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Trade Practice Rules to Be Strictly Enforced, Irrespective

Every manufacturer in this industry has reccived a copy of the Trade Practice Rules from the Federal Trade Commission
together with a return acknowledgment blank. All known manufacturers also received a printed copy from the Association.
I find many manufacturers believe that unless the acknowledgment card is returned to the Federal Trade Commission
" these regulations are not binding on him. Let me correct any misunderstanding you may have in this regard.

ANY MANUFACTURER SELLING HIS PRODUCT IN INTERSTATI COMMERCE 1S SUBJECT TO THESE
REGULATIONS AND HAS BEEN SUBJECT TO TH:M SINCE JULY 7, 1938 REGARDLLESS OF WHETHER HE
HAS SIGNED THE ACKNOWLEDGMENT CARD O# NOT.

A reasonable amount of time has been given every manufacturer to adjust his operations so that he could comply in every
respect with these new regulations. Two menths have passed sinee they were made binding upon every manufacturer. THIS
NOTICE IS TO INFORM YOU THAT FROM THIS DAY FORWARD EVERY VIOLATION FOUND OF THE
TRADE PRACTICE RULES WILL BE REPORTED TO THE FEDERAL TRADE COMMISSION FOR ACTION
UNDER THE FEDERAL TRADE COMMISSION ACT APPROVED SEPTEMBER 26 1914 AND AS AMENDED
AND APPROVED MARCH 21, 1938.

.

IN CASES WHERE THE FEDERAL TRADE COMMISSION FINDS A VIOLATION OF THE TRADE
" PRACTICE RULES FOR THIS INDUSTRY THERE WILL BE ISSUED A “"CEASE AND DESIST” ORDER, AND
ANY PERSON, PARTNERLHIP, OR CORPORATION WHO VIOLATES AN ORDER OF THE FEDERAL TRADE
COMMISSION TO CEASE AND DESIST AFTER 1T HAS BECOME FINAL, AND WHILE SUCH ORDER IS IN
EFFECT, SHALL FORFEIT AND PAY TO THE UNITED STATES A CIVIL PENALTY OF NOT MORE THAN
$5,000 FOR EACH VIOLATION, AND TO QUOTE FROM SECTION 14(a) OF THE ACT:
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“Any person, partnership, or corporation who violates any prevision of scetion 12(a) shall, if the use of the com-
modity advertised may be injurious 1o health because of results from such use under the conditions prescribed in the

advertisement thereof, or under such conditions as are customary m usual, or if such violation is with intent to de-
fraud or mislead, be guilty of a misdemeanor, and upon conviction shali be punished by a fine of not more than $5,000

or by imprisonment for not more than six months, or vy both such fine and imprisonment; except that if the con-
viction is for a violation committed after a first conviction of such person, parwership, or corporation, for any viola-
tion of such section, punishment shall be by a fine of not mor than $10,000 or by imprisonment for not more than one

' - -y g P R DD. U ET S ;-|—» N : -~ ——l- : . : . 18 year ar by both such fine and imprisonment.”

Adulteration, misbranding, misrepresentation, use of coloring, deficiency of eggs in noodles and sales below individual cost

NI

Folding cartons by Rossolti are especially designed fo empha- Pul Thiy 1iks Dhe. covetilanca’ of & shiiy cosiaioss’ that asrves: ol ol are all covered in the rules and any manufacturer found violating the Rules will be dealt with by the Federal Trade Commis-

size th lity of i

calch ﬁ.:u.n"'nf J:“:,ﬂﬂ:,"’ They h‘:ﬂ:ﬁ. “}" trade . . . the contents are consumed. Appoelizing recipes on side panels -ugges! sion under the provisions of the Act as in part set forth above,
SR TM IETYERF . Than Why. 56, My SOPSaitiol manalns || ey oy et oot el brand names ‘and bademo ks s
turers ol Egg Noodles and Macaronl Products have .:ﬂ:ﬁ:? :::‘:...'D remember, causing housewives lo buy your product oguin ced

to Rossolti Cartons for Increased sales and profits, It is the sincere desire of the Association to cooperate with every manufacturer to the end that it will not be necessary to

Repeal business Is th » your ' " . = . s i | - i ;
lins, too. in brilllant 'h:ﬂ":'gl';',“}i'::’l‘::u ?:::I?n:f. a":nlé- IE:P:::;}{ "-"‘“‘ report any violation to the Federal Trade Commission of our Trade Practice Rules. The Association wishes that every manu-

Busy shoppers preler to buy Egg Noodles in our DUBL-VU . i
can ses -tie clen, usbreksn praduct through Glads wlnd:::h!?;l 1;1:‘:": &l;r:;{;;lgogfu you ideas, suggestions and cost estimates. Wrile todat. facturer having any question relative to these Rules will take them up either with me or with Mr, Henry Miller, Assistant

d »
1698 * Celebrating 40 Years of Packaging Service * 1938
Any manufacturers doubtful or suspicious of products found being sold in their markets are urged to obtain samples of

R U S S [] .l- T | l- I T H l] G R A P H I N G c 0 M P A N Y I N r these products and forward them to this office, 1f the doubt or suspicion is proved through analysis appropriate action will im-
y ! mediately be taken by this office.
i 1 s LEsTER S, Dang,
Main ijzce and Plant « 121 Vatick Seveet, New %bé. YA y Fresident.

BRANCH SALES OFFICES IN PRINCIPAL CITIES

il PACKAGING HEADQUARTERS FOR THE - FOOD TRADE

Director, Trade Practice Section, Federal Trade Commission, Washington, 1. C,

RIS R Yy o oAt AT e ja - - [ .
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‘Fﬂfg.:iqgluded in’ the daily menus, and where consumption in Mr. and Mrs, America’s daily dict.
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MACARONI — and now — FISH

It seems quite a coincidence that the providers of Fish and drops to 2 pounds and even to 1 pound a year. When it is
the manufacturers of Macaroni Products should select suc- noted that these figures represent all kinds of macaroni prod-
ceeding weeks for publicizing the merits of their respective ucts, bulk and packaged, fresh and properly dried, canned and
foods to the American Consumer| The Fishing Industry held in combinations ready-to-serve, it is quite evident that there is
its “National Fish Festival” from October 2 to 9, 1938, while need for some drastic promotional work by Macaroni-Noodle
the Macaroni Industry observed the week of October 9 to 15 Manufacturers for their splendid food.”
as “National Spaghetti-Noodle Week.” In order to focus public attention on the advantages of fish

Another coincidence is that the people of Italy, world re- the Fish Industry set aside the first week in October for a
nowned as connoisseurs of good foods and the heartiest eaters National Fish Festival. Backed by a government cndorsement
of Macaroni Products in the world, also eat millions of pounds and supported by the united effort of producers, distributors,
of fish annually, So important are fish and wheat to the diet suppliers and others interested in the Fishing Industry, the
of these people, as it is to the majority of the people in the weck of the Festival found people talking, buying and eating
universe, that the' Italians through the ages have developed more fish than it ever has before.
many recipes for the preparation of their favorite spaghetti, To call the American public’s attention to the merits of
ete. with fish of all kinds, Macaroni Products that should appear more frequently in the

So there s much in common between the two good foods menus of all classes, the second week of October was desig-
thus nationally publicized during the first half of October, the nated as National Spaghetti-Noodle Week. Lacking the sup-
month when the people's eating habits change from their fa- port of a government endorsement, but possessing the en-
vorite “hot weather” dishes to the more substantial foods for dorsement of nearly all food experts and authorities on nu-
the Fall and Winter months. It is the hope of the sponsors trition, and backed by durum millers, wholesalers, chains and
that Mr. and Mrs. America may use both products in ever in- independents, the recent Spaghetti-Noodle Week encouraged
creasing quantities because of their concerted and well planned  Americans to thirk more and more of the merits of that
publicity, 1009 wheat for *9 eat it oftener for nutrition, for econ-

There is also considerable similarity in the appeals for pub-  omy and for l.. ~ake. Distributors and retailers got sol-
lic favor in the two promotions referred to. They differ prin- idly behind the promotion because of the “pull” which the
cipally only in that while only a goodly percentage of the sale of Macaroni Products has in increasing the purchases of
macaroni-noodle manufacturers got solidly behind the activity, customers who plan to serve this ideal grain food.

practically all of the important fisheries in the country spon- Good health is but one of the reasons why fish and maca-

sored the fish campaign, and in addition it received the en- roni products occupy a prominent place in our national diet.
dorsement of the United States Bureau of Fisheries, an in-  TFish is plentiful and economical. Macaroni products are nu-
valuable aid. tritious and combine tastily with almost every other food—

“Much as fish has been publicized as one of Nature's most fish, meat and cgg, especially.

» valuable health foods,” reasons the publicity released by the New developments in catching, preparing and distributing
National Fisheries Committee, “the per capita consumption of fish assure a standard of quality impossible even a few years
fish of all kinds is lamentably low—less than 20 pounds per ago. Improved factory equipment, protective packaging and
year, Indeed in many inland scctions of the country where the expert handling of macaroni products insures delivery of this
same valuable vitamins and mineral elements are low or lack-  food in its very best condition and increases its keeping quali-
ing in other foods, the consumption drops to 10 and even to tics; they will keep for months, even for years without deteri-
5 pounds per year. When one considers that these figures rep-  oration. Fish when properly cooked is a favarite with every

resent all kinds ‘of fish—frozen, fresh, canned, smoked, ete.— member of the family, Macaroni Products when prepared in

it is evident that the American housewife is overlooking one  the many templing ways recommiended will prove a delightful

of the most valuable foods'she can serve her family.” change and produce a chorus of calls for more by young and
In their publicity the Macaroni-Noodle manufacturers pro-  old.

claim, “Because Macaroni Products have been so rarely ad- New recipes—new delights for the dinner table were fea-

vertised as a whole, and because this food is wheat in its high- tured during the two weeks in newspapers, on the radio, at
est: form, nutritious, wasteless and economical—verily The cooking schools, in bulletins and through all known education-
Enrtrgy Trio—the consumption of Macaroni, Spaghetti and al channels.. The sponsors believe and expect that the coopera-
Egg Noodles is surprisingly low—less than 5 pounds per capita tion of those interested, not only in their industry but in the
per.year. Indeed there are many rural sections and many economics and ‘wellbeing of the nation will result in a new ap-
‘poorly’ populated urban centers where this food is rarely, if preciation of the importance of fish and of macaroni products
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Report of Director of Research
for September

In last months Journal 1 submitted some
fignres obtained from the Dominion Grain
Research Laboratorivs of Winnipeg, Canada,
concerning the durum wheat crops of 1936
amd 1937,

I have just reccived from the same Lalo-
ratory figures comparing the durum crop of
1927 with that of ,938.

Table 1 shows the protein content of four
grades of Canadian Western Amber Durum
for the 1938 crop. It will be noted that the
first thrze grades are practically identical in
protein content while grade 4 contains a high-
er percentage than do the other three. This is
due probably to shriveled grains which fail
to clborate starch, It is well known that
shriveled berries of wheat usually contain
more protein than do the plump berries. In
this table will also be found the number of
bushels in thousands of each grade. The
analyses includes inspections from August |
to September 21,

Table I gives the comparative data on
I-mlriu, carotenc aml color in wheat, semo-
ina and macaroni obtained from the twe
crops,

his table shows that the protem in semo-
lina for both crops is practically identical, This
is not borne out by analyses in our American
semoling so far as we have gone. It is true
that we have examined only a few samples
of semalina of the 1928 crop delivered to mac-
aroni manufacturers, This so far shows that
the protein of this crop is slightly lower than
last years, In fact some samples contained
below 11%. Tn this connection I wish to ad-
vise our readers that under the Federal Speci-
fications macaroni delivered to the Federal
Government must contain not less than 11%
protein on a 12% moisture basis. Therefore
macaroni manufacturers filling  Government
contracts should pay particular attention this
year to the protein content of the raw ma-
terial which they use in order to avoid re-
jections,

The carotenoid content of the semolina
produced from this years crop is lower than

Keystone “AIRS"
Macaroni

Andy Arcari in New ltalian-
American Program

“Casa San Giorgio®, a new type of
radio program is now on the air over sta-
tions WOV, New York; WPEN, Phila-
delphia; WELI, New Haven; and
WCOP, Boston, at 4:30 Sunday after-
noon. The show is unique in that it has
an appeal to the Nalian as well as Eng-
lish speaking audiences. The featured
artist 1s Andy Arcari, the famous accord-
ionist who has introduced the accordion
as a solo instrument in the highest mu-
sical circles. Arcari's recent concert in
Philadelphia's  Academy of Music re-
ceived distinguished praise from metro-
politan music critics and from music
critics of leading newspapers and nation-
al magazines.

Ralph Borrelli, foremost Italian an-
nouncer, plans an important dramatic
part in the new program. Also featured
1s a new radio discovery, Count Ernesto
Russo. Although this is his first ap-
pearance on the air, Russo is widely
nown as a speaker, humorist and for

By BENJAMIN R. JACOBS

that of last year. This is shown in Table 11
as well as in our own laboratory work, Al-
though apparently there is less )'eilnw pigment
in this years durum crop macaroni seems to
be brighter. This is due to the fact that there
is more white and less black and red in this
crop which is not in agreement with the
data submitted in Table 11. This table shows
that there is more red and less white in the
1928 durum crop than there was last year and
the suggestion is made by Dr. W. F.” Geddes.
chief chemist of the Canadian Grain Researcl
Laloratory that this greater amount of red
and the decrease of white has produced a
macaroni with a brownish hue this year, Our
experience here so far is that the macaroni is
hrighter in color, We however have not had
a sufficient number of samples nor are we
sure that the semolina furnished has been
made solely from 1938 durum wheat so that
our comment in this regard is purely specu-
lative.

In the next 30 days we will he more posi-
tive concerning the source of our semolina

and will have accomulated more data <,
we will be in a position to submi
comparative figures on both crops.

“har
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TABLE L.

CANADA WESTERN AMBER DUpi \l
WHEAT—I1938 CROP,
WINNIPEG AVERAGES FOR PERIOD
AUGUST 1| TO SEPTEMBER 21

Collection Wheat Protein Contoin
Perimd ICW.2CW.ICW. 10 W,
e b G %
Aug. 121 .........12.9 13.2 134 139
Aug. 22-31 .. J300 126 131 10
Sept, 17 . J35 0 12,7 132 1
Sept. B-14 4 128 13

Sept. 15-21 L34 1290 130 ;
Aug. 1 to Sept, 21..10,1  12.8 132 14.1
) omitted )

Number of Bushel« Rc';nrcsulll:tl (00
Auvg, 1o Sept. 21,681 5563 2,167 o)
N x57 computed on a 135% moisture hasis

TAPRLE 11
CANADA WESTERN AMBER DURUM WHEAT.

COMPARATIVE ANALYTICAL DATA

ON 1937 AND 1938 CROP AVERAGES,

Winnipey Averages, 1935-398-39 Crop, (Sept: 3, 1938)

Wt. per

Imp. Wheat Semolina Semolina 5%

Color Analysis of Macaroni
e Color

G %
Grade 1u,  Protein Protein Carotene  Red  Yellow White Black Score
1hs. % % p.pm.
I inmipey Averages, 1V38-39 Crop. (Sept. 3, 1938)
LICW. s .. .06 1.6 4.80 H3 3o 192 325 563
2CW. . 0614 1.4 4.45 150 3R 17.0 33.2 55.0
% J1 o 05¥; 1.9 443 4.5 37 163 3.5 86
innipey Averages, 1997-38 Crop, (Sept. 24, 1937)
LEW, suasineans (1A 133 17 575 1.2 298 243 M7
2CW. .. 0 129 11,7 5.9 1.6 295 274 3.5
7o sk, LA L0414 128 1.5 6.19 12,0 .7 223 3.0

his amusing interpretation of various ior-
eign  languages, Supporting talent in-
cludes guest artists and the orchestral

Raffaele Bormelll. a young artist starring in
the Metropolitan Opera, who ls the “CHEF"
of the Casa San Georgio, heard regularly on
a chain ol eastern slailons felling of the
food merits of macaron! products.

Latin music of the San Giorgio Troula-
dours,

Comedy appealing to both Ttalians an
Americans is heard on "Casa San Gin
gio”, with the popular songs of hii
races,

Potato “"War"”
Continues

The running and unending fight be
tween Idaho and Maine potatoes reache!
its highest pitch on September 29, when
Governor Lewis Barrows of Maine ami
Governor I W, Clark of Idaho engaged
in a challenge match to see who could
pick the most potatoes. The mateh took
place at Fort Fairfield, center of the
Maine potarn growing area.

About all that the match proved was
that neither of the Governors was a
good potato picker. On the other hand,
the contest proved that good potatoes
are grown in both the states interested
eud that the growers should join in
some cooperalive movement to continue
the popularity of the American spud in
this country and abroad,

October 15, 1938
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6,000,000 women will hear her 'Savory Noodles with Pork’
recommendations October 28 over 56 radio stations

On Friday, October 28, over a chain
of v radio stations that blanket '.]f'“'
country, Miss Detty (.rqckur. radio voice
of Washburn Crosby Company, Minne-
apolis will broadeast a message to more
than 6,000,000 housewives 3\']10 have
been invited by advance notices to be
fistening in.  This important group of
women will be urged 10 buy quality
macaroni  products, particularly  Egg
Noodles made from Sumu_lmn, and 1o
prepare and serve them with pork, the
favorite Fall meat, in accordance to a
recipe which she will present over the
airl.l ipe i upremely delicious

¢r recipe 1s a supremely J us
one-dish ||11ca|—S.r\V()[{\' NOODLES
WITH PORK. It is a dish which all
America will want to try. [It's very
mame is appetizing—it instantly paints
a word picture of a tempting cmnlm::!-
ticn of two popular, tasty foods. It's
an appetite thriller, according to this
beloved radio artist who delights in
creating “foods America loves.”

“Have you ever noticed that cmn!:mccl
husbands always speak of one thing—
that they do appreciate the woman who
cheerfully makes the best of things and
even on the smallest incomes manages
so thriftly that they stretch every dollar
and made it do the work of two?"”

“It's really surprising what delicious
meals can be prepared from simple, inex-
pensive foods if we give a little special
are and thought to the matter,” this
authority  will tell her listeners on
October 28, “One of the best ways |
know of extending meat is to combine
it with Macaroni, Spaghetti or Nnnrllc§.
Macaroni, considering its food value, is
the cheapest food we have., You can
take a little inexpensive meat and com-
binc it with a few vegetables and some
macaroni or spaghetti or egg noodles
lo make a tasty hearty dish that will
jusi “hit the spot' and yet cost almaost
nothing.  And that's just what we've
done in the delicious one-dish meal I'm
teliig you about. Here it is.”

Savory Noodles With Pork

We call it Savory Noc dles With Pork.
Tt can be made with either macaroni or
ege noodles, and here's the way it is
made;
14 1b, Eggr Noodles
*¥41b. Pork Butts, ground
2 small onions, chopped
1 bunch celery, chopped
I can Tomato Soup

Y2 cup water

¥ cup grated cheese
1 tsp, salt

Y4 tsp. pepper

*A mixture of beef, pork and veal
mav he used.

