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The Ultimate Object

—of every trade association is to
promote Industry GOOD WILL, so

—in harmony with the Holiday q
Spirit the National Macaroni Manu-
facturers Association takes pleasure
in wishing all manufacturers and
allieds

A Merry Christmas

anb

A Better New Dear

ONTHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI




Hossotti Window Cattons
SPEED UP SALES

More and more manulfzcturers
and private brand distributors of
Egg Nocdles and macaroni prod-
ucts are swilching to Rossotti
window cartons, Somelimes they
start out by repackaging a single
The quick increase in
sales so. n proves that it's mighty
good husiness to adopt these
better packages for the entire

Rossotti cartons with windows
that stay put, show your quality
to the trade and consumers.
There's iots of room for your
brand name, trademark, sales
story and recipes.
easily on counters and in win-
dows, making effective displays.
Breakage and returned goods
are reduced to a minimum. Seal-
ed with high speed machinery.
Easy to pack and ship. Call
in a ROSSOTTI FIELD MAN, or
write. He is a packaging expert
and can lend you valuable aid.
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ROSSOTTI LITHOGRAPHING CO., |

MAIN OFFITE AND PLANT 47 121 VARICK STREET, NEW YORK, N. Y.

LOS AN

443 So. 5e]
Mutual

612 N. Michigan Ave. 1814 Orthodox Street

WACKAGING HEADQUARTERS FOR THE

423 Kingboro St.

Honest manufacturers who are seri-
usly voneerned i the aims and -
poses of the National Macaroni Manu-
acturers association, a voluntary organ-
ntion of manufacturers amd allieds in-
erestel in prooting the welfare of the
Macaroni - Industry, and  some others
ho ask the question merely as an ex-
gcuse for Tompger withholding the support

-

pOOhat all manufacturers should feel duy

(A

%‘;‘,i omnd o extend 1o this national trade
FIoly, frequently ask, “\What is the Na-
';..:}: ilirt'."I.! Association doing for our Indus-
Q,.' Ty

L Preierring o believe that the motive
S chind the nquiry is serious, the seere-
Sty of the Navional Macaroni Manuiae-
urers association has prepared a list of
B! least 4 dozen worthy activities, regu-
luly sponsored by the” volunteer group,
::. activities that no one individual mem-
e of the trade could be expected o
ponsor for the trade’s general good,
fere are a dozen good things which are
dang done for the general bettermen
;::a' i the macaroni trade by the imlustry's
::'0. ading trade association :

L1t serves as the national organizi-
tion through which the indusiry's
witional  and  sectional prablems
can b studied and handled.

- I maintains national headyuarters
for year around action

S 1 publishes an oftivial organ, Ui
Macakont  Jovesan, the  only
known trale paper in the world
exclusively devoted o the promo-
Hon of the macironi manufactur-
ing husiness

LT maintams a0 Washington office
whose chiel executive (1) keepsin
comstant, friendly contact with all
govermuent agencies amd hureans,
20 Stdies all legislation and pro-
posed  climges  theremn, dvising
members af the probable effect on
their business, 30 Makes an anal-
vaes of raw materials and Anished
products, and by Advises on a-
helimg regulations and other fool
laws.

2

Through s efficient clipping bu-
rean 11 keeps o careful wateh on
all macarom publicity, favorable
and uniavorable, tighting the lat-
ter as vigoronsly as its hmited
fimancial means pevmit.

o Tt has adopted for generad use by
the trivde o Uniform Costoanil Ae-
counting - Systeni,
wse i Loge or small plints for
which it is adapted, dlistributes
nannds of mstractions and sup
phies users of the system with sun
able aceouniimg Torms at very rea
somabile prives

Cliconriges  its

y

Cooperative Activities Promoted by the National
Macaroni Manufacturers Association Jor the
Individual Benefit of its Members and the
General Welfare of the Macaroni Industry

7o avts s a Burean of Infornia
tot, not only s el rs Ly
weall manefacturers, alliod teades
e, aributors, schaols, sovern
ment ol Torcign agencis v
tising and publiciny fivms

N1 Reeps i comistant el wath 1l
editors of the Waomen's [hiees m
the conntry s leadhing ew s
aned magasmes

S is e elenrmg house T e
Loy res  one natlers
toimdustey atbairs
Eers From Toreign soaurces e
ested in our husiness,

pertinning
as owell s

1O T maintains a0 Macaroni aen ol
Trade Mark  Department. civing
s members valmable sevvie m i
witd of exhaustive searchios of 1l
records aed advice o Pl g
istration procedur

e vompiles amd dhstehines bl
statistical facts el figures

120 1 spomsors an aommal convention
of the members of the anlisnn
aned o the alheds s adse othor ng

nonal  githerings and ~
vomterences thronglvan 1l
all tor the purguese o
general imdustey gonnd willl o e
fowemdly feehing betwern s
trers, alled oo
tors ol genvernment areods gl
LRCLTEY | SETTTE SR | IRRATWE I

Tl
Vet

ety

disivibar

Leosle are generally interested in sto-
alout the food they eat and news-
FPers are ever ready to give their reul-
all possible information about their
s, Secking to measure, if that s
[Ssibic, the value of such comtrolled
Micity for macaroni produets, the Na-
mal Macarani Manufacturers associa-
B throngh it secretary is making @

LS g news release a recipe for mae-
o as the ideal stutting for the holiday
il - turkey, chicken, gonse or duck,
3 been distributed nationwide,  Manu-
urers have been advised of this re-
Be amnd are asked to watch their fa-
e newspapers o determine aml re-
T he extent to which the new sy ostory
made use of in the food prrges.

The refease s well presented  and
B of a variety of foods that are of

¥ FO OD RAD (neral inlmsl. Mats are :l\';l.ihhh' free

]

MMacaroni Publicity Test

for such papers as adesire 1o use the
splemdid llustreation that tops the re
lease. "NMany™ Cheistmas, the wife of

Santa Clans, is shown in the aet of dis-
pensing Chreistmas cheer in the form of
Ypetizing foods. She s saving

We hear o lot alwour “NMerey™ Christ
was and alost old Simvg bt how alout
“Mary' Cheastoas for a0 change * er
ek s not nlled wahe deams and dolls,
mt owith things v cat holiday goodies,
new amd delicious

It s she who suggests sueh tasties as
hors d'ocuvres of pickles and asparagus,
a novel cocktnl and o macaroni stutting
for the foml Fyen the most expen
roaster of turkey and baker of pie will
:|||||rwi;m- the following recipe for hali-
day “specials”

There is a macironi stufling for that
holiday tarkey. Too most of you it is

~orncthimge pew It ks
e b bt o D

anlv

Macarom Stufting
Iogeonmd o eise vor bt omt wian g

11 iha

Broer temni
Vhosppa ot
~ il

s pentltey e somy

ool mawarom alwan 6 1.~ Tt s
m |tgu;nl\ hothing water, wlibmye 3 tey
spions =il amd 2 vilidespuaanis <l
Prvasine macaromn amnd b mcin o
iy
iy
tiglht

This ncarom ~tutting i~ e
and heany as are most statting -
aovery cdesicalle hghiess  Te s vy
digested, most nuteitiens, suppdvmg G
greal ddeal of carbobaadene, w0 Lrge
amownt ol mineval matter and sonie val
wable protem.

(TR
IRIR ]
Then add vpgs, vmons, amd scasom
Sl pustore ante ik 1eet fows
Thijwaet
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Wi DO OUR PART

MINNEAPOLIS MILLING CO.|

MINNEAPOLIS. MINN.
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Our Business Is Qur First Concern

The \:car 1935 is rapidly drawing to a close. Macaroni-noodle manufacturers will soon be busy taking inventory, The
inventory in which they will be most concerned is not that of the value of their plant, its equipment or the quantity of the
raw materials and finished products in stock, but the color of their balance footings. In their book balancing tfwy will
measure their profitable deals throughout the year against their losing transactions to determine whether their final balances
will be red or black.

The Year 1935 will long be remembered as the one during which another noble experimen. was brought to an abrupt,
though not wholly unexpected close—an attempt to regulate business in the guise of regulations supposedly of business' own
choosing, The Code era referred to ended last May, but the era of business indecision remains.

Business clubs, trade associations and independent commercial lealers in practically every line of production and dis-
tribution have given wecks and months of study and thought as to the next step Lo {m taken toward natural, permanent
recovery. They have been and still are secking ways and means to bring order out of misunderstanding, to reestablish
faith in one’s own ability to manage his own business the best way—his own way. Much has been done by macaroni-
moodle manufacturers toward that end. They are very generally of the opinion that they are quite capable of managing
their own and their industry's affairs without much outside help. After all ., is their business—so why shouldn't they feel
that way |

A statement from a recent issue of the Kiplinger Washington Letter is quoted below to indicate the general trend of
the thinking among advisers and business leaders who have given and are giving the business situation so much deserved
thought. It is a statement which every business man, and surely all macaroni manufacturers, should consider fully. Tt reads:

To whatever extent business does not try to wrestle with its own problems through its own cssociation,
to that extent business invites government regulation,

The statement is clear, concise and to the point. But let's elaborate on it just a lile so that no one in the macaroni
trade can escape its significance, misunderstand its meaning to them and to their fellow manufacturers. First, what is the
next step—self help or additional attempts at outside interference?

The macaroni trade is quite generally satisfied with its experiences under Coules, articularly the Macaroni Code from
which so much was expected when first” proposed and promulgated. Though it was given the faithful support of the better
dement in the trade, and while most of the manufacturer “stuck till it hurt,” the failure on the part of government otlicials
o fully enforee its provisions caused it to fail as the promised “sure cure.”

The horde of “chiselers,” “unscrupulous price_cutters,” “quality robbers” and “faith destroyers™ may have always
existed in the trade, and many may stll remain with us, but it took the recovery program to bring them out into the open,
1o bring out their nefarious acts into the light. They consisted of a group who dared o oppose and violate all code
provisions, while the honest manufacturer suffered and paid the cost.

The macaroni manufacturing business is at the crossroads and will choose the road to self regulation through its own
Irade association, There will always be problems with which the Industry must wrestle, but who is more capable of solv-
ing those problems than the manufacturers themselves?

In group meetings under their trade association leadership they can talk over their problems frankly and honestly,
and choose for themselves their course of individual and cooperative action. Of course the member firms of any trade
Bsociation should not and cannot expect to get any more out of their organization than cach put into it. The rade
ssociation, specifically the National Macaroni Manufacturers Association in the macaroni industry, is your concern, It
@n be and will be just what its members will it 1o be.

The National Macaroni Manufacturers Association is not and nev-: was intended to be a “cure all” for the trade'’s

many ills, but it can be nsed easily and willingly, for general trade betterment. It has exactly the proper setup 1o receive
“leas and suggestions from the rank and file, and to put them into effect in a way that is most beneficial.
After a study of th: balances shown in the 1935 inventory manufacturers will be more ready and better able o
decide on the course that individuals and the industry should Tollow to insure improvement in their business during 1936,
¢ facilities of the tride association are at the service of its members and of every progressive manuiacturer who should
% a member of his trade organization,

Just as the macaroni manufacturing business is your husiness, the National Ma caroni - Manufacturers  Association
thould be your concern. Any help that you pive toward strengthening your trade association. will aid in the restoration
of the macaroni business improvement for which all are hopeful under the new order of things.

I'ar-'il"hrasing the significant statement previously referred to: "'l"'n whatever extent the macaroni-noodle manufacturers
“restle with their industry's problems, just to that extent will they aid in determining the covperative path to better times
or the whole trade.”
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The NMMA Washington Office

Most of the country's leading manu-
facturers of macaroni products have
long realized and have learned to fully
appreciate the many valued services ren-
dered the members of the industry
through the Washington office of the
National Macaroni Manufacturers asso-
ciation. However the facilities of that
office have been developed to such a de-
gree that they could easily accommo-
date many who have heretofore failed
to recognize the availability and the
value of these services.

Are you experiencing some trouble
with your macaroni making formula?
Are your labels in accordance with all
legal requirements? Are your raw ma-
terials and finished products up to legal
standards? If troubled with any such
problems, then, just write Benjamin R,
(Doc) Jacobs, (“Jake” to his friends),
director of the Washington office of the
industry’s national trade organization
and your troubles will be given his
courteous and learned attention,

This director is very busy serving the
trade as a whole and individuals as well,
He is in daily and favorable contact
with executives of the various govern-
ment agencies, bureaus and departments
most interested in macaroni making and
selling, principally from the consumer’s
standpoint. He makes numerous analy-
ses of semolina, farina, flour, egps and
other ingredients, advises on laws per-
taining to labeling and is otherwise basy
the livelong day serving a most exacting
trade. To illustrate, here are a few of
the activities of that office, selected from
many supervised during the last few
weeks:

1. A suspicious sample of noodles
made by a middle west manufac-
turer was submitted for analysis,
found to be artificially colored with
“tartrazine,” the case submitted to
the state chemist with recommen-
dation that immediate action be
taken to properly punish the vio-
lator.

Director
BENJAMIN R. JACOBS
handles the many
services of the
National Associa-

tion Creditably

2. An castern manufacturer found
some competitive noodles that ap-
peared to be “off color.” On ex-
amination they were found to con-
tain only 2.8% of egy solids in-
stead of 5.5%. In addition it was
discovered that the label on the
package failed to bear the required
net weight statement. This case
was referred to the director of the
Bureau of Food and Chemistry of
the state wherein the violator man-
ufactured and sold the inferior,
improperly labeled product.

3. An interested member of the in-
dustry wrote to ascertain what
might be the government officials’
attitude toward macaroni products
manufactured from the 1935 du-
rum wheat crop that contain more
than the normal quantity of ash,
“Ash in wheat products is certain-
ly a measure of the amount of of-
l)nl present,” wrote adviser Jacobs,
“and it is the best single” factor
which we have for determining the
purity of the product.” He fur-
ther advised that he was taking up
the question with the Federal Spec-
ifications Board to protect the in-
terests of macaroni makers,

4. Another midwestern manufacturer
wriles to inquire as to the legality
of “lecithin” as a noodle ingre-
dient. Ife was advised that it “is
not permitted in noodles as an egg
substitute."

5. A distributor wanted to ki aw qhe
accepted method to be used in (e
termining moisture in spoheyi,
He was accommondated.

6. A charter member of the M tional
association inquired as to costs of
analysis of products submined;
also as to the laboratory's rules
governing submittal of such sam-
ples. Mr. Jacobs replied that sam.

ples submitted in aid of law en- |§

forcement are analyzed withow
cost to the individual or firm, sug.
gesting that all such samples le
sent in the original container bear-
ing all labels put on by manufac
turer and distributor.  Further,
that it be accompanied by such in-
formation as the name and address
of the dealer from whom the prod-
uct was purchased, the character
of the violation suspected, etc.

