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The most natural, the most direct and
beneficial way to achieve understanding
‘and codperation is to get together and
CONFER . . . with equal opportunity for
all to express their views and to comment
on the views of others.

In that spirit the leading members of the
Macaroni Industry of America met in New
York City, June 26 and 27, 1939.

- Read the story of this history-making con-
ference and its results in this issue.

TO THE INTERESTS OF MANUFACTUELAS < OF MACARONI




. “MR.WRIGHT WE - REALLY KNO

Macaroni ) tilay

.

Reverting to the more practical plan of having un actual manufacturer as its chief exeeutive, the National Mae-
aroni Manufacturers Association at its convention in New York City, June 26 and 27, 1939, unanimously clected Mr, J.
Harry Diamond of Lincoln, Nebraska, for its president for the 1939-1940 term,

The new Association leader is presidert of Gooch Food Products Co. and has served on the Board of Disectors of

. the organized macaroni-noodle manufacturers for several terms. His experience in trade organization work and

his many contacis with leading manufacturers composing the macaroni industry will stand him in good stead as he
performs tie many important duties of his new office.

e

“Call me Harry," he sail on assuming his new position, “call me down for anything that 1 may do or permit to be
done that is harmful to the reneral interest of the organization or the industry—but by all means keep in touch with

me—because we need each other's advice and encouragement and only by frank discussions and concerted action

can we accomplich some of the many things that must be done to improve conditions in the trade of which we are a
part.”
President Diamond accepted the office only after obtaining the irrevocable promises of other members of the 1939-

1940 Board of Directors and of many firms in and out of the National Association to make his duties light by the full-

est possible coGperation, individually and collectively.

“IT TAKES &mmd. Wdumduuu AS WELL AS

PRODUCT AND PRICE TO GET MORE BUSINESS THESE DAYS"

Are your products packaged according to successful modem merchandising practicea?
Do they keep clean, frosh, and unbroken until the last portion in the package is con-

He is a representative of the Western progressives in trade association work and there is every indication that unaer
the new set-up, the National Association will show a healthy increase in membership. "My able predecessor, Philip
R. Winebrener of Philadelphia, has set a pace for performance that will be hard to follow. We will be able to keep

pace only by the closest kind of codperation and with the good will of the progressive element in the Industry,

sumed? Are all of your various types and sizes of egg noodles and macaroni product‘s
packed in the fewest sizes of packages? And, in the dealers’ stores, do your prozi-
ucis and brand names easily make outstanding displays . . . stand out head and
shoulders above the rest?

whose support we need and want,” stated the new president.

President Diamond is preparing a message to the Association membership and to the trade generally which will be

published in the August 15th issue of Tie Macakox1 JourNar. Interested manufacturers are asked 1o he on the look
Years of market study and of making folding cartons and labels that SELL have given f e N
us the correct answers lo these and many other important quashon:i.m Let on:v o: our
i i i , ideas, and moderate cost estimales. Wrile us o . : IEX
:?:l:d ::l:le::ol::l;:; 1’:&‘{::“:,9{’9:3:’”‘ : the association—all of which will be announced in his first message.
r " .

He is studying the needs of the trade body and of the industry. He

is giving careful thought to the appointment of Commiltees and the assignment of duties o the paid exeeutives of

He hopes to continue in effect all the important activities of the past and to suggest such new ones as the manu-

’ ' M p A N Y l N c B ° facturers :ﬁny wish the organization to adopt. To that end he solicits correspondence from all leaders, the iree dis-
R 0 S S 0 T T | I- | T HI 0 G R A P H I N G c 0 ’ B cussion of all problems effecting the welfare of the individual and the trade, the patience, good-will and the fullest co-
Main O&gice and Plant  +«  MNorth getgeu, New ge&set,

BRANCH SALES OFFICES IN PRINCIPAL CITIES

operation of those who honestly believe that conditions can be improved by united action when the will for such im-
Provement is manifest and sincerely desired.
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National Association Carries On

The 1939 conference of the Macaroni Industry of
America is now a matter of history. It must be recorded
as one typifing the steady progress that has been made by
this food trade since its adoption as a domestic business
less than a century ago.

The meeting was held in the Park Central Hotel, New
York City, June 26 and 27, with the renowned New
York Woild's Fair as an added attraction. It was well
attended by manufacturers and allicds from practically
every important production center East of the Rockies,
However, the absence of quite a number of firms in the
metropolitan area of New York was quite noticeable.

The conference and convention marked the thirty-sixth
annual get-together under the sponsorship of the Na-
tional Macaroni Manufacturers Association which was
formed in 1904 to coirdinate the efforts of individual
members at the time when the infant industry was be-
coming cognizant of the need for a united front to pro-
tect it from competition from without and destructive
practices from within,

Action unanimously taken at the convention was pro
gressive in the main but no attempt was made to revol
tionize the trade in any way. Lvery effort will be ma
to so codrdinate the activities of the sponsoring organiza-
tion as to obtain for the producers some of the advan-
tages of organization. The theme of the 1939 assembly—
“Progress Through Understanding and Co-operation”—
is symbolic of the thinking that generally prevailed and
upon which every action was predicated,

Interest in the proceedings was at a high pitch through-
out all the sessions provided for in a well-balanced pro-
gram. All the subjects presented were liberally discussed
from every angle with the result that every phase was
clearly explained and fully understood.

From the organization angle, the convention voted to
make the National Association more easily accessible to
the rank and file and thus more truly representative.
This was done by making the dues of all classes of Active
Members more reasonable. The scale of such dues is
now but one-third of the rate that previously prevailed,
and was effective as of July 1, 1939,

There will be little or no change in the services ren-
dered henceforth, After experimenting for nearly two
years with n paid executive as manager of the Associa-
tion's affairs and coirdinator of the trade's effort for
self-policing, it was decided that the industry as a whole
was not in entire accord with the program, evidenced
by the fact that many firms refused or failed to help
finance the heavy expense involved in the new departure
from the routine work of the organization.

Action on the proposal to dispense with the services
of the paid executive was not a hasty one. Though the
Board of Directors had studied the situation for several
months preceding the convention, the officers preferred

to have the matter thoroughly threshed out on the floor
of the conference. Regretfully, it was voted to dispense
with the services of the paid executive and to revert to
the organization set-up that existed prior to November
1, 1937. Thus another valuable experiment passes.

It is interesting to note that in making this change,
the effective work of the National Association is to be
lessened but slightly, if at all.  The duties of the New
York office have heen divided between the headquarters
office at Braidwood and that of the Director of Research
in Brooklyn. This was done in such a way that they will
“carry-on" with special attention to those activities that
seem most pertinent to the welfare of the members of the
organization and beneficial, as well, to the trade as a
whole.

To assure the success of the new program, the National
Association welcomes the support of every progressive
firm in the business. With the scale of membership dues
reduced to one-third of the previous one, there is hardly
a macaroni-noodle manufacturing firm that can offer the
excuse that it costs too much to belong to the only organ-

ation that serves the trade nationally,

Therefore, it is the hope of the 1939-1940 Board of
Directors and of the employes of the Association that
many new firms will offer their memberships voluntarily.
That many will do so was evidenced at the closing session
of the 1939 conference when several firms submitted
their applications for membership and others signified
their intention to join as soon as arrangements for doing
so could be completed,

The enforcement phase of the organization’s program
will be in charge of . R. Jacobs, Director of Research.
He is capable, willing and tried. Manufacturers should
and undoubtedly will place every confidence in his ability
to continue his work of clearing the trade of most of
the obnoxious trade practices that are retarding progress,
a work with which he has been closely identified for
years,

The program of The National Macaroni Institute as
presented by Seeretary M, {. Donna won unanimous ap-
proval, Aﬁ progressive manufacturers were and are
urged to support the work of making the American con-
sumer more truly conscious of the merits of macaroni,
spaghetti and egg noodles.

With no curtailment in its progressive activities and
with greater support by firms that should always be
listed as supporters, the National Association enters into
another year of helpful service with greater hope for
success. Its main objective will be to advise members of
the industry how to “keep step” with competing food
trades, The will of the employes is to “carry on” in a
way that will most effectively assure the attainment of
the main objectives of the organization. None should
fail in their respective duties,
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Optimism Prevails at Industry Convention

The Natienal Macaroni Manufacturers Association is to “carry on” in line

with the theme of the (:mz!mom:»—““ﬂi 88 Through

Representatives of the lexding firms
that constitute the macaroni-noodle in-
dustry in the territory East of the
Rockies gathered in New York City
the last week in June to attend one
of the most progressive muctings ever
sponsored by the National Macaroni
Manufacturers Association. All the
convention sessions were heid in The
Tower Room of The Pavk Central
June 26 and 27, ]

The elimination of the cffice of paid
president, as a matter of economy,
was found to be a business necessity
when it was pointed out that despite
an elaborate and most promising pro-
gram, the financial help anticipated at
the Cleveland Convention in 1937 fail-
ed to materialize. Th: convention
commended the work done by Lester
S. Dame during the brief term of
twenty menths and regrected the un-
foreseen conditions that made it neces-
sary to abolish the office. Resolutions
expressing the sincere appreciation of
his services and efforts were unani-
mously adopted.

There will be but a slight curtail-
ment in the work that was formerl
conducted through the New York of-
fice of the organization. All the im-
portant activities were transferred to
the other executives. The fight against
unfair trade practice will continue as
vigorously as ever and the advisory
service will be maintiined insofar as
it is possible. _

Board Chairman Philip R. Wine-
brener, Philadelphia, Pa., presided at
the several sessions and pointed the
way out of the emergency facing the
National Association in his report
shortly after the convention opened at

10:00°A. M. Monday, June 26. Near-
ly one hundred micaroni manufac-
turers and representatives of the al-
lied trades deeply concerned in the in-
dustry's future composed the conven-
tion that greeted his remarks.

Chairman Winebrener regretted the
failure of many large manufacturers
to appreciate the need of the pro-
motional program undertaken by the
National Association under the leader-
ship of the paid executive, leaving the
officials no choice but to curtail ex-
penses, He reported that the Direc-
tors of the Association had made a
thorough studf of conditions and pros-
pects and could offer no other recom-
mendation than the continuation of
the National Assaciation on the basis
of dues that existed prior to the 1937
convention, thes bringing the Asso-
ciation into the reaci of many firms

thet declared the; would like to belong

if dues were more -easonable.

and Cobperation’

He. commended the program as
planned in the recent past but felt that
future activitics must be controlled
hy assured income. This would neces-
sitate a more modest program, retain-
ing all the essential activities from
which so much good is in immediate
prospect if the manufacturers will only
realize it and do their part to attain it.

Retiring exccutive Lester S, Dame,
then -reviewed the activities of the
New York office since taking charge
on November 1, 1937. After acquaint-
ing himseli with the industry, its mem-
bers and their greatest needs, he
tackled the problems of the trade with
vigor and with apparent satisfactory
results, He reviewed his activities in
connection with the adoption of the
industry's trade practice rules and their
approval by the Federal Trade Com-
mission in a remarkably short time. In
the enforcement of the rules, he natur-
ally “stepped on toes.” Eight flagrant
cases were submitted to the Federal
Trade Commission. Action on most of
them has been prolonged with the re-
sult that as yet they are undecided.

Mr. Dame expressed himself as be-
ing satisfied that he had done as good
a job as was possible with the degree
of cobperation given his activities, a
situation that is quite disappointing.
He concluded with a declaration that
the macaroni industry has many pos-
sibilities, opportunities that have not
yet been realized, and he expressed
the hope that every manufacturer
worthy of the name and a place in the
trade would join heartily with the
trade association, to be in a position
to take the fullest possible advantage
of every opening for trade betterment
through united action.

