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A Square Deal for the New Deal

The eyes of a hopeful industry are centered on
the operations of the Macaroni Code. Manu-
facturers are urged to give it a fair and reason-
able_trial, to withhold judgment at least till
“convention time” which might be termed
“accounting time."”

Give the New Deal 2 Square Deal during the
next two months; then plan to attend what
promises to be the most important conference
ever held by the Industry. It is scheduled for
June 12, 13 and 14, 1934 in Chicago. By that |
time, its good points will have become mani-
fest, its defects known and remedied by under-
standing and agreement.

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

In 1934, as for many years past

THE LEADER--

H AMBER-BRIGHT UNIFORM

OURGLASS 0EMOLINA

--CONTINUES TO LEAD---

QUALITY UNSURPASSED

DULUTH-SUPERIOR MILLING DIVISION

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

BRANCH OFFICES

DULUTH, MIMNN,, 613 Board of Trade 4
NEW YORK CITY, 504 Produce Exchange
PHILADELPHIA PA., 10 Chestnut 8i.

BOSTON, MASS,, 88 Broad Strect
CHICAGO, ILL,, 14 E, Jackson Blvd.
PITTSBURGH, PA., 1609 Investment Bldg.
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JOHN V, CANEPA...
WILLIAM CULMAN

~..310 W. Grand St. Chicago, 11,

THE MACARONI CODE AUTHORITY

Operating Under The NRA Code of Fair Competition For The Macaroni Industry
Approved January 29, 1934, Effective February 8, 1934

MEMBERS AND OFFICERS

FIRST MACARONI CODE AUTHORITY

Term—February 8, June 30, 1934

GLENN G. HOSKINS, Chairman
520 N. Michigan Av. Chicago, 11l

V. GIATTIe
HENRY MUELLER.

M. DeMATTEL..

43-82 Vernon Blvd. Long Island City, N, Y.
.55 N, San Pedro S1. San Jose, Cal,
FRANK A. QHIGLIONE.._4715 Sixth ..., §. Seattle, Wash,
B. R. JACOBS, Technlcal Adviser......

2026 “Eye" St. NW. Wahington, D, C,

ADMINISTRATION MEMBER

WILLIAM R. CALHOUN—Chicago, Il
Term—March 8 to Sept. 8, (934

LEON G. TUJAGUE....

LOUIS S5, VAGNINO......

M. J. DONNA, Secretary-Treasurir..
510 N

s 200 6th St. Brooklyn, N.Y.
0 Baldwin St. Jersey City, N. ).
1001 Fulion 81, New Orleans, La.
-1227 S1. Louis Av, S1. Louls

Regional Industrial Adjustment Agencies

RECGION NO. 1—BOSTON, MASS.

0. La Marca, Regional Chairman, 207 Commercial
st., Boston, Mass

Herbert C. Gruber, Regional Secretary, 16 Cross
st., Boston, Mass,
Agency Members

0. La Marca (Chairman), Boston, Mass.; Allred
Blanchl, Worcester, Mass,; F. Rossl, P ence,

«i M. La Marca, Boston, Mass,; d. p. Del Rossd,
Providence, R, 1.

REGION NO. 2—NEW YORK, N. Y.
Frank L. Zerega, Regional Chalrman, 26 Front at.,
Brooklyn, N. Y.

Ole_ Balthe, Reglonal Secretiry, 60 E. 42nd st.,
ew York, N. Y.

Agency Members

Frank L. Zerega (Chairman), Brooklyn, N. Y.;
erome Maler, New York, N. Y.; V. ]J. Counio, New
ork, N. Y.; D, Glaviano, Jersey City, N. J.; P.

George Nicolari, New Haven, Conn.

REGION NO. 3—PHILADELPHIA, PA.

Phillp R, Winebrenner, Regional Chairman, 1012
Dakota st., Philsdelphia, Pa.
Jollg!l H, Dulles, Regional Secretary, 1500 Walnut
at, Philadelphia, Fa,
Agency Members

Philip R, Winebrenner, Philadelphsa, Pa.; G. Guer-
risl, Lebanon, Pa.; Sam Arens, Hnrl]-\n-n. Pa.; C.
W, Wolle, Harrisburg, Pa.; Max Kurtz, Philadel-
phia, Pa,

REGION NO. 4—PITTSBURGH, PA.
R. V. Golden, Regional Chairman, Box 987, Clarks-
burg, W. Va.
P!. T. Viviano, Jr., Reglonal Secretary, Carnegie,
A :

Agency Members

R. V. Golden (Chairman), Clarksburg, W. Va.:
E. W. Hunter, Reynoldsville, Pa.; David Kerr, Cum-
berland, Md.; C. 11 smi Ellwood City, Pa.; Sal.
vatore ‘lirhno. Carnegie, Fa.

Administration Member on
on Code Authority

Administrative Order No, 234-3 issucd
by General Hugh S. Johnson, adminis-

trator for industrial recovery on March

REGION NO. s—BU/JFALO, N. Y.

E. C. Oberkircher, Reglonal Chairman, $79 Jefer-
son ave., Buffale, N. Y,

Leonard H. Leone, Reglonal Seoretary, 260 Court
st., Buffalo, N, Y.

Agency Members

E. C, Oberklrcher (Chairman), Buffalo, N, Y.
Alphonio Giois, Rochester, N. Y.:R]ouph C, Melsen-
zahl, Rochester, N. Y.: Allredo Kossi, Auburn, N.
Y.: Joseph Lojacono, Buffalo, N. Y.

REGION NO. 6—CHICAGO, ILL.

R. B, BHrown, Regional Chairman, 472 8. Des
Plaines st., Chicago, h:.

Feank Traficant, Reglonal Secretary, 451 N, Ra-
cine av,, Chicago, 111

L. W, BHeman, Deputy Code Execative, 330 S.
Wells st., Chicago, Il

Agency Members

R. B. Brown (Chairman), Chicago, 1lL; A. lrving
Grass, Chicago, Ill.; Steve Matalone, Chicago, III.;
Walter Villaume, S5t. Paul, Minn.; J. G. Luchring,
Milwaukee, Wis,

REGION NO. 7—ST. LOUIS, MO.

Joseph  Freschl, Rl'liﬂﬂll Chairman, 1730 Kings-
highway blvd.,, §t, Louls, Mo.

1.qu.| S. \h(nlnu. Regional Secretary, 1227 St
Louis av., 8t. Louls, Mo.

Agency Members

Joseph Freschl L&"'nlrmml St. Louis, Mo.; Lloyd
M, Skinner, Omaha, Neb.; E. W. Pica, Louisville,
Ky.; G. Viviano, 8t. Louis, Mo.; M. Onolrio, Kan-
sas City, Mo,

REGION NO, B—NEW ORLEANS, LA.
Leon G. Tujagu

st.,, New Orlea

Frank Bolo,
st., New Orlea

'L Regional Chairman, 1000 Fulion
)

Lkuiunnl Secretary, 1000 Fulion
&,

Agency Members

Leon G, Tuj“ue Chairman), New Orleans, La.;
Herman Moss, rleans, La.; R, Taormina, New
Otleans, La.; Joseph Sunserl, Shreveport, La; R. G
McCarty, Birmingham, Ala.

8, 1934 and made public on April 3, 1934,
named William R, Calhoun of Chicago as
the administration’s member on  the
Macaroni Code Authority, without vote,

This az:ion is in keeping with the pro-
vision in Art, VI, SecvZ ol The-Macaroni

REGION NO. 9—DALLAS, TEX.
Frank S. Bonno, Regional Chairman, 2612 Main
st., Dallas, Tex.

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

Agency Members

Frank S§. Honno (Chairman). Dallas, Tex.; Guy
M, Russell, McAlester, Okla.; Sam J. Lucia, Hous-
ton, Tex.; Frank L. Lombardo, Heaumont, Tex.;

T. Mazea, Fort Worth, Tex.

REGION NO. 10—LOS ANGELES, CALIF.
Harry Lane, Regional Chairman, Box 817 Arcadia
S1a., Los Angeles, Cal,

P, '] Serio, Reglonal Secretary, 6003 Long st., Los
Angeles, Cal,

Agency Members

Harry Lane (Chairman), Los Angeles, Cal.; S.
Nunziato, Los Angeles, Cal.; F. Spadaforo, Los An-
a:iu. Cal.; T. Lozze, Las Angeles, Cal.; E. De
occo, San Diego, Cal

REGION NO. 11—SAN FRANCISCO, CAL

M. DeMattel, Regional Chairman, 81 N. San Pedro
st, San Jose, Cal

A. Bertucci, Regional Secretary, 2989 Folsom st
San Francisco, Cal.
Agency Members

M. DeMattei (Chairman), San Jose, Cal.: L. Fo
desto, San Francisco, Cal.; G. 'Ixuf:ll. San Fran
cisco, Cal.; D. Merlino, Qakland, Cal.; ) Scarpino,
Sacramento, Cal.

REGION NO. 12—SEATTLE, WASH

Frank A. Ghiglione, Kegional Chairman, 4701 Sixth
av. 5, Seattle, Wash,

H. C. Hanke, Regional Secretary, 1695 42nd as .
Seattle, Wash.

Agency Members

Frank A, Ghiglione (Chairmani, Seattle, Wash ;
8. M. Orso, Portland, Ore.; A. Scarpelli, Porsland,
Ore.; 1D, Pagano, Seattle, Wash.; V. DiFelice, Spo-
kane, Wash,

Code which says that “there may he two
members, without vote, appointed by the
administrator to serve for i term of from
six months to one year.” The appoint-
ment is for six months, beginning March
8, 1934,
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MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN. !
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Steady progress is being made in the general enforcement
and observance of the Macaroni Code, the first important food
code to get the Government's approval and the most important
of its kind to the Macaroni trade. The ready acceptance of
this new law by the big majority oi the Macaroni-Noodle
manufacturers of the country, and its peaceful, well-directed
administration by the Macaroni Code Authority, elected by
practically a unanimous vote, stands to the credit of the entire
industry as proof of the willingness of its members to co-
operate fully with this Government-supervised effort to lift
business out of its present stagnation,

The Code, as every one knows, sets up a plan of self reg-
ulation by industry, under reasonable supervision. It is and
should rightfully be welcomed by a group that has too long
suffered from the ills resulting from the out-of-date, ruthless
secking of business by common practices that have proved
profitless,

In operation less than ten weeks, the Code has already had
a noticeable sobering effect on the trade by laying bare the
faults of the old, uncontrolled methods of doing business.
Even among the most skeptical, which includes those who have
been. unable or unwilling to see the light, there scems
to be general agreement that, given time, the new law of the
trade will remedy the serious defects that have proved so
generally harmful.

The Macaroni Industry in this country is carried on through
approximately four hundred plamts, many of them large
enough, perhaps, to be independent, and many more smaller
ones that are only faintly concerned in what has heretofore
gone on in the trade. In so large a group a fair number of
doubtful or impatient manufacturers can be expected. Their
biggest failing is that they are expecting too much and that
too soon. These would want the inherent ills of several gener-
ations remedied over night, but the big majority are fair
minded and are willing to put up svith temporary inconven-
iences, pending definite adjustments that must be made in
bringing about the deliberate change from the former ruthless,
uncontrolled methods to the more sensible, supervised and
directed course that scems o be the order of the day under
the New Deal.

All the regions into which the United States is now divided
for the more efficient administration of the Code have started

EWAY

functioning in accordance with regulations set up by the Cinle
Authority. At the head of each regional organization have
been placed experienced and dependable chairmen who pive
freely of their time and fully of their ability without financial
recompense. These Chairmen have assumed positions of great
responsibility that require tact in dealing with their fellow
business men, especially in the early stages of administration
They ate men capable of rendering decisions in strict accord-
ance with the provisions of the Code and its supporting laws,
FFederal and State,

Supporting them are able Secretaries and Deputy  Code
“uthorities and carefully selected Regional Adjustment Agen-
cies ready to hear, study and adjust all complaints. Thus the
machinery for the successful effectuation of the aims and pur-
poses of the Macaroni Code, so far as the Macaroni Industry
is concerned, is functioning smoothly, but deerminedly. Tts
success loday can in a large part be attributed 1o the readi-
ness with which the big najority of the operators have assented
to the new law and complied with the severa! requests of the
Authority.