Cook the noodles until tender—about

15 minutes—in 1% quarts of boiling
waler to which 1% tsp. salt have been
added.  Drain,

Meanwhile, brown the meat in 1 tbsp.
of drippings. Add onions and celery and
cook 10 minutes, Mix the drained
cooked noodles with the onions, celery
and meat, .

Measure the grated cheese by packing
it in a measuring cup. Add cheese,
tomato soup and water to the meat and
noodle mixture. Season with salt and
sepper and pour into a buttered, shal-
ow 8-inch ca serole.

Bake 45 minutes in a moderate oven,
350 degrees. Or pour mixture into an
B-inch saucepan and et simmer on top
of the stove for 30 minutes. This recipe
will make 6 servings.

1.

President Jefferson )
Introduced Macaroni

“The Family Circle,” a well edited
magazine on Foods amd Home Econom-
ics credits a Presidemt of the Unitad
States as being the first American 1o
introduce Macaroni as a food that his
people should consume with greater reg-
ularity. In_a  pictorial page entitled
“Food For Thought” edited by Robert
Pilgrim, the September 23, 1938 issue of
the magazine carries a picture of Thum-
as Jefferson, third president of the Unit-
ed States with a credit line to the effect
that he “introduced Macaront and Va-
NILLA to this country. He smuggled the
first rice seed from [taly to South Caro-
lina, thus initiating the South's rice
growing industry, He scrvmll the then
very rare and Jittle known ice cream
almost daily at the White House'

With this “regal” introduction maca-
roni in its many shapes has grown into
an important food for millions who now
populate the country which Jefferson
governed nearly 125 years ago.

We wish you pluck,

Publicity Via Recipe Route

@

5k

Nothing yet has been discovered by food
specialists that excel good recipes in creating
interest in and more general use of foods,
Recognizing this, ‘The National Macaroni In-
stitute has been making good wse of this
form of publicity.

For the coming Hallowe'vn Season, maca-
roni as the main dish of the meal is being
specially recommended,  The release, repro-
duced in part betow, has already appeared in
thousands of papers throughout the country
and will find its way into most of the food
pages before the holiday date comes around.

Frozen Fruit Punch
(Serves 0-8)

2 cups sugar

14 cups water
I/i §m[:|1l bunch mint, chopped

J cups weak tea (or gingerale)

¥ cup lemon juice

2 cups orange juice

Boil sugar, water and minll lu'uclht'r_ for
5 minutes, Chill, add remaining ingredients,
strain and [recze.

Lima and Celery Salad

2 cups cooked, dricd Limas

I cup diced celery.

Y4 green pepper, minced

¥ cup French dressing

Mix ingredients an hour or more before
serving.  To serve, arrange on letiiee leaves,
Place a spoonful of mayonnaise on top and
sprinkle mayonnaise with minced green pepper.

Whole-Meal Macaroni Dish

Easy to prepare, wholesome aml inexpensive,

¥4 1h, macaroni

1 cup milk

2 1ablespoons hutter

1 can tomato soup

1 cup grated cheese

Salt and pepper -

Boil macaroni in plenty of boiling, salted
water Gl tender.  Drain.  Melt butter in
saucepan and add the cooked macaroni. Hea
well and add the milk. Cook macironi in
butter and milk until about dry. Add tomata
soup and cheese, Heat until cheese is well
melted, stirring till flavors blemd,  Serve hot.

Note:  Spaghetti, cllmws\.‘ sea shells or
other shapes of the macaroni family may he
substituted for macaroni in this recipe,
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New Food- Standards

New Food and Drug Act Gives Greater Public
Protection and Provides for Increased Punishments

Back in the days when it took a popu-
lar song at least a month to invade every
city and village in the United States
applesauce was applesauce — ice cream
was ice cream—and noodles were noo-
dles. They were made right in the fam-
ily kitchen and Mother took pride in
keeping them alwais the same high qual-
ity, observes The Market Basket, edited
by the Burcau of Home Economics,
l{ S. Dept. of Agriculture.

Shopping for food then was fairly
simple. It meant buying comparatively
few kinds of food — staples and other
raw materials, Out of these the cook
concocted her own varieties of pies,
cakes, bread and salad dressings.

But with the march of time and ma-
chinery there came a change in this order
of things. The scene shifted—for the
manufacture of many common foods—
from kiizhen to factory. Many new food
brands caine on the market.

Congress in 1906 passed a food and
drugs act to control the rapidly growing
foog industry, This act was regarded in
those days as a revolutionary measure,
Unquestionably it did much in the 30 odd
years of its enforcement to promote
wholesomeness and honest labeling in
commercial food products.

But in a generation of use this act be-
came outmoded. Many abuses developed
in the food field that were not fore-
scen at the time the law was framed.
One of the most striking deficiencies was
its lack of authority to establish food
standards that had legal force and effect.

In the absence of authoritative stand-
ards old food designations took on new
meanings. “Noodles” bought at the store
didn’t necessarily have to have cgﬁgs in
them — unless th:rv were specifically
marked egg noodles. “Ice cream became
a term applied alike to a rich mixture
“as good as Mother’s” and to insipid
frozen stuff more than half air with
just a trace of butterfat. Dishonest prac-
tices in the way of cheapening what
should have been standardized staple
foods developed in the highly competi-
tive food industry.

It was to bring some order to this cha-
otic condition of food shoning that Con-
gress passed the Food, Drug and Cos-
melic Act of 1938. Homemakers the
nation over are watching with interest as
the machinery of its enforcement gets in
motion. -For this law gives them new
protection, throws up long necded safe-
guards arpund their family's health and
pocketbooks,

In this new act there is a provision
that authorizes the setting up of stand-
ards for foods. This section, the real
cornerstone of the food part of the act,
gives the Secretary of Agriculture power

to cslabliuh_slnndnrds of identity, quality

for Violators

and fill of container for nearly every
food under its common name.

When minimum standards are estab-
lished for the more common food arti-
cles, much shopping drudgery will be
done away witﬂ. For instance it will
be possible for the shopper to ask for
noodles and be assured that it meets the
government standard for noodles with-
out analyzing an itemized list of contents
on the lubel. It will be as simple to buy
salari dressing or ice cream as it is to
buy butter today, Butter now is the only
food for which there is a legal food
standard, -

Setting up food standards will neces-
surily be a slow process, Tt will not be
completed in one year or even two ac-
cording to officials in charge of the ad-
ministration of the new act. But already
a start has been made, Secretary of
Agriculture Henry A. Wallace upon rec-
ommendation of the Chicf of the Food
and Drug Administration, has appointed
a Food Standards committee, This com-
mittee consists of five men and one
woman, each one of whom has an ex-
pert knowledge of food.

It will be the task of this committee
first of all to decide what foods most
need to be standardized. ‘Then by a de-
tailed procedure outlined by Conaress
they will go about the task of fiviie
standards, Thev'll consider data gath:
ered by expert chemists and food inspec-
tors. They'll set up tentative standards,
Then they will conduct furmal public
hearings.

These_public hearings will take place
in the Food and Drug Administration
offices at Washington, D, C. and prah-
ably at other convenient places through-
out the country, Here the public, pro-
ducer and consumer alike, will have a
chance to present facts — to tell what
they think should enter into each partic-
ular food standard. Then after thoroueh
deliberation the committee will draft the
final standards, present them to the Sec-
retary of Agriculture,

Although the food provisions of the
new Food, Drug and Cosmetic Act do
not go into effect until June of next year
the observing shopper” will soon notice
some changes for the better. She will
see a new type of label on prepared
foods for which there will be no stand-
ard set up immediately. And she'll no-
tice the adoption by some manufacturers
of containers of new shapes and sizes,

Formerly a food label had to meet
only two requirements according to law.
It had to give a true statement of quan-
tity. And it could not make any false
statements, Dut there was nothing that
forced the manufacturer to print_ather
worthwhile facts on the label,; He could,:

¥

and many did fill it with beautiful Prose
that told absolutely nothing,

Under the new law the fabel must pive
useful facts—name every ingredient iy a
food. If any artificial coloring or flavor.
ing are added, the label must note thay,
Exceptions to this itemized labeling will
be the food products for which definite
standards have been set up. For these
products the mere name of the standard
article will be sufficiently informative for
intelligent shopping.

As the manufacturers exhaust their
supplies of old type lubels, many are al-
ready using the new ones before the
deadline of June 1939, But it is still up
to the woman who buys to decide for
herself what the information on these la-
bels means to her family and to apply
that knowledge to her shopping,

Probably there are few women who
have not at some time or other bought
a package of cheese—or nuts—or other
food that looked as though it held much
more than it actually did. It may have
been the shape that deceived, or a false
bottem in the box, or a slack filled con-
tainer, or a paneled bottle in which the
glass seemed to magnify the contents.

Under the new law the use of decep-
tive containers and slack filling will be
illegal. Already some manufacturers are
Leginning to use new shapes and sives of
contuiners as their supply of old ones
runs out,

These provisions of the TFood, Dr
and Cosmetic Act concerning labels, ¢«
tainers, and food siandards have buen
drafted chiefly to protect the shopper's
purse. Other food provisions hayr buin
designed to safeguard public healt.

Mothers of young children wili be 1.
lieved when the provision prohibiting 1!
inclusion of small metallic trinkets
candy goes into effect. Those who u-
foods manufactured for special uses
the diets, such as baby foods, will so
be able to check up on exactly wh:
they are getting. Under the new Ia
they must all be labeled fully—with it X
formation as to vitamin content, mineral
content, and other dietary properties.

Another food provision of the law for
bids the use in foods of uncertified coul
tar colors, Still another makes it illegal
for anyone to sell food' “injurious to
health",

All in all the new law, according 1o
Secrutary of Agriculture Wallace, “rep-
resents a great advance in public protec-
tion”. Its provisions have been intelli-
gently drafted to correct some of the
more flagrant abuses in the food indus-
try today, And there are “teeth” in the
new law to make it ‘ctfective--in the
form of increased punishments for vio-

lations.
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will hear Betty Crocker
_SELL FOR YOU OCTOBER 28th

% [l
,ﬁ/; Coast to Coast . .. 50

Radio Stations . . . that’s the cov-
erage placed at the disposal of
Betty Crocker, world famous
cooking authority, when she steps to the
microphone to sell noodles for you!

Her full 15 minute program will be
devoted to SAVORY NOODLES WITH
PORK ... one of

her original recipes

THE MACARONI JOURNAL

GOLD MEDAL -EMOLIN

WASHBURN CROSBY COMPANY

b

. . . especially delicious, and easy to
prepare.

Don’t miss it...and don’t miss tying
in with it! Remember . . . it's October
28th, your local radio station will give

you the time of the broadcast.

(TRADE NAME)

CENTRAL DIVISION OF GENERAL MILLS, INC.

CHICAGO, ILLINOIS
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. . Macaroni Excellent
Pouring Oil on Troubled Roads  Mgcaroni Excellen
By DanieL R, Honcoon,
Ph.D,, JD.

By William L. Wright

Industrial miracles are a dime a dozen
these days, but when a barrel of crude
oil can build a new west in America, it's
a story. That's what has happened in
the last 10 years, for the same barrel of
oil now gives up the gasoline that drives
30 million motor vehicles—and the pave-
ments, hard surfaced and dustless, for
them to work and play on.

Dust has always been the curse of
western highway travel. It almost suf-
fncated the goldseckers of 1849, and the
motorists of 10 years ago, even 5 years
ago, weren't much better off, on the dirt
or gravel roads that still predominated.
The dust stifled business and strangled
pleasure; if it wasn't dusty it was mud-
dy, and then both business and pleasure
were paralyzed entirely.

All this iz changed now everywhere in
America, but particularly in the. million
square miles between the Rocky moun-
tains and the Pacific ocean. In this vast
area, favored as a vacationland as well
as a reservoir of undeveloped natural re-
sources, the swift arrival of practical
perfection in highways is spectacular, al-
most incredible,

The contrast is Fointed by two con-
secutive World's Fairs at San Fran-
cisco, a quarter of a century apart. It
has been estimated that some 20, r-
sons struggled over wretched roads into
Californiar for the Panama-Pacific Ex-
position in 1915. The estimated highway
travel toward the Golden Galte Inter-
national Exposition in 1932 is estimated
conservatively at 2,400,000 for the new
highways have built new standards.

The change began immediately after
the last western world's fair, and it will
reach essential perfection just in time for
the approaching 1939 evenl. Since 1916
when the Federal aid road act ‘was
passed, a total of $1,116,258,000 has been
expended on major roads of the 11 west-
ern states. Now the west is endowed
with almost 40 thousand miles of high-
ways, improved step by step through the
vears, and finally perfected in an amaz-
ingly short time.

{.ogical sequence of development great-
ly delayed the perfection the roads have
just attained, First, new alignments were
selected, eliminating the haphazard zig-
zag courses of primitive roads. Next came
grading and drainage, a tremendousl
costly operation, Third step was an all
weather surface to 1prcvent the paralysis
of rain or snow. The quick, cheap an-
swer was gravel, eo gravel was spread
widely as an emergency measure,

Gravel gave western roads a certain
measure of reliability, but they noto-
riously lacked speed and comfort, for a
gravel road could be as rough and dusty
as if never a dolla: had been spent, The
fundamentals were there at vast cost,
but travelers still were miserably un-
comfortable, A wide gap yawned be-

tween the motorist and his comfort, but
it was easily closed,

Low cost bituminous surfacing was
the answer this time—the sticky asphalt
found in the same barrel of crude oil
that yields gasoline. This surfacing can
be made plastic by heat, water or a vola-
tile solvent, and hauled almost any dis-
tance. Spread and rolled, it solidifies into
a solid slab of black pavement.

Or the old surface can be scarified
and treated with oil. It becomes in-
stantly dustless, and after a few years
of progressive treatments it stands as a
paved highway, Under many different
methods, each applicable to local condi-
tions of traffic volume and subsoil, per-
fection comes quickly. A given mile, ac-
cording to minimum costs quoted by the
As&;:alt Institute, can be dustproofed for
$100, hard surfaced with an “armor-
coat” for $500, improved into a slab
pavement for $1000, and turned into a
truck boulevard or $6500—in contrast
with the $30,000 per mile that once was
the cost of paving,

This dustless hard surfacing is the
final step in highway evelution — the

. short, casy step that makes the big dif-

ference. It's the little important item
that has transformed the west.

Results? In 1916, paved or even dust-
less rural road in the west was negligible.
By 1927 the Federal aid road system
in the vacationland states included 32,-
440 miles, but most of it remained in
the first three stages of development.
Only 58 per cent of the total was sur-
fuced cven with gravel, and only 29 per
cent was dustproofed. Travel still was
uncomfortable and unreliable, but per-
fection highway was around the corner.

Now in 1938 the federal aid roads in
the 11 western states total 39,303 miles.
By the end of the year this greater
mi'eage will be 91 per cent dustproofed
—which also means hard surfaced, Nine
thousand dustless miles in '27, and 35,-
000 dustless miles in '38—that's progress.

Business goes on in the west now re-
gardless of weather, and touring has lost
its hardship. It's just a Sunday ride
these days, on any primary or seconda
road in the new west. Proof of this is
found in winter visitor traffic figures of
the National Park Service. Visitors in
Crater Lake National Park, Oregon, in-
creased 179 per cent in February of 1938
over February of '37; at Mount Rainier
the increase was more than 100 per cent,
and even at remote Zion in Utah the in-
crease was 50 per cent.

Highways, first made passable and
now perfect, have given the west a new
story. This significant fact has all but
wiped out the old intersectional rivalries
in the mountain states.

It wouldn't be so bad if the whiners
didn’t try to get everybody ~lse in town
to whine with them,

Macaroni is an excellent substitute for
meats. Not only that but it can also be
used to great advantage in serving meat
leftovers. For these, and for many other
reasqons, it is desirable that macaroni be
served often, several times a week,

However there are many more reasons
than these for the use of macaroni by
everyone. Most people do not realize
how important macaroni can be in every
menu. Ior one thing, macaroni is rich
in body building protein, and also in car-
bohydrates. Macaroni contains, among
other things, the precious mineral salts
on which depend the quality of the
blood, the beat of the heart, the response
of nerves and muscles,

Important to our systems are such
c!lcmlcals as calcium, magnesium, potas-
sium, phosphorus, chlorine and sn phur.
The percentage of magnesium, phos-
vhorus, potassium, chlorine and sulphur
is higher in macaroni than in milk.
l\_hcnroni also contributes calcium, so-
dium, and iron—all important in our
systems. It must be remembered that
our body is in constant need of such
minerals. It has not been until latelv
that we have recognized the immense
value of mineral matter in the human
system, The whole body depends on
minerals to keep it in proper condition.
The, heart, lungs, liver and all the other
organs immediately suffer when mineral
matter is not introduced into the system
in sufficient amounts,

TWO SERMONE FOR A SHAVE

One day ‘Mr. Preacher went into the
Barber Shop and got a shave. He of-
fered the barber 25 cents. The barber
refused the money saying—

“I will come and Iﬁnr one of your
sermons sometime,”

Mr. Preacher said to him, "I would
have you understand, sir, that I do not
have any 25 cent sermons.”

“Well,” said the barber, “in that case
I will come and hear you twice.”
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onsolidated Macaroni Machine Corporation

Designers and Builders

High Grade Macaroni Machinery

MIXERS
KENEADERS
PRESSES

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

of

The 1938 Streamlined Press.

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profits.

In these days of high speed, auto-
mobiles, acroplanes, 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

1 machine now on the market.

Built in various sizes and types.

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

Send for illustrated and descriptive
circular.

SPECIALISTS FOR THIRTY YEARS
DIE CLEANERS
DRYING MACHINES
MACARCNI CUTTERS

156-166 Sixth Street

BROOKLYN, N. Y., U. S. A. 15-171 Seventh Street

Address all communica‘ions to 156 Sixth Street
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Helpful Boosts for Qur WEEK

The representatives of the vari -
vum mills and of the other :!r':iocg: (!:-
terested.in the welfare of the Macaroni
Industry. were very helpful in different
u;:nys'in the promotion of National Spa-
Ecrc\fnghwdule Week so successfully ob-  AMiddle P, Iug
g secoﬁd e p{‘ogrcsswe manufacturers This program, ladies and gentlemen, is
Jie:econi sa‘:vcc' of October, Through being presented in connection with Na-
T St T o pi g Mo W, O
Mouncements over the radio, th i an: fona) Macatou] Mandlactens) AL b
;{mﬂthed! ore ol .:-,E :’;;2?‘: Eg:.al Macaroni Manufacturers Associa-
Moot : f::;:ﬂfifd profitable observance Italo-American grocers, this week
by T Sooperati hcfnpc?rl:n'“?n sponsored more than ever, will feature display.': soloist,  Aiken-Kynett

il caroni Institute, calling attention to National Spaghetii-  the account o nis
A example of this he!‘pml' service js  Noodle Week, and carry on their coun- '
the pi":b ann%unccment of the event by ters different recipe books. Housewives
naliDHWidury (;‘.“"' Mills Company in its should ask their grocer for the different
natlony e “radio program of Oct. 7, recipe booklets supplied by the manufac- Meat from 70 Million
dusll-!sn ?Jew' days preceding the in- turer of their favorite brand. These Animals Gets Federal
i sr) c‘l:'e coration of a week devoted Dooklets contain instructions on how to Ins 3 Ann o

preading the macaroni message to Prepare tasty Cishes of this healthful, LSPeCtion Annually
Fifty years ago there was no Federal

and healthful to eat. They give to house-
Wives economy in cost, ease of prepara-
tion, laste and flavor appeal as well as a
high standard, quality food product that
has universal appeal. (Music)

;t]':au;:?ys radio program and store 5.

