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L0S ANGELE

Manufacturers of egg noodles and macaroni products in every
part of our country depend Lpon us for sincere cooperation on
their packaging problems. No plantis too far away . . . too large or small
to get quick, efficient service from our national organization. Thirty-
eight years of progress...years of specializing in the design and
manufacture of macaroni and egg noodle packages that do a real sell-
ing job insures the success of the cartons and labels we make for you,
Consult our nearest field man on your packaging problems. He is an
expert in his line and can give you valuable aid. Suggestions, ideas
and moderate prices are yours for the zsking. Write or telephone

612 N. Michigan Ave. 18.4 Orthodox Street

IPACKAGING HEADQUARTERS FOR THE FOOD TRA!

i
o

RSN (redit and Capital Available from

| Three Government Sources

¥

s CAL.

Business men in need of eredits for
equipment or additional working capital
have been confused in some  mstances

fand did not know where 1o apply for

financing to cover their specific needs,
A recent investigation has shown that
there are three government agenc: s
from which it is possible 10 obtain cither
cash or credit, provided that the risk is
one which can be given a reasonable de-
gree of legitimacy and security,
Recenti, modified regulations of the
Federal Housing Administration cover-

{ing amendments to the National Hous-

ing Act are reported to be working out
in & quick and efficient manner in con-

doection with the instalment buying of

quipment as well as in other directions.
this case the government does not
nd any money, but it does arrange for
a Federal guarantee of 20% of the face

@ivalue of any loan made under its pro-

sions,
In general the scller of equipment car-
ries the burden of all arrangements,

fiThe buyer merely fills out certain forms
B sipns one or more notes, These

oles are then sold to a finance company

B the original seller of the equipment,

the buyer may deal dircctly with a
bank for his loan. The main benefits of
plan are that the buyer receives de-
rery of equipment with no down pay-
ment and the seller receives his cash in
The cost of such arrangements is

:
BEmited, as follows:

“The financial institution may not col-
fat as interest and/or discount and/or
fee of any kind a total charge in ex-
ess of an amount equivalent to $5 dis-
ount per year per $100 original face
mount of note,"”

Although talked about in terms of
i loans,” the official term refers
" "modernization credits,” Any prop-
1y owner, individual, partnership or
Orporation with a regular income from
F4ary. commissions, business or other
pisure | source may apply. He is advised
1 ko 1o his bank, building and loan as-
[ "aton or finance company approved
'y the FHA,

ot amount of money available is up
1850000, and the maximum period for
Pavment is five years. A S-year period

8'0uld be covered” by 60 notés of equal
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mount. Considerable red tape has beea
moved from the handling of applica-
“ns through the FHA.

hen it is working capital that is
tded for business, the Federal Reserve
ks are ready to supply it. When Sec.
2 of the Federal J(cscrw: Act was
Macte (]um: 19, 1934, about $280,000,-
"0 of Reserve bank money was made
Wilable for loans to established com-
ial and industrial enterprises for
nking capital, with maturitics up to

five years, The Reserve banks have an-
proved loans 1otaling nearly $100,009,-
000 during the first year the law has
been operating,

Certainly there are hundreds of con-
cerns which need working capital
and do not know about the facilities
fered by the Reserve banks, Or if they
do know, they are not certain how to £o
about getting a loan,

The process is simple and not encum-
bered with red tape. First find out
whether your own banker will make a
loan on ordinary terms o meet your re-
quirements.  1f not, suggest that the
bank participate in a 13h loan from the
Federal Reserve bank of the district. 1§
your bank participates it will start 1e-
gotiations with the Reserve bank. 1 not,
go to the Reserve bank yoursell, or
write, and tell your story,

You will then find out whether you
are an eligible borrower under See, 13D,
If you are you will be asked to make
out an application form, and the Re-
serve bank will undertake the necessary
investigation to check up on your state-
ments and to draw a complete picture
of your business situation.

The case will be passed on first by the
bank's advisory committee of business
men, and then by officials of the bank,
If they decide 1o recommend a loan and
an agreement is readily veached regard-
ing sceurity, maturities and other details,
the whole process should not take more
than three or four weeks,

If you have any reason to think that
your credit needs come under the intent
of the industrial loan law, it would cer-
tainly pay you to see your banker and
if necessary visit or write to the Fed-
eral Reserve bank.

In case of loss on any loan made with
the participation of (he Federal Reserve
bank it may assume as much as 80 per
cent of the total loss. So a local bank
can make these 13b loans and have what
amounts to an 80% insurance,

Interest rates vary in the different dis-
tricts and with the terms of individual
loans but, in pencral, they run from 5
to 6%.

When a Federal Reserve bank makes
a commitment to take over a loan a
charge is made to the bank thus accom-
modated.  The rate is generally about
19, which might be called an insurance
charge or a charge for standing by.
This gives the local bank a net profit of
5% with 8B0% of the risk taken off its
hands.

Incidentally a number of banks, find-
ing that the 13b loans are coming along
so well, may become a little more willing
to loan on their own account,

Individual loans have been handled by
the Federal Reserve banks in amounts

e
1Guay

as small as $300 and in sums as large
as O million dollars The money is noy
intended for use in starting new busi-
ness enterprises but to supply established
business with cash in order 10 keep it
functioning  where personnel,  business
assets, and merchandising future provide
a sound and reasonable basis for lending.

There is a third Federal agency which
may be leoked  as a source of money
for business, [his is the Reconstruc-
tion Fimance Corporation. 1t operates
under a broader law than cither the
FHA or the FRIL Loans may os-
sibly be obtained here that cannot be
granted by either of the other two
agencies,

Fuadamentally RFC loans may  be
made “to any industrial or commercial
business” . . . “for the purpose of main-
taining and increasing employment of
labor.” Maturitics are up to five years,
with special provisions in some cases 1o
extend the period to ten years, Applica-
tions for such loans go direct to the dis-
trict office of the RFC and then pass
through  Washington for investigation
and approval, .

The distinction between these various
agencies should be made clear. For cases
involving the buying of cquipment, ap-
plications should be made through agen-
cies approved hy the Federal Tousing
Administration,

When it is additional working cipital
that is needed the borrower will take
advantage of the Federal Reserve bank
system.

When neither of these agencies serves
the particular purpose in miml the ap-
proach will be 1o the Reconstruction 19-
nance Corporation,

Crop Prices Lower;
Value Increased

Average farm prices of this year's
principal crops will be 13% less than
last vear, but 9% more than for the
1983 ‘crops, amd 72% alove prices fon
1932 crops, according 1o the Bureau
of  Agricultural  Economics. The re
duced prices this year are attributed
mainly to increased erop production
The bureau points out however, that
the total value of this year's crops will
he much more than in 1934 hecinse
prices have declined relatively less than
praduction has increased,

Major crop price changes this year
compared with Tast are: sugar crops,
practically unchanged; fruit down 467 ;
miscellancous  commadities, including
patatoes and tobacco, down 707 : cotton
and cottonseed down 109 ; grain down
18% ; seeds down 39% and hay down
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The New Yean

The Old Year of 1935 is now a matter of history. Insofar
s the United States macaroni manufacturing industry is
oncerned very few of its operators have any reason lo ex-

press regrets over its passing. The New Year of 1936 can

ardly be as disastrous as was the old one that has just passed.
Broadly and truthfully speaking, the macaroni-noodle manu-
cturing business throughout 1935 was generally unsatisfac-
oy, figured from any and all angles. True, some few did
ather the stormy twelvemonth with some degree of success,
ut to the vast majority it was a year of great trials and
any tribulations,

The macaroni manufacturing industry is comparatively new
this country having been in existence here only a genera-
m or two. Yet never before have the members of this
de suffered from such extremes in price and quality com-
tition. Seldom has there been recorded a greater disre-
rd for even the most common rules governing fair trade
rctices, especially by a small group of so-called “trade
reckers” who deliberately planned to demoralize a national
nde for selfish reasons,

The end of Old Year 1935 finds very little accomplished in
it way of progressive action and many problems left to be
ved during the New Year. There are many things to be
e during the next few months if 1936 is to record any
btantial improvement in the status of the individual manu-
cturers and the general position of the industry as a whole,
While individual members of the industry are taking in-

fntorics of their respective stocks they should be interested

P an inventory of the asscts and liabilities of their trade in

grler that all may realize somewhat the gravity of the tash
at confronts them individually and collectively, if 1936 is 1o

for all a better business year.

On the “assets” side of the inventory can be set up among
iy others, the following: (a) a well established industry
mposed of more than 300 modern, clean and well equipped
anls, mostly individually owned and operated; (1) a food
massed by none of the grain products for its nutritious-
! its suitability for combinations with almost every other

¥ consumed by mankind and for its economy, thus helping

i€ distressed housewives to get the most out of their food
lars (hat are as yet none too plentiful,

As against these assets there must be set up some liabilities
bich individuals and the trade generally must frankly face
ting the New Year. Of the liabilities none is greater than
8 need of restoring the high quality basis for which maca-

roni was generally renowned prior to the business wrecking
days of 1935, The proper and complete liquidation of this
liability is not the work or the duty of any trade association
or group, but rather for individual action by, all who have
been guilty of practices that crested that liability.

Therefore the biggest problem that confronts the maca-
roni-noodle industry as it enters the New Year, and the one
that must have the undivided attention of every well meaning
operator, is the immediate restoration of that major asset—
the public acceptance of and renewed loyalty to this great
good food solely on its merits.  Each can do his share to-
ward realization of that objective, by adopting and carrying
out two simple rules,  First,—determine to manufacture only
quality products, and second,—sell them at prices that are
profitable to you and reasonable to the consumer.

There is another serious liability to which many fail to
give the attention due it.  Owside of the macaroni industry,
there are many powerful interests offering competitive foods
that are slowly and surely winning too great a share of the
part of the consumer’s dollar that formerly belonged to the
macaroni-noodle makers,  Individually, some of the larger
firms may fight this trend but to be effective action should
be united and determined hehind a campaign of education for
which there is now greater need than ever.

During the Old Year of 1935 the Macaroni Industry as
well as all business in this country experimented with gov-
ernmental regulation.  Even before the experiment was term-
mated by a decision of the Supreme Court many business
leaders had become satisfied that the future success of all
business lies in self help rather than omside regulation. The
macaroni industry is now on its own. It is not unreasonable
o believe that if the members of the trade show the proper
spirit and put forth the necessary effort, greater progress will
be made under self imposed regulations by a voluntary, co-
operative arganization similar to that under which the trade
operated in the good old days,

It is in this spirit that the leading macaroni-noodle manu-
facturers of the country should enter the New Year, It will
bring to them practically everything that is reasonable and
which they determinedly desire.  That will be the spirit behind
the program being established by the unselfish amd reliable
National Macaroni Manufacturers Association for the New
Year and for which that organization solicits the help and
codperation of every manufacturer who has his and the indus-
try's future interests at heart,
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Modernized Plant Gets Publicity

i -

Female Group, Egg Noodle Packing De

News of a prosperous business is so
rare nowadays it is of real interest to
everybody. Under the heading “Maca-
roni and Prosperity” newspapers in
western Pennsylvania told last month
of the successful rejuvenation of the
La Premiata Macaroni corporation,
Connellsville, Pa, and of the high
standing of the quality goods produced
in the modernized plant.

