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Need of Consumer Education

‘That the Macaroni Industry is still confronted
with the problem of Consumer Education is
evidenced by the questions asked in a letter
recently received from an anxious and curious
housewife, She asked:

“What is Semolina as used with reference
to Macaroni Products?”

“What is the difference between Macaroni
and S_pagtl_c_t_t_i; between these and Noodles?”

“Is Semolina Macaroni really better than
the other kind or is it just a matter of one's
imagination?”

“What is the advantage of buying factory
Egg Noodles over making them in my
hiwchen?”

“Just why are Macaroni Products best
suited for feeding infants, children and
adults?”

Give Mrs. Housewife the right answers to
these and similar questions about Macaroni and
a forward step will have been taken in the much-
needed consumer education about which so much
is heard.
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Group Action for Tax
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Recovery

If there is to be any refund of pro-
gsing taxes paid under the now defunct
gricultural Adjustment Act and if any
of such refund is legally due to any
mni-nootllc manufacturer, nearly
B9 of the country’s leading members of
he Industry are joining in cooperative
tion to protect their rights and the
nde's interest therein, The joint action
not one against the government or any
articular group in any way connected
ith the collection of saiu processing tax,
but a general action without malice, in
otection of any rights which individuals
groups may have in the matter in
lroversy.

This group action is to be taken
rough a staff of able attorneys repre-
ating the Manufacturers Protective
ommittee of the National Macaroni
panufacturers association. This com-
ittee consists of Joseph J. Cunco of La
emiata Macaroni Corp., Connellsville,
f.; Henry Mueller of C. F. Mueller
empany, Jersey City, N. J. and Philip
& Winebrener of A, C. Krumm & Son
blacaroni company, Philadelphia, Pa.

i

In a circular letter dated Sept. 30,

%6, this committee reports of progress

ude in interesting members of the In-

three months was granted. This gives
us more time to perfect our plans, since
it means that the millers will not he re-
quired to account to the government for
the money we are claiming until Dec, 13,
1936, On the other hand, the extension
complicates the situation because 10 g
large extent the whaole question of re-
funds on floor stocks as of Jan. 6, 1936
(claims for which must be filled on or
before Dee, 31, 1936) depends on wheth-
er refunds can be secured from the
millers.”

The millers have been advised of the
claims of the firms supporting the group
action thus establishing a record of such
claims prior to any action by the millers
with respect to the Windfall Tax, notify-
ing them that the payment of the money
to the government would not be a de-
fcase to manufacturer's claims.  The
committee believes that the situation can
be worked out satisfactorily with the

durum millers, following conferences
that are to be arranged.
“The millers are exempt from the

Windfall Tax to the extent that they
make refunds to claims and others under
‘written agreements’ dated prior to
March 3, 1936. Tt is the opinion of our

it will be necesary for us to show cither
that the Windfall Tax is unconstitutional
or that the amounts added on account of
processing taxes to the cost of our raw
materials were absorbed by us in whole
or in part, and were not passed along to
our customera,

“In all even's it is plain that the re-
ceipt of refundz from e millers will
place us in a position where we will need
legal advice.  In addition there remains
the Jan. 6, 1936 floor stock problem. To
the extent that no refunds can be secured
from the millers or that refunds made
by them are not applicable to such floor
stocks. attention must he given to the
preparation and filing with the Govern-
ment of proper claims with respect to
flour (semolina and farina), and to the
possibility of an amendment to the stat-
ute so far as finished products are con-
cerned.”

The committee’s report then lists a
schedule of basic fees to be advanced by
interested members of the group to pro-
vide a working fund, this to be deducted
from a total fee based on a certain per-
centage of the amount finally recovered.
The preliminary retainer ranges from
$25 from small firms to $100 for the

vl

iy in its proposed action to recover attorneys that the Millers National Fed- larger ones, and the total fee will in no i
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U recovered—a basis that appenrs to
* fair and cquitable to all parties and
% that will probably bring refunds of
any thousands of dollars that migh: not
¢ recovered otherwise,

upon the millers for the amounts in-
volved, and that therefore the millers not
only may, but must make refunds,

a plan to protect the interests of the small i
as well as the large manufacturer, We
helieve that the necessary advice which
firms will receive in connection with this
contemplated action, the Windfall Tax
and the floor stock returns which will
have to be filed, alone will justify the ex-
penditure on your part of the retainer.”

If you want o sell more quality products at a better
profil, make sure !hat your packages are right!
Shopping housewives ollen judge quality by the ap.
pearance of the peckage and the information printed
on it. When they see the rich golden color of fine
| quality egg noodles and macaroni products . . . clean, fresh, and

unbroken, through the “windows* of our latest DUBL-VU carlons

-+.read the appetizing recipes and assuring quality
messages on front and sida panels. . . there's a mighly
urge to buy! We've studied and successfully solved every
aging problem of the macaroni industry. Get the benefit &
38 years of specializing in this field. You don't pay ace
suggestions, ideas, samples, prices, or a trademark &
Wrile loday!

s

“We feel that the time has come to
formulate o definite program. In doing
a0 we must keep in mind that from pres-
ent appea-ances the most difficult ques-
tions will arise after refunds are actually
secured from the millers. The receipt of
a refund will necessitate the filing hy
the receiving firm of a complicated Wind-
fall Tax return with the Federal Gov-
ernment,

.‘
"

s

The number of replies received con-
"ces us that there is a widespread in-
st in the proposed group action in
“Mection with the Industry's processing
W problems. Replies have come from
" Sections of the country, and from
ke and small manufacturers,

e e ———

There is still time for hesitant firms
to join in this group action and all desir-
ing to do so are urged 1o send letters of
authorization to the legal firm represent-
ing the Manufacturers Protective Com-
mittee, copies of such authorization let-
ters having been sent to all known maca-
roni-noodle manufacturers.

§ “The original dead line for the pay-

" of the Unjust Enrichment or Wind-

;ilr'rilx by the millers was Sept. 15,
0,

n August a general extension of

ROSSOTTI LITHOGRAPHING CO. INC.

MAIN OFFICE AND PLANT % 121 VARICK STREET, NEW YORK, N, Y.
PHILADELPHIA BUFFALO KANSAS CcITY LOS ANGH

 HEADQUARTERS FOR THE FOOD TRAV |
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“In order to retain all of this refunded
money or the largest possible portion of
it, instead of paying it out again in taxes,

CHICAGO BOSTON
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Macaroni-Noodle Manufacturers who are interested in sup-
fiing any Government agency, bureau or institution with
caroni products of any kind are deeply concerned over the
fects of the provisions of the new Walsh-Healey Act cover-
¢ Government Contracts.
The new law became effective on September 28, 1936 ac-
ing 1o an order issued by Secretary of Labor Frances Per-
fus. Pamphlets outlining the regulations prescribed by this
orcing official were distributed to all known contractors.
rought this act, in so far as it concerns Government pur-
ses, the Government will have indirect supervision over
rs and wages of employes, grades of materials used, kind
kbor employed, the power to abrogate contracts in viola-
a of the provisions of the Act and to sue for damages.
Macaroni-Noodle manufacturers who do business with any
vernment agency are studying closely the provisions of the
and the regulations set up for its enforcement by the Sec-
ury of Labor, The latter are briefly reviewed herewith:
l1n all future contracts the contracting officers of purchasing
rtaus, agencies or institutions shall cause to be inserted in
d contract specifications, the following stipulations:
gi—The contractor is the manufacturer of or a regular deal-
i the materials, supplies, articles, or equipment to be manu-
tured or used in the performance of the contract.
~All persons employed by the contractor in the manufac-
or furnishing of the materials, supplics, articles, or equip-
ot used in the performance of the contract will be paid,
“out subsequent deduction or rebate on any account, not
$than the minimum wages as determined by the Secretary
bor to be the prevailing minimum wages for persons em-
jed on similar work or in the particular or similar iiius-
S or yroups of industries currently operating in the locality
which the materials, supplics, articles, or equipment are to
B manufactured or furnished under the contract: Provided,
er, That this stipulation with respect to minimum wages

S WL \TESS IS IESTRISRASE

Secretary of Labor,
:} ¢ overtime rate as has been set by the Secrelary of
r

2 s Tapply only to purchases or contracts relating to such in-
(~Na person employed by the contractor in the manufac-
tor Illrpishing of  the materials, supplies, article, or equip-
il used in the performance of the contract shall be permit-
10 work in excess of 8 hours in any 1 day or in excess of

] . '-
. IN F~No male person under 16 years of age and no female
. O A R “n under 18 years of age and no convict labor will be em-
* % I VV I *x A
MINNEAPOLIS MILLING CO.

New Government Contract Regulations

ployed by the contractor in the manufacture or production or
furnishing of any materials, supplies, articlas, or equipment
included in the contract,

e—No part of the contract will be performed nor will any
of the materials, supplies, articles, or equipment to be manu-
factured or furnished under said contract be manufactured or
fabricated in any plants, factories, buildings or surroundings
or under working conditions which are insanitary or hazar-
dous or dangerous to the health and safety of employes en-
gaged in the performance of the contract. Compliance with
the safety, sanitary, and factory inspection laws of the State
in which the work or part thereof is to be performed shall be
prima facie evidence of compliance with this subsection.

f—Any breach or violation of any of the foregoing repre-
sentations and stipulations shall render the party responsible
therefor liable to the United States of America for liquidated
damages, in addition to damages for any other breach of the
contract, in the sum of $10 per day for each male person un-
der 16 years of age or for each female person under 18 years
of age, or each convict laborer knowingly emploved in the
performance of the contract, and a sum coual to the amount
of any deductions, rebates, refunds, or underpayment of wages
due to auy employe engaged in the performance of the con-
tract; ...

g—The contractor shall post a copy of the stipulations in a
wroivinent and readily accessible place at the site of the con-
tract wock and shall keep such emplovment records as are re-
auired in the Regulations under the Act available for inspec-
tion by authorized representatives of the Seeretary of Labor.

h—The foregoing shall be deemed inoperative if this con-
tiact is for a definite amoun® not in excess of $10,000.

Qecanse contracts involvinp maore than $10,000 are rare,
these are some who feel that the Walsh-Healey Act may not
govern contracts for macaroni, spaghetti and egg noodles sold
govermaent bodies and institutions,  However, the rerulations
are subject to change to meet all contingencies and shoulidl it
be brought to the attention of the Sceretary of Lahor that
macaroni contractors are violatine the spirit of the new law,
there is a great possibility that a minimum below STO00 may
be set for this food,

fhe authority is granted as announced in the pamphlet re-
ferred to wherein it is stated that whenever justice and the
public interest will be served, bids for a contract or class of
contracts will be exempted upon the request of the head of
the contracting agency or department when accompanicd by
his finding of fact that it will be so difficult to obtain satisfac-
tory bids under the stipulated restrictions.

Is 7 ries as have been the subject matter of a determination by
ours in any 1 week, unless such person is paid such ap-
|
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MANUFACTURER AND

MA

Gugliclmo Spaghet operates a very
modest sized macaroni manufacturing
plant and he has just about the best help
of anybody 1 know. I quizzed him about
it one day and he told me, "I guess it's
partly because I haven't forgotten what
it was like when 1 was working for
someone else myself, T can still sce
things the way the men see them.”

“You probably pick out pretty good
men when you hire them,” 1 suggested.

“Of course 1 pick out the best man I
can get every time, but don't get the idea
that I get good workers only by hiring
them away from some other plant by of-
fering them more money. AI! that meth-
od does is to hike up the wage scale and
make other employers sore. There aren't
cnough first class workers to go around
and if you start out ‘o overbid the other
employers you are sure to go up against
someone who can beat you at that game,
taking men away from you as fast as
you can get them.”

“You don't mean you develop a better
force by taking on green hands all the
time, or fellows who are out of work?"
I couldn’t believe that was his way.

“What T mean is T don’t go to a good
worker who has a good job and tell him
or her I'll give them more money if they
will come with me. I've hardly ever
done that. But if such persons apply to
me, that's something clse, I may take
them, DBut at that, the best workers I
have are those who learned their trade
right in my shop and have stayed with
me. You take a new man and teach him
vour way and if he doesn't turn out well
it's mainly your own fault, When a man
learns his trade with me, after he gets it
learned, xou can be sure he'll be a better
man for we than anybody I could hire
already trained. This is even more true
of women employes,

“You must l)efiew: in the late Theo-
dore Roosevelt's idea that cvery man
owes it to his business or trade to spend
some effort in building up that industry
and teaching it to new men,” said I.

“I certainly do. 1'm a part of the mac-
aroni industry as a whole, as well as be-
ing a manufacturer looking out for my
own interests, and I'm proud to be a
good member of the industry and a faith-
ful member of our trade association, just
as I'm proud of turning out good maca-
roni products. I'm willing to do my part
in building up the industry. 1f every
manufacturer shirked his part in train-
ing new workers we'd soon be out of
luck. T believe in doing all T can to help
every employe make rood.”

“I know there are employers who
don’t seem interested in stimulating their
workers to learn the trade, but there are
some employes too who don't seem to
want to be stimulated,” 1 told Spaghet.

“When T get a person working for
me,” he declared, "“who doesn't care any
more about his job than to do: just

Employment and
Training Policy
Used Profitably by
a Prominent Mac-
aroni-Noodle Man-
ufacturer . . .

enough to keep from being fired, that
man is going to be fired just as soon as
I have someone to fill his place. 1 don’t
want men in my plant who haven't any
ambition, T want men who want bigger
pay and are anxious to earn it.”

“But you want them to earn more be-
fore you begin to pay more?"

“Absolutely. I'm not paying any man
this Saturday night for what I hope he
will do next wceE. When he earns more,
T'll pay him more and I'll do it without
being sandbagged iiito it."

“You have the reputation of being a
good boss.”

“But not an easy boss. And I got that
reputation by working for it, just like
my plant superintendent got his reputa-
tion for being a fine workman. I know
rood workmen don't always take the first
job offered them, They look around un-
til they find a place where there's a
chance to work up and where they think
the boss will be interested in seeing them
ret ahead. I want the best help and I'm
just smart enough to know the best help
is looking for the best boss. They like
to work for the man who pays more
when the worker is worth more and is
ready to help them to be worth more, I'll
help my men to make good.”

“You aren’t responsible for your work-
ers making themselves successful,’” I
argued.

“Im a way I think T am,” Spaghet said
seriously, “especially when a young fel-
low comes to my shop to learn the trade.
I've encouraged him to take up this work
and I feel responsible in some degree. 1
can't put brains into his head if he's a
fool and I can't make him ambitious if
he hasa't anv ambition, but maybe I can
et him to use what brains he has to bet-
ter advantage, A3 a matter of fact, any-
thing 1 do to help a man to work better
is going to count for me in the long run,
I don't want a fellow to fail to make
good in my shop and quit. I want him
to stay and put it over. It costs me
money every time I have to make a
change in my force. I lose for a time,
even if T get a better man—and I don't
always get a better man.”

“How do you go about it to make
your employes worth more to you?" I
asked. T wanted to pin him down to
cases.

