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8 i Here will be welcomed June 15 and 16, 1936, all the progressive
B Macaroni-Noodle Manufacturers and Friendly Allieds who have
faith in the future of the Macaroni Industry,
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“The storebeepers in particular are very much enthused witl
«..they ate 51ving us counter and window displays.””

These words of Me. Leonard H. Leone of MNiagara Macar -
Manufactuning Company, give you the REAL reasan why you, t« -
thould «onsult with us an your pe.vaging problems, We ¢

and do, cevign and manulacture folding cartons and labels 1o
are moder~ and beautibul BUT, in addition 1o that, we dic -
deeper. [ty also o part of our iob to preduce a package 10
woll sl mvrilan tive Rovsot carons and labels attract attenti -
and sales. The trade libes them and olten goes out of ity way
give them preferred dis, lay positions

And, housewives pre'e
17 buy their noodles and

macaroni products in sturdy, service
ob'e containers that are yselul until the entire contents aie cor
sumea.  Phone of wiite sur nearest office today
35INg experts qive you ideas, estimates
No obligation,

ROSSOTTI LITHOGRAPHING CO. INC.

MAIN OFFICE AND PLANT % 121 VARICK ST., NiW YORK, N. Y,
BOSTON PHILADELPHIA BUFFALO LOS ANGI]

SPACK AGING HEADQUARTERS FOR THE FOOD TRA
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President’s Call to Conference

Iocan open letter to the teade, VALV

Exeentive urges all to attend the 1930

Conference of the Macaroni Industry in

Chicago. June 15-16, 1936,
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It was the famous Charles Steinmetz who most appro-
priately said:

“COOPERATION 1S NOT SENTIMENT—
IT 1S AN ECONOMIC NECESSITY.”

Never before has cooperation between memliers of the

i Macaroni Industry been more necessary than under present
Hconditions. Never before would the beneficial results from
ftrue and sincere cooperation be so welcomed by macaroni-
gincodle manufacturers, individually and collectively. Despite
|I1i§ known and admitted fact, some are still refraining from
doing a duty they owe to themselves, to their fellow manu-

facturers and to their trade.
The Association minded members in the macaroni field,
and those others in the business who could profitably give

B their trade association much more attention and a little
fmore support, will find much of interest and help in a pam-
phlet recently issued by the Trade Association Department

of the Chamber of Commerce of the United States, copies of

§which may be had for the asking.

It stresses the generally admitted fact that a well directed
trade association offers invaluable service to members of an
industry in promoting the manufacture and Prnﬁtahlc dis-
tnh‘utmu of products, as does for instance the National Maca-
roni Manufacturers Association for the macaroni trade or
some service organizations for the service trades.

Those in the macaroni field who for any personal, business
or cconomic reasons are not now giving their national organi-
nation the inexpensive encouragement it is deserving, will find
in this pamphlet many convincing arguments—provided they
want to be convinced—on why they should give more general
fupport to and take a greater personal interest in their trade
urganization—an unselfish voluntary group of the progress.ve
tlement in the trade.

(ireat men, successful men, had and still have many good
things to say about the trade association movement as con-
ceived in this country for the betterment of business. They,
of course, refer to the legitimate trade bodies concerned only
in the general welfare of the busivess from the angle of the
producer and the consumer alike, and not to the few that
Aempt to operate in restraint ¢f trade. If such business
leaders and outstanding Governraent executives as will . be
iunted later, recognize the need, tie value and the importance
“i unified trade action, it seems hard to understand why
“me macaroni-noodle manufacturers for instance, all able
txecutives in close touch with the needs and shortcom'ngs
of their trade, should hesitate even for one moment in doing
"eir full duty to the national organization ready and willing
o serve their best interests,

Our Presidents are considered good authorities in these
atters as during their whole carcers they dealt with busi-

'Trade Associations as Aids to Industries

ness.  We quote the oft stated opinions of several whose
sincerity is respected:

Former President Theodore Roosevelt, the renowned wiclder
of the “Big Stick” against illegal combinations a generation
ago, was thoroughly in accord with the legitimate trade asso-
ciation movement as evidenced by his  frequently  quoted
apimon:

."li\‘cr{ Member of an Industry owes an inviolable duty to
the Trade Association Hf HIS Industry.”

Former President Herbert Hoover, an exccutive that was
most fricndly with husiness, on this same subject said:

“Within the last few years trade associations have rapidly
developed into legitimate and constructive fields of the utmost
public interest and have marked a fundamental step in the
gradual evolution of the whole economic life.”

Our New Deal President, Franklin D. Roosevelt, puts it
this way:

“I am . . . confident that the spirit of enterprise which
our trade associations have evidenced will continue with con-
stant increasing momentum.”

Later Roosevelt, The First, clarified his attitude toward
trade association in these words:

“It is the duty of every man to devote some time to the
upbuilding of the profession to which he belongs.”

Speaking for our own trade association, it seems that every
trained excecutive has faith in our organized movement for
the betterment of the macaroni-noodle makers, except a few
who would be in a position to profit most from the quict
work being done by the National Macaroni Manufacturers
Association, When the “Great Teddy” made the clariiying
statement previously quoted, he must have foreseen, almost
a generation hefore, the state of mind that exists today among
some members of the macaroni industry.

Thke National Macaroni Manufacturers Association is a
purcly voluntary organization of manufacturers and allicds
anxious to improve general conditions in the macaroni trade.
There is absolutely nothing it can do to compel even so
much as the smallest manufacturer in the business o con-
tribute to its activities unless he willingly clects to do so.
A member of this trade must realize his own obligation to his
trade association and so long as he is not convinced tha
an organized group can accomplish a great deal more than
individual, spasmodic efforts, just that long will that indi-
vidual continue to play the game of the “Lone Wali.”
Happily, the general attitude of the rank amd file in the
industry toward the National Association is undergoing a
radical change. Those in charge of the organized movement
welcome the change as evidenced by the number amd the
kind of firms that have recently tendered their applications
for membership, This same healthy trend is reported in all
the principal lwes of business. Leaders of business every-
where are offering “to devote some of their time to the
upbuilding” of their trade.
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The. 1936 Convention Theme

“Practical and Profitable Macaroni Merchandising”

T mibeart

Every line of business is facing acute problems that grew out of the world's worst economic upset. Among the 373 |

macaroni-noodle manufacturing firms in this country the problem of deepest concern is that of better merchandising. g

)

How can the industry best stem the tide toward poorer and poorer grades of products that have had and are having :
such unfavorable effects on macaroni consumption? 3 .
How can individuals or the industry as a whole curb the ruinous tendency of continuous lower and lower prices 3

on all grades of products?

It may not be possible to immediately stop cither of these profit-robbing tendencies, but if unl_\: a halt were callel
and the trend pointed upveard and forward the industry will have made a move toward permanent improvement from f
which every one in the trade will benefit, :

That is the spirit behind the program for the 1936 confer*nce of the industry to be held June 15 and 16, at the B
Edgewater Beach hotel, Chicago. It is the hope of the 8ponsors that the progressive manufacturers will show the in-
terest they should manifest in the planning to be done at this convention, first by attending and second by pro- !

posing remedial action,

CONVENTION FACTS

This year the convention proper will
be restricted to two instead of three
days. It will open on Monday, June 15
and close with a big dinner party on
Tuesday night, June 16.

It wifl be open to all who are direct-
ly or indirectly interested in the wel-
fare of the trade, because the program
is so arranged that meetings will be
provided for (1) Association Members
to transact association business, (2)
Manufacturers, members and nonmem-
bers to consider production and other
trade prablems, (3) for manufacturers
and allieds to study problems of a
general trade nature.

While there are a few details that
await a last minute decision, the pro-
gram generally will be as follows:

SUNDAY, June 14—The final meet-
ing of the 1935-1936 Board of Directors
and informal conferences between the
carly arrivals,

MONDAY, June 15—The formal
opening of the convention at 9:30 a.m.
following the registration of members,
guests and visitors.

The President's address; the Secre-
tary-Treasurer’s annual report ; reports
of association committees and recom-
mendations by the Washington Repre-
sentative,

Then there will follow an address on
the need of well supported trade asso-
ciation action, It will be led by one of
the best known trade paper publishers
in the food trade, E. L. Rhoades, edi-
tor of the Food Field Reporter.,

“The Macaroni Chamber of Horrors"
conducted and discussed by G, G, Hos-
kins, the Association’s Adviser, will
show in all their abhorrence the things
that are causing business stagnation.

At 1:30 there will be a group lunch-
eon at which all who register for the
convention will be the guests of the
National association. After the lunch-
eon there will be an interesting, edu-
cational dramatization of the right and
the improper kind of macaroni sales-

manship. This will not only be funny,
but well worth the expense of attend-
ing the convention.

During the afternoon there will be
committee meetings, hearings and sec-
tional gatherings, permitting study of
unscheduled matters as may present
themselves up to the very last minute,

There will be no set program for
Monday evening.

TUESDAY, June 16—During the
morning there will be an executive
session of the members of the Nation-
al Association, with round table dis-
cussions of special problems, reports of
Association committees, adoption of

resolutions, clection of Directors an!

other strictly association action.

During the luncheon recess the

Board of Directors will organize ani[§

elect the 1936-1937 Association officers

In the afternoon the session wil
again be open to all manufacturers and
allicds, who will first summarize such
action taken by the Association tha
may be of interest to all manufac
turers, after which two outstanding
speakers will conclude the study of
the convention theme “Practical and

P'rofitable Macaroni Merchandising” in |

specially prepared talks.

H. C. Petersen, Sccretary-Treasurer§

Entrance to lobby of the Rdgewater Beach hotel,

Chicago where leaders of the Macaroni Ind
confer June 15 and 16, 1936, et B
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of the National Association of Retail
Grocers will speak on “Macaroni Mer-
chandising Through the Eyes of the
Retailer.” A speaker of high standing
in the jobbing trade will discuss the
subject of “Macaroni Merchandising
Through the Eyes of the Wholesaler.”
Allin all this should be a fitting climax
to a serious consideration of the most
acute problem facing the trade.

TUESDAY EVENING, June 16—
The business of the convention having
been completed, the conventioners will
give over to pleasure and the commit-
tee in charge of the convention has
provided a happy opportunity for a
vay entertaining evening, The aniual
dinner will be served to all convention
registrants, their ladies and other
guests at 7:30 p.m. There will be a
variety of entertainment of the high
class for which the promoters have
built up an enviable reputation in the
past, following which there will be
dancing till the wee hours of the morn-
ing.
~ Room reservations may be  ade di-
rect with the hotel management or
through Secretary-Treasurer M, J.
Donna, Braidwood, Illinois.

Special room rates will prevail for
the convention,

Single $4.00 and double $6.00.

It 1s the hope of the promoters of
this convention that all the progressive
manufacturers in all parts of the coun-
try will plan to attend this year's very
important conference in Chicago June
15 and 16, 1936.

Special Rates for
acaroni Convention

The mauay ment of the Edgewater
Beach hotel, Chicago, the headquarters
for the 1936 convention of the ny
roni industry June 15 and 16 advises
that [ « spring rates will be granted
the miv voni manufacturers and their
allieds even though the convention
dates are partly over the dead line
when such favorable rates cease to be
in effect.”

This is a fine “break” for the maca-
roni-noodle manufacturers and repre-
sentatives of the allied trades who are
planning to attend this year's impor-
tant conference.

The special rates are:

$1.00 single (summer rate is $5.00).

$6,00 double (regular summer rate
being $7.00).

Many reservations have already been
made, some direct with the hotel man-
agement and others through the office
of the National Macaroni Manufue-
turers association that is sponsoring
the conference.