“With the plant of the La Premiata
Macaroni corporation running to its
utmost capacity,” says the leading
paper of that prosperous city, “MACA-
RONI spells PROSPERITY for Con-
nellsville. Seventy persons are on the
payroll, 30 more than were employed
when the new owners took over the
plant in 1933. At no time has the de-
mand for the firm's products ever been
so great; nor have they ever been ex-
celled. La Premiata Products are now
found in almost every first class store
in  Pennsylvania and  surrounding
states and many of the larger cities in
the east.” '

Much credit for the revival of the
macaroni industry in Connellsville is
given to the production manager of the
firm, Joseph J. Cuneo, who has spent
many years in the macaroni manufac-
turing business, starting as a book-
keeper in 1912, In the interim he has
studied thoroughly every phase of pro-
duction and selling, so that when the
opportunity presented itself for taking
over the general management of the
plant several years ago he was quali-
fied by experience to do so success-
fully,

The newspaper articles referred to
stress the radical changes made in the
old plant, particularly in the produc-
tion, drying and selling departments.
Much is made of the fact that the firm
is now supplying a growing list of sat-
isfied and loyal distributors with high
quality products that bring welcomed
repeat orders,

Tllustrative of the modernization of
me plant is the packaging department.

rtment, La Premiata Macaroni Corpora-
tion, Connellsville, Pennsylvania

(See cut.) In that department girls
have replaced old men at labors for
which the former are better fitted.
They are all dressed in neat uniforms
that give the general tone of extreme
cleanliness, a necessary requisite in
every food factory. The uniforms not
only make a presentable appearance
but enable them to work with greater
freedom and safety. These uniforms
are of a very light blue color with
white collars. The men employes are
urged to give preference to the same
combination of colors, safety however,
being always the first consideration.

Jesse C. Stewart is president of this
successful firm and J. R, Davidson is
vice president. The concern still be-
lieves as it did when it started business
in 1933 that “business in any section
of the country is always good under
any circumstances, depending upon the
degree and amount of effort placed be-
hind the motive for success.”

State License Law
Explained

Tor the enlightenment of the members
of the National Macaroni Manufactur-
ers association, Benjamin R. Jacobs,
the Washington representative of the
organization has explained in detail the
provisions of the license law of the
state of Pennsylvania. The license fee
is graduated according to the quantity
of raw materials converted weekly into
bakery goods, macaroni products com-
ing under that classification.

Small firms are entirely exempt from
the provisions of the act, as are some
manufacturers in other states under
certain conditions, Under the Penn-
sylvania law referred to, the following
products are considered as bakery
goods:

“Bakery products means and in-
cludes bread, rolls, cakes, cookies,
crackers, ice cream cones, crullers,
doughnuts, biscuits, pies, macaroni,

spaghetti, noudles, alimentary pasi
pretzels, potato chips and 4l gp,.

roducts whatever manufactu; ] iy 4
Enkery and intended for hum .y g
sumption, as well as the ing cdieny
and materials entering into the - mgpy,
facture.”

Association members doing  usines
in Pennsylvania will do well v cangy|
this association official. Nonuviember
should likewise watch their step if cer
tain penalties are to be avoidul,

October Foreign Trade

The foreign trade in macaroni prod
ucts continued to increase during Oc
tober 1935, according to report by thd
Bureau ot Foreign and Domestic Com
merce,

Imports

In October 1935 the quantity of thi
foodstuff imported was 127409 v
worth $10,082 as compared with (@
September imports of 109695 Ib
valued at $8,6106.

For the first 10 months of 1935 th
total of 1,145,968 Ibs. of macaroni prod
ucts was imported with a value ¢
$97 485. b

Exports

The exports for this month amoun
ed to 178,891 1bs, bringing to Americ
manufacturers $13,734 as compare
with September 1935 exports amouny
ing to 176,503 1bs. with a value «
$15,290. 3

‘The first ten months of 1935 the e
ports totaled 1,644,230 Ibs. wo
$137,951. B

Below is a list of the countries!
which this foodstuff was exported &
ing October 1935:

Countries |’"l"’-
Netherlands ..o.oonvnevsvnnnss = i)
United Kingdom .....coo00vne. s
Canada ooseresssansnsnsnrsraes i Il?
Br. Honduras .......cov0vuennes A
Guatemala ....vovvevsrnennanes .
Honduras ...cocvavvsnsossassss 5
Nicaragua ...oovcviinarrnaess v la'
Panama icosvesesosenssssensns L
Mex{en sovoneesssnnasagsnnsnns i
Newfoundland & Labrador..... .
Bermuda :
Jamaica L
Other Dr. W, Indies........... i
Cuba ..coverninains "
Dom, Republic ..... by

Netherland West In
Haiti, Rep. of
Colombia .
Ecuador ..
Surinam ..
Venczuela

Br. Malaya
Ceylon ...
China ......0u

Hong Kong ....covvvnvneenss
Japan (.oiccvniennanesneinanes
Palestine ..ooevvansessosnonss
Philippine Is. coooviiiiianiinns
Siam_ .ieeeeeen S
Br. Oceania ...oovvnvsnnnsnes
Fr. Oceania ...
New Zealand ....oooviverennns i
Union of So. Africa.. "

Liberla v daasconnnne

Hawaii
Puerto Rico ..

Virgin Is. b N
Total e ssseivinppossasnnmpses
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Business Marriage

/

and Divorce

A little scenario by C. Garvin, lead-
ing trade association executive, \.\’ash-
ington, D. L., inspired by Coordinator
George Berry's industry-labor-investor-
consumer conference in Washington,
Dec. 9, 1935 and the final passing of’
NRA by presidential decree later in
the month.

Marriage and Divorce

You will all recall the wedding of
Miss NIRA to Mr, Business. A large
crowd attended the nuptials, While the
honeymoon was on, the friends of the
bride and groom tried to wash up the
dishes and put Mr. Business' house in
order, The marriage had not pro-
gressed very far when it became appar-
ent that Miss NIRA had too many
relatives.. There was her daddy, U. S,
Guff, her maiden aunt, Miss Connie
Sumer, and the Kibitzer boys, Wm. G.
Labor, Leon Research and sc}'cml
others, and they had as much private
life as a goldfish. The couple got so
much advice at after a while it be-
gan to dawn 1 them that too much
advice will bust up any houschold and
just at the time that things were get-
ting a little bit mussed up, along comes
old man Supreme Court and tells them
that they are really not married at all
—that the father-in-law, U, S. Guff,
did not have a license to carry the
shot gun that he had with him at the
wedding, To save scandal, they went
through the motions of a divorce.

In the meantime, some of Miss
NIRA’s cousins, namely, Miss Federal
Trade Commission and Miss Depart-
ment of Commerce, began to flirt with
Mr Dusiness and so, on December 9,
all *he relatives gathered with Miss
N1ikA's new stepfather (who thinks
perhaps something might be retrieved
out of the marriage) in the pulpit.

Along toward the end of the wake,
step-papa Berry made bold to enquire,
by inference, “Now that you have list-
ened to my sermon, is there any man
among you who does not believe that
this couple should be re-married "

At this point, there should have been
a short silence, but immediately men
began popping up all over the hall like
champagne corks, yelling loudly, “We
object, We know things about this
dame., We don't like her past life.
We wouldn't trust her as far as you
could throw an elephart, much less
a donkey. We want the pulpit
searched to see if the shot gun is still
there.”

0, di, di, me! What an unhappy
ending for Miss NIRA, She’s been
supporting all her relatives during this
time that she’s been separated from
Mr. Business and now Mr. Business
doesn’t want to m -ry her and she's
got all the relatives on her hands and
even her Uncle U. S. Guff does not
seem disposed to carry the burden
much longer. O, di, di, me! It's too
bad, too. Mr. Business entered mar-

ried life with high hopes for the future.
It wasn't his fault that the marriage
went on the rocks and he is quite will-
ing to be friendly with Miss NIRA and
her Daddy U. S. Gufl and her step-
papa, George Berry, who is a good
scout, but having tasted again the j(,?‘!i
of bachelorhood and gotten out of the
matrimonial fishbow!l and having had
time to attend to his own affairs, he
seems to think that he can get along
better on his own and, naturally, he is
very apprehensive about again enter-
ing the matrimonial coma,

So that's about the way the thing
stands, ladies and gentlemen. Mr,
Business isn't going to marry anyone,
He is willing to talk over the future
and help every way he can, but he is
too busy right now to spend time in
Washington when he can do so much
more with his time somewhere else,

In the meantime, it looks as if Wash-
ington had better clean up the old ma-
trimonial mess, stop the fights among
the would-be brides of ‘Business and
have someone announce a new breath-
ing spell—without asthma.

LR AR

Giving in to discouragement too often
is just a way of getting out of carry-
ing on.

°

The fact of having had it in mind to
do it for a long time, is in itself an in-
dictment.

Appealing Macaroni Display

January 13, 19

Recipe Service Tested

Many leading firms of the . ounyy
have profitably supported the effor
of the National Macaroni Manufacty,.
ers association to popularize the yg
of macaroni as the principal i
for stuffing twurkeys, ducks, . hicken
and other fowls. That the “Man
Christmas release was quite populy
with macaroni men is cvit‘cnu-l by th
fact that numerous requests for mats
of the iclease were received fro
manufacturers as far west as the statg
of Washington.

Many manufacturers have also as
sisted in checking the reception an
use of the release by newspapers i
their vicinity, While lfu: smaller paper
made use of the mat just as 1t wa
sent, some of the papers in the larged
cities used excerpts from release, show
ing preference to the macaroni stuffin
recipe therein, To date the paper wit
the largest circulation to use the new
release was one that boasts a circul:
tion of over 250,000, A particulal
good break for this popular macaron
stuffing recipe was its use by a Penr
sylvania paper of seminational or
tional distribution with a circulationi
excess of 388,000,

Three new macaroni recipes are bef
ing prepared for release on Valentin
Day, Saint Patrick’s Day and Easte
Each will feature very simple recif
aroviding for a liberal use of macaror
products.  One covers  macaror
another noodles and the third, sp
whetti. Members of the National as
ciation will be supplied with copies ¢
the new releases as soon as they af
ready for distribution.

A very attractive, appealing and edu-
cational display of macaroni products
is being used very effectively by the
Milwaukee Macaroni company, Mil-
waukee, Wis, in its many exhibits in
food shows in the central states.

Quite naturally it features the com-
pany’s leading “brand — “Pagliacci,”
meaning “Clown”; also another pop-
ular brand called “Red Arrow.” Both
these brands are sold in window car-
tons with just the necessary eye ap-

peal. 7
“While we feature the old fashio
American clown when exhibiting &
products,” says E. Conte, vice e
dent of the company, “we do so Wil 8
intention to ‘clown’ macaroni.
merely aim to visualize for the Am
ican _housewives the excellence
American made macaroni and €
noodles, Good macaroni, well ]
played and properly featured, is e
tically fully sold.”

|Women’s Exposition Studies Food Distribution

Being engaged in the production and
distribution of one of the world’s best
grain foods macaroni manufacturers
will be interested in the findings of
the special committee appointed by the
Women's Iix‘msi!inn of Arts and In-
dustries as gleaned from a forum on
“Feeding The Family,” recently held
in New York and in which representa-
tives of the various distribution groups
presented their views.,

Members of the summary and find-
ings committee that conducted the
forum include: Mrs, Harry Lilly, a
former president of the New York City
Federation of Women's Clubs, chair-
man; Dr. Helen Judy Bond, associate
professor, Household  Arts, Teachers’

Meollege, Columbia  university; Miss

Elizabeth A. Condit, member of the
faculty of Pratt Institute and president
of the Home Economics association of
Greater New York and the southeast-
em district; Mrs, Frances Foley Gan-
non, deputy commissioner of markets,
New York city; Mrs. Bert W. Hen-
drickson, chairman, tl + American
llomes Department New York State
Federation of Women's Clubs, amd
Mrs, Arthur Lallines, exccutive secre-
ury New York State Federation of
Women's Clubs,

The participating speakers in this
foum on food distribution included
epresentatives of the retail grocers
usociation, the chain stores association
and nonpartisan fact finders represent-
ng the research viewpoint, namely:
Frank H. Foy, director of the Na-
tional Association of Retail Grocers;:
Ihn A. Logan, executive vice presi-
dent of the Food and Grocery Chain
Slores of America and C. . Janssen,
ecutive chairman of the National
Food and Grocery Distributors Code
\uthority. The findings of the commit-
e¢ are as follows:

Introduction

The Food Industry is most impor-
ot not alone because of the large

umber of people engaged in all its

fanches which ~.vraged one ouvt of
ery four persois gainfully emple yved
11929, but because it proviies the
mndation for sustenance of .ife. The
onsumers of the country may well be
tterested in the policies and methods
fthe agencies engaged in the distribu-
n of the necessities of life. Grocery
Utribution  problems “vere relatively
mple when 80% of our population
3 on farms and only 20% was en-
f3ged in industrial pursuits. They
e become highly complex and of
fTeat economic and social importance
Swe have reversed this to where ap-

I8 mimntc!y only 20% is on farms and

engaged in industrial pursuits,

I
f 'es¢ problems as well as the trade
i Clices in the industry have a very

definite relation to the ultimate price
which the consumer pays. It is essen-
tial to understand these and cultivate
intelligent consumer cooperation with
the Food Industry.