The next phase of the Code activity will be that of strictly
enforcing its provisions on those who persist in ignoring them.
From the national code authority in Washington comes word
that the Macaroni Blue Eagle is ready for distrilmtion as soon
as Generad Hugh Johnson approves rules and regulations goy
erning its use. Tt will be released immediately o those maca-
roni-noodle - manufacturers who have signed and submined
Certificates of Compliance 1o the Macaroni Code Authority,
To such firms as are privileged 1o use the Macaroni Blue Fagle
there will also be assigned a Coo . Registration Number, simu
lating a license cumber (o be used as an idemtitication mark
on all products macketed. The use of Loth the Blue Fagl
and the Registration Number will be regulated and through
them the authorities will allocate responsibilities

The Macaroni Code offers o the Industry what its leiders
have been secking for pencreations, the chimination of the
“chiseler,”” the “price cutter” and the low grades that have
hindered rather than enhanced consumption of the best food
in the world. Tt is a good law for the industry. 10 will be
given a fair trial. We are happily on our vay 1o better busi-
ness, to more satisfactory operations that are fair alike 1w
consumers and producers,

e o e i P ;.." By




Learned Discussion of Macaroni Making
and Macaroni Cooking

Even in Italy many are of the opinion
that they know all about macaroni and
spaghetti, though as 2 matter of fact,
when everything is considered their
knowledge of this food amounts to ver:
little. LEven the illustrious Ma-inetti,
when he a few years ago voiced hs high
praises of the Genova Spaghetti, got him-
self all mixed and tangled up with
Naples Vermicelli.

Verily the knowledge of the food value
of macaroni products and the uses of
this food is inadequate in many parts of
Ttaly, the country of origin, development
und adaptation. Particularly in Southern
Italy and along the two Rivieras has the
taste for this delicious food taken real
-oot. In other parts more attention is
paid to the appearance or fancy form,
disregarding entirely the more substan-
tial values. In places where it is best
appreciated it is consumed mostly in a
few of its best known forms, macaroni
and spaghetti, because secular experience
proves this food to be more tasty and
more easily digested in these than in the
more fancy forms.

Macaroni products are made from
wheat, preferably from a hard or durum
wheat, anil some flour of soft wheat, De-
cause of the many varieties of durum,
hard and soft wheats it is sometimes
quite difficult to distinguish as to basic
ingredient, but a gradual change in the
finished product is noted between those
made of the best durum, down the line
to the poorer soft wheat flours. Durum
wheat differs from a soft wheat as much
as does one cereal from another.

Durum wheat is of amber colar, al-
most glassy and is very resistant to
breakage. It is almost impossible to chew
it without first softening it. Soft wheat
is opaque and can easily be crushed un-
der one’s foot, leaving on the floor only
a white flour.

More notable is the difference in ac-
tion and actual elements of these two
grades of wheat. The inside of a soft-
wheat kernel when made into flour mixes
readily_with water and easily forms a
dough:z le for bread baking. It,
the jdot as a tendency during fer-
mcnﬁ\. peto extend and lengthen with-

A

Entertains Mexican
Manufacturer

Signor Raul Lara, secretary-treasurer
of Galletas Y Pastas, S.A. Mexico, D. IV,
Mexico visited the headquarters of the
National Macaroni Manufacturers asso-
ciation at Braidwood, Ill. and was the
guest of Editor M, J. Donna on April 10,
1934. He was accompanied by an old
boyhood friend, Segnor T. DeLa Pena of
Milwaukee, Wis. a representative of the
J. H. Day company, Cincinnati, O.

The opinion of an expert
who has spent a lifetime
studying macuroni mak-
ing and its preparation
Jor the table . . . .

By ING, VINCENZO AGNESI*
of Oneglia, Italy

A free translation from an article In)
“La Cugina Italiana'"—Italian Cooking

out breaking under the pressure of the
gases developed in said fermentation.
More so, it enlarges by the formation of
numerous small bubbles, forming a
spongy mass which when baked makes a
bread that is easily digested.

Formerly this precious quality was
thought to be entirely attributable to the
gluten of the wheat, one of the prime in-
gredients of that grain. Now it is known
that it is not due to any particular in-
gredient but rather to the relation of the
elastic qualities of the gluten to the other
ingredients, but more particularly to the
former. In substance, soft wheat is more
naturally and murc‘rropcrly adapted for
the making of bread. Durum wheat dif-
fers greatly, Its gluten does not possess
the elasticity of the soft wheat gluten,
as proved by baking tests. A loaf of
bread made of firm wheat flour would be
heavy and poorly leavened bread.

Macaroni products made from durum
semolina have a property no less noted
and precious. It can be cooked for a long
while, leaving the water always clear and
with little or no stdiment. Said products
when taken from the water after builin;i
retain their shape and form with al

*The author is rezognized as one of Italy's
foremost manufaciurers of “Pasta Alimen-
tare,” heing affifated with Paolo Agnesi &
Figli of Ogneglia

Mr. Lara is interested in the study of
modern methods of drying alimentary
pastes, quite a problem in his plant at
No. 116 Prolongacion Calle 16, Mexico
City, due to the extreme changes in the
humidity of the atmosphere in that sec-
tion. He is particularly interested in the
system developed by the Carrier Engi-
neering corporation.  In this study he
visited the plants of Tenderoni, Inc.,
Joliet, T1l. and the Foulds Milling com-
pany, Libertyville, TlL.

strings clearly separated, all retaining
their natural curves and shapes.

Proper macaroni cooking is a delicate
process. The water must first be well
salted and must be boiling when the
goods are placed in the water, It should
never be permitted to fall below 100 de-
gress Ccnliirade during the cooking pro-
cess until the proper time in the opera-
tion when the heat should be brought
down gradually to 50 degrees. After
cooking to the desired degree it should
be tempered ecither by draining off the
boiling water, thus exposing the cooked
products to the air, or by blanching with
cold water. Needless to say these sim-
[:le instructions are too often disregarded

y entirely too many cooks, with poor
and very unsatisfactory results.

This genuine, whole wheat food con-
tributes to the human body many min-
erals that cannot be found in other foods
and only in a reduced measure in bread.
These products made from durum wheat
possess a noticeable amount of iron,
phosphorus, calcium, magnesia and sul-
phur, All these clements are essential to
the development and stimulation of all
the digestive organs in a human being.

To the wealth of nourishment in the
plain macaroni product can be added
much additional nourishing power by
cooking the food with cheese or toma-
toes. All the vitamins known to scientists
today can be found in a plate of maca-
roni or spaghetti so prepared, Eating it
promotes botle( development, prevents
gastrointestinal troubles, anemia, malnu-
trition and scurvy,

Disregarding the erroncous idea that
any one food can be the complete food,
modern hygiene stresses the need of a
varied and balanced diet that will pro-
vide to all the human organs those ele-
ments best suited to their proper func-
tioning. In such a well balanced diet
macaroni products easily assume first
place, as proved by both American and
Italian scientists,

Macaroni  products, or alimentary
pastes, the truc expression of Italian
genialness, have gradually won their way
throughout the world because of their
exquisite and substantial food values.

This macaroni manufacturer from the
country to the south says that the indus-
try in Mexico is still small but promising.
Semolina made from a species of durum
wheat grown in his home country is gen-
erally used in making Mexican vermi-
celli‘which scems to be the most popular
form. He and his fellow manufacturers
are much interested in the working of
the macaroni cod¢ in this country, be-
cause in that country, as well as in ours,
prices for macaroni products are not
what they should be.

Enforcement Procedure Explained by Deputy

. Secking to have the New York Re-
gional Organization listed as one that
complies strictly to the provisions of the
code and to acquaint them with enforce-
ment procedure Ole Salthe, deputy code
executive, addressed a broadeast to the
macaroni manufacturers in Region No.
2, the latter part of March. Ignorance
of the provisions of the code with respect
to standards, labeling, assessments, cle.
will no longer be accepted as excuse for
violations. In his homely way he made
it clear to the manufacturers that an un-
intentional punch on the jaw is just as
painful as one deliberately delivered at
that poiit. However the motive will be
considered in the case of every complaint
reported,

Now that the code has been approved
and the manufacturers have started to
function under it we are approaching a

* most critical period. Many of the manu-

facturers will probably become discour-
aged because they have been expecting
too much from the code. Some of them
will feel that when they lose some of
their business it will be because of unfair
practices of their cumpetitors, and when
they complain to us and we do not imme-
diately impose a fine on the alleged of-
fender, scize his goods or put him out of
business, they are going to feel that the
code and its enforcements are not effec-
tive. However, while the code is a law,
still we are not regular government offi-
cials and even Congress carefully hmits
the power of its regular officials. “There-
fore we have to move more carefully, es-
pecially when you consider that this is
the first opportunity industry has had to
govern itsell witii veal cooperation from
the government. The question that has
to be answered is: Can o group of busi-
ness men fairly and effectively regulate
their own business as vell 25 that of
their competitors?

In my experience in the caforcement
of food and drug laws T have found that
there are 2 kinds of offenders, One is
the person who violates the law because
of lack of knowledge and the other is the
outright offender who deliberately vio-
lates the law for a selfish purpose. In
the macaroni industry we have a problem
of education. A number of the viola-
tions that we find will undoubtedly be
due to lack of. understanding. On the
other hand we are going to find manu-
facturers whose business has been practi-
cally built up on unfair methods and who
are going to find it difficult to conduct
their business along legitimate lines.
They are going to try to take cvery ad-
vantage that they can of the code, T be-
lieve that our enforcement should be
strict but should be tempered with toler-
ance and forbearance. We must weed
out the real chiselers, We must help and
educate those who violate the code be-
cause of a lack of understanding. In the

case of the chiseler 1 think we should
demonstrate to him that it does not pay
to violate the code. On the judgment
that we show will depend much of the
success of the code,

It cannot be expected that conditions
that have existed in the industry for
many years will be immediately removed,
even though a new law has been estab-
lished. But unfortunately many of the
manufacturers will expect this.  We
must be sure that each individual manu-
facturer is fully instructed as to the in-
terpretation of the code, Where com-
plaints are received we must ascertain
after investigation whether the violation,
if one exists, was due to a lack of knowl-
edge or was deliberate.  When the viola-
tion is due to a lack of knowledge, we
must first be sure that the manufacturer
is fully instructed concerning the code,
Where the violation is a minor one, even
though it may be deliberate it is felt that
we should be tolerant in the beginning,
But where the manufacturer continues to
deliberately violate the code, an example
should be made of him. LEven in his
case, however, there should be every ef-
fort made to sce if his methods cannot
be changed and corrected. It is only
where we are convinced that the manu-
facturer feels that he is above the code
that drastic action should be taken,

May I again repeat that the real prob-
lem now is to establish a proper method
of enforcement,  Not only must - the
manufacturer be taught to respect the
code, he must be made to feel that the
code actually does him some good. Aft-
er all the real purpose of all we are do-
ing is to bring about a more prosperous
condition in the industry for both manu-
facturer and employe,

This is how we are attempting to meet
the problem in this region:

Ist. Every efforfdesmade to see that
each manufactyfer in the region is fully
advised as to the provisions of the Mac-
aroni Code and their interpretations.

2nd. A complete survey is  being
made of the entire region and a report as
per enclosed copy is made on every man-
ufacturer.

Ird. Where violations are found a
hearing is held so as to fully explain the
nature of the violation and obtain an ad-
justment,

4th.  Where complaints are received
they are handled only when in writing.
Each complaint is given a number and
investigated. The person complained of
is notified in writing as to the nature of
the complaint and is asked for an expla-
nation. If a violation is reaily found th.
matter is referred to the Regional Indus-
trial Agency. If satisfactory adjustment
cannot be effected it is then referred to
the central office at Chicago.