Next followed a three-way report
by M. J. Donna who is the sccretary
and treasurer of the National Asso-
ciation and the editor of the official
organ of the organization, THE Maca-
xoN1 JournaL. He reviewed the
formation of the present organization
in 1904 and the problems that have
~confronted it during the past thirty-
five years, Fie outlined the various
activities ni his office, especially dur-
ing the past fiscal year and reported
on the financial condition of the As-
sociation’s treasury.

Research from which future benefits
will come to all in the industry, and
enforcement of present rules and reg-
ulations that have had a salutatory ef-
fect on trade, were the key-note of the
report made by B. R. Jacobs, Direc-
tor of Research for the National As-
sociation. The industry has practically
won is fight against artificial coloring,
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he says, his analytical work showing
an ever decreasing number of viola-
tions. “Data. compiled in my office
during the past year indicate a great
improvement in_ the qualit of the
macaroni products being offered the
public,” stated this official. “First of
4ll is the number of manufacturers
who have increased the egg content
of their products; second, is a con-
siderable reduction in the use of ar-
tificial coloring, and third, is a very
considerable inipravement in the grades
of the farinaceous ingredients used.”

Honor Past Presidents

During the luncheon recess on Mon-
day, the registered manufacturers and
allieds paid due honor to six of the
ten living past presidents of the Na-
tional Association who found it con-
venient to attend this session. Seated
at the table of honor were the follow-
ing past presidents who had directed
the affairs of the organization in years
gone by:

Thomas H. Toomey, 1904-1905—the
Association's first president.

Henry Mueller, 1922-1928.

Frank L. Zercga, 1930-1932.

Glenn G. Hoskins, 1933-1934,

Louis S. Vagnino, 1934-1936.

Philip R. Winebrener, 1936-1939.

Past President Alfonso Gioia (1932-
1933) was unable to attend the lunch-
con but arrived later in the afternoon,
making the trip from Rochester,
N. Y., by plane.

Macaroni Publicity Highly Favored

The report of the accomplishments
of The National Macaroni Institute
under the able direction of Director
M. J. Donna and an interesting ad-
dress on the place of macaroni prod-
ucts in the American diet by Mrs.
Ida Bailey Allen, renowned authority
on foods and their preparation, fea-
tured thé: afternoon scssion of the
opening day. .

pf\nided b;, charts and photographs,
Mr. Donna made a fine presentation
of the promational work that has been
done by the Instituie since the fall of
1937. He admitted that the field of
opportunity along this line had been
merely scratched and solicited greater
financial support by the industry in
whose behalf the Institute is laboring.

He thanked the manufacturers an
allieds whose financial = contribution
made pessible the continuation of this
helpful activity and then made a par-
tial report on the current promotion
aimed at making macaroni products
more generally popular as summer
foods. He announced the next general
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promotion, the observance of National
Spaghetti-Noodle Week, October 7 to
14, 1939, and hoped thau it would be
liberally supported.

In as fine an address as ever made
before a convention of macaroni mak-
ers, Mrs, Ida Bailey Allen discussed
in detail the important part played by
macaroni products in a balanced diet.
Being a recognized authority on home
cconomics she presented the house-
wife's view, too often overlooked by
manufacturers and distributors. She
gave those present some invaluable in-
formation about their own products,
She commended the work of The Na-
tional Macaroni Institute and urged
all manufacturers and allieds “to give
Mr. Donna the needed money to carry
to complation the fine program of con-
sumer education that is so thought-
fully planned and ably executed.”

On the adjournment of the regular
session of the convention, the mem-
bers met as a Committee of the Whole
to consider the various problems of
the trade and later divided into smaller
groups for the specific study of spe-
cial activities.

The reports of the several sub-com-
mittees were to be studied later by the
important Committee on Future Ac-
tivities of the National Association
and their compilation into a composite
report by that committee of which
Past President G. G. Hoskins was
chairman, for presentation on the
following day,

The Second Day
. The second day of the 1939 meet-
ing was devoted to the routine work of
the organization. Board Chairman
Wincbrener presided.

The new food law was studied from
every angle insofar as it affects maca-
roni products and their distribution,
Mr, Dam'c who made an exhaustive
study of its many provisions was the

THE MACARONI JO
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Past Presidents’' Luncheon

leader of discussion. Research Direc-
tor Jacobs was called upon to answer
many questions. The result was a wide
and more thorough knowledge of the
law that became effective in part the
last wecek in June,

The weevil problem came in for
considerable discussion. The need for
some uniform plan of handling com-
plaints and disposing of returned
spoiled goods was most apparent. Ac-
tion towards that objective was taken
in the report of the special Committee
on Returned Goods and Spoilage made
later in the day.

So thorough and interesting was the
general discussion that it was decided
to pass up the ordinary noon recess
and to continue through till the work
of the convention was completed. For
more detailed information of the ac-
complishment of this history-making
convention, see 1 ports of uﬁﬂ:crs and
committees that appear elsewhere in
this issue.

Maca_roni-Noodle Day

The management of “The World
of To-Morrow"” Fair in New York
City wisely named Wednesday, June
28, 1939, as “Macaroni-Noodle Day"
in honor of the many visiting members
of the Macaroni Industry who attend-
ed the Industry’s Convention in New
York that week and visited the
world's greatest show on that day.

With but few exceptions, every
member of the Industry who attended
the convention nﬂ'tciﬂlfy or surrepti-
tiously (as did some who forgot to
register as convention guests) was on
hand early to see the fair on the date
when macaroni-ncodle makers were
made especially welcome, and under
circumstances that made it easier than
usual to see the many exhibits,

The New York World's Fair is an

URNA 7

enormous show of things of yesterday,
today and tomorrow. In the course of
an entire Jday it is possible to get only
a cursory glance at the exterior and
a mere glimpse of a few of the many
exhibits,

Naturally the food exhibits and the
machinery halls were the favorites
of the manufacturers and their fam-
ilies, Next came <ome of the general
exhibits and later in the evening the
amusement sector.,

For example, very few overlooked
seeing the famous DuPont exhibit and
were repaid in finding that macaroni
products were used in connection with
the lecture on Cellophane and the part
it has played in creating increased
consumer demand for this food, be-
cause the transparent wrapper adds
the eye-appeal that so greatly influ-
ences consumer purchasing.

The representatives of the maca-
roni industry were glad to note that
the millions of fair visitors had the
opportunity to hear of the protective
qualities which “Cellophane” cellulose
film offers macaroni, spaghetti, eye
noodles and all other food products.
The lecturer at the “Cellophane” sec-
tion discussed the manufacture of this
fine wrapping material, and by use of
a scale model of a casting machine,
showed how “Cellophane” is made.

One of the girl attendan:s then dis-
cussed the uses of “Cellophane” and
held aloft sample packages of maca-
roni, spaghetti and egg noodles on
which the wrapping material is so
effectively employed. At the conclu-
sion of her lecture, she turned to a
candy making and wrapping machine
operated it in full view and then
han led out tasty samples.

In a general way, that was the story
at all the other exhibits. The visitors
were given public object lessons that
made lasiing impressions not only ot
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the beauty of the article or thing pro-
duced, but its utility,

At noon the macaroni-noodle group
had luncheon at the Casino of Nations
after which the delegation broke into
small groups to enable those of diff-
erent interests to see the exhibits that
appealed to them most,” Many re-
mained for the evening performance,

All in all, Macaroni-Noodle Day
was a complete success. The world
was made conscious of the existence
of a sizeable industry in this country,
that produces one of the finest foods
of the present day, and one which
bids fair to be the favorite food of
tomorrow. The extent to which the
latter is realized depends materially
on the readiness of the leaders in the
trade to take the American consumer
into their confidence by acquainting
them with the true merits of this fine
100 per cent wheat food and to teach
them how it can be served in almost
endless combinations to satisfy all
tastes and appease all appetites,

Convention Exhibits

While the National Macaroni Man-
ufacturers Association sponsors no
official exhibition in connection with
its annual conventions, there were sev-
eral most interesting and informative
exhibits in the convention hall dur-
ing the 1939 conference, June 26 and

/27,1939, Among them were the fol-

lowing:

Cellophane: E. 1. DuPont de
Nemours & Company of Wilmington,
Del,, had an unusually fine showing
of “Cellophane-wrapped” packages of
macaroni, spaghetti and egg noodles,
In an artistic booth with a highly pol-
ished white background, the transpar-
ent packages were shown to the full-
est possible advantage. The exhibit
was in charge of L- B. Steele, Assistant
Director of Sales and M. C. Pollock
of Wilmington, Del.

Insecticide: Midland Chemical Lab-
oratories, Inc., makers of very effec-
tive insecticides for weevils and other
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infestations, had a most interesting ex-
hibit of its products and services. It
was in charge of Martin Marks, East-
ern representative of the firm whose
home office is in Dubuque, lowa, Mr,
Marks explained how Midland “Mill-
0-Cide,” his firm's Food Insecticide,
can be used in insect control in plant
and in storerooms, at the same >
handing out free samples of Lona-
foam shampoo.

Packaging: The Triangle Cachage
Machinery Company of Chicago had
on display one of its small but very
cfficient packaging machines that will
handle practically all shapes of maca-
roni products excepting the extremely
long goods. The exhibition was in
charge of S. A. Melbostad of Chicago
who not only demonstrated it between
sessions, but called specific attention
to the simplicity of construction, the
flexibility which enabled it to handle
different shapes and sizes equally well,
the small floor space it occupies, its
economy and labor-saving features,

1939 Convention Registrants

Macoroni Manufacturers

V. Arena & Sons, Inc..ovsveverresssBe Arena,eviessans . Norristown, Pa,
V. Arena & Sons, Inc... esensSe ATEDR. veessseess . Norristown, Pa,
Atlantic Macaroni CosessessesseesWm, Culman, Long Tl City, N. Y.

Crescent Macaronl & Cracker Co...s.C. I, Schmidt....,.Davenport, Towa
Cumberland Macaroni Mfg. Co.....Ralph Nevy........Cumberland, Md.

G. D. Del Rossi Co..ueuvss &G, D. Del Rossl..Providence, R. 1.
DeMartini Macaroni Co. veoV, Giattiesuvaeeas. . Jrooklyn, N, Y,

Faust Macaroni_Co. .L. S. Vagnino ++.St. Louis, Mo,
Foulds Milling Co... G, G. Hoskins 1+« Libertyville, TIL

Gioia Macaront Lo, saiss Sxmuel Giola, Rochester, N. Y,
Gooch Food Products Cu. {i‘;h' Diamond .Lincoln, Nebr.
A, Goodman & Sons, Inc. bert 1. Cowen w York, N, Y.
A, Gocdman & Sons, Inc, Jerome i Maler, . New York, N. Y.
1. j. Grass Noodle Co..... wesedl Irving Grass...o....Laicago, 1L

Kansas City Macaroni Co... P, ¥, Vagnino....Kansas City, Mo.
Kentucky Macsroni Co....o Peter k iviano,...Loulsville, Ky,
F. L. K“em Novdle Coivivannne B, A. Klein..ov . ovieo..Chicago, lﬁ.
Krumm Macaron', IfCiiesissiesseessPs R. Winchrener. Philadelphia. va.

