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' On_']un'e 26 and 27, 1939, the interested
leaders of the Macaroni Industry of Amer-
ica,will gather in New York City for an
impartial and collective study of the trade’s
‘current problems. '

From this- friendly conference and open
forum should come helpful suggestions and
codperative action of general benefit to the
entire trade and especially beneficial to
those who take a personal part in the
deliberations.
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B oot Cantons

Macaroni and egg noodle manulac-
. in ever

are swilching

to Rossolti cartons. The packages ol
only a few of the many concerns we serve are
shown above.

ROSSOTTI LITHOGRAPHING CO0., INC.

Main Office and Plant % North Bergen, New Jersey
BRANCH OFFICES IN ALL PRINCIPAL CITIES

PACKAGING HEADQUARTERS FOR THE FQOD TRADEX

turers Irom coas!l to coast .
increasing numbers . .

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 thal will remain useful until the
enlire contents are consumed. Greater protection of
contents reduces breakage and returned goods
loszes 0 @ minimum, Ease o packing, and sealing
will. wutomatic machinery. cuts produclion costs.
Readily stacked. grocers give them prelerred dis-
play positions.

e See these successful packages al our Convention
headquarlters, Park Ceniral Hotel, New York, June
26 and 27: or wrile lor samples, ideas, sketches,
\rade mark searches and cost eslimates.
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Pf&gram :
36th Annual Convention

o
atlonal Macarom Manufacturers Assoclat]on
The Pl.rk Cenh'nl, New York City
June 26 and 27, 1939
YAkl N Convention Theme
"PROGRESB THROUGH UNDERSTANDING AND COOPERATION"
s'unmw J‘UNE 25, 1939 AN TUESDAY, JUNE 27, 1939
Meeting' of Board of Directors, Y
(I French Koom) Morning Session
: MONDAY JUNE 26, 1938 g (In Tower Room)
/" Morning Session 9 30 AM. Call to Order. Chairman Winebrener
: (In Tower Room) = . presiding.
100 AM. ch'lstratlon % aual fee). i = The New.Food Law. President Dame,
m.AM. Convenhonl 'ormal Opening. Chairman . Leader of Discussion,
¢ P. R. Winebrener presiding. * Standards, labeling and other provisions
Welcome and Responses, : ' discussed by members from the floor,
1 'Regortl—- i Reports of Committees—
i Credential Committee. ! uditing.
Program: Committee, Resolutions. o
‘Appointment of Commlttees. Weevils and Spoilage.
_Officers’ Reports— : Special.
PR Wmebrener. Board Chairman. Constitution and By-Laws.
.Lester S, Dame, President, t /Future Activities.
M l{ Donna, Secretary-Treasurer. Annual Election.
Jacobs, Director of Research. /Announcements.
A““““““‘“'"“- 12:30 P.M./ Noon Recess.

" Noon Recess 3
7 ; 7 12:30 P.M. ' Directors' Luncheon,
30:P.M. qrggztsLot;nﬂli{orhhononng’ Dast: Eresl /' Organization Meeting of New Board.

Afte-  Session : el Afternoon Session
2(Im”" Room (In Tower Room)

Ch ineb ‘
AlmancWinchrence 2:00 P.M. .Call to Order. Chairman Winebrener

presiding.
Enfo:rcement of Trade Practice Rules, Association's Future Activities
! . 'President Lester. S. Dame. Dlscu_ssmn of Report of Committee and
Tue MACAIONI Journar, Editor M. J. Action thereon,
7/ Don New Pusiness,
\ The Smmticnl Division, President Les- (Question and Answer Period.)
'l ter S. Dame, 5:00 P.M, isirectors’ Meeting. . In French Room.
- The National Macaroni Institute, Direc- i Final Adjournment,
. tor M. ], Donna. _ Everd
- Address, "Macaroni in a Bu.lanced Diet” + . ' vening
Ida Bailey: Allen, America’s leading : (In Cocoanut Grove)
] luth(i)rity ocrllkume “12"0';:}“'  7:30 2M. Annual Dinner-Dance and Entertain-
(-Quut:\)sj::mm;:tw" eriod.) ment, in Cocoanut Grove of the Park
Hearings and Conferences ' Central, "', )
Future Activilles Cornmnuee, Robert B. 'WEDNESDAY, JUNE 28, 1939 !

h‘limw?j. Chalrma:;. ¥ ila e (In French Room)

GOOd ee, % o

°].‘,'.T;h Fr:.:hni ainﬁgn. mn'-u 3:00 A.M. Directors’ Breakfast. In French Room.
Inntlng Commflle : 9:00 A.M. Meeting of New Board of Directors.

Jemme L Maier, Chairman. 10'00 AM. Visiting New York World's Fair—Spe-

cial program featuring Macaroni-

Noodle Day.

1

The most natural, the most direct and hcneﬁcm!
o way to achieve undcrstnndmg and cooperatiou is to
‘Seaslon. | get together and confer . . . with equal opportunity
nnt‘r Con!ertnces conlinuecl 5. for all interests to express their views and t comment

d Li : on the views of others.

o, A




i

i
3
\ A
b
i.*.i»
N
i
i
i
i

(R
l.

T
i e

UALITY

IS

SUPREME
' x TWOSTAR x *

i
i
A
ey
",
.(ﬂ.‘
i
} d
b »
A
Bt
11
b Lis)

MINNEAPOLIS. MINN

June 15, 1939

MINNEAPOLIS MILLING CO. |

| THE MIACARONI JOURNAL |

p—

Yolume XXI g JUNE 15, 1939

An Information Exchange

All trade conventions have some definite purpose. The
annual convention of 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-
il}F views and opinions on the questions of the day
affecting the present and future welfare of the trade.

Nothing need be said about the need of cobperative
action by macaroni-noodle manufacturers to alleviate de-
pressing conditions, many of them arising from outside
sources, but some of the more acute ones being directly
attributable to unwise action by certain manufacturers
and distributors. .

The macaroni-noodle industry differs little from other
lines of business in this country except that it has preb-
lems and worries that are distinctly its own. There is
little hope of solving the problems or allaying the fears
and worries through legislation or through outside aid
of any kind, The industry must help itself, with the
leaders showing the way through unselfish coiperation

The conference in ‘New York City this month pro-
vides a favorable opportunity for friendly consultations
with competitors and allieds, from which may be ob-
tained the correct answers to the following questions of
general concern, and to others of a more personal na-
ture;

What are the future prospects of the Macaroni-
Noodle Industry as a whole and of the muny indi-
vidual firms under present conditions of production
and distribution?

Has business any new obligations under new laws
governing hours and wages?

Will the provisions of the new Food and Drug
Act be enforced stringently on its ef ctive date,
l!ulu: 25, 1939, or will r-anufacturers je given a

rcat?hing spell to permit ‘hem to adjua themselves
to it

What can manufacturers do, individually, to
bring about badly needed increased per capita con-
sumption of macaroni products mnumi Americans?
How can the industry bring this about by acting col-
lectively?

What is new in the field of modern and more ef-
ficient machinery and more dependable equipment
for macaroni-noodle plants?

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

What are the prospects of the 1939 durum wheat
crop? Will it be sufficient to meet the industry's
annual needs in quantity and quality?

What can be done by the industry lowards the en-
tire elimination of spurious egg noodles from all
markets of this coumry?

Should unscrupulous manufacturers be permitted
to continue fooling the consumers and ruining the
future of our business by producing and selling ex-
tremely low grades and passing them off as average
in quality?

Are semolina buyers covering their future needs
on the next crop and what should be the safe atti-
tude to assume to protect one's interests?

What are the prospects of passing the Lea bill

now before Congress that would extend the effective
date of the new Food and Drugs Act to January 1,
1940 and what stand should the manufacturers take
in the meantime?

Wil' ¢ r government officials “crack down' on
the honest manufacturers who are making sincere
cefforts to obey all laws amd regulations?

Which action will do the most permanent good:
for manufacturers to deal individually with State
and Federal authorities or to :ct codperatively
through an organization such as the National Mac-
aroni Manufacturers Association?

To avoid prosecutions under the new food law,
would it not be better for operators to submit all
their lavels, new and old, and the method of labeling
intended to be used, to the proper officials for ap-
proval or for suggested changes therein, than to pro-
czed blindly into costly litigation?

Are maczroni-noodle standards desirable? Would
the adoptior of standards tend to disclose cecret
formulas?

Should containers be standardized as to size ard
weight? What are the advantages and disadvantag:s
of uniform weights in pa-kages and boxes?

What are the prosperts of the passage of a new
processing tax by this session of Conuress and what
steps should be taken by individual firms to obtain
refunds on processing taxes illegally paid under the
former law? '

Is there any desire in our industry for modifying
some of the provisions of the food law and, if so,
what would be the most promising procedure?

What action has been taken by the Federal Trade
Commission towards the enforcement of the trade
practice rules adopted for the macaroni industry
and what can the industry do to obtain relief thee-
under?

Why should the macaroni-noodle industry have a
national organization?  What set-up would  bhest
serve the trade in its relations to consumers, to gov-
ernment and to allied interests?

No one manufacturer will know the correct answers
to all these questions, as there are no wizards in the
business, but through an exchange of views and experi-
ences, it would not be surprising to have all of them
answered satisfactorily. Those who seek the right an-
swers will want to attend the conference where it is
possible to learn, and those who know most of the an-
swers should be there ready and willing to give their
opinions and their suggestions,

Considered from every angle, the conference of the
Macaroni Industry that opens Monday morning, June
26, 1939 in The Tower Room of The Park Central Ho-
tel, New York City, should be the mecca for every in-
terested manufacturer in the business. No set program
could include all the things which all those who attend
may wish to discuss, so those in charge of the program
have seen to it that it is sufficiently elastic to permit the
introduction of all problems that are more or less of
general concern,

Plan to attend and coiperate—to confer and concur,
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Report of Director of Research for May

On June 25, 1938, the President
of the United States approved the
Food, Drugs and Cosmetics Act,
which, so far as the Macaroni in-
dustry is concerned, becomes effec-
tive on the 25th of this month, just
one day preceding our convention,
Under this new law there are cer-
tain labeling and other requirements
with which the macaroni manufac-
turer must comply,

This law is to be administered by
the Food and Drugs Administration
of the United States Department of
Agriculture, the same organization
that enforces 1. ¢ present Food Law.
We have been able to obtain an
interpretation from the Food Ad-
ministration concerning the declara-
tion of the ingredients from which
macaroni products are made. The
Administration has agreed with us
that for purposes of labeling, semo-
lina, farina and flour are merely
different grades of the same ingre-
dient and, therefore, in the case of
lain macaroni oroducts it will not
be necessary to make any declara-
tion concerning this. However, in
the case of egg noodles it will be
necessary for manufacturers to label
their products as being made from
flour and cggs or flour and yolks as
the case may be,

The opinion seems to prevail that
becanse the Food and Drug Admin-
istratiun has not as yet established
standards for macaroni products
that all the present standards are
abolished and that manuvfacturers
will he able tv make cgg noodles
from any proportion of eggs and
flour provided they make the state-
ment on the label that the prodi ot
is made from eggs and flour. Nowa-
ing could be further from the truth.
Also some manufacturers believe
that this is the time to have the

Government lower the standard for _

egg noodles from 5.5 per cent to 4
ser cent or less. We seem to forget
ww we arrived at these standards
when they were first promulgated
by the United States Department
of Agriculture in about 1912, At
that time the Department of Agri-
culture held a hearing and proposed
that products ]ul:clclr as noodles or
egg noodles should contain not less
than four whole eggs per pound of
flour. The manufacturers were able
to show that although a housewife
used approximately the above pro-
portion of eggs to flour, such a pro-
portion would be uneconomical and
would make it impossible for the
macaroni manufacturer to produce
a satisfactory commercial egg
noodle. The Department compro-

By Benjamin R. Jacobs

mised on two eggs per pound and
this amount was acceptable to the
macaroni manufacturers.

