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INDUSTRY-SELF-HELP

———

As a result of a situation arising from a trial of busi-
ness supervision by government, the obligation of self-
regulation falls heavier than ever on the shoulders of
the leaders in industry.

The National Macaroni Manufacturers Association
is not without experience in that duty. Its constructive
actions for many years to help bring about a measure
of self-regulation is a sound basis for continued con-
fidence in the ability of that organization to function
toward that end.

" Whatever program of action may finally be agreed
upon by the Macaroni Industry, the National Associa-
tion should have the full support of every progressive
manufacturer. Consider your duty in this matter and
offer immediately to help maintain this organization
nucleus for any plan of self-control and self-promotion

the Industry may agree upon.

NVHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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EW or improved packeging by
Rossolti gives the inesistible lev-
erage that foices up sales and

profits. Manufacturers of egg noodles
and macaroni produc!s from coast to
cosstare experiencing the greater sales
and production advantages of Rossolti's
specialized packaging service. It will
pay you to consult with this 37 year
old, national organization on your
problems. Wiite to our nearest office
for samples and full particulars,

ROSSOTTI LITHOGRAPHING CO., INC.

MAIN OFFICE AND PLANT e 121 VARICK ST., NEW YORK, N. Y.
‘m.  BRANCH OFFICES ... CHICAGO—512 No. Michigan Ave.; PHILADCLPHIA—1814 Orthodox St., Frankford, PITTSBURGH—
423 Kingboro St.; LOS ANGELES—443 S. San Pedro Street.

MBBIDACKAGING HEADDIIARTERS FOR THF ' AAACARONI

FOR GREATLY INCREASED SALES AND PROFIDI.E Prevention
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B Fire prevention in macaroni factories
2 marter which should receive contin

gl attention on the part of the plam
Boanagenent, based on an understanding
i the causes of fire and the effective
Bcihod- in use for preventing and con-
bolling fire. It is sometimes assumed
ying fire insurance relieves the

acturer of the risk of loss by fire

od that therefore he need not be com-
med with fire prevention, bt this is a
alse assumption,  Fire insurance can be

B baincd to cover direet fire losses, and

Bher related kinds of insurance such as
bee and occupancy insurance can be se-
red to cover seme of the indireet
bsses, but there are some losses which
oot be covered by insurance—vital
giness records and loss of customers
e to inability to fulfill orders, for in-
ance, Then oo, fires frequently cause
pis of life which no kind of insurance

i really cover.  Fire prevention is the
giiness of every manufacturer. [ he
an get along without having any fires he

the one to gain most by it—not the in-
rance companies, for their business is

Becntially to collect enough in premiums

pay l"lc losses.  They do not really
ar the loss, they distribute it so as to
essen the burden on each of the assured.
For convenience the subject of fire
ention in macaroni factories will be
ided into two parts—(1) Preventing
s from slnrling and (2) Preventing
s from spreading to serious propor-
ms.  The first phase of the subject
als with the causes of fires and the
eond  with  structural and  protective
atures for controlling e spread of

PREVENTING FIRES FROM
STARTING

T]H: Department of Fire Record of the
ion:l Fire Protection association has
orts on A9 fires in macaroni factories
m 1405 to 1935. This record cannot
any means be considered a complete
fof the fires which have oceurred b
B us ful in pointing out the factories
Hth Lave been responsible for fires and
ich deserve attention when consider-
L hov 1o prevent them.  Tables show-
the assigned causes and the point of
of the fires follow.,

<" observance of Fire Prevention Week
tober 2-12—will prevent the recurrence
of scenes like this.

Catses of Prres i Macarons Pactorn

Canse Nev g ]
Flectne motor short cirennted or over
heated
Smoking .. "
Electrical  short airemt or defeeting
wirmg .
Exposure  (fire started outsude maa
rom factory ). .
Incemdiary ... R
Hot bearmg on siiter.. . ..
Hot hearinge on fan dry box. .
Spark or back fiee drom loler .
Carc! o use of acetylene torch
Defective oil burner. ..o
Friction of pulley igmited oily floor .,
Tenition of Tour dust at dongh misers
by overhead shafong. oo
Air compressor exploded oo

Total known ciapses. oo
Unknown .

Tutal
P'omt of Orupn of Fires

Locatiom Nooof b
I'rying room. . . et | |
Nailer room . .. .. R ENERETETTY: 4
Racking Tommic s dsnmaimiatisae &
SIOTERMMN. v evvrrsanmninainnannnagans o
Outside macarom factory (exposure). 3
Grinding  room. . s S T e v, A
Press department. ... .. saceers N
Miscellancous  nonmanufacturmg  loca-
tions ... e s, A
No data....... ; T A 1

Tutal . T

It will be noted from the table of fire
causes that electric wiring and  equip-
ment, including motors, are an important
fire cause.  The responsible factors are

FIRE PREVENTION WEEK
October 6-12, 1935

Annually this country observes
a Fire Prevention Week. This
year it falls on October 6 to 12.

Its purpose is to concentrate
mankind's attention on the heavy
loss annually caused by fires,
many of which could have becn
prevented had ordinary caution
been exercised.

While the macaroni-noedle in-
dustry has been fortunate in that
it suffered no major fire loss dur-
ing the past year, there are on
record several small fires that
have been quite costly in life and
property.

Chief Engineer George W.
Booth of the National Board of
Fire Underwriters in this timely,
well written and informative ar-
ticle, offers suggestions and makes
recommendations that might well
be heeded, not only during Fire
Prevention Week but at all times.

Arrange your plant layout and
your fire control so as to make
every week a FIRE PREVEN-
TION WEEK,

poor neintenance of the electrical equip
ment, incorrect type of equipment and
over!auding of motors. By attention 1o
the proper details these fires may e
largely prevented. To accomplish this
deteriorated wiring must be renewed and
defective cleetrical fixtures and apph
ances Nixed or replaced. All eleetrie cir
cuits must be protected with fuses of the
proper size. Oversize amd bridped fuses
permit short circuits which, as the table
shows, are a frequent cause of hires and
are especially apt w start a fre inplants
such as macaroni factories where tlam
mable dusts are found. Tt must be re-
membered that Hour dust s tlammable,
and when mixed  with air in the right
proportions the mixture is highly explo-
sive as many dust explosions in tlour
mills have proved.  In rooms wherd
there is considerable dust e the air all
clectrical equipment should be protected
against the possibility of agniting dust
clouds 11 there is any doubt about th
safety of the electrical equipment have
it cheched Inyoa responsible electrician to
see that 1t comforms 1o the Nanonal
Fleerrical Code.

The next most inporiant cise of hres
as shown by the table is carclessness
*Ililll‘ill:: ”ll'~ Callse IS ~l1lljnl Liv v
trol bt requires close attention on the
part of the plant managemen Il
combustible mature of the lour el o
the paper and hoxes used moa macanon
factory makes the danger from smoking
espectally severe

FCvmttea on Page 12

View of a modern macaroni plant after
fire had completed its destruction,
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Tragic reports from summer resorts are as frequent and
{15 shocking this scason as ever, despite every effort of guards
and authorities to warn and to educate. The story seldom
nries. A thoughtless, hilarious youth, meaning only to
“Irighten” his companion just a “wee bit,"” starts to rock the
Mtoat in the most treacherous waters, always with the same
results, the accidental drowning of his companion and himself.
Tragic reports from the various macaroni markets of the
cuntry are as frequent and as shocking this scason as they
Htave been in seasons past, despite cvery cffort of leaders,
tinkers and organizations to advise, to caution and to edu-
ate. The story seldom differs. Some thoughtless manufac-
Jurer, hoping to snare a few orders from his unwary com-
wtitor or to “get even' with another for some fancied wrong,
starts to rock the price and the quality boat during a period
shen sales can most casily be made at a reasonable profit,
id always with the same result—the sinking of hiniz¢ii and
@ criously injuring the whole trade.

The macaroni manufacturing trade is a rather frail busi-
wss craft, greatly overmanned and heavily ladened. Opera-
tors therein have learned, that is some of them, that the craft
mst be handled cautiously, rowed carefully and steered
visely. Allowed to drift naturally through calm waters or
pided properly through the more stormy ones, it will gain
is objective. Dut if improperly piloted, or if the boat is
wduly and untimely rocked, it will flounder, even sink,
trowing into the sea of business distress, self created, not
wly the guilty but, unfortunately, the innocent also.

The pilot, a figure composed of the best thought in the
irade, is ever on the alert for the dangers from the outside,
but apparently cannot guard his craft from the careless, un-
hir and surely unwarranted actions of those who should be
boing their part in helping to steer the industry's ship into
pofitable waters, particularly when the going gets a little
wugh, as times it will, despite all plans and every precaution.
There are many kinds of “boze rockers,” but all of them
an be placed rightfully in a gereral group of foolish fellows
*ho Lelieve that in some way or other they can always fool
be consumer, The chief ofienders are those who rock the
fality boat. To meet either apparent or imagined competi-
ton they resort to the use of inferior grades of raw materials
8 1o the qestionable means of trying to palm off the result-
got low grade products to unsuspecting buyers and consumers.
¢ innocence or the Ignorance of the buyer or consume

T T Th r
W O S A R * * rmits of this being done, once or perhaps twice, but sooner
* * later their sins catch up with them, but not until the whole
MINNEAPOLIS MILLING CO|

A
LATE ) it | Wi R S e
e L e v vt i o

The Boat Still Rocks

industry has suffered a setback and a black eye that only
yeuars of fair dealing will efface.

There is another equally treacherous group of “boat rock-
ers, those who persist in rocking the price boat. In the
macaroni industry there will always be and there always
should be price variations, but they should be reasonable,
based fairly on production costs plus reasonable profits. Ref-
erence, however, is made to the individual who apparently
is never willing to sell his products at prices that are fair
both to himself, his competitors and his customers. Perhaps
they feel that when placed on an equal footing with other
fair operators they are at a mutual advantage. Why that
inferiority complex even the afflicted ones are at a loss to
know.

Macaroni products, made of good, easily available raw
materials (and there is none better suited for this wonderful
food than the durum wheat produced right in our own coun-
try), manufactured under the experienced eyes of expert
producers, conserved in boxes, cartons and wrappers that are
scientific and practical, are the products upon which American
macaroni manufacturers have built an enviable reputation.
They have produced and are producing a food that is a
“cheap” food even when made out of the highest priced raw
materials, cheap when compared on the “calorie-per-dollar”
basis.

We have entered the season when macaroni products are
in the heaviest demand.  Most of the factories are husy fill-
ing orders for early fall delivery. Unfortunately some of the
manufacturers booked their orders at unreasonably low rates
and with the prevailing trend in semolina prices will not be
able to realize even a reasonable profit on their operations.
Others who sold more censibly will garner some badly needed
profits, yet supply their trade with quality goods at prices
that are just, fair and reasonable.

The busy fall months are usually the macaroni men's har-
vest season,  No “hoat rocking” should be resorted to during
this period of heavy demand and casy sale of this great wheat
food. Manufacturers who will continue to give their undi-
vided attention to the production of high grade macaroni and
to its profitable sale to an ever enlarging group of satisfied
consumers, will casily attain their objective. On the other
hand, macaroni-noodle manufacturers who continuously seck
to cheapen their goods through the use of inferior grades of
raw materials, distributing them in cheap, unattractive and
impractical containers at unprofitable prices, will soon, sooner
than some suspect, be on the rocks of bankruptey and oblivion.




Modern Transportation

Whether or not we are engaged in
shipping T think everyone realizes that
the two outstanding features in today’s
transportation scene are:

1—The sensational stepping up of
train speeds.

2—The enormous tonnage of goods
moving over the highways in trucks.

In spite of our familiarity with these
movements it might prove valuable to
explore further their effect on present
and future shipping containers, From
this standpoint these two developments
present two similar but contrasting ques-
tions namely, “Do higher speeds require
stronger boxes?” and “Can truck de-
liveries be made in weaker boxes?” In
the answers to these questions is
wrapped up a good part of the future
development of container design.

Train Speeds

The entire general public is keenly
aware of the recent developments in in-
creased train speeds duc to the wide
publicity given to such individual ex-
amples as the Zephyr, the Flying
Yankee and Union Pacific’s No, 99, Not
since the advent of the iron horse has a
transportation development so gripped
the public imagination. These however
are still individual passenger trains.

What is not so well known is that the
prosaic old freight train has also been
speeded up to a surprising extent, This
was not donz to make the front page
nor as an ccho of the spectacular pas-
senger gesture, but instead has been a
more gradual move which was made im-
perative by today's economic conditions.
In other words the present distribution
tempo requires that goods must be
manufactured in comparatively small
quantities and must be made and deliv-
ered in intervals of time so short as to
have been considered impossible a few
years ago.

To meet these conditions the railroads
in a quiet way have worked marvels in
undertaking to make carload and even
less-than-carload deliveries on schedules
often approximating passenger train
schedules and the stream line trains will
incvitably force still higher speeds in
freight as well as passenger movement.
One manufacturer, for instance, states
that he used to consider 10 days rea-
sonable service from San Francisco to
Chicago whereas now he is disappointed
if the goods do not arrive in five or six
days. :

All of these are wonderful develop-
ments from the standpoint of service
but what of the other side of the pic-
turc? Higher speeds for freight move-
ments can mean only harder wear and
tear on the goods carried. Starting,
stopping and switching impacts will be

by J. D. MALCOLMSON,
Container Division,
Robert Gair Company, Inc.

more severe, as will vibration and shift-
ing of packages while in transit.

Truck Transportation

The cnormous growth of LCL move-
ments in highway trucks is too well
known to warrant amplification at this
time. There is, however, a controver-
sial question as to the specifications for
boxes used in this service, Accurate
data regarding damage to containers or
contents are not so readily available
here as is the case in railroad statistics.
1 think we are all agreed however, that
there exists a serious confusion regard-
ing what makes a good container for this
service. In a way this is natural in a
young industry that has grown so quick-
ly. The railroads over a long period of
time have gradually arrived at a set of
specifications which in general is re-
markably acceptable to everyone con-
cerned and which pretty well describes
a safe, and at the same time an econom-
ical container for a given commodity.
In fact there is so much harmony here
that we have recently succeeded in
effecting some quite considerable simpli-
fications in Rtﬂu 41, especially as re-
gards box styles, sealing requirements
and glassware packing specifications. In-
cidentally the shipping public is to be
congratulated on the way it has accepted
these changes. Instead of looking on
the revision as a letting down of the
bars for all types of inferior boxes the
peneral level of quality has been well
maintained. It must be gratifying to
the railroads to see their faith in box-
makers and shippers sustained during
this dangerous period of removal of so
many restrictions,

As regards truck specifications how-
ever, considerable confusion still exists,
Many shippers and many truck oper-
atnrs honestly feel that truck shipments
can be made in boxes considerably below
the requirements of Rule 41 and that
Freight Classification containers would
impose an unnecessary cost handicap on
this industry. They base their argu-
ments on the claim that truck ship-
ments receive personal attention and
fewer transfers, usually traveling from
origin to destination in the same truck.
Others however are equally convinced
that the constant vibration of the high-
ways, the many starts and stops and the
irresponsibility of some truck operators
call for a better box even than is re-
quired for the smoother movements of
railroad traffic,

x but also of “concealed damage”
tich includes dented cans and chafed
els. In this connection the recent
ork of the Export Fibre Case associa-
o has shown that much of the damage
canned goods can be eliminated when
ase is specified of the proper strength
o with inner flaps long enough to per-
it all cans to ride on the same level.
This sort of constructive analysis has

geing on among package engineers
uring the past few years at an increas-
e rate. We owe a debt of gratitude
i to some of our customers who have
il down certain definite specifications
ot improving containers for their own
Eecific needs but which in the long run
ve automatically improved all contain-
k. The new knowledge obtained in
s way includes such subjects as,

The answer is somewhere beiwenl
these two opinions and depends 4 gool
deal on the type of truck service being
used. The large responsible truck oper.
ators and company owned systems n
doubt give real attention to their freight
while some of the smaller operator
under the stress of severe competition)
feel little or mno responsibility. Doty
however must face the question of road
vibration and frequent starts and stops

Truck Legislation

Reports have been current for som
time that definite interstate regulation
are in the making for the supervision of
truck shipments. It is also understooil of contents,
that these will include some form o Top, side and end compression and
specifications for describing boxes aniff iheir relation to each other and to the
packing requirements. Some such wifadion of rough handling and ware-
fied specifications should certainly provflbousc stacking,
of value in clanfying today's unsctld@ The relation of grain direction and
conditions, If present truck packingorrugation direction (in corrugated
methods are insecure and if they arloxes) 1o retention of contents of
pulling down railroad requirements k@ arying physical characteristics.
low the safety line for competitive raf The l‘e‘nliun of workmanship in box
sons, an unhealthy condition is developf mn.facture to the final value of the
ing that demands prompt attention. f fnished box,

What Is the Answer?

