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E The “Better Quality” Trend

-—

i i | With the appréciable improvement in the gen-

eral business conditions of the country, there is
| a most noticeable consumer trend towards better
B i grade products.

This is particularly true in foods and the mac-
aroni-noodle manufacturer who recognizes this

trend and will keep step therewith, should ben-
efit through a more contented group of buyers

and a larger and growing clientele of satisfied
consumers,

'A MONTHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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e o w [onforcement as it Applies to
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On Aug. 18, 1935 the DBureau of
hemistry issued the following Service
d]h:ulnlm:_v Announcement, entitled
Use of Artificial Color in Alimentary
ste'
“The Bureau has given careful con-
deration to the use of artificial color
macaroni,  spaghetti,  vermicelli,
Roodles, and similar alimentary pastes.
Iz to the provisions of section 7,
gbdivision <, in the case of food, of the
ood and drugs act, a food product is
dulterated if it be mixed, colored, pow-
ered, coated, or stained in oa ccanner
eby inferiority is concealed.
8 The question as to whether damage
inferioritly is concealed is one of fact
P be determined in the case of each food
PE=loduct which is artificially colored.
o A B (he opinion of the burcau that the ad-
@ Wiion of artificial color 10 alimentary
Jstes as usually practiced results in
ocealing inferiority and that this form
b 1dulteration cannot be corrected by
i@ declaration of avificial color.”
For more than 10 years afterward lit-
or nothing was done to enforce this
ouncement, primarily because of con-
fons in this cotntry due to the Euro-
fn war which was in full force at the
¢ and later due 1o the fact that this
gty entered the war,
Itwas not until Jan. 15, 1926 that the
priment again issued the above an-
ncement and added, very significant-
L that since the original announcement
been made there had grown up a
msiderable domestic traffic in e paste
than noodles. These products com-
%d cgr macaroni, egg spaghetti, epy
fabets, eger seashells and other similar
ucts containing the amount of epp
s required under the Standards, and
in view of the existence of epp
faroni products of the character above
feibed that the bureau was of the
mon that macaroni products of every
fnption: containing added color, such
1o simulate egE macaroni products,
¢ violation of the law even though
s declared on the label. The bu-
3 further stated that it would take
fopriate action against all forms of
Aroni which are artificially colored 1o
dale products made with' eggs.
inee 1926 the Department has oc-
mally issued press service releases
eming the use of arntificial color in
Aroni products. All of these, with
thought in mind, 10 have the mant-
rers realize that it is illegal 10 use
8 Yellow color, regardless of its source
Hture, in macaroni products.
fice the original announcement above
l was made the Bureau of Chemis-
a5 ceased o exist as the branch
¢ Department of Agriculture which

Consumers prefor to see the rich golden
color, the line quality of the egg noodles and
macaroni products they buy...nol in crush-
ed, easily broken, sloppy containers, bul in
neat, sturdy, practical folding carions with
windows, Hero is a carton that serves and
sells until the last delicious morsel is con.
sumed, Beautifully designed, in full color,
brand name up big, and with recipes on side
panels they gel best display positions in
dealer's stores, Get lull particulars. Write
us TODAY,
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By BENJAMIN R. JACOBS

Washington Representative,
National Macaroni Manufncturers

Association

of artificially colored macaroni products
as well as of products adulterated and
mishranded under the Act in othe; re-
speets than by the wse of artificial color,
The Auguost issue of Tus Mlacakost
JourxaL gives a list of some of these,
This list is very incomplete as a larse
number of cases are stll pending anl
most of these involve the use of turmerie
and the activities of the Food amd Drug

Benjamin R, Jucobs

Administration in the past six or seven
months.

Several State Foal  Law  Enforcing
Agencies, notably the Bureau of Foods
of the State of New York, have leen
very active in prosceenting manufacture »
who have been found guilty of using ar-
tiicial color. It has all had a very
salutary effect oo the industry and it is
my apinion, based on my contact with
the industry, that this Kind of adultery-
tion in macaroni products is a thing of
the past.

Some manufacturers seem o be of
the opinion that hecanse they forfeitel
their products that therr cases have heen
dropped.  This is not necessarily  the
case. Svizures of food products under
the Federal Food aml Drogs Aet are
mide under Seet'on 10, which provides
for these scizares il also provides for
forfeiture of the product and payment
of cost if the charges are upheld, Tlow-
ever, under Section 2 of the Food and
Drugs Act the Sceretary of Agriculture
may proceed against the shipper fv'f the
product and under this clause if the
charge is upheld the person may be fined
not to exceed S200 for the first offense,

T Added Color in Macaroni Products

and upon conviction for any subsequent
offense not to exceed 8300 or he -
prisoned net exe cling one vear or both,
i the diseretion of the court.

It may appear 1o some of the manu-
facturers that the Government moves 1o
slowly hut it must be remembered that
the Food and Dirug Administeation han-
dles many hundreds of cases each vear
and that the procedure must neeessarily
be slow but it is nevertheless relentless
and in the end the violators pav ihe pen-
alty,

Ve are very mueh disappointed tha
the House of Representatives did not
pass the Copeland Lill which passed the
Senate some months ago.  For nearly
two weeks during July and August hear-
ings were held on this bill and it loaked
very much as thoueh it would be favor-
ably reported ot of commutiee and
acted on. This bill simplifies the court
procedure comsiderably, primarily by s
thorizing the Seeretary of Agriculture 1o
establish standards of quality for foud
products. When, amd i this bill s
passed and enacted into law it will not
be necessary o show that a standard s
fair and acceptable, as it is now, but it
will be necessary anly o show tha the
product in question does not conform to
the established  standard in order 1o
prove the violation.

The Lone of contention at the hear-
ings above referred o was around the
provision authorizing the Seeretary of
Agriculture 1o make seizures of foed
procucts, The Bill provided that anly
one seizure of a fomd product conli e
made hefore the case was taken oo
court. This is a restriction that does ol
exist under the present law and would
material’y handicap its enforcement if i
were passed i this form. However,
numerons industries, as well as the De-
partment of Agriculiure, were very much
uppesed o this restrictian and it is prob
alle that i will be eliminated amd the
seizure clanse will permit multiple sciz-
ures in the same manner as does he
present Law

The alwwe abservations are made
order that membiers of the Macaron In
dustry may vefresh their memories con-
cerning the use of artiticial color i e
aroni products.  This article s ala
written for the benelit of ansy nnm i
turer who may be comtemplating the nse
af artiticial color i one form or anothe

The  Nssociation has  established 5
Laboratory in Washington for the pan
pose of ssisting the virous food law
enforcmy bodies in the enforcement ot
the food Taws, so far as they relate 1o
macarom products, ol again | owish 1o
state that there s no exense for am
NRCATON Ianuiactiurer using new -
gredients that are ofiered 1o him when
advantage can he taken of the seryices
of this  Laboritory in determining
whether or not these ingrediems can be
legitimately used in macaroni produets,
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To be prepared for any emergency, any contingency that
y arise, the Macaroni Industry should have a national
ranization through which it can function quickly and effec-
ely, The National Macaroni Manufacturers Association
ks just that.
Former President Theodore Roosevelt once said: "Every
mber of an Industry owes an inviolable duty to his In-
sty—that of joining and supporting the National Asso-
fation of his Trade,”
Since the passing of the NRA, with or without regrets
pnding on individual reaction, general apathy has pre-
uied throughout all lines of business, There scems to exist
feeling of watchful waiting to see what others might do.
@w much better it would be if all would determine to do
far full duty immediately? In the minds of every pro-
sive operator in all lines there is a definite hope that in
me way, through some one's initiative or cooperative effort,
feir trade will, at least, resume its precode status of volun-
¥h5clf regulation through a national association.
at is exactly the situation in the Macaroni Industry
y. That was unquestionably the hope behind and the
utive for the action' taken by the seventy or more macaroni
ms that made up the 1935 convention of the industry in
fnoklyn last June, in unanimously adopting a resolution
wring the restoration of the National Macaroni Manufac-
ers Association to its precade basis pending a study of
whole situation to determine what the trade needed most
e way of organized action and just what it would sup-
gt callectively for general trade improvement—all within
son with respect to cost to individual members,
It was with that thought in mind that the manufacturers
f convention assembled  unanimously clected a Board of
ileen. Directors of the National Association, one cach from
dtically every important production center. Action of this
"um of the industry should be truly reflective of the wishes
desires of the rank and file.
It is assumed, and quite n:l.lur:nll;.r so, that all progressive
aufacturers firmly believe in a united, self governed organi-
o of their own' choosing and management ; that was the
it of the resolution referred to. Then the timely thing
bdo, without question, is for each to set the other the proper
ple,—joining immediately the Nutional Association that
ealdy to carry on in line with their wishes. By doing
snow members will be privileged to vote for such measures
' regulation as their combined wisdom anvi good judgment
@ 71s them. By their vote they can help ;)ui]]d from within
% the kind and calibre of national orgaiization they feel
uld be representative of this great industry.
¢ National Macaroni Manufacturers Association has
7Y reason to be proud of its accomplishments during its
| years of continuous, helpful service to the macaroni-
le industry. They have been greatly in excess of the
. If by being better and more closely united or by having
¥ider, more elaborate program of action, it can f}c made

QUALITY
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MINNEAPOLIS, MINN.

The Industry’s Trade Association

more serviceable to its members and to the trade, so much
the better. Under the present setup association dues range
from $25 a year to $200, depending on the size of a plant.
This is less than 50 cents a week for the smallest and less
than $4.00 a week for the Class “A” firms. To be enrolled
as a_member now, firms need to pay only a half year's dues
to December 31, 1935—a small contribution that all friends
of the Industry can well afford and should fecl obligated to
make in support of their trade's national organization,

All business was greath upset when the code law was
made inoperative by the Supreme Court decision last May.
It will take time for adjustments—for feelings to subside,
for new policies to take root. While adapting themselves to
the new order of things, the progressive macaroni-noodle
manufacturers should feel duty bound to foster and support
the best trade association available and within their willing-
ness and ability to finance.

There has been some criticism in the past about the Na-
tional Association, principally about what it has not done,
So it seems opportune to enumerate some of the things which
the organization has not been able to do,

First—it has NOT made all the people eat macaroni (o
the exclusion of other good foods—BUT it has never over-
looked an opportunity within its means to exto! the virtues
of that fine food.