Keystone Macaroni Hookup

WPEN is piping to WO
York, WCOI?. ostogn, and WEY..I. ﬁ::
Haven, A variety program originating in
its studios for Keystone Macaronj o
maker of San‘Gior io Macaroni, Pro-
gram started Sept. 11, for a half hoyr
for a 39-week period. Production is a
mixture of English and Italian and feq.
tures musical show, dramatic pieces and

consumers from border to border, It delicious and naurishing food. (Music).
H Closing Announcement

“Next week is National S ; We ha e studi meat inspection. Today the United
paghetti- ve presenied the studio concert St . Lee

o ey 12,2 bl Sl your s, i o of il spects ot FOROOOD el st
’ erving delici 2 . ay's progra: s : e . an-
ghetti nnJ: noodle dishcs&; Th'-';'?rlfa;gg- sented in conjunr.t}l'un \‘:ritl‘f Nr:ﬁ;v“aa? r: ;'ﬁg:ic:?iﬁggfe'hjjﬁ food animals im-

at the time of

tizing, nourishi i
g nng and economical,” slaughter receives a thorough inspection

. The National Macaron; Institute and
;ls SPOnsors are most appreciative of
both the support and cooperation so will-
ingly accorded its second attempt to fea-
ture a week when the concentrated at-
tention of manufacturer-distributor and
consumer was called to one of the best
grain foods available to mankind,

\ghctéi an(:li Nt])_.oclle Weck, being held this
veek under the auspices of the National by on i ‘eterinari
:ﬁcarum Manufacturers Associa_lion. g’radu:le‘;roT:;gréﬁiﬂsdcc:llec‘e:mamm_
A, g tan?ltt:t( how long or short it is, if ¢ Bureau of Animal In us’ir y in
i P rgod etti &r macaroni you have a nouncing a new film strip on uzeat ;:::
whichp oolcllﬂt “nt wl:ll result in a meal spection, recalls that the primary neces-
i agla daI? and good thrift will sity for Federal meat inspection came
it pl;:D ‘tl B ou have ever won- from European governments, whicl
pupcul'l: f:o dts eitdlm;;cn[;:c in these two looked with disfavor on United ghlt:.‘:
: ; 4¥ DC NPws to you meat that carried no official evidesice that
to learn that there is none, except for | e o ace Ut
1 ne, t came from health i
the various forms and sizes in l:vl'n' 1 ‘ biist ammnls._ b
l:g;g Wa}l’hhe purchasc(g. e ingrcdic:::t s| gt:_r;;izcr:ss established a meat inspection
n the process of manufacture are Shortl afterw i
: vard it U
xe-::Icu{nuﬁ: sarlnc in each product, Maca-  apply toyall slaughterir:?isggﬁl‘ii?\lggnliz
i feh anguage of Garibaldi, is that prepare meat foods for interstate—
ik !?l the workers, the great muscle as well as foreign—trade
i der. e one dish of which the appe- The present meat inspection law was
t ocs not tire. In thousands of Ttal- enacted in 1906. This law still f her
:?:usgglﬁ, g?nczr_c\?l is ar!:ll should con- extended the Federal meat inslpecltig;‘:;
Macaroni include all
e dahs ¢ meats and meat food 1-
HEME: (Orchestra) ucts of establishments that ship r;ll-;:ur

STATION wov

. Special mention of Natjona
ti-Noodle Week was made olvesrpaégfll'
of the radio stations that carry pragmm)s
supported by macaroni-noodla manufac-
turers, Statin WOV, New York which
is 1130 on the dial, cooperated’ splen-
didly, not only in makin several fine
announcements during the “macaronj pe-
5'?(] n its program between 2:00 and

30 p. m. Sunday Oct. 9, 1938, but

Miss Hyla Kiczales : i the

el ey, it The N i 1 roducts in interstat :
M o nanag; he National Macaroni Institute, the o por e
wov. '3;3 'I%{)I'\l!réd l\anrecmdlon l(')'i the  National Macaroni Manufacturers Asso- ggﬁ:ﬁ:ﬂ;gc l?,“" Excm‘rls farmers from
cluding the music and script. This ::: clation, and the entire industry is very local I;u!che[::ca:::ln;nae:t dm it

a ealers who ship
their products across state lines in serv-
ing their own customers. Any meat busi-
ness entirely within the boundaries of a
state,is exempt, Tt works out that about
two-thirds of the country’s meat supply
reccives Federal inspection,

ere are seven essential parts to Fed-
cral meat inspection. These are: sani-
Lz::!;on olf l};ﬁ establishment, inspection
i AR ore slaughter, post mortem i ion,
The Colonial Network is utilizing a  products 15!!’&'0“21?!. hbg'ﬂrtr:!ll';s%;ill;g:'
wlelgkly‘ Colonial Network Radiogram” tion, disposal of condemned material,
tv)v ich is mailed to every grocer in its and labeling, Although most livestock
i WOV i st b yroadcasting area Jn a merchandising offered for slaughter is healthy, inspec-
rogram is presented in celebration of penry Lk Uie Prince Macaroni Com- tors find about 50 diseases or abnormal
&atmnal Spoghetti and. Moo 1&1(1 ci\‘l' pany's sponsorship of the “Laugh Pa- conditions that prevent animals or their
whic.h is being held this week underct.iu; Ecdewgbmgﬂn:iige:;d o b LT hcal’f-‘alsCs Ste Feciving 8 clean Bl of
31;:{);3:3 ﬂ:ﬂ g::itg;mlﬁ(acamqi Man-  participate and cg:oog::r:t?ei’n g&f’:&ﬁ e

. Ma - i i

ucts are valuable foods—cas?ign;)rl:prgse ;or‘s Cre e il vermaresia

appreciative of the cooperation given the
observance of National Spaghetti-Noodle
Weel. Those who took an active part in
its promotion and who benefited most
from it, are naturally the most thankful.

cording will be made avaj
National Association for usiia?llt‘:ri:l; ::::
fext convention of the Industry or on
other occasions when prominent interests
connected  with  the macaroni-noodle
trade will be pathered. The announce-
ments used in Miss Kiczales' splendidly ¥ ik
presum‘cd program were as follows:
lm’l‘]—l}c,ME—Music.'ll Moments Orches-
First announcement: Ladies and Gen.
tlemen, we bring you at this tin?l:dacf'g-
gram of "Musical Moments” plglz' b

Radiograms To Grocers

X ! i The Vefy fact of being i tougt
eing used as a premium. _Cnmpalgn spot implies not mqving':fod::daenooul;ﬁ:
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Egg Noodles a One-Dish Meal

kinds of employment records now on the
market. But, the maintenance of com-
plete records as to the work history of
employes is necessary if the employer de-
sires (o be able to substantiate his rea-
sons for the layoff or discharge of em-
ployes if charges are filed with the Labor

To the millions of Americans who like cgg noodles with the required quantity

lian cooking, spaghetti is the pre- of eggs, and the second is that in the A
][:z:rl:([l‘ shape nﬁmng Macaroni Products.  boiling not enough water is used to start Board.
But they and added millions others rel-  with and further that it is not kcpt' ‘pop- i
ish Egg Noodles, especially if they are ping' as fast as possible. Here's her Plant Fire Fxghters

recommended recipe for preparing the o
popular egg noodles as a one-dish meal: OCTOBER is FIRE PREVEN'T 10N
“Into rapidly boiling water droptheegz  MONTH. Since most everybody is more
noodles, preferably the fine or thin kind, conscious now than ordinarily, this ar-

and boil rapidly “until done, about 10 yicle should be interesting.—Editor.
minutes, Tum into & Iml_nng dish that The experience of many industrial
has plenty of fat melted in the bottom companies with long records of low an-
preferably butter or bacon fat, because a1 fire losses shows that the first line
of fhe Sevan, . of defense against fire in every industrial
1€ the set Hisralor sldiase hidsén plant should be formed by the regular
broth, old gravy of any kind, use that orkers armed with hand fire extin-
thinned lown materially with water. If guishers.
g e B L B i o This defense line is of course never
e the sole reliance. Others, according to
L :!dd e, N i ietiole € 0EH, Scu0it common practice, include: large extin-
I it M:d s b guishers on wheels, which are brought
ha‘l‘f g Woreestersiite suice, to the fire by special squads; hose lines,
s o e '45 mi" - also handled by special squads; automat-
e e e ic sprinkler systems; and finally the mu-
dles that contain the required quantity of  chunks of cheese down into the mixture, nicip-ll s dcparlmcrm.
eggs instead of artificial coloring usually  and lots of them. Use cheese full of fla- pal i e g, i st
found in “cheap” noodles, vor. I use some American cheese and But I"Il*lll1?f'1y o isplhe ol s et

In a recent article appearing in her some of the kind that comes in the little line tllf ';:i“i ‘:incs el T
column, “The World's Kitchen Log”, crocks. Tam using a lot of cheese lately of all. bns d‘;l E‘(‘ﬁl‘lgl‘li‘S]l‘El‘ il s
Mrs, Sam P, McBirney recommends care and T do not belicve that it is a bit ex- that cflr; cfm:;.':l'e yi) a gl
in buying egg noodles, saying, “Bur— travagant. . _ . ) mn:clrm. £ w':ﬁ'ker 55 i shrimp ot g
Use Goop NoopLes. And why not the ‘Serve hot, with a little thinly sliced anc 'Im“ ( vy e S B
home town's brand when they are so cold meat, some tomatoes, and whatever a8 when a l;rc';u e L g
good? There are two good reasons for you may have in the way of a dessert. \\n)i lcv:g}n h S‘IF(!'II’IIS . e
noodles ‘packing’ or sticking together, “There's your one-dish meal! Figure dued ‘»} hose srchg uncaps i 1
and-water losses is “every man in the
plant a .. “ghter.” . )

This system of fire protection npphusr
equally well to large and to small plants
and is desirable in both. To orgamze it
the following steps must be taken by
management: .

1. Install in the plant, where they will
be readily accessible to the workers, a
sufficient number of the right type of ap-
proved fire extinguishers to safeguard
every fire hazard in the plant, under
working hour conditions,

2. Train all male workers in the prop-
er use of the extinguishers by means of
regular extinguisher drills, so that every-
one will know what to do when fire
breaks out. ot

3. Inspect the fire extinguishers fre-
quently to make sure that thev are .1!-
ways in good working condition, and re-
charge them when necessary, :m:nrdmg
to manufacturers instructions, using re-
charging materials supplied by the ex-
tinguisher manufacturer. .

4. See that watchmen are given spe-
cial training in fire extinguishment and
provide them with equipment that will
enable them to cope with fires single
handed. TFor this purpose, the large
wheeled type of extinguishers are often
useful,

prepared and served in the tasty combi-
nations made popular by our grand-
mothers.

The famous Oscar, world renowned
chef, has a reputation for his egg noodle
dishes, Those who have watched his cre-
ative work find that he prefers the fine
egg noodles because their thinner strands
permit more even distribution of the
flavory sauces used. Many lovers of
good cgg noodles object to mouthfuls of
the large and heavy noodles usually made
in the home kitchen with the crude im-
plements available and now waste no
more time at their homes making this
product, obtainable in all stores ready
for instant use. But buyers should be
warned to accept only (}uality noodles
made by reputable manufacturers, noo-

full compensation from the date of dis-
charge or lay off to the date of offer
of reinstatement. No employe should be
discharged for violating company rules
without having first received at least
two warnings. A written record of all
warnings given employes should be kept.
This record should indicate the nature
of the violation, the date, time and shqul(l
be signed by the foreman or supervisor
giving the warning.

Employes doing inferior work, that
is, work not up to standard, should be
made acquainted with this fact. Tf the
work continues to be inferior after no-
tice, an attempt should be made to trans-
fer him to some other task. Actual
severance from the payroll should he
resorted to only when it is conclusively
shown that he can not be fitted into anv
of the company's operations.

n the event that a layoff or discharge
becomes necessary, a detailed “Sepa-
ration” or “Termination” report should
be filled out and kept. This report should
gi e the reason for the scparation plus
a vdef résumé of the employe’s work
history. All employes severing their con-
nection. whether voluntarily or by re-

Employment Records

Nlecause members frequently ask for
in{ormation concerning the maintenance
of employment records we quote the
opinion and recommendation of Otto A.
Jaburex, general council of the Employ-
ers Association of Chicago who has made
a special study of the question:—

“The many rulings and decisions of
the National Labor Relations Board
demonstrate conclusively the absolute
necessity of employers maintaining em-
ployment records that will graphically
portray the complete work history of
their employes. .

These records should show a contin-
uing history as to the ability, efficiency,
habits, earnings, and general reliability,
breach of rules and regulations and rea-
sons for layoffs or dismissal of all the
work people,

Inferior workmen have been induced
to join unions, having been previously
assured that the employer could not dis-
charge them and should this occur the
union would file charges before the La-
bor Board claiming discrimination. Many
employers, having discharged or laid

off employes for cause, have subscquent-  quest, should be interviewed by a repre-
ly been called before the Labor Board,
and being unable to substantiate their ac-
tion by documentary records have been
.+ ordered to reemploy the workmen with

— e

sentative of the personnel department or
some other officer of the company.

Not every company will find it feasible
or desirable to use all of the various

Only the man who lives well within
his income will some day have an income
on which to live well,




The Wheeler-Lea Act-—

Bane or Blessing?

""A quict, thorough, and startling revo-
lution is taking place in copy writing,”
says C. B, Larrabee, writing about the
Wheeler-Lea Act in a recent issue of
Printers Ink. “With no publicity, be-
yond the curtly and carefully worded
statements of the Federal Trade Com-
mission, it will in a few months change
greatly the complexion of modern adver-
tising.”

Under the new conditions, advertisers
who formerly depended upon ballyhoo to
sell their goods are compelled to find a
sounder basis for their copy. Mr. Lar-
rabee continues:  ‘With~ the props
knocked from under some of the most
effective ‘scare’ and ‘social ambition’
copy, advertisers find that they are
forced to dig more deeply into the rea-
sons why people buy, and to pound more
vigorously on those reasons.”

Vhich in our opinion, is all for the
good of advertising. The Wheeler-Lea
Act may wash up the weak sisters, but
it will make the strong members stronger
than ever,

Not Unlike the Securities Act

The Securities Act did the same thin
for investment banking. Bankers an
brokers chafed under the restriction of
sticking to cold fact in the promotion of
stocks and bonds, but few will deny that
the entire banking business is on a bet-
ter basis now that investors can belicve
what they read about securities,

Advertisers who are now complaining
that the Wheeler-Lea Act will curb pri-
vate enterprise may find that it is reall

. a sheep in wolf’s clothing. What if it

does strip selling of hocus pocus? It
will substitute truth and sincerity. Tt will
put all products on an equal footing, to
stand or fall on merit alone. By bringing
out the true facts of performance, the
Act will become a positive selling force
for quality goods,

Notice of Judgment
Under Food and Drugs Act

In the September issue of “Notices
of Judgment Under the Food and Drugs
Act,” issued by the United States De-
partment of Agriculture’s Food and
Drug Administration and approved by
the Acting Sccretary of A{;ricullure.
Washington, D. C,, July 30, 1938, only
one judgment against macaroni products
was noted among the 150 food violations
ll;Ele‘ted. That notice is quoted ver-
atim :

28529, Adulteration and misbranding of maca-
roni products. U, S. v. 34 Cases of Spa-
ghetti, et al, Default decree of condemnation
and destruction. '

(F. & D, No. 41072 ‘Sample No. 50891.C.)

These products were artificially colored and
contained little or no semolina.

On December 14, 1937, the United States at-

By BURTON G. KELLER,
President, The Kellogg Service, Inc.
New York, N. Y.

*

The maker of quality foods has not
reasorl to be afraid of facts, Neither
has the manufacturer of high grade
kitchen equipment. The more you tell
the consumer about what your product
will do in actual use, the more surely you
prove that quality pays.

The Answer to the Consumer
Movement

For a long time consumers have been
f'd“ﬂskfﬂr more facts about what they
buy. Now they are going to get them,
whether the manufacturers like it or not,
In this connection Mr, Larrabee makes
an important point, He says:

“Quite a few advertisers have been
pretty certain that the consumer move-
ment was the agitation.of lohg-haired
and ineffectual radicals, . . . The
Wheeler-Lea Act in one stroke has oc-
complished about two-thirds of the pro-
gram demanded hr the consunier agita-
tors. Unfortunately the advertisers who
shushed the consumer movement are n ,
ready to go on from here, because they
hadn't figured they would ever be pre-
cisely on the uncomfortable spot w{:ere
they now sit.

“Now however, instead of believing
they know what the consumer thinks be-
cause they .have read a couple of books
on psychology, they find that it may be
a very good investment to spend some

money to find out what the consumer

really does think.”

In other words many advertisers have
been caught short. , ., Robbed of their
glamorous appeals they don't know

torney for the District of Idaho, acting 12”"
a rcrurl by the Secretary of Agriculture, filed
in the district court a libel praying seizure
and condemnation of 89 cases of macaroni
products at Boise, Idaho, alleging that the ar-
ticles had been shipped in interstate commerce
on or about Augml 27 and October 6, 1937,
by the Seattle Macaroni Manufacturing Co.
from Seattle, Wash,, and charging adulteration
and misbranding in violation of the Food and

Drugs Act, The articles, with the cxchtIun'
asty *

of one lot, were labeled: (Main label) *
Chef Brand Italian Style * * * 1009 Durum
Semolina Pacific Coast Brands Exclusive Dis-
tributors Portland Seattle” The remainin
lot was labeled: (Main label) “Tasty Che
Brand Ttalian Style * * * Fresh Egg Noodles”;
(sticker) “Coiled Spaghetti”

The articles were alleged to be adulterated
in that they were mixed and colored in a
manner whereby inferiority was concealed,

With the exception of one lot, they were
alleged to be misbranded in that the statements
"lOng) Durum Semolina® were false and mis-
leading and tended to deceive and mislead the

purchaser when applied to articles which'cn-

where to turn for strong selling ammun;-
tion,

The plain, unvarnished truth scems
dull fare indeed to the blue sky boys,
What is worse, they wail it must be the
whole truth—since the law provides that
advertisers_are also liable for sins of
omission, They can be called to account
for what they don't say, as well as for
what they do say,

The Life Blood of Selling

Truth however, packs more selling
punch than some people realize. \We
have found that out during 16 years of
buying and selling all kinds of quality
foods. There is nothing stronger or more
convincing than comparison—when it is
on a sound basis, Be sure your facts are
correct, then go ahead. Show the house-
wife, with actval figures and photo-
graphs how much more she gets for her
money when she buys your better grade
of soap, meat, coffee, canned foods—
whatever it is you sell. Teach her how
to use your product for maximum effi-
ciency, not only by itself but in connec-
tion with other products. Help her to
improve her housekeeping nethods, so
that she can stop waste before it starts.
Show her how to budget, plan and buy.
We know that the more she learns about
economical food management the better
meals she can serve—at less cost. She
will become convinced that it is to her
own best interest to buy on quality in-
stead of on price, because she will be able
to count the money she saves.

