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| QUALITY
E I8 an asset;
| CHEAPNESS
i a liability
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PP HERE is neither pride nor satis-
fa2d faction in manufacturing and
=" marketing “CHEAP" Macaroni.

Under no circumstances will it ever be
found profitable to produce “low grade”
Macaroni because even the highest grades
available are inexpensive and economical.

Insure your future and protect your
good name by manufacturing only “Qual-
ity Macaroni” and selling it profitably.

LMONTHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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Alter all the prlnclp.al rea- minimum, Filli:g and sealing (by ma-
)

son for repackaging a chine if desir is done in a jilly.

| pr?ducl is lglncrefase st_}lﬁes Ths-area 10is of room lgr l:irand name, REASONS WHY DUBL-VU CARTONS

| y/ volume and prolils e trademark, recipes and sales story on

; packuqt[a tﬂuldoes this m;)st thlskpaﬁkage Eﬂleirs find it easyé to ﬁy Roatotti :
successlully gives greater stack them inlo sales-getting window 115,

‘I service to manufacturer, wholesaler, and counter displays. INCREASE SALES AND PROF

retailer and consumer, Producivislbllili(, Get Sampl d Prices NOWI
| ALONE, is not enough. Other equally 6l Samples and frices . Shows your qualily.

important requiremenls must be con- Small wonder A, Goodman'& Sons, Inc.,
sidered. New York, and a lot of other aggressive
makers of fine egg noodles from coast to

“DUBL-VU" Cartons are Practical coast have switched o Rossotti "'DUBL-
VU" cartons. You too can aet a bigger

The Rossotti "DUBL-VU" wirdow carfon  share of the profitable business in your
gives all the visibility needed. House- lerritory by adopting this better p.ackage

Protects the product until 2ll BEES
consuried. 3

Gets brand name up big.
Room for recipes and selef
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wives prefer this sturdy, useful con- now. Let our packagiag experts g.ve you story.
' tainer that serves until a/l of the con. ideas, skelches, samples of stock assigns display:
tents are consumed. Breakage and and estimates. No obligation. ‘N'rite Easier to slack and disp b
costly returned goods are reduced toa  TODAY! Loes breakage . . ; lost ™ *
turned goods. *
| i ROSSOTTI LITHOGRAPHING CQ., INC. Sealed by machinery.
' MAIN OFFICE AND PLANT * 121 VARICK STREET, NEW YORK Full color lithography.

ACKAGING HEADQUARTERS FOR"THE FOOD TRA?
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Let There Be Understanding

Despite every honorable effort of the Macaroni Industry's
de organizations, the advice of all the true friends of the
winess and the hopes and wishes of the farseeing manufac-
wers, it must be admitted that the macaroni trade in this
try has failed to reach anything like the needed under-
oding between operators on even the most essential, the
timportant points on which the very future of the business
5. We are accused, rightly or wrongly, of talking a lot,
wmising much and doing very little to attain our objectives
L can be attained only through better understanding,
wugh a fairer appreciation of the rights of others and a de-
mination to do our part in protecting those rights.
Daily the competitive battle for a rightful share of the con-
ger's dollar is growing in intensity. The battle rages on
o distinet fronts. On the front and flanks we fight other
s that are aiming at displacing macaroni products from
ir entrenched position on the American table, On our rear
emust fight the snipers within our ranks, deserters from
r gondd cause whose treacherous acts more than offset all
ins on other fronts.
Is the consumption of macaroni products in this country in-
asing, diminishing or just holding its own?  Are macaroni
showing needed profits or are manufacturers merely
ing dollars?  Whatever may be the answer, what can any
ufacturer or any organization do about it? Let's study

! face the facts. Other foods have displaced and will con-

¢ to displace our products from the American menu for
U very good, very evident reasons.
First—the Macaroni Industry lacks a definite, fair selling
¥icy, one that will restore to the manufacturer the inalicnable
fil o quote his own prices on various grades offered for
—a prerogative that apparently has been assumed by buy-
tin many instances.
Second —too many continue the ruinous practice of manu-
Uniny goods at a price rather than demanding a fair price
"quality goods. The trend should be reversed away from
wnstant lowering of grades to a gradual upping in quality
#roducts manufactured and sold.
rhi"i.—-thcrc continues an almost ut‘er disregard for the
10 educational publicity, not only *o attract new consum-
but 10 hold old ones. This does net necessarily imply that
ed action is needed, though that would be helpful; indi-
al work will -accomplish that end more slowly but almost
dfinitely,
Ff""ﬂll.-—lhu apparent lack of unity of purpose and ob-
e by the industry as a whole.

the ill effects of the lack of proper understanding and of a
stiff-backed program that should be adhered to religiously by
every manufacturer. On this point a good friend of the trade
writes:

“There’is evidence of an entire lack of a feeling of coiiper-
ation and the willingness to be of assistance to one another in
our industry. This is the one thing that is causing our indus-
try to get nowhere, cither as individuals or as n group, It
seems o be merely a matter of cutting cach other's throats all
the time and in every possible way. We could cite many gool
examples of what the macaroni men should do. Take the
Millers, the Dox Men, the Machine Makers, ete,—they all
have associations for their o..n betterment, But when they
agree on certain policies, on specific rules and practices, such
agreements are carried out.  Is this the case with the Maca-
roni-Noodle Industry?  We will leave the answer to you."

Commenting on the current need of closer unity amd better
understanding among  Association Members and manufac-
turers generally, a leading producer says i—"Purely in the
spirit of constructive eriticism, I would say that it is high time
that the members of our Industry and particularly those of
the National Association forget all that useless prattle, put
aside their petty jealousies and gt down to some real busi-
ness to save our trade; otherwise it will be a matter of a short
time only before there will be no macaroni business o worry
about.  The chief reason, as all know, is that the consuming
public wiil no longer buy the stuff which some manuiacturers
have the audacity to label ‘pure macaroni' (?) or ‘pure
noodles’ (2)."

The value of the National Macaroni Manufacturers Asso-
ciation as the organization to promote better understanding is
generaly conceded throughout the trade, However, in the
opinion of one manufacturer its benefits should acerue more
dircetly to the supporting members,  He says,—"The writer
persomally cannot see why nonsupporting manufacturers or
allieds should be permitted to attend the exeeutive meetings
of the association, listen to our Jeliberations only to use the
knowledge gained for their individual advantage and prohably
to the Association’s or the Industry's detriment.  We have
the best interests of the Macaroni Industry and the welfare of
the National Association in mind and at heart 1005, even
when thinking what may on the surface appear as selfish
thoughts, but only through understanding among manufaciur-
ers who want to understand the right things the right wily,
can they gain the mutual advantages that a trade organization
promotes,"
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Trade Leaders In Midyear Conference

Macaroni-Noodle manufacturers study generq
business conditions, organization problems an

Macaroni-Noodle manufacturers
from the eastern part of the country
joined with a large group representing
the central and southern interests in a
very important and timely conference
in The Palmer House, Cllicngn. Jan,
21, 1936. As usual the midyear meet-
ing of the trade was sponsored by the
National Macaroni Manufacturers as-
sociation and proved unusually interest-
ing because of the importance of the
m-tters considered, Most all of the
leading allieds were represented at the
conference from which much good
should come to the industry generally
and to the sponsoring orgamzation par-
ticularly,

President Louis S, Vagnino pre-
sided, ably assisted by Vice President
Joseph Freschi. Following a few words
of welcome DPresident Vagnino ex-
pressed the association’s appreciation
of the interest shown in the trade
problems which he hoped would be
solved satisfactorily through codpera-
tive action, and finished by announcing
the brief agenda for the conference.

Whether the prime purpose of the
exccutives who attended the meeting
was to meet representatives of the dis-
tributing trades that also conferred in
Chicago that week, or whether they
came purposefully to meet their fellow
manufacturers and discuss with them
the many problems of common inter-
ests that have recently disturbed the
trade, practically every one present
was primarily and almost exclusively
concerned in the one question that was
on every one’s lips—

How soon will the macaroni-noodle
manufacturers get a refund for process-
ing taxes paid on floor stocks, raw
materials, ete. as provided by the Ag-
ricultural Adjustment Act whose ef-
fectiveness was terminated by the deci-
sion of the Supreme Court on Jan. 6,
19367

What hope is there of getting any
refund of similar taxes already paid,
to whom should applications be made
for any part of the claim and what uni-
form or special arguments should be
presented in  substantiation of any
claim for refund that may be filed?

The best guess of the best guessers
present, for after all no one seems to
know what the government's future
actions in this connection are to be,
was that all would experience a greater
piece of mind if they would expect only
the actual refund of tax already paid
on finished products and raw materials
on hand. Further, that even in the
payment of this rightful refund there
will be long delays, because both the
millers who hold some of the tax in
escrow and the government agencies

trade needs in Chicago meeting. Other foo
trades hold similar meetings.

involved have clected to make no
promises or commitments as to their
probable action in this muddled tax
situation,

The one definite action of the con-
ference was the determination of all
present that the national organization
of the industry must continue to func-
tion and should have the unsolicited
support of every progressive and
thoughtful manufacturer in the trade.
That all the honest manufacturers
should join willingly and determinedly
in pushing to a successful conclusion
the proposed intensified drive to clean
up the trade by ridding it of all low
grades and illegal products,

Here's a briel résumé of the midyear
conference:

1. Attendance. It surpassed all ex-
pectations. More than 50 were present
from New York on the east to Denver
on the west.

2. Directors. Two meetings were
held, one before the conference to plan
a program and one after it to carry
out its mandates.

3. Enforcement: From reports of
members, officers and employes, con-
ditions now existing in the trade were
analyzed as follows:

—That never was there so general
a disregard for all laws and rules of
fair trade practices in the macaroni in-
dustry,

—That the quantity of extreme low
grade macaroni has increased alarm-
ingly in almost every market,-

—That so-called macaroni is being
made of flours so low in grade that no
processing tax was assessed thereon
under the AAA,

—That- many new coloring agents
are being-offered and foolishly accepted
by some on pretext that keen competi-
tion corapels it.

—That the common coal dyes are
again being used extensively,

—That Federal and state food law
enforcing officials are almost unable to
cope with the enormous task suddenly
thrust upon them by the collapse of
the code because of reduced staffs and
inadequate appropriations,

—That those officials would welcome
the help of the industry in detecting
violators and properly punishing them
in a supreme effort to rid the trade
of misbranded, improperly labeled
goods,

. members.
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Therefore, a resolution was unap;
mously adopted by the directors an
approved by the conference, appropr
ating an additional $1,000 to coiperay
with the Federal and state oflicials i
carrying on an intensive enforcemenfl
campaign between now and July 19¥
B. R. Jacobs, the Washington reprefd
sentative of the National Macarn
Manufacturers association, will dire
and supervise all the action in th
cleanup work.

4, Process Tax Refunds. The aui
tude which members of the associitio
should take in demanding a refund
processing taxes paid under the defund
AAA and the possibilities of gettin
such refunds were discussed fully b
manufacturers generally, by some wh
were voicing opinions of attorne)
whom they had consulted, by milley8
who had filed protest suits, paid th
tax in escrow and who would prohal!
get a refund of taxes thus held i
€sCrow.

Some maintained that they are e
titled to a refund as payers of the 1y
other manufacturers feel that the ul
mate buyer only has a just claim sin
manufactures passed on the tax. 1og
ever many claimed that the milleg
should immediately refund the tax «
lected on shipments after Dec 1. 19
since the millers were not « mpellg
to account for the Decemlir g
until Jan, 10, 1936, four days .iter!
law was declared unconstitution
However even this is a subjet of d
bate.

“Confusion” and "Uncertaii v 1
best describe the situation i views
by those most interested, Ot er i
trades that met in Chicago 1ne "
week were in a similar quandar - Un
the circumstances it was agioel th
the only thing to do was to nrof
prepare one's claim so as to bei?
position to demand one's rights sho
future developments make that &
possible, K

A special committee consisting;
President Louis S. Vagnino. Y
President Joseph Freschi and Dirett
Walter F. Villaume was appointed,
study developments, keep in touch V!
the durum millers and recomment
tion to protect the interests of !

\ ‘ 90
. DPress-tested
WASHBURN CROSBY

GENERAL MILLS INC. MINNEAROLIS, MINN,

5. Unfair Lawa and Interpretaiy
Slack filled package laws are 2
causing trouble and expense in <
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sections, * Alabama is the latest state
to enforce such a law. Under its in-
terpretation, only a 5% tolerance is
allowed, entirely too small for maca-
roni. Special efforts will be made by
the association to bring about needed
modifications of all slack filled package
laws and fairer interpretations of their
provisions,

6. Rackets and Shakedowns. All
manufacturers have been more or less
subjected to a growing racket, a threat-
ened suit by some one who claims to
have been injured or made ill by some
foreign substance found in macaroni
products and other foods. In some
sections of the country this has be-
come an organized racket that will
ruin the trade if permitted to go un-
checked,

Attention was called to a recent suit
for damages by a New York woman
who claimed that after eating some
noodles she discovered weevils therein,
became seriously ill of nausea and shock.
A sympathetic jury found the dealer
guilty and ordered the payment of
$250 as damages. The dealer naturally
demanded that the manufacturer re-
imburse him for the amount of dam-
ages assessed,

On cases like this de.  :nds the
very future of our trade, | this de-
cision is allowed to stand all manufac-
turers will be easy targets for the un-
scruplous persons who will start suits
as “shakedowns,” It may soon become
a costly racket.