7. Another wanted to know if the use
of “amber colored” transparent
wrappers for egg noodles is illegal.
Writer was told that it was and
still is considered a deceptive prac-
tice since “it gives them the ap-
pearance of being better than they
really are.”

8. Other matters on which opinions
were expressed and advice given
the past few weeks deal with,

a—the constitutionality of the §

processing tax laws, h—possibili-
ties of refunds of processing tax
in case it was declared unconsti-
tutional, c—refund of such tax on
floor stocks in the same cvent
d—the use of “sugared cuss” in
noodles, e—the use of a “whit
powder,” (name not givens n the
same products.

Mr. Jacobs is doing some splendid
work which the whole industry -hould
appreciate.  Proper appreciation  vould
be full and free support of the N rioml
association that is financing this v: wable
undertaking,

National Cheese Week

Macaroni  manufacturers codpereted
advantageously in the celebration of Na-
tional Cheese Week which was spon-
sored by the domestic cheese manufac-
turing interests last month, Retailers
were liberally supplied with counter and
window :Iispfays recommending the serv-
ing of cheese with different kinds of
macaroni products. While thus encour-
aging the increased use of cheese, their
action promoted more frequent serving
of macaroni products in that delicious
combination,

President  Franklin - D.  Roosevelt

helped to promote cheese week indirect-
ly. During that national week the gates
of the White House were opened to ad-
mit six white horses drawing a float huilt
to resemble the original Santa Claus
sleigh, with high rounded dashboard, and
enormous raised seat and plenty of car-
riage space. On the float was borne a
large, specially made cheese, weighing
1250 pounds,” and five beautiful girls
in costumes of the early periods,

The whole float was fashioned in
heroic proportions on the style of the
sleigh which bore a great cheese to

Thomas Jefferson from Massachusetts
in 1802,

The President reccived the represar
tatives of the dairy industry, anl ac
cepted the gift,—luscious, nippy cheesc

In turn he presented it to the Commu B

nity Chest, which arranged to distributt
the cheese to charitable and relief organ
izations throughout the Capital, Evident
ly a great number of poor and neelt
a'xmilics had their portion of the \Whit
House gift, and thus did their part W
a somewhat tardy celcbration of N©
tional Cheese Week, .

This was a splendid bit of publict¥
which all cheesemakers should appre

ciate, as should the many interests like §

wise benefited.
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Industry’s Midyear Meeting Planned| Issues Affecting Business in Coming
Supreme Court Decisions

o as b b Address by

Never in the years of its history . reviewed by the United States Court of
have so many cases affecting business Gllbﬁl’[ }I' Nlonlag“e Appeals and eventually by the Supreme
teen on their way to argument before of New York Bar Court.

Plans are being completed for a mid-  sary for manufacturers to wonfer on  ing that members of-an indus v ¢y
year meeting of the members of the matters of common interest. Th: pro- no longer expect to stay at hone .
Macaroni Industry to be held in Chi- ponents rightly argue that nothing but tending to their knitting” an' Ly
cago, Ill. the week of the Canners and  good can come out of a friendly con- find fault with what a willing group
Grocers conventions, For years it has  ference where the interests of the trade  decides should best be done fir an jy.
been a practice for macaroni manufac- are foremost and individual opinions dustry. Times have changed ::d ap
turers to confer with food brokers, and ambitions very much in the back- still changing. More than cier gpe

wholesalers and retailers who come ground, individuals expected to do their part i the Supreme Court of the United States. November 15, 1935 There will be presented to the Su-
from every section of the country in That was the conclusion of a group any movement at trade promotion andjj How far does the power of Congress : 2 . preme Court probably before 1937 the
what is unquestionably the largest of leading manufacturers that con- it is only in such friendly conicrencesfto regulate interstate commerce extend Before Associated Grocery constitutionality of one or another of
gathering of food manufacturers and ferred with President Louis S. Vag- as the proposed midyear meeting capffinto production and manufacturing? Manufacturers of America the Fair Trade Acts Jegalizing resale
distributors of the year, and because nino of the National Macaroni Manu-  this be done,.quietly and quickly, This question is squarely raised by the ® price_maintenance, of which the first
of the presence of so many macaroni facturers association in Chicago early ~ No macaroni-noodle manuiicturer f2gricltural  Adjustment  Act, and is was adopted in f"-_” in California, and
makers it has been found both prac-  in December, and in which the national can afford to miss contacting hifjpresented in the Hoosac Mills case  In regulating the price of commodities, 0thers were in 1935 enacted into Taw in
tical and profitable to hold a one day organization was asked to sponsor such  hroker, his wholesaler or the retaile §f which will be argued before the Supreme  how far can the states discriminate be- Oregon, \.\ "“"h".‘”l""' l,”“""f Hlinois, Wis-
meeting 0} these representatives of this  a gathering in connection with the through whom his products reach the ff Court on Dec. 9. : tween advertised commoities and un-  consin, New ork, Pennsylvania, New
industry. convention of the grocery group, The ultimate consumer. These interessf§ It i also raised in the Bankhead adyertised commodities? . 'lmi"'u-\"] "'_"'! ?I-“r-"l""!ll'l i o Tiaile

There has been little in the way of midyear conference of the macaroni- will be at the grocery convention dur.JjCotton Control Act, on which the Su- This is another question raised by the § the: section of these e Trade

preme Court may pass in deciding Moor  New York Milk Control Administra-  Acts constitutional - which purports 1o
v. Texas and New Orleans railroad and  tion, Several months ago in the Federal  authorize a manufacturer or distributor
in the litigation just instituted before Court in New York city a 3-judge who has initiated 2 spstem of resale
the Supreme Court by the State of Geor-  court held that such a diserimination  price contracts o institute suits anl
gia against Secretary of Treasury Mor- under the New York Act was constitu-  obtain injunctions against all jrsons -
genthau and other officials of this ad- tional, and it is expected that the Su- vertising, offering for sale or selling
ministration, preme Court will soon be asked to re- commoditics at less than the price stip-

united activity among macaroni-noo- noodle manufacturers will be held at  ing the whole week in which the one
dle  manufacturers since the code the Palmer House, Chicago, starting at  day session of the macaroni men is
“blow up" last spring, except for the 10:00 a.m. Tuesday, Jan. 21, 1936, scheduled. Those who have not already
annual convention of the National President Vagnino will preside. There planned to be in Chicago that week
Macaroni Manufacturers association will be no set program, the members should do so immediately, know

last June in Brooklyn, N, Y. It was . present being permitted to make their that they can confer with fellow manu-
thought best to let things find their own program by presenting timely facturers on common industry prob-

own level for awhile, but of late there questions for discussion and problems lems and at the same time favorably How far ﬁlﬂt‘s the power of Congress view this decision. :‘Ij‘ff;l “.'\'j':‘;f't’ﬁ 11': -1:‘:“(‘}1: “”}:T,!:;’ltt \';.':.'rl;.

has been quite an insistent demand for solution. contact the distribu!'ng trade, “fo regulate interstate commerce extend There will come up to the Suprcmc. "':'l‘k .ninr:iu;u (s '.:‘L!'i, c?m‘lr'ncllf.{ )

that leaders in i industry again take The midyear meeting as usual will To repeat, the midyear conference into_conditions of employment in pro-  Court in the next few years a ”“,'“!""' '()Il|' i m_:mm ahinto difféceices ot

a hand in trying to steer a general be open to every one in any way inter- of the members of the Macaroni In- ".““'”“ and in manufacturing opera-  of other questions. that are vitally im- ol I;‘wlc fisen c‘\ ',n]..‘..m] Wi savnrdl

course of action that will be generally _ested in promoting the general welfare  dustry of the United States will be "D"’? - portant lo I'""‘-""':"\'-,_ T R 1 “I. erior I:'UH.I'I'Z in L;'lllift.u;lli'l % )

beneficial to the trade. of the trade and it~ relations with held at the Palmer House, Chicagn, This question is sharply r.ised by the Does the price ,'l"'”"'!m'“,"'" i l\ e e o ek decng i
Changing conditions and new or allieds, especially the distributors, Tn Il Jan, 21, 1936, starting at 10 am Guficy Coal Act; the Public Uulities of the Clayton Act reyice & sanu e \ ‘ ¢ Cour

Holding Act, the Revised Railroad Pen-  turer to conform his (junulii_\' discounts  now |I.L'I'I.l||l'l-|.:' before the Supreme Court
¥ ion Act and the Federal Alcohol Con- to actual differences in manufacturing  of California.
1ol Act. costs and selling costs on those particu- Recently an injunction decree  was

proposed legislation makes it neces-  other trades the belief is rapidly grow- Make plans now to attend.

- Litigaﬁm\g Prcscnti“g this (Iucsliun are |:|rn(]ll.'ll!ll_i.lit‘_ﬁ? 1 i 1l f(i;i]l‘lllilt‘l li‘\‘:t'l\l!uis::::"l:‘-m]l‘:l’.ll(ll:ll'“rl‘lli’:““if.“r‘l‘"l‘ffl’:
i d Ch h M i P cold water and drain again. This pref dready in progress or in contemplation, 00 Shes_JBNUE, A8 _PECSCis. o e 2 New York Fair Trade Ac
b a n again. s [re : M e ear Tire Qubber company's  of the New York Fair Trade Act.
Macaronl an eese as the ain art “I‘:““ the pieces sticking together i :‘ll[:l,:m;,a(:.:sgnﬂ'f olt.lﬁl:lc;i:;tii,?“&iﬁr 3;: E::::;l::‘.::llr-.\'ill;:lS'L'-;Ill:-l-i lki:li'l‘:tu:km!& |Cu§||- Other suits involving the same issue
Dalint S g f ] M l they are not served immediately. o : : L ou 25000 nawes of evidence have are now pending for decision hefore the
? ubtedly come up before the Supreme pany, 25000 pages of cvidence have ar . o ; Faidl
o1 a ‘Jellc:lous, atls ylng ea Perfect Dish of Macaroni Court sg,mctime b[::l'orc June 1937, already been taken in the Federal Trade  New York Supreme Court for New

York county and hefore the New York

and Cheese Price filing, price reporting and a long  Commission’s proceeding  against  the G e tomits
Tr: insure what she terms “A Per- ored varieties rather than the dead it of trade practices and trade associ- Goodyear company, . fer (Ih:'__ of another of ‘these New York
fece Dih" with macaroni and cheese white or dark products. “To prepare a perfect dish of macel ation activities were litigated in the mon- If the Commission issues an orde - -

unental record on which in 1033 the against the Goodyear company, there cases will doubtless "l" ",l'.p‘"'!‘i'll_l” ':":
federal court in New York issued an  will undoubtedly be a review of the or- Qppullnl?‘ l\ln-l.sll.,il.n .u;: \l:\‘tl'l.llq:l _\kln the
injunction decree in favor of the gov- der by the Circuit Court of :\ppgnls. and Lll(l%rl ‘I) : I N-Ki“: 0 “. :.\\ -l"r m
emment in its Sherman Act suit against  whichever way that court decides the -'-3'll1“- :r_-;m rwln?_l- lil_ftlm.n_]_ l-|'llll.l!~ '\"lﬁ
the Sugar Institute, losing party will uudt_mhmll_\- ;mlf .lhc raised .n‘\”x-n l‘t.li Il'“im-. A .n.r r-.‘ul(.. c .h
Argument on the appeal from this in- Supreme Cm_lrt o review ‘thu l|1.‘f:l‘5mll. l[lcn‘l\:g ].nrlt:;i\_l.\ :? .'“é .lp]llt.ll kc‘mu;
junction decree will I)e heard by the  The zeal with which the Federal Trade llmcl ie ll::r-'. I‘: ta | “f : "l";llﬂ_’ll i r"'IUL
Supreme Court in the near future, and  Commission is now pressing this particu- B Itl‘l-‘l"' oy  Rivw: Torkh, b
which ever way the Supreme Court's lar question, so that eventually this ques- L.t:llrt u1| oy !1:.11-{||:3. ur.I "-It“ll a3 Feuir
decision rans it is certain to be a land-  tion may be decided by the Supreme s.lu'nmi .l:ll\illl.‘ .“‘.l ¢ in I-“ ,“l v these a
mark in the law relating to trade prac-  Court, is apparent in gln‘:‘cnml:!mnlIn.n radle Acts are ""“_*3‘-_ N
tces and trade association activities, which the Commission instituted another FREEDOMu—AND GOVERNMENT

Hiw far does the power of Congress test case on this question last month = SN
o levy taxes Limlﬂ p'(lu: power uj; in- against the American Safety  Razor [he men who wrote the constitution

as the basis of a good meal, Miss
Bessie Burphy, recognized food ex-
pert of the sunny south, stresses three
imnortant points that must be relig-

roni and cheese is simple, but frequent
ly it appears too dry and tasteless of
too moist and milky, Often too little
cheese is used and the dish hos the
appearance of ‘creamed’ macaront. S

“Macaroni and . noodles must be
cooked before they are ready to com-
ll»_inc with n"l.sautl:e or other ingredients.
i ely adhered to in order to get the o standard :8-0x. or hall patnd
best results. ‘ £ p:;i‘:ﬁ;;'ehzgligngac;:\c:;l ‘1::“‘1 q&“;ﬂ,lzt lect a bright yellow sharp cheese, for

First, one must know how to buy spoon salt) in a large kcille. ’I'heisuc— H;;l}?:;“ i}]{m'l())rt;s m:;:dc(l m|":,".;.l1r,"n;
macaroni, or rather the kind to buy. cess of cooking macaroni or noodles is ok i s s ca_ecslc "f} e
Second, it is quite essential that one to add them slowly enough to the boil- cl‘o ";'F;"" °"I P“Hf-bt "1'0“6\ ! “il
knows how to cook it, and third, how ing salted water so that the boiling rilhpg:r'ful[ ‘ﬁ.r:.g “:]u 1 . c‘up ', e
to tastily and appealingly serve it. does not stop, Then lower the heat Rl ekt mrcth'c Ll:csc nr1 ugh
Here are her macaroni recommenda- and keep the water at a simmering Al]d ' I‘“ u O
tions as made to a class of her weekly  hoil, ‘Loosen the pieces from the bot- the cheese to the cream -auc

i . . when it is thick. Cook only lont A . ¢ United States knew human nature
cooking school: . tom of the sauce pan or kettle, with a o0 0p 0 T 0 Te o A stringl lence behavior o4 prescribe behavior  Corp. . : of the l'.".“_“_l tll-l-
fork as they are stirred into the wat £ ToEn LE sheeses v e el T St How far can a large shipper avail of —in all of its angles.
A2 MGy : 0 AT or curdled macaroni and cheese ditf@™ production and manufaciaring A tiahs s in sales solici-  They knew that human mature cannot
Do You Know How to Buy and and as they cook. It is very convenient means that the cheese has been cookell, This is another of the questions that  the size of its shipments in sales solici MO -l il g
Cook Macaroni? ti:l P'??L‘«'l large colander inside the ket- lno' long or at too high i temperature I8 squarely raised in the Hoosas lills tation to :mlfuuc_-l_tr.'lnsmrlntm;l um:Rit K'IFI:S\I-ILI‘G;L-\\") lll:::“inhurn ——
tle of boiling water; cook the macaroni All i 1.8 ; ase which will be arpued beiore the nies to use facihties or purchase s . H Lot ; Py
: P : . Allow one half to two thirds as mu 1 Wi arg . rod b the shinper? s the hope « sttering his comdition,
“Macaroni made from pure durum in it as directed; then lift out the o0 oo 0 the:: isu::c:okcd macy W Stpreme Court on Dec. 9. plies offered by the l:}{lpp}r. — 1s "II;:L\ll ,]‘ILc-ailf-n]:-:lu -1”;::“1-rmm-nl that
wheat semolina is a delicious food. It colander when the macaroni is tender One half cup of buttered brea! How far can the states vegulate the Procecdings on this issue institutec ) S14 i

price of articles of food ? several vears ago by the Federal Trade  would give all men cqual chances to
This question, as presented by recent Commission resulted in orders which earn their way through life and protect
] ' 5 . N snlo v i i it.
New York legislation regarding milk, were not appealed to the courts. them in doing it

¥ill soon be argued before the Supreme Last month on a complaint against Freedom to work for a !l“"'uj‘““ﬂi}'
Cneeds

is available in various sizes and shapes and.ready to drain. When colander is
and the characteristic appearance of a  used, macaroni will not stick to the
macaroni gives it the special names bottom of the kettle. The cooking time
which we know—spaghetti—vermicelli, averages 10 to 15 minutes, depending

crumbs is sufficient to cover the 1F
of an average sized casserole dish
Butter the baking dish well, fill it wit
alternate layers of cooked macaro?

