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To-morrow’s Business

WAL e YO D R
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To-morrow’s Macaroni Manufacturing Business will
be exactly what the manufacturers of to-day wish it
to be.

Conditions in the trade have improved somewhat in
i the past few months and greater improvements may be
N ] expected as a natural trend.

i The Macaroni Manufacturing Business will never be {

! B perfect. Neither will any other, for that matter, but {

‘ g Lo general improvement can be hastened through united,
' { voluntary action on the part of the better element.

The National Macaroni Manufacturers Association
e ‘ offers the setup for such codrdinated efforts as will
bl T gradually but definitely place to-morrow’s business on
| & . a better, sounder basis.
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Leading makers of Macaroni, Spaghelti and Egg
Necdles . . . frcm the Aflanlic o the Pacilic. .. are
swilching to Bossolli DUBL-VU folding carlons!
Fasler slcck turnover and bigger sales volume
result {from the betler selling and merchandising
job they do. Houtekeepers prefer these sturdy,
colorful, easily idenlified packages that give rec-
ires and keep the conlents in perfect condition
until enlirely consumed. Get full particulars and
Jlow prices. Write today!

ROSSOTTI LITHOGRAPNING CO., INC.

MAIN OFFICE AND PLANT @ 12' VARICK STREEI, NEW YORK, N. Y.

BRANCH OFFICES......CHICAGO, 612 North Michigan Avznue (Superior 1083) @
BOSTON, 131 State Street(Hubbard 6785) ® LOS JNGELES, 443 South San PedroStreet (Mutual 5630)
& PHILADELPHIA, 1814 Orthodox Street (Jefferson 6243) ® ¥ITTSBURGH, 423 Kingboro St.(Everglade 1102) ®

PACKAGING HEADQUARTERS FOR THE ' MACARONI TR/
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; '%'linsll the Fede

On lan. 1, 1936 we will begin paying
anew set of taxes under the social se-
curity act enacted by the last Congress,
Jtis tinely therefore for macaroni man-
gfactvrers to look into the applications
of thi- legislation,

The social security act is the most
compr hensive legislation relating to so-
dal 2l cconomic security within the
memo: v of the presemt generation.  Pro-
viding for hoth unemployment and old-
age pensions, it will tax both employer
and employe to the extent of $2,700,-
000,000 a year at the maximum, which
will be effective in 1949,

No employer is exempt from the old-
age provisions under the law, but those
employing fewer than 8 persons are ex-
empt from the unemployment provisions,
The old-age pension tax applies only o
remuneration under $3,000 a year. The
wemployment tax is confined to those
enployers who “on each 20 days in 20
diferent weeks employ 8 persons or
more.” This provision will exempt many
small “hole-in-the-wall” noodle and mac-
awoni makers who do practically all of
the work, occasionally aided by some
members of the family.

The tax itself should be examined m
is cumulative application.  Deginning
with 196 in 1936 it increases each year
mtil in 1949 it amounts to 6% .

The tax is graduated as follows:

Unemployment
Tax
Year (on wages)
a enr AL "

1947-38-39

19104142
19-H-45
19164718

_Agaimst the unemployment tax a cred-
tis allowed for contributions made by
amplosvers for unemploynient compensa-
ton purposes under state laws setting up
unem) |u_\'munl l:m|||wn:a::liun Syslems,
e raximum credit 1o be allowed s
D% i the Federal tax, the other 107
10 be payable to the Federal govern-
fent This 109 is expecter! to he used
for Pooment of the expenses of adminis-

fiatio: by the Federal and state govern-

nents
Aft r 1937 additional eredit is also
tlow:ile 1o any employer who hecause

B0l faiorable employment experience or

quate reserve funds is permitted by
Stile to reduce his payments,

The act provides that all funds col-
ted by the states for unemployment
mpensation purposes must be depos-
S0 the United States treasury, to be
SVested and liquidated by the Secretary
“ the Treasury. ot preseribes certain
itmum standards which must be met
¥ the state laws in order to entille
Wployers in those states to an offset
1tax, Included among
‘,ese 15 a provision requiring that money
ithdrawn from the unemployment trust

fund of the United States treasury must
e used exclusively for unemployment
compensation, which i wren is 1w e
paidd through public emplovment oftices
of the state or through such other agen-
cies as the Social Security Board may
il!)llrll\'l'. i ’

The entire plan of unemployment com-
pensation is a codperative Federal-state
systen It insures uniformity with re-
spect ta the cost to emplovers, which is
essental to make it possible for the states
to legislate in this field. 1t assures the
safety of all reserve funds amd secks 1
abtain efficient administration of unem-
ployment compensation throughout  the
country.

In the field of old-age security there
are two separite provisions: (1) Grants-
in-aid designed 10 assist in meeting the
cost of pensions allowed  under state
laws 1o ol |wn|l|t‘ inneed. (20 A Fal-
eral olil-age benefit system for emploved
jersons,

The grams-in-aid, which help to meet
the costs of pensions paid 1o old peaple
under the state laws, are o be on a
30-50 basis, hut the Federal part of this
cost is not to exceed $15 per month for
any individual, plus an additional 307
for administrative purposes,

To entitle a state to aid, its olil-age
pension law must conform o standards
preseribed in the act, These standards
require payment of old-age pensions 1o
ald people in neal who are citizens of
the United States anid who are 63 vears
of age or over, with the proviso tha
until 1940 any state may maintain o 70-
vear age limit,

Under Titles 1 and VT of the act a
compulsory contributory svstem of old-
age benetits is set up directly under the
administration of the Social - Seeurity
Board.  ONd-age benefits in the form of
monthly payvments are to be paid o qual-
ified individuals in divect proportion
the total wiages carned by such indi-
viduals in the course of their employ-
ment subsequent o 1936, The minimuom
monthly pavment is to he $105 the mas-
imum 885 These payments will hegin
in 1042,

This sysioem ol u|l|-.'l|,;v benetits re
quircs equal contnbutions loth by em-
plover and cinplove, each of whom con
tribut=s during 1937 ' of 19 of the
annual  wage The following  figures
illustrate the benetis o be paid under
this plan:

\vers e
Montaly Years of Employmem
Saliny 1 20 ]
Rl SI7 30 $2230 82750 &42:30
Tl 250 3250 23 5128
150 2750 25 AN7R 0 ol2s
2 S50 325 ol2y 7125
230 A730 0 3023 873 K1

Nonqualificd individuals upon reach-
ing age 63 are o be paid a lump sum
cqual 10 31.% of the total wages paid
after Dee. 31, 1936, and before the at-
tainment of age 05.

Upon death of an individual hefore
age 65 his estate will receive payment

Social Security Takes in Our Industry

caqual 1o 3 o his ttal wiges 1
ceived after Dleco 31, 9360 110 hee dies
after age 03 his estate will recenve 1l
sime amount, less any benefus pand to
him dueing his Jifetime. Paviient o
benelowill be withheld for cach month
- which a qualiticd mdividual whee
tained age 03 received wages Tor regnlin
cmployment.

That Macaroni
Tax Burden

Anew tas worey will soon have 1o he
assumed by the macaroni manutacturers,
—that of social security. o tunking
about that new tax members of the
industry will soon make the discovery
that their business is now carrvimg an
cnormons ax harden and that they must
sooner or later ke sleps that will i
crease returns trom the manutaetured
products if they wish o remain longer
- husiness,

A superficial study of the tanes an
mudly paddd by those who are and would
continue o remain in business shows
that one pays several kinds of property
tax, personal taxes, automohile licenses,
processing tax and endless ather Kimls
comservatively dstimated 1o be not Jess
than two score.

Those who have made o thorough
study of the various kinds of federal,
state, district, county, township, munie
pal and special taxes that one must iy
o continue in business, have announeel
that the public, Tor instanee, must al
sorhoat Jeast 300 ditferent kinds of tives
o its adaily brewds Here s how some
of the newspapers are passing on Ut
tax truth 1o its reasders

Does the hovsewite know that when
she Duys o loar of bread she s 100N
ING MORE THAN 30 DIFFERENT
TAN]ES?

Statisticians, aceording o the Kesicae
of Nevtees, hianve computed that m New
York state 33 seprrale TANES are e
1ed o el

The number may vary moother spies
but the ditfference s slight

The farmer who ridses the gram pons
O SFPARANTE TAXES

The gram elevator pans 0 Mo

The tlour miller pays 3

The valreand praays TLoadl on wloch
considered o seimg freighn van-

The tlour truckman pavs 7 1T ANT

The paper mannfacturer whee haes
the wrapper pays 7.

The baker pays 11 MOR]

Nor does that include the tases pand
by the retailer.

Federal, state, connty amd o tas
arabbers have all e ther Janeds on
the Joat aml the NNEerprmts ate N
corded in the COST 1o the housewiie

Is it possible that when we helittle
others it always is to bring them down
to our stature?
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Macaroni Trade in Upswing

Reports from nearly every section of the country are to
¢ effect that the macaroni-noodle manufacturers are ex-
riencing a slight though welcome improvement in their
prrent sales and future bookings. Macaroni buyers are not
ly placing their orders with greater regularity but  are
wying in larger quantities than has been customary in recent
ars. The only damper on the prevailing cheerful tone in
trade is the question of whether or not the upswing in
is business is temporary or permanent.
According to one of the country's leading economists, busi-
s in general today is estimated to be about 40% above the
v level of the bank holiday in March 1933 which probably
tked the lowest point reached by all business during the
x depression years. Tmprovement in general business has
gradual, so much so that even a year ago many failed
prealize that the climb out of the depths had actually begun.
u today, claims this same authority, practically every
nker, manufacturer, merchant, investor and huyer agrees
1]sun|c real progress towards definite recovery has been
ide,
Whether or not the macaroni manufacturing industry has
oyed the 40% improvement claimed for business in general
hard to determine because of the wocful lack of authorita-
¢ production facts and sales statistics. One thing is true
' that is that there seems to be a growing tendency in the
e 1o be less and less reticent about revealing figures con-
ming both of these important factors. One of the good
sults of the code experiment is the growing fecling among
iaroni men that no great individual harm can come from
free and frank submittal of production facts and figures
a confidential agency for compilation and distribution to
e rule in a form that will not reveal individual or con-
“ntial information. Such compilations would serve as a
“ndid barometer, an invaluable business guide.
A recent Luquiry as to the value of the macaroni products
nufactured and sold in the United States, the variance of
i cost to wholesalers and consumers, is but another re-
nder of the industry's great need for more dependable and
ent production and sales facts and figures. For these
4 the industry as well as the whole business world must
¥d upon government compilatims from biennial census
wrts made by macaroni-noodle manufacturers to the Bureau
the Census,” An industry of the size and standing of the
Paroni trede, should have all possible timely production
sales statistics of its own in order to fully acquaint the
ers of the trade with the current trend in their trade.
-‘_“}ldy of all the available macaroni production and sales
Wstics, meager at best, and of all government census re-
s pertaining thereto—always two or more years old—are
¥ teresting,  For instance they will prove to all students

that price changes, increases or decreases, put into eficet hy
manufacturers, affect very little the price w ually charged to
consumers at retail. On this point there is no one hetter
qualified 1o speak about macaroni production and sales than
is G. G. Hoskins, adviser of the National Macaroni Manufac-
turers Association, to whom the query was first submitted.
As the confidential agency of the Macaroni Code Authority,
of which he was chairman, he was given more confidential
information than heretofore given to any individual in the
trade—a confidence which he has never betrayed.

On the subject of .ae inquiry, he makes the following
interesting revelation—"It may interest you to know that, if
the reports made by the United States Départment of Agricul-
ture on the price of macaroni products to the consumer are
correct, the retailer does not follow the manufacturer's price
because the fluctuation in the price of macaroni to the con-
sumer does not compare with the {luctuation of the manu-
facturer's price to the wholesaler,”

He brings out the further fact, so well known to the trade,
that there exist no accurate records of the dollars and cents
volume of wholesale or retail sales of macaroni products, ex-
cepling for those compiled by the government agency, “Ac-
cording to the said Census of Macaroni Manufacture for the
year 1933, the last released by that agency, the macaroni
makers of the United States received about” $36,000,000 for
their output that year. Duc to the processing tax, higher
labor and other costs, a carcful estimate, supported by such
other reports as are available, would place the 1935 macaroni
sales at about §50,000,000, being the manufacturer's price to
wholesalers.  As near as can be determined the total volume
of the U, S. macaroni production approximates 550,000,000
pounds per year. The Consuaers’ Guide of September 16, pub-
lished by the U. S. Departinent of Agriculture, in averaging
prices at which macaroni sold at retail in 63 cities, shows that
the average price of this food to consumer was 15.6¢ a pounl,
as of Aug. 27, 1935, Figured on that hasis, the total cost of
this year's production to the consumer would he aliout
$85,800,000."

[f the facts divulged by these figures show that price
changes in macaroni quotations are not reflected in their
retail prices to consumers, manufacturers who contemplate
price changes in the future, particularly price cuts, might well
ask themselves this pertinent question—\Who will profit from
such change? If there were more dependable production aml
sales facts available and if all price changes were lased on
such facts rather than on blind puesses, it is reasonable to
believe that any change would penetrate more evenly through
the entire line of distribution from producer to consumer
and the rights of all better conserved.

* * TWOSTAR x x

" MINNEAPOLIS MILLING CO.
' HEY MINNEAPOLIS, :amN. s %W




The Macaroni Kneader (La Gromol:
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BBy ING. VINCENZO AGNESL

Oneglia, Italy

Eveerpts fron an article published
“La ladusteie Dei Cereali,”" no 3,
Fevnnr Vi 1935

Ing. Vincenzo Agnesi, renowned ltal-

ian author and a voluminous writer

of historical articles about macaroni

manufacture. He is the leading mem-

ber of Paolo Agnesi & Figli ol
Oneglia. haly.
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Figure 1. An early type with kneading blades

Figure 2. An early American kneader used in illustrating
in the Scientific American, May 27, 1893
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Figure 3. Built by Bimone Candelo of Ponte Decimo, Italy

(3) that the kneading be done, not by
hand or with the long wooden paddle-
kneader then in common use, but by
an “Iron Man,”" as the planned me-
chanical kneader was termed,

The suggestions of the famous engi-
neer were warmly welcomed by his
king who authorized the construction
and equipment of the mechanized
factory.

