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Macaroni - A Year-Round
Favorite

MACARONI is annually becoming more ana more of
a favorite meat substitute in Lent,

MACARONI couid and should be made an equal year-
round favorite in combination with meats in seasoi.
when meats are consumed.

MACARONTI has all the necessary food elements to
make it popular. All that's required is for the producers
to codperate in teachin,’ the housewives how tastily it
can be served in endless ce mbinations with meats, vege-
tables, fruits, eggs and fish,

MACARONI manufacturers! Here's the opportunity.
It's an Industry job, not that of an individual. Have
you the will to grasp it?
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Dealers like to display and sell Egg Noodles in our
DUBL-VU Window Cartons. And, housewives prefer
to buy them packaged this better wavl Stocking
and arranging these sturdy, even containers into
ezles-gelting displays on counters, shelves, or in
windows, is a quick, easy job. Customers are
readily attracted by their color{ulmodern beauty,
because they can see as much of the product as
they care fo see, before they buy, Brand names

ROSSOTTI

you one penny.

LITHOGRAPHING

BRANCH _OFY I fCES |IN ALL PRINCIPAL

MUMIPACK AGING HEADQUARTERS FOR THE FOOD

59 Mbodles Soll Fast in WALV Cotons

up big, templing recipes on side panels, keeping the
product fresh, clean, unbroken; economy of packing
and shipping; cutting breakage and returned goods
losses . . . all these important advantages and more
are yours when you adopl our DUBL-VU cartons.
Get all the facts, now. Call in our nearet field
man or write. We're glad to help you. Ideas,
suggestions, samples, cost estimates don't cost

COMPANY,
Main Ojﬂce and Plant + 121 Varick _ﬁteet. New %t[. Y/ y
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[@The President’s Timely Point of View |

Well dir(:c!ed, properly controlled organized action by Manufacturers for
the trade’s general welfare is the Macaroni Industry’s vital, current need.

AN APPOINTMENT IN CLEVELAND

Because of more adequate accommodations: Cleveland has been substinnted in place of the origingl selection uf vur An-

Ml Convention which will be held Monday and Tuesday, June 28 and 29, at the Hotel Statler, Cleveland, Ohio,

The Great Lakes Exposition will be in full sway so plenty of interest and entertainment is assured,  However, attend-

ance at this year's Convention is so necessary and of such importanee that appeal to the more frivolous and cnjoyable side of

the meeting need not be stressed, ’

Subjects of vital interest 1o all manufacturers, whether large or small, are so numerons that anything short of a full at-

endance would be a severe setback to the entire industry. y

Scheduled outside speakers will be few and only accepted authorities on the subjects they are o discuss,

Now any manufacturer may stay away and in the July issue of the Jorkrzan read a full accouni of whittever takes place,

By this means the time and expense required by attendance wil be climinated, but this is no time for any maufacturer o sit

o the side lines and observe if a solwtion for our common problem is to be found. The active participation of every manufac-

wrer is required in reviewing the past, appraising the present and planning our future. And make no mistake that what s, or

isnot in Cleveland, June 28 and 29, will have a direet financial effect upon the individual business of cveryone engagad in our

mdustry.

How many know the right answer for the irksome riddles which are or will be the outeome from:

The new Food and Drug Bill,

The unfavorable price trend.

The Robinson-Patman Act.

The distinct drift to lower quality.

The unfair and unfavorable purchase contract now in use.

The proposed so-called new NRA,

The aggressive plans of competing industries who hope to place their products apon the dinner table where macaroni is

& f]row served.

: The increasing use of artificial color.

The unrest of labor.

And many more equally as disturbing.

Tf you do know, by all means come to Cleveland. A weary and troubled industry will weleome and proclaim you. Bt if

you do ot have the exact solution at your fingertips, and 1 am darned sure no one individual has, then be sure 1o come and

wntribute your experience and judgment in providing the rieht answer,

Who is prepared to say whether or not our annoying condition will he aided or ageravated hy:

A new and enforceable set of standards,

An enlarged executive personned for the Association,

A Trade Practice Conference under the auspices of the Federal Trade Commission,

A well conceived and directed publicity campaign.

More active regional organizations.

An outside organization to direct our activities,

Intelligent research of our products o be carried on by one of the accepted institutions.

A more ambitious program requiring a larger budget.

Compiling of statistics so that every manufacturer w ill know periodically how his sales compare with the inoustry as i

whole,
A consumers’ survey to determine what the public thinks and wants.
And the many other plans which will be discussed.
Whether you are or not, you will be needed in Clevelamd so

u
-y

as o maintain a vigilant wateh over the program and make

sre that any action taken will bring results commensurate with our needs. . ) ) i
For such questions the worst advisers will be those who have confused their own views with the certain and absolute ;i
truth, the self-satisfied and suspicious men who are suffering from the delusion that not only are they right in their views, but i
3 . 3 i

that they alone are righteous in their hearts, . . ' i
Consumer demand has not only grown but is constantly shifting at a more rapid rite than ever hefore. Ours is nol neces- it

arily a permanent industry. Others are fighting for the place in the menu which is now enjoyed by our produets. The public
will De the final arbiter. While an alarmist view is to he avoided, nevertheless, it is unwise 1o he blind 1o the underlying dan-
ter of the situation in the smug belief that we are immune, )
A well planned and farreaching program is being prepared for the Cleveland mecting, No stultifying tradition nead pre
Yemt an extension of the Association’s services to meet the needs of the industry. When deciding upon a plan of action it is
B tssential to have as many opinions as possible and general discussion on all points, good and b, so that any decision will be
fepresentative of the majority. . - ' . B
We can continue as at present—no one will question this privilege, but if we do not correct—if we do notimproves i we
o not now plan—if we do not now soundly build—the future will hold in store for us only the inheritanee of our own mis-
lakes,
It is more fitting, hows er, for us to turn our eyes to the future and attempt to visualize the needs which must be Alled
i the methods which we will employ to fulfill them.
The success of the Cleveland Convention will be
ud our opportunity. No arbitrary boundaries limit the field for our
Our present difficulties should not divide us, hut rather unite us.
(eveland can result in ironing out many misunderstandings and obstacles.
@ 'okes opposition.
Ovr problams are still very real.
These problems are still yours.

T T e A T

limited only 10 the extent that we ourselves fall short of our obligation
expansion.

The informal exchange of information during our stay in
Friendliness evokes agreement—antagonism pro

CITIES

TRADS

Piae R Wisengexek, resident
National Macaroni Manufacturers Assoctation
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Macaroni at 25¢ a Pound

MACARONI—Wheat in its most ideal form, would stjll
acheap food at 25 cents a pound. While this appears as a
et exaggeration, especially in the face of the ridiculously
prices that are so frequently quoted nowadays, it is still
, because pound for pound Macaroni Products, especially
e made from the best grade of macaroni wheat, contain
flar greater percentage of the necessary body building cle-
ts than do the more expensive meats, potatoes and unsea-
able vegetables. In addition the vitamins contained in this
kat food are in a form that is more easily digested and more
plily converted into the important elements necessary in
per body growth and for sound health,
MACARONI—at 25 cents a pound! Why shouldn't that
! According to facts released in bulletin form by the
ited States Department of Agriculture, macaroni products
e from a good grade of macaroni wheat contains approx-
iely 1625 food calories. Beef, which retails at not less than
cents a pound and as high as 45 cents for the preferred
contains only 1005 food calories. Butter and Cheese
{ are compared in the same tables are the only everyday
s that excel Macareni in that measuring element. New
toes retail at 4 pounds for 25 cents, yet the four pounds,
they could be eaten by an individual at one meal, would
bply him with only a total of 1220 calories, or 305 to a
1

MACARONI at 25 cents a pound is not only logical but
g5 legitimate. The truth is that it is worth much more per
md than the public has been taught to believe by the busi-
5 lactics of the manufacturers and distributors. There are
1y who claim that macaroni consumption would be greatly
eased if it did not sell at such ridiculously low prices,
¢fe is a somewhat unfavorable reaction to bargains, and
tly macaroni is a bargain no matter what the buyer has to
for it,
There is an old adage that says, “Make a better mouse trap
| the world will beat a path to your doorstep.”” It is prob-
J as true today, and with macarcni too, as it was when it
b first stated, excepting that in this day of Imsgmc-:q compe-
m it is necessary to sell the article and to deliver it profit-
7.
The progressive manufacturers are those who “make a bet-
niacaroni. They are the ones who can be depended upon
sell their products at reasonable prices, taking into coi-
ation the replacement of the raw materials, production
5, overhead and other business liabilities,
Uniortunately for the industry as a whole, there are lao
iy manufacturers who have drifted away from the sound
hiness principles that are still so essential and who are now
fowing the lines of least resistance—the trend away froa
better semolinas and farinas to the less adaptable low
e raw materials—a movement prompted solely by an in-
able desire to win a cheap macaroni market, made so not
public demand, but by the avariciousness of unscrupulous

trs,

anufacturers who continue to cater to the ruinous price
ds of buyers who are concerned only in making an im-
te profit irrespective of the effect of the practice on the
re of the business, are building their business on crumb-
sands. They will get the orders only while they are the

lowest bidders, They build no good will. They may pain a
temporary advantage but, oh at what cost to prestige and good
reputation !

Let's analyze the current market. Price quotations range
from 6 cents to nearly 15 cents a pound for semolina spaghetti.
Some of the 6 cents spaghetti is of fairly good grade because
the manufacturer was fortunate enough to have contracted
reasonably well for his needs when the semolina market was
at its lowest point last fall. But what about replacement?
Grade for grade he will have 1o pay almost twice as much
for his semolina now than he did last year, and what is he
going to do when his contract flour is exhausted? He'll lose
his business and that's all.

Where is it possible now to purchase any grade of semolina
that will enable a manufacturer to sell semolina spaghetti at
6 cents a pound? The best grade of No. I Amber Durum
wheat was quoted on the Minneapolis market the latter part of
March at from §1.50 to $1.67 a bushel. A slightly lInwer price
prevailed on the lower grades, although all grades were scarce
due to the failure of the 1936 durum crop.

On the eastern markets No. 1 semolina was quoted at
around $12.25 a barrel the same week. That was about $11.50
f.o.b. Minneapolis. That averages more than 6 cents a pound
for the raw materials alone. Perhaps the manufacturers who
are quoting the ridiculous prices on semolina spaghetti are
doing one of two things—they are cither spoofing the buyers
or using some very inferior grades. But let the market an-
swer the question. In the same markets standard semolina
was quoted at $11.75; durum fancy patent at the same price.
Special granular semolina could be bought at $11.25 a barrel,
while clears, formerly tabon for macaroni making purposes,
now brings $7.75  barrel,

On the other side of the business picture are the manufac-
turers who refused to be lured by “demands” for low price
macaroni products. Tkey have laid plans to remain in business
for many years and taey are wise enough te know that cheap
grades bring no lasting business. They have continued to buy
only the best raw raterials available and to make therefrom
the best macaroni, spaghetti and ege noodles possible, with
the result that there are many manufacturers who are getting
reasonable prices for their entire output,

Some of these quality macaroni producers will not sell a
case of their superior brands at less than $2.50. Others are
demanding and getting $3.00 for a 20-pound box of No. 1
Semolina Spaghetti. And the best of it is that the people who
really know their macaroni refuse to buy any other kind.
There must be a reason and the only reason is that MACA-
RONI at 25 cents or less a pound at retail is cheap, com-
paratively.

While there is probably no fear that prices will rise umil
people will turn to other foods at less money, and while we
do not recommend exorbitant prices. we do feel that o fair
wholesale price for good quality macaroni should include the
raw material replacement, plus manufacturing cost, selling ex-
pense, all other overhead, a reasonable profit not only to keen
the business running but to enable every operator to pay into
a general fund a small amount annually to promote the public
acceptance and greater use of Macaroni, Spaghetti, Fgg
Noodles and its many othes shapes and sizes.
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Activities of the Washington Office

Since my last report on the work of
the Washington Office the Copeland
Food Bill has passed the Senate and has
been sent to the House of Representa-
tives for action.

It is rumored in Washington that the
Caopeland Bill will have hard sledding in
the House as there is considerable oppo-
sition to the giving of jurisdiction of
the various advertising provisions of the
bill to the Sceretary of Agriculture, The
substitute bills in the House transfer the
enforcement of the various advertising
provisions to the Federal Trade Com-
mission because that body already has
considerable experience in the enforce-
ment of fair trade practices, among
which advertising plays a considerable
part, Besides the courts have already
upheld the jurisdiction ot the Federal
Trade Commission concerning  these
matters, as the Commission now exer-
cises such jurisdiction without further
authority, It is felt the divided jurisdic-
tion will just create more confusion and
interfere with enforcement, thus making
it more difficult for fond manufacturers
to operate as there is bound to be con-
flicting rulings if this authority is di-
vided.

The state of Washingtun recently

passed a new food bill along the same

lines as the Copeland Bill. Tt prohibits
false advertising and the sale of mis-
branded or adulterated food products,
drugs, toilet articles and cosmeties. It
gives the State Director of Agriculture
jurisdiction in the enforcement of this
bill. Efforts have been made by me to
determine as to whether or not this Lill
has been signed by the Governor but as
yet 1 have not been able to find out, As
soon as I do a circular letter will he sent
to the Industry concerning this bill as it
will be of vital importance to all manu-
facturers doing business in the state,
Considerable opposition to the bill has
developed in the state of Washington
because it is felt that the measure gives
the Director of Agriculture too much
power for the security of the industries
in the state.

The state of Louisinna has also en-
acted a new food bill which gives the
Louisiana State Director of Health au-
thority to regulate the food, drug and
cosmetic industries, Under this author-
ity the Director of Health has already is-
sued  standards  concerning  macaroni
products. These standards are as fol-
lows:

At .a meeting of the New Orleans
manufacturers of Macaroni  Products
held at 1000 Fulton st., on Feb, 12, 1937
the following rules and regulations of
manufacturin' and packing were accept-
ed by all manufacturers of macaroni

for March

By B. R. Jacobs,

Washington Representative

products to apply in the manufacture
and packing of such products,

1. There shall be four main classes or
grades of macaroni products designated
as follow

(a) “EXTRA FANCY SEMOLI-
NA"—This shall be considered the best
grade of Semolina macaroni, and can
only be used for that macaroni which is
manufactured from the finest grade of
Semolina flour, namely, that which is
called by the mills “Fancy No. 1 Semo-
lina."”

(b) “SEMOLINA" — When merely
the word “Semolina” is used on a label
or box, this shall designate goods manu-
factured from a grade of semolina lower
than the Extra Fancy Semolina No. 1;
but, under no circumstances, is a granu-
lar flour to be used in the manufacture
of macaroni to be labeled "Semolina”
nor can Farina be used under any cir-
cumstances in a blend with semolina
flour in order to manufacture goods
which will be labeled “Semolina Maca-
roni.”

(¢) "MACARONI" — When simply
the words “Macaroni” or “Spaghetti”
are used, this shall mean that the goods
have Leen manufactured from a hard-
wheat flour, the analysis of which does
not exceed 48 ash.

(d) “SUNSTANDARD MACARO-
NI"—or “BELOW STANDARD
MACARONI"—These words must be
put on any carton, box, label or wrapper
when the macaroni products are manu-
factured from a hard wheat flour ex-
ceeding 48 ash, which is generally re-
ferred to as a clear, or which are manu-
factured from a first or second clear du-
rum {lour or a blend thereof.

2, It is understood and agreed that
cach individual package must carry the
full statement of the net contents both
as to weight and as to quality, in ac-
cordance with the forms signified above,
as well as the name and-address of the
manufacturer ov distributor,

3. No manufacturer is to label any
packages or cartons with the words
“Best Quality" or “Finest Quality" un-
less the macaroni contained thercin is
manufactured from IFancy No. 1 Sem-
olina.

I'rom the above it will be seen that
more and more legislation is being en-
acted to regulate the food industries and
for this reason it is necessary that we
hold together in order to make our in-
fluence felt and also so that we can ob-
tain the best standards and laws and

more reasonable consideration +r
industry.

Since my last report on the Ly ¢
foreing activities of this office the Upi
States Department of Agriculture h
reported seizure of 140 cases of ma
roni made from flour instead oi sem
lina and artificially colored to reseml
semolina macaroni. This product v
made in the middle west and was sei
because it was labeled as being a
lina product when in fact it was ma
from flour and artificially colored to ¢
ceal inferiority,

Region 1.—A sample of egg nood|
labeled as being made from 10097 sem
lina was received from this region. Tl

product was made by a firm in St. Loug

Mo, and shipped to Boston under

private brand, The product was tran)

shipped by the Boston distributor
Maine and throughout New Englar

Examination showed this product to |

artificially colored with a coal tar d
and to be made from flour instead
semolina,  After some corresponde
with the manufacturer he agreed tor
turn this product to St. Louis but
subsequent investigation of dealers st

shows that this has not been done af

the matter has been reported to the Fe
eral and state authorities with the

quest that the product be scized as I}

ing in violation of the law,

Region 2—A sample of macaroni v
received and examination showed that
was artificially colored. This prod:
was made in Brooklyn and sold wide
in the metropolitan area, This wast
ported to the City Board of Health
a‘list of dealers handling this prody
was also turned over to the Dol

Health with the request that the: mig

an investigation and prosccute th m
ufacturer if the results justify i
Region 3.—No samples of m car
products were received from Re ion
However, we did receive samples of 3
tificial color which were being ffes
to the trade, This refers particulily
products sold as “Alpha Shade Ty
and “Safranol.” The former is a @
tar dye and the latter is a vegetabile &
both easily detected in macaroni prod
in any quantity that is perceptible to

eye. 1 am advised that these produg

are being offered because they can
be detected and also because they 3
permitted. Both of which statemd
are absolutely untrue.