) 0 7 h -t : » Fede ide a s s over the d
A % i 2 S s ; Cour, i - v. Baldwin, California Packing Cur]}. the Federal to |1r|.w|d|. a nur||1'u-_u\u‘ i
ms.zzﬂm' fﬂfl:lcc' o . ﬁ’ 11|I e 'il‘zc (I?‘ S m.}cnron(; and cheese sauce, having sauce for I in w!t'"}‘; Il‘;h";lm?-cr la"tnﬁu-ld that the Trade Commission instituted another —thrift to save it for his family—pro-
Macaroni 'product, made with du- Pleaches it; makes it too soft an t 1 Cov ith 1 cheestl " ¢ e lower cour! t 2 o . : Jike for b aoe_enn e Todnd
b LLp e a pasty to be palatable 3 op layer. Cover with grated milk company could not sell milk at a procceding on this particular question, tection for his savings—can be
rum wheat “have. a_delicate, nutlike . y f L ; . buttered bread crumbs or toasted AV ¢ price than that fixed by the New and it is probable that the Commission under no other government on carth
flavor. When purchasing” “macarorii Drain the cooked macaroni or noo-  buttered-ready-to-eat cereal. Bake u'f York Milke .Contrlnl Administration in  anticipates that any order issucd by the  than the government designed by the

products select the bright, amber col- dles in a colander, rinse quickly with til crumbs are browned.”

lowns of one million population or over, Commission in this proceeding will be  men who founded ours.
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Amber Milling Co.

Flour and Semolina
Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Baur Flour Mills Co,
Flour

Cnlpilal Flour Mills, Inc.
‘lour and Semolina

John J, Cavagnaro
Brakes, Cutters, Dies, Die Cleaners,
Fulders, Kneaders, Mixers, Presses and
Pumps

ChamEion Machinery Co,
Brakes, Flour Blenders, Sifters and
Weighers, Mixers

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

Cle;'mnnl Machine Co.
Brakes, Cutters, Driers, Folders Stamp-
ing Machines

Commander Milling Co,
Flour and Semolina

Consolidated Macaroni Machinery Corp,
Brakes, Cutters, Die Cleaners, Driess
Folders, Kneaders, Mixers, Presses aml
Pumps

Creditors Service Trust Co
Mercantile Collections

Crookston Milling Co.
Flour and Semolina

Duluth-Superior Milling Co.
Flour and Sc.nolina

Charles F. Elmes Engineering Works
Brakes, Cutters, Die Cleaners, Driers,
Folders, Kncaders, Mixers, Presses and
Pemps

King Midas Mill Co.
Flour and Semolina

Frank Lombardi
Dies

F. Maldari & Bros, Inc.
Dies

Midland Chemical Laboratories, Inc,
Insecticides

Service—Patents and Trade Marks—The Macaroni Journal

Minneapolis Milling Co.
Flour and Semolina
Natlonal 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
The Star Macaroni Dies Mig. Co.
Dies
Washburmn Crosby Co, Inc.
Flour and Semolina

Italy Orders
Meatless Days

Spaghetti, the Italian National Dish
Not Affected by the Economic
Measures

The average Italian may be deprived
of his meat without serious objection,
but the wise Premier Mussolini will not
even consider any restrictions on spag-
hetti consumption, that populai national
dish,

Early last month, lotg before any of
the much discussed sanctions of the
League of Nations became effective, Fas-
cist Italy put into cffect self imposed
economices to anticipate the need for such
deprivations when these nations restrict
their imports.

Under Mussolini’s six months edict,
meat stores will close every Tuesday
and sell no pork, veal or beef on Wed-
nesdays. During that period public din-
ing will be limited to a sis gllc meat or
fish course in a meal.

The average diet throughout the king-
dom did not include, even during the
balmy predepression days or the self
ordered “sanctions,” both fish and meat
at the same meal.

Spaghetti and noodles, the old stand-
bys for the middle and the lower class
families, were unaffected by the edict.
This is due it is stated, to the success-
ful conclusion of Mussolini's “Battle of

the Wheat" whereby Ttaly has become
practically self sustaining so far as its
needs for this grain is concerned. Under
the governmental supervision farmers
are continually experimenting with new
grades of wheat and have Jeveloped a
grade that is well suited for macaroni
making.

Boston Noodle Pie
With Chicken

A noodle dish that should become
more and more popular as it is sampled
by patrons of restaurants and hotels, is
one that is highly recommended by a
contributor to the columns of Club Man-
agement, It is casily prepared and com-
bines ingredients that are available in
any home pantry or from the supply
rooms of any purveyor of foods for the
massces,

The dish is noodle and chicken, one
that has been a favorite in the homes
of Americans ever since the founding
of the United States. Therefore it is
one that you do not have to sell to con-
sumers ; merely serve it as suggested and
consuraers will do the rest. The recipe
while reduced to quantities that tends
toward profitable serving by restaurants
and hotels may be used in serving large
parties. The recipe that follows pro-
vides sufficient for 25. Individual noodle
pies are recommended as the best and
most profitable manner for serving this

tasty and satisfying combiiation of these B

two foods,

Ingredients for 25 Servings

Chicken, 12 1bs.
IOQn_odtcs, i‘! Ilss.l 3
nions, chopped,

%m. 2 111};
Flour, 1% cups
Milk, 3 c‘ups

Method

Clean the fowl removing the pin fvath-
ers carefully (they give a “dark" flavor)
cut it up and cover it with cold waer—
lots of water, and bring it slowly t-. the
boiling point. Then cook it 3 to 4 1.urs
below boiling—covered. An hour L fore
it is done add the salt and onions. \ hen
done take out the fowl, add the our
and milk, mixed, and perfectly sn. oth
—pour it through a sieve.

iireak up the chicken meat.

Cook the noodles tender in salted, hoil
ing water, and put one large cupful into
each 12 oz. casserole, On the nomlles
lay 3 tbs. of the chicken and add the
gravy.

Cover the casserole with foolproof
pie crust, well pricked, and bake in 2
medium oven till the crust is a good
brown.

T use old cocks—fresh—for this. They B

have more fragrance than younger chick-
ens; and T use the foolproof pastry for
the tops because it is tﬂc best pastry
ever ate,

weember 15, 1935

thiopian War Spurs
Italian Spaghetti Industry

Sanctions or no sanctions, the Italian
odiers and those left to guard the home
cresides, must have their favorite spag-
etti,  War or no war, the patriotic
mcaroni makers have pledged to use
very facility of their modern plants to
¢ that production will always keep
thead of the demand from the front
¢ the homeland.

That is the determination that per-
ades the whole industry of Italv ac-
ording to Ing. Paolo Agnesi of Oneg-
B2, one of the outstanding manufac-
grers of ahmentary paste in that coun-
ry, when asked by the editor of Tue
facAkONT JOURNAL to comment on the
nditions confronting his trade as a
esult of what the Italians call their
Colonial War.

“In the past,” said this renowned
paghetti maker, “the Italian macaroni
manufacturer always felt that it was
npossible to produce good alimentar;
baste or ‘pasta’ without a proper mix-

Bure, at least, of Russian wheat (Tanga-

og) and durum wheat (Amber Durum).
# “Tollowing ‘Mussolini's Battle of the
\heat,’ we foresaw what is now hap-
Bening, to wit: that our country would
B¢ compelled to do without foreign im-
orts,—Russian wheat. At first we man-
facturers were much embarrassed by
¢dng compelled to use hard Talian
heat produced in Sicily, Sardegna, in
fuglie and in the Roman fields, because

THE MACARONI

we were not fully acquainted with their
proper handling in the macaroni manu-
facturing process.

“This Italian wheat is of exceptionally
good quality, of good weight and 2
specific gravity of 0.85. The kernel is
unusually large, ‘cariossidi’ as the Ital-
ian terms this dimension, almost three
times as large as the common American
durum. Hence the difficult preblem of
properly preparing them for macaroni
making parposces.

“Dut the old Italian proverb says that
‘Necessity gives the brain the necessary
impetus.”  Little by jittle the appropriate
technical methods were discovered and
developed with the result that the maca-
roni being produced today with the avail-
able Italian wheat and by the ingenuity
of the progressive manufacturers certain-
ly is not inferior to the goods produced
in the pre-Colonial War days.”

[i we could only think of objectives
with the same liveliness with which we
think of objections!

Did you know that lettuce was used
for salad by the ancient Greeks and
Romans?

As vinegar to the teeth, and as smoke
to the eyes, so is the sluggard to them
that send him.

A soft answer turneth away wrath;
but grievous words stir up anger.

JOURNAL 1

World Wheat Supply
Down; Quality Variable

The world supply of wheat outside
Russia and China is estimated at 4,339,
000 bus, by the Durcau oi Agricultural
Economies.  This is 367,000,(X0) hus, less
than a year ago and 535,000,000 hus, less
than the 1928-32 5-year averape.

Quality of this year's crop all over the
waorld is variable—"good™ in central Fa-
rope; “very good” in the Dritish Isles,
Scandinavian  countries, and  northern
and central Haly; “not satisiactory™ in
southern Taly: much of it “unsuitable
for milling” in France: “spotted” in
Spain: “poor” in the Daltic countries,

The 1935 crops of hard red winter
and hard red spring wheat in the Pacific
northwest are of  “exceptionally  high
quality but elsewhere in the United
States, hard red winter is of lower
quality than the 1934 crop and hard
red spring of the poorest quality since
1916."

This year’s crops of duram and soit
red winter wheat in the United States
are much below the quality of a yem
ago but white wheat is “somewhat su-
perior’ 1o the 1934 crop.

Little likelihood is scen of increased
[luropean imports from overseas coun-
tries this scason compared  with  last.
The increase in European requirements
this season estimated at 40,000,000 hus.,
probably will be covered hy increased
exports from Russia and Danube asin
countries,

their “quality insurance.”

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color
and protein strength day after day, month

after month, vear after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

R,

COMMANDER MILLING CO.

Minneapolis, Minnesota
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Noodlettes
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THE MACARONI JOURNAL

By Mack SpagNoodle

The Law and the Profits

As long ago as when Ecclesiastes was written, the Preacher
declared, “There is nothing new under the sun,” and he has
been admitted to be pretty nearly right about it.

There has always been a disposition on the part of man to
seek to protect his business amd his profits by appeals to
legislation—to the law.

The statute books of the colonies were filled with acts
intended to control one phase or another of the cconomic
situation. In Massachusetts the butcher and the shoemaker
were restrained from tanning hides. The tanner could not
engage in butchering or shoemaking, The shoemaker was
required to stick to his last.

As long ago as 1621 the Amsterdam Licensed Trading Co.
was licensed by the States General of Holland and given
exclusive rights to the trade in New Amsterdam for four
successive voyages. This was typical of conditions under the
four Dutch governors.

When England took over that colony in 1674, it_granted
New York a monopely in bolting flour and exporting flour

and sea biscuit, This monopoly lasted until 1794 and pave
New York a prestige it never lost,

In 1683 Philip England, a Pennsylvanian, had been granted
a monopoly of the right to maintain an_inn and ferry a
Schuylkill, He maintained his right for about a decade andfg
then a rude interlop r named Nathaniel Mullinax crashed
in and England complained that although he had spent much§
money in making landing places and in buying canoes Mul;
linax was ferrying people at cut prices, 1

Mullinax defended his actions with the statement thal§|l
the people “hyred him to ferrie them over and he knew nofflf|
reason why he might not work for his living as well a
others,” but they jailed him just the same,

Let anyone who thinks the phases of 1934-35 are new
phases of manufacture and distribution consider that therd
is nothing new in any of these so-called modern busines
methods, but only in their handling.

For the most part, however, a business that must be sub
sidized to succeed is a business pot worth subsidizing. [f
profits cannot be acquired without special laws to hamperg
competition, no profits worth while can be acquired anywarj§

Paul S. Willis
Still AGMA President

Paul S. Willis, president of the As-
sociated Grocery Manufactures of
America the past few years was again re
¢lected to that office at the 27th annual
convention of  that  organization last
month at the Waldorf-Astoria hotel in
New York city.

Among the other officers are : Ralph
S. Stubbs of American Sugar Refining
company, lst vice president, Harry R.
Drackett of the Drackett company, 2nd
vice president, J. I, Spang, Jr. of Swift
& Company, 3rd vice president and
Charles Wesle; Ounn, general counsel,

Three firms that are engaged in the
manufacture of macaroni products have
representatives on the large board of
directors of this leading grocery organ-
ization, namely, James M. Hills of Gro-
cery Store Products, W. C. Arkell of
Deech-Nut Packing company and W, D,
McKenzie of Quaker Oats company,
Other directors are  (newly elected)
Johm H. Kraft, Kraft-Phenix Cheese
Co.; R. L. James, Libby, McNeil &
Libby ; Lester W, Mitchell, Parsons Am-
monia co. tany; W. F. Mahon, Scott
aper company ; R. W. Moore, Canada
Dry Ginger Ale, Inc.; D. I. Norton,
Nestles Milk Products Co.; Clyde S.
Stillwell, National Biscuit Co.

