have sufficient financial backing. That
with the approval of a fair and reason-
able budget, the code now had authority
to sue for assessments so necessary for
the fair and full enforcement program
now being pursued.

Chairman Hoskins read excerpts from
the proposed amendments to the M:ca-
roni Code, explaining the provisions that
they were intended to correct. He par-
ticularly stressed the methods of Aling
prices, the definitions and standards, the
new definition of egg noodles, the revi-
sion of the artificial coloring clause and
the inclusion of the emergency clause in
the code. .

A resolution was unanimously adopted
approving the proposed amendments and
program. On the question of what at-
titude should be taken on climination of
the processing tax on durum wheat, it
was agreed that interested manufacturers
make known their individual views to

officials of the AAA. A resolution v
also adopted favoring an amendment 1,
the code to prevent sale of substand:; |
macaroni in the guise of standard pri.|
ucts,

Among those in attendance  wor
G. G. Hoskins, Code Authority Chie
man; Ole Salthe, Deputy Code Exeon
tive; Frank L. Zerega of A, Zeregas
Sons, Inc., Chairman of Region No. 2,
Francesco Patrono of Independent Ma.-
aroni Co.; G. Guerrisi of Keystone Mae
aroni Mfg, Co.; G. LaMarca of P'rince
Macaroni Mfg. Co., Boston, Chairman
Region No. 1; David Cowen of A, Good-
man & Sons; D, Sanacori of Sanacori &
Co.; Joseph Cappatta of Connecticwt
Macaroni Co.; Henry Mucller of C. I¥
Mucller Co.; Jos. Vaccaro of Vaccaro
Bros. Mac. Co.; George Zirpolo of Re-
fined Macaroni Co.; A, Mazzola of Maz-
zola Macaroni Co.; Jack Ross of the
Foulds Milling company; V. Giauti of
DeMartini Macaroni Co.; Wm. Culman
of Atlantic Macaroni Co.; . Bianco of
Lincoln Macaroni Mfg. Co.; J. H. Mar-
chini of Long Island Macaroni Co., Inc.:
E. Ronzoni, Jr. of Ronzoni Macaroni
Co.,, Inc.: J. B. Horowitz of Horowitz
Bros, & Margarten; Hyman Misher of
Royal Egg Noodle Co.; H. Dolgenas of
H. Dolgenas; Philip Moreschi of I’
Pepe Mac. Mfg. Co.; Pietro Chichi of
Pietro Chichi Macaroni Co.; 1. Kolzie
of Elka Noodle Co.; Kurt Eichler of
Eichler Noodle Corp.; P. T. Buckley i
Ruckley Macaroni Co.; G. Lo Rue of
G. & J. Lo Due Bros.; G. Vaccaro o
G. Vaccaro; G, Ferrazzano of G. Fer
razzano & Sons.

Union or
Nonunion

In the unionization of the small fac-
tory worker union organizers have been
the least successful, according to recent
surveys which show that very few if any
successful unions exist in this group of
generally satisfied workers.  “The one
essential fact that should find full appre-
ciation at this time,” says the Modern
Miller, “is that no industry can be part
union and part open shop without seri-
ous trouble,”

That is what the macaroni manufac-
turing industry is facing as a choice. In
some scctions of the country attempts
have been and some are still being made
to organize the macaroni workers, with
very little success beeause the unionized
plant is usually placed at a decided dis-
advantage in the keen competitive strug-
gle for its proper share of a husiness
that is not nearly sufficient to care for
the industry's regular output.  In union-
ized shops there is not only a higher pro-
duction cost, but appreciably less of t* -
flexibility of control of operations so
necessary to meet conditions affecting a
very unstable market.

Viewing the general labor situation,
the article continues :

Labor Unrest

The business world is very greatly dis-
turbed over the growing unrest caused
by the New Deal.

The labor situation is taking on very
menacing aspects with so many strikes in
progress or contemplated it is hard to
follow them. As a political factor it is
well to understand that only 7.4% of the
factory workers of the United States are
unie nized, and that 92.6% of all manu-
facturing wage earners are employed in
open or nonunion shops.  This of course
is largely the result of a vast number of
small industries in the small towns
throughout the country that are not
union, hut it does show the political fact
that among the factory earners the over-
whelming majority have not been union-
ized. The strength of the American
Federation of Labor lies more in trade
unions rather than in factory workers.
There are 8,284,261 c¢mployes in non-
union factories or open shops.

Most of the troubles we have are trou-
bles we anticipated having.

Processing Tax
to Continue

The hope that because of the failu
of the 1934 durum wheat crop and 1l
neeessity of importing this class of whe
from other durum wheat growing cow
tries to meet seeding and milling nec's
the United States government migi !
climinate the processing tax on that cli-
of wheat is apparently a forlorn on
When officials of the Capital Flour
Mills, Inc. Minneapolis, Minn. realizin:
the situation wrote the U. S. Department
of Agriculture suggesting climination f
the processing tax on durum it was tolil.
“Your suggestion that the processing tax
on durum wheat be eliminated will re-
ceive consideration, although we must
state the department is averse to making
any exceptions to the processing tas.
having already predicated benefits pay-
ments on an assumed income from the
tax."”

The macaroni manufacturers and du-
rum millers who had hoped to sce this
tax eliminated under existing conditions,
will have to continue their payment of
the tax, approximately $1.38 a barrel, it
order to aid the wheat farmers.
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GOLD MEDAL 15 MucH
IORE ECONOMICAL THAN
THE SEMOLINA | USED TO
USE. IT'S UNIFORMITY ELIMIN-
ATES LOSSES THROUGH WASTE.

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

ST~ MORE. DE -
PENDABLE
PRODUCT.

MY, BUT THAT'S LOVE-
LY MACARONI/ IT |
LOOKS SO FRESH AND
CLEAR, AND HAS JUST
THE RIGHT COLOR.
I'LL TAKE TWO
PACKAGES, PLEASE.

THE MACARONI JOURNAL

Macaroni that pleases evorybody/

. SHOP APPEAL (
g

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/

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

\ { YES--IT'S A NEW RECIPE
THAT BETTY CROCKEH
GAVE OVER THE RADIO
YESTERPAY. AND THIS
NEW 1ACARON! |
BOUG'[ 1S JUST WON-
DERFUL...IT'S S0 MUCH
BETTER THAN ORDIN-
ARY MACARONI/

Gold

Medal Senlmlina

“*Pproess-tested’

T ———
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Minneapolis, Minnesota

trend that has every evidence of having  to the actual producer mercly because, Food Act, the big bone of controversy
set in permanently, or indefinitely.  Tn out of a very natural pride and harmless  has been the copy-—control proposition—
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Resume of Committee Report on
Durum Flour and Semolina

By ARTHUR W. QUIGGLE
Chairman Standards Committee

A committee of 3 miller representa-
tives and 3 macaroni men was appointed
by Mr. Hoskins, Code Authority Exccu-
tive, to study and report on the matter
of a change in the present ash limit of
.75% as standard for durum flour, that
would be commensurate with the present
standard of .48% ash in standard hard
winter wheat flour and that would be for
the best interests of the consumer, the
miller and the macaroni manufacturer,

Standard hard winter wheat flour con-
taining 458 ash and durum flour con-
taininc amounts of ash varying from
722 1 1.095% were made into Long
Macaroni, Elbow Macaroni and Long
Spaghetti. In the opinion of the com-
mittee, all the durum products up to and
including the 1.095% ash rated better
than the 458 ash hard winter wheat
flour, when judged from appearance un-
cooked,

We, therefore, felt goods made from
1.095% ash durum wheat flour were as
good or better than goods made from
A89 ash hard winter wheat flour, We
then set out to determine the opinion of
the consumers on these products from
their viewpoints. To thirty housewives
(who said they regularly cooked maca-
roni products, but who had no connec-
tion with the macaroni or flour business)
we delivered an 8 oz, sample of macaroni
made from 1.095 ash durum flour and
a similar sample of macaroni made from
458 ash hard winter wheat flour and
asked them to fill out the following ques-
tionnaire: 1. Which sample did vou like
best? 1 like No. ... best, 2. Why?

We collected 26 questionnaires out of
the 30 sent out; Ik favored the 1.095
ash durum flour goods—10 favored the
A58 ash hard wheat flour goods, and
one said she had no preference. Twenty-
four women made no complaint about
the macaroni being poor. One woman
said “neither one was very good,” and
one woman said “both tasted all right.
Used ............ brand, which is far supe-
rior to cither of above,”

The replies to the questionnaire
showed that from the consumers’ view-
point, macaroni made from durum flour
having 1.10 ash is as good or better than
goods made from 489 ash hard winter
wheat flour.

RECOMMENDATIONS OF THE

COMMITTEE

The committee unanimously recom-
mends that the code and/or its interpre-

tations be amended so that macaroni,

products made from durum wheat flour
containing more than 19 ash exclusive
of salt, shall bear a statement on the
principal label as follows: “This prod-
uct is below standard but not illegal.”
This recommendation is made for the
following reasons:

1. Under present standards, the sale of

substandard macaroni is increasing

because—

(a) There is now only a slight dif-
ference in quality between
standard and some substandard
goods.

(b) There is substantial difference
in price of standard and sub-
standard goods.

(c) The present substandard label
provision now means little or
nothing to the consumer,

2. The new standard will make a dis-
tinction sufficiently marked for the con-
sumer to differentiate Letween (1)
Semolina goods, (b) Standard flour
goods and (c) substandard flour gom!s.