Up went a large ilding with a
spacious granary in which to store
large quantities of good macaroni
wheat. In it were ample storage room
for the ground wheat and well-aired
apartments for the more proper indoor
drying of the manufactured product,

However, after a lapee of about ten
vears, the plant was still unequippéd.
Almost everybudy lost interest in the
venture and ihe King refused to sup-
ply nceded funds to complete the en-
terprise. Sp.eiaccini was forced to
abanden his venture. Such is often the

fate of inventors. \ :

The primitive wooden bar continued
to be wse ' by most of the early manu-
facturer., though some progress had
been made in the plants that combined
mill and factory, the mill-stones being
to some extent used in kneading the
macaroni dough. About 189, Panta-
nella & Co., a progressive Italian mac-
aroni manufacturing firm, called a con-
ference of all the leading machine
builders in Italy and announced that
it was in the market for a mechanical
kneader to replace the wooden: bar
kneader. Interest in the bid was keen,
Among the bidders was The Pattison
House of Napolis (Casa Pattison di
Napoli) who created a ‘mechanical
kneader with blaides, doing in a~ me-
chanical and most adequate way the
work formerly done by the wooden
bar kneader. To that firm was award-
ed the order for what is known as the
first macaroni kneading machine (Fig-
ure 1).

In that kneader the paste was spread
on a circular plate, pan or basin and
it was kneaded by a double spar or
peg that was caused to revolve me-
thodically and rhythmically up and
down by two lateral eccentrics, while

angle with every stroke of the spar or
blades, thus bringing a new portion
of the dough mass under the kneader
units,

This machine gained immediate pop-
ularity in Southern Italy where it was

extensively used for many years, being,
“displaced in the more modern plants

by a kneader with two grooved rollers,
later invented, having been introduced
into anu!i about 1905. .

‘That is the account of the invention
and introduction of the mechanized
kneader as given in a catalogue pre-
pared and distributed by Alfredo; Zopfi
& Company of Monza, Italy, published
in 1898, That firm was the predecessor
of Meccanica Lombarda of that city.
It said in part: “The kind of kneader
used by the macaroni manufacturers of
Ttaly varied greatly in different sec-
tions 'of the country. The one here
shown' (Figure:1) was very popular in
the -South, ¢specially in Naples and
vicinity, doing mechanically and easily
the laborous kneading that was for-
merly done with the wooden-bar
kneader.”

Further on in the same catalogue, it
told of a kneader with two grooved
rollers which had recently been in-
vented and which was in wide use in
Central and Northern lwaly. In it the
basin or pan movement was contin-
uous and not intermittent as in the
case of the kneader with the blades,

the paste causing the rollers to move ~

in completing the kneading process.

November 13, 193

The rollers were casily adjuste| 45 |
their distance from the basin ¢ gy
thus cnabling the operator to 1 yyly
the pressure needed as the ki ading
process progressed,

Opinions as to the merits o
two kneaders varied. Exper- g
tended that with the new knculer, i
was much easier to bring the d ugh
the desired consistency or gride ¢
perfection without cuusing it to whiten
or to loose its tenacity. There was
questioning the fact that the action ¢f
the roller-kneader was more silent,

Macaroni manufacturers will recog
nize that ‘the roller model was
immediate antecedent of the moder
kneaders used even unto this day
highly mechanized production of maca
roni products,

Stll unanswered remains the ques

tion of “"Where and When was thi
modern type of kneader first invente
or used?”

From the M;trv 27, 1893 issue o

. “Scientific American” we learn th
such a kneader was in use in a Newf
York factory with a capacity of abou}

10,000 pounds daily—a plant built i
the style of the Genova factories (Fig
ure 2).

Figure 3 shows the Ligurian tyy
of macaroni kneader, This was th
type used since March 1900 by ik
company of which I am a memb
(Paolo Agnesi e Figli, Oneglia, ltaly)
It was exhibited, so I am told Iy
relatives, at the Colombian Expositio
in Genova, Italy in 1892, It was buil

by Simone Condelo of Ponte Decimig
Italy, whose machine plant began th
building of machinery as early as 18§

From the testimony of old workme
in macaroni factories, we learn that:
crude type of this kind of kneader wi
used as carly as 1870 and became wile

ly used between 1870 and 1880, In 1

carly years of its use in Italy, lecaus
of its treacherousness and the man
injuries to operators, it became inow
by the debasing name of “S iand

November 15, 1935 THLE
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Figure 5. Built by Simone

is still in use in the plant of Andrea
Pittaluga of Camporone, near Genova,
having been built by Ballaidyer Broth-
trs as the imprint on the machine
shows,

Are there any macaroni manufac-
turers anywhere who can furnish de-
pendable information of older machines
of this type that are still in use? It
would be interesting to learn of them,
il they exist.

At any rate, the kneader with
gooied rollers was introduced into

brasse,” meaning “The Arm T-aretNapls by the firm Cescina & Busi of

It is quite interesting to ¢ mpar
the Ligurian type of kneader ( Viguf
3) with the American kneaders of th
same period (Figure 4).

Figure 5 shows a type of kicad
built by the same Simone Cindel

modeled after the American muchirg

but considerably older. Such « kneadt

AR
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fesaa, Italy in 1904 and adopted

g Mmeliately afterward by Dilllasio of

Bari ind by Fonderia Fratte di Saler-
m0. Within a very short period of time,
by 106, it was being used in all the
modern plants in Southers Ttaly. In
More recent years, its us: |«1'|:m| to
fance, Germany and to all other coun-
es wherein has been practiced the
it ot macaroni-making,

hus is answered in a crude, discon
fected story, the origin and develos-
ment of the modern kneader. But what

flout its predecessors?

In the earliest days, mill whetls with
smooth circumference were used in
©mpleting the kneading process that
%35 started by hand. After a time the

#:m0o0th face of the mill wheel used in

"eading gave way to a grooved sur-
'_P!: then followed a secons wheel
Mth a different grooving to improve

Eht kneading. Later came the movable
"0 or basis, the carly predecessor of

t modern kneader.
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0) an early type of the old swme
kneader to show by comparison with
the modein kneader the great trans-
formation that has taken place in the
development of this the most import-
ant or one of the most important ma-
chines in a modern macaroni manu-
facturing plant.

For an unknown number of years,
the kneading of the macaroni dough,
after the mixing of the semolina and
water had  been  accomplisheld,  was
done in the basin or pan of the knead-
ingr device, by starting the hand ma-
nipulated  kneading  process.  In all
probability the invention and develop-
ment of the mechanical kneader fol-
lowed closely the invention of a similar
michine used in pressing the oil out

of olives, the principle of oil pressing

and dough-kneading being quite simi-
lar,
Finally, it can be said that ti-e origin

of the modern kneader with its

grooved or fluted rollers oceured, by
a happy coincident, right in that s=¢-
tion of Ialy where abided and worked
the must skilled mechanics interested
i the improvement of all macaroni
making machinery, They may have
remembered the disgust of their old
king, Re Francesco, and the failure of
Ing. Spadaccini, or it may be attrib-
uted to an inherent desire to aid in

every possible way the manufacture of

the food for which Ttaly has heen and
still is most famous,

e

ere is reproduced herewith (Fig. Figure 6, A kneader of the mill-stone type

the pan or basin would turn at a small ' Figure 4. Built by Cevasco, Cavagnaro and Ambrette, Brooklyn, N, Y.
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Amber Milling Co.

Flour and Semolina
Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Baar Flour M{'ls Co.
Floui

Capital Flour Mills, Inc.
‘lour and Semolina

John ll(. Cavagnaro
Brakes, Cutters, Dies, Die Cleaners
Folders, Kneaders, Mixers, Presses and
Pumps

Champion Mlchincrg Co.
Brakes, Flour Blenders, Sifters and
Weighers, Mixers

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

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

ing Machines

Commander Milling Co.
Flour and Semolina

Consolidated Macaronl Machinery Corp.
rakes, Cutters, Die Cleaners, Driers
Folders, Knecaders, Mixers, Presses and
Pumps

Creditors Service Trust Co
Mercantile Collections

Crookston Milling Co.
Flour and Semolina

Duluth-Superior Milling Co.
Flour and Semolina

Charles F, Elmes Engincering Works
Drakes, Cutters, Die Cleaners, Driers
Folders, Kneaders, Mixers, Presses and
Pumps

Kll[l{ Midas Mill Co.

Flour and Semolina

Frank Lombardl
Dies

F. Maldari & Bros. Inc,
Dies

Midland Ch:miéal Laboratories, Inc.
Insecticides

Service—Patents and Trade Marks—The Macaroni Journal

Minneapolis Milling Co.
Flour and Semolina
National Carton Co.
Cartons
Frederick Penza
Bronze and Copper Dies
Peters Machinery Co.
Packaging Machines
Pillsbury Flour Mills Co,
Flour and Semolina
Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers
'I'l:gI Star Macaroni Dles Mig. Co.
es

Washbum Crosby Co. Inc.
Flour and Semolina

Poetic
Macaroni

Betty Barclay, nationally known
food expert resorts to poetry in her
most recent recommendation of a tasty
economical macaroni recipe. This is
one of a series of new releases under

the heading “poemeals” which are -

used by newspapers everywhere. “the
poem with the recommended recipe
follows:
POEMEALS
By Betty Bar.lay

Meat and onions, salt and gravy,

Miacaroni, crmmbs ani cheese,

Butter and a touch of pepper;

Every housewife carries these.

Ilend them—plain directions fo'’ow,
Serve them—it will be a treat,
Quickly made and inexpensive,
Wateh your guests aml family cat,

Here is just the kind of a recipe you
need for an emergency dish when guests
arrive amd catch you uapring. A little
left-over meat, a package of macaroni aml
a few other staples from the shelf and
refrigerator—and there you are,

Macaroni With Lelt-over Meat

1% cups left-over meat

2 cups gravy

V4 onion, chopped

1 tablespoon melted butter

1 package Mueller's macaroni

14 teaspoon salt

1§ tcaspoon pepper

cup grated cheese
Buttered bread or cracker crumbs
Parboil the macaroni for 7 minutes in 4

R RO i R R O R T O R,

quarts rapidly boiling water to which 1
tablespoon salt has been .added. Drain.
Mix together the meat, chopped, the gravy,
onion, butter, salt, pepper and chieese. Com-
bine well with the macaroni and pour into
a well-greased baking dish. Cover with the
crumbs, and bake for 20 minutes. Spaghetti
may be substituted for the macaroni,

That Hot Potato!

A number of things are in the air—
the beginning of a political campaign,
the unmistakable signs of recovery
and—that hot potato which the first
session of the present Congress handed
to the AAA. It's a vicious kind of a
potato, to be sure, for it's too hot to
hold on to and there seems to be no
way of getting rid of it.

Lack of funds, announces the AAA,
will prevent it from enforcing the
potato control act; and on the follow-
ing week, after a conference with
angry potato growers, Secretary Wal-
lace says it was all in fun and certain-
ly the potato act will be enforced.

A potato program development com-
mittee was organized after the hear-
ing. Although endorsing the original
act, it recommended five amendments
to be adopted by Congress. Consumers
are to be exempted from penalties in-
volved in improper packaging and
affixing of stamps to the package. The
remaining four amendments will re-
move many of the objections,

With no funds on hand and these

amendments to be acted on, there is
every likelihood that the hot potato

will be allowed to cool before any-§

thing else is done.

Novel Spaghetti
Exhibit

One of the novel exhibits to e seen
at the 1935 Food and Household -how,
the 11th annual event of the Soithem
California Retail Grocers assou ation
in Los Angeles, Nov. 3 to 9, wa- that
one planned by macaroni ma ufc
turers in the central manufactunng

district of that section of the -tate \

The principal feature was rac.s 0
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Novelty

ontest

Macaroni manufacturers are ever on
he lovkout for new and different wavs
f gaining the attention of consumers
nd converting them into regular users
i therr products, The H. J. Heinz
company of Pittsburgh, Pa. recently
ponsered a novel juvenile prize con-
est to get its share of the grocery
ollar for its canned cooked macaroni
a plan of publicity that might well
e copied by manufacturers of bulk
r packaged macaroni.

The contest was in connection with
he recent national air derby in Cleve-
and, O, It was based on the naming
f Colonel Roscoe Turner's mystery
lane—the contest being tied-in with
the broadeast of Col, Turner's flying
pdventures over a Cleveland radio sta-
ion. Commenting on the novel pub-
ficity stunt, Dunting’s Novelty Mart,
hicago says: ’

“Capital was made of the fact that
very entrant received a prize, A set
[ five brightly colored aviation pic-
ures as a start toward a complete
dllection of the 25 record pictures of
sodern aviation was given to each
ntrant sending in a name and labels
om two cans of Heinz Cooked Maca-
ni.

“The prize list was one designed to
ppeal to any airminded boy or girl

and what present day adolescent isn't
an aviation enthusiast? Copy presented
the prizes attractively and could well
serve as a model for juvenile prize con-
tests. What youngster would not he-
come enthusiastic over the first prize
ot a trip to Washington, D. C., via
I‘uuu:;y!\':mm \ir Lines and a seat in
Col. "Turner's private box at the Na-
tional Air Races in Cleveland, where
they could see their pilot-heroes in
person amnd witness the spectacular
Ihompson Trophy Race?

“Second prize was a genuine tailor-
mae, lion skin coat exactly like the
worll famous coat worn by the cele-
brated Turner. Third prize was a
choice between a quality bicycle and a
pedigreed wire-haired fox terrier and
was the only prize without aviation
appeal. Additional prizes of 100 Col.
Purner £ pecial model airplanes—an all
metal, crash-proof model airplane built
to look like Turners golden racer—
and 50 aviation globes with all essen-
tial markings such as meridians, paral-
I?Is, zone circles, ecliptic and interna-
tional date lines, steamship routes,
iceherg drifts, ete.

“The contest is a tribute to the sales
pressure that juveniles can exert upon
parents for not a word in the copy was
direcied to adults. The product re-
ceived little attention beyond the state-
ment of its being a thrilling food for
voung aviators.”
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Capital
Structure

The following from the October is-
sue of an exchange deals with the
capital structure of one of the country's
leading macaroni Pl:mls, the producer of
Golden Age Spaghetti, Egg Noodles amd
Macaroni,

C“The reorganization committee for
Grocery Store I'roducts, Inc, of which
James M. Hills is chairman, announces
that the madified plan of reorganiza-
tion for the company has been made
operative, following its confirmation
by the United States District Court of
Delaware on August 8. The committee
is notifying holders of debentures, cer-
tificites of deposit and voting trust
certificates that the time and place for
deposit of securities for exchange un-
der the plan will be designated within
the next few weeks. There will be
presently outstanding only  $1,224,350
of collateral lien convertible bonds and
120,218 shares of capital stock, Sep-
tember issues  of leading  women’s
magazines carry the opening advertise-
ments of a vigorous and  sustained
campaign on behali of Kitehen Bou-
quet. Announcement is expected short-
Iy concerning the plans of Grocery
Store Products, Ine. for promotion of
its other products, Jacob's and Ken-
nett Square Mushrooms, Fould's and
Golden Age Spaghetti, Egg Noodles
and Macaroni,”

their “quality insurance.”