If we are agreed that higher s
freight trains and wider use of motod
trucks means an increase in the hazar
of transportation, and if we concur wi
statistics and the statements of such or
ganizations as the National Wholesid
Grocers nssocialionkwc m(t]lsl T'-"-'"L"ll}l
the need for a new knowledge regarding : ¢ 5 7 A
shipping containers and a new techniquill, ;;:D:;Pﬂlshecl w11h'0.u=_f|ncrcnls_1|m
in studying damage and in constructingd ° - o .Y.“I Reianl 17 -'l[‘}ll ica-
boxes that will prevent this damagll o newd P;’"l‘ll‘!l’ s to the better
Inasmuch as most damage is to the coold o7 ,‘i.’;' b" ""f-'ﬂ_:!'oﬂ_ of existing
tents, and often concealed, (undegh (o ﬂe est evidence of the cor-
breakage as in casts of macaroni, spi lod-ul:- m;":scu?";;'-‘mcmsilslﬂ}c f’ﬂCl
ghetti and egg noodles) we have o di - o T !elcflu“ ry's largest
pend almost entirely on the abiliy o@g'0 o ¥ ;rc A Specii. department for
the outer container to protect the cuf "l 9 containers, container mate-
tents as well as to hold them togethe 1 container performance.  Many
during’ the vicissitudes of transit anfgy "¢ companies have installed com-
handling. The obvious remedy is :;'5'“" h“’f, testing laboratories and
make the outer container stronger. hea f“t:lnf m':;lk!"l{ increasing use of the
ier and more expensive. This howe @ ' :im ities and impersonal judg-
is weak and faulty engineering [ '"‘I"P"“"'-'"‘ testing laboratories.
only real and scientific answer is a stufy - }:f't "?5‘} companies all follow a
of the present container, its weakness ol l“'"' dn [’rUCCdeO-_ They ﬁl'§l
and its good points with a view to g ¢ eiEe aeuTrRg to their
nosing the weak points and buildin Bers }I sllu._vm,: the product on the
them up—if possible by improved desitfg ~ ™ Ahelves, Once the exact dam-
and workmanship rather than by ¥ ludi":‘“m'?ly known Ellt: ext step
creased weight. In other words agnose its cause.  For instance it
creation of true “balanced construction I‘;‘: found that compression is caus-

These analyses of boxes in actual i ortion to the carton or other type
are being niade not only by individ i '-'l’| package and this distortion re-
shippers and boxmakers but also by ! sl':m‘“;'l"m- Or perhaps the prod-
railroads, In  addition certain 1=, |l|:n_ ency to dry out or shrink
groups of boxmakers are at pres “i;,.l:n'\'lng a space at the top of
financing a comprehensive study of shig ,m’] ing container, which eventually
ments in fibreboard cases—mostly G isaptse under pressure if the con-
cases—with a view to analy i;'-"g ! step iDsolowflzI:ém}?;c nj':.lyst ﬂ\l:}':'lt“lif

i e ibing ¥ i
causes_of damage and i 8 "B 1o prevent this trouble, Then

Retention to contents vs, protection

Any one of these points alone could
expanded to make up a most inter-
mng discussion,  Suffice it to say now
las a result of this new knowledge
have recently learned how to over-
ae previous weaknesses in containers
how to make them far more resis-
il to any given stress both internal
external, Best of all this has usually

ember 15, 1935 THE MACARONI
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when it has been thoroughly demon-
strated that this really 13 the remedy the
specifications for the new container are
prepared and passed to the purchasing
Jepartment.  We of course are taking
it for granted that the boxmaker has
cooperated in all this work so that the
final specifications don't get out of line
with practical manufacturing and cost
limitations,

In practice the above procedure is
much slower and deliberate than it
sounds and usually has to be accom-
plished one step at a time.  The actual
result is that more and more shippers
are now buying their containers on a
definite performance basis rather than
on any specificd raw materials, Per-
formance here comes to mean workman-
ship in box construction rather than the
choice of raw materials, At first we
boxmakers resented very much our cus-
tomers telling us how we should make
our boxes. That was our job and we
had always made them the same way
and we didn't need some other manufac-
turers telling us about our own business,
Maybe we had our eyes focused too
closely on “our own job.” At any rate
when we did take the broader perspec-
tive we learned a lot of new things and
we now realize that this new knowledge
has beeefited all of our customers, Our
inks : ¢ different, our printing plates
have ween improved, our methods of
printing  heve changed  radically  and
some of us are fashioning the same old
materials into a 1935 model container
which is no more like the soft flexible
containers of past years than the Zephyr
is like the spur line rattler, even though
hoth trains are made of metal and woaod.

Didn't Think
of Danger

Mr. Macaroni Manufacturer—Could
this happen in your plant?

A workman was moving a large paper
carton of packaged goods, by turning it
over and over along the ground. Some
jagged picces of glass became embedded
in the carton, and his hand came in
contact with them and was severely cut.

That was a most unusual accident,
aned another just like it might not hap-
pen “in a thousand years. Dut no
doubt there are thousands of equally
strange incidents cvery year, in con-
nection with the innumerable packages
that are handled daily with no thought
of danger.

That's just the trouble with all of us.
Altojrether too often we don't think of
danger—at least, not seriously enough to
go to a little trouble, in order to do
things in a safe way.

Consider the case deseribed. 1t would
seem that the workman could have se-
cured a hand truck on which to trans-
port the carton, or could have got
another man to help carry it. At least
he might have worn gloves to protect his
hands. He didn't do any of these things
however—probably because he  didn't
think of danger in connection with the
simple operation of moving a paper
carton,
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Jazz Band Leader Needs
Veal and Macaroni

Fred Waring, radio’s new jazz dy-
namo needs meat to carry him through
his heavy working schedule, according
to Miss Amy Vanderbilt in a beautiful
pen description of this popular artist in
the September 1935 issue of “Tower
Radio," one of the Tower group of
magazines sold in the Woolworth stores.
One of his prime favorites is meat with
macaroni prepared in accordance with a
recipe which the graceful Mrs, Waring
says she thinks most American men
would like.

Fred Waring who for the staggering
sum of $12,000 per broadeast has agreed
o continue on the Ford Dealer's hour
over CBS, is, domestically speaking, a
pentleman of very simple tastes. True,
he has just moved to a penthouse on
upper New York's fashionable [ast
Side, but it might just as well be a
house in the country. It even has a
games room and a flowered terrace
where cight months Dixie Waring can
play, safely. He has a real southern
colored cook who prepares his favorite
American dishes that he prefers vastly to
any foreign flourishes. On the cook’s
night out he has a habit of sneaking off
1o a chain cafeteria where he can drop
coins in sl ind get what he considers
good, plain food that's clean and whole-
same,

Fred likes huge T-bone steaks with
grilled apples, mushrooms and rice,
mixed grills and roast beef with York-
shire pudding, dislikes fish. He drinks
gallons of orange juice with and between
meals.  But he doesn’t smoke or drink,
although guests at the Warings are
never bound by any blue laws,  Fle nib-
bles erackers at odd moments with evi-
dent enjoyment. He even orders pack-
ages of graham crackers by the case,
Just In case.

Veal and Macaroni

Put 2 tablespoons butter in large ket-
te or Dutch oven. Add 1 onion,
chopped fine, '3 cup celery and one
carrot, hoth diced small.  Put in a four
pound brisket of veal, brown on both
sides for 5 minutes. Add 2 quarts of
boiling water, 1 heaping teaspoon salt,
pinch cayenne pepper, and one clove,
Cover tight and cook slowly for -4 hours.
Break macaroni in l-inch picces and
cook until tender in salt water.  Drain,
dash with cold water and cook in broth
for 15 minutes.  Place meat on platter
—macaroni around sides. Thicken hroth
and _our over all. - Serve with tomato
sauce or l.'u'll.‘il.lp.

Didl you know that cassaba melons are
so called because  they  originated in
Kassabah, a town in Asia Minor, from
whenee the seed was sent to California

about 18787

Did you know that grapeiruit has
been grown for more than two thousand
years in India but has been an United
States product only since about 19007
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Consumer Reeducation Needed

Once upon a time all macaroni was
good macaroni. That was the time when
every manufacturer in the business had
but one aim—the production of quality
goods from the very best grade of raw
materials available. " It was in the days
when a manufacturer was proud of his
brand, Thank goodness there are still
a few who possess those exalted ideals.
In those happy days of some time ago
it was not absolutely essential for the
consumer to “know his macaroni,” since
all macaroni was of a fair or better
quality.

Have times changed? They must have
when even the salesmen express the
hope that somebody do something im-
mediately to save the trade from its
present trend toward lower quality,
cheaper macaronil

Next to the manufacturer, his sales-
men are perhaps the most seriously af-
fected by the dwindling popularity of
macaroni, even among consumers who
look upon this food as almost a daily
necessity, A salesman will sense a slump
in popularity even before it becomes
noticeable to the proprietor or the sales-
manager. Discour “ng as lame excuses
for failure to kee; 1p to set sales quo-
tas the stories of sazy and indifferent
salesmen, one might profitably counsel
with his force to ascertain the true pic-
ture of the sales situation, especially
when sales are off more than ordinarily.

One prominent manufacturer in the
middle west who employs a large staff
of salesmen has bencfited  materially

from his close contact with his sales
force, studying their reports and heed-
ing their suggestions. An caminple of
the advice he gets from that soucce is
shown in the following letter from one
of the field men—a letter that contains
an interesting story and a timely sug-
gestion:

T have recently done much pondering
of the question of how to sell more
Macaroni Products and it seems that
the whole proposition  always comes
around in a circle to the point of the
NECESSITY OF CONSUMER EDU-
CATION BACK TO QUALITY.

“I believe that a large number of
former consumers of macaroni products
have been WEANED off the use of
this type of food product entirely by
reason of having pot a package or two
of some kind of cheap junk that would
not stand up in the cooking and had
to be thrown out, and this situation has
just naturally narrowed the demand for
ANY macaroni item down to the point
where it just isn't producing the volume
it slmulclJ now be producing for the
length of time these products have been
made and distributed in this :ountry.

“Reeducation of the consumer back to
QUALITY in Macaroni Products ap-
pears therefore to be the key not only
to increased sale of macaroni products,
but perhaps to the salvation of the entire
industry.

“This problem therefore is not entire-
ly that of any particular firm, It is the

yroblem of every manufacturer in the
industry—bad as well as good. IT IS
THE PROBLEM OF THE MILLS

HANDLING DURUM WHEAT. IT§

1S ALSO THE PROBLEM OF THE
VERY GROWERS OF DURUM
WHEAT, who received a PRICE AD-

VANTAGE amounting to 24Vic pa

bu. for their 1934 crop.

“This price advantage to the growers
of durum wheat was NOT possible
except for the fact of the USE of
durum wheat in high grade macaron
products—and growers should be mad
to appreciate the fact and urged to lend
their assistance to a campaign to re
establish QUALITY in Macaroni Prod:
ucts in the minds of the consumer.

“My thought was that it is high tim
for manufacturers, millers and GROW:
ERS to join in another effort to put the
idea of QUALITY in macaroai prof-
ucts across to the consumer. 1 knox
the last attempt of the Association to d
this was a fizzle—but the IDEA re
mains sound, and with the added ©
operation of the GROWERS perhapg
sufficient funds could be raised to con
duct a successful campaign to restablid
the fact in the consumer mind th
GOOD Macaroni Products can only |
made from High Quality Amber Duru
Wheat.

“I believe that if this ball were starle
rolling it would gather favor in the iv
dustry—certainly it could not help bei
an advantage to all concerned, mane
facturer, miller and GROWER."”

Refund ¢ no Refund

While the constitutionality of the agri-
cultural adjustment act is being tested
in the v urts of the land, processors are
being v.aned to conserve their rights
under the law by fulflling their obliga-
tions. The Millers National Federation
in a special bulletin to its .members
warns them to sean their contracts and
to proceed cautiously in all matters per-
taining to payment of just taxes and
just claims for refunds.

Under an old and well established
policy of the Bureau of Internal Rev-
enue the bureau will not make any pav-
ments for refunds to any person who
owes the government. Under this policy
no checks for outstanding claims for re-
fund will be turned over to any pro-
cessor who has his subscquent process-
ing taxes tied up in an injunction suit,
even though his claim may cover taxes
actually paid prior to that date,

Also no claims for refund will be
allowed in the case of any taxpayer who
has his processing taxes tied up in an
injunction suit on the ground that the
taxes with respect to which clhim is
made have not actually been paid to the
government, even though they may be
paid into the court in escrow pending
the outcome of the litigation,

It is possible that this policy will be
extended to purchases by government
agencies of cither goods or service. In
other words, any person who owes the
government tax money which is due and
payable, even though legally he may
have it tied up in escrow in an injunc-
tion proceeding, may not under this
policy be paid for any goods delivered
or services actually rendered to any
povernment agency. J{ this paolicy is
carried forward, therefore, no govern-
ment agency would be permitted to pay
a miller, for example, for any flour
furnished to that agency if the miller
has his processing taxes tied up in an
injunction suit.

ORIGIN OF LEAD PENCILS

Strange as it may seem our modern,
so-called lead pencils contain no lead
and are mot pencils according to the
original Latin meaning the word from
which it came, whick meant a small
brush. Later the Romans used solid
sticks of lead. When graphite was dis-
covered in England in the 16th century
it was found to be a far better marker
than the hard lead. From this rude be-
ginning our present day pencils have
gradually evolved,

Announces Approval
of Plan

The reorganization committee for Gt
cery Store Products, Inc. of whi
James M. Hills is chairman, annound
that the modified plan of reoranit
tion for the company has been mide 0y
cerative, following its confirmation ]T :
United States District Court oi g
ware on August 8, states Artiwr !
Kron of the Gotham Advertising <@
pany, selling counselor, New Yok ¢

The committee is notifying hollers §
debentures, certificates of depo-it ¥8
voting trust certificates that the I
and place for deposit of securities !
exchange under ch plan will be des
nated within the next few vweeks. Th
will be presently outstanding ouly S
224,350 of collateral lien convertif
bonds and 126,218 shares of cap
stock.