Power of Distribution

Distribution is the force which de-
livers the products of farm and factory
to the consumer. Any defect or malad-
justment in distribution cannot fail to
affect the sources of supply in an in-
jurious way and to exert a demoraliz-
ing influence on the basic industries
which it serves, as well as result in
added cost to the consumer.  Malad-
justment may occur hecause of uneco-
nomical and unfair trade  practices
which destroy  orderly and  cconomic
competition. To illustrate: Wholesal-
ers and  manufacturers, cager for
volume, may offer inducements to a
distributor who is therehy enabled to
reflect his advantage in lower prices to
consumers, This results in interference
with free and open economic competi-
tion wherever it appears to further
one’s interest.  The consumer may say
“the keener the competition, the bet-
ter for us," but, in fact there is a point
where competition ceases to have con-
structive benefits and hecomes destruc-
tive. Such results may occur when
merchants resort to sale of merchan-
dise below its cost to them. The losses
of every failure and bankruptey are
ultimately  collected  from  the con-
sumer.

Cost of Distribution

The high cost of foad distribution
reached alarming proportions following
the World War Conservation program,
in 1920, the Federal Trade Commis-
sion published a report of a survey
made at the request of President Wil-
son, The report stated in parts: "The
commission found it quite as important
from the consumers’ standpoint that
costs of technical production be low-
ered and that costs of so-called dis-
tribution be reduced. . .. The costs
of distribution . . . form no inconsid-
crable part of the final price which the
consumer has to pay for the foods he
purchases and these costs together
with attending wastes of food—with

reference to wholesaling are unneces
sarily high. Improved marketing facil-
ities and processes are everywhere ur-
gently needed. Consumers through or
ganization and press have demanded
that the system of food distribution
he simplified and the movement of food
be made direct from field and factory
to table.” ’

Retail Agencies of Distribution

The retail grocer is the last link in
the chain of action which brings the
food and grocery product into the pos-
session of the consumer, At the pres-
ent time, the trade classification of the
type and method of retail food and
grocery stores is: (1) Voluntary Co-
operative or the Voluntary Chain, an
individually owned retail store afiiliat-
ed with other individually owned retail
stores and an independent whole
grocer, on an agreement through which
that wholesale grocer undertakes to
render certain serviees for the members
of that group. (2) The Retailer Owned
Cooperative where the wholesale estab-
lishment is owned and controlled and
operated by the retail members, largely
on a share or stockownership plan, ail
profits above operating costs heing re-
turnable to the retail members in pat-
romage  dividends.  (The litics  of
these cooperative  associations  are
available to all progressiv ¢ independent
merchants who desire to share the ad-
vantages of mass buying power.) (3)
The Independent, meaning that store
which is unaffiliated with any huy-
g or merchar dising group. This type
is now largely confined to either the
small establishment or the very larpe
market. () The Proprictary " Chain,
which has become synonymons in the
nublic mind with “Cash” and Carry.”
“Self-Service,” and lower prices, The
principle which is operative in Chain
Store management has been employel
in hoth buving and selling from time
immemorial.

Independent Store Distributor

The Independent store invites ap
proval of its business status in the
community on a social as well as an
economic basis. [t was stated that the
owner of a store has greater social and
civie responsibility than a nonowner,
His business may be passed on from
greneration to generation of local own
ers, thus assuring friendly interest of
the owner in the welfare of the com-
munity.  Ability to render assistance
by way of credit is provided by this
type of store. The individual store
generally offers credit, telephone and
delivery service to customers. Tnde-
pendent storckeepers are of service to
purchasers to the extent that they re-
member  the quantity, quality, type,
ete., of goods usually purchased by the
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Amber Milling Co.

Flour and Semolina
Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Baur Flour Mills Co.
Flour

Capital Flour Mills, Inc.
‘lour and Semolina

John J, Cavagnaro
Braiel, Cutters, Dies, Die Cleaners,
Folders, Kneaders, Mixers, Presses and
Pumps

Champion Machinery Co,
Brakes, Flour
Weighers, Mixers

lenders, Sifters and .

Responsible Advertisers of Macaroni - Noodle
Plant Service, Material, Machinery and other Ear;
ment recommended by the Pubiishers.

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

Commander Milling Co.
Flour and Semolina

Consolidated Macaronl Machinery Corp.
Brakes, Cutters, Die Cleaners, Driers
Folders, Kneaders, Mixers, Presses and
Pumps

Creditors Service Trust Co
Mercantile Collections

Crookston Milling Co.
Flour and Semolina

Duluth-Superior Milling Co.
Flour and Semolina

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

King Midas Mill Co.

Flour and Semolina

Frank Lombardi
Dies

F. Maldari & Bros. Inc.
Dies

Midland Chemical Labovatories, Inc.
Insecticides

Service—Patents and Trade Marks—The Macaroni Journal

served according to her means and de-
sires whether it be chain or indepen-
dent. Those who are charged with the
| task of feeding the family are vested

with and do exercise their purchasing
power to reward or punish anyone who
secks to win their patronage, An in-
telligently directed exercise of this
power should be furthered and whether
in the case of a chain or independent
merchant the consumer may direct the
success of whatever type best serves
her interest.

Recommendations of the Committee

. That Independent stores use as
accurate and complete an accounting
system as do the multiple unit stores.

2. That Independent Stores provide
training in sales service for their em-
ployes.

3. That all stores employ members
of the community in which they oper-
ate in so far as possible.

4. That all stores use local facilities
such as banks, laundries, etc.

5. That a study of trade practices
affecting food costs be made,

6. That a study of pending legisla-
fon affecting food distribution be
made,

7, Thn.t stugly groups be formed to
promote intelligent consumer cduca-
tion, with special attention directed to
the study of problems concerned with
Incal distribution and consumption,

Minneapolis Milling Co.
Flour and Semolina
National Carton Co,
Cartons
Frederick Penza
Bronze and Copper Dies
Peters Machinery Co.
Packaging Machines
Pillsbury Flour Mills Co.
Flour and Semolina
Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers
The Star Macaroni Dies Mfg, Co.
Dies
Washbum Crosby Co. Inc.
Flour and Semolina

Knocking Stuffing
Into Business

The timely economie move to sup-
Kest new and varied uses for maca-
roni products as recommended in the
Macaroni Stuffing Recipe released by
the National Macaroni Manufacturers
association during the preholiday sea-
son struck 4 most responsive chord not
only among manufacturers but among
new users of macaroni products.

Copies of the release were sent to all
leading manufaciurers of the country
with the suggestion, 1—that they malke
every possible use of it in publicizing
a new way to use macaroni products
In an appetizing and economical wav,
and 2—that they watch the woman's
page of newspapers in their communi-
ties and report on the appearance of
the release in the news columns to
association headquarters,

The interest of the manufacturers
was manifested in various ways, Sev-
eral asked for additional copies of the
Macaroni Stuffing release ; others made
mimeographed capies of it for general
distribution. Some referred to it in

L K I

. A successful career is one that was de-
cided upon.

. We get our share most surely by shar-
ing with others,
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lhcir_!mllctins and house organs, One
of this group admonished his salesmen
to check up on the public's reaction
to the suggested stufling for the o
ular holiday bird, adding “One of the
best wilys to increase macaroni con
sumption is to show additional uses
for it,”

One manufacturer writes—*11 strikes
me that any work the association does
along this Tine is very valuable, We
should make a note of this and along
about next fall start to ‘propagamla’
such recipes for the holidays.”

Another says—"On receipt of your
Macaroni Stufling Recipe release” an.
vour request to aid in checking its use
in the food news sections of news-
papers, I recall the splendid reception
by my customers of the macaroni rec-
ipe couplet released by the National
Macaroni  Manufacturers  association
last fall. For this very good reason
our salesmen are instructed to keep a
close watch, as you suggest, and you
may expect a report in due time,”

There are now under preparation
several recipes that will he released
before and during the Lenten season.
Manufacturers who have any SUggEes-
tions to make that would improve this
service being rendered the entire indus-
try by the National association should
fecl free to make them. Constructive
criticism of any activity of the organ-
ization will ever be welcomed by those
supervising these voluntary service:

customer, which makes a visit to the
store unnecessary. The United States
Census of Distribution for the year
1933 reported that there were 200,000
more privately owned food stores than
chain food stores.

Chain Store Distributor

The chain store solicits patronage on
the ground that guantity distribution,
systematizing and elimination ot waste
reduce the cost of distribution, that the
price for the srme goods is the same
to all customers and is plainly indi-

fourteen per cent; this savings permits
workers with small incomes to enjoy
some luxuries or to purchase more or
better quality necessities. Scientific
merchandising has encouraged produc-
ers to raise better products, improving
quality., Widening of markets because
of an ever widening consumer demand
has made fresh fruits and vegetables
available in thousands of stores at
moderate cost, Improved distribution
has not only varied the diet of the peo-
ple but has provided a real outlet for
many of the previously limited prod-
ucts of the farm, Trained well paid

increased cost of retail distribution
The effective competitive system of food
and grocery distribution now operatise
precludes any consumer advantage
through consumer cooperatives lut this
will hold true only as long as we pref
serve a condition wherein individuals
cooperatives, and all other type- of disj
tributors may demonstrate thei- worthg
in friendly and open competition for
public favor restrained by certun
standards of fair competition,

Summary

)

their “quality insurance.”

and proizin strength day after day, month

UNDREDS of macaroni manufa-iurers

call Commander Superior Semolina

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

You

COMMAND

the Best
When You

DEMAND

e

e =

e ——————

cated for the purchaser’s attention; ¢mployes serve the customers, In spite of the growth o Lh:nl1
i | that although price may be the initial S . Stares, the individual rcl,ml.ll" l-irii-u after month, year after year. '
| appeal it is not the sustaining one, Cost Responsibility in Distribution :!:c domlmnt.'li'g fa(:}ur mtn.llﬂl O TH
it s ion and will continue to be » . I¥ i
| quality standards alone in the long run United States Department of Con il

} ! ‘ will maintain good will, Further, no The Retail Grocer, whether Chain or

They know Commander Superior Sem-

merce 1933 census of American Bud

charge is imposed upon customers for
unused services, such s credit and in
many cases delivery. Expert buying
on established quality standards in-
sures careful selection of quality mer-
chandise. Rapid turnover of stocks with
frequent replacement of perishables
and staples further insures mainte-
nance of standards. Timely advertising
keeps the customer informed, Modern
refrigerating  methods  have been
adopted and modern equipment in-
stalled, Savings to the consumer have
been variously estimated (Federal
Trade Commission, Harvard Bureau
of Business Research) at from six to

Independent, is responsible for the
spread between what he pays for the
merchandise and what he charges the
customer, He is often the victim of
events preceding his possession of the
goods and over which he has no more
control than the consumer. The chief
product competition is among manu-
facturers and the cost of product pro-
motion such as advertising, etc., is
fixed in the cost of merchandise which
the retailer has to pay. This fact
everyone should know. Studies by
competent authorities establish the fact
that the increased price to the con-
sumer does not necessarily contain any

ness shows that the independen retall
ers own about 88% of all retail Hutlets
Comparative figures follow:

1029 1034 Chari
No. of Independent
SLOTES vvrvenranss 1,375,000 1,349,337 —
No. of Chain f
Stores touiieiinn 148,037 141,003

According to Dun and Bradstre
retailer mortzlity due to competitt?
has not varied widely for the past!
years and is a negligible factor. i

Each of these various types of ¢
tribution now has its particular apr;
to its own public and the consume’§

olina is dependable.