Second—it has NOT eliminated price cutting—RBUT it has
consistently fought that practice with every weapon al its
command,

Third—it has NOT convinced all manufacturers that the
production of low grades is generally and extremely harm-
ful—BUT it has continuously preached better macaroni,
warning violators of what they could expect 1o happen 1o
their business if they continued to transgress the quahty rule,

Fourth—it has NOT ecliminated all mishranding  aml
adulterating—BUT it has brought about some decisive, bene-
ficial action on the part of State and Federal officials author-
ized to enforce the Food Acts, g

Fifth—it has NOT convinced all manufacturers to stuly
and to know their production and selling costs—BUT it has
prepared and recommended a uniform cost accounting systen
that if generally used would enable competitors 1o talk the
same cost language and eliminate many of the profitless
transactions from which all sufier,

This is a rather negative way of stating the value of the
National Association to the Macaroni Industry, but in its
long career much has heen done from which the whole tride
profited, directly or indirectly. Firms that are appreciative
of this past service and have faith in its ability 1o continue
to represent the Industry, should immediately énroll as con-
tributing members, thus setting a proper example for any
hesitant manufacturer. The Macaroni Industry must have &
national organization. Pending the development of something
better, the National Macaroni Manufacturers Association is
deserving the support of every friend of the Industry.
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THE ENERGY FOOD

A Good Sauce is an Invaluable Help
The Best Spaghetti May be Spoiled
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by a Poor Sauce

Italian spaghetti is one of those versa-
tile dishes that can be served as an en-
tree or as an entire meal, suggests Judith
Wilson, a recognized food authority.
Spaghetti combines perfectly with all
kinds of meat, fowl or vegetables. It is
recommended that one buy only the fin-
est spaghetti made by American manu-
facturers, but to be very careful that the
accompanying sauce be pm‘scrly made be-
cause even the highest grade of spaghetti
can be served in a pasty, tasteless dish
if not properly seasoned with a piquant
sauce,

The making of a good sauce for your
spaghetti is an art. It is not really dif-
ficult but it requires numerous ingredi-
ents and their proper cooking. There
are sauces that should be served when
spaghetti is made the main dish of a
meal, and a simpler sauce that will do
when one wants a good dish of spaghetti
in a hurry. Here are recipes for the
slow—the best sance, and the quick—the
fairly good sauce recommended by this
authority :

The scasonings are to be found in
most stores — parsley, garlic, cloves,
thyme and sage. You will also want
dried or fresh mushrooms and parmesan
cheese for the final sprinkling once your
plate of spaghetti has been [ﬁcsscd with
your favorite sauce.

When spaghetti makes the main dish
for your meal, choose a rich meat sauce.
Here is a recipe:

Sauce Genoese

Peel and slice a half pound of mush-
rooms and simmer in two and one-half
cups of hot water for hali an hour.
Meanwhile chop two tablespoons salt
pork fine and saute in one-half cup olive
oil until golden brown, Add two pounds
round steak that has been coarsely
chopped and brown. Add one cup sliced,
peeled onions and saute a few minutes,
then add six tomatoes which have been
peeled and chopped and one cup of the
liquid drained from the mushrooms,

Chop the drained mushrooms, four

GvY Tniol

MACAHOMI | SPAGHETTE LGG NDODLES

sprigs of parsley and two peeled lud
of garlic and add to the sauce with op
tablespoon sage, onc teaspoon puowdere,
thyme, two teaspoons salt, pepper
taste, Cook slowly for two hours o
more, adding more of the liquid from ¢
mushrooms as the moisture cooks away

Quick Sauce for Spaghetti

Saute one-hali pound bacon mince
fine in two tablespoons olive oil. Ad
two cups chopped pecled onions, two iz
blespoons parsley and one cup chop
celery and cook until golden lrowy
Add one-half cup chopped carrots, tug
and one-half cups canned tomatocs, o
cur chopped raw ham and one and one
half cups meat hroth or consomme. Sel
son with pepper, wwo teaspoons salt, on
teaspoon sage, one-half teaspoon thym
one-half teaspoon chili powder and or
small can of tomato paste diluted wil
one-half cup water, Simmer for hali a
hour or until the vegetables and meat a
tender.

In Memory of
Edgar O. Challenger

Passage of time seems to deepen
rather than assuage the feeling of loss
among macaroni and miiling trade as-
sociates of the late Edgar O. Chal-
lenger, who was president of the New
York and Metropolitan District Cricket
association as well as a highly regard-
ed member of the New York Flour
club. Since Mr, Challenger’s death,
which occurred July 21 while he was
playing his favorite game, biographical
facts concerning Mr., Challenger have
been pgathered which indicate the tre-
mendous activity of his business life.
Mr. Challenger was representative of
the Minneapolis Milling Co, He was
one of the National Macaroni Manu-
facturers association's best friends.

Mr. Challenger was one of the oldest
in point of service and one of the best
known and liked semolina and farina
brokers in the New York Metropolitan
area. He was a member of the Two
Star Club composed of representatives
of the Commander-Larabee corpora-
tion, organized at the Atlantic City
convention of the macaroni industry in
1925 and is the third member thercof
to pass away. He attended practically
all the conventions of the National as-
sociation for more than a generation
and twice acted with great credit to
himself and to the association as chair-
man of the convention arrangement

Cogar . CThallenger

committee, first during the New York
convention in 1929 and again this year
at the Brooklyn conference.

His connection with the macaroni
business dates back many years. He
came to the United States from St,
Kitts, West Indies when only 20 years
of age, entering the flour business in
New York city where he lived till the
date of his sudden death, He proud-
fully claimed to have sold. to macaroni
manufacturers in New York the first
farina ever used in macaroni making
in this country, a product milled in an
experimental way in a small mill in

Buffalo, since gone out of business.

Later when semolina was first ma
in America from American durum h
became the New York representati
of Yerxa, Andrews & Thurston, Mi
neapolis, semolina milling concern an
had continued that connection whe
that mill was purchased in 1922 by th
Minneapolis Milling company.

Mr. Challenger was 55 years of 2
at the time of his death. He hud o
hobby other than his business —th
was cricket, an English game fro
which the American game of lLasels
was derived. He introduced that gan
in New York and for years wa- pres
dent of America's leading Cricl et 1§
sociation, It was while playing b3
favorite game that he suffered . he
attack that caused his sudden and u
timely death, ¢

The deceased was survived by his wil§
and by hundreds of friends, husine
and social who mourn his s
Among the friends were practically ;
of the macaroni manufacturers in Me¢
ropolitan New York and many «f the
fathers before them; also all of !
leading manufacturers in other sectiof
of the country whom he contacted
the many meetings and conventions
the Industry which he attendel
faithfully, :

In his passing the Macaroni Ind
try, particularly the National Macare
Manufacturers” association has lost
true friend.

Press-testec”
WASHBURN CROSBY

ENERAL MILLS INC. MINNEAPOLIS, MINN.
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Secrets of Successful Trade Marking

)

Make Sure Your Fair Trade Contracts Hinge on

There's a new type of contract coming
into the food distribution picture. An
added instrument of business relation-
ships which is unique in more than one
respect.  Fair Trade Contracts, or Fair
Trade Practice Contracts, these com-
pacts are termed for the most part, But
sometimes these agreements  between
firms or individuals are referred to as
Price Maintenance or Resale Price Fix-
ing Contracts.

All these designations are beside the
question, so to speak. If we are literal
we will designate the new types of pri-
vate treaties as “Trade Mark Contracts.”
Because price control under the lately-
legalized system is essentially a means to
the end of trade mark preservation and
protection. Which is the explanation of
our secret that macaroni marufacturers
who go in for price standard tion will
do well to make sure that their ‘ontracts
are definitely and conspicuously con-
nected to their trade marks.

The new activity in contract drafting
is the sequel to the spread of state legis-
lation legalizing contracts for retail price
stabilization. Readers of the Journau
have kept posted on the progicss, state
by state of this new cure {or price cut-
ting and the unethical us: of loss leaders.
It may be recalled that after one Con-
gress and then anotiies had turned deaf
cars to agitatior for vassage of the
Capper-Kelly bill, the desperate advo-
cates of cquitable-pricing-at-the-source
turned to legislatures. They had scant
hopes at the ow <t but, lo and behold
the idea caught fire at one state capitol
after another, until now we have Fair
Trade Practice Acts in force in nine
states, and more coming.

So soon as it became evident that
iccemeal conversion to Golden Rule
ricing was likely to sweep the country,

forward looking exccutives began to lay
their plans for shaping the requisite con-
tracts, Here it may be confessed, was
a formidable detail that had been over-
looked by not a few rooters for price
pegging. Some folks had even assumed
that under the new pattern of enabling
act observance of placarded prices would
be compulsory and automatic. Actually,
all that the precious grant does is to
empower a manufacturer or producer to
enter into contracts directly and indirect-
Iy with his distributors which will insure
fitting respect for the primary marketer's
“minimum” list prices. Hence the cur-
rent activity in contract carpentry.

Advice to hitch every contract to the
trade mark which is its inspiration holds
good no matter who writes the contract,
or how. Already it is apparent that food
producers are going to be outfitted with
contract forms in various ways. Some

Your Trade Mark

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

*

manufacturers prefer to write their own,
The only argument against this free-for-
all authorship comes from the groups of
farsighted leaders in various lines who
are preaching the wisdom, if not the
downright necessity of evolving uniform
contracts. It is urged that it will save no
end of time, trouble and expense if food-
dom can strike its new price control
stride armed with contract forms which
will be acceptable, interchangeably, in all
the different states. To the same end,
the plea continues it will simplify mat-
ters for all hands if contracts on th2
same standard models may be made
available to the several classifications or
commodity groupns within the food field.

Because the situation has worked out
thusly we have the disposition in most
lines of trade to leave the drafting of
Fair Trade Contracts to the national
trade associations in the several jurisdic-
tions. Trade association cxceutives in
neighboring sectors have been comparing
notes with the result that a studied effort
is already under way to hinge every con-
tract on the trade mark owned by the
party of the first part. To clinch matters
the trade mark is revealed as the main-
spring mot only in the Manufacturer-
Wholesaler Contracts, and the Manufac-
turer-Retailer Contracts, but likewise in
the Wholesaler-Retailer Contracts which
govern the marketing of goods, title of
which has passed from the original
vendor. .

There is in the program now under-
way a jolly little joker that is all to the
good of the trade mark owner if only
he be shrewd enough to use it. On the
first count, a price sustaining contract
must stem from the particular trade
mar« involved, for the good and suf-
ficient reason that the whole structure
of fair trade legislation is for the benefit
of trade mark owners who have valuable
good will capital investment in the re-
spective brands. On a sccond count how-
ever, the intimate association of a resale
price schedule with a trade mark is to
be emphasized for an educational pur-

se.

