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A new view of the beautiful Edgewater Beach Hotel, Chicago, on the shores
’ { of Lake Michigan where the representalives and friends of the Macaroni-
i ; Noodle Manufacturing Industry of America will meet June 12-13-14, 1934, to
| i ! consider the effects of the Macaroni Code on the trade. The attendance this
5 year is expected to break all previous records.
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The
Golden
Touch

A Uniform Dependable Semolina
FOR the discriminating Macaroni Manulfacturer

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.

JOHN V., CANEPA...........-..310 W, Grand 5t,, Chicago, Il V. GIATTI...........

i THE MACARONI CODE AUTHORITY

4 Operating Under The NRA Code of Fair Competition For The Macareni 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, Il

WILLIAM CULM:"

B. R. JACOBS, Technlcal Advi

3-82 Vernon Blvd, Long Island City, N. Y.
M. DeMATTEIL...e..e. ..._55 N, San Pedro 5t. San Jose, Cal.
FRANK A. GHIGLIONE._._4715 Sixth Av, S. Seattle, Wash,

HENRY MUELLER

2026 “Eye' St N\_V. Wahington, D, C.

ADMINISTRATION MEMBER

WILLAM H. CALHOUN—Chicago, 11l
Term—March 8 to Sept. 8, 1934

vimiemsiasssemene 200 6th SL Brooklyn, N.Y,

LEON G. TUJAGUE..
LOUIS 8. VAGNINO.. =
M. ]. DONNA, Secretary-Teeasurer.....

..180 Baldwin St, Jersey City, N. ].
001 Fulton Bt. New Orleans, La.
—.. 1277 81, Louis Av, St. Louis

520 N. Michigan Av. Chicago, ill.

REGION NO. 1—BOSTON, MASS.

1 G. La Marca, Regional Chairman, 207 Commercial
e, Boston, Mass.
& Herbert C. Gruber, Reglonal Secretary, 16 Cross
“at., Boston, hlass,

Agency Members

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

F. Rossi Prnv]dmu. R. I.

M, La Marca, Boston, Mass,

G, D. Del Rossl, Providence, R. 1.

rda s

REGION NO. 2—-NEW YORK, N. Y.
" Frank L. Zeregn, Regional Chalrman, 26 Front st.,
Brooklyn, N. Y.

{“Dle Salthe, Reglonal Secretary, 60 i. 42nd st.,
New York, N. Y.

Agency Members

»

Frank L. Zerega, Chairman, Brooklyn, N. Y.
#I’Dmc Maler, New York, N. Y.

V. 'l'j Counzo, New York, 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
Dekota st., Philadelphia, Pa,

Joseph H. Dulles, Reglonal Secretary, 1500 Walnut
st Philadelphia, Pa,

Agency Members

e Philip R, Winebrenner, Philadelphia, Pa.
. Guerrisl, Lebanon, Pa,

¥ Arena, Norristiown, Pa.
SiC. W, Wolle, Harrlsburg, Pa.
ax Kurtz, Philadelphia, Pa,

REGION NO. 4—PITTSBURGH, PA.

'R, V. Golden, Regional Chairman, Box 987, Clarks-
burg, W. Va.

Fl!' T, Vivlano, Jr., Regional Secretary, Carnegle,

S Agency Members

V. Golden, Chairman, Clarksburg, W. Va.
W. Hunter, Reynoldsville, Pa,

David Kerr, Cumberland. Md.

i. H. Smith, Eilwood City, Pa.

alvatore Viviano, Carnegie, Pa.
5

gt
!?;resideatt at Headquarters
b

i
£1On his return from Springfield, 1.
vhere he had appeared before the House
Representatives NRA committee to
ocate passage of the proposed linois

REGION NO S—RUFFALO, N. Y.

E. C. Oberkirc'ier, Regional Chairman, 579 Jeffer-
son ave.,, Buffalo Y.

Leonard H. L.one, Regional Secretary, :40 Court
st., Buffalo, N. Y.

Agency Members

E. C. Oberkircher, Chairman, Duffalo, N. Y.
Alphonso Gioia, Rochester, N. Y.

Joseph C. Meisenzahl, Rn:henrr N. Y.
Aliredo Rossi, Auburn, N .

Joseph Lojacono, Buffalo, N, Y,

REGION NO. 6—CHICAGO, ILL.
R. B. Brown, Regional Chairman, 422 §. D-s
Plaines st., Chicago, 11,

Frank Traficanti, Regional Secretary, 451 N. Ra.
cine av.,, Chicago, 1.

L. W. Beman, Deputy Code Exccutive, 330 8.
Wells st., Chicago, 111,

Agency Members

R. B. Brown, Chairman, Chicago, 111,
A. Irving Grass, Chicago, 111

Steve Matalone, Chicago, I11,

Walter Villaume, 5t, Paul, Minn,

J. G. Luchring, Milwaukee, Wis.

REGION NO. 7—ST. LOUIS, MO.
Joseph Freschl, Regional Chairman, 1730 Kings-
hlihwlv hivd., S, l'..null:. Mo.
ouis S. Vagnino, Regional Secretary, 1227 51
Louis av., 5t. Louls, Mo,
Agency Members
{ouph Freschi, Chairman, St. Louis, Mo,
loyd M. Bkinner, Omaha, Neb.
E . Pica, Louisville, Ky.
G. Viviano, §t. Louls, Mo,
M. Onofrio, Kansas City, Mo.
REGION NO. 8—NEW ORLEANS, LA.
Leon G. Tujague, Reglonal Chairman, 1000 Fullon
st., New Orleans, Ll.

Frank Bologna, Regional Secretary, 1000 Fulion
st., New Orleans, La.

Agency Members

Leon G. Tujague, Chairman, New Orleans, La,
Herman Moss, New Orleans, La.

R. Taormina, New Orleans, La.

{inn- h Sunseri, Shreveport, La,

. G. McCarty, Birmingham, Ala.

NRA act, DPresidemt . Go Hoskins
visited the headqguarters of the National
Macaront Manufacturers association at
Braidwood, 1. While there he con-
ferred with Seeretary M. . Donna on
the 1934 convention program June 12-14,

i

Regional Industrial Adjustmeni Agencies

REGION NO. 9—DALLAS, TEX,

Frank S, Bonno, Regional Chairman, 2612 Main
st., Dallas, Tex,

Laurence 1., Lomonaco, Regional Secretary, 2000
Hall st., Dallas, Tex.

Agency Members

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

Sam J, Lucia, Houston, Tex.

Frank L. Lombardo, Beaumont, Tex.
N. T. Massa, Fort Worth, Tex.

REGION NO. 10—LOS ANGELES, CALIF.

Harry Lane, Regional Chairman, Box 817 Arcadia
Sta., Los Angeles, Cal,
P, ]. Serio, Regional Secretary, 6003 Long st., Los
Angeles, Cal,
Agency Members

Harry Lane, Chairman, Los Angeles, Cal.
8. Nunziato, Los Angeles, Cal,

F, Spadaforo, Los Angeles, Cal,

T. Lozze, Los Angeles, Cal,

E. De .tocco, San Diegu, Cal.

REJION NO. 11—SAN FRANCISCO, CAL.

M. DeMattel, Regional Chalrman, 51 N. San Pedro
st., San Jose, Cal.

A, Berwucci, Regional Secretary, 2989 Folsom st,
San Francisco, Cal.

Agency Members

M. DeMattei, Chairman, San Jose, Cal.
L. Podesto, §an Francisco, Cal.

G. Obujen, San Francisco, Cal.

D, Merlino, Oakland, Cal,

). Scarpino, Sacramento, Cal.

REGION NO. 12—SEATTLE, WASH.
Frank A. Ghiglione, Regional Chairman, 4701 Sixth
av, 5., Scattle, Wash,
H. C. Hanke, Regional Secretary, 1605 42nd av,
Scattle, Wash,
Agency Members

Frank A, Ghiglione, Chairman, Scattle, Wash.
S. M. Orso, ortland, Ore.

A. Scarpelli, Portland, Ore.

). Pagano, Seattle, Wash

V. [):’kcli:r. Spokane, Wash,

and means for properly impressing the
macaroni-noodle manufacturers with the

importance of the conference this yvear,
since the operations of  the Macaroni
Code will he the principal topic of dis-
cussion,
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For a little more than three months the Macaroni-Noodle
nufacturers of this country have been operating under the
‘acarrmi Code—the New Deal for the trade promised by the
new administration to help lift business out of the (]qm.ssmu

ti{gtu which it had plunged almost five years ago. It is sur-

E]\i}‘is ingly interesting to note progress made in that short period
hen about all that could have been expected was the orpan-

gation of the supervisory force.

'Not only those elected to administer the Code, but even
icials of the NRA are pleased with the reaction of the maca-
pni trade to its Code. The vast majority volunteered their
riificates, submitted their production figures, filed their open
rices, listed -heir label inventories and paid their assessments

, provided for, Others have fallen in line, until the great
ajority of the operators composing more than 9%0% of the
luction capacity of the trade are now going along cheer-
II) and determinedly.

; _On the list of manufacturers of macaroni-noodle products
about 380 firms and individuals, More than 25% of those

n ted are very small, almost insignificant firms with a daily

pacn} of less than three barrels of flour a day, some w ith
m{cn less than five barrels a month. It is extremely plcncmg

note that there is hardly any firm of any consequence in the
l,t of noncomplicrs, a list that is daily dwindling in number.

: %\“ known manufacturers have been made acquainted with
tl'l provisions of the Code and invited to codperate. Some
W ill pml:ahlg, require compulsion and that will not be long de-
layed since President’s Roosevelt's announcement that all will
b{;‘é:()mp«.llﬂl to pay their just share of the Code’s administra-

Il would scem just, reasonable and proper for those who
are obeying the Code faithfully and honestly to be told what
hq: been attempted, what has been accomplished, and to fore-
hﬂst if possible what lies ahead for tFose who comply and
ﬂtos:: who doggedly resist progress. istory records that no

}?: of any nation was ever accorded one hundred per cent
¢

rvance on the part of any large or small group charged
th obedience of such law, rule or custom. From this it

]

“must be taken for granted that there will be some, a rare few

Make It Unanimous

in our case, who will stubbornly refuse to go along with the
majority, however promising the results.  They are natural,
perpetual objectors, ever opposing the majority, existing only
by questionable methods at the expense of their fellow husi-
nessmen,  They can’t or won't play the game according to pre-
scribed or agreed rules,

The NRA officials and the macaroni-noodle manuiacturers
who sought and obtained a Macaroni Code for the trade are
honestly of the opinion that the Code should be given a fair
and reasonable trial to prove its merits.  For that reason it
should have one hundred per cent support.  Dut since there
were in this trade, as in all others, a small number who did
not observe the provisions of the blanket code last suramer
and fall, even though they did sign consent cards and obtained
the government Blue Eagle, it mght be expected that this same
element will be found winking at the macaroni code,  They
are the disturbing minority that never do the right thing volun-
tarily.  Compulsion seems to be the only law which they will
recognize and that end may be exercised earlier than they
expect.

It is said that in war a volunteer is worth a dozen impressed
men. So it is with the macaroni code.  Every manufacturer
who respects his business and who honestly expects better
times in the near future should volunteer his compliance and
ubserve the provisions of the new law which should bring un-
derstanding out of chaos.  Conditions, as all know, have heen
such for years that all thinking operators welcome the oppor
tunity of codperating understandingly under the new law that
secks to stabilize conditions amd increase employment. So
thoroughly sold on *he idea were the oflicers and members of
the National Macaroni Manufacturers Association that nearly
$18,000 was spent in money, and many times that in time anld
anxiety, in getting a code practically in the form requested

Over 206 of the productive capacity of the industry is now
operating under the Macaroni Code, 1t costs a little to finance
the code organization, but no good things are free. We appeal
to the small minority who for any reason have as yet failed
to codperate, to immediately get behind this New Deal for the
trade.  Let's make it unanimous.

AT
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Outline of Tentative Program of the

Thirty-First Annual Convention of the
National Macaroni Manufacturers Association

at the

EDGEWATER BEACH HOTEL, CHICAGO,
June 12-13 and 14, 1934

MONDAY, JUNE 11

Special and Joint Conferences of 1933-1934 Groups, G. G.
Hoskins, Code Chairman and Association
President, presiding, )
10:00 A, M.—Final meeting of 1933-1934 Board of Direc-
tors.
1. Review of year's activitics.
2. Resolutions and by-law amendments.
11:30 A. M.—Meeting of Regional Chairmen.
1. Review of regional activities.
2, Resolutions and suggestions for considera-
tion of Code Authoritv,
1:00 P, M.—Luncheon
2:00 P. M.—Meeting of 1933-1934 Macaroni Code Au-
. thority.
Report on activities, 1
2. Adoption of resolutions for presentation
to general meeting Tuesday.
3. General discussion of convention plans.
4:00 P. M.—Adjournment,

TUESDAY, JUNE 12
Morning—9:00 A. M. to 12:15 P. M,
9:00 A. M.—Registration of Manufacturers and Allied
Tradesmen.

