THE
MACARONI
JOURNAL

Volume XX
Number 8

December 15,
1938




a ? . g " o gl
o
;
.
. 1
: ! 4
!
i
L
e
‘
% |
]

Vol. XX No. 8

| ®ur Christmas Wish
s May fﬁ'e_.bhﬁstmds Season of all
* Macaroni-Noodle - Manudacturers
cmd our friendly Allieds be loaded
:,?fijh'Gﬁod‘Cheer, and
" May that blessing spread through-
out the New Year ahead!

- The Toumul,
The Institute,
The Association.
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“The manufacturer of qualit
foods who allows retailers to scﬁ
his product with the main emphasis
on price is following a path paved
with dynamite.”

.| That statement by Burton G. Kellogg,
~president of The Kellogg Service, Inc,
quoted by President Lester 5. Dame in
“a recent bulletin to the members of the
"‘National Macaroni Manufacturers As-
‘sociation is in direct line with the think-
g that resulted in the creation of The
Vational Macaroni Institute and in-
uences its operations to make con-
sumers more generally “quality con-
scious” with respect to Macaroni Prod-

ucts,

Mr. Kellogg has for 16 years acted

sales consultant to many manufac-
rers in the food trade amf with those
gyears of experience  and  knr viedge
Fgained from actual contact with the
Eproblem nf selling should, according to
resident Dame, have some foundation
or what he has to say about prices,
“profits, buyers and the consumer. Quot-
ing further from the thinking of (his
Istudent of sclling and consumer interest,
" President Dame says:
£ Price selling leads to price cutling;
#rand price cutting is fatal to profits all
“along the line. It may increase sales,
but sooner or later there comes a day
of reckoning. No matter how much we
may kid ourselves the old law of di-
minishing returns is still on the statute
books, Volume sales obtained by the
false stimulus of price appeal, can be a
deadly boomerang. The price of your
product, once cut stays cut. The public
soon comes to consider a “special” price
as the regular price; and before long it
is too late to go back, A new price level
has been created; a level at which your
profit margin is shaved so close that you
no longer have enough money to keep
up your standards. You have to start
cutting quality, cutting advertising, hir-
g fewer an(lvluss cfficient salesmen, It
takes all the running vou can do to stay
il the same place—and there is no profit
it that,

If It Were Ouly Passible To pe&sonautl Wish You A

7728’:.’&!1 eh&istmas And A Prosperous ?Zew Ifeat!

That's what we'd LIKE to do . . . grasp your hand and in all since.il, S >raonally wish
you the merriest Christmas you've ever had, and a New Year filled with happiness oand
prosperityl But as that is impossible, please consider this year-end message in the same
light . . . a friendly, porsonal greeling to our host of customers and friends, together with
our assurance of continued, ever-increasing effort to serve you well and faithfully.

1898 * Celebrating 40 Years of Packaging Sewice * 1338

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

MPACKAGING HEADQUARTERSFOR THE FOODTR

Who Starts It?

Who is to blame for price. culting?
"“The dealer, of ccurse,” says the manu-
facturer, “Comp-tition,” says the deal-
er. “What se can I do?”

In many cu. .. the manufacturer him-
self is responsible, whether he knows it
or not, Indirectly he brought about the
necessity for price culling because he
didn't show his dealers any better way

| NG

starch in his basic appeal to the con-
sumer,

Some manufacturers create this situa-
tion by sheer firce of high-pressure
mclhmfs with thei- retail outlets. They
force the dealer to stock too much mer-
chandise. In_ order to get rid of it he
has no altemmative evcept lo cut prices.

On top of that, these manufacturers
fail to build up consumer belief in the

uality of their products, with the result
that women shop for “bargains” instead
of value. If the manufacturers would
start at the other end and win the con-
sumer's permanent respect, there would
be much less chance of gelting cem-
broiled in price cutting.

Wonien do most of the buying in this
country, and they are not the fools that
some people think. Look at their gross
assets! They own or control 75 per cent
of the nation's private wealth,  Isn't
that proof enough of their business abil-
ity and intelligence?  Yet few sales
campaigns today give women credit for
any sense at all,

There is no doubt that women like
bargains; but they arc uot taken in by
price alone.  Any woman knows ‘hat
everything she buys c.nnot be a bargam,
She recognizes the pric: appeal for what
it is and nothing more. What she wants
is real value for her money, Why not
appeal to her fairly and squarely with
true facts about your proatct, and let
her judge it on its merits® If you
have a real quality story to tell, and
you tell it honestly and sincerely you
have nothing to fear from the price
cutter.

Make Friends With Your Customer

Put all your cards on the table. Tell
women what your product will not do,
as well as what it will do. Make them
understand once for all that you have
their interest at heart, that you have no
desire to misrepresent  or  equivoenie.
This kind of approach builds confidence
as nothing else can; makes your custom-
ers feel that you are truly their friend,
Tt is the same technique that is used
so effectively in politics, both national
and international. A president or @
dictator must try to convince his people
that he is working for their interest, not
his own. He sells himself to the masses
by appealing to their nceds and desires,

Pcople are basically simple. They re-
spond to stimulus in direct proportion to
what they think they can get for them-
selves—because it is only natural for
every human being to think first of his
own interest.

The National Macaroni Institute Urges Creation of 'Belief-in'

and 'Respect-for Macaroni Products Through Quality Goods
That Will Gain and Retain Public Good Will

This motivating human appeal is sad-
ly lacking from many advertising cam-
paigns.  Most copy is written frum the
manufacturer's viewpoint. [t tries wo
hard to sell, instead of making the cus-
tomer want to buy. The customer does-
n't care whether the manufacturers is
running behind his sales quota,  All she
wants to know is what the product wil.
do for her and her family, and whether
it is worth the price she has to pay for
i,

Why should she pay 3¢ more ifor a
package of quality egg noodles?  Onlv
if the egg ncedles deliver 3¢ more in
value—cither in taste, appearance or
quantity. Once you convince her that
the higher priced package is a better huy
for the money, she will never again be
tempted to buy a cheaper brand.  You
have licked the price cutting boys with
a sales argument they cannot beat,

Now is the time to stress the quality
of your product as never before; to
take the woman buyer into your confi-
dence and let her feel that you are giv-
ing her full measure of value,

Macaroni-Cheese
Dinner Popular

“Macaroni  Dinner and  Cheese™ as
wearketed in the Chicago area has struck
the popular faney, according to i.uis
Caravetta, president of the Ehrat Cheese
Company of Chicago, with the result
that the purchases of the combination are
mounting into thousands weekly, mostly
by new converts to Macaroni Products.

“We have been exceptionally  busy
with our Macaroni Dinner and Cheese,
which seems to be going at high speed
everywhere.”

“Apain, the old theory of cooperation
between  the Macaroni  manufacturers
and the Dutter and Cheese Men has
proved very satisfactory to His Majesty,
THIE CONSUMER, and if more Maca-
roni manufacturers would be convineed
everyone would increase his lbusiness
volume substantially.”

“However, there is an element that
does not care to help Mr. Consumer
(multiply by millions) and the resulis
are fewer sales,”

The use of the proper cheese, be it
the milder kind preferred by some ele-
ment of the American consumer or the
more piquant kind that is fancied by
others, is an important factor in build-
ing consumer acceptance of macaroni and
spaghetti in any of the many tasty com-
binations in which it can be served as
an economical and substantial dish.




AT D AR T S S A

£

|

F=0

RN

i 7T R MR, R TR

THE MACARONI

JOURNAL December 15, 1933

QUALITY
SUPREME

* * TWOSTAR x x
MINNEAPOLIS MILLING CO.

 MINNEAPOLIS. MINN

Gobizmd L

THE MACARONI JOURNAL

Yolume XX

DECEMBER 15, 1938

Number 8

Solving Troubles the American Way

While the month of December brings to a close the
calendar year, there seems to be no end to the troubles of
the macaroni-noodle manufacturers,

As an industry the macaroni trade is faced with a com-
plexity of problems. There are the years of drought when
the macaroni wheat harvest is considerably below normal.
That's when substitution is most rampant with the result
that the trade is not only demoralized but the consumers,
both those who know their macaroni and those who should
know it better, are disgusted.

In the seasons of bumper crops, prices are low and every-
one hopeful of making a little money. But again they are
disappointed because the trouble makers resort to unneces-
sary and unmerciful price cutting that makes recuperation
impossible.

Yes, the noodle man has worries too. When eggs arc
scarce and egg prices correspondingly high the practice of
“painting the noodle” is rampant despite all State and Fed-
eral laws to the contrary. In years when the hens are more
prolific egg prices are reasonable, but the unsatisfied trouble
makers resort to price wars with the result that nobody
benefits,

Then there’s the big problem of overcapacity. Most fac-
tories are equipped to produce considerably in excess of their
possible sales, With the plausible excuse that plants must be
run to capacity to “keep down the overhead,” caution is usu-
ally thrown to the wind to such an extent that at the year’s
close the plant is “in the red.” F.vcriylmdy and everything is
to blame except the impractical policy of producing more
than . they can profitably sell.

And so on down the list! The trade's troubles are never
ending, be it the beginning, the end or the middle of the
year, It-is consoling to note that there are many manufac-
turers who keep their plant investments within reason, whose
brands are never robbed of their quality and good name and
whose prices are ever fair and reasonable to themsclves,
their distributors and the censumers,

Yes, other food trades have practically the same problems.
Some have found ways and means of solving them. Their
plans are well worth copying whenever the macaroni-noodle
makers get in the proper frame of mind to do so. Examples
of the successful solution of problems equally as serious as
those that now confront the macaroni trade are quile numer-
ous, Some solve them by agreements to restrict y-oduction;
others by creating consumer interest in and a wider use of
their products, The latter scems to be more practical.

Currently there is the example of the Pea Canners.  They
were faced this fall with a bumper pea crop. Nature was
bounteous, and the canners faced the dilemma of abrogating
their contracts, thus bringing down on their heads the wrath
of the growers, of packing the crop for sale on a glutted
market that meant price cutting to the extent of making the
consumer "tired of peas,” or of acting cooperatively to dis-
pose of their big surplus pack the American Way.

They wisely clected to work together to create consumer
interest in and greater use of this delectable vegetable. The
pea canners, more than 300 in number, voluntarily contributed
a total of $150,000 for a well laid plan of educational pub-
licity. The pea canners as a result are breathing easier, The
1938 pea crop will be saved and no one will sulfer, not even
the consumer who might be induced to eat a few more peas
in 1939,

Commenting on the plan wisely adopted by the pea canners
the National Industries News Service says, in part and very
much to the point: “It's in the news that the Pea Canners
of America are about to conduct an aggressive sales cam-
paign to move 1938's record-breaking pack of 25,000,000 cans.

“What makes this news warthy is that the canners
are taking the American » Aving their business prob-
lems, Instead of blaming ... cecession, running to the gov-
ernment for help or closing up their plants, the packers large
and small have hitched up their belts, rolled up their sleeves,
spat on their hands and got busy,

“Dame Nature is really the one to blame. She saw fit this
year to produce far more peas and finer peas than the can-
ners had any reason to expect. As is the custom the entire
crop had been contracted for, so there was nothing to do
but to put the tremendous yield into cans,

“Getting those cans onto the grocer's shelves and from
there to ttc pantry and dinner table is the next move. Until
it is done the canners are in bad shape; but they are going
about accomplishing it in the right way—hy sound, straight-
forward business methods,

“The succulent pea really doesn’t need a popularity contest.
We Americans have always liked them. Now the packers
are making a special effort to step up demand to meet sup-
ply. Here again they stand on their own feet, Instead of
begging the housewives of America to buy peas out of sym-
pathy, they tell them that peas were never cheaper and
never better,”

Perhaps there's a lesson in this for the macaroni-noadle
trade! Who knows?
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- 1937 Census of Macaroni Industry

Slight Increase Nzied in Both Quantity and Value of Macaroni Products
'Mdnufactured by U. S. Factories in 1937 as Compared with 1935-In-
crease in Wage Earners

A' total production of 636,961,220 pounds of Macaroni, Spaghetti, Vermicelli z11d Noodles were reported by 319 manu-
facturing establishments to the U, S, Bureau of Census in its 1937 Census of Manulzcture. ' The producers figured this total
output as valued at $49,285,651, Figures on Ravioli are not included in the totals Licause the Macaroni Industry does not
consider Ravioli as Macaroni Products and is urging all Government agencies to exclude them from the category.

So-called “kitchen” factories, mostly noodle makers, whose annual output is valued at less than $5000 were not asked to
report, :5nd figures submitted by these small producers are excluded from the census referred to. From the records of the
2;«1:::1?- ;sgfgggfor:t?"thcrc are about 60 of these small, “kitchenette” producers, whose combined annual output hardly

it Some very interesting data are given by the first release on the industry’s 193/ vensus given below. Greater care in com-
piling figures requested and a more ready willingness on the part of a few hesitint manufacturers tu cooperate with the
Bureau of Census should bring out more exact records biennially on annual predisction of this wheat food aud their value.

CENSUS OF MANUFACTURES: 1937
Macaroni, Spaghetti, Vermicelli, and Noodles

Establishments engaged in the production of macaroni, spaghetti, vermicelli, and noodles, reported slight increases in the
r}urfxbnr of wage earners employed, wages paid, and value of products for 1937 as compared with 1935, according to pre-
liminary figures compiled from returns of the recent Biennial Census of Manufactures, released November 10, 1938 by Dircc-
tor William L. Austin, Bureau of the Census, Department of Commerce.

The value of products of this industry increased from $47,598,554, reported for 1935, to $50,358,752 for 1937, an increase
of 5.8 per cent, Wage earners employed in the industry in 1937 numbered 6,452, an increase of 7.4 per cent over 6,005 re-
ported for l9.35, and wages paid, increased from $5,306,226 for 1935 to $5,719,299 for 1937, an increase of 7.8 per cent.

Table 1 gives summary statistics for 1937, 1935, and 1933 and table 2 shows the production, by kind, quantity, and value,
for 1937 and 1935, All figures for 1937 are preliminary and subject to revision. ; '

Table 1.—Summary for the Industry: 1937, 1345 and 1933

(Because they account for a negligible portion of the naticnal output, plnts with ‘annual producti 1
at less than $5,000 have been excluded since 1919) el e etlon vl

Percent of
increase or
decrease (-)

1937 1935 1933 1935- 1933-

1937 1937

Number of establishments ............s A s © 319 336 296 -5.1 78

Wage camners (average for the year)! .......... 6,452 6,005 5492 74 17.5

Wages®: oo dat el I B nony $5.7 19,299 $5,306,226 $4,264,619 78 M1
Cost of malterials, supplies, containers, fuel, and b

purchused electric energy®..vvvviveverininand | $32,836492 $31,799,997 '$20,385,288- :3.3 61.1

Value of Products®........... A S R veeess] $50,358,752 $47,598,554 $35,891,909 58 403

Value added by manufacture?..... T K $17,522,260 $15,798,557 $15,506,621 9 13.0

* Not including salaried officers #nd employees. Data for such officers and employees will be incl
22
;vngei earners is an average of the numbers reported for the several months of lhcp y{m. In ulculatlﬁiﬂ}t,heqtal'r wrcI;fgo L‘{uu.r %: istlc:gnf?;
lul.-t me and part-time wage earners (not reported separately b{ the manufacturers), and for this reason’ it cxceeds the number ‘that would
have been required to perform the work done in the industry. it all wag: carners had been continuously employed throughout the year, The
quotient obtained by dividing the amount of wages by the average number 6f wage earners cannot, therefore, be accepted as’ representing the
RYsags wage received by full-time wage eamers, In making comparisons between the figures for 1937 and those for earlier years, the pos-
si """p?&%i. ﬂ;er groportmn o{ :rl-tllmf. ﬁipl{wmuta varied from year to year should be taken into account. :
osses canno calculated from Censf

rest, v tecy Chmmol D8 acumica frpen.d e us ﬁgum_ because no dua are gu!lectfd for cerliain expense items, such as interest,
Value of products less cost of materials, supplies, containers, fuel and purchassd sleci s cnergy. [ ;
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Table 2.—Products, by Kind, Quantity and Value: 137 and 1935
(No detailed production data were collected for 1933)

December 15, 1938

1937 1935
1, Macaroni, Spaghetti, Vermicelli, and Noodles industry, all products, total
value ...... e s S et At A R $50,358,752 $47,598,554
2, Macaroni, spaghetti, vermicelli, noodles, and 001 | (RS e 49,453,964 46,494,706
3. Other products, not normally belonging to the industry..... AT B 904,788 1,103,848
4. Macaroni, spaghetti, vermicelli, noodles, and ravioli, made as secondary|
products in other industries .......ooiveeiiiins Seih P N (1) 946,281
Macaroni, spaghetti, vermicelli, noodles, and ravioli, total value (sum of 2 and 4) 549,453,964 $47 440,987
Macaroni, spaghetti, and vermicelli: -
Pounds .....ovenes iR R RS RR e e 536,924,579 523,934,199
Value coevvrsvarcasaes T T —— Y SR $38,350,624 $36,458,824
Egg noodles and other egg products:
Ponids 0 e v ite s o as snpiany wivieie S R PR A e S . 93,941,980 68,125,090
Value ...o00n IS RS S S G R e A $10,502,304 $7,853,118
Noodles, plain or water:
Pounds .oovvvenenarssiiniainernesianns R S e 6,094,661 12,785,759
Vil T valesa V— TR $432,723 $925,133
Ravioli: *
POUNAS «xvennunsensserssseannriateeeaitat it 914,670 908,683
Value ....ovn SreeR e PRI R RS R, $168,313 $134,284
Alimentary paste not reported by kind, value.......ocooviviiiiiiiiann. - $2,069,628

' Not'yet available; will be given in final report. - ) .
i/ Incoxg;lete (see footnote 1). Corresponding total in final report will include value of secondary production in other industries,

* Figures include data for an indeterminate amount of canned ravioli, not separately reported.