September issues of leading wom®
magazines carry the opening adver®
ments of a vigorous and sustained &
paign on behalf of Kitchen Doug®
Announcement is expected shortly
cemning the plans of Grocery SF
Products, Inc. for promotion of its ®
products, Jacob's and Kennett 50
Mushrooms, Fould's and Golden A8
Spaghetti, Egg Noodles and Macaro™§

‘ “’mﬂmul ::
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\ “Press-tested”

WASHBURN CROSBY

OENERAL MILLS INC. MINNEAPOLIS, HINN.
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Champion Employes
Enjoy Outing

Employes of the Champior Machinery
company, Joliet, 1ll. and miembers of
their families, numbering about 275, en-
joyed an outing on Sept. 7 at the In-
dustrial Health Camp near that city.
They were the guests of the officials of
the firm who supplied food and refresh-
ments and a calendar of sporting events
that kept everybody happy throughout
the day.

The chicken dinner was served by
Paul Schoene, manager of Woodruff
Inn, Joliet, assisted by his famous chef.
In the field events the married men eas-
ily won the honors, having to their
credit victories at baschall, tug-of-war
and horseshoe pitching. Only in the
races did the single men prove best,

This outing has become an annual
affair 10 which the employes look for-
waid cagerly every summer, The firm
manufactures flour handling and sifting
apparatus, mixers, kneaders and noodle
brakes, for the macaror® trade,

Macaroni Joins
Food Price Decline

Though macaroni prices have been
abnormally low throughout the year in
comparison with other food prices, that
food followed the downward price trend
during the week ending Aug. 31, 1935
according to information broadcast by
the U. S. Burcau of Labor Statistics
dated Sept. 6, 1935:

“Following the steady rise in the price
of foods during the past two months
wholesale food prices showed a slight
reaction during the week ending Aug.
31, 1935, declining 0.1 per cent, The
decrease was largely accounted for by
the 1.3 per cent drop in average prices
of meats. Other important foods show-
ing price declines were macaroni, corn
meal, canned fruits, lard, peanut butter
and vegetable oils, The present index
of foods, 86,0, is 12.3 per cent higher
than a year ago and 31.7 per ceut above
2 years ago.”

The same release rerorts an increase
in the price of flour. It seems almost un-
believable that in the face of higher
semolina  and  flour  prices  macaroni
should be lower priced.

CONVENIENT TABLE OF
QUANTITIES FOR COOKING

(Information that live macaroni-
noodle  manufacturers can  profitably
pass out to contumers in literature ex-
tolling the virtues of their products,)

tsp. equals 1 thsp.

cups cquals 1 pint

cups or 2 pints equals 1 quart

cups granulated sugar equals 1 1b,

cups flour equals 1 Ib. (sift before
measuring)

cups butter equals 1 1b.

2 thsp. butter equals 1 oz.

1 square bitter chocolate equals 1 oz,

1% N S L
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Secretary's Daughter

Weds

Mr, and Mrs. M. J.Donna, Braidwood,
11l recently announced the marriage of
their eldest daughter, Miss Esther L. to
Leo B. King. The bride is well known
to the macaroni-noodle manufacturers

THE BRIDAL COUPLE
Mr. and Mrs, Leo B, King in their
bridal array.

because of her service at the registration
desk at most of the conventions of the
industry during the past ten or more
years, aiding her father and her younger
sister in that work.

The wedding took place in the Immac-
ulate Conception church, Braidwood, on
Aug. 31, 1935, Her sister, Lucille M.
acted as bridesmaid, Mr, and Mrs. Leo
B. King will reside in Chicago where the
bridegroom is employed in the Wiscon-
sin Steel Mills,

The bride was for many years a teach-
er in the DBraidwood common schools,
serving as the primary teacher for the
past nine years.

THE SECRETARY'S FAMILY
Picture of the bride, her bridesmaid and
the happy parents. Reading from left to
right, Mrs, M. J. Donna, the bride's mother;
the bride, Mrs, Leo B. King, formerly Miss
Esther Donna; the bridesmaid, Miss Lucille
M. Donna, the stenographer in the Asso-
ciation’s headquarters; and the proud father,
M. J. Donna, the Secretary-Treasurer of

the National Macaronl Manufacturers
Assoclation.

.
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Lowly Potato
Protected by Law

Some 3,000,000 or more potato :row.
ers of the country will be affected Iy
a law recently adopted by Congres
whercin control of the potato crop was
placed und=r the AAA. The 1500
word r1eier sttached to AAA amend-
ments hocame a law last month, and was
passed vithott more than an hour's dis.
cussion it citlier house of Congress Re

rts have it that it was not requestel
I:; AAA officials or by any farm organ.
ization, but principally by a small uroup
of growers in the southeastern states,

Arguments in favor of the new potatn
control act were that “farmers have con.
tinually been driven from cotton, tohacco
aml peanut production by regulatory
legislation and taxes, and had gone into
the production of potatoes.” To proted
the potato man from the tobacco-cotton-
peanut competitor, particularly the smal
group of complainants the radical law
will affect every grower and seller oig
potatoes in the United States.

According to provisions of the amend:
ment no one may buy or offer to bu
potatoes not packed in closed containers
approved by the Secretary of Agricul
ture and bearing the proper government
stamps showing that the potato tax or
license has been paid. Penalty for the
first offense is $1,000 fine; for a second
offense a year in jail, and additional fine
of $1,000 or both,

On the other hand no farmer can sel
potatoes without such containers and
stamps, subject to like penaltics. He wil
be given the official stamps on payment
of a tax of 45¢c a bu,, entitling him 10
the tax exemption stamps o1 the quota
allotted him.

To the 30,000 large potato growersy
the new law will prove beneficial if the
tax is reflected in the sales price anl
that latter is hoosted as per the expecta:
tions of the sponsors, but to the 3.000;
000 small growers of the country it wil
prove troublesome. .

The potato growers are not all in
favor of the potato control act is eVl
denced by the attitude of a large yroup
of growers in New Jersey who are de
termined not to observe its proyv sions,
arguing that the act is unconstit:tion!
in that the tax is “confiscatory” with »
pretense of being a revenue raising law

Macaroni manufacturers are na:urall
interested in-the new act that will naturf
ally increase the price of potaties U
consumers with the probable efivct PR
widening the macaroni demand as 2 sub
stitute for the lowly spud.

M NNOUNCING

Revolutionary Process of Noodlie Drying
With

CLERMONT AUTOMATIC
CONTINUOUS NOODLE DRYER

0 TRAYS NO TRUCKS NO HANDLING

From Noodle Cutter, to the Packing, in continuous operation,
at rate of 1200 pounds pcr hour. Drying process 3 hours.

BUSINESS FAILURES

In 1933 there were 20,307 busines
failures in 1,960,700 business concerm$
1932, 31,822 business concerns failef

henmeston wwe el CLERMONT MACHINE COMPANY, Inc.

30 per cent of the business failur§
usually occur in each of the first and Tas 68 Wa“about Stl'eet BI‘OOkIyn. N- Y-
quarters of the year and 20 per @
occur in the 2nd and 3rd quarters.

For Further Particulars, WWrite to

o e
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Amber Milling Co.
Flour and Semolina
Barozzi Drying Machine Co.
Macaroni Noodle Dryers
Baur Flour Mills Co.
Flour
Capital Flour Mills, Inc,
Flour and Semolina
John J. Cavagnaro y
DBrakes, Cutters, Dies, Die Cleaners,
Folders, Kneaders, Mixers, Presses and
Pumps
Champion Ma:hinerﬁ Co, .
BraEu, Flour lenders, Sifters and

Weighers, Mixers

Responsible
Plant Service,

! t Machine Co,

cflr:;‘i?:a. Cutters, Driers, Folders, Stamp-
ing Machines

Commander Milling Co.
Flour and Semolina

Consolidated Macaroni Machinery Corp.
Brakes, Cutters, Die eaners, Driers
Folders, Kncaders, Mixers, Presses and
Pumps

Creditors Service Trust Co
Mercantile Collections

Crookston Milling Co,
Flour and Semolina

Duluth-Superior Milling Co.
Flour and Semolina

Charles F. Elmes Enginzering Works
Irakes, Cutters, Die Cleaners, Driers,
Folders, Kneaders, Mixers, Presses and
Pumps

King Midas Mill Co.

Flour and Semolina

Frank Lombardi
Dies

F. Maldari & Bros. Inc.
Dies

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

Mldllnd_chcmiul Laboratories, Inc.

Insecticides
Minneapolis Milling Co,
Flour and Semolina

National Carton Co.
Cartons

Peters Machinery Co.
Packaging Machines

Pillsbury Flour Mills Co.
Flour and Semolina

Rossottl Lithographing Co. Inc.
Cartons, Labels, Wrappers

The Star Macaroni Dies Mig. Co.
Dies

‘Washburn Crosby Co. Inc.
Flour ‘and Semolina
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Nooc“ettes

By Mack SpagNoodle

Some Men Succeed Anyway

There have been plenty of business failures during the last
ow years, but there would have been plenty of them had
winess continued at a high level of prosperity,

A large proportion of those who went to the wall and
lmed general conditions for their failure, would have failed
st the same had conditions been good. Oaly a small minor-
ymake a real success of business any way. Hard times try
soul, but if we have the necessary stamina we succeed in
ite of hell and high water,

| know a retail merchant who was in financial difficulties
fore the business slump came along. Everybody thought it
oald not take much to push him over the edge.” The chain
ore competitors in his town were, so people said, getting his
al.

But that merchant turned out to be one of the fellows who
ver say die.  When he found himself in the last ditch he
ided to die fighting, if die he must. He looked at the chain
res in his town, noted the volume of trade they were doing,
e large number of customers calling on them. He picked
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oul the one doing the most business, rented a store next door
.-msl_ moved right in under his nose,

This independent merchant and the chain store were in
the same line of husiness, but Mr. Independent had studied
the situation. He stocked the items and lines the chain did not
carry. He featured better qualities and such products as did
not turn over fast cnough to be good chain store merchandise.
He met chain store prices on certain leaders and he gave
services the chain could not give,

_Crowds came to the chain store and they saw his window
displays and the activity inside his store and they drifted in
there. He couldn't los¢ much business to the chain store, for
he hntln:l much to lose.  They provided him with plenty of
prospective customers and he seized them.  Today, despite
generally adverse conditions, this independent mérehant is

making money and doing more business than he ever expeeted
to do.

Right across the street from him is another independent
merchant who had the same opportunity but did not scize it
and now he is “ailing fast and will soon go down, |Im‘l.'|rim,:
the chiins put him out of husiness,  He will probably be right
hut it need not have been so. '

Service—Patents and Trade Marks—The Macaroni Journal

/

Need Freight Adjustment

The melon growers of Georgia, like
many others whose products must be
consumed at points distant from the
scene of production, are more than ever
convinced that freight rates sheuld be
adjusted.

\W. L. Stone, director of the state
bureau of markets, reported last month
that the melon grocers of Georgia had
received less than $620,000 for their
1935 melon crop. At the same time, the
railroads received $2,085,000 in freigh:
for hauling the crop,

The announcement brought a criti-
cism of the railroads and of the freight
rates from Jud. P. Wilhoit, chairman of
the Georgia Public Service Commission,
who is leading a fight to reduce freight
rate traffics in the south,

With the cost of distribution nearly
3% times the cost of production, as re-
ported by the figures referred to, the
melon growers and other shippers have
a pood reason for demanding more
equitable rates and a greater share of
the price paid by the consumer,

“Who was the first man?"

“Washington. He was first in war,
firstin...

“No, no—Adain was the first man."”

“Oh, if you're talking about foreign-
ers, | suppose he was."”

It's Now
Colonel Viviano

Joseph Viviano, president of the Ken-
tucky Macaroni company of Louisville,
Ky., is now a member of the large and
growing clan of Kentucky Colonels,
The honor was conferred upon him on
July 2, 1935 by Governor R, Laffoon.

Mr. Viviano is one of the few maca-

CoLoneL Josern ViviANO

roni men to be thus honored and ap-
preciates the recognition given him by
the act of the chief executive of his
state. His commission, duly signed and

sealed by the Governor is proudly dis _\
played in the office of the firm. The
commission reads: \

“I hereby invest him with il )
power and authority to execute an/f |y
discharge the duties of the said of /
fice according to law. And to hav
and to hold the same with all thfl\
rights and cmoluments thercunde /]
legully appertaining for and during \
the term prescribed by law.”

(Signed) Rupsy LaArroox. /
Governor of the Commonwealth )
of Kentucky. ‘X

Develops Rust Resisting
Wheat

A rust resistant wheat has been per
fected in the Manitoba Research la
oratory which should put an end t0 the
“calamity of rust” that usually talkes 1%
toll on millions of acres of rich whed
lands in western Canada. According !
Maj. H. G. L. Strange, Winnipeg gra
statistician, the new wheat will elimindg
the red rust menace from the prantg
Sufficient quantities of the seed of !
rust resistant wheat will he ready 0]
distribution within two years 1w supP
the needs of all wheat growers in if
devastated areas,

An explanation is not needed by yoU
friends nor believed by your encmics- gy

/

UNDREDS of macaroni manufacturers
call Commander Superior Semolina
their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-
olina is dependable.

That's why over 75 % of our orders are
repeat orders from regular customers.

R.
F'¥ COMMANDER MILLING CO.

Minneapolis, Minnesota

w50 Oul Mat

You

COMMAND

the Best
When You

DEMAND

PURL DA'RUM WILLAY

%n?oumw :

115, MY
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CoffeeIndustry’sFairTrade Principles

Macaroni manufacturers who are still
hopeful that some day many of the un-
profitable and harmful practices in the
trade will be eliminated cither by peace-
ful agreement or under compulsion
through enabling legislation, are watch-
ing with interest the experiment of the
coffee industry of America. At the an-
nual convention of that industry in Chi-
cago last June the coffee trade agreed
to preserve most of the benefits it had
enjoyed under the coffee code through
the adoption of a declaration of fair

trade principles which not only defined

some of the practices which the industry
Delieves unfair but went unanimously on
record as being oppose  to them in fact
as well as in principle.

In the coffee industry’s declaration of
fair trade principles, there are set up
things approved and disapproved, as
follows:

First—We endorse the maintenance
of the labor standards prescribed under
the former coffee code.

Second—We affirm that the following
shall be deemed unfair trade practices
in the coffee industry.

Section 1. TFalse Advertising. The
making or causing or permitting to be
made, or the publication of any false,
untrue or deceptive statement, {l)’ way
of advertisement, labeling or otherwise,
concerning the grade, quality, quantity,
substance, character, nature, origin or
preparation of any product of the in-
dustry.

