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The Scason's Greetings

To all our Friends:

Sincere wishes for—

—@hristmas Clheer,

—Net Pear JJop,
—Better Mimderstanding

—7Jop and Profitable Business

National Macaroni Manufacturers
Ansociation
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The peast year has been one of the most successful in
* the long history of our business. The only worth
while success in business is permanent success. . . and
permanent success rests on the bed rock of mutual
confidence. We believe that our relations with our
cuslomers rest on lhe bed rock of confidence. We
rejoice in their success as we do in our own. The
suggestions, ideas, and the ccoperation we have
rendered on cartons and labels have been sincere
ellorls to lend every possible aid towards raising the
standard of your preducis . .. improve their mer-
,glﬂ L,la:ﬂléé;xpsfnlg:r chandising effectiveness . . . increase your sales and
Telephone: Jefferson 6243 prolits.

Lreanch Ojj:‘cd

CHICAGD
620 NO. MICHIGAN AVENUE
Telephone: Superior 1083

BOSTON
131 STATE STREET
Telephone: Hubbard 6785

Therelore, at this holiday season, it is fitting that we
extend the right hand of fellowship to our customers,
whom we regard as our friends. We greatly appre-
ciate the business given us during the past year, and
would like you to consider this, figuralively speaking,
as a hearly handclasp while we wish you, in all
sincerity, a truly Merry Christmas. and a happy,
prosperous New Vear|

PITTSBURGH
423 KINGBORO STREET
Telephone: Everglade 1102

BUFFALD
327 WASHINGTON STREET
Telephone: Washington 5560

KANSAS GITY
1104 UNION AVENUE
Telephone: Harrison 1334

L0OS ANGELES
421 WALL STREET
Telephone: Mutual 5630

ROSSOTTI LITHOGRAPHING CO. [NC.
ain Office and’ Plant

121 YARICK STREET, NE¥W YORK, K. Y.
LOUISYILLE

KENYON BUILDING
Telephone: Wabash 2643
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B The dnlc—-l\lmu[ny, January 25, 1937 at 10:00 4. m.

Call to Midyear Conference

All Business Men find it a paying proposition both socially and financially 1o get together oceasionally to exchange views and
o falk over in a general way the problems that confront their particular line of business.

As progressive Business Men, the Macaroni-Noodle Manufacturers of the United St
pen conferences both enlightening and generally helpful.

In a national way, the membe
get-togethers, namely—

ates should likewise find such oceasional

rs who compose the Macaroni Industry have open to them two annual mectings for friendly

(1) The Annual Conventions in the summer time,

(2) The Mid-Year Conference usually held in connection with the Canners Convention and the Grocery Men's annual
conferences, ,
Both are sponsored and superviséd by the National Macaroni Manufacturers association and hotl are open Lo every man or

oman interested, in the general welfare of the Macaroni Industry and particularly concerned in the successful operation of
‘
ne's own firm.

The call for the Mid-Year Conference has been made,

For the benefit of any Macaroni-Noodle manufacturer who mav
ave not or should not receive an official notice,

the following facts are presented ;
(1) The Mid-Year Meeting this winter will be held

at The Palmer House, Chicago, 1linois in conneetion with the Canners
Convention,

(2) It will be a one-day affair on Monday, January 25, 1937,

(3) The morning session will start promptly at 10 o'clock with an

S adjournment for lunch and an afternoon meeting 1o
conclude all matters of business scheduled.

(4) The Mid-Year is open to all Macaroni-Noodle manufacturers who care, vl who should,—attend.

(5) There will be no set program, but naturally all matters concernine ihe Induste

| i 1 1 y will Le open for discussion by those
directly interested-therein, Among things that will naturally p

sent themselves for constleention are:

a—What has the Macaroni Industry's Protective Committee accomplished to date?

b—\What are the prospects of return of processing

1 { taxes impounded by injunction suits and held by the Durum
Millers for legal distribution to proper owners

c—Is there a legal way in which members of this industry can get credit for taxe
present law that overlooks a matter that means thousands of dollars to me,

e—~How does the “Price and Market Trend” in mac

s paid on floor stocks under the
mbers of the Macaroni Industry ?

aroni compare with those in competitive food lines?

f—What is being done to relieve the macaroni market of ruinous corapetition fzom mishranded

and mislabeled goods
g—What is the trade doing to bring about a wider and more ready

acceptance of macaroni foods in American homes ?
h—What is the Inlustry's thinking as to the proper time and pl

W ace for holding the Annual Convention of the
ndustry next suramer?

‘“‘.‘"-" macaroni-noodle firms anaually send representatives to the January mecting of the
nd it beneficial to send represeniatives especially for the Macaroni Men's Mid-Ye

ther affairs scheduled for the same week. Among these are usually found represe
acaroni business,

irocery Trades and Canners. Others
ar meeting, and incidentally attending the
ntatives of the most successful firms in the

If these progressive, money making firms find it profitable wattend these Mid-Year Conferences, hoy

se | ; X vomuch more profitable
ould similar action be to the struggling, regular run of manufacturers in our Industry ?

PLAY SAFE! Follow the gocd example set by the leaders in the trade. eed this call o conference as a personal duty
4 an industry obligation. While it is being sponsored by the National Macaroni Manufacturers Association, heeause that
the unly existing organization of a national character capable of promoting sueh national meetings, one should not over-
"k.llu- true fact that this is a meeting of the entire industry and that the attendance of representatives of every and all Mac-
oni-Noadle firms doing business in the country will be welcome and expected, )

The affair—The Mid-Year Conference of the Industry.

The place—The Palmer House, Chicago, Nlinois




THE MACARONI JOURNAL December 15, 19%

THE MACARONI JOURNAL

Yolume XVIII

DECEMBER 15, 1936

Number 8

To the credit of the rank and file, it must be said that the
Macaroni-Noodle Manufacturers of the country are doing a
fine job of effective codperation through the good offices of
the National Macaroni Manufacturers Association, The case

QUALITY

IS

SUPREME
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* * TWOSTAR «
MINNEAPOLIS MILLING CO.

MINNEAPOQLIS. MINN

in reference merely adds one more proof to the many pre-
viously noted, that an industry of the importance of the mac-
aroni manufacturing business in the United States needs a
national organization ready to lend its services in any cmer-
gency.

When the Supreme Court in its momentous decision last
January declared the Agricultural Adjustment Act to he
illezal, it not only brought about a cessation of the collection
of illegal processing taxes imposed on the macaroni industry,
but it released moneys impounded in the many injunction suits
then pending, With the joy that the decision brought, there
fame much confusion and many perplexing problems, Nobody
knew immediately just what should be done to protect the in-
dividual's and the ‘trade’s rights under the act then declared
defunct,

Leaders in the trade, officials of the National Macaroni
Manufacturers Association and others outside its fold were of
the general agreement that the occasion called for united and
clermined action ; that the manufacturers should have depend-
able legal representation to point the right way out of the tax-
refund jungle into which all macaroni men and other process-
ing tax payers had been plunged by the annulment of the
illegal Act,

Through the efforts of President P. R. Wincbrener, sup-
ported by Directors and other members of the National Asso-
Gation and many very responsible nonmember manufacturers
there was formed a Macaroni Industry’s Protective Committee
Whose objective was the full and final conservation of cvery
tight of every individual manufacturer under the law, irrespec-
e of association membership. The committee was wisely
chosen. 1t is chairmaned, as it naturally should be, by Presi-
dent Winebrener, Regional Director Joseph J. Cuneo of Con-
nellsville, Pa, represents thercon the Italian clement in ihe
business and former President Henry Mucller of Jersey City,
N J. is the member thereof who speaks for the present non-
member firms in the trade.
¢ As its first act the Macaroni Industry's Protective Commit-
<€ wisely selected a legal firm of wide tax experience and of
high standing in the legal ranks to represent it in dealings with
“vernment Tax Bureaus and with the Durum Millers who
tre interested in the proper and legai distribution of im-
ounded funds to manufacturers rightfully entitled to refunds.
1t the Committee was fortunate in selecting the firm of
Ylor, Slocum and Ferguson to represent the industry under
be circumstances is ptoven by events that followed,

rough the helpful advice of these experienced attorneys
he Protective Committee has not only been able to throw light
the tax problems tackled, but has succeeded to date in pro-

A Fine Cooperative Job

tecting the rights of all firms that have up to this time con-
sented to retain this legal firm as their representatives in
straightening out this tax-refund muddle, getting such legal
service at a cost commensurably much cheaper than each could
hire individual and perhaps less competent counsel for,

While the chief objective of this editorial is not to review
the work of the Protective Committee or of its attorneys, but
to call attention to the part taken in the activity by the Nation-
al Macaroni Manufacurers Association as a continuing organ-
ization, a brief reference to the work done is timely and pro-
per. The Committee members at their own expense, and the
attorneys who are hoping for fees later to reimburse them for
their efforts, have attended meetings in New York, Phila-
delphia, Minneapolis, Pittshurgh and Chicago. Typical of these
meetings is the Chicago conference of December 8, 1936.
Nearly 25 of the leading manufacturers of the North Central
States heard from the lips of President Winebrener and two
members of the legal stafl, the plan being followed to protect
the rights of the industry in its present dilemma.

The Committee’s work was commended and manufacturers
present almost unanimously agreed to place their claims in
the hands of the attorneys who will not only advise and assist
in filing all the complicated returns required to protect their
rights, but who will suggest a legs” procedure whereby mac-
aroni manufacturers will obtain just refunds of floor stock
taxes though the present law makes no direct provision for
such recovery,

Once more «he National Macaroni Manufacturers Associa-
tion is doing a worthwhile job, this time through its very
competent and most efficient” Macaroni Industry's Protective
Committee. This proves for the 'steenth time that an Industry
as graat as the macaroni manufacturing business 1 this coune
try needs and must have a continuing organization through
which it can act promptly whenever an cmergency presents
i'seli. While it is true that in this tax refund action men not
lisie1 as regular members of the Association are actively and
willingly supporting this movement that means the saving of
many dollars, and that in any emergency the Industry can be
depended upon te aci unitedly, why shonld not all progressive
manufacturers always be found enrolled in the National As-
sociation to keep it in a position to act when any emergency
arises?

It is not true that the macaroni industry has more than its
just share of the "Let-George-Do-It" type, but too many who
thoughtlessly overlook a duty they owe to themselves and to
the trade to loyally support the National Association as full-
time members at the very reasonable cost involved. 1t is hoped

that 1937 will find supporters in greatly increased numbers, |

manifesting in the proper way the appreciation of such splen-
did service as that now being rendered by the Macaroni In-

dustry's Protective Committee,

i ———— —— T




A Timely Discussion of An Alarming Condition
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Trade Expects Macaroni Price Rise

Parole ChiareAi Manifatturieri
Italiani Di Maccheroni E
Paste Affini

By Managing Editor
ALFREDO VERRICO
«]] Commercianto Italiano"
New York, N. Y. Nov. 14, 1936

“Ma che si sono messo in testa i fab-
bricanti di maccheroni di New \qu e
dintorni, di volerci imporre a furia di

. chiacchiere dei maccheroni di farina per

maccheroni di pura semolina?”

Cosi ci scrive in una lunga lettera un
amico, commerciante all'ingrosso ed al
minuto di generi alimentari. La lettera
& una requisitoria giustificatissima, di cui
¢i serviremo perché mette in luce molti
dietroscena del commercio delle paste ali-
mentari nel mercato italiano.

Non c'¢ industria piti dilaniata da una
spictata concorrenza di quella delle paste
alimentari, specialmente fra italiani—una
cosa deleteria, deprecata ripetutamente
dalla Associazione Nazionale dei Produt-
tori di Maccheroni, che ne fece il sog-
getto di una esauriente discussione alla
recente convenzione annuale, Natural-
mente ben poche ditte italiane produttri-
¢i di maccheroni appartengono all'asso-
ciazione nazionale e si disinteressano con
indifferenza mussulmana di acquistare
una perspicua comprensione dei problemi
dell'industria,

Questa ottusitd d'intuito commerciale,
che & molto diffusa fra i nostri manifat-
turieri di maccheroni, deve necessaria-
mente determinare una situazione caotica
e dannosa per tutti. Messi sul declivio
della concorrenza si sa di dove si com-
incia, ma non si sa dove si va a finire.
Intanto, i nostri manifatturieri di mac-
cheroni sono gid finiti in una guerra di
prezzi sostenuta con evidente danno della
qualith della merce. Essi, tulli coloro
che si sono cacciati in questo labirinto,
producono maccheroni scadenti, la zav-
orra delle paste alimentari americane.
Iissi lo sanno, i fatti sono noti, pero cre-
dono di poterli imporre al pubblico con
grossolani raggiri pubblicitari.

Intonate una radio ad una stazione ra-
diofonica italiana ¢ vi sentirete shilare la
réclame di sette od otto marche di mac-
cheroni, i quali “hanno™ tutti le stesse
virtih meravigliose, declamate con piti o
meno enfasi ¢ condite di salsa_ politica,
ma, in fondo, sono identici, Colui che
ascolta, s¢ non & un asino calzato e ves-
tito, deve concludere: questi maccheroni
sono tutti egualmente buoni, di pura
semolina, pustosi e leggeri. E se ci erede
¢ fregato. Difatti basta fare un piccolo
calcolo per convincersi che, per il prezzo
che si vendono, quei maccheroni non
possono  essere di pura semolina, La
concorrenza & fatta sulla base della pub-
licita ¢ qualith scadente. La faccenda per
il momento va, lo sappiamo; perd, con-
tinuando di questa passo, si pud essere
certi che pareechi produttori di macche-

roni dovranno scomparire e altre ditte
pilt intelligenti e oneste conquisteranno
definitivamente il mercato. .

1l commercio delle paste alimentari,
eminentemente italiano, e diffuso su vasta
scala negli Stati Uniti dagli emigrati ital-
iani dovrebbe rappresentare un primato
industriale delle nostre communita, invece
esso viene conquistato da altra gente
che vi ha trovato un campo d'investimen-
to profittevole e senza serii ostacoli di
competizione. Quale resistenza possono
offrire i nostri manifatturieri disorgan-
izzati ed in lotta fra loro,

Piti volte abbiamo sostenuto la neces-
sith di una seria intesa fra i nostri pro-
duttori di macheroni, ed oggi diamo
ancora una volta l'allarme. La nostra
parola non & alettatrice, & piuttosto aspra,
ma dice delle verita ed indica una meta.

Si addivenga ad un'intesa leale ¢ dura-
tura,

Si elimini la concorrenza disonesta.

Si fabbrichino maccheroni realmente
buoni.

La cooperazione dell'industria e la bon-
ta della merce constituiscono la leva di
un sicuro ed onesto successo.

Per altre vie si va in malora.

Plain Words to Italian
Manufacturers of Macaroni

Products

Translation by
ALFREDO YERRICO
Mannging Editor
“]1 Commercianto Italiano”
New York, N. Y. Nov. 14, 1936

“What's the matter with the manu-
facturers of macaroni in New York and
neighboring towns? Do they want to im-
pose upon us, by their loud talks, their
macaroni of flour and pass it off as a
product composed of pure semolina 2"

This is the gist of a long letter from a
friend, a wholesale and retail grocer.
The letter is a wholly substantiated in-
dictment and we shall make use of it be-
cause it brings to light many hidden
points in the trade of alimentary paste in
the Italian market.

There is no industry so torn by ruth-
less competition as that of alimentary
pastes, ¢ pecially among Italians—a most
harmful thing, deplored time and again
by the National Association of Macaro-
ni Manufacturers, which discussed the
subject thoroughly at its recent annual
convention, Of course, very few Italian
manufacturers are members of the Na-
tional Association, which shows that they
‘are not at all desirous of acquiring a
thorough knowledge of the problems
connected with the industry.

