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Macaroni and eCJg noodle manulae -

• turers hom coast 10 coast .. in CVN 

4 increasing numbers .. atc switching 
;,:~. 10 Rossoui cartons. Tho packages 01 

only a low of the anany concerns we servo arc 

shown above. 

Alert merchandisers QUt realizing moto cnd mor e 
that housewives prelor to buy macaroni and egg 
noodles in our sturdy. serviceable conlaintJrs. They 
wanl a packag<l thai will remain usc:ul until the 
entire conlents arc consumed. Greale. protection 01 
conlents rcduces breakage and relurned goods 
losses to a minimum. Eallo 01 packing, and soaling 
with automatic machinery, cull. production cos ts. 
Readily stacked. gJOC(!fS givo them preferred dis· 

play positions. 

LITHOGRAPHING COMPANY, INC. 
0Uice and Plant • 120\tl, Be\gen. 
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Vital Statistics 

APJ: there any industry statistics that macaroni-noodle 
n.:n, !{; ,:turcl .i consider as vital to Ihe successful 

operation of ~· U.iines5? 
That qucslio.\ is prompted hy the 11I3n), requests that 

come from varied interests for falls conccmillg the 
importance of the macaroni industry in relation to other 
food industries, to the fanners of the coulltry and to 
the L'Coll(.omic welfare of the millions of consumers who 
naturally give preference 10 American-grown and Amer
ican-made products. 

Invariably, the answer must be that the macaroni
noodle manufacturing industry has accumulated little if 
anything in the way o( vital statistics on production, 
sales, returns and other factors that app:arently havc 
prov~n 50 helpful in the success ful operalion of com
peting trad~s. Why this d~arth of indusiry (:acts and 
figures in n husiness made UJl of o\'cr 350 manufac
turing plants, mostly p~rsollally ownett and operat~d
a business th:lt convcrts annually more thall 25 million 
busllt~ls of the best wheat in the world into one of the 
country's most economical (oods-a business that gives 
employment to Ulany tholls:utds and whose fini shed llrod
ucU have a value of nearly se\'cnty-five million dollars? 

This lack o( dependable statistics is not duc to any 
lack of effort on the rart of the National Macaroni 
Manu(acturers Association or othcr agencies concerned 
in the general \ve!(are o( the maC41roni trade. Attempt 
aft~r att~mJlI has been made in the past to get manu
b.cturen to supply (acts and figures, hut to no a\·ail. 
More than in any oth~r known trade, there scems to 
exist in the macaroni industry the baseless (c.n that 
somehow and in SOme way, the individual ma\' he in
jured if he reveals such information as hc chooses to 
t~rm "business secrets." 

Many trades arc making good usc o( vital statistics 
compiled by trade associations to gain and hold puhlic 
support and g001 will. Th~re scellls to be no general 
inchnation on the P.lrt o( the members of those trades 
to withhold production (acts, ,.,les figures, etc., 011 the 
grounds that they arc rcvealin~ "business secrets." There 
should be no hesitancy among members o( the macaroni 
trade to contribute data to the National Association in 
(ull confidence that only composite figures will be IIsed 
and that individual figures will ne\'cr be made known 
to anyone. 

Example after example can be cited of where indus
try statistics are being used to great advantage by indus
~nes that' compile such faCIS. Take the bakery Imdc, 
for jnst.mee. Dread is a close competitor of macaroni 
products and the use o( brcad-making and cake-b.,king 
statistics should give an inkling of how this data nm)' 
be used in increasing public good will and consumer 
accept:mte. 

From ilS \'ital statistics, thc hakcry trade is .. hie 10 
show the intimate relationship between its sucn:ss aud 
the general wcHare of the country. It has facts alltl 
li~ures to show that the industry is a friend of both 
the (anner and the consumer. They know just how 
many barrels o( what kind of nour IS uscd in making 
the lIIany varietics o( bread and bakery goods consumed 
annually by Americans. They havc factual infonna
tion to provc that the baking industry actually enables 
consullIers tn buy better bread and cakes at lower priccs 
because of the continual development of the CIInlll1ercial 
baking trade. Indirectly, they can prm'e how the bakery 
trade helps the (anncrs who II1I1St grow a specificd 
Ilumber of bushels of wheat for bread-making, etc. 
All of this sef\'es to promote the (riendh' puhlic rela· 
tions that are invaluable. 

It would be futile to hope that this relation fI( facts 
will bring a right-::lboul-face among dubious llIacaroni
noodle manufacturers in the mailer of supplyiuJ: pro
tinction statistics for the good lise that can be made of 
Ihem. But if it can get lIlore manufacturers to consider 
the proposal more carclully, it will have accompli shed 
its purpose. 

At prescnt the onl)' dependahl,. .. tatistics arc those 
cOlllpiled biennially by the Our' :ensus, u. S. Dc-
partmt.'111 of Cc. mmcrce. Mati ..Irers supply ceusus 
d:tla to census enumerators a~ '. patriotic dut), and on 
schedules provided for this special pnrpose. The Du
reau of Census has complete!l plans (or the 1939 Cen
sus of Macaroni Manufacture anti immediately after 
the opcning o( the new year, its fCpresentatives will 
J:ct after the finns that arc slow in submitting the cen
sus schedules sent thelll. Since the information sou.t:ht 
will be practically the same as that outained fllr 19.'7, 
manufacturers should instruct their recurd-keepers 10 
h.we all data in rcadincss for early usc. Uy reporting 
promptly, the composite report will be ready for release 
l'arly enough to lIIake the f;lcts more valuable In Ihe 
tracle. 

But (or the general purposes of trade promotion anti 
the buildiug of fricndlier public relations, the llIaca:llui 
industry is important l'1loUgh to gather and compile Sir)' 

listics of its OWII, do this rcgularly, ancl not be (''1m
)Jelled tu await enforced action by our govenllllcnl CH'r)' 
two \'c.ns. Givc this suggestion some thought. Fa · ts 
and figures will bc kept just as confitlential by the Assn 
dation officers or your own choosing :is the)' will be by 
an\' outside agency or bureau. 

Lct's ha\'c more dcpendablc slalistil's 011 prudtH,·tinn. 
sales, returns, etC'., aud let's usc them to win J,:'rcall'r 
puhlic c·onfidellce. 
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DURUM WHEAT AND MACARONI . PRODUCTS 

Th~ Importance of Dlilrum Wheat in American 
Agricu.'turoand Industry 

Part III. The Determination of the QII:llily of Durnm Who .. t and Macaroni Products. 
Experimental MIlling of SumoJlna, Macaroni Mannl.ctore, and 

. EvaluaUon .,f Cooking Quality . 

R. H. Harris and Darline 'Knowles 

North Dakota Agricultural Experiment Station. Fargo, N. Dale. 

Exporlmontol Semo1lDa M1II1ng 
In making tests of a technological 

nature which nrc based essentially up
on indtultrial manufacturing methods, 
it i::. highly desirable that experimental 
proccduf6 ape commercial practice as 
closely as possible. Such methods 
must also be: capable of standardiza· 
tion, in order that the results oblail lcd 
at different times and by different 
operations may be comparable. It is, 
therefore, necessary to usc corrugated 
rolls of a type similar to those com
monly employed in durum wheat mills, 
and to have access to an experimental 
purifier to assist in removing small 
particles of bran from the semolina 
"middlings." 

The (Jreatest difference between 
commercaal and expcril1)-:ntal milling 
procedure is in the matter of handling 
the material. In a modem commercial 
mill the intermediate products arc 
transferred from roll sland 10 bolter 
and purifier in an entirely automatic 
manner by suitable mechanical ' con
veyanccs anti spouts without mknual 
assistance other than in a supervisory 
cnpacity. In c:xperimental milling, on 
the other hand, it is necessary to 
transfer the materials by hand through 
the agency of boxes or drawers and 
p:tns. The partially ground material 
IS reccivcd in a drawer placed under 
the rolls, and placed upon the upper 
sieve in the experimental sifter. The 
different grades of semolina bran, elc., 
arc removl'fl manually from the sieves 
after the separalion is completed and 
transferred 10 rolls, or purifier, as the 
case may be. 

A second difference in the operation 
of the two mill setups is in the num
ber and settings of the rolls employed. 
In a commercial durum wheat mill, 
scparate slands of rolls are employed 
for each adjustment (approximately 
five in number) needed in successive
ly and gradually reducing the wheat 
berry to its constituent parts-endo
spcml, in the form of semolina and 
flour, bran,' and shorts. The stock' 

to be ground is spouted 10 ('!'Ir'!1 f(.11 
from Ihe sifter to be reground; the 
settings of the rolls are adjuslt.J by 
an expcriellr.l~ operator to obtain the 
desired re!lIlts in terms of gr:anula-

.. •• 

lion. In experimental milling, on the 
other hand, two or three stands of 
corrogated rolls are USl'il throuCho'~t 
the test, the stock being passed lWO 

or more times through ii roll after 
sifting. The setting, or distance sep
arating the rolls, is altered for each 
time the material is ground. Sevem 
purifications of the semolina are also 
m:ule by passing it through Ihe experi-
mental purifiers. -

An experimt:nta l , durum mill flour 
shed :. rt:"';u:sented in Fie. I. This 
fliagra.u shows by means of a rrows 

the course followed by Ihe various 
wheat products in passing through the 
process. The break rolls are repre· 
sented by circles, and the number wilh
in the cirdts dmote the number of 

.L 
- : i I . 

SCIO.INA 

corrugations per ineh. Below the rolls 
are the sifters with the proper type 
ond sile of sieve to be used indicated. 
The unpurified' semolina is taken off 
from the sifter and purified, a portion 
from the first purification being sub
sequently regrollnd, os indic.lted. Only 

. two roll stands and one purifier arc 
used in' this set-up, the material being 
passed hade and reground on the same 
pair of ' rolls in several instances as 
explained previously. A inore rapill 
rale of air flow is usually employed 
in the !i~ond than in the first purifi-
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calion. A dust collector shonld be 
used to remove the dust and bran IJar· 
tieles from the purifier exhaust. 

The millinG' ta:hnique, as described 
ur. llinninglon and Geddes (1936), 
Hficld, t:t al (l937). is very similar 
in · different laboratories. Usually 
2,000 to 3,000 grams of wheat arc 
taken, conditioned for milling by add
ing sufficient waler to bring the mois
lure content to 13.5 per cent and al
lowed to stand 24 to 48 hours. A 
iurther addition of water is made to 
raise the contcnt to IS,S to 17 per cent 
one or two hours before milling. A 
nne-day conditioning- period aJlllcars 
to rt.-duce the variability of ccrrn con
tent of the semolina in replicate mill
ings. Fig. 2 is a picture of the ex
perimental mills used in the manu
facture of semolina at the North Da
kola Experiment Station. 
Experimental Macaroni M''JUwacture 

In a similar manner as Ihe experi
mental milling of durum wheat the 
experimental process of macaroni 
m;mufacture is based upon commer
cial '!,1ethods, Suitable quantities of 
semOlina and water are mixed. kneilll
td and pn'ssed in equipment which is 
essentially a miniature replica of a 
commerical macaroni plant. A photo
graph of this apparatus is shown ill 
Fig. 3. ~i"his machine was built hy 
the John ,J. Cavagnaro Company. Har-

switches and accurate tcmpl'rature color represents thc most impur!alll 
control. Thc lIe';essary drivcs, gear Iluality factor which Icnds il sclf to 
reduction box and I ~ h. p. motor arc accurate measurement. In a J.:clIl·ral 
mounted under the table top. It is way thc colur value tlf mal'aruni ilia}, 

dcsigncd to handle 100 r--:-----------------, 
grams oi semolina I>c r run. 

Thc prcssed macaroni 
will bc dried or "cured" in 
an experimental tlryin.: 
cabinet built accurdinJ.:' lu 
plans kindly furnishcll hr 
D. A. BinninJ.:'toll. formcrl)' 
Assistant Chemist , Domin
ion Grain Research Labo
ratory, Winuipeg, Canada. 
This cabinet pennit s a COli

trol of air veloci!y through 
a system of louvres. in ad
dition tu tcmpcrature ami 
h.umidity regulation. A va
riable rcsistancc boiler is 
cmployed !o add humitlih' 
to the system, Etluiplllclit 
:JIlII siandanlizcd lech
nillues of nmcanmi 1I1:t1l1l
facture haye heen Ilcnl
upcd and dcscribl'illu' Ged
des (1933) and 'Fifidd 
( 1934) . 

lIinnington and Geddl's 
( 1939) discussed the prin

Ft9. 2. Ex~rlmlaloJ durum mill roll_ u .. d In thl 
manwac:tufl 01 .. molina. 

cipal faclors tlf macaroni qualily and 
classified tht:1Il ill three J.:'roup~ , 3S 
fu llows : 

lx· determined by visual inspection, 
but such a procl-dure is lackill~ in 
Iluantilative precision and is I)ractll:al
Iy valueless when a pplied to Ihe csti 
mat ion o f relativcly sma ll dilTerenccs, 
The data nl.tained by such an elll
pirical llIethtitl also arc 1101 sui!ahle 
material for statistical in!erprc!aliulI, 

As poinlt:ll out by UinninJ.:lolI ami 
Geddes, the factors lied up with dc
si rahle color ill macaroni arc Iluite 
complex and inmh'e nol only the ph:
ment conteut but also tran slucency 
ami vilreuusness, which apltC:tr to be 
related h~ Ih e quality :tntl quantity of 
the I rutelll pH'sent as well as hnlra
tioll If till' March . It "';15 alsu siltJWII 
by ,ht'st' ill\·estiJ.:a turs (B innin).!tun 
and Gl'ihlt·s. 1936) that variatiuns in 
PfOcl'ssiug tcchnique C;III induce larJ:::e 
tlifferences in color. tn view IIf Ihese 
considerations. color cannot he salis 
iactorily Ilc!ermined by any si nJ.:lc 
an~lyliralles t. ami a direct tlt'!l'rmina 
tion is eSSen! ial. 

"9. 3. Mlnlalurl mac:CU'oal plaal. 

Macaroni color mOl" be lIIeasurt:.1 
by thc SJlcclrophotul1ieter loy usillJ.: 
t.h ses cuI from lIat rihltul! strip Ilrw 
duced II)' a sllt:cia l die, It is alll1l1~ 1 
essential to have material of this na 
ture for spcctrophotometric work : .. 111 
!he met.hod. is a~~onlil!J.:ly limited ill 
li s allphcatlOlI. I he lIlethud is sluw. 
laboriuus calcula!illl1s .. n· ill\·I.I\·cll . 
and the results OIre IIU\ rC;lllit)' llitcr
preted in tcrms of \'isual culm, 

rison, New Jersey, according: 10 plans 
5uPIllied by the late Dr. A. D. Cole
!TIan, Bureau of Agricultural Econom
ICS, Wnshinglon. This appliance is 
~ountetl on a 3 x 6 foot table and con
Slsls of a 5 x 7 inch mixer, a dough 
tueader 10 inches in diameter, and iI 

Yi x 10 ineh press r, rOvidcd with a 
macaroni and spag letti die, limit 

( 1) Color ami rela!ed factors such 
as \'itrc()usness and translu
cency. 

(2) Mcchankal st rength . 
(3) Cooking characteristics. in

c1udiu/:" water absorption. 
swelling, tli sin!c/:"r:tlion, ami 
tenderness. 

To dale, the evaluat ion (If macaroni 

A meliJod whereby thc rolnr of a 
disc containing the ll1acawlli whllsc 
color is 10 he c\'ahmtt:d is ma!chcll 
against a slantlanl color disc has het'lI 
morc gt'llerally used. S uch a melhod 
was descrihed hy flaker et:.1 ( 19.\.\ ). 
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The results of such an analysis arc ex
pressed as percentages of red, black, . 
yellow and white. It is possible to 
express these results in the three con
ventional attriL'Jtes of color-hue. 
brilliance and saturation. An arbitrary 
color score may now be calculated as 
follows: . 

and constructed a constant tempera
ture bath large enough to accommo· 
date two containers. He used oil in 
place of water in order to maintain a 
more constant temperature. A titer 
of water and 10 grams of salt 
were placed in each of the cook
ing contain!!rs, and when the tern· 

!,crature of the water reached 9SoC, 
OO-gram samples of macaroni were 

introduced. The containers were cov
ered to prevent evaporation. The 
mncaroni samples were not cooked 
a specified period of time, but were 
cooked until judged tender. 

Hue 
Score == -----:::-----:-:

(Drillanc:e/Saturation) 
When examining varietal samll\cs, 

lJinnington and Geddes have found 
this estimated score to yield results 
in excellent agreement with carciul 
visual classification, and in addition 
it wu. found possible to compare di
rectly results obtained over Do pcriod 
of ),cars. For? morc detailed de
sc.riptiL'n of colo',' evaluation in maca- . 
nmi, the read':r is : eCcrred to the 
odeina! paper Jf Binnington and Ged-
des . . 

Binnington, Johannsen, and Geddes 
(1939) have devised an apparatus for 
me-lsuring t.'e trons\'erse breakmg 
wength of macaroni. The factors 
involved in th~ breaking strength 3P"' 
pc:tr to be complex. Gr3nulation, I'ro
tein content. and the protein ch3racter 
I')f wheat influence the breaking 
.Jtrength. High protein content in
creases the breaktng strength. Mac3-
roni made f rom semolina has a lower 
breaking strength than macaroni made 
from p3tcnt flour of the same wheat. 

E"alUatiOD 01 Cooking QuaUty 
nle cooking I,ropcrties of a maca

roni product are highly i'!ll~rlant and 
it is apparent that quantitative meas
urement of such characteristics is a 
difficult problem, In the ~;»t. meas
urement 0'£ the cookin(: properties was 
usu311y limited to Visual insp«tion 
of turbidity ilnd a chewing test to de
tennine tenderness. Early attem[.ols 
at quantit3tive mea~urements, of these 
<Iualities were , unsutceMful , 

Mangels and L."\tzke (1934) at
tempted to develop a method of de
tennining the cooking qualities of 
macaroni products quantitatively. They 
cooked a SO-gram sample of m:lcaroni 
in SOO c.e. of boiling distilled water in ' 
an ordin.uy double boiler over a gas 
flame for 40 minute!. The mataroni 
was broken into 7 on. length and 'the 
diameter of each strand recorded' 
Ilrevious to the cooking. At the end 
of the cooking period the macaroni was 
drained and " ,cjghed. Eath separate 
strand was measured 3ml the increase 
in length :and diameter recorded. The 
cooking water was allowed to stand 
for 24 huurs in a gradulatcd cylinder. 
The amount of sediment was read and 
this figore U51-d as ;:11 index of dis· 
integration. In view of later develop· 
menlS, this work is of historical im· 
portance. 