Code Executive Ole Salthe

_ Mthe Where we are in douln as 1o the
mterpretation of any provision of the
code or any matter arises which might
involve the entire industry it is referrel
to the central office,

Gth.  Complaints involving action of
manufacturers from other regions are
ﬁ_rst referred to the chairman of the re-
gion where the manufacturer is situated
for report,

. 7th. All questions concerning label-
i are referred to Dr. IL R, Jacobs of
Washington.

8th.  Every effort is made to bring
about a better understanding in this re-
gion through cooperation and education.
However no quarter will be shown a
manufacturer who is found o be a real
chiseler.

_ Be assured that while we are advoeat-
ing and practising tolerance and using
every effort to educate the manufacturer,
still no encouragement will he given to
the manufacturer who wili not play fair.

Ravarino Radios Rotary

Message to Italy

Gathered  from  North  and  South
America, Lurope and Asia, representa-
tives of 12 countries on the 29th birth-
day of Rotary International sent over
the air messages of good will amd cor-
dial felicitations to listening Rotarians in
73 counries. The messages went oul
over KMOX, “The Voice of St. Louis”
as part of a unique program Detitting the
occasion.

To a macaroni manufacturer, a former
director of the National Macaroni Manu
facturers association and one oi the
leading  principals of the Mound City
Macaront company, St. Louis fell the
honor of conveying America’s felivita
tions to fellow members in laly.  The
spokesman was Cav.  John  Ravarine,
whose message cheering his many Ttalian
friends was in part as follows:

“"On this occasion of the 20h anni
versary of the Rotary International, | am
grateful of the privilege to send afive
tionate greetings and best wishes of the
Rotary Club of St Lowis. Mo, to the
members of the Rotary of Tauy through
the unknown forces the genins of a great
Italian, Guglielmo Marconi, conquerel
to his will. To His Majesty, the King,
our homage; to Iis ellency, Denito
Mussolini, our admiration: to the Nalian
people, our carnest good wishes of peace
and prosperity. Your participation in our
next convention in Detroit in June will
serve to cement ever more the relation of
friendship of our two great nations. |
hope that Mario in Tortona is listening
to this message,”
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MACARONI PRODUCTS

By J. A. LeCLERC
Food Research Division, Bureau of Chemistry and Soils,
U. S. Department of Agriculture, Washington, D, C.
L Published in **Cereal Chemistry'* September 1933
Ve
PART V
Characteristics of a Good Macaroni
The best macaroni is hard, l:ril[lc, TABLE VI

translucent, and elastic, ﬂﬁ{l has a rich Percentace CospostTioN oF Vawious Macakont Provucts'
amber color, Tt should be pliable, and the
long picces should be capable of being  Macaroni product Water  Protein ~ Fat Ash Fiber  Starch
considerably bent. It should break with —

a clean glassy fracture. Macaroni of in- -;“htg?mm. l|=m:s nu|x.ocufs g%g }%?‘0] ‘I!é% ggg ténzcoc F m%
. el : ctites petes au gluten X f L : 61.
ferior quality has a 'i]r“ Iﬂ'ﬂ;)l'h 0"".11 Vermicelli au gluten R00 16.80 0.40 080 trace 65.80
gray. 1f made from bleached flour 1t Casuid flakes (macaroni) 963  7RS0 307 741 02 1.16
will be white. Tt will break unevenly and  Casoid vermicalli 9.13 80.00 273 731 0.13 0.50
with ragged ends. J\ilrth's diabeti macaroni ?g -i??; gﬁ l.lg 090 S8R0

8 : Macarom : . 6. 39 4.51
1f made from semolina or farina, & Nogjies (broad)* 505 4131 SH 645 260 50
good macaroni will have a more or 1ess  Nogdies (fine)* 17 ) 33 66 =2 16 .
rough surface instead of being smooth,  Euvgéne Loch's homemade noodizy 9.80 4L.80 5.50 1.00 020 36.70
and it will have a few bran specks. ll::c{::. u}u:cn noo:ll{u 8:.; lgg ;;ﬂ ;g.; ?:fi g}g 33.19
Macaroni made from flour, even durum cb's gluten. noodics R4 - . : 3684
flour, is generally considered inferior to “:2:“', T:;:{,‘::‘.‘, il El!gg e o HaF
that made from semolina or farina. It Gum gluten macaroni 10.3¢ 37.70 1.00 0.70 0.30
is brittle but duvll in appearance. t);faglncl\g: :gg g.l' g; tllg ;?.;,:
- i i acaroni’ . : )
A pood macaroni should contain at  FECE00 10 109 20 4 2

least 266 nitropen and 0.5% ash. If
analysis shows that the macaroni con-
tains less than 1.7% nitrogen and less
than 0.55% ash it is not a durum or a
hard whea! product, If the content of
ash is moee than 0.55%, Lut at the same
time the macaroni gives a grayish residue
when treated with an alcohol-ammonia
mixture, the indicaticns are that a clear
flour has been used.

The real test of a macaroni is its be-
havior on boiling. When boiled for 10
minutes, a good macaroni will swell to
at least twice its «riginal size, will retain
its tubular shaj« and its firmness, will
not become pasty, and will have an agree-
able odor.

At one time the Ttalian macaroni pro-

"From Conn. Agr. Expt. Sta. Dull, 286.

s¢rom U, S. Dept. Agr. OF, Expt, Stas. Dull, 28,

Total carbohydrate, including fiber,
iKramer's Surgical Stores.

ducer enjoyed the advantages of superior
raw material and a wider experience in
manufacture as well as a long-established
reputation and prestige. Today the semo-
lina produced in the United States from
American grown durum wheat is equal
in quality to that made in European mills
from the Russian Taganroc, and the
macaroni made from the best ‘semolina
and farina in modern plants in this coun-
try is fully equal to the Italian product
and for the most part is produced under

TABLE VII
QuaNTITY oF PROTEIN AND OF THE Principal. MiNeraL CoNSTITUENTS IN Vawouvs Foops'
Per cent, or grams per 100 grams, of foods

Pro- Cal- Mag- Toias-  So-  [hos-  Chlo- Sul-

tein cium  nesium  sium  dium  phorus  rine fur Tron
Macaroni 134 022 037 A3 .008 J44 073 A72 0012
Potatoes 23 014 028 A1 021 058 038 030 0013
Bread 9.1 027 023 108 394 003 07" 105 0009
Rice RO 009 033 070 025 096 054 117 0009
Flour 114 020 018 15 060 092 074 177 0010
Corn-meal 92 0i8 084 213 039 190 146 11 0009
Oatmeal 16.1 06 110 SH 062 392 069 202 0038
Butter 1.1 015 001 014 788" 07 1212 2010 0002
Eggs 119 067 011 140 143 180 106 195 0030
Beef 14.7 012 024 338 084 216 076 230 0030
Hominy 83 011 05 A74 020 44 036 136 0009
Milk 33 120 012 143 051 093 .106 034 0002
Cheese 288 931 037 089 006 683 B30 263 0013

15herman’s Ch:mlsl:.r, of Food and Nutrition, 3rd Edition,

3100 gms. = 0.22 |
Margely NaCl, added in process of manufsr* e

conditions far more sanitary than those
in the average foreign plant.

CoMPOSITION

The composition of macaroni is simi-
lar to that of the semolina or farina from
which it is made. An average composi-
tion is: Moisture, 1196 ; protein, 115 ;
fat, 1.2% ; ash (salt free), 0.60% ; fiher,
0.25% ; nitrogen-free extract, 7045%.
The composition of various macaroni
produets is shown in Table VL.

Foon VALUE

Macaroni products made from semo-
lina and farina, which are essentially free
from fiber, are easily digestible, and
therefore they are often prescribed by
physicians for invalids, Farina and
semolina are frequently looked upon as
foods especially fit for children, In fact
they are among the first starchy foods
infants are permitted to eat,

According to Woods and Snyder® the
coefficient of digestibility of macironi is:
protein, 86.8; fat, 90.0; carbohydrates,
97.4; fuel value, 92.1.

The quantity of protein and of the im-
portant mineral constituents of macaroni
as compared with those of several com-
mon foods is shown in Table VII. The
daily requirements of these food con-
stituents per adult male are given as:
3500 calories; 100 grams protein; 0.70

.
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THE MACARONI

~ If you want to
,ake, women say this:

-
[ "MMMM...GRAND! THAT
Bt NEW BRAND: OF MACARONI
MUST BE THE BEST EVER
| NOTICED IT HAD'A WON-
DERFUL GOLDEN coloR...
AND I'LL BET IT TASTES
AS TENDER AND DELICIOUS
AS IT LOOKS. I'LL CEA-~
TAINLY GET THAT BRAND

AGAIN | ” )_

JO

. -G - If you want
them 6 do this:

URNAL

"1 WANT 2 PACKAGES OF THAT
DELICIOUS BLANK BRAND
MACARONI YOU SOLD ME THE
OTHER DAY. IT'S 50 GDOD-=- MY
FAMILY SIMPLY LOVE THE
THINGS | MAKE WITH
IT. | WOULDN'T THINK
OF USING ANY OTHFR
BRAND, NOw |"

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

*THAT’S THE SAME BRAND | RECOMMEND, MA'AP

AMBER COLOR! IT WILL GIVE YOU PERFECT

: ; BAKED MACARONI
EVERY TIME. MY

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

GOLD

(= (Yo P A
5 HELLD, GOLD MEDAL.) [ "THAT DOESN'T SURPRISE ME...
IT'S THE BEST THERE I5. LOOK AT THAT FINE WE'VE BEEN LOOK-| | EVEI\Y GOLD MEDAL SEMOLINA

ING FOR YOU. THAT
TRIAL LOT OF

OLINA 18 JusT

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

USEF. GETS TOP-NOTCH RESULTS,
BECAUSE GOLD MEDAL 15 MILLED
FROM SELECTED AMBER DURUM
WHEAT IN THE WORLD'S FINEST,
MO4T UP-TO-DATE MILL. EVERY
BATCH MUST PROVE 100% PERFECT
IN COLOR, STRENGTH AND TASTE
iN OUR OWN MACARONI PLANT
BEFORE IT REACHES YOU. NO

_WONDER IT'S THE BEST!”

MEDAL SEM-

Gold Medal Se

“*Press=tested?

miolina
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gram calcium; 1.30 grams phosphorus;
15 milligrams iron.”

The amwunt of food ingredients ob-
tainable for $1 in different foads varies
considerably. The amount obtainable in
macaroni for $1 as compared with that
obtainable in several common foods for
the same price may be scen from Table
Vil

EFFECT OF STORAGE

When properly prepared and dried
macaroni products contain as a rule less
than 13% moisture and often as little
as 9%. They will keep for a long pe-
riod without deteriorating, if stored un-

der good conditions, that is in a cool |

dry place,

If macaroni becomes musty on long
storage it is either because the product
itself contains too much moisture or be-
cause of bad storage conditions, for ex-
ample, a warm, damp storchouse. Tnfre-
quently macaroni becomes infested with
weevils, but insects do not as a rule gain
access to it when it is well nrepared and
well packed.

Macaroni from Materials Other
than Wheat

Although macaroni products as defined
by the joint committee on definitions and
stundards'® must be made from semolina,

farina, or flour; macaronilike products,’

especially products similar to spaghetti
and vermicelli, are made from materials
other than wheat, for example, rice, corn,
and certain varieties of beans.

The Chinese make vermicelli or “tlour
strings” from wheat flour, mung bean,
and rice, The rice is often mixed with
sweet potato or kaoliang.