Nothing makes grownups happier than

Head Community Drive

Two prominent Chicago manufac-
turers, one representing the noodle mak-
ers and the other the macaroni men,
were appointed last month to the ex-
ccutive committee of the Community
Fund and collaborated in a successful
drive for contributions to the worthy
cause of aiding Chicago and Cook county
charities,

A. Irving Grass, chief executive of the
1. J. Grass Noodle Company, Chicago a
member of the Board of Directors of the
National Association, was the represen-
tative of the noodle makers and Robert
I, Brown, chief executive of A, Zerega's
Sons, Inc, Libertyville, IIL represented
the macaroni men, Their active interest
in the drive contributed greatly to its
success,

Will Repeat Charitaole Deed
Playing Santa Claus to worthy orphans

and other needy children of Chicago is
a deed worthy of mention since it has
become an annual affair during the
Christmas celebrations as sponsored by
George Fabre, Chicago representative of
the King Midas Flour Mills and his
wife. A friend of this :haritable cou[ﬂc.
in telling of the event writes: “I under-
stand that for the past several years
George and Mrs, Fabre have been taking
five or six young children, either from
some orphanage or through some other
charitabrf; organization, and giving these
kiddies a real Christmas party at their
home. These youngsters are picked up
in the Fabre automobile about 4:00 p. m.
on the day before Christmas and taken
to the Fabre home. The kiddies are
given a fine. chicken dinner with all the
trimmings, and then a Santa Claus dis-
tributes presents to one and all. George
and his wife get quite a kick out of it
since they have no children of their
own."”

to see the children happy—parlicularl_\-
those who are underprivileged. Christ-
mas this year will again be a happy one
in the home of Mr, and Mrs, George
Fabre.

Will Publicize
Goodman Noodles

To direct its macaroni-spaghetti-egg-
noodles-matzos advertising, A. Goodman
& Sons, of 634 East 17th st.,, New York
city, have appointed the New York of-
fice of Al Paul Lefton Company, Inc., as
the publicity agent for their popular prod-
ucts, This firm also maintains an office
in Philadelphia. All the available adver-
tising media are being considered in the
fall and winter campaigns now being
planned—newspaper, car cards, radio, et
cetera,

Macaroni-Noodle Manufacturers to Meet

A cust f many years standing is for the leading m
diitin e Cfnners Convention or Grocery

a meeting during the week of the

annually to contact the wholesalers, brokers and ot
ference of their own wherein to consider their particula
This year the Mid-Year Meeting of the Macaroni Industry, open to all

The Palmer House, Chicago, Monday, Jan.
- National. Macaroni - Manufacturers Association on Sunday, Jan, 22, 1939,

r trade problems.

embers of the macaroni-noodle manufacturing industry to hold
Conference, Many of them attend those conferences
her distributors and it is but natural that they should arrange a con-

manufacturers and allieds will be held at
23, 1939, Tt will be preceeded by a meeting of the Board of Directors of the
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On November.17 the Food and Drug
Administration which enforces the fed-
eral food laws, held a public hearing in
Washington for the purpose of discus-
sing with the food, drug and cosmetic
industries the regulations that it has
formulated for promulgation in the en-
forcement of the new federal food law.

This new food law was approved by
the President on June 25, 1938 and most
of its provisions which affect the Maca-
:l-ggiglmlnslry go into effect on June 25,

Practically six months have passed
since the enactment of this law and the
authorities are just now prepared to an-
nounce some regulations concerning
labeling, misbranding and other prohibi-
tions and requirements of the law.

1 intend to discuss here only a few of
the most important points which were
brought cut at the hearing. About 800
representatives of the industries affected
were present and, of course, it was im-
possible to hear from any large number
of them. They were, however, well
represented by men who have been work-
ing with the Food and Drug Administra-
tion for several years in formulating a
new food law,

The principal complaint of most of
the representatives of industry was to
the slowness with which the Food and
Drug Administration has proceeded to
determine just how foods, drugs, etc,
are to be labeled. As you know, under
the new food law all statements and
other information required under the
Act are to appear on the principal part
or panel of the label and if two or more
such parts or panels are designed in such
a way as to render them likely to be dis-
played, all the information, etc., must
appear on each such part or panel. Many
manufacturers find this provision im-
possible of compliance but it will not be
very difficult for the Macaroni manu-
facturer to complfy since he is already
placing all this information on the prin-
cipal panel or part of his label.

As you know, under the Trade Mark
Law the trade mark must appear on the
principal label and under state laws
other information is also required on the
principal label and it is questionable
whether or not manufacturers can make
labels big enough to comply with the
additional requirements under the new
faderal food law.

The name and address of the manu-
facturer must appear on each principal
panel and at the last moment they passed
around an additional notice to the cffect
that the street address must also appear
with the name and address of the manu-
facturer. This would seem to be an
added, -unnecessary burden as there is
no manufacturer, except probably those
representing less than one-tenth of one

By Benjamin R. Jacobs

per cent of the output of an industry,
that could not be found either in the
telephone book or city directory. It ap-
cars that this provision has been added
Just to save the trouble of looking in
such sources of information and can
not imaginably serve any other purpose,
Another criticism of the industries was
that the regulations so far formulated
are not all those that the Food and Drug
Administration will eventually promul-
gate and manufacturers are yet “up in
the ai¢" to know just what will be re-
vired of them on their labels, Many
rms order their labels for one or two
years in advance and require six months
or more before deliveries are made.
Therefore, in justice to these firms the
Ford and Drug Administration should
cither extend the time when the label re-
quir:ments will go into effect or promul-
gate all the regulations immediately.
The law provides that where the per-
son whose name appears on the label is
not the ‘manufacturer the words
“PACKED BY ————" or “PACK-
ER" or “DISTRIBUTED BY—"
or "PACKED FOR " or "“DIS-
TRIBUTOR" as the case may be, shall
appear on the label. The suggestion
was made that the term “MANUFAC-
TURED FOR " be permitted.
This suggestion was made for several
reasons. In the first place the only pur-
pose that anyone's name on the label
can serve is to fix responsibility for the
goods contained in the package as to
compliance with the law. When the
name does this it has fuifilicd its pur-
pose, And second, it would give uni-
formity to this part of the labeling, The
point was made that even among dis-
tributors there is considerable difference
of opinion as to who actually ie the dis-
tributor of a food product if the brand
or trade mark is owned by one person
and the actual distributing of the prod-
uct is made by another. The request
was made to permit manufacturers of
products coming under the law to label
such products when these are manufac-
tured for them as being manufactured
by them, if they manufacture similar
products and only apply such labeling to
a few special items to fill out a line,
This would apply particularly to maca-
roni manufacturers who make bulk
goods and who do not make their full
line. There can be no good reason why
such items should not be labeled as being
“MANUFACTURED BY ——"
if the manufacturer assumes responsi-
bility for their compliance with the law.
There was very little discussion con-
cerning standards of identity, quality or
fill of container. The Standards Com-
mittee has done little or nothing as vet
concerning this provision of the law and
it may be some time before anything is

Report of the Director of Research
for November

done. However the Chairman of the
Committee Mr, W. G. Campbell, Chicf
of the Food and Drug Administration,
requested that industries submit any
data available on standards and reques.
ed the Administration to formulate
standards before June 25, 1939,

For your information I desire to state
that the Macaroni Association is pre-
ared to submit data on standards of
identity and will be prepared to submit
some information conceming standards
of quality after our midyear mecting in
Chicago which will be held on January
22-23, 1939, The standards of fill of
container will not be discussed now and
should be worked out in close coopera-
tion with the Federal Food and Drugs
Administration. I am not as yet pre-
p':lred to make any recommendations on
these.

Another provision of the law which
may be of interest to the Macaroni In-
dustry iy that dealing with importations
of macaroni products,

Under Section 801 of the Law any

rson who ships a food etc., into the

nited States shall make a declaration
on a form supplicd by the Treasury [e-
pariment and shall further declare that
the product imported has not been saan-
ufactured, processed or packed -nder
unsanitary conditions; that the product
is not forbidden or restricted in sale in
the cu:mlrr in which it was produced
or from which it was exported.

It is my opinion that no importer of
macaroni products can comply literaily
with the above provisions and just hos
the Federal Food and Drug Administra-
tion proposes to enforce this provision
is more than anyone of the 800 person-
present at the hearing could foretc!!. In
fact one representative of a toilet 2 nicles
manufacturer stated without qualifica-
tion that he was willing to go on recor
to the effect that none of the raw ma
terials from which his products were
made could comply and that probably
many of them were made under un-
sanitary conditions,

Aside from all the above criticism a
careful perusal of the proposed regula-
tions indicates that they are fair, as far
as they can be expected to be, cousider-
ing the provisions of the law. It is my
personal opinion that they will be en-
forced with faimess and \hat proper
consideration for the limitation of time
and other conditions, legal as well as
technical and scientific, under which the
Food and Drugs Admini«tration is func-
tioning.

The easiest thing in the world is to
criticize, find fault and tear down. The
big J'ob is to proceed soundly and to
build permanently and this is what the
Federal Food and Drugs Administra-
tion is hoping to do, and 1t takes time.

T T T T T
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foryon stakeyourreputationonthe miller'sskillin DURLUM

WHEAT Selection. Semolina perfermance — anil the
quality of your products . . . hegins with the WHEAT!

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

.. 200 different kinds of wheat—spring and winter, red and
white, hard and soft? . .

... that, of these, Golden Durum is endowed by nature with
iust the right characteristics for the manufacture of Macaroni,
Spaghetti and Noodles? )

... and that the selection and blending of the proper thn.}m
wheat for a specific type of product is the biggest job in milling
Semolina . , . and a VITAL job to you? L

Because this job is so all-important, General Mills is emin-
ently well equipped and geared to examine iall of thllﬂ nation's
yearly wheat crop . . . from samples taken in every important
harvesting section! )

Because this i.b is VITAL to you, General Mills makes a
systematic, in:ensive study of the total U.S. wheat crop right
during the harvesting period.

Thus General Mills knows the facts about the new Durum
wheat crop, before that wheat moves to market. For the

DURUM DEPARTMENT

A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS

General Mills IV heat Survey is the most extensive and thorough
wheat research of its kind! )

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

And after all, wouldn’t you expect the General Mill or-

ganization to do the biggest job in mil ng
surpassingly well? Protect the quality and
competitive strength of your products by
relying upon the resources that set the
standard for wheat selection! Remember
. . . Semolina performance, and the
quality of your products, begins with th
WHEAT.

*The U.S. Dept. of Agriculture’s last Vm.'it'l.;ll
Survey (1034) listed 213 different wheat varicties
grown in the U.S,

WASHBURN CRGSBY COMPANY

(TRADE NAME)

CentraL Division oF Generar Miuus, Inc.

Orrices: Cuicaco, ILLiNoOIS
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Quality Characteristics of the 1938 Canadian
Amber Durum Wheat Crop

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

SUMMARY

The bulk of the amber durum wheat croj
has again originated in Manitoba, the esti-
mated yield for Western Canada being l‘)-
proxlmaielr 22 million bushels or rouuoh ;
une-third less than that harvested in 1937,
The two crops are essentially similar in char-
acter, the chief degrading factors consisting
of imprnperlly ripened, cracked and broken
kernels and blackpoint infection; comparatively
little No. 1 C, W, amber durum has been in-
ﬁmied and to date 86 per cent has graded

o0s, 2and 3 C. W. Tough and damp grades
are negligible,

As compared with the corresponding grades
for 1937, test weight per bushel, weight per
1000 kernels and protein content are about
the same, carotene content somewhat lower
and macaroni colour slightly inferior, with a
tendency towards reddish and ‘brownish hue.
The spread in macaroni quality between the
different grades is quite small in the instance
of the current crop.

INTRODUCTION

Continuing the practice begun in 1936,
quality tests have been conducted on the
current Canadian amber durum wheat
crop. Details of the durum-producing
areas, varieties grown, grade definitions
and experimental methods emplgyed for
evaluating quality will be found in the
first report.

I. General Information

(a) Production

As is generally known, durum wheat
production in Western Canada is, for
the most part, confined to southern and
central Manitoba and, to a lesser extent,
to southeastern and central Saskatche-
wan in areas where drought and rust
have rendered returns from the growing
of hard red spring wheats unreliable.
In the present crop, as in 1937, the bulk
of the durum wheat produced has origi-
nated in Mernitoba, The estimated pro-
duction is approximately 22 million
bushels as compared with 30 million
bushels in 1937,

(b) Grading

Owing to abundant rains during the
growing period in Manitoba, the 1938
crop is of high test weight and most of
the degrading has been due to the pires-
ence of imEmEerly ripened kerneis,
cracked and broken kernels and "black-
point” infection, The improperly ripen-
ed kernels are plump and well filled but
lack the rich ‘amber lustre associated
with well-ripened grain. The cracked
and broken kernels have resulted chiefly
from improper threshing practice, Blak-
point infection is again fairly prevalent
and in many cases extends to a discol-

By Iy CLE L LY

>

CANADIAN CEREAL CHEMISTS
ACCEPT AMERICAN
POSITIONS

It is interesting to note that the co-
authors of this article, Dr. W. F, Ged-
des and D, S. Binningtos, almost
simultancously accepted rositions  in
America shortly after the release of
their final report on the characteristics
of the 1938 Canadian Amber Durum
Wheat crop,

Dr. W. F. Geddes, chemist in charge
of the Board of Grain Commissioners
for Canada since 1923 recently accepted
an appointment as professor of the
division of agricultural biochemistry at
the Universily of Minnesota. - For near-
ly a score of years he has done efficient
research in durum wheat on which he is
a recognized authority.

D. S. Binnington, former research
specialist for the National Research
Council of Canada has ntcefied a posi-
tion with General Mills, Minneapolis.
He will have charge of the firm's Min-
neapolis laboratories, carrying on his
extensive research on the proper meth-
ods for testing durum wheat for maca-
roni manufacturing purposes,

Both chemists have long been promi-
nent in the councils of the American
Association of Cereal Chemists and
hold Fellowships in the Canadian In-
stitute of Chemistry.

—Editor.

oration of the cnth:c seed coat, a condi-
tion frequently designated as “smudge.”

(c) Protein Content

As in previous years, the laberatory
is conducting a protein survey of amber
duiuin wheat. Approximately one-half
of the samples collected have been anal-
ysed to cate, and the mean results,
found favorably comparable with the
corresponding data for the 1937 Aver-
ages. It is noted that the mean protein
level for all grades is essentially similar
to that of last year, but little difference
Ex{i}s between grades Nos, 1, 2 and 3

II, Quality Tests on Export Standards
and Winnipeg Inspection Averages

For the purpose of securiug informa-
tion on the quality of the 1938 crop, ex-
perimental semolina milling, macaroni
and miscellaneous physical and chemizal
tests have been conducted on the Ex-
port Standard samples Nos. 1 to 3 C.W,
as approved by the Western Committee
on Grain Standards, and also on Aver-
age samples of the same grades, The
nature of these samples and details of
the testing procedures employed have
been detailed in a mimeographed report

entitled “Quality Characteristics of the

1936 Canadian Amber Durum Wheat
Crop” and will therefore not be repeated
here. Carotene determinations, how-
ever, have been conducted by a modified
method involving the use of water-satu-
rated normal butyl alcohol as a solvent
instead of the naghtha-absolutc ethyl
alcohol mixture (93:7) employed in
earlier studies.*

Colour analysis upon macaroni has
been conducted as before, employing
both Munsell and Wallace & Tiernan
discs, single-figure colour scores being
computed from the latter data. It must
be again emphasized, however, that such
a computation is purely conventional,
the single-figure values “obtained being
intended primarily for comparative pur-
poses,

*The modified method employing water-
saturated no:mmllI htla,tygunl'io;ml is ‘gflnized in
a paper recently submitted for publication in
"'Cj:ml Chemistry” This solvent yields sub-
stantially higher values than nashtha-alcohol,
but the following formulas may be employed
for converting the results for comparison:
For durum w ea!l,

Carotene (butyl alcohol)=1.14 4 1.25 caro-

tene (naphtha-alcohol).
For semo lna.b

Carotene (butyl alcohol)=1.35+ 1.36 caro-

tene (naphtha-alcohol).

DISCUSSION AND RESULTS

(a) Weight per Bushel and Weight per

1000 Kernels

In the case of both Standards and
Averages, it is noted that the weight per
bushel decreases with grade but that the
weight per 1000 kernels, is quite similar
within each group. In comparison with
the 1937 crqr. the weights per bushel
are very similar but there is less spread
between grades,

(b) Milling Quality and Semolina Vield

In cleaning and scouring the samples
prior to milling, precautions are taken to
minimize loss of broken and cracked
kernels, in order that the milling yields
might be representative of the samples
as received. No marked difference was
observed in the milling characteristics of
the samples examined, but a definite de-
crease of semolina yield occurs with de-
creasing grade,

Tt should be again emphasized that
these yields are not comparable with
those obtained commercially, but the
semolina produced is very similar to the
commercial product, and the values are
directly comparable between themselves.

