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Yesterday—Today—Tomorrow

Some macaroni manufacturers appear content to live
on their past record. Some seem satisfied with things
as they exist today, but the forward-seeing men in the
trade are always planning for tomorrow.

We choose to believe that the latter group is the back-
bone of the National Macaroni Manufacturers Associa-
tion that has for more than a generation striven to
properly and effectively represent the macaroni indus-
try in this country,

For tomorrow, the National Association has a pro-
gre.sive program based on the following motto: “Let’s

. not L= satisfied even with our past good record; let's

work miure closely today in order that tomorrow's rec-
ord may be better.”

All progressive, farseeing manufacturers are asked
to support this ambition program of the National Asso-
ciation by tendering their membership, their fullest co-
operation and their financial assistance to more easily
attain tomorrow's goal,
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The industry is awaiting an important processing tax re-
fund announcement. President P. R. Winebrener of the
National Macaroni Manufacturers association is in con-
sultation with counsel on this most important matter, and

is appointing a macaroni manufacturers protactive com-

mittee, recommending cooperative action to obtain refund

We are happy to have been selected by the Atlantic Macaroni Co.,
Inc,, for the important job of redesigning and manufacturing their
modern new line of folding cartons and labels, Here again, our 38 |

of thousands of dollars of processing taxes wrongly with-

| i years of specializing on the packaging of food products has resulted § held. United action by interested manufacturers is most
f in a line of cartons and lakels that are winning the approval of the
trade, and consumers. CARUSO packages all look alike . . . dignifie2, fasivionable, striking . . . packages imperative says Mr. Winebrener. Study the announcement

that reflect the quality of their contents. Big brand name, trademurk, slogar, recipes . . . everything suc:

cessful modern merchandising demands has been included in these sales getting packages % Yo, also, will §
do well to share your packaging problems with us, Our prices are .ow for the halpful cooperation :
and line materials we give. Ideas, suggestions, cost estimates or a trademark search without obliga-
tion. Our nearest branch, ot the main olfice is always ready to give you quick, efficiant service.

and act.
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Ten Dollar Semolina

Semolina at Ten Dollars a Barrel is not an impossibility

i the present upward trend in the durum wheat market
wntinues or if unexpected relief does not arrive from
sme outside source. Indications are that there is little
o no relief in sight.

Number 1 Semolina was quoted at from $9.50 to $9.60
1barrel F.O.B. Minneapolis or Duluth during the early
prt of August and predictions are freely made that the
pice would reach the Ten Dollar mark before the 1936
trum wheat crop was fully harvested, though the har-
witing season will be very short due to the exceptionally
kw yield in most of the gcst durum growing areas.
Heavy purchases by macaroni manufacturers who sought
b cover their immediate nceds has helped to boost the
wice to what may soon become an all time, peace time
meord. Semolina stocks are naturally low in midsummer
ud most manufactirers are in the market to a greater
o« lesser extent, ‘

During the first week of August the better grade of
qurd amber durum wheat from which the American maca-
8l maker gets his quality semolina, was quoted on the
Minneapolis and Duluth markets at from $1.50 to $1.70
tbushel, The premium on good durum in many instances
aceeded 25 cents, In that week durum wheat registered an
ivance of more than 20 cents a bushel, one of the most
tmarkable upward adjustments in the annals of the durum
theat trade,

Even some of the mozt optimistic sources that preferred
O discount the bear storivs of the 1936 drouth as it might
§:cct this year's durum wheat crop—a wheat that is known

r its drouth-resisting attributes—are now admitting that

te yield of good macaroni wheat this year will be about

Le smallest ever harvested since the introduction of amber

bum in the 90's.

The:c optimists had their hopes bolstered when some

i the durum wheat 'sections of the northwest reported

iy good rains in July, but they now realize that they

ame too late to save the 1936 durum crop. In some areas
re are total failures while in others the yicla has been
uced to a very few bushels per acre.
¢ macaroni manufacturing industry in this country
mally requires from 18 to 20 million bushels of good

Sum to meet the semolina needs. Wheat =xperts now

imate the 1936 durum crop as low as 20 to 25 million
i hels, counting all grades, As a result millers are

g ealy looking to Canada for durum to meet the macaroni

tkers' needs. Their Canadian purchases will have to be
B:ile in competition with other Lure~ean buyers to whom
Mada reports many heavy sales,
A Americans will have to pay a duty of 42 cents a
el on all imported wheat it will not be surprising if

the semolina market may not soon surpass the fabulous
price of Ten Dollars,

The situation in the world's wheat market is generally
bad. While the American wheat grower is suffe.ing from
one of the worst drouths of record, farmers in other parts
of the world are fighting the effects of excessive moisture
that is causing deterioration in the harvested wheats and
greatly reduced yields of the better grades of wheat.

Ten Dollar Semolina! Generally speaking, what will this
mean to the macaroni manufacturing trade in this country?
How will it affect the manufacturer who has built up an
enviable reputation for quality semolina products? What
will be the reaction of that group of manufacturers who
have elected to sell their brands at specific set prices—five
cents or a dime a package? What about those manufac-
turers who have long-time bookings at prices much lower
than those warranted under the present market for raw
materials?

These are but a few of the problems created by the
current high priced semolina. But the problem that con-
cerns all manufacturers irrespective of their manufacturing
and selling policies, is what effect will higher priced maca-
roni have on the general consumption of this food?

Macaroni has nlways been entirely too cheap, figured on
its caloric value. Those who eat it know that it is one of
the best grain foods and will not object to any reasonable
advance in price. Because the drouth has equally affected
the production of competitive foods such as potatoes, rice,
corn, fruits, etc, there is no reason to believe that con-
sumers will show any tendency toward other foods and
away from macarani, )

Hawever, macaroni manufacturers will have to exercise
more than ordinary judgment in marketing their produc-
tion from semolina that sells at Ten Dollars a barrel.
Quality gocds should command a good premium without
fear of antagomizing the quality consumer.

The effect most to be feared under present conditions
is the constant lowering of the quality in order to keep
products within a chesen vrice range. This enhances the
problem of proper branding. To praduce goods at a price,
blending will have to be resorted to and manufacturers who
will not want to add to the cost of marketing their goods
by getting new packages with proper labeling, will try
to get by with packages that are misbranded and thus
leave themselves open to prosecution for vielation of this
portion of the food law,

Ten Dollar Semolina! Will it be generally helpiul or
harmful? The answer lies in the hands o, the manufac-
turers themselves. It may afford the opportunity that
many have been looking for to rid the trade of some of
the ills that have been hindering progress. Time will tell.
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Report of Activities of Washington
Office for July 1936

By B. R. JACOBS, Washington Representative

Every so often it appears desirable
to place before the members of the
ivdustry the Federal Standards for
macaroni products and the raw ma-
terials from which they are made.

I therefore take this opportunity to
have printed in this issue of the Jour-
nal these Standards. .

U. S. Department of Agriculture
Definitions and Standards

“Flour, wheat flour, white flour, is
the fine-ground product obtained in
the commercial milling of wheat, and
consists essentially of the starch and
gluten of the endosperm. It contains
not more than 15 per cent of moisture
not less than 1 per cent nitrogen, not
more than 1 per cent of ash, and not
more than 0.5 per cent of fiber.

“Purified middlings in the granular
product obtained in the commercia’
process of milling wheat, and is that
portion of the endosperm retained on
10 XX silk bolting cloth. It contains
no more flour than is consistent with
good commercial practice, nor more
than 15 per cent of moisture,”

“Semolina is the purificd middlings
of durum wheat.”

“Farina is the purified middlings of
hard wheat other than durum."”

Note—The 1 per cent of ash allowed
for flour has been unofficially raised to
1.2 per cent for flour made from durum
wheat,

Macaroni and Noodles

“1. Macaroni is the shaped and dried
doughs prepared by adding water to
one or more of the following: Semo-
lina, farina, wheat flour, It may con-
tain added salt, In the finished product
the moisture content does not exceed
13 per cent. Various shapes of maca-
ront are known under distinguishing
names, such as spaghetti, vermicelli.

“a. Semolina macaroni is macaroni in
the preparation of which semolina is
the sole farinaceous ingredient.

“b. Farina macaroni is macaroni in
the preparation of which farina is the
sole farinaceous ingredient,

“2, Noodles, egg noodles, are the
shaped and dried doughs prepared
from wheat flour and eggs, with or
without water and with or without
salt. The egg ingredient mr?' be whole
egg and/or egp volk In the finished
product the moisture content does not
exceed 13 per cent and the egg solids
content upon the moisture-free hasis
is not less than 5.5 per cent. Noodles
are commonly ribbon shaped.

“3. Plain noodles are the shaped and
dried doughs prepared from wheat
flour and water, with or without salt,

In the finished product the moisture
content does not exceed 13 per cent.
Plain noodles are commonly ribbon
shaped.”

Besides the above standards for
macaroni products the U. S. Depart-
ment of Agriculture issued.a notice to
the trade on the use of artificial color
in macaroni products. This notice was
issued on Aug, 18, 1915 and has been
reissued several times since. The no-
tice follows: .

“The Bureau has given careful con-
sideration to the use of artificial color
in  macaroni, spaghetti, vermicelli,
noodles, and similar alimentary pastes.
According to the provisions of section
7, subdivision 4, in the case of food,
of the food and drugs act, a food
product is adulterated if it be mixed,
colored, powdered, coated, or stained
in 2 manner whereby inferiority is con-
cealed.

“The question as to whether damage
or inferiority is concealed is one of fact
to be determined in the case of each
food product which is artificially col-
ored, It is the opinion of the bureau
that the addition of artificial color to
alimentary pastes as usually practiced
results in concealing inferiority and
that this form of adulteration cannot
be corrected by the declaration of ar-
tificial color,”

From the abhove Standards it will be
noted that they are formulated in such
a way as to exclude substances not
mentioned therein. Therefore no in-
gredient not specifically mentioned in
the Standards may be used in the
manufacture of macaroni products
without having the label bear a state-
ment concerning the added ingredient
present.

During the month of July the Wash-
ington Office was engaged in the ex-
amination of products with special
reference to added carotene and the
grade of raw materials used.

] }{cginn 1 sent in no samples during
uly.

Region 2 sent a number of samples
particularly frozen eggs and yolks
which were examined for added caro-
tene and which failed to show the
presence of this substance,

From this Region there was also re-
ceived a sample of egg noodles which
was labeled as being made from
100% semolina but which examination
showed was made from flour. This
product was reported to the U. S, De-
partment of Agriculture for action.

Region 3 sent in a number of samples
of frozen eggs for carotene tests. These
samples failed to show added carotene.
There were also samples of egg noodles

examined for egg solids and artificial
color, all of which failed to show any
violations of the Federal or State Food
Laws, .

Region 4 sent samples of egg noodle
and macaroni products to be tested for
egg solids, artificial color and grade of
product. These samples all complied
with the Standards.

Region 5 sent in no samples during
July,

Region 6 sent one sample of mac
roni product which was labeled as b
ing “Made From The Finest Gradd
Semolina,” Examination of this prod
uct showed that it contained add
flour, Tt was therefore misbranded and
has been reported to the Feden
authorities for action, :

Region 7 sent no samples during
July.

Region 8 sent two snmplcs of mac
roni products to be examined for arti
ficial color and grade of product. Thes4
-were Tound to comply with the Stand
ards,

J}’{cgion 9 sent no samples during
uly.
] Region 10 sent no samples during
uly.

Region 11 sent no samples duringg
July.

Region 12 sent one sample of mac
roni product manufactured in the
middle west, The product was labele
as being a sen.olina product. Examina
tion showed that it was made of (lou
This product has been reported t th
Federal authorities for their action.

In the past few months the \Washi
ington Office has noticed that ther
appears to be an increase in the num

ber of samples of macaroni prisluc
which are labeled as being made iro
semolina and which examination <how
are made either of flour or of mixture
of flour and semolina,

On July 28 Philip R. Winebrene
president of the association and
called on the officials of the U. S D4
partment of Agriculture here in Wash
ington and presented these facts !
them with samples of these product
We interviewed several of the Federi§
officials with the result that they ha
agreed to make seizures of these mi
branded products wherever we €
show that shipnients of these produc
are taking place. It is therefore s
zested to the members of the assoc
tion and particularly to the Directof

of the Regions to have samples <f

lected and sent to the laboratory [
examination in order to discourage
much as possible this type of violatio

Again I wish to remind membe
sending samples that these should !
in original packages if they weigh ©
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wund or less. However, if they weigh
ore than one pound then a subsample
weighing about 8 0zs. should be sent
ogether with the original label and the
ame and address of the dealer or job-
ber from whom product is purchased,
Vhen sending samples a statement
oncerning the nature of the suspected
jolations should also be sent. Much
elay is caused in making analyses be-
ause this information is not aviilable
t the time samples are reccived, and
he Washington Office has positive in-
tructions from the Board of Directors
o the effect that samples are not to
examined for the account of the as-
xiation unless all this information is
vailable and also unless the approval
i the chairman of the Region where
he sample originated is obtained.. The
pproval is not obtained by the sender
i the sample but is obtained by me
fter I receive the sample from the
omplainant. All samples should be
tto the Laboratory at 26 Front st.,
ooklyn, N. Y.
On July 28 President Winebrener
ad [ also called on the Internal Reve-
e concerning refunds on processing
pres. We spent practically all morn-
g discussing this subject with various
ficials. They each independently ex-
ressed the opinion that floor stocks
| macaroni products were definitely
feluded from refunds under the pres-
i revenue act, and that the only re-
s the macaroni manufacturers and
ers have is cither to sue for these
unds or at the next session of Con-
s to obtain legislation which would
ifically provide for such refunds.
! aﬁpcnrs that other industries, such
the bakers, the preservers and the
dy manufacturers are all in the
foe situation concerning refunds on

gir stocks of finished products,

Aumerous inquiries have been re-
el by the Washington Office con-
g the charges made for analytical
F technical work which is not for the
fPose of law enforcement and there-
"t not chargeable to the association.
" the benefit of manufacturers desir-
¢ analysis of their products or tech-
4l scrvices the following charges
set up:

Price List for Analysis

. To Members
moling (moisture, protein, ash,
tlor and granulation)........$3.00
“r (moisture, protein, ash, col-
LI (.
‘aroni, noodles, etc., test for
olina L
roni, noodles, etc., test for
Udeq COloriueetnsinsvirnnnns, 500
"tiage of eggs in noodlcs... 5.00
tgningc of yolks in egEs or
Mhites in yolks (frozen or dry). 3.00
fture or total solids......... I.
‘ :!n on;.tagh ZI(Icac:h)t... sostvmaien; 1.0
*d artificial color (e
carotene in macaroni prod-
tr prices on request. Send for
or raw materials.....,.., 800

THE MACARONI

mailing tubes and sampling instruc-
tions.

Prices for technical services on re-
quest,

A discount of 209 will be given to
members of the National Macaroni
Manufacturers Association on all anal-
yses and services.

