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The Park Central, New York City where Macaroni-
Noodle Manufacturers and Allieds will meet June 26
and 27, 1939 for the Industry’s Thirty-Sixth consecu-
tive. annual Conference.
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A HONTHI-Y PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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WHEN YOU VISIT THE NEW YORE WORLD'S FAIR
We Juoite l[ou
To Make Our O“ices (-]ou'z Heaaquafzfe'zs

E'LL WELCOME an opportunity to serve you during your visit

to the New York World's Fair, The use of our new offices,
mailing address, telephone number, and the friendly coGperation
of our organization are at your command. if you do not have hotel
reservations or if accommodations are difficult to secure, this service
should prove doubly helpful.

Only x 15-minute ride by automobile covers the distance belween
our plant and Times Square. Regular plane service is also avail-
able direct to the Fair Grounds. Our address is 1811 Bergen Tum-
pike, North Bergen, N. ]. . . . Telephone number, Union 7-6540.
Better putl them in your notebook and tell your friends and business
acquaintances thatl here’s the place through which you can be
reached at any time of the day. You'll also be interested in seeing
this remarkable new plant . . . how your carlons and labels are
produced by the most modemn and economical methods. A cordial
welcome awaits you.

1898 * Celebrating 41 Yearsof Packaging Service *1939
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ROSSOTTI LITHOGRAPHING COMPANY,
Main Oé&ice and Plant  «  North Be’tgeu, New d(te&,set,

BRANCH SALES OFFICES IN PRINCIPAL CITIES
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PACKAGING HEADQUARTERS FOR THE FOOD TRADES I

Tentative Program

1939 Macaroni Industry Conference

The Park Central Hotel, New York City, June 26 and 27

(All Convention Sessions in the Tower Club)

MONDAY, JUNE 26
Morning Session

9:00 A M.—Reg'stration (usual fee)
10:00 A.M.—Convention's formal opening,
—DBoard Chairman, . R. Winebrener, pre-
siding.
—\Welcome and Responses.
—Reports:
—Credential Committee.
—Program Committee,

—Appointment of Convention and Special
Committees.

—Reports of Officers:

—I". R. Winebiener Chairman of the
Board.

—Lester 5. Dame, Fresident.

—M. J. Donna, Secretary and Treas-
urer.

—RB. R. Jacob:. Dircctar of Pesearch

—Announcements and Luncheon Adjourn-
ment.

12:15 P.M.—Past Presidents Honorary Luncheon.

Afternoon Session

2.00 P.M.—Convention reconvenes.
—Reports on Association Activities:

—Trade Practice Rules Enforcement

under the Federal Trade Commission,

—The National Macaroni Institute's
Publicity and Promotional Work.

—Our Official Organ,—The Macaroni
Journal.

—Committee Meetings and Round Table
Conferences.

5:00 P.M.—Adjournment.

TUESDAY, JUNE 27
Morning Session

9:30 AM—Call to Order— Chairman Winehrener,
presiding,

Committee Reports:
—Auditing.
~Resolutions,
~—Special.

Open Forum for discussion of the Label-
ing and other provisions of the New
Food and Drugs Law.

—Annual Election.
—Report of Auditing Committee,
—Election of Directors,

—TRepart of Future Activities Committer.
12:30 M —TLuncheon Ndjournment,

Afternoon Session

2:00 M. —Consideration of recommendations of the
Committee on Association's Future Ac-
tivities,

Action thereom.

-~ New Dlnsiness,
General Discussion,
Final adjournment,

A4:00 M. —Organization Meeting of 1936-19490 Roard
of Directors.

Evening

7:30 P.ML— Annual Entertainment  and
Dance.

Cocoanut Grove— 'ark Central

Dinner,

WEDNESDAY, JUNE 28
Macaroni-Noodle Manufacturers” Day at Now York
World's Fair.

Note: This program is subject to such changes as
developments may necessitate hefore the prnting of
the official program.

Plan a Two-In-One trip to New York the week of June 25. Attend the
@ Macaroni Conference June 26 and 27 and take part in National Macaroni- ®
Noodle Manufacturers' Day at the New York Fair, June 28, 1939,
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The Convention and the Fair

There is hardly a person in the United States who has
reached the age of reason who does not have a longing
to visit the New York World's Fair or the San Francisco
Exposition this year.

He anticipates the pleasure of studying the latest in-
ventions exhibited in these modern fairs, of seeing the
latest thing in lighting, in communication, in transporta-
tion, in art, in home planning and in thousands of other
things that can be seen there, all of which make for edu-
cation and enjoyment—make life worth living.

He will plan and scheme, skimp and save, and prac-
;lculrl unusual sacrifices to insure a trip to the fair before
Talls

Recognizing this national longing and believing that it
exists also among the macaroni-noodle manufacturing
fraternity, the sponsors of the 1939 conference of the
Macaroni Industry selected New York City as the scene
of the thirty-fifth annual convention of the National
Macaroni Manufacturers Association. This was done in
the hope that members of the Industry and their friends
will so time their trip to the New York World's Fair as
to coincide with the dates of this very important conven-
tion,

Every progressive macaroni-noodle manufacturer has
a natural, personal interest in the plans for this year's
conference of manufacturers, durum millers, purveyors
of plant accessories and machine builders because they
rightfully anticipate a convention program that will be
helpful, ‘educational and promotional. They more than
ever hope that discussions will throw light on the many
problems that confront the trade and which must be
solved if the operator is to continue running his plant on
a profitable basis under the rapidly and radically chang-
ing conditions that confront industry and business in
this country.

By timing his inevitable trip to the New York World's
Fair so as to take in the indusiry’s convention at the
same time, the ~anufacturer and allieds will not only be
practicing the necessary ecconomy but will be showing
good judgment for which there is equally a great need.

The Macaroni-Noodle Industry convention will be held
in New York City, June 26 and 27, 1939. National Mac-
aroni-Noodle Manufacturers' day at the New York
Vorld's Fair will be observed on June 28, as officially
designated by the fair officials, To commemorate hoth
events, a special program of more than ordinary merit
has been prepnrmB The convention itself will be direct-
ly beneficial to the manufacturers and friends who par-
ticipate therein, Macaroni-Noodle Day at what is prob-
ably the biggest fair ever held, will be beneficial in pub-
licizing vur industry and its fine products that should be-
come greater daily favorites in millions of new American
homes where they are ulter strangers or merely occa-
sional visitors,

The business sessions of this year's convention will

deal with the most important of the many problems that
have a bearing on the present and the future of the in-
dustry and of the individual manufacturer. Today's
needs and tomorrow's requirements will be given equal
consideration by the program builders,

For more than a generation the National Macaroni
Manufacturers Association has been serving the trade
cffectively and constructively.  Manufacturers have
shown varying concern in the organization's welfare, de-
pending on their current position and needs. All in all
there has been a very friendly feeling towards the Na-
tional Association among the leaders in the trade, It de-
serves even greater support because of the fine purpose to
which it is dedicated.

The convention in New York City, June 26 and 27,
will mark the thirty-fifth consecutive annual conference
of the macaroni industry in this country. During its
years of existence, the National Association has seen
some great changes in manufacture and distribution.
Manufacturers have enjoyed good times with all the con-
scquential pleasures; also some lean years when it was
a question of life or death. There were years when op-
erators were generous in their support of the Association ;
other it was almost forgotten. But the National
Ass. . carried on!

the National Association has striven to occupy the
position of leadership, particularly in times of emergen-
cies. It has always served as a nucleus around which
the industry might rally when conditions called for ag-
gressive and coordinated action. Perhaps no manufac-
turer uses all of the Association’s services to the extent
possible, but practically all of the trade, even the non-
members, find occasion to make a limited use of the
services which the National Association is constantly
providing.

The current problems of the Industry are of grave
concern to every manufacturer, however large or small
and wherever located. Also to every allied who sclls or
hopes to sell material, equipment or service ‘¢ this trade,
There is a common interest between manufacturers and
between them and the allieds that shoula encourage
greater cooperative action. Around this thint:ing will be
built the program for the business sessions of the 1939
convention,

On the social side, there will be the usual features
with Macaroni-Noodle Manufacturers’ Day at the Fair
as an added attraction. The ladies and the entire family
will be given every consideration in the entertainment
plans now being developed.

It is highly recommended that members of this indus-
try and their friends plan a business vacation the last
week in June. The convention will be the business end
of the vacation and the fair will provide nccessary
enlightenment and pleasure. The National Association
carries onl ™




What! Another Processing Tax?

By Lester S. Dame, President, NM.M.A,

Representative Hope of Kansas in-
troduced the following bill—H. R.
3586—which was referred to the
Committee on Ways and Means, in
the House of Representatives, to pro-
vide for tariff-equalization fees on
the manufacturing of cotton, synthet-
ic fibers, wheat, rice, cotton, and field
corn. No action has yet been report-
ed on the bill which provides for the
following:

“There is hereby imposed on the
manufacturing of wheat a tariff equal-
ization fee at the following rates to
be paid by the manufacturer,

Cents
per pound
nf article
roduced

(a) Where the manufactuwin
involves cracking or grind-
ing of the wheat:

Whole wheat and graham
flour ......... Bt e 04
All flour (except whole
wheat and graham), includ-
ing biscuit flour, self-rising
flour, phosphated flour, and
the products known as first
clears, sccond clears, and
low grades, regardless of

ash content......oivveunns 0.5
Semolina and farina....... 0.5
Prepared flours:
Doughnut ............. 03
Pancake «ovvvvionns T 1

Pie crust...ccevneveess 03
All other prepared flours 0.5
All ground or cracked wheal
not in the form of flour and
not for feed purposes...... 0.4

(b) Where the manufacturing
does not involve cracking or
grinding the wheat (based
on the manufacturer’s pur-
chase weight with no deduc-
tion for screenings) ...... 03

In addition to any other tax or duty
imposed by law, tl?l'ere is hereby im-
osed a tax upon articles whoﬁ or
in chief value of cotton, synthetic
fibers, cotton and synthetic fibers,
rough rice, wheat, tobacco, or ficld
corn imported or brought into the
United States. The tax shall be an
amount equal to the amount of the
tariff-equalization fee which would
have been payable with respect to the
commodity or commodities irom which
such articles are processed if the

manufacturing of such commodity or’

commodities had occurred in the
United States at the time of importa-
tion: Provided, That in the case of
coiton products and articles the
amount of compensating tax payable

shall be det¢rmined on the basis of
the conversion factors and specific
rates of tax contained in section 10
(b) of this title,

“Such tax shall be levied, assessed,
collected, nnd paid in the ssme man-
ner as a duty imposed by the Tariff
Act of 1930, and shall be treated for
the purpose of all provisions of law
relating to the customs revenue as a
duty imposed by such Act, except
that for the purposes of sections 336
and 350 of such Act (the so-called
flexible tariff and trade-agreements
provisions ) such tax shall not be con-
sidered a duty or import restriction,
and except that no preference with
respect to such tax shall be accorded
any articles imported or brought into
the United States. The Commissioner
of Customs, with the approval of the
Secretary of the Treasury, shall pre-
scribe such regulations as may be
necessary for the collection of the
tax.

“All tixes collected under this sec-
tion upun articles coming from the
possessiuns of the United States to
which this title does not apply shall

not be covered into the general fund
of the Treasury of the United States
but shall be held as a separate fund
and paid into the treasury of the said
possessions, respectively, to be used
and expended by the governments
thereof for the benefit of agriculture.

“No tax under this section shall be
levied or collected upon any article
(except articles produced from wheat,
corn, or rice) wglcrc the dutiable val-
ue of the importation is $100 or less.
No tax under this section shall be lev-
ied or collected on any articles con-
tained in a single importation regard-
less of the gmiable value if the
amount of such tax on such importa-
tion would be $1 or less.

“The tariff-cqualization fees im-
posed by this title shall be collected
by the Bureau of Internal Revenue
under the direction of the Secretary
of the Trcasnrg; The tariff-equaliza-
tion fees shall be treated for the pur-
poses of all provisions of law relating
to internal revenue as internal reve-
nue excise tax. All fees collected
shall be paid into the Treasury of the
United States.”

This J’ear’s Crop of Durum

Whzt. will the 1939 Durum Har-
vest be? The answer to that question
is of vital interest to all manufactur-
ers of quality macaroni products and
to the millions of consumers that
show preference for high grade maca-
roui, spaghetti and egg noodles.

Wil lthe harvest be normal, above,
or sub-normal? Will it be of the
quality desired by the macaroni trade
of this country or will it be a com-
plete failure from every angle as was
the case scveral years ago?

Fealizing the interest on these
points, the Capital Flour Mills, Inc.,
Minueapolis, Minn., has resumed its
annual spring bulletins on the durum
crop conditions as they affect plant-
ing and early growth, The first bul-
letin dated April 21 gave early mois-
ture data and comments from gover:-
ment and private authorities as to the
progress of the 1939 durum wheat
crop which was then being planted.

“We are off to a later start this
spring compared with last year, with
cold freezing weather delaying field
work, ‘especially in the heavy durum
producing districts in North Dakota,"
says the bulletin. “Seeding operations
in. Sot*h Dakota should be well along
by 1L+ 2nd of this week and upwards
of 80 per cent completed.

“In North Dakota, seeding ranges
from 50 per cent completed in south-
ern districts down to 15 per cent com-
pleted in thc northern counties, Fa-
vorable weather conditions during the
next ten days should bring the seeding
well along tn all parts of the state.

“Surface moisture conditions are
spotted, with some areas in central
North Dakota needing moisture to
start the crop, but as a whole, so
far as durum is concerned, there is
sufficient moisture to start the crop,
and normal moisture during the grow-
ing period will bring the crop along.”

The bulletin carries A map show-
ing the principal durum areas, which
are located in Northwestern Minne-
sota and in Eastern North and South
Dakota. Also figures on acreage
planted and yields in the past few
years. For instance, there are figures
showing “intentions to plant durum
wheat"” which indicate that North Da-
kota is planning to seed 2,879 acres,
South Dakota 576 acres and Minne-
sota 90,

Later—The April 28 bulletin says
in part: Another weck of favorable
weather should see seeding of durum
practically completed which will get
the crop off to an average start, From
a few reports to date it appears that
durum acreage should = correspond
_with that planted last year,
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Rochester Selected as First Experi-
mental Food Stamp City

Secretary of Agriculturé Hen .
Wallace announced, April 18, I’ly939,
that Rochester, New York, will be the
first of a half-dozen cities in which
the new food stamp plan for distrib-
uting surpluses through the normal
channels of trade will be started. Ac-
tual operation of the plan is ex-
pected to begin in that City about the
middle of May.

The plan, which was announced
March 13 by the Deparment of Agri-
culture following unanimous endorse-
ment by the National Food and Gro-
cery Conference Committee, contem-
plates wider « nnsumption of surplus
farm products by increasing the pur-
chasing power of low-income &m-
ilies. Distribution of surpluses will
take place through wholesale and re-
tail grocery outlets in Rochester dur-
ing the experimental period of from
two to four months. Groce:sin Roch-
ester (population 330,000) have in-
dicated their willingness to push’ the
sales of surplus products to all con-
sumers under the plan. These in-
creased purchases, together with those
of the people eligible to use stamps,
are expected to give the farmer a
broader market for what he produces
and to stimulate business generally,

The regular program of the Fed-
eral Surplus Commodities Corpora-
tion, under which the Government
buys surplusses direct and donates
them to state welfare agencies for dis-
tribution for relief purposes, will be
continued for the prescnt in all areas
except Rochester and five other ex-
perimental cities yet to be named.

