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BRANCH OFFICES IN ALL PRINCIPAL CITIES 

Macaroni and egg noodle manu lac· 
turers hom coast to coast .. in ever 
increQsin,) numbers . • are switching 
to Rossolli cartons. The packages 01 

only a lew 01 the many concerns we serve are 
shown above. 

Alert merchandisers are realizing more and more 
that housewives preler to buy macaroni and egg 
noodles in our sturdy. serviceable containers. They 
wanl a package Ihat .... iII remain uselul until the 
entire contents are consumed. Grealer protection 01 
con ten" reduces breakage and returned goods 
10. :: CI ;0 a minimum. Ease 01 packing. and scaling 
will . • .lUlomatic machinery. cuts production costs. 
Readily stacked. grocers give them preterred dis­
play positions. 

• See these successlul packages at our Convention 
headquarters. Park Central Hotel. New York. June 
26 and 27: or write lor samples. ideas. sketches. 
trade mark searches and cost estimates. 
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. Convention 
Manufa~turers Association 

\ 

New. York City 

\ , 

AND COOPERATION" 

TU:SDAY, JUNE 27/{g39 
Mornlne: SCliion 

f 
(In To~er Room) 

Cnll to Order. Chairman Wincbrencr 
presiding.,. . 

The New ... Pood LaY(. President Dame, 
teader of Discussion. 

\ Standards, labeling and other provisions 
\ discussed by members (rom the floor. 
Reports ,of Committees-

I\uditin~. 
Rcspluhons. 

I W/cvils and Spoilage. 
Special. 
Constitution 3nd By-Laws. 

~
Ulure Activities • . 

nnual Election. 
Announcements. 

12:30.'P.M. Noon Rems .. 
12:30 P.M. Directors' Luncheon. 

I Organization Meeting or New Board . 

. ' ... ': ...• /, 
• I 

~:IX) P.M. , 
i 

I 

'. 
S:OO P.M. 

" 

Afternoon SClaion 
(In Towc:r Room) 

.CaU to Order. Chairman Wincbrcner 
presiding. \ 

Ancelatlon'. Future Activitlea 
Discussion of Report DC Committee and 

Action thercon. 
New Rusinel!'. 
($lucUion and Answer Period.) 

ir.rectors' Meeting • . In French Room. 
Final Adjournment. 

EvenJng 
(In Cocoanut Gr~\'e) 

, . i :30,i'.M. Annual Dinner-Dance and Entertain­
ment, in Cocoanut Gro\'e of the Park 
Central. \ ., , , 'WEDNESDAY, "JUNE 28, 1939 

(In , French Room) 

,1:00 A.M. 
, 9:00, 'A.M. 

10:00 A.M. 
. "'. . , 

Directors' Breakfast. In French Room. 
Meeting of New Board of Directors. 
Visiting New York World's Fair-Spe-

cial program featuring Macaroni­
Noodle Day. ' 
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,An Information Exchange 
All trade conventions have some definite purpose. The 

annual convention or the Macaroni Industry of America 
which is to be held in New York 'City, June 26 and 27. 
1939, will provide the welcome opportunity of exchang­
ing views :md opinion3 nn the questions uf the clay 
affectinf: the present and (uture welfare of the trade. 

Nothmg nr.cd be said about the need of coiipcrativc 
action by mac.nani-noodle manufacturers to alleviate de­
pressing conditions, many of lIu~m arising from outside 
sources, but some of the more acute ones being directly 
attributable 10 unwise action by certain manufacturer:,; 
and distributors. . 

The macaroni-noodle industry differs little from otll'~r 
lines o( business in this country except thM it has pr<.b­
lems and worries that are distinctly its own. There is 
little ,hope o( solving the problems or allaying the fears 
and worriu through legislation or through outside aid 

.. of any kind. The industry must help itsel£, with till' 
, leaders showing the way through unselfish coO(lCratioll 

The con(erence in 'New York City this month pro­
vides a ravorable opportunity lor friendly consultations 
with competitors and allieds, lrom which may be oh­
tained the correct answers to the lolluwinJ: questions or 
general concern, and to others of a more personal na­
ture : 

, \vlmt arc the future prospects of the Macaroni­
' Noodle Industry as a' whole and 01 the m:my indi­
, vidual firms under present conditions of production 
- and distribution? 

Has business any new obligations under new laws 
a;oveminf, hours and waj.!es? 

Will t Ie provisions 01 the new Foot and Drug 
Act be enlorced stringentl)' on its e( clive datc, 
June 2S, 1939. or will r,' anufacturerf Ie given a 
breathing spell to permit I hem to adjuu themseh'es 

... toit? 
What can manufacturers do, indivilluall~', to 

bring about badly needed increased per capita con­
sumption of macaroni products muong Americans? 
How can the industry bring this ahout hy acting col­
ledively? 

What is new in the field of modem ami more d­
ficirnt machinery and more deJlCndahle equipment 
for macaroni-noodle plants? 

How can the lax burden on husiness generally and 
on the macaroni trade be lessened, if at all? 

What are the prospects 01 the 1939 durum wheat 
erop? Will it be sufficient to meet the industr)"s 
annu:d ,necds in quantity and quality? 

:Whnt cnn he I.!(llie by the industry tnwards the en­
lire elimination 01 6purious egg noodles from all 

, markets of this coumry? 
Should unscrupulous manufacturers be pcmlitted 

to continue foolinl:' the consumers and rU1l1ing the 
future of our business h" producing and selling ex­

' tremely low grades and passing them off as avemge 
in quality? 
.'r Are semolina buyers covering their luture needs 
on the next crop and what should be the safe alli­

' tude to aSsume to protect onc's interests? 
What are the prospeds of passing the Lea hill 

now helore Congress that would extend Ihe effective 
date 01 the new Fuod ant! Drugs Act to January I, 
1940 and what stand shuuhl the manufacturers take 
in thc meantimc? 

WiI! r r g-ovenlll1Cnl officials "crack down" on 
the hune~1I manufacturers who arc making sincere 
errnrts to uhc}' all laws ami reg 'llations? 

Which action will do the mm't permancnt good: 
for manufacturers tn deal indiv:duall), with Slnte 
and Federal authorities or to H t cooperatively 
through nn organizntion such as the Nntiollal Mac­
:lroni Manufacturers Associatiou? 

To a\'oid prosecutions IInder the new fnod law. 
\\'ould it 110t be hetter for operators tn suhmit all 
their I:u:ds, new and <lId, and the method of lahding 
intendl'tl to be used, to the proper officials for ap­
proval or for suggested changes therein, than to pro­
(· o:.eJ hlindl:, into costly litigation? 

Arc macHoni-nOOlllc standarlis desirable? \Vouhl 
the adoJltio,1 of standards tend to disclo~e ::ec ret 
formulas? 
Sho~lld clJlltainers be standarliiu'tl as 10 size ar ~1 

weight? What arc the advantages and disadvantag ;s 
of uniform weia;hts in pa.·kages and boxes? 

What are the prosper,ts of tht: Ilassage of a new 
processing tax by this session of COl1l!ress and what 
steps should he takell II\' individual firms til ohtain 
refunds on processing taxes illegally paid umler the 
former law? 

Is there an}' desire in nur industry for n1fldif)'il1~ 
some of the IlrO\'isions of the food law and, if so, 
what would be the must promisina; prucedure? 

What action has ht.'C11 taken Ii}' the Federal Trade 
COlllmission towanl! the enfflrCCI1It'l1t of the trade 
practice rules atlofltl'tl for the macaroni industry 
and whilt can the industry do to ublain relief the ~I! ' 
under? 

Why should the l11acarolli-u(){Klle il1lluslry have a 
national organization? What sel-ul) would best 
serve the trade in its rc1atiuns to COl1sumer~, tn l{O\'­
ernmelll ami to ulliet! interests? 

No one manufacturer will know the cnrrecl al1~wers 
to ;.11 these 'IUl'stions, as there arc no wizards in the 
busines!t, hut through an exchange lIf views and experi­
ences, it would 1I0t he surprising to have all of them 
answert.'tl satisfactorily, Those who seek the right an­
swers will W:\I.t to :lltcllel the cnnferellee where it is 
possihle to leam, and those whu knnw l1Iosl uf the all ­
swers shoulll he there ready :1I1t1 willing to gi ... 'e their 
opinions and their 5ug-gestiollS, 

Considered from every :1I1g\e, the conference of the 
Macaroni Industry that uJlens Mumla)' morning, June 
26, 19.19 in The Tnwer Room of The Park Central 110-
tel, New York City. should he the mecca fnr e .... ery in­
t·~rested manufacturer in the husil1ess. No set prn~ralll 
cou1(1 include all the things which all those whu attcnd 
ilia), wish to discuss, so thosc in charge of the prugram 
have seen to it that it is 5ufficielltl), clastic to permit the 
introduction of all prohlems that arc 1I10re or less uf 
general concern, 

Plan to attend and coop~'rale-to ctlnfer ami concur. 
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Report of Director of Research for May 

On June 25 , 19.18, the President 
of the United States approved .he 
Foud, Drugs alUl Cosmetics Act. 
which, sn far as the Marnroni in­
dustry is concerned, hecomes effec­
tive on the 25th of this month, just 
one day precedinG" our (onvention. 
Under IhlS new Iilw there arc cer­
tain lallcHng ilnd other requirements 
with which the macaroni manllfac­
hirer must 1:01111'1),. 

This law is to he administered by 
the Food ;mll Drugs ,\dministration 
of the United Stilles Department of 
Agriculture, the same organi1..'tlion 
that enforces I! c present Food Law. 
\Ve han beel ' ahle to obtain an 
interpretation from the Food Ad­
ministratin'l concerning the declara­
tion of the inf.:rcdicnts £rom which 
macaroni products are made. The 
Adminislration has agreed with us 
that for l'urJMJses of labeling, semo­
lina, fanna anti flour are mereh' 
llifTerenl grades o f the same ingrC'­
(lient and, therefore, in the case of 
plain macaroni oroducls it will not 
be necessa ry In make any declara­
tinn concerning this. However, in 
the case of eeg noodles it will he 
necessary for manufacturers to laLel 
their products as being made from 
Hour and eggs or flour nnd yolks as 
Ihe case may he. 

The opinion seems to prevail that 
hcc.-mse the Food ;lntl Drug Admin­
istratil.ll has not as yet eslahlislu'.1 
st,mdanh (or milO rani prodn..:t s 
that all the I)resent stand ani:. art' 
nholishetl nml Ihat manu!.Lcturers 
will he aLle tlJ !nake q~g nontlles 
from nny I,ruportion of egg!i :md 
lIour pro\'it ed they make the slale­
!llent on the lahel that the prclI\! co t 
IS m:lLle from eggs lind flour. 1\',1' ,1' 
ing could be further from the tru th. 
Also some lI1anufacturers helie\'c 
that this is thc time to havc the 
Government lower the standanJ fur 
egg noodle!; frum 5.5 per cent In " • 

I
,er cent or less. \Ve secm to fOL~ct 
HlW we nrri\'etl at these standards 

when they were first promulgated 
by the U nited S tates Department 
nf Agriculture in about 1912. At 
thnt time the Department of A.:ri­
culture held a hearing anti prnflOsed 
that products lallt'led as nooliles or 
egg noudles should conlain nut less 
than four wholc eg~s per pound of 
t1our. The manufacturers were able 
to show that ,,!though a housewife 
used :!"proximately the allo\'c Ilro­
portion of eggs tn 1I0ur. such n pro­
portion would he uneconomical and 
would make it impossible (or the 
macaroni manufacturer to prodoce 
a satisf:lctory commercial egg 
noodle. The Department compro. 

By Benjamin R, Jacobs 

rnised on two eggs per pound and 
this amount was ncceptable to the 
macaroni manufacturers. 

It was estimated th:!t whole eggs. 
exclusive of the shells. wdgh about 
ten to the pound. Therefore , two 
whole eg~rs to the pound of nour 
would equal allproximately twenty 
pounds whole liquid eggs to 100 
pounds of flour. Since whole eggs 
contain :Il'1'roximately 25 (Ier cent 
solids and 75 per cent moisture the 
Itt'rcenlage o f egg solids would be 
reduced from 20 per cent to 5 per 
cent. Ths is the basis on which the 
Go\,ernment calculated egg solids 
as 5 per cent in egg noodles. 

1 ... 1ter it was found that the mois­
ture content of the noodles varied 
considerahly and that chemists cx­
amininJ:' samples in different locali­
ties ohtained different results due 
to differences in moisture content 
o f the nOO<l les: It was, therefore, 
deeit..Ied to establish a uniform basis 
which would be a moisture-free 
basis. Sim'e noodles contain ap­
proximately 10 per cent moisture 
the logical thing to du wouhl be to 

C-!!!!.vention Speaker 

COUll"" Urn I'illthon, N. Y. Ci.,. 

Mrs. Ida Bailey Allen , America's 
Leadilil-: Authority on Home Econom­
ics. will adllres5 the ('onvention of 
the 1I1acaroni-Noodle Manufacturers 
at The Park Central. New York City, 
Monday afternoon, June 26, 1939. 

Millions of \istcuers have heard her 
plCas.1l1t voice in her popular radio 
broadcasts. Ner subject will It/""­
"MOIcaroni Products in the llalanced 
Diet." 

incrense the egg solids content re­
(Iuirem"nt lIy 10 pt'r c~nt. 11lere­
fore. l. . was incrt'a Jed to 5.5 I!er 
cent on a muisture-frce basis, wl\lch 
Jlerccntage is identical with 5 per 
cent on a noodle containing 10 I)er 
cent moisture. This is th~ story le­
hind th~ standards, and as you sec 
it is hased on the Lise of two whole 
eggs per pound of flour. 

Later, about 1915, the Depart­
me'nt Jlermitted the use of yolks or 
whole eggs ami it ditl not ch:ange 
the I' t'rcentage, as it would ha\'e 
he~n very dinicult to enforce. 

Defore 1915 the use of artificial 
color wns permitted in mac:lroni 

I
)roducts. provided the product was 
aheled :IS heing artificially colored. 

At that time the Department decid­
ed that the usc of artificial color in 
macaroni J'roducts concealed infc­
riority, an th~rerore was not pe r­
mittecl. e\'en thouJ:h its pr~sence 
was declared on the label. This 
caused a considerable change in the 
macaroni industry, as most of the 
macaroni manu! Acturers who were 
making Bologna Style macaroni 
products had heen using artificial 
color and declaring it on the label. 
Since that time many macaroni 
manufacturers have heen using a 
small (IUantity of eggs in order to 
retain at Icast part of the yellow 
co lor demanded by 13nlogJliI Style 
macaroni users. 

It has been stated that because 
certain manufacturers arc using less 
than 5.5 per cent of eg~ solids in 
their egg noodles th at the required 
amount should he reduced to 4 per 
cent or less on the theory that these 
manufacturers could no t go helow 
4 per cent without affecting materi· 
ally the color of their noodles. I do 
not ngree with this r~asoning. At 
present the color of yolks vari~s 
more than SO fler cent and noodles 
made with yolks of high color and 
containing 4 per cent or I~ss of yolks 
wnuld ha\'e a \'ery much better color 
than noodles made with 5.5 per cent 
of ynlks of poor color. We have 
made many tests along this line in 
plants and we know that this is a 
fact. For example, assuming that we 
require e1e\'en pounds of liquitl 
yolks, containing 45 Jl~r c~nt solids, 
to each 100 pounds of flour to make 
a noodle containing 5.5 p~r cent of 
egt: solids and having a color of 720 
tam fifty un ;ts of color, the result­
ing noodles, assuming no loss, will 
have 550 units of culor. On the 
other hand, if we u!le eight pounds 
of 45 (ler cent solid yolks having a 
color of ninety unit s, this will yield 

(Conlinwtd 011 Pogt JZ) 

The B«p;ed #oIJ. • m 

is a VITAL joh to '1/014 
• • • 

1'10 YOU know thnt there nre, roughly, o\'er IWO 

'umJml different varieties of WHEAT- grown yearly in the 
United States? 