3. Under the new standard, this no-
ticeable difference in appearance will
prevent the sale of flour goods to the

Arthur W, Quiggle

consumer under the guise of Semolina
goods,

4. The new standard will consume
practically all of the usable durum flour
accumulated by the mills as a by-product
from the milling of Semolina, thus auto-
matically eliminating the sale of this
high ash flour to blenders, and its event-
ual use by the macaroni trade through
this source.

. By permitting the mills to sell us-
able flour to the macaroni trade, it will
prevent this flour getting into the hands
of the cut price members of the macaroni
industry, who buy flours from the blend-
ers made up of below standard durum
and below standard hard winter wheat
and sold to them as durum flour contain-
ing less than .75% ash.

6, The marked difference in quality
between flour macaroni and Semolina
macaroni will again make a market for
Semolina made goods at fair prices to
the macaroni manufacturer, as it will
tend to stop the increase in the sale of
durum flour macaroni, which is now be-
ing manufactured by the flour millers
out of the whole wheat berry and which

i), a5y

September 15, 1934

offers an opportunity for the miller to in-
clude in this prmﬁtct below standard
flour and still have the composite mix-
ture less than .75% ash,

The new standard will lower the
price of Semolina somewhat,

. The new standard will tend 1o
climinate the blending of flour wilh
Semolina,

9. Taken as a whole, it will be eaicr
for the Code Authority to stabilize price,
to detect illegal labeling and to effective-
ly work out the new sales below cost
provisions.

10. Substandard goods will be clin.
inated because they will be so poor that
the consumer will not buy them.

(The Committee's report and recommenila-
tions were submitted to the industry in a
questionnaire last month, secking to get from
the manufacturers of the country an expres-
rion on this controversial question. Replics
will be carefully studied before final action is
determined upon.)

Color Users Prosecuted

A concerted drive is under way in Los
Angeles to climinate from grocery trade
channels all artificially colored egg noo-
dles and egg macaroni. The drive is be-
ing supervised by State Food and Drug
Inspector Duffy of Los Angeles. Three
firms were charged with violation of the
state and Federal regulations prohibiting
use of artificial coloring in these prod-
ucts whether declared on the label or not.

In the hearings it was brought out
that the coloring agent used was a prod-
uct called “turmerio.” The superinten-
dent of onc of the alleged violating firms
admitted use of the prohibited added col-
oring agent, contending that the use of
“turmerio” improved his noodles, He
was found guilty of violating the statute,
fined $500 or 180 days in jail. The firm
has appealed. )

The second violator pleaded not guilly
to the charge though admitting the use
of the coloring material. Chemists have
been called upon to make comparative
analyses before the innocence or the
guilt of the defendant is determined.

A third firm in Los Angeles is facing
a charge of using an insufficient quantity
of cgg solids in its egg noodles with
every prospect that judgment will be a
stiff fine or a jail sentence.

Courts Uphold NRA
Codes

NRA codes have been upheld by dei-
sions of Federal courts in 90% of the
cases which have so far come up for -
judication. A survey recently made puh-
ic by the NRA Litigation Division Jisis
30 cases, only 3 of which were decided
adversely to the NRA. The 3 unfavor-
able decisions were in cases brought Iy
others against the NRA and in 2ll 3 ap-
peals have been. taken.

No adverse decision has been reiurned
in any action instituted by the NRA and
from only one case decided in favor of
the NRA has appeal heen taken. With-
out resort to court action, 30 cases were
adjusted in favor of NRA.
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«CHISELER” ONLY IS INJURED

While the opponents to the fair and
cquitable administration of the Macaroni
Code are comparatively few, like objec-
tors in other trades they are noisy and
their wails are often heard over the quict
drumming of the earnest cooperator who
is too busy tending to his own business
to heed the actions of others,

“The propaganda against the NRA
secems to be extensively organized,”
writes W. P, Halenkamp, sceretary of
the supplementary code authority of the
Complete Wire and Iron Fence Indus-
try in urging industry to combine in a
fight to the bitter end against said pro-
pagandists if business is to retain some
of the advantages gained under the code
law.

“There is much being said, alleging op-

ression of the ‘little fellow,’ ‘monopol-
istic practices' and so forth; and if we
correctly interpret the demands of these
critics, the codes—particularly the price-
listing and pricecutting emergency provi-
sions—will be scrapped.”

“This may result in a situation in the
next Congress which will make it diffi-
cult for industry to retain the benefits of
the present codes. This is the danger,
And what are the 500 or so industries
now organized under codes going to do
about it?"

“You know and I know that all the
talk and claims about oppression of the
‘little fellow’ and ‘monopolistic practices’
are just pure, plain bunk. We know that

the only one who feels the pinch is the
chiseler—the fellow who really never
really merchandised his product but, ob-
serving some one else financing salesmen
and advertising to develop a market,
chiseled in with his cut prices, We know
that it is merely he who has become the
martyred ‘little fellow’ for the politicians
and for those who seck the abolition of
the code law, It is over his probable
demise that they rant.”

“I don't think we should look upon
this as something for Roosevelt and his
political advisers to worry about. Nor
do 1 think it is necessary for us to get
into a scrap merely to fend for the ad-
ministration. We need to realize that
open pricing and the right to protect our
industries against the price cutters are
policies for which industry has waged a
long and expensive fight, They are our
industry's policies, and obviously he who
is not for them is not with us.”

The writer sets forth a history of the
prolonged struggle by industry for the
privileges finally attained under the Code,
referring to the leading books on the
subject and quoting court decisions in
outstanding cases, then asks “Shall we
now leave this essential right to the
mercy of politicians?"

“In 1912 when the fight for these
rights actually began, President Roose-
velt was Legislator Roosevelt. More-
over throughout the years since then,
industry never surrendered custody of
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these rights to any political party or ad-
ministration.  With all due respect and
appreciation for  President Roosevelt's
reeent recognition of industry in this
connection, it behooves us to sist that
this is our industry's loun' dog. And
let's not wait until it is 1o late!”

“Right now—today—cach and every
honest business man, individually and by
every known honorable means, needs 1o
serve notice on the leaders of the anti-
code propagandists, that industry  will
not—positively  will not—talerate their
kicking our houn' aroun'.”

Lightning Tees Off

Lightning seldom leaves a conspicuons
mark on the carth.  The imprint of a bol
which remained for several days on a
golf course near Washington, D. C. early
this summer, therefore gave meteorolo-
gists of the United States weather bur-
cau a rare opportunity to observe Jove's
handiwerk at close range.

This thunderbolt struck on an elevated
putting green. It left a hole of small
diameter at least 43 inches deep.  From
this hole 2 branches ran down the slope,
while a third ran up onto the green,
where it forked several times. A narrow
path of seared grass plainly marked its
course.

Too bad we don't listen in on our-
sclves as critically as we tune in on the
offerings of radio stations.

—

SERVICE PLUS

We want you to feel at |ib¢rly to call upon us if we can help you with your

Die problems.

Our opinion is based on upwards of thirty years of experience.

If you are in the market for new Dies of any size, style or particular shape
whatsoever, or if your old Dies need expert repairing, you owe it to yourself

to write to:

F. MALDARI & BROS., INC.

178-1l 80 Grand Street

“Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family"

— ——
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A Job...an Engineer...the Machine

“Necessity is the mother of invention.”
That is as true today as it was in the
days of the author of the phrase.

A condition confronts a macaroni-
noodle manufacturer. Dusiness demands
increased production. Space will not per-
mit erection of a new producing unit or
enlarged drying space. In his quandary
he thinks of a mechanical engineer to
whom he assigns the problem. The re-
sult is a new machine constructed to ex-
actly “fill the bill”

This story refers to a new high speed
noodle cutter with traveling preliminary
drying conveyor developed recenmtly by
the Clermont Machine company of
Brooklyn, N. Y. It is the result of the
suggestion of an enthusiastic "*Clermont”
user who found himself in the need of
a noodle machine that would greatly in-
crease his output without requiring ad-
ditional space that was unavailable.

For his particular nceds was con-
structed a custom built machine that has
proved so extremely efficient in operation
and so suitable to many plants, that Cler-
mont Machine company chose to make
the machine a standard equipment, avail-
able to all who are confronted with the
problem of limited space and heavier
demands for good goods.

The problem in the plant where the
first custom made machine was installed
was a difficult one, since the noodle cut-
ter had to be erected on the ground floor
while the preliminary drier was on the
third floor where the drying rooms are.
The big job was to shoot the noodles up
the 3 flights. The air pressure system
of raising noodles from the ground to
the third floor was adopted. Though the
idea is not new, it was the first time
it was done with fresh noodles. It proved
a very cffective method and is partic-
ularly adaptable 1o plants where dryers
are located in the ceiling of the same
floor with the cutter.

The Clermont High Speed Noodle
Cutter, illustrated elsewhere in this issue
is similar to the firm's Type NA-2 ma-
chine in construction, having all the labor
saving, patented features, but its produc-
tion is at least 50% greater. Despite the
extreme high speed at which this ma-
chine is operated it is quite noiscless in
operation because of its perfect gearing
and accurate construction. Like the Type
NA-2, which is better known to the in-
dustry, it is completely automatic in op-
eration,

In order to obtain the required larger
production and greater speed, several
changes in the gearing, bearings and cut-
ter-knife length were necessary,  Also,
because of the high speed of operation
the calibrator is equipped with hardened
and ground steel finished rollers to in-
sure a more smooth, a silky finish to the
rapidly traveling sheet of noodle dough.

