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New Association Head

Louis S. Vagnino

American Beauty Macaroni Company,

St. Louis, Mo. the newly elected Pres-

ident of the National Macaroni
Manufacturers Association.
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Consolidated Macaroni Machine Corporation

Designers and Builders
of
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
unquestiorably 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

MIXERS DIE CLEANERS
KNEADERS DRYING MACHINES
PRESSES MACARONI CUTTERS

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

156166 Sixth Street.  BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Address all communications to 156 Sixth Street
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Operating Under The NRA Code of Fair Competition For The Macaroni Industry
Approved January 29, 1934, Effective February 8, 1934
MEMBERS AND OFFICERS
FIRST MACARONI CODE AUTHORITY |
Term—July 1, 1934-June 30, 1935
GLENN G. HOSKINS,
520 N. Michigan }ﬂl %I\E‘::l;.m;ﬂ.
JOHN V. CANEPA...__.____ 310 W, Grand St, Chicago, Il G. GUERISSI .. .. . Lebanon, Pa
WM. CULMAN.__43-82 Vernon Blvd., Long Island City, N, Y. HENRY MUELLER.... llu Baldwtu Sl Jervey City, N. J.
M. DeMATTEIL. e85 N, San Pedro St. San Jose, Cal, LEON G. TUJAGUE. 1001 Fulton 5t. New Orleans, La.
FRANK A. CHIGLIONE.._4715 Sixth Av, S. Scattle, Wash, LOUIS €. YAGNINO..._. --.1227 St. Louis Av. St. Louis
B. R. JACOBS, Tech lc l Ad iner.
e ' 'E!l' 8t. NW. Wahington, D, C. Mk DONNA:Sverery T'?:ln“rl:'r Mlzhlnn "Av. Chl:lxn “in.
ADMINISTRATION MEMBER
WILLAM H. CALHOUN—Chlcago, 11l
K Term—Match 8 to Sept. 8, 1934
'

Regional Industrial Adjustment Agencies

REGION NO. 1—BOSTON, MASS.

0. La Marca, Regional Chalrman,
207 Commercial st., Boston, Mais.
Herbert C, Gruber, Regional Secretary,

16 Cross st., Doston, Mass.

Agency Members

0. La Marca, Chairman, Boston, Maus.
Allred Bianchi, Worcester, Mass.
Hmll l'm]dence R. 1.
M. La Marca, Boston, Mass.
. D. Del Rossl, l'rnvldmu. R. L

REGION NO. 2—NEW YORK, N. Y.

Frank L. Zerega, Rrgionll Chairman,
26 Front st., Brooklyn, N. Y,
Ole Salthe, Regional Seccretary,
0 E. 42nd sv, Mew York, N. Y,

Agency Members

Frank L. Zerega, Chalrman, Brooklyn, N, Y.

uom- Maicr, New York, N. Y
%Cnunlo. New York, N, Y

V. Giatti, Brook klyn, N.

P. George Nicolari, New Ilaven, Conn.

REGION NO. 3—PHILADELPHIA, PA.

Philip R. Winebrenner, Reglonal Chllrmln
1012 Dakota st., Philade phia, Pa
Joseph M, Dulles, Regional Secretary,
1500 Walnut st., l‘ﬁll.drlphh. Pa.

Agency Members

Philip R, Wluchunner Philadelphia, P'a.
0. Guerrlsl, Lebanon, Pa.
Sam Arena, Norristown, Pa.
W. Wolle. ||lnhhurg Pa.
Max Kurts, Philadelphia, Va.

REGION NO. 4—PITTSBURGH, PA.
V. Golden ional Chairman,
Bnl 987, Clarh urg, W. Va.

S. T. Vivlano, Jr., Regional Secretary,
Carncgie, Pa.
Agency Members

R. V Qolden, Chairman, Clarksburg, W. Va.
E, Hunter, Rtynnldwlll: ll
Dnid Kerr, Cumberland,
1. Smith, Ellwood Cit
Bnlvllou Vlvhnn, Clrnr;(r. Pa.

Violators Cited to NRA

Several cases against tirms and in-
dividuals charged with violation of pro-
visions of the Macaroni Code that could
not be  settled at private amd peneral
hearings have been sent to the NRA State

RLGIGY NO. 5—BUFFALO, N. Y. REGION NO, 9—DALLAS, TEX.
E. C, Oberkiicher, N-ﬁiunll Chairman, Frank 8, Bonno, Regional Chairman,
579 Jefferson ave uffalo, N. Y. 2612 Main 1., ﬁn, Tex,
Leonard H. Leone, R-gional Secrctary, Laurence L. Lumnnlm Regional Secretary,
260 Court st., l!u"ln N. Y. 2000 Hall s, Dallas, Tex.

Agency Members

C. Oberkircher, Chairman, Buffalo, N. Y.
Alphnnlu Giola, Rochester, N, Y

Agency Members
Frank S, Bonno, Chairman, Dallas, Tex.

Joseph C. Meisenzahl, Hn:‘"llrr N. Y. Ef,:'.'j‘ E:;‘i‘:‘““’:.fn:“"iuon.'
]AJ‘I:;%OLF:?::LH:\J;;:;{;IONN\'v Frank L. Lombardo. Heaumont, Tex.

N, T. Massa, Fort Worth, Tex,
REGION NO. 6—CilICAGO, ILL.

b B Hrowny Regfonal Chaltmass: REGION NO. 10—-1L0S ANGELES, CALIF.

422 8. Des Plaines 1., Chicago, 1L Harry Lane, Regional Chairman,
Frank Teaficanti, Repional Sccretary, Box R17 Arcadia Sta., Los Angeles, Cal,
451 N. Racine av. Chicago, 11L 1. J. Serio, Regional Sccretary,
L Shfrmln Althlth Deputy Code Exccutive, 6003 Long st. Los Angeles, Cal
330 S. Wells st., Chicago, 11,

Agency Members

Agency Members Harry Lane, Chairman, Los Angeles, Cal

5. Nunsiato, Los Angeles, Cal
E r}'\igrgna:hn‘\:,h::i;!?:::b.cll“‘"c' L F. Spadaioro, Los Angeles. Cal
Steve Matalone, Chicago, Il T. Lorze, Los Angeles, Cal.
Walter Villaume, St. Paul, Minn. E. De Rocco, San Dlicgo, Cal.

G. Luchring, Milwaukee, Wis.

REGION NO. 11—SAN FRANCISCO, CAL,
REGION NO. 7—ST. LOUIS, MO.

M. DcMattei, Regional Chairman,

Joseph Freschi, Regional Chairman, 51 N. San Pedro st, San Jose, Cal,
1730 Kingshighway bivd:, St. Louls, Mo. A. Nertucci, Regional Secretary,
|vluzn,q&V[-::I.r‘m“ﬂ-ﬁ;ﬂnlﬂl"“‘::lr;‘;:rv 2989 Folsom st Sen Frandisco, Cal
Agency Members Agency Mumbers
,anh Freschi, Chairman, St. Louis, Mo, :‘1 I['rzl;lt‘-.l::ﬂélah?‘l::r:?; l‘:;'“cljl‘"" Cal
# o,
Iovd M Skinner, Omahs, Neb. G. Obujen, San Francisco, Cal

Pica, Louisville, Ky.

w. D, Merhino, Oakland, Cal
G Yrtonm B Loske st 1. Scarpino, Sacraménto, Cal.
REGION NO. 8—NEW ORLEANS, LA REGION NO. 12—SEATTLE, WASH
Leon G. Tupague, Regional Chairman, Frank A. Ghighone, Regional Chairman,
1000 Fulton st,, New Orleans, La. 4701 Sixth av. 5., Scantle, Wash
Herman Moss, Regional Sccretary. H € Hanke, Regional Secretary,
4003 Franklin ave, New Orleans, La. 1608 42nd av . Seattle, Wash
Agency Members Agency Members
Leon G. Tujague, Chaitman, New Orleans, La, Frank A, Ghiglione, Chairman, Seattle, Wash
Herman Moss, New Orleans, La. S. M. Orso. Portland, Ore
R. Taormina, New Orleans, La. A, Scarpelli, Vortland, Ore.
!‘u“ h Sunserl, Shreveport, La, ]) Pagano, Scattle, Wash
S, McCarty, Birmingham, Ala. V. DeFelice, Spokane, Wash.

(nmpll mee Dhirectiors for ll'!!llhl.l.llllll he, the cases Tome reterred 1o b

Not wishing 10 |m||rm undue publicity bers

on the firms invalveld sinee they are the The vases thus advaneed amd on whih

first on which this drastic step is taken,  a favorable  decision s l\|l\|ll|' are |
amd desiving o await a decision by o known as Cases RE-1 R1-20 RT3, R | -, |
court of record before doing so, the  RI-5, RES, RE-LL R, R3 I IA-3,

names of the violtors are not made pub- R3-8, Ro-10, RO-17 and Ro- 18
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i ' £ The Macaroni Industry’s most important conference of  (a) a basic or standard grade of semolina of high quality and

i ¥ record is now a matter of history and history alone will record  (b) a fancy grade of exceptionally high quality for those pre-

how far it has succeeded in its aim and effort to bring about
understanding and much needed stabilization in an industry
that has been torn asunder by ruinous competition, by jeal-
ousics and by an apparently uncontrollable desire to follow the
leader, especially in moves that are contrary to those sup-
ported by good business judgment.

The macaroni-noodle manufacturers conference in Chi-
cago last month was a record breaker from almost every
angle measurable. Tt was the best attended from the point of
manufacturing firms represented and it was the most impor-
tant from the point of the serious problems considered and
action taken.

It was unquestionably the most serious convention ever
held. Conditions made it so. Never in the history of macaroni
making in this country have there been so many serious
matters confronling manufacturers of this food, nor so many
major problems to be studied and solved,

Every important macaroni manufacturing center in the
United States was represented by the eighty-six manufac-
turers who enrolled as acting for seventy-four firms, from the
largest to about the smallest in the land. To this important
conference, they came from the extreme Northwest and from
the Gulf region, from Boston to Los Angeles. They sensed
the need of interdependence as against the isolation which so
many had heretofore assumed, and came there to do their
part,

The new problems under the Macaroni Code naturally
became the chief subjects of discussion, overshadowing the
association matters that for years occupied the attention of
the members of the National Macaroni Manufacturers Asso-
ciation at previous conventions,
~ The two outstanding accomplishments of the 1934 con-
ierence, two actions from which so much is expected, are (1)
the agreement between the durum millers and the macaroni
manufacturers whereby the number of grades of semolina
milled for macaroni m.aking will be restricted to two grades,—

ferring to cater to demands for the very best macaroni, and (2)
a general expression of faith in the macaroni code and in the
manner of its administration as expressed in unanimous action
following several full-day hearings against alleged violators
of the provisions of that instrument that is now the law of the
trade.

The two-grades plan for semolina has already been put
into effect by the durum millers who realized the reasonable-
ness of the macaroni industry’s demand for elimination of the
“in-between” grades, the reason for which was competition
among millers or the demand by manufacturers who sought
raw materials at a price to meet competition. Forgetful were
they of the evil effects of low grades on macaroni consump-
tion. The whole industry is anxiously awaiting the results of
this 30-day experiment.

As a result of the hearings held prior to and following
the convention and the sentiment expressed throughout the
three days of the conference, the Macaroni Code Authority
will proceed more determinedly than ever in its enforcement
of the important provisions of the new law, knowing that it
has the united support of every progressive manufacturer in
the country. Since a big majority of the manuiacturers have
unreservedly signed certificates of compliance with the Code,
the Repional Agencies in the twelve regions have been in-
structed to proceed immediately to cite all violators for vio-
lation of Code provisions and for breaking their pledped word
to their fellow manufacturers.

Overzhadowing the accomplishments referred to was and
is the explicit faith in the leader of the industry in this grave
crisis as expressed in every word, every act and every vote of
the convention and incidental conferences. The whole industry
believes i Chairman Hoskins, in his coworkers, amd in its
Cade, Through this triumvirate shall come better understamd-
ing and greatly improved conditions as soon as the adopted
program gets fully underway with the solid backing of a united
and determined industry,

' IN f_:'
* * TWOSTAR 4 «|
MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN.
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The thirty-first annual convention of the National Macaroni
Manufacturers Assoc’ation in Chicago June 12-14, 1934 was
undoubtedly the mos: representative gathering of macaroni-
noodle manufacturers cver held in this country, No other
meetin~ ever equaled it in importante of the problems con-
sidered and at no other convention weie so many manufactur-
ing firms represented by interesting executives.

Aside from the interest shown in the various sessions, the
friendly sociability of men and women of similar interests was
most noticeable. Perhaps they were fully imbued with the
spirit of the convention motto as expressed in Nixon Water-
man's poem “If We Knew" appearing on the convention pro-
grams: "If I knew you, and you knew me, I'm sure that we
would differ lvss and clasp our hands in friendliness; if I
knew you and you knew me."”

Much was accomplished at the convention from which the
greatest good for the greatest number in the industry will
undoubtedly result. From the opening session on June 12 to
the closing session on June 14, interest was at fever heat and
action almost always by unanimous vote,

“We're on Our Way to What?”

After the customary opening ceremonies and annual reports
the actual business of the convention was started on its way
by a resounding keynote address by G. G. Hoskins, presi-
dent of the National Macaroni Manufacturers association and
chairman of the Macaroni Code Authority, His subject was
“We're On Our Way to What?" referring to the objective
of both the association and the code. His ringing speech won
deserving response as the reaction of the convention during
all the sessions testifies,

Vice President Louis S. Vagnino was the presiding officer
during the entire meeting and his handling of the convention
was admirable and most fair. In his introduction of the vari-
ous speakers he always had an appropriate word of com-
mendation. He was considerate of all during the spirited dis-
cussions, deliberate in making decisions and always sure of
his ground, with the result that everything moved with pre-
cision and usually to the conclusion desired.

The big disappointment of the convention was the inability
of Walter White, of Washington, deputy administrator of
NRA in charge of the Macaroni Code, fo leave his official
duties in the nation’s capital to address the macaroni men as
scheduled.  George Carlson, a fellow deputy, pinch-hit for
him most ably, He was followed by W. H. Calhoun, admin-
istration member on the Macaroni Code, wkhose codperation
with the Macaroni Code Authority and the objectives of our
code had gained for him many friends and supporters in the
trade. Later H, L. McCarty, another Federal officer addressed
the convention on the work of the state division of NRA, thus
bringing to a close the opening session of the industry's great-
est convention and most farreaching in the scope of its pro-
ceedings,

Code Session Program

The session the afterncon of the first day was a
most interesting one. It was strictly a Code Session, code
matters only being considered. Dr. I3, R. Jacobs discussed the
labeling and standards provisions, L. W. Beman the labor
provisions, W, Fred Dolke, Jr., the open price provisions, and
Chairman Hoskins the trade practice provisions. Invaluable
information was broadcast to the industry through the repre-
sentatives privileged to hear the discussions.

INDUSTRY’S PROBLEMS

Studied in Convention

As a result of a conference with the durum wheat millers
on Tuesday evening, the opening session of the second day of
the convention was one of great importance. To simplify the
administration of the code, it was agreed between miﬂcrs and
manufacturers to experiment with only two grades of semo-
lina and two grades of durum flour. Edwin C, Colton of
Livingston Economic Service, Minneapolis, was the principal
speaker, his subject being “As Millers See the Code.” Already
the experiment is under way and at the end of a 30-day trial
will be reviewed with the possibility of ironing out any of the
harmful wrinkles that may be found in the plan.

_The remainder of the morning session was given over to a
discussion of substandard products, but other than reaching a
general understanding of the many angles presented by the
problem, no conclusion was reached.

Special Noodle Session

For many years the exclusive noodle manufacturers have
been clamoring for a !ilpccinl session during which their partic-
ular and peculiar problems would be considered. That op-
portunity was given them the afternoon of the second day.
And what a session it pioved to bel There was a sound film
presented by L. B, Steele of DuPont Cellophane company on
lhc.rower of eye appeal as it affects noodle consumption and
an illustrated lecture by R. E, Swift of Armour and Company
showing the egg from the nest to the noodle.

v ) f Both were ex-
ceedingly interesting and informative.

Overshadowing everything else was the discussion of
whether or not the code should be amended to permit manu-
facture of plain noodles, a food that is not permissible under
the strict interpretation of the code as it is now written.
Practically every manufacturer present took part in the debate
for and against, but definite action was not taken on this con-
troversial point other than to refer it to the resolutions com-
mittee.

The closing session the morning of June 14 was also most
interesting. Ole Salthe, deputy code execcutive, New York
city led the discussion on “Increasing the Consumption of
Macaroni Products” in which most of the leaders joined, The
prevailing thought was that the National association officials
and the Macaroni Code Authority should collaborate in som¢
plan of action to bring macaroni more favorably before pros-
pective new users of this food.

New Cobrdination Plan

During the session the by-laws of the National association
were amended to provide for election of 15 directors instea!
of 12, From the 15 the chairmen of the 12 regions into which
the country has been divided for the enforcement of the codv
are to he chosen, thus cobrdinating the activities of the Code
Authority and of the National association; 3 additional direc-
tors at large were provided for. Tmmediately after the elec:
tion the directors organized by electing Louis S. Vagnino of
St. Louis as association president for the 1934-1935 term:
Joseph Freschi was named vice president and M. J. Donna
renamed secretary-treasurer,

The close of the convention proper did not herald the end
of meetings, as numerous conferences were held even as late
as Saturday.

Checked from cvery angle it was the outstanding confer-
ence of the industry since the formation of the national organ-
ization nearly a third of a century ago, The addresses and
reports featuring the convention follow herewith,

By o WD il paeet b o

Welcoming Address by Chairman L. S. Vagnino

We are assembled here to participate
in our 31st annual convention of the Na-
tional Macaroni Manufacturers associa-
tion, and I am sure you will agree with
me that it is the most important in our
history. We are gathered here for sev-
cral reasons,  Most of you have no doubt
come here to seek guidance and enlight-
enment concerning that all important
document known as the Macarom Code,
Also, you are here to exchange views
and experiences with your fellow manu-
facturers and to discuss the problems
confronting your business; and finally
you are assembled here for the purposes
of enhancing and cementing friendships
that have been made with fellow manu-
facturers. All three are worthwhile ob-
jects and we feel sure that they will be
fulfilled when this convention is ad-
journed,

To come back to the first purpose,
namely, that of seeking guidance and en-
lightenment regarding the operations of
the Macaroni Cade, we want you to come
here with an unprejudiced opinion, with
no preconceived ideas, as to its success
or failure during its short period of 2x-
istence. If 1 may draw a parallel from
our judiciary you are to sit here as a jury
to listen to t?:c evidence and testimony

with an open mind. We ask that you
give officers of your association and its
employes a fair and honest hearing, that
you give them the privilege of presenting
their case and then, and only then after
all this has been submitted for your con-
sideration do we ask you to form an hon-
est appraisal of their labors,

You must not forget, and 1 wish to
impress upon you most emphatically, that
this association is the embodiment or
creature of your own making. That if it
has failed, you share in that responsibil-
ity, and contrawise if it has succeeded
you share in that honor, Like the pro-
verbial chain it is no stronger than its
weakest link.  Wherein it has failed is
within your power to correct.  Your of-
ficers and employes can perform only
that which you dictate, which you make
known by your demands, and which you
manifest by your actions. Only by your
wishes can we be steered into the proper
channels,

With these thoughts in mind 1 bid you
to give earnest thought and consideration
to every feature on our program. It is
not only the right of every member to
voice his sentiment in the favor or dis-
approval of their activities, but it is a
mandatory obligation which you owe

your fellow members,  When the proper
lime comes L0 CXpress your views, we
want to hear from you. LEvery opportu-
nity will be afforded for frank .'lHll open
discussion,  May 1 add a word of coun-
sel: In all your discussions and deliber-
ations manifest a broad point of view, a
national sentiment, as the name of this
association so well designates, forget your
sectional  differences.  Your  actions
should be predicated on the conviction
that they will be for the best interests of
the whole industry. Let us harmonize
our respective inclinations and desires to-
ward a larger and more encompassing
association, so that the fruits of your de-
liberation will result in the greatest good
for the greatest number,

In closing these preliminary remarks, 1
welcome you heartily. True achievement
in our undertakings rests upon the de-
.gree and extent to which cach individual
member of this association accepts and
fulfills the responsibility placed upon
him.

It is our hope and fond desire that we
can achieve that success, which, in the
immortal words of David Starr Jordan,
requires three things, wisdom in know-
ing what to do, skill in knowing how to
do it, and finally, the virtue in doing it.

Report of Secretary-Treasurer
Macaroni Manufacturers Association

Greetings, on this the 31st annual con-
vention of the Macaroni Industry of
America as sponsored by the National
Macaroni Manufacturers association.
Very few industries, some much older,
can boast of so long a record of con-
secutive conferences,

The occasion gives me the pleasant op-
portunity of reporting ta you on the ac-
tivities during the past ycar insofar as
they concerned this offce. In fact, this
is the 16th consccutive time that 1 have
had this pleasure,

Since meeting in this same hotel about
a year ago there has been quite a big
change in the status of the faithful, de-
pendable National association. A Maca-
roni Code has been put into force, as
you all know, and the usual association
aclivities have naturally been subordi-
nated to the more timely, the more im-
portant activities under that instrument
of warfare on depression, Therefore, 1
am reporting to you in a dual capacity,
as secretary-treasurer of both the Na-
tional association and the Macaroni Code
Authority.

Tor the first seven months following
our convention last June every energy
was devoted to our concerted fight for a
suitable Code. In that fight we had the
financial and moral support of not only

By M. J. DONNA

the members of the National association
but of practically every important maca-
roni-noodle manufacturing firm. History

M. J. Donna

will record the gallant fight made by this
industry for a just causc.

The Macaroni Journal

In our battle for a suitable code that
would effectuate the policies of the Na-

of the National

tional Recovery Act and relieve the de-
pressed conditions existing in our trade,
Tue Macaront Jourxar, as the official
organ of the National Macaroni Manu-
facturers association and the spokesman
of the industry took a very helpful part.
Time and again it was complimented by
Government Officials for the able man-
ner in which it presented the industry’s
sitle of the questions at issue, always un-
selfishly voicing, not only the views and
the wishes of the Association Members
but of the whole industey. For that and
for almost every imaginable, scusible
reason, this spokesman of the trade
should have the support of every maca-
roni-noodle manufacturer whose welfare
it unceasingly secks to promote.

In my opinion there is no gomnd reason
why every operator in this trade should
not be a paid subseriber of this indus-
try's only magazine since the cost is most
reasonable, its need so apparent and its
object so worthy. Yet, just a little more
than one half of the firms subseribe for
this JourNaL, though all of them are
sent it regularly, We hope that all will
become paid subscribers in the next few
moaths, not only as a sense of duty to
their trade organ but also for the more
practical reason that it is a source of
valuable information to an industry not
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otherwise represented in the journalistic
field,

Association Membership

At the convention a year ago I re-
ported a total of 77 Active Members in
good standing, of whom 16 were in Class
A; 23 in Class B; 21 in Class C, and 17
in Class DD. At that time we had on hand
24 applications for membership and im-
mediately after the convention 106 addi-
tional applications were received, of
whom 6 never paid dues and were never
enrolled as Members.

By Jan. 1, 1934 our membership had
surpassed all previous records, reaching
a total of 201 Active Members in good
standing, classified as follows: Class A—
17 ; Class B—38; Class C—43, and Class
D—103. Dues ranged from $25 to $200
a year,

Last year I reported 14 firms cenrolled
as Associate Members; two have since
withdrawn, leaving 12 in good standing
on our roll.

On the approval of the Macaroni Code
and assessments on a barrel basis to
finance the activities of the Code Author-
ity, the officers of the National associa-
tion decided to confer Association Mem-
bership on all firms that comply with
the Code's provisions respecting assess-
ments. As might be expected, our total
membership naturally increased in num-
ber until on this date we have on the
membership roll a total of 306 firms that
are complying o ine Macaroni Code in
full or in part. However, real interest in
the Nationa! association continues to re-
main with the hundred more or less
manufacturers who in previous years
gave voluntary support to our trade or-
ganization movement and who can be de-
pended to renew that support should any-
thing ever happen to the Code law.

Agnociation Finances

Though p wctically every cent that was
in the association’s treasury a year ago,
together with loans solicited and dues
paid fr- 1934 in advancé, were all ex-
pended in our efforts to get a Code and
for its preliminary expenses, the Na-
tional association enjoys a fairly good

balance as of May 31, 1934, On May 31,
1934 we had in our bank checking ac-
count a balance of $3,094.25 with $421.01
in outstanding checks, Not one cent of
association debt was unpaid as of May
31, 1934, but on the other hand we had

bills receivable totaling $547.50, mostly-

for JouknaL advertising which has since
been paid and of which only $I18 is un-
collectable.

Association Income

The total receipts for Association pur-
poses since June 1, 1933 were $22,091.59
of which $5,893.75 was for 1933 dues;
$8,750 for loans to finance our Code ac-
tivities; $1,914.25, the receipts at our
1933 convention; $1,230.70 for refunds
from the Code Authority; $3,412,50 for
1934 dues paid in advance; $35543 for
interest and premium on Liberty bonds
sold; $169.35 for cost supplies and
$365.61 for miscellaneous.