.. ,200 different kinds of whellt-spring nnd winter, red and 
white, hard and soft? 

.. , thllt, of these, Golden Durum is e •• dowed by nature with 
itm the right characteristics for the manufacture of Macaroni, 
Spaghetti Ilnd Noodles? 

..• and that the ;rlte/io" and blending o! Ie proper Durum 
wheat for a specific type of product is the MAitJl job ill mil/illg 
StfJIolina , , • and a VITAL job to you? 

Uecause this job is so nil-important, GeneTD.I Mills is emin­
ently well equipped and geared to examine aI/ of this nation's 
)'c:nly wheat crop, , . from samples taken in tlltry important 
harvesting aection I 

Hecause this job is VITAL to you, General ', h ils makes a 
S)'stematie, intensive study of the total U.S. witeltt crop right 
tillringlht harTJtJli"g period. 

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

fur yuu stoke ytlur M.'llIIloliuu till lhlllllilier's skill i1IIJUl\lIl' \ 
WHEAT SCll'ttiUII, Semnlhut performance - nndUm 

(IUality uf your I)Mlllucts " " , III.'~IIIS wilh 11m WHEJ\ T! 

Gnltral Mil/} Wlltnt SlIrvty is the mos t extensive !lnt! thorough 
whellt research of its kind! 

Therefore it follows that General Mills is able to 110 this 
vital job of Durum wheat selection for the discriminating 
macaroni and noodle manufacturer with complete assurance 
to the customer that the wheat selected for GOLD MEDAL 
SEMOLINA and other Duru", products, has been thoroughly 
tested nnd checked (or hi s commercial usc. 

And after all, wouldn't )'OU expect the: General Mills or­
ganization to 110 tht biUnt j ob illlllillillg 
sllrpassingl)' weill Protect thequalit)· and 
competitive strength of your products by 
rel)'ing upon the resuurces that set the 
standard for whent selection! Hemember 
, . . Semolina performance , an d the 
qualit)· o f your products, begins with the 
WHEAT, 

"The U.S. DCllt. of '\I:riculture', 1.lIt Vatietal 
Surn:y (Ioa.{) Iitll,..J ~Ia uiffen:nl ..... heat \'arietiel 
Gro ..... n ill the U.S. 

A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS -------

DURUM DEPARTMENT 

WASHBURN I:RUSBY I:UMPANY 
(TNAOI: HAMI) 

CENTRAL DIVISION OF GENERAL MILLS, INC. OFFICES! CHICAGO, ILLINOIS 
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Quantitative · Methods for Evaluating 

the Quality of Macaroni Products 
A technical Ireatlse on Color, Strength and CooldDf! characterl.tlc. or Macaroni Product. 

By D. S. Binninglon. H. JohCJllllS<>n and W. F. Geddes. renowned aJJ1horilies. 

Manufacturer. of )'h.caroni Product. 
and lupplierA of lC!molina will be inter­
ested in the facti deducted from careful 
experiment. reportetl In a paper read at the 
annual meeting of the American Auocia­
tion of Cereal almliltl, May 1918. 

The teon "quality" as applied to 
macaroni products dotS not p3ssess 
absolute ~significance and can Oll~y be 
defined on the basis of the fa....-tI'lTS 
contributing to consumer prderence. 
The characteristics of a good maca­
roni have been defined by LeClerc 
(1933) as hardness, brittleness, trans­
lucency, elasticity, and a rich amber 
color. The fracture should be I{la55)' 
and long pieccs should be suffictently 
pliable to allow of considcrable bend-
109 before breakage. In addition, the 
behaviour upon cooking is most im­
portant: LeOerc states that when 
boiled for ten minutes, "a good maca­
roni will swell 10 at least twice its 
original siz,:, will relain its tubular 
shape and its fionncss, will . not be­
com~ pasly, and will have an alJrcc­
able odor./I The factors assocIated 
with quality may thus be classified 
into thre~ groups: 
(1) Color and reb,lcd factors such as 

vitreousness and translucenc),. 
(2) Mechanical strength. 
(3) Cooking characteristics, including 

water absorption, swdling, dis­
integration, and tenderness. 

In a general way, the quality of 
macaroni ma)' be assessed by means 
of visual examination and a simple 
cooking test, but such methods lack 
quar.titative significance ilnd are value­
less when applied to the estimation 
of comparativd)' small differences. In 
the present paper, the development of 
quantitative methods is outlined and 
the interpn:tation of the values ob­
tained is discussed. 

ClJlor 

In counlrie" where the ilddition of 
artificial ('oloring matter ' is pro­
hibited, color appear5 to be the 
principal basis of consumer prefer­
ence and at the present time it is 
the mo~t widely used quality index. 

Reprinted by permission or Ctf'Ml 
Ch""istry which p~lblilhed Ihe re­
port in itl Vol. XVI, No. Z. March 
1939. -Editor. 

The factors associated with a desir­
able macaroni color are quite com­
plex, involving not only the pigment 
content but also translucency and 
vitreousness which, in turn, are ap­
parently dependent upon the quan­
tity and quality of the proteins ilnd 
the degree of hydration of the 
starch. Wide variations in color can 
also be introduced by differences in 
1 ~'ocessing technique as shown by 
Binnington and Geddes (1936). Ac­
cordingly, this quality factor cannot 
be adequately evaluated by any single 
analytical test, such as carotene or 
protein, and a direr:t determination hi 
essential. 

Measurement of macaroni color 
was first carried out in this labora­
lory by means of a spectrophoto­
meter, employing discs cut from a 
Rat strip produced by means of a 
special die. Material of this type is 
almost essential if a spectrophoto­
meter is to be emr1oyed, and the 
method is therefore hmited 1n its 
application. In addition, as indi­
cated in an earlier study (Binning- . 
ton and Geddes. 1936), the method 
is slow, the calculations involved are 
vert laborious, and the results ob­
tained arc not readily interpreted 
in terms of visual color. Tn view 
of these limitations, the method was 
ultimately abandoned and attention 
direcled to the use of a matching­
tYlle procedure, using the original­
model \Vallace and Tiernan colori­
meter and · discs as described by 
Baker. Parker. and Freese (1933) 
with .a daylight lamp as ilIuminant. 
L'lter, a Bausch and Lomb TYI)e 
H.S.B. Color Analyzer was secured, 
and the majority of coloI' analyses 
conducted ha\'e been made with this 
instrument. Munsell discs have 
been used very largely, the follow· 
ing select~lJn having been found to 
cover th ... • malority of samples en­
countered: 
Durum Semolina-Y-Y.R. 8/6, Y 

8/12. N 9.4 an,l N 8. 
Durum Macaroni and Spaghelti­

Y.R. 6/12. Y 8/12. N 7 and N 4. 
In expressing the results obtained 

with these discs, values for "hue," 
"brilliance," and "saturation" arc 
computed according to the formula 
'outhned by NickeftlOn (1929), and 
from these data an arbitmry single 

figure estimate of color has been de­
rh'ed as follo\l{s: 

Single-figure color score = 
hue 

(brilliance/saturation) 

With varietal material. this arbi­
trary single-figure estimate of color 
has been found to yield results in 
excellent al;!eement with a careful 
visual claSSification j furthermore, it 
has been found poS3ible to compare 
directly . results obtained over a pe­
riod of years. 

In certain cases, particularly 
where graphical presentation is de­
sired, Wallace and Tieman color 
discs may be employed to decided 
advantage (Binnington and Geddes, 
1937). However, such graphical ex­
pressions do not integTate the color 
constituents and it is necessary to 
accomplish such an integration in 
order to secure quantitative' figures 
which will relate to vi!lual appear­
ance. For.example, the arrangement 
of a series of samples on the basis 
of percentage of ycllow alone ' will 
not correspond to a visual classifica. 
tion if the ratio of yellow to : fed 
varies, because the red co.m~nent 
imparts a brownish eharactenstic to 
the color; similarly, the white and 
black components inRuence the 
\'isual appearance. Accordingly, nn 
effort has been made to integrate 
the N. A. disc values into a single­
figure color score. The initial step is 
to express the Ilercentage readings 
of the four discs in terms of hue, 
saturation, and brilliance. This com­
putation can be made from a knowl- . 
edge of the Munsell equivalents of 
the N. A. discs but the calculation 
is exceedingly laborious and is 
otherwise unsatisfactory because of 
the wide separation in Munsell hue 
of the red and yellow N. A. discs. 
For these reasons it is deemed prd· 
crabU: to compute arbitrary indices 
of hue, saturation, and brilliance as 
follows: 

.Hue=% yellow/% red. 
Saturation =(% yellow + % red) 

/% black. 
Brilliance = % white + 9b yellow. 

From the abOve' values a single· 
figure csti~ate of cotor is comp~ted 

IL 

I 
Responsible Advertisers of Macaroni· Noodle 

Plant Service, Material. Machinery and other Equip­
ment recommended by the PubUshel1'. 

Ambor IIIJJJoI Co. 
Flour and Semolina 

Armour a Co. 
Frolen EllS 

Buonl Drjin, Machine Co. 
Mlearonl Noodle DryerI' 

Breuer Electric Co. 
Industrial Vacuum Cleanen 

Buhler BrotheR 
Pressel 

C'Rttai Flour MW. IDe. 
Floor and Semolina 

Jolm J. CIYlmaro 
Dra'cs. CUllers, Dics Die Cluners 
Folden, Kneaders, Alixen. Prcs5e~ 
and Pump. 

Champion Machinery Co. 
Drakes, Flour lIIenclers. Siflers and 
Welghen, MixctJ 

Clennont Mlcblne Co. 
nrakes, Culler!!, Drie n, F'oltlers. 
Slam ping Machines 

Commander MUllra, Co. 
Flour and Semolina 

Con.olldated Mlearonl Machln~:y 
Corp. 

Dukes, Cuuers, Die CIUller!!, 
Driers. Folders. Kncallen, Millers, 
Presses and Pumps 

Crtdltors Service Trud Co. 
Uucantl1e Collection. 

Ea.tem Semolina MIlII, Inc. 
Semolina 

Cbarles F. Rime. En,ineuln, Work. 
Die Clnners, Kneaders, Mixer!l, 
Presses. Pumps, Valves, anll Ac­
cumulators 

Kan ... City Shook a: MI,. Co. 
Dox Shooks 

Kine Mid .. Mill Co. 
Flour and Semolina 

Lombardi 
Macaroni Dics 

F. Maldarl a: Brol. Inc. 
DIe. 

Midland Chemical Laboratorlu 
Insecticidcs 

MlnnClpolll MUllral Co. 
Flour and Semolina 

Hallow CartoD Co. 
Carton. 

NaUonal Cereal Productl Labora­
torin 
Consulting alhl I\naiyliul (ill'mi sts 

J. C. Nichol. Co. 
Carlons anll Shooks 

Peter. M~chlnef)' Co. 
l'Olckaglng Machlnu 

Pillsbury Plour MIIII Co. 
Flour and Semolina 

ROllottl Lltholraphln, Co. Inc. 
Cartonl, Labell, Wrappers 

ThDe, Star Macaroni Diu Mfl. Co. 

'" Stella Cheue Co. 
Grated Cheese 

Ttlan,le .Pacleale Mlcblnery Co. 
PackaglnR" Machinery 

Washburn Crolby Co. Inc. 
Flour and Semolina 

_____ "-_____ S_e_rv....:.1c_e-__ p ... .:.'e:..n.; .. :..:.and Trade Marka-The Macaroni Journal 

HUNDREDS of macaroni manuFacturers 
call Commander Superior Semolina 

their" quality insurance." 

These manufacturers know, after years 

of ellperience, that Commander Superior 

Semolina can be depended upon For color 

and protein strength day after day, month 

after month, year after year. 

They know Commander Superior Sem­

olina Is dependable. 

That'l why over 75 % of our orders are 

repeat orders From regular customers. 

COMMANDER MILLING CO. 
Mlnnllpoll., Mlnno.o,," 

You 

COMMAND 
the Best 

When You 

DEMAND 
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by the arbitrary formula: 

Single-figure color score = 2 (hue 
X 5 + 53luration X 2 + bril~ 
li.ncc/4). 
In this formula an attempt has 

been made to weight the various 
components according to their rel a­
tive significance as regards visual 
appearancej it differs from that ern­
pioy'cd in computing a single-figure 
scote (rom the Munsell disc data 
Lec3use the indices designated as 
"hue," "saturation," and "brilliance" 
aTC purely nrbitrar), and their mag­
nitudes bear no rdation to the COf­
responding \'alues Cor the Munsell 
discs. 

As the two 5) • terns of computing 
a single-figun (,\llor !'Icore are based 
on different datil and emptoy differ­
ent weightings, no direct compari­
son \'an be made between the scores 
which, in addition, nrc of quite dif­
ferent Il1agnitudes. The Munsell disc 
method gives values on experi­
mentally I!)roces~ed durum macaroni 
ranging I?m 12 to 2S units and 
nas been foand especially suited to 
studies jnvol ;ling \'arictal material; 
the N. A. t1:sc procedure yields 
scores ranging from 50 to 100 units 
and appears beth'r adapted to stud­
ies on samples wl.ere differences in 
hue are shght ana sntur:ltion and 
bri1l!ance are the pdncipal factors 
responsible for color "ariations. 

The actual color; measurements 
nrc made' upon :dayer of the mate­
rial of sufficient thldmess to elimi­
nate any "background" effect and 
with the' Dausch and Lomb instru­
ment the sample is not rotated. 

Mechanleal Strength 

A high degree of mechauical 
strength is desirable in mncaroni 
products in order to minimize break­
age. As indices of mechanical 
strength, measurements of tensile 
strength. crushing strength, and 
tranS\'t:rse and torsional breaking 
strength might be carried out but. 
for macaroni products, a test of the 
transverse breakinll strength ap­
pears the most SUitable. Tensile­
strength tests are not feasible be· 
cause of the difficulty of clamping 
without breaking j crushing tests 
would require sensiti\'e methods or 
measuring the small loads required 
for such fragile material, while tor· 
sional tests are only applicable to 
sp:\ghetti or other products or simi­
lar diameter. 

