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Fowsard. In. Unison

The lone wolf may travel
far and fast—

But he may learn and profit
more from the combined
knmvlrdyc of the pack.

' —ANON,

i [Md in this lnuo the story of unilied action by the Membors
" of NMMA at the 35th annual convention in Chicago, June 20

and 21.1

: ‘Orqcniud more (han 94 years ago, the National Macaroni
Manulacturers Association provides for the Macaroni-Noodle
ﬁuﬂﬂucluiom a nucleus for joint ‘action in any emergency, a
3 forum whore they may discuss their mu‘ual problems, inter-

'chungo business mowledge and experient s and widen their
‘acquaintance among the leaders in the ma =aroni manufac-

i mﬂng ﬂald.

i 'lMombcnhlp in’ the Nuﬁonnl Macaroni Munuluclur-m Asso-
' .‘clqﬂou iu a good investment.
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SELLS EASIER IN FULL
COLOR ROSSOTTI CARTONS

More and more manulacturers and distribu-
tors ol macaroni and spaghelti dinners are
learning the sales-geiting power of Rossotti
carlons, They are switching lo these modemn,
full-color containers it ever increasing num-
bers. Bigger and more frequent repeat orders
is the answerl

Retailers push this popular, {ast-selling prod-

} uct when it is so allractively packaged. And

it's such a quick easy job to sel up lorceful
[ . displays. The modem Rossolli lithographing
! process gives you FOUR brilliant colors . . .

cartons that stand out head and shoulders
above ordinary packages . .. at no higher

|__ cosl. Newest direct-color equipment assures

i1 sharp, clean-cut illustrations and vignettes in
all of the color and appeal of the actual
product. Strong and sanitary, these belter
cartons keep their contents clean, fresh and
unbroken, until the last delicious morsel is
used.

Don't take chances with inferior packages,
sluggish sales. Pack your egg noodle and
macaroni products in Rossotti quality cartons
« « « the kind that do a real selling job, Ask
us for samples, moderale prices: for ideas
and suggestions to help you get the most
altractive, sales-gelting package you've ever
hadl Don't wail. The busy Fall Season lies
just ahead. Write today. There's no obli-
gation.

ROSSOTTI

BRANCH SALES

1098 * Celebnating 40 Years of Packaging Service * 1938

LITHOGRAPHING
Main Ofﬁce and Plant + 121 Varick Sireet, New %‘bé. A, y

OFFICELU CITIES

'EMPACKAGING HEADQUARTERS FOR THE OODTRADE-f =
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New Officials and New Regions
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Chairman of the Board—DPhilip R. Winebrener, A C. Kronnm

& Son Macaroni Co., Philadelphia.

Executive President—Lester S, Dame, 205 L5 42nd St., New

York.

Vice Presidem—Joseph Freschi, Mound City Macaroni Co,,
7 1 3

St. Louis,

Seeretary-Treasurer—M. ). Donna, I

Braidwood, 111

Director of Research—1% R, Jacobs, 2 Grace Court, Brooklyn,
N. Y. )

Directors

Region No. 1—Frank  Pepe, Waterbury, Conn—F. epe

Macaroni Co.

Region No. 2—Jerome 1. Maier, New York, M. Y.—A. Goul-
\W. Walie, Harrisburg, 'a. - The
Megs Co.; Frank Zunino, Long Island Ciy, N. Y. The

man & Sons, Inc.; C.

Atlantic Macaroni Co,

Region No. 3—Joseph J. Cunco, Comnellsville, "

miata Macaroni Corp.

Region No. 4—A. Irving Grass, Chicago, 1.—1. .
rank  Traficanti, Chicago, [L

Noodle Co.;
Bros.

Region No. 5—Joseph Fresehi, St Louis, Mo—Mound Uity

Macaroni Co.

Region No. 6—]. . Diamond, Lincoln, Neb-~Gooeh Food

Products Co.

Region No. 7—E. De Roceo, San Diego, Calif.—San Diego

Macaroni Mig. Co.

Region No. 8—Frank A. Ghiglione, Seattle, Wash.—A. 1%

Ghiglione & Sons.

World Wheat
Crop

World wheat production from the
1938-39 harvests may total between 4,-
025,000,000 and 4,075,000,000 bu., the
Bureau of Agricultural Economics re-
ported in its current analysis of the
wheat situation.  This compares with
|-'15"- year's harvest of 3,827,000,000 bu.

This estimate of a 4-billion-bushel
wheat crop this year is based upon an
estimated harvest of about 3,580,000,000
bu. in Northern Hemisphere countries—
as now indicated by acreage and condi-
tion reports—and upon average crops in
the Southern Hemisphere,

1938-1939 Officers ard Directors

0. Drawer No. 1, ine of

Enanuale Ronzoni, Jr.,

Macarom Co,

Co.

REGIONAL BOUNDARIES:

Association

Robert 15 Brown, Libertyville, 1

Walter . Villaume, St

Peter ] Viviano, Louisville, Ky

At-Large
The Foulds Nhilling Ca

Keonzom

Lomg Islaml Ciy, NOY

I'aul, Minn. Minnesota Macarom

Kentueky Macaront Co

FFour the greater conven

Members desirous ol operating

regiomal groups, the countey was readivided into the ol

lowing Regions:

England States,

Region No. 2 cprivileged t eleet Three Directors)
[ I

Tessey, Delaware and Virginia mnd those parts of New

Region No.o T oprivileged 1o clect Cme Dhieetory

all Now

All New

York, Pennsvlvania and MaryLand ving EAST of the 77th
Principal Meéridian which runs just West of Auburn, N ¥x

Region Noo 3 (privileged

Harrisburg, Pa.and Washingtee 1o

Al Cihio

Leel One [heactor

and West Virginia amd he Western Parts of Sew York,

two Dakotas,

La Pre-

Regiom No. b eprivileged 1o cleet Twa Directors )
igan, Indiana, Tlinois. Jowa, Wisconsing Minnes. - anmd

iegion Noo 3 cprivileged o cleer One irector

Pennsvlvania and Marvlnd not included in Regon No. 2

VI Mich-

Iastern

lali of Missouri, all of Arekansas and Louisiana and all
territory East of  Mississippi River and South of Ohio

Girass

Traficanti

Region No. 6 ¢privileged o elect One Direetor

River not otherwise allocated.

Western

hali of Missouri, all Kansis, Nebraska, ORlahon, Texas,
New Mexico and Colorlo,

Region No. 7 (privileged o cleec Ome Director

Artzoma,

Californin, Nevada and Uil

Note:

Region No. 8 ||i|'i\i|t';,'t'|] o eleet e lli_l'l'\‘lnl'l
Washington, Tdaho, Montana and \Wyoming

Olpegom,

Active Regional Groups nmst elect their Director
or Directors hetween May st amd 13t amd certify then
choice 1o the National Sceretary

For Regioms failing 1o elect

their cvn Directors, the National Association will eleet i

World stocks of old wheat about July
1 seem likely to be abouwt 650 million
. compared with aboui 536 million in
1937, the Bureauw said. With workl pro-
duction as now estimatad, the worlil's
wheat  supply for 1938-39 would be
round +.700,070,000 bu, or about 320
million more than during the current
season ending this June, “Chese estimates
exclude Soviet Russia aed China.

World  disappearance  of _wheat s
estimated 1o average about 3,775,000,000
bu. which would bring stocks in July,
1939 to about 925,000,000 bushels. This
would be more wheat, it was stated, than
the 675,000,000 average of July stocks
for 1924-28, but considerably under the
peak of 1,194,000000 in 1934 and also

ey
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rectors 1o A1 all positions, at the annual convention: and
the same time that it clects the four Directors-at- Large

below the 1930-3 average of mere than
a hillion bushels,

Farly indications point oo wheat
crap from the 1938 harvests in the
United States that may reach more than
1,000,000,000 . “A erop of this size”
says the Burean, “would be about RN
million bu. in excess of the 3-year (1982
) average domestic disappearance of
670 million bu" Basing its computations
on a 200-million bu. domestic carryover
in July 1938, and exports during 1938-39
no larger than during 1937-38, the Bu-
reau points out that the carryover in
July 1939 may be about 100 million bu.
more than the record carryover of 378
million reported on July 1, 1933,
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Self Policing Under FTC

The determination of the leading members of the Macaroni-
Spaghetti-Egg Noodle Industry of U.S.A. to set up accept-
ables rules of Fair Trade Practice with the Federal Trade
Commission as a necessary aid toward the impartial enforce-
ment stands to the credit of the trade. Tt was the first trade
of major importance in the food field to act under the law
recently adopted by Congress giving the Federal Trade Com-
mission enlarged powers to regulate industry from the point
of protecting the consumer,

“Show me a manufacturer who is opposed to the establish-
ment of fair rules of business wherchy the honest producer
is protected against the unscrupulous operator, and I'll show
you a man who bears watching.” That statement made by a
proponent of the “fair' rules for industry regulation voices
the opinion that very generally prevailed among the several
score of manufacturers who constituted the 1938 convention
of the Macaroni Industry in Chicago last month.

The entire food trade is watching with keen interest the
forward step in self regulation taken by the macaroni-noodle
makers and the press, speaking for the consumer, is almost
unanimous in extending congratulations and wishing the in-
dustry great success in its latest move to retain public con-
fidence in this great wheat food.

The following editorial in the June 11, 1938 issue of the
St. Louis Post Dispatch, expresses the views generally voiced
by that portion of the press that takes the position of the
protector of the consumer's int:rest:

“The macaroni, noodle and related products indus-
try, spaghetti, vermicelli, egg noodles, etc., ete., has under-
taken to do a little self policing, and the resultant code of
trade practice rules has been tentatively approved by the
Federal Trade Commission, The provisions, for one
thing, outlaw all forms of deception against the public;
that is, the use of any methods that might mislead con-

umers as to the grade, quality, quantity, substance, char-
acter, nature, origin, size, material, content, composition,
coloring, preparation or manufacture of the product.

“That is only a starter, however. The code goes on
to lay down specific rules as to the ingredients of the
various comeslibles, Macaroni may not conlain more
than 13 per cent moisture content; egg noodles must assay
not less than 5.5 per cent genuine egg; yellow coloring or
transparent yellow wrapping may not be used with intent
to gicceive, and so on. Advertising must likewise be kept
strictly accurate, both in picture and text, and all sales
arrangements must be kept rigidly above board.

“These manufacturers have marked out a straight and
narrow path for themsclves, as a means of curbing the
minority of erring hrethren and in order to win public
confidence, The trade code is of additional signif{cqncc
for two reasons, It is the first to be drafted since the
recent passage by Congress of the Trade Commission Act,
which empowers that body to look after the advertising as
well as trade aspects of food and drug products. Further-
more, the code embodies many specifications that appeared
in earlier drafts of the food and drug bill, and which
were removed after gory combats in the committees of
Congress.

“The macaroni and noodle business deserves a wreath
for stepping out ahead of the parade and acling to safe-
guard the consumer.”

The Industry as well as the Fair Trade Practice Rules
agreed upon are on trinl. The consumer awaits the verdict.
It is squarely up to the manufacturers now.

A Progressive Industry Conference

Marked by an attendance of unusually enthusiastic manu-
facturers representing large and small firms situated in the
territory lying cast of the Rocky mountains, the 1938 con-
ference of the macaroni-noodle manufacturing industry of
the United States and the 35th annual convention of the spon-
soring National Macaroni Manufacturers Association is now
a matler of history.

A feature of the conference was the unanimity of opinion
on group policies and industry activities that have often been
quite controversial in the past, indicating very clearly that the
hetter class of manufacturers in the business are quite tired
of the practices that have long robbed them of rightful profits,
depriving consumers of the grades of macaroni products
which they are entitled to expect from American producers.

The convention as a whole was a strictly industry affair.
Tts entire program, with one exception, was presented by dircct
representatives of the ‘industry, most of them supporting
members of the National Association. Lven the exception
referred to was one of great interest to all operators. Though
the leader of the discussion represented a bureau of law en-
forcement, he considered the problem of proper labeling, of
misbranding, of adulterations, etc., from both the manufac-
turers’ and the consumers' angle, offering much helpful advice.

The conference unanimously approved the policies for trade
improvement set up by the industry’s new leader and the Na-
tional Association's new Exccutive President Lester S. Dame
whn has accomplished much toward solidifying action by the
nrogressive clement in the trade during the eight months he
has served the orpanization and the trade. His program for
industry promotion through self help was pledged the fullest
support of the manufacturers and the allieds that constituted
the conference,

The convention gave its unqualified approval of the splendid
research work being done by Director of Research B. R.
Jacobs in his Brooklyn laboratory and in collaboration with
ihe chemists of the leading durum mills as well as those repre-
senting the State and Federal officials charged with the en-
forcement of the food laws and regulations. Progress has
been made in setting up formulas whereby inferior and adul-
terated macaroni-noodle products can be determined readily by
process of analyses that will be recognized in courls of law
and which will be most helpful in the impartial enforcement
of the industry’s Tair Trade Practice Rules, recently approved
by the Federal Trade Commission. (Junc 28, 1923.)

The whole industry by its general support and the annual
meeting of the leading manufacturers in Chicago last month
by its unanimous action, gave unqualified approval to the work
of The National Macaroni Institute as conccived and pro-
snoted by Director M. J. Donna.  An annual Macaroni Week
will become a fixture, widening in scope and gaining in sup-
port as the manufacturers realize it poteney.  Through the
Institute, the National Association and the Industry it repre-
sents has definitely entered upon a nationwide campaign to
popularize their products by making known the true merits
of this 1009 grain food, National Spaghetti-Noodle Weel
will be observed October 9 to 15, 1938 and already individual
manufacturers, wholesale distributors and chain store oper-
ators are laying plans for its promotion.

The Doard of Directors and Chairman . R. Winchrener
carned deserved praise for their able handling of the many
duties that devolved upon them during the fiscal year. Their
well conceived plan for a more strongly united industry and
a more efficient organization is producing results far in excess
of their expectation and much future good should result from
the operation of the setup as the powers of the Board and of
the exccutives are enlarged under the naw regulations,

All told, the 1938 convention was eminently successful,




e

)

e -

o S

e 1

'

SRR

o

Convention Report of Chairman of

the Board, Philip R. Winebrener

In reporting on the condition of your
Association, i1ts activities for the past
year anl in suggesting a program for
next year, I will confine my observa-
tions to our own immediate affairs, At
assemblies such as this it has become
the vogue to embrace a field somewhat
too ambitious, at least for us. Though
I cherish the privilege of commending
that which I approve and condemning
that which I believe to be harmful, I
do not feel it necessary to express my
own views as to the trend of affairs in
Washington. Our own industry pro-
vides ample problems to fully absorh
our interest for the short while we
will be together. The decision for us
to make is not whether business is be-
ing unduly harassed—no: whether es-
tablished enterprises and custom is be-
ing cunningly attacked—but how best
we can conduct our own businesses
with conditions as they are.

As detailed reports will be made by
those of the Association's full-time per-
sonnel, my report will be confined to
high spotting our activities—or lack of
activitics,

Prugress in good works is slow. The
realization of this truism by a few
accounts for the continuance of Asso-
ciation activities at times when accom-
plishment is barely noticeable, and dis-
appointments continue with disheart-
eniny regularity. A more general ap-
precition and acceptance of this would
considerably aceelerate our progress in
cooperative effort. “At present, irrita-
tion and impatience with what scems
to many shiggish improvement offers
a yreeater hindrance to £uccess than the
difficulties of the actual task.

Those who are responsivle for carry-
in out the details necessary for the
accomplishment of our projects must
be left free for this work. Their time
and effort must no longer be absorbed
in running hither and yon attempting
to keep in line an impatient and tem-
peramental membership.

[t would be utterly absurd to even
attempt to formulate a plan that in
every detail would be entirely satis-
factory to all. Certain concessions have
to be made. Any plan which offers ad-
vantages in excess of its disadvantages
provides a net gain,

The progrem adopted in Cleveland
last June was a sizeobie order, To
some the undertaking seemed too
great, It is agrecable to report the
accomplishment of our major aims.

It is to be regrerted that region-
al organizations have not during the
past year been better established.

No cffort during the year has been
directed toward bringing about a pur-
chase contract for flour and semolina
which would provide for the buyer the
same degre: of protection now offered
the suller,

Tre MacaroNt JoursaL has not

.|

shown as pronounced an improvement as
I believe possible.  This is not exactly a
criticism as the JourwnaL is generally
regarded as a competent trade publica-
tion,

No effort has been devoted to en-
couraging the installation of adequate
cost systems.

Our statistical ~ork has not been
advanced during the past twelve
months,

This comrriscs the extent to which
we have fallen short of reaching our
potential goal. When accomplishment
for the year is reviewed, some deficien-
cy becomes pardonable. In appraising
the past year's work we must also
made due” allowance for the drop of
approximately 30% in general busi-
ness conditions.

The work necessary to eventually es-
tablish standards has heen carried on.
Dr. Jacobs' report will acquaint you
with” the progress in this field. Re-
search has been continued by the Asso-
ciation’s laboratory aided by certain of
the mills and the Canadian Bureau
which is making a somewhat similar
investigation. Ixperimental work is
slow, but our year's cffort places us
slightly closer to the right answer.

Activity by the Association in en-
forcement work has been more aggres-
sive during the past year than ever be-
fore. This splendid work would have
been even more apparent had it -iot
been that violations were 50 numerous.

Advertising and publicity far ex-
ceeded the modest program provided in
our plans, Both the Macaroni Weck
and the Lenten Season campaigns were
well conceived and cl'ﬁcicnllr handled.
The experience acquired will bring re-
finements in future undertakings. It
was unfortunate that our Lenten cam-

aign coincided with a severe slump in
usiness, To what extent the advertis-
ing and publicity lessened the decline
in our sales cannot be determined.
Commendation has been earned, and, I
believe, rather generally expressed, for

the effective efforts of Mr. Donna in
car °inf; on this phase of our work.