Dorasio (1935) recol,rnized the im· 
porltlllce nf maintaining n, constant 
temperature during the cooking ~riod, 

Dorasio coined the phrase "degree 
of cooking" to denote the length of 
time consumed in cooking. He con· 
sidered "the degree of cooking" a fae· 
tor in determining the quality, but 
limited this by stating that "the de· 
Gree of cooking" did lIot vary greatly 
with different forms or qualities of 
macaroni products. This investibrator 
designed a ,sJ>tcial 3pparatus which he 
called a volumeter to Ileterminc the 
increase in volume. 1"le volume was 
taken befofe and afte',' cooking, and 
the difference represented the increase 
in volume or amount of swellillg. 
Water was used as the displacemrnt 
lluid . 

In order to determine the amount 
of disintegration during coolling, 3n 
aliquot of the cooking water VIas evap
orated to dryness. weighed, and a 
correction made for .the sodium 
chloride introduced. 

Borasio concluded that the char
acteristics manifested in cooking can 
be taken as the index of the quality 
nf the product, but the comparisons 
must !llw;;.ys he made between maca
roni products ",! the same shape, 
thickness. and size. 

IJinnington. Johannb'ln and Geddes 
( 1939) made an exhaustive study. of 
quantitative cooking mcthoo.:;, lI'iink 
the methods dev~o~ by Dorasio as 
the basis of their investigation. They 
rt!duced the size of the macaroni 
samples to 25 grams with a 'corre· 
sponding reduction in the cooking 
water of 250 c.c. The constant tem· 
perature bath was equipped with im· 
mersion heaters and so constructed 
that several samples could be run at 
the sa.me time. Prestone was substi
tuted for oil, since oil tended to cause 
a residue to form around the immer· 
sion heaters. This substance is also 
much ,c1eaner to use than oil. 

In view of Borasio's statements on 
"the degree of cooking," these in· 
ve51igatora felt that some method of 
mea5uring tenderness was essential. 
The)' constructed a tenderness tester 
similar to the instrument developed 
by llonne)" Clifford, ami LeJlCr 
(1931) for usc on calUled fruits and 
vegetables. The device consists of a 
plunger terminating in a circular metal 
disc which rests on the &ample of 
cooked macaroni to · which a load is 

applied at constant rote by means of 
mercury until a pre-ddennined re· 
duction in sample thickness is obtain · 
ed. From their study, they collcludeJ 
that a definite time of cooking apl'cat:
to exist beyond which excessive 
softening results. Their results illlli · 
cated thai thirty minutes was tl1l' 
optimum cooking time. The presenre 
of sodium chloride resulted in in
creased tenderness so that the usc Ilf 
salt in exJ>trimental work was dis· 
continued. 

A 'Volumeler similar to tlie volu· 
meter describc<l by Dorasio was USCII 

to determine the cooked volumes. A 
correlation was found between til!: 
weight and the volume of suffidenl 
sile to justify the prediction of vol· 
ume from a knowledge of the cooked 
weight. The use of the volumetcr 
was accordingly discontinued in fa\'or 
of the more rapid and accurate deter
mination ' of cooked weight. 

The dry volume was determined 
on each sample in a spa::iillly construct· 
ed glass volumcter. Naphtha was used 
as the displacement Ouid, since the 
macaroni tended to absorb the water 
and thus interfered with the tender
ness test. 

These inve.itigators determined the 
residue in the same m:lnner as 
Borasio. 

Experimental Method. and 
J).oacrIption 01 ApparalWl 

Preliminary to an invC5tigation of 
the differences in cookint; quality ex· 
hibited by diffr,'ent variettes of durulII 
whc."\t, qua lily tests were made Ull 

commercia! samples of macaroni al\ll 
spaghetti of varying grade. Thcl'l' 
sample... were r.anked for color b~' 
visu~: inspection. Moisture, ash, and 
pr..rtein dctl-r(,tinations were made nil 

the raw mat'.:. . iat. After the cookill~ 
process, the samples were evaporated 
to dryness. Ground, and ash and l'fO' 
tein IC' I· . , made on the dried residu.' 

The '1lhcaroni products were coola'd 
in a cCII~tant temperature bath similar 
to the cooker used by Geddes. Din' 
ninb'10n, and Johannson. Prestone WOl ' 

us!!d as Ih~ heat ~ng th.:id. A thin layel 
of mineral oil was added to the pre~ 
tone to minimize the evaporation j. l 

the prcslone. The temperature W;I ~ 
controlled within ±O.soC. Six salllp\t-.. 
were run at a time. Twenty-five·.: ralll 
s:tmples were placed in 250 c,c. nf eli· , 
tilled water at 95Q C. The saOlJlk~ 
were cooked for 30 minutes and slir' 
red at 100minute intervals throughoul 
Ihe cooking period. At the end of Ihe 
cooking period thc ' nmearoni was 
(Iraincd on a Buchner funnel :lml 
wa5hl"<1 with boiling distilled water. 
At the end of 3 ten-minute 'drainin~ 
period, the macaroni wa's transferred 
to a walch glass and weighed. A;fter 
weighing, the volume was ':;.(e""lII~ 
in a volumcter identical' with the Olle 
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8e11At Ozock(!/l; presents 

MACARONI 
the tremendous selling 

Crocker will be fo
~lli'l"iSed em your product ... l'vlacaroni! 

again, you will be able to c<lsh 
in on the phenomenal appeill of a 
Betty Crocker recipe! This time ... 
PIONEER MACARONI and 
CHEESE! Featured in Bett)· 
Crocker's . bro<ldcast 
"The Romance 

GOLD MEDAL SE 

December I is the date! Ilemember 
it! Tie in with the program! Send to 
General l\li11s. Inc., or see your Gold 
Medal salesman tod"y fur )'our free 
supply of recipe slips containing the 
Betty Crocker recipe for PIONEER 
MACARONI and CHEESE! Use 
them in merchandising yoit'· 1\'laca
rani! Usp them for certa;n sales! 

Remel. ~cr, 59 radio stations 
will be piubgillg M<lcaroni for YOU 
on ... 

DEC. 1 
10 

:-\. ' . " ~ . . 

WASHBURN CROSBY COMPANY 
(TRADe NAMC) 

CENTRAl. OlVISIO:-\ OF GE:-\EI<AI. MilLS. I!IIC. CIIIl'AGO, ILI. INOIS 
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b The macaroni products made: from 
durum wheat yielded a. higher ash 
than those made from brtld wheat 
ftpUrI. Oolr onc sample contained 
sodium chlonde. Approximately one
half the total ash content was lost 
during the cooking procedure. Tltl! 
difference in the: protein content be
(are and after cooking was not sig
nificl.nt. The protein present in the 
mat!:!ri"t was probably co..1gulated by 
the heat of cooking and prevcnt~1 
from passing into colloidal solutilm 
in the cooking w:ttr.r. Harris (1931) 
has shown that distilled water in the 
cold will remove substantial qu:mtitic:s 
of wheat protein ,from flour. 

Fir. &. A-COula.at lnapera.tu.n IIIOccuOnJ coobr. 
. B-Vohamet., wed 'or mecuwiag the laa.11M ~ .alum. a,l1., cookbt.,. 

C-VolW11eler UHd 'or meaauriDg the clry .O~WII. b~lor. eooldrag. 

The comparntivc: cooking data (or 
the macaroni samples nre reported in 
Table II . • The poor(st sample which 
was n:ade from a bread whe'll flour. 
baker'~ type, doublet.! its weight, while 
one sample oj macaroni made (rom 
No. 1 semlliill.l (No. 27) tripled its 
weight during cooking. The grea.t(st 
increase in volume was found in the 
samples that were made (rom No. i 

Tul. I. Deacrlpt10D nd Compcuad • .• AaQlrtl~ Dala' OD MaCCll'OAl ODd l!lpaghettl SOJDple.· Ie'ore azul Nt.: CooklDv 

Sampl. 
N~ 

19.).~0 
l~U 
19.1·19 
19..).~S 
19.1.26 
19·HI 

3"'·21 
19.1·1' 

T)lM; of 
I'ro.\u~t 

lhc:erool 
lIacaroa.l 

~:= 
IoIlCaroaJ 
1Iluro,,1 
1oI1caroal 
lhurarli 

\. ~:~:=t 
·f 
I Spaat..u! 

I. ~=:t:::I ' 
~g::t~:1 
S(IIabcnl 

sPl'ahelti 
Spqbrnl 

Iloi.lurll Ad! Alh froldo PTaIM 

PucriptlOll 
. CoIar' nw nw eoaktd Dilfrr_ nw c:ooIIed Diaer. 
flnltJlIA' m'll"riIl mlltrlal ..... llri.1 ~Ofl IIIIltrill IIIIlcrill 