To state the case differently, the ap-
proved strategy of this new school of
contracting calls for a bit of trade mark
glorification in the main body of the con-
tract in order to reduce friction and allay
any slight resentment which a distributor
might perchance harbor against the prin-
ciple of price pegging. The present

method of flavoring the contract with
dash of trade mark prestige is certain!
a big improvement on the original
for dignifying Price Maintenance,

Some of the older readers of |
JourxaL may remember that years ag
when the pioneer crusade for Ress
Price Fixing legislation had leit C
gress cold, somcbody had the hap
thought that the whole program shou
be put forward as an honest-to-goodne
effort to prevent the theft of hard w
trade mark property. Accordingly thed
was sketched that ingenious pro
which denounced price raiding as a cr
only when practiced upon a product bea
ing a trade mark. Presumably, if
would be price slasher should remove |
trade mark (the mark that was repud
to sell the goods) he could cut as deg
as he chose his quotation on anonyme
goods,

That device was not accepted, hut 1§
idea of the trade mark as the crux
price control persisted stubbornly.
found expression, for instance in ten
tive legislative bills which authorized i
sale at reduced prices of discontiny
lines, provided the trade mark owner!
not elect to buy back the goods at 1
wrice paid by the distributor, Now, v

esale Price Fixing legislation a reali
even if for the time being limited o
graphically, there has been evolved
is perhaps the best formula yet for
claiming a trade mark foundation for
contract,

In the most favored contract forg
which have been perfected this past i
weeks, the preamble of each edition¢
spicuously sets forth that the trade mad
of the producer “constitute a valu
part of the good will of the husmes
the owner” and “are of great imj«rta
in the handling, selling and dis riluig
of the products.” Further alon. in §
contract it is set forth that on of

urposes of the arrangement ent redi
is to avoid depreciation of and dan
to the trade marks through having §
products made the subject of injun
and uncconomic practices, .

Here confessedly, is sheer educall

missionary work calculated to hrin;.'lh‘ No TI‘AYS

to the distributor if he has not alr'
realized it, the value and importanc
the established trade mark, It is
sible, as some skeptics are predid
that this revelation of the trade marg
a sheltered trust as well as a promott
force may tend to coax some distril
to take flyers in private branding.
whatever the byplay the rule seems!
settled that price control contracts
the moral support of trade marks
the older and more familiar the g
the better.

268 Wallabout Street

ctcber 15, 1935
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ANNOUNC CING

Revolutionary Process of Noodle Deying
With

CLERMONT AUTOMATIC
CONTINUOUS NOODLE DRYER

NO TRUCKS NO HANDLING

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

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

Brooklyn, N. Y.




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

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

Commander Milling Co,
Flour and Semolina

Consolidated Macaroni Machinery Curp= Midland Chemical Luboratories, Inc,
Flour and Semolina li'{l'f;létl- (I:\_Uﬂﬂ:;. Dlﬁ_ g Dl’lﬂ:l Insccticides
Barozzi Drying Machine Co. Jolders, hneaders, Alixers, Fresses and  minneapolis Milling Co,
Macaroni Noodle Dryers Pumps Flour and S:mnlfna
Baur Flour Mills Co. Creditors Service Trust Co Natlonal Cartoa Co.
Flour Mercantile Collections 3 Cnrloﬁn L
eters Machine 0.
c.ﬁ;;:.l,i’:r':zﬁﬁ,h,{:c' Crookston Milling Co. Packaging M:gltlm:s
John Cnva.gm 3 Flour and Semolina Pi}!rb“ﬂ’ 1:,’°S‘" HllI"' Co.
' = Duluth-Superior Milling Co. Flour and Semolina
ﬁ{,?d::; ﬁ%‘::&:'" [;ifi’,;cunhisns:::“:;’é Flour and Semolina Rossotti Lithographing Co. Inc.
Pumps ' ' Cha in ’ Cartons, Labels, Wrappers
rles F, Elmes Engineering Works The Star Macaroni Dies Mfg. Co.
Champion M.chjngrglco, Brakes, Cutters, Die Cleancrs, Driers,

' A - Dies
v H F
Bf:l;l:éu,q‘l)&reu enders, Sifters and ngm;:s. Kneaders, Mixers, Presses and Washbues: Croshy Co.. 105,

Flour and Semolina
King Midas Mill Co.
Flour and Semolina

Frank Lombardi
Dies

F. Maldari & Bros. Inc.
Dies

Amber Milling Co.

Service—Patents and Trade Marks—The Macaroni Journal

UNDREDS of macaroni manufacturers You

call Commander Superior Semolina C O MM AND

| the Best
When You

DEMAND

their “quality insurance.”

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

They know Commander Superior Sem-
olina is dependable.

GIMANDER A,
SSUPERIOR?

FURE PURUM WHIAT

,‘g:i\OLINA A

115, M0

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

R, .
%COMMANDER MILLING CO.

Minneapolis, Minnesota

Wi 80 0wl puat
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| 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
KNEADERS DRYING MACHINES
PRESSES ‘MACARONI CUTTERS

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

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

Address all communications to 156 Sixth Street

MIXERS

—

166-166 Sixth Street
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Voluntary Trade
Agreements Studied

Ll
1 Power to ad?f)t special trade practice
agreements under the new authority
granted"by an amendment to the Na-
tional Industrial Recovery Act has been
conferred on the Federal Trade Com-
mission by President Roosevelt as per
announcement made to the trade by
NIRA last month, Under voluntary
trade agreements an industry may pro-
vide for the adoption and enforcement
of said agreements with respect to mini-
mum wages, maximum hours, prohibi-
tion of child labor, elimination n} unfair
trade practices which offend against ex-
isting law.

The President has requested the Fed-
eral Tvole Commission and the NRA
to coopeiate in handling volyntary agree-
ments in accordance with a set plan now
agreed upon. The President’s letter on
this subject of vital interest to all trades
that wish to adopt such measures of self
control under NIRA supervision, fol-
lows:

“Pending determination by the Con-
gress of whether further industrial leg-
islation will be enacted, it is hoped that
industrial groups will, in increasing num-
bers, avail themselves cf the provisions
of the Joint Resolution extending Na-
tional Industrial Recovery Administra-
tion which permit agreements (1) put-
ting into effect the requirements of Sec-
tion 7-{a), minimum wages, maximum
hours and prohibition ef child labor, and
(2) prohibiting unfaip competitive prac-
tices which offend against existing law.
Such agfdeiments, when approved by the
President, as to matters covered by the
Joint Resolution, are exempted expressly
from the penalties of the antitrust laws,
inculding criminal prosecutions, injunc-
tions and treble damages. By stich ac-
tion, industry can undoubtedly do much
to preserve the very substantial gains
made while the codes were in effect.
Applications for approval of such agree-
ments should be lf::(l with the Federal
Trade Commission,

“Industry may continue to take ad-
vantage of the familiar trade practice
conference procedure of the Federal
Trade Commission."”

Changes in
Living Costs

The index of living costs in 32 cities
of the United States covered by the Bu-
reau of Labor Statistics remained vir-
tually unchanged from March 15 to ‘)(uly
15, Secretary of Labor Frances Perkins
announces. “Rises in the average costs
of foodstufls, house furnishings, and in
rents were offset by declines in fuel and
light, clothing, and miscellancous items,”
Miss Perkins said. “As a result, the RBu-
reau's index of the cost of goods pur-
chased by tue families of wage earners
and lower salaried workers showed a
decline of one-tenth of one per cent over
this period.

“The index for the United States,
based on costs in 1913 as 100, was 140.2
on July 15-as compared with 140.4 on

.

March 15, 1935. As compared with June
1934, the index is up by 2.7 per cent.
It is 8.0 per cent above June 1933 and
17.7 per cent below June 1930. In all
groups of items with the exception of
fuel and light the changes reported were
small. This was true both of the in-
creases in food, rent and houschold fur-
nishing goods, and of the decreases in
clothing and miscellancous items, each of
which amounted to less than one per
cent, IFuel and light costs, on the other
hand, showed a substantial decline, large-
ly due to seasonal decreases in the price
of fuel”

Tood costs, according to the bureau's
revised index, showed an increase in
20 cities out of the 32. The greatest
increase occurred in Baltimore where

the advance was 4 rcr cent. Portland,

Me, and Jacksonville, Fla., registered

“advances of 3.8 per cent. The greatest

decline occurred in Houston where food
costs decreased 3.6 per cent. There were
also slight declines in New York city
and in Chicago. All other cities in the
New England, middle Atlantic, and cast
north central areas showed increasing
food costs during the quarter, The cities
in the Pacific area showed declines in
total food costs, ~t

Funds Lacking
for Potato Law

Macaroni-noodle manufacturers are
keenly interested in the hearings being
held on the potato control act in Wash-
ington by the Agricultural Adjustment
Administration that did not seek the
legislation and which has no funds for
the enforcement of its provisions, Sup-
porters of the new law that will place
the control of potato production under
AAA are vigorously demanding that
funds for that purpose be found by
diversicns from other appropriations, if
necessary.

The problem of enforcement of the
unwanted act is made most difficult by
the failure of Congress to pass the third
deficiency appropriation  bill “wherein
$5,000,000 was set aside for that pur-
pose. In the potato control act, the AAA
1s confronted with its greatest control
program, affecting potato growers in
every section of the country. It provides
for a tax of 45¢ a bushel on all excess
production, Officials are giving thought
to voluntary agreements to supplant com-
pulsorfy regulation, and potato growers
as well as manufacturers of competitive
foods are watching closely every move in
connection with this new food legisla-
tion,

Makes New

Connection

George M. Corbett has been appointed
broker for the Kentucky Macaroni com-
pany covering northern West Virginia
according to an announcement made to
the trade last month, For the past 10
years, Mr, Corbett has been connected
with the West Virginia Macaroni com-
pany of Clarksburg, W. Va. as a selling
agent,

. and cabbage or clam chowder,

‘ St

[ N
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Spaghetti
Pgr Excellence

In a beautifully illustrated article 1§
Lillian E. Prussing, food expprt of i
Pictorial Mid-Week of New Yorl:, tell
of the popularity of spaghetti as af
Americanized dish on a par with st
Baked Beans, Corn Beef and Cubhag
or Clam Chowder. To serve spughen
in all its tastiness she recommend

“Spaghetti Adolf,” a recipe used by ang

named after the famous chef— Adol
of the Plaza Hotel, New York ciy.