(Holdovers): W. R. Barry, .Gold

Medal TFoods, Inc. of General Mills,
Inc.; C. F.
pany; George H, Durnett, Joseph Bur-
nett company ; Clarence Francis, General
Foods Corp.; Wm. Gamble, Corn Prod-
ucts Refining Co.; L. J. Gumpert, B. T,
Babbitt, Inc.; E. IL Little, Colgate-
Yalmolive-Peet Co.; C. P. McCormick,
McCormick & Co.; A. C. Monagle,
Standard Brands, Inc.; T. J. Reynolds,
Diamond Match Co.; W. L. Sweet,
Rumford Chemical Works; Mark Up-
son, Procter & Gamble company and
the three macaroni manufacturers pre-
viously mentioned.

Tariff
Reduced

Macaroni-noodle  manufacturers who
are interested in the exportation of their
rrmlucls to Canadian customers, have
een fully advised of the effect of the
new United States Canadian trade pact
that becomes effective on January first,
Not knowing exactly who do husiness
of this kind, B, R. Jacobs, Washington
representative of the National Macaroni
Manufacturers association chose to circu-
larize the whole industry, thus assuring
that no interested manufacturer will be
missed. This action will be appreciated
by all executives who do business in
Canada, though this advisory service is
usually given only to members of the

Maumgart, Kellogg com-,

National Association. Mr, Jacohs cirw
lar is in part as follows:

Nov, 10, 193
TO ALL MANUFACTURERS:

This circnlar is being sent to you hecav
I believe that the trade agreement helweedy
the American and  Canadian  Governments
which was signed last Friday and male ru L
)‘l:slt'nluy. has some items which weil I ©
interest to you, The import duty into (37
ada from the Unnted States has been reduce
on the following items:

TARIFF ITEM 46. Prepared cero il fool
not otherwise provided for. Presont @
200% ad val, after Jan. 1, 1936 170 .. To
is a reduction of 12%. |

Ttem 46 includes egg noodles in pacl e
ceeding 25 Ibs, weight cach, The rate ©
prepared _cereal foods in packages 100 €
ceeding 25 Ibs, weight cach remains a 45 {

TARIFF ITEM 67. Macaroni an ' el
celli, ete., containing no eggs or otlr 3
ingredients  (when in packages  we
Ibs. cach or less, the weight of sw |
ages to be included in the weight for
Present rate $1.50 per 100 1bs. ; ‘
January 1, 19% s1.z§ per 100 Tbs. A rede
tion url?%.

The alove rates have the assurwice Vg
the extension of most-fayored-forcign-naiee
treatment aithout Jhe assurance that the @8
iy not e increased. ’ 1

‘[he agreement becomes effective Jar
1936 and may be terminated for various s
fied reasons on 30 days notice.  Howevery
less at least & months notice is given v oy
Dee. 31, 1938 it will continue in force thert
after until 6 months from the day on W 5
such notice is given subject of course, ¥
the 30 days notice for the special rea<f
provided in the agreement. ¢

B, .R. Jacobs,
Washington Representative, N.MA

Consolidated Macaroni Machine Corporation

Designers and Builders
of

High Grade Macaroni Machinery

The 1935 Streamlined Press.

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits.

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

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

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

Built in various sizes and types.

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

Send for illustrated and descriptive
circular.

SPECIALISTS FOR TWENTY-FIVE YEARS

DIE CLEANERS
KNEADERS DRYING MACHINES
PRESSES MACARONI CUTTERS

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

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

Address all communications to 156 Sixth Street

MIXERS

156-166 Sixth Street
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Food Conference Favors Corrective Measures

Plans have been completed for a meeting of the Food and
Grocery Conference Committee in Chicago next month in
connection with the annual convention of the Canners and
Grocery Distributing Trades, according to an announcement
made by Paul S. Willis, chairman,

A resolution of importance to all manufacturers and distrib-
utors of food products was unanimously adopted by this com-
mittee at its meeting in New York city on Dec, 11, 1935 at
which discussions concerned themselves with major trade
practices in distribution and in which further progress was
made towards harmonizing the views of various clements upon
said trade practice problems. The resolution:

The National Food and Grocery Conference Committee,
recognizing the need of corrective measures that will advance
the welfare of all the members of the food industry, and real-
izing the numerous difficulties invo! ed and desiring to avail
itself of all possible avenues in achieving practical and sound
solution of the problem accordingly has adopted the following
resolution:

RESOLVED, that the conference’s views on advertising al-
lowances, brokerage, loss leader selling and quantity discounts,
be, in the first instance, formulated in the form of prospective
trade practice rules, so that-they may thus be available for
use in any or all the following forms:

a—The Conference's recommendations

Trade Practice Conference Rules;
b—The Conference’s recommendations for prospective Con-
pressional Legislation;

¢—The Conference’s recommendations for prospective State

Legislation
according as the Conference shall determine, after the Con-
ference's views on advertising allowances, brokerage, loss
leader selling and quantity discounts, have been formulated in
the first instance.

It was the opinion of the committee that inasmuch as the
food and grocery industry will be so largely represented in

for prospective

ecember 15, 1935
gmerican Can Company

Ofticial Dies

Chicago during the week of Jan, 22 and in view of th wile.
spread interest in the wnllzk of the Conference Commitiee, il John Marshall Young, 63, assistant 1o the president of the
was decided to hold an “open” meeting starting at . p, mB@ymerican Can company, died of anemia December 1 at Mount
Wednesday, Jan. 22 at the Congress hotel. At that tue thelsinai hospital, New York, after an illness of several ‘\\-“.k\-
committee will openly discuss its activities to date 2 alsfffor 45 years Mr. Young had been siwcinli.ziug in ru::c-udu on
its fn_llur_e plans of treating with the major trade practices infhhe preserving, canning and packaging of food. I'n;h;hly his
distribution. > s . ates1 contribution to the canning industry was his develop-

Macaroni-noodle manufacturers in Chicago that wook whollent of a basis for vacuum packing coffee, in gl-m:ﬁl use l!l-
are naturally interested in the trade practices to be discusselluy, 1le was chiefly responsible for perfecting sanitary can-
will be welcomed to the open forum on the subject, 1t is posfing operations for salmon on the west coast .i\’lu.-n) faced
sible that the question will be considered at the midycir meetfih the problem of shipping cans for salmon -|r.1ckin rin “sIL'LS-
ing of the Macaroni Industry scheduled for the preceding dafiy he perfected the collapsible car, which is i gcnc;ﬁl t.:-iud;n
in the Palmer House, Chicago. tat country today., Mr., Young alto by bringing the then rev-
futionary sanitary can to the Hawaiian islands, contributed
nlarge measure to the successful canning of pincapple.

The nght Spmt Born in Stm;;llolll. Va..] March 37. 1872 Mr. Young in the
y ¢ ] win was a self educated man. 4 ' ' we
During the fricndly Christmas season, nearly everyone tricgvork in the steel rolling mills at Irrsmn(“f.::i- ‘{Enml I:;;.u“}';l“t::’
to show his Cllng.tmn.s spirit in his own way. lhl_t any day igered the then infant can manufacturing hl;sillt.'-i‘i 'J\l the he-
proper for manifesting that true “business spirit” thal ifdoning of the 20th century he was manager of Norton Broth-
equally appreciated and which should be more prevalent. s, of Whitestone, Queens, one of the carlier can manufac
One of our friendly advertisers in advising us of a contrac@urers. Mr. Young came to the American Can cn‘m ‘\" "ld-“
for a good number of full page insertions in the 1936 issucd was formed in 1901, In 1903 he was m';:lc dir.tl;;l":' 5:: 1.u_1
of Tuz Macaront JourNat, the official organ of the Nation@tendent of the Pacific coast division, Twelve }'L:nr:l'l-ll‘ll'ul:l'
'P-lnca_lmm ]\_1:_1:}:1faclurcrs_ association, manifests that tru@urned to the New York office to aid in speeding u ) Overseas
‘business spirit” not only in the business given but in the nic@mnduction resuiting from war conditions. When thEs country
words and manner in which it was offered. The client says@atered the World war, Mr. Young devoted his time lo!llrl}-
“We are very gratified with our advertising in Tue Macaflork the company was doing for the Federal governme ‘L
roN1 JournAL and fecl that it reaches a class of business thaater he went to Russia to study cannin )r.nhlk- i 'mmlnl
we want to hear the good word of our products. Best wishef@ountry. o Rt
for the coming Holiday Season and we trust that cveryond :
will have an enjoyable time. Let us look forward to 1936 .8 He is survived by a nicce, Miss Isabel N. Young, with
being a BIG YEAR” o he lived in New York city, and by two sisters, the
Yl—-l\‘l,&‘ic of that “business spirit” will make 1936 a truly Bl lisses Bessie and Rebecca Young, of Brooklyn, N. Y. '

‘Equine Sagacity

#
:
i
&
&
;
i
&
&
i
2

known his feclings in the folluwin
dialogue: "
Cabbie (with exaggerated politeness) @
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Choose Ch.umpion

Bring your plant up-to-date, and your costs
down to rock-bottom by madernizing your
plant with Champion equipment, With Cham-
pion Flour Handling Outfits, you can auto-
matically 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 Seales—all automatic and accurate
—save time and produce finer quality products

Flo ur Handling Outfits

A “horse laugh” on one who can
“take it,” contributed by a friend who
feels that the story is too good to keep.
Here it is in his own inimitable words:

* % %

Too long have 1 suppressed a burning
desire to tell a true story on an old
friend, but since it must be done sooner
or later, 1 prefer to choose this happy
Christmas season to spill it.

On the occasion of one of his many
visits to our busy city (New York) our
mutual good friend, G. G. Hoskins,
chairman of the Macaroni Code Author-
ity, past president of the National Maca-
roni Manufacturers association and an
all around good fellow, had one of his
rare moments when all of his many
friends in the metropolis were too busy
with other affairs to give much atten-
tion to cither code facts or code pros-
pects.  Unconsciously this proved to be
a perfect sctting for what was to hap-
pen,—one of those more than rare mo-
ments when this indefatigable worker
could completely relax.

He mused, “What could be more rest-
ful than a quiet night at the opera?
and why not do it in the proper style
—in the old fashioned way." For Mr,
Hoskins to think was to act.

From some place he obtained the

proper duds; next he hailed a_cabble—
one of those raritics of which New
York, after dark, alone can boast. Old-
sters will remember the kind, an inclosed
shay with the cabbie perched high on
the driver's seat and a faithful old dob-
bin providing the transmission power,
In that dignified style the cab and its
happy fare wended their way through
Gotham's busy thoroughfares, dodging
skillfully and™ successfully the speedy
taxis, So they reach the cab stand near
the opera house, an old relic of a place
still reserved for the fast disappearing
horse cabs.  Alighting from the cab with
all the aplomb that one can muster, since
there is so little opportunity for prac-
ticing this feat, our friend Hoskins
handed the expectant cabbie the usual
fare of a hall dollar, Now fares arc
rather rare and the few remaining cab-
bies who continue to operate the now
nearly obsolete horse carriages, fre-
quently receive and always expect some-
thing in addition to the charge usually
made for the trip, however uncomfort-
able the ride may be to the passenger.
When the additional tip was not forth-
coming (though Hoskins is anything but
a tightwad he was surely embarrassed
by the attention he attracted from the
gaping crowd at his mode of arrival),
the witty cabman very discreetly made

“Would you mind walking the other w'§8
and not passing the ’orse, sir?” j

Hoskins: “Why "

Cabbie: “Because, if 'e sces wot | 'i
been carryin' for two bits, 'e'll ‘ave
fit, sirl”

Glenn caught on,  Grinning that wil
genial grin that he essays so utural
he peeled off a dollar tip to the witsg
cabbie, tipped his high hat to as-ure 1
driver that he did not mean to !i¢h ha
the old mode of travel that oy @
fashioned New York still toler tes, B
hied himself into the opera ho se ao
thus away from the tittering cro d ¥
had heard how these rare spocind
carn their deserving tips.—(Cont! butéd

Recipe Authority
Joins Hall Company _

Guy Robertson, well known snuthon! B8
on recipe and cookbooks formerly W
Jahn & Ollier of Chicago, has joined !
W. F. Hall Printing company of !
city, He will organize a department
food products literature for his new ¢
nection.

Miss Meta Given, nationally kno®
home economist and food specialist W
conducted many of the Chicago Trib¥
cooking schools, has been retained
consultant,

Bl et ot b ot et e cat et ooty

Pay the Christmas Wells
ia_ing in for Pou an ¢Era of
Unalloyed Dappinesg anbd
Constantly JIncreaging
Prosperity.

The Star ePacaroni Mies ePlg. Co.

R R ISR E A ERESERERERENENENESE

']

without waste of ingredients. Scores of maca-
ront and noodle manufacturers are profiting by
the efticiency of Champion machinery, Investi-
gate the big values and low prices of Cham-
pion equipment . ., mail the coupon.

1009, Satisfactory

“Concerning the machinery purchased from you,

up to lhe.preucnl time we “ave never had any

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

G. D'AMICO MACARONI CO,, INC.

Steger, Illinois.

NOTE: This customer has installed several

Champion Flour Handling Outfits and Cham-

pion Mixers, and his experience shows the fine
satisfaction you can expect.

Champion Machinery Co.

JOLIET ILLINOIS
Eantern 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 Flour
Handling Equipment,

NAME
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The Proper Spaghetti Combination

A good dish of spaghetti, according to
an expert chef who knows his maca-
roni, 1s dependent on three important
factors: real quality spaghetti, correct
cooking and the proper sauce to comple-
ment it. e highly recommends Spa-
ghetti  with Braciole. His suggested
method of preparing the sauce and ac-
companying meat might weli be passed
on to old and new users of macaroni
products by manufacturers concerned
in widening their consumption market.
Here is his recommendation that has
been appearing with considerable reg-
ularity in many of the food pages of
magazines and newspapers—told in his
inimitable way :

“In preparing the spaghetti part of
my favorite Italian dinner 1 begin with
the sauce, because of course you have to
prepare that long before you cook the
spaghetti itself.

Braciole

“Personally I do not care much for
the ground meat which is usually con-
sidered such an important part of the
sauce. Instead I prepare my meat this
way:

“I have round steak sliced very thin,

as thin as the butcher can cut it =asily.
I cut this steak into picces about 4 by 6
inches square, Then on each square
I lay a slice of bacon, a sprinkling of
grated parmesan cheese, a couple slices
of hard cooked egg (about Y2 inch
thick), a strip or two of green pepper,
and 2 or 3 big, plump seeded raisins,
Then 1 roll up the meat with these in-
gredients inside and tie the rolls together
with string, or skewer them with tooth-
picks. These rolls are called braciole.