Two variations of the food stamp
plan, both of which are voluntary,
will be tried out in Rochester, it was
announced. Under one, WPA work-
ers may request that an amount equal
of $1 a week for each member of the
family be deducted from their wages.
Such workers will receive orange
stamps good for the purchase of any
food in an umount equal to that which
they have asked to be deducted. While
the $1 a week for each member of
the family would be the minimum
amount which could be obtained, such
workers will be eligible to obtain
orange stamps of a value up to ap-
proximately $1.50 a week for each
member of the family if they wish.
In addition, blue stamps, represent-
ing fifty per cent of the value of
the orange stamps issued to each per-
son, and good only for foods desig-
nated as surplus, will be given free.

The other plan makes the same
minimum of $1 in orange stamps and

maximum of about $1.50 in orange
stamps available for purchase by the
person receiving general relief, old
age assistance, aid to dependent chil-
dren, and aid to theblind. With every
one dollar purchase of orange stamps,
these eligible persons will receive free
fifty cents in blue stamps goed for
exchange for certain designated sur-
plus foods at any grocery store,

Arrangements are now being
worked out for redemption of the
stamps locally by grocers who ac-
cept them for food, The stamps will
be redeemed by the Government from
fuuds already available to the Fed-
eral Surplus Commedities Corpora-
tion. These are the same funds now
being used to purchase surplus com-
modities for donation to state welfare
agencies,

Stamp books, similar to those uscd
for postage stamps, and including
both erange and blue stamps in a ra-
tio of two to one, will be made avail-
able for purchase by eligible persons
in Rochester at places yet to be desig-
nated. The value of the orange
stamps in the book will range from
$2 to $10, While the surplus food
products, for which blue stamps will
be used, have not yet been officially
designated, some of those on the list
are expected to be the same as those
the Corporation has purchased and
distributed in the past. Those prob-
ably will include such commodities as
butter, grapcfruit, oranges, dried
fruits, beans, and eggs. Fresh vege-
tables might be added as thcy come
into surplus later during the ‘+2ason,

Mueller Co. Uses
Newspapers

. Newspapers will be used in carry-
ing the C, F. Mueller Company's
macaroni-spaghetti-cgg noodle story
this spring, reports the New York
Times in its issue of April 20.
Dropping radio, which it used last
year in conjunction with newspapers,
the C. F. Mueller Company, Jersey
City, N. J., makers of macaroni,
spaghetti and noodles  yesterday

Plan a Two-In-One trip to New
York the week of June 25. Attend
the Macaroni Conference June 26
and 27 and take part in National
Macaroni-Noodle Manufacturers’
Day at the New York Fair, June 28,
1939,
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launched its spring advertising cam-
paign, confining its advertising bud-
get to newspapers. Copy will appear
in more than sixty newspapers, The
campaign will run for four months.
Kenyon & Eckhardt, Inc., direct the
account,

The Scaife Fellowship at
Mellon Institute

Wm. B. Scaife & Sons Company
of Pittsburgh has established an in-
dustrial fellowship in Mellon Insti-
tute for the purpose of conducting
scientific rescarch on problems per-
taining to processes of fabricating
and to the usc of metal tanks, pressiire
cylinders, and water-softening cquir
ment, its principal products. Tkis ia-
vestigational work will be in accord-
ance with the company's desire to
keep closely informed regarding all
technical progress in its own and
related fields, with special attention
to present and probable future trade
requirements, and to effect through
research and development all possible
improvements in its production prac-
tice as well as its products. For many
years the company has carried on
technical studies in its own arganiza-
tion, but the fellowship at Mellon
Institute will enable the Scaife scien-
tific staff to benefit by the investi-
gational and codperative facilitirs of
the Institute.

Dr. H L. Anthony, III, who is the
incumbent of this fellowship on
metal-working, received his profes-
sional metallurgical education at La-
fayette College (B.S., 1930), Univer-
sity ¢ Alabama (M.S., 1931), and
Harv d University (M.S., 1933;
Se.I  1935). During 1930-1931 he
held a U. S. Bureau of Mines fel-
lowship at the University of Ala-
bama, in 1931-1932 he was an in-
structor in mining and metallurgy at
Lafayette College, and from 1933 to
1935 he was the Emily Jennings
scholar in metallurgy at Harvard
University. Following the completion
of his graduate work he was first
employed in the metallurgical depart-
ment of the Carnegic Steel Company
at Homestead, Pa., and then entered
the research laboratory of the Mid-
vale Company in Philadelphia, From
1936 until he joined Mellon Institute
a short time ago he was in the Mid-
vale melting department and also
taught evening courses in metallurgy
at Temple University. He is a mem-
ber of the American Society for
Metals and has published results of
investigations on coal and on malle-
able castings. In his researches in
Mellon Institute he will Liave the ad-
visory collaboration of metallurgical
and engineering specialists there and
in the fellowship donor's organiza-
tion,
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Report of Director of Research for April

In the April issue of the MacaroNt
JournaL I discussed the petition that
was made to the Secretary of Agri-
culture for an interpretation of the
application of section 403 (i) (2) of
the Federal Food, Drugs and Cos-
metics Act of June 25, 1938, as it
applies to semolina, farina and flour.

his section, among other things, pro-
vides that if a standard of identit
has not been established for a food,
and it is fabricated of two or more
ingredients, the common or nsual
name of each ingredient shall appear
on the label.

If semolira, farina and flour are
different grades of one ingredient
then plain macaroni products are ex-
empt from the application of the
above referred to provision of the new
Food Law.

In an interview yesterday, May 3,
with officials of the Food and Drugs
Administration I wds advised that for
the present the Administration would
be willing to agree with us in this in-
terpretation and therefore plain maca-
roni products made from semolina,
farina or flour or mixtures of these
need not bear a statement on the label
showing the name of any of these
products, The Administration will
wait until standards of identity for
flour, semolina and farina are estab-
lished before a definite decision is
given. In the meantime the Maca-
roni Industry need not mal.c any dec-
larations concerning the raw materials
used in the manufacture of plain
macaroni products. It is my opinion
that it will be some time before the
Committee on Standards of the De-
partment of Agriculture establishes
standards and definitions of identity
for semolina, farina and flour. So
for the present, the Macaroni Indus-
try may dismiss this problem from its
mind,

The question is entirely different
concerning cgg macaront products
(egg noodles and similar products).
In this case there is no question con-
cerning the fact that the product is
made of two or more ingredients and
as such, manufacturers should, as
soon as possible, begin labeling their

roducts showing the ingredients used.
Ii‘lu.' statement on the label should ap-
pear on each of the principle panels
together with the net weight and name
and address of the manufacturer or
distributor.

The declaration may be made sim-
ply as follows: .*Made from flour and
egg yolks,” “Made from flour and
eggs,” "Made from flour and dried
egpes” and “Made from flour and dried

By Benjamin R. Jacobs

egg yolks." 1f other ingredients are
used they should be declared in order
of their predominence by weight. If
salt is used it should be declared on
the label.

A number of manufacturers seem
to be considerably concerned regard-
ing the status of egg noodles after
the present law is replaced by the
new Food and Drugs Act, which be-
comes effective June 25, 1939, The
fear seems to prevail among some of
them that when the new law goes
into effect the present stendards for
egg macaroni products arc discarded
and therefore manufacturers may use
small quantities of eggs or egg yolks
with artificial color and label these
products as noodles or egg noodles.

THIS 1S ABSOLUTELY NOT THE CASE.
The present standards will have ex-
actly the same position they hold to-
day, until new definitions and stand-
ards are promulgated by the Secretary
of Agriculture. It must be remember-
ed that the present stancards for
macaroni products have never been
adjudicalcqr by any court and that
therefore they stand to-day as they
always have, as the Department’s
definition of these products and will
continue to hold as such and as a
guide to the officials of the Depart-
ment in the enforcement of the new
Food and Drugs Act. I am assured
by the Food and Drugs Administra-
tion that it will continue to prose-
cute’cases where there is a deficiency
of eggs and also where artificial color
is used and will leave it up to the
court to decide if anyone believes
that the present requirements are not
to be observed. The burden of proof
will be placed on him.

It must also be remembered that
under the new Food Law the discre-
tion of the Food and Drugs Admin-
istration is considerably broadened in
many respects,  For example, under
Section 402(b) a food is deemed to
be adulterated, among other things, if
any valuable constituent has been, in
whole or in part, omitted or abstract-
ed therefrom; or if any substance has
been substituted wholly or in part
therefor. Under these provisions any
deficiency in egg solids from the ac-
cepted standards, may be prosccuted
just as at present. ‘The same section
also provides that a food is deemed

to be adulterated if damage or in-
feriority has been concealed in any
manner; or if any substance has been
added thereto or mixed or packed
therewith so as to increase ils bulk
or weight; or reduce its quality or
strength or make it appear beller or
of greater value than it is. These two
ndnﬂliunal provisions would certainly
prohibit the use of artificial color or
the substitution of eggs by any other
ingredient. It must be noted that the
phrase “or make it appear better or
of greater value than it is” does not
appear in the present food law and
that it strengthens the enforcement of
the new Food Law considerably,

But in addition to these provisions,
under Section 201(a) the Administra-
tion_has a weapon which permits it
considerable latitude in determining
whether or not a product is misbrand-
ed. This section reads as follows:

“If an article is alleged to be iais-
branded because the labeling is mis-
leading, then in determining whether
the labeling is misleading there shall
be taken into account (among other
things) not only representations made
or suggcs:cd by statement, word de-
sign, device or any combination there-
of, but also the extent to which the
labeling f2ils to reveal facts mate-
rial in the light of such representa-
tions or material with respect to con-
sequerces which may result from the
use of the article to which the label-
ing relatcd snder the conditions of use
prescribed ' the labeling thereof or
under such conditions of nse as are
customary or usual,”

Un2r this section a macaroni prod-
uct 2 )d not be labeled as “Egg Noo-
dles” or “Egg Macaroni Products”
if it did not conform to the accepted
standards for these products. The Ad-

ministration could, without any diffi-.

culty, get any number of responsible
manufacturers or others to testify to
the effect that an egg noodle or egg
macaroni product is understood to be
one containing not less than 5.5% egn
solids and one being free from add.d
artificial color,

Recently there appeared in a circu-
lar of a food manufacturers' associa-
tion the statement that the Secretary
of Agriculture could be compelled to
establish a definition and standard of
identity for food products under the

REMEMBER, Y O U are invited to the Convention of your rrofession.
Consult with fellow manufacturers on the problems of the trade.

is a VITAL job to %o

fer youstake your reputation on themiller'sskillin DURUM

WHEAT Selection. Semolina performance —— and the

_ DO YOU know that there are, roughly, over fwo
& hundred different varicties of WHEAT™* grown yearly in the
United States?

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

++ « that, of these, Golden Durum is endowed by nature with
just the right characteristics for the manufacture of Macarcni,
Spaghetti and Noodics?

++ . and that the selection and blending of the proper Durum
wheat for a specific type of product is the biggest job in milling

Semolina , . . and a VITAL job to you?

Because this job is so all-important, General Mills is emin-
ently wel] squipped and geared to examine alf of this nation's
yearly wheat crop . . . from samples taken in every important
harvesting section!

Because this job is VITAL to you, General Mills makes a
systematic, intensive study of the total U.S. wheat crop right
during the harvesting period.

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

DURUM DEPARTMENT

A COMPLETE DURUM SERVICE FOR MACARGHN! AND NOODLE MANUFACTURERS

- quality of your products . . . begins with the YWHEAT!

General Mills IVheat Surcey is the most extensive and thorough
wheat research of its kind!

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

And after all, wou' 'n't you expect the General Mlills or-

& nization to do the biggest jok ir milling
surpassingly well? Protect tiie quality and
competitive strengt of your products by
relying upon the resources that set the
standard for wheat selection! Remember

. Semolina performance, and the
quality of your products, begins with the
WHi AT,

*The U.S. Dept. of Agriculture's last Varietal
Survey (1934) listed 213 different wheat varieties
grown in the U.S.

WASHBURN CROSBY COMPANY

(TRADE NAMKE)

CenTrAL Division oF GenNerAL MiLs, Inc,

Orrices: Cuicaco, ILLINOIS
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new food law. This is theoretically
only half true. Under one section of
the Act, Section 701 (c), the Secretary
of Agriculture is required to°hold a
public hearing for this purpose if a
substantial branch of the food indus-
try requests it, but in another section
of the Act, Scction 401, the Secretary
is given wide discretion as to when
and how this hearing shall be held
and when and how standards of iden-
tity may be established, However, in
this matter it is my opinion that it is
in the best interest of the Macaroni
Industry to allow nature to take its
course and to not get over-exercised
about the value of standards of iden-
tity for macaroni products. Their
miain value lies in the fact that when
standards of identity are established
the ingredients used will not have ‘o
be declared on the label,

However, the case is different when
it comes to a consideration of stand-
ards of quality. These will materially
improve the quality of our products,
resulting in im})rovcd competitive con-
ditions as well as putting a floor on
the quality below which we can not

go.

It is my considered judgment that
the new food law contains all the
necessary protection to macaroni man-
ufacturers to prevent any adulteration
or misbranding of their products or
any tampering with the present stand-
ards for noodles. The new law
has givmctii Food and Drug Admin-
{stration many new weapons Wwith
which it can combat adulteration and
misbranding of our products and it
has also given the courts considerably
greater aulhuri?( in applying heavy
penalties for in ractions. It lias also
provided the Administration with au-
thority to make examinations in plants
and of records, which it does not now
possess, and I am assured that any
attempt to break down the present
standards will be met with all the
authority of the Administration aud

roper remedial action will be taken
in any case where it may be found
that violations occur,

The House of Representatives re-
cently passed (H.R. 5762) a bill
amending the new food law and ex-
tending the time to January 1, 1940
when the labeling provisions of the
Act will become effective. Under cer-
tain circumstances the Secretary of
Agriculture has been given authority
to make a further extension to ‘]uly
1, 1940. This amendment to the food
law has been referred to the Com-
mittee on Commerce of the Senate
and on May 3 was approved by that
Committee. This practically assures
its approval by the Senate and lprac—
tically insures postponement o the
labeling requirements until those dates.
The amendment provides, however
that all food products shall comply
with the provisions of the present
food law.
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Spaghetti and the Circus

Millions of Americans annuall
await the coming of the circus, Mil-
lions enjoy their spaghetti with great-
est of pleasure and with unusual
gusto. ;

Just what is the relation of the
circus to spaghetti eating? The rela-
tion js there whether one readily de-
tects it or not. Prudence Penny, fam-
ed food authority of the Hearst

Newspapers, in the April 21st, 1939,

issue of the New York Mirror not
only discovered the close relationship,
but wrote a very interesting article
on the circus stars and their natural
preference for energy foods like
spaghetti,

peaking of the thrill she always
gets from a circus, her one favorite
excitement since her childhood days,
she riarvels at the courage displa ed
by the actors. She shivers when
watching  Antoinetta Concello  ac-
complish her two and one-half revo-
lution sommersault to a hand catch
(the only girl ever to do it), and
marvels at the magnificent acrobatic
act of the Christiana family. They
are not faked; they represent genuine
bravery to her. She writes:

Vital Energy Foods

No one could see the circus with-
out being impressed with the superb
physical condition of the performers.
Steady nerves, radiant health and
streamlined figures are more essential
to the success of a circus star than
any other qualities, I realized that
the right diet with plenty of vital-
energy foods would be supremely
important and I was eaﬁcr to know
what dishes they considered neces-
sary in order to keep in top flight
condition.