This lack of comprehension, peculiar
to many of our macaront manufacturers,
must necessarily create a chaotic situa-
tion which is bound to be detrimental to
all. Once embarked in ruinous competi-

tion, nobady can foretell how the thing is

going to end. Mcantime, the macat.mi
manufacturers are already engaged in a
cut-price war, which is evidently prejuii-
cial to the quality of the goods. They,
we mean those who have thrown thom-
selves headlong into this maze, produce
macaroni of inferior quality, the wors,
in fact, of all American alimentary
pastes. They are fully aware of this. the
facts being well known, but they think
they can foist their products on the pub
lic by coarse misrepresentations practiced
in their advertisements.

Tune in on any Italian radio station
and you will hear speeches on the merits
of six or seven different brands of maca-
roni, all of which are described as “pos-
sessing” the same wonderful virtues.
The fact is, however, that although their
qualitics may be extolled with varying
emphasis and flavored  with political
sauce, they are, nevertheless, identical.
The listener, unless he is a jackass, must
reach the conclusion that the macaronis so
advertised are all equally good, of pure
semolina, tasty and light. But if he be-
lieves what he hears, he is cheated out of
his money. In effect, a little calculation
is sufficient to convince anybody that for
the price at which they are sold, those
brands canaot be composed of pure sem-
olina. The competition among manufac-
turers is carried on by advertising and
by offering to the public goods of infe-
rior quality. This method has, so far,
brought results, and we know ity but if
kept up, it will cause several more niaca-
roni manufacturers to retire and leave
the field entirely to more intelligent and
honest firms.

The manufacture of alimentary pastes,
a distinctive Italian product whose con-
sumption has been widely spread in the
United States by our immigrants, i~ an
industry in which our people shou!l be
supreme. Its market is being conquered.
instead, by people of other races who
have found it a profitable field o -
vestment, devoid of serious competition.
What resistance can be opposed by our
manufacturers warring against onc an
other?

Many a time have we insisted ov the
necessity of a  serious understar ling
among our manufacturers of maciomt
and today we sound once more the
alarm. We do not resort to blan lish
ments; our word is rather harsh, Latt
tells some truths and points to a goa!

Higher Production Costs
Seen Affecting Qualities

With the spread between the raw ma-
terial cost and the price being obtained
for the manufactured product the nar-
rowest in years, macaroni prices will
move to higher levels in the very near
future, reports in trade circles here yes-
trrcl:?’ indicated, Tt is freely predicted
that fancy durum macaroni in the stand-
ard 20-pound container will move fully
10 to 20 cents per case higher on or
before January 1,

Price and quality competition has pre-
vented macaroni from reflecting the
steadily advancing cost of semolina, so
that it has been virtually impossible for
manufacturers to scll first class durum
macaroni at a profit unless the product
was made of semolina contracted for
months ago at advantageous prices. Tt
has been ascertained that this has not
been the case in many instances.

To meet cut price competition macar-
oni makers have been faced with one

d of two alternatives. They could cither

sell top grade goods at a loss to retain
their trade, or they could produce an in-
ferior product that could, however, still
go under the name durum macaroni.

Question Quality

! l.cn‘lﬁng manufacturers have been free

| in their criticism of the quality of much

of the so-called semolina macaroni that
has heen coming onto the market. Just
as there are Frndcs of wheat varying
widely in_quality, so are there numer-
ous classifications of semolina that show
3 wide variation, it was pointed out.

It is reported in trade circles here
that there has been macaroni on the mar-
ket that could hardly stand up under
microscopic inspection and yet may still
g0 under the banner of “durum macar-

# oni,” which hagrong been a hallmark of

Let a loyal and lasting understanding B

be reached, i
Let unfair competition be eliminated
Let pastes be manufactured that ar
really good. l
Codperation within the industry an
the intrinsic merits of the products ar
sure guarantees of an honest success: |
. Any other way cannot but lead to rui-

—_—

There is so much of Jooking out i;‘
the horizon of business, and so litt¢
of going down the next street for it

superior qualitys’ There has even been
Uending of hard wheat flour with durum
1o cheapen the cost of the product and
along with it the quality, according to
trade interests,

Narrowed Margins

A glance at wholesale macaroni prices
and semolina costs for a few years back
Stems to accord with the picture being
painted of current market conditions.
“ancy durum macaroni, Ttalian style, in
twenty-pound boxes is bringing $1.40 per
IP". ¢ per pound, while No, 1 semo-
Mma costs $10.60 per 196-pound barrel

" jute sacks, or 5)4 to 5% cents per

pound, leaving a profit of 1% cents to

‘ver freight charges, production costs,

and profit margin,

w‘" July of this year manufacturers

tre petting a shade less than 7 cents
pound for macaroni, while semolina

"3 $9.05, or about 44 cents per pound,

 a spread between raw material cost

and the price of the new product of 214
to 2% cents. At the end of 1935 the
spread was also 214 cents. At the close
of 1934 manufacturers were getting
$1.60, B cents per pound, while paying
$9.75 per barrel, or 5 cents per pound
for semolina, a 3 cent spread. At the end
of 1933 and 1932 the spread was between
2%4 and 214 cents.

Thus it can be seen that the margin
of difference between the raw material
cost and the price vi the product today
is the smallest in the past five years,
and, .nf course, less than in the prede-
pression period. The result has been the
production of macaronis of widely vary-
ing quality in an attempt somchow
balance the unprofitable situation, which
in turn b s tended to keep prices for the
top quaaty product down.

From the Grocery Section,

The Journal of Commerce and
Commerrial, New York City,
December 7, 1936. ’

A Spaghotti Supper
for Litt?e \Moneyl? 4

“Let’s cat spaghetti! It's good (when
made right); it's nutritious and a real
supper party can be had for very little
money,” says a writer in a recent issue
of the Brooklyn, N. Y. Times-Union,

Spaghetti made with a meat sauce is
a one-dish meal and so satisfying! Here's
a fine winter suggestion:

If you have pottery plates, a large
platter, a wooden bowl; checked cot-
ton table cloth and an old fruit bowl;
now is the time to use them. The more
informal, the more delightful will be this
Italian dinner. Cover the table with the
checked table cloth; use a centerpicee oi
a bowl of fruit. The fruit also serves as
the dessert course. Plates should be am-
ple in size; and coffee cups in the same
style.

The spaghetti may be served on the in-
dividual plates or it may be served on a
large plater and covered with the sauce,
Under no conditions should the spaghetti
and sauce be cooked together,

For a supper of six, purchase two
pounds of spaghetti. Bring a gallon of
water in a preserving kettle to a boil,
Add one tablespoon of salt, Dip the ends
of the spaghetti in boiling water and as
it softens, it will bend easily and may be
coiled down under the water. Cook 15
to 20 minutes or until tender but not
soft. Drain in a colander and pour over
it one quart of hot water. Remove to a
hot platter just at serving. It takes a
large meat fork and large spoow to serve
the spaghetti.

The meat sauce must be cooked slowly

7

at least two hours. This may be made
well ahead of time and reheated.

Parmesan cheese, grated, is the choice
of the Italians. One wonders though if
given some mellow, grated American
cheese, if they would not come over to the
American side. Try snappy, grated Am-
erican cheese with this supper.  The
cheese is placed in a bowl and passed
for the guests to help themselves.

Italian Meat Sauce

Four strips of bacon; two muedium
sized onions; two stalks of celery; one
green pepper; small can of mushrooms
(optional) ; ene pound ground beef ; one
large can concentrated soup; salt and
pepper to taste; two tablespoons wor-
chestershire sauce.

Fry the bacon and remove the strips,
Brown the onions, diced c:lery and
chopped green pepper in the bacon fat
and when yellow, sprinkle in the ground
beef; sear well, then add a can of to-
matoes and worchestershire sauce, Sim-
mer slowly for an hour. Add the 10-
mato soup and cook for another hour.
If this sauce is cooked slowly, no other,
liquid is necessary and the sauce will be
sufficiently thick.

October Foreign Trade
In Food Products Higher

Exports of food products from the
United States during Oct. 1936 were
valued at $24,870,000 as compared with
$23,560,000 during Oct. 1935 according
to the foodstuffs division, Department
of Commerce. The cumulative total for
the first 10 months of 1936 was also
larger than the total for the comparable
period of 1935, exports for the current
10 month period amounting 1o $174,830,-
000 as compared with $169,316.000. 1ix-
pressel in percentages, Oct. 1936 food-
sturts exports increased 5% compared
with Oct. 1935 while the exports ad-
vanced 3%, it was stated.

Imports of food products during Oc-
tober were valued at $61,278,000 com-
pared with $51,748,000 during Oct. 1935,
an increase of 18%. During the first
10 months of this year food imports
totaled $67 669,000, and advance of 9%
over the 10 months 1935 figure of $552.-
473,000, statistics show.

One of the most significant features
of the October export movement in food
products was the shipment abroad of
nearly 1,000,000 bushels of wheat, an
amount larger than the entire export
movement during the first 9 months of
the year. The October shipment brought
the wheat export figure for the 10
months of 1936 to 1,800,000 bu., more
than 10 times the amount exported dur-
ing the same period of 1235, Although
this figure is small compared with our
former export trade or with present
wheat imports, it is noteworthy that
wheat exports have gone steadily upward
for three months, according to the foad-
stuffs division, Bureau of Foreign and
Domestic Commerce.

Those who love the hest must not
be above hustling.
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Reportof Activities of Washington Office
for November 1936

During November a call was made
at Boston, Region No. 1 because there
were numerous complaints concerning
the sale of artificially colored and other-
wise adulterated macaroni products, An
interview was had with Dr. H. C. Lyth-
goe, Director, Division of Food and
Drugs, Department of Public Health,
Boston, Mass., concerning this matter,
The Massachusetts State Laboratories
have no means at hand of determining
carotene in macaroni products. The prob-
lem, however, is being given consider-
ation and as soon as methods are per-
fected action will be taken against pro-
ducts which contain added carotene for
the purpose of concealing inferiority. A
complaint was also made to that office
concerning low grade macaroni products
and in this respect nothing can be done
except when the products are labeled as
being made from high grade farinaceous
ingredients. However, many times there
is no statement on the label concerning
the grade of raw material used and in
these cases no action can be taken unless
the grade of the farinaccous ingredients
is so low that it is not entitled to be
designated as a flour,

A call was also made in Boston on
the State Purchasiug Department con-
cerning specifications used for macaroni
products. It was found that although
the state specified that macaroni products
must be made from durum wheat semo-
lina No. 1 they had no means of de-
termining this and depend entirely upon
matching samples submitted with the de-
liveries made. i *he sample submitted
with bids were found to be of a satis-
factory grade the deliveries were ac-
cepted if th:y matched these samples.

Region 1. 2 submitted a number of
samples of tuacaroni products which were
manufactured in Region No. 11. All of
these samples consisted of egg noodles
which contained added carotene and were
labeled as containing Vitamin A. These
samples with a copy of the analytical
data were submitted to the California
State Food and Drug Inspection Bureau
at San Francisco, Cal. An acknowledge-
ment was received from the Food Law
Enforcing body with the statement tha'
the use of carotene was not permitted in
macaroni products in California when it
was used for concealing inferiority. The
analyses are being repeated on samples
taken by their own inspectors and I am
advised that if these are found to con-
flict with the California State Food Law
that the manufacturers will be prose-
cuted:

Region No. 3 submitted no samples.

Region No. 4 submitted a nr..ver of
samples among them one which was
found to be adulterated as it was labeled
as containing 15% cggs and the best of
wheat flour. Examination of this pro-

By B. R. Jacobs
Washington Representative

duct showed that it contained approxi-
mately 3.5% egg solids. These facts
together with the samples were submit-
ted to the State Board of Health of
West Virginia and I am advised by this
Law Enforcing body that the case has
been investigated and the product seized
and impounded until the manufacturer
changes the composition to conform with
t.  label

..egion No. 5 submitted no sanpl.s.

Region No. 6 submitted no samples.

Region No. 7 submitted a number of
samples of egg noodles, practically all of
which were found to contain added caro-
tene. The manufacturer submitting them,
however, did not indicate whether or
not they were interstate shipments and
until this can be determined no action
can be taken against these samples as
the state from which they were shipped
has no means of determining addud caro-
tene,

Region No. 8 submitted no samples.

Region No. 9 submitted no samples,

Region No. 10 submitted no samples.

Region No. 11 submitted no samples
but samples from this Region have been
discussed under the heading of Region
No. 2.

Region No. 12 submitted no samples,

During the month the Department of
Agriculture issued the following ap-
proved definitions for eggs and egg pro-
ducts:

L. LIQUID EGGS, MIXED EGGS.
The product obtained by scparating
the edible portion of eggs from the
shells. It is an intimate mixture of
the whites and yolks in their natural
proportions,

2. FROZEN EGGS. The solidified
product obtained by quickly and com-
pletely freezing liquid eggs.

3. DRIED EGGS. The product ob-
tained by evaporating the water from
liquid eggs. It contains not more than
7% of moisture,

4. EGG YOLK. The product ob-
tained by removing the whites from
the yolks in the commercial process of
epp-breaking., It contains not more
than 12% by weight of adhering white.

5. FROZEN EGG YOLK. The
solidified product obtained by quickly
and completely freezing egg yolk.

6. DRIED EGG YOLK. The pro-
duct obtained by evaporating the water
from egg yolk. It contains not more
than 5% of moisture.

In paragraph 4 it will be noted that
egg yolks are defined as a product ob-
tained by removing the whites from the
yolks and that it should contain not more

than 129 by weight of adhering whites,
This, therefore, means that the product
should consist of not less than 889 volk
and not more than 129% whites. On the
basis of average moisture content of
whites and yolks this means that the
product should contain not less than
43.50% cgp solids. This is considerably
above the old tentative standard for com-
mercial egg yolks which required them
to have not less than 38% egg solids, r

Another NRA
or What?

Armed with an almost overwhelming
mandate from the people at the Novem-
ber election, business leaders are gen-
crally of the opinion that some legis-

lation akin to the National Recovery
Act. of fond memory will be recon-
mended by President F. D. K_osevel.
Just what form the new law will take
nobody seems to know. Perhaps even
the president has not fully decided the
matter as yet,

The opinion very generally prevails
that there will be some attempt to pass
a law that will retain all the good fe-
tures of the NRA without the illegal
and obnoxious ones. It may be don
through a licensing law whereby chid
labor will be abolished and legal provi
sions made for collective bargaining
maximum hours and minimum wages.

Some macaroni manufacturers in suck
states as California and Wisconsin hast
expressed themselves as favoring a re
vival of the NRA as a means for crads
cating some of the trade evils thai hav
grown most harmful in recent years
Manufacturers  in  other states art
strongly opposed to any form of gov
ernment intervention, believing that un
restricted business will'fiud a prosperos
level much quicker ana’ more permantd
than it would under governmental guid
ance, however mild,

At any rate macaroni makers van ¢
expected to be more than ever intereste:
in legislation that may be proposed 10 ¢
enacted by Congress at its coming s¢
sion next January, especially la.is de
ing with trade or taxes.

