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With an unusually Lirge attendance
for a one day conference, the midyear
fmecting of the National Macaroni Manu-
t'artun-rs association members, inter-
fested nonmember firms and allied trades-
men, established an even more important
record of progressive action that will
bring to the trade lasting lencfits in
the future.

At their two sessions preceding the
general conference, the Board of Diree-
ors of the National association had pre-
pared a program that 1< pt the 90 manu-
urers and allied tradesmen contin-
I!y interested throughout the 6-hour
ession on Jan, 25, 1937 at the Palmer
House, Chicago,
As might be expected, the proposcd
evised food and drug act hy Senator
toyal S, Copeland from New York
easily the principal topic of dis-
fussion because it will directly affect ev-
Yy member in the trade no matter how
mended, when passed. The general
ppinion prevailed that a new food bill
ill be enacted into law by the present
ongress and that now is the time when
pacaroni-ncodle manufacturers should
to it that it contains the provisions
post desired by the industry rather than
§o complain about it after its passage.
.The money angle also called for con-
derable discussion—money due manu-
xlurers on processing taxes on floor
ftocks that are 'usllﬂ' refundable, and on
unds impounded by injunction suits.
fhere was a gcncrn[) certainty that the
Fillers will be more than glad to make
thunds of funds held by them when
Y are assured of proper lega! protec-
o0 and that the macaroni man's greatest
Peed for legal advice will come wlen he
s the money and must know how he
an legally retain a just share
¢ meeting very generally deplored
g continued attitude of indifferen-e on
fie part of many manufacturers who
fould more readily and willingly co-
rate for the trade's welfare by givi;\g
" moral and financial support to the
one of your P"’"u";‘m dSI" Bational association that lhi:ua always
struction, site, “‘u’d""‘" u:-d n foremost in its fight for trade rights
of producl; modern ;1' ""'nd g Uelterment, In order to acquaint
play, r-onomy of pac o9 ol e rank and file with the seriousness of
-+ teduclng breakage t.ar;l presfC Mroposed mew food bill and the
e th';‘.l:lpmcnduu, § 0t need of united determined ac-
and more, -ro':: 'd ﬂc“",, for "™ regional meetings will be held un-
you. coma. fo “he q"'; tiold e[, the direction of “regional chairmen,
ﬁ.::. ;J::‘v.ﬁ:;.l:’:;;lnn the R*Sed by Washington Representative
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wriles Mr. Jaccarino, Treasurer of the
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specializing on the packaging of Ejg
Noodles and Macaronl Products have Bl
given us a tremendous advantage, We
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iMacaroni Makersin Midyear Conference
| Demand Enforceabje Standards

Need of more united
aclion, stronger asso-
cialion support and
a mere determined
macaroni  publicity
and educational
campaign discussed

by Dircetor Joseph |, Cuneo of the [a
Premiata Macaroni™ corporation, Con-
nellsville, I'a, is quite representative o
this feeling, In a letter to Seeretn Al
J. Donmna, Jan. 29, 1937 he said iy part:

"It was a pleasure to have attended
the midyear meeting in Chicago. |
was very favorably impressed by the
business accomplished, the resulis re-
ported and the other activities started
or renewed. 'mosure that no maca-
roni-noodle . manufacturer  who  at-
tended left the meeting disappointed.

“I am going to be hold enough to
predict one of the best association
years insofar as activities are con-
cerned, as compared with the last 5 or
10 years, and 1 think that we will see
these results before December 1037,

Secretary’s Report

Here's a brief summary of the action
taken by the directors and the associa-
tion at the midyear meeting in Chicago,
as broadeast to the association members
by the secretary.

President . R, Winebrener called
the meeting to order at 10 a. m., January
25, Nearly 90 macaroni-noodle manufac-
turers and allied tradesmen made up
what was unquestionably the most jm-
portant conference ever held—the most
farreaching in general effect on the
trade,

The president stressed the growing im-
portance of those midycar conferences,
particularly  when held in connection
with mestings of other food Hroups
facing similar problems,

Secretary M. J. Donna reported the
activities of the association since the
June convention, with special reference
to the rccommendations of the Commit-
tee on Future Activities, He reported
a small increase in membership; more
personal contacts with manufacturers ;
more voluminous correspondence with
members; the organization of three re-
gional groups—Philadelphia, Pittshurgh
and Chicago; closer coirdination with
the office of the Washington representa-
tive; the successful continuation of the
Macaroni Recipe Publicity Campaign
which has aroused much interest in the

trade, making Americans more i -
roni conscious,
Quality Trend

Joseph Fresehi, chairman of the spe-
cial Commitiee on Quality Tremd re-
ported that crop and other comditions
made action inadvisable at present. That
he had conterred with leading durum
millers and  manuiacturers personally
and by letter, and that while they are all
of the opinion (ha something must he
done soon 1o prevent the current tren:
to lower and lower macaroni qualities,
action should await a hetter duram crop
and improved business conditions.

Macaroni Protective Committee

Joseph I, Cunco, member of the com-
mitter, speaking for . R. Wincbrener,
chaircan, and Henry Mueller, co-mem.

Toaeviewed the work of the commitiee
sinee its appointment last summer, [le
said that menufacturers are reasonahly
sure of pgerting some refund of .
pounded moncy - !t that they will need
legal advice on preparing proper claims
and retaining as much of the refund as
they are legally entitled 10, e urged
all firms that had not yet retained the
committee’s attorneys to do so as a
protective measure,

Robinson-Patman Bill

Robert Wilson, trades relation counsel
of AGMA and assistant to jts President
Willis spoke interestingly on the far-
reaching effect of this new law on
macaroni-noodle manufacturers and all
businessincin, He reviewed Federal lepis-
lation for over 50 years 1o regulate busi-
ness, culminating in the Robinson-at-
man hill,

He discussed its varions provisions as
they specifically apply to macaroni sales
and for more than a half hour was bom-
barded by questions from the floor. e
was given a unanimous vote of thanks.

Trade Practice Conferences

Attorney Daniel R, Forbes, counsel
for the National Preservers association,
facing problems identical with thase con-
fronting the Macaronj Idustey, ol
how his association Eot action on adul-
terations, misbranding and false adyver-
tising, when they found it impossible
to protect the legitimate preservers under
current laws. The industry set up a set
of Trade Practice Conference Rules
through the Federal Trade Commission
that are having the desired effect.

The meeting thanked Mr. Forbes and
went on record s favoring a study of
the preservers action in (he event that
proper protection of the macaroni-noodle
manufacturers is not fully and properly
provided for under the new proposed
food law.,

Price Trends of Macaroni Products

Adviser L. S. Vagnino reviewed the
recent report of the Census of Maca-
{Contimeed on Page 6)
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Macaroni Production Exceeds
| :' ®

Consumption Pace
| | [ Dependable statistics on macaroni production and con-  that perhaps 100 or more firms did not report their pro-
: umption are woefully lacking for reasons perhaps best  duction in 1935,
Al

known by the macaroni-noodle manufacturers themselves, While it is true that the delinquent firms are probably
However there is no need for long lists of production and  all small ones, distributing their products locally, their
ales figures or sworn statements by manufacturers to  combined production will add materially to the  figures
bear out the indisputable fact that production of this food  released on the basis of returns received. The question
n American plants has increased and is increasing at a mmmediately presents itself,—If the Government cannot
ore rapid rate than is consumer demand. The per capita compel every manufacturer in the business to report facts
onsumption of macaroni products in the United States and figures for this biennial census, how can any other
fhas probably increased a little, but it is still distractingly agency  with considerably less power succeed in petting
w when compared with consumption in other countries dependable data so badly needed in more frequent sur-
nd with the real food value and merits of the products. veys of the business?

The trade is realizing more and more the need of some Considering its limitations, the 1935 Census of Maca-
Bcinite, united action to compile more dependable statis- O I\I:muf:.u.:lurc brings to light some interesting facts
jes and facts and to bring about a more ready acceptance ‘“f‘l. camparisons, For instance, the (1“3“! 1'“"!(“'5“”u of
f macaroni products by consumers, It is a subject that ""“"‘"l”"' !‘?‘“!““_"‘- I"_ﬂ".l ‘“"'dl egE, in 1935 3\7\':15 .S{il:(.l()f)f(lf)(l
Iways presents itself at every meeting of two or more pounds with a combined value of $44,420,371. This is an |
rious minded manufacturers and therefore came in for Increase of more than 40,000,000 pounds over the reported
ore than the ordinary share of discussion at the midyear Il'r("!uﬂllll"ll()i 1931, yet the increased I"‘."I"CU““"’“ 1935
eeting of the Industry in Chicago last month, held under }'"! a l”“!'l,r _“_"_“_l value in money than had the 1929 pra-
fie auspices of the National Macaroni Manufacturers As-  duction. “This is probably due to the lower cost of raw
wiation, materials in 1929, but more likely to the keener compe-
! I’regidcn‘l Philip R, \.\’ipchrener referred to this un[ﬂ\'ur- m?;l['l illlllll::trcl:;uigl|:;1Iumtrt?1?15.lnw;ml increased production
ble situation in his opening remirks l_“ the ""f'f‘-"“l':'.pf‘," and consumption of cgg noodles in the period under oh-
‘rl::ﬁr:clﬂ:‘hi ?11‘!"::' tlI:i‘:I?t:::: Lﬁ':ty l::f;y‘::":lff‘;‘mans \'\HU:I?{I servation, In 1929, 353 reporting manufacturers, some of
found wherclby th‘e traide would be ‘illSLll'L'll o 8ail caire whom fh not IEI_."II\I.IL’!CHIN: epr noodles, .rcpnrwll a mlnil
piled dependable production and sales facts that are in- rf“,[.‘m,"'.’“ ,"if ."""l.u,.%[g(’ ltf;f"’"!i”.l of l“'“[’“_ "““I products,
dluable to the successful operation of any business. He 'F"-‘mf‘ "1 b "'l"'f 2 B "' 4 e MEH the: proc .ll"z"‘“f of
It that this could be done only when and ii the rade L' Brade decreased in the NEDIEISIon years when ‘con-
erally becomes more Association minded and statisties UMers were buying the more economical grades of maca-

Pk Bnscious, Having reached that state of mind they will be 0P procucts, the production jumped 1o 67814690 pounds |
1 . frady fnrl!helnext, sten,~making Anserics more Hacaront i 1935, though this incrensed poundage had a total value it
X binded —om ethine wlh'ich l.he ::;mufuclnlrur% will have 1o O only 57808852, Just wh,y this trend, many manufac- At
_ | N '! ; B d i '_.l_ el turers are at a loss to unl‘.crslmul. Egg noodles hn.\'c.' i
| or themselves and not by outside agencies. become. more popular, but they have not kept pace with i
a1 Association Adviser Louis S. Vagnino, past president prices that prevailed in years of smaller production. 18
: the National Association, stressed the need of more de- On the other hand the manufacture and consumption i
1 ndable facts about macaroni, and particularly production  of picia or water noodles in 1935 showed a distinet down- {11t
1AW ‘ sts, in his discussion of the trend of prices on nacaroni —ward trend,  This class or grade of macaroni products 4
' 4 fompared with competitive foods, In support of his  reached its highest production point in 1931, one of the i
Ay #nous arguments he referred to a report recently released  worst depression y s, when a total of 13,570,431 pounds £
/ : IS ¥ the Bureau of Census, Department of Commerce, cover-  were reported with a value of $90765. By 1935 the ¢
: [ b ihe 1935 Census of Macaroni Manufacture. He made production had dropped to 11,454,139 pounds valued at i
: o | fme very interesting facts and almost alerming compari-  $829,922, !
: N s from the data thus made available 10 the trade, in The general tenor of the 1935 Census of Macaroni man- i
(g 4 (it about the only dependable statistics gothered by any  ufacture is that macaroni production is generally  and iy
O geency. definitely increasing,—that more employes are annually |
p L ! 1A study of the report that appears in this issue is recom-  added to the list of wage carners in the tride—that the ':
! IN nded. * While it is far from complete, it should serve spread between the cost of manufacture and the price to t
| ! Y make all just a little anxious for additional data amd consumers grows narrower as  production  increases—and i

| ' 5. It shows for instance that only 336 macaroni-noodle  that sooner or l.'llcr‘ three things must be done by the

(- "eported to this Government agency in 1935 and that trade if it is to continue on a profitable basis.

* I“dctr(i)n this number are quite & number of firms that These are,—(1) Sc:mp united action is absolutely neces-

| * * Bulacture ravioli and other similar foods not generally  sary to favorably publicize macaroni production to make

{ nsidered ag any way related to macaroni-noodle produc-  consumption keep Jiace \\'ilh‘ |)rudu.rlinn‘. (2) that more

‘ BN, The industry list compiled and maintained by the dependable production and distribution figures are badly

PO l IS Ml I I IlN G o tional Association shows that there were in that year needed and should be compiled, (3) that immediate steps

M Ually more than 380 firms exclusively concerned in the must be taken to widen the price spread betwen pro-
| Sy A { "lacture of macaroni products. This would indicate duction costs and selling prices, L
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i
(Continued from Page 3)
roni Manufacture, bringing to light many
important facts, In other food lines,
he said, the rule is to expect an in-
crease in the price of finished goods
when raw materials were scarce; but in
the macaroni business the opposite seems
to be the rule and the fact, He made
many comparisons bringing out this fact,

hoping to show how futile is such a-

course.

The New Copeland Food Law
(S5.F No. §)

Il R. Jacobs, Washington representa-
tive reviewed the principal features of
the Copeland food bill that is almost
sure to pass Congress this session. The
new law would give the government the
right to “promulgate, fix and establish
definitions and standards of identity and

uality for foods; also standards of
?.li of containers, etc.”

On motion by C. B. Schmidt of Cres-
cent Macaroni & Cracker Co., Daven-
port, Ia., seconded by Alfonso Gioia of
A. Gioia & Bros., Rochester, N. Y., the
conference went on record as per the
following resolution, unanimously adopt-

ed:

WHEREAS, the Committee on Com-
merce of the United States Senate has
for consideration a bill—"S.5. Federal
Food, Drug and Cosmetic Act,” and

WHERIEAS, certain provisions of this
proposed legislation affect materially the
interests of the Macaroni Industry,
therefore be it

RESOLVED, that the National Maca-
roni Manufacturers Association in scs-
sion assembled at Chicago, Jan. 25, 1937
unanimously approve of this proposed
legislation and suggest that Section 10,
which authorizes the Secretary of Agri-
culture to promulgate, fix and establish
definitions and standards of identity and
quality for foods and standards of fill
of containers be amended so that this
authority be vested in a committee ap-
pointed by the President of the United
States and mnsislin‘: of five (5) mem-
bers, two of whom shall be selected from
the food producing, processing, manu-
facturing and/or distributing industry
and three selected from the Adminis-
tration, and it is further

RESOLVED, that a copy of this reso-
lution be forwarded to the Honorable
Royal S. Copeland, chairman of the
Committee on Commerce of the U. S.
Senate; a copy to the Associated Gro-
cery Manufacturers Association and all
other leading food trades; a copy to the
Members of the Committee on Com-
merce, U. S, Senate, and also a copy, to
every member of the National Maca-
roni Manufacturers Association and to
all leading nonmembers in the Industry
stressing the need of united action to
protect the interests of the Industry
while this new and necessary food law
is in the making—urging the latter to
join the Association in this important
and timely action,

Prospects of a New NRA

Past President G. G. Hoskins dis-

cussed briefly the possibilities of new
legislation afong the lines of the old
NRA. He opined that all of the good
features of the old NRA would be made
into law in some form or other, but with
all the harmful and impractical features
eliminated. He commended the board of
directors on its: decision to have ap-
pointed a Legislative Committee to be
on the constant lookout for the indus-
try's interests because he felt that there
would be ¢onsiderable legislation affect-
ing business proposed at this session and
subsequent  sessions of  Congress and
Legislature.

Membership Drive

Membership Chairman A. 1. Grass re-
ported on his drive for new members
with the help of the Secretary and in-
vited all present who are not members
to give their support to the Association's
program.

Vice President Joseph Freschi stressed
the need of a larger Association Mem-
bership to make it unquestionably repre-
sentative of the Industry in all confer-
ences on new laws and in law enforce-
ment. He urged that every manufacturer
with the future interest of his own busi-
ness and of his industry at heart, join
immediately the National association
thus giving it the prestige so desired.
Absolution of Liability Under S. S.

Law

Association Director Jos. [. Cunco
called attention to a statement which he
has requested all his employes to sign
absolving his firm of any liability in the
event that the Social Security Act be
later declared unconstitutional,  The
meeting recommended that a copy of the
statement be published in Tue Maca-
RONI JourNAL for the guidance of any
who may wish to thus protect them-
sclves,

Action by Board of Directors

In connection with the midyear meet-
ing, the Board of Directors had held two
sessions—the first on the previous after-
noon and evening, and the second the
morning preceding the midyear confer-
ence,

Action, other than routine matters,
was reported to the midyear meeting as
follows:

1. The appointment of a special Leg-
islative Committee consisting of Louis S,
Vagnino, chairman, Jerome I. Maier and
Jos. Fre chi.

2. Approval of the action so far taken
by the Macaroni Protective Committee
that will save for its supporters many
thousands of dollars of any money re-
ceived as refunds, Urged more general
support of this committee’s work.

3. Selection of some convenient city
in Ohio as the 1937 convention city, set-
ting June 28-30, as the convention dates.
It would be midway between New York
and Chicago, ideally situated and within
easy reach of most of the macaroni-
noodle manufacturers. All are urged to
plan now to attend this industry confe -
ence next June,

4, The Macaroni Recipe Publicity

February 13, 103

Campaign was approved with the recon.
mendation that it be continued with 1he
hope that a way may' later be found 1o
ut over a badly w.eded macaroni pul.
icity drive.

5. That arrangements have been male
for regional meetings in the most con-
venient regions—to ascertain the wishes
of the members and other manufacturers
on the Copeland Food bill, to stress i
importance to the trade, to urge greater
support of the Association by thos
whom it seeks to aid and represent

Midyear Meeting Group

Amang the macaroni-noodle manufac
turers and allied tradesmen noticed at
the various meetings in connection with
the midyear conference of the Maca
roni Industry at the Palmer House, Chi-
cago, are the following, though the lis
is not 1009 complete in that no registra-
tion was required and no roll was called:
P. R, Winebrener—A. C. Krumm &

Son Macaroni Co., Philadelphia
Joseph Freschi—Mound City Macaron

Co., St. Louis, Mo.

Joseph J. Cunco—La Premiata Macaroni

Corp., Connellsville, Pa.

Alfonso Gioia—A. Giola & Bro., Roches

ter, N. V.

L. S. Vagnino—American Beauty Co

St. Lows, Mo,

R. B, Brown—A. Zerega's Sons, Ing,

Chicago, IIL

B. A. Klein—F. L. Klein Noodle Ce,

Chicago, 11l

J. H. Diamond—Gooch Food Produds
Co., Lincoln, Neb.

Henry D, Rossi—Peter Rossi & Sons,
Braidwood, 111

Edward Oberkircher—OIld Dutch Foode|

Inc., Buffalo, N. Y,

G. Viviano—V. Viviano & Bros. Macx
roni M{fg, Co., St. Louis

Brady Renfro—Domino Macareni (v,
Springfield, Mo,

Wilfred I, Sancho — National Food
Products Co., New Orleans, La.

E. Conte — Milwaukee Macaron (o
Milwaukee, Wis.

Walter F. Villaume—Minnesota Maa|
roni Co., St. Paul, Minn,

J. Luchring—Tharinger Macaroni (o
Milwaukee, Wis.

A. S. Vagnino—American Beauty Mac
roni Co,, Denver, Col.

James M. Hills—Grocery Store I'w
ducts, New York, N. Y.

B. K. Hoffman—The Pfaffman 0
Cleveland, Ohio.

John Zerega, &r.—:\. Zerega's Sons, lo¢
Brooklyn, N. Y y
Nick Onofrio—Kansas City Macaronit

Imp. Co., Kansas City

i
E. Z. Vermylen—A. Zerega's Sons, I

Brooklyn, N. Y.

A, W,
Minneapolis, Minn. ;

Max Kurtz—Kurtz Bros, Corp., i
delphia, Pa. ;

Richard Alghini—Alghini Macaroni ¢
Chicago, III.

G. G. Hoskins—The Foulds Milling &
Libertyville, 111 .

D. Piscalelli%alily Macaroni ¢
Rochester, N. Y.

James Williams, Jr. — The Cream®]
Co., Minneapolis, Minn,

Quiggle—The Creamette Cff

 February 15, 1937

i\ Irving Grass—I. J. Grass Noodle
Co,, Chicage

Victor Cavataro — Michigan Macaroni
Co., Detroit, Mich.

Carl D'Amico—D'Amico Macaroni Co.,
Steger, IIL

Charles Presto—Roma Macaroni M.
Co., Chicago

Vincent  Militello—Michigan  Macaroni
Co., Detroit, Mich.