Registration fee $10.00—Entitles registrant
to convention badge and privileges, lunch-
eon tickets, admission to Kssncimiuu's An-
nual Dinner-Dance, to all entertainment
and other convention attractions.

10:00 A, M.—Formal opening—Louis S, Vagnino, Vice
P'resident, presiding.

Welcome by the presiding officer.

Automatic Roll Call.

Secretary-Treasurer's Annaal Report—M. .
Donna,

Committee Reports.

Appointment of Convention Committees,

11:00 A. M.—Convention  Keynote Address—"We're On
Our Way to What?'—G., G. Hoskins,
Code Chairman and Association resident.

Address—"The Macaroni Industry and the
National Recovery Program,” by Walter
White, Deputy Administrator, NRA.,

Address—"From the Inside Looking Out,” by
W. H. Calhoun, Administration Member
on Macaroni Code Authority.

Address—"The State Organization for Re-
covery,” by John Cassidy, Ilinois State

A

1:00 P, I\T.——I.unclwon‘.

Afternoon—2:00 P, M. to 5:00 P, M.
2:00 P. M.—Convention reconvenes—I.. S, Vagnino, Vice
President, presiding.
The Macaroni Code Session—G, (3, Hoskins, Leader
Criticisms of Code and suggestions,
L. Labeling and standard provisions—I. R,
Jacobs, Deputy Code Executive,
2. Labor provisions—L. WV, Beman,
Code Executive,
3. Trade practice provisions—G, G. Hoskins
Chairman Code Authority,

Deputy

4:30 P. M.—Amendments of Association By-laws.
5:00 P. M.—Adjournment.

5:00106:00 P.M.—Code Authority meeting.
Evening
Visiting Century of Progress Exposition
WEDNESDAY, JUNE 13
Morning—10:00 A. M. to 1:00 P. M,
10:00 A, M.—Call to order—L.. S. Vagnino, Vice President,
presiding.
Report of Package Standardization Commit-
tee,
Address—"As Millers See the Macaroni
Code,” by George Livingston, Livingston
Economic Service, Minneapolis,
Elimination of sub-standard products,
Completion of election of 1934-1935 Macaroni

Code Authority and tallying returns,
1:00 P. M.—Luncheon,

Afternoon—2:00 P. M. to 5:00 P, M.
2:00 P. M.—Convention reconvenes—L. S. Vagnino, Vice
President, presiding.
Noodle Makers Conference
1. Mlustrated lecture and motion film—"The
Noodle Egg,”" by R. E. Swift of Armour
and Company, Chicago,
2. Discussion of egg noodle problems by
manufacturers.
3. Discussion of
5:00 P. M.—Adjournment,
Evening—7:00 P. M. to Midnight
Assaociation's Annual Dinner-Dance
Toastmaster—Louis S, Vagnino
Announcement of eclection returns,

Address—"Tickling the Noodle"—Ernesto Rosse, Phila-
delphia,

the plain noodle question.

Entertainment—Dancing

THURSDAY, JUNE 14
Morning—10:00 A. M. to 1:00 P. M,

10:00 A. M.—Convention reconvenes—L.. S, Vagmino, Vice

President, presiding,
Address—"Increasing  the Consumption of

Macaroni Products,” by Ole Salthe, Dep-

uty Code Executive, New York, N. Y.
Address—"Code Administration and Enforce-

ment Plans,” by G, G. Hoskins, Code

Chairman,
1:00 I, M.—Adjournment sine die,

Afternoon—2:00 P. M, to 4:00 P. M.
Group_meetings and special conferences—

tors, p
Election of 1934-1935 Association Officers,

2. Organization meeting of the 1934-1935 Macaroni Code |1

Authority,

3. Joint meeting of the regional chairmen and the Maca- £

roni Code Authority,
Final adjournment of convention,
(Subject to change)

Organization meeting of 1934-1935 Board of Direc- [

TR
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\|  MACARONI PRODUCTS

By J. A. LeCLERC

Food Research Division, Burcan of Chemistry

and Soils,

Department of Agriculture, Washington, D, C,

Published in “Cereal Chemistry” September 1

933

HisTtory

Noodles are a dried macaroni product
prepared from flour, semolina, or farina
and containing at least 5.5% (on a mois-
ture-free basis) of whole egg or egg yolk
solids.

Formerly all noodles were imported
from Germany where it is believed they
were first m:ufc. but now noodles are be-
ing manufactured on a large scale by
most macaroni manufacturers, and the
domestic supply is sufficient to meet
every demand,

Probuciion

According to the Bureau of the Census
the production of noodles in 1931
amounted to 52,895,000 Ibs. valued at
$6,925,000. This is a decrease of nearly
6% in ariount and of 15% in value un-
der the production in 1929,

The production of noodles is increas-
ing more rapidly than is that of the ordi-
nary macaroni products. In 1931 ‘he
amount of noodles manufactured was
over.10% of that of the ordinary maca-
roni products, whereas in 1925, it was
only 7%. The chief noodle manufac-
turing centers and the amount produced
in 1927 (in 1000 Ibs.) according to the
census reports were as follows : New
York 9,185, 1llinois 5,705, C:lifornia
1,772, l’ennsylvmlin 1,422, M anesota
096, Missouri 520. The total produc-
tion was 31,085,000 1bs,

Consusmrrion

The consumption of commercial noodles
is cm:sidcrabl{v less than that of macaroni
and spaghetti, A survey sponsored by
the Macaroni Manufacturers Association
showed that less than one-third of the
housewives questioned served noodles as
often as once a weck. Fully one-half
of the housewives who served noodles
still made them in their homes. The ac-
tual consumption of noodles, therefore,
may be not much less per capita than
that of either macaroni or spaghetti,

DEFINITIONS AND STANDARDS

Noodles differ from ordinary muca-
roni products in that they are generally
made from flour, and, of course, in that
egg is an essential ingredient,

he following definitions and stan-
dards for noodles have been adopted by

the United States Department of Agri-
culture ;**

PART VI
Noodles

NOODLES, EGG NOODLES, are the
shaped and dried ¢oughs prepared from wheat
flour and cggs, with or without water, and
with or without salt. The ¢ g ingredient may
be whole egg and/or CRK 3-uIE. In the finished
product the moisture content does not exceed
135 ; and the egg content, upon the moisture-
free basis, is not less than 550 by weight of
egg, caleulated as whole cgg solids. Noodles
are commonly ril-l-nn-shn:mt

PLAIN NOODLES are the shaped and
dried doughs prepared from wheat tlour and
water, with or without salt, In the finished
product the moisture content does not exceed

13%. Ulain noodles are commonly  ribhon-
shaped.

In general the form of noodles difiers
from that of ordinary macaroni prod-
ucts. They are usually strap-shaped
bands from one-thirty-second to one-half
inch wvide, or of a novel or fantastic
shape, Jor example alphabets, secds,
stars, bows, and ea shells,

Noodles containing less than 5.56% of
epg solids on the water-free basis, or its
cquivalent in egg yolk (dried, fresh, or
frozen), are not ‘entitled to be called
noodles without qualification,

MANUFACTURE
Materials

The best noodles are made from hard-
wheat  flour, though not necessarily
durum flour.  Dried whole epg or driei
egg yolk, and in some cases canned epgs
or even fresh egps, are used in an
amount that will comply with the Federal
standard of not less than 5.5% whole
egg solids (on dry basis).

Based upon the assumption that the
egg material is of normal composition
noodles will generally contain the proper
amount of egg solids, if the following
amounts oi eggs or yolk are used with
every sack (98 1hs)) of flour: commer-
cial liquid whole cgg, 19 s, 84 oz.:
commercial liquid volk, 13 1bs, 11.5 oz.;
commercial dried whole cgg, 5 lbs, 7.4
oz.; commercial dried yolk, 5 Ibs. 5.5
oz, With a sack of 140°Ibs. of flour the
following amounts of eggs or epp prod-
ucts should be used: commercial Tiquid
whole eggr, 27 Ibs. 14.2 0z.; commercial

liquid yolk, 17 Ibs. 9.6 oz.; commercial
dricd whole egg, 7 Ibs. 12.8 0z. : commer-
cial dried egg yolk, 7 Ibs. 10.1 )z,

According to the MAcaroxT jourNaL?
for April 15, 1929, the manufacturer
should use with cach 95 Ibs, of four

MAnonymous, Ratio of eggs to Nour., Macaroni J.
Apr. 15,71929. P, 26,

cither 5 Ibs, dried e volk or 20 |bs,
whole egg, or 1214 118, fresh volk.

A formula for caleulating the percent-
age of egy solids in noodles js given in
the Book of Methods of the Associa-
tion of Official Agricultural Chemists,**

Recently the ase of lecithin instead of
cge has been  advoeated in - making
noodles. Although lecithin s a constit-
uent of egg yolk its use in place of cgp
yolk in the ‘manufacture of noodles is
not approved by the trade, According
to Birkel™ lecithin is used in noodles
chiefly for the purpose of deception,

Process

In the manufacture of noodles the
dough, consisting of flour, cggs amd
water, is mixed and kneaded in machines
similar to those used in making maca-
roni. Tt is then passed bety, cen heavy
rolls which gradually reduce it to a bhrowl
ribbon or helt of Tabout one-hali inch
thick and from 12 to 18 feet long, Next,
it is further reduced to a thickness of
ome-eighth inch or less, after which it is
cut into thin strips by a special shredding
machine.  The strips are  folded aml
dropped on trays in an even layer and
dried, usually for 24 to 48 hours, After
the dough has heen pressed sufficiently
thin and uniform, and before it is dried,
it may be eut in fantastic shapes by the
use of special dies.  Certain forms are
prepared by means of a stamping ma-
chine just as erackers are made,

Arymy Recnee

The method that the Army uses in
making homemade noodles is as fol-
lows :27

To cach pound of flour add v ounce of
salt; mix with milk and water until the dough
is stifl. 1§ practical, add 2 cges to each pound
of flour used. Roll the dough out until it is
about b4 inch thick, sprinkle a little flour over
it and roll it up. Cut slices from the end of
the roll 4 inch to '4 inch thick and spreail
on a board or clath in the sun 1o dry. Noodles
thus prepared will keep indefinitely.

Use or Coror

In the past noodles were often made
without egps and colored 1o simulate

MAssociation of O cial Agricultural Chemists Ofi.

cial anid Tentative Mottouls o Anal{-lt. Second edi
b 234, Washi

tion, 1915, I 2 A0 A C, ngton, I}, C.
®lirkel, C. The use of lecithin in ckgn Deut,
Nihrmil, Radsch, 122423, (1930,) (Original not
seen.
"Deitrick, L. L., Ho'b ook, L. R, Wheeler, E. S.,
and Smith, W, 11" M:aual for army cooks, (1916,)
Washington, D, C.
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TABLE 1X

Tur. ComposiTion oF MACARONT AND Noontes, AND oF [NGrenENTS Usen 1n
Tuek Maxuracture

Sodium
chloride- L Carho-
Water free ash Fat Protein ~ hydrates
Pet. Pt Pt Peet, P.et.
Macaroni 0.6 1.0 13.0 734
Ready-to-cat macaroni 02 03 32 17.9
Noodles ... 1.0 50 4.0 07.5
Flour 04 1.0 1.0 746
arina 0.5 1.0 12.5 730
Semolina 06 09 125 730
Whole cgg .. 10 10.5 148
Egg yolk ... 11 33 ', 16 ik
Egg white ... 0.6 02 130 i

cges.  Noodles bought and analyzed by
the Connecticut Agricultural Experiment
Station in 194 had an average fat con-
tent of 0.93%, showing that little or no
egg was used in their manufacture,!

Vegetable dyes, for example saffron,
annato, and turmeric, were formerly
usedl for coloring noodles, but as coal-tar
dyes are cheaper the Ilatter gradually
superseded the vegetable dyes. As a
rule the coal-tar dyes naphthol yellow S.,
Orange 1, and Tartrazine were used for
this purpose, the proportion being as lit-
tle as approximately 1 part in 100,000,
In Cuba, Mexico, and other parts of
Latin America, where a highly-colored
product is popular, as much as 1 part of
dye to 3500 parts of flour is sometimes
added.