Vacations With Pay
to Hourly Employes

George A. Martin, president of the
Sherwin-Williams company,the world's
largest paint and varnish manufacturer,
stated in an interview that his com-
pany had arranged to give all hourly
wage employes vacations with pay un-
der the same conditions as the clerical
help. This means that all employes
who have been with the company a
year will receive a week's vacation
with pay. Those with five years serv-
ice will reccive iwo weeks vacation
with pay

In discussing the general industrial
outlook Mr. Martiu stressed the steps
the company i= taking to level out
peaks and valie' s so that all of its 2000
employes will be Lusy 12 months of
the year. He stated that plants wil’
continue to operate on a normal pro-
duction basis during July and August.
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usually the dull periods of the year.
“"We will pile up inventories at” this
time and then not run our plants at
such top speed in January and Febru-
ary when we usually speed up for the
spring trade. By so doing and with the
vacation plan now in force, we hope
to stabilize employment the year
round.”

In furthering a policy of employes’
codperation  Sherwin-Williams is air
conditioning its plants. The first unit
to receive installation is the linseed oil
mill in Cleveland. Mr. Martin stated
that not only has the air conditioning
been a great help, but during the re.
cent heat spell employes found the
nlant the most comfortable place to he
in Cleveland, even after their work-
ing hours were over,

Discussing the company’s affairs in
conjunction with business in gencral,
Mr. Martin said that he looks for husi-
ness to continue at a high rate for sev:
cral months, regardless of the fact that
this is an election year.

Note: Sherwin-Williams’ business
for the year ending Aug. 31 may set
an all time record. For the period
ended May 31 business was 21.8 per
cent better than last year. June busi-
ness continued at a  high rate and
operation to the present in July is in-
dicative that the record established in
1928 may be eclipsed.

PRODUCTS ANALYSIS WORK

Under new arrangements  entered
into between the Nationa! Macaroni
Manufacturers association and its
Washington representative, the matter
of the kind and number of analyses of
raw materials and finished products to
be made at the expense of the organi-
zation will be limited not to exceed
250 analyses a year and no analysis of
products will be made free unless sub-
mittal of products for that purpose has
the approval of the Regional Director.

In a letter to the directors explaining
the plan to be followed in carrying out
this work, Washington Representative
B. R. Jacobs on July 15, 1936 stated:

“I am writing you to suggest that
you advise members in vour region
who request approval of their samples
to please forward these in original con-
tainers if the samples are of a pound
or less, If the samples weigh more
than 1 pound a subsample should be
sent from the original container and
the original labels of the packages for-
warded with the samples.

“Samples of macaroni products
should be forwarded to the laboratory
only when the manufacturers have
reason to believe that the product is
adulterated or misbranded under the
state or Federal food law. Samples of
ingredients used in the manufacture of
macaroni products, particularly eggs or
volks which may be suspected of being
in violation of the law, may also he
submitted for analysis but in no case

e e e g o b e e~

shall a manufacturer send a sample of
his own macaroni products for the ac-
count of the association.

“The samples, besides hearing the
original label should show where and
when tiey were purchased and the
nature of the violation suggested.

“We have been advised that frozen
yolks containing carotene or other
added artificial color are being used hy
macaroni manufacturers and that these
manufacturers are not aware that their
frozen yolks are artificilly colored. We
will be glad to exanune samples of
frozen yolks wherever the manufactur-
er has reason to believe that his prod-
uct is artificially colored. The Federal
and State Food Authorities will gladly
cadperate in seizures of yolks that may
contaiu added color. Since frozen yolks
are perishable, special precaution ‘must
be taken in forwarding samples of this
product. T will gladly send instructions
concerning the sampling of frozen [eig
products which are to be submitted to
this laboratory for analysis.”

All members of the National asso-
ciation are asked to help check prod-
ucts in competitive markets that they
fear are adulterated and misbranded
and to join in a codperative drive
through the Washington Laboratory to
eiiminate all spurious macaioni prod-
ucts from the market. Action should
be taken as directed, through the Asso-
ciation Director representing vour re-
gion,
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In an interesting editorial ir Italian
that appeared in the July 1, 1936 issue
of Il Progresso Italo Americano, New
York city, “The first and greatest Italian
Daily Newspaper in the United States,
established in 1880, the editor offers
that paper’s assistance in solving the
problems of the macaroni industry, par-
ticularly to the operators along the At-
lantic seaboard.

At the request of the Editor of Tne
MacaroNT JourNAL, Business Manager
Teresa Anastasi of Il Progresso ftalo
Americano has translated the editorial
into the English language and it is re-
produced below for the edification of the
readers of this publication who cannot
read Italian,

The future success of the macaroni
business lics in properly publicized
brands for macaroni products to be sold
100% in packages in the opinion of the
author of the article. Macaroni, spaghetti
and noodles sold under well known
brand names and in packages where sub-
stitutions are not possible must be of a
better quality and of a fairer price than
bulk goods. The article, as translated,
follows:

...nottodie...

Third reminder to those who direct
the macaroni industry,

Loyal and disloyal competition, in-
crcdiﬁle cut in prices, a never ending
struggle, innumerable premiums and spe-
cialties, is an incomplete list of “troubles”
that come to the macaroni industry, And
yet the industry itself, as a whole, re-
mains solid nnd‘ strorg  ODftentimes the
displacement of a tznth o0 a cent in the
cost of a packayc means fortune or mis-
fortune, and with some good will, can
easily be restored o the big road of a
serene and sure poogress. In the large-
ness of volume i: found almost inex-
haustible resources, but it becomes nec-
essary to act so as not to fail and to
speak a loud and calm word to remedy
the wrongs which, if neglected, could
bring a real disaster to the fundamental
structure of the industry. We feel it
our duty to say as much.

Quality

No need to repeat. Excellent, The best
quality which can possibly be produced in
America. DBut temptations are many,
compelition is harsh, expenses remain
cver the same, and at certain times it
would seem logical to sacrifice in the
quality, at least to enable one to resist.
But that would mean suicide. Quality
should semain untouched and it must
truthfully be said that the operators in
the macaroni industry are disposed tu
go through all sacrifices excepting that
which would ruin its excellent quality.
The industry takes this firm stand to
cure the ills of the moment and pave the

The Package as a “Life Saver”

way again toward a future of enormous
production and gain,

Prices

The easiest road in the world is that
which brings toward an abyss and when
a inanufacturer cuts down on prices, it
is like cutting off one’s legs to walk the
faster. That which happens is most
plain: competitors follow suit and the
relative position of the producers re-
mains as it was before. Is it worth while,
we ask, to continue this game of chance,
where no one is the gainer, not even the
consumer who really does not care much
whether a package of macaroni costs ten
cents instead of nine and three-quarters
cents? Ts it worth while to go through
the ame mistake until it annoys, and to
spc  of cutting down on the consump-
tion of macaroni, when in reality there
is still a very big market to conquer? Do
the aperators know or do they not know
that if thev succeed in getiing together
and give their serious cooperation the
actual production can be increased ten
times and the industry could then take
a breath worth a billion? At any rate,
when the ardor of the struggle will have
died down, and the disastrous experi-
ments will have been exhausted in their
own illogical sense, we believe we can
submit a plan very clear in its principal
points and certainly advantageous to
one and all. Tn the meanwhile we will
have trust and patience.

“Grocers”

Strange and dangerous is the position
of these distributors who accomplish the
important and sensitive work of passing
on to the consumers, the macaroni pro-
duced in all the factorics, When they pur-
chase at 9¢ and sell three packages for
25, they create a dangerous situation for
themselves and a ruinous one for the in-
dustry. Useless to try and see where the
fault lies. The fact exists and becomes
a reality. The thousand “grocers” serve
the Italians who live on the Atlantic
coast, alone. They should become ullied
and not be powerful enemies of the in-
dustry. Tt is a problem of good sense,
although seemingly a desperate one, and
the solution having been attempted sev-
eral times, it is necessary tu renew all
cfforts and place the retailers of maca-
roni in the way of making an honest
protit on a product which takes up much
of their time and a great deal of space
in their store. We also belicve that in
this case we have found an adequate
solution of the problem, and without of-
fending anvone, we wish to show wkere
the point of contact is, how it can be met
and harmonize toward the interests of
the industry, those of the “grocers” and
of the consumers,

Packages

Fifty per cent of the production has
been changed into packages through won-

derful efforts brought about in the pagy
four years, We must go on. There ex.
ists no reason why the macaroni industry
is not a hundred percent in packages and
Il Progresso Italo Americano  could
be the decisive factor in the change of
the other 50%. The reasons in favor of
packages are so many and so clear that
it is not worth while repeating them:
it is cssential to ‘make the change quickly
because the package will resolve for it-
sell many problems which disturh the
industry at this moment. The reduction
in prices would hardly be applied 1o
macaroni in packages which have me
with the approval of the consumers; th
excellent quality becomes essential on ac
count of the knowing public; substitution
is almost impractical and always difficul
.+ truthfully, in the package remain
the only means to win the battle the
macaroni industry is fighting for its ex
istence and because it may not loy
in the wonderful future seen.

We repeat that Il Progresso Itd
Americano can act to curb the reduc
tion in prices and resolve the seriou
problem of “allying™ the grocers to in
dustry. This is not a presumption. W
ask you to believe us. We have a cle:
and calm point of view of the situatio
and possibly because we are in a neur
position and are not industrialists.

We certainly can do much in the mac
roni in packages and all in all fecl i
worth while to assemble and discuss thi
situation. We are at your disposal.

Il Progresso Italo Americano

The first and greatest Ttalian Daily

Newspaper in the United States
Established 1880

Another Italian Delicacy |

“Try ‘Angel Hair Spaghetti,’ as 1 ne
but real Ttalian delicacy” recommen
Martha Hamon in an interesting articig
in the June 23, 1936 issue of the Phil
delphia Record, Philadelphia, Pa.

“Spaghetti is a favorite with mar]
Americans but few of them know th
most delicate of the Ttalian macaro
productions is a vermicelli so fine
looks like spun glass and is appropriatd
ly named ‘Angel Hair'. Used in sov
or cooked as garnish with tomatoes
with meat, it is the most delicate of ¢
Italian pastes, Formerly it was hard
find except in Italian homes or in !
most exclusive—and expensive—Itali
restaurants, but now can be had in pac
ages in most any of the first class storq
If you have never been treated to 1
special food, don't miss trying it."

3 The claim of never breaking pro
ises means something—if it includ
never breaking the promises one ma¥
one's self.
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Press-tested”

WASHBURN CROSBY

ENERAL MILLS INC. MINNEAPOLIS, MINN.
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Secrets of Successful Trade Marking

August 15, 1936

moved to withdraw from distributors
sl advertising allowances,

Experts are agreed that the reshuf-
fing of advertising policies which must

follow will mean more trade mark ad-

Branding Sequel to Robinson-Patman Ac!

Many macaroni marketers, and no
shame to them, are very much up in
the air with respect to the Robinson-
Patman act approved by the 74th Con-
gress in its last days. In common with
other food producers who sell the chain
stores they can't make out just how it
will operate—just what changes in
terms of sale it will require, Worst of
all, the low-down on this new deal in
discounts may not be obtainable until
the U, S. Supreme Court has trans-
lated and imerpreted the precise mean-
ing of the law. but chafing in this
dilemma, the macaroni men are over-
looking a problem in the new setup
with which they can grapple conclu-
sively or constructively at once.

There's a trade mark reaction to the
antiprice discrimination act which is
just as important to the future of dis-
tribution as the new rules on broker-
age, the immunity for codperatives or
any other aspect of this revolutionary
supplement to the Clayton act. And
it's, on the trade mark count, a case of:
Let's go. There is no need to wait for
the courts to clear the atmosphere, Be-
cause in this quarter the necessitous re-
adjustments are due to the cconomic
shakeup. There are no legal nuts to
crack. No reason for quibbling over
just what the law intends or when,
where and how it will pinch,

Admittedly this Equal-Opportunity-
In-Business statute says nothing about
trade marking or trade marked goods.
As our readers realize, there is no
direct contact in the sense for example
that trade marks are the mainspring
of the Capper KcllE Resale Price Fix-
ing or Fair Trade Bill. But for all the
silence in the body of the new law,
branders must as a consequence of this
legislation accommodate themselves to
altered conditions governing the dis-
position of goods under identifying
mark, Furthermore the new influences
upon trade mark policy are making
themselves felt at once.

The first jolt to trade marking con-
ditions as is, which has sprung from
this new-price-restrictive law, takes the
form of a quickened demand in certain
quarters for private brand goods. The
seat of this louder call for own-label
goods is the chain store circle. To be
sure, chain organizations have always
gone in more or less for private trade
marks. But now behold, some of the
chains which have not been addicted
to private branding swinging to proxy
brands. Meanwhile the chains that
have already been soid on the idea are
plunging yet deepei.

A reason is not far to seck. What
the Robinson-Patman act does, above
all else, is to penalize inequalities in
wholesale prices as between purchasers

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal
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where such discriminations cannot be
shown to be justified by differences in
the cost of manufacture, sale or de-
livery. The nervous chain executive
takes that to mean that if he buys from
the same sources as the small indepen-
dent stores he will lose all the buying
advantages of volume. Presumably he
would have to be content with the
same discounts, etc. that were given
to the little fellow, It appears that his
only escape is to manufacture his own
—and few chains are big enough to
make that pay. Or else he must
monopolize his channel of supply.

Viewed from the last angle, the pri-
vate brand appears to spell salvation,
If a chain can contract for the entire
output of a plant, packed under its
private label, it may enjoy any prices
and discounts that can be coaxed from
the one customer seller without fear
that the charge of “discrimination” will
rise to plague either buyer or supplier,
If the chain cannot absorb the sum
total of plant output the teeth in the
new law may be dodged just as surely
by clubbing with other chains to joint-
ly take the entire production, each
nnrtr to the pool having his share
labeled with his pet brand. From the
same impulse mail order houses, facing
this new law may be expected to ex-
ploit private brands as a means of win-
ning price concessions. And even the
large retailers and specialty food
houses which have been dabbling late-
ly with “nssociated stores” and simi-
lar svLaidiaries,

The second major reaction from the
Robinson-Pauman act is twin to the
spurt in private branding above men-
tioned. It consists in a parallel or sym-
pathetic trend to “controlled” brands,
<o called, And this manifestation is of
the first importance to macaroni pro-
ducers who have never aspired to be
known as private-branders-to-the-trade.
The louder call for controlled brands
is coming from distributors who do not
insist upon holding title to their own
private brands. Maybe they do not
want the bother of protecting a trade
mark and checking up on manufacture
to specification. They are fully content
if they can so isolate their buys that
they will not have to descend to mini-
mum discounts. This they can do via
a controlled or exclusive-franchise
trade mark, ownership of which is
vested in the packer but with engage-

vertising.  Producers who will have in
iheir own hands advertising appropria-
iions that were formerly parceled out
o large customers are likely for sev-
ral obvious reasons to stress their
rade marks in their copy. On the
other hand these advertisers of na-
iional brands are due to face the com-
wetition of heavier advertising of pri-

ment that the murk =lall be reseived
for the use cf the one customer who
agrees to buy in volume to warrant the
compact.
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Saying it
With Macaroni

Spokesman-Feview is shown
it with macaroni.”