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

R
)¢’ COMMANDER MILLING CO.

Minneapolis, Minnesota
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Californians are rightfully proud of
the success attained by a goodly num-
her of their progressive macaroni
manufacturers in the development of
that industry within the borders of
their state and in the quality of their
macaroni which is now exported not
anly to neighboring states but to many
foreign countries.

Evidence of this pride is seen in an
interesting article printed in the “Cen-
tral Manufacturing District Magazine"
published by Boyd Company, Inc., Los
Angeles, Cal. While it stresses the
progress of the industry in that state
it treats of the American industry as
a whale. Tt is based on an article es-
pecially prepared for the publishing
company by the Secretary of the Na-
tional Macaroni Manufacturers asso-
ciation. All who are interested in the
industrial progress of this country, par-
ticularly food manufacturers, will find
delight” in reading what Californians
think of their part in the development
of this adopted food. The well illus-
trated article reads in part as follows:

WHEAT, because it was considered
as the staff of life was described by the
ancients as the gift of the gods. Today,
despite the fact that dicts include a
much wider variety of food products
than they did a few centuries ago,
wheat is one of the few universal foods
consumed in one or more forms or
combinations by practically every pro-
gressive nation in the world.

Tn this country wheat is eaten in the
form of bread in'much larger quantities
than in any other. Many food author-
ities aver it is in another common form
that wheat really reaches its ultimate
value as a grain food. This form is
covered by the name “macaroni prad-
ucts” in America, and by the family
name “pasta” in Ttaly,

Macaroni products, whi.i include
macaroni, spaghetti, vermicelli, and
egg noodles, were introduced here sev-
eral generations ago by Ttalian immi-
grants. From its humble origin as a
home activity macaroni making has de-
veloped in the United States into one
of the nation’s leading food industries.
There are nearly 400 commercialized
plants which produce in excess of a
half billion pounds annually. This is in
addition to thousands of smaller pro-
ducers who also may grow into laige
concerns as the ‘American public is
cducated to recognize macaroni as a
healthful and tasty food.

The New York metropolitan area is
now the wotld's largest center of
macaroni production, followed by Tlli-
nois, T . nsylvania, Missouri and Cali-
fornia.

Recause of its mixed population, in-
cluding many whose ancestors originated
in countrics where macaroni's real merits
as an economical, nutritious food are ap-

preciated properly, California has devel-

oped the macaroni industry most rapidly
within the last two gencrations. This
state now boasts nearly 50 macaroni and
noodle food factories, some of which vie
in size with the large plants of the east.
Their products not only supply the de-
mand in California but are shipped to
all states west of the Rockies, to Canada,
Mexico and oriental countries.

Approximately 600 workers are em-

loyed in California macaroni plants,

hey produce in excess of 70,000,000
Ibs. annually whose estimated value is
nearly $4,000,000, The exportation of
California macaroni and noodles is esti-
mated at 5,000,000 lbs.

Semolina Macaroni Best

Macaroni products are made prefer-
ably from a certain hard and flinty va-
riety of glutinous wheat cultivated espe-
cialfy and almost exclusively for maca-
roni making. In this country this special
macaroni wheat is known as “durum,” in
Italy it is termed “grano duro.”

he yellow, granular, meallike flour
made by grinding the hard, glutinous du-
rum or macaroni wheat, is known as
semolina. The same form of flour or
meal made from other grades or hard
wheat is termed “farina,” while that
made from soft wheat is known as
llﬂnur.'l

The manufacture of macaroni prod-
ucts is a very simple process. The semo-
lina, farina or flour is mixed with wa-
ter, kneaded into a stiff dough, which is
then pressed through forming dies into
any desired shape or size. The process
is completed by scientific drying to re-
move excess moisture. - Other special
treatments have been introduced by en-
terprising manufacturers to include ad-
ditional vitamins in the product and to
protect it from deterioration as a result
of heat treatments. It is marketed in
bulk in suitable wood or paper contain-
ers and in handy J)ackagcs whereby it is
properly protected and fully preserved.

Lgg noodles and egg macaroni differ
little from ordinary macaroni. Besides
semolina, farina or flour and water, a
stipulated quantity of eggs or egg yolks
is added to the mix. The legal ratio is
not less than 54 lbs, of egp solids in a
mix of 100 lbs, '

War Spurred Domestic Production

Up to the time of the World war the
macaroni industry in this country had
developed slowly. Ttaly was America's
chief source of supply for good maca-
roni. In 1913 this country imported
more than 110,000,000 lbs. of maca-
roni, spaghetti, vermicelli and egg noo-
dles from that country,

To supply the macaroni demands of

LR

He is free from danger who, even
when safe, is on his guard.

B
. You're right about thie sun not shin-
ing but not about it being a gloomy day.

—

this country when the Italian and Fronch
supplies were cut short in 1914 gl
plants here were enlarged and ne v ones |
erected. By the end of the war domes
tic production had become n only
ample to supply home needs b the
United States had become a macarop
exporting country, and began 1o [l the
macaroni demands of peoples in the
western hemisphere,

Approximately 11,000,000 1hs, were
exported in.1929. Though that husiness,
like all others, had fallen off somewhat §
in recent years, considerable American-
made macaroni still finds it way to for-
cign markets,

American Quality Ranks With Best

The United States now makes mac ‘
aroni unsurpassed in quality by similar
foods in foreign countries, where the §
industry has flourished for centuries
The superiority of American made mac-
aroni is attributed to three factors. Firg
is a plentcous supply of goud, high:
gluten durum wheat, Second, has been
the development of superior machinery |
for manufacturing and controlled drying
apparatus; and finally, a modern method
of marketing the product in sealed and
protective packages. The United States
unquestionably leads the world in the
production and distribution of packaged
macaroni and spaghetti, including g
noodles in transparent wrappers.
Macaroni consumption in this country
is estimated at approximately five |
pounds per capita, though urban centers
enjoy a slightly higher rate. These fig-
ures are far below the consumption rate
in Italy, where more than fifty pounds B
are caten annually by each inhabitant.
In Europe as & whole the per capita i
38 pounds. b

Food Use On Increase

Macaroni consumption is ever o the
increase in this country, howc.er, 2
Americans become more appreciaive o
this whole wheat food. First of Jlit#
truly a pure and simple grain foo which
readily combines  with  almost  every
known food product. It contril ies 10
the human body many minerals not ©
be found in other fuutis. especiall - whe
made from the fine semolina flovs, po¥
sesses a valuable amount of iron phos
phorus, calcium, magnesia, and + i phur.
All of these elements are essential in 1B
development and stimulation of the di-
gestive organs, and are contained if
many high-priced tonics.

Much additional nourishment can ¢
added to the plain macaroni productt
by preparing or serving it with tomale?
and cheese. All the vitamins mown
scientists today can be found in a pla
of properly cooked, carefully prepar
macaroni in combination with meals af
vegetables, Tn any well balanced diel
macaroni products have earned :l_lld ey
serve first place by virtue of their s
stantial food values,

156-166 Sixth Street

Consolidated Macaroni Machine Corporation

Designers and Builders
of
High Grade Macaroni Machinery

The 1935 Streamlined Press,

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits.

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

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

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

Built in various sizes and types.

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

Send for illustrated and descriptive
circular.

SPECIALISTS FOR TWENTY-FIVE YEARS

MIXERS DIE CLEANERS
KNEADERS DRYING MACIINES

IPRESSES 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
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HOW GOOD I§UR MEMORY?

It occurred to us that some of the "Oldfmight be interested in this picture of
the Macaroni Manufacturers’ Conventi§2 which we ran across in our files.

TAL FLOUR MILLS, INC.

t feature but not the only feature of

Secrets of Successful Trade Marking [ . "

P to conclusions or go on thin cir-

A Label Won’t Serve as a Brand Pack Horse

If there is nothing like actual expe-
rience to point a moral, bystanders on
the macaroni sidelines may well give
heed to an object lesson just staged in
Washington. fl. matters not a whit of
course, that the example set is not within
the macaroni boundaries, It is the prin-
ciple involved which is of interest. The
principle, too little understood or too
often overlooked, that a trade mark can-
not slip into sanctuary disguised as a
label.

The notion that a label may substitute
for a trade mark or take a brand under
its wing when seeking legal shelter is
|:crhnps due to the confusion that ex-
1sts in many quarters as to what‘ are n
reality separate and distinet mediums of
goods-identification.  Some of us are
always mixing up trade marks and la-
bels. Or treating them as though they
were one and the same thing, Hence the
talk about “copyrighting a trade mark"”
and “registering a label,” necither of
which can be, strictly speaking,

Apart from the muddle of the folks
who scramble tral. marks and labels,
there are the fond hopes of tradesmen
in the various food lines who have cud-
dled themselves with the notion that they

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

may pedigree as label designations words
or names or phrases that have failed to
pass muster as full fledged, technical,
registrable trade marks. It is on this lat-
ter slant that the current episode is most
illuminating. But let's get on to the in-
formative facts.

Earnest Irish, a business man in De-
troit sought entry at the U. S. Patent
Office for a label bearing the notation
“May—A—Tone” together with text
giving dircctions for its use, the names
of the manufacturer and distributor, etc.
This label when submitted for enrolment
at Washington immediately came vnder
the suspicion of the Federal censors, just
as certain parallel examples have in the
past because of their plainness of appear-
ance—lack of distinction. The brand
name on the label was printed in plain
block type. And all the other copy was
in conventional type and arrangement
f.lnd inclosed in a routine black line bor-

er.

mstantial evidence in  disposing of
fide applications. So behold the
fctful manner in which this doubtful
; . W was disposed of—the program by
Now it is always a fair assumpt@@e by that is apt to be followed in any
when a marketer pays the official i¢ demnia of the same kind, The exam-
the lawyer's retainer in order to 3" @ers could not and did not try to di-
copyright on a label that he ha:- someRly challenge the M—A—Tone name-
thing which he wants to prot 't a¥Rhte 45 being a trade mark and not a
something that it should be pos bie “Bbel. The specimen before them carried
protect because it is novel, or un it “Beseripiive matter, which is the prime
different from others of its kiud. ;‘ quisite of a label. And so it could not
short he is supposedly putting a padlokBe denounced as a bald trade mark
on the originality in his printed matet@hich pust be arbitrary and fanciful, or,
But here was a sticker that offerc.! n"i8 leact dast not be descriptive. So the
ing to tempt thieves insofar as ‘he Wikbiter; at the Department of Commerce
ture of the typographical displ:y ““@ve their none-the-less fatal verdict on
concerned, It was a layout such 1s #Rite inother count. Merely remarking
small printer might tum out 17 2@ an aside, that if the applicant sought
workaday job. } monopolize the term “May—A—
Given then, a label that in its wenc™@me” as a trade mark the copyright
getup had nothing to place it apart frcf@w s not applicable.
others, fashioned on a standard pate™®@What the Commissioner of Patents
would it be strange if experiencud g8 A when this snarl was appealed to him
keepers thought that they smelled 2 388 a test case, was to refuse a diploma,
Having sniffed rats in the past-—-ha™@ on the pround of disguised trade
less but futile rats, What a keen guesBk status but on the equally serious
was bound to surmise under the circt” @t of lack of “originality nmf intellec-
stances, was that here was a case whell effort.” That slammed a door the
an applicant had one thought for the *T existence of which is too often for-
sponsibility of protecting his label in 'l len by the business men who want
entirety and two thoughts for the gre |l Sam 10 write birth certificates for
er- responsibility of safeguarding 'I ar commodili--clucs. Here's how—
trade mark name which was the do™il8 ‘he Federal law which provides for

the copyrighting at the Patent Office of
labels and prints (particularly advertis-
ing prints) says in so many words that
a label to gain entry must be either an
intellectual or artistic prodaction,  In
other words it shall not he a common-
place composition of words displayed
m conventional typography, Aml that
was what the May—A-—Tone label was,
to its undoing. There was no style or
distinction to the placard. Hence it was
given the gate on that shortcoming
alone.