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

/ These manufacturers know, after years

dricd and drying macaroni spayhett |

parted to frame a lovely, living por
trait—that of a prize-winning leauty
named Queen of the macaroni section

The 1935 expositon had as ¥
theme education of the housewiic
the latest advances in the food indus
try. To follow that educational theme
there were displays of finished, hig!
grade macaroni and noodles in bulk
ordinary and fancy packages, togetht
with appropriate literature that am

olina is dependable.

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

to teach quality in macaroni and 1t}

proper preparation, either for consumig
ers of dainty or enormous appetite‘3\)

[/ N COMMANDER MILLING CO.

Almost every other known variety ©
food products was exhibited but th

macaroni display was among the mo§

unusual seen at the show.

\

They know Commander Superior Sem-

Minneapolis, Minnesota

) of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month
after month, yzar after year.

You

COMMAND

the Best
When You

DEMAND

gD Ag,
SSUPERIOR?

PURL DURUM WHIAT

(SENOLINA,

15, M
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egg solid, they contained about 3%. Soy-

rich in protein is an excellent sulstityd
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il || THE ENERGY FOOD |
| Healthful . . {
1 = Daliciou Consolidated Macaroni Machine Corporation |
‘ 1 Macaroni When Genuine Economical NI 2 . |
: i JINE ENEDGY Fain! Designers and Builders
: 1 Some Manufacturers Use Inferior  stead of the egg noodles containing 5% Macaroni made of genuine hari! whe
|

Materials and Cheat Buyer
By Danier. R. Hooepon, Ph.D,, J.D.

One of the most wholesome and nu-
tritious food products in our present
dictary is macaroni, made from semo-
liv -~ "And this food product can be and
is used quite extensively as a substitute
for meat in a well-balanced menu.

But as in all food industries, there
are some manufacturers who used fraud-
ulent practices in the making of maca-
roni. Some sell macaroni made from
the cheapest flour that can be purchased.

Instead of buying genuine semolina,
they purchase a cheap flour at half the
cost aad add soybean flour to it, color
the product with turmeric in order to
disguise the fact that it is an inferior
cheap macaroni, and sell it as the genu-
ine food.

Not so long ago three carloads of soy-
bean flour and artificially colored maca-
roni was seized in warehouses. This
was destined to be used as a cheap in-
gredient of macaroni without any desig-
nation of the fact that adulteration was
used in the product.

On the packages under question, 1
actually saw the words “Made from
Hard Wheat,” or “Made from Semo-
lina.” Such a description was a mis-
representation, because it misled the
users of macaroni into believing that
the macaroni was made of hard wheat
or semolina,

Finds Soybeans in Noodles

On other packages I found soybean
had been used in egg noodles, and in-

bean flour was used with an artificial
color to make the egg noodles look as
if they were rich in egg content. This

Dr. Hodgdon
racket had been going on for some time,
according to the testimony of merchants
who purchased this macaroni,

On the packages sold to the Jewish
trade, rabbinical supervision was indi-
cated. Upon investigation it was found
no rabbinical supervision had been had.
Not being content with selling an infer-
ior Emduct the company had short-
weighted every grocer who purchased
this product. ?n other words, their pack-

ages were short of the actual weight
indicated.

for meat. In these “lean days’ whe
meat is so expensive the family ¢
have macaroni served a few times ;
week. Served with a sauce or fixed |
one of the many novel ways now know
to the housewife, macarom makes a ve
delicious as well as nutritious main dish
Of :ourse meat should not be entirdy
eliminated from the diet as there ard
specific elements in meat which help 1}
prevent certain discases caused by
unbalanced diet. ’

Digestion Is Rapid

The digestion of macaroni is rathe
rapid and less than 119 of a good gral
of macaroni is lost in the processes o
digestion and assimilation, It has pra
tically no byproducts which are injurio
to the system. It does not cause putr
faction in the intestinal tracts,

Due to the widespread tendencics 1
cheapen macaroni products, it is neces
sary that one use care when purchasi
this valuable food product. One mu
be assured the macaroni is worth 1
price paid for it, and that it is rel§
macaroni.

A product is no better than the integ
rity and honesty of the manufactureg
It is the duty of every manufacturer
set a definite standard to his product
to insist that this standard be maintai
consistently, cven though his compfl
tors cheapen their product and app
to be making a larger profit with the
adulterated product. he pullic d
serves to be given the best quality if
will pay for the best,

Celebrated
Columbus Day

The La Premiata Macaroni corpora-
tion, Connellsville, Pa. celebrated Colum-
bus Day last month by giving its em-

loyes and their friends a banquet that
Eas been established an annual affair
for the purpose of more closely codrdi-
nating the activities of the various de-
partments of the company, The maca-
roni firm had as its guests the entire
staff of officers and salesmen of the

esse C. Stewart company of Pittsburgh,

a. through whom the greater portion
of the macaroni output is sold,

Joseph ;. Cunco, sccretary-treasurer
of the macaroni corporation was toast-
master and presented a program of in-
struction and entertainment from which
all profited. Part of the program was
a novel sales meeting for the salesmen of
both organizations. Fifteen prizes were
distributed during the evening to em-

ployes and salesmen who had ecarned
them by their splendid service to the
company during the preceding year and
to lucky guests,

For the benefit of the ladies who at-
tended and the salesmen interested in
the process of manufacturing macaroni

roducts, a supervised tour of the La
Premiata plant was arranged, That it
proved a revelation to many was the
opinion generally expressed,

More than 250 attended the affair and
in addition to the demonstrations and
entertainment enjoyed a well prepared
spaghetti dinner with all its necessary
trimmings. The whole meal was pre-
pared and served by girls employed in
the factory, all of whom have been
taught how to properly prepare the
products they help to manufacture. The
event was onc of the largest and most
enjoyable ever sponsored by the firm in
the series of annual banquets so far
held.

Stocks of Wheat
October 1, 1935

Stocks of wheat in interior m''ls, ¢
vators and warehouses are estin e
have been 103,382,000 bus. on ‘)Xt
1935 and 115,819,000 bus, on )¢t B
1934, As compared with a ycir 358
stocks in this position are ponerd)
greater in the eastern states and in 1§
northern corn belt, but are smuller E
the Pacific northwest and in the southe
great plains.

These estimates are based on rep]
from about 5000 interior mills, eleval
and warchouses, Since this is the f
year in which such an inquiry has
made as of Oct. 1, these plants W
asked to report their Oct. 1, 1934 ho
ings as a basis for the 1934 estimig

A good habit—retire with thoug'
that inspire getting up with new hopsy

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

MIXERS DIE CLEANERS
KNEADERS DRYING MACIIINES
PRESSES MACARCNI CUTTERS

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

156-166 Sixth Street

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

Address all communications to 156 Sixth Street
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Two Sides of Street .

Not many years ago 1 saw two young
men start in business in the same linr
in the same city, Both had plenty o.
friends. Both were public spirited and
always ready to help on community ac-
tivities. They had had similar experience
in the line and had about the same
amount of capital,

One was on.the wrong side of the
street, the other right in the middle of
the best retail business block of the city.
The one on the wrong side of the street
has succeeded, the other has failed. The
failure is laying his troubles to the busi-
ness depression. The success is too
busy to wonder about why he is suc-
ceeding.

The man who faiied got off to a good
start, He had a good stock and his
friends flocked to him. But he wasted
too much time between customers. You
never saw him in his spare time working
diligently at stock arrangement or dis-
play, at advertising plans, at writing let-
ters to stimulate trade. He-was always
waiting. He might sit on the front
steps or look out the front window
or visit with friends back somewhere

By Mack SpagNoodle

out of sight, but when there were no
customers in the store nothing worth-
while was being done.

The other was busy every minute at:
something connected with display, adver-
tising, stock arrangement or busincss
getting plans. His store was on the
wrong side of the street, away from
most of the travel. He knew he had to
do things to bring business to him. He
got the habit right at the beﬁinning of
going after business and he crt it up
when business in general grew slack, It
was harder for him to succeed, but dif-
ficulties did not stop him, "

“If there is anything about retailing
that makes me feel sad,” said a travel-'
ing salesman the other day, “it is to sce
a store empty of customers and the boss
idly looking out of the window, watching
people going into his competitor’s store
across.the street.,” It is true, too, It
makes one feel sorry to think of a man
whose business is a failure when it need
not be so.

Every day we sce some merchant mak-
ing a failure of a store that would be
made successful by someone clse. ' Lo-
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some of the world's most delicious fruits, there has re-
cently come trickling an announcement of a “new -fum]'
called :‘chcruni." From its description in the press, it is
Bl recognized as very similar to the "vegetized” macaroni that
was so greatly and unsuccessfully publicized a decade or
less g0,

If you are i”..ur hearty, fat or thin, anemic or robust, rich
§ or poor, this “new food” will be just what you need for
what ails you.

Listen to this announcement:

“Mr. Macaroni Manufacturer! Mrs, Housewife! Meet
‘Vegeroni” Just in case you do not know what ‘Vegeroni’
is or you would like to know more about this new friend
of the hungry, you will be intercsted in the simple fact
that ‘Vegeroni' is pure, nourishing macaroni combined with
ten (10) wholesome vegetables, balanced and blended for
flavor and nutrition.  You will probably like to know, fur-
ther, that the macaroni in ‘Vegeroni' is made of unbleached
wheat flour, rich in gluten, high in protein. It is casily
assimilated and encrgy producing. And Sisters of the Un-
wielding Girth—or Hubbies with the midrif corporation—
listen to this—'Vegeroni' is non-fattening.”

| “Vegetized” macaroni is nothing new. The Italians have
produced it in some form or other for many years. There
is 0 denying the fact that the combination of good vege-
tables with good grain foods has many advantages and
that thousands will learn to use and to like the combina-
tion. Macaroni manufacturers who experimented with the
“new food" in the early stages found that it had some dis-
wlvantages which the new processors may have found a
way to avoid, ’
cation, business conditions, competition; |§
all those and other things influence bus-
iness, Some influence it greatly. Dut|§
some men succeed anyway. Failure may §
be in the interfering conditions, but suc- [§
cess is in the man himself,

FOR

That Troublesome
Wage Problem

Because of unfilled political promises
or for other reasons real or fancied,
macaroni plant employes in some sec-
tion of the country have become quite
restless even unreasonable in the matter
of wages demanded, There are cases’
where the attitude of the employer hic
served more to agitale than to placate
the workers. :

News from Cleveland, O. reports the
granting of a voluntary increase of 5c
per hour to about 60 workers in 10
plants of that city, Under the new
wages arrangement the minimum wages
will be 50¢ an hour. e

From a nearby city comes word of
striking and picketing.  Girls joined
some of the men in a walkout because
the plant owner would not recognize
their claim for better wages. They com-
plain that the highest wages paid in the
plant referred to were $8 a-vreek and
that it required 47 working hours to
carn that small weekly stipend, The girls
had other minor complaints against the
owner,

If the minimum wage of 50c an hour :

applies to wages of the girls employed in

the Cleveland factories, a point on which
the message is not clear, the gap be-
tween that scale and the maximum of
17c an hour in the plant in the nearby
city where there is striking and picket-
ing, is extreme to say the least,

More uniform wage scales will be
better for manufacturers all around

from a competitive viewpoint, Too low-

a wage will reflect to the discredit ‘of
the employer and too high a wage scafc'
will be an"indirect cause of general labor
troubles. A reasonable wage for an hon-
est day's work is a situation found in
every plant of profitable operation,

A 600 Pounder's Meal

What does a Mammoth eat? What
docs a mammoth man need to satisfy his
bodily needs? 5

Let Joseph Raggio, the 600 Ib, Phila-

"dephian, answer the perplexing ques-

tion, Here's his daily ration:
12 Ibs, of spaghetti
3 loaves of bread
3 Ibs. of frankfurters
3 ﬂunris of ice cream
5 dozen eggs
2 gallons of coffee

Since spaghetti is his prime favorite
never refusing a most liberal helping of

QUALITY SERVICE

this nutritious wheat food with plenty of §
piquant sauce, friends. have estimaled
that he consumes annually nearly two
tons of spaghetti. :

SALUTES TO THE FLAG

During the ceremony of hoisting org
lowering the flag or when the flig 18
passing in a parade or in a revicy, a
persons present should-face the flag, stand
at attention and saldtés Those presintin
uniform  should " give the right hand §
salute. When not in uniform me
should remove the headdress with the
right hand and hold it at the left
shoulder. Women should salute by plac
ing the right hand over the heart. Thel
salute to the flag in the moving colund
is made at the moment the flag passes.

When the national anthem is playedg
tisose present in uniform should salutt
at the first note of the anthem, retaining
this position until the last note of e
anthem. When not in uniform met
should remove the headdress-and hold !
as in ‘the salute to the flag, Womd
should give the salute to the flag. Whe
there is no flag displayed all should fact§
toward the music,

GIVE US A TRIAL

FOR

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

AND

'nlou(g: Our Selestalk May Fail to Convince
You Our Dies Will Not.
.& *

THE STAR

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

LT

A friend in need is the one you dodg®
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Jilfpaent” Macazan! Choose Champion 3
. From California_whence appear many new ideas and P

F lour Handling Outfitf

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

Champion Mixers, Weighing Hoppers, Water
Weighing Scales—all automatic and accurate
—save e and produce finer quality products
without waste of ingredients. Scores of maci-
roni and nocdle manufacturers are profiting by
the cfiiciency of Champion machinery, Investi-
gale the byr values and low prices of Cham-
pion equipment . . . mail the coupon,

100, Satisfactory

“Concerning the machinery purchased 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, Illinols.

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 ILLINOCIS

Eastern Distributors:
JABURG BROS., INC.
Hudson & Leonard Streets, New York City

Champion Machinery Co., Joliet, lll.

Please send me full particulars, prices and terms on your FI
Handling Equipment, VB R B

NAME

e s i . cavaare TR
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Macaroni Code Authority’s Final Financial Report

Though the activities of the Macaroni Code Authority
ceased with the Supreme Court's decision last May declaring
the National Recovery Act unconstitutional, its members and
active officers have been very busy ever since winding up the
financial affairs of that body.

With the appruvai ot the Coa= Authority, Chairman C. G.
Hoskins recently instructed Wolf ¢&: Company, official account-
ants in charge of the finances of the Code Authority to pre-
pare a final official report of every financial transaction during
the period for which the Macaroni Code Authority operated
under the NRA, .

Excepting a long, detailed report of the income and expense
of the twelve regions, the report of Wolf & Company is sub-
mitted herewith, as the final report of the Macaroni Code
Authority to the Members of the Industry.