Expense

The expenses for the year totaled
$25,280.55 of which $8,081.02 was for
Code Authority salary and traveling;
$3,254.60 for Code office clerical salaries,
setup and expenses; $945.67 for B. R.
Jacobs office expense, $1,400 for secre-
tary's salary, $583.28 for Braidwood of-
fice expense and help; $132.35 for sec-
retary's traveling ~xpense. $1,467.83 for
printing and supplivs, $641.71 for tele-
grams and rent ; $1,811.07 for convention
expense; $3,367.25 for committees and
directors expenses; $3,313.62 for the
Washington office; $217.27 for postage
on Thrift Recipe Books, $61.60 for cost
supplies and $203.80 for miscellancous.

Journal Income and Expenses

From June 1, 1933 1o May 31, 1934
the receipts from Tue Macakont Joug-
NAL totaled $6,985.52 of which $6 422.83
was for advertising and $562.69 for sub-
scriptions,

he expense of publication for the
year totaled $5.848.9.4 of which $3,560.34
was for printing and mailing, $1,400 for
the editor’s salary, $571.86 for office ex-
rense and help and $316.75 for miscel-
ancous charges.
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Code Compliances

As of June 11, 1934 memberships un-
der the Code were as follows: 286 firns
had submitted signed certificates of con.
pliance; 306 firms had filed open prices
and 296 firms had paid dues in whole ur
in part for the period during which the
Code had been in cffect.

Though a more detailed report is avail-
able for those interested, I will briefly
state the income and expense of the
Macaroni Code Authority for the four
months ending May 31, 1934, The total
amount of assessments paid was $30-
728.11 of which $18,436.87 was car-
marked for national expense and $12.-
291.24 for Regional purposcs, Against
the total income, the national office ex-
pended $16,510.66 leaving a balance of
$1,926.21 as of June 1. Of the Regional
income of $12,201.24, a total of $7,174.00
has been expended, leaving $5,448.30 10
the credit of the several regions, only
one of which has expended more than its
prorated share,

Conclusions

Realizing your keen interest in the
program outlined for this convention |
have purposely made my report brief.
However, it would be unfair and untime-
ly if 1 failed to mention here the delt
of gratitude and appreciation which the
National association and the Industry in
general owes our President and Code
Chairman G. G. Hoskins for his splen-
did administration of the Association's
affairs during the past year and his able
handling of his arduous dutics as Code
Chairman. Also it would be amiss to fail
to commend the generosity of The
Foulds Milling company in permitting
him to take so much of the firm's valu.
able time in the precode period,

Personally 1 have been enjoyably busy
doing everything possible in my humble
way to help along the program towar
trade betterment, For the confidence ro-
posed in me during my long term of
service to the National association, (o
Tue Macakont JourNaL and in the last
few months to the Macaroni Code Au-
thority, I am most thankful,

WERE ON OUR WAY TO WHAT

Keynote address by G. G. Hoskins,

Association President and Code Chairman

As I planned a few remarks which
I felt should mark the opening of this,
potentially the most important con-
vention of our industry, the phrases
“New Deal” and “On Our Way" kept
coming to my mind. I had just read
that marvelous documentary record of
action “On Our Way,” by Franklin D.
Roosevelt, and remembering his other
hook, “The New Deal,” I first chose as
a subject “The New Deal On Its Way,”
but later I decided that 1 could safely
leave the recording of events to more

able historians and that
convention you and 1, by interchange
of ideas and experiences and from con-
structive criticism freely uttered could
chart the future course of the macaroni
industry. Hence I chose as my sub-
ject a question which is in the minds
of all of us “We're On Our Way to
What?" Now when anyone starts on
a journey there are five elements which
must be considered. These elements
are: a starting point, a destination, a
reason for wishing to make the jour-

rhaps at this

ney, the best route to travel, and the
type of conveyance to be used, ‘The
real starting point in the history of co-
operative action in the macaroni in-
dustry was 30 years ago in 1904, when
20 manufacturers banded themselves
together to form the National Associa-
tion of Macaroni & Noodle Manufac-
turers of America.. The purpose of
that association was to make the maca-
roni industry a better field in which to
work, But to most of us the starting
point of this particularly exciting jour-

WRONG. IVE PUT IN NEW CQuIP-
MENT, IVE IMPROVED SHOP COND-

GOLD MEDAL SEMOLINA MAKES FINE,
QUALITY MACARONI THAT SELLS..

—— .
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V- YES SIR,1 AM RIGHT, GOLD MEDAL
; SEMOLINA WILL END YOUR TROUBLES.
"4 I IWLECEENT] GIVES IMPROVED DOUGHS, CLEAR AMBER
A ! : COLOR,STRONG FIRM MACARON| THAT
WISH 1 COULD FIND 0uT whATs | &) WILL NOT COLLAPSE WHEN CODKED,

DITIONS..BUT MY MACARON| IS
STILL 5066Y AND PALE,
BELOW PAR IN QUALITY, |
GET COMPLAINTS ON EVERY
SHIPMENT. | WONDER IF
THAT GOLD MEDAL SALES:
MAN IS RIGHT,

&

AND SATISFIES)

O.K...I'LGIVE IT A TRIAL
AND | SURE HOPE IT'LL
DO WHAT You sSAY

1T \MIL.L.J

THAT SALESMAN WAS RIGHT AND KNOWS HIS
BUSINESS! LOOK AT THAT COLOR...CAN'T BE
BEAT| AND GOLD MEDAL SEMOLINA |5
MUCH EASIER TO HANDLE. THIS |S THE
BEST MACARONI | HAVE EVER MADE]

Press-tested”

Gold Medal Semolina

[ YES SIR!IHAVEN'T HAD A SINGLE COMPLAINT SINCE I STARTED
USING GOLD MEDAL SEMOLINA.CUSTOMERS PRAISE My
MACARONT NOWT AND I'VE LANDED SEVERAL NEW ACCOUNTS,
WISH 1’D DISCOVERED GOLD MEDAL YEARS AGO.,, IT
MAKES GREAT MACARON| !

\

[ THATS BECAUSE OF THE PRE-
CIS10N MILLING OF GOLD MEDAL
SEMOLINA,,.THE RIGID HIOH
STANDARDS USED IN MAKING
IT. EVERY BATCH MUST TEST
10095 FOR COLOR, STRENGTH
AND TASTE BEFORE IT CAN
REACH YOUR PLANT, AND
IT'S MILLED FROM THE EST
AMBER DURUM WHEAT IN THE
FINEST, MOST THOROUGHLY MOD-
ERN MILL OF IT'S KIND.NO
WONDER YOUR PRODUCT |5
THE BEST THAT CAN BE MADE!

““Press=tested”

[P—
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ney can be located amidst the condi-
tions prevailing last spring. Perhaps a
brief descriptive reminder of those con-
ditions will furnish the reason for wish-
ing to make the journey.

After three years of declining mar-
kets most plants were battling to main-
tain sufficient dollar volume to pay
running expenses and were thankful to
receive even part of their overhead. La-
bor in some sections was being ex-
ploited to a degrec which not only cur-
tailed buying power, but in many in-
stances left the worker with an income
hardly equal to that of Asiatics inured
through ages of oppression to the ac-
ceptance of a bare existence

Standards of quality had fallen under
pressure for lower prices. Millions of
pounds of macaron products were be-
ing made from low grade flours fit only
for animal food. Buyers and consumers
alike were losing confidence in the in-
tegiity of macaioni manufacturers. One
macarcai manufacturer was being
played against anoth.r by shrewd buy-
ers until in many instances sales were
made which did not return the cost of
raw material and labor, Witk a slight
mental effort some of you can remem-
ber business lost on 24 7-oz. packages
when 43¢ was too high a price to take
it. Bulk goods brought 2}4c a pound,
24 1-lb. packages were sold right here
in Chicago for 75c delivered.

The wheels of progress were revolv-
ing in the wrong direction and no pow-
er within the industry seemed strong
enough to stop them. We were going
somewhere all right, but the road
ended over a precipice. Let no one
forget that we had traveled a long, long
way on that backward path, and that
the rate of travel toward destruction
was increasing to an alarming extent.
Neither an individual nor an industry
can regain that lost distance without
a sustained uphill pull toward a clearly
defined destination. And just what is
that destination? As I picture the de-
sired future of the macaroni industry,
I see a place at which we will arrive
where men have learned that competi-
tion is no less keen when the rules are
observed. Where the laborer will re-
ceive wages that will keep him effi-
cient, satisfied and able to enjoy those
privileges which should be the heritage
of every American citizen. Where cap-
ital can be reasonably assured of a just
return. Where the story of macaroni
and noodles can be told to the con-
sumer with no fear that she will be
disillusioned :.iter she makes her first
purchase,

Where the macaroni Blue Eagle will
be the wign of an industry proudly an-
nouncing to the world that it treats
labor fairly and the consumer squarely,

One: year ago we met in this hotel
and hailed the National Recovery Act
as our one chance to work together for
better conditions, That Act says: "Sec-
tion 1 of Title 1, a national emergency
productive of widespread unemploy-
ment and disorganization of industry,
which burdens interstate and foreign
commerce, affects the public welfare,
and undermines the standards of liv-

ing of the American people, is hereby
declared to exist. It is hereby declared
to be the policy of Congress to remove
obstructions to the free flow of interstate
and foreign commerce which tend to di-
minish the amount thereof ; and to pro-
vide for the general welfare by promot-
ing the organization of industry for the
purpose of codperative action among
trade groups, to induce and maintair
united action of labor and management
under adequate governmental sanctions
and supervision, to eliminate unfair com-
petitive practices, to promote the fullest
possible utilization ot the present pro-

G. G. Hoskins

ductive capacity of industries, to avoid
undue restriction of production (excep
as may be temporarily required), to in-
crease the consumption of industrial and
nf:riqultural products by increasing pur-
chasing power, to reduce and relieve un-
employment, to improve standards of la-
bor, and otherwise to rehabilitate indus-
try and-to conserve natural resources.”

It is human to quickly forget the
achievements of the past and the obsta-
cles overcome in the irritations of the
moment, but lest we forget the gradual
drawing together of the members of this
industry, let's just review some of the
things that have been done in one short
year. Each date marks an obstacle over-
come,

May 25, 1933—your past president,
Alfonso Gioia, with the vision to sce the
possibilities of a marketing agreement
for the macaroni industry called the di-
rectors together to draw up such a doe-
ument, under the Agricultural Adjust-
ment Act which had been passed a few
days before,

June 20—the proposed marketin
agreement and the Code was approve
by a majority of the industry, The first
time in history that so many macaroni
manufacturers had agreed to one thing.

July 19—the Code was filed and ac-
cepted by the Agricultural Adjustment
Administration,

From July 19 to August 19—11 revi-
sions of the Code to harmonize the de-
sires of the Agricultural Adjustment
Administration and the macaroni indus-
try. Both organizations creating a new
thing. Both drawing from the experi-
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ences of the past to write a law to gov-
ern the future,

August 15—the final marketing agre.-
ment and Code approved by your dire: -
tors after a 3-day seczion,

August 8 to September 13—four more
revisions «f the marketing agrecmem
and Cod: '

Se'ptcn\ha I5—date set for formal
hearing 4t Wushington,

- September 20—announcement by th-
Agricultural Adjustment Administration
legal division that the macaroni industry
could not have a marketing agreement,
but must be satisfied with a Code.

. September 22 to October 5—more hec-
tic days of rewriting Codes.

October 5—the 19th revision of the
Code reviewed before members of the in-
dustry representing, either by proxy or
person, 90% of the total production,
and not a dissenting voice on any major
prablem,

October 5 to December 6—the maca-
roni industry waits while the two great
recovery administrations, AAA and the
NRA, try to harmonize their policies.

December 6—President Roosevelt an-
nounces that all Codes, except first pro-
cessors, must be under NRA supervision
instead of AAA,

December 21—we left Washington
with the definite understan'ling that the
Code would be signed before January 1.

January 6—a telephone call from Dr.
B. R rla_cobs saying there was a monkey
wrench in the cogs, in the shape of oppo-
sition from outside the administration or
m(}ustr)'.

anuary 26—the Code ready for signa-
ture by a:ncral Johnson, g =

January 27—the President announces
a stay on all open price provisions in
Codes,

{_:muary 29—THE CODE SIGNED.

‘ebruary 7—the Code in effect,

. February 17—the open price provi-
sions reinstated in the Code with excep-
tion of the 5-day waiting period.

February 23 to March 2—Regions 1,
2,3,4,5,6, and 7, organized.

March 10—open prices made avail-
able for the first time, 125 price lists
filed.

March 19 to April 1—Regions 8, 9,
10, 11, and 12 organized.

March 29—the clements of cost as
provided in Art. VII, Sec. 5-A, ap-
proved,

April 2—certificates of compliance
signed—232,

April 4—members of the Code Au-
thority approved.

April 10250 open prices filed.

A{xril 25—275 open prices filed. Most
of the old ones changed and raised to
bring them up to cost.

June 1—the regional organizations and
regional adjustment agencies approved.

June 11—312 prices filed. 286 Com-
pliance Certificates signed. 306 mem-
bers who have paid dues.

A recitation of statistics is usually bor-
ing but I knew no other way to paint the
picture of our progress. I want you par-
ticularly to notice that it has been only
within the last two months that we have
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had any authority to enforce the cost
provisions, and that the Code Authority
has been officially recognized by the :\(f-
ministration as the enforcement agency.
We are not insensible to the undercur-
rent of criticism which is now being
murmured throughout the industry, hut
we do not stand here on the defensive
explaining away our lack of action. We
stand here and place before you the facts
which to any thinking man will prove
that under direction of your hoard of di-
rectors in the first place, and your Code
Authority after the Code came into of-
fect, most remarkable strides have been
made toward unification of the industry,
undreamed of one year ago.

One of the troubles is that as soon as
the Code was applied and its restricting
influence began to be felt, many men ir-
ritated by the yoke which the Code had
imposed  upon them Dbegan  battling
against the yoke instead of putting their
shoulders against it and helping bear the
burden with their fellows. 1 term the
Code a yoke deliberately, because so
many of us visualize a yoke as being a
mark or emblem of subjection or bond-
age, when as a matter of fact all yokes
are designed not to restrict a burden
bearer hut to ease and distribute his load.
Therefore 1 say to you that the Code of
Fair Competition f)nr the macaroni in-
dustry is a yoke designed to distrilute
across the shoulders of the whole incus-
try the burden of wiping out the untair
trade practices which have grown up
over the past years.

It is not uncommon for some rugged
individualist to say to me “1 am running
my business as I damn well please.”” O,
K., we want him to run his business as
he pleases, but do we want to revert to
the law of the jungle where brute foree,
stealth and cunning are the attributes
which keep the jungle beasts alive? 1f
so, let's kick over all the constructive
measures which we have fought for in
the macaroni industry over the past
years. If so, let's say to macaroni manu-
facturers “Go out now and practice
every known means by which you can
get business, because the only thing left
is to see who is powerful enough o sus-
tain the fight the longest,” and I want to
say right here that in most instances it is
not those who are yelling the hardest at
the restrictions placed upon them by the
Code that can sustain the scrap.

If there wasn't criticism of the Code
I would consider that it was innocuous,
If every clause in it was the best corree-
tive rufe for the circumstances 1 would
say it was the most remarkable document
since the Constitution of the United
States, which some of our friends think
is being abridged by the Code. [t is nei-
ther of these it is an honest attempt by
honest men to set up a rule for the fair
conduct of a business to which any one
can subscribe who is willing to admit that
business can be conducted on a plane
above reproach. We must all keep in
mind that this Code is an experiment in
the industry. It can be changed when
the industry wants it changed. It is not
designed to be a burden—it is designed
to make conditions better for all to whom
its influence extends, but, gentlemen, let
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us approach the problem not as a mob
fired by a spirit of hatred and distrust,
but as husiness men banded together to
accomplish a common purpose by intelli-
gent reasoning and constructive  plan-
niig.

There is criticism of the Code Author-
ity’s seeming leniency with violators of
the Code. 1 say to you that the United
States army could not enforee this Code
if the industry itself is not behind it It
is easy enough for us to say “Soak him
with a fine”"—"Put him in jail"—"\Why
isn't the Code enforeed 2"—"Our Code
Authority is a bunch of spincless saps”—
“Why the hell don't we get some ac-
tion?”  Drastic disciplinary measures
have their place in our Administration
program and the time is here when the
campaign of education, adjustment, and
persuasion must be changed to one of
coercion by force of law, for the Code is
law, but if you will sit down and reason
calmly you must admit that our policy of
education and adjustment has been the
best thing for the industry. Otherwise,
in some time during the past 4 months
everyone of you would have been
brought before the bar of justice. Isn't
it better to bring a man in and talk to
him and educate him to cobperate than it
is to force him into court with the long
drawn out proceedings that follow any
legal action”

Is it better to have a man willing to
work with you in the spirit of au equal
or is it better to have him forced by Ilc:n'
to do something he does not want to do.

We have no apologies to make for our
past actions. We are firmly convinced
that the future of this whole program de-
pends on the willing acceptance by a ma-
jority of the members of the industry of
the rules of conduct laid down by the
Code. Perhaps a few examples which
would show the teeth in this thing would
have been beneficial, but we preferred to

WALTER WHITE
Deputy Administrator

National Recovery Administration
Who was unable to leave Washington, D. C,,
to Fll his engagement as the leading speaker
at the opening session of the Macaroni
Men's Mec ing, June 12. His aide, George

Carlson, appeared in his stead.
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build to this point by the methods we

~have usced.

It's a good Code. After the Adminis-
tration helped us rewrite it 24 times, it
should be good. I it isn't right it can
be changed, if you want it changed badly
enough.  Your Code Authority has stud-
ied the effect of the various Code provi-
sions and in the past few weeks has de-
veloped suggestions for changes which
will be presented for your approval at
annther session of this convention,

It has been no small task to build up
the organization which we now have,
Many members of the industry have
served and are serving faithfully on com-
mittees.  You have 48 regional agency
members sitting as a board in the 12 re-
gions to help you help vourself by keep-
ing within the letter of the law, giving
their time and best thought because they
believe that the road we are traveling is
the road to a brighter future in the mac-
aroni industry. There are 12 regional
chairmen that spend one half of their
time trying to make you sce the light.
When T think of the way these men have
worked on the Cude for no compensation
but that which comes to every true man
when he does a hard job well, T am
proud to be associated with an industry
that can produce such men.  Then here
is the Code Authority—nine good men
and true—whao spend at least one quar-
ter of their time planning how to help
their competitors take their  business
away from them. You clected them and
tomorrow you will elect nine more, cither
these or others.  Tf you do not like these
men you have all the power to make a
change.

You have state recovery acts in every
state where there is any appreciable vol-
ume of macaroni production,  These
state organizations have shown a willing-
ness to actively assist us in enforcing the
Code,  And lfwn. there is the National
Recovery organizatic I used to think
I was a hard worker, but T very seldom
mention it now because of the days and
nights I worked with the men in the Na-
tional Recovery Administration for al-
most a year. These men were working
for an ideal, and they are secing the ac-
complishment of that ideal, their critics
notwithstanding.  They recognize the de-
fects but they are capable of correcting
them, will correct them and are going to
help us correet the defects that become
apparent in our Code and in our organi-
zation,  DPut behind all of these are over
300 members of the industry who lave
pledged themselves to comply with the
Conle, representing more production, ac-
cording to their reports, than is shown
in the last census of macaroni manufic-
turers taken by the United States Bureau
of Census. With them lies the future of
the industry.  They must decide,  Vou
must decide whether as aunited indus-
try you will achieve the destination,
which we picture, or as a disorganized
mob you will allow return of the aw of
the jungle. Not the regional agency, not
the regional chairmen, not the Cole Au-
thority, not the NRA has the power to
put this thing across. 1t lies with you.

\What are you going to do with it?
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The food industry is very important in the
Jaily life of each and every individual, Your
branch of this industry plays a leading part
daily and through the efficiency, and so to
speak, cver[a!lin% efforts of Mr. Hoskins and
his associates, the Code for the Macaroni
Manufacturing Industry was one of the early
food codes to be approved.

The National Industrial Recovery Act in
one sense makes the Administration a partner
with you, and as such we appreciate that we
must be efficient and helpful,

Your Code establishes the proper working
foundation provided that each and every mem-
bclr n‘l' your industry puts his shoulder to the
whrol,

Y our business foundation through your
Code naturally must be properly cemented—
which means your Code Authonty.

As I understand it your Code Authority has
heen properly sclcctesi by your industry mem-
bers, with Mr. Hoskins as chairman. Your
Code Authority contacts members of your
industry daily and, as the agency through
which your Code will be administered, requires
full cooperation at all times by every member
of the industry if success is to be obtained.
Your Code, through your Code Authority
brings every member to the same level daily.
The Administration Member on }'nur Code
Authority is there to assist as well as to be
helpful whenever needed.

Labor has rights and management has rights,
but it is the business of NRA to sce to three
very definite things:

1. That management does not exploit lahor,

2. That labor docs not exploit management,

3. That neither singly nor both jointly ex-
ploit the consuming public.

I believe that industry in this country has
learned its lesson; that the way to keep our
factory wheels turning is to cultivate the vast
domestic market of 125,000,000 people; that
the way to cultivate that market is to water
it with huying power, to give the workers in
hoth industry and agriculture the wherewithal
to consume their own production; and that
the end of the whole matter in industry is sub-
slantially increased wages and materially
shortened hours, 1 think there is no doubt
about this in the mind of every well informed
and thoughtful industrialist and that opposi-
tion to it is practically nil. 1 know that it is
the fixed and determined policy of the Presi-
dent because he has announced it publicly
time and again,

The whole of government is working night
and day to try to bring about the kind of
halance that will increase consumption and
start buying.

Sales Below Cost

Any efficient member of your industry knows
his cost of praduction and sclling expense, 1§
any member does not know his cost it is time
for a good house cleaning.

What is cost in any manufacturing industry
and, for that matter, in any industry?

Production cost is made up as follows:

1. Materials,

2. Labor.

3. Overhead.

The first item represents a cost with which
every member is familiar,

The second item is equally important and
on labor depends in a large measure the fol-
lowing:

1. Plant efficiency,

2. Quality of product produced.

ales.

To attain these, members of the industry
should provide the proper plant facilitics, clean
and orderly throughout, necessary safety and
health protection to all concerned, and see to

*Appeared in place of Walter White, Deputy Ad.
ministratgr, of Nh. whe was unable to leave Wash.
ington, D, C,
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it that each employe, regardless of duties is

aid a proper wage and given reasonable
ours, I repeat, this insures quality production
at all times, which has an important bearing
on the necessary sales turnover for each mem-
ber of your industry,

The third important item of production cost
is overhead and represents items that need
a constant check by every member of the in-
dustry. In some cases, with some industries,
the item, overhead, includes a multitude of
sins,

Any efficient plant naturally keeps its over-
head in proper relation to other cost factors.

[ every member of your industry will co-
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operate with your Code Authority, througl 3
proper system of cost accounting bearing thie
approval of the Administrator, each memler
of your industry as well as consumers shoul|
benefit,

New NRA Price Policy

There has been some misunderstanding
ahout a recently announced NRA policy «n
price. 1 cannot use too much emphasis in say-
ing that this policy does not aflect codes .-
ready approved. It is not a reversal of pre-
vious views. It was slated only for the sike
of getting some uniformity in future codes

Pending codes and codes hereafter submitted
for approval will be adjusted to the new
policy, codes already approved will be amended
to conform only as the result of negotiations
with and agreement by the interested Code Au-
thorities,

Approved codes are in full effect as now
written unless changed by negotiations and
continued compliance with all provisions is re.
quired.

From the Inside Looking Out

By WM. H. CALHOUN

Administration Member on Macaroni Code Authority

On learning of the subject assigned me on
this program | was tempted to ask for an ex-
emption, an amendment or a modification but
It uughl that 1 would be a good sport and
attempt to talk to you on the subject assigned.
As stated in the introduction by your presid-
ing officer, I am the administration member
on the Macaroni Code Authority. May 1
further explain to you that in order to qualify
as your administration member it was essen-
tial that 1 should know nothing about your
industry, because one of the qualifications
that an administration member must meet

Wm. H. Calhoun

hefore he can serve on any Code Authority
is that he have no financial interest, cither
directly or indircetly, in the product manu-
factured within that industry, and 1 submit
to you that if you have no financial interest
in anything you generally know nothing what-
ever about it,

When I was advised that T came under this
code I naturally wanted to know what finan-
cial obligations were included and incurred,
and how the asscssments were levied, 1 was
told that the asscssments were levied on the
basis of ideas advanced, Deing of Scotch
descent T have decided that 1 will advance no
ideas, pay no assessments, and will confine my
remarks lo a statement of facts.

One fact apparent to me above every other
fact in considering not only this industry but
in considering our country as a’ whole, is the
fact that without some cataclysm of nature a

national bankruptey for this country is a phys-
ical impossibility. The resources of any na-
tion consist of two things: its matural re-
sources and its population. 1 am not a relig-
ious man nor am [ an atheist, but I think that
you gentlemen must agree that a divine provi-
dence has endowed our nation with a conti-
nent capable of supporting in health, happi-
ness an _‘Frmpcrily three times the population
now residing here.