In portions of Shantung a small green
bean, rich in starch, is boiled in order
to remove the skin, after which the bean
is ground, cooked in cloth bags and dried
in the sun. It is then ground into flour,
mixed with water and beaten to a gela-
tinous mass. This is placed in boilin
water, ground bone-meal is added an
the mixture is kneaded into a dough.
The dough is forced through a colander
into boiling water, and the strings thus
formed are placed upon frames, given a
further stretching, and sundried. Some-

times these strings attain a length of 15
to 25 feet (Figure 16). :
Spaghetti and vermicelli are made
from corn by the Mexican Indians.** A
special corn flour is made by boiling the
whole maize kernel in milk of lime for
about 20 to 30 minutes, The excess of

gluten flour, whereas the former is made
from a semolina or farina containing
more than the average pereentage of
gluten,

The method of ma'ing the common
types of macaroni prcducts has been in
vogue for a great muny years, but oc-

(Courtesy U. S. Bureau of Forelgn and Domestic Commerce.)

Fit. 16. Chinesc vermicelli drying in the sun.

lime is washed away, the corn is then
ground in a meat grinder, dried, and re-
ground into flour. The corn flour thus
obtained is subjected to heat at 15 lbs.
pressure for 15.to 20 minutes, by which
process flour is thoroughly gelatinizad.
The flour is then forced through spa-
ghetti dies.

One kind of macaroni claimed to be
especially suitable for certain special
dietary purposes is gluten macaroni, In
making this at least 25% to 30% of wet
gluten is mixed with the semolina to in-
crease the protein content of the product.
Issoglio™ gives the protein content of a
gluten macaroni (macaroni au gluten
[Fr.] pasia glutinata [I1.]) at 25%, as
compared with 10.5% to 14.6% for the
ordinary product. Gluten macaroni, ac-
cording to this author, contains 0.45%
ash, 128% moisture, 0.38% fat, and
0.45% fiber. Glutinous macaroni differs
from gluten macaroni in that the latter
must contain an appreciable amount of
added gluten, or may be made from

Bprivate communication, :
#[usoglio, G. La Chimica Deglia Alimenti. 2 v.
Torino. 1937,

TABLE VIII

Quantity oF Foon CoNsTITUENTS OnTriNanLe ror $1 sy Buvine Various Foovs
1N May, 1931, ix Wasmington, D. C

casionally a method which is new in
principle or more often one which em-
ploys new or novel ingredients is en-
vented. Macaroni products are being
made with mixtures of flour or semolina
and (a) dry powdered milk; (b) eggs,
milk, cheese, dry extract of beef, and
various spices; (c) green vegetables; (d)
whole wheat flour; (e) soykean flour,
etc. These novel products, however, are
found on the market to only a limited
extent. .
(Concluded in May issue)

Beware of Misbranded
Macaroni

Chairman G. La Marca of Regional
Group No. 1, comprising the New Eng-
land states except Connecticut, has ap-
pealed to the consumers of macaroni
products in that region to help promul-
gate the provisions of the macaroni code.
In the March 30, 1934 issue of the Ital-
ian News of Boston, printel in English
in the interest of the large Ttalian and
Italian-American element of New Eng-
land, he published the standards and la-
beling provisions of the Macaroni Code.

The interesting article gained wide at-
tention, being reproduced in many of the

Consolidated Macaroni Machine Corporation (

FORMERLY
Cevasco, Cavagnaro & Ambrette, Inc.
I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

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

HYDRAULIC PPRESSES

DOUGH KNEADERS
DOUGIH MIXERS

DRYING MACHINES

| MACARONI CUTTERS
A

h
CUTTER FOR PACKAGE MACARONI IDEE

CLEANERS

Descriptive matter of all our products on request.

* The Consolidated Macaroni Machine Corporation, as its name implies, devotes its entire t'me and

—

e e o T dailies and weeklies of that region. It energy exclusively to the designing and construction of Alimentary Paste Machinery. Its personnel has
o R e Caleries | i o should serve to fully acquaint dealers grown up with the Macaroni industry. It has specialized in this line for the past 25 years and during that
pound  bydrates  teins Fat  pound  hydrates  teins Fut ories. with labeling requirements and consum- period has originated and introduced many features of importance to the industry. In the future, as in !
_— ers with the quality provisions. the past, it will continue to lead and to live 1 2 to its motto—
1] RS skt T68 A BERC S iR PRI P 7o sl The article was headed “Beware of ¢ W
il o Pt aE i gt 6ol LEa ) K TR AR Mishranded Magaronk sud strcpied e «sWe Do Not Build All the Macaroni Machinery, But We Build the Best* |
- il Rice 60 79.0 8.0 0.3 1,620 13.2 1.3 008 2¢s91  fact that under the Macaroni Code the
» L« i RS e B AR L Rl o e 1309 government will insist c:ln ]stlrui:t enforce- W
i L Corn-meal 50 754 9.1 19 1638 151 1.8 04 12700 ment of the quality and labeling provi-
! E ' f T SERCR SN S S - St ¢ el ﬁigfg sions, with which the n}‘nnufnlcturers ae 156-166 Sixth Street BROOKLYN ’ N. Y., U.S.A. 159-171 Seventh Street
1 L L = e s O o | e 90 3798 in entire accord as the only assur m . ;
R, | Elll‘!'i’hxl i Eé'.ﬁ = Eéié l;:i ﬁa = E':E §;L ;lﬁg means of fully and properly protecting | Address all communications to 156 Sixth Street : i
s ound ste; f - & 8 — b ’ |
4 f the consumer., iy ]
!
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THE ENERGY FOOD

T’lll; ENERGY T.lllll.,

HACARONI . SPAGHETTE  £GG MOOULES

Macaroni, Spaghetti and Egg Noodles Are Often and Properly Termed
“The Energy Trio”

New ways to serve these excellent cereal foods that me interesiing,
appetising and satisfying

By Mary MARTENSEN, Chicago American Food Expert

Homemakers who like nourishing and interesting meals
sometimes find it difficult to get variety, because most every
one is in the habit of planning menus around meats, partic-
ularly on meatless days. After serving the few meatless menus
with which they are familiar, they begin to look around in
despair for something new.

Now spaghetti, macaroni and noodles, often Icmu:‘d "t_hc
energy trio,” are not new foods when prepared as main dish
meat substitutes, but there are new ways in which to serve
these excellent cereal foods that will continue to hold the fam-
ily interest, '

Besides being economical products they are quickly cooked
and may be combined temptingly with many vegetables, fish
or cheese. That is one reason why most housewives like to
keep a package or two of cach kind on the pantry shelf for
use in the regular weekly menu planning as well as for emer-
gencics,

Enjoy a Spaghetti Dish

Let us take a trip abroad at home and have spaghetti for
dinner tonight. For the beauty of this most cosmopolitan of
dishes is that you can enjoy it at home just us you might have
it served to you in the most famous inus of the land of its
origin—Italy.

There are spaghettis and spaghettis, but the best grades are
a beautiful amber made from the hardy, northern grown
durum wheats. The finest Ttalian spaghettis were made of
such a wheat originally imported from Russia, These hardy
wheats have a higher gluten content which gives them their
peculiarly delicious, nutty flavor. Tt is the gluten which gives
them that desirable elasticity and form retaining quality. In
fact a famous test of a first quality spaghetti was to snap a
long stick of it (uncooked, of course), to make it bend and
spring back like a whip without breaking.

A Balanced Food

It is their high gluten content which make macaroni and
spaghetti, when cheese, tomato sauce and other seasonings,
etc., are added, an ideal balanced food. The ratio of protein
to carbohydrate is much more near the ideal in spaghetti wheat
than in ordinary bread (lour. 1t is for this reason that spaghetti
and macaroni are so often served as a complete meal in them-
selves.

Preparation

The first guarantee of delicious macaroni and spaghetti is :

the buying of good quality products. The cooking is the
second important point. Although macaroni, spaghetti and
noodles can be seasoned with many different sauces there is
but one way ‘o cook and prepare them. Since they are a starch
as well as a protein food they require plenty of boiling water
to swell and cook the starch cells,

It is difficult to give a definite time for the cooking, since

this def ends so much on the size and composition of the prod-
uct used. Thick walled macaroni requires a longer time than
the thin walled spghetti or tiny strings of vermiceli.

Cook macaroni, spaghetti and noodles in vigorously boiling
water, using about one gallon of water to a pound of macaroni,
Use about 2 teaspoons of salt to the gallon of water. Cook
until tender—about 15 minutes., Do not overcook, otherwise it
will lose its shape and flavor. With a good understanding as
to the cooking of these foods no one will have difficulty in
preparing the following recipes, which will be a help in pre-
paring lenten meals with variety.

Spaghetti Milanaise
1 c. spaghetti V4 c. carrots
4 tbsp, butter 4 ¢. turnips
2 thsp, flour 4 c¢. cabbage
1v2 c. milk, rich 4 ¢, onions
1 tsp. salt 3 epg yolks

Brown the flour. Make sauce of butter, flour, milk and salt,
stirring constantly, Cook vegetables in boiling, salted water
until tender and drain. Cook spaghetti in boiling salted water
until tender: drain, combine with cooked vegetables; add the
chopped yolks of 3 hard cooked eggs, and more salt, if needed.
Into greased baking dish put alternate layers of the above mix-
ture, and white sauce, Bake 30 minutes.

Convent Pie
4 ¢. macaroni 14 ¢ butter
(uncooked) 3 epus
1 ¢, scalded milk 1 thsp. onion juice
1 c. soft bread crumbs Salt
34 c. grated cheese PPepper
Parsley or pimiento to flavor, if desired
Pour scalded milk over bread crumbs and let stand until
cooled. Boil macaroni in salted water until tender, drain.
Combine all ingredients and season to taste. Pour into buttered
baking dish (or individual ramekins), sprinkle over with but-
tered bread crumbs and bake in a slow oven for 30 to 40
minutes. Good luncheon dish.

Egg Noodles, Louisiana Style

24 ¢. heavy cream
V4 tsp. salt
14 tsp. celery salt

c. cooked cgg noodles
tbsp. butter

tbsp. chopped onion
Small can shrimps Few gr. cayenne

¢, cooked rice i 3 tbsp. tomato sauce

Cook the butter and chopped onion for 5 minutes, stirring
constantly over slow fire, add shrimps broken in small pieecs,
also the hot boiled rice and egg noodles together with the
cream. 'When thoroughly heated, add salt, celery salt, cayenne
and tomato sauce, Turn on hot serving dish and garnish with
toast points and parsley.
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« The Egg In the NOOdle »

Eggs contribute more to the food value
of noodles than does any other single in-
gredient.  Egps are designed by nature
as a “complete food.” Wheat is generally
called “the stafl of life.” So by combin-
ing nature’s “complete food" with “the
staff of life,” there results a product
rarely surpassed in nutritive value.

Eggs are rich in vitamins, minerals,
fats and proteins which contribute so
much to strong bones, healthy teeth, tis-
sue repair and general resistance to dis-
case. The elements in the egg structure
were woven by nature into combinations
best suited for the purposes of food for
man, They change from food to body
tissue in the shortest time with the least
possible loss. I'ractically the same holds
true of wheat flour, so it is natural to
conclude that the same is true of com-
bined flour and eggs.

The importance of the egg as a neces-
sary ingredient in noodles is recognized
alike by noodle makers, cgg breakers and
noodle consumers.  To produce eggs that
will meet with the requirements of all 3
parties concerned has been the immediate
problem of the egg buyers and distribu-
tors. It has encouraged extensive and
intensive research work by said distribu-
tors and noodle manufacturers, more so
since the development of the freezing
method of preserving the egg in practic-

ally its natural state with all its clements
unimpaired,

After years of study and research and
the spending of considerable money in
making experiments, Armour and Com-
pany of Chicago were ready a fow
months ago to announce to the trade the
discovery of a new process for prepara-
tion of the frozen cgp which insures a
smooth product of uniform consistency,
entirely free from shell fragments, grit
and other imjmrilius. A patent has been
obtained giving Armour and Company
exclusive rights to the new process.

“Not only does this process remove all
foreign substances,” says Armour and
Company’s announcement, “but it also
breaks up all the fibrous constituents of
the egg and gives the finished product
uniformity and consistency heretofore
unattainable in a 100% egg product.”