Thomas Viviano—Kentucky Macaroni
Cv., Louisville, Ky,
H. Doiardi—Chef Boiardi
ducts Co., Cleveland, O,
§R. V. Golden—Woest Virginia Macaroni
Cu., Clarksburg, W, Va.

C. A. Colombi—Chef Boiardi Food Pro-
ducts Co., Cleveland, O,

R. H. McCracken—Galiota DBros., Chi-
cago, 1N

C. I Schmidt—Crescent Macaroni &
Cracker Co., Davenport, Ia,

I', Pepe—T, Pepe Macaroni Co., Water-
bury, Conn.

Prances G. Steele — Macaroni Service
Bureau, Chicago, 111,

I R. Jacobs—Washington Representa-
tive, NMMA, Washington, D. C.

€. M. Gordon—Foulds Milling Co., New
York, N. Y.

Thm.n:!s Brown — Commander-Larahee
Milling Co., Minneapolis, Minn.

Food Pro-

THE MACARONI

A W. Henry — Commander-Larahee
.\hlhng Co., Chicago, 11I.
Robt, Wilson—American Grocery M furs.
Assn, New York, N. Y.
L. 5. Dames—American Grocery Migrs.,
.-\ssu;, .\'.cw‘ York, N. Y. ’
Alex G, Graif—King Midas Mill Co.,
_ Minneapolis, Minn,
Geo, L. Faber—King Midas Mill Co.,
 Chicago, 111,
George . Johnson—Washhurn Croshy
_ Co, Chicago, 111, ]
Charles Mitchell—Washburn Croshy Co.,
_ Chicago, 111, ’
[ \\-':]Ilml—(_'n;:iml IFlour Mills, Min-
) neapolis, Minn,
C. W. Kutz—Capital Flour Mills, Min-
neapolis, Minn,
Oreste Tardelli—Capital  Flour  Mills,
Ll_ncngn. 118
Daniel Felix—Capital Flour Mills, Pitts-
burgh, I'a.
1. ML Quilty—IHL. H. King Flour Mills
. Co,, Minneayolis
E. 1. Tiomas--Amber Milling Co., Min-
neapolis, Minn,
W W. Wi Liley—Duluth-Superior Mil-
ling Co., Minneapolis, Minn.
J. P Crangle—Duluth-Superior Milling
Co,, __Cnicngo. 111,
A. J. Fischer—Dillsbury Flour Mills Co.,
Minneapolis, Minn.

JOURNAL 7

(i, La Marea, Prince Macaroni Mig. Co.,,
Boston, Massa.

- 6. Tujague, National Food Products
Co., New Orleans, La.

% Ronzoni, Jr., Ronzoni Macaroni Co.,
Long Islnd City, N. Y.

C. W Walfe, Megs Macaroni Company,
Harrishurg, Pa. ’

C. I Smith, Mrs. C. H. Smith Noodle
Co,, Ellwood City, Pa.

1. G. Luehring, Tharinger Macaroni Co.,
Milwaukee, Wis,

S. I Mountain, Fontana Food Pro-lucts
Co., So. San Francisco, Calif,

Jerome L Maier, A, Goodman & Sons,
Inc., New York, N. Y.

Charles Johnson — Charles 1), Eles
Engr, Works, Chicago, 11,

C. Ambrette — Consolidated Macaroni
Machinery Corp., Brooklyn, N, Y,

H. Kirk Becker—DPeters Machinery Co.,
Chicago. 111, '

B. C. Lewis—DPeters Machinery Co.,
Chicago, 111, )

'l'hlcll;nns Kendall—\Waoli & Co., Chicago,

Charles Rossotti—Rossotti Lithograph-
ing Co., New York, N. Y.

D. W. Killip—Rossotti  Lithographing
Cuo., Chicago, 111

M. |, Donna—Association

- A\ ss Secretary,
Iraidwood, inois,
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| Since last July 1 the efforts of the
Vashington Office and Laboratory of
he Association have been directed pri-
marily to food law enforcement. In this
iod numerovs samples of macaroni
N_ducls have boon examined, many of
thich have beer found to be in viola-
on of the Nitional and State Food
aws. The only scction of the country
hat has not submitted any samples of
acaroni products to us is that covered
¥ Regions 9 and 10. All other Regions
Ve submitted products and in practi-
lly cach we have found evidence of
¢ use of artificial color, the misbrand-
% of products as being made from
Atmolina when they are actually made
om flour or mixtures of flour and
‘molina and the absence of egps in epgg
les. Other types of misbranding have
0 been investigated particularly that
ailing 1o declare the net weight of
¢ contents of the package in the re-
fliired manner.,
The State of Federal Officials have co-
P ml_c(l. in this work but there are cer-
M limits beyond which they cannot
#occed, The most vital of these is the
& of fundy for carrying on the work
hich they consider does not directly af-
tthe health of the general public, but
¢s only their pocketbook. In other
fﬂs most state and local Law Enforc-
: thfﬁc:als will not prosecute cases of
At they consider minor violations

where for example, one grade of fari-
naceous ingredient is substituted for an-
other which has the same nutritive value
or where examination of the product
shows only a slight deficiency in ey
solids. The other reason for ik of
more vigorous law enforcing is uncer-
tainty of some of the analyses particu-
larly those having to do with the deter-
mination of egg solids. As you all know,
egy solids are not determined directly in
macaroni products. We are dependent
on determining one of the constituents
of egg solids and then ealeulating from
it the percentage of cpg solids present.
This constituent is found contained in
the yolk of the egge. 1t is also contained
in very small quantities in the farina-
ceous ingredients used.  Allowance s
made for the amount containel in the
farinaceous ingredient using averages as
it is not possible to use definite figures for
very obvious reasons, 1t happens that
this particular product decomposes or
deteriorates with the age of the macaroni
product o which eggs and yolks have
been added, therefore, a preater allow-
ance must be made when samples of un-
krown origin and age are examined.
This makes it impossible 1o determine
accurately the amount of epg solids used
in any macaroni product.

However, a new method is being de-
veloped which it is hoped will yield n:ore
accurate results. This methad is de-

By B. R. JACOBS, Washington Representative

pendent on the extraction of  another
substaree which is comtained in volks in
rathey definite, although small” quanti
ties, but is not contained in farinaceons
fagredients and the problem is o find
amethod which will give accurate re-
sults of this product without the inter
ference of any other substance,

At the last meeting of the Association
of Official Agricultural Chemists held in
Washington e 1, such & method was
presented by ene of the members of the
Food and Drug Administration. 1t <how «
very promising results bt is not ver suf
ficiently perfected so that it can e ysed
penerally.

Another method an which we have
been \\'nr!cii:g is that of determining
carotene o macaroni products, This
work has now proceaded for nearl 1w
years and it is only recently that we are
absolutely sure that we can ditierentian
between the carotenoids present in v
and farinaceous ingredients, ad adided
carotene.. When we started it was nee
essary 1o have expensive apparatus for
this work and it was very diseouraging
huv_.'un‘-v very few of the State Eibora-
tories have this equipment. Now, hou
ever, the method has heen simplified and
standards have heen established so tha
the tests can be mads without any addi-
tional equipment except ordinary’ cquip-
ment found in almost any laboratory.
This has a great advantage on fretting
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action by law enforcing officials because
although they are all willing to do this
work they could not do it without large
expenditure until these simpler methods
were perfected.

Congress has just recently convened
and we now have the Administration
proceeding rapidly with legislation. On
the very second day after Congress con-
vened new food hihs were introduced in
the House and Senate simultancously.
The House bill was introduced by Rep-
resentative Chapman of Kentucky and
it is the same bill that died in the last
session of Congress. The bill introduced
in the Senate is a brand new bill intro-
duced by Senator Copeland of New
York. This bill differs materially from
that introduced and passed by the Senate
at the last session, Both of these bills
have many provisions in common but
they differ materially in other important
respects and 1 would like to discuss some
of these differences as they affect the
Macaroni Industry.

The Senate bill provides for hearings
before prosecution in instances of al-
leged violations. The House bill makes
no such provision. The Senate bill, un-
der the misbranding section, provides
that a package should “bear a label con-
taining the name and place of business
of the manufacturer, packer, seller or
distributor”; while the House bill re-
quires that the label contain “the name
and place of business of the manufac-
turer and packer, seller or distributor.”
In other words, if the provisions of the
House bill are enacted every distributor’s
brand must also bear the name of the
manufacturer, This appears to be ab-
solutely useless and may result in con-
siderable unnecessary expense to manu-
facturers who pack for other dealers
Other differeaces between the two bills
exist in the provisions regarding in-
junctions and rega: ling penalties applied
for violations. s

Under both of these bills there are
two very important provisions that
should interc t the macaroni manufac-
turer. The £t is that of seizures where
the Departtacat of Agriculture is re-
stricted in the number of seizures it can
make of food products under certain
conditions and the second is the author-
ity that is granted the Seeretary of Agri-
culture to establisk standards of identity
and standards oi quality of foods and
standards of fill of containers.

Under the present food law the Stand-
ards and Definitions of the U. S. Denart-
ment of Agriculture are not authorized
and serve merely as guides for law en-
forcing officials in the administration of
the law. This they find embarrassing a
great many times since they must show
in court that these standards are reason-
able and acceptable and known to the
trade as well as the consumer. Some-
times this is very difficult to accomplish.
On the other hand when the secretary is
given authority to establish standards
it will not be necessary for him w prove
in court the reasonableness of these
standards but only that the product in
question does not conform to the stand-

case standards of identity, quality and
fill are proposed and we want to be ready
with definite recommendations, I there-
fore, suggest that the President or the
Board of Directors appoint a committee
to prepare necessary data to submit to
the Secretary of Agriculture if and when
this bill is enacted. It must be remem-
bered that the Department of Agricul-
ture will be swamped with requests for
standards and that those who have their
material prepared beforehand stand the
best chance for early action. We already
have a large amount of data which can
be submitted for this purpose.

It is my belief that the Macaroni In-
dustry ~annot obtain standards of qual-
ity wit ut having more definite stand-
ards fu. the raw material which enter
into the composition of macaroni prod-
ucts and therefore, 1 also suggest that
this committee consider the standardiza-
tion of flour, semolina farina and cggs,
as only in this way can we obtain stand-
ardization of our product which will
have any significance and is enforce-
able,

It has often been stated to me that
standards for macaroni products are use-
less because they are not enforced. As
already stated there is reason for laxity
in enforcement and the main reason is
due to the lack of definite standards, 1f
this new Food bill is passed by the Con-
gress and approved by the President
funds for enforcement will be materially
increased which will naturally result in
proper enforcement. Standards of qual-
ity will assist materially in making en-
forcement easier and in any event if this
bill hecomes law we will get standards
whether we like it or not and we might
just as well have a hand in formulating
our own standards and not leave it to
fate or to someone clse to do for us.

It is very gratifying to me that the
Board of Directors passed a resolution
arranging for Regional meetings for a
thorough discussion of the Copeland
food bill. These meetings should result
in obtaining a thorough airing of any ob-
jections that there may be to provisions
of this bill. The Board also authorized
the President of the Association to ap-
point a Legislative Committee whose
business it will be to keep in touch with
this and other proposed legislation which
affects the Macaroni Industry, The
Beard also passed a resolution suggest-
ing a very important amendment to the
proposed Food Bill. This amendment
deals with the authority granted the Sec-
retary of Agriculture to promulgate and
fix standards, The Board of Directors
believes that this authority should be
vested in a Committee appointed by the
President of the United States and con-
sisting of five members, two of whom
should be selected from the frod produc-
ing, processing, manufacturing and/or
distributing industry and three selected
from the Administration. ‘This amend-
ment is in line with the bill as it was
passed by the’ Senate at the last session
of Congress and is also in line with rec-
ommendations made by the other food,

L. S. Vagnino, Chairman, Americx
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Le?ielaﬁve Committee
Enlarged

Since adjournment of the Midye
Meeting  President P, R. Winchrener
has become convinced after conferences
with leading manufacturers that not only
a larger Legislative Committee but 3
committee  more  widely  distributed | B
throughout the country would heter
sense the industry's opinion and watch
closer both State and Federal legislation,
Therefore the number has been increased
from three to ten,

Selected on this commiltee are repre
seniatives of bulk and package manufac
turers, large and small operators, noodlf
and macaroni men, In announcing theff]
enlarged committee and appointing iu
members, President Winebrener of the ;
National association says: “It scems o

S5 ND MEATLESS ITALIAN SPAGHETTI

to a committee of the suggested three
members. For this reason I am increas

.. .via Betty Crocker’s Broadcast
FEBRUARY 26

ing the committee to consist of ten. Theg
additional members will be helpiul i
securing the opinions of additional many
facturers so that the recommendations v
the committee will actually be the wishe
of the intlustry.”
Mr. L. S. Vagnino, American "leaut
Lent—your greatest sales-season! Now even a
greater sales-opportunity for you! Because on
February 26th, Betty Crocker gives her millions
of listeners an appetite-arousing talk on MEAT-
LESS ITALIAN SPAGHETT! —a dish especially
planned for the Lenten season.
Think over these facts of Betty Crocker's

’

Mac, Co., Saint Louis, Mo, is chairma
of this important committee, [T the pres
ent plan is followed, he will probably d
cide to allot certain hills to subcommi
tees for intensive study. His assistan
on this committee will be:

Beauty Macaroni Co., St. Louis, il
Jos, Freschi, Mound City Macaroni (0§
St. Louis, Mo,
Jerome 1, Maier, A, Goodman & Su
Inc., New York, N. Y.
G. La Marca, Prince Macaroni Mig G
Boston, Mass. {
L. G. Tujague, National Feod Produ

Co., New Orleans, La. . broadcast :
E. Ronzoni, Jr., Ronzoni Macaroni U 1. It ¢ ! . ; -,
Long Istand City, N. Y. . It comes at a time when women are unusually receptive to new cerines,
G. W. Wolfe, Megs Macaroni Compar 2. It goes out over 65 powerful stations.
Harrishury, Pa. 3 i - g . .
C. H. Smith, Mrs. C. H. Smith Noo's . It corries all the sales-making influence and prestige built up over 15

Co., Ellwood City, Pa. i
J. G. Luehring, Tharinger Macaroni &
Milwaukee, Wis. g - ’ .
S. . Mountain, Fontana Food Produ 4, It stresses the better-cating qualities of Spaghetti made from Quality
Co., So. San Francisco, Calif. Durum Semolina —and advises women to buy that kind.

To you, these facts mean this: Betty Crocker's broadcast for
MEATLESS ITAL! N sPAGHETTI will boost sales of spaghetti
in your territory~—your sales if your products carry the slogan
“made of quality Durum Semolina”. That’s why right now is a
good time to learn all about Gold Medal Semolina—the Quality
Durum kind. Give the Gold Medal man a hearing when he calls!

Note: Attention-getting posters that tie into this broadeast are available Free! Send for
yours now! Washburn Crosby Company, 200 Chamber of Commerce, Minneapolis, Minn.

BOLD MEDAL “ress-eor” SEMOLINA

year: of continuous broadeasting by Betty Crocker, America's leading
radio home-problem commentitor,

EXHIBITS HOME TOWN
PRODUCTS

The Chamber of Commerce of M
Vernon, N. Y. sponsored an exhibi
of Mount Vernon-made products in !
tel Siwanoy on Jan, 20, 1937. The |
dependent Macaroni company cxhil®
its fine line of alimentary paste prod®
in an attractive booth which was I
sided over by Francesco Patrono, [
dent of the macaroni firm, Thirly-f
exhibits composed one of the b
shows ever held in this suburb of’
American metropolis. A banguet |
tured the celebration.

Naturally we are defeated whet
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There came the subdued swisiv of our gondolier's oar as
the craft skimmed along the happy, fuid thorofare of the
Grand Canal. No brakes, no barking taxis, no traffic tic-ups to
encroach on our reveries. Passing barcas were piled high with
coal-black, velvet grapes; others with pumpkins, pomegranates,
cabbages, tomatoes, pears—pyramids of gold and green and
scarlet. It was late afternoon. The tiara of proud towers
and dead-rose tinted palaces with their statue-fretted facades
began to mellow in the setting sun, and soon we were in a
fairyland of fabulous dyes—purple, violet, and rose—spread
riotously.

“The Grand Canal is shaped like the letter ‘S,"" mused my
wife, buried among the pillows of the gondola.

“And the letter 'S’ stands for ‘spaghetti,)” 1 murmured
dreamily.

Our gondolier, until now eloquent only with his oar, tumbled
out of his silence,

“Spaghetti!” he repeated.

“Yes, spaghetti!”

'Si, signor!”

The oar moved faster, We passed into the soft shadowiness
of buildings. Surfeited with sight-seeing, with the ravishing
paintings in the Doge's Palace, with the aching beauty of the
Canal, we had had, for a while, all we could absorb of galleries
and churches, of palaces and towers. Dut now the inner
man and woman, both sadly neglected, were to be given atten-
tion. We were about to make a journey into the realm of
gastronomy——a real Cook's Tour!

Our gondola slipped up to a little restaurant tucked away
in a wall, its open pavili'm leaning into the very canal vaulted
by the famous Bridge ¢. Sighs. A waiter, with gracious Latin
politeness, escorted us to a table. There were cages of birds,
Japanese spindlewond in tubs, oleander in pots. Gondolas
glided by, their lanterns a glowworm tawniness in the suddenly
fallen dark, ’

We knew little of Italian cooking, so we threw ourselves
upon the merey of the cook. He wus compassionate!

“Ah, Master Cook of Venice! You may be proud of your
efforts, for you, too, rank with the great artists: with Tintor-
etto, and Titian; with architects, for you build pyramids of
pastry, towers of tarts; you design, draw, paint, carve, build,
and most of all, fortify; you rear bulwark pies, and for the
outer defenses raise ramparts of immortadl crust!”

The first dish was decked out like a float at a Mardi Gras.
It was antipasto, the Italian openin]y course, and what a palate-
appealing array of ripe olives, salami, tongue, sliced tomatoes,
and green-pepper rings filled with Bel Paese cheese! Tor a
patriotic garnish, there were parsley, fried in butter to a

. “There’s Always Spaghetti,” Says Laurence Stuckey ot J. Cavignaro

Amber Milling Co,
H Flour and Semolina
V | A N | i Barozzi Drying Machine Co.
| Macaroni Noodle Dryers
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Cartoning Machinery
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Globe-Trotting Author-Gourmel @l pymps
Champlon Machine

Brakes, Flour I'E]
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delicious crispness, and pimiento and celery, forming the :
national colors of Italy.
Like the Frenchman, the Ttalian is a rather light cater, ofteo TR
making a meal from one of his favorite dishes. But that dayR L
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Co.

(Re-printed from Better Homes & Gardens Magazine) enders,

on the canal we decided to rush the whole gastronomic gamu
in the American manner. Our courteous cook suggested and
served us a complete course dinner, then generously wrote on
for us his recipes.

The most ecstatic moment was the arrival of the soup, 2
benign minestrone, distant cousin of our own vegetable soup,

Folders, Kneaders, Mixers, Presses and

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

Creditors Service Trust Co
Mercantile Collections

Duluth-Superior Milling Co.