The largest question which the pro-
gram created, was, how great an in-
pediment would be the increased ducs,
Apparently this industry is ready and
willing to pay the bill, provided it is
made clear just where we are attempt-
ing to go. With the higher dues has
come an increase in membership. It
is true that some, for one reason or
another, are no longer with us; but it
is apparent that in most cases the
cause of withdrawal was not associated
with the higher fees. The effectivencss
of the Association in bringing about
better compliance with pure food regu-
lations perhaps supplies the answer.

There has been considerable objec-
tion to increased dues from the asso-
ciate membership,

Qur Trade Practice Rules have now
been ap";rm'cd. The better part of a
year's effort was required to bring this
about. It is generally conceded tht
working under the Federal Trade Com-

mission will be an effective means of
curtailing certain of the abuses which
have become far too prevalent.

The selection of a full-time executive
Ercsidcnt has been a happy one, It has

cen my task to be his most severe

critic. I am glad to report that the
duties of his office have been capably
performed. He has been agreeable to
work with and always willing and
anxious to be of service. It must be
remembered that this officer has served
with us for less than eight months.
More time is needed before we can
truly determine the full value of this
position,

The establishment of a New York
office has made the Association more
intimate and accessible for eastern
manufacturers,

The president’s bulletins have more
romptly and more completely in-
ormed the membership as to matters

of concern to the industry.

Your Association had occasion dur-
ing the year to participate with other
industries in acquainting the Congress
and the public with tne objections to a
processing tax on wheat,

The year comes to a close with 2
gain in membership and a treasury
with a balance that though not abun-
dant is more healthy than any would
have predicted in the face of a con-
siderably increased budget,

- This, so far as my accounting is con-
cerned, disposes of the past.

In plotting a course for the futurc
it will be well to keep several con-
tingencies in mind. There is likely to
be a disposition to expect most of our
troubles to disappear simply because
an additional member has been added
to our staff, There is also the danger
some will feel the full-time president
eliminates the need of members' par-

i | two

July 15, 1938

ticipation in Association affairs. Any
such reasoning should be dissipated
at once. The increased -memberchip
should not be regarded as a barometer
of success. It simply means the obliga-
tion for accomplishment becomes
greater.

It will serve no purpose to recount
the many miserable trade abuses which
have been so prolific during the year.
We will look to our trade practice
rules to eradicate this condition. It is
my guess that the procedure will be
less rapid than some expect, but with
modest patience its ultimate effect
should prove conclusive.

That we have been tragically blind
to the need of adequate research be-
comes increasingly obvious, Ours is
the choice to either supply what is lack-
ing or accustom oursclves to the an-
noyances caused by unenforceable
standards.

A reclassification of membership is
in order, The present maximum should
not be increased; but I feel there is
justification for a minimum member-
ship of $50.00. This class should in-
clude only manufacturers with an ex-
tremely limited production. I realize
such a classification would be open to
abuses, but it would have the effect of
making the Association all inclusive,
which I believe is desirable. There
should be a further breakdown of clas-
sification between our present maxi-
mum and minimum, Three added clas-
sifications would cover this proposal.
Any adjustment should be so arranged
that present income from dues will not
be lessened, '

. There is justification for the objec-
tion to the increase in dues for the
associate membership, This classifica-
tion should be returned to its former
rate. There is slight reason for the
continuation of this membership even
at the former rate. The cooperation
and counsel of the allieds should be en-
couraged and made most welcome, but
it should be dore without singling «ut
a particular few to be coerced ‘ato
contributing in the form of dues.

A realignment of the present geo-
l.'ra!:hlcnl _regional boundaries would
perhaps simplify the effective opera-
tion of regional groups,

The budget to provide for next
vear's endeavors should be limited to
A total expenditure not to exceed the
income which may be expected from
our present membership.

To conserve time, the necessary de-
tails to accomplish the program I sug-
gest will be omitted here and later dis-
russed with the appropriate commit-
ees,

Specifications for any lan we adopt

§ should limit our undertaking to a con-

cise field that can be definitely carried
through, and the responsibility for sat-
isfactory results distributed among as
many members as is expedient.

As major activities I recommend but

L. Aggressive support of our trade
practice rules,

2. The determination of what is re-
quired—the best means to obtain it—

and the provision for financing the
complete research needed.

The first will require a close and ef-
ficient cooperation with the Federal
Trade Commission. The responsibility
for the eficiency of this procedure will
rest largely with the Association.
Nothing should hinder our best efforts
being applied. Should this not succeed
then there will be little hope of putting
an end to the trade practices which
have cansed so much concern.

The second will require some study
before any definite recommendations
can be made, but a plan of procedure
should be decided now.

In addition to these activities, those
undertaken last year and not completed
should be continued. The establish-
ment of efficient regional groups is
about the only unfinished task that will
prove troublesome. There are, of
course, many refinements to be made,
but they will come with time and «x-
perience. I believe a modified and sim-
plified statistical plan can be made
workable and useful. Auy program or
advertising and publicity should be
made self liquidatings.

The continuation of a full-time ex-
ecutive president is a requisite of any
plan. To the new Board I heartily rec-
ommend that the services of our present
president, Mr. Dame, be retained for
another year,

In closing, let me caution, there are
always some who contend lower Semo-
lina prices will prove a cureall. There
is no law against wishing, but I can
find no evidence to support this hope.
Some will yell to high heaven the in-
dustry is ripe for ruin, and that there
is nothing we can do. Neither of these
viewpoints will be helpful in finding
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the right answer. What is nceded s
calm judgment and common sense.

Those of us who contend we are
sincere in wanting o correet  the
abuses which exist should keep in mind
—men are influenced more by example
than by advice.

Report of Credentials
Committee

Pending the completion of the registration
of Members, we render this preliminary re-
port:

All convention privileges will be accorded
all duly authorized ;m.l‘ properly registered
representatives  of  member-firms  in good
standing.

We are prepared to consider and to re-
port promptly to the convention on any sques-
tion that may arise requiring action by
this commitiee,

Respectfully submitted
> W. Worrg (Chairman)
R, B, Drows
B. A, Kiaix
1. J. Viviaxo

Action: Report approved.

Report of Program
Committee

Your Committee recommends that the rules
contained in Robert's "ules of Order, Re-
vised for Deliberative Assemblies, shall gov-
ern this convention in all cases to which
they are applicable and in which they are
not inconsistent  with the by-laws of this
Association.

Your Committee further recommends the
adoption of the printed program which has
been distributed 1o all who have registered
and that the program, as printed, ﬁmcumc
the order of business for this convention.

Respectfully submitted,
{r.anur. I. Mater (Chairman)
"RANK TRAFICANTI
Louis Roxcack
Josernt_FRrEscin
. H. Diamoxnp
Josernr J. Cuxeo.

Action:  Report adopted,

1938 Convention Committee

For the more orderly conduct of the con-
vention's business and 1o expedite its work,
Chairman Winelrener named the following
Committees:

CREDENTIALS
C. W. Wolie, Chairman
R. B. Drown
B. A. Klein
P. J. Viviano
PROGRAM !
{:rume I. Maier, Chairman
“rank Traficanti
Louis Roncace
jus. Freschi
. H. Diamond
Jos. J. Cuneo
BANQUET
M. J. Donna, Chairman
A, Irving Grass
Frank Traficanti
NOMINATING
]]. G. Luchring, Chairman
7, A, Zunino
L. M. Skinner
A. S. Vagnino
Frank Viviano
Vincent Arena
Carl D'Amico
AUDITING
Joln P. Zerega, Jr, Chairman
A. Irving Grass
Albert 5, Weiss
RESOLUTIONS
A. Irving Grass, Chairman
Samual Gioia
Ernest Conte
A. 5. Vagnino
FUTURES ACTIVITIES
R. B. Brown, General Chairman

SUBCOMMITTEES
Subchairmen Aides
MEMBERSHII®
A. Trving Grass Frank A. Zunino
STANDARTS
L. S. Vagnino Samual Gioia
RESEARCH
G. G. Hoskins E. C. Oberkircher
C. 1. Schmidt
JourxaL
Jos. Freschi B. W. Bochm
RecionalL ORGANIZATION
W. F. Villaume Louis Roncace
I A. Klein
STATISTICAL
John P Zerega, Jr, H. D. Rossi
Jos. Viviano
Macakont Punuicity
. J. Viviano 1. M. Skinner
I'urciase Coxtracr
C. W. Woalle Frank Viviano

N. J. Roth
Trave Pracrick. Ruiks
Jerome I Maier Thoes, Cunco
Frank  Zunino

LEGISLATION
J. H. Diamond Albert Weiss
E. Conte
Lanow RELATIONS
Jos. J. Cunco V. Arena
F. ‘Traficanti
J. G. Luchring
All Committees were urged to complete
their work as carly as possible—to conduct
open hearings when necessary, The subcom-
miltees were requested to submit their re-
ports to the general chairman of the Com-
miltee on Fulure Activities of the Associa-
tion for inclusion in the combined report.
Action:  Appointments approved.




Presidential Report by Lester S. Dame |

This convention is a business meet-
ing of manufacturers who are inter-
ested in progress—who are looking for
ways nn(Y means of arriving at a better
[:mﬁt position for their own individual

usiness operation and anyone work-
ing with this industry for the past
eight months, as I have, must have
uppermost in his mind that thought
and it is the keynote of my approach
of the problems before us today.

At the time I was given the execu-
tive management of the Association 1
was led to believe that the industry
was about to return td normal after
a long period of uncertainties, nervous
tension and business depression. It
would seem from the experiences of
the last few months that this was not
well founded. Now however, I know a
little more about what to look for and
to expect and I feel that we have
reached the bottom of the downward
trend and that we are met here today
for the purpose of planning the up-
ward progress that is going to lead us
to better trade conditions:

The last convention adopted a pro-
gram of activity which was given me
as my objective and cn which I am
reporting to you today. The number
of these objectives are seven and I will
report individually on these to you.

1. The preparation of Trade Prac-
tice Rules for the industry—Their pre-
sentation to the Federal Trade Com-
mission and the following through to
approval of these rules,

The Trade Practice Rules were sub-
mitted to the Faderal Trade Commis-
sion on December 21. Our Trade Prac-
tice Conference was held on Januaiy
25. Our final hearing on Junc 15,
There has been a lapse of time between
the Trade Practice Conference and the
final- hearing date which was occa-
sioned by the moving of the Federal
‘rade Commission from its old quar-
ters to the new building. The principal
reason however was the Ecndmg
Wheeler-Lea Amendment to the Fed-
eral Trade Commission Act, which
amendment was finally approved about
two months ago. At present I am wait-
ing to hear almost momentarily of the
final approval of our rules.

The second objective was the setting
up and making available a statistical
reporting service for the membership.

Prior to January 1 I notified the
membership that I was prepared to
receive reports as of the first of the
year and indicated a simplified form of
report from manufacturers in a con-
solidated manner, I have had little
response or encouragement in this
work. Since this is going to be a sub-
ject of a separate discussion I am not
poing into detzil at this time other
than to express my disappointment at
the acceptance of this service.

The third objective was the {ollow-
ing of both Federal and State Legis-
lative activity concerning laws for or

LESTER 8. DAME

against the. manufacturers in this in-
dustry.

I take sume pride in saying that this
industry was instrumental in defeating
the proposed processing tax whic
came up at both the special and reg-
ular session of this Congress. Our ac-
tivity in connaction with two other As-
sociations, in my opinion did a good
job toward the waylaying of a pro-
cessing tax on wheat. This tax hus
not as yet been buried since I am ad-
vised from a reliable source that it is
on the agenda for consideration next
year, We must therefore, be prepared
to uieet this situatior when it again
rear: ‘ts head.

My fourth objective was to study
and prepare an adequate cost system
for members who do not have such a
vost system,

I have done nothing in connection
with this activity since I have felt my
inadequacy to cope with a problem of
such importance and magnitude. 1
have felt the necessity of first getting
acquainted with the industry finances
—its problems—its idiosyncrasies and
its personalities before I could intel-
ligently approach the preparation of a
cost system and the recommending of
such a cost svstem to the wembership.
This phase of my activily however 1s

ing to have my attention in the com-
ing year,

My fifth objective was to take such
steps as were necessary for the proper
organization and functioning of re-
gional groups.

I am not satisfied that I have put
into this activity the fullest amount of
work required to indicate an accom-
plishment of this ~'jective. Some ac-
tivity has been started along this line,
Certain proposals are going to be made
relative to regional organization at this
convention which I feel will materially
help in later activities along this linc

There is no question but that projer
organization of regional groups is cs.
sential, if the only accomplishment is
that manufacturers sit around a talle
and have a friendly chat. Of course it
is hoped tkat a greater accomplishment
can be reported than the social aspects
of a regional meeting. With the ap-
proval of our Trade Practice Rules it is
going to be essential to have properly
organized and functioning regional
groups for the adequate and equitalile
administration of the rules. I there-
re look forward to the coming year
ith a great deal more anticipation of
accomplishment than I can report to
you at this time,
My sixth objective was the addition
of memberships in the Association.
For the first five months of my as.
sociation with this industry I made
no attempts whatsoever to interest
manufacturers in membership in the
Association. First, because my pro-
gram was not under way. Second, be-
cause I did not feel that I was in a
position to offer them any additional
service for their membership. After
the Mid-Year Mecting I did go after
new members. I point with some pride
to the group which has joined from
the New York area. In all we have
some twenty new members, active and
interested in the Association. I do not
oint to this as a completed objective
ut it is the beginning of an interest
in the Association which will only cul-
minate when every source of new
member has been exhausted.

My seventh objective (which was 38
really my first and most important to
me) was the calling upon manufac- |

turers hoth member and .nonraember,
getting acquainted with them and hav-
ing them get acquainted with me—
building up an understanding between
us and a confidence in not only me but
the thinking behind the Association in
employing me as its full time execu-
tive. >

I want to take this opportunity of

expressing my appreciation and thanl.s 8
to the most courteous reception and |

honest discussion of problems of tle
industry and of individuals given ne
in my many visits with manufacturers.
In my entire experience of contact
work I have never met a finer group

of individuals than those represented |

here today and those who found it im-
possible to attend.

The above refiresents the definite oh-
jectives given me. Aside from that |

elicve I have been helpful in manv §
‘ ! A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS

local situations. To report individually
on them would be of little interest to
this Convention. Suffice it to say that

T have interested myself in local proh- 8

WASHBURN CROSBY COMPANY

lems of interest to local manufacturers.

At the Mid-Year Meeting the Board
of Directors of the Association author-
ized me to take up the handling of our
enforcement prob'::ms under both Fed-
eral and State Pure Food Laws. Im-
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{is a VITAL job to %o

'

DO YOU know that there are, roughly, over two
hundred different varieties of WHEAT* grown yearly in the
United States?

@8 . ..200 different kinds of wheat—spring and winter, red and
#8 white, hard and soft?
++ « that, of these, Golden Durum is endowed by nature with
iust the right characteristics for the manufacti:re of Macaroni,
A8 Spaghetti and Noodles?
S8 . ..and that the selection and blending of the } aper Durum
H8 wheat for a specific type of product is the biggest job in milling
b Semolina . . . and a VITAL job to you?
| Because this job is so all-important, General Mills is emin-
ently well equipped and geared to examine alf of this nation’s
k yearly wheat crop . . . from samples taken in erery important
| harvesting section!
Because this job is VITAL to you, General Miil. wiakes a
systematic, intensive study of the total U.S. wheat crop right
W during the harvesting period.
@ Thus General Mills knows the facts about the new Durum
wheat crop, before that wheat moves to market. For the

B«W Jol g

for youstake yourreputationon the miller'sskill in DURUM
WHEAT Selection. Semolina performance — andl the
quality of your products . . . beging with the WHEAT!

General Mills IWheat Survey is the most extensive and thorough
wheat research of its kind!

Therefore it follows that General Mills is able to do this
vital job of Durum wheat selection for the discriminating
macaroni and noodle manufacturer with complete assurance
to the customer that the wheat selected for GOLD MEDAL
SEMOLINA and other Durum products, has been thoroughly
tested and checked for his commercial use.

And after all, wouldn't you expect the General Mills or-
ganization to do the biggest job in milling
surpassingiy well? Protect the quality and
competitive strength of your products by
relying upon the resources that set the
standard for wheat selection! Remember

Semaolina performance, and the
quality of your products, begins with the

WHEAT.

*The U.S. Dept. of Agriculture’s last Varictal
Survey (1034) listed 213 different wheat varicties
grown in the U.S.

DURUM DEPARTMENT

CentrAL Division or GENERAL MiLus, Inc.

« (TRADE NAME)

Orrices: Cuicaco, ILLiNoOIS

b v T S
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mediately upon my return from this
meeting 1 sent out a notice to the in-
dustry, both member and nonmember,
outlining the procedure to be followed
in connection with this enforcement
work. To date we have received for
analysis some 200 samples of macaroni
and noodle products, 63 of these so-
called egg nocdle products o 32% in-
dicated through laboratory analysis a
deficieney in egg solids ; such deficiency
heing below 4229, Approximately 100
or 50% of these products reported on
contained less than 5Y% of cgg
solids. Of the 200 samples reported
on 41 or 20% were mlulterntcd by
the use of artificial color. 10 or 24%
of the 41 samples containing artificial
color were samples which definitely in-
dicated interstate shipments and were
reported to the Federal auchorities.
The balance were reported to State en-
forcement authorities. In four of these
cases reported to the Federal authori-
ties you have reccived bulletins noti-
fying you of the disposition of these
cases, There are pending at the pres-
ent time six cases yet to be disposed
of. An even more vigorous approach
of the problems presented by this sit-
uation is guaranteed you in the com-
ing months. Such an indication of con-
dition warrants vigorous methods and
between our Trade Practice Rules and
the proper application of our Food
Laws I feel confident in predicting a
better condition in the not too far
distant future.

I am not one to make optimistic pre-
dictions—results are what we are look-
ing for. To predict only to have to
withdraw that prediction creates mis-
trust, lost confidence and disregard,
Many times during the last 8 months
1 have been upset because of my in-
ability to speed up improvement. Some
of you, when T have gone to you with
my problems, have given me encour-

Secretary’s

The Thirty-fifth Annual Meeting of
the Macaroni Industry of America as-
sembles at a time when calm judgment
is most vital to the welfare o{ both the
Industry and this Association.