Region 4.—A sample manufactured
Sandusky, Ohio, another sample
ufactured in Fremont, Ohio, and a th
sample manufactured in Youngsto
Ohio, all labeled as a “Pure
Noadle,” were found to contain [f
amounts of added artificial color an

be almost entirely innocent of &

ging made from “100% Semolina”

wl 15, 1937

wese samiples woom this Region were
rted to the State Food Authorities
Columbus, Ohio, with the request
Bt they take action sgainst these man-
faclurers,
From this Region, 1 also received
mples manufactured in Brockway, 1%.,
tich were artificially colored. Another
ple manufactured in St. Louis picked
p m Cleveland which was labeled as
re cgi noodles, which was artificially
lred and several samples of maca-
ni products which were labeled as
ur
0. 1 Fancy Semolina, ete.” all of
lich were found to he misbranded and
ne of them was made from the raw
terial  designated on the label and
veral of them were artificially colored.

“Ifhere seems to be more artificial color

other types of mishranding in this
gion than in any other. This may be
use more samples are obtained from
re. Nevertheless, there is plenty of
gortunity for' improvement and a real
anup of the industry in this Region is
led more than anywhere else. The
Iy eficctive way in which this can be
e is by the full codiperation of the
te and Local Food Officials as most
these misbranded and adulterated
aroni products from this Region do
tenter into interstate commerce and
refore the Federal Authorities have
jurisdiction over them,
Region 5.—No samples were received
m this Region.
Region 6.—Several samples of maca-
i products, all labeled as “Noodles,”
jutter  Noodles” or “Egg  Noodles”
te received from this Region and all
re found to be artificially colored and
have little or no eggs. All of these
ducts were manufactured in Florida
| picked up in various small towns in
io. The results of the examination of
kse products were reported to the State
bthorities in Florida with the request
I they investigate the plants and stop
practice,« No'response has yet heen
ceived,
S=veral samples of egg noodles manu-
tured in Milwaukee v ere also exam-
al but these were frund to comply
th the standards.
This office has been cobperating with
State Food and Dairy Officials of
nois in the examination of artificially
ored  macaroni  products  and also
icking the egg solids content. Very
il results have so far been obtained
this work. This work will continue
il a4 full understanding concerning the
elure used in making the various
s is attained.
Region 7.—Irom this Region, 1 re-
ved several samples of macaroni prod-
s labeled as being made from “100%
molina.” Examination of these prod-
s showed that they were made of
inferior grade of flour without any
mblance of semolina. I'hese were re-
fted 10 the State Authorities in Jefs
n City, Mo., with the request that
 investigate the matter. No response
i as yet heen received from the State
thorities.
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Region 8.—~Samples of macaroni prod-
uets were received from Region No. 8,
some of them manufactured in New
Orleans, La, and others sold under pri-
vate brands in - Memphis, Tenn. The
gample from New Orleans was found
o be artificially colored macaroni. It
was labeled as being made from “1005;
Semolina” when in fact it was made
from a mixture of Kansas and durum
flour. Doth of these samples were re-
ported to the State Board of 1ealth in
New Orleans with the request that they
take action. As already stated the Board
of Health has become very active in the
vrosecution of violations of the new
Food Law of the State and although
I have not heard from them T feel sure
that appropriate action will be taken by
them in these eases,

Region 9.—Sent no samples.

Region 10.—Sent no samples.

Region 11.—Sent no samples.

Region 12—Several samples were re-
ceived from this Region all of which
were manufactured or sold in Portland,
Ore. Most of these products were la-
beled as being made from semolina when
in fact they were made of flour. Since
these were all intrastate transactions they
were reported to the State Food Au-
thorities at Salem, Ore,

From the above report it would appear
that there is considerable adulterating
and mishranding of macaroni products
and the necessity for more strict law
enforcement is obwious, if the industry
is 1o rid itself of the unfair competition
and deception which seems to be on the
increase as shown by this report.

Hawaiian Industry Growing

The manufacture of alimentary paste
or macaroni products a, the Americans
of the Urited States mainland prefer 1o
call them, is a rather small industry in
the Hawaiian islands but prospects of
enlargement are good. That is the view
of one of the new entrants in the maca-
roni manufacturing business in that part
of the world,

“I am just getting interested in the
husiness of macaroni making, Mr. Don-
na,” writes Mr. Masami Tanaka of Hon-
oluly, “and so am not akle to give you
very much authentic information con-
cerning the local alimentary paste in-
dustry.  However, at present there are
three noodle factories here, all cate
exclusively to the oriental trade. There
are also two firms that specialize in
macaroni making.

“Of the latter, the first started busi-
ness only a year ago. It has a press
capacity of about 500 lbs. of finished
products per day. The other one is the
firm of which I am treasurer. It started
operations the first of March 1937 with
a press capacity of 2500 Ibs daily. This
is very small compared with the large
plants in the mamland but it is the
larpest here,

“As to the raw materials preferred,
only fancy macaroni Hour is used locally.
It produces a grade of products that
seems to be preferred at present. We will
use the same type of flour for the pres-
ent until we can educate the dealers to
handle a better grade of macaroni. As
for egg noodles, we do not intend to go
into that line now.

“As for varicties manufactured, there
are nine different shapes produced for
Hawaiian consumption.  The best sell-
ers are clbows, in two sizes. Most of
the dealers handle three or four different
shapes and sizes, and all of the grade
above mentioned.

“We are experiencing a little manu-
facturing trouble but we are doing some
experimenting hoping to overcome the
little defects in our finished goods, Our

local climate may have something to do
with i, since it ranges from 70 to 80
degrees. Where can we purchase a hook
giving vl information of proper meth-
ods of macaroni manufacture and dry-
ing? Will appreciate this information
amd thank you for this and all other
favors.”

The United States exports of all
grades of macaroni products to Hawaii
totaled more than 53,000 Ibs. in Decem-
ber 1936 the total for the year heing
nearly three-quarter of a million pounds.

11 Pastificio Moderne

A new techrical publication exclusive-
Iy devoted o the modern methods of
macaroni making has made its appear-
ance in Ialy. It bears the title—"1
Pastificio Moderno™ —  Literally “The
Modern Macaroni Industry.”

The new publication made its first ap-
pearance eazly in 1937, Volume No, |
being a January-February 1937 issue,
since it is the intention of the promoters
to print the magazine bimonthly.  Tis
purposes are clearly suod i the subi-
title—"Rivista teenica internaziomale dell’
Industria delle paste alimentari,”—lit-
erally “An international technical review
of the alimentary paste industry.”

Volume Noo 1 ois printed in lalian
with all the leading articles repeated in
French. Tt 40 pages of editorial
and 6 10 8 pages of advertising

[t is published in Milano, Nalv and
P'rof. Dot Go R Martimez s Diret
tore” or ditor. The subscription price
to foreign countries is 50 lire. Those
whao desire to see a copy of the new pub-
lication can get one by sending their in-
quiry to “Il Pastificio Moderno, Via
Podgora, 10, Milano, ltaly.

The surest way to show a profit is
to show prospective buyers how they
will profit.




ON THE SIT-DOWN TRAIL |
Some Act, Others Hopeful Wait. Who’ll Be Worsted)

So far as reports go the macaroni in-
dustry has been happily free from the
wave of sit-down strikes that have swept
the country like a rebellion, and almost
as distastrously, since the opening of the
New Year. However it would be fool-
ish to feel that the industry is immune,
no matter how fair the operators have
been and are to their workers,

An attack may break out any day,
and perhaps in the most unexpected
quarter. If there is any employer in the
business who is not fair to his employes,
and we do not wish to believe that the
industry harbors any Simon Legree, he
will be the cause nf any ontbreak, when
it comes. And once having been started,
it may reach almost every operator in
the business. That is the grave danger.

Other industries have pgiven scrious
thought to this possibility. Through their
various agencies they have attempted
to clean up the spots that may become
infectious.  While they are anticipating
the battle which they expect but hope
will never materialize, there seems to be
undue apathy among the macaroni-nuodle
exccutives, with the result that little or
nothing has been done to ward off the
meaace or to fight it collectively should
it strike,

“It will be too late when ihe sit-
downers seize their first macaroni plant,”
says a manufacturer wno is known to
treat his workers like partners and who
pays them top wages, “for the affected
exccutive or for any of us for that mat-
ter to think of codperative action in
self protection. That's what we should
be doing now. Orce having been started
anywhere in our industry, and especially
if the action iesults in soizv sort of con-
cession Lo the workers, it will naturally
encourage employes everywhere to seck
similar gains, and its spread cannot be
stopped.

“From all indica’ons the macaroni-
noodle manufactureis have been on a
sit-down strike against their own best
interests for some time and it may take
a sit-down strike against them to make
them realize their selfishness,  Aside
from the present labor cloud that hovers
over the macarvni industry, there have
heen many even more serious menaces
threatening, without any apparent effect
in bringing about concerted action. For
years they have ‘sat down’ with respect
to united action to protect the industry
from the encroachment of competitive
foods, a thing of vital interest to every
one in the trade; they also chose to ‘sit-
down' when the leaders called manu-
facturers to the colors in their battle to
recover processing tax moneys unfairly
collected and withheld; they are still on
a ‘sit-down’ strike at this very moment
when they should be fighting shoulder
to shoulder to protect the industry's

rights under the new food laws being en-
acted.” i

While the picture is not nearly as
bad as this manufacturer tries to paint
it, the situation is not encouraging. While
others are acting through their trade
association, many macaroni-noodle pro-
ducers are refusing to go to the assist-
ance of an organized group that has al-
ways striven unselfishly for the indus-
try’s general welfare. Instead of holding
themselves aloof they should be found
in the very fron, line of first defense
of the industry. % : National Macaroni
Manufacturers association would wel-
come their cooperation, and urges that
these hesitant manufacturers take this
very necessary step, now and voluntarily,

The Chamber of Commerce of the
United States of America through its
directors at a meeting March 19, 1937
adopted a resolution of interest to every
employer, It is an example of what
might be done by the macaroni industry
were it as solidly united. The resolution
reads:

“No form of bargaining which includes,
as a_preliminary or as any other incident, the
forcible seizure and occupation of pm‘mrty by
‘sit-down strikers’ is consistent with the prin-
ciples to which the Chamber of Commerce is
committed in upholding the rights of work-
crs. Exclusion by such means of other work-
crs from their right and oppurluniiy to work
is a most scrious aggravation of these acts
of lawlessness,

“The right to strike, so long as it does not
endanger the public interest or impose upon
others intolerable hardship, is fundamental.
The right to the possession of property by its
owners, free of trespassers, is equally funda-
mental,

“It is e manifest obligation of govern-
ment to motect all of these rights, by every
lawful means, in the interest not only of the
employer and of the employe but of the public
as well,

“We call upon our members to lend every
possible support and encouragement to ail
government officials, everywhere, in perform-
Ingl lll’E'N’ sworn obligation to preserve law and
order.”

Further light on the serious trade men-
ace and the need of united action on
the part of industry to ward off pos-
sible disaster, is thrown by J. E. Junes,
staff writer of the National Industries
News Service, an affiliate of the United
States Press association. In this article
dated for release on April 1, 1937, he
says:

“The annual reviews of the state of the
Union fumished pleasant reading for every-
body when the New Year of 1937 broadeast
its messages of good cheer and promises,
There was abundant optimism in the Govern-
ment reports and these statements of facts
and conclusions harmonized with 8-column
headlines across  metropolitan  newspapers,
that represented the sentiment and conditions
of every section of the United States,

Such was the rosy story that matched in
with the happy tunes of the New Year chimes.
“ut the bells had hardly ceased to resound
before the ulmn‘ze and  menacing  sit-down
strikes started to break loose, After all, those
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seemed to have been “Wild Bells,” 15
heard in the opening hours of 193

Apparently matters have been g o hy
wire since sound sense began to give way
sit-downers who have unsettled the gyl
that existed in national industrics.

An intensive drive for labor legislition
sulted in passage of 23 laws that were sig
by the President during 1936, The jurd
behind all iese measures purported 1o {8
nish a solution fair to everybody, anl co
ing the legal rights of workmen on land
sca to organize their unions, obtain fair
lective bargaining rights, shorter hours, pro
r:y. The fact seems to be too often oy
ooked that this same legislation promised
prevent any unfair labor practices affectfl
commerce, .

Following the fall eclections the naige
seemed to be settling down to resume its
mal affairs, There followed huge wage
creases, and the spirit, at least, of colle
bargaining was generally recognized and pr
ticed in bringing employers and employes
gether in more friendly relations,

When the Lewis and Green union L
feud broke wide open a strange chain of 4
cumstances resulted —the American pu
and more directly the large employing
dustries, and their employes became ‘the
tims of the labor-union war. The automo
industry has been goat number one of

assaults by the C. 1. O. -
Ordinarily peaceful citizens who were . SIh A "%
the employ of great industries were myst L Fe i e N ’ 48 24 ,
ously weaned from the peaceful, arddge b ; AN ! . —
reasoning that they had followed for al R dnii 2 S ¢
time, and they have waged unreascnable ‘ x|
fiance and rebellion against their local, @ . cﬂp
and national Government laws and cou . ““0““
There is no use trying to minimize the c‘l?ﬂ AR S
iousness of the conditions. Competent “‘:‘B RE oon‘lﬂ
sound defenders of the American system c‘noc s o“ “
Government are satisfied that progicss Bﬁ T R al
itates when aid and encouragement are ugﬂ T ov " e-dish med
tended to radicals who defy the courts Tuﬂ“ 005 . gupremeisto , hat '
; i NO s B ”e Supre lish t
roceed to tear down American society. TR ngl..l' . aoodle Pre SURTE T ked ¢ 5
isn't union labor defending its rights 1L 15‘1‘ . . Bpe S casfying ! ;
interests. That's moh violence.” Pn n \\'l(h an l\Nmut\‘:‘E‘ b whole family ke -
AND THE ONLY WAY TO FiG; . L0 towl =il L hit with th Jis easy romake” i
MOB VIOLENCE 1S BY SANE NI Jker {OC8 ped  makes | e Supreme e e wi :
Betty Croc b, she has p\an \:ggf\'"”‘““\“’ qves on busy “‘2 of most !
: L . : ich 8 . ton s E2 for houst L menu 1S i
Sl.mphfled Pra.ctlce this rcCch w \“}ﬂ 15 natio i ._l\|fc5'-.‘f"r ‘u._ item on t:l‘n. l\\l.
Recommendahon R 44.3 ciﬁ“}’ for her ¢ ‘400““‘" P1 be o 13!\11? i your erritor — camp )
The division of simplified | actj espe . GG 3 RousewiVes T 1 T gapreme DERTR L that i
of the National Bureau of Sti ular d proadeast: .o oasing dish, Fey Noodle Ve woproval =4 Listeners: !
. TIEE wide uitet . 3. bes Crocker s TH o toyal it
has announced that printed cojis ap is an app ' tops 1 § Berey ST hcrﬁ\"‘“"““‘ i i
Simplified Practice Recomme lat Sul'l{h'»\“' 5 - one} ! RNTY T e manufacty it
R44-36, Box Board Thickness < ser WA Tops he-  means oo gy 0 NOOWEE e Durnit i
, Box Boa lickness <, : re ever y Tops sas plent? ith Quali, 4 i
now available and may be ol 1aif if the o i economy: That M3 tles madé ST e Betty 1
from the Superintendent of Do ¢l Tops L o oadies ! ho fratf cum Flour: e noodies i
ments, Government DPrinting Of flavo o s aodles of oY adcast \"g'mufim' or n\; o listeners [",‘;;"“. Durum it
Washington, D. C,, for 5c each. | cause it use \e re ipe bro L poker urEes “{ ade with Qua T i
The original recommendation wh Amilar noodle e 18, met ?Nch feature '“ Flour on ‘hﬁ!.r‘dm"“\' i
became effective Oct. 1, 1925, el A8l vencker on any hil b wolina’” 0F i Jm Betty €F0€ "1.“-‘\\\.,-,'\\-'0 ‘:
lished gage lists or thicknesses of apy CToc sql trom 1 Sem | benefit f1¢ gl maines VIEWI0E H
A : oil b PBetty rova t ful o Meda altPress !
various kinds of paperboard usel Y Jasti app srica. e ,Iu,,,.-n'n'(-u'.‘ sohd Medab T X i
the manufacture of paper boxes. ith enthusids 1| over Ame castt el " formation 00 Iy Durun Kind! i
present edition is based on the o w hous avives @ wtoBEE  you complet® \ina— the Quality it
rent standards of the National 'y lions of howt like response . Lot Gemolind
board association, and applies ¢ Aay expect? pe's why: ’ 1
tially tﬂk?hrlmgt:? lin lh|c thllck;ncr‘l; Youl -, q“‘“cmcl SEM ;
various kinds of box hoard to 11§ e v "
Definitions have g Nood! 'PNSS-M:S‘“‘