Flour and Semolina

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

King Midas Mill Co.
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F. Maldari & Bros. Inc.
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Paramount Paper Products Co.
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Petzrs Machinery Co.
P'ackaging Machines
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Triangle Package Machinery Co.
l’aciagc Machinery >
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Midland Chemical Laboratories, Inc,
Insecticides
Minneapolis Milling Co.
Flour and Semolina
Natlonal Carton Co.
Cartons
F. A. Palmer
Insurance
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which smiled gaily from the dishes before us, Each province,§
cach city, cach small town of Italy boasts its own particular
soup and characteristic accompaniment, For the Venetian ver
sion, combine beans, tomatoes, cabbage, and any other vege:
tables on hand in meat stock. Drop in picces of bacon anlf
onion pan-fried together, then chopped parsley, a bruised clov g
of garlic, and macaroni simmering until the macaroni is tender
The garlic may merely loiter a few moments, or may
omitted entirely. After serving, sprinkle the minestrone with
freshly grated Parmesan cheese. You can buy I‘nrnlu.~.m13|~
most everywhere! It never grows tacky or stringy. [t inj
proves with age, is considered best when three or four years
old, and varies in price with its age. It's sold as vecchio (old),
stravecchio (very old), and stravecchione (extra old). You
connoisseurs will choose the most ancient kind, n
Spaghetti, which means little cords, is a theme for ~ring
with a thousand variations, Most people know little abod
the manufacture and processing of spaghetti, tho really g
more popular in America than you'd think. We eat, per k¢
son, about one-cighth as much as the Italians. So lei's W
aside our forks for a moment and explore its history.

call

They kn

MACARONI, a larger form of spaghetti, and vermicelk
a smaller, are close relatives of the noodle and came into
Italy from China, Macaroni, with its many varieties, is a Tran i
wheat-flour Semolina, differing from noodles in being innocent
of cggs. A dough is made by adding water to Semolina. |
is then kneaded well, and placed in a machine which subject
it to a pressure of about 5,000 pounds to the square nlch._ ’
macaroni exudes in ribbons numerous strands at a time. The<§
are collected on a stick in three-foot lengths and hung up ¥
dry like Monday's wash. The drying takes great skill, for 2
parently during the process a slight fermentation takes placé
giving the macaroni much of its fine flavor. To make it lmf'
er, the inner layer must dry at the same rate as the outer §
there'll be a bad case of “warping.”” When dry, the straf
are sawed into 18-inch lengths. This same methad is used Wi'E

UNDRELS of macaroni manufacturers

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior

and protein strength day after day, month

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

, You'
. COMMAND

. the Best
When You

DEMAND

Commander Superior Semolina

Semolina can be depended upon for color

after month, year after year.

ow Commander Superior Sem-

SUPERIOR
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I ) U l{ N 4‘\ I. Feliruar

ather forms, such as spaghett, vernneell
anly the size bemyg vaned, O the same
may be eut in elbows, shells, alphabets — use
the Ttalians long Tefore our awn soup alphal
stars, and holy crosses for saints” dayvs

We et spaghettio bt how sehlom we -
iowith as delectalile a0 savee as was hrougl
us o Veniee! Tryie and spaghen will Tue
aslelightinl guest of honor at your dining 1

Take i slice of ham, some fat hacon, 3 pee

: : :
ol good Tean beef, a veal knuekle, lecks, 2

rots, 1 tablespoon minced parsley, and 3~
celery Fry bacon and ham m oan o <3
then chop, and place in a stew pan. Dre
pivee of heet lightly with powdered s

sear hervely in hot fat, tarning until o

Black, and glistening. Place i pot with o
chopped ham, Tacon. and knuckle of veal

Al the vegetables cur e small pieces

garlic, i you like, or sulistitnte some -
shallots. Season with 1 tablespoon <l
lll.lc'k |ll‘||]u'l'-nr|:, -4 l'lll\l“-. .‘ | Th |1'.|\|.
Large pinch thyme, amd, i possible, a i
dricd Tasil, Then pour on hoiling water !
cover, aml simmer 3 1o 4 hours until all e

essenee is i the sauce. Strain, pressing o8

the soft pulp and leaving only Tumps
shraeds,

\
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Vith o sauce Bihe this,” cpaenlaned
e ook, his eyes shining, “one could
mae v Feast ont of o leather gloyye !
Lrap the unbroken spaghette g
rge hettle of bohing, <ahied warer 1
aune hat there's plemy o water o 1o
e aghettt ventably swoie it s
len mawaront o spaghern usually laps
pet when there’s imsathiowen water )
die crrmds come o close togethe

Vet 20 mimmtes <hould Qe the ol
o M@y vVary e venr st It
e b e enonigh o B fol bt on
o teethyand aliest crispe The Talun
s particulin alwat the tmmg of his
spachette as s the Nmercan alwat -
bl e Nests e v therady, o
wet spaghetti, ke wet vice o vithbage
st abomination. A Tl o Tuals, g
Parniesim cheese o o e grater, mal
mg o b of geatheny s hahn tlakos 1y
vt o't ey the Parmesan Doty
0L s o sierlese Lo ise Swias o
i« heslidar

New puile the spaghettn m o hie Pl
ef and pour the golden brown < o
wer b with Jusarions alandon i
st ddish or cheese o the il
make asmall pcamd of a0 the cent
0othe spaghettn, aoned s hen vately
ipthe strands on o fork and twnl e
e neat bolus o the Lol of o Sie
et The moarh s toaaded with
Beht and vl exelinm as owe Wdnd
Briva, -.:;,uiur L

Next came o slebowus dish, oo
Visto ol emctia, vennnisvem of o
wiomised  pedl b lonter, eor
sarted aml served s the mam ot
It consists g vers soadl mear hills
aall preces  of hdney s, sweethiels,
any il cutlets sothont the Lone, 1he
foms ol vers soadl artchokes,
mall preces of voung marro spash all
Ipped e our, vomted wath ey voll
ad Svored with such herbs s boetl oo
ey, These are then fried m ey
ve ol and all served e the e
N each prosmee has e
s I Milan the poeces o
B e egg sl then breid erimilbe i
they re conted with o hight bane
coohs hromghie us another el
ans af Pewetia s re
quart fresh wreen heans, 3 small
Flemom, 2 anchoy ies, grated nun
epper, and salt o Pl the eeans
Poender I amatber pan iyt
b omons owe a hittde o W hen
e A them v the beams, with e
il grted nutmeg e season
VR mchovaes, tinely mimeed amd

s aheg aosieve Maasten with biown
b seese Temen juee et hem
CURIR Oy T

Wy e e conrse we cripesy e
S heese amd snehosa saliol Blerd
PR samly with the el o anc i s

e twams. This ok 1 ean prars, 3
Bhlesya wagya topr itk o generous puortion
"ram e sec 3 tablespoons anchoay
E‘“T' [RITY L cup chopped celery i

IR the cleam cheese sl o

| U miaimg thoroly - \dd the eelens

e centers of the pears with the
amd serve onoa bed of et
“h ] renely dressing and g garmsh o
ki i parsley

Shing can finish an Dadian meal <o
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authentically and pleasingly s s hees
Fhe Best Kimoan alun v heeses an

Farimesan ooy o hang o o
rrrzdda ekt e Spilton arnl |\'lu|ll"
Loart aml Bel Pacve heaaninl conm
s cowell mimed v the Bl

Provmee ot Laoanbiady swliwnee VOl
Yot famiay e oservaad woith .
teast, v piphishes 1
testure amd deliecate o v e

. hartmemmevs with pre<ly 11
VBt Wi, oteE A paan]

‘ v el vocomiphents 1 1
verde el were Teayis] Hits coaris ey
11 Hhates s tndoea] we 1o bt Noam
W T hien 2 bard spranceled thetrs

i sitherec ts st L maenen Lisst
b ok loons comtentmenm i b B

e o ol sttty ronovea] o
Pt el trogmenth o e Liteben oa

cnr v e

The Human Interest News

Frery homg nehin e is anten
More o lese i Bes s Foole sl <teift

tha Dael e et Ihe new -
velitans eadize s ol niest
ol penlieers e Henee the I

are alwas < ulled warth o bes alwod
Pl therr paves ethoal of e
ation preletetives o) et ies
il the Il

Fov st Naern abis, e arom St
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Quality Characteristics of the 1936
Canadian Amber Durum Wheat Crop

By W. F. Geddes and D. S. Binnington Grain
Research Laboratory, Board of Grain Com-
missioners for Canada, in cooperation with
the National Research Council of Canada.

INTRODUCTION

The suitability of Amber durum wheat
for the manufacture of macaroni prod-
ucts sharply differentiates it from the
hard red spring wheats in regard to qual-
ity requirements, In the instance of
bread wheats, protein content is an im-
portant factor related to their inherent
value for hread making purposes ; more-
over the strong predilection of the con-
sumer for bread possessing a while
crumb necessilates that the bread wheats
should yicld flours of low yellow pig-
ment content, Since macaroni manufac-
ture does not entail the use of leavening
agents involving the necessity of adequate
retention of the gas produced by fer-
mentation, protein content is not as im-
portant a quality factor as in Dbread
wheats. On the other hand the macaroni
consuming public places great stress on
a rich yellow colored product and hence
the intensity of yellow pigmentation is
an important quality factor, The term
quality applied to wheat must neces-
sarily’ be interpreted in terms of its
suitability for the purpose for which it
is chicfly used; in the testing of durum
wheats for quality this naturally implies
the manufacture of semolina and maca-
roni. '

For a number of years this laboratory
has conducted milling, baking and other
quality tests on the various grades of
hard red spring wheat as early in the
period of crop movement as fairly rep-
resentative samples can be obtninuf. Un-
til recently no facilities have been avail-
able for conducting corresponding qual-
ity tests on durum wheat but the Na-
tional Research Council of Canada estab-
lished a special durum testing laboratory
which is now operated in conjunction
with the Grain Research Laboratory, The
experimental equipment and technic of
this laboratory have been developed over
a period of years to a stage where qual-
ity tests on durum wheat ure now pos-
sible, The present report covering tests
on the 1936 crop is the first to be issued
on Canadian durum and for this reason
it is deemed advisable to summarize
briefly information regarding the pro-
duction and grading of durum wheats
and the cxperimental technic used in
their evaluation.

PRODUCTION

In Western Canada the production of
durum wheat is confined chiclly to cer-
tain fairly well defined areas in sonthern
and central Manitoba and Saskalidewan
where drouth and rust have rendered
returns from the growing of Marquis
and other varieties of hard red spring
wheat unreliable, Its cultivation: began
to assume importance in 1920 when it
was found that the recently introduced

varicty Mindum was particularly suited
to the soil and climatic conditions in
southern Manitoba and in recent years
durum wheat has constituted from 30%
to 55% of the total acreage sown to
wheat in this province. The success of
durum wheat in Manitoba led to its
spread into southeastern Saskatchewan
and to a lesser extent into Alberta; the
Dominion Bureau of Statistics estimated
the 1936 acreages sown to durum wheat
in Manitoba at 1,194,000 acres, Sas-
katchewan 429,000 acres and Alberta at
133,000 acres and Western Canadian
production at 18,846,000 bushels.

While Mindum is the principal variety
grown in Manitoba, Golden Ball consti-
tutes an appreciable percentage of the
durum acreage in Saskatchewan; it has
proven more drouth resistant than Min-
dumn and, because of its solid stem, it is
less susceptible to saw-fly damage. Pelis-
sier is also grown to some extent in
Saskatchewan; this variety is also
drouth resistant and since its macaroni
making quality is generally recognized
to he superior to Golden Ball its pro-
duction is being encouraged in those dis-
tricts where the latter variety has gained
a foothold.

CANADIAN AMBER DURUM
WHEAT GRADES

The Canada Grain Act provides for
six statutory grades of Amber durum
wheat.

The Act specifies that durum wheat
eligible for the two highest grades must
be “Mindum or equal to Mindum.” Ex-
perimental studies are being conducted
in this laboratory on the relative maca-
roni making quality of different varieties
but they are not as yet sufficiently ex-
tensive to warrant definite recommenda-
tions regarding the quality of certain of
these as applied to grading. At present
Mindum, Arnautka, Kubanka and also
Pelissicr, only if of excellent color, are
the only varictics considered eligible for
No. 1 C. W.; in addition to these, Golden
Ball, if of excellent color, is eligible for
No. 2 CW. Any other varieties sub-
mitted for inspection cannot grade higher
than 3 C.W. Variety testing is being
continued with the object of sccuring
further and more complete data regard-
ing the macaroni making qualities of dif-
ferent varieties which information will
be applied by the Tnspection Branch. As
already .acentioned, the bulk of the pro-
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duction originates in Manitoba where
Mindum is grown to the practical s
clusion of other varieties and therefore
this variety constitutes by far the largest
percentage of the Canadian durum wheat
crop.

Out of 4,690 cars representing ap-
proximately 7 million bushels, 81.9%
graded Nos, 1 and 2 C.W. Since durum
wheat is produced in rather limited areas
where harvesting is relatively early, the
above figures may be regarded as quite
representative of this year's crop. Asa
result of unusually hot and dry weather
during the growing and ripening periods B||
a proportion of the crop was heat
shrunken to a greater or less extent and
this condition has been a factor in the |
grading.

PROTEIN CONTENT

For the purpose of mapping the durum
producing areas, protein surveys hav
been conducted for the past severil B
years; in addition, weekly averages of
the various grades are obtained from the
inspection offices and tested. Since the
number of cars represented in each aver:
ape is known, it is possible to comput¢
weighted average values which represent
the average protein content of the van
ous grades during the season covered Iy
the collections. The results of test <o far§
conducted on the 1936 crop arc a mean
protein content of 15.7 for the 1930 o
to 12,5 for the 1935 durum crop (

It is of interest to note that in 1
instance of the present crop, the prote?
content, in general, increases with de
creasing grade whereas in the 1935 af
the reverse condition existed, at least 7§
the higher grades. In the present year!
crop, drouth and high temperatur®
have resulted in more or less shrunke' B
kernels of high protein content; th
with cach lowering of grade, which
associated with a decrease in test weith g
and an increase in shrunken kernel co®
tent, it is logical that the protein «C7i
tent should increase. On the other it
the 1935 crop was characterized by the
presence of thin and immature kern¢
resulting from the severe rust cphlcm’; |
and it was noted that both hard R
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this is apparently not the case where
rust is the factor responsible for this
condition.

Quality Tests on Export Standard and
Inspection Average Samples

For the purpose of getting informa-
tion on the quality of the 1936 crop, ex-
perimental semolina milling, macaroni
and miscellaneous physicai and chemical
tests have been conducted on the Export
Standard samples, Nos, 1 CW., 2 CW,,
and 3 C.W., as approved by the West-
ern Committee on Grain Standards, and
on Average samples representing grades
Nos. 1 C.W. to 4 C.W,, inclusive, ob-
tained from the Winnipeg Inspection of-
fice. The Export Standards represent
the minimum quality of the grade which
the importer may expect to reccive in
any given crop year and are composites
made up to représent samples equivalent
in quality to wheat composed of 25%
of the Standard (the grade reference
sample used in the day-to-day inspection
of wheat passing from the interior to the
terminal elevators) and 75% of the gen-
cral average of corresponding grade.
Winnipeg Averages are composites made
up of small portions of the wheat taken
from cars of corresponding grade during
the process of inspection. .

In view of the fact that the technic
employed in certain of the tests has been
only recently developed, a brief descrip-
tion of the experimental semolina milling
and macaroni processing methods used
will be given. A general description of
the technic may be found in Tie Maca-
roN1 Journat, Vol XVIII, No. 5, pp.
6-8, Sept. 1936, and a detailed descrip-
tion will be published shortly in Cereal
Chemistry,

Experimental Semolina Manufacture

The wheat samples are cleaned, tem-
pered and milled on a two-stand Allis-
Chalmers experimental mill equipped
with 6 x 6" Gantz cut rolls, the by-prod-
ucts being separated by bolting and final-
ly by aspiration in a small-scale purifier.
With careful attention to details, yields
of high grade semolina varying from
31% to 33% in the case of sound
high grade wheat can be secured. These
values are considerably lower than those
obtained commercially but the unavoid-
able loss is greater with small scale
cquipment; in any event, the relative
yield values obtained fall in the proper
order and the semolina obtained com-
pares favorably with the commercial
product.

Experimental Macaroni Processing

This is carried out with equipment
closely resembling that of a commercial
factor but scaled down in size. The req-
uisite absorption is predetermined by
means of a Brabender Farinograph and
the necessary, amounts of semolina and
water placed in the mixer, no other ad-
ditions being made. Mixing is conducted
for four minutes, after which the dough
is transferred to the kneading pan and
kneaded for five minutes. The dough is
then placed in the press cylinder which
is maintained at 90° F. (by means of an
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oil jacket and thermostatic control) and
allowed to stand for a period of 10
minutes before pressing, standard sized
macaroni dies being employed. After
pressing, the wet macaroni is transferred
to racks, lightly air dried and finally
dried or cured in a special drying cabinet
under an automatically controlled falling
humidity gradient for a period of three
days at a temperature of 90° F.
Evaluation of Semolina and Macaroni
The color of semolina and macaroni
appears to represent the most important
single {actor associated: with quality
which is capable of accurate measure-
ment. The majority of tests made so
far have, therefore, been confined to this
property although other procedures de-
signed to evaluate factors such as cook-
ing quality and physical strength are in
process of development. The color meas-
urements are made with a Bausch and
Lomb type ILS.B. color analyzer by
matching the sample color against suit-
able Maxwell color discs, the lamp and
filter combination employed in this in-
strument yielding a color temperature of
approximately 6940 K° according to
Nickerson (Jour. Optical Soc. of Amer-
ica, Vol. 25, pp. 253-257, August 1935).
Two types of color disc combinations
have been employed in these studies:
(1) standard Munsell discs, and (2) the
special discs for flour colorimetry de-
vised by the Wallace & Tiernan Com-
pany and described by Baker et al
(Cereal Chemistry, Vol. 10, pp. 437-446,
1933). These latter discs are four in
number, namely: white, yellow, red and
black, and their use offers some advan-
tages on the score of ease of expression
and interpretation of results. In the
present case, color measurements were
made with both sets of discs, the Mun-
sell results being computed and presented
in terms of "Hue, Saturation and DBril-
liance. The values obtained by the use
of the Wallace & Tiernan discs are first
tabulated as percentages of white, yellow,
red and black. These percentages are
then calculated into a simplified color
notation as follows: The sum of %
white plus % yellow is taken as an in-
dex of “brilliance,” the sum of % yel-
low plus % red as a measure of “total
color,” the ratio of % yellow to % black
as a measure of "saturation” or “purity,”
and the ratio of % yellow to % red as
an index of “hue.” From these latter
values, a single figure estimate of color
is computed hy the following arbitrary
formula in which the various clements
are weighted vccording to their relative
significance in the final color score:
(“Purity” > 2} + (“Brilliance” =+
4) + ("Hue" X 5) X 2 = “Color
Score.”
Weight per Bushel and Weight per
1000 Kernels.

In the case of both Standards and
Averages it will be noted that the weight
per bushel and weight per 1000 kernels
decrease with grade. In comparison with
last year's crop the weights per bushel
this year are grade for grade somewhat
higher. )
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Milling Quality and Semolina Yicld

In cleaning and scouring the samples
for milling, precautions were taken 1
avoid loss of thin and shrunken kernels,
in order that the milling yields migiu 1
representative of the samples as reccived
No marked difference was observed in B
the milling characteristics of the samples
reported but a definite decrease of semo-
lina yield occurs with grade, As previ.
ously mentioned these yields are na
comparable with those obtained com
mercially but are directly comparabl
within themselves.

Protein and Carotene Content

It was noted that the protein content
of both wheat and semolina increases
with decreasing grade; the semolim
showing values ranging from 1.3 per
cent to 23 per cent lower than the
wheat.  Attention should be again
drawn to the fact that the relation
between the protein content and grade §
is a direct reversal of that found forfg
last year's crop which may be ac
counted for by the differing causes of
the thin and shrunken kernels in the
two successive years. It will also be
noted that the carotene content of
the semolina shows some irregularity
but tends to decrease with grade
This condition is also a direct reversal
of that found last year. Examination
of semolina milled from the various
types of kernels found in last years
crop showed an extremely high pig
ment content for the thin and im
mature kernels which, it will be re
called, resulted from extensive rust
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roni, the popular tubular shape, isa frag-
ile prod
admit this fact; so if it is not packed and
shipped properly, there is danger of
breakage during the course of distribu-
fion.

It is a foregone conclusion that maca- Much thought und study has been

given to the pr per packaging of this
fragile food t- insure its arrival in the
kitchen in it. most appealing form. Mac-
aroni manufacturers have found how to
nack it now, with a minimum of time,
abor and expense—in corrugated boxes,

uct. Even the manufacturers

Illustrated here is a corrugated package designed by the Hinde & Dnuch.l’ C
Sandusky, Ohio, for Indiana Macaroni Co., Inc., Indiana, Pa, Because the :g:{om‘:;

;E;il::i. the product in this package, it has been attractively designed and beautifully
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Ilustrated here is a corrugated pack-
age designed by the Hinde & Dauch
Paper Company, Sandusky, Ohio for

. the Indiana Macaroni Company, Inc.,

Indiana, Pa. This particular individual
package is made of corrugated board
and, because the consumer receives it in
this package, it is attractively designed
and beautifully printed in the firm's
well known colors.

Naturally enough a group of these
boxes or cartons are packed in a larger
corrugated shipping box which is made
to stand rough handling. With these
precautions then, this macaroni manu-
facturer feels reasonably sure that his
product will reach its destination safely,
—and it usually does,

Dated Macazoni

While sevecal states are considering
legislation requining manufacturers and
distributors of food products to date all
food containers, the progressive maca-
roni manufacturers of southern Califor-
nia are several steps ahead in their plan-
ning. Supported by recent decisions up-
holding the constitutionality of the Maca-
roni Marketing Agreement, the South
California Macaroni Industry Board is
working out a plan by which all maca-
roni-noodle voxes and cartons will be
dated so that retailers who buy through
the jobbing trade will know the age of
the macaroni products when they are
delivered,

damage. It would thus appear, s
far as the relative effects of hea
and drouth v/s rust are concernel
that the factors tending to the produc
tion of high protein, tend to lower the
pigment content and vice versi.