I think we are all conceited enough to le-
lieve that as a nation we have a reasonable
amount_of intelligence. It is my belief, and
1 state it as a fact in order to dodge the dues
that these gentlemen t:onll:mpl:ueﬂ'e imposing
upon me, that when reasonable men apply
reason they must inevitably arrive at a reason-
able solution,

Our trouble has been that we have not been
npplymr reason; we have been a?plymg force
dictated by personal selfishness, I have hearld
some criticism of NRA and 1 want to pain! 1
picture to you of what has happened, not giv-
ing you any dates or any figures but outlining
to you the general principles involved in tie
conditions which existed. T do not helicve
anybody could have presented in a finer way
than did Mr. Hoskins the detailed accom-
plishments of both your Code Authority and
of NRA,

But I want to drive this picture home
you, and I want you going out of this roomn
admitting that your criticisms have been the
result of mistakes. [ believe you are honc-t
men and women who will admit a mistale
when it is pointed out to you.

A year ago last March a new President wis
inaugurated, and he made an inau{mml al
dress which changed the entire psyc mlosf)‘ B
the American people and which revived hope
It started the ball rolling, and it could nut
be allowed to stop. Following that inaugur.)
address, in order to keep the ball rolling there
came certain banking regulations, and the all
rolled a little farther toward the return of
prosperity. Following the Banking Act there
came the President's Reemployment Agree-
ment, and still the ball was rolling toward the
ultimate goal—Prosperity, And then came the
National Recovery Administration, under the
provisions of which industry was to bt rolled
on, And one man (and 1 served with him
during the war and am proud that he aske!
me to come hack, because if there ever was a
taskinaster those men who worked for him
individually know General Hugh Johnson i3
a taskmaster) told me that lhﬁ thing would
take about two days out of the month.
averaged fourteen ﬁourl a day for the first
six weeks, Here was this one man, set up to
codify industry and to correct the cumulative
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mistakes of two thousand years. \What hap-
pened?  An avalanche of “selfish individual-
lst_s'llrsccmlcnl upon \Washington, not in the
spirit of the NRA but with the idea of get-
ting all that they could for their own partic-
ular industries, irrespective of vhat might
kappen 1o their competitors who were not
fortunate enough to be represented in some
of the trade associations that came down,
irrespective of what might happen to labor,
and irrespective of what might happen to the
consuming public,

It hecame necessary therefore, for General
Johnson to set up some kind of organization
and to build a bulwark against this tidal in-
vasion, because in his wisdom the President
of the United States recogmized that more
than one party was involved. He recognized
the truth of that old saying that "There are
three sides to every question; your side, my
side and the right side.”

They built up NRA as a controversial or-
anization. The NRA hecame a group of
oards. There was  the Legal  Advisory
Board, primarily set up to see that the Con-
stitution was not abridged; there was the
Labor Advisory Board, primarily set up to
sce that the provisions of 7-A of the NRA
were not abridged; there was the Consumers
Advisory Board, set up to protect the rights
of the consumer; there was the Industrial
Advisory Board, sct up to protect the rights
of the industries; and there was the Division
of Research and Dlanning, set up to develop
those necessary facts upon which to base gen-
eral and specific policies. The instructions of
General Johnson were that those boards were
sct up deliberately to be controversial, that no
one selfish intecest might dominate,

If the original iuvasion of those gentle-
men who came looking for codes had been an
honest visit those boards would not have been
necessary, and the delays which occurred in
writing the codes would have heen obviated.

Finally those controversial agencies within
NRA, aided and abetted by those honest rep-
resentatives of industry who followed that
first avalanche of dishonest ones, began to
grind out codes. And then there developed

all over the country a perfect swarm of in-
dividuals actuated by sclfish motives, who de-
voted their time and their attention to trying
to find ways to avoid those codes.

During all of this condition we have been
going through we have been cursed with the
same thing that has jeopardized the success of
the so-called Christian religions which, if the
had been one hundred per cent successful,
would have climinated depressions and would
have climinated the necessity for codes. We
have been in that same position that the labor
movement found itself in, and which in my
opinion constitutes the only real danger to

RA today. I refer to the question of juris-
diction. It happened in  your Christian
churches. For hundreds of years your minis-
ters have been preaching not the gospel, but
their interpretation of the gospell  Your orig-
inal lahor men, who were inspired by the
highest motives, were temporarily replaced
by men who were not preaching fair play for
all labor, but “all work for my own particular
union so that 1 may collect more dues.”

You gentlemen are faced with exactly the
same thing in your own industry. You have
got the question between the north and the
south; you have got the question hetween the
large manufacturer and the small manufac-
turer; you have got the question between the
manufacturer who deals through the iobber
and the one who deals directly with the re-
tailer: and you have the question between the
manufacturer who makes high quality goods
and the man who ;makes low quality goods.
You are faced with those same jurisdictional
questions, even down to the point where there
is a question of jurisdiction developed be-
tween your regional adiustment agencies as to
whether the case shall be settled in the region
where the product was manufactured or in
the region where the sale took place.

The last message that 1 would leave with
you is that there is nothing that reasonable
men cannot correct if they will apply reason,
but that out of no discussion where personali-
ties are considered, past differences of opinion
are remembered, Ditternesses are kept alive,
can you hope to accomplish anything!

State Organization for Recovery
By H. L. McCARTHY, Illinois State NRA

This is a wvery appropriate time for the
macaroni manufacturers who are associated
in the macaroni manufacturing industry to get
a good look at those who are trying to ad-
minister the NRA. Mr. Calhoun, the admin-
istration member on your Macaroni Code
Autharity, spoke for the national NRA and |
am spvatcing for the state NRA.

I am under the impression that some of you
may be misled by the use of the word “state”
in connection with the organization which
represent. am a Federal employe. The
National Recovery Administration set up in
each state an organization to carry out (he
policies of the National Recovery Administra-
tion. That state organization is headed up
by a state director. In this state, the state
director is John Cassidy, The state director
is assisted Dy a labor compliance officer, who
happens to be yours truly, a legal adviser and
a trade practice compliance officer, In addi-
tion to those officials, the state director has
on his staff adiusters whose task it is to deal
specifically with certain codes, and to assist
the Code Authorities in working out the
achicvement of the aims and ideals that are
sct for them in those codes.

So far we have not found il necessary to
assign a particular adjuster to the macaroni
industry, DPerhaps it is lecause we have not
had sulliciently long expericr ce with _the in-
dustry to discover any violauons, but I prefer
to think that it is a sign of your cobperation
to date, and 1 for one am very hopeful that
the cooperation will be extended into the
future and that you will not give us very
much work. :

However 1 want_you to know something
about the method of procedure we are using
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and which I promise you we will use to assist

you to carry out the policies of your code,
We, too, have been criticized for leniency,

The Code Authority is not alone in that re-

JOHN CASSIDY
State Director in Illinois

spect.  But our instructions, which came from
General Johinson at the very beginning of the
organization of the state officers, very clearly
set forth what our duties and functions were
to be, and we are told that we are an Ad-

justment Agency and not a police agency. .
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We are not an cnforcement agency, we e
an_Adjustment Agency and we follow tha
policy,

When a complaint is referred to us our firg
task is to see whether or not we can get cor .-
pliance by reasonable and peaceable adju-i-
ment by personal conferences with employe. -
And I am happy to say that out of the 39
odd cases we have handled in the Chicaio
offices, 2300 of them have been settled withe
having to take a single casc to court. V¢
have found that reasonable and peaceable a'-
justment is an effective way of getting con -
pliance.

But we are not going to stop there. \We
expect the time is coming when we will te
faced with the kind of opposition that will nt
respond to reasonable aml peaceable adjusi-
ment. And as Mr., Hoskins indicated in b
talk, the education period will soon hav.
passed and the enforcement period  will
necessarily soon begin. We stand ready 10
carry out necessary enforcement, and the tools
to accomplish that purpose are in our hands,
1 think we have a definite idea how we may
use them, We are not interested in haling
into court or prosecuting the man who has
responded with some degree of reason to
our appeals. We arc imterested in bringing
into line that very small in number and very
ragged in character, fringe of violators whom
our President has termed “chiselers.” There
are not very many of them left. I hope that
there is none in your industry.

.The fact that 306 of you have already
signed up and paid your assessments is a
pretty good indication that the number of
“chisclers” in this industry are negligible, if
any.

We have the tools to carry on a campaign
against the “chisclers.”” We have postponed
using those tools until such time as we are
assured that all our peaceful efforts at ad-
justment have failed. What are the tools?
For cases involving interstate commerce we
have the authority to call upon district ai-
torneys to initiate prosecution. For cases in-
volving intrastate commerce, we still have in
this state and in some fourteen others a
State Recavery Act which in effect makes the
National Recovery Administration a part of
the machinery of the state laws, and enahles
us to use the state courts for prosecution.
That act in Illinois goes into effect on July
1 and we intend, and 1 say this officially, to
make use of the authority and the power that
is given to us hy this state act to carry out
our enforcement policies wherever it scems
that they must he resorted to,

The picture which has heen painted to vou
this morning of nrogress is an encouraging
one. 1 am not familiar enough with wh-t
constitutes a proper price for macaroni prod-
ucts to know whether or not $1.24 for 24 onc-
pound packages is correct. The impression |
wot from the inflection of the voice of M
Hoskins when he said that, and the expre:-
sion on the faces of the audience when the:
heard it, indicate that it probably was a verv
destructive thing, T don't know what figure«
are prevailing now, but T do know that tl
cffort of your Code Authority, with the e -
operation of the Recovery Administration, 11
improve your opportunities for conducting
business at a reasonable return to all cor-
cerned, has been successful so far,

When we use the words "reasonable return’
we usually have to make some explanation
A rcasonable return has at least three factors
involved. By reasonable return we mean
return which will give fair consideration 1o
the cfforts of labor, a fair return to the in-
vested capital and the services of manage-
ment, but withal a reasonable return means 4
return that will not result in an excessive
price to the consumer, That is the goal that
we are aiming for. Certainly no reasonable
man can consider that statement as to what
is necessary to constitute a reasonable price
and find fault with it. Certainly it would
be a courageous man who would say that he
by reason of the fact that he happens to be
in a position of power is entitled to more than
a reasonable return,

Particularly are we interested in, and the
NRA act was written for the purpose of, im-
proving the conditions of labor. We want to
sce the day when the economic organization
of this country will result in a wage return
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1o labor that will he based not upon the dis-
wress of the workman, but upon his productive
capal:iliy. We hope that the day 15 coming
through the operation of the codes.

As a final remark, I woull like to say that
no greater document has ever heen presented
for your consideration than the one which
\fr. Calhoun called to your minds a few mo-
ments ago. 1 think that everybody in this
sudience could profitably spend some time re-
reading the  inavgural  address, perhaps |
<hould say the first inangural address of
Franklin_Delano  Roosevelt.  Especially  do
vou find that the last three paragraphs of that
address are inspiring. 1 cannot quote them
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from memaory, it 1 refer you 1 them,
especially to that part which says “We
a newer and a rounded ceonomic life” That
is the goal that we are aiming for, We in the
administration are inspired by that statement,
amd we view it as our platform. 1t is what
we stamd on and  wl we are aiming for.
The story is told that Columbus when he
started didn't know where he was going, when
he arrived he didn’t know where he was and
when he got back he didn't know where he
had been. We are not like Columbus. | sub-
mit to you that we know where we are going,
and in one sense we are going with Roosevelt
=—We¢ are on our wi
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Report of Administration and
Enforcement of Labeling Provisions

of Macaroni Code

By B. R. JACOBS

A few days after the Macaroni Code was
approved the Washington office of the Code
Authority prepared an  explanation of the
labeling and standard requirements of the
Code. This explanation has since had the
approval of the National Recovery Adminis-
tration and therefore is now the accepted in-
terpretation of those provisions of the Code
dealing with labeling and standards,

At the request of the Durum Wheat Millers,
with whom we had a conference in Minne-
apolis soon after these explanations were is-
sued, there were two short paragraphs deleted
because apparently all, or at least some of the
millers, felt that it placed certain responsibility
of labeling on them rather than on the maca-
roni manufacturer. This was conceded hy the
Code Authority and the NRA was so advised.
With their approval therefore these two para-
graphs have ]-cm stricken,

The explanation of these laheling and stand-
arll provisions of the Code aims to answer
numerous questions concerning the exict man-
ner in which these provisions are to he ad-
ministered and enforced, Under false adver-
tising and mishramnding any statement which
is made on the label and which is not true
constitutes a violation of the Code. A maca-
roni manufacturer who makes an untrie state-
ment on the label concerning the character of
the farinaccous ingredients used in the manu-
facture of his products is violating the Code
regardless of whether the raw material he
uses is of a higher or of a lower quality than
his statement indicates. For example: there
are some manufacturers who are making a
semolina macaroni and calling it flonr maca-
roni for the sole purpose of underselling their
competitors, There are also manufacturers
who are making only one grade of macaroni
products and selling it under two lahels, one a
first grade label and the other a second grade
label., This is done also for the purpose of
chiseling. Some of these cases are now hefore
compliance directors for prosecution

We have attempted to clarify the manner in
which stateinents required under the Maca-
roni Code shall he made on labels. There is
a provision under the Code that the required
information on labels shall be prominently dis-
played in u conspictions and readily imtellig e
manner and therefore it has hecome neeessiry
for us to indicate the exact phraseology which
shall he used, for example the declaration of
net weight, Considerable  confusion  would
arise if one manufacturer should declare his
net weight in fractions of pounds while an-
other declares his in ounces. The signs which
indicate fractions of pound-, especially the V2
pound, can very casily be printed in such a
way as to appear to be a figure 1. We there-
fore require that fractions of pounds shall
be declared in ounces.

Under the Macaroni Code, “Macaroni_prod-
ucts in the form of noodles shall contain not
less than 5.5% of egg or cax volk solids by
weight on the dry hasis.” Under this pro
sion the making of macaroni products with
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less than the regquired amount of eggs or with-
out any cggs is a violation of the Code,

The Code Authority at its meeting held here
on April 30 passed a resolmion which reads
as follows: That the Macaroni Colde Author-
iy has no choice but to rule that anything
dat bears the word “noodle™ must contain
553% or more of cgg solids. Man trers
who make ribbon macaroni products contain-
ing no cgg, shall find some suitable name for

B. R. Jacobs

such a product. We suggest the a
the term “Rilibon Macaroni” Carrie
maously.

L'mfcr the standards of the U, S, Depart-
ment of Agriculture the manufacture of plain
noodles which contain no cgg whatever s
permitted, hut 1 feel quite sure that they would
be willing to have the mannfacture of this
product discontinued if iv is in the interest
of the industry to do so. Under their ruling
cgg solids in quantities of less thi 5%
not be used in macaroni prodocts without
labeling the product an “Imitation Macaroni
Product.” This is becanse the department con-
siders that 5.53% of ege solids is the smallest
amownt that will yield a produer which will
contain a suflicient amount of egg solids 1o
give it the characteristics of a noodle. “The
department holds that amounts smaller than
the minimum established under the standards
will not accomplish this purpose, and are nsed
only for the purpose of deception, and further
that in this respect it is cquivalent to the
use of artificial color.

Substandard Products

The Code Authority at its last meeting in
Chicago passed  the  following resolution:
“That the Code Authority take sleps to secure
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an agreement Trom all manufacturers tochimie
nate the production of sulistandard macaront
products.”  Unanimounsly carried.

Many of our present labeling standards -
ficulties would hie overcome, and some of our
worst problems woulil be solved 1 this must
desirable end were attained

The most important statement that 15 re-
quired under the labeling provisions of the
Code is that wsed in declaring substandard
provlucts, We have foumd it necessary recently
to issue a circular letter concerming the exact
size of type amd exact position on the label
where this statement shall e made. This
matter is important, and | am going to read
to you the circular that has just been issued
showing you the smallest size of type which
may be used in making this statement.

SUBJECT—=LABELING OF SUI-STANID-

ARD MACARONI PRODUCT
To Al Members of the Macaroni Industry

Under the Macaroni Code, Art, VI, k)
(a) and (1), macaroni products that are he-
low standard shall bear a statement on the
incipal label as follows: “THIS PROD-
L S BELOW STANDARD BUT NOT
ILLEGALY

Considerable confusion has arisen, aml many
inquiries have leen receiv concerning the
}:rcciw manner in which this statement shall
we made. In order to clarify any misunder-
standing that may exist on this subject I wish
to quote the following paragraphs regarding
stitements or other information required on
laliels to aveid misbranding under the Code:
ARTICLE VI, Scction 2 (¢} 3—"If any
word, statement, or other information required
on the label to avoid mishranding under any
provision of this section, is not prominently
placed thereon in such a manner as to he
casily scen and in such terms as to e readily
intelligible to the purchasers and users of such
articles under cnstomary  conditions of  pur-
chase aml use.”

Therefore, the Code Authority will consider
the above provisions as being complicd with
if the statement required under Article VI,
Section 3 (a) and (b)), is printed on a strong-
Iy contrasting, uniform liwckgrownd in caps of
a size not less than those specified helow.

For packages 1 pound net weight or wider,
12 point bold face.

For packages over 1 pound net weight, 14
point hold face,

The type shall he CHELTENIAM BOLIY
CONDENSED CAPS.

In this connection 1 waonld like 10 read
to you a letter that a manufacturer received
from a jobler concerning the manner in which
he wanted his laliels printed :

“We are inclosing an order for substandarild

ant something at $1.10,
wironi code it wonld
put a label on this
\ made from Farma flour (or Wheat
flour-as the case may be) rather than Semo-
lina.'

“This label should he as small as the law
will allow aml as inconspicuous as a printer
can make it. We are sure you will find 2
hig marker for this product with others as
well as ourselves.”

This letter is not characteristic of the
titwde that jobbers have shown towand the
Code, It is the exception, but it shows that
macaroni manufacturers do have some induoees
ments offered them by noscrupulons buyer -
for mishranding of their produoets

We have in the past four months oxanined
hndreds of Tabels and semt manuiactarers
recommendations concerning them. \We lave
also examined more than 300 samples of maca
roni products and the rw materials thin enter
into their composition amd liave reported these
to the manufactnrers with recommendinions
concerning the proper labeling of thewr prod-
ucls,

Among these numerons samples aml Labels
we have of course found some of them that
were, in our opinion, direct and willful viola-
tions of the Code. In every case we have
made an effort to get the manufacturer (o
s cither the maw o I that he is
using that they would conform with lis Tabels,
or the statement on his labels so that they
will conform with the raw materials that he
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is using. In most instances we have encoun-
tered a fine spirit of cooperation but in some
instances we have received just a promise or
have been ignored entirely. These cases are
now before the Trade Practices Compliance
Boards of the NRA, in several localities. In
some instances preliminary hearings have been
held and formal hearings will be held next
week, so that spme manufacturers will feel
the strong arm of the Department of Justice
and will be required to pay a penalty of wilful
violations.

The Macaroni Code has uncovered a large
number of abuses that have existed in the In-
dustry for many years, some of which are
new to me in the way they were carried out,
but are probably old to the manufacturers who
practice them.

It must not be expected that these will all
be corrected in a day or a year. There will
always be infractions of the law, but by com-
parison 1 feel very certain that the number
of infractions are daily being reduced, partic-
ularly those relerring to misbranding of maca-
roni products. However the Macaroni Indus-
try cannot alone enforce the labeling and
standard requirements without considerable
expense and without considerable difficulty. It
needs the full cooperation of the men who
furnish the macaroni industry with its raw
materials,. The macaroni manufacturer who
buys a semolina No. 1 has a right to feel
that he is g“clling a very definite product. He
probably takes his cue concerning the labelin
of his macaroni products from the invoices o
raw material furnished by millers, and he has
a reasonable right to do this, but he cannot
evade responsibility for misbranding of his

roducts by so doing. Considerable confusion
has arisen in the macaroni industry due to the
large number of hrands of raw materials that
are offered him. Probably every miller has two
griles of semolina No. 1. Onc miller has
three grades with the differential of 75¢ per
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bbl. between the highest and the lowest num-
ber one. Some millers have as many as 10
different durum products that they offer the
macaroni trade and one miller has a list of
16 with differentials as low as 10c per bl be-
tween grades. No real difference in quality
can exist on such a narrow margin in price
and it only offers the macaroni manufacturer
an_opportunity to do a little chiseling on his
pricc and the millers themselves to chisel
against each other, Grades of durum prod-
ucts have become a smear from the highest
to the lowest instead of well defined entities
which really mean something. It seems to me
that unless the number of grades of semolina
and durum flour are reduced great harm will
come to the =stablished brands of durum
roducts, and the sooner an understanding can
he reached the better it will be not only for
the macaroni industry but for the milling in-
dustry as well. It is quite evident that the
time has come when brands and grades of
raw material must mean something more than
ust a name, ar. confident that all the
egitimate requirements of any macaroni plant
can bz fulfilled with two grades of semolina
and two grades of flour, and many manufac-
turers would be better pleased if there were
only one grade of each,

I am also sure that many of our problems
concerning prices would be materially reduced
if grades of raw material which are used
were well defined in quality, and if the price
range were sufficient hetween grades to really
be reflected in the cost of the product.

I most earnestly appeal to the millers in their
own interest to lfi“ this matter serious con-
sideration and I hope that before this conven-
tion closes there will be something accom-
plished along these lines. The durum wheat
millers have always shown willingness to co-
urcratc with the macaroni manufacturers in
all matters that are of mutual interest, and
certainly this is the most vital and important
matter that confronts them now.

CODE LABOR PROVISIONS

By L. W. BEMAN, Deputy Code Executive

Let's roll away the barels of semolina—Ilct's
forget about the labeling of packages and filed
prices and think about mothers and fathers
and brothers and sisters

When anyone talks to you about labor or
labor unions it is well to look into his back-
ground, hecause we are all influenced uncon-
sciously by our own inlerests.

For alout fifteen years, my management
work has taken me into the labor field. 1 have
represented manufacturers in perhaps a thou-
sand arbitration cases. The s-p;cmli: men who
have assisted me have perhaps been in on two
thousand more. | have also assisted some non-
union firms in putting in decent wage scales
and lal.r arrangements.  However I have
never scen the wisdom of putting in a com-
union,

For the last three months 1 have acted as
chairman of the Code Authority in another
industry in this district. In that capacity |
set rates of pay and work out most of the
Iahor arrangements with the help of a power-
ful union and a splendid manufacturers asso-
ciation, In addition, my office is the official
arbitration bureau between the manufacturer
and his customer, the retail store, For ex-
ample, Marshall Field's cannot return dresses
to Sam Eisenberg on Jackson blvd. until the
matter has first been passed on by an impartial
representative from my office.

If you have any doubt that I can fairly and
impartially present the macaroni labor ques-
tion to you, 1 advise you to consult one of
the 150 dress manufacturers in Chicago or
to inquire from the heads of that great union
which was addressed by General H, S. John-
son last week.

Now let's bust right into this subject: Sup-
pose we are all boys in a big family—there
are nine of us. We rush home from school
and assemble around the dinner table and you
have something that seems tremendously im-

portant to you. You start to ask about it, Our
father holds up his hand and says “Silence!
Not a word.” A little later I have something
that is important to me. I need a nickel to
get a lead pencil and 1 am not allowed to
even speak about it. After dinner we go out

L. W, Beman

bichind the barn and talk the thing over. Tt
doesn’t seem fair-but it keeps going on day
after day. In the meantime we are getting
larger and stronger and finally one day you
blow up, and when father moves to strike
you we all line up with you, and from that
day on we talk all we want to”

%‘hat is how labor unions are born. If you
will not recognize your emploses as individ-
nals you will be forced to recognize them col-
lectively—Keep your office door open!
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Tony, who has worked for you for sever.l
years—you hardly know him—you have never
talked to'him. Today he has a serious troubl
For the first time since he has been in your
cmploy he feels that the foreman has given
him an unfair decision, 't make him ham-
mer on your door to get in but go out anl|

. find him. It is your job to know when he 1«
in trouble. Walk away to some quict spot- -
give him a cigarette and sit down and talk
over. It is tremendously to the interests «f
your boys and girls at home that you know
enough to solve that rrnblcm with Tony. 1i
you can't take carc ol the Tonys when they
get into trouble, your boy may be pushing
noodles through a machine instead of sitting
in the front office and directing a great busi-
ness,

Another thing in addition to decent recog-
nition that employes want is fair wages. The
Code has increased wages so that now I be-
lieve fair minded men will say they are right
for the present time at least. Most working
people want some honest leader. The head of
a plant is the natural, logical honest leader.
If his employes upon reading the Code find
that he has been quictly cheating them on the
wages they are entitled to, they will be dis-
illusioned and find other leaders who will make
that employer be lonest. In addition to this
pressure from employes on the occasional
cheater who furnishes unfair competition to
you, you should all assist in the enforcement
of the wage provisions,

The small manufacturer is on terribly dan-
gerous ground. You large manufacturers wha
are the natural advisers of the little fellow
should listen carefully to the method 1 have
to propose for keeping time records, Oh, |
know that you can’t buy a time clock of any
kind for less than $200, 1 am not in the busi-
Jness of selling time clocks or letting you in
for a serious expenditure. The whole cost of
this system including a 2-year supply of time
cards is less than $5 and it is as accurate as
any hookkeeping method in any plant 1 know
of. No books at all are necessary. I might say
further that this plan with my consent and
help is being adopted by the Ilinois depan-
ment of labor and will be put into all small
shops, 1 have already put it into most of the
small contract shops in the dress industry.
Here it is:

First, you get a small picce of hoard like
this. If you have nine or ten employes, you
get five heavy manila envelopes and seal them
shut, Cut them in twé in the middle and glue
them on to your hoard. Then get some time
cards like this—they cost about $1.65 a thou-
sand. If you have nine employes, this is
2-year supply. Write the name and operatio
(as for example, Frank Jones, Operator) o
the outside of the pocket and on the time car'
that you put in this pocket. Then fasten it 1
the wall, Hang a $1.25 alarm clock over it-
get a couple of 10¢ angle irons or bracket
from the hardware store and fasten anothe
board as a shelf or writing counter at th
right height. Then on Monday morning as!
the employes to hang up their wraps and no
start marking down their time until abow
five minutes before the power is turned o
You should have a half dozen indelible lea

encils fastened on string at this writing sheli

hey mark down their time in and out just a
they would if it would be punched by a tim
clock, When the week is over vou take o
these cards, a’dd up the ttal time, put th
figures down in ink on the front of the card
turn the card over again, maric down in ink
the total time, below this mark the rate per
hour (as for example 55¢), mul'iply the rat
Ly the hours worked and mark down the an-
swer (as for example, $16.50). You coul!
have a little stamp made that said “Received
Payment.” Stamp this near the bottom of
your card and have each employe on pay day
study over the card a minute to make surc
it is right and then sign his name in ink.