Sauce Ingredients

“I brown the braciole quickly in an
iron kettle or skillet in olive oil to which
a little finely chopped onion and garlic
has been added.  When they are brown
I pour over them a couple cans of toma-
toes (or an equivalent amount of fresh
tomatoes, if available), and let the mix-
ture simmer for % to 34 hour. At the
end of that time 1 add a can of imported
tomato paste and a couple of bay leaves,
let the mixture come to a bubbling bail,
and then turn the fire very low and let
the sauce simmer for about 2 hours,

“When the sauce is about done, I pre-
pare the spaghetti.  The sceret of good
spaghetti is in cooking it in enormous
quantitics of boiling water, The largest
kettle in your house is none too big.

“Fill your very largest kettle with
water and let it come to a rapid boil,
Then pour in a generous amount of salt,
and let it come to a rapid boil again,
Then put in the spaghetti—the very thin
kind. There should be enough water
and it should be boiling hard enough so
that the spaghetti is constantly kept in
motion, and never for an instant allowed
to touch the bottom of the kettle. When

spaghetti is allowed to rest on the bottom
of the kettle it is soggy and not fit to
eal.

Quick Serving Vital

“The instant the spaghetti is cooked
—it usually takes about 11 or 12 min-
utes—I dump it into a big colander to
drain quickly and then immediately pile
it on the plates for serving. An in-
stant’s delay is fatal to perfect spaghetti!
In the meaniime 1 have removed the
meat balls from the sauce, and have cov-
ered the bottom of cach of the plates
with a gencrous layer of that sauce so
that on each plate I have first a layer of
sauce, then a layer of spaghetti, then
another layer of sauce. Over all I
sprinkle parmesan cheese, and serve
generous dishes of cheese on the table
from which the guests may help them-
selves to more. In putting the sauce
under the spaghetti in this way, as well
as on top, the flavor of the seasonings
seems to rise and permeate the spaghetti
much more fully than when the sauce
is put merely on top. The meat rolls
or braciole, are served separately.

Wishing pou all
A fMerrp Christmas
and
& Prosperous Newn Pear

December 15, 105 W eeember 15, 1935
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Price Fixing

—
 m—

Ordered Stopped

Though a group of manufacturers of

i itesarens i Machines That Help You Merchandise

practices set up by the code unider the
NRA, the Federal Trade Conmission
ruled recently that they must desist from
price fixing and competitive agrecments
The action of the Federal body prohiliiis
the manufacturers from making com.
binations or agreements between them
selves, or between or among any two o
more of them in a manner wherely
prices would be fixed and soliciting ar-
rangements made restricting trade in
certain territories.

Prearrav: ment of prices to be bid ar
prohibited, : ., well as refusal to sell i
dealers who do not abide by agreement
to hold prices to a fixed level, and man
other practices looking toward stiffening
of competition.

SUPPER OR LUNCHEON DISH
Chicken and Macaroni
Ingredients:

1 package macaroni
3 cups cooked chicken cut in smal

pieces

14 cup cooked pimento cut in smil
pieces

1 cup cooked celery cut in smi§
pieces

1 cup milk
14 teaspoonful salt
2 tablespoonfuls butter
Cracker crumbs

Method:

Boil the macaroni in salt water un!
tender. Drain and rinse under ne
ning water. Mix together the chicke
pimento and celery. Place alternat
layers of macaront and the chickd
mixture in a buttered casserole. Poug
over it the milk with salt addud to1
Cover the top with fine cracke
crumbs, Dot with butter and lake?
a moderate oven until the milk b
been absorbed and the top is a ;.'Ulgl
brown, This dish may be made entiegg
ly ready expect for the baking plac
in the refrigerator, and bakd 1 at
later time, For this reason it s ¢}
cially good when one is havin: f
pany since all of the preparation m
be done beforehand,

FETERS Junlor Forming and
Linlag Machine, Swmall, com-

The Peters Senior Forming and Lining Machine
with one operator will produce 40 to 45 cartons per
minute, With the Automatic Carton and Liner
Feeding Device this production can be increased
50%—or up to 60 to 70 cartons per minute,

The Peters Folding and Closing Machines oper-
ate at the same speed as the Senior Forming and
Lining Machines—automatically or hand fed.

tdith West LdHisbes (or a MWerry Christmas
anb a bappp Metv Pear to
Dux Sfriends in the ePacaroni Industry

When a man who hasn't reached !
position he should have attained clai
to have a lot of good offers, it's too mw
like an old maid bragging about U
proposals she turned down

‘ " PETERS MACHINERY COMPANY

Genersl Office and Factorys 4700 RAYENSWOOD AVE.

CHICAGO, U.S. A.

Half measures can hardly be expect
to total up to full measure results.

¢

By packaging your products so
that their perfection and appeal
is retained, Peters machines play
an important part in your
merchanhising program

Packaging has a direct bearing on sales. Your
cartons compete directly with all kinds of foods at
the point of sale. And here Peters Packaging Ma-
chinery helps you gather the consumers' coins.

Accurately and attractively packaged by Peters
Machines, your cartons are perfectly set up to carry
your products to your customers' tables.

Where floor space is limited, Peters Junior Pack-
aging Machines solve the problem of adequate pack-
aging equipment. The Junior Forming and Lining
Machine handles 35 to 40 cartons per minute and is
adjustable for a variety of sizes,

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

Did you know that kapok, so mvg ==

used for filling pillows, is a product §
a tree grown in Java?
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Macaroni as Beauty Aid

Slimness of figure should not be de-
sired at the expense of natural body
beauty. A noted writer and world
traveler Miss Kathleen Mary Quinlan,
in a recent article appearing in the cast-
ern press, tokes issue with the extrem-
ists among the food faddists who con-
tend that macaroni products and similar
fouds should be eaten sparingly by those
who hope to retain that svelte figure ap-
parently so desired by certain feminine
groups, The article, in part, follows:

It has always been keenly interesting
to me to compare the various national
types of beauly with national foods,
Ifirst, because I find there exists a nat-
ural affinity between the two, and then
because these ultimate affinities work
out along such interesting, surprising
avenues of thought and study,

There is, for instance, Italy. Whether
one stolls along the Via Cordora, or
the litile strect of the Cortellari, every-
where one encounters brilliant, flashing
eyes; hair that seems like a bit of night
sparkling with the dust of the stars; ex-
quisitely smooth, satiny skin radiant
with color and health; gleaming teeth
and features of classic perfection,

Yet one of the most important foods
of Italy—one that is most universally
cansumed—is what we warningly refer
to as “a starch.” T speak of the pure
ltalian pastes . . . spaghetti, macaroni,
vermicelli, alphabets and what-not which
have developed, as the story goes, from
the efforts of one Cicho—a reputed
sorcerer who lived about 1220 and spent
his life perfecting this food that he
might “give happiness to all mankind”
before he died.

Alas! a scheming woman who spied
upon his work discovered his secret and
gave it to the king, Frederick; and now,
it is said, that on the Eve of Witches'
Sabbath, strange noises are heard in the
old building where Cicho labored, for
there he comes to roll and cut his pastes,
while Javanella, the wicked woman, stirs
red sauce and Satan stands beside her
grating “Lodi" cheese, until slowly the
fire that is under the brew consumes
the trio into another year's oblivion,

One maturally wonders how people
who eat such vast amounts of starchy
food can maintain such beautiful healthy
skins. Upon investigation 1 found a
simple explanation, [irst, the fares of
Italy are well balanced. If much of
macaroni or one of the other pastes is
used there is also a sufficient amount of
fruit included to balance the diet. Then,
too, there is invariably the tomato sauce|
Rut perhaps the bust reason lics in the
fact tiwt e flour which is used in the
best of these Italian products is richer
in gluten than the ordinary wheat flours,
It is called “grano duro” or “grana
semolini,” and is blended in Italy from
importations that come from Russia,
France and our own North Dakota,

Well do I recall the memorable ride

from high-cliffed Sorrento to Castella-
mare, along the Bay of Naples on the
Grangnano, the center of the macaroni
industry, Here -the whole town was
dressed in rows of ivory fringe. Along
fences and in shaded nooks, in cottage
yards . ., everywhere there were vari-
ous forms of pastes drying in the balmy
air,

The expert knows that the best maca-
roni only bears the marks of “polling”
—a flattened down mark at the bend of
the tubes, that it must be rough in tex-
ture, have a yellowish-white color and
should snap like a picce of glass, When
boiled it should become about twice its
size, absorb two and a half times its
weight in water and remain intact
never becomes soft or crumbly,

Although the Ttalian paste foods will
not eatirely take the place of meats, yet

e

The fates deal kindly with us if they
keep us unknown until we are in a
position to make good on acquired fame,

¢

. Good ideas have a difficult time get-
ting to those who pride themselves on
being skeptics,

¢

We say what we like at the
being liked.
¢

So gencrally when we say “business
could be better,” we miﬁht more fit-
tingly say—"it could be bettered.”

¢

The trouble with those who are always
telling the world is that they really have
nothing to say,

¢

The chap who longs for the good old
days must love his discomfort.

cost of
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they are high in  protein valye and
when combined with cheese and o,
toes, prove an almost ideally baliney
ration, The most popular ~“spisheyi

dinner” made in America is perha s ghe B
¢

following :

Cut three small onions into a P cone
taining several spoonfuls of bac o o)
and a large spoonful of olive oil. |y,
this drop a pound of beef or clicken
cut in squares. Add a quart of wagr,
a pound of mushrooms, a can of .
toes, a sweet pepper, salt, pepper and a3
pinch of allspice. When the mey s
tender, boil in a separate pot two pounds
of spaghetti, using plenty of  salil
water. Drain and arrange on a large
platter, first a row. of spaghelti; cover

with the meat sauce and sprinkle with §

grated Parmesan or. Lodi cheese; then
arrange another layer in the same man-
ner.  Over the top scatter bits of L.
ter, This really delicious and complue
meal should be followed by a very ligh
fruit salad or a fruit dessert, such as
sliced fresh pineapple.

Well Known
Spaghetti Facts

Spaghetti, in fact all macaroni prod-
ucts, is a hearty food and can be used
to add nutriment to dishes and also
to eke out meat. It can be combined
with many other ingredients to lend
zest to them, which is generally
wanted,

Because macaroni has a neutral fla:
vor is one of the reasons why it com-
bines so well with other foods, It sup-
plies texture and substance and a goul
foundation for various flavors.

WORLD TRADE

In 1929 the trade of the world, neas:
ured by total imports, amounted 1 33
billion 600 million dollars,

In 1933 the trade of the world hal
dropped to a little less than 12 1illion
dollars—a decrease of 24 of the 192
volume,

If the annual rate of gain the v rld
trade existing before the war had on-
tinued, world trade would ‘ave
amounted to 50 billion dollars in 1913—
38 billion dollars more than it was.

The reduction of 38 billion duilars
in world trade means that produstion
was cut off by that much.

Consumption was reduced by 38 hil-
lion dollars. Standards of living were
lowered,

United States impcrts declined from
4 Lillion 339 million dollars in 1929 to
1 billion 122 million dollars in 1933—a
decrease of nearly 34 of the 192
volume,

United States exports declined from
a_little more than 5 billion dollars i
1929 to a little more than 1 billion dol-
lars in 1933—a decrease of 4/5 of the
1929 volume.

THE ENERGY FOOD

Healthful

Macaroni...a Famed Food

By G. HOUSTON GOUDISS

(National Authority on  Nutrition;
Publisher of Forecast, America’s Lead-
ing Food and Health Magazine, and
Author of “Eating Vitamines.")

1f all the macaroni and spaghetti man-
ufactured in the United States were laid
end to end it would be of little interest
to anyone except statisticians, DBut
sreaming through the honeycomb dics
of powerful presses thousands of strands
ata time, to Lc clipped off, dried, packed
and shipped to all parts of this country
—and abroad—macaroni represents one

80f America’s important industries,

It reaffirms the now familiar story of
how science and industry and American

B cficiency can transform an age-old in-

dustry, and wrest the glory of its prog-
ress from the land of its Dirth.

Delicious

ltaly has long been famous for her
macaroni, spaghetti, noodles and vermi-
celli, in almost innumerable forms. In
fact, it is the national food of this heal-
thy, happy people. Dut while macaroni
has been' claimed by Italy for centuries,
it really is an adopted food, since the
credit for originating macaroni belongs
to the Chinese,

Chinese Ate Macaroni

Chinese civilization lourished , . . and
thrived on a form of macaroni for un-
counted centuries, long before our west-
ern world was heard of. As the sailing
vessels from this populous and prosper-
ons land reached further and  further
into the then western world, they put in
at Ialian seaport towns . .. and so was
macaroni introduced into the country
that was later to make it a staple fnmf.

Economical

\
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HACARONI  SPAGHETTI ' CGG WDODLES |

Some time carly in the 19%th century,
macaroni loving Halian immigrants must
have introduced their beloved food into
this country, for there are records of
macaroni being imported from Italy,

DBut it is a far cry from the ancient
macaroni of Haly, made by hand . . . to
the modern package of “macaroni of
America, made in the most scientific and
sunlit factories, entirely by machinery
and packed in triple sealed, moisture
proof containers that reach the house-
wife with their contents fresh, pure and
of delicate flavor,

Today America makes the finest mac-
aroni in the world. Of course vast re-
search with wheat, engineering ingenuity
and the tireless experiments account for
this superlative product. And cach 24
hours the people of the United States
comsume more than a million and a half
pounds of macaroni.

Alarmed at -
Spaghetti Restrictions

The inhabitants of Malta, England's
[ossession that lies in the Mediterranean
just off the toe of laly, became quite
restive early last month Tearing that_the
ipplication of the threatened sanctions
would deprive them of their favorite

B lalian spaghetti and olive oil. A grave

shortage of these two staples is feared
by nearly every one of the quarter of a
million inhabitants of those small is-
bnds, people who consider spaghetti,
laly's national dish as their preferred
food also,

The severance of commercial relations
with a near and friendly neighbor is
really serious because a considerable vol-

ume of Maltese imports from Ttaly, es-
pecially their heloved spaghetti and olive
oil, cannot be replaced from other mar-
kets.

Durum Grower o
Crowned "Wheat King

Canadian wheat growers carried away
the chief honors awarded at the Inter-
national Live Stock Exposition in Chi-
cago carly this month. A Canadian, W,
Frelan Wilford of Stavely, Alta,, was
named as the “Wheat King for 1936,
The reserve championship went to an-
other Canadian, William Rogers of Tap-
wn, B. C., who showed an excellent ex-
hibit of durum wheat, a “mindum” type,

grown on his large farm not far from
the United States border.

Wilford was the seventh consceutive
Canadian to be crowned “Wheat King™
at the world’s largest hay and grain
show held in connection with the live
stock exposition.  His sample of grain
weighed 66.6 1h. to the bushel and was
pronounced by the judges as “heautiful
grain.”