No Sales Tax
on Spaghetti
Ohio macaroni manufacturers, jobb
and retailers who sell macaroni, s[*fu-ﬂ“"
and egg noodles will nat be require
pay the Ohio state food tax of 3% ¥
those who consume this product
all other foods will not be so fortun!
In a recent referendum the peof
voted to amend the state’s sales tax ¥
to exempt the tax on all foods, ex¢d
when sold at meals,
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LUMBERJACK MACARONI

EWS FOR 19,000,000 WOMEN
OTENTIAL MACARONI BUYERS

NTRODUCING LUMBERJACK MAC ARONI—

a sensational new macaroni dish taat looks like

a coming favorite' T auerjacr. Macaront—a
tasty, appetizing dish concocted by cooks in the
Northwoods lumber camps—a dish that gets men,
the real macaroni eaters.

Introduced by Betty Crocker to a potential audience
of 19,000,000 women via radio November 27. Imagine
this tremendous army hearing news of Lumnerjack
Macaron1! Listening to a boost for macaroni made of
extra quality Durum semolina. In a sparkling broadcast
carried over 70 of America’s most popular, most power-

ful radio stations —at least one in yonr community.

A broadeast which was sponsored for you by General
Mills without favor or obligation—merely to interest
women more thoroughly in products made by you and
others in the industry. '

Here's further news: Betty Crocker will be on the
air again with another sensational salesmaking recipe
sometime in January, boosting products made of extra
quality Durum Semolina. Better find out now from
your Gold Medal salesman why women will more and

more favor products made with this type of semolina—
the Gold Medal kind.

GOLD MEDAL SEMOLINA

“Press-tested’”’




The Federal Old Age Security Program

The National Broadcasting company
has been kind enough to invite me to
make a short talk on how the Social
Security Act affects the man in the
street,  As a matter of fact the Social
Security Act affects all of us regardless
of what our station in life may be. There
has been a great deal of discussion of
the act during the last two weeks, but
most of it has dealt with only one sec-
tion, namely the Federal old age benefits
section which is in the nature of insur-
ance annuities. However there are 11
scctions of the act altogether. These
sections may be classified into three
groups. One group provides financial
assistance to the states to car
and welfare activities, including assist-
ance to needy aged, needy blind, and
dependent children.  Another group pro-
vides a method under which each state
with the aid of the Federal government
way enact an unemployment compensa-
tion law without placing its employers
at a competitive disadvantage with em-
ployers in other states. The third group
covers the Federal old age benefits plan,
It is this plan providing benefits com-
parable to annuities paid by insurance
companies that I wish to discuss.

This part of the act is sometimes con-
fused with the scction providing relief
for needy aged people, many of whom
would otherwise be destitute or in the
poorhouse.  Assistance is given to needy
old people through county or state au-
thorities with the aid of money received
from the Federal government.  This sort
of assistance is commonly referred to
as state old age pensions. In this way
men and women who are now old and
without means of their own are helped
in a humane and orderly manner. But
the Federal old age benefits plan looks to
the future,

These Federal old age benefits are
best understood if we compare them to
insurance, They apply to wage and
salary earners who are now young or
middle aged—men and women who work
in industry, in business offices, in com-
mercial enterprises of all kinds—about
26 million workers in all. Under the
Federal old age benefits provisions of
the act these men and women will be
assured an income for life after age 65
when they are no longer at work. This
income will be paid to them by the
United States government in moathly
checks—like the instalments on annui-
ties from an incurance company. Or
the cash value wil be paid to the work-
er's family if he dies. Whatever hap-
pens, the worker or his family gets back
more money than he pays in.

Like an insurance company policy the
worker's old age benefit from the gov-
ernment must be paid for in advance,
However instead of weekly, monthly,
quarterly or yearly premiums the gov-
ernment will collect tﬁrmr};h the employ-
er weekly or monthly payments which
are called taxes, But these payments

on health

By J. A. Altmeyer

Acting Chairman Social
Security Board

will be shared by the employers and the
workers equally and will be used only to
pay cash benefits to the workers.

The size of the benefits will depend
entirely upon how much the worker
earns ﬂclwct‘n Jan. 1, 1937 and his 65th
birthday, A man or woman who gets

ood pay and has a steady job most of
his or her life can get as much as $85
a month for life after age 65. The
smallest monthly benefit any worker can
get who comes under these provisions is
$10. Let me give you some concrete
examples of the benefits which will be
received by those of you who work for
wages or salary in th: employments cov-
ered,

Take the case of a worker 35 years
of age who is making $25 a week, When
he is 65 years old and retires he will
receive a check for $45 a month from the
Federal government for the rest of his
life. If he should die at age 65 his
family would receive $1,365.

Now let us take the case of an older
person who is 60 years of age and who
earns $25 a week., When he retires in
five years he will receive approximately
$18 a month for the rest of his life,

So mnch for the worker’s benefits.
Now what about the costs? The worker
pays one-half and the employer pays
one-half, During the next three years
each will pay at the rate of lc on each
dollar of the worker's earnings up to
earnings of $3000 a year. That will
mean for the next three years 15¢, 20¢,
3% or more a week according to what
the worker earns. After the first three
years the worker and the cmglcycr will
each pay Yic more every three years
until finally beginning in 1949, 12 years
from now, each will invest fdr old age
security 3c on each dollar the worker
earns up to $3000 a year. That is the
most anyhody will‘ever pay.

Now as regards the collection of these
contributions. The worker will not have
to make a weekly trip to some office to
pay his 15 or 20 or 30c. The govern-
ment will collect both his contribution
and the employer's contribution directly
from the employer.

Workers will receive the protection
of the Federal old age benefit plan re-
gardless of whether they change em-
ployers, so long as the job is in a fac-
tory, shop, mine, mill office, store or
other- such place of business. Wages
carned in employment as farm workers,
domestic workers and on a few other
kinds of jobs are not covered by the
plan. However all workers who have
ever been in an employment covered by
the plan will receive some protection
based upon their earnings at the time
they were covered by the plan.

And now let us compare the 1oy
amount of contributions paid with the
total benefits received, For the mun of
35 who is ma¥ing $25 a weck his con.
tributioms ove: 40 years time amount 1y
$975. If t%is sran lives out his normgl
life expec.ancy of 12 years after reach.
ing the age of U his benefits will amount
to $6,480 or more than 6% times wha
he pays in. In the case of a woman the
normal life expectancy is 15 years and
she would receive $8,100 or more than
8 times what she paid in. For a man of
60 who pays in for five years before he
retires, his total tax is $78—in return for
which he get- $2,580 if he lives out his
normal life expectancy or more than 33
times the amount he has paid in. In the
case of a woman, she would receive §3,-
225, or more than 40 times the amounl
she paid in. Nowhere else can the work-
er get as much protection for the same
amovnt of money that he pays in. This
is true not oniv because he receives the

Amber Milling Co,
Flour and Semolina
Barozzi Drying Machine Co.
Macaroni Noodle Dryers
Baur Flour Mills Co.
Flour
Capltal Flour Mills, Inc,
our and Semolina
Cartoning Machinery Co,
Cartoning Machinery
John J, Cavagnaro
Brakes, Cutters, Dies, Die Cleaners,
Folders, Kneaders, Mixers, Presses and
Pumps
Champion anhlnerﬂ Co.
Brakes, Flour fBlenders, Sifters and
Weighers, Mixers

beaefit of his employer's contriliutions
Lut also because it would cost a private
insurance company a great deal more to
collect the premiums directly from the
worker in such small amounts wecekly or
monthly.

However insurance companies are pre
pared to furnish additional protection to
workers who desire it and can afford o
pay for it. Just as war risk insuranc
stimulated the life insurance business it
is expected by insurance officials that the
government old age benefits plan wil
stimulate the purchase of additional pre
tection from insurance companies.

If an employer already has in oper
tion an old age retirement plan for his
employes the government old age bencfit
program will not interfere with that
The employer can fit his plan into tht
government program. So much ior 2
description of the plan for old age secur
ity covering 26 million workers which
goes into effect next January.

Now let me say a word relative 10
the plans that are under way for puttin
into effect this nationwide system. Sinc
the benefits will be based upon the pas
earnings of the workers covered it !
necessary to set up an account for
worker. " In order that workers as we
as their employers may be alnf--lultl.‘
certain that the proper account is cred
ited, each account will be given a nu®
ber which is comparable to an insurant
policy number.,

Beginning on Nov. 24 the 45,000 pos
offices throughout the country will dif
tribute to employes, through their ¢
ployers, forms known as “Applicati
for Social Security Account Number.
These employes' application forms W
be distributed to all work places and W
also be available after Nov. 24 at all |
offices. The employe's application 1}
simple form asking a few questions s«
as name and address of the workt
name and address of his employer, ¢
and place of birth, and father's &

T

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

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

Commander Milliag Co,
Flour and Semolina

Consolidated Macaronl Machinery Corp.
Brakes, Cutters, Die C]eanuy:. Dl:icrs
Folders, Kneaders, Mixers, Presses and
Pumps

Creditors Service Trust Co
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Duluth-Superior Milling Co,

Flour and Semolina

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

King Mid:s Mill Co.

Flour a.d Semolina
F. Maldari & Bros. Inc.
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Midland Chemical Laboratories, Inc.
Insecticides
Minneapolis Milling Co,
Flour and Semolina

National Carton Co,

Cartons

F. A. Palmer
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Paramount Paper Products Co.
Taper Bags

Feters Machinery Co.
Packaging Machines

Pillsbury Flour Mills Co.
Flour and Semolina

Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers

J. V. Shartzer & Co.

Macaroni Sticks and Dowels
Tiﬁ‘ Star Macaroni Dles Mig. Co.
ies

Aurelin Tanzi Eng. Co.

I}a\'luﬁ and Noodle Machines i
Triangle Package Machinery Co.

Package Machinery

Washburn Crosby Co, Inc.
Flour and Semolina

UNDREDS of macaroni manutacturers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color

and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

COMMAND

%SEMOLINA

YOU

the Best
When YOU
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GO
SUPERIOR
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Simple Yet Practical Package

mother's name. When the worker has
provided this information on, the applica-
tion he may return it without paying any
postage, in any of five ways:

By handing it back to the employer, or

By handing it to any labor organization of
which the worker 18 a member, or

By handing it to a letter carrier, or

By delivering it personally to any local post-
office, or

By mailing it—without postage—in a sealed
cnvcloyc addressed simply: “Postmaster,
Local."

LRI

= _!f'\.

They will

Responsible

On the return of this information to
the postoffice a social security account
will be set up for cach person cligible
and he or she will be furnished a card—
comparable to an insurance identification
card—certifying that an account has heen
set up ~nd bearing the number of the ac-
count ..» as to make it easy for the work-
er to find out at any time just how his %
or her account stands, e ) M N G ¢ )

In order that they may know how 3 ’ f
many application forms to distribute at
each work place the postoffices, beginning
on Nov. 16, will distribute to employers
a form known as the “Employer's Appli-
cation for Identification Number.” This
form will ask of the employer only seven
simple questions, answers to which will
ena{ylu the postoffice department to know
how many employe's application forms
to deliver to each employer.

keep ccst.

, CHICAGD, ILLINOIS

SAN FRANCISCO e 1237 S. OLIVE ST., LOS ANGELES
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It is to the advantage of both employes
and employers to make certain that an
account number is assigned to each work-
er before Jan, 1 so that accurate reports
can be made to the government and so
that accurate accounts may be kept by
the government. However, neither em-
ployes nor employers need take any ac-
tion until they receive the necessary
forms and instructions through their lo-
cal postoffice. Neither is il necessary to
make any inquiries either of the Social
Security board or the postoffices prior
to receiving the official forms and in-
structions,

The Social Security hoard is confident
that employes and employers will co-
operate with the postoffice department
which has undertaken this task as a serv-
ice to the people of this country, The
coiperation of the postoffice department
in this work means that the work can
be done simply and economically and
without building up a large working
force, It also means that the work will
be done by trained civil servants who
are familiar with local conditions and
who are known to c¢mployes and em-
ployers in their home communities.

The current trend in macaroni pack-
aging is toward simplicity, yet greater
practicability. This is apparent in all
kinds of packaging materials, cellophane,
window or solid shell. The carton illus-
trated herewith is indicative of this
trend. It is a three color display pack-
age adopted by the recently reorganized
Bromaco Macaroni Corporation, Brook-

lyn, N. Y., successor of the Drooklyn
Macaroni Company of the same city and
location, displacing an outmoded, four
color package formerly used by the de-
funct firm. No superfivous printing ap-
pears on the packages and the color conr
bination adds materially to its attrac
tiveness.

World Wheat Supplies
Substantially Reduced

Crop conditions now indicate that the
world wheat crop will be about 3,462,
000,000 bu., a decrease of about 90,000,
000 bu, compared with last year, the
Bureau of Agricultural Economics states
in a summary of world wheat prospects.

Taking account of the carryover of
old wheat as well as the new crop, it
appears that the total world supplies of
wheat for 1936-37 will be about 265,
000,000 bu. less than last syear, Russia
and China are excluded irom these
totals, Exports from Russia appear un-
likely,

rencies and the reduction in import
duties within the gold bloc countrics, all
suggest larger buying of wheat. It i
expected however, that most of the i
crease in European needs will be sup
plied by the Danube countries ‘_\'luc!l
produced very large surpluses. O iental
imports are expected to be smallr this
season, ;

Macaroni
a “Perishable”

In an advisory opinion issued to all e
the heads of all the Government huyl
departments, macaroni and almost
other food prmlucts were classiticd ¥

'

@e2Se CARTON SEALERS OR WEIGHERS FOR AS LITTLE AS 55¢ A DAY!

All Triangle machines are simple, sturdy, flexible . . . bailt for
minimum up

. years of hardest service and
macaroni manufacturers are invited to write for full particulars

about our low cost rental plan without down-payment . . or have
one of our engineers call and explain exactly how Triangle

machines will save you money.

TRIANGLE PACKAGE MACHINERY GO.
i . o < o o 5. o

can offset the rising costs of raw materials, and increase your

more than pay for themselves in the big savings they make. You
profit margins with T:

915 NORTH SPAULDING AVENUE

50 CHURCH ST., NEW YORK @ 111 MAIN 5T,

Production costs

Small Triangle Carton Sealers and
ckaging operations.

There are 15 models from which you can

You can put one of these sure profit makers to

le Packaging Machines, with greater capacity,

“perishables” by Secretary of [abof
Frances Perkins. Under such a ruling
macaroni and all other perishable ft

would be exempt from the hour 2

The reduced supplies are the result
of a very short crop in North America
and North Africa and a general reduc-

basis, you can no longer afford to postpone modem-

must be cut to a minimum so that you can profitably

Weighers can be rented for as little as that! On this
meet competition!

Think of it . ... only $16.00 a month, and no down

izing your pa

payment.

General Mills
Dividend

The directors of General Mills, Inc.
have announced declaration of the regu-
lar quarterly dividend of one dollar and
fifty cents ($1.50) per share upon the
6% cumulative preferred stock of the
company, payable Jan. 2 to all pre-
ferred stockholders of record at the
close of business Dec. 10. Checks will
be mailed. Transfer books will not be
closed, This is the 34th consecutive divi-
dend on General Mills preferred.

tion in stocks in nearly all countries, The
smaller world supplies of wheat have
led to substantie!lv higher prices,

It is estimated that world shipments
of wheat during 1936-37 will be in the
neighborhood of 555,000,000 bu, This
would compare with actual shipments of
489,000,000 bu. from July through June
in 1935-36. Smaller crops and stocks in
the importing countries, together with
improving  economic conditions  and
especially the recent devaluation of cur-

wage provisions of the Walsh-1lel
Act.