Let no reader get the idea that in
slams such as this the officials resort to
hair splitting expedients,  Whatever be
the off the record reasons for refusing
to admit a trade mark carrier, the offi-
cials cannot consistently demand a high
order of ormamental value or artistic
merit in a abel that is essentially utili-
tarian in purpose. DBut they can and do
insist that under the terms of the law a
label must be something more than a
matter of fact announcement, with no
frills or flourishes, and showing no in-
genuity nor exccution that might not be
expeeted of any journeyman in the most
sparsely equipped print shop. No, the
label need not have class but it must
have some looks that give it an indi-
viduality of appearance.

In making the vital point that a non-
registrable trade mark cannot hitch hike
a label bound for the copyright goal, |
must not be understood as saying that
the presence of a trade mark (regular
or irregular) is any impediment to the

label, if said label makes the grade in
artistic  qualifications.  Let's get  this
straight. There is absolutely no objec-
tion to the presence of a trade mark in
a label layout, provided the label is casy
to loak at, and provided furthermore
that there is descriptive matter in the
text aside from or in addition 0 the
trade mark. Or, o put this last differ-
ently, we will say that no trade mark
standing alone can comprise a label. But
a trade mark accompanied only by de-
seriptive pictures may get h_\'.

The crux of the matter is however,
that trade mark inclusion in label copy
is not an obstacle to label copyright, be
the trade mark pedigreed or unpedi-
greed. In seanning a properly artistic
and duly descriptive label the ¢ensors
the Patent Office are not prone to pry
imo the standing of the trade mark em-
badied as a part of the label. The trade
mark may not have been registered he-
cause the owner does not believe in reg-
istration. Or it may be unregistered be-
cause its character barred it from the
holy of holies, But it is a case of no-
questions-asked, so long as the mark is
but one part of the label medley.

It all boils down then to the fact that
a label is all right and a trade mark is
all right but don't try to snitch legal in-
surance by making the one serve as the
other. The label has a man size job of
its own, anyway, particularly in these
days when the trend is 1o demand more
and more facts on the label—name amd
address of actual producer; disclosure
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of ingredients if not full formula; ete.,
ete. Just on the score of liabilities it
isn't fair to expect the label to “double”
as a trade mark. DBut fair or otherwise,
Uncle Sam simply won't stand for ad-
mission of a trade mark on a label's tick-
et, Frankly, if a trade mark cannot get
full protection on its own account there
would scem to be all the more reason
for devising a label that will enjoy all
the securitv that is obdainable for its
caste,

New Tacker Holds
1000 Staples

A new vest pocket size stapler with a
magazine which carries 1000 staples in
a single load and which, therefore, elim-
inates the inconvenience and time waste

of stopping to load after only a few sta-
ples have been applied, has been an-
nounced by the Paslode Company, 287
North Bank Drive, Merchandise Mart,
Chicago, 11

The small compact size of this Tacker
makes it extremely convenient to use
where the Tacker has to be carried
around by the operator. It greatly in-
creases the speed of attaching staples
and makes its more constant use possible
beeause of the infrequent necessity for
reloading.

This Tacker has proved ideal for the
great proportions of stapling uses, spe-
cial eitachments being  available for
shade and screen tacking, ete.

The machine is known as the Paslode
Palmgren Thousand Load Tacker. The
staples are furnished in a compact roll
of 1000, which are easily inserted in the
Tacker magazine.

ase of operation is another outstand-
ing feature of this new Tacker. A light
blow drives the staple securely into posi-
tion. Unique features of mechanical
construction eliminate the possibility of
clogging. The large number of staples
placed in the magazine at one loading
marks one of the most revolutionary
changes in Tacker design for a genera-
tion. The cost of the staple is thus re-
duced and since time is saved in opera-
tion and loading, the total cost of sta-
pling is reduced materially.

If we're casily troubled let's suspect
it's because we're shallow. It takes a gale
to disturb decp water.

January 15, 9

Federal Specifications Changed

ary 15, 1936

otes of the Industry

In a circular to the trade dated Jan. 7,
1936, the Washington office of the Na-
tional Macaroni Manufacturers associa-
tion through Benjamin R. Jacobs, maca-
roni manufacturers are advised of a
radical change in the Federal specifica-
tions governing the ash content in No. 1
semolina used m the manufactured prod-
ucts. While heretofore the minimum ash
permitted was 65 hundredths per cent,
the Federal Specifications Board has
seen fit to raise the minimum to 80 hun-
dredths per cent due to the higher ash
qualities of the 1935 wheat crop. The
article in part is:

“On Nov. 9, 1935 the Washington lab-
oratory of the association issued a circu-
lar concerning the quality of the new
crop of durum wheat products, In that
circular reference was made to the
higher ash content of semolina No. 1 of
that crop.

“As you are aware, the Federal speci-
fications under which all Federal Gov-
ernment agencies purchase macaroni
products set up certain standards con-
cerning ash limits for the various types
of macaroni products purchased.

“Under these specifications Type 1 of

—
—

macaroni, spaghetti and vermiccll is e
quired to be made from semoling No, |
having an ash content of not mure thay
65 hundredths per cent, exclusive of
added salt, and it has been found impos.
sible by some manufacturers o fulii)
these requirements because of the higher
ash content of the crop. Therefore, after
conference with Capt. L. C. Webster,
Chairman, Division Committee, Feder)
Specifications Board, and officials of the
Department of Agriculture, it las bea
decided to increase the requirements of
Type I macaroni products from 05 hun-
dreths per cent to 80 hundredihs
cent,

“The Federal Government Purchasing

Apencies have been advised of this@

change in Type 1 products, This circu:
lar is being sent to you for your infor-
mation and also in order that you my
advise state, county and other subdiv
sion of Government Purchasing Agen
cies and if there is any question concern-
ing the authenticity of this change, the
proper information may be obtained ly
addressing Capt, L. C. Webster, Chair-
man, Division Committee, Federal Spe
cifications DBoard, WWar Department,
Washington, D. C."

Macaroni...An Important Item in Diet

In a release quite generally reprinted
on the women's pages of the leading pa-
pers of the country, the King Feature
Syndicate lauds the food value of the
American made macaroni products be-
cause macaroni, spaghetti and noodles
have most of the elements needed in a
well balanced diet,

The article tells of the origin and de-
velopment of this leading grain food,
crediting China as the land of origin and
Italy as the country of development,
“However, we now know that macaroni
and similar products manufactured in
the United States are of unrivaled grade
and quality.”

Respecting the health value of this
food, this authoritative article says:
“The health value of macaroni and simi-
lar cereal products cannot be overesti-
mated, These foods contain body build-
ing clements necessary for g health
and long life. Their value as a source
of energy mrther them important foods

L O -

Maud—"So Jack said that I had a
skin one loves to touch.”

Marie—"Not exactly, dear; he said you
had a skin you love to retouch.”

When life seems hard maybe it is only
crushing the matrix of us to get at the
gold of us,

in the diet of active and energetic ind
viduals. The school child as well as tht
adult engaged in physical labor will bene
fit by the frequent eating of macaron,
spaghetti and noodles. These foads art
casily digested and well assimilated b
the body. They are healthful foods i
every member of the family.”
“Macaroni, spaghetti, vermiclli an-i_
noodles are known as ‘alimentary pastes
They are right fully named as the wor
‘alimentary’ is derived from th- Late
word ‘alo’ which means nourish. Thes

pastes are nutritious and wh lesomeg

They are made from a macaroni o
known as ‘semolina.’ )
“Macaroni, spaghetti, vermice li, &
are made from ‘semolina,’ while -umd».j
are made from wheat flour to whi h e
have been added, The U, S. governme®
regulations require that 5% of eg: solis

be used in the manufacture of noodl

The nourishment found in noodles ¥
as great as found in the other alime®
tary pastes, They are cooked in the san
way. n
“Housewives who would never comt
er buying noodles now realize that i
cheaper and easier to buy them than ¥
make them at home. The manufactur®
noodle products are pure. The "’];
grades are made from fresh eggs and ¢
finest flours. They are excellent “"f“
served in soups, with meat, fish or Dai
with cheese or stewed with tomatoes @
butter,”

g STt A T e ST AN

fMacaroni Salesman Heads Manufacturers Representatives

K. R Keam, manager of the Cincinnati division of the
. F. Mueller company, Jersey City, N. J. was clected presi-
lent of the Cincimmati Association of Manufacturers Repre-
atatives for 1936 at the annual election last month, Mem-
Bers of the _(:rgnnizntinn sell over $150,000,000 of food and
rocery specialties in the territory supplied by Cincinnati dis-
butors, President Keam will assume his duties at the Jan-
ary meeting of the association. ’

Another Cigaret Fire
b A carclessly tossed lighted cigaret caused a fire that dam-
ged the flooring in a small section of the large plant of the
. F. Mucller company, Je sey City, N, ]. early this month.
iremen easily overcame *ae flames, before more damage was
one,

Installs ©ontinuous Noodle Dryer
8 The Clermont M-.chine Company, Inc., of Rrooklyn, N. Y,
s announced <.mpletion of the installation of a new Auto-
atic Continuous Noodle Dryer in the A. Zerega's Sons, Ine.
lant in that city. “This machine,” says C. Surico, president
{ the Clermor: Machine company “is a new development that
pletes the drying process in two hours or less, Tt is fully
utomatic, requires no trucks, ne trays, no handling. 1t is
uipped with an automatic heat and moisture control for
fect operation, under any weather conditions.”
The firm reports further that five of these new noodle dry-
s have already been installed in that number of plants
proughout the country,

Sues Former Partner

Last month Superior Judge Peter J. Shields of Sacramento,
. heard evidence in the suit brought by J. I Scarpino. pro-
elor of the Colesseum Macaront Factory at 329 Y st. of
t city against Nello Solari and Ernest Mattos, operators
fa factory at 1811 6th st. under the name of Lucca Maca-
ol company. In the complaint it is charged that Nello Solari,
¢ of the two, is operating in competition with the complain-
tin violation of an agreement enterud into at the time that
i withdrew from the Colesseum company. The agree-
ent which is the basis of the suit was allegedly entered into
December 1933, was charged to have been violated when
defendant entered into a partnership with Ernest Mattos
operate the plant on 6th st.

4 !n aldition to secking $2000 damages Scarpino asks the
urt to restrain Solari and Mattos from engaging further in
tﬂl!-'h‘nmni manufacturing business. A decision is soon ex-
l, -

Cereal Chemists Elect

; \ln meeting of the northwest section of the American As-
dation of Cereal Chemists held in the club room of the
rthwestern Miller, Minneapolis last month, the following
“ers were clected for 1936:

hairman—Dr. F. A. Gollatz, General Mills, Inc.; vice
man—Dr. Alan Trelcar, University of Minnesota; secre-
=C. L. Brooks, Pillshury Flour Mills Co.; treasurer—
T, llohn, Great Atlantic and Pacific Tea Co.

Chicago Firm Incorporated

The state of Ilinois has issued an incorporation certificate
i new Chicago firm authorized to manufacture and sell
Qroni, spaghetti and noodles under the name Costa Maca-
! Company, Inc. The new firm has issued 1000 shares of
Yalue common stock to stockholders who are represented
Salvatore Costa, Charles M. D, Verni and Rose Viviano as
Uporators,  Attorney, P. 1. Giachini.

macaroni plant at 1042 W. Grand st. Chicago has been
"peration several years under the name of Vito Costa and
K. Last year a member of the firm met death in some
sterions manner.