Some of the best legal minds in the
grocery trade, attorneys who have had
considerable experience in cases of this
nature, are very generally of the opin-
ion that on an appeal the decision of
the lower court would bLe reversed,
They strongly recommend an imme-
diate appeal of this particular case be
taken as a teet case in an attempt to
set a precedent ith which to combat
similar svics,

It wzs generally and properly argued
that since the result of this action
would heneist every one in the industry,
no one e afacturer should be asked
to pay the full cost of the appeal ac-
tion. Therefore the National associa-
tion voted an appropriation of not to
exceed §500 toward the cost of the ap-
peal, This appropriation is condition-
al, due to its depleted funds, at least
$500 must be paid the National asso-
ciation in additional dues from or by
firms in the New York metropolitan
area for 1936 dues since it is in that
region that the racket is most acute.
Said additional dues must be paid by
firms that are not now members of the
NMMA.

Here's but another instance of the
good use made of dues moneys. Non-
member firms are urged to study the
extreme importance of this action, to
consider their duty to their industry,
their fellow manufacturers and their
national trade association, and tn im-
mediately volunteer their membership
and conperation,

7. TRestricting Association Informa-
tion. Many NMMA members have
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long felt that this organization has
been entirely too liberal in giving to
nonmembers information that results
from its organized activities and re-
search work. In short, they contend
that those’ who pay association dues
regularly should no longer be required
to “hold the umbrella” for those who
refuse or fail to help finance the work
of the organization. Effective imme-
diately, that new policy will be follow-

ed.

MORAL—A thought gleaned from
the midycar conference—Every manu-
facturer in the trade should feel ob-
ligated to pay his reasonable share of
the cost of operating his industry's
trade association. Lvery macaroni-
noodle firm and all allieds are eligible
to membership in the National associa-
tion that seeks only to promote the
best interests of the whole industry.
All know their duty in this regard and
should do it unhesitatingly.

8. Our 1936 Convention. Chicago
was chosen as our 1936 convention
city; the Edgewater Beach hotel as
convention headquarters and June 15
and 16 as the convention dates.” Under
the new policy this will more than
likely be strictly a convention of the
members of the National association
rather than a conference of the indus-
try as heretofore,

By direction of the board of directors
steps were ordered to be talen im-
mediately by all association officers
and employes to put into effect the
mandates of the midyear conference
of the trade. ’

Among those seen during the conference
were:

President Louis S. Vagnino, Faust Maca-
roni Co,, St. Louis; Vice President Joscsh
Freschi, Mound City Macaroni Co., St.
Louis; Directors R. B. Brown, A. Zerega's
Sons, Inc., Chicago: Jerome 1. Maier, A.
Goodman & Sons, New York, N. Y.; Philip
R. Winehrenner, A. C. Krumm & Son,
I'hiladclkhia. Pa.; Walter F. Villaume, Min-
nesota Macaroni Co., St. Paul; Alfonso
Gioia, A, Gioia & Bro., Rochester, N. Y.;
Adviser Glenn G. Hoskins, Macaroni Serv-
ice Durcau, Chicago; Washington Repre-

L sentative BB, R. Jacobs, Washington, D, C.;

R. H. McCracken, Galiotta Bros., Chicago;
Carl D'Amico, D'Amico Macaroni Co.,
Steger, IIL; | Leurhing, Tharinger
Macaroni Co., Milwaukee; George W, Bern-
hard, Milwaukee Macaroni Cn.,, Milwaukee;
Henry D, Rossi, Peter Rossi & Sons, Braid-
wood, I1L; B, A, Kline, F. L. Klein Noodle
Co., Chicago; H. E. Minard, C. F. Mueller
Co,, Jersey City, N. J; C. B. Schmiidt,
Crescent Macaroni & Cracker Co., Daven-
port, Ta; A. Irving Grass, 1. J. Grass
Noodle Co, Chicago; A. Magnamino,
United States Macaroni Co., Chicago; Max
Kurtz, Kurtz Bros. Corporation, Philadel-
phia; Dan Lowenthal, Kurtz Bros, Corpora-
tion, Chicago; G. Viviano, V, Viviano Iros,
Macaroni Mfg. Co.,, St. Louis; Edward Z.
Vermylen, A, Zerega's Sons, Ine., Brooklyn;
E. C. Pica, Kentucky Macaroni Co., Louis-
ville, Ky.; Joseph Viviano, Kentucky Maca-
roni Co., Louisville; Thomas Viviano, Ken-
tucky Macaroni Co., Louisville: Peter Viv-
iano, Viviano Macaroni Corp,, Chicago;
Joseph  Cuneco, La Premiata Macaroni
Corp., Connellsville, Pa.; N. M. Onofrio,
Kansas City Macaroni & Importing Co.,
Kansas City; S. Vagnino, American
Beauty Maca-oni Co., Denver.

Charles  Johnson, Charles F., Elmes
Engincering  Works, Chicago: Charles
Rossotti, Rossotti Lithographing Co., New

T
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Mills, Miuucnlmlis; O. Tardella 8
City Flour Mills and Elmes Machi: cry Cof
Chicago; George L. Faber, Kin- i
Mill Co., Chicago; Alex G. Gru i, Kir
Midas Mill Co,, Minneapolis; Mart o Lun B
er, Minneapolis Milling Co., Min: capol, Jil
T. C. Roberts, General Mills, Minveapaliy
E. J. Thomas, Amber Milling Co Minne
apolis; George E, Johnson, Washhy Cray
by Co., Chicago; W. E. Woolley, Dutu,
Superior Milling Co., Minneapoli-. Frap
A. Motta, Champion Machinery C.., Joliy
I1L; Charles Miller, Washburn' ( C
Chicago; Wm. Fulton, King M
Co., Minnecapolis; J. C. Parlon, Mir a
Larabee, Chicago; C. .imbrette, Cony);
dated Macaroni .\lacllincry Corp, Nragy
lyn; J. M. Quilty, H. H. King Flour Ml
Minneapolis;® A."J, Fischer, Pillshury Flog
Mills Co., Minncapolis; John I’ Crang
Duluth-Superior !:I]illing Co., Chicago.
M. J. Donna, secretary-treasurer XMy
Braidwood, III,

From the ,
Firing Line |
A conscientious salesman is alway

studying ways and means of incress
ing the public acceptance of their jrd
ucts and new recipes for increasing thed
consumption, A splendid supgestio ‘
was recently made to one of the lead
ing manufacturers in the country, 3
idea that seems to good to ke
secret,

Beans are very popular summer of
winter—particularly during the chill
days. So why not serve macaroni wit
beans? Here's this alert salesman i
suggestion.and comments: i

“Now my idea on how to incres
the consumption of macaroni. Dil v
ever cook beans the average ol ting
way; that is a piece of side meat anl
some beans in a pot? Well next ting
you do, just pour in about hali a hoy
of shell or cut macaroni about 15 misf§
utes before taking them off the fir
Don’t have the beans too dry of course
when the macaroni is added, as th
latter will absorh much water

“Not long ago in a store when
was present a customer said tha: maa
roni was good in beans, T have sindl
mentioned this a number of tines an
almost invariably the reply wiuld 14
‘Well T know it would bLe, hot I'd
never tried it and the other day
woman replied, ‘Well it's funrv thif
I have never thought of that but I ar
going to try it.'

“Ninety per cent of the heans use
is by the average family or lahorer wh
cooks them as above, and if the e wegs
some way in which to call this 1 the
attention I believe it would add in
substantial way to the consumpti
of macaroni. T know of no recipe ?
this fashion or any one calling this!
the attention of the public. Could
little slip in each package he adlg
without expense, with some such suf
gestion for its use?"”

(Macaroni Makers—Your comments !
this salesman's suggestion would be ¥
preciated. However we recommend a th'g
ough testing, a complete checking of b
idea hefore you cither approve or

llﬂpn it. _Then let's have your conclusio?
—Editor.) :

ity

The

Golden
Touch

The Highest Priced Semolina in America
and Worth All It Costs

oy

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 MIWAS MILL COMPANY

FMIINNEAPOLIS, MINNESOTA
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i Brakes,

Amber Milling Co.
Flour and Semolina
Barozzi Drying Machine Co.
Macaroni Noodls Dryers

Capital Flour Mills, Inc.
‘lour and Semolina

John J. Cavagnata

Cutters, Dies, Die Cleaners,
Folders, Kneaders, Mixers, Presses and
Pumps

Champion Machine
BraE

Co.
es, Flour rﬁlcnd:rl, Sifters and

Weighers, Mixers

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

Commander Milling Co.
Flour and Semolina

Consolidated Macaroni Machinery Corp.
Brakes, Cutters, Die Cleaners, riers
Folders, Knecaders, Mixers, Presses and
Pumps .

Creditors Service Trust Co
Mercantile Collections

Duluth-Superior Milling Co.
Flour and Semolina

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

King Midas Mill Co.
Flour and Semolina

F, Maldari & Bros, Inc.
Dies

Midland Chemical Laboratories, Inc.
Insecticides

Service—Patents and Trade Marks—The Macaroni Journal

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

Minreapolis Milling Co.
Flour and Semolina

National Carton Co,
Cartons

Peters Machinery Co,
Packaging Machines

Pillsbury Flour Mills Co.
Flour and Semolina

Rossottl Lithographing Co. Inc.
Cartons, Labels, Wrappers

The Star Macaroni Dies Mfg. Co.

‘Washburn Crosby Co. Inc.
Flour and Semolina
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ent and Macaroni

Lent to many people of the world
eans no or very little meat. To the
caroni = noodle  manufacturers  the
enten Season should mean a wider
bnd 2 more rcadr market for their
roducts among the millions of con-

- umers who elect to use a good sub-
@Ii‘) titute for meats during Lent. Maca-
= / | Foni I'roducts have proved a good amd
Sy

(- fopular substitute. They are and can
be made more effective pinch hitters
or meat. The increased sale and use
i macaroni products during the six
ceeks of this meatless season, over a
imilar period preceding or following
Lent, depends on how this worldwide
rend toward meat abstinence is aided
v hampered by the manufacturers'
gEressiveness or inertia.

Most macaroni-noodle manufacturers
ave for weeks adopted various plans
o aild distributors. They include in-
nious sales helps to grocers, attrac-
ire and suggestive window displays,
pewspaper and magazine advertising,
ucational publicity, collaboration
ith cooking schools and food ex-
ihitions, distribution of recipes and
Biher helpful hints by direct mail or in
ontainers.  Naturally the primary ob-
tive is to increase the direct demand
o the particular brands of the spon-
fing manufacturers, though indirect-
they act to promote the general use
B macaroni as one of the best pos-
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sible substitutes for the meat course
n everyday meals.

To the few who have overlouked the
opportunity for increasing their maca-
roni sales during the Lenten Season,
there is still time for some effective
work. By personal appeal the aid of
the grocer or his clerk may he enlisted
to the end that when a customer hesi-
tates as to what can properly and most
casily be substituted for” the meat
course, macaroni products can honest-
Iy be recommended as the food that
will give to the meals the same amount
of protein and other necessary by
building clements, provide the variety
so necessary when one food 15 served
often and be most economical as well
as popular,

Over the radio and through other
means of reaching the housewives can
be told convincingly how easily a good
dish of macaroni, spaghetti or noodles
may be prepyared in so many different
ways. In soups, in casserole, in the
popular Ttalian or German style, in
tempting  combinations  with  vege-
tables, fish and fruits. The housewife
who is at her wit's end as to what to
serve her family will apjreciate your
suggestion or that of her favorite
grocer to serve more frequently than
ever this health giving, appetite ap-
peasing food,

Now is the best time of the game
in which to call upon macaroni and

JOURNAL 1

kindred products to pinch hit for meat,
to prove the value of this utility food
and to increase its growing popularity
as a year around, everyday food.

Production Manager
Dead

Albert S, Murphy, aged 32 years
died at his home at 27 Athewolil st.,
Dorchester, Mass. on Jan. 31, 1930 fol-
lowing a short illness. The deceased
was production manager for the Prince
Macaroni  Manufacturing  company
plant, Boston and had been an e
ploye of that firm many years. |le
wis butied Feb, 3 in Holy Hood cem-
etery, Hoston following a requiem high
mass at St. Leo's church, e is sur-
vived by his wife, two sons, his mother,
four sisters and four brothers,

Cereal Chemists
to Dallas

Seeretary LW, Putnam, Fvans-
ville, Ind, has announced selection of
Dallas, Texas as the city in which the
American Association of Cereal Chem-
1sts will hold its annual convention
June 1-6, 1936, This selection is pleas-
ing to the southern members and is in
keeping with action being taken by
other trade groups because in Dallys
will be held the centennial exposition
of that state this year.

/
\

“"Maitre d'Hotel’’ Concocts
Spaghetti Seasoning

Years ago, in various eating places
both in Europe and this country, it
was customary for cither the maitre
d’hotel or head waiter to concoct the
seasoning for spaghetti. This was done
in the presence of their guests who
enjoyed the tantalizing aroma of » well
seasoned dish.

If we can believe what seme have
told us, these purveyors of epicurean
delight obtained as much enjoyment
from this task as a conductor of a
symphony orchestra from directing his

| favorite music, comments Editor H. R.
Hanson.
! What you see on page 3 in this issue

is a reproduction of the front cover
of “The Glass Lining,” depicting the
epitome of the savory climax, a sprite-
ly interpretation by Charles E. Biacker,

Spaghetti has become a delight to
{ millions of Americans although to the
Ttalians goes the credit for its popu-
larization. No plate of spaghetti is
complete without its tomato seasoning
and concentrated tomato paste is the

h basis of all variations. Whereas Ttaly
I was formerly the chief source of sup-
| ply, tomato ‘paste has since become a
h leading product of many important

packers in the U, S,
Of interest is the fact that most of
the paste is produced in glass lined

vacuum pans for the preservation. of
natural color and flavor,

The renowned Alfredo of Rome
makes just such a ceremony of pre-
paring noodles in front of his custo-
mers. Says Betty Barclay in “For the
‘Hearty' Party™:

In Alfredo’s famous restaurant,
Rome, Italy, world travelers have
learned to relish egg noodles in their
royal splendor—*"a dish fit for the gods
< -and men!” A simple dish, inexpen-
sive and casy to prepare, vet how
delicious and satisfying!