The noodle maker has a problem pe-
culiarly his own. 1lis eggs must not only
impart the proper—the deep golden color
to his noodles, but must also give that
binding power required in forming his
noodle dough into the many fancy and
plain shapes.  High quality noodles are
made from cggs of high solids contents.
The noodle maker demands yolks with
a solids content running from 43% to
45%.

Since noodles of all kinds must contain

at least 3! 2% of epp solids the manuia
turer must buy the best egg on the mar
ket.  No longer is it permitted 1o use
artificial coloring in noodle making.  So
to meet his requirements the eggs for
noodle making must have dark colored
yolks that will give uniformity and depih
of color to the finished product

Armour and Company, producers amid
distributors of the popular Cloverbloom
Clarifiecd Frozen Fgg Bramd, operate 8
frozen egg establishments, all situated at
points of heavy epg production in the
grain belt of the United States.  Here,
only clean, sound epgps of breakfast qual-
ity are broken, prepared and frozen for
the noodle maker and the baker require-
ments. These plants were purposely lo-
cated in the heart of America’s foremost
|uml|ry breeding centers.  The sturdy
reeds of poultry in the grain belt give
strong-hodied eges with those rich yolks
that add so much to the character of the
noodles made thereirom,  In a subse-
quent article the orocessing of the fa-
mous Cloverbloom Clarificd Frozen Fggs
will be treated.

Maybe automobiles have gotten us into
a bad way of thinking that we can sit,
and still get to our destination.

We're held back by holding ourscelves
blameless where we should hold our-
selves accountable.

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color

and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

You

COMMAND

the Best
When You

DEMAND
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the organization meeting of Region No, 11
Nationa! Macaroni Manufacturers associa-
tion, Palace hotel, March 26, 1934, by the
Macaroni-Noodle Manufacturers of  San
Francisco district.
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| FROZEN EGG

Al 1B, D3 THE MACARONI JOURNAL

NEW EXCLUSIVE PROCESS MAKES
Armours

Cloverbloom

A REAL VALUE TO YOU !

Now you have them-----clarified fresh frozen eggs---entirely free from shells and
grit---and they are the same from the top to the bottom of the container. Uniform.-
all the way through.

Armour's Clarified Cloverbloom Fresh Frozen Eggs---selected from the heart of the
country's finest poultry region.--are packed under the new exclusive Armour patented
process. There is nothing like it---for here is a new standard of comparision in frozen
eggs---whole whites or yolks.

Think of the UNIFORMITY and the dependability of these Armour frozen eggs, and

think how you can now get a smoother and more even texture in your Macaroni product.

Imagine what a joy it will be to work with quality fresh frozen
eggs like these, and picture how they will save you time and money, !
thus lowering your costs. In the end that means more profit for you. Sy

You bet you will want to prove these facts for yoursell---so

——

d first 30 pound container now from your local Armour ;3
g:a::hY::Jsz or Armour food salesman. : m
—— 4 Cloverbloo®

iL'L.yl"?/ff
AND EGGS |
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Without Handl'"g

Early in the year the Consolidated
Macaroni Machinery corporation of
Brooklyn, N. Y. announced completion
of a macaroni manufacturing and dry-
ing unit that automatically handles the
products from dough to package, without
further handling or attention.

It was the plan of the engincers of the
firm to have the unit ready for exhibi-
tion at A Century of Progress in Chi-
cago last year but they ran against some
snags in their experiments that delayed
final completion of the automatic com-
bination of press and dryer that prom-

ises to revolutionize the short paste
manufacturing process throughout the
world.

The inventors are planning, if possi-
ble, to exhibit the new combination at
the Fair in Chicago this year, They are
seeking the codperation of some promi-
nent macaroni men or of some well
known restaurateur to not only exhibit
the unit but also to dispense the poods
produced in tasty Jdishes of these Italian
pastes cooked in real Italian style,

The apparatus shown in the, accom-
panying cut is a combined drying unit
which has been designed for automatic
drying of short pastes, such as elbows,
rings, stars, cte. This device is com-
pletely self contained and entirely auto-
matic in action. From the time the paste
leaves the press until it issues from the
last styge of this unit it requires abso-
lutely noyattention and the various stages
of the drying are progressive and auto-
matic, |

A feature of great importance is the
fact that paste dried in this unit is un-
touched by human hands during its
progress through the various drying
phases.

The action of this drying unit is as
follows: After the paste leaves the
press it goes to the first stage which is
a preliminary  dryer.  From  there it
passes through a series of finishing dry-
ers and annealing conveyors, and when
it has passed through the last stage of
the drying unit it is ready for the pack-
age.

The complete drying cycle is accom-
plished in less than one half the time re-
quired with any other system of short
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Macaroni . . From Press to Package

paste drying. In addition, inasmuch as
all the various phases of the drying and
annealing have been worked out by ac-
tual tests and scientific experiments
there is absolutely no possibility of fail-
ure, and the user is assured of unifor-
mity of both quality and color.

It requires but a small amount of
space, the complete unit occupying less
than 1200 square feet. The complete
unit can be placed in a room of about
25x 50 feet. As there are no trays to
handle there is absolutely no lost space.
The dried paste falls into a suitable re-

ceptacle which can be wheeled directly
to the packing department, or drops on a
conveyor belt for transfer to the pack-
aging units,

This unit is furnished complete with
all conveyors, blowers, motors, fans, etc.
No heating fixtures of any kind are in-
cluded with this unit, but must be fur-
nished by the purchaser. It will take
care of the daily production of a large
cut paste press but modifications can be
made to suit individual requirements
whenever necessary.

The officers of the Consolidated Maca-
roni Machinery corporation, who were
directly interested n the experiments
that produced the Automatic Producer
and Dryer are:

President, Conrad Ambrette,
Vice President, Jumes Cavagnaro,
Treasurer, N j. Cavagnaro,
Secretary, Toseph De Francisci.

Strike Snag
in Millers Code

After submitting about 30 revisions of
the flour millers code to the AAA and
the NRA, negotiations were suspended
last month since apparently no progress
could be made by the 2 opposing schools
of thought among all interested parties,
The millers decision to pooceed without
NRA affiliations came after nearly 9
months of neeotiations, and marks the
first refusal of this kind by an entire in-
dustry to accept the administration's re-
covery plan. | Bt i

The millers contend that the code of-
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fered would bring ruin to the industry
and would force prices beyond the ability
of consumers to pay. The final stumbling
block was the stop-loss provision of the
code. The millers asked for a minimum
selling price of 64% of the average
cost of milling and selling flour, exclu-
sive of the cost of the wheat. If adopt-
cd, millers would be prohibited from sell-
ing helow that figure, which would be
obtained after carefully checkiry milling
costs, This stop-loss provision was re-
ferred to the NRA officials who rejected
it, as there is a general hesitancy in that
organization to set minimum selling
prices.  Unless the millers voluntarily
agree to a reopening of search for a code
on which all can agree, court action may
be resorted to even licensing of millers.

Tlour users are watching with interest
this battle of 2 opposite interests.

Fixes Distributor
Wage Allowance

National Recovery  Administrator
Hugh S. Johnson has fixed the minimum
allowances which must be allowed for
labor costs by employers operating un-
der the wholesale and the retail food and
grocery codes, both of which ban sales
below cost.

Under the order effective March 31,
rrocery wholesalers in determining sell-
ing prices must allow for wages at least
2%, and retailers at least 6% of invoice
or replacement cost whichever is lowest
after deduction of legitimate trade dis-
counts exclusive of discounts for cash,

The order was issued pursuant to the
so-called “loss limitation” provisions of
the codes prohibiting sales below cost
and stipulating that “cost” shall include
an allowance for actual wages of labor,
to be determined by the NRA and the
national food and “grocery distributors
Code Authority.

Insull Craves
Macaroni

According to dispatches the last week
in March, Samuel Insull, 74-year old
Chicago utility magnate, who ran into
trouble in Istambule, Turkey after flecing
from Greece on a chartered freighter,
called for his favorite dish of macaroni
after reviving from a collapse upon
learning of threatened arrest.

When the freighter attempted to re-
];lenish its food and coal supply at the
Turkish port the authorities attempted to
arrest Insull as being charged with fraud
against a friendly nation, the United
States. He collapsed from the shock but
soon revived after eating a meal of mac-
aroni, a food which he says contains the
vitamins demanded by his rundown phys-
ical condition.

It is reported he relished the meal pre-
pared in the Turkish style, though it was
hardly up to the macaroni he was iccus-
tomed to cooked in the Italian or Grecian
style:”
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NEWS OF THE INDUSTRY

creased prices wider the proposed ool
filled pratically every store romm to o
pacity at a seasonm when stocks are fon
good reasons kept Tow. When the rey

Roosecvelt Firm
Incorporated

Last month the Roosevelt Macaroni
company of Brooklyn was incorporated
under the laws of the state of New York,
Messrs. Carlo Valenti and Joseph Zuaro
Leing named as incorporators. The firm
operates the plant formerly owned by the
Interboro  Macaroni company at~ 879
Grand st., DBrooklyn, N. Y,

Judgment for $604.67

The Chicago Macaroni company of
Chicago, 11l. was given a judgment for
$604.67 against a customer in Westfield,
N. J. in an uncontested suit carly in
April, The macaroni firm claimed that
this amount was due for merchandise.
The judgment was obtained from a jury

in the circuit court of that district pre-
sided over by Judge Frank L. Cleary,

—

Seattle Firm Organized

To more properly handle its enlarged
operations the Merlino Macaroni com-
pany of Scattle, Wash, was organized
under the state laws March 21, 1934,
The firm has a capital stock of $12,000
closely owned by the incorporators wha
are Angelo Merlino, Ubalde N. Merlino,
Attilio Merlino and Armando . Batali,
Its plant is at 816 Sixth av. 8., Scaule.

Macaroni Prices in
Unfavorable Reaction
Unseasonal buying of macaroni prod-

ucts during the usually dull months of
June and July in anticipation of in-

ular macaroni buying season arrived and
inquiries were few, anxious manuia
turers set out o force o market foe
their product, using the ol price weapuon
with a resultant price war that has sl
dom becn surpassed in s seriousness
and harmiul effects

During September and October maca
roni was sold at barely more than the
current cost of raw materials, The maca
roni trade Ssoat a standstll, all due o
the delay i signing the macaroni code.
In some sections semoling macaroni has
been quoted for as Jow as $110 for a
20-1b. box, bt that bait induced only o
slight distress buving wave, It is be-
licved that the approval of the code
would restore confidence in the business
and gradually rectify a condition that
cannot long be tolerated in the trade.

Ie that swells in prosperity will be
sure to shrink in adversity.

—_—
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mow FOR THE MUCH NEEDED TRIMMING

Spring time is pruning time. Apparently the
Macaroni Industry has a big job of trimming to do
this spring.  Armed with the latest device for every
trimming necd—the Macaroni Code—it remains to
be seen with what determination and with what sin-
cerity this new instrument will be used in the prun-
ing work, which is the special job of every operator
in the Macaroni Industry,

The Immediate Job

Here are the means and here's the apportunity
for lopping off the unnecessary, prolit sapping
growths that have too long retarded the natural
progressive growth of this tride.  Tlelp the Mac
aroni Code Authority to do a good, clean trimming
jub!
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Responsible Advertisers of Equipment, Machinery, Materials and Services
Recommended by the Publishers

(For addresses see advertisements in this issue)

EQUIPMENT AND MACHINERY

Dies

ohn J. Cavagnaro

Frank Lombardi

F. Maldari & Bros. Inc.
The Star Macaroni Dies Mig. Co.

Die Cleaners

John I[ Cavagnaro
Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engincering Works

Driers

Barozzi Drying Machine Co, Inc.
Clermont Machine Co,

Consolidaled Macaroni Machinery Corp.
The Charles I, Elmes Engincering Works

Flour Blenders
Champion Machinery Co.