Because the Edgewater Beach hotel
is very popular in the carly ammer,
good accommodations may be scarce,
though the management claims that
it will take good care of all conven-
tion guests. However it is recom-
mended that advance reservations be

MACARONI

Special Luncheon
Attraction

A novelty that is being planned for
the education and entertainment of
those who register as guests of the
1936 convention of the macaroni in-
dustry at the Edgewater Beach hotel,
Chicago the week of June 15, will be
staged during the luncheon recess the
opening day. Only the details are to
be worked out. In a general way here
is the planned feature:

The luncheon to be served at 1:30
pm. Monday, June 15, 1936 is to be
free to all who register as guests of
the convention.

The menu will be one of the hest
that the famous hotel chefl can recom-
mend for a luncheon of this kind,

Following the luncheon a cast of
well known manufacturers will drama-
tize the different kinds of macaroni
salesmanship. It will be in the nature

Macaroni ln(iustry’a Chicago Convention Home}

A new view of that famous Chicago hote
the Edgewater Beach, with its Epnclcul’
recreation park in the foreground.

Here on June 15 and 16 there will

the leaders of the industry in the 33 e

con-
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of a burlesque, with a valuable lesso:
on the right and the wrong way
selling macaroni products.

The “schemers” who are planning§

(linching the Trade Mark by Cooperation With Schools

the affair wish to keep the details se
cret, but “sub rosa” have been tipping
off their friends that it will be some
thing worth while, a feature that n
progressive macaroni-noodle manufac
turer should pass up.

Tickets of admiss’on to this fre

luncheon and this vivid presentation d

the drama concerning the most impor

tant phase of successful macaroni marf

keting will be passed out to manufac
turers and allieds when they registe
for the convention—and for which th
usual registration fee will be charge!
—entitling registrant to this luncheo
and other entertainment, tickets to the

annual banquet on Tuesday eveningd

June 16 and all convention privileges
No decision has yet been made as
whether tickets will be available fu
additional guests at this free lunchees
and timely dramatization.

sccutive annual conference sponsored

the National Association. Here these le#
ers will study the problems co;f'r:n i
the trade an le cooperative action
improve general trade conditions,

| Secrets of Successful Trade Marking

The marketing experts who believe
making the most of one's trade
ark are for reasons of their own
uite in sympathy with the trend away
from promiscuous free sampling. These
cialists as a result of investigations
lovering a period of years had just
bout reached the conclusion that hit-
nd-miss scattering of snm!)h:s was a
boor, or at least an expensive way of
lanting the seeds of trade mark recog-
fition. When along comes the current
vulsion against scatter-sampling and
iflays into their hands,
No need of course to tell watchful
acaroni marketers what has set the
kids under old time practices of broad-
st sampling. For several years, the
Blea had been growing that consumer
hmpling if carried on at all should be
lective. Geographically, or by in-
me groups or some other sifti g
rocess.  What gave sharpened po.nt
» the impulse was the latterday in-
freases in the cost of mass sampling.
W'hat with the rise in the prices of
faw materials in the food field, the
gntry of processing taxes and other
esh burdens, it was all too clearly in-
flicated that outlays for sampling must
¢ scrutinized as pointing to the red.
Trade mark strategists are among
#hose who are busy looking sbout for
dlternatives, Now that it seems prob-
#ble that the old formulas of sampling
re definitely on the way out as a
niversal practice, be it said in all fair-
gcss that the trade mark sharps have
ficver been against any and all sam-
fling. They are not prejudiced. On
¢ contrary, they recognize in the
fundamental institution of sampling a
chnique that is capable of construc-
ve contributions tu the “ause of trade
dark agprandizement, So behold these
arketing doctors busy at the moment
lotting to turn to their own account
e revised forms of sampling that are
ming into favor,
Vith specialization in san (L thus
¢ cue for the future, the vade mark
W'UEkers are revealed as earnest advo-
§'1es of utmost capitalization of schools
g A channel and vehicle of samplicg.
B!l along, the would-be reformers of
: “Wfl}l sampling have been for con-
Mration of effort. As luck had it
govever, many of the brethren did not
the outset visualize the schools as
A" ideal means to this end, If they
ought about the proposition at ail
giey were pmbahlfv ready to reject it
the ground that exploitation of
00ls was a case of educating to-
Orrow's © consumers.  Whereas  the
&N job is to line up today's con-
mers, ; ¥
What has changed or is changing
¢ focus on this situation is the dis-

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

LS O

closure that there are schools and
schools, as sampline fields. In other
words there is something more to the
story than the standard public school
as fertile soil for food sampling, In-
deed the experts on this lay are think-
ing least of the public schools—at any
rate as to the lower grades. Bulging
in their minds is the cooking school,
and the domestic science class in the
public high schéol. And, as possible
disciples for the missionary work
among the elect, hope centers in the
teachers of domestic economy.

By the by all that has been said with
respect to the shift in sentiment in
respect to sampling holds equally true
of demonstrations of food specialties.
As our readers realize, the cost of
demonstrations in retail stores, at fairs,
food shows, ete. has not pinched as has
the outlay for extensive field sampling
by special crews. At the same time
hudget-parers have been increasingly
conscious of the expense of continuing
demonstrations where the food manu-
facturer paid the demonstrator, fur-
nished the food, and in some instances
faced a demand for rent of store space,
or for pro rata contribution to the cost
of local newspaper advertising,

In contrast to that setup there is a
soothing quality in the program of
demonstrations as conducted in cook-
ing classes and at the popular public
cooking schools staged in large audi-
toriums by metropolitan newspapers,
by gas and electric power companies,
ete. As a rule the food manufacturer
whe coiperates in these ventures is
put to little expense bevond donation
of supplies of his wares to be used in
the demonstrations, On the face of it
he enjoys valuable publicity for his
product. And if he sees fit to scize
the opportunity for a limited amount
of free sampling he has a handpicked
quota of prospects as recipients for
his trial packages. Ringing the changes
on the same basic idea are the dem-
onstrations in hotel schools, at nurses
training schools, sanitariums, hospitals,
ete. Even the chain restaurants, ete,
that conduct coaching or training
courses for cmplu_\'us are not to he
slighted as openings for demonstra-
tions,

All this is not mere dream or fine
theory. It is a recipe that is already
working successfully, For example the
cranberry sales drivers, than whom

there have been no more resourceful
attackers, have found salvation from
the high cost of sampling in well
chosen forays in demonstration, One
believer in the idea drops the hint that
in the case of products such as maca-
roni, peculiarly adapted to camp fare
as an energizer for active outdoor life,
it might be amiss to overlook the field
of young peoples summer camps—as
approached  via the institutions for
traiming camp commissiary execuiives
and workers, ’

And now for the manner in which
this closchauled introductory  work
clicks with trade mark perpetuation—
which is our specific text. Much of
the criticism leveled at blank fire sam-
pling was based on the belief that it
did so little for increase of trade mark
consciousness. The argument was that
if the trade mark on a free sample was
not already known to the consumer he
was likely to pay little heed o it Be-
cause he or she had no deep concern as
to the brand until the praoi of the
pudding had been obtained in the eat-
g, Amd by that time like as not, the
sample carton had been discarded, To
put it differently, free sampling does
not qualify for reiteration in advertis-
ing. The sampling contact must make
a smash hit for the brand, or it fails
to register,

The picked-and-chosen ritual of sam-
pling gets around this ddifficulty o a
considerable extent,  Vrincipally  he-
couse it places the tryout portion in
the hands of an individual whe by
habit is aceustomed to noting con-
sciously or subconsciously idemifving
trade marks, trade names, firm names,
ete. A who furthermore is most
likely helping herseli from a sample
sufficient for more than one serving,
thus keeping at hand a carton which
may be consulted for brand identin
when a favorable impression has heen
created. So oo, with cooking schoal
experimentation  and  demonstration
Repeated routine mention of a braml
product by the teacher or superyisor
who has o proper sense of coiperation
will do much to cause a trade mark
name toosink in where it will do the
mast good,

Last hut by ne means least is the
vilue of choosey sampling as @ means
of planting an unknown trade mark
in uncultivated  sales territory. The
object beimg, say to attain quickly a
nationwide or hroad regional distrilia
tion for the purpose of preempting a
trade mark in an ultimate expansive
market, A\ single gesture in promisen-
ous free sampling to consumers will
seldom get anvwhere in permanently
rooting a sprouting trade mark. But
the same amount of money and effort
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Amber Milling Co.
Flour and Semolina

Barozzi Drying Machine Co.
Macaroni Noodle Dryers
Armour & Company
Frozen ¥ggs

Capital Flour Mills, Inc.
Siour and Semolina 8

ohn J. Cavagnaro

Jl!r:n es, Cutters, Dies, Die Cleaners,
Folders, Kneaders, Mixers, Presses and
Pumps

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

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

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

Commander Milling Co.
Flour and Semolina

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

Creditors Service Trust Co
Mercantile Collections

Duluth-Superior Milling Co.
Flour and Semolina

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

King Midas Mill Co.
Flour and Semolina

Frank Lombardi
Dies

F. Maldari & Bros. Inc.
Dies

Midland Chemical I.aburatories, Inc.
Insecticides

Minneapolis Milling Co.
Flour and Semolina

National Carton Co.
Cartons

Service—Patents and Trade Marks—The Macaroni Journal

MACARONI JOURNAL May-15 T

Paramount Paper Products Co.
Paper Dags

Peters Machinery Co.
Packaging Machines

Pillsbury Flour Mills Co,
Flour and Semolina

Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers

Sherwood Petroleum Co,, Inc,
“Biancol” Mineral Oil

The Star Macaroni Dles Mfg. Co.
Dies

Swilt & Co.
Frozen Eggs

Washburn Crosby Co. Inc,

Flour and Semolina
ﬂ;
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centered on well chosen school spots
is capable of creating an impression
that 1s lasting, if limited in extent,

Just here it must be added thzugh,
that no reader should get the impres-
sion that sampling, new s'yle, any
more than sampling, old style, is capa-
ble singlehanded of rendering a trade
mark legally impregnable. In order
to obtain a Federal certificate of reg-
istration a trade mark must be regu-
larly used in interstate commerce. That
stipulation presumes, though it may
not say so in so many words, that the
marked goods are the subject of bona
fide sale in response to natural de-
mand, At least the pattern of com-
merce which qualifies for trade mark
registration implies a permanent or
more or less continuous dist:ibution.
Territorial trade mark rights based on
a single, brief adventure in sampling
(general or special) are open to chal-
lenge on the suspicion that the sam-
ling was solely for purposes of stak-
ing a claim, rather than to launch a
lasting business.

A man is in a bad way when a word
of cheer means nothing to him, and
a glass of it means everything,

A bachelor is a man who never makes
the same mistake once.—Phoenix,

Macaroni to Music

Eating spaghetti with a musical intake
sound is not a rarity. Neither is a tasty
macaroni supper after the opera, a treat
which the late Enrico Caruso enjoyed so
much and so frequently that it is re-
puted that he often sang his best and
lis loudest when confronted by his
favorite dish of Spaghetti-a-la-Caruso.
But manufacturing and packaging maca-
roni to music is somecthing more rare
and extremely modern, Read of this in-
novation as told by a reporter of the
Louisville (Ky.) Times under the head-
ing “Music for Workers ‘HIT' at Ken-
tucky Macaroni Company's Plant”:

Poets throughout the ages have be-
stowed rare praise upon music. One of
them discovered “There's music in the
sighing of a reed—there’s music in the
pushing of a rill.” “There's music in all
things,” this poet wrote more than 100
f-cnrs ago and, living today, he might
1ave offered to prove his point by citing
music that workers now hear daily at
the big plant of the Kentucky Macaroni
company, Floyd st. and Southern R. R,

The food processing firm has installed
a sound system by means of which
choice radio purograms are picked up
or records of late song hits are passed
on to the hundreds of the firm's em-
ployes through amplifying equipment set
up in various parts of the builzl'mg. At

15-minute intervals the “music po

‘round and round'” and the innovatic
according to Thomas J. Viviano, tres
urer of the company, who conceived
is meeting with unusual favor amof
the workers, The music continues f

six minutes and is “back on the air”

quarter of an hour later,

Mr, Viviano's plan to provide what b
described as “musical recreation” espe
cially for the scores of women worke
in the huge packing division of the plar
had the full approval of his father, |
seph Viviano, president, and Pete
Viviano, his brother, who is vice pre
dent of the firm,

Packing of macaroni, spaghetti ar
noodles is carried out entirely thre
the use of modern automatic machinen
“Naturally,” he said, “the girls tendind
these machines, weighing and checkir§
packages find the work monotonous /B
times, Monotony induces fatigue and 8
is the idea to minimize fatigue by brint
ing music to our workers. The plan i
working and as long as it continucs '
meet with the approval of employes, f
whose henefit we have adopted’ it, 1
musical wav of combating fatigue w
be continued.”