(c) Protein and Carotene Content
As previously mentioned, the protein
level is very similar to that of last year,

Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Capital Flour Mills, Inc. Semolina
lour and Semolina

John J. Cavagnaro:

Cutters, Dies, Dic c'““""& Pumps, Valves, and Accumulators Dies
Folders, Kneaders, Mixers, Presses an Kansas City Shook & Mfg. Co. etangle Pickis Nachioe Bo:
Box Shooks ]'ncE:\uinu Machinery

Champlon Mnchinarﬂ Co.
Flour Bl

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

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

Commander Milling Co.
Flour and Semolina
Consolidated Macaroni Machin-ry Corp.
Brakes, Cutters, Die Cleanees, friers
Co. Il"_;uldm. Kneaders, Mixers, Presses and Peters Machinery Co.
emolina e " Packaging Machines
Creditors Service Trust Co. e
Mercantile Collections Pi%!_rggmﬂo;:“?g{mla o

Eastern Semolina Mills, Inc. Rossottl Lithographing Co, Inc.

Charles F. Elmes Enginee?lﬂr Werks Cartons, Labels, Wrappers
Die Cleancrs, Kneaders, Mixers Presses,  pe Star Macaroni Dies Mig. Co.

King Midas Mill Co. Stella Cheese Co.
enders, Sifters and &r:t!d Cleete

Flour and Semelinu . c
i ine 0.
Lombardi's Macaroni Dies Tr;:]riil:gil;:cif\a[g:mh::&m Ty
Washburn Crosby Co. Inc.

P. Maldarl & Bros. Inc. Flour and Semolina

Dies

Minneapolis Milling Co.
Flour and Semolina

Natlonal Carton Co.
Cartons

J. C. Nichols Co.
Ilox Shooks

Service—Patents and Trade Marks—The Macaroni Journal

UNDREDS of macaroni manufacturers You

call Commander Superior Semolina COMMAND

their “uality insurance.”
the Best

WI‘ICI’I YO u
DEMAND

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. ‘p‘h\.\wﬂn%@
SUPERIOR

PURL BURUM WHLAT

That's why over 75% of our orders are

repeat orders from regular customers.

%OLI NA&,

s, M0

COMMANDER MILLING CO.

Minneapolis, Minnesota
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The carotene content is distinctly lower
than in the 1937 crop and does not show
atiy definite relation to grade.

(d) Macaroni Quality

Both the Export Standard and Aver-
age samples exhibit a tendency towards
reddish to brownish hues in the maca-
roni, and these characteristics are re-
flected in the colour scores which, are
slighllr lower than last year., The level
of colour is quite high, however, and
very little spread exists between the
various grades. This condition is very
similar to, but even more strongly mark-
ed than that found in the 1937 crop. It
is probably due to the presence in the
lower grades of quantitivs of broken and
cracked but otherwise sound kernels.
Such wheat, while yielding macaroni of
good colour, occasions excessive loss in
cleaning.

Salute to
"King Macaroni”

In connection with National Spaghetti-
Noodle Weck, the National Macaroni
Manufacturer's Association arranged for
a special half-hour broadcast through the
cooperation of Station WOV, New York
city, and fed to WPEN, Philadelphia.

The program, which was in the na-
ture of a salute to "King Macaroni,”
consisted of concert selections by the
WOV Orchestra under the direction of

ulio Occhiboi, and was arranged by
Miss Hyln Kiczales, general manager of
the station. Institutional copy, with in-
teresting highlights about Macaroni, was
interspersed throughout the broadcast.

Through the courtesy of Miss Kiczales,

Macaroni, Spaghetti and Noodles
Inexpensive Quick Meal Dishes

It takes an ingenious cook to plan and
prepare quick meals without knocking
the food budget to pieces as the meats
which can be cooked quickly are not
cheap, As most of the cheaper cuts, ex-
cepting when ground, demand a rather
long cooking, they can be used only when
Rreparation is started the previous day.

fost business wemen after a long day
at the office cre not inclined to “take
time by the fetlwck,” as Amy of “Little
Women" remarked, N

Among the dishes which have the ad-
vantage of heing inexpensive and quick
to prepare are a number which call for
macaroni, spagiietti or noodles, All of
these pastes muat be boiled before they
are combined with savory sauces of
which meat may be an ingredient. The
precooking however takes only from
six to nine minutes, if you have nn:-
chased one of the finer grades, With
whatever pasie vou use there should al-
ways be in combination with it sone
more highly flavored food material. For
the most delicate dishes cheese or mush-
rooms may be chosen; for those of pi-
quant flavor tomatoes often furnish the
base. Fragrant herbs, onions or garlic,
and green peppers, bacon, hard-cooked
eggs, chicken livers, ground fresh meat
or chopped leftover meat, actually what-
ever you have on hand, may be blended

with the tomatoes for a sau 2 which you

will dream about, because of its flavor
however, and not for:any other reason,

Add salt pork, cut into very fine cubs,
with the clove of garlic, to the olive il
and fry until light brown. Remove gar-
lic, add minced onions, mushrooms and
parsley, and cook three minutes, Add 10-
mato paste and stock or water and cook
until thick. Season to taste with sal,
pcgper and .paprikn and add sugar.

nstead of tomato paste two cups oi
canned tomatoes may be stewed uniil
they thicken and then pressed through a
sieve,

Air Filte: Research
at Mellon Institute

Dr. Edward R. Weidlein, Director,
Mellon Institute, Pittsburgh, has an-
nounced establishment of an Industrial
Fellowship in that institution by the
American Air Filter Company, Inc. of
Louisville, Ky, This Fellowship will in-
vestigate broadly materiuls of value in
the construction of filters for air condi-
tioning systems. It will be the aim to
gain through this research new knowl-
edge to effect all possible improvements
in the devices manufactured by the
donor, and in this work the Fellowship
will have the direct cooperation of spe-
cialists on the staff of the Multiple In-
dustrial Fellowship on air hygiene in
operation in the Institute.

Dr. Frank F, Rupert, who has been
appointed to the incumbency of the Fel-
lowship, has been a member of Mellon
Institute since 1913, He received his

onsolidated Macaron: Machine Corporation

Designers and Builders
of
High Grade Macaroni Machinery

dnnouncement.
COMING SOON

A Macaroni Press of
Revolutionary Design and

Construction

Italian Sauce

¥ pound salt pork
1 clove garlic
1 tablespoon olive oil
2 medium-size onions, minced
1 cup fresh or canned mushrooms, fine-
Iy minced
cup minced parsley
cup tomalo paste
cup mushroom stock or water
Salt, };pper
Papri
2 tablespoons sugar

professional education at the University
of Kansas (A.B., 1906; A.M., 1908) and
at the Massachusetts Institute of Tech-
nology (Ph.D., 1912). He served as
instructor in chemistry at the Univer-
sity of Kansas previous to 1912 and
during the period 1912-1913 was junior
physical chemist in the U, S. Bureau
of Mines. Since 1935 Dr. Rupert has
been associated with the Fellowship on
air hygiene in Mellon Institute.

the program was recorded and will be
available for the committee meeting in
anuary cud the annual convention tak-
i ing place in May,

So much favorable comment has been
received from grocery-food stores in the
Italo-American market that much thought

: is being Fiven by Miss Kiczales to mak-
i ing this broadcast an annual event,
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Consult Us Before Placing Your Orders
For Any Equipment
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, Seeks Springtield Site
! Flour Production Shows Decrease in November

The Springficld, Mass, Chamber of Althou

' " gh November is usually limited in flour production samewhat by holidays, the total
Commerce announces that a.Bmok!yn production, as reported to The Northwestern Miller by mills representing &)‘76 of the
macaroni manufacturing firm is seeking  nation's flour industry, which dropped from the October figure of 6,379456 bbls. to
a factory site in that city with intention 5,588,200 bbls. was even more than expected in view of the rising monthly production ever
of building thereon a plant capable of  2"c¢ i\":llr- Jrin. e \iel O¥tour wan 5"%‘3%3';"5"»1?""&"?"'1 Jl'sodsll;gg?uis;&wcr. how-

+ X ever, than the same month last year, with 5/ s. and in 1935, 5, 5.

converting 300 bbls. of semolina and The decrease was felt in every section, especially at Buffalo, where t]'n-odl.lclinﬂ dropped

AL

2t

SPECIALISTS FOR THIRTY YEARS

flour into finished macaroni products  from 1,028,030 to 819,754 bbls, and in the southwest, with a_decrease of 221,237 bbls, The
i daily. Tllc objective is to.ha_vc a more  northwest, and the Pacific coast wcr?s among sections experiencing the least decrease, MIXERS DIE CLEANERS
§ conventional supply and distribution lo- Total Monthly Flour Production ENEADERS DRYING MACHINES
i cation to take care of its immense trade
in the New England states, Output reported to  The Northwestern Miller, in barrels, by mills representing 60% of PRESSES MACARONI CUTTERS

o perr

According to the same informant th~  the total flour output of the United States:

| firm concerned is now the largest manu- N““fq’;‘ab"v p;l‘:‘ri‘l"]:“ ) 2038 1935

33 f?““’" in America with its Brooklvn  nonwest Loiviiiiiiiiinn., 1363350 1461062 1363846 L149305 1,637,020

L4 plant running to capacity. Tentative  Southwest i o 2025719 2249956 2098340 2,143,665 1,804,698

- g plans call for erection of a four story  Duffalo ....c.vevivenriveesns..s  B19754 1028030 815,175 825,323 889,242
i) modern plant suited to the particular  Central West—Eastern Division 499,648 528,490

N\ 1
November

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

W Divie et B 29076:;3; 316,283 ﬂg-ggg 156-166 Sixth Street BROOKL Y N, N. ! o U. S. A. 159-171 Seventh Street
'y production requirements of the company. estern LAvision ..veeenss 5 8l 276,71 277,368 g tions to 156 Sixth Strest
£ About 200.(!)3 uare fect of floor space  SOUIMEARt iiiiiiiiiiiiienn, 173246 346507 29001 316685 325364 Address all communications th . :
is mmmp,mjf‘ hroviding emnloyen;  Facific Coast L1 437991 438306 443781 177210 482630 L ) !

B | to more than 150 people, mostly girls.

Totals Liiiiiiiiiisiiniinss 5568200 5617375 5205839  5,7088H
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MACARONI PUBLICITY

Place the Macaroni Family in the Spotlight

STHSTHSTNSTNSTHSTNSTNSITNSTASTASTAS TSRS S M STHE M STRSTSTNS TSNS TMSTNSTNSTHNS TSNS MBS~

Make No Secret of the Fine Characteristics
of Quality Macaroni Products

~ Provide the Necessary Sales Push

Despite the fact that macaroni, spaghetti and egg noodles have so many of the fine food qualities that should make them
even greater favorites, they need lhe(flruper and the timely ''sales push” in many quariers, That is the thinking of dietitians
e

and other food experts who have ma

a study of America's reaction to this economical and nutritious grain food.

ida Bailey Allen, graduate dietitian, to whom has been accorded the unprecedented honor of appointment as Diet Editor
for Medical Review of Reviews, working with a board of the world's most renowned physicians, is but one of many
authoritics that sincercly believes that good publicity is the need of the hour for macaroni products of the better grades.
In suggesiing a judicious publicity campaign to acquaint Mr. and Mrs. America with the true merits of high grade
macaroni p oducts (there should be none other), this food authority says:
1. “In questionnaires which I have conducted recently among large numbers of homemakers I have found that 98% of
ther: wish assistance in preparing economical recipes and menus, Nothing can be of greater help in that line than the

proper use of macaroni, s

ghetti, noodles and other products of the Pasta family. They are natural and wholesome

extenders of meat, fish, cheese and eggs; can be combined with vegetables; make a splendid basis for soups, and have
many other unusual uses unknown to the average woman.” 7
“Because they are so inexpensive, they can be used by the average woman; and because the results are so delicious, they

will be enjoyed by the most fastidious households as well as by the average family.

At the same time these wroducts con-

tain full nutritive value, and when they are used on an economy basis the family is not robbed of its right quota of

protein nourishment.”

2, “The average woman is afraid of gaining weight, and so in maav cases fails to use macaroni, spaghetti, noodles and

the Pasta products as they should be used in the home, \
roni products should have in the menu, and just what they can do for b - and her family.

The homemaker should be lau_qhtgust what place the maca-

he can be rid of the falla-

cious idea that they put on weight, provided she is taught the proper use of these products by an authority in whom the

homemaker has confidence.”

How Pea Canners Do It

The few members of the macaroni in-
(lustry that are still unconvinced that the
trade’s greatest need is to educate the
consumer through cooperative rather
than individual action, need but study
the practical work along this line that
is being sponsored by competitive food
trades.

Fortunately for the macaroni manu-
facturer, he is not fully dependent on
nature for his product, excepting that
nature has something to do about the
basic ingredients used in macaroni-
noodle making. A surplus is a factor
under his direct control. If he chooses
to work his plant full force despite
slackened demands stock accumulations
are inevitable, but surpluses are matters
of business judgment rather than a
bounty of nature,

The Pea Canners were confronted by
a natural surplus of peas due to a
bounteous crop. They were faced with
the problem of either packing the enorm-
ous crop or allowing good food to go to
waste unharvested. As a result the can-
ners found themselves this fall with a
record breaking pack of 25,000,000 cases
of canned peas. Did they seek to force
the surplus on the public through price

cuts and other uneconomic schemes that

dising  committee,

give onlry temporar?y relief al enormous
losses of good will? Read:

Supermarket units, chain store organ-
izations and independent retail groups
representing nearly 95% of all the retail
outlets in the United States endorsed a
merchandising and advertising campaign
conceived by the Canned Pea Market-
ing Cooperative, formed by the pea can-
ners to dispose of the surplus pack and
to do it in a way that all agencies from
growers to consumers will benefit,

To promote the merchandising and
advertising campaign, the sum of $150,-
000 has been collected to finance an ad-
vertising and publicity campaign nation-
ally. Consumer advertising will be re-
leased in December with the hope that
the surplus stock of canned peas will be
sold profitably before the planting sea-
s0n next spring.

“The nationwide approval of our sales
drive, together with the pledged coopera-
tion of wholesalers, distributors, brokers
and other actual marketing factors give
us a selling and distributing setup which
I believe is without parallel in the can-
ning industry,” declared Dan Gerber,
chairman of the pea packeni merchan-
He explained  that

this year’s phenomenal yield had in-
creased the FDJS pack 33 per cent over
what the canners had anticipated, mak-
ing a concerted plan of action imperative
if prices were to be stabilized and the
stock moved.

According to the trade’s most recem
announcement, mnewspaper advertising
will be depended upon almost entirely in
publicizing the sales campaigns bein;
promoted. Powerful ads (full page:
full color) in color sections of 50 differ-
ent Sunday newspapers of 36 citic-
(practically all citics of more than 250.
000 population in the United States)
This advertising would parallel the buy-
ing power of the United States, deliver-
ing in excess of 30,000,000 messages
“Another way to do it would be to usc
smaller space more consistently over a
longer period of time. It is our best
judgment however that a big dramatic
cffect is necessary to make the entire
trade conscious of the effort and to get
immediate results. The plan is consid-
ered superior to magazines which are
too slow and radio and billboards which
though ecffective, are too costly on a
nationwide basis.”

“Spaghetti  With Roast Gravy"—-
“Macaroni With DBeef Brisket"—"Egg
Noodles With' Veal Cutlets,” ~ Three
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What the Macaroni Institute Is Doing

simple, economical and satisfying recipes
for preparing dishes of the three lead-
ers of the Macaroni Products group of
wheat food—The Energy Trio—are the
recommendations of The National Mac-
aroni Institute in cooperation with the
Betty Barclay Chefs.

While the recommended recipes were

a part of special releases for current
holidays, Thanksgiving Day, Christmas
Day and New Year's Day, they are
practical for any day during any season,
The release for Thanksgiving Day was
reviewed in the November issue of Tue
Macakont Joursar. A review of the
others follow:

By BETTY BARCLAY

Mother's Christmas gift to the family
is a real tasty dinner—main dish and all.
Here are some suggestions for mothers
crerywhere who are secking holiday
recipes that are “different.”

Spaghetti with Roast Gravy

Surplus roast gravy (meat or fowl)
makes a delicious sauce for an inex-
pensive, but very nutritious and tasty
dish of spaghetti, prepared the simplest
way. .

% Ib. spaghetti
14 cup grated cheese

1 cup roast gravy
Salt and pepper

Boil spaghetti in rapudly boiling salted
water until tender. Drain and place on
a platter. Scason roast gravy with salt
and pepper and heat. DPour over spa-
ghetti,  Sprinkle with grated cheese and
serve hot with slices of left-over roast,
meat or fowl.

Note: Macaroni, egg noodles, verm-
icelli or other forms of macaroni ]u"ot_l—
ucts may be substituted for spaghetti in
this recipe.