Lalreminta Macaronl Corpe......vo.Joseph J. Cuneo..Connelisville, Pa,

Ifn Macaroni Coievenns oo W, Walle, ..., Harrisburg, Pa.
id.South Macaroni Co... wsesseThos. A. Cuneo...,Memphis, 'I'cnn.
Iwaukee Macaroni Ca,.. anto Garofolo,.....Milwaukee, Wis,
! Eugene g. Villaume, ,5t. Paul, Minn,
Valter F. Villaume,.5t. Paul, Minn,

oseph Freschio..... uls, Mo,
5 ueller Co,uvus . E. Minard,...Jersey City, N
C. F. Mueller Couvesis «.Henry Mueller.,..Jersey City, N. J.

New Iaven Macaroni CocvesssnssasFo Maturo,.....New Haven, Conn,

l‘h.illdﬂ[hil Macaroni Co. «.Louis Roncace....Philadelphia, Pa.
Prince Macaruni Mig. Co. +.Gaetano La Marca, ... Boston, Mass,
Procino-Rossi  Corp. ... el Rosieeois +Auburn, N, Y,

Quaker Oats Company....evaeessessJohn Larsen, ... .. Tecumseh, Mich.
Ronzoni Macaroni Co., Inc ++E. Ronzoni, Jr., Long Isl, City, N. Y.

Tharinger Macaroni Co.... . G. Luehring....Milwaukee, Wis,
Traficanti Drothers ..ovvanein ‘rank Traficanti,.,,...Chicago, Il

V. Viviano & Ilros. Mac. Mfg. Co...Gaetano Viviano,.....5t. Louis, Mo,

Weiss Noodle Company... Albert_S. Weiss....Cleveland, Ohio
Windsor Locks Macaroni Co, Leon Colopictro. .. .Springfield, Mass,
A. Zerega's Sons, Inc. ....a John P, Zerega, Jr...Brooklyn, N, Y,

Past President...ooeees savnn «oA'fonzo Cioia.......Rochester, N, Y.
Past President..ivaaae wssvssne.Thomas 1, Toomey,.Drooklyn, N. Y.
Past Presidenteecssesssssssssnsss Frank L, Zerega,,. lrooklyn, N. Y.

Many other manufacturers took an active part in the
convention discussions and organized activities bul failed
to register with the registration clerk. Having no official
record of their attendance it was deemed best not to at-
tempt to list them for fear of omitting some. The same
is true of unlisted representatives of allieds who made
good use of their assembled customers and prosepets.

Allied Tradesmen

Amber Milling Compan¥,..sseesss:]: Fo Diefenbach. . Minneapolis, Minn.
Agh: Lllllln: C::It:un;..........- 258 A T‘llnmn....lllnntlmlil. Minn,

;‘-'nraul Drying Machine Co........ G. E. Naroari,.. Jersey City, N. J
li'um:: n]lrm:en Vesicisasnnssnaesele i}.‘l&wh;:er = Ni C\!:?' A N.“I.

Drot vaies aul W, Koc +sa04Chicagn, 1L
I!:!nler B::th:: vesenan .0, R, Schmalzer. . New \'ork.‘ N. Y.

ohn Campareila Co.... vesssesJohn Campanella,.Jersey City, N, ).
h;-{m Flour Mills, Tnees Bltord MEmmeL T Mk
Capital Flour Mills, Inc., hi ll!.
Capital #lour Mills, Inc., L. A, Vivi: York Y.
Capita’ Flour Mills, Inc., A
Clermont Machine Co....
Clermont Machine Co......
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Commander:Larabee Milling Co. Minneapolis, Minn.
Commander-Larabee Milling_Co. Y. e000o o Minneapolis, Minn
Copsef-lated Mac. Mach. Corp... u:...llroull{n. N. Y.
Conso)(ed Mac, Mach, Corp.....N, J. Cava Hrooklyn, N. Y.
> Milling Co.. Wm. H. Old Philadelphia,’ Pa.
Crooksion Milling Co.. J. d rookston, Minn.
Crookston Milling Co.. , “De Stefano....New York, N. Y.

F. I. DuPont de Nemours & Co....M. C. Pollock......Wilmington, Del.
1. I. DuPont de Nemours & Co....L. I, Steele.......Wilmington, Del.
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U avtern Semolina Mills, Inc.........Dr. Oppenheimer. . New York, N. Y.
Thas, F, Elmes Engineering Works..Chas, F. Elmes........Chicago, .

Hubert J. Horan.. ..iscevssnassssBe Gartland Horan, Philadelphia, Pa.

W. Kestila,,.... veesarsgaisesnssss s New York, N. Y.

i i +Alex G, Grall inneapolis, Minn,
King ldidas Mill Co.. «osWm. Steinke,,..Minneapolis, Minn,
King MHidas Mill Co.. ©+.David Wilson,.....New York, N. Y.
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Howard 8, Pearlstone. .. ioveiennss
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Frank l{ Prina CofPecssosnuresnnsoFrank R Prinas.o New York, N, Y.
Rossottl Lithographing Co....vve.ssAs Fu Rossotti. . North Dergen, N'. }
Rossotti Lithographing Co.....vv4s.C. €. Hossotti, .North Dergen, N. L
Star Macaroni Dies Mg, Co.vooiesooH Go Pieretti,.,..New York, N. Y.
Triangle Package Machinery Co.....5. A. Melbostad, .. ..., Chicagy, .
C. E. Vickery & Co . E. Vickery.......Pittsburgh, Pa.
Washbum-Crosby Co. . . Latona I Y.
Washburn-Crosby Co. . . 1.
Washburn.Crosby Co. Is Petta, ... NYL
Washburn.Crosby Co. 3 L Y.
Washburn-Crosby Co. . Pa.
Fred T, Whlley..................--...................-..Uolluu. (118
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The most VITAL question
your products have to answer

The most exacting checks in your labora-
tory are really quite moderate compared
to the test your products undergo at a
customer’s table! There, only one all-
important question is asked—only one
answer expected. The customerasks: “Isit  only the kind of results you must have in
good?” Your products must answer “Yes.”  your plant—but, most important, the re-
For years we have been testing and  buying action you want from your cus-
chogsmg wheats, milling, testing and re-  tomers.
testing qud Medal Press-tested Semolina Us Gold Medal Press-tested Semolinu
No. | to insure the presence, in No. 1 with full confidence.
lnrgest measure, of those qualities i Many daily tests guarantee that
which help you make - macaroni this Semolina will assist you
products highly satisfactory to to make the kind of macaroni
your customers. General Mills' products your customer insists
Gold Medal Press-tested Semolina upon. To the question “Is it
No. 1 is noted for those character- ¥ poed ) Gold I\IELI’II' Press
No ! ad a ress-
istics which spell fine results to the tested Semolina No. 1 milled by
manufacturer, It is noted for a// '

‘ General Mills, Inc., speaks for
round ability te produce products : : itself. , o °

with fine taste, appetizing appearance and
FULL COLOR AND FLAVOR the things that
mean everything to the housewife.

These are reasons why Gold Medal
Press-tested Semolina No. 1 gives you not

SIS A 0OMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS S

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc,

Offices: Chicago, Illinois




Reports of Officers and Committees

Roport of Chairman
of the Board
Philip R. Winebrener

This report will provide little com-
fort for those who have been over-
optimistic or impatient, Our present
state provides a critical test of our
‘capacity to work things out. The Chal-
lenge has been met before, and I have
every confidence that a solution will
again be found.

After a complete study of the af-
fairs of your Association, the Board
of Directors feels obliged to recom-
mend to this convention, that the nec-
essary action be taken to restore the
scale of membership dues which was
in cffect just prior to the Cleveland
convention of 1937, and further, that
the activities of the Association be
so curtailed that expenditures can be
kept within the reduced income,

The DBoard calls to your attention
that such action will require abolish-
ing the office of the full-time executive
president, and, in addition, modifying
certain desirable activities which were
undertaken or extended after the
higher rate of dues became effective.

The Board is in complete accord in
making the recommendation—and like-
wise in regretting that conditions are
such to require so drastic a change.

The reports which will presently be
made by your president and treasurer
will give in detail the condition of the
Association, but anyone who has been
sufficiently interested to keep even

casually acquainted with the affairs:

of the organization will concede that
the directors are sound in their ad-
vice.

Just what action is to be taken and
what will be the plans for the future,
this convention will decide.

To largely abandon the program
which has been under way for the past
two years would have an important
effect of the industry, and that will

be the case if we make the change for
which at present there seenss to be
no alterna‘ive,

The current feeling in the industiy
rather closely parallels the mood which
was found at the Chicago convention
of 1936. The industry’s present feel-
ing toward its Association is nearly
identical to the apprehension expressed
at that time, I cannot believe that this
is a permanent attitude, but rather that
eventually a reason will be found.

There will be some who will con-
veniently attribute our troubles to
those who, not seeing “eye to eye”
with us, have preferred to stay alone,
Others will berate the industry as a
whole. I cannot brini myself to agree
with cither of these vicws. It cannot
be simply a matter of charce that
the enthusiasm which greeted the pro-
gram adopted at Cleveland two %ﬁars
ago has all but disappeared.: There
must be something wrong with the
methods we have employed. Member-
ship increased with the announcement
of a well planned program, and it
increased with dues at a higher rate
than had ever been attempted before.
This support -came not after accom-

lishment—the only incentive was
ope. To me this indicates a willing-
ness upon the part of many to sup-
port a well considered and properly
exccuted plan, It likewise contradicts
the assumption that this industry will
not support an aggressive Association.
Every industry has its termites, and
certainly we have our fair share, but I
do not believe that as a whole our
craft is much different from any other,
It is still a question in Association af-
fairs whether failure is caused by a
lack of support or whether apparent
failure is the cause for support being
withdrawn or withheld.

I have the hunch that those of us
who are particularly active might not
always properly appraise the true sit-
uation,

During the past year our expendi-
turcs have considerubly exceeded our
income, An operating deficit need not
of itself cause undue concern, but in
this instanca it has been brought about
by a dwindling membership and not
I_:ly an unanticipated = expenditure.

here is some definite reason for our
failure—and that reason must be
found.

Though our problems and needs are
never static, the recommendations
made at the past two conventions are
cqually pertinent today, The objec-
tives of our program have not been
the cause of disagreement. The low
vitality of our Association is not the
result of having been deluded in what
we undertook to do, These same things
will still have to be done.

If, by admitting failure, the impres-

sion is created that the past two years
are without accomplishment, it is not
s0 int-nded. The adoption of Trade
Practice Kuicz b2z roculted in benefit
to the entire industry, and our pub-
licity efforts have been more ambiti-
ous, more intelligently planned and, 1
believe, more productive than ever be-
fore. Rescarc[: work has be=a extend-
ed and the efforts of the Association
considerably lessened the confusion
caused by the new Food and Drug
Act. Our efforts have not been with-
out some reward or our expenditures
without some return, but the fact must
be faced that accomplishment has not
been such as to retain the support
needed to continue the program, We
have fallen far short of providing a
service which would make the Asso-
ciation indispensable to its members.

There seems to be rather general
agreement that a trade association i1
needed. We differ as to objectives and
methods. It requires no inconvenience
to the iinagination to visualize ways
from which, by operating together,
savings far in excess of the cost of
an association would result, One strik-
ing example is the matter of spoiled
goods and returns. By savings, I do
not mean shifting the burden to our
customers, An organization which at-
tempts to profit by restraint will not
long nor well endure

’Fhis is an occasion when it is much
easier to be critical than to suggest
the correct solution. My attempt will
be limited to providing a premise
which may serve as a ground for dis-
cussion.

It would be we!l if we first reach
agreement as to several fundamental
facts, :

1. The justification for a trade as-
sociation is not that it can accomplish
anything which cannot be done equally
as well by individual actio:, but be-
cause it provides a more rapid and
more economical way and permits a
more equal division of the eifort re-
quired.