As the result of experience gaint
during the depression many are livic§8
more, on less,
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Program for Convention

1—The 1936 Convention of the National M
will be the Thirty-third consccutive,
I‘\'umllc Manufacturing Industry 1o he
tion. :

2—The 1936 mecting will be held at the 15
14, 15 and 16.

3—It will be divided into—
a—Meetings of Association Officers and Fxecutives,

I»-—(.Jpcu sessions for all manufacturers andl allieds.

c-—lzxcc}lll\'u sessions for Regular Association Members only.

d—Public Hearings before Committees concerned in the solution of specific
trade problems,

e—Round-table discussions.

f—TFestivities for the entertainment of members, guests, and families and
friends,

4+=The Convention Theme is—"PRACTICAL AND PROTITABLE MACA-
RONI MERCHANDISING.”

S—Every one in any way interested in the weliare of the Macaroni Manufactue-
ing Industry in America will be welcomed to take part in the conference and
Members of the National Macaroni Manufacturers Association are especially
urged to send not only their leading exeeutives, hut their production managers
and salesmanagers.

All are asked to arrive as carly as possible, to spend the week end at the con-
vention hotel for a little heneficial fraternizing with fellow manufacturers
hefore the actual opening of the conference,

acaroni Manufacturers Association
annual Conference of the Macaroni-
sponsored by this National organiza-

dgewater Beach Hoel, Chicago, June

Sunday—June 14, 1936
4:00 pom. Final meetivg of 1933-1936 Board of Directors,
Monday--June 15, 1936
MORNING—9:30 a. m. to 1:30 p. m.
9:00 a.m.  Registration,
9:30 a.m.  Opening Ceremonies.
Reports of Officers and Executives,
Reports of Committees,
Address—The Need and Value of Codperation in Our Industry.
Address-—-The Macaroni Chamber of " lorrors,
Group Luncheon—1:30 p. m.
Lincheon Entertainment—Dramatization of Macaroni Salesmanship,
Three Scenes—(a) The Wrong Way.
() The Usual Way.
(¢) The Right Way.
(A burlesque with a point. A Seream—An object lesson in Selling that should
have bencficial effects on all Salesmanagers and Salesmen, )
Afternoon—2:30 p. m. to 5:00 p. m.
I—Committes Mectings.
2—Croup Sessions,
i—Hearings.
Evening
No set program.
Tuesday—June 16, 1936
Closed Session—9:30 &, m. to 12,30 pome (Open only 1o Vetive Members of
Association.)
Round Table discussions.
Action on Committee Reports,
Preparation of Resolutions.

‘l‘:lu‘litm of 1936-1937 Directors,

Luncheon 12:30 p. m. to 2:00 p. m.
Special—=First meeting of 1936-1937 Hoard of Directors for organization and
election of Officers.
Afternoon—2:00 p, m, to 5:00 p. m,
Open Session for All Manufacturers and Allicds,
Summary of action taken and recommendations mide at the closed Session as
may interest nonmembers,
Announcement of 1936-1937 Officers.
Address—"Macaroni Merchandising Through iyves of Retailers.”
Address—"Macaroni Merchandising Through Fres of Wholesalers.”
General Discussion,
Final adjournment,
Evening—7:30 p. m. to 1:00 a. m.

Annual Dinner-Dance with special entertainment, dancing.
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Macaroni Marketing
Agreement Board

The macaroni manufacturers of
northern California have recently or-
ganized to operate under the market-
ing agreement set up by the California
Department of Agriculture to prevent
unfair competition and discrimination
to the detriment of agriculture and
consumers, The Macaroni Industry
Board, licensed under the agreement,
consists of M. DeMattei of the San
Jose-Ravenna  I'aste  company, San
Jose as chairman; L. R. l’mics!n of
Fontana Food Products Co., South
San Francisco as vice chairman; A.
Bertucci of Pompeii Macaroni Factory,
San Francisco as secretary-treasurer;
J. Scarpino of Collosseum Macaroni
Co., Sacramento and A, DeMartini of
Roma Macaroni Factory, San Fran-
cisco as directors.

The Macaroni Industry Board fos
northern California was organized un-
der the California Marketing Agree-
ment and License Act passed in 1935
and has for its specific purpose “To
provide for the formulation and en-
forcement of marketing agreements be-
tween the Director of Agriculture of
this state (California) and the pro-
ducers, packers, processors, distribu-
tors, shippers, handlers or marketers
of agricultural products or the prod-
ucts thereof," etc.

Macaroni manufacturers in  other
states are watching with considerable
interest the operation of this marketing
agreement in northern California, the
enforcement of which has been placed
squarely u[n to the members of the
industry. There is a probability that
a delegation of the manufacturers from
the San Francisco area will attend
the National convention of the Maca-
roni Industry in Chicago next month
to explain the operation of this voluy-
tary agreement and to advise how
macaroni  manufacturers in  outside
states can codperate in making the
marketing agreement more effective,

Canadian Manufacturer
Weds

Henri Constant, well known maci-
roni  manufacturer in St. Boniface,
Manitoha, Can, has announced the mar-
riage of his eldest son Jean, who fre-
quently accompanied his father to con-
ventions of the macaroni industry in
this country. The wedding took place
last month in St. BDoniface cathedral
with Right Reverend Monsignor WV,
Jubinville officiating.

The bride was Miss Julinne Fortier,
popular among the vounger set in her
home town in Manitoba. The nuptial
ceremony was followed 1 an informal
reception at the home of the bride-
groom's parents on Dumoulin st. fol-
lowed by a luncheon for the immedi-
ate relatives in the Marlborough hotel.

Marriage brings change. Because of
the added responsibilities  involved
Jean Constant has elected to quit the

TIHLE

CONVENTION

Edgewater Beach Hotel
Chicugo

June 15, 16
COME!

macaroni manufacturing business, at
least temporarily, and has acquired an
interest in a confectionery concern.
His father, long associated with maca-
roni making in Manitoba recently re-
tired from business,

New Salesmanager for
Superior Company

Through the trade channels of south-
ern California, Fred Spadafora, presi-
dent of the Superior Macaroni company,
Los Angeles, recently announced ap-
pointment of a new salesmanager in the
person of H. J. (Heinie) Johnson.

For years “Heinie” Johnson was
salesmanager for Gold Medal flour and
Wheaties in the Los Angeles territory
and is well known to the retail trade
through which the macaroni concern sells
most of its output. In addition Mr.
Johnson has officiated as master of cere-
monies at many important food shows
throughout the state, in numerous cook-
ing schools. His genial personality is
known to thousands and thousands of
women. His thorough knowledge of the
trade and consumer buying habits amon+g
the inhabitants on the Pacific coast is
hound to result in inereased business for
his new connection, which manufactures
and distributes  the popular  Superior
Products,

Kills Selt and Daughter

A verdict of “murder and suicide
while temporarily insane,” was re-
turned by the coroner's jury at an in-
quest into the deaths of Peter Viviano,
aged 64 and  his  daughter Grace
Viviano, aged 23, whose bodies were
found April 28, 1936 in the Viviano
suburban home in Oak Park, 1ll. From
notes left by the father, the jury de-
termined that the well-to-do macaroni

MACARONI JOURNAL

manufacturer had shot his daughter 2§
she slept in their 15-room residench
and then ended his life while seatef
before a pictare of his wile Antoni

May 15, 19)

who died six years ago.

In these words, press dispatches e g8

scribed one of the greatest tragedie

in the history of the macaroni manu g
facturing business in this country, i

volving a member of one of the pionee

families long associated with the busi

ness,

Peter Viviano was the president anl§

founder of the Viviano Macaroni Man

ufacturing company whose plant is ajg

2326 S. Western av., Chicago. \\'il?
his brother Joseph Viviano, now presi

dent of the Kentucky Maceroni con
pany, Louisville, Ky. he was former) 8
associated with the Chicago Macaron
company, 2148 Canalport av., Chicago

Jrior to his going to Chicago in 191
he was in business in St. Louis, Mo.
A note indicating that the traged
had been planned read: “I am respon
sible for this. Don't ask any que
tions.” Defore perpetrating the dee!
that shocked all his relatives and hi
many friends in the macaroni trade

Mr. Viviano had awakened his son

Alphonse, the vice president of th
macaroni firm and Thomas, the sale
manager, telling them that he had 3
headache and asking them to go to th
office of the plant where he would med
them and talk over some busine
alfairs.

His daughter Grace who precede

him in death was a graduate of O:8

I"ark high school and of Notre Dang
convent at Bourbonnais, 111, Two othe
daughters survive, Mrs, Rose Cusiman

of Chicago and Mrs, Lena Palazzolo :

Cincinnati, Ohio.

To the members of the bereave
family and to relatives of the decense
many of whom are connected with tt
macaroni manufacturing industry |
Louisville, Cincinnati, St. Louis, Car
negie, Buffalo and Detroit, fellow mar
ufacturers expressed their sympathic
over the double tragedy.

New Canadian Plant

Following in the footsteps of a pi
neer macaroni  manufacturer on
western plains of Canada two sons ar
one daughter have formed a new muc
roni manufacturing firm in Winr
Manitoha to be operated in the
Constant Macaroni Products,

The plant now in production is at 2!
Ross av., Winnipeg. Lucien Constan

who frequently represented his fathe

husiness at the conventions of the N
tiomal Macaroni Manufacturers associ
tion is the chief exceutive of the ne
firm. Tle is being assisted by hiz sisd
Madeline, and a younger brother ¢
nand.

The company will distribute its pro
ucts thronghout the Prairie Provine
specinlizing in packared poods, thow

it will continue to hold the bulk huve

who were for years the friends of 1§
senior Constant,

& [ay 15. 1936
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Consolidated Macaroni Machine Corporation

Designers and Builders

of
High Grade Macavoni 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 censervation 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.

(e

SPECIALISTS FOR TWENTY-FIVE YEARS

DIE CLEANERS
KNEADERS DRYING MACHINES
PRESSES MACARONI CUTTERS

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

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

Address all communications to 156 Sixth Street

MIXERS

156-166 Sixth Street
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GET RICHER EGG COLOR

BY USING ARMOUR'S DEEP COLOR FROZEN YOLKS

Packaging in Window
Cartons ShowsBig Increase

A survey of many leading manufac-
turers of egg noodles and macaroni
products shows a definite trend toward
use of folding cartons with transparent
windows for packaging their top brands. &

e

&

One of the principal reasons for this mmlgm”u“m:"r“n:'ﬂ"

swing toward so-called window cartons
is the desire on the part of manufac-
turers to eliminate losses resulting from
breakage and returned goods, This is the
conclusion of G. W. Vanden, president
of the Vanden Co., Inc,, Chicago, a stu-
dent of packaging trends.

After all, macaroni and particularly

P ————

egg noodles, are fragile products, Un- AD AFTER MAKING RERERVATION — :
less the package pives adequate protec- DEATS IT FOR THE RR, STATION CloverblOOIn YOlks are

tion the merchandise is casily broken. [4
And, broken egg noodles and macaroni q
hardly make an appetizing presentation
to consumers. It is reported that be-
cause leading manufacturers are pack-
ing their best brands in this type of
package, the consumers are coming to
recognize this type of package as con-
taining top quality. Window cartons
give ample visibility of the contents.
Consumers and the trade can ecasily de-
tect the better quality of merchandise
through these cellulose windows., The
golden, amber color of the product,
whole and unbroken as it leaves the fac-

| Graded for Color

i We classify Armour Frozen Egg Yolks by color as
el as solids content. This makes it possible for you
b specify Frozen Egg Yolks of a deeper shade, and
fhcreby make sure of a richer egg color in your prod-
ict. The advantage of using Armour Frozen Egg
Yolks is that you are sure of turning out noodles
ith the rich color that creates sales.