The article, in part reads:

Spaghetti, nriﬂ'm:llr a gift to us from lial
has become thoroughly Americanizad and §
now almost as usual a part of the Amerni
menu as our own baked beans, corned be

Fardcd by ho'el and restaurant chels as
‘classic” dinn.r dish, but is exceedingly 1o
ular for luncheon or supper, particularly fof
luncheon, as a substitute for meat, chicke
or_fish

1t is the sauce with which spaghetti dishe
are varied, This may be a plain tomato saucd
one made with meat, vegetables, herbs
hot seasoning or melted butter and cheesd
Grated cheese is added, whatever the saucd
and one may detect a flavor of garlic. A pinc
of Ttalian thyme is considered by some 1
give an interesting flavor.

An ideal luncheon with spaghetti as 1h
pitce de résistance may include a soup (c
melon in hot weather), salad, dessert an
coffee. )

A delicious new version of spaghetti wit

a special sauce is adding fame to its authoflg

Adolf of the Plaza, for whom it is named

Spaghetti Adolf

Cook 2 Ibs. of spaghetti 18 or 20 minute
drain and season with salt, pepper and mi
with a little grated parmesan cheese. Puti
a gratin dish, pour over it the sauce an
sprinkle grated cheese on top. Put under tt
salamander and brown.

Sauce

Slice 8 fresh mushrooms and stew them 9
butter for a few minutes; add 6 shallot
chopped very fine and cook for 3 or
minutes more. d a pony glass of whi
wine and 6 tomatoes which have been pecle
freed from sceds and chopped. Add ¥
of brown sauce and cook for 15 minutt
Season with salt, pepper, a pjnch of -crape
garlic, a pinch of chopped tarragon an che
vil. Mix with 2 tachamnns‘ «wf buner an
serve. v

Established Glassine
Bag Sizes

(&

It is not

hcber 15, 1935

Wire for price and
we will both make
money

BAUR
Flour Mills Company | If

Est. 1870 St. Louis, Mo.

The division of simplificd praciice /8
the National Bureau of Standarls haj

announced that Simplified Practice Re
ommendation R107-31, Glassine lag
has been reaffirmed without change !
the standing committee of the industr

This simplification program, which
concerned with the capacity, or usc, $U
packing, and basic weight of paper fi
flat and square glassine paper bags, !
came effective Oct, 15, 1931, The ¥
rent reaffirmation is the first aclt
which has been taken by the stand
committee since that date.

Copies of the recommendation may !
obtained from the Superintendent
Documents, Government Printing Offi
Washington, D, C., at 5c each.

Courage consists in hanging on ¢
minute longer.

FOR

QUALITY SERVICE

GIVE US A TRIAL

FOR

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

AND
Though Qur Salestalk May Fail to Convince
You Our Dies Will Not.
R *
A THE STAR

MACARONI DIES MFG. CO.
57 Grand St. New York, N. Y.
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Choose Champion

flour Handling OutfitT

Bring your plant up-to-date, and your costs
down to rock-bottens by modernizing your
plant with Champion equipment. With Cham-
pion Flour Handling Outlits, you can auto-
matically sift and blend the Hour, insuring
clean, uniform products that command the
best prices. Clean flour also eliminates scoreh-
ing the dies with less maintenance expense.

Champion Mixers, Weighing Hoppers, Water
Weighing Scales—all automatic and accurate
—save time and produce finer quality products
without waste of ingredients. Scores of maca-
roni and noodle manufacturers are profiting by
the efliciency of Champion machinery. Invest-
gate the big values and low prices of Cham-
pion equipment . . . mail the coupon.

100%, Satisfactory

“Concerning the machinery %ur:h.uer.l from you,

up to the present time we have never had any

trouble with the machinery, and it has proven
entirely satisfactory.”

G. D'AMICO MACARONI CO,, INC.

Steger, Illinois.

NOTE: This customer has installed several
Champion Flour Handling Outfits and Cham-
pion Mixers, and his experience shows the fine
satisfaction you can expect.

Champion Machinery Co.
JOLIET ILLINOIS

Eaatern Distributora:
JARURG BROS., INC.
Hudson & Leonard Streets, New York City

Champion Machinery Co., Joliet, lIl.

Please srntj me full particulars, prices and terms on your Flour

Handling Equipment.,
NAME
ADDRESS
[ 34 5y R SR, ], S i
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By Mack SpagNoodle
Live and Let Live

A ball player thinks just about as much of a .300 batting
average as he does of his right eye. Years ago George Sisler,
a wonderful player, was to everyone's regret losing his eye-
sight just when he should have been reaching his climax. As
a final gesture of good will by his captair Sisler was sent in
to pitch the final game of the season.

Iiarl Combs, an opposing batter, his season's average just
300, was determinegd Sisler stmuld not be humilated in this,
his last game. Combs took: an intentfpnal strikeout that
lowered his batting ‘average to 299 for tH¢ year.

In one football season Center college team was called the
“Praying Colonels.” They had. an important™game with
Indiana, whose main dependence in.defense was upon “Jumbo"
Pierce, their giant tackle. Pierce had been badly hurt a week
before but he insisted upon playing.

The Center college players knew how easily one hard shove
on Pierce's lame leg, or a clip from behind—and clipping was
fair then—would put him out of the game, As the fourth
period of play drew near its end, Indiana led with a score
3-0. Center got the ball four yards from Indiana's line, Twice
they tried to push Red Roberts through Pierce. Twice Pierce
stopped him dead. Center went into a huddle. Nothing casier
than to “get” Pierce in time to be rid of his opposition. The
men jumped to their positions and on the third down Pierce

hiober 15, 1935
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The
stopped them again, and once more on the fourth dowrg Golden
Center refused a victory at the expense of “getting” Piercs Toucl
It adds to, rather than’ detracts from the reputation of t ouchn

“Praying Colonels” to know that, with two minutes and fon
seconds left to play, they did win that game by a long end ru
Young men of the type involved in the above instances mu
have a high sense of fair play and as those young men c
into business, there ought to result bettered standards ¢
business relations. Their example in sports ought to inspirg
their elders to something of the same sort of spirit in hus
ness. Such things ought to be—are they?

A Scheme That
Did Not Work

By Evrox J. Buckiey, Counselor-at-Law

The following letter shows “what a
tangled web we weave, when first we
practice to deceive,” to quote a proverb
which appeared in one of my early copy-
books :

Cavannah, Ga.

Before about a year ago the above busi-
ness was carried on under my own individual
name Charles —-. It was my own business
owned outright by me, and no ‘one else had
any inferest in it. About a year ago it ap-
peared as if I would be called upon to pay
several notes which 1 had endorsed for two
brothers, and it looked as if about all I had
would go if I had to pay the notes. In order
to safeguard my family from this, I turned
over the entire ?J'.!Sillt’!‘\ to my wile, gave her
a bill of sale prepared by my counsel and had
it registered in her name, “G" —, the “G"
standing for Gertrude. No other change was
made, | went on running the business just
as before..

Fortunately I did not have to pay the notes,
as a settlement was entered into which let
me out. I then asked my wife to turn the
business back to me in my name, but acting
on the advice of her stepfather, she refused
to do it, unless she was given an interest in it
which. would give her an independent income,
I have always provided for her to the best of
my ability, though we have had arguments
from time to time over money matters,

Since she took this stand I put the matter
in the hands of my counsel, and she h2s also
gotten counsel, but these men have 1.t been
able to get anywhere. She still demands an
interest_as the price of turning the business
back. Since she did not earn any part of it,
and the business is wholly mine, T have been

stubborn about it and refused. Is there any
way in which 1 can compel her?

This correspondent is in a jam, I am
sorry to say, as many another man is
who turns his property over to some-
body else, but finds it harder to get it
back than he expected. In most of
these cases the real owner finds it politic
to make the best compromise he can.

If it were not for one thing, this cor-
respondent could go into court with a
bill in equity asking that the wife be
compelled to turn back the business,
and if he proved that he was the sole
owner of it he could no doubt succeed,
The one thing that stands in his way is
that he transferred the property to de-
feat his creditors. The courts are very
loath to accept that particular excuse—
which appears in many of these cases—
and usually say “no, you got yourself
in this jam because you were trying to

ut something over on your creditors,

he law will leave you in the hole you
put vourself in.”

This correspondent has two courses
open. He can get a lawyer and have
him file a bill in equity asking for the
return of his property. He will have to
meet the obstacle 1 have referred to,
but he may get the court to act leniently
about it because the creditors were not
actually defrauded, and every man is
entitled to sympathy when he does a
desperate thing in order to protect his
family, T should say that this course
has about a 50-50 chance of . success,

The legal affairs of the concern 3
supervised by Attorney A. C, Schifilg

Another argument he has is that b
wife is undoubtedly trying to overread
him, which the court will probably
sent, :

The other course is to comprom
with the wife. If he can induce her
make a fair settlement so that he w
still control the business, that 1 think
the best thing to do.

New Wheeling Plant

The Wheeling Macaroni company hi#
been incorporated under the corpord
laws of West Virginia to manu/aciug
and sell macaroni products, Tt is a closg
corporation with a capital stk
$50,000.

Its modern plant at 841 Nationa! o
Wheeling, W, Va. is now being equip|
with machinery to give it a- daily pié8
duction capacity in excess of 75 W
and is so constructed as to permit §
cnsl)_' expansion should business warr

The production department wil
managed by Lawrence E, Cunco, [t
merly of the La Premiata Macaroni ¢
pany of Connellsville, Pa. who has be
engaged in macaroni making since 1%
He is also the vice president of the ne
company, The president is David
Wiener a successful business man.
P, Hunt is the secretary-treasurer
Herbert McConnel, assistant treasuy

The Highest Priced Semolina in America
and Worth All It Costs

=

Leads in Quality

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
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Macaroni Consumption
Should Increase

If there were more barbers with an
appetite and with a liking for spaghetti
like the hero referred to in the following
dispatch  from Philadelphia, spaghett
consumption would be increased greatly
and immediately:

“Tony Laurentis, barber-epicure, slept
soundly last night after a dinicg ex-
hibition in which he consumed more than
20 1bs. of food and drink. A restauran®
owner furnished the meal—enough for
a small orphanage—and Tony did all
the eating.

“Tony is the same barber who ate 240
apples in 1 hour and 56 minutes some
time ago. Frank Palumbo, his host last
night, invited newspaper men and vari-
ous doubting Thomases to watch,

“The barber cleared his throat with
a gallon of wine,

“Then, refreshed, he ate 4 Ibs. of spa-
ghetti with tomato sauce and cheese.