"START

Start the year right by serving some
rew dish in the home—and duplicate
this surprise each week. You'll be de-
lighted with the results. Try the fol-
lowing dishes on your family and guests:

By BETTY BARCLAY

Macaroni with Beef Brisket

Macaroni is the hostess' best friend in
every scason of the year for its eco-
nomical bounty, Iveryone scems to like
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it.  Try your luck with macaroni and
beef brisket casserole.

1 Ib. macaroni

3 stalks celery

2 small onions

1 small can tomatoes
1% bs. brisket of beef

2 carrols

1 clove garlic

Salt and pepper

Cover meat with cold water, and add
chopped celery, carrots, onions and gar-
lic.  DBoil meat until tender.  Drain off
and keep broth, Chop meat and veg-
ctables,  Cook macaroni in boiling salt-
ed water until tender. Drain.  Place
a layer of cooked macaroni in bottom
of haking dish, add a layer of chopped
meat and vegetables, and then a thin
layer of tomatoes. Sprinkle with salt
and pepper. Repeat, finishing with mac-
aroni. Scason broth with pepper and
salt and pour over mixture in baking
dish. DBake in moderate oven (375 de-
grees) for 1 hour. Sctve hot.

Note: Spaghetti, egg noodles, verm-
icelli or other forms of macaroni prod-
ucts may be substituted for the maca-
roni in this recipe.

A Manufacturer
Makes Suggestions

Accepting an invilation generally ex-
tended 1o the macaroni-noodle manu-
facturers of the country, Richard Alghini
of the Alghini Macaroni Manufacturing
Company, Chicago makes some sensible
observations about the cooperative pub-
licity work being sponsored by The Na-
tional Macaroni Institute and supported
by a goodly number of progressive firms.
He decries the lack of support given the
industry’s recent National Spaghetti-
Noodle Week by so many of the manu-
facturers in the Chicago area which he
cheched and where the possibilities of
increased consumption are so promising.

“For some time now I have had it in
mind to wrile you expressing my opin-
ion regarding our publicity in connection
with the decreased (7) consumption of
macaroni products. I have seen the

Tribune Tower

Manufacturer of

WOODEN MACARONI BOX SHOOKS

ROTARY CUT—CAN SHIP MAGNOLIA, TUPELO OR GUM

I Own and Operate Seven Mills Excellently Located to Assure Best of Service to All Points

"Quality and Service As Promised"

Your Inquiries Solicited

J. C. NICHOLS

Chicago, lllinois
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campaign posiers and pennants in very
fev/ dep=itments stores, chain stores and
intlependents. Nobody seemed to have
gotten hot about our Week and I noted
no increase in my business whatsocver.”

Mr. Alghini is of the opinion that a
Lenten Campaign improperly planned
might leave a wrong impression .in the
minds of some people who do not ap-
preciate the fact that Macaroni, Spa-
ghetti and Egg Noodles should be served
in any season of the year and several
times weekly, :

“And now a word about recipes, In
the first place there are too many reci-
pes, and cach or rather most of those
recipes call for too much gravy and too
little macaroni. Also there are too many
recipes that advocate baking in a hot
oven,”

Recommendation: “Why not adopt a
few well-tested recipes and keep pound-
ing them in until all know how to pre-
pare the recommended recipes?”

Recommendation: “Let's set aside a
day every week for macaroni or spa-
ghetti and another day for egE noodles—
summer, fall, winter and spring. Occa-
sionally we should have an extra da
set aside for a special kind of our prod-
ucts other than those mentioned above.”

Recommendation: "“To increase the
consumption of macaroni and spaghetti
and noodles, I would suggest that some-
one look into the history of Macaroni
Products-—not who first manufactured
it, though that is interesting enough, but
how the people of every country learned
to like this wheat food—suggesting that
Americans copy the ways of the most
civilized countries of the world in this
matter of eating greater quantitics of
this splendid food.”

“Here's a story that has considerable
human interest: When I came to this
country thirty-four years ago, I _made
the trip on the French Liner, Savoy.
One day they served me some broth or
soup in which was cooked some home-
made macaroni, about one-half inch
thick and two feet long. The soup and
macaroni were delicious. This incident
on the Savoy was recalled when I saw
a Popeye cartoon in a recent issue of
the Chicago Evening American. Popeye
had ordered a bowl of soup which con-
tained a single tube of macaroni—long
and deliciously cooked and about of the
size described above. Wimpy, his friend,
begged for the single tube of macaroni.
Popeye consented that he should eat the
leng tube of macaroni, but not the soup,
which he.thought was too delicious to
divide even wiﬁ: his good friend.

“While Popeye was busy compliment-
ing the chef upon the delicious soup,

impy sat quietly pretending to eat the
macaroni tube, by really sipping the soup
through the hole in the macaroni, When
Popeye tumned to do justice to the soup,
he found to his utter amazement that
the soup had disappeared and that
Wimpy was swallowing the last bit of
the tlllJ ck macaroni tube, Again Wimpy
had bested Popeye, having both eaten
the macaroni and drank the soup.”

“I hope that these suggestionu may
serve some good purpose,” S

Macaroni-noodle manufacturers and
their friends will be welcome at the Jan-
uary conference of the industry in Chi-
cago, Monday, Jan. 23, 1939, ?hc meet-
ing will be held at The Palmer House,
starting at 10 a. m. and continue through-
out the day. Manufacturers from all
parts of the country are expected to he
in Chicago that week to attend the Gro-
cery Conference which insures a large
and wide atiendance at the macaroni
meeting.

Domestic Wheat Prices
Display Strength

United States wheat prices have held
fairly steady during November, 1938
while sizable declines have been reported
in importing markets,

The independent strength displayed by
domestic wheat xricu is attributed by
the Bureau of Agricultural Economics
to government loans and purchases, dry-
ness, in the winter wheat belt and fur-
ther improvement in business conditions
in this country, The lower prices in
importing countries apparently are the
result of heavy offerings and improved
crop prospects in the Argentine,

_In the current analysis of the wheat

situation, the Burcau estimates world
production this year, 1938-39, at 4,386,-
000,000 bu, an increase of about 540,-
000,000 bu. over the 1937-38 harvest,
World wheat stocks as of July 1 have
been set at about 595,000,000 bu, These
stocks added to the estimated produc-
tion, bring total supplies to only about
20,000,000 bu. short of the 5-billion-
bushel mark and to 615,000,000 bu, more
than supplies last year,

Exports of United States wheat (in-
cluding flour in terms of wheat) are re-
ported for the July-October period as
31,000,000 bu. compared with 22,000,000
bu. for the same 4 months in 1937,
World shipments of wheat, including
flour, from July 1 to November 12
totaled 209,000,000 bu., compared with
162,000,000 for the same period last
year.

October 1 stocks of wheat in the
United States are estimated at 851,000,-
000 bu. compared with 761,000,000 on
October 1 last year, These stocks in-
dicate a domestic disappearance of about
215,000,000 bu. for the July-September
period, about 32,000,000 bu, more than

domestic  disanpearance during  these
months in 1937,
Official estimate is not yet available

of the acreage and condition of winter
wheat for harvest in 1939. The Bureau's
first report will be issued on December
21, If winter wheat acreage is re-
duced about 19 percent—the average
of private estimates as of November 1—
and if spring wheat acreage is similarly
reduced, wheat secded for the 1939 har-
vest would total about 60,000,000 acres,
The: Buteau pointed out that with aver-

age yields, such an acreage would re-
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sult in a crop of about 790,000,000 1.
A production of this size “would leave
about 100,000,000 bu. to be exported or
added to the already large domestic
carryover,”

Of major interest in the longer-tini
outlook for wheat producers, the Burean
cited, the reciprocal trade agreement
with the United Kingdom signed on Nr.
vember 17, The agreement which r¢-
moves Empire preference on wheat ini-
ports, effective Jan. 1, 1939, will perniit
United States wheat to enter the Bnih-cl
Kingdom duty free on the same basis
as Canadian and Australian whea.
Numerous Auty reductions on United
States wheat flour were also obtained
in a number of British Crown Colonics
and in Newfoundland.

New Westinghouse Catalog

A ribbon of paper 11,000,000 feet
long and 5 feet wide has begun whir-
ring through the presses to form
82,000 copies of the new 193940 Gen-
eral Catalog listing some 100,000 styles
and sizes of products of the Westing-
house Electric & Manufacturing Com-
pany. On its pages is written the story
of clectric power, from generators to
washing machines and toasters, from
titanic steel mill motors to tiny one-
twentieth horse-power motors to drive
clectric shavers. = Edited at the East
Pittsburgh Westinghouse works, the
new catalog will have provided more
than 26,000 man-hours of work.

If piled on top of one another, the
completed catalogs would make a paper
tower rising three and a quarter miles
into the sky, but even their combincd
mass of 646406 pounds of paper docs
not tell all the story of Westinghouse
production, as many renewal parts are
not listed.

More than 16,000 yards of book cloth
were required to bind the fifteen car-
loads of paper and each catalog will
contain 3700 photographs, The printed
words will consume 4300 pounds of
ink, 17,864 pounds of type metal and
5544 pounds of nickel-types.

A special copy of the catalog wa:
included among the exhibits of this age
deposited within the Time Capsule at
the New York World's Fair ground:
recently, to await discovery by archeol
ogists J000 years from now.

Nlinois Firm
Incorporated

The I. C, Macaroni Company was in-
co%omled under the laws of Illinois,
in October, The firm's plant, situated at
206 Morgan st. in Rockford, was oper-
ated until recently by the Rockiord
Macaroni Company.

The new firm is capitalized for $10.-
000, with 100 shares of stock outstanding
at a par value of $100 per share. The
incorporators are L. Ippolito and F. Cic-
ero, whose initials composed the firm's
name and R. Welch. Additional equip-
ment will be installed and the -business
expanded as a result of the incorpo-
ration,.

1L g

Weevil Infestation and the Weather

Excessive Dampness in Spring and Summer of 1938 Favored Weevil Prop-
agation and Increased Macaroni Industry's Worries and Losses

Periodically the Maceroni Industry becomes more or less aroused by the weevil problem which it constantly fnccs_.. and
which causes losses it. puducts and good will amounting to many thousands of dollars annually, When lhe.\\'unlhcr is cx-
cessively damp, as was the cuse in most parts of the country during the spring and summer o 1938, the losses are almost
unbearable and discussions of ways and means of reducing the losses from weevil infections become more lively than ever.
The manufacturers more earnest in seeking ways and means for the entire elimination of this source of trouble. .

As might be expected, the debatable question of who is to blame for the existence of the destructive weevil in macaroni
products causes heated arguments in many quarters, all factors involved pleading that everything or nearly everything pos:
sible is being done on their part, inferring that the blame rightfully belongs on others. There is the argument on the part
of the millers that the semolina usually leaves the mill free from infestation; the manufacturer reasons that l'll'.'ll]IL“‘r lhci
weevil or its eggs can live through the heavy pressure o which the dough is subjected in the nmnufu'clurmg_procc?‘s an
the extreme care exercised in packaging and storing; the distributors do not readily concede that the infestation arises n

; er's shelves,

‘\aﬁﬂzoa?::vﬁ; g:gcstl:lﬁ ?ound in many 5ccl|ion3 of ll:w ci‘oun_try and ways t.:md n}calllls _n:u:l“l;c E(;:u:urln et(; :‘:lh\:\ciinl‘;m;xl:i‘:ﬁ:ﬁ
i=infestation. It can best be done by the sincere cooperation of all interests concerned as wisey t
:;:.usts e|’n {;o:;:cgi.l:llre:ili‘ttrinl on the subject in the Food Processing News of the Food Field Reporter of Nov. 14, 1938, which

reads, in part, as follows:

For some time past, it has been the custom for macaroni
manufacturers to show by code letters and numbers the
month and year that the product was packed; inspection of
returned infested packages often reveals that they have been
lying on the shelf for as long as a year or even two years,
whreas the usual guarantee docs not extend beyond a six
months period.

If the retailer would only sell the oldest package first and
refrain from placing new stock in front of the old, macaroni
infestation complaints would be cut down enormously, manu-
facturers declare. In 2ddition, it is asked, both retailers and

Macaroni Industry Seeks Help of
Dealers to End Bug Plague

Returns of weevil-infested packages of macaroni have
recently assumed such large proportions in the Eastern states
as fo constitute a major problem for manufacturers. Inter-
views with these factors show that a_movement has been
started to secure the cooperation of retailers and food jobbers
in order that carrying of old stocks may be minimized,

WMoy Christmas and a Happy New Yoar

We knew when we Our four months of

began manufacturing operation have con-
the highest possible vinced the Eastern
quality of SEMOLINA, manufacturers we

were right. May we
have our representa-

of the advantages of
a mill located in the

East. tive call upon you?

EASTERN SEMOLINA MILLS, INC.
Colburn S. Foulds, President

Executive Office, 220 West 42nd Street New York, New York
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jobbers should regularly keep their shelves clear by brushing
and dusting, using a wire haired brush to reach any places
where bugs could liﬁdc An odorless kerosene base pyrethrum
type insecticide is also recommended.

To nrevent the piling up of excess stocks inviting infestation
on grucers' shelves, macaroni manufacturers have been dis-
couraging sales of excessive quantities to outlets that are not
likely to be able to sell such quantities within a reasonable
time.

Returned Cases Must Be Denatured

However, even with this precaution, returns have been
alarming, perhaps because the excessive dampness of the
spring and summer of 1938 favored the propagation of the
insects, Lvery relurned case must be denatured, cither by
pouring a disinfectant over it or more often by mixing it
with lamp black; the denatured mataroni must then be re-
packed for hog feed and the slightly less than one cent per
pound which this brings just abount pays for the repacking.

If these losses keep up, the macaroni industry predicts,
and they can be reduced only by retailers' cooperation, the
price of macaroni will have to be increased to compensate
for the returns, :

Just where the insects come from is often a mystery. It
is entirely possible in a given case for the wheat miller and
thie macaroni manufacturer both to be wholly blameless and
for the insects to pry their way into the packages of macaroni
on the grocer's shelf from another package, such as for ex-
ample, a carton of breakfast cereal.

Neither cellophane nor any other practical wrapping mater-
ial is complete protection from the jaws of the saw-toothed
grain becl’;c and others of the variety of insects that prey
on farinaceous foods, according to lfm macaroni manufac-
turers, Furthermore they cite several facts in evidence that
the chances are all against the infestation arising through
their negligence.
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Entomologists Advise

A bulletin (No. 198) issued by the University Farm of
Minnesota states that “experiments have shown that no stages
of the granary weevil survive the process of milling semolina
for macaroni even though the wheat is heavily infested.”
The bulletin goes on to say that “Infestation of macaroni
by weevils is due to introduction of the insects after the prod-
uct has left the presses.”

An entomologist who has on numerous occasions advised
both millers and macaroni manufacturers on what to o
about insect infestation declares the above statements to le
substantially true, but he adds that he can cite many cases
from his experience where semolina, after milling, was rein-
fested with weevils and their eggs through careless sanitation
in the milling plant.

It would therefore be possible for the eggs to be in the
flour used by the macaroni manufacturer and remain unde-
tected since they are very small; whether these eggs could
survive the macaroni making operation is a moot question,
Methods vary and where no high temperatures are employed
(hot water), it would not be entirely inconceivable for the
eges to be in the finished macaroni, to hatch out later on the
grocer's shelf, But such an occurrence has never been proved
and probably the macaroni as it leaves the presses is usually
free from infestation,

However between this stage of operation and the shipping
of the packaged product, the entomologist tells us, there is
very likely to be a source of infestation, so that the macaroni
manufacturer has his bit to do, although he undoubtedly can-
not lick the problem without the cooperation of the dcaicrs.

The macaroni manufacturer, to do his part, would have
to observe scrupulous sanitary precautions in his plant and
run the macaroni, as it emerges from the presses, directly
through automatic machinery which packages and. seals it.
But the weevils are agile little devils and one of them on a
grocer's shelf can probably undo all the careful effort lavished
on the package in the plant,

Some Macaroni Truths

Food editors of women's magazines
and of wuemen's pages of the daily press
are "hungry” for dependable informa-
tion about f'oods and the different, prac-
tical ways in which they can be pre-
pared to appease good appctites. Real-
izing this, macaroni-noodre manufactur- I“?
ers should overlook no opportunity to
make the readers actually “hungry” for
the nutritious food they manufacture.

dles.”

dients,

Drug ndministratibn definition, If they
are made without eges thely must be
labeled “plain noodles” or “waler noo-

As energy food at reasonable prices,
macaroni products rate high. D
roni furnishes about 1
und, Egg noodles also have the slight-
added food value of their egg ingre-

- Yellow Macaroni Best

You Are Dated
for Chicago

Members of the industry anxious to
confer with their fellow business men
and of meeting the leaders in all the gro-
cery trades who annually “make” the
Canners Convention and Grocery Con-
ference, will be given an opportunity to
“talk shop” with macaroni-noodle manu-
facturers equally inclined. Attend the

maca-
calories a

Convincing facts that macaroni prod-
ucts should be more generally served
in American homes are not wanting.
Food editors, with or without coaching
on the part of some progressive manu-
facturer, have been liberal in advice to
their readers on this subject of vital in-
terest to the trade. Here's a little edi-
torial that has been appearing in the
press throughout the country and which
serves to emphasize the point being
aimed at:

—AD—Spaghetti Proves food for en-
crgy

Italians cat a lot of macaroni. So do
Americans, The average Italian (if there
is such a thing) cats 50 pounds a year
whereas the American, the second larg-
est consumer, cats only 4% pounds,

Do you understand your macaroni and
other pastes? Spaghetti, vermicelli and
macaroni differ from one another only
in form. They all can be made from the
same dough,

High Energy Food

Noodles—or egg noodles—must have
eggs in them according to the Food and

When you buy your macaroni prod-
ucts, look for yellowness. Yellowness
is by commercial custom the first cri-
terion of desirable macaroni in the raw.
Certain strains of durum wheat are rich-
est in the prized yellow.