The breaking-strength apparatus 
employed is modeled along the lines 
of the Bailey shortometer (1934). 
The sample is placed across two 
supports mounted on the pan of a 
24-pound dial-indicating spring 
scale, the load being applied by 
nleans of a ph-oted bar driven 
through the medium of a cord and 
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DIEAKING STUNCTIt 0' ~ACAr:oNI now: FIVZ REn.lCAlZ PIOCUSUlas 

~~~~~~~~~~== 
Moan 

hreakill8 
Strtngth 

(20 
Variance analysl. 

Vari-BaldI 
No. 
I 

readings) 
arbl· 
In", 
units 
152.3 ' 
151.0 
193.4 
174.8 
175.4 

V.rlance due tl) : D.F. anee F. 
)9.70 

S9I.pL 
2.46 DlIferencu between batches 4 6M8...6 

2 DiffercncCl within·batches 95 3l2.2J 
J Total 99 565]' 
4 
S 

Standard uror of single observations = 23.78. 
Standard error of means of 20 readinp = 5.32. 

winch from a slow-speed (5 r.p.m.) 
motor; 11 nun-return pointer is fitted 
to indicate the breakmg point. The 
dial of the scale wall replaced by one 
graduated in 2.ngular degrees and 
the results obtained have been re­
corded directly in these units. 

The accuracy of the test was stud· 
ied by means of 20 replicate tests 
conducted upon each or five repli­
cate processmgs of macaroni. The 
results arc summarized in Table I 
and show that there is considerable 
variation between replicate tests 
made on the same batch and also 
that there is a significant difference 
between batches. Taking into con­
sideration both the variation within 
and between batches, the above 
study gi\les a standard error for 
the means of 20 determinations of 
5.32 units in breaking strength, 
which implies that the differences 
bet ween the means of 20 tests lor 
any two different mncaronis must 
equal or exceed 16 units in tllder to 
be significant. ., 

In view ol the wide variation in 
the . breaking strength ' of different 
portions of the s:) n1e strand, an ex­
tensive series ('11 tests was made in 
which breaking strength was com­
pared with minimum and maximum 
wall thickne!'ls and diameter. A sta­
tistical analysis of the data, how­
e\'er, showed that differences in 
these dimensions were not the pri­
mary causes 01 variation in break· 
ing strength. This result is rather 
surprising and suggests that the 
vanations found ;1fe connected with 
the internal structure, as, in the case 
of such replicate tests, differences 
in composition are not involved. It 

"was felt thi:!~ some of the variations 
encountered mi,ht be due to some 
feature of the experimental press, 
such ' as irregularihe.s in the dtes or 
inadequate pressure. Measurement 
of the die openings did not lubstan· 
ti.-te this hypothesis. and a limited 
number of tesh made with high­
grade ~ommercial macaroni indicate 
that the variation is jU!lt as great 
with this clan of material in spite 
of the fact that wall thickness and 
diameter are somewhat more uni~ 
fonn. 

The relation between protein con· 
tent and breaking strength was in4 
vesti~ted with a series of macaroni 
samples processed from Canadian 
amber durum wheat of varyingJ'ro. 
lein content and grade prepare by 
compositing a large number of en­
velope samples. The results pre­
sented in TaLle II indicate that 
breaking strength increases signif­
icantly with increasing protein con­
tent and also that the rate of in­
crease is grea'ter in the instance of 
the higher grades. When the method 
was 3yplied to a wide range of 
varieta material, "howe\'er, no sim· 
pie correlation could be discerned 
between protein content and break­
ing strength, and it would appear 
that other factors ponibly asso­
ciated with protein quality are also 
effective. 

Comparative bre:lking-strength 
studies have also been conducted on 
macaroni J'rocessed lrom semolina t 

. farina, an flours of varying extrac­
tion prepared from single samples 
of durum and hard red spring 
wheat. The results gil'en in Table 

(Co,tfilnud Oil PlJg, JO) 

TABLE 11 
• RtLATlOH DITWUN PJtO"nlH CoNTENT or WUlAT AND naua:UCG 

StuNCTIl 0' MACAIONI 

Nos. I and 2 C.W. Nos. l and .. C.W. 
Amber DurulO Amber Durum 

Prottin Mo. Protein Mean 
conttnt b ... ld.~ cont~t b'eakl'~ 

(135% M.D.) Itren" (13591. M.D.) IttCO" 

91. . Units 91. U"iu 
10.6 I5J.O 10.7 162.5 
11.4 1662 115 1672 
12.4 1695 122 177.0 
I3J 190.4 13.1 178J1 
14.0 I9t\B 142 185.0 , IS.I 1905 

Mean ' "4 ' . t 1752 ~ If" " 174.1 
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Insecl Cnnlrnl Can Be Assnred If life Canse Is Removed 

MILL-O-CIDE 
"The Food IOliedieide" 

The ac1iviUe. of the Food and Drug Administration in seizing and libeling foodslulls 
demands \he neceBBily of insect control by conscienUous food manufacturers. 11 is 
Important 10 mainlain a clean plant and 10 spray regularly a nO:l·contaminaling. 
non·tainting insec1icide. InvesUgale Midland MiII·O·Cide. The Food Insec1icide • 
NOWI 

MiII·O·Cide is ellec1ive and sale to use on macaroni. noodles and olher food prod. 
ucts. Leav .. s no odor. tasle or tainll 

Complete Information - No Obligation 
Write Department M.J.-6 

MIDLAND 
Lahora tories~ 

lown 
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Spaghetti in School Lunches 

SI)"ll;h~tti as usually s~rvcd in cafe· 
tcrias of hiCh schools is one of the 
favorites among the 61,798 pupils that 
daily patronizc the lunchrooms of the 
Chicago high schools, according to 
Frank O. Washam, director of lunch­
rooms for the Chicago Board of Edu­
cation. Here is how he reports the 
spaRhetti·liking of his man)' young· 
sters: 
. "Miles of spaghetti-JlO pounds of 
it-vanish from the pupils' plates 

each noon in the cih"S fifty-one high 
school lunchrooms," 

I f you have a nose for figures . this 
means over 15,()(X) pOunds for each 
school week or 60,000 pounds during 
a 40-week school term, That's ,lots o( 
spaghetti. It's a h~ap more; ir you 
multiply this Ly thl! numLer of addi· 
tional high schools throughout the 
country that find it healthful and 
economical as well as generalll' sat is· 
fying to serve this delicious ood to 

Profits for You 
with an ELMES KNEADER 

You can profit with Elmes Kneading Machines becaJJSe 
they have 5 special features. 
1. STURDY-Thue machines Ql'G 

buill to withstand the .. .,.real 
• trcdna from clogging and 
overloading. The vertical shalt. 
kneader rou' and plow anna 
af. built oj very heavy ma­
teriaL 

2. MINIMUM SPACE-The unil is 
compact and occupies a mini­
mum 01 Door space. 

3. EASILY CLEANED - Ru~g.d 
cast iron guards are placed on 
both aides 01 the kneader rolla. 

The gucud lJ; hinged on one 
aide o( each roll in order to 
permit tilling bQok for easy 
cleaning. 

4. FOR AllY FLOUR-The plow 
ia especially arranged (or 
quick. convenient adJuatment 
to suit any grade 01 Dour. 

5, SAFE-Contact oj tho operator 
with the revolving pan lJ; pre­
vented by a steal apron on tho 
operaUng .Ide. 

Srlld far ful! ill/o'IIUJ,iall ubuu' /lUI( and n,h" tJI/t-'O"/ugr.s 
1'1 ,ht mlllu Klltad(r, 

youngsters that are in need o( (oods 
to maintain active bodies. 

Appetite. Add Up Into Toni 

Continuing his report on the large 
quantit~' of various foods nettled to 
feed hiS anny of high school chil­
dren. Mr. Washam adds: 

1 f you ever have to get lunch for 
61,798 hiJ:h schro::.l boys O\nd girls. 
you'll need ~ pounds of frankfur­
ters and 88,OOJ roUs. 

But wait. ''[hat isn't all. The 61,798 
pupils in the fifty-one high schools of 
the City o( Chicago put away 2,750 
pounds of Lread, besides the rolls. 
Sprending the Lread with hutter is a 
Lig joh, it takes 105 pounds. 

Anti the eggs I These pupils keep 
the hens busy turning' out 2,076 eggs 
a day. 

Some of the IKl.\·s ami !;irls don't 
like frankfurters. 1t is necessary to 
huy in addition, dail)" 1.994 pounds 
of beef, 495 pounds of pork, 176 
pounds of v~al and 100 pounds of 
lamb. 

Some Shun Spud, 

Girls who want to stay thin may 
try to shun the spud. nut the potato 
reelers say that the lKlYs don't cat 
all of the ton ami a quarter they peel 
for each lunch hour. 

The pupils like cheese as well as 
spaghetti and noodles. They cat 78 
IKlunds of it hesides that which is 
sprinkled over the sl)'1ghetti. 

Apple pie and ice cream arc the 
favorite desserts, and milk is the pop­
ular drink. The ho)'s and girls don't 
take tea or coffee for their lunches, 
hecause tea and coffec are not on 
the menu. 

Whcn individuals and concession­
aires operated the lunchrooms only 
27 per cent of the students patroniz­
ed them. Mr. Washam was placed in 
charge of the Chical!o high school 
lunchrooms in 1934. Now, he reports , 
53 per cent of the pupils eat at the 
lunchrooms in the 51 high schools. 
And they don't go broke doing it, 
either. 

LUNCH CHECKS AVERAGE 
9~ CENTS. 

--~ 

How He Got an Order 
A macaroni salesman was unfor­

tunate enough to have more than his 
shnre of "moan-'~rs" on his route­
llllycrs who arc forever bcmoaning 
currcnt business conditions for which 
cver)'hod~' hut themselves were to 
hlame. He conceivcll the idea of put-
ting each to a ncrsonal test Iw pre­
senting the bu\'er with a black-hor­
derro card hearing this message: 

Mr. Buyer: 
lI' I DON'T Gt,T AN OR­

DER, I'LL VOTE FOR HIM 
AGAIN. 

II 

For Finer Color ••• Uniform Solids Content 
••• Uso Cloverbloom Frozen Eggs 

elt !ak.ea the right kind of eggs to Jlut profit in noodle lIlaking_ 
That a wby 10 many haken ule ClovcrLloom Frozen EGga all the 
time for conliltently fine rrl uha. They've learned to depend. aD the 
Q overbtoow. brand for aU tll(~ qualitiea they nted. 

In the fint place, thelc quality egg. arc .eleclcd for (ull, rich 
color. They make natural golden noodle. , •• and they do it without 
arti6cial coloring of any kind. 

In the aecond. pllee. the .0Uda conlent 
of Cloverbloom Frozen Egge fa I,re· 
determined. TIle per cent of IOlidl never 
variea ••• ia al",;ay. aa Ipecifled. We IIle 
a Ipedal Dlachine and acientifie method. 
to he eure of thia important uniformity 
in every can you hul" 

lIere arc lome otber thing. you Ihould 
know, ClovrrLloom Frozen Egga are 
packed. in the .pring Dlonthll, when clual. 
ity il highett. They're Clarified. to re· 
move all grit,lIl1ell,and fibrou. luLatance. 
They're gh'en a quick lreez.e that 1)(0-
lervel an their (relltoe .. right 10 your 
cloor. Switch to elm'erMoom Frozen 

. Eggi today I You' ll never have to Iwitch 
'glin! 

Amilablo in 10 and 30 pound COni • , • 

«'hole egg •• «·lIite .. yolk .. (rcgular and 
'peeia' color for noodle.) 
and ,ugared yollu. 

• A ... .," ,,,,1.,1,, cw,;~,.,;,. tr-fllf 
ulnlff"JJ, V,S. I'.'UI N .. ,~n", 

, ' 

This scientific imilnUuclit il thc 
Zci .. rcfractometer.1t ill used in 
till ArUlour egg 1,lantll 10 deter­
mine tlw lolid. contcnt o( every 
can of Clo\'erblooltl frozcn Eggs. 

! 
I 
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Consolidated MacQrooi Mac~hJI~ Corp. 
~ ' . ". " • 1 1 I •. , 'I __ I, ' 

Welcome to the Convention 

Specialists for Thirty YecUs , 

.. , • 
~t; . " .>, 
. .... Mixers 

Kneaders 

Hydraulic Pr8S888 

Dougb Brakes 

Noodle CuHers 

Dry'Macaroni CuHors 

Die , Cleaners 

Automatic Drying Machines 

For Noodlea 
For Short Paltet . . ... 

We do not ~uild all the MaccJoni' 

Machinery, but we buil~ tlie best. 

• 
See the Wonders of 

" ,The New' York World's Fair 

• , , 

',Visit our plant and see our latest 
developments In machlliery and 
equipment to reduce operating 

costa, improve quality and 
eliminate waste. 

~. , 
V.rtlcaL Hydraulic' Pr ... 'l',ith Spread.r. 

Sat. Labor.mc:rea.. PrOduction. a.duce Waat .. ", 
, • • 1 • . • • 

156·166 Sixth Street 
.~' ~'. I • 

BROOKl YIII, III. Y., U . .5: 
A'ddrou all' ';;'1IIID.1IIi~ tei ' , 

,'. •• • '" -1'< .. ,, - '~ .~~,.. 
'·1 • 
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Consolidated Macaroni Machine Corp. 

The design and construction 01 aU 
, our equipment is based on a practical 
knowledge 01 the requifemenljl 01 tbe " , 
Alime'!tary Paste Industry. ' • 

• 
AU the equipment shown bas been In· 
stalled hi various plants and is now In 
actual operation. , 

• 
"The prOoI 01 the P,uddlng is In the eat· 
Ing." Seo' them In operation and judge 
lor yourself. 

We show herewith some of our 
latest equipmell.i designed by men 
with over thirty years experience in 
the designing and construction oj 

all types of machines for the eco­
nomical production of Macarcmi. 
Spaghetti. Noodles, etc. 

ConUnuoua Proia (or Long and Short PasleD. 

BROOKL VIII, III. V., U. S. A. 159·171 Seventh Streot 
Addr .. aU communlcaUoDi 10 156 Sixth Street 



THE maDERn WRY 
Ta win DISPLRY I • 

MODERN manufacturers, like the 
.. Kentucky Macaroni Company, 

Louisvilll', Ky., know that viJl'bility 
and r}'t aPPfol arc of utmost impor. 
tance, as (ar as the retailer is con­
cerned. For retailers have found that 
display space is too precious to be 
wasted on packages that haven't the 
I')'f appfot to attract the shopper's wan­
dering eye. 

That's why these unusually attrae-

dve Viviano items have been so suc­
cessful at winning front row display . 
In sparkling. colorful "Cellophane" 
cellulose film, they arc stand-outs. 
These products look their high quality. 
They show their color, texture and va­
riety instantly, because "Cellophane" 
is 100% transparent. It's hard indeed 
for shoppers flot to buy them on sight 
-jUdging by tht tuay .sa/n art sttaJi/y 
going up. 

SEE! 
IDEAS ••• IDEAS ••• IDEAS I 

• If you'rtllooklna (or pIlcklllQlna Idea •• we'n' 
lot theml And If you'd like help In plannln~ 
a ne" P\I('lulIae. JUlt au u •• No obllptlon. 
Write: "Cellol'lhane" O",.IOD. Ou PODt. WI!· 
mlnQton. Delaware. 

Macaroni Products As Summer Favorites 

Macaroni Products Are Being Spotlighted as a 

Food Naturally Suited for Warm Weather A/eals 
An Educational Campaign 

A group of llIacaroni'l1ooelle manu­
facturers amI alliecls interested in the 
future welfare of the ~Iacaruni 111-
dustry in America arc a~recd that 
there is nn Jlecc1 anel certainl)' no J.::oml 
reason why millions nf Amcrie:Uls 
should be permittt.'tl tn continue lonJ.::er 
their wrongful thinking that this food, 
like oysters, should be cMen only in 
the "R" months of the year. 

111ese alert operators arc suppurl ­
ing IhM thinking with contributillns 
towards a fund whereh), Ihis true mes­