While.the order leaves it to individ
contracting  officers to  determine
themsclves  whether or not the o®
modities for which they are asking bi
are in fact perishables, rules and rect
mendations made by the Sccretary
Labor are to be given every conside?
tion when bids for macaroni prodv
and other foods are asked for,
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like those shown below, can be leased for as little as $47.00 o

$50.00 a month.
work in your plant at once without drain on your income or

choose a machine with the speed and capacity to exactly meet
bank account.

your needs.
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Secrets of Successful Trade Marking

What’s Up At The United States Copyright Office?

Macaroni marketers’ who keep close
tab on the turn of events at Washington
must be wondering what will be the ef-
fect of the change at the U, S. Copy-
right Office? The effect, that is to say,
upon the certification and protection of
labels, advertising prints and original
designs,—say package designs. On the
face of things it is merely a shift of
exccutives, this retirement of William
Lincoln Brown as Register of Copy-
rights, to be succeeded by Col. Clement
L. Bouve. A natural incident, since the
very efficient Mr, Brown had planned
his retirement a year ago.

Truly, an administrative change at
cither Patent Office or Copyright Of-
fice should not have any important re-
actions upon policy and practice in the
fields of good will protection, Seeing as
how it is Congress and not the executive
branch of the Government which decrees
what is and what is not with respect
to legal insurance of good will assets.
But as luck has it this exchange at the
Copyright Office comes just at the time
when we are approaching the crucial
stage of the issue of transfer of respon-
sibilities from the Patent Office to the
Copyright Office. And, under such cir-
cumstances the attitude of the executive
actively in charge is influential,

The perennial question,—now a little
more pressing than ever—is whether an
end shall be made of the double deal
which has for years past caused con-
fusion and lost motion in business cir-
cles. As matters stand there are at
Washington two separate and more or
less parallel channels of protection fur
labels and prints. On the one hand the
U. S. Patent Office issues copyrights for
commercial labels and advertising prints.
On the other hand the Copyright Office
at the Library of Congress (" a unit of an
entirely separate department of the Gov-
ernment) grants copyrights on printed
and lithographed products of the fine
arts. At first glance it might appear that
a clear line divided these two classes
of printed matter. A layman might guess
that the two species might be herded
separately strictly according to function
or use. But alas it isn't so simple. Many
labels are literally fine art products,
And the cover design of a booklet or
house organ may rank as Art with a
capital A even if it is used for an ad-
vertising purpase. i

The complications due to overlapping
jurisdiction in this quarter have been
growing worse year by year. Hence'the
proposition to take the label-and-print
copyright job away from the Patent
Office and give it to the Copyright Of-
fice,—merge the two agencies, Some
of the ablest men who have served as
Commissioner of Patents have been

By WALDON FAWCETT

Written Espressly for
the Macaroni Journal

heartily in favor of the consolidation,
But Congress has never been brought to
the sticking point although it mulls over
the question at each session. Latterly
the mess has been thickened by a twin
proposal, viz, the project to virtually
abolish the Design Patent facilities of
the U. S. Patent Office and turn over the
protection of original designs to the
Copyright Office, where a new pattern
of design pedigreeing would be set up,
to be known as Design Copyright, or
Design Registration.

What will happen if the new Register
of Copyrights should prove an aggres-
sive go-getter bent upon taking over the
whole works of label-print-design enroll-
ment? This is the riddle that some
brand-and-package-defenders are putting
to themselves, now that there is a new
and unknown personality at the helm
at the Copyright Office. The new Regis-
ter will presumably be called into con-
sultation by the Congressional Commit-
tees on Patents next spring, so that spec-
ulation as to his attitude and persuasive
powers is legitimate, thus early,

From the curiosity manifested as to
the convictions and intentions of Register
Bouve it might appear that the prior
attitude at the Copyright Office had been
one of opposition to change. This is
scarcely an accurate picture, Mr, Brown
and his predecessor Mr. Solberg con-
sistently took an impartial and judicial
attitude, with an eye always to the re-
sponsibilities of the head man on the
job of issuing birth certificates for iden-
tifying ideas. As to the transfer from
the Patent Office of the Label and Print
Copyright Section there has never been
any quibble, It is so obviously desirable
io put an end to the waste of time and
labor occasioned when persons send to
the Copyright Office labels and pictures
that should go to the Patem Office, or
vice versa,

Where the rub has come more recently
is in respect to the proposed shakeup of
the Design institution. And if there has
been a headache at the Copyright Office
it is due to the threat to unload on that
establishment not only an additional task
but a new or different type of work. To
see the situation in proper focus we must
bear in mind that up to now the Copy-
right Office has been a dating burcau, a
record keeping office solely. Its job has
been to enter-on the books and ccr:gf{
by official document the date on which
an applicant claimed that he first adopted
or used a given idea-r .n. The Copyright

Office has never undertaken to establish
for any claimant rights of priority. It
has simply given diplomas, testifying 1
the alleged beginnings of specific ex.
amples of intellectual property and hae
left rival claimants to fight it out in court
if disputes arose as to who saw it first
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Something akin to consternation scized
the staff at the Copyright Office when
there emerged in Dbusiness circles the
scheme for a system of Design Copy-
right that would afford quicker and
cheaper protection for product designs,
package designs, ete. At the go-off, the
assumption at the Copyright Office wa
that the new addition would get jus
what other entries had been getting, i. ¢
official testimonials to the date and scop
of claims to priority. But in due cours
it was revealed that what the desipn
owners wanted and expected was the
cquivalent of what they had been getting
at a higher cost at the Patent Office
namely a warrant for exclusive use base!
on a search by the Government disclos
ing original creation.

Here then you have the snarl whic
gives to wnurfcr as to what will be th
attitude of the new dynasty at the Copy
right Office toward Design legislation 1
the 75th Congress. As was no more thar
his duty, Mr. Brown pointed out
Congressmen last winter that the pr
posal to verify design claims before is
suing a Design Copyright was due to em
bark Uncle Sam on a new venture
Dozens of additional clerks would
needed at the Copyright Office to con
duct the “search” which would be en
tailed for each design application. An
a sizable appropriation would have to
made to set up a master file of existin
designs against which to check the ney
applications.

Thus the situation stood when the
came the current, change in the huma
equation, Register Douve has noi ind
cated his attitude and will not be likd:
to commit himself until asked by Co
gress, On one count the new ofncial ¢
all but bound to side with his pred
cessor. Impatient seckers after desig?
rights caused to be inserted in the U
in the last Congress a provision that
“certificate of novelty' should be issue
within 7 days after the receipt of @
application, ANl the technical cxpet
have from the outset taken a can'
done attitude, Assuming that design 3]
plications were received at the rate
500 to 1000 a day (a conservative =
mate in this age of distinctive ‘l'“"k.l;'
ing) it would be all but a physical ¥
possibility to clear every applicat®
within a week. i

What it may well boil down 10
would-be monopolists of unique packs
design, advertising designs, ete., €6

o
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Consolidated Macaroni Machine Corporation

Designers and Builders
of
High Grade Macaroni Machinery

The 1935 Streamlined Press,

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits,

In these days of high speed, auto-

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

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

All this has been accomplished with-
out coniplicating 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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a necessity of choice. Tf design owners
desire a “search” to fortify their title to
exclusive ownership they will have to
allow time for a satisfactory survey of
all possibly anticipatory designs, 1f they
cannot allow time for such painstaking
scarch they will have only the alternative
of repistration without search, ]-’rqm
that they could get a registered claim
of originality. But that would not avail
wholly if any competitor saw fit to chal-
lenge the claim. This basic condition will
be found in the bag no matter who is
Register of Copyrights.

Plan Macaroni Packaging
Machinery Improvements

The macareni industry, at least that
portion interested in the mechanical
packaging of its products, may expect
some carly and very practical improve-
ments in macaroni packaging machinery
according to leading designers of pack-
aging machinery interviewed at the an-
nual convention of the Packaging Ma-
chinery Manufacturers Institute held
Nov, 11-12 at the Edgewater Beach
hotel, Chicago. M. J. Donna, secretary-
treasurer of the National Macaroni
Manufacturers association attended the
conference at the personal invitation of
H. Kirk Becker, vice president and gen-
eral manager of the Peters Machinery
Company, builder of some of the most
practical packaging machines now in use
for packaging macaroni products of all
kinds. Mr. Becker was reclected a
director of the institute to serve a term
of three years, as were H. H. Leonard,
vice president, Consolidated Packaging
Machinery Corp., Buffalo, and Roger L.
Putman, president, Packsge Machinery
Co., Springﬁeld. Mass.

Anticipating the revival of the NRA
in some modified form, the convention
studied its possibilities and voted to alter
its former antagonistic attitude to that
sort of legislation to a more conciliatory
one of shaping the industry's policies and
plans in an agreed way to assure co-
operation rather than opposition,

The convention also voted to continue
the institute as a permanent organiza-
tion and to start a campaign immediately
to bring into its fold all the important
packaging machinery manufacturers in
e country, The program topic—"Sales
Problems and Policies"—was considered
so successful that it was decided to hold
another clinic discussion at the semi-
annual meeting of the Institute to be
held in March 1937 in New York.

Those who ‘complain that there's
nothing doing don’t want to see any-
thing to do.

°

The secret of going along in high
gear is just this—being interested and
_continuing so.
®

Taking time by the forelock achieves
nothing if one does it to achieve trifles.
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CARL’S NOTEBOOK . ..

Doing «Little Things” and «Minding Details”
Earns Deserved Promotion

Carl Withers had been hired by the
Central West Macaroni Co. to look after
certain office routine, thus allowing sev-
eral of the other men additiomal time
for niore profitable work alony the lines
of selling, adverlising and rearranging
the plant layout. The plan had been a
success from the first, for Carl had
taken complete charge of numerous de-
tails that were necessary, but time con-
suming, b

At the start his days were quite
busy; later he seemed always to find
time for extra duties that were given
him as his ability to handle them in-
creased. After awhile he was doing it
all so easily that the boss thought he
had perhaps been mistaken about really
needing another man in the office. Then
one day Carl took a short vacation, and
the boss went back to handling Carl's
work temporarily.

Did he have his hands fulll At the
end of the third day he figured he was
four hours behind schedule on the work
Carl had been doing without difficulty.
And the boss realized he wasn't loaf-
ing, but had to work every minute to
come even that close to getting done with
the details usually handled by his vaca-
tioning helper.

If only he didn't need to spend so
many minutes out of each hour search-
ing for information the rest would be a
simple matter, the boss thought, Hunt-
ing up tiny bits of information seldom
used yet badly needed on occasion was
the thing that kept him on the jump all
day long,

That night—the last of Carl's vaca-
tion—the boss dreamed that Carl quit
working for him, and that the details
piled up and up and up and finally
tumbled over on him and were smother-
ing him when Ke awoke in a cold
sweat. Then and there he resolved to
ask Carl how he managed his work so
well, for he knew it would never pay
him to go back to minding details him-
self again, and he wondered where he
could ever get anyone for Carl's job if
that became necessary at any future
date. E

Next morning  Carl  looked both
pleased and amused as he heand the boss
tell quite frankly that the wass of “lit-
tle things” that made up tie job had
practically floored him while Carl was
away. "How on earth do you ever keep
up with it—let alone have time to figure
out improved methods for the plant—is
what I'd like to know,” the boss con-
cluded.

“A notebook helps me,” Carl assured
him in a tone that indicated a notchook
could do almost anything.

“I"d like to see any notebook get me
out of the mess I was inl” the boss
exclaimed. “I would have paid hand-
somely for it."

. -
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Opening the top drawer of his dusk,
Carl handed him a small indexed noe-
book. “Here it is. I'm sorry I didnt
mention it to you before I left, although
I suppose T myself hadn't realized just
how helpful it has been to me. You see
it is the accumulated odd bits of in-
formation gathered since you gave me
this job. Mostly these things would not
fit anywhere in the file, and as I knew

their importance when needed quickly
I got the habit of jotting them down
here, Take a look through it."

The boss spent several minutes exam-
ining it. He noticed the address of a
local sales representative for one of his
sources of supply; he had wasted half
an hour trying to locate that only the
previous day. There were the telephone
numbers of out of town mills and cus-
tomers, freight rates and classifications
on most of the company’s requirements,
prices of infrequently purchased items
to use in checking invoices, bits of stuff
about competing lines, and a host of
other things that the boss had searched
for often in vain, while Carl was away.

“What trouble this would have saved
me,” the boss muttered as he found the
section showing where each of his men
on the road stayed when working any
particular territory. “Smith forgot to tel
us where he could be found Tuesday
night, although we knew he was work:
ing around Pine Plains. Your notes say
he stays at the Wilson hotel. Well, that
is where we located him after three lad
guesses,”

“Would you want a copy of all thest
notes?” Carl asked. “I would be gld
to copy them off for you.”

“No, thanks," the boss laughed. “Pu
I do intend to start such a notebook 10
cover my own part of the work. How:
ever you better get your notes in shap
to explain them to a new man wh
comes on your job next month, You st
I've decided that anyone who had sud
a good grasp of the details of our bus
ness should be a valuable person 1o sent
as a “go between” the office and plant
Your new work will be to keep us
from losing so much time, by makirt
complete information available, and the
basing our methods on those solid facs

“The title is Assistant Manager a0l
the pay is $15 a week more than you
getting now. That's all just now.” Th
as Carl was thanking him and tum
to leave, the boss reminded him,
be sure to put that notebook in the 8
when you go home at night, 1 want
know where it is when the fellow
your job takes a vacation!”

-
—

A man hasn't much chance of g
ting anywhere if he thinks he lsh
ing picked on when he is urged I
ward.

not more than seven or cight of the
kinds, there are still quite

roni Manu
cuts were made,

beautiful,

fancy shapes of macaroni produ
and in many
chiefly descriptive,
reference to shapes or semblances,
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Fancy Shapes For Fancy Macaroni Appetites

The Italians, leading consumers of Alimentary Pastes or
Macaroni Products as Americans prefer to call this healthful
and nutritious grain food, must have a great variety of shapes
and sizes of their food to sate enormous appetites for this
staple article of the Italian diet. In that country scarcely
anyone considers a day well spent which has not included at
least one dish of “pasta ascuitta” at some meal.

Indeed, the Italians could well have a companion saying to
the popular American statement, *“Tell me your company and
I'll tell you who you are,” and that would Te, “Show me the
kind of macaroni products you eat and I'll tell you from what
province in Italy you or your progenitors hail.”

All American Macaroni Manufacturers know of the Naples
style, the Genoa style and the Bologna style, all named after
towns wherein particular shapes originated and where they
are still preferred. All are of the sage basic ingredients—
water and semolina, but they are served in so many different
::::i.;s that the real Italian never tires of the halian national
I

While the modern American macaroni plamt specializes in

more popular shapes and
a number of plants that manufac-
wre many of the more rare and very peculiar shapes shown
in the accompanying illustrations, To the Guido Tanzi Manu-
[:}clu’rm;: Company, luc. 7307 New Utrecht av., Brooklyn,
N. Y. must go credit for the claborate display of the most
fanciful sha])n.-s sent to the headquarters of the National Maci-

acturers association where photographs for the

Names Explained

The literal translation in 1o the English language of the
sweet sounding Italian names given the various

I cts illustrated is quite difficult
cases practically impossible, The names are
but oftentimes have no direet or apparent

Figure 1 shows four of the fancy shapes. They are:
a—Millefiori (million fowers),

small flowers,
b—Arancini (orange-like), resembling small oranges.
¢—Tortini (snail like), having the shape of small sea snails,
d—Rex (king), probably the king of mollusks,

resembling a bouquet of

Figure 2 shows four smaller sizes, These novel shapes are:

t—Cappuecini (Cappuchin hats), shaped to resemble the
hats worn by the Catholic Friars of the Cappuchin
Order.

f—iorentini (Iill_le tlowers), first made in Florence, laly
and resembling small flowers are very appropriately
named after that famous city.