Auditor's Final Report

Pursuant to engagement, we have audited the books of ac-
count of the Macaroni Code Authority, Chicago, Illinois, at
the close of each month since the inception of the organiza-
tion on February 1, 1934, and present herewith the final re-
port of the activities of the Macaroni Code Authority covering
the period of operations frem February 1, 1934 to October 31,
1935. it SRR

Organization. The Code of Fair Competition for the Maca-
roni Industry was approved on Jauuary 29, 1934, The Maca-
roni Code Authority came into official existence on February
8, 1934 in accordance with the Cede. To assist in the func-
tioning of code activities, the Macaroni Code Authority
came into official existence on February 8, 1934 in accordance
with the code. To assist in the functioning of code activities,
divided the country into twelve regions, each of which was
organized for carrying out the interests of the industry under
the code.

Under date of May 27, 1935, the Supreme Court ruled
NRA unconstitutional, which automatically abolished all code
authorities. In submission to this ruling, the Macaroni Code
Authority terminated all expenses, wherever possible, im-
mediately. All salarics, except some small clerical salarics,
were stopped on June 30, 1935, Since that date, the Maca-
roni Code Authority has operated only in order to complete
the closing of accounts, such a disposition of petty cash bal-
ances in regional offices, paying accounts payable and other
routine matters.

Cash.

The First National Bank of Chicago, Illinois. ...$230.72
Outstand’1g checks 68.30

The bank account was as follows:

Balance per Books of Account.............. $16242

The bank account was reconciled and verified by receiving
direct the statement of the bank as of October 31, 1935,

The record of cash receipts was verified in detail. The
hasis of assessment is Sc per barrel of semolina, farina and/or
flour used in production, and payable monthly. Because of
the confidential nature of the production of members of the
industry, the Macaroni Code Authority engaged us to receive
the production reports as submitted by the members, which
were to be accompanied by remittances at the rate per barrel
specified.  All funds so received were to be segregated to
regions and deposited by us in The First National Bank of
Chicago to the credit of the Macaroni Code Authority without
disclosing the amount paid by the individual members, We
certify that all assessments received by us, together with mis-
cellaneous receipts for bulletin binders and return of unused
lr:weling and regional petty cash funds, etc. have been de-
posited in The First National Bank of Chicago to the credit
of the Macaroni Code Authority, The funds deposited were
reported in total by regions to the Secretary-Treasurer of the
Macaroni Code Authority, accompanied by receipted duplicate
deposit tickets. The entry of the funds deposited in the

books of account of the Macaroni Code Authority were veri.
fied by us at the close of each month,

The bank statements, together with all cancelled chedis re. §

turned by the bank each month for the period from Feliruary
1, 1934 to October 31, 1935, were received directly by us We
ispected all cancelled checks returned with the bank state
ments, scrutinized the signatures and endorsements, and recon.
ciled the bank statements with the books of account each
month during the period indicated above.

All recorded disbursements were made by check through
the office of the Secretary-Treasurer of the Macaroni Code
Authority, bearing the signatures of the Chairman and the
Secretary-Treasurer,

We made tests of the disbursements as authorized by the
regional and national offices, as well as the distribution of the
expenses, and no exceptions were noted.

oles Receivable for Unpaid Assessments.  During April
and May, 1935, notes were received from members of the in-
dustry in payment of assessments to the extent of $2,6718).
To Rnlc there has been collected and taken into income,
$773.00 of these notes. The balance of $1,898.89 is very
doubtful of collection and is offset by a like amount, which
has not been taken into income.

Preliminary Code Expense. The Code of Fair Compeli-
tion for the Macaroni Industry was sponsored by the Na-
tional Macaroni Manufacturers' Association. Late in 1933
the funds of the association were exhausted, and, in order
to continue the pre-code activities, it was necessary to secure
additional funds. At a meeting in Washington, D. C. i
October, 1933 at the time of the final hearing for the pro-
posed code for the industry, the situation was presented to
the members of the National Macaroni Manufacturers' Asso-
ciation. The officers of the association proposed that the
members of the industry loan funds to the association to cany
on the pre-code activities with the understanding that the
amounts loaned would be assumed by the code authority and
that the members would be allowed to apply against their
assessments, after approval of their code, the amount they
had loaned to the Association. Various members loaned funds
to the association, amounting to $8,750.00, Before the code
was approved, funds again were practically exhausted. The
members of the industry were asked to pay their dues to the

association for 1934 with the understanding that the dusl,

would be applied against assessments after approval of the
code. Dues to the extent of $3,412,50 were paid by members
of the industry and $950.00 by associate members.

The budget as approved by the National Recovery A Imin
istration provided for a voluntary assessment of lc per harrd
from February 1, 1934 to May ?I. 1934, to be used to «efray
pre-code and non-recurring expenses,

The liabilities assumed by the Macaroni Code Authiority
from the National Macaroni Manufacturers’ Associat on i

connection with pre-code activities, and the accounting (here§

fore, is set forth below:
Liabilities Assumed:

.oans Payable to Various Members. .$8,750.00
Regular Members—Dues Refundable, . 3,412.50
Asociate Members—Dues Refundable

to NMMA. ......... 950.00

Wiscellaneous Accounts Payable.,,,.. 269.90
— §133824
Less:
Petty Cash at Washington Office.  400.00
Furniture Purchased prior to Feb.
L1934 oaiienes teasasensss 1,138,18 15381
—_ 1,58

Preliminary Code Expense.......ovvvvvennn... 511,84
Lcls‘; ;SCnnchlation of Dues Refundable Oct, 31,

SEbsebb e B s a s

$10,8H

'ovember 15, 1935

§950.00 of R

tmount disbursed by the National Macaroni
Manufacturers’ Association for expenses subse-
quent to February 1, 1934 and prior to the date
of plsysic.all opening the books of account of the
Macaroni Code Authority and not detailed on
the records of the Macaroni Code Authority, . ..$ 3,879.10

reliminary Code Expenses as defined by the Na-
tion:l Recovery Administration.............. . 701512

\dd: Furniture purchased prior to February 1,
1934 and taken over as an asset by the Maca-

roni Code Authority ............ 0........... 1,138.18
Total Preliminary Code Expenses as De-
fined by the National Recovery Adminis-

RERHONY o oo miwonnin orns ioaiin oimidsguinisainrss 550 $ 8,153.30

Voluntary assessments, as defined in the approved budget,
mounting to $8426.48 had been collected to October 31,
%35 to apply against this ¢ <pense,

Liabilities of $13,382.4C were entered on the books of ac-
ount of the Macaron! Code Authority, At October 31,
935, these liabilities *ad been paid with the exception of
egular .lembers-Dues Refundable commented
a elsewhere in t'is report.  As the members, who loaned
ke funds, paid their assessments, a portion was refunded
them to apply against their loans, Through this method,
e $108%4.22 shown in the income and expense statement
o preliminary code expense, which was originally set up hy
amal entry, has indirectly become a disbursement. ’
FURNITURE: Purchases of furniture have

made as follows:

National Office (Chicago) .............. $1,727.71
National Office (Washington, D. C.)....., 44.00
Regional Offices ..........ccovvvnnn..., 408.90
' $2,180.61

The purchases made by the regional offices have been
- rggd to regional expenses, The purchases made for the
shington, D. C. office have been charged to Washington
e miscellancous expenses. The purchases made by the
ional office at Chicago have been disposed of as follows:
The Macaroni Code Authority transferred title in this fur-
ture to G, G. Hoskins in payment of his salary of $625.00
br the last half of June, 1935, The balance, or $1,102.71,
been charged as ‘depreciation on these assets and shown
 the income and expense statement. Since the furniture
wld be considered as “used” by a prospective buyer, it is
ubtful §f a recovery greater than that shown could have
M made in any other manner,
Final Disposition: A proposal was made and approved
the Macaroni Code Authority that all assets at October
1935 be transferred to the National Macaroni Manufac-
TS’ Association in consideration of the National Macaroni
nuf cturers’ Association's assuming the unpaid liability of
% rofundable of $950.00, which existed at October 31,
pis. An entry was made as of October 31, 1935 eliminat-
¢ this liability and reducing preliminary code expenses,
bich was the source of this liability, The transfer of the
account and notes reccivable had not taken place at the
e of this report.

BALANCE SHEET
October 31, 1935

- . Assets
¢ Firgy National Bank of Chicago.............. $ 16242
s Receivable for Unpaid Assessments........ 1,898.80
§2,001.31

Liabilitics

#ierred Income (Notes Receivable Uncollected) . . $1,898.89

Im of Income over Expenses for Period from
“ception February 1, 1934 to October 31, 1935, .

16242
$2,061.31
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RECQNCILI:\TION OF CASH RECEIPTS AND DIS-
Hl;IRSI:.MENTS WITH INCOME AND EXPENSIE
STATEMENT FOR FERIOD FROM INCEPTION FER-
RUARY 1, 1934 TO OCTORER 31, 1935.

Receipts for Period from lieeption February |1,

1934 to October 31, 1935 .................. S131,447 90
Disbursements for the Regions
For Expenses ....... $44,731.97
For Furniture ....... 408.90
Prorated  Charged 10
lfugiuns for National
Expense .......... 79,063.10
e 124,203.97
Balance of Regionel Income...ooooooooi oo, 8 7.234.99
Total National income
For Expenses ....... $84,372.96
Furniture, National
Office ............. 1,102.71
Furniture, Washington
Office .....vvuven.. 44.00

For Salary o G. G,
Hoskins for last half
of June, 1935 paid by
transfer of Title 1o
Furniture at National

CICE: i m v nimiss 625.00
———  $86,144.67
Less: Amount charged as
Preliminary Code Ex-
penses  (Not a Cash
Transaction) ........ 10,894.22
— § 75,25045

Add: Cash Transactions:

Disbursements for Pay-
ment  of Liabilities
assumed in connec-
tion with Preliminary
Code Expenses—
Loans Payable As-

sumed ... $ 8,750.00
Balance Oct, 31,1935 . ......
Amount Refunded

Dues Refundable As-
sumed ........... $2,462.50

Balance Oct. 31, 1935

$ 8,750.00

Amount  Refunded
Accounts  payable to
N. M. M. A for
Preliminary  Code
Expenses ...........
Associate Members'
Dues Refundable o
NOMOM AL

246250

209.%)

950.00

$12,432.40
Less:
Furniture  received
from N. M. M. A,
in connection with
these Liabilities .. .$1,138.18
Cash on Hand ot
Washington  Office

400,00
1,538.18
— § 10894.22

Total Dishursement for National Expenses. .. .. 80,14H.67
Amount Prorated from Regions for National x-
PEOSE. iaics dlasisalvn piddn i asis s st ia s 79,063.10

Excess National Expenses over funds prorated.**$  7,081.57
Cash Balances:
The TFirst National Bank of Chi-




CABO srrnenrnsrsrreseresrioereey 10242

Add: Excess of prorated Disburse-

ments over Funds prorated,...**7,081.57

Balance per Regional Proration............*$ 7,243.99

Code Chzirman's Recommendations

Desirous of giving all code activities the widest possible
publicity, particularly as they refer to income and expendi-
tures, Chairman G. G. Hoskins of the now defunct Macaroni
Code Authority, suggests,—practically demands that as part
of the final resumé of that body's financial affairs, his letter
to the Secretary of the National Macaroni Manufacturers
Association be published in full in connection with said final
report,  The letter:

Chicago, 111, Nov. 12, 1935,

Mr, M. J. Donna, Secretary-treasurer

National Macaroni Manufactures Association,

Braidwood, Illinois
Dear Mr. Donna:

A majority of the Code Authority for the Maca-
roni Industry has, by resolution, authorized a trans-
fer of all assets of the Macaroni Code Authority to
the National Macaroni Manufacturers Association,
and by virtue of the authority given me in that reso-
lution, I hereby transfer to you, as Treasurer of the
National Macaroni Manufacturers Association, all the
assets of the Macaroni Code Authority as repre-
sented by the attached financial report. A check for
the bank balance has already been mailed to you.

The Delay in the final liquidation of the finances
of the Code Authority was due to inability to get a
report on a few small outstanding accounts,
total expenses incurred by the Code Authority since
June 30, 1935, are less than One Hundred Dollars to

October 31, 1935, All bills are paid.

We wish to call your attention to the following
comparison between the budget authorized by the

The

@
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National Recovery Administration and the actual .

expense:
Budget

November 15, 19,

Expensis

Executive Office Expenses..§ 56,610.00 $ 46,731 33

Laboratory & Office—

Washington ........... 17,25500
Code Authority Members'

Expense ......oovveeen. 11,900.00
Miscellancous +..vvvovvnes  16,575.00
Regional Expenses ....... 6800000
Office Furniture & Fixtures  1,700.00
Preliminary Code Expense ........

1248x 41

4,600 68
10312.72
45,4087

1,102.71
11,844.22

TOTAL ....ovvvvns. .. $172,040.00 $132,235 s_-l

The details of the Budget were mailed to every
member of the Industry on 'July 19, 1934 and the
details of the expenditures will be available to them
through the pages of the Macaroni Journal to the
extent to which you decide to print those details, and
if all matters are not perfectly clear, I will be glad

to answer any questions,

With this final accounting and the final transfer of
funds, we will have fulfilled the obligations of the
Macaroni Code Authority to. the members of the
Industry, and I wish to take this opportunity to ex-
press my most sincere thanks to you for the way in
which you cobperated with the Code Authority at all
times. Your knowledge of the Industry and the
finc spirit you showed during a most trying period
will always be one of my pleasant memories.

It is my hope that the National Macaroni Manu-
facturers Association can be strengthened and that
under your wise supervision, it will remain as it has
been in the past, the one permanently steady influence

in the Macaroni Industry.
Very truly yours,
GGH FS.

Meatless Meals

Macaroni products in one of their
many forms are highly recommended
by Bamford Stanley, eminent food and
health authority in an article in a re-
cent issue of New Health, London,
England. This food is recommended
because it supplies needed body build-
ing materials, provides energy and is
the chief source of heat. The article,
in part, reads: .

“Many parents would no doubt give
meatless meals to their children if
they knew what to provide. These
meals are easy to prepare, and cer-
tainly secure an immunity from the
usual childhood complaints. From in-
fancy to adolescence a child’s body un-
dergoes rapid changes, It is only right
that we should aid Mother Nature in
her work as much as possible with nat-
ural foods. The growth of a child is
largely governed by the action of the
endocrine glands. The efficiency - of
these glands depends to a great extent
upon the presence of iodine in the
blood. Natural foods maintain the sup-
ply of this iodine, while flesh foods on
the other hand absorb it,

“The foods that help Nature most
while a child is growing are milk,
fruit and fruit juices, cercals and cereal
products, nuts, oils and fats, vegetables,

cheese and eggs in their order of
merit. In a child the organs of diges- on.”
tion and assimilation have not devel-
oped their full powers. Meals should
therefore be simple in variety and care-
fully combined. The needs of a child's
body are, mainly, body-building ma-
terial, energy producers, heat produc- lows:
ers, and regulators.