It was estimated that whole eggs,
exclusive of the shells, weigh about
ten to the pound. Therefore, two
whole eggs to the pound of flour
would equal approximately twenty
pounds whole liquid eggs to 100
pounds of flour. Since whole eggs
contain approximately 25 per cent
solids nnJ ‘75 per cent moisture the
percentage of egg solids would be
reduced from 20 per cent to 5 per
cent. ‘Ths is the basis on which the
Government calculated egg solids
as 5 per cent in cgg noodles,

Later it was found that the mois-
ture content of the noodles varied
considerably and that chemists ex-
amining samples in different locali-
ties obtained different results due
to differences in moisture content
of the noodles. It was, therefore,
decided to establish a uniferm basis
which would be a moisture-free
basis. Since noodles contain ap-
proximately 10 per cent moisture
the logical thing to do would be to

Convention Speaker

Courtesy Hen Pinchott, N. Y. City

Mrs. Ida Bailey Allen, America's
Leading Authority on Home Econom-
ics, will address the convention of
the Macaroni-Noodle Manufacturers
at The Park Central, New York City,
Monday afternoon, June 26, 1939

Millions of listeners have heard her
pleasant voice in her popular radio
broadeasts. rier subject will be—
“Macaroni Products in the Balanced
Diet.”

increase the egg solids content re-
quirem=nt by 10 per cent. There-
fore, .. was increased to 5.5 per
cent on a moisture-free basis, which
percentage is identical with § per
cent on a noodle containing 10 per
cent moisture. This is the story Lc-
hind the standards, and as you sece
it is based on the use of two whole
eggs per pound of flour,

Later, about 1915, the Depart-
ment permitted the use of yolks or
whole eggs and it did not change
the percentage, as it would have
been very difficult to enforce.

Before 1915 the use of artificial
color was permitted in macaroni
roducts, provided the product was
lnhclcd as being artificially colored.
At that time the Department decid-
ed that the use of artilicial color in
macaroni ‘]Jroducls concealed infe-
riority, and therefore was not per-
mitted, even though its presence
was declared on the label. This
caused a considerable change in the
macaroni industry, as most of the
macaroni manuf.cturers who were
making DBologna Style macaroni
products had been using artificial
color and declaring it on the label.
Since that time many macaroni
manufacturers have been using a
small quantity of eggs in order to
retain at least part of the yellow
color demanded by Bologna Style
macaroni users.

It has been stated that because
certain manufacturers are using less
than 5.5 per cent of egg solids in
their egg noodles that the required
amount should be reduced to 4 per
cent or less on the theory that these
manufacturers could not go below
4 per cent without affecting materi-
ally the color of their noodles, I do
not agree with this reasoning. At
present the color of yolks varies
more than 50 per cent and noodles
made with yolks of high color and
containing 4 per cent or less of yolks
would have a very much better color
than noodles made with 5.5 per cent
of yolks 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 eleven pounds of liquid
_\(ﬂks, containing 45 per cent solids,
to each 100 pounds of flour to make
a noodle containing 5.5 per cent of
egg solids and having a color of 720
tain fifty units of color, the result-
ing noodles, assuming no loss, will
have 550 units of color, On the
other hand, if we use cight pounds
of 45 per cent solid yolks having a
color of ninety units, this will yield

(Continued on Poge 32)
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is a VITAL job to i/m

for youstake your reputation on the miller'sskillin DURLM

WHEAT Selection. Semolina performance — anl the

l l O YOU know that there are, roughly, over fwo
hundred different varietics of WHEAT* grown yearly in the
United States?

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

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

.+ - and that the selection and blending of 1e proper Durum
wheat for a specific type of product is the biyest job in milling

Semolinag . . . and a VITAL job to you?

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

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

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

- A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS

DURUM DEPARTMENT

quality of your products . . . heging with the WHEAT!

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

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

And after all, wouldn't you expect the General Mills or-

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

*The U.S. Dept. of Agriculture's last Varietal
Survey (1034) listed 213 different wheat varieties
grown in the U.5,

WASHBURN CROSBY COMPANY

ADE NAME)

CenTrAL Division or GEnNeraL Mius, Inc.

Orrices: CHicaco, lLLINOIS
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Quantitative Methods for Evaluating
the Quality of Macaroni Products

A technical treatise on Color, Strength and Cooking characteristics of Macaroni Products

By D. S. Binnington, H. Johannson and W. F. Geddes,

Manufacturers  of Macaroni Products
and suppliers of semolina will be inter-
ested in the facts deducted from careful
experiments reported in a paper read at the
annual meeting of |I_1e American Associa-
tion of Cercal Chemists, May 1938,

The term “quality” as applied to
macaroni products does not possess
absolute significance and can on'y be
defined on the basis of the factors
contributing to consumer preference.
The characteristics of a Eood maca-
roni have been defined by LeClerc
(1933) as hardness, brittleness, trans-
lucency, elasticity, and a rich amber
color, The fracture should be glassy
and long pieces should be sufﬁcwnl}fr
pliable to allow of considerable bend-
ing before breakage. In addition, the

aviour upon cooking is most im-

rtant; LeClerc states that when

iled for ten minutes, “a good maca-
roni will swell to at least twice its
original size, will retain its tubular
shape and its firmness, will not be-
come pasty, and will have an agree-
able odor.! The factors associated
with quality may thus be classified
into three groups:

(1) Color and related factors such as
vitreousness and translucency.

(2) Mechanical strength.

(3) Cooking characteristics, including
water absorption, swelling, dis-
integration, and tenderness.

In a general way, the quality of
macaroni may be assessed by means
of visual examination and a simple
cooking test, but such methods lack
quartitative significance and are value-
less when applied to the estimation
of comparatively small differences. In
the present paper, the development of
quantitative methods is outlined and
the interpretation of the values ob-
tained is discussed.

Color

In countries where the uddition of
artificial coloring matter ' is pro-
hibited, color appears to be the
principal basis of consumer prefer-
ence and at the present time it is
the most widely used quality index.

Reprinted by rermiuion of Cereal
Chemistry which published the re-
port in its Vol. XVI, No. 2, 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 and
the degree of hydration of the
starch. Wide variations in color can
also be introduced by differences in

socessing technique as shown by
IIJinnington and Geddes (1936). Ac-
cordingly, this quality factor cannot
be adequately evaluated by any single
analytical test, such as carotene or
protein, and a direct determination is
essential.

Measurement of macaroni color
was first carried out in this labora-
tory by means of a spectrophoto-
meter, employing discs cut from a
flat strip produced by means of a
special die. Material of this type is
almost essential if a spectrophoto-
meter is to be employed, and the
method is therefore limited in its
application. In addition, as indi-

cated in an earlier study (Binning- -

ton and Geddes, 1936), the method
is slow, the calculations involved are
very laborious, and the results ob-
tained are not readily interpreted
in terms of visual color. Tn view
of these limitations, the method was
ultimately abandoned and attention
directed 1o the use of a matching-
type procedure, usin% the original-
model Wallace and Tiernan colori-
meter and - discs as described by
Baker, Parker, and Freese (1933)
with a daylight lamp as illuminant.
Later, a Bausch and Lomb Type
H.S.B, Color Analyzer was secured,
and the majority of color analyses
conducted have been made with this
instrument. Munsell discs have
been used very largely, the follow-
ing selection having been found to
cover the majority of samples en-
countered :

Durum Semolina--Y—Y.R. 8/6, Y

8/12, N 94 an N 8.
Durum Macaroni and Spaghetti—
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” are
computed according to the formula
outlined by Nickerson (1929), and
from these data an arbitrary single

renowned authorities.

figure estimate of color has been de-
rived as follows:

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 agreement with a careful
visual classification; furthermore, it
has been found possible to compare
dircctly, results obtained over a pe-
riod of years,

In certain cases, particularly
where graphical presentation is de-
sired, Wallace and Tiernan color
discs may be employed to decided
advantage (Binnington and Geddes,
1937). However, such graphical ex-
pressions do not integrate the color
constituents and it is necessary to
accomplish such an integration in
order to secure quantitative figures
which will relate to visual appear-
ance. For example, the arrangement
of a series of samples on the basis
of percentage of yellow alone will
not correspond to a visual classifica-
tion if the ratio of yellow to:red
varies, because the red component
imparts a brownish characteristic to
the color; similarly, the white and
black components influence the
visual appearance, Accordingly, an
effort has been made to integrate
the N. A. disc values into a single-
figure color score. The initial step is
to express the percentage 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 pref-
erable to compute arbitrary indices
of hue, saturation, and brilliance as
follows:

Hue="5% yellow/% red.
Saturation =(% yellow + % red)
% black

ack,
Brilliance=% white + % yellow.

From the above values a single-
figure estimate of color is computed

Responsible

Advertisers of Macaroni - Noodle

Plant Service, Material, Machinery and other Equip-
ment recommended by the Publishere,

Amber Milling Co,
Flour and Semolina
Armour & Co,
Frozen Eggs
Barozzi Drying Machine Co.
Macaroni Noodle Dryers
Breuer Electric Co.
Industrial Vacuum Cleaners
Buhler Brothers
Presses
c:}g‘lhl Flour Mills, Inc.
our and Semolina
John J. Cavagnaro
Brakes, Cutters, Dies, Die Cleaners,
Folders, Kneaders, liixcrs, Presses
and Pumps
Chﬁmflon F’f“hlﬁlﬂylco'
rakes, Flour Blenders, Sift d
Welghers, Mixers TR

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

Commander Milling Co.
Flour and Semolina

Consolidated Macaroni Machinesy

Corp.
Brakes, Cutters, Die Cleaners,
Driers, Folders, Kneaders, Mixers,
Presses and Pumps

Creditors Service Trust Co.
Mercantile Collections

Eastern Semolina Mills, Inc.
Semolina

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

Kansas City Shook & Mig. Co.
Box Shooks
King Midas Mill Co.
Flour and Semolina
Lombardi
Macaronl Dies
F. Maldari & Bros. Inc.
Dies
Midland Chemical Laboratories
Insecticides
Minneapo'is Milling Co.
Flour and Semolina

National Carton Co.
Cartons

National Cereal Products Labora-
tories

Consulting and Analytical Chemists
J. C. Nichols Co.
Cartons and Shooks
Peters Machinery Co,
Packaging M:ghinu
Pillsbury Flour Mills Co.
Flour and Semolina
Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers
The S.ur Macaroni Dles Mig. Co.
ie
Stella Cheese Co.
Grated Cheese
Triangle Package Machin s
Facﬁasing Mgcluincry iy o
Washburn Crosby Co. Inc.
Flour and Semolina

Service—Patents and Trade Marks—The Macaroni Journal

UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color

and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolls, Minnesota

YOU

COMMAND

the Best
When You

DEMAND

SSuPERIOR?

PURE PURUM WHIAT

s

%ﬁ}OLINAw .
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by the arbitrary formula:

Single-figure color score=2 (hue
X 5 + saturation X 2 + bril-
liance/4).

In this formula an attempt has
been made to weight the various
components according to their rela-
tive significance as regards visual
appearance; it differs from that em-
ployed in computing a single-figure
score from the Munsell disc data
Lecause the indices designated as
“hue,” “saturation,” and “brilliance”
are purely arbitrary and their mag-
nitudes bear no relation to the cor-
responding values for the Munsell
discs.

As the two sy tems of computing
a single-figure culor score are based
on different data and employ differ-
ent weightings, no direct compari-
son can be made between the scores
which, in addition, are of quite dif-
ferent magnitudes. The Munsell disc
method gives values on experi-
mentally nrocessed durum macaroni
ranging fiom 12 to 25 units and
nas been found especially suited to
studies involving varietal material;
the N. A. disc procedure yiclds
scores ranging from 50 to 100 units
and appears better adapted to stud-
ies on samples where differences in

hue are slight and saturation and

brilliance are the principal factors
responsible for color variations.
The actual color measurements
are made upon a layer of the mate-
rial of sufficient thickness to elimi-
nate any "background” effect and
with the Bausch and Lomb instru-
ment the sample is not rotated,

Mechanical Strength

A high degree of mechanical
strength is desirable in macaroni
products in order to minimize break-
age. As indices of mechanical
strength, measurements of tensile
strength, crushing strength, and
transverse and torsional breaking
strength might be carried out but,
for macaroni products, a test of the
transverse breaking strength ap-
pears the most suitable. Tensile-
strength tests are not feasible be-
cause of the difficulty of clamping
without breaking; crushing tests
would require sensitive methods of
mensurin[}' the small loads required
for such fragile material, while tor-
sional tests are only applicable to
spaghetti or other products of simi-
lar diameter.