E=—Alpini (A_Ipin hats), a turban effeet with a rolled rim
resembling the hats worn by the Alpin peasants of
Italy, Switzerland and Austria,

h—Fiocchetti (tassels), resembling the well known tassel.

Figure 3 also shows some fancy and rare shapes. They are:
"‘-rurl_iuliunu (spirals), emblematic of the famous spiral
’ pillars of Roman architecture. 5
J=Tirolese (Tirol hats), shaped like the distinetive hats
worn by the people in Italian and Austrian Tirol,
'“i\l.rfnrlni' (Slairit of Love), heart shaped, the word
heart” being usually associated with “love."
l~Bambole (dough dolls), a crude bahy doll shape,
M—Lumache (basket-like snail) resembling small haskets,

(Continued on Page 18)
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(Continued from Page 17)

Figure 4 shows some of the peculiar shapes of the longer
type.

n—Cavatelli (twisted rope), derived from “cava,” meaning

“to dig.” In olden days Itali=a houscwives made mac-

aroni by hand. They would dig into a mass of dough

and twist a portion from the mass, making a twist

much as in this day they still make their bread twists,

¥

ackage your Maecaroni, Spaghetti, Egg Noodles the
| Best Way—with |

PETERS PACKAGING MACHINES

Packaging has been as important
as production in the success of the
macaroni industry. For years
PETERS PACKAGING EQUIP-
MENT has proved an important

o—Iolanda (a long drill). This shape is named after Tolan-
da, the beautiful daughter of the King and Queen of
Ttaly.

p—Fusilli (an extended spring), resembling somewhat the
distaff of the shepherds of olden days.

q—Spitini (elongated twisted rolls), shaped like small meat
rolls that are known by the same name in Sicily, the
country of origin. '

means of obtaining funds for state ex-  shape at the top of which appears the various
penses through some form of taxation, it~ 8rand prizes. PRINTS
behooves manufacturers to be on the L B
watch for further attacks on ‘h?" trade The title “Be Sur.:e'll)': Include In Your
mark rights and business good will. Grocery List” was registered _on Nov, 17,
— 1936 by The John B. Cancpa Company, Chi-
cago, Ill. for use on spaghetti, Application
was published June 20, 1936 and given serial
number 15921,

Macaroni- Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or passed for early
registration

In this connection the National Macaroni
Manufacturers Association offers {
turers Free Advisory Service, including a

factor in this success. The machines
illustrated on this page handle your
cartons neatly and inexpensively,

Patents and Trade Marks

A monthly review of patents granted on

£ macaroni machinery, of application for and
free advanced scarch by the National Trade

registration of trade ‘m:rks applying to mac- 4 K.Gystone POintB in
%""';e (i"’:’&l-'"tl\";lulslﬂ:":"';mgh& :";mllzz aroni products. In November 1936 the fol- Itahan DlShes

registeri lowing were reported by the U. S. Patemt
Paste Should Not Be Broken andll mereng sexion wonmivag & 1t
1

"AI_IB Iwng'e'"u:;a fhoud, be rettersd, it | Offce: :
t q -
possible, None ado until proper atents granted—none. Should be CODde Onl}’ t’fﬁ"l"ﬂax‘i"mw'u l"!:-‘tl!'lll'iﬁvrl.;:!\'lt,'l-‘
Until It is Tender ¥ b i 4 EUNY

search [s made. Address all communications
TBADE MABES SND Production . . B3-00 eartons per min,
Our national leaning toward the use

on this subject to
Macaronl-Noodles Trade Mark Dureau REGISTRATIONS RENEWED Operntaras - . Wik
The trade mark registered by Ravarino & k A .
Freschi Importing & Mig. Co. %, Louis, Mo, ©f Italian pastes, macaroni, spaghetti and
was granted rencwal privileges effective April  vermicelli should embrace attention to ! Ls 0

Braidwood, [linois
18, 1936 for use on alimentary pastes,

Should State Registration
of Trade Mark be Made
Compulsory?

Trade mark owners will recall that two
years ago the Nevada legislature passed
a measure making the registration of all
trade marks used within that state obli-
gatory, on penalty of loss of rights in
the mark. This measure fortunately was
vetoed by Governor Kirman, and this at
first sight, scemed to have ended the
matter, However, under the peculiar
provision of the Nevada law all meas-
ures vetoed by the governor at one ses-
sion must he brought up for reconsider-
ation at the next. Accordingly this bill
will be reintroduced at the coming legis-
lative session, in January 1937.

This Nevada incident is only one of
several similar attempts to penalize Am-
erican trade mark owners, Measures
nearly as obnoxious were introduced in
four other states, namely Maryland, New
Jersey, New York and Rhode Island,
but as a result of a more or less united
opposition by members of trade organ-
izations and concerns owning valuable
trade marks, they were finally defeated.
There is now under way a plan of action
through the coiperation of all interested
trade associations for preventing the en-
actment of harmful trade mark legisla-
tion. Inasmuch as the legislatures of 43
states meet the coming winter and many
of them will be required to provide

TRADE MARKS APPLIED FOR

Four applications for registration of mac-
aroni trade marks were made in November
1936 and published by the Patent Office to
permit objections thereto within 30 days of
publication.

Big L

The private brand trade mark of The
Lewis (‘i‘mccr Co., Lexington, Imdiana, and
Durant, Miss, for use on canned spaghetti
and macaroni and other groceries. Applica-
tion was filed April 6, 1936 and published
Nov, 3, 1936. Owner claims use since Jan. 1,
1934, The trade name is in heavy type.
St. Louis Maid
The private brand trade mark of Joln
Bertotti, doing business ~, ], Bertotti &
Company, Detroit, Mich for use on macaroni,
spaghetti and their v=.cious shapes and sizes.
Application was filed July 24, 1936 and pub-
lished Nov. 10, 1936, Owner claims use since
October 1935, The trade name is in outlined
type beneath which is a scene of a shocked
wheat field,
Coon Chicken
The private brand trade mark of M. L.
Gralam, Scattle, Wash., for use on canned
spaghetti, chicken and noodles and other gro-
ceries, Application was filed June 30, 1936
and published Nov. 17, 1936. Owner claims
use since May 1925, The trade name is writ-
ten in black letters.
CGrand Prize
The trade mark of V. Viviano & Dros.
Macaroni Mfg. Co., Inc, St. Louis, Mo. for
use on alimentary pastes, including macaroni
and spaghetti, Application was filed Aug. 24,
36 and published Nov, 17, 1936. Owner
claime use since July 15, 1930 and disclaims
the words “Grand Prize"” ap.ct from the
mark as shown. The trade mai/, is a diamond

the Italian method of preparing them, ob-
i | Nl
serves the New York Post in a um"

article on this popular fall and winu
food. Y

Four points are definitely a part of the
Italian procedure. First, the paste should
be cooked in its original length, never
broken to encourage pasty, soggy ends.

Second, all pastes should be cooked in
an abundance of boiling, salted water
so that the strands are not in too close
contact, Third, no paste should be over
cooked, but only until it is tender, while
yet firm enough to be felt “undir the
tooth,” as the Italians put it.

Fourth, all pastes should be tho: wgh-
ly drained in a colander,

A Delicious Sauce

A delicious sauce for these pastes
cludes one small onion, cooked to 3
golden brown in four tablespoons of fat
preferably half oil, half butter, and on
pound of tomatoes, coarsely clmp]ll"d an
seasoned with salt and pepper. Simmef
together for an hour or so unti' the tomd
toes are reduced to a pulp. Sieve an
return to a saucepan and add a_half v
or a cupful of chopped ripe olives 2%
four tablespoons grated parmesan chez¢
Pour the hot sauce over the macaror!
spaghetti, ,._

Serve with whole ripe olives whiv
have been heated in their own liquof
either in the usual manner as a hot ho?
doeuvre or as a generous garnish for the
delicious sauce drenched paste.

The PETERS SENIOR FOLDING
AND CLOSING MACHNE to run
in coordination with the PETERS
SENIOR FORMING AND LIN-
ING MACHINE

Production—55-60 ctns. per min.
Operators—None

The PETERS JUNIOR FOLDING
AND CLOSING MACHINE to run
in coordination with the PETERS
JUNIOR FORMING AND LIN-
ING MACHINE

Production—35-40 ctns. per min,
Operators—None

Adjustable for a wide range of
sizes

WRITE FOR DETAILS!

PETERS MACHINERY COMPANY

General OfMce and Factory: 4700 RAVENSWOOD AVE,

CHICAGO, U.S. A.

A
&)
PETEIRS JUNION FORMING & VIN
MACHINR ) wNAn
Productlon o , 3340 cartony |
Uperatora. . . One
Adjuntable for n wide range of nlaen

v miln,

Ty
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MACARONI-GRAMS

By Spag MacNoodle

1936 Poke-Logans

The year draws near its end and a
lot of us are asking oursclves the
question, “Why haven't we done bet-
ter "'

We started off with the expectation
that 1936 could he made a good year
in our field of business activity. We
made some plans—at least we dreamed
some dreams—and we went ahead at
some kind of a pace.

And here we are, some of us won-
dering why we haven't done  better,
Some do not have to wonder about that,
because they have done as well as they
hoped.

If we cannot figore out how and why
we went wrong this year, how can we
plan to avoid going wrong again next
year?

I have an idea a lot of us strayed
into what in the Maine woods, they call
a poke-logan. A poke-logan is a sort of
inlet that branches off from a river—
looking as if it might be one of its
channels, sometimes looking more like
the main channel than the main chan-

have wastgd a lot of time paddling its
walers, it turns out that after all it
doesn't go anywhere. It is just a blind
alley, back, away from the channel,

The business way is lined with poke-
logans, with openings that tempt us to
try them. We do it because we think,
“Who knows! That may be a short cut,
or it may be easier going that way.”

Old timers may tell us we are wrong,
but we don't have as much faith in the
old timer guides in business as we would
have in an old Maine woods guide. We
have to try out all these swell looking
openings and it is only after experience
in them that we learn that after all,
they are nothing but industrial poke-
logans.

It might be worth while to sit down
between now and New Year's eve and
draw a chart of our year’s course and on
it indicate with appropriate red in all
those side trips we made, where the
financial waters were too shallow for
good going, or where there were too
many entanglements, ‘wearing us out
with efforts to get back onto ‘the main

December 13, 19y

Foreign Exchange
of Macaroni Products

Macaroni products shipped 0 ang
from the United States during Septem-

ber 1936 showed a decrease in impon

and a large increase in exportation of
this foodstuff, according to the monthl

report of the U. S, Bureau of Foreign§

& Domestic Commerce.
Imports

During the month the imports tale

only 97,148 1bs. valued at $7,577 as com§}

pared with the imports during Augus
1936 which amounted to 119,002 I
with a total value of $8,947,

During the first nine months ending
Sept. 30, 1936, the importation of aaca
roni products totaled 971,283 Ibs. won)
$78,302,

Exports

Macaroni  products totaling 1874
Ibs. worth $16,408 were exported 14
foreign countries by American manufac
turers during September 1936 and 1h
large increase is noted when compare
with the August 1936 figures totali
100,180 Ibs. worth $8,135.

For the first nine months of 1936 th

ember 15, 1936
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TO OUR FRIENDS:

WE EXTEND TO YOU
OUR SINCERE WISHES
FOR SUCCESS AND PROS-
PERITY IN THE COMING

YEAR.

¥

STOP
LOSSES

INCREASE
PRODUCTION

E-HY[)‘BQ_‘ Fuc-s

PRESSES

.

|  CF ol o
nel itself does. And then, when you route. exports totaled 1,486 s, witl \ s TR 3 42, i
va}:}c o $:12:11f814.' 115 1bs. with AMBER MILLING COMPANY s B R ere ) /J
The foreign countries to which thi John F, Dicfenbach Evans J. Thomas I0R
3 . i foodstuff was exported in  Septemd President Vice President THE CHAR!‘,E&S F-rELh!’ES ENG'NEE ING w0RKS
! Tujague Named Model “Loss-Leader 1936 nm(ll the quantities shipped to e 213 N, Morges gue e #» Special Macmcnle‘riy ;
. : : are listed below: —_— * . cago, U.S. A,
Safety Director Bill Committee
5 7 2 . Countries 1Pound
Leon G. Tujague, president of Na- Unanimous agreement 1o proceed with  Upited Kingdom ovvevneereennnnn... :a;
tional Food Products Co., New Orleans, the development of a model bill to deal  Canada ..oovvvininiiiiinniniinn.. Jad]
La. and director of the National Maca- effectively with the prevention of “below  British Honduras .o 1 .
‘ roni Manufacturers association, was cost selling” at retail was reached at a Fg;'timl::;:“ s g 1 B
3 given another directorship when unani-  meeting of the Natiorai Food and Gro-  jionduras .. ING MA‘ HINE ‘ : i
{ m‘nulsly clected a member of the Board cery Conference Committee last month,  Nicaragua 2 oy NC- }
of Directors of the National Safety according to Paul S. Willis, chiirman, [anama .. e i
‘L Council, Inc. at its recent convention. When this bill is ready, it will be of- :‘,‘":ﬂ:“' . l,‘,: NORTH BERGEN N J
Director Tujague has been keenly in-  fered for enactment by each state. Min. & St Pierre 1s [ i t
terested in safety in macaroni plants and The constituent association members  Newf. & Labrador .. e i R it
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Wheat Prices Probably
High Through Winter

Wheat prices are expected to remain
at high levels throughout the winter
months, the Tureau of A gricultural
Economics said in a summary of the
wheat situation.

It is expected that the marketing of
new wheat from the southern hemis-
phere will have but little depressing in-
fluence, especially on domestic prices.
The size of the southern hemisphere
crops is now Fairly well known. Roth
world and domestic wheat prices have
been unusually high this year as a result
of improved demand and small produc-
tion.

Indications are that the seedings of
winter wheat in this country are large.
Howvever, the western wheat belt, in-
cluding western Kansas and adjacent
territery and the Pacific northwest, is
urgently in need of moisture. In the
castern two-thirds of Kansas, winter
wheat has made the usual fall growth
and there is sufficient moisture to carry
it into winter, Favorable progress is
reported for eastern portions of the main
belt.

In Europe an acreage of winter wheat
at least as large as last fall is scen as
probable. In China the acreage is re-
ported as curtailed. Seeding is progress-
ing in India under satisfactory condi-
tions,

The estimate of the 1936-37 world
wheat crop has been revised upward
slightly and is now placed at 3,471,000,-
000 bushels compared with 3,556,000,-
000 bushels a year ago and 3,511,000,-
000 two years ago. Russia and China
are excluded from this total,

Turkey the Year
Around

Time vas when any orthodox house-
wife could claim with reasonable accu-
racy to have cooked at least 40 turkeys
by the time her silver anniversary had
come and gone. There was turkey for
Thanksgiving and turkey for Christmas,
with a few occasions when she and her
family “went home to Mother's.”

Homemakers of today may make a
still better showing if they choose to
keep tab on their turkeys. They will
likely cook more turkeys and probably
better turkeys. And they can start out
with scientific directions for roasting the
bird instead of having to acquire the
skill by the trial and error method.