11

“saying

ek In_an interview Mr. DeFelice em-
V. DceFelice, president and manager Phasized the fact that good macaroni
of the United States Macaroni com- 15 Mmade from a wheat of much higher
pany, Spokane, Wash. is one of the fvod value than ordinary wheat from
outstanding macaroni manufacturers in -~ Which bread flour is milled and speaks
with pride of the policy of his firm to

tionally cheap, comparatively.

recommend only quality macaroni be-
cause even the best grades are excep-

If laid end to end, the macaroni and
noadles produced by Spokane’s U, S,

No imagination is required to fore-
see just what this craze for controlled
brands is bringing to the doorstep of
the macaroni manufacturers, It pre.
sumably means new clients without ¢f-
fort for the macaroni purveyors who
have stock brands which they make a

ractice of assigning under exclusive
Ecenscs in nonconflicting territory, A
fair guess is that the advent of the new
law will also result in fresh bids for
the leftover output of manufacturers
who have a surplus after putting out
the principal portion of their produc-
tion under their own, established, na-
tional brands. Finally, whatever the
outcome of this swing to controlled
brands it may make it advisable for
the resourceful and adaptable macaroni
marketer to have as going assels 3
larger number of registered trade
marks, any or all of which may b
summoned at short notice to serve dis|
tributor customers, each of whom sceks
to build a fence around his outfitt

operations as a means of enjoying con-g

fidential prices,

Judging from what is already hap
pening in other branches of the foo
field, one effect of the new cousin of
the antitrust laws may be to persuadg
some macaroni markcters to set up !
tandem, several or multiple sales agen
cies. Each with its own staff brands
carmarked for its own regular cus
tomers. The purpose of this decentral
ization stunt is to (insofar as the ne
law is concerned) prevent the left han
from knowing what the right hand if
doing. Each marketing entity is 3 fl_l !
fledged corporation and confines it
operations to one class of custome
One unit, say, deals with chain stor§
organizations. Another concentrates o
the smaller independent retailers, an

hate brands, Tn order to enjoy the
privilegges of a customer on a special
edestal, the chain or other secker of
extra discounts must be in a position
o move geods in volume—perhaps in
areater volume than its past turnover,
o do this—and incidentally to empha-
ire detachment for the sake of “face”
efore the law—the strategist will be
under yressure to play up his private
rde nark for all it is worth. If he is
ing; to attempt to compete on retail
nce in a regimented market he has
ll the more incentive to pivot his pub-
dty on his alibi-brand,

We do well to think well of our-
Ives only in the restricted sense of
king something of ourselves,

Strange how little we find to praise the Pacific northwest.
2 others when we find so much to
gpprove of in ourselves.

1 The cut here-
with, reproduction of one which ap-
veared in a recent issue of the Spokane

Macaroni company would encircle the
globe many times, it is indicated by
figures compiled by V. DeFelice, office
manager,

Fifteen thousand barrels of lour, the
equivalent of 67,500 bushels of wheat,
are used for the company's yearly pro-
duction of various types of noodles and
macaroni, including sea shell, alphabet
and salad cuts, in addition to the com-
mon longitudinous varieties.

Four thous.nd hens also work indi-
rectly for the macaroni plant, which
uses 800,000 egg volks annually.

. The company markets its products
in Washington, Oregon, Tdaho, Utah,
Montana and Wyoming,

What is regarded as depressing
might so much better be thought of
as something to depress.

e S —

. There's a fine distinction between be-
ing hardened by life and becoming hard.
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so on. With all its customers of ong\\

caste a sales subsidiary may list pnc
and chalk up discounts ap ropriate |
its particular trade and with no fear o8
a Federal summons for allegedly play
ing favorites as between patrons.
And now in our hasty inventory
the trade mark sequels to this new 11
that grew out of the Federal Tra§
Commission’s chain store investigatio

let us have a passing glance at the ] \

fect of the advertising restriction. P2
of the Robinson-Patman plat is to de?
to large buyer-customers special allo
ances in purported payment of advej
tising and other sales promotio?
services, So seriously is this prohit§
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tion taken in business circles that s¢
leaders as General Foods corporatt?
without waiting for any tests in <o
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UNDREDS of macaroni manufacturers

call Comiaander 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.

Minneapslis, Minnesota

You
COMMAND

the Best
When You

DEMAND

981bs,
gNOER A,
SUPERIOR?

PURL DURUM WHIAT
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Marking Time Under the Robinson.

Macaroni manufacturers, like all
other producers are at a loss as to just
how to act under the provisions of the
newly enacted Robinson-Patman act, the
so-called price discrimination bill which
became effective last month. Most of
them are content to mark time penling
official interpretations of its many pro-
visions, or court decisions on some of
the points about which there is so much
indecision,

In advance of a case properly pre-
-ated for consideration, the Federal
‘rade Commission has seen fit to issue
no regulations, believing that this is the
problem of the courts and not of the
Commission. Tt will be some time be-
fore cases will be decided covering all
the points in question. In the meantime,
there is fear that business men may be
held lable for any violations, regardless
of the uncertainty of the meaning of its
many provisions.

All manufacturers' and distributors
come under the provisions of the new
Robinson-Patman act—all who sell or
buy commodities being equally subject
to its terms. In the case of violations,
huyers who instigate or who knowingly
participate in unlawful discriminations
are liable to penalties as well as the
sellers.

Here are some of the problems that
concern every macaroni-noodle manu-
facturer under the provisions of this new
law:

1. How will price differentials between
different classes of buyers be fixed?

Patman Law

2. What is the real measure of price
differentials to quality buyers of maca-
roni products under the law?

3. How can manufacturers pass on to
quantity purchasers any allowance for
quantity savings?

4. Ts it just as illegal to discriminate
in favor of the small buyer as it is to the
quantity buyer?

5. In cases of proved violations is the
macaroni-noodle maker liable to the
triple damage clause of the new law?

6. Can you longer yive discounts le-
gally, regardless of quantity?

7. What about advertising allowances
and the many other provisions of the
bill ¥

The National Food and Grocery Con-
ference committee of the Associated
Grocery Manufacturers of America at a
meeting in New York city last month to
consider the new law as it might affect
the grocery trades issued the following
statement through Paul S. Willis, presi-
dent of AGMA:

To Trade Press:

“In view of the Federal Trade Com-
mission’s announced policy of issuing no
authoritative interpretations of the Rob-
inson-Patman act in advance of proceed-
ings carried out in accordance with law
and with the Commission’s established
procedure, and because of the serious
confusion now existing in Industry as a
result of ambiguities and disputed points
in this act, the National Food and Gro-
cery Conference committee at its mect-

Auguit 15, 1936
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ing in New York on July 29, 1936 ap
pointed a subcommittee to confer wi
the F.T.C. and the Attorney General of
he United States, Members of the com
miltee are:

J. Frank Grimes, chairman Nation
Voluntary Groups Institute; Gilbert H
Montague, general counsel; Chas.
Smith, National Association of Reti
Grocers; Arjay Davies, National-Ameri
can Wholesale Grocers Association;
H. Massmann, Food and Grocery Chaig
Stores of America, Inc.; Hector Laz
Na‘ional Retailer-Owned Wholesale Gro
cers; Clarence Francis, Associated Gro
cery Manufacturers of America, Inc.

‘"This committee is to ascertais
whether by trade practice conferences o
by other procedure the commission and
the Attorney General will be willing, i
cooperation with this committee and
other organizations in the food and g
cery industry to expedite with all
siI:-l’e speed any and all ways and mea
by which business can obtain at (g
carliest possible moment authoritativldl
clarification and interpretation of a
biguities and disputed points under |
Robinson-Patman act. |

“Letters have been mailed to thig
chairman of the Federal Trade Commi
sion and the Attommey General of
United States, stating the action of thel
National Food and Grocery Conferencl
committee, and requesting a conferen
between the subcommittee and these of
ficials at their earliest possible conv
ience.”

Italian Chicken Dinner

“Ttalian Chicken"” is the main part of
one of the best dinners that any house-
wife can present to her hungry wards.
It is neither an Italian dinner nor does
it call for an Ttalian chicken, but it is
one of America’s most popular dishes.
To be “Italian” it must have some maca-
roni products as an important ingredi-
ent. In this particular dish spaghetti
is recommended and gives to this prin-
cipal dish of the meal the fine Italian
touch.

It is a combination that old and young
will relish, Tt is not as “heavy” as a
hasty glance of the list of ingredients
would indicate. And a hearty meal of
this appetizing spaghetti chicken dinner
would entirely climinate the feeling that
prompted one wit to say:

“T put down a big disturbance last
night.”

llvcs?'l

“Yes, T ate three helpings of Welsh
rabbit.”

Hubby, Junior and Sister can eat this
Italian Chicken Dinner assured that they

will have that satisfied, comfortable feel-
ing that good foods in proper combina-
tion guarantees.

First try this recipe in your own
home, then you will be more than ready
and willing to broadcast it universally
as one of the tastiest combinations of
good spaghetti and fine chicken, with
all the tasty trimmings. Here's the
recipe:

Ingredients:

1 pound semolina spaghetti
1 4-pound chicken or fowl
14 cup minced ham
34 cup chopped onion

14 cup chopped green pepper
14 teaspoon nuimeg

!3 :ca:poons salt

cas n per

; cupmimﬁ canned tomatoes
1 cup water

1 tablespoon butter

2 tablespoons flour

Method: :

Clean and disjoint the chicken as for
fricassee, and place in a stewing pan.
Sprinkle over it the ham, onion and
green pepper. Add the nutmeg, salt,

pepper, tomatoes and water. Covd
closely, and simmer till tender. (
roasting chicken should cook in abog
an hour and a half; a fowl will ne@
three hours.) Thicken the gravy wi
the butter and the flour creamcd Y
gether,
Cook spaghetti in plenty of saltfgl
water. Drain.  Serve a heaping jori
of cooked spaghetti on individual plat
Heap over it goodly portion of the |
ian chicken and call in the king of U
domicile, the prince and the princess §
partake of a royal meal cooked by
;]uccn of the houschold to a quee
aste, ‘

—entertaining of the thought that t
other fellow’s idea might be « E°
one.
e
After all, if there is to be a hyr
the crop must have time to grow
harvesting proportions.
]
Business never will get better
those whose response to proofs !
it is better is: “Oh, yeah?”

Consolidated Macaroni Machine Corporation

Designers and Builders
of
High Grade Macaroni Machinery

The 1935 Streamlined Press.

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits,

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

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

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

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

Built in various sizes and types.

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

Send for illustrated and descriptive
circular,

SPECIALISTS FOR TWENTY-FIVE YEARS

MIXERS DIE CLEANERS
KNE.:\DEIIS 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

1_56-166 Sixth Street
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MACARONI MAKERS’ VOICE |2

|

To this department, all Macaroni-Noodle Manufacturers and [riends are invited to send brief articles

on any subject of tpecial or general interest,
expressed are those of the ¢

and not

ily those of the Editor or the

Views
Publication Commitiee,

«I do not agree with all that you say,—
But I shall defend to the death your right to say it.”

Are Macaroni Men the
Processing Tax Goats?

Dear Editor:

This is a further comment on the matter of refunding the
Processing Tax that the Millers so tightly and unlawfully re-
tain,

Thinking about this situation, this thought occurred to me
which I wish to express.

When the Millers stopped paying the Government the Pro-
cessing Tax, could we not have stopped also to pay the Miller
and like them put the money in escrow?

No, we trusted the Millers ; had complete faith in them. We
believed, of course, that if they had won the case we would
hiuve had our money refunded.

Although no one promised it to us, it was evident, so we
kept paying. But probably if we had taken such a course,
the Millers would not have put up the fight they did put up.

At any rate, I believe if we had not paid that tax the Mil-
lers would have had no right to enforce it or otherwise de-
mand that money from us,

It logically follows that since, if we had not paid the tax
they could not have enforced payment now, the money should
rightfully belong to us.

I also believe, when the Government saw that the Millers
withheld the Processing Tax, it was the natural course for it
to try and get the money for itself. DBut if the Millers had
returned that money to the proper owners in the first place,
I believe the Government would never have taken action
against the Millers,

Richard Alghini, President
Alghini Macaroni Mfg. Co.
Chicago, Illinois.

—Voltaire

That Processing Tax?
An Idea

Dear Editor:

In accordance with your recommendation of July 17, 193,
we secured from the Internal Revenue Collector of Portland,
Ore., P. T. Form No. 41,

You advised us to file two claims,—one for Semolina and
Flour on hand, and another for Macaroni Products and Exgl§ |
Noodles.

The Form No. 71, has no space thereon for listing of our
Macaroni floor stocks.

The Internal Revenue Collector's Office in Portland will
accept the claim for refund of tax on Semolina and Flour,
but according to instructions from Washington, there is to Ik
no rebate on Macaroni Products and Noodles,

] 7
This seems strange to us as we all had to pay tax on our ERE To ouTSELL co MPETITION
floor stocks, raw materials and finished products, when the

law went into effect three years ago. And on Jan. 6, 193,
we lowered our prices to the amount of the processing fas
which we eliminated, and issued a new price list effective as of
that date,

What do other manufacturers think of this unfairness? It
this not but another good reason why the macaroni miker
should be more closely organized as a matter of self-protec
tion?

As soon as you have any further information from Wash|
ington, please advise us what we are to do,

A. F. Scarpelli, Secretary,
Porter-Scarpelli Macaroni Company
Portland, Oregon. |

FLE

A.1 Grass
Membership Chairman

A, Irving Grass of the L. J. Grass
Noodle company, Chicago, Ill. has
been appointed chairman of the mem-
bership committee of the National
Macaroni Manufacturers association.
His selection by President Philip R,
Winebrener for this important chair-
manship is due to his wide acquaint-
ance, his previous experience and his
willingness to work hard in a labor in
which he is greatly interested.

Nationwide interest in the need of
united industry activity to protect the
welfare of individual manufacturers
and of the entire group should make
the nonmembers more than ever asso-
ciation minded. In line with this argu-
ment, President Winebrener referred
to the failure of the recent “ongress
to include among products eligible to
processing tax refunds finished maca-
roni products held as floor stocks, This
will cost the macaroni-noodle makers

of the country many thousands of dol-
lars unless through concerted action
the government may be compelled to
do justice in this matter.

Chairman Grass will immediately
launch a membership drive. He is
authorized to name an assistant in each
region to serve as assistant member-
ship chairman for his respective region.
The object will be not only to increase
the membership of the National asso-
ciation but to bring in the additional
income in the form of dues with which
to finance the added actions of the or-
ganization,

Realizing the importance of a well
organized trade association, macaroni-
noodle manufacturers will give favor-
able ear to the appeal of Chairman
Grass and his assistants, though many
will not wait for the call to codpera-
tion but will volunteer their member-
ships and their financial assistance.

Any man who faces the future cou-
rageously, faces a bright future.

General Mills
Makes Safety Record

The National Safety Council, Chi
cago, T1l, in its annual report on aco
dent rates in the food industry joint§
out three plants operated by subsidi
aries of General Mills, Inc, as oul
standing in their respective classes.

In milling the report states that ths
Minneapolis mill of Washburn Crosh
Co., Inc. had the lowest 1935 acciden
frequency rate among large mills—1.%
and also the lowest severity rate—0!