sage is heing broadcast tn hOllse\\'h'es 
and consumers throu):hout the COUII­

try. With a limited amount uf show­
manshil' the)' arc throwinJ.:: the Spl'lt­
light of favorable Jluhlicity on Ihe 
real merits of Macaroni, S paghetti, 
Egg Noodles , et cetera, ilS a ycar­
around food. 

These puhlicity-minded llIi1nufactur­
crs and allieds arc carryin~ on the 
Spring anti S u III m I! r Call1paiJ.::n 
through The National ~Iacarnni In­
stitute, Braidwood, tIIinllis, of whidl 
M. J. Donna is Illana~in/-:, din.'Ctnr. 
Heleases of the Ma~aroni Jnclustr~· 's . 
slory arc made in cooperation With 
NatIOnal Association Sen'ice anti Ihe 
Hrtty nilrclay Service, specialisls in 
this line. 

The suitahilit)' of Macaroni Pro­
duels in Summer as well as in year­
~ound meals is eSlilblishl'tl by (acts 
contained in the stor)' and consumers 
are invited to I,rove (or themselves 
Ihe truth aoout this food throuJ.:h the 
serving of this (000 accordin~ to testcd 
and recommended rCcil>CS J.::ivcn in the 
release. Here's the ~ acaruni Indus­
try's story and suggested recipcs: (II · 
lustralions of the reconllllencieel reci­
pes appear on (the in side pa).:"cs ) 
pages band c ami The !lelly Barcia), 
release on page II (the back I'al-!e). 

Macaroni Products Make Ideal 
Summer FoodJ 

Most homemakers know unly too 
well that the arrival of summer 
wrather necessitates iI complele re­
adjqstment of the family menus. The 
heavy and more substantial foods 
which ' were favorites durinJ,{ the coM 
winter months must now be replaced 
hy dishes which arc lighter and do 
not fl'fluirc long- hours of Ilreparaliul1 
in the kitchen. 

Iln'ausc Ihe Slllllmer \lIonlh s eln 
Jlfflvide ilion' dayliJ.::ht hours fur lIul­
eluur n·l·reatiull. Ihe wise conk will 
wan I til IIlan her family menus SII 

thaI she is n·tluirecl to spend onl)' a 
minilllllCll uf time in her kit chell. 

Thl'rc arc mam' fnods, of c(Jurse, 
whi~h hl'l'allSe o( their Ilulrilive amI 
healtl. value, n'CJuire Ihat Ihey he ill­
dueleel 011 your menus the ycar 'rount!. 
t\ gno(lexample is the macaroni fam­
ily which illdudes spaghetti , cg/-:, 
lIoucllcs a1)(1 macaroni ilself. in it s 
many sizes ilml shapl"s. For hOllll'lIlak­
l'rs whn wish 10 keel) out IIi a hnt 
kitchen as mudl as possihle during- the 
S\lIIUlIer months, the llIi1caroni filmily 
is a real fricnd indeed . Becallse of 
Ihe cconomy. the high ellergy \'aluc, 
delicious flavor, and, most impo rtallt 
of all. the case of prepurillioll, maca­
roni Ilrmlucls cieserve a number olle 
rat in/-:, UII :III)' family's li st of slimmer 
fa\·orites. 

Another ath'alltage of macawlli 
pfocillets is that they lila)' he safely 
slored for several days III your re ­
ffi~efiltor . Cmnhillc any nile of Ihese 

l,rmhIl'IS- lhl' lIIal'aruni ill shell or cl ­
'o\\' form. the spaghetti or cgg 

lIotltlies wilh \'emr favorite fruit , or 
\'l"J.:clahlc salad l"nmhillatiol1 ilml j·ou 
havc a whole mcal-ill-Olle dish . In­
cidentally, in usinJ.: macaroni products 
in salads Ihere is one rnle 10 r{'mem­
"er--dun'l lI\'cr·l'f)nk-t.'ook just In 
Ihe "chewcy" sl:1J.::e. Chill as you 
wouttl ;U1\' IIlher salad combination. 

E\'clI sUllllllcr 1l\l'nus IIlUSt indudc 
sllmc warm fnocls. It is hardh' 1It.'CCS­

san' 10 mCfltiuu the merils o'f maca­
rfllii pruducts in complelc one-dish 
meals. - t should he rememhered 100 

that (" ' ~IC in Ihis form they require 
vcry little time ill the kilchell for 
prcparatiofl . 

Here arc a numiJer of recipes Ihal 
require (111)' nllc cooking (110 hakillJ.: 
is neccssar),). alld )'011'11 find they 
won't kcep yllll ill Ihe kilchen long he­
c:au~e Ihe), arc so easily alltl quickl), 
prcp,1retl. If )'uu like to Jlcrform lIew 
Ilavor Iricks Wilh old fin'oriles try 
this recipe for Spaghetti CamJlil!;lIula . 

Spaghp:Ui Campagnola 
~ Ih. 5tla!-:lll·tli .. , • • . ' , 
K IIr Itl rille fre sh \(lInat(K's r ' j • • 
~ ("1111 oli,'c oil or Imtth 
Y.I ("Ull milK" l',I"niuII anol ~flTII t "' I I I '~: r 
~rah',1 ('hlTH' 
Skin I"mallll".'> :IIU\ nil ;11 ~ Iil'l· s . C'"I1I,im: 

with IJnioll. !-:fl'('!1 1"" I'I'I' r, :tllIl lIil ur I,ul · 

\t·r . (e ",\.: ~hll\h' rur .\(1 m;nn1l'_ ur unl il 
Ihl' rnixeutl· I'l'{'c;rn c ~ a ~ IIIHulh Ihi .. k Ilaslc. 
Slir Irc·'lm·ully. ~c':I <"n I" I" ~ II·. Couk Ihe 
~ l'aj.:hl· lIi in I",ilin~. ~;III l',I w:lll"r IIlIlil ten· 
,h-r. Ilrain ancl artauj.: l' (III hili ~ 1' r\,;1I1: ;llal-
1I·r. ( u\,c'r w;lh 11Il' lum:'lu ~aun', IUp w;lh 
I-(r'lIc·,t rht·l· ... 1" ancl ~I· r\'t· :II uncc·. 

If nm're lookiu~ for a fl'al "party 
elish" try this slll'lI mal'aroni \'t'~c\ahle 
salatl howl. 

Mac:aron1·Vegelable Salad Bowl 
V, 11 ,. ~ hl'll IIr l'Il ~)w lII:lraumj 
I r ill' ,I irr,\ ("dery 
! ~ rill' ",iuet',1 ~tl"'n 1",' IlI""r all il 1';1111'1110 
lin·t·u onions 
Small 11'111111' IlIlIIalol· ... 
Sal:nt "il ;\1111 \';"l"lo:ar 
Cuuk Ihe m:!('Memi in I,uilinl-( • • alll"'\ wa· 

In ""Iil ·'("ht·I\(")·... IIr;\ill aII'I ~ll r ra,1 
Ihillly "" 1,lauer to n.ul. \\'hell 1 .. 111, cum· 
Ilim' wilh I1lhl' r il1 gn· ,I it' nt ~. Arr ... , !:!" ill 
~ aJ;nl 1"'11'1 ;\1111 HT\·,· with ~;lla~1 01 : ancl 
\'i1Il'!-:ar ur a I;ul ~ a la,1 drcHinl;. 

Sllrilllll. !tina (I , h IIr r1lir\.:ClI ma\.:e a ~ l l il­
al,11" a,II iliun tu Ihi§ <alall ("mnl,illaliull if 
a lIIurt· 111'arl y <ala,1 i • • l c~ in·'1. 

Ilerl' is al1CJthl'r salael bowl th" , 
will win Ihc approvillg' noel of glle~ IS 
amllhe freqtll'C11 Ville of your fnmily. 

Elbow Macaroni Fruit Salad Bowl 
~ Iii. t·\tNIII· ma.·"rlll1i 
I 1'111' "r all~c ur ~r;lI'drllil H'clilltl ~ 
\ ( tljl )! ilk,\ ~ \\'\'('I dlt' rril' ~ {lr \1in";11'I11( 
I 1'111' slil'l',1 n ·.1 "I 'plc (unlll'I'le,!) 
~.; fUll ,\ir,',1 ("1'I\' ry 
~h')'''Ul1ai ~c ur Frc'I1l'h .ITl· ~~in~ 
(. ",k "IIN'\I' ma(an11li ill IK,ilinl-(. i :tltl'.\ 

w ;lI l' r unt il "('hl'wl'Y:' I)" lIul u\·l" r-n N,\':' 
Drain ;m,1 ,; I,n ''''\ Ih ill \), <>n a _lmlluw 1,lal' 
h ' r I .. ('uul :11111 l'r ~ n 'lII lIIa~ ~ i n):. 

\\'hl'lI ('ul.t. t"lImhim' wilh Iht' "lllu 5al;"II1 
illt.:fl· ,lit·III ~. ~larill" II' wilh m3rullnaiw or 
3 _wCTI 1-'''·11('), , Ifl'~ ~ ill~ ;111.1 ~1'n'l" u n kl ' 
IUfl' ur 'Will a ... ,la,1 IKI\11 

Egg-Noodlo Tuna Summer DoUghl 
!Ii 11,. C '~~ III K •• lft.s 
I CUI' 11111:1 (1\;1\.: \'11) 
I l'ul' l,ulll'(I',1 rrl11l1l ,~ (hn,wlI,'.II 
2 la ,I t'_ llnOlIl ' 1111l\l'f 
CUll\.: I· t.:~ 11 1111,1\,·. in I,uilill):. _allt·,1 W;I· 

1I'r IIl1lit Icmln. IIr.,in ;tlill k,·c·l' hOI. S'1C111.' 
IlIlIa rl-h ill il < 111111 u il atlll Iht· ;"Me,1 1,"1' 
In uillil il i ~ Ihurllut.:lIly 11\·ah·,I. :\rrallJ.:c 
I'):~ u .. mlll· S WI 1,1".\t·r. j~'lIr 1lI11:! li ~ h aile! 
_alll'c' Iln-r il . Sjlriukk \\illl J,ulll'n ',1 
nUlII!. . ami ~\·rn· . 11,,11(·,1 ,·I ·: ,·k!·n ilia)' III" 
~ tlt. - lilllh·,1 ill Ihi ~ rl'rilll t . .111' Illim lisll 
if 1\c'.iTl·'1. 

Whl'l! meals afl' tll-sin·d. In· Ihis 
ejllkk mcal l'tuuhinalion. GJllk spa· 
J.::helli, 1II:1l':1fIJlli Of l·J.:J.: nonelll'S \('1\­
dl·r . Draiu a1\l1 slir iu IWII table­
sj)UUIIS uf hulln. Fry IKlrk l"imps, 
veal l'ullet s IIr sle;,k as !lrd erred . 
I'repare IIrll\\'1\ J.::r:\vy iro11l Ihe Im'at 
stur k :11111 jlullr 1I,'Cf the lIlat'aruni 
,lnMlllf l. 



Spaghetti Campagnola 

MACARONI WITH FRUIT 

A sea~onal di~ h with an ex­
cepllonal appeaL 

Summer salad.. Ihat have 
s tyle, zest and Ha vor are easy 
to create when you include 
Macaroni Products You'll dis­
cover also thai macaroni salad:i 
are short on work , bul long all 

Havor. It you are looking for a 
real "party dish" Iry this elbow 
macaroni truLI salad. 

SPAGHETTI COUNTRY STYLE 

A summer special recom· 
mended by John Ravarir 'o 01 
SI. Louis, one 01 the Indu!;',ry's 
leading manulacturers \1nd 
chefs. 

Do you like to perform new 
1I":' l.' l)r tricks with old favorites? 
II you do, you'll want to try this 
Spaghetti Campagnola. The 
"fresh· from·the·garden'· flavor 
you obtnin with the tantalizi ng 
sauce gives it on appetite a p· 
peal that will lind few equals 
these hot summer days. 

Elbow Macaroni Fruit Salad Bowl 

Macaroni·Vogetable Salad 

EGG NOODLE TUNA 
OR CIfiCKEN 

IAosl homemakers appreciale 
t!cipes for tho hot summer 

":Ionlhs that give Ihem a little 
nore freedom from tho kitchen. 
: will pay you then to remem­
-cr Ihis recipe-"Egg Noodle 
-una or Chickon Delight. " 

Irs 5 0 easy to prepare a nd 
IS a summer dish your family 
,:ilI demand it be placed a t the 
!Icad 01 the list 01 hot weather 
:Jvoriles. 

Boned chicken as a substitute 
for the tuna also makes a do· 
lighllul summer dish and will 
'Ilin the approving nod 01 guesls 
and Iho frequent vote 01 your 
family, 

F •. ROWS OR SHEI.t.S-HOT OR COLD 

Here s a deilclou:; ha l wco lhCl menu 
suggeshon - shell or elhow mOCOfOIll 
served as a cold salad or as a hot d ish 
wllh cheese sauce 10 dam ~hells . Serve 
Ihe cooked and dlllled maCOfonl , .... 1111 a 
section of C" " ld sal mon 0 1 luna, chicken or 
cold left· ove r mea t and spiced fruit 

Over Ihe macorom serve ei the r a cofd 
cottage cheese salad drcssmg 01 If you 
preler serve the macarom wl ule II 15 hal 

wi th a hal cheese sauce. 

Cottage Cheese Salad Dressing 

Add 112 cup COllage cheese to 1 cup 01 
your favori te salad dresmng. Thin wllh 
cream 10 Ihe desi red consis tency. 

Hot Cheose Sauco 

1/4 lb. mild cream cheese melted wi lh 
liz cup milk 10 lOP o! a double botle r 
makes a delicious and eosy-Io-prepare 
chce::;e sauce . 

Egg Noodle Summer Delight 
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Th, ludlng ,hip" of thla wh.at food, _ macaroni, IpIgh,ttl 
and 11111 noodl .. ar. popularl, '1I11_d THE ENERGV TRIO. 

lIouII.lye, piau to chan,. the 
•• ,. of leninl' popular loodl In 
beplu, wltb ,e"ODI. 80 let', not 
torsel our friend., The Maearonl 
Famllr. now tbat warm weather Is 
here. Macaroni, '''I,beUI, el' 
noodle, and tho other membeR or 
lhl. popular lam II, tba, Ire lucb 
Inorltc. In olbor lcalonl can bo 
turned Into dOlen, of neollonl 
lummet dl,bel. 

Thll wbeat food belol blanel will 
blend naturall, and , .. U1, with 
vOlotablu, with ·"'rulU. Ind with 
meat. to mak" I well·bllianed 
main coun. dish that 1.1 eu1 10 
preparo, bealthful and ailed with 
the elemen~ needed tor bod, lUI' 
lenanee In OYllrJ' ,eiIOO. Any 11'1, 
IhI' rood I, lo"od, will pro'e I 
ploRilol chln,e In the menu. What 
more an ouo .,Il ror' 

Aa a chan,e for the popular 
polato .alad. wb,. Dot aono a 
MacaroDI Dala,. Salad f HaYe 701l 
tried ell noodle. u a cereal or at 
a deuer!j or lu.doua .pa,betU 
with butterf The folk, will tlko 
them all. 

Here are three .ummer redpes 
lbat 7ll'l -.111 Aod partlcularlr 
ploa.ln,. The manufaclnrer of 70ur 
tATorlte brand of The Uaetl.roul 
Famlll' will Iladl"luppl,.,.ou with 
ad'lt!oaal red~1 on reQueat: 

Noodlla with Ftllh Fndt 
'" lb. esc neel:llu 

Frelb fruit. In aeUDD 
I , 1 cup cream 

• Cook en noodlll to bolllol, 
ARllod .ator. till tender and drain. 

'. 'Cho'p IUchUr wllh odlO at a· ... licor. 
' . Al1I: wltb fruit cut 10 amall piehl, 

Bene hoi or cold, al a cereal. "WIth 
cream. 

Tbll II parUcululr ,ooeS lor 
cblhlf1!D Qnd rellibed U a deuert 
by )'our molt fA.Udloul dloner 
l:uo.I •• 

SpIgh,"1 II BulT'O 
All houl ewhell plan at. leut ooe 

bot dl.h dall)·. IIl1!re', ooe that It 
cur to lIrepara and. tamll7 fuor­
Ite tor luucheoD, 

14 lb .• pachotU 
'" cup butter . 
% cup ,raled chelle 

Bait .nl1 pepper 
Cook apA,botll In bollin, .alted 

w.ter tUl Icnder and turn ooto a 
hot plotter. Add 111.00101 and 
butter. SUr till an ,Inndl are weU ' 
buttered aDd Iprlnkle crated cheele 
ower aiL EJ:CelleDt with roull. 
chicken or n.h. 

Maearon! DailY a.lld 
In.lmllch al tbe a"'rare Ameri· 

Cln family leeml to haY!! a crow· 
III, mAnia for ... Iadl, tIT thll ODe 
al • chnse tram the popular 
potato 1.1.11. 

;S I~. elbow macaroni 
1 Irten Iweet pepper 
I ,Uti or Iweet pickle 

BAit and pepper 
.. bard·bolled elll 
I 111"10 ripe tomato 
1 medium onion. chopped BIle 

% cup French drelllni or 
ma70nnalle 

Cook elbow macaroni In bollInl. 
lilted '''\11] till tender, then drain. 
lUI with Ireen pepper, cut Into 
Imall placet, with lomato, Illced or 
choppod. with pickle, cbopped tine, 
with J hard·bolled ell', diced, and 
wllb onion. Bellon wIth .. Il and 
pepper, then ml.r: .U well with 
Fr~ncb drollln, or nta70lulatle • 

Sene on four crllp lettuce 
le..,e.. wltb aD elC dall,. on top 
and lamllbed with pal'lle,.. The 
ere.dalay II made br cuttlq bw 
of ·llie two rem.lnln« boiled elLl:a 
In ' balt, ~ullhr olle balf 01 the yolk 
for center of tho d.I.,.. Cut the t 
wblte hahel Into Itripi maklna a .... 
rOl ette reprelenUDI tbe petall of 
tho d.II,.. 

Views 01 Makers and 
Users Based on Facts 
and Experiences 

A Wurld Authority: 

Professor Anlold Lorand of Cnrls· 
bad, Germany, renownet1 and univer· 
sally recogniud world authority 011 

foods and tJielS, in his writings says : 
"I recommend MACARONI. It is 

nutritious and easily digested. It does 
not impose any hard work on the 
stomach or digestive functions." 

Numerous other authorities arc 
ag~ecd that these and other qualifica­
tions make Macaroni, Spaghetli and 
Egg Noodles a year around fC>Oll, suit­
able to nearly all dietary requirements 
and practical for consumption in all 
seasons. 

Manufacturers and Dietitians pre­
sent these at1.ruments: 

Twenty of the leading manufactur­
ers composing the Macaroni Industry 
oC America and about half 'as many 
recognized food experts and renowned 
chefs were sent 0. questionnnire by 
The Nationnl Macaroni Institute to 
ascertain their personal opinions on 
the practicability 01 increasmg the usc 
of this whe.1.t food in summer menus 
by wny of consumer education and to 
get from them thdr Cavorite recipes 
for hot weather meals. With one ex· 
ception, those who replied are of the 
opinion that Macaroni Products are 
naturnlly suited for consumptil)n in 
any season of the ye.."\r, nnd especially 
during Ihe wann months when prc­
p.1.ted according to recipes in season. 
One hesitated to give unqualified 
Manket approval bec;ause he is per· 
son311y OPPOSl'ti to the servin~ of 
Mac.1.toni Products in "baked" dishes 
during the wann months of the year, 

Here arc excerpts from the replies 
received and selected nt random, with· 