2, It is not the function of a trade
association to prescribe a uniform pat-
tern by which the individual is to con-
duct his business. The less it comes
into conflict with individual initiative,
the better it will serve.

3. An organization which has for
its purpuse the betterment of an en-
tire craft must make sure that in
any activity it undertakes there exists
a common interest,

4, That an inactive association is
preferable to one whose purpose is not
sound.

5. That the interest of those whom
we employ and those to whom we-sell
must be considered and respected.

Enforcement, research and publicity
should be a part of any program un-
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Responsible Advertisers of Macaroni - Noodle

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

Amber Milling Co,
Flour and Semalina
Barozzi Drying !Machine Co.
Macaronl Noolle Dryers
Breuer Electric Co,
Industrial Vacuum Cleancers
Capital Flour Mills, Inc.
our and Semolina
John J. Cavagnaro
Brakes, Cutters, Dies, Die Cleaners,
Folders, Kneaders, liixers, Presses
and Pumps
ChamEInn Machinery Co,
Bra

es, Flour Dlenders, Si
Weighers, Mixers ers-Slem il

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

Commander Milling Co,
Flour and Semolina

Consolidated Macaroni Machinery

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

Creditors Service Trust Co.
Mercantile Collections

Eastern Semolina Mills, Inc.

Peters Machinery Co.
Packaging M:E:'Ininu
Pillsbury Flour Mills Co.
Flour and Semalina
Rossottl Lithographing Co. Inc.
Semolina and Flour Caztonr, Lativly, Whegers
Charles F. Elmes Engineering Works The Star Macaroni Dies Mfy. Co.
Die Cleaners, Kneaders, Mixers, i
Presses, Pumps, Valves, and Ac- Stella Chease Co.
Kcumula(cnrs Grated Cheese
Hzos;lsﬂtghshook & Mig. Co. Trlanﬁle Package Machinery Co.
King aidas Mill Ca Packaging Machinery
Plite tin Serivolei Washburn Crosby Co. Inc.
F. Maldari & Bros, Inc. Flour anidl Semnling
Dies
Minneapolis Milling Co.
Flour and Semolina
Natlonal Carton Co,
Cartons
National Cereal Products Labora-
tories
Consulting and Analytical Chemists

Service—Patents and Trade Marks—The Macaroni Journal

UNDREDS of macaroni manufacturers

You

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.

COMMAND

the Best
When You

DEMAND

They know Commander Superior Sem- [ ””""-
olina is dependable.

That's why over 75% of our orders are
repeat orders from regular customers.

J| qaMNDER A,
SSUPERIOR?

FURE BURUM WY

%gaE:OLINA@,

115, M0

COMMANDER MILLING CO.

Minneapolis, Minnesota
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dertaken. The degree of aggressive-
ness will depend upon available funds.
Publicity has been' carried on with-
out direct call upon the Association’s
treasury, A like procedure could be
followed next ycar. Research and en-
forcement cannot well be 5eparalcd
and the extent of these activities will
be governed by income. With nominal
expense, the MAcARONI JourraL could
be made of interest to the buyer as
well as to the  manufacturer. In
which case, a ve:‘y potent influence
would be exerted on membership
and, in addition, income from this
source would be expanded.

Whatever activities are decided on,
we must be sure that we stay within
our income, as a balance to care for
operating deficits no lon er exists.

Tor the moment, our first considera-
tion must be the continuance of at
least a semblance of & trade associa-
tion. We have no choice but to be
content with a modest progzam, but
activities can always he expanded as
support indicates intercst. ;

If ow work today and tomorrow 1s
well conceived and soundly plarmcd,
1 believe we can look to the industry
for a more patient attitude and a
more liberal hand.

———

Report of
Secretary-Treasurer
M. ]. Donna

Qver 35 years ago the more pro-
gressive Macaroni-Noodle Manufac-
turers who then constituted The Mac-
aroni Industry of America, recogniz-
ing the necd of a representative organ-
ization to watch over the general in-
terests of the infant industry, met in
Pittsburgh, Pa. and there on April 19,
1904, founded this National Macaroni
Manufacturers Association which is
sponsoring this conference—the 36th
consecutive, annual convention.

Over twenty years ago, the Officers
then in charge of the National Asso-
ciation saw fit to appoint me as the
first full-time Secretary of this organ-
ization, a pusition which 1 have since
held by the grace of successive ad-
ministrations.

To a greater or lesser extent, the
grave problems that confronted the
founders in 1904 and were prevalent
in 1919, the ?rcar of my first appoint-
ment, are still troubling and worrying
the present operators. From all in-
dications they will continue to puzzle
the manufacturers of the future, prin-
cipally because they are “inside prob-
lems,” problems that can only
solved by individual operators for
themselves. :

The outstanding problems of this
age are those that can be solved from
within. There is the one of quality
production and profitable distribution.

MACARONI JOURNAL

"It was once the aim And ambition of

every successful operator to make as’
ﬁnena; piece of gooé): as it was possible
with the machinery and ingredients
available, How this has changed in
so many plants! There are too many
to-day whose sole aim is to produce a

M. ]. DONNA

grade of Macaroni Products with just
enough quality to let them get by with
the fewest possible complaints.

This trend towards mediocracy in
quality started many years ago but
gained momentum in 1936 when this
country experienced a severe durum
crop failme. Semolina was high in
price and quite scarce, Many turned
to cheaper raw materials to find that
adverse economic conditions created a
market for “cheap macaroni.” Too
many have been too slow in resuming
the old and better policy of the “best
grades possible.” 15

There is little that any Association
can do about this but to preach and
to educate. After all, each manufac-
turer runs his business as he chooses,
provided always, that it is done legally.

The National Association operates
under the policy that it should do
everything possible to promote the
general interests of the trade and wit
that in mind has sought incessantly
to deserve the support of the better
element in the trade, manufacturers
who are willing to make some sacri-
fices and to lend some financial sup-
port to help their trade organization
attain its unselfish goal.

The service of the National As-
sociation goes beyond its members.
Proof of this will be seen in the sev-
eral reports being made by the execu-
tives of the organization, Fortunately,
the more courageous manufacturers
in the Industry stand. solidly behind
the National Association to encour-
age and promote its unselfish_educa-
tional and promotional activities in
the firm hope that the future will see
even higher quality products and an
increasing number of new consumers.

: Supporters

So much for the aims of the Na-

tional Association, As to the ma-

o=l by i L
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chinery through which these constant
aims are attained, heré are some in-
teresting facts:

At no time did all the manufac-
turers in the business voluntarily join
the National Association. They did so
by compulsion during the Code Era
when Federal regulations forced them
to become a part. The Association
membership roll regularly ranges from
50 to 90. Peaks and valleys therein
are created by conditions, but there are
always the faithful two score and ten
that can be depended upon irrespec-
tive of conditions. A

At the Cleveland convention in Junc,
1937, the mcmbershii)- reported was
75 Active Members, 11 Associates, a
total of 86 - '

At the Chicago convention in June,
1938, the membership was 77 Active
members and 12 Associates, a total of
89.

At the present time our membership
is 67, consisting of 54 Active members
and 13 Associates, .

Of the Active Members, 9 are in
Class “A"; 7 in Class "B"; 17 in
Class “C"; 12 in Class “D", and 9 in
Class “E",

Of the entire membership, 36 firms
have paid their dues in full to Decem-
ber 31, 1939; 25 of them have paid to
June 30, 1939; 1 owes since May 1,
1939 and 5 have paid nothing on their
dues this year.

Activities

Since the center of our activities
was in the office of President Lester
S. Dame, I will confine this report lo
the normal work of the Office of the
Secretary-Treasurer, :

The fullest possible codperation has
been given the several firms that con-
ducted consumer surveys during the
past year, This service is available
1o all member-firms interested.

We have replenished our stock of
special forms that are sold practically
at cost to users of our Uniform Cost
and Accounting System.

We have continued in friendly and
helpful touch with our me_mbers_“l‘:‘il.
amr made helpful contacts with allieds
and government officials,

Here's an accounting of our finan-
ces. The drain on our treasury has
been exceedingly heavy compared to
our income, leaving us very little in
the way of ready cash to carry on.
Total income durinli' the fiscal year
ending May 31, 939—%$28,336.60
Total expense for all purposes—$30,-
07122, Cash balance June 1, 1939—
$1,566.12.

Appreciation

An event occured following our last
convention that will be gratefuly re-
membered by me as long as I live.
Unbeknownest to me, the Board qf
Directors and the Convention unani-
mously voted me honors on account

4
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of my long years of service us Secre-

tary.

?he Board of T ectors presented
me with a beautifui and most useful
desk file and the Convention a set of
appreciative resolutions, beautifully
engrossed on a scroll that adorns a
preferred position over my work desk.
In advising me of the Board and
Convention action, Board Chairman
Philip R. Wineb: *ner, on July 21,
1939, wrote me as follows:

“Dear Mr. Donna:

Yesterday, 1 had the uwnusual pleasure
and the privilege of affixing my signature
to a seroli which, to some slight degree,
expresses the affection and regard in which
you are held by those in our Industry
whom you served so well for the past
twenty (20) years.

Words are never quite adequate to ex-
press genuine feclings of respect and ap-
preciation so when you look upon this rec-
ord of our expression, we trust you will
feel the affection and cordiality intended.

Cordiaily,
Philip R. Wincbrener.”

The engrossed resolution reads:
AT THE THIRTY-FIFTH ANNUAL
CONVENTION

of the
NATIONAL MACARONI MANU-
FACTURERS ASSOCIATION
Held June Twentieth, Nineteen Hun-
dred Thirty-Eight, the following reso-
lutions were unanimously adopted:
Whexeas, the convention wishes to
recognize the twenty years of loyal
and continuous service of
Mz, Movesto J. Doxna
as Secretary of this association, and
Witexeas, such an event should not
be allowed to pass unnoticed and with-
out some appropriate expresison of
APPRECIATION AND AFFECTION
for Mr, Domna who has served the
Association and the Industry truly and
well for so long a period, thercfore,
be it
ResoLvep, that we, the National Mac-
aroni  Manufacturers Association in
convention assembled, hereby sincercl
and gratefully extend 1o Mr. M. f
Donna our heartiest and affectionate
greetings and congratulations upon his
willing and faithful service to the As-
sociation and the Industry, and our best
wishes for his continued service and
for his
GOOD MEALTH, MAPFINESS AND
PROSPERITY,
Philip R. Wincbrener,
Chairman of the Board.
Lester S. Dame,

President.

_ My reply to Chairman Winebrener
is expressive of the feeling I have to-
wards all in this Association it has
been my pleasure to work for:

“Dear Mr. Winebrener:

I was most surprised when your letter of
July 213t arrived but more so when the en-
grossed scroll reached me this morning.

Words are inadequate to express my true
feclings. 1t is a great satisfaction to know
that one's long service is appreciated.

May I take this opportunity to extend,
through you as Chairman, to the consid-
erate Directors and friendly members my
sincere appreciation and thanks.

Cordially
M. J, Donma."

. With this same fecling of apprecia-
tion of the friendly help given me dur-
ing the past year by Board Chairman

THE MACARONI

Philip R. Winebrener, by President
Lester S. Dame, by B. R, Jacobs, Di-
rector of Research, by all Directors,
Regional Officers and Members, may 1
conclude this report with the sincere
hope that this convention will be most
helpful to those participating here.
May the Association's service expand
and may an ever increasing number of
manufacturers volunteer to support its
fine policies and sponsor its helpful
activities,

In the language of an unknown

“The future is not a magician.
It can bring nothing to us,
Save what we bring it.

I to-day is cmptr,
To-morrow will be barren!”