“Well, here's one thing. When yo
came in you met a man going out, Hei
a salesman who just sold me some pack
aging machines. It might casily happes
that when that equipment comes the
workers who use it won't get the hang
of it for a while. They will start blam
ing the new machines for imperfe

work, instead of admitting they aren

using them properly. When grumblin
begins in a shop the next thing you knoy
somebody is  whispering around w
aren't turning out as good macaroni a
we used to. That won't help husines
any.
“I've bought some machines that wi
do better work and T want my men
believe it. Tt will be up to that salesma
to sell the men on the value of the ne
machines. He's going to dv it on m
time this afternoon, Any man who sel}
me anything different for my worke
to use has got to help me to get it proj
erly, and cathusiastically uscd.
“Another thing I do is to sce that
my bosses and key men have a chance|
read TuHe MACARONI JOURNAL, our &
dustries valued publication. T subscril
for extra copies for them to read ang
study, We've developed a kind of bel
here at our plant that the fellows w
get ahead best are the ones who do son
studying on the theory and techniy
of their work.” -
“Aren't the men fed up on shop sty
by the time they quit at night?" [ wo
dered how the plan worked. :
“Well, T don't give up easily and '§
right kind of a man soon sees the po!
and the wrong kind won't be with
long anyway, not after I've discover§
he doesn't care about learning and i
proving. No two men are just al
and T try to have each man handled ¢
way that will work best with hin.
“Mr. Spaghet,” said I, "I've 2 £9
notion to give up my work and take
job in your plant.” ;
“All” right” was the reply, will
smile. “T'll start you tomorrow. %
might do me some good. You know!
heads are better than one, even i1 ¢
is a cabbage head.” :

Announces AGMA
Convention Dates

The 28th annual convention of
Associated Grocery Manufacturers
America, Inc. will 'be held on Nov.
Dec. 1 and 2, 1936 at the Waldorf-A¢
ria hotel in New York city, accordiné
Paul S. Willis, president, Tlnis srlu'_-
was made by the board of director
the association at a meeting on S¢f¥
ber 22 in New York. )

L. J. Gumpert, a director was ¢l
general chairman of the convention @
mittee and a program patterned after
successful session of last year is plang
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Opportunity for Advertised Brands

ll..h

Recently, there have been comments
to the effect that “the Patman law will
influcnce the growth of private brands.”
In this connection let us ask the ques-
tion, “What are the basic factors sup-
porting any such contention?"

In connection with the above com-
ments let’s analyze the purpose for which
the Patman law was enacted and con-
sider its probable effects on business,
According to my understanding, this law
was proposed and enacted for the pri-
mary purpose of climinating certain al-
leged evils in distribution practices—
evils which many members of industry
have condemned and deeply frowned
upon, and which were beyond voluntary
control. Hence this law.

True, the law as worded is difficult of
interpretation and as a consequence there
are numerous varying interpretations.
However a construclive interpretation in
accord with the purpose of this law
opens the way for industry to climinate
any evils which may have existed in con-
nection with quantity discounts, the pay-
ment of brokerage where it wasn't
carned and where it became a discrim-
ination in price, and the payment for
advertising allowances where the service

: v agreed upon was not properly rendered;
‘. ' I or where the payment was unreasonable,
¢ Approaching “the interpretation and
application of this law from the con-
structive standpoint of eliminating any
. such existing evils, this should have the
effect of very largelv ptacmg all buyers
on an even basis, Tf that is the case,
thus far I fail o sce anything which
works 1o the detriment of the manufac-
turers’ advertised brands,

1 don't belier» that the distributor's
primary intere in the handling of
mannfacturers’ advertised brands has
heen because of any extra quantity dis-
counts, exta brokerage or extra adver-
tising alli- wnces, but rather it is be-
cause he Las found it good business to
handle them. 1 helieve also that the

: . distributors, formerly receiving any such
allowances and which since the enact-
ment of the Patman law have been can-

celed, through merchandising efficiency
will henceforth be able to compete just
as succese fully with other distributors as
in the past.

I think it is a fair assumption that the
distributor's primary purpose in_busi-
ness is to buy and sell merchandise on
which he can make a fair profit. On
& that assumption the question before us
. therefore isn't one of—private brands
versus manufacturers' advertised brands
—but rather which of these offers the
i distributors the best opportunity of fair
1 profits.  To me that is the point at issue.
. ; . Further, in connection with this dis-

cussion I think it is a perfcclliy fair
question to ask—"what can the Aistrib-
utor of private brands now do to develop
i ; them that he could not do before, or
what he hasn't been doing right along "

By Paul S. Willis
President, Associated
Grocery Manufacturers

of America

the private brand distributor, assuming
that extra quantity discounts, brokerage
and advertising payments will be cur-
tailed, have as much money with which
to promote his private brands as when
he received these advantages?  Certainly
the promoting of private brands calls for
real merchandising and advertising ef-
fort and this costs money. How can the
distributor spend money for this purpose
unless he adds its cost to his scm;m
price. And if distributors A, B and C
all go in for private brands, won't this
create a competitive situation as between
private brands A, B and C so as to mate-
rially affect profits?

There are some other angles which
have an important bearing on this whole
matter. If any manufacturer has been
allowing excessive quantity d’scounts,
brokerage and advertising payments and
now discontinues them, and if said
manufacturer figures on “pocketing" all
of this saving, he may find himself sadly
awakened. I don't believe however, that
many will follow any such a shortsighted
policy. I believe that manufacturers
have learned from actual experience the
real necessity and importance of a proper
price structure, and accordingly will
carefully study their price setup; this
both from the cost angle as well as from
the competitive angle — realizing the
wider the spread between production
costs and sclling prices the greater the
competitive opportunity. I know that
manufacturers are very carefully study-
ing ways in which to use the money
heretofore  applied to  “allowances”;
whether he should use part of this for
increasing  his advertising  schedule,
whether he should increase his dealer
contacts or whether he should revise his
prices, All of these matters the manu-
facturers are weighing most carefully,
They are doing a lot of thinking,

On discussing this subject one must
keep in mind that the food and grocery
manufacturers are constantly alert and
active, striving to make the quality of
their merchandise better—more tasty—
more nutritious—more convenient—more
cconomical, and through continued ad-
vertising tell the women folk about this.
This is an effective combination, An
brands to successfully crapete with
brands receiving the above treatment
must similarly be supported by good
merchandising and effective advertising

In the light of these various factors,
any consideration of this matter should
include—

utor’s interest in private brands? [f j
is pride of ownership, that is one thing
If it is a matter of better profits, the
to overcome that the manufacturer ha
the job of assisting the distribuior
carn an equally fair return,.volume an
selling expense considered, on the many
facturer's brands,

1 believe that the manufacturers wi

Consumer purchases can be divided
bnto two main classifications: 1. Planned
burchases, decided in advance, 2. Im-
bulse purchases, decided right in the
lore.

Progressive retailers today recognize
bhat more and more purchases are of the
mpulse type. This is true of all types

divert a substantial portion of any mon
heretofore paid out for allowances int

‘ S H Tt is also a perfectly fair question, “will (a) What is the particular distrib-
‘ \ | R g
{

the channels of larger advertising appro
priations,

Finally T want to sound this word o
caution in connection with the considera
tion of any change in policy as a resul
of the enactment of the Patman law
We are still trying to find out what th
provisions in this new law actuaily mean
And the actual meaning is not availab)
uitil definite interpretations have bee
established cither by the F.T.C. or b
court decisions. And in the light of su
indefiniteness one should be guided 1§
the trite expression of “making hast
slowly."

Swiss Cheese Character
Judged by "Eyes”

* When people ask for Swiss cheese in
store or restaurant, thc}' expect to gel 8
full-flavored product with the characte
istic holes or “eyes” running througho
the piece. Both domestic made Swig
style cheese and imported Swiss chees
have these eves. They are so distincti
that Swiss cheeses are graded
price is determined to a conside
gree by the appearance of the cyes.

Yet, says Dr. L. A. Rogers, of th
United States Department of Agricy
ture, the terms “domestic” and “impo
ed" Swiss cheese are sometimes misus
When a restaurant patron asks for i
norted"” Swiss cheese he usually gets!
kind with eyes, and it may be cither dg
mestic or imported, If he asks for "
mestic” Swiss cheese he will most li
be served “processed” cheese, an alt
ether different product—made by unin
ing up Swiss cheese with Cheddar chet
melting the mixture, and running it ing

of merchandise but particularly of food-
tuffs.

Not until recently however, was it
ossible to decide exactly what percent-
ge of total purchases the impulse group
onstituted. ~ A rather extensive survey
as made by our company of a large

13

By L. B. Steele

E. L duPont de Nemours & Company,
“Cellophane Division

24% of all the foods purchased by this
group had been bought on impulse. That
means that nearly one out of every four
items was decided in this manner.,

And what brought about these so-
called impulse purchases? Further ob-
servations in the survey indicated that
66% of the items which had been pur-
chased on impulse were actually out on

oup of representative . nsumers in
Pical grocery stores,

In this survey the actual purchases
de Ly the customer were observed and
orded, As the customer left the store
was shown this list and asked :

2. low many of these items were on

molds to form a convenient brick ‘@r original shopping list?

package for marketing, and slicing I
sandwiches. This "processed" chevse
no holes,or eyes and differs n flavg
from the domestic or imported SW
cheese, o
The methods used in making SW
cheese in this country are the same B
those used in Switzerland except that !
many American factories the gas-10Tg
ing bacteria which make the “eyes” /@
eontrolled by exact amounts of lal
tory cultures. Much of this cheese 13
excellent quality. If it suffers by <9

-

How many did you dec! !
ler you entered the store?
I was found that 75%—3 out of
¢y 4 women—had bought at least one
product on impulse—an item that
3 not on their original shopping list
th they entered the store. In other
ords, 75 out of every 100 had com-
ted their menu after they entered the
ore door, and had bought more than
%Y originally intended to buy.
Uwas rather surprising to note that
¢ people bought a very large percent-

9 buy

[:arison with imported Swiss cheese, @3¢ of the items on impulse. For in-
eccause all grades of American SWRce, 16% bought one-half or more
cheese are marketed, whereas Swilt
land sends only carefully selected cb
to this country.

;-ltls on decisions made at the store
{4 ¢

fter a complete summary was made
¢ survey results, it was found that

[mpulse Buying Big Factor in Food Sales

Recent survey shows a substantial percentage
of all foods is decided on right in the store

display. “This is further confirmation of
the fact that the product in plain view
always has the best chance of attracting
the shopper s eye and inducing purchase.

Another interesting point developed
was the fact that 29% of all the impulse
vurchases were in transparent packages,
showing that the sight of appetizing
foods always is a powerful influence in
stimulating interest amd suggesting itself
for the menu,

This survey is particularly significant
from the standpoint of the macaroni
manufacturers. It emphasizes the sppor-
tunities that exist 1o constantly suggest
macaroni - products 1o the  housewite
whose family is not what might be
termed a regular macaroni eater. These
women see in macaroni a “change of
mL't.lll" and, after all, that seems to be
their prime objective in shopping.

If a certain number of women enter
the procery store with the question
“What shall [ have for the next meal 2,
can have macaroni products pass before
them, a satisfactory percentage are po-
ing to decide to buy.  The objective of
the macaroni manufacturer should there-
fore be to make certain they do have
this opportunity:,

In accomplishing this purpose, two
noints are important—display and pack-
aging.  From a display standpoint_ it is
quite evident that every effort should
e mivde to not only get 3 macaroni item

Left—This woman customer of a
grocery store about to make an “im-
pulse” purchase of an attractive pack-
age of macaroni.

Below—Suggestive layout to illus-
trate how the grocer may display
macaroni-noodle packages to create
an “impulse” to buy.
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Amber Milling Co.

Flour and Semolina
Barozzi Drying Machine Co.
Macaroni Noodle Dryers
Baur Flour Mills Co.
Flour
Cnxg]‘ul Flour Mills, Inc.
Flut r and Semnlina
Cartonuig Muchinery Co.
Cartoning Machinery
ohn J. Cavagnaro
5 Brakes, Cutters, Dies, Die Cleaners,
Folders, Kneaders, Mixers, Presses and
Pumps
Champlon Mnch!nelg Co,
Drakes, Flour Blenders, Sifters and

Weighers, Mixers

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

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

Commander Milling Co.

Flour and Semolina

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

Creditors Service Trust Co
Mercantile Collections

Duluth-Superior Milling Co,

Flour and Semolina

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

King Midas Mill Co.

Flour and Semolina

F, Maldari & Bros. Inc.
Dies

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
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Dr. A. G. Black, chief of the Bureau
f Agricultural Economics, made public
L report ag of Sept. 28, 1936 on the
er capita sup[ply of foods for domestic
onsumption for the year ending next
une, The report follows in part:
The total per capita supply of all ma-
Kor foods for domestic consumption for
e 12 months ending with June 1937
robably will be about 3% less than the
pparent consumption or disappearance
% human food per person during the
Forresponding  period 1935-36; 19 less
ban the per capita supply of 1934-35;
% below that of 1933-34 and 89 less
han the 1925-29 average per capita
upply. It is possible for per capita
onsumption this year to be as large as
1 recent years if less than the vsual
huantitics of food are wasted,

As compared with last season, the per
pita supply of meats other than poul-
v available for domestic consumption is
wpected to be 19 greater, while poul-
¢ meats probably will be about 2%
realer,

The per capita supply of lard available
r domestic use probably will be about
% larger than that of last year, chiefly
ause of the larger pig crop last spring.
he supply of all other edible fats and
s usually is in inverse ratio to the
pply of butter and lard. In 1935-36
ten the per capita supply of butter and

Paramount Paper Products Co.
Paper Bags
Peters Machinery Co.
Packaging Machines
Pillsbury Flour Mills Co.
Flour and Semolina
Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers
J. V. Shartzer & Co.
Macaroni Sticks and Dowels
'l'llt; Star Macaroni Dies Mfg. Co.
es
Aurelio Tanzi Eng. Co,
Ravioli and Noodle Machines
Triangle Package Machinery Co.
Package Machinery
Washburn Crosby Co. Inc.
Flour and Semolina
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he National Food Situation

lard reached a low point, the process of
substitution increased the per capita sup-
nly of other cdible fats and oils Ly about
10% over that of the year bhefore, and
for 1936-37 an additional 3% increase
is indicated.

A further reduction in the spring
wheat crop piospect during  August
brought the estimated production down
to only 70% of last year's spring wheat
crop and 46% of the 1928-32 average.
Winter wheat however is considerably
more abundant than last scason so that
the total wheat crop will be about 17
above that of 1935, " The per capita sup-
ply available for domestic consumption
15 the same as in 1935-36 hut about 3%
below the average for 1925-29,

The per capita supply of rice for
domestic use shows a 1535 increase over
that of last vear and is about one-third
above the low supply of 1933-34.

Greatly reduced by spring frosts de-
ciduous fruits for the fresh market have
pulled down the total supply of all fruits
available for consumption this season
and the per capita supply apparently is
1456 below that of 1933-36 hut only 4%
below 1934-35, y

Prospects for wvegetables for fresh
market shipment_improved considerably
during August. The per capita supply of
all fresl vegetables combined will be
about 69> greater than last season 1.
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179 above the very short supply of
1933-34. ’

Although potato production prospects
m:u_lc a 0% gain during August the per
capita supply for domestic consumption
this scason is expected to be only about
125 1bs. (or slightly over 2 bushels),
compared with 149 1bs. last year and 155
Ibs, per capita in 1934-35. Based on
September 1 crop conditions quantities
of potatoes available per person will he
about 13% below the 1925-20 average
and 16% less than in 1935-36.  Sweel
potatoes may be 23% shorter than last
seasoin, on a per capita basis,

With dry edible bean production ex-
weted to fall far short of last year's
arge crop and slightly below average,
the per capita supply will he 169 less
than last season but only 2% less than
the average domestic disappearance.

Leases Warehouse

~ The Colonial Macaroni Manufactur-
ing Company, Inc. of New Orleans, La.
has found it necessary o rent additional
space for storage of its raw and finished
products and has taken a three year lease
on the warchouse building at 521 Tehou-
pitonles st. The property is being re-
mmiulml‘tn meet the requirements of the
macaroni manufacturing firm.

—_——

Advertise, and discover for yvourself
how good business really is,

[
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stocked by a dealer, but featured out on
display. A good display position seems
to be the direct road to impulse sales,

Judging from comments of grocers
throughout the country, they naturally
put on display items that are attractively
packaged.  They know from their own
experience that these items are likely to
attract the customer's eye and sell them-
selves. If this is true, and it undoubted-
ly scems so, then the macaroni manu-
fm:mrcr must ask himself concerning
any package—

“Is this attractive enough to make the
grocer display it prominently, or will he
relegate it to the back shelves?” An
honest answer to that question will help
decide whether the present package is
satisfactory or whether it necds improve-
ment,

It is suggested that the macaroni man
visit typical retail stores at every appor-
tunity, Ie can s2e¢ where his pioduct
is carried in each store. He can see
how it compares in attractiveness with
other foods which are competing with
macaroni for the housewife's dollar,
These surveys will show him whether
his package is g tting the display it de-
SCrves.