I will not attempt to enumerate the

_number and variety of the attacks that

are being made from almost unbeliev-
able sources on all established busi-
ness. To our credit it may be said that
in the face of all these attacks the
National Macaroni Manufacturers As-
socintion is continuing its helpful serv-
ices to its members and to the trade,
while loyally striving to preserve the
principles which have made our coun-
try the greatest on earth.

Bricfly T will sketch the record of
the past year, dealing particularly with
those activities that came more di-
rectly to my notice as Secretary of
this organization which I have en-
deavored to serve faithfully for a score
of years, .

The stagnant conditions that en-

.

gulfed the entire business of this coun-
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agement by expressing your satisfac-
tion with developments, have encour-
aged me through your confidence in
the future outlook for improvement
through the slow application of sound
judgment.

The industry is beginning to recog-
nize that the Association does what it
says it will do ard that when it gives
a promise it lives up to it. This 1 can
assure you is going to be true to an
even greater extent since we now have
adequate tools with which to work.
We are constantly building, I thin'
the results of our publicity, which has
been so ably handled by Mr. Donna
and on which he will report to yor
indicates another avenue of approach
which will reflect itself ultimately in
better profit margins.

Dr, Jacobs in his work, while slower
and less apparent to the average ob-
server, will produce in the long run
means of controlling many of the situa-
tinne which today we do not have th»
means of controlling. Dr. Jacobs will
likewise report to you on his activities
and 1 feel sure that you will agree
with me that here we have again
shown progress.

To all of us time is the ever con-
suming evil—impatience our stumbling
block. However there is not a day that
passes but that we make steps toward
the ultimate control of the cancerous
conditions so undermining to the
profitable operation of every manufac-
turer's operation.

Mr. Donna, Dr. Jacobs and myself
cannot by ourselves be entirely effec-
tive. We must have the assistance, ex-
crience and brain power represented
in this industry to call upon from time
to time in order to successfully ad-
minister to our respective tasks.

Now to look forward to the future—
to the coming year and to present to
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you what, in my opinion, ure the basic
objectives for our activity and which
will point to the keynote of my ap
proach of our problems & better profit

osition, To have a long list of ol
jectives would only mean that w-
would be expanding our energies over
too great a field with the logicai resul
of little accomplishment and the losin
of our basic objective. Our first objx
tive must be a sound, reasonable
proach to prospective benefits—wit!
visible benefits to membership in th
Association. A continued and vigorou
enforcement of fond and drug reguli
tions for the protection of manufa
turers and the consuming public. The
equitable and just administration o
our Trade Practice Rules, The uni
fying and coordination of State Foaul
and D.ug Laws to the ultimate end
that no matter where a manufacturer
may be located and no matter where he
may ship his goods he will know that
he is always in zonformity with the
laws governing his business,

The presentation of a plan for a
workable statistical reporting service
which will be embraced by a good
cross-section of the industry—which
will in itself add another stabilizing in-
fluence to the industry. The continued
work on standards and the completion
of this work at the earliest possible
date. The continued drive for better
organization of regional groups and
through these groups to national plan-
ning. I also strongly urge an enlarged
publicity program with greater thought
given to the consumer. Such a pro-
gram is ambitious and has many pit-
falls along its way but with proper
consideration and determination such
as we have cannot fail its objective and
the only result I can see is improve-
ment in trade conditions, industry
prices and the ultimate reasonable re-
turn upon our investment.

Report by M. J. Donna

M. ]. DONNA

try since last August have taken their
full toll from the firms that compose
the Macaroni Industry and from this
organization,

As a result, an emergency developed.

Fortunately our leaders at the Cleve:
land convention last June anticipated «
situation of this kind and wisely
strengthened the Association’s pro-
gram of defense and aggrcssion by pro:
viding the organization with needed
funds and able leadership. The emer-
gency therefore, did not prove as dis-
astrous to us as it did to those who
were less prepared for it.

This phase of our Association activ-
ity was dwelt upon ably by both Board
Chairman Philip R, Winebrener and
President Lester S, Dame in their
splendid reports.

Suffice it to say that apparently we
have the situation well in hand and
that the industry is slowly emerging—
strengthened and encouraged. There
would have been no such preparation
for said emergency had not the Maca-

roni Industry had this going organiza-

tion ready to act in its behalf. It
merely emphasizes the indisputable
fact that every progressive business
should have a national association as

July 15, 1938

a nucleus for joint action when the
need arises.

Someone in our Industry recently
saidl that the greatest trade association
of all times was the one formerly man-
aved by Al Capone.

We'll not dispute that claim, nor at-
tempt to discredit it in any way except
1 say that a compulsory organization
aould never do for a business group
like ours.

In our Association, membership
must be voluntary and action therein
must be unrestricted, except that it
always be legal and reasonable,

A pood trade association must also
lie a dependable clearing house for al-
most every type of information. That
is the thinking of the Association
Members and Officers, the thinking
which the organization is passing out
to the nonmembers who for one rea-
son or another have yet failed to join
forces with our members in a joint on-
slaught on the enemics of busine
tranquility.

Unfortunately there are still many
who apparently have no true apprecia-
tion of the Association’s purposes and
objectives. During the past year many
letters received serve to emphasize this
fact.

Have a particular case in mind. A
macaroni manufacturer wrote us late
last year about his processing tax trou-
bles. Though he lmd failed to avail
himself of the services of the Macaroni
Protective Committee which did such
a splendid job for its supporters, the
letter was called to the attention of the
Chairman of that Committee.

Frankly the plight of the manufac-
turer should not have been the concern
of this Committee, He was not a mem-
ber of the Association that sponsored
the Committee and he had deliberately
refused to cooperate with it when in-
vited to do so. But thinking to pro-
mote the Association’s welfare, this
manufacturer was given advice that
sived him several thousands of dollars
and many hours of worry.

_He was profuse in the expression of
his appreciation but paid no heed to
‘he Association’s invitation to join the
arganization, About a month ago, he
igain felt the need of the Association's
help. There was an ugly price situa-
tion created in his territory. (t was
literally ruining his business, he said
Ie wanted the National Association to
jump upon everybody else in that re-
gion to give him relief. .

When told that the Association was
not permitted by law to do anythin-
in connection with price fixing, except
o advise against it, he mercly pen-
ciled a note an my letter saying, “Well,
then, what the h—1 good is your old
Association?”

He had entirely overlooked the good
turn done him only a few months be-
fore—a help which the Association was
in no way obligated to give him, He
overlooked entirely the broader and the
more permanent things which the As-
sociation has done and is still doing
for the industry. He got sore and con-
demned the organization because it
chose to do its work legally.
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It is presumed by your presence in
this convention that you are different
from the individual cited in the above
case. You are here because you ap-
preciate the fact that only in meetings
of this kind can we thresh out ow
many problems and together seek ways
and ‘means for their solution.

With vour help, that will be done by
this vear's conference. ’

MEMBERSHIP

Despite a natural loss due to the un-
willingness of some old members to
pay the increased seale of Association
dues—dues commensurate with the or-
ganization's very helpiul program—I am
happy to report a substantial member-
ship increase, wherein the places of
the “weak sisters” were taken by the
more virile firms that were attracted
by the Association’s enlarged program
of action. Credit for most of this in-
crease is due to the untiring efforts of
President Dame and his coworkers in
the New York area, while all of it is
due to the new aggressive policy of
the vitalized Association,

A comparative report of the mem-
bership for the ﬁ.-c:l‘ vear follows:

Date
AL 1937 convention. ..o
Admitted during the year. ..o

Totals, ccveanen PR Wl A ;

Dropped during the year....cooooo.. :

Membership—]June 20, 1938, ....c.eeen

Net gain for the fiscal year..... R

Standing of Members

As of June 20, 1938, the present
membership's classification and stand-
ing is as follows:

Classifications: 2 in Class A; 15 in
Class s 28 in Class C: 25 in Class D
13 Associates; 1 Honorary,

Their Dues Standing:

13 members have dues paid BEYOND
July 1, 1938
50 members have dues paid to June
30, 1938,

10 members OWE dues from May 1,
1938.

5 members OWE dues {rom April 1,
1938.

g members OWE dues from Jan. 1,

3

1938.
members OWE dues from July 1,
1937.
is an Honorary member, paying no
dues.

—

ACTIVITIES

Reports on this phase of the Asso-
ciation’s work by my fellow execu-
tives will give you a good idea of the
scope of the organization’s activities
and their beneficial reaction.  Those
that directly concern me as the Asso-
ciation's treasurer and Tne MacArox
Jourxar's Fditor will be treated in 2
separate repert, Permit me however,
to dwell just one moment on one activ-
ity with which I am most directly con-
cerned. It is that of promoting con-
sumer surveys on Macaroni Products
along the lines reported at the Mid-
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Year Meeting of the Association i
Chicago last January when a complete
report on an experimental survey in
Toledo, Ohio, brought out mauy inter-
esting facts.

Many member-firms have supervised
consumer surveys in their territories.
All are enthusiastic over the results,
Some are not yet completed. Complete
reports are not_in suflicient number to
warrant compiling them into a general
report from which conclusions are to
he made. This compilition will he
made when all returns are in.

In the meantime, if there are any
other firms interested in conducting
similar surveys in their trading areas
or particular” centers of distribution,
material and plans are available from
the Association's headquarters for this
purpose,

APPRECIATION

On March 1, 1938, 1 entered my
twenticth year of service to the Asso-
ciation and the trade it represents,
These have been years +F pleasant, and
I trust helpful service, During this
long period all the Association execu-

Active  Associate Honorary Total
5 8

(] 2 0 18
“n 13 B 105
N 0 0 14
77 13 0 ol
2 2 0 4

tives, oflicers and members have al-
ways been most considerate amd very
helpful. For this privilege of serving
you long and loyally, T am most ap-
preciative.

My relations with the Officers, Di-
rectors and fellow employes of the As-
sociation during the past year have
been most pleasing. The rank and file
of the membership has been most con-
siderate and the allieds ever ready to
lend a helping hand.

1 wish to take this opportunity to
express publicly my sincerest appre-
ciation of the kindly assistance of all
those who helped “make my duties
lighter and more pleasant. To those
whom I have innocently injured by any
word or deed, 1 extend apologies and
ask forgiveness,

What further is there to report on
the part which N.MALA s playing
in the development and the advance-
ment of the Macaroni Industry in this
country? Beyond doubt we are doing
a distinet constructive job from which
the entire trade will profit in the fu-
ture.

Over the 35 long years since ils or
ganization the National Association
has been the leader in industry pro
motion. It has striven to maintain a
sound institution and managed its op-
eration so as to be most helpful to
every worthy member of the trade.
May it ever have the strength, the reso-
lution, the courage and the leadership
to so continue.
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Report on the Macaroni Journal by_

M. J. Donna

Tue MAcAroNI JourNAL continues to
be a very creditable Official Organ of
the National Macaroni Manufacturers
Association, carrying out the policies
adopted at the time when it became the
official sgokesman of the organization,
May 1919, and the changes in such poli-
cies as the Association, its Board of
Directors and the Publication Commit-
tee saw fit to make in keeping with
the times.

It is a well printed magazine with a
variety of articles of direct and special
interest to the industry and the organ-
ization it serves, It carries the adver-
tisements of practically every worth-
while supply firm, primar’’/ concerned
in selling to the macaroni-uoodle manu-
facturers,

The Publication Cominittee was most
appreciative of the many requests that
came from exccutives of fir:us for the
little Prumoliunnl stickers for attaching
to billheads, letterheads, etc. sent to
supply firms, merely advising that the
writer i3 a friend of the magazine. To
fill these rcquests, a second batch of
stickers had to be printed during the
past year. The Editor has a quantity
of these for distribution to any or all
who are willing to give the Association’s
‘(alﬂ;ic'ﬁnl Organ this much appreciated

[} it

These stickers bear the simple mes-
sage of—"All our Executives recd The
Macaroni Journal, published by tie Na-
tional Macaroni Association, Broidwood,
llinois.”

The message gives a broad hint to
nonadvertisers without in any way ob-
ligating the users of the stickers.

At the sugﬁcslion of Board Chairman
Philip R. Winebrener and member of
the Bnunml Publication Committee, a
new department was recently added to
our publication. It is known as The
Plant Maintenance Section, Having had
no plant maintenance experience the
Editor recognizes his shortcomings but
will depend very much on the help of
manufacturers, plant executives and
others for needed assistance to make
this Section interesting and helpful.

If you have a plant problem that is
causing you some worries, write the
Journat. Editor about it." It is probable
that he will put you in touch with one
in a position to help. This may result
in an article that will be generally help-
ful to other readers.

If there is some phase of plant oper-
ation or improvement which is of gen-
eral interest, why not prepare an article
thercon for publication in this section?
This section will be beneficial or just
ordinary, depending on the degree of
cooperation the Editor receives at the
hands of those more directly acquainted
with the plant problems.

The Trade Mark Bureau continues to
be very popular. With the selection of
a registrable brand name or trade mark
becoming more and more difficult be-
cause of the latest interpretations by the

officials of the Patent Office, thereby’

greatly enhancing the value of an estab-
lished, properly registered trade mark
and because of the creation of trade
mark departments by many of our states,
the services of this department are
becoming more and more appreciated.

While the actual number of registra-
tions handled are below those of last
year, there were many more inquiries
about trade marks and brand names that
proved to be nonregistrable by the
Patent Office.

Every Macaroni-Noodle manufacturer
is invited to make the fullest possible
use of this machinery for registering
trade marks. It works quite a consider-
able saving for the members of NMMA.

The JournaL advertising has been
maintained well up to s'andard despite
the adverse conditions that generally pre-
vail. We commend our friends who
are making judicious use of our adver-
tising space in placing their messages
before the readers of this Industry.
Our advertisers deserve your preferred
patronage. Give them the first chance.

We appreciate the efforts of the
friends of the JourNaL who encourage
their supply firms to consider the Jour-
NAL as their efficient spokesman. We
welcome subscriptions and the contribu-
tions of interesting articles for publica-
tion therein. Manufacturers and allieds
should feel frec to send in occasional
items of a personal nature, to report
plant improvements, changes in the per-
sonnel of their organization and all
other items of a “newsy” nature.

As of June 20, 1938, the JourNaL
numbers 374 paid subscribers, among
whom are many from foreign countries
such as Argentina, Australia, Belgium,
Canada, Czechoslovakia, Chile, Cuba,
Finland, France, Gcrmany, Hawaii,
Italy, Japan, Mexico, Russia and Switz-
eriand.

Every exccutive of every manufactur-
ing firm in the trade should become a
paid subscriber and a_regular reader of
this Official Organ. Copics of it should
be placed in the hands of every de-

artment head.  Allieds should see to
it that their salesmen become regular
readers in order to give them infor-
mation about the latest developments in
the trade, an invaluable adjunct to
greater sales,

Tt is the trade's careful and judicious
spokesman, It never fails to promote
the interest of the organization which
sponsors it and of the industr{; for
which it stands ever ready to battle.
The continued and increased support of
every progressive manufacturer and al-

lied ‘is solicited in helping to maintain
the high standard of this trade publica-
tion.

Treasurer’'s Report
By M. ]. Donna

In my capacilf as Treasurer, I am pleased
to report the followi statement covering
the National Macaroni_ Manufacturers

sociation's Income and Expense for the fiscal
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year, June 1, 1937 10 May 31, 1938,
Ralance
Cash on Deposit in First National
Bank, Wilmington, June 1, 1937...$3,4425:
*Dividend Declared by closed Braid-
wood Bank (18%)......eeieeies W 3120

Total Cash Balance in Bank, June 1,
1937

Income for Fiscal Year

}uurnzl Adverlising .....$ 696750
ournal Subscriptions.....

Association Dues .....000

Macaroni Publicity (Sale

of Materials) ......... 585065
Statistical Bureau (Fees to

Mrs. Steele) vioveenas 280.00
1937 Convention (Regis-
trations and_Ti els%.. 1,154.50
Trade Mark Service..... 80.00
*1% Interest on Closed
Account, Draidwood Bk, 17.33
Dividends on Old Adver-
tising Account Notes.. 9017
Cost Accounting Forms. . 55,95
Incidentals ....ov44 B85
Total sevqeersessssss $29,362.20
Total of Funds to be ac-
counted for ..... . $33,156.84

#Note: The First National Bank, DBraid-
wood, Ill. (defunct), the Association's for-
mer_deporitory, paid us back in dividends
totaling 101 per cent of the funds on de-
posit at time said bank was closed in 1933.

Expense for Fiscal Year

ou
Editor's Salaﬁy (]‘cl).... 2,084.25
Help and Office Expense

(Net) vvvvecsens s 67220
Printing and Mailing.... 402825
Articles, Clir;ings, Sub-
scriptions suesssesses ves 21975
Total for Journal.... $ 7,004.45

(Association)
Secretary » Salary (Net).$ 2,084.25
H?ﬁ and Office Expense
et .