Kneaders

John ], Cavagnaro
Consolidated Macaroni Machinery Curp,
The Charles F. Elmes Enginecering Works

Mixers
John l] Cavagnaro
Consalidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering \Works
Champion Machinery Co,
Noodle Cutters and Folders
John J. Cavagnaro
Clermont Machine Co.
The Charles F. Elmes Engincering Works
Nonrdle Dough Brakes
IJ:?h“ J. Cavagnaro
hampion Machinery Co.
Clermont Machine Co.
The Charles F. Elmes Engincering Works
Packing Machinery
Peters Machinery Co.
Presses
John [l Cavagnaro
Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

Pumps
folm f Cavnﬁnaro
Consolidated Macaroni Machinery Corp.
The Charles F, Elmes Engincering Works

Sifters and Weighers
Champion Machinery Co.

MATERIALS
Cartons

National Carton Co.
Rossotti Lithographing Co.
Eggs
Armour and Company
Flour
Baur Flour Mills Co. .
Labels
Rossotti Lithograpling Co.

Semolina
Amber Milling Co.
Capital Flour Mills
Commander Milling Co.
Crookston Milling Co.
Duluth-Supericr Lﬁlling Co.
General Mills,
King Midas Mill Co.
Minneapolis Milling Co.
Pillsbury Flour Mﬁll Co.
Washburn Crosby Co.

Wrappers
ossotti Lithographing Co.

SERVICES

Patents and Trade Marks
The Macaroni Journal

New Yorkers Laud

Autho_rity

Of the 12 regions into which the coun-
try has been divided for more effective
administration of the Macaroni Code, the
attitude of that _group representing the
largest number of firms and the heaviest
production is indjcative of the friendly
acceptance of the ¢ode by manufacturers
everywhere and of nction taken by the
Code Autliority. >

When Code Chairman G. G. Hoskins
visited New York last month to officially
organize that group he was accorded a
tumultuous reception.  Speaking for the
pathering, V. Giatti, president of The
DeMartini Macaroni Co., Brooklyn and
director of N. M. A, A, voiced lf‘.u pre-
vailing opinion in the following stale-
ment : ;

“This gathering is not only a testi-
monial of our great esteem and devotion
to the man who toiled incessantly to ob-
tain from the government the recognition
of the right for our industry to organize,
but it is also for the celebration of the
rebirth of our industry,

“It serves too, to express our satisfac-
tion for the new Magna Charta which
has been given to business and according

Code and the

to which every branch of human en-
deavor is entitled to organize on lines
beneficial not only to capital and labor,
but also to the public at large. We must
admit that it is a great step toward a
more abundant life for all, or to a more
equitable distribution of the wealth pro-
duced by all factors participating in the
production,

""Shall this program succeed ? Success-
ful it must be because it is inconceivable
that we may be driven back to the old
system of destructive practice, of preying
methods and of starving wages. It is no
simple task we know, but the history of
this great country teaches us that while
it is not so easy to arouse the public
opinion on any particular issue, once the
people have espoused a cause no diffi-
culties ever stopped them from achiev-
ing complete success. So T believe that
any one of us would be mistaken in
thinking that the NRA is only a tem-
porary measure.

“The recent invitation extended by
General Juhnson to all critics of the New
Order to openly discuss their criticisms
and the conferences of the Code Authori-

ties to be held next week in Washington
are all signs that the intention of the
government is to make permanent at
least that part of the act which contem-
plates an orderly industrial self regula-
tion and the new relation between capital
and labor,

"In conclusion I am confident that our
code is here to stay and that the only
thing for us to do is to pledge our en-
tire support and cooperation to our chair-
man, Mr. Hoskins in order to assure full
success, and let me tell you with all can-
dor that we are indeed lucky to have a
man like him at the helm of our ship.

“Dy this time every one of us should
realize that he is capable of bringing the
bark safely to port even if a member or
two should get restless or should falter
in the performance of their new duties.

*His ability, courage, perseverance and
determination proclaim him a true leader
and this is the reason why I dare to sug-
gest to him to adopt the motto of a great
leader 'If I advance follow me'—'Se
avanzo seguitemi,’ "

A blue print of what having the blues
has ever achieved would be a blank sheet
of blue paper.

There's so much planning of careers;
so little building of them.
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The
Golden
Touch
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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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Honored With
Vice Presidency

M. A. Gray, Pillsbury IFlom Mills Co.,
Minneapolis, Minn. was elected second
vice president of the A ivrican Society
of Dakery Engineers .¢ the recently
concluded meeting at the Edgewater
Beach hotel in Chicago to represent the
allied trades. Mr, Gray has been a reg-
ular attendant at the meetings during the
past 10 years since its organization and
has qualified himsclf by participation in
the activities of the advisory board of
the socicty, He is determined to follow
the precedent of former holders of this
office by active participation in the affairs
of the group. I'rom 1929 to 1930 he was
president of the American Association of
Cercal Chemists. Mr, Gray was formerly
chief chemist, but for the past 2 years
has been associated with the sales depart-
ment of Pillsbury Flour Mills Co.

Hazardous Occupations

While no employment in a macaroni-
noodle manufacturing plant is recognized
as really hazardous, for the purpose of
determining the operations at which no
one under 18 years of age may be em-
ployed in a plant the NRA has voiced the
opinion that “dough mixers, dough
breakers, kneaders, machinery oilers,
cleaners and wipers, when said machines
are in motion, and moving belt suppliers”
would come under that category. The
ruling on this point was made April 4,
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1934 by Walter White, deputy adminis-
trator of the NRA and was immediately
made known by circular letter to the en-
tire industry.

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of application for and
registration of trade marks as lying to maca-
roni products. In March 193 the following
were reported by the U. S. Patent Office:

Patents granted—none,

TRADE MARKS REGISTERED

Trade marks affecting macaroni products or
raw malterials registered were as follows:

Bocconcini

“The trade mark of B, Filippone & Co., 1'as-
saie, N, J., assignor to 1. Filippone & Co., Inc,,
Passaic, N. J. was registered for use on maca-
roni. Application was filed Nov. 22, 1933, pub-
lished by the U. S. Patent Office Jan. 23, 194
and in the Feb, 15, 193 issue of T Maca-
k0Nt JourNAL, Owner claims use since Nov.
1, 1933. The trade name is written in heavy
type.

TRADE MARKS APPLIED FOR

Five trade mark applications for registra-
tion were made in March 1934 and published
by the Patent Office to permit objection there-
to within 30 days of publication.

Kempinaki

The private brand trade mark of M. Kem-
vinski & Co., Berlin, Germany, assignor to M,
kcmpinshi & Co., Inc., New York, N. Y. for
use on macaroni, spaghetti, noodles and other
groceries. Application was filed May 18, 1933
and published March 6, 1934, Owner claims
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use since 1862, The trade name is in large
type. !
Volunteer

The private brand trade mark of Voluntee:
Stores, Ine, Chattancoga, Tenn, for use o
macaroni, cgg noodles and other grocerie-
Application was filed July 13, 1933 and pul:
lished March 6, 193, Owner claims use sinc
Nov. 1, 1931, The trade name is written i\
large black letters.

*Num Num”

The private brand trade mark of the No-.
Pretzel & Cone company, Cleveland, O, for
use on cgg noodles and other products, Aj-
qﬂmﬁnn was filed Jan. 20, 1934 and puhliﬂw-l
March 13, 194, Owner claims use since Scyp-
tember 1918, The trade name is in heavy type.

La-Fede

* The private brand trade mark of A, Far-
nella & Co,, Inc., Passaic, N. J. for use on ali-
mentary paste products and other grocerics.
Application was filed Jan. 20, 194 and pub-
lished March 20, 194, Owner claims use since
Oct. 13, 1933, The trade mark is the name in
heavy black type.

La Rosa

The trade mark of V. LaRosa & Sons, Inc,
Brooklyn, N. Y. for use on alimentary paste
products, Application was ﬁlctl&\a‘ll. 20, 194
and published March 20, 1934, yner claims
use since September 1914, The trade name is
in black lettering to the left of which is a
picture of a rose,

LABELS
Fril-lets

The title “Fril-lets” was registered March
13, 1934 by Porter-Scarpelli Mac.: Co,, Port-
land, Ore. for use on cgg noodles, Application
was published Sept. 30, 1933 and given regis-
tration number 43375,

BAUR

Est. 1870

® Durum Wheat

is again selling at a pre-
mium; therefore, you, like
others, can also use . . .

ROMEO

High Protein, Unbleached
Kansas Hard Wheat Pat-
ent Flour advantageously
in many of your products.

Wire for price today!|

Flour Mills Company
St. Louis, Mo.

GIVE

‘armads

W00 Ukt kT

if you

QUALITY

WORKMANSHIP **

These are the things we guarantee to give
you, with every die you order from us.

We want your patronage solely upt;n the
merits of our dies.

MACARONI DIES MFG. CO.
57 Grand St. - -

US A TRIAL

want

SERVICE

FOR

* k %

*
THE STAR
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New York, N..Y.
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GOOD NEWS FOR PETERS USERS| |

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

pe————y

EVERY Peters Standard Packaging
Machine can now be made
entirely automatic! The new Peters

Our Standard Model Machines
—all improved and speeded up,
have been greatly reduced in

price. automatic carton and liner feeding

device can be coupled to any Peters
standard machine ever built; makes
packaging foolproof, more efficient,
Soon pays its cost through savings,
Results and economy cannot be sur- |
passed! Now used by prominent |
packers. Write. ;

PETERS PACKAGERS | B

BUILD
with Peters Units

Start with the inexpen-
sive Peters, Ir.models and
build your packaging
department unit by unit,
while economies pay cost
of further installations.
Write for details of the
Peters Plan!

Peters Machinery Co.

oleRN! 4700 Ravenswood Ave. Chicago, Illinois
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Secrets of Successful Trade Marking

By WALDON FAWCETT

Written Expressly for The Macaroni Journal

Permissible Emphasis vs. Improper Exaggeration

How far dast "dramatic license” or “poctic
license” be carried in packaging? What hints
may he slipped to ultimate consumers by pack-
age colors or package pictures which convey
an impression of quality, or flavor, or com-
!msilinu of product without actually “saying
it" in so many words? Where and when is the
harm in magnifying dress that unduly stirs
the imagination of the beholder as to the char-
acter or ingredients of the contents?

Here, behold a bevy of rather difficult ques-
tions which we have always had with us, but
which are now rrtstnt all the more, because
of the response by the Dul’ont Cellophane in-
terests to the appeal of the National Macaroni
Manufacturers association, At first blush the
reader may not sce any conncction between
the broad, academic questions of packaging
F‘mpric!iﬂ and the specific action of the Du

'ont people in restraining the sale of their
amber or tango colored cellophane for use on
plain noodles that are under temptation to
masquerade as cgg, noodles.  All the same, we
may as well 'sok for a cause-and-effect se-
quence.

The nub of the news is that in the success
of the macaioni manufacturers’ appeal to the
cellophane producer there is revealed a new
and valuable means of elevating the standards
of truth-in-packaging. Up to now there has
been but limited machinery available for bring-
ing pressure to hear in behalf of conscientious
“face value” packaging. The Federal trade
mark laws, w!ﬁlc cracking down on “decep-
tive" trade names, have no jurisdiction over
unduly pretentious packages as such, So too,
package hooey is outside the bailiwick of U. S.
label copyright and U, S, patenting of designs,
Of all existing Federal agencies only the Fed-
eral Trade Commission has had any warrant
to lay strictures upon “untrue” packaging.