Suoollaa ........... ... ........... .. ............ .. 
Pread wbul "our, flIIIU, tJlIe ....... ..... ....... . 

~~~Ilu: :::::::::::::: : :::::::::::::::: ::: 
R:,': .. s!=tr~~~.~~::: : :::: :: ::::::::: : : : : ::: . 
~~11 ~~~:,OU{:~ltk~~!Ir. : : :::: : ::::::::::: : 
ScIaO!h, . . ... .. .. . .. ... ..... .. . ..... .. .. ........ .. 
Snooliu ............. .... ...................... .. 

'Autl~ ' ...... . ... ...... .... ...... ....... ...... .. 

~;o1s:"l1\Gi(~· .. i:5'o~' ·s.;.;ib,.~i it"~ 'P;,i;~I: . ~;.bk~~h~ 
No. I Scma\in .... ..... ...... ................ .... . 
~5'" StnlOllnll U", F.rin, .. . , .... " ............ . 
~~l J;:I~::'I 1;"I~~i j' 's'O'~" s;,~ih;;c'.i~~ · 'P"It#i:' ~~', 
b~acbrd " ........ .. ...... .............. ........ .. 
SO~ Stmollnll SO"" DUnlm SO-ICIII •••• , • ••• ,', . , ••• 
Uurum p.oun • •• , •• •• ••••• ,", • •• , . . .. .. . . ...... ,' 

Ann,e ................... ................. ... .. . 

• • • • • • " 7 • • 

• , 
I 
7 • , . 
• • 

" 7.' 7.' 
10 •• 7.' 7.' ••• 7.' 7.' 
7,' 7.' 
7." 
7.' 7.' 

10.7 
11.0 
II .• .. .. •• 
.J4 

" ." . " 1.1[11 ... ... , ... 
o .• ~ 
0.70 ... ." 

" OJ' 
o.l • 
0.45 
OJ. ... ... ,." 
o.U 0." 
0.47 

0.64 0.11 

o.ll 0.11 
o.n o.U 
0.65 O."S 
0.« 0.21 
0." OolS 

0.59 o.U 
G.12 0.0 
0.79 •• 0.55 

0.59 0.)9 

" ." ... 
us 

. 0.25 . .. ... ... ... 
o.~~ 
0.24 

... ... ... ... 
"" 
"" ... 
0.24 ' .... 

(NaU) (HIU 

~ " U 10.5 
10.5 11.9 
II,) U .S 
11.4 11.1 
11.4 12.0 
12.1 11.7 
ILa 11 .6 
U... 12.' 
12.' 12.1 
1M 15.6 

II .~ 

II .S 
II ,S 
11.6 
11.1 
.U 
12.1 
12.1 
.<0 
11.95 

IUO 

II .S 
I t.7 
IU 
12.1 
II.S 

12.1 
11.9 
U.O 

IUO 

" 
i'·' • •• , .• 

U •. , 
-0.' ..... , 
+0 ... ...... 
+o.~ 

+0.%1 

••• 
+~~ 
±8:: .., .... , 
H' 
+0.05 

"'""iQ;. u.so;r. mohlurc bAd •• 
'slmpl" .upplled Ihrau,b ('Dune.,. of ~nlr.1 Will" I'W.bu,,. um •• n<l Dr. D, R. Juoba, Dlr~(lar, Rrltlrch for N.tloal\ loI.uronl JoI.llupcIUlru· 

Auod'llon, 
'VI.IUII hupeellan. • '; 
'Sample ~onlllnfd O.U~ Ull H~ICI) . 

us(d by Geddes et al. TJle :coOkcd 
macaroni was then dried in arl' ov(n 
and nnalyZl.'tl (or ash and protein. The 
entire amount of the cooking water 

5.'''1,1, 
No. 

and wash water was evaporated to ~;t : : 
Jryness and weighed. ntlY 

Prcvious investit:~tors used an ali- )9.1. U 

quot of the coolung water (or the ' ~;:lH 
determination o( the residue. but, be- . ~;t :; 
cause o( the colloidal nature o( the J9 .J .n 

CompcuuU •• Cooklag Qualltr Dala' lor McaCQn,.d Ancaaged la Order 
. 01 Iac:r.aalag CooldQ9 Qualltr 

Coohd IlIc"'.... tncfllM: Dr)' Coohd bcruM: 
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20LI 201.1 " .41 ~1u 
~IL6 JIL' 64.10 211.6 
220... 210.4 64,72 Ul.4 
~~1.1 ZU.I 65.72 21&.4 
226.) 2JiS.J 67.01 n4.0 

~:~, I:U ,: H:~ jgf:: 
~U. I "U Hol4 112.4 
3M %17.4 n ,n )SIlO 

2ll.a 2lU U.12 ~9L9 
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'2U 
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IACtfUI 
III .,alul1\e 

J6ts 
119.1 
137.6 
JJ~.J 
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In.l 
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)SI.O 
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J41.1 
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" " ,OJ 
J .7I 
.... 1 
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U2 
... " 
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4050 . 6uspensioh which rendered it difficult 
to take an aliquot, evaporation of the 
entire quantity scemed expedient. -.:;;jj fuulu .,1 "'cuIIlN 0" 100 .... 1111 ~f' "lerial ","lllnlna U.S" ",oIllutl. 

An Illustration o( the equipment 
used in this study is shown in Fig. 
4. 

DiacuuloU 01 ROIuJta 

in Table 1. The moisture: of the dif· 
(erent t:lmple:s varied considerably, so 
all data were converted to a. 13.5 ~r 

The analytical data on both raw and ' cent moisture basis. The: 3sh vaned 
cookcd macaroni snmples'are recorded · ~rom ' O.36 per cen~ to O.7?per cent .. , ., 

s(molinas. The rtsul15 o( the cooking 
tests indicated that there were (our 
outsbnding samp'les. Two samples 
that were descnbed as being made 

d rum' semolina were not as good as 
I··· .. 

.... bo' MDJla. Co. 
Flour and Scmolina 

Duo .. ' D".ln, Maehlno Co. 
llaearonl Noodle Dryen 

Buhler Brothen 

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

Clennont MachIne Co. 
Unokes. CUllen. Driers. Foltl crs. 
o.;:r.l.wing Mach ines. Presses 

C~ rr, :',1ander Millin, Co. 
\o l(lll r and Semolina 

Cot' t oJlidated Macaroni Machinery 
ccr.,. Blakes. Cutten. Die Cleaners, 

Driers. Fol,lers, Kneaders, Millers, 
l' reu es and Pumps 

CredIton Service Tru.t Co. 
Mercantile Collections 

Eutem Semolina Mill., Inc. 

Nichol. &: Co. 
Prinling 

Peten Machlnuy Co. 
I'ackaging Maehlnn 

PIII.bury Plour Mill. Co. 
1~lour and Semolina 

Semolina and Flour 
Charlet F. Elmu Enlineerlnc Work. 

PrellCi 
C.pltal Flour MWa Inc. 

Flour and Scmolina 
ROlioUl Lltho,raphlnl Co. Inc. 

Carton,. Labeh, Wrapper. 
Jobn J. Ca"'lUIro 

Die Clranen, Knnde,., Millcrs, 
Frcu es, PUmps, Va"'u, anti Ac
cumulators 

Tho Star Macaroni Diu Mf~. Co. 

Indultrial Fuml,ant Co. 

Diu 
Stella Chene Co, 

Cirated Cheese 

Bra'u. CUllen, Die' Die C1eancrs. 
Polders, Kneaders, lhxers, Presses 
and Pumpt 

Champion Machinery Co. 
Draku, Flour Dlenders, Slhcrl anll 
Welghe,., Mixers 

Insectichles 
Kan," City Shook a: Mf,. Co. 

DOlt Shooki 

Trlantle Pltk3,e Machinery Co. 
Pac 'agilll( Equipmenl 

W •• hburn Crolby Co. lac. Kln, Mid •• Mill Co. 
Flour and Semolina 

F. Mllldirl a: DroL lac. 
Diu 

MlnneapoUa MlUlsI, Co. 
Flour .nd Semolina 

Nlltlonal Carton Co. 
Carlons 

NaUonal Cereal Product, L.bora
toriee 
Consulting ami Anal),tkal Chelllists 

Flour and SenlOlin:t 

Service-Patents and Tnde Marks-The Macaroni Journal 

HUNDREDS of macaroni manufacturers 

call Commander Superior Semolina 

h I II I't' II t e r qua I y Insurance. 

These ftlanufacturers 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 Scm. 

olina Is dependable. 

That's why over 75 % of our orders are 

rep~at orders from regular customers • 

COMMANDER MILLING CO. 
Mlnnlopoll., Mlnnllole 

You 

COMMAND 
the Best 

When You 

DEMAND 

\~ 
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the macaroni made of bread wheat 
flour, family type. -The macaroni 
made (rom scmolina No.3 was vcr)' 
poor. The fou r samples that were 
graded high on the cooking lests were 
the lou r highest ranking on color tests 
from visual in5))(.'(:1ioo, Lut the)' were 
not ranked in the same order by the 
two methods. 

The amount of residue in the cook· 
ing water remained fairly constant. 
111t: results indicate no relationship 
between fluality nnd the amount oC 
residue. One of the poorest samplcs 
from the standpoint of \'Olume, weight 
increase and color had the lowest res
idue in the series, wilh une of the 
best saml)le.s ranking nex.t in amount 
of residue. The best sample (rom the 
standP'!int of volume alld weight had 
the hIghest per cent of :'\'!lidl1c. How
ever, it should he bfJ:"ilt' ill IIliud :.hat · 
this sample contained sudidm chloride. 

The results uf thr. spagheui cook
ing tesls arc ro:ordcd in T"hh' Ill. 
One of the samples of ~pA !::lelti (No. 
19) was outstanding frolll the stand
point of volume, ami weight, and col
or. TI,is sample was descrilJed as 
made £ rom No. I semolina. The 
other samples of sp.tghetti made from 
varying blends of semolina and farina, 
durulll pateilt !lour and Southwestem 
patent Ilour, as well as one sample 
described as being made from 
semolina were inferior from the 
standpoint of the cookinJi tests. As in 
the c"se of the l1laCarOIll s:lmples, ~he 
amount residue did not seem to be a 
significant f"ctor. 

The ave r"!;e increase in volume ami 
wdCht was lower in the series of 
spaghetti than the macnroni. The 
macaroni series had a sl iChtly higher 
average residue. 

The resulls depicted in Table IV 
show less variability in thc determina
tion of cooked weight than in cooked 
volume. TIll! increase in volume was 
very closely related to the increase in 
weight. A statistical analysis gave a 
positive correlation of .994. This 
correlation is slightly higher than 
the positive value of .984 reported b)' 
Dinningtoll, Johannson and Geddes. 
This relationship is sufficiently high 
to justiry the prediction of cooked 
volume from cooked weight by the 
followin~ fonnula when 25 grams of 
mac"roni products are used with an 
error o( estimate of 0.60 C.c. 

Cookl'tl volume = 9.06 + 1.0156 
X cooked weight. 

TIle values for the volume of the 
cookl'<i macaroni, on the basis oC 100 
gr"lIIs oC dry material, varil-d from a 
minimum of 274 c.c. to a maximum 
of .358 C.C. TI,ese values arc some
what lower than the values rel>Drted 
by Geddes cl at. Thcse investigators 
found that the values of the volumes 
of their samples, when cooked, ranged 
frolll 358.3 e.c. to 432.8 c.c. 

The dry volumes of the samples of 

, 
Tabk :a. CompGtGtl .. Cooldat' Quallty. DaIA" for Ipaglr..tU AmaD9" lit. 0nI., 

01 .......... Coo_ QuaUOy 

Cooktd l oerr ... !aerrAle """" .. 'herrlN IlIe" ... Sa"'I'~ N. R.hI I. WI. III W1. 
D" 

'l'1I101IM ,olulllt 10 'oliulII III ""lIm. Ruldue 

19.1.26 
.ram. ,,~. " . .• ..• . •. " " "u ..... 191.6 ,.,. 269.2 191.2 171.9 ~ .o, 

19.1.2$ 110.4 "O.~ 210.4 71.7.1 "Q.I 209.' nu ~. 01 
19·1ol1 111.1 lll.1 211.1 ... ,. 280.0 214.0 HU ~ . ., 
19. J· Z~ lIS.' 215.' ZU" .. ,. lIU 21U lH.1 S.U 
19.1.U 116.1 ZI6.. " ... 67.0' 2I6.~ 21U 1.26.9 • • 76 
19.) .20 314.1 n •.• :uu ..... ..... "" UJ.O • • U 
19.1·11 lll.l 2JI.' ZlU " .U lOU 217.1 lJl.4 U9 
J9.j . '9 JU.' In.' HJ.' 69.7.1 119.l 2JU 171.2 • . 70 

Aut • •• 121.' 211. ' 221.' 61.10 291.4 22U 317.2 4.U 

~ re,"h~ Irr el k ll".ed 00 100 '"'01 01 ml ,.nd tonlllol". u.S" mo,"'"r •• 

Tabl. (, Slall8Ucal Coulan .. Comput.d from the CookIDg Dala (1.5 gm. baala) 

S.ud,.,d dnlll lt li .... Cocffid flll 
01 "'I . bili . ~ 

" ~t:j .!i.t~~! : ::: ::: ::: ::::: : ::::::::: ::::: ::::: :: 

).fun .... 
' I .U 
7l.1'1 

W 6 . J~ 
S.H J.n 

macaroni examined by us v .. ried from 
64.S c.c. to 71.5 c.c. These valucs 
arc lower than the range o£ (f) .6 C.c. to 
73.2 c.e. r~ported by. llinninl,'1on, Ged
des and Johannson. Likewise th~se 
investigators found the per cent of 
residue varied froll1 4.64 to 7.16 while 
the valucs in the Ilresenl lnvesti" .. ation 
were lower and ranged from 3.79 per 
cent to 5.84 per cent . 

T he differences in cooked volume 
were no doubt caused by the greate r 
ranJ.:e of quality in the s"mplcs. Man)' 
of the Silmplcs included in the investi
gation wue made from fa rina and 
would be expected to he inferior quaI
it)'. 

It is apparent that the s.1mples of 
macaroni and spaghetti which were 
processed from semolinas rated as No. 
I, yieldcd the most satisfactory results 
in tenns of increa!ot in weight and . 
volume during cooking. 

Acbowl.dgm.DI 
Th~ aUlhon ",ish 10 acknowlrtl,~ lh~ 

\·alu:t.bl~ technical assistancc' o f John H. 
Mongc in oLlainins: thr data IlrrKtltcd ill 
Ihls (laper. 

B.I.I.ac •• 
Uaku. J. c.. I'arku, H. K , and Frecse, 

F. n.: Th~ mcasurcmmt of C1llor in 
flour and brad by mrans of Maxwell 
discs: Cut' .. 1 Chmt. 10:437-146. 193.1 

Dinninglon, D. S ... nd Gtddrs, W. F.: Ex
ptrimemat durum milling and rnaaroni 
makina t«hniquc. CerQt Chem. 13 :497-
521, 19.16 

Uinnington, D. S., Johannson, H .. and Ged
drs, W. F. : OU:Lnlitali\'c method. for 
c\'"luating thr qualit)' of maaroni prod. 
ueU. Cerrat Chan. 16:149.167, 1939 

• Donncy, V. G .. Cliffurd, P. A., and u pper, 
H. A.: An appantu. for det~rm.nlna 
the Imdcmtu of certain cannrd fruils 
and "'Ietablrs. U. S. D. A., Cire, 1M 

DorAlio, I ... : u c:orattrristichc dl coUura 
dclla raas1a ed. i mclodl dl r!cera. Glom. 
dl Ri.icoltun 25:251·257, 1935 . 

Fifidd, C. C.: Experimcntal rquipmml (or 
thc manufacture of alimentar)' raall~s. 
ureal O.nn. II :JJO..3J.I, 1934 

Fifield. C. C .. Smith, Glenn S., and Hayes, 
J. F. : Quality in durum wht.atl and a 
melhod -for lutinl _malt &amplc)' Cereal 

. Olem. 14 :66t-673, 1937 
G~ddcs, W. F.: The rv:aluallon of qualtiy 

of durum wheat ror the manufacturc of 
"Iimenla,), putu . Vol. II. IJ rocctdin,1 
of th~ World', Grain Exhibit ion and 
Conference, Canada .. 19JJ ~: 

Harris. It H.: A C1lmparbon of thc uli tit)' 
of fiour pfotdn utractions in difti1lcd 
wal~r and in Inorganic nit 10lullolIS. 
Cerral Cltrm. 8 :4\16-509, 1931 

lIangrh, C. E., and Lalzkr, Esther.: Un· 
puLUshed data from Iltc North Dakota 
Aaricultul':J.l EX llerimwt Staliun, . 193" 

T. J. Viviano Married 
Thomas J. Vh'iano, son o r Mr. & 

Mrs. Joseph Viviano of Louisville. 
Ky., was , married Of! September 15, 
1939, in Louisville actording to an 
announcement made by :Mr. & Mrs. 
]ohn Corrao of 1.ouis\'ille. His wife 
IS the former Jo Ann Corrao. 

Mr. Vi\'iano is one of the ~Xl'l" 
uth'c'I of . the Kentucky l\lacarnni 
Company. The bride is tine of the 
well knowli debutantes of n few )'ellr ~ 
ago. After November IS, they will 
be at home to their mallY friends ;11 
2126 V.i1Iage Drive , Louis\'ille, Ky. 

New Fae.tory 
for Aub~"Il 

Salvatore Tedesco of Auburn, N
Y., has been granted pemlission III 
open and operate a small macaroni 
factory at 14 Baker Street. by tho: 
city council of Auburn. New York. 
after listening to protests filed by 
neighbors. Objections were wilh· 
drawn when the plant ol)(rator agreetl 
to the following tenns preparl'tl lIy 
the city attorney: 

"That there shall be no disturbing 
noises of machinery on the IJremiscs 
between the hours of 6 p. m. and 7 
a. m. ; the operation of the said fac
tory shall be confincd to the limits of 
the present building unless further 
permission be given by. the City Coun· 
cil; that the factory will at all times 
comply with the regulations affecting 
the conduct of said business, now in 
effect or hereafter adopted in the Cit)' 
of Aubum; that the permit is only 
a license and is revocable b)' Ihe 
Council in its discretion." 

.' 

;. 

Novenl!Jer IS, 1939 THE MACARONI JOURNAL 

BUHLER 
CONTINUOUS AUTOMATIC PASTE GOODS PRESS 

MODEL TPG 
With Various Automatic Cutting Devices 
For AIl Types of Short and Long Products 

MACARONI-SPAGHETTI-NOODLES-SOUP PACKAGE GOODS, ETC. 

Aak for 
Uteralut. 
and Full 
Data. 

Complete 
Plant 
Layout. 
drawn up. 

Also Auxiliary Units 
Automatic Suspending Device for Spaghetti 
Automatic Dryem 
Automatic Egg Dosing Apparatus, Etc. 

U.S. Patents Covering All Important Features 

Battery of Buhler Continuous Automatic 
~acaronj ~achines 

At Plant of Skinner Manufacturing Co •• Omaha, Nebr. 

Similar Buhlor Batteries 
Up to 10 Presses Being Presently Installed 

in U.S.A. and Canaua 

Over 200 of 
theso 
AulomaUe 
Presaea l old 
during pa..t 
year. 

BUHLER BROTHERS, INCORPORATED 
Offices 

330 W. 42nd St. 
Ph .... : Bryant 9-8200 

''lew York, N. Y. 

1860 ~ 1939 

Assembly Plant 
530 W. 44th St. 
Phone: Bryant 9-6200 

1.1 
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Uncle Sam's Folks Call It "MACARONI PRODUCTS" 

UNDER this heading the Italian groups all 
the shapes, sizes and varieties of edibles 

he molds of hard wheat Rour and water. Spa· 
ghetti, macaroni, vcmlicelli, ravioli, gnocchi, 
shaped in elbows, shells. whorls, rosettes, cush
ions and ribbons, all very much alike except in 
(onn, all I'racticallr. tasteless, all hearty nourish
ing. inexpensive ood. From Germany come 
related (orms of l-omli and nudeln . Since their 
introduction b" Thomas Jefferwn, who imported 
a spaghetti mold from Naples, these foods have 
bttn familiar to most • .• nnica"!. Unfortunate
ly, about the same time we 31Jparently dcrivrd 
from the English several misal'prchcnsions and 
a general blind spot as to Iheir value. We cooked 
them too much, we des«rated th~m with further 
additions of flour, w~ smoth~r~d them in baking 
dish~s nnd store cheese. Unless there wen: some 
tincture of Latin blood in the family or an un· 
usual interest in Continental cooking, most 
Am~rican households mtl sp.1gh~1ti tt o/ .. ooly 
in this debased fonn. And mostly they would 
just as Soon ha,'c potatoes, 

Prohibition changed aU that. Whole hord~s 
of Americans thus got exposed re ..... larly and 
often to Italian food and got a tastc for it., Now 
we know frol11 experience that, properly treated, 
the pasta or macaroni products is no insipid 
polato substitute. It is an important and deli· 
cious meal in itself. . 

There arc a lew primary rules that allply to 
cooking any of the group. All arc dumped into 
rapidly boiling salttd water. Safe standard 
proportions are It teaspoon of 5.11t to a quart of 
water. to haH a cup of pasta . To keep the long 
ones long, put the ends in boiling water and 
coil the length down as it softens. 

All suffer if o.\'en;ookecJ. The Italian <It;. 
scribes their I)ropcr ~tate as 01 delltt which, 
practically speaking, me;,ns "chewy/, and is 
achie\'cd in about ten to filteen minutes of rapid 
boiling, the time depending on the thickness of 
the spccies in question. They double in bulk on 

I'ulllilhell in Jl:I.rt wilh the pcrmiuion lof the Editor 
o( "llowu B~aulj/w':' II leadinK "home" magaline. 
The article which appeared in a recent Issue created 
much fln'orable cornmmt both on (he text and the 
gffltral infonnation rontlined.-Editor. 

rooking. As a main dish allow at least an ounce 
:md a half per ptrson, though 3 proper Italian 
will easily do away with haH it pound. 

When cooked they arc drained ami rinsed II)' 
running hot water over them to remove excess 
starch. Reheat them either in their sauce or like 
rice in a colander over boiling water. All llIay 
be served in their blandest form with a little 
cream tir melted butter, but all achieve rcal 
splendor witl, a good vigorous sauce. And, last 
hut not least, they must be eaten hot-piping. 
sizzling. They cool fasler than most foods ami 