So after the circus I talked with
the noted Christiana family—a fami-
ly of 17, most of whom are circus
stars, even to little Coracaita Chris-
tiana, a pretty girl of twelve. Her
famous sister, Cosetta Christiana, re-
sponded to my question about the
family's favorite food by giving me
a gay invitation to their apartment,
where she quickly and skillfully pre-
pared a dish of the most savory spa-
ghetti that T had ever tasted.

Favorite Dish

“It is a disappointing day when we
don't have spaghetti,” she cxplained
as she did magic things to an aro-
matic. meat sauce. It is my family’s
favorite dish and we can eat it with
keen relish every day of the year—
and gencrally do! ﬂut it must be
cooked freshly and briefly (al dente).
We generally prefer a meat sauce

with our spaghetti and frequently
make it with onion instead of garlic,
though most Italian recipes include
garlic. Spaghetti is also quite de-
licious with plain cheese sauce or
white sauce.”

Two of Cosetta’s brothers had
come in and heard us discussing spa-
ghetti and immediately got into a gay
argument over whether or not the
best spaghetti was prepared in the
Naples style or the Palermo (Sicily)
style. I realized as I heard them ex-
pound the virtues of each dish that
Italians had probably fought .more
vattles over the right method of cook-
ing spaghetti than had ever been
foughi t save the Roman empire,
Certainly Italians inherited a fine ap-
rrecialion of savory foods, for they
had acquainted themselves with Ori-
ental culinary lore through Venice,
the great trade port and home of

.that famous traveler to :he Orient,

Marco Polo, who discovesed spaghet-
ti for the European world.

Here's the favorite dish of the
Christiana family — a fine culinary
treasure:

Sphagetti Napolitaine

1 teaspoon olive oil

1 onion, minced fine

1 clove garlic, minced fine

1 bay leaf, broken in pieces |
1 pound ground steak

14 cup dried mushrooms

3 cups hot water

1-6 oz. can tomato paste

9 oz, package spaghetti

1 cup grated Parmesan cheese

Wash mushrooms. Soak in two
cups hot water for 10 minutes. Cook
in the same water until tender (about
20 minutes). Then chop mushrooms
fine, Heat olive oil in saucepan. Add
onion, garlic and bay leaf; cook for
three minutes. Add the ground steak
and cook until browned, stirring with
a fork while browning. Add the
mushrooms, one cup of hot water,
and tomato paste, which have been
mixed together, and cook for five
minutes.

Cook spaghetti in boiling salted
water for ten minutes, then drain
well. Place the spaghetti on hot plat-
ter, pour sauce over the spaghetti and
st\‘rinklc with grated Parmesan
cheese, (Serves four to six.)

Meet leaders of the trade at the
Conference in New York City the
last week in June.

"' and protein strength day after day, month DEMAND

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

Clermont Machine Co.
Brakes, Cutters, Driers, Folders,
Stamping Machines

Commander Milling Co.
Flour and Semolina

gonloliduted Macaroni Machinery

Amber Mi Co.
Flour and Semolina
Armour & Co,
Frozen Eggs
Barozzi Drying Machine Co.
Macaroni Noodle Dryeno
Brleuier R.lclcl{ric Co.
ndust Cles
Buhler ﬁ'rfnue::""m el
Presses
Capital Flour Mills, Inc,
our and Semolina
John g Cavagnaro
gra es, Cutters, Dics, Die Cleaners,
“:)jdg:;“:,\!nenders. .\hsu:rs, I'resses
Clﬁm lon I!‘ldll:hllnery Co,
rakes, Flour Dlenders, Sifters a
Weicsee Flour Dle ders, Sifters and

orp. National Ce 5
Brakes, .('ulters.' Die  Cleaners, tories R SOPES SR
Driers, Foliders, Kneaders, Mixers, Consulting and Analytical Chemists

Presses and Pumps P Machi
eters Machine 3
Creditors Service Trust Co. Packaging M::h‘l:::s

Mercantile Collections Pillsb
Eastern Semolina Mills, Inc. Fl'n::!;.ﬂosuermn:lilg: -

Semolina
Rossotti Lithographing Co. I
Cartons, Iab‘r:la? Wr‘appers“c‘
The Star Macaroni Dies Mig. Co.
Dies
Stella Cheese Co.
Grated Cheese
Triangle Package Machinery Co.
Pacﬁnging Machinery i
Washburn Crosby Co. Inc.
Flour and Semyolina

Charles F. Elmes Enginecering Works
Die  Cleaners, Kneaders, Mixers,
Presses, Pumps, Valves, amd Ac-
cumulators

Kansas City Shook & Mfg. Co.
Box Shooks &'

King Midas Mill Co,
Flour and Semolina
Lombardi
Macaroni Dies

F. Maldari & Bros. Inc.
Dies

Minneapolis Milling Co.
Flour and Semolina

Natlonal Carton Co,
Cartons

Service—Patents and Trade Marks—The Macaroni Journal
You
These manufacturers know, after years

the Best
of experience, that Commander Superior

When YOI.I

Semolina can k2 depended upon for color

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

after month, year after year.

Y

They know Commander Superior Sem- _
I li

olina is dependable. ) ”;;
; X MJ’(
SUPERIOR?

PURL DURUM WHIAT

That's why over 75 % of our orders are

repeat orders from regular customers. BN . SEMOLINA .
ers : %%“s‘mna\‘y .

i COMMANDER MILLING CO.

Minneapolis, Minnesota




SLoCT

MACARONI PUBLICITY

Place the Macaroni Family in the Spotlight

mmmmmmmmmmommmJmmwmmmmmmmmmmmmmma

Launch Spring and Summer Campaign

Twenty-four of the country's out-
standing manufacturers of macaroni

roducts were interviewed by letter
Euring the month of April to ascer-
tain their personal views on the suit-
ability of their products in warm
weather menus and the practicability
of advertising the merits of this fine
wheat food for mezis in the “R-less”
months of the vear,

Twenty-three of those tv whom the
questionnaire was sent, gave eyidence
of their keen interest in che subject
and the proposal. Twenty-two of
those who expressed themselves, ar-
dently believe that macaroni, spa-
ghetti and egg noodles are just as
suited for all-season meals as are
bread, (also a wheat product) meats,
(also protein foods) or potatoes
(which are very starchy)—all natur-
al and national faverites. Since maca-
roni is a bland food, it blends easily
with vegetables and other frods to
make ideal dishes for any season of
the year,

With the help of a number of gen-
crous manufacturers and allieds who
willingly contributed to a campaign
to pioneer the idea of popularizing
macaroni products as all-weather, all-
season foods, a test campaign of pub-
licity will be launched late in May,
featuring recipes for tasty scasonal
dishes wherein macaroni, spaghetti
and egg noodles will be properly com-

‘bined with the vegetables and fruits

of the summer season. The support-
ers are unselfish pioneers, They ap-
preciate the need of acquainting the
consumer with facts about macaroni
that have been known and appreciated
for centuries by sturdy nationals of
other countries,

The time saving, and ease of prep-
aration features will be played up and
the natural goodness of the recom-
mended dishes as well as their ccon-
omy will be stressed. Those who have
refused or neglected to help sponsor
the publicity campaign should be
thankful that there are in the industry
a group brave enough to venture
where others have feared to tread.

More light will be thrown on the
plans of the campaign in the May is-
sue of THE MACARONT JOURNAL. De-
tails of the whole scheme will be ex-
plained at the June convention of the
Macaroni Industry in New York

City. In the meantime, the subscrip-
tion list remains open. There is
money enough on hand for launching
the publicity campaign. Additional
contributions will ve used in expand-
ing it to include other lines of pub-
licity that could profitably be used,
if funds are made available,

The campaign is being handled by
The Natioanl Macaroni Institute—a
non-profit, promotional organization,
dedicated to the promotion of the
Macaroni-Noodle trade in America,
ontributions should be mailed to the
Institute at Braidwood, Illinois.

Manufacturers and  distributors,
whether they have contributed to the
undertaking or not, are invited to
make the fullest possible use of the
favorable consumer attitude towards
macaroni products that the campaign
will undoubtedly create. With only
slight effort and the expenditure of
just a few dollars, macaroui consump-
tion will be placed on a more even
plane throughout the year by raising
the summer low more nearly to the
winter high,

Let's all get behind the Institute's
Spring & Summer Campaign.

Premiums for “'Fril-lets"”

To encourage the increased pur-
chase and more frequent serving of
macaroni products during the warm
weather months, Porter-Scarpelli
Macaroni Company, Portland, Ore-
gon, is sponsoring an advertising and
publicity campaign directed to its
many customers in the Northwest.
Generous offers of premiums are
made to increase consumer accept-
ance of an already popular Oregon
product—Fril-lets—a food that has
won wide favor with housewives as
a delicious, time-saving dish.

“Fril-lets" are macaroni products
made from Durum semolina and fresh
eggs, according to the producing firm.

Your friends wish to confer with
you at the convention in New York,
June 26 and 27,

“Porter's Fril-lets are both econom-
ical and quick to prepare.”

Current advertising offers a stain-
resisting aluminum noodle ring mold
in exchange for twelve of Porter's
labels from the nioisture-proof cello-
phane bags in which the Fril-lets are
marketed.

“Dairy Month” Offers Pro-
motional Opportunities

Macaroni - Noodle manufacturers
who take the fullest possible advan-
tage of promotional campaigns to
make consumers tnore directly inter-
ested in familiar products and new
uses or combinations thereof, will
note with pleasurable anticipation the
announcement of the National Dai
Council and other milk and milk pro?i
ucts organizations to sponsor the
month of JUNE as DAIRY
MONTH.

There is no more wholesome and
delicious dish than one combining
macaroni, spagheiti or egg noodles
with good milk, ar with a simple but-
ter sauce. Fuithermore, macaroni
products are delicious with cheese.
For these and other reasons, DAIRY
MONTH, JUNE, 1939, will mean
much or little to manufacturers of
macaroni-noodle products, dependin
on how fully they take advantage o
the campaign planned by the milk in-
terests,

The announcement issued by the
DAIRY MONTH Committee states
that a campaign to promote increased
consumption of milk and dairy prod-
ucts, which is expected to be one of
the most extensive drives ever carried
on by the milk industry, will center
on a June DAIRY MONTH to spot-
light “milk, butter, cheese and ice
cream, !

This promotional event will be
somewhat similar in operation to Na-
tional Milk Month held a gear ago,
except that emphasis will be placed
this year on all dairy products. Dairy

industry leaders agree that the na- -

tion-wide sales drive is sorely needed
because of the serious condition of the
dairy industry due to the prevailing
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Consolidated Macaroni Machine Corp.

ANNOUNCING! A Continuous Drying Unit for Noodles
and Short Cut Pastes. It is Automatic, Positive and
Sanitary. From Machine to Package without Handling.
This Dryor is the result of years of experience and
many experiments in this field; and is olfered to the
industry as the only continuous dryer on the market
which will qutomatically dry paste better than any
other dryer and with a great saving in labor and time.
Fully protected hy United States Patents.

SPECIAL ANNOUNCEMENT. Roferring, to our recent
announcement, which has appeared in the Journal
recently, regarding a new type of macaroni press,
would say that in keeping with the policy of this firm,
the press will not be placed on the market until posi-
tive results can be guarantieed. Experiments are pro-
gressing favorably, and in a very short time we expect
to offer this machine to the indusiry.

Specialists For Thirty Years

MIXERS —~ KNEADERS — PRESSES — DIE CLEANERS
DRYING MACHINES — MACARONI CUTTERS

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

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street
Address all communications to 156 Sixth Stres!
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surplus storage stocks and increasing
milk production.

DAIRY MONTH is sponsored by
the following organizations: Nation-
al Codperative Milk Producers’ Fed-
cration, National Dairy Council, Milk
Industry Foundation, American But-
ter Institute, National Cheese Insti-
tute, International Association of
Milk Dealers and International As-
sociation of Ice Cream Manufactur-
ers.

Food, drug and variety stores, both
chain and independent, restaurants,
railroads, bus and airplane lines will
join hands with the dairy industry in
this nation-wide push to merchandise
dairy products. All have signified
their willingness to make thi:OJune
a month of aggressive dairy products
promotion,

A national committee representing
the dairy group sponsoring DAIRY
MONTH is expediting plans. Wide-
ly known organizations aiding the
t.]ynir industry program include the
Institute of Distribution, National As-
sociation of Chain Drug Stores, Na-
tional Association of IFood Chains,
Independent Food Distributors' Coun-
cil and National Assuciation of Re-
tail Druggists, All of these store
groups have rendered valuable serv-
ice before to the dairy industry and
will put on even more aggressive pr -
grams during the June drive,

Nation-wide radio hook-ups are ex-
pected to feature the drive, colorful
community showmanship, front page
news, united point-of-sale displays
and advertising tie-ins of all kinds
will be used to make the nation con-
scious of the advantages of using
more dairy products.

A wide assortment of display ma-
terial is being prepared under the su-
pervision of the National Dairy Coun-
cil to enable fountains, restaurants

~and food stores to effectively tie in

with the campaign. This material
printed in the national colors—red,
white and bluc—will make it possible
for every outlet to create a national
atmosphere in and outside the store
in every community,

Wide-awake macaroni-noodle man-
ufacturers will plan their June pub-
licity to tie-in as nicely' as possible
with the promotion of Dairy Pra-
ducts, Tt's casy to drift along with a
favorable current,

A Business and Vacation trip will
prove most profitable if taken this
year to enable you to attend the
N.M.M.A, convention June 26 and
27 and our Industry’s Day at the
New York Fair, June 28.
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FOOD FOR CHILDREN

Macaroni Products Are Recommended

May Day, since time immemorial,
has been a day of youthful celebra-
tion—of dancing, playing games, dec-
orating with spring blossoms, May
Day, since 1928, by presidential proc-
lamation, has also been Child Health
Day—time for taking inventory of
the well-being of the nation’s chil-
dren.

This year, those in charge of May
Day programs gave special attention
to the nutritional angle of child
health. For it's’ an established fact
that to be healthy in every way chil-
dren must be well-nourished. Although
well-nourished children may get sick,
they ordinarily have more resistance
to many kinds of disease than under-
nourished children. And usually, once
they are sick, they have a good chance
of getting well quickly,

Important to the good nutrition of
the child are his habits of ‘eating,
slccging, and exercising—and his
foo

To be adequate, the food children
eat must provide materials for build-
ing strong bodics — muscle, blood,
sound bones and teeth. It must sun-
ply enough energy materials to take
care of the vigorous activity that is
normally expected of healthy ‘chil
dren, Knd it must keep their bodies
it good running condition.

To simplify the planning of chil-
dren's diets, nutritionists of the. Bureau
of Home Economics have outlined the
following list of foeds as a guide, A
mother who sees to it that the food
her child gets checks with this each
day may be pretty sure he is well fed.
This guide applics to growing chil-
dren over one year old.

MILK. Every child needs from
one and one-half pints to one quart
of whole milk a day. Fresh milk must
be clean and free from discase germs.
Proper pasteurization or boiling will
make it safe,

For children over 2, cheese may
take the place of some milk. Cottage
cheese and mild American cheese com-
bined with other foods are suitable
for older children, and are low-cost
foods.

BUTTER. There should be some
at every meal—or oleomargarine with
added vitamin A. Some fat at each
meal makes it “stay by" and gives a
feeling of satisfaction, Butter and
some brands of olecmargarine are
good choices of fats tor children be-
cause, in addition to providing energy
materials, they also supply some vita-
min A.

FRUITS AND VEGETABLES.
At least 4 servings daily.

One of these should be of a fruit or:

vegetable rich in vitamin C, such as
oranges, grapefruit, tomatoes, greens,

or cabbage. Children under 4 should
have oranges, grapefruit, tomatoes,
or the juice of one of these each day.