Under the Federa! Food and Drugs
Act noodles which contain less than
5.59% of epg solids on the dry basis, or
to which artificial color has been added
to simulate egg color, are considered
adulterated. Such noodles are not per-
mitted to be shipped from one state to
another or to be. offered for sale in the
possessions or territories of the United
States or in the District of Columbia.

ComrosiTion

The average composit; i of specially
prepared noodles containing 5% whole
egy solids was found by Buchanan® to
be as follows: Moisture, 7.00% to
8.90% ; lipoids, 3%:'¢ 10 5.03% ; lipoid
phosphoric  acid, W% to 01209
nitrogen, 2.32% to 241 ; water-soluble
nitrogen, 0403% to 0.504% : water-soly-
ble nitrogen precipitable by 40% alcohol,
0.100% 10 02215 ; e solids (calcu-
lated) 5.2% 10 6.6%. The composition
of macaroni and noodles and of the in-
predients used in their manufacture is
shown in Table IX.

E¥rEcT oF Stokace

On account of their somewhat higher
moisture content, but chiefly on account
of the presence of egg, noodles do not
possess quite the keeping qualitics of the
ordinary  macaroni  products.  When
noodles are stored for a long time the
pereentage of lipoid phosphoric acid may
decrease as much as 506,

Conclusions

. Macaroni products are valuable foods.
They have a high nutritional value, they

Pluchanan, Ruth. Analyses of noodles of known
;;g;{?;llmll. J. Asswoc. Official Agr. Chem. 7:407,

are digested with ease by most people,
and they can be satisfactorily mixed with
other f’unds. In addition” they are a
cheap source of energy as compared with
most foods, they are casily transported,
and they can be kept almost indefinitely,
There is no waste in these food products
and they can occasionally well replace for
variety's sake many of ‘our other carbo-
hydrate foods. On the whele, macaroni
products constitute a wholesome, pala-
table food and deserve a more prominent
place in the diet of the American people.

May 15, 1934
Ton of Macaroni
July 4th
Officials of A Century of Progress Ex-

position last year at Chicago, recently an-
nounced that July 4 was the day of heav-

- iest spaghetti consumption. More than

2000 1bs. of spaghetti were consumed by
cne of the largest gatherings registered
during the six months of the Fair.

Practically all the spaghetti served in
any sizable quantity was by the Italian
Restaurant. Figures obtained from the
management of food emporiums indicate
some 75,000 Ibs. of spaghetti were served
to the Fair visitors last year. This does
not take into account the less important
quantitics served by restaurants that car-
ried spaghetti only as one of the many
articles of food on their menus, If to
the Italian Restaurant total were added
the aggregate of the prepared spaghetti
served by restaurants that did not make
a specialty of this food, the consumption
figures on A Century of Progress Expo-
sition grounds last year might reach
100,000 Ibs., or an average in excess of
522 lbs. a day,

S

Imitating his famed opponent for the world's best heavyweight

fighter Max Bae:, American contender, has changed his diet from
cabaret dishes to wholesome “vittles” He is here seen samplin

some gpaghetti ﬂngmrcd by Mrs, Mary Fisher, chief cook in Baer's
gh Sie

camp in the hi
Primo  Carnera, the heav

rras above Lake Tahoe, Calif

ornia,

cight champion, just relishes his

“spaghet.” Mr. Baer appreclates that this enerryllood may have
ta

something to do with

The Carnera-Baer
in New York on June 14,

arnera’s strength and v|
that there will be no harm in using the same product

diet. It is very tasty, an way, 850 why not eat it ofteier?
battle for the heavyweight title will take place

ecides

ltr and
n his training

b
3
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Macaroni that pleases every

_ECONOMY_APPEAL

GOLD MEDAL 15 MucH
MORE ECONOMICAL THAN
THE SEMOLINA | USED TO
| USE. IT'S UNIFORMITY ELIMIN-

ATES LOSSES THROUGH WASTE,

'SALES  APPEAL

(YES'M---YOULL NEVER GO
WRONG ON THAT MAC-
ARONI. IT'S THE BEST IN
MY LINE. BECAUSE IT'S
MADE FROM DURUM SEM:
OLINA. THIS COSTS THE
MACARONI MANUFACTURER

MY, BUT THAT'S LOVE-]
LY MACARONI/ IT |
LOOKS SO FRESH AND

| CLEAR, AND HAS JUST

| THE RIGHT COLOR.
I'LL TAKE TWO
PACKAGES, PLEASE.

OF A FINER, TASTIER AND §
Y MORE DE-
PENDABLE
PRODUCT.

Gold Medal Semolina

““Pross=tested”

MORE BUT ASSURES You 8

YES SIR, THIS GOLD MEDAL SEMOLINA

IS GRCAT! EASIER TO MIX, SMOOTHER IN
.| THE_PRESSES, DRIES BETTER, AND LOCK
'\ AT THAT RICH COLOR! YOU CANT BEAT iT/
W\ [N SN

N

. NG a
Presy-gegy Press-tested”

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

-

\ { YES--IT'S A NCW RECIPE
THAT BETTY CROCKER
GAVE OVER TNE RADIO
YESTERDAY. AND THIS
NEW MACARONI |
BOUGHT 15 JUST WON-
DERFUL.. 'I'S 50 MUCH
BETTER dAN ORDIN-
ARY [AACARONI/

“Press-tested”
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THE ENERGY Tnio/:

HACARON! ~ SPAGHETTI + EGG NOQDLES

The Story of Spaghetti

A new version of the discovery of a good food named in
honor of its alleged sponsor.

You'll find romance everywhere if you look for it, even in  same dovgh was good as bread when baked, He experimented
that prosaic and palatable food which moderns call “spaghetti,” by cooking the strands of dough and was delighted to find the
You'd never think of romance in connection with this popular  cooked slenger strings most palatable,
food, would you? Still there is a tale of adventure .‘llla!:hﬂl Thus was discovered a new food. The news soon spread.
to the slender strings which America has found so delicious. Others tricd the experimen: resorting to every known means

Have you ever paused to wonder just how spagheiti orig-  of forming strings out of four dough.  All were convineed
i;mtc:l? f\\’:lgl 1}1;‘{ first lll-'llll or ;\-mlnnn}\ms that invented this  yhat the dried strings when boiled iu}\vnlcrl and (‘();_)I\'Elf ]until

amous tood ? course there had to he a woman in It some- tender, were r00d to eat. They ate them plain, at irst; later
where. Tut it was man’s cunning and curiosity that really it cheese, ll;ultcr, or meat 5.13&‘. It \\'as[ delightful—fit for
discovered the food qualities of spaghetti, How it ever ame  royally—economical for the commoners, It was not long he-
to be known and liked is a tale as absorbing as the most thrill- fore macaroni making started in full swing as a household art,
g storyi : . o Some of the new pabulum was imported into Italy by the

As usual with most uscful things, spaghetti was d"“'"".':ml sailor who discovered it and whose name was said to be *Spa-
accidentally, The story begins way back about 49 hundred years ghetti.” Al found the cooked dough strings to he highly
ago. - A long time for such a fecently established household palatable and most nutritious, Since the vessel carrying the
:I:fh. .Anrl the country responsible for l!u:_m\"cx'm;m was none oo “Spaghetti” docked at Gragnano, the women of this
other ihan China, then called Sina.  Odd isntit? However, city were the first to learn from Sajlor Spaghetti how to make
1o proceed : it appears that there was a ccrtz_lm young (.Iul}t‘sc spaghetti, as the tasty food was immmlinlcly called. Even
woman who, according to custom was kneeling besides a little unto this day Gragnano, Italy, is famous for its fine macaroni,
table which we moderns would call a stool, engaged in _“‘Ic duc it is claimed 1o a special spring water found there and used
houschold practice of kncading dough for baking into I'“"?' in mixing the semolina in forming the spaghetti dough, Re-
While occupied with this work she was busy talking to a male cause the “perpendiculars” were first brought over by the
companion. It seems !hnl the custom of carrying on a court- sailor Spaghetti, they were naturally named after him,
ship while working isn't so new, at that.  No doubt the pleas- 5 PR ¢ g .
ant conversation indulged in caused the girl 10 neglect her Th‘: “‘I""'."" in short, is the story of how spaghetti was dis-
work.  The neglected mass of sofy dough spilled over the edge  “overed; l." i mere “c_c“.l“'“- a conversation, a love affair a
of the table stretching into strands that reached the floor. By glns‘s ot water, and a curious, pc‘rlmps.hungr_\' sailor,
the time the long conversation ended, the perpendicular strings 'Il‘di})' the macaroni l"dilfflf_\' 15 rapidly |it‘t‘_mlllﬂls,'. a capital
of duughlli{ad hecome -Ir‘\;] n;ul snﬂ.“ l'urh.-l‘ps; |l|u: i-nunlg g:ﬁtl:;:lllll1i:;f(::ﬁ'rl:\'icti:u'illlt:;ft:ﬁtm:nplﬂtlt't:|11]illin;|:lrcv1?r:‘rg ?tnt[lll:_nllz nlr
woman, still conversing with her gentleman friend , absent- ds d i almos cry family se or lunch
mindedly placed them upon the t:uhlcl.:nml forgot all about them.  or dinner everywhere on the globe.  America has won over
During ihe night they dried thoroughly. her competitors in a world wide race for quality and quantity

The next morning, either by ncci(icnl or design, the two and now produces a grade unsurpassed even by Italy where
met again,  This time they were interrupted in their conversa-  macaroni making carly became 3 commercial art,
1inn_ by an Nalian sailor who came into the hut for some water, In this country as well as in every civilized nation, the maca-
Secing the ;[uccr'n._alr]ings l“p(m'll‘EIl"]JI%‘Illc :i"kcld them upi roni habit is becoming national, tis a good food, sane and
examining the stiff threads curious y. 1e thought occurred

! ] 3 sensible, cconomiéal am nutritious,—makes a full meal with
to him that they migiit be good to eat if cookud, even as the 4 the necessary food clements.—Contributed,

Continental Display Bags like these muake sales! And insure
repeat business, Their glistening altractiveness, the allure
and suggestiveness of the macaroni noodle through the
transparent cellulose catch and hold the consumer’s roving

cye—say, “Here I am, buy me!”

Do the packages you are using help sales? If Continental

makes them, they’ll be a decided help.

For over 35 years, we have pioncered in specialty bags,
tailor-made to meet the requirements of sale-hy-display,
and produet protection. If a bag can be used, we can make
that bag, We offer you the resources, facilities, and expe-
riences of the world’s largest paper organization, u service

that is complete from design to delivery.

Let us show you what we've done for others . . | what we

can do {.. you!

Continental Paper & Bag

Corporation
220 East 42nd Street, New York, N. Y.

President Extends the provisions of the blanket code need not ¢ Ply to any macaroni or noodle
Reemplo_) ment Agreement not apply for extension of the privilege.  manufacturer since they belong to an in-

All that 'is necessary is to continue dis-  dystr that is operating under an ap.