Thank you,

Report on
The Macaroni Journal
M. ]. Donna, Editor

Tue MacakoNt JourNAL was made
the official organ of the National Mac-
aroni Manufacturers Association by
action of the St. Louis Convention
June 10, 1919,

It was launched as the private organ
of the Pfaffman Egg Noodle Co.
Cleveland, Ohio, in 1903 by the late
Fred Becker who served many years
as Treasurer of the National Associa-
tion.

The World War proved the need of
some official medium for the exchange
of views, regulations and data be-
tween manufacturers and uothers, and
when the old publication published
under the name of *The Macaroni and
Noodle Manufacturers’ Journal” was
offered to the Association by its own-
er, it was accepted and the name
shortened to Tue MACARONT JOURNAL.

The Secretary of the Association
was made the Editor of the magazine.
A publication committee consisting ‘of
the President, the Adviser and the
Editor sets up the policies of the Jour-
nal and otherwise manages its affairs.

Our magazine is well printed and its
service highly appreciated by the sup-
ply firms that make good use of ad-
vertising space therein to bring manu-
facturers the latest in machinery, the
best in the way of basic ingredients
and the most practical in the way of
packaging and accessories.

It has failed in one notable ruspect.
Manufacturers and allieds have been
continually invited to make better use
of the magazine to make known their
views on the questions of the hour
and to exchange opinions from which
so muzh good might result. The man-
ufactuyvers. particularly have been hes-
itant, Let’s make lhcdjnunml truly
the spokesman of the industry by con-
tributing items and articles of interest.

Circulation

Approximately 900 copies of Tue
MACARONT JOURNAL are printed and
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distributed monthly. For special oc-
casions, the number printed reaches
about 1,000,

As per understanding with our ad-
vertisers, especially the original group
that aided the Association in taking
over the publication in 1919, copies of
the magazine are sent to all known
macaroni-noodle manufacturers. Not
all of them pay for it, though all
should since the subscription price was
purposely made low by the sponsors,
nnly $1.50 a year for Domestic sub-
seriptions  while foreign  subscribers
gladly pay us $3.00 a year for it.

In this country we have an average
of about 400 paid subseribers in 26
states. It also goes to paid- subscrib-
ers in 4 Canadian Provinces and to 20
foreign countries,

The June 15, 1939, issue, which cov-
ered the macaroni-noodle industry
1009, carried a Subscription Slip
which all non-subscribers are urged
to use. We thus hope to add many
paid subscribers to our list of support-
ers and well wishers,

Department Service

The Trade Mark Bureau of the
Journal has been functioning efficient-
Iy as manufacturers will testify.  Fre-
quent searches have Leen made on the
registrability of certain brands and aid
has been given in the proper registra-
tion of marks that are eligible,

This work through Patent and
Trademark Attorneys in Washington,
D. C., is appreciated by many in the
Industry and particularly by the Mem-
bers of the Association who get the
benefit of free searches and lower reg-
istration fees. This is one service
which should be made better nse of.

To broaden the scope of subjects to
be treated thereunder, the Plant Main-
tenance section of the gnurnul has
been changed to Factory Service.  All
are invited to contribute articles for
publication under this heading.

Our advertising clientele is appre-
ciative of Tue MACARONI JOURNAL
as the medium that will carry their
sale and service messages to an inter-
ested group of huyers. Our June 15
issuc is proof of this. Note not only
the increased number of advertisers
hut also the increased space used by
them.

To make it truly the trade’s cautious
and judicious *Spokesman,” the exec-
utives should not only make freer use
of its columns by means of items and
articles voluntarily submitted, but they
should become paid subscribers o in-
sure their getting copies regularly, thus
maintaining complete files of this pub-
lication,

The continuous support of the
friends of the Journal and the addi-
tion to the role of supporters those
who should be more friendly for
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everybody's sake and for the general
welfare of the Industry, will make our
Offiual Organ more generally wel-
come in new sources and more thor-
oughly read,

Subscribe for, contribute items and
articles to and advertise in the Mac-
aroni Industry's national magazine,

Report of the
Director of Research
Benjamin R. Jacobs

At our January meeting in Chicago
1 showed a comparison of the number
of samples of egg macaroni products
which were found to be below stand-

ard in the periods from January to’

June and from July to December,
1938,

This comparison showed that only
18,69 of the samples examined were
above 5.5% of egg solids in the first
half of the year while the second half
of the year showed 61.3% of the sam-
ples examined to be above standard in
egp solids,

From the Ist of January of this
year until to-day we have examined
109 samples of macaroni products in
our law enforcement work of which
B3 were egg macaroni products. Of
these 56, or 67.5% were above stand-
ard in egg solids.

A similar comparison may be made
of the samples examined in which ar-
tificial color was found. In the first
half of last year 21.4% of the sam-
ples examined were found to be arti-
ficially colored. In the second half of
last year only 4.6% of the samples
examined were found to be artificially
colored and in the first half of this

rear only 3.566 of the samples exam-
ined were found to be artificially col-
ored and this percentage included sev-
eral duplications of the same brand.

No product of any large or even
fairly large plant was found to be
artificially colored. This would indi-
cate that only a very small percentage
of the production, probablv not more
than 5.9 has been found to be in
violation of the Law,

When we compare the grades of

farinaceous ingredients we find that-

during the first half of last year 44.4%
of the samples examined contained
more than 1.% ash. In the second
half of the year this percentage was
reduced to 25.9% and in the first half
of this year only 3.5 of the samples
examined were found to contain more
than 1.% ash.

These data show a great improve-
ment, first of all in the number of
manufacturers who have increased the
cgg content of their product, second
a considerable reduction in the use of
artificial color, and third a very con-
siderable improvement in the grade of
farinaceous ingredients used. From
these comparisons it would seem that
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all the efforts that have been put forth
are amply justified. The policing of
the Industry has been most successful
in eradicating all of the practices of
adulteration to almost the vanishing

point.

BENJAMIN R. JACOBS

The Laboratory has continued its
work on standards. For this purpose
it has examined 311 samples of farina-
ceous ingredients and macaroni prod-
ucts and a résumé of the results fol-
lows:

The samples were examined for
carotenoids, ash, yellow and brown
color, The resulls indicate that there
is wonsiderable variation in the per-
centage of ash and the yellow and
brown colors of flour sold under the
same brand,

The carotenoid show considerable
uniformity but since the visual color
is obtained by the relative amounts of
yellow, red, black and white, the uni-
formity of carotenoid is of little im-
portance,

The color analyses of all the flours
reported were made by wetting the
surface the Ercscribcd time, drying
and reading the dried surface,

The color analyses on semolinas and
macaroni producls passing through a
40 mesh sieve and remaining on a 60
mesh sieve were made on the dry
product; therefore, comparisons of
color between flours and semolinas and
macaroni products cannot be made,

An effort is being made to grind
semolinas and macaroni products to
about the same degree of fineness as
flour so as to facilitate the wetting and
smoothing out the surface of these
products, This has been done prima-
rily for the purpose of enabling com-
parisons on the same basis between
flours, semolinas and macaroni prod-
ucts,

The results of this work are at pres-
ent not very encouraging as we have
not been able to use a mill where sem-
olinas and macaroni products may be
ground without materially increasing
the brown color and thereby making
comnparisons impossible.  Our cfforts
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in this direction are still continuing
and we hope to be able to eventually
have some means of making color
comparisons of all of our products
under uniform conditions,

The National Macaroni
Institute—Its Aims
and Accomplishments

M. J. Donna, Managing Director

The National Macaroni Institute
was organized as an affiliate of the
National Macaroni Manufacturers As-
sociation in 1937 and is dedicated to
Research, Analysis and Promotion,

It is a NOT-FOR-PROFIT organ-
ization whose sole purpose is to help
the Macaroni-Noodle Industry gener-
ally by makin{; their fine products
more universally popular throughout
all seasons.

It was founded on a shoe-string.
Even the small sum needed to copy-
right the name and emblem was con-
tributed.  All Association members
are entitled to use the emblem in a dis-
creet way, and all were supplied a cut
of the Institute's emblem.

Since its foundation two years ago,
it has been operating on the bounty
and good will of friendly manufactur-
ers and helpful allieds who appreciate
the need of some representative body
to plan and supervise movements to
increase public acceptance of Maca-
roni Products, to serve them more
frequently in many recommended
ways, thus aiding in its increased an-
nual per capita consumption.

Whether its accomplishments since
its formation justifies its existence is
a matter for the Industry to judge
from this report. That it has con-
tinued to exist at all under the meager
support given it by many whose busi-
ness it aims to improve is, in itself,
wonderful. That it has really accom-
plished anything worthwhile under
those trying circumstances is marvel-
ous, .

The Institute has but one active of-
ficer and no paid employees. Blame
for errors of omission or commission
can rightfully be placed squarely on
my shoulders.

Since its organization in 1937, The
Institute has confined its activities
strictly to promotional and educational
work with results that speak for them-
selves, Some manufacturers have
been very generous with time and
money in ‘supporting its activities,
The Allicds have been most liberal
also, Combined they made available
a small sum which was judiciously in-
vested.

The task assumed by The Indtute
is a gigantic one. Individual manu-
facturers can do a fine job of favor-
ably publicizing Macaroni Products.
Indeed, some are doing so, but it is
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HOW CAN SHOPPERS RESIST?
SR U NN ;

PACKAGING IDEAS

® One of our Field Representatives
will be glad to lend an experienced
hand in planning a package for your
praduce, No obligation. Juse write:
“Cellophane’” Division, Du Pont,
Wilmington, Delaware. '

HEY DON'TI When they see glittering displays of these attrac-
tive items of the Prince Macaroni Manufacturing Company,
Boston, they go for them.

Why not? In sparkling, gaily printed “Cellophane” cellulose film,
th:-:se items Jook their quality. They show the wide variety of the
Prince line, And the Prince label in bright colors is designed to make
shoppers remember the brand . . . assures repeat business.

.Thc Prince line is another typical example of how “Cellophane”
stimulates unplanned, impulse buying through sparkling eye appeal.

i

E. I.du Pont de Nemours &k Ce.. lac, LT
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flacturers

I-Noodls M

The Seal of the Publicity Minded M

Copyright 1937 by the National Macaroni Institute, Proprietor

our feeling and belief that together
we can do a better one,

The Macaroni-Noodle Manufactur-
ers have a fine food, and they know
it. If Mr. and Mrs, Consumer do not
know what you know about your food,
if they have not been schooled to ap-
preciate the fine qualities of your food,
then you have neglected something
that is vital. A little crowing is per-
mitted—yes, even expected,

There's an old Chinese proverb that
says: "A Goopn Picture Is WorTn
Ten Tuousanp Worps,"”

Perhaps no profession appreciates
the truth of this proverb more than do
the advertising people. If the picture
has a little subtle humor, it becomes
even more valuable as a message bear-
er. Here's an example:

The “Herky and Noodles” cartoon strip
that ancar: in hundreds of newspapers
throughout the country last March makes
a d point. Note the humor and the
point in this funny strip.

Herky, the scholarly chap, says: “ADVER-
TisiNG is one of the greatest forces in the
world today. It's the essence of public
contact.”

Noodles, the funny and dubious chap,
replies: "I still don't believe it.”

Terky: “Any business that thinks itself
immune to advertising, soon finds itself im-
mune to business. Advcﬂismgl sanely ap-
plied, could remake the world.’

Naodles: "Yes, Yes! Tryin' to mix me
up with them big words!"

Herky: “Perhaps, if 1 put it in simpler
terms, you'd understand, For example, the
Codfish lays thousands of eggs at one time.
Does a Codfish make any noise about lay-
ing all those eggs?”

oodles: “No, I never heard a Codfish
make any racket.’