THE MACARONI JOURNAL

with CHAMPION
Flour Handling Outfits

Champion cquipment is specially designed
to provilde lower production costs in the
average plant of macaroni and nooldle manu-
facturers, Flour outfits, blending bins, auto-
matic weighing hoppers, weighing and tem-
pering tanks, mixers and accessories, are
pricesdt within the reach of every  plant
owner—and sold on easy terms, with no
carrving charges or ontside financing,

Faster

These madern flour handling outhits aml
blending bins save time, lighten the work
amidl speed np ovour g uction—and they
arrickly pay for themselves out of the extra
profits.

Cheaper

By eleaning your flour of all impirities, yon
prevent injury to your expensive dies. The
saving on die repair bills alone will more
than justify the purchase of a Champion
outht.

Better

The man who makes the best produces
these days, is the man who gets the most
business.  The sanitary handling  of vour
Nour through a Champion outht insures a
clean, wholesome preduct of superfine qual-
ity, which will command it premivne i the
macaroni mirket,

1rite for complete information on this
popular priced equipment

=~

L]
Champion Machinery Ce.
JOLIET - - - ILLINOIS

Sales Service Agenta and Distributors for Greater New York

JABURG BROS., Ine.

New York, N. Y.

Hudson and Leonard Strectn

-

PR

T S L A N e e

e X T




18 THE MACARONI JOURNAL

-

MACARONI-GRAMS

By Spag MacNoodle

Presidential Year

Alt through 1936 there will be many
who will excuse lack of action by croak-
ing, “It's a Presidential year.”

If business men connected with im-
portant affairs are not careful about
their use of this hoary alibi, they will
hamper business recovery and develop-
ment. They will permit this harmless
bogey to become a serious threat,

1936, in fact, is not Presidential year,
There will be no new President until
1937, and perhaps not then. There will
be changes but the only thing of which
we can ‘im certain in the future of our
business and our country is that there
will be continued change, no matter who
may be President.

1
55

arlnly

We must look forward to change. We
must constantly be prepared for change.
We really want change. Nothing could
be more dreadful than the monotony of
no change in personal or public affairs.
If we are ready to match change with

Minimum Wage for Fideo Workers

The question of wages is controversial
the world over. Whether it be in the
Italian plants that make “Pasta,” the
French factories that make “Pates Ali-
mentaires,” the Spanish establishments
that make “Pasta Alimenticia” or “Pas-
tas-para-Sopa,” the German shops that
make “nudlin,” the South American
manufactory that makes “Fideos” or in
the highly modernized American con-
cerns that make “Macaroni Products,”
—different names by different nationali-
ties for the one and same food, the ques-
tion of proper wages to be pad the dif-
ferent workers therein has always been
a problem. The Cuban government is
attempting to scttle the labor problems
in the “Fideo" factories by establishing
minimum wages for the various classes
of workers, as reported by Howard H.
Tewksbury, Commercial Attache of the
United States Department of Commerce,
Dec. 30, 1935, as follows:

Minimum Wages Established

The National Commission of Mini-
mum Wages has established minimum
wages to be paid to workers in “Fideo"
(macaroni, spaghetti, vermicelli, etc.)
factories throughout Cuba, as follows:

Habana *Pesos per Day
MAsters: corooversrroavsssrvorsrnsssg 325
Prossmen coiseesessscsviossnonies ves2dS
Hangers ..oicecarranisnansssssesnas 250

Wrappers wooveniiies
Machinery Assistants
Firemen and Peons
Boxers ,ooovvee i
Apprentices .. ; A .+ 1.00

J‘:\ Cuban Peso is normally $1 in U, S,
money.)

The minimum wage for workers i_n
factories established in any of the capi-

tals of the other five provinces is subject
to a reductjon in the above scale of not
greater than 15% and in other cities and
towns of the Island, a reduction in the
scale shown of not more than 20% is
permitted,

In cases where three workers are en-
ga{:cd to do the work of two, each is
paid 66% of the total payment due two
workers, provided that the resulting
amount exceeds the minimum daily wage
established. ]

The rates established take effect on
the date of publication in the Official
Gazelte (Dec. 17, 1935), and are to be
in effect up to March 31, 1936.

Apmrcmly the commission has failed
to differentiate between wages pald male
and female help, for the good reason
that very few women are employed in
the “fideos" establishments in that coun-
try,

Protein . ..Body Building
Food

Macaroni products being made from
macaroni wheat that are renowned for
their protein contents are generally rec-
ognized among the best protein foods.

“What is protein?" asks the burcau of
home economics, U. S. Department of
Agriculture in a recent release. This au-
thority defines it: “The word is from a
Greek verb meaning ‘to be first” Nearly
a hundred years ago, writes one of the
authorities on nutrition, a scientist gave
the name protein to what he believed to
be the main substance of the body. The
plural form ‘proteins,’ has come to mean
a large number of related chemical com-

T
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change in the ordering of our lusine
we shall be able to take advairage
change when it comes,

The political excitement and ¢ hyjl,
baloo of this 1936 will be proiuced i
the main, by a rrlntivcly smal! numly
of people, by the professional | liticiang
Business men may as well hoop it
mind that the great mass of 1 peoy)
will be going about their norm: afajr
buying what they need and vhat ghe
are urged to buy, consuming the o
tomary amount of food and wvaring ¢
the usual number of tires.

Some business men will way (he
heads dubiously, withhold their adye
tising and selling efforts and talk pess
mistically of Presidential year. The
men will find 1936 as bad a year as the
fear—worse! Others will say, “Pre
dential grandmother! Election takes ool
one day and not more than 25 per ¢
of the people vote then, and the resut
don't come till next year." ‘These m
will progress in business and go inf
1937 a year ahead of the President
year 'fraid cats.

pounds which are essential to the fom
tion of all plant and animal tiss
Plants manufacture their protein i

materials they get from the soil and s
Animals must get theirs more or

ready made in their food. Chemica!
proteins are composed of substan
called AMINO ACIDS which alw
contain nitrogen, in addition to car

hydrogen, and oxygen, which are the¢
ments occurring in carbohydrates &
fats. There are 18 or more amino ad
and they form different combinations
compounds, each of which is calld
protein,

“There are so ‘many combinations
amino acids, so many proteins, that
one food contains them all, nor does
body need to get them all in its i
But some of the amino acids are ¢
tial, and when they are present in
proportions the proteins are sidd 0
efficient,’ or high quality protins.
foods where only some of the esser!
amino acids are present, or ar. thert
very small quantities, the prot:in 1
of good quality, or is ‘inefficient’
inadequate for the body needs.

Man depends mostly on foo!s tof
nish the materials of which tie b
body is made and the energy 10 kel
alive and active. Naturally -omt
more important for some pur|oses
others, For encrgy one cats what
tritionists distinguish as energy I
and for body growth and develo|
“body building foods” are cons
The latter are rich in substances !
to make muscles, bones and other
tissues. They are the “protein
of which macaroni products are ™
nized as amony; the best for yount
old.

Here's a fat it is important to
as a fact in every crisis—it is
lose faith than to carry on.

TIRFLS

RIGIN OF MACARONI PRODUCTS

Many Nations Lay Claim to F. ostering Famous Food

On any multicolored map of the
orld, or any colored map of Ireland
one, vou will notice that a rich, decp
rof pure green portrays this island
the Atlantic ocean and the Irish sea.
e color signifies the verdure of that
land, nourished by the beautiful lakes
Killarney and the famous Shannon
ver in the south, and lakes Neagh,
n}1|r, Rea and the Boyne rivers in the
rth,
All wheat ever raised in Ireland has
n used for domestic purposes.
In 1651 when the English Parliament
sed the famous Navigation Act in
der to permit only English vessels to
ing food into England and Ireland,
hich traffic before this time only Dutch
ssels controlled—Ireland utilized her
s which the ground produced in all
ailable  manner 1o protect  herself
anst any possible famine. The large
wden bins afforded a good storage
e for the wheat, which also kept it
rated from the “spuds,” corn, cab-
6 ete. which were stored together,

IRELAND

As the Irish Would
Have It

By JOSEPH J. CUNEO

of

La Premiata Macaroni Corporation
Connellsville, Pennsylvania

This last mixture was called “MACA-
RONIC,” which means “a confused
mixture of things,"—(Ref: Prof. C. M,
Stevans, Ph.b)., dictionary),

_The hamlet Caroon near the lakes of
Killarney, in 1631 harbored three Irish
shipwrecked sailors who tried in vain
to obtain enough of the Macaronic sub-
stances to keep alive; but the only thing
that they could obtain in any quantities
was the wheat. Using rocks to smash

the wheat they mixed it with water,
intending to boil it so that they might
bave warm broth and foodl. Finding
their mixture too pasty they exposed it
to the air and cutting it in strips, boiled
it .'u;nit} with most favorable results,
Ihu. sailor who conceived the idea of
cutting the paste in strips and boiling it
again prevailed on the ship's steward,
when they had reembarked, 1o polish up
his recipe,  The steward was an Irish-
man, named MeAroon. With his prac-
ticed hands he brought forth a dish—
sprinkled with cheese and gravy—which
was to be turned down by no man.
But herein lies a diversity of opinion
regarding the original suuh'c—nlllnmgh
it is proved that the dish is purcly of
Irish ingenuity—it is impossible to state
whether it received the name from (he
hamlet, Caroon, from the so-called
Macaronic substances (which is doubt-
ful), or from the steward, Michael Me-
;\_runn, whao brought forth the first plate
of real nourishing food, which is now
commonly called—MACARONI

1936--Long Goods Models--1936

1214" or 131" SIZES TO SUIT

The most compact and serviceable presses yet

produced.

THE CHARLES F.
213 N. Morgan St.

Chain or Flexible coupling drives are supplanted

by directly connecting the low-pressure rotary
: pump to the motor frame.

NEW 1936 MIXERS WITH PUSH
BUTTON TILTING CONTROL.

NEW AND BETTER KNEADERS
HANDLE 2000 LBS. PER HOUR.

Euilinuu.c,__: 9CHI%Y S

ENGINEERING WORKS

Chicago, U.S.A.

!
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Macaroni-Noodles Trade Mark Bureau

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

plates adopting or registering.

In this connection the National Macaroni Manufacturers Association offers all
manufacturers Free odvisory Service, including a free advanced search by the Na-
tional Trade Mark Company, Washington, D, C, on any Trade Mark that one contem=

All Trade Marks should be registered, if possible. None should Le adopted
until proper search is made. Address all communications on this subject to
Macaroni-Noodles Trade Mark Dureau
Braidwood, Illinois

Patents and Trade Marks

A monthly review of patents granted
on macaroni machinery, of application
for and registration of trade marks ap-
plyiig 1y macaroni products. In De-
cember 1935 the following were re-
ported by the U. S. Patent Office:

Patents granted—none.

TRADE MARKS REGISTERED

The trade marks affecting raacaroni
products or raw materials regisicred
were as follows:

Gioia

The trade mark of A. Gioia & Bru,
Rochester, N. Y. was registered for use
on macaroni, noodles, egg noodles and
other groceries, Application was filed
June 19, 1935, published by the Patent
Office Sept.” 24, 1935 and in the Oct.
15, 1935 issue of Tue MacaroNt Jour-
NAL, Owner claims use since 1910, The
trade name is in large black letters.

F&G

The trade mark of Fraterrigo & Gullo
Macaroni Co., Tampa, Fla. was regis-
tered for use on alimentary pastes. Ap-
plication was filed March 30, 1935, pub-
lished Sept. 24, 1935 by the Patent Office
and in the Oct, 15, 1935 issue of Tne
MacaroN1 JourNaL., Owner claims use
since Aug. 1, 1934,  The trade name is
in black letters above which appears
the firm's name.