Any auditor, no matter whether he is a rep-
resentative of the income tax division, a rep-
resentative of your Code, or a representative
of the NRA, if he is a real auditor would
go back of the time keeping books to the time
cards anyway so why monkey with time keep-
ing books in a small plant where they are just
about sure to make mistakes?

After all of the people have been paid and
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have si%ﬂtd the time cards in ink, then wrap a
piece of stout paper around the time cards
for that week, wrap some string around this
(not rubber bands because they dry up and
rot), on the outside mark “Pa rnfl for the
week ending cocvnis s (Whatever it is)”
and put these away. Ten years from that time
you will be able to prove exactly what you

THE

MACARONI JOURNA

paid to cach employe and in detail what every
penny of that was for,

It takes a little time and a linle thovrght to
handle the labor problem right but the work-
ing people are the main source of 21l wealth,
If you give them the same kind, friendly
thought that you give to your customers you
will have no labor probilem,

CODE OPEN PRICE PROVISIONS

By W. FRED DOLKE, Jr.

It is no news to most of you that the
Code of Fair Competition contains certain
definite provisions with regard to price lists
and sales-below-cost. By way of preface to
this discussion I list these briefly as requirin
that sales shall be made ou1f on the hasis o
an open. price which must be fled with the
Code Authority, that no sale shall be made
below a fair and reasonable cost, that the
Code Authority shall investigate any price list
which indicates sales below cost, and finally
that all price lists shall be available to mem-
bers of the industry. ) .

These provisions place certain definite du-
ties on the Code Authority, amd the per-
formance of these duties is the ‘principal work
of the O Price Division in the Code Au-
thority olince, .

Before I attempt to describe the method of
operation of the open price division and with-
out any intention of making excuses or
apologies, 1 want to call[ynur attention to the
fact that in organizing for this new type of
effort we had to start from scratch. Prohably
somewhere in this country there is somcone
who had performed similar dutics, but there
was no time available to search for such a
person and get his advice. A man who has
suddenly been overwhelmed by a snowslide
has little opportunity—no matter how great
his need or his desire—to consult with ex-
perts on the best way to di himself out.

In the latter part of February the Cande
Authority office received an avalanche of yprice
lists and there was nothing to do but to start
to dig. We went down quite a few wrong
paths and had to come back and start again.
We had to do consideralile experimenting and
study different ways and means, \We had 10
set up standards and mtamn_ur sticks,  And
while we were struggling with this donble
problem of organization and of checking price
lists, we were hit by another avalanche in the
form of inquiries regarding competitors’ price
lists. Naturally we made mistakes. We admit
it. We were terribly slow in answering letters.
Hut on the whole we made steuly progress.
Today 1 can say confidently, the vpen price
division is operating quite smoothly, aml the
time lag which scems inevitable in this kind
of work is being reduced to a4 minimum,

Such progress as we have made has been
due, in no small measure, to the \-:_nlu:ﬂﬂr stg-
westions, eriticisms and advice given us by
members of the industry, and it is a great
pleasure to me to have this opportunity to
express publicly my personal appreciation for
such codperation in our difficulties. )

Another matter needs attention at this point.
Many of you may have thought that the open-
price division has been rather overinsistent
about small matters, rather too ready to make
inquiries about items that svcmm! to have
relatively little importance.  Now it happens
that under any regulatory device such as our
code, a supervisory division like the open price
division has extremely limited discretionary
powers. The code makes certain definite pro-
visions. The Code Authority under its pow-
ers and duties makes certain rules and regula-
tions. The open price division has a certain
job to do and it cannot rest content until it
{I:u fulfilled its orders. We cannot make any
assumption as to the intentions of a price list,
and we cannot take for granted the truth of
any statement of a member in those cases
where the Code or the rules of the Code Au-
thority requirc a sworn statement. More-
over all price lists must be treated exactly
alike, 4

Due to the fact that price lists arc cffective

the day they are filed they must e checked
promptly.  An incoming price list has the
right-of-way_over all other types of letters in
the open price division. 'l")us fact will ex-
plain to many of you the aclays you have
experienced in getting answers from us,
Our first action is to cleck a price list as
to its completeness.  The Code says, "The
term ‘Open Price’ as used in this section means

e
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La price list which declares all of the member’s

prevailing prices, allowinces and terms of sale
for his macaroni |-rml|n-t~," Under this defi-
nition it is not suflicient for a member o write
us—as many have—"1 sell my macaroni for
S145." That is not a price list. 1 otells us
nothing. O of our carly experiences with
these incomplete price lists—and in those days
no price list was complete—we prepared a
statement of the information which must he
given on_cach price list and published this on
March 12 in Bulletin No. 11

Becanse we are still having so much difficu-
v with incomplete price Dsts 1 oam  going
through Bulletin Noo 1 harriedly and describe
the items of information needed. First, there
must be stated the exact grade of the product
Those of you who were at the hearing yes.
terday probably noticed how frequently 1 had
to question members as o whether their prod-
uet was a Na. | semolima or a stiadard semuo-
lina. Lack of this information has Teen most
troublesome o us
1, a price st must note accurately the
cter of the package.  The weight per
package amnd the number per case. FFor ex-
ample, a price for 12 one-pound packages of
macaroni may look somewhat high for a car-
ton package and too low for a cellophane
wrapped p. c. 4 )

In one e ¢ had approved a certain price
Jist on the basis of the usual 24 packages ‘ln-r
case, and only through the complaint of a
competitor did we learn that this manufac-
wurer was packing 23 per case. Naturally this
fact made a difference in our review of that
price list. .

Another troublesome point has been that
price lists have not given information as to
the grade of different brands where brand
names have been given. On the other hand
lack of straement of the manufacturer’s brand
names frequently causes confusion.  Our most
difficult problems, however, have arisen from
failure to state whether prices as quoted are
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list prices with definite discounts applicalle 1o
different classes of trade luyers, or whether
they are net prices o one chiss of trade layer
with certain differentials applying 10 other
trade buyers.  In addition, we must know
every allowance made for carload, truckloid
or other quantities.

Next as a cause of correspondence and of
inability to answer inquiries intelligenly s
failure to state the delivery conditions
ing to the price, whether the products are
F. O. L the factory, whether delivered loeal-
l}' and to local freight station or whether de-
livered to a distant point. Under the last con-
dition, what is the extemt of the delivery?
All oo frequently we have to question prices
as to whether they are high enough to include
the freight charges.

There appears to be a mistaken idea about
this matter of freight.  Manufacturers Tunve
been in the habit of averaging this delivery
expense over a considerable area. This is a
convenient method for the manufacturer, hut
under the provisions in the Code against any
sale below cost the price must inclwle the
entire freight charge for delivery 1o the most
distant delivery point.  The use of the “aver-
age cxpense” would tend to make a price
under these conditions below actual cost,

A tremendous amount of correspondence has
lieen necessary because price hists are not
complete in these and minor respects.  In
the first weeks we were struggling with this
difficulty it scemed advisable to have a stan-
dard price list form and one was devised,
Many of you have seen it. 1t has been nsed
by some members.  We did not proceed with
its use by cveryone for two reasons.  We
were not entirely satisfied that ane form would
e flexible enough to fit all the conditions
vmdder which the industry operates, amd price
lists from the first weeks showed stealy im-
provement both in content and in form.  So
we are holding this idea in abeyanee, | myself
still think there may be great value in the
use of a standard form of price list and 1
stipgest you give it consideration,

Our next concern with a price list origi-
nates in the duty placed on the Code Author-
ity to determine whether any price indicites
sales below i fair amd reasonable vost As
provided in Artiele V1T of the Cale, the Code
Authority  developed  the elements of - cost
which enter into the determination of w fur
and reasonable cost, published them 1o the
industry on February 26 in Bulletin: No, 9,
and followed this on March 100 with o state-
ment in Balletin 13 of the conversion vosts
which wonlll be used by the Code Anthoriy
as a measure to determine whether or g
member's price list indicates <ales helow cost
We are working constantly to add te o
fumd of cost information, not only 1o faohue
our work amd secure greater acenriecy but also
o inerease our service to the indostry Wy
lave developed basie cost da llar form
and the more impartant of these
issuetl to the inmdustry inan extended edition o
Bulletin 13 on April 7. Copies of the cost
figmres used last week an checking every pric
list in the fAles were made up e tables and
were available o all members present ar th
hearing on Monday

Niter o price schedule his Leen s heckel e
1o whether it is ve or below the eost val
colated by s, the manofactrer o= notiied .
promptly as possible by us Onr caleobatis
are ddelilerately made a0 resomable oo
1w member Tas not filed o sttement or s
raw nuteridl costs we nse the lowest prosal
ing market price of the previows month il
ure of members o file sworn statements ol
their material costs T mde nevessiny
great deal of pnnecessiry eriticisme from s

1T a price list appears oo adicate sales bee

Tow cost, we ask members oo do twa thmgs

First, if they have not filed o staenent of

their raw material costs, to do sl once

Sceotd, to review their own costs canciully

in connection with Dulletin 9, and ai their

price is below their cost to revise it at onee

11 it is not below their cost to file a sworn

statement of their costs with the Cade Author-

1§ he camu
a reasonable length of i
price division as to his price there is no conrse
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left but to refer his case to the Code Author-
ity.

When a price list has been checked it has
to be filed, and this was another problem to
be solved. - Each price list has to be instantl
available, always in the same place, and :Lﬁ
the price lists have to be close at hand for
constant reference. We early decided to use
standard 3-ring binders and I am satisfied we
made no mistake. \We started with one book,
Today we have five, and I see the sixth com-
ing within a few wecks.

After a schedule has been checked and filed
it is available to members of the industry,
and here has been our most difficult job, In
the first wecks of an operation, when we were
struggling with our first problems with price
lists, we were swept by a blizzard of requests
for competitors' lists.  Every request at that
time had to be answered with copies made by
hand. Not only were price lists in themselves
hard to understand, but the human element
entered into the copying and we made many
mistakes, We admit it and regret it.  Prob-
ably the damage was not great and time
always has a healing effect.

We devised scheme after scheme to over-
come our difliculties, but everyone had tn he
abandoned except one, because of the tremen-
dous expense involved, Under this one scheme
which we are now using rather successfully,
we ask each manufacturer to fumish us with
25 or more copies of his price lists, which
we can use to answer requests. Many manu-
facturers have codperated splendidly with us,
but T must say that a number have not kept
their promises to us, a large number lhave
never even troubled to answer our requests,

_An extension of this method has been under
discussion but no decision has been made.
Under this scheme one copy of each price
list would be filed in each regional office. h
manufacturer would be required to file at least
14 copies of a price list, one to be returned
to him either approved or disapproved, one
copy similarly marked to be sent to each re-
Rmml office, and one to he kept in the Code

uthority files. This method has the advan-
tage of placing new price lists promptly in
regional offices, from which information” can
be sent as necessary to members and from
which they can have quickly and very casil
obtained information. As I said, this idea is
under consideration and nothing definite has
been decided. If any one has any suggestions
we will be most pleased to receive them.,

The work in the open price division would
have been most discouraging if it were not for
the fact that from the very start constant im-
l;_m\'cmcnt has been evident in price lists.

hey have been more and more complete,
some of them today 100% so. They are ar-
ranged better. They are more understandable.
It 1s evident that many manufacturers have
been studying the form and content of their
price lists most effectively. Schedules which
were formerly many pages long, poorly ar-

. Either it is com

ranged, hard to understand, now are well ar-
ranged in a tabular form that is clear and
simple and have been reduced to one or two
pages, More and more are the lists printed
or mimcographed, and while I admit that I
know little or nolilinr about making or sclling
macaroni_products 1 want to give you my
thought that there is somethin , arbi-
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“Dolke, Euu hew to the line—let the chips fall
to the Code Authority.”

In closing I want to make clear two points
about which there seems to be much mi--
understanding. First, a price which may have
appeared a month ago or even two wcei:s agn
may not be approved today. Changing market

1af

trary and uncompromising nEout a printed
price list that cannot but help having a much-
desired psychological effect on the trade buyer.

This discussion does not, of course, cover
all the details of our work. 1 hope 1 have
made clear the basis of the attitude of the
open price division as expressed in correspon-
dence. To us a price list is a price list, not
in any sense a representative of a personality.
ete and understandable or it
is not. A price is cither above our cost basis
or it is not. We have to deal solely with facts
and rules. I think I will never forget a re-
mark made to me in our early weeks by a
member of the Code Authority when we were
discussing our problems. He said to me,

[ may be the reason. Also, not iy
any sense does an approval on a certain dat-
constitute a blanket approval for all time
This point was made clear at the hearing
Monday. ;

Second, any Code or regulation is supreme
to the organization which administers it. Any
decision, interpretation or approval given by
any member of the Code Aul‘mrity organiza-
tion contrary to the Code has no legal stand-
ing, and any such action will not serve to
excuse a member of the industry for viola-
tion of the Code.

Varjous remarks made to me by members
have indicated that there is considerable mis-
understanding on these points.

Dramatizes Power of Appetite Appeal

Prelude to a Sound Film Supervised by L. B. Steele,
DuPont Cellophane Co., New York City

“The Power of Appetite Appeal,” a
new talking film which dramatizes the

L. B. Steele

importance of appealing to the appetite
in merchandising food products, has been
announced by the DuPont Cellophane

Code Authority Election

Wm. H. Calhoun, NRA Administra-
tion Member on the Macaroni Code Au-
thority, and R. V. Thornton of Wolf &
Co., the special committee appointed to
canvass the votes cast in the election for
1934-1935 Code Authority members, re-
ported as follows:

Chicago, June 13, 1934

In behalf of the special committee ap-
pointed to canvass the votes, we submit
the following information relative to
compilation of ballots cast for the Maca-
roni Code Authority for the year btyin-
ning July 1, 1934 and ending June 30,
1935:

Total Baliots Cast—103
ATLANTIC DISTRICT:
William Culman w.cevecvsecseesenns w345

G. Guerrisi 327
Henry Mueller 357
S. La Rosa 11

8. VIVIRNO et censisnommimsmssanmesamnass 13
V. Giatti ...... .... - 24
P. Winebrenner . . 6
I, Zerega 6

ALLEGHENY DISTRICT
Alfonso Gioia
Nortit CENTRAL DISTRICT:
{ohn B. Cancpa ..........
ouis Vagnino ...
A. S, Vagnino
G. Viviano ...
Joe Viviano
Gurr DisTrICT:
Leon G. Tujague....
I'rank Bonno ........

Paciric . DisTriCT :
M. DeMattei

AT LARGE: 3
G. G. HOSKiNS.oooeeeerereeneccrencnsenss ceeend 04
The Commiltee

364

company. In commenting on the film O.
F. Benz, director of sales, said:

“The importance of appealing directly
to the appetite cannot be overestimated
in the sale of food products. From the
time we are born, our appetite is always
with us—in fact psychologists claim it as
our strongest urge. We can't still it or
disregard it but we can make it work for
us by allowing people to see what they
buy. Authorities tell us 85% of all pur-
chases are made through the eye. Think
of what this means for the product with
100% visibility!

“The macaroni industry was quick to
appreciate the importance of this prin-
ciple.  The widespread application of
visible packaging to this clasg of food-
stuff to give the product ‘eye appeal,’ is
an excellent example of the trend toward
arousing the appetite through the visual
sense.

“Now even the canning industry is be-
ginning to apply this principle of selling
on sight. For years they've been putting
full color pictures on canned foods, but
of course pictures are a mere makeshift
in letting people know what's actually
‘inside.’ Recently one canner overcame
this by displaying his product in a glass
top can.”

The new film was to'be shown at the
convention of the National Macaroni
Manufacturers association. It is expect-
ed a great many who are engaged in
marketing macaroni products will find
this of interest, both in helping solve cur-
rent merchandising problems and in
pointing the way for future development.

MISSING—UNDER FIRE

The preacher calling on one of the
congregation was met at the door by
little Johnny.

Preacher: “Sonny is your father
home?"

Johnny: “No sir, Pop hasn’t been
home since Christmas when Mom caught
Santa Claus kissing the cook."”

-k
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«Story of Frozen Eggs from

Nest to Noodle”

Comments by R. E. Swift, Armour and Company,
Chicago, accompanying a motion picture film
portraying the process, with subtitles . . . .

Ihe new film was shown at the convention, It s
evpected a great many who are engaged in market,
e macaroni products will find this of interest, hath
in helping solve current merchandising problems and
n pointing the way for future development.

"Howdy Folks Let's Get Acquainted”

Insurance in the purchase of raw materials,
cspecially eggs, because of the relative value
of eags in noodles, is a thing in which cvery
noodle maker is interested.

Reliable egg breakers who are seriously con-
cerned with the business of packing, hreaking
andl freezing cggs pay very strict attention in
the selection and handling of the cggs they
intend to use,

We hope this presentation will assist yon in
the sclection of quality cgps.

The Story

No more do women accept home drudgery
as the inheritance of their sex. The telephone
and electric power have cased their tasks and
now more and more quality food products are
offering them a release from hot Kitchen cares.
The bake day is no longer popular, The qual-
ity food manufacturers are entitled o full
credit for this tremd hecause of @

Higher Standards of Ingredients.

2. Improved and Balanced Formulas,

“Frozen eggs contribute more than any other
single ingredient to the food value of noodles,
They are richly endowed with vitamins, min-
crals, proteins, fats. These are all important
hecanse—"

“For the Growing Child"

“Rich in proteins, build wp resistance against
colds and discases.”

Mayhe you can promote the sale of maca-
roni and noodle salads by appealing dircect to
the youngsters. “The ideal food letween
meals,”

“For the Adolescent”

“They are rich in minerals which make firm
teeth and strong bones.”

A recent large mmrﬂiti\c food ad said:
“Nibble between meals? SURE!" says Olym-
ric star, “A swimmer has to keep trim. That's
why I'm strong for . ... products. They give
real rcp without overlc g you. They surely
All the bHill hetween meals.”

“For the Healthy Family"

“They should be included in the daily bal-
anced diet.”

Eggs were designed by nature as the com-
vlete food, They are rich in the vitamins,
minerals, fats and proteing which contribute
o much to strong bones and teeth, and tissue
repair, The clements contained in the cgg
structure were woven into combinations hest
suited for the parpose of food. They change
from food to body tissue in the shortest time
with the least possible loss,

“A Picture of MNF Anatomy Tells About
y C

are"

Fggs were NOT designed by natre as a
_l'uug product, but were designed for natural
incubation. To understand the conditions and
actors that affect the quality as a food we
must know more about their structure and
composition, .

“Production factors affecting my auality are,
BREEDING, FEEDING, HOUSING AND
SANITATION."

Birds of the strong, healthy breeds produce
the best bodied cggs. Feeding affects the
strength of the egg, such as firm whites and
yolks, Housing and sanitation must coincide
with good hreeding and feeding.

“Sturdy, well fed stock are the soneee of
our supply.”

“Use Stock Bred for Large Egg Size"

Through the Poultry and Egg association,
state agriculture colleges, 4-11 clubs, cte., farm-
ers are hemg edueated o produce quality and
large egrs. An example of how some of this
work is heing carried out,

“Gomd fecding gets more and better egpes”
In some seetions eggs are porchiased  direcy

R. E, Swift

from the farmer on a graded Dasis. This
means a maore profitable retuen for the pro-
ducer and better quality cggs for you,

“Care of Eggs"

“Gather at least twice a day”  Another
of the educational features which show the
result of a survey that many farmers are not
tuking proper care of their cggs.

Thns educational program has had a deeided
effect especially m the past year

For the hest product, egges should T gath-
ered as "near o the nest™ as possibile, and
marketed without delay. .

“Washing cges a bl pr
cgg is laid the gelatinons « Ko put on
it just hefore it leaves the hen's body, This
coating seals the pores in the shell amd pro-
tects the contents of the egg from invasion by
hacteria,

Washing the cgr with any Kind of o liguid
solution removes this thin ilm, apens the pores
and makes it possible for moisture o escape
from the vgg which allows oxygen and lie-
teria to enter the egg, results in deterioration.

“After 1 am prodived methods of eare aml
handling affect my quality.” Therefore

ce.” When an

“Keep Eggs Cool"

The incubation temperature is from 98 1o
103 degrees, Eggs deteriorate rapidly in qual-
ity hetween 70 and 100 degrees. |‘l"rII|1' CRES
start germinating a1 68 degrees o For proper
protection refrigerator trucks are now heing
wsed to gather the fresh eggs directly from
the farmer. “Protect vgrs from sunshine, rain
amd jarring."”

“Rough Handling Bad on Quality"

On the left a good fresh egs firm, well
rounded yalk and thick white. On the right
after the white has heen ruptured, causing @
thin, watery white becanse of improper lan-
dling.

“Factors Considered in Grading"”
1. When an egg is candled we examine the
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condition of the shell for sommlness, eleanh-
ness aml color,

2. The air cell is looked
size e regularity. Thin i the G
CRK.
4 The yolk is examined o deteomme -
color, size, mobility and aisibility.  For e
apge of the cgg.

1 We look at the white 1o determine s
viscosity or thickness amd e the color

5. The germ spot is carefully exammed oo
the yolk 1o determine its visihility or develop

menl,
EE

This frame and tne nest three are st 1o
show you the air cell or shrink and condition
of the yolk amd white, used for O 1y Frozen
Fags., The EE is a strictly fresh egee Small
air cell, yolk dimly visible; white fiem el
clear; and no development of the germ, as
shown by the strong retlector cindling lighe

=
ol tla

vier

“Dirties"”

These are not suitable for good gy
Troeen eges. Larger air eell.

Yolk may be plainly visible, dark;
mobile  White may  le weak
Thereiore the older the ege, the
volk, and the thinner the white

Do not eonfuse natural fresh dark colored
valks with the dark colored yvolks mentioned
i the Tast five frames. The dark color which
I have referred to here is due to the axitkinion
af the pigment lethicin in the yolks. In other
wards, the yolks have started to deteriorate

Natural fresh dark colored  yolks, which
are altogether different will be diseussed more
fully later.

“Egg Structure”
Shell

membranes white
from the shell. ey s first Lol and
is still warm the comtents entirely (1l the <hell
As the cgg cools the contents shrink, @ small
air cell is found hetween the two shell men-
branes, usually at the large end where these
membranes separate casily. Evaporation of the
contents takes place with the aging of e
egg amnd the air cell grows larger, as shown
in former slides,

The egg white consists of an allmmineons
natter of pure protein which is of high no-
tritional quality. The white varies i density,
heing thinnest near the yolk and near the shell
aned thick between the two thin layers. Ttois
clear and transparent except for twe clondy
white thin portions resembling twisted vanls,
which adhere o the yolk at the points near
st the ends of the egg. These cords are
called chalize, whose function is 1o permit
the volk o rotate frequently o the egg,
at the same time serves to retard the nising
or settling of the yolk towand the shell when
the egg is left in one position for any leogth
Normally 30 o ¢ per cont ot the
white is in the firm layer, the rest is s
tribited alwomt equally: between the twe tlan
layers.

The volk is suspemded o the whine e ap
tely the center of the eag aml s sur

edd by o thin membrane. On the <
af the yolk amd alwiys on it upper side
pears the germ spot. In the infertile g this
germ spot is small and irregular inosize I
a fresh fertile e it is round and Larger 1
is in this germ of a fertile egge that the em
hiryo starts o develop

“Position of Yolk"

Wromge way, Dlunt end down, which oinen
catses the yolk to adhere 1o the shell, which
will eve ally break,  Correct way, ot
down

e the cpx

“Golden Yolks"

From palest yellow to deepest orwnge i
v fancier can have his che i volk colon
Al he needs o do 1o get the color he preters
is 1o regulate the feed of his hens. The more
green and yellow feeds he includes in their
rations the richer in color will be the yolks
of their cpgs. . .