Alfredo Noodles

1 package egg noodles (6 0z.)

14 pound butter

14 pound grated cheese

Salt and pepper to taste

Boil ege noodles in two quarts of
hoiling, salted water. Drain and place
in a platter. Pour on melted butter,
sprinkle with grated cheese, salt and
pepper; then mix all with fork and
spoon in the proper “Alfredo” style—
“With a few graceful movements of
the hand and wrist, Alfredo whirls
the steaming egg noodles, the cheese
and the butter into a mass of golden
deliciousness,”  All members of the
family will do ample justice to this
masterpicce of simple cookery.

It's tough to be imbued with the
idea that life is tough,

/

Spokane Firm Prospering §\

The plant of the United States Ma
aroni company, E. 601 Pacific =t., Sp \
kane, Wash., is not one of the larggy
plants of the country, neither is
the largest in the state, but it enjoys §
steady business, sells quality go /
profitably and gives steady cmplo} \
ment to its small staff of l cal e
ployes. What more has any of !
larger plants of the country ot th
this little busy firm does not e oy &
the press of that city? :

V. De Felice is the presider of tt
company that was organize dur
the World war and has groo n Wig
the marked success of the con munt
according to that executive

\
h“ \

moved to our present location in 1§
Our market is the great Inlind E7g E
\

/

:

pire and surrounding territory. Yex!
we pay millers $50,000 to §60 '.'lll”
flour and semolina, that we usc in ¥
manufacture of the products that b
found such great popularity !
markets, Dusiness was better !
ever in 1935 and we look forwarl,
increased business in 1936, Our ed” ‘

|

/
\

/

ment is being modernized gm:lua"!‘
we approach the peak years.
This successful little firm c"ll’!‘& \
steadily 12 men and 3 girls, hcst \,
salesmen and brokers, selling ann? \
more than $150,000 of macarom pre
ucts at a profit.

UNDREDS of macaroni manufaciurers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color

and protein strength day after day, month

after month, year after year.

They know: Commander Supcrior Sem-

o!inn is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

You

COMMAND

the Best
When You

DEMAND

GAMANDER A,
SSUPERIOR?

TURL PURUM WHLATY

i, SEMOLINA
%ﬁaus.m‘“‘

e e A

e
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Many Nations Lay Claim to Fostering Famous Food

In sections of countries where win-
ter breezes blow, the inhabitants are
well acquainted with snowmen, either
fashioned by the hands of children or
by the more experienced hands of their
parents who also delight in such inno-
cent frolic to give pleasure to the chil-
dren. This leads us to the subject of
doughmen. g

In the Fatherland, particularly the
northern portion, bread in the form
t! 't is known in other countries was
never made, But figures—the forms
of men, stars, swords, birds, seashells,
ete., were formed with the dough and
haked. These forms were used as bread
from the 13th century, and are still in
vogue in many north German cities.
From this follows our story: It is uni-
versally conceded that the word “brot”
(bread) comes from the northern part
of Geimany.

1t should be observed that during the
13th, 14th and 15th centuries trade was
not carried on between nations, but by
various towns, like Venice, Lubeck,
Ghent, Bruges, Cologne,

The Hanseatic League, formed in
the 13th century, for the purpose of
mitigating the manifold perils of the
merchants, composed of the commer-
cial towns of Lubeck, Cologne, Bruns-
wick, Dan‘zig and other centers of
great importance. As pirates were nu-
merous in the North Sea and the so-
called Strand Laws were effective, un-

GERMANY

* k *k

Germans Claim Their «Dough
Men” as Macaroni’s
Antecedents

By JOSEPH ]. CUNEO
of

La Premiata Macaronl Corporation,
Connellsville, Pennsylvania

LK N

der the provisions of which a ship with
its cargo became the property of the
owner of the coast upon which it might
be wrecked or driven ashore, the league
was formed for the protection of the
merchants of the towns above named,
(Reference—German P’eople in Town
and Country—Thirteenth Century—Dby
James Harvey Robinson.)

The Union thus formed, purchased
and controlled settlements in Italy.
They also managed to monopolize
nearly the whole trade on the Baltic
and the North Seas, cither through
treaties or influence that they were
able to bring to bear,

For two hundred years before the
discovery of America, the League

—

played a great part in the commerc
affairs of western Europe,

The doughmen, or dough biked in
its many forms, was one of the particy-
lar food products brought by the Ger.
man merchants to Genoa. At first the
Genoese, whose sailors were also open-
ing up new trade routes to the Fag
and West Indies, would not purchase
of the large, clumsy forms, telling the
German merchants in the Genoese dia-
lectic tongue—"ma caroni”—two wordsj
whi:h any Italian dictionary of the
present [ln}' gives as meaning “hut it is
very dear.,”” The Germans to get the
trade, reduced the size of the various
bread forms, thereby reducing the
price proportionately, The new size
was alsn called “macaronis” by the
German merchants, the contracted
word for “very dear,” and needless o
state that this afterwards became an
important item in the cargo of the
German merchants.

From Germany too, came “Noodles,”
which are sticks of wheat, similar to
macaroni, only flat instead of round
“Noodles” is essentially a Germanf@
word. 1

After the Ttalians succeeded in open B
ing up the Indian trade route 200 yearsill
later, they improved vpon the forms;
but from Germany comes the namej
idea and principle of that dish, relishelf
by those of high and low degre
MACARONTI.

Decision in Con é/ctionery

Code Case

Judgments for $46604 were rendered
Jan. 27, 1936 for code assessments in
favor of the NationaNCode Authority
of the wholesale confeftioners indus-
try and against Bruggemeyer & Com-
pany, Inc., 3929 W. Grand av., Chi-
cago, 11l. and M. Rosenberg & Com-
pany, Inc, 3939 WY Grand av., Chi-
cago, by Tudge Frink M. Padden in
the municipal court. These companics
had bitterly opposed the payment of
code assessments during the operation
of the NRA,

Judge Padden held that the whole-
sale confectioners code was a contract
and that under the contractual rela-
tion that existed between the National
Code Authority and the defendants in
these cases, ther were liable for the
code assessment.

Evert O. Hutchins, 120 S. La Salle
st., Chicago, attorney for the cade au-
thority stated in his final argument
before the court, that these suits were
brought for the purpase of liquidating
obligations contracted by the local

colde authority which the members of
the wholesale confectioners industry
repudiated on the termination of the
NRA. Under the provisions of many
of the codes the individual member of
the code authority is not liable for
these obligations. Under these de-
cisions the members of the industry, he
said could be forced to liquidate these
obligations.

Many other code authorities, he said
are also known to owe large sums of
money for salaries, office rent, supplies,
telephone hills and other expenses of
administration,

Evert O. Hutchins, former assistant
state’s attorney of Cook county, the
attorney in these cases for the code
authority of the wholesale confection-
ers industry was formerly executive
secretary and counsel for the Code
Authority, District 27 of the Wholesale
Automotive Trades, and general coun-
sel for the Retail Automotive Code
Authority and the Chicago Auto Trade
association.

(Contributed by Attorney Leo J. Bar-
la’r’ﬁ)m', 120 South La Salle si., Chicago,
1.

Jacobs at
Berry Conference

B. R, Jacobs, Washington represet
tative of the National Macaroni Mant
facturers association, on instroctionsg
from its board of directors ;x‘l?mlﬂ .
the first meeting of the Cou: il b7g
Industrial Progress last montl spn
sored by George L. Berry, Presiden
F. D. Roosevelt's cobrdinator ior 1
dustrial recovery, He attended purels
in the capacity of observer as il tW
other representatives of the food trad
of the country. R, W. Rowe, exed
tive vice president of the United S16)
Wholesale Grocers association
Samuel A, Syme, Washington attornt
for Dried Fruit Association of (&
fornia.

As an ohserver Mr, Jacobs 1efus
to he considered a possible appoins
on any of the several cr!mmnlc':
named to carry out the policies of the
conference.

L

To have something to smile about
smile in spite of not having it.

Consolidated Macaroni Machine Corporation

MIXERS
KNEADERS
PRESSES

=

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 cons=rvation of power and time.

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

All this has been accomplished with-
out complicating the construction. In
fact, our new model is much simpler
than any of our previous presses, and is

" unquestionably years in advance of any
machine now on the market.

Built in various sizes and types.

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

Send for illustrated and descriptive
circular,
SPECIALISTS FOR TWENTY-FIVE YEARS

DIE CLEANERS
DRYING MACHINES
MACARONI CUTTERS

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

: ’ 156-166 Sixth Street

——

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

Address all communications to 156 Sixth Street

R ——
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Secrets of Successful Trade Marking |=

=|Complete Drying Process in Two Hours
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The Color Plot Thickens

The government’s latest move de-
signed to further tighten federal con-
trol of food colors seems at first glance
to have no promise of prompt reactivn
in the macaroni-noodle community.
Don’t be too sure. Direct contact with
macaroni may be lacking in the most
recent regimentation of color. DBut
there’s reasonable certainty of ultimate,
if indirect influence. The fresh gesture
gets deep meaning from the circum-
stance - that it reveals more clearly
than heretofore the ideal at Washing-
ton of an eventual drastic censorship
of quality-coloring of foodstuffs.

Forthwith let's jump the fence and
see what is happening in a neighboring
back yard that may re-echo at the
macaroni doorstep. Just a3 the gov-
ernmental move to place a regulatory
straightjaclet on egg noodle color. was
an outstanding feature of the 1935
record of the U. S. Food and Drug
Administration, so will the policing of
citrus color be a high spot in 1930
Uncle Sam is making an example of
Florida orange growers who stain their
fruit. All by way of emphasizing that
confession of artificial coloring won't
serve as an alibi for coloring that con-
ceals inferiority in the product. There's
even a hint that this current showdown
on color may be the means of hatching
supplementary rules on color, if and
when there is a general revision of the
Food and Drugs Act.

Controversy over orange color flared
so recently as the middle of the year
1934, That season, by way of pepping
up salability of their fruit, orange
growers or shippers began the appli-
cation of yellow and orange coal tar
dyes to t?xc peel of fruit lacking a
deep blush, In July 1934 the Depart-
ment of Agriculture issued its first
warning—a double-barreled one. Tt
was recalled that the use of artificial
color must be conspicuously disclosed
to the consumer. And it was stressed
that the addition of any color for the
purpose of concealing inferiority or
damage of the fruit is a violation of
the Food and Drugs Act no matter if
there is full formal confession of the
presence of artificial color,

This dictum to the orange trade that
a masquerade via false color is pun-
ishable as adulteration and mishrand-
ing is in effect the same ultimatum
which was sounded this past year to
some 22 manufacturers of macaroni
products and egg noodles whose prod-
ucts were seized hecause of the alleged
presence of soybean flour and turmeric
—the latter in simulation of high eper
content. Only, in this clash over
oranges the government went one step
farther by indicting artificial color that

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

signals richer flavor equally with the
color that is a misguide to species, va-
‘ety or the character of ingredients.

What, more than all else however,
has added zest for onlookers is the
vigor of the defense with which the
orange colorists are meeting the chal-
lenge of the government, The fighters
for liberty-to-color assert that in the
case of the oranges which have just
been placed on the spot, the fruit is
mature and edible, in other words is a
healthful, whalesome food product
but suffers from an uneven or unsat-
isfactory natural color which arouses
in the minds of consumers a suspicion
of inferiority. Following that line of
reasoning the proponents of color in-
sist that inasmuch as beauty is only
skin deep there is no harm in assist-
ing laggard nature, so long as the
product is safe and sound,

In other words the orange people
insist that the Food and Drug Ad-
ministration officials in this latest twist
of the color tether are going much far-
ther in principle than they did in the
recent round-up in the alimentary
paste industry. There it will be re-
membered, the adulteration charge was
based on the substitution of low grade
flour for semolina. The color count
rested upon the coloring of soybean
flour with turmeric, the result being to
conjure a product that would sell at
a premium price on its apparent egg
content when actually no egg was
present.

Just how close is the parallel be-
tween the macaroni-noodle raid and
the summons to the orange tinters is
not of itself of much importance. What
is of prime significance is the news be-
hind the news, viz, the secret that the
current orange drive by the depart-
ment is a further step in the plot to
rule out artificial color entirely. The
Federal Food Administration has al-
ways believed that the addition of
chemicals of any kind to natural arti-
cles of food should be discouraged. The
enforcement officials realize that they
cannot go that far under the present
food statute, But they hope by means
of the orange attack to ascertain just
how far they can go in color regula-
tion. The prohibition upon free color
is what is known as an “obscure”
statute. The nub of the present plot
is to compel the federal courts to clear
the air of color control confusion.

coun meer i e merrimen 1N ow - Available in Two Sizes

orange interests are as insistent upon
the “Color Added” label as the Florid;

growers are adverse to it. The joke §I000 pounds per hour

there is that the coloring of oranges by,
say the methylene process, a sweating
process, achieves first aid to salesman.
ship without running afoul of the re
quirement for self denunciation lai
upon the fruit stained by means of coal
tar dyes. There is no question though
but what the department officials are
emboldened to take a sterner attitule
with 1espect to all phases of artificil
food coloring by reason of the implied
support that has lately come to them
in the form of increased numbers of
complaints from ultimate consumers
throughout the country who protest
against all color manipulation as de

ception, ’

In the course of the House of Rep
resentatives committee hearings on the
Copeland bill during the Congressional
recess last summer it became apparentj§
that various branches of the food in
dustries are becoming exercised overjg
the trend to compulsory publicity fo
harmless colors and banishment fo
colors that cloak inferiority. The con
fectionery trade is wrought up on thi
subject, So likewise is the ice crea
industry, this latter being an examplg
of the lines of trade where color senve
to denote flavor or variety, and i
some instances virtually serves a tral
mark purpose.