Lately though we have heard the rumblings
of reform from all points of the compass, The
big bDlow at fiction in packaging has come, of
course, from the macaroni eode which has set
the face pfthe self governing industry square-
ly against Sych doubtful practices as the use
of yellow wrappegs on substandard noodles,
But the Deceptive “ncku ¢ Section of the pro-
posed new Federal 'Food and Drug Act is a
drive in the same direction. And now, most
significant of all hecauge expressive of a4 new,
unique and singularly practieal form of ap-
proach, is the appeal to DuPont and other
manufacturers of colared, transparent specially
papers and “see thru" wraps to hold out on
supplies of suggestive, symbolic covers in color
when the color is not justified Ly the makeup
of the goods beneath,

With stricter morals for colored packages
on the way, if not already here, surely the
time is ripe to examine more closely the hair-
trigger question of where lies the houndary
between emphasis-giving packaging and down-
right exaggeration, For as doubtless all maca-
roni marketers know, it has never heen con-
templated by the sternest package puritans that
ajl the imagination-stirring elements slreuld be
raled out of packaging. Harmless glorifica-
tion of the product is possible and permissible.
What hurts is misleading exaggeration, implicd
eulogy or excess of compliment that stretches
facts nigh to the breaking point. The riddle

. .

in Packaging

is where shall the everyday packer of maca-
roni draw the line between the safe and the
slippery?

No harder nut to erack than this interroga-
tion. To begin with, the individual packer has
to decide his case for himself in the light of
his_ own particular circumstances. No official
at Washington or elsewhere is empowered or
willing to place either O.K. or N.G. on the
package that is in the twilight zone. And just
as there is no official advisory council on the
allowable limits of package “fromt,” so are
there no fixed rules and regulations to en-
able a packer to fashion his own formula of
integrity in packaging, The whole thing re-
solves itself into a trial-and-error adventure.
But, luckily, with a few precedents to indicate
what the authorities that have come ncarest
to “policing” packages have regarded as im-
moral in package “dress.”

The Federal Trade Commission has occa-
sionally set definite patterns of propriety in
packaging. One of these patterns is smgurarly
illuminating at this juncture, Because its les-
sons are very much to the point. And further-
more, because it deals with a product some-
times associated with macaroni. The commis-
sion showed its temper by issuing what is
known as a cease and desist order against L.
Fatato, Inc. of New York, a wholesale grocery
concern that has featured a canned tomato
aste under the brand “Posilipo Tomato
‘aste,”

What nettled the Federal Trade Commission
in this instance was the misleading or inaccur-
ate character of the package atmosplere. By
means of a representation of a bunch of Ital-
jan or plum shaped (vignette) tomatoes, fo-
gether with a view of the Day of Naples with
a glimpse of Mt Vesuvius in the backgroumd
and a man_and woman in the foreground
dressed in Italian costume (the man eating
spaghetti), the impression was conveyed that
the specialty was manufactured from the Ital-
ian grown tomato which has an established
reputation for being especially adapted as a
sauce for spaghetti. As a matter of fact the
rastc put out by Fatato is manufactured sole-
y from tomatoes grown in this country. So
the commission gave the thumbs down signal
for this school of packaging unless the pack-
age copy included words or phrases clearly in-
dicating that the product was made from in-
gredients produced in the United States,

Oddly enough, one of the best schemes for
dodging the liabilities of exaggeration via
package is to go to such an extreme that no-
body can be deceived. Thus, in passing upon
Ym kage nicknames the examiners at the U, S,

"atent Office have several times admitted des-
ignations that at first impulse would seem to
be guilty of false pretenses. The explanation
of acceptance InP- in the logic of the censors
that a product “handle” may be so extrava-
gant, so boastful or preposterous, that it just
couldn't happen in fact and everybody would
understand it as a bit of harmless blarney and
bombast. For instance, nobody of any intelli-
gence would believe that a “Royal Purple”
package of macaroni was by that raiment pro-
claimed as the choice of a ruling sovereign or
his family.

. However much stiffening may be injected
into official « - unofficial codes of package ar-
chitecture or package exterior decoration, all
hands ma]v be pretty sure that intent will al-
ways be the acid test of package acceptability.
The crucial question will be whether a given
“dress” has been adopted in all innocence be-
cause it was colorful or dramatic or of high
visibility, or whether the package getup was
devised with malice aforethought to convey
or conjure expectations beyond the possibility
of realization,

How this works out or may be expected to
work oul under more exacting regulatory con-
ditions is well illustrated by the situation in
respect to “show window” packages. Many
marketers of food specialties believe that if
we ever have a slack filled puckage law or an
antislack pack provision in a uew food aci, all
“outlook™ packages will henedforth be out-
lawed, whether or not. This assamption proh-
ably goes too fast and too far.

Properly used, the window container is a
harmless medium for emphasizing the individ-
uality of a food product and catering to the
weakness of the customers who like to sce
what they are getting befo 1 they buy, \What
has given this species of p.ckage its bad name
has been the practice in some quarters of fill-
ing the window package only to the level of
the top of the window, letting the customer
assume that the carton is filled to the brim
when actually the contents are merely window
high. A window in a package, or a combina-
tion of inner and outer package that increases
bulk, or any other unconventional package is
safe when it takes its fling in_showmanship
without falsifying cither quantity or quality
of goods. Wiy, even in the matter of colored
wraps the ﬁckris open for all reasonable in-
dulgence. If a macaroni packer desires to
capitalize a prolective coating, a green wrap-
per is better calculated to reassure consumers
who are familiar with recent scientific discov-
erics than any exalting overcoat, yellow in hue,

Compromise

Tax Case

By proving to representatives of the
U. S. revenue department that any short
payment of income tax of which it was
charged was entirely unintentional and
with no malicious intent, a large maca-
roni manufacturing firm settled ita case
by payment of a small fine of $250 in
liecu of costs and interest. Charges
against officials of the firm werc dropped.
The only point at issue was the market
value of inventories in reference to which
there was disagreement between the gov-
ernment and the tax payer. The con-
promise effected finally disposes of all
questions involved in the case.
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Volete Una Pasta Perfetta E Squisita

Milling Company
1252 Chambar of Commarrs
Minneuselis Mins.

Non V’ E’ Semola Mighore

Guaranteed by the

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

wecHARLED f

213 N. Morgan 5t.

ENWRMIIJC MACHINERY
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IT SPEAKS FOR ITSELF
A NEW KNEADER

Made By

EHYDRAU I.|£NP§|;ACHINERYS
ELVIES

CHICASO
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HEN ROSSOTTI “dresses up” a food product,

invarlably it ““goes places and does things!"

35 years of successful experience has taught this
organization of packaging experts the kind of label, folding
carton, display, or wiapper a macaroni product needs to win
bigger sales and profits,

Chances are, a new piivate label, or the redesigning or
modernizing of your present packages will lend poweiful aid
in outselling and overcoming compelition. In any case,
submit your packaging problems to ROSSOTTI. Get our
suggestions, skelches, estimates. Investigate the advantages
of our patented process “window' style cartons and wrappers.
Write Dept. M-9 today. No obligation.

BRANCH OFFICES

612 N. Michigan Ave. Chicago
119 So, 4th Street Philadelphia
343 Front Street San Francisco

ROSSOTT |

LITHOGRAPHING COMPANY, INC.

121 VARICK STREET, tttiess NEW YORK CITY

PACKAGING HEADQUARTERS FOR THE: MACARONI TRAD
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Government Regulations on Macaroni
Products and Raw Materials

Used Therein

With interest among macaroni-noodle
manufacturers at white heat relative to
interpretations, rulings and regulations
pertaining to their products and the raw
materials used in the making thereof, it
would seem timely to review the laws re-
cently announced by the U. S. Depart-
ment of Agriculture on definitions and
standards for food products.

On Aug. 3, 1933 Henry A. Wall.ce,
secretary of agriculture announceZ that
the following definitions and standards
for macarom products, semolina, farina
and flour, etc. had been adopted as a

ide for the officials of his department
in enforcing the Food and Drugs Act;
that said definitions were so framed as
to exclude substances not mentioned in
the definitions and in cach instance imply
that the product is clear and sound:

“Flour, wheat flour, white flour, is the
fine-ground product obtained in the com-
mercial milling of wheat, and consists es-
sentially of the starch and gluten of the
endosperm. It contains not more than
1% of ash, and not more than 0.5% of
fiber.

“Purified middlings is the granular
product obtained in the commercial pro-
cess of milling wheat, and is that portion

of the endosperm retained on 10XX silk
bolting cloth. It contains no more flour
than is consistent with good commercial
practice, nor more than 15% of moisture.

“Semolina is the purified middlings of
durum wheat.

“Farina is the pnrified middlings of
hard wheat other than durum,

Macaroni and Noodles

“1. Macaroni is the shaped and dried
doughs prepared by adding water to one
or more of the following: semolina,
farina, wheat flour. It may contain added
salt. In the finished product the moisture
content does not ‘exceed 13%. Various
shapes of macaroni are known under dis-
tinguishing names, such as spaghetti, ver-
micelli,

“(a) Semolina macaroni is macaroni
in the preparation of which semolina is
the sole farinaceous ingredient.

*(b) Farina macaroni is macaroni in
the prepamtion of which farina is the
sole farinaceous ingredient,

“2. Noodles, egg noodles, are the
shaped and dried doughs prepared from
wheat flour and eggs, with or without
water and with or without salt. The egg

April 15, 1934

ingredient may be whole egg and/or egy:
yolk. In the finished product the mois-
ture content does not exceed 13% and
the egg solids content upon the moisture-
free asis is not less than 5.59. Noodle:
are commonly ribbon shaped.

“3. Plain noodles are the shaped and
dried doughs prepared from wheat flour
and water, with or without salt. In the
finished product the moisture content
does not exceed 139, Plain noodles arc
commonly ribbon shaped.”

Lost Insurance
Suit

The Kentucky Macaroni company,
Louisville, Ky. lost its suit against 2 in-
surance companies for losses sustained in
a fire that badly damaged its plant in
May 1932, when the Federal judge of
that district ruled in favor of ‘the de-
fendants. The suit alleged nonpayment
of a $4491 fire insurance policy issued
by the Royal Insurance company and of
a $5389 policy issued by the London and
Providential Marine and General Insur-
ance company, both of England. The
court held that the 2 policies were not
additional insurance as claimed by the
macaroni firm, but were voided by rein-
surance on other policies,

In the fire referred to the Kentucky
Macaroni company sustained heavy
losses to its building, machinery, as well
as to finished goods and raw materials,

178-180 Grand Street

If you are not now using

WHAT MORE CONVINCING
THAN ACTUAL RESULTS?

MALDARI'S INSUPERABLE MACARONI DIES
try them, then note the result both in general appearance of
your product and increase in sales sure to follow.

If we can induce you to make this test, we shall
feel reasonably certain of your patronage and friendship

THUS WE HAVE BUILT QUR REPUTATION.
F. MALDARI & BROS., INC.

April 15, 1934

NOODL-ETTES!!

By MacNoodle

Immutable

Mind

There is really no place in business today for the man who
cannot or will not change his mind. Some of our business
men are failing to take advantage of improved business condi-
tions because they will not acknowledge the necessity for mak-
ing radical changes in their methods. '

The head of the relief work for unemployed in one of
Greater New York's boroughs told me recently of one of the
greatest difficulties met in the effort to rehabilitate people who
have lost their jobs and incomes,

“We can't get them to make a change,” he said. “They
aren't willing to make a radical change in occupation or en-
vironment. If we find a way to place them in a position where
they could make a living under conditions radically different
from those under which they have. been living, they say, ‘Oh,
we can't do that! Their only .onception of readjustment is
the restoration of the old work under the old conditions in the
old environment."”

The same mental attitude is holding back some business
men. They will not acknowledge the necessity for making
radical changes.

Not only the elderly wage carners and white collar men are
like that, but many of those who are younger. Witness last
summer desertions from the Civilian Conservation Corps by
young men who would not or simply could not adjust them-
selves to new conditions and changed environment.

Men who have always considered themselves progressive in
business have proved they are anything but progressive, since
they cannot change their minds when the situation demands
it. Many small business men and some big business men have
set themselves firmly against change, refusing to face the fact
that long established habits, practices, even traditions in their
field have gone by the board,

There is more to success under the new condition. . an
merely readjusting profits and prices and employes’ houvs.
Old principles, basic beliefs, have crumbled and the man with
the immutable mind is destined to fail. Take it from Abraham
Lincoln, “The man who cannot change his mind is a fool.”