Instead of being limited to holiday
time we can now buy turkeys all through
the year. Turkey raising has become a
major branch of the commercial poultry
industry, Both fresh killed birds, and
those that are stored “fresh chilled” by
modern refrigeration methods are mar-
keted in practically every month, Al-
though about 60% of the turkeys come
from the middle west, growers in Cali-
fornia are selling both market birds and
eges for hatching. Then there has been
a swing back to turkey growing in New

England, New York, Pennsylvania,
Maryland and Virginia. Science has
stepped in to help the producer over-
come some of the hazards.

Another reason for increased use of
turkey on the table of city families is
the smaller size of the modern Dbird.
Turkeys weighing from 7 to 12 lbs.
have been on the market lately. This
year this is partly an indirect result of
the drouth, which boosted feed prices.
However producers now hatch turkeys
carlier and also finish younger birds for
market. These smaller birds are just
what many families want,

The U, S. quality grading service for
turkeys has been another attractive fea-
ture to consumers, It is estimated that
licensed Federal inspectors will grade
about a million turkeys this ycar, Most
retail buyers will get turkeys that grade
“U. S. Prime” or “U. S. Grade A",
and “U, S. Choice” or "U. S. Grade
B." Turkeys of both these grades are
good buys, They differ only slightly in
external appearance and fleshing, As a
rule the grades are stamped on the box
or barrel, not on the individual turkey,
but a dealer who sells government
graded birds finds it a selling point.

There is a record turkey crop this
year—some 20 million birds—which is
a third more than last year and about
1,000,000 more than in 1932 and 1933,
There will probably be an increased
demand for turkeys later this winter be-
cause of a somewhat smaller supply of
other meats.

About 23 out of every 100 persons
killed by automobiles in the United
States are under the age of 15 years.
Accidents kill more children in this age
group than discases. Think of it!

Parents and teachers should warn the
youngsters of the things listed below
so that they will remember them and be
guided by them,

.1, Never cross a street without
looking in both directions to see
if any cars are coming.

. Always cross the strect with the
lights.

. Never cross a street diagonally
or in the middle of a block.

. Never step into the street from
behind a parked car or moving
vehicle.

. Never play in the streets,

. Never "“hook" rides on trucks or
wagons.

’

AGMA Convention
Big Success

The 28th annual convention «f e
Associated Grocery Manufacturors f
America, Inc, held at the Waldirf-As.
toria on Nov. 30, Dee, 1 and 2. 19y
proved to be one of the best mecting
ever held by these leading manufacturers
of specialty grocery products. [t wag
most successful from the angle of splen.
did attendance and interesting iscus,
sions and the importance of the subje
matter considered.

As the result of its election of ofiicers
Tames M. Hills, president of Grocen

December 15, 1oy December 15, 1936

Store Products company, New York ciy
and also president of the Foulds Millin;
company, Libertyville, Ill, macaron
manufacturing firm, remains as a mem
ber of the board of directors of that or
ganization. Another director whose fi
manufactures macaroni products is W
C. Arkell, vice president, Deech-Nu
Packing company, Canajoharie, N. Y
Paul S, Willis was reélected presiden
and Charles Wesley Dunn was reap
pointed general counsel,

The convention has given A.GMA
the responsibility of making the follow
ing projects important activities of th
association:

1—The manufacturer’s responsibilil
to his employes.

2--The manufacturer’s responsibili
to the consuming public.

J—The manufacturer's responsibili
to his distributor.

Revised Simplified Practi
Recommendation R44
Approved

All macaroni-noodle manufacturersar
other users of box and paper buard @
tons and shipping containers are ini¢
ested in the announcement that !
current revision of Simplified [ 'ract
Recommendation R44, box hoard thic
nesses, has been accorded the requ
degree of acceptance by the industry,
is to become effective Dec. 31, 1930. A
cording to the same announcenient !
the Division of Simplified Practice, §
tional Burcau of Standards, the reve
recommendation will be identiied
Simplified Practice Recommendati
R44-36. .

The original recommendation. Wb
became effective Oct. 1, 1925, establish
guage lists or thicknesses of the vart
kinds of paperboard used in the m¥
facture of paper boxes. The curren!
vision is based on the current slm!lh;'
of the National Paperboard associal®
and applies essentially to changes in'!
thickness, of various kinds of box ¥
to meet present needs. Definitions
been added for completeness.

Until printed copies are available,
plimentary mimeographed copies of *
Simplified Practice Recommendation
be obtained from the Division of °
plified Practice, National Durcat
Standards, Washington, D.C.
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To Our Friends in the Macaroni Industry

We Extend Our Sincere Wishes for a

Uerp Mevry Christmas

anbd a

'ifrmwu. Prosperous New Vear

King Midas Fiour Mills

Minneapolis, Minnesota
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) have a healthful effect on America's
acaroni appetite.  Educational broad-
asts of this nature, whether over the
ir, through the m.! ~= by word of

matter of processing tax refunds includ-
ing the recovery of floor stock taxes for
which there was no legal provisions for

As the time drew near for the filing
of returns by millers and manufacturers
on income from processing taxes released
from escrow by court decision, the Maca-
roni Industry’s Protective Committee in-

Many who had had a wrorg conception
rights of the macaroni-noodle manufac-  dustry's Protective Committee there de-
turers in the final distribution of said
funds. President P. R, Wincbrener of
the National Macaroni Manufacturers
association who is chairman of the Pro-
tective Committee and his associates
thereon have been in almost daily touch
with the attorneys handling the matter
and with interested manufacturers in the
eastern half of the country.

Early in December the committee con-
ferred ‘with manufacturers in New York
city; then followed a meeting of the
Pennsylvania manufacturers.  As  the
deadline for filing, December 15, ap-
proached the president and two attorneys
hurried to Minncapolis to confer with
the millers whom they found more than
willing to go along with a program that
will enable them to treat their friends,
the manufacturers, in the most satisfac-
tory manner possible under the law and
- regulations effecting the distribution of
impounded funds.

On the way back east President Wine-
brener and Attorneys Richard Slocum
and Kenneth Souser attended a meeting
of the manufacturers of the north cen-
tral states at the Palmer House, Chi-
cago, Dec. 8, 1936, There the whole

of said committee.

The meeting was called to order at
10:00 a.m. by Regional Chairman B. A,
Kline of I, L. Kline Noodle company,
Chicago. M. J. Donna, sccretary-treas-
urer of the National association acted
as secretary of the meeting.

President Winebrener explained the
work of his committee and then called
on the attorneys to give detailed infor-
mation on what has been already accom-
plished and what objectives it is hoped
to attain in fairness to all parties con-
cerned. Many questions asked to throw
light on the matter were answered to the
satisfaction of the questioners and the
others present.

-— M

Those who attended the Chicago meet-
ing were:

Charles Russo and Joe Kohn of A,
Russo & Co., Chicago.

Henry D. Rossi of Peter Rossi &
Sons, Braidwood, TIL

J. H. Luehring of Tharinger Macar-
oni Co., Milwaukee.

Geo. W. Bernhard, Milwaukee Ma-
caroni Co,, Milwaukee.

esting origin.  An official of General
Mills, traveling in the north, was invited
to dine with the lumbermen on a day
when this epicurean dish was the bill of
fare. Its unsual flavor and fine eating
qualities gave him the kick of a lifeidime,
He got the recipe from the cook and,

19,000,000 Listen In
For Macaroni Recipe

Betty Crocker, the “Voice of Washburn
Crosby” ‘recommends  *“Lumberjack
Macaroni” far the hungry

Imagine, if you will, an audience of

| 19,000,000 women and an unestimated enthusiastically presented it to Detty

number of men listening in to a boost Crocker, who with her famous knaci: for

1 for macaroni! making fine recipes even hetler then Je-

l That was the free treat which the \'clupyd it into a masterpiece t}_ml is
macaroni manufacturers of America en-  especially gratifying to male appetites.

Here's the recipe that millions heard
on Nov. 27, 1936:

Lumberjack Macaroni

joved the morning of Nov. 27, 1936
when Betty Crocker, noted radio com-
i mentator, speaking for Washburn Cros-
by company, gave to the listening world
her now famous *Lumberjack Macaroni
Rocipé.” In her 15 minute talk over 72
of the nation’s best radio stations, she
broadeast the features of the sensational,
new recipe,—tasty and appetizing, and
one that is sure to become a prime favor-
‘ ¢ ite with the real lovers of good macaroni.

14 1b, Macaroni
2 cups Grated Cheese (%5 1b.)
2 to 4 thsp., Worcestershire Sauce
14 cup Chili Sauce
34 cups Melted Butter, i
In Yer broadeast she explained how
casily (he above ingredients can be
Wended into a tasty combination. She
In her radio talk she introduced what  urged the women of America, especially
she is pleased to term a “he-man’s maca-  those who prepare their own mca!'.z'.' not
! roni dish” and coming as it did from one only to try “Lumberjack Macaroni," but
of America's leading cooking authorities, all_other good macaroni and spaghetti
it is fair to expect that many of the recipes, and she devoted cuns?ld:rall:lc
listeners have already served her satis-  time in pointing out that there is a dif-
fying and nutritious recipe and that  ference in the flavors of macaroni and
among thousands of new families this that the best flavors are those contained
i recipe has established macaroni as one  in macaroni products made from extra
! of the prime favorites of young and old,  quality durum wheat semolina. She very
| | “Lumberjack Macaroni” has an inter-  strongly recommended that her listeners

_—

Libertyville, 111
repayment, were considered at length.  Chicago.

tensified its activities to conserve the of the objectives of the Macaroni In-  Co, Chicago.

cided to place their claims in the hands  Chicago. *

wuth, should be encouraged by all mac-
mni makers who are interested in see-
e the per capita consumption of macar-
ni in America,—now approximately 414
5. T person per year,—increase to a
erving of at least one good dish of this
wil weekly in every American home,
 which event the present consumption
ould casily be doubled.

G. G. Hoskins of Foulds Milling Co

R. B. Brown of A, Zerega's Sons, Inc

B. A. Kline of . L. Kline Noodl

R. C. McCracken of Galiotto Hros

A. Irving Grass of 1, J. Grass Noodl
Co., Chicago.

H. M. Shimelfeld of John Dziurgot
Sons, Chicago.

Charles Presto of Roma Macaror
Co., Chicago.

Louis Allev.: of United States Maca
oni Co., Chicago.

Samuel Costa of Vito Costa and Sor

In the city of Spokane, Wash,, are two
{ the most modern plants in the north-
est coastal arca. There may be larger
ants clsewhere in the state and in the
'nion, but there are very few that rate
igher from the important angle of

Chicago. i 11 : -
gl 5 aficanti Rrofgeaniiness anc wealth, in the opinion
CilIl‘:‘-:;"tll\ Traficanti of Traficanti Bro: i the executive of the health depart-

ent of Spokane,
Semiannually all the food plants of
¢ ity are inspected and carefully
ecked, On the I is of said inspection,
ey are publicly rated from the health
indpoint,  According to the ratings
wn in a recent issue of the Spokes-
an-Review of that city, The United
ales Macaroni company reccived a
ting of 94, while the plant operated by
arpelli Brothers got a rating of 92.
These are commendable ratings. In
) case was a rating higher than 98
ven any food establishment and many
ded in the eightics. Besides macaroni
ants, wholesale bakeries, retail baker-
4, biscuit and cookie bakeries, doughnut
keries, pie bakeries, wholesale candy
nufacturing, retail candy companies,
ndied popcorn, syrup manufacturing
similar food producing and  dis-
l?lllel:lng agencies were inspected and

B. C. Ryden of 1llinois Macaroni C
Lockport, IIL..

Carl D'Amico of D'Amico Macaro
Co., Steger, 1L

B. S. Scotland of Tenderoni, In
Joliet, TN, .

Mrs. Frances Steele of Macarom Se
vice Bureau, Chicago.

P. R. Winebrener of A, C. Krumm
Son Macaroni Co., Philadelphia.

Attorney Richard Slocum, Philal
phia. )

Attorney Kenneth Souser, Philad
nhia.

M. J. Donna, Secretary of Nation
Association,

always look for the phrase,—“Made
Durum Semolina” on the macaron &
spaghetti they buy and serve.

Here is what Betty Crocker s
“The best macaroni is made from s
lina—the golden granules extracted in
durum wheat. Macaroni products m
from durum semolina are of a Tich
more yellow color—and have betier <
ing and eating qualities than macn
products made from ordinary flour. N
macaroni manufacturers label their |
ducts, ‘Made of Durum Semolina,
they are,—in order to call attenton
their high quality. And it pay- 0
macaroni and spaghetti so labcled,
cause it keeps its shape after coukind
and does not become mushy and p
It is attractive looking even when !
tender and well cooked,—and has -}1
ter consistency and a richer
There's another reason for being @
to get macaroni made from durum
lina, It contains a large percenta
protein (the body building «len
which makes good meat substitute.

“Lumberjack Macaroni” willbea!
not only for the lucky eaters to Wi
will be served regularly, but to the
aroni manufacturers who contind
manufacture a quality product, what
may be the current, temporary ¢

tions that might tempt them to do
wise. Such favorable p.uhlicily Ll

EACH CASE IS DIFFERENT

The success of the medical profession
to at least some extent in the fact
| ils members treat each case indi-
hally—as a different case from any
all previously handled. It makes for
ency, of course, but what is signi-
ut from a sales lesson standpoint is
fact that it pleases the peonle who
treated—the customers. It goves them
se of importance.

T}la! method of regarding each case
individual and important is one we
Wl emulate in sales work, Tt will
ke for greater efficiency in selling just
tdoes in the treatment of sickness,
customers will respond to the com-
“nt of having their situations and
S regarded as important,

Eich sales case is different because
prospect or customer is different.
@n be more direct with some
We than with others. Explanations
J safely be brief in some cases, and
il be lengthy in others, It is good
s to move fast toward a sale in
€ases; it would be fatal to try to
% in other instances.
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The Personal Side

By John ], Lutge
°
Let's Try Offering More

Most of us would get along so much
better if we adopted a policy of offer-
ing more at and in those places and
situations where we are inclined to
offer less,

We might profitably be more cordial
at those times when hecause we are
not cordially received, we are inclined
to freeze up and contribute to the very
condition we would like to avoid. ~

It would do much for most of us to
learn to be more enthusiastic at the
very times when scthacks seck to sap
our enthusiasm,

When our efforts aren’t promptly re-
warded, we so generally are inclined
to let up, or even to give up. Yet we
know from our own experiences 7 ¢l
what we have read about the experi-
ences of others, that those ars: the
times when it pays particularly well to
redouble effort, '

We have less hope when we should
have more; we have less faith when
our faith should flame forth more ra-
diantly; we have less courage at those
crucial times when a little more cour-
age might so easily turn the tide of
battle in our favor.

Let's be practical about having right
emotions and thoughts at those times
when it pays especially well to have
them. Many of us could accomplish
so much more by meeting life with
more at those places where we so reg-
ularly face it with less.

L

Woe're All Fond Mothers to Qurselves

Self correction and self improvement
is so difficult because we all have the
fond mother viewpoint on ourselves
and on what we do. It is so vital to
maintain self-esteem that we find it
almost impossible to center our critical
faculties on ourselves with any degree
of effectiveness,

It is too bad that this fond mother
attitude toward self has such a hold
on us. We all would have reason to
like ourselves better in the future, if
we could learn to like ourselves less
at this time—as we are.

*® L .

The Bright Side

If we'll just look over at the bright

side, we'll realize:

—that the worst seldom comes to
worst

—that anticipated difficulties never are
as bad as they looked from a dis-
tance when we come right up to
them.

—that good can come out of nowhere
as suddenly as can trouble.