Semolina and Macaroni Quality

The general relation between tht
various Export Standard samples ani§
corresponding Averages as judged by
the results of color analysis appeart
to be excellent, both for semolina ard

macaroni. A certain amount of col¢}
testing was performed on semolins
and macaroni produced from R

year's crop but as the analytical melh
ods and apparatus have been subjet
to alteration and improvement, dirc'ii
comparisons cannot he drawn in 3
cases, . X
It was noted that the values I¢
last year's crop are distinctly hight
than those for the present year a®
also, that a maximum of color W
found in the lowest grade. This v
found to be associated with the 3
normally high pigment content of !
lower grades previously referred VI
and does not necessarily indicate i
higher quality level for No. 4 C. ¥
as it must be considered in conju™
tion with the milling yield which V&8
relatively quite low for this particuls
sample,  In general, however, !
comparison indicates a general [0f
level of color for the current crof:
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U. S. Supreme Court Widens Trade Mark Principles

For that large proportion of maca-
roni marketers, who are even more
interested in brand preservation than
in retail price standardization, there
are consequences more important than
the obvious one in the recent vindica-
tion of Fair Trade Acts. From the
standpoint of the producer planning
for the long pull the least of the news
is in the tidings that the U. S. Supreme
Court has indirectly conferred its
blessing upon the cult of Resale Price
Maintenance. Deeper in significance
is the gain which has been made for
the cause of merchandise identification.

Not only has the nation's highest
court, in effect given sanction to a
broadening of the principles govern-
ing the protection of individuality in
goods but it has made this revalua-
tion the basis of its current revolu-
tionary decision. Just here indeed, is
where has arisen much of that conflict
of opinion and confusion of thought
which has followed the epoch-mark-
ing decision at Washington. Some
traders, reading hastily the long rul-
ing, jumpd to the conclusion that the
top tribunal intended to give a free
hand to all sellers to fix resale prices
at the source. As a matter of fact
what the Supreme Court did, and all
that it did, was to affirm the consti-
tutionality of a new type of state law
that Icgnfizcs contracts for price-ob-
servance, based on an extension or
sharing of trade mark privileges. In
other words, the Supreme Court did
not concern itself with the broad prac-
tice of price pegging. Its permit has
no application to unbranded goods.
Rather does the Supreme Court sim-
ply point the moral that prices fol-
low the trade mark.

It is important enough that in the
new deal dished by the Supreme Court
price regulation is  made the per-
quisite of the brander. It is meaning-
ful also that, by way of making com-
modity-identification a fit foundation
for price dictation, the Supreme Court
has in its latest edict emphasized, as
never before, the importance of busi-
ness good will as property and its
right to protection. But the ultra im-
portant contribution by the Supreme
Court is found in what might be
termed the broadening of the trade
mark principle. It is a consolidating
gesture which has been sorely needed

in business circles where the ambition °

is to invest goods with “personality”
or recognizable identity.

As though to clear an atmosphere
that has grown foggy, the Supreme
bench has made occasion to indicate
its fecling that all means and methods

By WALDON FAWCETT

Written Espressly for
the Macaroni Journal

of signing goods are on a par, insofar
as what flows from the intent to iden-
tify the goods. That declaration of
brand democracy must call a halt on
the caste cult in this quarter. As our
readers may have® noted, there has
been a disposition in recent years to
draw fine distinctions between the sev-
eral patterns of commercial thumb-
prints. Thus full fledged technical
trade marks have been held superior
to brands. Trade names have been
appraised as less sacred than coined
words. Labels have had a doubtful
status as exclusive clues. And firm
names, corporate names, etc. have
been accounted defenseless against
duplication unless the intent of the
double be unfair competition,

Now comes the Supreme Court and,
taking a hint from the language of the
model Fair Trade Act, lumps the lot.
A broad blanket is spread for the pro-
tection of good will. Brushing aside
the distinctions which sentiment has
drawn between the several kinds of
signals of origin or ownership of
goods. This leveling process does not
of course wipe out certain advantages
or conveniences that are enjoyed by
a trade mark carrying a certificate of
Federal registration. But the effect is
to give due credit for identifying in-
tent to any sponsor of goods who
affixes his business autograph in any
form. Indeed by the languages of the
Supreme Court it would appear that
the “package” is an acceptable medium
for the identification of goods. And
the Court - lasses “labels” with trade
marks and brands as “legitimate aids
to the creation or enlargement of good
will.”

While the effect of the action by
the Supreme Court must be to allow
the manufacturer more latitude in the
choice of badges and “dress” with
which to identify his goods, there is a
string to this liberty. Any one may
read between the lines a summons to
the brander to be at more pains to
publicly proclaim his keynote. ‘The
very multiplicity of branding agencies
will make this necessary. If marks
and labels, names and patents, brands
and packages are all to be employed
as passports of the ygenuine it will be
all the more essential that each iden-
tifier shall make it clear to the public
which of the selective riders he main-
ly relies upon to “post” his preserves.

With so much diffusion allowe,
presumably every marketer will be at
pains -“to specify in every price-regu
latory contract the exact identification
to which the contract is hitched. DBu
even aside from contract making an
obligation seems to devolve upon sign-
ers of goods. If so many different
patterns of John Hancocks are to be
employed for the common purpose it
may become all but necessary for a
marketer to constantly direct atten-
tion in advertising, demonstration and
display to the specific means of recog:
nition for which he wants his custom-
ers and prospective customers to be
on the watch,

There is another brand new angle
to trade mark or branding responsibili
ties opened in consequence of the
unanimous decision in the Supreme
Court. As our readers may recall, the
underlying logic developed by the
Court in respect to price restrictions
in the distribution of identified goods
was that a distributor or middieman
may become the owner of the goods
but that he does not under any cir-
cumstance become the owner of the
trade mark. Thus if a merchant is
using, as an aid in his _clling. the
trade mark which he has in cffect
borrowed from his manufacturer of
supplier, he is in duty bound to carry
out whatever compact he has made
with the producer covering prices of
other conditions of sale.

Taking this position that the re
seller of branded goods is merely
the trustee of the goods-mark, pend:
ing good behavior, the Supreme Court
had for the sake of consistency 1
endorse the doctrine of permissible
divorce of the mark from the goods
In so many words, the Court said:
“There is nothing in the Act to pre
clude the purchaser from removing the
mark or brand from the commodity=
thus separating the physical propertt
which he owns from the good wil
which is the property of another -and
then selling the commodity at his owe
price, provided he can do so without
utilizing the good will of the latte
as an aid to that end.”

This solution of I:r:md~rumm'al‘-l'r
fore-price-reduction  has long  sine
been put forward in debates in (o7
gress as a possibic compromise.
has always been pooh-poohed by ;1“'
vocates of free-for all-pricing_as ™
practicable, Now, with the Suprest
Court dignifying the- proposed proces
the business community must (3%
notice. Plainly there are very prett!

roblems involved. For example will
it be up to the price dictator to P

et btenin i
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vide a detachable or demountable trade

Secrets of Successful Trade Markingﬁ

mark which can be removed by an
agent who elects to take his chances
with unsigned goods?  Or, again, will
the manufacturer, by the same count,
find himself in trouble if he indulges
his natural desire to apply an indelible
trade mark that will dependably carry
through to the ultimate consumer and
remain on the job during consumption
10 suggest repeat orders?

In yet one other way did the Su-
preme Court in its latest pronounce-
ment add to the stature, the dignity,
and the accepted function of the trade
mark. At one point the Court ol-
served that it was dealing with the
trade mark which is borne by a com-
modity “as evidence of its origin and
of the quality of the commodity for
which the brand or trade ‘mark
stan It has always irked many
macaroni men that the U, S, Patent

fice was so chary of giving creden-
ials to a trade mark that by descrip-
ion or otherwise bespeaks quality.

Rilence it is comforting to find the

supreme Court, in chorus, taking the
iew that a recognized job of the trade
mark is to bear witness to quality.
Ml in all, there is in this decision a
remendous gain for the trade mark
Bs an institution quite aside from the
rice fixing equation,

Regional Meetings
Planned

According to plans laid by the Direc-
ors at  their Chicago mecetings last
month, arrangements are under way for
oMing industry hearings on the pro-
osed new legislation affecting macaroni
products.  Washington Representative
LR, Jacobs, working with the Regional

Wircctors, will have charge of the vari-

us meetings that should cover the re-
lons cast of the Mississippi river.

On January 30 he announced a skeleton
bl his plan,” As soon as he definitely

fcarns the dates of the hearings by the

omnuttees of Congress having charge
bf fordl bills of interest to the macaroni
fade, he will arrange a meeting sched-
le siarting with conferences of the
utacturers in Region No. 1, Meet-
gs will follow rapidly in New York,
iladelphia, Pittsburgh, Rochester, Chi-
Bg0 and Saint’ Louis, The views of
Anufacturers in the more remote re-
ons will be ascertained by mail.
The prime objective of the “azetings
il be to discuss the proposed ‘ood bills,

Bl ascertain the opinions of the various

anufacturers, to gain their willing sup-
"t o the Association's protective pro-
M 50 as to more truly represent the
e of the macaroni producers at these

itarings,

It is Representative Jacobs' intention
" advise all manufacturers of the date
20 place of the meeting in their region.
{"¢ directors of the regions concerned
e pledged their full support in pro-
ling the objectives of these group
telings,
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Census of Manufactures, 1935
Macaroni, Spaghetti, Vermicelli and Noodles

Manufacturers of macaroni, spaghetti, vermicelli, and noodles in the United States re-
ll'ur!ml a moderate increase in employment and a substantial increase in production in
1935 as :umpjlrcd_ with 193, according to preliminary figures compiled from returns of
the recent Biennial Census of Manufactures, released by Director William L. Austin, Du-
reau of the Census, Department of Commerce. ;

Wage earners emplayed in the indusiry in 1935 numbered 6,005, an increase of 9.3 per
t't'l],I over 5,492 reported for 1933, and their wages, $3,306,226, exceedeld the 1933 figure
SJ...(H.{:I‘J. by 244 per cent.  The total value (at fob. factory prices) of the products
midde in the industry in 1935 was $47,598,554, an increase of 326 per cent over $35,891,%00
reported for 1933, A marked increase is shown in the cost of materials, fuel, cte, the
1945 figure, $31,799,986, exceeding that for 1933 by 56.0 per cent.

. Statisties for 1935, with comparative figures for earlier years are given in the follow-
ing tables. Al figures for 1935 are preliminary and subject to revision.

Table 1.—Summary for the Industry: 1929 to 1935

(Beeause they account for a negligible port of the national output, plants with an-
nual production valued under $5,000 have heen excluded sinee 1719,)

1935 1933 1931 1929
Number of establishments............. R 296 309 354
\\"agc garners (average for the year)'.. 6,005 5492 4,764 5,072
Wages' ... B s $ 5,000,226 § 4264619 § 4474196  § 5,381,353
Cost of erials, containe F ==
’aml purchased energy®. ooovininvnn... 31,799,986 20,385,288 20,311,380 27,336,126
Value of l’rmlucts’ «oo 47,598,554 35,891,900 36,224,902 47,074,230
Value added by manufacture’.... ... 15798568 15506621 15013516 10,738 104
Per cent of increase or decrease (—)
1933-35 1931-1933 1929-1931 1929-1935
Number of establishments.............. 135 —1.2 —12.5 —I.8
Wage carners (average for the year)... 9.3 15.3 —06.1 184
WiGER i e e SR amiiGon: Bl —7 —169 —15
Cost of materials, containers, fuel,
and purchased cnergy......... ey 56.0 04 —25.7 16.3
Value of products. ...........0ovuvne.. 326 —19 —23.0 111
Value added by manufacture,,, .. T =25 —I19.4 —200

!Not including salaried oficers and employes. Data for such officers and emp!
in a later teport. The item for wage carners is an average of the num the several months
of the vear. In calculating it, equal weight must be given 1o full-time qd prart wage earners (not
reported separately by the manufacturers), aml for this reason it exceels the raier that would have
been required to perform the work done in the industry il all wage earne s had been continunusly
employed throughout the ye: The quotient obtained by dividing the smour, of wages by the avesage
number of wage carners can therefore, be accepteil as represe e average wage received by
:'Inlldlmu;lmrlft 'tlua.t‘"l:‘g l1n rlna ns lwlw;ru the figures fur 1955 and those fur carlier years,
e s y th he 1rapor Stime employment varied ) 3 1
fhe peisbilis oy tovaried [rom year to year should be taken
rofits or losses cannot be caleulated from the ¢
Certain expense ilems, as interest, rent, deprecia

Walue of products less cost of materials, containe: .,

cause no data are collected for
ance and advertising,
luel and purchased electric energy.

. laxes, i

Table 2—Products, by Kind, Quantity and Value: 1935, 1931, and 1929

(No detailed production data were collected for 1933)

1935 1931 129
1. Macaroni, Spaghetti, Vermicelli and Noodles In-
dustry, all products, total value................. $47,598,554 $36,224.902  $47,074,230
2. Macaroni, spaghetti, vermicelli, noodles, and G
FAVION 1o smvmvesonnes savmdane b i oo 6,494,706 35,451,437 40,243,161
3. Other products, nov normally belonging 1o the i
iNdustry oivioanseniioinnss : 1,103,818 773,465 R31,000

4. Macaroni, spaghetti, vermicelli, noodles  and
ravioli, made as sccondary products in other in-

AUSEEIBE: uiamiominn i s s s E S Wi eoare ! 042,549 1L117,079
Macaroni, spaghetti and  vermicelli, noodles  and
ravioli, total value (sum of 2 and )'...... 6,494,706 $36,003,986  £47,360,813
Macaroni, spaghetti and vermicelli:
Pounds ...ooevvecenes O TN ceeee-.. 514,520,228 462,230,654 482,862,400
Value oo . .. $35,687,507 $27918,750  $37,421.7062
Eng noodles and other egg products:
HOIR < ovacoanais vpssnssn dns v 67 4,090 53,203,733 55,019,212
Value o.o.oooininn.., TR e 08852 $6,967617  $8.190,193
Noodles, plain or water:
Pounds ....covnne o P FLA454,150 15,576,431
Value £829,922 $960,763
Ravioli:*
Pounds 5,083 2009726 2,425,230
NBIE oo b e S Sae s $134,284 $212,102

SRR O

Alimentary paste not reported by kind, value $2,034,051 S22

INot yet available; will be given in final report.
Hncomplete (see Hem 4). Corresponding total in tinal report will inchule value of secondary
prosluction in other industries,

tFigures Include data for an Indeterminate amount of canned ravioli

, nut separately reported,

i
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AGMA Survey Shows Three-Quarters
of Food Industry Favors Intent
of Robinson-Patman Act

Forty Per Cent Have Benefited from
the Act; Eighty Per Cent Favor
Ban on Below-Cost Selling

Three-quarters of the food manu-
facturers, wholesale distributors and
retailers who replied to the AGMA
questionnaire approve the intent of
the Robinson-Patman act, according
to a survey conducted by AGMA.
Over 40 per cent reported as having
benefited so far from the operation
of the act, and another 15 per cent
expest they will benefit from the law
in the loug run,

These figures were relzased by Paul
S. Willis, president, Associated Gro-
cery Manufacturers of America, Inc.,
from a survey through the research
firm of Carroll & Pelz Inc, to deter-
mine the attitude of the food industry
generally toward the Robinson-Pat-
man act.

Replies were received totaling 511;
these came from a thoroughly repre-
sentative group of 146 food manufac-
turers, 229 wholesale and chain dis-
tributors of all types, and 136 retail
grocers, from nearly every state and
representing every type and size of
operation. Among the distributors
were 46 corporate chains, 54 whole-
salers operating voluntary groups, 21
retailer-owned-wholesalers and 108 in-
dependent wholesalers having no re-
tail affiliations of any kind,

The most important conclusions de-
veloped by the survey were:

1. There is overwhelming but not
unanimous opposition by manufactur-
ers, distributors and retailers alike to
secret rebates, uncarned quantity dis-
counts, excessive advertising allow-
ances and inequality of competing
buyers.

2. A definite majority of distribu-
tors and cetailers as well as manufac-
turers are oppused to the payment of
brokerage either dJirect or through
headquarters of buying organizations.

3. A large majority, over 70 per
cent, of all three groups favor the in-
tent of the Robinson-Patman act.

4. Not only do all three branches
of the industry favor the intent of the
act, but they also favor by, a ‘clear
majority the restrictions imposed by
the act quantity discounts, on broker-
age, on advertising allowances, and
likewise favor the application of the
act to both buyers and sellers.

5. A decided majority of all three
divisions is in favor of the principle
of reasonable compensation for adver-
tising and distribution services actual-
ly rendered.

6. Over 80. per cent of all three

groups favor the enactment of legisla-
tion to curb loss leader selling; but
markup legislation is favored by only
45 per cent of manufacturers, 60 per
cent of distributors and 70 per cent of
retailers,

7. The payment of direct broker-
age has been almost entirely elimi-
nated since the passage of the act, and
frequency of payment of brokerage
to headquarters has been more than
cut in hall.

8, Use of cumulative and group
quantity discounts has been sharply
reduced since the passage of the act.

9, More han 40 per cent of all three
grouns of replies said that the Robin-
son-Patman act has been beneficial so
far and even larger percentages ex-
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pressed the belief that it will be in the
long run.

Included in the survey were (ues.
tions as to the desirability of loss.
leader legislation, similar to the pro.
visions under which the grocery trade
operated during NRA codes.  tver
82 per cent of these manufacturers,
84 per cent distributors and 83 per
cent retailers favor legislation which
would prohibit the sale of grocery

IMELY AND FAVORABLE
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products at less than invoice or e §

placement cost, whichever is lower.
Among the various groups of distribu-
tors who replied to the questionnaire,
the vote in favor of a ban on loss
leaders was; corporate chains, 07 per
cent; voluntary. groups, 91 per cent;
retailer-owned-wholesalers, 71 per
cent; independent wholesalers, 91 yer
cenl.

My Willis declared that among the
reasonz prompting the survey were the
desirability of having the information
as a guide in dealing with any new
proposed regulatory legislation, and
the desire to determine what the hene-
fit of the Robinson-Patman act hal
been so far,

Durum Noodles on the Air

“There's Music in the Air” is an old
but popular song, with that modern,
cheerful swing. Everybody enjoys sing-
ing it. However it was noodles and
articularly the kind made from semo-
ﬂna or durum flour and not music that
filled the air for a brief moment the
morning of Jan. 28, 1937. And also,
everybody enjovs eating good noodles.

The occasion wes another of those
periodical talks Ly DBetty Crocker
wherein she recommended a kitchen-
tested recipe for delicious “Noodies with
Browned DButtered Crumbs”” Over a
chain of radio stations that blanket the
entire country, patis of Canada and
Mexico, this fnml authority told her in-
terested listeners about her new recipe—
the “tasty, nppelizing, packed with ‘hit-
the-spot’ satisfaction for cvery noodle
lover in America.”

She said: “Egg noodles are made
from the same kind of dough or paste
as macaroni and spaghetti but with the
addition of a substantial amount of
whole eggs or cgg folks. The same as
macaroni and spaghetti they contain a
good portion of protein or that body-
building material which is so important
for good nutrition, This is the clement
that makes noodles so highly nutritious
—and if they are made of good semolina
or flour milfcd from durum wheat they
will hold their shape well after they
are cooked, They will not become pasty
or mushy nearly as soon as do the
cheaper grades of macaroni products
which are not made from durum wheat.

“And noodles are easy to prepare—

‘no bother at all—just pour them from

the package into the kettle. Here's the

recipe for: that tasty dish,—Noodls
with Brown Buttered Crumbs:

Ingredients

2 cups uncooked noodles (5 oz. package)
2 qts. bLoiling water

2 teaspoons salt

4 tablespoons hutter

1 cup finely ground dry bread crumbs.

Method

Cook noodles until tender in boiling
water to which the salt has been added
Melt butter in frying pan. Add bread
crumbs and leave over low heat unl
delicately browned, stirring frequently ©
prevent burning. Add drained noodles
and gently mix crumbs through nuodles
with a fork.

Place hot noodles on a hot scrvinig

latter. Sprinkle a little chopped %
ey over the top. Serve piping hat
Note—This dish is especially delic
served with pot roast and gravy ; wientry
and sauerkraut, baked pork chops 3%
gravy, etc.”

This tested recipe announced by liel!
Crocker just before the opening 0 1
Lenten season when so many housew!Y
are secking meatless dishes for g
meatless days of Lent should be Mg
helpful in the attaining of incred
consumption of macaroni products
which the whole industry 15 sii¥y
constantly, It is just the dish that ma
of the women of the country will ¥
to try—a recipe that should send lh‘;f
sands of housewives out shopping R
noodles. ;

r VT
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PUBLICITY

A Publicity Move that Provides Macaroni Makers with
an Inexpensive, Almost Invaluable Tie-in with a
Natural Flavoring Ingredient and an Equally Natural

and Delectable Beverage.

ADVERTISING ONE'S PRODUCT is a purely busi-
ess matter, but when producers of related foods advertise
macaroni products in connection with their own, then it is
"Manna From Heaven” to the Macaroni Makers. They
bre doing for the macaroni trade generally what it should
be doing for itself, individually and collectively, intensively
and extensively.