The plant at Rossford, Ohio, of 1M
Larrowe Milling company, anoth¢
subsidiary of General Mills, Tne. mad
in 1935 the largest reduction in actEee
dent frequency since 1933 among larEEEEg
mills per cent, as well as the 1at
est reduction in severity—99 per c¢f

In cereal manufacturing the Chicaf]
plant of Gold Medal Foods, Inc., St
another subsidiary of General Mil
Inc., had the lowést 1935 accident [T
quency rate among large units—4.04.
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< tegislered for leeding lo
Tolly,

. 2.

Glue belng applied to both sides of

Carlon lap.

Cut production cosls to the bone. . . give your customers a more prac-
tical, betler looking, better selling package. This latest Triangle Economy
Packager will help you overcome competition . . ., offset the rising costs
of raw materials, Only ONE operator and a modest investment will
enable you to produce your cattoned products at lowest cost. You can
switch from one size o anotl:er with almost no interruption. Weighs, fills
and seals small sizes of macaroni products with amazing ease and effic-
iency, in any size carton. You do not pay one penny to try out this sure
profit maker in your own plant. We'll install it on 30 days trial. Then,
if you want to keep it you can buy the machine on terms so easy it will
pay its own way. Or,lease it f you choose. Write for full particulars now!

TRIANGLE PACKAGE WACHINERY CO.

915 NORTH SPAULDING AVENUE, CHICAGO, ILLINOIS

50 CHURCH $T., NEW YORK @ 11) MAIN 5T, SAN FRANCISCO » 1237 §. OLIVE ST., LOS ANGELES
913 E. KILBOURNE AVE., MILWAUKEE o FOREIGN OFFICE: 44 WHITEHALL ST., NEW YORK CITY

Thumbs are slipped over top lap
» which is held down while carlon
ls drawn upward, completing folding,

3 Alter applying glue, carfon is fed over
* lolder-arm, With downward pressure,
the glued lap is forced over short end laps,

i w——
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Fee and Service Arrangements with
Washington Representative

To clarify the fee and service arrange-
ments whereby Benjamin R, Jacebs is to
serve the National Macaroni Manufac-
turers association as its Washington
Representative, the Board of Directors
at the June meeting in Chicago appoint-
ed a special committee headed by Pres-
ident P. R. Winebrener to confer with
that official and to agree on a program
of action. As a result of the under-
standing arrived at there will be a closer
working arrangement between the Asso-
ciation officers and regional directors and
the Washington office. Report of the
meeting and the end accomplished are
chown in the following proceedings sub-
mitted to the board by the committee:

The committee authorized by the
Board of Directors to make arrange-
ments for carrying on the work of the
Washington Office met at the office of
V. Giatti, Brooklyn, N. Y., June 25,
1936. Committee consisted of J. T
Maier, V. Giatti and P. R. Wincbrener.
All members were present at the meet-
ing.

At the invitation of the committee B.
R. Jacobs attended the meeting and gave
a detailed report of his activities during
the past year and made recommendations
for the work to be undertaken or con-
tinued during the present year.

The authorization of the Board of Di-
rectors limited the appropriation for this
office to a sum not to exceed Three
Thousand Dollars ($3,000). As the cost
of the Washington Office during the past
vear considerably exceeded Three
Thousand Dollars, the committec en-
deavored to determine what activities
were most necessary, and if by limiting
and rearranging certain of the work, the
budget would provide for at least the
equivalent return to the Association
from this office.

The committee thoroughly considered
the complaints that the work of this of-
fice had not in the past been so arranged
and directed as to offer equal benefits to
all members,

The committee feels it necessary that
more definite regulations be established

for governing the analysis of samples.
Tt was found that in the past a great
many samples have been analyzed at the
Association's expense, which, the com-
miltee feels, were not of sufficient bene-
fit to the Association to justify the cost.
So as to provide for the various activi-
ties to be accomplished by this office, the
committee has allotted a definite part of
the total expenditure for this office to
specific activities. This has made it nec-
essary to limit the number of samples to
be’ analyzed, so that the analytical work
of this office not exceed the amount al-
lotted. The committee feels that the
arrangement for analyzing samples will
allow all regions their fair share and full
benefit from this Association activity.
1t was found that in the past, due to a

lack of any regulation, there was consid-
erable auplication of analyses.

The regulation and procedure for an-
alyzing samples will be:

Samples of mumbers' own products
will not be analyzed at their request at
the Association’s expense. All samples
to be analyzed must be in original pack-
ages with seals unbroken, Information
concerning date and place of purchase
must accompany samplz. Samples are
to be mailed direct to the laboratory.

Upon receipt of sample Jacobs will
contact the Director of the Region from
which the sample was sent, and analysis
will be made if authorized by the Direc-
tor of the Region. This is provided so
as to prevent any one member or Region
from exceeding their fair proportion.

In their meeting with B. R. Jacobs the
committee was impressed by his sincere
interest and his willingness to make con-
cessions in order that the work of this
office not be curtailed, and believe that
the arrangements entered into for the
present year will accomplish at less ex-
pense at least the equivalent return from
this office, and that by more detailed di-
rection the work of the office will be so
conducted as to offer the same advantage
to all members, regardless of their geo-
graphical location,

The Committee recommends that as
soon as the finances of the Association
permit, the work of this office be extend-
ed. To adequately encourage enforce-
ment of existing laws and bring about
more uniform state laws and more ad-
equate standards, a much more substan-
tial appropriation will be needed.

The committee has, as authorized by
the Board of Directors, entered into the
following agreement with B. R. Jacobs.
This agreement to cover the period from
June 16, 1936 to the adjournment of the
next annual convention, and provides
for the following services:

Complete analysis of two hundred and
fifty (250) samples of alimentary pastes.
Four copies of all analyses are to be
made and the distribution to be: One
copy to the member sending sample, one
copy to Regional Director, one copy to
the Secretary for Association files, and
one copy retained for laboratory files.

Should analysis disclos» viulation, Ja-
cobs in codperation with the Regional
Director from the Rezion sending sam-
ple and the Regional Diructos in whose
Region the product was manufactured
are to contact the proper authorities for
the purpose of prosecuting the violation,
and to following the case through until
diisposition of complaint has been com-

pleted.

The Washington Representative (Ja-
cobs) will contact personally all state of-
ficials when necessary, providing the ex-
pense of traveling is not excessive. All
other state officials will be contacted
when necessary by mail.

. to the Board of Directors, and this re-
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Package your Maecaroni, Spaghetti, Fgg Noodles the
Best Way—with

PETERS PACKAGING MACHINES

The Washington Representative « Ja-
cobs) is to attend the annual conveution
and the Midycar Meeting.

When allmdin5 the Midyear Mecting
in Chicago, the Washington Represcnta-
tive (Jacobs) is to devote, not to exceed
three days, to -contacting the Chicago
members in carrying on any work which
they might require at that time. This
work to be supervised by the Director
from that Region,

The Washington Representative (Ja-
cobs) will keep the members informed
as to pending legislation and department
rulings which will be of interest to the
members,

A monthly report of the Washington g
Representative’s activities is to be made

Packaging has been as important
as prodvction in the success of the
macaroni industry. For years Peters
Packaging Equipment has proved
an important factor in this success.
The machines illustrated on this
page do the job neatly and attrac-
tively.

port is to be published monthly in the
MACARONT JOURNAL.

For the services mentioned, the Asso-
ciation is to pay B. R. Jacobs Three
Thousand Dollars  ($3,000).  This
amount to include all expenses in con-
nection with these services. Payment to
be made in monthly payments of Two
Hundred and Fifty Dollars ($250) cach.

This report of the Committee’s action
is with and by the unanimous consent
and approval of the committee.

V. Giatti
J. 1. Maier
P. R, Winebrener.

FETERS Senler Forming

1 Liniag Machine, equipped

with Automatle Carton amnd
Liner Feeding Device.

The Peters Senior Forming and
Lining Machine equipped with
Automatic Carton and Liner Feed-
ing Device sets up 55 to 60 cartons
per minute ready to be filled. This
machine is Fully Automatic.

Fire Destroys
Cardinale Plant

A spectacular fire swept the three
story brick factory of the Cardinal
Macaroni company at 4659 Metropoli
tan av., Maspeth, Long Island, Nev
York, early July 9, 1936 causing lam
ages to building, equipment and to
estimated in excess of $100,000.
fire whose origin is undetermined. w33
first seen by, Frank Lintini, one of W
watchmen regularly employed b: 119
firm. He gave the alarm at 1:32 am
and it was the middle of the afternwo
before the flames were brought undeg
control by 26 pieces of fire fightin.: 2
paratus,

_ The plant is just across the boundar
line of Brooklyn, and fire engines fro
that city joined in keeping the flame
from several lumber yards that ad
joined the destroyed macaroni plant.

Andrew Cardinale, general managt]
of the plant, figures his firm's loss 3§
more than $100,000, though it is part
ly covered by insurance. The plant h¥
a production capacity of several hu"H
dred barrels of semolina daily and w3
one of the largest plants in that s
tion of Greater New York. Plans hav
not been made as to the future of 1
damaged plant,

The Peters Junior Forming and
Lining Machine sets up 35 to 40
cartons per minute, ready to be
filled, with only one operator.
Quickly adjustable for a wide range
of sizes,

A e e i

Let PETERS’ engineers help you
design your new package.
Just write.

PETERS Junlor Formlng and )
Linlng Machine

T e —— A T

PETERS MACHINERY COMPANY

General Office aud Factory: 4700 RAVENSWOOD AVE.

CIIICAGO, U.S. A.
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ROSSOTTI VISITS TEXAS Do e o] MACARONI-GRAMS

vice president and general manager of
Fontana Food Products compuny
South San Francisco, Cal. and recent.

Perhaps no one representative of the On the same trip I visited maﬂU{aF' ly elected director of the National hey Want What
allied trades knows more macaroni- turers in San Antonio, Texas, and in Macaroni Manufacturers association, ey Want
1

noodle manufacturers personally than  New Orleans. T left New York 'b_\"lrSm succumbed to a sudden heart attack af .
does Charles Rossotti, one of the chief for Dallas and returned from New Or- San Francisco on July 7, 1936. Havingll ¢ a retailer 1 never found it safe to
execulives of the Rossotti Lithographing Icans by airplane, making the return trip been associated with the macaronfitle any honest product 8 cuslomer
company of New York city. For some in 834 hours, ! know that we Products manufacturing business sincellined 1o buy. When a person is suffi-
time he has planned to cll on all of the It may interest Jou lo oW, llat “: boyhood mostly in plants along the ently sold on a thing to walk into a
important manufacturers at least once a  are doing a YeLY, ice bus"'fcsst heeh ;5(::11:[ Pacific coast, he leaves a host of friendsRre and ask for it, that person is going
year and on many he makes several calls ?f klhrcsc.: _5n?lllu.rn lctl?t:;:;::'l?cl:.:s?;css ko in the trade to Whom his passing wash e imritated if the dcmm}tl ncet Wit
in connection with his labeling and car- look forward to ad . a severe shock. snuations that he is being fooled by
ton business. firsiey Mr. Podesta frequently representedflific advertising.
, “When in Rome,” he believes in “do- his firm in association affairs, particu- s 2 customer I have entered stores
ing. a8 the Rormins do,” Proof of (his larly in the workings of the Californiall 1k for something the advertising of
is the accompanying cut from a picture organization. He took a prominentle manufacturer had led me to want
taken at the Texas Exposition which he part in the code enforcement work unflyy [ have been made to feel like the
visited in company with some of the der the NRA and in the more recenBiow in the magazine advertisement
k"'“]""g. manufacturers of that Juates macaroni marketing agreement in hisly, says, “They snickered when 1 gol
Charley's letters are always (]L::jl:rlpll\-'s state. ! b to speak.”  But, unlike that chap, |
of the territory covered and “newsy. He was 51 years of age, native ol not seem to impress my hearers by
Here is what he had to say about his San Francisco and is survived by hislil | s )
L wife and two sisters. . . M Perhaps there was no loud haw haw,
Mr. M. J. Donna, Editor, Mr. Podesta was one of the originillly there was a disagreeable laugh that
The Macaroni Journal, organizers of Fontana Food Productsfyed me the store person was mental-
Braidwood, Tllinois. company, being a P"‘;C"ml macaronig if not openly, accusing me of being
Dear Mr. Donna: manufacturer by inheritance, since hig dumb-bell for letting advertising fool
I had occasion last week (ending Aup. father was a pioneer manufacturer offf, jn, thinking that product was good
1, 1936) to make a tour of the southern this food on the !’auﬁc coast. To his anything.
u;rrilnry. that is down through Texas practical genius is due much ID[ the@You who have had similar experi-
and Louisiana and at that time T visited engineering I?E the Fﬂ'i‘tlif““l P;‘_’:E‘h‘i‘l fees, and who have not, know what 1
practically all of the macaroni and noodle South San Francisco. ; ll-‘ _"“I( cro@en. You know the resentment one
manufacturers in that territory. in the trade and particular y in his sl in such a case. You know the in-
While T was in Dallas visiting the tion of the country was given prope mation to turn around and walk out
Dallas  Macaroni Manufacturing com- recognition by his fellow manufactur@ibout riving anyone a chance to boast
pany, I was entertained by Joseph Lomo- ers when by unanimous vote of thefle merits of the competing article kept
naco and his sons who are the owners 1936 convention in Chicago last _J“:‘ #ll on the demand for the advertised
of a factory in that Centennial Expo- he was clected as a member of the@nduct. )
sition city. T had a very nice time and Board of Directors of the Nati “flore money has been made in_ all
I thought I'd write you about it think- CHARLES ROSSOTTI Macaroni, Manufacturers 9_559%'""] fes of business by having the things
ing that it may be ‘interesting reading representing specifically Region No. te want “even if sold at a small
for other manufacturers if published in

L or northern California, I, than by trying to talk them out
the JouaNaL. T am enclosing herewith a clﬂmc llllgnll:gl; in lhlg :Iu-n_r fuifl;r(.!. {If you —_— l!i:ir falhh and sell them something
hotograph taken at the Exposition with  don't think this article is sufficiently”in- i thas a larger margin.
':: Tcrfnsplcn gallon hat \\'llll:;l was pre- teresting to the trade to warrant pub- Death Of ]oe Fassino  BWhen we try to get a man or woman
sented to me by the members of the lishing in your valued Jourwac, it will Joe Tassino, one of the founders offf ;1. something else in the place of
Dallas Macaroni Manufacturing com- be perfectly okay with me because it the McAlester Macar: i Factory, Mcfiy .o asked for, we might as well
pany. will at least give me an opportunity to  Alester, Okla, died on Aug. 2, 1936 ey | do it because it will mean more
ext I visited the Fort Worth Maca- show you how I look in one of those his home in that city following a Dricife, 5 "0 o pockets, directly or indi-
roni company at Fort Worth, Texas. Texas ten gallon hats, illness. This pioneer of the macaroni ly. Even if that were not true the
These fine fellows took me over to the With kindest personal regards, T am manufacturing business in the south waj
Fort Worth Frontier Fair and T had a Sincerely yours, nearing his 73rd birthday, which woull

By Spag MacNoodle

buyer would feel sure it must be, no
matter what we say.