*Foods that supply building material
are milk, cream, coltage cheese, nuts,
beans, peas, lentils. whole-grain cereals,
whole meal bread, macaroms, etc.

“All cereals, breads, breakfast foods,
honey, sugar, ripe fruits, prunes, rai-
sins, figs, dates and vegetables pro-
vide energy.

Nuts, olives, milk, cream, butter,
cheese, milk and vegetable oils and
fats are the chief sources of heat.

“Fruits and vegetables supply the
liquids ; bran, whole grain cereals and
their products, and salads supply the
roughage that regulates the body.

“Iach meal should be carefully bal-  pare sauce as follow
anced to include some of each of these
four groups of foods, Within reason
a child can be allowed to choose its
own food, as it has instinctive powers
of its own and is often better able to
determine its body's needs than the over macaroni, Place in well-greas
A meatless diet baking dish and set dish in pan
tends to amplify this instinct, and al- boiling water., Bake 40 mins. 19
though it sometimes appears uncanny, moderate oven,

indulgent parent.

1 cup macaroni
1%4 cups milk

Y4 cup butter
2 pimentos

1 cup bread crumbs

(Signed) G. G, HOSKINS.

a normal child's instinct can be relic

A popular recipe that fits in nice
with Mr. Stanley’s recommended meat
less meals for children is a “Macaror
Loaf" that is most appetizing an Hic.
craved for by the youngsters. It [0

Macaroni Loaf
(Meat Substitute Recipes

1 thsp. chopped parsley

2 tbsp. chopped onion

1 tsp. salt

3 egis
2 green peppers

1 cup grated cheese

Add 4 tsps. salt to 2 qts. watef
when boiling rapidly add macaroni (¢
bow); boil until tender. Drain.
:—Pour milk o
bread crumbs, add melted butter ;
substitute), pimento or red papH Teported interview with Joseph Ben-
(chopped fine), green peppers (chop
fine), grated cheese and seasonifs
Lastly add well - beaten eggs. I

L rat b e s
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Ifit is still true that “Misery Loves
ompany” as the old saying puts it,
ere scems to be enough misery in the
usiness world to make it universally
smparionable,
Macaroni-noodle  manufacturers are
ill confronted by conditions, some of
f-cir own making, that make individual
oducers most miserable, but if there
t any consolation in knowing that
ther fuod producers are in the same
fworse plight, they should read with
terest the editorial comments in the
ent issue of The Modern Miller on
nditions in the bakery trade that
hake “Bakers Squirm,” It should be
il with the thought in mind that
ere is no similar unfavorable reaction
p increases in macaroni prices as
tre is reported to be in bread price
creases.
Bakers Squirm
The baking industry in several im-
rant respects is the most peculiarly
iuated and conducted of any industry
existence.
First, it is the one important indus-
7 which is handicapped in a thor-
ghly substantial manner in making
ances in bread prices, when prices
bread ingredients skyrocket. There
ipoint in bakery production where
¢ cost of flour, lard, sugar, sacks
d other ingredients increases to the
it where the current bread price
kans a loss to the baker—but the
ker finds the most difficult obstacles
overcome before he can add a half
it to the price of the loaf. In the
sthe squirnied for remedies, reduced
¢ weight of the loaf, cut down on
ality, bought on credit, quarreled
gut prices paid for the several in-
tdients, and finally put up the price
this loaf and caught hell from the

Sceond, when bakers advance the
price of bread, they are immediately
lhc. target for “Congressional investi-
gation” A thousand manufactured
products may be advanced in price
without protest from the consumer, or
a remote thought of “official investiga-
tion,” hut a bread price increase makes
the front page of the papers through-
out the length and breadth of the land ;
the baker is a robber, but the man who
gets more for his milk, poultry, fruit,
honey, beans, watches, clothes, iron,
lumber and a thousand others finds
sympathetic thoughts from the public,
or 1s just a good business man who
adjusts costs and selling prices,

Why is this? That it is true, has
had literally a million demonstrations
since the time of Solomon, In this
respect the baking industry has no
commercial similarity with any other
industry. ’

Third, the baking industry is the
only one where the masses will not
recognize quality, In some sections
the quality loaf, with quality ingre-
dients, can be sold at higher prices, hut
this is group appreciation, rather than
mass appreciation.  The masses will
give preference to the cheaper loaf;
the masses will protest against an in-
crease in the price of the loaf; the
masses will squawk because the “hak-
ers will not make good brepd.”

We are discussing this subject he-
cause bakers in many scctions are
writhing now hecause of no-profit op-
erations.  They are squirming for a
remedy,  The prices of ingredients,
plus a multiplicity of processing taxes,
plus higher labor costs, does not, in
the mind of the masses, or the official
mind, justify higher bread prices. No
such circumstances ever meet the ap-
proval of the masses,

Macaroni
ferview

isumer education in the qualities
[ constitute the best grades of maca-
' products and how housewives can
mine when they are getting quality
S when buying those products, is an
My that can be carried on individu-
3 well as collectively with good re-
410 one's particular f:rnml or to the
¢ fenerally,  Many manufacturers
Bhize the value of such publicity and
[T overlook any opportunity to teach
Preach macaroni quality,

1 example of good work well done,

"
(d

' director of sales for the Porter-
wli Macaroni company, Portland,
a reporter from the Oregon
Trade News of that city. It is
ieellent lead for others, which if
Slently  followed would go far in
Y educating purchasers of better
of macaroni.

Reporter:  “Having  recemly  heard
that were the products of your plant
placed end 1o end your yearly production
would encircle the globe many times, we
are interested in knowing the “Whys'
and the *Wherefores” of the various kinds
and grades of your macaroni products.
How do you account for the demand of
your type of product 2

Mr. Bennard:  “Because the modern
housewife, we have found, has become
quite scientific in the study of econom-
ical foods to serve in every day meals,
She has found that grade ‘A" Durum
Semolina products represent one of the
highest food values that she can ohb-
tain."

Reporter:  “Just what do you mean
by durum semolina 2"

Mr. Bennard: “It is a rather techni-
cal term, but it's really worth knowing,
You see, durum is a partic-'ar type of
wheat which is grown in tne Dakotas
and nearby states where the climatic and
geographic conditions are the same as
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those of Russia where durum wheat was
originally grown. Semolina is the very
heart of this wheat, which contains an
extremely high percentage of protein
and gluten and a small percentage of ash
andl starch."”

Reporter: “Does that mean more ny-
trition and muscle building value >
CMr Bennard: “Exactly, and in addi-
tion it means these products are more
casily and quickly digested and turned
into nourishment by children as well as
grownups,”

Reporter: “How can you tell whether
or not a macaroni_or spaghetti product
has this ingredient 2
_ Mr Bennard: “The label, of course,
is your guide, That is, if one knows
how 1o read it.  Many packages carry
the term ‘pure semolini’ or 1006 pure
semolina. To be sure that you receive
the finest macaroni and similar products,
nsist that they be made of *100% A-|
Durum Semolina’ and carry that deserip-
tion on the label.”

Reporter: “One last question—What

does *A-1" mean in macaroni *"
CMr Bennard: “*A-1 Durum Semo-
lina, just as grade A butter or milk
means the highest quality or conform-
ing to the highest qualities. It means
that a product containing 100% A-1 Du-
rum Semolina is the highest in protein,
in gluten, and contains no four.”

Macaroni's Opportunity

Here is what a business observer in
Philadelphia, I'a. thinks of the oppor-
tunity for trade improvement that pre-
sents itself in the markets under his ah-
servation

"I note that hread in our city has
jumped its price, '

“Housewives apparently do not like
this as evidenced by several demonstra-
tions staged in opposition o a raise in
the price of this staple product.

“In my opinion there was never a
time when macaroni, rice or potatoes
had a hetter chance to get in some real
punches, not at the expense of bread or
any other competitive food, but for the
goud reason thal consumers crave vari-
ety. | hope that the macaroni manufac-
turers are beginning to realize the won-
derful apportunity that is presenting it-
self for gaining their rightiul place at
the American food table. Macaroni prod-
ucts are one of the best prain fomds
available and are cheap even at the high-
est price that could be asked for i
However the matter foremost in my
mind in stwlying ‘¢ present situation
is not the price of n.ocaroni but the crea-
tion of a greater and wider demand for
it through proper education of the con-
sumer to its real food value.  That step
must be taken some day. Why delay
when conditions are so nearly perfect

Most thinking that it can’t be done is
a subterfuge by which we get out of
trying to do it.

Quite consistently the man who is the
most industrious has the most luck.
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Full Protection Sought for Double Meaning

Up to date our present Congress
hasn't done much to make trademark-
ing casier and safer for the macaroni
group or any other line. DBut may-
be the national legislature will redeem
itself at its next sitting. DBecausc it
is to have vne grard opportunity. An
effort, under infliential auspices is to
be made to persuade Congress to enact
at the session starting in January, a law
that will vindicate the who-saw-it-first
principle in trademarking.

What, in technical language, is to be
attempted is securance of even impartial
official recognition for the nicknames or
trade terms which have acquired what
is known as “secondary meaning." The
project is well backed.  No less authori-
tative a “steering committee” than the
trade mark experts of the American Bar
association have planned the drive for
this liberalizing project; and executives
of leading trade associations are being
asked to do the lobbying,—to give that
word its most polite meaning.

A new deal for trade marks derived
from “secondary meaning” is not merely
a long-felt want among macaroni-noodle
branders. More to the point the present
status of double meaning trade names is
the one worst example of inequality and
injustice to our present trade mark sys-
tem. Under the nation's basic trade-
mark law (the act of 1905) full fledged
registration may be obtained for a word,
name or phrase that won secondary
meaning by exclusive use by one party
from the year 1895 or earlier. But reg-
istration on this count is denied the
branders who appeared on the scene too
late to get under the shelter of the Ten
Year Clause,—as the instrument of spe-
cial privilege is dubbed.

Just what is “secondary meaning"”
anyway? Since favorites are being
played it is just as well to find a defini-
tion for the odds which are being given.
“Secondary meaning,” in respect to a
word or combination of words is a char-
acterization to distinguish special, arti-
ficial meaning from “primary” mean-
ing. Primary is the obvious, everyday
meaning of a word or name that is
found in the dictionary and that comes
to the mind of the average layman
instinctively when he sees a given bit of
standard language. Based on that famil-
iar, conventional meaning a time-tried
word or name is common property for
the free use of all comers,

But it is possible to create and com-
pound “secondary meaning” in almost
any unit of the English tongue. Pro-
vided the carly bird grabs off his worm
early enough and can keep it strictly to
himself. Secondary meaning is acquired

Ti ade Marks

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

*

by taking a fancied figure of speech and
Euuing it to the uses of a commodity
rand. That is to say making a trade
mark of a word or name found in the
open range. With this important re-
quircment that secondary meaning is
created only if and when a single user
began his private use carly enough and
has continued it long enough and ex-
clusively enough to give him a special
claim on the erstwhile trade term as
designating his particular product and
only his.

Within limits the principle of secon-
dary meaning, or first-comer-first-served,
has long been recognized in the domain
of trademarking. The highest courts
charged with administration of the com-
mon law of unfair compeltition have time
and again recognized and protected the
after-meaning or acquired meaning
grafted through narrow use of a trade
term, But no transiormer of a descrip-
tive or geographical word wants to face
the prospect of continually going to law
to have his hands upheld. And as has
heen explained, the trade mark registra-
tion system has not embraced the ar-
rangements it should have for issuing
passports upon a showing of usc suffi-
cient to overshadow the traditional mean-
ing of a térm hy its acquired meaning.

What the American Bar association
committee will next winter suggest to
Congress, is the passage of an act or
amendment which will replace the Ten-
Year Proviso, which has been giving its
blessing to a few oldtimers but denying
it to the great mass of younger trade
marks, built on secondary meaning. The
program in effect, is to bring the secon-
dary meaning concession down to date
by taking in on even terms the firms
that have started in business since 1895,

The language of the proposed addi-
tion to the Federal statutes would read
as follows: “And provided further, that
nothing herein shall preveat the regis-
tration of any mark used by the agpli-
cant or his predecessors, or by those
from whom title to the mark is gleri\rc:l,
in commerce with foreign nations or
among the several States or with the
Indian tribes which has acquired a sec-
ondary mea.ninﬁ distinguishing the ap-
plicant’s goods.

Letting down the bars for official rec-
ognition of all trade marks dependent

The Highest Priced Semolina in America
and Worth All It Costs
ficiarics, As the American Bar associ

tion draft has it, the contemplated anne

to the trade mark law would protid S
no what-when rule for “seconder
meaning” but would put it up to co
claimant to prove his case.
This question of how and when sec
ondary meaning crowds out the prima The
meaning of a word or name has been Gold
poser ever since secondary meaning ca oiaen
into the trade mark picture. The idg Touch e
of a good many interested parties hfl "
been that a set term should be fixed

the basis of homesteading a trade na
claim. The present law, in its limil
recognition of secondary meaning cl
for ﬂ; years exclusive use,—the sail I8
years being the period from 1895 I
1905. Many brand-coveters hav
always insisted that 10 years monopo
was too much to demand. Some ¢
these dissenters have even proposed th
Congress fix two years as the period
robation,  Another school of thoug
holds that five years sole use should I
the test of a srzih in meaning. Me
while some reformers would have
law read “substantially exclusive us
At which suggestion other folks ha§
risen in the audience to protest that ang
loose qualification such as “substantiall
will merely open the door to a plague
controversy as to what constituies U
necessary exclusive or near-c-clusi
use,

upon secondary meaning would lring
loud hurrah from many branders wh
have been.out in the cold with the
s:tpermcaning marks. But there is op
point in the project that needs close af
tention on the part of all would be ben

Leads in Qualicty

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the
determination to maintain the highest quality
standards.

to dodge all these pitfalls by the simj
straightforward requirement of st
dary meaning “acquired.” That me
that in the event of a dispute—an: dov!
less there would be some—the st @
whether secondary meaning ha~ 1§
carned, or won, must rest with !
courts. By the same sign, tne lav by I
broad declaration would place ©O@l
claimant of secondary meaning on noU'jg
that he must be prepared to musief
any time convincing evidence that he b
actually and in fact cultivated and cre'Ey
and maintained in his brand name '
secondary meaning which makes
special and not an ordinary dictio?
word, ]
To Edward S. Rogers, the able g
man of American Bar association
mittee on federal and state trade
legislation, belongs much of the
for ‘;elting this secondary-meaning
posal out of the bog of cumber

MINNEAPOLIS, MINNESOTA

KING MIDAS MILL COMPANY
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Food and Grocery Industry Creates
National Food and Grocery
Conference Committee

language doubtful in its meaning. Mr.
Rogers has sensed especially, the havoce
wrought by the different conceptions of
“secondary meaning” which have pre-
vailed in various court*. He wants to
call a spade a spade au . make things
casy for the brander by making it the
rule that an applicant is entitled to
register any mark “which in fact identi-
fies his goods.”