“There followed, in steady succession,
12 spring chickens, two farge sirloin
steaks, a meat roast and a gallon of beer
as a chaser.

“A scale showed he had gained 20 lbs.
at the sitting.”

Macaroni for
Week End Meals

Wise manufacturers will be ever ready
with timely suggestions for the more fre-
quent serving of their products. Here's
a suggestion for the Week-End Meal that
will not only meet with ready acceptance
on the part of the housewife or the cook
but wilrbecumu a favorite with the fam-
ily and the welcomed or unexpected
fruests,

Macaroni with Cheese in Ham Jackets
1% Ibs. macaroni
¥ t salt (in boiling water)
4 ¢ boiling water
2T fat
2 T flour
14 t pepper
Ya tosalt
2 ¢ milk
1 ¢ grated cheese
1 ‘T horseradish
8 large thin clices boiled ham broken into
4-inch pieces.

Add macaroni and salt to boiling water.
Cook until tender, then drain and rinse with
cold water. Melt fat in saucepan. Blend in
flour, salt and pepper. Stir in the milk slowly
and cook 15 minutes, in&_ frequently. Add
cheese and horseradish.  Cook :Iuwfy until
cheese has melted. Put about 12 pieces of
macaroni on each ham slice. Pour hot cheese
sauce over macaroni then roll up and fasten.
Bake in hot oven 400 degrees F., 30 minutes or
until ham has browned. (Note, Green pep-
pers stuffed with a vegetable mixture covered
with buttered erumbs and baked in the oven
are good to serve with the macaroni.)

An All Salad Meal

Short cut macaroni can be used as the
chief ingredient for a delightful, satisfy-
ing and substantial salad. This is the
combined opinion of many food experts
as expressed by Ruth Dawson, noted nu-
tritionist.

When carefully planned and properly

prepared a “salad meal” is just as nutri-
tious, equally as satisfying and pleasingly
appetizing as cooked meals.

In recommending a short cut macaroni
salad, Miss Dawson says: “Just remem-
ber your salad for the all salad meal
shuuf;l should contain some proteins,
starches, sugars, fats and minerals, The
following macaroni salad lives up to all
these requirements and will be as tasty,
as satisfying and as nourishing as
healthy or sick requiie,

Luncheon Micaroni Salad

- ¥ Ib. macaroni
1 cup chopped celery
14 cup chopped onion
1 teaspoon salt
Paprika
2 chopped green peppers or pimentos
2 medium sized cans of tuna fish or salmon
Mayonnaise or tart cooked dressing

Cook macaroni until tender. Drain and chill
thoroughly.  Mix all ingredients together.
Add salt and dressing. Pour into salad bowl
lined with tender cabbage leaves or lettuce and
garmish with paprika,

A Zestful Sauce
for Spaghetti

Ttalian spaghetti is a savory and sub-
stantial dish possessing a characteristic
relish that has won for it many devotees
outside the country of its origin. In fact,
its popularity appears to be on the in-
crease if we may draw conclusions from
the many requests that come to the Home
Institute for Italian spaghetti recipes.
This appetizing dish, almost a meal in it-
self, owes much of its goodness to its
thick, zestful sauce. The secret of good
Italian spaghetti is largely due to the
long slow cooking—from two to three
hours—of the sauce itself. American
homemakers seem prone to hurry the
sauce by cooking it too quickly.

FOREIGN GOVERNMENT DEBTS
TO UNITED STATES

On June 15, 1934, 15 nations—not
including  Russin—owed the United
States more than 11 billion 600 million
dollars.

More than 300 million dollars was due
and unpaid.

These obligations of foreign nations
to the United States not only furnished
the means for the successful conclusion
of a war that threatened the national
existence of these nation: bui helped
them to a quicker commeicial recovery
after the war.

The money loaned to thwese nations
by the United States wts borrowed
from its citizens.

Any shortages due to the repudiation
of their debts by the borrowing nations
will compel the United States to raise
the amount of that shortage by general
taxation of ‘American citizens,

Money owed to the United States by
foreign governments amounted to more
than 14 of the estimated sum of our
Federal, state and local government
debts in 1933,
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AGMA Convention

The annual convention of the Asg
ciated Grocery Manufacturers of Amg
ica, Inc. will be held at the Waldr
Astoria hotel, New York city on Ny
13, 14, 15, 1935 according to an ay
nouncement made by President 1% ¢
Willis, Through Tie MAcakost Jouy
NaL the president of AGMA extonds o

all macaroni-noodle manufacturers an§

representatives of all groups in the in
dustry, a cordial invitation to ztiend an
to take part in the deliberations th
will be of direct interest to all many
facturers of grocery products. The a
nouncement says: “It is contempla
to include in the program (now unde
poing preparation) raajor subjects co
fronting the industry to be discussed b
outstanding speakers.” ‘

This annual conference is regularly i
tended by many leaders in the macaro
trade who, hold memberships in AGM!
and some'of whom are officers or pa
officers thereof. Eastern firms are ef
pected to be fairly well represented
the convention in New York next mont

Adjudged Bankrupt

Theodore Stitt, referce in bankrupic
under the United States District Cou
of Eastern New York has caused to
entered a record to the effect that o
Schneider's Home Made Epg Nool
cmnpnrllf'. Inc. of Brooklyn, N. Y.
been adjudged a bankrupt on_ Sept.
1935 and advising creditors to file clai
before Oct. 15, 1935, The notice
creditors reads: “Notice is hereby givd
that on September 5, 1935, the said pa
ty (Schneider's Home Made Egg No
Company, Inc.) was adjudicated ban)
rupt; and that the first meeting of cr
tors will be held at Room 209, I
Office Building, Washington and Euh
son Streets, Brooklyn, New York,
October 15, 1935, at 2 p. m,, at wh
time the creditors mnf: attend, pro
their claims, appoint a Trustee, vxam
the bankrupt and transact such busi
as may properly come before said med
ing.

Among the creditors are several

chinery firms, flour mills, egg and cf §

ton companies that regularly do Lusin
with firms in the macaroni-noodle ind

try.

Cyclone and Flood
Damage Plants,

f
Simghclti production in one of
world's largest centers of macaroni ]
ufacture was curtailed by cyclonic Wit
and torrential rains that struck Naps
ltn(!')' and vicinity last month.
a

stellamare and Gragnano, nuaf B -

ples, famous for macaroni factories ¥

flooded and later damaged by ter'§
winds which swelled a stream, wree

bridges, killing several and inur
many.

The floodwaters soon receded, !
water damages repaired and produd!
resumed in Italy's greatest macaront ©
ter, FH A ‘
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goe by hand, do the work of from five to seven
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SAVE
SPPACE

Peters Senlor Forming & Lining
Machine with Automaric Carton
& Liner Feed,

FORMING and

ters Forming and Lining Machines and Peters
dding and Closing Machines automatically

and line, fold and close carton shells, at
eeds ranging upward from 1800 to 4200 per
bur, depending upon the size of the carton.
ey do a far better job than any that can be

single installation.

erators, save—as proved by actual plant records

increasing output.

our Chicago office.

Armour & Company
Beatrice Creamery Co.
Borden Company
Beech-Nut Packing Co.
Cudshy Packing Company
Fontana Food Products Co.

Lorlllard Co., Inc.
National Biscuiv Co.
Pabat Corparation
Sdpeen Rath Packing Co.
- United Biscuit Co.
Ward Baking Co,

P'eters Senlor Folding and Closlng Machine.

PETERS MACHINERY COMPANY

General Office and Factory: 4700 RAVENSWOOD AVE.

CHICAGO, U.S. A.

Investigate these unusual
Peters engineers show you how these, or their
smaller companion machines, can save you
money, time and space. No obligation. Write

SAVE
MONEY

CLOSING CARTORS

—as high as seven thousand dollars annually for a

Because of their outstanding advantages—small
space productivity, low labor cost, low invest-
ment, high speed and quality of production—
they have been adopted by plant after plant,
Wherever they have been installed, they have
met with uniform success in cutting costs and

machines. Let

UP TO TWENTY OR MORE YEARS OF MONEY
SAVING SERVICE IN THESE AND OTHER PLANTS

Hills Brothers Co.

Geo. A. Hormel & Co.
Johnson Educator Food Co,
Robert A. Johnston Co.
Kralt.Phenix Cheere Co.
Loose-Wiles Biscuit Co.

A ———— s S D gt i
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Macaroni Cutter Speed Control

Improvements

In order to produce macaroni in dif-
ferent lengths as required, some form of
speed change mechanism is applied to the
cutter. In some plants cone pulleys and
belts are used ; in others a compact form
of self contained variable speed trans-
mission capable of providing quick, ac-
curate changes of cutter knife speeds.

A prominent: midwest macaroni manu-
facturer, whose name is being withheld

have been installed as recommended, in
order to be on the safe side, but it so
happened that the plant operator had a
14-H.P, motor on hand, and not one of
14-11.D,

The new variable speed transmission
has of course climinated the friction
drive, and all of the roller chain drives,
with the exception of the one which con-
nects the variable speed shaft of the new

A view of the operating mechanism

by request, had two cutters on which
variable cutting speed  was  obtained
through a series of roller chain drives,
and a disc-friction variable speed unit,
but this driving arrangement was not
satisfactory because the exact length of
macaroni could not be produced. A
1-H.P. motor was used, which was over-
loaded.

Along came the manufacturer of a
self contained variable speed transnii-
sion, His analysis and computations
showed that most of the power of the
motor was consumed by friction losses
attendant to the use of so many counter-
shafts; and that a fairly inexpensive sclf
contained variable speed transmission,
compact and fully enclosed, could be in-
stalled in place of the existing driving
arrangement, and operated morcover, by
a motor of only ¥4-H.P. The new unit
has since been installed, and it is inter-
esting to note that it is actually being

operated by a motor of anily If:H.P.,
1

RP.M. A }4-H.P. motor would

of a Macaroni Cutter Speed Control,

transmission box to the knife shaft of
the cutter, This installation on one cut-
ter proved to be so satistactory that the
other cutter has more recently ]‘:ecn simi-
larly equipped. Accurate speed changes
are obtained by the simple turning of a
hand wheel. The 14-H.P. motor handles
the load very nicely, and six or eight
exact lengths of macaroni can now be
produced, as desired. It would seem that
this modernization of cutter drives points
out very clearly how many manufac-
turers are running up their costs by con-
tinuing to use drives that are outdated
by mare recently developed equipment,
Much power is being wasted by inef-
ficient driving machinery,

Small Fire at Hartford

Property and stock damage estimated
at several hundred dollars was caused by
a small basement fire in the Hartford
Macaroni Mfg. company plant on Aug,

CARONI JOURNAL

21, 1935, The fire started around a
tor, but firemen prevented its spread y
the main section of the plant thyy
some goods were damages by the deny
smoke that penetrated the ground apg
upper floors. The damage was quick,
repaired without cessation of production§

Macaroni Trade in
Foreign Countries

The monthly summary of forcign com
merce issued by the Bureau of Foreig
and Domestic Commerce reports the in
ternational trade in macaroni proxducy
to be a little unsettled, showing a ond
third increase in imports and cven
greater decrease in exports,

Imports

The total of 130,301 lbs. for a valuc
$11,044 was the importation husines
during July 1935 as compared with thd
total for June 1935—98,770 Ibs. costin
$7,705.