Under the standards of the Food and
Drug administration, no artificial color-
ing matter may be used to touch up
white or dull gray macaroni or noodle
products in interstate commerce. Yellow
ccllophane wrappers are likewise
frowned upon as an obvious attempt at
deception. Housewives should train them-
selves to read labels to make sure that
they do not get plain or water noodles
without egg content unless they want
just that and are paying accordingly.

The home test of macaroni is in the
cooking, of course.” Good macaroni will
keep its tube shape when boiled while it
swells up to twice its original size, It
will be firm but tender, not pasty and
sticky. Poor quality macaroni: when
cooked will have a “starchy,” “floury” or
"musty” taste. Tor best results, cook
your macaroni products rapidly in large
quantitics of salted water.

Mid-Year Meceting of the Macaroni In-
dustry at The Palmer House, Chicago,
Monday, Jan, 23, 1939,

Firm Opens
in Birmingham

The Italian-American Manufacturing
company, Birmingham, Ala. according to
an announcement by its president D.
Simonetti, is starting operating its new
macaroni, spaghetti and egg noodle plant
in Birmingham, Ala, at the beginning of
December, The plant is equipped with
the most modern machines for produc-
tion and drying, climatic conditions in
Alabama having been given every con-
sideration in the construction of the
plant, ]

Mr, Simonetti says that the plant will
have an initial capacity of 200 Liis. a day
and will give immediate emEInymcnt to
between 25 to 30 workers when running
full blast, This gives to Birmingham its
first large macaroni plant since the dis-
solutions of the Birmingham Macaroni
Company several years ago, The new
plant is at 2101 Morris av.
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National Sales Drive
on Butter

The sales efforts of 153,000 individual
grocers will again be united from Jan.
12 to 18, 1939 in the sccond of two
great nation-wide drives to dispose of
a heavy accumulminn_ p[ butter that is
testing the storage facilities of the ware-
houses of the country. A similar drive
staged from December 8 to 14 succeeded
in disposing of a large quantity of the
surplus stocks of butler that was greater
than at any other time in history,

The announcement of the second drive
was made by the Independent Food Dis-
tributors Council following a meeting
with representatives of the National Co-
operative Milk Producers Federation,

The new drives will e directed par-
ticularly toward the moving of butter
into consumption of which on October 1
there were 210,000,000 Ibs. of visible
stocks on hand. This was approximately
75,000,000 Ibs. above the five year aver-
age.

gCuupcmting with the grocers will be
the organized groups of dairy farmers
and practically the entire commercial
side of the dairy industry. This will
also include the activities of educational
branches of the industry such as the
National Dairy Council and the Milk
Industry Foundation.

Various types of publicity and adver-
tising will be employed to remind con-
wumers of the prevailing low prices on
butter, The fact that butter prices have
touched the present low level only four
times since 1908 will be pointed out in
the drive to increase consumption.

Special merchandising and advertising
campaigns designed to increase ' butter
sales have been prepared by the various
retailer groups who are members of the
Independent Food Distributors Council.
Suggestive selling will play an important
part in the drives in lrmt consumers
will be reminded of various ways to
use butter in greater quantity in view of
the usually low prices.

Member organizations which comprise
the - 153,000 individual grocers which
make up the Independent Food Dis-
tributors Council include the following:
Clover Farm Stores; Independent Gro-
cers  Alliance; Natiunal-American
Wholesale Grocers Associz tion ; National
Association of Retail Grocers; National
Drands Stores; National Retail-Owned
Grocers, Inc.; National Industrial Stores
Association; Red and White Corpora-
tion; United Buyers Corporation; Volun-
teer Food Stores and Associates.

All-Purpose Label
Adhesive

Macaroni-Noodle manufacturers will
be interested in the new all-purpose la-
bel adhesive now being Emduced by
Paisley Products, Inc, Chicago and
New York.

_ Its new product, Grip-Tite Label Paste
is now being placed on the market.

This new adhesive has been perfected

THE
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to make available to label users a paste
which can be relied upon to hold de-

-pendably to practically any surface un-

der almost any condition of temperature,
atmosphere or climate. Countless tests
have demonstrated the excellent adhesive
power of the new Grip-Tite Label Paste
on plain, lacquered and lithographed sur-
faces of tin, iron, copper, brass, lead,
aluminum, stainless steel, bakelite, hard
rubber, tile, leather, wood, (cither paint-
ed, unpainted or varnished), paper
board, porcelain, glassware, galvanized
ware, plastics and similar surfaces.
The final perfecting of this new prod-
uct the producers claim, marks the dawn
of a new day of simplicity and economy
in labeling.” Heretofore the attaching

JOURNAL ~ 19

of labels to different types of surfaces
in practically each instance called for an
adhesive specially adapted for the pur-
pose, Thus in a business handling and
labeling products with various kinds of
surfaces it was necessary to keep on
hand a varicty of different kinds of la-
heling adhesives.  With the advent of
Grip-Tite Label Paste, however, this ex-
pense and inconvenience is climinated
as it will do any and all labeling on any
kind of surface.

The only way one may he sure of
doing enough to get by is to do one's
utmost,
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LET CHAMPION HELP YOU TO BIGGER PRIFITS

CHAMPION ENGINEERS
WILL GLADLY MAEE
SUGGESTIONS FOR
PLANT IMPROVEMENT

This CHAMPION Semolina Blender

is a SURE WINNER . . . Cuts Costs,
Saves Time and Speeds-Up Production

Modemizing your plant to cut production costs is the surest way to put
it firmly on a profil-making basis. The AUTOMATIC Silting and Blending
Unit shown above s typical of the cost-reducing machinery designed by
Champlon lor the Macaron! and Noedle Industry. Il insures clean, per-
foctly blended flour, silted to a uniform fneness that prevents scorching
of expensive dies and assures the production of betler macaroni producls
which always command the highesl market prices. Champion Equipment
is sturdily bulll for long continuous service at low mainlenance cost.

LOW PRICES and EASY TERMS place Modern Champlon Machinery within
roach of every manulaclurer. Get the Faclsl

MAIL THE COUPON FOR COMPLETE DETAILS

CHAMPION

ANNIVERSARY

MACHINERY C0O. — <=_

_JOLIET, ILLINO!S|
1

Other Champion Profit Pmnlu:Inl'
Equipment includes Dough Mixers,

CHAMPION MACHINERY CO.,
Joliet, 111,

Please send [ull detalls regarding your Champlon Semolina
Dlender; also price, terms and tell me ab

time payment plan,
Welghing Hoppers, Water Scales, and | OO

g

your casy

Am alwo interested |

Noodle Brakes—all accurate and au- | NAME .....
tomaltic operation. COMPANY
| ADDRESS ....cccvvierrrnrrarsanisnnncane
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“We thought accidents were matters
of chance, the weather, car condition,
etc.”, explained a Macaroni-Noodle man-
ufacturer and distributor recently in-
terviewed, “but after thorough inves-
tipation we found that a certain group
of men contributed cach year about fifty
percent of the accidents. :

“Take a group of ten drivers with
30 accidents a year. We found that
the men who drove the greatest mileage
didn't necessarily have the most acci-

dents. Speed was found not to be a
factor. cither governors nor other
traffic  devices  stopped  accidents,

Whether pleasure car or truck, the rec-
ord was the same.

“As our studies progressed we saw
no hope for controlling accidents with
some outside pressure such as speed
reduction or teaching them to drive care-
fuliy, or inflicting_penalties. No matter
what form our efforts took, our record
did not indicate any chance of changing
the accident prone driver.

“As a base for obtaining a record
we started with accidents reportable to
an insurance company, and we did not
classify other accidents. The question
came up whether a man should
charged with accidents in which he was
not driving and the contention by the
men and the supervisor was that his
record should not be charged with any
accident which vccurred while the car
was in a stop position,

“TBut we found that the same men
were having accidents cither in ﬁ:rk-
ing, or after having parked, or by in|
bumped into the rear by stopping sud-
denly and unexpectedly, So we ecided
1o classify them as accidents too and
charging the men with them. W2 found
that these accident prone men did not
use pood judgment as to whether to
park ncar a busy corner instead of a
side street, or parking double in the
most impossible piaces, and if they came
to a sudden stop, they never used an
arm signal, and they always took chances
in stopping the car in plenty of time
with their brakes, with the result that
a rear end collision was . inevitable.
Their judzment just wasn't there.

“We also found that the mechanical
condition of the car was not a factor
in accidents in its operation, We didn't
find any diffcrence in moving a man
from an old car to a new car, There
was absolutely no change in improve-
ment in that man's accident rate,

“The big point was how should it be
corrected? We soon found that you
cannot educate that man into having
fewer accidents. In the first place you
cannot tell what caused the accident.
You can read hundreds of accident re-
ports in an insurance company office
and talk to the men afterwards. You
can limit vour investigation to your own
group and the result is the same. Re-
gardless of a man's honesty, he natural-
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Accident Reduction in Fleet Operation
Not the Hazard But the Driver

ly reports the accident in the most favor-
able light. You cannot take an accident
report and believe it. One man will
sec onlf a portion of it. Psychology is
a peculiar_thing. It is intangible, un-
reliable. One man has his version, and
the man with whom he was involved
in an accident has still another version.
The two stories never agree, And in
all these cases we made no attempt
whatever to place the blame, We
couldn't, :
“You can talk about reckless driving
and speed, and all that, but until you
have given a lot of thought to a defini-
tion of what constitutes reckless driving,
it looks easy. That is the real trouble,
finding the exact definition. It can't be
done. Only one thing you can say is
that some one does not drive the way
you would. Speed has nothing to do
with it. You cannot find any one who
can really define reckless driving. You
cannot legislate it. The only thing I
know of that has any value is the plan
used in Rhode Island. After a man
has a certain number of accidents he
is not permitted to drive any more on
the public highways, .
“And so we came to the conclusion
that it was not a question of reduction
of speed, or of brake inspection, or of
weather conditions, nothing at all except
the unsafe driving by a man who is not
fit to drive. So we began looking for
accident frequency. We took a group
of accident prone drivers and attempted
a prediction. - Accidents were plotted in
one direction and time in another. And
we could soon definitely predict when
that driver would have his third, fifth
or seventh accident. It was generally
a straight line. The startling thing about
this graph was the striking accuracy
with which these predictions came true.
Only occasionally did we find a man
who deviated from this law of expecta-
tion. The study turned out not only
to bhe true but it was exceeded. And
from that time on we began to look
to men rather than equipment or the
factors surrounding the accident,

“Having discovered that it was the
men who caused the accidents and not
the equipment or road hazards, we made
certain cfforts to censure the men and
to inflict such penalties as giving them
a job they didn't like to do for a couple
of days or a week, or laying them off,
Not a financial penalty to be paid to
us, but demoting them for two weeks
or a month, Then we also tried to re-
ward them for careful driving, but we
could not change the total number of
accidents, !

“This reward idea is interesting. TFor
a good month without accidents we
awarded $1 to each driver, $2 for the
next month and so on. But we soon
found out that the only thing we were

doing was to pay the good drivers more
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money, whereas it had no effect on the
poor drivers at all.

“Having tried educational methods,
penalties and rewards, and found them
all wanting, we next tried to find some-
thing in the men that would account for
their accident prone condition. . We tock
five of them to the department of psy-
chology of a nearby university for men-
tal examination. Four out of the five
had averaged four major accidents a
year,

“The tests made at the universiiv
showed that they were definitely fechie
minded and had the intelligence of an
eight year old boy, The fifth man hal
intelligence but he had trouble with his
vision which could not be corrected by
glasses.  After these findings we had
openings for five more men, And it
was the only sound basis by which we
were able to effect that accident rate,
Thus we got rid of those who con-
tributed fifty percent of the accidents
year after year. We replaced these
accident prone men with drivers who
met the test and then transferred ac-
cident prone drivers to other types of
work.

“This again proved a mistake, That
didn’t pay either. We found that men
prone to have accidents on the road
should not be transferred elsewhere be-
cause his proneness carried right over
into personal injury. We found he sub-
stituted personal injury accidents in licu
of traffic accidents, In fact, one of
the men driving his own car was involved
in an accident later that cost two lives,
Another met with accidental death in
his own machine,

“What happens to men when trans-
ferred from traffic to non-driving jobs?
They have accidents just the same, It
is not the fault of the individual really,
but something he cannot control. The
thing that causes it is an unconscious
thing. He is not morally responsible.
Nor can he be cured. The ‘only thing
that will cure the accident rate in the
plant or on the road is the elimination
of the man who is accident prone. You
cannot place the blame on him—it is
not a moral thing at all. The man i
not to blame for something he cannt
help.”

“Since we made this shift as a re-
sult of this test, we have reduced our
accidents 43 percent in the first six
months,”

Manufacturer on
Safety Board

Leon Tujague, president of National
Food Products Co., New Orleans, La.
has been named as a member of the
Statistics Committee of the food sec-
tion of the National Safety Council for
1938-1939,

Quite a number of macaroni-noodle
manufacturers aré members of this or-
ganization that is doing valiant work in
safety in plants, and the appointment
of Mr, Tujague is in recoTitmn of the
suprort given the activity by the maca-
rani industry,
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PR RDMFONADPONADIAIRONAINE.  REDUCE
MACARONI AND SPAGHETTI

CARTON PACKAGING COSTS
. . . . with PETERS MACHINES

Left: Fully auwscatic PETERS SEN-
IOR CARTON FORMING AND LIN-
ING MACHINE which sets up 50-60
cartons per minute, requiring no oper-
ator. Adjustable PETERS JUNIOR
MODEL MACHINE available to met
up 30-40 carlons per minute, requiring
only one operator.

Map the Christmag Hells
Ring in for PVou an Era of
Unalloped Happiness and
Constantly Increasing
Prosperity.

PETERS ZENIOR CARTON

Right:
FOLDING AND CLOSING MACHINE
which closes 50-60 cartons per minute,

requirlng no operater, Also adjustable
PETERS JUNIOR MODEL MACHINE
available to close 3040 cartons per
minute, requiring no operator,

Mail us samples of your carions or send their sizes 1o us and
ask us 1o recommeng machines 1o set up and close them eco-
nomically. We will promptly send you complete information
on these modern machines,

PETERS MACHTNERY CO.

4700 Ravenswood Ave. - . Chicago, 1.

"John J. Cavagnaro

Engineers
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

Presses
IKneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

St.
WY Olesdihn oy
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Macaroni- Noodles
Trade Mark Bureau

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

This Dureau of the National Macaron| Man-
ulacturers Association offers to all manufac-
turers 8 FREE ADVISORY SERVICE on
‘Trade Mark Registrations 1hmu‘h the Na.
'1')“&', Trade atk Company, Washington,

A small fee will be charged nonmembers
for an vanced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates l"“ﬂﬁ‘ﬂdl
and registering. In addition to a free ad-
vanced search, Assoclation Members will re-
ll.-clu prden’e& rates for all registration serv-
ces.

All Trade Marka should be stered, |f

asible. nﬁ:nc :I:nut 3 be ad d"l’:l" proper
search s made. Address all communications
on this subject to

Macaroni-Noodles Trade Mark Buresu
Braldwood, Illinois

Macaroni Firm Wins
and Loses

A recent decision of the Commissioner
of -Patents reported in the Advance
Sheets of the U. S. Patents Quarterly,
Oct. 8, 1938, will be of interest to all
macaroni-noodle manufactur.rs in the
opinion of M. S. Meem of National

rade-Mark  Company. Washington,
D. C., who handle th: patenting and
trade. marking servic.s sponsored by
Tue MacaroNt JourNAL. The decisions
noted affect the claims of The Atlantic
Macaroni Company to its “Caruso”
trade mark,

This decision was The Atlantic
Macaroni Company, Inc. v. Martorelli
(Caruso Products, Inc. assignee, sub-
stituted), decided Sept. 27, 1938, In this
case the marks of the parties were
identical, the name CARUSO and his
portrait.

The macaroni company registered its
trade mark “CARUSO” in 1918 for
macaroni, vermicelli and noodles, In
1923 and 1924, the Martorelli Company
obtained three registrations of the same
mark as follows: One for canned
peeled tomatoes and tomato paste; one
for olive oil, and one for fish preserved
in oil, canned wvegetables, rice, coffee
and tea.

In 1938, fifteen years later, The At-
lantic  Macaroni Company filed three
petitions to cancel the three registrations
of the Martorelli Company on the
ground that the goods are confusingly
similar. The Commissioner of Patents
granted the petitions as to the canned
peeled tomatoes and tomato paste and
for the fish, canned vegetables, etc., but
refused the petition to cancel the olive
oil registration,
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The reason for the refusal was that
when the Martorelli application for
these ﬁoods was published it was op-
posed by the macaroni firm, The op-
position was  dismissed on different
poods and no n{:peal was taken and the
Commissioner held that The- Atlantic
Macaroni Company was -estopped from
canceling that registration. So The At-
lantic Macaroni Company won two of
the decisions and lost one

Patents and Trade Marks

A monthly review of patents granted
on macaroni machinery, of applications
for and re;i-istralions of macaroni trade
marks applying to macaroni product_a.
In November 1938 the following were
reported by the U, S. Patent Office:

Patents granted—None.