—that the present can lack something
of the past and still be highly satis-
factory in its own way, ’

JOURNAL

—that life continues to be what we
make it, regardless of circumstances.
There isn't a single new truth in

what we have here stated—just a lot
of old, good and time-tested truths
that we all keep coming back to, and
that some reader may return to a it
sooner for having read them here.

* * *
Let's Let Go

We attended a service club meeting
recently at which the speaker laid stress
on the fact that the depression was
not yet over. He affirmed the fact
vociferously and in a way that indi-
cated that he, for one, wasn't going to
forget it for one minute, and would con-
sider it a catastrophe if any of his fel-
low citizens did so. Surely that state-
ment had anything but a stimulating
effect on his audience. The chanceas
are that many executives left that
meeting wondering whether they were
right in initiating and spending as
though business were definitely on the
way to being rormal. ’

It is true that the depression is not
vet over for many millions of people,
but there is every indication that we
have it definitely on the run, Isn't it
time that we let go of all thought of
the depression? Getting it out of our
minds is a very important detail of
running it out of our scheme of
things.

Those who think of it as something
over and done with, are, because of
that, doing valuable initiating and
spending that is helping to eradicate
the depression from our midst,

So let's let go of all thought of the
depression, and let none of us be guilty
of trying to intimidate the valiant cle-
ment that is ignoring the depression,
and therefore doing its bit to push it
completely into oblivion,

Good Mannered
Driving

Cood driving seems to be largely a
matter of good mannered driving, Ap-
parently there is no such thing as hav-
ing safe driving until we have courte-
ous driving. We seem to rub elbows
so much more amiably than we o
hubs! Possibly that is because we have
had more practice and experience as
pedestrians for so many years than we
have had as drivers. But whatever the
reason for our il mannered driving,
we would do well to think of it as the
clement that makes driving so haz-
ardous,

When & man says he is ready 1o
l-’l": turhey, we take that to mean that
he is ready to gobble, golible.

* % ¥

Life would be more generally en-
joyed if doing what is right were re-
garded as the most glorious privilege
of life,

I e
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Who Pays for Salesman's
Slanders?

Here is rather an unusual situation,
though one which could happen to any
employer having clerks or salesmen:

Please answer the following question
by mail if possible, but in_your col-
umns as carly as possible, without giv-
ing our name or address.

Qur chief competitor in this terri-
tory is a macaroni-noodle manufactur-
er, whose competition has not been
very fair and as a result some bad
blood has developed between the two
concerns, especially among the sales-
men, About a month ago some rumors
got about that our competitor had
been detected in misrepresentations
concerning the composition of egg noo-
dles, a certain praduct sold by both of
us under our private brands. The ru-
more even said that the Federal Trade
Commission had threatened a fraud
suit and that some of its customers
were about to start suit for refunds.
The heads of our firm heard the ru-
mors, but paid no attention to them.
Some of our salesmen, however, who
heard them, especially one man who
sells for us in the competitor’s best ter-
ritory, has been passing these rumors
around as facts and boasted that he
had been able to switch considerable
business to our brand by doing this.

This very soon got to our competi-
tor's ers, and a few days ago we re-
ceived & letter from the firm's lawyer,
accusing us of libeling his client and
announcing his intention of starting
suit for heavy damages. We at once
turned the matter over to our own law-
yer, who started an investigation about
the rumors which had gotten about,
and reported to us that they had no
foundation. The salesman for us who
has been most active in the matter,
frankly admitted what he had done,
and said he did so believing the state-
ments were true, but when our lawyer
questioned him he proved not to have
any real facts,

We therefore fear we may be in for
it.  Our attorney says he will try to
have the suit brought against the sales-
man alone, but he does not secem very
::unfldcm about it. What is your opin-
on?

If this correspondent has told me
the entire story I can comfort him
somewhat anyway as to the liability
of his firm for what its salesman did.
Of course the salesman—or any sales-
man who circulates disparaging rumors
against a competitors as facts—was
guilty of slander, and for slander a
damage action can be brought in any

state in the Union,

The question here is, against whom
can it be brought? Usually an em-
ployer is responsible in damages for
any wrong done by an employe in the
ordinary course of business, but under
the law regarding responsibility for
slander the situation is a little differ-
ent. In no state is the employer held

responsible unless the salesman acted:

1. Under express orders from his
employer, or

Acted under express authority of
his employer, or

Acted in the usual course of his
business, or

Unless the salesman’s slander of
competitive goods was subse-
quently ratified and approved by
the employer.

& o= B

As I say, if none of these conditions
was present the employer cannot be
successfully sued. The courts differ
somewhat as to whether a slander of
competitive goods by a salesman is
“acting in the regular course of busi-
ness,” but when a salesman goes out
to sell goods and in the course of sell-
ing libels competitive goods, it seems
to me that that would certainly be act-
ing in the regular course of business,
and the employer would be liable.

In a few states, however, the em-
ployer is not held liable even when the
slander took place in the ordinary
course of the salesman's business. (For
this correspondent’s comfort, the state
from which his inquiry comes adopts
the latter view.) In those states the
action must be brought against the
salseman alone.

If a case is brought against the cor-
respondent, the plaintiff will probably
try to tie the employer up with the
thing in some way, otherwise the case
will probably be thrown out of court.
"This phase of the case should therefore
be prepared for very carefully.

By Elton J. Buckley, Counselor-at-Law

WHERE QUITTING STARTS

Ask the average salesman when and
where he gives up in his attempt to
sell a prospect, und he will tell you
it is when he finally accepts no for
an answer, and departs.

The fact is that in most instances the

uitting is done far in advance of that
time. We begin to quit when we begin
to lose confidence in our ebility to sell
the prospect. We are on the way out
when our enthusiasm lets down. We
stop selling when we stop thinking
that we are going to make a sale,

We like to think that we quit only
when we leave the prospect’s presence,
but the quitting really starts when the
qualities that must be in action to
make sales leave us. Let's learn to quit
only when we actually depart. Let's
make it a rule to be in action with
everything that is essential to sales
success as long as we continue in the
prospect's presence. Staying with the
prospect signifies nothing unless we
stay with him enthusiastically and
doggedly determined to sell him. Too
generally we quit so far back in the
interview that our actual sales trying
doesn’t measure up to half what we
think it does, measuring it from the
time we greet the prospect to the time
we reluctantly conceded defeat by de-
parting.

ACCEPT ALI CONDITIONS

The salesman for whum everything

must be just so, if he is to wmake
sale, doesn’t get very far in sales wor
It may be annoying to have the cy

tomer run off to other offices a ha

dozen times during the interview, Iy
if the sale has to be made under tho
conditions a good salesman accep
them.

Possibly the prospect has an anno
ing way of interrupting and not alloy
ing a salesman to proceed with {
orderly telling of his story, That mak
selling him a bit more difficult, b
there's no sense in getting miffed abo
it and therefore failing to sell hig
at all,

The fact that the customer wasg
a lot of time trying to force conce
sions that can't be granted is no rea
for indicting him and falling into

L P e T A T b ‘41:- TAY X LAY
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way of working at cross purposes witgy

him. It is any man's privilege to t

to buy for less, and it doesn't helpj

bit to get indignant over such an
tempt.

In selling, we all need to be on ¢ i

guard against being so intent upf

having smooth sailing in our sales
tempts that we do no sailing at

A salesman is bound to have a pogs

record of sales making if everythis

has to be just so if he is to make§$f

sale.

THE TOO LONG AND TOO
SHORT OF IT

Most of us spend too much tiff

with some prospects, and not enou
with others, We're apt to be pers
tent in cases where a pleasant recq
tion makes it easy to be so, and apig
ourselves too briefly to selling !
prospect who makes it a bit diffi
for us to continue with him.

Focus on spending more time ¥
prospects who make it difficult. or '}
awkward to do so, There are big s
dividends in doing that. The rime
this can easily be gained by cutt
down on the time now spent with
ects who are continued with ¢
secause time can be spent with th
pleasantly.

“ALL RIGHT, ALL RIGHT

Just as we say “all right, it yo!
sist” when a friend urges vu= 1
something or wants to do s meth
for us, so the forces within us
“all right, if you insist” when we
determined fo see an undertd
through. There's something ahou! B
ing determined to do a thing !
creates the power to do it. ¢

Sales work calls for being deter™
more than do other endeavors bet!
so often it is necessary to go on "
apparently it is useless to do .,
termination fights its way past!
appearances, to actualities. We'
that quality in selling; prospectt
generally try to persundc us tod
seeing of their situations.

T - "

~fBay the Christmas Wells
Ring in for Pou an Era of
Unalloped DHappiness and

Consgtantly Jncreaging
drogperity.

CThe Star Pacaroni Dies Vg, Co.
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BUY NOW

ROMEO Unbleached Kansas

Hard Wheat Patent Flour
Extra Strong and Dry
[ ]

Write or Telegraph.
It will pay you.

BAUR

FLOUR MILLS COMPANY
Established

1877 St. Louis, Mo.

7020 S. Broadway

Woekly Basis quatations sent on request
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Again!--in 1936—

—as in each preceding year, many prominent Macaroni
and Noodle Manufacturers lowered costs and improved
products by installing Champion Equipment.

Many of these purchases were made by confirmed
users who know from experience the economies

resulting from installations of Champion time-saving
units—

e FLOUR OUTFITS

e DOUGH MIXERS

e WEIGHING HOPPERS
e WATER SCALES

¢ NOODLE BRAKES

—rild

This  Champion Mixer is speclally built for

TR 1) , handling macaroni and .
VI Pay You 1o piete deraits sl ba et oy akht,, Com

MODERNIZE FOR INCREASED PROFITS
WITH CHAMPION MACHINERY

—as these representative concerns can testify:

VIVISION MACARONI CO.
Detroit, Michigan

ITALIAN MACARONI CO.
St, Louis, Missouri a

PROCINO & ROSSI
Auburn, New York

P, ROSSI & SONS
Braidwood, Illinols

AMERICAN BEAUT .
RONI CO ERAcs

Denver, Colorado

MICHIGAN MACARONI
Detroit, Michigan co:
QUAKER MAID
Terre Haute, Indiana

IDEAL MACARONI
Cleveland, Ohio e

D'ANGELO & SONS
Avan, New York

FALLS MACARONI CO,
Niagara Falls, New York

SMITH NOODLE CO,
Detroit, Michigan

—and numerous others,

Send Coupon for all the Facts and Liberal Terms

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS . . . .. .....

Eastern Distributor:

JABURG BROS., INC.

Hudson & Leonard Streets
New York City

CITY. STATE

L
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Luring Yorr Employeg the second part (the employe) agrees, sccond rate importance that are delaye AL e
A if at any time he should leave theserv-  and not acted upon.
way ice of the party of the first part (the The important mission of sales worl

Macaroni manufacturers with valuable
employes will be interested in the fol-
lowing letter:

We would like to inquire what rights
a business firm has to prevent its em-
ployes from being stolen away from it.
We had two employes who were trained
in one of our departments so that they
became very valuable, one in supervising
production and the other in making con-
tact with customers. The older of these
men is the one in charge of production
and he has been in our employ for about
16 years. About three years ago, he
asked for a raise and we gave it to him,
but put him under a 5-year contract. He
would be a very hard man to replace.

The other man has been in our em-
ploy about eight years and is not under
contract.

About a month ago a competitor in
our city made offers to both of these men
and they accepted them before telling us.
We reminded the first man that his con-
tract had two more years to run, but he
said he had to go, as he had signed a
contract with the other firm. We then
notified the latter of the contract and
stated that if they persisted in stealing
our man we should protect our rights.

We do not seem to have made any
impression on _anybody, as the two men
cre pone, leaving us badly handicapped,
as these jobs are largely technical. Is
there anything to do?

® x *

In this case the law makes a sharp
distinction between your remedy against
the employe under "a contract and the
employe not under one, As to the latter
you can do nothing. -You had no con-
tract with him, he was as free to go
when he liked as you were to let him
go when you liked. You had not tied
him up with any agreement not to work
for a competitor, when he left you, con-
sequently you are helpless there.

Since this man's job was both techni-
cal and important, it would of course
have been better, as you see now, to have
made him sign a contract to stay with
you for a certain time and not to go
With a competitor or start in business
for himself, for a certain period after he
left you.

As to the second man, this correspon-
dent has more of a remedy. Under the
law, no third party can lure away the
employe of another, when that employe
is under contract. If he does it, know-
ing of the contract, he can be made to
say damages. This scems to be the case
here, The correspondent notified the
third party that the employe he was lur-
ing was under a contract, but still he per-
sisted. In my judgment, you can sue
him for damages for inducing another to
violate his contract.

What can you do to the employe who
permitted himself to be lured away?
That depends on what kind of a contract
you had. If it was properly drawn it
contained some such clause as this:

Provided, that in consideration of
the aforesaid employment the party of

employer), that he, the said party of
the sccond part, will not within the
territory wherein the said party of the
first part prosecutes his Eusincss. to
wit (describe territory) and within the
period of one year from the date of
such departure, engage in the same
business as the party of the first part,
either as employe, employer, agent,
broker, partner, corporate officer or in
any other capacity whatever.
1f this clause was in your contract,
you can get an injunction preventing the
employe from taking another job. 1f the
clause wasn't in there, you have no rem-
edy against the employe except a simple
fuﬂ for damages, which is usually worth-
ess.
By Elton J. Buckley, Counselor-at-Law

COMING OUT RIGHT

Coming out right is so much more a
matter of persistence than it is of any-
thing else. We come out right so much
more surely, determining to do so, and
persisting in our efforls to do so, than
we do through endeavors to seleet enter-
prises that will in some magical way
come out right of and by themselves.

The careers of outstandingly success-
ful men particularly indicate this. We are
apt to think of them as men who had
an especial aptitude for their work, or
who were exceptionally fortunate in
their undertakings. “Inside information”
invariably reveals that they applied
themselves more diligently and persist-
ently, We come out right by the dogged
route of struggling on through long
periods when it seems as though we
cannot come out at all.

We also need to keep in mind that the
all-important thing is to come out right
in other ways than financially. We come
out right in the truest sense of the
words when we come out stronger,
manlier, and enriched in experience.

MAKE IT IMPORTANT

The prospect who has not yet pur-
chased, hasn't done so because the mat-
ter of his buying has not been made
sufficiently important and urgent to him
to move him to taking action on it. We
all, in our daily lives, attend to those
things it seems most important to do, It
is matters that are regarded as of

. is to make what we are selling im

portant. Its merit possibly has bee
recognized for ycars. Additional ey
planation of merit prabably will not o
all advance the making of the sl
What is needed is to prove that th
product or service is of such importane
that it warrants the investment of mong!
in advance of other money investing ¢
spending considerations, )

Reasons for buying should mclu!
arguments that stress the importance «
immediate action. Telling the prospe
why he should buy achieves nothing |
he “isn’t convinced that he should 1y
now.

For Better
ACARONI—SPAGHETTI
—NOODLES

MENTAL HORIZONS

There is something to be enthusiasy
about, on our mental horizons, all i
time—if we are as alert to seeing it
we are to observing the terraine hor
zons as we come upon them on an aut
mobiling or boat trip.

Hopeful and inspiring mental hor
zons are there for our secing all (
time, They seem 1o be absent only whi
we are inlooking instead of being,
we should be, outlooking.

Life is worth living, not so much t 1

cause of what it is, or what it iw E P

as it is because of what is seen; wk VEryone ca i

wrb s boomsof e enL S yone can enjoy the best of macaron,

look out at when we travel, partly b Spaghettl and nOOdleS at l’n(}derate cost
and few will hesitate to pay the small dif-

ference in price for the better quality.

Everyone finds delight in the good things
of life.