The traveling preliminary drying con-
veyor is a moving screen belt of special
construction, fully enclosed and provided
with the proper air circulat’on. In this
conveyor the noodles receive their pre-
liminary drying when traveling from cut-

ter to drying rooms. The air after cir-
culating through this conveyor is ex-
selled from the building so as not to
mncrease the humidity in the working
rooms,

Approximately 309 of the moisture in
the noodles is removed by this prelimi-
nary drying process. Because of this, ap-
proximately 50% more noodles can be
put into the trays, which is the exact
ratio of the increase in production of the
noodle cutter. Hence, the same number
of trays suffice—quite an appreciable
saving.

As the noodles receive this 30% pre-
liminary drying, the final drying of the
increased amount of goods in the drying
rooms will be done-as efficiently as.in
the case of the smaller amount without
the preliminary drying. This new drying
arrangement not only saves a great
amount of labor, but greatly increases
the daily production possibilities without
the expense of additional trays and in-
creased final drying room space. Impor-
tant also is the fact that the noc 'les pro-
cessed by this new method will be fluffier
and of more even high quality.,

The Clermont engineers are proud of
this combined cutter and drier, their lat-
est contribution to the noodle manufac-
turing industry, Two installations of this
complete unit are giving entire satisfac-
tion to the proud and pleased owners.
The unit is so built that either the cut-
ter or the drier may be purchased inde-
pendently. The manufacturers are proud
of the favorable comments on the new
development that recently appeared in
Food Industries,

Good Advice on
Assessment Payment

The advice given an castern firm that
saw fit to apply to the NRA for exemp-
tion from its payment of assessment
levied by the Macaroni Code Authority
is of interest to all manufacturers in the

é.
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industry. Under a ruling issued by 1he
NRA and an amendment to the Mg
roni Code recently approved all manui.ic.
turers are obligated to pay a fair
reasonable share of the expense of .-
ministering the code. The applicant v s
advised to cooperate frecly and fully ior
the fair and equitable enforcement of
the code. In part the suggestion w s
“Your reasons for not paying the -
sessments to the Code Authority .re
very, very poor. | suggest that inst «l
of working for an exemption, you mike
an aboutface and pay your assessments
and work with the Code Authority,
order to assist them through your o-
operation o clean up the unfair competi-
tive prices which are existing. It is im-
possible for the Code Authority to fune-
tion if various members of the industry
are exempted from paying their assess-
ment, which has been approved by the
NRA and found fair and equitable.”

Violator Fined $150

In the opinion of the NRA officials in
charge of code enforcement on the Pacii-
ic coast and particularly members of the
regional adjustment agencies supervising
the Macaroni Code administration there,
violators will soon realize that wilful
violations are costly.

A small concern in northern California
has outbid all competitors on the require-
ment for the navy and for an Indian
school in that state. When investigation
showed that the business was obtained
at a price below cost of production, at
an NRA hearing, the successful bidder
was found guilty of wilful violation of
the Macaroni Code and fined $150.

Imposition of this penalty by NRA on
this violator will have a salutary effect
on manufacturers who have become
somewhat careless, It will serve 10
strengthen the morale of those who have
become somewhat skeptical about penal-
ties that can be inflicted under the Mac.-
roni Code when the Macaroni Code Au-
thority and the NRA officials unite
earnest enforcement,

MUELLER-THOMAS OUTING

[ S

Snapshots of a party enjoying a week-end outing at Henry Mueller's “Wading River"

estate on Lon

neapolis, his wife and daughter Betty were guests of the
p:ompauy. former president of the National Macaroni

Island, where Evans J. Thomas of Capital Flour Mills Ct:m-.xiw?anxi Min-

resident of the C. ueller
anufacturers association.
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Foreign and Domestic Package Design

By MISS LANE MAROHN

Director, Gair Creative Design Division,

A comparison of the foreign and do-
mestic scene in package design offers
cven to the casual observer startling con-
trasts as to structure, design, typography
and color.

Differences between foreign and do-
mestic packaging are quite evident par-
ticularly in the case of the German car-
tons and have to do with the abundant
use of excellent raised embossing and the
splendid effects in the use of gold inks,
gold bronze and gold leaf, as well as with
metallic stocks,

In the case of the English specimens,
the use of an especially fine quality
board, a craftsmanlike reproduction of
designs  contributed by the foremost
Royal Academicians in England are sig-
nificant. One wonders what reception
our own consuming public would accord
such an audacious innovation on the part
of our American manufacturers. In
these instances, too, the shape is unusu-
ally effective and pleasing.

In the case of the French cartons we
have instances of typically French color
combinations and design. The pharma-
ceutical boxes particularly show a mas-
terful use of the engraver's fine art.

The Canadian  boxes demonstrate
quite clearly their basic relationship both
to America and England in the recogniz-
]ably similar approach to design prob-
tms,

Robert Gair Company, Inc.

 The fresh use of color is an outstand-
ing characterist among the German car-
tons. These qualities are also to be found
in the English packages.

In the use of pictorial reproduction it
happens that in the German cartons there
has been an admirable and economical
use of illustration in choosing chrome
yellow and brown to reproduce a very
appetizing coffee ring. 1t is equally char-
acteristic of German design to approach
pictorial representation from an abstract
point of view, using lat color in splendid
fresh contrast with simple and signiticant
design,

As o construction, particularly in the
case of the German cartons, there is evi-
dence of much hand labor which is un-
derstandable due o lower wage scales
and smaller volume  requirements,  In
Europe these factors make possible the
combining of several types of board or
other materials in one earton, as well as
the use of much hand labor.

Greater progress has been made in Fu-
rope in the desirable direetion of boiling
copy down to only what is significant and
necessary in contrast to what seems like
an almanac of facts which in this coun-
try is sometimes thought to belong prop-
erly on a carton,

Characteristic of the domestic pack-
aging scene, is the tendency toward en-
tirely machine made cartons (to he filled

by machine afterward) and the mim
mum use of hand labor in the process of
manufacture. Carton materials show an
increased  tendency toward the use of
quality board and especially  with s,
sheet lined boards which provide such
an excellent surface both for fine process
and gloss effects. The use of adaptations
of sheet lined board such as the asphalt,
laminated and cellophane Tined hoards is
alsa developing.

Improvements  in - construction  have
been many with an increased regard for
consumer  convenience.  Construction is
aiming, too, for effective and cconomi-
cally  planned  displays — incorporating
maximum visibility for the product with-
out undue bulk, The use of transparem
cellulose as a package wrapper or for
windows to give the product visihility,
improved appearance or provide addel
protection seems far more widespread in
this country than abroad,

To sum up then, there is evident, in
spite of the obvious differences between
merchandising and design approach or
practice in the American and  foreign
scene, the same hasic striving toward
simplicity, distinctiveness aml appropri-
ateness of conception and treatment and
an cconomy of means, The quality ap-
peal is sought for by the use of good
boards, well chosen color and goud taste
in the advertising message,

That Tasty,
Piguant Roquefort

To the shepherds of Roquefort in
southeastern France, the most important
scason of the year is that beginning about
May first and continuing tll middle of
August, That is the ideal Roquefort
cheese making period when the year's
best goat milk is available in largest
yuantities,

The 2,000,000 sheep which graze on
nearby pastures are rounded up in the
late spring and their rich milk trans-
Ported to model creameries. Only pure
ewe's milk is used in the manufacture
i genuine Roquefort, states the Modern
Svience Institute, Ine,, as it is the milk

richest in cascin, butter fat, and certain
mineral salts which make it « produet of
great food value.

Enough rennet is adeed o the milk
to congeal it in 1% to 2 howrs, after
which it is stirred until the picees of
curd are about the size of peas.  The
whey is then removed, the curd is fur-
ther broken by hamd and placed in hoops
of glazed stoneware, and the special
Raquefort culture is added. One part of
the culture mold is sufficient for 10,000
parts of the curd, The milk stands for
5 days, allowing the whey to drain off,

Although some of the cheese is made
on the farms, beeause of the distance of
sheep pastures  from the  governmemt

dairies, all of it is brought o the unigue
Roquetort caves for salting and curing.

Upon arrival at the caves it is rubll
with salt. The iresh cave air works on
the culture mold and the curing process
is initiated. As the curing process de-
velops  the cheese  undergoes  distinet
changes, amd soon tiny “veins of lavor”
can be seen. These veins are inreality
microscopic mushrooms which are large
ly responsible for the wonderiul thavor
and healthiulness of Rogueior

After 6 10 12 weeks, the cheese s
ready for market and is packed in tinfoil
in cases for export. Over 20,000,000 1hs
are imported annually e the United
States o satisiy Roguefort lovers here

« MOTNKEY BUSINESS »

The experiences of the past few months have taught us that
the lack of codperation among men and organizations is one
of the greatest hindrances to progress.  The failure 1o work
together is much like throwing the “monkey wrench” into a
51u1icalc piece of machinery. This old “wrench” is to be found
n various forms and is covered with different kinds of veneer,

ut when the covering is torn off we generally find that it is
nothing but a skeleton, and its name is—seliishness.

t
i

fort.
Aot

of folks are willing to codperate with others as long as this
coiperation [its imo their program, but let it contlict a linle
with their viewpoint and opinion and these same folks pick
up their marbles and go play by themselves,
talking a lot lately about individualism and independenee.
Neither of these can be attained save through codperative ¢f-
A long pull, and a strong pull, and all the pulling to-
gether is the price of success

We have been

—I. Roger Jlllws in The Merchants' Ludex, Denver,

—_— . |
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Amber Milling Co.
Flour and Semolina

Baur Flour Mills Co.
Flour

Capital Flour Mills, Inc,
“lour and Semolina

Johr J. Cavarnaro

ijrakes, Cuiters, Dies, Diec Cleaners
Foulders, Kneaders, Mixers, Presses and
Pumps

Champion Muchiner{ Co.
Brakes, Flour Blenders, Sifters and
Weighers, Mixers

Responsible Advertisers of Macaroni - Noodle
Plant Service, Material, Machinery and other Equip-
ment recommended by the Publishers.