One serving should be of a food
rich in vitamin A and in iron, such
as a green leafy vegetable, one of the
best of all sources, Other green vege-

" tables, yellow vegetables and yellow

fruits, and ripe tomatoes also contrib-
ute to the vitamin A needs of the day.

A third serving should be of pota-
toes or sweetpotatoes. These vege-
tables can be uged to advantage more
than once a day because they give
good returns in food value for their
cost.

The fourth serving may be either
another helping of onc of the fruits
or vegetables already listed. Or it
may be any other fruit or vegetable,

EGGS. Once a day if possible. At
least 4 or 5 a week.

When eggs are plentiful and cheap,
one egg or more a day may well be
served. This includes eggs used for
cooking. Eggs are a good building
food and may sometimes be the main
dish_for dinner, They are especially
rAic.h in iron and supply some vitamin

MEAT OR FISH. Once a day if
possible. At least four times a week.
Meats in general provide iron, some
of the vitamins, and other building
materials, TFish and shellfish have
about the same fond value as meat,

CEREALS AND BREAD. There
needs to be at least one serving of
cercai a day, more if food money is
very limited, or appetites are large.
For those who need plenty of energy
food, such as children in their teens,
bread should be served at every meal.
In counting servings of cercals in-
clude rice, grits, macaroni, spaghelli,
and moodles as well as breakfast
foods.

SWEETS. One or two a day—
provided they do not take away the
appetite for more important foods
such as milk, vegetables, fruits, whole-
grain cereals. As a rule, children
should have sweets only at the end of
the meal.

Children should not have their food
highly seasoned, or be allowed bev-
crages that cortain the stimulant caf-
feine. And vegetables prepared by
steaming, baking, or boiling are more
suitable than those that are fried.

As long as children are growing,
they need more food in proportion to
their size than grown-ups nced, If
parents ecat many highly seasoned
sauces, rich ~gravies, and pastries,
these should omitted from the
diets of children.. But as.de from

‘such minor and casily adjusted dif-

ferences, one meal should suit both

children and parents,
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CLOVERBLOOM FROZEN
EGGS GUARANTEE

UNIFORM
RESULTS!

solids content you want — either 43% or 45% —in uality eggs go to make up Cloverbloom Frozen

every can of Cloverbloom Frozen Egge that you gge. They are packed only in the sprins when
buy. The solids content is predetermined in the egg quality is highest. Furthermore, Armour's fast-
Armour laboratories. And it means good-bye forever frecze methods guarantee that the same high quality
to guesswork and non.uniform results. is always delivered to you.

UNIFORM HIGH COLOR—Hecre's a real break UNIFORM PURITY— You get clean eggs whenyou
for noodle makers! Armour's "Jccul Color” buy Cloverbloom. Every trace of grit and shell and
yolks are especially packed for noodles. They give fibre is removed by Armour's exclusive Clarificu-
our noodles the natural, uniform color that helps tion process. There's never a bit of waste—there's never
oost sales, And you don't have to use artificial coloring. an ounce to strain in a can of Cloverbloom Frozen Eggs.

1 UNIFORM SOLIDS CONTENT—There's the exact 3 UNIFORM HIGH QUALITY—Only fresh table.

® Available in 10- and 30-pound cans . . . whole eggs, whites, yolks,
(regular and special color for noodles) and sugared yolks.

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

ARMOUR’S CLOVERBLOOM
CLARIFIED FRESH-FROZEN EGGS.

"

i * Far.information, wnle to - g

" The 'Fr‘o?en Egg D_F."hﬂl(‘flllt__’}‘lf,. Armour and Company, Union Stock iYards, Chicago
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Recent Developments in Corrugated Containers
and Their Relation to Freight Claim Reduction

Statistics make evident the neced
for studying methods of making ship-
ments safe for transportation and to
discuss means of reducing freight
claim payments, The 1938 loss and
damage figures have not yet been an-
lyzed but the 1937 claims showed an
increase of 16.5 per cent over 1936 as
against an increased traffic of onl{ 6
per cent. Even ‘worse was the fact
that the ratio of claims to gross earn-
ings in 1937 was the highest since
1932, ‘
The fibreboard container industry
is deeply interested in reducing thesc
claims. Although we accept our full
share of the responsibility, there have
been instances in the past where it has
been necessary for us to break down
some of these figures in order to keep
the record straight as to just what our
share involves,

Thus, out of the total claims of
244 million dollars in 1937, 60 per
cent may be set aside as covering such
commodities as grain, cotton, live-
stock, and other items which do not
move in containers. Of the remain-
ing 14.5 million dollars we can still
climinate such items as fire, wrecks,
thefts of whole package and other
losses not attributable to the kind of
container used.

1t is true that the middle of March
seems to make us extra alert in think-
ing up deductions, but even so, we
still end up with a net of 6.5 miilion
dollars of claims which might be
chargeable to packaged merchandise.
This figure includes all types of con-
tainers, such as furniture crates and
wooden boxes, in addition to fibre-
board containers.

If we are to reduce this latter fig-
ure, we must carry on the good work
already under way by box manufac-
turers, shippers, and carriers. Con-
tainer makers are continuing to in-
crease the strength of their product,
as will be demonstrated a little later.
Shippers are making more and more
use of scientific packaging advice,
either in their own organization or in
independent box testing laboratories. I
represent a company which this year
is celebrating its 75th Anniversary in
packaging, yet 1 can truthfully state
that we are at present doing more
work along these lines of improving
packing and shipping methods than in
any precedinghycar: The carriers can
do their part by strict policing against
the present widespread ~wave of
“chiseling” and by making more use
of their own excellent Freight Con-
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tainer Bureau and Freight Claim
Prevention departments.

As an example of the efforts being
made by the corrugated box industry
to increase the strength of its contain-
ers, I have here some samples of a
box made with three .030 liners of
solid sulphate kraft. It tests over 600
Mullen in conformance with the
eighth specification in the table under
Section 2, Rule 41, of the Freight
Classification for boxes up to 140 Ibs.
gross weight. The interesting thing
about this board is not only its tre-
mendous toughness but its almost un-
believable resis.nce to compression
in all three directions.

We made up some of these boxes
in regular slotted carton style, 20-inch
cube, and tested then empty in a
standard Olsen compression tester.
The artual figures at maximum com-
pression averaged (on 5 boxes) 2,650
pounds top to bottom, 2,780 pounds
side to side, and 3,150 pounds end to
end. (The high end to end test is
due to “all flaps meeting.”) Although
these fipures were maximum, the cor-
responding deflection inside the case
was not sufficient to injure the con-
tents,

In another test, some of these
boxes, about the size of an orangc
crate, were ecach filled with 325
pounds of brass valves, sealed with
three metal straps only, and shipped
to Atlanta, Georgia, by water and
rail. Both case and contents arrived
in excellent condition.

Another recent development in cor-
rugated containers has been the great-
ly increased strength of Fourdrinier
Kraft liners and corrugating sheets.
When these materials were first intro-
duced to the container industry, they
were offshoots from the bag and
wrapping-paper indusiry. While ex-
ceedingly tough and possessing excel-
lent bonding qualities, they had a
paper-like lack of rigidity of which
the jute boxmakers were not slow in
making capital, New equipment and
improved methods of manufacture
have, however, increased the rigidity
of Fourdrinier Kraft board to a point

A 'Date—You, your family anﬁ-
friends, Where? At The Park Cen-
tral, New York City, June 26, and
at the World's Fair on June 28,
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where today. it competes on an even
basis with jute and we even have ex-
E:riuu:e records where large shippers

ave adopted it in preference topﬁ:tc,
chiefly on a compression test com-
parison. Several of the most impor-
tant New Jersey industries within ten
miles of this hotel are in this category.

The direct interest of the shipper in
safer packaging, naturally, causes him
to take advantage of every new im-
provement in_ containers or in the
use of them. Many of the larger us-
ers have developed excellent perman-
ent departments for the study of this
problem, Smaller outfits must, of
course, take advantage of outside ad-
vice which, fortunately, is available
in considerable volume. -

Both shippers and carriers can help
cut loss and damage by being con-
stantly on the lookout for unintention-
al or deliberate “chiseling,” With the
abnormally low container prices prev-
alent at the moment it is almost im-
possible for some people to resist
the temptation to cut their cloth ac-
cord'mglf'. Many examples of under-
caliper liners are encountered every
day and occasionally we even run
across a box with a’ 009 inner liner
but carrying a Rule 41 Certificate.

The progressive shipper today, who

.wants to improve his present con-

tainers, or who has to develop the
proper_container for a new product,
is confronted with a bewildering ar-
ray of choices, It is no longer a sim-
ple matter of buying boxes, His cor-
rugated box supplier alone is ready
to quote on a score of different com-
binations. Moreover, this shipper is
courting trouble if he buys blindly.
At one extreme, he may pay too much
for a box that is stronger than need-
ed; at the other extreme he may pay
too little and then face losses in tran-
sit including good-will as well as dam-
age claims.

However, you probably would pre-
fer to hear an actual experience rath-
er than these generalities, I have in
mind a nationally known manufactur-
er who decided to market canned spa-

. ghetti packed in a lithographed can

similar in construction to those used
for canned soups. This particular
shipper has always prided himself on
the appearance of his merchandise as
well as on its quality. He was deter-
mined that his cans should reach the
grocer’s shelf without dents or other
defacements,

From previous experience, he knew
better than to trust to blind chance in
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deciding upon whati container to use.
A preliminary survey indicated that
this should be either a corrugated or
solid fibre box. Further discussions
with his boxmaker then included con-
sideration of solid fibre, as well as of
corrugated board made of Fourdrin-
ier Kraft, Jute, Cylinder Kraft, .030
Liners, ,016 Liners, and combinations
of these corrugated box materials.
Even after a number of preliminary
climinations we still had, believe it
or not, a list of twenty-two possible
and eligible combinations, Other
complications were the pros and cons
of vertical vs. horizontal grain and
stitched vs. taped joint, to say nothing
of whether the box should be made
regular slotted style or with all flaps
meeting.

Now ensued a surprising expe-
rience. Rather than rcave any of
these decisions to chance, this ship-
per actually decided to test the entire
twenty-two possibilities by regular
test shipments. It is well known that
a few test shipments are worse than
useless due to unequal rough handling
and erratic results. Accordingly,
enough boxes were ordered in each
class to give satisfactory averages.
These were packed with filled cans
and all shipped over a predetermined
route involving LCL rail and water
movements plus a number of hand-
lings. Reports on condition of outer
cases were made at destination and
the shipments were then routed back
to-the main office. Here a careful
record was made of each container
and of each inner can, The shipments
extended over a period of months and
the work of examination and tabula-
tion of results took almost as long.

However, this labor and expense
was well worth while as one partic-
ular grade of corrugated container
stood out as best, both in the original
and in later confirming tests where
the field had settled down to two or

. three possibilities, The winner was

mot the most expensive box, so that
its use over the years is paying big
dividends on the cost of this research.
Best of all, from your standpoint, it
is doing its job with a minimum of
claims For loss and damage and, since
this is a true story, these facts, in-
cluding freight claims, can all be sub-
stantiated.

Excerpts from address delivered by Mr. J. D,
Maleol Contal Specialist, I{ulr:n Galr
Company, Inc., before the Association of Ameri.
can Railroads.

Anticipatory Device
Holds Direct-Current
Motor Speed Constant

The speed of a direct-current mo-
tor can be held constant within limits
from no load to full load by a new
form of speed regulator described by
C. R. Hannma, K. A. Oplinger, and
S. J. Milkina before the North East-
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ern District meeting of the American
Institute of Electrical Engineers. This
rcﬁulnlor depends for its response on
a {lywheel or inertia member which is
sensitive to rate of change of speed
and to a 1iember responsive to change
in speed both acting on a single pair
of contacts, This combination of cle-
ments provides an anticipatory re-
sponsc which offsets the time delays
experienced with most speed regulat-
ing systems, The regulator is there-
fore anti-hunting in its action.

The regulator, which has been used
on motor-gencrator sets as large as
37 kva, is applicable for machines
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having large time delays, where accu-
rate speed control is required for ma-
chines above the fractional horsepow-
er class,

The authors likewise discuss the
gencral problems of anticipatory-tyue
governors and the various forins
these regulators can take to meet dif-
ferent conditions, such for two-direc-
tion rotation, for cases requiring ex-
tremely close regulation, and the use
of a gyroscopic form of the regulator
for low speed machines, The authors
also present a method of calculating
governor requirements for different
size machines,
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You are invited to
seo the Braibanti
Macaroni Machine in
operation . . . soon
after June 1 ... in
a commercial maca-
roni plant within a
few blocks of the
Charles F. Elmes
Engineering Works,
Chicago.

Inspect this well-
known Italian maca-
roni machine while it
mixes, kneads and
extrudes in one con-
tinuous, automatic
operation. Find out
why it gives you
{aster production ...
superior quality .. .
and lower costs. If
you are unable to
goe this machine in
operation, write for
complete informa-
tion.

The Charles F.
Elmes Engineering
Works holds the ex-
clusive United States
and Canadian rights
for the Braibanti
Automatic Macaroni
Machine, Automatic
Drying Equipment,
and Automatic Fancy
Goods Machines.

THE BRAIBANTI
IN OPERATION

AR LES.F. ELM ES ENGINEERING WORKS

213 N. MORGAN ST, - G/uca;o » .. SINCE 1851 . .
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M & C Food Company
Expands

The new home of the M & C Food
Company, 645 St. Clair St., Chicago,
again reveals the progress the organ-
ization has made during the last four-
teen years, This modern, new plant
on North Major Avenue near West
Bloomingdal: Avenue represents a

MACARONI

Chicago World's Fair, introducing
the firm's products nationally,

M & C's new plant will occupy a
total ground area of 25,000 square
feet with a 110-foot frontage. The
brick construction with its tile-walled
interior, will enclose a floor area of
18,000 square feet.

W. J. Curette, president of the M
& C Food Company states that his

$100,000.00 investment, housing the
newest mechanical equipment for the
manufacture of Italian Style pack-
aged foods.

This will be the fifth new location
for the M & C Company since its
founding in 1925, the increasing de-
mand for its products necessitating
continued expansion. The new build-
ing will be ready for occupancy early
in the summer, In 1933, the firm op-
ened the M & C Restaurant at the

modern equipment turns out ravioli
which is identical with that made by
members of his own family in Italy.
Other products include Italian Style
Grated Cheese, Mushroom and Spa-
ghetti Sauce, Spaghetti Dinner, Maca-
roni Dinner, Minestrone Soup, and
Spaghetti and Meat Balls, A new
Italian product is to make its appear-
ance within a few months but no an-
nouncement has been made as to ils
nature.

A “Thought Starter”
Re: The Economic Outlook

A Personal Appeal to Luncheon
Companions, Tonsorial Artists,
Radic Commentators, Brother
Lodge Members, Chronic Dys-
peptics, Forensic Forecasters,
Itinerant Statisticlans—and other
Harbingers of Il Feelings—by
Henry G. Weaver, Detroit, Mich.

Call it a *“recession,” call it a
“slump,” call it a “soft market” or a
“buyers’ strike”—call it anything you
please—but I kind of wish folks
would stop talking to me about it—
that is, unless they've got something
NEW to say, or a different way of
repeating something that’s old.