are sad indeed whm tepid. That mc.1ns that they 
should be boiled, drained, sauced and sen'ed ill 
about t~e time it takes to say it. Out of ami on to 
the h",ttest earthenware you can muster. 

And, of cours~, all pasta or macaroni products 
arc sUl'ed with cheese. This apparently is Olll' 

o( those cases where both flavor and dietan' 
concur. Together, with a sal;,d or (ruit. pasta 
and cheese arC a b.·l1anced and sustaining ration. 
The ch«se to select depends for the foreigner 
on his native heath. The Swiss, great pasta con· 
sumers, usc their local varieties, the lIorthem 
Italian insists . on Pannesan, while tht! south· 
erner often prders the whiter, solter, sharper 

. Rom~no. [n any case it is grated, so that the 
heat or the )Iasla soltens it, and freshly grated 
3t that. None of your little )Irepared waxed 
packets wilt do, for an!, p..lsta leans hca\'ily 011 

the flavor of the chloc5e. It may be put on the 
table in bowls (or every man to determine his 
own dosage, or sprinkled liberally O\'er the dish 
beCore it leaves the kitchen, or both. 

nclore wc gel into definite recipes, lila)' I 
alter a protest against all starchy Soluees with 
I'alla? (I can't stand white sauce on potatoes 
either-- -that isn't creamed potatoes !) Though it 
is part of our English heritage, the use o( such 
a SolUCC secms to me 10 disrl-gartl cOlUpletely the 
Inherent nature o( the rood. ft 's nothing but 
straight flour and water, mixetl, shaped ami 
dried-you do nothing for it when )'OU adtlillorc 
flour and water. If you want a creamy dish, 
don't rinse the pasta i simply drain and add hnt 
cream, or milk and butter. Reheat, stirring ~.:. 
casionally, and you've done it 110 violence. That's 
the way to start if you like it baked. But please 

" 
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The 
Golden 
Touch 

liThe Highest Priced Semolina in America 
and W orlh All It Costs" 

Leads • In Quality 

Regardless of the circumstances or the condi
tions King Midas has never wavered from the 
determination to maintain the highest quality 
standards, 

KING MIDAS FLOUR MILLS 
IUINNE~POLlS, MINNESOTA 

I:> 

• 
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don"t go dumping it inla doubt~ boil
ers (u11 of white sauce. It just won't 
taste lilt Solrne. 

Let's Keep Our Feet on the Ground 
The endless possibilities of baked 

pasta or macaroni products combined 
with anything you have in the ice box 

-Maintain Be.l P088lhle Quality, Reasonable Prices 

I am leaving to your cook and Fannie 
Fanner. Any AIi1:rican knows or 
can find out all about them-me for 
the Continental clanks. These (all 
almost a.t once into two groups-
bought in the ))ackage and made at 
home. Since. unlike Mr. Jefferson. 
),ou probably haven't a spaghetti 
mold, we'll assume that that entire ' 
group is always bought in the pack
ngr:. When you gd them look for a 
light cream color. Uncooked they ' 
l\hould break squarely without 
splintering. Cooked they should not 
be sticky. 

"An A~ptal to Raton" Dcars Repetitlon.-Io responl~ 10 rtque.1I from 
rcaden In every phalc of the Macaroni Industry-manufacture" o{ 
macaroni and noOdle" millers of taW Ingredient •• makers of machinery 
and equipment. and .everal salesmen In the field-the timely article by . 
the Secretary of the National Auoclatloll which appeared in the October 
IS. 1939, issue is reprin:d in the hope that It will be read b), thOle who 
ma), have missed it lalt month. and re-read by Ihose whom it Interutl . 
-The Edilor. 

Now (or the fun. Classic spa
ghetti sauces arc complex, vigorous 
and rich . Macaroni products need 

. (at, 50 the), all begin with (at in the 
pan-olive oil is the most (requent 
-into which go meat. or sea food. 
vegetables and seasonings. Ments rna)' 
be fresh beef, pork, ham, bacon. 
chicken li\'ers. kidners. snU5.1ges o( 
all kinds. Sea food IS usually shell-' 
fish wilh clams and shrimp in the 
lead. 

Solea COD MIlIUIO 

Gel half a pound of lop round ami hal'e 
it ground. If you are greal meat t2leu. 
)'ou can increase it up 10 a pouud . . Fry in 
three or four lablespoon5 of olive oil • 
13rge onion mincell fine. half. green pep
ptr aho cui l nlall and a dOl'C of gariic. 
When thue :ue Roldm, add the Lotef 
lep:ualed inlo Imall hils and lei it brown 
in Ihe fat. 51irtinR frequently. (or about 
fifteen nljnules. Then add )'our Dlher sea
lonings. h:uil. marjoram. Ihyme. uh and 
pepper ami 3 medium·silel! can of toma· 
lou. hrin,:c to a boil and let it blub a ....... y 
O\'er a lnw flame liII it il concCfllrated and 
blended. Tlltn hal{ a can of lomato flute. 
bring b3ck 10 boiling, l immer ten mlnults 
and you're ready to go. 

C!Ucha·Un, Saue. 
CuI a CUl' u f chicken IinTl inlo lilable 

hunks and iaule them in four tablupoons 
of olh'e nil along wilh a large onion cui 
fmc, IOllle chollped p:anley. h:M II JlOlmd 
of sliced I11ll1hrool1\5. II elm'e or two of 
garlic ' :tlltl a handful of celery le,l\·el. 
When Ihue are Rolden, add a lafl:ce can of 
lomaloci . half a dozen clovtl. huh·ground 
pel'ptr allli enough chicken .alock to cover. 
Let Ihis limmer, Ihen Ilir in Ih~ patle. re
heat and lien·e. 

CIcUD Sauu 

W AR'S ugly head is up again in 
Europe, and, as expected. it has 
created a situation in the macaroni 
trade that brings both pleasant and 
unpleasant memories to the Oldsters 
wha arc: profiting (rom their Old 
World War experiences. 

History is repeating itself. Then. as 
now, there exIsted a heavy dcmand 
for macaroni and other foods: prices 
increased sharply, even unduly. New 
factories were' hurriedly plan.1ed and 
old ones enlarged, unduly inw:.1sing 
production. 

Dut conditions differed then. in 
1914.1918 there was a macaroni 

' market to win. In 1913, this country 
imported 114,000.000 pounds of maca
roni products, mostly from Italy. 
When the War shut out these imports, 
Amerienn macaroni firms rushed to 
supply this huge market. 

The \VH continued until this coun· 
try became involved. Prices boomed 
further: dt-mand cxceeded supply, 
Everybody was bus),: some made 
money. Suddenly. the country found 
it necessary to consen'e its wheat to 
help (eed the ameds. and things 
changed. . 

' . Dy government regulation, maca
roni production 'was restricted to 70 
per cent of the previous vear's con
version o( Semohna, Farina or other 
wheat flour. Most manufacturers 
wisely chose to Ii.mit production and 
mainlain the qualily of their products. 
Some "hungry" ones sought 10 get 
around the regulation by using "ex· 
tenders," such as rye, barley, rice. 
com and potato flour to make up the 
30 per cent of their previous vear's 
production whid. they could not get 
in Semolina, Farina and Durum 
Flour. The result: a very IlOOr .:rade 
of macaroni-gray, pasty and odnrif
erous-that would not sell. none 
would eat. 

1"hh is olle or the mOil revered uf all 
8p3gllelli ~allres. and once )'011 ha\'e tried 
ii, you will know why. Pul eight or 1m 
W;15hed hard clams into a pot wilh jU§1 
enollgh water to cover ill I)QUom. ut 
them steam liII Ihe), open. Strain th~ 
broth through II ftne doth and lave: wash 
th~ clam. tn remove all ~uiblc grit anI! 
Cllt Ihen'l \Ip Inlo hunk.. Now IIUI • l111all 
dice,1I nn.ion amI a clo\'~ of Rarlle into. 
your hot ' oil. When done, add the toma· , 
tOt'S. IIie , brolh, the chopped 'claml and ' 
whal seasoning appeal, 10 ) 'Oll-a !ittle 
tarragon in I\lhlilion to Ihe II lual· tan,e. 
Let IIlese reduce. . 'Id lomalo pasle. re~ -o, 
heat. slir in the cooked , pagheUI and it's 

1110se who were content to obey 
the regulations suffered a little from 
smaller production, but those who re-

Fre.h h;uil IQves arc often ,prinkled 
over the dish al lhe palta i. ICrved in 
Italian hounhold.. to be minced or 
munched alone as Ihe llincr pleases, 

For quick work, there ate dOlm. o( 
~\lces already prepared on the market In 
cans a\l ready 10 heat and i1ierve. 

Spaghetd EatIng Toclu>!qu. 
You prob3bly know the tcchnique 

with long spaghctti.., Fork in the right a fHta. 

sorted to "substitutcs" sustainell 
losscs from which they were years ill 
recovering. In fact, one outstandinl: 
finn making a nationally.advertised 
brand went so far as to make up mil
lions o( pounds of inferior products, 
using substitutes, in anticipation of a 
government r~gulation that did anI 
materializc becausc of the fine fight 
made by the N3tional Macaroni 
Manufacturers Association. This flfln 
bccame the greatcst financial and com· 
m~rcial failure in U. S. macaroni his· 
tory. 

.Unlike the last World War, the 
U. S. Macaroni Industry 1135 no greal 
import market 10 fight for at Ihis 
time. Less than 2,OOO,())() pounds or 
macaroni products wer~ imported in 
1938. There is II surplus .of gootl 
m3caroni wheat and prospects that 
our 1940 crop will be ample. 

So let's ~xpand slowly. selt reasoll' 
ably and profitably. with the thoughl 
that by 3cting ~nel: ' ami sensibly in 
this crisis. we may a\'oid drastic reg· 
ulations, unnecessary rcstrictinns. ami 
perhars, government control. 

Let s hold our heads: show on 
greed. Let's produce the very beSI 
macaroni possible with the fine male · 
rial available and we'll weal her Ihis 
War. proudly and profitably. 

The Icssons learned and the drull\,
tions derived art: 

1. Let's maintain QUALITV, first. 
last and always I 

2. Let's avoid "Substitutes" alii' 
any need for the compulsory usc oi 
theml 

3. Let's avoid any semblallce II i 
"control" that the Government is un' 
willing to exercise unless our actiom 
makes such a step nec~ssary. 

It's time to think straight-to 41("1 

sensibly cven under stress I Let's r ... · 
sort to 110 subterlugC!sl Let's not I"," 
come panic-stricken because of any 
heavy demand that may ' only be tCIl1 ' 
porary I Let's usc our heads, mill 
ke~p our (eet on the ground I 

hand, spoon in the left. spear Sllo1 ' 
ghetti, hold end of fork agaiost bowl 
of spoon to prevenl strands frulll 
escaping, twist fork. When the major
ity o( the strands have spooled thent· 
selves around the (ark. open wide anti 
pray. Impossible tails may be. cut off 
with the spoon. nut don't cui into ' 
the pile or you'll have a lot of tag 
ends that won't wrap. - \. 

'. 
.j 

I 

NovcmtJer IS, 1939 TI-IE MACARONI JOURNAl. 17 

Macaroni Imports 
and Exports 

The Monthly Summary of Fordg!, 
Commerce. publi shed by the Hureau 
of Foreign and Domestic Commerce 
(or August. 1939. shows thai Maca
roni imports and exports increased 
considerably ov.er the previous month. 

Import. 
J)~ring the month or August, 19.19. 

the Imports were 115,438 pounds 
worth $10,907 as compaf(~d with the 
July imports totaling 97.161 pounds 
worth $9,366, 

The first eight months of 1939 show 
719)56 pounds o( this (ood stllff im
r.crted at a cost o( $69.944. 

Export. 
Macaroni Products showed a el ... · 

cided incrc3sc in thc quantity cxport
ed during August, 1939. when 21 ... • 
57 .. pounds worth $1",646 were ex
ported as comJl:tred with the Jul)" 
1939, exports tot:tling 189,561 pouml!lo 
wonh $13,559. 

For the first eight mont hs of 1939 
the exports totaled 1,898,361 pound!lo 
wonh $144,027. 

This foodstuff was cxpurted to tltt.' 
following countries during August. 
1939: 
COlullriu J'ouudJ 
Netherlands ..... ..... .. ... ..... . l,t88 
Unlled Kingdom.,..... . .......... J,84(, 
Canada ......... ............... .. 3-1.19J 
Orillall HOIhlura~ . ... . .•...... ,... IJI 
Cosla Rica • . •. , ...•... , • .. , ..... I,M5 
Gualemala ., ......•.. . ... ,........ 191 
Hondural ....... , ........ , ...... . 2.r,s 
Nicalilgua , .. , •..... . . ,.. .. .. .. ... ~,0II7 
I'anama. Republic of . . ,." .•...... 2O.7.lR 
Panama, unat Zone .. . .......... 19.~JJ 
Salvador .... •.................... If),; 
Mexico ... , ... . .. ...... " .. , .. .. , -IS,lISt 
Newfoundland and Labrador...... 6,905 
Ilermuda ...•. , .•.... ,.,. .... ..... !.2N9 
Jamaica . ... . ,.. ... .. . ............ 216 
'rrinhlad and l'oba~o . ,...... .... . 1,716 
Oillcr Orilish Well IndiCi .. ....... 1.2J7 
Cuba. .•• .•..•. , ....... ,........... 8,-172 
Dominican Hepublic . . ............ 3,7-13 
Nelherland Welt Indies ........... ~,K.~ 
Haiti ..• .... ... , ................. 5.~1)() 
Bralil .•..... , .. .. . . , .....• ,..... 78.3 
Co'ombia ......................... 1,1 .17 
Ecuador . ............ .. .. " .. " .. , 2ZO 
Peru ..•. . . • . •.......••.......... . J.tR 
Vennuela ... "...... . ... .. . ...... 1.192 
S. A. Yemen .. .. "............. .. 1,272 
IIrilish ~!alaya , .. " .. ...... ".... 178 
China .... ... •........ , .••• • .. ,.... 18,.tOO 
Netherlam\s :ndiu ... ..... ....... ~12 
1I0njl Konl{ .... . .. ...... '''' 3,-192 
l'hillPlline hlanlh .... . ............ 1 ~,J2-1 
AIl~tralia ...... ".......... . .. .... $20 
Urilish Oceania "......... ....... 1,126 
French Oceania., ... .. ,........... !.()(Il 
Union of Soulh A r rira ... . ....... 49t 
Gold Coast .... ..... .. ........... 'ZlJ 

Tulal quantity .. . . , . . ......... 214.57-1 

wulor Poa .. wolll 

Alaska ..................... . , .... J6,1.lK 
Ha"''IiI ....... , .•........ ... , ..... 121.635 
Jiuerlo Hico ..... .... .. , ,, ... , .... 153.399 
Virlll!1 hlands ............ . ....... 4,733 

Total quantil)' ... " ... .. ........ 315.90j 

Although Ihe EX (,ORTS of Foot! 
Products (rom the United Statcs ill 
September 19.'9, \'alued at $28.69.1,-
000, wcre 8 per t.'ent smaller than 
those or September 1938. which 
amounteel to $.11.347,000. they in
creased ncarly nlle·fifth O\'cr the Au· 
gust 19.19 exports of $2".239,000, ac
curding 10 C. Ro), MU1ll1ee, Chief of 
the COlTlmerce Deparllllent's Food
stulTs Division. 

The cUlllulativc lotal for the first 
nine months in 1939 amounted In 
~27,863,OOO. a drop o( one-third 
from Ihe $.141,4"0.000 worth of food 

cxports lluring Ih... l'llrre~ IIIJI\tI;l1t-: 
period last year, 

IMP0 1{TS of Fuud PrOilucts illtn 
the Unit ... ,1 Slates during Sept em her 
1939 alUounlt.'d tn $57,877,000, au IR 
per ccnt incrcase O\'cr the Selltemht.'r 
19.18 impurts nf $49.076,000; while 
for Ihe nine lI1ollth!lo ended Selltemher 
19.19 the il1l1K'Jrts amuunted to $4"6,-
558.(X)(), a .1 pcr cent incrt.'a se o\'er 
tht.' $431.696,000 \\'urlh of fnmlSlufls 
importl'tl duril1l-:' Ihe clIIl1parn.!tlc peri-
1111 la st year. 

----
Where one man (Iuil!', anolher OIl'

quits himself. 

A PRECISION BUILT 
MACARONI PRESS 

The ELMES Macaroni Preaa is 
preMon built in every relpect. 

Tho various parla aro mado 
01 high grado materials. Tho 
machining is accurately dono. 
Moving porta are fitled together 
with the proper toleranco. In· 
spection at every stage is rigid. 
Tho machine is built by em or· 
ganization 01 enginoers and 
craltsmen e)Cperienced in pre
cision manufacturing. 

To you • • • this machine 
brings tho capacity for largo 
output. long life and liral qual. 
ity macaroni at low coat. Ask 
lor complote specifications. 
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Consolidated Macaroni Machine Corp. 

Hydraulic -Press with Automatic Spreader 

The Ultimate in Presses. High Speed Pro· 
duction. 900 pounde per hour: 35 barrels net 
per day guaranteed. 

Improve the quality and texture 01 your 
product. Increase your production and reo 
duce your labor cost. Skilled labor unneces· 
sary. as all operations aro automatic and 
continuous. 

Produces all typos and lorms 01 pasto. from 
the linesi .'to the largest. with equal lacility. 

Pressure being distributed equally on the 
lace 01 the rectangular diA assures practically 
even length 01 extruded strande 01 paste. 
Trimmings reCluced to a minimum. less than 
10 pounde per 200 pound batch. 

Not an Experiment. but a Reality. This 
press has been in actual operation lor several 
months and is giving perfect satislaction. 

We can furnish you with new presses 01 
this type or we can remodel your present 
hydraulic press and oquip it . with this 
spreader. . 

h S BROOKLYN N Y U 5 A 159·171 Seventh Streot 156·166 Sixt treet , • ., . • • 
Addtea 011 communlcaUona.to 156 SIxth Stre.t. 

Write for Particulars and Prices 

" 
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Consolidated Macaroni Machine Corp. 

.......... A ...... It, 
e •• n .... , 5h,' h", 0"" 

Specialists lor Thirty Years 

• 
Mixers 

KneadetT' 

Hydraulic Presses 

Dough Brakes 

Noodle Cutters 

Dry Macaroni Cutters 

Die Cleaners 

Automatic Drying Machines 

For Noodl .. 
For Short Pallea 

• 
We do not build a/l the Macaroni 

Machinery. but we build the best. 

We show herewith some of our 

latest equipment designed by 

men with over thirty years ex

perience in the designinq and 

construction 01 all types 01 

machines for the economical 

production of Macaroni. Spa

ghetti. Noodles. etc. 

The design and construction 
01 all our eqllipment is based 
on a practical knowledge 01 the 
requirements 01 the Alimentary 

Paste Industry. 

AU the equipment shown has 
been installed in various plants 

and is now in actual operation. 

156:166 Sixth Street BROOKLYN, N. Y., U. S. A. 159·171 Soventh Street 
Addreu aU c:ommunicatioDa to 156 Sixlb. Stroet 



Report of the Director of Research 
, For October 

The hearing on macaroni products 
th"at was SChl'C.Iuled to take place ~
(are tIn: Federal Standards Committee 
on macaroni products was .held recent
ly and the Association was rerrcsen.l~d 
b)' the following members: ~ r. Phlhp 
R. Wincbrcncr. Chairman of the Co~
mittel! on Standards for the Assocm
tion; Mr. C. W. Wo1{e, Mr. Henry 
Mueller Mr. Edward Z. Vumylen, 
M.r. Lo~is ROllcoci and B. R. Jacobs. 

The (aUewing standard!ii of identity 
were submitted (or discussion as the 
standards which would be acceptable 
to the Association. 

Standarda 01 Id ... dty lor MGcaroni 
Produell. Egg MGc:arnni Produell. 
Noodl ... Egg Noodl .. and. Plain 
NoodI ... Propooed by N..donal 

Macaroni Manufacturen' 