present needs,
added for completeness. B

This recommendation is effec§
from Dec. 31, 1936 and is subject
regular review by a standing comny
tee of the industry.
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) f l i To Market, To Market, To Buy a Cheese
% | p 1
F 1 i B b
; | { Responsible Advertisers of Macaroni - Noodle
. | | “A rainy Easter, a cheese year!” is firm has led some people to thiik of E:::ii‘;‘;::er N&nt{;l;al, lflﬂa;hibr;grlj‘r and other Ecuip-
I i an ﬂrhl French adage. / An Ideal Food Combination Pennsylvania as a leader in such ci cese TRTIIRG: By KhE TURHRDRCS:
| W hclherlnr not there is any real production, This state, however, n ikes
connection between cheese and Easter Dietary iall nowhere n h of it as doe. Clermont Machine Co. s
% P . y experts and food specialists car as much of it as Joes . -
I showers, this food makes an interest- very generally agree that there are the leader in th: business—New York ﬁ""i‘!’-d({::“:“- Driers, Folders, Stamp- B
t |’ng Lenten subject. Its place in the i'-‘“'ﬂ';'c“ﬁ’- :“‘r"“ﬂ:'l:h’c riore \hmlllhlhlﬂ state, Con-::mn:delr ;Illtln c
f dict is 1 side meat, fish z : ombinations milk-grain-vegetable ma. ose A Wl e LTSI 1
y : i .l:": i‘\!‘:.(.:lrzgii:élL‘:?:jcr;“;({hil:ll:.:"l,:::::ﬂ'?"' ]i:;‘mls than a dish nil:ll gﬁ?tl cereal tr:ltlhtﬂl?:ll f-i!:stt::! hlns 1‘ i .hEr_lf.ll ,""“: Flour and Semnlfnn
. . Py : s A ike spaghetti, a vegetable like tomato il vhats fekter vitamin A§ ppber Milling Co, Consolidated Macaroni Machiner: i
appe i ious dis ik 1 ; ‘2 bls : . hinery Corp. Frederick Penza A
i Ql'{'tll;l;!qg .:uul vutritious dish. and milk in the form of tasty cheese. value than do Chodda and  Swiss " Flour and S‘emollna Brakes, Cutters, Die Cleaners, Driers Dies
! | n 1935 we a‘)lll(!l“!l-‘-'llls produced 310,- For this reason macaroni manufac- cheeses but because of /s high wois. Folders, Kneaders, Mixerz, Tiesses and  poiars Machinery Co
4 b 478 tons of this dairy product, accord- :;m'rs will be very much t{ucrtsllcd in ture content naturally ranls lower in B'h'ﬂ'::rg.?g‘gom"g‘“ Co. Pumps Vackaging Machines
i H A lad et e accompanying article wherein ” e Dryers . . o & :
ing to 1 ; al IE i g i
; o || l y I l lh?!nurf.-:lu of \[Fl'lt.lllt.uf'll Eco Governiont torkoriites on Tood sao mhl'fnml value per. pound. ) Creditors Service Trust Co. Pillsbury Flour Mills Co. b
| : | nomics. But even so we have not yet nomics tell of the development of Brick cheese, which ranks fourth in ) Baur Flour Mills Co, Mercantile Collections Flour and Semalina
- . i | :)lccril_ue as great cheese eaters as are :hclcsv making h} the Uni[_lcllisinl[u .~\mc;ic:m production, is an all-Ameri. sy Duluth-Superior Milling Co. Rt'):llolttL’l..ltllrbg:l:;pI{I{rtgn'(}.‘,I::.rinc.
e Luropeans. and praise its value as a food, inde- can food. Where it got its name no-§ Capltal Flour Mills, Inc. Flour and Semolina artons; 0y YR EADPS |
\ | As everyone knows, popular taste on i';::;:ﬁ'r":mng: in_healthful, satisfying body knows for sure. It is made from] Flour and Semolina Charles F. Elmes Engineering Works Sh?}::ﬁ."‘" Bty y
I this side of the Atlantic runs to the X the whole milk and has Brakes, Culters, Die Cleaners, Driers ;
: ] Al L 1 iher-4 the f. : A and has a strong, § John J. Cavagnaro ; '+ ' . : i i Dies Mig. Co.
I mild rathe: than to the sharp cheeses. Qi A t'ﬁ:,:5:":nff"‘.r‘;:t,‘|:f’c'ls_'_rﬁ‘: sweetish flavor about half way betweenl] ~ Brakes, Cutters, Dies, Die Cleaners, {:33:1!“;’ Kneaders, Mixers, Presses and T'Eics,mr Ml Jiew ke S0
s | | Production of \‘\‘l'lﬂl is called :\1peru:.1n found in better combination than in the Limburg and Swigs cheeses, Tt has g:”“’- Kneaders, Mixers, Presses and " Aurelio Tanzi Eng. Co.
[ cheese (really it's a Cheddar) in 1935 a dish of spaghetti with tomato- many small round ey:s— quite different Py King Midas Mill Co. Ravioli and Noodle M:chines i
\ | | amounted to three rimes the total of all cheese sauce—~The Editor, from those of Swiss cheese, Its tex- c"“’ﬁ'“‘ M“h‘“"ﬁ Co, Flone aud Semali Triangle Package Machincry Co. ‘
i | | the other cheese types Vombined. ture is clastic. P\::I;h‘e'u ﬁﬁ’l‘;‘:" lenders, Sifters and  p, Maldari & Bros. Iuc, Package Machinery :
| When a shopper goes into a grocery Italian type cheeses ranked hith in ! Dies W;:zEanﬁr§:2¥oﬁ:5 Inc,
! slore .:ll'ld orders some cheese and The second most popular cheese in production in this country in 1935 and Min‘n:apu”; gm“nl; Co,
i ‘ | doesn't designate any special kind, these United States, if popularity is to equaled the amount imported irom alF-and SEnoiin
{ \ what he gets is Cheddar cheese—most be measured ll}' ]'H'f.-'!llctiﬂll, is Swiss “.’ll_\'.‘ Last year one h!’m of ll.’lll.’lll- National Carton Co.
f | of which, by the way, is made in Wis-  cheese. Most of it is made by Swiss- Americans made 5 million pounds of Cuthimm g \
1 B consin, Americans—some of them horn in fm{‘l’ such cheeses, ; - pl;:;:‘:."?;ln;“p" Products Co.
1. | Tf this shopper pays less than 30c a  sight of the Alps, Ik en in the B‘Lllj‘l.cmf' of !]'hnry Tndus
[ [ oot el pratl'eesgreen e your shonpe sk bis groer for 5,18 TSRS e e cnt i \
i | cheese, one which has not heen given = some Swiss cheese the grocer will like- o o0 hi .. Their 1' I . . T AEETETYD
‘, B ' much time o ripen, says H. L. Wilson, |y query, “Imported or domestic?” And f~'«f:sf|fc“ﬁ:| 1?.'::(:::!“:3'.“(“ t::::'::=|::: Service—Patents and Trajie Marks—The IMacaroni Journal
| B ! Cheddar cheese specialist in the Bu- if the shopper's answer is “Imported,” . b i T i
! reau of Dairy Industry 7 : beautiful country.” The cheese de-
! i air) stry. he will get a full-flavored cheese with N A . PR =
i S v : IR 0 - veloped by the bureau is mild, easy to
| Much of our Cheddar, Mr. Wilson the characteristic holes or “eyes” run- slice and spread, with a soft and wasy
{ : i v F ; S and spread, with a soft ¢ "
says, is pl:ll .nn.t'hc mnrk_cl when it's  ning throughout the piece. But accord texture and a slightly salty, lactic UNDREDS of macaroni manufacturers you
F only a few weeks old, Tt's rubbery in  ing to Doctor Rogers, it may or may flavor ’ .
¥ i i ".""-' 0 ave E i b = .- v ! i i {
tﬁxtun. m:ld.“n'h 'I'Iﬂ‘cl'lhtllll.lli\l;.ﬂ'l\l’)l’ not have been made abroad. Restau ‘It's a fine cheese for people who call Commanrier Supqnor Semo'lna i
| ut Cheddar type cheese which has rateurs especially have come to class- don't like sharp cheese!” comments ;
| ripened eight moenths to a year will  ify Swiss cheese into two classes: that ~posifngad e BT B . n e n i
| : : Biaeidoiy / e . R. Farr: airy specialist who de :
. ; have a nice, waxy body and a flavor  with the eyes, which thef‘ call import- E'{elulmfwrl }t 1&:{“{"‘{_“‘;'[::%“":'["‘1 ‘}I]r‘:;,lﬂ. tbe" quallty MBNERIGE: i
\ which is still mild but which has real ed, and that without—which has been vealy o emlsetaken prodsction ol
; character—the true Cheddar taste, due  processed—as a domestic, regardless of this )nrt.i;:uhr :rn‘cluct llnli'm--\ncr- f h B it g
to the slow growth of a |:Inrl;cnlnr type  where it has been manufactured, ic*fm;l 'lnve 'quilte mn;nlI;' ‘hr.'c.n the These manufacturers I(I‘IOW, atter years t e est B :
of bacteria present. And of course it Those eves in Swis A ; el bl ; i ‘
: 4 se eyes in Swiss cheese are what  chief purchasers of this product so far. . :
will cost anywhere from 15¢ o ch‘ 4 determine its grade and hence its price, As ltn this thetive \'.'llluc of choes B oF experience, that Commander SI.IPETIOI' When YOI..I i 'b-.
l pound more, because production costs  for 10 a large extent they indicate the five ounces of the average Amer:an !
I | have been higher. Morcover only prop- quality of the flavor. They should be Cheddar—and other similar rm Semolina can be depended upon for CO'OI‘ .
| l"'l._" fl-"]“{'“"_"‘“"""-" ""“IE‘ from the qeither too large nor too small, uni- ¢heeses—have practically the s me 1‘;!
h l }'“-“1 “IH,”\ will emerge "'“"‘Tfl}““‘”)' form in size and appearance and evenly  protein, fat and caleium contemt as and prolgin slrength day after clay, month 1;
: i ‘i'“.lll 'l_ :I‘; Il_fl.\ l:}L’ l‘lll‘e_tEL“_l_-!ql"‘frﬁﬁf'- .-'_'-,’t‘ thstr:hutcgl. A succession of I:ab‘lt'l'i_ﬂi does a quart of whole milk, 24 it
| pr “ "",’k‘“-’ graehcesermetlie=1y f"r“'““m_“““s- each ['{0‘1“'-“:“ !*}‘ a dif- The reason some people find cheese after month, year after year. jé
i can take it . X ferent kind of bacteria working at 2 hard to digest is that they try to eat R, ; N
| . Dr. I.I. .\I.]Rug{:rs_, chief ?[f the Dairy d:fli::-(rcnt stage t?f the rllllcllil'll:' process it in too large quantities at a time of T, ¢ f? tg
: esearch Jahoratories, 1s the man re-  —Ilike runners in a relay race—were  not sufficiently broken up, or in com H s (4 T \
sponsible for the new idea of putting  needed to produce its distinctive sweet-  bination with other concentrated jro- T|1¢Y know commandcr Superlor Sem " A . E
this Cheddar cheese into tin cans di- ish flavor, tein foods 28 1bs. 13
rectly after it has been made, to cure The processed Swiss cheese doesn't When cheese is grated or shavel§ olina is dependaHe- MANDER i
protected from molds, flies and dust.  have those eyes. It is made of various  and mixed into a dish so that its par &9\?\ MQ( it
v | Ihere’s a tiny one-way valve on the  grades of Swiss and Cheddar cheeses  ticles are separated by other food par . SUPER“’R@ 1] j
{1 top of the can to let the gases escape  ground up, melted and then run into  ticles, it is unlikely to cause digestive Th t' wh over 75 % OF our orders are thi
: s . O L L A 7 g ! ) - ats Y PUAL DURLM WHLAT : |
1% as tney !le\'cliﬂ[) in the ripening cheese, molids of various sizes, sometimes into disturbances. Cheese is subject to the i
! . without letting in any air. A P(_)rtlaqd_. glasses or into small bricks o be same cooking tahoos as are other pro repeat orders from fegular customers. SEMOLINA¢ i
Ore. firm is already packaging its wrapped in tin foil for merchandising— teins. High temperatures make it P !
' cheese thus, and others probably will a form convenient for spreads. tough and stringy or leathery, If the : 15,
follow, Customers like the idea, partly Cream cheese comes third in Ameri-  =ame precautions are taken in cooking
Liecause there is no rind to cut off such  can production. Genuine cream cheese  cheese as in cooking eggs its digestc
| cheese—no waste—and also because in  is made from a rich cream thickened by  bility should be increased rather than
! this way a family can have the cheese  souring or I?; the addition of rennet. decreased, say the specialists of the COMMANDER I\“LLING CO. ‘
on hand and be assured of a product The name “Philadelphia” prefixed to  Bureau of Home Economics. M lis, Minnesote
. which will keep fresh. this type of cheese by one commercial ~ Europeans like to grate a firm cheest inneapolis,
i) e
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and have it in a separate dish to
sprinkle into soup or over such dishes
as spaghetti, instead of cuoking it with
the dish. And nutritionists in America
approve this treatment, as it insures
the needed breaking up of the cheese
particles.

With cheese or cheese dishes, for a
balanced meal one should serve a
cereal such as bread, a vegetable such
as tomatoes, lettuce or spinach—and
lastly fruit,

Im&ort and Export
of Macaroni Products

The Monthly Summary of Foreign
and Domestic Commerce reports the
foreign trade of macaroni products un-
settled, with the imports dropping off

msiderably and the exports increasing
slightly during Januvary 1937,

Imports

Imports dropped more than hali the
total imported during December 1936.
The January imports amounted to only
67482 1bs. worth $5,082 as compared
with the December high figure of 161,-
706 1bs. valued at $11,953.

Exports

The January exports totaled 185978
Ibs. worth $18492 as compared with the
December 1936 exports which amounted
to 152,602 1bs. bringing American manu-
facturers $12,807.

Below is given the foreign countries
to which macaroni products were shipped
during January and the total quantity
exported to cach:

Countries Pounds
United Kingdom .....covvviiiiinnnnn, 37,512
Coamada wuasiicnsiiesibands v 15,524
British Honduras ....ovvvnninn., 2,200
Gualemld. couirevinvveriiassi Les - 608
HondUras! | iaessssiiais i ias 1,071
IHICRIARIA Siseaisiinnsersrrpesssnynss 1,550
Panama .... . . 15,623
Salvador 498
Mexico ..... 28,144
Newfoundland 1,705
Bermuda 391
Barbadol scosvsnivdosineniosiiiosseses 425
JRINECR s simeeasas I T PO, 124
Other DBritish W. Indies ....oovienus, 1,911
GOBD oo tv-smiamsmdnmanes bisimmis gt sy 43,655
Dominican Republic .....covviiinnane. 555
Netherland West Indies ...ooovinnn.s 6,423
Haiti;, Republic of .....ccvvvvvnnnn. 3,008
Venezuela o.ovvenvaiis sla e i e 366
British India oovioiiimiiovienibhioetss 30
British Malaya.seessosservsarvoreess 179
Ll TR MO e ) e A T8 T 52
French Indo-China .......ccvvvvnvinns 200
Hong Kong ...ooiiiiiiiiiinianininnis 830
Kwantung v dviiidinssies Sitrvens e 900
DRI |\ o aitin bt b ace sisiuimsbonit B scbinn 75
Ihilippine Islands ....uv..s. T 14,367
S s s baasvasci Iy 51
Other: Asla osiivivrsiasinsy e 630
Union of So, Africa ..., 5369
Other Dritish S. Africa 228
Mozambique .. A 1,705

TOTAL e g dansaiaesiss 185,978
INSULAR POSSESSIONS
0L O e e e e el e 22,656
Puerto Rico ovevvevnenns T SO GH R 141,978
Virgin Islands .ivvvirvievirnenornnsnes 3
TOTAL ieaves PV AR PAAT o ++.176,620

Three "D's''—
Don't, Drink, Driver

After spending half the night cele-
brating a birthday party two youug
men left in separate cars for home,
They drove different routes but as
they lived in the same neighborhood,
they eventually had to cross their route
somewhere. It so happened that while
driving at a reckless rate of speed they
collided at one of the interseztions.
Both of them got out and were about
to engaged in a heated argument about
driving while drunk when suddenly
they recognized one another.

This drivine while under the in-
fluence of liquor is a subject that
comes up frequently in safety discus-
sions and to me there is only one sound
piece of advice to eliminaie this type
of accident.  1lere it is:

If you must drink, don't drive, If
you must drive, don't drink.

Two Macaroni Firms
Incorporate

From the press of last month brief
facts concerning the incorporation of
two new macaroni manufacturing firms
in New York and New Jersey were
gleaned as follows:

March 17, 1937—The Monroe Maca-
roni Manufacturing company was given
corporate status by incorporation under
the laws of the state of New York to
manufacture macaroni, spaghetti and
kindred products in Rochester, N, Y.
The capital stock is $30,000. The new
firm was represented by West & Pogal,
Powers building, 11 Sigel st. No infor-
mation is given of the location or the
size of the plant to house the newly
incorporated manufacturing concern,

March 20, 1937—The Refined Maca-
roni Company of New Jersey, Inc., at
Lodi was incorporated under the laws

April 15, 19y

of New Jerscy. It has a capital stok
of $50,000, It was represented in the
action by Agent Guilio Bono. Any other
facts were not divulged,

Packaging Machinery
Engineers Form Clinic

A production and engineering clinic 1o
meet at frequent intervals was estal lish.
ed by the Packaging Machinery Manu
facturers Institute at the semiannual
mecting on March 26 in the Hotel 'enp-
sylvania, New York. This clinic, under
the chairmanship of Wallace D. Kimlull,
first vice president, Standard-Knapp cor.
poration, attracted a representative
group of production and enginecring
men from industry companies, who
unanimously decided that the technicians
form a group w.:hin the Institute, w
consider problems of standardization
and commen interest and for the ex-
change of technical knowledge., To pro-
vide means for the continual exchange
of information on engineering and pro-
duction problems, they also voted to ask
the Institute to sponsor and issuc a
monthly bulletin as a clearing house for
industry information.

Among topics of program discussion
at the March meet'ng were: use of
stainless steel in packaging machinen
construction ; metallizing ; standard com
mercial practice for cold finished carbon
steel bars.

“Service Charges on Packaging Ma-
chinery” was the subject of the talk In
Roger L. Putnam, president, I
Machinery company at the pac
machinery session sponsored by
American Management association in co-
operation with the Institute,

The increasing and unprecedented di-
mand for automatic machinery; present
problems of machinery manufacturers,
and the value of collection of compre
hensive industry statistics by the Insti
tute, were emphasized at the semiannual
dinner of the Institute ‘'on March 23
Announcement was made that Aruno
Machine Company, Inc,, 25 West -3rl
st. Roy E. Johnson, vice president, had
joined the Institute as a regular member.

FLOUR MILLING FOR MARCH

General Mills, Inc. summarizes the comparative flour pro-
duction as totaled for the mills reporting in the following

milling centers. These mills

mately 65% of the total estimated United States flour pro-

duction.
Grand Total of

8 Months
March March Ended March 31
1937 1936 1937 1936
(Barrels) (Barrels) (Barrels)  (Barrels)
All Mills Re-
porting .... 5409950 5407271 49,430,266 49,326,465
Northwest .. 1,064,471 1,394,853 10,578,934 12,741,794
Southwest .. 2,202,167 1,747,244 19,406,677 16,725,555
Lake, Central
and South-
ern ,..... 1,676,481 1810766 15962461 16,194,593
Pacific Coast 466,831 454,408 3,486,204 3,664,523

annually account for approxi-
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Special Armour Process Guarantees

UNIFORM SOLIDS CONTENT

you want,

What's more, Cloverbloom Frozen Eggs enll the need for artificial coloring, They're

carefully selected to give rich, natural egg color.
Cloverbloom Frozen Egga have other important l'rnmra.s.
They are fresh, table-quality eggs, selected at‘nl packed in
spotlesa Armour plants in the Middlo West.'] hey are pre-
pared only in the spring months, when egg quality is
highest. They are given a fast freeze to preserve freshnees
right 10 you, And they are prepared by the exclusive
Clarification process, which removes all grit, shell and
fibre ... makes them clearer and cleaner all the way
through! Why not contract for your year's supply now?