Y cisains veees  BT219
Secretary's Traveling Ex-
PENSE ainsesavnans cenee 246,04
Printing and Supplies.... 32642
Dues and Subscriptions. . 7225
Office Rent ,.c..conannis 180.00
Telegrams and Telephone 41.20
Convention and Dircctors’ 1
Expense ...ue beasesns 1,134.50
Fee and Expenses, Direc-
tor Rescarch {. et).... 437381
Social Security Tax...... 16224
Statistical Services—Mrs.
Steele  ...oiiieiin vess 28500
Trade Mark Service...... 40,00
President’s Salary (Net) 288747
President’s Office Expense
and Travel ccoeovnosees 245582
Revolving Fund for New
York Office cvvvrvvnsan 500.
Publicity (4 Campaigns)
Cost Supplies ....0000
Winebrener's  Minneapolis
TrP svvervrsvanssseaes
F e e s—Processing Tax—
Freight Fight ........ . 16063
Incidentals ..ovevvvnnnnns 13375 .
851.63
Total for Association, 7.390.00
" Summary of E:genlu
Total Journal Expense...$ 7,00445
Total Association Expense 22,851,65
Total Expense for Fis-
cal Year .‘.‘e.':u.......... $29,856.10
Balance in Association
Funds—May 31,1938 ... $ 3,300.74

Attached hereto is a_stalement signed by
the Cashier of he First National Dank,
Wilmington, the Association's Depository,
‘S;l)—zivins the total monies deposited during

e fiscal year, said total equaling our re-
ported income, (2)—giving the total of the
checks cashed during the twelve months an
(3) showing the Cash Balance in the bank
as of May 31, 1938,

The Balance as verified by the Bank Cash-
ier, minus the total of the checks issued but
uncashed, equals the Balance reported as
above for the year ending May 31, 1938,

-
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Designers and Builders
of
High Grade Macaroni Machinery

results,

into Profits.

we will help you select
suited for your needs.

circular.

SPECIALISTS FOR TWENTY-FIVE YEARS
DIE CLEANERS

MIXERS
KNEADERS
PRESSES

Consolidated Macaroni Machine Corporation

The 1935 Streamlined Press.

The Press that gives you Streamline
The Press that converts lost Time

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

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

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

,  Built in various sizes and types.

Let us know your requirements and

the press best

Send for illustrated and descriptive

DRYING MACHINES
MACARONI CUTTERS

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

156-166 Sixth Street
Address all communications to 156 Sixth Street

BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
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Report of Resolutions Committee

Because of the well planned and
smoothly executed program prepared for
this convention, and

Because of the keen interest and ready
response of those who constituted this
convention, the work of this committec
has been simplified.

To the various resolutions on policies
and decisions adopted at the various ses-
sions, all of which are made part of
this rcport, we present the following
resolutions of appreciation of courtesies
and services:

Speaker

WiEREAS, the program planners wisc-
ly concluded to confine the convention
topics to subjects of vital concern to
the Industry, and

WHEREAS, one of the most important
of these is that of the enforcement of
laws concerning our Eroduc(s by Federal
and State officials, therefore be it

ResoLvep, that we express to Mr.
C. K, Beebe of the Division of Foods
and Dairies, Illinois Department of Ari-
culture, the thanks of the assembled
manufacturers for his message of inter-
est and encouragement.

The Macaroni Journal

WiieReas, practically all of the lead-
ing manufacturers are regular readers of
the official organ of the N.M.M.A., and

WHEREAS, this publication is constant-
ly leading a fight for business improve-
gler_ltt and .rade Betterment, therefore

e i

REesoLveD, that we commend the poli-
cies of Tue MacAroNI JouNAL and the
Editor’s able presentation of the Asso-
ciation's and the Industry’s cause, and be
it further

ResoLvep, that every interested manu-
facturer and allied be invited to help the
JournaAL attain its objectives by—

(1) Becoming paid subscribers and
regular readers of the Journaw,

(2) Looking upon this publication as
their spokesman and submitting to the
Editor regularly iteme and articles of in
terest for publication therein, and

(3) Bringing the JourNaL and its
purposes to the attention of all supply
firms with the suggestion that they ad-
vertise regularly therein their products
and service,

Appreciation of Services of
Executives

(1) PresipENT, WHEREAS, the mem-
bers at the Cleveland Convention unani-
mously approved increased dues whereby
it was possible to add to the Association’s
executive staff a Paid President and to
prolmolc an enlarged program of activity,
and

Wiiereas, the Board of Directors last
Oclohcll-_acle(fl wisely in kcepi:ﬁg with the
new policy of positive action by appoint-
ing Mr. ﬁestcr S, Dame to lead lh{:oAs-
sociation activities, and

Wnereas, he has inlfilled his arduous
duties with credit to himself and with
benefits to the Association and Industry,
therefore be it

A. [RVING GRASS, Chairman

ResoLvep, that we commend the splen—
did service and leadership of President
Dame,

(2) CinarMAN oF THE Board, WHERE-
As, the Chairman of the Board of Di-
rectors, Piilip R. Winebrener, has ably
represented the interests of the manufac-
turers who constitute the National As-
sociation, and

WnEREAas, under his advice and leader-
ship the new Association set-up hhs
functioned smoothly and effectively,
thercfore be it

ResoLvep, that we commend the abil-
ity of the Board Chairman and his suc-
cessful launching of the enlarged Asso-
ciation program through 'the increased
exccutive staff,

(3) SecreTARY-TREASURER. \WHERE-
As, our Secretary-Treasurer M. J. Donna
is entering his twentieth year as an As-
sociation's executive and Editor of ThE
MacAroNI JourNAL, and

WneReas, he has served the Associa-
tion diligently and to the best of his
ability over a long period of years, there-
fore be it

ResoLvep, that we extend to hira the
Association's sincere approval of his
services in his several capacities.

(4) Director oF ResearcH, WHERE-
AS, the effective work of the Director of
Research B. R. Jacobs has been most
beneficial in ]lhc lssoci}::tion’; cfforts tg
more proper icy the industry, an

Wugnrﬁ, );}us ac'gic service h:g been
rendered the Association for nearly a
score of years, therefore be it

ResoLvep, that this convention extend
to Dr. Jacobs its appreciation for his
untiring efforts and able administration
of the office of Director of Research.

Past Presidents

WHEREAS, an appreciable number of
the former Presidents of the Associa-
tion attended the Past Presidents Hono-
rary Luncheon and the several conven-
tion sessions 'of the Association of which
they were once the executive leaders,
an

Wiuereas, the Association welcomes
their continued advice and interest, there-
fore be it

ResoLvep, that we extend felicitations
to the several Past Presidents who at-
tended the luncheon in their honor and
who gave to the executives and mem:

e TITLN 0, R Ve

bers the benefit of their wide experience,
namely:
ames T, Williams—1917-21

‘rank L. Zerega—1930-32

G. G. Hoskins—1933-34

Louis S. Vagnino—1934-36

Philip R. Winebrener—1936-37.

And be it further,

ResoLvep, that this convention extend
felicitations to those living Past Presi-
dents—

Thomas H. Toomey—1904-05

G. F. Argetsinger—1905-08

Henry Mueller—1922-28

Frank L. Zerega—1930-32
who were unable to be with us in person
but who are ever with us in spirit, and to
Alfonso Gioia—1932-33, who arrived too
late. for the honorary luncheon but took
an interesting part in our proceedings
later.

The National Macaroni Institute

Wiiereas, the National Macaroni In-
stitute has done valiant service during
the J)ast year, and .

WhEREAS, it deserves the fullest sup-
port and cooperation of all macaroni-
noodle manufacturers and allieds who
have their future welfare and the gen-
eral interest of the Industry at heart,
therefore be it

REsoLveD, that we commend the fore-
sight of its Managing Director M. J.
Donna who conceived the Institute idca
and protected it by properly copyrighting
the ‘name and the organization, and be
it further

REsoLVED, that the activities of the In-
stitute be approved and that it be cn-
couraged to continue to “carry on” for
the trade’s improvement and the Asso-
ciation’s welfare.

Exhibitors and Allieds

Wuereas, several progressive supply
firms have prepared attractive and edu-
cational exhibits in connection with our
convention, and

Whereas, many of the allied firms
have been most helpful in promoting the
Association’s and  Industry’s welfare
throughout the past year, and

Whaereas, the industry, individually
and collectively, has profited from this
splendid cooperative spirit and activity,
therefore be it

ResoLvep, that to the helpful allieds
there be extended a vote of thanks and
appreciation.

Expression of Sympathy

Wnereas, we have learned of the
death of Mr. H, E, Gooch, president of
the Gooch Elevator and Milling Com-

ny, The Gooch Company and Gooch
"ogd Products Company, Lincoln, Neb.
an

Wiereas, his death has caused ir-
reparable loss to his firm and to our In-
dustry which he served so faithfully and
diligently, and

HEREAS, several other deaths have

occurred during the past year among the
executives of other member firms, there-
fore be it

ResoLvep, that we express our sym-
pathy to the members of the families of

H
1]

1
0
]
'

Amber Millin,
Flour and

Co,
emolina

Aurelio Tanzi Eng. Co.
Ravioli and Noodle Machines

Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Capital Flour Mills, Inc.
our and Semolina
John ], Cavagnaro
Brakes, Cutters, Dies, Die Cleaners
Folders, Kneaders, Mixers, Presses and
Pumps
Clmnﬁlon Machine
Bral

IECo.
es, Flour DBlenders, Sifters and

Weighers, Mixers

Clermont Machine Co.

Brakes, Cutters, Driers, Folders, Stamp-

ing Machines

Commander Milling Co.
Flour and Semolina

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

Creditors Service Trust Co.
Mercantile Collections

Duluth-Superior Milling Co.
Flour and Semolina

Charles F, Elmes Engineering Works
Die Cleaners, Kncaders, Mixers, Presses,
Pumps, Valves, and Azcumulators
Galassi Drying Machine Co.
Drying Machines
Kllgr Midas Mill Co.
Flour and Semolina
F. Maldari & Bros. Inc.
Dies

Maney Milling Co.
Flour

Service—Patents and Trade Marks—The Macaroni Journal

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

Minneapolis Milling Co.
Flour and Semolina

Natlonal Carton Co,
Cartons

Peters Machinery Co,
Packaging Machines

Pillsbury Flour Mills Co.
Flour and Semolina

Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers

The Star Macaroni Dies Mfg. Co.

ies

Stella Cheese Co.
Grated Cheese

Washburn Crosby Co. Inc.
Flour and Semolina

v

YERS GUIDETa

Responsible

Now In Operation—Quality Semolina for the Quality Manufacturer

EASTERN SEMOLINA MILLS, INC,

Colburn S. Foulds, President

Exacutive Office, 220 West 42nd Street, New York City — Mill, Baldwinsville, N. Y.
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the deceased exccutives. and their firms
because of the loss suffered by these
untimely deaths,

Regret of Absence

WHEREAS, due to illness Mrs. M. J.
Donna, wife of our Secretary, has not
been able to attend our convention this
year, and

WHEREAS, it is the first convention
she has missed in several years, there-
fore be it

ResoLvED, that we express to the Sec-
retary's family our regrets at Mrs.
Donna's inability to attend and our sin-
cere wish for her rapid return to health.

Changes in Dues Scale

WHEREAS, there seems to be a need
for a lower classification of Active Mem-
bers to include some of the smaller firms
wi(lih a small average daily production,
an '

WHEREAS, there has been considerable
discussion and some misunderstanding,
about the dues to be paid by Associate
Members, therefore be it

ResoLven, that the following amend-
ments be made in our present laws,
namely: i

(1) Add to subsecticn “a" of Section
2 of Article XIII a fifth classification—
Class “E"” for firms with an average
daily Production of under Twelve and
One-Half (12}4) Barrels with annual
dues of $37.50;

(2) Change subsection "b" of Scction
2 of Art. XIII to provide dues to be
Eaid by Associate Mcmbers be on the

asis of $100 a year, eifective January
first, 1938,

Further, that if Chan[i_f No. 1 settin
up a new Classification “E" be approved,
that a change be made in the average
daily production for Class “D" to read
“From 12% to 25 barrels.”

\ By-Law Changes Affecting
e Election of Directors

WiiEREAS, some changes in existing
by-laws governing the election of Direc-
tors in keeping with the plan approved
by the Committee on Future Activities of
the National Association, and

WHEREAS, our by-laws fail to set up
the machinery for the election of Direc-
tors by Regional organizations and at
large, therefore be it

Resorven, that Article VIII, of our
by-laws be amended to read as follows:

Scc. 1—Governing Body,

This Association shall be governed by
a Board of Dircctors, fifteen in number
cleven (11) eclected by the Regional
groups hercinafter set-up, and four
(4) eclected at large, by the National
Association at its Annual Meetings.

For the purpose of encouraging the
organization and functioning of Regional
Groups, the country will be divided into
Eight (8) Regions.

Region 1—To include all of the New
England States.

Region 2—To include all of the States
of New Jersey, Delaware and Virginia,
and those parts of New York, Pennsyl-
vania and Maryland lying East of the

77th Principal Meridian which runs just
West of Auburn, N, Y., of Harrisburg,
Pa. and of Washington, D. C,

Region 3—To include all of Ohio and
West Virginia, and the Western parts
of the States of New York, Pennsyl-
vania and Maryland not included in Re-
gion 2.

Region 4—To include a1l of Michigan,
Indiana, Illinnie, Iowa, Wisconsin, Min-
nesota, North and South Dakuta,

Region 5—To include the Eastern half
of Missouri, all of Arkansas and Louisi-
ana and all the lerrito:yh Eust of the
Mississippi and South of the Ohio Rivers
not otherwise allocated.

Region 6—To include the Wist half
of Missouri, all Kansas, Nebniskii, Okla-
homa, Texas, New Mexico vni Colo-
rado,

Region 7—To include Arizoua, Ne-
vada, California and Utah,

Region 8—To include Oregon, Wash-
ington, Idaho, Montana and Wyoming.

Each of the above Regions is en-
titled to elect one Regional Director to
serve on the Board of Directors of the
National Association, except Region No.
2 which is entitled to elect three ional
Directors and Region No. 4 which is en-
titled to elect two Regional Directors.

(a) All Directors are to be elected
for a term of one year. Each Region
shall set up its own method of elect-
ing its Director or Directors, either at
a called or regular meeting or through
a vote by mail on or after May First.
Said election must be held not later
than May 15th and the name or names
of those elezted are to be certified to
the Nationai Secretary immediately
after the election is completed.

(b) In Regions that have no active
regional organization, and in those
that have but fail to hold the election
by May 15th, the election will be con-
ducted by maii from the office of the
National Secretary. A ballot will be
sent all Members'in good standing in
each Region and members will be re-
quested to designate thereon their
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choice for the position or positions to
be filled, returning their voted ballot
tlo the Secretary not later than June
st.

In the event that any Region fails
to elect a Director by either of the
methods provided, the election of the
Director to relgrcscnt said Region on
the National Board shall be made :t
the annual meeting of the Association,

(c) Add the words “for one year 01"
after the word “office” in line 3.

Respectfully submitted,
A. Isving Grass, Chairman
A. S. Vagnino
Ernest CoNTE
(Resolutions Committec)

Report of Auditing
Coramittee

This Committee has carefuly studied ihe
report of the SccreurE-Treamrer M. J. Don-
na of NMMA, checked the various items
therein and the statement of the shier
of the First National Bank, Wilmington, II-
linois, the Association's imﬂlo , certifying
to deposits made und ch paid.

‘We move that the reports as rendered be

accepted.
Joun P, Zezeoa (Chairman)
A. Inving Grass
Ateerr 5, Wriss

Report of Banquet
Committee

Your Committee has completed arrange-
ments for the Association's annual dinner
F;rty in the ball room of the hotel at
:30 o'clock Tuesday evening, June 21, 1938

All who attend this convention, their fam-
ilies and friends and any interested in the
welfare of the Association and Industry are
invited to join in the festivities. Make table
reservations early.

Registered guests will be provided with
complimentary tickets, Additional tickets are
available at $3.00 per plate.

Mr, L. M. Skinner will act as Toastmaster.
A fine floor show and dancing will follow
the dinner,

Respectfully _submitted,
M. J. Donna (C!lainnan)
A. Teving Grass
FrANK TRAFICANTL
Action: Report adopted.

Report of Nominating Committee

Your Committee, after careful consideration of the Association's welfare, beg leave

to nominate the following Directors:
Region Director Firm
1 Frank Pepe

2 ]lcrorne 1 Maier A. Good
4 ‘rank Traficanti
6 {' H. Diamond
; 4

2, DeRocco
F. A. Ghiglione

it Large)
f-‘ l{’ B. Drown

Peter J. Viviano
Walter F. Villavme
Emanuale Ronzoni, Jr.

Respectfully submitted,
J. G. Luenring (Chairman)
RANK A. ZUNINO
L. M. SKiNNER
A. S, VAGNINO

Action: On presentation of the report, the
Chair asked for further nominations from
the floor.  The Surela:{y was asked to
report on Directors elected in Regional elec-

tions as pravided by the Association’s by-

Traficants Bros,

Gooch Foud Products Co.
San_Diego wacaroni Mg Co.
A. F. Ghiglione & Sont, Inc.

The Foulds Milling Cu.
Kentucky Macaroni Co.
Minnesota Macaroni Cu
Ronzoni Macaroni Co,

Location
F. Pepe Macaroni Co. Waterbury, Conn.
man & Sons, Inc. New York,

Chicago, 1II.
Lincoln, Neb.
San Dicﬁ)’ Cal.
Seattle, Wash,

Libertyville, 111,
Louisville, 'Ky.
St.. Paul, Minn,
Long Island City, N. Y.

Frank ViviAnNo

VINCENT ARENA

Can. D'Amico. {
Nominating Committee

laws. By unanimous vote, the report of the
Nominating Commitice was approved and the
nominees - were declared duly elected for
the term of one year.

Report of Committee on Luture

The adoption of the report of the
Committee on Future Activities at the
1937 convention in Cleveland marked
another turning point, another milestone
in the affairs of this association. It
was an important action that was taken
there because with it we departed from
a policy which had been followed since
the founding of the Association,—of
depending upon volunteer and lay lead-
ership and agreed among ourselves that
hereafter we would provide oursclves
with the leadership of a highly trained
and proven association executive who
would devote his entire time and atten-
tion to our problems and their solution,
and that we would collectively finance
this larﬁgh increase in association ex-
pense. e unanimous approval of that
report and the extent to which it has
been backed up during the past year tes-
tifies to the sincerity of our intentions,
With few exceptions those who voted
on this change in policy have retained
their membership and paid their dues
on the increased basis, thus making pos-
sible the partial working out of the

lan” ~utlined in the balance of the

93" i:port and justifying the hope that
all ur its recommendations may even-
tually be realized.