The breaking-strength apparatus
employed is maodeled 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
means of a pivoted bar driven
through the medium of a cord and

June 15, 1939
TABLE I
DreakiNG STeENGTH oF “{AcAroN rom Five RerricATe Processincs
Mean
Shreng
ren,
@
readings) Variance analysis
s arbi- Vari
atch  t ari-
No. um Variance due to: DF. ance F. 5% 43“
1 1523 ' Differences between batches 4 6348.46 19.70 2,
2 151.0 Differences within+batches 95 22 o .
3 1934 ‘otal 9 565.71 &
4 1748 Standard error of single observations =21.78.
5 1754 Standard error of means of 20 readings= 532

winch from a slow-speed (5 rpm.)
motor; a non-return pointer is fitted
to indicate the breaking point. The
dial of the scale was replaced by one
graduated in angular 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 of five repli-
cate prucessings of macaroni. The
results are summarized in Table 1
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 Dbatches, the above
study gives a standard error for
the means of 20 determinations of
5.32 units in breaking strength,
which implies that the differences
between the means of 20 tests for
any two different macaronis must
cqual or exceed 16 units in oider to
be significant,

In view of the wide variation in
the. breaking strength of different
portions of the same strand, an ex-
tensive series of tests was made in
which breaking strength was com-
pared with minimum and maximuin
wall thickness and diameter. A sta-
tistical analysis of the data, how-
ever, showed that differences in
these dimensions were not the pri-
mary causes of variation in break-
ing strength, This result is rather
surprising and suggests that the
variations found are connected with
the internal structure, as, in the case
of such replicate tests, differences
in composition are not involved. It

* farina, an

was felt that some of the variations
encountered might be due to some
feature of the cxpcrimental ress,
such’as irregularities in the dies or
inadequate pressure. Measurement
of the die openings did not substan-
tiate this hypothesis, and a limited
number of tests made with high-
grade commercial macaroni indicate
that the variation is just as great
with this class of material in spite
of the fact that wall thickness and
diameter are somewhat more uni-
form,

The relation between protein con-
tent and breaking strength was in-
vestigated with a series of macaroni
samples processed from Canadian
amber durum wheat of varying pro-
tein content and grade prepared by
compositing a large number of en-
velope samples. The results pre-
sented in Table II indicate that
breaking strength increases signif-
icantly with increasing protein con-
tent and also that the rate of in-
crease is greater in the instance of
the higher grades. When the method
was applied to a wide range of
varietal material, however, no sim-

le correlation could be discerned

etween protein content and break-
ing strength, and it would appear
that other factors possibly asso-
ciated with protein quality are also
effective,

Comparative breaking-strength
studies Tlavc also been conducted on
macaroni Jbroccsscd from semolina,

flours of varying extrac-

tion prepared from single samples

of durum and hard red spring

wheat. The results given in Table
(Conlinued on Page 30)

TABLE II

Reration BerweeN Protzin CoNTENT oF WHEAT AND BREAKIN
y STRENGTH OF MACARONI :

Nos. 1 and 2 CW, Nos. 3 and 4 CW.
Amber Durum Amber Durum
Protein Mean Protein Mean
content breakin content brukinﬁ
(13.59% M.B.) llrmglﬁ (13.5% M.B.) strengll
Yo Units Units
10.6 153.0 10.7 162.5
114 1662 115 1672
124 169.5 122 177.0
133 1904 131 1788
14.0 196.8 142 185.0
15.1 1905
Mean . - . 1752 b 174.1
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Insect Control Can Be Assured If the Cause Is Removed

Spray.
MILL-0-CIDE

“The Food Insecticide”

The activities of the Food and Drug Administration in seizing and libeling foodstufls
demands the necessity of insect control by conscientious food manufacturers. It is
important to maintain a clean plant and to spray regularly a non-contaminating,

ﬁtglﬁlﬁinﬁng insecticide. Investigate Midland Mill-O-Cide, The Food Insecticide,

Mill-O-Oide is effective and safe to use on macaroni, noodles and other food prod-
ucts. Leaves no odor, taste or taintl

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

MIDLAND

Chemiecal Laboratories, Ine.

Dubuque Howa
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Spaghetti in School Lunches

Spaghetti as usually served in cafe-
terias of high schools is one of the
favorites among the 61,798 pupils that
daily patronize 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
spaghetti-liking of his many young-
sters:

+ “Miles of spaghetti—310 pounds of
it—vanish from the pupils’ plates

each noon in the citv's fifty-one high
school lunchrooms.”

If you have a nose for figures, this
means over 15,000 pounds for each
school week or 60,000 pounds during
a 40-week school term. That's lots of
spaghetti. It's a heap more, if you
multiply this by the number of addi-
tional ‘high schools throughout the
country that find it healthful and
economical as well as generally satis-
fying to serve this delicious ?uod to

youngsters that are in nced of foods

with an ELM Es

You can profit with Elmes

1. STURDY—These machines are
built to withstand the severest
straing from clogging and
overloading. The vertical shaft,
kneader rolls anud plow arms
are built of very heavy ma-
terial.

2. MINIMUM SPACE—The unit is
compact and occupies a mini-
mum of floor space.

3, EASILY CLEANED — Ruyged
cast iron guards are placed on
both sides of the kneader rolls.

Profits for You

-Kneading Machines because
they have 5 special features.

Send for full information about these and other adventages
of the Elmes Kneader,

CHA B‘LTIE'S F. ELMES ﬁnsinzéﬁiyc WORKS

1213 N. MORGAN'ST. t@h’c’agq

KNEADER

/|

The guard is hinged on one
side of each roll in order to
permit tilling back for easy
cleaning.

FOR AllY FLOUR—The plow
is especially arranged for
quick, convenient adjustment
to suil any grade of flour.

5. SAFE—Contact of the operator
with the revolving pan is pre-
vented by a stecl apron on the
operating side.

6 i
. .. SINGE 1881 .. .
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to maintain active bodies.
Appetites Add Up Into Tons

Continuing his report on the large
quantity of various foods needed to
feed his army of high school chil-
dren, Mr. Washam adds:

If you ever have to get lunch for
61,798 high school boys and girls,
you'll need 965 pounds of frankfur-
ters and 88,000 rolls.

But wait. That isn't all. The 61,798
pupils in the fifty-one high schools of
the City of Chicago put away 2,750
pounds” of bread, besides the rolls.
Spreading the bread with butter is a
big job, it takes 105 pounds.

And the eggs! These pupils keep
the hens busy turning out 2,076 eggs
a day.

Some of the boys and girls don't
like frankfurters. It is necessary to
buy in addition, daily, 1994 pounds
of beef, 495 pounds of pork, 176
pounds of veal and 100 pounds of
lamb.

Some Shun Spuds

Girls who want to stay thin may
try to shun the spud. But the potato
peelers say that the boys don’t cat
all of the ton and a quarter they peel
for each lunch hour.

The pupils like cheese as well as
spaghetti and noodles. They eat 78
pounds of it besides that which is
sprinkled over the spaghetti.

Apple pic and ice cream are the
favorite desserts, and milk is lhc(lmp-
ular drink. The boys and girls don't
take tea or coffee for their lunches,
because tea and coffee are not on
the menu,

When 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 Chicago 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,
cither.

LUNCH CHECKS AVERAGE
93 CENTS.

How He Got an Order

A macaroni salesman was unfor-
tunate enough to have more than his
share of “moan-ers” on his route—
buyers who are forever bemoaning
current business conditions for which
everybody but themselves were Lo
blame. He conceived the idea of put-
ting each to a nersonal test by pre-
senling the buver with a black-bor-
dered card bearing this message:

For Finer Color...Uniform Solids Content

... Use Cloverbloom Frozen Eggs

® It takes the right kind of eggs to put profit in noodle making.
That's why so many bakers use Cloverbloom Frozen Eggs all the
time for consistently fine results. They've learned to depend on the

Cloverbloora brand for all the qualities they need.
In the first place, these (]unlity eggs are selected for full, rich
olden noodles . . . and they do it without

color. They make natural g
artificial coloring of any kind.

In the second place, the solids content
of Cloverbloom Frozen Eggs is pre-
determined. The per cent of solids never
varies . . . is alvays as specified. We use
a niecial machine and scientific methods
to be sure of this important uniformity
in every can you buy,

Here are some other things you should
know. Cloverbloom Frozen Eggs are
packed in the spring months, when qual-
ity is highest. !;'hey'rn Clarified* to re-
move all grit, shell,and fibrous substance.
They're given a quick freeze that pre-
serves all their freshness right to your
door. Switch to Cloverbloom Frozen

- Eggs today! You'll never have to switch

again!

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

and sugared yolks.

* Armonr’s exclusive Clavification procens
ds protected by U, S, Patent No. 1946772,

UALITY

Mr. Buyer:

JF 1 DON'T GET AN OR-
DER, I'LL VOTE FOR HIM
AGAIN,

CLARIFIED F

For information, write to

:I'his scientific instrument is the
Zeiss refractometer. It is used in
all Armour eﬁg plants to deter-

mine the solids content of every
can of Cloverbloom Frozen Eggs.

"ARMOUR’S . CLOVERBLOOM
RESH-FROZEN EGGS

; __-]fhe Frozen Egg Depcr!menf,'A.r'rnour and: Company, Union Stock"Yards, Chicago'

L - N
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Con‘éoli_dated Macaroni Machine Corp.

patiated, Adbta | ‘ Welcome to the Convention

Coatinwaus Shorl Paste Dryor

CONSOLIDATID . .
MACARONI MACHINE CORP,
MMOOTUTH, K. T.

See the Wonders of
The New York World's Fair
@

Visit our plant and see our latest
developments in machitiery and
equipment to reduce operating
costs, improve quality and
eliminate waste.

T —— ey (S AT m—

Specialists for Thirty Years

. h

e wl\;-"!ixem
Kneaders
Hydraulic Presses
Dough Brakes
Noodle Cutters
Dry Macaroni Cutters
Die Cleaners
Automatic Drying Machines

For Noodles
For Short Pastes

R Tl al 1

We do not build all the Macaroni: AR *
r 1_:}"1‘-‘,._'.’ i L v‘»‘-_ VR Ul

Machinery, but we build the best. Vertical, Hydraulic Pn.u with Automatic Spreader,

Save Labor, Increase Production. Reduce Waste,

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
Address all communications to 156 Sixth Street i
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Consolidated Macaroni Machine Corp.

We show herewith some of our
latest equipmeni designed by men
with over thirty years experience in
the designing and construction ot
all types of machines for the eco-
nomical production of Macaroni,
Spaghetti, Noodles, etc.

The design and construction of all
our equipment is based on a practical
lmowledge of the requirements of the
Alimentary Paste Industry. -

All the equipment shown has been in-
stalled in various plants and is now in
actual operation.

“The proof of the Pudding is in the eat-
ing.” See them in operation and judge
for yoursell.

Continuous Press for Long and Short Pasies.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

Address all communications to 156 Sixth Street
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THE MODERN WAY
WiN DISPLAY &

"ODERN manufacturers, like the
. Kentucky Macaroni Company,
Louisville, Ky., know that visibility
and eye appeal are of utmost impor-
tance, as far 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
eye appeal to attract theshopper’s wan-
dering eye.
That's why these unusually attrac-

tive Viviano items have been so suc-
cessful at winning front row display.
In sparkling, colorful “Cellophane"
cellulose film, they are stand-outs.
These products look their high quality.
They show their color, texture and va-
riety instantly, because ““Cellophane”
is 1009 transparent. It’s hard indeed
for shoppers not to buy them on sight
—judging by the way sales are steadily
going up.

IDEAS . . . IDEAS . .. IDEASI
® I you're looking for packnging Idens, we've
fot them! And If you'd like help In planning
a new package, jJust ask us. No obligation.
Write: *'Cellophane' Divislon, Du Pont, Wil-
mington, Delaware.

ell ..Q. ulnane

-u....a-'
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Macaroni Products As Summer Favorites

Macaroni Products Are Being Spotlighted as a
Food Naturally Suited for Warm Weather Meals

An Educational Campaign

A group of macaroni-noodle manu-
facturers and allieds interested in the
future welfare of the Macaroni In-
dustry in America are agreed that
there is no need and certainly no goad
reason why millions of Americans
should be permitted to continue longer
their wrongful thinking that this food,
like oysters, should be ecaten only in
the “R" months of the year.