Section 2. Unethical Advertising or
Disparagement of Competitors’ Prod-
ucts. The false or misleading dispar-
agement of the grade or quality of the
products of competitors, or the dissem-
ination of any false statement or infor-
mation relative to a competitor, or the
products manufactured and distributed
by such competitor,

Section 3. Adulteration and Mis-
branding. To violate the spirit of the
Federal Pure Food regulations and
particularly the use of cereals, chicory,
coffee screenings, or other such products
compounded with coffee unless contain-
ers be plainly and conspicuously labeled
to indicate the presence of such ingred-
ients,

Section 4. Commercial Bribery. No
member of the industry shall give, per-
mit to be given, or directly offer to give,
anything of value for the purpose of in-
fluencing or rewarding the action of any
employe, agent or representative  of
another in relation to the business of the
employer of such employe, the principal
of such agent or the represented party,
without the knowledge of such employ-
er, principal or party.

Section 5. False Invoicing. The
publishing of any false or fictitious price
list, and the use of invoices which falsely
indicate date of invoice or shipment,
price, discounts, (uantities or terms of
sale.

Section 6. Excessive Samples. To
furnish to hotels, restaurants or institu-
tions of like characler excessive or un-

reasonable amounts of coffee in the
guise of samples.

Section 7. Advertising  Allowances.
To make or grant to distributors any
payment in the guise of advertising or
cooperation allowance which is excessive
or unreasonable in amount, and which
is not related to a specifically defined
service actually performed.

Scction 8. Free Equipment. To in-
duce or retain business by lending mnncf'
or giving or lending any equipment such
as coffee mills, urns, steam tables, etc.,
or by furnishing any parts, replacements
or services, or by any direct or indirect
subsidy.

Section 9. Cash Discounts, To allow
discounts for cash which are not earned
by payment in accordance with the cash
discount terms specified,

Section 10, Unfair Substitution. No
member of the industry shall substitute,
without due notice and consent of a
buyer, another product for that ordered
from him.

Section 11. Destructive Price Cut-
ting. To engage in destructive price
cutting, either directly, or indirectly
through free goods, premiums, or other-
wise,

Section 12, To pay brokerage on
green coffee, to direct ?mycrs.

Caruso's Spaghetti
Eating Etiquet

The contribution to music of the
world’s greatest tenor, the renowned
Enrico Caruso, will be appreciated as
long as human beings are able to sound
a musical note, but his contribution to
the human need for and proper cating
of spaghetti is something which should
be known and appreciated by every
manufacture of that tasty and nutritious
product.

The story goes, that when Enrico
Caruso took off his Pagliacci clown cos-
tume and walked across from the Metro-
politan Opera House to an obscure little
ltalian restaurant for his evening dish
of spaghetti with meat sauce, he accom-
plished more than making a fortune for
the owner of the little restaurant, He
put spaghetti on the map. He made it
an international dish,

Secrets of the great Caruso died with
him.  Much has been written about his
energy, his perseverance in the face of
physical affliction, and the mystery of his
throat and voeal cord formation, which
it is said have never heen discovered
in_any other human, unless possibly in
that of his daughter—and which "had
much to do with producing the world's
greatest tenor,

Roll Your Own

. But with the popularity of spaghetti,
it has often becu wished that Caruso
had passed on his sccret of capturing
and eating his favorite clusive food.
Now with the advent of delicious spa-

!
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ghetti in cans—and the custom in may
homes of making one dinner a week
spaghetti  dinner—style  scouts |y,
pressed their noses against the vindoy
of native Italian restaurants in crder
get first-hand information on how g
cats spaghetti—authentically,  And he
is the dope. You don't have 1 |
rodeo queen to lasso it, nor : sk
charmer to tame it. Just sit down L8
fore the dish, calmly, recognizing iy
fact that you are its master. Grasp th
fork in your right hand, the spoon i@
vour left—firmly, Then pushing th
spaghetti with your spoon onto youf
fork, begin a gently rolling motion,
you're lucky at rolfing dice you may |#
luckf' at rolling spaghetti.

Then, when your roll has reached ¢
proportions of a good-sized ball of ya
lean over your dish—it's done in
best Italian restaurants—and go to i
You'll be amply repaid for your
tience,

You may not hit a high tenor noy
immediately after cating, but you'll f
like going out and doing big things. [
spaghetti, with its various savory sau
is an energy-giving food. It costs lit
and goes a long ways,

New Plant
in Pennsylvania

A new macaroni manufacturing plas
is ready for operation in Parkasie, I!
at 8th and Chestnut sts. of that ci
Experts who have viewed the linle f28
tory declare it to be one of the mo
modern of its kind and size.

The machinery was installed by ¢
perts from the Consolidated Macaro
Machinery company of Brooklyn, wh
the dryers are a creation by the Daro
Drying Machine company of No
Bergen, N. J

The members of the new macam
firm are two well known and expe
enced  manufacturers—Pietro  Vizi
formerly of the Nicolo Vizzini Macaro
company, Rochester, N. Y. and Josg
Di Napoli, formerly engaged in
business in Philadelphia, Pa.

BOILED MEAT BALLS

This appetizing recipe comes rom
Scandinavian neighbor.,

Ingredients:

1 1. chopped round steak
¥4 cup uncooked rice
Y cup milk

2 tsp. finely chopped green pupprf
2 tsp. finely chopped onion

2 cups boiling water, slightly sal
1 can tomato soup

Salt and pepper to taste.

Method:

Combine all ingredients except !
water and soup, mix well and fo
into balls, Drop the balls into *
boiling water and simmer 20 minu!§
Add the tomato soup and sim?
about 20 minutes more,. Serve ¥
noodles.
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MIXERS
KNEADERS
PRESSES

S —

 Consolidated Macaroni Machine Corporation

Designers and Builders
of
High Grade Macaroni Machinery

The 1935 Streamlined Press.

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits.

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

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

All this has been accomplished with-
out complicating the construction. In
fact, our new model is much simpler
than any of our previous presses, and is

* unquestionably years in advance of any
machine now on the market.

Built in various sizes and types.

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

Send for illustrated and descriptive
circular,
SPECIALISTS FOR TWENTY-FIVE YEARS

DIE CLEANERS
DRYING MACHINES
MACARONI CUTTERS

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

156-166 Sixth Street

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

Address all communications to 156 Sixth Street
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The path of the trade mark owner has
been strangely beset of late by sundry
species of trade mark rackets, all oper-
ated in the sacred name of “protection,”
and making it neecasarv for the would-
be insurer of good will wssets to watch
his step, lest he be mulcted.  Indeed
there is a very real danger that trade
mark owners in their excess of zeal to
foriify and safeguard their precious buy-
marks will encourage some trademark
service opportunists whose motives may
he challenged.

No gainsaying the fact that a number
of circumstances have combined to en-
courage this exploitation of nervous
owners of trade marks, Sheer multipli-
cation of trade marks with attendant
dangers of intentional or unintentional
overlapping of ideas is of course partly
responsible.  But developments in the
news supply greater urge, For one thing
the pyramiding of =tate laws conferring
the resale price fixing privilege upon
trade mark owners. For another thing
the latter day increase of private brand-
ing, Then again there is the agitation
in certain quarters which secks to recon-
cile branders to “compulsory” trade
marking of one kind or another. Finally
there are on the part of some trade mark
owners misgivings, or at least uncertain-
ties as to the effect o’ a new Federal
food act, minus the present “distinctive
name” clause,

Before we take stock of what may be
done in respect to this big black wolf or
the pack of them, it is important to em-
phasize that the trade mark rackets are
of two separate and distinct types, Of-
ficial and private they might be desig-
nated. In the first pew are the plots
hatched by a number of states to compel
all participants in commerce within the
state to register their marks at the cap-
itol of the individual state. Cloaked
though it be with assertions of noble in-
tention, this obligatory device is a shake-
down to raise revenue. And the pres-
sure in state political circles for this pat-
tern of license is apt to be proportionate
to the need to tap new sources of in-
come,

Paralleling the official holdup ruse and
to some extent tying up with it are vari-
ous nonofficial, commercial rackets which
seek to badger or frighten trade mark
owners into taking out ostensible insur-
ance in the form of trade mark registra-
tions in all states and in all foreign coun-
tries where the brander has any distri-
bution, or is ever likely to have. The
fear campaign is usually punctuated
with horrible examples of the dire con-
sequences which have allegedly over-
taken negligent trade mark owners who
have failed to obtain every known form
of credential for their merchandise
marks.

Denunciation of the current racket is

Beware the Trade Mark Rackets

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

no slara at appropriate registration,
There ure exccutives in the macaroni
field as in other lines of trade who have
never been sold on registration—not
even national or Federal registration at
the U. S, Patent Office:  They bank on
their commaonlaw rights so called, and
believe in standing ready first instead
of last to fight out in the courts all cases
of infringement. But at that the weight
of expert or competent opinion in busi-
ness and legal circles is in favor of but-
tressing an  exclusive technical trade
mark by suitable registration.

At the same time it were wise for the
trade mark owner who believes in the
trade mark tradition to approach this
present era of registration ballyhoo with
a realistic conception of what registra-
tion can do for him. Trade mark reg-
istration—any kind of registration—can,
in the last analysis do but one service
for the trade mark owner. That is sup-
ply a birth certificate which will bear
witness to the fact that the registrant
has a claim of priority of use based
on evidence of commencement of con-
tinuous use of the mark on goods at a
given date,

Two facts are to be kept in the front
of one’s mind before taking a deep
plunge in registration, lured by faith
that sealed and beribboned parchments
will clinch sole possession for all time,
Fact No, 1 is that all the registrations
obtainable under our American system
will not avail a registrant if it should
turn out that another fellow actually
made use of an identical or very similar
mark at an carlier date than the pur-
ported pioncer. Fact No, 2 is that the
circumstance of registration, Federal or
state or foreign or any other style, does
not invoke for the fee payer any auto-
matic prosccution of infringer. The
public authority collects a fee for pedi-
greeing a trade mark that conforms to
set rules and regulations.  But there the
responsibility ends. The office of regis-
try doesn't do police duty in respect to
the cnrolled tade marks. It doesn't
even notify « rogist-ant of the approach
of possible poachers, except by publica-
tion of new applications.  All of which
understanding 0! just what is to be got-
ten out of a trade mark registration or
a sheaf of them may enable a macaroni
marketer to the better appraise the serv-
ices for pay which are offered to him.

The macaroni marketer who aims to
render himself hardboiled and racket-
proof discovers that he must pursue two
separate courses in defending his pocket-
book. In the case of certain trade mark
bureaus and a few trade mark attorneys,

the ambulance chasers of the pros.ssio
who seek to persuade a vietim to ke
out every form of registration thy the
domestic and international mark.t .
fords, individual decision is indicate]
Acting in the light of his own circum.
stances the trade mark owner will (.
cide singlehanded whether he cares g
be a “jiner,” here, there, or everywhere
But when it comes to the menace of state
laws, compelling registration, the i
periled brander may find it wise to had
up his personal protests to state legis:
lators by cobperation in the group move-J§
ments which have done effective work
in resisting raids of this kind.

Thus the Association of National Al
vertisers and other organizations have
done effective work in New Jersey and
like states where revenues on any pre
text schemes were hatched, In New
York, Maryland, Nevada and othe
states where this squeeze has been aty
tempted the fighting organizations havef
pointed out, among other disadvantages,
the dangers that would ensue through®
the operations of unscrupulous personsg
who would by quick action register well
known trade marks ere the rightful own

Romeo!

Wheat

Wire for price and
we will both make

BAUR

Flour Mills Company
St. Louis, Mo.

ers had filed applications, Under 3
first-come first-served formula of st
registration this claim jumping woull
mean that a trade mark kidnaper woul

be secure in possession. There wouhl
be nothing to prevent him from establish;
ing a factory to produce substitute, in
ferior goods under his ill gotten mark
and offering them in competition wil
the genuine wares under the origim
mark,

Open as they are to severe criticism
as rackets the several devices for snar
ing an apprehensive trade mark owne
into any or all forms of registratios
sponsored by states or political suludivi
sions are as nothing compared 1o th
plays upon credulity made by cortai
private self styled “trade mark bureaus.
Here we have at most an ageny o
trade mark deposit that is comprabl
to a burying ground, The conidin
soul pays his fee and enters his tral
mark in the touted file but in net csul
all that he caiz be assured of getting fof
his pains and his retainer is a more uf
less orate diploma,

Needless to say, no charge of racke
cering would hold against the trade mang
and trade name registers maintainud o
operatively by responsible trade associ
tions. If the members act in good ial'y
such an exchange may perform valu
able service in forestalling  repeate
adoption of brands preempted by firs
comers. Dut when it comes to the vag
benefits of an unproven private regisie

tion bureau it is high time that the @ N R
owner take the precaution to investiga' @l W

searchingly just what he is to get for bi
money and whether the service is reall
worth a hoot, if and when he gets U§

QUALITY SERVICE

GIVE US A TRIAL

‘Dependable Production of Uniform
uality Products is the Most Important
to be looked for in a Die.

Steady,
High
Qunlthy

Thou,

h Our Salestalk May Fail to Convince
You

r Dies Will Not.

THE STAR

MACARONI DIES MFG. CO.
New York, N. Y.
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/I' ry th CHAMPION Way\

Champion Flour Handling and Blending Outfit.

Equip your plant with Champion Machinery aml
profit by its many economies.  This Flour Handling
Outfit, specially designed for macaroni and noodle
manufacturers, is just what you need for sifting
and Dlending your flour. It cleans the flour and
saves the replacement of expensive dies, besides in-
suring super-fine quality products that command
the best market prices.  Champion Mixers, weigh-
ing hoppers, water scales and  other  automatic
equipment all help to reduce your overhead.  Read
what the following letter says about Champion ma-
chinery.

Send coupon for full particulars.

CHAMPION MACHINERY CO.,
Joliet, Illinois.

Attn.: Mr. F. A, Motta,

Dear Sir: We have had one of your
Champion Blender and Sifter Outfits in
our plant for some time and want to
state that we are well satisfied with
same, Also we wish to thank you for
the prompt and courteous service, par-
ticularly in case of emergency.

—VIVISON MACARONI COMPANY,
Rochester, New York.

Champion Machinery Co.

JOLIET ILLINOIS

Eastern Dintributors:
JABURG IIROS,, INC,
Hudson & Leonard Streets, New York Clry

Champion Machinery Co., Joliet, ll.

l’lt':nu_ send me full particulars, prices and terms on your Flour
Handling Equipment.

NAME! osue s i
ADDRESS

\H\ . STATE.. .. /
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THE ENERGY FOOD

|

Eat More Macaroni . . .
It’s Good for What Ails You

Ignoring the controversy as to whether
or not macaroni products are a fatten-
ing food because like all other foods it is
cither fattening or nonfattening in ac-
cordance with the quantity ecaten and
the way it is prepared and the com-
bination in which it is served, food
authorities are agreed that this food is
not only one of the best of the grain
products but one easily adjusted to every
appetite.

It has truly proved a blessing during
the past few years of depression. Herc's
a little new story from the press of the
country that is brimful of human inter-
est:

Not long ago there was a picture in a
well known newspaper of a family of
twelve, mother, father, and 10 children.
Everyone was very healthy looking, and
from the article which accompanied the
sicture they were as healthy as they
Iookcd. The article stated that the
father had been unemployed for some
time, and of course you know that means
this family did not have the foods that
you might have in your home everyday
to enjoy. They probably did not have
the luxuries you have. Dut they were
healthy, simply because they ate what
was placed before them, and enjoyed
the fresh open air in their play time.