The “Good Angel” in the present case is the Owens-Illi-
ois Glass Co. The good deed is the inclusion of MACA-
RONI in the splendid publicity work it is doing for the
1937 Lenten Season. Indirectly, it is worth thousands of

lollars to macaroni producers in every section of the coun-

iry since its release and its suggestion will reach practically
very newspaper reader during the Lenten Season. Direct-
Iy, it exemplifies what the Macaroni Industry must do for
tself sooner or later, in a voluntary, coiperative way.
When the plans of the Owens-Illinois Glass Co. were
"-‘s‘cmed to M. J. Donna, Secretary-Treasurer of the
ational Macaroni Manufacturers Association and Editor

B! Tie Macaront Journar, he immediately sensed therein

s beneficial possibilities. With funds woefully lacking
0 finance such a campaign in any known macaroni group,
¢ welcomed the splendid publicity so generously tendered
oping that some day in some way the Industry would
Pt able to do the same thing for itself while helping to
%st the merits of naturally accompanying foods and
fondiments,

Recognizing this position, Mr. H. A. Trumbull, Assist-
fut Advertising Manager of Owens-1llinois Glass Co., on
Yinuary 30, 1937, wrote:

“Regarding the proposed ‘Wine Doster’ for
Lent, I feel it is ideal to make a Macaroni tic-up
on our Lenten posters, because in past years the
Macaroni-Spaghetti people have done considerable
advertising of their food as a splendid meat substi-
tute,—just what many people are looking for in
Lent, " Furthermore, every one knows how much
the real spaghetti lover relishes his glass of wine
(vino) with his spaghetti”

Tﬂ‘ acquaint the leading macaroni-noodle manufacturers
this splendid publicity and the opportunity generously

]

accorded them by the Owens-Illinois Glass Co. in offering
them a limited quantity of its Lenten Posters suggesting
“Macaroni With Cheese Wine Sauce,” he addressed to
them the following letter on February 15, 1937:

It has recently come to my attention that the Owens-
Illinois Glass Company of Toledo, Ohio, is sponsoring a
national publicity campaign in behalf of the American wine
industry, the purpose of which is to increase the consump-
tion of wine in this country.

The reason why this campaign should be of vital interest
to you is, because the publicity and merchandising material,
which they have prepared, features a recipe for Macaroni
with Cheese Wine Sauce.

With this letter I am enclosing samples of all the mate-
rial they have used in this campaign and I believe you will
agree it should prove of exceptional value to the macaroni
industry. In checking into this campaign further I dis-
covered that it is being conducted for the Owens-Illinois
Glass Company by the Modern Science Institute of Toledo,
Ohio.

In correspondence with them 1 have learned that mem-
bers of our industry are privileged to write in to the Insti-
tute for limited quantities of the window posters or multi-
lith illustrations. They will be sent to you without cost
or obligation. All requests should be addressed to Mr.
R. S. Leister, Director Publicity and Research, Modern
Science Institute, Inc., 240 Huron Street, Suite 400, Toledo,
Ohio.

A complete report showing the extent to which the
Owens-1llinois publicity campaign is being conducted is
enclosed. I think you will agree that we should all feel
greatly indebted to them for the marvelous publicity our
industry will receive as a result of their campaign.  This
is especially true since we are doing so very little in a co-
operative way to help increase the demand and market
for our products,

Yours very truly,
NATIONAL MACARONI MANUFACTURERS ASSN.

MJD:LMD M. ). Donna, Secrctary-Treasurer.
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Cheese Wine Sauce

1s 1deal any day
and
particularly suitable for
Serving during the

Meatless Days of [.ent
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A Suggested Lenten dish . . Macaroni with Cheese Wine Sauce

With the return of the Lenten season the homemaker
again is searching for attractive suggestions for meatless
dishes to serve during this period. Old friends are said
to be the best [riends, and so we often feel the same way
toward old favorites such as macaroni and cheese. With
a new twist to its preparation, or a new accompaniment
with it, this old favorite will gain new friends with every
entrance on the meatless menus of the Lenten season,

Macaroni can hardly be discussed without a mention
of the other members of this famous family, namely, egg
noodles and spaghetti. This trio of energy foods is Ligh
in its proportion of carbohydrates, and when combined
with fruits, vegetables and high protein foods such as
cheese and eggs, they offer a well balanced meal base,
Successful cookery has been said to start at your grocers.
Quality foods are always good insurance against disap-
pointing results, Buy good quality macaroni products and
follow carefully the prescribed directions for the cooking
of them. Briefly, the precautions to watch in cooking
macaroni products might well be covered in this one sen-
tence. Follow given directions for amounts of boiling,
salted water to use, cook only until tender, use low heat,
and use cither hot or cold water for blanching the cooked
product.

A new twist in the preparation of the old favorite maca-
roni and cheese will be welcomed when you serve maca-
roni with a cheese wine sauce, The mild flavor of the
macaroni takes on tingling good taste when accompanied
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by this cheese wine sauce, Wine cookery has long heen
latent, but this simple, easily prepared sauce made wit
domestic sherry wine, will do wonders in stimulating yoy
appetite for more. Wine served with the delicious mac;.
roni dish offers atmosphere as well as appropriateness. |y
is especially well suited for informal buffet service.

If you wish to win the admiration and praise of your
family for serving a Lenten dish that can truly be callel
a culinary triumph, just jot down the following recijc.

There is wor: Jor present day indus-
iy which is just as inspiring and just as
portant as the tasks undertaken by the
joncers of the northwest a century ago,
onald D, Davis, president of General
lills, Inc. Minneapolis, Minn. told the
Faribault Forum on Jan, 28, 1937,
“Conditions have changed,” Mr. Davis
hid, “but I believe the objective is vs-
tially the same. Industry was started
ere that people might live better, In-
fustry today as 1 see it, has precisely the
hme task to perform. It must create
ew wealth in order that more people
ay live better.” Though he spoke of
fdustry generally in the northwest, he
ight have referred specifically to maca-
mi plants and egg noodle factorics
verywhere,

MACARONI WITH CHEESE WINE SAUCE

4 cups cooked macaroni
1 medium onion minced
2 medium tomatoes, or ¥ cup tomato juice

2 tablespoons minced green pepper

2 tablespoons "utter

2 hard cooked cggs

¥ pound creamy, mild packaged yellow cheese
14 cup domestic sherry wine

Cool. until tender, but not browned, the onion, green pepper, Economic Larthquake

sliced tomatoes or tomato juice with the butter. Combine with
the cooked macaroni and sliced hard-cooked eggs and place in
baking dish, Melt in the top of a double boiler the cheese, whes
soft add the sherry wine and mix well, Pour the cheese wine
sauce over the macaroni mixture. Bake one-half hour in moderate
oven—J350 degrees.

Serves 8.

Mr. Davis declared that the whole
ountry has just been through the hor-
rs of an economic disaster similar to
e Ohio valley floods or to a severe
rthquake, and that we are now in the
rocess of rebuilding after the catastro-
e. “Our unemployed population to-
y, supported by one form or another
{ government subsidy, is in very much
be same position as those who, rendered

If you care for a more pronounced cheese flavor—pre
pare additional cheese wine sauce and serve as an accom:
paniment to the macaroni.

Summary of Owen-Illinois Publicity Activity

The following report indicates the extent of the pub-
licity campaign which the Owens-Illinois Glass Company
is sponsoring in behalf of all the vintners in the United
States, Samples of all material used in this campaign
(except the glossy prints) are enclosed with this letter,

1. Photographic Release

Glossy prints were mailed Tuesday, February 9th, to
the food page editors of nearly 250 metropolitan news-

papers, magazines, ‘news syndicates, wine and liquor’
trade journals, food and grocery publications and hotel

and restaurant magazines,

2. Mat Release
Two column mats were mailed Thursday, February 11th,

YOUR OPPORTUNITY

This is good news for the Macaroni Industry. Every manufacturer should immediately avail himself of this gene!
ous offer. Write now to the Owens-Illinois Glass Company, Toledo, Ohio, for a limited number of the beautifully c!
ored window posters to pass out to your salesmen, retailers, and wholesalers in this Lenten Season when Macaro®
Products have a more ready acceptance among housewives seeking new food to prepare and consumers longing o1}

change,

Grasp this opportunity. You know best how to profit by it most.

erchantable
fotato Stocks

According to reports from potato
rowers, dealers and buyers in the 37
[:lr and 1intcrn'wd[izllul: s‘_inlus, mcn:llmnli

i i cspapers@ie polatoes available for sale on hand
e aitashineob sl S fin. 1. 1937 totaled 78,011,000 bus. This
and | b 551"'?312' cn!;(l)ls'zﬁgj?‘o?fiim‘:' the
3. Multilith Copies of Photograph §year (1920-33) average of 98,253,000

Multilith copies of one of the six photographs wertfus. In the 18 surplus late states, the

mailed Friday, February Sth, to a list of 370 radio st ;'156} stocks are estimated this ycnrtnl

tions and over 800 home service directors of gas and 0 b\;?x: bus c(rm}p_arcill ‘“1"2“' ‘IX’&::

electric companies, teachers of home economics it T T oar Mgy L IR L Gehek At

fates there were 3,651,000 bus. com-
schools and colleges, and state and county home demfliared with 7,387,000 bus. last year; and
onstration agents,

the 7 intermediate states 798,000 bus.
(;demrud with 1,393,000 bus. Jan. 1,

4, Window Posters.
Attractive four color window posters are Dbeing mad
available in limited quantities, without cost of vbliga8
tion, to all vintners, macaroni and cheese manufacturers

In the important commercial potato
itas from New York to the Dakotas,
t late potato crop developed slowly be-
fuse of the drouth, More favorable
owing  conditions during  September
October allowed a considerable por-
91 of the crop to reach maturity. The
Jine crop suffered losses in some dis-
cts from freezing and the development
8 late blight rot, The September frecze
daho resulted in severe damage to
“ crop. In most states the unseason-
Jowarm weather since Dec. 1 has
™ed to increase shrinkage,
oor keeping quality of the crop in
Yeral important states and relatively
B orable prices have resulted in an un-
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homeless and jobless by a great natural
disaster, have to be housed and fed and
cared for by the authorities until ways
can be found for providing them with
permanent homes and opportunities for
again earning a livelihood.”

Industry Creating Wealth

Mr. Davis pointed out that industry is
the primary creator of new wealth: that
in the field of creating wealth there is
no substitute for industry. “Since no
governmental agency to any large degree
actually creates new wealth it can have
no wealth of its own to distribute,  All
it can do is to collect and distribute the
money of those whom it represents.”

The Invisible Payroll

Nearly all government revenues, Mr.
Davis said, come directly or indirectly
from industry and th efore American
industry is supporting the millions of
persons who are uremployed or on gov-
ernment payrolls. “Each one of you,"
he said, “in addition to those who receive
their wages from you, has an unseen
payroll.  You do not know how many
persons are on it, or what their names
are, or how much you are paying them,
but they are there just the same.

usually heavy shipment prior to Jan. 1.
The apparent shortage of potatoes this
year has resulted in an unusually heavy
movement of culls and other low grade
potatoes.  Shippers and growers are try-
ing to salvage as much of the crop as
possible, and shipments in cull bags are
not unusual.  Utilization reports indicate
that out of the 303,897,000 bus. pro-
duced in these 37 states, 21,025,000 bus.
were unfit for food or seed.  This also
includes potatoes fed to livestock, A
total of 49,194,000 bus. was used for
food or saved for food on the farms
where grown, It is estimated that 32,-
468,000 bus. were saved for seed re-
quirement:  This leaves 201,210,000
bus. available for sale for the entire sea-
son in these 37 states.

This stocks report is comparable with
the present series of official estimates of
ptato production, as released by the
crop reporting board. A report of total
crop utilization for the years 1929 1o
1936, inclusive, will be available about
FFeb, 10, 1937,

A Precautionary
Release

Macaroni manufacturers in attendance

at the midyear meeting of the National®

Macaroni Manufacturers association
were interested in the step taken by Di-
rector Joseph J. Cunco to safeguard his
firm from any responsibility or liahility
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| ' Industry and the Pioneer Spirit

“We all want and need 10 cut down
this invisible payroll, but we can hope
to do so only by making its existerce
unnecessary,  Every soumd increase in
our business, every increase, that is, that
benefits all the partners from the pro-
ducer of the raw material to the ultimate
consumer, means that we are cutting
down our invisible payrolls and putting
on a sound cconomic basis a larger pro-
portion of our duty to sociely as a
whale.”

Great Responsibility

Mr, Davis concluded his address with
the hope that American industry will
meet its responsibilities in the spirit of
the pioneers. I believe that we are on
the right road,” he said, “and that, large-
ly through the leadership and the efforts
of industry, the American people as a
whole are going to live better than ever
before.

“I do, however, wanl to point out that
this is no time for sitting back and re-
laxing our efforts, no time for trying to
escape  from our responsibilities by
shouldering them off on someone clse.
It is a time for following the example
set by the pioneers, and for creating new
wealth for the benefit of all.”

for taxes collected under the Social Se-
curity act in the event that it, like the
processing tax, should he declared un-
constitutional, and demands be made by
employes for the refunds of taxes thus
deducted from their wages.

Mr. Cunco explained that he had re-
quested every employe, whether on a
salary basis, commission or hourly wage
to sign a card releasing the employer
from all liability for the payment it
might make to the government for the
account of the employes. 1t was agreed
that the protective measure had much of
merit, and a resolution was adopted sug-
gesting the reproduction of the consent
card in Toe Macaroxt Joursar so as
to make it available (o any manufac-
turers who might wish to similarly pro-
teet themselves, The statement which
all employes were asked 1o sign s as
follows:

“Consent to deduction from wages for
payment to the United States Govern-
ment, under the Social Seeurity et
(The Company's name).

“I authorize vou to deduet from wages
hereby aceruing, the percentage specitied
i the Social Security Act and  dor
amendments thereto, amd to pay the pay-
ment for my account for the United
States Government, and T release vou
from liability to me for payments so
made,

Date Signature of Employe”
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SQUEEZING

DYNAMITE

By GORDON C. CORBALEY,
President American Institute of Food Distribution, Inc.

No man of ordinary intelligence
would squeeze dynamite. He would
keep at a safe distance from a high
explosive. He would certainly not
allow the compressing of dynamite
to become a part of his daily busi-
ness. He would know that sooner
or later there would be a lot of dam-
age from a series of explosions.

Human nature is highly explosive.
That has been shown by events in
families, businesses and in competi-
tion.

The story of the food business car-
ried the record of many such explo-
sions. A competitive situation is per-,
sistently hammered until human na-
ture backfires. Then the earning
power of a lot of people and of much
capital is seriously burned and crip-
pled. .

Cut price advertising in retail stores
seemed a wonderful formula for those
successfully using it. But it ham-
mered too much in a given place and
now the explosions have come in the
shape of retaliatory legislation; bar-
gain markets; and much cutting of
prices by small retailers willing to
work long hours for low wages.

Organized chain merchandising is
surviving because it has developed new
and different tools but it has lost many
millions of dollars because it ham-
mered too hard with the original tool
of its trade,

Explosions have come in the shape
of the Robinson-Patman law, a deluge
of price maintenance laws and compe-
tition between manufacturers’ and dis-
tributors' brands much more vicious
than would have prevailed if this price
hammering had not been carried to ex-
tremes,

Whenever a competitive price or
margin gets to a place where impor-
tant groups of American citizens feel
themselves unfairly treated, the em-
ployer will be using farsighted judg-
ment if he puts his affairs in shape
to avoid damage from the exploding of
human nature.

Much of the dynamte threatening
business in 1937 is in the section of our
economic structure called “labor rela-
tions,"”

That high explosive always jolts and
damages the business machine when
daily trading is gaining momentum
after a depression,

Labor dynamite is extra plentiful
this time, principally because it is be-
ing artificially propagated or manu-
factured by tens of thousands of union
agitators spurred to activity by belief
that the economic philosophy of Presi-
dent Roosevelt is supporting them.

Our national administration has per-
sistently held the doctrine that the
main stream in the expansion of con-

sumption must come from increasing
the buying power of the millions of
laborers and farmers, whose incomes
have permitted them to buy only a
minor fraction of the things they
would like to have.

No one will dispute the advisability
of that socially or economically, Busi-
ness can be expanded only through
increasing consumption. Some of the
largest zones of untapped consump-
tion should be opened gradually, pro-
gressively expanding the buying pow-
er of the millions who have not been
drawing their share from the products
of manufacturing and distributing or-
ganizations,

Businessmen must induce the farm-
ers and the industrial centers to pur-
chase more attractive foods offered at
reasonable prices. That is the best
present field for working to increase
the dollar volume of the food busi-
ness,

Most economists feel that Mr.
Roosevelt is spreading a lot of extra
dynamite in the path of recovery by
centering too much of his attention on
this part of our potential expansion
of consumption. When a newly or-
ganized union gains something, its
leaders immediately look for another
place where they can demonstrate
their ability to get something more.
They have no other formula for hold-
ing “the loyalty of the supporters whom
they have just recruited.

Many executives of companies en-
gaged in preparing and distributing
foods are squeezine business dyna-
mite during 1937 because they are
maintaining the minimum wages and
maximum hours which provide such
a fertile field for agitators.

Excessive price competition has nat-
urally forced many wholesalers, re-
tailers and packers of foods to extract
as much as they can from the wages
paid to labor,

The time has arrived for correct-

ing this. Business recovery opens the
way. The business man cannit (is
regard this situation in his own hys.
ness unless he is willing to conting,
squeezing the dynamite that is leing
actively prepared for a series of ey
plosions.

National Retail
Grocers Week

The six days from April 5 to 10, 193,
inclusive, have been designated as i
tional Retail Gro:ers Week.

During this period pressure will l
exerted to make America aware of th
importance of the independent grocen
and its intimate relationship with even
household of the nation, says the officil
announcement by the National Associa
tion of Retail Grocers.

The personal auality of grocers' ser
ice, the individualistic position of 1k
grocer in the neighborhood communit
his dependability, friendliness, reliabilii
and personal friendly relation with hy
patrons, are to be stressed. Also hi
enterprise and progress in maintaining
up-to-date, modern food supply estab;
lishments in a day of rapidly changig
organization and practices.

Through various mediums of publi
ity, such as newspapers, magazines an
radio, and by prepared promotional ¢if§
forts concentrated nationally upon ik
week, it will be the aim to make 1
housewives of America thoroughly cm
scious of the personalized service of
community grocer.

Natiunwiti‘e contests are among th
vehicles to be used for building interes
One competition designed to interes
girls of high school age is the prepan
tion of the best list of items for stockin
a pantry for a family of five. Anoths
contest is to be the finding of the olde
rracer in point of service in the counig
Still another promotional item is to be
development of the “National Pantry g
ventory” idea to be worked out throwg
food pages and advertising.

Through these and other mvans
preatly increased volume of busine
during the period will be possible.

—_—

He who buys cheap usually hast
buy a second time to buy right

FLOUR MILLING JANUARY 193

General Mills, Inc. summarizes the following comparative flour milling 8
activities as totaled for all mills reporting in the milling centers as indicated: |

Cumula- Cumulativt §
Same tive Since Same

Past Period  June, 30 Period
Month  Year Ago 1936 1935
Barrels Barrels  Barrels Bnrrclx‘_]
Northwest ...... EoRAAC T S 1122600 1406727 8526005 98067
SOUthWESt «veveererranens 2144494 1937302 15,307,679 130800%

Lake, Central and Southern.. 1832815 1870491 12,737,521 12.571.5{‘;J
Pacific Coast «veveverrasnees 210681 421,777 2005438 28382

Grand Total for All Mills
Reporting ...

.. 5319590 5636207 39,176,733 38,3803%

February 15, 1958 ryary 15, 1937
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SET YOUR MARK HIGH

BUILD FOR PERMANENT SUCCESS
WITH QUALITY PRODUCTS

For HIGH Quality

IACARONI—SPAGHETTI
PRODUCTS

USE THE
HIGH Quality Semolina

AMBER-BRIGHT
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UNIFORM

QEMOLINA

DULUTH-SUPERIOR MILLING DIVISION

OF STANDARD MILLING COMPANY

Executive Office MINNEAPOLIS, MINNESOTA

SUPERIOR CHICAGO PITTSBURGIH NEW YORK BOSTON
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Macaroni for Meatless Days

Public acceptance of macaroni pro-
ducts as the most suitable substitute for
meats on Fridays throughout the year
and on all the meatless days of Lent has
increased among Americans whose re-
ligious associations provide for meat ab-
stention on those days. Vegetarians
also very generally recognize the food
value of macaroni as a substitute from
meats from which they also religiously
abstain, )

Among the macaroni producing trade
the Lenten season, which provides six
weeks of extraordinary demand for their
products, is looked upon as the Maca-
roni Harvest Season. They willingly
support every effort to make Asmerican
consumers more conscious of macaroni
as just the right substitute for all meat-
less days. Activities toward this ob-
jective are from several noticeable fac-
1078,

First and foremost are the individual
campaigns of the leading manufacturers,
For weeks they have been planning cam-
paigns aimed principally at distributers
advising them to have well stocked
storehouses from which to quickly sup-
ply the naturally heavy Lenten demands
for macaroni products of all kinds. The
effect of their combined efforts is not
casily measured, but increased display
of this food in store windows, on dis-

play racks, and at food exhibits, testifies
to the fact that much good comes from
these individual promotional campaigns.