Herky: “All right. On the other hand,
a hen lays ONE Ecc A DAy, and what does

she do about it} She cackles loud and
long, all over the place, doesn't she? _So,
how much respect do you have for a -
fish? None, but you think the old hen is
a pretty nice gal. Get the point?”

In our task of favorably publicizing
Macaroni Products, their fine food
value, their economy, ease of prepara-
tion and the many different and pleas-
ing ways they can be served, we nat-
nrally chose the “picture route.”

Pricfly, here are some of the things
wr. have undertaken and the means
vsed to accomplish our purposes:

NatioNAL MacaroNt WEeEK, Octo-
ber 10-17, 1937,

The presentation book illustrates
how we went about it and what was
accomplished. An interesting - story
about Macaroni, Spaghetti and Egg
Noodles was released to the trade
press and newspapers, extolling the
virtues of this food, urging all con-
sumers to try it for themselves that
week, Attractive photos of tempting
dishes were used to illustrate our story
and every known agency was made
use of in a liberal way to publicize
our event,

In the promotion of National Mac-
aroni Week we brought the Institute
and the manufacturer into fine team-
play with distributors and consumers.

Early in September we issued an an-
nouncement to the Grocery trade press
covering all channels of distribution.

To publicize our week in advance
of its actual observation we released an
interesting, illustrated story to news-
pajers,

To get the cooperation of the do-
mestic science teachers, cooking school
supervisors, directors: of the various
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household features of Radio stations,
we supplied them with Mulliliths of
our story, supplied them with books
and pamphlets,

To help the manufacturers to help
themselves, we prepared fine posters
calling the customers’ attention to our
promotion,

To encourage the ultimate consumer
to try new ways of preparing our
products, we prepared recipe folders
containing many hints, useful facts
and a few tested recipes,

Glossy prints of fine photos of at-
tractive dishes of our products were
sent to about 200 metropolitan news-
papers equipped to make their own
cuts,

Mats of our illustrated story were
sent to smaller dailies and to weekly
newspapers,

Multiliths of the same story went to
Domestic Science Teachers, Cooking
School Supervisors, Home Demon-
stration Agents, and to Directors of
household hours of Radio Stations,
about 370,

A clipping Bureau supplied us with
evidence of the actual use made of our
releases by newspapers and trade pa-
pers. ‘

In a general way, that is how w
handled all the special events which we
promoted during the past two years.

LenT, 1938

This was our second promotion,
Again we entered into it without one
cent, gambling on the sale of a suf-
ficient number of posters and folders
to manufacturers and others at a profit
sufficient to cover the publicizing phase
of our promotion,

How well we succeeded, the pres-
entation book testifies.

SeriNg, 1938

An opportunily presented itself to
do some little cooperative advertising
with the pineapple people in the
Spring of 1938, Did we cverlook the
opportunity? No, absolutely NO!

SracuerTi-NoopLe WEEK, Octaber
9 to 15, 1938, Followed same plan
found so satisfactory in promoting
National Macaroni Week, October,
1937.

LenT, 1939,

For the first time we changed our
plan of financing. We called for vol-
untary contributions by manufacturers
and friendly allieds to cover the cost
of nationally ublicizinﬁ" the event.
We wanted $1,200. We did get slight-
ly more than $1,000.

Our thinking was that if we did not
have to add a profit on the sale of
Posters and Folders sufficient to earn
enough for the national publicity

, work, we could offer Posters and

Folders at greatly reduced prices and
thus increase heir distribution.
(Continued on Poge 20)
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The Highest Priced Semolina in America
and Worth All It Costs”
The
Golden
Touch

Leads in Quality

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

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Consolidated Macaroni Machine Corp.

Petenled, Avlematic
Conlinusus Shord Pasiz Soyer

P A e ; It you did not attend the Con-
M sy, < AN vention but contemplate coming
to New York, we invite you to
vigit our plant and see our latest
developments in Macaroni and
Noodle machinery and equip-
ment for reducing operating
costs, increasing production, im-
" proving quality and reducing
. waste, '

s
8
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Specialists for Thirty Years
Mixers

: i
Kneaders
Hydraulic Presses
Dough Brakes
Noodle Cutters
Dry Macaroni Cutters

Die Cleaners

Automatic Drying Machines

For Noodles

For Short Pastes o li i
L I
® e
e
We do not build all the Macaroni R 3
e ;?“‘i_'-.\":';!_.:,‘_",‘._ﬁ,-\- ¢ Gl

)

Machinery, but we build the best.

Vertical, Hydraulic Press Mlh Aulomali;: 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 | .
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Consolidated Macaroni Machine Corp.

The design and construction of all
our equipment is based on a practical
knowlédge cf the requirements of the
Alimentury 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 yourself.

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

Continuous Press for Long and Short Pasles.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Strect

Address all communications to 156 Sixth Street
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(Continued from Poge 16)

SPRING AND SuMMER CAMPAIGN,
1939.

It is now on in full swing. Early
returns from our clipping Bureau
show that liberal usc is being made of
our rcleases, We have every reason
to feel that we will gain the normal
circulation.

Berry BarcLay Horipay RELEASES.

Supplmenting the publicizing of
Macaroni Products in the major at-
tempts referred to was another phase
of our work—the release of tested rec-
ipes in the holiday mat releases of the
Betty Barclay Service.

Note the presentation book's story
on this phase of our work.

Tue EpbucaTioNAL FIELD,

Teachers in charge of classes study-
ing foods are most anxious to have
dependable information about Mac-
aroni, Spaghetti and Egg Noodles.
We attempted to supply this informa-
tion through the distribution of book-
lets, pamphlets and recipe books,

This fine work is fully illustrated
by our presentation book.

CORRELATIVE OR RELATIONAL Pus-

LICITY. *

There has been a noticeable increase
in the number of items and articles on
Macaroni Products in the press on
magazines in recent years. We are
too modest to claim outright that our
promotional work induced or encour-
aged this favorable and welcome
trend, but the fact that such items and
stories are appearing so regularly since
we have had a finger in the pie, is
just a wee bit assuring. It matters
not who gets the credit. Let's have
more of such favorable publicity |
Wiese Do We Go Froum Here?

That, briefly, is our report on what
we have attempted and what we have
accomplished, What's our next step?

Are we to have a Spaghetti-Noodle
Week this fall?

Mow many of you will participate?

How much can we expect in the
way of voluntary contributions to
finance the expense of advance pub-
licity ?

Is the National Macaroni Institute
and its work worthwhile?

How else can we educate the Amer-
ican consumers to serve our fine prod-
ucts more frequently and in varying
combinations?

Is it not the work of the group
rather than of the individual?

With those questions to ponder
over, I will conclude by quoting from-
a very forceful talk on Macaroni Pub-
licity made in this city on the occasion
of our 1935 convention. Miss Irene
Parrot put it up to us so beautifully
and so strongly that her message bears
repetition, in part at least:
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“Gentlemen, you have in your wonderful
product every ‘Come-on’, in the business,

—Macaroni'has the blessing of 'nutrition,
always interesting.

Klacnroni has the baby appeal, the party
angle, and what is very important today,
the economy eclement—a matter that every
cook has to seriously consider.

—As manufacturers you have an uns
paralleled opportunity fo create a lively
atmosphere around your product, one that
will appeal to consumers, old and new.

—You have a ﬂmg that has every ‘mal-
wral’ in it in the world.

—You have everything that- ‘gets’ a
woman,

—You can make it smart to serve it by
displaying pictures of your products being
served on large silver platters. X

—You can make it smart to be thrifty,
by your entrancing story. '

Y‘nu macaroni men have a grand nutri-
tion story to tell, You have a story that's
easy to get over to the consumer from the
news angle rather than the dietitian argle.

Food is news, Food editors always wl-
come novelties in food news and macaroni,
spaghetti and egg noodles stories are just
what the doctor ordered.

Good publicity will solve some of your
worst problems, but it can't do it over-
night. It takes time even with so good a
‘naiural’ as yours to accumulate momentum.

Just start lomelhinﬁ. and watch your
cnmralgn grow like the proverbial snow-
ball."

That, gentlemen, was Miss Parrot’s
thinking four years ago, That's my
thinking now.

We have made a fine start on a
shoestring. Give The National Mac-
aroni Institute a reasonable amount of
money and it will have a much more
interesting story to tell in the near fu-
ture,

Other food industries have en-
dowed fellowships in the Mellon and
other equally noted institutes at the
cost of many thousands of dollars a
year, We hope that this will even-
tually be done by a conscientious and
progressive group of macaroni-noodle
manufacturers who see the light and
have hope in the future,

It is fairly possible that with in-
creased funds, this job of publicity
may get beyond by limited capabilities
to handle because of my lack of ex-
perience. Let your actions speed that
day, because it will augur a real awak-
ening that must take place despite men
and conditions.

Let's try and win our goal THE
Pusricity Way.

Financial Supporters of the Lenten
and the Spring and Summer
Campaigns

Voluntary contributions made b
the following firms enabled the Insti-
tute to carry out its two most recent
promotions, namely the 1939 Lenten
Campaign and the current Spring and
Summer Campaign aimed at making
macaroni products more popular in
warm weather menus:

American Beauty Macaroni Co., Denver,

Colo. d
Atlantic Macaroni Co., Long Island City,
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Beech-Nut  Packing Co.,, Canajoharie,

N. Y, ¥ |
Cumberlaad Macaroni ;Mfg." Co, Cum-
berland, Md. L
G. D. Del Rossi Co., Providente, R. 1.
DeMartini Macaroni Co., Inc., Brooklyn,

Toulds Milling Co,, Libertyville, 111,
Gooch Food lqroducts Co., Lincoln, Nebr,
A. Goodman & Sons, Inc, New York,

N. Y.
I. J. Grass Noodle Co,, Chicago, 1ll.
Horowitz Bros, & Margareten, New
York City, N. Y. e
{el‘!ers-un Macaroni Co., Reynoldsville, Pa,
{rs. Kelley's Noodle Kitchen, Dayton,
Ohio,
Kentu u
F. L. Klein Noodle Co. Chlmfn i
A, C. Krumm & Son Macaron do.. Phil-
adelphia, Pa,
La Premiata Macaroni Corp., Connells-
ville, Pa.
Megs Macaroni Co., Harrisburg, Pa.
C. F. Mueller Co., Jersey City, N, J.
National Food Products Co., New Or-
l:ans, La.
Noody Products Co., Toledo, Ohio.
F. Pepe Macaroni Co,, Waterbury, Conn.
The ?fcllfmm Company, Clevclamf, Ohio.
Prince Macaroni Mfg. (fo.. Boston, Mass,
uaker Mald Co., Inc, New York, N, Y.
uality Noadle do., Cleveland Ohio.
varino & Jfreschi, Inc., St Louis, Mo,
Skinner Manufacturing Co., Omaha,

Macaroni Co., buisvi!luile.

cbr,

Traficanti Brothers, Chicago, 111,

Amber Milling Minneapolis, Minn.
‘"Clpilal Flour Mills, Inc, Minneapolis,
aMinn,

Champion Machinery Co., Joliet, 11l

Clem‘:mt Machine réo Brooklyn, N. Y.

Consolidated Macaroni Machine' Corp,
Brookl . Y,

Crookston Milling Co., Crookston, Minn,

Eastern Semolina Mills, Inc, New York,

N. Y.
Chas. F. Elmes Engineering Works, Chi-

cago, IlL .
ﬁng Midas Flour Mills, Minneapolis,
Minn,
H. H. King Flour Mills Co., Minneapolis,

nn.
“Filhbury Flour Mills Co.,, Minneapolis,
Minn.