Not so many years ago it wis quite gens
erally believed that there was a relationship
between the eolor of the shell and the color
of the volk. Tt was thought that all egps
with brown shells had orange yolks, while

S S R,
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Late 19§ Models

Increased Produfin at Lower Cost

THE N§ PRESS
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MACARONI
TRIMMER

Short Cut Attachment

THE |MPROVED MIXER All Rotary Positive speed adjust-
g high and low J ment on downward
R |4 pressure stroke from 0" to 4'

per minute.
Hydraulic cylinders

Pumping Systems
direct connected

to motor. lined with special cast
Self Oiling. bronze bushings.
Requires no T Alignment of all
adjustment cylinders within .003

to compensate of an inch.

for wear. Positive dough
MODEL No. 3963 Combination cvlinder locking
; manifold and device.
114 Barrel Capacity Power Tilted Mixer . d
Built with V Belt Drive Direct from Motor speed reg ulating %} : Sing le lever
or with Tight and Loose Pulleys for Belt Drive valve. - % yalve control
Cut Gears Are Used Throughout and MOENo. 3875

All Gears Are Inclosed
Main Driving Shaft Is Mounted on
Self-Oiling Ball Bearings
Shaft Bearings Are Lined with
Bronze Bushings

Dough Cylinders 134 Inches by 30 Inches 150 Pounds of Flour Per Charge
Maximum—7 Charges of Flour Per Hour Handles 36 Barrels of Flour in Eight Hours
Clearance—Right to Left 6 Feet 3 Inches Front to Back Clearance 5 Feet 614 Inches

Overall Heightfiiet 234 Inches

We Build, Modernize and Repair All Rds of Hydrzulic and Special Equipment

THE CHARLES F. [E'f"NIE S ENGINEERING WORKS

Telephone: Haymarket 0696 213 N. Morgan St., Chicago, U.S.A.

Conical Shaped Mostaccioli Cutter No. 3154-A

THE NOISELESS KNEADER

174 BARREL KNEADER No. 3911

The Silent Running Kneader
All Steel Gears All Cut Teeth
Immersed in Oil
Cast Steel Pan Mounted on
Roller Bearings
Pinion Shaft Rotates on Ball Bearings
Timken Bearings Are Used for the
Main Drive Shaft

-,
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white e'-lu;llcd cggs were believed to lave pale
{ulks. Now, afler years of rescarch, it is
nown that the color of the shell is deter-
mined by the breed of the bird. The meat
breeds (Plymouth Rocks, Rhode Island Reds,
Wyandottes, Orpingtons) lay eggs with hrown
shells, while the Mediterrancan breeds (Leg-
horns, Anconas) lay eggs with vhite slu.-lﬁt
and cither type may lay eggs &0 1 either light
or dark yolks.

The hen has the ability to transfer coloring
matter from her feed to the yolks of her
cggs. 11 she eats feed rich in the natural col-
oring matter as alfalfa, green grass and yellow
corn, she lays rich orange yolk eggs.

The fresh efgg has _thick white, rounded
yolk, the heated egg thin white, flattened yolk
with cnlarged germ.

On aging, the yolk has a tendency to flatten
out. The moisture content of the yolk is in-
creased as the moisture of the white penetrates
through the yolk sac which we call osmosis
action.  Ordinarily yolks absorh only water
from the white, but in some very rare cases
the egg white as a whole is able to diffuse
the yolk,

“Heat Is Bad for Eggs"

Some are of the opinion that there are
two kinds of liquefaction of egg whites. One,
the usual process, takes place when an egg
has lost carbon dioxide, the firm white grad-
ually lﬂﬁin!: its_jelly-like propertics until it be-
comes a clear liquid, The other is due 1o en-
zymes, which are unknown composition pro-
duced  within living organisms and which
hasten chemical changes; i.e,, breaking of the
tiny fibers that hold the substances together.
1 am of the opinion that liquefaction is a com-
hination of the above two, along with improper
handling, jarring and ete.

“The United States Poultry Center"

Where about 55 per cent of the poultry and
eggs are produced. We call this section the
grain belt. With such a perishable product
as eggs, naturally ecggs should be packed as
close to-the nest as possible,

Eggs are selected during peak  quality
months of March, April and May. Mild spring
temperatures are conduzive to best results in
handling from the nest to the plant. Vitality
of the laying hen is at_its best at beginning
of the laying scason, This insures a strong
bodied egg with a rich yolk,

“These are best quality oltainable, frozen
‘Dreakfast Fresh,'”

Quality, freshness and uniformity depend on:

1. Source and grade of eggs.

2. Preparation amd sanitation,

3. Element of time.

4. Quick sharp freeze.

The various chemical and bacteriological
tests by which the manufacturer measures the
standard of such ingredients, are licld within
the most exacting range of control, In addi-
tion, the quick sharp freeze produces a small
crystal like structure in the egg so necessary
to insure the smooth body which the manufac-
turer looks for when eggs are defrosted.

Slow freczing eggs will cause the moisture
to separate from the fat particles. When such
a product is defrosted the moisture will be in
the hottom of the can. Therefore, quick sharp
freezing and clarification is important.

“Fleet of Trucks”

Since the element of time is so important
a fleet of trucks at each breaking plant are
routed to cover the many farms. This fast
service brings the cggs to the hreaking plant
as rapidly as possible. It is just another fea-
ture of quality control that characterizes Qual-
ity Frozen Egg operations,

Eggs upon arrival are immediately taken to
the chill room. Eggs are held in chill room
two days before breaking, This firms the egg
contents and facilitates the scparating process
that follows later. "Note the separation for
air circulation.”

“Candling Room"

“Candling room  from where only *Gonl’
cggs <ass to hreaking room." After the cool-
ing period, they pass the scrutiny of trained
candlers and only eggs of “Dreakfast Fresh
Quality” are passed on to the breaking room.

“Now the eggs arc ready for the breakin
room," which is well ventilated, light, :m:i
sanitary, Eggs of “Breakfast Fresh Quality”
then enter a model breaking room, where every
precaution is taken for sanitation, This is
imperative when dealing with a product so
highly vulnerable to bacterial action. An end-
less chain system carries the buckets of shell
eggs to the breakers, and the egg meat from
the breakers to the clarifiers,

“Equipment Is Sterilized Constantly”

All equipment and utensils in the breaking
room are sterilized before using and at fre-
quent intervals during the working day. Speed,
precision and cartfulm:ss are fundamental
principles that are understood and followed by
cach operator.

“Operations begin with severing whites from
yolks" Each girl is seated at a table on
which there is a sterilized knifelike arrange-
ment for separating the white from the yolk.
Wheole eggs are hroken individually into steri-
lized cups. The whites into another cup and
the yolks to a third, At this point the scnse
of smell is used to detect the slightest odor
that may contaminate good eggs already
broken; incidentally, the mosc is the keenest
and most critical analytical instrument, Ques-
tionable eggs are immediately removed and
the exposed utensils returned to the kitchen
for sterilization. This process is rigidly fol-
lowed throughout the day.

“Each girl handles nppmxim:urly 20 cases
of eggs every 8B hours”

Clarification Equipment

At this stage of operation all eggs go
through the patented Armour clarifying pro-
cess which removes all shell fragments and
shell grit, thus assuring a pure, clean, and
wholesome cgg ingredient for egg noodles.
“After clarification the liquid eggs are drawn
and weighed into the containers and conveyed
to quick, low temperature freczers, The entire
process, from lreaking to [reezing is com-
pleted within fifteen minutes, preventing liac-
teria development.”

To the uninitiated it may seem that care
has been sacrificed for speed. On the contrary,
clocklike precision governs the operation with
maximum efficiency. Speed is essential to
maintain a low bacteria count.

“Where the eggs are frozen to sub-zero
temperature ﬂle:tﬁly retaining all of their fresh
quality.” Quick sharp freezing is the key to
fresh quality prescrvation. This prevents un-
due expansion and rupture of the cell walls of
the cge, bacterial growth and enzvme action.
The small crystalline structure which charac-
terizes quick sharp freezing is assured in
Clarified Frozen Eggs.

“Laboratory Control, the proving ground
for maintaining state and federal standards,
therehy assuring the buyer a technically per-
feet ingredient.”

“The Guardian of Quality"

Laloratorics are constantly delving into the
physical and chemical propertics of the foods
that hear their advertised labels, We must
know all the important properties of food sub-
stances as well as the deficiencies. These must
be proven. Without this scientific knowledge
ceg mixtures could not he evaluated,

There are three things that determine the
quality of eggs beyond the sense of sight,
smell or taste:

“Bacterial Count"

Racterial count is an indication of the qual-
ity of eggs used and also shows how good a
joh was done by the packer in the prescrva-
tion of this quality. Stale and Federal stand-
ards have heen formulated with the idea of
preventing the use of poor quality eg.s and
assuring the employment of the best sanitary
procedure in the breaking establishment, Op-
crations are so conducted that all of these
standards are fully met. Consulting chemists
at all hrt‘nkiuai plants continually analyze and
supervise the breaking of eggs.

“Solids"”

The structure of the edible portion of an
egg consists of moisture, protein, fat and min-
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erals, Of the 3 types of frozen cggs, the ap-
proximate analyses are as shown:

. 1"hole M’ hites Yolk
Moisture . . 72t076  BotoBB  Shto s
Protein . 121015 12t0 14 141014
Fat . 1204 Traces 28100
Ash . Traces Traces Trace
Sugar .. e 5/1010 1%

Federal standard solids content are:
Whites 12%

Whole 26%

Yolks 42%

“Ammonical Nitrogen Content”

Ammoniacal nitrogen is an index of th
degree of egg detertoration. “Some types of
bacteria in the process of assimilation during
multiplication, break down or decompose the
protein_of the egg substance, forming fro
ammonia.” The amount of nitrogen in the
form of ammonia present at any gives time,
is a_measure of the deterioration of the prod-
uet in question, “The more ammoniacal nitrogen
the egg product contains, the more deteriora-
tion of the product in question, The more
ammoniacal nitrogen the egg product contains,
the more deterioration has taken place. A low
ammoniacal nitrogen content indicates that
hacterial growth has been kept to a minimum
by proper handling. Frozen whole eggs should
not exceed .002%; Yolks .003% and Whites
O0H% ammoniacal nitrogen content.

The chemical determination of the am-
moniacal nitrogen is reached by the distillation
method, which is considered accurate and reli-
able for cggs. This method is similar to that
used in determining protein in flour,

This frame shows the c?!lipmenl used for
making a pH test. The pH test is a method
of determining the active acidity, which in-
dicates the degree of deterioration of the egg.

“Shell vs. Frozen”

Much can be said in favor of shell eggs
that are held in storage at 30 degrees above
zero. They serve a distinet purpose for table
use in the season of scarcity. However, the
problem of shrinkage and deterioration due
to shell hindrance is always present, Com-
paratively, frorzen eggs provide the safer and
surer return of the original quality with lit-
tle or no loss or deterioration.

Formerly shell cggs were in general use
hy lakers, However, now they serve prin-
cipally for table use.

The average egg consists of approximately:

11% Shell—a waste

32% Yolk

57% White

“Frozen eggs are the most costly ingredient
when compared with other raw materials

used.”
Chart

Lggs represent more than one third of the
total ingredient cost. Shell waste, shrinkage,
and labor are factors that increase costs when
shell eggs are used. The problems of supply,
uniform costs, and qualily are solved ly frozen
CgR usage,

“Frozen eggs arc the most perishable in-
gredient used, Freshness and quality are of
prime importance.”

The functions of the egg for the noodle
manufacturer are color and binding power, In
the manufacture of foods, eggs perform dif-
ferent functions, but one requirement they all
have in common, for without.it the finest fool
product in the world is not palatable, and that
cilmlily is flavor, Whether the finished product
depends almost entirely on the eggs for its
flavor, or whether egg flavor is a secondary
cuusiderntion. most food manufacturers ap-
preciate the fact that the flavor of the eggs
ll:cr use contributes much to the final flavor
and eating quality of the products,

“With all the care that has leen given up
to this point, the continuation of that quality
rests with the manufacturer.”

Requirements: .

Adequate refrigeration,
Proper defrosting.
Prompt usage,

Sanitation.
Model Plant

“How are we going to win this market and
get these Profts?” “Let me first cite one
method by which it cannot be accomplished.

il
il
¢
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I am trying to speak as fr:mkli as 1 believe
one manutacturer should speak to another.
You can't use the standards that prevailed in
1920; you can't use the formulas that were
in use in 1920; you can't use the type of in-
gredients that were offered irpu in 1920. 1
repeat you can't do these things and then
merely by putting on a lintle additional pres-
qore to your production superintendent and

Report

WHEREAS, the by-laws of the Asso-
ciation were changed yesterday to make
the term of the Directors of the National
Macaroni Manufacturers  Association
one year instead of three, that action au-
tomatically ends the term of the Direc-
tors whose term had not expired at this
convention, and

WHEREAS, the laws were further
amended to coordinate the activities of
the Association and the Code Authority
by suggesting that the Regional Chair-
men be elected as Director of the Na-
tional Associatiun during the existence
of the Code, your Committee !wgs leave
to submit the following nominations for
Directors of the National Association to

Association

Three hundred macaroni-noodle man-
ufacturers, allied tradesmen, their wives
and friends made merry the evening of
June 13, 1934 in the beautiful and spa-
cious ballroom of the Edgewater Beach
hotel, Chicago enjoying with equal satis-
faction the appetizing menu selected by
Secretary M. J. Donna, the seating ar-
rangement by Manager Traficanti, the
humorous speaker, the delightful enter-
taiiment, the tempting dance music and
the able handling of the whole affair by
Toastmaster Louis S. Vagnino.

Never was there a more beautiful set-
ting, a more colorful gathering or a hap-
pier grouping of friendly competitors
and immediate friends than assembled at
the National Macaroni Manufacturers
association’s 31st good- will festival, and
long will its impressions remain with
those fortunate ones who composed the
happy and pleased throng. It very prop-
erly climaxed a week of business and
pleasure at a convention that is outstand-
ing in interest shown and objective at-
tained.

Toastmaster Louis S, Vagnino took
advantage of the occasion to compliment
the officials of the National association
and of the Macaroni Code Authority for
mast services and-asked for them the un-
divided unstinted support of every man-
ufacturer and of all allied tradesmen in
making easier their arduous duties in the
future,

The toastmaster in his opening re-
marks said:

"We are again assembled in this illus-
trious city of Chicago to participate in
our 3ist annual banquet. As I look
upon this large assemibly I cannot help
express my admiration of the men and
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to your sales arganization, expect to win in-
creased sales and increased profits. 1t can't he
dane, and it isn't being done aywhere.”

Surely you do not want eggs packed by a
methad as out of date as the 1920 avtomobile,
or the 1920 suit of clothes,

This is an acwal photograph of ordinary
processing amd packing. This shows the bot-
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tom of a can of frozen eges removed 1o ex-
pose shells, sediment, and volk sacs,

Here we have a 193 praduct, Notice the
complete absence of shell particles il volk
sacks, This is due to the development of our
clarification process,
stadard of quality set for Trozen egps”

“"Good-hve folks, remember there s o new

of Nominating Committee

serve until 1935 convention in June:

Region No. 1—G, La Marca
Region No. 2—Frank L. Zerepa
Region No. 3—DPhilip R. Wincbrenner
Region No. 4—R. V. Golden
Region No. 4—E. C. Oberkircher
Region No. 6—Robert BB, Brown
Region No, 7—]Joseph Freschi
Region No. 8—Lcon G. Tujague
Region No. 9—Frank S. Bonno
Region No. 10—Harry Lane
Region No. 11—M. De Mattei
Region No. 12—Frank A. Ghiglione

We recommend that in the event that
there should oceur a vacancy in any re-
gional Chairmanship due to resignation,

ete. the successor shall automatically suc-
ceed to membership on the Board of Di-
rectors of the National Association.
John Luehring
Joseph Viviano
N. M. Onofrio
Henry Mueller
* John Ravarino
Steve La Rosa
L. M. Skinner

The report was presented to the con-
vention and the chair asked for addi-
tional nominations from th. ‘oor should
any be desirous to make .. None was
made and the candidates nominated by
the committee were unammously elected
by the convention.

Dinner a Social Success

women who compose this association. It
is true that among our members there
may exist differences of opinion, likes
and dislikes, but you cannot deny that
there are two outstanding qualities which
characterize macaroni manufacturers as
a group. The first is the spirit of co-
operation which they manifest in all their
undertakings; and the second the firm
determination of purpose to achieve a
constructive program for the good of the
whole industry.  That determination is
s0 aptly expressed in a short anonymous
poem:

“One ship goes cast, another west
By the selfsame winds that blow.
It is the set of the sail and not the gale,
That decides which way they go.

Like the waves of the sea are the ways of fate

As we journey on through life.

It is the set of the soul that determines the
goal,

And not the calm or the strife”

“To be comnected with and a part of
an association such as this, is our good
fortune, for it is an institution with a
great future. It is like a tree whose
roots are so firmly planted in the soil of
industry and integrity that the growth
has been upright and strong.  The wide
spreading  branches are covered  with
fruit, which we are privileged to gather.

“We are happy to welcome members
of our allied imiustrius and their fam-
ilies, in whose presence we feel deeply
honored, They have come here to man-
ifest their sincere interest in our proh-
lems. T am sure I voice the sentiment
of this association in expressing to cach
one individually our sincere apprecia-
tion."”

These commendatory words were as
follows:
1934-5 Macaroni Code Authority

Due recognition should be given the
men who compose the governing bidy of
the macaroni industry, The Macaroni
Code Authority. The zeal amd sincerity
which they manifest in all their activities
is a cumpfiuwnt of the highest order. It
would be amiss if we failed 1o accord our
recognition and respeet which is justly
due them. T want to take this opportu-
nity to present each member of the Code
Authority :

Atlantic District—Wm. Culman, G. Guer-
risi, Henry Mucller, Gulf District—lLean G
Tujague, Allegheny District—Alionsa Gioia
North Central District — Jolin V. Cancepa,
Louis S, Vagnino, Pacific District—M. De-
Mattei. At Large—G. G. Hoskins, Member
on previous board whose term expired: V
Giatti.

Code Executive—Glenn G. Hoskins

Now, we come to the man elected by
the industry at large.  When he was
clected President of this Association last
year, | said of him, I know of no man
who is better qualified to grasp the reins
of this Association and direct its des-
tinies to a high plane of attainment, than
the man you have today clected o carry
on for the ensuing year.  His construe-
tive leadership is an outstanding qualifi-
cation.  His keen sense of perception,
coupled with a firm determination of
purpose will carry us throughout his -
ministration with renewed vigor and en-
thusiasm.  To me his sincerity  and
warmth of heart, and I say this with the
utmost of conviction, are the greatest
sources of admiration.”

That was last June. After a year of
his successful administration, I am now
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more convinced than ever that you share
this sentiment with me, May we all hail
our leader and friend, Glenn Hoskins,

Administration Member—
W. H. Calhoun

In the administration of the Code un-
der the National Recovery Act, there
vas required on our Code Auﬂ)orig a
member outside of the Macaroni indus-
try to represent the Government in all
meetings of the Code Authority, We are
particularly fortunate to have appointed
to this important position, a man who
has manifested a most cordial and
friendly attitude toward our members
and who has disclosed in the bricf time
he has been with us a complete grasp of
the problems confronting the Macaroni
industry. Since I have had the privilege
of sitting in with him at our mectings,
may 1 express the sincere appreciation of
the entire Code Authority, and of the
National Macaroni Manufacturers As-
sociation, for the invaluable service he
has rendered this industry.

It is my pleasure now to present the
Administration member on the Code Au-
thority, W. H. Calhoun.

Board of Directors—N. M. M, A. .,

An amendment to the constitution now
provides that the chairmen of the twelve
regional districts, under the Macaroni
Code, constitute the Board of Directors
of the National Macaroni Manufacturers
Association. This valuable corrclation
between the Code Authority and the
N. M. M. A. gives the industry a diversi-
fied group of men, based on geograph-
ical locations. The regional Chairmen,
who have given unselfishly of their time
in furtherance of this plan of organiza-
tion, are deserving of our highest praise.

May I present the members of the
Board of Directors, and ask that you
sive them a hearty round of applause,

egion No.

. G. LaMarca

Frank L. Zerega

Philip R. Winchrenner

R. V. Golden

. E. C. Oberkircher

Robert S, Brown

‘ln.u:pll Freschi

con G. Tujague

Frank A. DBonno

). Harry Lane

. M. DeMattei

. Frank A. Ghiglione. y .
Directors whose term expired at this Con-
vention:

Walter F. Villaume

V. Giatti

Edward Z. Vermylen

N
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Secretary-Treasurer—M. J. Donna

There is one man who performs the
greatest number of tasks attendant to the
running of this Association. He is the
vortex of Association activities, TFrom
him emanates actual performance.of our
affairs. He is presumed to see all and
know all; to act in any and every capac-
ity on all occasions. He takes the brunt
of all eriticism and assumes in a like de-
rree the responsibilities of the entire As-
sociation, but seldom comes in for his
shar« of recognition and praise for work

well done, If we can lighten his load by
a kind word of encouragement and en-
gender in him a spark of enthusiasm, let
us not deny him this small token of our
appreciation.

et us all give him a round of ap-
plause as a mark of our confidence and
respect for his sound jude ,.nt in the
conduct of his duties. “this person is

Humorist Delights Guests

Ernesto R. Russo, who baffled the
macaroni-noodle makers in his character
as Count Ernesto Russo of Milano, Italy
as the humorist speaker at a banquet in
Chicago two or three years ago, again
delighted an interested audience of
macaroni makers and friends at the an-

ERNESTO R, RUSSO

nual banquet sponsored by the National
Macaroni Manufacturers association in
the Edgewater Beach hotel, Chicago the
evening of June 13, 1934, Though read-
ily recognized as “the bogus count” by
those who heard him on his previous ap-
pearance, they thoroughly enjoyed his
ready wit, his spontaneous humor and
his wonderful oratory through all the
phases of the ridiculous to the sublime
during his half hour address, even
though he was sans his distinguishin
beard, his sash of nobility and his roya
bearing.
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our own Secretary-Treasurer M., |,
Donna, :

Washington Representative—
B. R. Jacobs

Now, we come to our Washington rep-
resentative, who likewise has been one
of the pillars and supports of our Assi-
ciation, a tireless conscientious worker,
whoee temperament is seldom rufflel,
whose efforts in a preparation and ado-
tion of our Code have proved invaluable.
1 refer to none other than our goud
friend, Dr, Jacobs, It is, indeed, a pleas-
ure to extend to him our vote of thanks,

Adviser—Alfonso Gioia

That a valuable service is rendered this
Association 'y our former president, in
giving us the benefits of his experience
during the past year, is often overlooked
and forgotten. The adviser in this As-
sociation is an important adjunct to the
Board of Directors and the Officers.
Lest we forget, 1 feel that our adviser
should be accorded his due recognition
in our Association activities. We are
indeed proud to have had the encourage-
ment and warm counsel of our loyal past
president, Alfonso Gioia,

Honorary Member—Frank: Tharinger,
Past President

This occasion would be incomplete if
we did not acknowledge the debt which
this Association owes to the man who,
as president, directed its destinies from
1928 to 1930. In those two years, he
made an enviable record of accomplish-
ment and achievement, Although no
longer connected with the Macaroni in-
dustry, he still maintains a keen interest
in our affairs and cherishes the warm
friendships that were made during his
association with macaroni manufactur-
ers.

1t is, therefore, fitting and proper, as a
symbol of our esteem, that we have to-
day passed in convention a resolution
conferring upon him honorary member-
ship into this Association.

It is my signal honor and privilege 1
present at this banquet our loyal frien!
and past president, I'rank Tharinger.

Increasing Consumption of

Macaroni Products

By OLE SALTHE, Deputy Code Executive,
New York City

As practical manufacturers of macaroni
products who have attended these conventions
regularly for years, there is not much new
that an outsider can tell you about your busi-
ness.’

As an individual’ who has had an oppor-
tunity of studying your business at close
range and has not as yet lost his perspective,
there are some things 1 have observed which
I would like to speak about. |

‘At this particular convention it 1s only
natural that the Codeof Fair Competition for
the Macaroni Industry should hold the center
of the stage. Many of you have asked and
have been asked "lgu you think the Code is
doing the industry any ‘good 7" The code lacks

teeth. An example should be made of some

violation. 1 have not been asked to discuss
these things which are on your mind, but I am
sure that your energetic, tireless and capabic
resident and chairman of the Code Author-
ity can and has already satisfactorily an-
swered most of these questions.

In the nuhiccl assigned to me [ believe there
is sufficicnt latitude so that 1 can go into the
discussion on some of the features of the
code, especially the much-discussed price fea-
ture, | have had manufacturers tell me on
more than one occasion that unless the code
could control prices, that code would be o
no value. Let us just for a moment consider
this particular statement. It was never in-
tended by the Government that the codes
should be used to fix prices. Codes were in-
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tenled as a protection for the legitimate mer-
chant against the chiseler. The code of the
macaroni industry does prohibit the sale of
mavaroni producis below a fair and reason-
able cost.  This to my mind is one of the
most important provisions of the code. It
may be properly argued that it is_difficult to
eniorce this provision, No one with any cx-
perience in enforcing law will dispute that
statement.

From the day the President of the United
States approved the Macaroni Code the Gov-
ernment and the macaroni industry became
partners.  The indusiry’s part of this partner-
ship agreement was that it would improve the
working conditions of its employes, establish
fair rates of wages and shorten the hours of
employment.  The Govemnment's part of the

rinership agresment ‘¥as to cooperate with
industry In protecting its members against
unfair methods of competition, one of which
was the sale of macaroni products below a
fair and reasonable cost. Personally, I do not
believe that this partnership will be success-
ful until another very interested amd necessary
individual is added to this partnership—1 refer
to the consumer,

In our plans and deliberations we must not
forget our customer, the consumer. What is
the industry doing now to tell her about the
changes that are taking place in the industry?
1 also urge that in the enforcement of t{u:
code, when it becomes necessary to prosccute,
we bring as our first case for violation of any
provision of the code one which directly
affects the consumer, such as proper labeling,
especially as to the declaration of ingredients
and weight. If we show the consumer that
we want to give her every protection, then
we are going to get her confidence. With her
confidence the enforcement of the other pro-
visions will become much casier.