In an official announcement made Jast p]nf'ing the Blue Eagle and to observe prn\'c{’l code. i .
month President Roosevelt emphasized  fully the terms of the reemployment
that employers not yet under an ap- agreement,

proved code of their ‘own industry who In the announcement it is noted that  thoughts in” which there is happiness as
desire to continue displayirg the Blue less than 5% of the industries are as yet . we are to the hills in which it is rumored
Eagle as evidence of their observance of  without trade codes. This extension does there is gold |

If we only were as easily stampeded to A Division of

INTERNATIONAL PAPER COMPANY




By WALDON FAWCETT

Written Espressly for The Macaroni Journal

r

the contrary. Hence it is calculated 1o
lessen rather than increase shelf appeal.
Secondly, with this green as the pac age
hackground visibility for the trade mark
and package inscription are bound to suf-
fer. Lately the ink makers have made
some headway in developing inks that
will show up in the dull setting. But as
a general proposition the approved green
is a trying foundation for package pic-

cade and to effectuate the policy of the
act, the code authority is authorized, sub-
ject to the approval e the administrator :

“*(a) To incur such reasonahble ob-
ligations as are necessary and proper for
the foregoing purposes and to meet such
obligations out of funds which may he
raised as hereinafter provided and which
shall be held in trust for the purposes of
the code.

ment to more than one code authoriny,
but there can be no escape from that .
ligation,

I " Sy S : -
s ¢ - U ) g A e
/
" —— e e - —— -
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§ i “ i reessary, i ake use of any emblem or in-
\ ernal wrapper. The reason for this (a) It being found flecessary, in-ties or to make use of any | i
“ - :'t':t;:nmcndggfml is twofold. First, the order to support the administration of signia raf"ﬂu: Nutional Recovery Admin-
. i d FA l ® rancid resistant green is not a Bay, eye  this code and to .nminl.'nilll ]I;c Tl;indiul‘:!s I.‘itl{vﬂlmi. i i e—
! i filling, attention arresting color, Rathér, of fajr competition established by this Sone will be required o pay assess.
| Secrets of Successful Trade May <ing

Macaroni Blue Eagle
With Claws

The Macaroni DBlue Eagle which will
he released this month under conditions

Should the Macaroni-Noodle Package ““Go Green”

tures or typography. “'(b) To submit to the administrator approved by the administrator will mean

for his approval, subject to such notice a great deal more to the llr:lulu than did
: . : ; ki : . and opportunity to be heard as he may  the old Blue Eagle. It will have claws
i . Is it on the cards that the macaroni fallen hnrde_r than it has for the grass might put him in a dilemma, 1f, thanks { ¢t Compulso deem necessary (1) an itemized budget with which to aiack s enemies—the
1 industry shall in its packa Ing turm green  green fad is not wholly explainable, lo government propaganda or any other ssessment Comp. ry of its estimated expenses for the fore- viclatore.
3 S —hot green with envy but green for Probably the “not interested attitude ||1f|uenc_e. any considerable portion of the

nder Code
safety?  Here is a question that has late- v
ly thrust itself before the trade. The
B ‘ problem has butted in as a most logical

: question of packaging policy, due to a
fresh scientific development having to do
with food quality maintenance, At the

same time we may hazard a guess that

that is just now breaking down, has been
due to 2 causes. For one thing Uncle
Sam's tests of the green novelty never
dealt to any great extent with the maca-
roni family. Meal and crackers and
potato chips were the “demonstrators”
to the neglect of macaroni, which latter

consuming nublic takes it into its heads
“iat the grassy preen is the only safe
color for foodstuffs in general, the maca-
roni parceler will have to consider what
he will do about it, If that flight to
green were actually to take place jt might
conceivably sway” the whole trend of

going purposes, and (2) an equitable
basis upon which the funds necessary to s .
support such budget shall be contribitted 1y pers who comply with the Macaroni ;
by members of the industry : Code made be known hy the eagle they

“*e)  After such budget and basis fly. To be deprivea of the Macaroni
of contribution have heen approved by Flue Fagle, once it s as gned, will bring
the administrator to determine and se- shame aml disgrace on firms so drastic.

Many hope that it will e of the nature

of a licensing medium whereby manufac-
Macaroni and noodle manufacturers

who were in the least doubtful of their
abligation to help support the operation
of the code of their industry, are un-
:[oubicdly convinced that each must do

the riddle—to green or not to green—  was not so obviously in perll from spoil- packaging. Indeed this fad for exclud- h's. part in this regard afluir rcmlll_n'g t:u:' ?um] c;ll,m;;ll'l: t:;"‘::;',::',‘,::tb(,:;sl;:t“i‘;ﬁhizf ':I!fli":{h':lh“,_l“,i}L';nl ]r::“::‘l::::::’!':m:;; p:_l‘l:_
has heen stressed because of the closing  age. For another thing the macaroni ing light from food specialties s given i)mnt_l:d o Riosecelt ot e ajesc by mr.“ j 1a|| l:L 'l lI if necessary 10 insti- v ions  re ;:E'rc:i umi.c.r the old lL':u.'lt‘ -
of the doors of noodle packaging to yel-  clansmen were prone to wave aside ary as one of the reasons for the current ‘resident Roos.evdl last month, . ",'-::’.“- |u lﬂu|‘|( 2 |]1:-Lr|:f‘1:r‘illl its own :I:::R: .ll\'iulf the new bird will have to )
RO | low and amber covers, invitation to switch to green because they  spurt in the popularity of foil packages. In an executive order he made it clt:ar :‘“:;m‘b"‘ proceedings ' L iy -fu]?‘_ with every provision of his
Y, [ The mounting interest in macaronj had comforting confidence that their car- €t no macaroni marketer be alarmed that the entire power of lhcfgo}vt‘er;ulmnt o - Only membiers of the industry  1rde e AL oo, Prov Excs. aind
$ circles in the question of shifting to  tons were light-tight, anyway. . over the talk of a green revolution until is now backing the efforts of the Maca- (2), “."|m=h.] ok and contribui-  figures, signing certificates of compli-
e | green “wraps” is the commercial transla- From this I-should-worry attitude he has hca'rd the other side of the story, roni Code Authority to secure full and complying .“".‘ t he t;l(‘ttl a In iL o o r'cmh:rilll..' of requested reports, and
W tion or sequel of a technical surprise that  there has come latterly a stirring of in-  Evidence 18 mounting that neither husi- equitable compliance with our m‘,i"' 'nt' g to l.hf_t]".l’”ﬂ;s}_sl-::l 'lhl;:.'rlt.l:,? shall 8 Inkt but not least shouldering their just !
£ 8 caused quite a hubbub a year or two ago, terest, manifested in "pointed questions  1€ss nor science is going to be stampeded fair competition, nlcludu‘l'g thlc ]m’".nm. =8 l;(,“]'" = .||11..._u..ll : in the selection of  share of the expense of operating the
BEGl It usually requires months or years for  fired at Washington and at manufactur- nto complete surrender to the odd green of assessments for defraying the expense  entitlec to par ;U;)'t ¢ Wil through the Macaroni Cade Aiihs
[ ! a scientific secret to filter through to the ers of packages garht:d in the approved which would upon adoption play such of administration. The statement, in  (he pzcmln:rls u.rt lkfl.'(l]l‘Lllo:l‘:;“l.‘r B
f | level of practical business, Just as well, EBreen. Part of the Impetus comes no  havoc with the traditional a pearance of part, reads as follows: receive the benefit of its v ary g )
g too, that this is so, since it puts a newly-  doubt from the lapse of that interval of many a familiar package, aving a look
i | hatched idea to the test of everyday sery-  lime that is always necessary for a new  first at the scientific front we’ find a
i ice in everyday conditions. In the pres- ulc‘} to :nk!e rotnll-_bfl\ llaquc:-] m(r]!. I sus- :E;}:ﬂ ;??rrctl\:fﬁwrllmprl;r_rgn!-;sa:hs Ilo the
g ent ir . interlude i *ct, may be attributed to the discovery a as 3 ier larm- .
f ,-1“:1 tlrj—l(ﬂ“.‘;n:“ﬁ]: fs';m’c?::h;!"ﬂl.‘:ﬁ:f g!.:::} )y som_cymacnmni and noodle pac_kcr':; ful light rays, , Color technologists, there UNDREDS of Macaroni manuFacturers YOU
[ since not all expert opinion has accepted  that their packages are not quite so light-  are, who question whether Coe Green or
[

i the proclaimed salvation of green “dress”
for perishable eatables,

Laboratory workers at the Department
| of Agriculture sprung the idea that al)
fouds subject 1o rancidity should get into
the green.  Doubtless many readers of
Tne Macakont Journar will recall the
clamor of discussion which greeted this
birth of a special tint of preen paper
when it was announced some time since,
The Federal soothsayers announced that
most colors appearing in wrappers or
paper containers permit the passage of
the rays of light that promate spoilage,
Only two—grass green and black—ab-
) sorh or shut out ihe deadly elements in
g the sun's glare,

The particular shade of kreen which
was developed at the U, S, Bureau of
Chemistry as an armor for oil-hearing
foods, cte., has never been given author-

tight as they had believed them, Let's
look to this Tatter in terms of the advo- ised, in retarding rincidity. Other djs-
cates of the special deep-toned green. ,  senters throw down a challenge in (he
It is admitted that to defend the con- form of a question as to what is the gond
tents against rancidity the carton that js  of Placing oil-tearing foods behind the
absolutely impervious to light needs no  green curtain if the real source of rap.
kreen nor black lining paper.  No more cidity (oxygen) 18 not removed.  Pro)-
does it require a sun-light-proof overcoat  ably few macaroni marketers will care 1o
of the new styled green, But few food  probe the depths of these debatable tech-
cartons are 100% light proof. At least nicalities. But at least it is worth re-
that is what the department sharps tell membering that even the scientific ver-
me as a resnlt of their observations, dict is not unanimous for the gladsome
They assert that the vast majority of all green,
cartons used as holders for food special- On the practical side there are, if any-
ties allow enough light to penetrate to thing, even more considerations 1o give
cause rancidity, if the food be s poilable,  pause to a macaroni packager, The
Preaching of this doctrine of light dam-  hazards of changing the garh of an cs-
nation has made a number of the cap- tablished, color recognizable package
tains of the macaroni industry vaguely  have heen touched on above, Piled on
uncasy,  And lately they have sought  that is the premium commanded by the
counsel as to whether ‘there is sure- new green, The manufacturers of trans.
itatively any pet name, Most often it js  enough sanctuary in the touted reen and - parent wrapping papers have done a fine
referred to as “Coe Green"—taking jts  whether, if so, they need to scek its shel- job in some instances in catching the re-
nickname from Mayne R, Coe, the de-  ter Flley)

Sextant Green will make good, as prom- ca“ Commander Superior Semolina

their “quality insurance.”

COMMAND

the Best
When You

DEMAND

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.

(41 quired glint of green, Dut the claim that
. L partment specialist who conducted most ~ An impartial quest in behalf of Tug it costs more to produce this szecia.‘ color That's W"IY over 75 % of our orders are Sltlljll:E'lﬂB!'ioﬂ.\l'{
g of the tests that brought the loud hurrah, MacakoN1 JournaL for the hard facts and that the unique green paper iz ; NA
Z b These tests, it may be added, showed that  of the situation, has brought interesting  be sold at a higher price than some other repeat orders ﬁrom regular customers. SEMOLI 45\?
B rancidity ensues “when fatty foods are disclosures, To begin with, it appears  colors, % b
a1 kept in packages of any shade of blue, lh.'ll‘lhc macaroni group of products are Not a few of the experts in packaging ; LIS, MV
f purple, yellow, orange or red but that the  not in dire danger of rancidity, except

for display who have no deep prejudice
against the new green as such are sayin

that if this tint is to he injected into the
macaroni package it should by all means
be employed in internal packing, That
15 to say as a package liner, not an ex-

magic green will defy bright sunlight (as
in a store show window) for a year or
more, delivering the contents sweet and
appetizing,

}usl why the macaroni trade has never

perhaps in the case of cgg noodles. Byt
whether the macaron; packer needs the
Kreen screen or not, and no matter how
little he may fancy the specific green pre.
scribed, one contingency may arise which

COMMANDER MILLING CO.

Minneapolis, Minnesota
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Macaroni Prices Nearing
Replacement Costs

Manufacturers of macaroni are finally
satisfied that the price they are getting
for the product nets them a reasonable
profit. The announcement of minimum
prices of $1.65 for 20-1h. boxes of pure
semolina macaroni, and of $1.30 for tlour
goods by the code authority for that in-
dustry a few days ago is the reason for
this optimistic state of mind. That is the
view of the New York Journal of Com-
merce, based on a study of the macaroni
market in the New York metropalitan
area, '

What remains to be seen is how the
code will work, Low prices and disas-
trous trade practices were putting a
severe strain on the industry over the
past months.  The sigming of the code
some weeks back did not immediately
correct this situation, since a fair mini-
mum cost had to be figured, During
the weeks that this was going on, heavy
selling was taking place at levels that did
not take into account replacement costs,

See End of Dumping

In addition, doring the past 4 to 6
weeks there was  vicious competition
from other sectors of the country,  Mid-
western manufacturers dumped freely on
the eastern markets, at prices that could
not possibly be met here,

If the code works as expected such
competition will not be encountered from
now on. The minimum cost hasis will
automatically prevent a recurrence of the
dumping.

Currently the market is so quict that
it is difficult 1o judge how new prices are
Koing to work ot Anticipating the ad-
vance consumers hought quite heavily,
The average stock in their hands is he-
lieved enough to cover a month's needs,
in some cases considerably more, in a
few less.  Chain store organizations for
one are believed rather lightly stocked,
it being their practice to work from hand
o mouth,

Barring a seasonal recession with the
coming of warm weather, the consumyp-
tion outlook for macaroni is conceded
good. During the past winter 3 much
larger volume was moved than the pre-
vious year.  The cheapness of macaroni
compared with other foods and its high
energy value in cold weather accounted
for this.