We may make the substitute sale and
the article may be as good as the one
first asked for. That is not the point,
The point is the buyer will keep on

thinking of the kind he had expected 10
buy and quite possibly wishing he had
bought it.  Which means that next time
he may try another source of supply,
hoping to get what he asks for without
having to fight for it.

Appoints K. C.
District Manager

George W, Smith, Jr., 1104 Union
av., Kansas City, Mo. has been ap-
pointed Kansas City district manager
for the Rossotti Lithographing Co.,
New York city. He is well acquainted
among the wholesale grocery and food
trade in the Kansas City territory. His
appointment followed a visit by Charles
Rossotti, vice president in charge of
sales, and D. W. Killip, manager of
the Chicago branch, to Kansas City on
June 19 for that purpose.

There's usually little doing with a
man if he has nothing more important
to do than to ask: “What's doing?"

JOURNAL

World Crop
of Durum Wheat

The world production of durum
wheat during 1936 is expected to be the
smallest in many years, according to a
statement by the Bureau of Agricul-
tural Economics.

Commercial production of durum
wheat is important only in the United
States, Canada, Italy, Moraceo, Algeria
and Tunisia. Recent estimates are not
available for Canada but the crop there
is expected to be far below normal be-
cause of widespread deterioration re-
sulting from the drouth.

Production in the other five coun-
tries which usually produce around 93
per cent of the world total is now esti-
mated at less than 96,000,000 hu. com-
pared with the 1935 crop of 128,000,000
bu. and with the 1930-34 average of
139,000,000 bu.

The 1936 crop in the four Mediter-
rancan  producing  countries is  esti-
mated at 86,347,000 bu. compared with
105,211,000 bu. in 1935 and with the
1930-34 average of 110,520,000 bu. The
1936 crop in the United States is placed
at 9,610,000 bu. compared with 22,957 .-
000 bu. last season and with the aver-
age of 28,562,000 bu. for 1930-34.

Carryover supplies of durum wheat
in the United States are only abowt
one-third of the average for the five
vears 1930-34. In the Mediterranean
Basin countries the carryover is said
to be very small. Russia was formerly
an important exporte: of durum wheat
but in recent years sunplies from that
country have heen negiigible,

In the United States durum wheat is
produced chielly in North and South
Dakota and Minnesotn  Certain grades
and qualities are useq in the produc-
tion of semolina for which from 12.-
000,000 to 144000000 bu. are required
annually  Out of semolina are male
such foods as spaghetti and macaroni,
As the United States production of
durum wheat ordinarily exceeds semo-
lina requirements the excess is ex-
ported or used for feed since it is un-
satisfactory for bread flour.

very fine time there also. Curaxies Rossort have been in September. He was ba

in Italy, and after coming to the U

Okla. with his brother John Fassino
who survives,
The two brothers first entered the gro

CHiCAGO

SHORT CUT

annex and threatened to reach the main

Barozzi Plant

Damaged v oo ventured into the macaroni manufactur
Fire that is supposed to have been the macaroni plant of the Cassinelli ing business, opening the first factory i NEW
started from explosion of firecrackers Macaroni company adjoining, Playing Oklahoma, in South McAlester. |t i
;n the lmndsrgf cnrcle:sjcllnildrcn cti]c- ?I""':I"“! *L"““']';"’ of ‘I"'"':cr CO""““‘&" ‘Il“ still the only commercial -nacaroni fac VARIABLE SPEED
brating the Fourth of July caused a the brick walls in between saved both tory in that state, TRANSM'SS]ONS
.
STATIONARY DIES

loss of many thousands of dollars to the main plant and the macaroni fac- Mr. Fassino retired from active lus
the plant of the Barozzi Drying Ma- tory from destruction. ness in 1922, but continued to give soms
chine company, 965 Dell av., North G, E. Barozzi, owner of the building  attention to extensive property interes!

Bergen, N. J. The fire was first noted  was at a country resort when the fire in McAlester. His brother continues 1 EASILY ADJUSTED
in the rear of the plant, a one story occurred and was not aware of his loss k

charge of the macaroni factory rhat b

corrugated iron structure in which was until his return from the Fourth of had an exceptionally successful carcer. i TO PRODUCE ANY LENGTH OR

stored completed macaroni drying July vacation. The loss was confined Mr. Fassino is survived by two son
frames, to the annex and its contents of maca- Charles and Joe, Tr. and by two daugh

FANCY CUT OF GOODS

The frames were piled to the roof ronj drying frames. The main part of ters, Jane and Kathleen. = His funer mﬂﬁmﬁ%ﬂfﬁf Eﬁg}rgfﬁ!ﬂg WORKS

and provided excellent fuel for the the factory resumed its regular opera- took place from the St, John's Catholi$h yy
flames that soon engulfed the entire tions following the holiday shutdown. church, McAlester on Au{:. I5, 1936. i Morenn St

ite HYDRAULIC MACHINERY
States in 1887 he migrated to Krebs I E

part of the building with its many ex- ouRdy, f i =
}u:nsi\'c woodworking machines,” and o0 business in Krebs, but in 1897 they HIGH PRODUCT'ON UNIT

Chicago, U.S. A,

SHORT CUT PRESS MODEL No. 4102-A
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Macaroni Products

Louisiana’s New Food Law

Macaroni manufacturers are vitally
interested in new food legislation re-
cently passed by the Louisiana legisla-
ture, especially those who do business in
that state. The new act, officially known
as “A Revised State Food, Drugs and
Cosmetic Act, No. 142 of 1936, went
into effect on Aug. 1, 1936.

President J. A. O'Hara, M.D, and
ex-officio food and drug commissioner
has attempted to advise all known deal-
ers, packers and manufacturers of the
requirements of the act whose super-
vision has been thrust on his board, In
a recent release Di. O'Hara says: “This
revised Food, Druﬁs and Cosmetic Law
was drawn for the protection of the
legitimate dealers and products, and in
the interest of rablic health. The trade
of Louisiana has supported its enact-
ment. You can count on the fullest and
heartiest cooperation of the department
at all times in the interest of fair deal-
ing and we will appreciate the fullest
support of those whose interests we aim
to protect.”

In its preamble the act says: “To pre-
vent the adulteration, substitution, mis-
branding and false advertising of food,
drugs, devices and cosmetics and to pro-
vide for the registration, investigation
and examination of same, and the cost
incident thereto, by the Louisiana State
Board of Health, for the purpose of
safeguarding public health, prevent de-
ceit upon the purchasing public . . . the
‘State Food, Drugs and Cosmetic 'Act’
is enacted.”

$5 Annual Fee

The law provides that a minimum fee
of five dollars must be paid by all manu-
facturers, packers, etc. annually for any
one separate and distinct product regis-
tered with a maximum of one hundred
dollars charge to any one manufacturer.

Section 17-a of the Louisiana Food
law reads:

“The Board is authorized—

“(1) to conduct examinations and in-
vestigations for the purpose of this Act
or through officers and employes of the
Board;

“(2) to require all manufacturers,
packers or proprietors of * processed
foods, proprictary or patent medicines,
prophylactic devices and cosmetics, in
package form, to register each separate
and distinct product annually with the
Board and to supply this Board with a
sample of each such product upon re-
quest ;

“(3) to assess the manufacturers,
packers or proprietors of such products
an znnual examination and investigation
charge; ;rovided that the charge shall
not exceed five dollars for any one sepa-
rate and distinct product registered, and
that the total examination and investiga-
tion charge to any one manufacturer,
packer, or proprietor shall not exceed
one hundred dollars annually.”

Certain other foods and beverages al-
ready charged registration fees under
previous laws are exempted.

Pending the adoption of standards for
the different foods, etc., registrable un-
der this new law, the Board will con-
sider macaroni and noodle products as
legal if they comply with the present

rovisions of the Federal Food and

rug Regulations and Standards.

* % ¥

Application forms for the registration
of macaroni products may be obtained
from the Board. The sccretary of the
National Macaroni Manufacturers asso-
ciation at Braidwood, 1Il, has a supply
of these official forms and will gladly
furnish them to any manufacturer who
desires to sell his products in Louisiana
under the revised food act, These forms
are available to all manufacturers,
whether they are members of the Na-
tional association o- not. Address such
requests to M. J. Donna, secretary-treas-
urer, National Macaroni Manufacturers
Association, Braidwood, TII.

$4000 in Food Fines

The Food and Drug Administration
of the U, S. Department of Agriculture
has evidently hit its precode stride in
the prosecution of violators of the
many food laws. In its renort for June
1936 fines in excess of $4000 were as-
sessed against violators in cases before
the Federal courts,

Conspicuous is the absence of man
violations of the food law by macaroni-
noodle manufactrrers as heard by the
judges in that month, thoagh in sev-
eral preceding months there were many
cases charging the use of soya flour in
lieu of eges in egg noodles and maca-
roni. In the June list is reported onlv
one macaroni manufacturer in a west-
ern state who was fined $33 for sclling
“spaghetti and similar products bear-
ing no net weight statement and con-
taining yellow coloring matter.”

Most of the cases heard involved de-
composed and impure canned fish, sub-
stitutions for olive oil, filthy cream,
moldy butter, wormy nuts, spoiled to-
mato paste and shortweight potato
sacks,

This report is no indication that
there do not exist many other viola-
tions by macaroni-noodle manufactur-
ers if only a small percentage of re-
ports heard have any foundation, How-
ever it is impossible for the bureau to
devote all its attention to any one foad
product. In time all persistent violat-
ors will feel the lash of the Food and
Drug Administration that is deter-
mined to eliminate as far as possible
all spurious and unfit foods.

There's so little truth because the

ambition to be a good story teller is so
general,

THE MACARONI
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in Foreign Trade SOFT TERRITORY

Soft territory isn't nearly as desir-
able as it appears to be. Many a prom-
ising sales career has become bogged
in it. We mention this because a sales-
man is apt to become resentful when
he finds himself transferred from terri-
tory that has become soft territory to
him because he has made so many

Reduce Your Costs

with CHAMPION

Automatic Equipment

® FLOUR OUTFITS
® DOUGH MIXERS
® WEIGHING HOPPERS
® WATER SCALES

@ NOCDHLE BRAKES

Summary of Furej
ublished by the U, s
Bureau of Foreign & Domestic Cop
merce reports the following figures ¢
roducts imported and e
ported during the month of May 19,

Macaroni imports during May 19
i hold his ability to sell
in any territory. A salesman who has
gotten so that he can sell only cus-
tomers who have come to be his
friends over the years, would be in a
tough spot if his firm failed, and he
was compelled to work new territory
with another firm, and possibly in an-

$6,497 as compared with 127,989 pound
valued at $11,598 imported durin

During the first five months of 193
there was imported 513,787 pound
valued at $42,944,

Maintaining his ability to make sales
under all conditions is a salesman’s
most precious asset as a salesman. A
tendency to hold fast to soft territory,
and to wail or protest because of being
taken out of it, should be recognized
for what it is—a dangerous disposition
to be content to be an order taker
instead of desiring to continue to be a

Macaroni products exported to for
eign countries continued to show an in
crease in quantity during the month ¢
368 pounds were ex
ported bringing to American exporter
$14250 as compared with 17645
pounds bringing exporters $13,844 dur
ing the month of April 1936.

For the first five months of 193
American_ exporters shipped 8838
pounds of the foodstuff with a valu

May 1936 as 1

The employe who is afraid of be-
coming some firm's slave never be-
comes any firm's executive,

Below are listed the foreign coun
tries to which American made mac
roni products were exported during
i.r 1936 and quantities shipped 1
11

, Gozo and Cyprus...oiiiei. .

British Honduras

Champion Flour Outfit

This sifting and blending unit is typical of the time-sav-
ing and cost-reducing advantages of Champion machinery.
It insures sanitary handling of the flour and cleanliness of
the dies. It produces better quality and bigger output. It
requires minimum attention, and is so sturdily built that
it gives long, continuous service with almost no main-

Follow Your Inclination--

to investigate the use of

ROMEO Unbleached Kansas
Hard Wheat Patent Flour

tenance expense.
Champion Flour Handling Outfits.

Mail coupon for complete details of

Visit our display in Booths 124-126-
9 at the Baking Indus-
try National Conference and Expaosi-
tion, Atlantic City, September 26 to

extra strong---excellent quality.

Dominican Republic ...
Netherland West Indies
Haiti, bl?.epuhlir: of

TR et

Ecuador .,,.....

S~

Write for price and sample !ot today.
It will pay you,

CIIAMPION MACHINERY CO.

....................... vereer
French Indo-China
ongkong ......,..

TS

———

Eastern Distributors:

JABURG BROS., INC.

Hudson & Leonard Streets
New York City

BAUR

FLOUR MILLS COMPANY

7020 2, Broadway

Gentlemen: Please send prices and terms on your Flour

Insular Porsessions Handling Outfits

Riverside 5042
Regular weekly quotati

.......... YIETITIII LI
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To carry out the Y6 convention's
suggestion that local _rganizations be
formed in various sections of the coun-
try in order to bring more closely to-
gether all the various elements in the
business in a region or district, Presi-
dent Philip R. Winebrener of the Na-
tional Macaroni Manufacturers Associa-
tion importuned the Directors of the or-
ganization to become active along those
lines,

Suiting his action to his words, he su-
pervised the organization of the first re-
gional group in the Philadelphia area in
July with surprising satisfactory results
to the sponsors and to the manufactur-
ers of the region.

Region No, 3—Philadelphia

The macaroni-noodle manufacturers in
eastern Pennsylvania, Delaware, south-
ein New Jersey and in Maryland were
invited to an informal meeting on July
16, 1936 in Philadelphia and as a result
there was there formed Regional Group
No. 3 under the NMMA.

Following an explanation of the pur-

ses of the conference by President
Winehrcncr the organization was com-
pleted by the election of Saverio Arena
of V. Arena & Sons, Norristown, Pa.
as chairman of the group and Louis
Roncace of the Philadelphia Macaroni
company as secretary,

Local conditions were surveyed by the
group and national matters discussed.
The question of reducing the cash dis-
count allowance from 2 to 1% was con-
sidered from cvery angle, as was the
matter of the return of spoiled mer-
chandise. Plans for future meetings
were made and a resolution adopted
favoring action whereby every manu-
facturer in the region would become an
active member of the local group, not

only for the good that may accrue to
the manufacturer individually but in ce-
menting the whole industrv into a strong,
more cfficient national group through
such regional organization wherein closer
contact is possible with the rank and
file.

Region No, 6—Chicago

The second region to be organized
under the new setup of the National
association was that comprising the Chi-
cago arca, It was accomplished at a
meeting on Aug. 11, 1950 called by Re-
gional Director R, B. Brown and held
in the Hotel LaSalle.  Seventeen manu-
facturers representing 15 firms unani-
mously elected Director-at-Large B, A,
Klein as rerional chairman and Associa-
tion Secretary M. J. Donnn was asked
to serve as regional secretary tempora-
rily.