The main food of this family was
spaghetti. Sounds queer doesn't it, for
a family to live mainly on spaghetti,
It is one of the most healthful foods on
the market, and contains the proper
amount of starch and other ingredients
which your system needs. It is reason-
able in price and may be served in its
various dishes in place of meat at great

saving. You will like it and eat more
of it.

Macaroni With Seasonal Appeal

Another use for macaroni in the
Spring Menus is suggested by Lydia
LeBaron Walker,  She  recommends
“Stuffed Tomatoes on a Nest of Maca-
roni or Spaghetti” to make a flowery,
springlike dish that whets and satisfies
the appetite.

Macaroni is a hearty food, and it can
be used to add nutriment to dishes, and
also to cke out small amounts of meat.
It can be combined with many other
ingredients to lend zest to it, which is
generally wanted. Because it has a neu-
tral flavor is one reason why it combines
so well. It supplies texture and sub-
stance and a foundation for various
flavors. The dish of “Stuffed Tomatoes
on a Nest of Macaroni or Spaghetti” is
successful in assembling many of the
clements in combinations referred to and
has the added feature of attractive ap-
pearance, economy and a springtime
semblance.

Stuffed Tomatoes on Macaroni

There should be at least one tomato
to each person, the number being calcu-
lated according to size of the tomatoes
and the keenness of the appetites.
Enough macaroni is needed to make a
good nest in a baking dish so that the
tomatoes can rest on it, and serve as a
foundation for them. Meat is needed,
any kind of left-overs of cooked fresh
meat put through the food chopper may
"be used.

The ingredients must be congenial to
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cach other, but may vary cach time the
dish is prepared.

Macaroni Has Place in Every Meal §

Macaroni products offer many sur-
prises to the unwary hostess not ac
quainted with the virtues of this food §

hat's the opinion of Mary Martensen,
one of the leading cooking experts and
authorities, Being mild and bland in
flavor, smooth, rich and creamy in tex-
ture, it is perfect support for the more
highly flavored—meat, fish, cheese—
foods with which it is combined.

In your own minds, you may hav
associated it only with cheese or with
unappetizing, low cost diets which you
consciously or unconsciously scomed
Rut let me enlighten you on the subject.
You need not be in the least ashamed§
of serving even your most critical friends
a savory, delectable dish of macaroni.

Answer to Problem

|
Then, too, 'tis grand for stretching [
out those little bits of this and that yos§ |
can't seem to get rid of without everylll
one's being aware of their origin. Mac@f
roni and casserole dishes are one answe
to that problem, giving you a onc di
|

meal, which needs only the touch ofgd
cool, crisp garnishment in contrasting
texture and flavor,

Being as versatile as it is macaron
finds a place in every meal of the day
from breakfast to dinner, and it cvel
falls into the dessert class as well as i
salads. Therefore, a goodly supply i
really necessary in this day of unex
pected company which is a tax on bo
the larder and the ingenuity «f th
hostess.

A DOG

The one absolutely unselfish friend
that man can have in this selfish world,
the one that never deserts him, the one
that never proves ungrateful or treach-
erous, is his dog.

A man's dog stands by him in pros-
perity and in poverty, in health and in
sickness,

He will sleep on the cold ground,
where the wintry wind blows and snow
drives fiercely, if only he muy be near
his master's side.

He will kiss the hand that has no food
to offer, he will lick the wounds and
sores that came in encounter with the
roughness of the world,

He guards the sleep of his pauper
master as if he were a prince,

When all rcher friends desert, he re-
mains,

Wheu riches take wings and reputa-
tion talls to pieces he is as constant in
his love as the sun in its journey through
the heavens,

If fortune drives the master forth an
outcast in the world, friendless and
homeless, the faithful dog asks no higher
privilege than that of accompanying him

to guard against danger, to fight against’

his enemies,

And when the last scene of all comes,
and death takes the master in its em-
brace and his body is laid away in the
cold ground, no matter if all other
friends pursue their way, there, by his
graveside, will the noble dog be found,
his head between his paws, his eyes sad
but open in alert watchfulness, faithful
and true even to death,

OVEREATING

Overealing is like choking the {:maq
fire with too much coal.

Overeating burdens the liver an I kid
neys with a heavy load.

More blood is required, Inc.caso
circulation is demanded. More ox)E*
is called for.

A greater load is put on the heart.

Generally speaking the average persi
cats approximately 4 more food th
is required by the body.

Most people will find that smalld
quantities cf food than ordinarily
sumed will keep the body at the ng)
weight and will bring a more muscu
and mental aleriness.

The great diffesence between man 378
beast is that man has the ability to thi

The Highest Priced Semolina in America
and Worth All It Costs

1.

Leads in Quality

The
Golden
Touch

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the

determination to maintain the highest quality
“standards.

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINNESOTA




World’s Durum Crop Lower

Thanks to the efforts of the macaroni
manufacturers last spring, both as in-
dividuals and through their National
Macaroni  Manufacturers association,
materially assisted by urgings of officials
of the Northwest Spring Wheat Im-
provement association and interested
rovernment officials which succeeded in
inducing farmers in the durum wheat
states to plant increased acreage of that
grain, the crop this year will be more
than sufficient to meet the macaroni
manufacturing needs, While elsewhere
in the world the government bureaus
estimate that the 1935 durum wheat
production will reach nearly 40,000,000
bus.

Unfavoruble weather conditions and
the uncnpected appearance of rust in
many promising ficlds are causes ad-
vanced for the lower yiclds in some
quarters. Lack of moisture together with
reduced acreage has reduced the yield
to a total of approximately 25,000,000
bus, under the 1934 crop.

Following a universal survey by the
United States Bureau of Agricultural
Economics, the following report on the
1935 world's durum wheat crop was re-
leased, containing much information of
deep interest to all users of durum,
particularly the American manufacturers
of semolina products:

International Trade Affected

American  durum  crops  suffered
severely from inadequate moisture and
to some extent from rust, while lower
outturns in the western Mediterranean
countries ‘were largely the result of hot,
dry winds and deficient soil moisture,

International trade in durum has been
materially reduced through the effective
operation of strong nationalistic policies
aided by favorable harvests in the im-
portant producing areas of the western
Mediterranean basin. Preliminary data
suggests that the international trade in
durum wheat during the past crop year
has been less than 25,000,000 bus., com-
pared with a normal movement of some
50,000,000 bus.

The oversea movement of North
American durum was probably the small-
est for any year since North American
durum exports became an  important
item of the international wheat trade
and for the first time of record United
States imports  of Canadian  durum
reached a substantial amount, Tariff and
trade regulations now effective continue
important  market influences, Durum
prices during the past crop year held
above those of bread wheats both in the
United States and foreign markets, but
during the closing months fluctuated
with changing crop prospects,

U. 8. Durum—40,000,000

Supplies of durum wheat in the
United States for the 1935-36 crop year
are placed at 33,939,000 bus, as against
16,472,000 a year earlier and 34,483,000

two years carlier. Carryover stocks
totaled around 5,276,000 bus. as against
around 8,911,000 a year earlier and some
16,412,000 two years back. It appears
probable that this scason’s carryover
stocks may include considerable Cana-
dian durum, The Aug. 1 forecast placed
the 1935 durum crop at 28,663,000 bus.
against last scason's short harvest of
7,561,000 bus. Despite the sharp down-
ward revision in cstimates from earlier
expectations, supplies of United States
durum during the current year appear
about sufficient for domestic necds.

During the past few years domestic
disappearance of durum wheat within
the United States has been sharply low-
ered due largely to the reduction in the
use of durum for feed. During the past
crop year utilization for all purposes to-
taled only around 17,000,000 bus. Mill
grindings absorbed some 12,248,000 bus,
and around 3,777,000 bus. were utilized
for seed, leaving less than 1,000,000 bus.
remaining for other purposes.

Mill grindings of durum wheat during
the past crop year dropped to the low-
est level of recent years, totaling only
12,248,000 bus. as against 13,196,000 for
the preceding year. During the past few
years exports of durum flour and semo-
lina have been so small that data have
been withheld from publication. Export
trade in manufactured durum products,
including macaroni, spaghetti and noo-
dles, has also been sharply reduced with
exports during the past crop year total-
ing less than 2,000,000 1bs. as compared
with the peak year of 11,000,000 ILS. in
1928-29. The domestic market provides
the principa! vatlet for durum products
with doruestic consumption annually ac-
counting for some 00,000,000 Ibs, of
macaroni products or a per capita con-
sumption of + to 5 lbs,

Canadian Crop Normal

Canadian supplics for the current year
may not he greatly different from those
of a year ago which was roughly esti-
mated at around 15,000,000 bus. The
1934 durum crop in Manitoba was placed
at 11,666,000 bus. and carryover stocks
in store at Fort William and Port
Arthur totaled around 2,713,000 in addi-
tion to small quantities which were prob-
ably still in store in other positions.
The bulk of the Canadian durum is
available for export as durum wheat is
not milled commercially in Canada,

Since durums are not deliverable on
contract grades in Canadian markets,
they cannot be satisfactorily hedged for
a long carrying period and therefore
move more promptly into commercial
channels than do the contract grades of
bread wheats, The export movement of
durum has heen sharply reduced, and
during the past season probably totaled
less than 10,000,000 bus.

Production in the three North African
countries totaled only 46,808,000 bus, as
against 65,800,000 harvested a year ago

and 53,035,000 the average outtu:y f
the period 1928-32, The short crops iy
these countries, however, were partially
offset by relatively heavy carryov.rs of
wheat from last crop. The fore st of
the Italian outturn 1s below thar of »
year ago. Late rains improved cong;.
tions in Spain and Portugal,

Italian Production Increascd

France by decree published July 13
requires utilization of 100% of Nonh
African durum in milling for domesic
utilization in France. France, togethe]
with Algeria, Tunisia and Moroce
forms a trading unit through the cus
toms union between the first three and
the quota allotment granted at Moroce
Unl;} recent years France provided th
sole market for surplus North Afric
grain. In the past few years small quan
tities have gone to other countries as
result of the unusually large surpluse
and government control. The policy of
state controlled wheat deposit centers i
Italy is reported to have proved a su
cess and will be continued and extende
during the current year. Since July |
1935, no loans on wheat of the {93
crop have been permitted by any credif
institution unless the wheat offered 2
whole or principal security is found 1
the collective sales regime. The offici
loan rate has been increased to $23%
bus. on hard wheat and $1.427¢ lu. ¢
bread wheat.

Durum wheats in American and Eur
pean markets have held at substanti
premiums over bread wheats during thg
past crop year. Domestic durum price
reached the scason's peak during Sept
1934, when the weighted average of No
2 amber durum at Minneapolis rose N
$1.53 bu, From this period prices 1ended
downward until the week ended July 2
when No. 2 hard amber at Minncapol
averaged $1.04 bu. against $1.35 1 yal
carlier. For the week ended Avs |
the weighted price averaged $1.17 by
Canadian durum largely followed 'rend
in United States markets with price
tending upward during the early nonth
of the year and then declining towar
the close. Good quality Italian .lurun
rose from the normal level of $151!
to $2.55% bu. to around $2.60 bu. whe
imports ceased during February Ful
lowing suspension of durum- iniport
prices advanced rapidly under the fir
holding tendency of growers, reachirg
the peak of $2823% during April
Aug. 2 Italian durum at Naples w
again quoted at $2.833% bu.  Africs
wheat at Marscille declined, refiecting
change in national policy and the .-uh_n] '
tion of the fixed price system, but pric
of durums in North African and Frent
markets remained at substantial "
miums over bread wheats throughout "8
season. On Aug. 3 North African wht
was quoted at Marseille at $1.305%
against $2.00%4 bu. a year carlier.

s
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TROUBLED?

Let us help you with your die problems.
We place at your disposal such reliable knowledge
as we have been able to gather
from years of experience
and extensive
experimental work.

Convince yourselves that our merchandise and
services are above par.

F. MALDARI & BROS., INC.

178-180 Grand Street New York, New York

o

TRADE MARK

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

MODEL LINE--MERN PLANT

THE CHAR

"LEPHONE, HAYMARKET 0636 CHICAGO

R i . ’ - N
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— PRESSES—
KNEADERS--MIXERS
Preliminary Driers
Mostaccioli Cutters
Die Washers--Dies
Egg Barley Machines
Accumulators
Calibrating Rolls
Dough Breakers
Trimmers
Pressure Pumps
Fittings--Valves
Stamping Machines
Long & Short Goods Driers
Noodle Cutting and
Folding Machines
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CHARLESF. [E'f™ RO S S ENCINEEKING WORES

Chicago, U. S. A,
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Fire Prevention
(Continued from Page 3)

Closely related to electrical causes and
smoking and also to a number of the
other causes listed, is the very important
matter of cleaniness and general house-
keeping condi.ons,  Good housckeeping
conditions constitute one of the best
measures for preventing fires in mac-
aroni factories. Because of the quanti-
ties of flour, paper and boxes used r
housekeeping conditions can be especially
conducive to the start and spread of fire.
Flour dust should not be permitted to
accumulate on the floor or on ledges,
shafting or pulleys or on bearings or
clectric motors,

It will be noted that as to location the
largest number of fires started in the
drying room indicating that here there
are conditions which need special atten-
tion, Probably many of these fires could
be prevented by better housckeeping and
by correction of defects in electrig wiring
and equipment. The temperatures used
in drying macaroni should not involve
any particular hazard, but fans should be
arranged with ample clearance or be of
nonsparking metal so as not to produce
sparks by striking against the fan casing.

Other causes of fire, to mention a few
of the more common ones are defective
heating apparatus, insufficient clearances
from heating equipments to combustible
materials, careless use of acetylene
torches and other open flame or spark
emitting devices, friction of belts and
pulleys, oily rags and waste paper.

PREVENTING THE SPREAD OF
FIRE

Inasmuch as fires in any manufactur-
ing plant cannot be completely prevented
from starting, it is necessary to make
provisions for preventing the spread of
the fires which do occur, The means for
accomplishing this are: (1) Keeping
the amount of combustible material in
the plant as low as practicable, (2) Seg-
regating storages of combustible material
and also hazardous operations, (3) Pro-
viding adequate and effective means for
extinguishing fires, in their early stages
if possible, and (4) having means of
quickly discovering fires so they can be
attacked hefore they get out of casy con-
trol.

In a macaroni plant there must of ne-
cessity be a considerable amount of com-
bustible material but where possible in-
combustible materials should be used so
as to reduce the combustible contents as
much as possible.  Drier enclosures
would be much safer if made of metal
than of wood. Likewise for other plant
equipment wood should not be used
where incombustible materials will satis-
factorily serve the purpose. To limit the

ssibility of quick speading flash fires
just as little dust as possible should be
allowed in the air <r to accumulate
around the rooms.

Where large amounts of combustible
materials such.at flour, paper, cartons
and boxes must be kept on hand it is
important that the storage of such ma-
terials be divided up so that in case of

fire there will be a chance to put the fire
out with the available fire extinguishing
equipment, otherwise a_complete loss is
almost sure to result. The same objec-
tive frequently requires segregation of
hazardous processes. The amount of
separation by fire resistant partitions or
walls .which would be feasible will de-
pend on the size of the plant. In general
the more separation the less chance there
is of destroying all portions, Spread of
fire can frequently be retarded by keep-
ing doors between sections closed and
automatic fire doors operable. )

The materials used in a macaroni fac-
tory as well as the products turned out
are especially subject to water damage.
This gives added reason for separating
the factory by partitions into small units
and makes it desirable that barrels and
boxes be placed on skids to keep them
off the floor and that the rooms be
equipped with drains or scuppers to
carry away water used in fire fighting.
By these simple means high water dam-
age can frequently be prevented.