You can get 24-hour delivery service on Cloverbloom
Frozen Eggs. Armour refrigerator cars and trucks
——_ protect quality right to your door.
Ty

Armnirs N

Available in 10 and 30-pound cans . .,
<70

% whola eggs, whites, yolks, (regular and
speciul color) and sugared yolks,

ARMOUR’S

CLARIFIED FRESH-

' " The Frozen Egg D'e'\;\?drfmen'a‘, n

i ‘

OU'LL take the gutsswork out of noodle making if you use Armour's C!D\'nr]l]ul:lll!
Yqun Eggs. They give more uniform results, because Armour experts pre-letermine
the solids content of every lot that is |un'kﬂ|. Modern, scientific methoda mnkulrvr!um
that every can of Cloverhloom Frozen Eggs will have the exaet per cent of solids that

"NO MORE GUESSWORK

FOR ME.../ ¥ USING

LIOVERBLOOW

FROZEN FGGS!”

rmour’s

AR gauasttt
3 1

of Cloverbloom TFiozen

ull Armour egg plants,

Determining the solids contemt

with the Zeiss refroctometer. A
special technique for the use of
lLin scientific instrument in de-
termining egg solids was devel-
oped by Armour research men,
and is now useld exclusively in

CLOVERBLOOM
H-FROZEN . EGGS .

ur 'and .Company, Union Sto

.ck Ya;'ds,_ Chica'g‘o
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To this deparinent, all Macaronl-Noodl
on any subject of special or general Interes|

le Manulacturers and friends are Invited to send belel articles
L

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

Publication

ommittee,

«I do not agree with all that you say,—

But I shall defend to the death your right to say it.”

Why Pay Freight?

Dear Editor:

Permit me to present for general dis-
cussion in the columns of your Forum
a matter of vital interest to every man-
ufacturer in the trade. My lhiniing is
that the matter is of such importance
that it deserves a full and free dis-
cussion on the part of defenders and
objectors in these columns during the
next two months to enable the indus-
try to fairly well make up its mind on
what_policy it should adept on the

ractice when the National Convention
1s held in June.

We refer to the unnecessary, un-
economic practice of prepaying freight
charges on practically all shipments to
customers, l]-]ow prevalent is this prac-
tice? Is it as general as reported, or
merely spotty? What should be the
trade’s policy and how can it hest be
put into effect? ‘

We will start the discussion hy pre-
senting these arguments against this
deep rooted practice that is costing the
macaroni-noodle industry many thou-
sands of dollars annually,

First, the practice of prepaying the
freight on goods shipped is not com-
mon to other industries. If you buy a
piano, radio, automobile or other such
articles, the price quoted is always
F.O.B. shipping point.

Second, the manufacturer has to ad-
vance cash money for his raw ma-
terials, packages, containers, his over-
head, ete. Is there any good reason
why he should be expected to advance
money to cover freight charges?

Third, some customers do not pay
their bills for 30, 60 or 90 days, and
during all of this time this extra money
for freight charges is tied up —idle
capital.

Fourth—Then there is the danger
that the customer will never pay for
the goods, in which case the manufac-
turer is out ‘not only the cost of his
raw materials and manufacturing ex-
pense, but the prepaid freight charges
also.

Besides the above enumerated argu-
ments, there are many other objections
to the practice of prepaying the freight
on macaroni products, Some freight
handlers, especially the trucking com-
panies, do not like to have shipments
prepaid, especially where there is in-
volved a transfer to connecting lines,
Where the freight is prepaid, they have
to make settlements and adjustments

ey

—Yoltaire

with the connecting lines. It would he
much more simple if the freight charges
were paid at destination,

Then the matter of shortage and
damage claims can more easily be han-
dled when the freight is paid by the
customer. Others may think of many
more arguments to be advanced against
the harmful practice.

We appreciate the fact that it is
every business man's privilege to do
as he pleases with his money or cani-
tal—always within legal limits. But
we feel sure that every one in the trade
would gladly agree to the elimination
of this uneconomic freight prepayment
practice if he knew that all other manu-
facturers would do the same thing as
an agreed, good business policy.

We trust you will be successful in
getting this subject-matter fully dis-
cussed before our June convention as
a matter of great benefit to the entire
industry. Tts general discussion now
and the final solution of this serious
problem by convention action next
June would be a fine picce of codpera-
tive work by the association for the
whole industry,

Assuring you of our full codperation
in this matter as well as any others
which might interest our industry and
hoping that you will call on us at any
time we can be of assistance, we re-
main

George W. Bernhard, President,
Milwaukee Micaroni Co.,
Milwaukee, Wis,

—

A Doleful Note
of Warning

“It is sorrowful to note,” writes one
of the successful manufacturers in the
eastern section of the country, com-
menting on the conditions that con-
front the macaroni industry, “the un-
merciful self ¢jectment by many maca-
roni-noodle manufacturers from- busi-
ness, and their appalling, open defiance
of all ethics and laws; also their frantic
attempts to debase or lower the finest
taste of most consumers to their level
of standards, owing to the high prices
ol semolina, exclusive of the so-called
substitute semolinas,

“This condition will eventually re-
sult in the ruination of some of their
established brands and trade marks, as
well as the ultimate passing of their
business to competitors who are main-

taining quality merchandise and usin
the best raw materia's,

“The result is inevitable and whil
the quality manufacturer may ten
porarily suffer from lack of volum
and this may last for several month
he will be in business or will be enjoy
ing a bigger and better business whe

many competitors will be trying f

stay in the game,

“Mr. Donna, 1 just pass this alon
as a thought, not for action. But it
becoming more apparent every
that some of our best manufacture
of macaroni products are falling by th
wayside,”

Note: In the same mail comes
little publication carrying the ar
nouncement that a large macaroni fag
tory in northern Jersey has been force
to close. “This proves,” says the new
item, “that there is no money in th
macaroni business, especially when on
tries to produce it to sell at a con
petitive price rather than to sell on it
quality and on its merits.”

Commendations on
Recipe Service

To the Editor:

If the consumption of macaroni pro
ucts is to be increased as every manufa
turer hopes, it will be done oniv |
means of educational publicity simi'ar !
the unimposing, most effective cam aig
which is now being carried out 1 (h
National association, )

I fecl that the National assoc v
should be congratulated on the sp ndi
service it is rendering the whole ineustr
by the supervised recipe releases b
recently made available to the editors o
the food pages of newspapers and g
zines,

The National association is to he con
mended particularly on its choice o re

pes recommended, They all call for 3

ample quantity of our products in apx
tizing combinations with other g
foods—recipes of a kind that once tnc
will be frequently served.

There is one recipe among your T
cent releases that appeals to me most I
cause of its simplicity and the all-roun
goodness of the combination—a rec)f
that could stand for much more [:lll'l
city. I refer to the recipe——"N
DLES IN CHICKEN BROTH."

As 1 file away the circulars from
Secretary’s office, I am invariably 2
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Consolidated Macaroni Machine Corporation

Designers and Builders
of
High Grade Macaroni Machinery

The 1935 Streamlined Press. 1

The Press that gives you Streamline
results.

The Press that converts lost Time
into Profits.

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

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

All this has been accomplished with-
out complicating the construction. In |
fact, our new model is much simpler
than any of aur previous presses, and is
unquestionably years in advance of any
‘machine now on the market.

Built in various sizes and types.

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

Send for illustrated and descriptive
circular.

SPECIALISTS FOR TWENTY-FIVE YEARS

MIXERS DIE CLEANERS ‘
KNEADERS DRYING MACIHINES
PRESSES MACARONI CUTTERS

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

156-166 Sixth Street

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

Address all communications to 156 Sixth Street




16 THE MACARONI JOURNAL

tracted to the release above referred to.
And since it has not been published in
Tur Macaroxt Journar, as most of
the others have, probably crowded out
for some good reason, I feel it so worthy
of further mentioning that I want it re-
produced with this congratulatory mes-
sage. This epic noodle recipe reads:

NOODLES IN CHICKEN BROTH
By Betty Barclay

Good cgg noodles boiled in chicken broth!
Noodles flavored through and through. An
aroma to start mouths watering long before
the food reaches the table!

That's the dish recommended—one that will
hecome a prime favorite immediately with the
entire family.

Ingredients
1 qt. well seasoned chicken broth, 6 oz. egg
noodles,
Method

Bring the broth 1o a boil. Add the noodles.
Cook over a moderate fire, stirring constantly,
until tender and until broth is almost o1 ab-
sorbed. Scrve plain or with a good sauce and
grated cheese.

A Casserole Variation

As a variation nnthing could be better than
Noodles with Chicken in Casserole. It's so
simple—no trick at all to do it to a king's or
a queen's taste,

'our the noodles cooked in broth as above
recommended into a buttered baking dish. Stir
into them 2 cups of cooked chicken and a
quart of milk. Top with buttered bread
crumbs, Brown in a_moderate oven. Serve
piping hot, (Spaghetti can be substituted for
the noodles, if desired, or as a change.)

Simple to prepare, easy o take—ev-
eryone will relish a dish of Egg Noodles
in Chicken Broth—and every manufac-
turer should equally appreciate the help-
fulness of this splendid service for the
macaroni industry by the macaroni as-
sociation. Let's have more like that one
and let's all be more than ready to show
the proper appreciation of a splendid
job being done for all of us in a splendid
way.

The best way to show this apprecia-
tion is to support the organization that
serves all so well. The National associa-
tion welcomes your support—invites you
to join. Let's do this now,

A, IrkvinG Grass, President
1. J. Grass Noodle Company
Chicago, Illinois
Chairman Membership Committee

Macaroni a la American

People of all nationalities have their
favorite dishes of preferred foods, The
Italians show a decided preference for
macaroni praducts of all kinds, yet even
in Italy the people of the different prov-
inces have in addition a distinct prefer-
ence for a particular dish of this national
food. Hence the various styles known
as Genoa, Naples and Dologna.

In America where macaroni, spaghet-
ti and egg noodles are becoming more
and more popular, preference is given by
the busy American housewives to maca-
roni dishes that are casy to prepare in
the brief time daily allotted by them to
meal preparation, That is probably the

reason why casserole dishes of macaroni
products are so popular here.

The recipe for “Macaroni A Ia
AMERICAN" is the result of the mac-
aroni makers' aim to appeal to American
tastes, The ingredients required are
found on most every kitchen shelf and
the method of preparation is such that
housewives have much free time while
the macaroni or spaghetti is being cooked
in a delicious and tasty sauce.

A la American
Ingredients

15 1h. macarom or spaghctti

1 teaspoon rugar

Y 1b. cheese

1 teaspoon salt

1 can tomato soup

1 teaspoon worcestershire sauce
1 bay leaf or similar scasoning
14 teaspoon peprer

Method

Boil macaroni until tender. Drain. Heat
tomato soup and all other ingredients, except
the chieese. 'ut macaroni and the sauce in a
casserole, adding cheese that has been cut into
Vi-inch cubes, Cover casserole and bake for
about 15 minutes in a moderate oven.

This will make four generous servings.

New Powdered
White of Egg

Armour and Company is introducing
to the bakers, the candy makers and ice
cream manufacturers a new powdered
white of egg (albumen) according to an
announcement contained in the firm's
monthly magazine, “Hitherto, it is esti-
mated, 90 per cent of the dried egg al-
bumen used in making food products has
been imported from China, The orien-
tal manufacturers can buy eggs for 3 or
4 cts. a dozen, making it difficult for
Americans to compete effectively.”

The growth of egg production in the
United States is referred to in the same
article: “For many years egg produc-
tion in this country has shown a steady
increase. Thirly years ago there were
few commercial poultry farms, but al-
most every general farmer kept chickens
and had some eggs to sell. New methods
of poultry husbandry led the way to a
new type of operation in which the pro-
ducer raises eggs and chickens exclu-
sively.

“In 1909, according to the agricultural
census, this country produced 1,574,979
thousand dozen eggs. By 1929 this pro-
duction had swollen to 2,689,719 thou-
sand dozen.

“The S-year census of 1934 showed a
substantial reduction. due to the drouth
that year, but 1935 oroduction was ap-
parently close to the 1929 level and in-
dications are that the increase will con-
tinue,

“Improved breeding strains and better
methods have made it possible to pro-
duce eggs more cheaply relative to the
cost of other commodities, but the poul-
try raiser's egg market is greatly in need
of support, particularly in the spring
months when production is heaviest.

The new dried egg plants of Armour ay

April 15, 1988 April 15, 1937
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Company will take a large share of ),
spring egg harvest,”

Armour and Company also specializg
in the breaking of fresh eggs duriny th
spring months, freczing them carcfyll
for sale to manufacturers of egp mac
roni and egg noodles, thus helping 1 )
sure a constant source of supply of Lon
egg yolks so much in demand Ly ()
manufacturers of quality egg macarn
products,

Ice Cream Makers
Win Tax Fight

The decision of the Kentucky Cou
of Appeals declaring unconstitutional a
ice cream tax of 28c a pallon k
brought to a successful close the effon
of ice cream_manufacturers for repea
The result of the decision compels th
state to return to manufacturers a po
tion of the tax held in escrow, It
understood that steps will be taken by i
dividual companies to sue for the baf
ance of the tax.

Important factors leading 1o the fing
action of the court were the organiza
tion of the Association for the Repes
of the Ice Cream Tax by Kentucky iq
cream manufacturers, and the inaugura
tion of a vigorous publicity ‘campaigm i
which the association had the coipera
tion of civic and farm organizations. Thg
International Association of Tce Crea
Manufacturers in aid of the efforts

i Ch et i | t
I'M SAVING 10-25% ON MATERIAL :
et ALONE FOR DOZENS
OF PACKAGERS .

CUT AND STACK

2,400 to 57,000
SHEETS PER HOUR

MACARONI SPAGHETTI, and EGG NOODLIL manu-
facturers have found they can save large sums of money
by installing this machine in their plants,

Cuts  sheets  from  roll  stock  material—"Ccellopl ane,”
Sylpnrap, Waxed Paper, Tissue, Parchinent, Glassine, cte,

Handles two rolls ar once—extra attachments for sheeting
four rolls. Requires no operator. Slitter amd Counter
furnished if desired, Operates from electric light socke

PETERS

... Portable . . . Occupics Noor spree of x4 " Sleetrie
. A S 0 .
SHEETER Eye” furnished if sheeting printed material.
AND g .
r Cut your own cellulose this quick, inexpensive way—and
b c )
STACKER cut your costs per package, Write for }ull facts aml sur-

prisingly low price.

PETERS MACHINERY COMPANY

1700 RAVENSWOOD AVE. CHICAGO, ILLINOIS

its Kentucky members made studies o,

the effect of the tax on ice cream sald
and furnished other statistical data an
information which gave effective evi
dence of the confiscatory nature of th
tax and its adverse reaction upon the in
dustry. Particularly instructive was
table prepared by the International a
sociation indicating the cffect which th
tax had upon peak season sales in Ken
luckﬁr during July and August, after th
tax had been imposed, as compared witl
sales during similar months in adycen
states, The following figures relating |4
this point arc interesting:

Ice Cream Sales

June, 1936 July, 1936 Aw .19

compared  compared  compared
with - wilh with

June, 1935 July, 1935 Aug, 19

16.43% 17.4%
2400  2303%

Kentucky . .57.78% '
Adjacent
states ...37.39%

Both Executive Seerctary Robert
Hibben and the head of the Internation
al association’s accounting bureau spen
many wecks in Kentucky working on thg
problem. The whole effort cnta]lml the
gathering of voluminous supporting ¢!
dence during the lengthy period of th
controversy, and supplies a constructh
example of the effectiveness of coirdi
nated activity.

The place in the plant where som¢
body trips and is injured is a place som¢
body failed to report as one where some

body might trip and be injured.

KANSAS

FOR THOSE WHO USE
WELL MILLED

FLOUR

SHELLABARGER’S SPECIAL

THE SHELLABARGER MILLS

SALINA

We Suggest a Trial of our
BIG <8 GOLDEN BELT

and

Unbleached Creamy Color

Write or Wire

“MILLERS SINCE 1776

KKANSAS
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MACARONI IN THE PRESS

The Story of
Macaroni

As told by The Independemt Grocer-
man for the Enlightenment of the Re-
taifer.

Two hundred million pounds in 1910,
600 million pounds today—that is the
story of the rise of macaroni production
in this country during the last quarter of
a century.

When the macaroni industry began in
this country about 1850 it was forced to
struggle for its very existence due to the
superior quality and reasonable retail
prices of the imported article. In 1900
it began climbing, gradually assuming
commercial importance. When the world
war broke out macaroni products zoomed
to new industrial heights, They have
maintained their position in the food
world ever since.

Although the majority of those un-
acquainted with macaroni’s history as-
sume that its origin is Italy, doubt has
been expressed by some authorities who
place it in Japan and China, whence,
they claim it found its way to Furope
through Germany,

Tt must be admitted however, that the
essence and shape of these products in
the far cast are entirely different from
the type of macaroni products this coun-
try is familiar with. But it is historical-
ly certain that the ‘existence of spaghet-
ti and fNat noodles can be traced in
Europe as far back as the carly times of
the Roman Empire.

Before the manufacture of macaroni
became an industry in this country, it
was made by hand in about the same
way some housewives today make it in
their own kitchens, The first mechanical
process for its manufacture was per-
fected about 1800, At the present time
establishments producing this food num-
ber approximately 353, Their output
ranges from a few hundred pounds a
day to four or five plants which turn
out one hundred thousand pounds each
daily.

Good macaroni products are made
primarily from durum wheat, grown ex-
tensively in Russia and Algeria as well
as the United States. Chief territories
in which this crop is raised are eastern
parts of North and South Dakota, west-
ern Minnesota, and Montana.