Rossotti Lithographing Co., North Ber-

gen, N. J. !

Washburn-Crosby Co,, Inc, Chicago, 1l

The helpful cooperation of these volun-
tary supporters is appreciated. Now that
the activity has proven its worth as shown
by tables, facts, and conclusions contained
in the presentation book which is made a
part of this report and now that dues arc
on a more reasonable basis, we have cvc.rf'
reason to believe that manufacturers will
contribute_liberally towards the continua-
tion of this most needed activity.

OUR PLEDGE

We Want The Good Will Of The
Macaroni Industry.
Therefore—
1—We PLEDGE to maintain the
services of this Institute at a
standard that will at all times be
a credit to the Industry we rep-

resent,
2—We ADVOCATE consistent and
rsistent consumer education,
3—We BELIEVE in our producls
—in their merits as a daily food.
4—We PROMISE continued faith
in the progressive members of
the Industry, and especially in
those who have confidence in us.
5—We HONOR the manufacturers
who believe in and live up to the
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spirit as well as the letter of
laws pertaining to our food and
our business.

6—We DETEST substitutions, mis-
branding and sham,

7—We VOW to strive always to
merit the confidence of those
whom we represent as well as
the continued good will of those
whom we would enlighten and
educate.

To fulfill this PLEDGE, we need
the cooperation of every progressive
manufacturer and friendly allied ; we
want their continued gond will and
will appreciate their financ'al and mor-
al support.

Macaroni in the Balanced
Diet

“Balanced Meals and Balanced Bud-
gels” Are Daily Problems of Amer-
ican Housewives that Macaroni-
Noodle Manulacturers Can Help

Solve With Their Delicious and
Nutritious Foods.

By Ilda Bailoy Alien

World's R d Home E Ist

I am greatly interested in the theme
of this convention—"Progress
Through Understanding and Cooper-
ation.” To me, that phrase has sev-
eral meanings: The understanding
and codperation of the manufactur-
ers who are represented in this con-
vention, which, in turn, means prog-
ress for the macaroni business; sec-
ond, the opportunity presented to
those who were unable to attend but
should gladly and freely cobperate
i the activities approved by the
convention of iheir fe'low craftsmen;
an£I, third, the wnderstanding and
codperation that all manufacturers of
macaroni pruducts can extend to the
homemakers of this country, and so
gain their good will and fumnish
further progress for the macaroni
industry.

There is no better way to under-
stand the homemaker than to think
back to the early days when you first
started, when money was so scarce
and the home budget a matter of
serious consideration. The majority
of women throughout the countr
today are struggling with just such
a problem,

And, gentlemen, there is no product
that can be of greater assistance to
them in solving the troublesome prob-
lem of the food budget than Macaroni
and the entire Pasta Family. In
other words, the present national ten-
dency towards greater economy can
be made a tremendous asset to your
industry, It takes just a wee bit more
of what has apparently been lacking
—more faith in your products; a
broader visicn of the place your fine
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food generally occupies in the pres-
ent and ultimate diet of American
families; a realization of the basic
fact that the job of converting mil-
lions to become more regular caters

IDA BAILEY ALLEN

of your products is not the job of
outsiders or even of your competi-
tors, but strictly a joint obligation of
your competitors and you working
together unselfishly; and, finally, a
readiness on the part of every pro-
gressive member of the industry to
recognize his duty to the trade of
which he is an important part and
to do everything reasonable towards
its promotion and betterment,

I have been greatly impressed with
the splendid review I have seen this
afternoon of the excellent work done
by the National Macaroni Institute in
acquainting the homemaker and con-
sumer with the ecfficiency of the
Pasta Family in assisting fmr to ex-
tend or stretch more costly foods.
Managing Director M. J. Donna is
doing a fine job. He is doing it,
as he says, on a shoestring, He needs
more money. Why not give him a
worhwhile sum to work with?. He'll
do you a fine and lasting job of con-
sumer acceptance that will make the
returns to you and the industry many-
fold.

Your fine food can be served in so
many appetizing ways as the prin-
cipal dish in meals of every season,
but it is as “extenders” that this
famous family of foods will appeal
to homemakers with budget worrics,
There are few products which truly
can be of help in this manner, for
most of them, when used as extend-
ers, lessen nutritive value.  This is
not true of the macaroni family, for,
because of its high percentage of
gluten, it acts as a natural extender
of protein foods,

I sincerely hope that you will see
your ‘way clear to underwrite the
splendid work that is being done by
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Mr. Donna and his associates to an
even greater exient, so that the help-
ful message of the products of the
Pasta Family can be given to women
through every possible media, You
have a fine food; don't keep it too
much of a seeret, It will be to your
material gain to do your part in pass-
ing on this information to millions
who can be induced to become regu-
lar consumers with just a little edu-
cational work, the kind that The
National Macaroni Institute is doing.

The Report on
Future Activities

Glenn G, Hoskins, General Chairman

This report on the future activitics
of the National Macaroni Manufac-
turers Association represents the
thinking of the majority nf the mem-
bers who are attending this Conven-
tion as far as can be ascertained by
your Committee Chairmen.

The Future Activities Commiltee
was made up of nine (9) Sub-Com-
mittees each with its Chairman, The
personnel of those Committees is list-
cd at the end of this report.

At the adjournment of the Monday
session of the 1939 Convention, all
members present were asked to remain

GLENN G. HOSKINS

in the Convention Hall and to express
their views of the various subjects un-
der discussion so that the Committee
would be assured of having a first-
hand knowledge of the thinking of the
Industry.

Very soon after the hearing was
opened it became apparent that fature
activities would be based upon the type
of organization through which such
activities might be carried on.  Aund,
at the request of the Sub-Committee
on Organization, the members of all
Committees were asked to serve as a
group on the Organization Committee.

Afler considerable deliberation and
a full and free expression of opinions
it was resolved:

1. That the probable future income
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as judged from the present rate of
income would be insufficient to carry
on Association activities on the same
scale that they are now being operated

2. That the Association be con-
tinued on a basis for which there is a
reasonable expectancy of securing ade-
quate funds.

3. That tke probable income does
not justify our Committee in recom-
mending te continuance of the Of-
fice of a “vaid President.

MACARONI

5. That the research work now be-
ing performed by B. R. Jacobs, Direc-
tor of Research, be temporarily dis-

‘inued,

6. That Mr. Jacobs be supplied
with sufficient funds to carry on, with-
out restriction, the enforcement work
that he has been doing so efficiently.

7. That there be no curtailment in
the activities of the Secretary's Office
but that expenses of that office be re-
duced to a_minimum consistent with
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4. That your Committee recom-
mends the discontinuance of the Office

of Paid President.

operaling efficiency.
8. That Mr. Jacobs' retainer fee is
not to exceed $3,200.00 for the twelve

treamline YOUR OPERATION
vih CHAMPION EQUIPMENT

CHAMFPION
EQUIPMENT
1S PRICED
LOW

‘

SOLD ON
EASY TIME
PAYMENTS

for
SPEED
+

LOWER
PRODUCTION
COSTS
+

BETTER
PRODUCTS
+

LARGER
. ARSI  PROFITS
THIS CHAMPION SEMOLINA BLENDER

is tyrical of the time-saving, cosi-reducing units engi-
nee'ed and manufactured by Champion. It insures
sanitary handling, perfect blending, aerating and sift-
ing of the flour to a uniform fineness; plus clacmhngu
of ‘he dies. It enables you to produce belter quality
and increases output and prolits. Aulomatic in opera-
tion and so sturdily built that it gives life-long service
with virtually no maintenance expense. It will pay
you lo investigate what we have to offer you.

MAIL COUPON FOR COMPLETY' DETAILS

CHAMPION MACHINERY CO.

JOLIET, ILLINOIS

® DOUGH MIXERS

® WEIGHING HOPPENS

® WATER SCALES
* NOODLE BRAKES

—all accurate and auto-
matic—are other equipment
made by Champlon {or the
Macaroni and Noodle In-

dustry.

- e Em E s s o Em e Em e em e e e

CHAMPION MACHINERY CO., Jollet Il

Send omplete Information di ur  Ch i
A'u"lcm:ntf: Emgll‘nl Blender with prices anrltlml- Also,
tell me about your Easy Installment Payment Plan. I am

also Interested In Bouuviversnioiianissnsarnnisnarisnstsssasss

COMPANY . .iviiiiiiianannnriiniianasssssssssissisesansnes
ADDRESS ..0vvvnrivissssssssiassssnsssnninnsrisnrsnsanss .
« BTATE,

CITY . siviiannninannrnnnanns

gt s e pnd g e Tt

July 15, 1939

(12) months starting July 1, 1939 and
that retainer must cover all expenses
of that office.

9. That the offer of Mr. Donna and
Mr. J.c' bs be accepted whereby they
agree (. carry on their work at an
undiminished rate even though the
funds are not immediately available to
fully compensate them,

10. It is the opinion of your Com-
mittee that adequate funds will be se-
cured for maintaining the organization
as described above,

Provided that the rate of dues in
effect prior to the Cleveland Conven-
tion be reinstated, namely:

Classifications and Dues

Average Daily Annual

Class Production Dues
A Over 100 barrels $200.00

B Trom 50 to 100 barrels $100.00

C TFrom 25 to 50 barrels $ 50.00

D TFrom 15 to 25 barrels  $ 25.00

E  Under 15 barrels $ 15,00

Associate members ,....... $100.00

11. Since certain members have
paid dues at the now prevailing rate
to December 31, 1939, it is recom-
mended that a portion of these un-
carned dues be applied to the mem-
ber's dues at the new rate for the last
half of 1939 and that thereafter the
member be credited with 10% of his
dues at the prevailing rate until the
uncarned balance existing as of De-
cemher 31, 1939, be completely amor-
tized.

The reports of the Sub-Commiltees
follows:

Muembership Commiltee
A. L Grasa, Chairman

The Commiitee as now constituted
will make a very strenuous effort dur-
ing the forthcoming year to greatly in-
crease the membership hecause the
Committee realizes that this is a neces-
sary requirement in order for the As-
sociation to continue,

Many feel that with the help of Mr.
Donna, whom we hope will continue
as Seeretary of the Association, and
that of Director of Research, Jacobs,
and with each new Director consider-
ing himself part of the Membership
Committee, that the membership no
doubit should show a real increase,

The Chairman feels that perhaps a
mail campaign should be started as
quickly as possible to enlighten the
non-members on what has happened
at this Convention,

The Committee will be standing by
to accept any new applications that
non-members care to submit at this
Convention,

Legislation Commiltee
A. 5. Welss, Chairman
The Legislation Committee recom-
mends a uniform procedure for all

States and Municipalities to conform
to the procedure of the Federal Trade
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Commission Rules and to the new
Federal Food Laws,

Statistical Commitlee
B. A. Kleln, Chairman
Up to the present time only twelve

(12) members are sending in sales
figures every two weeks to Mr., Dame,
Mr. Dame is going to hand these
statistics over to Mr. Donna who will
hereafter handle them in the same
manner as formerly taken care of by
Mr. Dame, provided the contributors
approve of this recommendation. If
any additional members wish to get
in on this service please write to Mr.
Donna.

Standards Committee

Jos. ]. Cuneo, Chairman

We hereby recommend that the

Standards under which we are pres-
ently operating in accordance with
those recognized by the Federal Trade
Commission be continued.