out names which arc withheld by re­
quest: 

-As a manufacturer ;15 well as a 
housewife, I'm fully convinced that 
Mncaroni Products, especially Egg 
Noodles, are ideal for summer meals. 
They take so little time to prep.1.re, 
can be served in nlmost endless com­
binations wilh meats and vegetables 
in season. Ther are Ihe housewife's 
best summer fnends. 

-Macaroni and Spnghetti are not 
only suitnble warm weather dishes 
(or the mnin hot dish, but ideal ones. 
They are not nearly as healing to 
the lxxIy as meat and require less time 
in the . kitchen to prepare. For some 
reason Or other, our Egg Noodles 
business has picked up considerably 
during the last couple or summers­
qut of proportion with macaroni and 

. , ;"spaghetti. I don't know why, but aP"' 
parently there nre people who prder 
noodles in summer. 

-Wise housewives serve Macaroni 
Products in plnce of potatoes fre· 
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BUHLER 
CONTINUOUS AUTOMATIC PASTE GOODS PRESS 

MODEL TPG 
With Various Automatic Cutting Devices 
For All Types 01 Short and Long Products 

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

Ask for 
Uteratut. 

and Full Data. 

Complet. 
Plaul Layouta 

Drawn Up. 

Also Auxiliary Units 
Automatic Suspending Device lor Spaghetti 
Automatic Dryers 
Automatic Egg Dosing Apparatus, Etc. 

U.S. Patents Covering All Important Features 

Ovor 170 01 Thoae 
Automatic Preasell 
Sold During Paat 

Year, Including 
21 Such Units 
In U.S.A. and 
Canada Since 
Jan. lal •• 1939. 

VISIT OUR ASSEMBLY PLANT DURING FORTHCOMING NATIONAL 
MACARONI MANUFACTURERS CONVENTION 

New York - June 26·21. 1939 
TO SEE FILM 8110WlNG 

FULLY AUTOMATIC PASTE GOODS PRODUCTION 

BUHLER BROTHERS, INCORPORATED 
Ol/ices 

330 W. 42nd St. 
Phon.: Bryaul 9.6200 

, 

New York N. Y. Assembly plant 

~
.c ' 530 W. 44th St. 

~ ~ Phon.: Bryanl 9·6200 

1860 • B /I 1939 
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quently during the Summer Season. while a one-meal macaroni di!l.h can 
This fine wheat flood not only relieves be baking in the oven? 

"Spaghetti is "king" in caay-Ia-prepare, 
simple and satisfying dilhes. 

-Don't overlook this timely sug­
gestion. Advise the housewives to 
keep always a Imall quantity of 
cooked Macaroni Products in the ice 
box . • Cream it and heat it for the 
children's lunch. It's far better than 
a bread and butter lunch-cven easier 
to prepare and surc of a hl!arty reo 
c·:ptioa. 

the motooy of pot .. toes, but makes de- -1£ we can get over to the public 
lidous salads and it blends tastily with the correct thinking dial Macaroni 
fruits, vegetables and meats in sca- Products arc healthful-year-around 
son. foods, millions of housewives will 

-Mncaroni, 'Egg Noodles or Spa- thank us for our hdp and thoughtful- . 
ghetti can be prepared to suit aU ness, and the rate of macaroni con­
tastes in all seasons in aU homes and sumption in America will take a sharp 
eating places. All that is needed is and definite curve upward. 
some little educational work on the -Egg Noodles with butter and 
part of those who stand to profit grated cheese cannot be beat as a . 
most if Americans arc taught how to summer dish. Takes only a few min­
serve them. Some know only the utes to prepare and is most satisfying 
"cnsserole" or the "baked" dish. ,Why to old or young in luncheon or ' :;~mer 
this double cooking, this waste of en- meals. 
erg)', this imposition on housewives? Macaroni products are specially 
Baked spaghetti dishes should have no suited for Hot Weather Meals, and 

glace in the summer recommendations especially so when served without 
Iroadcast by those who manufacture highlv spiced or hot sauces. 
this fine foatl. -Fried eg~ noodles for .breakfast 

-Macaroni Products arc a boon to is one swell dish, re1.oardless of weath­
American Housewives. Spaghetti with er or season. 
Cheese, Buttered Egg Noodles-fine, -Why not? They are simply de­
ane-dish hot meals that require less licious in any season. Are they not 
thiUl 15 minutes .of their time to pre- most e.1Silv prepared into appetiling 
p3re. Let's use a spot-light-get our and satisfyinF, dishes without the 
fine food out of the shadows. \Ve semblance of 'kitchen drudgery"? 
have the ideal, al1 season food. Why :""Who could ask ror a tastier dish 
keel) the consumer in the dark? than an elbow macaroni or se:lshell 

-\Ve have the best food ror al1- salad for cold dishes or egg noodles 
year-round consumption I Pardon my served with a hot butter sauce for a 
enthusiasm. Yes, let's have a spring warm meal?' An unbeatable combin­
and summer consumer education cam- ation I 
p3ign. But why limit it to increasing -Like millions of others, I tire of 
the consumption during those partic- potato salads too rcmala.rly. When a 
ular months? Through ~roper cduca- macaroni &;lInd is placed berore me, 
tion along the lines which you ha.ve I feel that the very .~s 'are thinking 
heen ndvocating-always figuring that about me. With.frults and vegetables 
the manufacturers will get fully be- and with chicken,' macaroni products 
hind the movement with their brains make a balanced meal. . 
and their money-it would not be -Why not Macaroni Products as 
surprisinF to find that consumption of Desserts? Inasmuch as the average 
?o,.facaront ,Products call be doubled in American family seems to have a 
three years. • mania for desserts, why not recom-

-Macaroni salads ror luncheon, egg mend and sponsor some consistent 
noodle pudding for breakfast or as publicity to populariz;e the use of our 
desserts and a hot plate of spaghetti, products in Desserts? They are prac· 
any st),le, for dinner-that should be tical, tasty, satisfying and appealing. 
our reeommendation for summer A sure way to increase the macaroni 
melitis. Show the housewife that you consumption rate. 
3re considerate, and she'll herome a -Not only do I sincerely believe 
firm friend o{ a food that is so friend- that Macaroni Products are suitable 
I)' to her. for hot weather meals, but I think 

-For children, summer or winter, there is a good chance to make this # 

what's more wholesome, more nutri- food a summer favorite. They are 
tious than an egg nooole pudding or nirelv suited for salads, but we should 
custard? Merely suggest this and mil- strongly and consistently advocate 
lions of nnxious mothers will smother their use on one-hot-dish-meals. Even 
you with effusive and affectionat<; .... on the hottest days, we require .some 
thanks for giving thcm a helpful idea hot Cood or drink.lQ .aid digestion. 
and the children will holler for more. I'm (or a well-planned summer 'cam-

_I Il3ve no favorite recipe-just paign:: ' " ~ I ', ,. ,- '''. • ... - . 

servc me mar.aroni products in some· . ..:...:Macaroni products " in - summer 
cumhin:aion at least three limes wcek- meals art of three-Colt' advantage, to 
Iy ('very seascn. I often serve maca- consumers' , . t ',' , : 

rani salads every season of the year . . ' ' " . ....i, ... ' 
and will tolerate no left-overs .. I'm 1,. ., House~ly~ have. t~e a,j!antage 
seldom disappointed. ~f shorter liO\e In t~e. ~Itchen-more 

-Arc' meats' and potatoes suitable time {or outdO;O,r: aClt~I~le~. • . 
for hot weather ' meals? Then Maca- 2-Mac:lfOP! IS high., III !1utrtltve 
roni Products witb cheese or sauces of value, eaSily digested and quu;kly, as-

BY ' AU Afeans ... Let's Take the 
Consumer into Our Confidence and 
Te.,ch All Who Prepare America's 
Meals that Ma :aroni, Spaghetti and 
Egg Noodles Are Ideal for Hot 
Weather Meals as Welt as for Hearty 
Meals in Other Seasons. 

Changing Conditions 
Favor Wholesalers' 
Services 

Changing conditions in distribution 
and improvements made by wholesal­
ers in ' their operations are bringing 
about a return of t:::reater utililation 
of their services by both manufactur­
ers arid ·retailers, claims Paul S. Wit· 

- tis, preiident oC the Associated 
Grocery lManufacturers of~America. 

He 'stated that this applies to situ­
ations where the milnufacturcr's poli­
cy is one of selling only to wholesalers, 
and where lo'r some reason, retailers 
have been olac('d on the direct buying 
lists. 

Wholesalers, awnkening to this de­
velopment, are carrfully studying the 
need of the direct-buying-retaiJers, 
and are equipping themselves, through 
improved efficiency And economies, to 
render these retailers the services 
which they require. It is evident that 
the efficient wholesaler is making' fine 
progress in reeapturing some of this 
direct business. 

The Robinson - Patman Act has 
been an important factor in placing 
thl! wholesaler in a position . to help 
himseH. Under this Act, he buys his 
merchandise upon substantially the 
same basis as does his competitor. 
From a ' buying angle, he is on an 
equalllasis: 'thus his opportunity of 
development must come from econo­
mies '" operation and efficiency in 
service. 
. Business policies are largely shaped 
by efficiencies , and economies, 50, if 
the modern wholesaler can do the job 
of servicing ' lhe:' retailer economically' 
and efficiently, then business will in­
cre.,singly flow through his chaMel 
of distributiQ.!}1 "" -

aU kinds must be! Why make mother or similated.· I. ' 1: ...... ' ... ...:. : j 
the rook stand over a hot fire turning and ihorJ. . 
meats or watching potatoes when she cuts to 

Several manpfacturers, whose poli­
cy is one of selling only to v/hole­
saler" are carefully studying this 
mailer at the moment. In some mar­
kets, this treml is already far ad· 

can be cooling herscH on the porch salads, 
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Dayton Named Second 
City for Food Stamp 
Plan Test 

Selection oC Darton, Ohio, as the 
second city in which the food order 
stamp plan for distributing surpluses 
through normal channels of trade will 
he started. 

The relic! setup in Dayton is re­
ported well adapted for experimental 
test of the food stamp plan. With a 
population of apJlroximately 220,000, 
the city has a total of about 14,00Cl 
relief cases, representing some 40,000 
individuals. 

Two variations of the food stnmp 
plan, both voluntary, are to be tried 
out in Dayton. Under one, a group 
or about 5,00Cl persons at present rt!­
cdving general relief, part of which 
is in the form of grocery orders, wm 
be eligible to receive blue surplus {nod 
order stamps to provide for addition­
al food purchases. This group win 
1I0t be required to hu\' the orange 
colored food stamps which iue pro­
vided in other forms of thc stamp 
plan. The value of the hlue surJllus 
food order stamps whieh witt he given 
to families in this group will be de­
termined on a b:lsis of al,proximale1y 
50 cents per week for each member 
o{ the eligible family. 

Under the second variation of the 
stamp plan in Dayton, \VPA wflrkers 
and those fl't:eivinj.! old age :l ssi st­
ance, aid to dependent children, ami 
aid to the blind will be given the op­
portunity to buy orange stamps with 
cash and to receive free blue surplus 
stamps in the ratio of one blue stump 
ror each two 'orange stamps hought. 

Announcement o{ other cities in 
which the food order stamp plan is 
to' be tried out witl be made after 
surveys now under way are cOinplet­
f.tl. As previously announced, It is 
-ol:lnned to select other experimental 
dties in widely scatten'ti sections of 
th~ cou~try, 

Aged 103: Likes Spaghetti 
Mrs. Dorothy DiNardo of Pius­

burgh, Pa., who recently celebrated 
her 103rd birthday, "trains" for 1011-

~evity on sp3ghetli ami wine, accord­
IIIg to her friends and relatives, Six 
years ago, when she was a mere lass 
of 97 years, Mrs. DiNardo said that 
-"Good wine, dances and sllilghetli: 
they will make you live long." 

The formula ap\)arently works for 
last month she ce ebrated her 103nl 
birthday ilt her home. 734 Fifth Ave., 
Coraopolis. She drinks two glasses of 
wine tlaily. enjoys her spaghetti and 
other fIDe accompanying r,JOOs, and 
occasionally demonstrates for her 
swinJ.!-conscious des c e n l ant s the 
whirlin~, picturesque folk dances of 
he~ nlltve I~ly, 

Mrs. DiNardo immigrated to 
Pennsylvania from Ital), in 1912 after 
the death of her hushalld. She docs 
not speak English, so must I:ive her 
longevity recipes thruu~h an inter­
preter: usually her daughter; Mrs. 
Mary Diullis, with wh.om she lives. 

She still sews. washes dishcs and 
works around thc g3rden. Shc has 
22 grandchildren and 24 great grand­
children. most of whom have inrlcrit­
cd her likes {or snaghctti and other 
roods which sht' has fuunt! to he 
health and strellgth-gi\'in~ fur over a 
century. 

Advertising Firm 
in New Quarters 

The offices of the Commercial Ad­
vertising Agenc)', IlIc .• have been 
moV( .. 1 10 the Falrl).,'nks - ~Iorse ituilll 
illg at 600 South Michigan thc .. Chi­
cago, accordinJ.:' to an announcement 
recently madc hy the management. 
This firm handlcs thc puillicity of thc 
Cll3rlcs F. Elmes Engineering Works, 
Inc., well known 1l\,lt\ufncturers of 
macaroni machines "lUI other lIIaca­
roni plant equipmcnt. 

THIS CHAMPION SEMOLINA BLENDER 
_ Quickly Pay. For Itself From Increased Profits 

You PRom FROM SAVINGS wllb thll AUTOMATIC Sima­
liM BIIDdl, ClOd SUler • , • IClUI lim. • •• IOUI heoyY 
boek.br.ltkln" tabor • •• 10UI leorehlDIJ aad h.qulnl rl­
ploe.mlat. 01 I:rpeDai •• dI .... _ la.11 OOUI ••• lImO.I. 
aU 101.lga In,,lIdlID'' In OOIlt and Inalall. alraUon. Olllll' 
In; 91101., PfodUOUOD pel bonlt 01 Oour , •• Iplldl up 
production ••• lmproul thl quaUly 01 your produela. 

Low PriCII Clad EIlIY tlnnl plael Cbcunplc.u Plolil·maklng' 
Equlpmlal within rlach 0' .. Iry manufacturer. 

MAIL COUPON FOR COMPLETE DET AWl 

CHAMPION MACHINERY CO. 
JOLIET, ILLINOIS I CIIAWl'lON NACIIINERY co., Joliet, 111. 

Bind tomplul deull. 1IIIIdlni '10111 Champion Semolln. Blend .. 

Other Champion ProHI Pro- lind SlluI. Aln •• pllu Ind Iflme; .nd .,11 me ,bolll ,C>III EASY 
duda.g Equlpmlat Includl. I INSTALLMENT PAVWBNT PLAN. At.o Intcruted In. 
DOU9h Mizlra. W119hln; I .. . ... ................ . 
Hopperl. WClllr SCClh'I, I NAWE 
NoodIl Brakl_ALLACCU- COMPANy ........... . 
RATE AND UTOMAnC I ADDRESS ........ . . .. ...... . 