Every macaroni factory should be
equipped with water or chemical fire ex-
tinguishers distributed for ready use in
case of fire and these must be properly
maintained by recharging annually and
being kept from freezing. Automatic
sprinkler systems have proved very ef-
fective in controlling fires in macaroni
factories, In the fire record of macaroni
plants previously referred to 21 fires oc-
curred in sprinklered factories and of
these 14 were completely extinguished
by the sprinklers and 5 were held in
check, making a total of 19 with satis-
factory sprinkler performance. The
other two cases recorded as failure of
the sprinkler equipment were due to the
sprinklers being shut off, "

Where sprinklers are not provided to
contral the fire in its early stage some
other means should be provided to assure
early discovery of any fire that starts
during nonworking hours. This may be
accomplished by an automatic alarm sys-
tem, or a watchman may be relied on to
discover the fire and send an alarm to
the fire department,  This puts on him
considerable responsibility in preventing
serious fires, wlnich illustrates the fact
that effective fire prevention requires co-
operation of the employes with the
management.  Further, cobperation in
fire prevention problems may be obtained
through the services of the various na-
tional, regional and local organizations
supported by the stock fire insurance
companies, by applying to your broker
or insurance agent or writing direct to
the National Board of Fire Underwrit-
ers, B5 John st, New York, 222 West
Adams st., Chicago, 111, or Merchants
Exchange Building, San Francisco, Cal.

The sluggard will not plow by reason
of the cold; therefore shall he beg in
harvest and have nothing.

“The people in every part of the
United States should be enlightened as
to an understanding of the rights and
interests ‘of ' government.” — Andrew
Jackson.

International Trade
in Macaroni Products

The monthly summary of fore
Commerce issued by the Bureau f [,
cign and Domestic Commerce rep
the international trade in macar
prnclucls to be about the same with 4
increase in the export business ang
decrease in importation of this foq
stuff during the month of June 193

Imports

During June 1935 there was impon
a total of 98,770 Ibs. of macaroni pro
ucts costing Americans $7,705 as cor
pared with the May 1935 figures—133
112 1bs. valued at $11,377.

For the first six months of 1935 3
tal of 670,137 Ibs. worth $57 913
imported.,

Exports

There was exported by Americ
manufacturers a total of 190847 It
of this foodstufl bringing to this co
try a total of $14,828 as compared wi
the Mav 1935 figures of 148491 I
valned at $13,379.

During the first six months of 19

ending June 30 there was exported §

total of 1,043,522 lbs, bringing to Am
ican manufacturers $90,549.

Below is a list of the countries
which this foodstuff was shipped
June 1935.

Countries
United Kingdom
Canmada ...........
Nr. Honduras .
Costa Rica .....
Guatemala ..
Honduras
Nicaragua

e e T T

APEXIRD! ok swaansaliaimmmioi i
Newfoundland and Labraaor, .
Bermuda ........ iaanny
Barbados ...
Jamaica ......
Trinidad and T
Oth. Br. W. Indies...........
U i s ehanan s
Dominician Republic ..,
Neth. W. Indies.......
French W. Indies.......
Hnil.i_. Republic of.....
razil ....aae.
Venezuela ......
Dritish India ...
British Malaya ........
Ceylon ...,evvens.
China ...
Neth, India ...
Hong Kong ..

{apan
*hilippine Islands
S ciciasesiag
Other Asia
Australia ...
British Oceania .
French Oceania .
New Zealand ........
Euion of S. Africa.
o) ] SN
Lﬂmia
Mozambique ...... e e
AWRHL coisiinniss
Puerto Rico ..oiviiiiiiiinininieness
Virgin Islands ....oovivnnnnnniinnnees
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fatents and Tr;lde Marks

September 15, |5 :

FLOUR vs. DURUM MACARONI

For many and varied reasons, maca-
i manufacturers as a general rule
ve acquiesced to the demand for lower
lower grade products in one of the
est competitive battles ever experi-
ced by the industry since its intro-
ction into this country a little less
i a hundred years ago. Food authori-
and food distributors have been
dving the trend from high qualities
gr which the American manufacturer
s renowned to the inferior qualities
t now flood every possible market,
ey seriously question how far the
fustry will permit itself to be drawn
'lhis trend toward low grades at a

The news and the trade press of the
iy are commenting freely on the
grades that predominate the maca-
istocks in many stores. They reason
ftfrom the consumers'  standpoint
dthing should be done to proteet
it interests, if the manufacturers are
indful of that duty to their cus-
s and to their products, On this
Fiect the Journal of Commerce of
* York city had an interesting ar-
e. reproducerd here in part to impress
the industry if that is still possible,

7 need of definitely curbing the manu-

tre and distribution of the low grade
roni that has so seriously affected
cnsumption increase that they were
| still are hopeful of encouraging.
article, in part:

fessened  purchasing power and keen

Apctition among distributors has con-

by widened the field for the
per Mlour macaroni over the past
years, while sales of high grade
durum goods have suffered a

@0 Iy and large consumption of

aroni has not fallen under pre-

Will Cheaper Flour Macaroni Entirely

Displace the Better Semolina Grades?

Will the Profit Lure Win Over One's
Pride in His Quality Product?

depression  years, though profits have
heen meager.

Although the use of flour macaroni
has been extensive in other sections of
the country, particularly the south, the
Nalian trade in the metropolitan area
used virtually none. It is estimated that
up to a few years ago the percentage of
flour goods sales was as little as 1 per
cent,

Today, however, these sales are be-
lieved to be in the neighborhood of 25
per cent. To some extent the limited
buying power of the consuming group
has led them to buy the cheaper maca-
roni. Manufacturers, however, are often
inclined to blame distributors for the
trend away from high quality goods,

An instance cited was the case of a
store unit of a national chain offering
cheap flour macaroni in a summer resort
town where consumers had ample means
to pay for the fanciest durum goods.
The only explanation was that the dis-
tributor had pushed the sale of the
cheaper variety because of the profit to
himself.

In spite of numerous conferences, a
brief period of working under a code,
and even Government prosecution, long
established abuses have not been elim-
inated from the industry. Raw material
costs arc high and rapidly mounting.
Nevertheless, manufacturers continue to
price tactics that can spell only losses.

Cheap qualities are flooding the mar-
ket. A wvicious circle of competition is

forcing the industry to put oy prod-
uct that meets only  minimum require-
ments.  Pure durum goods contain the
least possible pereentage of No. | semo-

lina, and in some instances there has
been out and ouy misbranding.

Only a short time back the industry
was faced with the st

artling revelati

that several of s mcmbcrili had :::l:ltl::
coloring up its flour macaroni w
!lcnu flour.  The illusior, of
ity product was created, Such goods

. found ready market for more than a
year until the Government finally caught
up with the offenders, Fortunately this
one outstanding exan.ple: ! :
been stamped out,

Bad as the situation is, and reputa-
ble manufacturers find conditions today
comparable with he worst during the
depression, recent develepments  give
some cause for hope.  There are indiea-
tions that consumers are getting away
from buying the cheapest. b

I{cporls from several representative
sections of the cast state that a distinel
Improvement in the demand for quality
merchandise  has  been  noticed, The
slight rise in consumer incomes is ap-
parently going for better food,

In addition more and more members
of the industry are coming to the realiza-
tion that current conditions cannot he
allowed to remain.  They point to certain
ruin,

'I‘rlmlc abuses such as price cutting and
offering poor quality merchandise are
likely to work themselves out as huying
power of the public is restored amd the
race for business at any cost becomes
Ic§s keen, the trade feels. Misbranding
will eventually be taken care of by Goy.
ernment regulation, ’

A ith soy
a high qual-

of chiseling has

monthly review of patents granted on
‘i machinery, of application for and
tion of trade marks applying to maca-
poducts,  In August 1935 the following
“reported by the U, S. Patent Office:

tmts granted—None.

TRADE MARKS REGISTERED

trade marks allecting macaroni prod-
‘f:l' raw  materials registered were as

Vita-Roni *

% rade mark of Prince Macaroni Mfg,

Son, Mass. was rcgisl:rcd for use on
¥ pates including macaroni and
W, Applicition was filed March 23,

I don't think much of a man whe,
not wiser today than he was yester®
—dAbraham Lincoln,

Publis_h: June 11, 1935 by the Patent
ad in the Aug, 15, 1935 {ssue of Tue

JournaL, "Owner claims use since

91 The trade name is in heavy

REGISTERED WITHOUT
OPPOSITION
Datteri Dates

The trade mark of the Atlantic Macaroni
Company, Inc., Long Island City, N. Y. was
registered without opposition for use on maca-
roni anmd spaghetti.  Application was  filed
June B, 1934, published Aug. 20, 1935 in the
Patemt  Office  Gazette,.  Owner claims  use
since May 29, 1934, The trade name is writ-
ten in heavy type.

TRADE MARKS APPLIED FOR

Two applications for registration of maca-
roni trade marks were made in August 19335
and published by the Patemt Office to permit
u_lljcclimm thereto within 30 days of pullica-
tion.

Mamma's

The private brand trade mark of Charles
Augustus Dowerman, Los Angeles, Cal. for
use on macaroni products. 1\p"1icalim| was
filed Dec. 17, 1934 and published Aug. 6,
1935, Owner claims use since September
1932, The trade mark is written in outlined
lettering.

Trimpak

_The prvate hrand trade mark of  The
Kroger lnrm‘v_ry & Baking company, doing
business as Weseo Foods Co, Ciy inmati, ()
for use on noodles and macaroni, also ather
wrocerics.  Application  was  filed April 10,
1933 and published  Nue. 27, 1935 Owner
rlmms_uw since: Nov, 21, 1932 The trade
mame s in large Mack type.
LABELS
Viviano
The title “Viviano™ was registered An
1 e i A
1935 by Vivison Macaroni company, Ine, e
trait, Mich. for use on spaghetti Applivie
tion was published April 13, 1935 aml given
registration number 40,172,
La Vita
The title “La Vita" was registered  Aug
! g 3 as. Aug.
20, 1935 by Megs Macaroni company, Iar-
rishury, Pa, f«gr use on macaroni.  Applica-
tion was published  July 1, 1935 and given
registration number 6220,
Cavaliere
The title “"Cavaliere” was registered Aug.
20, 1935 by Megs Macaroni company, Har-
risburg, I'a. for use on macaroni.  Applica-
tion was published llul_v L 1935 and given
registration: number 46230,

e
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Unmasking
Chow Mein

Statistics are not available as to just
what portions of the United States
noodle production is consumed in the
popular Chinese dish of chow mein, an
Americanized dish of oriental origin, but
it should run into tons, if reports from
the west coast are to be given proper
credence. This same authority has pro-
nounced “chow mein” as described on
Sino-American menus, as a food rich
enough in vilamins to contribute a lot
to the human body's discase resistance.

There are about as many accepted reci-
pes for concocting this Chinese dish as
there are for preparing the popular Ital-
ian dish of spaghetti or the well known
American pot pie.

“Chow mein" means scrambled noo-’
dles; and while it is not precisely a
Confucian staple, it is one of those oc-
casional dishes which every Chinese fam-
ily enjoys about as often as the average
American family would have Irish stew,
or one of its innumerable cquivalents
under fancier names. So, while it is
just barely possible that some Cantonese
restaurateur in this country has contrived
to use an ingredient in his chow mein
which has been available to no cook in
China, it is unlikely. In any event, it
is certainly wrong to say (as this mes-
sage from the west coast claims) that
“chow mein"” is such an invention of the
Americanized Chinese kitchen mechanic
as chop suey, of dark and doubtful
origin. .

I'rom the icy mountains of central Asia
down to the muddy strand of Canton's
environs the Chinese “chow,” or “ch'ao,”
anything edible that they can lay hands
on, meaning that they fry in oil or fat
while stirring (or stir while frying) any-
thing sufficiently subdued to be held in
place by a pot cover. To give such
scrambles a body they commonly use
boiled rice or boiled noodles, thereby
producing cither “ch’'ao mi” or “chao
mien” (standard spelling). To give such
dishes their best chances the Chinese do
their scrambles in sesame oil and use
soy as a condiment. Beyond these not-
too-essential requirements, the composi-
tion of cither dish (whether the pan
Asiatic rice-pilao or the “chow mein” of
American experience) cannot possibly be
more constant than that of ar American
washday stew.

Whatever one adds to scrambled noo-
dles—is a matter of convenience, lll!':-
cretion or taste on the part of each Chi-
nese housewife, No such addition of
the day, hour or moment makes the fam-
ily “chow mein" anything more or less
than scrambled noodles.  So if frying
boiled noodles in oil and if stirring in
whatever else is handy yields vitamin A
in really valuable quantity, the alchemy
of it can be mastered by any queen of
the skillet in far less time than has been
given to these rambling and trifling re-
marks.

Thinking is required for every kind
of work.

—

Ethel Merman's Favorite

Baked macaroni au gratin is one of
the few favorite foods of the beautiful
and talented opera star Miss Ethel Mer-
man, but she prefers to cook it herself.
In her modern kitchen she makes a
pretty picture in her simple frock that
contrasts so greatly with the elaborate
costumes in which her public usually
sees her. Her friends who have par-
taken of hee home prepared meals

frankly state that “she is the tops in
cooking as well as singing.” Here's her
favorite recipe for making Ethel Mer-
man's Raked Macaroni Au Gratin:

Melt 4 teaspoons hutter in a saucepan. Add
2 teaspoons {lour, 1 teaspoon salt and stir
until well blended. Add 2 cups milk and
cook until thickened. Break a carton of maca-
roni into 1 inch picces, or use clbow or short
cut macaroni; cook in boiling salted water
for 10 minutes. Drain and Elm: in baking
dish, Add hot sauce and bake in moderate
oven (350 degrees F.) for 30 minutes. Cover
with ¥4 1b. of good grated cheese and bake
for 30 minutes longer.

September 1

Durum Estimate

Based on figures compiled by the U, S.
Department of Agriculture, the prospec-
tive durum wheat crop for 1935 will be
approximately 27,800,000 bus, an in-
crease of about 800,000 bus, over the
Aug. 1 estimate. On July 1 the predic-
tion for the 1935 crop was placed at
37,300,000, with lack of moisture and
rust blamed for the loss.

As the final figures for the 1935 durum
crop will not be available until after the
harvest is completed, it is certain to ex-
ceed the very small crop of 1934 when
only 7,100,000 bus. were harvested, but
it will be considerably below the 5-year
average (1928-1932) of 54,000,000 bus,

Spring wheats other than durums suf-
fered materially from the same damag-
ing factors during July and August and
based on Sept. 1, 1935 figures, the drop
of other spring wheats should not exceed
163,000,000 bus., as compared with 91,-
400,000 during the drouth year of 1934
and with the 5-year average of 242,000,-
000 bus.

fr § Sy o T e TR
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Babies Good
Consumer Prospects

That the macaroni manufacturers
not taking the fullest possible advan
of the opportunities awaiting them
increase the consumption of their prg
ucts is the opinion of many of the |
ing food authoritics, One of these

pointed to the babies of the country |

one o1+ -t that has been neglected,
ticularly so since the food is so
adapted for baby appetities,

Of course babes will not cat m
roni or spaghetti in its accepted ad
style, but as a full fledged cereal,

infants and children. The small past
resembling  bird sced in  appean
shouid rightfully become a regular
fare. 1t is especially recommenied

its bone building elements and its ¢

of preparation. Merely boil the past
in slightly salted water and scrve
with cream and sugar. Dabies
thrive on this food.