Guaranteed solids content
Another important feature of Armour's Frozen Eggs

: tory, prescrts ttractive high quality § . ¢ o .
| apf)éararncc. S ARRESRNE T —= R ; 5 s the uniform solids content. As a result of thousands
b inu 2 HE MEETS A FLOCK OF DELEGATES AND JONES VOICE N THE B ; ' . ire
A l:ad}_n,a m:}nufaclurcli of thclse lm:‘s. TORTY SEVEN, DIEFEREAT Staves/ 15 OPTEN LOUDEST OF THEM ALL—~ laboratory tests we have dcv‘elnpt,d an entirely new
arent window cartons claims that they NEW THODE o == ORTRT ethod of determining egg solids, so that they can be
I wave perfected this type of packaging e QuakTs™ % NEW IDEAS susm s Riiusted 1o o Vol nernont ither 439
to an unusually high degree. It is also N e ') 0 the required percentage — either 452 or
their contention that this type of pack- \ g }3% — before freezing, By using Armour Eggs with
y aging will do as much if not more than ; niform solids, you can be sure of turning out a

anything clse to raise the standard of
macaroni and egg noodle products in

ore uniform product,

AT\H;“' SRR ; Armour eggs free from grit, shells!

few of the outstanding advantages WHEN CONES HONE HS MINO13 FULL - AND WAEN SUCCESS K larificati G .

of this type of package are: 1. Shows “m NOCKS AT KIS DOOR., e clarification process — exclusive with Armour —
the quality of your product. 2. Protfects . e HWWEBPNLIHEILGMBTIEDAHE_ AND LOOK FoR MORE

another reason why Armour Eggs are better. The
boltom of the can is s clear as the top, and all gritty

the contents and kes i i g

cnn1ainc‘rN:)n 1:;1c p::::nc_ssl:d:c;"?fngl:: from such a lec or agreement affec!ing-.. This pact to be set up under the Mar . )
tirely consumed. 3. Gets brand name up the macaroni-noodle manufacturing in- “keting Agreement Act of Californiff ticles are completely removed. What's more, there
big. 4. Room for recipes and sales story :Luaslry in that sflntc, 90 per cent of the provides that if two thirds of the mans§f* B0 separation of the liquids and eolids before freez-
on side pancls. 5. Fasier to stack and | Cgrtl»_l;l manufacturing establishments facturers actually sign the agreementfng, while frozen, or after de-frosting.
cllspla . 6. Less breakage, fewer re- i California signed a p_cll!lon urging Director Drock may promulgate it a
lurncci goods. 7. Sealed by semi or fully the adoption of a marketing agreement law. To enforce the agreement two e
automatic machinery. 8. Can be printed especially designed to meet the require-  arate control boards would be establish
in brilliant full color lithography at mod- ments of the trade insofar as that is pos- ed. One would control the mant ' T
crate cost. sible "“tk{l' the law. ers in northern California nﬁkrlngsr;:u
. =m e m:}khlt:nrmg on the pmpt;s(:_:lttl1 macaroni  about 28 plants, and the other in south

. arketing agreement was held in Sacra- e Cali i gl

Markehng Agreement mento April 9 when State Director of plants, SR ity Catal 3 "

Urged by Macaroni Men ;‘;’;’&“‘l‘."‘“'“ f‘"h"-_“l‘“"-"‘ met with repre- ~ Macaroni-noodle  manufacturers il IREVITTPATT L
Under the favorable laws of Califor- atives ol the 41 macaroni companies  other states, most of which have n A A
it 46/ pesmissible Tar prncc-asr.)rq . ::::::mﬁt llll th:'nl co;ngnonwsalth. The enabling legislation of this kind arc anvil § *QuAL]
a it is 88 55078 ag provides fair trade practice iously awaiting the re is Cali
agricultural products to have a market-  rules, establishes quality smndarffg pro- fnrnf"; ;:-“h'“L..HIL results of this Cal
ing agrecment under the supervision of . a experiment, Shippers of macaro

hibits the selling of i i

i s g of ‘macaroni products ni products to Californi g ]
the state Department  of Agriculture, below cost and provides for the open fil- ioug to learn wk ‘hh};"m o
Believing that much good will result  ing of wholesale prices what effect the agreemen

will have on this business.

| B
=
e

Determining the solids
content of frozen eygs
with the Zeiss refracto-
meter, A special technique
Jor the use of this scien-
tific instrument in deter-
mining egg solids was de-
veloped by Armour re-
search men and is now
used exclusively in all

Armour egg plants.
a’.‘sw.‘ s

ARMOUR’S CLOVERBLOOM
s e it AP AR AL 6 CLARIFIED FRESH-FROZEN EGGS

)'ﬂ;i; S ey | REDET : A For more information write to
R e TS, rr—

THE FROZEN EGG DEPARTMENT, ARMOUR AND COMPANY, CHICAGO
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Under the illusion that the Federal
Specifications Board had decreed that
the ash limit in macaroni products in-
tended for consumption in the army,
navy, CCC camps, ete. had been entirely
waived many macsreni-nismile nanufac-
turers accepted government contracts at
ridiculously low prices. When the low
grade products were delivered on those
contracts they were consistently refused
by the agencies with the result that
thousands of dollars worth of this in-
ferior food was dumped back on the
producers and shippers,

Investigations prove that the ash con-
tent permitted in macaroni products sold
to government institutions of any kind
has merely been increased temporarily
from 65 hundredths per cent to 80 hun-
dredths per cent on account of the con-
dition of the 1935 wheat crop. Just how
the impression got out that the ash limit
had been waived entirely is not known,
but it has proved a costly conclusion for
many who unfortunately choose to sell
inferior products instead of quality
goods.

To clarify the basis on which maca-
roni products will be purchased under
the C!m'cmmenl's temporarily amended
specifications, their modified form is
given herewith:

Federal Specification for Macaronl,
Spaghetti and Vermicelli
‘This specification was approved for promul-
ation by the Federal Specifications Board on
f)cﬂ:mber 8, 1931, for the use of the depart-
ments and independent establishments of the
Government in the purchase of this com-
modity and shall hecome mandatory for all
departments and independent  establishments
aof the Government not later than June 1, 1932,
It may be put into effect, however, at any

carlier date after promulgation. (Amended
December, 1935.)

A. Applicable Federal Specifications.

A-1. There are po other Federal specifica-
tions applicable to this specification,

A-2, Any special requirements of the in-
dividual departments of the Govern-
ment are roted under Section H.

Weekly Crop Bulletin

The Capital Flour Mills, Minneapolis,
Minn, has resumed publication of its
weekly durum crop bulletins that proved
so informative and interesting to the
macaroni industry when first. published
in the spring of 1935. Officials of the
company wih mail copies of the hulle-
tins to all macaroni-noodle manufac-
turers who would like to receive them,
In its April 15, 1936 bulletin is shown
a sectional outline map of the principal
durum wheat growing states, a record
of the rainfall in that district and the
durum wheat production of cach of the
durum areas for the crop years 1932
to 1935,

“The durum wheat crop last year aided
by ample moisture and cool weather
April to June, gave promise of an ex-
cellent_crop, but during late June and
carly July high temperatures” and ex-

B. Types and Grade.
-1, Types. — Macaroni, spaghetti, and
vermicelli shall be such of the fol-
lowing types as may be specified in
the invitations for bids:
Type 1. Semolina,
Type 11, Farina.
Type 11 Combination of semo-
v aid Tanna
Type IV, Hard wheat or durum
wheat,
B-2. Grade—Shall be of the grade speci-
fied herein under the respective
types.

C. Material and Workmanship.

-1, Shall be made in a proper manner,
under  strictly sanitary  conditions,
and shall be of American manufac-
ture. Shall be either solid or tubular
stem, and, unless otherwise specified
in the invitations for bids, shall be
approximately 11 inches in length,
The product shall have been well
dried by modern methods (open-air
methods of drying shall not be
used).

D. General Requirements.

-1, All deliveries shall conform, in every

rcsrccl, to the provisions of the Fed-

eral food and drugs act of June 30,
1906, and amendments thereto, and
to subsequent decisions of the United
States Department of Agriculture,
all as in effect on date of invitation
for bids,

E. Detail Requirements.

E-1. Shall contain not more than 12 per
cent moisture, as determined by the
vacuum  oven method or  otler
method  which the Association of
Official  Agricultural Chemists may
consider as equivalent, and not less
than 11 per cent of protein (NX5.7),
calculated on 12 per cent moisture
basis,

E-1. Type I. Shall be made from sound
semolina No, 1, and the ash content
of the finished product, exclusive of
added salt, shall not be more than

.-emll_y-ﬁvc hundredths per cent (six-

ty-five hundredths per cent changed
to Eighty Hundredihs per cent by
amendment No. 1, December, 1935),

E-2. Type 11, Shall be made from sound
farina No, 1, and the ash content of
the finished product, exclusive of

tremely high humidity favored rust de-
velopment  causing fwav.\' damage 1o
wheat in the maturing slage, The re-
sultant crop while of general good qual-
iy was extremely light weight and has
proved a difficult crop for normal mill-
ing results,”

“This year winter precipitation was
generally less than last year although
close to normal in mest areas. Snow
and rain in March and carly April, 1o-
gether with unseasonably cold weather
is delaying field work this s ring. Re-
Forts indicate sufficient seed although the
ight weight wheat from last crop where
used for seed will require very favor-
able weather to get started, Planting in-
tentions  indicate  substantial increase
over last year, although below the 1928-
1932 average.”

Ag of May 1, 1936 we find that the
seeding of durum wheat was delayed

added salt, shall not be more ihef
forty-five hundredths per cent.

E-3. Type 111, Shall be made [rom ;{

and sound farina No. 1, and the aif

content, exclusive of added salt, sl

INow Available in Two Sizes

be not more than fifty-five hi
dredihs per cent.

I~ Type IV, Shall be made from soun
hard wheat flour or sound dune
wheat flour of good quality, or
mixture of “both. The ash conten
exclusive of added salt, shall not k
more than fifty-two hundredths e
cent when a hard wheat flour i
used, and shall not be more thej
sixty-five hundredths per cent whe
durum wheat flour is used, (Sixly
five hundredihs
Eighty Hundredths per )
amendment No, 1, December, 193

F. Method of Inspection and Test. i
F-1. Inspection shall be made at point o
delivery by the receiving agen
unless otherwise specificd,
F-2. Chemical analyses, if required b
the purchaser in the examination o
luliuf of samples and deliveries v
der this specification, shall be m
in accordance with methods of
Association of Official Agricultun
Chemists in effect on date of invia
tion for bids,

G. Packaging, Packing and Marking.
G-1. Any special requirements of the i
dividual departments are noted w

der section H
G-2. Packaging—Unless otherwise sped
ied, commercial packaging is a
ceplable under this specification.