More and m.re the leading chain gro-
cery stores and progressive independents
are revising their cntire store layouts,
so the maximum amount of foods is on
display. This gives the greatest oppor-

tunity possible to suggest to the house-
wife every time she comes into the store
items that can be purchased on impulse.
These organizations recognize the im-
portance of impulse buying in their total
sales and are using display as a weapon
tc Lring this about. To fit into this
new layout scheme the macaroni product
that hopes to become a best seller must
necessarily be a good display item. If
it measures up from this standpoint, then
it will nutnmuticaH{ become an impulse
item, and many a Mrs. Jones will walk
out of her grocers with a macaroni or
noodle package that she hadn't intended
to buy when she came in.

IGA's 10th Birthday

The Independent Grocers Alliance of
America, largest national voluntary co-
operative grocers group, will celebrate
the 10th anniversary of its founding dur-
ing the three weeks beginning Oct, 10,

Announcement of the celebration was
made by J. Frank Grimes, founder-
president of the organization, who said
that the 6500 grocer-members will take
part in the observances to be held
throughout the country.

“Qur first decade has been one of
struggle but at the same time one of
great success,” said Grimes. “Our vol-
ume of retail business during the 10 year
period approximated three billions of

-,
)

dollars, Despite the depression ou
merchants improved their financial stand
ing and increased their profits to a poi
where 1935 went down in our records 2
our best business year since the organi
zation's founding,”

The spirit of codperation has buen ac
cepted by wholesaler and retailer alikg
he pointed out, and from the realizatio
that each factor is dependent «n (hg
other has come the new power which i
wielded by organization in the proce
field today.

“The “future Jooks exceptiomall
bright,” Grimes continued, and “we €3
pect 1936 to top all previous years in b
volume of sales, Much of our optimisy
comes from the fact that we arc @
stantly getting new blood into our ran
—young men who are definitely sild ¢
the idea of cooperation and do not ha
to be sold off obsolete opinions regardiy
the conduct of the grocery busint
They offer a fertile fild for the progrig
sive ideas which have carried us to §
cess thus far,

“From now on our plan will be e 78\
performance with a continuance of P
cies which have been tried and foufl I/
successful,” \

\
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Digging for gold involves takil
reasonable precautions to be sure t
one is digging where there is gold

—
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their “quality insurance.”

They know Commander Superior Sem-

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

COMMAMDER MILLING CO.

Minneapolis, Minnesols

UNDREDS of macarani manufacturers

call Commander Superior Semolina

These munufacturers 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.
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Secrets of Successful Trade Marking

Plant Your Trade Mark in the Trailers

For macaroni marketers with brands
to perpetuate there may be more mean-
ing than one would guess in the rapid
spread of trailer life in the United
States. Meaning, of course, not motor
freighting. Nor yet the use of trailers
as demonstration booths on wheels—
after the fashion of certain food manu-
facturers. But the ordinary, everyday
caravan existence of families whicfl
spend all their time or a goodly share of
cach year in a “house car,” or trailer,
designed and equipped for housekeeping.

A few years ago these habitual no-
mads were scornfully referred to as “tin
can touries” and most communities did
not make them any too welcome for
cither a long or short stay. But all that
is changed. Behold towns and cities bid-
ding against each other for this gypsy
trade. Providing municipal camp grounds
with every last convenience, even to
electric power for radios and for cook-
ing in the rolling residences. Behold,
too, almost all the national magazines
catering to the cult with illustrated arti-
cles and editorial departments,

There are two causes for this revul-
sion of feeling. TFirst, there has come
the weight of sheer numbers. The amaz-
ing multiplication of the “trailerites’ un-
til they now boast two national associa-
tions mustering thousands of members
and holding annual conventions and
“trailer shows.” Second is the rise in
the financial and social status of trailer
life. Well-to-do, retired cilizens have
been seized with the wanderlust--a zest
for land cruising taking their own fise-
sides alone,  And to cater to that pros-
perous clientele we have a number of
prominent manufacturers in the automo-
tive field turnine their attention to the
construction of “land yachts” and “cov-
cred warons” replete with every luxury.

Whether or not the macaroni narketer
takes that professional guesser Roger
Babson at his word, he must realize that
he has henceforth to reckon with a new
generation of rolling housekeepers. Bab-
son, visibly impressed by the trend,
makes bold to nrophesy that within 20
years half the population of the United
States, that is to say more than 60,000.-
000 people, will be living in trailers, A
skeptic in the macaroni industry may
take that prediction with a large grain of
salt, Yet a few mpments' reflection will
convince him that here we are face to
face with a new way of life that may
casily be destined’ to change habits of
eating and food preferences,

Why, just the present setup of this
new hobby for portable housing com-
mands consideration from the food pro-
ducer and distributor, Conservative es-
timates indicate there are in operation at
the present time a-tatal of 300,000 dwel-
ling trailers, peopled by an aggrerate of
750,000 trailerites. It is quite trus that

By WALDON FAWCETT

Written Expressly for
the Macaroni Journal

o™~

these camp-and-run houscholds are thick-
est in certain sections of the country.
Say in Maine and Michigan in the sum-
mer; in Florida and other southern
states and in California and the soutn-
west in winter. But at that, the "gaso-
line gypsies” are invading every nook
and corner of the map. Meaning that, in
degree the trailerites are buying essential
food specialties in almost all markets.

Well, if we grant for the sake of ar-
gument that there may be something to
this trailer boom in terms of macaroni
reaction, suppose we examine what may
be the effect of this version of the “go-
ing places” fad. Any macaroni marketer
with half an eye can see that the effect
of continuous housekeeping in a trailer
(even the largest size) must be to create
on the part of the trailerite housewife a
strong preference for small units, or
compact packages. Here if you please, is
found at work the same space saving
urge that the trade has alreadvy found
operative amone the dwellers in small
apartments, with limited kitchenette or
serving pantry shelf room.

Only, in the cas¢ of the trailerites
theye are certain extra, added considera-
tions that may necd to be discounted in
future packagine policies. The trailerite
on the wing needs a package that is eco-
nomical of table space, but at the same
time there is need for the stowable pack-
age because very often the trailerite is
temporarily taking to the wilderness and
wishes to carry the maximum of pack-
aged foods that can be tucked into his
spare space. On the other hand, trailer-
ites as a class do not often call for the
“individual service” packages that have
more or less vogue with bachelors of
both sexes engaged in tabloid house-
keeping.

With all due allowance for the equa-
tion of package size and shape, perhaps
the one most urgent need of the roving
trailerite is for a weatherproof, or cli-
mate proof package. The trailer rolls
from a cold dry climate to a mugay, hu-
mid zone, taking in its stride the fogs of
the seaside country and maybe the dust
storms of the arid belt. A carton that is
really insulated against dampness and
gases and other destructive agents is a
real boon to the trailerite, Not only be-
cabise he isn't living in an air conditioned
house, Also because he often has to take
his food packages out of stock at cross-
ropds stores, where the goods are none
106 fresh,

Trailerites with whom I have talked

on this subject make another point whic
may be worth L)assing along. They voicd
gratitude for the package with tight clo
sure. The explanation given me was that
a majority of trailer families are small
averaging not more than two or thred
versons. This means that even the small
er size package of macaroni may not
consumed at one sitting unless there arg
muests, Thus if the trailer is riding out g
rainy season or otherwise bucking a try
ing climate, it means something to th
folks to have a package that is designel
to afford a quick and safe reseal.

From the above it may be surmise
that it requires a little forcthought an
planning to cnable a standard item t
qualify as a best seller among the trailer
ites. But perhaps the game is worth th3
candle because it would be difficult 1
find an environment where consumer
are wedded so steadfastly to brand
which they have tried and found suit
to their peculiar or particular needs. Le
an experienced trailerite be convinc
that a given make of macaroni fits hi
requirements to the dot and he will go
no end of trouble to find that brand; in
cidentally giving publicity to the be
praised trade mark as he makes his ques
from store to store, or town to town.

Just here T would like to branch of
into & couple of side aspects of thi
trailer stampede. One angle worth pon
dering is found in the fact that th
trailer camps, which are springing u
along all the main motor highways, ar
as a rule operating subsidiary retad
stores for tourist outfitting. These com
missary annexes are carrying food itemy
and being in direct and intimate contac
with their customers the storcheeper
can be depended upon to stock thos
brands for which their trade expr -ses
preference. Which is another vy ©
sayine that there isn't any better < hem
for penctrating new sales territor: Wilg
a trademarked product than to pot th
loyal trailerites to do your introducto
missionary work.

Another angle of the situation is foun{
in the circumstance that the developmen
of trailer life has within itself a com
mercial byplay. A number of traileril
have been caught by the idea of doing
bit of merchandising on the side, payin
their way by specialty sales en route.
manifestation of this slant we have !
“vending trailers” and the “concessi
cars,” so, called, which ma; be found i
increasing numbers at county fairs a
race meets, in the wake of traveling ¢
cuses and carnivals, and parked by th
roadside at strategic points, This patte
of rolling store, or luncheonette, may ™
be numerous enough as yet to merit <@
sideration as a special factor in maca
distribution. But if we can believe !

usiness doctors who have imaginalic
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nere is an “infant” to be watched, even
15 the whole trailer proposition is a chal-
lenge to a marketer’s attention for the
MOTTOW,

Finally, do not get the idea that trail-
erites are not the class of consumers
sho discriminatingly and insistently
buy brands.”” Not a few of these foot-
lwose citizens have paid as much as
4000 for their trailers (not to mention

e real palace cars) and, far from drift-
ng into catch-as-catch-can habits of cat-
Eng, these leisurely campers are prone to
become real epicures with a flair for
quality wherever they find it.

Buys Noodle Plant

George N. Boyd, for many years vice
president of the  Hawley Advertising
ompany, Inc., New York city recently

purchased  the moodle  manufacturing

nt in Rome, N, Y. from Fred Schil-
r, its founder. Mr., Schiller will be re-
ined with the new companv in an ad-
isory capacity in the manufacturing de-
riment.

Fred Schiller has manufactured “Kin-
er” Zwicback and Gluten Zwieback,
poth of which products are well and fa-
orably known to Romans and have been
sed by the leading physicians, “Kinder”
or the undernourished and people with
licate digestions, and Gluten for dia-
elic symptoms and those who wish to

uce in weight, since 1901, Fred Schil-

manufactures also “Kinder” Zwic-
k in powdered form for babies. e
Fanufactures gluten noodles, as well as a
ety of products of a similar nature,
Mr. Boyd states that the policy of the
pew company would be one of conserva-
ve expansion and that arrangements
ve been made with New York distrib-
ors for the sale of the products in the
etropolitan area and in Philadelphia
d Trenton, N. J. In this part of the
fate, he said, the policy of the company
ill be to sell directly to high class gro-
ars and drug stores.

Dlder Worke;s Safer

Young workers are active and huoyant
W go at things pell-mell without taking

{0 consideration the hazards before

am, Harry J. Aldrich, secretary, Spen-
T Kelloge & Sons, Inc., Buffalo, N. Y.
id Oct, 7 at the food session of the
‘th National Safety Congress and Ex-
“ition at Atlantic City.

Whether statistics bear me out or
o, we have found in our experience
Al more accidents and more severe ac-
ents occur on the part of younger
orkers,” the speaker declared. A prop-
I trained safety enginter will give
fecial attention to his younger workers
o direct his educational program to as-
it them in forming safety habits that
!l not become ruts in later life, Mr. Al-
nch said,

Education is the real backbone of
flety work,” he stated. “The first prin-
Ple of safety education is to create the

®°rer frame of mind. Once this is ac-

"Mplished the further steps in the safe-
f Program are quite easy.”
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Future of Food Industry
Under Robinson-Patman Act

After 90 days under the Robinson- do their own manufacturing and seem to
Patman act the food industry, while still  be less open to attack under the law
a bit jumpy has generally decided what  when negotiating for merchandise to he
it may and may not do and is standardiz-  sold under their own brands.  They re-
ing its operations along more logical pat-  sent the withdrawal of concessions here-
terns, according to findings of the Ameri-  tofore recerved and show that resentment
can Institute of Food Distribution, Ine. by endeavoring to develop other sources

Actual changes in volume have not  of supply.  Self protection and human
been large.  Under pressure fromn each  nature are causing packers and manu-
sales department to hold volume the pe-  facturers to resist this.
riod of excitement and summary ad- “Laocal advertising and promotional ae-
justments is clearing rapidly. Some com-  tivities by food distributors—chains, vols
panies have lost volume and income; untaries, codperatives, wholesalers and
others have gained.  Most companies  large retailers—are being made more
have made some changes in their meth-  tangible and effective with _considerable
ods, standardizing of charges.  The law quite

What the future holds for the food definitely pgives them the right to scek
industry under the Robinson-Patman act,  this income.  This should mean that dis-
according to the Institute’s recent study tributors will be concerned about em-
“Group Selling by 100,000 Retailers” de-  phasizing the value of what they have to
pends partially on rulings by the Federal  offer and standardizing the'r charges.
Trade Commission and decisions by the “Political antagonism  toward the
Supreme Court. Possibly some provi- chains is not disappearing. That is in
sions will be declared unconstitutional,  the trade thinking.  Politicians and trade
Undoubtedly there will be amendments.  agitators realize this.  Troubles of that
But the buying and selling of food in  Kkind seldom depart once they hecome
the future will follow rules and regula-  deep seated. Antitrust laws have been
tions to be found in the intent of the ©on the books for 30 years. Few business
Robinson-Patman act, regardless of the Kroups even remotely violate those laws
later position of the courts on this par- 10w, but newspaper and political attacks
ticular law. on the trusts are still popular.”

As outlined in “Group Selling by 100,- If the above analysis is approximately
000 Retailers,” the following readjust-  correct in appraising how the food trades
ments are taking place now: are acting under the Robinson-Patman

“Rargaining power of buyers is being  law, it logically follows that antichain
reduced.  Sellers have the law as a pro-  taxation and aggressive competition for
tection against making extreme conces-  retail trade will continue,
sions in price, allowing brokerage or
giving unreasonable allowances in pay-

ment for merchandising attention, The
effectiveness of this is because the buyer Dumm CIOP Small
But High Grade

is equally guilty,
“This stiffening of the price position The 1936 durum wheat crop is excep-
tionally small but what little has heen

of sellers comes largely because opera-

o of the v contrl s that cach il e moiest s o o

; g i, ® quality. Inspections by officials in the
durum wheat states during September

discounts and allowances being brought
A SR
out into the open by Washington \'m:! showed that nearly 88%¢ of the yields in-
r spected graded No. 4 or better.  In the

thus revealed to all his customers.

¢ more concerned ab at tha g . )
Sl l_u.crm.d_'ll out that lh‘m the interest of the macaroni trade that will
danger of being punished by the Federal 4 : ¢
Trade Commission or the courts use practically every bushel of the 1930

"Fﬂrc:nch'lirig business, boil nation: durum wheat crop in the manufacture of

¥ . . g cts 1 TS av

ally and_locally, is somewhat handi-  !heir product i-'1'“:.,':”fr'f.'.':‘r.f-‘li}:-"ﬁ..-".‘-?f
capped.  That is the purpose of the law, 'WISElY contracte [rracticaly v

“Straight huying organizations are se- tire American crop thus insuring their
riously cramped. They can find a legal ~Customers in the macaroni trade a rea-

i z somable supply of semolina for at least

part of the crop year.

way to operate but they are not likely
Indicating the scarcity of durum is

to hold a large volume of husiness un-
less they can secure important conces- ! T
sions and legally pass these to distribu-  the report that during one week in Sep-
tors. The exemption for coiperatives lember only one carload of durum was
may provide that. The courts will de- offered on the Minneapolis market. :\{i.
cide this point. 1 Mard Amber Durum wheat cash prices
“Irrzgular selling methods and trade as of Oct. 1, 1936 ranged from $1.34 10
practices are being brought under con-  $1.48, with No. 2 grade a cent or two
trol. The law gives the Federal Trade lower. Semolina prices remained corre-
Commission power to standardize prices simtulmul\' high. No. 1 in bulk was
and trade practices on both sides of the  about $9.25 f.o.h. Minneapolis; Standard
bargaining. at about $8.85; No. 3 Semolina at $8.70;
“Competition between  distributors’  fancy durum patent at $8.85 and durum
brands and packers' brands is intensified. flour at §7.35.  Duying was light and
Distributors have an added incentive to  shipping orders normal.
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Spaghetti Helps Win World Series

“Take the ball players of Italian de-
scent out of the ‘Giants,” winners of the
National League Championship and out
of the ‘Yankees,” winners of the Ameri-
can League Championship, and you
would have a very weak series for the
World Championship.”" That is the senti-
ment expressed by most of the sports
writers in the newspapers of New York
city where was staged the recent hectic,
5-cent series for the World Champion-
ship.