Next comes the educational work that
is being done in a small way by the
National Macaroni Manufacturers asso-
ciation through its Macaroni Recipe re-
leases. These are prepared and distrib-
uted to the newspapers spasmodically,
but they have succeeded in arousing, not
only interest in the trade itself, but con-
siderable interest on the part of the con-
sumers who always welcome new ways
of preparing good foods. For the Len-
ten season there was prepared and dis-
tributed a recipe for “Cream of Spa-
ghetti Soup.” Spaghetti, egg noodles and
short cut macarom are ideal for use in
many different kinds of soups, since this
grain food combines tastefully with

vegetables and meats of all kinds, but a
“Cream of Spaghetti Soup” is something
a little out of the ordinary and has a
ready appeal to the housewives who are
on the lookout for a change from the
ordinary ways of serving that food,

The release referred to was distributed
to the newspapers of the country the last
part of January and has alrcady ap-
peared in papers having a combined cir-
culation of many hundred thousands.
The spaghetti recipe heads the mat sup-
plied, The introduction and the recom-
mended recipe reads:

The 40 days of Lent are more of a
boon than many housewives believe. Un-
able to serve routine meat dinners, the
ruler of the kitchen must experiment
with other main course tasties . . . and in
so doing, she adds scores of excellent
recipes to her year 'round file. Here

The Lenten season extending to March 28
might be termed the Macaroni Harvest Seaso

are a few suggestions for Lent— and
later on,
Cream of Spaghetti Soup

Macaroni, spaghetti or egg noodles

—foods with a high proportion of carbo-
hydrates—are particularly adaptable to
the changing spring weather.

14 1b, spaghetti

1 med. carrot, sliced thin

3 tablespoons butter

14 teaspoon celery salt
14 cup strained tomatoes
teaspoon salt

%4 small onion, minced

1 tablespoon flour
1% cups top milk

1 tablespoon parsley, minced

Pepper
Cook spaghetti and carrot in 2 quarts

hoilin‘: salted water until tender. Crush
to pulp with masher. Melt butter in a
sauce pan, add onion, and saute for 5
minutes. Add flour and stir until smooth,
Add salt, pepper, celery salt, tomatoes,
milk and parsley. Pour sauce into pot
containing cuoked spaghetti-carrot pulp
and bring to boiling point, Serve piping
hot with whipped cream. Serves 4.

Next and equally important is the con-
tinuous good work being done by the
durum millers in trying to make the
American public more macaroni con-
scious, giving preference naturally to
semolina macaroni and spaghetti or egg
noodles made from durum flour. In
addition to their individual promotional
work through the many news outlets,
they codperate with their customers in
the macaroni industry and have always
done their share in any association ac-
tivity or industry movement aimed at
increasing the consumption of good
macaroni.

There are numerous examples of the
splendid help given the macaroni manu-
facturers by the durum milling trade.
One of current note is the timely broad-
casting of a special recipe by Belty
Crocker, the Washburn Crosby company
popular radio food commentator, In an-
nouncing her next discussion of maca-
roni products which she will put on the
air February 26, over a chain of nearly
60 stations, covering the country from
coast to coast, the sponsoring durum mil-
ler says to the macaroni makers whose
coOperation it seeks:

“LENT! The year's great oppor-
tunity—your greatest sales season! Lent,
February 10 to March 28—a stretch of
more than a month when housewives
‘look around for—and BUY meat sub-
stitutes. 40 long days when women are
more than usually receptive to NEW
RECIPES which use no meat. Betty
Crocker comes to your aid with her
recipe for MEATLESS ITALIAN
SPAGHETTI which she will recom-

-

n

mend to millions of radio listeners o
the morning of February 26, 1937,
“February 26 — almost midway i
Lent! When women and their famili
are tired of the meatless dishes they'y
been eating! When they're more tha
ever on the lookout for mew recipes
Right into the middle of this great sale
setting season comes her new, extra-de

licious MEATLESS ITALIAN SPAR’

GHETTI! A dish for gourmets. A dig
for Lent. A dish that uses a lot of s
ghetti—your product.”

Through these combined efforts,
start has been made to convince Ame
icans that Macaroni Products are o
cellent substitutes for meat during th
meatless days of Lent or on any di
when the family demands a change fre
meat.

For Those Early Days
of Lent

Macaroni-Noedle manufacturers
frequently asked to recommend differs
ways in which their products can
substituted for meats in meals for
meatless days of Lent. Here's one
can always be recommended with b
assurance that it will be gencrally pop
lar. It is a Macaroni Loaf that is €
to prepare and is unusually good.

Macaroni Loaf makes an cconomid
substitute for other carbohydrate dis
appearing with some irritating freques

in the menus in many American hong

If generously seasoned with chuese

bound together with eggs, it may well?
served in licu of both potatoes and me
The following preparation makes an®

cellent variation for Friday or any m’jg

less menu in Lent:

Use four cups of cooked macar :

blanched in hot water if it is to bem
immediately into a loaf. Mix with 1
hot macaroni one cup of cream or €
orated milk, one cup of grated ch
one-half cup of sliced ripe olives,

pimento cut in small strips, and a W8

spoon of not too finely chopped pars
If cvaporated milk is used insted

cream, add two tablespoons of MO

butter, Season to taste with sall

pepper. y
Bake in a well buttered casserole ¥

moderate oven of 325 degrecs, o0

without oven regulation, place the
serole in a shallow pan of water ”
bake at a low temperature, Bake If
45 to 60 minutes.

One way to make headway 5
people is to show a disposition !
their way as much as is possible:

g ——
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SPAGHETTI—
One of the “"Energy Trio"

Macaroni products being  simple
ain foods can be used most pleas-
gly in plain and simple recipes. That
the reasoning of Miss Martha Gray,
nowned food expert of New York
ity, in reccommending the use of good
molina macaroni as the basic need
bl any good dish of this energy food.
Che adds:

Now Spaghetti, Macaroni and Noo-
les, often termed “The Energy Trio,”
nd very properly so, are not new to
as main dishes, but there are al-
jays new ways in which to combine
hese excellent cereal foods with other
ods 50 as to continue to hold the
mily interest.

In addition to being economical
ese products are quickly cooked and
hin be combined temptingly with veg-
tables, meat, fish, eggs or cheese,—
v good reasons why most house-
ives always have an ample’ supply in
peir pantry for regular or emergency

And there are spaghettis and spag-

Jettis, but the best grades are a beau-
ful amber, made from the hardy,
rthern  grown  durum  wheats, A
brdy wheat has a high gluten content
hich gives it a peculiarly delicious,
ity flavor. The gluten gives it that
ticity and form-retaining quality.
b fact a famous test of a first quality
paghetti is to snap a long stick of
(uncooked, of course), to make it

THE MACARONI

bend and spring back like a whip
without breaking. l

It is difficult to give a definite time
for cooking, as the size and composi-
tion of these products vary, but each
is .cnnked in vigorously boiling water,
using about one gallon of water to a
pound of macaroni or spaghetti, add-
Ing two teaspoons of salt. Cook about
15 minutes, and only until tender,
because overcooking causes it to lose
both its shape and flavor.

Buttered Spaghetti

_As a side dish for a meat menu this

simple spaghetti dish (just as good
with macaroni) is a novelty, Boil
your spaghetti and drain it with cold
water rinsings. Melt 3 or 4 table-
spoonsful of butter, adding a cut up
garlic clove. Simmer without brown-
ing .the butter, and then skim out the
garlic after it has thoroughly Mavored
the butter. Reheat the cooked spag-
11c_tti in this butter, seasoning to taste
with a bit of fresh ground black
pepper.

Traffic Man's
New Guide Book

A new convenience for all shippers
and receivers of goods makes its bow
to American industry this month—the
Co-Ordinated Rate Guide, published
by Consolidated Guide Corporation,
and printed by the Cuneo Press, both
of Chicago.

A masterpiece of compilation, of oh-
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vious value as a time saver for all
shippers, this “Guide of Guides" (self-
styled) appears to be a stupendous
feat of typography and book making
as we!l. Bound in heavy boards, this
new kind of guide has 1350 pages most
ol'_ whch contain 3850 rates totaling
millions of rate quotations.

One thumb-index reference leads the
user instantly to the comparative rail,
truck, express and parcel post ship-
ping rates from 109 key points
throughout the country to thousands
0}' destinations,  Air, water and for-
cign parcel post rates form important
sections of the guide. A special sec-
tion lists thousands of cities, towns
and hamlets with the serving rail,
truck and navigation carriers.

. ('.'Q-Ortlinnl‘c(l Rate Guide is Amer-
ica’s first shipping guide of its kind,
according to the publisher's statement.
Its purpose is to supplant the many
and sundry references heretofore nee-
essary for the calculation of a shipping
rate, thus saving the traffic man's time
and money. It is stated that the traflic
manager's necessary rate books and
tariffs have up to the present time
cost five times as much and have taken
up 10 times as much desk space as this
smglp comprehensive reference hook.

With rate finding now reduced to
such a simple process that any busi-
ness man or his stenographer can use
it, the publishers expect that indus-
tries may easily explore new sales ter-
ritories, and effect many  shipping
cconomies in their buying as well.

Renowned Manufacturers

BAROZZI DRYING MACHINE CO., INC.

NORTH BERGEN, N. J.

MACARCONI—NOODLE DRYERS

ONLY!

The Onl._y Firm Specializing In Alimentary Paste Dryers

i THE ONLY SYSTEM KNOWN TO BE SPACE -TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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Honest to Goodness

Not every man can be appointed or
elected to a great office. Not every man
can become a molder of public opin-
ion, a leader in a profession, a captain of
industry.

Not every man can become publicly
great, but every man has an opportunity
to become privately great, great in his
own individual character and reputation.

Great men must be honest. America’s
two greatest men were proverbially hon-
est.

Any barrel of flour bearing the brand,
“G. W. MT. VERNON,"” was cxempted
from the customary inspection in West
Indian ports, because it had been found
a waste of time to look for discrepancies
in George Washington's product.

Any statement made in the courts of
Illinois by Abe Lincoln was accepted at
its face value by judge, jury and oppos-
ing counsel, because it had been found

that Lincoln would be honest, even at the
expense of his own case,

What great American has been other
than honest? Such men as have become
notoriously dishonest have been buried in
ignominy.

Some men lack the ability to rise
above the level of mediocrity in business
or professional knowledge or perform-
ance, but all men have the ability to be
honest. In definite honesty we average
men can stand beside the greatest—if we
will. :

A man needs no wider field of action
than his own circle of business activity,
no greater opportunity than the least of
business transactions, to place himself on
a plane of greatness in honesty.

Of all the qualities ascribed to man-
kind, in popular acclaim none exceeds
honesty,  Nothing so certainly and
quickly brings about the disrepute and
downfall of a public man as to be caught
in dishonest acts.

Joseph Freschi
Banker

In the macaroni manufacturing in-
dustry, Joseph Freschi, a leading ex-
ecutive of the Mound City Macaroni
company, St. Louis, Mo. is recognized
as one of the leading manufacturers
in the trade. Among his fellow citi-
zens in St. Louis he is known as all
of that, plus that of a sound banker.
The story of his banking carcer is
told in a newsy article in the current
issue of “Il Pensiro” (The Thought),
a combination Ttalian and English
newspaper weekly, which reads:

“First Vice President of the South-
west Bank. That's the new title of
our esteemed friend Cav. Jos, Freschi
of Ravarino and Freschi, Inc, For
more than 40 years Joe Freschi has
been a power for good in the life of
the community of the Ttalian people
of St. Louis. An energetic leader who
has in spite of his many business du-
ties and responsibilities given his time
and money in every worthwhile en-
deavor that redounded to the credit of
the Italian people of this city.

“The living, fiery patriotic example
of the true American Italian, he has
ever been sought after to lead our
people. A square shooter, deliberate
in his actions, warm hearted and gen-
erous, he is liked by everyone.
Throughout these many years among
us he has been ever to the forefront
carrying on to success every cndeavor
in the same manner as he' has the
Ravarino and Freschi and Mound City
Macaroni Co. to a leading place in
this dndustry.

e,

“He well merits the honor bestowed
on him by his officers and members
of the board of the Southwest Bank.
Elevating him to this high office is bu¢
a reward for the service and corii-
dence he has rendered in his member-
ship on this board for the last several
years, We rejoice witk him in his
promotion and feel thai the honor that
has come to him reflects to a certain
degree on the entire Italian colony
which has come to love and admire
him for his sterling qualities and vir-
tues, Freschi is also vice president of
the National Macaroni Industry in
America and will leave next week end
for Chicago for their annual meeting.”

Andrew Ross Made
Executive Vice President

To cope with the increasing activities
of the association, Paul S. Willis, presi-
dent of the Associated Grocery Manu-
facturers of America, reports that the
board of directors recently approved a
plan to increase the AGMA staff. The
position of Executive Vice president was
created.

Andrew Ross has been sclected to fill
that position and is now on the joh, He
is no stranger to the food and grocery
industry, having been identified with it
for a long period. His broad experi-
ence and wide acquaintance excellently
qualify him to aid AGMA in its work.
Coincidentally, Mr. Ross served as the
first president of the association,

His many friends in the macaroni in-
dustry will be glad to learn of this affilia-
tion, because of his former connection

* effort capital isn't invested.

February 15, 1y

with production and sale of macar,

products. He was in charge of the my
aroni department of Armour and Cop
pany when that organization was in
macaroni business and represented i
firm at many of the mectings of the iy

dustry about a decade ago.

Frank Motta
On Western Tour

Frank A. Motta, secretary of th

Champion Machinery company, Joli

1ll., supplier of noodle and flour ha
dling equipment was on a tour of 1h

western and southern states in Jan
ary. From Los Angeles he sent wor
regretting his inability to attend 1

midyear meeting of the macaroni i

dustry in Chicago, since he makes
a practice to attend all conferences
macaroni manufacturers.

He reports business as considerab]
improved over that of a year ago, wi

inquiries about and purchases of m
chinery more nearly normal than th
have been in years.

Profit Margin
Too Low
A commentator in the grocery secl

of the New York Journal o{ Commerj§

agrees with the general views in t
trade that the spread between the

semolina price and the finished prod§

price is entirely too narrow for busin
comfort, It is something on which the
is a general agreement in the trade b
utter lack of constructive remedial 3
tion. The statement bears repetili
even though it does not have the ¢ff
of convincing many in the trade w
still persist in doing business without &
regard for cost of manufacture of ¢
pense of distribution: N

“Based on a replacement cost of it
6c per Ib. for semolina, macaroni pr
should be 1c per Ib, higher than currer
quoted, according to the trade, .~mcc|l
margin between the cost of durum I
and of packaged high quality macat

is now only 1%e, whereas a minimun i

2%ic is considercd necessary to
manufacturing costs and allow a m
erate profit. Thus, as soon as st
made of cheaper raw materials 2
cleaned up, higher macaroni prices
pear forthcoming.”

We wonder! !}

Heads New
Display Firm

W. B. Hampton formerly "
Scene-In-Action Advertising comp¥
and W. J. Rankin corporation *
nounces formation of his own firm,!
Display Corporation of America at:
East Ohio st., Chicago, The organ
tion will specialize in animated i
static displays. W, B. Hampton s ['
ident, ;

Result dividends can’t be collectt

bruary 15, 1937
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The Highest Priced Semolina in America

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

and Worth All It Costs

Ll

Leads in Quality
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Boyardee Spaghetti
at Sponsored Theater

"“Sponsored Theaters” may not have
the full approval of the leaders in the
show business, but the idea is “taking”
to some degree in the world's greatest
show center, New York city, according
to an article in a recent issue of Printers’
Ink, Of interest to the macaroni indus-
try is the fact that the show particularly
referred to is sponsored by the manufac-
turers of a popular brand of spaghetti
and that it features the preparation of a
tasty dish of this popular food as part
of the show, The article, in part:

With an expensive cast of 31 profes-
sionals and the cooperation of Loew's
theaters and Station WHN Ida Bailey
Allen has started a plan of putting
“sponsored theater” on a paying basis
for food advertisers. Unlike other
shows designed to sell merchandise Mrs,
Allen’s “Homemakers of the Air,” which
now plays at Loew's Ziegfeld, in the
Broadway scctor, is not free. With
movies and what-not included, it costs
25 cents.

At present the Allen show is hardly
out of the experimental stage. With
all the fanfare of the bigtime it opens to
the public at the Marhattan playhouse. It
is a highly participating show, in which
the audience, served by a long mike on a
string, is encouraged to ask questions
and to contribute comment,

The present sponsors are Boyardee
Spaghetti and Pique, a seasoning.

The whole thing is elaborately
planned. A special stage setting is de-
signed for each show. All the actors

and participants are in costume. There
are skits, music by a twelve picce band
and sufficient audience comment to give
liveliness. The cooking talks are fea-
tured by actual demonstrations of food
on the hob, by a Frenchy chef (Charles
Premmac) and by “Jane,” the dumb-bell
girl who makes all the mistakes and has
to be “shown how" by Mrs, Allen,

Looked at as straight theater, the show
admittedly suffers from the intractability
of microphones, The action is slowed
because speakers must alway keep within
mike range. This is one of the faults
which are being overcome, according to
Mrs. Allen, during the course of the
show's present semiexperimental run.

Following the Broadway rounding-out,
Louis K. Sidney, who runs WHN and
is in charge of productions in all Loew's
theaters, 1s going to put Mrs. Allen.and
the troupe through a tour of an ecastern
chain, '

Eventually, broadcasting and play-act-
ing as she goes, Mrs. Allen will make a
tour of the main cities of the country,
she stated,

The idea for this kind of sponsored
theater came to Mrs. Allen when she
made a tour of the country for Nucoa, a
Best Foods product, giving free shows
and demonstrating cooking methods.
She thinks not only that this develop-
ment is in tune with the times, but that
her new show is more nearly ready than
most of radio’s hours for the arrival of
television.

Rossotti Appoints
D. W. Killip
General Salesmanager

The Rossotti Lithographing Company,
Inc., of New York, has announced the
appointment of D. W. Killip as general
salesmanager, with headquarters, after
Feb. 1, 1937 at the main office in New
York. The Rossotti Lithographing com-
pany for more than 39 years has special-
ized in designing and manufacturing
folding cartons, labels, and wrappers.

The appointment of Mr, Killip to the
general salesmanagership of his concern
follows three years of service as sales-
manager of the middle west division, with
headquarters in Chicago. According to
Charles C. Rossotti, vice president, the
outstanding success Mr, Killip achieved
in the development of the Chicago and
middle west territory has won this ad-
vancement for him.

Success in practically any line of en-
deavor can usually he traced to the past
experience of the individual, Tt is re-
ported that Mr, Killip has been identified
with the food industry for many years.
He acquired widespread acquaintance-
ship in the food field throughout the
United States in the capacity of credit

m:m:lgt:r for the Kraft Cheese company.
Later, he supervised branch :lisgn_'bulmg
units for this concern. Mr, Killip left

D. W. KILLIP

Kraft to go into tHe brokerage business
where he concentrated chiefly upon the
distribution and sale of food products,
Traveling from coast to coast in this
capacity, his ~ontracts with food product
manufacturers ane distributors won him
an ever increasing circle of friends,
Mr. Killip's experience in food fields
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served him admirably in the developm
of his business for the Rossotti J.ilho

graphing company. Possessing i ke

sense of modern merchandising i fo
products, his sales volume of packagiy
materials rose rapidly. As Charles R
sotti remarked: “Killip frequen
goes far out of his way to do a fay,
or render a special service for his cusy
mers, He never seems to overluok ;
opportunity to help his customers wj
problems not even remotely connect
with the packaging or lithograplip
business.”” A long list of loyal frien
and acquaintances has resulted from hi
policy.

The business of the Rossoni Lith
graphing Co. has grown rapidly duri
the past few years. Branch sales offig
have been established and are now opx
ating in_major markets from coast |
coast. Modern production facilities an
plant expansion has kept pace with i
creased volume.

Standard Containers
for Extracted Honey

The current revision of Simplif
Practice Recommendation R156-34, C
tainers for Extracted Honey, has be
accorded the required degree of accyd
ance by the industry and is effective Fe§
1, 1937, according to an announcemed
by the division of simplified practi
National Bureau of Standards. The rg
vised recommendation will be identif
as Simplified Practice Recommendali
R156-37.

The original recommendation as prg
ulgated in 1934 established a simplifd
schedule of sizes of containers based
capacily, also net weights of extrac
honey in containers. The current re

sion substitutes packages of 24 and 4§
oz. avoirdupois for the pint anl qui

sizes, respectively, Also, the indust
has approved the addition of a glass ¢
tainer with a capacity of 32 ounces g
honey.