By all the laws of probabilities thg
pulling and hauling over the reguhi§
tion of color in foodstuffs will end @
some form of compromise, Th.nks
hints dropped here and there it is pos
sible to form an idea of the adjustment
which would be acceptable to the de
partment at Washington. Spe ific 0
particular industry-by-industry suthor
ization for the use of color. [hatt
the concession of the Food an' Drg
people if they cannot have their heart
desire for complete exclusion « artih
cial coloring,

The formula on which the lepart
ment will fall back if need he W
from the burcaucratic standnoint 3
least the advantage that it unloads
responsibility on Congress, If a f
industry can_ persuade Congress !
erant a special set of color rules, !
department can have nothing to 53\
The vrecedent for this solution is foun
in the color commission which (07
rress granted to the butter indusi?
Meanwhile the department is procee
inr under the conviction that if art
ficial coloring there must be, it m
he safe colaring. As though in respon®

to the campaign of education, this p _" Wallabout Street

&

Yo TRAYS

Clermont Automatie Continuous Noodle Dryer

000 pounds per hour

REVOLUTIONARY PROCESS OF NOODLE DRYING
NO TRUCKS NO HANDLING

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

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

Brooklyn, N. Y.

e

e




o rin e e

16 THE MACARONI JOURNAL

year witnessed the heaviest submis-
sions on record under the Federal
Food-Color Certification system.

Quickening of color consciousness in
the food industries seems destined to,
as above mentioned, bring the whole
color complex to the fore in any shake-
up of the federal law, via the Copeland
bill, the Sirovich bill or any other re-
form measure. On top of that there is
the color control equation {u the con-
templated extension of authority for
the establishment of federal standards
for processed foods. Persistently pres-
sure is brought to bear upon Congress
to give the department wider powers
for the fixing of standards. In every
food industry where color keys or
cues the product there is bound to be
agitation for color prescription as a
part of any system of standardization
or official grading.

More Good Durum
More Fine Macaroni

Canadian macaroni production has
kept pace with the increased annual
harvest of high grade durum wheat in
that country, but not so the domestic
consumption of macaroni products. As
a result the Canadian exportation of
that food has grown in volume and im-
portance even beyond the fond hopes
of Canadian manufacturers and ex-
porters,

The Canadian government has recog-
nized the value of durum wheat grow-
ing and its conversion into good maca-
roni, Its National Research Council
has recently established a laboratory,
a semolina mill and a miniature maca-
roni plant to carry on some valuable
experiments with good results, as the
following story from Winnipeg, Man.,
testifies:

“The prevalence of rust in growing
bread wheats and the large surplus of
wheat in Canada for white flour grind-
ing has turned many Manitoba farmers
in recent years to growing durum
wheat. With the growth of durum
production in Canada is recorded a
doubling of macaroni production in the
last five years. In 1930, 16,800,000 Ibs.
of macaroni were made in Canada,
Last year this had jumped to 32,300,
000 1bs. Macaroni exports from the
Dominion jumped from 731,800 1bs,
in 1930 to 4,780,000 Ihs. last year.

“Of the macaroni produced nearly
three quarters found a market in the
United Kingdom. The greater part of
the 'remainder went to" New Zealand
and Japan. Dut only about 10% of
durum wheat sales go into macaroni
production in Canada, Great Britain
and the United States import the larger
part of Canada’s durum production for
manufacture within their borders.

“Establishment by the National Re-
search Council at Winnipeg of a spe-
cial lahoratory helped to satisfy grow-
ing demand for accurate information
in respect to’ durum and other new
varicties of wheat. A program of durum

resedrch was undertaken some time
ago and a miniature durum mill and
macaroni plant built. Scattered across
Canada there are now 16 plants mak-
ing macaroni. The money invested
totals approximately $2,000,000."

Foulds Milling Company
Honors Vice President

On the 7th af Junuary at the annual
luncheon of the sales executives of
Grocery Store P'roducts, Webb Faurot,
vice president of the Foulds Milling
company, was especially honored be-
cause the occasion represented his 25th
year with the Foulds organization,

Though still 4 young man Mr.
Faurot has served Foulds with excep-
tional ability for a quarter century.
Having joined the company as a youth
under 20 years of age and begun “at
the bottom of the ladder,” he pro-
gressed rapidly through selling and
sales managerial positions to his pres-
ent executive capacity.

At the luncheon, tangible recognition
of his long, faithful and able service
was presented to Mr, Faurot with the
compliments of the Foulds Milling
company. In addition Mr. Fhurot re-
ceived from the members of the Foulds
organization a silver hox containing
newly coined silver dollars . . . one
from everv man he had ever come in
contact with in the Foulds company.
Mr. Faurot also was given a handsome
brochure including dozens of letters
and telegrams received from well
wishers in the food field throughout
the United States,

Mr. Faurot is in charge of the Chi-
cago office of the Foulds organization,
In recent years he has been quite ac-
tive in representing his firm in the
councils of the National Macaroni
Manufacturers association, the Maca-
roni Industry’s outstanding trade or-
ganization,

Voluntary Debtor's
Plea

According to word from St. Louis,
the Viviano Macaroni Manufacturing
company whase plant is at 829 Wash
st. has seen fit to file a debtor's peti-
tion in the Federal court to effect a re-
organization. Tt is hoped that through
this voluntary action the interests of
the stockholders and the creditors will
he best served.

The petition was signed by Ralph E,
Niedringhaus, Jr., scuretary of the
company, It listed assets and liabil-
itics of $80.371, each. The petition
stated that'the merchandise inventory.
accounts receivable and good will of
the company_greatly exceeds the total

“labilities listed but that the true value

of the assets could not be realized by
a forced sale and that a reorganiza-
tion would protect the equity of all
involved,

Macaroni Exports
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and Imports

Macaroni products took an in gy
part in the export and import | sipe
during November 1935, accordin: 1 ghe
monthly report of the Bureau of  reigy
end Domestic Commerce,

Imports

During November the imports -howe
a slight decrease over the revious
month, there being only 104,788 [bs
worth $9,802 imported while the Oreroly
figures showed 127,469 1bs. with a valy
of $10,082,

The first 11 months of 1935 showed 3
total of 1,250,756 1bs. of this foodstuff
imported worth $107,287.

Exports

The month of November showed a (-
cided increase in macaroni products ex
ported to foreign countries, The toul
was 190,076 1bs. bringing to American
shippers $16,720 as compared with 178
S(qulhs. bringing $13,734 in October,
1935,

During the first 11 months of 193
the exports totaled 1,834,306 Ibs. bring-
ing exporters $154,671.

Here is a list of the foreign countries
to which this food was exported in No§
vember and the quantities shipped )
each: |

COUNTRIES PPOUNDS
Netherlants' &vyvs nvsnnssnsivsasions EXR)
United Kingdom.......oovuveinnnenn.. 28
AR i it e s s T ea g 2R
British Honduras....... 12
Castit}(Rich.v it ochiaunnssesnammass 10
Guatemala ............ 13
Honduras ............. coren 13
Nicaragna ....o..ouun. s, 1,7
Panama .....vvunvenns venn 1RW]
Salvador ........000. X
BexId iilaiviiveiieanes 17.7%
Newfoundland & Labrador.,, 3
TR e o v i ama s ad win st es L)
(1175 P PO It . D [
Jamalea - v durisaisanssssaisanniin LI
Other British West Indies......... a7
MUB i e as it isaasiens 16,1338
Dominion Republic, .. 030
Netherland W, Indies...coovvann.. (._l_: ]
French W. Indies : s
Haiti, Rep. of i
Colombia . he
Ir.  Guiana —&
Surinam .. 12
Venezucla u
Saudi Aral e
Hir. India.... x
Ceylon .. ok
China .. 2
Netherland In =
Hong Kong.... I-f.
1apan ........... 12
Philippine Islands. .. .vevernnnernn.. 7
Other Asll,ovianivsroosnnnsessnss :
Australa vl bl if vt vt il
B Oecanin e i s v inibsors i -“l:
New Zealand..ovveieeniivnnnnnnnnns I
Mozambique ...ovvvevvrernrenness I
TOTAL: vavevvraivsmmnssiiv 1904
Insular Possessions

Hawaii ..... S 5 e
Puerto Rieo..,. ; .
Virgin Islands

PFETERS Junlor Forming and

Linlng Machine, Small, com=

pact, fast—eanlly adjusted to
n wide range of slzen!

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

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

PETERS MACHINERY COMPANY

General Office and Factory: 4700 RAVENSWOOD AVE.

CHIEICAGO, U.S. A.

Machines That Help You Merchandise

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

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

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

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

Peters Senlor Forming & Lining
Muchine with Automutic Carton
& Liner Feed.
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Rossotti Package Exhibit

Modern Packaging Exhibit of the Rossotti Lithographing Company, Inc., New York
city, N. Y., at the Mid-Year Conference of the Macaroni Industry in connection with
the Canners Convention=Chicago, January 1936.

The atractive exhibit of the modern
macaroni  package by the  Rossotti
Lithographing  Company, Inc, New
Yark city, in The Palmer House dur-
i“;.: the -":umcrr- convention was seen
by practically all the macaroni-noodle
manufacturers who attemded the mid-
vear meeting of the industry in that
city in January.  This firm is render-
ingr some invaluable educational pack-
aping service to the macaroni trade
with the result that many firms are
now selling their products in the most
modern packiges known 1o the food
trade.

Those who saw the exhibit, o cut of
which accompanies this article, were
lowd in their praises of the variety
and the beauty as well as the utility
of the assortment on display.  On ex-
hibit alsa were numerous letters to the

firm from the most prominent manu-
facturers in the tride commenting not
only on the eraftsmanship of the de-
-igfu-n, the actual production of artis-
tic packages but for the ideas and sug-
gestions freely given by the representa-
tives of the exhibitor for better pack-
aging and merchandising.

The display was prepared and super-
viswel by Charles Rossotti, one of the
chiel  executives of the firm whose
heidguarters are in New Yark city.
e was assisted by Do WL Rillip of
Chicago, district manager in charge
af business in the central states, This
firm is alrewdy planning an elaborate
display of its labels, wrappers  and
packages at the annual convention of
the National Macaroni Manufacturers
association next June in Chicago,
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Your Favorite
Recipe

IHave you a favorite Macaror
ghetti or Egg Noodle Recipe?

If you have a prime favorite 1+ e
any reason why vou should nee o,
it publicly known?

Here are two favorites of the o )y
director of the  National M gy
Manufacturers association, Fro Ly
Ronno chiei executive of the N gy
Macaroni company, Dallas, Te . .
reported by “The News™ of the o

“Frank S, Bonno, who has ol
enough macaroni to reach the "
and maore, offers these as his 1 i
recipes:

Macaroni in Casserole

“Add one hali pound of mianan
slowly to 2 quarts of hoiling il
water. Cook until tender and i
Fill buttered baking dish first wul
layer of grated cheese preferably o
mesan, then a laver of macarom
alternate until dish s (lled, o w
a cup of hot milk and cover witl
tered bread crumbs and salt and o
per. Bake in a moderate l-‘:’\“. degrees:
oven for 30 minutes, removing o
last 10 minutes in order to hrown the
top. This will serve 4 hountifully

Spaghetti, Southern Style

“Add one-hali pound of  spaghan
slowly to 2 quarts of hoiling water
which one teaspoon of salt has e
added. Cook until tender and e
Couk together 2 cups of canned 1o
toes, 1 sliced onion and 1 stdk !
celery for 153 minutes, Remo o
mixture from the fire and rul v

a sieve. Melt 2 tablespoons of “ute g

stir in 2 tablespoons of flour, = 't
pepper, and when well mixed
mato-celery-onion mixture. Co o v
til thick, then pour over sp shett
Serve on a hot |l]:|llt'r aml = sk
with grated cheese.

| Vertical Press Attachment

E HYDRAULIC MACHINERY S
I rla’lq E

CHICAG)

CONICAL SHAPED

MOSTACCIOLI CUTTER

Handles Any Size or Shape
Through A Regular Die

The Cutter can be attached toany Vertical Press,
between the press legs or at right angles. It
can be driven from Short Cut Mechanism, direce
from Pump Shaft or from Main Linc Shafting
and a Variable Speed Countershaft. Illustrations show
natural size of Mostaccioli cut with Conical Cutter,