As a matter of fact, I wouldn't

mind generating a little hard times
gossip of my own if I felt it would
do any good or even if 1 thought I
might be able to make some construc-
tive contributions along the lines of
new rhetorical effects—but that's just

. the trouble. It seems that all the va-

rious ways of describing a recession
were highly perfected and widely cir-
culated almost ten years ago, and now
they are becoming a bit hackneyed,
Now don't get me wrong—I don't
mean to assume a Pollyanna attitude.
I'm not trying to dodge the facts and
I don't exactly want to play ostrich.
I know that business isn't anywhere
near as good as we'd all like to have
it, but I fezl that I have already done
my share of listening to people talk
about “general conditions” and now
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I'd like to e let alone for a while,

I speak only for myself. I don't
mean to imply that economic discus-
sions should be barred altogether, be-
cause there are those among us whose
business it is to study such things and
you can't blame o man for talking
about his job!

But I've got a suspicion that there
are very few of us who are in a posi-
tion to help the general situation
through talk alone. Maybe the econ-
omists can—although 1 sometimes
kind of doubt it. Maybe the big busi-
ness leaders can—except that they
donw’t seem to have time to do much
talking. Maybe the politicians can—
but having once been a good old-
fashioned Democrat, I resorve my
opinion!

Aside from all that I've got a hunch
that maybe the best way for me, per-
sonalI{, to help the general situation
is to buckle down, dig in and do as
good a job on my job as some of the
professional pessimists are doing on
theirs,

I'm not saying that my work is im-
portant, It may be quite UNimpor-
tant as bearing on the broad economic
situation,

* % * ¥ ® ¥ »

I recall the story of the young min-
ister who, after having pgraduated
with honors from a leading theologi-
cal seminary, was sent to some far-
away and sparsely settled section of
the country, there to pursue his noble
calling. . . . Some time later the Bish-
op paid him a visit and asked him
how he was doing, whereupon the
ambitious young Skﬁ pilot expressed
his discouragement by saying that he
was exerting so little influence on the
welfare of mankind that he felt like a
tiny little bird pecking away at a bar-
ren mountain of stone.

The Bishop answered, “Yes, but
just look what it will do for your
beak!” A

So, from my own selfish viewpoint, .

my work is mighty important. It
serves as a buffer against hard times,
It gives me something to occupy my
mind. It helps to pass the time away.
It shar[)cm the beak. It's good for
the soul.

—and incidentally—as a sort cf
“by-product,” so to speak—thert's a
bare chance that it may, dircctly or
indirectly, coutribute just a trifle to
the ecunomic welfare of the country
as a whole—but that's somewhat be-
side the point because I don't want to
get into competition with the profes-
sional country savers any more than I
want to compete with the bearers of
ill tidings.
 So, here and now, I'm declaring a
sort of individual moratorium on dis-
cussing the general economic situa-
tion, ¢

See you at the Fair June 28, 1939,
We'll all be there,
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Time for a great stride forward !

Aasociation

Welcome, Members and Guests of the

to your New York Convention,
June 26-27, 1939
Do not fail to visit our Assembly Plant and to be our
| guest for the showing of our film
"REVOLUTIONIZED PRODUCTION WITH

BUHLER
CONTINUOUS AUTOMATIC PASTE GOODS PRESS"

for Macaroni - Spaghetti - Noodles - Soup Package Goods, etc.

and where, at the same time, you
will have the chance to inspect our
Press and to convince yourselves
of its astounding innovations.

Over 150 Buhler Presses of this New
Type-TPG, singly and in batteries
up to 20 units, have entered the
production race of the World's
Largest Macaroni Plants during the

past year.

Phone Bryant 9-6200 for one of our
representatives to meet you.

~

BUHLER BROTHERS,

Offices
330 W. 42nd St.

INCORPORATED

Assembly Plant
New York, N. Y. 530 W. 44th St.

o Fai b e i (1S
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Teaching the Teachers

Give Dietitians, Relief and Welfare Agencies
True Macaroni Facts

The woman who sat across the
desk from the dietitian, though young
in years, was pale and tired. Her
lips were drawn in determination.
She spoke in a quiet voice, but in
it was the sound of desperation,

“I—I don't know what to do,” she
began hesitantly, “My husband
works, but—well—he . makes only
sucht a little bit. We can barely get
along. And the children—we have
three—they're young, and they need
good food. I want them to tmve a
good start in life. What kind of food
will make them strong and healthy?”

The dietitian smiled sympathetical-
ly. “We have lots of mothers com-
ing in all the time to ask those same
questions."”

“You do?" The young woman
seemed surprised. Reassured by the
friendly manner of the dietitian, the
tenseness in her face relaxed, her
voice becamne steadier.

How can 1 get the most food—
for the least money? What kind of
food is best for protection against
colds and sickness? How can I get
enough nourishing food for the whole

family with my husband’s little sal-
ary ?—Or—what can I do if I can't
afford it?

The questions come out in a rush
from many mothers. They aren't just
questions of the politely interested.
They are the pleas of women who
need information, help, instruction,
money.

“I'm glad you came to us,” the
dietitian said encouragingly. "“I'm
sure 1 can help you.”

The most food for the least money.
Vitamins, nutritive value. How to
stretch these few dollms far enough
to buy foods that will build sturdy
bodies, resistance against colds and
childhood diseases which 2o often
have serious” results. Hundreds of
mothers face these problems, hun-
dreds are seeking answers to them.

Johnny is thin, can't gain weight,
has no pep. Johnny's mother is wor-

ried, finally takes him to the clinic.

The doctor tells her that Johnny is ill
and must have special foods, broths,
fruits and extra milk, to build up re-
sistance. But Johnny’s mother knows
that his father's small salary won't

What User Says!

These rugged portable units are saving monc" r mac
noodle factories. Built to last for years. Purnished complete with attach-
ments lor cleaning entire plant and all nuachinery,

LaRosa Mscaronl Company, Brookl
for us and does a real cleaning Job."

Write todsy lor new catalog, list of users and !:2 trial offer,

BREUER ELECTRIC MFG. COMPANY

5078 N. Ravenswood Avenue, Chicago, Illinols

yn, N. Y, ny, “It saves repairs

CUT COSTS

3 WAYS WITH A

BEEUER'S BALL BEREING

TORNADO

INDUSTRIAL VACUUM
CLEANER

1 $ule dse
G us!
s - lina that

fi i &

Cuts power billa, motor
maintenance and bearing re-
Jacements by cleaning out
estructlve dust; reduces fire
hazards,
Bprays insecticldes, Readlly
converted into & ul
:gnnr. throwing a fine mist
at penctrates every crevice,

and _ equipment;
n qf
king conditions.

in man aronl ard
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provide them—the money she has to
spend for food for the whole family
provides a diet barely above starva-
tion level. What can she do?

Mrs. A., who can't speak English
very well, has a new baby, less than
a month old. Mr, A, lost his job
just before the baby came; the little
money they had saved already has
gone for rent and food. And right
now she needs nourishment more
than ever, both she and the baby.
Where can she tumn?

Hundreds of these mothers need
and want expert advice and help.
They need menus worked out to fit
their budgets. Some of them, like
Johnny's mother, need special diets.

And hundreds of them don’t know
that the help and advice they need,
even financial aid, in special cases,
may be obtained from community
weifare and health agencies. They
don't know they can get this help
whether (fiey are on relief ov not,
and regardless of race, or crecd

Family welfare bureaus, hospitai
clinics and settlement houses are
ready to provide booklets, menus and
price lists featuring the best food for
every type of budget. Their trained
dictitians can pare budgets to the
minimum  without  sacrificing  f
values. After years of experience
with all kinds of families and all
kinds of nceds, these agencies arc
equipped to meet every emergency.
They work out special diets nlong
income lines, making allowances an
increaves for individual cases such as
the eldesly person who needs more
nourishment, the sick child, the con-
valescent, the diabetic. They provide
Johnny’s mother with directions for
preparing special diets and wiih tem-
porary funds to buy spccm‘_ foods.
They give Mrs, A. instructions on
how to care for herself and the baby
and work out a budget for her so
she can get the most nourishing food
for the least money.

The macaroni-noodle manufactur-
ers are in a position to be helpful
in solving the problems }'cferred to.
They make a food that is most nu-
tritious, exccedingly economical and
one that blends perfectly in almost
any diet prescribed.

Manufacturers of macaroni prod-
ucts are obligated to do hadly.-nceded
cducational work, not only with con-
sumers, old or prospective, but with
the dietitians, family welfare bureaus,
hospital clinics, settlement houses and
home demonstration agents who lack
a true knowledge of the food values
of macaroni, spaghetti and egg
noodles, particularly those made from
the high grade macaroni wheats. By
doing this, they will help teach Amer-
icans to live happier and healthier
lives. ;

Macaroni products are ideal for the
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sturdy and strong; they can be served
to please those of more sedentary
habits, cven the weak and ailing.
These are qualities that all dictitians
should appreciate and all macaroni-
noodle manufacturers should preach
and teach, Even the most successful
teacher is constantly in search of new
facts and additional information that
will make her teaching more convine-
ing. Let's not be backward in pub-
licizing the true facts about macaroni
products,

THE MACARONI

China
Netherlands  Indices
Honk Kong.....
Philippine  Islands. .

French Oceania.........covvvenvns

New Zealand.........covvnvnnnnn
Belgian Congo......oovevennvenns
Un. of S. Africa,..oevieninnnen.

Tolal cossasvepaiiiieiisvinein

Puerto Rico..cooiiiiiiiiiirianns
Virgin Islands........oovvvnenens

POl . sivivsiadivsssmsnsnwvaie
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REMEMBER, Y O U are invited
to the Convention of your profes-
sion. Consult with fellow manufac-

turers on the problems of the trade,

Macaroni Imports
& Exports

According to the Monthly
Summary of Sorcign Com-
merce, published by the Bureau
of Foreign and Domestic Com-
merce for February, 1939, for-
eign trade in macaroni products
showed a decided decrease over
the previous month.

Imports

The imports for the month of
February, 1939, amounted to
45,192, pounds worth $4,134 as
cempared with the January im-
ports amounting to 05200
pounds valued at $6,336.

For the first two months of
1939 the imports totaled 110,392
pounds valued at $10,470.

Exports

Macaroni exports decreased
during the, month of February,
1939, to 246,799 pounds worth
$19,554 as compared with the
exports for January which to-
taled 298498 pounds worth
$19,766.

The expurts for the first two
months of 1939 totaled 545,297

pounds valued at $39,320, CHAMPION MA-
Listed below are the foreign CHINERY IS SOLD
countries to which this food- AT PRICES WITH-

stuff was exported during Feb-
ruary and the quantities shipped IN
to each:

Countries Pounds
Netherlands ..oovvevrnmsinnes 475
United Kingdom..... ..35815
Canada vivvvvannss 66,401
British Honduras 530
Costa Rica... 1,274

Guatemala ...
Honduras
Nicaragua_ ...

EVERY MANU-
FACTURER

EASY TIME
PAYMENTS

e SR LR ]
WIN WITH
CHAMPION
AUTOMATIC
EQUIPMENT

DecrReASE cosTS-INCREASE PROFITS
with This CHAMPION SEMOLINA BLENDER

The surest way lo increase profits is to cut production
costs. The Champion Semolina Blender is one of the

REACH OF

time-saving, cost-reducing units engineered by CHAM-
PION for the Macaroni and Noodle Indusiry. Insures
sanitary handling of the flour, uniform sifting and per-
fect blending, plus cleanliness of the dies. Enables you
to produce better products and increases output and
profits. Is automatic in operation and is built for life-

long service with virtually no cost for upkeep. will

quickly pay for itself from savings on our easy install-
ment payment plan.

CLIP AND MAIL COUPON FOR DETAILS

L2885
Panama, Rep. of.iiiiwesnnns 1,968
Panama Cm:;iome..... ..... H.ggg CHAMPION MACHINERY co.

Salvador vecvesiinninmeninans
Mexico coveveeinanssrminnes 37,343
Newf. & Labrador.. . B274
Bermuda ...... 274
Barbados .. 600
Jamaica 200
Other Br. 1,179
(1 R 17,490
Dominican Rep. ..oovcmniian 9,000
Neth, West Indies.ooivaniinnn 15,354 .
1 T T R TR T 5302
Colombla ......coconnveminnnes
British Guiana..... v

BT isasesianenisaneswe
Venezuela ..ovvaenes L=

JOLIET, ILL.

Other Champion Profit Pro-
ducing Equipment includes
Dough Mixers, Weighing
Hoppers, Water Scales, Noo-
dle Brakes—all accurate and
automatic in operation.

CHAMPION MACHINERY CO., Joliet, 1L

Send me complete Information regarding your Champlon
Semolina Blender; also, price, terms and tell me about
your easy installment payment plan.

1 am also interested In.....oivoenveoniiniaiiaisions

COMPANY Lvriirniiinaiieiiiniissonniiinnieninas
ADDREBS ....coveiininiirinessioninsainsannsssaass
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Howard P. Mitchell meeting of the trade in Chicago. He Summer Radio Advertis-
Promoted “knows his semolina" and he has a

Announcement was made in April
by H. A. Bullis, vice president of

eneral Mills, Inc., of the promotion
of Howard P. Mitchell to the posi-
tion of head semolina saleyman for
the central division of ., ashburn
Crosby Company. He will go to the
Chicago office where he succeeds
Grover C. Minter, recently made
branch manager.

Mr. Mitchell is well known to the
macaroni trade, particularly to the
Lastern group, having been connect-

Howard P, Miichell, new semolina sales-
manager, Central Division of Washbum
Crosby Company. Chicago Office.

ed with semolina sales for many
cears, He was formerly located in

ew York city, being transferred
from there to the Buffalo office of
Washburn Crosby Company some
years ago and placed in charge of
semolina sales.

He attends conventions and region-
al meetings of macaroni makers regu-
larly, representing 'us firm ably. Last
January he attcnded the Mid-Year

e A Mg

thorough knowledge of the macaroni
manufacturing business that stands
Him in good stead in his duties as
sales manager. His many friend'
wish him every success in his new
position,

Mr. Mitchell's vacancy in the Buf-
falo office will be filled by H. H.
Raeder, at present manager of the
company's Albany branch, The lat-
ter's responsibilities will be divided
between semolina sales in the Buf-
falo arca and the management of two
eastern division branch offices, Frank
A. Dirnberger, Eastern Division bak-
ery sales manager, will take over Mr.
Mitchell's former feed operations re-
sponsibilities and will continue to
handle two branches of the regular
flour busincss, Mr. Walter Hurlburt
will fill the post of manager of the
Albany office.

New Plant
for Youngstown

Toriello & Sons of Youngstown,
Ohio, will open a macaroni manu-
facturing factory in their home city
within a month or so according to
N. Toriello of the firm that has for
years been engaged in wholesaling
food products, specializing in Italian,
Spanish and domestic products.
Equipment is being purchased and is
being installed as fast as it arrives.

The proposed firm will operate un-
der the name, Youngstown Macaroni
Company, according to papers of in-
rorporation recently filed with the
Ohio bureau. The corporation’s capi-
tal structure. will consist of 3,500
shares of no par value stock. The
principals named are Robert A. Main-
chester, 1T, Kenneth C, Schaeffer and
T. Lamar Jackson.

Plan to attend this year’s conven-
tion. You know when and where.

ing Increased

Indicative of a definite increase in
summer advertising, according to
Niles Trammell, executive vice pres-
ident, the National Broadcasting Com-
pany during the past few wecks has
participated in eight time sales, ef-
fective this Spring and Summer, It
also indicates, Mr. Trammell said,
that 1939 will be NBC's most suc-
cessful year,

Last week, the NBC announced
three gross revenue records, with
March, 1939, expenditures on the
NBC networks hitting an all-time high
of $4,170,852; the Red network in
March establiching a high mark for
any single nctwork of $3,132,832, and
the first-quarter figures for both net-
works soaring to $11,953,447, With
$1,038,020 in March, the Blue net-
work registered its high mark since
October, when NBC began issuance
of separate figures for the two net-
works, The billings for March, 1939,
showed an increase for the sixteenth
successive month, the percentage
change over March, 1938, being +9.6.