TRADE MARKS REGISTERED

The trade mark affecting acaroni
products or raw materials registered was
as follows:

: Jenny Lee's Quickies

The trade mark of Minnesola Maca-
roni Company, St. Paul, Minn. was
registered for use on macaroni. A

iplication was filed April 9, 1938, pub-

lished by the Patent Office Aug. 23, 1938
and in the Sept, 15, 1938 issue of Tue
Macaront JourNaL. Owner claims use
since March 7, 1938, The trade name
is written in very heavy type,

TRADE MARKS APPLIED FOR

Three applications for registration of
macaroni trade marks were made in No-
vember 1938 and published in the Patent
Office Gazette to permit objections there-
to within 30 days of publication.

Maisano

The trade mark of The Pepe-Maisano
Co,, New Haven, Conn, for use on
macaroni and other groceries. Appli-
cation was filed May 21, 1938 and pub-
lished Nov. 1, 1938, The trade mark
consists of the name in heavy type
across the center of a shield-like emblem.

Muc-Spag

The trade name of A, Russo & Co,,
Chicago, Ill. for use on alimenta
pastes, Application was filed Sept. 19,
1938 and puplished Nov, £, 1938, Owner
claims nse since Aug. 29, 1938, The
trade rame is in large black lettering.

Jo-Andy

The: private brand trade mark of The
Topeka Wholesale Grocery Co., Topeka,
Kansas, for use on macaroni products—
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namely, alimentary pastes and other gro-
ceries. Application was filed August 17,
1937 and published November 22, 193x.
Owner claims use since May, 1922, The
trade mark consists of the trade nam
written in heavy type.

LABELS
Gloia

The title “Gioia” was registered No
vember 29, 1938 by Antonio Gioia, doinyg
business as Gioia Macaroni Company,
Rochester, New York for use on al-
mentary pastes.  Application was pul.-
lished September 30, 1938 and given
serial number 52,165,

“Carusn Lives Again”

A new program of macaroni adver-
tising by radio went on the air on Oct,
30, fglg and has attracted considerable
favorable attention for the brands of
its sponsors—Ravarino and Freschi,
Inc,, St. Lonis, Mo. The program
features good music and the fine quali-
ties of the Puritan Brand of Macaroni
products maaufactured for the adver-
tiser by the Mound.City Macaroni Com-

ny.

T)he broadcast goes on the air through
radio station NEW of St. Louis every
Sunday from 2:00 to 2:30 p, m, featur-
ing an unusual musical program entitled
“Caruso Lives Again" The sponsors
confidently believe that the program,
presenting ‘special - recordings of the
wonderful voice of the famous Caruso
will soon attract a large following of
music lovers and incidentally .of old and
new consumers.. of macaroni products
who like qiality goods, such as the
Puritan brand distributed by the sponsor.

Two D&i.ly ‘Radio
Announcements

Rossi Macaroni and Egg Noodle
Products are being featured in two
daily announcements over station
WCLS, Joliet, I} The radio advertis
ing is being sponsored by Peter Ross
and Sons, Braidwood, IlI., and will b
directed at both ‘distributors and con
sumers, .

The new radio program started No
vembér 21, The first of the two daily
announcements of the merits of Ross:
Products goes on ‘the air at 9:15 a. m
and-the second at 1:00 p, m. One stres
ses the food value of the quality maca-
roni ‘products to the consumer and the
other emphasizes the sales value of
mihcaroni products on such related foods

as. chfese, tomatoes, cjrgs, butter, peas.

mushrooms, catsup, - milk and other
items, picl
A pEH

A. R. Shearor, Sales Agent

_/4 Cérwtmado/ Cze_er e mo:st prodperoud mw ?/edrtoj/f

KANSAS CITY SHOOK & MANUNACTURING CO.

i\

Marked Tree and “ﬁ!ﬂp. Arkansas
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To Dur Friends In the Macaroni Industry

Our Cood Whies fir

J437

“May it be a year of hapes fulfilled—

0f PEACE maintained—
Of FAITH RESTORED"

King Midas Flour Mills

Minneapolis, Minnesota
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Good Lighting an Essential of the Modern Plant

xn

Factory interior lighting, once a neg-’

lected 1tem in plant construction, is now
recognized as a factor.of considerable
importance to employer and employee
alike, Improved lighting has followed
factory modernization as plant managers
have realized the relation of good light-

By Robert W. Morris, General
Electric Co., Nela Park Engineer-
ing Department, Cleveland, Ohio

of the dough, it can be seen that the
lighting plays a big part in determining
the quality of the product, Adequate
lighting is important in inspection tasks
too; efficiency in finding and discarding
discolored or otherwise defective maca-
roni and noodles will enable a factory

These workers enjoy good lighting provided by a system employing Glasstesl

Dillusers. Notice how while w:

ing to production costs, accidents and
employee morale,

Macaroni-noodle plants have kept pace
with the trend to modernize production
facilities, Utilizing hydraulic presses,
electrically-driven kneaders, mechanical
conveyors, rapid-drying rooms, and many
other ingenious creations, production has
been increased and prices lowered. Here
good lighting can play an important role
in assuring tip-top efficiency of operation
in the njodern plant, The advantages
offered by !good lighting in almost any
plant may include: :

1. A more uniform and hence a higher-

uality product

. Reduced spoliage
More effective inspection
. A cleaner plant

Reduced accident hazard
Increased employee efficiency
Improved employee morale
Many of these atfvanlagcs can be real-
ized in food-processing plants such as
macaroni-noodle factories. For exam-
ple, if the ingredients of noodle dough

NoOmnw

_are proportioned either by actual meas-

urement or by an appraisal of the color

and ceiling give the room a cheerful appearance.

el

w

to put a better product on the market
and thus to win more satisfied customers,
And because good lighting is conducive
to cleanliness, the housekeeping prob-
lem, particularly important in a plant
where food is prepared, is almost sure
to be simplified. Boxes and crates will
ﬁ':ul no 11;|Jvcn in dark cortt'l)ers a}l:d aisles
there to be tripped over by a hurrying
worker. Thus the accident hazard can
be lowered. Good lighting increases em-
ﬁloycu efficiency by reducing eyestrain,
cadaches, nervousness and afternoon
fatigue. And by making the factory
more cheerful, clean, and safe, pood
lighting can become an effective tool for
improving employee morale,

he benefits of good lighting are inter-
related.  Obviously, reducing eyestrain,
headaches, and fatigue will improve both
employee efficiency and morale, The
progressive plant manager understands
that the human machine will perform
eficiently and willingly if working con-
ditions are modernized along: with pro-
duction machinery. It can be truthfully
said that managers pay for good light-
ing whether they have it or not.

Good liﬁhting means of course, illu-
mination that is adequate in quantity and
satisfaclory in quality. A?lhough the
visual difficulty of macaroni;noodle plant
operations varies somewhat, a level of
general illumination on the order of
20 footcandles will meet the lighting

RIM Standard Refleclor Domes, used In this lood-processing planl provide a
satislaclory level of well distributed: lighting, X ‘

N
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IDEAL FOR MACARONI PRODUCTS!

Here is a new machine, out-
standing for its ability to han-
dle a wide range of macaroni
products, including such items
as Acini Pepe, Spacatelli, Can-
nelina, Rizza, Tufoli Rigati,
Mostaciolli, Triangles, Farfal-
lone.

Working on an electric cjuo-
intensity vibratory principle,
this machine rapidly fills con-
tainers almost to weight—
then, just as if counted out by
“Elactric Fingers,” the last few

A REVOLUTIONARY

EDVANCE IN PACKAGING EQUIPMENT

pieces are discharged, bring-
ing the package to exact
weight,

It handles delicate maca-
roni products without injury
. « » produces better packages
. « » assures sanitation . . . in-
creases production . . . is eas-
ily loaded and self cleaning—
truly the greatest achieve-
ment in cutomatic weighing.

Write today for complete
details on the new "Elec-Tri-
Pak” Weigher!

Z

WEIGHER
with
Dial-Controlled

“ELECTRIC
FINGERS"

.Y- s

Here's a table model Teiangle-Rapp machine

welghing and Alling short.cut macaroni prod-

ucts In bags st Golden Cate Macaroni Co.,
Inc,, San Francisco.

RN
TRIANGLE PACKAGE MACHINERY CO.

915 NO. SPAULDING AVENUE, CHICAGO

‘New Yotk—50 Church Bt
Loa Angeles—1501 W, Jelferson Blvd.
Denver—1515 Wynkoop 8L

San Franclsco—111 Main Streel
Cloveland—5327 Euclid Ave.

Forelgn Office—44 Whitehall 81, N.Y.C.
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needs of those sections of the plant
where manufacturing operations are car-
ried on. However, it should be under-
stood that footcandle recommendations
are always compromises between engi-
neering and economic considerations, It
is known from the many researches that
have been conducted in the realm of
sceing that people see most easily and
comfortably under lighting levels of 100
or more footcandles. And when it is
realized that human eyes evolved during
countless centuries under the hundreds
and thousands of footcandles of day-
light, it can be scen that a recommenda-
tion of 20 footcandles is a conservative
one,  Approximately half this amount
of light will be needed in the warehouse,
especially if labels or identification marks
have to be speedily read if shipping
schedules are to be maintained and er-
rovs in handling and checking avoided,

Care should be taken to provide light-
ing of suitable quality for the seeing
tasks that must be performed. In the
macaroni-noodle plant this means chicfly
lighting that is free from glare and does
not produce harsh shadows. There are
two types of glare, dircct and reflected.
Direct glare results when unshaded or
inadequately shaded light sources are lo-
cated within the field of normal vision,
or when the contrast between the bright
lighting unit and dark backgrounds or
adjacent surfaces is too great. Reflected
glare comes from polished objects, such
as glossy paper and shiny metal. Direct
glare can be avoided by the proper
choice and location of reflector uuits;
reflected glare can be minimized by us-
ing units of suitably low surface bright-
ness located in such a manner that most
of the reflection is away from the eyes,
Toth types of glare are unpleasant, re-
duce a person’s ability 1o see, sap the
workers® energy by requiring more see-
ing effort, and may cause actual injury
to the eyes if the glare is severe and the
exposure to it is for long periods. Bare
lamps are to be avoided; they are sure
glare-sources. Proper location of units
will give a good light distribution and
the shadows will be soft.

For macaroni-noodle plants, very good
resulls can be obtained by using a prop-
erly designed and installed direct light-
ing system. This means a system in
which most of the light is dirccted
downward from the lighting units to the
work area. The installation should be
planned to provide substantially a uni-
form level of illumination throughout
the room, eliminating spottiness and dark
corners,  Such distribution permits a
complete utilization of floor space and
none of the workers in the room are
penalized by having poor lighting. . In
general, the spacing between units should
not exceed the mounting height, Thus
if the mounting height is 15 ft., the
spacing between units should not ex-
ceed 15 ft.

Several types of luminaires that give
good results in direct lighting systems
are available. Probably the most inex-
pensive and the most widely used is
the. RLM Standard Dome Reflector, a
metal reflector, the inside surface of
which is covered with a porcelain-enam-
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cled finish. A lighting system comprised
of RLM domes equipped with white
bowl lamps should provide very satisfac-
tory Iightiﬁ: for the macaroni-noodle
factory. e higher it is possible to
mount the units, the less danger there
will be of direct glare, which in any
case is reduced considerably by the use
of the white bowl lamps. Reflected glare
from these units is not likely to be objec-
tionable in the macaroni-noodle plant be-
cause in gencral there is not a great
deal of shiny equipment to pick up re-
flected images of the light sources. The
light distribution of these reflectors is
such that vertical as well as horizon-
tal surfaces are illuminated, This type
suitably meets a variety of industrial
lighting equipments. ;

A refinement over the RLM dome re-
flector is the Glasstcel Diffuser, a com-
bination of the RLM dome and the fa-
miliar enclosing globe. In this unit a
softer, more evenly diffused light is ob-
tained by fitting an opal globe under
the steel reflector previously described.
The brightness of the unit is consider-
ably lower than that of the RLM dome
and direct and reflected glare are less
likely to be experienced. A small per-
centage of the light output goes upward
through an opening at the top of the
reflector giving a pleasing effect by re-

ducing harsh ceiling contrasts and mak- *

ing the room more cheerful. The Glas-
steel Diffuser js available in dust-proof
construction, simplifying maintenance,

The RLM Silvered Bowl Diffuser uses
a silvered bowl lamp in a specially de-
signed direct type reflector and provides
lighting of somewhat comparable quality
to that provided by the Glassteel Dif-
fuser, his. unit has essentially the
same industrial application possibilitics
as the Glassteel Diffuser, although there
is no opening in the p of the reflec-
tor to permit illumination of the ceiling
areas, The reflector shape provides a
wide, even distribution of light. Its
chicf advantages are high efficiency, high
light output maintenance, ease of clean-
ing, and low brightnesses at normal
viewing angles. Although the illumina-
tion provided by the Silvered Bowl Dif-
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fuser is not quite so thoroughly dii-
fused as is that of the Glassteel Diffuser,
and reflected glare is more pronounced
(because of the bright Alzak aluminum
plate in the top of the reflector) neither
of these considerations constitutes a s
rious objection to the use of the unit
in macaroni-noodle plants since shiny
surfaces do not predominate. ’

Some of the seeing tasks in the maca-
roni-noodle plant, such as inspection,
may require higher levels of illumina-
tion than are supplied by the gencral
lighting system. To provide additional
light for a relatively small area, supple-
mentary equipment will be needed. The
new MAZDA Projector lamp used with
an auxiliary louver or shield to eliminate
direct glare, or some of the supple-
mentary lighting units now available will
provide this “plus lighting” very ade-
qua.ely.

Tt is always two bad when a good
lighting instni!aliun is allowed to depre-
ciate because of improper maintenance,
Offices and production rooms will be
cleaned regularly to keep them sanitary
but lighting equipment is often neglected
from the time it is installed until it
becomes obsolete, In the course of one
month, the initial illumination may drop
as much as ten per cent if the units
are ne'. cleaned. Over longer periods
still more loss of illumination will re-
sult. TFor this reason all lamps and re-
flectors should be regularly washed and
cleaned. [Periodic checking of the illu-
mination level with a light meter will
cnable the plant manager to sct up a
cleaning schedule to fill particular re-
quirements, Soap and water is very
effective and enables the consumer to
get a “light dollar” out of a “current
dollar,”

Because cnvironment plays such an
important part in the pmc{uctivc use-
fulness of the employee, rvoms shoulil
be repainted whenever the interior walls
and ceiling appear dirty. A light-colored
mat-finish paint should be used. With
the factory finished in a light color a bet-
ter utilization® of the light is obtainel
and the general increase in cleanliness
and cheerfulness will more than repa:
the cost of painting.

Fireproof Filter Assures Clean Air in Plant

To insure the scrupulous cleanliness
demanded in plants where food products
arc prepared, adequate filtering of the
incoming air supplied to the ventilating

“Alr-Maze” Filter as applied to a New-
comb automatic  recirculating  heater.
Courtesy Grand Rapids Blow-Pipe and
ust-Arrester Co,, Grand Rapids, Mich.)

or heating system is essential. Freedom
from fire-risk, and low air-resistance in
the filter itself, are generally equally

necessary, These and other desire~bl
features are, it is stated, cinbodied in
the all-metal viscous type filter pancl
unit manufactured by Air-Maze Corp.
5200 Harvard Ave., Cleveland, Ohio.
“Air-Maze” filters are of patented
construction consisting of a maze ol
alternately-placed and exactly-spaced flat
and crimped wire screen baffles having
meshes of successively increasing fine-
ness ; these baffles being heavily galvan-
ized to resist corrosion, The purpost
and effect of this screen graduation 15
to cause the larger particles of collected
material to stop at the first, (large
mesh) scraens, and the finer dust to be
deposited on  the succeeding smaller
meshes; thus minimizing. the tendency

o pn S i R SR
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Dum:plings and
Macarconi

The Fort Worth Macaroni Company
of Fort Worth, Texas was one of the
leading exhibitors at the Houston fair
of the South Texas Exposition in Hous-
ton, Texas last month. Besides exhibit-
i., its unusually fine line of macaroni,
spaghetti and ‘egg noodles, the firm
showed for the first time its prepared
dumplings and a soup package which has
gained considerable favor in the south-
land because of its fine flavor and deli-
ciousness.

Nearly all the important manufac-
turers and producers of Texas had ex-
hibits at the show that attracted thou-
sands of visitors from all sections of the
state,

Fire Extinguishers Put Out
Majority of Fires

Fire extinguishers and other first aid
fire appliances put out 75 to 90 per cent
of all fires, the National Fire Protection
Association anounces in connection with
publication of a revised edition of the
association's Regulations on First Aid
Fire Appliances. N.F.P.A. regulations
are accepted as standard by fire insur-
ance un(fcrwrilcrs and fire departments
in, the Uniled States, and contain tull
descriptive information about the eight
different types of fire extinguishers ap-
proved by the Underwriters’ Labora-
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tories. They tell in detail how each of
these important protective devices oper-
ate, how many are needed in given situ-
ations, and the way to maintain them in
proper working order. Industral execu-
tives can obtain copies by applying to
their fire insurance agents or companics,

Recommendation R34,
Warehouse Forms,
Redffirmed

The division of simplified practice of
the National Burcau of Standards has
announced that Simplificd Practice Rec-
commendation R34, Warehouse Forms,
has again been reaffirmed without change

There's a deal of dealing out dollars
in the new deal,

®
Most hurrying involves hurrying to
make a mistake.
.