On completion of the regional organ-
ization, the following subjects were con-
sidered :

1—The Robinson-Patman Act—as it
affects macaroni selling. Because there
are so many differing opinions as to its
provisions the meeting resolved the
manufacturers should use their best
judgments in transacting current busi-
ness thereunder, pending official inter-
pretations by the Federal Trade Com-
mission and the courts, Director R. RB.
Brown was the leader of discussion.

2—The Processing Tax Refund Mud-
dle. A, Irving Grass who has made a
thorough study of this new law led the
discussion, pointing out that no provision
was made in the final draft of the law
for the refund of taxes paid on finished
floor stocks. W. A, Quinlan, counsel
for the American Bakers association
told of the action being taken by the
bakers who are in the same predicament

as the macaroni makers, and a resoly
tion prevailed suggesting that the \;
tional Macaroni Manufacturers associ
tion, through its protective commiited
codperate with the Bakers association iy
fighting for a refund on finished flog
stocks that are rightfully due the indus
try.

J—Association Activities, Director-al
large B. A, Klein explained the many
new aclivities of the association, espe

cially the policing plans as set up by thd

Washington Representative, and urged
all nonmembers to offer their member
ship to the national organization and
cooperate in carrying on the good wor
which that body has been doing and i
doing for the trade, Several firms acte
favorably on his recommendation.
4—New Louisiana Registration Law
Secretary M. [. Donna explained th
provisions of the new law which require
all macaroni manufacturers to register
their products with the State Food an
Drugs Division in order to be permit

to sell therein, A fee of $5 must I

naid, Secretary Donna stated that he wa
in possession of the necessary applicatio
forms and that he would gladly supps
them to firms that do business in th
state. Seven firms present requested a
were given forms,

The need of more frequent mecting
of members of the region for the join
consideration of local and national pro
lems was generally recognized and it was
unanimously agreed that the best inter
ests of the manufacturers would !
served by holding such conferences a
least monthly.

Dircctors in other regions are laying
plans for local organizations similar t

those now in active operation in Phil:f§

delphia and Chicago,

Food Chain Profits Low

Harvard Business School Reports on
Average Expenses and Profits of
Food Chains for 1934

Chain stores dealing in foods are hard-
ly making the reputed large profits that
many belicve if the comprehensive re-
port of the Bureau of Business Research
of the Harvard Business School is con-
sidered. The report claims that in 1934
for instance, “the average food chain
paid out 76% of sales for the net cost
of goods sold, incurred total operating
expenses amounting to 234% of sales,
and earned a net profit from merchan-
dising operations of 0.6% of sales."”

The study further states that in recent
years approximately one dollar out of
every three spent for groceries and food
products by the American consumer has
gone into the cash register of a chain
food store. During 1934 consumers
spent $960,000,000 in 21,000 stores op-
erated by 66 chains studied. Each of

these chain store dollars contained three
clements: (1) The cost of the mer-
chandise itself—approximately 76¢ of
the consumer's dollar, (2) the chains'
expense of doing business,—approxi-
mately 23.4¢, and (3) the final net profit,
—0.6¢.

The relative profits on meat sales, new
in some chains, as compared with other
foods handled are treated in the release
and report, which concludes with the
statement,—"“On  the whole, between
1929 and 1934 food chains appear to
have increased substantially the physical
volume of food handled. Operating ex-
penses seem Lo have been effectively con-
trolled and profits well preserved, as
might be expected in view of the stable
character of the retail food business.”

Just because every man is entitled
to his own opinion is no reason for
hugging an erroncous opinion to one's
breast.

$100,000 for Oyster
Promotion

Pleased with the results oltain
through the expenditure of $100,00+) dur
ing the past season to promote ihe in
creased consumption of oysters, the Oy
ter Growers and Dealers association 3
the convention last month voted an a

ditional appropriation of $100,000 to al}§

vertise its product during the 193619
season,

Details of the advertising program an
of basis of assessments to insure a suf
cient income to finance that activity hag
been referred to a special committee O
the organization with authority to phd
same into immediate operation if four
pratical.

The Chap who thinks he isn't ca*
ble of succeeding, isn't.
.
A sure hundred to one shot—yo*
smile will win you a hundred smiles

ugust 15, 1936
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FIGHT FALSE CLAIMS

False claims for alleged food poison-
ing and injuries have become so prev-
alent of late that food manufacturers and
distributors have realized the need of
organizing themselves for a fight against
the ravages of this new racket.

Macaroni-noodle manufacturers, par-
ticularly in the east, have been victimized
by claimants, preferring to pay a claim
rather than to risk the unfavorable pub-
licity attending any court action that
might be taken against them. Other food
trades have been the victims of this
growing fraudulent claims racket. Just
recently the National Macaroni Manu-
facturers association, the Millers Na-
tional Federation and the American Corn
Millers association have taken advantage
of the offer of the Associated Grocery
Manufacturers of America to assist them
in cooperative action against “repeaters”
in the “poisoning” or “injury” racket.

Referring to this codperative arrange-
ment, President Paul S. Willis of
AGMA says:

“The manufacturers association has
actively and effectively dealt with such
claims over a period of many years, The
association has an index file which re-
cords the names and addresses of com-
plainants, doctors and attorneys of more
than 10,000 such claims. As new com-
plaints are reccived, they are carefully
checked against this index and in sur-
prisingly many instances ‘repeaters’ are
detected. When the complainant is ad-
vised of this, invariably nothing further
is heard.

Sees Claims “Racket”

“Inasmuch as most of these claims are
of a fraudulent nature—people looking
for casy money—the fact that there is
an association such as AGMA, organized
to deal with this problem, has been effec-
tive in defeating claims filed and also
has had the effect of discouraging others

“While this service is primarily one
for our members, the association is in-
terested in defeating and suppressing
fraudulent claims of this sort, hence our
policy of making the service as effective
as possible. In accordance with this
policy, AGMA has completed arrange-
ments with the Millers National Fed-
eration, the American Corn Millers asso-
ciation and the National Macaroni Manu-
facturers association, whereby these or-
ganizations will report to AGMA all such
claims filed with them. We will prompt-
Iy check these claims against our records
to determine whether they include ‘re-
peaters’ and will be of assistance in other
ways in defeating these claims.”

Willis Describes Work

Commenting upon the expansion of
this work, Paul S. Willis, president of
the procery manufacturers group, de-
scribed the fraudulent claim evil as one
of the milder rackets which annually
has mulcted thousands of dollars from
legitimate business men for years past.

“A cross-reference file, backed up by

a staff of competent investigators, was
set up as an experiment several years
ago with a view to checking on the
large number of claims filed with its
members cach year by customers who
asserted they found everything from
ru::{ nails to dead mice in packages of
foodstuffs,” Mr. Willis explained yes-
terday. ‘“Damage suits asking sums
ranging from $500 to $100,000 were
common and manufacturers were at a
distinct disadvantage in attempting to
fight such actions.

“Before the file had been in opera-
tion more than a few months we dis-
covered a number of so-called repeaters
in the records. Within six months our
conviction that many people were filing
claims as a means of making a living in
llc!:rcssion years was amply confirmed.

‘Since that time we have learned to
check three points on every claim. By
keeping a record of the names and ad-
dresses of the claimant, the doctor in-
volved and the lawyer acting for the
consumer, we have been able to discover
a surprising number of repeaters, and
when the claimant is advised that we
have records of previous instances in
which he, his doctor and lawyer have
been involved, we usually hear nothing
further,”

When the fraudulent claim division
was first established by the grocery man-

. ufacturers, an average of five thousand

to six thousand claims was received an-
nually, but the number has been dwin-
dling steadily, Mr. Willis said, At the
present time the cross-reference file gives
producers positive proof of fraudulent
complaints in 25% of the damage claims
filed. An even larger percentage is be-
lieved to be of the racket type, but defi-
nite proof is lacking. Wlen circum-
stances warrant, such “suspicious claims
are investigated by detectives retained
for the purpose,” he said.

An interesting fact disclosed by the
association’s investigations of the racket
is that most claims come from particu-
lar sections of the country, notably New
England, Chicago and its surrounding
territory and in New York city and
the northern part of the state. Once a
claim has been paid in one family, it
has been discovered, other members of
the family are quite likely to appear in
the claim file within a year,

In New England members of the
same houschold, as well as aunts, uncles,
cousins and other relatives have been
fourd to be claiming damages through
the same roctors and lawyers, In some
instances similar claims have been filed
against several companies in the same
line by a single individual, he added.

"One woman in Worcester, Mass,,
claimed several thousand dollars from a
Boston canner on the ground that she
had found a dead mouse in a can she
apened,” Mr. Willis said. “In filing her
claim she sent along the can in which
she said the mouse had been packed.
The can was that of a Portland, Me.,
packer, When a checkup was made it
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was discovered the same womu;
filed an identical complaint with
Portland man, sending him an cmpf
can from the Boston company.”

Settle Two Days Strike

The Macaroni-Noodle industry
proud of the pleasant relations thit hay
always existed between operators a
employes. Rarely have labor disturliancg
occurred in macaroni plants and whd
they did occur it was usually shown th
outside influences were at the bottom
the trouble and not the cmploi'cs.

Another proof of the friendly ieeli
referred to and of the conciliatory at
tude of both employer and employes
the case of a large firm in Region No,
A strike was called but it was seul
within two days to the satisfaction ¢
both partics. iierc is the press repof§
of the trouble and its settlement:

Macaroni Strike Settled

The fact that when the officials of 1
company became aware of the complain
of their employes they expressed th
willingness to meet in conference a
discuss the situation with them, gave nef
and additional proof of the companyf§
policy of fair dealing.

Notwithstanding the employes had le§
their jobs without giving notice of th
intention, or presenting their reasons idy

The Highest Priced Semolina in America
and Worth All It Costs

~ Ajihss

Golden

Touch ']
Semolina
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their walkout, the company arranged i
a meeting with employes for the purjx
of talking the matter over as man
man. As a result a speedy and mutual
satisfactory settlement was reached
the plant, with the former employes b
at their places, resumed. In the matg
of wages it developed that some e
ployes have been receiving higher |
than in other similar establishments

Leads in Quality

the district. These rates will e cof
tinued and those employes who were
ceiving less than the current wage scl
in organized plants will have their wag
raised to that level. o

On the question of union recouniti
it was agreed that joining the organiz
tion was to be left to the option «f f
ployes, and those who do not care to 14
come members will not be ziquire! 10§
so. When new employes are tahen 8
they will be required to join the uni

. The matter of wages and union rec
nition comprising the complaints «{ g
ployes having having been adjusidl
speedily at the conferences thai we
held, nothing remained but for the ¢
ployes to resume work and the two
strike became history, so far as they @
their employes were concerned.

The conciliatory attitude maniies!d
by both employer and employes, and 1
splendid feeling and spirit in which 1
negotiations were conducted, occasion
complimentary comment by the La¥
Relations Board, 1t readily conceds
that it was this attitude on part of o
that made it possible successfully to c@
clude the negotiations,

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

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINNESOTA

e

e

————

Thus has it again been demonstrald
that the macaroni manufacturers are

in their dealings with their employes I
that they can be trusted to treat th

with consideration under all circw
stances i
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INTRODUCING FOUR NEW

ASSOCIATION DIRECTORS

JOSEPH ]. CUNEO
La Premiata Macaroni
Corporation
Connellsville, Pa.
Director Region No. 4

Six new macaroni-noodle manufactur-
ers were elected to the Board of Direc-
tors of the National Macaroni Manufac-
turers association at its 193¢ convention
last June in Chicago—four of whom
will represent their regions and two are
directors-at-large.

J. H, DIAMOND
Gooch Food Products Co.
Lincoln, Nebr.
Director Region No. 9

One of those so honored died within
a few days after his election and no one
has yet been appointed to succeed him.
The deceased director is L. R. Podesta
of Fontana Food Products company,
South San Francisco, Cal.—Region No.

B. A. KLEIN
F. L. Klein Noodle Company
Chicago, Illinois
Director-at-large.

PETER J. VIVIANO

Kentucky Macaroni Compa
{.ouiaville. Ky.
Director-at-large

The other missing director is
Scarpelli, Porter-Scarpelli n
company, Portland, Ore., who has bed
too busy since the convention to sit i
a photograph.

-

Macaroni at
New York Exhibit

Macaroni products formed a promi-
nent part of the miniature food show
staged in connection with the 35th an-
nual convention of the New York State
Food Merchants association at a 4-day
meeting in New York city Aug. 3 to (2
The food show was reported o have
been the most successful in the history
of this food organization.

Two macaroni firms exhibited their
products: The C. F. Mueller company

of Jersey City, N. ]. represented by
I'resident Henry Mueller and Salesman-
ager Harry I Minard. The Beech-Nut
Packing company, Canajoharie, N. Y.
represented by B L. Pitcher, J. H. Sur-
ridge, George Moore and 1. K. Water-
house,

Life says: “If you want it, sign on
the dotted line,”

There'd be more getting if it didn't
involve getting a move on.

Wins Skinner Co.
$50 Prize

Sam Smith, manager of Piguly-Wigy
No. 2 grocery store of Mineral Well
Texas was winner of one of the maj
prizes awarded monthly by the Shinnd
Manufacturing company, Omaha. M
to the retailer who makes the m: st ¢
fective display of Skinner product-
winner is an expert at displaying pro

ucts, having won two other prizes by b§

unique and effective displays in rec
weeks,

OLD GRYP,

5 HOPE TBET

EPICURE GUESS WE L \Ths
cLuBa ‘ WILL HAVE Mhge Comeru [ sake
A THE SAME CoOn 0L AT
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MAKE A PRODUCTION
ENGAGEMENT

lia man whose policy it is to keep
wintments makes an engagement to
ata certain place at a definite time,
will be there at the appointed hour
ess something he cannot circumvent
ents his keeping the engagement,

Mi\e keep our appointments because

arrange our schedule so as to be
to do so. We are where we are

§oosed to be at a given time be-

se we make being there one of the

@iectives of the day,

A production engagement works the

8 way. It gets results because it

ompts us to push along to the result
kit as we do to any other engagement.
o generally we are not where we
[dg like to be in respect to sales
nduction for the week or the month
ly because it was a result we only
ed to attain. The only way to
e sure that we will be where we
hat to be in production at a given
¢ is to make a definite production
intment with ourselves.

t's form that good sales habit.

WHOSE OPPORTUNITY?

When asked to define his attitude to-
brd his sales opportunities a success-
salesman replied: “T don't think
wt selling opportunities at all; [
7k and talk entirely about the pros-
s buying opportunity.”
In letting our minds dwell on
inces of making a sale we are fo-

T

MACARONI

cused on the wrong thing—headed the
wrong say.  We do not make a sale
because we come upon i gomd appor-
tunity for making it. The opportunity
as such, probably existed for many
salesmen for weeks or months, amd
netted them nothing because they failed
to think in terms of the prospect hav-
ing a good opportunity o buy.

It is a lot more important tn be ap-
portunity in sales work than it is to
seek opportunities to make sales, The
opportunity secker finds what he looks
for too seldom to build up a good sales
volume. The salesman who thinks and
works in terms of offering prospects
opportunities it is to their advantage to
grasp, makes sales. Regarding a pros-
pect as a good sales opportunity
achieves nothing if we fail 1o convince
him that we are offering him a good
buying opportunity.