These alert operators are support-
ing that thinking with contributions
towards a fund whereby this true mes-
sage is being broadcast to housewives
and consumers throughout the coun-
try. With a limited amount of show-
manship they are throwing the spot-
light of favorable publicity on the
real merits of Macaroni, Spaghetti,
Egg Noodles, et cetera, as a year-
around food.

These publicity-minded manufactur-
ers and allieds are carrying on the
Spring and Summer Campaign
through The National Macaroni In-
stitute, Braidwood, Illinois, of which
M. J. Donna is managing director.

Releases of the Macaroni Industry's .

story are made in codperation with
National Association Service and the
Betty Barclay Service, specialists in
this line.

The suitability of Macaroni Pro-
ducts in Summer as well as in year-
round meals is established by facts
contained in the story and consumers
are invited to prove for themselves
the truth about this food through the
serving of this food according to tested
and recommended recipes given in the
release. Here's the Macaroni Indus-
try's story and suggested recipes: (Il
lustrations of the recommended reci-
pes appear on (the inside pages)
pages b and ¢ and The Betty Barclay
release on page « (the back page).

Macaroni Products Make Ideal
Summer Foods

Most homemakers know only too
well that the arrival of summer
weather necessitates a complete re-
adjustment of the family menus, The
heavy and more substantial foods
which were favorites during the cold
winter months must now be replaced
by dishes which are lighter and do
not require long hours of preparation
in the kitchen,

Because the summer months do
provide more daylight hours for out-
door reereation, the wise cook will
want to plan her family menus so
that she is required to spend only a
minimum of time in her kitchen,

There are many foods, of course,
which because of their nutritive and
healtl. value, require that they be in-
cluded on your menus the year "round,
A good example is the macaroni fam-
ily  which includes spaghetti, cgg
noodles and macaroni itself, in its
many sizes and shapes, For homemak-
ers who wish to keep out of a hot
kitchen as much as possible during the
summer months, the macaroni family
is a real friend indeed. Because of
the economy, the high energy value,
delicious flavor, and, most important
of all, the ease of preparation, maca-
ront products deserve a number one
rating on any family's list of summer
favorites,

Another advantage of macaroni
products is that they may be safely
stored for several days in your re-
frigerator. Combine any one of these
products—the macaroni in shell or ¢l-
bow  form, the spaghetti or egg
noodles with your favorite fruit,or
vegetable salad combination and you
have a whole meal-in-one dish, In-
cidentally, in using macaroni products
in salads there is one rule to remem-
ber—don't  over-cook—cook just to
the “chewey” stage. Chill as you
would any other salad combination,

Even summer menus must include
some warm foods. It is hardly neces-
sary o ment:ml the merits of maca-
roni prucluuq in complete one-dish
meals. "t should be remembered too
that even in this form they require
very little time in the kitchen for
preparation,

Here are a number of recipes that
require only one cnukmg (no baking
is nLLcs'i.v.r)) and you'll find they
won't keep you in the kitchen long be-
cause they are so casily and quickly
prepared.” 1f you like to perform new
flavor lrul.s with old favorites try
this recipe for Spaghetti Campagnola.

Spaghetti Campug'nolu

% Ih. spaghetti .
!-‘. or 10 ripe fresh tomafoes
,; cup olive oil or buttér
14 cup minced onion aml green pepper
grnltd cheese
Skin tomatoes and cut in slices. Combine
with onion, green pepper, and oil or hut-

“spoons of butter,

ter. Cook slowly for J0 minutes or until
llu:' mixture hecomes a smooth thick paste.
Stir frequently. Season to taste. Cook the
spaghetti in boiling, salted water until ten-
der, drain and arcange on hot serving plat-
ter, Cover with the tomato sauce, top with
prated cheese and serve at once,

i vou're looking for a real “party
dish” try this shell macaroni vepetable
salad Lowl.

Macaroni-Vegetable Salad Bowl

15 b shell or c¢lbow macaroni

I cup diced eclery

'3 cup minced green pepper and pimento

Gireen onions

Small whole tomatoes

Salud oil and vincgar

Cook the mae 'muu in boiling, salted wa-
ter until “chewey.” Drain anl  spread
thinly an platter to cool. When ¢ald, com-
bine with other ingredients, \rr..n;.u. in
saliad bowl and serve with salad o1) and
vinegar or a tart salad dressing.

Shrimp, tuna fish or chicken make a svit-
able addition to this salad combination if
i more hearty salad s desired.

Here is another salad bowl  that
will win the approving nod of puests
and the frequent vote of your family,

Elbow Macaroni Fruit Salad Bowl

Vi I elbow macaroni

1 cup orange or )‘I'.I[Ilffl.lll seclions

I cup pitted sweet cherries ar pincapple

1 cup sliced red apple (unpeeled)

V3oeup dicad celery

Mayonnaise or Freneh dressing

Cook elbow macareni in boiling, salted
water until “chewey.” Do not over-cook.
Drain and spread thinly on a shallow plat-
ter to cool amld provent massing.

When colid, combine with the other salal
ingredients.  Marinate with mayonnaise or
a sweet French dressing and serve on let-
tuce or from a salad bowl.

Egg-Noodle Tuna Summer Delight

L Ih, ege noodles

I oenp tana (Haked)

1 cup buttered crumbs (browned)

2 tablespoons lutter

Cook ege noadles in hoiling, salted wa-
ter until tender, drain and keep hot. Saute
tuna fish in its own oil and the added but-
ter wntil it is thuroughly heated. Arrange
eppe noodles on platter, pour tuna fish and
sauee  over it Sprinkle  with buttered
erumbs and serve. Boned ebicken may be
substitmted in this eecipe e tna fish

esired,

When meats are desired, try this
guick meal combination.  Cook  spa-
ghetti, macaroni or egp noodles ten-
der. Drain and stir in two  table-
Fry pork chops,
veal cutlets or steak as preferred.
Prepare brown pravy from the meat
stock and  pour over the macaroni
product,




SPAGHETTI COUNTRY STYLE

A summer special recom-
mended by John Ravariro of
St. Louis, one ol the Industry's
leading manulacturers and
chels.

Do you like to perform new
nvor tricks with old lavorites?
If you do, you'll want to try this
Spaghetti Campagnola. The
"[resh-from-the-garden™ llavor
you obtain with the tantalizing
sauce gives il an appelite ap-
peal that will find few equals
these hot summer days.

Spaghetti Campagnola

. MACARONI WITH FRUIT

A seasonal dish with an ex-
ceptional appeal

Summer salads that have
style, zest and llavor are easy
lo create when you include
Macaroni Products  You'll dis-
cover also that macaroni salads
are short on work, but long on
{lavor. If you are looking for a
real “party dish” ry this elbow
macaroni {ruit salad.

e
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Elbow Macaroni Fruit Salad Bowl

FLROWS OR SHEILS—HOT OR COLD

Here's a delicious hot weather menu
suggestion - - shell or elbow macarom
served as a cold salad or as a hot dish
with cheese sauce in clam shells. Serve
the cooked and chilled macarom with a
section of cald salmon or tuna, chicken or
cold lelt-over meat and spiced lruit

Over the macaron serve either a cold
cottage cheese salad dressing o1 if you
preler serve the macarom wiile 1t 1s hot
with a hot cheese sauce

Coltage Checse Salad Dressing

Add 2 cup cottage cheese 1o | cup of
your favorite salad dressing. Thin with
cream to the desired consistency

Hot Cheese Sauce

/3 Ib. mild cream cheese melted with
1> cup milk in top o! a double boiler

makes a delicious and easy-to-prepare
cheese sauce.

EGG NOODLE TUNA
OR CHICKEN

Most homemakers appreciate
scipes for the hot summer
nonths that give them a litlle
nore freedom from the kitchen.
: will pay you then fo remem-
er this recipe—"Egg Noodle
una or Chicken Delight.”

I's so easy to prepare and
13 a summer dish your lamily
vill demand it be placed at the

tead of the list of hot weather
‘avorites,

Boned chicken as a substilute
tor the tuna also makes a de-
lightful summer dish and will
win the approving nod of guests
and the frequent vole of your
family,

Egg Noodle Summer Delight
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The Macaroni Family

By BETTY ZARCLAY

ram

The leading shapes of this wheat food, — macaronl, spaghetti

and egg noodlies are popularly called THE ENERQGY TRIO.

Housowlves plan to change the
ways of serving popular foods In
keeping with seasons. So let's not
forget our friends, The Macaroni
Family, now that warm weather is
here. Macaronl, spaghettl, egg
noodles and the other members of
this popular family that are such
favorites in other seasons can be
turned Into dozens of excellent
summer dishes,

This wheat food belng bland will
blend naturally and tastily with
vegelables, with fruits and with
meats to make a wellbalanced
main course dish that is easy to
preparo, healthful and filled with
the elements necded for body sus-
tenance In every season. Any way
this food Is served, will prove a
ploasing change in the menu. What
more can one ask for?

As a change for the popular
potato salad, why not serve a
Macaroni Dalsy S8alad? Have you
tried egg noodles as a cereal or as
a dessert; or lusclous spaghett!
with butter? The folks will like
them all,

Here are three summer reclpes
that yuu will find particularly
pleasing. The manufacturer of your
favorite brand of The Macaroni
Famlly will gladly supply you with
nditlonnl reclpes on request:

Noodles with Fresh Frult
% 1b, cgg noodles

Fresh frults in season
1 cup cream

,Cook egg moodles in bolling,

silfed water, till tender and drain.
- "Chop slightly with edge of a-saucer,
- Mix with frult cut in small pleees.
Berve hot or cold, as a cereal, with
cream,

This ls particularly good for
children and relished ns a dessert
by your most fastidious dinner
Euests,

Spaghettl al Burro
All housewlves plan at least one
hot dish daily, Here's one that s
easy to prepara and a family favor-
Ite for luncheon,
14 Ib, spaghettd
14 cup butter
14 cup grated cheeso
Salt and pepper
Cook spaghetti in bolling salted
water till tender and turn onto a
hot platter. Add seasoning and
butter. Stir till all strands are well
buttered and sprinkle grated cheese
over all. Excellent with roasts,
chicken or fish,
Macaron] Dalsy Salad
Inasmuch as the average Ameri-
can family seems to have a grow-
Ing mania for salads, try this one
as a change from the popular
potato salad,
1§ 19, elbow macaroni
1 green sweet pepper
1 dill or sweet pickle
8alt and pepper
4 hard-bolled eggs
1 large ripe tomato
1 medium onlon, chopped fine
14 cup French dressing or
mayonnalse
Cook elbow macaroni in bolling,
salted waey till tender, then draln,
Mix with’ green pepper, cut into
small pleces, with tomato, aliced or
chopped, with pickle, chopped fine,
with 2 hard-boiled eggs, diced, and
with onion. Season with salt and
pepper, then mix all well with
French dreesing or mayonnaise,
Serve on four crisp lettuce
leaves, with an egg dalsy on top
and garnished with parsley. The
e"ﬂhl” {s made by cutting each
of the two remalning bolled eggs
In 'half, usthg one half of the yolk
for center of tho dalsy. Cut the

white halves Into strips making a "

roselte representlng the petals of
the dalsy.

| ’spaghetti.

Views of Makers and
Users Based on Facts
and Experiences

A World Authority:

Professor Arnold Lorand of Carls-
bad, Germany, renowned and univer-
sally recognized world authority on
foods and diets, 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 are
agreed that these and other qualifica-
tions make Macaroni, Spaghetti and
Egg Noodles a year around food, suit-
able to nearly all dietary requirements
and practical for consumption in all
seasons.

Manufacturers and Dietitians pre-
sent these arguments:

Twenty of the leading manufactur-
ers composing the Macaroni Industry
of America and about half as many
recognized food experts and renowned
chefs were sent a questionnaire by
The National Macaroni Institute to
ascertain their personal opinions on
the Krncticahility of increasing the use
of this wheat food in summer menus
by way of consumer education and to
get from them their favorite recipes
for hot weather meals. With one ex-
ception, those who replied are of the
opinion that Macaroni Products are
naturally suited for consumption in
any season of the year, and especially
during the warm months when pre-
pared according to recipes in season.
One hesitated to give unqualified
blanket approval because he is per-
sonally opposed to the serving of
Macaroni Products in “baked” dishes
during the warm months of the year.