And it may be said in passing that
the heavy stick boys in the two battling
teams are unusually fond of the food that
supplics them with the necessary energy
and needed stamina, namely—spaghetti.

The Yankees representing the Ameri-
can League, as everybody knows, won
the World baseball honors by defeating
the Giants 4 games out of 6. Very few
are oblivious of the part played by such
spaghetti lovers as Antone Lazzari, Joe
DiMaggio, Frank Crossetti of the Yanks
and Gus Mancuso of the Giants.

For the Yanks, the Italian triumvirate
played a brilliant defense  game and
showed a most  spectacular  offense.
While Joe Di Maggio, the most renowned
rookie of the 1936 season, was the best
batter from the viewpoint of hits made
in the series, it was Tony (Push-Em-Up)
Lazzari that delivered one of the record
making punches, His home run with the
bases loaded, scoring 4 runs in one of
the games in which the Yanks blasted the
hopes of the Giants, was a feat that had
but once been performed previously.

As the lead-off man Crossetti played a
very important part in every game of
the series and aided materially in winning
for his fellow spaghetti eaters on the

American League team the World hon-
ors, and earning for each member there-
of approximately $7500 additional as the
share of the winners in the split of the
income for the first 4 games which is
divided among the contestants.

The outstanding Italian-American
player of the Giants was Gus Mancuso,
veteran catcher of the National League
Champions. Not to be outdone by his
fellow Italians on the opposing team
he hung up a World record of his own.
It was in the nature of 14 putouts and
2 assists in one game, a feat never before
equaled in any World series.

In reporting the excellent work of
these renowned ball players, the New
York papers and the world’s sport writ-
ers made much of the fact that after
each game these leading ball players went
to their homes to partake of their favorite
dish of spaghetti, devouring ample quan-
tities in order to restore their strength
and vitality for the next day's combat.

In the City Series between the Chicago
Clubs and Chicago White Sox, a similar
battle for honors was staged between 2
most able and popular players of Italian
descent. Zek Donura plays first base for
the White Sox and Phil Caravetta plays
a similar position on the Cubs team.

The White Sox won in 4 straight
games with Bonura starring with nine
solid hits in the 4 games, 5 of which he
parnered in one contest.

At first base as well as at the bat
Ronura showed a mastery over his op-
ponent Caravetta though it is claimed
that Caravetta consumes even greater
quantities of his favorite spaghetti than
does Bonura who is no mean lover of
that excellent food.

August Foodstuffs Exports
Up 26 Per Cent

Exports of foodstuffs from the United
States during August 1936 were valued

" at $19,656,000 compared with $15,604,000

in Aupgust 1935, an increase of 26 per
cent. Among the items making important
contributions to this increased trade were
dried and evaporated fruits, exports of
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which were valued at $2,707,000 in Ay-

gust 1936, as compared with $1,293000
in August 1935; canned fruits, csport
of which during the current month were
$2,563,000 compared with $1,415.000
canned salmon $958,000 compared with
$511,000, barley $1,122,000 comjared§
with $325,000, wheat flour $1.4J \
compared with $1,205,000, lard $7.33,000f
compared with $511,000, cannca sardines i
$272,000 compared with $128,000, and}
wheat $225,000. compared with S0000,
according to an analysis of the monh's|
export movement made l:)' the foodstufisH
division, Bureau of Foreign and Dumes-§i
tic Commerce. |

Certain important export items moved
out during August 1936 at a smaller vol-§
ume than during August 1935, according
to the foodstufis division. Among these
were cured hams and shoulders, August
1936, exports of which amounted tof
$797,000 compared with 974,000 in Au-
gust last year, linseed cake $263,000 com-
pared with $396,000, white potatoes
$137,000 compared with $164,000, apples
$296,000 compared with §1,032,000, and
refined supar $288,000 compared with
$745,000,

Exports of foodstuffs for the 8 month
period ending August 1936 amounted to
$127,000,000 compared with $123,000000
during the corresponding period of 1933
Of the items mentioned in the abovg
paragraphs, canned  sardines, barley.
wheat, wheat flour, white potatoes, aj
ples, dried and evaporated fruit, and can-
ned fruits showed increases on the §
months comparison, according 1o the
Commerce Department,

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-
cut 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.

Appointed On
Research Board

1. D. Malcomson of Robert Gair Com§
pany, Inc. has been appointed by the
United States Bureau of Standards. De
partment of Agriculture, chairman of the
Simplified Practice Committee to stan
dardize boxboard calipers.

Built in various sizes and types.

EHYDRAU LIC MACHINERY s

CHICACD

SHORT CUT

NEW
VARIABLE SPEED
TRANSMISSIONS.
STATIONARY DIES

TO PRODUCE ANY LENGTH OR
FANCY CUT OF GOODS

213 N. Morgan St.

HIGH PRODUCTION UNIT {73

EASILY ADJUSTED

CHARLES F. ELMES ENGINEERING WORKS
Hydraulic and Special Machinery

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

Chicago, U. S. A,

MIXERS DIE CLEANERS
KNEADERS DRYING MACHINES
PRESSES MACARONI CUTTERS

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

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

Address all communications to 156 Sixth Street

—

156-166 Sixth Street
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| d Trade Associatioy|
| Profits and Benefits of a Good 1rade Association| 1
A Trade Association has been defined , leadership, direction, guidance and coup ER §
by one eminent authority as 'l'/\n org:;n— B) Charles H. Jauﬂsen sAcl of a Trade !‘;s.ri;)cﬁEiplu. The Tradd ® o n oo it
ization of producers or distributors of a ssociation must be built to serve b it
cnmmmiityp or service upon a mutual Secretary - Manager, ir}:lusl_ry and its mumhersh:p. This is ) !
basis for the purpose of promoting the . ° g of primary importance and it iollowg i
business of il[; branch of indastry or National Association of that it mluEI litc under Ihelm?nn{:enwmn MA CAR ONI F l 0URS
commerce and improving its service 1o om0 T Y men qualified to cope with the large scaldl]
the public. Amnnlg the methods now in ‘Marb"‘r"w “fa”uf aclurers problems of your ﬁldt_lslry.
use for accomplishing this end are the b : - I have had some little experience i
& compilation and distribution of informa- deals with the problems of that industry  the Trade Association field in the foodfly
| tion, the establishment of trade standards  in a broad and comprehensive manner.  and grocery industry, and have not bee
o and the codperative handling of prob- It serves no one competitive faction, nor  without interest in the development o 3
i lems common to the production or dis- is it a competitive factor in the business the Trade Association as a facility fo RO_BRE AD &
tribution of the commodity or service of buying ;m_l selling or the rendering  the promotion and self regulation of in
with which they are concerned.” of those service activities in which its  dustry and commerce. T believe that |
Trade Associations were not always ©Wn members are engaged. It therefore  Trade Association of today is an imporl
! of such an apparently altruistic charac- has a real individuality in our business tant American business institution. Iff
ter. The organization of trade and in- fabric and may undertake all those serv-  has a definite place and serves a definil | GOLD CROP
dustry is as old as the segregation of 1€€S and activities which will preserve purpose. But there are today too man
functional performance. For the greater and advance the common interests of selfstyled Trade Associations whicl
. part of their history however, the object those who compose _Ihe "‘Eﬂ‘b"“!'}[‘ of serve 1o good purpose, whose leadershig
of such organizations was to seck self 31 industry or a distinct branch of it. is mediocre and does not reflect the avery
advancement and power. In ‘many in- The first essential therefore in the age intelligence of its claimed memberg
stances they were the instruments establishment of a Tra'dc‘Aqsocmuon is ship. Onthe other hand there are manf -
through which monopoly was forged and whether those whom it is intended to  Trade Associations whose leadership i
maintained. Exploitation of the state Serve constitute a bona fide industry or - held back by the reactionary and tradil
and the public, with aggressive warfare 2 distinct branch of such a bona fide tion bound ‘minds of its own member
against all who failed to subscribe to its industry. ship. 4
dicta or failed to contribute to its treas- Powerful forces are at work. . Far- Not the least of the bhencfits of
ury, was common. They became tyran- reaching changes are already in motion. *progressive Trade Association is its i
: nical and employed various and sundry ~1f—as some seem to fecl, and I am of fluence to raise the industr in the et
vicious means to achieve and maintain  that group, that we'are on the threshold  mation of the public. Tt can and shoul Extra hi h : P t .
4 dominance in their respective ficlds. of a period of drastic decentralization  be instrumental to instill its own mer g n roiein
This, plus the accelerated speed of poli- and realignment of .industry organiza- bership with a sense of responsibil
tical, social and economic changes finally :10". mtjffl )'““l “';_m](! fit 8‘0 :.}l“le new pic- E!I:ll i|:11 banishinfg lhn} irih_:mllrm" cmnpli |
led to a dissolution of the entire trade ture as if made for it One thing is cer- which we so often find in businc -f Ex 11 - 1-
[ puild system. The Trade Association tain—the old does not come back. It other words, it can assist very 1 , ce ent n ua 1ty
! as we know it today is an cntirely dif- may be rejuvenated but progress de-  in developing among its members a prgg
| ferent institution, mands somethine new. 2 fessional attitude toward their calli
i There are many urganizn’ll‘ions func- i 1 7;'“ 5“;’“()‘:’}“ are not ““;“'“df‘;' of -'ln;l make thc::]i l&uu?r Pusi:u:ss nu]-lla. ¢ .
tioning under the name of a Trade Asso- the fact that the pressure lor reform am reminded of the story toll o PI . C 1
ciation which technically should not be and change in any given industry does  minister and bricklayer. The minisig eaSII'lg 1n OlorY
: considered as such. 1 have in mind for not always rise within that industry, but  was walking down the street to sce ho
[ instance, an association of manufactur- comes from without. Where this is the workmen were progressine in |
ers, of miscellaneous businesses or trades  iustificd no objection can be raised, but  erection of his new church, He s
not connected with cach other in any industries are frequently subjected to  for a moment behind a bricklayer w
specific indusioy ; professional n;xd tlccl;- un ust;ﬁnrle prlfgS§qrc frmnnqclfl sctktl,ng with one ]Imec on llnis Icalli:crknpr--;’.. “; :
nical societies consisting of individuals individuals, politicians, political parties applying his trowel to a brick anl - )
I in their professional gr technical ca- and cﬂm;:?ti!ivu factors and of govern- fﬂll)yscfli?g it into pla?c He mlil,-:-s Made from Dark Hard Turkey Spe,CIal ngh |§
$ wcity, such as societies of credit men, ment itself, this bricklayer with the somewhat . ; : ¥ \
| ]’IL‘I:(]I}I;MI“S. etc.; non-mutual associa- Sometimes industry must bow to supe-  vious 5tnlcn¥cnt: “You are layine bric Protein Wheat in our Ultra-Modern Dayhght Mill. [E
tions in which any surplus of income rior forces and accept rules and regula-  my pood man.” The bricklayer ook B e

over expense is either returned to the
members or used directly or indirectly
to increase the service to members;
mutual or cobperative associations en-
waged in buying and selling for profit;
associations organized for a single pur-
pose or a limited number of purposes,
or associations which actually undertake
activities within a strictly limited field
only, These are, technically speaking,
not Trade Associations but any assbeia-
tion which undertakes within its, means
and power any type of activity which
the development and protection of an
industry or the members of an industry
may require, is a real Trade Association,

Such an association is devoted to ad-
vance the industry which it represents
regardless of whether those who are ‘en-
paged in the industry are all represented
in the association or not, It is, con-

‘cerned with the industry as such and

tions which are against all economic
reason, Honest industry is forced to
bear a yoke because of the avarice of a
small minority. In respect to such mat-
ters the Trade Association’is your only
hope.

In this modern cra of strife and com-
petition for a place in our economic
scheme of things, little can be done by
a single individesl—but by the small
contributions o! a large number of in-
dividuals much may be accomplished.
‘When I say this 1 have in mind not the
building of an association as such; we
have too many associations now. To
provide a job for a secretary and empty
honors for a set of officers is already
too much of an American pastime, but
if there is a place for a specific type of
service and that type of service has been
perfected, then the individuals who are
pioneering in that new field need the

time in replying and when he (lid, §
merely looked up and said: “No. o
good man, T am building a templt !
was a master bricklaver and was et
top wages. The remarl: of that bri
layer was more than a sermon fo !
minister,

Perhaps some of your own Ui
need a new viewpoint, a higher conc
tion of the dignity'of service, a M
tolerant_understanding of the comMg
tor, a clearer understanding of the 11
and industry of which he is a part.
this your Trade Association can !
powerful influence. A lot of thd
which are the result of our stupidity
lack of vision might then be changed
the better. The profits and the henet
of a Trade Association for those ¥
are cngaged in this particular type
food and grocery distribution, d¢
upon what you make them,

Backed by years of Macaroni Flour Milling

Wire or Write for Prices

THE ARNOLD MILLING COMPANY

: Sterling, Kansas
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MACARONI MAKERS’ VOICE

To this department, all Macaronl-Noodle Manufacturers and friends are Invited to send brief articles

on any subject of special or general interest,

Views expressed are those of the contributors and not necessarily those of the Editor or the

Publication Commiitee,

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

A Price for a Package and not a
Package for a Price

Dear Editor:

I was particularly interested in the article, “The Package
as a Life Saver,” page 8 of your Aug. 15, 1936 issue. May I
be permitted to comment on it anonymously, as follows:

“I agree with this article. T think that what has hurt the
quality of package macaroni products is too many manufac-
turers start out with .the idea that they want to produce a
package to sell for Five Cents to the consumer, vwhen the fact
1s that from a quality standpoint and a profit standpoint, to
the manufacturer, the wholesaler and the retailer, the idea is
not logical,

“If instead of figuring on a package of macaroni products
that can be sold to a consumer for Five Cents a manufacturer
would start to figure on a package that would sell to the con-
sumer for around Ten Cents, and with a retail list of Nincty
Cents per dozen he would then have only two problems before
him, (o) the weight of the package, and (bf the Aiuah'ty of
the products. As he would certainly find that he could put out
a fairly good quality and a fairly good volume per package,
at a list price of Ninety Cents per (l{)zen, 1 think that the gen-
eral tendency wonld be to pul better quality in his package
macaroni,

“It does not seem to me that if the whole industry would
agree that the list price on package macaroni products with
the retail trade would be at least Ninety Cents per dozen, it
would in any way be considered as violating any law in regard
to price agreements, etc,, any more than agrecing on a 1%
cash discount, and I think it 15 just as important to the indus-
iry.

r)“On such an arrangement there would not be anything to
prevent some real economical manufacturer and close buyer of
raw materials putting out a price product of as much as a
pound per package, but my theory is that most manufacturers

—VYoltaire

would perhaps put out around a half pound package and put
in better quality,

“I believe the plan would help the price manufacturers as
well as everybody else. The manufacturer who wanted to pu
out a package of poor quality products would not be prevented
from doing so—and unfortunately some would do so—but a
minimum price list of Ninety Cents per dozen will enable
manufacturers at this time to put out a real quality package—
a very important matter at present, .