CHARLES F. ELMES ENGINEERING WORKS,

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

IHuman Nature in Trade Associations

Une of the most imteresting angles of
asocr tion work s the stwdy of the char-
ater o belawvior of the individuals en-
gaged o business amd their reactions 1o the
coope tive urge. Those engaged in our
wdust v—amd I presume this is true of

aery cther industey—can, so far as asso-
aalion activities are concerneid, he divided
mio three broad elassifications
First amd foremost come the progressive,
dear thinking association members who are
wpnizant of the fact that scattered indi-
wdual attempts o improve comlitions in
v andustry are virtoally impotent as com-
jared with intelligently  directed coapera-
e elforts, aml who appreciate the down
oght necessity of pooling their brains amd
money under competent leadership of their
an choosing for the protection aml en
bncement of the business in which they
Bic eogapged. They believe that no man
aho fails 1o do his part in such constroe
tie cforts s o right to enjoy the resulis
fthe elforts of others, nor the right 1o
cnticize if such efforts fail. Cheerfully mak-
wpreat sacrifices at times o the detri-
ment of their own businesses and health,
war after year these loyal, unselfish men
sork band in hand with their fellow mem-
‘e for the ¢ nwon good, It ois o this
aroup that the real leadership of any -
oty will be found, and it is due maink
their efforts that - Amierican business
thies amd working  conditions are heing
onstantly improved.
Secomd on the list are the

finnigans’—
e all again, on again, gone again Finni
s i burst of enthusiasm on the heels
fsome outstanding  association  aceom-
Cishent or, more often m the face of
mie threatening  development, they  will
e for a twelve month period, only
et sheir enthusiasm wane at the end of
v and offer the usual stack excuses
Por dvcontinuing their membership,  Per-
s 1 the next year or two—if they are
il iy business—they are back again with
enew el enthusinsm, and so on asd infinitam
ey ould not think of discomtmuing their
fe o fire inswrance policies  but think
Mhin . of Jewting their “Nusiness Tnsur
e apse any time. The desire 1o save
Boek tion dues is the real reason for the
ority of these resignations, hut too often
e anticipated saving in this direction s
“ch nore than offset by losses incurredd
bicl, would have been avouled had they
“linned as members.
For the third elassification 1 would like
Yt recall the fat boy in vour childbioml
t’rle who, when games did not go 1o suit

B would “pick up his marbles and go

e Those boys have grown up and are
" business, hut they haven't changed very
’fh in some respeets. The comples ac-
red in their youth still manifests itself
" their mental processes.  Their defense
s to he a petulant, eritical, defiant or
Plbetic attitude toward all cooperative ef-
S on the part of their  hroader minded

By R. A. DAILEY,

A "SELF QUIZ" 1S SUGGESTED

You may have heard or think you
have heard every good argument that
might be ndvan:es to show why and
how every manufacturer is obligated
to join and support his trade asso-
ciation, but never have all the good
arguments been better and more con-
vincingly told than does the accom-
panying article,

We recommend its careful reading,
particularly by those who have been
in the least hesitant about their duty
in this matter. We suggest that it be
used in making a “Self Quiz" of one's
self. All will fall naturally in one of
the classes noted.

f as a result of this “Self Quiz"
you are satisfied that you are prop-
erly classified in the first class, well
and good. But if this “Self Quiz"
shows that you might come under
either of the other two classes, we
recommend an immediate, voluntary
reclassification.—The Editor.

competitors, They display their “indlepenl-
ence” by ddechmme to attem] indostry meet
sy withhiolding their support from all
progressive conperative elforts, but feel frec
to eriticize the jwlament or sincerity of
their dliligent brothers who are working
continnously to bringe order ont of chios
or toachieve hetter workimg comditions for
the benetit of all. They are prone 1o guick
Iy forget v deprecate all the vonstroetive
work aceonmplished by the association from
which they are benefiting every day,
ol some appEront or ImgeEmiey error o
slight their memory would put an eleplioam
to shiome T stemificant to note that there
1~ o recond of any of these gentlemen re
fusine o accept amd casho o oon all dhireet
e andirect benetits secured throneh then
wssocitions O the contrary they i
quenthy and bitterly complion that mueh
preater henetits conld have been seenred i
the matters had been properhy Tundled T
competent men " They Gol o realize tha
“the one base thing in the unmiverse i o
reveive favors—amd remder none ™

Their excuses for not poaming then gasse

cratton amd wivimge ther moral and o

ancial
I witen
amsing and alwans abwions evastons ol

support tooats work are nany, va

responsthality thist can be slafted 1o the
shoulders of others They range all the
way from the ol bromuple, My busimess
s alfferent,” o the most claliishe of all,
“odon't Tike the fellows who are runmme
the assocation”  They  are often veny
lomely and somctimes wonder why  thes
do not enjoy the respeet of their bhusiness
competitors, hut Ll e appreciate the fact
thit such respect s one of those rare e
wards of this life which must bie earned.

T addition to those who come under the
above three browl clissifications, there s
always a certain number of well intentioned
smaller firms or individuals starting in the
industry, whose finiances are insuflicient 1o

Manager National-American Wholesale Lumber Association, Inec.

allow the payment o assocttion dues, T
piven e often hecome exeellent assovia
v memberss Last, amd fortimateh least,
are the comparatively few “outlan <" whi
prratical Tusmess methods would ba then

from amy seli resprechinge . organizalion ol
bistness mien

Too the guestion “What will 1 get ont o
anassocttion membership,” the old lan
only truthind answer s, Cgust bt wlat
sou put m—with mterest”™ Direet bhenetits
stch as the “cash dividends” recened from
sivings effected or losses avn

el e
L speciic anstances of associilion sery
wes remdered, are casy e credit 1ot
proper sonree, bat ot s dithienlt mdeed 1
weneh or measure the imdirect or imtangible
Benetits which are by far the meost o
Tant

How, for imstaner, i~ it prossthle to evaln
ate s sinele warme and motwally proniable
Tsiness friendslip of which so many are
wivde e vonnection with sssociation work *
Iovan recall instimees where such frieml
shiups nipened it suceessiul partnerslips,
anmd cases where “association made™ (ol
have solved cach others” mannfacturimg o
distrlimtien problems when they combaned
therr ddeas amd abilities Many an enthusias
e associabion member will readily erelit
el ol his suceess 1o the busimess aililig
Bons e through bis contacts with other
members aml their rends

Flivoneh associatiom bulletins aml
mectimgs amd conentions, members seenre
the searcest amd nost valvable thines
any lsness—new ideas and fresh view
prents without whi-hoany bnsiness will Iy
vorne staetant and ot

Iolise seen by, selfccomsenns men a

come secmters ed and enthusiastne alout

ceria it pligses asst e o work  that

thew transitien from cweaspmn !l hesitant
spcahers b elaquent and forceinl onators
was s bruly stomshime o themss lves e

tov thenr advringe trcmls

Comtidence s an mtanahle part ol overs
Bsine s tramsac i and fioms wie disconer
e that the contidence aml prosting wamed
theemeh member<lop e ther trale o

i
o s an asset worth o mtitely meae than
TIET)

Voot~ are anformine il
b amd <olbine worldl whee thor s
bers e and becanse s prans prete ntial
vistemniers ware themselves leaders o phen
wseciations, they  prefer 1o o bisingas
with o apaliied members of other e e
diations rather the o wale tirmes el e
vidinls whi wronot chielile sy
mwembership v whoo will wen lend then
el sl fimancnd support g the oplanlld
i ol the ndustoy o whahe they ane
making their hiving

Viewed from every anele, o mivtnbe <l
oone’s tnde association is et anly el
clized mvestment, bt s a0 prvileee B e
lehh priced amd jealimsh guarded Iy
eveny irme fortnate enongh b lave e
name an the wembership roll
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Increasing Macaroni
Consumption

The progressive manufacturers of
quality macaroni in this country who
are worrying about the apparent de-
cline in t?lc per capita consumption of
this food by Americans may be sur-
prised that manufacturers in other
macaroni-producing countries are ex-
periencing similar worries. The maca-
roni makers in France, in Switzerland
and in South America are facing a
similar siluation. Even in Italy, the
land of the heaviest eaters of this
great grain food, the decline in con-
sumption before the opening of the
Ethiopian war was such as to warrant
the attention, not only of the manufac-
turers there but of the friendly gov-
ernment that is interested in the maca-
roni trade of that country, domestic
and foreign.

Everywhere the decline is attributed
to one sole, underlying cause—a grad-
ual lowering in the quality of the goods
manufactured. This is particularly true
of the macaroni consumption trend in
this country. Macaroni consumption in
the United States may not have de-
clined as it has elsewhere throughout
the world, but it surely has not in-
creased in recent years. The trend is
directly attributed to a general lower-
ing of the grade, particularly during
years when wheat crops were not up
to standards. Another contributing
cause is the incessant war for trade at
any cost that has been waged since
the advent of the world's worst busi-
ness depression in 1929,

Even some of the firms that for-
merly held the highest possible reputa-
tion for quality have been forced to do
one of two things, cither gradually
lower the quality of their products to
meet competitive prices or to manu-
facture a price grade—but all with the
same result—that of definitely retard-
ing the macaroni consumption increase
for which we are so hopeful and ex-
pectant.

The nickel package is now very com-
mon, even those bearing the brand
names of firms that formerly made
only quality products. In the years
when good semolina was from 25 to
50 per cent cheaper, when labor was
casily obtainable at much lower rates
and when transportation was much less
costly, the leading macaroni manufac-
turers of this country resolved in a
resolution widely broadeast throughout
the country—"that a 5c package of
macaroni was not only impossible, but
impracticable and  economically un-
necessary.”

Macaroni consumption can be in-
creased only by the production of the
highest quality macaroni from the best
semolina or farina obtainable. Addi-
tional consumers will be attracted to
quality, appetizing macaroni but will
react unfavorably when served some of
the pallid, unsavory and unappetizing
products that are now sold "at a price.”

If Americans are to become greater

consumers of macaroni, then the maca-
roni manufacturers knowing the Amer-
ican’s preference for good things to eat
must make their macaroni good and
see that it is delivered in that condi-
tion to the consumer, who incidentally
should be taught how best to prepare
it to get the best out of it in the way
of tastiness and nutrition. A package
or a pound or any other quantity be-
longs in no special price class. Good
macaroni will always be cheap at any
price. PPoor macaroni is always expen-
sive and will do nothing toward in-
creasing the general use of this food
by Americans,

Publicity via
Recipe Route

Food news is always interesting.
Who will not stop every time to read
items about the things they eat? Mac-
aroni-noodle manufacturers naturally
show preference to items that treat of
tkeir products and the many, varied
wayz in which they are recommended
to be prepared to suit any kind of appe-
‘tite,

Travelers to Italy rarely miss the

'opportunity of going to Rome to par-
take of the simple buttered noodles

prepared with so much ceremony by
the famous chef Alfredo. They are
cooked just to the right degree, are
properly mixed with just the right

‘quantity of drawn butter and grated

cheese. After watching his simple yet
skillful manner of mixing these three
ingredients into a most alluring dish.
they cat with much satisfaction and
depart singing the praises of one of
the most simple egg noodle recipes.

Matter of Personal Taste

Last month th:¢ National association
through a well known Recioe Service
Bureau released to the trade this sim-
ple, though popular Alfredo Egg Noo-
dle Recipe. Manufacturers were in-
vited to study the public reaction to-
ward the suggested method of prepar-
ing a simple noodle dish.

Are the quantities of the three basic
ingredients just right? Does it result
into a dish that has been termed “too
butter-y"? 1Is the cheese suggestion
just right for ihe average consumer?
Is the recipe one that will call for a
judicious use of macaroni products that
will result in a distinctive noodle dish?

Alfredo Noodles “Too Butter-y"?

Here is what a famous noodle manu-
facturer has to say about the service
and the recipe recommended:

“If T have not previously done so I
want to say here and now, that we are
very much interested in the little mac-
aroni_publicity activity promoted by
the National association through the
distribution of tried and tested maca-
roni recipes. It is doing much in a
quict way and it is something that
should be encouraged and supported
by every friend of the macnronl’?ndus-
try anywhere in the United States,
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“However your Alfredo Noodios Re

cipe seems to us to be a little g
proper proportion as to ingredien
recommended. We make it a pactice
to test every good recipe. Unfor: unage.
ly in cooking this recipe exa iy o At the last meeting of the Board of
printed, we find that there is (ir an(@Directors of the National Macaroni
away too much butter and heese fManuiacturers association, held in Chi-
True, we used a 5-0z package oiffago on Jan. 21, 1936, a resolution was
noodles instead of the 6-oz. recomfassed to the effect that the members
mended, and about half of the servinglf the association should be kept more
bowl was full of melted butter Sinceosely advised concerning its activi-
we feel that the housewife could hardlyfies, particularly the work that is car-
handle the cheese and butter in suckfied on by the Washington Office.
a way as to have it all absorbed off It was suggested that a résumé of
thoroughly blended, we are afraid thagghe analyses of macaroni  products
she wouhf decide that the wasting offhould be sent to members in order to
butter and cheese is excessive.” tep them advised concerning alleged
iolations  of the Federal and State
Food Laws,
This will be done periodically and 1
bm submitting here for the benefit of
he trade in general some of the perti-
ent facts concerning alleged violations
hich have been investigated during
he past two months:

Lab. Nos. 11929, 12080—twa sam-
les of so-called egg noadles submitted
tdifferent times and purporting to be

de in Detroit, Mich. Examination
f these products showed in cach case
hat they were very deficient in egp

lids, containing only between 197
d 2% and also containing a large
mount of coal tar dye. Both of these
mples bore a declaration of net
tght of 8 oz and one of them
tighed only 6% oz.

The above facts were reported to the
Nlichigan State Department of Agri-
iture, Bureau of Foods and Stand-
ils, which immediately proceeded to
llect official samples. On January 17
"3 communication received from’ the
lichigan Bureaun of Foods and Stamd-
:ds the following paragraphs will
ow the action taken against the
lichigan firm by the state: “As pre-
wusly pointed out to you our Depart-
et made an investigation of this
anuficturer and confirmed generally
‘ereports which you furnished us. As
fesult of this investigation action has
¢ instituted in the courts at Detroit

Do You Test Recipes?