When a man's talk is mostly of the
past tense variety—he's finished.

We have difficulties so that we may
have the thrill of vanquishing them.
°
Calling a man a fool is apt to do a

lot of good if it is a self addressed
comment.
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by the standing committee in charge
of the review of this program.

This recommendation covers the sizes
of the various kinds of forms used in the
warehouse business and the arrangement
of their subject matter. It was first made
effective in September 1924, and was re-
affirmed once before, in November 1935.

Copies of the recommendation may be
obtained from the Superintendent of
Documents, Government Drinting Of-
fice, Washington, D, C., for 10¢ cach.

Noodles are
Energy Food

By Mary Warwick

It comes every fall—this back-to-en-
ergy-foods movement, When cold winds
blow and there is promise of snow, men
folks and children must be provided with
sufficient starches and sugars and even a
small amount of fat to help them keep
warm,

You see, these foods act as fuel in the
body—they are burned, and in the proc-
ess heat is given off. Therefore, wise
homemakers make a special cffort to
have a greater amount of energy foods
in their menus.

There are many ways to do this, as
you know. Noodles offer one of the
solutions. You can make delicious vege-
tarian main dishes with them or combine
them attractively with meat for an en-
tree. They're good with cggs, too, and
cheese.

e

CHARLES F.

INCREASE YOUR PR

.| nl Press Cylinder Being Finished on @ Modern Horizontal
One-plece Elmes Macaro Bc:i.nq .;:1 e

ELMES &
21§‘N.Moa,f:§ﬁ57. C’%‘GG?O -

R S R i
ENGINEERING WORKS

SINCE 185

DUCTION WITH |

ELMES

(Phecislon
MACARONI EQUIPMENT

. » « and at the same time save on

maintenance costs.

You can do this because Elmes
Macaroni Equipraent is made by
means of the most modern and
accurate machinery . . . by crafts-
men skilled in precision manufac-
ture . . . in a plant operated ac-
cording to the highest engineering |
standards and where every prod-
uct is subjected to rigid inspection.

Write today for specifications.
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to clog and obstruct the free air-flow
through the filter. Longer operating
periods are thus obtained between clean-
ings; and because of the unique con-
struction of the screens the accumulated

Opea End View of 4" thick “Air-Maze”
Filter Panel. (Courtesy Air-Maze Corp,
Cleveland, Ohio.)

dirt is ecasily and quickly rinsed out.
Not only are screens naturally non-
flammable in themselves but they also
tend to act as an efficient flame arrester
to prevent the transmission of flame
through them—a matter of considerable
importance in flour mills, bakeries and
other plants in which explosive dust is
encountered. The oil used for “charg-
ing” the filters conforms to the regula-
tions of The National Board of Fire
Underwriters, Regulation 152, Pamphlet
No, 90.

‘La Perla Macaroni’
Enters 4th Yecr on
Station WOV

The “La Perla Show,” popular half-
hour musical and dramatic presentation,
is now in its fourth year over Station
WOV, New York.

Program is sponsored by B. Filippone
& Company, makers of La Perla Maca-
roni, who present the Badolati Dramatic
company Jaiiy from 5:30 to 6:00. Also
featured on the broadcast is the Julio
Occhiboi orchestra, with the prominent
tenor, Guido Bussinelli,

The show is M, C’d by the popular
Frank Polimeni, known as “The Friend-
ly Voice” to the vast Italo-American
market serviced by Station WOV.

Mario Badolati, versatile radio and siage
star, is also director of the widely known
Badolati Dramatic company, featured on
the daily half-hour La Perla Program over
Station W3IV.

MACARONI

Macaroni Products
Shipments Increase

During the month of September, 1938,
macaroni products showed a decided in-
crease in the importation and cxporta-
tion over the previous month according
to the Monthly Summary of Foreign
Commerce issued by the Bureau of For-
cign and Domestic Commerce.

Imports

The imports for Septenber totaled
77,599 1bs. worth $7547 as compared
with the macaroni products imported
during August 1938 which amounted to
50,030 1bs. valued at $4813. 4

During the first nine months of 1938
macaroni products totaled 756,912 lbs,
worth $71,316.

Exports

The exportation of American made
macaroni products continued to increase
over the previous months, During Sep-
tember the exports totaled 263,241 Ibs.
valued at $19,986 as compared with
the exports for August which amounted
to 223,737 Ibs. worth $16,223.

The first nine months of 1938 showed
a -total of 2,070,317 Ibs. of macaroni
products exported and bringing $163,913
to American manufacturers.

Below is listed the foreign countries
to which our products were exported
during September and the quantities
shipped to cach:
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Hinde & Dauch to Build
Factory in Detroit

Sidney Frohman, president and gen-
eral manager of The Hinde & Dauch
Paper Company recently announced thy
the company would begin immedialy
to erect a modern corrugated box fic-
tory in the city of Detroit.

The necessity of extending the com-
pany’s manufacturing operations to the
automotive center has been under con-
sideration for some time but due to re-
cent unsettled conditions, further expan-
sion had been withheld awaiting a more
opportune time,

The site for the new building is m
West Chicago Ave. and the Pennsylvinia
railroad, on which a modern one-story
steel and conerete building, "510 fee
long and 200 feet wide will be erected,
as soon as specifications can be com-
pleted. It is expected that the pl:mt will
be in operation on or about April 15, and
will employ over 200 people.

The volume of business from recem
develouments of many new materials
and types of shipping and display boxes
for the automotive and allied lines, anid
the diversified industries of the city of
Detroit, which require the best of ser-
vice for their production requirements,
prompted these added facilities to im-
prove and speed up deliveries to the
many customers of the company
throughout the metropolitan area of De-
troit and the state of Michigan.

The new Detroit plant, added to the
chain of factories situated in Baltimore,
Boston, DBuffalo, Chicago, Cleveland,
Gloucester, N, J., Hoboken, Kansas City.
Muncie, Richmond, Sandusky, St. Louis,
Montreal and Toronto, places the com-
pany in enviable position to take ad-
vantage of the upswing in general busi-
ness improvement,

Charles U, Harvey, who has repre-
sented The Hinde & Dauch Paper Com-
vany in Detroit for over 15 years.
will be in charge of the new operation
as District Manager for Michigan.

This year the company has been cele-
brating its golden anniversary and this
announcement, coming at the close of
50 years of successful operation, marks
another forward step in the compam’
progress,

Death Takes
Treasurer

The Prince Macaroni Manufacturing
Company, Boston, Mass. reports the
sudden death of Myron P. Lewis, who
for 20 years has served as treasurer of
the firm. He died on Nov. 2, 1938, Mr.
Lewis was 57 years of age and is sur
vived by his wife. During his years vl
service for the macaroni concern he ha
seen it grow into one of the largest and
most important macaroni-noodle manti-
facturing companies in the New Eng-
land states.

. Now, if we can get our mothballed
initiative into action ngain, we'll get RO
ing.

Counltrics Pounds
Belgium ..ovienicniiiancaninienssnes 26
United Kingdom ...... ... 3010
British Honduras .. 1,726
Canada ...ovvvs 39,877
Costa Rica 571
Guatemala . 221
Honduras BH
Nicaragua . 4913
Panama ..... 10,256
PPanama Canal B715
Salvador 26
Mexico ivvvranenses v 33,554
Newfoundiand and Labrador 12,824
Bermuda ...00venes %02
Barbados . 480
amaica 50
Other British West Ind 1,610
Cuba .ohvvesesivsssesssocens 24 82F
Dominican Republic ...... 5,693
Netherland West Indies.... 47,319
Haltl cevsasonssnionosnsononses 12,644
Colombia ,eecicersnresnonnasssisosens 1,379
British Guiana ...ovvvvveiriianionnas 400
SUTIDAM  cevssssrsssnsasnannnsnsssssss 24
French GUiana cooverereeressirinennes 200
PEr cosirsanesisisninsnasnennsassned 12
Veneruela .oveviiisnirascasiinnncancs 596
Cevlon .evvevnvsrsnnsosesscarsvnsnnns 60
- S T 780
Netherlands Tndies 78
Hong Konf' ...... 5,693
Philippine Islands 33420
British Oceania ... 167
French Oceania .. 1,758
New Zealand ..... 5144
Dritish East Africa.. 26
Union of South Africa.. W 2113
Mozambique ..oveenes ARER AT sverees 105
BRI Sl ol el veeen 263241
Insular Possessions
AlRSKR . covisisessrrsisrsssssancsciass 31,844
Hawall .oooovesssnsasnvanes Seveseesn 193975
Puerto Rico .oooviviiiianiininn. .+, 104,307
Virgin Islands ...covvvinncnnnseaniss . 3859
Total .oveeisrassressossarsnaseny 293,985
sbaddiatt ol st et e iph e e
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QUALITY SEMOLINA

Exclusive Durum

J. F. Digvensacu
President

DURAMBER

NO. 1_SEMOLINA

SPECIAL

GRANULAR

AMBER MILLING CO.

Millers
Minneapolis yicFras. & Gen't Mor.

4700 Ravenswood Ave.
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FOR MACARONI PLANTS
INTERESTED IN REDUCING
"CELLOPHANE" COST
. it's this PETERS SHEETER

F you are making “Cello-
phane” bags by hand or wrap-
ping your products by hand
with “Cellophane,” you will find
this fully automatic PETERS
SHEETING and STACKING
MACHINE will save you
10-25% of the cost of your
material . . . just purchase your
“'Cellophane” in rolls and cut it
% yoursell into desired size sheets
ranging from 2" to 24" wide x
3" o 28" long. Easily and
quickly changed from one sire
sheet to another.

This machine is portable, re-
quires floor space of only 3'x
4* and handles two rolls of ma-
terial at the same time. I[ de-
sired, a slitting attachment can
be furnished , . . also prede-
terminating counter.

Atk us to send you complete information on this inexpensive, fully auto-
matic machine, We will be pleased 1o promptly send you full dewils.

Chicago, 1.

PETERS..MACHINERY CO. “|

Btocks of Wheat
October 1

Stocks of wheat in interior mills, ele-
vators and warchouses on Oct. 1, 1938,
are estimated by the crop reporting board
to be 174,575,000 bu. compared with
154,757,000 bu. on Oct, 1, 1937. Pres-
ent stocks are the largest of the five

years for which records are :nl.'ail:_lhlc.l

Combining wheat stocks in imterior
mills, elevators and warchouses with
those held on farms on October 1 shows
a total of 581,364,000 bu., which is well
above comparable totals in these po-
sitions in rtecent years. Present stocks
of all classes of wheat in these positions
are also well above those of recent years
as shown in the following table:

Stocks of Wheat in Interior Mills, Elevators and Warchouses, Combined
with Stocks on Farms

Class Oct. 1,193 Oct.1,1935  Oct.1,1936  Oct. 1,197 Oct. 1, 1938

Thous. Bu, Thous. Bu.  Thous. Bu. Thous. Bu.  Thows, D
Hard red winter ..... 118,738 102,752 102,249 106,855 203,070
Soft red winter ...... 112,509 118,642 105,554 134,303 132,618
Hard red spring ...... 54,888 74958 47,016 9,556 121,439
Durtn oo o8 om@y  wes  oss o el
White ..ovessscarannns 64301 57940 733 20913 90,667
TOTAL «osveeininns 360,024 7221 3igR22 481,200 581,504

We, The Consumers

It looks as simple as the abe's that
the consumers of the United States are
the lifeblood of prosperity and the vi-
brating forces of progress, Nobody
would knowingly seck to keep the con-
sumer down. Certainly the industries
would only cut their own throats if

they were even guilty minded of such
intentions.

Under the American plan the standard
of living should continually rise, since it
is inextricably linked to the existing plan
of mass production in industry by which
the great industries are forever striving
to drive costs lower to make more gonds
for more and more people.  Paul W,

Garrett of General Motors believes thin
if this principle was generally understood
that people would have more faith in
their security. “They would see that
hope ahead lies not in surrendering this
basic formula but in making it work
better, and making people understand it
better,” observes Mr. Garrett, and he
continues: “Hecause so many have been
viewing themselves as employers, or
workers, or farmers—rather than as con-
sumers of gonds—they have allowed
their narrower outlook almost o Wlind
them, and have put under scourge the
source of their broader opportunities
Without realizing it, they have put busi-
ness on the spot.”  He presents the fol-
lowing basic formula: I refer to the
paramount need for labor everywhere 1o
plan its course mindful that jobs and
pay checks come, first and last and all
the time, from customers. | refer 1o
to the paramount need for all businesses
—Dhig and small alike—t plan  their
course mindful that their existence is of
the consumer, hy the consumer and o
the consumer,
“We are all
sumers.”

customers—all - con-

Why Call It
Macaroni?

Macaroni bread has nothing whatever
to do with macaroni. Tt is ordinary white
bread made from the flour of a hard
wheat known as “durum.”
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MAIN DISH MEALS

Bureau of Home Economics, U. S. Department of Agriculture

Now they're_calling it a “main dish”
meal,

No, it's not a new fad. It's just a
more sincere name for the old favorite
“one dish” meal that comes with salad
and dessert, perhaps a hot roll and al-
ways a beverage, just as a matter of
course, :

It's 2 modern streamline meal, planned
to perform its task of supplying the
family’s food needs with the least pos-
sible friction. And “friction” applies to
disturbance of the pocketbook, as well as
strenuous effort in the kitchen.

Nearly every homemaker has her busy
day specialty, If it's braised beef or

t roast with vegetables, she has learned
just how long before serving time to
add the potatoes, onions, and carrots.
They always come out tender, yet un-
broken with a bright, inviting look. If
it's shepherd’s pie, the golden brown
mashed potato covering is without lumps.
1f it's corned beef and cabbage, the cab-
iaee emerges from its 10-15 minute
oniing period in whole, clear cut, light
green wedges.

The main dish nattern is simple. First
there is a protein-rich food, usually meat
or cheese or perhaps fish or eggs. Then
there is a starchy food such as potaloes
or a cercal in some form, com or rice,
macaroni or noodles. Frequently one or
more succulent vegetables are added, as
well as onion, celery, parsley, and green

pper for seasoning. Tomatoes fit nicely
into the main dish pattern, supplying col-
or, flavor, and liquid, as well as valuable
vitamin C.

Ideally the main dish presents a "bal-
anced” meal. But the children should
always have their milk, and frequently a
crisp raw vegetable salad or a fruit des-
sert are also needed to round out the bal-
ance. The protein food, always found in
a true main dish, is necessary for build-
ing and repairing body tissues; while
starchy foods fumnish calories at com-
paratively low cost, The succulent vege-
tables supply vitamins and minerals.

A popular American version of the
Ttalian polenta makes an ideal “family
fare” main dish, It's simple, unusual,
inexpensive. Prepare by frying slices of
chilled corn meal mush and serve with a
tomato sauce to which a small quantity
of browned hamburg steak, or leftover
cooked meat has been added. Or use a
plain tomato sauce and serve the polenta
with a dish of grated cheese to be sprin-
kled on as taste and.fancy dictate. Or
the dish may be baked using the corn
meal mush cubes for the top and bottom
layers, and filling the center with the
meat sauce.

But whether the polenta is fried or
baked, there should be no lumps in the
mush. Tt takes skill and practice to make
lumpless mush by adding dry corn meal
gradually to boiling water. A safer way
is to mix the meal with a little cold wa-

ter first, then stir in boiling water. Use
no more than 3 cups of water and about
1 to 1% tcaspoons of salt for each cup
of corn meal.

For codfish, with spaghetti and toma-
toes, freshen salt codfish in cold water.
But not long enough to take out all the
salt. Simmer the fish in the tomato
sauce, with a bay leaf or two added for
distinctive flavor. Fry a little onion and
parslc{ in olive oil or other fat and add
this after the codfish is tender. A quar-
ter cup or so of chopped olives put in
just before serving time is also a wel-
come “touch.”” For enough of this main
dish to serve 5 to 6 persons, use one-half
pound of codfish, rcups of uncooked
spaghetti broken into short lengths, and a
quart of canned tomatoes, t

Beef and ham gumbo in rice ring. a
popular “company style” main dish, is
most altractive with its bright green
rings of okra in a red tomato-and-meat
mixture, all against a snow white ring of
rice. Canned as well as fresh okra may
be used,

First dice a mixture of the two kinds
of meat and brown in a hot skillet, add-
ing no extra fat. Then put in the toma-
toes and a little water if necessary and
simmer until the meat is almost tender
before adding the okra. A good propor-
tion is about three-fourths of a pound of
cured ham to every pound of lean beef,
and 1 quart cach of tomato and sliced
okra, Use such scasoning as the family
likes, or the cupboard or ice box can
supply, and chop fine. Onion, celery,
parsley, and green pepper are all good.
A bay leaf and a little celery seed in the
tomato-meat mixture add a distinctive
flavor.