Concerning the initiation of broad-
cast advertising campaigns in the
Spring and Summer, as evidenced by
the new NBC accounts, Mr. Tram-
mell said:

“This unprecedented action on the
part of advertisers indicates a defi-
nite trend toward increased advertis-
ing activities during the summer
months, The orders received were
Procter & Gamble, Lorillard-Old
Gold, Brown & Williamson, General
Mills, Westinghouse, Quaker Oats,
Mars, Inc, and Lorillard-Sensation.”

On April 16, General Mills pre-
sented “The Grouch Club,” listener
participation program, on 36 stations
of the Red network. Placed by Black-
ett-Sample-Hummert, Inc., it is the
eighth program being sponsored by
General Mills on the NBC networks,
and will be heard on Sundays from
6:30 to 7:00 p. m., New York time,
for Corn Kix.

A MATTER OF VALUE

A |

Arena & Sons. Ve....ooooiniiei..nn Norristown, Penn,
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Old Dad Mac Noodle Saya :

More Souls for
Corporations

I don't believe it when they say
corporations have no souls. The
Pennsylvania Railroad once issued
this order: “Train Order No. 1028,
To all trains south; on account of the
serious illness of a young boy resid-
ing at DBower's Station near our
tracks, while passing through, trains
will make as little noise as possible,”

It seems almost foolish to think of
asking a railroad train to run quiet-
ly. If you or I lived near a track,
we would never think of asking such a
favor, And yet, a soulless corpora-
tion, whose business it is to run trains,
is willing to tell its engineers to cut
out the tooting and the ding-donging
and the puffing for a couple of miles
because a boy is sick near their tracks.

It is not difficult to find instances
proving the presence of a soul in a
corporation. The trouble is there are
not erough such instances. The souls

are there but too often they are in
spiritual cold storage,

A corporation needs someone with
the time and the inclination to check
up on its human relations. A human
relations officer may not be unheard
of among corporations, but it would
be better if more corporations were to
make room for such a man in their
councils.

More evidences of souls in corpo-
rations would mean less labor lrouhm.
Labor is not an abstract force mnak-
ing demands, creating strikes, arous-
ing antipathies. The criticism of cor-
porations and the demands for strikes

come from the minds and mouths of
individuals, Those individuals have
been influenced by the actions of other
individuals who are the corporation,

Any strike or labor difficulty could
have been prevented by earlier human
contacts between what became the two
factions in the controversy. [Future
strikes may be avoided by human
meetings and conferences, just as
present strikes must be settled in that
way. Why not a more careful study
of human relations before conflicts
reach the point of war?  More apolo-
gies as we look ahead may mean less
regrets as we look back,

CHEAPER TO FEED THAN TO DOCTOR

“No people can be hardy, no people can think straight or govern
wisely whose minds and bodies have been warped in childhood by

malnutrition.

“From a strictly economic viewpoint, it is cheaper to feed our chil-
dren a proper lunch diet than to provide medical care when their

undernourished bodies fall prey

to pellagra, rickets, anemia, and

other diseases resulting from inadequate foods.”

U.

Dk, Lovise Staniey, Chief,
8. Burcaw of Home Economics.

Canepa, John B.. Co...
Chicage Macaronl Co....................,
De Martini Macaronl Co.

A FEW OF THE
HUNDREDS OF USERS:

AOVE”

ARONI INDUSTRY

............... Brooklyn, N. Y. )
Foulds Milling Cou..................... Libertyville, 0L + + « Triangle
Grass Noodle Cou L L..o.vvvunniiennnn.. Chicago, IIL

Horowitz Bros. & Margareten

Kansas City Mac. & Importing Co.....Kaasas City, Mo,
............. Milwaukees, Wis,

Milwaukee Macarenl Co.

Minnesota Macareni Co.. ..

up production,

‘ﬁ‘ /by the
MAC

THERE are good reasons why the Macaroni

Industry has tumed so wholeheartedly to
Triangle equipment to do ils packaging jobs.
Triangle machines are simply constructed—eco-
nomical—flexible . . . Triangle machines will
handle many different products and packages

guarantees to produce the ac-

curate weights that are required today!

And there are Triangle machines to fit easily and
efficiently into YOUR plant setup—to cut cosis and speed

a aul, Minn.
Ol necessity, 1 good dle. responsibly and ditionally guar d, must needs be priced al just so much. It cannot be sold lor less. Procino Rossl...........vovvevvnnninnnns B:If:u:’y N Y. Find out for yourself why the Industry’s leaders specify
Responsible macaroni manufacturers, keen and elficient in the g t of their busi realize this and profit by purchosing Quality Macaronl. . .........e0vvneeens Rochester, N, Y. Triangle. Tell us your requirements and send samples
their dies qnd rapair work lren Ravarino & Freschi,.......coovvirenenns. 81, Touis, Mo, of your producls for recommendations on the type of
F MA L DA D SKInEOr MIg. C0uvnrvereeenrsrenernsssss Omaha, Neb. equipment to do your job. Then, judge for yourself. It
. ~a% Paolo Agnesl & Figll.................... Oneglia, ltaly costs nothing to find out what Triangle can do for you.
2 Carter-Milllon. .......o0vvvvvvnnniens Grenoble, France Wirite todayl
- Marano Ramas R......... Cali, Columbla, So. America R
?lluﬂml. Lo 50 TR - VO, A Providence, R. L TRIANGLE PACKAGE MACHINERY CO.
otlita Macaronl Co. The................ Tampa, Fla,
Golden Gate Macaronl Co......... San l"mn:llcTCulll. e R
Ronzonl Macaren: Co.. Inc.....Long Island City, N. Y.
San Disgo Macaroni Co............. Sand Diego, Calil. Fillera Weighers Carton Sealers
] New York: 50 Church S Los Angeles:
¥ 1-i ¥ San Fruncisco: 111 Main Su 1501 W. Jejlerson Blvd.
1 - =i ik e Denven: 1525 Wynkoop SL Birmingham: 702 S. 28th SL
- ’_\,,m,—nu-rvﬂ?""" i Cloveland: 5927 Euclid Ave, Sealtle: 3138 Ellioit Ave,

Forelgn Offlice: 44 Whilehall St.. New York City
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Macaroni - Noodles
Trade Mark Bureau

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

This Dureau of the National Macaronl Man-
ufacturers _Assoclation offers to all manufac.
turers a FREE ADVISORY SERVICE en
Trade Mark Registrations through the Na-
I'I)ouél. Trade Mark Company, Washington,

A small fee will be charged nonmembens
for an advanced search of the registration
records to determine the registrability of any
_Trade Mark that _one contemplates adoptin
Ve ety Atstcties Bebirs. Sl Te

Asociatiol
f:::'! pr:f:rm! rates for ':Il r:'dnm'l.llon “nr':

All Trsde Marks 14 be

o L N
&
sl B g e ress all communications

Macaronl-Noodles Trade Mark Burear
Draldwood, Illinols ¢

e

Patents & Trade Marks

A monthly review of patents granted
on macaroni machinery, of applications for
and registrations of macaroni trade marks
:ggyi:lg t? Il;nm:,arl'.'ni products. In_ April,

e following were reported by th
U. . Patent Office: s T
Patents granted—none.

TRADE MARKS REGISTERED

The trade marks affecting macaroni
products or raw materials registered were
as follows:

Creem-0-Creem

The trade mark of Tenderoni, Inc., do-
ing business as Q Company, Joliet, III,
was registered_for use on macaroni, Ap-
lication was filed July 15, 1938, published
y the Patent Offce December 13, 1938,
and in the January 15, 1939 issue of Tne
Macaront  JourNAL.  Owner claims use
since April 7, 1938, The trade mame is
written in very heavy type.

“Creem"”

The trade mark of Kansas City Maca-
roni & Importing Co., doing business as
Faust Macaroni Company and American
Beauty Macaroni Company, Kansas City,
Mo., was registered for use on macaroni,
spaghetti and noodles. Application was
filed July 22, 1938, published by the Pat-
ent Office December 13, 1938, and in the
January 15, 1939 issue of Tue MacAront
gnunmu_ Owner claims use since January
& 1938. The trade name is in long-hand
clters.

National

The trade mark of National Macaroni
Co., Libertyville, 111, was registered for
use on macaroni products, spaghetti,
noodles and alimentary pastes. Application
was filed October 16, 1937, published Feb-
ruary 14, 1939, by the Patent Office and
in the March 15, 1939, issue of Tue
Macaront JourNAL. The owner claims use
since September, 1935. The trade mark
consists of a shield at the top of which
appears the trade name in black type and
near the bottom appears the firm name in
smaller type.

555

The private brand trade mark of Capri
Food Products, Inc., Brooklyn, N. Y., was
registered for usc on egg spaghetti, egg

noodles and other groceries, Arplicnliun
was filed December 1, IOJB,ZEuh ished by
the Patent Office January 24, 1938, and
in the Februany 15, 1939, issue of ThHE
MacaroNt JourSAL. Owner claims use
since February, 1037, The trade mark con-
sists of three black-outlined figures of
the numeral “five,”

Michigan

The trade mark of the estate of Pietro
Cavataio, doing business as Michigan
Macaronl Mfg. Co, Detroit, Mich, was
registered without opposition for use on
macaroni, spaghetti and egg noodles. Ag:
lication was filed January 20, 1939, pul
lished by the Patent Office on April 4,
1939, Owner claims use since October 13,
1924, The trade mark consists of the name
in shaded type.

TRADE MARKS APPLIED FOR

One application for registration of a
macaroni trade mark was made in April,
1939, and published in the Patent Office
Gazelle to permit objections thereto within
30 days of publication.

Creamaroni

The trade mark of E. L. Kaffer, doing
business as Q Company, Jolkt, Ill, for
use on macaroni. Application was filed
February 9, 1939, and published April 4,
1939. The owner claims use since 1907.
The trade name is in large black-outlined

type.

Clermont Celebrates
Anniversary

May first marked the twentieth an-
niversary of the Clermont Machine
Company of Brooklyn, N, Y, Featur-
ing !Ee celebration in which the whole
force of officials and employes took
part was the public announcement of
the firm's latest development in the
form of equipment for macaroni-
noodle manufacturing plants in which
the firm has long specialized. The
new machine is described as “The
Original Type of Continuous Auto-
matic Macaroni Press,” without pis-
tons, cylinder, screw or worm. It's
use will revolutionize the macaroni
manufacturing process, speeding up
production under automatic controls
that guarantee uniformity.

At the informal party celebrating its
twentieth anniversary, the Clermont
Company served an elaborate “Maca-
roni Dinner” with all the natural trim-
mings, The macaroni served was
made in the Clermont plant by the
new type press above referred to—
“from the flour bin to the extrusion in
one continuous automatic operation.”

Mr, Carmino Surico is president
and general manager of the firm; also
chicf designer of the many new ma-
chines developed by the compf}}t‘ly since
its establishment in 1919, e Cler-
mont Machine Curﬁmny holds a mem-
bership in the National Macaroni
Manufacturers Association. In an-
nouncing the firm's anniversary, Pres-
ident Surico says: “We take this op-
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portunity to express our sincere ap-
preciation and hearty thanks to our
customers for their loyal patronage
and to our many other friends whose
help made possible the growth of our
business, and indirectly that of the
industry which we service.”

Fluorescent Lamp Differs

At first glance, the Westinghouse
fluorescent lamp, loosed to the mar-
ket last year, is often taken for an-
other member of the well-known
lumiline lamp family, The similarity,
however, is one only of appearance;
the two are as different as the first
incandescent and the arc iamp. The
fluorescent lamp has no filament, and
uses a principle of light generation
several times more efficient than that
of the incandescent filament, in which
the electric energy is first transform-
ed into heat and then into radiant
energy. In the fluorescent lamp, the
clectric energy creates a discharge
across an atmosphere of ionized mer-
cury vapor, between clectrodes at op-
posite ends of a long, slim tube. This
discharge is extremely rich in ultra-
violet radiation. The inside walls of
the tube are coated with special salts,
called phosphors, that have the for-
tunate property of transforming ul-
traviolet cnergy into visible radiation
—and of doing so very efficiently.
Each phosphor has its own charac-
teristic color of radiation. Hence,
lamps can be made monochromatic,
or, by using combinations of phos-
phors, .any desired color, including
white, can be constructed. The dif-
ferent phosphors fortunately do not
interfere with each other when used
together.

To produce a light of certain color
with the fluorescent lamr, the phos-
phors giving only that color are used.
This is producing light by an ad-
ditive process. This is the important
point from an cfficiency standpoint.
Contrast this with the much more
wasteful method of making colored
light from an incandescent lamp in
which all colors are Eroduccd and all
but the desited one absorbed by glass.
This principle of additive light pro-
duction and the inherently high ef-
ficiency of the phosphors ag genera-
tors of visible radiation give the fol-
lowing comparative efficiencies of
fluorescence over incandescence; blue,
60 times; green, 210; red, F; white,
approximately twice.

Several facts characicrize the fluo-
rescent lamp. Tt has low surface
brightness; it is an extended source;
the lamp-wall temperatures are low,
barely warm ; the lamp requires a bal-
last or starting transformer, as the
starting voltage is higher than the
operating voltage. i
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WELCOME

Of all the wonders you
may see while in New
York, your trip will not be
complete until you pay us
a visit.

Cordial greetings await
you, cmd a sincere wish to
help you have a grand
time.

w

The
Star Macaroni Dies Mfg. Co.

55-57 Grand Street, New York, N. Y.
Phone: Walker 5-0096

—
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ARE YOU
HAND WRAPPING
IN “"CELLOPHANE'?

. . . if so reduce your cost
with this fully automatic PETERS
CELLOPHANE SHEETING AND STACKING
MACHINE . . . ey

Save 10-25% by purchas-
ing in rolls rather than cul-
to-size sheels, Any size §
shoet handled from 2" to
24" wide x 3" 1o 28" long.
Machine is porlable. oper-
ates irom electric light sock-
ot and requires loor space
of only ¥ x4

Sliting  Atlachment fur-
nished, Il desired—also Pre-
delermining Counter, When
handling printed "Cello-
phane.” Electric Eye Attach-
ment is available.

Ask us to send you complete information on this inexpenslve machine which
is used by the progresslve macaroni plants to lower uufr costs, It will be a
pleasure to send you full detalls,

“ PETERS MACHINERY CO.

C_hic_agn. .

.4700 Ravenswood Ave.

It Costs No More to
Manufacture a Fine
Quality Macaroni
Than a Poor Grade.

Exalcultiva Office, 220 West 42nd Street

EASTERN SEMOLINA MILLS, INC.
Colburn S. Fould's, President

Use Colburn
No. 1 Fancy
Semolina.

New York, New York
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Beware of Patent Compensation

Pitfalls

The question of patent compensa-
tion is one with which every business
man is confronted from time to time.
H. A, Toulmin, Jr., author of the
forthcoming book, “Patents and the
Public Interest,” in discussing this re-
cently set forth a few simple rules
which cannot help but serve as a
profitable guide in arriving at the an-
swer to this important question,

Quoting Mr. Toulmin, Jr.,, “Two
methods of compensation are used in
dealing with patents, namely—out-
right purchase—or royalty plan.

“The outright purchase has its
drawbacks in that a large outlay of
money night represent a severe loss
to the business man in a few months,
chould the patent be rendered obso-
lete due to public tastes or drasi ¢ in-
novations over what this patent has to
offer, Therefore, it can readily be un-
derstood why the royalty plan is most
commonly used.