Poultry-Egg Production

Increasing

An increase in poultry and egg pro-
duction next scason is in prospect, says
the Dureau of Agricultural Economics,
The prediction is based on more plenti-
ful feed and “more satisfactory” poultry
prices now as compared with a year
ago.

Last January there was 9% fewer
layers on farms than a year ecarlier, hut
by Sept. 1 the :liscrcpmw{ had been re-
duced to about 3%. The bureau believes
producers will retain a larger than aver-
age proportion of the present hens and
pullets for layers next scason, although
“the expected increase in layers this
winter will be moderate.”

With the more favorable situation this
fall the increase from Sept. 1 to the
end of the year is expected to be larger
than average and the number of layers
is expected by midwinter to show an in-
crease over last winter,

Total egg production on Sept. 1 was
about 4.4% more than on that date last
year, but about 12% less than the Sep-
tember 5-year average. The decrease in
layers this September compared with
last was more than offset by increased
cgp production per hen.

Schaefer Heads
Distributors

The 8th annual convention of the Na-
tional Food Distributors association, in
Detroit, was the most successful yet
held, The greatest number of exhibitors
and the largest attendance were evi-
denced and all exhibitors did a very fine
business, which shows that conditions
are on the upward trend in the food
industry,

George Schaefer of Cincinnati was re-
clected president and Herbert Blauvelt
of Drooklyn, Lew Eger of Sandusky,
Ohio, Harry Carpel of Washington were
reelected vice presidents. Al Kirchho
of Chicago was reelected treasurer
and E. 'l. Martin of Chicago sccre-
tary. John E: Cain of Cambridge was
clected director to replace IE. W. Roswen-
heim of Chicago and Henry Sabbe of
Detroit replaces Henry Zwicky of Mil-
waukee. L. J. Schumaker of Phifadel-
vhia and Adam Muller of Lindenhurst,
L 1., N. Y. were reclected directors.
Other directors whose terms have not
}‘&:t chpircll are Harry Lee of Orange,

« Ju

A. V. Sadacca of Dattle Creck,
J. A. Kennelly of Chicago, Dave erdy
of New York and E. W. Stoker of
Pittsburgh. Lynn Minter of New Or-
leans was elected special representa-
tive for the south. The next conven-
tion will be in" Boston, Mass. e

In an effort to solve the many impor-
tant problems arising out of the distri-
bution of grocery products, and follow-
ing considerable preliminary discussions
between leaders of the great national
trade associations, an informal confer-
ence was recently held at the Hotel New
Yorker, New York city, to discuss this
whole situation. Those attending on be-
half of their respective associations
were:

Chas. E. Smith and H. C, Peterson, Na-
tional Association of Retail Grocers; Clarence
Francis and Paul S, Willis, Associated Gro-
cery Manufacturers of America, Inc.; F. H.
Massmann and John A. Logan, Food and Gro-
cery Chain Stores of America; J. Frank
Grimes and Asa Strause, Voluntary Groups
Institute; Heclor Lazo, National ~Rejailer-
Owned Wholesale Grocers; Arjay Davies and
M. L. Toulme, National-American Wholesale
Grocers Association,

After a thorough discussion of the
various problems confronting the food
and grocery industry involving the many
current and proposed investigations, and
pending and proposed legislation con-
cerning quantity discounts, brokerage, co-
operative advertising, below cost selling,
price spreads, compulsory government
grading, etc, the following resolutions
were adopted by a unanimous vote of the
delegates present:

In ress to the widespread expression
of desire in the food and grocery industry
to establish principles of fair trade practices
and in accordance with the authority vested
in us by our respective trade associations, we
hereby ereale a National Food and Grocery
Conference Commitice under the auspices of
the duly recognized national trade associations
for the discussion of matters of common in-
terest and united action where consistent,

November 15, 193;

This Conference shall be composcd i rg
resentatives appointed by the follov ng m
tional food and grocery trade Asse ations
National Association of Retail Groo s, Ay
sociated Grocery Manufacturers of merica
Food and Grocery Chain Stores of  \meric
Voluntary Groups Institute, National Ketailer
Owned Wholesale Grocers, National- \mericas)
Wlholesale Grocers Association, and ropresen
tatives of such additional national food and
grocery trade associations as may {rom tim
to time be deemed advisable.

The following officers were clected)

Chairman, Paul 8. Willis (president, As
sociated  Grocery  Manufacturers of
America); vice chairman, Charles E
Smith (vice president, National Associa
tion of Retail Grocers) ; secretacy, M. L
Toulme (secretary, National-America
Wholesale Grocers Association).
- A special committee  composed of
Messrs. Lazo, Toulme, Logan was ap
pointed to draft regulations for the Con
ference Committee procedure,

This committee met in Chicago
October 28, 1935 with Paul S. Will

residing. Rules and regulations 1o guils
its activitics were unammously adopted
As its prime objectives the commitled
voted the following:

1—To act as a clearing house i
the industry as a whole on genenl
industry problems.

2—To scgregate recognized trad
evils, define them and establis)
recommendations to control thes
cvils,

The next meeting of the Conieron
Committee will be held Nov, 18, 1935 1§
New York.

Lightweight Durum
Semolina

Every durum wheat crop presents
problems of milling that require the stud-
ied attention of the millers of that grade
of wheat. The 1935 crop is no excep-
tion, Thereis a goo quantity of good
No. 1 Amber Durum but a larger por-
tion of just good or fair quality. How-
ever the 1935 crop, bolstered with some
Canadian durum that will have to be im-
ported during the crop year will be
sufficient and of a relative inigh grade to
take care of the needs of the macaroni
manufacturers until the 1936 crop is
harvested,

While the choice grades wi'l continue
to constitute the No. 1 semolina being
offered the trade, good use will be made
of the undersized, shriveled grades if
the “special granular” referred to in the
following article from the Northwestern
Miller receives any favorable consumer
reception among producers of medium
grades of macaroni products:

In an effort to put on the market a
grade of semolina that will run through

the year, the local (Buffalo, N. Y mill
have been offering recently “speci. | gra
ular” at a price that places it | twe
durum fancy patent and macaror flov
This grade makes possible utiliz:.ion !
the best manner of the small and shri
cled durum which is so prevalo n B
year. The product is somewhat coarg
and specky. It is made from ligh
weight wheat running 54@56 1 s
and it takes on an average of 6 vs.!
wheat to make one barrel of fliur

The consuming trade has not ¢t ¢
pressed itselfl one way or the other (§
the new grade, Some of the mills, 3
parently, found that it cither was P
profitable or practical to grind it !
two of them stopped after a short g0
and returned  exclusively to the ¢
grades,

Capital enables a man to employ g
help, or by lending, it enables ano!
person to employ more help.

" With some people you spend an ©
ning, with others you invest it.

e T P R e e e I S TP ST e RS ST

A Minimum Standard of Color for Semolina

To properly and fully protect the
anufucturer  of  quality  macaroni

Broducis from the unfair competition

flered by the users of low grade raw
naterials, and for the better reason
hat « general improvement in the
buality: of American made macaroni
il have a beneficial effect on the

Brade, o suggestion has been made that

ome sort of gentlemen's agreement he
ade between semolina millers and
acaroni men to establish a minimum
andard of color for semolina.

In a circular to the industry carlier
is month, the Washington laboratory
ver the signature of Benjamin K,
icobs, the Washington representative
i the National Macaroni Manufac-
rers association asked the manufac-
rers 1o express their views on the
ggestion with the thought of mak-
g the industry’s desires on the sub-
i known to the next mecting of the
le. With a good crop of durum
sured to fill all manufacturing re-
prements and with a welcome im-
vement in general conditions
mughout the country, the time ap-
ars opportune for banishment of the
w quality” competition,

Mr. Jacobs makes a taluable and
aely suggestion, meriting the atten-
nof every friend of the American

feees i ;
g'ustry and of every individual in-

iested in offering to consumers the
‘L quality possible under this year's
num wheat crop. If for any reason,
iy have overlooked their duty, it is
tgested that they immediately write
ar views to help the organization
determine the industry's attitude
ward the proposed minimum color

§ndard for semolina. The suggestion

part, is as follows:

‘The Washington Laboratory has

imined a large number of samples
durum wheat farinaceous ingred-

s (scmolinas and flours) made from
1935 crop and has found all of
 tv be of very high quality and

particularly good color. The ash is
comparatively higher than similar
products from last year's crop, ranging
about 0.153% more. This relatively
higher ash is not in any way objection-
able as the color is very bright and the
gluten is relatively higher.

“It may be inferred from analyses
already made of the 1935 durum wheat
crop as a whole that it is very much
better than last year's crop. It occurs
to me that something might be done
by the macaroni industry in cooperi-
tion with the durum millers o keep
the color of macaroni products uni-
form. This may be accomplished by
establishing a minimum standard of
color for each grade of semolina and
making this standard with the object
in view of having the last of the crop
yield approximately the same color
macaroni products as does the first of
the crop.

“The contrast in color between the
last few cars of the 1934 crop and the
first few cars of the 1935 crop of
durum products is so great that in all
probability: many manufacturers found
it necessary to explain to their custo-
mers the difference in color of maca-
ront sold under the same brand, By
conserving some of the highly colorel
wheat and  blending it with other
durums which lack color a uniform
product may be made which will meet
all the legitimate demands of the trade,

"I you feel that something can he
done along these lines, please send me
your suggestions so that they may he
presented to the hoard of directors of
the association for consideration at the
next meeting.

“Contrasted with the above, a num-
I"’T of macaroni  manufacturers are
using flours of very inferior grade,
some of them considerably below the
minimum  standard  permitted  under
the Federal Fowl Law. As vou know
under the Federal Standards, flour is
defined as a product containing not

more than LO% ash. This definition
wias established before durum wheat
was raised in this country to any great
extent and therefore, in uht:ulilishing
this maximum ash limit the ash con.
tent of durum products was not con-
Sllll.‘l'L"lI. [owever fur some years past
the UL S, Department of Ngriculture
has permitted the sale of durum flours
contaming up to L2% ash but now
since this new crop shows higher ash
the department feels that it cannot
restrict the definition of flour o prod-
ucts containing only the above amonnt
of ash and it is reluctant to take action
on shipments of tlours which show
more than the above ash content, This
leaves the matter entirely in the hands
of the macaroni industry. Members of
the industry should refuse to lbuy
l'::rlnu'cc:_ms ingredients which make
such inferior macaroni products that
they must be sold entirely on |rice
and which because of their poor qual-
1ty must necessarily reduce their con-
sumption and it goes without saying
that they are no credit to the Industry,
A recent swing around the east,
visiting macaroni plants shows that
they are all working full time aml
some are running overtime, The de-
mand for macaroni products has ma-
terially increased in the past 30 days.
Prices are still ton low but there is no
doubt that with increased demand bet-
ter prices will prevail. There is no
doubt that inferior quality of maca-
roni products is a great drawback in
the price structure, If low grale maca-
roni could be eliminated from the mar-
ket better prices and greater consump-
tion would be stimulated. So 1 wish
to repeat that macaroni manufacturers
who buy low grade farinaceous in-
|.,rrclll|unt5 and make inferior macaroni
which is hardly fit for human con-
sumption are doing neither themselyes
nor the industry any good. Although
it may be helping them individually to
increase their volume, it cannot jielp
their profits,”

THE LATEST

SHORT CUT

HIGH PRODUCTION UNIT {5

NEW
VARIABLE SPEED
TRANSMISSIONS.,
STATIONERY DIES

EASILY ADJUSTED

Hy 10 PRODUCE ANY LENGIH OR

FANCY CUT OF GOODS

oSt ETRETE'S o
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NOODLES, the Prize Winner

Various foods may have their popu-
lar scasons, but egg noodles are all-year-
round favorites. This is proved with
extreme regularity in practically every
recipe contest whenever and wherever
staged.

Egg noodles again came into their
own when Prudence Penny, famed home
economist expert of the Chicago Herald
and Examiner, awarded first prize to
a reader who contributed a most ac-
ceptable cgg noodle recipe during a
weekly contest.  In commenting on the
award and the merits of the recipe se-
lected, this renowned food specialist said :

“The recipe selected for the first prize
this week is one which should find a
permanent place in the weekly menu of
every homemaker since it offers an at-
tractive way to serve not only the ten-
der, digestible noodle which is always a
favorite, but the thrifty will find it a
splendid dish in which to utilize the left-
over meats of any description, as well as
small amounts of leftover vegetables.

“Since it is a splendid meat flavor

extender it will please the palate, at ‘the
same time being hearty, nourishing, yet
not too heavy.”

Here's  the
recipe:

(Just why the contributor elected to
give her noodle recipe such a queer
name, is not explained. She calls it her
“Jolnny Mazetta.”)

Ingredients:

1 pkg. medium cut noodles

1 4 Ibs, ground pork or chicken
1 omon

1 can tomato soup

| cup water

Buttered bread erumbs

Grated cheese

Method:

Cook noodles in salted water. Brown
meat and onion in butter, add the tomato
soup and water to the meat ; add noodles
which have been drained. (Mushrooms
may also be added if desired.)

Put in baking dish and cover with a
generous  amount  of  buttered  bread
crumbs and grated cheese, Bake in mod-
erate oven for 25 minutes. Serves
cight.

prize winning noodle

A Strike That Failed

By Evton J. Buckeey, Counsclor-at-Law

I have written very little about
troubles between labor unions and busi-
ness men. Most phases of the subject
are not of sufficiently general interest for
these articles.

However, in the growth of the ten-
dency among labor unions to fight mere-
ly for the recognition of the union, when
there is no grievance whatever between
employer and employe, the matter has
assumed a status which may atfect any
man with employes at nn{ time.

An instance of what I mean is su
plied by a case that recently arose
New Jersey, It shows that a main cause
of strikes today may be nothing but the
recognition of the union, and that one
may find his business subjected to a
strike when the relations between him-
self and his employes are perfectly amic-
able and the employes are complucely
satisficd and have asked for nothing.

John Wasilewski was a retail mer-
chant doing business in Elizabeth, N. J.
He had several employes who were ap-
parently contented wiiil everything. All
was serene with no hint of trouble or
complaint.