l\MocI..don 

1. ~tACAH.ONI PRODUCTS. The 
fthapcd anel dried dough. prepared by ~dd
hlR waItT 10 onc or more or the (ollowlng: 
Semolina. farina ami wheat flour. !lIe)' 
ma)' contain llihled salt. In the . fimshed 
11101lu(t the moisture contcnt docs not ex.
ceed 13.0 JlU ccnt, Then~ arc numuOU' 
.haptl (If macaroni product., eath knoW!l 
IIncier a di.tinyuilhinR tume. Macaror.I, 
'llaRhelli' lind vennicdli arc forml or 
,laptS or macaroni pfoduct •. 

2. EGG MAI;ARONI PRODUCTS. 
Arc Ihe shapcd and dried dOURh. prepare~ 
(rom one Of more of the rollo .... ·mg lan
naceou. inRredients : Semolina, farina and 
wheat flour with egR', with or without 
water ancl with or without salt. The egg 
ingredient may be: fresh whole qg. and/or 
rllK yolk', hOlm ..... hole eg,,1 and/or egg 
)·oUti. e\'aponted or dried whole egal 
alltl/o'r egg )'Olks. In the fini.hed product 
the moisture contcnt docs not exceed IJ.O 
per ccnt anll Ihe eg,; .olills rontent, upon 
a moisture-free basis, is not leIS than 
5.S per ccnl. There arc nUmCfotK · ~s 
or eRR maC3roni products, each known 
IImltr a 11i'linguislunR rame, luch a. egg 
macaroni, l'g" lpaghelti aOtI eRg \'enni
nlli. 

J. NOODLES, EGG NOODLES. Arc 
the IIll1llCd anti dried tIoughsprepared from 
nile or more or the following farinaceouS 
ingredients: Semolilla, farina and wlLeat 
flUIIT anti eRR', with or wilhout water Ilnd 
with or without salt. The egl{ ingndlent 
may be h u h whole eRR' antI/or eRg yolks; 
frolen wllole cgll' and/or egg yolks; e\'ap
(lr;!.led or dried whole egg' :lOd/or ~gg 
)"olks. In the fini shed product the moisture 
cuntent docs nol exceed 13.0 JlCr cmt and 
the eAI{ &olids content, upon a moi.tnre
free has; ' , it not len than 55 per cent. 
Noodlu, egg. IlOOdlu arc commonl)' r;h .. 
bon .hilJIC. 
4. I'LAiN NOODLES. The .haprd 

and dried dough~ prepared hy adding wa-

By Benjamin R. Jacobs 

ler to one or more of the following: Sem- discusscc..l ami efforts were made to 
alina, farina and wheat Rour. They rna)' maint"in the maximum of 13 per cent 
contain added .alt. In the finished product permitted under the old stn ndard as 
the moisture content docs not exceed 13.0 
per cent. I'lain noodles Ilre commonl), rib- well as under the rules of Fair Com· 
bon ,ILapt. petition of the Federal Trade Com-

(TIle above Standard. of. Identity have mission. Data was submitted showing 
heen recommended to the Standard. Com- . I' . 
millee of the United States Dellllrtmcnt of that thiS amount 0 mOisture [)Cfl1l1ts 
Awriculture for atIoplion under the Fed- the manufncture of better qualit)' 
cral Food, Drug. and Cosmetic Ac~ . III Macaroni and also permits sollie lah
amended. tude to the manufacturer in packing 

Under the Federal Food and Drugs his product when aU the variou!! eli
Act, the Secrdary of Agriculture IS matic conditions o( the country as a 
authorized to establish, so far as prac- whole are taken into consideration. 
ticable, a reasonable definition and Olle repres!:ntative of a group of man
stan~ard of identity, a reasonable ufacturers indicated that the moisture 
standard of quality, and/or a reason- content of macaroni products should 
able standard of fill of container. In he lowered because he had never 
prescribing a definition and standard found any macaroni wilh 13 per cent 
of identity .for an)' food or claF-S of which was as good as macaroni COIl
food in which optional ingredients arc taining less than thi!! amount. How
permitted the Secretary shaU, for the ever, he h:1I1 had experience only in 
purpose nl promoting honesty and ·plants located in the middle 'yest allli 
fair dealing in the interest o{ the can- did not know about the rcquiremelll:' 
sumers, designate the optional ingre- in humid areas, such as the Atlantic 
dienls which shall be named on the la- and Paei'fie coast areas. 
be1. The statement conceruing the e':I-:' 

This means that the Secretary lIlay solid content of egc macaroni protl
designate nil the ingredients stated in ucts, which is 5.5 per cent, appeared to 
our proposed standards as optional be satisfactory to the Committee. Al
and therefore fl'qnire a declaration on though statements were made (or the 
the label indicatmg precisely the ·in- record indicating that certain manu
gredients from which the macaroni facturers wanled this reduced, sonll' 
contained in the package is manufac- to as low as 3.5 per cent, this, in the 
tured. This in turn would result in opinion of the members o f the com .. 
infinite confusion in the Industry and mittee, was not acceptable. 
there would never be an opportunity There was ' considerable discussion 
to use cartons and labels except for concerning "plain noodles." It ~\· a.s 
the particular ingredients used. suggestcc..l that this product be ehnn: 

Further, the Law requires that the nated and that ribbon shaped macarOIll 
label on the package shall bear the products; which cO;ntain no eggs, be il.l
common or usual name of the food, eluded in Paragraph t, and that 111 
if an)' there be. every case where the word noodle ap' 

In the discussion at the hearing it pears on the label the product ~hal1 
appeared for a while that it was go- confonn to the standard prescrihet! 
iQg to be necessary to establish a for egg noodles or other el:g macaro l11 

standard for each of the numerous prooucts. This seemed to meet the ap .. 
varielies of macaroni products be- proval of the Committee. a~d 1!1:l)' o!
cause each has its own "common or fer a {)ractical way of c1umnatmg 111I~ 
usual name." However, these arc not product which has been used as a 
the same, as every manufacturer means of depressing th.e price of el:f.! 
knows, for the various types of prod- noodles and of deceiving the conSURl
uct even when they have the same er into believing he ,~as getting an 
form. ' The prohlem of naming the egg product. 
various {omls and shapes is also made In the afternoon, a meeting was 
more difficult hecause of new shapes held by the above representatives of 
and designs which are usually com- the Association with official s of the 
ing up and which arc also entitled to Food and Drug Administration con
be designated as "macaroni products." ceming misleading packages. 

What is true of macarom products 
is also true of egg macaroni products, Under the Federal Food and Dru~s 
noodles and egg nOodIC5. Act.- Section ~03 (d) a food IS 

The question of moisture was allO I. deemed to be misbranded, among oth-
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er things, "i{ ils cnntainer is so made, 
packed or filled as to be misleading." 
Under this section the Administration 
has made a numher of seizures recent
ly and it was felt by the members of 
the Association that the Admini stra
tion should have indicated what it ex
pected from the Industry before 
u~lting seizures without nollce. 

The " .... ".ducts involVL'tl were seized 
because they were 50 per cellt or less 
filled and they were so because the 
cartons used (or macnroni, which 
were fairly well filled, had also been 
used for spaghetti, which were 1I0t 
so well filled. It was inllicaletl to the 
Administration that this was an estnh
lishcd praclice in tht Industry '1.ud 
that as such it was not l'ollside rcd Ihat 
the consumer was hcillg deceived in 
any particular when he p~rchased a 
package of macamni packed as nhove 
and found it only half filled. lIow
ever, it is certain thai the Adminislra
tion will continue to make seizures of 
the various types of del'eillive cCln
tainers and it hcluMl\'cs e\'e ry manu
facturer 10 go over hi s stocks of la
bcls and containers and eliminate, 
immcdiately, the worst types su that 
he may avoid having a llrf)(luct seizet!, 
and being discredited WIth his custom
ers. A point was made hy the uffi
cials of the Atlministrati nn that the 
above tlc.'claration o f the law had heen 
contained in every food law that ha s 

Leen introduced in Congress since 
1933 and that, therefore, the Industry 
should have started to make snnle 
sort of preparation so that when the 
law becanlc effective the)' Imd at least 
made a slart in correcting this evil. 
Ullder the law. Section 401, which 
authorized the Secretary of Agricul
ture to establish slumbrtb for food 
products, he is also authoriz!!d to 
establish "reasonable standards of fill 
of containers." The question of 
"slack-fill" packages is. therefore, a 
part of Ihe Law anti mllst he given 
consideration hy Ihe Industry. The 
office o( Ihe Directur of Hesearch will 
hegin inmlctlialc\y to gather data con
cerning slack-fill packages ami means 
or eliminating the condition. There is 
no question in my mimi, nor in the 
minds of most of the nmnufacturcrs 
who ha\'e heen interviewed on the 
malter, that there is conside rahle rOrlm 
for il1lpJO\'el1lent in the sizes of Ilack
ages that are used for packing maca
roni products. No (Illest ion can he of 
J.:realer impnrtance at this time 10 the 
lnduslr), as a whole, particularl)' whl'n 
the FoOtI Authorities are contemplat
ing corrective measures which m~' re
sult in prosecutions for goods \\11ich, 
althouJ.:h not Il.1cked wilh all intention 
tn defraud, have been included be 
cause definite emphasis has not heen 
hruughl 10 hear 011 Ihe Industry. 

Recently the sa fety depMtmcnt of 
the \Vi scullsill Ilighway Cllmmission 
stated that the "man un the st reet" is 
less careful ahout nncomin.:- l'ars 111:\11 
Ihe woman pedestrian. 

The safety department relMJrlS 
these fllulings: 

"The sa fest place to walk nn a 
rural highway is 011 thl' left sitle. fac
ing' unro11lil~k trallie. 

"The tw·sl dangerous place to walk 
un a l' ~j r: : highway is nn the right 
side, with tramc eominl.:' from hchilltl 
you. 

"The ",.test place til cruss a dt)' 
st reet is at a market! intersection, 
wilh the traffil' signa!l. 

"The tHost tlanJ.:eruus plal'e til l'rn~s 
is ill the middle of a block." 

Slati stics pm\'c l'1l1lc1usi\'c\y that 
Ihe~e arc Ihe prominent places anll 
smne of the Ilromilleni eatl se~ Ilf 
automuhile accidl.'lll S. \.a\\'s will nut 
abolish tht-m. It will a'quirt' thl' defi· 
lIite ~afet)' contluct of each alltl e\'l' r)' 
one uf liS to hell' eliminate ~)me IIf 

these causes uf aceidenl s f rom onr 
hil.:'hwa)'~ . 

"It's Smart III Dri\'e Carefully. " 

John J. Cavagnaro 
Engineers 

and Machinists 

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

Specialty of 

Macaroni Machinery 
Since 1881 

I'resses 
I\ncnders 

Mixers 
Cutters 

Brnkcs 
Mould Cle.mers 

Moulds 

All SI: •• Up To Lar£cs, In Use 

N, y, Office and Shop 
25>57 Cooler Sl. 

New York City 
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Macaroni Products and 
Thanksgiving 

Shall we celebrate Thanksgiving on 
November 23, as proclaimed by Presi
dent Roosevelt, or Olt November 30, 
as .has been customary heretofore? 
As a general rule, mncaroni-noodle 
mam.:dcturcrs arc not greatly con
cemed about the dale of the celebra
tion. The)' arc however, interested 
in the reasons (or celebrating at all. 

II might not be inopportune to say 
at this time and on thiS subject thai 
irrespective of the business situation 
that confronts the individual finn, 
its proprietor still has much to be 
thankful (or in this year when so 
many nations are at war. Are we not 
(Ioillg a peaceful business in a peace
!o\·ing country, anti doing it with but 
the mm!ics! kind of government in
terference? 

There is but the rClllolest connec
tion between the Macaroni-Noodle 
Industry am! Thanksgiving Day, It 
is but ;mother of the many holidays 
when housewives must do much me.,l-

Precodou. Tbanbgiving Redpea 
' By I1t.:TIY nAMCI.AY 

This TImnksgiving is a precocious 
holiday-a ' regular, daylight-saving 
festive day Ihat refuses to await its 
accustomed date. nut no matter how 
precocious or tardy Ihe date, our 
Thanksgiving dinner must be right up 
to the minutL'-with n.:w and lash' 
delicacies for homl'ruming relath'cs 
or visiting friends. Among other 
recipes, I submit Ihe following tn 
those who crave the newest and best 
(ur r.:stal or other days u( Ih.: y.::!.r: 

A Flavorable Spugb.tti Sauce 
Ha\'e you often wished you wen: 

able to JlreflMe a platter o( spaghl!tli, 
macaroni or egg noodles, the Italian 
way? Here's the secret: The SAUCE 
is the thing I 

Here, also, is a sauce-making recipe 
that has been an ol}Cn sctret for cen
turies among those Italian families 
that "know their maClroni." The 
prime essentials arc--qualily ·maca
roni products, good ingredients and a 
little patience. 

planning 50 that the members of the 
(amily will do a little more than ordi
nary gorging. She might even try 
stuffing the Thanksgiving lUI key with 
elbow macaroni-an out-o(-the-ordi
nary kind o( stuffing, as (requently 
recommo1ded by th e producers o( 
macaroni product~r she might in
crease her rellutation as a good cook 
hy serving a heaping platter o( flavor
ful spaghetti as part o( the TImnks
giving dinner. If she does, her joy 
will be complete in watching the gusto 
with which her dinner will be con
sUlt1ed and (or which her (amily will 
be rightfully Ihank(ul. 

\Vith this thought in mind, TIle Na
tional Macaroni Institute recently re
leased a suggestion (or making a 
fla\'or(ul sllaghr.tti sauce that can be 
enjo)'ed any tla)' in combination with 
quality macaroni, spaghetti or egg 
noodles, The better the macaroni 
products served, the better thl! sauce 
will taste and tf hetter ',\'ilI all he 
satisfied. 

nrown J find)' choppal onions in Yl 
cup of olive oil. Simmer. 

Add 1 or 2 cloves garlic, ChOpjlCd fillc. 
Let simmer, 

Add 1 lb. ground lean '!;;rloin. Ld 
simmer. 

Add I can tomatoes (strained) and 
I small can tomato paste. Simmer. 

Add I small can mushroom:J (Y-i pint, 
cut fine). Let all simmer. 
Cooking of s:mce should t:!.ke 1 !.~ 

hours in all. Dut the whole secret is 
-"LET IT SIMMER I" 

noil macaroni, spaghetti or egg 
noodles until tender. Drain. (Never 
over-cook.) Pour on sauce, sprinkh! 
with grated Italian cheese and serve 
piping hOi. Store surplus sauce in 
tight jar in rcCriger3lor for later use. 

Th. Lu)1 
The President and Congress have 

not made up. The present amlistice 
has heen lasting longer than usual and 
the fur will begin to fly within a few 
weeks when Ihe old quarrels are re-
newed~ I • 

3 Billion Pounds Eaten 
by Spaghetti Consumers 

Here's a· release ' from Iialy Ihat 
has lY."., appearing in the newspapers 
o( !tH.' ",orld and which will be o( 
special interest to macaroni manufac
turers 01 this country: 

Forty-fi\'e million halians consum
ed more than three billion pounds of 
spaghetti in 1938, according to Agos
lino Agnesi, so-called spaghelti king 
of Italy. His factory turns (Jut 
enough spaghetti e\'ery forty-eight 
hours to ginlle the globe. 

1I-tade solely of wheat Oour, spa
ghetti has leaped into gre-lter prom
inence in Iialy than ham and eggs in 
America. Between 9,000 and 10,000 
factori.:s arc turning out spaghetti at 

· a mile·a-minute clip from the north 
to the 50uth o( Italy. Made of Ihe 
hardest kernelcd wheat, Italian spa
ghetti claims more vitamin E conlent 
than any other food. Italian food ex
perts have given it more than 100 
different designs, with l.'3stronomical 
appeal second (0 none in Italy. 

A. Heihle Buys 
Los Angeles Plant 

The L. A. Pacific Macaroni Com
pany's plant at 4722 Everett Avcnue, 
Los Angeles, California, was recently 
purchased by A. Heihle of thai city, 
who acquired Ihe' entire slock o( that 
macaroni manufacturing concern in 
September, 1939, Mr. Heihle is one 
of the best known mcn in the grocery 
trade in southern California and brings 
to the new organization much valu
able experience thai will enable him 
to fulfill the dUlies of president and 
general manager mosl successfully, 

"Although Ihe Los Angeles Maca
roni Company has in Los Angeles a 
plant that is J.:cn.:rally recognized as 
the largest and besl l'fluipped plant on 
the Pacific Coast," 53YS the l1C"'· own
cr, j'additional new improvements con
templated will make 'this ultra-modern 
plant an example of economical pro
duction ami sanitation of which thc 
Central Manulacturing District of Los 
Angeles may well be proud." 

In addition to the installation of the 
most modem production machinery, 
Ihe tim"s laboratory will be enlarged 
and equipped to give thc n.:w owners 
constant control of the quality of the 
goods being produced, by daily tests 
of both the raw materials and finished 
products. 

This finn specializes ih the lollow
ing well-known brands: "Gold Medal 

· -Sunvite Macaroni, Spaghetti and 
• Egg Noodles" j "Ilaly" and "State." 

The world consistently. proves itsell 
a ready-to-smile worltl to those who 

_smile. . 
.' I • , 
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O~ Da~ ?nac ?'2oo~le 
sa~s: 

"That'a Just AdvertWng" 

I saw Iwo boys looking at the IJOst
en. picturing the fealures of a Circus 
that had exhibited in th.: town thc day 
befo~. One of the hoys had attended 
and was explaining it to the other. 

"Did they havc that?" asked the 
latter boy, pointing to onc of the pic
tures of darcd.:vil per(onnance. 

':Naw," replied Ihe boy who had 
sccn the circus. "Thai's jes' ;t(I\'er
tising." 

It may be fair enough 10 exaggerate 
in circus ad\'crtiRinJ:", but what i'lbout 
other advertising? Forces arc at work 
to lIut advertising on a little saner 
basis. There is growing nppredation 
of the fact Ihat people arc distrusting 
(he reliability of much advertising. 
And yet, the other day I heard a radio 
announcer sa)', o( a statement she had 
just made, "Thai isn't ati\"ertisinJ.:, 
That's thc truth." 

When an adwrtis.:r makcs a defi
nite promise in his ad\'crtising, there 
may be ways of hoMing him tn it. 
But who wants to patronize a business 
concern that will make good on its 
advertising only under compUlsion? 

Bett.:r Business Bureaus, Ad\'l!f