The Government, hecause right now it is
good copy, gets a full share of publicity of its
cfiorts 1 behall of the consumer, but what
about the macaroni industry? What is the
industry doing to explain to the consumer that
only a year ago she could buy macaroni for
5c a pound for which she now pays more? It
may be proved that this was a very poor
grade of macaroni, but it was wholesome and
it was labeled macaroni.

Unfortunately the consumer does not stop
1o read the small print on the label and only
a \'c?’ fev: stop to read the label at all. When
<he does, what does it help her _to read that
it was made from semolina, farina or flour?
When she buys her macaroni in bulk, she has
o opportunity to even read the lahel, hecause
the bin where it is kept is not labeled. The
consumer asks for macaroni and because what
<he.gets looks like macaroni, she accepls it
She does not stop to consider that it may be
made of flour or farina or semolina. And
what does the average consumer know about
semolina or farina? It's all flour to most of
them,  She does, however, remember that she
formerly paid 5¢ a pound for it. Now when
she has to pay 10¢ and more, an increase of
100% in just a year, what docs she think?
Does she buy other products, potatoes for cx-
amyple, or does she ask the storckeeper for the
reason for the macaroni increase? 1f she
loes, what does the storekeeper tell her? He
has not been advised as to the reason for the
increase, so he llames it on the code, How
many so-called merchants and dealers are
hiding their own shortcomings behind the
codes?  Should not the industry educate the
storekeeper as to the real facts alout the
rnac;\mn‘ products  and  the industry? It
surely should not leave this entirely to its
salesman,

Is not the problem now, one of better
understanding by all—the miller, the manu-
facturer, the wholesaler, the retailer and the
consumer?

Are not our difficulties going to multiply un-
less we increase the present partnership by in-
cluding the consumer?

The consumer does not want to sit down
with us iri our deliberation, but she does and
should be told the price conditions and facts.
Have we not now reached the paint, if we
want to hold the business we have, without
thinking about increasing our business, where
we must take the consumer into this partner-
ship and give her the real facts so as to gain
her confidence? Don't forget that all this in-
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dustry is and aspires to be, depends in large
measure upon keeping the confulence of the
consumer to continue the use of its praducts,

With the prices of raw materials advancing,
with higher wages, with shorter hours of cm-
ployment, the price to the consumer has to
advance, unless the manufacturer wants to go
into bankruptey and so defeat the purpose of
the National Recovery Act. Many of the
manufacturers  will undoubtedly meet  this
prablem by lowering the quality of their prod-
ucts, thus increasing the poor quality of poor
macaroni products,  This will set the industry
back many years and ulso help to cut con-
sumption because the people are the judges
of what they like to eat.

If the consumer were part of this partner-
ship this could he .—.mi.l«E because if the con-
sumer had the real facts she would prefer to
buy the better Tmllly product at an increased

rice, because she is getting greater value for
\er money.

I do not want to
flour macaroni
Tlu?r are not.

The macaroni industry is fortunate for 2
reasons, IFirst becanse of the nutritional value
of 'its products and their comparatively low
cosls.

Dr. Royal S. Copeland in talking about the
nutritional value of macaroni products says:
“Dishes of macaroni and spaghetti are a wel-
come addition at luncheon, dinner or supper.
They may be used in place of potatoes or
rice.  When macaroni or spaghetti are pre-
rared with tomatoes, and green peppers or
cheese or small pieces of beel or lamb, they
form a well halanced dish which may be uscd
as the main course of a meal,

“Ihe human body requires food that will
give it energy und heat to carry on. It is
estimated that three fifths of our fucl supply
shauld he taken in the form of carhohydrates.
Macaroni and  spaghetti  contain 72%  car-
bohydrates.

“n addition they contain approximately 10
to 13% protein, 'i‘his important substance is
:wcix'slﬁ.:\r)‘ for the satisfactory growth of the
hody,

Dr. Copeland further says: “Macaroni and
spaghetti are casily digested and may be given
to all members of the family, including the
chilil one year old.”

The sccond reason that this industry is for-
mate is hecanse of the natural demand by a
certain portion of our population for this par-

ive the impression that
products are  unwholesome.

~
o

tiewlar food.  To man, the use of macaroni
products is almost as cssential as milk is 10
the baby.

Still in times  like these unusual  things
happen.  Take for example the demand for
bakery products made from white lour, For
years the consumption of white hread just
grew in leaps and bounds.  Then the promao-
tion of other fouds and education of the
]n..'nph- to their value started to show results.
hen the slemderizing fad and  the unfair
statements as to the fattening properties of
“.h.““ bread, together with the unusual con-
ditions under which we all have had to live
for the past few years, started to cut into
the consumption of breadstuff made  from
white flour, until today it has lecome a seri-
ous problem not only for the baking industry
but also the millers—so serious that one of
the larger millers is spending hundreds of
thousands of dollars to try to enconrage the
greater consumption of bakery products made
from white flour.

At the last session of the New York legis-
lature $300,000 was appropriated for a cam-
paiun to cncourage greater consumplion of
milk.

Do mot these facts warrant this industry to
give serious thought to enlisting the confi-
denee of the consumer and making her one
of the partners of this new order?  We must
not wait too long either.

I am not advocating any particular cam-
paign of advertising, but I do strongly urge
that consideration be given to the practical
education of the consumer, not only as re-
gards the nutritional value of macaroni prod-
uets but more particularly in the huying of
quality products,

1 also strongly urge that the indus obtain
the confidence of the consumer by t1elling her
about the industry and its products. Of course
the means chosen to do this must be earefully
considered and worked out so that the mes-
suge will reach the consumer in a manner
which will interest her and in a manner which
she will understand. There never was a time
in the history of this husiness when yon
needed the confidence of the consumer more
than you do at this particular time and if yon
wanit the code to be really suceessiul, then col-
leetively and individually endeavor now to ab-
tain the confidence of l?lt' consumer by truth-
fully, tactfully and intelligently telling her
about your product.

Report of Resolutions Committee

The Resolutions Committee  presents
for convention approval the resolutions
adopted by the Macaroni Code Authority
together with several resolutions  pre-
pared for the convention’s consideration
and moved and approved.

Resolutions by Code Authority

(1) SEMOLINA GRADES. -
Moved by DeMattei, seconded by Culman,
BE 1T RESOLVED that the proposition of
the durum millers to make two grades only
of semolina, one of which shall be standard
or basic grade of semolina of high quality
and the other a fancy grade of semolina of
exceptionally high quality, for those of the
trade who desire such a product, be accepted
by the Code Authority as tending tovarnd a
solution of the problems of the Macaroni In-

dustry.

: lﬂ-'.) I'T FURTHER RESOLVED that inso-
far as practicable, taking into account tae
fluctnations of the quality of durnm wheat,
the mills establish a minimum requirement fur
cach of these grades and submit such defini-
tion to the Macaroni Code Authority for re-

view, 8 ’
(Carried ynanimously by Macaroni Code
Authority and later approved by con-

vention.) . -
(2) ADJUSTMENT OF ASH CON-
TENT

Moved |ll"\":lﬂ|'li1lll. seconded by DeMattei
BE IT RESOLVED that it is the opinion

of the Code Authority that some adjustiment
must be made in the ash content as p
in the standard provisions of the arom
Conle, but that rescarch is necessary hefore de-
termining the point at which the new ash con-
tent shall be established, the Code Authority
instructs the chairman to procecd immediately
to work with Dr. Jacobs and the durum il

ers on a plan for recommendation 1o the Cods

Authority.

(Carricd  wnanimonsly by the  Macarom
Code Authority and Later approved Iy
convention,)

(1) LIQUIDATED DAMAGES

Moved by Vignio, seeonded by Culmian

BE 1T RESOLVED thar the amendment 1
the Macaroni Code providing for lignidaed
damages, as expressed i the resolution T
low, be approved amd submitied o the con
vention for its approval; that on nbtanming
said approval the chairman take steos o hawve
the code amended 1o this end

Amend Article VI of the Code of Far
Competition for the Macaroni Tndastry In
aldding thereto a new seetion nemnered ol
reading as follows:

(1) Sinee any violation of the provisions
of this Code will cause injury 10 all the mem
bers of the industry and the amount of such
injury waulil not he readily aseertainable, it is
liereby agreed by and between all members of
the Industry that cach of such membirs who

violate any” provision_of this Code shall pay
the Secretary of the Code Authority as an in-
dividual, or to such person as may be des-

ignated ly the Code Authority, in trust to-
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wards the payment of the expense of the ad-
ministration ot this Code, as and for liqui-
dated damages, and not hy way of penalty a
sum equal to not more than twenty per cent
(20°%) of the gross amount of any contract
or order for Macaroni products taken in vio-
lation of any provisions of this Code, or a
sum of five hundred ($500.00) dollars for cach
violation, whichever amount is the greater, as
the Code Authority may determine in addition
to and separate and apart from any other
sums requested to be paid by the provisions of
this Code or by law. Before fixing such sum
the Code Authority shall give the offending
member notice and a hearing and the amount
fixed shall be in proportion te the gravity of
the violation. If such sum be not paid the
person so designated is hereby entitled to sue

therefor as assignee in his own name.
(Carricd unanimously by the Macaroni
Code_Authority and later approved by

the Convention.)

(4) DECLARATION OF AN EMERG-
ENCY ISSITATING ESTAD-
LISHMENT OF LOWEST REA-
SONABLE COST. .

Moved by Canepa, seconded by Giatti,

BE IT RESOLVED that the resolution

requesting  declaration of emergency in the
Macaroni Industry and establishing the low-
est reasonable cost, as given below, be ap-
proved,

() WHEREAS as a result of a public

hearing of macaroni manufacturers held in .

Chicago, Junec 11, 1934, at which appeared
members of the Industry whose combined
production exceeded 47% of the total produc-
tive capacity of the industry, and whose mem-
bers were accorded an opportunity to testify
orally and submit written statements of costs,
the Code Authority is of the unanimous
opinion that a destructive price war is immi-
nent; and

(b) “WHEREAS the proper efforts of the
Administration to raise prices of agricultural
products supplemented by the effects of the
dronght have resulted in marked increases in
the price of semolina, farina and flour, and

() WHEREAS testimony taken indicated
that manufacturers having adequate capital or
creddit were in i position to purchase or con-
tract for raw materials far in advance of their
anticipated normal inventory  requirements,
therehy putting them in a position to justify
costs helow those possible for small manufac-
turers of limited means who are compelled to
buy aml sell an the market, and

(d) WHEREAS adequate cost systems
are not available in a great many small plants
by which it can be determined whether or not
a member is sclling below cost, and further,
since to impose cost s\{sl:ms of this kind
would constitute an undue burden on these
manufacturers, and

(¢) WHEREAS it is recognized that the
purpose of the National Industrial Recovery
Act is to afford ample protection to labor
throngh the maintenance of fair wages and
reasonable hours, hoth of which are jeopard-
ized by the ability of some manufacturers to
base their costs on the lower price paid for
their raw materials; and further

(f) WHEREAS it is evident that for the
same reason standards of quality are being
jeopardized against_the interests of the public.

THEREFORE, BE IT RESOLVED th.t
the Code Authority requests that an Admini -
trative Order be issued and made effective at
ance, substantially as follows: .

1. An emergency exists in the Macaroni Tn-
dustry and the cause thereof is destructive
price cutting such as to render incfMective or
seriously endanger the maintenance of _the
provisions of the Code. Therefore, llllc Code
Authority shall cause to be determined the
lowest reasonable cost of macaroni products
for each Regional Group, such determination
1o be subject to such notice and hearing as the
Administrator may require.

2. The conversion factors attached hereto,
which were developed by the application of
the Elements of Cost previously approved by
the Administrator, shall be used by all mem-
bers of. the Industry in determining their costs
and during the period of the emergency, it
shall he considered an unfair trade practice
to scll at-a price lower than that developed
by applying these conversion factors to the
pn:\'airing market basis of raw materials used

in accordance with the provisions and rules
established by the Code Authority and ap-
proved by the Administrator, and including
the full cost of packing matcrials and delivery
cxpense.

Any manufacturer employing less than
five (5) people shall be permitted to reduce
the conversion factors by not more than 5%
on such macaroni products as arc produced
within his own plant, provided, however, that
his raw materials shall be figured on market
basis in accordance with. the provisions and
the rules established by the Code Authority
and approved by the Administrator and fur-
ther provided that no manufacturer whose
sales of all macaroni products are in excess
of 25,000 pounds per calendar month shall be
exempted from using the full conversion
factor,

4. Investigation shall be made of all con-
tracts entered into from June 13, 1934, until
this order is approved and prosecution will be
expedited if evidence is forthcoming that any
such contracts constitute sales helow cost,
and it will be maintained by the Administrator
that each day that such contracts exist shall
constitute a separate violation and be subject
to the full penaltics provided for in the Na-
tional Industrial Recovery Act, and that noth-
ing herein shall be construed as relieving
any member of this Industry from suffering
the full penalties of the law for any viola-
tion of the Code.

(Carried unanimously by the Macaroni
Code Authority and later approved by
the Convention.)

(5) CONTINUATION OF APPROVED

ELEMENTS OF COST,

Moved by Canepa, seconded by Vagnino.

That the resolution on continuation of ap-

proved clements of cost, as given below, be
ap}l:_rm'cd. "
. That chairman of Code Authority is hereby
instructed to apfnly for continuation of Ad-
ministrative Order 2M-4 approving plan of
Elements of Cost for Macaroni Industry ex-
piring June 29th and to request the establish-
ment of market price as basis for determining
cost of raw materials, such market price to be
determined by averaging the average weckly
quotations of not less than five (5) mills
supplying the macaroni trade  The lowest
wyckiiy market price in any month thus deter-
mined shall be used as the market price hasis
for the ensuing calendar month and announce-
ment of such price shall be made not less than
five (5) days from the beginning of any cal-
endar month,

Ayes in person—Hoskins, Vagnino, Canepa.

Ayes by wire—Giatti, Tujague, Culman,
Ghiglione, DeMattei, Muller,

(Carried without opposing vote by mac-
aroni Code Authority and later ap-
proved by the convention.)

(6) APPROVAL OF CODE AUTHOR-

ITY BUDGET.

Moved by Vagnino, seconded by Canepa.

RESOLVED that the Code Authority ap-
prove a budget based on an asscssment of 5c
per barrel with approximately Je per barrel
to be appropriated for the National Code
Authority administration and approximately 2c
per barrel to be allotted for Regional Adjust-
ment  Agency administration, and that the
udget for any region shall not exceed the 2¢
per barrel estimated on the basis of a proh-
able Trocluctiun for that region_ between the
period of July 1, 1934 and June 30, 1934 The
items of said budget to be substantially the
same as those previously submitted to the Ad-
ministration for approval.

(Carried unanimously by Macaroni Code
Authority and later approved by Con-
vention,)

CONVENTION RESOLUTIONS

(7) RESOLUTIONS OF GOOD
WISHES.

(a) WHEREAS the Convention has
learned with sorrow and concern the unfor-
tunate circumstances which prevent the atten-
dance of Mr. N. Russo, therefore, be it re-
solved that the convention expresses its sym-
pathy and sincere wishes for rapid recovery
and that the Sceretary forward a copy of this
resolution to Mr. Russo,

() WHEREAS _the Convention has

learned that J, Harry Diamond of Guoch Food
Products Company has suffered 2n attack of
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appendicitis which prevents his attendance
this convention, BE IT RESOLVED that 1he
convention expresses its best wishes for ripi|
recovery amnd that the Secretary forwar' 3
copy of this resolution to Mr. Diamond.

(c) WHEREAS, Antonio Ruttino, Pr. .
dent of the Italian Mercantile & Manufacr "
ing Company, Saint Louis, and members of
his family suffered severe injuries in an ano.
mobile wreck while enroute to our convent i,
necessitating hospitalization in St. James H .
pital in Pontiac, Illinois, BE 1T RESOLV D
that this convention, through its Secret.ry,
wire its sympathy to the entire party .nd
hopes for speedy recovery.

(Cafrims unanimously, )

(8) APPRECIATION OF MILLERS
MACARONI ADVERTISING.

WHEREAS, ccrtain of the mills  have,
thrnu?h their advertising and publicity, fur-
thered the education of the public in the ad-
vantages and desirability of Macaroni 'rod-
ucts, THEREFORE BE IT RESOLVED
that this Convention acknowledges the very
helpful contribution made to the Industry by
such Euhln.city and advertising.

(Carried unanimously.)

(9) CONDEMNATION OF CERTAIN
ALLEGED GOVERNMENT RBUL.
LETINS DISCOURAGING WHEAT
CONSUMPTION,

WHEREAS, the Bureau of Economics of
the United States Department of Agriculture
has issued hulletins recorimending a decrease
in the consumption of flaar and other cereal
products in the American iet, and

WHEREAS, this is in_dircct opposition to
the objectives of the Agricultural Administra-
tion in adjusting wheat production to present
demand, and not in accord with present day
nutritional knowledge,

BE IT RESOLVED, that we, the members
of the National Macaroni Manufacturers As-
sociation go on record as opposed to the pub-
lishing of such bulletins and similar anti.
wheat pru!‘ug:mlla by federal authority, and
ask for the cessation of issuance of such
:pa_ltlcr and complete withdrawal of this ac-
ivity,

(Carried unanimously.)

(10) STATEMENT OF FARINA-
CEOUS INGREDIENTS USED.

BE IT RESOLVED, that it is the con-
sensus  of opinion of this convention that
Article VII, Section 3 (¢) of the Macaroni
Code be amended to read:

“Macaroni  Products, including  noodlcs,
made from Semolina, FFarina, Flour or mix-
tures thereof shall bear a true statement of
the names of the farinaccous ingredients used,
except that on labels, wrappers, cartons r
other printed packaging materials on hand r
in stock on the effective date of this Cole
wonld be exempt from this provision pr-
vided that the manufacturer files with the
Code Authority within ten days from t'c
effective date a complete certified inventory
of such supplies with subsequent inventori:s
every sixty days. And further provided thu
such labels, wrappers, cartons and oth r
printed packaging materials do not bear stat
ments which are false or misleading, a
further provided that the names of the farin
ceous ingredients appear on the shipping co
tainers,"

(Unanimously adopted.)

(11) MILLERS' PROPOSAL FORTW )
SEMOLINA AND TWO FLOUR
GRADES,

BE IT RESOLVED, that the following
proposal submitted by the durum millers e
approved by the convention and recommended
for adoption by the Code Authority.

Inasmuch as the Macaroni Manufacturers
of this country harassed by the industrial
perils of the present times, have seen fit, after
long and arduous deliberation, to request that
the Federal Authorities at Washington dc-
clare an emergency to exist in their industry
and that_they, through their national trade
organization, the National Macaroni Manu-
facturers Association and their Federal Code
Authority, have heen fit to request from the
Durum Millers a very definite act of co-
operation, and the Durum Millers, fecling 2
deep and friendly understanding with the
Macaroni Manufacturers and their prol_nlcrns
and a decided conviction that their own inter-
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The
Golden
Touch

Koy

A Uniform Dependable Semolina

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

milled Semolina.

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

of quality Macaroni Manufacturers

KING MIDAS MILL CO.

Minneapolis, Minn.
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ests lie parallel with those of the macaroni
manufacturers in the furtherance oi the ideals
and aims of that industry, those millers there-
fore have met and considered most earnestly
the ahove mentioned request and have deter-
mined to so codrdinate and direct their own
activities that they may grant the request of
the Macaroni Manufacturers made through
their National Macaroni Association and
Code Authority at a meeting with the Durum
Millers on June 12, 1934 as follows:

The Durum Millers agree to make two
rades only of Semolina, one of which shall
e a standard or basic grade of semolina of
high quality and
2. A fancy grade of Semolina of excep-
tionally high_ quality, which alone can be des-
ignated as No, 1, for those in the trade who
desire such a product. .

The Durum_ Millers agree to manufac-
ture one grade only of Durum Fancy Patent,
and one grade only of Durum Flour, and
most _earnestly request, that in order to make
practical and’ possible of accomplishment the
above program, that

(a) _Amendments to the Macaroni Code or
Code Interpretations be made limiting the
maximum ash on Durum Flour to between
83% to one per cent.

_(b) That the type and kind of farinaceous
ingredients entering into the manufacture of
Flour Macaroni shall he stated on each nack-
age of macaroni or macaroni products offered
for sale.

The Durum Milers, with the Macaroni
Manufacturers, recoynizing  that  Macaroni
made from Semolina is accepted as the
Standard of Excellence, request that the Na-
tional Macaroni Manufacturers Association
and the Macaroni Code Authority shall use
their influence in discouraging the use of
flonrs in the manufacture of Macaroni.

(Carried unanimously.)

(12) PLAN FOR CIRCULATION OF
OPEN PRICES.

BE IT RESOLVED, that the following re-

rt of the Committee on Publication ot Upen

'rices he approved by the Convention and
recommended  for adoption by the Code
Authority,

The committee on price publication, consist-
ing of Mr, Hanke, Mr. Bergman, Mr. Dulles.
Mr. Dolke and Mr. Nrown, has met and
formulated a plan for the circulation of prices
in the future. The rccommendations which
we make are subject to the approval of the
manufacturers, the Code Authority, and the
Regional Chairmen,

1. We recommend that all manufacturers
he. requested to file immediately with the open-
price division of the Code Authority a list of
a'l those manufacturers in whose prices they
are interested—this list to be a permanent one
to he corrccted_from time to time by the
manufacturer, Each manufacturer will then
receive automatically a copy of the price list
of all these manufacturers for whose price
list he lav asked and of all corrections thereto,

That the Regional Officers maintain
complete price lists of all manufacturers
wiich will enalle them to take care of all
innuiries by telegraph, telephone and letter for
prices outside of those for which requests
have been filed as above.

3. Filing of requests in advance as pro-
vided for in our first recommendation will re-
lieve the Code Authority of a great burden of
correspondence and telephone and telegraph
calls and will make it possible for a wiven
manufacturer to keep up to date automatically
on the prices of those competitors in which
he is particnlarly interested,

The amount of special inquiries made on
the Regional Officers will be thus confined to
emergency calls where a manufacturer has
failed 10 ask for a price list which he should
have, We recommend that, if this plan is
approved by the manufacturers, the Code
Authority, and the Regional Chairmen, that
it be put into effect on July first with the
filing of new prices.

(Carried unanimously.)

(13) BANISHING DLENDS.

BE 1T RESOLVED. that the following
resolution submitted hy Dr. Lojacono, Liberty
Macaroni Manufacturing Company, Buffalo,
be anoroved.

WHEREAS, the only grades of durum
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Convention Honors
F. J. Tharinger

In recognition of unselfish service to
the N. M. M. A. during his term as pres-
ident, particularly his actions in connec-
tion with the industry's nation wide mac-
aroni advertising campaign, the 1934
convention voted unanimously to confer
an honorary membership in the National
association on Frank J. Tharinger, for-

F. J. Tharinger

\

merly associated with the Tharinger
Macaroni company in Milwaukee,

In a brief address reviewing his pleas-
ant relations with officers and members
of the N. M. M. Ass'n a few years ago,
Honorary Member Tharinger responded
to the thunderous peal of applause that
followed the unanimous approval of the
resolution which made Mr, Tharinger
the only individual on whom such an
honor has ever been conferred by the
Macaroni association in its 30 long years
of pioneering work for the macaroni in-
dustry of America,

He was an honored guest of the asso-
ciation and of the industry at the for-
mer's annual festival and dinner the eve-
ning of June 13, 1934,

wheat products recommended in the manu-
facture of Macaroni are a_Fancy grade of

Semolina of high quality, a Standard of basic
rade semolina, durum fancy patent and
urem Flour,

THEREFORE, BE IT RESOLVED, that
it will be in the interest of the enforcement
of the Macaroni Code that all blending of
these farinaceous ingredients be climinated,

(Carried unanimously,)

(14) LABELING OF NET WEIGHTS.

BE IT RESOLVED, that the fnlluwin? re-
port of the Committee on the labeling of net
weight be approved. :

The Committee recommends that on all
printed cartons the weight the designated in
type on the principal panel or panels not
smaller than 12 point condensed bold Chelten-
ham, and on goods packed in wrapped pack-
ngm. labeled bags or printed bags on account
of the poorer visibility of the printing, that
the weight be designated on the principal
panel or pancls in type not smaller than 14
point condensed bold Cheltenham.,

The provision shall be effective August 1,
1934 provided, however, supplics now on hand
may Inc used if certified inventories and sam-
ples of labels, bags and packages on hand are.
submitted to the Washington Office of the
Macaroni Code Authority prior to July 1,
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1934 and written permission to use them js
authorized by them.

Amendments by Canepa, seconded by “Iyj.

ague, that resolution further provide as io).
lows:
. That copies of invoices accompany the fil.
ing of such inventory and that no inve ces
hased on an order placed after June 14, 1934
be accepted as allowing the manufacture: to
use such labels, even though he may file them
as provided in this resolution, (Adopted as
amended.)