As its name implies, durum wheat is
hard wheat, It is much harder however,
than the so-called “hard wheats” grown
in other sections of the country, When
grown under proper conditions of clim-
ate and moisture the grain of durum
wheat is flinty throughout and semi-
translucent. Because of these qualities
it is better adapted to the manufacture
of semolina than any other wheat.

The term “semolina” is the Italian
name for grits or middlings, which arein
effect the coarsely ground and carefully
purified milling product of durum wheat.

If grits are ground finer, the result is
flour. True semolina is free from bran
and should contain not more than one
per cent flour, Because of its coarse
grinding, it is granulated and the dough
obtained by mixing it with water is high-
ly porous, Macaroni products manu-
factured from this dough retain a high
degree of permeability, which, by per-
mitting the hot boiling water to reach
the core as well as the outer part, in-
sures a uniform cooking,

Macaroni products manufactured from
semolina in the United States can hard-
Iy be duplicated in Ttaly or in France,
for improvements in milling methods
and the perfecting of machinery take
place constantly.

In selling spaghetti, macaroni or egg
noodles, retailers should remind their
customers that these products, properly
manufactured and dried are one of the
most wholesome and best balanced foods
for any diet. They contain less starch
than any other cereal and more protein,
iron, phosphorus and carbohydrates than
many other foods.

Warning on Social
Security Tax Practice

The Secretary of the Treasury re-
cently announced that it had been
brought to his attention by the Com-
missioner of Internal Revenue that em-
ployers in some instances were adding
an item of 2% to their bills or invoices
and listing such item as a social se-
curity tax,

A tax of 2% of the sale price of an

April 15, 101

article would be necessarily greatly iy
excess of the amount of taxes impo-ed
under the Social Security Act with
respect to the compensation of the cm-
ployes engaged in the production
such article. Even though an emplover
might in some instances pay the social
security tax on behalf of his emploves
as well as the tax on the employer, the
sum of these taxes would not in .y
case be measured by the sale price of
the articles sold.

For this reason, to indicate an item
on an invoice as a social security tax,
which item amotunts to 2% of the sale
price of the article listed on the invoice,
would be a palpable misrepresentation
of the amount of taxes imposed under
the Social Security Act. Persons en-
gaged in this form of misrepresentation
would be subject to prosecution under
the provisions of Section 1123 of the
Revenue Act of 1926 relating to frauls
on purchasers, which are made appli-
cable ‘to the Social Security Act hy
Section 307(c) of that Act.

Section 1123 of the Revenue Act of
1926 reads as follows:

Whoever in connection with the sale or
lease, or offer for sale or lease, of any
article, or for the purpose of making such
sale or lease, makes any statement, written
or oral, (1) intended or calculated to leal
any person to believe that any part of the
price at which such article is sold or leascd,
or offered for sale or lease, consists of a
tax imposed under the authority of the
United States, or (2) ascribing a particular
part of such price to a tax imposed under
the authority of the United States, knowing
that such statement is false or that the tax
is mot so great as the portion of such price
ascribed to such tax, shall be guilty of a
misdemeanor and upon conviction thereof
shall heogalni:thml by a fine of not more
than_ $1, or hy imprisonment not -
cecding one year, or hoth.

He stands well, who stands firm

Egg Noodles on the Air

Encouraged by the public reception of
her “Egg Noodles with Browned But-
tered Crumbs" and the interest taken in
her radio work by the macaroni-noodle
manufacturers, Miss Betty Crocker, well
known food facts broadcaster, will again
be heard in one of her fine macaroni
publicity talks the murning of April 15,
1935, According iv advance information
by her sponsor, Washburn Croshy Com-
pany, Minneapolis, Minn,, she will fea-
ture “Egg Noodle Pie Supreme” in her
radio message to millions of housewives
who will be listening in over a chain of
32 stations from coast to coast.

In her recommended recipe she will
feature noodles made from durum wheat
semolina or flour. Her message in part
will say: “I'm sure all know that egg
noodles are made from the same dough
or paste as macaroni and spaghetti, But
with the addition of a substantial amount
of whole eggs or yolks. They contain a
good proportion of protein or the body
building material which is very import-

ant for good nutrition. And egg novties
which are made of semolina, or the 1 ur
milled from durum wheat, are paic-
ularly attractive to cat because they o
not become pasty or mushy when coold,
as do cheaper grades of macaroni prod-
ucts. They hold their shape, and keep
very allractive consistency.”

In the announcement macaroni-noodle
manufacturers are invited to make the
greatest possible use of this national
broadeast by calling attention thereto to
all grocers and their clerks, inviting them

to recommend that their customers buy §
quality egg noodles, listen to Miss Tletty B

Crocker’s message on April 15, 1937 and
then to try out her “Lgg Noodle I'ic
Supreme” in their own homes, and pre-
pared according to the recommended and

suggested recipe, This is a cedperative |

service of which all manufacturers of
quality macaroni products should take
the fullest possible advantage, Tt's theirs
for the taking.

They Bought
INGLE MACHINES

Partial list of users in
the macaroni industry

e MANUFACTURING CO.
Omaha, Neb.

LA ROSA & SONS, INC.
Brooklyn, N. Y.

FOULDS MILLING CO.
Libertyville, Il

UNEAS CITY MACARONI
& IMPORTING CO.
Kansas City, Mo.

A. GIOIA & BROS.
Rochester, N. Y.

JOHN B. CANEPA CO.
Chicago, Il

A. RUSSO & CO.
Chicago, Il

NESOTA MACARONI CO.
St. Paul, Minn.

TAMICO MACARONI CO.
Steger, Il

AUKEE MACARONI CO.
Milwaukee, Wis.

.SOUTH MACARONI CO.
Memphis, Tenn.

G D. DEL ROSSI CO.
Providence, R. 1.

CARTIER-MILLON
Grencble, France

MARIANO RAMAS R
i, Columbia, So. America

TOP OR BOTTOM CARTON
SEALER MODEL SR

A small, inexpensive, yet high-
ly efficlenl machine, lor seal-
ing macarenl cartons of all
sizes, Production: 20 to 25 car-
ton ends per minute, Occu-
ples lloor space of 3'x7, One
quick adjustment required for
changing {rom ono size carlon
to another, Needs only one
operalor and con be moved

anywhere in the plank

Offset Rising Costs . . . Overcome Competition
WITH THESE BETTER TRIAHGLE PACKAGING MACHINES

MODEL SK AUTOMATICNET
WEIGHER WITH CONVEYOR

The outstanding [eature of this
machine s our special pat-
onted {ooder. We find no oth-
or weigher can handle [ragile
macaroni products so genily
without breaking them.

Specially designed for aulo-
matically weighing and filling
short-cul macaroni products
into cellophane bags or fold-
ing carlons, Has a speed
ranging from 18 to 25 weigh-
ings per minute. This spood
can be doubled by use of a
double head machine. The
conveyor insures efficient han-
dling of the filled bags. sav-
ing {loor space, labor. and
unnecessary handling.

OU'LL go a long way lowards successlully solving low price

competition on macaroni products. by culting production

costs. Our experlienced packaging o'.gineers can show you
exacily how much money you can save. by using spoedy, elficient
Triangle equipment in your packaging opirations. Practically
any manulacturer. large or small. can alford to replace old. ob-
solele oquipment with new Triangle machinrs. or lo do away
with exponsive hand operations entirely. Frequently. tha insiuilc
lion of Triangle Packaging Equipment mean: the dillerence be-
twoen a prolit and o loss lo a macaroni man.‘s.iurer, * The Tri-
angle line is very complete. Over 21 different models ol Weighers
are oflered. There's a type and style for every purse and purpose.
Shorl cut products are aulomatically weighed and filled into cello-
phane bags or cartons, wiil. ivmarkable spoed and accuracy
Top or bottom carlon soalers for long cut goods can bo supplied
lo handle from B to 60 cartons por minute. Our convenien! lease-
putchaso plan helps you pay lor Triangle Machines oul of cur-
ront income. In lact, they pay for themselves with the sav-
ings thoy moke. II you want lo cut your cosls.
increase your profila. give your cuslomers neater.
botter looking packages. without the necessity of
making a blg inveatment in exf- nsive machinery.
writo lor full parliculars teday. Don’t wait. Ask
lor @ copy ol our new magazine “Practical
Packaging” . . . it's full of information that will
help you solve your packaging problems.

TRIANGLE PACKAGE WACHINERY C0.

915 NORTH SPAULDING AVEH’U’E, CHICAGD, TLLINOIS

50 CHURCH ST., NEW YORK @ 111 MAIN 5T., SAN FRANCISCO o 1237 S, OLIVE 5T, LOS ANGELES
913 E. KILBOURNE AVE., MILWAUKEE e FOREIGN OFFICE: 44 WHITEHALL 5T., NEW YORK CITY
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(Continued from March Issue)

i SCENE NO, 2
f (Same Setting)
i How to Sell Macaroni

(Allen Davis enters as he hangs up.
He is business-like . . . makes a good ap-
pearance, ete. The good salesman, He
goes to Sadic’s desk.)

! pavis: Good morning.

sapIE:  (She likes his looks) Ch . . .
t | good morning. :
i | pavis: I'd like to see Mr. Jenkins,
please.

sanle: Who's calling? .
pavis:  Ailon Davis—Justrite Maca-
r roni. Here’s my card.
: sapie:  Won'l you sit down, Mr. Da-
vis? Mr. Jenkins is very busy, but I'll
try and get him to see you. 2
pavis: Thank you. (He goes to sit
) down.  She makes no attempt to move.)
< NI saDiE: Getting pretty warm, isn't it?
1 | ‘ pAvis: Yes, it is. But this ic,a great
‘ little town. 1 always like to visit it.
sapie:  Oh, have you been here be-
fore? 1 don't remember you—and I
never forget a face,
pavis: Yes—but when I stopped over
here the office was closed. Some funeral,
; 1 was told.
t sapi: Oh, yeah. That was Mr, Mc-
Dougall. Yeah—the whole town turned
out for that. It was some funeral.
pavis: Er...Mr. Jenkins, Hc's in,
I is he? L 3
! sapiE:  Oh, yeah—I was just going.
| (Goes imto inner office) A Mr. Davis
1 to see you, Mr. Jenkins. I know you'll
1
|

want to talk with him,

JENKINS: What's he want?

sapie: I don't know—but I'm sure
‘ it's very important,
| JeNKINS: That his cara?l
i sapike:  Yes, sir. ]
| | JENKINS: Let's seeit. (She hands it
i to him) Ohmygod—another macaront
: salesman.

sape: I'll show him right in.

jeNkINS:  All right. Er—no.
for me to decide about that please.
very busy.

sapiE:  Yes, sir—but he might have a
| better price for you, Mr, Jenkins,
jeNKINS: Yeah—that's right.  Okay
5 —show him in.

Wait
I'm

i L ! sapie:  Thank you, Mr. Jenkins.
{ N ' (Goes to door. Smiling sweetly) T've
i < M talked to Mr. Jenkins, Mr. Davis, and
ol ' 4 he's agreed to sce you,
b pavis:  Oh, thanks—thanks very
[ | much,

sapie:  Don't mention it, Mr. Davis,
(He goes in to imner office.)

pavis: How do you do, Mr. Jenkins,

jeNkiNs: What's on your mind?

The Right and Wrong Way of | e

Macaroni Selling

pavis: A little matter of macaroni.

(Smithers returns looking very wide
awake. Goes over and sits down in first
chair again.)

JENKINS: Macaronil Seems t' me I
haven't heard anything else all morning
long. 1 just got rid of one macaroni
salesman—there was one here when 1
got in this morning—and now you want
to talk about macaroni. Do you fellows
think that's all we buy around here?

pavis: No, sir—not in the least, But
that's all 1 have to sell, so I've got to
talk about it.

JENKINS: Well, 1T dont believe I
want to hear about it. I'm sick and
tired of talking to salesmen.  You'd
think I didn’t have anything else to do
but sit herc and listen to you birds try to
kid me about your products.

pavis: But I fecl sure I have some-
thing that will be mighty interesting to
you, Mr. Jenkins . . . if you can give me
five minutes,

JENKINS:  Okay — (Raising his
voice) But if one more salesman dares
t' try to get in here to see me today, 1'll
throw him (Smithers ducks) so fast he
won't know what hit him. (Suddenly
quiet again) Now, what have you got to
tell me? Make it short, (Smithers gets
up and sneaks out.)

pavis: Mr, Jenkins, I have a new
brand for you—the finest quality pack-
age macaroni our firm has ever—

JENKINS: (Interrupting) 1 don't care
about the quality, What's your best
price?

pavis: Let's lcave the question of
price alone fur a minute (Then, antici-
pating his next remark) Ves—and qual-
ity, too . . . because I'd like to talk 2
little about profits. Your profits,

JENKINS: What about 'em?

pavis: I wonder if you realize that
vou're missing a lot of business by han-
dling only the cheapest grades of maca-
roni? [Figures prove that in 859 of the
cases, there's a far greater profit in the
higher grades,

JENKINS
sell 'em,

pavis: Don't worry too much about
that.  He'll be able to sell them, People
these days are buying better quality
when it's offered to them.

. JENKINS: There we are back to qual-
ity again.

pavis: But you wouldn't object to it
if it means more money! Do you know,

Yeah—if the retailer can

Mr, Jenkins, that for the first time in”

five years, the average earnings of the
American family are higher than the
cost of running:a home?

JENKINS: . (Heginning to be interesi-
ed against his will) No. I didn't.

pAvis: It’s true. Housewives have
enough _money again—enough to buy
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better food . . . finer quality—and they @l
doing it.

JENKINS:  Might be something
that, |
pavis: Indeed there is. 1 suppoffl

you have pretty tough competition

JeNKINS:  Tough!  Why, some
these birds are giving stuff away.

pavis:  Yes—there's always a lot @
competition in the low levels. Dut the
are only a few companies manufacturi
this quility of macaroni.

JENKINS: T didn't know that. |

DAVIS: Yes, sir—so there’s bound
be a demend. And we'll give you 1§
exclusive nght to handle our produ
in your territory,

JENKINS: Sounds interesting.

"B" MILL

A/A NO. 1 SEMOLINA
+»CHEROKEE SEMOLINA
—»CAPRI SEMOLINA

»FANCY DURUM PATENT FLOUR
—» GRANULAR

| STANDARD DURUM FLOUR
pAvis: You bet it is. It'll help y@ OSMO DURUM FLOUR
]i.-nw.- lcomp;gti;i‘in l;cl:inld—l}«iavc!' | DI _— Valusbl
down there fighting for th cap bufll tinct t > » aluable
nc;;"\\'ilh onl;In ?cl:’w c';ntscpio'iit! Al ’ nUcm?:m“:' S— Insure " Individuality

when you handle macaroni products gl
Justrite, you'll build up a quality repuf
tion for your house.

JENKINS: How much you gelting
it?

pavis: A dollar thirty-five net—

LET US DEMONETRATE THIS ADVANTAGE IN USING OUR SEMOLINA

CAPITAL FLOUR MILLS, Inc.

OFFICES: CORN EXCHANGE DLDG., MINNEAPOLIS, MINN, MILLS: ST. PAUL, MINN,

JeNkINs: Holy H. Smokes.
pavis: That's on 24-cight-ounce pad

ages.
JenKINs: EIGHT-Ounce?
pavis:  Yes—we're not putting ¢

seven-ounce any more, Eight ounce
a better size for the housewife.
JENKINS: But a dollar-thirty-five!
haven't paid that much for—
pavis: We've got some good deald
helps included in this, too. A com:ﬂl

NORTH BERGEN, N. J.

Renowned Manufacturers
OF

MACARONI—NOODLE DRYERS

ONLY!

The Only Firm Specializing In_Alimentary Paste Dryers

counter display is included with ey
thre: cases, and there's a booklet
swell recipes in each package.
JENKINS: (Weakening) But are)
sure our outlets can move them?
pavis: I'm positive—if your sl
men know how to merchandise the il
Why, we're even helping you with
advertising campaign.  And one of !
big millers has a cooking expert on '§
Radio every day. And she plugs mag
roni regularly. .
JENKINS: Maybe we better get in
this quality stuff, at that,
pavis: I'd certainly like to see you @
it, Mr, Jenkins. You're pushing a hi
grade of coffee, and making money on
And let me tell you retailers are heg
ning to place just as much importd
on the quality of macaroni a house 13

s, s You can't make me i THE ONLY SYSTEM KNOWN TO BE SPACE -TIME—LABOR SAVING
S e e e e AND GUARANTEED UNDER EVERY CLIMATIC CONDITION

for a very good reason, There's
much opportunity for cheap grades

BAROZZI DRYING MACHINE CO.,, INC.

macaroni . . . made from anything 3} e

..+ that retailers are Iearning they

i Bioere
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take a chance on poor stuff. Too many
kick-backs. Yet they can’t know every
brand on the market—and whether it's
good or bad—so they have to rely on
their jobber and the manufacturer,

JENKINS: I hadn't thought of it that
way.

pavis: And here's another thing, e
sure to have your salesmen tell your re-
tailers to put a few porkages of maca-
roni and noodles on t!'¢i meat counters.
They're the only prouucts that work
both ways with mcat.

JENKINS: What do you mean by
that?

pavis: I mean that people serve them
both ways—to take the place of meat,
when the price is too high—or they
serve them with meat, to make a more
appetizing and interesting dish, The
dealer profits either way,

JENKINs:  There is something we'll
have to point out to 'em.

pavis: And by the way—speaking of
noodles, 1've got a special on them . . .
in the smartest new cight-ounce package
you've ever seen. 90¢ a dozen.

JENKINS: You can sure get out of
line. 1 haven't paid anything like that
for noodles since 1928.

pavis: I'm not surprised. 1 know
you can get noodles at almost any price
you want to pay. But nobody can make
GOOD noodles without plenty of eggs
and the best durum flour . . ., and those
things cost money.

JENKINS: Just the same, I get
noodles for half that price that have a
beautiful yellow color,

pavis: Do you cat them yourself?