“Not that the royalty plan is im-
mune from pitfalls, On the contrary,
a poorly devised royalty plan of com-
pensation can become quite a “head-
ache” and a drain on the pocketbook
unless they are drawn up properly,
and without the slightest opportunity
of misunderstanding.

“Here are some of the ways in
which royalties are arranged:

—Conditional sale — A given
amount is paid down—the patents
transferred—and the balance of the
agreed amount is paid in determined
installments—or based on the number
of articles manufactured and sold.

—A minimum royalty based either
on so much per article sold—or to
start on the same basis after a mini-
mum quantity of said articles are
sold,

—A sliding scale of royalties—the
voyalty decreasing per article as man-
ufacture and sales increase.

“It is difficult to say which is the
best form to adopt as it depends en-
tirely on the nature of the patent and
its market. Each has its own pet ad-
vantages under certain circumstances.

“It is not casy to determine the
amount of the royalty. However,
good judgment dictates a study of the
following factors:

—study the profit angle and base
the royalty fee accordingly so that it
will be fair to all concerned,

—if the invention is an entirely
new development and as a result cre-
ates an entirely new business or es-
tablishes a new market—then the roy-
alty should be substantial,

—if the invention is merely an im-

Emvcmcnt'—lhcn the royalty should
¢ proportionate,

—royalties may be a percentage of
cither the net profit, sale price or the
gross profit. The latter is preferred
as it does not invite the controversy
of the net profit or sales price.

“In arriving at the proper royalty
compensation, avoid being over pen-
erous at the risk of your business.
Consider the possibilities of changing
market conditions — changing eco-
nomic and commercial conditions—
and their resultant effect on sales and
profits,

“All of these things have a bearing
on determining a favorable royalty
basis,

“To summarize the entire subject
of patent compensation, I refer to a
carefully devised set of rules I de-
vised some time ago and incorporated
in a book wntitled, ‘Patent Laws For
The Inventor and Executive’ and
published by Harper & Brothers. I
quote—

“‘The more important considera-
tions covering the sale of patents and
license agreements can be summar-
ized as follows:

1. Carefully work out an equitable
plan of compensation for inventions
which will prevent later dispute and
forestall breaches of the contract,

2. Exclusive rights to make, use
and sell an invention constitute a sale,

vail though it is called a license in
tne contiact; anything less than this
is a license or'a rental,

3. When you assign a patent, you
sell it; when you license a patent, you
rent it

4. Unidentified patents or applica-
tions or contracts to assign future in-
ventions not specified by serial num-
ber of an application or a patent num-
ber, or otherwise identified accurate-
lv, cannot be recorded by the Patent
Office,

5. Secure the property you desire
by contract and 1I1en record the ton-
tract promptly in the Patent Offie.

“'If you are on the buyer's end,
here are some things to write into
your contract for your own protec-
tion:

1. The title ought to be guaran-
teed by the inventor,

May 15, 1939

2. "The contract ought to provide
for cancellation.

3. There ought to be a provision
specifying who is to be responsible
for conducting litigation, paying for
it and who is to receive the recov-
eries,

4. There ought to be a schedule of
royalties, carefully worked out in
workable form with proper provision
for bookkecping—this to avoid dis-
pute over the amounts due.

5. It ought to be specified that new
inventions along the same line shall
be turned over without further com-
pensation, or upon an agreed compen-
sation,

“'If you are disposing of your con-
tract rights or licensing a manufac-
turer, sce that the contract covers the
following:

1. A minimum royalty.

2, An arrangement for the return
of the rights in case the buyer fails
financially.

3. A cancellation clause,

4. A provision for adequate audit
of the books of the buyer with a clear
scale of payments, so that there will
be no misunderstanding,

5. A provision for the protection
of the patent interest by litigation
when necessary.

6. A provision for the return of
the property in case the manufacturer
dissolves and poes out of business,'”

Stocks of Wheat Are
Large

Stocks of wheat in interior mills,
elevators, and warchouses on April 1,
1939, are estimated by the Crop Re-
porting Board at 92,646,000 bushels,
Stocks in these positions on April 1,
1938 were 73,496,000 bushels and the
7-year (1931-37) average was 68,-
761,000 bushels,

Present stocks are the second larg-
est April 1 stocks of record, which
began in 1931, and have been exceed-
ed only by the stocks of 95,907,000
bushels on April 1, 1933. The Jan-
uary 1, 1939 stocks of 138,598,000
bushels in these positions were also
relatively large,

Adding wheat stocks in these po-
sitions to those held on farms on
April 1, 1939, givesa total of 218,736,-
*000 bushels, compared with 198,148,-
00" bushels on that date last year
and the 7-year average of 191,788,000
bushels, Present stocks of all classes
of wheat in these positions are shown
in the following table:

Stocks of Wheat in Interior Mills, Elevators and Warehouses,

Combined with Stocks
A’rr. 1, 1935 .r\’P]r. 1,1936 Apr, 1,1937 Apr.1,1938 Apr. 1, 1939
"hous. bu. 1ous. bu, 'Fl\n

on Farms

Class us. bu, hous. bu.  Thous, bu,
Hard red winter,... 55,863 30,106 63,729 ,2
Soft red winter...,, 43822 37,078 26,251 50,881 45,796
Hard red spring.... 32,293 39,294 24,903 34,995 74,906
Durum .......00s Tear 5,071 10,538 6,293 11,031 20,700
White il ige e 26,738 25,584 22,658 37,512 42,092

| ok P 166,787

110,211 198,148
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“The Highest Priced Semolina in America
and Worth 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

MINNEAPOLIS, MINNESOTA
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More Truth Than Fiction

MACARONI

Views of Food Authorities. Macaroni Products Are Favorites

It is but natural for Macaroni-
Noodle manufacturers to do a little
boasting about the merits of their
products as a food that ran be served
equally as satisfying as the main dish
of a meal or as a delicious side dish;
one that fits in well for luncheon or
dinner, even as a dessert. But when
this thinking is supported by recog-
nized food authorities throughout the
world, by millions who serve it dail
in the tasty combinations to whic
this food naturally lends itself, and
is usually prescribed by dietitians for
many good reasons, there must be
more truth than bceasting in  the
claims of the producers of this Ener-

-Trio—Macaroni, Sphaghetti and
vgg Noodles.

Here are a few views gathered at
random from the magazines and
newspapers of the past month that
properly portray the public thinking
on the subject:

Stress Macaroni for Health

The Herald-Post, El Paso, Texas,
April 8, 1939, says in part: “Maca-
roni in its various appetizing forms
is an excellent food, a fine substitute
for meat where such substitutions are
necessary, and has other merits as a
food not sufficiently realized by the
general public. It is desirable for use
several times a weeck at least. For
persons who are more or less inactive
macaroni is especially recommended.
For them it forms an ideal food that
can hardly be caten too often.

“Quality macaroni is rich in gluten
and is easily digested. Less than 100
per cent of it 15 lost in the process
of digestion and assimilation. Anoth-
er special merit is that macaroni, un-
like many other foods, contains no
substance injurious to the blood ves-
sels or liver. Since it does not pro-
duce uric acid it is an excellent food
for those suffering from discases af-
flicting thosc organs. .
. “Generally speaking, macaroni
products pive vigor and energy to
the human system, build muscles and
give bodily strength.”

Virtues of Macaroni

The “Journal of Liwing,” a month-

ly magazine devoted to health and

nutrition, in its May, 1939, issue car-
ries an illustrated story entitled
“Meet the Macaroni Family.,” In its
introduction it says that macaroni
products have certain clear-cut values
and dangers, both of which should be
understood when you are planning
them in your meals.

There are a great many virtues of
macaroni products which make them
an cxcellent food. From the stand-
point of nutrition, macaroni is valu-
able for its high energy, protein and
mineral contents. In protein, it stands
just below meat and cheese, It is a
good source of iron and I!ahosphomus.
Macaroni yields about five times as
many calories per pound as do po-
tatoes, slightly more per pound than
bread, and about the same per pound
as flour or cornmeal . . .

“The other values of a macaroni
product lies in its edibility and econo-
my You who have ever prepared a
macaroni recipe know that it com-
bines with ot{:cr foods to form an
attractive, tasteful dish that pleases
almost any appetite.

“Macaroni is casily and well di-
gested, so that almost no waste resi-
due is left in the body. Tt is a fine
source of energy, and since practical-
ly all of it is digested, the diner
loses none of the energy value,

“Macaroni products are distinctly
economical in the light of nutritive
values that can be bought per penny.
If you had ten cents, you can buy a
pound of macaroni, but only a third
of a pound of fish, and abnut a quar-
ter of a pound of steak. Yet you
would be buying  almost the same
amount of protein and about 1,000
more calories! Another economy is
the fact that macaroni can be bought
in large quantities, since it keeps
practically forever if stored in a cool,
dry place.”

Macaroni—Fine Warm Weather
Food

The Courier-Journal of Louisville,
Ky., in its April 11, issue says:

“Leading dictitians and food au-
thorities all over the country are
agreed upon one thing: Macaroni and
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spaghetti are fine, warm weather
foods, the ideal substitute for meats,
and appetizing as well as nourishing.

“Macaroni is a nutritive food of
the highest value, It is of special
value to children since it digests easi-
ly and rapidly and has such nourish-
ing qualities,” It is really remarkable
the degree to which macaroni fur-
nishes energy and vigor.

“It is asserted by those who have
made a scientific study of leading
food products that one cent's worth
of macaroni has a fuel value of 100
calories. It has a significant protein
content, and small amounts of the
valuable minerals, calcium, phospho-
rus and iron,

“The bland flavor of macaroni also
is a point in its favor since it can
therefore be cooked with a variety
of foods. It is quickly and easil
prepared and  when served with
cheese, is an excellent substitute for
meat.

“One ounce of macaroni, it has
often been said, contains six times
as much protein as boiled potatoes,
eight times as much fat, and four
times as much carbohydrates. This
makes it one of the outstanding ener-
gy foods for daily use”

Advertising Firm In
New Quarters

The Commercial Advertising Agen-
cy, Inc., which does advertising and
sales promotion work for organiza-
tions in the industrial field, has moved
its offices to the Fairbanks-Morse
Building, 600 South Michigan Ave-
nue, Chicago.

The office layout, furniture and fix-
tures have been designed in the mod-
ern motif by members of the agency
staff to promote operating efficiency.

The personnel includes Maurice
Blink, President; E. A, Gebhardt,
Vice President; W. 1. Brockson, Vice
President; James H. Gregoriy. Ac-
count Executive; Paul Randall, Copy
Chief; Otto Pearson, Art Director;
Herman H, Bloch, Production Mana-
ger; Fred Livingston, Industrial De-
signer.

We will all be there for the Con-
vention this year. Will you?

STREAMLINED MACARONI DIES

Good RawMaicrials & Dependable Dies Insure Quality Macaroni Products

Prompt and Dependable Service.
1862 GLENDALE BOULEVARD

LOMBARDI'S MACARONI DIES|

Work Fully Guaranteed.
LOS ANGELES, CALIFORNIA

Write for Information. |

May 15, 1939

QUALITY SEMOLINA

DURAMBER

NO. 1 SEMOLINA

'SPECIAL

GRANULAR

AMBER MILLING CO.

Ezclusive DurumiMillers

. F.h : E J T
I Fnz::l““ anenpolis Vice Prl’l. &’E’t:el'lfﬂ.
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YOUR MACARONI
OR SPAGHETTI
CARTON PACKAGING
COSTS ARE . . . .
TOO HIGH-

. .

it will pay you to investigale PETERS
CARTON PACEAGING MACHINES which
se! up and close macaroni und spaghetti
carlons inexpenslvely. Built in both JUN-
IOR and SENIOR Models to handle pro-
duction requirements from 30 to 60 car-
fons per minute, JUNIOR Model machines
are adjustable to handle a wide range
ol carton aizes.

Send us samples of your carlons or udvise their sizes. We will
promplly recommend the mos! economical and efficien! machines to
meet requirements.

" PETERS MACHINERY CO.

-A700 Ravenswood Ave. Chicago, .-,

1 |« N. Y. Office and Shop

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
New York City
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« FACTORY SERVICE .

Safe and Sanitary Factory Floors

Smooth, tough floors prevent acci-
dents, greatly minimize the propaga-
tion of infectious vermin and are
money-savers from almost every an-
gle from which they may be judged.

Clean and safe floors are prime ne-
cessities in any food processing plant.
They are considered particularly so
by macaroni-noodle manufacturers,
judged by the new installations and
repairs reported.

In bulding new plants the tendency
is most noticeable towards hard sur-
face floors instead of the wooden ones
that were very popular several dec-
ades ago. Such floors are usually of
concrete, reinforced with materials
that make the cement less absorbent,
and that give a firmer, smoother,
tougher and more rugged wearing
surface.

Affect Compensation Roates

Excessive accidents and accident
hazards cause insurance companies to
increase compensation rates, A recent
newspaper article stated that in cer-
tain industries it was necessary for
the insurance companies to increase
their rates due to accident hazards
and record of accidents, Macaroni-
noodle manufacturers who keep acci-
dent records lead others in floor re-
pairing and remodeling because they
find the poor and bad gowom floors
are serious hazards to both employes
and products. This care is taken to
decrease the number of accidents as
well as for humane reasons.

The problem of better floors has
attracted the special attention of some
of the leading firms in the building
maintenance material industry. Ex-
tensive surveys have been made and
various materials experimented with
to produce materials that will provide
floor safety and sanitation. Included
in this rescarch work is a search for
dependable material for covering old
and worn board floors that are still
found in many of the older food fac-
tories and which are usually the
source of much trouble and unavoid-
able accidents,

Several New Products

The Flexrock Company of Phila-
delphia recently installed a new plant
in Philadelphia which is specially
equipped to produce floor repairing
materials of all kinds. Its laboratory
has been busy for years in studying
floor problems of all kinds and the en-
gineers have developed several new
products that will solve most of them,

Among those recently announced to
the trade are a Non-Slip Wax for use
on office floors, in homes and every
place where waxed, smooth floor sur-
faces are desired. Among others are
Flexite, Cleanbrite, and an improved
cellulose primer. The firm’s newest
product is “Roxite,” which the lab-

oratory describes as: “Roxite is
‘Diabase’ and ‘Black Quartz' quar-
ried, crushed, pulverized, washed free
of vegetable matter, graded for ‘size
harmony’ with unnecessary sizes dis-
carded, kiln dried (bone dry) and
properly packed for safe delivery.”

Its major use is in the field of in-
stalling and maintaining floors. It is
reccommended for use with any floor
patching material and is especially a
tremendous improvement when used
\\fitlh any mastic floor patching mate-
rial.

Handbook of Building Maintenance

This Handbook has been published
for press release May 15. Anyone
may obtain a copy of t+.s book mere-
ly by writing to:this publication on

their company letterhead. The book
is free of charge.

Innumerable “shop kiuks” and de-
scriptive information form a large

rt of the contents, These “shop
E?nks" and this information will tre-
mendously assist in doing hundreds
of odd jobs at a'lower cost and with
greater satisfaction. It goes into such

subjects as the proper maintenance of
roofs, floors, some construction, in-
formation about cleaning and a few
other general subjects of that kind.
It also discusses hard and soft sur-
face roofs and why some types of
roofing materials are preferable to
others in particular instances. It goes
into the correct maintenance and re-
pair of heavy duty industrial floors,
of wood floors, wet floors, dry floors,
and a variety of other types and
styles of floors, It also goes into the
non-slip features of floors in public
places, a discussion of oxychloride ce-
ment types of floors and also a treat-
ise on asphalt emulsions,

About 200 pictures, diagrams, me-
chanical drawings and art drawings
assist in explaining many of the de-
tails concerning the application of
materials, what to expect after using
such materials and what of ma-
terials provide the best jobs under
specific conditions.