Service information of this kind can
be included in your present advertising
without changing the basic setup at all.
It can be a part of magazine and news-

per copy, radio commercials, consumer
[:‘Joklets, cooking school and contest ma-
terial. And it would not add a penny to
selling costs."”

tained little or no semolina. The lot Ia.bclcll
on the main label “Fresh Egg Noodles” and
on the sticker “Coiled Spaghetti” was alleged
to be misbranded in that the statement “Fresh

Noodles” was false and misleading and
tcnﬂed to deceive and mislead the purchaser
when nppti:ilo coiled spaghetti, which it pur-

ported to

On January 6, 1938, no claimant having
appeared, judgment of condemnation was en-
tered and the products were ordered de-
stroyed—W, R. Greco, Acting Secrefary of
Agriculture,

A “BIRD"” OF A STORY

Johnny—Yah! A Tittle bird told me
what kind of a Jlawyer yer father isl
Tommy—Yeah? What'd the bird say?
Johnny—Cheep, Cheep!' ;
Tommy—Huh! Well, a'duck tdfd' e

what kind ' of a doctor your father is!
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IN A SPLIT. SECOND SHE'LL
PASS YOU

LI'ITLE PACKAGE, you've got to work fast if you want to Ztop hcr(i
A hurrying housewife can pass a whole counter in a scclcj);l If .::)1:"
then she’s gone and so’s your sale . . . gone forever. B y.n
n..caroni and noodles are in “Cellophane tra,l,:sparcnt wr.aptplkg;
your job’s a whole lot easier. For “Cellophane I;:vsfwh:n':nl:%a'l ned
to stop shoppers . . . sparkling eye appeal, a look of newness :
freshness—a “can’t say no” sales appeal.

“SHOPPER-STOPPER" PACKAGING

@ One of our Field Representatives
will be glad to work with you on new
package plans. No obligation. Just
write: E. 1. du Pont de Nemours &
Company, Inc., “Cellophane” Divi.
sion, Wilmington, Delaware.

ellﬂg_Phane

"'Cellophane'" Ls a trade-mark of ‘ﬂuﬁﬂﬁ)

E.l.duPont deNemaurs & Co.,Inc,
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Spaghetti-Noodle Week Is Popular

Exce{lliunally good use of material re-
“leased by The National Macaroni In-
stitute in promoting National Spaghetti-
Noodle Week was made by practically
every important food editor during the
L)eriod immcdinleljy preceding the cele-

ration, October Y to 15.

In nearly all instances the “meaty”
portion of the release was used in its
entirety, though most of the editors used
their prerogative of rearrangement and
spcci;\r introductory remarks. All of
which served to present the macaroni in-
dustry’s message to the millions of
readers in a very interesting and instruc-
tive manner. few of the comments
are presented herewith.

Found Preference for Noodles

“My earliest recollection of a food
reference was for noodles,” says Miss
therine Kitchen of the Sacramento
(Cal.) Bee, Food Page Editor. She sug-
gests that all readers place in the bag of
cooking tricks the recipes she recom-
mends for a macaroni loaf, sausage
cakes in egg noodle nests and a spaghet-
ti platter which are similar to those con-
tained in the Institute releases,

Noodles Are Good, Inexpensive and
Easy to Prepare

“Try noodles if in doubt. They are
casy to prdpare,” suggests Prudence
Penny in the Secattle (Wash.) Post In-
telligencer. An excellent idea in our
opinion. She then gives an excellent
recipe for a noodle ring and for Danish
noodles soup,

For the Hungry School Child

“A simple pleasant dinner that costs
little and is casy to prepare, that's the
dream of the modern wife,” says Mrs,
Gaynor Maddox of NEA Service that
appeared in many of the country’s lead-
ing newspapers,

“Sturdy fare is asked by School crowd
and mothers anxiously look over menu
list checking ideas for luncheon.” She
says, "“School bells call out lusty ap-
petites. Mothers begin to tum to their
cook books for luncheon and dinner
dishes that feed school pupils well, Sum-
mer dainties give way to school time
sturdies."” She closes with three recipes,
one for veal and noodles, one for mac-
ilro;u omelet and one for macaroni meat
oaft.

Macaroni For Sunday Supper

“For a quick Sunday supper serve a
platter heaped with cooked macaroni,
with rich gold and yellow cheese sauce
poured on it at the last minute,” sug-
gests Miss Prudence Penny, Home Eco-
nomics expert and Food Editor of the
Herald and Examiner, Chicago. She
suggests that a depression be made in
the center of the mold into which the
savory sauce is poured permitting the
sauce to snuggle in and seep throuch
the strands of hearty macaroni. Noodles
or Spaghetti can be substituted for maca-
roni in such a dish.

“The eye appeal of fresh foods right-
ly tempts the marketer to widen the
variety of garnishes and accompani-
ments to all meals. The same law is
in operation when the home meal is
served, Interesting meals send forth a
delicately picasing aroma and are first
eagerly consumed by the eyes. They
must follow up by really tempting the
palate, Measuring up to these appeals,
meals are relatively more easily digested
and more quickly assimilated by the sys-
tem,

Can you imagine any epicurean mouth
watering at a service of bland, colorless
foods, however nutritious they may be?
Today with our school boys and girls
cating at attractive lunch rooms and
thousands of our income producers
spending a large percentage of luncheon
money for atmosphere and service, the
homemaker must step up her menu ideals
to meet professionals in her line.”

Macaroni in a Jiffy

*“The next time you're shopping about
for a hurryup dinner and hanker after a
dish that can't Eo wrong just try a
macaroni dinner,” recommends the In-
stitute that serves the Eurcka (Calif.)
Standard, “It takes about 7 minutes to
cook the macaroni tender. Then in goes
the grated cheese which you have cooked
smooth in a litle milk and butter. A
bit of seasoning fullows this, if you
choose. Then, prestoi You sit down
to dinner with plenty to serve four, and
discover what a good cook you are, A
brimming salad bowl of greens, sliced
canned beets, string beans and a few
pickled onions makes a congenial partner
for. this delectable dish. But if you
crave to dress it up a bit for a buf-
fet meal, perhaps you can pack the pip-
ing hot dinner into a buttered ring mold,
a 6% mold is a good size. Then unmold
it immediately on a hot chop plate and
fill the center with whatever you wish,
Hot creamed dried beef and” peas, or
creamed salmon and limas are two
delectable fillings,”

Savory Casserole Dishes

Mrs. Edith Alcott, Food Page Editor
of the New York-Bronx Home News
suggests a Savory Casserole Dish, offer-
ing Ttalian meat balls with spaghetti as
an ideal satisfying combination of wheat
and meat. She says:

“There is an air of expectancy about
the table when the lid is lifted from the
cagserole dish or when a spoon is in-
serted into its savory goodness. What
a pot of gold it is! " Meat, fish, cheese,
vegetables or dessert concoction it may
offer the meal,

“Casseroles have become almost as
style-minded as wardrobes in recent
years. We now have glass ones, plain
and etched in interesting design, many
styles, sizes and colors in poltery; a
variety of metals used, stainless steel as
shown today and aluminum being espec-
ially popular, A savory casserole dish

i
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hqt from the oven is certain to meet
with approval, Ior example, what coul(
. be better than Italian meat balls an
spaghetti unless it was more Italian mey:
balls and spaghetti?  With this main
dish have a large bowl of salad greens
with French dressing, plenty of hot rolls
‘and a hearty dessert, perhaps apple pic.'

Institute Approves Macaroni

. "“The value of macaroni, spaghetti and
similar products is a thing that is little
known today,” says Dr. D, R, Hodgdon,
of the American Institute of Food Prod-
ucts, in his “The Guide To DBelter
Health." He has beert retained by the
C. F. Mueller Co. of Jersey City, g«' i
as an adviser and whose prmfuc
endorses and recommends.

“Housewives know of course, the
value of these products in preparing
quick meals. They have often exper-
ienced the difficulty of having to pre-
pare meals on a_moment’s notice and
with very little ingredients to aid in
that preparation. In such a case these
housewives have always known that
macaroni can be used and to great ad-
vantage. With a sauce, either prepared
by the housewife or bought in the
neighborhood store, a dish can be pre-
pared that defies detection as a quickly
made dish,

“Of late, however, housewives have
been realizing the fact that macaroni
dishes are more than simple dishes that
are of use when needed in a hurry, They
have found that these dishes are not
only enjoyed by their families but are
asked for again and again. *

“Now with some dishes housewives
might be the least bit wary, but with
macaroni they nced have but little fear.
Especially if they use a product such
as Mucller's macaroni or spaghetti prod-
ucts, For with Mueller's macaroni
products you can be assured of the
finest products manufactured from only
the finest ingredients, Children love
spaghetti, especially as a school time
luncheon,

“All the ingredients used in the manu-
facture of these products are selected
only after lengthy scientific study and
rescarch. As a result, these products
when cooked are more easily digested
because they are fluffier, lighter and more
tender.

“Because of its easy digestibility maca-
roni: makes an excellent evening meal
for those who find it hard to digest
heavy foods in the evening.”

Macaroni manufacturers who are ad-
vertising and publicity conscious will ap-
preciate the value of the editorial as-

ts []u:

. sistance of the class and calibre above

referred to. There were several thou-
sand similar references to the promotion
engineered by the National Macaroni In-
stitute the week of the 9th to 15th of
October and only those who did not wish
to read failed to get some inkling of

: the macaroni makers _message,
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PLAIN and POINTED TALKS

By A. Noodler

[0

Putting Up a Front

A young collegs fellow doing specialty
selling 10 lﬁclp pay for his education was
given a territory a1 vacuum cleaners.
His prospective pur hasers were chiefly
in homes where the “lady of the house
in person came to the door when he rang.
He adopted a plan calculated to im-
ress those people on wiom he called.
e put up a front, and it worked. He
rented a I:ig Packard car and when he
drove that fine, shiny automobile up in
front of a house he could be sure he
was not going to be turned away without
a chance to speak his piece. He was able
to hire the car from a friendly used car
man at a low rate. Incidentally he kept
an eye open for a prospective buyer of
the car. In fact, he did bring the dealer
and a buyer together for one car sale.
That cut i:is car rental down to zero,
When we think of a business man
utting up a front we think of his car,
Eis clothes, his line of business talk. We
ought to think mere front amounts to
nothing unless there is solid backing be-
hind it. .
T have a friend who began his work

G"G’FF@"H"G"P&"B"’G’G"PG’FG'G’G'G"G“‘G"F&'"E‘C’E"G'FG’C‘G’G"G"G"G"G’E‘G“I

as a salesman by taking a correspondence
course in salesmanship, That helped him
to present a good front, but he did not
stop with that.

A year ago he took a reading course
that fed him into the best kinds of liter-
ature, specifying just the things to read
to enable him to acquire a degree of cul-
ture and some literary education, This
gave him a taste for the kind of reading
that has a constructive mental influence.

Since complating his reading course
this salesman, now more than a snlcsm:an,
has started a course on correct speaking
and writing. This young man is coming
along. He started with a mere front,
but now he has something back of it.

He has gone at everything connected
with development in a systematic way
and as he has grown he has gained in
business ability, His success has been
proportionate and today his former sales
agency is a district managership and he
is making real money every year. He
continues to put up a better front year
by year but there is something back of
it. He is making the front look better
through making the background better.
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Shoe Item Steadiest
In Clothing Budgets

Expense for shoes is the item that
varies least in family clothing budgets
through the whole range of family in-
comes.  Expense for shoes—including

repairs—cannot_be put on the basis of
a percentage of income, most families
find. [t is an outlay that cannot be
avoided,  In low-income groups shous
call for a greater proportional expendi-
ture than in the middle and higher in-
come groups.

In an analysis of annual clothing ex-
enditures in nearly 3,000 white fami-
ies in O villages in 0 midwestern states,
the Burcau of Home Economics found
that the general average of expense for
footwear for the husbands was $7, as it
was for the wives. In the group with
yearly incomes of less than $500, the
husbands spent $3 on the average for
shoes and repairs, and those with in-
comes of $5,000 and over averaged $11.
The $3,000 to $5,000 group spent $1-h
Corresponding figures for the wives in
these groups were $3, $18, and $16.

In the fuwcst income group (under
$500), shoes represented a quarter of all
~xpense for cluiling for both hushands
and wives. In the $3,000 to $5,000 group
shoes called for less than one-seventh in
each of the clothing budgets, and in the
group with incomes of $5,000 and more
the wives spent one-tenth and the hus-
bands one-fourteenth of the clothing
money for footwear and repairs.

SERVICE

We Have Now
Proven It to
the

Eastern
Macaroni
Manufacturers

Colburn S. Foulds, President

EASTERN SEMOLINA MILLS, INC. at BALDWINSVILLE, N. Y.
The Last Word in Modern Scientific Milling Machinery

DURUM WHERT
By

98 LBS.

EASTERN SEMOLINA MILLS, INC.
Executive Office, 220 West 42nd Street, New York,N.Y.

QUALITY

For the \
Quality
Macaroni
Manufacturers

Samples Upon Request.
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Qld Firm Being
Liquidated

The Wuerdeman. Macaroni Company
of Cinc .nati, Ohio is undergoing volun-
tary liquidation after 57 years of con-
tinuous operation as the producer of
?uahly macaroni-noodle products. This
firm has long been an active and support-
ing member of the National Macaroni
Manufacturers Association, under the
able direction of H. J. Brunncke, chief
exccutive and director of sales.

This firm's plant at 429-431 East Pearl
st. was badly damaged by the flood
waters of the Ohio river when the en-
iire valley suffered the violence of the
worst flood in its history, and when the
cost of remodeling and the future pros-
pects of the macaroni trade were meas-
ured, the management thought b:st to
take the steps now under way.

Mr. Brunncke was one of thz original
‘promoters of the macaroni firm, joining
it when it was organized in 1910, He
has been most active in its management
throughout the past three decades. He
was ably assisted by his wife who fre-
quently represented the firm at the many
national conventions of the trade spon-
sored by the National Assaciation.

Mr, Brunneke is planning tc set up a
business of his own, He will take on a
complete line of macaroni products both
package goods and bulk, with the view of
adding other food products to the maca-
roni line as the o[:portunity presents it-
self. Cincinnati which has been his home
for 50, years, will be the basis of his
new operations, Macaroni-noodle manu-
facturers interested in getting new busi-
ness in the Cincinnati area or of build-

. ing up their sales therein, might find it

profitable to confer with this able pro-
ducer and salesmanager.

Valentino’s Famed
Recipe for Spaghetti

By Mgrs. Gaynor Mabbox
NEA Service Staff Writer

_ Spaghetti and love have a historical
tie-up, The revival of Rudolph Valen-
tino’s “Son of the Shiek” and “The
Eagle,” calls for revival of his famous
spaghetti parties.

Poor, just starting in Hollywoed, Val-
entino used to feed everyone connected
with the studio. He made a novel salad
of a huge bowl of lettuce in which he'd
cut up fresh figs and tomatoes and add
cream cheese.

The great lover cooked the main dish
lovingly., Even at his zenith he liked to
cook for his friends,

VALENTINO SPAGHETTI
(Serves 4 approximately)

One package (8 ounces) spaghetti, 2
tablespoons olive oil, 2 large onions, 2
green peppers, 1 pound ground round
steak, pound grated Parmesan or
pale American cheese, 114 cans tomato
soup, salt, pepper, paprika and dash cay-
enne. '

‘Pl;mgc spaghetti into large kettle of

THE MACARONI JOURNAL '

rapidly boiling salted water. Cook un-
til nearly tender, Drain at once,

Heat olive oil in large frying pan.
Chop onions and green peppers, Fry
in oil until well browned. Remove, Fry
ground round steak, stirring frequently
until thoroughly browned. Then return
onions and peppers to pan and stir in the
tomato soup. Mix well, season and sim-
mer 15 minutes,

Use large baking dish. Rub it thor-
oughly with garlic, then butter evenly.
Combine spaghetti and sauce and turn
into baking dish. Sprinkle cheese over
top. Bake in moderately slow oven (325
degrees F.) for 1 hour. The great lover
insisted the long, slow baking made the
difference.

Beulah Livingstone, an old friend of
Valentino, who has just written a book
about him, tells me about his love for
Pola Negri. He liked to cook for her,
and Miss Livingstone recalls the special
dish Ruddy would make for Pola, call-
ing it humorously Eggs Pola-Naise,

EGGS POLA-NAISE
(Serves 6 approximately)

Ten eggs, 1 cup fresh corn cut from
cob, 1 onion, 1 can tomato soup, 1 green
pepper, % clove garlic, 1 tablespoon but-
ter.

Heat butter, fry chopped onion, pep-
per and garlic until only slightly brown.
Stir in tomato soup, add corn and sea-
soning.,’ Simmer %2 hour. Remove from
heat, Cool.

Break eggs in bowl and beat only
slightly, Combine with cooled sauce.
Turn into buttered egg pan avd scramble
eggs until soft and smooth. Serve with
large picce of Italian bread.

Filmdom's Macaroni

Spaghetti and macaroni dishes are
almost as pot:ular in the film colony as
they are bask in Italy and rare is the
person in Hollywood who doesn't have a
perfectly grand recipe for one of the
the two.

Marcia Ralston gives us macaroni
salad with crab meat.

First she assembles:

1 can crab meat,

1-2 package macaroni.

1 cup diced celery.

2 tablespoons chopped green peppers.

2 tablespoons chopped pimiento.

3 tablespoons horseradish,

2 teaspoons capers,

2 tablespoons mayonnaise. .

2 tablespoons whipped cream,

Then Marcia picks over the crab meat,
She cooks and cools the macaroni. Then
she mixes the crab meat, macaroni,
cel:r{l, green pepper, pimiento, horse-
radish, capers, mayonnaise and whipped
cream, seasoning with salt and pepper
to taste, She butters a mold and packs
the salad into it.