“Macaroni products are like bread. If onc gets a slice of
good bread, he cats another, perhaps a third slice; but if the
first slice is not appetizing he will stop at the first bite. ]

“I feel that the best advertisement we can give Macaroni
Products now and always is to see that those who buy our
food get o quality that will make them want more.

“I would very much like to hear what other manufacturers
have to say on this important subject of the abolition of the
Nickel Package and the establishment of a Ten Cents Seller
with variable quantities of high grade macaroni.”

A Package Macaroni Manufacturer.

“P. S. In order not to be misunderstood, let me make
my point clearer. I think that it is logical and important
that we now take the bull by the horns, forget all about pack
ages of uniform weights, discontinue the impractical 5S¢ pack:
age, and go wholeheartedly to a fair list price and a ten centé
resale price. 1 wouldn't worry about the net content of the
package, 1f some manufacturers think they can give nine or
ten ounce package on this basis and make money by putling
out a real quality merchandise, 1 should say O. K., and ii
the other fellow thinks he can only put six ounces in his pack
age, 1 would also say O. K. Let cach manufacturer put ol
the best quality product he can and pr all he can into the
package fo retail af ten cents, the move would be o vital foc
tor in establishing the industry on a more quality basis axd
would greatly increase the consumption of Macaroni I’rod:
ucts.” P. M. M.

MACARONI-GRAMS

By Spag MacNoodle

paper scarchead about increasing axes
and growl into his morning coffec cup
“Why the hell can't Congress get som
sense?” and then go downtown and paf
his daily Taxes on this and that and &

The Two Certainties

Those two night riders of the middle
aged mind, Death and Taxes, are keep-
ing the nightmares of American execu-
tives palloping wildly at their bedsides,

The most a man can be sure of when .

he gets past the halfway post, is that
duo of eternal certainties,

He hopes to stand off Death for a
time. He spends a lot of time and effort
in trying to keep his health or to regain
it.

But Taxes, which may mean the death
of his business or of his children’s hopes,
are allowed to whoop themselves up in-
definitely in a way he would not let his

blood pressure jump, and all he does
about it is to find fault,

If Taxes rise too fast and too far the
fault is, at least in part, with the men
who pay them and take no definite steps
to halt the expenditures that increase
them,

A man will remain, disgusted, away
from a municipal political caucus or elec-
tion. He will refuse to attend a tax-
payers protest meeting. He will decline
to sign up as one of a group, or to
accept appointment on a committee of
taxpayers, whose nbject is to confer with
tax-layers and budget-makers.

He will read the sensational news-

nothing more about it,

The government, federal, state and lo
cal, spends the money raised by 1%
tion, The government decides how much
shall be spent, how much raised to spend]
how it shall be raised, who shall pay !

And who is the zovernment? You and
I and Bill, the quick lunch man av
Jake of the filling station, and Lddy
the “pro” at the golf vlub, and Gwe
dolyn, the stenographe and everybodf

1
We are taxing ourselves too much an¥
maybe we can't help it—nat in a minut¢

but if we are willing to give the matt’Ji

a bit of time we may right things ev<f
tually.
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irminio Conte
Dies in Italy

ounded Milwaukee Macaroni Com-
pany and Received High Honors
from King of Italy for
Wartime Service

Arminio Conte, former Italian consul

Milwaukee, and a former banker and
usiness man there, died Sept. 19, 1936
t Naples, Italy where he had gone on a
siness trip. He lived in Rome. He
as 535 years old.

His brother Ernst Conte, vice presi-
Bent of the Milwaukee Macaroni Co.,
aid the death must have been sudden

ause he received a letter from Arminio
fhe week previously in which the former
onsul said that he was in good health,

Founded Macaroni Firm

Mr. Conte, a native of Italy, was the
Bulian consular agent for Wisconsin
rom 1911 to 1917, during which time
e lived in Milwaukee. He was the
ander of the Milwaukee Macaroni Co.,
pd was its president for several years.
e was one of the founders of the old
ian Mutual Savings bank, which be-
me the Columbia Savings bank in 1917.
uring his years with the old Italian
ok, Mr. Conte served as secretary and

urer,

While in Milwaukee Mr. Conte was a
aber of the Athletic club and the
tights of Columbus, He was a lead-
2 figure among Milwaukee Italians,
During the World war Mr, Conte, who
mt to New York after leaving Mil-
wkee, was with the Ttalian ministry of
riculture and was the purchasing agent
ot the ministry in the United States and
mada, With the close of the war he
umed 1o Italy, where for several years
was the Rome representative for
wift & Co. He was also the agent in
ome for the Los Angeles Museum of
. During the last two years he was a
tion picture film importer.

Honored by King

Shortly after his arrival in ltaly after
‘ war Mr, Conte was made a cavalicre
tight of the Italian crown for his work
f the United States in cementing the
endly relations between the Italians
 the Americans and for promoting
alian mterests, In 1926 he received the
wration of commendatore, commander
i the Ttalian crown, one of the highest
mors conferred by the king of Italy
Ghzens for deserving acts. Honor
Fin came to Mr, Conte in 1928 when
Was knighted by Pope Pius X1,
2urviving besides his brother Ernst,
[t two other brothers, Joseph, a resident

Minnesota, and John, a colonel in the
dlan army,

fevised Simplified
actice Recommendation
Washington, D, C.
Th_e standing committee in charge of

"lified practice recommendation R4,
rd thicknesses, has approved a

rqv_is_iun of the recommendation, and the
division of simplified practice of the Na-
tional Burcau of Standards has mailed
copies to all interests for consideration
and approval,

The original recommendation which
established gage lists or thicknesses of
the various kinds of paperboard used in
the manufacture of paper boxes was ap-
proved at a peneral conference of the
industry in 1925 and was reaffirmed with-
out change in 1927,

The proposed revision is based on the
current standards of the National Paper-
board association, and applies wssentially
to changes in‘the thickness of various
kinds of box board to meet current necds.
Definitions have been added for com-
pleteness,

Copies of the proposed revision, in
mimeographed form may be obtained
from the Division of Simplificd Practice,
National Bureau of Standards, Washing-
ton, D, C,

P. M. M. 1. Convention
Program

The annual convention of the Pack-
aging Machinery Manufacturers Insti-
tute, Inc. will be held on November 11
and 12 at the Edgewater Beach hotel,
Chicago.

Sales problems and policies of the in-
dustry will e the subject of the two day
meeting.  Members of the institute are
planning to bring their company asso-

it
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ciates and nonmembers are invited to
send representatives,

J. W. Hooper, comptroller, American
Machine and Foundry company, will
speak on the Federal Revenue Act of
1936, as it applics to the surtax on un-
distributed profits.

The committee on program and ar-
rangements is:  H. Kirke Becker, Peters
Machinery company; Charles L. Barr,
F. B. Redington company; Morchead
"atterson, American Machine and Foun-
dry company, and Roger L. Putnam,
Package Machinery company,

The convention” will include the an-
nual business meeting, the election of
three dircctors, election of officers hy the
directors and annual banquet.

Directors and officers of the institute
are: H. H. Leonard, Consolidated Pack-
aging - Machinery company, president ;
Wallace D, Kimball, Standard-Knapp
corporation, and Morchead Patterson,
American Machine and Foundry com-
pany, vice presidents; H. Kirke Becker,
Peters Machinery company; Roger L.
Putnam, Package Machinery company;
A. G. Hatch, M, D. Knowlton compa-
ny; Kendall D, Doble, Pneumatic Scale
corporation, Lid.; G. Prescont Fuller,
Dexter Folder company; C. L. Schaei-
fer, Stokes and Smith company; H. L.,
Stratton, seeretary.  Offices of the Insti-
tute are at 342 Madison av., New York.

He who has a flock of excuses must
not be surprised if he has a queer lot
of chickens come home to roost.

BUY

NOW

Established
1877

ROMEO Unbleached Kansas
Hard Wheat Patent Flour

Extra Strong and Dry [

Write or Telegraph.

It will pay you.

BAUR

FLOUR MILLS COMPANY

Woeekly Basis quotations sent on request.

7020 S. Broadway
St. Louis, Mo.
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MACARONI IN THE PRESS

Macaroni and Spaghetti
Price Rise is Expected
From the Buffalo, N. Y. News

Because there isn't enough durum wheat in the world to go
around, prices of macaroni and spaghetti are bound to be con-
siderably higher this fall and winter, macaroni manufacturers
and flour millers said today.

Semolina, the durum flour from which best grades of maca-
roni are made, has gone ur 40% in the last three months,
more than any other kind of flour, and is selling today at $10
a barrel, wholesale. Ordinary durum flour has risen about
the same relative amount and is quoted around $8.50 a barrel.
E,{i:',h Igrmlc durum wheat is selling for as much as $1.50 a

ush,el,

Nornrily the Uniled States produces about 30,000,000
bushels of durum wheat a year. The drouth however has
made such severe inroads into the crop that it is estimated in
the milling and macaroni trade the durum yield this year in
the United States will be only about 3,000,000 bushels.

Canada Crop Also Small

Durum millers have Canadian supplies to draw on, but Can-
ada has a crop of only 10,000,000 bushels. The normal do-
mestic needs in the country are around 15,000,000 bushels,
more than the entire prospective yield in the United States
and Canada,

If Russia had a good crop of durum wheat, the United
States might turn there for its supply of durum, but latest re-
ports indicate that the Soviet crop, too, is short, and there
will be little durum wheat to be exported by Russia,

In Buffalo macaroni manufacturers have advanced their
wholesale prices about 10% in the last few months, and fur-
ther increases are in prospect. Macaroni and spaghetti made
from semolina are about 6%c¢ a pound in bulk at wholesale,
and macaroni made from durum flour, about 5%c in bulk
wholesale,

Scramble for Supplies

Leonard H. Leone, president of the Niagara Macaroni
Manufacturing company, 260 Court st., estimates that the nor-
mal consumption of durum in this country will be 5,000,000 to
7,000,000 bushels in excess of the total crop of durum to be
produced this year in the United States and Canada,

“The shortage in durum wheat can mean only one thing,”
Mr. Leone said. “Macaroni manufacturers will have to sub-
stitute some soft Kansas wheat for their durum wheat. The
Russian crop is down, and there will be no supplies to obtain
from that source.”

The short durum crop has been followed by a scramble ¢
pick up all available supplies of choice milling wheat, |uryn
wheat brought down the lakes from Duluth to supply the ex
port trade and mills on the eastern seaboard, is being shipy
back to Duluth in small quantities. This reversal of the direc
tion of the normal flow of durum is an unusual occurrence,

Factory Made Noodles
vs. Kitchen Made

From Louisville, Ky. Cowuricr-Tournal

The Kentucky Macaroni company, a relatively recent Louis
ville industry, has moved in less than eight years of operatio
from a lowly position among the 378 plants of its kind in th
lUﬂiu:d States fo the third, if not the second place on the lon
ist,

Consistent with its slogan: “Not the largest in the work
but we will grow,” every move has had that aim in view an
every stride has placed it nearer to its goal. Of the man
achievements of this progressive and cfficient concern, the dif
fusion of the use of egg noodles among all classes of con
sumers in the greater Louisville is the most remarkable.

“Egg noodles used to be a delicacy known almost exclusive
ly to the German and its claborate preparation and uncertaint
of result was the bane of the majority of ‘good food' lovin
housewives,” said Jos, Viviano, president of the local fim
“Aware of the difficulty in the preparation and the necessi
of the purest ingredients to obtain a suitable product, the ‘o
time' German housewife was skeptical of the quality that
factory, turning out many thousand pounds daily, could pro
duce. To win out the confidence and the approval of the co
sumer the Kentucky Macaroni company opened its doors ¢
the interested visitor and pointed out the reasons why it we
not only equipped to produce an excellent article, but why th
home made varicty could not compare with it."

In fact, it was explained, the ordinary home kitchen is
equipped to eliminate the invisible particles of heterogencot
ingredients present in the purest flour; to filter the water; !
knead the cougii uniformly, so that every part of it contai
the same arnount of egp solids; to roll the dough to an &
actly uniform thickness, so that it will cook evenly; to contr
the selection of eggs, accepting egg yolk from specially |
hens only, and above all to go through the different operatio
without allowing the human hand to get in touch with ¢
product.

THE MACARONI JOURNAL 21

Complete Drying Process in Two Hours

Clermont Automatie Continuous Noodle Dryer

Now Available in Two Sizes

1000 pounds per hour 600 pounds per hour

Summer Catch of Food
Law Offenders

In a release date Sept. 14, 1936 the
press service bureau of the United States
Department of Agriculture reports on
the activities of the food law enforcing
division of the Federal Food and Drug
Admiistration  during  the  summer
months. To the credit of the macaroni-
noodle manufacturers, their products fig-
ure very little in this particular report.

In addition to 4200 packages of so-
called “egg noodles,” artificially colored
and containing no egg, frauds of the pur-
chasers blocked by governmental action
are shown by seizure of the following
commodiies on which legal action was
taken:

Three hundred and seven gallons of
a salad oil represented as cottonseed oil
when it was in fact 90% soybean oil;
16 gallons of a so-called “olive oil” found
to consist of cottonseed oil and other
vegetable oils, and short volume; 200
cans of a salad oil on which the sole
charge was volume shortage; 3900 jars
of short weight peanut butter; 980 jars
of short weight preserves; 530 jars of
preserves deficient in fruit; 200 cases
of tomato puree containing less solid to-
mato material than is recognized by good
commercial practice ; 300 pounds of dried
apples containing excess moisture; 212
bushels of fresh peaches represented as
of grade U. S. No. 1, although below
that grade; 8450 pounds of a “milk"
chocolate coating deficient in milk; 2320

containers of chocolate flavored “malte
milk” deficient in malted milk and som
of which carried unsubstantiatable rem
dial claims; 320 packages of so-cal

“fruit crystals,” consisting of sugar,
taric acid, artificial color and citrus ol
packed in containers shaped like citf

fruits; 976 gallons of “orange jul

swecetened” which was really a mixtu
of orange juice, pulp, ground peel, sug?
artificial color and acid.

The man who asks us to listen
reason usually wants us to listen
his varicty of reasoning,

Men take pride in queer thin
sych as lying with a straight face.
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REVOLUTIONARY PROCESS OF NOODLE DRYING
NO TRUCKS NO HANDLING
From Noodle Cutter, to the Packing, in continuous operation.

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

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

E@_Wallabout Street Brooklyn, N. Y.

NO TRAYS
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The economia' but very effective
macaroni publicn cnmpaign experiment-
ed with last season specializing in recom-
mended recipes to teach American house-
wives more and better ways of using
macaroni products more regularly, is be-
ing continued by the National Macaroni
Manufacturers association through its
national office.

The plan is to distribute carefully
selected macaroni, spaghetti and egg
noodle recipes through a syndicate that
specializes in food publicity and food
stories, These are sent to more than
3000 editors of America’s leading news-
papers, all of whom use the service either
in the form presented or in a form
adapted to the paper's own pulicil:s.

The potentiality of this kind of pub-
Iici:r can be estimated from the report
made at the Chicago convention of the
macaroni industry last June when charts
showing the total reader circulation of
the papers using the service were dis-
played by Sccretary M. J. Donna, who
1s supervising this activity. .

The Macaroni Recipe Droadcasts are
prepared for selected monthly mats and
for special holidays. The monthly re-
leases are in the form of large clip sheets
containing a group of couplets treating
of the leading seasonal foods.

For the October 1936 clip sheet two
very plain but excellent recipes were
used, suggesting spaghetti and macaroni
in combinations that are both timely and
pleasing fall dishes. These appear un-
der the heading “Recipes Worth Clip-
ping” and are as follows:

RECIPES WORTH CLIPPING
By Betty Barclay

With several holiday dinners to pre-
pare within the next few weeks, women
are stocking their files with new and
altractive recipes, Here are two that
vou will find particularly pleasing:

Spaghetti, Spanish Style
Y4 b, spaghetti

1 can tomatoes
¥4 b, boiled ham

1 onion
1 green pepper
Salt and pepper

Nreak spaghetti into inch pieces. Cook
in one quart boiling, salted water until
tender.  Add tomatoes and cook 15 min-
utes longer.