Clermont Machine Co.
Brakes, Cutters, Driers, Foulders, Stamp-
ing Machines

Commander Mill'ng Co.
Flour and Semclina

Consolidated Macaronl Machinery Corp,
Brakes, Cutters, Die Cleaners, Driers
Foulders, Kn:m]ers, Mixers, Presses and
Pumps

Duluth-Superior Millinz Co.

Flour and Semolina

Charles F, Elmes Engineering Works
Brakes, Cutters, Die Cleaners, Driers
Foulders, Kneaders, Mixers, Presses and
Pumps

King Midas Mill Co.
Flour and Semolina

Frank Lombardi
Dies

F. Maldari & Bros. Inc.
Dies

Minneapolis Milling Co.
Flour and Scmolina

Service—Patents and Trade Marks—The Macaroni Journal

National Carton Co.
Cartons

Peters Machinery Co.
Packaging Machines

Pillsbury Flour Mills Co.
Flour and Semolina

Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers

The Star Macaroni Dies Mig. Co.
Dies

Washburn Crosby Co, Inc.
Flour and Semolina

Truck Selling in Food Field

Simultaneous Selling and Delivery Utilized to Place Special
Sales Emphasis on Individual Products at Minimum Cost

The Harvard Business Schost has
published a report entitled “Truck Sell-
ing" which describes and analyzes simul-
tancous selling and delivery in wholesale
food distribution, This report was pre-
pared by Dr. Lars J. Sandberg, recently
appointed assistant professor of market-
ing. It is of special interest to egg noodle
manufacturers who are using wholly or
in part the truck store-to-store method of
distributio.i.

Truck selling is distinguished by the
fact that the truck salesman when he
visits the retail stores which are his cus-
tomers brings a supply of merchandise
with him by truck, so that goods may be
delivered as they are sold. Frequently
the truck salesman receives payment for
the goods at the time of sale and de-
livery.

Iy avoiding scparate visits for selling
and for delivery truck selling effects sav-
ings in expense for personnel, equip-
ment, operation and order handling,
These savings, however, can be realized
only when the salesman is able to antici-
pate closely the kinds of goods, and the
quantitics of each that his customers will
order. This ability to anticipate demand

accurately usually exists only when the
number of products is small, when de-
mand is relatively stable, and when there
is high frequency of sale. Thus truck
selling is advantageous only in the rela-
tively few instances in which these con-
ditions are accompanied by the desirabil-
ity of specialized, intensive sales effort.

Truck selling is employed by 2 groups
of distributors: truck wholesalers or
“wagon jobbers” and manufacturers.
According to Dr, Sandberg truck whole-
salers although numerous, are relatively
unimportant in wholesale food distribu-
tion and account for less than ¥ of 1%
of the wholesale sales of the goods con-
cerned, They arce valuable especially to
small manufacturers ard to larger manu-
facturers for distribution of perishable
products. Also they are of service in dis-
tributing miscellaneow: praducts to re-

tailers not effectively scrved by other

types of wholesaler.

The study also considers the use of
truck selling by grocery manufacturers
who sell their products direct to retail
stores. Dr. Sandberg analyzes the use
made of truck selling by commercial
bakeries, biscuit and cracker producers,

milk distributors, meat packers, egg noo-
dle manufacturers, ice cream manufac-

firms as the Fleischmann division of
Standard Brands, Inc., pointing out suc-
cinctly the types of grocery manufac-
turer which can effect operating econo-
mics by combining selling and delivery.

turers, beverage bottlers and such other ‘

Something to Think About

1 sometimes wonder what the railread
is coming to and what the shipper is com-
ing to. The railroads are being cal'ed
upon continually to reduce their rates. we

ask them to do it in emergencies, slp- _:'

pers ask them to do it to meet truck rites
and competition, the government pas-cs
legislation increasing the cost of ope: -
ing and the cost of doing business to the
railroads. They passed the pension lill
The G-hour day bill has T)m_-n intro-
duced and may became law at the next
session of Congress. I am told in vur
next session at the Montaria legislature,
it is proposed to introduce a 6-hour bill
there,

How can you burn a candle at both
ends? Increase the cost and decrease the
revenue. Where is the shipper going to
get off when the railroad can no longer
function? Something to think about!—
L. F. Nicuots, traffic manager, Roy
Milling company, and chairman, North-
west Shippers Advisory Board,
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MIXERS
KNEADERS
PRESSES

Consolidated Macaroni Machine Corporation

Designers and Builders

High Grade Macaroni Machinery

The Streamline Press.

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits.

In these days of high speed, auto-
mobiles, aeroplanes, even railroad trains,
are streamlined in order to eliminate air
resistance, The result is increased speed
with conservation of power and time.

Why do we call our press streamline?
Because, by improving the design, we
have been able to increase the produc-
tion without any increase in power or
any sacrifice in convenience of operation.

All this has been accomplished with-
out complicating the construction. In
fact, our new model is much simpler
than any of our previous presses, and is
unquestionably years in advance of any
machine now on the market.

Built in various sizes and types.

Let us know your requirements and
we will help you select the press best
suited for your needs.

Send for illustrated and descriptive
circular.

SPECIALISTS FOR TWENTY-FIVE YEARS

DIE CLEANERS
DRYING MACIHEINES
MACARONI CUTTERS

We do not build all the Macaroni Machinery, but we build the best

156-166 Sixth Street

BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

Address all communications to 156 Sixth Street
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( Notes of the Imdustry j

Kurts Noodles to Byrd

The honor of supplying the macaroni-
noodle needs of the Admiral Byrd Ant-
arctic Expedition for next season went
to the Kurtz Brothers Corp. of Philadel-
phia. Last month that firm shipped
2,000 1bs. of spaghetti, egg noodles and
macaroni by truck to the Jacob Ruppert
pier in New York where it was loaded
on a supply ship headed for New Zea-
land, whence it will be forwarded to
Little America and the brave explorers
under the famous admiral. The Kurtz
plant is one of the important macaroni-
noodle concerns in Philadelphia, employ-
ing about 125 people and producing
approximately 50,000 1bs. daily. Max
Kurtz is president of the company, his
son Sidney Kurtz is sceretary and Bar-
ton G, Levin is salesmanager.

Plans Expansion; Asks Tax
Exemption

Before proceeding with plans to prac-
tically double its plant capacity to take
care of the increased business it has en-
joyed in recent months, the Cumberland
Macaroni Manufacturing company has
petitioned the mayor and city council of
Cumberland, Md, for exemption from
the usual tax levy. Other industries
have been given that privilege, the man-
agement contends, and though the maca-
roni firm has operated in that city since
1916 giving emplovment to many work-
ers with little or no layoff periods, it has
never asked for an exception of this na-
ture, but now feels justified in doing so
before launching its expansion program.

The business of the firm is increasing
and expansion is necessary, but plans for
installing more machines and building an
annex will not be made until the city
acts on the petition. The firm employs
35 people at good code wages and asks
only the same courtegies now extended
to other plants in the city.

Checker Plant Sold

Mrs. Harry W. Wibracht who has
been operating the Checker Products
company plant at 818-820 North Eighth
st., St, Louis, Mo, since the death of her
husband, the founder of the firm, has
recently sold it to group of business men
headed by Milton E, Freund, ‘lr. who
will continue operation of the plant un-
der the old firm name. With him are as-
sociated Arthur A. Rosenfeld, who will
serve as vice president and treasurer and
Charles A. Switzer, the secretary, Mr,
Freund, president of the company, has
announced to the trade that the business
will be continued along the progressive
lines followed by his predecessor and
that the new organization will be always

willing to cooperate fully with the Na-
tional Macaroni Manufacturers associa-
tion and the Macaroni Code Authority
in every forward-looking program.

From Macaroni to Beer

Frank J. Tharinger, past president of
the National Macaroni Manufacturers
association and its only honorary mem-
ber, who left the macaroni manufactur-
ing field a few vears ago is now an im-
portant factor in the Wisconsin brewery
ficld. Last month he was elected presi-
dent and general manager of the Rahr-
Green Bay Brewing company of Green
Day, Wis. He has been active as an of-

Frank J. Tharinger

ficial of that firm for several months and
through his ability the plant's production
has reached and maintained capacity,
Fellow directors recognize his nf:ilily
as an organizer and to establish and
maintain profitable public relations, as
proved by his successful terms as presi-
dent of the National Macaroni Manu-
facturers association. As president of
the brewery his public relations ability
was put to the test, when hetacted as
host to the Wisconsin American Legion
convention within 2 few days'after his
clevation to that office, a duty he filled
to the entire satisfaction of the firm and
of the visiting Legionaires. Mr, Thar-
inger's many friends in the macaroni in-
dustry wish him every success in his new
connection with only one admonition—
“Frank, Watch that waist line.”