When the salad is thoroughly chilled
she serves it on nests of chopped lettuce
and gamishes it with mayonnaise, a bit
of chopped parsley, a few capers, slices
of hard-boiled egg as well as beets and
green pepper cut into fancy shapes,

N The result is pretty as well as de-
cious, s s el

" October 15, 1933

Virtues of
Macaroni Products

“We usually associate Macaroni, Spa-
ghetti and Noodles—TuE ENERGY Trig
—with Italy and there is little doubt
that the Italians were the ones to dis-
cover the great virtues of these simple
foods and to popularize their use.” That
is the reasoning of Lily Haxworth Wal-
lace, Domestic Science Editor of The
Woman's World, in the October 1938
issue, which is brimful of interesting in-
formation and facts about Macaroni
Products,

“For energy, for economy and for de-
licious food,” Editor Wallace admon-
ishes the millions of readers of the
magazine to t?' cight recipes which she
recommends, These include—"'Spaghetti
with Olive Mushroom Sauce”, “Noodle
Ring", “Sunday Night Combination Sal-
ad”, "Noodle Surprise”, “Old Fashioned
Macaroni and Cheese”, “Stuffed Egg-
lant”, “Luncheon Loaf with Cheese

auce” and “Spaghetti Normandy",

While properly crediting the Italians

with popularizing the use of macaroni
products after discovering the virtues of
this 100% wheat food, the editor says
about their origin, that—"“Actually they
originated in the Orient probably in
China, though the Japanese claim that
their rice paste is really the oldest food
of this type.”
. All three products are essentially alike
in composition, made from hard durum
wheat, moistened with the smallest pos-
sible quantity of boiling water, then
very thoroughly kneaded and finally
pressed into shape, the perforations in
the plate of the cylinder through which
they pass determining their character and
appearance,

We generallfr think of macaroni and
spaghetti merely in terms of long more
or less slender strands but if you have
ever ione into an Italian store you have
probably noted with amazement the vast
assortment of macaroni pastes ranging
from short broad ribbons to the slender-
est possible threads, with tubes, elbows,
alphabets, shells, stars and other fancy
forms in between,

Cook “With Bone in It”

Noodles differ slightly from macaroni,
being usually made from bread flour
with eggs as the moistenin% also coloring
ingredient, They are rolled very thin,
then cul into strips of varying width.

All three are low cost foods with high
energy value, They keép well and should
find a place on the reserve shelf of every
store ‘closet, Moreover they are quickly
cooked, a' definite advantage in these
busy days, One thing should always be
remembered—cook in an abundance of
rapidly boiling salted water, We Ameri-
cans are apt to cook until absolutely tes-
der, wherear the Italian prefers his mac-
aroni “with a bone in it Stir occa-
sionally to prevent sticking and just as
soon as tender, drain, season and add
such other ingredients as are to be in-
corporated into the dish for this is al-
waykaed. best done while hot and, freshly
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“WEEK"—A Success

tough it is still too carly to check the
:t;ll-lal l%cncﬁt to the trade of the co-
operative promotion of the macaroni in-
dustry’s second annual macaroni-spaghet-
ti-noodle promotion week, October 9 to
15, 1938, the general conclusion is that
it 'hns been even more successful than
was the promotion in 1937.

Many of the leading grocery outlets
displayed the official poster announcing
the event, while a few here and there
used posters supplied them by distrib-
utors sceking to tie in with the cele-
bration. Thousands upon thousands of
recipe cards and recipe folders were dis-
/iributed and in many stores there flut-
tered the pennants announcing the event.

From the national angle the press, the
radio and the food magazines were made

use of in promoting National Spa-
ghetti-Noodle  Week, in creating gro-
cers’ interest and consumer desire.

References to the WEEK appeared in
food and women's columns, in pictures
and newsreels, In some citics the manu-
facturers promoted spaghetti-cating con-
tests for boys' clubs. There were special
releases telling the story of the origin
and macaroni and noodle making—some-
thing that interests all rmdcrs_——_mul
many short editorials on the nutritional
value of this 1009 wheat food.

There were also some caricatures, de-
picting the gourmand and the comedian
gorging his mouth full of deliciously fla-
vored spaghetti.  On_the other hand
there were pictures of well known ar-
tists who really and truly love their dish
of spaghetti or noodles; also the'usunl
pretty girls tieups, even the selection of
a number of local spaghetti kings and
noodle queens,

It is the hope of the promoters of
National Spaghetti-Noodle Week carly
in October, that whatever may have
been the means used to attract attention
to the merits of macaroni products per-
manent benefits resulted, not only for
the brand promoted but for the entire
industry,

Macaroni and
Music

Nice, soft music is recomumended at
mealtime, as a “pacifier” or tor soothing
the nerves. Music is now being used to
sell food, to arouse iuterest specially in
macaroni products. ]

The De Martini Macaroni Company
of Brooklyn, N. Y., is experimenting
very satisfactorily with a musical pro-
ram or a radio musical contest. The

adio Daily of New York city submits
a3 evidence the tremendous response to
the novelty musical mystery contest
sponsored by this macaroni firm in daily
broadcasts ‘over station WOV, New
York. Its manner of merchandising ap-
pears most popular with the large Italo-
American ' marl.2t of the metropolitan
area, ;

The contest consists of playing three
musical selections, with the first and
third announced and the second one kept
‘2 mystery,  The audience is invited to

THE MACARONI JOURNAL

write in, giving the name of the sclection
and the artist that performs. The only
clue given is that the artist is on another
program the same day and that the num-
ber is a favorite of his,

To the first person giving the correct
solution a monetary prize is awarded,
and where there is more than one cor-
rect answer the winners are jumbled to-
gether and one is chosen as entitled to
the prize.

The contest has not only created an
interest in music but has gained for the
sponsoring firm many new customers for
its quality brands of spaghetli, macaroni,
cgg noodles and other shapes of this
whole wheat food that is so popular in
the country’s metropolis.

Another Miller
to Keystone

C. J. Tarvis who was associated with
the Chicago office of Washburn Crosby
Company, recently resigned his position
with that firm after six years service
to accept a position with the Keystone
Macaroni  Manufacturing  Company,
Lebanon, Pa. There he will again be-
come associated with a former fellow
exccutive, George J. Johnson, who gave
up his position as manager of the durum
department of Washburn Crosby Com-
pany to accept a posilion as vice presi-
dent and general manager of the maca-
roni firm.

Repuvce Costs: Increase Prorits

MONEY SAVED
ON PRODUCTION
IS ALL PROFIT

AND the surest way fo cul your operating costs is to inastall

modern MONEY-SAVING equipment like the

CHAMPION

SEMOLINA BLENDER, illustrated above. It insures economical.
sanitary handling and perfect blending of the flour, plus
cleanliness of dles. Enables you to produce beller quality and
increase oulput and profits. A tic in operation and so
sturdily bullt that it gives long. continuous service with virtually

Low Prices

no up-keep cosl
Champlon Weighing Hoppers, Wa}n Scales. 'M'.lxlll, Noodle

"

t likewise

Easy Torms E?;hl.:: ::lit:?’:ﬂlll do':;.l ::?! prolils u;. -ﬁ will pay you lo
investigate.
MAIL COUPON FOR DETAILS
e o)

CHAMPION MACHINERY C

]
-

A)
LEAERS NOW AS THEN .

u!
A Y
LY
1888k

JOLIET
sILLINOI1S

CHAMPION MACHINERY CO.. Joliet. M.

Please send all details regoreding your Champion
Semoline Blender and Sifter: price, terms and
cash discount. Also, tell me about your easy
payment plan. Am also intezested in a.........0
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September Flour Output Maintains

August Increase

September gains in flour production, as reported by milling companies to The North-

wiestern Miller, are in line with the continued gains reported in
output, 6,236,170 bbls, shows a considerable gain over the 5923,116-bhl

ugust. The total September
report for the

corresponding month of 1937, while the gain over the August, 1938, figure of 6,056,647 bbls

is hardly as significant, September gains have been sleady since 1936, when the month's

eport was 5,571,985 bbls, sli%htly lower than the 1935 total for the month, 5,801,756 bbls,
I3

he greatest gains over

ugust have been made in the northwest, Buffalo and the

castern division of the central west areas, although the southeast experienced a loss,
comparing the September 384866-bbl output with 407,627 bbls of the previous month,

Southwestern mills, as last month, continue
than mills in any other territory. The weste

their high output, still producing more flour
rn division of the central west arca shows a

decrease, as does_the Pacific coast, which last month produced 471,776 bbls, considerably
hiﬁ]mr than the September report of 449,035 bbls.
he table below gives a complete, detailed account:

Total Monthly Flour Production

Output reported to The Northwestern Miller, in barrels, by mills representing about 60%
of the total flour output of the United States:

Previous September.
Sept,, 1938  month 1937 1936 1935
NOMAWEIL ) saddenviansvissnisssessnsspns 1425948 1,319,350 685 1,193,106 1,526971
Southwest .. sede 466 2,141,646 2,191,976 2,137,545 1976184
Buffalo ..... Vs T " L1814 953502 930281 905,020
Central West—Eastern Divi.uveeierennns S11517 450,223 316922 309374 353261
Weslern Dive covevnvicnsionss sevash 299,524 312523 29,024 281643 313271
SOUMERM T, s s 4 st s bacsrasrretotisnsne 407,627 290800 278589 M202
Pacihe Colst /faiiiiveionisesirssvasisiis 49035 471,776 543428 466,708 388195
Yo L LA S e el 6,236,170 6,056,647 5923116 5571985 5801,756

August Food Exports
Above a Year Ago

Exports of food products from the
United States during August 1938 were
valued at $35,766,000, a figure 31% high-
er than that for August 1937, Cumula-
tive exports for the first 8 months of
1938 were 112% above those of the same

riod of 1937 and totaled $309,906,000.

he smaller relative increase for August
than for the 8 months period is due to
the fact that August 1937 was the first
month of last year in which food exports
started sharply upwards, according to C,
Roy Mundee, chief of the Commerce De-
partment’s foodstuffs division.

Grains and grain products continued
in August as in recent months to con-
stitute more than one-half our export
trade in food products. Shipments of
corn totaled 12P.647.000 bu, valued at
$7,866,000 in August, of which Canada
took 4,445,000 bu., Ircland 3,880,000 bu.,
the Netherlands 1,076,000 bu., and the
United Kingdom 1,804,000 bu. Wheat
exports totaled 9,623,000 bu. valued at
$7,403,000, of which 4,056,000 bu. went
to the United Kingdom, 3,107,000 to the
Netherlands, 890,000 to Belgium, and
853,000 to Ireland, according to the food-
stuffs division’s analysis of this trade,

Wheat flour milled wholly of United
States wheat went abroad ditring August
in the amount of 294,000 bbls, valued at
$1,125,000. The Philippine Islands took
83,000 bbls. of the August shipments,
Cuba 41,000, the Netherlands 28,000, and
Venezuela 12,000 bbls.

For the month of August canned
salmon made one of the largest export
gains on a percentage basis, shipments
abroad totaling 6,048,000 lbs. compared
with 1,819,000 lbs. in August 1937, The
United Kingdom took 5,176,000 1bs., ac-
cording to the foodstuffs division,

Exports of walnuts in August also
rose sharply, amounting to 4,061,000 Ibs,
compared with 1,686, Ibs. in August
1937. Of the August 1938 exports the
United Kingdom took 1,916,000, the
Netherlands 247,000, Brazil 997,000, and
Argentina 267,000 lbs.

Imports of food products into the
United States duri%August 1938 were
valued at $49,492,000, a decline of 26
per cent from the August 1937 figure,
Cumulative imports for the first 8
months of 1938 totaled $382,623,000
compared with $641,607,000 in the same
period of 1937, a drop of 40%.

The August 1938 import trade in food
products was characterized by reduc-
tions, and many of them substantial, in
dried and frozen eggs and egg products,
and in all of the important vegetable,
animal, and fish oils, and oil bearing ma-
terials, excepting edible olive oil, Im-
ports of edible olive oil were larger both
for August and for the eight months
of 1938 compared with similar periods
of 1937. Coconut oil imports were larger
for the eight months despite a decline in
August, according to the foodstuffs divi-
sion.

MACARONI IMPORTS DOWN;;
EXPORTS ARE UP

According to the Monthly Summary
of Foreign Commerce issued by the Bu-
reau of Foreign and Domestic Com-
merce for July 1938, the importation of
macaroni products dropped to almost
half the June figure and the exports
showed a slight increase over the pre-
vious month,

Importa

The total pounds and value of maca-
roni products imported during July 1938

were only 67,772 1bs, wo;th $5433 ‘as

{ Al e,
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compared with the June imports total;
119,420 Ibs, worth $']ll,462. 5 -
For the first seven months of 1938 (e
i(:zngort business showed a total of
,283 1bs. valued at $58,956.

Exports

Macaroni exports continued to .
crease as the July figures amounted 1o
237,640 1bs. worth $19,689 as compared
with the June 1938 exports amounting
to 216,300 1bs. worth $16,335.

During the first seven months of 1038
macaroni manufacturers exported a total
of 1,583,339 Ibs. of this foodstuff bring-
ing them a total of $127,704.

Macaroni products were exported 1o
the following countries during the month
of July, 1938:

Countries Pounds

Swedent yovigireenne 26
United Kingdom ... 3,030
Canada ............ 00,555
British Honduras .
Costa Rica ........ L Sl ]
Guatemala ......... ]
Honduras ... .
Nicaragua .. . LRS5O
Panama .... . 9418
Panama Canal Zone... . 10,258
Salvador, iiie i irieressranns e 2
Mexleor ol iiviiaanvsnviavissies 30497
Newfoun v 15,

Bermuda ...
Rarbados .,

............................

British Guiana
Surinam ..,
Peru ...ui00
Venezuela
Saudi Arabia .
Dritish India ......
LT T A P A e PR g
Dritish Malaya .
Chi

Hong Kong .....
Philippine Islands .. .
Dritish Oceania ....uvivenvieinns
French Oceania ...
New Zealand ......
Un. of S, Africa...

Insular Possessions

Alngh: eyt innisacensevedss SN
FEAWRH 1 Se s rasaitvedeapinies BI,60R
Puerto Rico ...covinnvininianinn. 522H
Virgin Islands ...0ovvvevvnnnnanss 3,503

Vivianos
Switch Offices

Peter R, Viviano was elected secretary
of V. Viviano & Bros. Macaroni Manu-
facturing Company, 1022 Nerth Seventh
St., St. Louis Mo. at the annual meeting
of the board of directars last month.
He succeeds Salvatare Viviano who was
made treasurer of the firm, a position
made vacant by the resignation of Frank
Paul Viviano.

Peter R. Viviano was also named sec-
retary of the Viviano Estate and vice
president of the Pietro Viviano Invest-

-ment Company at the same meeting.

October 15, 1938

THE MACARONI JOURNAL 21

STAR DIES
WHY?

Because the Following Results Are Assured
SMOOTH PRODUCTS—LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street New York, N. Y.

Reduce your cellulose cost —

you'll increase your profit . . .
By

installing
this

fully
automatic
PETERS
CELLULOSE
SHEETING
AND
STACKING
MACHINE

Save 10-25% of your cellulose cost by culting your ewn cellulose
from rolls Inlo sheels on this fully aulomallc machine. Any size
sheot from 2 to 24" wide x 3" to 28" long can be cut and stacked.

i hine.

==

Ask us lo send you complete infor
It will be a pleasure to send you a prompt reply.

" PETERS MACHINERY CO.

' N. Y. Office and Shop

4700 Ravenswootl Ave. , ;h_icago, 1.
John J. Cavagnaro

Engineers _
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Centez St.
New York City
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Advertised Brands Week

h"1\'.'!.tia:m:1lly Advertised Brands Week”
has been designated by the Associated
Grocery Manufacturers of America,
Inc. for celebration during the week of
Feb. 9 to 18, 1939,

“It seems appropriate that a special
time be set aside in which to pay tribute
to the fine progress which has been made
by the manufacturers and distributors
of food and grocery products in this
country and in recognition of the spler-
did contributions continuously made in
raising standards of living while at the
same time lowering costs to the consum-
ing public,” said Paul S. Willis, AGMA
president in announcing the recent ac-
tion taken by the association's board of
directors,

“It is anticipated that this celebration,
while paying tribule to the grocery
manufacturing industry, will undoubted-
ly prove a spur to business in gencral,
giving impulse to the country's entire
world of allied industries which supplv
the grocery industry with equipment,
raw matarials and transportation, as well
as to the manufacturers and. distrib-
utors,” Mr, Willis stated.

Nationally Advertised Brands Weck,
celebrated last February, went far to
prove consumer interest in such a cele-
bration, for it is well tn remember that
one third of every d-.ar spent by the
consumer. in retail establishments goes
for food and bev rages and consumers

are increasingly interested in what the
industry produces and markets.

The success of this year's event was
accomplished through cobperation of all
the factors of production and distribu-
tion of food and grocery products.

Mr. Willis pointed or :hat the fac-
tories of America’s ma ufacturers rank
among the finest in the world, “Prod-
ucts that are nationally recognized are
manufactured under sanitary conditions
with the finest possible equipment and
with utmost care and attention directed
to tastiness, nutrition, convenience, econ-
omy, etc. Research dJepartments, ex-
pertly manned, are constantly working
to make old products better and to create
new ones,” he said.

“Distributors likewise, have made and
continue to make important contribu-
tions to this general progress by devel-
oping more attractive stores, improving
merchandising  methods, bettering  dis-
plays and increasing efficiency; all of
which results in lower prices and in-
creased purchasing power."”

The groce
tion and members individually will take
active }}art in helping to insure the suc-
cess of the 1939 Nationally Advertised
Brands Week and will codperate with
grocery distributors in every possible
way in_directing the attention of the
consuming, public toward progress made
in better serving them, according to the
AGMA spokesman,

Out Goes
Miss Skinny

Hips and other parts generous(l:'y u[{:-
holstered, that according to Glenda
Lane, feature writer of the Chicago
Herald and Examiner is milady’s cur-
rent thinking with regard to her stylish
shape.

No longer is the skinny little slim}l the
envy of her sisters. She is out of the
beauty running, Bones may be beautiful,
as the artists claim, but we're not show-
ing them, Sharp elbows and shelf-like
collar bones have never been attractive,
but many women got them in their fren-
zied cfforts to reduce to nothing. Girls
who weighed 110 and who should have
weighed 125 starved themselves to 100
even. It was a grand mess of nonsense,
if you ask us,

Not that fat in excess is attractive,
But one must have a certain amount of
adipose upholstery to sport the normal
figure, and that is what is fashionable
this day. You are urged to have hips,
The hipless figure is like that of a scare-
crow, not a curve from waist to knees,
There are more women rolling hips on
than there are who are rolling them off,

As for bust development, it scems to
be the chief beauty ambition of a large
percentage of the sisters. Tight bras-
sieres and the effort to attain the boyish
shape ten years back have done plenty
of damage. With daytime and evening

frocks what they are, a girl must be
bosomy. If she isn't she can’t wear new
models with flair and distinction,

Slow Down

Two rules there are for the feather-
weight who would have a rounded fig-
ure: plenty of nourishing food and plen-
ty of rest. Many of the skinny cult eat
well; but nourishment doesn't stick to
their ribs because they run it off. Ac-
tivities day and night; not enough sleep,
They lack foresight or they don't know
what is ahead of them.