(15) UNIFORM SALES CONTRACT

BE IT RESOLVED, that it is the con.
sensus of opinion of this convention and rec-
ommendation to the Code Authority, that a
uniform sales contract be prepared for ap-
proval of the Industry, and that each <ale
or sales contract calling for delivery of maca.
roni heyond a thirty day period, shall provide
for increases or decreases in macaroni prices
in_accordance with market changes of raw
materials as determined by a plan approvel
by the Code Authority.

(Carried unanimously,)

Due to the limitations of time, it has
not been possible for the Committee to
make sufficient study of the resolutions
and suggestions pertaining to the Stan-
dard Provisions of our Code which
would enable them to present definite
recommendations to the Convention, they,
therefore, request the minutes of the
Convention be made available to the Code
Authority so that they might have the
advantage of the discussion which has
taken place on the floor of the conven-
tion,

Respectfully submitted,
Puitir WINEBRENNER,
Frank L. ZEREGA,
Wavrter ViLLauMmE

The committee’s report was adopted
and the committee's work commended.

Ladies at Convention

Among the ladies who were registered
as guests of the Macaroni Men's Con-
vention at the Edgewater Beach Hotdl,
Chicago, 1L, June 12-14, 1934, were:

Mrs, Wm. Minkoff, sons Donald and Michal,
Los Angeles,
Mrs. W. S. Halsey, son Meeker, Oriskary

alls, N. Y.

Mrs. H. W, Henning, Dunkirk, N, Y.

Mrs. E. J. Villaume, St. Paul, Minn.

Mrs. Walter F, Villaume, St. Paul, Minn.

Mrs, Margaret J. Villaume, St. Paul, Minn,

Mrs. Leon G. Tujague and daughter, New
Orleans, La.

Miss Grace Baldanza, Passaic, N.h{.

Mrs. Vincent J. Lentini, Buffalo, N. Y.

Mrs, Fred W. Decker, Cleveland Ohio.

Mrs. Alfredo Rossi, Auburn, N, Y,

Mrs. V. Procino, Auburn, N Y.

Mrs. ]Inhn Ravarino, St. Louis, Mo, _

Mrs, Henry D. Rossi, daughter Harriet, sovs
Henry and Albert, Braidwood, 111,

Mrs, Gaetano Viviano, St. Louis, Mo,

Mrs. C. H. Smith, Ellwoad City, I'a.

Mrs. J. F. Diefenbach and family, Minne-
apolis, Minn, A

Mrs. Charles Wrobel, Chicago, 111, .

Mrs. E. J. Thomas, daughter Aljean, Minne-
apolis, Minn,

Mrs, C. Surico, Brooklyn, N. Y.

Mrs, I. Klein, son Aldin, Pittshurgh, Pa.

Mrs. Fred T. Whaley, Doston, Mass.

Mrs. W. E. Wooley, !\‘linnezpnlll. Minn.

Mrs. W. J. Dougherty, Minneapolis, Minn.

Mrs. David Wilson, New York, N. Y.

Mrs. Thos, L. Brown, Minneapolis, Minn.
Mrs. G, G. Hoskins, son Charles, Libertyville,

1.
Mrs. B. R. Jacobs, Washington, D. C. )
Mrs, M. T. ‘Donna, daughters Esther L. and
Lucile AL
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Macaroni Machinery
Jor Convention Exhibit

There was considerable disappointment
among macaroni manufacturers  who
lnoked in vain for the new macaroni
machinery that the Charles I, Elmes En-
gineering Works, Chicago, 1lI. had an-
nounced it would exhibit at the conven-
tion last month. Failure to make such
an exhibit is explained in the firm's state-
ment: “As previously announced we had
planned to exhibit these new machines in
the west lounge of the Edgewater Deach
hotel during the recent macaron conven-
tion. However, due to unfortunate labor
difficulties at the hotel it was impossible
to complete these plans. The machines
were therefore placed in the manufac-
turer’s plant and a number of manufac-
turers had the opportunity of seeing them
during their stay in Chicago.”

Having in mind the necessity for lower
production costs made possible by a mod-
ern, efficient equipment and handling
methods, a need that is continually in-
creasing in all classes of industry, the
Charles FF. Elmes Engincering Works
have made some very important changes
in the design of their macaroni machin-
ery. The chief aim behind the changes
was to give the highest practical produc-
tion together with the lowest possible
maintenance costs.

THE MACARONI

This company, in its 83 years experi-
ence in the hydraulic fields, has furnished
press  equipment  for all the  varied
branches of industry throughout the
country. This makes it possible to main-

VICE PRESIDENT

Joseph Freschi of Mound City Macaroni
Company, St. Louis, Mo.,, was honored at
the recent convention of the National Maca-
roni Manufacturers association in Chicago
by unanimous election as vice president of
that organization. He is chairman of
Region No. 7, and had previously served
on the board of directors of the National
association

Hearings on Alleged Violations
Interesting and Informative

Nearly 150 macaroni-noodle  manu-
facturers from practically every section
of the country were cited carly in June
by the Macaroni Code Authority to a
general hearing in Chicago on June 11,
1934 1o answer to charges of alleged
violations of the Macaroni Code. Some
were charged with major violations but
most of them were cited for minor viola-
tions.

G. G. Hoskins, chairman of the
Authority, presided flanked by W. Fred
Dolke, I|EaJ of the Open Price Division
with facts and figures and by W. H. Cal-
houn, * the administration’s member on
the Code Authority guarding the interest
of the Government and the consumer. In
his opening remarks Chairman Hoskins
stated that the motive behind the hear-
ing was intended to be more educational
than punitive, though no mercy woull
be shown deliberate and wilful violators.
He had distributed and later read a
pamphlet entitled “Explanation of Group
Hearing Covering Alleged Violation of
Sales Below Cost,” so as to avoid any
possible misunderstanding of the pur-
poses of the hearings. .

From the Government angle, Adminis-
tration Member W. H. Calhoun classi-
field the alleged violators in his state-
ment preceding the actual hearing of
cases called. He said:

“I think that those of you who are
here may properly be divided into 2 gen-

eral classes, those who can justify their
prices and those who cannot, As Ad-
ministration Member it is my duty to see
that absolute fairness is  maintained.
That does not mean fairness to the Code
Authority; it does not mean fairness to
the large manufacturer or to the small
manufacturer, to the consumer or o
labor. It means fairness to all of the in-
dustry, the people whom it serves and 1o
its employes. To those of you who can
justify your prices, I want to point out
that there is nothing in the National In-
dustrial Recovery Act, there is nothing
in the Code, designed to permit monop-
olies or monopolistic practices, con-
spiracies in resteaint of trade, or arbi-
trary fixing of prices, unless such arbi-
trary price fixing is approved by the Ad-
ministration or  Admmistrator and s
done as the result of an emergency
which might result in a number of seri-
ous things.

“Now those of you who are violat-
ing the Code, T divide into 4 classes @

“Class A—those who are making low-
er prices as a result of violating the wage
and hour provisions of your Code, amd
to such 1 issue a stern warning that you
must not do it, and T recommend that
vou read carefully these provisions of
your Code, particularly that portion that
provides for equitable readjustments to
maintain proper differentials between the
wages paid in the higher brackets and
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tain_a particularly capable engineering
staff who can make use of broad engi-
neering knowledge in the design of effi-
cient macaroni equipment.

Their new 1934 design 134" Vertical
Macaroni DPress is now operated by
means of a Rotary Plunger Type PPump-
ing Unit which is entirely enclosed and
self lubricating. It gives a very high ei-
ficiency in relation o the horse power
consumed.

The Main Cylinder and the Packing
Cylinder of the Press are now cast in
one ]ﬁucc. which pives a strc.nmh and
rigidity never before obtained in a press
of this type and also permits extremely
accurate machining. The Dough Cylin-
ders are also one casting and machined
by the same method, which gives perfect
alignment,

The 1% barrel Kneader has a single
rigid base casting with all gears enclosed
and running in oil, and is equipped with
a Cast Steel Dough Pan. All the bearings
used throughout this Kneader are cither
Timken Roller or Ballbearing  Type.
This Kneader is designed to stand up
under the most severe type of work.

The 1% barrel Mixer is self contained,
with the motor enclosed in the base con-
nected by a “V" Belt Drive and equipped
with a Power Tilting Device. All bear-
ings in this Mixer are vither bronze
bushed or roller type.

the wages set up as minimums for cer-
tain classes of help. Labor amd hour vio-
lations will be prosecuted. The handling
of them will be taken out of the control
of your Code Authority. The Govern-
ment has appreciated, and 1 think prop-
erly, that a hoard set up as an agency of
the Code Authority o handle questions
of wages and hours cannot look at it in
an unbiased way and guarantee to your
employes that absolute fair and square
deal which NRA proposes to give.

“Class l—next in importance, con-
cerns violations of standards and 1 issue
a stern warning to you against violating
standards hecause cases of that kind will
result in prosecution probably even in
the Federal Courts, When you violate a
standard you are not only working an
injustice upon the  legitimate,  honest,
clean member of your industry, but you
are hitting right at the great consuning
public, and while public sentiment may
he antagonistic where you try to enforee
a price provision, even it il s aoreason-
able price provision, you can :1I->-:I|]1n-!\
count on 1009 support of the public in
any effort made to prevent manutae:
wrers or merchams from indulgine in
misrepresentation through  furnishing
stuff that is not of a stamdard that the
public has a right to expeet from the
type of advertising that you da

“Class  C— includes  the  deliberate
CHISELER who says, ‘1T T will cut my
price, 1 will get so much volume that |
will he able to justify my price.” 1 want
that class v thoroughly familiarize itseli
with the appraved elements of cost and
in stwdying those  on will find that

-
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Responsible Advertisers of Equipment, Machinery, Materials and Services
Recommended by the Publishers

(For addresses see advertisements in this issuc)

EQUIPMENT AND MACHINERY
Dies

}_ohn J. Cavagnaro
Frank Lombardi

F. Maldari & Bros. Inc.

The Star Macaroni Dies Mig. Co.

Die Cleaners

thn ., Cavagnaro
onsolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

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

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

Flour Blenders
Champion Machinery Co.

Kneaders

ohn ‘l Cavagnaro
onsolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works

Mixers

John ‘I Cavagnaro
Consolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works
Champion Machinery Co.

Noodle Cutters and Folders
John J. Cavagnaro
Clermont Machine Co.
The Charles F. Elmes Engineering Works
Consolidated Macaroni Machinery Corp.

Noodle Dough Brakes

(l-ohn J. Cavagnaro

hampion Machinery Co.

Clermont Machine Co.

The Charles F. Elmes Engineering Works

Consolidated Macaroni Machinery Corp.
Packing Machinery

Peters Machinery Co.

Presses
éohn Il. Cavagnaro
onsolidated Macaroni Machinery Corp.
The Charles F. Elmes Engineering Works
Pumps
ohn [1 Cavagnaro

solidated Macaroni Machinery Corp.
The Charles F, Elmes Engineering Works

Sifters and Weighers
Champion Machinery Co.

MATERIALS

Bags—Display

Continental Paper & Bag Corp.
Cartons

National Carton Co.

Rossotti Lithographing Co.
Eggs
Seymour Packing Co.
Tranin Egg Products Co.
Flour

Baur Flour Mills Co.

Labels
Rossotti Lithographing Co.

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

Wrappers
Rnuolti Lithographing Co.

SERVICES
Patents and Trade Marks
The Macaroni Journal

those clements of cost are based upon an
assumed production. My recollection is
that it is 7596, so that when you come to
measure your costs or your selling prices
to determine whether or not you are in-
dulging in predatory, below-cost selling,
do not measure them against 100% or
150% capacity. Measure them against
the percentage of capacity that is estab-
lished in your elements of costs.

“Class D—the least important of all.
In it I put those people who read only
the headlines of the newspapers, Last
week an article came out ‘NRA Backs
Down On Price Fixing' and the whole
industry was in an uproar. But when
you read down through the body of the
article, no matter how partisan thie press
might be, if you actually read «li of that
article and analyzed it and compared it
with the policies that have been adopted
by your Code Authority, you found that
what the NRA had done was to endorse
publicly the action which your Code
Authority has been trying to take. At
no time fms it attempted to force a man
to raise his price to help a competitor.
At no time has your Cade Authority in-
sisted upon anything other than that you
should be able to demonstrate that your
selling price was not below cost arrived

at by us: of the approved elements of
cost.

“In this connection let me call your at-
tention to a telegram from Walter
White, Deputy Administrator in charge
of the Macaroni Code, regarding the
purported backing down of the NRA on
price fixing. It reads—'NRA's an-
nounced policy does not affect approved
codes, Strict compliance with all pro-
visions of the Macaroni Code is still re-
quired,’

“In conclusion, my suggestion is this:
that after having got my explanation and
Mr. Hoskins' explanation and such other
explanations as you may get, remember
that you have the right to scll at any
price” you want to sell at if you can
demonstrate that that price is not beiow
cost and that you are observing the hour
and wage provisions of your Code, and
you are not indulging in misbranding or
other forms of misrepresentations, 1f
you cannot classify under those pro-
visions, my carnest advice to you is to re-
figure your prices, reprint your labels
and begin to play the game fairly and
squarely as a_great number of the in-
dustry are trying to do.”

The cases called alphabetically by re-
gions occupied the entire day, the gen-

eral result being a better understanding
of the price and other provisions of the
Code and the filing of much valuable in-
formation by members on costs that will
be made good use of by the Macaroni
Code Authority in setting up measures
of cost and in prosecuting such cases as
were not amicably settled during the
hearing.

All minor violators were discharged
with admonitions while the major vie-
lators were cited for further hearing,
some of them to State Compliance
Roards.

Mayonnaise Code
Amendment

The Mayonnaise Code Authority has
determined that an emergency has arisen
in that industry caused by destructive
price cutting, and has aske the adminis-
trator to approve a schedule of lowest
reasonable costs.  Public hearing on the
request was held July 6 in the May-
flower hotel, under direction of Deputy
Administrator Walter White,

Most lives are a shuttle between
“should 17" or “shouldn't 17"

Secrets of Successful Trade lMarking

By WALDON FAWCETT

Written Expressly for The Macaroni Journal

Trade Mark Problems the Codes Haven’t Solved

For marketers of brands in the maca-
roni-noodle field the NRA code, for all
its brave determination of trade practice
ethics, isn't wholly a millennium, Of
course it was not expected to be. The
most enthusiastic code builders jolly well
know there are so many versions and
varicties of trade practices that it will
never be possible to write specifications
for all of them into any blanket code.
But aside from these individualistic off-
shoots the basic code leaves for future
disposal several problems of wide ap-
plication. A goodly share of these hang-
overs have to do with trade marking and
labeling.

There is nothing surprising either, in
the news that branding and packaging-
for-recognition-and-display is left up in
the air as to some of its tactics and
strategies. For one thing, latterday mar-
keting conditions have precipitated a
fresh crop of trade mark problems which
are so new that there has not been time
for a shaking down of trade sentiment
regarding them, much less an arrival at
conclusions. For another thing, certain
branding issues haven't been tackled be-
cause they threaten controversial feeling
within the macaroni familr circle. In
other words, it would mot be a case of
the whole macaroni community making
common front against bad habits at the
distributing level or in the field of ulti-
mate consumption. Instead there yawns
the gap between opposing schools of
thought within the industry.

The last predicament is well illustrated
liy the state of affairs with respect to
private branding. Some members of the
industry have felt that sooner or later
the code should take cognizance of the
complications of marketing national
lrands alongside proxy brands or “own
lahel” goods, How the logical conflict of
views on this subject is to be reconciled
is not readily seen. The situation would
be far from hopeless if all private-brand-
contracting-to-the-trade  were in _the
hands of concerns that also put out their
own “manufacturers’ brands" and simply
have recourse to delegated-branding to
work off surplus. But as it happens,
there are a number of makers of national
sands of macaroni who do not sponsor
stepchildren of this kind. And there are
private-branders-to-the-trade that have
1o leaders of their own but devote all
their energies to branding bf proxy.

One phasc of the private brand prob-
lem seems certain to demand a shown-
down via code, or otherwise. This is the
propriety of compelling disclosure of the
actual origin of the goods. As matters
stand today, privately branded packages

may be “signed™ only by the distributor,
wholesaler or retailer as the case may be,
The proposal of the wouldbe reformers
is to require proclamation on every pack-
age of the name and address of the pri-
mary manufacturer or producer. The
distributor’s flag may be flown also if
desired, with the explanation: “Packed
For S' or any similar stipulation.
But by the cult of the revisionists the
name and address of the party of the
first part must appear, whether or no.

Firms that have built up a big volume
of "own label" business balk at this pros-
pect. The more so, usually, if they have
gathered a family or full line of pack-
aged food specialties under a common
li'ing mark. They are not ashamed of
their sources of supply, they say. Rath-
er is it that they don't want to hazard
complications and risk misdirection of
repeat orders by cluttering up a package
with several seals of responsibility, Like
it or not, though, this question of eti-
quette in private branding is like the pro-
verbial cat on the doorstep. It can't be
shooed away, because even though the
macaroni group may avoid starting the
subject through code regimentation, yet
will the issue have to be faced sooner or
later because the administrators of the
Federal food law are determined to keep
harping on the subject until given special
authority by Congress to require the
posting on every food package of the
name and address of the packer or pro-
cesser.

If the macaroni community does ever
undertake voluntarily, to evolve a “con-
science” in respect to the proper conduct
of private branding there will be several
debatable questions to be settled. For
example a set of rules will have to be
worked out to prevent any chance of mis-
understandings as to whether the packer
of private brands, or the distributor who
contracts for a private label pack owns
the trade mark that is, so to speak, op-
erated on shares. A standard formula is
needed also for allotting territory under
exclusive franchise where a farmed-out
brand is to be allotted to the use of differ-
ent parties in  nonconflicting  market
areas.

A sizable responsibility not contem-
plated to date in the code program but
ultimately a candidate for attention, is
the determination of what is the “com-
mon vocabulary,” the share-and-share-
alike language of the trade. The object
of policing in this quarter is to prevent
any member of the trade from innocently
or otherwise appropriating to his exclu-
sive use a trade term or designation that

should be forever open to the free use of
all firms that need to employ it for pur-
puses of specification.  There is an im-
pression in some quarters that the Fed-
eral trade mark censors at Washington
keep the traflic lanes clear and open for
generic terms. - Actually the Federal offi-
cials and Federal courts take a hand only
when somebody attempts to register a
“descriptive” term, It is no affair oi
theirs what goes on so long as the grab-
ber of a grade-mark or some other term
that belongs in the public domain docs
not undertake to clinch his possession
with a certificate of registration. If any
gentleman's agreement is ever made in
respect to unfenceable trade terms, the
trade must presumably work out its own
golden rule.

An aching void just outside the
boundaries of the NRA code for the
macaroni industry, is occasioned by the
lack of uniform state trade mark laws
and the absence of standardized state
regulations for labeling food products.
Uncle Sam being bound to the wide hori-
zoms of interstate commerce, has never
been able to do anything to get into uni-
form the food regulatory platforms of
the several states, although the need has
been as apparent as the need for uniform
divoree laws and uniform  bankruptey
laws.  Lately, though, hope has sprouted
that with the breakdown of code authori-
ties into ~egional or grand divisional or-
ganizations it may be possible for indus-
trv atself to bring to bear more pressure
than has ever yet been applied in behalf
of the adoption by all states of a uniform
pattern or trade mark and label laws.

“Compulsory trade marking” is an is-
sue in trade-policy making that has been
looming larger and larger of late, and
may one of these days cast its shadow
across the code path. The idea, as our
readers know, is to raise the question
whether it would not be for the best in-
terests of the trade at large if some ar-
rangement  were  entered  into which
would make it obligatory to attach o
every marketed unit of macaroni an
identifying symbol, fixing the responsi-
bility for the character and quality of the
contents.  The system would of course
banish from the market anonymous pack-
ages, the "orphans” of the tribe. And it
is claimed that by making every unit con-
fess on its face its natural parentage or
foster parentage the play would wend 10
build consumer confidence and encourage
on the part of the macaroni eating public
the habit of always buying by brand.

A want that cannot well be dealt with
by code pooling but which is v »nt nev-
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ertheless is the need of some muster roll
that will catalog all trade marks in the
macaroni field unregistered as well as
registered.  The U. S. Patent Office has
a file that may be searched by any mac-
aroni operator planning a new mark.
But the government collection is limited
to registered marks. And there are hun-
dreds of unregistered marks which must
be detected and dodged by a newcomer
who wants to avoid collisions. How and
where to assemble a complete morgue of
all macaroni marks is something that
may well engage the attention of the in-
dustry as it is knit into closer codrdina-
tion.

Patents and Trade Marks

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

PATENTS

Design for Macaroni

A patent for dr_ﬂ%n for macaroni was
ranted Vincent De Palo, Brooklyn, N. Y,
ippllmuon was filed May 1, 1934 and given
serial number 51615. The official description

ven in the June 26, l‘).!-l issue of the Patent
?Jfl'ncc Gazette reads: “The omamental dcstgn
for macaroni or similar article, as shown.”

TRADE MARKS REGISTERED

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

Bo-Noodles

The trade mark of the Kansas City Maca-
roni & Importing com‘muy. doing business as
the American Beauty Macaroni company, Kan-
sas City, Mo, was registered for use on noo-
dles. Anphc.'\lmn was filed Dee. 11, 1933, pub-
lished Feb. 20, 1934 by the Patent’ Office and
in the March 15, 1934 issue of Tue Mnc.\mm
JOURNAL. Own:r cl:lms use since June 1,
1933, The trade name is in black type.

Minnesota

The trade mark of Minnesota Macaroni
company, St. Paul, Minn, was registered for
use on alimentary pastes mdudmg m:u:trom,
spaghetti, and egg noodles. :‘\{mhnlmn was
filed Jan. 193, published ly the Patent
Office Feb, 27 1934 and in the March 15, 1934
issue of 'lm. MAcARONT  JOURNAL. Owner
cl;\um use since Apr, 1, 1931, The trade mark
is an oval, in the center appears a lady making
allmtnlnry pastes,

La-Fede
The private brand trade mark of A. Fari-
nella & Co., Inc., Passaic, N, J. was registered
for use on allmcntary paste products and other
groceries. Application was filed Jan. 20, 1934,
published by the Patent Office March zo 193
and in the April 15, 1934 issue of Tue Maca-
RONI JOURNAL. Owner claims use since Ocl.
13, 1933, The trade mark is in heavy type.
La Rosa
The trade mark of V. La Rosa & Sons, Inc,,
Brooklyn, N. Y. was registered for use on
alimentary msleer!ucts Application was
filed Jan. 20, published by the Patent
Office March 20, 1934 and in the April 15, 1934
issue of Tie MAcarONI JoURNAL, Owner
claims use since September 1914, The trade
name is in heavy lettering to the left of
which is a beautiful rose.

Vegeroni

The trade mark of Italian-American Paste
Co,, Inc,
for use on alimentary paste products. Applica-
tion was filed Fel. 1934 plllsllshctl ['y the
Patent_ Office April I 1934 and in the May
15, 194 issue of 'I‘nr, MAcCARONT  JOURNAL.
Owner claims use since Dec. 15, 1933, The
trade name is written in large outlined type.

TRADE MARK REGISTRATIONS
RENEWED

The trade mark of Frank Mosca, New
York, N. Y. registered June 30, 1914 was
Yrantcd renewal privileges effective June 30,

TRADE MARKS APPLIED FOR

Five applications for registrations of maca-
roni trade marks were made in May and
June 1934 and published in the Patent Office
Gazette to permit objections thereto within
30 days of publication,

Mayfair Club

The trade mark of Salvatore Viviano, doing
business as S. Viviano Macaroni Mfg. com-
pany, Carnegie, Pa, for use on spagehti, Ap-
khcnl'lm was filed Sept. 19, 1933 an(fpuliltshcd

fay 8 193. Owner claims use since Sept,

15, 1932, The trade name is in longhand type.
Bambino

The trade mark of Milwaukee Macaroni
company, Milwaukee, Wis, for use on maca-
roni, clhow m:lcarum. :J 5hcm and egg noo-
dles. Application \ﬁns led Jan, 17, 1934 and
published June 12, yner cl:nms use
since Sept. |9.!.! Th: trade name is in
shaded lettering to the left of which appears
a hoy eating a dish of the products.

Ube See

The private brand trade mark of United
Buyers Corp, Chicago, lIl. for use on spa-
ghetti, egg noodles, macaroni and other gro-
ceries.  Application was filed Aug. 15, 1932
and published June 19, 1934, Cuner claims
use since June 1932." The “rade name is a
diamond in which appears tl.e letters "UBC”
in outlined type and above which is the trade
name in black type.

JOURNAL

San Francisco, Cal. was registered

July 15, 1934

Porter

The_trade mark of Porter-Scarpelli M [q.
roni Co,, Portland, Ore. for use on all shy
of macaroni pfoduns. Imiltal:on was Iltd
April 4, 194 and published June 19, 193
Owner claims use since June 1917, The Irade
mark is egg shape in the center of whicl ap.
pears the trude name in open type with 3
sheaf of wheat in the shaded background.

Heart's Delight

The prtale brand trade mark of qcn ille,
Brown & Company, Wellsville, N, Y. for ue
on macaroni, nood cs. s[x| hetti and other LTo-
ceries. Amrhu tion was filed April 23, 1934
and published Yune 19, 1934, Owner cli lims
use since 1894, “The trade mark is written in
black lettering.