See Further Advances

From a price angle the outlook is bull-
ish. The supply of amber durum is very
short and there'is little joubt that semo-
lina costs will continue to mount since
new crop durums will not e available
before September,

Members of the industry are confident
that macaroni prices will react more

promptly to mounting rcl:!:lccnwnl costs
now that the code authority has the cost
basis figured out. This is, of course,
much 10 be desired in order to prevent
disorderly marketing of the product such
as has been witnessed all too recently,

_—

If anything is quickly exhausted, it is
heeause there wasn't much of it. If our
enthusiasm is quickly exhausted might
we not also well say’it is beeause there
wasn't much of it?

Texas-Oklahoma Manu-

Jacturers Abide by Code

Macaroni manufacturers of Texas amd
Oklalioma met in PMlaza Hotel, San An-
tonio, Texas, April 16 10 discuss the
NRA code for their industry, particular-
Iy the hours and lahor stabilization scc-
tions. Frank S, Bonno of Dallas, re-
gional chairman, presided.

The group voted to abide by the code
as signed Jan, 29, adopting and putting
into effect immediately all provisions as
written,  Under the terms of (he code
the quality of the product must he speci-
fiedl on the package for the protection of
the consumer.  This will tend to climi-
nate from the market inferior merchan-

Phot

JOURNAL May 15, 1934

dise to the henehit of both the consumer
and the conscientious manufacturer, ac-
cording to Bonno.

Others who attended the meeling were
Nat Mazza, Fort Worth; Frank Lom-
hardo, Beaumont ; Guy Russell, MeAles-
ter, Okla.; John Bonno, Houston; Sam
Lucia, Houston; C., Ruffo, San Antonio;
loe Obriotti, San Antonio; Charles .
Noble, Brownsville, and Lawrence
Lomonaco, Dallas, regional seerelary,

Compliance Director
Explains Code

The manufacturers of macaroni prod-
ucts in Connecticut cannot claim ignor-
ance of the provisions of the Macaroni
Code should any of them he charged
with violation of any of ‘its provisions.
William S, Meany, state NRA compli-
ance director saw to that when he in-
vited every one in the trade (o a confer-
ence in the Federal building in Hart-
ford,  He explained in detail the Maca-
roni Code and promised active coipera-
tion with the code officials in enforcing
this new law of the industry on all maca.
roni makers and distributors in his state,
His assistant, August Hauer, Jr. also ad-
dressed the gathering, as did Ole Salthe
af New York city, deputy Code execu-
tive in charge of the code activities in
the eastern states,

—

May the parents who welcomed our
coming into the world as a “blessed
event,” always have reason to feel that
it was that.

ograph of macaroni manufacturers of the 9th Regi
taken at theirEode meeting April 16, 1934, l’la:o e A & olihaa)

a hotel, San Antonio, Tex. Reading from

left to right they are: Joseph Costa, Rep,, Magnolia Macaronj Co., Houston, Tex.; B. D

oore, _cg., Fort Worth Macaroni Co.,
Macaroni Co.,

Ft, Worth; Nat T, Mazza, Pres., Ft. Worth

Ft. Worth; Louis Ruffo, Santa Rosa Macaroni Factory, San Antonio;

Carmelo Ruffo, Prop., Santa Rosa Macaroni Factory, San Antonio; éu

ﬁl:li'" Mlceleslcr héaugonlfu.. I\';cAII.gllell't. Okla.; 0,'A. Sta
onal Grocery Co,, San Anton| 0; Frank S, B hairman

M:;caronl Co., Dallas; C. E, Noble, Pres., B oy st )

M. Russell,
utzenberger, (Crown Mac.)
; Secy-Treas, National
rownsville Vermicelli actory, Browns-

\ﬁil e; L. R. Lamkin, Rep., National Macaronj Co., Dallas; John Bonno, Pres., Houston

acaroni Co., Houston; Frank Lomb,
Eater, Rep., Scharff-Koken Mig. Co., St,

acaroni Co.,, Houston; Joseph B, Pizzinj

cmiu{:&;—Llwrence Lomonaco, Secretar

ardo, Union Macaroni Co,, Beaumont; § aghetti

Louis, Mo.; Sam J. Lucia, Pres,, agnolia
, Mgr., Crown Macaronj Co., San Antonio,
Y of the group who was nursing a badly
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MIXERS
KNEADERS
PPRESSES

Consolidated Macaroni Machine Corporation

Designers and Builders

High Grade Macaroni Machinery

The Streamline Press,

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits.

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

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

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

Built in various sizes and types.

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

Send for illustrated and descriptive
circular.

SPECIALISTS FOR TWENTY-FIVE YEARS

DIE CLEANERS
DRYING MACHINES
MACARONI CUTTERS

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

156-166 Sixth Street

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

Address all communications to 156 Sixth Street
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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

rank Lombardi

F. Maldari & Bros, Inc.

The Star Macaroni Dies Mig, Co,

Die Cleaners

é:lm ‘l. Cavngn:ro .

nsolidated Macaroni Mnchme'ry Corp.
The Charles F. Elmes Engineering Works

Driers

Barozzi Drying Machine Co,, Inc.
Clermont Machine Co. .
Consolidated Macaroni Machinery Corp.
The Charles F, Elmes Engineering Works

Flour Blenders
Champion Machinery Co.

Kneaders

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

Mixers

éo!m J. Cavagnaro

onsolidated Macaroni Machinery Corp.

The Charles F. Elmes Engineering Works

Champion Machinery Co,
Noodle Cutters and Folders

John J. Cavagnaro

Clermont Machine Co,

The Charles F, Elmes Engineering Works
Noodle Dough Brakes

éakn J. Cavagnaro

mpion Machin:ré Co.

Clermont Machine Co. .

The Charles F, Elmes Engineering Works
Packing Machinery

Peters Machinery Co,
Presses

John i] Cavagnaro

Consolidated Macaroni Machinery Corp.

The Charles F. Elmes Engineering Works
Pumps

ohn il Cavagnaro

Consolidated Macaroni Machinery Corp,

The Charles F. Elmes Engineering Works
Sifters and Weighers

Champion Machinery Co,

MATERIALS
Cartons .

National Carton Co,
Rossotti Lithographing Co.
Eggs
Armour and Company
Flour
Baur Flour Mills Co.
Labels
Rossotti Lithographing Co.
Semolina
Amber Milling Co,
Capital Flour Mills
ommander Milling Co.
Crookston Milling Co,
Duluth-Superior Lﬁlh‘ng Co.
General Mills,
King Midas Mill Co,
Minneapolis Milling Co.
Pillsbury Flour Mﬁls Co,
Washburn Crosby Co,
Wraﬂpeu
ossotti Lithographing Co.

SERVICES
Patents and Trade Marks
The Macaroni Journal

Confer at Code

Macaroni and noodle manufacturers
from the north central states were called
to conference with the chairman of the
Macaroni Code Authority at Code head-
Quarters on April 17 and 18, 1934,

A dozen or more of the leading maca-
roni men meet on the 17th to consider
some problems peculiarly their own, and
left with a better knowledge of the pro-
visions of the code. Those in attendance
were:

Steve Matalone, Chicago Macaroni Co., Chi-
Ccago,

« Rezek, Chicago Macaroni Co., Chicago.

James Cancpa, The John B Canepa Co,
Chicago.
.Ijlo: Viviano, Kentucky Macaronj Co., Louis-
ville,
]1. W. Pica, Kentucky Macaroni Co,, Louis-
ville.

G. Viviano, Viviano & Bros. Macaroni Co.,
St. Louis, '

S. D'Alessandro, Viviano & Dros, Macaroni
Co,, St. Louis,

John Ravarino, Ravarino & Freschi, St

uis,

N. M, Onnlrlin, Kansas City Macaroni Co.,
Kansas City,

Headquarters

B. S. Scotland, Tenderoni, Inc., Joliet.
%. L. Kaffer, Tenderoni, Inc., Joliet.
R. B. Hrown, Fortune-Zerega " Co., Chicago.

Hen Ryden, inois Macaroni Co,, Lock-
port, 1l

G, G. Hoskins.
W. Fred Dalke.
M. J. Donna.

The Noodle Meeting

On April 18, 1934 the noodle manu-
facturers of the same sates were gucsts
at headquarters wier tey had  ex-
plained to them the #gocial noodle pro-
visions of the code, Tley pledged com-
plete compliance with all’ the provisions
after having reached an understanding
on points about which there had been
considerable controversy, Those taking
part were:

Frank Traficanti, Traficanti Dros., Chicago.
. ). Grass, L J. Grass Noodle Co., Chicago,
Alec S, Klein,F. L. Klein Noodle Co., (.'zi-
0,

cago,
t;\'. H. Schoncberger, Schoneberger & Sons,
hicago,

M, Sax, Figler Noodle Co,, Chicago,

« H. Diamond, Gooch Food P oducts Co,
l_i{mnln, Neb, Rl |

,N. M. Onofrio, Kansas City Macaroni Co.,
Kansas City, Mo,

. D'Alessandro, Viviano & Bros. Macaroni
Co., St. Louis, Mo,

E. W, Pica, Kentucky Macaroni Co,, Louis-

ville, \)r 1 s

.docmenu, Kentucky Macaroni Co, Louis-
ville, Ky,

ames Canepa, John B, Canepa Co., Chicago,
{(. B. Brown, f'[prlunc-Z:regpa Co, Chit:ggg.
Ben “Rydcn. Ilinois  Macaroni (.Jn‘. Lock-

port, 1
G. G. Hoskins,
W. Fred Dalke,
3\ Donna,

D —

Russos’ Golden Wedding

Giuseppi  Russo, president of the
Russo  Macaroni company, Cleveland,
Ohio and his wife Marietta celebrated
their golden wedding anniversary on
Thursday April 26, and his 50th year in
the macaroni manufacturing  business,
Scores of relatives and well-wishing
friends joined in the celebration that was
held at the Riviera Club, 14711 Howard
av, SE.

The couple was married in Italy,
When Russo brought his family to- ths

May 15, 1934

May 15, 1934

country in 1910 he founded. the Ohio
l.\"l:tcari;ni company at 2500 Woodland
av, SE, This was later incorporated as
the Russo Macaroni company.

Five of the 6 children born to the
union attended the celebration, the ab-
sentee, Angelo of Palermo, Imly'. sumhng
his best wishes by cablegram. “Three of

MARRIED 50 YEARS

Mr, and Ml'li‘ Giullegpl Russo of Cleve-
land, Ohio, who cele

wedding an'niverlanr on April 26, 1934, For
Mr. Russo the occasion had a double signii-
icance, marking his 50th year as a success-
ful macaroni_manufacturer. i_Submlued b
Warren B. Bishop, 1285 Ar

Lakewood, Ohio, representative of the
Commander Milling Co.)

the sons are college graduates. Dr. Feter
E,, and Leo ', a pharmacist, live ai home
with their parents at 2648 1. 1281h st.,
Cleveland. They are alumni of Western
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Helow is a list of the countries to
which American manufacturers shipped
their products during February 1934

Reserve university. John, a graduate of Counlries Pounds
Ohio State university is also a phanaa- Belgium ... — P
cist, proprietor of the Russo l']mrm;w_v {-;n:,!clh ?“i'""\“r & t._m:
P 5 %1 i Jleveland, The ritish East Africa ;
at 15328 Kinsman rr_m:l.h(h.lu]nm!r ZGE‘;-LI s of b eie 9
other children are Char es Ist,, of 2634 et i
E. 127th st and Mrs. Marictta Fracassi Albania o, 21
of 3255 L. 117th st. Fourteen grand- Um‘gmll Kingdam. 2&555
children made merry » celebration.  Canada ... 33
children made merry at the celebratio S — ‘:3,"’;
Costa Rica .. 2
Gualemala 1,(;{:
[ s Wy
February Trade in e ——— pels
M i Products Panama o 211K
acaroni Proc Salvarior N
exico 5
The government repeis on exporta- Mig. & St IE“
tion and importation of macaroni prod-  New. &i'lnl]l m:
ucts compiled by the Purean of Foreign ‘l::“‘::i.;l: &
& Domestic Commerce show an increase  eeE i
in imports and a slightl (l{;cmlsu in ex- g”l" Br. W Tniies 11_:,“3
ing el ary 1934, L L R ——————— 30
ports S, Ceteoty : Dominican  Repullic.. %9
Imports Improving Neth, \W. lmlfirss. l!,-:;l’i
: 1 aha Haiti, Rep. of..... '
During that month the imports totaled Virein Talanina oie 172
105,768 1hs. worth §9.292. For the first  cpf® : KR
two months of 1934 the imports totaled _l\'_cm gi’:
207,705 Ibs, valued at $17,836. et . ‘ o
Exports Show Slight Drop (‘i‘llilr;n s li“-?i
2 H et 1L Indhie b
American manufacturers of macaroni Hon Kong 03
aated theie, gouder products exported a total of 129,431 Ihs. lmmﬁ _____________ 6,035
of this foodstuff during the month with Swantung e ?If‘j
a value of $10437.  During the first t\\':l !{li.lll\\ll'}'i‘gi"".l.l...l.....I"" s .. 54
months of 1934 the exports were 267,339 Puccto. e 22037
sagton Road; Ibs. for which manufacturers in this ;
country received $21,999, TOI iiiiiiniimiimmbimmmmes e inne 230,913
— —— ——————————

l

THERE'S A REASON!