Here are excerpts from the replies
received and selected at random, with-
out names which are withheld by re-
quest:

—As a manufacturer as well as a
housewife, I'm fully convinced that
Macaroni  Products, especially Egg
Noodles, are ideal for summer meals.
They take so little time to prepare,
can be served in almost endless com-
binations with meats and vegetables
in season, They are the housewife's
best summer friends.

—Macaroni and Spaghetti are not
only suitable warm weather dishes
for the main hot dish, but ideal ones.
They are not nearly as heating to
the Kod 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 of summers—
qut of proportion with macaroni and
don't know why, but ap-
parently there are people who prefer
noodles in summer.

—Wise housewives serve Macaroni
Products in place of potatoes fre-

o

——
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Ask for
Literature
and Full Data.

Complete
Plant Layouts
Drawn Up.

Offices
330 W. 42nd St.
Phone: Bryant 9-6200

BUHLER

CONTINUOUS AUTOMATIC PASTE GOODS PRESS

MODEL TPG

With Various Automatic Culting Devices
For All Types of Short and Long Products

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

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

U.S. Patents Covering All Important Features

—_—

Over 170 of These

Automatic Presses

Sold During Past
Year, Including
21 Such Units
in US.A. and
Canada Since
Jan. lst, 1939,

VISIT OUR ASSEMBLY PLANT DURING FORTHCOMING NATIONAL

MACARONI MANUFACTURERS CONVENTION
New York — June 26-27, 1939
TO SEE FILM SHOWING
FULLY AUTOMATIC PASTE GOODS PRODUCTION

BUHLER BROTHERS, INCORPORATED

Assembly Plant

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

New York, N. Y.
- W
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uently during the Summer Season.

"his fine wheat food not only relieves
the motony of potatoes, but makes de-
licious salads and it blends tastily with
fruits, vegetables and meats in seca-
son.

—Macaroni, Egg Noodles or Spa-
ghetti can be prepared to suit all
tastes in all seasons in all homes and
eating places. All that is needed is
some little educational work on the
part of those who stand to profit
most if Americans are taught how to
serve them, Some know only the
“casserole” or the “baked” dish. Why
this double cooking, this waste of en-
ergy, this imposition on housewives?
Baked spaghetti dishes should have no

lace in the summer recommendations
hroadcast by those who manufacture
this fine food.

—Macaroni Products are a boon to
American Housewives. Spaghetti with
Cheese, Buttered Egg Noodles—fine,
one-dish hot meals that require less
than 15 minutes of their time to pre-
pare. Let's use a spot-light—get our
fine food out of the shadows, We
have the ideal, all season food. Why
keep the consumer in the dark?

—We have the best food for all-
year-round consumption! Pardon my
enthusiasm. Yes, let's have a spring
and summer consumer education cam-
paign, But why limit it to increasing
the consumption during those partic-
ular months? Through proper educa-
tion along the lines which you have
been advocating—always figuring that
the manufacturers will get fully be-
hind the movement with their brains
and their mom:{y—it would not be
surprising to find that consumption of
Macaroni ‘Products can be doubled in
three years,

—Macaroni salads for luncheon, egg
noodle pudding for breakfast or as
desserts and a hot plate of spaghetti,
any style, for dinner—that should be
our recommendation for summer
menus. Show the housewife that you
are considerate, and she'll become a
firm friend of a food that is so friend-
Iy to her. 3

—For children, summer or winter,
what's more wholesome, more nutri-
tious than an egg noodle pudding or
custard? Merely suggest this and mil-
lions of anxious mothers will smother
you with effusive and affectionate
ihanks for giving them a helpful idea
and the children will holler for more.

—1I have no favorite recipe—just
serve me macaroni products in some
combination at least three times week-
ly every seascn, I often serve maca-
roni salads every season of the year
and will tolerate no left-overs,. I'm
seldom disappointed.

—Are meats and potatoes suitable
for hot weather meals? Then Maca-
roni Products with cheese or sauces of
all kinds must be! Why make mother or
the cook stand over a hot fire turning
meats or watching potatoes when she
can be cooling herself on the porch

while a one-meal macaroni dish can
be baking in the oven?

—If we can get over to the public
the correct thinking that Macaroni
Products are healthful-year-around
foods, millions of housewives will
thank us for our help and, thoughtful-
ness, and the rate of macaroni con-
sumption in America will take a sharp
and definite curve upward.

—Egg Noodles with butter and
grated cheese cannot be beat as a
summer dish. Takes only a few min-
utes to prepare and is most satisfying
to old or young in luncheon or '“aner
meals.

Macaroni products are specially
suited for Hot Weather Meals, and
especially so when served without
highly spiced or hot sauces.

—Fried egg noodles for breakfast
is one swell dish, regardless of weath-
er or season,

—Why not? They are simply de-
licious in any season. Are they not
most easily prepared into appetizing
and salisl’ying dishes without the
semblance of “kitchen drudgery”?

—Who could ask for a tastier dish
than an elbow macaroni or scashell
salad for cold dishes or egg noodles
served with a hot butter sauce for a
warm meal? An unbeatable combin-
ation!

—Like millions of others, I tire of
potato salads too regylarly. When a
macaroni salad is placed before me,
I feel that the very gods are thinking
about me. With, fruits and vegetables
and with chicken, macaroni products
make a balanced meal, :

—Why not Macaroni Products as
Desserts? Inasmuch as the average
American family seems to have a
mania for desserts, why not recom-
mend and sponsor some consistent
publicity to Bopularizc the use of our
products in Desserts? They are prac-
tical, tasty, satisfying and appealing.
A sure way to increase the macaroni
consumption rate.

—Not only do T sincerely believe
that Macaroni Products are suitable

for hot weather meals, but I think

there is a good chance to make this
food a summer favorite. They are
nicely suited for salads, but we should
strongly and consistently advocate
their use on one-hot-dish-meals. Even
on the hottest days, we require some
hot food or drink to aid digestion.
I'm for a well-planned summer cam-
paign?’ ' } :

—Macaroni products in - summer
meals are of three-fold advantage to
consumers:

1., Housewives have the advantage
of shorter time in the kitchen—more
time for outdoor.activities.

2—Macaroni is high: in nutritive
value, easily digested and quickly. as-
similated.: : i b

3—Elbow macaroni and other short
cuts lend themselves admirably to
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Spaghetti is "kin‘g" in easy-to-prepare,
simple and satisfying dishes.

—Don't overlook this timely sug-
gestion. Advise the housewives to
keep always a small 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—even casier
to prepare and sure of a hearty re-
czption,

By All Means . . . Let's Take the
Consumer into Our Confidence and
Teach All Who Prepare America’s
Meals that Mazaroni, Spaghetti and
Egg Noodles Are Ideal for Hot
Weather Meals as Well 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 greater utilization
of their services by both manufactur-
ers and retailers, claims Paul S. Wil-
lis, president of the Associated
Grocery' Manufacturers of *America.

He stated that this applies to situ-
ations where the manufacturer’s poli-
cy is one of selling only to wholesalers,
and where for some reason, retailers
:mve been olaced on the direct buying
ists.

Wholesalers, awakening to this de-
velopment, are carefully studying the
need of the direct-buying-retailers,
and are equipping themselves, through
improved efficiency and cconomies, to
render these retailers the services
which they require. It is evident that
the efficient wholesaler is making fine
progress in recapturing some of this
direct business,

The Robinson - Patman Act has
been an important factor in placing
the wholesaler in a position .to help
himself. Under this Act, he buys his
merchandise upon substantially the
same basis as does his competitor.
From a-buying angle, he is on an
equal basis; thus his opportunity of
development must come from econo-
mies in operation and efficiency in
service,

Business policies are largely shaped
by efficiencies, and economies, so, if
the modern wholesaler can do the job
of servicing ‘the' retailer economically
and efficiently, then business will in-
creasingly flow through his channel
of distributian,

Several manufacturers, whose poli-
cy is one of selling only to whole-
salers, are carefully studying this
matter at the moment. In some mar-
kets, this trend is already far ad-

salads, Noodles-make- fine-puddings.....vanced. ...
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Dayton Named Second
City for Food Stamp
Plan Test

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

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

Two variations of the food stamp
plan, both voluntary, are to be tried
out in Dayton. Under one, a group
of about 5,000 persons at present re-
|:q:i\.'in[§l general relief, part of which
is in the form of grocery orders, wili
be eligible to receive blue surplus food
order stamps to provide for addition-
al food purchases. This group will
not be required to buy the orange
colored food stamps which are pro-
vided in other forms of the stamp
plan. The value of the blue surplus
food order stamps which will be given
to families in this group will be de-
termined on a basis of approximately
50 cents per week for each member
of the cligible family.

Under the second variation of the
stamp plan in Dayton, WPA workers
and those receiving old age assist-
ance, aid to dependent children, and
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 stamp
for each two orange stamps hought.

Announcement of other cities in
which the food order stamp plan is
to be tried out will be made after
surveys now under way are complet-
«d. As previously announced, it is
olanned to select other experimental
cities in widely scattered scctions of
the country,

Aged 103; Likes Spaghetti

Mrs. Dorothy DiNarde of Pitts-
burgh, Pa,, who recently celebrated
her 103rd birthday, “trains” for lon-
gevity on spaghetti and wine, accord-
mg to her friends and relatives, Six
vears ago, when she was a mere lass
of 97 years, Mrs. DiNardo said that
—"Good wine, dances and spaghetti:
they will make you live long.”

e formula apparently works for
last month she celebrated her 103rd
birthday at her home, 734 Fifth Ave,,
Coraopolis. She drinks two glasses of
wine daily, enjoys her spaghetti and
other fine accompanying foods, and
occasionally demonstrates for her
swing-conscious descendants the
whirling, picturesque folk dances of
her pative Italy.

THE MACARONI

Mrs. DiNardo immigrated to
Pennsylvania from Italy in 1912 after
the death of her husbhand. She does
not speak English, so must give her
longevity recipes through an inter-
preter; usually her daughter; Mrs,
Mary Diullis, with whom she lives.

She still sews, washes dishes and
works around the parden. She has
22 grandchildren and 24 great grand-
children, most of whom have inherit-
ed her likes for sbaghetti and other
foods which she has found to be
health and strength-giving for over a
century.
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Advertising Firm
in New Quarters

The offices of the Commercial Ad-
vertising  Agency, Inc, have been
moved to the Fairbanks-Morse Build-
ing at 600 South Michigan Ave., Chi-
cago, according to an announcement
recently made by the management.
This firm handles the publicity of the
Charles F. Elmes Engineering Works,
Ine,, well known manufacturers of
macaroni machines and other maca-
roni plant equipment.

THIS CHAMPION SEMOLINA BLENDER

—Quickly Pays For Itself From Increased Profits
”

You PROFIT FROM SAVINGS with this AUTOMATIC Semo-

linn Blender and Sifter . . .

saves time . ..

saves heavy

back-breaking labor . . . saves scorching and frequent re-

placements of expensive dies , .

. saves flour , ., . removes

all forelgn ingredients in flour and Increases aeration. assur-

ing greater production per barrel of flour . . .
d 1 the qualily of your products,

M,
P s P!

speeds up

Low Prices and Easy Terms place Champlen Piolit-making
Equipment within reach o: every manufaclurer.

MAIL COUPON FOR COMPLETE DETAILS

CHAMPION MACHINERY CO.

JOLIET' ILLINOIS | CHAMPION MACHINERY CO., Joliet, Il
|

Send complete detalls regarding your Champion Semolina Blender

Other Champlon Profit Pro- | and Silter. Also, price and terma; and tell me about your EASY
ducing Equipment includes | INSTALLMENT PAYMENT PLAN. Ao interested in

Dough Mixers, Woighing |
Hoppers, Water Scalas,
Noodle Brakes—ALL ACCU-
RATE AND UTOMATIC !
IN OPERATIUN.

COMPANY

ADDRESS ...
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We Solicit You

I, .

Attend the 35th Annual Convention
of the National Macaroni Manufac-
turers Association on June 26-27
to be held at Park Central Hotel,
New York City.