tising Clubs, and olher (orces at work 
(or truth in advertising, are ha\'inJ.: 
their inOuellce but in heavcn's name, 
why must a manufacturer or a re
tailer be clubbed or snuhbcd illln 
keeping his ad\'ertisinJ.: honest? 

The only kind o( alh·crtisinJ.: that 
pays is hOllesl advertising. Thc only 
kind that brings rcpeat husiness, that 
results in salisfled patrons, that calls 
for no explanatio"s, adjustments or 
refunds is honest advertising. 

If, as POpl!'S "Essay on Man" has 
it, "An honest Illall is th.: noblest 
work of God," an honest all\·enis.:
mcnt is th.: noblest messi'lJ.:e o( mall. 
Anything less is ignohl.:, 'iJ.:llOlnininlls 
and ignis fatuus, if YOII know what 
I meant ' 

Builds Plant Addition 
An addition is being built to the 

plant of the I. J. Grass Compan)" 
6021-6027 Wentworth Ave., Chic .... go, 
accoming 10 A. Irving Grass, leadinJ.: 
executive of the fiml, "Th.: atld.:d 
space and the new C<luipment we plall 
10 install should cnable us to take 
better cuc of our incrtased sales," 
say's Mr, Grass. The new .addition 
Will cost about $25,000 and it is hopcd 
to have the building completed ami 
the equipment installcd by the end (Jf. 
1939. 

, 

New "Cellophane" Plant 
The 1111 Pont COlllpany :lIInollllc.:(1 

loday Ihat Ihe lirst eontracl for (oun
(Iatioll exca.vatiolls and grading lIeces
s3r), fdr railroad track!! and road
ways leadillJ.: to its site in Clinton, 
Iowa, will he awanled this wcck, pre
parator), to heginnillJ.: the actual work 
of crectinR the lIew plant for the mall
ufacture o( "Cellop",all':" cellulos.: 
Him, which was annoullced tWII years 
ago hut actual ereclion of which has 
been delal:.:!l becausc oe ad\'l'rse busi
ness COIit It Ion!!. 

Ott I'ulil ellJ:illeers ha\'e arri"cll ill 
Clintun In inlcrvicw prnspcl,tive fUll

tractors in CUlllIl'Ctiun with thc work , 
,\ nl3dhed will he laiel fflr IWII spur 

tracks. SHille l'xca\'atiIlR (or thc ,,!:mt 
pruper will h.: \lI\t!l'rtaken sill1l1itanl" 
'lUsl)'. Thl' wurk will he l"fIlIlplcll'11 
durin!:: Ihe wceks illlllle(li;ltcly 111(·111111.' . 

Further activitics in Clinton will he 
dependent UpOIl the arrival n! nCCl'S
sary steel ;lIul slnll' tural mah'rials. 

Thc trouhle is Ihat so mall\" nf us 
arc sOlyinJ.:: "The trouhle is."· 

SPEED·UP PRODUCTION WITH 

MODERN CHAMPION UNITS 
PAY THEIR WAY IN EVERY WAY 

THIS CHAMPION SEMOLINA BLENDER 
aufo'Tta"~ally bt.nd •. a.,ol •• and .UI. lb. Dour to a uniform 
Iin.n ... and r.mon. all fOfll9n .ub'lan~'" without wa.t. 
01 Um. or mat.,tal. CI.an Dour nol oaly mak •• b.II" ploduct. 
but alao 80 ••• lb. up.nI' lor fr.qu,nt flp!oClm,"11 of bed!y 
,colch,d dl .. , 

Chompion W'19hln9 Hopp'''' Walll Scal .. , DOU9h MI ..... 
Nol>IIl. B,ail .. and olb., .lIto,"aU~ .quipm.nl 01.0 old In 
.. ~urln9 maalmum .p .. d .Uh hlgb quality ploductlon. 

Champion tnltallallon. will qulckty pay for lb. Call oul ot 
,.lra .a.ingl which ... ull 110m Incr.a .. d .W~I.ncy and low 
op.,alln9 co .... 

MlllL COUPON FOR PROnT·MAKlNG FIlCTS 

CHAMPION MACHINERY CO. 
JOLIET. ILLINOIS 

CIIAMI'ION MACIIINERY co .. JoU ••• 111. 

rll~~!~ ' ~t~: .. f~~.!~:·~:,r'~;I·d~".' .~'::. ~~~~Pi~~, Si:~~II~~.~:·'l~,·;m~':.~ 
PI.n.. 

NAMS .... . 

COMPANY 

ADDRESS 

CiTy ...... . STATE . . 
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Publicity 
Campaigns 

Special Displays for 
National Week 

Several finns other than manufac
turers of macaroni products took a 
helpful part in the ohservance of Na
tional Macaroni-Noodh: Week, Octo
ber 7 In 14, 1939. Notable among 
these were the Kra£t-Ph.oenix Cheese 

Company of Chicab'O, distributors of 
Krait Spaghetti Dinners; The Pigglv
Wiggly Corporation, Atlanta, Georgia, 
a national grocery chain; and E. I. 
du Pont de ' Nemours & Company, 
Ltd., of Wilmington, Delaware. 

chandi,i"g division of du Pont. 
"Some hundred thousand people visit 
our Atlantic City Exhibit every month · 
and undoubtedly this di Iptay resulted 
in some fine pUblicity ,for National 
Spaghetti-Noodle Week.'! 

Usc of "Cellophane" cellulose film 
in 1l4ckaging of sp..lghetti. macaroni 
and noodles, has expanded more than 
600 per cent since 1931. the du Pont 
Company nalrd as the industry pre-

Thou.nlb 01 AtllUl.~c City 
IIgbl .... rs yf ••• d th1a maca
ronl'Doodle .. lUblt Sa October. 
1121. (rIght) 

The first made excellent usc of a 
large quantit), of window streamers 
in thousands of food outlets announc- :' 
ing the c\'ellt. The last prepared two 

. altracti\'c exhibits that were seen h)' 
manx thousands. The hell)ful exhibits 
arc Illustrntcd herewith. One was dis
played at the du Pont Pier Exhibition 
on the hoard walk in Atlantic City, 
N. J., an[1 the set'ond one in Hotel 
du Pont, Wihninbrton, Delaware. 

pared to mark National Noodle and 
Macaroni week, October 7-14. O\'er 
this period, production in the maca':' 
rani products field grew I rom 531,-
000,000 J>uumls' to apl)rt>ximatelv 
637,000,000 pounds. Transparent 
packages are now O\ccepted almost 
unh'ersally, p:artieularly in noodles, it 
was said. 

Survcys madc hy du Pont showed 
customer appeal materially affected 
by a package pemlittitlg full view of 
the contenls. Noodles snles were 
boosted as high as 400 per cent, in 
some instances, when the product was 
presented in a tt;lnsparent wrapper, 
this llrotccting the goods from ron
tamination while on display, and in 
mainlaininf,: freshness. . 

The counter display card adorning 
the exhihit in the Hotel du Pont in 
Wilmington, bore this message: 

"National Spaghetti - Noodle 
Week, October 7 to 14, 1939. Plan 
to feature wholesome, appetizing 
Macaroni Products on your Fall 
menus. There are many qual it)' 
brands on sale. clean and protected 
in Cellophane." I 

The attractive card in the special 
display at the du Pont Exhibit, Wil
mington. N. J., hare a message some
what similar, though differently 
worded. 

"We are very pleased with these 
displays and think that all macaroni
noodle manufncturers will be also." 
5.'),5 J. A. Shellenberger, of the mer-

The ' Piggly·Wiggly Corporation 
used the Macaroni Institute's unit
display suggestion in it~ 1,300 or more 
stores throughout the country. The 
unit consisted of n very attractive, 4-
color poster showinJ; n platter of Spa
ghetti, Meats Halls and meat Sauce, 
Ilanked on either side with the stream
ers especially ' prepared for the na
tional ev~nt. Reports are that the~ 
was a very noticeable increase in sales 
of macaroni products during National 
Spaghetti-Noodle \Veek in these 
stores. The manufacturer who sup
plied the posters and streamers for 
this publicity work is quite happy over 
the results. . ' 

" A National Wetk will be what the 
industry desires to make of it. It can 
be a national event or a very ordinary 
affair, measured by the part individual 
firms ,take in the many possibilities 
presented. A P.?l!rly supported event 
of this kind Will be a laKe; with the 
backing of the btHer class of manu
facturers and friends, it will be a 
"Bonanza," a windfall of good for
tune. 

What Competitors 
. Are· Doing 

, Macaroni products nrc not nearly as 
well known to Americans as arc 11\an)' 
other foods. Yet producers of foods 
that are so popular are not content to 
rest on their laurels, they overlook 
no opportunity to keep them favor
ably btfore the consumer. This is 
done by direct advertising, through 
IlromotlOl1al publicity and in other ac· 
ceptable ways. 

Millions of dollars arc Spellt an
nually to tell the food value of the 
many different kinds of meat, fish alltl 
fowl; of potatoes, fruits and lIluer
kraut; of cereals, cheese and jellies; 
of coffee, jell0 and spices: of vege
tables, nuts and berries; of flour, 
juices and shortening. Where arc 
macaroni products in this lIicturr,? 

Meeting Crisis in 
Apple Market 

A goodly portion of the apple crop 
of America, esp«ia\1y the fancier 
brands grown in the Northwest states, 
is usually exported. Leaders in the 
apple industry fear that the foreign 
market will bt lost to the American 
apple grower because of the current 
war de\'elopments. Spurred by this 
fear, here are some of the things be
ing done 10 enlarge the home market: 
I I-Apples have been listed 35 "sur-

,,' 

I 
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WHY 

Is our COLBURN 
No.1 Semolina 

uniformly 
beHer? 

- WHY - WHY 

Because it is manu, 
factured from the 
HIGHEST grade 01 
PREMIUM Amber 

Durum Wheat. 

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

Exe:utive Ollice: 80 Broad Street New York, New York 

NEW PROFITS FOR YOU-

Modal P·I-Proved in Service 

Packaged on 

TRIANGLE MACHINES 

IT'S a new and profitable market that's open 
to you-the market that is clamoring for 

noodle soup mix. You can profit by the broadening 
demands for this winter pre.duct. 

Tliangle can furnllh top-noleh. low priced. Uexiblo units • 
aaame maximum ~eonamios lor every atep in packaging trua 
proc.luet. 

For rapid and aeeurato filling 01 seasoning powder and dohy
drated vegetables Triangle can ~umish tho Model P_I FiUer as 
illustrated, or a double unit thr.t diachaldea seasoning powdor 
and dehydrated vegetables simultaneously into tho samo enve
lope. Theao unill are alread~1 widely used in the macaroni 
iDdUl!ry. 

Writo far lurther particulars today. 
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IJlU5 commodities" in a ~crnl ruling 
by Sccrc:lary Henry Wallace of the 
U. S. Department of Agriculture, 
making this fruit available to users of 
food stamps. 

2-National AI)ple Week was set 
for October 26 to November 4, 1939, 
tluring which th~ attention of t~e na
tion was called to the varied uscs of 
apples as staples or as delicacies. 

3-The Slate of Washington. 
through its Governor, proclaimed 
Oclober 8 to 21. as days when every 
one interested in apple growing and 
distributing might join in u!Ring citi
zens to btcome more famihar with 
the uses of apples. 

Peas Are Publicized 
To dispose of a surplus crop of 

peas, the Canned Pea Marketing Co
operative was formed in 1938. Nearly 
a haU-million dollars have been spent 
by this body in clearing up most of 
Ihe surplus that tended 10 glut the 
mark~1. W~II·laid plans (or this Fall 
are being deferred because 01 an un· 
expetted "acceleration' in the cannecl 
pea market." In the meantime, the 
organization will thoroughl)' investi
gate the present situation while plan· 
ning its future course o( action. 

The growers, canners tlnd distrib
utors of peas are being asked to ron
tribute a total of $130,000 (or an ad
vertising and publicitv caml)aign this 
fall. Nearl.r. $105,000 has alrtady 
been subscnbed. Canners are being 
urged tn subscribe $50,000 additional 
nn the basis of one·haH cent per case 
on the last pack and one-quarter cent 
on carryover peas. The n~ ney will 
be used for enlarged publicity, market 
reporting and in gathering ~nd dis
seminating statistics. 

Double Turkey Day 
Helps Cranberry Sale 

IlI."Cause of the possibilit)' that many 
will observe two Thanksgiving Days 
this year, the American Cranberry 
Exchange has planned an advertising 
campaign that will call to the public's 
nllrlltion the value of cranberries a!lo 
nc:companiments of turkey and other 
fowls and the more commoft meal s. 
More than 125 newspapers of this 
country will carry advertisements and 
puhlicity stories to promote the more 
frequenl serving of the new crop of 
E:lll11orc cranberries. 

The citrus growers are tlltempting 
ttl popularize broiled grapefruil. The 
Go\'emor of Mainc, Hon. L:\\'is O. 
narrows, slaged his annual potato
digging "6esta" with the Govemor of 
Idaho, Han. C. A. llollclfsen, to pub· 
licize the lowly potato, amI retained 
his litle by digging 382 pounds of 
polatoes against the loser's 365 
pounds. 

Timely Suggestions 
Watch Prices, Production, Contracts 

Markets formerly supplied by the warring nations have been thrown 
Opell quite suddenly to the 'neutral nations. It is well tn seck this 
ncw business, but to do it carefully and knowingly. There will he 
natural price increases necessary. Make them C.1uhously and reason
ably. 

That i, the thinking of the leaders of American business on this 
new phase of American business, both timely and aptly expressed 
in the many resolutio"" decision, and suggestions made at con· 
,"cntions of many iml)()rtant industries in recent weeks. Here's a 
resume of some of thesc suggestions that macaroni ·noodle manufac.: 
torers mOlY well and pro6tably heed: 

I. If you raise your prices, be sure that your price rise is justified. 
2. Keep in mind that the mattcr of ,trices is not a n:Hional issue. 
J. Don', give anyone a chance 10 characterize you as a "pr06teer." 
4. Inventory accumulations should be watched. 
5. Production schedules should not be based on an ;mticirmted 

rush of new orders from Latin America or from the warring 
nations. 

6. Production should be held within the limits of nonnal opera· 
lions. 

7. Improved business may collnpse C!.uly in 1940 unless a strict 
control over Jlroduction is maintained. 

8. Excessively long·tenn contracts which may encour.lge specu· 
lilIion should he avoided. 

9. Higher costs lIlay reverse current business uplum. 
10. Hold your head j curb excessh'e desires: don', over·expand j 

never cheapen your product for any uason. Remember thai 
there are many more years of peace lhan of war, and continUe! 
),our oper.ltions on a peace basis. 

Belty Crocker l'resents
Ploneer~acarotU 
and Cheesel 

j'Th\! Romance of Macaroni" will 
be "on Ihe air" the moming of De
cember I, 1939. The ..... ell·known ra
dio voice o f Betty Crocker, renowned 
food authority sl.eaking for General 
Mills, Jnc., will broadcast a fascinal
ing stOT)' of macaroni and her recom
mended recipe over n nntionwidc 
hookup of 59 broadcasting stations. 

I t will be a broadcast devoted en
lirely to macaroni ... telling the in
teresting story of this fine wheat food 
from the time of the ancient Chinese. 
It is a service periodically spollsore<l 
by the Washburn Cro~b)' division o~ 
Gener.ll Mills, Inc., to help maca rom 
manufacturers merchandise their prod
ucts. It will feature n tested Uetty 
Crocker recipe devised esptcially for 
this broadcast-"Pioneer Mncaroni 
and Oleese." 

"It always takes two to make a 
romance," reads the seript,-"and 

. macnroni is no exception. For if ever 
there was a case at first sight, it must 
have heen when Macaroni met UI) with 

,Cllttsr! 
"Yes, the fellow who arranged the 

introduction was a match·maker de-

luxe. And what a blissful wedded life 
macaroni and cheese . have had all 
Ihrough the years. Millions of Amer
ican families regard macaroni and 
cheese as ideally uniled as ham and 
eg~s, or coffee and doughnuts I 

The recipe combining the appetiz
ing goodness of macaroni and the 
pleasing piquancy of line, well·aged 
cheese which will he heard by mil· 
lions of housewives on the morning 
01 DI.'Cemher I, 1939, and to which 
macaroni manufacturers should invite 
all their friends and custom~rs to 'lis
ten·in', is as follows: 

Plon •• r Maclll'Oll.l aDd Ch .... oa r.alu.d 
b, leltT Crocker 

~ IlOuml Macaroni (8-01. package), 
broken inlo Z· inch pieces. . 

U lahlcspoon Salt 
~ tt:l'poon l'ellper 
~ pound grated, well·agetl IhaTSI dleeK. 
1 t~blt,poons butter 
1 cur. milk. 
Altlhod: Cook macaruni unlil lemlt r 

(lIoooUI 15 minulu) in J tluart. boilin" 
wattt to which I tahfUprIOn salt has bten 
Idded. (Macarolll tllould be: c:ooktd in a 
vet)' gennou, amount of boiling W2ttt.) 
Drain. ~ 

Arrange ont·half of the cooked maca· 
ronl ill a well·buttered baking dish. 
Sprinkle with olle·half the salt and pepper 
And cheue. Cover with remaillin" mica' 
roni, lilt, fltppcr and chteJt. Dot with 
butter. POllr milk over an. llake 40 min· 
ules in quick moderalt DVm. 

., 
~ 
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Macaroni· Noodles 
Trade Mark Bureau 
A "-rie. of Macaronl·Noodle Trade 
Marks ",btered or palled for earl,. 

nllatradoR 
TIIII Duruu of Ih. H.llon.1 Id .... 'onl )hn· 

ufaClII"" Anoel.llon olten to aU mlnuflc, 
III,.,. 0 PREE ADVlSORY SERVICE on 

~:r ¥:~ a:t.:~ra~p:;:u~'~I~~:: 
D. C. 

A ,111&11 In .. III be dlor,td nonm~betl 
I., on Nl,Utl" ".rtl d til' rt,i,IAliGn 
reeot4t ,. dct.nata. Ihe uIliUlbillt7 or .n, 

r~~~~~~n~~'1 I:n!d~iW!~III~~lI~1 ;r!;.PI~1 
;~~~cdpr:1:~~ :'=I;:~~n ~:~!ir~llo~il~e~:: 
,~. 

All Tnd. Wlrb uould be rqblend, II 

~~t'i. H.::J .. n~~r:' ~rr:':~~I~'.l::~ 
Oil ~I. tubJtc' II 

)f~r .. I.HoodIa Tnd. If,rII 11111'.11 
Brakt.-oo4, IUhlOh 

Patents and 
Trade Marks 

A monthly review of ralella 'grallied 011 
macaroni machinery, 0 appticatiolls for 
and regislrations of nlacaroni trade marks 
applyinR to macaroni Jlroducts. In October, 
19J9. the foll()\', ing wc:re rellOrted b)' Ihe 
U. S. Patent Offict:: 

Palenls gralltell-none. 
TRADE, MAllO REOl.'lTEBED 

. The trallt ,-"ark aITtell,." macaroni pro.l· 
uctt or raw·.material, ftMhiered was a~ 
follows : 

Qu .. a Eath.r 
The Ilrivate brand Irall e mark of A. II 

Wile, t10ing IJtI ~ incs' a~ A. n Wisc I: 
Sons, Cincinnali, Ohio, was rcgistered for 
Ille on noodles anti utllcr groceries. AC' 
Illicalioll was filc :1 january 10. 19J9, 1111 . 
lislled by tile Patcnt OffICe Augusl Zl, 
1939 anti in the Stptcntbrr IS, 1939 iUUt 
of the TilE ~("'C"'RONt j OUIlNAL Ownrr 
rlaim! usc , ince Jannary I, 193-1. Thc 
Irallc name i ~ in hl;u'k Icllu~. 

TRADE MARE REGISTRATIONS 
REIfEWEJ) 

Sa.U Club 
The tralk mark f('l(iSlcrcti Ly K~II ~a~ 

City ~facaroni COIIWall)' was granted rc· 
newal Jlr!\'i!eGu 11,1 K:IO' 35 Cit)· ~Iacaroni 
& Imporlin" Co .• 'Kansas City, Mo., tf· 
(ttlive Angusl 19, 19J9 for IISC Oil mara· 
ronl Q.nd spaghetti. 

TBADE MARIS APPLIED FOR 
Three applications for rCGislration of 

macaroni lrade marks were made in Oc:. 
toller 19J9 anti published in the Paten! 
Office Ga: .. tt .. to permit objections therelo 