JeNKINs: | don't think I happened
1o try ‘em,

pavis: If you did, you'd notice the
difference at once. A yellow color
doesn’t always mean plenty of cggs.
Some manufacturers are using artificial
coloring,

JeNkins:  That doesn't sound so
good,

pavis: It's not so good. Now I know
you have to compete on price, Mr. Jen-
kins, but there's always cream on top—
and T want to sce you get that cream in
vour business, We're not just irying to
make money for oursclves by selling
macaroni.  We're just as interested in
making money for you fellows, And
we've proved that the better the quality
you handle, the more you'll make.

JENKINS: Damned if I don't think
you're right.  We're going after some of
this high-class business. We used to
get it, and we can again,

pavis:  That's the idea exactly., It's
there—waiting—if you'll just reach for
it. Now how many cases shall T send
vou?

JenkiNs: Well, let's see. Make it
500 cases of the package stuff. We'll go
at this in a big way.

pAvis: Just a minute. How many
stores do you handle?

JENKINS: 'Dout seventy-five.

pavis:  Then let's cut that down to
225 cases . . . three for each of them.

JENKINS: Well, by golly—you're the

L
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first salesman I ever saw who wanted to
take a smaller order than I was going to
give him,

pavis: I'm not worried about losing
any business, Mr. Jenkins, I know I'll
get it a little later on. But I want this
to prove itselfl. And until you're con-
vinced, let's go slowly.

JENKINS: Say, young fellow—you're
all right.  You make buyin' from vou a
pleasure. (Reaching for box) Here—
have a cigar,

pavis: Thank you, sir—(Takes cigar
+ .+« Starts to write out order) Now how
do you want this shipped?

JENKINS: Truck’ll be all right, 2%
for ten days, I suppose. i

pavis: No—I'm sorry, but 1% is our
discount. We wouldn't give any more
to your competitors, and we can't to you.

JENKINS: Well, okay.

pavis: I'd like to put you down for
a few cases of our Perfection Brand
nocdles, too, Say—75 cases . . . one for
cach store,

JENKINS: Sure—why not? They go
together like ham and eggs.

pavis: Right. (Writing) Seventy-five
cases—noodles. How about bulk? Do
you have any quality bulk trade around
here?

JENKINS: No—not much.

pavis:  There ought to be a good
market for high grade bulk in this town.
Lots of good hotels and restaurants.
I've caten good stuff here—so somebody

“must be getting the business,

JENKINS: Maybe we ought to take a
crack at that, too.

DAVis: Sure—why not? With a lit-
tle effort, your firm ought to be able to
get your share and more . . . especially
with Tustrite Bulk Macaroni.

JENKINS: I suppose it's all good
quality Semolina . .,

pavis: Yes, sir—the very best qual-
ity Semolina . . .

JENKINS:  Yeah — that's what [
thought. Okay—put me down for a
couple hundred cases of that. We can
use it.

pavis: And you'll be after more in
two weeks, Mr. Jenkins. Now, I'll tell
you what I'll do. This shipment will be
in by the end of next weeck—

Jexkins:  (Nodding approvingly)
Fine ... fine . ..

pAavis:  So I'll come back apain a
week from Saturday, and we'll go over
this whole merchandising plan of ours
with your salesmen.

JENKINS! Say—that'd be great.

pavis:  All they need is to get the
idea of the thing—the sound principles
behind it—and they’'ll put it over in
great shape,

JENKINS:  (Mellowing still more)
Yeah—they're a great bunch of fellows

. . none finer anywhere,

vavis:  (Secarching frantically in his
vest pockets for his watch.)

JENKINS: What's the matter? What's
wrong? Lose something?

pavis: I can't find my watch., I had
it last night, T know . . . and when I
got up on the train this morning T—

(Snaps fingers) 1 remember now. 1 lejd

April 15, 198ril 15, 1937
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it on the shelf in the wash-room. V|l

that's gone for good.

JENKINS: (Getling up as Davis doeg)
Now don't be too sure. You may g
it back. In the meantime—here, vo
take mine.

pAvis: But I couldn’t do that, M;
Jenkins. I wouldn’t think—

JENKINS: (Slapping him on bacl .;H
he walks with him to the door) Nop
sense. You need it more than 1 o]
traveling around like you do.-

pavis: Well, say—that's mighty nic
of you, Mr, Jenkins, I don't quite knoy
what to say.

JeExkKINs: Don't say nothin'
(Walking through door and into ouler
office) And if you don’t get your ow
watch back, just keep mine. I've po
an old Ingersoll that runs fine,

. bavis: Why, I couldn’t think of kee
ing your—

JENKINs: Not another word, son
Not another word.

pavis:  All right—if you say s
Goodbye, Mr. Jenkins (Shaking hands)
Thanks very much for the order . .
and I'll be back a week from Saturday
(He exits)

JeNKINS: Okay—and when you do
figure on coming out to the house fui
the week-end. (Calling after him)
want you to meet the wife and kids!

(Concluded)

"La Rosa" Extends
Radio Program

V. La Rosa and Sons, Brooklyn, N
Y., one of the largest users of radio tim
in advertising macaroni products has an
nounced an enlarged program startin
April 4, 1937. On that date it will in
augurate the 6th consecutive year o
radio advertising which began in 19
over a single station and enlarged to
chain of 10 stations for 1937, coverin
all of the states from Pennsylvini
northeastward to Maine. This lirg
Sunday coverage will be augumente! by
a daily broadcast over a smaller nunlef
of stations reaching the New Yorl
metropolitan area.

The Sunday program will go on th
air between 12:30 and 1:00 p. m, ove
the following stations: WOV
WINS, New York city; WRAX, I'hil
adelphia; WICC, New Haven
Bridgeport, Conn,; WEAN, Providence
WAARB, Boston; WABY, Albany
WIBX, Utica; WMBO, Auburn; W8
AY, Rochester and WBNY, Bufial
all in upstate. New York. Among th
artists to be heard on these special pro|
grams are Comm. Giuseppe Sterni and
his company of dramatic artists, Amel
Sanandres in operatic melodies and Paol
Dones and his inseparable guitar in pop
ular songs.

It's too bad that being fair, in th
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Are You Different?

A good many years ago Berry Wall
achieved distinction as the dressiest man
in New Yotk city, He had the clothes
and it is said he attracted attention to
himself by getting on a certain clevated
train every morning and going through
the cars, greeting people, whether he
knew them or not. This act day after
day brought him the publicity he wanted.

Many people have gained notoriety by
peculiarities of dress. They have varied
all the way from the bare shins of “Sock-
less” Jerry Simpson to the slightly barer
bareness of Sally Rand.

Others have become notable because
of other peculiarities, or their note has
been helped by things like General
Dawes' pipe and Al Smith's brown der-
by.

You may find it worth while to cap-
italize some personal idiosyncracy for
the publicity it will bring, but don't let
the tail get to wagging the dog and don't
expect mere publicity, mere notoriety,
will bring you success, All it can do
will be to attract attention to you.

For desirable prominence make your-

self different in the things you can do,
in ability along some individual line,
Develop a special talent that shall be
your own. Know some specific subject
better than anyone around you knows
it. There is more to real advantage in
a difference than merely being a white
blackbird.

Anyone of average intelligence can ac-
quire more than an average knowledge
of something connected with his busi-
ness, All that is necessary is to choose
a subject, preferably one that interests
you deeply or that has become your hob-
by. Then search for everything that can
be found on that subject. Read every-
thing you find; clip everything you can;
file everything you clip ‘and every note
you make. !

Before long it will be discovered that
you are by way of becoming an expert,
an authority on that subject. Then you
will be on your way.

Said Andrew Carnegie once: “To se-
cure promotion, a young man must do
something unusual, and especially must
this be beyond the striet boundary of his
duties.”

Martha Logan
With Swift & Company.

Mrs, Beth Bailey McLean, nation-
ally known authority on home econom-
ics, has been named head of the home
economics division of Swift & Com-
pany’s research laboratories, according
to recent announcement. She will have
charge of developing and popularizing
recipes for food products and will
supervise the many activities carriced
on by the company under the name
Martha Logan,

Mrs. McLean is author of *“Meal
Planning and Table Service,” “Goml
Manners,” and many magazine and
newspapes articles, She has a Bache-
lor of Science degree from Stout Insti-
tute at Menomonie, Wisconsin, a Mas-
ter of Science degree from Iowa State
College, and has taken work in home
cconomics at Columbia, Wisconsin
University, and the University of
Pittsburgh.

For four years she was associate
professor of foods and nutrition of
Towa State College and taught for six
years previously in high school and
normal school. During the world war
she did home demonstration agent
work in Towa. For the last three years
Mrs. McLean was director of imnc
economics for the Southern Rice In-
dustry with headquarters at New Or-
leans.

Mrs, McLean is a member of Mor-
tar Board, Theta Sigma Phi, Gamma

Phi Beta, Phi Kappa Phi, Omicron
Nu, Sigma Delt: Epsilon, the National

Increases

15, 1937

April 15, 19

Dietetic association and the Busines
Women's Section of the Home I
nomics association, She is an experi
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st. the night of March 23, 1937. The
thieves knocked the combination off the
safe in the office of A, Riccobono & Co.,

enced lecturer and has given cookind

school demonstrations in many jar
of the country. She is the mother o
two children,

ival of Patsy Ann

March 15, 1937 is a memorable day
the life of Mr. and Mrs. Sidney
ass of Chicago, Il On that day a
ancing baby girl was born,  ‘The
dor declared she weighed exactly
pounds, 9 ounces and was in perfect
alth.  The mother is doing nicely,
e dad is proud and the little arrival
ks heen christened Pasty Ann,
Sidney, with his hrother Irving and
f: mother are the owners of the 1, |
ass Noodle company plant at 6021
Wentworth av,, Chicago.  Sidney
in charge of the office.  Congratula-
ns, Mr. and Mrs, Sidney Grass!

Commodity Price

The statement that current sharp pric
rises in certain basic commoditics resul
primarily from foreign armament (e
mands, strikes and monopolistic policie
by groups both in industry and libo
plus speculative security and commadit
buying, was made recently by Governo
Lccles of the Federal Reserve Board.

Unjustifiable price advances, he con
tended, must be controlled by increasin
production, which “can be done so lon
as there s idle labor willing to work, s
long as there are unused natural
sources and an abundance of money 3
reasonable rates,” and by orderly, Dl
anced use of man-power, natural re
sources and capital,

Tecles warned that increased wage
and shortened hours are justificd an
desirable when they result from in
creased production, but that when wag
increases are passed on to the public, an
when prices are raised far beyond in
creased labor costs, disastrous condition
may follow.

Fire Damage Is $2000

A fire caused by an overheated il
ter.in the small macaroni plant at the
of 2028 St, Peter st., New Orleans,
b, caused damage to buildie g and stock
imated at about $2000. The plant was
erated by George Juncker.  The fire
arred Mareh 15

A

Macaroni in Cuoking School
Dfficials of the Fort Worth Macaroni
pany, Fort Worth, Texas joined 23
er firms in that city in promoting the
jocs- Reviewe cooking school which that

newspaper sponsored early in March. In-
teresting facts about the development
and the manufacture of this food were
s!upplied the supervisor and speakers by
the macaroni firm which also had an ex-
hibit of its popular brand at the school. Model Food Plant
The brand name is “Our Best Macaron: of Future

and Spaghetti.”

operator of the macaroni plant, hut they
failed to open it, missing several hun-
dred dollars stored therein. No trace of
the robbers is reported,

Combining glass block throughout for

—— windows and ceramic tile interior walls

30 Years in Business with extensive air conditioning is ex-
peeted o make the Chr, Tansen's Lab-

. Iriends of Louis Mazzacua and lead- oratory, Inc., Little Falls, N. Y. a model
ing exceutives of Schenectady, N Y., for future fomd plant construction. “The
ioined last month in doing him honor he- building has been engineered and will be
cause of having completed 30 consee-  eonstructed by the. Austin
utive years of successful operation of a Cleveland, Verne D, Swan of LUtica, N
macaroni  manufacturing  business i Y. is (he architect,

that city. Tle operates the plant situated
at 420 Broadway st. under the name of
Scheneetady Macaroni company. A part
of the celehration was the public inspec-
tion of the plant and a talk about maca-
roni making and its proper preparation
for the table,

compiny,

The company, which manufactures the
Junket tablet and Junket lee Cream Mix
amaong other products, has its headguar-
ters in Seandinavia, with plants in Scan-
dinavia, Berlin, London, Toromo, Mil-
waukee and Little Falls,

The exterior of the ilding will be of
face brick, with limestone trim; and the
interior will have maple block oors with
ceramic tile walls throughout. The roof

Thieves Loot Plant

The firm's automobile, an adding ma-  of the tower seetion is to he paved with
chine valued at $75, and products of un- a quarry tile floor so that it can be used
determined value were stolen from the  as a roof garden. Included are elevators,
plamt of the New Orleans Macaroni  heating, lighting, plumbing, sprinklers
Manufacturing company, 1107 Dauphine  and air conditioning.

When it is given much thought, i

usually isn't given enough action.

Facts Supported by Figures

Macaroni consumption in the United
States has increased very little during
the past two decades according 10 deduc-
tions of leading manufacturers who have
made a study of the trend. The actual
per capita consumption will never he
known until the manufacturers reveal
annual production figures, willingly or
under compulsion to some confidential
source.

For many years the annual per capita
consumption has been roundly figured at
5 pounds in the United States, exclusive
of its insular possessions. Apparentlv
the figure is high, hased on the only in-
formation available and as computed in
the table below.

Domestic production has more than
trebled during the last 20 years. The

PRODUCTION AND CONSUMPTION OF MACARONI PRODUCTS 1927-19:3
(Compiled from U, S. Census of Macarani Manufacture and Foreign Commerce Reports)

Years 1927
Firms 353
Population (Est.) ....oooveia.,, 118,000,000
Macaroni (Plain Noodles)....... 450,083,991

Fgg Noodles ........... e 41324949
Total Production . 183,408,334
Imports .. o 3512512

EXPOFES  tiovinonirieernninnneese BAOR26Y
Domestic  Consumption, . ,...,....478452,582
P'er Capita Consumption ........

*No production figures in 1933 U. S. Census of ‘Macaroni Manufacture.

importation of foreign made macarol
has decreased materially until todar im
ported macaroni is no longer a prav
factor, thanks to the 2c a pound tarif§
on plain macaroni and 3c on egg novdles

That is the answer to the general .om
plaint about the keen competition tha
prevails. Manufacturers are fighting fo
one another's customers and trading cus
tomers means no permanent improve
ment in the business. What the indusin
needs badly, is more and greater user
of Macaroni Products, not as an o
casional side dish but frequently as th
main dish of the meal.

In the face of the above facts, stud)
the figures that follow. They tell th

story,

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

Presses
Ikneaders
Mixers
Cutters

1929 1931 1933¢ 1933 Brakes .
I 306 336 Mould Cleaners
121,000,000 124,000,000 127,000,00) Moulds
SOS.0H,608 470,656,990 525.97-1.‘1;(7‘
DL, 2N SR All Sizes Up To Largest in Use
2,856,378 2459, " 138900 255-57 Center St.
r
ST0loMe ARy m==1" N. Y. Office and Shop New York City
452 120

3
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Cooking Adds to Food Flavor

A poor cook will spoil the best maca-
roni made! Macaroni products in their
raw form are not relished. They must be
cooked and cooked properly to bring out
their flavor, make them palatable and
easily digested.

“There has heen much controversy
concerning the value of raw starch foods
and well cooked starchy foods,” says
Dr. Charles H. LaWall, dean of phar-
macy, Philadelphia College of Phar-
macy and Science in a popular science
lecture delivered March 10, 1937, “It has
been proved that raw and uncooked
starchy foods are equally digested al-
though the raw starches digest more
slowly. The cooking of starches, as a
rule makes the flavor of the food more
agrecable.  When starch containing a
small proportion of water is heated to a
high degree of temperature it is hydro-
lized and changed to dextrin. In cookery
the dextrinization is always changed by
caramelization and the flavor is changed,
becoming sweeter. Hence the difference
between the crumb of bread and its
crust, which latter has been dextrinized.”

“Is it possible :> sustain life on raw
foods?" asks this authority. He answers
—"Yes! even savage races however have
found that cooking renders food more
palatable.  With some foods, scientists
tell us that cooking is absolutely neces-
sary. There are some foods, particularly
fruits, which are even better caten raw
than cooked. But most nuts are more
palatable cooked than raw. Cereals
(Macaroni products being a grain prod-
uct, are of a cereal nature) and po-
tatocs are always henefited by cooking,
both in the matter of flavor and digesti-
bility, as their principal constituent is
starch.

“Lettuce, carrots, cabbage and celery
are superior in the raw state as the
roughage is higher in per cent than the
starch content. It is becoming fashion-

able (and even more wholesome) to eat
more raw vegetables. But when we cook
vegetables we note the flavor is changed.
We cook vegetables because they are
easier to eat and because we like the
flavor of cooked foods,

“In cooking meat the muscular fibres
are softencd, the tendons hydrolized,
the albumen coagulated and the proteins
changed, and the meat is more digestible.
Parasites are killed, and infection by
such discase as trichinosis is impossible.

“Harace Fletcher, who was the ex-
emplary of mastication food thoroughly
said 25 years ago that he could live on
11c worth of food a day.

“Dr. Henderson of Harvard and Dr.
Lusk of Cornell proved it possible about
the same time that human beings could
live on 10¢ worth of food a day, but
that kind of living would kill any person
who wanted variety and colorful flavor
in his food. The average expenditure
per capita requires five times that
amount.”

Macaroni, spaghetti, egg noodles and
all similar forms of this grain food,
constitute a food that can be cooked in a
very few minutes. It is an inexpensive
food. Tt is a companionable food in
that it combines readily with meats,
vegetables, fish, with practically every
other form of food known to and con-
sumed by mankind. It is practically
wasteless, very casily digested and al-
most 100% assimilable,

Having all these good food character-
istics, the producer’s task is to teach the
inexperienced the proper cooking pro-
cedure and the many delicious combina-
tions in which this 1009 grain food can
be served to suit every taste and fancy.
A collective movement toward that ob-
jective appears to be the most pressing
need of an industry that specializes in
the manufacture of a food that must be
cooked before it is eaten.