With several million babies added
the number of prospective consumers
macaroni products, the consumption
this food per capita should sce an
crease in proportion to the effort
behind the movement by macaroni
ufacturers to win that trade from o
forms of less cligible baby foods.

87)2¢c Minimum
Wheat Price

Effective Sept. 16, 1935 and coni
ing through to Tuly 1, 1936 the C

dian Wheat Board has announced

fixed minimum price of 87Vic a bu
on all wheat grown in the western pd
inces of Canada. The minimum p
announcement of which has been
pected under the new wheat act wj
became a law on July 5 was made g
radio address by Primc Minister R
Bennett of Canada on Sept. 6.
Tremendous interest in the annou
ment was manifested by all wheat |
ers because of the importance of
Canadian crop this ycar on the wo
market. Drouth in Argentini an
Australia and rust in the United §
have seriously reduced productio
those countries, whose yield will
an influence on the market and
restore Canada as the source of su
wheat from whence the world cn
plenish depleted wheat stocks.

Miller's Wife Passes

Mrs. Benjamin  Stockman, agf
years, wife of B. J. Stockman, r
resident of the Duluth-Superior 3
ing Company, died in a Duluth, ¥
hospital on Aug. 19, 1935 after 2
ness of several months. The fu
was Aug. 23, with burial in Forest
cemetery, Duluth,

Many messages of sympathy and
dolence were sent by macaroni mad
turers of the country, friends of
bereaved husband,

The Supreme Court decision which
dically did away with all the NRA
Ljes was the cue to you as business men
do exactly what you have been en-
in doing for the last three days in
avention assembled, In effect, the Su-

e Court of the United States said
it if there is going to be any control
American business, it is going to be
the business men themselves if they

& stav within constitutional limita-

s, and that the courts will see that
ithin those limitations business men are
otected.

The Court said that the President of
e United States was not elected to be
momic dictator and that the courts of
e United States would still remain in
siness, to dispense justice according to
v. It went on to say that the anti-trust

@15 and the Federal Trade Commission

4 were not statutes which needed
endment by tie NIRA. This last was
i by indirection,

To review briefly for your benefit the
us of the law when the NIRA came
o beingz, let me say that the Sherman

fitrust law, although enacted in 1890,

 not receive much attention from
iness until Theodore Roosevell got
o the White House with his “Big
k" The Standard Oil decision,
tich came down in 1911 marked a def-
¢ wrning point in the relations be-
ten the law and business. Please bear
mind that T am making a distinction
teen the law and government for the
fose of this discussion. Government
by politicians and their appointees is
ys making capital out of the for-
oes and misfortunes of you business

8™ 1 shall refer later to how you busi-

men can handle this great problem.
The law as laid down by the Supreme
Mt in 1911 was entirely different
the attitude of the politicians then
It differs from the attitude of the
llicians today, The law said in the
5 of the Supreme Court that rea-
ble combinations of business men
e legal,
Even though the Sherman law said
tall contracts, combinations and con-
fccs in restraint of trade are unlaw-
' the Court said that Congress could
possibly enact such all inclusive leg-
on, and that what Congress did
was that combinations had to be
able, The Supreme Court has fur-
faid, as it has said in every restraint
Inde ease since then, that what was
f€as.uable combination was to be
LE‘ ! terms of public policy and
¢ interest in cach case as it arose,
by the NRA case the Supreme Court
since there are three branches of
cBovernment : the legislative, the exce-

' and the judicial, the executive in

Person of the President cannot usurp
Powers of the judicial to pass upon
Questions involved in whether a husi-
combination is reasonable.
¢ Federal Trade Commission act
1in 1914, which was sustained by
upreme Court in a recent decision,

Talk given by Attorney
Benjamin A. Javits, ata
recent Banquet of the
Cotton Garment Industry,
at the Hotel New Yorker

declared that unfair methods of compe-
tition are unlawful.

Summarizing all of the decisions in-
cluding the NRA decision since 1911
when the law was clarified by the Su-
preme Court in the Standard Qil Case,
several things stand out which our poli-
ticians refuse to see or are prone to dis-
regard. These things are as follows:

First, that any group of husiness men no
matter how big and no matter how inclusive
can make reasonable agreements which re-

strain trade, provided they are in the public
interest.

Sccond, that business men have a perfect
right to exchange information, exchange views
and run their business with a knowledge of
the facts rather than in ignorance of the facts,

Third, that business men under certain cir-
cumstances have a right to fix minimum prices
to one single selling ageney or similar devices
as long as the public interest is respected and
protected,

Fourth, that a man has not a right under
certain rilrrum-ul:mn-a 10 sell his goods at such
a low price, or give his gomds away, as will
put_another man out of husiness.

Fifth, that members of an industry can en-
ter into an agreement with the employces of
the industry as a whole to insure that there
will be no reduction in price <0 as to jeop-
ardize the jobs of those employed in the in-
dustry.

Sixth, that a business man under certain
circumstances cannot have two kinds of prices
for the same grade, quality and same type of
customer,

There is one other vital and important
privilege granted by the courts and that
was a guarantee of a fair return to
American business if the business was
affected with a public interest, It is
true that this decision was rendered in
the public utility cases but there is no
law that prohibits any business from
taking advantage of this decision.

These are just a few of the privileges
and immunities already gr.’mlc(‘ to husi-
ness men regardless of any lepislation
such as the NIRA which sought in the
manner in which it was administered to
restrict rather than to broaden the pow-
ers already granted by the courts under
the laws as they stood,

The laws of the United States are so
framed and have been so interpreted as
not only to make this a free country but
also to assure all of us of sccurity in ous
freedom. The cconomic advantages of
the nation are so great and our technical
progress is so advanced as to enable all
of us to have a really full life without
disadvantage to anyone. Yet we are all
it seems voluntary prisoners of politics,
when we have no right or reason to be.

The answer to your individual person-
al, business, financial and general prob-
lems is for you to assert your time hon-
ored rights as American citizens and
show that you desire and want to gov-

idustrial Self Rule Without the NRA

ern yourselves. 1f you invoke the law it
will protect you, providing that you com-
ply with the law as it is written and as it
has been interpreted. In plain language,
if you will conduct yourself decently
you are assured of making a profit and
are ossured of being able to hold the
chiseler even though a nonassenter, in
line.

In order to comply you have to recog-
nize a few simple economic truisms.
For one thing since approximately 1912
the world has completely changed, cer-
tainly as far as we in the United States
are concerned, in that it hecame clear
that no man need be a slave unto any
other man in order that the full life
might be enjoyed. Among other things
too the revolution of 1912 (o 1935 means
that we are in a low price, high wage,
short hour, small profit, big volume
cconomy.,

When you as business men recognize

these general principles and recognize
also that the man who works for you
and the man who sells to you and ‘the
man who buys your goods are all at-
tendants and henefactors of the machine,
then there can be no question that vou
have reached maturity as husiness men
Then there can be no doubt that you not
only have a right 1o govern yourselves
but that the courts of the United States
will sustain you in everything vou wam
to do in order to meel the nblignlimh
these propositions impose upon you and
to take advantage of the rights that
these propositions secure to you,
_The only hope for American civiliza-
tion if we are not to run into economiv
dictatorship or economic collapse or
complete debacle is for the American
business man to run his own show and
to tell the povernment where it “prets
off.” “The United States was founded on
the principle of men being permitted as
a matter of right to run their own ai-
fairs. The world has changed 1o some
extent hecause we are not spread out am
more. We are almost one city. Dut as
far as our cconomics are concerned, -
I|lu'.1lv government, as I interpret the
constitution and the law, has no real
business to “stick its nose in."

IT you business men consider that
vour employes, those from whom vou
buy and those to whom vou sell are
your partners, aml you so arrange vour
affairs amony these various parts of 1he
cconomic process as to really act like
partners, no politician or group of poli
ticians will ever tell you what you can
or cannol do. It is that partnership than
is the only partnership that can possibly
work out the problem of permanent and
secure employment and that ean solve
the problem of a constantly higher stand-
.|.r(|. fnf living necessitated by our machin
civilization.  Above all it is the only
group of partners that can sustain the
decision of the United States Supreme
Court in the NIRA case which saiil if
business will do its share the United
States shall not be at any time in the fu-
ture a land of dictatorship.

]
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SPAGHETTI BY THE MILE

Have you had your “mile of spaghet-
a” today? If not, you have not done
your full duty to inner man, nor to the
industry that makes available this nutri-
tious grain food.

If some of the “funny" writers had
their way consumers of macaroni prod-
ucts would no longer figure portions in
ounces but in yards or miles, depending
on one’s appetite,

In the language of one writer—"Da
Spaghett” Maka Liars Figure” He
truthfully states that “All who figure
their macaroni by the linear instead of
the avoirdupois mcasure are not pre-
varicators,—they are merely funny ex-
aggerators.”

Happy are the free lance writers
when given the opportunity to juggle
macaroni facts and figures, particularly
the latter!

Elated are some reporters when given
carte blanche to write about macaroni
production and consumption in their fa-
vorite linear parlance!

Their attempts to be funny are really
funny to those who “know their maca-

, roni.” No one can or will have any ob-

jections to such juggling of macaroni
figures when done in innocent fun, but
deliberate ridicule and intentional slur-
ring of a good food is objectionable.

Such an opportunity was given the
funny and extreme writers a few weeks
ago, and how hungrily they grasped it!
A manufacturer who thoroughly “knows
his macaroni” or rather “knows, his noo-
dles” released some productien facts to
prove the importance of ma:aroni mak-
ing as an industry. And the “battle of
the pens” was onl

Macaroni-noodle manuracturers in Il-
linois seeking self protection against un-
fair labor regulations imposed by the
state NRA organized a local, defensive
association,—a practical, not a funny
move, Macaroni production in the 35 1I-
linois plants was given out in comparison
with production in the 375 plants in the
whole country.

The innocent cause of the unexpected
commotion was President Frank Trafi-
canti of the 1llinois Macaroni Manufac-
turers and president of Traficanti Broth-
ers, Chicago, leading noodle manufac-
turers whose only thought was to pro-
mote the cause of his organization and
of the industry,

In a frank and fair statement he told
the world that the total quantity of mac-
aroni manufactured in the United States
and mostly consumed within its borders,
wis a little less than 700,000,000 Ibs,—
no insignificant figure when considered
in the light of the few years in which
America has been “pressing its own
macaroni.”

How fully the sensational writers fell
for such information is evidenced by the
many articles that have since appeared
in newspapers and in the trade press,—
mostly good publicity. They measured
the carth, the sun, the moon and the
stars in strands of spaghetti, in inches,
feet, vards and miles of macaroni, Most
of them were really funny and did the

product no harm, but others went to ex-
tremes of slurs and ridicule that such a
good, economical and nutritious food
surely does not deserve even at the
hands of these “extremists."

Like hungry wolves they povnced upon
the release, and what a time some of
them had! They made innocent or harm-
ful fun, according to their moods. 700,
000,000 1bs. of macaroni products is a
lot of food, and to some, a source of
lot of fun. Here are some extreme ex-
aniples,—some innocently funny and
other harmfully ridiculous:

“700,000,000 Ibs, of macaroni in the
shape of its little brother ‘spaghett,’
would if pieced together stretch around
the earth at the equator exactly 11,046,-
700 times."”

An illustrated story: A swarthy diner
is shown with a large napkin tucked un-
der his chin. Defore him is a heaping
plate of spaghetti the size of a small
haycock. Says he “IHow much spaghetti
today, Chichetta?” She answers, “Only
about a mile and a haf-a, Tony.”

One questions Mr. Traficanti’s calcu-
lating ability, He has the temerity to say
that he may know his macaroni, but
“lacks the mechanical calculator preci-
sion that authors of such statements
should possess before attempting “to fool
the mechanicians.” It was a letter by
Robley C. Williams to the “Times" mag-
azine,—sufficiently interesting to ment
reproduction herewith:

“FAIRNESS TO EARTH"—In these
appalling days of unbalanced budgets
the figure 11,046,700 looks pathetically
small. However when it is applied to
the number of times that the earth can
be girdled by the 1934 macaroni crop
(Time August 12), 1 feel that in fair-
ness to the earth the figure should be
scrutinized a little closely.

“Frank Traficanti of the 1llinois Mac-
aroni Manufacturers association may
know his macaroni, but his optimism
greatly exceeds his arithmetic.

“It is 25,000 miles around the earth,
and there are 5000 fect to the mile, in
round numbers. That means that the
1934 production of macaroni was around
1,400,000,000,000,000 feet.

“A conservative estimate of the cross
section area of the average 1934 stock of
macaroni is 1/100 square inches, T am
sure you will agree. This means that a
cross section of one square foot contains
about 14,400 cross sections of macaroni,
cte. Consequently, the by now fabulous
1934 crop must have contained around
140,000,000,000 cubic feet.

“Spaghetti and macaroni sink in wa-
ter; therefore a cubic foot of this partic-
ular staff of life weighs at least 60 Ibs,
per cubic foot. This means that 8,000,-
000,000,000 Ibs or 4,000,000,000 tons
were produced.

“Since the avérage freight car does
not carry much over 5 tons at a time, a
simple calculation results in the fairish,
(freakish) figure of 80,000,000 freight
cars; 800,000 freight trains, or 2,400
freight trains for cach 1934 day,
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YAt the retail price of macaron,
10c a pound, the income from this hyg
ness is around $800,000,000,000. py
haps, what the country needs is a sur
on the income of ‘spagheteers’!”

What a lot of fun and what i why);
of exaggeration!

Commenting on the figures actual)
released, which are correct or oy
mately so so far as production reeord
in pounds show, other writers ireate
the subject from the manner aml (b4
cthics of proper eating of spagheui, be
coming if possible even more ridiculoy
from that angle. One such article 1o}
how to “lasso” the elusive spaghey
stands and thus make them submissiy
for the next step—"the gulping of th
juicy mass with the proper and acceptef
Italian gusto.”

“And here's the dope,” states one o
these writers with an extremely funn
bone. “You don't have to be a rody
queen or an agile bronco buster 1o lasy
spaghetti, or a snake charmer to tame if
It looks wriggle-y and threatening, ut §
is not. Just sit down before a heapir
dish, convincing yourself that you a
its master. Instead of the well know
prod and stinging whip used by the li
tamer to subdue the ferocious lion, a
yourself with an ordinary tablespo
and fork. Grasp the fork in your rig
hand if you are not a south paw, th
spoon in your left,—firmly. Study Wb
bale of inviting spaghetti with the trai
ed eye of an army general looking for
vulnerable spot in the enemy's lines;
push a goodly quantity of the spaghet
with your spoon onto the fork, and he
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Mean--

1. High quality Semolina
2. Choice Selected Amber Durum Wheat
3. Repeat orders for Macaroni Makers

CAPITAL FLOUR

MACARONI JOURNAL

Specify CAPITAL Products. . .
It's Your Insurance, They represent
exceptional quality and the finest
milling skill,

MILLS

IN
OFFICES 'CORPORATED

Corn Exchange Building MILLS
MINNEAPOLIS, MINN.