Everyone relishes good food.

cause it is new and different to us. b
at least a good part of what we ¢
during such trips, we envision becac
we are mentally alert to sceing the be:
tiful and the stirring. There is plen
to stimulate and to stir us, all around:
every day of our lives, in our rout
living. Finding life a grand voyage
all times is largely a matter of thi
ing of it as an ever new and exclt
trip.

Everyone knows that lower price is not al-

ways an acceptable apology for inferior
quality.

THERE'S A WAY

There's always a way out of all §
ficulties. It frequently is hard to tind.
at times we are a long time finding
largely because it is a different way if
the one we have been pursuing.

Most of us are hide-bound to
way—our way., A better way: a @
efficient and productive way will d
itself when we are fully receptive
suggestion of a more efficient and
ductive way.

Much of our being desperately
against difficulties exists because we
to go through that travail to be
open-minded. The more  efficient
more productive way would declart
self to us so much sooner if we ¥
more readily open-minded. The prod!
l{lal lies in the fact that the more
cient and profitable way that invar:
is ultimately discovered existed all @TH
time we were beset with our diffic

AMBER-BRIGHT

UNIFORM
DURGLASS SEMOLINA

DULUTH-SUPERIOR MILLING DIVISION

OF STANDARD MILLING COMPANY
Executive Office

MINNEAPOLIS, MINNESOTA

SUPERIOR CHICAGO PITTSBURGH NEW YORK BOSTON

If only we could brag: “No
resolution stays on the shelf mor¢
ten days."”

e
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Baby Cried
for Spaghetti

“It must be good when a child six
months of age cries for it.” Rarely is
one so young found to be so determined
an enthusiast for spaghetti.

“Inch by inch Josephine Rossi, at
six months has become a confirmed spa-
ghetti enthusiast,” says the Des Moines,
Jowa, Register. But not with meat balls;
two teeth are a little too light for such
hearty fare.

Josephine is the daughter of Mr, and
Mrs. Leo Rossi, S. W. Nu.th and Wall
sts., and is her father proud!? SEagheni
is his favorite dish. He is the new
Bloomfield township justice of the peace.

Spaghetti cating is not the only prodi-
gious accomplishment the Rossi's claim
for Josephine.

Scarcely had their small daughter ar-
rived at her first half year when she
astonished the houschold by chinning
herself on the top round of her crib, ac-
cording to the Rossis.

At four months, she began to crawl
and at five and a half she was walking
about the house, the Rossi's claim, and
they can furnish affidavits of proof.

Lvery day that goes by spaghetti is
on the Rossi table,

“You can't fool Josephine,” explained
Rossi. “If she doesn't get her daily help-
ing, she sets up a squall you can hear
for blocks—why she can out-howl my
coon hounds.”

Macaroni Flovz Up 50%

That the consuming public is prepared
to pay more for good macaroni :lmrspn-
gheiti in the face of a short macaroni
wheat crop is evidenced by the many
articles appearing in the newspapers and
trade press stressing the shortage of raw
materials and warning that more than
ordinary care should be taken by house-
wives when purchasing their macaroni
needs.

An article along this line that appeared
in the Food Field Reporter of last month
is symbolic of this general thought, The
curious things about the whole situation
is that everybody expects macaroni to be
higher except some of the manufacturers
who should be the first to realize this
fact. The article reads:

There can be no possible question that
as the season advances, all macaroni pro-
ducts will have to be marked higher,
principally because durum wheat is very
short the world over.

Mounting cost of other ingredients, and
certain labor adjustments that must be
made in all lines of trade in January
because of federal social security re-
quircments, make it evident that prices
on macaroni, spaghetti and noodle items
must be moved to higher brackets,

Since last June, durum semolina flour
has advanced from $6 to $9 a barrel, and
the impression prevails that it has not
yet reached the top. Macaroni products
have not kept pace in markup with the
advance in flour prices, because of the
various levels at which manufacturers

have covered on their semolina require-
ments. For example, the $3 a barrel ad-
vance on flour came in ascents of 15 to
25 cents at a time, hence manufacturers
l'ave bought on contract at various stages
of the rise. Recause of sharp competitive
conditions in the trade, instead of pro-
duct prices responding immediately to
an advance of durum flour, the markup
does mot occur until a given manufac-
turer uses up his supply, and buys a

Wishing
You All
A
" Merry Christmas
and a
Prosperous
and

Happy

New Year

- -y

fresh lot at a higher price. That .cey
for a variation in quotations,

A noticeable development in the 1
in recent months has been a dem
from wholesalers, and from retailers
well, for a product of higher qual
This is believed to be due to the unfa§&==
able reaction of consumers to the ¢
mous quanlity of inferior quainy
which the market has been flooded f
number of years,

At the time of the last convention
the National Association of Macar
Manufacturers, held in Chicago in Ju
one of the vital topics under discuss
was ways and means of cleaning up
adulteration, and the marketing of ¢
standard merchandise. Those close
the situation declare, however, that thy
is still being marketed a considera
tonnage of inferior products.

Wine Business

Bubbles

The export trade of the United Su
in domestic wines which averaged m8
than 4,000,000 gallons valued at $30
000 annually during the three pr

Christma
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hibition years 1918-20 practically
appeared” during the prohibition
and for several years after repeal §
industry did not devote much thoy
to foreign trade in this product, acc
ing to the Burcau of Foreign and |
mestic Commerce, Department of C
merce,

At the present time, however, m
leaders in the industry are giving

sideration to the revival of this trade

in anticipation of the need for cur
trade information the Bureau has
made public a study containing facts
figures with reference to wine prod
tion and consumption in 18 forg
countries which were selected as
most promising foreign markets for
erican wines. i

Wine production in the United 3
during the 1935-36 fiscal year 10§
170,000,000 gallons compared with
000,000 gallons in 1933-34 ami 9208
000 gallons in 1934-35, according ©
study.

World production and trade in ¥
it is stated, vary from year to yer
cording to vintage and general veor
conditions but the general tren! of §
duction is upward.

The quantity of wine entening ¥
trade is 520,000,000 gallons amuallil
about 1296 of the world produd
Practically every country of the ¥
imports some wine, including som
those countries which are the 1
producers, according to the study.

Dame Fortune isn't recognize!
so many men because they are s0
tinually on the lookout for blo

If a firm has a lot of poor P
counts, that condition exists
its salesmanship isn't up to E°g
the good kind.

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

P’resses
Kneaders
Mixers
Cutters
Brukes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

*N. Y. Office and Shop

255-57 Center St.
New York City
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Holiday Greeting
To Consumers

Not to be overlooked among the
friends of the macaroni manufacturers
to whom Holiday Greetings are to be
sent are the millions of consumers who
are such a vital cog in the smooth oper-
ation of the macaroni-noodle plants,

Recognizing this obligation, the Na-
tional Macaroni Manufacturers associa-
tion, in the name of its supporting mem-
bers and indircctly in behalf also, of
those manufacturers who should willing-
ly support the organized national ac-
tion through that organization, sent to
the entire nation a message of good will
in the form of two tested and recom-
mended recipes for the use of macaroni
products in tasty dishes during the
Christmas holidays or in any day of the
year,

“A MERRY CHRISTMAS TO
YOU," says Betty Barclay to the read-
ers of thousands of papers in the Christ-
mas release in behalf of the members of
the National association. “The follow-
ing recipe,” says this noted food spe-
cimist, "surely offers a variety of a
pleasing dish for any scason of the year.
It is a popular and very satisfying com-
bination of good spaghetti \\'ilil meat in

a form that will readily become a favor-
ite with all members of the family.”

Spaghetti with Sausage

1 packaj Ju spaghetti

1 pound pork sausage in casings

1 can tomato soup

Boil spaghetti in 3 quarls of rapidly boil-
ing salted water for about 10 minutes, Drain.
Place sausage in a frying pan. Cover with
boiling water and cook slowly tili tender. In
a butlered, covered casserole, place the boiled
spaghetti WI“I the sausages in the center and
on top. Pour over them the tomato soup and
the water in which the sausages were cooked.
BDake in moderate oven for ngout a half hour,
Serve from casserole.

“Start The Year With NEW DE-
LIGHTS" states the same food author-
ity to the regular and prospective new
users of macaroni products to which
every American adds “A Happy New
Year.” "Here you are with New Year
Recipes that include a wheat and meat
macaroni steak which is easy to prepare
and a great favorite.”

Stuffed Macaroni-Steak

1 package long macaroni

4 tablespoons bulter

2 1bs. round steak

1 medium onion

4 tablespoons flour

1 cup hot water

1 cup grated cheese

Salt, pepper, sage

Cook macaroni, without breaking, in 3
quarts of boiling water to which a ta Jlespnon
of salt has been added. DBoil about 10 min-
utes. Remove to a platter and drain off all
water. Marinate with the melted butter, keep-
ing the lengths in horizontal order. Wipe
steak with damp cloth. Pound to make more
tender. Cut steak into six inch squares, or
keep whole if preferred. On top of the pre-
pared wlcak spread salt, pepper, sage and
chopped onion.

P'lace a bundle of macarani on top and roll
steak around, \lmcrmg well or tying proper]
to retain lhc macaroni strands. Drown steal
on all sides in butter or fat quickly, then add
cup of hot water and cover. Simmer until
tender in an oven with heat of 400 degrees.
Remove steak, add water to liquid in pan to
make about 2 cups of gravy. Serve with
gravy poured over stuffed steaks and any
leftover macaroni placed around the plate or
platter as a border, Garnish with parsley.

It is the general wish of the entire
macaroni industry that consumers will
be served frequently throughout the
New Year with any of the many tasty
combinations of macaroni products with
other good foods. A substantial dish of
good macaroni, spaghetti or egg noodles
will do much toward making any day in
the New Year, in fact of any year, a
truly happy one.

Irritating News

Italy, Morocco, Algeria and Tunisia
have poor wheat crops. That is bad news
for Mussolini, as these countries, plus
the drouth areas of the United States
and Canada, produce the world's supply
of durum w‘:cn(. No durum, no spa-
whetti. It looks as if the spaghetti mile-
age would be reduced by a third this
year.—Today.

WANT ADVERTISEMENT

FOR SALE—3. I]aht l‘ntinl Mixers; two 2:bbl;

duty, double arm, m-er

il Fof VBT e i O
ﬂ'

n:‘;mh'o. 15, c.fo'sl:umnl Journal, Draidwood, Iilinois.
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BARGAINS ON HAND FOR
B, MANY MACARONI MACHINES
AURELIO TANZI FNGINEERING
235 FOURTH AVE. NEW YORKCI
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60I GLENWOOD AVE..PHILA.A

MERCANTILE COLLECTIONSY.
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REPRESENTATIVES )
FOR T

N. M. M. A.
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For Bulletins of Claims Placed
by the Industry.
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LOUISVILLE KENTUCKY
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CAPITAL QUALITY PRODUCTS Gzt’
Mean-- .
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1. High quality Semolina
2. Choice Selected Amber Durum Wheat
3. Repeat orders for Macaroni Makers

T
(

wr_"!_mp,.

"l'. 'M.rh MWNIIOTA.
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“f

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

exceptional quality and the finest
milling skill,

CAPITAL FLOUR

OFFICES INCORPORATED

Corn Exchange Bullding
MINNEAPOLIS, MINN.

MILLS

MILLS
ST. PAUL, MINN.

Merry ¥mas
Dappy New Year

* * *

F. MALDARI & BROS., INC.

178-180 Grand Street New York, New York
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Our Vice President’s Tiinely Warnin

Primarily aimed at retailers and consumers who suffer directly from the illlferiur grades they are now compelled
purchase because of an increasing lack of good semolina macaroni on the American market, a w!dely read Italian paj
published in New York city has been carrying on a campaign to improve the quality of macaroni products. Its campaig
has gained nationwide attention, not only among the Italian grocers, but among the macaroni manufacturers who see
the present trend towards price as against quality, a backward, disastrous move. Speaking as an experienced manufacture
and as an association leader whose hobby has béen “Quality products” and “consumer advertising with the financial 2
of the durum millers thereby equalizing the load,” Vice President Joseph Freschi of the National Association wrote i

crusading newspaper as follows:

November 25, 1936
Il Commerciante Italiano, '
621 Broadway,

New York, N. Y,
Gentlemen:

I received your issue No 47, dated November 21, Please
send me fifty more copies v.ath your invoice for same,

I am very pleased to acknowledge the fact that you are on
the right track and I hope that through your publicity you will
succeed not in changing the mentality of macaroni manufac-
turers, but in opening the eyes of retailers and consumers,
They are the ones who are being gypped.

A few honest manufacturers have been endeavoring for the
past twenty years to instill in the minds of the producers the
necessity of laying a sound foundation for our industry if we
are to enjoy the prosperity the industry was enjoying at the
time of the war.

In 1919, the National Macaroni Convention was held in St
Louis. Quite a few of the Italian manufacturers were right-
fully concerned about what was going to happen to their in-
dustry when the war came to an end and the Italian manufac-
turers again exported their product on the American market.
To offsct this possibility, a demand was made that the tariff
be increased to its present level but as I told them at the tine,
it was not a question of seeking refuge behind a tariff wall but
it was necessary that the manufacturers make better maca-
roni, thereby gaining the confidence of the consumer and in-
stilling in his mind that macaroni, made in America, was just

¥

as good as the imported. Once we gained this confidence, we litical situation of Europe. - Perfect opcrmion under any climatic conditions checked by B

would be well on the way to supplying most of the macaroni Yours VE?}'I}TL{I.Yém automatic heat and moisture control. i

consumed in this country without fear of foreign competition. . . Jos. Frescul, i . ;

Since that time there has not been a convention held by the Vice Pres,, National a\lﬂrilrfg" 1\1”51-, N For Further Particulars, Write to f
1. Lowus, &

National Association wherein this subject was not exhaustive-

ly discussed and year in, year out, attempts were made |
bring together the manufacturers on the sound understandir
that the only way to succeed was with quality and hon
dealing with the trade,

Unfortunately, after years of endeavor, T have come to th
full realization that all of our efforts have been in vain.

With the adoption of the codes under the NRA, we saw
ray of hope. After exhaustive research and labor, we felt o
code was all the industry required. The hours and wages ¢
labor were established, standards were. set up, which we it
could not be challenged by the chiselers. In a year's time
actual experience we came to the realization that the cod
could not be enforced because the federal government had o
means of enforcing them. I firmly believe that under the
we could have put our house in order.

As you well pointed out in your recent articles, it is Ir
there is very little pure semolina macaroni being soll. W
have been consistently witnessing the breaking down of pre
all along the line whereas at the san e time, raw m:uw_unlf
consistently increased. There is only one answer to this=4
manufacturers are bent on maintaining a certain level of pr
regardless of quality but at the same time they pretend o<
their product for semolina when, as a matter of fact. it ™
contain only a small percentage of this raw material. The
should be a law to prosecute cases of this kind.

A continuation of the present practice surely opens the &
for Italian competition, 1f such has not as yet made its?
pearance in our markets, it is due mostly to the uncertain
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COOKING QUALITY
: THAT'S THE IS
BRAND I'LL PUSH.. JEISRESA"
BECAUSE THAT'S BN =il

THE BRAND 4

THAT WILL BRING [
ME REPEAT

BUSINESS |

MACABONI and noodles made with these de-
pendable Pillsbury products have quality that
makes repeat gales and wins grocers’ support.

PILLSBURY’S BEST SEMOLINA NUMBER ONE o PILLSBURY'S
ROMA SEMOLINA o PILLSBURY'S SEMOLINA NUMBER
THREE o PILLSBURY’S BEST DURUM FANCY PATENT

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