How many macaroni-noodle man
facturers make it a practice of testing
recipes or getting some expert in thei
household to do so? What is you
personal reaction and the reactions ¢
your friends to macaroni recipes yo
recommend? Dersonal testing of suc
recipes as appeal to you is not a ba
habit to form, One manufacturer says
“We make it an invariable rule to teg
every recipe before it is sent out wit
our recommendation. And we alway
mention the number of sizeable por
tions cach recipe will serve. We fin
both a profit making, satisfaction g
ing practice and strongly recommen
its more general adoption by leadio
macaroni-noodle manufacturers”

*Officials of the National associatior
interested in the preparation and di
semination of these publicity recpe
are naturally concerned in the indusg
try's reaction, not only to the manne
of distributing the recipes but also !
the manufacturers’ acceptance or not
approval of the ingredients recom
mended and the method of preparatir
suggested.

Here's what another asks: “ln
nection with the recipe release sent
which has our fullest approval has!
ever occurred to you that we might ¢
operate very effectively with compet
tive trades—the bakers, for i s80eekin, v correer this condition, At
who recommend certain menss, Vg present time we are awaiting a de-
cheese manufacturers, the 1ackRion po oo Ty appreciate the
even the butter producers i CBitional information that you have
tributors? Apparently quite « W¥@mished us and assure you that it
field of lateral publicity is heing ey be our purpose to continue action
looked.” ; . & his connection until such time as

Write your views fully to the elb8e m o poc hoon” cleared up in a
of this publication, Discuss the=c \"""oroushly satisfactory manner.”
lems of common interest in the R Lal, Nog, 11900, IZ()-('»B—l\\':ns‘mlllllcs
umns of your favorite t-ade PR macaroni products received from
Your name will not be mentionel B Terent sources and labeled: “......
less you so desire. An exching® ‘Rlin [lome-Made Style Noodles, Con-
opinions will be helpful, irrespective "Wiring s Net Weight 8 oz, Made
how extreme some may be one way ¢ llarrisburg, Pa
another. For instance, what is YR Eamination of these products show-
personal reaction to this service E< B thy they were very deficient in egg
crally?_Do_ the recipes recommen ils and” that ""..): contiined onlv
sln full_}usllcc to our prmlucls?_l)ﬂ 'l; ;nrnxinmlt:l). 2% of egg solids and %
ingredients blend naturally with “8ge amount of added artificial color,
food and are the suggested quantiticRllesg) "y, . dye.
exactly in line with your tastes S8 The above facts were reported to the
those of the other members of YO'RRute Food Law Authorities in Har-
Rindyg hurg, Pa., who collected official sam-

TO ALL MEMBERS
OF THE INDUSTRY:

The Board of Directors of the As-
sociation at its meeting in Chicago,
January 21, passed a resolution re-
stricting the work of the Washington
Office to members of the Associaijun
in good :lgndin¥. This office will,
therefore, discontinue the making and
reporting of analyses for the account
of the Association to any manufac-
turers except members of the Asso-
ciation.

This office however, will still con-
tinue its analytical and consulting
work for all members of the Indust
for their own account and their wo?
will receive the same prompt and
careful attention that has always been
given it.

Sincerely yours,

B. R, JACOBS,
Washington Representative.

||_lcs, confirmed these findings and have
cited this firm on two separate charges
of violations of the Dennsylvania State
Food Law. This citation took place
the latter part of January and T am
awaiting a report concerning the out-
come of these cases,

In the above ...... case there is a
charge of misbranding as well as adul-
teration by the use of artificial color.
The Pennsylvanin State Food Law
does not permit the use of cges in
macaroni products labeled as “Plain
Noodles” and in this particular case
the word “Plain” was in small size
type and entirely removed from the
word “Noodles.” The law requires that
the word “I'lain” be in juxtaposition to
the word “Noodles” and also that it
be of the same size, color and style
type and on the same color background
as the word “Noodles.”

Lab. No. 12054—labeled: “. ... ....
Plain Noodles, Pittshurgh, Pa. & oz
When Packed.” Examination of this
product showed that it contained ap-
proximately 3% epp solids, calenlated
as epg yolks. This sample was also
reported to the Pennsylvania State Au-
thorities for action and the suggestion
was made that this firm be required 1
climinate entirely the use of eges from
the product labeled as "Plain Noodles”
or to compel them to use the 5.5% of
epe solids required in egr nondles. In
this case also the word “Plain” was in
very small size type while “Noodles"
was in very large type. It was also
sugpested to the Food Officials that
they have this part of the label cor-
rected, which they have agreed to do.

Lab, No. 12114—labeled : “Mrs.. ...
Home-Made Noodles. Made in Erie. 3
oz." Examination of this product shows
that ¢ is very deficient in egg solids.
It is tlmost as white as an eggless
product. This product was called to
the attention of the Pennsylvania State
Food Authorities with the request that
they investigate and take appropriate
action, Their attention was also called

Activities of the Washington Office

to the analysis of the product which is
published on the label and which ap-
pears to be misleading to the ordin
cnstomer. It s certainly meaningles
to a chemist, ’

Lab. No. 1199—labeled: “........
Mig. Co., Williamsport, Pa.” Exam-
ination of this product showed that it
contained less than 3% of egpr solids,
caleulated as egg yolks, The product
fails to bear a statement on the label
concerning the net weight and it fails
also to show the kind of product con-
tained in the package as required under
the Pennsylvania State Bakery Law.,

'I'hu.sc matters were all called 1o the

attention of the DPennsylvania State
Food Authorities with the request that
they take proper action.
. The Washington Oflice has exam-
ined a number of other macaroni proi-
ucts which have been found to con-
form with the Federal and State Food
Laws. Tt has also spent considerable
time in research dealing with new
vegetable colors * " ich are heing of-
fered to the trade and on which it is
essential to obtain more information
hefore prosecutions can be  recom-
mended.

That New
Indushy

Economists tell us that what we
need is a new industry, or a number
of them. New industries, of great im-
portance, do not come into existence
hy wishing for them. Tt is a matter
which seems to rest largely in the laps
of the gods. But industry” itself might
create the equivalent of a new industry
i each unit of our present industries
would strive to bring out the some-
thing new or better or more service-
able which will entice a greater volume
of buying on the part of the public
The old and long used article js re-
garded as something that will do only
so long as it is capable of doing v
the newer madels of itself are doing,
If the new has only the virtue of fresh-
out-of-stock-newness, the owner of the
older model will, with Ed Wynn, stick
to his horse! ’

The new industry idea is hased sim-
ply on its ability to create a great new
want. We ean create new wants here,
there and everywhere in all different
lines of business by effecting improve-
ments which make what is in use un-
satisfactory.  We  might  profitably
create a new industry of industrions
endeavor to huild up new wants in all
ficlds. Tt would serve the purpose quite
as well as building up new  wants
through ideas which huild up new in-
dustries.

We all would like v be highly
spoken of, amd vet we all (o things
that get us roundly cussed,

e e e b
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E products annually. Its yearly v lume —_— — i
' Unemployment PaerII Tax FaCtS has been steadily increasing durii.y re. ] i
l cent years, providing for the eniloy. i i
{ | : f ment of a score of persons and ..\ an.
1 | 1. When does the Federal Unem- ments made for specific services nual payroll reaching close to $20 100" § i A
f ployment Tax on employers be- that are tax crxcmlpl. i —_— i
| come effective? No employer of eight or more work- -1
l [ A—Jan, 1, 1936, ers at any time lhruugllinul the ycm& Wheat Reserves Low |
| 2. Is tax applicable to all employers?  will be permitted to plea ignorance o Farm wheat reserves on o, | F h C !
1 : A—Tax must be paid by employ- the law as his excuse for failure to 1936 are estimated at 159_39(]_“,', ki rom t e Top- ream I
| | ers employing 8 or more persons. make full reports and complete pay-  compared with 137,504,000 bu. Jan | I
f L 3. What is the basis of the tax? ments. Full publicity of the new tax 1 1935; 189,837,000 bu. on . I, f |
| | A—Tax is payable on the total law has been given and it is nssum_cll 1934; -and 271,608,000 bu. on Jam. 1, (4] 1935 Crop i
! | amount of all salaries and wages that all will acquaint themselves with 1933 With the exception of stocksfs '
; 1 paid irrespective of the amounts its various provisions. held a year ago, current holdings are {l
{ ‘ l |\|{1'|Itl l:my |nil1\'ldunl. ’ the smallest in Ehc 10 years for which|§ i
! “+ at are ate taxes pay- i i i ati is avails [
| What e the rates of wxes 125 Utah Proud of Its (MBI, of Alomsat e, b miiy AMBER DURUM WHEAT |
| 1 .-\—'l‘llie rzulcs are 1% on }'l)!.‘lf l‘.:Sfi Macaroni Industry as the large reserves of 318,082,000 hu. i
1 . (¥ ) !
| '1"9'.{5:.:'{‘1 lﬁcrfcl:lrhcl:::w ke Salt Lake City, Utah is naturally hdl;li:ln)']:':lr.a}-l’ciggfz‘ vheat from farms l
| 5. When are reports returnable and F";ml }'[}nl{ “5] |'mlustnes,' “ndl p:}rﬁlcu; tlurin[‘;I |phc last three months of 193 L . | L
[ taxes to be paid? arly of those that use raw materia’s 9t ;104 100,868,000 bu. compared with i
! A—Not later than Jan. 31 follow- the state. The Western Macaroni o055 000 fy “during the last quarter |
| g he o b i, afactuing company of Sl Lake o 1934 i 954930 . duriog
; ! G f\l}(:l‘li-: whom are reports to be 77 laudatory article that appeared in last quarter of 1933, i
| | A—With the Collector of Internal a0 issue of the “Utah Telegraph” of Yy | J
{ { Revenue of your district. that city. gL i When “stepping out” be sure of your I i
4 | 7. 1s this unemployment payroll tax Utah raw materials—flour, water  fyo1ing,
{ ‘ payable in one lump sumg and eggs—are used exclusively in the (jge” your head and keep your bods !
| l A—It can be, but employer has manufacture of macaroni, noodles and  pope
privilege of electing to pay the Sl'ﬂgliiﬂli. t:lhlﬁ tlchc‘nctc:: that h::]vc ¢
: e played no small part in advancing the . the LAST
:-:;E:l,::' tf;::r\:ig::|[‘l‘|¢:w;l¢:;!:::-f‘:‘qs'ﬁtlr:i state’s reputation as a mar_lufnclunng driﬁefAST sty sy, ek AMBER-BR'GHT
] 'm‘d the three remaining equal in- ccngr for the mu:lrmom:ltnm tgm;nlri\'. N
: nts of ity “One concern devoted entirely to _
| saments oo beore the 0 5y 41000 of prodcton ket ap. 1 you must gamble, do's 1k
| lowing menth re-ip::cli\'cly. proximately 2,000,000 Ibs. of macaroni life.
l 8. What records are to be kept by :
| employers subject to inspection by Water Front Tea Party
[ the revenue oflicials? = .
| :\71\‘0 specific kind of record re- Thl& Slde Of Davy Jones Locker
| quired other than it be in suffi-
| cient detail and complete enough )
| to substantiate tax returns if e UN'FORM
‘ necessary. el
! 9. What does the term “wages” mean
| SEMOLINA
| . A—It means anything paid to em-
l | l ployes, whether in cash, goods or
il ‘ service. The cash value of the
| | latter must be figured in account-
! | ing for the total wages paid,
‘ | 10, If my state has not passed a com-
! panion bill or unemployment tax
' law, are cmployers in my state |
| | subject to the federal tax? ;
A—Absolutely. i
' 11. If my state has a companion law \
requiring me to contribute to a 1!
state unemployment fund, how do \
such payments affect tax payable E
to the Federal Government?
A—You may deduct, as credit, not [
to exceed %% of the Federal tax, i
the amount paid to the state from - "
the tax due the Federal govern- b M e 25 : ‘ \
ment for unemployment tax. H. for the life of » sallor on the lcy Atlantic! A fow hours earlier ¢
12. What are the principal facts which the gicushmt." fisulng boat, was picked up by the U, 8, Coast Guard a Du lu th = S UPERIOR Pr 0 duc 4 :
H { i my records should show in order Io?ﬁdni;‘uolf‘hl- M'l’uuk c co;ll: :‘Ill.d{i(hl vulr : l;! Y::':u?tiﬁ?n'::?l '
! ' be . rigging, decks an e crew is thaw i
i ! | to be nle to m:}kc pr!npcr Felupns: ;? ul‘.ulnrltf.ﬁn:.ll for & return battle with the elements, Bcores of H
‘ and to substantiate them? such craft beat Death to the New York ahd Boston fishing docks by a :
{ 4] A—They should show total pay- hauser length during the sero wave which froze the northeast seaboard. ; {
i ments to_employes, whether in Iustrated news releases with just the right amount of human interest |
o ! cash or any equivalent; the sums appeal, such as the macaroni imluslr{; could well afford to broadcas! ¥
3 : | | Iri ; paid to state for similar tax; pay- is being used in the new tea publicity campaign just launched: - e ———————— S J i
il , : ———- S— :
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Insect Infestation
in Macaroni, Spaghetti, Noodles, etc.

by FRED B. (BUGS) ¢ ‘JMERS,
Midland Chemical Labe -atories, Inc.

The writer desires to differ with the
bpinion of some entomologists who
through lack of practical experience
have stated that the granmary weevil
will not survive the process of milling
semolina. A

Others have made the claim that the
press would destroy all egg life.