wilhin JO days of rmblkalion. 

Marathon 
The trade mark of Minnesola Macaroni 

Cornl1any, Sainl 1'01111, Minn., for nse on 
m3cluoni aUlI egg lIoolllu. Application 
was filed April 18, 19.38 and publishcll 
Octo\)er l. 19J9. OWller claims use since 
April J.I. 19M. The Irade lIame is in black 
I),JIt. 

'",Ii .. 
The Iradc 'nark of Ilavarino & Frcschi 

Inc., 51. Louis, Mo., for lise on alilllclJlar): 
(loutc Ilrollucls-namely, 51la"helti mara· 
rOlli, alphabels, rings, Ira shells' ftuilli 
\'ermicelli, wide lIoodles, fine noO:l1ts, eKK 
noodles, half moun. l11o~laccioli, 6liorl rul 
and dUow, bow liu. ami a Jlrellarttl m:lt'a' 

runi ami chcc.t llinncr consisling or a 
packa!!:c rombinalion of lmlk macaroni allfl 
grated cheese. Allillicatioll was filcll Feh. 
t\loU)' 28, 11139, and 11IIbli,hed OctoUcr 24 
19J9. OWller claims lise ~ill cc May 1(1: 
1918. The trallc mark rf)II'i st ~ of the l1am~ 
in \'cry Mack Icllerillg. 

Manl 
The pri\'ale I,raml Iradc lIIark of MaKKi 

Co., Inc., New Yurk, N. Y., (ur lise on 
al!llIc~tary i1asICJ ami olher ~ro('t'riu. Ar' 

1
111cailOn W3S filell AIItH 12, 19J8 and pub. 
ished Ocloher 17, It).\I). Owncr claims II SC 

since jatlnary I, Hlt)S. The Iralie lIamc h 
in hr:1\')' Iflleu. 

LABELS 
MGoodman· ... 

Tilt: title "{;tJofMlmal\'s" was relli. lur<1 
Oclollcr J, l l}jl}, II), A . Goodman & Son. 
Inc., New York, N. Y., (or lise on iI~: 
gredicnt, for llIakillK noodle SOUII. Appli. 
cation wa, IJUllli shetl t\IIKust I) IIJJ9 and 
gh'cn serial lIumbrr 5J6J5. • 

Colun:tbla 
The tille "Colnmllia" was rq;islere,1 

October 31, 1939. lIy A. Zcrcg,,'s Sons, 
Inc., DrooklYIl. N. Y., for me on alimell' 
taf), Ilastes. Allplication was publishcd 
March IJ, 19.19 ~ntl Hi\,(~111 serial lIumher 
53R8l'l. 

How Come? 
The American public should not 1>1.' 

alarltll.oU by reports that our battleships 
and defenses are inaclellualc. The fa\·t 
is that the United Slates Government 
has been lJ11i1din~ "II ils arma.llenl on 
Ihe seas, ill the sk ies, and on law!. 
lIlany years. A!t a result we arc pr\!o 
pared 10 fight if we ha\'e to. "HflW 
((mle" all this scare sluff? 

FOR YOUR 

STAR DIES 
WHY? 

Macaroni and Spaghetti 

DEPARTMENT 
.. it's these Carton Packaging Machines 

Because tho Following Results Are Assured 

SMOOTH PRODUCTS-LESS REPAIRING 
LESS PinING ' LONGER LIFE 

RIIIII : PET E R S SENIOR 
CARTON FOLDING AND 
CLOSING ""CIlINE _ A 
lull7 .lIloma.le machin' which 
clout carloni II I,udl liP to 
so-eo ptr mInute. Till. mi· 
cldn, oprrlln In c~rdlnllion 

r~~ r~~:'I~~~"I::leU~:' h{~J:; 
Imilln pr""ui llon pro",ma. 

I.th : I'ETP.HS SENIO II 
CARTO" PORMINO AND 

~f,~' ~~T~~~VI~E C~~~b: 
AND LIURR PREDINO DE
VICE-Pot mnlmllm plch,. 
'n. dlldtne, at Ipudl up to 
so-eo Urton. pu mlnutf. ,hrl 
I. Ihi midline 10 IMtllllll1 III 
hlndle )'our c.rlonl economlcl'. 
I,. Other muddl IVllllhie lor 
ImlUft prOduction. 

Ad.be th unoll .Inl )'011 " .. lre to "'I liP ud d"u. Wlibolli ObU,lIlon. 
.e will be plllild to rac .... mtnd equIpment to mUI uqulrem.nll. 

THE STAR MACARONI DIES MFG, CO, I 
57 'Grand Stroet New York, N. Y. 

;;;;;. =======1 
PETERS MA HINERY CO,' 
4700 RavcnswoOlI Ave. • - . ChICago, III. 
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FACTORY SERVICE 
Quick, Easy Roof Analysis 

Tremendous Savings in Costs 
By C. G. Milner. General Manager. Flexroclc Company 

No building is com~lclc without a 
roof and no roof is without its prob~ 
lems, irrcspettivc of the kind of roo(
ing material used. For this reason 
most plant men arc int erested in new 
roofinL! materials and in cost-cutting 
npplic:nions (or repairing leaks in 
roofs. 11lc position of the plant miln 
is not so important as the fact that 
the plant consists of building or build
ings. Anyone interested in buildings 
as arc all macaroni-noodle manu!ac
turen, will be interested in low-cost 
and b~ttcr tyPe roofing, 3!1. discussed 
hereWith. 

Paper, fclt, fabric, metal roofs, con
crete roofs. composition rools .. · and 
other types become udcad" so to 
speak. When they become dead, the 
average engineer thinks of calling in a 
roofing contractor and Ilutting on a 
new tar and gravd roof, a roof coat
ing or putting cotton fabric plus a 
roof cement on top. These are the 
conventional ways of handling rools. 

Few engineers gh'e much thought 
to roof coatings in spite of the fact 
that you may eel into a low melting 
point tar. to an asphalt which has a 
melting point entirdy too high and 
will ~adily crack in the cold tempera· 
lure.i. Our laboratory has proven to 
our satisfaction that there is no roof
ing material which wilt do a perfect 
job under every condition. However. 
we have lcanted that we can m;l;!(e a 
very simple separation which will de
crease the cost of maintenance oi 
rooh providing a more pennanent job 
and enabling the engineer to make his 
dc<:ision quickly, logically and conclu
sively with full confidence of the 
greatest economy to his company. 

You separnte rooh into hard sur
faced ones nnd soft surfaced ones. 
Hard surfaced roofs include all types 
of metal rooh, concrete rools, etc. 
Soft surfaced rools include paper, 
felt and fabric. 

Inasmuch as mdal :lOti hard sur
faced roofs absorb much more heat 
and yet do not permit penetrntion of 
soft materials, it is illoJ.:ical to 
use a low melting poiltt dissolved as
phalt or a tar on them. Neither of 
these would be economical because 
they would not last. It has been 
learned that water prO\·e~~,.t! asphalts. 
retain their melting poillt. and, there
fore, arc much more iiatisfaclory on 
hard 'surfaced roofs. 

To the contrary of this. water pro
cessed asphalts do not have the pene-

o I - • 

tration value, as a result of ,which they 
will not renew Ihe life of old felts, 
papers and fabrics. ' Therdore, a dis
solved asphalt coating is the proper 
type of malerial for re\'iving an old 
felt paper or fabric roof and it af· 
fords the greatest economy. Inas
much as nearly any large manufactur
turer of standard roofing materials 
handles both types of products, any 
engineer has simplified his roof prob
lem, by tlCplaining to nearlr. any 
manufacturer exactl), what he (esires. 

Now, up to this point there is per
fect simplidty. The next problem 
arises where the roofing condit,ion 
scc,"s as though it may not be: satis
factory to use any roof coating with
out obtaining hetter protection . At It 
lower cost, than renewing the entire 
roof, most engineers are acquainted 
with the fact that they may use Cot
tem Fabric, cemented down with a 
roof coating and coated o,'er top. This 
provides an excellent Job and IS very 
economical. Cotton Fabric has a 
shrinkage of approximately 2 inches 
per square yard. The proper method 
of application is to cui the Cotton 
Fabne into four or six foot lengths, 
coat the roof, laying the Fabric aside 
and coat the fabric-place the coated 
side of the Fabric down on the coated 
roof. Following this, of course, you 

. coat over top of the Fabrie after you 
have lapped these joints approximate. 
Iy 4 inches or more to take care of 
the ~hrinkage involved in the Fabric 
while the roo f centent is setting. For 
greater «onomy, there is a new prod
uct on the market made and handled 
not only by ourselves. but by most 
other good roofing companies. This 
product is saturated Jute Fabric in
stead of Saturated Cotton Fabric. 

The greatest economy lies in the 
fact that Jute Fabric hal absolutely 
no shrinkage. You may coat any 
roof, by liimply rolling the Jute Fabric 
into the coating. withollt the oper.ltion 
01 cutting the Fabric, ,lnJ also elimi
mlting the operntion of coating the 
Fabric with cement; thus YOIl elimi
nate two operations and obtain a per
I« t job in addition to which you have 
simply installed a completcl)' new 
roof over the old one. 

Dy this method , a mnn will save 
Ie to 4c per sq. It. on his roofing 
maintenance. An added advantage is 
that the roof wm last indefinitely if 
it is coated with a low cost roof 
coating only about once. every five 
years. 

. . 

A Humanitarian Call 

Joi,. Ihl Rrd Cross 

The 1'111111101 Membership Roll Call 
by the American Red Cross opened 
on Annistice Day, November 11 , 
1939, and will continue to the cm\ 
of November, 

Little need be said about the fine 
. work that is being daM by this hu

manitarian o'l."anization, year in and 
year out. The present uncertainty of 
events is such that any day the Ret! 
Cross Olay be confronted by a task 
requiring every ounce of reserve en
ergy it has built up. So thi s organi
zation is asking the help of every 
macaroni-noodle manufacturcr, of ev· 
ery good-hearted Amerit.lr, in every 
line of business, profession or em· 
ploytnent. 

See to it that when the roll is com· 
pleted, your n a m e is listed amung 
those who stand ever-ready to support 
an organizatioQ like the Red Cross 
that knows neither race nor creed. 

Hearing on Macaroni 
Plant Noise 

Is a macaroni manufacturing planl 
in full operation too noisy and should 
it be dt'(larro a neighborhood nui· 
sance? 

That is the question that will ha\'e.' 
to be dl!ciJed by a Florida Circuil 

. Judge all complaint of a Florida resi· 
dent against a Florida macaroni fac
tory. 

Mrs. Gaetano Greco of T ampa , 
Florida. rtCently petitioned Judge 
Parks for an injunction to compel the 
Ferlita Macaroni ColtJpany of West 

. Tampa to cl!asc operating its machines 
during llpec:ified hours, charging that 
the "elt!drie generator shakes win
dows and keeps people awake." 

As a result of the ' pctition, Judge 
Parks visi'ed the plant last August to 
make a. personal investigation and 

" 
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Quality Uniformity Service 
You Can Depend On These When You Use 

CAPITAL A I A No. 1 SEMOLINA 
CAPITAL FANCY DURUM PATENT FLOUR 

CAPITAL DURUM GRANULAR 
CAPITAL STANDARD DURUM FLOUR 

Each One a Quality Product 

l:APITAL FLOUR MILLS 
INL 

omc>:s 
CORN EXCHANCE BLDC. 

MINNEAPOUS. MINN. 

was to hold a final hC.lring in Novem
ber, after which he will decide on the 
merits of the petition. 

The case is of interest to nil manu
facturers 41S the granting of such all 
injunction may be a precedent that 
WIll prove hath troublesome anti 
costly. 

Manufacturer 
Recovering 

Guy M. Russell, president of thc 
McAlester Macarol11 Factory, Mc
Alester, Okla., who suffered a slight 
heart attack while walkil,lJ:" from his 
office to his he me last month, is reco\'
ering slowly after treatment s in 51. 
-Mary's Infirmary_ Mr. Russell has 
been the leading executi"e of his finn 
(or many years and the hea\'y de
mands on his time during the rt!cent 
improvement in the lI1acaroni troule 
brought about the condition from 
which he is happily recovering. 

Named Advertising 
Manager 

Mr. T. F. Dolan, prcsident of The 
Dobeckmul1 Compan)', 3301 Monroe 
Ave., CIl!vclnntl, Ohio, announces the 
appointment of John M. Cowan as 
Advertising and Promotion Mana~er. 

Mr. Cowan was formerly AtI,'er
.tising Mao.Jger of the "Cellophane" 

Division of E. J. tlu Pont de Nemours 
and Co. and was associated with du
Pont for the paf. ' '!iJ;ht years ill all· 
\'crtisin~ and prumotion. Before that 
he was in alh·crtisillJ;. sales allli pro-
1I\0tion wllrk fur the Ccrtain-teed 
Products Corporation of New Ynrk. 

The Dobeckmun Company are con
"ertcrs of "Cellophane" cellulose film 
in the foml of hags, sheets, lamina
tinn, cigar pouches. etc. 

Cellophane PriC'3S 
Reduced 

A (urther retill'. tion in the price of 
"Cellophane" ..:cllu\use film was re
centh' UlllltJ1111ccd hy E. J. dll Pont de 
~:eniours & Company, effective Octo
ber 30. 

This makes the Iwenlieth consecu
tive reducliun since ,Imnestic manu
facture of cellulose film \\' ,IS startl'll 
b)' du Pont ill 1924_ Th~ newl)· nn
nounced prirc of plaill (non-lTIoisture
Ilroo() "CeIlOlllJil IH;" is now only 12 
per ccnt of the original price and (If 
moisturcproof "Cellophanc" is only 
26 per cent of the o riginal figure . 

1)11 Pont offIcials, ill comlTlenting 
on the rcduction, slated present out
flut is at record figures and thc out
look for the future very promisini,:' 
based 011 cont inued expansion in the 
lise of "CeUol,hanc" in new as well 
as prese nt fields. 

MJIJ.S 

ST. PAUL. MINN. 

O. F. IIl'1'z, direClur uf sales, lIIade 
thc following' statement: 

"This twentieth consecutive rClluc
tinn in prke, initiated II" dl1 Pont 
since Ihc dOlllestic mauufacture of 
'Cellophane' started in 192-1, is m;ule 
possihle throu~h increascll usc of uur 
product !Jy our lIIany customers, in
\'(living a su\lslalltial number of new 
units released in 'Cclluphanc' this past 
year ami every e\,idenCL'-war or IIU 

war- of an inl."rcasill/: LlIIsiness in 
19--10. ~Ioi sturepru()f 'Cellophanc' 
shows Ihc g-reatest i1ll.:rease in lise 
amI the refnrc e.'arries the grcatest 
price rcductioll . 

"The CfIntinunus increase in the usc 
of 'Cellophalll!' from ycar tn year is 
II l1tlouhtedly tmceable III a /:rflwin/: 
prefc rcnce 1111 thc part of the huyill/: 
puhlie for prmhl\·ts clljuyiug the all
vantagcs uf CfUUp\Ch: visillility and / lOr 
sanitary prfltcclioll plus Ihc allded ai
tractioll whkh padw/:il1/: in 'Cel lu
phillie' alTonb." 

It is ill1crestin~ to Ilute liIal. ill the 
face flf risiuf,:" prict's flf \l1I1St COIII
IIltlllilil.'s 111111 ulalerials, acnll11llanil'II 
hy spec ulatifln :\1111 Illlubt of (ullin' 
prices, 1111: !Itt "mil Cfllll pany has Sl'CI! 
fit to reduce Ihl' pricc IIf a wit lc\y 
knowlI packaging- material dial to the 
1lIcrchamlisiu/: plans flf many jmlus
tri es. 
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Paul S. Willis Is Re-elected 
Paul S. Willis was re-e1ected Pres

ident of the Associated Grocery Man
ufacturers of America at an executive 
session of the Association on Novem
ber 1, 1939, the final day of AG~IA's 
31st annual convention at the Wal
dorf·Astoria. New York City. 

W. F. Mohan of the Scott Paper 
Company, Chester, Pa., was elected 
first vicc·president, A. W. Ramsdell 
of the Dorden Company, New York, 
was named second vicc-president. and 
Hart Johnston of the Wander Com
pany, Chicago, was elected third vice
president at the same session. H. R. . 
Drackctt of The Drnckctt Company, 
Cincinnati, was elected secretary. 

D. E. Snyder of tI ~ R. n. Davis 
Company, Hoboken. N. J.t was re
elected treasurer. R W. Moore was 
re--clectcd chainnan of the legislative 
committee and Robert F. Wilson was 
re-elected assistant secretary. 

Charles Wesley Dunn, New York 
lawycr, was re·elected general coun
sel of the Association. . . 

Eight men were elected to the 
AGMA Board of Directors to serve 
a tenn of three years. They are: 
Mark Upson, P.-octer &: Gamble Com
pany, Cincinnati; R. 1... James, Libby, 
McNeill & Liboy, Chicago: G. C. 
Pound, Kraft-Phenix Cheese Cor
por.1tion, Chicago: C. P. McCormick, 
McConnick and Company, Baltimore: 
Hanford Main, Loose-Wiles Biscuit 
Company, Long Island City, N. Y.: 
Earle J. Freeman, The Kellogg Com
panr., Battle Creek, Mich.: Roy Pratt, 
Cahfornia Packing Corporation, ~~n 
Fr.1ncisco: and John Menzies, Crosse 
and Blackwell, Baltimore. 

The following men continue as 
members of the Board of Directors: 
F. E. Barbour, Beech Nut Packing 
Company, Canajoharie, N. Y.; W. R. 
Barry, General Mill:>, !::::., Minne
apolis, Minn.: William H. Gamble, 
Com Products Refining Company, 
New York City: L. J. Gumpert, D. 
T. Rahbitt, Inc., New York City: 

Austin Igleheart, General Foods business in stale or any political sub
Corporation, New York City: O. E. division thereof, particularly those 
Jt'ltlo;S, Swift and Company, Chicago: taxes and/or fees imposed by govcm. 
F. K. Montgomery, National Biscuit mental bodies in such manner as to 
Company, New York City: D. C. place a burden on interstate COlli. 

Ohlandt, Grocery Store Products mcrce and increase the cost of dis· 
Company, New York City: Traver .. tribution of the products of the in
Smith, Standard nrands, Inc., New' dustry and the price to the ultimate 
York City; William A. Dolan, WiI- consumer." 
bert Products Company, New York Other resolutions adopted werc: 
City; William H. Duff II, P. Duff and "Resolved, that the Association co· 
Son~, Pittsburgh, Pa.; Frank Gerber, operate with the Secretary or Agri
Gerber Products Company, Fremont, culture in procuring such compliance 
Mich. j W. Heckman, Welch Gr.1pe with the new Federal Food, Drug 
Juice Company, Wellotfield, N. Y.: and Cosmetic Act of 1938 as will 
French Jenkins, LaChoy Food Prod· promote the best interests of the pub. 
ucts, Inc., Detroit, Mich.: W. D. Mc- lie, consumers in general, and the 
Kenzie, Quaker Oats Company, Chi- members of the Industry: and be it 
cago; Henry Mueller, C. F. Mueller further resolved, thafthe Association 
Com~ny, Jersey City, N. J.: and support a program having for it s pur
Wilham Redfield, Hills nros. Com- pose the enactment by the several 
piHly, New York City. states of food, drug and cosmetic 

Any unwarranted increase in Ilrice~ acts which confonn with the Federal 
under present or prospective unset- Food, Drug and Cosmetic Act of 
tied world conditions was opposed. in 1938." 
a resolution which reads: "Resolved, that the Association and 

uResolved, that the following ,tate- . the members thertof continue their 
ment be and the . same is hereby efforts to improve the quality stand
adopted as setting Corth the policy ards of the products by its member:l, 
of the' Association 'with respect to develop said products by scientific and 
prices under present disturbed ceo· market research, technical research 
nomic and political conditions: and experimentation for the purpose 

"The members of the Association of increasing the food and dietetic 
oppose any unwarranted increase. in values thertof, nnd effecting" maxi
pnces under present or prospectl\'e mum volume of production and dis