For the first seven months of 1935
total of 800,438 Ibs. of macaroni product
with a value of $68,957 was imported 1
this country.

totaled 117,823 Ibs. bringing to Americ
manufacturers a total of $9,633. The de
crease is shown when compared with thfg
June 1935 figures totaling 190,847 Ibs
valued at $14,828, ;

During the first seven months of 193
the total export of this foodstuff wa
1,161,345 Ibs. worth $100,182.

Listed below are the countrics
which these gmmducis were shipped dur
ing July 1935,

Counirirs

Canada .........,. .
Dritish Honduras ...
Costa Rica
Guatemala ...

Honduras ....

Nicaragua ...

Panama ........

Salvador ,......

T P

B

Other British West I
Cba ™ 2yis eusivanis
Dominican Re’publi
Netherland West Ind
Haiti, Republic of
uador .......
Venezuela ,.....

China ,........ ves
Netherland India .
Hong Kaong .,.....
JADIN ouersnnsanss
Kwantung ........
Palestine .......,.
Philippine Islands
Australia ,........
Hritish Oceania .,
French Oceania ,.,,
British East Africa....
Union of South Africa .
Other British South Afri-
Siberia ...... T S
Mozambique ......,
Hawaii ..,.. retsanse
Puerto Rico ...... .
Virgin Islands ,..... ‘

Total,....... Yeeiedainesvanscaasneediv]

October 13, jo M
over . Ul e 15, 1935

—
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of 1935 Crop
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A Defense of
Italian Action

Much interest in the war between
Italy and Ethiopia is being taken by
members of the macaroni manufactur-
ing industry in this country, principal-
ly among the Italian clement because
of its racial preference. Of course all
are concerned in what effect it may
have on the trade insofar as United
States manufacturers may be called
upon to supply some of Ttaly's maca-
roni needs, but the rights of the parties
involved are perhaps more pertinent
with the group referred to than any
direct benefits that may acerue.

Triends of Ttaly are waltching the
American press to find out whether it
is fair to the Ttalian cause. Joseph
Freschi, a Chevulier of the Ttalian
Crown, vice president of the National
Macaroni  Manufacturers  association
and leading manufacturer in the cen-
tral west, in a special letter to the
editor of the Post-Dispatch, St. Louis,
Mo. states plainly and fairly the
Italian side of the controversy, The
editor thought the letter to be of suf-
ficient importance to place it at the
head of the editorial column of its
regular issue of Oct. 7, 1935 and
friendly competitors think it of suf-
ficient importance to recommend its
reproduction herein to give the oft
neglected view of Italy's rights in the
controversy. The letter follows:

A Defense of Italy

To the Editor of the Post-Dispatch:

Your editorials on the Italo-Ethiopian ques-
tion have repeatedly demonstrated your ani-
mosity against Mussolini and against the lial-
ian nation. | say the Ttalian nation because,
with the exception of a few die-hard expatri-
ates, who were deprived of fat political jobs,
the Italian nation as a whole is solidly behind
its leader. Mussolini has made a new nation
out of Naly and has given the Italians that
which they” lacked—national unity and pride.

In your editorial of Oct. 1, you make the
statement that many solemn 1-!r3gn Mussolini
has scornfully tossed aside in his plan of con-
quest.  May T call your attention to the fact
that all the treaties made by Italy from 1906
to date with France and England have been
repeatedly broken by these nations?  Particu-
larly T wish to refer to the various treaties
made before and during the World War in
which Italy was promised a colonial outlet for
her population, only to be completely ignored
by these two nations. They are the real cause
of the present trouble.

Ttaly went to the peace conference in Ver-
sailles with a clear conscience of having per-
formed her duty.  With a loss of 650,000 dead
anl elose to 1,200,000 wounded, having spent
190 billion lire on war expenses, with an addi-
tional loss of 30 Lillions in sunken ships and
40 billions in devastated territory, Italy's share
in the cost of the war was 260 billion lire.
Will you please tell your readers what Italy
received for this enormous sacrifice?

At the peace conference, she was treated as
a nonentity,  England and France divided
among themselves all of the mandates and
German colonies. Haly got nothing.

You make the statement that Italy has four
colonies in Africa and that their combined
arca is nine times that of Italy. In making this
statement, you naturally assume that this vast
territory is a Garden of Eden. You know bet-
ter than that. You know, just as well as any-
one, that this vast land is nothing but sand
and rock. Mussolini made a statement a week
ago that “he was not a collector of sand and
rock ; that, in the 110,000 miles of desert, ced-

MACARONI

A. ]J. FRESCHI

cd 1o Italy h,r France, they found a population
of 62 people.” .

Further to enlighten the American public of
the betrayal of Italy at the hands of France
and England, let me cite the following figures:
alian colonies in Africa have only 6,111,000
acres of tillable land as against 100,575,000
acres for France and 214,520,000 for England.
Will you kindly tell the American people how
Mussolini can duplicate Italy (l&)mm‘mg on to
his African colonies on 6,000,000 acres of till-
able land?

After the year 1924, when immigration was
curtailed all over the world, the necessity of
an outlet for Italian immigration was very
pressing and, instead of resorting to war, ltaly
actually tried to purchase Angola, offering to
nay Portugal's debt in compensation, but Great
‘h’ilain vetoed the negotiation.

England, which has more land than her na-
tionals will be able to populate in the next
1,00 years, is willing to starve a nation and
sacrifice that nation on the altar of a justice
she has never practiced,

1 close with a {lumaliun from a speech made
by Sir Stafford Cripps: “The League of Na-
tions today is Il[)l.li.llﬂ but the tool of satiated
imperialistic Towers,”  Can you guess who

they are?
A ). FRESCHLL

Rossi Silver Wedding

Mr. and Mrs. Henry D. Rossi,
Braidwood, 11l celebrated the 25th
anniversary of their wedding at their
home on Sunday, Oct. 6, 1935, Assist-
ing them in remembering this epochal
date were their three children, Miss

Henry D, Rossi, President of Peter Rossi
& Sons, Braidwood, Illinois, Charter Mem-
ber of National Macaroni Manufacturers
Association who recently celebrated his
Silver Wedding anniversary..

JOURNAL

" tension between nations involved dire(§

Octaber 13, 14

Harriet, recent graduate of Noy
western university, Henry, Ir a4 g
dent of Ilinois university, and Allg
a senior in the Braidwood higl sche
besides numerous relatives and irien

Mr. Rossi is president o |y,
Rossi & Sons, macaroni-noodle mar
factures, Braidwood, 1L, chartir me
ber of the National Macaron Mar
facturers association. He represent
his firm at the organization et
in Pittsburgh, Pa. April 19-20, 14
and though he had hardly atain
manhood at that time, he felt capal
to read a paper to his associates |
“How to Manufacture Macaroni,”
paper that is still readable and instry
tive. ;

Mr. Rossi joined his father and
brothers in the Braidwood plant shig
ly after completion of his school studi
and has spent more than 35 years
a laborer in the plant and later as
executive. Under his guidance his fir
has been among the leaders in orga
zation work for the industry's welia
never refusing to contribute more th
its fair share to any activity of a
operative nature.

Their many friends in the indus
join in wishing Mr. and Mrs. Re
many more years of happy weld
bliss and the former many more ye
of leadership in his trade.

Spur Macaroni Orders

Significant of the war talk and gene

aber 15, 1935

MACARONI WEATHER

With winter months hard by a greater volume of
Macaroni Products will be consumed.

THE TIME IS RIPE FOR REPAIRING AND

We Are Prepared to Expedite Your Orders.

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

THE MACARONI

JOURNAL 2|

REPLACING
YOUR DIE EQUIPMENT

Let Us Help You.

Write to:

TRADE MARK

or indirectly in the threatened war
tween Italy and Ethiopia was the red
request by macaroni exporters in Italy
British importers that they forecast |
macaroni requirements for the next i
months, owing, their appeal states, o
very difficult situation which has ar
betwee Creat Britain and 1taly.
Accordingly orders for large supj
were placed for macaroni products)
firms that were given that wam
Others are planning to purchase Am§
can macaroni in the event that the [u
supply is cut off in case of war

Change In
Partnership

A change in the ownership o1 the
macaroni firm in Perkasie, '+ W
opening was reported last menth
been announced, David J. Kuln
ceeds Pietro Vizzini and will ¢
charge of the selling end of the Ui
ness,

In addition to the equipment PTEY
ously reported the new plant that o
ates under the name of the Qv
Macaroni corporation will use an @
of Maldari dies, Production has sif
in the new plant that aims to supp
trade in eastern Pennsyvania primifg

Whether or not one has infl
counts so much less than by what
by whom we are influenced.

Enﬁmuumcmﬁys ANNOUNCES “The Last Word”

CHICATO

THE CHARLES F.

Telephone: Haymarket 0696

114 Barrel Kneader No.- 4138,
BEARINGS: Pan-Boler, Main Drive, Timkin, Pinion Shaft, Ball.

——LONG LIFE and LESS NOISE

In 1935
DEVELOPMENT

—The—
New Model Line

Mixers and Kneaders

NEW PLOW-—Increased efficiency.
COMPACT—Nothing extends beyond edge of pan.

e INCLOSED DRIVE—Running in Oil. Self Con-
tained Motor Speed Reducer.