Will Codperate With Food Group

Chairman G. G. Hoskins will repre-
sent the macaroni industry on a general
committee of representatives of the re-
lated food trades to be arranged for in
line with a recent announcement by the
NRA officials. Art. VII, Sec. 17 of the
Macaroni Code provides for such coop-

crative action in matters of common -
terest, The purpose of the propesed
joint committee is the general consiiler-
ation of problems of allied industric.

Incorporate Alba Company

Press notices carried announcement of
the incorporation of the Alba Macaroni
company, with offices at Suite 1603, 188
West Randolph st., Chicago. The incor-
porators are Samuel Cusimano, Ignazio
Bellevia and Louis J. Leo. The company
will manufacture and deal in macaroni
products. The capital of the firm will
consist of 200 shares of common stock
of $100 par value. Further information
is not available as to the location of the
proposed plant of the firm or just when
operations are expected to begin.

New Trails in
Merchandising

(Under this heading there will e offered
occasionally. outstanding experiences of others
in new merchandising principles proven help-
ful in business building.—Euiton.)

Yarn Facts—But Not a “Yarn"

When Lastex Yarns were first pro-
duced on a commercial gcale in the fall
of 1931 we adopted a merchandising
policy that, 1 believe, is unique in many
respects, states Percy Adamson, presi-
dent of Adamson Brothers company,
New York city in an article specially
prepared for the Executive Service Dul-
letin of the Metropolitan Life Insurance
company. The success of that policy may
best be judged by the fact that consump-
tion of the yarn more than doubled in
1933 over 1932, and on the basis of or-
ders in hand the 1934 production will he
treble that of 1933,

This policy is based on 2 major prin-
ciples:

Fikst—Keep your commodity in stronyg
hands. ;

Lastex Yarn is not sold in an opn
market, but to a selected list of approved
manufacturers who have reputation,
financial responsibility and aggressive
farsighted merchandising methods,

. Seconp—cIdvertise and promole yoir
product for what it does and not what
i is,

From the beginning we have concen-
trated our advertising and promotional
activities on the distributor and con-
sumer of the finished merchandise, It 15
our conviction that these two all-impor-
tant factors in the success of any proil:
uct care very little about what is uscd
in making the merchandise; they are
really interested only in the value of the
finished product from the point of view
of utility, style or beauty.

September 15, 1934 THE MACARONI JOURNAIL

The
Golden

Touch

A Uniform Dependable Semolina

OR the discriminating Macaroni Manufacturer
who wants, insists upon, and who will not
take a substitute for the best in a strong evenly
granulated, rich amber colored and cleanly

milled Semolina.

King Midas Semolina is made with only one
thought in mind---to meet the exacting demands

of quality Macaroni Manufacturers.

KING MIDAS MILL CO.

Minneapolis, Minn.
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f Seeks S Faithful T
! || €EKS lxty aithiuls Destroy Macaroni in Revenge N ]
a - il ) P'robably in the spirit of revenge f T
B | " At 4 group meetings held within the past few weeks, G0 o thugs cnlc’rcd a large plant in the \t:\ ‘::THL{:::t:;:l,“‘.},rll:],]ﬂnl ° 1
g : ROYAL BOB Hoskins, chairman of the code authority sought to aloag last month imr.llllc!:lruyul thousands of pounds of m‘;u:u‘rnn‘il AUse... s ()0... l.l‘.ll'
i {vlu:'gcs |?‘ unl}incl;ing moral and financial support from the 'I'r::::;;ll: Il?;;ii:'lp'}'l'::“ll‘:l:'i'!::frl_‘;:::'_l:‘u';‘t'f'“””‘_.f:'l-'”““ powder, ren- ' J
b eading firms, firmly believing that with the backing of a1 il a sumption. e owners ordered W—————
3 £ oF aloat 4 complete shutdow s ok i : P
& il il ' 4 complete shutdown of the plant pending investig:
!; Hard Wheat Short Patent Iﬂ) -“;“hl ﬁn;::-. a ‘l‘“‘lﬂft?:vc. I:clpful program could the health board and a thorough flllLig.‘llinn of ||\....kl:|l.::::‘|::." L{l Prcu]ia[u i\l'lC!ll‘Olli ('"rl'
| aunched and sustained. hrough  their united action fore resuming operations. ' ’ = : :
: ,= | New Gl'ad e Dbeneficial example the supporting group could easily conral The police department is investigating several clues left e
0B C ; M practices and lead the industry out of its present predican I.‘.Illui; ]n:lrpcl'rut;rrs of r!luls dastardly deed. “lA |‘llu-.ml\lr,\l:' MACARONY
1 . n St. Louis dissatisfied workers threw a stene i onnelisvitle, .
! I ! OS1S ore The questions lu:J:m_[mtlllllcd to the invited leaders at 1l oie of the plamts that has heen In.'n'im:‘:l Ilil:;:'l‘;:lll‘nr!;f“l':lc.:1:|1:lltl" Juny e i
IR 'ul several meetings which mc!u:lm! Regions Nos. 1 to 7 inclusne driving the faithful employes from the factory otherwise Shrnunliin Skl mers e
1E18:1 Granular extra strong \;‘urll:: (1) Shall the leaders in the macaroni industry ke doing little damage, ’ ' Sebietyrd
CRE I B the business the profitable way, or shall we continue to permi 1t is hardly believable that anyone in his ri i {petlren
] 3 : s hardly b at anyone in his right mi ) .
| 1 1 natural amber color. tlui small I:.:ndlusually 1uuscrupulmls manufacturers who exist resort to the destruction of tons of good t'mulk:n :. lllll:llt“\:)l:lthl! ks R SR S L TR g
R A only by chiseling 1o disrupt the trade through their selish there is so much want and misery thro : Mt o T, Canyeyon Water Vn amd Sentes
> y 3 i seltish, i ! am g ST ughout the w pleted of Din, Convesor, Water Vi s
4 1 B Low Ash Content. destructive practices? (2) Shall we not as a group stand put Al lovers of fair play are hopeful that the :lt“l‘“l’ili‘lt “-‘i\:i':,'.'.]{ il for Smar 'r'.f..:l."\"'\‘.';“"'"'?.l'."‘"' )
B4 : lm;g cn::ugl:’ln enable us to get l!hc others into line, proceciding only apprehend the perpetrators of both of these erimes bt Simase S0 sive petihet ottt ‘it 1 L
i i v i o (4L g Ade o H SISe 9 S = Z L] [T
44 Write for sample today. only in the legal manner provic ed by our code, in an hones cause them to be punished severely. v Ko
; ‘: . . i effort to bring about the hoped-for stzbilization in our industry —_— "":'Ii T A g
i ! ! Quahh’ and price will interest you through united action? Code Gives Irweuligatiug Authority ::-':.L:u-:,’:".‘.'“ ""‘I‘:'.‘t"“l';:::hfll\l‘l‘in-lihl:-'u\Illtl‘:"-:“-:,hl Ili-
i \ § affordes
e ) ; . P - PET e TR— s . . Healization of the vidue of fhese -
£ [ ! Py ““\‘:1:. :}l[;SI::-Ii'usl .11:;.;! ]J;;;:mt‘:l: I:F(:jrf I.H'lr'\\‘:l.l‘ll;l '[ur careful The Mm::u"um it the Slrieansil Cndes Adihissis apisilizatlon afthe, vulye af these unite (= anly
£t study 'l“ ¢ disc N ‘was jlven prac 1cally unammous full and undisputed authority to cause the hooks and record Wy L T A UK I L T T
A8 L approval by manufacturers gathered in New York on Aug. 23 i any membe : ; Al d il T e T P A TS
R e LN - y of any member of the industry 1o be investigated in cases uir overh TS MEanat ua e Gl
; l and 24, in Chicago Aug. 29 and 30, in Buffalo on Sept. 10, White dhhree sl cade vioEilone stigated incases gt overheid e, ol sinee ey W ish
T and in Cleveland on Sept. 11, 1934 ; charges of code violations have been filed. - No blanket ;
e i { : sept. L, 104, -llu1'|;ulnty I!i‘!'ll.‘t'tll.‘(ll for that purpose, in the opinion of Harry Very traly yours,
. Present at the New York meeting and voicing full approval J. Daly, assistant deputy administrator in charge of the Maca- YR S Ul ShremuLae
tel ke i ot i . TGl L "
il F].OUI Mﬂls Company of the program were the following representatives of firms il ,Lmk' when asked to grant additional authority o in- e EE e
Et 1870 St oo M in Regions Nos. 1, 2 and 3: \gsl!;,;.\l_c‘ special types of violations—"Art, V1, See. 7, I'ar, e
: . Louis, Mo .ll).. which covers the employment of certified public account-
) At New York City -illllltil:lalsI't:’llii‘:'cisllgutu ll]u_lmukits ;mEI I:L‘I.‘lll'll.‘i of members of the
: L  is, in our opinion, clear in its meaning. and no blanket 1 1
G. Guerrisi and J. Bicley, Keystone Macaroni Mfg. Co., Lebanan, I approval could be given, Champlon Eq ulpped Plants

=y are the successfiul plants in the macaroni and noodle

z‘lllllinl.ﬂlralfvc Order N’o' X.82 manufacturing industry.  Champion  cquipment  cnables

them to save many hundreds of dollars annu;
o . . 1 E | ars annually and 1o
“;15_!".‘\\' lmlcr‘ No. X-82, amending A, O, No. X-7, has ﬂ:;’;'r':fst ::::llli'rﬁ_!m ll_u;;ln_v products which result in a '-u-;uly
regulations governing the posting of lahor provisions of codes e

of fair competition,

1, . . . .