Remove the fat from the ham and try
it out, Dice onion and green pepper,
and fry slowly in this fat until tender.

Chop the ham and add it with the
onion, green pepper and seasoning to
the spaghetti and tomatoes. Put in cas-
serole and bake 15 minutes,

Macaroni Dressing

Roasted, stuffed chicken is a prime
fall and winter favorite. When stuffed
with macaroni dressing it is not only
lighter, more easily digested and more

nutritious, but generally more welcome,
and oh, how tasty!

Ingredients

¥ Ib. elbow or bro-
ken macaroni

2 eggs

14 tsp. paprika

1 clove garlic

4 thsp, shortening
2 or 3 onions, chopped

ne
2 teaspoons salt

Method

Cook macaroni in plenty of salted, rap-
idly boiling water for about 8 minutes;
then drain,

Add beaten eggs, melted shortening,
onions, salt, paprika and finely chopped
garlic. Stuff chicken, not too tight.

For larger fowls like geese and tur-
keys use proportionately larger quantities
of the above ingredients,

For the Thanksgiving suggestions, the

sponsors elected to deviate from the
“Macaroni Stuffing for Mr. Turkey" to
one that can be of more general and
repeated use. The Thanksgiving season
often presents problems of leftover meats
which demand usage in ways which leave
no trace of belonging in that class. This
is generally true of any big dinner—the
Sunday meal and the holiday feast and
with that thought in mind, a “Macaroni
Meat Pie” is recommended.

The Thanksgiving mat containing this
particular recipe carries six other recipes,
any or all of which could be served with
the macaroni in the combination sug-
gested. They are "“Turkey Pulfs,” “Jel-
lied Cranberry Relish,” “Creamed Limas
and Asparagus Tips,” “Hilo Honey Sher-
bet,” “Brazil Nut Chews” and “Modern
Mince Pie.” The mat is illustrated with
a cut showing a farmer or a gardener
driving a “pumpkin cart” to market. He
sits astride a large, pumpkin that forms
the body of the shay, with old “Turkey
Gobbler” peering through a window
therein, Macaroni’s part is the following
recommended release:

Macaroni Meat Ple

A favorite luncheon dish combining
meat and wheat, the latter in its best,
most easily digested form,

1 pkg. macaroni 1 cup chopped cooked
2 cups milk beef
Y4 tsp. pepper 1 cup chopped - cooked
1 tsp. salt por!

Put seasoning in milk and heat in
double boiler. Mix chopped meats. Into
three quarts of rapidly boiling salted
water, drop macaroni (spaghetti or el-
bows), Stir occasionally but always keep
product covered with water. Boil until
tender; drain,

Place alternate layers of macaroai and
meat in a buttered baking dish ending
with macaroni on top. Sprinkle with
bread crumbs. Pour milk over all and
bake in a moderate oven (400 degrees

) for 45 minutes. Will serve from 4
to 6 persons,

Copies of the releases featuring th
campaign to publicize the real food
value of Macaroni Products and excel
lent ways in which they can be tastily
and economically prepared, will Le dis
tributed to the members of the Nationa
Macaroni Manufacturers association with|
the suggestion that they through thei
office force and sales staff see
it that the newspapers in their territorie
carry these educational recipes, supple
menting the good work wilﬁcnn_\' form
of pubﬁcily they may elect to use in ol
taining consumer acceptance of their par
ticular brands. Through proper coiipera
tion and cobrdination of efforts thousands
of American housewives may be taught
to become more regular and larger user
of Macaroni, Spaghetti and Egg Noodles

Seize Adulterated
Macaroni

Following the big drive last sprin
sponsored jointly by the leaders in th
macaroni industry and officials of th
U. S. Department of Agriculture, firm
that had marketed adulterated product
which escaped the eyes of the invesiiga
tors immediately withdrew such stock
as were in the hands of distributors an
retailers. This is evidenced by the fac
that no scizures were reported in June o
Tuly 1936. However the August 19¥
Notice of Judgments Under the Foo
and Drugs act reports one seizure a
condemnation of macaroni made fron
soybean flour. The official report reads

25297. Adulteration and misbranding o
macaroni. U, 8, v. 27 Cases o
Macaroni. Default decree of con
demnation, forfeiture, and destru
tion. (F. & D. no. 35777. Sampl
no, 42281-B.)

This case involved a shipment of mucarn
which contained soybean flour.

On julg' 20, 1935, the United States attome
for the District of New Jersey, acting npon
report by the Secretary ‘of Agricultur., fild
in the district court a libel praying seizure an
condemnation of 27 cases of macaroni 3
Newark, N. J., alleging that the articlc b
been shipped” in interstate commerce on ¢
about June 6 and 20, 1935, by Lincoln Mag
roni Manufacturing Co,, from Brooklyn N.Y
and that the article was adulterated and mi
branded in violation of the Food and Dru
Act. The article was labeled: “Lincoln Mx
aroni Made from Pure Semolina 20 Pound
Net Weight Manufactured by Lincaln Mac
roni Mfg. Co., Brooklyn, N. {’." 4

The article was alleged to be adulterated
that an article containing soybean flour
been substituted for macaroni, which the pret
uct purported to be,

The article was_alleged to he mishrande
within section B of the act in that the sttt
ment on the label, “Macaroni Made from P!
Semolina,” was false and misleading and ter*
ed to deceive and mislead the purcﬁasrr w
applied to a Trmlucl conlaining soybean flo¥

n September 13, 1935, no claimant havi
appeared, judgment of condemnation was
tered ordering the product destroyed.

i R. G. TuGwrLL,
Acting Seeretary of Agriculturt

r 15, 1936

UN. | MO, | TUES. ED.| THUR,

FRI, | SAT.
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Momentous

Day

for America

e day of a national election is
ways a great day in the United
tates. This year, 1936, it is per-
aps even more important than it
as been in the past. Big issues
il be decided by the election

{ Nov. 3rd, 1936.

t has been said that no election

ince 1860 has had so

great a

aring on the future course of this
untry, aswill the election of 1936.

the national election of 1932
ere were 43% of those who had
e right to vote who did not take
e trouble to go to the polls.

e responsibility for the result of
e election this year rests right on
e shoulders of every individual
an and woman who has the right

vote—and it YOU are

entitled

vote, be sure that you let no
crifice of time or inconvenience
tep you from registering and

#oting Nov. 3rd, 1936.

Vote!
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Reduce Your Costs
with CHAMPION

Automatic Equipment

® FLOUR OUTFITS

® DOUGH MIXERS

® WEIGHING HOPPERS
® WATER SCALES

® NOODLE BRAKES

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-
tenance expense. Mail coupon for complete details of
Champion Flour Handling Outfits,
Visit our display in Booths 124-126-
128-225.227-229 at the Baking Indus-
try National Conference and Exposi-
tion, Atlantic City, September 26 to |
October Ist.

CHAMI’PION MACHINERY CO.
JOLIET - - - - - 1LLINoIs ||

Eastern Distributors:

JABURG BROS., INC.

Hudson & Leonard Streets
New York City

Gentlemen: Please send prices and terins on your Flour

I

|
Handling Outfits. |
NAME.ciiriineiiainsiniinnn COMPANY ovvvvvennnns :
ADDRESS............. CITY..ovvenininnns STATE |
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Macaroni- Noodles
Trade Mark Bureau

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

In this connection the Natlonal Macaronl
Manufacturers Association offers all manufac-
turers Free Advisory Service, including a
free advanced search by the National Trade
Mark Company, Washington, D, C, oen any
Trade Mark that one contemplates adopting
or registering.

All Trade Marks should be registered, I
pousible. None should be adopted until proper
search is made. Address all communications
on this subject to

Macaroni-Noodles Trade Mark Bureau
Braidwood, Illinais '

Renewals and Reregistrations

Trade marks .are registered for a pe-
riod of 20 years and if desired to be
retained as the trade mark of a firm or
individual, all trade marks must be re-
newed or reregistered.

A trade mark cannot be renewed after
its expiration, All renewals must be
made through the United States Patent
Office before the expiration date and it
may be renewed at any time within six
months prior to its expiration,

After the time has expired for re-
newing a trade mark, the only course
to pursue is to reregister the mark.

The difference between a renewal and
a reregistration is this:

A renewal is not subject to any com-
ments or citation of references.

A reregistration must go through the
same routine prosecution as an original
application for registration,

facaroni-noodle manufacturers hav-
ing valuable trade marks should watch
their expiration with the greatest of care
and attend to renewals within the last
six months of their registered life.

There is a regular form and proce-
dure for renewing trade mark registra-
tions, and this Bureau will be glad to
prepare renewals for any of the manu-
facturers desiring to proceed in that
manner. For this service there is a reg-
ular fee and a special reduced fee to
members of the National Macaroni Man-
ufacturers association,

“Pure Gold” and “Sunshine”

Popular names are most difficult to
register” as trade marks for Macaroni
Products for the simple reason that in
practically every instance there has been
a prior registration of the trade name
or of one sufficiently similar as to bav
its registration.

This is the recent experience of the
J. D. Simmons company of Tampa, Fla,,
when it sought to register such popular
names as “Pure Gold” and “Sunshine”
for its macaroni brands,

A search of the trade mark registra-
tions of the U. S. Patent Office shows
that while the former has not been
specifically registered for macaroni, it
has been registered for other foods such
us corn meal by the Quaker Oats com-

pany, Chicago, and wheat flour by the
Colorado Milling and Elevator company.

On the other hand “Sunshine” has
been registered for flour and “Sunset”
for alimentary pastes by The Atlantic
Macaroni company, Long Island City,
N. Y. and for canned fruits and vegeta-
bles by the California Packing corpora-
tion of San Francisco. Though their
registrations have expired, they may be
using this brand name as both firms are
still active.

The search shows also that “Sun-
beam” has been registered for macaroni
products by Austin Nichols & Co., New
York city, No. 125893, July 8, 1919,
claiming use since 1913,

Under the Patent Office ruling that all
food products are of similar descriptive
qualities, “Sunbeam” would be cited
against “Sunshine” as there are decision”
concerning these marks, “Sunshine,”
“Sunbeam," “Sunset” and “Sunrise.”

Patents and Trademarks

A monthly review of patents granted on
macaroni machinery, of apolication for and
registration of trade marks apnlving to maca-
roni products. In September 1936 the follow-
inz were reported by the U. S. Patent Office:

Patents granted—none,

TRADE MARKS REGISTERED

Trade marks affecting macaroni products or
raw materials registered were as follows:

Chef Milani's

The private brand trade mark of Milani's,
Inc., Seattle, Wash. was registered for use
on spaghetti, Application was filed July 11,
1034, published by the Patent Office Sept. 4,
1934 and in the Oct. 15, 1934 issue of Tue
MacaroNt lourNat. Owner claims use since
Mav 7. 194, The trade mark is the trade
name in heavy type and a picture of a chel

TRADE MARKS APPLIED FOR
Three avplications for registrations of mac-

aroni trade marks were made in September
1936 and published in the Patent Office Ga-
zelte to permit objections thereto within 30

days of publication.
Penthouse

The private brand trade mark of Penthouse
Foods, Inc., Seattle, Wash. for use on canned
chicken and egg noodles and canned spag-
hetti.  Application wai filed July 8, 1936 and
published Sept. 1, 1936. Owner claims use
since June 3, 1936, The trade name is written
in large black letters.

Fern Park

The private brand trade mark of L Klein,
Inc., Chicago, 11l for use on spachetti and
other groceries, Application was filed Jan.
4 1936 and published Sept. 22, 1936. Owner
claims use since Aug. 1, 1931, Trade mark
is in black type.

Time For

‘The private brand trade mark of Stuart C.
Thompkins, doing business as Stuart C
Thompkins & Co., San Francisco, Cal. for
use on alimentary paste products and other
groceries, Application was filed July 6, 1236
and published Sept. 22, 1636, Owner claims
use since ‘Iune 5. 1936, The trade name con-
sists of “TIME" in large heavy type and
“FOR" in slichtly smaller type beneath the
word “TIME"

LABELS
Mi-Best

The title “Mi-Dest” was registered twice
on Sepl. 8 1936 by Chicago Macaroni com-
pany, Chicago, 11l for use on canned spag-
hetti, Applications were published July 14,
1936 and given serial numbers 48021° and
4P032 respectively.

October 15, i93@etober 15, 1936
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To Minneapolis

I]olm V. Cancpa, president of
John B, Canepa company of Chicagn an
Albert Bono of the same firm spent sey
eral days in Minneapolis calling on mil
lers and purchasing their flour needs,

On Automobile Tour

Carl D’Amico, president of the G. I
Amico Macaroni Co,, Steger, TIL. and hi
family made a tour of the Lakes Regio
in northern Wisconsin and eastern Min
nesota, Minneapolis was included in hi
itinerary where Mr, D'Amico combine
busmess with pleasure.

Salesman on Trip

D. W. Killip of Chicago, western rep
resentative of the Rossotti Lithograph
ing Co., Inc., New York city visited th
trade in Davenport,” Kansas City an
Saint Louis the middle of August.

Off to School

Henry Rossi, Jr. and Albert Ross
sons of Henry D. Rossi, of Peter Ross
& Sons, Braidwood, 11l have enrolled
freshmen at the Arizona university, Tug
son, Ariz.. They made the trip by aut
mobile and were accompanied by th
father who after seeing them started o
their educational carcer, continued on't
San Diego, Cal. to visit relatives.

Visited iieadquarters

Among the allied trades representa
tives interested in the macaroni man
facturing industry who visited the hea
quarters of the National Macaroni Ma
ufacturers association in Braidwood, I
recently were: Henry T. Gillogly. pres
dent of Watt & Gillogly, Inc., Chicag
printers who supply the National asso
ation with the special forms for its Un
form Cost and Accounting Sytem
George L. Faber, Chicago represe
of the King Midas Mill Co., and
Killip, Chicago representative of s
ti Lithographing Co., Inc.; I, B. Somer
district representative of the Midlan
Chemical Laboratories, Inc,, Duluq¥
Towa, and his wife who were making
call on the trade in the eastern lialf ¢
United States and trying out for the fir
time their luxurious trailer home whi
they were occupying en route to I'lori
whence they are bound; and C. Suré
president of the Clermont Machine C¢
Brooklyn, N. Y. who is installing
large noodle dryer in a Chicago plant:

General Mills Dividend

General Mills, Inc., last month
nounced a dividend of 75c per share V]
on its common stock payable Nov-
1936 to common stockholders of rec”
at the close of business Oct. 10, 1%
This is the 33rd’consccutive quart

FETENS SENION FORMING & LINING
MACHINE equipped with AUTOMATIC
CARTON AND LINER FEEDING DEVICE

LSO

—(Package your Maecaroni, Spaghetti, Egg Noodles the

Best Wapy—with

Packaging has been as important
as production in the success of the
macaroni industry. For years
PETERS PACKAGING EQUIP-
MENT has proved an important
factor in this success. The machines
illustrated on this page handle your

cartons neatly and inexpensively.

Preduction . . B3-00 cartons per min,
Operntora, , » None

The PETERS SENIOR FOLDING
AND CLOJING MACHINE to run
in coordin:tion with the PETERS
SENIOR FORMING AND LIN-
ING MACHINE

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

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

Production—35-40 ctns. per min.
0, .rators—None

PETERS JUNIOR FOIRMING & LINING
Adjustable for a wide range of MAUIIING

zlzc; Productlon . . 13-40 eartons per min,

Operaturn. « « One
WRITE FOR DETAILS!

Adjustable for n wide range of nlzen

PETERS MACHINERY COMPANY

General Office and Factory: 4700 RAVENSWOOD AVE.

CHICAGO, U.S. A.

dividend on the common stock.

i

ETERS PACKAGING MACHINES
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New Weighing Principle
Being Studied -

Believing that there is no substitute
for exact weighing, whether it be the
small 3-0z, noodle package or the 20-b,
wood box of macaroni or spaghetti,
manufacturers are ever interested in all
new weighing developments.  They have
now turned their attention to a new prin-
ciple in precision weighing invented by
engincers of the Exact Weight Scale
company. The new scale is called the
Shadowgraph.