The choice of the better macaroni manufacturers

" MALDARI'S INSUPERABLE

MACARONI DIES

and
REPAIR WORK

F. MALDARI & BROS., INC.

178-180 Grand Street

TRADE MARK .
“Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family

New York, N. Y.
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Italian Feature Awaits
Fair Visitors

Macaroni  manufacturers of Ttalian
hirth or Italian parentage and all lovers
of Italian customs will enjoy a rare treat
when they attend A Century of Progress
Exposition in Chicago this summer, That
many will do so during the week of the
macaroni  convention is taken for
granted. At that time the Italian Vil-
lage will be resplendent with new, fresh-
ly painted beauty.

The beauty of Italy, mellowed by age
and rich in tradition, will be transmitted
to the lalian Village by reproductions
of towers, gates and buildings which for
centuries have played important roles in
that country's history.

One will enter the village through a
replica of the historic gate of the walled
town of Signa, with its Campanile of San
Gimignano, Behind the gateway will be
the Piazza Benito Mussolini, At the lefl
of the Piazza is to be the Via Marconi
and at the right the Via Cristoforo
Colombo. G

From the Piazza broad steps will lead
up to the columned Roman Temple of
Apollo, and from the balustrade at its
rear one may look down on the tile-
paved Cortile Italo Balbo. The leaning
tower of Rologna, an exact reproduction
of a feudal garrisenda, tower of the
thirteenth century, will stand in Balbo
Court, which will be surrounded by ar-
caded loggias. 1t is planned to give tal-
ian folk dances in the Court,

Picturesque shops and houses will
line the streets. Craftsmen, making
Italian jewelry, poltery and other char-
acteristic products, will be at work in the
shops.

Hearing on Retail Code

A public hearing was held May 4, by
Kenneth Dameron, deputy administrator,
in the Mayflower hotel, Washington on
a proposed modification of the retail
code,

The modifications were contained in
12 proposed amendments. One would
bring stores sclling services not covered
by any approved code under the retail
code. ~ Other proposed provisions are:

'I'cm;mmr_\' reduction of store hours
but without a reduction of weekly
wages;

Exceptions to maximum hours of
labor for professional persons, watch-
men, guards, store detectives, outside
salesmen and outside collectors ;

Limitation upon number of persons
working unrestricted hours ; !

Regulation governing “one-cent” sales;

Stipulation that all terms and charges
must be complied with to be included in
advertisements  regarding  installment
payment plans;

Prohibition of the gambling clement
such as the “suit club plan” as part of
a sales plan;

Ban upon advertising any article as
“free” when delivery is contingent on the
sale of another article;

Regulations regarding finance charges;

Right of a merchant to return goods

et s

to manufacturer when label is omitted,
or to affix label at the manufacturer's
cost;

Modification of schedules of store
hours.

Retailers and manufacturers who scell
through retail outlets anxiously await the
results of the hearing,

There's not much sense in reporting
for work physically if we arc somew!ere
clse mentally.

Gair Firm Enlarges

Gair Company Canada Limited, newly
organized subsidiary of Robert Gair
Company, Inc. has taken over opera-
tion of the 5 paper mills of Canadian
Paperboard, Ltd,, it was announced by
L. Victor Donaldson, president of Robert
Gair Company, Inc.  The Canadian mills
are at Toronto, Montreal, Frankford and
Campbelliord.

Four of the mills manufacture paper-
board while a second mill at Frankford
is devoted to production of ground wood
pulp.

Mr. Donaldson also announced that
George W. Drown, president and general
manager of Firstbrook Roxes Limited,
another Gair subsidiary, will serve also
as vice president and general manager
of Gair Company Canada Limited and
that H. J. Daubney, formerly general
salesmanager in the United States for
Price Bros, of Canada, will serve as gen-
cral manager in charge of the Canadian
mills, Charles E, Whitten, formerly
secretary-treasurer of Canadian Paper-
hoard, Ltd., will serve as secretary-treas-
urer of Gair Company Canada Limited.

With the taking over of the 5 Cana-
dian mills, Robert Gair Company, Inc,,
now has 17 plants devoted to the manu-
facture of paperboard and fabrication of
paperboard  products and  has  added
materially to its productive capacity for
paperboards of all types.

It would be a fine old world if we all
made ourselves do what we think others
should do.

Regional Chuirmen Confer
in East

To fully acquaint those charged with
proper handling of proceedings against
code violators, Chairman G. G, Hoskins
of the Macaroni Code Authority called
the chairmen of Regions Number One,
Two, Three, Four and Five to confer
with him at the Commodore hotel, New
York city, May 7, 1934. Those invited
were G. La Marca, chairman Region No,
1, Doston; Frank L. Zerega, chairman
Region No. 2, New York; Philip R.
Winchrenner, chairman Region No. 3,
Philadelphia; R. V. Golden, chairman
Region No. 4, Piusburgh; O. E. Ober-
kircher, chairman Region No, 5, Roches-
ter,

During the Jatter part of April and the
first part of May the Regional Industrial

May 15, 194

Adjustment Agencies of all regions have
been busy hearing charges against firms
cited for violating various provisions of
the code and it was to establish a uni-
form procedure for correet handling of
all such charges that the conference was
held.  Also to pick out some cases of
Magrant violations for test purpose, the
national NRA having pledged full sup-
port in a legal fight to establish the con-
stitutionality of the Macaroni Code un-
der the new deal, if necessary to compel
100% observance, .

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of application for and
registrations of trade marks applying to maca-
roni products, In April l‘).ﬂ the following
were reported by the U, S, Patent Office:

Patents granted, none,

TRADE MARKS REGISTERED

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

Sun-Vite

 The trade mark of L. A. Pacific Macaroni
Co,, Los Angeles, Cal. was registered for use
on macarom, spaghetti and noodles of all
kinds. Application was_filed Dee, 22, ’
published by the Patent Office Feb, 6, 1934 and
in the March 15, 1934 issue of Tue STM.‘AIONI
JournaL. Owner claims use since July B,
1933, The trade mark is in heavy black type.
Vimco

The trade mark of Vimco Products com-
pany, Carncgic, I'a. was registered for use
on spaghetti, noodles amid macaroni. A plica-
tion was filed Sept. 9, 1932, published Ry the
patent office Nov. 15, 1932 and in the Dec.
5, 1932 issuc of TrE Macaroxt JOURNAL,
Owner claims use since July 1, 1932 The
trade name is in shaded, ‘outlined letters,

Floral Crown

The private brand trade mark of Floral
Crown Food corporation, New York, N. Y.
was registerad for use on egg noodles. Appli-
cation was filed Sept, 27, 1933, published by
the patent office Feb, 20, 1931 and in the
March 15, 193 issue of Tie Macakoxt Joun-
NAL. Owner claims use since Feb, 24, 1933,
The trade name is in black type.

TRADE MARK REGISTRATIONS
RENEWED

The trade mark of Mother's Macaroni com-
pany registered Feh, 17, 1914 was granted re-
newal prwilcﬁn to the Creamette company,
Minneapolis, Minn.

TRADEMARKS APPLIED FOR

Two ar]nlic:llimu for registrations of maca-
roni trade marks were made in April 1934
and published in the Patent Office Gazette to
permit ohjections thereto within 30 days of
publication,

Vegeroni

. The trade mark of Italian-American Paste
Co., Inc., San Francisco, Calif. for use on ali-
mentary paste products.  Application was filed
Fel, 28, 1938 ‘and published April 17, 1934,
Owners claim use since Dec, lk. 1933, The
trade mark is in shaded, dark type.

“Clinic"”

The private brand trade mark of Hattie 1,
Dort, doing lusiness as Clinic Noodle com.
pany, Rocky River, Ohio for use on noodles,
Application was filed March 14, 1934 and pub-
lished :}}Irﬂ 24, 1934 Owners claim use since

llnl;.- 1933, The trade name is written in large
wlack lettering,
LABELS
Russo

The title "Russo” was ﬂ‘?illcrul April 24,
34 by A. Russo & Co.,, Chicago, Ill. for usc
on macaroni. - Application was published Jan,
30, 1933 und given registration number 43594,
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Production Statistics

Beginning with this issuc of Tue MacaroNt JournaL we

are initiating a news item which we believe will be of interest

1 our readers, especially manufacturers of macaroni products,
As more complete and varied information is available we hope
1o expand the scope of data presenred.

1933

46 of the Larger Manufacturers Throughout the United States
Reported for the Year 1933

‘Total No. of bbls, of raw material used for the

year 1,718,229
Total average No. of bbls. per plant for the year.... 37,352
Total average No. of bbls, per month..... *143,185
Average No. of bhls. per plant per monih.... 31z

1934 Compared with 1933
46 of the Larger Manufacturers (Same as Above) Through-
out the United States Reported for:

Tol. average Tot. bhls, of  Average No. Average No.
No. of hhls. raw material  of bblw per of hbls, per
per month, used pe; plant per plant per

1933

month, I;Jl nmnll:.lw.“ month, 1933
February, 1934 ........ 143,185 150,998 3,282 3,112
March, 1934 143,185

157,792 3430 3z
Total to date............ 286,370

3790 6712 6,224

*Represents the average for the year regandless of peaks and valleys in produc-
tion, monthly production not availalle.

The statistics given above were compiled and presented to
us by R. V. Thornton of Wolf and Company, certified public
accountants, to whom the confidential information of manu-
facturers has been reported,

® Durum Wheat

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

ROMEO

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

Wire for price today!

BAUR

Flour Mills Company
St. Louis, Mo.

Est. 1870

ST e T S
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IS IT FAIR PLAY!

Most Folks Believe in Fair Play.

Do You?

For years I have experimented
with various processes for the
proper freezing of eggs. After
seven years of real endeavor and
of sacrifice I perfected the only
process that completely cuts up
and removes the chalaza and all
fibrous matter in cgg whites,
cgg yolks and whole eggs, leav-
ing them perfectly clear. The re-
sule of my labor is protected by
United States Letter of Patent
No. 1727493 and 1840987.

There is now every indication
that certain large concerns are
infringing on my patent. They
arc apparently unscrupulously at-
tempting to deprive me of the
reward of years of cffortc. For
this reason I intend to protect
my interests to rhe limic againse
infringements ... my patents. It is
only fair to the buyer of eggs
to know of existing conditions.

SAM TRANIN, President

TRANIN EGG PRODUCTS

COMPANY
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Incorporate Chasin
Noodle Co.

: Last month there was incorporated
! under the laws of New York the Chasin
: Noodle Company, Inc., in Brooklyn, It
has capital stock of $10,000 and its pur-
pose is the manufacture and distribution
of macaroni, noodles and other food
products. The application for incorpora-
tion was filed by . Robhins of 23 l\’.’lr-
ren st., New York city.  Among the in-
corporators named are Rose Pearlman
and Hannah Singer of 225 Droadway,
New York city, and Rosalind Pearlman
of 8411 2lst av., Brooklyn.

Cinelli Compaay Reports Good
Quarter

The G. Cinelli company of Tacoma,
Wash, reports a steady increase in its
sales of macaroni and other paste prod-
ucts during the first quarter of 1934,
Fresh egg noodles which the company
featured in that period showed a marked
increase.  The proprictor  attributes a
portion of this increase to the use of
ecllophane under the Cinelli label and
guarantee,

Burglars Frustrated

Burglars who attempted to rob the
safe in the offices of the Vella Russo
Spaghetti company, 836 N. State st.,
Syracuse, NoYL last month got lintle for
d | their pains, according to the proprictor,
They must have been novices or perhaps
were interrupted before they could com-
plete their work, A large sledge was
used in pounding off the combination dial

but failed 1o epen the safe.