!fll'-'il.{!’:lph number 1 in Administrative Order X-7 is hereby
rescinded and the following paragraph substituted in lien
thereof ;

“l. Every person shall, in i

) s shall, the manner hereimafter provided, miake
-ll_|‘>l]‘l[|{ll..ll‘l‘lh\:'l] l[u’r I:m:! lll!]llfl;l)' oflicial L'tipien of lalor provisions for each . .

le vhich he is subject or may hereafter e subjeet. Such oflicial Ch M
‘“‘:l]'ll“ of lalor |-m\'mnn§'(hr:rl'ill.'ll'lur_rrfcrrnl to as wofficial copies) amplon a c llnery 0'
rll_uu;l.‘un () the provisions of the Code relating to hours of Tabor, JOLIET
iy rls of pay and other conditions of employment; such conditions, Or- ‘ SLIASE
-|u’l mterpretations, explanations or statements issued by the Presi-
. ‘1': or the Administrator as part of or in connection with any Order
“I.; “\IIIIK suc.h' Code or :lll)'.m“t'll!lll'u'lll thereto so far as they relie
o Irlru_prunmmls of the Coode; other interpretations, Orders and
.hl- anations; all to such extent as NRA may in the case of cach Code
i -.l:ll o be advisable to effectute the purposes of these Rules
- ‘"Licllalllmns. A separite application shall be made with respeet to each
. TI.-\qlnnmslr:lllvu Order No. X-7 remains unchanged in all
ther respects, states Hugh 8. Johnson, administrator for in-
dustrial recovery,

1, 1
W, Culman, the Atlantic Macaroni Co., Long Island City, N.Y
P. Zuaro, Refined Macaroni Cer, Brooklyn, N. Y.
A. Fero, Beech-Nut Packing Co., Canajoharic, N. Y.
. Geo. Nicolari, New Haven Macaroni Co., New Haven, Conn
,David Cowan and Jerone 1. Maier, A, Goodman & Co., New Yok,

I'he modern Champion Flour Oufit shown here will pay
for itsell over amd over, because it insures absolure
accuracy, increases handling capacity and enables yon 1o
turn out uniformly good products day in, day ont Ask
us to send you full free details TODAY! ’

Philip R. Winchrenner, A, C. Krumm and Sons Macaroni Co,, Plul-
adelphia, Pa.

Max Kurtz, Kurtz Bras, Corp., Philadelphia.

Frank L. Zerega and Edward Z. Vermylen, A, Zerega's Sons, Ine,

Drocklyn, N. Y,
G. LaMarca, Prince Macaroni Mfg. Co, Boston, Mass,

THE MODEL LINE

I PASTE GOODS MACHINERY
| DURABLE /' Pumps \ STRONG Y. S, Dediartel Moo, e e

{
¥
[
| i V. Cuonzo, Westchester Macaroni Co,, Mt. Vernon, N. Y.
o l h Mixers Francesco Patrono, huletvndcm Macaroni Co., Mt. Vernon, N Y
18 Nk Presses '@ Ole Salthe, deputy Code Executive Region No. 2, New York, N ¥
| vp G. G. Hoskins, chairman Macaroni Code Authority, Chicago, 111
il Accumulators ¥\
| Valves—Fittings ‘Z& At Chicago
- ' : . T
I Die Washers Dies @ R. 1. Brown, Fortune-Zerega Co.,, Chicago, .
i . Kohn, A, Russo & Co, Chicago. ;
|
i

Sales Service Agentsand Distributors for Greater New York

JABURG BROS,, Inc.

Hudsan and Leonard Streets New York, N Y.

Egg Barley Machines

Y = hn V. Cunepa, John 1. Canepa Co, Chicago.
Fancy Stamping Machines

[

{{. H. MecCracken, Galioto Bros. Co., Chicago.

L. R. Fry and P. C. Goodnough, Quaker Qats Co., Chicago
Steve .\"i'i

| ini Stuffed hine ralone, Chicago Macaroni Co., Chicago,
i Tortellini (%' ) Machines e o Socids Milling Co., Tiberiyvifie, 11
LE Noodle Cutters and Folders I C. Ryden, Illinois Macarani Co., Lockport, 11l . . ———
Henry D. Rossi, Peter Rossi & Sons, Inc., Braidwood, 111 l'rmmhan:ed Use of Motor Car

Carl D'Amico, ;. D'Amico Macaroni Cu., Chicago Heights, 11l
A, W, Klumb and E. Conte, Milwaukee Macaroni Co., Milwau- o The unawthorized use of a macaroni manufacturer’s car
e hich became involved in a fatal accident whereby 2 peaple
]\ll'l:s‘;(llfl“cd is tlu-_ sad experience that befell Carl 1 Amico,
I ent of 1|IL;.I) Amier A\llilk'-'l.l'tllll company, Chicago Heights
ast month,  With his family and friends he had driven 1o
t\hlgngn to attend the World's Fair. Nearing the grounds of
;ll' L_l'-‘m.lllfy of I]’rul.:l'l.'ai‘s he turned his car over to illll.'l.llL'llll:lill
jm{‘llritlu':gulzu'l J).'arkmg company for parking while he cn-
g I‘lf many e.lgh.ls and pleasures. Instead of parking the
g o 1: I'L \'\das supposed to do the att ndant ok some fricnds
in:‘g|]‘.’, 'l_'l ¢ }hmugh lI]u smﬂlwaslcm_p.'u'l |'1f Chicago. Dur-
N:l-’tll:"‘lll‘"ﬂ;:f ride an accident oceurred in which 2 were killed,
lﬂdiru.:( }cc r. D l\tlll‘l:‘u is very much grieved hecause of his
- mnection with the ncculc{n, over _i_\\'rcckcd car
# “d over what may or may not be his responsibility under the

i circumstances. ’

Mostaccioli Cutters
Calibrating Rollers
Dough Breakers
Kneaders
Trimmers
Driers

BRONZE LINED HYDRAULIC CYLINDERS

| mmARlESfET;:WMT A E O Dl

i 213 N. Morgan 5t. Chlcago

is.
J. G. Leuhring, Tharinger Macaroni Co., Milwaukee, Wis.
AW, (i)uiu' e, the Creamette Co,, Minneapolis, Minn.
Walter %, Villaume, Minnesota Macaroni Co, St. Paul, Minn
G. Viviano, V. Viviano Dros. Macaroni Mfg. Co, St, Louis, Mo
Tohn Ravarino, Mound City Macaroni Co., St. Louis, Mo.
N. M, Onofrio, Kansas City Macaroni & ln(\_'[mrtin;: Co., Kansas ¢
A. Palozzolo, A. Palozzolo Macaroni Co, incinnati, O.
'llli }\\’ Picea and I J. Viviano, Kentucky Macaroni Co. Lo
ville, Ky.
C. ll.yﬁthmid! Crescent Macaroni & Cracker Co,, Davenport, Ta
J. . l)iamnmi. Gooch Food Products Co., Lincoln, Neb. |
L. S, Aldrich, deputy Code Exccutive, Region No. 6, Chicago
G. G. Hoskins, chairman Macaroni Code Authority, Chicago.

The roll of manufacturers who attended the Buffalo-Cleve
land meetings Sept. 11 and 12 is unavailable at this writng
but the attendance exceeded all expectations.
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NOODL-ETTES!!
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Volete Una Pasta Perfetta E Squisita

*
b o g e g

. THE ENERGY FOOD

Macaroni Story and Facts

i
4
3
{

“Macaroni” is the name of just one of
the many shapes of what the Italians
term “Alimentary Pastes” but which
Americans prefer to call “Macaroni
Products.” As it grows in popularity in
American homes, so does the mystery of
just how it is possible to manufacture an
article so cylindrical in form, with an
equally cylindrical hole directly and ex-
actly through the center of each and
every picce. The curious minded can
casily and readily be satisfied by consult-
ing any of the five thousand or more
manufacturers in the four hundred or
more plants in this country.

Macaroni or spaghetti at one time in
American culinary history, was recog-
nized as a special kind of food enjoyed

mostly by people of the Ialian race.
There was good reason for associating
this food with this race because it is stat-
ed that the Italians were enjoying their
macaroni or spaghetti long before Amer-
ica was discovered.

The Japanese were fond of a_food
similar "to macaroni and spaghetti and
the people of that kingdom are inclined
to claim that this product was made by
them  centuries  before the  Chinese.
Careful investigation, however, indicates
that the Chinese were perhaps the orig-
inal manufacturers. Dut to Italy credit
is due for promoting the popularity of
macaroni as an article of food.

In 1880 the use of macaroni in the
United States was becoming evident.