Stocks of Wheat
Jan. 1, 1937

Stocks of wheat in interior nulls. ¢4
vators and warchouses on Jan. 1. 1%
are estimated by the crop reports
board at 80,478,000 bus. Stock- in
same position on Jan. 1, 1936 amoun!
to 80,508,000 bus, and on Jan. 1, 1%
92,145,000 bus, Considering stocks

this position together with farm stodf

the total this year is considerably b
those of 1936 and 1935, The follow
table shows comparisons by classes:

Combined With Stocks on Farm

Class Jan. 1,1935 Jan. 1,1936 Jan. 1.F'8

(Thous.  (Thous.  (Thos
bu.) bu.) )
winter ..

.. 78955  G3so7  onoY
Soft red
winter ... 70,047 68,992
Hard red
spring ... 41,010 56,609
Tm ... 6,289 14780
White ..... . 41,435 39,920

TOTAL ....23773%

Hard red
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To this department, all Macaroni-Nood), i invi
mvlicen:.h'r::f‘ Il"lri:‘l!.l';nl:hlla)‘ lrh ect :I“ ll:c?ldm:rh:::::ll i.r::%ri:.tmd‘ i
1 0 g i
Edltare o resscd are the Aéu(;nn:i:e:.‘m" britors and not necessarily those of the

“I do nol agree with oll that you sa —
But I shall defend 1o the death yauryn'ylu to say it."
~Voltaire

0. 1 Semolina Macaroni
t 5'2¢! How?

It was with a great interest I read Mr.
Mercurio's letter in the January 135 issue
bl T MACARONT JOURNAL.

We, h_ere in the Pacific northwest,
bave similar conditions to contend with.
Many factories are family affairs
here all are satisficd with days wages.
ere is no taking account of costs of
oing business such as depreciation, in-
urance, taxes, ete. When Hour was $4.25
r bbl,, standard macaroni was sold for
265 in 100 Ib, sacks. A very recent
currence is typical. On a CCC bid at
ancouver, Wash. on Dec. 14, 1936
when No. 1 Durum Semolina was
poled at $11.40 a barrel bulk. F.O.18,,
fortland)), calling for 10 1. boxes No, |
nolina long macaroni and spaghetti,
o concerns quoted the following: Suc-
ssful bidder L0559 per Ib. and the loser
561, For some reason or other north-
estern macaroni manufacturers are so
ngry for state and Federal business
pat they are willing to sell goods less
i the cost of raw material,

Something is wrong, Government

$3.25 per 100 Ibs.

Very truly yours,
5. M. Orso, Manager,
Oregon Macaroni Mig, Co.
Portland, Oregon.

agencies specify quality, but we douln
very much whether there is even an
analysis made to determine whether suc-
cessful bidder has complied with speci-
fications. Things have come to such a
pass that a number of macaroni manu-
facturers refuse to bid. It should be a
source of shame to manufacturers of
macaroni products o see how success-
fully the manufacturers of crackers and
cookies carry on their business. For an
illustration bulk soda crackers have toda
a basic net price of e in Portland wit
their grade of lour costing $4.50 per bbl,
With costs of $5 a barrel for flour used
for macaroni manufacturers, jobbers are
selling macaroni for $3.65 per 100 Ibs,
bulk and some manufacturers as low as

Instead of concentrating on quality
merchandise, they are educating the pub-
lic to quantity for the money expended.

(Note: If it is true that Government
agencies and institutions specify quality
but seldom demand that products treated
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be up to specifications, what recourse
has the bidder on the basis of the quality
specified in bids that are opened 1o the
public? Does this condition prevail in
other sections of the country besides the
northwest > What is the remedy? This
publication invites an open discussion of
the very important fact presented by Mr
Orso.—Eprrok. )

Foreign Trade in
Food Products in 1936

United States imports and exports of
food products during the calendar year
1936 amounted to $933,961,000, an in-
crease of 9% over the total of $856,907 -
000 recorded during 1935, according to
preliminary figures released Feb, 1, 1937
by the foodstuffs division of the De-
partment of Commerce.

This increase was accounted for by
heavier imports of food products and
beverages during 1936, the total amount-
ing to $732,336,000, an increase of 14%
over the 1935 figure of $641,152,000.
On the other hand, exports of food
products fell off over 69, amounting to
$201,625,000 in 1936, as compared with
$215,755,000 in 1935,

It was pointed out, however, hy
Fleteher H. Rawls, chief, foodstufis divi-
sion, that the maritime strike on the
Pacific coast which became effective in
the carly part of November had cut
deeply into our exports of food products
in November and December.

Because the MACARONI, SPAGHETTI, and EGG NOODLE
industry has learned through long vears of experience that it can
obtain greater speed, and efficiency with less lahor cost by packaging
its products on Peters Packaging Machines.

For plants of small production, we
recommend our JUNIOR  machines
which are easily adjusted from one
Size to another. Where there is large
production, it will be found most ef-
fiient to install our SENIOR ma-
chines, If you will write us your par-
ticular problems, we will gladly semd
our recommendations at once.

Petern JUNIOIR FORMING AND
LINING MACHINE

PETERS MACHINERY CO.
4700 RAVENSWOOD AVE.
CHICAGD - - . . ILLINOIS

Operators, .. One

I'reduction,, 13-40 eartons per min,

Adjustable for wide range of alzes.

Also . . . Peters JUNIOR
FOLDING AND CLOUSING MA-
cliNg |, automatleally
closen 13-40 cartons per min,
requiring no operntor . . . Ad-
Justable for wide range of
nizen. WRITE FOR DE-
TAILS today!

e
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North Dakota’s Durum Story

The story of a special wheat for the
manufacture of an especially good grain
food that is rapidly growing in faver
in American homes was told in pictures
as part of the exhibit of the North
Dakota Agriculture College at the re-
cent International Stock Show. It was

studied by several hundred thousand
visitors who attended the show.
As can be seen from the accompany-

wheat production; a milling scene taken
in a mill specially equipped for the mill-
ing of the hard durum wheat; a chart
visualizing the importance of the crop
to that state, producing, as it claims,
“About 709 of the Crop of Durum
Wheat produced in the United States”;
a macaroni press in operation showing
how the golden meal ground from the
flinty durum wheat is processed into the

North Dakota Agriculture College exhibit at the International Stock Show illustrating

the progress of wheat from field to factory

ing cut the sponsors told the story of
one of its chief grain crops, the cultiva-
tion, its milling and the l!nnl processing
into energy foods—macaroni products.

The exhibit was on a long platform.
The background consisted of several
panels, showing from left to righe: a
bundle of durum wheat sheaves; a typi-
cal amber durum wheat field in North
Dakota; a map of the state showing
the areas of heaviest and best durum

popular macaroni, spaghetti, clbows and
almost endless other shapes of this high
grade gain food, and finally another
sheaf of this valuable wheat.

On the table are shown samples of
durum wheat; of the semoliva and du-
rum flour milled therefrom and lastly
of finished macaroni products. Alto-
gether it was an excellent display of a
fine food.

Court Upholds
Marketing Agreement

The California macaroni-noodle manu-
facturing industry has been advised by
Sceretary-Treasurer A. Bertucci of the
Macaroni Industry Board of Northern
California which is operating under the
state Marketing Agreement act, that the
act has been declared constitutional in a
recent test case, and he calls upon all
manufacturers to report at once all vio-
lations of the law by macaroni-noodle
manufacturers. His statement reads:

“Macaroni producers have learned
from a recent decision of the Superior
Court in Los Angeles that the Marketing
Apreement which affects the macaroni
business is not to be taken lightly.

“The court upheld the constitutionality
of the California Marketing Agreement
Act of 1935, and likewise held that
macaroni products, having their origin
from wheat, are an agricultural com-
modity under the definition of the act.
The court decided that producers of
macaroni are bound by the terms and

provisions of the Macaroni Marketing
Agreement and License.

“A Los Angeles manufacturer discov-
ered that the act has 'TEETH' when the
court ruled that the company violated
the provisions of the Macaroni Market-
ing Agreement, and as a result forbids
the company under a permanent injunc-
tion from further violations. The com-
pany was further enjoined from ful-
filling a bid with the city of Los Angeles
which the court held contrary to the re-
quirements of the Agreement.”

Traficanti in
Temporary Quarters

We are pleased to announce that Trafi-
canti Brothers after the disastrous fire at
their plant quickly located at a tempo-
rary address with machines and equip-
ment to carry on business and fill all or-
ders.  Pending erection of a building
that will be the last word in the produc-
tion of their famous Aunt Sarah's Egg
Noodles “America’s Finest” and other
Macaroni Products, their new address is
422 South Desplaines, Chicago.
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Who Is the
CONSUMER?

Every living individual in America i

a “Consumer” to a greater or lesser (g
gree according to J. Frank Grimes, preg.
dent of the Independent Grocers Al
liance in a talk in a national radio broa(.
cast last month, On this point he sai:

“It might be well for us to investigay
just who the CONSUMER really is, s
that we may intelligently weigh the issue
under consideraiiv1. We have constantly
and unthinkingly u.ed the word so tha
the CONSUMER hes finally grown iny
a mythical character varelated to any of
us, Who is the CONSUMER?

“The farmer and his family are con.
sumers.

“The worker and his family are con}

sumers,

“The small business man
family are consumers.

“Bankers, clerks, professional men
politicians and what we like to call D
Business Men and their families are con-
sumers,

“We all are the consumers abou
whom there is such great concern.”

This staunch advocate of cooperatiy
methods of distribution gave the aboyg
description of the word “consumer” I
introduce his discussion of the value an
successful operation of the right kind o
cooperative distribution -of foods an
other articles to consumers.

IGA Officers
Reelected

The entire list of officers and board ¢

and b

directors of the Independent Grocers AN

liance of America was reelected at B
annual board meeting of the organizt
tion in the headquarters office at
West Jackson blvd. .

The officers are: J. Frank Grime
president ; Gerard M. Ungaro, vice pres
dent, and Louis G. Groebe, secretary an
treasurer. The board is composed ¢
J. D. Godfrey, chairman; Ned N‘.['Ieﬁ
ing, J. Frank Grimes, Louis G. Groce
T G. Thompson, and William ¥
Thompson,

The IGA, founded in 1926, number
more than 5,000 wholesale and ret¥
members, operating in 46 states.

Announcement that two new whok
sale houses had been accepted for me®
bership was made: D. G. Penficld C
of Danbury, Conn,, and the Olive
Finnie company of Memphis, Tenn.

According to President G .. "2 U
ganization has just finished che most s
cessful year in its decade of history.

A Potato Chip

“Sure,” says B. A. Klein, n.lw'}*r
manufacturer of Chicago, .-\ssucta::_

Director, maker also of very tasty PO7R

chips, and no mean poker player,
can p]ny poker with potato chips
that is a rather crumby idea.”

|

Those who land at the top are ¥
dom landed at the top.
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ROMEO FLOUR

The High Protein Patent Kansas
Hard Wheat that Macaroni
Manufacturers desire

| QUALITY SERVICE

Natural Color
Not Bleached

Sa?e money by using ROMEQO
this crop year. It will pay you
big dividends.

THE
STAR MACARONI DIES MFG. CO.

57 GRAND ST.
NEW YORK, N. Y,

Our Prices Are as Low as
Possible, Consistent with Good Work

BAUR FLOUR MILLS CO0.

Established 1870 ST. LOUIS, MO.

—and a Champion Flour Outfit
skilfully blends and sifts the flour
automatically—saving time and labor

Skill wins in billiards and also in the
manufacture of fine macaroni prod-
ucts. With Champion Flour OQutfits
you automatically shift and blend
the flour, insuring clean uniform
products that command best market
prices. Clean flour also eliminates
scorching of rustly dies thercby re-
ducing maintenance expense. Scores
of progressive macaroni and noodle
manufacturers are profiting by the
cfficiency of Champion equipment.

BILLIARDS
skilfully plays
the cue-ball

WIN WITH
ICHAMPION
EQUIPMENT

Champion Mixers, Weighing Hoppers,
Water Scales and other automatic
machinery all help 1o keep costs down
and selling prices up. It will pay you
to investigate.

MAIL COUPON FOR FULL DETAILS

CHAMPION MACHINERY CO., Joliet, 1L

Please send me full particulars, prices and terms
on your Flour Handling Equipment.

CHAMPION MACHINERY CO.
Jollet . lllinols

. . . - - . . .

Eastern Distributor ‘\"‘“’ x ‘ At
Hudson & Leonard Sts. NEW YORK ary ADDRESE. ivvivvoninsinivmasiasess
CITY siviianviinianssiseses ST,

o S — TP Y

St
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FOR WINTER MENUS

“SPAGHETTI AND MACARONI
ARE FINE FOODS FOR COLD
WEATHER MEALS,” siys Martha
Gray, food and nutrition expert in a
timely article that appeared in the Jan.
2, 1937 issue of the New York Journal,
“ALTHOUGH THEY ARE GOOD
THE YEAR AROUND, APPRECI-
ATED AT ANY TIME. HOWEVER,
MACARONI AND SPAGHETTI
DISHES SEEM TO HAVE AN ADD-
ED APPEAL WHILE IT 1S COLD.
AND WITH THEM, TODAY'S
HOUSEKEEPER OR HOMEMAK-
ER 1S PREPARED FOR ALMOST
ANY EMERGENCY.” The article con-
tinues:

From buying these products literally
“by the yard” on open racks, we now
can purchase them in convenient pack-
ages, cither ready to cook, or already
cooked to serye. AN that remains for
you is to chonse the brand of either
which best suits yowr needs.

For eight ounces of macaroni or spa-
ghetti, use six cups of water. Have it
salted, and boiling when the cereal is
diopped in.  You will have to watch it
to prevent burning, but there wi'l be lit-
tle water to pour off, and the ilavor will
be better. For the time, cousult direc-
tions on your package.

With such a wide choice at your dis-
posal, building menus around these ce-
reals becomes a matter of which one. If
you are in an adventuresorae mood, but
without much time, choos: one of the
cooked variety, By stuffiny green pep-
pers, tomatoes, or onions with maca-
roni and cheese, or a spaghetti and to-
mato sauce mixture, and baking, vou can
have a tasty treat in a very shoit time.

With the uncooked cereal, thers are
untold possibilities. The combinat'ons,
bland or spicy, with meats, poultry, 1'sh,
cheese, vegetables, and fruits are court-
less. It becomes merely a matter of se-
lecting which shape of macaroni you
prefer for the purpose. One of the easi-
est to use is the small cut,

Cooking macaroni or spaghetti, in
whatever shape you choose, i1s most sim-
ple, and takes from eight to fifteen min-
utes, depending upon which kind you are
preparing. It might be wise to cook a
double portion, and save half for futvre
use. Put it in a covered container in
your refrigerator. Just run water over

- the pieces before using and drain. You'll

find this a lifesaver with leftovers.

For eight ounces of macaroni or spa-
ghetti, use six cups of water. Have it
salted, and boiling when the cereal is
dropped in. You will have to watch it
to prevent burning, but there will be lit-
tle water to pour off, and the flavor will
be better.

For a late supper dish you might add
mushrooms and chopped  chicken or

calves' liver to spaghetti with tomato
sauce, scasoning to taste,

Macaroni and Meat Balls

% 1b, fine cut macaroni

B or 10 cabbage leaves
1% 1bs. ground veal

15 1b. ground pork

1 pt. catsup

1 c. thick sour cream

1 tsp. salt

Y3 tsp, pepper

Cook macaroni in boiling, salted water
until tender. Drain. Cook cabbage
leaves whole until almost tender and
drain. Mix meat, seasonings, and cereal,
and form into balls, Roll in cabbage
leaves, and place in kettle. Cover with
mixture of catsup and 1 c. water. Cover
and simmer 134 hours. Add some cream
and simmer for ¥ hour longer.

Chicken and Macaroni "Gems”

2 c. cooked macaroni diced

2 c. cooked chicken, diced

2 eggs

1 c. milk

14 tsp. paprika
14 tsp, salt

2 tbsp. chopped parsley

2 tbsp. chopped celery

2 tbsp. chopped pimiento

3 tsp, butter, melted

Beat eggs slightly. Mix together all
ingredients.  Pour into well-buttered
gem pans. Set in pan of hot water, and
bake in moderate oven 30 min. Unmold,
arrange on platter, and surround with
either tomato or thick cream sauce. Gar-
nish with parsley.

Asparagus Macaroni

A quick luncheon treat is prepared by
putting a layer of macaroni and cheese
sauce in the bottom of a buttered bak-
ing dish, covering with a layer of cooked
asparagus tips, repeating until all is used,
and finishing with the macaroni. Top
with buttered crumbs. Bake in moder-
ate oven—375 deg. F.—for about 30
minutes, or until ‘the crumbs have
browned, and the mixture heated thor-
oughly,

Noodle Plant

in New Quarters

A public reception marked the formal
opening of the new plant of the Blue
Ribbon Noodle Company, Inc. at 508-
514 S. Main st., Wilkes-Barre, Pa. on
Jan. 26, 1937,

The affair marked completion of the
installation of modern noodle machinery
in the new plant and the beginning of
production on an increased scale.

The invited guests were shown through
the plant by executives and were later
entertained by artists from Atlantic City
and New York city. Ben Goodman, gen-
eral salesmanager of the company, which
was organized last May, was master of
ceremonies.

In a public announcement, he stressed
the fact that before the World war a
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products consumed in the Unite] Siy
was imported while now production
developed so rapidly that the Upj
States is listed among the macaroni ¢
porting nations.

The capacity of the first plant of
firm was about 1200 Ibs. of (rid
noodles a day. This has been sty
up in the new plant to about the ¢
quantity per hour.

Alexander Goodman is presiden
the firm. Harry Jankowitz is treasu
and Ben Goodman is general salesma
ager.

STOP
LOSSES

INCREASE
PRODUCTION

E-:wnggpuc.s
PRESSES
WILL

Exchange of
DO IT.

Macaroni Products

According to the Monthly Summz
of Foreign Commerce issued by |
U. S. Bureau of Foreign and Domes
Commerce for November 1936, the i
portation and exportation of macan
products continued to fluctuate alig
nately.

Imports

In November 1936 the macaronii
ports amounted to only 73487 I
worth $5,488 as compared with
October 1936 imports amounting
98,479 1bs, valued at $7,888. 2 b S ARt \

For the first 11 months of 193 e s LA s P,
imports totaled 1,143,249 1bs. wilk THECH
total value of $91,678. ARI..ES F.ELMES ENGINEER]NG W(]RKS

Exports Hydraulic and Special Machinery
The amount of this foodswfi 44 213 N. Morgan St. Chicago,U.5.A.

INeL e

e

the manufacture
of your highest

grade macaroni

products . ., . .,

« « « we recommend

Duramber No. 1 Semolina
ITALIAN STYLE

uniform granulation

AMBER MILLING CO.

J. F. Digrensacu : ]
Prosien Minnecapolis py, 50 8243,

+ exclusive Durum Millers of

* QUALITY SEMOLINA -

—

;

ported in November 1936 was 171J
Ibs. worth $14,322 as compared v

the October 1936 figures totaling of -
135,334 1bs. with a value of $10208
During the first 11 months of I
the macaroni exports amounted 1o
793,240 lbs. worth $146,399.
The foreign countries to which g
November exports were shipped
the total exported to each is shown
the list below:
Countries
Netherlands «o.ovvonvmmirorines
CANBOY ciavionsssivanns dupspaior
Br. Honduras ........ooonveine
COMA RIER wusvcnwownmsasomipms
Guatemala
Honduras
Nicaragua .
Panama ...
Mexico .
Bermuda .
Barbados ..
JAMAICA . ivaavmsisaesosn
Other Dritish West Indies.....

Dominician Republic ..........
Neth, West Indies ............
Haiti, Repullic of ....... v
Bolivia ...ovvenen
Colombia ....
Fcuador ...
. Guiana
Venezuela
China cveissnesnee
Netherland India .........00000: !
Philippine Islands ....oo0iveie-ooe p

TOTAT S oo pates ol

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners

Moulds
All Sizes Up To Largest in Use

Hawaii

Puerto Rico cvvvvariiininns o 2

Virgin Islands c.ooveeeenins oo * N. Y. Office and Shop SNS-57 }E:::;‘tg St
PO ALy Lol L, PRESS No. 222 (Special) ew York City
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Proud of his Semolina
Macaroni

Though current market conditions due
o a very poor durum wheat crop in
1936 may have compelled some to use
limited or increased quantities of other
grades, the manufacturers of semolina
products continue to boast of their first
class goods as being made from high
grade American durum semolina. Here
are the views of a Westerner:

Hard Durum Wheat Contributes to
E Excellence

Some of the finest macaroni and simi-
lar products, including egg noodles, made
in the United States, are now being
manufactured in Spokane, V. V. (Jack)
Tond of the United States Macaroni
Manufacturing company, said today.