While this is a report of future and
not of past activitics we cannot but
record here our satisfaction with the
choice of Mr, Lester Dame as Executive
President and with his progress toward
accomplishment of our aims.  For this
reason the recommendations which fol-
low are made with every expectation of
successful accomplishment,

Our first and paramount recommen-
dation therefore is the continuation of
the present general program under Mr.
Dame's executive direction.

Following the plan of last year I
will read lte complete report and then
reread it, clause by clause, when, after
discussion, we will vote on each clause
separately and then on the complete
report. 1 will ask the subcommittee
chairnmen to handle the discussion on
their own topics,

We have tried to cover in these recom-
mendations each of the activities pro-
posed in the officers’ reports read yes-
terday, If we have omitted any it has
bicen “through inadvertence, and if any
member wishes to propose any addition-
al activity for the coming year please
do so after our recommendations have
been discussed and voted on separately
and before the report has been finally
approved,

Ve recommend :—

1, That the present 12 regions be
realigned and contracted into 8 new re-
gions as follows:

No. 1—Boston

To include all of New England

States. ?

No. 2—New York

To include all of New Jersey, Dela-
ware and Virginia and those parts

Activities

R. B. BROWN, Chairman

of New York, Pennsylvania and

Maryland lying EAST ‘of the 77th

Principal Meridian which runs just

West of Auburn, N. Y., Harrisburg,

Pa. and Washington, D, C.

No. 3—Pittsburgh

To include all of Ohio and West

Virginia and the Western parts of

New York, Pennsylvania and Mary-

land not included in Region No. 2.

No. 4—Chicago

To include all of Michigan, Indiana,

Illinois, Towa, Wisconsin, Minnesota,

North and South Dakota,

No. 5—St. Louis

To include Eastern Missouri, all of

Arkansas and Louisiana and all terri-

tory Last of the Mississippi River

and South of the Ohio River not oth-
erwise allocated.

No. 6—Kansas City

To include the Western half of

Missouri, and all of Kansas, Ne-

braska, Oklahoma, Texas, New Mexi-

co and Colorado.

No. 7—San Francisco

To include Arizona, Nevada and

California and Utah,

No. 8—Scattle

To include Oregon, Washington,

Idaho, Montana and Wyoming,

It is our belief that this is a better
working arrangement than the old one,
that it will simplify procedures in a
number of respeets and make for a
better organization all around.

If this plan is mlo,;tecl there will be
an amendment to our by-laws introduced
here today reallocating Regional Direc-
tors to give

Region No.1, Doston ..... 1 Director
4 “ 2, New York... 3 @
. « 3, Pittsburgh .. 1 “
" * 4, Chicago ..... 2 4
£ “ 5, St. Louis.... 1 -
¢ * 6, Kansas City.. 1 "

7, San Francisco 1
8, Scattle ...... 1 "

—

Total. .11 L

with 4 Directors at large to be elected
by the convention each year and provid-
ing for the eclection of dJirectors accord-
ingly.

In order to encourage autonomy of
the several regions we propose that prior
to a fixed date each year clections be
held in the regions under the directions
of the regional chairman and sccretary
and the name of the director or directors
so clected be certified to the Secretary
of the Association by the regional chair-
man and secretary and that in the ab-
sence of suciv action within the region
the sceretary of the association imme-
diately conduct an election by mail
among the member manufacturers in
the regions which have not held elec-
tions as above, and certify to the an-
nual convention the names of the di-
reclors so elected,

2, That a standing commiltee be ap-
pointed by the Chairman of the Board
on DPurchase Contracts, and that this
committee codperate if possible with the
committee from the Bakers National As-
sociation in their discussions with the
Millers' National Federation flour sales
contract; giving due consideration to the
recommendations and desires of tie
members of this association,

3. That the laboratory work under
the direction of Dr. I R. Jacobs, look-
ing toward the establishment of stand-
ards for macaroni, be continued.

That a clear definition of the end be-
ing sought be set up. As we sce it,
this. is the writing of standards for the
finished macaroni product, which may
be conclusively checked by physical and
chemical means.

That the Durum Millers be asked to
centralize their research so that all mills
will share in the expense amnd that re-
scarch be carried on by an independent
n{mmlnr collaborating with Dr. Jacobs.
We suggest the possibility of a fellow-
ship at the University of Minnesota
underwritten by the Durum Millers as
the most feasible means to this end.

That no effort within our physical and
financial resources be spared to perfect
the procedure for analysis of cgg noo-
dles for solids and artificial color,

That the standards for egg noodles
be studied and improved if desirable.

That cgg breakers be asked to lend
their laboratories and financial help 1o
the cause of better egg noodles.

That the Chairman of the Board ap-
point a Research Commitiee 1o advise
with the officers of the association and
to serve for a period of one year or
until the next convention,

4, That the Macakoxi JoURNAL, in
substantially its present excellent form,
be continued as the official organ of
the industry under the able direction of
Mr, Donna as its cditor.

That the departmental arrangement
be continued and enlarged.

That the members be urged to make

(Continued on Page 22)
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Macaroni-Noodle Manufacturers and friendly allieds posed for this group phologroy

The National Macaroni Institute

The National Macaroni Institute, an
affiiate of the National Macaroni Man-
ufacturers Association, was conceived
in anticipation of an Industry need that
must some day be filled through an or-
ganization of this nature.

The Insitute’s l!Gurrosc is threcfold—
RESEARCH, ANALYSIS and PRO-
MOTION. d

The name or title was copyrighted
and a certificate of registration was re-
ceived from the Copyright Office of the
United States on July 13, 1937. It
started functioning “immediately there-
after.

The Institute is pucely a “Not-For-
Profit" organization, To date its activ-
ities have been confined to only one of
its three objectives—PROMOTION—
or the creation of a more favorable ac-
ceptance of Macaroni Products in Amer-
ica’s daily diet. That it aims to do
through the right kind and timely Mac-
aroni Publicity.

Some one ﬁns saidl—"EVERY LIV-
ING THING GROWS. The rather
insignificant start already made to pub-
licize the true merits of our products
as a food that should appear more often
on American tables, proves that Maca-
roni Publicity as conceived by the Insti-
tute has that spark of life that classifies
our Publicity as a living thing. Prop-
erly nurtured, it would bring results
which every publicity-minded manufac-
turer and distributor in the trade will
appreciate. i
p‘;‘he Institute’s Macaroni Publicity
campaign has been projected during the
past 10 months along five very effective

by M. J. DONNA,
Managing Director

avenues of favorable publicity promo-
tion, namely:

1—Through the Schools and Home
Economics Classes by supplying
educational materials to Teachers
and Students,
2—Through the promotion of its first
National Macaroni Week, October
10 to 16, 1937.
3—Through the release of special
recipes for special holidays.
4—Through a_well planned Lenten
Campaign, Spring of 1938,
S—Thmugﬁ“ codperative promotion
with other food trades.
Each of these avenues of publicity
will be discussed in detail, showing the
means and the results,

The Educational Route

The Home Economics field is of vital
sales value to macaroni manufacturers,
It is one that the trade can well afford
to cultivate with greater intensity. A
feeble attempt to do so has been started.

At the invitation of an Associate Edi-
tor of Practical Home Economics, the
outstanding publication in the field of
homemaking education, the Institute ar-
ranged for a small space in the Septem-
ber issue of that magazine wherein to
list some educational materials which
the Institute would gladly supply Home

Economics Teachers and Students, as
well as supervisors of School Lunch-
rooms and cafeterias, a field also fully
covered by that publication,

Our listing was rather insignificant,
including only two pamphlets which we
thought would be of interest to the read-
ers of this home economics magazine.
The booklets offered were:

“Macaroni Products,” a reprint of Dr.
J. A. LeClerc’s article; “Thrift Reci-
pes,”” a booklet of 24 recipes with 4-
color illustrations,

We were hopeful but expected little
from this publicity, But requests soon
began to pour in in surprisingly large
batches, At first one day a week was
set aside by the office force at the
headqunrters of the National Associa-
tion for flling the requests. Later two
days 4« week were nceded; then they
bezun dwindling and they are coming in
«ather slowly now, 9 months after pub-
lishing our offer,

Requests to date have been received
from 855 High Schools and Colleges,
31 of which were from schools in for-
eipn countries,

The total enrollment of the schools
whose teachers and supervisors asked
for our booklets is 72,241 pupils.

The requests came from schools in 47
States and 6 Foreign Countries,

As a result we distributed 1140 book-
lets on “Macaroni Products,” and 5200
Thrift Recipe Booklets.

All this at a small listing charge, plus
a few dollars for postage on booklets
mailed.

Truly a good investment.

steps leading from the Edgewater Beach Hotel to the Beach Walk, June 20, 1938

The National Macaroni Week Route

National Macaroni Week, October 10
to 16, 1937, was a big success as many
manufacturers will vouch,

The Institute prepared the trade and
the consumers Ey some well-planned
publicity with the able assistance of
The Modern Science Institute, Toledo,
Ohio, outstanding leader in its particular
field.

It was done through news releases
to the jobbers, chains and independent
grocers, through the food magazines and
the allied trades. Also through an il-
lustrated news story, wherein original
photographs were supplicd metropolitan
newspapers equipped to make their own
cuts; mats of the same story to week'y
newspapers and smaller dailies, and mul-
tiliths of our release to radio stations,
home economic schools, etc.

Our Macaroni Weck publicity releases
sent to all the women’s magazines and
the newspapers of the country, a month
or two in advance of our WEEK, were
\'crﬂ favorably reccived and generously
used.

.Our clipping service sent us 466 clip-

pings showing our releases treated very
satisfactorily. The total coverage was
16,080,707 in circulation. This advance
publicity helped materially in preparing
the trade and the consumer for the
marufacturers’ action during the
WEEK. ‘

Thi=» manufacturers purchased a total
of 82,525 Macaroni Week Posters and
259,330 Recipe Folders that were es-
pecially prepared for distribution the
week of Oct. 10-16, 1937.

Splendid as were the results and the
codperation, we have merely zcratched
the surface of the possibilities of this

[-Promotion. . It is estimated that there

are over 450,000 retail food outlets in
the United States. To completely blan-
ket these outlets with posters announcing
Macaroni Week, at least 500,000 posters
are necessary.

Figuring only 10 customers per store
per week who would be interested in
getting our recommended recipe folders,
we could easily distribute 5,000,000 fold-
ers if all manufacturers would do. their
part.

It might be added that many manu-
facturers had ample supplies of their
own recipe books which they distributed
freely during our WEEK,

The Holiday Recipe Route

Housewives are ever on the alert for
new recipes, either to escape the monot-
ony of preparing their foods the old
way or to surprise and please those
whom they feed by offering them some-
thing different,

In trying to fill this insatiable desire
and to encourage the more frequent
serving of macaroni products, we of-
fered a series of five fine recipes through
the DBetty Barclay Service during the
holidays last fall.  All proved very pop-
ular as their wie by newspapers in
almost every State in the Union testifies,

Early last August_we recommended
a “Macaroni-Boiled Egg Salad" in the
Labor Day release. It was used by
136 papers with a combined circulation
of 627,798.

For Hallowe'en, our suggestion was,
“Spaghetti With Tomato Cheese Sauce.”
It appeared in 147 papers with a total
circulation of 626,197.

For the Thanksgiving season, the re-
lease was “Famous Spaghetti Supreme”
willingly reproduced by 149 newspapers
claiming 951,054 readers.

The Christmas suggestion was “Maca-
roni With Meat Patties.” It made 161
newspapers with a total circulation of
1,719,091,

The fifth of the series was for tee
New Year, “Egg Noodles With Pou
Roast.”  Exactly 156 papers with a com-
bined circulation of 1,512,489 made good
use of it.

Thus did our Five Little Recipes
really “go to town"” 1o the tune of use in
a total of 749 newspapers having a
combined circulation of 546,626, The
cost was really insignificant,

The Lenten Route

Lent is a season of high macaroni
sales. Macaroni Products are popular
as a substitute from meat in that season
when so many  willingly abstain from
meat.  With the right kind of publicity,
Macaroni Products may win a great
share of the consumer's Lenten dollar.

That was the motive of our Lenten
Campaign which followed closely the
lines so successfully used in promoting
National Macaroni Week last fall.

The Institute's advance publicity re-
leases—personal letters, original photo-
graphs, mats and multiliths—carned for
the  Macaroni-Egg Nomllc-San.,vlwtli
story a circulation of 1532125 as
proven by 660 clippings sent us ' our
clipping burcau.

For the manufacturers’ part in the
Lenten promotion 63,700 four-color post-
ers and 245,650 two-color recipe fold-
ers were sold.

We have an overrun of about 20,000
Recipe Folders which we will sell to
manufacturers at a price. Since they
contain no reference to Lent, they are

O i
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(Continucd from. Page 17)
greater vse of the JourNaL both as a
medium tor the exchange of ideas, in-
formation and material, and as a means
of enlarging our influence and prestige
through its wider use by manufacturer's
salesmen and other employes.

That those who act as purchasing
agents for our members supply Mr.
Donna with the names of prospective
advertisers. This is important both
from an informative and a financial
standpoint.

5. That since a comprehensive and
representative membership is desirable
for many reasons, we strive to bring
in new members by all or any of the
following means:

A, By personal solicitation by Mr,

ame and the other members of

the staff,

B. By mail, through Mr. Donna's
office,

C. By judicious use of the MacAroN]
ﬁf‘t;unmt..

D. By the active help of members

and directors in their respective
regions.

That the scale of dues be continued
as at present with two exceptions—(1)
that the duecs of Associaie members be
reduced to $100.00 per annum and (2)
that a new classification be created for
those smaller manufacturers whose av-
erage daily production does not exceed
l?;ﬁ barrels for whom dues will be
$37.50 per annum. It is hoped that this
latter change will make it possible for
many relatively small manufacturers to
join us who have felt that our former
minimum was prohibitive,

If these two changes are approved, an
amendment. will be presented Rere today
to provide for the necessary changes in
our cl’gr-laws. The present minimum of
$75.00 membership. will then apply to
those manufacturers having an annual
dnlily production of from 12 to 25 bar-
rels,

6. That the installation of adequate
cost systems (preferably those recog-
ommended by the Association) in every

lant now without them, be encouraged
in every possible way.

7. That the Chairman of the Board
appoint a Legislative Committee of the
Association which will prepare a model
law regulating standards for Macaroni
and Egg Noodles products conforming
to the standards set up in the new Trade
Practice Rules, and that it engage in
an active campaign to have such a law
enacted in the several states, thus put-
ting intra-state business under uniform
regulation with inter-state business and
making enforcement easier and more
cffective,

8. That every effort be made b
Mr, Dame and Mr, Donna to establish
an adequate statistical service notwith-
standing the poor support given to this
department in the past. We are con-
vinced that such a service is essential
to our progress and urge the members
to {}vc it a thorough trial.

We suggest that report forms be sent
regularly to aii members with a request
for the uecessary information with the
defirite assurance that such reports will
e handled by number and not by name,

that the figures will be considered strict:
ly confidential by Mr, Dame, and that

, the original reports will be returned to

the sender when they have served their

pu:Bosc.

We feel sure that if such a plan can
be put into operation it will go a long
way toward climina:in‘: the waves of
insase price cutting which periodically
beset our industry.

9. That no major change be made in
.lhc-nrra!agement under which the Na-
tional Office at Braidwood and Dr. Ja-
cobs' Research Office are at the present
conducted except that particular empha-
sis at both points during the comin
year be put upon those activities state
in this report.

10, That in view of the fact that the

roposed Trade Practice Rules for our
industry have been tentatively passed by
the Tederal Trade Commission and final
approval is expected momentarily, our
attention must now be directed toward
the enforcement of these rules.

That an opportunity now confronts us
whereby we will be able to conduct our
‘business in a way that will no longer
be a subject of derision in the grocery
trade; and to manufacture an article
of such quality that the consuming pub-
lic will give it the place on their menus
that such low-cost energy food deserves,

That we naturally must look to our
president, Mr, Lester Dame, for lead-
ership in directing enforcement of our
Trade Practice Rules but it is up to us
as individuals to live up to them in such
a way as to make for a minimum of en-
forcement.  Unfortunately however,
from past experience, we must be fore-
sighted cnough to expect infractions,
and here, too, it is up to us as indi-
viduals to supply information regarding
such infractions as may coine to our
attention,

With this in view, your commitiee
recommends that our president and the
committee provided for in the Federal
Trade Commission rules, inform all
manufacturers at the earliest possible
moment, the proper procedure to follow
when submitting evidence of violations
of the rules set up to protect the honest
majorit’{' of our industry.

11 1at, having listened with keen
interest to the report presented by Direc-
tor M. J. Donna of the National Maca-
roni Institute and realizing the benefits
that accrue to Macaroni Manufacturers,
individually and collectively, because of
the Institute’s timely and most beneficial
activities, we (1) commend Mr. Donna
on the interest he has taken and on
the fine publicity his work has gained
for Macaroni Products everywhere, and
strongly urge the continuance of the
publicity work for the coming year along
the same lines as those which have been
proved so satisfactory and productive
during the past year.

That to encourage a continuation of
this excellent macaroni publicity work,
we provide for the following:

1. The distribution of information
and materials on Macaroni Prod-
ucts to Home Economics Teachers,
School Lunchroom Supervisors,
etc.; that for this purpose $100.00
be appropriated to cover the cost
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of preparing and printing a teach-
ing guide on macaroni products for
such distribution,

2. The observance of a National Spa-
ghetti Noodle Week in October
and a special publicity campaign
for the 1939 Lenten Season, and
that these two, campaigns be un-
derwritten by the Association 1o
the extent of $500.00.

3. That the Holiday Recipe Releases
be continued during the holidays
next Fall and Winter and that the
sum of $200.00 be appropriatel
for the purpose.

4, That the National Macaroni Insti-
tute continue its codperative pro-
motion and macaroni publicity,
jointly with other food trades that
publicize macaroni products in con-
nection with other_foods, |

12. That with respect to Labor Re-
lations we do not attempt to formulate
a uniform or standard policy for the
~members of the Association.