The sample of durum wheat shown
by the “Durum Wheat King” weighed
65.4 Ihs. to the bushel, Mr. Rogers was
not on hand to receive personally his re-
ward. Much of the hetter grade of Ca-
nadian durum _has found its way into
pood United States semolina in recent
years,
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Enclosed Drives

--HERE IT IS--

Smoother and Quieter . . . . . . .
Push Button Control . . . . . . . .
Tilting Automatic--Separate Motor . . .

and Prevent Flour and Dough Accumula-
tion on Base. Direct Drive to Paddle Shaft.

MAXIMUM OUTPUT-MINIMUM EFFORT

HYDRAULIC MACHINERY
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A Tribute
to Will Rogers

By Herbert L. Davis, Former Insur-
ance Commissioner of the District
of Columbia

Having spent some of the happiest
hours of my life with Will Rogers, in
southern California, I know that he was
preeminently our Ambassador of Good
Will and Cheerfulness.

Will Rogers once said: “When 1 die,
my epitaph, or whatever you call those
signs on gravestones, is going to read:
“I joke about every prominent man of
my time, but T never met a man I didn't
like,! 1 am proud of that, T can hardly
wait to die so it can be carved, and when
you come around to my grave you'll
probably find me sitting there proudly
reading it

A true lover of God’s out-of-doors, in
the cyes of Will Rogers the world
seemed ever fresh and cheerful. His
eyes always perceived that which:

“Gives to seas and sunset skics,
The unspent beauty of surprise.”

The ability to think clearly is inherent
in most of us. It was wonderfully de-
veloped in Will Rogers, At this poini
it scems worthwhile to say such talent
becomes atrophied only when we aceept
things without question. His writings
and portrayal of admirable characters
reveal a timeless quality that plainly evi-
dence a lasting nppcar and a generous
understanding of humanity,

In view of what has been said let me
state that my understanding of "A True
Sportsman” is one, who in clean sports
and games and in every other undertak-
ing, is eminently fair; equitable in his
judgments; just in his dealings; faithful
in all his engagements of life; one who
has recourse to nothing underhanded
or illegitimate. In other, and more exact
words, a good loser, and an honest,
graceful winner, It is the consensus of
those who best knew our beloved Will
Rogers that he fully met all of the fore-
poing specifications.

Let me live, O Mighty Teacher,
Such a life as man should know;
Stressing loyalty as a feature,
With joy—not too much of woe.
Let me run the gamut over,
Let me fight and love and laugh;
And when I'm beneath the clover,
Let this be my epitaph—

Here lies one who took his chances,
In the busy world of men;

Battled luck aml circumstances,
Fought and fell and fought again;
Won sometimes, but did no crowing,
Lost sometimes, but did not wail,
Took his beating, kept on going,
Never let his courage fail,

He was fallible and very human,
Therefore, he loved and understood,
Both his fellow men and women,
Whether good or not so good.
Kept his spirits undiminished ;
Never false to any friend;
Played the game until it finished,
Lived a True Sportsman to the end,

I may disapprove of what you sn(,
but still defend to the death your right
to say it. R

Let's apply the golden rule as against
just adminng it.

Having a good boss is entirely a mat-
ter of making good with one's boss.

¢

Meditation on how 1o begin right too
ofien is a ruse by which we avoid get-
ting started.

¢

To have a paying business have a
husiness with which it pays others to
trade,

¢

How far a man has gone in the world
is casily determined by the number of
seople “who wonder what  his middle
initial stands for.

The danger isn"t in toe much living
but in trying to crowd toc many kinds
of living into life.

A man is on the way to getting some-
where when he runs out of excuses for
having failed to do so.
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Macaroni Slightly Lower

While the general market prices of
raost foods showed a fair increase iy
November macaroni products soll a 5
slightly lower price than that which pre.
vailed in October. In a compilation of
the prevailing market prices on Ny, 19,
as compared with those for Nov. 5 and
Oct. 2, the Bureau of Labor Statistics,
U. S. Department of Labor shows tha
while there was little or no change in
the November quotations they were ap-
proximately 0.1% less than the prices
quoted on Oct, 22, *

The index of retail food costs rose
1.4% during the two weeks ending Noy,
19, states this same authority. The in-
crease was due chiefly to advances of
3.2% in prices of dairy products and of
7% for fresh fruits and vegetables. The
rise was general throughout the country
but was most inarked in the middle At-
lantic and north central states.

“Cercals and bakery products increas-
ed .1 of 196. . Of the 13 items in the
E;oup 8 decreased (macaroni products

ing one of the 8), or showed m
change. The price of flour fell off 2 of
1%, with decreases in 7 citics and no
price change in 35 citics,. White bread
rose .2 of 196 as the result of increases
in 11 cities, Kansas City reporting the
greatest increase, 109, Meat prices ros
2 of 19%."

Soy Bean Hazards

The extraction of oil from soya beans
is a very hazardous operation according
to Dr. David J, Price of the U. S. De
partment of Chemistry and_ Soils, who
has issued a bulletin “describing safety
measures and devices for reducing the
danger from explosions such as the re
cent lisastrous experience in a Chicag
plant,

Vagors produced by using hexane and
similar inflammable solvents arc easily
ignited and cause disastrous explosions
In the opinion of this authority sov bean
dust is cqually as much an explosie
hazard as is dust from grain,

Montana Earthquake Loss

Property damage estimated at mot
than $3,000,000 was caused by the sene
of earthquakes that rocked scctions o
Montana last month, The successit
tremors caused chimneys to topple but
left unharmed the gas mains of !
larger cities.

Interesting storics are told about he
effects of the,quake. One old settlet
who had boasted for years about : wel
that contained ice cold water rf!ﬂ"“"
that it suddenly overflowed during 1
tremors, and gave his entire pr()]zcﬂ)'l’
hot water bath, He said that it “E
too early to determine whether his ok
be a hot water or cold water well in 1%
future. An aviator found a cloud ©

yellow dust over Helena to a height |

nearly 2000 feet.

| —Secrets of Successful Trade Marking

Opportunity for further glorification
of his trade mark is staring in the face
eery marketer of branded macaroni
and kindred products. One might almost
{ lescribe as an obligation this additional
jacility for trade mark expression and
emphasis, seeing as how it affords the
chance to make the macaroni-consuming
public brand-conscious to an incre
degree, at almost no increase of expense
other than a modest increase in the pro-
ducer’s budget for printing.

The fresh chance to capitalize a maca-
roni-mark for all it is worth comes from
no special effort on the part of maca-
oni promoters but in consequence of a
pew pattern in the merchandising pic-
wre. DBluntly, the l:lessing has befallen
imply because the shipping case is at
hst coming into its own as a medium
of advertising and identification, espe-
dally the latter. Needless to say this
loon is not confined to the macaroni
dan. Dut it is a change in the fashions
of dressing goods that is particularly
Blencficial to food specialties such as
macaroni, noodles, cte: which have con-
dderable class prestige and require only
the individualistic touch to hold fast the
habitual users and make new converts
on recommendation,

As our readers are doubtless fully
ware, the shipping case, or wholesale
receptacle for retail units, has not until
very recently shared in the packaging
revolution.  While consumer  packages
were heing restyled and redesigned to put
punch in impulse buying nothing was
done 1o doll up the fiber boxes. Largely
because it was assumed that the average

louseholder never saw the cnnsnlhlnlin.;,:
rackages. The producer who packed his
Tamily size” cartons in multiples of @
dozen, or maybe as many as a gross, was
for a long time serene in the confidence
ihat s long as his dealer-customers knew
s brand and were sold on it there was
0 nuad to indulge in extensive or con-
picucus labeling on boxes that presum-
”)‘ went to the dump so soon as the
Qousciald packages had been transferred
b store shelf,

Lately there has come a sharp change
f policy and practice which is bringing
mportant consequences to trade marks
hich must he Lupt hefore the public.

e net result is that the erstwhile mat-
er-of-fact utilitarian shipping case has
lossumed as a “parade” vehicle.  And
f#hat in turn has |:mmntud the shipping
ke to the position of a major trade

rk carrier and brand display device.

is exaltation of the lowly shipping
iFise has come about rather suddenly and!
I didn't just happen. That is to say
fhere are four or five separate and dis
mct influences that (aside from the new
usiasm over packaging in general)
¢ combined to increase the merchan-
ng dignity of the shipping case.

Shipping Cases as Trade Mark Carriers

By WALDON FAWCETT

Written Expressly jor
the Macaroni Journal

*

First among the contributing factors
have been the consequences of a series
of tests and experiments which bave en-
larged the adaptability and selectivity of
fiber shipping cases. Not only private
research establishments but likewise Fed-
eral Iaboratories, such as the one at
Madison, Wis. have set up machinery
for the manufacture of single and double
face hoard—running the gamut of cor-
rugated and solid boards—all 10 the end
that Uncle Sam may point the way o
improvements in fiber box construction,
The advances that have already  been
made insure better looking and  longer
lived fiber boxes. Which means in turn,
that trade mark reproductions will last
longer and appear to better advantage.

The second hoost for shipping cases
as brand bearers came with the color
invasion. For years on end  shipping
cases were lettered only in plain and con-
ventional black, and not too much of that.
But lately the rainbow has come to this
workaday class of burden bearers 18
have been found to dye the shipping cases
in their entirety any appropriate or iden-
tifying color.  Yet more useful to the
cause of brand propaganda, processes
have Deen periected for reproducing a
tradde mark in its natural colors on any
or all of the faces of a shipping case.

Number 3 in our roster of shipping
case transformers is the rise in the “pos-
ter value” of the shipping case. Poster
value means of course, the advertising
performance of the shipping case while
it is in transit from factory to store.
Say while it is exposed on an unloading
platiorm or on the sidewalk in front of
the store. There has always heen a
chance 1o make shipping cases  shom
their wares en route, Dut it was little
availed of until the latterday conditions
of motor trucking and store door delivery
brought the whole run of shipping cases
more prominently into the public eye.

As the fourth shufller of this partic-
wlar new deal hehold the edueation of
the food purchasing public to “buy it hy
the case.” This is assuredly a species of
sales attack that is bound to increase
its effectiveness if there is any consider-
able or continued increase in food prices.
- kaged foods that are bought hy the
case are usually kept in the case—stored
in pantry, or where not, until cnnsumgrl.
Thus it comes about that it is the exterior
of the case rather than the exterior of
the unit fractional package which catches
the eye of the housewife as she gous
about the house.

The fifth and final uplift that has given
tiie shipping case a full time job as a
trade mark carrier is in some respects
the most important of the lot. Tt grows
out of the latter day employment of the
shipping case as a display container
Meaning a conversion of the pareel shell
into a seli selling bin, tray or st
from which customers may serve them-
selves if no clerk is at hand. For mem-
bers of the macaroni-noodle group there
is a little special extra hoon m o this
drafting of the shipping case as the Tasis
of a floor or counter display.

Up to now macaroni marketers have
not found it any too casy to obtain the
benefit of the display container formula
which has caught on hard in some other
food Tines, The reason is that the dis-
play containers have for the most part
heen designed for placement in limited
counter, sheli or store window  space
That has meant that the display con-
tainers themselves must necds he maodest
in size. Amd that in turn qualified the
conventional display container for massed
items, provided the individual units were
small (enve” es, one- or two-ounce bot-
tles or trial siee cartons) but raised dif-
ficultics when it came to rearing a pyra-
mid of full dimension macaroni packages
Some macaroni marketers have at that,
foum! means to horn in on the display
container party, but it has not heen too
casy.

The more ample accommadations of
the shipping case, which at destination
is turned into a0 oself constituted, open
face show case, has changed all this. To
he sure the case may have 1o take its
stand on the foor or an “islad™ 1ahle
instead of on the crowded store counter,
but it pets into the public eve, which is
the main point. With that role in pros
pect it is plain that the macaroni ship-
ping case should carry a full quota of
advertising copy. Amd most important of
all, should be spattered over with the
trade mark which is the key to the whole
SCTMon,

Fortunately the entry on the merchan-
dising scene of the shipping cise as i
trade mark parader does not involve any
new kinks in trade mark policy for the
average macaroni marketer. Rather is it
merely a case of enlarged exceution. The
same recipes for trade mark capitaliza-
tion which he has been using shoubl holid
good under the new arrangements with an
extension to grasp the opportunities o
the larger suriaces—the more ample hill
board space on the container structure.

The very cireumstance of the bigger
area for trade mark display is however
welcome luck in that it permits trade
mark reproduction on a larger scale
And that permits the brand to he seen
and recognized at longer distances. Also
the ample clbow room zllows the mark
to be shown in its entirety  which is help-
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ful when it is a case of impressing upo-
the consumer mind the exact appearance
of a macaroni badge or nickname. The
anny macaroni marketer will debate
with himself realistically the question nf
using color in placardig his shipping
case. It costs a bit 117e but most of
the experts seem to think the game is
worth the candle.

Manufacturer
Mysteriously Killed

Sam Incandela, aged 31, a member of
Joseph Incandela and Sons, Chicago, 111,
was shot and killed by an unknown as-
sassin last month, He was busy in the
retail section of the plant late in the aft-
ernoon, while 8 employes were attending
to their duties in the plant proper in
the rear. The murderer entered quietly
and without provocation shot Mr.‘incan-
dela, escaping without detection. As he
was leaving the store the assassin col-
lided with a passing pedestrian and
dropped his gun to the sidewalk where
it was found by police. It gave no clue
to the identity of the murderer.

On hearing the shot employes rushed
to the front of the store to find the un-
fortunate man lying unconscious behind
the counter. Taken to the living rooms
over the plant he died before medical
aid could be summoned.

Sam Incandela, the victim's father
cannot account for the killing, though he
is of the opinion that it was the work of
“terrorists’” who have openly threatened
to kill business men who failed to con-
tribute to their “racket.”

Mr, Incandela is survived by his wife
Grace and three children, Robert 5, Jo-
seph 8 and Charles 3.

When the Business Breaks

By JOHN J. LUTGE

With all our proud claims of the pow-
er of salesmanship, the fact is that nine
tenths of the world's buying is done
when the buyer is ready to buy. What
determines most selling is meeting a
rrospcct with his mind made up to buy.

f a salesman calls on a prospect who
has made up his mind to buy or who
has even partly decided to buy, the
salesman probably will make a sale. If
he contacts a prospect who has given no
thought to hu}'ing. the chances are that
the best he will get is an “I'll think the
matter over” decision.