Jo i

Visit the World of Tomorrov; at
the New York World's Fair.

g

See the Macaroni Machines of To-
morrow at the plant of Clermont

Machine Company, Inc.

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

June 15, 1939
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Charles S. Pillsbury Dies;
Milling Industry Leader

Charles Stinson Pillsbury, dircc-
tor of the Pillsbury Flour Mills Com-
pany, and a member of the pioneer
milling family, died in St. Mary's
hospital at Rochester, Minn,, Sun?ay
morning, May 21. He succumbed a
day after a gall bladder 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
Becker, arrived by airplane Sunday

night.

Mr. Pillsbury was born in Minne-
apolis, December 6, 1878, a son of
the late Charles A, Pillsbury, founder
of the Pillsbury flour mills and of
Mary A. Stinson Pillsbury.

He received his early education in
the public schools of Minneapolis and
was graduated from old Central high
school, He received his degree of
bachelor of science at the University
of Minnesota in 1900,

Then began his career as a miller,
From the University he went to work
in the Pillsbury company. Ile started
as an 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
1908, at a time when the company
was undergoing reorganization.

In 1910 Mr. Pillsbury was made
a vice president, continuing in that
capacity for some yezrs.

During the World war, he was as-
signed to important duties for the war
department under the assistant secre-
tary of war, as an inspector of avia-
tion training fields, Later he was an
oﬂ'lcli.al of the Aero Club of Minne-
apolis.

Mr. Pillsbury evinced a keen and
discerning interest in governmental
affairs of the nation, state and city,
but declined office and turned down
political emoluments. His uncle, John
Sargent Pillsbury, was thrice elected
governor of Minnesota,

He was a director of the Minne-
apolis Orchestral association, sponser
of the Minneapolis Symphony orches-
tra. He contributed generously to the
support of the orchestra and attend-
ed many concerts.

In recent years, Mr, Pillshury was
not in robust health, a circumstance
which led him to curtail his business
responsibilities, Besides being a di-
rector of the Pillsbury and Munsing-
wear firms, he was a director also
of the Soo Line railroad, the Vassar
Co. of Chicago, and the Wayne Knit-
ting Co. of Fort Wayne, Ind. These

were among the few official positions
he retained.

He was a member of the Minne-
apolis club, the Woodhill club, the
hicago club of Chicago, and the
University club of New York.

Immediate survivors of Mr, Pills-
bury are his wife, Mrs. Nelle Win-
ston Pillsbury, daughter of P. B,
Winston, whom he married December
7, 1901; a son, Phillip W, Pillsbury
of Minneapolis; three daughters, Mrs,
Oswald Bates Lord of New York
city; Mrs, Bates McKee of Mount
Kisco, N. Y., and Mrs. John Becker
of Albany, N. Y., and eight grand-
children,
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Gear Crushes Foot

Nicholas Traficanti, executive of
Traficanti Brothers of Chicago, suf-
fered a badly crushed foot as the re-
sult of a peculiar accident in the
firm's plant at 451-453 No, Racine
St., Chicago, carly in May, 1939. He
was carrying a heavy gear to a ma-
chine that was being repaired. In
some way it slipped from his grasp,
striking his foot, injuring it so badly
that he was laid up for several weeks.

“Nick" is well known to the noodle
makers of the country. They join in
wishing him speedy and complete re-
covery from this unfortunate injury.

. ... to see
the Braibanti
Macaroni
Machine in
operation.

Come to the Elmes
oftice. Ask to be
driven to a commer-
cial macaroni plant
a few blacks away
« « « where you can
inspect tho Braibanti
mixing,kneading and
extruding in one con-
tinuous automatic
operation. If unable
to come, writle for
details,

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

\ INVITES
YOU...
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Freschi-Knighten

Nuptials

The following terse announcement
is of interest to the macaroni manu-
facturers and friends of the parties
involved:

“Mr. & Mrs. Henry Edward Bill-
man announce the marriage of their
daughter—Burnette Billman Knight-

wedding breakfast, after which Mr.
and Mrs. William J. Freschi boarded
a plane for New York arriving there
that same evening in time to board
the liner “Samaria” for a honeymoon
abroad. When the liner reached
Boston on its regular stop-over, Mr.

—DBy a Post:-Dispatch Stafl Photographer.

MR. and MRS, WILLIAM ]. FRESCHI
Boarding an airplane at Lambert-St. Louls Field for New York

after their wedding Frida

bride was Mrs. Burnette Bill-

man Knighten, daughter nf'Mr. and Mrs, l{enry Edward Billman
of Old Warson Road. Mr. and Mrs. Freschi will spend their honey-
moon in Italy.

en to Mr, William Joseph Freschi on
Friday, the nineteenth day of May,
one thousand nine hundred thirty-
nine. Webster Groves, Missouri.”
The happ{xmmg man is the son of
the National Association's Vice Presi-
dent Joseph Freschi of St. Louis, Mo,
The young man has frequently at-

tended conventions of the macaropi |

industry and has many friends in the
trade who join in wishing him and
his bride many years of wedded bliss.

Following the wedding ceremony,
the bridal couple and members of the
two immediate families enjoyed a

and Mrs. Freschi were honored by a
surprise party engineered by Mr. and
Mrs, Gaetano La Marca of Prince
Macaroni Mfg. Co., Boston, life-long
friends of the Freschi's of St. Louis,

The bridal couple will tour Italy,
spending considerable time in the
home town of Cav. Joseph Freschi's
boyhood days. Switzerland, France
and Germany are included in the
itinerary,

Mr. and Mrs, William Joseph
Freschi will be at home to their
friends at 83 Old Warson Road, after
the First day of August.
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Macaroni Imports
and Exports

The Monthly Summary of Foreign
Commerce, published by the Bureau
of Foreign and Domestic Commerce,
for March, 1939, shows a decided
increase in the foreign exchange of
macaroni products,

Imports

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

134,

The imports for the first three
months of 1939 amounted to 224,-
424 pounds worth $21,995,

Exports

Macaroni exports during March,
1939, totaled 454 pounds. with
a value of $23,586 as compared with
the February exports amounting to
246,799 pounds worth $19,554,

During the first three months of
1939, the ewarts totaled 248,751
pounds valued at $62,906.

Macaroni Products were exported
in March, 1939, to the following 36
foreign countries. The list also
shows the quantities shipped to
each. -

Countries

United Kingdom ..
Canada

British Honduras .
Costa Rica
Guatemala
Honduras

Nicaragua ... }
Panama, Republic of
Panama, Canal Zone
Mexico

Bermuda ovvvavvenss

amaica ..

rinidad and Tob.
W. Indies

ini P s
Neth. W, Indies ..
Haltl .coavvnnen
Colombia ......
British Guiana .

Venezuela

Sau. Ara, Yemen
CeYlon cesasstesas
Ch .

PR scessseebivisenes vees

Neth. Indies

Hong Koni Vessersnaenes

Philippine Islands .......

Australia .ooiiiiininienne

Brit, Oceania . i

French Oceania vvvvvivevennsninnns
ew Zealand ..ooiiiiiiiiniiiin,

Un, of So. Africa

aerrinans

Insular Pozsessions

Couniries Pounds
Alaska .. aveansvaniasesbas IO

vere. 137,851
Puerto RICO .vveevransnnsncoss viee 98967
Virgin Islinds

Total 2453 fasideniissebns i i 2TRMD
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WELCOME

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

Cordial greetings await
you, and a sincere wish to
help you have a grand

time,
w
The ‘

Star Macaroni Dies Mfg. Co.
55.57 Grand Street, New York, N. Y.
Phone: Walker 5-0096
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Jooking.

FOR
NEW SAVING

... in your

MACARONI and SPAGHETTI
DEPARTMENT?

Here are TWO WAYS to realize your
objectlve,

1, BET UP your macaronl and spa-
ghtllianrlonl v:hh either the BENISR
or AUNIOR Model PETERS CARTON
FORMING AND LINING MACHINE
at speeds from 30-80 cartons per minute,

2. CLOSE your macaroni and lslihl“l
cartons _with ~ either the SENI or
UNIOR Model PET CARTON
OLDING AND CLOSING MACHINE
at speeds [rom 30-60 cartoms per minute.

1f you have some ol this equipment in
your plant and are changing the package
sizes, we can rebulld your machines to
handle the new sizes.

Ask us 1o recommend machines to handle your cartons inexpensively.
Just send us samples or advise thelr sizes and we will be pleased to *
make recommendations to meet requirements.

PETERS MACHINERY CO.

4700 Ravenswood Ave. Chicago, IlI.

MR. MANUFACTURER — WE INVITE YOU
TO VISIT OUR MILL

If you want uniform-
ity in your merchan-
dise Eastern Semolina
Mills, Inc., can supply
you.

The reason is that we

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

Executive Office, 220 West 42nd Street

have the last word in
modern scientific mill-
ing equipment and
purchase only the
highest grade of pre-
mium durum wheat.

New York, New York
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Quaniitive Methods for Evaluating
the Quality of Macaroni Products

(Continued from Page 12)
III show an increase in breaking
strength from semolina or farina to
flour. The increase in protein con-
tent is undoubtedly a contributing
factor to the trends observed but
the large increase in breaking

with ‘r‘.pcrimcntnll{' 48roccssed mate-
rial range from units to 200
units, whereas commercially proc-
essed samples of similar diameter
and wall thickness yield results in
the order of 235 to units. These
differences suggest that factors in-

TABLE III
DBreaking StReNctit ofF Macaront Pronucen rroMm Durum AND
Harp Ren Srming Whiear Probucts

Dasic material

Protein Macaroni
content breakin,
(13.5% M.B.) strength

strength of macaroni processed from
50% 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 factor.

The breaking strengths observed

volved in processing, such as pres-
sure, etc, have an important influ-.

ence upon the results and, unless
the technique is carefully controlled,
may easily mask differences: due to
composition.

(Continued in July)

CUT COSTS

3 WAYS WITH A

BREUER'S BALL BEARING

TORNADO

INDUSTRIAL VACUUM
CLEANER

Powerful suction (1 H.P,
I. 0. E. motor) pulls dust,
dirt, flour and semolina that
breeds Insects and molds,
llommtnvliu and wmn.‘h k]
on s, P ul
blenders, Lrt:"nb::?drpn

¥ your
and  equipment; [mproves
working condidons.

Cuts power bills, motor

2 maintenance and bearing re-

* placements by cleanlng out

estructive dust) reduces fire
hazards,

Sprays insecticides. Readily
converted into a werful

it
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O Dad MacNoodle
Salis.'

One-Way Business

To many men business is a one-
way street, Brown accepts the pa-
tronage of Smith and pats himself
on the back for being able, by clever
advertising or 5u‘)‘erior merchandising
methods, to get that patronage.

But Brown may never go near
Smith’s place of business or send any
business there. Instead, all his patron-

i3 D desatline h‘ﬁ) ‘{g‘," api:: in Smith's line may go to Greene
i Bumm flour 50% patent 133 182  who is more of a personal friend,
‘ urum flour 60% patent 132 177 If Brown thinks Smith is going to
: Durum flour 70% patent 138 180 ) 4 s
Equal pa::srof scmpoali:: and 60% durum flour o 166 keep on giving him unreciprocated
Hard red spring farina 129 159  patronage, just because he gets good
Harg rtg ;prgnggnur 553:7;2 patent }ﬁ :% merchandise m;l‘d good service, Brown The
ard red spring flour 60% patent - is doomed to disappointment,
Hard red spring flour 70% patent 144 lai_ If Browp thinks Smith never no- Golden
tices he is getting no reciprocal pa- Touch

tronage from Brown, he is underrat-
ing Smith's intelligence,

The worm is going to turn, Smith
is finally going to look over his pa-
trons and pick out a competitor of
Brown and turn to him, willing to

ay a little more, willing to get a
Eu]e less satisfactory service, because
he gets something in return,

Many business men give rcciprocilf'
a high position in their relations with
others, 1 know a great adverlising
agency which sees to it that its per-
sonnel, from president to copy writer,
give preference to products whose
makers' accounts are handled by that
agency.

And why not? The Get-There-
Quick automobile may appeal to me
more strongly than any other car.
And yet, if the Not-So-Quick choplc
are patronizing my business and help-
ing me to get the money to pay for a
car, I'm going to 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

usiness, I can afford to do that bet-
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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.