Mr. Bond called attention to the de-
velopment of new lines of l)rmlucls by
his company, many months having been
devoted to perfecting manufacturing op-
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results in a golden amber macaroni,
lower grades of macaroni being a gray-
ish white color. i

“Advantages of a macaroni made with
high gluten content include high witer
absorption. The macaroni swells up
more. It is not starchy, is'not pasty, and
does not stick together, as is the case
with macaroni‘made from flour.

“1 know of no other manufacturer
who makes egg noodles from fresh egg
yolks and durum semolina,” said Mr.
Bond. “Our egg noodles contain 5%
per cent dr{_ weight of egg volk. The
use of fresh yolk and the semolina in
place of flour give the noodles a better
color.”

Mr. Bond said that his firm is today
one of the largest manufacturers in point
of tonnage in the northwest. The com-
pany is packing ite line of macaroni,
noodles and other paste products in cel-
lophane liags, having developed special
packaging methods 1o prevent breakage
of bags.

"similar to the one introduced by ik

! interstate commerce is withdrawn frg

February 13, 1y yeuary 15, 1937
governing standards of quality, sian
ards of fill, cte,

The O'Mahoney bill that would ¢
for the licensing of corporations e
gaged in interstate business. It isa

Senator in the preceding Congress i
the following principal changes: (a§
violations of standards established in y
bill are declared unfair methods of con
petitiop under existing law; (b) by af
dition of a new section, the protection ¢

CARTONS

QUALITY ano -
GIVE Us AiEﬁVJCE :

(UNTERUnY

goods made by child Iabor, or pu
made under labor conditions infcrior
those permitted by the laws of the st
in which the goods are sold.

The Dorah bill—a business licensin
act—would require all corporations |
obtain a license from the Federal Tra
Commission, *‘containing such terms an
conditions as the commission sh

‘NaTIoNAL ‘CARTON (o.

JOLIET, ILLINOIS.

THE MACARONI

Miniature Advertisements

BARGAINS ON HAND FOR
MANY MACARONI MACHINES

'AURELIO. TANZI ENGINEERING CO,
235 FOURTH. AVE. NEW YORK CITY
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\\WINDOW FRONT
CELLULOSE

fie Packaging by
PARAMOUNT
PARAMOUNT PAPER
/PRODUCT S-CQ.

prescribe as necessary or appropriate |
carry out the purposes of the act"|

——l .

!
I MERCANTILE COLLECTIONS

CHOOSE A PROFITABLE DIE

fore engaging directly or indircell

erations and developing new, packagin 1 ¢ et
pIng I Bing interest or foreign commerce. There §

methods. i SroRs 3 OFFICIAL

’ “Our highest grade of macaroni, known . 3 no labor provision, nor is Federal i Fancy Parigine, Cavatelli, Elbow, Palmine, Dirigibi . REPRESENTATIVES
as No. 1 F:S«:nmllgiun. is of a quality not Industry Licensing corporation provided for, @s in & boljiy s ! 2 Four 1 d i‘ B'R mlTﬂe],. Bonf " MFOR
being generally manufactured,” Mr. Proposals O'Mahoney bill. Licenses would e ra d lini, Fancy-waved Lasagne, Royal Tagliatelli, « M. M. A

Broad and Medium, Biondina & Carolina with holes.

Bond said. “Semolina uses the middlings ocable upon violation of the act or

WRITE—- :

from hard durum wheat which is grown
only in southern Manitoba, northern
Minnesota and parts of North Dakota.
“This is a very hard wheat, is high
in gluten content and low in starch con-
tent. Semolina is graded according to
the gluten content, the No. 1 being the
highest. Using this high grade material

With the opening of the 75th Congress
last month the subject of business legis-
lation again confromts industry. Con-
spicuous among the proposals, which if
made into law will affect the macaroni
manufacturing and other industries are:

The Copeland Food and Drug Act—
which would put “tecth” in food laws

the antitrust laws.

Business and congressional leaders
of the opinion that President Roosas
desires some sort of progressive legid
tion to govern business. They base th
views on a statement contained in
message to Congress on  January
which said: “Experience with actul

81 Navy St.

Patented and Patents Pending

Originated by

|
FREDERICK PENZA |
|

Brooklyn, N. Y.

Tim®

3, Mon®?

will be even more interesting.

tion.

Now you can conveniently mod-
ernize your drying rooms. Install
dryers that insure a definite sav-
ing in time and money, and which
provide an efficient solution to
your drying problem. The listed
features of this dryer give only
a partial idea of its advantages.
The detailed description sheets
which we have ready to mail you

This Modern Dryer Insures Double Saving...

IWRITE FOR FULL PARTICULARS NOW |1% ;
The quickest way fo get oll details is

fo wire or wrile for complete information.
Your request will receive immediate alten-

b mnk_cs it clear that Federal laws sup-
enting state laws are needed to help
@ve the problems which result from
blern invention in an industrialized na-
which conducts its business with

nt regard to state lines.”

IMPORTANT
FEATURES
"

Air and Heat
Evenly Distributed
Saves Time in
Drying
Changing Air Cur-
rent Dries Evenly

ood Damage
ght

The Kentucky Macaroni company es-
ied serious damage from the ravages
the worst flood in the history of the
j of Louisville, Kentucky, according
Peter J. Viviano, executive oi that
and a Director of the National
aroni Manufacturers association,
Although the flood was quite serious

i S ) ¢
AF“ Mgv"..lﬁlPBar;l bughout the city,” he writes, "our
itted wi a t was affected only by water in the
Bearings ent. It drowned out boilers, en-

s and motors there, thus putting a
Plete stop to operations. Our biggest
lacle (Feb, 4, 1937) is the lack of
tric power and telephone. Within a

Reversible Motor
With Gear Reduc-
tion Built in

PROPELLERS ¥ days both of these should be re-

MADE OF and we will be able to get back
SPECIAL ALLOY r normal production,”

ALUMINUM . Viviano says he has some inter-

g photographs of flood scenes and

L ges which he would send for later

oduction to give macaroni men gen-
some idea of the extent of the
td that completely stopped all business

Mangano Takes On
Best Foods

L. Mangano & Company, well known
macaroni manufacturers of Nev Orleans
and dealers in imported food products,
will enlarge their business by becoming
the agents of Best Foods in the Louisiana
market. This line will be distributed
through many of the outlets controlled
by this old company. Wm. A. Clark of
the firm has been made manager-in-
charge of the new department.

Studying Chemistry
at Arizona

Robert Freschi, scn of Mr, and Mrs,
Joseph Freschi, St. Louis, Mo. is a
student at the University of Arizona,
Tuscon, Ariz. lle is specializing in
chemistry in anticipation of relieving
his dad of some of his duties as the
chief executive of the Mound City
Macaroni company, St. Louis.

We who are in business have to out-
work others for our trophies just as
track runners have to outrun their op-
ponents for theirs.

* ® %

For Bulletins of Claims Placed
by the Industry.

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

Declared Quarterly
Dividend

The directors of General Mills, Inc.,
Minneapolis, Minn. announce declara-
tion of the regular quarterly dividend
of $1.50 per share upon the 6 per cent
cumulative preferred stock of the com-
pany, payable April 1 to all preferred
stockholders of record at the close of
business March 10,  Checks will he
mailed. Transfer books will not he
closed. This is the 35th consccutive
dividend on General Mills preferred.

CHANGES IN PILLSBURY
OFFICIAL FAMILY

P. J. MeKenney of Portlaud, Ore. in
charge of the west coast sales of Pills-
bury Flour Mills company, was clected
vice president and director of the firm 1o
fill the vocancy caused by the death of
H. H. Whiting.

W. E. Derrick, regional manager at
New York, N. Y. was elected a member
of the board of directors of the Pillshury
Flour Mills company to fill the vacancy
caused by the resignation of George A
Zabriskie,

. INVESTIGATE |
Harrisburg Machine & Eleetric Welding Co. TODAY J

18th & Chestnut Streets Dept. B Harrisburg, Pa. Any time we SHOW how smart we

{Ouisville, except for urgent succor
are, we aren’'t smart at all,

let,

People are usually well met if they
are met half way.
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A Publicatlon to Advance the American Macaronl
Industry

Published Monthly by the National Macaronl Manu-
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SPECIAL NOTICE

COMMUNICATIONS—The Editor solicits news
and articles of interest to the Macaronl Industry,
All matters Intended for publication must reach the
Bd.ltnrllnluou'::hf, Braldwood, 11l, no later than Filth
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reserve the ﬁlﬁ‘i to reject any matter furnished either
for the advertising or readiog columns.

RE.IHTTAHCé—Ih!u all checks or dralts pay-
wble to the order of the National Macaronl Manufac-
iurers Association,

may be good reasons, but it will be
very hard to convince the girls in
charge of the addressing department
and our favorite steno that these
lengthy names could not be abbre-
viated in some beneficial way. (The Ed-
itor.)

Enjoin Below Cost Sales

A dispatch from Los Angeles, Cal.
advises of the issuance of a permanent
injunction against a leading manufactur-
ing firm in that city by Superior Court
Judge 1. W. Bull.” It aims to restrain
the firm from selling its products below
cost and below its hled price under the
terms of the California Macaroni Mar-
keting Agreement and License.

Another firm in the same city was also
enjoined by the same decision from ful-
filling the terms of a contract with the
city of Los Angeles because it is held
to be in violation of certain sections of
the law. The injunction by Judge Bull is
the first to be issued and will serve as
a test case, since an appeal to the state
superior court is planned.

ADVERTISING RATES

Display Advertising..oessnss +esRates on Application
Want Ads.sesssensesssssssnssess$0 Ceats Per Line
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Things That Cause
Editor's Headaches

Every individual in the world must
have something about which he is
thankful. Some are thankful for one
thing, others for another, but the Edi-
tor of Tur Macaront Joursan and
Secretary of the National Macaroni
Manufacturers Association is thankful
that the names and addresses of the
macaroni-noodle manufacturers of the
United States and other subscribers
are not all as long and as difficult to
write as are some of the foreign names
that come this way.

We have about 375 macaroni-noodle
manufacturing firms in this country to
whom Tue Macaron: Journar and As-
sociation letters are mailed regularly.
Imagine what a beautiful and contin-
ual headache the mailing department
would have if our industry was made
up of firms with such names as those
enjoyed by some of the forcign maca-
roni makers!

The Russian firms are notorious for
lengthy names and address, Here's
the latest example. A subscription has
been received through an American
Subscription Agency, and please note
that subscriptions are ever welcome,
for Tue MaAcaroN1 JoUurNAL to be sent
for 1937 to the following address:

GLAWMAKARONPROM
NARKOMPISCHEPROMA SSSR

DMITROWSKOJE SCHOSSE

D. 1A,

MOSKWA, USSR.

Some day we hope that some will
explain why these long names. There

Macaroni - Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or passed for carly
registration
In this connection the Natlonal Macarenl

Manuf| A {ation offers all {

er ers
turers Free 'Mvim, Service, including &
free sdvanced search by the National Trade

Mark Com » Washington, D, C, on an;
Trade uarf:“t t one ne‘:nlmphlu ;donlni
or registerin,

[3

All Trade Marks skould be registered, If
o e i aren
search is made. Address all communications
on this subject to

Macaroni-Noodles Trade Mark Buresu
Draidwood, Illinois

A Warning on
\\Energyn

By right of having registered the
trade name, “The Energy Trio,” the
National Macaroni Manufacturers as-
sociation will protect to the limit of
the law all of its rights to any part of
the brand name., This attitude is as-
sumed in view of a recent attempt to
register the word “Energy” as a brand
name for macaroni products by a man-
ufacturer and distributor,

*“The Energy Trio” trade name was
duly registered in the United States
Patent Office by the National associa-
tion in connection with the national
advertising campaign. The registra-
tion is dated, Nov. 18, 1930, the owner
claiming use since Jan. 2, 1929, The
registration bears the number 277599

The trade mark is kept active by the
National association through its fre-
quent use on materials distributed to
its members, It is usually used in con-
nection with three very lively and con-
spicuous figures, resembling the prod-
ucts,—Macaroni, Spaghetti and Egg

“through this department of the Jougs:

February 15, ]q_ pruary 15, 1937

Noodles. Under the rulings general
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followed in the Patent Office they yj
not permit any other manufacturer |
get the word "ENERGY" over g
trade mark, and particularly sa if 1y
mark is in regular use,

Patents and Trade Marks}  Mean--

Trade Mark Renewal Notice

To the association members and to
readers of Tue Macaroxi }DL'N.\'.\L, al
tention is called to the
trade marks that were registered in 19/8
must be renewed this year, 1937.

This warning is timely. It would |
unfortunate if any manufacturer wou
be forgetful of this legal requireme
and lose his rights to any trade mar§
whose potency he has built up throug
years of progressive exploitation.

Further information may be obtai

or irom our legal representatives o
trade mark procedure, the Natio
Trade Mark company, Munsey bl
Washington, D. C.

—

A monthly review of patents granted ¢
macaroni machinery, of application for
registration of trade marks applying
macaroni products. In January, 1937 the
lowing were reported by the U. 5. Pat
Office:

Patents granted—none,

TRADE MARKS REGISTERED

CAPITAL QUALITY PRODUCTS < we

1. High quality Semolina
2. Choice Selected Amber Durum Wheat

g 3. Repeat orders for Macaroni Makers

Specify CAPITAL Products. . .
It's Your Insurance. They represent
exceptional quality and the finest
milling skill.

CAPITAL FL

INCORPORATED

OFFICES
Corn Exchange Bulilding
MINNEAPOLIS, MINN.

Trade marks affecting macaroni produ
or raw materials registered were as b

lows:
St. Louis Maid

The private brand trade mark of Jog
Bertotti, doing business as J. Bertott
Company, Det Mich. was registered
use on acaroni, spaghetti and their v
ous shapes and sizes.  Application *
filed July 24, 1936, published Nov. 10, 18
by the Patent Office and in the Dec !
l&]ﬁ issue of THe Macakont Joursat O
er claims use since October 1935
trade name is outlined type beneath b
is a scene of a shocked wheat ficll.

Grand Prize

The trade mark of V. Viviano & Bf
Macaroni Mfg. Co, Inc. St, Louis ¥
was registered for use on alimentary pait
including macaroni and spaghetti. Ard¥
tion was filed Aug. 24, 1936, pubiishel
the Patent Office Gazelle of Nov. ?.}
and in the Dec. 15, 1936 issue of Tne 30
ARONI s_]nllll.'u\l- Owner claims  use ¥
July 15, 1936.

'l,h: trade mark is a diamond -ha
the top of which appears the various &%
prize medals,

LABELS
Skinner's Shell Macaroni

The title "Skinner's Shell Macaron! ll
registered on Jan, 26, 1937 by Skinnel &
ufacturing Company, Omaha, Neb. 1of
on shell macaroni. Application was I
lished Oct. 31, 1936 and given serial
her 48785,

lm-'t_u'mc driving your car with all
Windows covered with heavy can-
5! You probably would never at-
MPLit. Neither would 1.
Vet, o great many drivers do this
B" thing during a Dblinding snow-
The title “Mrs, Skinner's Pure Egg ¥ M. It doesn't take very loag for
dles” was registered on Jan. 26, 197 B8 to interfere with the efficiency
Skinner Munufacturing Company, ”T" tbe ordinary windshield wiper and
2 10 cover the side windows of the
" Winter is here and snowstorms

Mrs. Skinner's Pure Egg Noodlt!

Neb. for use on pure egg noodles. A
cation was published Oct. 31, 19
given serial number 48786,

T T T

178-180 Grand Street

) L
TRADE MARK

are upon us. Pe sure that your wind-
shield wiper is in good condition and
that the  wiper functions  properly.
Sometimes (he rubber becomes waorn
and & new wiper is necessary. A\ small
cost, but it can save you considerable
annoyance and inconvenience, It s
also a good safety measure to see that
this equipment is in order.

Instead of stopping a minute for
emergency cleaning of the windshield,
many drivers will continue on their
way, trusting to luck that they won't
run into anything or anybody.

Do not depend on luck.

There is no getting to the top with-
out uphill trudging.

L T

L 0| A

OUR MILLS

MILLS
ST. PAUL, MINN.

ERTAINLY: For over Thirty Years the discriminating Macaroni Manufacturers
‘ in this Country have relied on Maldari’s Dies, because of Quality,
Workmanship and strength of our Guarantee.

F. MALDARI & BROS., INC.

New York, New York

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

Die Firm
Enlarges Plant

The Aurelio Tanzi Engineering Co.
of 235 Fourth avenue, New York city,
has added 2000 square feet to the
present quarters.  According o Au-
relio Tanzi, this additional space will
be used as a show room for ATECO
noadle and ravioli cquipment.

FFacilities are also being provided
for giving daily demonstrations  to
dealers and prospective users.  Litera-
ture covering the entire ATECO line
of noodle and ravioli machines is avail-
able to interested parties.

All husbands are well informed.
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| | s omplete Drying Pr in Two Hour |
i 13! OUR PURPOSE: OUR OWN PAGE OUR MOTTO: ying ocess in 1 Wwo ours j
i | EDUCATE - ; Firstes Clermont Automatic Continnous Noodle Dryer i
! ELEVATE National Macaroni Manufacturers INDUSTRY |
g = Association - A ] b] . T . |
- ORGANIZE A . Then-- i
2 L HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER ow Val anic I 1wo SIZBS !
: OFFICERS AND DIRECTORS 1936-1937 000 pounds per hour 600 pounds per hour
P. R. WINEBRENER, President,.......1010 Dakota St., Philadelphia, Pa.
2 E JOSEPH FRESCHI, Vice President...1730 S, Kingshighway, St. Louis, Mo.
1 L. S. VAGNINO, Adviser.iveiesionssns 1227 St. Louis Av., St. Louis, Mo,
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., The Secretary’s Message

«»

B bt From President to Director

\ y In every circumstance, whether in the course of normal business affairs or in divs of stress and emergency, the ma
festation of the proper Association spirit is found most satisfying to business men who seek advice and most comfo
i | ing to those in need of help.

President Philip R. Winebrener, the conscientious and hardworking chief executive of the National Macar
Manufacturers Association can always be depended upon to do the right thing at the right time, as past services testif
Quotations, in part, from two messages to two different Association Directors on two diametrically opposite matt
are current examples of the right kind of Association spirit that should be more gengrally prevalent in the macar
industry.

The true Association spirit of mercy and helpfulness is manifested in his wire to Director Peter J. Viviano, when t
i latter's plant was threatened with ruin and production entirely stopped by the worst flood that ever threatened Low
i ville, Ky. and other cities in the Ohio valley. He said: “Both as President of the National Macaroni Manufactur
Association and as a friendly competitor, I hasten to extend the sincere concern and sympathy which is felt by ever
one for those in the flood-stricken area, In Chicago, I heard that your plant had been flooded, which I hope is an
founded rumor, but should there be any way in which the National Association and our company can be of assistan
be sure of our wholehearted willingness and feel perfectly free to call upon us.” (Dated Jan. 27, 1937.)

| The proper Association spirit of mutual help is contained in a letter to a Director on the far Pacific shores. ToS.
! Mountain, of the Fontana Food Products Co,, South San Francisco, newly elected Director to fill the vacancy in ¢
| region, he wrote, in part, on February 1:

q
i

e ——

i “First let me say how very well pleased I am that you have been selected to serve as Director of our Assiciati
1 There is a great deal that can be done for our Industry providing there is a genuine desire for accomplishment.

i “The meeting in Chicago last Monday was a success in every respect. The attendance was exceptional for a m
year meeting and the interest shown was greater than at any meeting I have yet attended.

“S-5 Food and Drug Bill introduced by Senator Copeland is of the greatest importance to us. It is generally heliod
that some such law will be enacted. If our Industry’s interests are not adequately provided for, the bill can be as h
ful as it may be helpful if proper standards are arranged for and adequate enforcement provided.

REVOLUTIONARY PROCESS OF NOODLE DRYING
0 TRAYS NO TRUCKS NO IHANDLING

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

For Further Particulars, Write to

CLERMONT MACHINE COMPANY, Inc.

#68 Wallabout Street Brooklyn, N. Y

The Industry is facing another emergency. The National Association is ready to act, Every manufacturer is ¥
} to do his part by supporting the progressive program of the National Association by joining it immediately.

— . ¥ s

' i “There is every reason for a united industry at this time. Finances will be necessary to do a good job, and, s
- | I Association dues are our only source of income, a much larger and more interested membership is essential.”

The letter continues with some personal information on the work of the Macaroni Protective Committee, spons
by the National Association, which has done such a splendid job for all manufacturers, whether Association mem!
4 or not. The Protective Committee has never in any way attempted to influence manufacturers to join in its efforé

| obtain adequate processing tax refunds, but says President Winebrener:

1 “It is unfortunate that a greater number had not joined as that would have been a distinct advantage had the comni’
| represented an even larger percentage of our Industry. We believe that those who have and the others who will §
go along with the Committee will profit by so doing.”

e
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