IN OPEBAnuH. I CITY . .. .. ...... . ............... , ....... STATE .. . .. . 
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"'I " "" 

Jo . • • 

. Attend the 35th Annual Convention 

, 

of the National Macaroni Manufac­

turers Association on June 26-27 

to be held ~t Park Central Hotel, 

New York City. 

Jo . • • 

Visit the World of Tomorrow at 

the New York World's Fair. 

Jo . • • 

See the Macaroni Machines of T 0-

morrow at the plant of Clermont 

Machine Company, Inc. 

CLERMONT MACHINE COMPANY, INC. 
268 Wallabout Street * Brooklyn, New York 

June 15, 19j'l June: IS, 1939 THE MACARONI JOURNAL 27 

Charles S. Pi1lsbury Dies: 
Milling Industry Leader 

Charles Stinson Pillsbury, dircc· 
lor of the Pillsbury Flour lo.-tills Com­
pany, and a member of the pioneer 
milling family, died in St. Mary's 
hospital at Rochester, Minn., Sunday 
morning, May 21. He succumbed a 
day alter a gall hladder operation. 
He was 60. 

At the bedside were his wife, Mrs. 
Nelle Winston Pillsbury; his twin 
brother, John S. Pillsbury, chairman 
of the board of the firm, and other 
immediate members of the family. 
His youngest daughter, Mrs. John 
Decker, arrivrd by airplane Sund3)' 
night. 

Mr. Pillsbury was born in Minne­
apolis, Drcember 6, ISiS, a son of 
the late Olarles A. Pillsbury, foumler 
of th~ Pillsbury flour mills and of 
M~ry A. Stinson Pillsbury. 

He received his early education in 
the public schools of Minneapolis and 
was graduated from old Central high 
sc.hool. He received his degree of 
bachelor of science at the University 
of Minnesota in I~. 

Then began hili career as a miller. 
From the Universitr he went to work 
in the Pillsbury company. He start~d 
as:m office clerk, advancing from one 
position to another until he acquired 
a thorough knowledge of the flour 
milling industry. 

In 1905, his ambitions suffered a 
setback when he became ill and was 
forced to take a three years' leave of 
absence. He returned to his duties in 
19(8, at a time when the company 
was undergoing reorganization. 

In 1910 Mr. Pillsbury was made 
a vice president, continuing in that 
capacity for som~ ye:r:f. 

During the \Vorld war, he was as­
sieoed to important duties for the war 
department under the assistant secre­
tary of war, as an inspector of avia­
tion training fields. L:ltcr hr. was an 
official of the Aero Club of Minne­
apolis. 

Mr. Pilbhury evinced a keen and 
disc.eming interest in governmental 
affairs of the nation, state and cit)', 
but declined office and turned down 
political emoluments. His uncle, John 
Sargent Pitlsbury, was thrice elected 
governor of Minnewla. 

He was a director of the Minne· 
apolis Orchestral aS5OCi~ tion, sponsor 
of the Minneapolis Symphon)' orches­
tra. He contributed generously to the 
support of the orchestra and 4lltcnd­
cd many concerls. 

In recent ),ears, Mr. Pillshury was 
not in robust health, a circumstance 
which led him 10 curtail his business 
responsibilities. Besides heing a di­
rector of the Pillsbury and Munsi ng-

. wear firms, he was a director also 
of the 500 Linl! railroad, tbe Vassar 
Co. of Chicago, and the Wayne Knit­
ting Co: of FO.rt Wayne, Ind. These 

were among the few . official positions 
he retained. 

He was a member of the MimIe­
apolis club, the \Voodhill club, the 
Chicago club of Chicago, and the 
University club of New York. 

Imml'<.hate survivors of Mr. Pills­
bury are his wife, rooofrs. Nelle Win· 
ston Pillsbury, daughter of P . n. 
Winston, whom he married December 
7, 1901; a son, Phillip W. Pillsbury 
of Minneapolis; three daughters, Mrs. 
Oswald Bates Lord of New York 
cit)' i Mrs. Dales McKee of Mount 
Kisco, N. Y .• ami ?lhs. John Becker 
of Alban)" N. Y., and eight grand­
children. 

Gear Crushes Foot 
Nicholas Traficanli. executive of 

TrOlficanli I1rothers of Chicago. suf­
fered a badly crushed foot as the re­
su I! of a peculiar accident in the 
firm's plant at 451-453 No. Racine 
St., Ch,cago. early in May , 1939. He 
was carrying a heavy gear 10 a ma­
chine that was being repaired . In 
some way it slipped from his grasp, 
striking his foot, injuring it so badly 
Ihat he w:\s laid Ul) for several weeks. 

"Nick" is well known 10 Ihe noodle 
makers of the counlr)'. The)' join in 
wishing him speedy and complete re­
covct)' from this unfortunate injury. 

INVITES 
YOU ... 

.... to lee 
the Bralbantl 

Macaroni 
Machine in 
operation. 

Come to the Elme. 
office. Aak to be 
driven to a commer· 
ciol macaroni plant 
a Jew 'blacks away 
• •• wbere you can 
intpect '.110 Braibanti 
mbdng.kneading and 
extruding in oae con­
tiDuoUi automatic 
operation. U unable 
10 como, wrile for 
detoila. 

The Chari.. F. 
rim.. Engineering 
Worb holda Ibo ex­
chwve Unilod Sialo. 
and Canadian rights 
for the Braibanti 
AutomaUc Macaront 
MachIne. AutomaUc 
Drying Equlpmont, 
and Automatic Fancy 
Goods MachIne .. 

WnLESF. ELMES ~ 
Zi3N. MORGANST. e~ ... t).N~E 1851 :", • 
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Freschi~Knighten Nuptials 

: The ' following terse announcement 
js of interest to the macaroni manu­
lacturer~ ami friends of the parties 
involvetl: 

"Mr. & Mrs. Henry Edward Dill­
man annoullce the marriage of their 
~~ughler-Bumette Billman Knight-

, . 

I. 

, I 

wedding breakfast, after which Mr. 
and MM. William 1. F rcschi boarded 
a pt:IIlC (or New ~ork arriving there 
that same evening in time to board 
the liner "Samaria" (or a honeymoon 
abroad. When the lin e r reached 
Boston on its ngular slo(Hlver, Mr . . 

, , 

MR. and MRS. WILLIAM J. PRESCHJ 

DoardiD, an airplane at Lambert-SL Loul. Field for New Yorlr: 
aher their weddin, Pridar' The bride ... Mn. Burnette BUl_ 
man Knl,bten. dau,hter 0 Mr. nd Mn. Henry Edwud Bll1nw:!. 
of Old Wanon Road. Mr. and Mn. PrclCW will spend thelrbone,_ 

moon In Italy. 

en to Mr. William Joseph Freschi on and Mrs. Freschi were honored by a 
Friday, the nineteenth day of May, surprise party engineered by Mr. and 
one thousand nine hundred thirty. Mrs. Gaetano La Marca of Prince 
nine. Webster Groves, Missouri." Macaroni Mfg. Co., Boston, Iife·long 

The ha pp( )'oun~ man is the son of friends of the Fruchi's of St. Louis. 
the Naliona Assoclation's Vice Presi· The bridal couple will tour Italy, 
dent Joseph Freschi of 51. Louis, Mo. spetiding considerable time in the 
The young man has frequently ~t. 1 home town of Cav. Joseph Freschi's 
tend~ conventions of the m.'\caropi , boyhood day.. Switzerland. France 
industry and has man.y friends in the ' and Gennany are indud~ in the 
trade who join in Wishing him and itinerary. 
his bride many years of weddw bliss: , Mr. and Mrs. \ViIliatn Joseph 

FollowinJ; the ww.ding ceremony, . Freschi will be nt home to their 
the bridal couple and members of the friends at 83 Old \Varsori Road, after 
two immediate families enjo)'ed a the First day of August. 

Macaroni Imports 
and Exports 

The Monthly Summory 01 ForngJt 
Com~(t, publishtd by the Bureau 
of Foreign and Domestic Commerce, 
for March, 1939, shows a dtclded 
increase in the foreign exchange of 
macaroni products. 

Impom 

The March imports totaled 114,· 
032 pounds worth $11,525 while the 
February, 1939, imports amounted 
to only $45,192 pounds valued at 
$4,134, 

The imports for the first three 
months of 1939 amounted to 224,· 
424 pound. worth $21,995, 

Export. 

'Macaroni exports during March, 
1939. totaled 303,454 pounds with 
a '"alue of $23,586 as compared with 
the February exports amounting to 
246,799 pound. worth $19,554, 
. During the fint three months of 
1939, the export. totaled 00,751 
pounds valued at $62,906. 

'Macaroni Products were exported 
in March, 1939, to the (ollowlng 36 
foreign countries. The tist also 
shows the quantities shipped to 
each . . 
Co,u.triu Pollftds 
Uniled Kingdom ...... ... ... .. .... 33.957 
Canada ... .. . ... . . . . . . . . .......... 92.554 
nriti.h Hondura. ................. 718 
Co.la Rica ..... . .. .... ............ 616 
Guatemala •. .. •• •.•. •.•.••••••••. • 280 
Hondura. . ... ....... . .... . . .. .. .. In 
Nicaragua ••..• ••.• .•.• .• .. • : . .... 1.531 
Panama. Republic of .•.••.•..•. :.. 9.m 
Paruma, Canal Zone •. •. .•• •. •. •• 29.083 
Alexleo ••• ..•. ••••••. . •. ••••••••. 26,412 
Newf. and Labr •••••.••.. . •••••• . • 13.107 
Dermuda ........ ..... ... . ... .. ... . 240 
Jamaica. ...... . ... ... . ............ 8-1 
Trinidad and Tob. .. .... . .... ; .... 216 
Olh. Dr. W. Indict .............. 1,5m 
Cuba ..... ................ . .... . .. 22,9JO 
Dominian Rt'p. . ... . . . .. ...... ... S,8:0 
Nt'th. W. Indies . .............. ... 9~S 
Haiti ...... . .......... .... ........ 1,147 
Colombia ........ . . ... .... 0.. ..... 1.960 
Drili.h Guiana . .. .......... . ...... 400 
Paraguay . ....................... 76 
Pt'fU ............ . ...... ... ..... . . 1,3J7 
VmeIueJa ....................... . (LJ) 
Sau. An., Yemen ................ 1,100 
Ct't1on •• . ....... . . . ...... . . •••••• 162 
China .. ...... . . . ... . ............. 10,480 
Dunna ... ............. . .... .... .. 26 
Nclh. Indic. ..... .. ...... . ........ 1t1l 
Hon,r Kons ......... ... .... .. .... 1,509 
Philippine hland. • •••••• •..• •. •. • 28,821 
Au.tralia . . . ...................... 144 
Brit. 'Oceanla . .. ... . . . .. . t........ 114 
French Oceanta •• ••••••••••••••••• 24 
New Ztaland .. .... . ........... .. . 4S 
UIL of So. Africa ......... ... . ... 125 

Total ............. . .. . ...... ... 3OJ.4S4 

Inlular Pouclliona 

CotutJri;s P01U$ds 
Alaska •• ••• ••• . •.• •••••• •• ••••• ••• . 30.463 
Hawaii ................. . . ... ..... 137,651 
Puerto Rico ......... . .. , . .. .. .. .. 98.967 
Virain hlands .................... 4,888 

1 ,I • 

Total .. ... .... .. ......... : , .... 272,169 ,. 
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WELC'OME 
'* 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, and a sincere wish to 
help you have a grand 
time, 

The 
Star Macaroni Dies Mfg. Co. 
55-57 Grand Street, New York. N, y, 

Phone: Walker 5·0096 

;LnDltin.q., 
FOR 

NEW SAVING 

... in your 
MACARONI and SPAGIIEI'11 
DEPARTMENT? 

Ihr •• f. TWO WAYS to nail .. )'our 
obJut\n, 

ah~'ltll~rrto~; ~~~r It':'t,·.c:r~ ;~~t~~ 
r:Olty'~~~R A~~·ILr:rNEJsM~~~I~~~ 
a, .pucll Iram 1Q.6Q ClIIOni ~r mlnllll. 

CI:io~LO .. !m, rOI~~h:;IC~~!nl :~'l.i&"lhl~': 
''l,~iH~o ~ffti cCg}r:J "~~~I~~~ 
.t .p •• dl (rom 10-60 urton, pn miolllr. 

If , 011 h." 101111 Gf til l, IqulPllltlit In 
,000r 51111\1 .nel Ifl d'lnllnl tb, .sUb,1 
~:~It ~~. ~'I'!, ~i~:~ld )'our mac nil to 

PETERS MACHINERY CO. 
4700 RavelilwoOlI Ave ChICago, III. 

MR. MANUFACTURER - WE INVITE YOU , 

TO VISIT OUR .MILL 

U you want unUorm­
ily in your merchan­
dise Eastern Semolina 
Mills. Inc •• can supply 
you. 

The reason is thai we 

have the last word in 
modem scientilic mill· 
ing equipment and 
purchase only the 
highest !Jl'ade 01 pre­
mium durum wheat. 

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

Ex~cutive Onice, 220 West 42nd Street New York. New York 
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Quantitiv;; Methods for Evaluating 
the Quality of Macaroni Products 

(Con,imuJ t,.om PtJ{J' 12) 
III show an increase in breaking 
strength from semolina or farina to 
flour. The increase in protein con· 
tent is undoubtedly a contributing 
(actor to the trends observed but 
the large increase in breaking 

with " ~t>erimenlnlly processeJ mate­
rial ranj:e (rom 140 units to 2(X) 
units, whereas commercially proc­
essed samples of similar diameter 
and wall thickness yield results in 
the order of 2JS to 280 units. These 
differences sUCJ:cst that faci,:,rs in-

TABLE til 
Bl£AKING SnENCTU 0,. MACAKONI PaonuCED no .. DUIU" AND 

HAllJ RtlI SI'llNC WlitAT I'aoouers 

nasic: material 

DUflim lemolina 
Durum fl our ,5{1~ patent 
Durum flour 60% patent 
Durum flour i'O~ patent 
EquII parts of Icmolina and tJIl% durum flour 
Hard rcd sprillg farina 
Hlrd red .pring flour 50% palmi 

I'rotein Macaroni 
contnll breaking 

(13.5% ~f .n . ) strmgth 

~ Units 
12,9 1M 
IJ.J 182 
132 177 
U.8 180 

166 
1i.9 159 
142 186 
14.1 119 Hard red .pring flour 60% patmt 

Hard red Ipring flour 70% patml ______________ ~ .. ~A ______ ~IM 

strength of macaroni processed from 
SO% patent durum flour, as com­
pared with the semolina which is 
only 0.4% lower in protein content, 
indicates that granulation is an im­
portant (actor. 

The breaking strengths observed 

What User Says' 

\'ol\'ed in processinf{. such as pres­
sure, etc., have nn important influ- . 
ence upon the results and, unless 
the technique is ca refully controlled, 
may easily mask differences · due to 
composition. 

(CIlIIliNurJ in I"Iy) 

CUT COSTS 
3 WAYS WITH A 
!BEUEB'S IA1L IEABlNG 

TORNADO 
umUSTBW. VACUUM 

CIZAIfEB 

BREUER ELECTRIC MFG. COMPANY 
5071 N, BCl".nawood Jbenu., ChIcago, lIlli:aola 

sa~s: 

One-Way Business 
To many men business is a one· 

way street, Drown accepts the pa­
tronage of Smith and pats himseH 
on the back (or being able, by clever 
advertising or superior merchandising 
methods, to gel that patron.1ge. 

Dut Drown may never go near 
Smith's place of business or send any 
business there. Instead, all his patron­
age in Smith's line may go to Greene 
who is more of a person::.1 friend. 

If Drown thinks Smith is going to 
keep on giving him un reciprocated 
patronage, just because he gets good 
mcrchandise and good service, Drown 
is doomed to disappointmcn1. 

If Drowp thinks Smith never no­
tices he is getting no reciprocal pa­
tronage from Drown, he is underrat­
ing Smith's intelligence. 

The wonn is going to tum. Smith 
is finally going to look over his pa­
trons and pick out a competitor of 
Drown and tum to him, willing to 
pay a little more, \Villin~ 10 get a 
little less satisfactory serVice, because 
he gets something in retum. 

Many business mcn give reciprocity 
a high position in their relations with 
others. I know a grcat ndvcrtising 
agency which sees to it that its pcr­
sorinel, from president to copy wflter. 
give preference to products whuse 
makers' accounts arc h.mdled b:1 that 
agenc),. 

And why not? TIle Get-There­
Quick automobilc may appeal to me 
more strongly than any other car. 