Interest In
‘Filled Milk’ Suit

Though the case against the Evapo-
rated Milk association by a producer of
“filled milk" may be of more direct in-
terest to grocers than to macaroni man-
ufacturers, there is a principle of law
and of advertising involved in the action,
that may concern business generally. The
association has started a suit to enjoin
the “filled milk” producer from shipping
his product in interstate commerce and
there is a probability that the govern-
ment may intervene in the suit.

“Filled  Milk," explains Frank L,
Rice, executive secretary of the Evapo-
rated Milk association, “is prepared by
evaporating  skimmed milk to  which
cheap cocoanut oil is then added to re-
place the original butter fat. The prod-
uct resembles cvaporated milk in ap-
pearance, taste and color and is packed
in cans of identical size and shape.

“Even the average grocer is not famil-
iar with what ‘filled milk' is. For his
protection he should know that there is
a Federal law enacted in 1923 which was
reaffirmed and further implemented for
its efficient enforcement by the 74th Con-
gress last year, which law prohibits the
shipment in interstate commerce of ‘filled
milk.” Also he should know that 25
states passed ‘filled milk' laws prohibit-
ing the sale of this product.

“The false advertising laws which ex-
ist in most states make it illegal to offer
‘filled milk' for sale in lieu of evaporat-
ed milk and and also to list brands of
this product in any advertising of evap-
orated milk,

“Aside from the above facts, the con-
sumption of ‘filled milk' by infants and
growing children is defimtely harmful
since it replaces in the dietary whole
milk. ‘Filled milk’ contains practically no
butter fat which is so essential for the

April 15, )

proper nourishment and proteciion
the young."

The association hoped to ha,e ‘i g
port of the government on the upy
that it is interested in protecing |
health of the people and the pr.teq;
of the retailers against false adv. riis

$500 Prize Winning
Macaroni Recipe

In a nationwide recipe contest wheg
in a prize of $500 was offered for
best recipe using macaroni, the pr
was awarded for a “Lemon Surp
Pudding” suggestion. The winner v
publicized in “Mother’s Cook Duak,
feature released by Western Newspa
Union in March 1937,

Note: Macaroni manufacturers ;
invited to—TFirst, test this prize winni
recipe and to try it out on their fricn
Second, discuss or cuss it as their tas
dictate—TnEe EpiToR.

All the ingredients recommended ;
good foods. The preparation of
recommended dish is not difficult. 1
resultant concoction may appeal tu ¢
tain tastes. The recipe calls for a i
proportion of macaroni products. I
well, here's the recipe:

Lemon Surprise Pudding

Cook one-half pound of macaroni
til tender in rapidly boiling salted wa
Drain and mix with the following ing
dients: One cupful of milk, two ap
peeled and sliced thin, three eggs bea
one cupful of bread crumbs, one cyj
of shredded coconut, three tablespo
fuls of grapenuts, one teaspooniul ¢
of nutmeg, cinnamon and onc-fou
teaspoonful of salt, three-fourths c
fuls of sugar and two teaspooniuls
lemon juice. Put into a well-bute
baking dish and bake in a moderatc o
until brown. Spread when donv v
lemon sauce, using the juice and rini
two lemons, three tablespooninls
cornstarch, one cupful of sugar. !
cupfuls of boiling water and two ¢
Mix the dry ingredients, add :»
water and cook slowly until thicl.. ¢
add the remainder; beat until =i
Spread this sauce over the top ol
pudding and sprinkle thickly wih 1
coconut,

New Officers
for Noodle Firm

At a reorganization meeting held 1§
month, Isaac S. Long was namuil |r
ident of the Blue Ribbon Noodle (o
pany, Inc. of Wilkes-Barre, I
Leon S. Ulman made vice presike
treasurer and salesmanager.

The company formerly operatcd
small plant under the firm name of G
Man Blue Ribbon Noodle company.
new management has installed additic
and more modern equipment to enab!
to serve better its customers in the!
ritory - where the blue ribbon no
package is best known.
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Tasty Macaroni
Dishes for Spring

After the dull days in Lent most
housewives whose culinary art has been
suppressed during the six weeks of ab-
stinence, have a desire to give full
swing to their cooking abilities and are
ready for any and all suggestions that
will emble a woman to play at her
favorite pastime — preparing tasty and
satisfying meals,

In “Spring a young man's fancy may
turn to love”—but everyone's fancy turns
to a change in food in keeping with the
season.

Here is where the macaroni-noodle
manufacturers fit into this picture of
spring and all that it promises. There is
a fascination in preparing spring dishes
that make cveryday meals novel during
the season. Happily for the producers
who have overlooked this opportunity
the editors of the women's pages and
homemakers’ sections of the daily press,
knowing as they do the pulse of their
readers, their interest in foods and their
desire for a change, at least occasionally,
have been very liberal in recommending
macaroni dishes for the spring diet.

In the March 21, 1937 issue of the
St. Louis, Mo. Post-Dispatch, Miss
Esther Foley, noted authority on foods
and houschold problems presented an in-
teresting, illustrated story on macaroni
dishes which are “To the cpicure's
taste, when served piping hot.,”” It is in
her selection of macaroni and spaghetti
sauces that she attains her high point of
excellence and versatility, The article,
in part, reads:

Macaroni or
Spaghetti Sauce
By Esther Foley

Ever since “Yankee Datdle” lecame fa-
mous many a dish, reversing the process, has
stuck a feather in its cap by ;u,:h'nu maca-
roni, The bland flavor and definite texture
of macaroni is unique among foodstuffs. It
is so constructed that it can take the place of
white bread or rice in planning the diet, and
gives great variely to meals if used in va-
rious ways once or twice a week,

Scarcely ever done, macaroni is perfectly
delicious served as it appears in the photo-
graph. Plain boiled, with a meat and tomato
sauce, dry grated parmesan cheese, in this at-
tractive casserole, hot as hot can be! When
served this way, the macaroni should be boiled
until quite tender, and the little clbow shapes
are most attractive for plain service.

Shake two cups elbow macaroni into six
cups of rapidly boiling salted water (use one
teaspoon salt to this amount of water) and
cook rapidly about 12 minutes or unfil tender,
Drain, Serve very hot. It is good, too, with
anchovy or mushroom sauce,

Mushroom Sauce

One small can mushrooms

Four tablespoons fat

Three tablespoons flour

One cup rniIL

One cup light cream

Pepper and salt

Chopped parsley

Saute the mushrooms in butter for a few
moments. Skim the mushrooms out and set
them aside. Make a cream sauce of the
butter, flour, milk and cream.

Add the pepper and salt. When sauce is
smooth, replace mushrooms in it and allow

To the epicure's taste when served, piping hot, in this fashion.

to simmer for a few minutes. Add parsley,
Serve on macaroni.

Macaroni With Anchovy Sauce

Two and a hall cups canned tomatoes.

One small jar of anchovies or

Ten to 12 salt anchovies.

One clove garlic, diced,

One-half cup olive oil.

One-half teaspoon salt.

Pinch thyme.

Simmer the tomatoes five minutes,
the anchovies cut in small pieces, Drown
garlic in olive oil. Add to tomatoes. Add
salt and thyme. Serve on hot, cooked maca-
ronk. Approximate yield, two and one-fourth
cups satce, 1

Worcestershire Cheese Sauce

Four tablespoons butter.

Two tablespoons flour.

One and one-third cups milk,

Five tablespoons grated cheese.

Two teaspoons Worcestershire sauce,

‘Three-fourths teaspoon salt.

Make a white sauce of half the butter, the
flour and milk. Cook slowly until thickened
and smooth. Add the cheese and seasonings
and cook gently until well blended (from 20
to 30 minutes), Add the other half of the
butter and stir it until melted.

Use dry, moderately strong cheese in the
proportion given; English cheese preferred, or
use a fresher cheese to taste,

Add

Macaroni Dishes for
Spring Service
By Esther Foley

Macaroni and Cheese

Four cups cooked macaroni.

One-half cup soft bread crumbs.

Two tablespoons butter,

One cup grated cheese,

Onc-half teaspoon salt,

Milk.

Place half of macaroni in a casserole, Add
half the bread ecrumbs, half the butter and
half the cheese. Add remaining macaroni,
the remaining crumbs, butter and clieese,
Sprinkle with salt. Add milk, almost to
cover. Place in moderate oven (375 degrees),
and bake for 20 minutes. Increase heat to
hot (42l: degrees) and bake 15 minutes longer
or until browned. Approximate yield: Six
portions.

Creamed Macaroni

Three cups cooked macaroni.

Three cups medium cream sauce,

One-half teaspoon salt,

One-half cup grated cheese.

Place macaroni in buttered casserole. Add

s

cream sauce amd salt. Fold in cheese. Cov
Bake in moderate oven (350 degrees F))
minutes or' until the cheese has melted

blended. Stir oceasionally. Approximate yid
six_portions.

Try that some day, with a cold tom
sliced and seasoned with French dress
Serve hot coffee with rich cream, anid ste
pears and a sugar cooky for dessert.

Then there is a macaroni casserole, a |
drier and a little crisper, and takes, very o
Iy, the place of potatoes in a steak dinner

Macaroni Cheese Timbales
One and one-half cups grated, cheese.
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One and three-fourths cups milk.

THE MACARONI

Two cgus, well beaten,

One-half teaspoon Worcestershire saw

Salt and pepper.

One and one-half cups cooked broken ma
roni.

Six cooked mushroom capr.,

Blend well one enp grated cheese, one
one-hall cups milk, well beaten eges
seasonings. Divide the macaroni o
among six huttered custard cups and t1i |
with the cheese mixture. Set in a pan of
water and bake in a moderate oven (3
grees F.) until firm. _ Unmold onto a jlay
garnish each timbale with a mushrocm 4
and serve with sauce made by cookii ¢ ¢
half cup cheese, one-quarter cup mils,
and pepper in a double boiler until chicx
melted.

For Those With a

‘Sweet Tooth’
By Esther Foley

Date and Macaroni Custard

Nreak one-fourth package macaroni ir +
pieces and cook in boiling salted wate
done, Drain and let cold water run ¢
to keep it from adhering. Put in a Lo
baking dish. Cut half a package of dat:s
small pieces and sprinkle over top, then 1E
the following custard sauce over all. |
serves four to six.

Custard

Three eggs (slightly beaten).

One-third cup sugar.

One-fourth teaspoon salt.

Two cups hot milk.

One teaspoon vanilla.

Nutmeg,

Combine eggs, sugar and salt. Grad
pour the hot milk into egg and sugar miv
and add the vanilla. Pour over the mac¥
and sprinkle nutmeg on top. Dake in =
erate oven (350 degrees F.) until the cus

¥
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| QUICK-SELLING

L' NODDLES, USE THESE
RICH EGGS OF REAL
"HOME TABLE QUALITY

® Gathered only in the springtime months—months when yolks
are deepest in color, richest in solids—Swift's Brookfield Frozen
Fresh Eggs are just what you need to turn out those brilliant
yellow noodles that sell so fast!

Every one of these extra-fine eggs is selected for true home
table quality, Every one is candled individually, broken by
hand, emulsified to assure high solubility, quick-frozen by a
special method.

Swilt & Company scientists have devoted years of research
to the problems of noodle makers. They have established a
rigid standard of quality for Brookfield Frozen Eggs, guarantee-
ing you complete freedom from ordinary egg troubles. And
when unusual production difficulties arise, these technical ex-
perts are always ready to help you “beat the jinx."

Order a trial 10 1b. or 30 1b. can of Swift's Brookficld Frozen
Fresh Eggs from the nearest Swift branch house TODAY!
Watch your noodle profits soarl

SWIFT'S BROOKFIELD

FROZEN 2w/ EGGS
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PRICE TRENDS

In his_address “The Economics of
Current Price Trends,” Virgil Jordan,
president of the National Tndustrial Con-
ference board warned that the country
is entering uppn an area of commodity
price and wage inflation as the outcome
of political factors, domestic and inter-
national, which have artificially ex-
panded effective demand for goods, labor
and real capital and at the same time
have artificially curtailed current sup-
ply and future productive capacity. Said
Mr. Jordan:

“The key to the current price trend
in this country lies in the factors af-
fecting production and productive ca-
pacity. The crucial fact is that the vol-
ume of production is still more than
109, below predepression levels, The
reasons for this are plain,

"“Eight years of depression brought
enormous obsolescence and depreciation
in plant and equipment which have been
made up to a relatively insignificant ex-
tent. In many industries today real ca-
pacity is far helow predepression con-
ditions,

“During four years the capital market
has been practically closed by povern-
ment control or preémpted by govern-
ment. Savings have been dissipated by
confiscatory capital taxation and govern-
ment spending.  New saving has prac-
tically ceased. New investment has fal-
len far behind requirements of popula-

tion growth and of deferred and in-
creased demand for productive facilities.

"Public relief policies have segregated
millions of workers more or less per-
manently from the effective labor supply
for private employment. Public labor
policies have forced monopoly prices
for some sections of the labor force,
kept others out of employment, short-
ened working hours, limited productivity
and crippled production by labor dis-
putes,

“The effective working force, in terms
of man-hours is today still below pre-
depression levels, and its productivity
has not been much increased by greater
or better equipment in industry as a
whole,”

Contributing to these factors in higher
production costs and prices, Mr. Jordan
cited taxation burdens, international war
preparations, high inventories in antici-
pation of future shortages, and deficit
financing for unemploymert relief and
public work which he said has retarded
capital investment and restoration and
expansion of productive capacity.

He urged as the remedy, stimulating
an increase of private  employment
through reducing expenditures, lowering
taxes, decreasing government borrowing,
opening the capital market, and enforc-
ing the “essential government function
of protecting private rights to work and
to hold and operate productive prop-
erty.”

Warns Dealers
On Discount Taking

The National Association of Furni-
ture Manufacturers, Chicago, 1Il. has
issued a general warning to its mem-
bers urging them to observe all the
provisions of a contract, especially
those drawn up in accordance with the
provisions of the new Robinson-Pat-
man act. The warning reads:

Taking Cash Discounts in Violation
of Terms of Sale Prohibited
by Robinson-Patman Act

The act states:

“That it shall be unlawful for any
person engaged in commerce, in the
course of such commerce, either direct-
ly or indirectly to discriminate in price
between different purchasers ., ." (Sec.
2-a)

(An unearned cash discount is an
indirect price discrimination.)

“That it shall be unlawful for any
person engaged in commerce, in the
course of such commerce, knowingly
to induce or receive a discrimination
which is prohibited in this section.”
(Sec. 2-f)

(The recipient is guilty as weil as
the giver, and the dealer who <eliber-
ately takes or receives an unearned
cash discount, by deducting the cash

discount after the discount period has
expired, is guilty of violating the Act.)

Other provisions in the Act:

Place the burden of proving inno-
cence on the alleged violator.,

Permit any citizen who is affected
to initiate prosecution.

Specifically authorize the Federal
Trade Commission to take action,

AGMA to Meet
At Hot Springs

The Associated Grocery Manufactur-
ers of America will hold its midyear
meeting this year at The Homestead, Hot
Springs, Va,, on May 31 and June 1,
according to announcement by ifs Pres-
ident, Paul S. Willis.

“The keynote of the discussions at
the meeting,” Mr. Willis stated, “will
concern itself with merchandising prob-
lems in the food and grocery industry ;
and with the many trade and legislative
problems confronting us, there will be
plenty to talk about.”

“The development of the program,”
Mr. Willis added “rests with the com-
mittee made up of the three vice pres-
idents of the association, J. P, Spang, Jr.,
C. F. Baumgart, and W.'R. Barry, who
will work jointly with the merchandising
commiltce of AGMA. Turther details
will be forthcoming.”

Macaroni - Noodles
Trade Mark Bureauy

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

In this connection the National Macaronj
Manufacturers Association offers all manufac.
turers Free Advisory Service, including a
free advanced search” by the National Trade
Mark Com, n{: Washington, D, on any
Trade Mark that one contemplates adopting
or registering.

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

Macaroni-Noodles Trade Mark Bureauy
Braidwood, Tllinals
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Will Register
Flori-Pak'
A client interested in packing citrus
fruits and juices as well as macaron
products was recently advised that after

a careful search of the records of the

P'atent Office and a full study of all ps
sible conflictions, the Macaroni-Nowllc
Trade Mark Department is registral)s
and steps have been taken through (li
department to properly register the new
trade mark—"Flori-Pak.”

“We have examined the trade mark
registrations at the Patent Offize,” re
ports the investigation officer, “and w
find that the prefix ‘Flori' is commuonh
used in this class, For instance, we finl
‘IFlori-Orange,” ‘Floripure,’ ‘Florisweet,|
‘Florigold,’ ‘Florikist,” etc., all for citru:
fruits and juices. Therefore we woull
say that ‘Flori-Pak’ is registrable alon
with the other marks of this character,

"Of course the word ‘Pak’ is deserip
tive and might have to be disclaime!
apart from ‘Flori,’ In the ‘Flori-Orange]
mark, the word ‘Orange’ was disclaimed
except in association with ‘Flori, "

The Patent Office has acted on the ap
plication of this client acting through
this department, requesting that a L
showing the use of the mark on the
firm's products be filed as part of the ap
plication for registration. No refercnces
have been cited against this mark.

The trade mark “Flori-Pak” was ‘iled
Jan. 28, 1937, and bears Serial Nup et
388283, Official publication of this ajr
plication will appear in the Official Go
zette of the U. S. Patent Office this
month,

Fatents and Trade Marks

A monthly review of patents granted oo
macaroni machinery, of application for and
registration of trade marks nﬂntyiny o maca
roni products, In March 1937 the followin
were reported by the U. S. Patent Office:

PATENTS
Macaroni

A patent for the manufacture of macaron§

products was granted Olaf S. Rask, Dalt-
more, Md., assignor of one-half to Herbert
C. Fooks, Ballimore, Md. Application wat
filed Nov. 30, 1934 and given serial numlxr
2074064, The official description given in the
March 16, 1937 issue of the Patent Ofict
Gazette reads:

“1. A macaroni product the vegetable sub
stances in which macaroni product are at lea!
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5 per centum wheat products, which maca-
ani product has a pl of 7.0 to 100,

“10. A macaroni product the vegetable sub-
ances _in which macaroni product are at
3t 95 per centum wheat products, which
acaroni - produet  is alkaline and  contains
08 per centum to 056 per centom of cal-
um.