This book will provide a world of
knowledge to those who are not tech-
nically trained and it will add many
profitable ideas for those who are
technically trained. The book is writ-
ten in a non-technical manner and has
been edited by a man with more than
20 years' experience in munufactur-
ing ‘materials for the maintenance of
industrial and public buildings.

- $35,000 Fire Damage

Fire badly damaged the factory
and equipment of Coscino Macaroni
Company, 406 Magazine Street, New
Orleans, La., on April 20, 1939. The
damage to the building {s estimated
at $20,000 and to the equipment and
contents at $15,000.

The fire started in the drying de-
partment on the second floor of the
macaroni factory and was discovered
at 3:50 a. m, by the night watchman.
Origin is undetermined. It spread to
adjoining buildings before it was fi-
nally brought under control. Damage
to nearby buildings was estimated at
$40,000 additional. All is covered by
insurance.

The factory was formerly operated
by the French Market Macaroni
Manufacturing Company, The new
owners have made no plans, pending
settlement with the insurance com-

panies,

Meet leaders of the trade at the Conference in New York City the last

week in June,

Public condemnation of convicted
drunken drivers is reaching high pro-
portions. And justly so,

Is there any reason under the sun
why a man should be permitted to
drink more liquor than he can control
step into a high-powered automobile,
and drive recklessly down our high-
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ways, injuring and killing people?
There is none.

It is regrettable that in many cities
and counties throughout our nation
enforcement officers and even courts
have been somewhat reluctant to en-
force laws to protect citizens of their
communities from these drunken
drivers,

Licenses of drunken drivers should
be revoked. No man who has been
convicted of drunken driving should
be permitted to drive an automobile,
The use of our highways i3 a privi-
lege. It should be considered so and
not abused.

A Date—You, your family and friends. Where? At The Park Central,
New York City, June 26, and at the World's Fair on June 28.

Voluntaries Lose Mem-
bers But Strengthen
Positions

Voluntary and cooperative groups
in the food business, which reached
a peak in numbers just before passage
of the Robinson-Patman act, have
declined, slightly both in number, of
groups and in retail membership since
June, 1936, but nevertheless have
strengthened their operating position,
according to figures compiled for a
new issue of the “Index to the Vol-
untaries and Cooperatives,” a study
by the American Institute of IFood
Distribution, Inc., New York City,

There are now 753 groups with a
total membership of 108,750 retail
stores, according to thie Food Insti-
tute, compared witn 809 groups with
110,000 membership in June, 1936,
and 775 groups with a membership of
103,334 retailers in March, 1935,

The voluntary and codperative
groups are broken down into three
divisions — wholesaler-sponsored, re-
tailer-owned wholesale, and codper-
ative, There are fewer groups in
cach classification, with the cooper-
alives showing the largest loss, and
fewer retail members in each classifi-
cation except that of retailer-owned.
Here is the standing:

April, 1939
Groups Retailers
Wholesaler-
sponsored ......521 81,081
Retailer-owned ....161 25,042

Codperatives ..... 71 2,627
TOTAL .....753

108,750

The heaviest loss of members is
in the ranks of the codperatives,
which are composed of retailers band-
ed together for collective buying and
advertising but not strong enough to
support a wholesale house. In the
other two classifications the small
changes are due to general raising of
standards and internal strengthening
of the groups. Retailer-owned groups
have lost some members in the Mid-
dle Atlantic states and in the Ohio
Valley but have gained in New Eng-
land and California, They have held
their ground in the South. Volun-
tary groups have lost retailers in New
Eagland and in the North Central
states, gaining in the Ohio Valiey and
California.

The voluntarics and cobperatives
are emerging from a period of rough
sledding. Immediately after the Rob-
inson-Patman act went into effect,
many advertising allowances were
withdrawn, removing financial sup-
port which had been maintaining many
of the smaller groups and helping car-
ry the overhead of all groups. Their
retail stores then started losing inter-
est, since advertising by the group
was not as extensive as it had been,
Tt became increasingly difficult to col-
lect dues,

Faced with this situation, most
groups then swung toward the pro-

June, 1936 March, 1935
Groups Retailers Groups Retailers
534 81242 481 73,151

166 24,849 157 22,723
109 3949 137 7,458

809 110040 775 103334
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motion of their own brands. Aggres-
sive work on this score has brought
back the loyalty of the retailers until
today the average voluntary or co-
operative is .more firmly entrenched
than ever, the Food Institute reports.

Ghiglione Macaroni
Corporation

The Ghiglione Macaroni Corpora-
tion, successors to A. I'. Ghiglione &
Sons has taken over the macaroni-
noodle manufacturing and distribut-
ing business in its entirety, effective
February 19, 1939, according to an
announcement by A. F. Burke, Gen-
eral Manager. Office and plant of
the new firm are located at 4701 to
4723 Sixth Avenue, South, Seattle,
Washington.

James Scavotto is president of the
corporation; George Faltico is Vice
President; Dr. A. J. Ghiglione, Sec-
retary-Treasurer, and A. F. Burke,
General Manager.

National Cereal

Products Laboratories
Benjamin R. Jacobs, Director

Consulting and analytical
chemist, specializing in all
matters involving the exam-
ination, production and la-
beling of Macaroni and
Noodle Products.

Laboratory—No, 30 Front 5t, Brooklyn, N, Y.
Offices—No. 2 Grace Court, Brooklyn, N. ¥

Ne, 2026 Eye St. N.W., Washington,
Brooklyn 'Phones

CUmberland 6-2549
TRiangle 5-8284

Washington, D. C.
"Phones

REpublie 3051

ADams 8035

“CHEESE"

The manulacture and distribution of
Ntallan type -' cheese s our business.
GRATED CHiuSE Is our specialty.

Are you uri.ng, or planning lo use,
grated .l.ese In one way or another
in your products? Il you are, you owe
It to yoursell to wrile to our hoad-
quarters. We may have inlormation
which would interest you.

Qualilty and price will meet your re-
quiroments.

STELLA CHEESE CO.
851 West Randolph 8t.  Chicago. Il

— Macaroni Boxes of Wood Our Specialty =
KANSAS CITY SHOOK & MANUFACTURING CO.

Wilson, Arkansas

Sales Agent=A. R. Shearon, Marked Tree, Arkansas
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New Requirements
Under the Fair
Labor Standards Act

By Lester S. Dame, President,

National Macaroni Manufacturers
Association

To be equitable, laws should apply
to all under similar conditions, Ig-
norance of the provisions of any law
is no longer a valid excuse, To ac-
quaint the members of the National
Macaroni Manufacturers Association
with the most recent amendments and
interpretations of the Fair Labor
Standards Act, President Dame re-
cently issued the following bulletin:

Employers  claiming ~ exemption
from the maximum hours and over-
time provisions of the Fair Labor
Standards Act because they have
“1,000 hour” or annual wage con-
tracts with certified representatives of
their employes, are required, under
new regulations issued by Adminis-
trator Llmer F. Andrews of the
Wage and Hour Division, to keep a
copy of the agreement on the prem-
ises. In addition, they must file copies
of such agrecments, and of all subse-
quent amendments or additions there-
to, within thirty days after they are
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made, with the Administrator at
Washington, D. C, :
Copies of collective bargaining
agreements that were made prior to
April 26, 1939, should be reported

and filed with the Administrator at §

Washington on or before May 26,
1939.

Hereafter, employers will also be
required, under the new regulations,
to make and preserve a record desig-
nating each person_employed pursu-
ant to each such collective bargaining
agreement,

These regulations pertain to Scc-
tions 7(b) (1) and (2) of the Act,
which provide that no employer shall
be deemed to have violated the Act by
employing his workers for a work-
week in excess of forty-four hours
without paying overtime, if such em-
ployes are employed in pursuance of
an agreement “made as a result of
collective bargaining by representa-
tives of employes certified as bona-
fide by the National Labor Relations
Board.” This provides that no em-
ploye shall be employed more than
one thousand hours during anK period
of twenty-six consecutive weeks, or in
the case of an annual wage contract,
provides that the employe shall not be
employed more than two thousand
hours during any periodl of fifty-two
consecutive weeks.

The regulations issued today em-
phasize the fact that the filing of such
agreements with the Wage and Hour
Administrator does not mean that the
agreements themselves meet the re-
quirements of Section 7(b) (1) or
Section 7(b) (2). Filing copies of
such agreements is considered neces-
sary, however, to enable the Wage
and Hour Administration to keep in-
formed as to the extent and manner
in which Sections 7(b) (1) and (2)
are being applied.

Compliance with the new regula-
tions for filing collective bargaining

NAL May 15, 1939

\' BUSINESS CARDS

NATIONAL CARTON CO.

fJOLIET. ILLINOI

WRITE—-
For Bulletins of Claims Placed
by the Industry.

For Pad of Service Fi and
l:!'mdmlbutouhwdmm—

CREDITORS Sm:tl’lugl". TRUST CO.
Loutsviee PR pTuck Y

agreements does not release the em-
ployer from keeping the other records
required by Regulations, Part 516, ul-
ready promulgated by the Adminis-
trator,

NMMA Welcomes
V. Larosa & Sons

Newest member to appear on the
roster of the Association is V. LA-
ROSA & SONS. The firm has been
in business at Brooklyn, New York,
for twenty-nine years. Mr. Stefano
LaRosa, President, will be official
NMMA representative,

April Flour Production Drops Way Down—
Pacific Coast Gains

Flour production for the month of April, as reported to The Northwestern Miller b
mills representing 60% of the nation’s total output, was 5442,548 bbls,, corng:ared with

5891642 in March, 5,113,253 April last year, 5406836 two years ago and

April 1936,

097,438 in

The only section which gained in production during April was the Pacific with 5,587
more bbls, SSmduced than in March. The Southwest lost about 130,000 bbls, the North-

west 100,5

the eastern division of the Central West 65,610, Buffalo 58,325, the western

division of the Central West 57,000 bbls., and the Southeast 24,070 bbls,

A detailed table follows:

Total Monthly Flour Protuction

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

Previous .‘.lnr'.!
4 April, 1939  month 1938 1937 1936

Northwest ... 1,143, 1,244,074 1073037 1,030681 1,314,666
Southwest 3 2095373 1946623 2255981 1,713,724
Buffalo ... . 826,964 885 794,539 R21,315 833,387
Central West—FEastern o 43169 528,777 272,245 306,353 290,677
Western Division ....... 230,591 287,583 284915 251,106 264,466
Southeast  vueevresansnaneanss 135,044 159,109 328775 270213 282,908
Pacific: Coast .veereeraaosnse 97,025 691,438 413,119 471,187 397,610
5891642 5113253 . 547836 5007438

Totals iivesvivaes veresss 5,442,548

May 15, 1039
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“Quality Insurance™ Is the Best Policy
Don’t Take Chances=You Can Depend On

A /A No. 1 SEMOLINA
FANCY DURUM PATENT FLOUR
CAPITAL DURUM GRANULAR
STANDARD DURUM FLOUR

’ A Quality Product for Your Every Requirement

CAPITAL FLOUR MILLS
X INC.

OFFICES
COBN EXCHANGE BLDG.
MINNEAPOLIS, MINN.

MILLS
ST. PAUL, MINN.

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

Renowned Manufacturers
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 MOTTO:
OUR OWN PAGE
ELEVATE National Macaroni Manufacturers YUy
o Association o
ORGANIZE . . Then--
HARMONIZE Locai and Secmnal Macarom Glub: MANU'FACTURER
OFFICERS AND DIRECTORS 1937-1938
P, R, WINEBRENER, Chalrman of the Board,..... A. C, Krumm & Sor. Macaronl Co., Philadelphia, Pa.
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The Secretary's Message
'The National Association Will'Sérve

The National Macaroni Manufacturers Association
since its organization on April 19, 194, has willingly
and consistently served the industry which it represents,
But its first and last obligation is to the members whose
financial support makes its existence and continuance
pussible. The Association will function better and serve
more effectively as its support increases,

For more than a generation the National Association
has ably represented the Macaroni Industry during nor-
mal periods and in times of stress. It has aided in devel-
oping the trade from the insignificant “kitchen” stage to
its present greatness in the food trade. It has always
been accorded the good will of the better element in the
trade and now enjoys the support of most of the firms
in that category.

However, there are still some firms, otherwise pro-
gressive, that for some reason refuse to give the national
organization the cooperation expected of them. This is
unfortunate, since both the organization and the operator
suffer as a consequence, Since its obligations are more
specifically to members, the National Association recently
elected to concentrate its services to members, Symbolic
of this changed policy is the sentiment expressed in the
letter quoted, in part, below, addressed to a macaroni
manufactures that has been using the: services of the As-
sociation without even the courtesy of acknowledging
letters written it concerning such services which are ren-
dered as favors rather than obligations. It reads:

“Dear Sirs:

“Your check is herewith acknowledged. We take this
opportunity of advising you of a change in policy by the

National Association towards firms that deliberately ig-
nore all personal letters, circulars and appeals for co-
operation as has been your practice for years,

“For years you have been using onc of the Associa-
tion's services. There are others from which you can
equally benefit, yet you have steadfastly refuséd to even
acknowledge invitations to join. You are sensible enough
to realize that there is no good reison why money paid
by members should be used in servicing you and other
non-appreciative operators,

“There is an old saying that ‘one hand must help wach
the other.’ That's ‘why we repeat this invitation to join
with others in supporting the national organization of
our trade. By telping in this mutual operation, both our
hands would be'clean; each of us happier.

True, our Association cannot and will not concern it-
self about prices except to condemn all unfair, unreason-
able, unethical and suicidal price-cutting, That's as far
as we can go legally.

The purpose of this letter is to strike a spark of wel-
comed appreciation of the many services rendered the
Macaroni lnduslry by the National Association, Please
consider this in the spmt in which it is written, Let’s
look at it in this way: You are a part, an important part,
of a growing industry with a wonderful future, You
should play your part proudly in the progress expected.

You may choose fo ignore this letter, as has been your
custom, but we believe it presents arguments that should
arouse in you an even greater respect for our organiza-
tion that is carrying on so unselfishly for the trade's gen-
eral betterment.”

A Business and Vacation trip will prove most profitable if taken this
@ year to enable you to attend the NNM.M.A, convention June 26 and 27 and @
our Industry's Day at the New York Fair, June 28,

(leumont.
CELEBRATES

20th ANNIVERSARY
BY INTRODUCING

AN ORIGINAL TYPE OF CONTINUOUS

AUTOMATIC MACARONI PRESS

HAS NO PISTON, NO CYLINDER, NO
SCREW, NO WORM

*

From the flour bin to the
extrusion in
one continuous automatic

operation.
#

THE BIRTH OF A NEW PROCESS IN
MACARONI MAKING, WILL REVOLU-
TIONIZE THE MACARONI INDUSTRY

*

| .?;r Jafai& write to

[g ~.ERMONT MACHINE COMPANY, INC.

IZGB WALLABOUT STREET + BROOKLYN, NEW YORK
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Flavor

In macaroni means repeat sales. That's why
wise manufacturers specify Pillsbury's!
They know Pillsbury’'s Semolina and Durum
Patents give every product a flavor that
means satisfied customers — and satisfied
customers are return customers.

a complete line . ..

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

Pillsbury's Durum Granular

Pillsbury's Durmaleno Patent Flour

Each a QUALITY product