Appearances to the contrary, buyers
are as keen about good buying op-
portunities as salesmen are about fa-
vorable selling opportunities. You may
bank on it that the salesman who
thinks only about offering good buving
opportunities meets the most selling
opportunities.

Most burying of the hatchet is in-
effectual because we leave the end of
the handle sticking out so that it can
be dragged up again.

°

Thinking red ink thoughts never yet
pot a business man out of the red.
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BE PROUDFUL

Shortly after his marriage to Ruby
Keeler, Al Jolson accompanied her o
a theatre at which a picture in which
she was starring was showing.,  As
they approached the entrance a news-
boy looked up at Al and exclaimed,
“Mr. Jolson, you sure looks proudiul.”
Al answered radiantly : “Doy, [ is!”

We might profitably have more of
looking  prowdiul  among  salesmen.
There are too many of us who look
and act anything but “proudful” over
being salesmen. Why should a class
of men who bring the public every
goad thing it enjoys in life be apolo-
getic in their atttudes in approaching
that public?

Possibly the difficulty lies in the fact
that our minds are more focused on
what we are trying to get than they
are on what we are bringing people.
We are a group of men who hestow
things. What we distribute in satis-
faction amd happiness is far heyond
the little we ask for what we bring,
But giving so much more than we ask
for ceases to be the great sales asset
it can be when a salesman allows his
mind to dwell on what he is trying to
get to the exclusion of thought about
the advantages he is in a position to
offer.

We rightly can be “proudful,” and
any salesman who is not so has fallen
into a dangerous state of thinking
more about the cost of what he is sell-
ing than he does about the advantages
he is in a position to offer.

A MATTER OF VALUE

If necessity, a good die, responsibly and unconditionally guaranteed, must

teds be priced at just so much.

178.180 Grand Street

SJrom:

TRADE MARK

It cannot be sold for less.

esponsible macaroni manufacturers, keen and efficient in the management of
heir business, realize this and profit by purchasing their dies and repair work

F. MALDARI & BROS., INC.

New York, New York

“Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family”
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Read> Made Spaghetti Sauce

Scientists have always strived to
lighten man's labors. But what about
the unending work of the housewife?
Out of New York comes word that an
enterprising firm has developed and is
marketing a commercial spaghetti sauce
that will not only lighten the labor of
the housewives but will tend to popular-
ize macaroni and spaghetti dishes among
nationalities other than the Italian to
whom sauce making is an inherent art,

Good spaghetti is the first essential of
a tasty and satisfying dish of this food.
Equally essential is a piquant, dcpend-
able sauce, Millions of Italian house-
wives in this and other countries, hun-
dreds of renowned chefs throughout the
world have reason to be proud of their
spaghetti sauce recipes, most of which
were developed by their ancestors and
handed down from generation to genera-
tion as an invaluable heirloom. They
guard their recipes as deep family se-
crets.  Yet through the course of time
and in keeping with special tastes for
macaroni dishes, there have been de-
veloped a number of standard recipes
which are relished Ly all lovers of good
spaghetti and similar products.

The home preparation of a spaghetti
or macaroni sauce is a tedious and tick-
lish cooking art. In many Italian homes,
spaghetti sauce making is almost a cere-
mony which requires hours of cooking,
ingenious blending of ingredients and
constantly watching, Because of this the
modern woman who can afford to spend
such little time in the preparation of
her meals often prefers a commercial
sauce to the laborious work of prepar-
ing it at home, even when she knows or
thinks she knows how to concoct a good,
tasty sauce, to these housewives and to
all lovers of the increasingly popular
Italian spaghetti, the invention of a good
prepared sauce is hailed with delight.

Commercial spaghetti sauces are not
new. Sauces of different kinds can be
found in almost every American market,
ranging from a fairly good one in which
tomato paste is the principal ingredient,
to more elaborale ones containing mush-
rooms and rare spices. Most of them
are good ; many merely masquerade un-
der the name. Those who “know their
spaghetti” will use only the higher
grades—those that contain the condi-
ments that suit their tastes.

The new cntrant in the ready-for-use
spaghetti sauce field, one that is now
being offered in eastern markets is
known by the trade name “Royal Chef
Spaghetti Sauce.”” It is announced as an
invaluable aid to the art of home cook-
ing of spaghetti and macaroni dishes, Tt
immediately became popular not only
with housewives but with chefs in res-
taurants and hotels who find it conven-
ient to use a good standard sauce.

The macaroni manufacturing industry
always welcomes the introduction of
good spaghetti sauces because they are
so helpful in popularizing their prod-

ucts among the millions who are either
not able to make a good satisfactory
sauce at home or who do not have the
time to give to its home preparation.
The Royal Chef Spaghetti Sauce is
packed in cans convenient for home use,
selling at 10 cents or 20 cents, and in
larger containers for the restaurant and
hotel trade.

Anthony Fagone is the leading execu-
tive of the Royal Chef company, with
headquarters in the Borough of Queens,
New York city. He proudly avers that
his secret Spaghetti Sauce is made from
a special recipe brought directly to
America by F. D'Andrea, a veteran pur-
veyor of good foods, for many years
the leading chef in the finest hotels in
Naples, and Palermo, Italy. The recipe
for this commercial sauce calls for
mushrooms, spices, tomatoes and the
finest tomato “conserva” or paste. Like
the knowing Italian housewife whose

atient preparation of her favorite sauce
1s almost a ceremony, the preparation
of Royal Chef Sauce is carefully con-
cocted in accordance with the secret
recipe. It, too, requires hours of care-
ful cooking in order to properly blend
the necessary ingredients and to con-
serve all the valuable elements includ-
ing the vitamins, and to produce this
tasty, popular seasoning for otherwise
bland spaghetti dishes.

Eating for Pleasure

The “Eat More—" advertising once so
popular in the food trade seems to be
yielding place to a saner and more con-
structive type of publicity. Food produc-
ers and processors are growing more con-
siderate of each other's feelings and less
inclined to knock competing commodities,
We read less about the advantages of
vegetables over meat or vice versa, and
of fruits over both meat and vegetables,
Codperative groups are coming to realize
that their most dangerous competitors
are not other groups in the food industry,
try, but certain schools of diet that take
the joy out of eating in general.

Recently the spice trade through its na-
tional association began urging the entire
food industry to lay more stress upon
flavor, “American cookery,” the spice
men say, “is flat and insipid.” If the
people can be taught to appreciate the
importance of well flavored meals every-
body in the food trade will be the gain-
er.
One has only to study contemporary
food advertising to realize that this
movement started by the spice trade is
having its effect. Apparently the food
industry has begun to see that its worst
enemies are the faddists who scare us
with bugaboos about this and that comes-
tible, and dyspeptics who cherish the idea
that anything that tastes good is bad for

us. !
There must be millions of Americans.\,

August 15, 19

for the good old days when one of {h

chief joys of life was the “square mea),
To the food men who subscribe to (h

new theory of product promotion, w

propose this slogan: “‘Back to the Plea
ures of the Table.”

Foods on Radio

In the past 10 years food advertise
have consistently’ ranked among
three greatest users. According to th
National Broadcasting company trad
news bureau the food industry’s expen
ditures for the NPC network faciliti
rose from $401,278 in 1927 to $9,901)
072 in 1935.

Since 1927 when radio advertising wa
an innovation, the food industry ha
maintained its place among the maj
users of the medium. While other i
dustries’ expenditures have fluctual
sharply in many cases, food has consisy
ently ranked among the three largest v
ers of that network’s facilities.

In 1927 an expenditure of $4012
gave the food field the rank of thi
place, accounting for 10.6 per cent of
total amount spent by the various id
dustries.
creased over 7,000,000 dollars, In d
year food accounted for 29.2 per o
of the total, Still increasing but topp

by the drug industry which had ric

to first place, food in 1935 ranked seco
with an expenditure of $9,901,072, q
31.8 per cent of the total,

DON'T TELL THE PRICE
TOO SOON

The prospect usually asks the pri
or cost of what you are selling ear
in the interview, or even at the vel
start of it. Have you ever analys
why he does that? He does it becau
those are the times when he has
opportunities to indict your price
being too high.

After you have indicated the fvatu
of your proposition that prove th
you are offering exceptional value I§
the money you ask, the prospect 157
in a position to contend that the pn
is high.

Surely if at one stage of the inl
view you name the price under !
handicap of its appearing high, and
at another period of it you can name
with the advantage of its appean
low, it pays to carefully time this m
ter of stating the price of what ¥
offer.

The prospect is pressing for an

vantage in trying to get you to nify

the price of what you are selling,
the start of the interview or dun
the early stages of it. You give I
him at the possible cost of losing

chance of making a sale. Fight D

to name the price, only after you h*
staged a favorable setting for it.
repeatedly will win an order that ot

especially those of middle age, who sigh '\ wise would have been lost.

In 1931 the amount had igs
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Duramber No. 1 Semolina
ITALIAN STYLE

uniform granulation

AMBER MILLING CO.

. THE
STAR MACARONI DIES MFG. CO.

57 GRAND ST. e

NEW YORK, N. Y.
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Our Prices Are as Low as + « . exclusive Durum Millers of
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John J. Cavagnaro

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

Specialty of.

Macaroni Machinery
Since 1881
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Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use
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MACARONI PRESS NOTES

Macaroni - Noodles
Trade Mark Bureau

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

Ia ihis connection the National Macaroni
Manufacturers Associstion offers all manulfac.
wrers Free Advitory Service, including a
free advanced search” by the National Trade
§ Mark Com| ni.. Washington, D. C. on any
i{ Trade Mark that one contemplates adopting
ot registering.

IR All Trade Marks should be registered, if
peusible. None should be adopted until proper
jaarch is made. Address all communications
oa this subject to

Macaroni-Noodles Trade Mark Dureau

Grocers Commercial Bulletin, Minne-

apolis, Minn., July 1936:

A Bad Trend When you're wanting a hearty, yet
out of the ordinary salad for these hot
Sharp competition to produce goods 1o Summer days, turn to that old reliable—
sell at a price grows more intense in all  Mmacaroni. It stood you in_good stead
lines of industry. It has invaded every  during cold weather, and it will save

branch of food production in some form, the day now, writes Martha Gray.
At their recent convention, the macaroni This mild flavored cercal has a whole
products manufacturers discussed the bag of salad trick up its “sleeve.”” Bland
sharp competition of “price” products though it be, macaroni in company with
made from cheap raw materials by cheap  meats, fish, vegetables or fruit does re-

New York Journal, July 31, 1936:
Try Macaroni for Summer Salad

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

Clermont Machine Co.
Brakes, Cutters, Driers, Folders, Stamp-
ing Machines
Commander Milling Co.
Flour and Semolina f

. :.i;mnmed Macaronl Machinery Corp. Paramount Paper Products Co.

“ut ean Driers Draldwood, 1llinois P AN % s s S ]
Amber Milling Co. Fo!dce:'s. K“n:ea?érn,mhe!ixgls. Ic,:_:-“" ek Pelt’:rp'chlzzsn o and indifferent methods.  They “agreed m;wkal:lc things in the salad fickl,
Flour and Semolina Pumips Puhg[ng“hu“mn" that such poor quality products were Whether the salad is molded or tossed,

Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Capltal Flour Mills, Inc.

" IMour and Semolina

Cartoning Machinery Co.
Cartoning Machinery

John J. Cava

harming the macaroni business, This is macaroni is still perfectly at home,

boarch for “]usﬁce" but one of the many lines going through With the several kinds of macaroni
: this same experience. Everywhere it is  {rom which to choose—ordinary, elbow,

A member of the National Macaroni becoming a problem of educating bith  Small cut and shells—your salads will

fanufacturers' association who sought  dealer and consumer to the need of sell.  Acquire new interest and variety.,

register the trade name “Justice” for ing and buying the better value goods. ll goes without sayving that the maca-

Creditors Service Trust Co
Mercantile Collections

Duluth-Superior Milling Co,
Flour and Semolina

Charles F. Elmes Engineering Works
Drakes, Cutters, Die Cleaners, Driers

Pillsbury Flour Mills Co.
Flour and Semolina
Rossottl Lithographing Co. Inc,
Cartons, Labels, Wrappers
J. V. Shartzer & Co.
Macaroni Sticks and Dowels

Brakes, c‘un"““':. Dies, Die Cleaners, g:::;:l. Kneaders, Mixers, Presses and o giar Macaroni Dies Mig. Co. gcaroni products was told y the trade good way to drive trade away from roni must be cooked and chilled_thor-
. Folders, Kneaders, Mixers, Presses and Dies itk attorneys in charge of this depart-  the store is to handle these “price” food  0ughly before using in a salwd. Simply
3 | Pumps Kin Mlth; Pé'llz‘l":.l‘.?n.l Alﬁullil‘bl'_rln:li En;;“co.“ il -- lfhnl the mlark could not be regis-  products, and especially without warning Dol whichever kind yo: choose accord-
Champion Machinery Co. our and Se avioli and Noodle Machines or several reasons: th ; or 1S = = ¢ in ing to the direction, on the package,
Bratu, o l’glende". St and F‘D'f"d“i & Weas Sue, Telargle Packai Michlaaty Co. e customer as to what thev lack in Mg | 4
cs

First, that while the mark was not quality. Buyers for corporate chains are  Planch, drain and clill. It might _Iu: well
ifically registered for macaroni prod-  largely responsible for the vicwous trend 10 keep some cooked nicaront in- your
, it is “registered for canned vege- of this kind of buving. Largely they are  Tefrigerator, ready for instant use.

les, wheat flour, canned salmon, cere- “price” merchandisers. Their aim  all During the cold weather, you stuffed

Weighers, Mixers

Package Machinery

Washburn Crosby Co, Inc,
Flour and Semolina

Midland Chemical Laboratories, Inc.
Insecticides

Minneapolis Milling Co.
Flour and Semolina

National Carton Co,
Cartons

F. A. Palmer
Insurance

Service—Patents and Trade Marks—The Macaroni Journal

i, fresh fruits, honey, fresh fish and
O, Psters, again for wheat flour, with a
dure of Justice, all by scparate par-

B &8 Scond, that the mark “Tane Tustice”
MRS been registered for condiments, cere-
milk, canned fruits and various other
fivducts, not including macaroni; also

Macaroni Calories

On the basis of food calories con-
tained in a pound of any good macaroni
this food is one of the cheapest as well
as one of the best that man can buy.
This point was stressed in a bulletin re-
cently released to the salesmen of the La
Premiata Macaroni corporation of Con-
It presents a’ sensible
sales argument that all other macaroni
and noodle manufacturers might make
profitable use of. It reads in part:

The Corner Grocery wanted 9c a peck
for potatoes yesterday. Chicago papers
predict §1 per peck.

Let's paraphrase the tomato song by
singing,—"Spaghetti is Cheaper.”

Study these figures:

Potatoes, uncooked have a food value
of 300 calories per pound.

Macaroni, uncooked, has a food value
of 1645 calories per pound.

Potatoes at $1 per peck cost about
$.067 per pound.