@

;
jl what user Sﬂ , * sprayer, throwing a fine mist 1 th 1 fford to 1 hi L
3 ySs that penetrates every crevice, er than 1 can aftord to lose his pa
‘AR tronage,
{1 ml-. ?f:&:ﬁ.w'ntm'cﬂi.‘:l s ;:3:: Japan) .antm:ﬂumﬁgogl“:x Phteranaiien: ol vechnsea] tvsdes KING MIDAS FL“UR MILLS
I ments for cleaning eutire plant and all machinery. . p M
%" 1 i LaRosa Macaronl Company, Bruolilyn, N, Y., llllyl, “It saves repairs W‘Itll. or \.\’Il]lﬂ!ll agm‘:m"“}’—'s WUH,TI
il Vo S o s e 0 o L S BRSO AT
il '
BREUER ELECTRI!C MFG. COMPANY
3} 5076 N. Ravenswood Avenue, Chicago, Illinols Foulds‘ Adverﬁsing
. :
i & \-ilAdDREVER'S. BALL BEARING Grocery Stores Products Co. of &
; '*4(’[“ To R NA D o New York has nggncd (l:har:lcs W
_ﬂ[ﬁ'ﬂ‘ _PORTABLE INDUSTRIAL VACUUM CLEANER Hoyt Co., Inc, to direct the advertis-

ing of Foulds and Golden Age maca-
roni, spaghetti and egg noodles. : |
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Report of Director
of Research

(Continued from Page 8)
a noodle containing 4 per cent of
egg solds and having a color of 720
units, It will, therefore, be seen
that reducing the egg solids on the
theory that the color will be reduced
does not solve the problem, It is my
opinion that the problem can only
be solved by a more strict enforce-
ment of the law. This we will have
as the Federal authorities, under the
new law, have authority not only 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 subpcena manufactur-
ers to determine what disposition
they have made of their raw mate-
rials. We would also still have the
difficulty of not being able 10 deter-
mine within 0.5 per cent of the true
amount of eggs contained in the
roduct. This problem would still
be with us.

It is safe to say that not more
than 5 per cent of the production
of egg noodles is below standard.
Therefore, it does not seem te me
that 95 per cent of the production
should be penalized because b per
cent violate the Law when it is easier
to get at ‘the 5 per cent. It is also
my experience that the reduction of
egg solids’ which will cheapen the
noodles will result in worse compe-
tition and more chiseling. Manufac-
turers have always made more
money when flour and semalina
were high than when they were low
and, therefore, reducing the cost of
production will make conditions
worse and not better.

We will all have an opportunity
to discuss the merits of this ques-
tion at the convention in New York
on June 26 and 27, This is a prob-
lem of great importance to the ma-
caroni industry and, like all others,
it will be solved in the interest of
the majority. It must be remember-
ed, however, that we have reached
our present condition after many
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years of gradual development and
much effort and our gains should
not be discarded without a thor-
ough consideration, discussion and
balancing of the elements involved,

New Spaghetti
Canning Plant

Recognizing the tendency of mod-
ern women to give preference to pre-
pared foods ready to serve with the
least possible trouble and time, food
manufacturers are catering more and
more to this trend, An old firm with
this objective in mind is erecting a
new modern food processing plant at
Watertown, Mass,, where spaghetti

dred foods., It will meet every speci-
fication required to receive the bene-
fits of the Federal food inspection
approval, permitting the sale of our
products in all foreign countries and
in all States.”

An exterior view of the plant is
shown herewith, It is expected to be
in full production early this summer,

Mucaroni Pioneer Dies

Alexander Sanguigni, a pioneer
macaroni manufacturer in the Pitts-
burgh area, died on April 27, 1939,
aged 59 years. ‘When only nine years
of age he moved to Pittshurgh with
his father who founded the first

dishes of various kinds will be a
specialty.

Naples Food Products, operated by
Gennaro Capaldi & Sons are now su-
pervising the erection of one of the
most modern buildings for this pur-
pose according to Gennaro Capaldi,

resident of the firm. “Our new
wilding will be air-conditioned and
will have one of the most modern
food kitchens ever erected in our sec-
tion of the country. Tt will be equip-
ped with the latest equipment for
processing and canning our famous
brands of real Italian Style Sphaghet-
ti, Spaghetti with Meat Balls, Ravi-
oli, Spaghetti Sauce, and other kin-

Italian bread bakery and macaroni
factory in that city. At the turn of
the century he was a champion bi-
cycle 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
firm, During his lifetime he had a
hand in the construction of some of
the largest buildings and other proj-
ects in his home city.

He is survived by his widow, five
daughters, two sons, two sisters and
a brother,

YOU ARE INVITED

Ul you are coming o our City lo atlend the Convention this month you are invited to
visit the home of INSUPERABLE MACARONI DIES,

We believe you will find an inspection of our plant 'very interesting,

& BROS., INC.
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THAT IN ADDITION TO
QUALITY

Wooden Shooks

WE NOW OFFER A COMPLETE
LINE OF

Corrugated Cartons

Our Large Capacily Assures
You Dependable Service

*

J. C. NICHOLS

Tribune Tower Chicago
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TO BE THRIFTY

Although the s ving is old it sl
applies today.

By saving 10.25% when purchasing
our cellophane In rolls and cutting
rnln sheets _on  this I"”E sutomatic
PETERS CELLOPHAN SHEET-
ING AND STACKING MACHINE,
you are indeed THRIFTY. Any size
sheet {rom 2" to 24" wide by 3" 10
28" long can be handled.

Machine automatically stacks the sheets
as they are cut and when Stacker
Table r- filled the machine automati-
cally stops, therefore requiring mo op-
erator. equires floor space of only
3* by 4', operates from Electric Light
socket and is poriable,

Write for complete information on this economical machine and see how
much your packaging cost can be reduced,

l PETERS MACHINERY. CO.

Chicago, 1L,

A700 Ravengwood Ave.

‘|« N. Y. Office and Shop

‘John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

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

Deciding the Order of Purchase
of New Equipment

It is an extremely fortunate, and
perhiaps ver{ unusual macaroni man-
ufacturer who can make a survey of
his present equipment today, and
write out orders for new and im-
proved equipment to take its place
tomorrow. In most cases a complete
and accurate list of the needs to
bring the equipment entirely up to
date would cost more than could be
taken out of current income or re-
serve. funds without risking a too
dra;sﬁc depletion of operating cap-
ital,

Because the task at first glance
looks hopeless, or at least quite dif-
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 farther
away from a satisfactory solution of
the problem,

If the matter cannot be handled
all at once, obviously a start must
be made somewhere. (At this point
it is well to note that the macaroni
manufacturer who keeps a constant
eye on the efficiency and newness of
his equipment will seldom find him-
self in a position where he cannot
take care of any situation of this
type without undue financial strain.)
[gut 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 ard against
personal opinions of his workers
entering into the decision. Natural-
ly, every departrient head feels he
should be given first consideration,
and every workman hopes he will
be given some new equipment for
his uwn use. However, the purpose
of new equipment is not ﬁrimnnly
to please the foreman or the work-
ers; on the other hand, if the maca-
roni manufacturer is not careful he
may discover 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-
less 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-
cidedly open to differences of opin-
jon. In some instances, they may
have had varying degrees of adver-

tising value. In the macaroni indus-
try it is doubtful if this factor en-
ters into the picture seriously
enough to influence equipment buy-
ing, provided a strictly businesslike
viewpoint is maintained.

What, then, should form the basis
of intelligent 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 seem to offer the greatest
advantages along these lines are
the ones to tend to immediately.

Any macaroni manufacturer will
readily agree on the wisdom of the
new equipment that improves his
product or trims the costs. 1t may
be just as urgent to look up details
to eliminate accident risks and the
resulting lost time. Again, while
more difficult to trace down to a dol-
lars and cents answer, new equipment
making working conditions better
or easier do pay big returns in in-
creased ‘worker efficiency and good
will. Equipment to simplify oper-
ations means that new. workers can
be trained with far less effort when
the old employee on a machine re-
tires or quits 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 more
modern equipment.

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

The advantages or combinations
of advantages promised by each new
I)iccc of equipment will vary wide-

y. Sound business sense calls 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
trmt. additional ' plans and ideas
worked out' for further progress

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

As hinted in an earlier paragraph,
the new equipment problem gets
out of control only when neglected
for a period of time. Once he has
his plant completely up to date,
the macaroni manufacturer can eas-
ily keep it that way with a surpris-
ingly small outlay of time, effort,
and cash—provided he gives it reg-
ular attention, Waiting 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
bring steady and profitable results.
Where 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 usually show plainly where the
money to be put to this use would
reward the macaroni manufacturer
to the fullest possible extent,

Blow and Clean

Higher efficiency and improved de-
sign now available in Tornado Port-
able Electric Blowers and Cleaners
for almost all cleaning requirements
in macaroni and noodle manufactur-
ing plants,

The Breuer Electric Mig. Co,,
5100 N. Ravenswood Avenue, Chi-

cago, announces changes in their
line of Portable Electric Blowers.

Waterlift on the 1 H. P. Model
has been raised from 4614 to 52°
with proportionate increase on three
smaller models,

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

Tools have been redesigned—
double-curved extension handle for
floor cleaning has been added to in-
crease cleaning efficiency and speed
when used as a suction cleaner,
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Macaroni - Noodles
Trade Mark Bureau

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

This Dureau of the Natlonal Macaroni Man-
ufacturers Association offers all manufac-
turers & FREE ADVISORY SERVICE on
Trade Mark Registrations lhmﬁ the Ns
gug Trade ark Company, 'ashington,

A small fee will be charged nonmembers
for an edvanced search of the registration
records to determine the registrability of any
Trade Mark that_one contemplates adoptin
and registering, In lilon to a free a
vanced search, Alllcltl on Members will re.
:&u preferred ratus

%

All Trade Marcs should be registered, I
possible. Nome ctoul hudolp(od il proper
search is -’:d’-. nMﬁma all wu‘:‘:nl&unu
on this sublzic fa

Macaronl-Noodles Trade Mark Bureau
Braidwood, Illinels

|
or nll registration serv-

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 products. 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., Saint Louis,
Missouri, was granted renewal priv-
l!tges to Ravarino & Freschi, Inc,
St. Louis, Missouri, effective May
16, 1939, for use 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
Patent Office Gazelte to permit ob-
jections thereto within 30 days of
publication,

Our Family

_The private brand trade mark of
Nash-Finch Company, Minneapolis,
Minn,, for use on noodles, spaghetti,
vermicelli, macaroni and other gro-
ceries, Application was filed Jan-
uary 16, 155'9. and published May 2,
1939, Owner claims use since 1932,

The trade name is in very heavy
type.
Super-ette

The private brand trade mark of
The Grand Union Company, New
York, N, Y., for usc on macaroni,
5|]mghetli and other groceries, Ap-
plication was filed October 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
often scem burdensome, but remem-
ber, their main purpose is to save
lives and prevent injuries,

It is so easy to criticize the traffic
officer and try to make fun of him.
It is so casy to criticize the law en-
forcement agencies as well as the
civic bodies which created the ordi-
nances that regulate our driving. All
these restrictions were put into law,
because we, as automobile drivers,
could not regulate ourselves. We vio-
lated all principles of decency and
courtesy; therefore, it became neces-
sary for the states, the counties, the
cities, and the villages to pass laws
and force us to observe certain regu-
lations,

Now that we have these require-
ments let us obey them and thereby
prevent accidents. Safe driving today
demands obedience and cooperation,

It's Smart to Drive Carefully.

Safety Hints and
Safety Facts

The 28th National Safety Congress
and Exposition under the auspices of
the National Safety Covncil, Inc., will
be held in Atlantic City, 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 consistent admoni-
tions for greater safely measures to
save: lives and limbs,

Here are some interesting and use-
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ful hints on safety contained in a re-
cent issue of the Council's safety
bulletin:

Drive like hell and you'll get there.

Speed doesn't pay but speeders do.

Save worry—Iless hurry.

Drive like a nut and somecone may
crack you.

A careful and courtesy drive is the
best safety device known,

Limit your speed—don’t speed your
limit.

Safe driving has no substitutes.

Don't rush—it's better to kill time
than people.