unsettled world conditions and do tributiOI1 or these products." 
hereby maintain prices should be "Resolvcd, that the Association, 
equitably related in each inst;luce to through its Consumer Relations Com
productIon costs. The members of mittee, aC1uaint the cOllsumer and the 
the Association unanimously disap- public at ar~e with the work of the 
prO\ c: using the conditions resultiog Association, the activities of its I~cm
{10m the present crisis in word af- hers and take suitable action to COUll
;.i rs to extract unjustifiable prices teract the adverse and c!~stnlctive 

from the American consumer." forces which disseminate false or mis-
Opposition to the pernicious sprtl.d leading infnnnation about the IltlN.l· 

of license and registration taxes was ucts manufactur~d by members of the 
expressed in another resolution, which Industry." 
reads: 

IOResolfed, that the Association op· nrHt wiil shortly regain its high 
pose the pernicious spread of iirense , rating as a virtue. 
and registration taxe's and/or lees im- _____ _ 
posed on manufacturers and/or dis- The way to put onc's self in a mood 
tributors (or the privilege of doing (or work is to get to work. 

DONT JUDGE A TURKEY BY ITS FlAtHERSI 
Uk.wis. don't Judge a Die by ita supertidal appearanee. They may all look allke on the outside, bul remember 

ita the stuft·in 'at counts. AaJc: 

F. MALDARI .& BROS., INC. 

178·180 Grand Street New York, New York. 
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How to Buy. Sell 
and Bum Coal 

B~ ThomCII A. Manh 

Mr. Marsh is known and recognizcd 
a's an authority on fuels, (umaccs, 
stokers and combustion. His broad 
experience embraces actual tests and 
operation as well as design or pr.1C· 
tieally all types of fuel burning 
equipment from central station equip· 
ment to small domestic units. He 
has been granted numerous patents 
on stoker design and has contrihute.! 
much to the present literature on 
combustion. Mr. Marsh tells in clear 
and non·technicallangllage, gh·ing ex· 
amples and reasons: 

How to select coal (or manufactur· 

ing plants, (ur commercial heating 
plants and even for residential use i 

How to cut fuel hills; 
How to stop smoke: 
How to increase efficiellcy; 
How to increase stcam outpUI: 
How to size stoker coal; 
How to "read fires." 
How to "shoot trouble" nil wal and 

stokers. 
One section is a complete schematic 

analysis o f CAUSES AND HEM
EDIES of scores of fuel·lmming dif· 
ficulties, or great \'alue to service engi· 
neers on fuels or stokers or as a 
manua! ror operating engineers. 

This book is a valuable aid 10 hu)'
ers of coal for actual usagc or for 
resale. Anyone having to do with 
actual coal burning Or stokers will 
naturally use it (or refercnce 011 sen '-

October Flour Output Slips 950,000 Bbls. Under 
Previous Month's 100Year High 

As rcportcd to Tilt Nor/hwuU,,, Milltr by mills WhOliC lolal production relHurnts 
about M per cmt of the national oulpul, 6,381~ bbls of flour wne produwl In Oclobf:r. 
The previous month', oulpul, the hiRhut for any month in 10 )'UU, wu 7,33O,()~ !1M!. 
Thus production declined about 950.000 I,M, during the month of October. 

Nevertheless, {kteber's figure i, tittle diffrrrnt (rom 6.418,458 bbls, the total of October, 
1938. The month's outPllt two and thrre Ye3r1 3g0, rcs l~ctivcly, was 6.121\307 bbls anti 
6,058,2JO bbl.. Hard winter wheat mill. of Ihe Southwu t losl abolll 327,405 bbl, in 
production during the momh, and northwestern spring wheat mill. ,tiJlPCd 242,580 bbls 
under the p~viou. monlh', productiun. Produclion b)' DllfTalo mill. dcclinrd 55.810 bbk 

Following il .a detailed lable Iho~'inR October Jlroduction by producinR Itrtionl: 
TOTAL MONTHLY nOUR PDODUCTION 

Output rCJ'Orted to Tltt Norlhu,tJltm Alil/tr, in barrels. by I1lit1S reprurnting 6-1 per 
c~t of the •. otat flour production of tile United Slalu: 

PrrvioUI r---Oclu!)(J---o\ 
October, t9J9 monlh 19j8 19J7 19J6 

Northwest ......••.................. 1,514,326 1,756.908 1,5JO.(l~ 1,446,405 1,.Q5,2BO 
Soulhwell • ...... •................ .. 2.Jl.1,965 2.Y:iZ,37Z 2,249,956 2.271.176 2,332.611 
Buffato . . •. . .. ... ..•... .... ....... . . l ,mi,61U 1,fW"12,491 1,00R,030 95J.680 8W,~ 
Central Wcll-Uttern Div. .... . ..... 487,7M 568,248 52R.490 lJ,II,753 316.562 

WUlcrn Division ... ............. 295,816 380.710 326.815 298,9-13 285.622 
Seulhe:..,1 . • .. . .•. . ............. . .... IJt.217 2OO,JJO .H6,597 JIO,856 329.6-19 
Pacific: Colosi..... . .. ........ . ...... . 610,967 698,924 4J8.Sffi Sffi,4~ Sffi,42..J 

Tolal • •. •. . ... . ..... . .... . .. .... 6.JIoll,6ID 7.33O.0U 6.4-If\-I58 (,.128,307 6.058,2.10 

-
Manufadurers AHention PRICE and QUALITY 

U you have a full Une and can PRINTING 
meet prle ... I can guaranlee 10 LeUerheacb, E"\vetopn, Bill· 
get the buain ... in Now Eng· hoacb, elc .. at ~l,~~' {er 1.000. 

land OD Fi •• (5 r.) CommluiOD Your Buaino .. GARDS-6Sc. 
-.. Ad.u.- Send aample oj your pre.ent 

"CBM" 
printing Jor prico. 

COle 01 The MacCU'OtU Journal NICHOLS and COMPANY 
Iruldwood. Dllnobl ~ng.lon. Qeorvla 

ict.·. " trouhle !>lu,~,tinJ.:" ami flllllbllStill11 
work. I • 

. SillJ.:le (opie~ $1.00, 10 tn 24 cOJlie~ 
9(k; 2S or more wpics SOl' each, in· 
cludiuJ.: U. S. postagc. Address 
THo~rAS A. ~IARSH, %2~ Kcn
wootl Avelluc, Chicago. 111. 

Would Extend
Macaroni Shipments 

Authorization to extend the trnll~
portation of macaroni and macaroni 
products in the statcs nf "emlsyl· 
\'ania, New Jerscy, New York, Con· 
necticut and Rhude Island bctwcen 
Lebanon, ra., and New Ha\'ell, 
Conn., o\"cr irregular routes has becn 
askclt in a petition filed hy Anlonio 
Spina, 200 S. Third st.. iu a petition 
filed with the Interstate Cnl1lT1ler(c 
Commission. 

M. n. Driscoll. conunission ex
a miner, planned to conduct a hearing 
in thc Adelphia Hotel, Philadelphia, 
l'\O\'cmher 7 at JO a. 111 ., rCIKlrts a 
recent issuc u( the Reading, Pa .. 
Tilllr.f. 

National Cereal 
Product. Labaratorl.1 

lI.alamla. 1L Jacob,. Director 
Consulting and analytical 
chemls!. 3pecil.!lizing in all 
matters involving tho exam
Ination, production and la
beling of Macaroni and 
Noodle Products. 

Llborltorr-No. 30 P,OIII BL, f.,ooIII,II, N. Y. 

Orr.m-'t.~. ~o~:'i~.c:~r\i.;;;.~~~kl~i,O~: 
D. C. 

B,oolol,,, 'Pho!!" 
CUmbu!llId 6-2141 
TRIaIl'!' S.UI4 

Wllhl"'~~a!' c. 
REpublic JDst 
ADlml IOU 

"CHEESE" 
The manulacture and dlltrlbullon 01 

italian type ot chouo II our bualnllll. 
GRATED CHEESE III ou, IIpociahy. 

Aro you ulIlng. or planning 10 UIO. 

graled Chllllill In onll way or anothor 
In your productl? II you 0:0. you owo 
11 10 youJllI1I 10 wrllll 10 OUf hoad· 
qurulllr.. Wo may havo Information 
which would Intorosl you. 

Quallly and prlco wtll mOil I your ro· 
qulrcmlln!s. 

STELLA CHEESE CO. 

e5l W.'I Randolph at. ChIcago. 111. 

- Macaroni Boxes 0/ Wood Our Specialty -
KANSAS CITY SnOOK A lUANlJFACTUDING CO. 

Wilson. Arkansas 
Sales AgenC-A. B. Shearon. ltlarked Tree. Arkansos 

. i· 
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Servic:e to Members 
Labeling Advice 

Director or Research, n. R. Jacobs, . 
in answer to many inquiries concern
ing the "ingredient labeling require
ments of the new Food, Drug and 
Cosmetic Act," issued a bulletin to 
the membership giving some timely 
and pertinent information with resF.t 
to the provisions of the law that vllal
ly affect Macaroni-Noodle manufac
turers. 

He advises on the products that 
must bear labels with statements of 
contents and which do not. He 
(urther instructs members on the or
der in which the various tenns must 
appear on a legal label. 

WID AUend Facl·Flnding Hearing 
In n bulletin to members of the 

National Macaroni Manufacturers 
Association, D. R. Jacobs, Director of 
Research, advises that he will fully 

represent them and the AS50ciation 
at the fact-finding conference called 
by the Federnl Food Siandards Com· 
mittee II} consider bases on which to 
develop reasonable and rrnclical "de(· 
initions of standard am identity." In 
company with Past President, Philip 
R. Winebrener of Philadelphia. Pa., 
he will aUend the meeting in Wash
inJ.,rton, No\'ember 8, and present such 
in!onnation as the committee or See
retary of Agriculture may desire. 

New Proc ..... g Tax (1) 
Is the Macaroni Industry to be sub

jected to another experiment in the 
foml of a new processing tax on 
semolina. farina and flour? 

Is it true that danger lurks ahead 
and that stich a tax is to be recom
mended under disguise? 

This matter was called to the at
tention of the Members of the Na
tional Association in a special Dulldin 
(rom the office of the Secretary. It 
explained the cooperative nction bein~ 
taken to guard against the P.1SS.'~ of 
such obnoxious legislation by Con
gress. 

30c and 42 HOUri 
Association mcmbers were remind

ed of the increase in hourly wages 
and tht" reduction of the work week 
that anlomMicalh' became effective on 
October 24, 1939. 

EfT«tive that date the minimum 
wagcl' to be p.litl any but "speciallv 
exempted employees" is now 30 cents 
l>cr 110ur ; Ihe maximum work week 
is hut 42 hours, wilh time and a half 
(or o\'ertime. 

Mld·year Meetlug Planned 
Official notice of the date and place 

of the Mid-Year meeting of the As
sociation in Chicago was sent memo 
bers (rom the office of the Secretary. 
Also waming that out-of·town manu
facturers and allieds make room res
en'ations early as practically every 
hotd room in Chicago will be reserved 
for .he thousands that annually at
tend the Can n e r s Convention. ' the 
General Grocery Conference and the 
meetings of organizations similar to 
the one annually spon50red bv the 
National Macaroni Manufacturers 
Associatinn. Non-members interested 
in the organization's weJ(are will also 
be invited and welcome. 

Maca:roDl-Noodle W .. k 
Preliminary report on l)romotional 

efforts of The National Macaroni In
stitute and cooperating members was 
made by the Director with promise of 

NATIONAL 
JOLIET 

MERCANTILE COllECTION:; 
. OFl'ICIAL 

RURUUlTATIVU 
'OR 

N. M. M. A. 
WRITE-

For BuD.tint of Claim. Placed 
by the IndUilry. 
For Pad of ServIce FOImI and 
InformatioQ about our Proc.dUreL 

CREDITORS SERVICE TRUST CO. 
T,ler DultdIn. 

LOUISVILLE KENnlCKY 

CLASSIFIED ADV'ElmSEMElfTB 

FOR SALE-lo,llD Wood Dowels. 54·x "1-' Samples 011 requelt. CCM. c/o 
~ acaronl Journat, lI~itlwood. 111. 

WANTED-Ulfil Hydraulic Maaroni 
rreu and Kne:ulcr In good condition. rn
lonalily rriced. J. W. Ltwis, P.O. Box 
1991. Stockton, Calif. 

a more complete report when returns 
are all received. Many took the full
est possible advantage of the oppor

. tunity to celebrate the national week 
very profitably. Did you? 

Any man can po/.,ui;:te his world 
with courteous pcop e by bcini{ cour
teous. 

11 takes good wages to generate 
public buying power. 

OptimlJltic 
The dar's neW3 fairly .. racklcs with 

items telltng of how business is gain
ing throughout the country. A good 
deal of thi ll optimism is due 10 the 
expectation that the country is enler
ing on a war boom. Don't get ex
cited and alub your toe 011 expecta
tions to get rich quick: 

We bave lolnd the infutation problem (or lOme of lb.e iargHt maearoni factori .. I.a tho MidwelL 
W. ean help you lOin your problem. CoDl~I . ua without obUgatioD. 

INDUSTRIAL FUMIGANT COMPANY, INCORPORATED 
21"10 West 35th Street, Chicago Membeu· Chi~ago Chamber of.Commerce 

" 
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qUAl.lTY SEIUOI.INA 

DURAMBER 
EXTRA FANCY 

NO. 1 SEMOLINA 

• • • 
IMPERIA 

SPECIAL 

NO. 1 SEMOLINA 

• • • 
FANCY 

.IJLJ1LUM PATENT 
• • • 

illUDEIl MILLING nt. 
DAILY CAPAc:JTY-2.000 BARRELS 

E~clu.ltlfJ lJurum MlllerlJ 
J. P. DI'II.II~. 

P,,,U",I Minneapolis E. J. Tuow,," 
JIlt, Pu,. 6- G,,,' j "'pr. 

SPEAKING OF 
SAVING . .. 

IF YOU ARE llAND IVRAPPING 
IVITll CELLOPllANE 

HeRE YOII .n lhe 1'01011 C.liO). 
phi", Sh',II" •• nd Su,kl". W •. 
chi", Ih.1 .lIlo .... llnlly Cilil folio 
01 nlloph.n, InlO .hull ond IlIckl 
Ih,m 10, lin. It Ilk" roll. Irom 

2" to 1." wide .,,01 .-\11 
CIII I,,, , tho Irom 1" 10 2.... No OpU.IO. I. n. 
qlllrtd . ' . ' Iwltch flap. 
muhl", whe" It II lill,d 
with .hUII . 

Por Ullin, '0 n,I"., with pIIM.d. 
mltt.hll •• " I>I.u"c Ey, "tllcb
mini I, IlIlnl.h.d. 

Why "D' .nc IS to 21!'. br pureh .. ln, uHoph.", In IOU, .,,01 cut YOIOI own 
1:-'111., W,lli lor compl". In[ormatlo" 0" Ihll 1"lIp,,,aln. IIIHr .lIlomll!c 
m"hln.. No obll,.tlon. 

PETERS MACHINERY CO. 
4700 Ravenswood Ave. Chicago. III. 

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

Renowned Manufacturer. 
OF 

MACARONI-NOODLE DRYERS 

ONLY! 
The Only Firm Specializing In Alimentary Paste Dryers 

THE ONLY SYSTEM KNOWN TO BE SPACE-TIME-LABOR SAVING 
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION 



OUR PURPOSE, OUR OWN PAGE OUR MOTTO, 
EDUCATE FI"t·· 

ELEVATE National Macaroni Manufacturers INDUSTRY 

- Association -
ORGANIZE 

LocIU and Sectional Macaroni clubs T .... " .. 
HARMONIZE MANUFACTURER 

OFFICERS AND DIRECTORS 11J9./l1(J 
J. n. DIA.wOH~ Pl"ldddt ••• " .................... . . . .... Gooch Food PnNhIc.t. Co.\ UaODbI, H,,",. 

~ J. c~ E06 Viet Pr, d ... I .... .. ...... LaPn ... u W.cuoal Cor1J., C., .. dln u'o Pa. 
• R. HE RENER. AdriMf .... . ii .... .... Knlnllll "I(&f'(IaltJ:e.. £ldldclph'H Pa. 

. ~. t. b~Cff,rt ~~J'r.~;:~.::::::::::::::::~ .. ~:~ ..... ~hral'r~ IllillJi 
Sam ATflUl, V. Artllll • SOSIl, lae., Nl:lnutowD, Pa. ~':k y~~~~l~=~~ ~ JfL,,"cku Co., D ..... port. la .... a: E: B:;\:~.~~J6io8~ C.~t~~1 ~r;p~IJ~ Wllhi. . I .. So 1:\:1110, Fillit Wlc_rolll ~. St. l.oull, W~ 
Eo D, Rocco. Siln bi •• o WlurOlll MiG. Co.

d 
lac., 51 .. Dltro. Calli. r. J. VI. 110. ittlltllck,. Mac.toIIl Co.. lae., ~ "IUt, It,. 

~I~,~ri!~~ ~~dG8:- :::t~1 c:a. stea~!lLllo. ~lM~ ~Dl~d:, W~!~J!~~~i~"9.t:u.f~~ .. Obl~ 
Eo RoaaoaJ. If., RollaOa.I a.car", Co., ~-.., LotI. lel.lld Ct" H. Y. tlllkA. %_1110, :n •. Mlallllc ."cal'lll:ll Co"ll1t., La. h l .. d Cil,. H. Y. 

The Secretary's Message 

• 
Secretary Warns Industry 

A Proc:eu!Dg Tax In DIsguIM 

, 
A DuUeti" issued by the Millers' N,.tional Federation, though directed to the flour-milling industry, bears 

a message of the utmost importance !o manufacturers of Macaroni Products. It describes a mutual prob
lem-a processing tax on wheat prod.:scts camouflaged under the na.me .of Wheat Certificate Allohnent Plan. 

The plan is already embodied in the Wheeler Rill-S. 2395, now pending in Congrtss. It provides for 
a tax which may amount to $2.00 or more per barrel on flour, semolina and fftrina. It has gained consider
able support in and out of Congress. It is rCl)()rtcd that the Department of Agriculture is seriously consid
ering supporting this plan, say. a special bullelm to the members of the National Associatiun dated Oct. 24, 
1939. 

TItis threatened legislation should be most seriously considered. It should not be dismissed lightly with 
the thought that such a tax is inevitable and therefore useless to resist. Prompt and persistent protective 
mo\'es should be made without delay. . 

The MiIleu' National Federation is preparing a definite program of aciion to be inaugurated at the proper 
time. The National Association has pledged its fullest cooperation in combating the tax. It advises all inter· 
estell manuracturers to take ~he lollowing steps: . 

(I)-Relate immediately the . effects. ()f the bill io. your .own company-assemble the factual data on reduction 
in plant output, curtailment . of purchases of raw materials; loss of employment, etc., anLl communicate 
your "iews to those Senators and Con~ressmen with whom you are personally acquainted. 

(2)-Promotc discussion of the pl~n among loCal consumer, business and farm groups to acquaint them· with 
the provisions and effects, bringing their attention to increased food (osts, reduction of employment, 
injury to home industry, reduction of consumption, that will. result. 

(3)-l..ocal newspaper editor should be fully infonned regarding the plan so he may adequately rd ect 
through his columns the local opinion. He's vitally interested in his community. 

(4)-Support the National Association, of which all macaroni-noodle manufacturers should be a proud part, 
fully in this and othe r prospective promotional activities aimed at the indust ry's general welfare. . 

Tell the National Association your views and suggestions. Tell non-member manulacturers what the 
Associat ion is doing. Get them to coOperate. We will keep you informed on all new developments. Let's 
fight 1 '. 

M. J. DoNNA, Stc~tl.ry N.M.M.A. 

FOR THE MACARONI OF TOMORROW 

An Original Type af Cantlnuous Automatic Macaroni Press 

Has No Piston. No Cylinder. No Screw. No Worm 

Oporlilion III 11m· 
pia III II IIppoali. 

II II rollin; proc· 
011: will work wllh 
loll or firm dllugh. 

Suitllbl. lor Ihorl 
and long goodl. 

Producing 1200 poundl per hllur 01 .. coll.nt product. gold.n y.lIow In color. glllilY .mllolh 
lInllb. Ilrong In Intul" fr •• (rom Ipol. and 111.alta. 

For Details Write to 

CLERMONT MACHINE COMPANY, INC. 
2.68 Wallabaut Stroet Brooklyn. New York 



KEEP HOUSEWIVES ASKING 
FOR YOUR PRODUCT 

WHEN women start specifying the same brand 

each time, sales zoom upward. Women do 

this when they discover that your product is 

packed witb. flavor and quality. 

WISE egg lloodle and macaroni manufacturers 

... men who can't risk the reputation of tt ~ir 

product on cbeap Semolina or Durum products 

... know that consistent use of the Pillsbury line 

is "quality insurance." 

DON'T take cha~ces. Use Pillsbury's complete 

line and assure yourself of more repeat sales. 

Pillsbury's Best No.1 Semolina 

Pillsbury's Best Du:rum Fancy Patent 

Pillsbury's Durum Granular 

Pillsbury's Durmaleno Patent Flour 