Import Duty Decreased

From Finland  comes  announcement
that the import duty on wheat flour in-
cluding semolina intended for manufac-
ture into macaroni products has been de-
creased by a government decree that
changed the schedule of duties applying
to o variety of imports.  While the de-
erease in the duty on flour was small,
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the increased duty in many cases was as
high as 4 times the former rate,

Fire Destroys Macaroni

Fire in the warchouse of I, Cancle &
Co., at Hulling st. and the Mississippi
river front, Memphis, Tenn. destroyed a
large quantity of stored macaroni a few
weeks ago. The loss is estimated at
$7.500. Besides macaroni products, pea-
nuts and olive oil were among the foods
damaged in the fire.

Admits Violation Charge
Arthur Palmer, manager of Home-

* Made Noodles company at 500 Galena

st., Toledo, Ohio pleaded guilty last
month in municipal court on a charge
of violation of state food laws and was
fined $25 and costs.  Charges were pre-
ferred by the city food inspector who
testified that official analysis of the opp
noodles showed them to be artificially
colored and in violation of the adultera-
tion scetion of the state food laws.

Texas Firm to Advertise

The Fort Worth Macaroni company
of Fort Worth, Texas has appointed
Hubbard Advertising, Ine. of that city
to handle its publicity campaign which
will utilize such media as newspapers,
radio, bhillboards and direct dealer helps,

Over the radio the macaroni irm will
use the “Chandu  Mystery  Stories”
through the Southwest  Broadeasting
company to advertise its products and
to support its newspaper campaign.  In
addition, there will be demonstrations,
window displays and other dealer helps.

Noodle Firm in Enlarged Quarters

To supply an inereased demand for
the Walker Home Made Noodles, the
Walker  Products  company  recently
equipped a modern noodle plant on the
5th floor of the Transportation building,
211 L, South st., Indianapolis, Ind. C. J.
Walker is president of the noodle firm
that had its humble beginning in'the Sun
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Room of the C, J. Walker home where
most of the products were made, rolled
and cut by hand. When the business
had outgrown the home stage a larger
plant was established in a store room on
East 10th st. L. . Walker is vice
president and salesmanager of the or-
ganization.

April Semolina and
Farina Prices
Courtesy Washburn Crosby Co., Chicago

All grades of raw materials for maca-
roni making declined in price during
April, according to Chicago quotations
listed below.

Semolina No. 1 declined from an $8.50
high on April 2, 1934, to a $7.55 low on
April 19-20, reacting somewhat to the
general grain market conditions toward
the end of the month, closing at $8.05
a barrel on April 30, 1934,

Semolina No. 3 showed a similar
trend, opening at $7.60 a barrel on April
2, dropping 10 $6.80, the month's low on
April 19-20, and closing at $7.30.

Farinas were somewhat more steady,
opening at $5.90 a barrel on April 2, the
month's high, dropping to $5.30 on April
19 and 24, and closing at $5.55.

Prices for April

Oemolina No.1 Semolina No.3 Farina
April 2 $850 . $7.60 £5.90
April 3 K30 740 5.90
April 4 B30 740 5.90
April 5 R15 740 590
April 6 K15 740 590
April 7 RIS 7.4 590
April 9 R0O 7.25 590
April 10 R0 7.25 590
April 11 ROO 7.25 590
April 12 B0 725 580
April 13 R0 7.25 5.80
April 4 790 7.15 5.80
April 16 780 7.05 550
April 17 7.70 693 5.50
April 18 7.70 095 545
April 19 7.55 680 530
April 20 7.55 6,80 535
April 21 765 H.) 540
April 23 7.05 0.90 5.35
April 24 705 6.90 5.30
April 25 7.65 650 5.5
April 20 7.65 6.9%) 5.35
April 27 780 7.05 540
April 28 7.90 715 5.50
April 30 805 7.30 5.55

Announcement
On Exhibition At

Presses -

Telephone: Haymarket 0696

HEAR YE!

FIFTEEN TONS

Kneaders

THE CHARLES F.

THE ENERGY Truh.

HACARDNMI | SPAGHETTI  EGG NODDLES

The Last Word In

CHiItAGO

Euvunnuu_qﬂmgcmb&v s

HEAR YE!

IN THE PARLOR

ALL NEWLY DEVELOPED NIGH SPEED EQUIPMENT

Mixers and Trimmers

ENGINEERING WORKS

213 N. Morgan St., Chicago, U.S.A.

Extraordinary
The Convention

May 15, 1934

Volete Una Pasta Perfetta E Squisita

Usate!

Milling Company
1252 Chamber of Conmerce
Minnexselis Minn.

Non V' E’ Semola Migliore

Guaranteed by the

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

GIVE US A TRIAL

if you

QUALITY

want

SERVICE

WORKMANSHIP **

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

We want your patronege solely upon the
merits of our dies.

R *

<Y THE STAR

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

New York, N. Y.
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OSSOTTI has just completed the repackaging of the
full line of macaroni, spaghelli and egg noodle prod-
ucts manufactured by the Atlantic Macaroni Com-

pany, Long Island City, N. ¥. This prominent concer: is now
in a position, with this attractive new line, to command a big-
ger share of the business in the tenitory they serve.

You, also, will do well to come to “headquarters” with your
packaging problems. Whether it is a stock label for a single
item, or a complete repackaging job on an entire line,
ROSSOTTI is equipped to serve you quickly, efficiently,
and at low cost. Wiite today lor recommendations and
sketches, or for samples and prices on stock labels. No

obligation. Just address department M-10,

BRANCH OFFICES

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

ANOTHER OUTSTANDING MANUFACTURER

ROSSOTT |

LITHOGRAPHING COMPANY, INC.

121 VARICK STREET, tteiiss NEW YORK CITY
PACKAGING HEADQUARTERS FOR THE: MACARONI TRAD

E
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Overlapping Codes Increase
Administrative Problems

In a statement made at a hearing in
Washington on March 26, 1934 on the
master code for the food industry, Secre-
tary C. H. Janssen of the National Asso-
ciation of Retail Grocers pointed out that
the principles governing fair competitive
practices in food distribution do not vary
with different products, and that the suc-
cessful administration as applied to the
distribution of food and grocery products
demands that conflicting or overlapping
of code provisions be avoided:

“Distribution of food and grocery
products i$ one continuous function from
source of production to consumption by
consumer. When the finished product
leaves the hand of the producer or
reaches the shipping room of the manu-
facturer it is entered in the channels of
distribution. It then follows through the
successive steps in distribution from its
first, from manufacturer to wholesaler
to its second, from wholesaler to retailer
and its third, which is from retailer to
consumer.

“No single one of these steps performs
the entire function and not one of these
is independent of the other. The fact is
they are dependent one upon the other
for the complete performance of the
function. The practical perfection and
the economic consummation of that func-
tion depends in a large measure upon the
coordination of interests of those en-
gaged in cach of the first and successive
steps.

“The practices in competition which
are active in one, are predicated upon
those prevailing in the preceding one
and will establish and influence the prac-
tices in the succceding step in distribu-
tion. Such influence is forward from
base, that is from source to consumption,
rather than retroactive, although this in-
fluence is not altogether denied.

“It is obvious therefore that the ap-
plication of a law to one step in distribu-
tion, leaving cither preceding or suc-
cessive steps at complete liberty, of ac-
tion, must fail of its purpose, for no code
of fair competition or law directed to
cure evils in distribution can be cffective
unless it is directed to apply to the whole
structure, or supplement each other if it
is undertaken in codes directed to the
several parts thercof.

“The practical results expected from
the trade practice provisions of the code
of fair competition for the wholesale and
retail trade are based upon the assump-
tion that every competitive unit is upon
a fair and rcnsunnhllc competitive equal-
ity in the ownership cost of its merchan-
dise.

“If that is unfairly variable, through
the license of manufacturers to offer and

give direct or indirect price commissions

or practice unfair price discrimination
between competitive buyers in any mar-
ket, or to give uncarned service payments
or divert sales compensation, etc., then
any attempt to prevent the destructive re-

sults of such practices must prove abor-
tive,

“Selling and distribution policies of
manufacturers, to the extent that these
result in undue competitive advantages
for some distributors to the unfair com-
petitive disadvantage of others, are the
yrimary cause of many unfair practices
in the wholesale and 'retail distribution
trades. As these establish the base price
for wholesale and retail distribution it is
obvious that if the base so established is
unsound or untrue, practices founded
thereon cannot be expected to attain a
level of competitive equality.

“In establishing the principle of an
open price policy, this code for the func-
tion of distribution by manufacturers
will do much to assist small enterprise.
The open price principle not only offers
protection to groups of manufacturers
within an industry against cutthroat com-
petition and thus offers a ceitain meas-
ure of assurance of maintaining a fair
average wage level, but also gives protec-
tion to distributor and consumer. It will
tend to prevent the forcing of unjustified
price concessions by mass buyers.

“The multiplication of codes is of seri-
ous concern to both wholesalers and re-
tail distributors and will precipitate many
and difficult problems in practical ad-
ministration,”

Poor Headwork;
Gets Jail Sentence

Gottel Radish, a lumber merchant on
Staten Island, N. Y. pleaded guilty to
violation of his code and was given a
suspended 30-day sentence early in the
month. He pleaded guilty to 4 charges
of violations, namely: (1) Failure to file

May 15, 1934

a schedule of prices, (2) failure to file
a certifizate of code compliance, (3) fail-
ure to file reports required under the
NRA, (4) failure to file an assessment
return and to pay the assessment that
had been levied,

In defense his attorney pleaded that
his client failed to observe the code's
provisions because of his lack of knowl-
edge of bookkeeping, having got into the
habit of “keeping books in the head.”

The court was lenient in that case but
said that he wanted all industries to
know that President Roosevelt meant
what he said. “We want all industries
to know that the NRA codes have teeth,”
announced the court as he inflicted the
suspended sentence,

Moral—Cade violations do not pay.

Package Machinery
Code Managers

The Code Authority of the packaging
machinery industry and trade is as fol-
lows:

President, H, H. Leonaid, vice presi-
dent and general manager Consolidated
{\"ncgnging Machinery Corp., Buffalo,

Vice President, W. D. Kimball, first
vice president and gencral manager
Standard-Knapp Corp., Long Island

City, N. Y.

ehnrlcs L. Barr, salesmanager F. B.
Redington company, Chicago, 1L

Otto Horix, president tlorix Manu-
facturing Co., Pittshurgh Pa.

C. H. Lambelet, vice president New
Jersey Machine Corp., Hoboken, N. J.

Roger L. Putnam, president Package
Machinery company, Springfreld, Mass.

James ‘G, Redner, general manager
and treasurer Battle Creeck Wrapping
Machine company, Battle Creck, Mich,

Alfred E. {anlcr, administration
member,

Headquarters of the institute and of
the Code Authority are at 50 Pine st.,
New York, N. Y. W. J. Donald is exec-
utive vice president and treasurer,

MACARONI AN ENERGY FOOD

Human system assimilates it easily without waste

When Yankee Doodle came to town
he stuck a feather in his hat and called
it macaroni, Now, macaroni is a feather
in the cap of any menu maker because
it is highly nutritious, easily assimilated
and economical,

The thrifty and clever housewife
realizes that good quality macaroni is the
most cconomical. She wants to get the
highest food value and she wants a prod-
uct that will cook creamy ar... tender and
relain its rich golden cor;)r. so declares a
general announcement to the trade by the
American Beauty Macaroni company of
Kansas City, Mo. based upon extensive
research conducted by the firm.

One tablespoon of macaroni  baked
with cheese is equal to 4 eggs, or 4
glasses of milk, or 3 entire chicken sand-

wiches, or 18 raw oysters, or a double
helping of meat stew, or 2 ham sand-
wiches, or 2 large country sausages, or
6 tablespoons of peas, or 3 Vienna rolls,
or 3 slices of whole wheat bread, chem-
ists contend, t
The health value of including maca-
roni as a routine item of general dict has
been stressed by the family physician be-
cause of the ease with whi:?: the system
assimilates it with a minimum of waste.
It does not overwork the liver and blood
vessels, Athletes and workers as well as

.invalids and convalescents, even hungry

boys and girls, gain more food value
from good quality macaroni than from
potatoes or meat, weight for weight.
}\Incnroni builds muscle and bone, not
at, :

b L0 3
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NOODL-ETTES!!

| By MacNoodle

From
Ato Z

-- Inclusive

When the President of the United States wants a dollar-
a-year man to head up an activity or to help solve a knotty
public problem, he chooses a man who knows that proposi-
tion from A to Z—inclusive.