A poor puard on your brake,
kneader, press or other mechanical
devices in macaroni-noodle plants is
worse than none at all. It instills a
false sensc of confidence and securi-
ty.

A minor injury indicates a cause to
be corrected before it is major.

Drive carefully—arrive safe. Drive
wrong—suo long.

Let's all be wreck-less drivers.

Watch the signs—save the sighs.

Brakes and brains save many pains,

National Cereal

Products Laboratories
Benjamin R. Jacobs, Director

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

Laboratory—No, 30 Front Bt., Brooklyn, N, Y.

Ofices—No, 2 Orace Court, Brocklyn, N. Y.
NB. Ig!i Eye Bt N.W,, an\lnnnn.

Brooklyn 'Phones w"hlnggm D. C.
'Phones

CUmberland 6-2549 REpublic 3051
TRiangle  5-8284 ADams 2015
“CHEESE"

The manulaciure and distribution ol
Italian type of cheese Is our business.
GHATED CHEESE {1 our speclalty.

Are you using, or planning lo use,
grated cheese in one way or another
in your products? Il you are, you owe
it to yoursell to write lo our head-
quarters. We may have information
which would interest you.

Quality and price will meet your re-
quirements.

STELLA CHEESE CO.
651 West Randolph 8t.  Chicago, IL

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

Wilson, Arkansas

g Sales Agent=A. R. Shearon, Marked Tree, Arkansas
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Successor to the Old Journal—Founded by Fred
Becker of Cleveland, Ohio, in 190)

Trade Mark Repistered U. E. Palent Office
Founded in 1903
A Publication to Advance the American Macaroni
Industry
Published Monthly by the Natlonal Macaroni
Manufacturers Association as its Official Organ
Edited by the Secretary.Treasurer, P, O, Drawer
No. 1, Braidwood, 1lI.

PUBLICATION COMMITTEE

P +.Chairman of the lloard
L. 5, cinsrerasanssranniAdriser
M, Ji DONNRysvvssivassssnnnss Thasun o0« Editor
BUBSCRIPTION RATES
United Etates and Canada........ $1,50 per year
n advance
Foreign Countries....$3,00 per year, in advance
Single Copies..vviiaarivarsrisennnssnns 15 Cents
Back Coples vuviieeniiineninssnnrinnes 25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The  Editor _ solicite
news and articles of interest to the Macaroni
Industry. All matters intended for publication
must reach the Editoricl Office, Braidwood, IIl.,
no later than Fifth Day of Month.

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will not knowingly advertise
irresponsible er untrustworthy comcerns.

The publishers of THE MACARONI jiiUt.

L reserye the right to n!::l ALY rcatter
furnished either for the advertising or readi. g
columns,

REMITTANCES—Make a!! checks or drafts

glluble to the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES

Wenpfirariaing iar oo Rurss oo pplication
Vol. Xx1 JUNE 15, 1939 No. 2
Contemplate Biggest
Factory

The Transcript of  Danielson,
Conn,, in its issue of May 25, 1939,
reports with considerable pride the
I:Izms for a macaroni factory to be

uilt near that city, a plant that will
be the “largest in the world.,” The
announcement says that “the contract
for the construction of the V. LaRosa
& Sons, Inc., macaroni factory on the
Wauregan Road was let Saturday to
IFosca Armatruda of New Haven, the
bid being reported to have been $240,-

Engineers have already arrived
here and have designated the location
of the building on the tract. Prelim-
inary excavations may be started this
week, and it is understood that build-
ing operations will be carried on as
rapidly as possible.”

Buy 20 Acres

With an additional purchase ad-
joining the piece previously con-
tracted for, the macaroni firm now
owns approximately twenty acres of
land lying between the Wauregan
Road and. the Norwich-Worcester
division of the New York, New
Haven and Hartford Railroad, about
one mile south ol Danielson.

The planned structure is to be of
brick and steel, two stories in
height. It will be 400 feet long, ex-
tending from a point near the high-

)
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wiay almost to the railroad, and

eighty-five feet in width, A railroad
siding is to be constructed to facili-
tate the handling of supplies and
finished products,

V. LaRosa & Sons, Inc., is one of
the well known macaroni manufac-
turing firms in the East. Ultimately

it will employ 150 workers in its

new plant,

Viviano’s to Italy

Joseph Viviano, 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:
He, his wife and youngest daughter,
Rase Helen, left the middle of May
for a tour of Ttaly and other Euro-
pean countries,

Considerable time will be spent in
the old ancestral home city of the
“Vivianos,” and in visiting other
parts of Italy from the seashore
towns of Sicily to the lake resorts
near the Switzerland border. On their
return late this summer, the Viviano
family will visit France and England,

Cheese Factory
in Plymouth

Plymouth, Wisconsin, renowned
cenfer .of the cheese industry of
Armerica, now has a modern factory
that will specialize in the production
of Italian-type cheese, according to an
announcement made last month by
th: Chamber of Commerce of that
city. The new firm operates under
th: name of the S & R Cheese Com-
pany. taking its name from the ini-
tia's of the two chief executives of
the company,

Paul Sartori, former salesmanager
of the Stei'a Cheese Company of Chi-
cago, will L+ in charge of sales and
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BUSINESS CARDS

NaTional CArRTON Co.

JOLIET. ILLINOIS

MERCANTILE C E.LECT IONS

OFFICIA
REPRESENTATIVES

WRITE—

For Bulletina of Claims Placed

by the Industry.

For Pad of Service Forms and

Information about our Procedures.
CREDITORS SERVICE TRUST CO.

Tyler Build"
I..OUISVILLEV ’CENTUCICY

CLASSIFIED ADVERTISEMENT

FOR SALE—One 10:dnch_fydraulic Macaroni
Press, complete with Short Cut Attachment; also
25 Dronze Dies. All in perfeet condition, Write
Ilg Roth Noodle Co., 7224 Kelly 5t., Pittsburgh,

.

Louis Rossini whose previous exper-
ience was with the same Chicago firm
will be in charge of production, While
they will produce most of the popular
cheese, domestic and otherwise, the
new firm will specialize in the Italian
styles because the exccutives feel that
there is a bright future and wonder-
ful possibilities for those types.

Souti:west Is Only Declining Section in
May Flour Output

Flour production during May, 1939, as reported to The Northwestern Miller by mills
representing about 60% of the nabon's flour industry, totaled 5,559,835 bbls., compared
to 5,442,548 bbls, the previous month and 5015792 the same month last year. It is the

heaviest production for Ma
Contrastin
increase by
a drop. 29,000-bbl. ncrease was ex
division of the Central West produced
May production incr:ased 33,500 bb

for the four years since May, 1936, :
with the fouthwest's decline of 63,600 bbls. was the 61,000-bbl. production
acific Coait mills, The Southwest was the only milling section reporting
rienced by Northwest mills, while the eastern
,800 bbls, more than the rpre\.rimu month,

Is. in the western division o

the Central West and

6,250 bbls, in the Soutncast. Duffalo mills reported a 20,430-bbl, increase. Following is
a detailed table of the month's flour production:

TOTAL MONTHLY FLOUR PRODUCTION

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

Previous

——Ma
May, 1939 month 1938 1997 19%

Northwest ..... el 1,172462 1,143,529 1,121,914 1,032,939 1,267,010
Southwest Py 1,902,678 1,966,226 189,772 1970818 1,793,149
Buffalo ..vevveesnnns Al e veve  B47,392 0 26964 767364  BD6,378 858,749
Central West—Eastern Division.... 473975 #3169 286,614 276,783 X
Western Division ....oceviiinnns 076 230591 266910 246,527 260,379
Satheast o0l GuiTil i envensnrvied sy 141,287 135044 290,021 301,737 224
Pacific Coast vyivrevnessssesnesnss 757,965 < 697,025 388,197 430835 3852H4

Totals st ronssanatnensossaraey

Y s s | LU SRR T et RN

5550835 5442548 5,015,792 5066017 5,078,369

Bl st
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“Ouality Insurance” Is the Best Policy
Don’t Take Chances=You Can Depend On

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

A Quality Product for Your Every Requirement

CAPITAL FLOUR MILLS
INC.

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

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

;_ Renowned Manufacturers .
OF }

MACARONI—NOODLE DRYERS

ONLY!

The Only Firm Specializing In_Alimentary Paste Dryers

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




LI

OUR PURPOSE: OUR OWN PAGE our MO’I'I'O:j

Filrate«

“DURAMBER”

EDUCATE
ELEVATE National Macaroni Manufacturers INDUSTRY
o Associaion 23 ANNOUNCRS.
S ACarONILE Local and Sectional Macaroni Clubs MANUFACTURER :

AN ADDITIONAL SERVICE

OFFICERS AND DIRECTORS 1837-1938

P. R. WINEBRENER, Chairman of the Board,,....A. C. Krumm & Son Macaroni Co., Philadelphis, Pa.
LESTER 5. DAME, Executive President.vocoeceiss errenerrrsssane New York, N. ¥,
JOSEPH FRESCHI, Vice President.. Mound City Macaroni Cs., St. Louls, Ma,

M. J. DONNA, Secretary-Treasurer,.. sassssassrasassesssssscssssessBraldwoed, IIL
B, R. JACOBS, Director of ResearchiisiessssssssssssssasssnsessssBrooklyn, N, ¥,

We are happy to announce the addition to our plant of ¢ 400-bbl.

R. B, ¥ , Libertyvilh, IIL A Irving G , Tl Fi Trafica ' :

Suegh |+ Caes, Connli i, Pa il A Slilne: S50 v biahee ¥ Viaime, S Ful, atian. unit for the manufacture of Durum Fancy Patent and Standard
De Rocco, San Diego, {’ru:k Pepe, Waterbury, Coan, C. W. Wolle, Harrisburg, ! : .

oueph Freschl, St Lowis, Mo, Eomumuste Konsons, Jri, ‘Long Tstand City, N. Y.  Frank Zunine, Loog Lissd Gity, N, Y. Durum Flour. This will enable us to supply our customers with

mixed cars of Patent and Flour with Semolina.

DURAMBER EXTRA FANCY NO. 1 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. '

Convention Time

“The most natural, the mo t direct and beneficial way to achieve understanding and
cobperation is to get together and confer... with equal opportunity for all interests to ex-
press their views and to comment freely on the views of others.”

f‘_“J il That's the thinking that prompted the program committee in planning the agenda for the Thirty-Sixth
f Annual Convention of the Macaroni Industry of America being held this month in New York City.

In that spirit every progressive manufacturer and allied is invited to attend and partake. The problems
thrown open for public discussion—all the suggestions and recommendations are of vital interest to those

truly concerned in the future welfare of the trade.

The protection of the producer under the various food laws and business regulations and in competition
with other foods; the education of the consumer to make him more friendly and receptive to our offerings;
the safeguarding of our products through the various distributive channels to insure their arrival, fresh and
wholesome, in the hands of housewives and chefs—what grander motives could any food producer have than
these! That's why your presence is needed.

AN R ke £

% aet

MR

First—Plan definitely to attend this year's conference,

i Second—Immediately on arrival, register with the Secretary and pay the usual registration fee, thus becom-
il ; i ing a part and parcel of this friendly get-together.

i I

|

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

_._-—-.q_-:—a—vvl—rm-"-p-—-"‘}‘f yasat

Fourth—Attend all the affairs planned by the Committee. BE ONE OF THE BOYS.

Fifth—Arrange to visit the World's Fair cither on Sunday, June 25, Monday evening, June 26, or on the spe- :
cial day set aside for our industry—Macaroni-Noodle Manufacturers Day, Wednesday, June 28, 1939. BE SURE to visit our rooms at the Park Central Hotel during the
These suggestions are made for your own good and for the smooth running of the program scheduled for the ThlrtY-SIth Annual Convention of the Macaroni Asscciation.
two days of mecting—a progressive agenda of good things for thore who wish to take fullest advantage of

them—and ultimately for the general welfare of the whole Industry.

.

AMBER MILLING COMPANY

Exclusive Millers of Durum Wheat Products
MINNEAPOLIS V. Pres. and Gen' Mgr.

See you at the convention, June 26 and 27. Let’s meet at the Fair, June 28.
M. J. DONNA,

I. F. DIEFENBACH
Preaident




WHAT MAKES
A REPEAT CUSTOMER?

ore M = F LAVOR!

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!

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