Suddenly on May 25 last, without
warning men began to walk up and
down in front of the store bearing signs
“This Shop Is on Strike)” The sign
bearers had never worked for Wasilew-
ski and he did not know them, but later
learned that they were representatives of
the local union,

Customers who approached to buy
goods were warned away by these pick-
cters, and in a very little while the store
lost a lot of business. Finally he asked
the court to give him an injunction
against the picEcters and the court did
it without hesitation. In this case at

least there was no judicial pussy-footing.
This is the court’s reasoning:

The answering aflidavits on behalf of the
defendant union frankly state that the pur-
pose 61 the so-called strike is to compel the
complainant to adopt the “closed shop" and
employ only union labor. The affidavit of
William Lance, president of the defendant
union, sets forth that complainant had in
his employ for some three or four months
various employes, some of which were mem-
bers of the defendant union, and others non-
members of the union; that a committee of
the union “was appointed for the purpose of
trying to induce the complainant to make his
shop a union shop and employ only union
help.” The demand, according to the affiant,
was refused by complainant, and “* * * there-
upon the defendant union, at a regular meet-
ing passed a resolution that lawful and peace-
able picketing be established at the complain-
ant's r!nre of business to advise the public
that the complainant's shop was not a union
shop.”  The president of the union further
says that: “The strike was called on the
afternoon of May 27, 1935, and * * * until
the papers in this cause were served a lawful
and peaceable picketing was established in
front of the complainant’s place of business.”"

No useful purpose would here be served
m commenting further upon the proof before
n:e, since it is charged and admitted that the
so-ralled strike has for its purpose to force
the omplaint to adopt the so-called “closed
shop.” That purpose has been repeatedly de-
nounced as unlawful, not only by the courts
of this State, but also by the Supreme Court
of the United States and the courts of every
other State where the question has been con-
sidered.  Trade unions are lawiul and laud-
able in themselves, But any endeavor on their
part 1o establish a monopoly of employment,
utterly to deprive other men of an equal right
to the opportunity for similar employment
in the locality, is as indefensible, as unlawful,
as would be a combination of employers in
an agreement that no member of a union
would be cm{r!u)‘cd by them. It is absolutely
contrary to the principles of liberty and frec-
dom of opportunity, to the preservation of
which this country is dedicated. )

This is not a strike of employes, but a strik-
ing at complainant's business by the union. It
is an effort to force upon the complainant,
against his will, the will of the union; to
compel him to employ union labor only, and
of the union's selection,

November 13, 9

The matter is now before me on ¢ ey
of an order to show cause contain ng ip,
mediate restraint.  Preliminary injur tog o
issue to restrain defendants “from ickeyir)
intimidating, and interfering with oyl
ant's employes and his business.

If this decision had been 1o gy
way it would have been one of t ¢ greg
est catastrophes possible to con vive
Naturally the decision has no 1. ree oy
side of New Jersey and douliles
same scheme will be tried in othor sty
Note carefully (.o outrageous length
which the union attitude goes here, Th
go to a business employing wm m
and nonunion men alike. Is tliere
grievance?  None.  Any  kick aly
wages or hours, or general condition
None. Were any of the employes
favor of ‘he strike? None, they b
nothing to strike about. In this sitw
tion the union adopts a resolution th
in order to compel the owner of th
business to discharge his nonunion peo
—with whom he was perfectly satis
—and hire only members of the uni
whom he did not want, they would s
men to walk up and down in iront 4
his store with a lying sign, “This St
Is On Strike,” and warn customers n
to go in! Happily there was one ¢
anyway, not too cowardly to tell a lil
union where it got off,

Better remember this case; it mig
prove handy sometime,

Recovering from Car Inj
John Ravarino, one of the chici

ecutives of the Mound City Macar®

company, St. Louis, Mo, and well kno
in_the macaroni mz . ifacturing tn
suffered severe back and neck inju

in an automobile accident on Sunll

afternoon, Oct. 27, 1935,

As a result of the accident he s unk
going treatment for a fractureld th
vertebra and for a dislocated second
tebra at St. Mary's hospital, St L

Mrs. Ravarino, who was an occuf
of the car at the time of the acid
escaped serious injuries, \

Reports from the hospital sate !
Mr. Ravarino is progressing ni
though it will be many wecks |--iore
fully recovers.

Code Secretary Weds

Miss Frances Irene Grote, -vorci

to Code Chairman G. G. Hoskns. ¥
known to the macaroni-noodle manu!
turers who visited the headquirter
the Macaroni Code Authority in ¢
cago, and Clayton S. Steele of Chit
were married in the home of the brt
Farcms in that city on Oct. 3 U
following a reception at the Ok I
Arms hotel, Oak Park, IIl, a wel!
dinner was served to a host of rell
and friends. The bride is a_grad:
of Northwestern university, Lvan®
1. and for two years has scrvel
Mr. Hoskins' private secretary:
bridegroom is an engineer, a gradudt§
the University of Iﬁinois and empl!
in the schedule department of the
cago Surface Lines,

fr. and Mrs. Clayton S. Stecle
reside at 661 West Sheridan Rd.,
cago.

November 15, 1935

overn Egg Yolk Color
ith Feed

Do you prefer an egg with a light
yellow yolk or one that has a deep
prange red color? Deeply colored yolks

used by housewives when “they
gish to impart a golden color to their
cakes. Such yolks are also used in
making richly tinted ice cream.

A hen can transfer different shades
fyellow to the yolk—depending upon
he kind of feed she receives. Substi-
uting white corn for yellow corn and
imiting  the amount of green feed
mds to produce light yellow yolks,
pecording to the United States Depart-
ment of Agriculture, If the poultry-
fan keeps his laying stock confined
ol uses little or no green feed, he
ust be careful to supply some other
ource of vitamin A when he uses
phite corn which contains almost none
i this vitamin. He can do this by
ixing a suitable quantity of cod-liver
il with the evening’s feeding of
cratch grain,

Yolks with richer shades of yellow
ay be obtained by increasing the
wntity of yellow corn and green feed.
00 much green feed tends to give
e yolk a brown or green “off tint.”

Small quantities of pimento or chili

Jeper, included in regular rations,

we yolks a deep orange red color,
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Australian Wheat Crop

Below Average

The 1935-36 wheat crop in Australia
will again he helow average although
possibly slightly bigher than last vear's
production, according to a cabie re-
ceived by the Bureau of Agricultural
LEconomics from the International In-
stitute of Agriculture at Rome,

Phe first ofticial estimate places the
crop at 135,000,000 bu. from 11,970,000
acres compared with 133,489,000 bu.
I'rn!n 12,507,000 acres in 1934-35. The
estimate is about 27 per cent below
the average production of 184,471,000
bu. for the 5 years 1929-30 to 1933-34.

Iln[\'csling of the new crop is under
wiy in several sections but will not
be at its peak until son . time in No-

vember.
Domestic

bu. annually,

Sinee the carryover from the old
crop at the end of the current season
on Nov, 30 is expected to be negligible,
the surplus available for export and
for carryover during 1936 will be alout
80,000,000 bu, compared with 118,000,
000 bu. in 1935 and 134,000,000 bu. in

1934,

Australian wheat exports go mainly
to the United Kingdom, China, and

c utilization of
Australia averages around 33,000,000

wheat

in “The

Wholesale Food Prices
Decline

While wholesale commudity prices
declined 0.5% during the week ending
Oct. 26, 1935, a decline of nearly 19
was registered by the food groups,
Chis fact was announced by Commis-
sioner Lubin of the bureau of labor
statistics, U, 8. Department of Labor
on October 31,

In the food group higher prices pre-
vailed for the subgroup “cheese, butter
and milk,” and the subgroup of “other
fouds.” “These higher prices were more
than offset by a decrease of 29% in
meats and smaller decreases in cereal
products, fruits and vegetables, The
price_on macaroni products remained
practically unchanged during the week
under survey,
decrease  during  the  week
brings the all commodity index 1o
80.3% of the 1926 average,” Mr. Lubin
said. “This is 54% above the cor-
responding week of a year ago, and
J4.79 above the depression low. Com-
pared with the average for 1929 how-
ever, the current level of wholesale
prices show a decrease of 15.7%. The
decline in the general index during the
week was the result of sharp decreases
in average prices of farm products and
fl Ilills."

Japan. Very litde of it is adapted for -

the manufacture of the better grades

of macaroni products,

The prosperity of the nation is the
prosperity of its individuals,

HOLIDAY RUSHI!

Everything that looks the best is naturally displayed

during the Holiday Season.

WILL YOUR MACARONI BE ON DISPLAY?
This, of course, depends wholly on the appearance of your product.

The appearance of your product, in turn, depends wholly on the per-
fection of the dies from which it is extruded.

Leading Manufacturers, realizing this fact, are rushing their orders for

INSUPERABLE MACARONI DIES AND REPAIR WORK

TO:

F. MALDARI & BROS., INC.

178-180 Grand Street

TRADE MARK

New York, New York

"Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family"
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War Affects Macaroni Prices

Italian Government Seeks to Prevent Excessive
Grain Speculations as Result of War Demands
for Macaroni and Other Grain Foods . . .

Macaroni prices have increased in
practically every market in the world
as a resu{t of a lessening of Italian com-
petition due to the Ttalian government's
military activities in Ethiopia. Premier
Benito Mussolini is determined to hold
the price of grain down to a reasonable
figure, and to avoid if possible the need
of issuing bread cards to his people. He
has already decreed drastic control over
the consumption of meat and some other
necessities to overcome economic sanc-
tions, but has nol yet acted to restrict
the use of bread and other grain prod-
ucts, including macaroni.

The grain situation and the effect of
the war on Italian food prices were dis-
cussed in a recent issuc of the world
trade conditions summary prepared by
the United States Department of Com-
merce, which says in part:

Would Hold Wheat Prices Down
“In Italy wheat prices recently soared

to 135 lire per quintal for hard wheat -

and 115 lire for soft, as compared with
the guaranteed price of 90 lire, and the
authorities (who previously were con-
cerned  with  incurring  remunerative
prices) are now taking steps to keep
the price of wheat down and will use
the accumulated stocks in their porses-
sion from the collective stores te this
end. Punishment has already been meted
out to several grain wholesalers «who had

endeavored to raise prices by speculative
maneuvers.
Foodstuffs and Household Staples Up

“Prices continue to rise, and the ad-
vance which began in the wholesale trade
som. months ago has now reached the
consumes and is reflected particularly in
higher prices for rll foodstuffs and
houschold staples, On certain grades of
meat, fish, butter, ete., increases of from
30 to 40% have occurred, while such
necessities as coal, soap, gasoline and
textiles have advanced sharply in cost.
The Fascist organizations are making
strenuous efforts to quash any tendency
toward profiteering, and the public has
been called upon to report excessive
prices asked by retail merchants,

Military Activities Cut Unemployment

“Military preparations continue to con-
stitute the driving force for Italian in-
dustry, and no recession was seen in the
branches chiefly concerned. Unemploy-
ment was down to 626,000 persons, but
this index loses some of its point in view
of the cumulative shifting of workers
and soldiers to east Africa. In view of
measures against profiteering, the sus-
tained tempo of production does not
promise corresponding gains to com-
panies or individuals, and there is ac-
ceptance of the feeling that sacrifices for
the state rather than large profits are to
be expected.”

Machine Tool Trade
Improving

The return of prosperity to the ma-
chine tool industry is the most convinc-
ing demonstration of the fact that U, S,
industry is no longer on its back, ac-
cording to a feature article on “Machine
Tools" in the November issue of For-
fune.

The article which follows in part says:
“The machine tool builder speaks of the
depression in the past tense. During the
first cight months of 1935 his industry
sold $120 worth of machine tools for
every $100 worth sold during the whole
of 1034, It is currently doing so well
that total sales for 1935 may reach the
mark of $lm,m0.(ll)—-whicf1 would be
5760 of sales for 1929 and atnut cqual
1o sales for 1926,

“Few industries have seen their sales
approach closer to the vanishing point.
From sales of $175,000,000 in 1929 the
industry slipped to about $20,000,000 in
1932, In March 1933 the industry was
running at less than 5% of its 1929 top,
Its payroll had dropped from 50,000
wage carners to 12,000, Now its only
problem is locating enough skilled work-
-men to meet its orders. During five years
of depression the capital and surplus of
the industry shrank by 36%. This year
-the machine tool industry may well close

s g g £

its books with a $10,000,000 profit.
“The revival of the machine tool in-
dustry is significant because it indicates
the revival of U. S. industry. Strictly
speaking, the machine tool does not make
the machines of industry. DBut it does
take rough metal forms and reduce them
to their ultimate dimensions: precisely
finished gears and bushings and pinions
and bearings and crankshafts; and it
takes metal rods and cuts them into the
nuts and bolts to put these things to-
gether, Tt makes the wheels and makes
the wheels go round, According to esti-
mates, machine tool sales are nearly
equally divided among automotive, clec-
trical and general users—and about a
quarter to a third of the orders are usu-
ally foreign. Dut every machine from
an clectric orange squeezer to a locomo-
tive is 2 machine tooled job if it is com-
posed of precision parts. When the ma-
chine tool builder's business is good, it
follows that the automobile, the electric
refrigerator, the adding machine, the
radio, the rolling mill, the sewing ma-
chine and countless other businesses
cither are good or are going to be good
in the near future, Nobody would buy a
new lathe unless he expected to turn out
more parts with it; nobody would buy
a new machine to bore holes unless he
expected to have more holes to bore.
Making the machines behind the ma-

November 15, 19

chines, the machine tool industry js 5
accessory to all industry. And tha

is again on its feet is a most corviney
demonstration of the fact that | S
dustry is no longer on its back.’

International Trade in
Macaroni Products

According to the Monthly Sammay
of Foreign Commerce issued by the Iy
reau of Foreign and Domestic Co
merce, the exportation of macaroni pro
ucts during August 1935 showed an j
crease in quantity but a decrease in val
where the importation figures show
considerable decrease in both quanti
and value,

Imports

During August there was imported
total of 108,366 lbs. of this foodst
with a value of $9,830 as compared wif
130,301 1bs. for the month of July 19
worth $11,044.

The total of 908,804 Ibs. of macarog

products was imported during the firfd

eight months of 1935 ending Aug
1935 with a value of $78,787.

Exports

For August the exports amountel
127,491 Ibs. bringing to American ¢
porters only $8,745 as compared wi
117,823 1bs. during July 1935 with 2
income of $9,633.

During the first eight months of 19
there was 1,288,836 Ibs, of this foods
exported to foreign countries with
value of $108,927, .

Below is a list of the foreign counts
to which macaroni products were ¢
ported during August 1935:
Counntrics Po
Gireece ¥
Rumania
Canada ..

Iir. Hondura

Costa Rica

Guatemala

Honduras ....

Nicaragua ...