Trade Mark Registrations Renewed
The trade mark registered by Tharinger
Macaroni Company, Milwaukee, Wis, was
nted renewal privileges cffective July 17,
W7 for use on macaroni.

Trade Marks Applied For

application for registration of maca-
oni lrax!c marks was made _in March 1937
nd published in the Patent Ofice Gazette 1o
rmit objections thereto within 30 days of
ublication.

e

The private brand trade mark of Jaburg
rothers, Inc, New York, N. Y., for use on

tlimentary pastes and other grocerics. Ap-

lication was filed March 6, 1935 and published
Owner claims use  since
plember 1932, Trade mark is a circle
which appears a large "J," a humble bec,

kad on each side a waiter serving the product

tom a casserole.

LABELS
Brill's Spaghetti Sauce
The Title “Drill's Spaghetti Sauce” was
tgistered on March 9, 1937 by H. C. Brill
'ompnny, Inc, Newark, N, J., for use on
paghetti sauce.  Application was published
1t 24, 1936 and give serial number 49053,
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MACARONI JOURN

BARGAINS ON HAND FOR
MANY MACARONI MACHINES,

AURELIO. TANZI ENGINEERING. CO.,
235 FOURTH/AVE. NEW YORK CITY

Al

MERCANTILE COLLECTIONS

OFFICIAL
REPRESENTATIVES
FOR

N. M. M. A.

WRITE-

For Bulletins of Claims Placed
by the Industry.

For Pad of Service Forms and
Information about our Procedures,
CREDITORS SERVICE TRUST CO.
Tyler Building
LOUISVILLE KENTUCKY

Fancy Parigine, Cavatelli,

Royal Tagliatelli, Broad and

with holes.
Patented and

81 Navy St.

CHOOSE A PROFITABLE DIE |

Bombolati, Bombolini, Fancy-waved Lasagne, Granatine, .

Originated by

FREDERICK PENZA

Elbow, Palmine, Dirigibile,
Medium, Biondina & Carolina

Patents Pending |

Brooklyn, N. Y.

e R

Relief a 'Dole’,
a Sanctuary

Relief, like the poor, may always be
with us, unless there is an immediate
and radical change in either the mental
attitude of a large group of Americans
or in the attitude of the administration,

“Relief,” says Charles Stevenson writ-
ing in a current issue of Nation's Busi-
iess, “has become a career and o sane-
tuary to some of our working popula-
tion. Government aid, begun as a tem-
porary measure, promises not only o
continue but 1o increase.  Eleven billion

dollars have been borrowed nationally
and locally for relief and more will he
expended nothwithstanding the “curtail-
ments' in number of those receiving
Works Progress Administration aid.
“If we draw together all persons re-
ceiving relief in one form or another the
fligure for the spring of 1937 woull
probably equal 7,000,000, The relief loul
15 higher today than it was during the

worst depression years, and this despite

an estimated higher national income, de-
spite shortages of skilled Talor in some
fickds, despite the higher  factory pay
rolls and employment sinee 1920

FOR

Better Macaroni - Increased Sales - More Profit

use

MALDARI'S INSUPERABLE DIES

F. MALDARI & BROS., INC.

178-180 Grand Street

TRADE MARK

New York, New York

«“Makers of Macaroni Dles Since 1903--- With Management Continuously Retained in Same Family"”
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President-Secretary
Conference

M. J. Donna, secretary-treasurer of
the National Macaroni Manufacturers
association, Braidwood, 111, journeyed
to Philadelphia, Pa. on March 11 for
a conference with Philip R, Winebren-
er, of that city, prcsicrent of the or-
ganization.  Matters pertaining to the
association’s program were discussed,
and especially those pertaining to the
1937 convention of the association
which is scheduled to be held in Cleve-
land, June 28-29, 1937,

After spending the morning in con-
ference at the A. C, Krumm and Son
Macaroni company plant, the president
and sccretary attended an informal
meeting of the eastern Pennsylvania
manufacturers who had gathered to
meet Secretary Donna. The meeting
was held in the Benjamin Franklin
hotel, Philadelphia throughout the af-
ternoon.  Among those who greeted
the secretary in addition to President
Winebrener™ were, Saverio Arena of
V. Arena and Sons, Norristown, chair-
man of the Philadelphia Region No.
3 Max Kurtz of Kurtz Bros, corpora-
tion, Philadelphia; Frank W, Kreider
of Keystone Macaroni Manufacturing
company, Lebanon, Pa, and C. W,
Wolfe of the Megs company, Harris-
burg, Pa. Louis Roncace, regional sec-
retary telephoned his regrets, being at
that time confined to his home from in-
fluenza.

After a general discussion of regional
matters the national conference in
Cleveland next June was considered in

the light of possible attendance. Prac-
tically every important firm in Region
No. 3 will be represented. Before the
close of the meeting Secretary Donna
was called upon to explain a pet plan
of his whereby macaroni-noodle manu-
facturers might cobperate in populariz-
ing macaroni products among Ameri-
can consumers,—the only class that of-
fers alluring possibilities for increas-
ing the national per capita consumyp-
tion of this food, The plan met with
1009 apnroval of those present who
voted unanimously to attend a pro-
posed group meeting of Regions No.
1, 2, 3 and 5 to consider it and other
timely methods of business stimula-
tion.

Ample Accommodations

Macaroni-Noodle manufacturers and
representatives of the allied trades who
attend the 1937 conference of the Mac-
aroni Industry in the city of Cleveland,
Ohio in June will be assured of ample
and very satisfactory accommodations.
Cleveland boasts of a large number of
good hotels with rooms of all grades suf-
ficient to meet the wishes of every visi-
tor.

While convention headquarters will be
set up at the Hotel Statler, those who
prefer to stay elsewhere will find very
suitable accommodations at The Hollen-
den, The Cleveland, The Carter and oth-
ers of like standing. No one that goes
to Cleveland for the 1937 meeting on
June 28-29 will find himself in the pre-
dicament encountered by little Mr, Jones
and his wife when they arrived at a sea-
side resort and were shown to their
room by the landlady of the boarding
house.

Jones looked around. “But,” he said
mcekly, “you advertised a combined bed
and sitting room.”

“That's right,”
“This is it."

“Well,” said Jones at last, “I can see
the bed, but where is the sitting room "'

“On the bed,” she replied.

However those who are planning to
attend, and there should be no progres-
sive macaroni-noodle manufacturer not
so inclined, should make his room reser-
vations early, The city of Cleveland has
decided to continue its famous exposition
for another summer and rooms will be
in high demand for the week ends, Se-
lect your hotel and make your reserva-
tions early. Play safe.

said the landlady.

Enormous Wine Sauce
Coverage

Macaroni-Noodle manufacturers and
the editors of the women's feature and
food pages of newspapers and maga-
zines know a good thing when they see
it. The illustrated release of the “Maca-
roni With Wine Cheese Sauce” recipe
by the Owens-Illinois Glass company in
“ebruary is proof of the general interest
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in foods—an interest that the maca on
industry would do well to capitalize,

According to the latest report fri.y ;
most reliable clipping bureau, subst
ated by actual clippings from the pieer
checked, the release as of April 9,

had been used in one form or anoth, l,ﬂUALlTY

223 newspapers, magazines and 1oy
syndicates, and the actual guaran ey
circulation of these 223 news carriers |
8,951,686,

And the best of it is that this reloasd
was a donation to the macaroni industry
by a manufacturer only remotely on
nected with macaroni ‘making—costing
no one in the trade so much as ong
penny. The question is—how much wad
this help appreciated ?

Incidentally the Owens-Illinois Glas;
company distributed over 65,000 windoy
posters and approximately 150,000 recipe
cards. What a splendid ‘coverage!

Macaroni-Noodie manufacturers very
generally accepted the generous offer of
the sponsoring company to supply them
with limited quantities of these splendid

land firm did likewise with 3000 posters
in its natural territory and quite a num.
ber used lesser quantities to very gnmlJ
advantage,

All feel indebted to the Owens-Illinais
Glass company for this splendid coopera-
tion during the very satisfactory Lenten
season demand.

SERVICE

THE
E6i0 ™ Conk oy sonc 1 Now FoSTAR MACARONI DIES MFG. CO.

57 GRAND ST.
NEW YORK, N. Y.

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

Spaghetti for
ar Torn Spain

One thousand one hundred pounds of
spaghetti was part of a total shipment of
food generously shipped to Spain for the
relief of the noncombatants in the war
torn areas of that unfortunate couniry.
The shipment was made carly in the
month as a gift from.The Nation a
weekly magazine and its readers.

Several thousand dollars for the fuad
was raised at a recent dinner arranged
by the magazine, The consignment, « s-
ignated as “food for Spanish nonci -
batants," consists of 98,000 Ibs, of flo r,
48,000 cans of condensed milk, and 50
tins of sardines in addition to the « a-
ghetti,

(=3

There Are Success Tips
In Our Failures

Most all salesmen being conscientious
workers are acutely conscious of having
failed when' they do fail. But too gen-
crally salesmen are conscious only of the
fact that they have failed, and do nat
give constructive thought to how and
why they failed. In this respect how and
why it happened is of more importance
than the fact that it did happen.

That it happened should be secondary.
War departments study defeats as a
means of planning victories, and sales-
men should think of defeats solely with
the thought of profiting by them to learn
how to win victories,

ROMEO FLOUR

The High Protein Patent Kansas
Hard Wheat that Macaroni
Manufacturers desire

Natural Color
Not Bleached

Save money by using ROMEO
this crop year. It will pay you
big dividends.

BAUR FLOUR MILLS CO.

Established 1870 ST. LOUIS, MO.
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at Bowling Scores Big
on Ten Strikes . . . . .

CHAMPION EQUIPMENT

‘Scores Big Profits for Progressive
Macaroni and Noodle Manufacturers

L1 b ;\ * ; \
. .
This Champion Flour Outfit
is just what you need for sifting and blending your
flour. Tt cleans the flour and saves the scorching
of expensive dies, besides insuring super-fine quality
products that command the best market prices.
Champion Mixers, Weighing Hoppers, Water Scales
and other awtomatic equipment all help to reduce
your overhead.
READ WHAT THIS MANUFACTURER SAYS:
“We are using your Champion Semolina Flour
Blemilers, also weighing hoppers, and they are
doing wonderful work., These units are giving us
the cleanest Macaroni products we have ever seen.
Sorry we did not make the installation sooner as
would have saved us lots of extra labor and clean-
liness of the Macaroni dies,” )
FLOWER CITY MACARONI CO,, .
Rochester, N, Y
Send Coupon for Full Details, Prices and
Liberal Terms,

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS . . . v v v v v v v v v v e
Eastern Distributor:

JABURG BROS., INC.

Hudson & Leonard Streets New York City

CHAMPION MACHINERY CO., Joliet, IIL : ‘
Please send me full information regarding Champion
Flour Handling Outfits, prices, cash discount and terms,

NAME ..rmomapmnisrisiimsiin
COMPANY .iicniiiianns

ADDRESS ..
CITY

TODAY FOR
PROFIT FACTS

MAIL CGUPON"'
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| | | i OUR MOTTO:
| ! g | OUR OWN PAGE e | The “WONDER TRIO” of today and for tomorrow

. National Macaroni Menufacturers INDUSTRY ¢
- Assoctation — ; A Continuous Automatic Process from the Mixer to the Packing Table k
ORGANIZE : Then-« at the Rate of 1000 Pounds per hour complete drying process--2} hours

| i HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER

No Hands Touch The Product  No Trays No Trucks Necessary
OFFICERS AND DIRECTORS 1936-1937

P. R. WINEDRENER, President........1010 Dakota St., Philadelphia, ‘Pl.
JOSEPH FRESCHI, Vice President.,.1730 S. Kingshighway, St. Louis, Mo,
L. 5. VAGNINO, Adviserioorivianrines 1227 St Louis Av., St. Louis, Mo. !
R.D. B , Chi . s i, Brooklym, N, ¥, . 1. Mai N N. Y.
; L ‘[_.) C;:::. Cunc;:.I‘l,l'vllle, Pa. X. gilzli" ll::ur:r. N. \’. L R. ’n;::t l;mYFrhl'n:ikn. Cal
4 e Rocco, San Diego, Cal, B. A :?l.m. Chicago, IIL G. Searpelli, Portland, Ore.
1 J. H. Diamend, Lincoln, Neb. G. La Marca, Dloston, Masa G. Tujague, Kn,Or'lnm. La.
| H I% J. Viviano, Louisville, Ky.
| | D. R. Tacobs, Washington Representative M. J. Donna, Secretary-Treasurer ..
| 18 2026 “Eye" i NW, Washirigton, D, C." P, O Drawer No. 1, Draidwood, 11l Minimum In
; : LABOR
; 0 . f F D FLOOR SPACE
L
i Macaroni Recommendations for Feast Days POWER

Macaroni-Noodle manufacturers know, and right in their hearts rightly feel that all gond macaroni products are ideal §
r ‘ ] serving in any number of delectable combinations any and every day of the year—but whai they seem to fail to appreciy

| |8 is that the general consuming public must be told and retold the merits of- macaroni products and the recommended w
for preparing it for the table, y

The point is this:—the macaroni industry has a wealti of wonderfully interesting stories about its food to tell the publ
the American housewives are anxious to know the truth abut macaroni and they expect to hear that truth from the manuf
turers themselves; it costs much money to put over a macaroni story individually; therefore since the macaroni story m:
be told it can be more economically done as a group with interests in common,

Examples of group action of the kind suggested are the releases sponsored by the National Macaroni Manufacturers
sociation of which two samples are bricfly discussed below, While they are recommended for a trial serving on spa
holidays, they are recipes adaptable for use any and every day of the year, Some day the macaroni industry will realize,
it should now, that it should support a united, educational campaign to hammer home the true food value of macaroni, g
-| ghetti, egg noodles via the publicity route, Here are the suggesticas by the National association for Easter and Mothe
Day that are examples of what the industry should be doing regu'arly throughout the year:

Maximum In

QUANTITY
QUALITY

Kneading and Sheet Forming

it To Motk Motl ‘D Meals and Memories on Memorial Da
i 0 others on others ay
| There may be paraders in_rmur fnmili' today, There may be
i “At long last we, your children, have donated a day each visits to last resting places. There may be cheerful, youthful sl
| ! to the photographs of family heroes. There may be nothing more®
g ‘ year to you, our Mothers. You have given thousands of days relaxation and reflection.
E ; ifice P Ea i s . 29t the inner man must be served. Dainties are expected
i to us, s.‘lcrlﬁcul.thnt we might enjoy pleasurcs, remained g0t ot Day—especially if the usual Memorial Day guests ar i
awake that we might sleep, gone without that we might have, Why not treat them to a dish of good Spaghelti maﬂc Iu-ci;}u‘! i
| borne our sorrows, cased our pains, shared our secrets, and " Sy e S BTl aTe 0 chay T pvenere s Savich - ation under
slaved for us. We give to you the Ninth of May and pledge Italian Spaghetti Bauce } = CC{:. DPE{'. dici il
i P . : : ! A tasty and delicious sauce for macaroni, spaghetti or egp e any climatic condition it
i ourscl\rt's to make it your happiest day.” Rest, Mother! We, may be siaple or elaborate, meatless or with meat, as desirc! hy ked 1 atic ;‘,!
E your children, are today your slaves.” % Ahadibe s checke y automati itk
i ' d moisture con- i
{ i By Berry Barcray 1 can tomate=s (strained) heat an 1}
4 | 1 can tomato paste trol. ]
1§ i 2 onions (slicid) ik
it l What more need be said on this day allotted to Mothers? 1 rest 2 tablespoons butter )
H i my case by placing before daughters everywhere some easily-follow- Salt and pepper i
j- I cd rctu»\u that YOU may use to prepare a novel dish or two for Cook above .ngrediemts for about an hour, or till thick. st (i
li | YOUR Mother on Mothers' Day, . . frequently, Beil spaghetti, macaroni o egg noodles fill tindt -];
i plenty of saltd water. Drain. Pour sauce over boiled spaghett K
ft % Macaroni-Fruit Salad serve hot. For Particul ‘g
\ A }f Ib. elbow mdncnmlni } Meat Sauce P FREZNINTS H
! i cup chopped apples To the mgredients for the meatless sauce, add a half poun! J§ Write to i
: I : cup F'ﬂ}"“"““i:;-' i ground fresh or left-over meat, Cook as directed. ) :;
1 2 e S ot (1) A more elaborate sauce is made by adding such fayoring § I
vl I cup chopped celery. : h ; ay la !
: ments as mushrooms, pimentos, garlic, celery, sage, thyme, hay " Cl M h' C T
Cook macaroni in salied, boiling water, till tender. Drain and chill,  allspice, ete. ) ! el‘ﬂlﬂnt acnine 0.
, When cold, combine with the vegetables and fruit. Marinate with (2) Put surplus sauce in a tight jar; keep in coal place for 4 1
mayonnaise and serve on lettuce leaf. t use, re-heating as needed, 268 Wallabout St.
: [ Brooklyn N. Y.
I You know you produce one of the best grain foods available. Why keep it to yourself? The consumers await your Continous Noodle and Short Cut Dryer
B and the National association is ready to tell it to the world in an economical, convincing manner—with your help. Why §
LN | lay?
| i 1) i M. J. Doxna, Secretary.
| ]

o B (PN Hradd by TR




WOMEN DONT BUY MACARONI |
AND NOODLES TO PLEASF ME
OR THE MANUFACTURER,BUT §
TO PLEASE THEMSELVES.
AND THE BRANDS IT PLEASES
THEM TO BUY ARE THE
ONES THAT LOOK BEST, COOK
BEST AND TASTE BEST.

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

Pillsbury’s Best Semolina Number One
Pilsbury’s Roma Semolina

Pillsbury’s Semolina Number Three
Pillsbury’s Best Durum Fancy Patent

Desirable color
and strength . ..
in whatever
grade you choose!

PILLSBURY FLOUR MILLS COMPANY

MINNEAPOLIS, MINNESOTA