That under the circumstances we be-
lieve that the best service the Associa-
tion can render to its members will be
to act as a clearing house for informa-
tion on this subject and that all mem-
bers file with the Secretary copies in
blank of existing labor contracts the
contents of which can be made available
to members faced with the necessity of
negoliating such contracts in the future,
it being understood that such copies of
contracts shall not be published or made
Eubhc without the consent of the mem-
ers. One such contract has already
been filed and is available to anyone
interested. !

Respectfully submitted,

Future Activities COMMITTEE

GRraAss ZEREGA

Zunivo [ VIVIANO

VAGNINO Worr

Gloia v Myer

Frescui DiamonD

Hoskins Cuneo

VILLAUME R. B. Brown, Chairman

Honestly now, what's your hurry?
Have you ever been confronted by an
officer - of the law who asked you,
“Where is the fire?” or “What's your
hurry "

Some countries handle speeders en-
tirely differently from the way America
does.. In Jugoslavia traffic officials don't
ask questions, If an officer finds a
speeder he maneuvers the driver over to
the curb and politely lets the air out of
all .four tires. No ticket is issued.
Pumping air back into four tires leaves
a lasting impression with any driver.

It is.a good lesson in safely,

Too many times people pass us 50
feet from a stop light which shows red,
only to have to wait until they get the
signal to go ahead. How silly, and how
dangerous|
It's smart to be careful,

| Industry Conference Well Attended

e —— e

The 35th annual convention of the
National Macaroni Manufacturers Asso-
ciation held at the Edgewater Beach
hotel, Chicago, June 20 and 21, was well
attended by enthusiastic supporters of
the organization representing the lead-
ing plants from the eastern seaboard to
as far west as the Rockies. It was
purely a business conference with the
manufacturers providing practically the
entire program.

More than ordinary interest was taken
in the discussion of the new Fair Trade
Practice Rules then tentatively approved
by the Federal Trade Commission and
since fully approved by that body (June
28), It is the hope of the sponsors that
the strict enforcement of these regula-
tions by such an authorilative bureau
as the Federal Trade Commission will
result in the clean-up for which there
is apparently a great need.

The convention not only gave its full-
est approval to the enlarged program
of industry and trade promotion as in
effect since last fall, but voted uu:'mi—
mously to continue it even on a wider
scale, believing that since it has now
withstood the acid test it will be more
strongly supported by the members and
the trade at large.

Here's a running story of the conven-

tion:

The 1937-1938 Board of Directors
held its final meeting on the Sunday pre-
ceding the convention's official open-
ing, and approved the program prepared
for the conference. Fimshing touches
were given activities started by the Boad
and helpful recommendations were made
to the incoming Directors who will take
up where the old board had ended its
labors,

As recommended by the Secretary, the
convention guests registered carly and
with a very few exceptions, all who
attended the conferences wore official
convention badges provided the regis-
trants, Though the registration contin-
ued throughout the day and carly the
second morning to accommodate the late
comers, the work was completed in time
for the hour set for the convention's
apening at 10:00 a, m. Monday, June 21.

An official welcome was extended the
conventioners by Wm. M. Dewey, man-
aging director of the Edgewater Beach
hotel who expressed pride over the fact
that it was the 11th Elﬁcngo convention
held in this popular lakeside hotel,

The convention got under wn{ with
a fine report by Pﬁilip R. Wincbrener,
chairman of the Board of Directors on
the activities of the Association during
the past year. He stated that there are
S0 many important problems that it
would be impossible to study all of them
as intensely as they deserve, but that it
was the Board’s thinking that it would
be better to tackle the more troublesome
and promising ones than to attempt to
solve all of them within the short space
of time available, * .

Progress has been slow, but definite.
There is such a diversity of opinion on

A program of industry promotion pleases enthusi-

astic manufacturers and allieds gathered in Chicago

for the trade's thirty-fifth annual convention—Trade

. rules studied

almost every subject that it is not possi-
ble to satisfy every interest in the trade
on all proposals, said this leader,

Despite these conditions, the associa-
tion's program has been carried out quite
satisfactorily. He was particularly well
pleased with the success of the indus-
try's plans at self regulation under the
industry’s own rules now fully approved
by the Federal Trade Commission. He
complimented President Lester S, Dame
on the successful promotion of this very
important plank in the organization’s
program. He prophesied that the new
Trade Practice Rules would be an cffec-
tive means to check many of the more
flagrant trade abuses.

According to the Chairman, the work
done by The National Macaroni Insti-
tuic during the first year of its existence
more than justifies its continuation along
the same lines it has been so successfully
promoted during that period.  He com-
plimented Managing Director M. I
Donna on his forethought in setting up
the Institute and his able management
of its promotional program. He urged
all macaroni-noodle manufacturers to
support unstintingly the Institute's ql:ms
for National Spaghetti-Noodle Week
next fall and the other campaigns it
plans to promote for increasing the Puh-
lic's acceptance of macaroni products
as a regular food in America's daily
diet.

He strongly recommended continua-
tion of the fine research work being
done by Director of Research I, R.
Jacobs at the Brooklyn laboratory. The
chemists of the leading durum mills were
invited to collaborate in the search for
definite standards for the basic raw
materials and the finished macaroni
products.

He invited all manufacturers to study
carefully the provisions of the Indus-
try's Fair Trade Practice Rules and the
néw provisions of the amended Tederal
Food, Drug and Cosmetic act passed hy
Congress. He emphasized the henefits
of compliance rather than deliberate
violation of the various provisions of
Loth regulatory acts,

President Lester S. Dame in his able
report, reviewed the work done by the
Association during the past eight months
since his assuming the entire manage-
ment of he organization’s activities. e
was appointed Nov, 1, 1937 and was told
to effectuate a program planned by the
Board of Directors and approved by the
Association. He was proud that he had
carried out those instructions with con-

siderable success in the briel time
allotted.,

After spending some weeks becoming
acquainted  with the Industry and its
Association, the latter's personnel and
plans, he tackled the many problems with
determination and was proud to report
considerable progress,  Ie expressed his
appreciation of  the splendid  support
piven him by the Directors and by the
rank and file of the organization,

He reported that the Trade Practice
Rules adopted by the Industry at the
midyear conference of the Industry last
January had the tentative approval of
the Federal Trade Commission following
the official hearing thercon in Washing-
ton, June 15, and that he expected
momentarily to hear of their final ap-
proval. (‘That took place on June 28.)

He expressed some disappointment
over the reluctance of the industry to
aceept the statistical service offered by
the Association. Other associations, he
pointed out, have appropriated large
sums of money for statistical work, real-
izing its value. What he was offering
was free to members and would provide
them with much helpful information.

He reviewed the work done in fighting
the proposed processing tax on wheat
processors and action taken to prevent
an undue increase in freight rates on
macaroni and other products.

Progress has been slow, due to the
wariness of some manufacturers and
the peneral conditions confronting all
business in this new depression. e
feels that the bottom has been reached
and that henceforth the trend in business
and in promotional activities will be
definitely upwards.

Sccretary-treasurer  reported a fine
showing in association membership dur-
ing the past year with 91 firms in good
standing and” many more ready to join
as the association's program proves
itself worthy of wider support, Ile also
reported a” substantial balance in the
treasury and a fully balanced budget for
the fiscal year ending May 31, 1938,

As cditor-in-chief he reported on the
publication of the Association’s official
organ, Tug MACARONT JOURNAL, urging
all manufacturers to become  regular
readers of and contributors to its
columns. The allieds were invited to
mike greater use of this message bearer,
the only publication of its kind exclu-
sively devoted to the welfare of (he
macaroni-noodle manufacturing trade.

Dircctor of Research B. R. Jacobs
commented at length on the analysis
work done in his laboratory. He ex-
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plained the procedure in obtaining sam-
ples for analysis and for reporting his
findings for use in prosecuting the more

flagrant cases of law violation. He feels
that his research work will result in
some definite standards for raw mate-
rials and enforcible standards for fin-
ished macaroni products, based on new
theories which he is developing with the
help of chemists of durum mills and of
State and Federal food law enforcing
officials,

During the afternoon the manufac-
turers heard an interesting talk on “Your
Products and the Law"” by C. K. Beebe
of the Division of Foods and Dairies,
Illinois Department of Agriculture, the
only outside speaker on the convention
program. He spoke of the work being
done by his bureau in enforcing regula-
tory laws now on the statutes,

Perhaps one of the most interesting
reports was that of the work done by
The National Macaroni Institute since
its organization last year. Managing
Director M. J. Donna by means of a pres-
entation book illustrated the various ac-
tivities with included collaboration with
Home Economics Teachers, distributing
recommended recipes through a nation-
wide recipe service, promotion of Maca-
roni Week October 10-16, the Lenten
campaign in the spring of 1938 and other
services all intended to popularize maca-
roni products. He explained the plans
for the industry’s second conseculive
National Week, Oct. 9-15, 1938. It was
to be known as “National Spaghetti-
Noodle Week,” by unanimous decision

. During the second day of the conven-
tion the entire time was taken up in an
exhaustive study of the Trade Practice
Rules and in considering reports of the
various convention committees, Out-
standing was the report of the Commit-
tee on the Association’s Future Activi-
ties, headed by Chairman R. B, Brown
who has given considerable time to the
subject during the past year. It recom-
mended the continuation of the many
activities well started under the full time
exccutive and other association employes,
with the suglestion that such activities
be enlarged as funds permit.

Dues were also changed, adding one
new classification for active members
and reducing dues from $300 to $100
for associate membership,

The Past Presidents of the Associa-
tion, now in its 35th year of successful
representation of the industry, were
honored at a luncheon at noon, June 20.
The honored guests were presented to
the group by Vice President Joseph
Freschi who presided at the luncheon.
Among those thus honored were James
T, Williams of the Creamette Comi)an A
Minneapolis, the war president, ( 91?—
1921; Frank J. Tharinger of Milwaukee,
(1928-1930) ; G. G. Hoskins, The Foulds
Milling Company, Libertyville, Il
(1933-34); Louis S. Vagnino, Faust
Macaroni Co., St. Louis, (1934-1936)
and Philip R. Winebrener, A, C. Krumm
& Son Macaroni Co., Philadelphia, Pa.
(1936-1938). Alfonso Gioia, Rochester,
N. Y. (1932-33) arrived too late for the
honorary luncheon.
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to Secretary M. J. Donna who for 20
years has striven efficiently in perpetuai-
ing the organization dedicated to the
promotion of the Industry’s welfare.

The annual party of the Assaciation
was held in the ball room of the hotdl
on Tuesdag evening and was attended 1,
nearly 250 manufacturers, allieds ani
guests. Following a delicious dinner
there was a vcr{entertainin floor show
and dancing. Lloyd M, Skinner wa:
toastmaster.

At the Tuesday morning session the
by-laws of the association were changed
to provide for eight regional groups in-
stead of 12, with 11 regional directors
and four at-large, or total of 15. Direc-
tors elected were as follows: F, Pepe,
Waterbury, Conn.; J. 1. Maicr, New
York; F. Traficanti, Chicago; E. Der-
occo, San Diego; F. Ghiglione, Seattle;
R. B. Brown, Libertyville, Ill.; V. .
Viviano, Louisville; {V. F. Villaume,
St. Paul; E. Ronzoni, Long Island; J. J.
Cunco, Connellsville, Pa. ; Joseph Freschi,
St. Louis; Frank Zunino, New York; C.
W. Wolfe, Harrisburg; A. 1. Grass, Chi-
cago; J. H. Diamond, Lincoln,

At the organization meeting of the
1938-1939 Board of Directors that fol-
lowed the convention’s final adjourn-
ment, Philip R. Winebrener, the Asso-
ciation’s new Adviser was reelected
Chairman of the Board. Joseph Freschi
of £t. Louis was reelected Vice Presi-
dent. Reappointed to their respective
positins were Lester S. Dame, Execu-
tive President, M. J. Donna, Seccretary-

of the ccmvcn!.inn following Mr. Donna's
able presentation,

At the close of the luncheon Past
President Hoskins paid a fine tribute

Treasurcr and B, R, Jacobs, Director of
Research,

1938 Convention Registrants
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s plan. at Central Avenue and when it The fire gutted the building and de-

Adviser Lﬂfldzlng;l:igy removes to its new building will con-  stroyed the roof, though the machinery

Attack on Trade tinue its prafitable business of wholesal-  was found to be not as badly damaged

Manufacturers of quality macaroni-
spaghetti-egg noodle products wishing
only to deal fairly with the consuming
public are practically unanimous in their
approval of the new Fair Trade Prac-
tice Rules set up under Federal Trade
Commission supervision. They are par-
ticularly pleased with the reception given
lw the newspapers to this latest effort
at self cleansing and self policing.

Louis S. Vagnino, past president of
the National Macaroni Manufacturers
Association who served as the organiza-
tion's Adviser at the time the new rules
were proposed, in a letter to l_he St. Louis
Dispateh praised the aid given the le-
gitimate manufacturers in a_recent edi-
torial, in a letter to the editor repro-
duced herewith:

An Attack Upon Trade Evils

To the Editor of the Post-Dispatch:

As adviser to the National Association
of Macaroni Manufacturers 1 want to
take this opportunity to congratulate the
Post-Dispatch on the fine editorial, “Of
Macaroni, Noodles and Spaghetti.”

Since the demise of the NRA, un-
ethical, fraudulent and unfair trade prac-
tices have been rampant in this industry,
resulting in all forms of deception
against the public. Through the adoption
of trade-practice rules, and with the aid
of the Federal Trade Commission, we
hope to cradicate these evils,

1t is our firm conviction that the surest
way of safeguarding the integrity of
our industry is to safeguard the con-
sumer. Other industries are sure to fol-

low our lead,
L. S, Vacnino.
The editorial referred to is rcpr;nlgd
in part on the editorial page of this is-
sue under the heading “Self Policing
Under F.T.C."

New Palazzolo Plant
Under Construction

On appealing from a decision of the
building commissioner of Cincinnati who
claimed the site and proposed building
did not provide the back-yard space re-
quired under the city’s building code, the
Zoning Board of ~Appeals granted a
building permit to Antonio Palazzolo &
Company to build its new $100,000, six-
story factory at 2043 to 2055 Gilbert
Avenue. .

When completed, the new plant will
provide about 70,000 square fect of floor
space, with a railroad siding at the rear.
Provisions have been made for two ad-
ditional stories to be erected in the fu-
ture, as operations necessitate, Frank
Messer and Sons Company has been
awarded the general contract for the
construction of the building which will
be ready for occupancy late this sum-
mer,

Incorporated in the design are provi-
sions for the most modern and sanitary
manufacturing and drying machines and
for the economic handling of the raw
matesials and the finished goods. The
Pa’azzolo Company now uﬁralcs an old

ing imported and domestic foods and
wines, in addition to manufacturing and
marketing high grade macaroni prod-
ucts.

Antonio Palazzolo is assisted in the
business by his son, Peter, who con-
cerns himself mostly with sales.

DelRossi Plant
Damaged

Fire practically destroyed the plant
of G. D. DeclRossi Company at 240
India st., Providence, R. I. the morning
of July 4. No one was supposed to be
in the building at the time the first fire
alarm was sounded by a neighbor.

as at first reported. G, D, DelRossi,
chief executive of the old and well
knuwn macaroni firm says that the loss
was partly covered by insurance amd
that repairs would be made immediately
with the hope of having the plant in
readiness for the late summer business.
Damage was greatest to the drying de-
partment on the upper floors where the
fire is supposed to have originated, prob-
ably from an overheated motor. Several
firemen received minor injuries while
fighting the fire and while striving to
save nearby wooden structures. Large
quantities of finished goods and con-
siderable raw material are a total loss
because of fire and water damage.
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SAVE WITH
CHAMPION
EQUIPMENT

The Champion Semolina Blender

—shown below, Is one ol the time-saving, cost-reducing
units engineered by CHAMPION lor the Macaronl and
Noodle Industry. Insures sanitary handling. unilorm silt-
ing and perfect blending of the Hour, plus cleanliness of
the dies. Enables you to produce better quality and

For Big
Savings in

- TIME
~FLOUR
- DIES
—MONEY

increases outpul and profils. Is automatically in opera-
tion and bullt for life-long service with virlually no
expense lor upkeop. Pays lor itsell from savings and
priced within the reach ol every manulacturer,

MAIL THE
COUPON for
FULL DETAILS

Easy Payment Plan ' 5 o
Other Champlon CHAMPION MACHINERY CO,, Joliet, 1il.

5 d fete details regarding your Champlon Semolina Blender;
hg&ﬁ;‘:‘.‘ﬂ“ ! E‘l'::; ;'r‘l'n:.nTem:. and tell me lguul your easy time payment plan.

Includes:

COMPANY e t
ADDRESS
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Blow the Costs Down With a Blower

On a recent survey of the middle
Atlantic states and New England we
found that many macaroni manufactur-
ers could effect substantial savings and
increase combustion efficiency in boiler
rooms by installing forced draft blow-
ers, The blower is not an expensive
unit and pays for itself in short order.

In macaroni plants an adequate stcam
supply is important and often with nat-
ural draft it is difficult to maintain peak
loads. Sometimes the boiler is inefficient,
at other times the stack may be short
or badly designed. Stack deficiencies
offer a handicap, even to an efficient
boiler, if it must depend cntirely upon
natural draft. When stack deficiencies
are combined with damp rainy days there
is usually increased inefficiency and it
requires additional time, labor and fuel
cost to make the fires respond properly.

Redesigning stacks is an expensive
job. Replacing an inefficient boiler also
means a big investment and may hinder
or stop production, which adds still more
to outlay. We find that many macaroni
manufacturers put up with high fuel
costs and inefficient boilers, because they
can't afford to shut down for replace-
ments. A blower, sometimes costing only
a few hundred dollars, will adjust the
deficiency.

In one plant where the boiler was un-
dersized, the owner first considered re-
placing it with a larger unit but because
of the big investment necessary he de-
cided to add a comparatively inexpensive
blower, which is now giving satisfactory
service,

Blower installations are usually sim-
ple and made in a few hours. Why more
macaroni manufacturers do not use them
is hard to understand. The cost can-
not deter them because a blower may be
installed for as little as $150 and up,
depending on the size. Cost of opera-
tion is low, on some units negligible.