The Shadowgraph is more than just
another addition to the already numerous
present day models of scales—it is a
revolutionary ntew principle in precision
weighing.

Over and underweight scales of the
nast have followed tower censtruction
with more or less intricate indicating
mechanism, which often caused a paral-
lax reading. This new principle elim-
inates all indicating mechanism and there-
by reduces working parts by 30%. With
the elimination of all indicuting mech-
anism and the substitution of a simple
shadow on the dial, a parallax reading is
impossible, This scale, without a dial
tower, lends itselfl to modern, present
day design.

As industry in general requires more
accurate readings, longer travel on the
dial for delicate weights becomes neces-
sary.  Meeting such requirements in
many cases is much easier to talk about
than to accomplish. In many cases such
scale construction is possible, of course,
but generaliy at the expense of speed of
operation and limited capacity, While
the Shadowgraph was working its way
through experimental stages engineers
kept demand for a longer travel on the
dial in mind, and strove most diligently
to reach the desired results without sac-
rifice to speed of operation or capacity.,
These engineers hoped to overcome the
age old experience that delicate com-
mercial weighing is necessarily a slow,
time consuming operation. The fact that
the new Shadowgraph is capable of reg-
istering 100% more travel per ounce of
weight on the dial, at no sacrifice to
speed of operation, is a tribute to the
mechanical skill of these engineers,

Nor has the constant struggle of meet-
ing difficult weighing problems been over-
looked. This new precision weighing
equipment is completely self contained.
Severe dust conditions, flying materials
that heretofore lessened efficient scale
operation, and grime and dirt in general
do not affect the Shadowgraph. Working
parts such as the balance ball, beam and
poise, weights and weight rack are com-
pletely enclosed, except for commodity
or weighing platter,

In many cases weighing equipment
must be moved from place to place in
the plant.  Of course it would be an
ideal situation if all work benches were
absolutely level. Unfortunately this is
not the case. In general ordinary scales
must be level before the weighing opera-
tion takes place. The Shadowgraph may
be moved from one operation to another
without the troublesome leveling proce-
dure. This new unit adheres to the

long established EXACT WEIGHT
SCALE principle of weighing out-of-
level. No matter how rough or uneven
work benches may be this scale func-
tions perfectly. All models are equipped
with carrying handles for interchange-
able operations. Noiseless in operation.

TL R |

No banging of metal against metal while
Shadowgraph is at work, Rulkzr mount
ings climinate noise and cut depreciation,
thus saving operator’s nerves as well as
the weighing equipment. Cabinets are
aluminum hammered effect enamel, dark
gray or green—soft finishes that elimi-
nate cye strain,

"“Vogue” Recomme’nda
“Macaroni Dinner’

In every household there comes that
inevitable crisis when there is a pressing
need for something substantial to eat that
can be turned out at a moment’s notice
You are planning the meal of salad and
toast Melba you have been promising
vourself, when your nephew decides to
join you for a bite. Or you come in late
from the country, starved, and the serv-
ants are out. You know the moment—
and no little biscuits or odds and ends
will meet it. One thing that will, how-
ever, has just been produced and it is
known as Macaroni Dinner. We don't
consider that the most appetizing name
in the world, but it is called that, be-
cause that's what it is—a dinner! Itisa
mixture of tender macaroni, chopped
beef, and sauce, and, aside from being
good to taste, it is wonderfully filling,
Of course, it merely takes the opening
of the tin and a bit of heating to have it
ready to serve. The sauce comes already
seasoned, but you will probably like to
add a few dashes of your own. The new
dish is to be found at all the stores.—
Vogue, Greenwich, Conn.

Table d'Hote

Ttalian restaurateurs are a bit excited
and spaghetti, ravioli and macaroni fans
might as well give ear to an economic
development  which threatens all con-
cerned. The Department of Agriculture
estimates the production of durum wheat
for 1936 will approximate 9,000,000 bu.,
compared with average yearly produc-
tion of 54,000,000 bu. during the years
1928-'32, This is the wheat used to make
the Italian “noodle” delicacies, The fig-
ures incling to the supposition that the
spaghetti situation has come to have its
serious side—New York Herald-Tri-
bune,

JOURNAL

Diet Fads Dangerous -

Dr. George Minot, famed dietitian and
Nobel prize winner warns

At the symposium on "“Nutritinn ap
Deficiency Diseases” held at the irvard
Medical school in connection with (hd
Harvard tercentenary celebration, Iy
George R. Minot, Nobel prize winner
professor of medicine at Harvard ap
chairman of the symposium, warn
against the dangers of fads in choosing
a diet, comments the Northwestern )il
{er, Minneapolis, Minn, in a recent issycH

He told his listeners that the perfec
diet is not yet known, although more hadl
been learned about the science of nutr
tion in the last 25 years than in an
other period of the world’s history, an
said that the new shifting knowledgg
should not be accepted without reserva
tions.

Considering the fact that about $13,
000,000,000 a year is spent for fond i
the United States the public’s enthusiasng
for vitamins and minerals illustrate
well that “a little learning is a danger
ous thing," and popularization of the rd
atively recent and constantly changin
knowledge also has resulted in very linld
intelligent understanding of the fact

In conclusion Dr, Minot said: I
rience tells us that a mixed diet of natr
al foodstufls, one especially rich in ni'8
green vegctables, fruit, butter, eges and
food with ample protein of good hiologi 8
cal value, gives the best results,” ’

Spaghetti With Liver

“Spaghetti With Liver” proved a fa
vorite savory dish as prepared by Mr
Nora Altic Kurtz of Chicago, not
home economist, who assisted laurfg
Tudd Brvant at the Cincinnati Times St
cooking and homemakers’ school la
month in Cincinnati, Mrs. Kuriz ha
conducted many newspaper cooking
schools throughout the country spon
sored by the National Livestock & Mal
Board.

The well known quality of high ral§
spaghetti blends tastefully and norish
ingly with liver, a meat that is 'ighly
recommended for the ailing as well a
for persons in the best of health.

Spreading Italian
nfluence

There is an old saying that the wa
to a man's heart is often Ihl‘mluhlhl-
stomach, Premier Benito Mussolini 65
Ttaly is evidently of the opinion that h
can win the loyalty of the Ethiopians b
offering them delicious spaghetti at red
sonable prices.

A press dispatch from Addis Abals
Ethiopia reads: “The spread of Inali
influence in this new empire took a lor3
stride forward with the recent openin]
of Ethiopia's only spaghetti factory hert
An acute shortage of spaghetti whic}
sent prices to nearly $1 a pound broug
the factory.” :
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BUILD a reputation for highest quality macaroni
products and an ever increasing, insistent con-
sumer demand for your brands.

AMBER-BRIGHT

OLINA

UNIFORM

will contribute MATERIALLY

to your success

DULUTH-SUPERIOR MILLING DIVISION
OF STANDARD MILLING CO.
Minneapolis, Minn.
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Margarine Association
Files C'omplaint

The National Association of Margar-,

rine  Manufacturers, Columbus, Ohio,
has filed with the Federal Trade Com-
mission a complaint against the National
Cooperative Milk Producers Federation,
Charles W, Holman, secretary, of Wash-
ington, D. C. The complaint is directed
specifically against alleged untruthful al-
legations ‘concerning margarine and the
margarine industry, contained in a book-
let entitled “The Farmer Looks at the
Olcomargarine Picture,” written by Mr.
Holman and distributed by the Federa-
tion.

The Margarine association asserts that *

this booklet contains “false, untrue and
deceptive statements having the tendency
and capacity to mislead and deceive pur-
chasers and prospective purchasers of
margarine and therefore constitutes an
unfair trade practice.”” The complaint is
supported by a detailed refutation of
statements, made in the above named
booklet, such as the following : that “but-
ter is clearly superior to this substitute
roduct as a food"; that “oleomargarine
1s sold as a substitute for butter”; that
“olcomargarine acts as a permanent an-
chor on the butter price level of this
country,” that the dary farmers of this
country furnish a market for cottonseed
products “ten times the net value of the
oleomargarine market”; that olecomar-
garine and the oleomargarine industry do
not pay a just share of taxes"; and that
the product margarine should be taxed
to insure fair competition with butter,
All of the above statements, it is al-
leged, are designed to prejudice farm
groups and the. general public against
margarine. The National Association of
Margarine Manufacturers requests the
Federal Trade Commission to take ap-
propriate action against the author and
wblisher of the booklet and to prohibit
its further publication and circulation,

Mexico's New Food
Regulations

Pursuant to Chapter 1X of the Mexi-
can Sanitary code of 1934, the Mexican
government on Aug, 31, 1936 issued new
regulations governing the importation,
distribution and sale of packaged foods
in that country. Macaroni-noodle man-
ufacturers who do business in Mexico
will be interested in these new regula-
tions,

These regulations provide that all such
foods must be rcﬁiﬁlcrcll with and ap-
proved by the department of public
health, Care should be taken as to the
text of the labels, literature and adver-
tising matter used in connection with the
sale of packaged foods, even after they
have been properly registered.

The regulations also require that all
labels, advertising matter, etc. accom-
panying packaged foods sold in Mexico
to be in the Spanish language, though
added translations of such printed matter
into other languages does not appear to
be prohibited under interpretation so far
made by the department of public health.

Needless Hurry Costly

The desire for reckless speed is still in
the minds of many drivers. Speed to get
somewhere at a wild pace, although
when you get there you have nothing
better to do than turn around and return,
Needless, heedless hurry. Cutting all
corners, 'taking all the chances that
might be taken, beating every light and
signal, driving like a demon through
crowded streets,

Trying to pass everybody, talking,
Inughing. eating, drinking, and in the
next minute a crash,

Death |

What is the sense of it? Who is to
blame? Such an occurrence or descrip-
tion of speed is a common report in
newspapers daily, The, American Public
shrugs its shoulders and reads on.

Not until we arouse a safety con-
sciousness in the minds of the entire
public will such recklessness ‘stop.

Balance Diet
to Keep in Trim

By Helen Follett )
Macaroni Products an Invaluable Aid

Now that the normal figure is fashion-
able, the girl who is built like an umbrel-
la cover must mind her diet. In a fran-
tic effort to put on pretty curves, she is
likely to take to foods in excess and
throw her digestive organs into a state of
tantrums.

1f she belongs to the cult that lives on
a few lettuce leaves, she can still have
her green salads. She needs them be-
cause they contain mineral salts and vi-
tamins. She must add more hutter to
her bread, and have it daily as well as
meat, fish, eggs, fruits and vegetables,
It is the balanced diet that is necessary
for health, .

While activities should be cut down,
that does not mean that she must not
exercise. She must stretch her muscles
and lap up fresh air if she is to enjoy a
normal appetite. Long hours of sleep are
beneficial. Macaroni and cheese form a
dish that is good for little slimsies who
would put adipose padding on their reedy
outlines.

A la Cuccinello

Al Cuccinello, able and popular second
baseman for the Red Wings of Roches-
ter, N. Y. has been in a batting slump
for several weeks, and according to the
newspapers of that city he has decided
on a diet of his favorite spaghetti to re-
plenish the strength and stamina needed
to keep on or near the top of the base-
ball heap,

The sports pages of the Rochester

press carried a picture recently showing
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Al Cuccinello at his favorite indo
sport,—that of stacking away his fayg
ite spaghetti. With him it seem- 1o}
just an old Cuccinello pastime. “kippd
Ray Blades is hopeful that this spughe
diet will provide just the musculur ap
mental force that his players siem g
have lost in the final fight for the leag
flag.

Rep. Patman Plans
New Regulatory Laws

Representative  Wright  Patman
Texas announces that although the Re}
inson-Patman act has become a law the
is additional legislation that he intends
sponsor. His proposals according to 1

ublicity department of the Americ
[l,'rndt: Association Exccutives are as f
lows:

1—A bill to make it unlawful for
manufacturer to engage in retail distr
bution. He says, “'I have such a bill pre
pared and am convinced that it will |
constitutional as to all interstate tran
actions, which would make it almo
100% effective.”

2—A bill proposing that the Fede
Government require all distributors
merchandise in interstate commerce th
do not pay a sales, excise or other t
that a local distributor would have
pay the state under similar conditio
to pay such tax to the Federal Gove
ment, said tax so collected to be paid
the state entitled to the same under ce
tain conditions; for instance, to he usd
for educational or other worthy purpos
Such a law would remove discriminatil
against local merchants in favor of 4
sentee distributors and enable the stal
to receive additional revenue on trans
tions now escaping taxation,

3—He will also seck agreement on
model state law along the lines of 1
Robinson-Patman act, as he says, "
protect for all time to come independs
business that is locally owned and ofx
ated.”

Macaroni Stressed as
Time and Money Saver

A study of the food value of nicard
products justifies the claims of mac
roni makers that their products «.n @
do save time and money in the jep
tion of delicious, satisfying meal-.

This is particularly true this sensonl
cause of the high prices for all fo
stuff. Potatoes are higher than they ha
been in many years, While macar
prices have advanced slightly they 2
still one of the most inexpensive if
available to ordinary consumers
goes to prove that thrifty women §
considerable money and give their {2
lies a good, welcomed food, when th
serve macaroni, spaghetti and cgy
dles in any of their numerous tasty
healthful combinations.

In addition it is always true that m¥
roni can be more casily prepared g
many substitute foods—potatoes for
stance. No washing, peeling or long @
ing required. Macaroni is recommenC

The Highest Priced Semolina in America
and Worth All It Costs

165

Leads in Quality

The
Golden
Touch

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

determination to maintain the highest quality
standards.

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINNESOTA
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as budget balancer,
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Determined Law Enforcement

Campaign Planned

The law enforcement program of the
National Macaroni Manufacturers asso-
ciation under direct supervision of
Washington Representative I, R, Jacobs
has not as yet gained its full momentum
for two reasons—First, Director Jacobs
has been incapacitated with a throat in-
fection that has made it necessary for
him to be hospitalized several times dur-
ing the past two months, and s>cond, the
failure to receive the cooperation, i sev-
eral Regions, of officials and manufac-
turers directly concerned in the promo-
tion of this particular activity,

However considerable progress has
been made as Mr. Jacobs' previous re-

rts indicate. Samples of supposcdly
illegal macaroni products are being an-
alyzed as rapidly as they are submitted
and reports thereon made without delay
—together with suggested action. Here's
an example of the work that is being
done by this department of the National
association:

All samples submitted for analysis
must have the approval of the Director
of the Region in order that the work be
done without expense and as a general
organization service, One such Director
recently submitted a sample of spaghetti
alleged to contain 266 of eggs and asking
whether or not such a product was in
violation of any of the macaroni laws.
Washington Representative Jacobs an-
alyzed the product and made the follow-
ing report:

“The labeling of this product has been
discussed with the Uniied States Depart-
ment of Agriculture with the result that
I am advised that the Department can
take no action against this labeling as the
product is not sold as an egp product,
It is sold as ‘Streghetti’ The fact that
the product contains eggs must be de-
clared on the label and this the manufac-
turer has done. The Department also
contends that because the product is sold
in a transparent container and does not
have the appearance of containing an ab-
normal amount of eggs that it can be no
deception, neither can the product com-
|wlc"unfnirl)' with an egg macaroni prod-
uct.

This is an interesting interpretation by
the Government's Burcau on cases of
this kind and is but one of the many
good things that are being done lhrnugfl
the Association offices to bring about a
clearer understanding of what can and
what cannot be done in enforcing food
laws governing all kinds of macaroni
products, Whatever one's personal opin-
1on may be on the labeling under discus-
sion, the law emphatically states that
there is no violation, actual or intended.