Without a well-organized daily calen-
dar—so much work, so much rest, meals
at regular hours—old Poppa Time is go-
ing to get in some deadly licks. Hollow
checks are no beauty bargain. Tissues
age carly, and that means premature
wrinkles. The hair suffers. Hair is more
depender.c upon good groceries than most
of us imagine,

Thin duckies live mainly on salads.
That's whv many of t'- m are thin. They
need cream soups, macaroni, cooked
cerenls, meat, fish, poultry. True, they
must also have green salads and vege-
tables. But a certain amount of starch
is necessary to give them snergy-and to
round out their “figgers.”

Snack Between Meals

Mid-time between breakfast and lunch-
con they should have a glass of milk
and cream, half and half. At 4 in the al-

P AR rivw wieA s At s g 40T

manufacturers associa-
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ternoon a cup of tea and some thip
bread and butter will pick them ujp.
Energy must be conserved.  There
must be no worrying. Expert worriers
are as thin as rails usually. Fretfulness
and dissatisfaction ruin the appetite, in-
terfere with digestion, slow up ci wla.
tion and nctual‘f'y destroy tissues.
. We recommend for the emaciated one:
regular hours of relaxation, tranquillity
of mind, geod grub and plenty of it.

American School Bell
Is a Liberty Bell

By ]. E. Jones

Washington, D, C.—We Americans
are a Eroud race. We brag about our
triumphs in science and inventions, and
pat onc another on the back as we re-

at the stories of human achicvements
in our country.

The greatest progress of all has been
made through the public school system.
The colonisty and the pioneers began
building toward the world of desires
with their little log school buildings.

American  Education Week is an-
nounced by the National Education As-
sociation of the United States for No-
vember 6 to 12, The Association tells us
that “we cannot know all that the fu-
ture will bring forth, but one thing we
do know: a.s%ife grows more complex,
problems become more difficult.” It
adds: “To help insure the building of
a better America for those to come, let
us develop schools which will leave for

sterity a heritage of ever increasing
integrity and enlightenment.”

In 1898 the Philippine Islands were
populated by downtrodden people who
lived under the oppressive heel of Spain
for centuries. One of thé first shiploads
of real conquerors to follow Dewcy to
Manila were American school teachers.
Today the Filipinos are the most enlight-
ened ‘and educated people in the Oricnt.
They are practically free, as the existing
arrangement between our country and
theirs is mostly protective of their in-
terests.

Most of ALL that our country has ac-
complished may be credited to our cdu-
cational system, which we always reter
to as “educational advantages".

It all started with the American school
bell which has called 30 million students
back to their studies. That bell is the
REAL American Liberty Bell.

There's a
Reason

John Burns, famous British labor
leader once visited an institution for the
mentally deficient and was amazed to
find so few guards on duty.

“What's going to happen if these ma-
niacs get together and start something?
he asked the doctor in charge.

“Don't  worry,” replied ‘the doctor,
‘‘Lunatics never cooperate,”

ber Hlllbg Co,
lulFh:ur and Semolina

2zl Drying Machine Co.
n‘{(\‘)acamni Ngadle Dryers

Capital Flour Mills, Inc.
our and Semolina

hn J. Cavagnaro
Io..n{n, Cutters, Dies, Die Cleaners
Folders, Kneaders, Mixers, Presses and
Pumps

Clnmrloﬂ Machine
Bral

zCe.
es, Flour Blenders, Sifters and

Weighers, Mixers

Responsible Ad
Plant Service, Material, M
ment recommended by the Publishers.

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

ing Machines

Commander Milling Co.
Flour and Semolina

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

Pumps

Creditors Service Trust Co.
Mercantile Collections

E. L. du Pont de Nemours & Co,, Inc.
Cellophane

Eastern Semolina Mills, Inc,
Semolina

Charles F. Elmes En(glineerin; Works
Die Cleaners, Kneaders, Mixers, Presses,
Pumps, Valves, and Accumulators

King Midas Mill Co.
Frour and Semolina

F. Maldari & Bros. Inc.
Dies

Minneapolis Milling Co.
Flour and Semolina

Natlonal Carton Co.
Cartons

vertisers of Macaconi - Nooc_lle
achinery and other Equip-

Peters Machinery Co.
Packaging Machines

Pillsbury Flour Mills Co.
Flour and Semolina

Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers

Standard Milling Co.
Flour

The Star Macaronl Dies Mig. Co.
Dies

Triangle Package Machine Co.
l'm:ﬁagin;: Machinery

Stella Cheese Co.
Grated Cheese

Washburn Crosby Co. Inc.
Flour and Semolina

Service—Patents and Trade Marks—The Macaroni Journal

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality inscrance.”

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

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

COMMANDER MILLING CO.

Minneapolls, Minnesota

You

- COMMAND

the Best
When You

DEMAND

! 98 1bs
gnDRAg,
SSUPERIOR?

TFURL BURUM WLLT

SEMOLINA..
%Mw.m“‘w
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Italy’s Policy of Mass
Wheat Storage and
Production Control

The national seli sufficiency in the
agricultural field had a substantial suc-
cess with the “Wheat Battle,”” The con-
trol of the wheat market and the real-
ization of a constant price during the
whole agricultural year for both grains
and flours and bread obtained by means
of state mass storage, constitute a guar-
anty in both the agricultural and the
industrial and commercial field.

It is however evidently essential as a
fundamental condition for the quantita-
tive lproblem of cereal production to
completely attain its aim, that for the
cereal deposits (both the government’s
mass stores and the private farmers’
granaries) be adopted to all the neces-
sary cautions and provisions for keeping
same good and sound,

It would in fact be quite useless to
adopt for wheat growing all the latest
technical attentions of pﬁ)wing. fertiliz-
ing and protecting the wheat plant
against the atmospheric agencies and
diseases, when the products would be
subject to damage in both the private
and the governmnent’s mass granaries,

The problem is therefore one of ex-
ceptional importance in the interest of
national economy, and it would be very
useful to develop such - propaganda
amongst farmers and the interested in-
stitutions,

During these years very interesting
experimental work has been done by the
foremost scientists in many countries
and we have now a vast literature avail-
able an the subjects of the technique of
keeping of cereals iri storage and the
rmcess to fight the infestations by pests,
hut this literature is scattered all over
in numerous technical and scientific jour-
nals in various languages.

In this problem are interested not only
the cereal growers but also the millers
and the bakers and macaroni makers
themselves, inasmuch as the physical
alterations and the enzymatic changes

that are taking place in flours and con-

sequently in the dough, brought about
by the attacks from cereal pests and
mould, are by no means negligible. With
unsound grains, even if the damage is
restricted to a very low percentage, it is
not possible to have good bread or spa-
ghetti,

This was the thought which led the
president of the National Fascist Fed-
cration of Master Bakers and Allied
Trades* to gather into a volume of
about 700 pages, containing numerous
tables and illustrations, the discussion of
such problems in all their nractical and
theoretic extension. This interesting
publication will surely serve as a guide
and a consultory work for all who are

*Dr. Eng. Arnaldo Luraschi—"The
cereal storage—Wheat pest infestation
and treatment”—National Fascist Fed-
eration of Breadmakers and  Allied
Trades—Piazza Sydney Sonnino, 2,
Rome, Italy. !

interested in the keeping o: the soil
roducts in agricultural stores, in the
arge silos or mill deposits,

Spaghetti al Raye-Naldi

Among the American lovers of the
artistic dance, no performers stand in so
high esteem as do the popular team of
Mary Raye and Mario Naldi, now ap-
pearing in Ben Marden's Riviera, just
across the George Washington Bridge
from Manhattan. Dancer Naldi is an
Italian, and next to his dancing, likes
practically all of the Italian dishes,
Americans, accord’ng to Naldi, are the
most appreciative 1 <ople of artistic danc-
ing, but they lack the proper apprecia-
tion of Italian food, Italian cuisine, save
he, is much more than ordinarv cooking.
It is a culinary art.

Of the many macaroni-spaghetti-egg
noodle recipes so popular in Italy, Dan-
cer Naldi prefers the verv common “spa-
ghetti - Tomatoes - cheese” combination,
which he discusses as follows in an in-
terview with Wincfred Wishard, staff
reporter of the New York Evening Post:

As for macaroni and spaghetti—in
Italy Naldi says it comes almost a yard
long and great care is taken not to
break it. However long it is, there is no
difficulty in cooking it in a large sauce-
pan. Shortly after one end of it has
been placed in boiling water it becomes
soft and collapses, and the remaining
part slips into the saucepan easily, The
reason we so often get sodden macaroni
in this country is because it is not cookel
in sufficient water and the strands have
been in too close contacf. It should al-
ways be cooked in an abundance of boil-
ing salted water. In facl, it should swim
m twalcr,

Also, we invariably overcook macaroni
and spaghetti. In Italv it is cooked “al
dente”—sufficiently firm to be felt “un-
der the tooth.” Ttalians are as particular
about the time of cookine macaroni and
spaghetti as we are about egps. It is
quite common to hear a customer in
Italy giving instructions as to the exact
number of minutes his dish of macaroni
should be boiled—sometimes five min-
utes, sometimes six and a half, some-

times a little longer.

Maccheroni al Pomodoro (tomato) is
the famous traditional dish of Naples
and this is the authentic recipe for it.

Maccheroni al Pomodoro

¥ pound Italian macaroni (long and
« unbroken)
1 pound tomatoes
- 1 small onion
1 sprig of sweet basil
Butter
Qil
Parmesan cheese
Salt and pepper

Put the macaroni in a large saucepan
. of boiling salted water. Boil until it is

tender. The time is difficult to determine
as much depends upon the freshness of

the macaroni.. When  freshly - made, it
take a few minutes only. It'should never

be allowed to boil until it breaks on Lejn
lifted from the saucepan with a fork
When done, drain thoroughly in a sieye
or collander., When well drained of i)
water, mix with the following tomayg
sauce: put two tablespoons of oil in 3
saucepan with just over two tablespnons
of butter and, when hot, add the onign,
coarsely chopped. Cook to a golden
brown, crushing with a spoon so thy
the oil and butter are well flavored, and
remove the onion from the saucepan,
Now add the tomatoes, also coarsely
chopped, the sweet basil, and season with
salt and pepper. Bring to a boil and sim-
mer very gently for about one hour uniil
the tomatoes are reduced to a pulp. Then
rub through a sieve, replace in the sauce-
pan, and when quite hot pour it over the
cooked macaroni with two ounces of
melted butter and four tablespoons of
grated Parmesan cheese.

There are two things that you should
give your children—a good example and
a good education. A good example is
also a safe example,

Recently I had a very strange expe-
rience, I saw a young child, whom I
had just overheard tell his mother that
he had been instructed not to cross in
the middle of the block, suddenly and
literally yanked off the sidewalk in the
middle of the block by his parent and
marched across the street,

That kind of example belittles the
safety effort and the safety idea in the
mind of the child,

Set the right and the safe example.

Heads Safety Education
Committee

Fred W. Braun, vice president and
chief engineer of the Employers Mutual
Liability Company, has been chosen by
the nominating committee of the Na-
tional Safety Council to head one of the
important committees this year,

He will head the statistical committee
of the pulp and paper section of the
Nati,. 1l Council, the work of which is
well known for its pioneering in the field
of safety education.

Mr. Braun is known to our readers
as the author of the Safetygrams which
appear regularly in hundreds of news-
papers in the middle west.

GOOD JUDGMENT

Dad: You want to marry my daugh-
ter! Have you any business judgment?

Would Be: Well, Sir, I'm trying to
get into your- family—am I not? "
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Trade Mark Bureau

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

This Bureau of the National Macaroni Man-
ufacturers _Assoclation offers to all manufac.
turers 8 FREE ADVISORY SERVICE an
Trade Mark Reglatrations lhnnw the Na.
i.i!“(l!! Trade Mark Company,

A suall fee will be charged nonmembers
for an advenced 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 search {ation Afembers will re;
::iu preferred rates for all registration serv:
ces.

All Trade Marks should be registered, If
possible, None lhouI5 be ldﬂlp(ld until proper
search is made. Address all communications
on this subject to

Macaroni-Noodles Trade Mark Bureau
Braldwood, Ilinels

Patents adn Trade Marks

A monthly review of palents granted on
macaroni machinery, of applications for and
registrations of macaroni trade marks ag lying
to macaroni products. In September 1938 the
following were reported by the U. S, Pat-
ent Office,

Patents granted—none,

TRADE MARKS REGISTERED

The trade mark affecting macaroni prod-
Els or raw materials registered was as fol-
WS y
Chalmette

The trade mark of National Food Products
, New Orleans, La., was registered for use
on alimentary paste products. Applicalion was
filed Feb, 20, 1937, published .J’- 5, 1938 and
in the Aug. 15, 1938 issue o he Macaroni
ournal, Owner claims use since Jan. 5, 1937,
ie trade name is in heavy black type.

TRADE MARKS APPLIED FOR

One application for registration of maca-
roni trade marks was made in September
1938 and published in the Patent Office Gazette
to permit objections thereto within 30 days of
publication,

Swan

The private brand trade mark of Waples
Plater Company, Fort Worth, Tex. for use
on egg noodles and many other groceries. Ap-
Fllratlon was filed May 24, 1937 and pub-
ished E&)L 13, 1938. The owner claims use

since | The trade name is a picture of a
$wan in the act of swimming.

LABELS

Shurfine

. The title “Shucfine (Macaroni)" was reg-

isterced on Sept. 13, 1938 by National Retailer-

Owned Grocers, Inc., Chicago, 11, for use

on macaroni, Application was published June
, 1936 and given serial number 51809,

Novemher—Parcel
Post Month

While industries are satisfied to de-
Vole a few days or a week to promole
a wider use of their products or services,
and thereby have been accused of “clut-
tering up the calendar,” the U, S, Gov-
tmment chooses to devote an entire
month to the promotion of one of its
invaluable seryices—the Parcel Post.
November 1938 has been officially des-

ignated as “National Parcel Tost
Month,” because this is the Silver Ju-
bilee Anniversary of the establishment of
Parcel Post and its related features, the
insurance and collect-on-delivery serv-
ices,

Macaroni manufacturers and all other
businessmen who make good use of this
means of delivery will be asked by their
local postmasters to cooperate in a fit-
ting nbservance of the quarter century of
Parcel Post. They are asked to aid in
the observance by mentioning the fact
in their local or other advertising, or
radio broadcasts during November—
Parcel Post Month, Also to make the
month a subject of discussion during
their weekly or monthly luncheons or
sales meeting.

A man is truly master of circum-
stances when he is master of the hlfgcsl
circumstance in his affairs—himself.
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Pass-along Tips

Macaroni-noodle  manufacturers and
all distributors of Macaroni Products are
ever on the alert for helpful suggestions
to pass on to customers. Here's one that
will never grow old:

If you will cook macaroni, spaghetti,
egp noodles, ete., in a collander or sieve
placed in a pan or pot of boiling water,
you will find it much casier to drain than
when the hot mass must be poured into
the collander afterward.

THE SURE WAY

A mighty good way to meet and beat
competition is to do today what the
other fellow doesn't think of until to-
morrow.

The man who really is above the
average proves it by fighting on at that
place where the average man quits.

BUILDING

+ + +

nance.

Charles F. Elmes

213 N. Morgan St.

ELMES - - -

PRECISION MACARONI EQUIPMENT

HAYmarket 0696

R

Macaroni Dough Cylinders cast in one piece, being finished on
a modern horizontal boring and milling machine, assuring
accuracy and perfect alignment in your macaroni equipment.
This accuracy is “standard” on all
means to YOU is increased production, and savings in mainte-

equipment. What it

Engineering Works
Chicago, Il
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Lane Tech Boys Like Spaghetti

It would be interesting indeed if mac-
aroni manufarturers could have a rea-
sonable approximation of the quantity of
macaroni, spaghetti and egg noodles that
are consumed annually in the lunch-
rooms of the thousands of schools in the
country—from the consolidated schools
in the rural districts through the high
schools and colleges. Any guess from
a million pounds upward would be rea-
sonable, yet may also be far from the
mark as there are no actual statistics on
the subject.

There is evidence on all sides that
macaroni products are prime favorites
with the students of all schools—even
evidence that many pupils will stay for
lunch on “spaghetti” days that otherwise
or go home for their lunch
on other days. All of which means
that the school lunchroom is a mac-
aroni consumption means that might
be better cultivated by the manufac-
turers of the higher grades of macaroni
products,

A recent illustrated article on this
possible source of additional macaroni
consumption that recently appeared in
the Herald-Examiner, Cl{imgo empha-
sizes this point. It bore the title “100,-

000 Yards of Spaghetti Vanish During
Lane Tech's Noon Lunch Hour.” The
illustrations bore two subheads that are
interesting—the one showing three stu-
dents doing ample justice to heaping
dishes of savory spaghetti was titled
“Where Eating Is Less an Art Than
Industry,” The other showed Mrs, Em-
ily Kjellman taking a large cooking pan
filled with tasty macaroni and cheese and
carried the title, “Plenty of It—That's
the Thing,” When it comes to eating,
boys like 1t.

That's why feeding a luncheon to
more than boys every school day
of the week is a pleasure, say Mrs. Em-
ily Kjellman of 6324 N. Bell av. and
Mrs. Elvie Shaw of 1062 Bryn Mawr
av., head cook and luncheon manager,
respectively, of the Lane Technical high
school.

It's far easier to prepare food for boys
than girls, explained Mrs. Kjellman, be-
causc boys are satisfied with ;:eany food,
and Elemy of it. She based her assertion
on the fact that Lane has only boy stu-
deits, and that she vught to know after
cooking for them ever since the new
building at Addison st. and N. Western
av., was opened four years ago.

Ignore Calorie Problem

“Excess calories never worry the
boys,” said Mrs. She'w, who prepares the
menus and orders the supplies of food-
stuffs consumed.

“What helps make them hearty eaters
is that as technical students they do

‘enough work to develop a good appe-

tite.”

On “spaghetti days” something like
100,000 yards of the Italian delicacy are
consumed during the noonday periods,
When they were snapped in the cafeteria
last week Earl Silver, Charles Young,
and Julius Busse estimated that they
each “put away” something like 100
yards at a meal,

Ten Cent Plate

Featured each day to tempt the appe-
tites of the students is a ten cent plate
consisting of meat, potatoes, bread and
vegetables, according to Mrs, Shaw.
There is a modern bakery in the school
where 10 different types of breads, cakes
and pies are prepared every day.

Sold at 5c each, these articles are
consumed at the rate of 2000 a day along
with 1500 glasses of malted milk.

Citizens of
Small Towns

There are about 3,000 county seats
and 10,000 towns in the United States
with 11,000 or 12,000 weekly newspa-
pers. There are approximately 2,800
daily newspapers. Cities of 100,000 in-
habitants or more have a population of
36 miillion people.