ENGINEERING WORKS

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

EHYDRAU LIC MACHINERY S
$

CHICACD




All Employers Should Prepare
For New Payroll Tax Payments

Under the Federal Social Security
Act and state unemployment compen-
sation laws employers will be subject
to a new tax on and after Jan. 1, 1936,

The Federal Laws establish the min-
imum figures which in some cases will
be subject to slight variation, depend-
ing upon the laws of the individual
states covering unemployment com-
pensation,

Under the Federal Law alone em-
ployers will be subject to a payroll
tax which applies against certain de-
fined payroll figures starting on Jan,
1, 1936 at a rate of 1% and reaching a
maximum of 6% on Jan. 1, 1949,

The above tax is in two sections:
The first covering unemployment com-
pensation and the payment of the Fed-
eral tax for the year 1936 is at the rate
of 1% of the defined payroll totals.
This section of the tax increases in
1937 to 2% and in 1938 to 3%, at
which percentage figure it remains
from that time unless some provision
is made in the state law for reduc-
tions based upon stabilized employ-
ment records,

Although this tax must be paid by
employers in all states there will be no
benefits to employes in those states
that do not codperate by passage of
state unemployment compensation
laws,

In those states having unemploy-
ment compensation laws the payments
of contributions as well as the pay-
ment of benefits will be controlled
within the state and under the direc-
tion and supervision of the proper
state bureau.

Where payments are made by em-
ployers to state reserve funds a credit
up to 9% will be allowed against the
Federal tax so in those states passing
laws with the percentage figures cor-
responding to the Federal figures men-
tioned the actual payments to State
and Federal would be as follows:
1936, 1.1%; 1937, 22%; 1938 and
thereafter, 3.3%.

In addition to the above tax which
covers unemployment compensation
there will also be a Federal tax against
both employer and employe which is
both a payroll tax against employer
and an earnings tax against employe,

This tax becomes effective on” Jan.
1, 1937 and applies against certain de-
fined payroll figures. The rate of ta-.
under this section is 1% for the yerrs
1937, 1938 and 1939 against the em-
ployer and the carnings tax against
employe for these years is 19 on the
first §$3,000 of carnings of each em-
ploye in each year and is to be collect-
ed by the employer through payroll
deductions,

On Jan, 1, 1940 the tax against both
employer and employe increases to

1Y4% which rate applies for the years
1940, 1941 and 1942,

On Jan. 1, 1943 another increase of
4% each becomes effective and the
rate becomes 2% for employer and 2%
for employe for the years 1943, 1944
and 1945,

Again on Jan, 1, 146 an increase
of ¥2% raises these rates for employer
and employe to 2}4% for the years
1946, 1947 and 1948,

On Jan. 1, 1949 this section of the
tax reaches its maximum figure and
from that point the tax agrinst em-
ployer will be 3% and against employe
another 3%.

When the tax for unemployment
compensation and the tax for old age
pension are combined you get the
maximum figures which wilf apply
against cmployer and employe.

The following figures are based upon
state laws being passed that do not
provide for employe contributions to
unemployment reserve funds and do
not provide for a higher tax than is
contemplated by Federal social secur-
ity laws,

—Tayable by Employer—

Fed
Eﬂnm
ove

-

Sv

(=

= Unemployment

~ Compensation
Payable to State
After 90% Credit
Payment to
O!d Age Pen.
sion Tax
Fed. and State
Employe Earnings
Tax on_First
$3.000 Earning

= Total Em
and Emp!
State and Fed.

82
R

S oS 2 Payment to Fed.
W
=

e

IR

mxtug

thtntn s st o e Employer Total
2328
—=3
RN
s —

t
R

[

FRR

B
T

2%
X 2.5%
. 5% 58% 2.5%
3% ] A 58% 25%
1040 &
after 3% 63% 3% 93%
NOTE—These percentage figures do not a ly 1o
total |‘=a roll figures but to defined !uyrulf totals
after deducting the earnings ol certain classes as
defined by Federal and state laws. The earnings tax
applies against the first $3000 of earnings of each
employe in each year and is collected by the em-
ployer through payroll deduction,

It will be apparent to employers that
certain revisions must be made in their
records covering personnel, employ-
ment, individual carnings and payrolls,

Records must be revised to permit
praper caleulation of taxes payable
and also to develop the information
which will be necessary for Federal
and state reports as well as to Lave
records supporting these reports,

Wihen benefits become payable from
these reserve funds the employer will
require information which will deter-
mine the cligibility of each employe to
participate and which will establish
correctly the benefits to which each
employe is entitled.

This necessitates very complete indi-

&
R

vidual records of employment
earnings.

subject and showing suggested form
for the records that are involved,

This booklet is available to cmploy.
ers without cost and may be secured
by writing the C. E. Sfluppanl Co.|
4401-4429 Twenty-first st., Long Island
City, N. Y.

Patents and Trade Marks |

A monthly review of patents_ granted o
macaroni machinery, of application for and
registration of trade marks :npplfiluz to maca-
roni products. In September 1935 the fol-
lowing were reported by the U. S. Patent
Office: A

Patents granted—None,

TRADE MARKS REGISTERED

The trade marks affecting macaroni prol-
ucts or raw materials registered were as fol

lows:
Fable

ing b pany, Joliet, 11l wa
registered for use on macaroni, Applicatios
was filed May 20, 1935, published July 9
1935 by the Patent Office and in the Aug. 13
1935 issue of THE MacAroNt JourNaL. Owner

claims use since April 8 1935, The trade[§

name is in heavy type.
Fril-lets
The trade mark of Porter-Scarpelli Maca:
roni company, Portland, Ore. was registere!
for use on alimentary paste products. Appli
cation was filed May 31, 1935, published {ul.l
9, 1935 by the Patent Office and in the Auz

15, 1935 “issue of Tme Macaroxt Jouksaf

Owner claims use since Sept. 20, 1943 The
trade name is written in white outlined tyj<

TRADE MARK REGISTRATIONS

RENEWED "
The trade mark registered by the \tlantic

Macaroni Co., Long Istand Cify, N. V. wa
lll‘mlcll renewal privileges effective Tan. 13

TRADE MARKS APPLIED FOR
Four a{lplicnlinns for registration o maca
roni trade marks were made in Septembe

1935 and published by the Patent ('ice tof

permit objections thereto within 30  iys o

publication,
Amberoni

. The_ trade mark of Sperry Flour c npany |1

San Francisco, Cal. for use on flour, varfic

ularly macaroni flour. Application w.- fledg

March 25, 1935 and published Sept, . 198
Owner claims use since Octaber 1930 The
trade name is in large black letters.
Golden Macaroni

The trade mark of Sperry Flour compan.
San Francisco, Cal, for use on flour, partic
ularly macaroni flour. Application was file
March 18, 1935 and published Sept, 21, 19

Owner claims use since March 2, 1929, The}

trade mark is in heavy type.

F&G o
The trade mark of Fraterrigop & Gulo[g
Macaroni Co., Tampa, Fla. for use on ’I‘k'
mmlnrjv pastes.  Application was filed Mare?
20, 1935, Owner claims use since Aug. !
1934, The trade name is in black letters abo¢
which appears the firm's name.

Gilola '

The trade mark of A. Gioia & Tiro,, Rock

ester, N, for use on macaroni_product

Application was filed June 19, 1935. Ownt!

claims use since 1910 The trade name !
written in large black type.

The trade mark of Bayard S. Scotland, ds-
! ool

i asuy 1Irne MmaLAKUNIL TJUVUVIKINA L

CAPITAL QUALITY PRODUCTS

Mean--

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

=

of SeTATLLY MY By

e e tadimt 35504

CHEROKSR

aT. nma :W‘MIOOTA-

CHEROMEE
it

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

CAPITAL FLOUR MILLS

OFFICES INCORPORATED
Corn Exchange Building MILLS
MINNEAPOLIS, MINN. ST. PAUL, MINN.

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macarom Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

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

FRESS No. 212 (Speclal)
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The MACARONI JOURNAL cupful of chopped celery, one tablespoon-

Successor to the Old Journal—Founded by Fred
Decker of Clevefand, Ohlo, in 1903

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

5 Industry
Published Monthly by the National Macaroni Manu-
acturers Association as ity Oficial Organ
Edited by the Secrctary.-Treasurer, I'. O, Drawer
No. 1, Draidwood, IN,

PUBLICATION COMMITTEE

«President
JAdviser
+« Editor

United States and C.n.dlll ............ $1.50 per year

Foreign _Countries
Single Copies .

33,00 in_ad
.00 per year, in advance
i &
Dack Copies ..

. Cents
25 Cents

SPECIAL NOTICE
COMMUNICATIONS—TLe Editor salicits news
and articles of interest to the Macaroni Industry.
All matters intended for publication must reach the
!édllml:l Office, Draidwood, 1L, no later than Filth

!'r of Month,

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

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

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

ADVERTISING RATES

dvertiaing.ceisesnanns Rates on Application
50 Cents FPer Line
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Illinois Retains NRA

While all macaroni-noodle plants were
relieved of their obligations under the
Macaroni Code by the famous Supreme
Court decision holding the NRA uncon-
stitutional, the plants in Illinois continue
under the state recovery law passed by
the Illinois General Assembly in 1933,

The macaroni industry in Illinois, for
some unknown reason becamie one of
the first industrics in the state to come
under the provisions of the state NRA
which sets minimum wages and regula-
tions governing. minors. The 1933 law
was extended indefinitely by the recent
regular session of the iegislnturu.

Other industries have since been placed
under the provisions of the law, the
latest being the laundry industry. The
order was issued hy the Illinois %)epan-
ment of Labor, which has charge of the
enforcement of the Illinois NRA, Post-
ers giving the regulations under the act
have been posted in all plants and work-
ers invited to report violations,

To preserve the rights of the maca-
roni-noodle  manufacturers the Illinois
plants recently formed a state associa-
tion to seck the repeal of the law which
place Illinois manufacturers in a disad-
vantageous competitive position,

Dishes by

Famous Cooks |

Spaghetti and Noodles Recommended
as a Change
As macaroni, spaghetti and noodles are
all such popular foods and take the place
in a meal of other starchy foods such as
potatocs, we cnjn)' a few new ways of
preparing such dishes.
* ® %
Rector’s Spaghetti and Chicken Salad

Take one hali pound of elbow spa-
ghetti, two cupfuls of diced chicken, one

Display A
\\'agt 'Adn

ful of onion, one teaspoonful of salt,
one half cupful of mayonnaise, two table-
spoonfuls of chopped green pepper, one
tablespoonful of pimento or minced red
pepper, one tablespoonful of capers, let-
tuce or watercress, Cook the spaghetti
until tender. Drain and chill. Add the
remaining ingredients and mix lightly.
Serve on lettuce or cress with golden rod
sauce, which is made by rubbing several
hard cooked eggs through a sieve. Sal-
mon or tuna may be used in place of
chicken,

® & ¥
Schneider's Deutschlander Noodles

Cook fi e ounces of egg noodles until
tender, prepare a cream sauce with two
tablespoonfuls each of butter and flour,
one cupful of milk. Add one egg and
onc half pound of dried beef, cook slow-
ly for 20 minutes, or bake for 30 min-
utes, Serve with nudel sauce, which is
made by adding grated Italian cheese to
chopped green peppers and blending well.
This recipe may be used with macaroni
or spaghetti,

Bromaco Macaroni
Corporation

From New York city comes announce-
ment of the organization and incorpora-
tion of a new macaroni manufacturing
company under the name of Bromaco
I'h

Macaroni Corp. to manufacture sjagh

ti and similar foods. The capital ¢
firm consists of 200 shares of
value stock. Information as to 1],

tity of the men interested in this pe

business venture has not yet bee

out.  Application for incorporat.y fts coused quite a stir in the offices of the Pennsylvania
PI I It )

pers was made through Attorney |
I. Trachman of One Wall st,, N¢
city.