G-3. Packing—Unless otherwise specificl§
the subject commodity shall be g
livered in standard commercial coo
tainers, so constructed as to insur
acceptance by common or other cat
riers, for safe transportation, at t:
lowest rate, to the point of deliven

G-t Marking. — Unless otherwise  speo
ted, shipping containers shall
marked with the name of the m
terial, number and sizes of packageg
and the total quantity in the coe
tainer, as defined by the contract o
order under which’ the shipment 1§
made, the name of the contracor
the number of the contract or orde
and date’ of packing,

-

somewhat during the last week of A
due to almormally cold weather ar
scaltered rainfall, Reports indicate freer
ing nights, especially in North Dakotd
delaying field work, the bulletin contin
ucs,

Generally speaking durum is abo
75% sceded with reports from Soul
Dakota and southern North Dakota indi
cating seeding completed in some dis
lrlct:f.; and northern North Dakota re
porting seeding well under way to 507
completed. Some fields in the norther
llnslrlgt are still too wet for field wor
especially in the low spots,

While the April rainfall this year wi
below normal apparently the ground al
sorbed much of the winter precipitatior
and most reports show ample moistu
to get the crop started, Farmers a
optimistic and looking forward to a g
crop if conditions continye favorable,
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Government Refuses Low Ash Macaroni;

mixture of sound semolina No, ||
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omplete Drying Process in Two Hours

Clermont Automatic Continuous Noodle Dryer

i

4000 pounds per hour 6(/0 pounds per hour

PR
SR
.: | “‘r ;

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.

0 TRAYS

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

68 Wallabout Street Brooklyn, N. Y.
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MACARONI-GRAMS

By Spag MacNoodle

Old Models

Maost business men who spend a dec-
ade or more in business in the same
oflice or store, add to and improve their
premises and equipment with at least
one major operation during that pe-
riod.

They may overhaul and recondition
and replace when they first start in or
they may do it at some opportune time
later, These are few who do not
svoner or Liter do something of this
sort in a bigger way than merely tak-
ing care of the ordinary wear and tear.

But how many men of your acquain-
tance, no matter how long they have
been in business have reconditioned
their places more than once?

The average man when he has re-
outfitted once thinks he is fixed for the
rest of his business career. And un-
fortunately he usually is so.

The human body ‘goes through an
entire “change in its component parts
once in seven years. We recondition
our Federal government once in eight
years at least, sometimes in four years,
We take a census every ten vears,
hecause we know records more than
ten years old are not of much value.

We raft over our football rules every
year. Once a year as the season rolls
around we overhaul and add to our
fishing, golf, hunting or other sports
cquipment,  We have the old car re-
conditioned at not greater than two
year intervals, and we buy a new car
as often as we can spare Iﬁc price.

But we set up one good business out-
fit and expect the equipment to last as
long as we remain in business. We
assume it will be as useful under new
conditions as it was under the old. We
expect to be able to operate as effic-
iently with it under the demands of
1936 as we did under conditions five,
ten, perheps twenty years ago. We
laugh at the fellow ‘who drives a 1920
car, but we continue to use prewar
equipment in business, when it is hard-

be.

ly more efficient than that car would

King of Macaroni
for 1936

In the annual contest to determine (3!
“King of Macaroni” for the year, L

in Geneva, Switzerland hundreds o}

pounds of macaroni were consumed |1}
the many contestants that vied for ik
honor, §

Louis Paris won first place for maf}
and Henrietta Villa the same honor fulg
the weaker sex. Over 50 others had tf
be satisfied with a bigger than ordinan{8
meal of macaroni prepared by some of!
the best known chefs of Switzerland}
France and Italy. Only six of the co i
testants were women,

Louis Paris, “King of Macaron
1936" is a short, well built constru }
worker, He won the title by eating morfs
than 5%4 pounds in an hour. When H
was acclimed the winner he called fof
his regular supper, giving preference 1§
spareribs and sauerkraut rather (hufs
macaroni, saying that though he prefd
ferred macaroni he thought he had eac}§
enough of that as an entree. 2

Henrictta Villa, who ranked firc}s
among the women, dropped out of
championship contest after consumirg}
slightly more than 3 pounds, i

Thus this “King of Macaroni” a4
more macaroni in one hour than 4
average American eats in one year,

Those who figure on getting therf
some way or another, seldom do.

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

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

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

They know Commander Superior Sem-

olina is dependable.

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

COMMANDER MILLING CO.

Minneapolis, Minnesots

COMMAND

i ¢ 15
May 15, 19 ";. .10
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You

the Best
When You

gMDER A,

*SupERIOR? |

DURUM WHLAT

The Highest Priced Semolina in America
and Worth All It Costs

g

Leads in Quality

The
Golden
Touch

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the

determination to maintain the highest quality
standards.

iy ———

i T

KING MIDAS MILL COMPAMNY

MINNEAPOLIS, MINNESOTA
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ORIGIN OF MACARONI PRODUCTSossotti Holds First Sales Conference

Many Nations Lay Claim to Fostering Famous Food

We have heard or read the claims of
many nations, including Ireland, Ger-
many, Spain, Austria and China, regard-
ing the origin of macaroni, but we can-
not overlook the fact that Italy and its
nossessions have the most enviable one,
including (he “condimento” or sauce as
we have it today.

The biographics of Italy's historical,
cconomical, scientific and classical char-
acters, prove “by their menu you shall
know them!”

Writers of the private lives of Dante
Alligheri, Ghiotto, Michael Angelo, Co-
lumbus, Verdi and many others, por-
tray the culture and customs which prove
the general use of “pasta” or Macaroni
among all the Italians of the Middle and
Modern ages. )

Machines for forming the various
shapes or varicties were first made of
wood; later reinforced with metal, and
today, as in America, hydraulic presses,
with a drying system that nature pro-
vided—pure fresh air, flavored with the
hreezes from the Atlantic ocean and the
Mediterrancan sea.

“Pasta,” or Macaroni, in all its forms
as we know them, originated in various
parts and provinces of Italy. A few of
many examples: Rigatoni in Sicily; Spa-
ghetti in Rome; Spaghettini in Piemonte;
Vermicelli in Torino; Linguine in Pisa;

Patents and Trade Marks

"Mother Hubbard’
Risky

Because the trade mark “Mother Hub-
bard” has previously been registered for
a number of other food products, the
triadde name is probably not registrable
for macaroni. That is the expert opin-
ion of the Trade Mark Department of
this publication as conducted by the
National Trade-Mark company.,

“We have examined the trade mark
registrations at the Patent Office and
while we do not find that this mark has
ever been registered  for  alimentary
paste, we find it has been registered for
a number of other food products by dif-
ferent  parties—foods such as wheat
flour, bread, canned vegetables, pork and
beans, butter, condiments, relishes, olives,
sauces, pickles, coffee, tea, candy and
cereals.

"The bread mark is by the Ward Bak-
ing company, New York, N. Y, claiming
use since 1897,

“The Patent Office considers nearly
all food products poods of the same
deseriptive properties, as far as registra-
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ITALY

L O N

By JOSEPH ]. CUNEO
of

La Premiata Macaroni Corporation,
Connellsville, Pennsylvania

FForati in Naples; Mostaccioli, Fidelini,
Tufoli and other cuts in Genova; the
fancy shapes m Firenze; Ditalini (used
with beans) in Calabria and Naples, and
all the way down the list of any maca-
roni chart or catalog, cach shape or cut
has its origin and improved upon by
other Italian centers to suit the tastes of
the rich and the poor,

“Menestrone,” the original Genovese
soup with some shape of macaroni, has
been known for ages and is used abund-
antly in American hotels and restaurants
today.

Giving serious thought to the origin
of the famous food, it is a positive fact
that while China contributed a “paste”
made from rice flour the real and proper
ingredients for good macaroni of Italian

tion is concerned, the exceptions being
candy, syrups and oysters.

“If this is a new mark with your
member, we advise that he select some-
thing else.”

The Association Member seeking to
register “Mother Hubbard” as his trade
mark for macaroni-noodles, is apprecia-
tive of this free service to Members be-
cause it saves him the trouble and ex-
pense of preparing the art work, de-
signs, ete. that must accompany all a pli-
cations for registration. It would be
wasted money and effort to make such
application in the face of information
divulged by this scarch which is free
to members and for which a small rea-
sonable charge is made to nonmembers
of the National Macaroni Manufacturers
association,

PATENTS AND TRADE MARKS

A monthly review of patents granted on
macaroni machinery, of applications for and
registration of trade marks applying to maca-
roni products. In April 1936 he following
were reported by the U. S, Patent Office:

Patents granted—none.

TRADE MARKS REGISTERED
The trade marks affecting macaroni prod-

:l(l! or raw materials registered were as fol-
OWS

Golden Crown

The trade mark of the Atlantic Macaroni
Co., Inc., Long Istand City, N. Y. was reg-

The Rossotti Lithographing Company, macaroni and noodle makers that is un-
e of New York city, one of the most  excelled by any other representative of
Gro:cssive firms interested in supplying  other supply firms.
origin were the best semolina and pur ;:. he macaroni-noodle indu_slry with mod- ) :\Ifrvd_ Rossotti, the president of the
water—nothing else. Most of the semof#m jackages and attractive labels, held  firm delivered an address of welcome,
lina used by laly was originally im}# genvral sa[c; conference of its b_ranch luuk_an active part in the several sales
ported from Russia. finanavers during the week of April 18, meetings as well as in the entertaining

Semolina (ground from durum ofReprosentatives from branch offices from  features, Others who addressed the con-
hard wheat) has a very bright amlcf&oast to coast were brought to New ference during the week were HL Dlock,
color—granular, in appearance—not f§iork for the conference, where the en- comptroller and Albert Heil, sales man-
flour but rich in gluten, low in ash, con}Bire sales 0'1!"'"‘23“0"‘ spent a solid week ager. s . .
tains an excellent percentage of proteinft work and play. Plans were laid for  The Rossotti Lithographing Co., Inc.
and contributes the famous “chew,” «fihe new fiscal year saies campaign. \\;nh ul’ﬁccs :l'llil plant at 141 v m:k_st.,
desirable in eating macaroni. Of coursf§ Charles Rossotti, vice president and ‘.\c\.\' York city, has made rapid strides
many imitations of macaroni manufaflircctor of sales acted as the ch?lmmn duting the past few years, starting in a
turing have appeared in America and i the conference. He is the ﬁrm s con- small way under the n!)lc direction of the
while some manufacturers use the propeffact man who travels extensively from late Edward Rossotti, founder of the
raw materials, it is regrettable to finifranch office to branch office and he firm. A Dbattery of the latest and most
some in America using a cheap flouwffoasts of personal acquaintance with  modern lithographing presses has recent-
high in ash, that is a disgrace to the ey
cation of the consuming American peo,
ple of this famous dish, for the sake o
a few pennies in price, The America
consumer however, is quickly learnin}
that semolina macaroni is the only de}
sirable dish and, happy to state, the con
sumer is refusing flour macaroni of
substandard substitutes,

As the spirit of Virgil led Dant
Allighieri through Heaven, Hell an
Purgatory, according to the Divine Com
edy, our menu, with semolina macarorf
in some variety, shall lead us to healhf
long life and happiness, of whid
the semolina macaroni manufacturer &
America plays so important a part.

E

;.

BRANCH MANAGERS IN SALES CONFERENCE

istered for use on macaroni. Application wa
filed Nov. 30, 1935 published by the Pates
Office Feb. 11, 1936 and in the March I
1936 issue of Tue Macavont Journar, Owne
claimi use since December 1908, The trad
name. appears in outlined type under whi
is the golden crown.

Triangle

The trade mark of the Atlantic Maci re
Co,, Inc, Long Island City, N. Y. was rep-
istered for use on alimentary paste prod ict:
Application was filed Nov, 30, 1935, publi-he
by the Patent Office Feb, 11, 1936 and in (b
March 15, 1936 issue of Tue Macaront Jo
NAL. Owner claims use since March 100

‘m | ‘

Sales representatives of the Rossotti Lithographing company, Inc. from branches

reaching from Boston on the Atlantic seaboard to Los Angeles on the Pacific_coast

attended the first sales conference of the firm in April in New York city. Seated

(Ieft to right): Jerome Neri, New York; D. W, Killip, Chicago; Charles Rossotti, vice

Hesidcnt: Albert Heil, New York; Albert Aloisi, New York. Standing (left to rl\}ht):

obert Stobbs, Philadelphia; Kurt Zimmer, Los Angeles; John Tobia, New ork;
Robert Eckels, Buffalo; Gilbert Gruber, Boston.
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Iy been installed in the plant. Production
facilities have been increased to accom-
modate the greatly increased volume of
business. This concern specializes in
folding cartons, cither with or without
transparent windows, as well as in labels
of all varicties for food products.