The rural population is 53 million, to-
gether with an additional 10 million liv-
ing in small cities, plus additional mil-
lions living in small towns and villages.
Census statistics leave one with the im-
pression that most places under 25 thou-
sand inhabitants are connected with ru-
ral and small town regions, and so close-
ly tied together in their human relations
and trade that they constitute that great
indistinguishable class of our people so
often referred to as “small towns”, Per-
haps nearly two-thirds of the United
States is outside the influence of the
greater cities, In 13 or more states there
are no cities in the big population league,

The people of small towns are often
referred to as “the homefolks”. Edwin
S. Smith, a member of the National La-
bor Relations Board, worrying about
these people who show more competency
in attending to their own affairs than any
other class of citizens is reported to have
made a speech this month in Mexico
City, in a hall filled with radicals and
hung with a sea of red banners, in which
he declared that “the most disturbing
sign of the times in the United States is
the ease with which citizens of small

towns can be arrayed against vicious
propaganda of employers.” Administra-
tor Smith apparently is ignorant of the
fact that independent thinking has its
strongholds among citizens of small
towns, It is at least regrettable that the
cfforts of the State Department, and
the firm position of Secretary of State

. Hull has been virtually attacked by an-

other official who should keep his nose
out,

Growth of a Nation
By J. E. Jones

Delaware recently celebrated the set-
tlement by the Swedes in that state 300
years ago. Delaware was the first state
to ratify the Constitution. Ohio reminds
us by its automobile tags that it escaped
British captivity in the Northwest Ter-
ritory 150 years ago when it was ceded
to the United States, Eight presidents
have come from Ohio. ' California and
Texas came into the United States less
than a hundred years ago.

Every state has contributed its
thrilling chapter of growth and develop-
ment through the years. They have all
come by way of the primitive forests
and unsetllrj lands, to find places of im-
R’onam:e in a growing Nation. That

ation began with a narrow strip of 13
quarreling states along the Atlantic sea-
board, and those states were unwilling
te submit to Federal control,

The early pioncers crossed the con-

tinent by traveling: for several months,

T R T DS R

or they sailed around the Horn and back.
It took a year or two, t"l'rhe:y had no
visions of Our Future, when fresh citrus
fruits from Florida and California
would find their way to breakfast tables
in every state. How could they contem-

late the future of Muscle Shoals,

iagara and Columbia rivers, or Boulder
Dam?

Steamships began using fuel oil and
electric drives SB years ago; railroads
have very recently recognized the value
of diesel engines.

The automobile ranks first in trans-
portation though it was a* mere iniznt
in 1900. Before a single wheel tums
in any motor manufacturing plant, the
purchases have already begun in the
process of moving money to Main Strect.

The far-stretches of space and time
have been brought closer by madern
transportation and communication. n
consequence neighbors and customers are
no longer the few who live in the namow
spaces of a single community—they
spread out into every nook and corner
of a Nation that had its simple begin-
nings in Virpinia, Massachusetts n‘nd
Delaware. Finally the family of a Na-
tion was complele when Arizona and
New Mexico were born. Today we arc
the most progressive Nation in the
world with FS0.0U),OOO people—contrast-
ed to less than 4,000,000 when George
Washington pushed off as top-man of
the new government,

The difficulty usually is an unexpected
one only because it wasn't anticipat>d.
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L EPARIMENT QUALITY SEMOLINA SET UP and CLOSE
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Profits Rise or Fall With the Heating Plant JMEXERHITARN
& i an DURAMBER WITH THESE
The heating system plays an impor- creased 30% during cold weather tural conditions or the opening of
tant part on the profit and loss state- months 2 ; ; In plants where o solct!;r: h(cr::;:g INA MACHINES . .
ments of macaroni-noodle manufactur-  We interviewed executives where girls equipment was in use, we found the NO. 1ESEMOL
ers. An obsolete heating system may were employed and where modern unit air on the floor or at head-height much
offset the advantages of modern machin-  heating had replaced the obsolete. In  colder than the air at the ceiling. The
ery, cfficient management, skilled arti- - all cases they reported a big reduction same in warehouses, storerooms and You will find, upon Investigation,
sans, and a profitable market for the in absences because of sickness and a shipping departments, Where ceilings e o o your macaroni ond spaghetti
product. That the investment in a mod-  substantial increase in production. Where were high we found a difference of packaging cosls can be ,,,&.m.
ern heating system pays dividends is girls are employed an obsolete heating. ;1 degree per foot of elevation, some- :::1 n.'.“ll:cs.g'r ‘{}’p :::?cr. o.s:;.
substantiated by a survey of macaroni:  system is often a greater hazard from "‘times more, Balconies were often 10 N s
noodle manufacturers and processors of  a health and production standpoint than to 15 degrees warmer than main floors, S P E C I A L
other food products, some of them al-  where men are employed .because girls Warm air raises. Cold air hugs the The SENIOR Modsl u“ﬂﬂiﬂ"
ready using modernized installations. ~ persist in wearing flimsies winter and - main floor in plants with balconies. In ﬂ}\.u:'ml:: :ﬂmcﬁ?:lmp:: iy hese
Research has demonstrated that unit summer, whereas male workers slip info  some plants the temperature along the ANULAR Hdhull’uhl- e P
heating for plants and warehouses, par- woolens miore readily when temperature’ walls was 85, in the center of the GR e L o alabie o R
ticularly where foods are handled, is an  demands. Unit heaters capable of main-  room ‘or building only 60, because the dle up to 40 carlons per minute,
efficient space heatin m_edlpm. Some taining tnmfc_lr‘lablc temperatures under | obsolete h!aling c‘Illi[)mﬂ'll ran along the Ask us lo recommend machines
authorities contend that it is the best. extreme conditions are a form of health  walls,  Modern unit heating breaks up B hanils TR maln eation
In ﬂ;‘e |1¢ﬂﬁngh0lf‘ lafﬂ; ?ol?r 3"33‘3%1 “d“ B BT this gnhcallhlul stratification of air . :ill.:m:ngu:':n'q for yoursell what
not how much heat but how it is de- around ceilings and walls and distributes
livered that counts. Heating is an air- it evenly ngr the' iaterior. AMBER MlLLlNG CO. with this equipment.
mDVIn(;;I job, ‘ht‘:rcg;;:cd"::herlmiclk?: High ceilings and great wall expo- i
warmed air can be t ; b all
needed, the more ideal and economical ::";:t ltl;lmr:lllca:::y\\tr'::{g::g:eﬁ;‘c(:a:tl;lcﬂgﬁcl: Esclusive Durum Millers P E .|. E R S M A C H I N E R Y C 0
is the heat obtained. The unit heater shutdown. In the early moming em- ). ¥ Duruascs  Minneapolis  pic Friv.a Gen' itor. L 9«
uts heated air where it is wanted, when ployes often work in unhealthful, sub- President . 100 Ravinsided Ave. Chiicago, Il
it is wanted almost instantancously, an normal temperatures, because the build- . - -
iTTss'blc feat w'ﬂf‘ lhfl absolete t)lrpes ings have not warmed up enough. Unit
O Tl anil e Josds " heating overcomes this_condition. A e | duction and  through the coils. ‘The blower in the
i : A . H - ot spots Summer heat affects production and through the coils lower |
g micar&lm- ol s unit; heater iy & combisiation of mdiator, :zugvi:-ﬂ;tl’s:lmgr:r:rgnweugoculld s%ls health, as well as winter cold, likewise unit heater will circulate this chilled air,
are lroctllss.c fa s i A motor and fan, much like the setup on continuall r.rying. for h:at—a mighty - profits, Although summer air condition-  reducing temperature about 10 per cent,
age ;gg;:r: rn;\ conﬂir::és:. large or small, the fr?‘nt of an autn}mubi]e, and ."D"l;"‘l importantyl'aclur in plams where exact ing is too costly for most plnnt!.i, at least Hu:vluu'l llg:’sn I:: 'nm air conditioning—
have replaced wornout radiation, leakv ;:T:!i;ge ‘f‘::?i'}:; ti?::; :)nrt ;‘;vrz::ec:sh:!l:ril:;"r temperatures dthrou lho_ut the rooms must :n':'l'sl:g;‘l?::tdsil&lgc‘:li |gf:;1a())??;lgﬁla\f:&l mLTt- z-i'lln:inl Iuc;'iion e e
e colla ab soves ol bk i The fan forces the air through the heat- b igaginon at A4S ilag v i blower used forcirculat- ence in the installation technique. Unit
systems with modern unit heating or ing_element, the complete gun“ being Dampness increases food spoilage, by operating the blow e T sectiolns
In warmer climates the

supplemented existing heating systems
witl!: unit heaters, their managements re-
port from 10 to 35% increase in pro-
duction or working efficiency, more
healthful, even heat, regardless of out-
side temperatures, elimination of damp-
ness, lower fuel costs, greater employe
comfort and better attendance. Many
interiors that were difficult to bring to
the comfort zone on cold days are now
kept at 70 degrees with unit heating,
even with subzero temperatures out-
side. Wherever obsolete heating sys-
tems were in use, the executives con-
tacted on this survey told us that ab-
sences due to sickness were frequent,

Sick leaves, if only for a day, disrupt

production, increase overhead and cut

profits,

In some places we found the unit
heater sugplememing existing radiation.
One building, exposed on 3 sides and
ceiling, was equipped with cast iron ra-
diators along the entire wall, yet the

‘employes could not keep warm. During

cold - weather this building had to be
shut down. One unit heater suspended
above the radiators now picks up their
heat and cycles it evenly around the in-
terior, All last winter the temperature
was maintained within '3 degrees of

70. = Production  in this building ' in-

Unit Healer with protruding fins easily dis.
cernible, Nole thal they are focused on the
doorway lo e'iminale drafts.

insurance, whereas the obsolete heating
systems are more or less disease pro-
ucers.

The draft is an industrial hazard that
affects production downward and costs
upward. The draft creates discomfort,
distracts the worker from the task at
hand, increases; the - accident hazard,
lowers the worker's vitality by subjecting
him or her to colds or worse, causes
sick leaves and demoralizes production,
Our survey disclosed that many factories
are drafty because the obsolete heating
systems do not distribute the heat evenly,

e found that the heat varied 25 de-
grees or more in some factories, ac-
cording to the location of doors, outside
walls, passageways, etc. In such plants
workers perspiring from close proximity
to hot machines are subject to danger-
ous temperature changes as they move
in and'out of draft zones.  Unit heating

climinates’ drafts, despite ‘unusual ‘struc-.;

’ A
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“spotted” about 12 fect above ground.
Down goes the heated air to the work-
ing level a few seconds after the steam
is turnad on. Tests have shown that
the entire cubical air content of an
interior is turned over 6 times in 1%
hours with unit heating. The cubical
air content turns over once an hour
with older types of industrial heat.
This fast turnover of warm air means
that an interior is evenly, comfortably
and healthfully heated in one quarier
the time it takes older type systems to
do the job. . Then too, the fact that
the units are suspended above the floor
saves floor space.. Installation is simple
and inexpensive, Unit heaters may le
hooked ' into, the steam or hot water
lines anywhere, This flexibility of
placement makes them adaptable to anv
interior regardless of size and any struc-
tural condition, Units may be installed
from one up to any number, according
to the size of the interior. .

Another advantage reported to us in
favor of unit heating is a saving in fucl,
from 15 to 35 per cent, over obsolete
heating equipment, = The  unit heater,
thermostatically controlled, delivers heat

. only when the temperature drops below

a No fuel is wasted

esignated level,
h t i’

Unit Healer suspeaded from celling in a large
{ood markel, ll.l purpose I.I Io'hgllp keop foods

fresh by keef

The unit heater quickly eliminates con-
densation on walls or ceilings, dries up
wet floors and- wherever industrial dry-
ing of any kind is done, the unit heater
provides a ‘satisfactory and economical
medium, ' It also prevents mildew and
some units are obtainable with humidi-

. fying devices 'to maintain the correct

quantity of humidity in the air.

g air In clr

ing the heat in the unit heater, the heat
of course, being shut off. In some plants
city water is pumped through the heat-
ing coils in summer. Where well water
is available this may be used. To get
an appreciable cooling effect the water
must be 70 degrees or less, If the water
is too warm the temperaturc may be
reduced in an ice bunker before running

= o et st hwg TRE C

of the country. In ;
unit heater capacities and calculations

are reduced up to 25%. For good heat
distribution there should be at least 3
air changes per hour. Although tem-
peratures in the south are milder than
temperatures in the north there are
places, even in the deep south, where at
50 to 60 degrees it is damp and chilly.
A certain degree of heat is necessarv
for comfort, maximum working efii-
ciency and the maintenance of health,

The macaroni-noodle manufacturer, as
shown by our field survey, will profit
substantially by modernizing ~ with
streamlined heating equipment, not only
down in the boiler room but in the
working areas of his plant. Too many
plants in this industry are utilizing horse-
and-buggy heating  equipment  below
ground and above ground. TFrom everv
angle, an expenditure for modern heat-
ing equipment is a wise investment for
the macaroni-noodle manufacturer,

The secret of good golf lies in swing-
ing the strokes that count as confidently
as one does the practice kind.

If we were casily plucked, we must
have been dangling. '




|
|
|
\

ST

¥

e T e N U TR S TR T IR R

e B )
ommwoss. |  OUR OWN PAGE | omuero
EDUCATE ; 3 . Firates
ey National Macaroni Manufacturers INDUSTRY
= Assoctation —
ORGANIZE . . ens-
L HARMONIZE Local and Sectional Macaroni Clubs Mﬁ't?mcrunm
]

D. R. JACORS, Director of Research

Diego, s
InupI: Fuul:l. .E'::. Iﬂr‘u‘il. Mo.

OFFICERS AND DIRECTORS 1937-1938

P. R. WINEDRENER, Chairman of the Doard......
LESTER S. DANE, Executive President...
JOSEPH FRESCHI, Vice President.,.....
AL J. DONNA, Secretary-Treasurer.c.osees

R. D. Drown, Libertyville, IIL A. Irving Grass, Chicago, IIl. F K
Dl!ﬁh ]illl;.‘nl:::‘eli:, El"{:““;"}}.k“. Frank J} ﬁh?llmé' S-‘;h]i. #’H‘I.n. }\::lr:':r 11;?"\55{'.'.';“,;:;51” .n:Il.I Minn,
. H, n, el erome L. Maier, New O 1 P A 3

De Rocco, 0 {-'nnk Pepe, Waterbury, ocr n A Swans plaville, Ky

onn, 9
Emanuale Ronzond, Jr., Long Island City, N, Y.

A. C, Krumm & Son Macaroni Co., Philadelphla, Pa.
................ sssssssasNew York, N. Y,
«Mound City Macaroni Co., St. Louis, Mo.
. tenesase ««Draidwood, IIl.
Brooklyn, N. Y.

C. W. Wolle, Harrisburg, Ps

Frank Zunino, Long Island Cl'ty, N.oY.

The President's Message

The Fair Labor Standards Act of 1938

By LESTER S. DAME, President N.M.M.A.

This Act more npopularly known as the “Wages and Hours
Law" provides a floor to wages and a ceiling to hours of work
and eliminates Child Labor in industries engaged in interstate
commerce.

There is little question but that the majority of the manu-
faclurers in this industry are subject to this Act.

Many questions are being asked in connection with this new
Act. T am gmuEing these questions in order of their interest
and answering them in a way I hope will be clear to all those
interested,

Q. What groups of workers are covered by the Law?

A. Workers employed in industries in interstate commerce
or in the manufacture of goods shipped in interstate commerce
are covered,

Q. Are owners’ relatives employed as workers covered by
this Law?

A. No exemption is made for relationship of workers to
owners. Any person performing a tusk, the result of which
produces goods to be shipped in interstate commerce, is cov-
ered by the Law.

Q. Is overtime work permitted?

A. Yes, but workers are entitled to receive compensation at
the rate of not less than onc and one-half times their regular
rate for all hours in excess of the maximum permitted by law,

Q. Are any industries exempt from paying overtime for
hours of work in excess of the 44, 42, and 40 maximums?

A. Yes, the law makes the following specific exemptions:

(a) An employer and the representatives of his
workers who are certified as bona fide by the Nation-
al Labor Relations Board may agree to arrange the
working schedule of the plant without regard to the
maximum-hour and overtime provisions of the law,
provided that no worker in tﬁe plant shall be em-
ployed for more than a total of 1000 hours in any
period of 26 consecutive weeks or 2000 hours in any
period of 52 consecutive weeks. However, work in
excess of 12 hours a day and 56 hours a week must
be compensated at the rate of not less than time and *
one-half.
Q. Can an order of the Administrator establish a minimum
wage of more than 40 cents?
A. No, the Administrator cannot order a minimum wage
of more than 40 c2nts an hour,
Q. What procedure must be followed to establish the high-
est minimum wage for an industry?
A. The Administrator must appoint for each industry an
industry committee consisting of an equal number of repre-
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sentatives of employers, workers and the public After careful
study of the industry and its problems, with due regasd for the
cconomic and competitive conditions in the industry, the com-
mittee must recommend to the Administrator the highest mini-
mum wage for the industry Eossib!c without substantially cur-
tailing_employment within' the industry.

Q. Can an imluslry committee recommend different mini-
mum wage rates within an industry?

A. Yes, the industry committee may recommend reasonable
classifications within an industry and recommend separate
minimum wage rates which must be the highest for each clas-
sification without substantially curtailing employment in that
classification and without giving a competitive advantage 1o
any greup in the industry, No minimum wage rates can be
fixed solely on a regional basis or on the basis of age or sex
of en.ployes. The industry committees and the administrator
are required to consider among other relevant factors the
following :

(a) Competitive conditions as affected by transportation,
living, and production costs.

(b) The wages established for work of like or comparable
character by collective labor agreements negotiated be-
tween employers and employes by representatives of
their own choosing.

(c) The wages paid Fc:r work of like or comparable char-
acter by employers who voluntarily maintain minimum-
wage standards in the industry.

Q. Must the Administrator accept the recommendation:

of the industry committee?

A. No, if after a public hearing and opportunity for inter
ested parties to be heard the Administrator finds 1{:“ the rec
ommendations .of the committee are not justified, he may rv
ject them and either refer the question back to the same com-
mittee for further study or appoint a new industry committec.

Q. Can the Administrator establish a minimum hourly wage
rate other than that recommended by the industry committee?
. A. No, all wage orders must be based upon recommenda-
tions of an industry committee,

Q. Do the minimum wage rates apply to apprentices and
learners?

A. No, learners and apprentices, persons handicapped by
age or physical defects, amg messengers employed exclusively
in delivering letters and messages are exempt me the appli-
cation of the minimum-wage provisions of the law under con-
ditions determined by the Administrator,

Q. What penalties are provided for violations of the law?

- (Continued on Page 34)
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Who Takes
the Losses?

wring any kind of a depression or-
dcll')sl bec%:meyslack.-slack orders mean
less work-—and this creates difficulties
for cveryone, " p

Vho takes the biggest proportionate
sh:\lrc of the losses? Asi. the laboring
man and he will unduubtcd!{ say he does.
And probably if you asked several per-
sons at random on the street, they would
say that the wage earner does.

Certainly the proportion of loss taken
by labor and owner—this latter class
usually represented by stockholders in
companies of uny size—varies, depending
on business. .