Since 1915 the writer has been con-

stantly fighting food insects in stored,
milled and manufactured food prod-
ucts.
In bulk as well as in packages, and
through all stages of milling and man-
facture, 1 have scen flour semolina,
etc. arrive at macaroni and nr._:r)dle fac-
{ories with live granary weevils crawl-
ing both outside and inside the sacks;
also the sawtooth grain beetle as well
as the confused flour beetle, No doubt
sometimes this is due to inscct infes-
tation of the freight car, also to the re-
use of sacks which usually arc not
processed by heat or gas before being
refilled. )

There is plenty of passing the buck
on cleaning sacks, cleaning and fumi-
gating freight cars, being handed out
to the cereal trade.

The last few years there has been a
tendency to lay off help to cut ex-
penses and the result was less atten-
tion to sweeping and general cleaning.
In other words, “let 'er go, just so we

et by."”

5 Ncr,\\' I have seen hundreds of hoxes
of macaroni products with the larva
and pupa stages of the granary weevil
as well as the adult ready to emerge
from the macaroni. . .

One will notice little white spots in
the macaroni; on breaking open, and
with the aid of a powerful magnifying

lass, he can see these insects dcvplo;‘)-
ing in all stages. It is the writer's
contention that due to semolina being
milled in a coarse flour, the egg of the
granary weevil is not destroyed.

1 have had a lot of experience with
corn meal, which will seldom keep
over a month in summer weather, as
it is milled coarse and weevil and moth
eggs pass through the milling process.
Of course some of this meal is treated
at the mill by heat to kill eggs. 1
helieve that all wheat could be treated
by gas fumigation at the mill before
milling to kill off possible eggs of wee-
vil. But as it is now, the macarom
manufacturer buys his flour and semo-
lina, makes it into macaroni products,
and then when this breaks out with
weevil at some wholesaler or d_cnlcr.
he (the macaroni manufacturer) is the
goat for_a total loss, ___ i¥

AN OUNCE OF PREVENTION

Though the weather readings are
now at a record Jow, Macaroni-noodle
manufacturers cannot ecasily forget
the serious troubles and heavy losses
caused by weevils in past summers,
They are aware that they will suffer
similar losses and worries next sum-
mer unless the proper precautionary
measures are taken now and always
to exterminate the pests.

Macaroni men, millers and ento-
mological experts may differ as to
the source :J weevil infestation, But
this difference of opinion will not re-
pay the former for the loss of thou-
sands of pounds of good food and
thousands of dollars of good will lost
annually from this infection that can
and should be held under control,

“Dugs” Somers, a man who has
spent_more than 20 years in studying
and fighting bugs presents one side
of the case. Others are asked to
give their views and recommendations
so that the :ndustry may determine
for itsell the right kind of precau-
tionary measures to take mow to
avoid “the usual summer worries of
the manufacturers.—Editor,

He has no one to come back on to
to make good his loss. I have sug-
gested to a number of macaroni manu-
facturers that they get some pint fruit
jars and take a sample of each car
of semolina or other flour that comes
into their factory. Label it with date,
car number, and from what mill, and
also mark on the label the same code
or date you have on the manufactured
product, and T am sure that if you
have returns on weevil infested goods,
over half the time you will find the
flour in the jar also infested.

If factories would do this, they
would soon find out the source of the
infested flour, and thus protect their
purchases.

Tt is the writer's opinion that weevil
originate in the wheat right in the
field; also that they are spread in ele-
vators, freight cars and mills, and that
the original entry into the macaroni
factory comes in the semolina or flour

entering the factory and usually in the’

form of eggs in the semolina or flour.
In the last couple of years the maca-
roni factories have shifted from semo-
lina to the cheaper and softer flours
for a large part of their output.
There has appeared in numbers the
Mediterranean Flour Moth and its lar-
vie, a white worm less than an inch
long. These you will see flying or

crawling around where flour is stored

in drying rooms and in e s o
conveyefs.

One macaroni manufacturer | visite
call them sack worms., He saved hi
empty sacks until he had a carload e
fore returning to the mill.  These sack
had a lot of larvie (white worms)
crawling n them feeding on sifting
left in sacks. If you find a web i
your conveyers it is usually the Med
iterranean Moth to blame; however,
have shown a number of macarong
manufacturers how to keep these con
veyers free of this trouble.

Now as to the best methods to keg
down your loss from insect infeste
goods and returned gonds:

FIRST: Sweep up or vacuum al
broken pieces all over the plant. T
dry rooms, in packing rooms, aroundg
scales, ete. T have seen broken piece
six months old in cracks around wherd
goods were packaged.

SECOND: Use a good foml in
secticide all through the plant at les
once a week, using an electric powe
Sprilyer.
one made specially for use aroun
flour, and noncontaminating, Ordinany
fly sprays are not recommended, g
to the kerosene base of some ang
to the lack of killing power of others
Remember, weevil are hard to Kill

THIRD: Try to get your reid
trade to clean up their storage plag
and shelves and if your salesmu.n scj
any sign of insects loan hin yoid
sprayer and a little insecticide 1+ cled
up. Also, do not overstock dealer 1
July, August and September.

FOURTH: Never under ay of
cumstances let returned good. et
your factory or warchouse; sto ¢ 1t
garage or destroy. Trying to savt
dollar often costs a hundred later on

FIFTH: Always keep empt sack
off by themselves, away from i nish
products,

SIXTH: Seal all packages a~ tig
as possible.
seen weevil develop in egg noodles
strong transparent wrappings. "
sealing will keep out other insccts 1
may crawl from rice, corn meal, €

SEVENTH AND LAST: Agam
say: Keep the place clean and craé
swept or vacuumed of siftings of 0V
dust or broken macaroni, Fight ¥

vil 12 months a year and take thesg8

precautions, whether you see them ¢
not,

February 15, 1936

By food insecticide, 1 meagy

However, the writer Mg
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'MACARONI-GRAMS

By Spag MacNoodle

"Honest Old Abe"

It was Cecil Rhodes, 1 think, who

gonce declared, “Lvery man has his
«fprice—and I have that price,” When a

man is honest only because it is the
best policy comes in contact with a
iman who has the price, it is very likely
hat money will talk so loudly as to
frown out the rather feeble resistance
[ mere politic honesty.

The first characteristic to popularize
\braham Lincoln and gain for him the
upport of the people was his honesty,
le was barely 21 when he began to he
nown as “Homnest Abe,” and it was
) years later that as “Honest Old
\be" he became a candidate for the
'esidency. His political position and
uccess were in no small degree due
» his honesty. That prefix “Honest"”
i never been aught but a compliment
1the “Honest Johns" and the “Hon-
st Abes” of life,

We would today smile at such me-
ulous care as Lincoln used in avoid-
g even the suspicion of dishonesty.
g after his term as postmaster at
ow Salem ended, a post office in-
ector appeared to demand an ac-
anting.

————————
—_—

“Honest Abe" went to a little old
trunk in the corner of his office and
opening it took oul a cotton rag in
which something had been wrapped
and tied securely with a string. Un-
ticing a string, he poured out on a

l;!lrlu the pennies, three-cent picces,
dimes and quarters that comprised the
government’s balance, The records and
the money were at hamd and the obli-
gation was satisfied to the last penny
with the original money left in the
postoflice after Abe's last day as post-
master, ’

“I mever use any man's money hut
my own,” Lincoln toll the postoffice

JOURNAL 25

inspector. And “1 never use any money
but my own,” he told his law partner
William 1. Herndon, when the latter
asked him why he always at once put
aside as his partner's share half of any
actual cash paid him on the firm ac-
count,

An out of date poliey now, perhaps,
and an impractical method in some in-
stances, but a sound fundamental from
which we depart too easily and too far,

Fried Noodles

"‘:\rv the noodle manufacturers hiding
their lights”? That was the question
asked by a food authority at one of the
recent food shows.  “There are many
more ways Lo serve fried noodles for
instance, than in the popular dish of
chow mein' Here are some suggestions
that noodle manufacturers and distribu-
tors could profitably pass on 0 eager
housewives :

“Noodles cooked until soft in salted
water, blanched and then fried in deep
fat lend variety to the serving of cream-
ed foods. Creamed dried beef, creamed
Sausiy ls.—\\'lmlu\'ur you may have that
you wish ereamed,—poured over a heap
of fried, golden brown noodles gives
the meal a satisfying flavor and a *Sun-
day” dressed-up-ness. 1t will be a differ-
ent dish, yet one that appeals 1o old and
young, often resulting in many requests
for additional portions.” ’

e
—
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ELEMENTARY, WATSON, ELEMENTARY!I

If the proven cost to manufacture a good die or to restore a die

to A-1 condition is X plus a reasonable profit margin, can you

expect the

MORAL:

same gain or result if you pay less?

Do not hesitate to pay a Ffair price for a better die,

better workmanship to a reliable, responsible manufacturer.

178-180 Grand Street

o

TRADE MARK

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

F. MALDARI & BROS., INC.
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Ma i1 oni- Noodles
Trade Mark Bureau

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

!
froe wlva . by
Martk Company, Washington, D
Trasle Mash that one contemplate
ar regislening

AL Trade Marks shoull be registered, of
rrssilile pie should be adopted unnl proper
seatch 10 made  Address all commmmications
on this suliject 10

adopting

Macaroni-Noodles Trade Mark Hurcau

Mranlwood, THinoms

Fee for
Trade Mark Search

A\ southern macaroni maker. desirous
of registering as a trade mark brand
mime i word mivle fimeus by o popu-
lar Dixie song inquires as to the steps
to be taken ininaugurating a thorough
search of the Patent Office records and
the probable cost of such search and
report,

For his information  and  that of
others in the trinde wishing o take
Wvamtage of the services of the Trade
Mirk  Department of  the  National
Macaroni - Manufacturers  associition
here is the sugpested procedure:

1. Select proposed bramd - names

\

I MACARONI JOURNAL

February 1u4,

TRADE MARKS REGISTEF D

The trade marks alfecting macas

wets or raw  materials registered
follows:

with the greatest of care, giving prei-
erence to names not previously used
as brand names for either macaroni
products or other human foods.,
2 vend name or design to o the
N, Trade Mark Department, R
/o Macakoxt Jovkxar, Braidwood, L Omaha, N'l‘!l,lhir nse n||‘|H|.l-m-II'r|\
3. For the search to be made and - tion was fled Aug. G, Vhlo. puhilis
e repert thereon o he remlered, 475 0,0 MU
there is no charge to MEMBERS of - Guee Aug 1 193 The trde n
the National Macaroni Manufacturers

hlack 1ype.
association in good standing. s mi;,:ht TRADE MARKS APPLIED OR
naturally he expected, a small service

Kahn's
The private brand triade mark
. Kahn, doing hosiness as Oric

Three applications  for  repist "

fee will be charged nnlmw‘mI»cn_ - macacanl trade marks were mak W L
4 1i the search of the Patent Oflice gary 1936 and  published by vl e
recopds shows the trade mark to be  Office to permit objections therer il

of  properly 30 davs of pul-lir.'uum,.
a Amerita
The private bramd trade mark o0 Ngen:
Grocers Association, Ine, N
for wse on spaghetti o
Application was filed No
lished  Jan. 14, 1936 Owner clams
sinece Ot 3, 19350 The tride v o
heavy type bencath which appears the g
name and nitials moa ercle

registrable  the  process
registering the mark will he handle
through the National Association I"at-
ent Mtorneys in Washington at the
rate usually charged for such service.
Macaroni manufacturers are assured
that the whole matter will he handled
expeditiously amd with every precau-

3, 1035 ol

tiom to fully protect the interests of Tops
the client. The private brand teade mark o1 Super!
5. 1n the same able manner will he Packing Co, l1.|-l.. San Franciseo, cal
b cotnelte wse on eanned alimentary paste p
handted  all renewals and I.ll‘llﬁl-.llt \I'I"“‘l'illi”ll e |1I. 1'1.“".‘-- =
ments as well as patents and elaims, ed Jan 14, 1936 Owner claie
since Oet. IR, 1935 The trinde nam
written in laree letters |
Trade Marks and Patents _ Backer |
The private bramd trade mark 00
A monthly review of patents granted on Waoodard Co, Wilson, N for um

1 aned other groceries
was filed Dec 7, 19318 and bl
21, 1036 Owner chums use =i
19340 The trade mark is the hrand v
m black letters back of which appear
leal

maearont machinery, of applications for and
registration of trade marks applying  to
wacaroni produets. In January 1086 the
jollowing were reported by the U0 S0 -
ent Oihice

Patents granted—None

BT
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the manufacture
of your highest

grade macaroni

producis . . ., .

« o v we recommend

Duramber No. |
ITALIAN STY LE

uniform granulation

AMBER MILLING ¢€0O.

Minncapolis 5" Doy,

exclusive Durum Millers of

- QUALITY SEMOLINA -

“cmolina

. .

PE Tievesuaci
Prendent

v

' John J. Cavagnaro |

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

ST RIS AN
IPresses
Ik neaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

; " 255-57 Center St
N. Y. Office and Shop New York City

PRESS No. 212 (Special)

FOR
A

QUALITY SERVICE

GIVE US A TRIAL

FOR

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

AND

Though Our Salestalk May Fail to Convince
You Our Dies Will Not.

W

THE STAR

MACARONI DIES MFG. CO.
57 G"T_!_s_t,'

New York, N. Y.

MACARONI

JTOURNAL
Choose Champion

F lour Handling Outfit?