Panama
Salvador

.\!iuuclou and St, Pierre Islands. ..
Newfoundland and Labrador

Bermuda ..o0vieines Tassassassses
Barbados

uba

Dominion Republic ...
Neth, W, Indies

Fr. . Indies

Haiti, Rep. of
Colombia
Ecuador
Br, Guiana ..oveeense
Venezuela ¥

Br. India ..

Br. Malaya
China .
Neth, Indis
Hong Kong
Ppan ...
‘hilippine 1
Australia
Iir. Oceania

Fr. Oceania .

Br. E. Africa

U. of S, Africa

Liberia vuvueadnes Feiasnuavs
Mozambique ..

Hawaii
Puerto Rico .... ‘
Virgin Islands ......oe0 A S S

Total ...

svember 15, 1035
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THE MACARONI

CAPITAL QUALITY PRODUCTS

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

Specify CAPITAL Products. . .
It's Your Insurance. They represent

exceptional quality and the finest
milling skill,

CAPITAL FLOUR MILLS

INCORPORATED

OFFICES”
Corn Exchange Building
MINNEAPOLIS, MINN.

JOURNAL

CHEROKEE
', DURUM SEMOLINA

av, P-ll.!l:r rlgnnou

é‘ \  CHEROMEE TN

X L

MILLS
ST. PAUL, MINN,

PRESS No. 212 (Special)

Presses
IKneanders
Mixers

John J. Cavagnaro

Engineers
and Machinists

Harrison, N. J.

Specialty of

Macaroni Machinery
Since 1881

Cutters
Brakes

All Sizes Up To Largest in Use
N. Y. Office and Shop

U. S. A.

Mould Cleaners
Moulds

255-57 Center St.
New York City

At ———
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S to the Old l—Founded by Fred
“““mﬁul?er of Cleve ':’:‘fsf"'oun, in 190]’

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

THE MACA ONI JOURNAL

Would that it were more general. The
Macaroni Industry needs a national
organization for so many good reasons
that among them any firm may easily
find one or more to spur him toward

November 15, 19y

called at the headquarters of the g
ciation of which that firm, or rathy|
its predecessor was a charter tiember

These manufacturers were in thy
city to inspect the new continuoy

ember 15, 1935

THE

MACARONI

JOURNAL 29

FREDERICK PENZA

s i i i ver i i dern ylant ¢
ndustry doing his duty to himself and his fel- dryer installed in the mo | lant o Maker of "
;:]w3!::5..rt[r":":'-;:o:l:ui':l:_lg’i'ﬂ:nallﬁﬁéf‘rroﬁ:ighm low members in the {rnde.l No maca- [DPeter Rossi & Sons. :
te y the Secretary-Treasurer, P. O, Drawer . facturer expects that any or- i
No, 1, Braidwood, III, ront manutacturs [ ! 1
~ ganization, national, sectional or inter- BRONZE and COPPER DIES
PUBLICATION COMMITTEE national will turn lhle.. industry upside Wa ing—
down overnight but he has every rea- —— 81 NAVY STREET = BROOKLYN, N.Y
son to feel that in an organized way Beware Of Imposter f A St
SUBSCRIPTION RATES the industry may be best able to JEE - o et s the manufucture
United States and Canada.o.oovooe. $1.50 per year  chgose the route along which the busi- rC(';"P'tG"'l‘;;"iﬁk;:“‘s 'h‘_ls‘t“dl:::i'f[g::;”::}“:‘i Specialist in Macaroni Dies of every deserip- of your highest
Eorelim Countries. ......33.00 per yeur, in advance  niess might progress by easy stages to- R,_“iéml' as(s;cinli'ur[:. amrl) former charl  tion; all with latest improvements.
Dack’ Cop e o dd Gt ward better general trade conditions. ety

grade macaroni
products . . ...

man of the Macaroni Code, an unknowy
individual has been plying his nefario
racket among Hoskins' many friends ¢
Greater New York. As a means ¢
warning his friends not to be too libe

vuun MILLING CO.
WA Mise 0,
2

I S

Also Maker of NEW SHAPES of Short
and Leng Cut Macaroni Dies, Patented or
Patents pending, namely—

SPECIAL NOTICE
COMMUNICATIONS—The Editor solicits news
and articles of interest to the Macaroni Industry,
All matters intended for publication must reach the
Edlturillnoml';e. Draidwood, Ill., no later than Filth

Visitors at Headquarters .« + we recommend

Do Aot tat i i i 4 the followin Trio-Fusilli Gnocchi (with hole)
. [HE MACARONI JOURNAL assumes no respon- Visitors at the headquarters of the in :Im?nung to strangers, . ‘ D r . 1 -
{ :lll?'lll,ll{n'd‘.‘r:llil":ulﬂlr:;‘minoﬁ;': ::r.t.lig ?r‘gsgg:t“nilg?; National Macaroni Manufacturers as- facts in !hc_ case are presented : Parigine Teste di Pagliacci u Illlll)(,l' N()- ]. SLm()llllcl
| or_unirustworthy co A man giving his name as Leonan

sociation, Braidwood, 111, the first week

eImna,
The publishers of THE MACARONI JOURNAL I t
| of November included four of Milwau-

reserve the right to refect any matter furnfshed either
for the advertising or reading columns.

| REMITTAN Make all checks or drafts pay-
| able to the order of the National AMacaroni Manufac.

Fancy Cavatelli and Elbow Tagliatelle Reale

Medium, Broad and Large Lasagne
(with hole and waved)

Hoskins has called upon at least o Italian Style
manufacturer in New E’?ark and claimef§

that he was a brother of Glenn G. Has

kins and temporarily in need of funl

One manufacturer out of kindness o

heart advanced some money, and :]1.

when it was not returned as promise

wrote Mr, Hoskins, only to find out th

the “gentleman” was an imposter.

kee's well known manufacturers,
turers Association. . George W. Bernhard, president and
! ; ADVERTISING RATES Ernesto Conte, vice president of the
g | | Display Advertising..,.......Rates on Application  Milwaukee Macaroni company spent a
| Want Adsuoeruennn $13shsmrsren /50 Cents Ber Line pleasant half hour with Sccrctnryshl.

J. Donna on Thursday, Nov. 7, 1935,
il Normnber e 2 On the following day Charles H.

i s . Tharinger, president and J. G. Lueh-  Mr. Hoskins states that he has
i1 The Assocnahon Splnf ring, vice president and general sales- brothers, but that neither is in the hab

E K }

1

F

« « « uniform granulation

AMBER MILLING CO.

J. F. Digresmacn
President

Tell us your needs and we will fill them.
Samples on request; also price quotations
which are reasonable for dependable Macaroni
Dies that are ecconomical and serviceable.

FREDERICK PENZA $ooE e Durum Millers of

Brooklyn, N. Y. *QUALITY SEMOLINA -

Minnecapolis 5,0 D

exclusive

! 1,03:1}1““ might be right, but the pocket-  Man of the Tharinger Macaroni Co. of soliciting donations from his friends 81 Navy Street
1 1

At heart practically every macaroni- BUS I NE S S C A R D S

noodle manufacturer in the country
favors continuation of the National
Macaroni Manufacturers Association.
He freely admits its need and the bene-
fits that grow out of communion of
men of like interests and cooperation
toward general trade improvement.
Unfortunately some are not in a posi-
tion financially to do what their hearts
prompt them to do, That is the pre-
| dicament of the friendly manufacturer
from whose letter is taken the quota-
‘ tion given below. He speaks for a firm
i ] in New Jersey that has for years sup-

| ported the National Association and
: desires to continue that support as
soon as conditions enable him to do so.

LOMBARDI MACARONI DIES BAROZZI DRYING MACHINE CO., INnc.

REMEMBER: It's not as much the Semolina as E L
it is the DIES that make the Best Macaroni. NORTH B RGEN’ N.J
Renowned Manufacturers

Macaroni Die Service
MACARONI—NOODLE DRYERS

and we have been forced to eliminate

i
He says, in part: |
| “We wish to advise that for the . FRANK LOMBARDI . i

} years 1934 and 1935 business condi- 2043 Sacrarnento Street Los Angeles, Calif. f
i tions have slumped to a great degree {

| . . .

| quite a number of different organiza-
' ’ tions, very much to our regret.

|

“My view in this matter is that with-

Year of 1936 we will do our utmost to

out an association like the National MERCANTILE COLLECTIONS

| Macaroni Manufacturers Association, OFFICIAL ‘

f the Mncnaoni l:ulustrl_v woul\tll be o f
“taboo” and it is urgent that we Maca- N. M. M. A. : = & B -
roni Manulacturers should get togeth- ONS The Only Firm Specializing In Alimentary Paste Dryers
er at all times in order to support such WRITE-- e —
a wo{nﬂurful and \r{::cessm;y organiza- For Bulletins of Claims Placed QUAI_ITYAND SERVICE

i tion like yours. e wish to say at by the Industry.

| | ! this time, that beginning with the New F:r Pad :Sm’iu Forms oid GIVE Us AIAI. : THE ONLY SYSTEM KNOWN TO BE SPACE—TIME—LABOR SAVING

A Information about our Procedures.
bring our mumlwrs.‘*ir in good stand-

| X ing and hope that ottcr friendly pro- | CREDITORS SERVICE TRUST CO. | HNPN SYeINYNR@/N-4 (o 'K (! ' AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
: . gressive manufacturers will do like- i McDowell Bld:'a g N A TP 4 L
| ! vise."” ISVILLE ENTU :
H I i '_ “ T(imt’s the right Association Spirit. i :

< e e =y i g ey werrys v




OUR MOTTO:

Firgt-«
INDUSTRY

OUR PURPOSE:

EDUCATE
I ELEVATE

OUR OWN PAGE
National Macaroni Manufacturers

Association
Local and Sectional Macaroni Clubs

Thene«-

ORGANIZE
MANUFACTURLR

HARMONIZE

OFFICERS AND DIPFCTORS 1935-1936
LOUIS 8. VAGNINO, President........12% Bt Louls Av., Bt. Louis, Mo.
JOSEPH FRESCHI, Vice President...1730 8. Kingshighway, Bt. Louls, Mo,
G, 0. HOBKINS, Adviser..covvecsriananneanns: dessnpansse Libertyville, IIL

] G. LaMarca, Boston, Mass.
F. A. Ghiglione, Scllgc, \‘:\.nh. {, Il"!' mﬁ,‘ i o8, Pt
Y a.

% ll!’nnnn. Ea}lll. Tel‘lli L Y
je n Jewe, Tujague, New Otleans La.
Ly 1? .. Vlilaume, St. Paul, Minn,

P, R, Wiuebrener, Philadelphia, Pa.

F.

R.

M, De M Ban Jose, Cal.

E. De Rocco, San Diego, Cal.
Becretar y-Treasurer

Wo. 1, Praldwood, 1linels.

M. J. Donna

acobs, Washington R:punnmi.ué. 22 Jpramer

B, R,
2016 “Eye” 8t, N. W., Washington, D,

Interesting Macaroni Publicity Test

Interest in FOOD is universal. All human beings must cat to live while a good portion of them are so

| fond of food that they seem to “live to cat”

' Individual interest in what we eat varies in keeping with one's food needs or desires. Conditions,
appetites, may require that our food be either dainty or substantial, ‘plain or elaborate, raw or cooked.  Some
crave meats; others, fish, grains, vegetables or fruits.  All however, crave an occasional change or for a variety
that will whet appetites and supply our bodily needs.

Every living being gives preference to some kind or form of food. Either by choice or necessity that preferred
form of food is consumed daily or oftener. It is but natural, though, that even this group will welcome an occa-
sional change, so that be it either meat, fish, grain, vegetable or fish, one relishes a variation or a little alteration.
at least, in the method of preparing and serving that preferred product, '

Nations have formed cating habits and food preferences for which they are famous. The Asiatic relishes his
rice; the Englishman prefers his beef; the Italian wants his spaghetti, the American enjoys his pie and so on, but
even the people of these nations crave and must have a change. As a result there is a natural interest in every B
form and combination of food—a universal craving for variety. .
| To test this truth a little experiment was attempted a few wecks ago in which macaroni products were the basis.
The object was to test the public's interest in this nutritious grain food as well as the value of macaroni pullicity
in the form of acceptable news releases.

The results were surprising. They serve to convince
in macaroni, spaghetti and egg noodles among the millions of Americans,
craving for variety in foods.

l The test consisted of a news release containing a short introductory. story about macaroni products and 3
“Macaroni Recipe Couplet.”” Tt was made at a cost that was less than the weekly salary ordinarily paid a ~ales:
man. It was made through an agency that specializes in the preparation and distribution of food facts and 1osted
recipes.

] A check on the test was made through the National Macaroni Manufacturers Association’s clipping so vice
i 1t showed that practically every newspaper of the country made use of the macaroni story either in its exa tef
| in 2 modificd form. The cost of the preparation and the distribution of the release was less than thirty-five dok
lars, yet if the space occupied by this publicity story were figured at the regular line rate for advertising, it » ould
run into almost unbelievable figures.

One example of the value of the space used in publishing the nee
magazine with a circulation of nearly 650,000 featured the Macaroni Recipe Couplet in its women's page.
space devoted to it would cost nearly $175 in advertising space.

So astorishing were the results of this little test, a followup test was agreed upon to prove that the fird
was not all a dream. This macaroni news release will also feature a macaroni recipe prepared by the Natioml
Association and should find its way into the press of the country before the holidays. A closer check of thej
results will be made and macaroni men everywhere are u: jed to note the effect and the use of the news >ton
in their particular localities. .

even our
——

even the most skeptical that there is a nationwide interest
who perhaps lead the world in their

The
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ANNOUNCING

.-ase will suffice. A monthly fratomil B

068 Wallabout Street

Revolutionary Process of Noodle Drying
With

CLERMONT ‘AUTOMATIC
(ONTINUOUS NOODLE DRYER

— T

0 TRAYS NO TRUCKS NO HANDLING

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

e —— T

e A

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

Brocklyn, N. Y.




| Business and
Profits. . .

|. of a macaroni manufacturer begin to grow when women begin to come :

back again and again to ask for his particular brand of macaroni. Women §
will do that if they are impressed by superior color, flavor and cooking
qualities. Superior color, flavor and cooking qualities in macaroni come

from only two things-superior color and greater strength in semolina.

Desirable color and strength . .in whatever grade you choose!

PILLSBURY'S BEST SEMOLINA NUMBER ONE

| PILLSBURY'S ROMA SEMOLIHA
PILLSBURY'S SEMOLINA NUMBER THREE

PILLSBURY'S BEST DURUM FANCY PATENT

| PILLSBURY FLOUR MILLS COMPANY
MINNEAPOLIS, MINNESOTA ‘
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