ST. PAUL, MINN.
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gin to roll the food gently against th
bosom of the spoon. If you are lucky i
love, or in rolling your own cigaret,

in rolling the dice, you may be lucky ig
rolling your spaghett’.

*“Then when your roll has attained 1
size and proportions of a good sized ha
of yarn or a child’s baseball, lean ov
the dish,—remember its being done if
the best Italian restaurants,—and go |

it Open wide your food inlet, forcl
the bundle of spaghetti strands, ‘woo¢
with piquant sauce, into that wil
yawning and expectant abyss. [ay p
attention whatsoever to the drippins

and splatterings on your chin or «inng
shirt,—you'll be amply repaid for ¥
skill and your patience.

“For only in this approved aud @
cepted manncr can man eat its 18
miles” share of these elusive sirand
Just remember the Irishman's trials wit
his first oyster, and you'll soon lecon
the master of spaghetti, .

“Remember these truth—1—That D
SPAGHETT' MAKA YOU STROM
2—That spaghetti is one of the world
best grain foods, and 3—that it costs l
tle and goes a long way."”

These samples of favorable and uni
vorable publicity suffice to make

=)

point. There is no harm in the fgy]
manipulations, though used to extrer

they hold up the trade to ridicule. So§|#

sure that your friends, the consumers §
your particular brand, and that )
yourself, cat daily your two miles §
macaroni products in one form or ofh

PRESS No. 212 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

Presses
Kneunders
Mixers
Cutters
Bri s
Swonld Clenners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
* N. Y. Office and Shop New York City

because,— ‘DA SPAGHETT' MAKE
YOU STRONG.”
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Medical Association Accepts

The MACARONI JOURNAL

Successor to the Old Journal—Founded . by Fred
Becker of Cleveland, Ohlo, in 1903

Trade Mark Registered U, S. Patent Office
ounded in_ 1903
A Publication to Advance the Amerlcan Macaroni

Indust
Published Monthly by the N'ztinml Macaroni Manu-
_ lacturers Association as its Officlal Organ
Edited by the Secretary.Treasurer, P. O, Drawer
No. 1, Draidwood, 1,

PUBLICATION COMMITTEE
LOUIS §
G. G. HOSKIN
M. J. DONN

enee srean

" SUBSCRIPTION RATES
United States and Canada....coauvsns $1.50 per year
in advance
.$3.00 per year, in advance
15 Cents

Foreign_Countries..
Single Capies
Dac! Cun'n

SPECIAL NOTICE
COMMUNICATIONS—The Editor solicits news
and articles of interest to the Macaroni Industry,
All matters intended for publication must reach the
Editorial Office, Draldwood, Ill,, no later than Filth

g.y ol onth,

HE MACARONI JOURNAL assumes no respon-
sibility for views or opinions ¢ ed by ibu-
tors, and will not knowingly advertise irresponsible
or_untrustworthy concerns,

The publishers of THE MACARONI JOURNAL
reserve the right to reject any matter furnished either
for_the ulunuinr{s:r reading columns,

REMITTANCES—Make all checks or drafts pay-
able to the order of the National Macaronl Manufac.
turers Association.

ADVERTISING RATES
Display Advertising...esesesss.Rates on ApP!lnlitm
Want Ads Pei

Adlussanssorsnssssnsenngen 50 Cents Fer Line
e
Yol. XVI September 15, 1935 No. 5

Italian Grocers Organize

Il Commerciante Italiano, the only
Italian commercial newspaper published
in the United States among 5,000,000
Italians, has organized the Italian gro-
cers of the New York Metropolitan
area,

On Sept. 4, 634 Italian grocers con-
vened in the offices of 11 Commerciante
Italiano to discuss the program of the
organization, of which Mr, Crescenzio
Caggiano is president.

The chief aims of this association are
to create closer cooperation among the
Italian grocers, and to assist them in
running their stores along up-to-date,
cfficient lines.

The organization will be known as
the Amerita Grocers Association, Inc.

Turns Court Into School;

Wins Case

Uncle Sam's food examiners strive
for accuracy—it's part of their job. One
of them recently converted a Federal
court into a schoolroom and enabled the
Government to win a contested food
scizure case. The cannery whose food
was secized testified its count of molds
was consistently lower than those of the
Government,

B. J. Howard, chief of the microana-
lytical laboratory of the Food and Drug
administration, who teaches cannery em-
ployes the proper method of using the
microscope in examining and counting
molds on foods, was summoned.

At the court's direction he instructed
the cannery’s food examiner in correct
use of the microscope and revealed er-
rors in the latter's method of examina-
tion, The cannery attorney watched
closely, ard later consented to a decree
of condemnation as originally sought by
the government,

Macaroni

That macaroni is a good food is no
secret; that it is often prescribed in
diets for both the healthy and the ail-
ing is an undisputed fact; that when
properly made of the most suitable raw
materials, it becomes an “accepted food"
is revealed again in an announcement
that appeared in the Aug. 3, 1935 issue
of the Journal of the American Medical
association.

The particular brand so “accepted” is
the “Minnesota Brand” manufactured
by the Minnesota Macaroni company,
including its macaroni, spaghetti, elbows,
amberolls, alphabets, rings, shells and
vermicelli. The committee on foods of
the American Medical association,
through Secretary Raymond Hertwig
announces its findings as follows:

COMMITTEE ON FOODS
Accepted Foods

The following products have been accepted
by the Committec on Foods of the American
Medical association following any necessary
corrections of the labels and advertising to
conform to the rules and regulations. These
products are approved for advertising in the
publications of the American Medical associa-
tion, and for general promulgation to the
public. They will be included in the Book of
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ecks Injunction

. P. Scarpini, proprictor of the Colosseum Macaroni com-
gy plant at 329 Y st., Sacramento, Cal. is secking to enjoin
Accepted Foods to be published by tl- Amgomer partner from entering and continuing in the maca-
ican Medical associalion. i manufacturing business in accordance wi e
Manufacturer.—Minnesota Macaroni (o ) : Ct.“-"h e ;l-"”‘".(l
pany, St. Paul. ent when he purchased the offender’s interest in the
Description—Macaroni of variou: sha factory.
prepared from durum semolina,

Manufacture—Durum semolina is kncad@The request for an injunction and a d da ,
with water under corrugated steel :n!Th 1 ) : a demand for damages

forced through dies l:l‘:intali‘ning holes of offre fled in the California court on Aug. 28, 1935 against
propriate diameter and shape to form alari and Ernie Mattos. . 2 B By
vnrﬂ)us l)'p.'n'of macaroni, partially drid o § me, st In his coml?!a“_“ the l'"—“_““"l-l'

es that after he had purchased Salari’s interests in the

and packaped.
Analysis (submitted by m:lnufﬂt'lurvr)-l losseum plant the latter violated the contract of sale by

MOISIUFE seecessornransnsanasnnnis " : : 3
MRS B R i " nering a partnership with Mattos in another macaroni fac-
. o ) . H : * e
I (e g il st I8IL Sixth st. in the same city. In additon to
Crade BBer. o ivenivinsuvessissnesgans 048 mction to prevent his continuance in that business Scarpini
Carbohydrates other than crude filier £2,000 in damages.
by difference) covvvervarasivisanan, H ’
Cyalnries.—J.S per gram; 99 per ounce.

Claims of Manufacturer.—Complies wi
the United States Department of Agrioul
definition and standard.

ppoints New England Broker

Installs Flour Handling ¢ Kentucky Macaroni company, Louisville, Ky. has
Qutfit inted the National Brokerage company of Doston to act

The 1. J. Grass Noodle company, In ts New Iliuglnml sales representative, The firm will handle
Chicago has installed a flour handi whole line of macaroni products manufactured by the
outfit in its plant at 6021 Wentworth atucky manufacturer.

The equipment is of the successful ty
manufactured and installed by 1
Champion Machinery company, Jofid

The old philosopher says that if low
neck dresses ward off pneumonia he saw

BUSINESS CARDS

= a lot of gals last night that won't have
lumbago very soon,

THE MACARONI JOURNAL

J. F. DIEFENBACH E. J. THOMAS
Presldent Vice Pres. & Gen'l Mgr

IN THE MANUFACTURE OF
YOUR HIGHEST GRADE
MACARONI PRODUCTS,

WE RECOMMEND

/“./,-—-n--.. -
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Exclusive Durum Millers
of

QUALITY SEMOLINA

AMBER MILLING CO.

MINNEAPOLIS MINNESOTA

2043 Sacramento Street

Los Angeles, Culif.

MERCANTILE COLLECTIONS

OFTICIAL
REPRESENTATIVES
FOR

N. M. M. A,

WRITE--

For Bulletins of Claims Placed
by the Industry.

For Pad of Service Forms and
Information about our Procedures.
CREDITORS SERVICE TRUST CO.
McDowell Bldg.
LOUISVILLE KENTUCKY

[

Nosaf1] il

CARTON

QUALITY ~vo SERVIC

LOMBARDI MACARONI DIESBAROZZI DRYING MACHINE CO., INC.

REMEMBER: It's not as much the Semolina as
it is the DIES that make the Best Macaroni.

Macaroni Die Service
All Work Guaranteed

FRANK LOMBARDI

NORTH BERGEN, N. J.

Renowned Manufacturers

MACARONI—NOODLE DRYERS

ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

GIVE US ATRIAL

NATIONAL CARTON (]

JOLIET, ILLINOI1S:

THE ONLY SYSTEM KNOWN TO BE SPACE—TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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owrwes | OUR OWN PAGE | omero
RoRvATE National Macaroni Manufacturers IBUSERY
= Association —

4y - Local and Sectional Macaroni Clubs L.y

OFFICERS AND DIRECTORS 1935-1936

LOUIS 8. VAGNINO, Presldest........ 1227 Bt. Louls Av., Bt. Louls, Mo,
JOSEPH FRESCHI, Vice Presl wnt...1730 8, Kingshighway, St. Louls, Mo.
0. G, HOSKINS, Adviser.cioeuecnrrnsnnnsnssrnsnssnssrans Libertyville, 10

F. B, Bonno, Dallas, Tex. F. A. Ghigl'one, Seattle, Wash, G, LaMarca, Boston, Mass,
R. B, Brown, Chicago, IlI. V. Glati, drooklyn, N. Y. L I, Maier, New York, N. Y.
M, De Mattel, San _Jose, Cal, A, Glois, Rochester, N, Y, . G, Tu ague, New Orleans, La.
E, De Rocco, Ban Diego, Cal. R. V. Golden, Cluhburl. W. Va, W. F, Villaume, Bt, Paul, Minn,
P. R. Winebrener, Philadelphia, Fa,
B, R. Jacobs, Washington Representative, M. J. Jonna, Secretary-Treasurer,
2026 "én" 8t N. W: w-ml?n;mn. D, C. P, D.JD.'nm No. 1, Braldwood, 1liinois.

malziug a (ood Plan Better

The Editor's Suggestion and Recommendation

It has become the custom for many readers of Tie MAcAroN1 JoURNAL to pass the paper on to the employes
around the plant after the owner or proprietor has finished reading it. This plan is very good and has resulted in
the coiperation that comes from the wider knowledge of the subject shared by employers and helpers.

But it is possible to go a step further and greatly increase the profit this magazine can bring you. Any one
in the plant who is important enough to receive the discarded copies is important enough to have a subscription en-
tered in his own name.

It is one of the best possible investments to sce that dveryone around the place who has a task allowing for
any thinking and planning is given a new copy of the magazine every month, Let us look at some of the reasons
that make this a profitable idea.

First of all it shows that you want the aid and codperation of your employes in finding ways to save money

s

ik

or time or increase production. True it is you will be spending a few dollars to encourage this fecling, but it will s

return to you many iold in the form of better and more intelligent workers,

Then too your own copy can be kept for your own private use, to be filed where you can find it immediately
any time you need information centained in it. The chief drawback to the passing around of a single copy is that
it is often lost in the shufile, or is so badly torn and soiled that its use for filing is lost.

When everyone has his own copy it is possible to have mectings and discuss topics of general or departmental
interest,  This 15 difficult when only one copy of cach issue is available, for then each person is busy weighing
the merits of a different idea and no group work can be done,

Passing around one copy calls for a definite schedule of names. This in turn leads to a feeling of dissatisiac-
tion; those far down the list will find the material is old when they receive it, and will resent the favor seemingly shown
those first on the list. Have a subscription for each worker and up-to-the-minute ideas can be talked over and
worked out together; everyone will have the information while it is still fresh and while his enthusiasm is greatest

The same article or advertisement in Tie MacaroNT JourNat will not awaken the same response in cach reader.
Therefore the more folks about your place of business who read it the more angles and viewpoints you will get on
it, and the better rounded it will be when you finally adapt it for use in your own plant.

Then too each person will look at a problem from tL
work. If all these opinions are gathered together before a definite decision is made on any major tep there is
small likelihood of the plan failing because of peculiar conditions in one or more departments that might be «ver-
looked when one man alone does all the reading and planning.

There are many employers who think the workers in the plant are incapable of doing anything for themscives.
and that each detail must be worked out in advance for them, This feeling is very often only too true to the ficts,
vet is often not the fault of the workers, If the owner or proprietor of the business had given each one a subs: rip-
tion to an up-to-date trade paper like Tite MAcARONT JOURD u iiwwe same employes would gradually have absorhed
ideas and thoughts about the industry as a whole that would have given them a solid foundation on which to do sime
logical thinking for themselves,

If you have hit upon the system of passing around your copy of this magazine when you are finished with it
you are reaping benefits you would miss if you kept it for your own use alone. You will no doubt readily admit
the truth of this statement, and so will just as readily see the value of having a copy of every issue placed prompt-
ly in the hands of responsible workers. ‘

Give it a trial with a one-year subscription for some of your key men about the plant, and we venture to say
that in the future you will steadily increase the number of copies of Tir MAcARoONI JoURNAL coming into your
plant, for you will realize it is good business to do so.

AR OSTL

e standpoint of his own department or his own part in the §

flo Prevent Infestation of Your Stock

MILL-O-CIDE “The Food Insecticide” is non-poisonous to
humans, is stainless and practically odorless.

MILL-O-CIDE kills insect pests in all

stages of their development from
the egg and larvae to the
grown insect. Safe
to use around
Macaroni

Write Dept. M-1 9
For Complete
Information

IE/ INC.
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* * * THE woman who builds your business

is the woman who comes back again and again to ask for your
brand of Macaroni. She will do that if the color,‘ flavor and cooking
qualities of your macaroni are sufficiently outstanding to impress her.
Color, flavor and cooking qualities depend entirely on the color and

strength of the semolina you use.

PILLSBURY’S BEST SEMOLINA NUMBER ONE
PILLSBURY’S LUSTER SEMOLINA
PILLSBURY’S SEMOLINA NUMBER THREE
PILLSBURY’S BEST DURUM FANCY PATENT

DESIRABLE COLOR AND STRENGTH
. . - IN WHATEVER GRADE YOU CHOOSE!

PILLSBURY FLOUR MILLS COMPANY

MINNEAPOLIS....MINNESOTA