Bring vonr plant up dodate, o vour vosts
down to rock hotean Ty nnml-'lnf/in;.; vt
plant with Clue pnon cguipanent \\ ih L
pion Flour Thndling Outtits, von can aute
neatically  <ite ad Blend the lour, ansurnng
clean, unitorm preedducts thar command - the
best prices. Clean tlour adso eliminates seorch
ing the dies with Tess nuintenance expense

Clhampaon Misers, Weighing Thoppers, Wt
Weighing Scales b automatie amed aeonrate

save time ond prooduce Tmer quality peodoes
without waste of mgredients  Soores of n
ront and novdle manatacturers e pronitimg by
the ethicieney of Champion nee hinery . Tyvesn
wate the g values aomd bow prces o Cluan

[Hon copanent el the conpen

100% Satisfactory

“Concerning the machinery purchased from you,
up to the present time we have never had any
trouble with the machinery, and it has proven
entirely sausfactory.”

G. D'AMICO MACARONI CO., INC.

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

Champion Machinery Co.

JOLIET ILLINOIS
Fastern Disteibutors:
JABURG IHLOS,, INC,
Hudson & Leonurd Streets, New York Cins

Champion Machinery Co., Joliet, Ill,

IMease send me full particulars, prices and terms an vome o
Handling Lauipment,

NAME
ADDRESS

FEEY:, . STATI
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The MACARONI JOURNAL MACARONI . .. mol]lthfr!l "“"It ltle ["’h;l)' lt"-'m“c'] s frotes of the Il]dustl'y il:ls.l:!f'l.m].hi]s large 100% home owned  the chain  of distributing - macaroni i

Succestor to the Old Journal—Founded by Fred . . : : made the statement stronger )| stitution  deserves the support of  products » ultimate cons . |

: | Becker'si Qe Srinendsho” ™4 A Historical Italian Dish cari!” he cried. And then, as h. o0} every grocer in the state.” b L ':;u,.;:::wll:dtIlltluf:tl“:-::}: :-I:]::::::l:::lm[: :

I il v M L T P O There is a never ending human in- :2:;;:“‘!;] “l‘::ll:lt\h?}l::c':c‘; T':)::l!, :\;:;. d ll:]: eat Lakes Plant "()Illil.l':'!:)'th'll]'; lll-E.LFis .'ulltl markets the  contact the district representative of f

| 1 in stories about foods and maca- 4 ang excliimed: g ~ s laste” brand. the National Retai ‘ers vither per- !
Founded In 1003 terest in stories ds and “Ma, caronl” (most superlatively excd nal Retail Grocers cither per

A Publication to Advance the American Macaroni  roni makers should overlook no oppor- sonally, by telephone or letter asking

Tudeutiy tunity to feed the news hungry readers  1ent). The Buffalo Chamber of C » how Dest one can hel i i
Published Monthl N inity ] k Bry S r of Commerce . y £ ¢ can help to make the i
e urera Astocation oy e Omeie: Oraan ™ with true and interesting stories about : In a few :{nys he or](.ic‘red“ﬂ_n coak ?nﬂu“(“:_;ed l:t]s‘t‘ kmcmlll the reopening National Retail movement a deserved success. i
| Edited by the_Secretary-Treasurer, P. O. Dra ir i ing s 3 isfyi o prepare the same dish—this sam e Great Lakes Macaroni i A systematic advertising camnai 1
' "No. T, Biaidwood; . s ;Il:gx(;-u;:l;'ereshng e sup!!rlnI:i\'clf' excellent dish—this “mnct. urt\ plant in tltf ].llt.:lltr'i‘c';:"I'IE :)rrllli(l.l:dll Grocers Week is l}m!i‘t':;le:'l\.‘:;lt”[llﬂi\t:ﬁltrri,lt :.;m\t-.'il,f;:
i Tt ot neveban aroni”—and this it has been called fuilding at Senaca and Van Rensse- An announcement of national impor-  Will be announced in Fc].,-l;m.}._

ruaucu‘u?ﬁ COMMITTER from that day to the present.

LOUIS S. VAGNINO have been carrying a story with just pear sts., Jan, 10, Additional space to  tance to the retail grocery trade was
%, §: DONNAT . the mysterious flavor that most read- et its manufacturing needs has been Made in Chicago, January 27, by D. A.
ers relish—a true story that is the ‘ Eic' Th"u?"mp]-"ﬂ Wli" specialize "‘!"1'3"“'- I;_rt['iﬁicle:;:(gf the National Asso- 0 St L

r Backeroundidor the invention: of imachs : uru p service to the wholesale trade ex-  Sltion of Retail Grocers of the Unite en ; i
United s:.ml:];sg?::fglf..‘.‘:szmn per year rnni.g It is not new nor original but ganadlatn Durum usively.  Phillip Balmenti is presi- States to the effect that uﬂ'u:u.-rsr tnt:]:ll Fope wk. Lol
Forelgn Countries... " 1308 per year, in adunce {014 in @ manner that is very interest- .rospects it of the concern, Peter Badali, the directors of the association had unani-
i copie 1% V00 per year b, a0a  ing. It is worthy of being passed on Because of the reduced demand forft president and T, H. Smashey, Mously agreed to designate the week A. T Benoi ' :
R AL R LR I 8 Cm 4o every newspaper in the country, the etary-treasurer. The starting force Peginning March 16, 1936 as “National .\ 1= Benoit, formerly associated

BPECIAL NOTICE

COMMUNICATIONS—The Editor solicits news
and articles of interest 1o the Macaroni Industry.
All matters intended for publication must reach the
Editorial Office, Draidwood, Ill., no later than Filth
Day of Mouth,

THE MACARONI JOURNAL assumes no nl'r:uu-
sibility for views or opinions expressed by contribu.
tors, and will not knowingly advertise irresponsible
or untrustworthy concerns.

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

REMITTANCES—Make all checks o1 dralts pay-
able to the order of the National Macaroni Manufac-
turers Association.

ADVERTISING RATES

Display Advertlsing..coessseras Rat Applicati
Want Ads.ooanesersersasitiau0 Cents Ter Line
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A Cheering
Message

In these days of business worrics
when it seems more natural to com-
plain than to compliment, a word of

food editors being ever ready to ac-
cept food stories with such human ap-
peal.

The story, with its attractive sub-
ject “History Proves Macaroni a True
Italian Dish,” is as follows:

Someone wanted to know who made
the ‘first macaroni and how it hap-
pened. So a tour of Ttalian families
was made and everywhere we asked:
“Who invented macaroni—and where
and when?" You'd think that some-
thing as important to Italians as maca-
roni would have the benefit of a very
definite pedigree and family history.
However, it took a great deal of ques-
tioning about to finally get the story.
It is an interesting little incident.

In the city of Palermo lived a rich
Italian who had a famous cook. This
cook was constantly planning new
dishes. One day he made what were
the first tubes of cereal paste with hol-
low centers. As he cooked them he
made a well flavored sauce to serve
over the dish. Then he sprinkled
grated cheese liberally over it all and

Canadian durums by United States
macaroni manufacturers insofar as the
1935 crop is concerned, the expectel
effect on the 1936 durum plantings i
that fewer acres will be sown to maca-
roni wheat, At least that is the con:
clusion reached on reading a repon
and a prophecy by James G. Gardiner,
minister of agriculture, Canada recent-
ly published. This is what this au
thority has to say about the durum
prospects in Canada:

“In view of present market prospectsg

it is considered inadvisable to extend
the acreage in durum wheat in 1936,

“It is estimated that 1,261,000 acr
were sown to durum wheat in Canad

in 1935 and production estimates placclif
the crop at 16 million bushels. The

quality is definitely poor. While the
1934 crop of durum wheat was readily
marketed because of 3 shortage o
quantity and lack of quality in thg
United States crop, this outlet is no
available during the present marketing
rear. The 1935 production of duru
in the United States is estimated 3

es numbers 25,

Holding Home Market

The Western Union Macaroni com-
poy of Salt Lake City, the only man-
Hucturer of macaroni products in Utah
planned a campaign aimed at gain-
zand retaining the home market for
s home owned and home operated
According to announcement
company plans to offer one of its
t products each month by giving
ial concessions and sales promo-
m helps to grocers.
7 oz, and pound packages were
flured last month, “When you buy
Jproducts, your money
says the firm's adver-

Retail Grocers Week."

CMro Affleck further stated that the
aim of “National Retail Grocers Week”
was to make the consuming public
fully conscious of the real importance
to them of the retail grocers, of which
there are 400,000 in the United States.

Since the national board approved
the plans for such an event, many of
the leading foad manufacturers, job-
bers, brokers and associations have an-
nounced intention to cooperate 100%
to make this the outstanding food
event of the year.,

. Every macaroni-noodle manufacturer
in the country should unhesitatingly
and unstintingly support the move to
do dcsulr\'c(l justice to the retailers—
i most important and essential link in

BAROZZI DRYING MACHINE CO., INC.

with several well known manufacturers
of macaroni dies has announced open-
ing of a little shop in the St. Louis
area. The plant is operated under the
name of A, E. Benoit Macaroni Die
Manufacturer and is at 2564 Florient
av., Maplewood, Mo. suburl of St.
Louis. While this die maker has con-
fined his business to building and re-
building dies for the Missouri manu-
facturers, he has recently enlarged his
plant to be able 1o take care of the
needs of additional clients in the cen-
tral and southern states.

—

It is more befitting human pretentions
to purr like six cylinders than like one
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The Association’s New Policy
THE SECRETARY’S MESSAGE

“Going Places and Doing Things” very appropriately expresses the theme of the several meetings of the Board
of Directors of the National Macaroni Manufacturers Association held in Chicago last month in connection with
the midyear conference of the Macaroni Industry,

The plans for broader, more intensive action as unanimously adopted by the Directors and enthusiastically
approved by the conference, if properly and vigorously executed will bring splendid results more directly and
appropriately to those who will support the activities of the National Association that is sponsoring the new
policies.

For its journey forward, the national organization of the trade has wisely but very reluctantly elected to
lessen its load—to drop from the role of beneficiaries those who claim and perhaps are a part of the industry, but
cither fail or refuse to do their part in supporting the activities sponsored by the trade association.

It is most unfortunate that the national organization of any trade, group or profession should be compelled
to take a step that appears to be selfish or reactionary. In this case it is reallv a move towards self preservation.
Rather should it be said that the nonmembers are really the selfish ones, since there are limits beyond which it
is dangerous to go as a free giver. There comes a time when restrictions such as those now enforced by the
National Association must be observed if one's rights are to be conserved,

The National Macaroni Manufacturers Association is simply and purely a cooperative organization, not-jor
profit, made up of volunteer members from among the macaroni-noodles manufacturers and allied trades. It has
always been supported by the clear-thinking, far-seeing and self-sacrificing manufacturers who compose the pre
gressive element in this industry—men who know their rights and their limitations—men who would never be
content to let others do for them what they should do for themselves. They are the association-minded men who
realize and admit 1 at there is something for a trade organization to do which no individual manufacturer - an of
should be expected to do,

For nearly 32 years the National Association has unselfishly aided every member of the industry, irresjcctive
of whether he was willing or eligible to support the organization's work financially, as behooves every n gres
sive member of any trade or business. They have been kept continually advised of the organization's findy gs 0
unselfish research work, to benefit from legislation promulgated or prevented, something that can be dom only
through combined actions of the organized element in the trade. Nonsupporting manufacturers and allieds have
been permitted to attend all meetings and conferences and to make personal use of any knowledge gained ol
those forums.

The Association has been free in giving both information and service to many who should be paying {v such
services in the form of supporting dues, This information may be from the Association’s headquarters, from 1Y
Official Organ, Macakox1 JourNaL or from the office of the Yvashington Representative, but in the opinion the
Directors the time has come when they must say, “We will continue to do our utmost in promoting the penerd
welfare of the macaroni industry in this country, but our primary duty is to our members, to those whose due
enable us to carry on.”

This enforced new policy is not a secret, Nothing is left undone to acquaint all nonmembers with the chang
in Association policy and to urge all to follow their natural inclination—to pay their just share of the expense ¢
maintaining a national trade organization for so important a business as that of macaroni making.

Manufacturers, your duty to yourself, to your fellow manufacturers and to your chosen trade is plain. A

like the men you are. Join up.
Y,
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When Sprayed Systematically Throughout Your Warehouse

Midland  Mill-O-Cide will protect  your

. Safe to use around Macaroni and other food-
premises from the infestation of inscet pests,

stufls when used according to our direetions,

It is non-poisonous to humans, is stainless
and practically odorless—kills insect pests
in all stages of their development from the
ege and larve to the grown inscet,

Midland Mill-O-Cide s nationally  known
and used by representative Macaroni Manu-
facturers throughout the United Stites.—
Write Dept. M-J 2 for Complete Information,

Thirty-three Years Serving The Food Industry

MIDLAND CHEMICAL LAB'S™Dusuque lowa %32
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F * * THE woman who builds your business
is the woman who comes back again and again to ask for your
brand of Macaroni. She will do that if the color, flavor and cooking
qualities of your macaroni are sufficiently outstanding to impress her.
Color, flavor and cooking qualities depend entirely on the color gnd

strength of the semolina you use.

PILLSBURY’S BEST SEMOLINA NUMBER ONE
PILLSBURY’S RONMA SEMOLINA
PILLSBURY’S SEMOLINA NUMBER THREE
PILLSBURY’S BEST DURUM FANCY PATENT

DESIRABLE COLOR AND STRENGTH
. » «» IN WHATEVER GRADE YOU CHOOSE!

PILLSBURY FLOUR MILLS COMPANY

MINNEAPOLIS.... MINNESOTA (

»®