Yet probably the general public as-
sumplion is that the wage carners take
the greatest loss and the stockholders or
owners of a business take the least pro-
portionate loss. )

This very subject was discussed re-
cently in a review of General Motors
business for the first six months of 1938,
sent 10 employes. The summary was
graphically presented in chart forms.

The main conclusion revealed showed
that jobs and weckly wages held steadier
than sales and earnings. The charts
showed that dollar sales were 38 per
cent less than for the same period of

weekly pay checks were 25 per cent less.

In other words earnings were reduced
nearly twice as much as sales and almost
three times as much as employment and
weekly wages. That should answer the
question raised—not with theory or opin-
ion—but with facts.

Fried Egg Noodles—the
Revised Chinese Way

Egg Noodle manufacturers are often
puzzled by consumers’ request for in-
formation as to how to prepare fried
egg noodles as they are served in Chi-
nese restaurants. Here's an idea worth
wssing along : )
. ]’rnf!icnll)g all of the operators of Chi-
nese restaurants cither make their own
egg noodles—(though 90% of them are
just plain noodles), or buy them from a

3
THE MACARONI JOURNAL !

noodle factory, fresh or undried. Frying
fresh noodles is a very casy task.

Commercial e noodles to be “fresh-
ened” must be softencd by parboiling
before they can be fried. This parboil-
ing must be done in plenty of well salted
water and cooked for not more than five
or six minutes. Place them in a collan-
der or on a sieve and drain thoroughly.

The frying should be done in deep fat
that is maintained at a high temperature,
approximately 400 degrees. Care should
be taken to add the noodles in small
quantities so as not_to lower materially
the temperature of the conking fat.
When delicately browned remove from
the fat and drain on absorbent paper.
Sprinkle salt on drying noodles, Serve in
the usual combinations popular among
those who like Chinese cooking.

MERCANTILE COLLECTIONS

OFFICIAL
HEPRESENTATIVES
FOR

N. M. M. A,

WRITE—-

For Bulletine of Claims Placed
by the Industry.

For Pad of Service Forms and
Information about our Procedures.

i i - CREDITORS SERVICE TRUST CO.
1937 and the company’s earnings were c v
70 per cent less. The average employ- ATIONAL CARTON (0. Tyler Building
uamtrrhgwevcr, was down only _27p per N " INOIET . LOUISVILLE KENTUCKY
cent for the same comparable period and :
“"CHEESE"”

for our producis. To supply

opportunities are certain.
definitely interested in our

dlttmtion! Noodle-Macaroni Manufacturers

ual opportunity to expand your actlivities in a grow-
lhl'l::n';rﬁ:l?nsutlnce 19P2§°we have successfully manufactured a higl;
grade line of egg noodles, enjoying an ever increasing deman

this continued growing demand, we

hom
would consider joining with a reputable manufacturer, with whor
wa could work to develop the business possibilities in lh; :nnn
Citizs and the Northwest on a broader and a more compre! ow;u:
basis, adding a more complete line of macaroni products. :
the present sound foundation which we have established, unlimite

More delails will be given on request, but write only if you are

proposition.

Address—P. O. Box 323, Minneapolis, Minn.

The manulacture and distribution ol
Itallan type of cheese is our business.
GRATED CHEESE Is our specialty.

Are you using, or planning lo use,
grated cheese In one way or another
in your products? If you are, you owe
it to yoursell 1o write to our hecd-
quarters. We may have inlormaticn
which would Interest you.

Quality and price will meet your re-
quilrements.

STELLR CHEESE CO.
851 West Rondolph St Chicago. 1L

is th
The! atiy of wn See mln;a when execuling your or

This fact is foremost in our

F. MALDARI &

INSUPERABLE MACARONI DIES
also Stainless Steel with plugs.

TRADE MARK

PROFITABLE THINKING

h which we maintain or forfeit your patronage.
R L ders for new dies or repair work. Hence—

BROS., INC.

New York, New York

ARAGE T 21 ¥ NN oo ) i s

b i & rdng ¥ e

i ﬂ.!akarl of Macaroni Dies Since 1903—With Management Continuously Retained in Same Family"
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Bochrlﬁ ouo.“f. “o}'!‘ it
Trade Mask Ragistered U, 8. P, o]
rade Moay] l’"h i atent o
A Publication to Advancs the American Macaroni
Industry

Published Monthly by the Nationa! Macaronl Manu-
facturers Associstion as its Official Organ
Edited by the Secretary-Treasurer, P. O, Drawer
No. 1, Braldwood, IIL,

PUBLICATION COMMITTER

P. R W ssssssesesChal of the DNoard
L. 8 Vagninoisessssssssesses sevsererensecAdriser
M J. [:::ﬂ';-un-o ................. sesensss Editor

BUBSCRIPTION RATES
Unlted States and &n&l‘............u.m per year
n

BPEIAL NOTICE

Sﬂ TICONS—The Edltor solicits nawa
and articles of Interwt to the Macaron| Industry,
All matters Intend publication must reach the
'“{['ho']f," Braldwaod, 1ll., no later than Flith
Ay ol onlh,

'(’HE MACARONI }Ol[::NAL assumes no .
slbllity for views or oplalons uruud by euﬁbu-
tors, and will not knowingly adveriise irresponsible
or_untrusiworthy concerns,

The publishers of THE MACARCUNI JOURNAL
I':'nm lh; rllhl to reject any matter furn either

the sdvertlsing or mdlnﬁ colurins.
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AMERICANISM

is an Unfailing Love of Country, Loy-
alty to its institutions and ideals;” Eager-
ness to defend it againsi oll enemies;
Undivided Allegiance to the flag; and a
desire to secure the blessings of liberty
to ourselves and posterity. (Adopted
Feb, 18, 1927).

Miss Evelyn Brown,

Spanish-American War Nurse

Dep. Patriotic Instructor,

Chicago, Il

Expect Help, but—

As a matter of principle the National
Macaroni  Manufacturers  Association
never  overlooks an  opportunity = to
“serve the trade.”” It even serves non-
members in the hope they may appre-
ciate the existence of a trade organiza-
tion for use when most needed. But
there seems to be a limit in some cases,
as pointed out in the one referred to in
the correspondence that follows and
from which all names have been deleted
in fairness to the advertising agency and
the nonsupporting manufacturer:

TFrom a New York Agency in New York

Sept. 12, 1938
Dr. B. R. Jacobs,
Director of Research
THE MAcARONI JourNaAL
Braidwood, III.
Dear Dr. Jacobs:

We have just taken on a new account,
ceastanas +++, manufacturers of maca-
roni products, one of your members,
We appeal to your high inteilicarce to
help us learn facts about this food prod-
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uct. What we'd like iv know about mac-
aroni is:

1. Its nourishing properties;

2, Value in rcdugci[l)ng diets;

3. Vitamins;

4. Mineral contents;

5, Other helpful selling facts.

We would appreciate any available
data on the subject as soon as possible.
We are glanning their advertising now,

(Signed) Advertising Agency.
The Editor-Secretary’s Reply.
Braidwood, 111, Sept, 13, 1938,
Advertising Agency
New York State.
Gentlemen:

Your letter is being forwarded to Dr.
B, R. Jacobs, Director of Rescarch, for
hiu\}xrsonnl attention.

our client is NoT a member of the
N.M.N.A,, owner. and publisher of THE
Macaront JournaL. Therefore they are
not entitled to all the cooperation that
is being given supporting members,

However we wish to be helpful. Un-
der separate cover we are sending Wu
some material that will be helpful. We
are doing this for the good reason that
any advertising that is done for Maca-
roni Products anywhere ‘will redound to
the benefit of the macaroni industry. In
all your advertising, we suggest that you
stress QUALITY, -

The hint about the nunmcmbcrahid: of
your clients might be ?assr.d on to them
and may help lgem to “'see the light".

Very truly yours,
M. J. Donna, Secy. & Editor

A Fine Comeback
New York State, Sept. 14, 1938

Mr. M. J. Donna, Secy.-Treas.
National Macaroni Manufacturers Assn.
Braidwood, Ill. ;
Dear Mr. Donna:

Your letter'in answer to our request
is a fine one, and I admire the man who
wrote it,

We were under the mistaken impres- -

sion that our client, ......v0v..., Wasa
member of the National Macaroni Man-
ufacturers Association.

However we are going to forward
your letter to them; perhaps they will be
interested in becoming a member. If the
organization as a whole is as cooperative
as you are being with us, I am sure that
any macaroni manufacturer should be
proud to be associated with it,

; Very truly yours,

President,
Advertising Agency.

Distributors Are
Appreciative ;

As the official organ of the National
Macaroni Manufacturers  Association,
Tue MacaroN1 JourNAL has cooperated
unstintingly with all trades concerned in
the promotion of the production and
distribution of Macaroni’ Products. In
line with that policy the industry’s at-
tention was called to the important con-
vention of the National Food Distribu-

T

land, of which John E. Cain

tors Association held recently in Cleve- -

“plant equi

October 15, 1933

and Emmett J. Martin is secretary,
The Distributors acknowledged their ap-
preciation of this friendly service by
unanimously adopting the following reso-
lutions, signed by the president and (he
secretary in addition to the members of
the Committee on Resolutions:

Cleveland, Ohio, Aug, 20, 1933,
TrE MAcaRoNT JoUurNAL
Braidwood, Illinois.

Attention: M., J. Donna, Editor.
Gentlemen:
The following resolutions were
adopted by the members of our A.-
sociation ;
RESOLVED, that we, the
members of the National Food
Distributors Association, gath-
ered in session at the Cleveland
hotel, Cleveland, Ohio, August
17 to 20, 1938, herewith express
our ‘sincere appreciation for the
splendid cooperation given us
by THE MAcAROKT JoumNAL;
and be it further ;
RESOLVED, that this resolu-
tion be entered in our records
and a copy forwarded to the

gubliahers.
igned—
Committee on Resolutions*
E. Herbold
Fred Scott
Harold Moss
M. S. Arkin
. A. Kennelly

. J. Schumaker.
Attest: John E, Cain, President,
Emmett J. Martin,
Secretary.

-Rfrican Would Can

Macaroni

A macaroni manufacturer in South
Africa is seeking authentic information
on machinery needed for the preparation
of canned macaroni for the market and
of lheezaui ment needed for making the
tins n ecr The inquiry came throuch
the New York export department of the
J. L. Ferguson Company, Joliet, Il
maker of Packomatic Packaging M-
chinery,

“We have at presen. an inquiry from
a large macaroni manufacturer in South

" Africa for a small plaiit for making tins

of prepared macaroni dishes, What he
requires is a complete plant, that is the
cooking and preserving machinery as
well as the tin making and closing ma-

_chines, The plant must deal with all the

ingredients of these dishes, tomatous,
cheese, etc, /i

*A number of firms have lately started
manufacturing tins of ready preparcd
dishes but the bulk is still imported,
mainly from America. We should there-
fore. be pleased if you would kindly
quote for such a plant and describe the
complete process, not only. from the me-
chanical point of view but also from
the food preparing point of view,"

This large order. is being, referred to
interested machinery manufacture.s and
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HIGH STANDARD
IN QUALITY

is assured in our extensive plant equipment.

Ample wheat supply is carried lo maintain the
closest posaible protein content at all times.

Our day-to-day variation in laboratory analysis is
not more than « small fraction of one per cent.

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

A/A No. 1 SEMOLINA and FANCY DURUM PATENT

CAPITAL FLOUR MILLS

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

BAROZZI DRYING MACHINE CO., INC.
1561 Hudson Blvd., Jersey City, 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




The Fair Labor Standards Act
of 1938

(Continued from Page 30)

.A. Employers who willfully violate the. wage and hour pro-
visions of the law or the wage orders ‘ixed y the Adminis-
triator will be prosecuted in the courts and are subject to a
fiae of not more than $10,000 or impr sonment for not more
than 6 months or both, provided, however, that no person can
be imprisoned for a first offense,

Q. Can workers collect the difference between the legal
minimum wage and the amount they have actually been paid
by employers violating the law?

. A. Yes, employes, individually or through representa-
tives, can institute court proceedings to collect the differences
In wages to which they are entitled due to violaticns of the
law and an equal amount as damages, The employer is also
liable for the costs involved in prosecuting the case.

Q. If I operate my own truck are my drivers and helpers
restricted to 44 hours?

A. The only exemption for transportation employes is for
those for whom the lpnlerslalc Commerce Commission, under
the Motor Carriers Act, has authority to establish qualifica-
tions and maximum hours and where an employer had a col-
lective bargaining agreement with a union certified as bona fide
by the Labor Relations Board, which may arrange the working
schedule without regard to the maximum-hour and overtime
provisions of the law. Provided that no worker shall be em-
ployed for more than a total of 1000 hours in any period of
26 consecutive weeks or 2000 hours in any period of 52 con-
secutive weeks. However, work in excess of 12 hours a day
and 56 hours a week must be compensated at the rate of not
less than time and one-half.

Ql.t’Are janitors and watchmen restricted to the 44 hour
week ]
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Your particular attention is called to the provisions of the
Act relative to “RECORDS.”

EVERY EMPLOYER SUBJECT TO ANY PART of
THE ACT IS TO KEEP SUCH RECORDS AS ||}
ADMINISTRATOR MAY PRESCRIBE FOR ‘|if
PERSONS EMPLOYED BY HIM WITH RESPICT
TO WAGES, HOURS, AND OTHER CONDITI(NS
AND PRACTICES OF EMPLOYMENT MAJN.
TAINED BY HIM;

PRESERVE SUCH RECORDS FOR SUCH PIR].
ODS OF TIME AS THE ADMINISTRATOR MAY
DIRECT; AND

MAK/? SUCH REPORTS FROM THESE RECORDS
AS THE ADMINISTRATOR MAY CONSIDER Ap.
PROPRIATE FOR THE ENFORCEMENT OF TiE
STATU'E, .

For investigations, including those to establish violation of
any provisions of the statute, whether as to hours, wages or
such matters as keeping records, the ,Administrator may use
either

1. state and local agencies, and their employes,—with (he

consent of state agencies charged with administration of
state labor laws,—and reimburse such agencies and their
employes for their services,—or

2. bureaus and divisions of the federal Department of La-

bor. For the purpose of such Investigations authority is
given to enter such places, inspect su& records, question
such employes, and investigate such matters as may seem
to the investigator to aid in enforcement of the statute,

The above gives the right to the Department of Labor to
enter your plant and inspect your records on employment at
any time, under any pretext and, as a matter of fact, go even
further and investigate such matters as may seem to the inves-
tigator to aid in enforcement of the Act without a court order
of any kind.

Such broad permission will result in many fishing expedi-
tions which may have as a motive the sole thought of causing

No Hands Touch The Product
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A. Yes, there jis no exemption for this type of employe.
Overtime is permitted however but such workers must be paid

embarrassment to the employer.
1 strongly recommend that every manufacturer prepare a
method of recording all information relative to hours worked,

for all hours worked in excess of the max/mum permitted by  wages paid, etc. in order to be preparcd for the time when he
may be calied upon to produce such records,

law at the rate of time and one-half,

World Wheat Supply Close to

5 Billion Bushels

A 1938-39 world supply of 4,940,-
000,000 bushels of wheat was estimated
today by the Bureau of Agricultural Eco-
nomics, Probable disappearance of wheat
during the current marketing year was
Illacctt at 3,795,000,000 bu. This would
cave a carryover of about 1,145,000,000
bu. next July, which compares with rec-
ord carryover stocks of 1,193,000,000
bu. in 1934,

The world supply (excluding Soviet
Russia and China) was reported the sec-
ond largest on record. It consists of
4,345,000,000 bu. estimated produced
this year, plus world carryover stocks on
July 1 estimated at 595,000,000 bu, The
total supply was reported to be 585,

000 bu. more than in the year just
closed, when supplies were the second
smallest since 1927,

Discussing  domestic  wheat price
changes during the last month the bureau
said that domestic markets were stronger

than foreinn markets, Important factors
were the smaller offerings of wheat as
prices were below the government loan
basis, announcement of conservation and
price adjustment payments in connection
with the 1939 agricultural adjustment
program, and announcement of the gov-
ernment’s surplus wheat and flour pur-
chase and export program. The Euro-

an Jmlilical situation gave support to

oth domestic and foreign markets,

The bureau said that during the cur-
rent season there may be an increase in
reserve stocks in several European coun-
tries, although the extent of this in-
crease will depend largely upon political
developments and wheat production in
1939, * Total net imports of wheat by
European countries for the 1938-39 yéar
are expected to exceed those of last sea-
son by about 50 million bushels,

Total United States wheat sup&i‘fs

o b

were estimated by the bureau at 1,

- Southern Hemispliere producing areas.

000,000 bu., including 154 million bush-
els of old wheat and a 1938 crop of H0
million bushels. The bureau pointed out
that domestic utilization in 1938-39 may
amount to about 700 million bushels,
which would leave 395 million bushels
for export and carryover, On the basis
of about 100 million bushels of exports
during 1938-39, “carryover stocks
July 1, 1939 would be expected to tial
about 295 million bushels compared with
the record 5-year average for 1930-4
of 325 million bushels,” Crop insurance
reserves would probably make up 25,
000,000 to 30,000,000 bu. of the total
-aviyuver for the year, leaving about
265,000,000 bu,

The 1938 wheat crop in the Northern
Hemisphere countries included in the bu-
reau's estimates was indicated at about
3,860,000,000 bu,, or 470 million bushels
larger than production in the same coun-
tries last year, On the basis of weather
conditions to date in the Southern Hem-
isphere arens, wheat production of 260
million bushels is indicated for A:ﬁm-
tina and 150 million bushels for Aus-
tralia, These estimates combine to total
about 35 million bushels more than the
1937-38 harvest for these two important

Brooklyn

Kneading and Sheet Forming

Perfect operation under
any climatic conditiqn
checked by automatic
heat and moisture con-

trol.

For Particulars
Write to

Clermont Machine Co.

268 Wallabout St.

Minimum In

FLOOR SPACE

Maximum In

N. Y.

The “WONDER TRIO” of today and for tomorrow

A Continuous Automatic Process from the Mixer to the Pacl«lnzgJ ;Tall:::
at the Rate of 1000 Pounds per hour complete drying process--2; ho

No Trays No Trucks Necess::y

Continous Noodle and Short Cut Dryer
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' 'fi Youve got to ploase fathor !}

Cheap macaroni may catch Mother's eye in the
store ... but only good macaroni will please
Father's taste at the dinner table. And unless Father
likes his meal, Mother isn't likely to buy the same
brand of macaroni again.

Quality

is our first consideration and should be your
first consideration.

PILLSBURY'S Semolina and Durum Patents will

give your products a flavor and quality that will
assure many repeat sales.

A complete line

PILLSBURY'S BEST NO. 1 SEMOLINA
PILLSBURY'S BEST DURUM FANCY PATENT
PILLSBURY'S DURUM GRANULAR &
PILLSBURY'S DURMALENO PATENT FLOUR |

bach a Quality product