To pet the best boiler efficiency it is
necessary to build up to about 150 per
cent of rating and this is usually im-

pssible  with natural draft. With a
lower, it is possible. It is a blower’s
job to supply the fuel bed with suffi-
cient air to increase the rate of com-
bustion. When maximum output is not
needed the blower will shut off auto-
matically and then kick on again when
the system demands it, thus providing a
uniform constant pressure under all con-
ditions, a factor mighty essential in pas-
teurization, Obviously a blower keeps
fuel bills at minimum because it gets
maximum combustion efficiency out of
the fuel burned.

One difficulty with hand-fired systems
is that they have difficulty supplying
peak loads or sudden steam demands.
The pickup is not always fast enough
to meet requirements, A blower brings
a boiler up to full steam capacity quick-

ly, supplying peak loads by the simple
process of speeding it up by means of
a throttle or other device.

Where the macaroni manufacturer
builds an addition he may find that the
boiler cannot deliver the additional load
needed. Here too a blower will usually
build up sufficient steam pressure, saving
him a substantial sum in boiler replace-
ment or renovation. It is estimated that
the average boiler will give 50 per cent
more steam with a blower.

We inspected plants where the engi-
neers reported lack of sufficient steam
because a poor grade of coal had been

‘used. As a matter of fact no two coal

shipments are alike. Some require more
draft than others and if the natural
draft is insufficient the system may be
crippled. One dealer in blowers and
stokers stated that He could tell when-
ever a barge of inferior coal docked
nearby because of the increased com-
plaints due to inefficient operation where
stokered or hand-fired systems were
used. A dependable blower, efficiently
installed, will overcome inferior, dirty
or varying grade coal difficulties.

Numerous macaroni manufacturers
stated that they would like to use cheap-
er grades of coal, some had tried but
their boilers gave such poor perform-
ance that they were compelled to go
back to more expensive fuel at a con-
siderable increase in cost over the year.
A blower will handle any grade of low
cost fuel that cannot be burned with
natural draft, such as slack coal, coke
breeze, or the small sizes of anthracite,
rice, barley or screenings. In fact some
blowers can handle any fucl on the
market, even those with a high moisture
content, such as tan bark, sawdust, hog
feed and bagasse, sugar canc refuse as
delivered from the crushing mill,

Hard clinkers and caking often make
it impossible to get sufficient steam. A
blower climinates such difficulties, Clink-
ering coal is due to high temperatures,
which fuse it. Often this will burn out
grates and give other trouble, Blowers
are obtainable with a moist exhaust that
“waters" the ashpit to keep the tem-
perature below the fusing point of coal
and this is done automatically, thus do-
ing away with troublesome and costly
clinkering and caking. Coal has dif-
ferent fusing points and all coal will fuse
when the temperature in the furnace
climbs higher than the fusing point of
the coal being used.

In some plants we found that the
engincers had opened the fire doors to
bring in cold air because the fuel bed
was thin, draft poor and pressure low.
This is hanaful to a boiler. A blower
is so constructed that it equalizes boiler
and outside pressure, practically elim-
inating these dangerous inrushes of air,

Blowers give the same increased effi-

ciency where stokers are used and they
may be applied to underfeed or chain
grate types, Some blowers necessitate
a rather intricate installation using ducts,
but the macaroni manufacturer will have
no difficulty finding a satisfactory unit
for the type work he requires, one that
may be installed with no more than a
little boiler brick work. No ducts are
needed on some blowers, DBlowers up
to a few years ago were used on hand-
fired and stokered installations but now
industrial oil burners are so constructed
that blowers may be used to develop the
full capacity of the burner with efficient
and smokeless combustion,

Blowers are operated with turbines or
electric motors, Turbine blowers have
adyantagcs in stokered and hand-fired
boilers in that the exhaust steam from
the turbine may be used in feed-water
heating or- process work, also for ordi-
nary plant heating, thereby cutting the
cost of operation to less than motor
driven cquipment. Tt is worth men-
tioning that all boiler rooms using coal-
fired equipment are full of coal dust and
ashes, which when drawn over the tur-
bine by the fan will be deposited on the
bearings causing excessive wear, hence if
you select a turbine blower see that there
is attached a system that filters the oil
to remove these abrasives,

Where compactness is desired or a
matter of necessity, the motor driven
blower may prove the best purchase.
That depends upon conditions. Motor
driven blowers may be applied to any
hand-fired, stokered or oil-fired boiler.

Many blowers have been giving satis-
factory service in hand-fired or stokered
boilers for vears with few repairs, in
some cases they have been operating for
5 and 6 years with no repairs. When
repairs are needed after long operation
the bearings usually require replace-
ment.

Da not purchase a blower until the
manufacturer's representative has made
a careful boiler survey, which should
cover the kind of fuel burned, operating
steam  pressure, stack diameler and
height. Advise the representative in de-
tail about your boiler problems because
this will aid him in making an adequate
installation. We also caution aqainst
buying anything but dependable equip-
ment. The difference in price between
a low grade blower and a high guality
unit is so little that the saving effected
on original cost will be exceeded in o
short time by the higher cost of mainte-
nance and inefficient performance. Then
too there is the labor cost to consider.
A dependable blower cuts down labor
cost in the boiler roam because it elim-
inates a lot of extra work on the port of
the fireman or heating engincer.

Time is money in processing macaroni
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AMBER MILLING CO.
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WHY

should you install

this PETERS
CELLULOSE SHEETER AND STACKER?

Because it will save you
10-25<p of your cellulose
cost per package . . . by
simply purchasing your
cellulose in rolls and cut.
size sheet

from 2" to 24" wide by

° 3 1o 28" long on this
fully automatic machine,

Alter the rolls are slurd
on the machine and It s
started into operation,
the machine does the
rest—cuts the sheets and
stacks them as they are
cut. It's portable, can

predetermining counter
to stop the machine when
desired number of sheets
are cul,

or any other product. All things being
equal, the faster you can speed up pro-
duction the bigger the profits. Macaroni
manufacturers and other industrialiste
equip their plants with time saving ana
I:\mr saving machinery to s )ch up pro-
duction but often they utilize heating
and power plants that operate with pay-
ninety efficiency. Often iriefficient boil-
ers are a drag on efficient equipment n
the plant because they do not provide or
maintain peak loads’ when required or
they do not get up steam fast enough.
In many cases an inexpensive blower at-
tached to the boiler will correct this de-
ficiency, enable production to cnrrf' on
at maximum all the time, cut fuel ex-
pense and increase profits.

Good Crop
in Prospect

Unless conditions arise during July
such as have practically ruined promis-
ing crops in other years, the durum
wﬁeat crop in the northwest this year
should be in the neighborhood of 40 to
50 million bushels. That is the expert
opinion of those wln have been walch-
ing the crop very closely this year and
as reported in a recent release by the
Capital Flour Mills of Minneapolis:

“We approach the next few weeks
with some anxiety as we have seen good
prospects ruined in past years during the
first three weeks in July through exces-
sive heat and rust development. The
crop we believe, is a little further along
than in 1935 and 1936, and we feel

L piasiaiae g oo g

chances are better for it to come through
than in those years, even under adverse
weather conditions.”

Showers and near cloudbursts have
provided the necessary  moisture
throughout most of the durum area ex-
cepting in north central South Dakota
and south central North Dakota, though
a late rain there has revived hope that
the farmers will save a part of their
crops in that region where a few weeks
ago the crop appeared Imp_clcss.

“The average of six private crop re-
ports issued this morning (July 1, 1938)
estimate the winter wheat cmr at 716
million bushels,” says Capital's grain
student, “The total spring wheat crop
(including durum) is placed at 263
million bushels. Should the crop come
through as estimated we should have
a durum drop this year around 40 to
50 million bushels.”

All in all, the macaroni trade should
have ample quantities of good durum
to mill its semolina from for the next
crop year, unless an unforeseen calamity
lu:l'alfs the current crop.

- The Semolina

Market

With their semolina needs fairly well
covered for from 30 to 40 days on con-
tracts on the old crop, macaroni manu-
facturers seem content to await the
harvest of the new crop before entering
the market. Minneapolis mills report
seasonal shipping instructions. Premi-
ums on old durum wheat are still quite

/ ] d you ther information on this ecomomical, inexpensive
ik m:rljl:":r. )“"f t"«'n be pleased 1o send yow a prompt repiy.

PETERS MACHINERY CO. \H

4700 Ravenswood Ave.

strong and millers are required to buy
quite heavily of lower grades in order to
get their share of the choice durum of-
fered. The opinion gencrally prevails
among the durum mill executives that
they will clean up on their bookings on
old durum before the new crop is ready
for the market. a

No. 1 semolina was quoted at Min-
neapolis at the end of June at from
$6.15 to $6.25 bbl bulk, with durum
fancy patent at about the same figures.
Duram fNour was quoted at $465 to
$4.75 a barrel. )

During the last week in June the nine
Minneapolis and Duluth mills produced
over 50,000 barrels of durum products,
about 10,000 barrels less than the pro-
duction of the previous week.

JUST DO IT
—And Smile

What good did it do—to he grouchy to-
day?

Did your surliness drive any troubles
away ?

Did vou cover more ground than you
usually do

Decause of the grouch that you carried
with you?

If not, what's the use of a grouch or i
frown, )

If it won't smooth a path or a grim
trouble drown?

1f it doesn't assist you, it isn't worth
while,

Your work mav be hard, but just do it
—and smile.

—Author Unknown.




i . S_— - i |
: l; 30 THE MACARONI JOURNAL July 15, 193 July 15, 1938 I'MHE MACARONI JOURNAL 1
il i e t i b ' the West Indies Fruit Importing  claims wse I*‘]inff 1":-‘!). Il.?.l l19.18. The trade B
(1 n ubsequent operations, but will s Company, 236 Clark st., Chicago, "ame is in black-outlined type. i
‘g P LA I N a n d P 0 I " T E n TA L K s also pay taxes on what would otherwise Macaroni- Noodles e rf:gisicrcd May 19, 1925, No. LABELS 1.
ik be “dead” property. 198478. The owner claims use Macaroni !

G. LaMarca, president of the Prince

By A. Noodler Trade Mark Bureau

since 1918,

The title “Macarani® was registered on June

Pl

e,

j t : : his wife whom he he T foaile ade mark of Great
i 9, in Wilmington, Del. for Distillation :"'15' ]\'Im‘YM "’.lll"eﬁgq?“m;:'s in R?“‘S" married in 1808; nyd:lughtcr. Mrs. Guy of interference, This is a slower, more I:ﬂl‘:"}‘nll'fﬁlﬁlﬁdr';;-'l'“"[.t:: e i 1 “DO NOT.” PLEASEI
Products, Inc, a corporation jointly lgr. . Y, ‘l:l 'E charge of Dr. Russell, a granddaughter and a number costly procedure and oftentimes not S0 Grent Eastern Food Products Company, Los Ve Sroretiagle unid: 5 s tiapile
¥ yned by G 1 Mills, I d East- enneth Hickman, who has been re- b desirab Angeles, Cal. for use on_fried noodles aml
il e e A search chemist of Eastman Kodak Co of nieces and nephews. - H : s ::1l|i:r groceries.  Applicition was filed Feb, ture of macaronl products have a great
it man Kodak Co, : Dr. Hickman is the holder of the orig- An illustrative case is that of a g_llt- 23, 1938 and published June 7, 1938, Owner deal to do with their quality.
i b The purpose of the new corporation o2} "American patent covering concen- cago manufacturer who has been using “DO NOT” allow an otherwise good
i | is the exploitation of inventions, prod- iraion of yitamin by molecular distila. Vwheel Plant to the brand name “Lorelts" for hif maca’ [ o A TENTED DRYING MACHINE food to be lrowned upon when served,
. e ucts, processes and machinery in the field tion £ fish li il . Turn Out Macaroni roni products and wished to have it e Bosdiie inferi aton
it ) f molecular distillation. It represents o Hsh fver ofl registrred in the U. S. Patent Office for The Only merely because an ror gr
!‘i of 1 A ! P ' - hetth, epr lles, ete. A fe) P SU cheese has been used in seasoningl
[ 4 an important forward step in the work A large plant formerly devoted to the macater?, spaghetti, egg noodies, cte. ROTATING AIR PRESSURE

I saw two young men graduated from
high school two years ago—in fact, I
delivered the commencement address to
their class and was interested in the
fmd appearance those boys made when

talked to them afterward.

I kept them in mind, because I wanted
to see how they would tum out, what
they would do to get started in some
life work, Both told me they could
not afford t&*go to college but would
have to go to work.

One of those boys took a look around,
saw nothing open but a road contractor’s
advertisement for men. He applied for
a job and got it. While he worked at

where else but in a chance to move up
the scale a step where he was and before
long to Eo into that contractor’s office.
He is today making his plans to take an
engineering course, with the help of his
camings and I suspect helped too by

righe after school closed. He wanted a
white collar job. At a time when such
jobs were not too plentiful, he was
‘choosy” about what he did. He finally
got work (after a considerable vacation
while his mother supported him) as a
salesman in a men's wear shop on a
straight commission basis. That was
white collar work all right, but he'd
had no selling experience, He was
merely on trial, and trial enough he
roved, because he knew nothing of the
usiness and thought he was being
abused because he was to be paid for
what he did, not for the number of
hours he put in, Since that time he
has had three jobs of the same sort,

think he is destined to live and die a
retail salesman,

This may or may not have a lesson
for the man with a business of his own,
but it should have a lesson for his em-
ployes.

New Vitamin
Company

Incorporation papers were filed June

which has been carried on jointly by

A and D products produced by the new
corporation will be handled through
American Research Products Division of
General Mills, Inc.

The officers of the new corporation
are: chairman of the board of directors,
James T%, Bell, chairman of the board
of directors of General Mills, Inc.;
president, Franle William Lovejoy, presi-
dent and general manager of Eustman
Kodak Co.; vice president, Donald D,
Davis, president of General Mills, Inc.;
vice president, Charles Edward Kenneth
Mees, vice president in charge of re-
search and development of Eastman
Kodak Co. The board of directors in
addition to Messrs. Bell, Lovejoy and
Mees, includes Alonzo E. Taylor, chair-
man of the research committee of Gen-
eral Mills, Inc.; Karl E, Humphrey,
treasurer of General Mills, Inc, and A,

K. Chapman, vice president in charge of
production, Eastman Kodak Co.

Active direction of the research and
production work of Distillation Prod-

The city council of Lawrence, Mass.,
hoping to attract an established business
to its limits has given to the Prince
Macaroni Manufacturing Company of
Boston a 60-day option on a large prop-
erty which it acquired through delin-
quent taxes and which it hopes to con-
vert into tax paying and productive
property, While the deal involves onl
the nominal one dollar purchase price, it
specifies that the buyer must spend
$100,000 in rehabilitating the structure
that was formerly occupied by the
George E, Kunhardt Company.

The city officials welcome the Prince
Macaroni Manufacturing Company rea-
soning that it would be better to turn the
property to such a good going concern
that will not only give employment to
local labor in the rehabilitating work and

Macaroni Manufacturing Company has
the: proposal under advisement. = His
improved business is taxing the produc-

Founder of Macaroni
Company Dies

John Tassino, of McAlester, Okla.,
founder of the only macaroni factory in
Oklahoma, died on Thursda Mn_y 26,
1938 in the local hospital f{:llowmg a
brief illness. He was one of the best
known business men in his home state.

Mr. Fassino was born in Canischio,
Italy, on Feb, 14, 1866 and emigrated
to America in 1891, He first settled in
Braidwood, 111, and remained in Illinois
for three years, going to Oklahoma in
1894, settling in Krebs where he oper-
ated a mercantile business until he

time exclusively to the macaroni fac-
tory. In recent years he has been ably
assisted by his son-in-law Quy Russell
who has frequently represented the firm
at the conventions of the National Maca-
roni Manufacturers Association.
Funu:ral services wese held Saturday,
May 78, with services in the St. John's
Catholic Church at 10 a. m. The pall-
beurers, all ofd friends were: Joe Joyce,
ey Caldwell, M. M. Schene, Maurice
Schade, Lee Henley and C, C, Miller.
He is survived

manufacture of wire wheels was sold

Corporation. The latter firm has trans-
ferred its manufacturing operations to
the main plant in Detroit. :

The macaroni firm is planning to re-
model the newly purchased plant into a
modern macaroni factory. The property
is at 1700 Elmwood st., Buffalo. It is
a large building and for the time being
only a part of it will be occupied by the
new buyer for macaroni making, A sec-
tion of the same building will be oc-
cupied by the Kieckhefer Container
Company, maker of fibre shippiag cases,

The price paid for the property was
1ot made known at the time the trans-
action was reported. However the prop-
perty has an assessed valuation of $92,-
500

Leonard H. Leone is president of the’

macaroni firm and Vincent J. Lentini is
vice president and treasurer,

A review of Macaronl-Noodle Trade
Marks registered or passed for carly

Trade Mark Registrations lhl’ﬂl-l"l the Na.
|li)ml.'l:l. Trade ark Company, \Washington,

A small fee will be charged nonmembers
for an advanced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates adoptin,
and registering.  In addition to a free ad-
vanced scarch, Association Members will re.
ceive pulerr:tl rates for all registration servs
ices.