THE ENERGY TRio[

WMACARGRI  SPAGHETTI EGG NOODLES

Prior to that time most of the macaroni
had been imported.  With the introdue
tion of durum wheat in the North and
South Dakotas, grown abundamly in
parts of Russia and Siberia, it enabled
this country to manufacture macaroni.
Durum or macaroni wheat produces the
finest quality macaroni products, a clear.
golden yellow,

It is stated that spaghetti will build up
the body as will the most nutritious
meats, and is more digestible than meat.
Because of its high food value it is rec-
ommended especially for the dict of chil-
dren. Weak and strong alike scemingly
can use macaroni or spaghetti with the
assurance that it is nourishing.

Patents and Trade Marks

A monthly teview of patents granted on
macaroni machinery, of application for and
registration of trade marks applying to maca-
roni products. In August 1934 the following
were reported by the lTlS. Patent Office:

PATENTS
Macaroni and Means for Producing Same

A patent for macaroni and method of mak-
ing was granted to Guido Tanzi, Brooklyn,
N. Y., assignor to V. LaRosa & Sons, Inc.,
Brooklyn, N. Y. Application was filed July
10, 1933 and was given serial number 679667,
The official description given in_the Aug. 7.
1934 issuc of the Patent Office Gazette is as
follows:

“In a molding machine adapted for extrud-
ing plastic material, a plate having a plurality
of passages extending inwardl from one side
partly tﬁrough the plate, sail passages ar-
ranged in a row, said plate having a slot there-
in extending back from the opposite side of
the plate to the passages, said slot extending
back between the passages o substantially
greater distance than the distance from said
opposite face to the passages, the greater ex-
tension back of the slot between the passages
cffecting the coalescence of the material he-
fore its extrusion from the plate, and  saic
slot being formed in a series of jointed arcs
with their convexities in _substantially the
came dircction, certain of the convexitics be-
ing in communication with certain of the
passages, said fassages and slot cffecting the
curving back of the plate of the extruded
material.”

TRADE MARKS REGISTERED

The trade marks affecting macaroni prod-
ucts or raw materials registered were as fol-
lows:

Bambino

The trade mark of Milwaukcc_.\lacnmui
company, Milwaukec, Wis. was registered for
use on macaroni, elbow macaroni, spaghetti
and ecgg noodles. Application was filed Jan.
17, 1934 and published June 12, 1934 by the

Patent Office and in the July 15, 1934 issue

of Tue Macaroxt Joursar. Owner claims

use since Sept. 28, 1933, The trade name is

in shaded lettering to the left of which ap-

pears a boy cating a dish of the products.
Porter

The trade mark of Porter-Searpelli Maca-
roni Co., Portland, Ore. was registered for
use on all shapes of macaroni products. Ap-
plication was filed April 4, 1934, published by
the Patent Office on June 19, 1934 and in the
July 15, 1934 issue of THE MAcARONT ]Iounmt..
Owner claims use since June 1917, The trade
mark is egg shaped in the center of which
a{mcms the trade name in ;fcn type with a
cheaf of wheat in the shaded background.

TRADE MARKS APPLIED FOR

One application for registration of maca-
roni lrat?c marks was made in August I H
and published in the Patent Office Gazette to
permit objections thereto within 30 days of

publication.
Sun-Vite

The trade mark of L. A. Pacific Macaroni
Co., Los Amgeles, Cal. for use on alimentary
pastes.  Application was filed Junc 30, 193
and published Aug. 193, Owner claims
use since April 20, 1933, The trade name is
in leavy type back of which shines the sun.

What Strikes Signify

Secretary of Labor Frances Perkins in
a special interview in the New York
Times Aug. 5 said: “Disturbing as the
recent labor troubles have been they did
not come as a surprise to any one who
has studied our economic history. . . .
Each time the country hus suffered a
financial crisis strikes have marked the
beginning of recovery. They may be re-
garded as a sure sign of an improve-
ment in conditions, Although this de-
pression is the worst onc from which the
country has suffered in years, the number
is smaller than those attending our re-
coveries in the past.”

MACARONI BLUE EAGLE
R

e mam

i b0 DUl PRt
Macaroni_ Industry
Code No, 234,

The official list of macaroni-noodle
manufacturing firms who were given the
Macaroni Blue Eagle and a Code Reis-
tration Number thereunder appearcd in
the Aug. 15, 1934 issuc of this publica-
tion. Since then the following changes
have heen made:

Additions

Conle
Begre

11 hon

Firm a

Mercurio  Dros. Spaghetti Mig.

Co., St. Louis, MOwcnnens 24 16

F. Di Giovanna (F. Di Giovanna),

Brooklyn, N, Ve 31 b
G. Pecoraro, Brooklyn, N. Y. 307

John Campanile, Brooklyn, N. Y..31

Del Valle Vermicelli Factory, San
Juan, Texas oo

Aztee  Products, Inc, Laredo, "

Texas .. 42
Deductions
Michigan Macaroni Co., Detroit,
MICH. ocismmrssesssmnanassassassassannsanss 21-1

Region No, 9 encompassing the firms
in New Mexico, Oklahoma and Texas
is the first to become one hundred pef
cent enrolled under the Macaroni Plue

Eagle.

e

SR AR T

4214

SALESMAN-
SHIP PLUS

“Henry knows all about salesmanship,” a business man said
referring to one of his salesmen. “He has read all the books
on it and he takes a magazine about it. He gets along with
people just fine and they all seem to like him, but doggone it!
he doesn’t make sales.”

“What's the matter?”" 1 asked.  “Too theoretical?”

“The matter is that with all he knows about salesmanship,
he doesn’t know enough about what he is selling. He isn't
practical, He's a theorist. He spends all his spare time
studying salesmanship. 1'm going to let him go.”

It was easy to understand that employer's irritation. There
was reason for it. e had a salesman who was not selling.
liut he would be foolish to discharge a man as much inter-
ested as that man in learning how to sell.

The salesman has heen right in learning the principls of
sefling, the theory and the rules, The trouble is that he has
i gone far enough.  He needs all the knowledge he has
acquired, but he needs a parallel knowledge of his proposition,
e should have accompanied the study of selling methods with
1 study of what he has to sell, careying the two studies side
by side,

If he has made the mistake of thinking salesmanship is all
there is to selling he can overcome the effects of that mistake,
and when he gets a corresponding knowledge of his sales
proposition he will be more of a salesman than he ever could
have been without knowing selling technique.

While sympathizing with the feelings of Henry's chief, |
Whink in Henry he has a prize. He should keep him and have
a heart-to-heart talk with him about the importance of apply-
ing his theoretical knowledge to practical purposes.

Perhaps the chief, himself, has devoted his own time as ex-

& clusively 1o the study of what he sells as Henry has to the

study of salesmanship.  Doth have an imperfectly balanced
knowledge,

The man who wails that he is too
honest to succeed hasn't grasped the first
principle of honesty. He isn't even hon-
est with himself.

® m——t o

And poor old Adam couldn’t say, when
Eve passed him the cake: “It's pretty
good, hut not as good as mother used to
make."

Milling Company
1252 Chamber of Commaerte
Minneasslis Minn.

Non V’ E’ Sernola Miglore

Guarantecd by the

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

QUALITY

FOR

GIVE US A TRIAL

FOR

Steady, Dependable Production of Uniform
High Quality Products is the Most Important
Quality to be looked for in a Die.

AND

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

*

THE STAR

MACARONI DIES MFG. CO.
57 c""f‘i =

SERVICE

New York, N. Y. |
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The MACARONI JOURNAL

Successor_ to the Old Journal—Founded by Fred
DBecker of Cleveland, Ohio, in 1903

Trade Mark Registered 1), S. Patent Office
ounded in 1903
A Publication to Advance the American Macaroni
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Published Monthly by the N.l’linnlf Macaronl Manu.
facturers Association as i1s Official Organ
Edited by the Secretary-Treasurer, I O, Drawer
No. 1, Braldwood, 1l,
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SPECIAL NOTICE

COMMUNICATIONS:—The Editor solicits news
and articles of interest to the Macaroni Indusiry,
All matters intended for publication must reach the
Editorial Office, Braldwood, 111, no later than Fifth
DAY of Month.

THE MACARONI JOURNAL assumes no respon.
sibility for views or opinions expressed by contribu.
tors, and will not knowingly advertise irresponsible
or untrustworthy concerns.

The publishers of THE HACARONIJOURNAL
reserve the right to refect any matter furnlshed elther
for the advertising or reading columns.

REMITTANCES:—Make all checks or drafts

yable to the order of the National
“m’:"cm‘:g:a:‘;‘? ¢ National Macaroni Manu-

ADVERTISING RATES

+ « Rateson Applicati
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Food Distributors Appreciate
Macaroni Journal

Officers were clected at the 1934 con-
vention of the National Fond Distribu-
tors _association, August 12-16 in the
William Penn hotel, Pittshurgh, Ia. as
follows:

President, George Schaeier, Cincin-
nati, O.; vice presidents, Herbert H.
Blauvelt of Brooklyn, N. Y., Lew Eper
of Sandusky, Ohio, Harry Carpel of
Washington, D. C.; directors, E. Wayne
Stoker of Pittshurgh, Pa., Dave Itc'rdy
of New York, N, Y., E. W. Rosenheim
of Chicago, Il

Directors whose terms do not expire
are L. J. Schumaker, Adam Muller,
Henry Zwicky, J. A, Kennelly Harry
Lee and A, V, Sadacca. d
In appreciation of publicity services
given convention and other editorial
matter freely published during the year
to place the Food Distributors associa-
tion in its proper light in sponsoring a
helpful plan of distributing  macaroni
products from store to store, the conven-
tion resolution committee proposed and
the convention approved the following
resolution :

“RESOLVED, that the 1934 Conven-
tion of the National Food Distributors
association assembled at the Hotel Wil
liam Penn in the City of Pittsburgh, Au-
gust 12 to 16, herewith tender sincere
thanks and appreciation to Tug Maca-
RONI JoukNaL for the very generous as-
sistance given by way of publicity for

our Convention, and that a copy of this
resolution be forwarded to the publish-
ers.” i

Resolution Committee: J. A. Kennel-
v, Harry Lee, Frank Archibald, W. M.
Cribbs, Harry Carpel, J. P. D . e, Adam
Mueller and James Aicardi, Chairman,

Attest:  George Schaefer, president
and E. J. Martin, secretary.