When a business enterprise needs a new head, when an
exccutive needs a new department chief, when an employ-
er wants an employe for a specific purpose, the man chosen
is the man who knows his stuff,

It is not enough that a man is naturally able and capable;
he must know the work for which he is chosen. He may
know little about affairs in unrelated fields. He may not
be rated a good fellow., He may not be cultured or clever.
But he must know the one particular subject in question.
He may have a one-track mind so long as that one track
leads to the desired destination.

I don't think we always realize how deeply into details
men go who become leaders. Ralph Waldo Emerson once
said, “I know a draughtsman who found he could not
sketch the rocks until their geological structure was ex-
plained to him.” That was an extreme instance, but it il-
lustrates the importance some men attach to knowing the
underlying principles of their work from A to Z.

A man may, himself, be satisfied with a superficial knowl-
edge of his line of business, but the superficial Inowledge
will never bring him personal success or recognition from
others.

Napoleon Bonaparte considered nothing too unimportant
to be included within the scope of his knowledge of war.
He studied details, from the smallest screw on a gun car-
riage to the exact number of loaves of bread a fie'  bakery
should turn out daily. It was mastery of detai’ that made
him master of the business of war—and it muy be added,
it was only when and where he lacked that detailed knowl-

" edge that he failed,
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Amberolls

THE TENDER AND TASTY MAC MwMi

St. Paul, Minn., Dec. B, 1930.

Champlon Machinery Co., Inc.,
Joliet, Illinois.

Attention:—Mr F, A, Moua, Sec'y

Gentlemen i —

The Champlon machirery, which we have just
recently installed In our factory has proven very
satisfactory, and we wish 10 advise you we con-
sider ourselves very fortunate to have chosen
your equipment.

We have Increased our production at no added
cost, and have also improved the efficiency in our
factory,

We will be very happy at all times 1o recom-
mend your machinery, and all your equipment
pertaining to macaroni p.oducts that we may have
in our factory.

Yours truly,

MINNESOTA MACARO%I COMPANY, INC.,

Eugene J. Villaume,
EJV/HR. . isurer.

Champion Equipped Plants

are the successful plants in the macaroni and noodle
manufacturing  industry.  Champion equipment cnables
them to save many hundreds of dollars annually and to
sroduce superfine quality products which result ina steady
increase in business,

A USER’S cmmnm\

The modern Champion Flour Outfit shown here will pay
for ltself 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 Agents and Distributors for Greater New York

JABURG BROS., Inc.
New York, N. Y.

Hudson and Leonard Strects

|
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The MACARONI JOURNAL

Successor to the OIld Journal—Founded by Fred
Becker of Cleveland, Ohio, in 1903

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication to Advance the Amerlean Macaronl

Indust
Published Monthly by the Nr:ﬂoml Macaronl Manu-
facturers Assoclation as its Official Organ
Edited by the Secretary-Treasurer, P. O, Drawer
No. 1, Draldwood, IlL.

PUBLICATION COMMITTEE
G S, Presid

. G. HOSKIN
ALFONSO GIOIA Adviser
M. J. DONNA Editor

SUBSCRIPTION RATES
United States and Camada . . . . §1.50 per year
in advance
Forelgn_ Countries . , . . $3.00 per year, In advance
SingleCoples « .+ v 4 o . . 0 2 o e 15 Cents
Back Coples . . . . 25 Cents

SPECIAL NOTICE

COMMUNICATIONS :—The Editor solicits news
and articles of Interest to the Macaroni Industry.
Galhrr:;l:cg‘gnlmﬁtcdwlur :rmhlillf.ll on Imun reach the

“ditorial ce §
byl fhee raldwood, » no later than Filth

THE MACARONI JOURNAL .
sibility for views or o’plniw- ex 'e'.'-':'i"ﬁyn:o';.'rm.
tors, and will not knowingly advertise irresponsible
or untrustworthy concerns.

The publishers of THE MACARONI JOURNAL
reserve the right to reject any matter furnfshed either
for the advertising or reading columns,

REMITTANCES :—Make__all checkn or dralts
Plrllﬂn to the order of the Natlonal Macaronl Manu-
acturers Assoclation.

ADVERTISING RATES
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Through

Experienced Eyes

Is the code plan of business super-
vision a mere passing fancy of those in
charge of the government or is it to he-
come a pernmanent policy of the nation in
its relation ‘o business?

In the light of experience gained dur-
ing the few months that the Macaroni
Cade has been the law of the industry,
what is the general reaction of the trade
toward it, as a temporary makeshift or
as a permanent law?

It would be interesting to hear from
macaroni-noodle  manufacturers  who
have calmly and coolly functioned under
the code, studied its possibilities open-
mindedly and in the light of the need of
some sort of supervision and control of
a trade «nat has been seriously hampered
by trade ethics that have been not only
questionable but also extremely harmful.

We are pleased toapresent the views
of leading bulk and package men on this
subject.  All have long been in business
and all have experienced booms and
panics and speak from personal erperi-
ences.

Conditions Improved; Obedience to
Code is Personal and Public Duty

Edward Z. Vermylen, A, Zerega's
Sons, Inc. Brooklyn, N. Y.

From my observation of the operation
of the Macaroni Code to date 1 }ccl that
it has resulted in a general improvement
of conditions in our industry and in a
very substantial betterment of the wages
and working conditions of labor,

To support the code is a duty we owe

to the Administration in Washington, to
the NRA, to our indus'y and to our
fellow manufacturers. 7o be remiss in
this duty is to retard the general recovery
rrugmm which is obviously based, at
east in part, on the successful operation
of this and all other codes.

Code Promoting
Pleasant Relations

L. R. Podesta, Fontana Food Products
Co,, San Francisco, C:lif.

I wish to take this upportunity to ex-
press myself as to the benefits already
derived from our code.  Considering the
short tinie it has been in effect 1 would
say that considerable good has already
been done.

One noticeable thing is that it has
taken the industry out of the chaos and
ruin and started it on its way to stabil-
izing conditions in general and eradicat-
ing a good many of the evils which had
infested the industry prior to this time,

It would be folly for me at this time
to say that the Macaroni Code is work-
ing 100% perfect, but considering the
large undertaking and all the details in-
volved | would say that thus far we have
done remarkably well. No doubt as
time goes on we will perfect conditions
to a high degree whereby in the end we
will all enjoy reasonable profits and a
better and more pleasant relationship
created between manufacturers.

Now Have What We've All
Been Praying For

John Ravarino of Ravarino and
Freschi, Inc, St. Louis, Mo.

Every indication points to the fact that
since the Macaroni Code went into effect
the industry at large has responded
gratefully, and it is my opinion that when
we *consider the benefits derived in this
short time a great stride toward improve-
ment has been made,

From my viewpoint, 1 think that the
Macaroni and Noodle manufacturers
now have what they were aiming at for
the last 20 years, namely, protection from
misbranding and from cutthroat com-
petition.  These two factors have been
the evils of our industry for many years.

The Macaroni and iigg‘ Noodle men
have reasons to be grateful, and I'm
confident of the future outlook, provid-
ing however that all of us cobperate to
the fullest extent with our Code Author-
ity, regional groups, and fellow manufac-
turers.

Burglars Steal Dies

Three macaroni molds or dies ensting
$125 cach were among the loot taken by
thieves who broke into the factory of the
Falls Macaroni company at 332 12th st,,
Niagara Falls recently, Entrance to
the plant was gained through a cellar
wianw after a protecting grate had been
removed, Officers of the firm believe the
burglary was the result of spite.

——
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Incorporates New Jersey Firm

Under the laws of New Jersey the
Hoffman Home-Made Egg Noodle Com-
pany, Inc. was incorporated on April 17,
1934 through Jules Levies, agent and
representative.  The capital stock of the
firm consists of 100 shares of no par
value. The location of the plant was
not named in the announcement of the
incorporation.

V/ANT ADVERTISEMENTS

WANTED—Sccond hand Dough Brake and Noodle
machine at reasonable price. P O. Box 350, New
Orleans, La.

AGENTS WANTED

Jor the United States
and Canada

by the firm of

Garibaldo Ricciardelli,
Pistoia, Italy

the oldest and most important
maker in Italy of

MACARONI DIES

Apply to that firm directly, giving
references

JOLIET, ILLINO|S:

USE

Lombardi's Dies
FOR
BETTER MACARONI

GOOD DIES ARE
NECESSARY FOR
GOOD MACARONI

Phons HAY market 4573
1150 West Grand Avenue
CHICAGDO
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The above brands represent our best effort in milling skill
and judgment in selecting Amber Durum Wheat.

CAPITALIZE WITH CAPITAL QUALITY PRODUCTS

Offices
Corn Exchange Building

MINNEAPOLIS, MINN.

CAPITAL FLOUR

INCORPORATED

MILLS

Mills
ST. PAUL, MINN.
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John J. Cavagnaro

Engineers

Harrison, N. J. - -

and Machinists
U. S, A.

Specialty of

Macaroni Machinery

PPresses

Since 1881

Kneaders

Mixers
Cutters
Brakes
Mould Clenners
Moulds

All Sizes Up To Largest in Use

N. Y. Oftice and Shop

255-57 Center St.
New York City
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The SECRETARY is BROADCASTING to ALL
MACARONI-NOODLE MANUFACTURERS!

The 1-9-3-+4 C-o-n-v-e-n-t-i-o-n i-n C-h-i-c-a-g-o
t-h-i-s y-e-a-r i-s t-r-c-m-e-n-d-o-u-s-l-y i-m-p-o-r-
t-a-n-t1!!|

The macaroni-noodle manufacturing industry is
facing a crisis, as all appreciate, and the feeling gen-
erally prevails that now is the time for manufacturers
large and small, east and west, bulk men and package
men, semolina, farina or egg users to get together,
face the situation fearlessly, discuss the problems
calmly and intelligently, and do their utmost in trying
to reach some definite conclusions as to just what
should be done and how.

The opportunity for the free discussion of the Mac-
aroni Code, a matter of paramount interest to every
one who operates thereunder, will be provided at the
3-day confetence of the trade to be held at the Edge-
water Beach hotel, Chicago, June 12-14, 1934.

There the operations of the new law will be sur-
veyed with manufacturers from every section of the
country reporting on their personal and individual ex-
periences. These will be analyzed and the results ap-
praised.  An analytical examjnation of the adminis-
tration and operation of the code to date, the weak-
nesses and the strength of government supervision of
the business will be made by those charged with the
enforcement of its provisions and those compelled to
observe them,

As everyone expects, the program is built around
the Macaroni Code and its operation since its approv-
al on Jan. 29, 1934, There will be ample opportunity
for discussion of every phase of the new law. Manu-

facturers will be encouraged to relate their own ex-
periences and to ask questions of others—all with
the hope that out of this exchange of ideas there will
come decisions oi lasting henefits to'all in the trade,

The executives of every macaroni-noodle manufac-
turing firm in the country, all representatives of inter-
ested allied trades, are cordially invited to attend this
gathering of tremendous importance, each to consti-
tute a committee of one privileged to invite competi-
tors and friends to do likewise.

Chicago is conveniently situated, within easy reach
of every manufacturing center of the country. On ac-
con. : of the Century of Progress Exposition that
opens again this year, the railroads are offering some
very attractive round trip fares. Macaroni and noodle
manufacturers will no doubt take advantage of these
inducements to fulfill their sense of duty toward
themselves and their fellow business men by attending
the conference of their trade in the convention-exposi-
tion city next month.

Your immediate concern is your business. Maca-
roni men are finding it necessary to give more and
more time to their firm's production and distribution
problems, first as an independent business but also as
a component part of the big industry with many com-
peting interests, They are more and more convinced
that their common problems may best be solved by
coordination and cooperation,

So make plans now to attend the important meet-
ing of your indvstry in Chicago June 12-14 and after,
you have accomplished the prime purpose of your trip,
take a deserved rest by attending the Century of Prog-
ress Exposition in the same city at little additional
expense. }

Another New Development

Clermont High-Speed
Noodle Cutier

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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ugAY, MOM, CAN'T WE HAVE SONE
MORE OF THAT SWELL MACARONI
FOR LUNCH THIS NOON!"

e WHEN people demand more and more
of 1 certain macaroni, it means just one
thiny—they have found a “‘quality” product.

Qua'ity makes sales without sel'ing,
increases profits without increasing over-
head, and builds up demand without ad-
ditional advertising or sales costs.

That s why macaroni manufacturers are
interr:sted in the improved quality which
Pillsbury’s Best Semolina and Durum

Flours create in their products.

PILLSBURY'S é;ﬂ/wé/(d

@

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

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

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

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