'\"h Trade Marks should be reg'stered, If
possible, None should be adopted until proper
search is made. Address all communications
on this subject to

Macaronl-Noodles Trade Mark Dureau
Braidwood, I'.a0ls

Is “Loretta”
Registrable?

practically all food products are consid-
ered as the same goods. Therefore if a
proposed mark is identical with a mark
already registered for any food product,
the Patent Office will not permit it to
be registered macaroni, spaghetti or cgg
noodles. Occasionally there are some
rare exceptions to this rule. If the user
of the mark has used the mark before
any of the previous citations claimed to
have used the word or mark, it is possi-
ble to obtain a registration over the
marks of record by the regular process

search of the Patent Office records

ucts,
b—The word “LORETTA" has been
registered for fresh pincapple by

c—The word “LORETTA" has been
registered for olecomargarine, No.
182107, registered April 1, 1924,

i A AR tion capacity of the plant at 207 Com- registration having been used since Nov. 15
(4 Two Hiqgh School that contractor, who sces in him the ; ; 1aviliE DL, User Sihte SV oo
(311 g making of a good assistant. neteial, 6., Hosao, ulmi:ula:"?:*w“e'i-'n.!?nﬂ:;l':r':"t:t o 1917 by the Ed. S. Vail 11915?1131:

i (;rqduqteg The other boy did not get to work \urers & E ADVISORY SERVICE on Company, 5428 Gross av., Chicago,

Illinois.

This double registration on food prod-
ucts was possible prior to the ruling of
the Patent Office classing all food prod-
ucts as the same goods. Under the pres-
ent ruling no name can be used as a
brand name for macaroni products that
has been registered previously for other
foods, even though the registration did
not refer to macaroni products when the
mark was registered for other foods,

Patents and Trade Marks

A monthly review of patents granted on

B backbreaking manual labor through a and he begins to know something about moved to McAlester in 1902 to manage Too much stress cannot be given 10 macaroni machinery, of applications for nlnlnl OFFICIAL

g y#:t of the summer, he kept looking retail sclling, but he still believes he is  a macaroni plant erected with his brother the present practice of the U, .S. Patent  registrations "i'mmtr:r':‘* "fll!':t' J::::'Ufkfoi'g'lh!l; REPRESENTATIVES

for something bett_:r. It came, not in underpaid, and he is doing nothing to  as his sole partner, Office in regard to registering trade 'i'::i'l ot\«:“::'l:‘\'l::zur !;::::ml L n Jone 1 1he w;d 2
the form of an elite opportunity some- fit himself to fill a better position. I For more than 35 years he devoted his marks for food products, which is—thal  Ggice. N. M. M. A.

Patents Granted—None,

TRADE MARK REGISTRATIONS
RENEWED

Y

Macaroni Company, Long Island City, N.
was granted renewal privileges cffective June
7, 1938 for use on macaroni, vermicelli amd
noadles,
Trade Marks Applied For

Cue application for registration of a_maca-
roni_trade mark was made in June 1938 and
published in the Patent Office Gazette 10 per-
mit objections thereto within 30 days of pub-

lication,
Kee Ruk-e

The trade mark registered by The Atlantic

Macaronl & Noodles Dryers

i General Mills, Inc, and Eastman Kodak last th to the Ni M . showed the follm:.:iuu facts: . : . Get our messagel
Co. in the field of concentrated vitamin Gets New Plant ha;an:;:cnturing Cofnpal'l:'m:)rfa 260:!%;?‘?: 4 l;he wu'r_d . [‘1():<|"TT"':\“ rm':inslr:;:l,t Gﬂ'BSSI D!ylng Machine We have QUALITY and PRICE!
;, products, The distribution of vitamin For a Dollar st., Buffalo, N. Y., by the Wire Wheel cen registered for ma I 4t54 Oladys Ave. Chicago, TIL SYSIER CHEREE, GO,

Phone Mans. 8426
WHY? IT PAYS FOR ITSELFI

28, 1938 by Refined Mae. Co, New York,
N. Y. for use on macaroni.  Application was
wibilished Apr. 1, 1938, and given serial num-
Iwr 51435,

TO
QUALITY ano SER'\’ICSE
GIVE US ATRIAL .

‘NaTioNnaL CARTON (0.

JOLIET. ILLINOIS.

MERCANTILE COLLECTIONS

WRITE--

For Bulletins of Claims Placed
by the Industry.

For Pad of Service Forms and
Information about our Procedures.

CREDITORS SERVICE TRUST CO.

Tyler Building
LOUISVILLE KENTUCKY

Manulacturers and Packers!

BETTER MACARONI MANUFACTURERS ARE DOING IT!
Improve your product, increase your sales by using “INSUPERABLE MACARONI DIES" backed by a reputable firm.

& BROS.,

TRADE MARK

INC.

New York, New Yotk

“ Makers of Macaroni Dies Since 1903—Iith Management Continuously Retained in Same Family”
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The MACARONI JOURNAL

Buceessor to the O!d Jourmal—Founded by Fred
Decker of Cleveland, Ohlo, In 1903

Trade Mark Registered U. 5. Patent Office
Founded in 1903
A Publication to Advance the American Macaronl
Industry
Published Monthly by the Natlonal Macaronl Manu-
facturers Association as Its Officlal Organ
Edited by the Secretary-Treasurer, P. O, Drawer
T Mo s Braidwood, T,

PUBLICATION COMMITTEE

P, R. Winebi .Chal of the DNoard
L. 8 VagninOucsseveserssessrssssrcsnnnse Adviser
M. J. Donnasusssnsrnsrnnens senrsrsnasensssEdilOF

BUBSCRIPTION RATES
Unlted States and C.lmda. ssessss§1.50 per year
Forelgn_Countri

Siangle Coples .44
ack Coples ...40

SPECIAL NOTICE

COMMUNICATIONS—The Editor solicits news
and articles of Interest to the Macaronl Industry.
ﬁ:’l matiers Intended for publication must reach the

Itarial Office, Braldwood, Ill,, no later than Fllth
Day of Month,

THE MACARONI JOURNAL assumes no resscn-
albility for views or opinions u‘rnucd by contribu.
tors, and will not knowingly advertise irresponsible
or untrustworthy concerns.

The publishers of THE MACARONI JOURNAL
reserve the ri;hi 1o reject any matter furnished either
or the advertising or reading columns.

REMITTANCES—Make all checks or dralts pay-
ble 10 the order of the National Macaronl Manulsc-
turers Associstion.

ADVERTISING RATES

Display Advertlsing,sssssesios Rates on Application
ANt AdBisiisirsrivnnsracnanins 50 Cents Fer Llne

Vol. XX July 15, 1838 No. 3

Macaroni Firm
Wins Suit

The City court of Utica, N. Y, last
month returned a verdict in favor of
the Keystone Macaroni Manufacturing
Company, Lebanon, Pa, in an action to
recover $373.00 on a shipment of mac-
aroni products to Nick Poccia, grocer
in that city, reports the Observer Dis-
patch,

The Utican contested tl e suit, claim-
ing that the macaroni was sour, causing
him to lose money and customers. The
macaroni company contended that the
macaroni was in good condition when it
left the factory, G. Guerissi, president
of the company testified that two other
grocers in Utica had received consign-
ments of the same shipment and that
neither of them found reason to com-
plain,

The verdict fully justified the conten-
tion of the manufacturer and the defend-
ant was ordered to pay for the products
as per original invoice,

Tennessee Mountains
Attract Macaroni Men

The scenic beauties of east Tennessee
and of the Great Smoky mountains of
that state have a fascination for Paul
F. Skinner, founder of the Skinner
Manufacturing Company of Omaha,

THE MACARONI JOURNAL

Neb., according to a correspondent of
the Knoxville Journal. "First day im-
ressions were so favorable that the gen-
tal business man last night wrote his
brother, Lloyd M. Skinner, president of
the firm, to join him there for an ad-
ditional ten day stay,” says the same
authority.

President Lloyd M. Skinner was to
visit the beauties of cast Tennessee en-
route to the National Macaroni Manu-
facturers Association annual convention
in Chicago. The Skinners viewed the
new Norris dam in that part of the
state. Both are personally acquainted
with Senator Norris of Nebraska in
whose honor the big dam has been
named and which is one of the princina!
structures in the great Tennessee Valley
improvement activities,

New Food Bill
is Now Law

On June 25 President Roosevelt af-
fixed his signature to the Copeland
amendment to the Federal Food and
Drug Law. After more than five years
of continuous study and effort Congress
passed the bill now known as the “Fed-
cral Food, Drug and Cosmetic Act.”
Shortly after the passage of the bill, its
author, Senator Royal S. Copeland, died
very suddenly.

The new law broadens and modernizes
the Federal Food and Drug Act which
has been in existence since June 1906
and which was popularly known as the
Wiley Pure Food Law. Tt amplifies and
strengthens the provision designed to
safeguard the public health and prevent
deception. It also extends the scope of
the law to include cosmetics, therapeutic
devices and certain drugs that might
escape regulation.

The act will be enforced by the U. S.
Department of Agriculture as was the
old law which it amends.

The word “food” is defined to mean:
(A) Articles used as food or drink for
man or other animals; (B) Chewing
gum; (C) Articles used for components
of any such article,

New Plant for
Lake Charles

Machinery valued at $10,000 has been
installed in a new macaroni factory in
the process of construction at Lake
Charles, Louisiana and which will be
operated under the name of Clacasieu
Macaroni Manufacturing Company. It
is expected to have the new plant in
running condition the latter part of July.

The new enterprise is the undertaking
of Charles and George Natali of Lake
Charles and of Dominic Mence of Beau-
mont, Texas. The factory space at 706
Railroad Avenue was rented on the basis
of a five-year lease. Tts products will be
distribated mailing throughout northern
Louisianz, Yastern Texas and Southern
Arkansas,

—
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.Macaroni Imports
and Exports

The foreign trade of macaroni prod-
ucts showed a light falling off during
April 1938 as compared with the March
trade, according to the Monthly Swun:-
mary of Foreign & Domestic Commerce
issucd by the Bureau of Foreign ani
Domestic Commerce.

Imports

Macaroni products decreased slightly
during April to 95,999 1bs. worth $9,231
as compared with the March imports
which totaled 105389 Ibs. valued at
$10.991.

The imports for the first four months
of 1938 totaled 339,955 1bs. with a total
worth of $33,163.

Exports

During April 1938 the exports de-
creased sharply to 180,594 1bs. valued at
$12,335 as compared with the exports
for March which amounted to 351,584
Ibs. worth $29,596,

For the first four months of 1938 the
exportation of this food stuff totaled
960,902 1bs, worth $78,115.

Listed below are the countries 1o
which American macaroni products were
shipped during April 1938 and the
amount shipped to cach:

Countries Pounds
United Kingdom .....covvuivienenasns 31,285
Canada 210 laith s s csinosinsminnnnsie 3224
Dritish Honduras ......covevnennnnn, 2,521
Guatemala .....ccooveviesinsrnennenne 100
Honduras 160
Nicaragua 1,483
Panama .... . 14,497
Panama Canal Zon 7.719
Salvador ........ sees 300
) ) e e e e 34,80
Newf, & Labrador.......cvinnnnnsas 1,112
BerttidR oiisvaesvas nnnnesnisivene o 1,570
Barbados . 360
g‘n:nalca ......... BR0
rinidad & Tobag 500
Other Br. W, Indies .o N7
Cuba = i s sinens can s . 25727
Dominican Republic ............ e 4415
Netherland W, Indies..............0.. 12,765
1 O § Ry L A vesvusen 3,167
Colombia_,..... W M
British Guiana . 8
Surinam_ ....... 1 1
Venezuela .. 1,564
Dritish  India 100
M eirshiessssrnane 530
Netherlands Indies ........co0evennen 279
Hong Kong +v.0vvnvus Veesessansusenes 4,200
Kwantung e @ 1+
Philippine Islands 10,467
Syria ... 47
Other A 2,025
Australia . 0634
Dritish Oceania . IH
French Oceania vvvvyvivinnnnsnss venr 1540
New Zealand ...vvoiiiiiviniiniiniinn 12
Union of South Africa....... venesnas 204
by LS A e R e R D 180,594
Insular Possessions

Alaska ..... IR AR cersrrrsssresssss 24439
Hawail ..iviveiias e e veea 111,439
Puerto RiCO ioeieiveenssnesrasnsines 156,772
Virgin Islands .ocivevvenninnncencnnss 4,50
Total +y...se ST KLt vereen 297,337
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HIGH Si. TARD
IN QUALITY

is assured in our extensive plant equipment.

| Ample wheat supply is carried lo n.aintain the
closest possible protein content at all times.

Qur day-to-day variation in laboratery analysis is
not more than a small fraction of one per cent.

You can depend on the highest degree of uniformity
in your day-to-day factory results when using

A/A No. 1 SEMOLINA and FANCY DURUM PATENT

CAPITAL FLOUR MILLS

INCORPORATED
OFFICES
CORN EXCHANGE BLDG. MILLS
MINNEAPOLIS, MINN. ST. PAUL, MINN.

BAROZZI DRYING MACHINE CO, INc.
NORTH BERGEN, N. J.

Renowned Manufacturers

MACARONI—NOODLE DRYERS

- ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

THE ONLY SYSTEM KNOWN TO BE SPACE -TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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er, E. V., t’ln Ihu':u:l Journal, Bral ﬁom?il"no!l.
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OUR PURPOSE: OUR MOTTO:
s OUR OWN PAGE sl
ELEVATE National Macaroni Manufacturers VDoAY,
T Association =
ORGANIZE i . Then--
. HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
[ ]
OFFICERS AND DIRECTORS 1937-1938
P. R, WINEBRENER, Chairman of the Noard......A. C. Kiumm & Son Macaroni Co., ii.ladelphia, Pa.
LESTER S. DANE, Execulive l‘l:»idtm ............... eesesnssNew York, N, Y.
JOSEPH FRESCHI, Vice President...ouuss Mound Clly lhnnmi Co., St. Louis, A2
AL J. DONNA, Secretary Treasurer. cou eescsnresnsnsssssssssnssassnns DBraidwood, I
B, R. JACODS, Director of Research,.... T T LI Drooklyn, N. Y
B. Drown, Libertyville, 111 A. Irving Gun, Chicago, Il : Frank Trabcanti, Chicago, 111,
gl fySai Lol P Pk, & oo S v e . Vil 5, B o
L De Rocco, San m.é. Cal. i-rnnk Pepe, \\a'mlsury. Conn, | C' '\" anl‘e‘.mlflrril 'u'r'l. ‘i'
Joseph Fuu:fal. 5t Louis, Mo, Emanuale Renzoni, Jr., Long Island City, N. Y. Frank Zunino, Long Island Culy. N Y.

The Secretary's Message

Housecleaning Opportunity

The Federal Trade Commission's gift to the Macaroni In-
dustry on July 7, 1938 was a set of sclf determined rules
whereby the trade may voluntarily cleanse itself of the nefari-
ous, confidence destroying practices which a few have prac-
ticed and about which there has been such universal complaint.

The National Association is justly proud of the part it took
to date in getting the Federal Trade Commission to promul-
gate Fair Trade Rules und to' promise its welcomed assist-
ance in their enforcem:nt.

The National Macaroni Manufacturers Association is also
pleased with the machinery which is to be set up within the
industry to codperate with the Federal bureau in the con-
tinuous housecleaning campaign that will soon be inaugurated.

Official notice of the effective date of the new rules has
been sent all known macaroni manufacturers and distributors,
They have been asked to sign a return to the Federal Trade
Commission, an acknowledgment of the receipt of the copy
of the rules sent them and a pledge of their intention to ob-
serve the rules in the future conduct of their business.

Very early the Commission will have a list of the honest
and willing manufacturers and those who are to be watched.
Manufacturers should ponder their final decision carefully.
If they pledge obedience they should be prepared to observe
the rule scrupulously, There will be no “in-between” po-
sition for any of them to assume. Either they must agree to
observe the rules or choose to violate them at will. A state-
ment by the Federal Trade Commission, through its Secre-
tary, Otis B. Johnson, that accompanied the official copies of
the Trade Practice Rules sent all known manufacturers makes
this point very clear:

Statement by the Commission:

Trade practice rules for the Macaroni, Noodles, and . Related
Products Industry as herein set forth, have been approved and are
promulgated by the Federal Trade Commission under its trade prac-
tice conference procedure.

The products of the industry to which the rules relate comprise
macaroni, spaghetti, vermicelli, noodles, and related products in what-
ever form or style the same may be made.

In the course of the proceedings, an industry’s conference was held
in Chicago under th Commission's auspices and proposed trade prac-
tice rules were submitted by members of the industry. Thereafter,
tentative action was taken by the Commission on the rules so sul-
mitted and a draft of proposed rules was made available upon public
notice of at least 15 days, in pursuance of which all interested and af-
fected parties were afforded opportunity to present such pertinent facts,
suggestions, or objections as they desired and to be heatd in respect
to the proposed rules, Such I:carmu was held in Washington and all
matters submitted orally and in writing m:re received and filed in the
proceeding,

Thereafter, and upon consideration of the entire matter by the Com-
mission, final action was taken whercby the rules appearing hercin
under Group I were approved and ordered promulgated.

These rules do not in any respect supplant, or relieve anyone of the
necessity of complying with the legal requirements of the pure food
laws or other provision of law. They are established under laws ad-
ministered by the Federal Trade Commission for the purpose of morc
effectively stamping out unfair practices in M= *:i>~at of the public,
and to assist in general law enforcement tc this end.

The rules are now the law of the trade. Their strict observ-
ance is recommended. They will be printed in full in the
August issue of Tue MAcARONI JoURNAL as a final reminder
of the promulgation—M. J. DoNNA.

The “WONDER TRIO” oftoday and for tomorrow

A Continuous Automatic Process from the Mixer to the Packing Table
at the Rate of 1000 Pounds per hour complete drying process--2} hours

No Trucks Necessary

No Trays

No llands Touch The Product

Minimum In

LABOR
FLOOR SPACE
POWER

Maximum In

QUANTITY
QUALITY

Kneading and Sheet Forming

Perfect operation under
any climatic condition
checked by automatic
heat and moisture con-
trol.

For Particulars
Write to

Clermont Machine Co.
268 Wallabout St.
Brooklyn

N. Y.

Continous Nuodie and Shore Cut Dryer




your prand, rely

A NUMBER ONE
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li To ass\re uniform color and cooking quality that will hold_business for
i on these Pillsbury quality producte:
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PlLLSBURY’S SEMOLIN

,BURY’'S DU

PILLSBURY’S DURU

RUM FANCY PATENT
M GRANULAR

Desirable coior and strength .« in whatever grade you choose
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