Tor a rice ring with a smooth outline,
first cook the rice in about 8 times its
quantity of gently boiling salted water,
and cook it until it is very soft. Instead
of rinsing the hot rice, pack it into a
ring mold, which has been dipped into
cold water, Just before serving, heat the
molded rice for about 5 minutes in a
moderate oven. Tt will unmold nicely
if you loosen the edges, turn a’hot plat-
ter over the mold, and invert T)olh
quickly.

Chop suey, Chinese in name and in-
spiration, adapts some Oriental ideas in
food preparation to American foods and
American tastes, From China come the
careful shredding, the quick cooking in
slightly thickened broth, and the tang of
the soy sauce, For us, a modern vegeta-
ble shredder is a good substitute for the
sharp pointed knife and unlimited pa-
tience of the Oriental. .

Recipes for chop suey are found in
almost every cookbook, with scarcely
any two alike. Chicken, pork, beef, lamb,
veal or even sea food, make satisfactory
“meats” for the dish. Use plenty of
shredded onion and celery, and such
other appropriate vegetables—and nuts

§ iy
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—as are available. Green pepper, mush-
rooms, sliced Rrazil nuts, sliced raw Je-
rusalem artichokes or radishes, and fre<h
or canned bamboo and bean sprouts are
all good in a chop suey mixture.

Cliow mein, even more of a main dish,
is chop suey served with fried noodles
as well as hot, flaky rice. For the fricd
noodles, cook narrow, dried noodles in
a large quantity of boiling salted water
for 15 minutes, Drain, and dry on ab-
sorbent paper. Then fry only a few
noodles at a time in deep fat, kept hot
enough to brown ‘a cube of bread in 60
seconds (375 to 400 degrees Fahren-
heit). As soon as the noodles are light
brown, drain on absorbent paper.

Macaroni in Jiffy

By G. W. Adler, Consulting Engineer,
Good Housckeeping Institute

The vext time you're shopping about
for a hwiry-up dinner and hanker after
a dish thit can't gu wrong, just ask
your grocer to show you the packaged
macaroni dinner that recently came to
town. The Institute tested it out and
found it to be all that you'd want it to
be in the matter of taste and speed.

It takes about 7 minutes to cook the
package macaroni tender. Then in gocs
the package of grated cheese which you
have cooked smooth in a little milk and
butter. A bit of seasoning follows this,
if you choose, Then, prestol You sit
town 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 hui-
fet meal, perhaps—you can pack the
piping hot macaroni dinner into a but-
tered ring mold—a 63-inch mold is »
good size. Then unmold it immediately
on a hot chop plate and fill the center
with whatever you wish. Hot creamel
dried beef and peas, or creamed salmon
and limas, are two delectable fillings.

Must Ask for It

We are hearing much these days abowt
what the consumer wants and needs, th
advice she should be given, and the
guides to quality she needs in her pur-
chasing. As consumers, let us not forgel
that we play an important part in this
whole question of ‘consumer education.
We must be interested, not indifferent

- consumers. Let us speak up and ask for

what we want, And when we get it, Jet
us not hesitate to express our apprecia-
tion to the stores. .Informative labeline
will be made available much more quick-
ly if we consumers keep asking for it.
And we should make good use of the
labels. Don't overlook directions or
throw the labels into the wastebasket and
forget about them, They are offered
for your assistance.

Wi
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PLAIN and POINTED TALKS

By A. Noodler

Hustlers and Hurriers

Are we hustlers or only hurriers?

As a people we want to get some-
where else and we want to get there
right away. But is this a hustling to
get ahead or a mere hurrying because
we are too nervous to proceed at a pace
that permits actual advancement and
not a mere jumping up and down?

No one wants to drop back into the
casy going horse-and-buggy pace of our
grandfather's day. In those days they
used to pay a good deal of atlention
to the old adage, “Everything comes
to him who waits.” Waiting was then
a popular means of getting what one
wanted. In songs they bade you, “Wait
till the sun shines, Nellic,” *Wait till the
clouds roll by, Jennie,” “Whistle and
wait for Katie,” and a lot more.

In the play there was always that
sinister guy to whom time meant noth-
ing. He could wait forever for the re-
venge he was determined to have. They
made a hero of the fellow who bided
his time. .

And now if it is different, is the dif-
ference all an advantage, all a gain?

“Came the dawn of a new day,” as
the high brow writers put it. We be-
came a nation of hurriers, not merely
hustlers, We couldn’t wait, we had to

- do it now. We put “Do it now " mottoes

up in our offices, We hecame go-getters.
We must get rich quick, and spend our
riches even quicker—and we did, and
hence the deluge!

There is no more of the waiting habit.
1f we formerly liked our eggs hard
boiled, we can no longer wait for 8-
minute eggs, 5o we learn to like 3-min-
ute eggs.  We hurry so effectually that
we hurry everything too fast and too
far, We arrive at a stopping place
sooner than we expect, but not always
the place we thought to reach.

Are we hustlers, energetic, ambitious,
anxious to accomplish? Or are we mere-
ly hurriers, allowing our nervous haste

to run us ragged? That is something to
answer.

F W. ::.\IHI
o Vi Man

Slippery roads, icy windshiclds, more
hours of darkness—these are the hazards
motorists must contend with for the
next several months,

What have you done to prepare for
driving under such adverse weather con-
ditions? Is your windshield in good
condition? Are your brakes good?

Regardless of how mechanically per-
fect your car is, if you do not change
your driving habits the possibility of
your having an accident is great. Good
brakes won't be of much help on a
stretch of icy pavement if you are
traveling fast and are required to make
a sudden stop. You apply the brakes,
but the car merely slides along.  Control
your speed ; approach intersections, stop
signs, and traffic signals with caution,

Winter driving requires much more
alertness, less speed, and good common
sense,
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GIVE US ATRIAL

NaTioNAL CARTON Co.

JOLIET, ILLINOIS,

MERCANTILE COLLECTIONS

OFFICIAL
REPRESENTATIVES
FOR

N. M. M. A.

WRITE—-

For Bulletins of Claims Placed
by the Industry,

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

|
A JOYOUS CHRISIMAS SEASON |
and PROSPFROUS NEW YEAR
For sati=faction, continuous long-
time survice, this coming year use |
LOMBARDI'S STREAMLINED DIES
Why streamlined? Because ol ils
lightness, saving on freight, and
handling without extra exertion. |
Remember: It's not enlirely the |
gemolina as much as the dies that
makes the best Macaroni.
FULLY GUARANTEED |

LOMBARDI'S MACARONI DIES
1862 Glondale Boulevard

Los Angeles, Califomia

“CHEESZT"

The manulacture and distribution ol
Italian type of cheese is our busivess.
GRATED CHEESE is our specialty.

Are you using, or planning to use,
graled cheese In one way or anather
In your products? If you are, you owe
It to yoursell to write to our head-
quarters. We may have inlormatinn
which would interest you.

Quality and price will meel your
quirements.

STELLA CHEESE CO.
651 West Randolph St Chicago. Il
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Moy Chrustmas & Happy Now Year

F. MALDARI & BROS., INC.

178-180 Grand Street

New York, New York

¢ Makers of Macaroni Dies Since 1903—With Management Continuously Retained in Same Family”
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It's Old But It
Still Works

One hundred and seventy years ago
the great English Author John Ruskin,
had this to say about a certain type of
buyer:

‘There is hardly anything in the
world that some man cannot make a
little worse and sell a little cheaper; and
the buyers who consider price only are
this man’s lawful prey.”

Govern-aent Figures
on Durum Crop

The Crop Reporting Board of the
Bureau of Agricultural Economics, as
of November 1, made the following
report on the 1938 durum wheat crop,
from datr {urnished by crop correspon-
dents, field statisticians and cooperating
State agencies: -

From preliminary figures studied, the
1938 crop of 41,610,000 bu., surpassed
by more than 1,500,000 bu, the 1927-
1936 average of 40,085,000 bu., and
was considerably more than the poor
crop of 1937 which totaled 27,791,000
hushels.

Most encouraging to the farmers was
the yield per acre, While the average
for the 1927-1936 season was only 9.8
bushels per acre, and the 1937 crop 10.1
bushels, the 1938 crop was 11.9 bushels
per acre.

Another interesting fact disclosed by
the. report is that while the 1927-1936
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average of durum wheat acreage har-
vested was 3,620,000 and that of the
year 1937 was only 2,756,000 acres,
there was harvested a total of 3,508,000
acres in 1938—an increase of 127.2%
in 1938 over 1937,

In the matter of quality of the crop
the 1938 harvest was so far superior in
almost every way to the 1937 as to be
practically beyond comparison,

One Foot of Land
Causes Disputs

When the Garficid Macaroni Company
erected its macaroni and spaghetti plant,
it believed that the building was safelv
within the boundaries of its properties.
Later it was found out that the west
wall of the building encroached one fool
on a neighboring lot,

John and Helena Mikowsky of Morris
av., Garfield, N, J. own the adjoining
property. The macaroni firm is willing
to pay a reasonable sum for the one
foot of land illegally occupied, The
owner has put no price on the one-foot
strip, and has obtained an ejectment or-
der from a court. The macaroni firm
seeks to restrain the order, as it is willing
to pay for the land involved. Here's the
story in detail, taken from a local paper:

“Vice Chancelor Henry T. Kays at
Hackensack today signed an order re-
straining John and Helena Mikowsky of
Morris av,, Garfield from going ahead
with their circuit court ejectment suit
against the Garfield Macaroni Company
next door to their home.

“The court directed the litigants to
try and settle their differences on value
n? one foot of land on which the plant
encroached.

“Andrea and Rosalia Camolilla, Pietro
and Frances Scaglione, representing the
macaroni company, sought a court order
to save them the expense and inconven-
ience of moving a brick wall back one
f'(:()t from the land owned by the Mikow-
skys.

“They were willing to pay for the
encroachment but they objected to the
cjectment suit which would have forced
them to tear down the plant's west wall
and rebuild on their side of the boun-
dary line,

“Price for the disputed land has not
been settled. The building, a one story
brick affair constructed in 1932, is 86
feet deep, 23 feet wide and 20 feet high,

“Harold R. Gannon a civil engineer,
made an error of one foot in surveying
the property prior to construction of the
plant, the complainants contended. They
argued that an order to move the brick
wall would mean loss of business while
the plant was shut down pending re-
moval and replacement of machinery.

“Peter N, Perretti, Passaic, appeared
for the company and Judge Thomas B,
Kennedy represented the Mikowskys.”

Those who wait to see which way the
wind blows continue to be becalmed even
in a gale, :
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Macaroni Dandies
By Clementine Paddleford

The business of Christmas begins for
most of us the day we discover Decen-
ber has arrived. It ends on the day e
last bill is paid. Macaroni is one econ-
omy food to remember during these
weeks of frenzied spending, It goes will
almost everything and can be used in any
course from soup to salad and desseri,
As an energy food at a reasonahle rice,
macaroni rates high, Dry macaroni fur-
nishes 1600 calories per pound. This is
equivalent to about 100 calories for
three-quarters cup of the plain boiled
paste. It contains some protein, but is
a protein of cereal origin and not a pro-
tein to be relied upon to build and repair
body tissue.

Seldom is macaroni served alone, Ie-
ing a bland food without much taste it
combines well with many other foods.
Use it with cliecse in timbales; with crab
meat to serve in avocado halves; with
nuts in a cheese and tomato casserole,
Blend the macaroni with mushrooms and
chopped meat in one.of those thick
tomato paste sauces the Italians do so
well. Have macaroni with chicken livers.

Macaroni Crate Factory
Closed !

The new minimum wage and maxi-
mum hour law that became effective Oct.
24, 1938 is blamed for the shutting down
of a small mill in South Carolina whose
entire facilitics were devoted to the man-
ufacturing of macaroni box shooks and
crates, The firm that chose to close its
plant rather than to carry out the pro-
vision of the law for the moment is the
Kearse Manufacturing Company of
Olar, Bamberg county.

According to Manager W. M. Kearsc
it is the hope that the plant will be re-
opened after market conditions become
adjusted to the new law.

The Kearse Manufacturing Co. has
been in operation 15 years. It also oper-
ates a sawmill in connection. From 50 to
100 persons are employed. The shwi-
down is for an indefinite perind,

Macaroni Company
to Return to Air

Plans for another foreign language
campaign in the eastern seaboard ter-
ritory are being readied by Paramount
Macaroni Co. which is expected to in-
crease its air budget. Firm pulled off
most of its Italian programs, except
those on WEVD and WFAB, during the
summer months. J. Franklyn Viola will
place.

CLASSIFIED ADVERTISEMENT

FO ALE—Used 10" Vertical Press, assorted
dies; snd:r. lll.:u, mot-n: iu:!nde:I' and ltetl-
sories, ma\ddnn CM, ‘e/o Macaronl Journal, Drald-
wood, Tl
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A we travl bfo's highuay to the ploasant marher of another
happy holiday season, wo pause to exchange a fuw words with
thso whase friondship and loyally we heanly appraciate.

Ahnd 10 to you ws extond, not only the graatings of the ssason,

but our warmaest wc” kit ﬂ)r your canﬁnuing Aappimadd am!

your ever increasing Pradperifg ﬂ)f many years to come.

Capital Flour NMill, Ine.

MINNEAPOLIS, MINNESOTA

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

Renowned Manufacturers

MACARONI—NOODLE DRYEPS

ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

THE ONLY SYSTEM KNOWN TO BE SPACE-TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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OUR PURPOSE: 5 OUR MOTTO:
e QUR OWN PAGE iyt
ELEVATE National Macaroni Manufacturers INDUSTRY
o Asseociation o
ORGANIZE . y . Then--
s HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
.
OFFICERS AND DIRECTORS 1837-1938
P. R. WINEBRENER, Chalrman of the Board.,....A. C, Krumm & Son Macaronl Co., Philadelphia, Pa,
LESTER 5. DAME, Executlve President...uvsussseyessssssssrssss New York, N. Y,
JOSEPH FRESCHI, Vice President Mound City afacatonl Co., St. Louls, Mo,
M. J. DONNA, Sectetary-Treasurer, coosossssesssnsssssssenscanss ssesesBraldwood, TIL
B, R. JACOBS, Director of Researchussoissrnssssnssssasanionss +esBrocklyn, N, Y,
Rl;n?i: li;.E:;mIl‘.‘ b&’ai&lﬁ.ﬂ‘#‘l‘. Pa. %‘m{ﬁ' ":\‘ g;?'ﬁulgl %ﬁ;llﬂl- Wash, fv':ﬂ.’.'r ,;:'ﬂ\fclnltll.lllll'mf” ;:.” l:Il;L Minn,
L i1, Bismond, Lincoln, tg% E::. Pl.‘lh‘ls_r. New "‘E:.'. N. Y. . Reer T Viviang, Lol lley K.
Joseph Freschi, St [;‘Ul“l, Mo, "nnml:pl‘!'unm.l:l...Illl'..q'l.nn[nilhd City, N. Y. g‘ru}k' lu:lls{t {.:ﬂmﬂ'l?ﬂd City, N, Y,

A Message from the Secretary

An Invitation to Confer
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Macaroni-Noodle Manufacturers and all friends' of the

Industry are invited to attend the Mid-Year Meeting of the
: E trade which is to be held in Chicago, Jan. 23, 1939.
‘ o At a recent meeting of Trade Association Executives rep-
‘_ resenting several scores of business organizations, a speaker
2z g made a statement to the effect that those lines of business
“ whose members met most often in friendly conferences were
i among the most successful, :

The statement went unchallenged. None of the secretaries
or associalion managers was in a position to dispute the fact.
They were all convinced that never was there a meeling of
i their business group which did not give those present some
T information, some inspiration and invaluable help.

Successful businesses generally recognize that inestiniable
good results from exchanging views and ideas with com-
petitors, from open discussions of puzzling problems and of
ascertaining firsthand the true conditions that confront_the

trade in other parts of the country. If every progressive

macaroni-noodle manufacturer could be made to appreciate
the  possibilities of such meetings especially when well at-
tended, meeting rooms would always be crowded to capacit:.

Prove to yourself what so many others already believe.
Arrange to attend the Mid-Year Meeting of the Industry on
‘Monday, Jan. 23, 1939 at The Palmer House. Your whole-
salers, brokers and distributors of all kinds will be in Chi-
cago that week for the Canners Convention and the Grocery
Conference.” So will your suppliers and your fellow trades-
men,

The meeting will start at 10 a. m. and continue until late
nflernobn, with a luncheon recess, There will be no set
speakers, but there will be discussions by manufacturers of
problems that seriously concern the welfare of the industry
and of its component members, reports by officers and the
welcome opportunity for those little chats with competitors
that are so valuable,

M. J. Donna, Secretary.
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CLERMONT MACHINE COMPANY, INC.
Brooklyn, New York
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WHAT MAKES
A REPEAT CUSTOMER?

o impze! FLAVOR!

IN a basic focd such as macaroni, this quality is
most apparent. That's why wise egg noodle and
macaroni manufacturers . . . men who are prouwd
of the reputation of their line . .. use Pillsbury's
Semolina and Durum Patents all the way through.
They know these products will insure a fine, whole-

some flavor — a flavor that means repeat salesl

A Complete Line of
QUALITY Products

Pillsbury's Best No. 1 Semolina
Pillsbury’s Best Durum Fancy Patent
Pillsbury's Durum Granular

Pillsbury's Durmialeno Patent Flour