Now what happens when the ordinary
prospect comes to the place where be-
cause of need or because he is in a posi-
tion to finance the purchase, he decides
to buy? His mind automatically centers
on those firms and those products he
knows about. He thinks of those adver-
tisers who month in and month out have
said to him in a publication he reads:
“When you are ready to buy, be sure to
get in touch with us,”

Mind you he could not have been sold
a month earlier and a month later would
be too late. There is just one way to be
on the spot at the right time in selling
and that is to be on the spot all the time,
continuously, through an advertisement
in a publication which the prospective
buyer sces month after month. Practi-
cally everything that is done is first (and
often for a long time), something that is
thought about. The only way to insure
that your firm and your prmfm:t will be

thought of at the time when the | ospeqy
makes up his mind to buy is to L. iy ks
mind during those months wiey |
thinks about buying. Being on t'¢ s
when the business breaks calls .- spat-
lighting what you have for sale luring
that usually long. period in whil e
prospect contemplates buying,

It is antiquated and ineffectual sales. |

manship which frequently finds ii-clf on
the job of trying to sell the prospeet 0o
late to get the order. Publication adver-
tising by being on the sales job contin.
uously 18 neither too early nor o lae,
The one system of expert timing in sales
work is the all the time system of scll-
ing which_publication advertising makes
possible. Getting the prospect to consid-
er what you offer when he is ready 10
buy calls for advertising which prompts
him to consider it during the ofttimes
long periods during which he plays with
the thought of buying.

Ilcinﬁ where the business breaks and
being there when it breaks, calls for con-

tinually billboarding your prospect in af§

publication such as ours. Buying and
selling have ceased to be operations
which a1= arranged when buyer and sell-
er meet personally. Today's selling is
done through persistent publication ad-
vertising. It has come to be a step by
step, month by month process. A busi-
ness executive has two choices these

days: One is to advertise and thereby§

contact prospects who are favorably dis
posed toward him; the other is to fai
to advertise and to consistently find that
the advertising of competitors has sold
prospects on compelitive offerings.
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Weevil Eradication a Year Round Battld

Unfortunately too many users of flour
products, and that includes many maca-
roni-noodle manufacturers, consider the
weevil problem as purely a summer wor-
ry. They overlook the fact that most
if not all of their summer weevil infes-
tations might be entircly eliminated by
continuous, unrclenting fighting against
the entrance of the insects into their
plant and the destruction of the inscet,
its cggs or larvie during the off months.

While it is the general contention of
macaroni manufacturers that the weevil,
its cgg and larva will not live through
the process of macaroni manufacture, a
contention that is disputed in some quar-
ters, there is no doubt that weevils do
exist in storage places and that unless
they are exterminated will expose all
goods stored therein to the infestation.

The flour mills are being urped to
wage continuous warfare against insccts
that commonly infest flour, semolina and
similar products. They are being con-
vinced that an all year around fight will

rove less costly in the end and much
css disastrous to their products and
buyer good will. In a very readable, in
structive article on the subject of “The
Insect Problem” by B. Towlen in the
Nov. 20, 1935 issue of the Northwestern
Miller, suggestions directed to millers
might well be studied and followed by
macaroni makers. The article, in part,
is as follows:

The insect problem, in large measure
is intangible. As the miller goes about
his work he does not usually sce the tiny,
clusive pests; while practically the only
evidence of their damage which meets
his eyes is cquipment clogged by the
webbing of the Mediterrancan flour
moth,

Aside from preventing the formation
of moth webbing the principal problem
which confronts the miller is how to
avoid the shipment of infested flour and
the attendant complaints, returned ship-
ments and loss of trade. Brokers, re-
tail grocers and the public at large usu-
ally blame the miller for the presence
of insccts in his products, and the only
way in which he can assure himself
that they leave his mill without irsects
and without unsterilized eggs is to prac-
tice adequate measures of control,
While it is true that flour which is abso-
lutely free from all insect life may be-
come contaminated in the wholesaler's
warehouse or the retailer's store, in the
great majority of instances the source
of infestation is the mill itself,

Losses resulting from returned ship-
ments are often very substantial, and it
is really surprising how many millers
accept them as unavoidable. They would
he concerned indeed, if they looked at
a record showing the total amount of
such losses for a period of, say one year.

The three insects of major importance
in flour mills are the Mediterranean flour
moth, confused flour beetle and Cadelle.

The spinning habits of the larve make
the Mediterranean flour moth the worst
flour mill pest. Its silken threads, which

are spun wherever it crawls, cause in-
fested flour to become matted together
and lumpy enough to clog machinery.
The latter condition at times becomes
so serious as to actually stop machinery,
thus necessitating prolonged shutdowns
for cleanup purposes. Although prefer-
ring flour and meal as food, the larve
also infest bran, milled cereals and old
grain,

The damage by the confused flour bee-
tle is caused by both adult and larval
stages. ‘The baking qualitics of flour
are often seriously impaired, a pungent,
disagreeable odor being imparted. Fre-
quently flour assumes a pinkish tinge,
which renders it unsalable. The con-
fused flour beetle is probably the worst
insect in prepared cereal foods.

The mere presence of the Cadelle bee-
tle in a flour mill iz .an indication of in-
festation by other and more serious in-
sects. The larva is very troublesome
because of its habit of eating holes in
paper sacks and other food containers.
As it is among the largest of the insects
infesting stored food products, these
holes make it possible for many other
insects to enter. The Cadelle beetle is
the inscct most frequently found in trans-
oceanic shipments of grain and flour.

The niost common sources of infesta-
tion of flour mills are returned sacks,
products brought in for blending, re-
turned infested products and grain.

The number of insccticides, fumi-
gants and insect control measures which
have been brought to the attention of
millers is almost legion. Practically all
possess merit to a greater or lesser ex-
tent, but most of them fall far short
of the necessary degree of efficiency.
Millers have so often been sorely deceiv-
ed by glib-tongued, unscrupulous sales-
men that they are very dubious when-
ever a new method or product is directed
to their notice.

There is as much difference in the fa-
voritism of millers for certain insect
control measures as there are different
brands of flour, Some for instance, pre-
fer methods that are all-inclusive—meth-
ods that treat the entire building and
:quipment at one time—despite such
shortcomings as high cost, marked in-
convenience, enforced shutdowns and
only temporary benefit. Detween treat-
ments they often suffer acutely and in-
cur substantial monetary losses,

Other millers, reconciled to the er-
roncous belief that insect infestation is
an inevitable evil proceed half-heartedly
if at all, in their efforts to control it.

Still others, considering insect control
an_important branch of milling that re-
quires intelligent execution, reduce to a
negligible minimum the worries, incon-
veniences and losses caused by inscts,

In attempting to select the best pos-
sible method of insect control the miller
should be guided by the fact that a com-
bination of procedures is in the end more
economical, less burdensome and more
certain to greatly reduce losses than a
single method or practice. It should be

borne in mind that in ‘avera: g
about 90% of the insects in the wil] 4
in the most inaccessible places- he py
chmcr‘v and equipment—and hay )
space in the open buil®ag and /¢ spacq
in the machinery caui. calls for the ap
plication of a d’iﬂ'crcm methad of cop
trol if best results are to be enioyed,

Exchange of
Macaroni Products

The importation and exportation ¢
macaroni products during  Scptemls
1935 was on the increase according |
the repor's issued by the Durcau ¢
Foreign & Domestic Commerce,

Imports

Macaroni products imported in Sep
tember amounted to 109,695 Ibs. with
value of $8,616 as compared with Au
gust figures of 108,366 1bs. worth $981
showing a decrease in value and an in
crease in pounds imported,

During the first nine months of 19
there were 1,018,499 1bs. of this foodstu
imported costing $87 403,

Exports

During September 1935 there was o\fg
ported by American maaufacturers 176,
503 Ibs. bringing to this ~ountry SI52/
as compared with the Auguse 1935 o

rts amounting to 127,491 1bs, with a
income of $8,745, showing the continu
increase in export business during th
past few months. .

For the first nine months of 1933 ih
exports amounted to i,465,339 1bs, worl§
$124,217. .

Listed below are the countries |
which this foodstuff was exported !
September 1935:

Counltrics Poun
United Kingdom ...oovvvivieniens . 33
Canada ,oviresnvnes RS TRTRRIEr .. X
Br. Honduras «..ovivenvieiinennes -
Cosla Ric yieeesisiaaas sreanansis .
Guatemala .ooeevssrnesenrsrsenses s
y?mlnras Nishsbissuimiwiipa 5 l'it
CATARMR - ¢ i s wvonimessanvenans . M
PRBAME. i vsesisssisswinanansiios .
Salvador ..evveriveinnins SR .
EXICO 4vvvnnvans e R . 9K
Newfoundland and Labrador ..... 1
Bermuda .oevcecnsscnssnarsnnsres .
Barbados secessssvnsnesnses — v i
Other British West Indies........ . N
L A e e I 188
Dom. Republic ..covvevieaeinnnie: 1
Netherland West Indies.....oon... 71
French West Indies.......ooueenne i3
Haitl, Rep. of ..covvnieransrnnasss R
Colombia ,.uvvereiens T T

ECURAOT: sogeasacvensonsessasessss
POIN scssionmons snonnmissonsanerss
Venezuela ..... B M -
Saudi Arabla .ovviiineinen varenees
Br, Indiaiidieeiviisnsninsvinasin
Br. Malaya ....... T
Ceylon ...cvusnvinsornannnssinsnssis
CHI Lo n s vasnnnsmssnemerns 447
Netherland India vovvveriiinnans
Hong Kong ...... . .
APAN suaeesnansrnnisnnrsanes
Philippine Islands ........0 .
French Oceania vvvvvevscsnsnnes
New Zealand o..ovvivininnns enee
Union_of South Africit..iieiees
Hawallvisviidiiseiisviss
Puerto RICO +.ovvernacnernsanss
Virgin Islands ...........

Totali ssueeosaressassnsssarnnnssss ?
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To Our Friends in the Macaroni lnduslry

We Extend Our Sincere Wishes for a

Uery Merry Christmas

and a

Happy, Prosperons New Pear

King Midas Mill Co.

Minneapolis, Minnesota
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Ro*arians Told Macaroni Romance

Eu -, un authorities have frequently
accused Americans of being rather care-
less about the foods they eat or the
manner in which their: favorite dishes
are served. That they are becoming
more and more “choose-y” in this re-
gard, was the opinion expressed recent-
ly in an address at a Rotary club and
reported by a representative of the Daily
Post-Tribune of La Salle, 11l.  The ref-
erence to this changed trend in the eat-
ing_habits of Americans and to their
inclination to consume greater quantitics
of macaroni products, is of sufhicient in-
terest to *American macaroni manufac-
turers, to warrant reproduction of the
newspaper article, in part, at least,

The Romance

Pomance in macaroni? Certainly,

Members of the Spring Valley Rotary
club heard about it Monday evening
when they heard a talk on the macaroni
products business by M. J. Donna of
Braidwood, secretary of the National
Association of Macaroni Manufacturers,

Not a manufacturer himself, Mr,
Donna is a former school man who has
been secretary of the organization which
he represents for 16 years. In a clear,
concise manner he traced the origin of
macaroni as a food from the time of
Marco Polo, when it is reputed to have
been invented by an accident in which a
Chinese maid, straining leaves out of
bread dough permitted the strainings to
dry, also by accident, and form a dried
paste which was later cookel by her
Italian sailor-lover. The sailer took the
discovery hack to Italy to form the basis
of what is now a thriving international
industry.

He also told mythical stories of the
food’s introduction to th: ancient Greeks
and its spread during the Crusades when
people were obliged to find a food which
would keep for a long period of time,

Business Expands

Its introduction into the United States
was traced back to the 16th century, the
time of the exploits of Spanish explor-
ers, but really became an important com-
modity and food with the influx of Ital-
ian immigrants following the Civil war,

Figures were quoted which revealed
that from 1900, when United States im-
portations of macaroni and associated
products amounted to  $825,000, they
grew to $5,500,000 in 1914, With the
World war importations were shut off,
the speaker explained, providing the
nu‘cssili‘ and the opportunity for Amer-
ican industry to enter the field. Small
industries in the United States increased
production so effectively that by 1920
they were not only meeting all United
States demands for the food but were
exporting some of it. Exports increased
until in 1929 this country shipped $1,-
000,000 of the products to Europe.

The financial crash put an end to this
market abroad but it was stated that this
business is being regained and this year
it is estimated the country's macaroni
exports will value about $300,

Ladies Night Next
Hard wheat, durum, is used in the

manufacture of macaroni and while
many years ago this wheat had to be
shippuri in from Russia, it was found
that Minnesota’s soil and climate were
perfect for the production of this type
of grain and accordingly became the
source of supply.  Annually the United
States macaroni industry consumes 20
million bushels of durum in 375 plants
scattered over 37 states,

Mr. Donna explained the processes
used in the manufacture of macaroni,
spaghetti, noodles and the other forms
<f macaroni products and closed his in-
teresting diseaurse with an open forum
in which he answered many questions.

Endless Spaghetti Forms

Americans accustomed to have their
macaroni products in a limited number
of shapes will be interested in a dis-
patch from Rome, Italy, to the effect
that the Italians, the world’s heaviest
consumers of spaghetti, must have
their food in almost as many shapes
and sizes us there are cities in that
country operating spaghetti plants.

For instance Bologna likes its spa-
ghetti to be flat, ribbonlike; the
Romans prefer tubular variety; the
Milanese dote on the finer stringlike
pastes while the Sicilians enjoy the
more fantastic shapes, a prime favorite
being the spiral pastes, the original
having actually been made by twirling
the soft stringlike strands around knit-
ting needles to produce the fine curled
spirals,

Let's Welcome
Competition!

We sometimes doubt that old adage
“Competition is the life of trade.” What
we wish for ourselves is not more but
less competition. We would like it if
the competition in our line might be
climinated by some ™ act of God" or by
other violent means. We firmly believe
that with competition removed things
would be easy for us. The fact is, in-
stead of things being easy we would
merely take things casy.

I challenge anyone to name a husiness
man who with no competitors will work
as hard, fight as hard for business as he
would if confronted at every turn by
red hot competition,

A man might have the same incentive
to go after business if he were without
competitors, He might have the same
opportunity to get it. HHe might need
the money just as much. His family
might be making just as great demands
upon his purse. He might have just as
much ability,

Nuvcrlhciuss a business man is stimu-
lated by competition to such endeavors
as he will not make if he has it all his
own way. Fighting only against the apa-
thy of customers does not arouse in a
man the same aggressiveness he devel-
ops when he is fighting also against
competition. No great things have been
achieved by men who had nothing to
fight in getting ahead, We can work as
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hard without competition, but v .. don

The story is that Sam Rosii, yy,
York contractor, when he stoqe 11
build a certain 13 mile streteh § g
highway through a hilly countr. yy
steam shovel gang at each en' of 4
road. le-estimated the midw... i
on the contract, with the same iy
of cubic feet of excavation in ei ! (lirg
tion, He told the steam shovi pang
there would be $15,000 for the ¢ g tha
finished first. And did the din v

When “one  business man competed
with another he competes for something
worth having. It is idle to say he wil
not work harder and faster to pet (b
reward than he would if there were n
competition for it.