TRADE MARKS APPLIED FOR

Four applications for registrations of
macaroni trade marks were made in De-
cember 1935 and published by the Patent
Office to permit objections lflcrclo with-
in 30 days of publication,

King

The trade mark of Kurtz Brothers
Corp., Philadelphia, Pa. for use on spa-
ghetti, macaroni, noodles and spaghetti
dinner. Application was filed July 24,
1934 and published Dec, 10, 1935,
Owner claims use since March 15, 1928,
The trade name is in black letters.

Sun-Glow

The trade mark of San Dicgo Maca-
roni Mfg. Co., San Diego, Cal. for use
on spaghetti, macaroni and noodles. Ap-
plication was filed Avg. 12, 1935 and

published Dee, 10, 1935. Owner claims
use since December 1934, The trade
mark is the trade name in black outlined
type back of which is the sun and its
rays.

Ronco

The trade mark of Robilio & Cuneo,
Memphis, Tenn. for use on macaroni,
noodles and spaghetti. Application was

filed Oct. 14, 1935 and publishcd
10, 1935. Owner claims use sinc: May

1, 1934, The trade name is wiitten |
large black type.

Sol

The private brand trade marh of Gy
ban Lobo Company Importing & Fy
porting Assn., S.A., Habana, « ubg {
use on spaghetti, noodles, alimenta

pastes and other groceries. A jplicatior

was filed June 26, 1933 and jublishe

Dec, 24, 1935. Owner claims use sincd

May 27, 1927. The trade mark is
circle in the center of which is the i;
ture of the sun and the trade name
outlined type beneath the sun,

PRINTS
Caruso

The title “Caruso” was registere
Dec. 10, 1935 by The Atlantic Macaro

Co,, Inc., Long Island City, N. Y. {of

use on spaghetti and egg noodles. A
plication was published Oct. 26, 19}
and given registration number 13497,

Fighf Chiseling Minority

January 15, g

The better element in the food trades
is called upon to unite in a fight to the
finish against “the chiseling minority,"”
the small group of manufacturers and
distributors who are concerned “only in
the few paltry dollars that they see in
front of their noses.” The call to arms is
made by Howard L. Scott, president of
the National Food Brokers association in
a letter addressed to officials of the sev-
eral food groups. His statement in part,
is as follows:

“The question of the hour seems to be
‘WHERE DO WE GO FROM dERE?
For the last six months we have been
milling around in the food industry cuss-
ing and discussing the unfair trade
practices that have sprung up in the gro-
cery industry.

“This discussion has been constructive,
Recent meetings of manufacturers and
distributors have all indicated a wide-
spread interest in the problem and in its
solution, but in the final analysis, gen-
tlemen, unless something constructive is
done about it all the talking in the world
will not change the picture, To date
tl_n:rc scem to be two solutions offered,
viz!

I—to try to find some way, through
trade agreement, to bring an end to these
unfair trade practices, and

2—to have declared illegal those prac-
tices which we all agree are morally,
ethically and economically wrong.

“I am convinced that the answer lies
partly in both directions. Legislation
without trade agreement and acceptance
may prove as ineffective as the Eight-
eenth amendment but on the other hand

oy e e

TSR

trade agreement without proper legih

tion will control only those men and ing8

stitwtions who have a high regard
their honor and for their pledge, and wil
leave these honorable men vulnerable
the attack of those who are not intr

ested in the future welfare of the food

industry, but only in the few paltry o
lars that they see in front of their nos

“In a few weceks there will be comve
tions held in Chicago of many of ¢
outstanding trade associations. Chic
will be host to what might be termel
tremendous Food Congress. Is it boy
the realms of reason to hope that out¢
Chicago will go a cry to {Vnsh-n};m!‘
‘WE DESIRIE TO KID OUR INDUY
TRY OF THOSE UNFAIR ['RADS
PRACTICES WHICH ARE -O DE
STRUCTIVE TO OUR INDI STRY
and carnestly request that you place ¢
the statute books a law which will
tect us, the majority, against the inro
of the chiseling minority.'”

P . o
The author has fairly well siz | up¥

situation in the macaroni manu!aclurg

industry. The honest well mcmrn}:_“i
aroni-noodle maker will always e i

vor of the abolitiun of the many g

practices that have been and are causs
demoralization and ruination. He w
never sloop to the practices that b
many others, unfortunately, have res |
ed to in the past and as a result the ¢
est stand penalized. Should the :}l:llf
be considered at the January nu-cllf_lg
the Macaroni Industry, and there lil
good reason why it should not h\f-l
better element in the in:iuslri: will
found staunchly supporting eliminat]
of ruinous practices by law or any 0%
legal and effective means,

anuary 15, 1936
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Midyear Meeting January 21

Joining practically every other organi-
ation interested in food manufacture
and distribution, the National Macaroni
Manufacturers association will sponsor
a conference of the macaroni-noodle in-
dustry at a midyear meceting in Chicago,
Tuesilay, Jan. 21, 1936 as part'of the na-
tional food congress held that week, A
swore or more of other associations have
arranged  similar conferences of their
groups and there is a great possibility
that out of a community of intcrest there
may emerge some recommended legisla-
tion to control extreme violations of fair
trade practice rules. The official call to
the Industry's Midyear conference sent
the leading macaroni firms carly in Jan-
uary is, in part, as follows:

Since so many of the leading Macaro-
ni-Noodle manufacturers regularly at-
nd the CANNERS and GROCERY
TRADES conventions in Chicago this
month, the Directors of this Association
are sponsoring a call for the usual MID-
VEAR CONFERENCE of the Maca-
roni Industry at that time,

This Midyear Conference, open to all
Manufacturers and Allicds will be held
al
THE PALMER HOUSE, CHICAGO,

JAN. 21, 1936, at 1:30 P
The program is as follows.

l. Meeting of Board of Dircctors
tarting at 9:30 a. m,

—
———

—_—

2. Luncheon at 12:30 p. m. to which
ALL are invited.

3. Industry's  Midyear

. Conference
starting at 1:30 a. m.

There is such a great, urgent need
for a general conference at this time, =o
much need for better understandiig be-
tween members under existing condi-
tions, to make it unnecessary to state any
specific purposes of the mecting.

The Supreme Court AAA decision
.'|.ml its effect on Processing Taxes, So-
cial Security laws, pending legislation
and eloser codrdination of teade activi-
ties,—all are so important as to require
the attention of every one in the trade.

At the Directors Meeting in the morn-
ing, the business of the National Asso-
ciation will be considered; at the Mid-
year Conference in the afternoon, the
affairs of the whole Industry will get
special attention, We hope that you can
arrange your affairs so as to be present
for this very important conference which
will wrestle with serious industry prob-
lems on which the advice of every pro-
gressive manufacturer and all friends of
the trade will be weleome,

Respectfully,
M. J. Doxna, Seeretary.
Approved: L. S. VacNino, President.

Firm Grows Steadily

Newspapers in New  England  have
been carrying a business revival story
concerning one of the largest macaroni
manufacturing plants in that region, that
of the Prince Macaroni Manufacturing
company at 207 Commercial st. Doston,
Mass,

“Steady growth has been achieved by
the Prince  Macaroni Manufacturing
company, Doston which now oceupics
the entire building at 207 Commercial st
Starting a comparatively few years ago,
in 1913 to be exact, when it used only a
portion of one floor its business has
slowly expanded so that the entire space
in the 8-story building is needed to take
care of its manufacturing, drying, pack-
ing and shipping requirements. Gaelano
LaMarca, president of the successful
macaroni firm is a leader in the trade
and a member of the board of directors
of the National Macaroni Manufacturers
association, While the firm's products
are particularly well known throughout
New England, they were recently intro-
duced into the large New York market
with considerable success,”

Some make a serious try; some make
a series of tries, What counts is a series
of seric,  tries.

Belief in self calls fundamentally for
giving one’s self something to believe,

—_— —

PREDICTION AND TIMELY HINT FOR 1936

“A Bigger Year--Better Business’’

Be prepared for better, uninterrupted business this year with:

INSUPERABLE MACARONI DIES AND REPAIR WORK

CONSULT:

TRADE MARK

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

——
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Oranges VS. Macaroni 1.._:]11- firm of I.:'-_m th 'I'uj:i;..:uv here -nfl_\unlln_-r """""'i."' l'm‘_lh.:n dish ety
(New Orleansit this week, shipped by macaroni or - spagheti is il i
. S - p— |l~u- Florida  Uitrus !".\rlum;:v. 'l':unlm_, sanee. A gond sance adds Iy
TR 8 . sl Fla. It comsisted of 10000 hoxes of - sauce can be a simple one, nid m
peiitors of macaroni, only in thin l_hl: oranges mostly, but included grapeiruic  pally of butter amd a few comds ;
o foods have therr respective appelite and l.'nlg.:rrim; amidd came by boat The it may be as claborate as 1
appeals. Rarels areorecipres _1ul|||l|. e general | salesmanager  of e Florida  sires it or the housewife e ol

ammending a e bination of Whis Jroit S P iee ok much interest in thereon,

aml grain product, exeept perhaps inog 0 shipment, for the principal reison Here is an ceomomical meat =
rare saliuls that the Tujague organization has this  spaghettic —made  from lefion wi1

However there s one lewding maca-  season given disteibution of its froits in roast,—so delicions 0 will o
ront manufacturer who has foumd it the Guli states of five times the normal — famous!
quite: proitable o combine oranges and - quota. The  record  shipment created P'repare it before starting 1 v
macaron. That s the basis of an in- much interest in the buying trade of the  (pagheni, then let it simmwer - :
teresting business story that broke in sonth. Leon G0 Tugague sanl the ships 40 Jong a0 time as possible 11 1i
the newspapers of the country just as ment would have heen even bigger but e cooking the more perfeet 1l =
the ORE Year 1935 was ending s part of his firm’s Christmas requires g aof rich lavor,
troublesome u!:n)~. 'l'lu-_ news dealt .\\'ilh ments had Treen f;;tixl‘mi in i cargo that Letviiver Mot Savies XN, . i
a_record shipment of - oranges  Tromarrived the previons week. deep rving pan A tablespoons o oy
Florda o Leon G Tujague of - New pings with 2 tablespoons of oo
{I"rhl;lml‘:' Ii . president p 'l'; ‘\f:“""“: mustard. Ndd Tonion, finely chopp e
Sool Products caompany of that city i . i E T b e L g
director of e Natnal Macaroni - Wonderful, Inexpensive 14 s uf leflover culd st v
Manuiacturers association, Spaghetﬁ Sauce roast finely ground.

When asked o comment on the story . . . ' ’ o -
Director Tujague tersely stated that, =1 Giiven a quantity of god macaron, '1'1:1‘-:1“\'::!11‘ N'E“:‘nl;"l.ll :l'lnll:‘::? llu'»;;.»:' lr‘ll
am only sorry that T cannot speak with I_h:n 1_1t:u|-- from the hest grades af ~enin: b ~;1!]i~'i;~:|' “-“”‘. 20 1 pUr
cimilar emthisiasin for the macaroni /90 o mstnee, and the knowledge of [t s all "'-Ilil i :.“.' o
business.  Insefar as the macaroni husi- ¢ Tow very simple conking: rules, the |lI e g !

¢ v caves cut ine, amd i 'eocupoor an b
Ness is r..nr':-rn,..l. the manufacturers m POEPOY over vegetahles vou may by
our part of the country will probably wtocll Detitis: $Le0, lll!ill;.:"l i
b jekiad 1o see 1935 e, for it has leen A hore s a man who talks so e omitted. Simmer slowly annl all g
a rather wnsatisfactory and anprotitable ghout himseli that vou don’t geta chance diems are conked mte a0 well Do

vear "

The orange story remds i part -
“MWohat is sid 1o be the Birgest shipment
of vitrns frones ever minde out of Florida
at one time and 1o one COnsIgne: came

o talk about yourseli.