South African
Inquiry

The superiority of  American  made
macaroni machinery is becoming more
and better appreciated  throughout the
macaroni manufacturing world,  Ameri-
can builders of dependable  machines
number among their satisfied customers
some of the most successful firms in
Australia, Asia and South America.
Their reputation ha  lso reached South
Africa as evidenced vy the following in-
quiry through the National Macaroni
Manufacturers association headquarters:

Lourenco, Marques, South Africa,
March 13, 1930

Gentlemen :

Through another publication we learneid
about your Journal and feel that you woulil
have among your advertisers some who would
be able to supply our needs, We would like
to know if they can supply mixers for the
mixing of flour, as we need vne for our maca-
roni factory.

soowe will be glad to have them send
us their illustrated catalogues and prices C.117%
this port; also terms and conditions of busi-
ness, Also please answer the following ques-
tions :

1—=What_quantity of flour can be mixed in
one operation?

2—Can you inserl a water can or anything
that can bold the water for mixing the flonr?

3—What horse power is required to drive
your mixer?

F=Can you supply a mixer with pulley
drive?

S—=What will be the price of the separate
motor ?

G—What are the measurements amil weight
of your mixer?

7—How many units are required to run
your mixer for an hour?

Also send us the illustrated catalog of all
the machinery you manufacture and upon re-
ceiving all the vssary particulars, we hope
that we can do husiness,

Respectfully,
Fabrica Colonial de Masses Alimenticias

'[‘I:tl- l:;ule m_arklil‘lllc ':tamc in black tyrfy
with the triangle in the back 7
with the triang e background = HYDRAULIC MACHINERY
Dixie )
The trade mark of the Atlantic Macane ey

iied or o o St e, 211 SHORT CUT ,
HIGH PRODUCTION UNIT

Application was filed Noy, , 1935, publish

by the Patent Office Feb, 18 1936 and in ¢
.\f:rch 15, 1936 issue of Tu% M.\c.\no‘m J‘m‘l
KAL. Owner claims use since Sept, 17,1914
The trade name is in large, black letters.

TRADE MARKS APPLIED FOR
One application for registration of mac
roni trade marks was made in April 1
and published by the Patent Office fo peim
:J_Iut::chons thereto within 30 days of public
jon:
Brunswick

The private brand trade mark of Eldridg
Naker t‘nnu;anf, Boston, Mass. for use ¢
macaroni and other groceries. Application w
filed Feb, 11, 1936 and publislﬂd April 5

Owner claims use ‘since August 18
The lradg name is in heavy, black type.

VARIABLE SPEED
TRANSMISSIONS,
STATIONARY DIES

EASILY ADJUSTED -

TO PRODUCE ANY LENGTH OR
FANCY CUT OF GOODS

CHARLES F. ELMES ENGINEERING WORKS

Hydraulle and Special Mach
213 N, Morgan St.

inery
Chicago, U. S. A.

SHORT CUT PRESS MODEL N

o. 4102-A
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The Republic of Argentina, South
America, has been ae destination of
millions of Italians who were forced to
find lands of greater opportunities, It
may naturally be expected that Italian
industries would follow these Italian
immigrants. This is particularly true
of the alimentary paste manufacturing

Clark, temporarily in charge of Argen-
tine division of the Bureau of Foreign
and Domestic Commerce, United
States Department of Commerce,

From his residence in Buenos Aires,
Argentina he sends his government a
survey of the “Macaroni and Supple-
mentary Paste P'roducts in the Argen-
tine Federal Capital Area.” It is very
interesting to all countries interested
in exporting macaroni products, It
reads, in part as follows:

—The Direction General of Com-

the production of macaroni, spaghetti,
vermicelli, noodles and other paste
products,

—According to the Direction of Com-
merce and Industry, during the year
1934 there were 30 factories registered,
representing a capital investment of 6,-
903,544 paper pesos. The value of
the total production during the vear

08,132,592 1bs. and supplementary or
byproducts weighed 13,978,857 Ibs.

—Of the raw material consumed 80,
N5919 1bs. was of domestic origin,
and only 15182 1bs. of foreign origin
was imported,

Catelli Firm
to Reorganize

A plan of reorganization has been
presented to the stockholders of Catelli
Macaroni  Products  Company, Lid,,
Montreal, Canada. The plan calls for a
change in the name of the organization
to the Catelli Food Products, Ltd. and
a cancelation of its old stock, The Catelli
firm operates macaroni plants in several
provinces of Canada and feels that the
reorganization is needed to continue the
successful venture on an enlarged scale.

All some men need to do to he suc-
cessful is to go the full distance, just
once.

Argentine Paste Industry

South American Republic Has 3{}
Plants in Federal Capital Are

—I'he total amount of motive power
employed by the industry was 3093
H.D.

there were something like 72 factories
and production units of paste products,
but this number included various re-
lated industries which are not covered
in the most recent census material
given in the preceding paragraphs.
However the only comparvible data
available is upon the basis of the 1914
census, and the following figures are
submitted with the qualification that
the comparison is by no means strictly
aceurate,
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' ackage Design Important

Not many years ago there was a
ormiiJable group in the macaroni in-
who felt that one was not of
ol mind il he even mentioned
dhacaroni packaging. Fortunately for
e industry that group has recognized
wore and more the trend in all food

During recent years Argentina's j
ports of paste products have decreas]
materially, while on the other haml

amounted to 245,199 1bs.; during 19341
to 253 449 1bs., during 1934 to 17234
Ibs. and during the last semester of 195
to 9715 lbs. )

wcaroni hamper” toward the' more
onvenient, the more cleanly package
th readier consumer acceptance, so
: t now the matter of macaroni pack-
Exports aggregated 30,316 1bs, &

r : @ging can be mentioned wighnut risk-

1032; 833,133 in 1933; 1:432,099 Iy 4z one’s reputation for sanity.
(]urmg 1934 and 501,945 1bs. during ® Nearly every week finds some sort
first semuester of 1935-_ . % new macaroni or noodle package
From other sources it is learned (haf wing offered, even by manufacturers
the consumption of macaroni producf8y, have long persisted in marketing
in Argentina exceeds that of any otha§y i products the old way, in bulk.
country outside of Europe, [{There will always be a good quantity

frome will be sold by American manu-

New Italian
Macaroni Wheat

While the nations were striving to en-
force the sanctions conceived by the

paste which are consumed on a large
scale in Haly, the manufacturers in that
country whose products are renowned
throughout the world were for years
compelled to depend on Russia, on the
United States and later on Canada for
their raw material,

For macaroni making thie ltalians de-
mand a very hard wheat semolina of
which there was formerly very little
cultivated in their country. Up to 10
vears ago as much as 2,000,000 to 2,500,-
000 tons of Canadian hard and macaroni
wheat  were imported  annually  for
grinding in the durum mills in Naples,
Genoa and Venice, United States wheat
growers had been slowly losing this
business to their Canadian brethren on
the north,

Lately the Manitoban wheat has been
replaced by Ttalian “am':r  durum”
wheat, a development resulting  from
Mussolini's  famous  “Battle of the
Wheats.” The culture of this new wheat
adaptable to the climate and soil of
Ttaly has developed so rapidly that its
price is now lower than Canadian or
American durum,

The producers claim that “Seragolla”

Wacturers to American housewives in
ppropriate package form. Because of
wheat which is grown in Apulia hafthis, macaroni-noodle men everywhere
better macaroni qualities than Canadiz}will be interested in the movement
wheat, From a few experimental busheéfponsored by “Modern Packaging” to
the production of this special It ncourage the development of more

durum has grown until the annual crof

distinctive, more practical packages,
In the last 12 months, Mrs. John
I"ublic received her biggest year's divi-
dend of extra value through lhetter
package design, according to figures
announced  today with the names of
41 winners of the Fourth Annual All-

sponsored the event for American in-

dustry.

More than half the winners, chosen
from nearly 10,000 pac s used for
the first time during 1935, based their
claim for recognition on package de-
signs which provided better protection
or easicr use of their products, Most
of the winners were old favorites in
brand new dress, though a few ap-
peared for the first time in package
form,

razor kit with a place for everything
in its place, and of course beer in cans
were Just a few of the features.

In the opinion of the judges, Amer-
ican industry has been made package
conscious by women, the important
buyers and users of everyday mer-

Wins Retrial
in Insurance Case

The United States Circuit Court
Appeals in Cincinnati, Ohio reversed an
remanded for a new trial last month th
suits of the Kentucky Macaroni com
pany of Louisville, Ky, against the 1 oo
don and Provincial Marine and Gen
eral Insurance Company, Ltd., and th
RQ_\:.':I Insurance Company, Ltd,

The Lovisville company  sued ke
former fire  insurance company  fif
$5,380 and the latter company for $4.491
as result of a fire at its plant May 2
and 27, 1932, Former Judge Charles |E
Dawson on March 22, 1934 directed the
Jury to return a verdict for the fire it
surance companies,

The Appellate Court found that 1
solicitor who sold the two policies to the
macaroni company was an agent for 14
msurance companies within the meanint
or Kentucky statutes and there was n
sufficient evidence of fraud or collusic
hetween him and the macaconi compar!
to warrant dismissal of the suits,

178-180 Grand Street

1O,
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chamdise. As a consequence, this year's
packages were found 10 be more artis-
tiv. designs more expressive, color psy-
chology was well used, greater ingenu-
ity was utilized in both the uses of
materials and in the reuse value of
packages.  But most important, the
Judges felt, was the very sensible trend
toward permitting easier use of con-
tents.,

The object of the competition is to

Wi ; i x g D L aid the development of better packag-
i cbr e vt lstide ” x ~The industrial census of 1914 sizable export trade has been built up, : o “old cracker America Package Competiti L Lot 1 ©
industry as evidenced by t]m’rqmrl of Siarteed tigt 1l -‘F' ool Clodeat e During the year 1932 the imponf rade away fr. m t'lllc d i | ACkag 'l ,Imtm.. by ing by each year bringing together for
I'rade  Commissioner DyWayne G, Showed thiatin the tederal Lapital arca L yed < the jelly pail” and “the open odern  Packaging  magazine, which

comparison the best package efforts of
American manufacturers, who in turn
lonk to this competition for guidance
and assistance in their packaging prob-
lem

Says Mr, Bristol, one of the judges
of this year's competition, “No one can
estimate the dollars and hours that
maodern packaging has saved retailers
and consumers,  Certainly the most
significant  trend  evidenced by the
amazing number of ingenious designs
entered in the competition each suc-

! 1914 1934 i macaroni products sold in bulk—in A window carton for noodles and ceeding vear is the increased emphasis
merce and Industry has just released  Nuywher of production units............. . 9 i 5, 10 or 20 Ib. boxes or containers, other macaroni products, metal bags packages designed to give the con-
figures pertaining to the operation of  Capital (paper pesos)............ veerennn 3,123,100 6903,544 vood or paper, and even in larger for potato chips, a non-slip furniture 0o Leter protection or easier use
the paste products industry in the Ar-  Production value ............... ceeeeeeen 2819112 6,182,007 thampers to big retailers and to institu-  polish bottle, a package that pumps, a the iiraduct she bays" ’ )
gentine Federal Capital Area during ...a.ﬂ.m,ﬂﬁ, -le,éz)i ions, but by far the greatest part of non-drip medicine bottle, a cleaning | )

1934, These figures cover of course 1397 1238 fihe macaroni production in years to  fluid in a glass tube that squeczes, a

The hopes of life are most surely real-
ized by doing the duties of the day.