A New Diamond Find

There is in America a new diamond
that is more precious than all the other
renowned precious stones, in the estima-
tion of its proud owners, The announce-
ment of the find was as unique as it was
surprising,

“The new find,” says the announce- -

ment “is a very precious ‘Diamond’;
brilliant as its mother and flawless as its
father. (Ahem! written by its dad.) Tt
will be known as ‘Susan Ellerlie Dia-
mond’ On display at 1866 Dakota
. Street, Lincoln, Nebraska, after Septem-
ber first—positively not for sale. This
new find was discovered at 7:30 p. m,
Aug. 19, 1934, The discovery was wit-
nessed by the very nervous father who
‘finally’ recovered by the use of the prop-
er stimulants.”

In other words, there was born last
month to Mr. and Mrs. Harry J. Dia-
mend of Gooch Food Products company,
Lincoln, Neb,, a seven and a half pound
daughter. Congratulations!

Further
Labor Regulations

Requirements more detailed than here-
tofore for the posting of labor provisions
of codes of fair competition are an-
nounced by the NRA.

In an Administrative Order (X-32) of
Administrator Hugh S. Johnson, dated
Sept. 1, the new regulations governing
posting of labor provisions are set forth
as a substitute for Paragraph 1 of Ad-
ixgl‘ljsirmivc Order X-7, dated Feb, 28,

The new requirements are that, in ad-
dition to labor provisions which employ-
ers heretofore had to post, they now
must post also orders, interpretations, ex-
planations or statements issued by the
President or the administrator as part
of or in connection . . . with such code
provisions,

This new order leaves unchanged all
proyisions of Order X-7, except Para-
graph 1. That new paragraph reads in

- full as follows:

Every person shall, in the manner hercin-
after provided, make application for and dis-
play official copies of labor provisions for each
Code to which he is subject or may hereafter
be subject. Such official copies of labor pro-
visions (hercinafter referred to as oﬂl:cial
copies) will contain (a) the provisions of the
Code relating to hours of labor, rates of pay
and other conditions of employment; such con-
ditions, Orders, interpretations, explanations
or statements issued by the President or the
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Administrator as part of or in connection wul,
any Order approving such Code or any amend.
ment thereto so far as they relate to such pi.
visions of the Code; other interpretations, (i
ders and cxplanations; all to such extent
NRA may in the case of each Code deem 1,
be advisable to effectuate the purposes i
these Rules and Regulations. A separate ..
|1Ii%nlim| shall be made with respect (o o |y
ode.

Durum Wheat
Good But Scarce

As might be expected. the durum
wheat harvest is considerably below the
average, perhaps the secomd lowest in
quantity since the growing of that class
of wheat (ias been undertaken on a large
scale in the northwest states where soil
and climatic conditions are most suitahle
to the cultwre of this hardy, drouth re-
sistant wheat, Reports from the durum
wheat milling centers in Minncapalis and
Duluth indicate that the new crop is of
good quality but not uniform.

The big problem confronting the
wheat officials of the northwestern states
and of the nation is whenee shall come
the seed wheat for next spring's plant-
ing. It has been proposed to purchase it
from the Canadian growers who fortu-
nately enjoyed a little better growing
season, where durums are usually a
drug on the market. Such wheat might
be brought into this country for sced
purposes without tariff duty thereon in
the event that the Washington officials
shall make a ruling to that effect, he-
cause the conditions t! it confront the
durum wheat farmers surely warram
such an exemption.

For
Quality Macaroni Products
Use

LOMBARDI'S
Quality Dies

New and Rebuilt Dies
Guaranteed

Frank Lombardi

Phone HAYmarket &73

1150 W. Grand Ave, Chicago, lll.
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DISCRIMINATING MANUFACTURERS INSIST ON
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CAPITAL QUALITY PRODUCTS
CAPITAL FLOUR MILLS

OFFICES
Corn Exchange Bulilding
MINNEAPOLIS, MINN.

INCOKPORATED

ST. PAUL, MINN.

THE CAPITAL MARK OF QUALITY

MILLS

PRESS No. 212 (Spacial)

John J. Cavagnaro

Engineers

and Machinists

v U 8 A

Harrison, N. J. -

Specialty of

Macaroni Machinery

Since 1881

P’resses
Kneaders
Mixers
Cutters
Brakes
Mou

All Sizes Up To Largest in Use

N. Y. Office and Shop

Id Cleaners ]
Moulds

255-57 Center St.
New York City
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a | President’s Message of the Month

I was present not long ago at an executive meeting of our Chamber of Commerce, comprising
cight prominent business and professional men, The presiding officer was an architect.

A lively discussion absorbed the committee concerning the advisability of underwriting a
municipal project, on which the committee seemed almost equally divided. Finally, after two
hours of fruitless discussion, fussing and floundering, the Chairman rapped on the table for order.

“We seem to be getting exactly nowhere w. 1 all this discussion,” hie said, “but T am not im-
patient, 1 am an architect.  When I am planniag a tall building I must estimate with decent
accuracy the various strains that the structure will have to withstand. And among those strains
I always allow for the wind."

He did not need to apply his remark to the wind of words that had until then marked the meeting. A gale of
laughter swept the room, and the commitiee got down to business.

This incident ewphasizes one of the first principles of successful action in every enterprise that depends for its.
success upon more than ore person. T mean by this that in our Association plans and Code activities we must antici-
| i pate and make reasonable allowances for all that is likely to happen 1o them when we undertake to put them into

effect. Like a good architect we must estimate the various strains they must withstand, and among them ALLOW
FOR THE WIND.

L. S. Vaanivo,

The Secretary’s Message

Pardon please! In my dual capacity as Seeretary-Treasurer of the Mational Macaroni Manufacturers Association
and Editor of this, its official organ, what 1 am about to say may have a tinge of self praise, but please consider it just
as it is intended,—a true statement of facts and inclination.

In business there is no discounting the value of a friendly word as a help in bringing about friendly contacts with
live prospects, in consummating satisfactory deals or creating mutnally beneficial relations,

To be of such help is the objective of this publication. W'ale following closely the motto of the National Asso-
ciation, which may be somewhat”idealistic, we strive to treat best those who are most friumllf

Produces from 1000 to 1200 pounds an hour

The Macaroxt JoursaL as the spokesman of the Macaroni Industry, we stand squarely hetween an industry of
four hundred macaroni-noodle manufacturers and two score vr more supply firms who appreciate: the potentialitics of
the industry to advertise their products and their services jn our columns, A good word we will always give these
good friends; for their products and services, we will ever give deserving praise. We particularly laud their readiness
and willingness at all times to help the manufacturer solye his many problems the casiest way,

This publication and its sponsoring association are both justly proud of the many friends made and retained
among the macaroni-noodle manufacturers, durum millers, machine builders and supply trade. So, saying a good
word at the opportune time for any and all of these friends is to us not only a recognized obligation but a most
pleasant duty, cheerfully performed. }

In this attitude we welcome the support and cooperation of our many faithful readers, As friend to friend,
our advertisers are worthy and responsible, They know your needs and stand ready to serve you best. Everything

else being cqual, even in cases where you may have to stretch a point, placing your business with our advertisers is
placing it in the most friendly hands.

"atronize the Advertisers in this publication.

Write for full particulars to

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

WATCH FOR OUR NEW DEVELOIPPMENTS

“Our latest catalog just off the press. Will be mailed upon request.”

M. J. Doxna,




“Lasr weex 1 BouaHT SoME
MACARONI THAT THE BOYS AND
DAD ARE CRAZY ABOUT. WE'VE HAD
T TWICE ALREADY AND THEY WANT
SOME MORE TODAY.”

® SUPPOSE a housewife serves your
macaroni to her family on an average
of once a week. And suppose that by
improving the quality of your product
you could induce the family to de-
mand it twice a week.

Those extra sales cost you nothing.
They are profits made by “quality”.
But the question is: “How can this
‘guality’ in your product be obtained?”

Hundreds of macaroni manufacturers
will tell you that the best answer to
this question is—Use Pillsbury’s Best
Semolina and Durum Flours.

PILLSBURY'S W

Rich amber color, uniform strength, delightful flavor
—these are the results of the careful wheat selection,
precision milling and constant testing that distinguish

Pillsbury’s Best Semolina and Durum Flours.

Each run is positively proved for color, strength and §§
taste. As a final test, we make numerous batches of [
macaroni in our own plant under the same conditions

as are found in commercial plants.

Why not try Pillsbury's Best Semolina and Durum
Flours in your own plant to see what they will do in

the way of increasing sales of your macaroni products. |§
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