And yet, if the Not-So-Quick people 
are patronizing my busint:ss and help­
ing me to get the monc)' to pay for a 
car, I'm going 10 buy the Not-So­
Quick car. 

More than that, if I am getting 
valued patronage from one business 
man, I may go so far as to buy some­
thing from him that I do not need, 
just to keep his .good will and his 
business. I can afford to do that bet­
ter than I can afford to lose his pa­
tronage. 

This matter o( reciprocal trade­
with or without 3l1reclllcnt-is ",ortll 
keeping in mind lit nil lines of big 
or lillIe business. 

Foulds' Advertising 
'Grocery Stores Products . Co. o( 

New York has named Charles W. 
Hoyt Co., Inc., to direct the advertis­
ing of Foulds and Golden Age maca­
roni, spaghet

4

ti and egg noodles. 
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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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Report 01 Director 
01 Research 

(C",rll'tlutd from [lagt 8) 
it noodle containing 4 per cent of 
Cin; solds and having a color of 720 
umts. It will, therefore, be secn 
that reducing the egg solids on the 
iheory th:lt the color wilt be reduced 
doc!'! not solve the JlfolJ1cm. It is my 
upinion that the problem can only 
he solved by a more strict enforce­
ment of the Inw. This we will have 
as the Federal authorities. under the 
new law, have authority not nolr to 
seize shipments, but also to go Into 
plants and watch the process of 
manufacture, inspect books, receipts 
of raw materials and their disposi­
tion and even subpcrna manufactur­
ers to determine what disposition 
they ha\'c made of their raw mate­
rials. We would also still have the 
difficultr of not being able to deter­
mine Within 0.5 )ler cent of the true 
amount of eggs contained in the 
product. This problem would still 
be with us. 

Il is snJe to say that not more 
. than 5 per cent of the production 
of egg noodles is below standard. 
Therefore, it docs nut seem to me 
that 95 per cent of the produdion 
should be penalized because !, ller 
cent violate the Law when it is easier 
to get 'at 'the Siler cent. It is also 
my experience that the reduction o£ 
egg solids' which will cheapen the 
noodles will result in worse contlle­
titian and more chiseling. Manufac­
turers have 31ways made more 
money when Oour and semolina 
were high than when they were low 
and, therefore, reducing the cost of 
production will make conditions 
worse antI not better, 

\Ve will all have an opportunity 
to discuss the merits of this ques­
tion at the convention in New York 
on June 2(1 and 27. 11lis is a prob­
lem of great importance to the ma­
caroni industry and, like all others, 
it will be snlved in the interest of 
the majority, It must be rememtJer­
ed, however, that we have reached 
our present condition after many 

years · of gradual development and 
much elTort and our gains should 
not he discardet.! without a thor­
ough consideration, discussion and 
lli11ancing of the clements in\'oh'ed, 

New Spaghetti . 
Canning Plant 

Recognizing the tendency of mod­
em women to give preference to pre­
pant.! foods ready to serve with the 
least possible trouble and time, lood 
manufacturers are catering more and 
more to this trend. An old firm with 
this objective ill mind is erc..'Ctillg a 
new modem (ood processing plant at 
Watertown, Mass" where sp.1cheUi 

dishes of various kinds will be a 
specialty. 

Naples Food Products, operated by 
Gennaro Capaldi & Sons are now su· 
IlCrvising the erettion o( one o( the 
most modem buildings for this pur· 
pose according to Gennaro Capaldi, 

r.resident oC the firm. "Our new 
lUilding will be air-conditioned and 
will have one of the most modern 
food kitchens ever erected in our sec­
lion of the country. It will be equip. 
1>ctI with the latest equipment for 
processing and canning 'our famous 
brands of real Italian St),le Sphaghet­
ti, SI13ghetli with Meat llalls, Ravi­
oli, Spaghdti Sauce, and other kin-

YOU ARE INVITED 

clred foods. It will meet every speci· 
fication required to receive the hene, 
fits of the Federal food inspection 
allproval, permitting the sale of our 
products in all foreign countries and 
an all States." 

An exterior view o( the plaut is 
shown herewith. It is eXllCcted to be 
in full production early t lis summer. 

Mucaroni Pioneer Dies 
Alexander Sanguigni, a pioneer 

macaroni manufacturer in the Pitts­
hllr~h area, 'died on April 27, 1939, 
:lJ,,'Cd 59 years, When only nine years 
of ai-:e he moved to Pittsburgh with 
his rather who founded thc first 

Italian hread bakery and macaroni 
factory in that city. At the turn of 
the century he was a champion hi­
C)'cle rider for the Century Cycle 
Club of Pittsburgh, 

He did not remain in the macaroni 
manufacturing business long. At the 
time of his death he was the head 
executive of the A, Sanguigni Sons 
trucking company and excavating 
finn , During his lifetime he had a 
hand in :he construction of some o( 
the largest buildings and other proj­
ects in his home city. 

He is sUr\'ived by his widow, five 
daughters, two sons, two sisters and 
a brother. 

U you Gle comln" to our CUr 10 oll.cut the COa. ... tlOD lh1I mo.1It you Gl. IDrit.d to 
.la!1 the bome 01 lNSUPEIlAILE MACADOm DIES. 

W. h.U ... · you will BAd U iupectiOD 01 our pJul' •• r, lDt.r .. tlD"., 

F. MALO & ~ROS., INC. 

178·180 Grand Streot Hew York, Hew York 

If JUaker. oj Macaroni Ole. Since 190.J-JPllh "'ana,ement c.,nUnuou.ly Retained In S(une Family" 
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t:l.nmJlUWl. 
THAT IN ADDITION TO 

QUALITY 

'Wooden Shooks 
WE NOW OFFER A COMPLETE 

LINE OF 

t:orrugated t:artous 

Our Large Capacity A •• ures 
You Dependable Service 

* 
J. (;. NI(;HOLS 
Trihooe Tower 

gEL $m.aAL 
TO BE THRIFTY 

A1thoulh Ih. 1 1 ~l nl II old II 11111 
.pplln 1000'r. 

Dr Inlnl IO,2S ~~ whn punhulnll 
r,0ur nllophinl In rolll .nd fUldnl 

~~oTF~~~UICEL.L~~II~Wt 'slrnt4~ 
INO AND STACKING M,\CIIIN £. 
,OU I.t Indud TIIRIJ1TY, An,. II .. 
,hul 110m 2" 10 24" wid. b, ' " 10 
11" Ion, un be hinlll.cL 

M .. hlnt IlIlom.llnll, lu,h Ih. IhUII 

T~b:~'r. ~lr.d ct;~. ';::~<bi~:" 'II~:!~~I'~ 
~:~lror~IO~'q~~:::r°ft:.,:'~~~::1 oro o:r~ 
l' b, 4', o,>ellin Irvm I:>lluri( Llahl 
lo.hl Ind II po,lIbl., 

W.III 1o. compill. In/o.mulo" on Ihll "onomlnl m •• hI"c .ltd It. how 
mu.h ,ou. publlnl COlt un be ,dune!. 

II 
PETE R SMA CHI N E R Y. CO. 
4700 RavenjljOO~ Ave. Chicago. III. 

John 1. Cavagnaro 
Engineers 

and Machinists 

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

Specialty of 

Macaroni Machinery 
Since 1881 

Presses 
Kneaders 

Mixers 
Culters 

IIrnkes 
Mould CleMers 

Moulds 

All SI:.s Up To Larl/cst In Use 

N. Y. Office and Shop 
255-57 c.oter St. 

N .... York ClQ' 
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Deciding the Order of Purchase 
of Nt~W Equipment 

It is an extremely (ortunate, and 
rerhaps vcry unusual macaroni man­
uiacturer who can make a survey of 
his present equipment today, and 
write out orders (or n~ and im­
proved equipment to take its place 
tomorrow. In most cases n complete 
and accurate list of the needs to 
brin~ the equipment entirely up to 
date would cost more than CQuid be 
taken out of current income or re­
serve . funds without risking a too 
drastic depiction of operating Call­
ital. 

Because the task at first glance 
looks hopeless, or at teast quite dir­
ficult, the macaroni manufacturer 
may continually postpone action. 
But, of course, that is no cure at all. 
It only leads into further troubles 
and takes him farther and f;uther 
away from a satisfactory solution of 
the problem. 

H tile mntter cannot be handled 
al1 at once, obviously a start must 
be made somewhere. (At this point 
it is well to note that the macaroni 
manufacturer who keeps a con!Otant 
efe on the efficiency and newness of 
hiS equipment wiU seldom find him­
self in a position where he cannot 
take care of any situation of this 
type without undue financial strain.) 
But the exact starting point brings 
a host of questions, requiring con­
siderable thought if the available 
cash is to be spread out to do the 
most good. 

Above all things, the macaroni 
manufacturer must guard against 
personal opinions of his workers 
entering into the decision. Natural­
ly, e"ery departr>'!'"t head feels he 
should be gwen first consideration, 
and every workman hopes he wnt 
he gi,'en some new equipment for 
his uwn use. However, the purpose 
of new equipment is not l)rimarily 
to please the foreman or the work­
ers; on the other hand, if the maca­
roni manufacturer is not careful he 
may disco\'er personal desires have 
played too large a part in the pur­
chases. 

Nor should he yield to his own de­
sire to have an attractive plant un­
Jess it is also an efficient and profit­
able one. Just how far some manu­
facturers are justified on equipment 
purchases made at least partly to 
create public interest, is most de­
cidedl{, open to differences of opin­
ion. n some instances, they may 
have hIld varying degrees of adver-

tising value. In the macaroni indus­
try it is doubtrul if this factor en­
ters i n t a the picture seriously 
enough to inAuence equipment huy­
ing, provided a strictly businesslike 
viewpoint is maintained. 

What, then, should form the basis 
of intellhirent buying of new .equip­
ment? In general, any change that 
will aid in turning out an improved 
or more attractive product, reduce 
overhead or labor costs, cut down 
accident risks, make the work eas­
ier (even if not faster), or simplify 
operations is worth giving prompt 
attention •. Furthermore, whichever 
changes lIeem to offer the greatest 
advantages along these lines are 
the ones to tend to immediately. 

Any macaroni manufacturer will 
readily a~ee on the wisdom of the 
new equipment that impro"es his 
product or trims the costs. It may 
be just as urgent to look up details 
to eliminate accident risks and the 
resu1tin~ lost time. "gain, while 
more difficult to trace down to a dol­
lars and cents answer, new equipment 
makin~ working conditions better 
or easier do pay big returns in in­
creased worker efficiency nnd good 
will. Equipment to simpli£y oper­
atiom, means that new. worker~ can 
be trained with far less effort when 
the old employee on a machine re­
tires or qUlu or is promoted. The 
inevitable losses while the new 
worker is learning his job may be 
cut to a fraction of the former 
amounts by the installation of marc 
modern equipment. 

There is no connection between 
purchases made to ease the work o( 
the employees, and those made just 
to satisfy the sense of pride of the 
department head or foreman. Any­
thm~ actually contributing to the 
welfare of the workers is a good 
investment, and will do its part to 
cut costs Jater, if it does not do so 
at once. 

The advantages or combinations 
of advantages promised by each new 

r.iece or equipment will vary wide· 
y. Sound business sense ca11s for 

a careful study of the propositions, 
followed by a decision to purchase 
first the things that will directly 
affect plant efficiency and costs. How 
far the buying can go at the pres; 
ent time must be determined large­
ly by the available funds. After 
that, additional plans and tde;&s. 
worked out · for further progrc;ss, 

should be filed away for quick rei 
erence when more money can be 
used for this purpose. 

As hinted in an earlier paragraph, 
the new equipment problem gtls 
out of control only when neglected 
for a period of time. Once he has 
his plant completdy up to date, 
the macaroni manufacturer can eas­
ily keep it that way with a surpris­
ingly small outlay of timc, effort, 
and cash-provided he gives it reg­
ular attentIOn. Wahing until much 
of the equipment becomes antiquat­
ed, or actual breakdowns make ac­
tion imperative, is the cause of ma­
jor difficulties. 

. The time to consider bringing 
equipment up to date is right now, 
before serious troubles force the is· 
sue. The place to start is with the 
old equipment where a change would 
brinJ:' steady and profitable results. 
\Vhere this will be is no question 
to decide on snap judgment but a 
few hours spent in study of the en­
tire equipment layout in the plant 
will usua11y show plainly where the 
inoney to be put to this use would 
reward the macaroni manufacturer 
to thl: fullest possible extent. 

Blow and Clean 
Higher efficiency and improved de­

sign now available in Tornado Port­
able Electric Blowers and Cleaners 
for almost aU cleaning requirements 
in macaroni and noodle manufactur-
ing plants. ' 

The Breuer Electric Mfg. Co., 
5100 N. Ra,venswood Avenue, Chi-

cago, announces changes in their 
line of Portable Electric Blowers. 
. Waterlift on the 1 H. P. Model 
has been raised from 46~" to 52-

. with proportionate increase qn three 
smaller models. ....' 

i Blowers have also been equipped 
with new double grease seal ball 
bearing-no oiling. 

T 'o a I~s have bem redesigned­
double-curved extension handle ror 
floor cleaning hal been added to in­
crease ~Ieaning efficiency and speed 

! when used as a suction cleaner'. . ... ~ ... . ;-
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Macaroni· Noodles 
Trade Mark Bureau 
A renew of Maearorll·Noodle Trade 
Mark' real.tend or palled for uri, 

rell.tratlon 
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Patents and Trade Marks 
A monthly review of patents 

granted on macaroni machinery, of 
applications for and registrations of 
macaroni trade marks applying to 
macaroni 11roducts. In may 1939 the 
following were reported by the U. 
S. Patent Office: 

Patents granted-none. 

TRADE MARK REGISTRA­
TIONS RENEWED 

"Puritan" 
The trade mark registered by Ra­

varino & Freschi Importing & 
Manufacturing Co., Samt Louis 
Missouri, was granted renewal priv~ 
ileges to Ravarino & Fresch i, Inc., 
St. Louis, Missouri, effective May 
16, 1939, ror usc on certain named 
alimentary paste products. 

TRADE MARKS APPLIED FOR 

Two applications for registration . 
of macaroni trade marks were made 
in May, 1939, and published in the 
Pottn' Offirt Gort'llt to permit ob· 
jl'Ctions thereto within 30 day's of 
publication. . 

Our PamUy 