Macaroni Plants Licensed

In the state of Pennsylvania a maca.
roni and noodle manufacturing plant is
classified under a new law as a bakery
and the products are similarly classified
as bakery products, advises an announce-
ment issued by B. R. Jacobs, Washing-
ton representative of the National Maca-
roni Manufacturers association.

Under the new law a bakery is defined
as_including all buildings and parts of
buildings used for the manufacture of
bakery products as the ingredients there-
of, All bakeries are required to pay a
license fee, register all their products
with and obtain a license from the state
Department of Agriculture. The provi-
sions of the law with the respect to the
payment of fees, registration of producs
and obtaining licenses, however, do not
apply to those bakeries which do not use
more than 50 1bs. of flour or flour sub-
stitute a wecek.

The license and registration fees per
calendar year are: §5 for new bakeries
and those using in excess of 50 1bs, and
less than 100 bbls. of flour a week; $10
for those using between 100 and 200
bbls. uf flour a week and $20 for those
processing more than 200 bbls. of flour
a week. In addition there are some strict
sanitary requirements to insure the clean-
liness of manufacture and the health of
the employes.

SPEAKING OF WARTS

Mrs. Mack: “I'm bothered with a
little wart that 1'd like to have removud."

Dr. Jones: “The divorce lawyer is 3
doors to the right.”

REGISTRANTS—31st ANNUAL CONVENTION

Richard Alghini

. 85, Vagnino
Wm, Minkoff
Wm, Culman
W, S. Helsey
Bernard W, Doelm
Herbert C. Gruber

ohn 11, Canepa Co.

as, I, (.lnrpl

ohn V. Can ohn_ D). Canepa Co,

e, I \\' \libu:hl Checker F FProducts Co.
Anthony L. Morici  Chicago Macaroni Co.
'\lmuel Ilelllnle Columbus Mac. Mig. Ca.
N. Cosl Vito Costa & Sons
Arﬂ\ut W

0,

1
llndam anj-uly
ltnnlun S‘I‘uxhrlll Mfg. Co.

ul"h The Creamette Co.
C. 1N, Sehmid Crescent Mac. & Cracker Co.
David Nevy Cumberland Mac, M{g. Co.
G, D'Amico G. D'Amico Macarani Ca,
C. D'Amico G. D'Amico Macaroni Co,

Macaroni Manufacturers

“hicago, IIL V. Giati DeMartini Mae, Co. Drooklyn, N, Y,
Jenver, Colo. Chas R. ‘lunu mino Macaroni Co. bnrlnfhld. Mo,
Lo An eles, Ui Herbert W. Henning  Dunkirk lhc. & Su;q-ly Co.  Dunkirk, N. Y.
ong Island ﬂtk Ilen I". Sax Figler Nood! iu‘ .
Oriskany Falls, ames M. Iills Foulds llillinlt Cu. New orll{
Pittsburgh, Pa, Yebb Faurot Foulds Milling Co, Chicago, 111,
nn.mu.'h--- R. I, Brown Fortune-Zerega Co. l‘hlruu, 11,
Chicago, 111 Ermnest Goglia Goglia Macaroni Co. '[:“““' N. Y.
('hlrlto III Wm. Galioto Galioto Tiros. icago, 1
Louis, Geo, R. Walker Galioto Dros, Chicago, lll
Chicao, ht Alfonsy Gioia A. Gioia & liro, Rochester, N, ¥,
Cleveland, € Erich Cohn . Goodman & Sons, Inc, New Y er‘ . Y.
Chicago, Jerome 1. Maiur Al Goodman & Sons. Inc. New \'nrl] Nl Y.
Minneapolis, Minn. A. Itving Gross L. J. Grass Noodle Co. Chicago, I
Davenport, la. B, C, Ryden Ilinois Macaroni Co, Lockport, 111
umberland, Md. Hl;'n ]'Itlellll%lh“l }u:d::;dc I;llllc. fué -?Illlﬁ Ill.
B ohn Rezzo ndiana Macareni Co.

g‘.’:::.."r'.- I {S W. Hunter Jefferson Mac. Co. ilynu!dnillc, Pa,
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N. M. Onofrio
oseph Viviano

3. Lierrisi

I A, Klein

*. R. Winebrenner
Max Kurtz

w-. J. Cuneo
'ever La Rosa
Steve La Rosa
5. V. Lojacono
W, Wolle

.\ el h l"nu:'hl
Mirsid
Icnry Mueller
crome L. Tujague
eon G, Tujague
‘ank S, Honno
lartolo Pll‘l;;lmnz
Andrea Maldanza
Vincent ). Lentini
Peter ], T'alazzolo
Fred W, Decker
\\ A. Casper
La Marca
Allrzrlu Rossi
J,ohn Ravarino

. Larren

hos, A. Cuneo
Char'es_Presto
Her l) Ruul

J‘”.L DH[I

M. De Mattei
C. II. Smith
padaloro
{_ l, l.nehnng
rank_Traficanti
Antonio Zangara
P, Viviano
F. Varco
Salvatore Viviano
S T. Viviano, Jr.
Gaetano Viviano
R. V. Golden
"In‘y? Ilmnnch
Edwar Vermylen
Frank L Zerega

Al Delanger
. F. Dielenbach

G. E. Darozsi
Andrew Haur
Oreste Tardella

F.. J. Thomas
.. A. Viviano
P, Walton
hmk A. Motta
Carmine Surico
Frank Voiello
Conrad_ Ambrette
N, l Ci
C.
i“h‘ r. Cnnlle
Klei

f\nhur hlmnm-ui
Fred T. Whaley
W, E. Wmle,
L. I, Slule
Chas, F. Elmes
Charles ]nl-nlon

{\' {:?lneuh:nr

(rm. L. }lbﬂ
Alex G. Graif
Wm. Steinke

David Wilson

. Schuchat

hos. L. Drown
Martin Luther
Howard S, I‘nrhlun:
I, K. Becker
Paul V. Dear
R Benson

A. J. Fiicher
Chas. E. Holcomb
w:lurl Stockman

Chas, C. Rossotti
Iun‘k La
. G,

-cn. .. Huntemann

Geo, 8. Johnson

Chas. L. Miller
lhlclul'l

M
Howard P,
Louis Petta

W. M. Tinkham

R V. Th
L. W, Deman
G. G, Hoskins

L. S. Vagnino

“' Fred Dalke, Jr.
Dergman
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Kansas City Mac. & Imp. Co,
Kentucky Macaroni Lu
humme Mac, Mig. Co.
A' L. Klein Nowlle Co,

r lros. Corp,
I.l Premiata lht Corp,
Rosa & Sons

Mac, Mig. Co,
The u:l Campany
Milwaukee Mac, Co.

. a
llu i %
. Fo Muiller ©a,
(‘. F. Mueller « .
Food Prod. Co,
Food Prod. Co.
J Mac. Corp.
National Mac, Mig, Co.
National Mac, Mig. Co.
Niagara Mae. Mg, Co.
A, alazzalo & Co.
Plaffman Egg Nowlle Co,
Plafiman I‘mr Nomlle Co,
Prince Mac, Mig. Co,
Procino-Rassi (nsg‘
Ravarino & Freschi, Inc.
uaker Oats Co n
obilio & Ci
Roma Mac. M lL Co,
Peter Rossi & Sons
A, Russo & Co,
San 1dego Mac, Co.
San Jose-Ravenna I
M. C.

Superior a

Tharinger Macaroni Co.
Traticanti lros,

Union Square Mae. Co.
Viviano Mac., Corp,

Varco Hrothers

S\ no Mae, Mig. Co.
S Viviano Mac. Mig. Co.
V. Viviano & Drox.

West Virginia Mac. Co.
Wuerdeman Macaroni Co,
A, Zerega®s Son c.
A. Zerega's Sons, Ine.

h-mu Cn M
Ag:y ‘n o,

l.c.;amm. "Pa.
Chicago, 111,

C. Krumm & Son Mac, Co. :'lv ladelphia, I'a,

*hiladelphia, I'a.
Connellsville, Pa.
lrooklyn, N
Irooklyn, N.
luffalo, N. \
llrmburw.
Milwaukee, W

ersey City, N
ew Orleans, iLa
[\Te- Orleans, La.

i:-ruy City, N

(Ievehnd n
Cleveland, 0.
Noston, Mass,
Aullum.. .\ Y.

.
Ilrlhlwlmd .,
Chicago, 1
San Diego, Cal.
San Jose, Cal,

od City, I'a.
Los Angeles, Cal,
Milwaukee, Wis,

Ch A
Cleveland, 0,
Chicage, 11,
Chicago, 111,
llrntulr. a.
Carnegie, Pa.
St. Louis, Mo,
rhsburg, W. Va.
Cincinnati, 00
Beooklyn,
Brooklyn, N, Y.

ALLIED TRADESMEN

Allbright.
Amber M
Amber Mi
Armour & (
Armour & Co,
Barorai Drying II-rhme Co.
||luI Flour Mill

apital Flo M &
L‘lu F, Elmes Eng. Works
Capital Flour Mi.ll lnr.
Capital Flour .
Capital l-‘lnur LIIHI. lrle
Champion Machinery Co.
Clermont. Machine Co,
Commander llilllnuh Cao,
Consolidated Mae. M

tal per

rior Milling Co,
lll ||ncr or Milling Co,

hluth-Superior Milling Co.

huluth. 'um-r or Milling Co.

haluth.Superior Milling Co.

i Pont !|]u||||l|1l Cao.

“has, F, I»Imn Eng. Works

has, F, Elmes Eng. Works

I, 1L hlnu Flour Mills Co,

King Midas Mill Co.

klnn l Mill Co,

Mill Co.

Mn] llilln Mill Co,

King Midas Mill (‘u.

King Midas Mill C

ilprint  PProducts lun-
Minneapolis Milling Co,
Minneapolis Milling Co.
'u!lnnne Flour Co,
"elers M-:hin:rg Co. |
"illsbury Flour Mills
Millsbury Flour Mills
"illsbury Flour Mills
’llhhurr Flour Mills Co.
Pillsbury Flour Mills Co,
lnumli’l ithographing (n
tar Mac. Dies Mig Co
Star Mac, Dies Mig. lq-
Street Railways Adv. Co.
Tranin ® VProducts Co,
Tranin Egg, Products Co.
hburn: {funby C
iburn:-Croshy
Wurn:Croshy C
hburn: Croshy
hburn-Croshy
Washiburn-Croshy
Washburn:Crosby Co.

EMPLOYES

Woll and Company
Deputy Code Executive
Au{l‘{n I‘u-l-h-ul & Coule
Vice I‘r:sidenl & Code
Member
Open I'rice Manager
Regional Secretary No.
Regional Se. retary No,
Regional Secretary No. 12

-

Regional Secretary No, 2
Vashington Representative
Secretary-Treasurer

Nag Corp.

Chicago, 11
Minneapolis,
Minneapolis,
Chicago, 11
Chicago, 111,

\urlh Il:rzrn. N. ]

1. Louis, Mo,
Ulicluu. .

\Imnenmlu !I{nn

New York, N' \'
ache. Corp. Brooklyn, N Y.
ullmﬂnllltll Mlc Mache, Corp. llrooklyn, N K. Y

New York, \'
Chicagn, |h
Pittsburgh, I‘n,
New York, N. ¥
Noston, Mass,
Minneapolis, Minn.
New York, N. Y
Chicago, h,
Chicag
Minneay
Minneajw Minn.
Minneapo Minn.
Chicago, 111
Minneapolis, Minn,
Minneapolis, Minn.
New York, N. Y,
Chicago, Il

New York, N
Milwaukee,

Minn.

Minneapolis, Minn.
Minneapolis, Minn.
New York, N. Y.
Chicago,

Chicago, 1

Minneaps
Minneapo
New York,
New Yuork

New \'urh. l\

Providence, R. L.
Chicago, I,
Chicago, 111

v,
Minneapolis, Minn.

Chicago, 111
Chicago, 1.

Libertyville, 111,

81, Louis, Mo,
“hicago, hl
Nuffale, N,
’!ul-ql:lphin. l’
Seattle, “‘a-h

New York, N. Y.
Washington, ll {.’.
Hraidwood, 111

Volete Una Pasta Perfetta E Squisita

Usate.

Mllllnl Company
Chambes of Commarte
Ml-n-!l. Mian.

Non V’ E’ Semola Mighore

Guaranteed by the

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

154
Minne ml , Mum.

To

The Macaroni Manufacturers
of America

*

Our Best Wishes

fora

Most Successful Convention

THE STAR

MACARONI DIES MFG. COMPANY

57 Grand Street

New York City
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“'LL TAKE THIS ONE PLEASE”

WEET music invanably accompanied by the merry
ingle of the cash register are the words ol the con
sumer, pointing o your package saying |l take
this one, please The success ol your product s laigely

\ . ; y When in need of flour | " g e iy By
Champion Machinery Co. T e o Dol e el i

ab|v qiving 1l such |orc;-fu| sales anp.‘.t' thet o sl
JOLIET ILLINOIS
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sales  Rossoti Windew Packages give ampl v
more protectian lor youwr product less breakage and -
Quite "0 chdnq--\ in ¢xinhing [Jn{Lu\!'ﬂf] egquipment A
That GOOd Hard Wheﬁt mote spa-e for duplaying brand name salos copy 40,
tony ete | et Suggastiom sketches vstimaten g
F] ol stock devigns. are yours for the asking Addres |
our 4 M-12 today  Branch Ofhcos 612 N Micngs
' Chicago, 1195 4th S Philadelphia 3431
Sﬂll [rdncu(f'
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Flour Mills Company o H O J 5 O T T !
Est. 1870 St. Louis, Mo. . !
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The MACARONI JOURNAL

Successor to the OId Journsl—Founded b d
Becker of Clru?nnd. Ohlo.ml‘: fsm y Fre

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

ndustry
Published Monthly by the Nations! Macaroni Manu.
Iacturers Associatlon as its Official Organ
Edited by the Secretary-Treasurer, P. O, Drawer
No. 1, Draldwood, II.

PUBLICATION COMMITTEE

G. G. HOSKINS President
ALFONSO GIOT v
M. 7. DONNACA Adyiser

BUBSCRIPTION RATES
United States and Canada « o o $1.50 per year

in adrance
Forelgn Countries , . . . $1.00 per year, In advance
SlntllColu * 4 s s s s 4 s o2 a s 15Centa
DackCoples , . . . . . ... " + 25 Cenls

SPECIAL NOTICE
ﬁDHHUNICATlON‘S:—Th: Editor solicits news
and articles of interest to the M, Industry.
#)ilml,rmltct{;"{nlmg:fmlnr pnl:lliflllon Imull .r:uh the
e 5
Galtarisl "“c'ﬁ' 'wood, + no later than Fifth

THE MACARONT JOURNAL assumes no respon.
slbllity for views or opinfons expiessed by contribu.
tors, and will not knowingly nrrmlu irresponsible
or untrustworthy concerns,

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

REMITTANCES t—Make all checis  or  drafts

yable to Ih':’gnitr of the Nation:] Macaronl Manu.
acturers Assoclation.

ADVERTISING RATES

Display Advertl 5w e 1
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Proposed Modification
of Macaroni Code

By unanimous action of the Macaron!
Code Authority concurred in by the mac-
aroni convention last month, it was
agreed to petition the National Recovery
Administration to amend the Macaroni
Code as provided below, The proposed
amendment has been acknowledged and
passed on to the NRA advisory board
for review.

The Code of Fair Competition for the
macaroni industry shall be modified by
deleting Art. VI, Sec. 5 and inserting in
licu thereof the following:

“Section 5.

“I. It being found necessary in order
to support the administration of this
Code and to maintain the standards of
fair competition established hereunder
and to effectuate the policy of the act, the
Code Authority is authorized :

“(a) To incur such reasonable obliga-
tions as are necessary and proper for the
foregoing purposes, and to meet such ob-
ligations out of funds which may be
raised as hereinafter provided and which
shall be held in trust for the purposes of
the Code;

*(b) To submit to the Administrator
for his approval, subject to such notice
and opportunity to be heard as he may
deem necessary (1) an itemized budget
of its estimated expenses for the fore-
going purposes, and (2) an equitable
basis upon which the funds necessary to
support such budget shall be contributed
by members of the industry:

“(¢) After such budget and basis of
contribution have been approved by the
Administrator, to determine and obtain
equitable contribution as above set forth

S PR ey g T Feny. . ru

by all members of the industry, and to
that end, if necessary, to institute legal
proceedings therefor in its own name,

“2, Each member of the industry
shall pay his or its equitable contribu-
tion to the expenses of the maintenance
of the Code Authority, determined as
hereinabove provided,” and subject to
rules and regulations pertaining thereto
issued by the Administrator, Only mem-
bers of the industry complying with the
Code and contributing to the expenses of
its administration as hereinabove pro-
vided, shall be entitled to participate in
the sclection of members of the Code
Authority or to receive the benefits of
any of its voluntary activities or to make
use of any emblem or insignia of the Na-
tional Recovery Administration,

“3. The Code Authority shall neither
incur nor pay any obligation in excess
of the amount thereof as estimated in its
approved budget, except upon approval
of the Administrator; and no subsequent
budget shall contain any deficiency item
for expenditures in excess of prior bud-
get estimates except those which the Ad-
ministrator shall have so approved.”

Asks Markup Ruling

The National-American  Wholesale
Grocers association recently petitioned
the Recovery Administration for an ex-
erutive ruling covering the proper mark
up on products sold by manufacturers,
canners, importers and other primary
sellers who sell both to the retail and the
wholesale trade.

While a ruling has been promised re-
quiring all retailers who purchase direct
from producers to immediately add a
markup of 896, it is the wish of the asso-
ciation sponsoring the move to obtain a
ruling definitely placing such direct sell-
ers in the category of wholesalers and as
tuch compelled to add the wholesale 2%
lubor markup on direct sales to con-
sumers,

Macaroni Products in
International Trade

The =eports of the Bureau of Foreign
and Doniestic Commerce show that the
importaticn and exportation of macaroni
products luring April 1934 increased.
The products exported were shipped to
40 foreigr countries and insular posses-
sions,

Imports Increase

Total imports for April showed a
slight iacrease over March. The April
imports amounted to 96,561 Ibs, worth
$7,719 as compared with 92,386 Ibs. val-
ued at $8,475 in March 1934. In the first
4 months of 1934 there was imported a
total of 396,652 1bs. worth $34,030,

Exports Continue to Rise

The exports for April continued to in-
crease slightly reaching a total of 191,-
313 Ibs. worth $15322, Compare this
with the March 1934 figures, total 183,-
675 lbs. valued at $16,115, showing an
increase in poundage but a decrease in
value. The export totals for the first 4
months of 1934 were 642,827 Ibs. bring-
ing $53,4306,

Listed below are the countries to which

July 15, 103

macaroni products were shipped during
April by American exporters;

Countries Pounds
Canada 517
Tritish Honduras e, 747
Costa Rica 6By
Guatemala ‘i)
Honduras 14381
Nicaragua 133
Panama
Salvador
Mexico

Miquelon and St. Pierre Islands,
Newfound'and and Labrador ..
Bermudas .

Barbados ...

amaica

rinidad and Tobago ... & 0
Other British West Indies............ 873

Cuba

Dominican Republic ... A
Netherland West Tndies "
Haiti, Republic of..... 5
Virgin Islands, U, Sereen., 1,707
Bolivia 10
Colombia 2
Ecuador 18
Venezucla (L]
British India 112
China 1,526
Netherland East Indies.oeome......... - 9
Hong Kong RPE]
Iraq B
{ap:m

*hilippine Islands ...

Syria

Othier Asia

Australia

French Oceania evee.........
Union of South Africa......

Mozambique
Hawaii ...
Pucno Rico
Total 281,502

FOR BALE
25 Shares of Capital Stock of the

Kansas Ch! Macaronl & Inﬂ:orlinz Co,
OF KANSAS CITY, MO.
Apply to
Joseph Di Santo
118 FOURTH AVE V., DULUTH, MINN.

For
Quality Macaroni Products
Use

L. OMBARDI'S
Quality Dies

New and Rebuilt Dies
Guaranteed

Frank Lombardi

Phons HAYmarket 4873

1150 W. Grand Ave., Chicago, lIl.

NS

'NATIONAL CARTON (0.

(JOLIET, ILLINOIS:.

e
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WE are hopeful that the enforcement of the

Macaroni code will prove helpful to you
and your industry, also that the Millers' Code
which has become effective will enable
both industries to overcome the obstacles
which have hindered prosperous progress
and recovery.

CAPITAL FLOUR MILLS, Inc.
ST.PAUL - MINNEAPOLIS

John J. Cavagnaro

Engineers
and Machinists

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

‘Specialty of

Macaron1 Machinery
Since 1881

P’resses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
New York City

N. Y. Office and Shop
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OFFICERS AND DIRECTORS 1934-1935

LOUIS B, VAGNINO, President.._..1227 St Louls Ave, Bt. Louls, Mo
JOSEPH FRESCHI, Vice Presldent__1730 8, Kingshighway, St. Louls, Mo,
G. G, HOSKINS, Advi Libertyville, Ill

V. Golden, Ctnhhuri W. Va.

O, lhu Mass, F. A. Ghigli Beattle, W

ghlllp aln!hunnlr Ph]lldnl#hh, Pa. Walter P.IVTI‘I‘A'nm:. E't.. Palnalh' Illnn R. B, Brown, Chica

L.urﬁ C‘b,?;‘hir:hcr. °I Frnnh L. Zerega, Brooklyn, N. Frank 8, Bonno, Dallas, 'l'u s,

K e, New Orleans, La. M, De Mattel, Ban Francisco, Calil.
arry Lute, Los Angeles, Calil. V. Glattl, Brooklyn, N, Y,

M. ). Donna, Becretary-ireasurer, Braldwood, TIL

A Message from Qur New President

If there ever was a time for ex-
pressing our unqualified confidence in
our Assaociation, its Officers and in the
Macaroni Code Authority, that time is
now. Through our Code we have
sought to develop and attain the co-
operation of the Macaroni Manufac-
turers, feeling assured that such co-
nperation would be advantageous to
cach manufacturer individually and 10
the industry as a whole. A great
majority of our mewlcrs have re-
sponded to this appeal for cooperation,
and responded in a very fine spirit,

Probably no more important era
has ever marked the history of our In-
dustry than that covered by the last
five months. We have been engaged
in recharting our methods of doing Y
business. This recharting is based
upon the intelligent recognition of the
situation and conditions which require
recharting, and the constructive willingness of the
majority in the industry to do their part.

IFrom code construction days, we have now passed
into the code compliance days. Code enforcement, the
thing most manufacturers have been looking forward
to, is now on the verge of taking place. The Govern-
ment has proceeded with care because of the legal
questions involved; however, since these have now
been fairly well defined, code enforcement will follow
with increasing effect over the United States,

As a message of confidence, T have the highest hope
that the New Deal is going to provide a square deal
for all, when it is fully realized. We must keep in
mind at all times that the goal is a well ballasted

industrial program of operations, if
we vill recognize all the elements in-
volve | including the employer, the em-
ploye and the consumer,

There is refreshing reassurance
givea us in the address of President
Roorevelt last week, in which he stated
that the agencies of the Government,
if capubly dirccted in cooperation with
the energy and character of industry,
can bring about complete recovery.
Such is the Roosevelt credo. “If all
things are possible to him that be-
lieveth,” those things will be done; for
President Roosevelt’s faith is superb.
It is the faith that moves—that has
already moved—mountains. Somehow
our confidence in America is refreshed
and strengthened by the gospel of
Democracy as preached by our Presi-
dent,

Finally, our program must have
support in those decper inspirational and spiritual
forces which prompt men to think for themselves and,
sympathetically at the same time, for others. For such
a program, constructive leadership is of prime impor-
tance. In our Association and Code Authority, there
is a directive knowledge and a sympathetic spirit; in
our Code Ixecutive Glen Hoskins, a strong guiding
hund, charting the future course and destiny of our
industry. To them do I pledge my unqualified sup-
part and loyalty.

L. S. Vagnino

Louis S. Vagnino
President

National Macaroni Manufacturers Association
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Another New Development

Clermont High-Speed
Noodle Cutter

HAS NO EQUAL

“ Produces from 1000 to 1200 pozinds an hour

Write for full particulars to

| Clermiont Machine Company, Inc.
268 Wallabout Street

Brooklyn - New York
WATCH FOoR oUR NEW DEVELOPMENTS
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® THE quickest, easiest way to
increase the sales of your product
is to persuade your present cus-
tomers to serve macaroni just a

little more often—and to eat justa.

little more of it when it is served.

But people can’t be persuaded
to eat more macaroni by argu-
ment. The trick is to improve the
“quality” of your product so they
will empty the package a lot faster.
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“YES INDEED, I'LL HAVE SOM': MORE.
THAT'S THE MOST DELICIOUS
MACARONI | EVER TASTED!"
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To help you get this “quality” in your
product, we go out into the wheat fields
even before the grain is ripe and spot the
territories which promise to yield the best
durum. When the wheat begins to come in,

we run test millings on every car we buy, to make
sure it is of the highest quality.

We then mill this tested durum under the most
carefully controlled conditions. Every hour a
color test is made. Tests for protein are made
constantly during the milling. And, as a final
grand check-up, we make macaroni in our own
plant, operating under the same conditions as
are found in commercial plants.

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