THE MACARONI
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A USER’S COMMENT

Frower City Macaron Co.
429 STATE STREET
ROCHESTER. N. Y.

Mar, 28, 1921,

Champlon Machinery Co.,
Joliet, Tlinols.

Gentlemen:

We have used your Champlon Semolina
Blenders also weighing hoppers for the past
2 months and find them to be doing the work
wonderful,

Very sorry we did not install this unit
sooner than we have, as I feel it would have
saved us lots of extra labor and cleanliness of
the Macaronl Dies,

We feel sure that this unit s giving us one
of the cleanest product of Macaronl we have
cver seen, therefore 1 want to thank you people
for working with me and urging us to install
the above machinen

Yours very truly,

FLOWER CITY MACARONI CO.

JCM.AM. Jos, C. Meisenzahl.

Champion Equipped Plants

are the successful plants in the macaroni and noodle
manufacturing industry. Champion cquipment enables
them to save many hundreds of dollars annually and to
produce superfine quality products which result in'a steady
increase in business,

The modern Champion Flour Outfit shown here will pay
for itself over and over, because it insures absolute
accuracy, increases handling capacity and enables you to
turn out uniformly good products day in, day out. Ask
us to send you full free details TODAY!

Champion Machinery Co.
JOLIET ILLINOIS
Sales Service Agentaand Diatributors for Greater New York

Hudson and Leonard Streets New York, N. Y,

JABURG BROS., Inc. i
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Eucuuar Io the OId ?wmll-—-l’eundld by Fred
Decker of Cleveland, Ohio, in 190}

Trade Mark R“"ti"d'di u. 5 Patent Office
un
A Publication to Adu::n lhn Ame:!nn Macaroni

Indus
Published Monthly by the Nllinnll Muacarori Manu.
facturers Association as ita Official Orgin
Edited by the S:crﬂlry'l'ullurer P, 0, Drawer
Now i, Dusddwood: Tl **

PUBLICATION COMMITTEE
2 G. HOSKINS Presideny

LFONSO GIOIA —_Adviser
M. J. DONN Editor

SUBSCRIPTION RATES
Unlted States and Canada . . « $1.50 per year
Ig'n Cnunl lu In .d';zl‘?o per yeai ! d
Forel rles . . . rn nl vance
Hha ........ . § Cents
Co !l ........ ‘e e e 2! Cents

SPECIAL NOTICE
COMMUNICATIONS :—The Editor solicits news
and articles ol interest to the Macaroni Industry.
All matters !m:ndcd lar puh"ul on must reach_the
Editoria raldwood, 1ll, no later than Filth

Y ol

THZ I.I.ACARONI JOURNAL assumes no respon-
sibility for views or opinions e Jlruud by contribu.
tors, and will not lnn!inlfy advertise Irresponsible
or_uttrustworthy c

The publishers n! TIIE MACARONI JOURNAL
reserve the right to reject any matter furnished either
for_the advertis lngsnr rndin' eolumns,

REMITTA —Make all checks or drafts
F“;lbfalo Ihc Mdtr nl the National Macaroni Manu-
actur

DVEI‘I‘I!INO RATEB
Display Advertising . . « Rates on Application
WantAds o o o 60 v 00 oa 50 Cents Per Line
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Must File Existing
Contracts

Macaroni manufacturers have once
more been warned that under the code
they must immediately file with the
Macaroni Code complete information on
existing contracts for future delivery of
macaroni products. Among the data re-
quired in connection with this filing are
the name of the buyer with whom the
contract was made or some sort of code
number for identification, the region into
which delivery is to be made, the date of
the contract and its expiration, the kind
and quality of goods covered,

Upholds NRA
Price Code

A decision of farreaching importance
to all trades operating under NRA codes

was made the last week in March by
Federal Judge Knox vwhen he issued an
m;uucnon forbidding price cutting below
the minimum 7ate set by the code. The
case in question involved the very aim
and purpose of the National Recovery
Act,  The injunction was suspended 10
days to permit an appeal to the Circuit
Court of Appeals.

The decision concerned the cleaning
and dyeing industries. The firm en-
joined was dry cleaning men’s clothes
for 39¢ whercas the minimum rate vstab-
lished under the code was 70c. It was
based on the assumption that the MRA
was similar to a war measure secking to
serve in an emergency. It was the first
clear cut decision involving the aim of
the Act,

International Trade
Still at Low Ebb

Though government reports on maca-
roni exports mtllcalc a sllglll pickup, the
general trade in macaroni products by
the nations continues dull. This conclu-
sion is derived from the statistics com-
piled by the U. S, Bureau of Foreign
and Domestic Commerce which treats of
macaroni imports and exports for Jan-
uary 1934

Imports Show Big Drop

During the month imports had fallen
to 101,937 Ibs. with a value of $8,544.
For the last 6 months of 1933 the im-
ports totaled 802,173 1bs. costing Ameri-
cans $50,230. Thus the January imports
are about 30,000 Ibs, less than the aver-
age for the previous 6 months,

Export Business Improving

American _made macaroni products
scem to be favored in the international
trade as the January business shows
quite a favorable pickup in value of
goods exported. There was exported
frnm the several ports of this country
during the month 138,408 Ibs. with a val-
ue of $11,562. In the 6 months July 1 to
Dec. 31, 1933 exports totaled 918,379 1bs,

. with a value of $67,340, mdlcnlmg an ap-

preciable increase in the per pound value

MARCH PRICES ON RAW MATERIALS

The price on No. 1 Semolina, F.O.B. Minncapolis, fluctuated
through a range of 30c during March 1934, the low being
8.30 and the high 8.65. Other grades upcnulced the same

market trend,
No. 1

No. 3
Semolina  Semolina
7

DNurum Fancy
Farina Patent Flour

March 8.35 45 5.80 8.05
March 8.35 745 595 +  BOS
March 8.35 745 590 8.05
March 8.35 7.15 5.85 8.05
March 8.35 765 5.80 8.05
March 8.35 745 5.90 8.05
March 8.50 7.60 5.95 8.20
March 8.50 7.60 5.85 820
March 8.50 7.60 5.90 820
March 8.50 7.60 5.85 8.20
Mar=h 8.65 7.75 5.90 8.35
Maren 8.05 7.75 6.00 8.35
March 8.65 7.75 5.95 8.35
March 8.50 7.60 5.90 8.20
March 8.50 7.60 595 8.20 @

cARONI JOURNAL

April 15, 1934

of these products entering into foreign
trade.

Countries Pounds
Netherlands 2400
United Kingdom 10,310
Canada 41,842
British Honduras.. s %7
Costa Rica 717
Guatemala (]
Honduraz 10,030
Nicaragna 1853
Panama 21408
Salvador 132
Mexico 6,581
Miq. and St. Pierre I8 ... o 3
Newfoundland and Labr 190
Bermudas 1,004
Barbados 156
llam:lir:a 2,23
Crinidad and Tobago.. e inseie 270
Other Br, W, Indies.... o B33
Cuba 7,548
Dominican Republic. 8022
Netherland \\" Indies s 3,688
Haiti, ch of. 2,923
Vlrmn gk 8 Ff - RN e 859
Ecuador 30
Venesuela: oo L Sl s i
British India 1471
China 1.8
Netherland E. IndieSo o 462
Hong Kong, 252
Philippine Islands. 6,720
French Oceania 54

Dritish E. Afri

Union of S. Africa

Other Br, W, Afr 23

Liberia 195

Hawaii 86,897

Puerto Rico 43,393

Total 268,698
FOR SALE

25 Shares of Capital Stock of the

Kansas CIt! Macaroni & lm‘runlng Co.
OF KANSAS CITY,
Apply to
Joseph Di Santo
118 FOURTH AVE W,, DULUTH, MINN,

NATIONAL CARTON Co

 MJOLIETIILLINOIS!,

USE

Lombardi's Dies
FOR
BETTER MACARONI

GOOD DIES ARE
NECESSARY FOR
GOOD MACARONI

Phone llh\'m'urhl “an
1150 West Grand Avenue
CHICAGO
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LFLOUR NILLS*
3i-]

v ;. INCORPORA

T =
| i‘: ' 140 LES. : i
f . (.

APITAL FLOUR ILLS»

|

R D i BBy

{Maoe raom Seeeercol
LAnarn Dunum Wiear' !
ST. I'MIL. IIHHHOTA. r‘

: _‘.3"'A

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

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS

CAPITAL FLOUR MILLS

INCORPORATED

Offices
Corn Exchange Bullding
MINNEAPOLIS, MINN.,

Milla
ST. PAUL, MINN. “

John J. Cavagnaro

Engineers

and Machinists

Harrison, N. J.

Specialty of

Macaroni Machinery
Since 1881

Presses
IKnenders
Mixers
Cutters

Brakes

All Sizes Up To Largest in Use

N. Y. Office and Shop

U. S A.

Mould Cleaners
Moulds

255-57 Center St.
New York City
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ELEVATE National Macaroni Manufacturers L
e Association AT
HARMONIZE Local and Sectional Macaroni Clubs

LOUIB 8, VAGNINO (33), Vice Presl

GAETANO LsMARCA (34)—Boston, M.
ALTER F. VILLAUME (34)_5t. Paul, Mins —_—
R. V. GOLDEN (34) Clarksburg, W, Va. tg?ﬁ? R
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The task of planning an interesting convention pro-
gram for the 1934 conference of the Macaroni-Noodle
Industry of America has been simplified by a decision
of the officials to limit the subject matter to the Maca-
roni Code, its operation and administration. That

does not in any way detract from the importance of

the 1934 convention program to the trade, since never
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in its history has there been anything so v .illy mate-
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rial to the welfare of every operator, irrespective of
size, location or nature of business, as the new law
governing the industry,

Because of the nation wide interest in the Macaroni

i Code and of the activities of the Code Authority since

‘I ‘ : its organization a few short months ago, the attend-

| 1S ' ance-at the Chicago conference should exceed all pre-

11 vious records. Chicago was purposely selected because

: ! l§ : l of its central situation, That it happens to be the scene

of A Century of Progress exposition is incidental.
Millions will visit that city during the summer, some
of whom will be macaroni-noodle manufacturers and
allied trades representatives who will do so the week
| of June 12,

(<8 A The Macaroni Code has been in operation only a

Code Survey the Convention Feature

few months; much has already been accomplished and
more will be before the opening date of the momen-
tous convention June 12-14, thanks to the earnestness
of the code officials and the willingness of the big ma-'
jority of the manufacturers to observe its provisions,
thus giving the Code a chance to show its merits with-
out undue hampering.

Featuring the convention program will be a con-
ference of the twelve regional organizations formed
for convenience of administration, Figuring seven or
cight officials from each region, the NMMA officers
and directors, the Macaroni Code Authority and rep-
resentatives of the leading firms that never fail to take
a part in conferences annually, the convention regis-
tration this year should exceed all previous records,

For those who are planning to attend—And who
should not under existing conditions and because of
the importance of main topic of discussion 7—it might
be well to say that the 1934 conference of the whale in-
dustry and of the allieds is scheduled for June 12, 13
and 14 in Chicago, 111, with headquarters at the Edge-
water Beach Hotel.

Will we be seeing you!

Another New Development

Clermont High-Speed
Noodle Cutter

HAS NO EQUAL

Produces from 1000 to 1200 pounds an hour

Write for full particulars to

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

DEVELOPMENTS

WATCH FOR OUR NEW
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“LasT WEEK 1 BOUGHT SOME
MACARONI THAT THE BOYS AND
'DAD ARE CRAZY ABOUT. WE'VE HAD
IT TWICE ALREADY AND THEY WANT
SOME MORE TODAY.”

e 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 quesrfon is; “How can this
‘quality’ 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 Jz'

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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