Many manufacturers have not cobp-
erated with Mr. Jacobs and his law en-
forcing work to the extent that this good
work warrants. To better acquaint the
various Regional Directors of their duty
in this Association activity and partic-
ularly to clarify the method of submit-
ting samples for analysis, Mr. Jacobs has

recently issued the following letter of
instructions to the Association Directors:

“At the June meeting of the Board of
Directors of the National association in
Chicago arrangements were made with
me by the association to carry on the law
enforcement work of the organization,

“The Directors were placed in charge
of their respective Regions,  All samples
submitted by manufacturers of a Region
were to be approved by the Regional Di-
recter before they were examined, Du-
plicate reports were to be sent to the Di-
rector after the examination was com-
pleted. In addition all Regional Dircc-
tors were to codperate with me in ob-
taining enforcement by the state food au-
thorities on any products which were
found to be in violation of the law.

“We have been working on this matter
for several months as may be seen from
the monthly reports of lf)lc activities of
this office as published in Tue Maca-
RONT JouRNAL. [ have received only a
few samples from the members of some
Regions and T would appreciate it if you
would, at your carliest convenience, ad-
vise all members of your region to avail
themselves of this service, when and if
for any reason they believe that any of
the products sold in their territory are
in violation of the law.

“I also suggest that you send me sam-
ples of raw materials, particularly eggs
and yolks, so that we may test these for
adulterants.  We have reéason to believe
that certain vegetable colors are being
used in frozen egg yolks and we desire
to get as many samples as possible of
this product. No charge whatever will
be made to you for these analyses, As
soon as you are ready to send these
samples please advise me and T will
«oid you instructions concerning meth-
ods of sampling and shipment of the
product,

“All samples should be sent to the
Lahoratory at 26 Front st., Brooklyn,
N. Y.

Concerted action by all manufacturers,
and particularly the member-firms of the
National Macaroni Manufacturers asso-
ciation, working through their respeclive
Regional Directors, will simplify the
work of the Laboratory and the law en-
forcing department of the National asso-
ciation and bring prompt relief from the
effects on business generally by these
persistent and intentional violators.

A Spaghetti
Demonstration

Miss Dorothy Neighbors, one of the
most renowned food experts of the north-
west, recently demonstrated at a Seattle
cooking school a substantial one dish
meal in which macaroni is the chief in-
gredient. On the stage of the theatre
where the demonstration took place Miss
Neighbors concocted a savory macaroni
casserole, using a tender and wholesome

October 15, |

macaroni “made from durum sl
by an old country recipe.” It was bley
ed with pork sausage, piments g
mushrooms according to the recij e
onstrated by this expert and prosuce)
meal which is just as nourishing as i
good and tasty.

Foreign Exchange of
Macaroni Products

The Monthly Summary of Fori
Commerce publistied by the Dureay .
Foreign and Domestic Commeree repo
that during July 1936 the impo
dropped slightly but the exports ke
their own with but a few pounds i
crease, though the value of the quani
exported was lower,

Imports

The total macaroni products impon
during July 1936 was 106,824 Ibs. worll
$7816 as compared the higher figur
for June 1936 of 134,522 1bs, valued
$11,018.

The first seven months of 1936 show
the imports totaling 755,133 Ibs. with
value of $61,778,

Exports

In July the exported macaroni pn
ucts totaled 156,739 Ibs. with only a v

ue of $12,210 as compared with the Jul

1936 totals of 156,351 Ibs. bringing

American exporters a value of $13,1%
For the first seven months of 1936 1§

exports amounted to 1,198,893 Ibs. work

-
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QUALITY SERVICE \
; ¥ oo s s e e s IR
) 5 the manufacture
i : 5 of your highest
:'.‘ FANGY ; grade macaroni
SEMOLI NA% products . . . ..
AMBER MILLING CO.J’
MIKREAPDUS. MINK. gl
« « « we recommend
Duramber No. 1 Semolina
STAR MACARONI DIES MFG. CO. ITALIAN STYLE _
57 GRAND ST. « « » uniform granulation
NEW YORK, N. Y. AMBER MILLING CO.
i Y¥uiea Minneapolis pi, 5 &85,
Our Prices Are as Low as « « + exclusive Durum Millers of
 Possible, Consistent with Good Work . QUALITY SEMOLINA -
‘ \., 4

$97,271,

Below is listed the countries to whi
macaroni products were exported du
the month in July 1936 and the qui§
tities shipped to cach:
Countries Pox
Netherlands ....., TR TR ey
Canadn yovissvisussies TR
British Honduras, ., ..,
Costa Rica v.vvuuvurnn,
Guatemala ............ !
Honduras ............. .
Nicaragua ............ TILE.
Panama ...oovevnnnnnn... X
Salvador

Barbados
amaica
rinidad an

Netherland W, Indi
French West Indies ...
Haiti, Republic of ......,
olombia .iiviveiiiiinn.

Insular Possessions
Hawail ..vvvevnniinnnn reesaEEasrraeet
Puerto Wico ....,.... e .
Virgin Islands .......¢o00ieennnneese

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

I’resses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

' . 255-57 Center St.
* N. Y. Office and Shop New York City
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or_untrustworthy concerns.
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turers Association.

ADVERTISING RATES

Display Adverthalng.csiesseanas Rates on Application
Want Ads.ausssressrssssnnnernns 50 Cents Per Line
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Qur National
Association

N-O-W is the T-I-M-E. S-P-E-L-L it
Backwards and it is W-O-N

You have scen it—when the little boy's
lollypop was taken away from him he
ran to Mother crying. 6r when he was
sick and tried to “sneak” some candy,
Mother took it from him—for his own
good!

When some Macaroni-Noodle Manu-
facturers’ pet hobby of artificial coloring,
misbranding, price slashing, etc. has been
disclosed or publicized, they resent the
fact and discontinue their association

membership and refuse to lend any sup- |

port to the only group to which they
rightfully belong. It would be better if
they did follow the example of the little
boy. Many misdemeanors are quickly
forgiven and forgotten in this way; busi-
ness relations are more pleasant and
friendly; round table discussions within
the various Regions more interesting, un-
derstandable and pleasant.  After all we
cannot be of the same opinion at all
times, hut as we expect our views to be
understood we must try to understand
and respect the opinions of others,

Repardless of how much we know
about the Macaroni-Noodle business our
education becomes ignorance when we
reject the truth, accept the doctrine of
falsifications and misbranding and to re-
gard our association as an impediment or
restriction to a better Tndustry.

While leadership is important, in right
principles and a sound industry, not in
human leadership alone can be found the
hope of Our Industry. We will have
good i=aders and bad, but if the manufac-
turer adicres to sound business prin-
ciples and demands conforming thereto,
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BUSINESS CARDS |

BARGAINS ON HAND FOR
BREEA MANY MACARONI MACHINES SEREeN
AURELIO  TANZI ENGINEERING CO.
235 FOURTH AVES NEW-YORK CITY'

(8

CAPITAL QUALITY PRODUCTS

» 4 5
"\"—?\ A.G s Mean--
h AWINDOW ERONTE ™. bigh aunity Semoliv

LULOSE 2. Choice Selected Amber Durum Wheat
3. Repeat orders for Macaroni Makers

o Packagihg by
<4 PARAMOUNT
EGE S IPARAMOUNT FA

N ODUCT & Co)

1601 GLENWOOD AVE..PHILA.. PA

la

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

most of our problems will work them-
sclves out to proper solution. There is
a grave danger in depending too much
upon leaders alone. 1f the leaders go
wrong the industry suffers. Our Associ-
ation has proven and will prove the best
for the Industry because it rests upon
right principles and not upon transitory
human leadership alone.  Since right

principles cannot betray, you can count

upon them just as you can the multipli-
cation table.

Regardless of whether Roosevelt can-
ters to a repeat victory or Landon car-
ries the G. O. P. colors to victory in
November, our Industry and Associa-
tion are going to continue in business
at the old stand, and nothing can preve-
our prosperity which is already rounding
the far turn.

Let us strictly adhere to the right prin-
ciples of our Industry and become good
members of our Association. N-O-W
is the right time. Spell it backwards,
and we will have W-O-N,

Respectfully submitted,
Josern J. Cuxeo, Director,

Firm Buys New Plant

The Semolina Macaroni company of
Providence, R. I. recently purchased a
new factory which it will remodel into a
wadern macaroni factory., The property
was the Manville-Jenckes company mill,
land and building at Georgiaville, near
Providence. The transaction was handled
for the macaroni company by Florindo
Rossi, its president and treasurer,

Workmen have started repairs and
alterations to adapt the ample space for
the new food manufacturing operations
which the building will house and in
which some 200 men and women will he
employed when operations are on in
full swing. It is expected to have the
new plant ready for operation about De-
cember 1.

Some folks make the most of an op-
portunity only when it is an oppor-
tunity to howl,

exceptional quality and the finest

MERCANTILE COLLECTIONS milling skill.

OFFICIAL
REPRESENTATIVES
FOR

N. M. M. A.

WRITE—

For Bulletins of Claims Placed
by the Industry.

For Pad of Service Forms and
Information about our Procedures.
CREDITORS SERVICE TRUST C0.
McDowell Bldg.
LOUISVILLE KENTUCKY

CAPITAL FLOUR MILLS

INCORPORATED
OFFICES

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

SIGNS OF THE SEASON

The drone of high-geared wheels a-spinning
The personnel active and alert.
Mile on mile of every conceivable means of rapid conveyance
Moving ton upon ton of flour, semolina, eggs.
Orders! Labels! Boxes! Packages! Waybills! Receipts! Invoices! Consignments!
Rush! Bill! Charge! Collect!
A hustle and bustle of ceaseless activity.

ANo SERVCE |
IV us ATRIAL

NATIONAL CARrTON. (0.
e The Macaroni Season is inl

Better tune in on your die requirements NOW.

MANUFACTURER'S PUBLIC

ENEMY - F. MALDARI & BROS., INC.

CONSUMER COMPLAINTS

or v e
PRODUCTS PUBLIC W
LIABILITY SR
178-180 Grand Street New York, New York

For Information

F. A. Palmer Insurance TRADE MARK

Greenslade Buildi ) 3
Bellevt. s hey v onio @ “Makers of Macaroni Dies Since 1903---With Management Continuously Retained in Same Family'

Bt |

|
|
E
i

T

L




— . E— —————-— 4 AssssssASAsSELELLALsssess

~ -

't

. ]

OUR PURPOSE: OUR OWN PAGE OUR MOTTO: ;[
Firat-«

EDUCATE 5 : _ ,

ELEVATE National Macaroni Manufacturers INDUSTRY |

e Assoctation o ‘i

. ene== ‘.

amﬂjﬁomzz Local and Sectional Macaroni Clubs MANUFACTURER :

. W

. R. Jacobs, Washington Representative
2026 “'Eye" Ky, NW, Washington, D

OFFIiCERS AND DIRECTORS 1936-1937

P. R. WINEBRENEL President...ooess 1010 Dakota St., Philadelphia, Pa.
JOSEPH FRESCHI, V.-e President...1730 S. Kingshighway, St. Louls, Mo.
L. 5. VAGNINO, Advis. foussroonsnsns 1227 St. Louis Av,, St. Louis, Mo.
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The President’s Message

Cooperation and Reasonable Patience a
Necessity in Organized Action

Since the last convention I have been particularly interested
in talking with manufacturers to learn just what was the real
feeling toward Their Association. Some have expressed un-
usual points of view. -

It occurs to me that it might be helpiul were 1 to pass on
to the industry just what I found the sentiment and wishes
to be. Space does not now permit for other than a general
summary of what has been expressed.

What I have heard has been neither surprising nor alarming.
As was to be expected, we are not all of one mind and on
certain subjccts tivere exists a sharp division of sentiment.

From these expressions some scem interested only in what
they believe will promote their own special welfare. A few
have given expressions of a profound discontent. Several
are apprehensive, having faith in nothing. One manufacturer
frankly states that he fe-'s the Association lacks a program
and adequate leadership. Certain opinions seem incredible, but
happily many are useful and feasible,

If there has been one expression that could be classified as
general, it is-——the industry as a whole is on the wrong side
of the ledger. The time has long since arrived when we as
an industry should stop squirming and quibbling and do some-
thing practical about it. As obviously the N. M. M, A. com-
bines more advantages than any other available apparatus, it
should be given the sensible support of the industry and a
fair opportunity to contribute whatever is necessary to bring
common sense and average decency to the ways of managing
our affairs.

What I have learned does not make me overly hopeful, as
I would be blind were I not to see the urgent need for new
courage, new enthusiasm and a more realistic industry fecling,
but also T am reluctant to believe that we lack the shrevtd
realization to decide upon our common problems, and that
finally we will not eliminate for all times the ruthless—bitter
—unscrupulous competitive practices that are largely respon-
sible for our present condition.

To be sure not all of our problems are ecasy ones to solve
and it would be ridiculous to expect a trade association to
reach a common solution of all questions affecting it.

If we will but for a brief while pull together there will
soon be little difficulty in harmonizing what might now seem
conflicting elements. But results will depend upon a sincere
interest—an interest sufficiently sincere to lend the necessary
financial support, and the only reliable barometer of this
interest will be our paid membership roster.

An encouraging indication is the apparent change from the
opinion that there is little value in a trade association unless
it succeeds in advancing and holding prices. It is natural that

this view is rapidly passing. Even if price maintenance pla
were permissible and not specifically prohibited by law, 1
experience of other trade associations indicates that the su
cess of price control programs is far from certain. All su
plans with which I am acquainted have when tried, be
found wanting. In most parts they have aggravated the ve
problem which they were intended to correct.

The genuine interest and support which has and continu
to be given by certain members is sufficient to definitely det
mine that OUR ASSOCIATION will not be cowed into c
lapse by pessimists and that things being as they are, wisdo
counsels us to keep going even though the going is slow.

In our ultimate aim there is no disagreement. We diff
only in the method to accomplish what we all seck. So
want to take one road, others wish to try a different cour
but by whatever road or from whatever starting point v
approach the problem we all wish to arrive at the same des
nation.

The approach is secondary and must not divert us fre
the main objective, or we will become immersed in trivialit
In deciding the proper approach to our mutual problems the
are bound to be conflicts of interests, This will rvuire
tolerance and an understanding and will become effective 0
when there is a real spirit of conferring and deferring
the interests of the efficiency and permanence of the gro

It should be understood that progress will rcquirc meth
and needs which are at present foreign to our industry, !
mistakes in policy and procedure are s'ire to happen, 'ut !
progress can be effected by doing the wrong thing as ¥
as doing the right thing provided we have the openmind:
ness to recognize our experimental errors and the cour
to reverse our position, 4

With even a generally receptive spirit—slight cooperat
and a reasonable patience, sufficient accomplishment in curt
ing industry practices which are admittedly bad would e fo
coming to convince even the skeptical that the outlovk
no means hopeless, Even with slight encouragement th
would soon arise unprecedented determination to undert?
those changes and reforms which would tend to prevent ¢
petitive practices which are definitely harmful, and to m
tain in sclf respect a worthy vocation.

We must be ever mindful that the chief administrat M &
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agency of any plan must be the individuals themselves, - CHEMICAL LARBORATORIES
that there is nothing in any association which will enabk . ! : ;
to automatically rise above the level of the Cil[l:lCiliL‘S'U[_' ; DUBUQUE IOWA
members, Our Association can only pguide and dired : e "
results depend upon the actions of the individuals,

—And so it's still largely up to you.

PriLir R, WINERRENER

It hurts nothing kut BUGS. Insect pests which infest
finished food producis and raw materials are soon de-
stroyed by spraying MILL-O-CIDE “A LITTLE OFTEN."”

SERVING THE FOOD INDUSTRIES FOR
OVER A THIRD OF A CENTURY

Write Dept. 2 . For Full
M. J.-10 3 Information
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your brandsl
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Let these Pillsbury quality products
put business-building quality into

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

Desirable color and strength....
in whatever grade you choose!
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| CAN SELL A HOUSEWIFE
ANY BRAND OF MACARONI {}
OR NOODLES ONCE . BUT
ONLY GOOD COLOR AND
REAL COOKING QUALITY
INSIDE THE PACKAGE
CAN SELL IT TO HER
AGAIN AND AGAIN !
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