L]

Life isn't so much a matter of what
is met as how it is met,

g . " TR i [ —
was 6,182,007 pesos. The value of the  League of Nations to embarrass Italy in Lln:::(llsrtnft!h'::- ::ﬂ:;::::ll ::.'.ﬂ;:lu‘rhtf::k
raw material consumed was 4,110,222 its war on 'thiopia, the Italian govern- Good macaroni wheat s also. rfown ol
pesos.  The number of persons em- ment is preceeded methodically with its Sicily and Cyrenacia. : E E R y DAy 1 E VE Ry WAY
ployed was 1,258, and the aggregate of  war on the African front and with its Thus with one hand on the sword ar’ ' n
salaries nr!tl wages paid out for the plans for feeding the soldiers, one on the plow, Mussolini is winnind
ﬂm"{;‘_} l’“f::lltlr:}‘nsrl.gilc,?Bl pe?ns. g |-‘.;|- the production of macaroni, ver- battles for the ltalians at home an . F t th | i tl‘l t
—1The 1 al pro ion of paste  micelli ; ime! . ; $
peiadiced aepregaicd 4. total Wil OF e bl e e of Alkentary el | macaroni manufacturers come to the conclusion tha

it is ultimately far more economical to deal with a
reliable responsible firm.

Follow the example of leading macaroni manufac-
turers, send your orders for Insuperable
Macaroni Dies and Repair Work

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

e
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Rules for Macaroni Salesmanship

“Helieve 1t or Not,” as Mr. Ripley
would say, there are certain rules of
ethics that even the most hrazen sales-
man must observe if he hopes to con-
tinue calling on the trade.  Macaroni-
noodle salesmen are no exception to this
rule.

The customer is an important cog in
the triangle—manufacturer to customer
to consumer and the macaroni salesman
who ignores the customer or buyer of
his products is digging his business
grave. The customer or buyer knows
this and in fairness to all salesmen has
adopted a set of 10 basic rules, ac-
cording 1o “Continental Comment,” rules
which have heen adapted by us to apply
to the contact men between macaroni
makers and buyers. These important
rules prepared by the customer and
which are recommended for serious
study and judicious use by all sales-
men of macaroni products are:

1. BE AGREEABLE. Other things
heing equal 1 patronize the salesman
who tries to please me. 1T buy macaroni
products of the man who acts as though
he likes me. Exent yourself to make a
pleasing impression on me—PLEASE!
I appreciate it—hence dress neatly. Un-
tidy clothes mean you don't care what
1 1luul-. of your appearance. Give me
the 1|n||rcwnn of a gentleman, honest
square, anxious to please, and good na-
tured.

2, KNOW YOUR GOODS. Don't
let me ask any questions relative to the
manufacture of the product that you
camot answer. Get all the |munq aliout
the items you are selling. Put in your
spare time making yourself Ihnrmu,hl\
familiar with the goods you are selling.

3. DON'T ARGUE. Go with me in
your talk—not against me. Lead, don't
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oppose. Don't show me where 1T am
wrong ; show me where | am right. Sug-
gest, Don't antagonize, Argument as a
rule results in irritation, not convictira,

4. MAKE THINGS PLAIN. .on't
use any word I den't understar .. You
can explain the most complicated maiter
to a washerwoman if you know your
subject perfectly and practice using sim-
ple language.

5. TELL THE TRUTH. Don't lic
or exaggerate, nor mislead or conceal,
Let me feel that you are sincere, and
mean every word you say, and that every
statement you make can be taken at par
value,

6. DE DEPENDABLE. Even in
small things create the impression that
whatever you promise is as much to he
depended upon as your signed note. If
you make an appointment at 3 p. m.
Tuesday, he there at that time or phone
me at the appointed hour, a legitimate
reason for your inability to do so.

7. REMEMBEP NAMES AXND
FACES. Tf you have not a natural gift
for tlns—'uqu:rc it! Buy a little book
and jot down every day the names of
those you met with their characteristics.
I'ractice this until you become expert.
No man likes to he furumun or to have
vou ask his name after it has been given
to you,

8. THINK SUCCESS. Success be-
gins in the mind. Tell Success stories,
not incidemts of failures and hard luck.
Eradicate optimism and prosperity ! Feel
prosperous! Tt's catching and will most
quickly lead you to personal prosperity.
Always keep your chin up.

9. BE HUMAN. The reason that
inu are selling is that you are a human
wing.,  Otherwise the firm might just
as well have sent a catalog. So le a

ROMOTES

Human Deing, likable, engaging, full i} : £l
human understanding, for I_ patroniz ugar Institute Decision

“";5[11 m;:l[l-!}.\{;!lltllsl;;IT.Ll:magl?ll.}ill(;G 154 Very few decisions of the United
(iRl".'.-\'I'I-’.EET BUSINESS 1N WORLD {&tates Supreme Court have crcnl-ul such
Tt takes the hest there is in a man. hu..:mnlc interest among business men
takes tact, intelligence, self comird §8 il ‘_“‘]“_li“is '.’f 'f:“_l"'”"?s?"ct'i"_'":;“ il
courage, persistence and Inl."dh'lu“»hlur ““l_'“".‘ e "“.‘;.“ ;L""“‘ o e “'"-‘“:

stitute case. Trade executives are par

3 1ot a job fora s:= : . 4
ir‘:‘:mll' ‘Ilnllllll“:;:'c (Irl'l::s' 11'1(?(11:1I|m.s enumeJgeularly interested in the paragraph in
¥ A ¢ decision which reads, “Voluntary ac-

ated as essential to success are mighty o8 o
casy to acquire. Any man with the nec ffon 10 end abuses 'mn.l 1o fn;srnr ||’;1r
essary_ambition and determination can pmpcitive opportunities in the public
ey nterest may be more effective than legal
B ocesses and couperative endeavor may
ppropriately have wider objectives than
erely the removal of the evils which
re the infractions of positive law."

Trade publications and  newspapers

Special Macaroni
Press Qil

gave considerahle space 1o résumés and
analyses of this opinion, all of which are
of particular interest 1o industry lead-
ers:

The Wall Street Jowrnal said  edi-
torially that—"law and common sense
are united in the Supreme Court's ap
proval of the OPEN I'RICE system.

The New York Times—"The Sher-
man law, as the Court described it in the
Sugar  Institute  decision, remains  a
CHARTER OF FREEDOM, permit-
ting wholly voluntary action to end
ahuses in industry, but it does not sanc-
tion  methods  which  UNREASON-
ABLY restrain competition.”

The New York Journal of Convneree
—"The Supreme Court’s decision com-
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mended as proper efforts to stabilize the
industry and end cutthroat competition,
but properly insisted that the methods
pursiad 1o gain this end must conform
o antitrust law restrictions.”

The Baltimore Sun—"The Supreme
Court did not holil the Sugar Institute
itseli to e a combination in restraint
of trade, aml so did not order the as-
sociation dissolved, but it did rule that
through several o its RULES OF
FAIR PRACTICE it had violated the
Sherman Aet.”

The only way to provide for the
future is 1o work, practice self denial
and save.

DOMESTIC

After 18 years of serving the Mac [}
roni trade wnh Biancol it is reported
from the main offices of the Sherwool
Petroleum Oil Company, Inc. at the Dush
Terminal building, Brooklyn, N. Y. tha|#
the demand has increased to the greates
high in its history.

Specifically made for this industry,
Biancol is a highly refined white miner!
il which is used steadily to preven
sticking wherever dough comes i con
tact with machine parts in presses, kneal:
ers and mixers. Diancol has receiv
wide acceptance because it is complet;
tasteless, colorless and odorless. It con§
tains no animal or vegetable oils or fay
and can never become rancid, ‘

Biancol is refined at the SherwoolB
refinery at Warren, I'a,, and is packelg
in convenient small and large containers§
from one gallon cans up to gallon drum:

Where there's too much dreaming the
happy hours away, they are dreamed,
away.

) L]

Success doesn't answer favorably un-

t:l we prove that our intentions are se-

rious.
L]

A bird in the hand is truly worth two
on the bush when it is himself a man
has in hand.

L ]

While there's the slightest chance, the

chance shouldn't be shghted.

BIANCOL ( cooness
The Pure Crystal-White Mineral 0il

.| COLORLESS
Prevents Sticking {
Wherever Dough Comes in ' TASTELESS

Contact with MachineParts
Inquiry invited--Refined by

SHERWOOD PEYROLEUM
COMPANY, INC.
Bush Terminal, Brooklyn,N.Y.

(Refinery, Warren,
Pa.---Stocks
carried in

principal citiea)

Stocks are carried in poncipal cities.

All lh_.'n can be said for sarcasm i
that it hits first.

Having a balance at the bank helpsh
to keep one halanced.

BLISS

GRACION S
FIVE OCLOCK, T MLT
HUKKY HOMI NNDGLT ll.L Y
SUPPFR RO (L !
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UONT GET ExcrTen!)
LOME MAC AROMIL l
AND CHEESE wik L
ZAVE THE DAY.QUICK]
TU PREPAPE NUTIILI
AND EASY TO SERVE l
i ———

Mi-Lord likes a good meal.

DIDN'T KNOW HACARON |
AND c-rEESE TASTE|
6000! YOU HUST H uE
BEFN HOME ALL AFTERNDO!
PREPARING 1T}

She heeds a timely suggection. He lpgrer.lnn her good taste. '

PRESS No. 222 (Special)

‘John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881
IPresses
Kneaders
Mixers
Culters
Brukes

Mould Cleaners
Moulds

All Sizes Up To Largest in Use

. 3 255-57 Center St.
N. Y. Office and Shicp New York City
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MacNoo e on dSign X
L "
. " ! s s seeess ain
“SIGNS,” observes Ole Man MacNoodle, Sage of the Macaroni Industry, “may mean much or R the manufacture
: x s P tHEa ot Yo" i of your highest
; little, depending on how you cire to interpret 'em. LN i ; :
. “However, every live person heeds the 'STOP’ and ‘DANGER! signs. Those who did not are LR : grule maoaron
. dead.” ) s L Rl products . . . . .
" “Note this ‘SIGN." It merely marks the end i Xt s,
of the road. It just means ‘STOP' because there IAPOLIS, Minm,
t H ‘DANGER’ ahead for all those who disregard SRS S sl
= i 8 ... werecommend

“The 'SIGN’ was originally intended to point in Venezia Semolina
no particular direction, but some blind fellows f
who failed to heed its significance went through

the ‘SIGN’ to the left and broke off a portionof ff ©= ° ° foioumigrasslstion with CHAMP[ON

the sign board.” AMBER MILLING CO.
“The ‘SIGN’ is intended to point NOWHERE., LE it Minneapolis v 5,) 210k, i 1
That's exactly where I\Incalroui-Ncod]e manu- the e Flour Hand]lng Outf!ts

fiict i {F thev fail to heon B exclusive Durum Millers of
acturers may expect to get i they fail to heed [§ Champion equipment is specially designed
the ‘DANGER’ signals ahead.” t % QUALITY SEMOLINA L to provide lower |Ir(lt|lll“!nll costs in the

average plant of macaroni and noodle manu-

" J facturers. Flour outfits, blending bins, auto-
‘ . § = > "
| I‘AII business ‘SIGNS’ point out the fact that matlc weighing hoppers, weighing and tem.
husine CIl Mus g i y o ! pering tanks, mixers and accessories, are
% .LSS m llll.‘illCOOI)Ll‘:llc if t'l;"'-.‘ are to con- priced  within the reach of cvery plant
) tinue to hold their independence, FOR owner—and sold on easy terms, with no

carrying charges or outside financing.

“The Macaroni-Noodle Industry in the United

iSI‘IL(:;i!\c?(lliﬁl]‘]:gl"g\c:i:lcgf '?:’:Sm 375 scHarate plantT .‘ aster
ridually ’ and personally managed. These modern fAour handling outfits and
Thﬂlbeltcr r-‘.lcmcnt therein should carefully study QUALITY SERVICE "'l!:"'li":""'i:':n“"‘“m'i'"‘:%“‘il';‘l.r'l": e work
i the ‘SIGNS’ of the “TIMES’ in unison with fel- and speed up your production—and they

quickly pay for themselves out of the extra
profits.

low members who are equally interested in the
industry’s future.”