Let's be less polite o detfeat We're
ton ready 1o recaognmize 1t aml how 1o on

sinee af unforgettabile thvor
onr over the properly cod

ghetti, sprinkle with grated chees

vonr guests will praise
abilines!

LXK

IPresses

PPRESS No, 2212 (Special)

Kneaders
Mixers
Cullers

Specialty of
Macaroni Machinery
Since 1881

Brakes
Mould Cleaners
Moulds

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

255-57 Center S
New York City

U8 %

.

John J. Cavagnaro i

Ingineers
and Machinists

Harrison, N.J. - -
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The Highest Priced Semolina in America
| and Worth All It Costs
@
Q

The

Golden

Touch ° L

|

Leads in Quality

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

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINNESOTA

P

T e e
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The MACARONI JOURNAL

Successor to the Old Jounul--roundsd br Fred
Decker of Clevefand, Ohlo, fu 1023

Trade Mark Registered U. 5, Patent Office
Founded in 1901
A Publication to Advance the American Macareni
Industry
Published Monthly by the National Macaronl Manu-
facturers Associstion as its Officlal Organ
Edited by the Secretary-Treasurer, P, O, Drawer
No. 1, Draldwood, 1N,

PUBLICATION COMMITTEE
LOUIS §. VAGNINO..cisarsranianeesessPresident
. HOSKINS

..... o Adviver
e UL ol Editor

SUBSCRIPTION RATES
United States and Canada......vves..$1.50 per year
in advance <
Foreign_Countries., $3.00 per year, !n,;dunce

Single Coples vuccsvscssasasesnssssssncsns Centy
Bac! Cnprel ............................. 25 Cents

SPECIAL NOTICE

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

THE MACARONI JOURNAL assumes no respon.
sibility for views or opini d by trik
tors, and will not knowingly advertise irresponsible
or untrusiworthy concerns.

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

REMITTANCES—Make all checks or dralts pay-
able to the order of the National Macaroni Manufac-
turers Association,

ADVERTISING RATES

Display Advertising..euseasuees
WARY ASsasssavessicsosmrins P A M 1
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AAA Processing Tax
Held Illegal

The macaroni markets of the country
responded irregularly to the sweeping
decision of the United States Supreme
Court which held the Agricultural Ad-
justment Act to be illegal, by a vote of
six of the nine. The immediate effect in
many macaroni quotations was to drop
them to a slightly lower level, many
quoting prices eliminating the processing
tax of approximately 3¢ per b,

The decision was so sweeping, so defi-
nite, that even those most bitterly op-
posed to the AAA program and of the
processing taxes in particular, were as-
tonished,  President Franklin D. Roose-
velt is reported to have expressed sur-
prise since in his message to Congress
given the day before he had stressed the
need of continuing the operations of the
AAA under the emergency that existed.

The Supreme Court held not only -

the processing taxes but the whole pro-
gram of crop control to be unconstitu-
tional. The immediate effect was to stop
the payment of all taxes, hut the ques-
tion was immediately raised as to who
will be entitled to tax refunds if any are
available for refunding.

Leaders in the macaroni manufactur-
ing trade have long contended that the
processing tax on wheat was discrimina-

tory and that it put this group of food

manufacturers in an unfavorable posi-
tion as competitors of foods on which no
processing taxes were assessed.  This
disparity is now elminated and adjust-

ments in competitive prices will develop
naturally.

The "whole industry is anxiously
awaiting the government’s next move,
1t is obligated to the farmers who have
contracts under the AAA 1936 crop con-
trol program and '« planned on the
payment of procest 1 taxes to pay those
nl»fignlinns.

Fire Destroys
Noodle Flant

Fire virtually destroyed the 6-story
noodle and matzoth plant at 179-183
Lewis st., New York city last month,
causing damage to building, stock and
cquipment estimated at from $75,000 to
$100,000. The plant was operated by
Horowitz Drothers & Margareten whose
offices are at 369 L. 4th st., one of the
largest and oldest noodle manufacturers
in the east and one of the world's best
known bakers of matzoths, ‘Jewish un-
leavend bread, consumed chiefly during
the Jewish Passover season.

The fire was discovered by a former

LN

The very fact that it slipped through
our fingers indicates that it was loosely
held.

.

Showing mettle too often takes the
form of being meddlesome.

January 15, 19y Beavary 15, 1936

employe who'spread the alarm. Thiry.

7] .

THE MACARONI JOURNAL

[
o

six employes rushed to safety wlile tie |
fire that started on the sixth floor made
speedy headway to the other ll).'l.l‘h of the
plant.  While most of the fire Jdumage
was confined to the upper three -tories,

the entire building suffered from the ¢f. QUALITY

fects of smoke and water. It wus esij.
mated that about 400,000 1bs. of roodles
were in the plant at the time of the fire,
about 1500 llbs. of cggs, a quantity of
flour and tons of matzoths, prictically
all of which we.o destroyed o dam
aged so as to make their sale impossible,

Mrs. Regina Margareten, 73 vears old,
who is treasurer of Horowitz Drothers
& Margareten, and matriarch of the
family, now 300 strong, which iounded
the concern 51 years ago, was at work
as usual the moring following the fire.
Sho stated that plans for repairing the
damaged noodle plant  were alreads
drawn but that it would take about o
months to put that department in shap
to start production on a large scale. In
the conference to draw up the rebuilding
plans in addition to Mrs. Margareta
were her four brothers, who make v
the board of directors.

The noodle end of the business wa
started in 1925 by Mrs. Margarelen
herseli and has grown to about a thirl
of the company’s total sales, Fredesick
Margareten and Samuel 1. Horowitz are
the executives of the firm directly inter
ested in the noodle end of the busines

You

BUSINESS CARDS

GIVE US A TRIAL

FOR

Steady, Dependable Production of Unif.
High Quality Products is the Most lm];‘or::::

Quality to be looked f:;;n a Die. A n'l l} E l{ I\l llJL l N(; (,:O-

Thnugh Our Salestalk May Fail to Convince

ur Dies Will Not. President

MACARONI DIES MFG. CO.
57 Grand St. - =

FOR

—
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SERVICE

S |

the manufucture

of your highest
grade macaroni

AMBER MILLING CO.
--—-unm Cith ¥,

B PR y.ﬂsﬂ

products « + . . .
« « « we recommend

Duramber No. 1 Semolina
Italian Style

« « «» uniform granulation

. F. b X E . . g
JoE resect Minneapolis 50 e

*
THE STAR

v + + exclusive Durum Millers of

QUALITY SEMOLINA -

New York, N, Y.

LOMBARDI MACARONI DIES

REMEMBER: Its not as much the Semolina as
it is the DIES that make the Best Macaroni. i

Macaroni Die Service
All Work Guaranteed

FRANK LOMBARDI

2043 Sacramento Stceet Los Angeles, Calif.

iIBAROZZI DRYING MACHINE CO., INC.

NORTH BERGEN, N. J.

Renowned Manufacturers

MACARONI—NOODLE DRYERS

NLY!

The .Only Firm_Specializing In Alimentary Paste Dryers

MERCANTILE COLLECTIONS | A :
OFFICIAL M ".
Rirm::i:'ﬂvu ; CA i
N. M. M. A. F
WRITE— ‘ RTO N s i
bFnrlhBatillzli::';l Claims Placed QUAI-"YANDSERVICE
Mo Bk ot Saivica. Fanaiedd GIVE US ATRIAL

Information about our Procedures,

CREDITORS SERVICE TRUST CO. | WNPRRToySPNRI@\:a (o] HUM
T L UOUIET ILLINOIS: S
LOUISVILLE KENTUCKY .

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

e
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our puRrost: OUR OWN PAGE owrverre. | Complete Brying Process in Two Hours

Firstes
f | ELEVATE National Macaroni Manufacturers INDUSTKY | Clermont Automatie¢ Continuous Noodle Dryer

£y Association
ORGANIZE Then--

HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER | NOW Avai]ab]e iIl TWO Sizes

OFFICERS AivD DIRECTORS 1935-1936

LOUIS 5. VAGNINO, Presldest........1327 Bt. Louls Av, St Louls, Mo. § 1000 pounds per hour 600 pounds per hour
JOSEPH FPRESCHI, Vice Presld ut...1730 8. Kingshighway, St. Louis, Mo,
0. C. HOSKINS, Adviser Libertyville, Tl

F. B. Bonno, Dallas, Tex. F. A. Ghigli .ne, Seattle, Wash. 0.
R. B, Brown, Chicago, 11, Y Glam, Sicookiyn, N.' ¥,

M, De Mattel, Ban _Jose, Cal, . Glola, Rochester, N, ¥,

E. De Rocco, Ban Diego, Cal, R. V. Golden, Clll‘l‘lllrl. W. Va.

l, LaMarca, Boston, Mass.
., I, Maler, New York, N, Y,

Q. Tujague, New Orleans, La.
W, F, Villaume, Bt. Paul Minn,
P, R. Winebrener, Philadelphia, Pa,
B, R. Jacobs, Washington Representative, M. J. Donna, Secretary-Treasurer,
2026 "gn" 8t. N, W., Washington, D, €, 2.6 rawer o, 1, Braldwood, 1llinols.

- _E The President’s Mew Year's Message

As we enter 1936 the thoughts of all Macaroni Manufacturers are focused upon economic conditions of our
] : industry and of the country as a whole. Will 1936 be a better year than that which has just passed into history?
No one knows, but certainly there are illuminating signs on the horizon which point definitely to a clearer outlook
for continued business improvement and increased business stability. Nevertheless during the next few months
we shall be told over and over by various groups of people, that the country cither will be ruined if President Roose-
velt is reelected, or ruined if he is defeated. Yet it is probable that if any of these confident predicters had positive
advance knowledge of the clection’s outcome, he wouldn't know what to do with that knowledge, The explanation
of this is undoubtedly, the fact that economic recovery is in progress, driven by forces which cannot casily be over-
come by any countcrforces, political or otherwise, During the immediate future therefore, the business level will
i | rise in response to long-delayed and piled-up demand for goods and services. So there ‘is real reason for good cheer
a1 on the threshold of 1936,

At no time since the inception of this industry is Association Membership more vital or necessary to every maca-
roni manufac.arer than at this moment. As one prominent trade executive recently put it, “Every trade must sup-
port its organization in a way that it can and will conduzt a certain measure of self government or administ: tion
of the industry as a whole, either with or without government help.” The National Macaroni Manufacturers .\sso-
ciation for over 31 years has served the Macaroni Industry competently and faithfully, It solicits th: cont nued
confidence of macaroni-noodle manufacturers and allied tradesmen, With their support and confidence it will arry
on for the welfare of the industry. ‘

Among ovr New Year's resolutions therefore, let us pledg= ereater coiperation and loyalty to our Association and REVOLUTIONARY PROCESS OF NOODLE DRYING
its personnel who have worked faithfully for the welfare ot our industry. NO TRAYS NO TRUCKS NO HANIDLING

It is the fervent hope of your President that with the New Year will come greater understanding and better §
feeling of fellowship between the manufacturers of this industry, In that spirit—AMay 1936 be to the industry and is
component manufacturers a prosperous year,

rom Noodle Cutter, to the Packing, in continuous operation.
Perfect operation under any climatic conditions checked by
automatic heat and moisture control.

L. S. Vagnino. For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

268 Wallabout Street Brooklyn, N. Y.




PILLSBURY FLOUR MILLS COMPAN

Y

You can't make much money the color, flavor and cooking
from a woman who buys only qualities of your brand. Color,
one box of your macaroni. You flavorand cooking qualities come
want her to buy one after another from only cne thing—proper
after another. She'll do that if color and strength in the semo-
she's sufficiently impressed by lina you use.

: DESIRABLE COLOR AND STRENGTH
] « « « iN WHATEVER GRADE YOU CHOOSE!

PILLSBURY FLOUR MILLS COMPAN

MINNEAPOLIS . . . . MINNESOTA