Incorporatica :.'ISSOIVEd em scveral chain stores and two manufacturers.

The corporate title of the Mie

Macaroni Manufacturing company wl

lant is at 2243 Mullett st., Detrafbstandard grades of raw materials illegally branded and
Mich, has been dissolved, the ownershi Y

now being in the name of its new pr

prietor, Peter Cavataio, Sr,
Under the dirction of the new ¢
the plant is being enlarged with a

nex costing about $30,000, L'ﬂlliplit'll Wi

modern manufacturing and pack

apparatus that will increase the plam
possible capacity threefold. i nece

sary Mr. Cavataio can manufacture
ly 250 bbls, of semolina daily whe

_ alterations and the installations are

pleted.

The son, Peter ]] Cavataio, Jr. ist

manager of his father’s plant.

B e 15
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+"Bennsylvania Enforces Food Laws

The recent Congressional investigation of foods, food
alers and manufacturers, and the emphasis placed on
d qualities in the news particularly as they concerned
sivefpt provluction and sale of substandard or adulterated prodd-

J. F. DIEFENBACH

! Prealdent

idden

ilheMate Pureau of Foods and Chemistry,  As a result more
Yorfan threescore dealers in various parts of the state were
dered prosecuted as violators of the state or Federal
bod laws, or both. In addition many of the manufacturers
ere charged with selling shortweighted packages, among

Besides the shortweight charge, among the other viola-
higafons listed in the many prosecutions were: egg macaroni
d egg noodles containing soya bean flour; macaroni of

e noodles deficient in eggs. In announcing the action it
1 stated that while most of the violations reported were
pund in Philadelphia and Allegheny county, 15 other coun-
wichles in the state were represented, ’
" a8 B, R. Jacobs, Washington representative of the National
acaroni Manufacturers association has been coiiperating
ith officials of the Pennsylvania bureau and with the
acaroni-noodle manufacturers in that state to bring about
Il observance of the food laws in that commonwealth,
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| Delicious Derby
The Kentucky Derby ‘may provide just the thrill that of
vers of horses like, but a spaghetti-cating derby is pleas-
g in a different way. A unique derby of that kind was

WANT ADVERTISEMUNT

WANTED — Horlrontal or  Vertical  1'ress, Hl
draulic or Screw, with Dies for Short Uoods. M
in good condition. Give make of Pres.. Theis
Ince. C. C. C., c/o Macaroni Journal, llraidwe

linois.

BUSINESS CARDS

iged during the annual outing of the Italian-American
ogressive league of southern California in Los Angeles
cently, Miles of spaghetti were consumed in the eating
eepstakes in which a married woman defeated four single
ils while nearl; 18 hundred members and guests ap-
awied their favorites in the derby, The winner was Mrs.
ifie Mucela.  The losers in the “delicious derby” as
'ty termed it, were Misses Mary Avon, Ida Dittaluga,

MINNEAPOLIS

Vice Pres. & Gen'l Mgr.

IN THE MANUFACTURE OF YOUR HIGHEST
GRADE MACARONI PRODUCTS,

WE RECOMMEND

E. J. THOMAS

Zommp g =

Exclusive Durum Millers

QUALITY SEMOLINA

AMBER MILLING CO.

MINNESOTA

inh Celano and Mary Coloretti,

1043 Sacramento Street

Los Angeles, Cali

NORTH BERGEN, N. J.

Renowned Manufacturers

MACARONI—NOODLE DRYERS

f.

MERCANTILE COLLECTIONS

OFFICIAL
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

i 1— !‘,- :

ANo SERYI
GIVE US ATRIAL

1 ONLY!

QCUAﬁTyRTONS The Only Firm Specializing In Alimentary Paste Dryers

LOMBARDI MACARONI DIES|BAROZZI 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

CE

NATIONAL CARTON ( §

JOLIET ILLINOIS!

. THE ONLY SYSTEM KNOWN TO BE SPACE—TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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OUR PURPOSE: OUR OWN PAGE OUR MOTTO:
EDUCATE Firate«
REEVATE National Macaroni Manufacturers INRISTRY
e Assoctation e
GANIZE . o -
L i HARMONIZE Local and Sectional Macaroni Clubs MI:’:.I':F'ACTUR.E!?

OFFICERS AND DIRECYORS 1935-1936

LOUIS 8. VAGNINO, President....... 1227 81, Louls Av., St. Louls, Mo,
JOSEPH FRESCHI, Vice Presid ..1730 8, ‘lingshighway, St. Louls, Mo,
0, 0, HOSKINB, Adviser..cocsesscssssssssssansiannninnss Libertyville, TIL
F. 8. Bonno, Dallas, Tex. P. A. Ghiglione, Seartle, Wash, Q. LaMa.ca, Boston, Mass.
R. B, Brown, Chicago, IIL V. Giatd, looilyn. N, Y. , I, Meie., New York, N. Y.
M, De Matiel, Ban Jose, Cal. A, Glola, Rochester, N, Y. ., G. Tujague, New Orleans, La.
E, De Rocco, Ban Dlego, Cal. R. V. Golden, Clarksburg, W. Va, W. F. Vlllaume, 8t Paul, Minn,
P, R. 'Winebrener, Philadelphla, Pa.
B, R. Jacobs, Washington Representative, M. J, Donna, Secretary-Treasurer
2036 “Hys” Bt, N. W., Washington, D, C, P, O, Drawer No, 1, Braldwood, Iliinols.

Macaroni Trade Uctive

The general macaroni situation is improving. Demands are heavier and prices show an upward trend.

That is the welcomed tone of reports from praclically every macaroni producing country in the world. Even in (§

United States this trend is beginning to be noticed, though unfortunately to a lesser degree,

Reasons given for this improvement vary. In some countries the increase merely reflects a higher cost of raw materia
;lucdlo the shortage of durum wheat crops, while in others macaroni prices have merely followed the natural upping of othg

ood prices.

A dispatch from Paris, France dated Oct. 3, 1935 stated that the price of this food in France had increased 100 t
day, due to heavy buying by Italy for feeding its large army, at home and abroad.

The United States reports no unusual buying by Italy, though there is every reason to expect some large orders from th
quarter should the Italo-Ethiopian war continue to increase in scope as many predict. If it is true that Italy, the world
greatest producer and heaviest consumer of macaroni products is and will be compelled for any reason whatsoever to purcha
its macaroni needs from foreign manufacturers, it will mean the withdrawal of Italian competition from the world marke
and that United States manufacturers will not only inherit a share of that business but will sooner or later be called upon
suppll)_- some of Italy’s demands for this food that is so popular among soldiers and stay-at-homes,

o

pain any portion of the Italian trade many will have to change their production policy, reverting once more to qualif
i policy |

oods. The Italian consumer knows macaroni and will have none of the cheap grades made from inferior wheat flour us
)y some who are or have been prompted to make macaroni at a price. .

Here's the United States macaroni situation at a glance:

There is a decided tendency for the first time in many months for macaroni prices to follow that raw material tren

During the first part of October 1935, the average price on the several grades of semolina and flour quoted by Minrd
apolis mills ranged as follows:

No. 1 semolina,—$7.50 to $7.75 a barrel; Standard Semolina from $7.25 to $7.50; No. 3 Semolina from $6.85 to §7!
and Fancy Patent at about the same price.

A Buffalo mill recently offered a special grade of semolina, something new on the U. S, market,—being milled from !
smaller, shriveled grades of good durum, but of good quality,—at $8.15 a barrel f.0.b. Buffalo.

The average eckly production of all grades of semolina and flour for macaroni making by the Minneapolis mills !
carly part of the month was about 71,000 barrels,

Most plants are running full force, with some hiring extra help or running extra shifts to meet production needs.

Manufacturers everywhere are reporting brisk demands, with business much heavier the first two weceks in October.

They find that the trend is apparently towards better grades and that most of the substandard goods that for moni'g

glutted the markets are fast disappearing.

Stiffer prices generally prevail, though cut rate goods and some of the old, questionable practices are still encounterg

accasionally,
Semolina macaroni in bulk is quoted at from $1.40 to $1.50 for a 20 = Lox in wood or paper, though deliverng
are still being made for as low as $1.00 to $1.10,
| Flour macaroni is quoted at from $1.15 to $1.25 though there are still some substandard goods sold at less than & doll
a box.
Epg noodles are quite generally quoted at from 10 to 1044 cents a pound in bulk,
i ;I‘hc low spot for an 8 oz. package of semolina macaroni was a nationally advertised brand priced to sell at five e
retail.
The high was a quotation on a radio advertised brand of 16 cents for a pound wrapped. .
No appreciable change in the import and export of macaroni has been noted, though there is every reason to eliey
that an improvement in the latter will cause no surprise in the trade. )
Several new plants have started operations during the past few weeks or are ready to go into production, Lxtens®
repairs are being made in some plants and some manufacturers are in the market for needed new equipment.
The general tone of the macaroni trade in this country is encouraging.
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MILL-O-CIDE "The Food Insecticide” Protects the Raw
Materials in Your Factory as well as the Finished Product
Increase Your Profits by Spraying

In Your Factory. Destroys Insect Pests in All Stages of
Their Development, yet it is Non-poisonous to
Humans and will not Spot or Stain

Write Dept. M-J 11
For Complete Information
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’:[;'IE BEST SALESMAN

any macaroni manufacturer can have working for him is a
woman who comes back again and again to ask for his brand.
Women will do that if they are sufficiently pleased by the coqu‘,
flavor and cooking qualities of your macaroni. Color, flavor
and cooking qualities can be no better than the color and

strength of the semolina which went into that macaroni.

PILLSBURY'S BEST SEMOLINA HUMBER OKE
PILLSBURY'S ROMA 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