The private brand trade mark of 
Nash-Finch Company, Mi"nneapolis, 
Minn., for use on noodles, spaghetti, 
\'ermicelli, .macaroni and other s-ro­
l"eries. Application was filed Jan­
uary 16. 1939. and puL1ished May 2, 
1939. Owner c1llims use since 1932. 

The trade name is in very heavy 
type. 

Super-ette 

The private brand trade mark of 
The Graml Union CompalW, New 
York, N. Y., for use un macaroni, 
spaghetti and uther groceries. Ap­
plication was filed Octoher 7, 1938, 
and published May 9, 1939. Owner 
claims use since June 6, 1938. The 
trade mark is in large black letter· 
ing. 

Obey traffic laws. Cooperate with 
traffic officers. Traffic regulations 
ohen seem burdensome, but remem­
her, their main purpose is 10 sa\'e 
lives and prevent injuries. 

It is so cas)' to criticize the traffic 
offic..er and Ir)" to make fun of him. 
It is so easy to criticize the law en­
forcement agencies as well as the 
civic hodies which created the ordi· 
nances that regulate our driving. All 
these restrictions were put into law, 
hecause we, as automobile drivers, 
could not re~ulate ourselves. We via· 
lated all princillies of detency and 
courtesy: Iherdore, it he.:ame neces­
sary for the states, the countics, the 
cities, and the villages to pass laws 
and force us 10 observe certain regu­
lation:!. 

Now that we have these require. 
ments let us obey them and therehy 
prevent accidents. Safe driving today 
demands obedience and coopcration. 

It's Smart to Drive Carefully. 

• 
Safety Hints and 
Safety Facts 

The 28th Nalional Safety Congress 
and Exposition under the aU5pices of 
the NatIOnal Safety COllncil, Inc .• will 
be hel" in Atlantic Cit)' . N. J ., Octo· 
ber 16 to 20, 1939, inclusive accord ­
ing to an advanced announcement. A 
few operators of macaroni-noodle 
manufacturing plants hold member­
ships in this organization and more 
should heed its consislent admoni­
tions for greater safely measu res to 
save· lives and limhs. 

Here are some interesting and use-

ful hints on sa fety contained in a re­
cent .isslle of the Council's safety 
hullet," : 

Drive like hell and )'ou'l\ get there. 
Speed doesn't Imy but speeders do. 
Save worry-less hurry, 
Drive like a nut :tllli SOineone may 

crack )'ou. 
A careful and courtesv drive is the 

hest safety dL'\'ice knO\\:n. 
Limit your spec..-d-don'l speed your 

limit. 
Safe driving has no substitutes. 
Don't rush-it's hetter to kill time 

than people . 
A poor guard all your brake. 

kneader. press or other mechanical 
devices in macaroni-uoodle plants is 
wurse than none at all. It instills a 
false sense of confllience and securi· 
ty. 

A minur iniury indicates a cause to 
he correch.'il before it is major. 

Drive carefully-arrive safe. Drive 
wrong-sll long. 

Let's all be u',wk-lt'Ss drivers. 
Wiltch the si~ns-save the sighs. 
Brakes alltl brains sa ve many pains. 

National Cereal 
Product. Laboratorle. 

1ea.ICUDlD R. Jacobi, Db.ctor 

Consulting and analytical 
chemist, specializing in all 
matters Involving the exam­
ination, production and la­
beling 01 Macaroni and 
Noodle Products. 

Llborltolp-Na. so Ptallt St., D,ooll!,n. N. Y. 

Olli(~':t~. ~o~:·~~.C::~f\f.~I.C:O~~hl~la~: 
D. c . 

Broolll,. 'Phall rt 

CU"'Mrllad • • un 
TRII1Itlc J.t,u 

W .. hln.~~,!l' C. 
RHpubUc S051 
AO.ml IOU 

"CHEESE" 
Tho manufacture and dl.trlbullon oj 
Italian Iypo of cheelo II our bu!)inoaa. 
GRATED CHEESE II our specially. 

Are you using, or planning to use. 
groted cheese In one way or anothor 
in your productl? II you are. you owe 
II 10 youraell 10 wrllo 10 our head· 
quartera. We may have Inlormation 
which would intoreat you. 

Quality and price will meel ·/our reo 
qulrements. 

STELLA CHEESE CO. 

851 W .. t Rand.olph St. Chlco(Jo. DL 

- Macaroni Boxes 0/ wood Our Specialty 
KANSAS ~ITY SnOOK ". MANUFACTURING (;0. 

Wilson. Arkansas 
Solo Agent-A. n. ShearoD, Marked Tree. ArkaDsas 
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way almost to the railroad, anti II 
eighty. five reet in width, A railroad BUSINESS CARDS 
siding is to be constructed to radli- ~'=:;,~~:;~~;~==~;;~~ 
latc the handling of supplies and II ~ 
finished pruducts. 

V. LaHasa & Sons, Inc .• is one of 
the well known macaroni nmnu(ac­
turing finns in the East. Ultimately 
it will employ ISO workers in its 
new plant. 

---
Viviano's to Italy 

Joseph Vivi:l"no, president of the 
Kentucky Macaroni Company, Louis­
ville, Ky., will be absent from the 
macaroni convention this year for the 
first time in a decade. The reason: 

NATIONAL CA'RTON CO, 
JOLieT ILLINOIS 

He, his wife and youn~cst daughter, 
Rose Helen, left the middll! of May 

IPECIAL NOTICE (or a IOUf of haly and other Euro-
COUWUNICATIONS-The FAilor .alidl. \ t ' 

MERCANTILE COw:crIONS 
OFPICIAL 
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Contemplate Biggest 
Factory 

No. 2 

The Transcript of Danielson. 
Conn., in its issue of May 25, 1939. 
reports with considerable pride the 
plans for a macaroni factory to hI! 
built near that cit)', a plant that will 
be the "largest in the world." The 
announcement sa)'s that "the contract 
for the construction of the V. laRosa 
& Sons, Inc., m:lcaroni factory on the 
Wauregan Hoad was let Saturdaj' to 
Fusca Armatruda of New Haven. the 
hid being reportc....t to have been $240,-
000. Engineers have already arrived 
here and have dcsil,rnatt:d the location 
of the building on the tract. Prelim­
inary exca\'ations may be started this 
week, and it is ullilerstocxl that build­
ing operations will be carried on as 
rapidly as possible." 

Buy 20 Acre. 
With an additional Jlurchase ad­

joining- the piece previously COII­
tracted for. the macaroni firm IIOW 

owns approximately twenty acre!i of 
land lying between the Wauregan 
Road and . the Norwich-\V'orcester 
division of the New York, New 
Haven a'ot! Hartford Itailroad,about 
one mile south of Danielson. 

The planned !ilructurc is to be of 
brick alld steel, two stories in 
height. 1t will be 400 feet long, ex­
tending from a point near the high-

Cheese Factory 
in Plymouth 

Tyler BuUt'· ~,_ 
LOUISVILLE KENTUCKY 

PI'/mouth, Wisconsin, renowned 
cenler . of the cheese industry of 
Arrerica, now has a modem factory 
tha I will specialize in the production 
of Italian-type cheese, according to an 
announcement made last month by 
th! Chamber of Commerce of that 
d Iy. The new firm operates under 
Ih ~ name of the S & R Cheese Com­
pan;' . taking its name from the ini­
ti;,:; 0, the two chief executives of 
the com.)any. 

ClJlSSD'IEIl AllVEBt18EMEIIT 

Paul ~'utori, former salesmal1a~er 
of the Std.la Cheese Company of ali­
cago. will t.~ in charge of sales and 

Louis Rossini whose previous exper­
ience was with the same Chicago firm 
will be in ·chargc of production. While 
the)' will produce most of the popular 
cheese, domestic and otherWise. the 
rlew firm will specialize in the Italian 
styles betause the executives feel that 
there is a bright future and wonder­
ful possibilities for tholle types. 

Soumwest Is Only Declining Section in 
May Flour Output 

Flour ~rOlluciion durillg May, 19J9. as reported to Til, Nor'hu'tsltrn AfJI,,. by mills 
rerrrcsenlmK .bout 60% 01 the nallon', flour industry, lolaled 5.559,8J5 bbls" compared 
10 5 .... 12.5.J8 bbls. the pre vious ntollth and 5.015,792 tlte ume month last year.' It II the 
heaviest )lrOdUClion for May lor the four years since May, 19.16. 

Contral tinl{ with the !iouthwClt'5 decline of 6J,6OO bbl,. Wal the 61,()oo'bbl. produclioll 
inCfea.se by Pacific Coa It mills. The Southwesl wal the only milling section reporting 
a drop. A 29.000-bbl. .nerta'e was experienced by Norlhwest nlillio while· the ca.stern 
division of the Central West produced 30,800 bbls, more than the preViOl15 month. 

!'olay protluclion incr:iued JJ,500 bbls. in the western division of the Central Wnl and 
6,2S0 bbls. in the SOlllneasl. Buffalo mill' reponed a 2O.4JO.bbl. increale. Following is 
.:a delailcd table of the monlh', flour protluction: . 

TOTAL MONtHLy FLOUR PRODUcnON 

Oulput reported to Tltt Norfhll'u'fflt loti"", in barrels. by mill~ rerrresenling 60% 
01 the total flour production 01 the Uniled Stales. 

Northwest ..... ................... . 
Southwesl ...•... , ..... ..•.. , ...• • . 
I'!uffalo ......•.................••.. 
Cenlral Weit-EaMcm Division .... 

Western Division . ••. • " .•.•.•. 
Southeast ..• .•......•. .••...• .•. ••• 
Pacific Co.:ast ." \ . ..... , . ...... , •.• .• 

Toials 

Previoul ' '----:'-!\fa) 
May,1939 month 19J8 19J7 
1,172,462 1.143,529 1.121.914 1,0Jl,939 
1,002,678 1,966,226 1,89vn 1,970,818 

S47.J9Z ,'126.9M 767,JM 806..178 
473.975 443,169 ' 286,614 276,783 
2M,076 230.591 266,910 246.527 
141,287 135,(}.14 290,021 J01,7J7 
757,965 697,025. 388,197 430,835 --- --- '---

5.s59,8J5 S,+l2.~ 5.015,792 

. 
'936 

1,267,010 
1,793,149 

858,749 
280,47J 
269..179 
22-1,365 

, J85,u1 

5,078,369 
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"Quality Insuranee~~ Is the Best Poliey 
Don!!t TaJi.e ~hanees-You Can Del.end On 

A I A No. 1 SEMOLINA 
FANCY DURUM PATENT FLOUR 

CAPITAL DURUM GRANULAR 
STANDARD DURUM FLOUR 

A Quality Product for Your Every Requirement 

~llPITllL FLOUR MILLS 
IN~. 

oma:s 
CORN EXCHANGE BLDG, 

MINNEAPOIJS. MINN. 
MIIJ.S 

ST. PAUL. MINN, 

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

Renowned Manufacturer. 
OF 

MACARONI-NOODLE DRYERS 

ONLY! 
r.;.;'h~e_O;;;;.;.;n;;:IY;....;;F1..;i~Tm;.;.;...;;;S.:;;p.;;;ec;;;i;,;;;a;,;;;li;;;;z.;,;in.;.:;g:....;l;.;n_A;;.;.;.lr;,;;·m;.;.e;;;n.;,;t;,;;;a;.;.:Ty,--=P;..a:;s;;t;,;;;e..;D;:;..:.:Ty~e;;T.;;s 

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



OUR PURPOSE. OUR OWN PAGE OUlt Mano. 

EDUCATE 
FI,,, ... 

ELEVATE National Macaroni Manufacturers INDUSTRY 

_.- AssociatIon . 
ORGANIZE Local and Sectional Macaron,i CluDs 

TA'n'" 

HARMONIZE MANUFACTURER 

OFFICERS AND DIRECTORS 1137;1131 
P. R. WlNE-DRENER, CUlrmaa of tJa. Boar4 ...... A. C. X..- • So" W_fOId Co .. "'It..sd~l .. Pa. 

LESTER So DAME. EsK1llin P ...... d.tt" ................ .. ........ Ntw YOlk. N. Y. 
JOSEPII 'RESCHI. Vkii Proul4cal ...... .... ~1UId 01' W:~ c... Sc. tom.. ... . 
M. l. DONNA. Scc.-etarr·Tn...,.,cr ........ . ........................... D, .. d.oo4, In. 
D. a. JACOBS, Director ,I R_rdl .... . ........ : .............. . . BI'OIIkl" H. Y. ,. 

A. Inia, GruI, Qkap. Ill ' 
Frou A. GIII,Uone, Suttl., WaaII. 
Jerome 1 • • b l.r, HI. York. N. Y. 
)lratlk ~. W.luba.,.. CAn.. 
~WlI. ROIIUlIlIo Jr., 1.011.1 lalnd ClI,. N. Y. 

Convention Time 
"The most natural, the mo .t direct and beneficial way to achic\'c understanding and 

cooperation is to cet together and conler •.. with equal opportunity lor all interests to eJ(' 
l)fess their \'iews and to comment ,lreely on the \' jews 01 others." 

That's the thinking that prompted the program committee in planning the agenda . lor. the Thirty·Shc.th 
Annual Con\'ention 01 the Macaroni Industry of America being held this month in New York City. 

In that spirit e\'ery progressive manulacturer and allied is in\'ited to attend and partake, The problems 
thrown open lor Ilublic 'discussion-aU the suggestions and recommendations are of vital interest to those 
truly concerned in the luture welfare of the trade, 

The protection of the producer under the \'arious rood laws and business regulations a~d in competition 
with other loods: the education or the consumer to make him more lriendly and receptive' to our offerings j 
the saleguarding or our products through the \'arious distributin channels to insure their . arrival, lresh and 
wholesome, in the hands or housewh'cs and chefs-what grander motives could any lood producer have than 
these I That's why your prrsence is needed. ' 

First-Plan definitely to attend thi s year's conrerence: 

Second-Immediately ()n arrh.nl ; register with the Secretary and IlaY the usual registration lee, tbu'! becom· 
ing a part and parcel or this lriendly geHogether. 

Third-Attend all sessions promptly and regularly, and take your part in all discussions that directly concern 

your business. 

Fourth-Attend all the affairs planllctl by the Committee . . BE ONE OF THE nOYs. 

Fifth-Arrange to \'isit the \Vorld's Fair either on Sunday, June 25, Monday evening, June 26, or on the spe­
cial day set aside lor our industry-Macaroni.Noodle Manufacturers Day, \Vednesday, June 28, 1939 . . 

These suggestions nrc made for your own good and lor the smooth running 01 the program scheduled for the 
two days of meeting-a progressive agenda 01 good things for thofe who wish to take rulles~ advantage 01 
them-and ultimately for the general weHare or the whole Industry. ' 

See you at the com'ention, June 26 and 27. Let'~ meet at the Fair, June ~. 
M. J. DONNA. 

-. 

"DURArJIBER" 

AN 

.antlJJ.W1.C.Il.d.. 

ADDITIONAL SERVICE 

We are happy to announce the addition to our plant of (j 400·bbl. 
unit for the manufacture of Durum Fancy Patent and Standard 
Durum Flour. This will enable us to supply our customers with 
mixed cars of Patent and Flour with Semolina. 

DURAMBER EXTRA FANCY NO. I SEMOLINA continues to main· 
tain its outstanding place among users demanding the finest 
quality Semolina, for the manufacture of the best macaroni 
products, and it's made from the very choicest selection of amber 
durum wheat. 

BE SURE to visit our rooms at the Pan.. Central Hotel during the 
Thirty.Sixth Annual Convention of the Macaroni Asscciation. 

AMBER MILLiNG COMPANY 

J. P. DIEFElfIACH 
Pnald'DI 

Exclusive Millers 0/ Durum Wheal Products 

MIJ.IJNEAPOLIS Eo I. THOMAS 
V. Pr ... aDei Gu'J M'Jf. 
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WHAT MAKES 
A REPEAT CUSTOMER? 

One imp.orta~t FLAVOR' 
thing IS: II 

IN a basic food such as macaroni, this quality is 

most apparent. That's why wise egg noodle and 

macaroni manufacturers ... men who are proud 

of the reputation of their line ... use Pillsbury's 

Semolina and Durum Patents all the way through. 

They know these products will insure a fine, whole­

some flavor - a flavor that means repeat sales I 

• 
A Complete Line of 
QUALITY Products 

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

I , 