Macaroni—at a fair price,—$.12 per

A man of ordinary weight and activity
in his best years needs food that will
supply 3500 calories per day.
macaroni nor potatoes will supply a bal-

anced ration, but for purposes of com-
parison if one tried to live on either he

would have to cat:
11.7 pounds of potatoes costing $.81

per day, to supply the energy which he
could g! from 213 pounds of good
macaroni which can be bought for $.256.

Or putting it another way,—for each
DOLLAR spent for food the housewife

can give her family
4800 food calories in potatoes, or
13,708 food calories in macaroni.

The wise merchandiser will see that a
message similar to this gets to the con-

sumer.

Bread Tax
Facts

To acquaint the American public with
the enormous load of taxes carried by
every loaf of bread, members of the
Conference of National Bakery Execu-
tives have agreed to place on bread
wrappers the exact amount of the tux

levied against each loaf,

These bakery executives announced
that they were forced to take this un-
precedented move because taxes have in-
creased in such volume that “levies are
depriving the people of their bread.”
The wrappers which it is planned to
use will carry a printed table showing

the price of the loaf and detailing 1
amount of that price which goes fo

Sponsoring the move was W. E. Lo
of the Long Foundation of Foul Ré
search, who said: .

*“The baking industry is sick and ti
of holding ‘the little brown bag' ior
tax collectors, Every time the price 0
bread goes up or down the baker
criticized. The truth of the matter, a
the public should know it, is that in 13
cent months the price fluctuation is d
to a constantly increasing federal
saddled on the industry.” )

Mr. Long added that the baking i
so far was the only major 0
d showed “sufficient courage” !
inform the people of the burden bein
imposed by the tax collector, With (
separate taxes carried on a loaf of hrea@ fled May 29, 1936 and given serial
he said, approximately 20 per cent of !
price represents taxes,

“Bakers of America, like other bud
ness men, are at the mercy of the 13§
collector,” he continued. “He buys on
market that he doesn’t control, and a
merely as a processor in selling his prod
uct. All he asks is a fair profit, but
makes orly a fraction of a cent on €39
loaf, while the government takes as hid
At one time there were ]
taxes on each lvaf, now there are
and soon there will be so many !
previous records will be broken.”

fankee Justice” for cheese.

The opinion is that the member firm
mot register “Justice” over these food
nstrants unless the mark has been
d prior to any of those now regis-
Fed, some of which have heen used for
or 30 years.

itents and Trade Marks

A monthly review of patents granted on
“roni machinery, of application for and
[itation of trade marks ap

‘umi products. In Jul
weee reported by t
e

rl,\'ing to
1936 the follow-
ﬁ’t‘ U. S. Patent

PATENTS
Design for Macaroni

: '“_!rsiun for macaroni was granted Guido
i irooklyn, N. Y., assignor to I, Filip-
‘0., Inc. Passaie, N. J. Application

62808, The official description given in
July 31,°1936 issue of the Patent Office
e reads:

it ornamental design for macaroni
ntially as shown.”

TRADE MARKS REGISTERED
WITHOUT OPPOSITION

fde m
¥ ma

arks affecting macaroni products
terials registered were as follows:

Roman Fiye Minute

k¢ trade mark of Roman Macaroni Co.,
anlg Island City, N. Y. was regis-
« "ithout opposition for use on spa-

and macaroni, Application was filed
) 1936 and published July 28, 1936,

along has been to find some way to
undersell the other fellow, and too often
with little regard as to the effect of such
policy on the future demand. We are
gradually having it demonstrated that
most corporate chain store operators are
shortsighted business managers and mer-
chandisers, and those manufacturers in
all lines who have groveled at their feet
to reform their methods.

Sules Promotion, Waukegan, 111, July
1936:

Ring Mold

Porter-Scarpelli Macaroni Co. boosted
noodle sales with this appeal: “New
stain-resisting  aluminum  noodle  ring
maold free with Porter’s Frillets. Don't
say noodles, say Fri-lets.”

hot macaroni mixtures into green pepper
shells and in the summer you may stuff
macaroni salad mixtures into uncooked
green peppers and slice them through,
Combine 2 chopped, hard cooked eggs,
¥ cup chopped nuts, 3 chopped sweet
pickles, 2 tablespoons chopped green pep-
per, Y2 cup grated cheese, 4 tablespoons
chopped pimento, 1 tablespoon onion,
2 tablespoons mayonnaise and V4 tea-
spoon salt with 4 ounces clhow macaroni,
cooked, blanched, drained and  chilled.
Blend well and stuff into 3 green pep-
pers. Chill and slice in thirds to scrve.

New York Journal of Commeree, July
23, 1936:
Surrenders Charter
Fortune Products Co., Chicago, 111
macaroni products, has surrendered its
charter.

Owmner claims use since Jan. 1931 The
trade name is written in large black letters.

TRADE MARKS APPLIED FOR
Two applications for registrations  of
macaroni trade marks were made in July
1936 and published in the Patent Office Gazelte
to permit objections thereto within 30 days of

publication,
Club House

The private brand trade mark of Frank-
lin MacVeagh and Company, Chicago, 11l
for use on macaroni, vermicelli, spaghetti
and other groceries. Application was filed
April 21, 1934 and published Julv 7, 1936.
Owner claims use since 1876. The trade
name is written in large black type.

Zucca's

The private brand trade mark of Avven-
tino C. Zucca, Long Island City, N. Y. for
use on noodles, spaghetti and other gro-
ceries. Application was filed May 5, 1932
and published July 28 1936 Owner claims

_use since April 15, 1932, The trade mark

consists of the name in white letters on a
black background beneath which is a pic-
ture of three chefs preparing the dish of
this delicious foodstuff,

LSy
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Election of Officers of
General Mills, Inc.

James . Bell, ehairman of the hoard
of General Mills, Tne, on Ang 12 an-
nounced reelection of all presemt diree-
tors and officers.

Mr. Bell further announced election
of W. R. Morris of Buffalo, 11 R M-
Laughlin of Chicago, IF. I Durke of
San Francisco and . S, Hargen of Ok-
labema City as vice presidems of Gen-
e M, Ine, and the election of T,
E.rger of Minneapolis as president
of Iarm Service Stores, Inc.

The biggest mistake of all is notic-
ing the mistakes of others.
°
He who carries his head too high
is apt to have his block knocked off.
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5 to the Old Joumsl—Fouaded by Fred
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Trade Mark Registered U. 8. Patent Office
Founded in 1903
A Publication 1o~ Ad the Amarh

Industry
Published Monthl the Natlonal Macaronl Manu.
. T‘a:wm:u M:o:"IIu: as its Official Organ

Macaronl

order to accommodate more of the mem-
bers who are desirous of attending the
conference this year.

Another reason given for the change
is to afford the members of this organ-
ization of food-law enforcing officials an
opportunity to enjoy Miami's delightful

General Mills
Dividend

On August eleventh the direcirs g
General Mills, Inc, announced t'ie ¢
laration of the regular quarterly (i
dend of $1.50 per share npon the ¢

SPECIAL NOTICE
OMMUNICATIONS—The Editor solicits news
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{Erocccdings have been reccived by the
‘ditor from many sources, manufac-
turers and allieds. Symbolic of the
opinions generally expressed is that of
Past President Louis S. Vagnino who
is the best judge in that he has pre-
sided over the several sessions and is

2= PRO
601 GLENWOOD AVE. PHILA.?

J. V. Shartzer & Co.

MERCANTILE COLLECTIONS

thus in a position to measure properly manufacturers of uzr:grz:#ml.!
the printed report of the convention FOR
action. He writes: Macaroni Sticks * Dowels N. M. M, A. NORTH BERGEN’ N. J_

St. Louis, Mo., Aug. 3, 1936

Mr. M. J. Donna, Secretary and Editor

National Macaroni Manufacturers As-
sociation,

Hard Maple - Birch
Beech - Ash

WRITE—-

For Bulletins of Claims Placed
by the Industry.,

Renowned Manufacturers

Braidwood, Illinois. For Pad of Service Forms and OF
Dear Mr. Donna: Information about our Procedures.
I have just returned from my vacs First National Bank Building CREDITORS UST 0.8 e Y
tion, and find the July issue of the CONNELLSVILLE - - - PENNA Mcgﬁi‘:}gﬁm MACARONI NOODLE DR ERS
Macaroxt Jourxar on my desk. ' LOUISVILLE x UCKY
Allow me to congratulate you on the lles= T

fine presentation of the Conventiun
Program, as well as the comprehensive
writeup of the convention proceedings.
I believe it is the Lest convention
number you have ever edited.
ery sincerely yours,
LSV:DE Louis S. Vagnino, Adviser
To Past President Vagnino and all others
who wrote or spoke favorably of the

convention management and reporting
THANKS. g
The Editor,

Food Officials to Miami

. The 1936 mecting dates of the Asso-
ciation of Fond, Dairy and Drug Offi-
cials of the United States have been
changed from Nov, 9-12 to Dee. 7-10 in

BARGAINS ON HAND FOR
MANY MACARONI MACHINES

|QUALITY AISOER'\’"; ;'
GIE US ATRIAL

NATIONAL CARTON (( §

JOMET, [LLINOIS:

ONLY'!

The On[.y Firm Specializing In Alimentary Paste Dryers

BAROZZI DRYING MACHINE CO., INC.

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

VR oy g o Ty S BT T
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OUR PURPOSE:
EDUCATE

OUR OWN PAGE i

Erare National Macaroni Manufacturers Ti""” Clermont Automatie Continuous Noodle Dryer
— Association “ .
R e Local and Sectional Macaroni Clubs MANUFACTURER NOW Avallable 1mn TWO Sizes

OUR MOTTO:

Complete Drying Process in Two Hours

R. B. Drown, Chicago, IIL

{. . Cuneo, Connellsville, Pa,
E. De Rocco, San l)lr‘n,’FnL
J. H. Diamond, Lincoln, Neb.

JOSEPH FRESCII, Vice Presient
L. 8. VAGNINO, Adviser.....

B, R. Jacobs, Washington Representative MOT.
2026 "Eye" St. NW, Washington, D. C. r, J Drawer No,

OFFICERS AND DIRECTORS 1936-1937
P. R. WINEDRENER, Presic'ntieoienss 1010 Dakota St., Philadelphia, Pa.
1730 S. Kingshighway, St. Louls, Mo,
..1227 St, Louis Av,, St. Louis, Mo.

V. Giatti, Brooklyn, N, Y,
A, Cioia' Rochester, N. ¥.
0. A. Klein, Chicago, 1L

G, La Marca, Doston, Mass.

Tonna, Seueng-Tunurer
1, br

1000 pounds per hour 600 pounds per hour

t 1. Maier, New York, N. Y.
R. Podesta, San Francisco, Cal
A G. .‘iumelll. Portland, Ore,

L. G, Tujague, New Orleans, La.
1% ). Viviano, Louisville, Ky,

aldwood, 111

Gentlemen:

Do you remember the old days when
the section crews on the railroads used
to use the hand-pumped cars?

You have doubtless seen these cars be-
ing pumped along the track with about
four men pumping and a couple of lazy
ones sitting on the side taking a free
ride, You will recall what you thought
about the fellows getting the free ride.

Association work is about the same
way. Most of the manufacturers in a
group belong to an association and help
put things over while a few manufac-
turers will stand idly by, take advantage
of cverything that is done for them,
but not help in any way.

In the case of the National Macaroni
Manufacturers Association, this is par-
ticularly true. We don't mean that
Macaroni Manufacturers are lazy, but
we do not believe that the association
work has been brought to them properly.
Had it been we believe they would have
joined the National Association and paid
the small annual dues that are required
from the members.

A few of the things that the National
Association is now doing arc the follow-
inge:

1. Sending recipes to newspapers all
over the United States with reference to
Macaroni Products, including Noodles.
Many of these recipes have doubtless ap-
peared in your own newspapers and have
helped the sale of Macaroni Products in
your territory,

A Director’s Letter to Nonmembers

To All Progressive Manufacturers Not at
Present Members of the Association

2. Maintains a Washington Represen-
tative. This representative has been in-
strumental in helping to get through Fed-
eral Standards for Macaroni Products
and is constantly making tests of prod-
ucts to find out whether they are illegal,
You will be interested to know that the
United States Department of Agriculture
has recently issued notices of judgment
against macaroni manufacturers in which
scizures were made in one instance of
3000 cases, in another instance of 600
cases, Also several other seizures run-
ning from 120 cases down to 21 cascs.
Some of the companies which have had
products seized we would call good com-
panies. Many of them have been forced
into illegal procedures by unscrupulous
competitors. If you belong to the Na-
tional Association you may have samples
tested free wherever you suspect color-
ing or illegal adulterations. (For full
details of this work sec the special re-
port of a Committee appointed to arrange
with B. R. Jacobs which appears clse-
where in this issuc).

3. The Associatior is wurking on a
proposition to get 448 uniform laws in
48 states,

4. A new plan of operation in the As-
sociation is in the process of formation.
It is a regional sctup where manufac-
turers in each region will have their own
meelings to discuss their various prob-
lems,

5. Agitation is on foot to employ a

paid executive to coordinate the wo
of all regions.

Competition is no longer a matter
competing with your next door neightg
You are competing with Macaroni Man
facturers from different parts of !
country and their problems are ¥
problems, In a larger way, Maca
Products are competing with a thous:
other items for a place on the table. 1§
the proper kind of individual and as
ciation work; we can increase the s
of Macaroni Products so that all of
will benefit regardless of where onc§
situated,

The dues for a whole year are 4
than you would pay one dougl mi
for a month’s wages. Surely this is ¥
little to put out for all that you can
in return. Just now for instance,
National Association is working of
plan to pull the memb_rs out of the P4
cessing Tax muddle that will probe
mean tax refunds many times the ame
of the cost of dues in addition to 4
many other services about which )
should have a closer, practical acqu¥
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REVOLUTIONARY PROCESS OF NOODLE DRYING

ance, . i
"'

As a duty to yourself and to your 0 TIRAYS NO TRUCKS “ it
low manufacturers, decide here and ® : NG HANBLING t
to do your share of the work in help From Noodle Cutter, to the Packing, in continuous operation. it

to propel the Macaroni Industry
ward,

Perfect operation under any climatic conditions checked by
automatic heat and moisture control.

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

18 Wallabout Street Brooklyn, N. Y.

J. H. Diamonp, Direcl®
Region No. 9
Lincoln, Nebraska
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WOMEN DON'T BUY MACARONI
AND NOODLES TO PLEASE ME
OR THE MANUFACTURER,BUT
TO PLEASE THEMSELVES.
AND THE BRANDS IT PLEASES
THEM TO BUY ARE THE
ONES THAT LOOK BEST, COOK
BEST AND TASTE BEST.

W, )
s -

FOR BEST APPEARANCE, FLAVOR AND COOKING
QUALITY IN YOUR PRODUCT USE

Pillsbury’s Best Semolina Number One

Pillsbury’s Roma Semolina

Pillsbury’s Semolina Number Three

: Pillsbury’s Best Durum Fancy Patent -

e T -

pr—— e

e

Devirable color
and strength... §&

B

grade you choose B

T T

PILLSBURY FLOUR MiLLS COMPANY

MINNEAPOLIS, MINNESOTA