Why all the salesmanship contests
Why all the dividing of business an
other organizations into teams* \Wh
all the added expense of awards and re
wards? Obviously because competition
is a stimulant to activity, And strangg
as it may seem we actually do de
greater ability under such conditions
We do greater and better things unde
stress—bhecause we must do them.

Patents and Trade Marks

A monthly review of patents granted o
macaroni machinery, of application for an
registration of trade marks applying to maa
roni praducts. In November l')jS the follox
ing were reported by the U. S, Patemt Office

gneetingbz

To Our Friends in the Macaroni Industry

Kind and Sincere Wishes for a Most Merry Christmas
and a New Year Bringing Full Measure of

Happiness and Prosperity

Capital Flour Mills

Incorporated

Patents granted—None.

TRADE MARKS APPLIED FOR

Two applications for registration of maa
roni trade marks were made in emlxr
1935 and published by the Patent © ince t
permit objections thereto within 30 Jdays of
publication. y

Kahn's

The private brand trade mark of Jowel K
Kahn, doing business as Oriental Cafe, (maha
Neb, for use on noodles.  Application Wi
filed Aug. 6, 1935 and puhlisht:r Nov, 3, 198
Owner claims use since Aug. 1, 1931 Tk
trade name is in black type.

Royal Arms

The private brand trade mark i H!
Brothers, Inc., Miami, Fla. for use « maa
roni and other grocerics, Applicati n W
filed Sept, 21, 1935 and pllhlis,lull Nav. 19,
1935. Owner claims nee since Aug. 11, 19
The trade name is writtes i1 large bla k 1

LABELS

Rosa-Maria

The title “Rosa-Maria" was register | 3ot
5, 1935 by Hillman-Dorman Grocery (., 105
Paterson, N. { for use on macaroni. AP
cation was published Sept. 10, 1935 anl gne
registration number 46686,

Ronco

The Title “Ronco” was_registered Nov. *
1935 by Robilio & Cunco, Memphis, Tenn. 1
use on pure cgg noodles, macaroni and ’I“l'
ghetti.  Application was published Sept- |

for macaroni and spaghetti and Mar
1, 1934 for ‘mr: egg noodles, and given rfrl"
tration numbers 46700 for pure egg noodlet:
46701 for macaroni and 46702 for spaghett-

Schmidt’s

The title "Schmidt's” was rcfislcrnl Nov|
12, 1935 ll?' Theodore Schmidt, doing Imsins§
as Schmidt Co., Detroit, Mich, for usc on
noodles, Application was published Oct
1935 and given registration number 467

. AN

John J. Cavagnaro

Engineers
and Machinists

U. S. A,

Harrison, N. J. - -

Specialty of

Macaroni Machinery
Since 1881

-
Presses
Kneaders
Mixers
Cutters
" nke
Mould Cleaners

Moulds

All Sizes Up To Largest in Use

PRESS No. 222 (Special)

255-57 Center St.
N. Y. Office and Shop New York City
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Successor to the OId {wm!—!"ound!d by Fred
Becker of Clevefland, Oklo, in 1903

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

ndunt
Published Monthly by the er,tlnnnl Macaronl Manu-
facturers Association as its Official Organ
Edited by the Secretary.Treasurer, P, O, Drawer
No. 1, Draidwood, .

PUBLICATION COMMITTER
vooPresident

BUBSCRIPTION RATES
United States and Canada,....... aees$1.50 per year
in advance
$3.00 per year, in advance
cieenaes 15 Cents
vessness2§ Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor solicits news
and articles of interest to the Macaroni Industry,
All matters Intended for publication must reach the
Edllorlnl Ofl':ce. Braidwood, Ill,, no later than Filth

ay ol onth,

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

The publishers of THE MACARONI JOURNAL
reserve the tlr'hi to reject any matter furnished either
for_the advertis! ns or reading columna,

REMITTANC Make all checks or drafts pay-
able 1o the order of the National Macaroni Manufac.
turers Association,

Foreign_Countries
Single Cnriu .
Dack Coples ..

ADVERTISING RATES
Display Advertising....,.......Rates on Application
WIKI '.Ad.l.'. .50 Ce:u ’F:r Line
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An Exemplary Act

Macaroni and noodle manufacturers
who for any good reason, real or fancied,
have refrained from doing their full
duty to their trade association and to
themselves, will be interested in the ex-
ample set by the Pfaffman Company,
Cleveland, Ohio, whose president, Fred
W. Becker on Nov. 21, 1935, wrote as
follows to the Secretary of the National
Macaroni Manufacturers Association,
We quote:

Dear Mr, Donna:

We want to point out to you that it is our
desire_not alone to join the National Maca-
roni Manufacturers Association but to co-
operate with it fully. Kindly send me another
application form so that it can be properly
exccuted and sent along as soon as we can
take care of this, our duty.

Sincerely yours,
(Simltd} Fren W, Becker.

With few exceptions, the members of
the Macaroni Industry have a friendly
feeling for the National Association and
for its service. With business improving
throughout the trade and with the feel-
ing that business men will be given a free
hand at self regulation, the trek back to
the organization of their own conception
and management should find many mem-
bers of this trade following the excellent
example of The Pfaffman Company.

The cost of Association membership is
very much within the reach of every
firm in the industry, The dues classifica-
tions are such that small firms can do
their duty for as low as 50¢ a week, the
largest firms at not to exceed $4 a wee'
and the “in between" companies at inter-
mediate small sums wchI}'. With the
coming of *he New Year it is the hope of
the progressive <lement in the trade that
many other progressive firms will real-
ize and do their duty in this matter,

$400 Fine
for Coloring

Fines totaling nearly $400 were im-
posed last month on an eastern manu-
facturer on several charges of violating
state and Federal food laws regarding
use of added coloring matter in egg
noodles. The charges were brought
by the health department whose ofii-
cials submitted evidence of continued
violations despite several warnings
that artificial coloring materials had
been found in products labeled “pure
egg.” Tt was further charged that
analysis of the products showed the
presence of noninjurious vegetable col-
oring known as “turmeric” and “an-
natto,” classed as artificial coloring
materials that are strictly prohibited in
egg noodles under both state and Fed-
eral statutes.

The manufacturer's defense was that
his firm was not responsible for the
alleged violations since the alleged
colorings were found in a special flour
purchased from another company,
against whom the manufacturer had
filed suit on the ground that the firm
that sold the flour had guaranteed it to
contain no other coloring except that
due to egps.

If our customer's business isn't impor-
tant, ours won't be for long,

ACARONI JOURNAL
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Public to
Inspect Plant

cember 13, 1935

Paint Pencil
or Marking:

People in the vicinity of W lieeli, i

W. Va,, will be given opporinity ¢
see for themselves how macar i pry,
ucts are manufactured under e g,
modern and approved meth. s
spotless food processing plant This;
the treat that will be given them b
the aofficials of the newly rganiz|
Wheeling Macaroni company  why
plant begarn operation on Dec. ).
Machinery and other equipment h;
been installed in the new factory
841 National road, Leatherwoud, suf
cient to produce about 12,000 Ibs.
finished goods daily, but since ad
tional installations are being made {
public reception will be deferred unt
after the New Year. That was
announcement made by David |

Weiner, president of the compang

Lawrence Cuneo, former treasurer
the National Macaroni Manufacture
association and formerly associag

with the Connellsville Macaroni corfd

pany of Connellsville, Pa. is vice pre
dent and plant superintendent.

The output of the factory will
sold under the brand name of “B
Monte Products.”

Macaroni-noodle  manufacturers need no longer  worry
out their problems of properly and definitely marking their
oducts or shipments if the claims of the manufacturers
f a new marking pencil are found justifiable. The product
k called “Markal,” a new stick paint that has already won
nusual acceptance wherever it has been tried or demon-
rated

It is real paiat in stick form which can casily be applied o
y suriace wet or dry, and which will not run when applicd
 hot metals, This new development for marking products
materials either for identification or shipping, can be used
y anyone who can write,

“Markal” is an actual paint, not chalk or crayon. It can be
rried in one's pocket as easily as a pencil. 1t dries quickly
remains as permanently as any other high quality paint.
ere is no messiness or waste as with paint and other brush
arkings, It is ideal for use on cardboard and wooden boxes
r any other kind of shipping container.

ill Build

innex

§ Secking more manufacturing and storage space, the Michi-

What we need is more undownlg
spirit and less downing of spirits.

BUSINESS CARDS

n Macaroni Manufacturing company of Detroit has award-
1a contract for construction of a suitable annex to its plant
2243 Mullett st. The new structure, according to Peter Ca-
itaio, will be built on an adjacent lot recently acquired to
mit the required plant expansion.
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SEM'°|NA of your highest
-W 1 grade macaroni
iy &  products . . ...

« + » e recommend
Duramber No. 1 Semolina
Italian Style

« « « uniform granulation

AMBER MILLING CO.

FEDGmmet Minneapolis 5,5 Tuows

« + « exclusive Durum Millers of

*QUALITY SEMOLINA -

2043 Sacramento Street

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

Macaroni Die Service
All Work Guaranteed

FRANK LOMBARDI

Los Angeles, Calif.

MERCANTILE COLLECTIONS

OFFICIAL
REPRESENTATIVES
FOR

N. M. M. A,
WRITE—

For Bulletins of Claims Placed
by the Industry.

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

o

|
4
|

‘5
<.

QUALITY ano SERVICH
GIVE US ATRIAL K

NATIONAL CARTON (

*JOMET, ILLINOIS: 0

LOMBARDI MACARON! DiEs |BAROZZI DRYING MACHINE CO., INC.

NORTH BERGEN, N. J.

Renowned Manufacturers

MACARONI—NOODLE DRYERS

ONLY!

THE ONLY SYSTEM KNOWN TO BE SPACE—TIME—LABOR SAVING
. AND GUARANTEED UNDER EVERY CLIMATIC CONDITION

C A RTO N The Only Firm Specializing In Alimentary Paste Dryers
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ELEVATE National Macaroni Manufacturers INDUATRY Revolutionary Process of Noodle Drying

i Association ""

ORGANIZE Thens- With

HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
CLERMONT AUTOMATIC

OFFICERS AND DIRECTORS 1935-1936

LOUIS 8, VAGNINO, Preslant........1227 St. Louls Av., St. Louls, Mo, ;
JOSEPH FRESCHI, Vice Presifent...1730 8. Kingshighway, St. Louls, Mo, I UO N DL D 4
0. O, HOSKINS, Advisericsss serserirnriinnnrsannnaranss Libertyville, IIL

F. B. Bonno, Dallas, Tex. F. A. Okiglione, Beattle, Wash, G, LaMarcs, Boston, Mass.

R. B, Brown, Chicago, i, V. Giart, ‘Brookiyn, N ¥, [ 1 Maler, "New Yark, N. . : .

M, De Mattel, Ban Jose, Cal. a Giola, Rochester, G, Tu jague, New Orleans, La.

N, Y.
E. De Rocco, Ban Diego, Cal. V. Golden, Clnri-bu:'. W, Va.

V. F. Villaume, 8t. Paul, Minn,
b R, Winebrenér, Philadelphis. P,
B, R, b hington R i M, Donna, Secretary-Treasurer,

2018 edyes g, e Washington, D, . P 0. Dramer N et .

Your Own Santa Claus

It is peculiar but nevertheless true, that many men who
years ago lost faith in the person ealled Santa Claus still
cling to the idea back of him—the idea that somchow and
sometime a miracle will clear up all their troubles,

While no outsider is going to play Santa Claus for you
or for any other macaroni manufacturer that does not pre-
vent you from giving yourself a year around Christmas
present in the shape of improved profits. To be your own
Santa Claus requires only courage to study the machinery
in your plant and compare it with the latest machines to
take care of each operation.

Then if your courage holds up until you make the changes
that your survey indicates are needed you will soon realize
how the extra profits really do look like an especially gener-
ous visit from the old man of reindeer and chimneys,

Recently a business article contained a sentence that might
very well have been intended for the macaroni manufacturers
of the country, though it was really aimed at business as
a whole. It said, “Is is a rare factory that can't improve
the quality of its output or increase its efficiency with the
substitution of some new machinery for old.”

Some folks are going to henefit by tke truth of that sug-
gestion, but most of us won't because we think it was in-
tended for wie “other fellow.” Actually, it is a form of
criticism for anyone to tell another that his machinery
needs bringing up to date, but if you will take the sugges-
tion and apply it to your own business and see just where
it fits your own case you will long be glad for the time you
spent at it.

Having an absolutely modern plant is not the result of
a single move made at the time you purchased the original
equipment, Rather does it depend on starting with the best
available at the time, and then replacing this “best” when
something more efficient comes along, Tt is a costly, process
of course, but far less costly than falling behind the develop-
ments in your field,

Few men in the macaroni business can pick up this issue
of Tue Macaroxt Jourwa, decide to buy all the new things
advertised in it, and then tomorrow make out the orders for

Jo=ONoy - B

the purchases. Manufacturers in that position do not leld
stay in business: they retire.
On the other hand, no one will get very far unless b
studies this new equipment and lays definite plans to a
some of it just as quickly as possible. We speak of geiti
into a rut in such a way that we sometimes think only e
rut is possible. In truth the road of business is full of
that hold us on the wrong way, and none is more treachero
nor less understood by the average manufacturer than it
rut of believing the old machinery is good enough as long
it runs and that machinery has little to do with business s
cess anyway.,
Beware of that rut as you would of bankruptey, for i
sometimes leads there, De awake to the new things Dﬂ—c{.
to increase your profits, and add them to your plant wi
all possible speed once you are convinced of their wor
At least do not neglect a new piece of equipment just |
cause the old one in your plant still runs. The horse v
as good as ever when folks discovered the advantges ¢
the automobile. The same principle applies in your usine
in the constant question of determining when your press
machinery needs to be replaced.
New machinery costs money, but the cost does:t v %
nearly so big when you learn that it should be chu ged b
as an investment rather than an expense. Remem! or l"'
an increase of even 5 or 10 per cent in efficiency ovor el
present machinery soon pays for the cost of the more mode
equipment, )
This article does not advocate throwing out ev: rythit
in ‘Lo plant and replacing it with material bearing a 1%
or 1936 label. It does suggest you compare the new
brought to your attention by this magazine, with any «ld !'"‘
may be using, Do this with an open mind and let the resul
guide you. In some cages you may decide to go on
before. ]
But in many other ‘instances you will discover that s
a survey and the purchases it points out as being wise W
indeed teach you how to be your own Santa Clave. S1
your plans now before you lay this magazine aside.

NO TRUCKS NO HANDLING

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

NO TRAYS

For Further Particulurs, Write to

CLERMONT MACHINE COMPANY, Inc.

1268 Wallabout Street Brooklyn, N. Y.
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