Cheaper

By cleaning your flour of all impurities, von
prevent injury to your expensive dies, The
saving on die aepair bills alone will more
than justify the purchase of a Champion
oulfit.

Better

The man who makes the hest products
these days, is the man who gets the most
business.  The sanitary handling of vour
flour through a Champion outht insures a
clean, wholesome product of superfine qual-
ity, which will command a premium in the

“ . ' macaroni market,
' A \\':]:’(1 .10 the wise .’S \.'(|l|ﬂ|[_\' HE] good as i THE IWrite for complete information on this
SIGN." Sign up now!”

I’TAR MACARONI DIES MFG. CO.

57 GRAND ST. Champion dachinery Co.
NEW YORK, N. Y. JOLIET = - & - ILLINOIS

Sales Service Agents and Distributors for Greater New York

e e Qurifrices Arvs as Low av " JABURG BROS., Inc.

“Frankly, Mr. Macaroni and Miss Noodle, what
I'm trying to tell you is that the ‘SIGNS’ are
shouting, —BETTER JOIN WITH YOUR '
COMPETITORS IN THE NATIONAL MAI--
ARONI MANUFACTURERS ASSOCIA-

g??}N IN FIGHTING A COMMON ‘DAN-
115 .! ”

“ = e b .

Ot['l.LE'\TU‘ﬂ(lILS are presenting united fronts.. Mac-
aroni-Noo le m':'mufaclurcrs should do likewisc
ere it’s too late,

MacNoodle.

Poul'ble, Conn'ltent with Good Work Hudson and Leonnrd Streets New York, N. Y.
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Weevil Information
Wanted

The summer season is fast approach-
ing. With it comes the non-ending prob-
lem of ridding macaroni-noodle plants
of insect infestation. A manufacturer,
anxicus to learn of the experiences of
others in this connection asks:

May 2, 1936
Editor Donna: e

A representative of a firm that sells fumi-
gants 1o our industry advises that the con-
stant use of his fumigants will do away with
the necessity of annual or semiannual fumiga-
tion_with cyanide,

What information have you on this claim?
Do you suppose that it is possible to keep
plants free from insect infestation by using
sprays and thus do away with fumigants?

Would like 1o know the personal experi-
ences of others in connection with this matter
of deep concern to all who seck to save much
work, thousands of dollars of returned, in-
fested goods and invaluable reputation.

Suggest you invite all Macaroni-Noodle
makers to express their views on the subject
in your helpful Fuhlimliuu Your general edi-
torial is spendid, but personal experiences on
such questions as this would add materially
to the helpfulness of your splendid trade
paper.

L trust that others will agree and that the
will freely express their views and experi-
ences, not only on this timely matter hut on
any technical ‘questions on whicl the manu-

facturers should be better acquainted than are
nonmanufacturers,

This_publication will welcome an open
discussion of this matter, not only by
manufacturers but by those who s;-fl
materials or services to combat the wee-
vil evil *hat threatens to be so costly
again this summer, Tell us your per-
sonal experiences, either in a short para-
graph or in a longer article, for pub-

lication with or without your name, as
vou choose. Now is the opportune time
for this discussion. You start it!

Macaroni Products
to Foreign Countries

Macaroni products showed a decided
decrease in the foreign trade markets
during the month of February 1936
according to the monthly report of the
Bureau of Foreign and Domestic Com-
merce.

Imports

The decrease in imports is shown
plainly when comparing the February
1936 figures of 68,285 Ibs. worth $5452
with the January 1936 imports amount-
ing to 129,679 1hs. valued at $11,347.

During the first two months of 1236
there was a total importation of this
foodstuffl amounting to 197,964 1bs.
valued at $16,799,

Exports

For the month of February 1936 the
exportation of macaroni products to
forcign countries totaled 151,999 Ibs.
bringing to American exporters $12,-
298. The decrease is shown when com-
pared with January exports of 200,044
Ihs. with a value of $17,064.

Exports for the first two months of
1936 totaled 352,043 1bs. with a value
of $29,362,

Here is a list of the foreign countries
to which macaroni products were ex-
ported during February 1936 and the
total amounts shipped to each. .

Countries Pounds
Netherlands ........... 2,800
United Kingdom 4,500
Canada ..ovvrenes 26,516
British Honduras .. 170
Costa Ricd ciasiiaenivase 616
Guatemala ............. 1,234
Honduras ............. 377
Nicaragua ..oeivevavias 1,500
Panama .....oco0i0aae 27,825
Salvador ....ivovennnee 1,197
Mexico .ccovvvivenninas 16,091
Bermuda .....o0vvennn, 227
Jamaica ....iiiviinienenns 500
Other British West Indies. 756
BB oyuavasssnsiinanesiag 13913
Dominican Republie ... 9,692
Netherland West Indies 6,395
Haiti, Republic of...... 2,778
17113 S 51
Venezuela ............. 349
China  iovesnvviviisnse 8254
Hong Kong ........... 194
JOOEN v v b o e 200
Philiv.pine Islands ..... 24,056
Siam 153
Other Asia 436
Australia .............. 53
British Oceania ......., 72
French Oceania ...oovvviinvnnnnnnns 1,004

Tol wpwenssimmomisse i 151,999

Insular Possessions

Hawait coovsivviiviaidcimiivis e 139,700
I'werto Rico . 99,668
Virgin Islands oooounviviiiniinnnn. 1,187

1 R P R 240,555

Macaroni Traffic
Damaged Road
It may be hard to believe, but even the

highly reputed Roman roads were not
built of sufficient strength to bear up

MACARONI JOURNAL
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under the heavy traffic to which it}
were subjected. Here's a little sif
about roads and macaroni that emanay
from Neapolitan sources that will beq
interest to road builders and ma:ang
manufacturers alike.

Naples was the center of tnacang
manufacture for so many vears that
Pompeian  road leading into it «
broken to bits by the continuous prog
sion of wagons and trucks hauling ;
hard wheat and flour, says “The Eun
pean Cookbook for American Hom
The process for making macaroni w
kept secret until the 14th century, whe
a Frenchman got hold of it and tog
it back to France with him,

WANT ADVERT'SEMENT

FOR SALFE—0One Egg Harley machine and «
Nowdle Flake unit complete, These machines ar
first-class eondition,  Write Roth Noodle Co., 1)
Kelly St., Pitsburgh, Pa,

| BUSINESS CARDS
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CAPITAL QUALITY PRODUCTS

Mean--

1. High quality Semolina
2. Choice Selected Amber Durum Wheat
3. Repeat orders for Macaroni Makers
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Specify CAPITAL Products. . .
It's Your Insurance. They represent

exceptional quality and the finest |
milling skill.

CAPITAL FLOUR MILLS

. OFFICES INCORPORATED
Corn Exchange Building MILLS
MINNEAPOLIS, MINN. ST. PAUL, MINN.

PARAMOUNT PAP
P TS- ((

L= PRODUC
601 GLENWOOD AVE. PHILA.?

MERCANTILE COLLECTIONS

WRITE-

For Bulletins of Claims Placed
by the Industry.

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

QW@TBI%’.?

GIVE US ATRIAL
NATIONAL CARTON (¢ &

MACARONI—NOODLE DRYERS

"ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

BAROZZI DRYING MACHINE CO., INc.

NORTH BERGEN, N. J.

Renowned Manufacturers

R

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

JOLIET. ILLINO IS
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he knew about them he might make a good business eves By = ' : \ 5
. better. But how can he find out these things? He cann = o} B Yo
visit all these other men and go through their plants, nc§ = A E = ;
MR. DONNA can he sit down and talk mutual problems over with the : 2/ £ N g8 _
\What other way is open? ] . £ L= DN 37 BRr A
It is right here that Tug MacaroNt JournaL does its be
A man who never feared going into any city, no matter work, for it collects and puts into usable form the be NOODLELS MACAB()NI
how large or unfamiliar, said that he would not get Ic_nst ideas and thoughts of the industry each month, and pr
because there was always someone. around who could easily

answer his questions and show him the way. He had
learned a valuable secret that so few ever learn: that there
is usually someone who has the solution to the problem that
is bothering you, and your task narrows down to finding
that person,

In the macaroni business the manufacturer is beset by
many problems, and he may at times feel that his day is
made up largely of questions, questions, questions—all of
which he must answer if he is to continue to make progress.
Yet if he would remember that practically every single one
of his problems has been met and conquered by someone at
some time, he would take h art and immediately begin to
see his way out.

Machinery problems are of course among the most press-
ing ones. Local conditions, raw material, available labor,
and his market may any or all demand things of his ma-
chinery that the maker could not possibly know about in
advance. So he tries this method and that method to get
around the difficulty. It is surprising how seldom he sits
down and writes a fong letter of explanation of his problem
to the companies producing machinery, asking what they
have to offer to help him.

In other words he worries about the matter instead of
going straight to those who could and gladly will give
him the very information he needs. There is no sense in
avoiding the ones who could best aid him in solving his
problems, but he often does.

Or again, he may want to know where to buy certain
equipment or products and he wonders and wonders what
he should do about it. Yet only a postage stamp away is
the stafl of Tue Macakost Jourxat, well informed and
ready to answer hundreds of questions or put him in touch
with someone who can give him further light. Indeed a
careful and regular study of our columns would give many
of these facts, but the staff is always quite willing to co-
operate in getting special information to aid you with in-
dividual business problems.

Then too, the macaroni manufacturer may feel pretty
well satisfied with his present methods, production and
profits.  Still he thinks that just possibly there may be
others who are doing things a little differently, and that if

sents them to you at a lower cost per year than would |
required for the expense of a single visit to get such detad
for yourself. Look on every issue as the newspaper (
the macaroni business bringing you everything worth whi

rertnining to your work, and you will discover the prob

em of keeping in touch with the entire field is easily an
quickly taken care of for you.

So we sce that most of the problems that haunt yo
each working day lose most of their hopeless look if yo
will get in touch with those who know the solutions, Wh
a complete solution is not available from the experienc
of others, ycu will at least note that their ideas will |
helpful in handling certain aspects of the main proble

Nine times out of ten however, someone knows what viig

want to know and will be happy to tell you all aboui i
The equipment and supply companies that advertise in it

journal, the experienced staff and the information in o8

articles will drive away most of your business troubles

Conducting a business is largely a process of obtainir
correct answers to your daily problems. Bit you mu
solve those problems, and there is nothing to keep you iro
doing so.

When you come face to face with a problem that scer
a bit too big for you, put it in the form of a question. The
reflect a few minutes on just who would most likely kno
that .uswer, and get in contact with the source of the i
formation immediately, Clearly defining your question W
in itself be a big step’toward finding its answer. And tht
when the reply comes back with the note, “Here is how ot
man did it—" you will know that you have wasted need!s
time and energy trying to work out everything for yourse!

Let our manufacturer-advertisers help you, Let our st
be of service. Don't neglect to seck the answers in U
articles we publish each month, Do those three thin
and no ordinary problem will ever “stump" you for v¢
long. There is help all around you, and it places an v
necessary amount of work on your own shoulders to !
to get along without using it

Now what was that trouble that about had you floo
today? Give the three aids above a chance at it, and wa
it disappear like magic! ; j
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The Nationally Known Food Insecticide

TOXIC TO INSECTS EASY TO USE NO FIRE HAZARD
NON-POISONOUS TO HUMANS  EVAPORATES COMPLETELY

For full information write Dept. M. J.-5
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Thirty-Three Years Serving The Food Industry
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< MIDLAND CHEMICAL LAB'S, INC.
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Make your macaroni
so good that women will
want to serve macaroni
oftener. .. and will always

ask for your brand!

PILLSBURY FLOUR
MILLS COMPANY

MINNEAPOLIS
MINNESOTA

|
H

¥

1

— R T ey PP

e

PE——— |