Research Commiltee
E. Ronzonl, Jr. Chairman
In view of the limited resources
which we believe will be available for
this type of work, and in accordance
with the contemplated budget, this
commiltee recommends that research
work be temporarily discontinued,

Publicity Commitive

Frank Tralicantl, Chalrman
- We hereby commend the fine pub-
licity work being done for the Indus-
try by Mr. M. J. Donna through The
National Macaroni Institnte and rec-
ommend its continuance, particularly
the promotion of National Spaghetii-
Noodle Week in October and the usu-
al promotion in Lent,

Funds are to be secured by volun-
tary subscriptions from those who ap-
prove this fine work. In the event
that subscriptions are sufficient, that
there be added a Spring and Summer
campaign, stressing Macaroni products
as a Summer Food,

That a page in Tue Macakoxt
JournaL be used in publicizing the
contributors to the publicity fund.

Your -committee fecls ™ that only
3hrnugl| this means can our Industry
improve and the consumption of its
products increase.

Trade Practice Rules Committee
Louls 8. Vagnino, Chairman
Since the Trade Practice Rules
adopted in 1938 and approved by the
!'uc‘leral Trade Commission are still in
their test stage, your Committee has
no recommendations to submit at this
time,
Journal Committee
Henry Mueller, Chairman
'The Committee, after careful con-
sideration of the present set-up of our
Official Organ, and after conferring
_wlth Mr. Donna, The Editar-In-Chief,
is of the opinion that the Journal has
been managed very efficiently, It also
believes that the rates for advertising
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are fair and that the Editor is doing
everything possible to increase the
amount of avertising. Further it is
of the opinion that closer codperation
between the Editor and buyers may
be desirable but sincerely hopes and
trusts that no material change which
may jeopardize the success of the pa-
per will he adopted,

Future Activities Committee
With Sub-commiltees
G. G. Hoskins, General Chairman

MespeERsHI—A, Trving Grass, Chairmun;
H. E. Minard, G. 1. Del Rossi.
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Luastatios—Albert S, Weiss, Chairman;
(',. W. Walfe, J. G. Luchring, Albert Rav-
arino,

Stansucar—B, A, Klein, Chairnan;  Jo-
seph Freschi, Erie Colin.

S1annauns—Jos. I. Cunco, Chairman; Julin
I'. Zerega, Jr., Sam Gioia.

Reseancn—E, Ronzoni, Chairman, C. 1%
Schmidt, I°. Villaume, Louis Roncace.

"emacity— ¢ Traficanti,  Chairman;
Thomas Cuneo, Ralph Nevy, John Larsen.

Tuave Practick Ruees—1.. S, Vagnino,
Chairman; Thes, H. Toomey, Eugene ).
Villaume,

Jovwxar—Henry Mueller, Chairnran; Gace-
tano Viviano, Samu Arcena.

Owcanization—Wm, Culman, Chairman;
Edl. Vermylen, G. La Marea,

213 N. MORGAN ST

ITS HERE . ..
SEE IT OPERATE!

TYORINS - ]_MES Eﬁqmumﬁa—wonus

Chicaga.

+ + + The Braibanti
Macaroni Machine
+ + » mixing, kneading,
and exiruding in one
conlinuous operation.

Come lo the Elmes
olfice and ask to be
driven to a commer-
cial macaroni plant a
foew blocks away. No
obligation, of course.
Find out for yourself
why the Braibanti
lowers the cost and
speeds production of
superior quality
goods.

The Charles F.
Elmes Engineering
Works holds the ex-
clusive United States
and Canadian rights
for the Braibanti Au-
tomatic Macaroni Ma-
chine, Automatic Dry-
ing Equipment, and
Automatic Fancy
Goods Machines

. SINCE.1851 . ..

»
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Reports of Convention
Committees

The several Convention Committees
having completed their respective as-
signments, reported as follows:

Credentials Committee
C. W. Wolle, Chalrman

Unless there is some occasion for
our report being made at this time, the
Committee suggests that we await the
completion of registrations before re-
porting. We are ready at any time to
consider any question which the con-
vention may refer to us. (Report ap-
proved.)

Program Committee
E. Ronzonl, Jr. Chalrman
The printed programs prepared by
the committee have been supplied all
who registered. Additional copies are
available at the registration booth.
(Report approved.)

Auditing Commitlee '
A. Irving Grass, Chairman

We have carcfully studied the re-
port of the audit made by Wolfe &
Co. of the accounts of the office of
Secretary-Treasurer for the period
ending May 31, 1939 and approve
thereof. Said audit report is made
a part of our report, (Report ap-
proved.)

Banquet Commiltee
Frank Traficant, Chainnan

The feast is ready, Table reserva-
tions are being made for our annual
dinner-dance and entertainment in the
Cocoanut Grove Room of this hotel
at 7:30 P. M, Tuesday, June 27, 1939.
Can't give everyone a front seat but
we will be fair if demands are rea-
sonable. A little help, some patience
and we'll all have a good time. (Re-
port approved.)

Nomination Committee
Jerome 1. Maler, Chalrman

After a careful survey of our mem-
bership and a review of the elections
held in accordance to our laws, we de-
sire to place in nomination the fol-
lowing representatives of member-
firms for places on the 1939-1940
Board of Directors to govern the af-
fairs of this Association:

Only one region elected its own Di-
rector—No, 3, Joseph J. Cunco being
its unanimous choice. For other Re-
gions and At-Large, we nominate:
Region No. 1—G. D. DelRossi, G. D, Del

Rossi Co., Providence, R. I
Region No, 2—Frank A. Zunino, The ‘At-

lantic Macaroni Co, Long

Island City, N. Y.

C. W. Wolfe, The Megs

Co., Harrisburg, Pa.

%, Ronzoni, Jr, Ronzoni

Macaroni_Co., Long Island

City, N. Y.

Region No, 4—Frank Traficanti, Traficanti
Bros.,, Chicago, in.
A. Irving Grass, L. ], Grass
Noodle Co., Chicago, III,

THE
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Region No. 5—Albert Ravarino, Mound
City Macwroni Co, St
Louis, Mo,

Reglon No. 6—J, H, Diamond, Gooch Food
'roducts Co., Lincoln, Nebr.

Region No. 7—E. De Rocco, San Diego
Macaroni Mfg. Co, San
Diego, Calif.

Region No. 8—A. F. Burke, Ghiglione
Macaroni Corp.,, Secattle,
Wash,

At-Large—Peter J. Viviano, Kentucky Mac-
aroni Co., Louisville, Ky.
Albert Weiss, Weiss Noodle
Co,, Cleveland, O,
C. B. Schmidt, Crescent
Macaroni & Cracker Co,
Davenport, la.
Louis S. Vagnino, Faust
Macaroni Co., St. Louis,
Mo,

Action: On presentation of the
above nominations, the presiding of-
fizer asked for additional nominations
from the floor, None were offered
and the above staff of Association
Directors was unanimously elected to
serve for the 1939-1940 term.

¥

Réport on :
Resolutions Committee

Peter J. Viviano, Chairman

We, your Committee on Convention
Resolutions, in addition to the various
resolutions on policies and decisions
adopted at the various sessions, all of
which -are made part of this report,
beg leave to recommend the adoption
of the following resolutions of ap-
preciation of courtesies and services:

Speaker

Wiiereas, the Convention has wise-
ly planned to have only one outside
speaker, and, ‘

Wiiereas, she addressed the Con-
vention so interestingly after careful
study and preparation of her subject
and particularly the place of Macaroni
Products in the American diet, there-
fore, be it

ResoLvep, that we express to Ida
Bailey Allen the collective thanks of
the, assembled manufacturers and
guests and that we assure her of our
recognition of the helpfulness of her
fine message,

The Macaronl Journal

Wiereas, our Association owns
and publishes the only Trade Maga-
zine exclusively, both to the interest
of the Macaroni Industry of America
and it component members, and,

WheReas, this publication ds con-
stantly leading a fight for the better-
ment of the INDUSTRY and indi-
vidual business, therefore, be it,

ResoLvep, that we congratulate the
management of this splendid official
organ and commend the policies
adopted by THe MAcARONI JOURNAL.

Appreciation of Bervices of Executives
(1) President

WhEgeas, the' members of the Chi-
cago Convention unanimously ap-
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proved the continuance of a paid ex-
ecutive in addition to promoting the
enlarged program of activity, an

WhHEREAS, the Board of Directors
acted wisely in keeping with the new
policy of positive action by continuing
the leadership of Mr, Lester S, Dame,

WiereAs, he has fulfilled the duties
of his office with credit to himself and
with benefits to the Association and
Industry, therefore, be it

ResoLven, that we commend the
splendid service and lendership of
President Dame.

(2) Chairman of the Board

Wnereas, the Chairman of the
Board of Directors, Philip R. Wine-
brener, has served this organization
as earnestly and effectively throughout
this year of unusual importance and
has ably represented the interests of
the manufacturers who constitute the
National Association, therefore, be
it,
ResoLvep, that we extend to our
Board Chairman our unanimous
thanks and appreciation,

(3) Becretary-Treasurer

WEREAS, our Secretary-Treasurer,
M. J. Donna is entering his twenty-
first year as Association's executive
and I-‘.’dilor of Tue MAcAroN1 Joumrn-
AL, and

Wiiekeas, he has served the Asso-
ciation diligently and managed Tne
MacaroN1 JourNAL most satisfactory,
performing all these duties to the best
of his ability over a long period of
years, therefore, be it,

ResoLven, that we appreciate his
services and commend his able
handling of the many duties of his
office.

(4) Director of Research

WHEREAS, our Association has been
ably rcpresented at the Nation's
Capitol by Washington representative,
B. R. Jacobs, and

WHEREAS, the effective work of the
Director of Research, B, R, Jacobs
has been most beneficial in the Asso-
ciation's effort to more properly cope
wi(tjh uprising falacies of the Industry,
an

WHEREAS, this able service has been
rendered to the Association more than
a score of ycars, therefore, be it,

ResoLveD, that this Convention ex-
tend to Dr. Jacobs its appreciation of
his untiring efforts in the Industry's
behalf.

The National Macaroni Lustitute

WieReas, the National Macaroni
Institute, an affiliate of the National
‘Association, is doing splendid service
in fiworably publicizing Macaront
Products, and

WHEREAS, Institute Manager M. J.
Donna has made a fine presentation of
the work accomplished during the past
year and 2 hialf which is generally con-
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STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE
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Carton Packaging Savings
Today Are

Tomorrow's Profits

SET UP your macaroni and spa-
ghettl cartons with this fully auto-

matle TERS SENIO CAR-

TON FORMING AND LINING

MACHINE at speeds of 50-60
cartons per minute, For produc-
ons of J0-4C cartons per minute,
adjustable JUNIOR Model equip-
ment Is available,

CLOSE your macarenl and spa-
ghetti cartons with this fully auto-
matic PETERS SENIOR CAR-
TON FOLDING AND CLOSING
MACHINE at speeds of $0-60 car-
tons per minute. JUNIOR Model
esulpmrnl also available to close
10-40 cartons per minute.

Send us samples of your cartons or advise thelr sizes. will b
1o recommend mlthrnn to sult your requirements, We e pleased

PETERS MACHINERY CO.

4700 Ravenswaood Ave. i e Chicago, 1I;

THE STAR MACARONI DIES MFG. CO.
57 Grand Street New York, N. Y.

We have received
no end of compli-
ments on the UNI-

FORMITY of our
product.

The reason lies in
the fact we ONLY
make a No. 1

Semolina.

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

Executive Office, 220 West 42nd Street New York, New York
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sidered a masterful report from every
angle, therefore, be it

ResoLvep, that the work of the
NATIONAL MacakoNi INsTITUTE be
commended and continued, and be it
further

Resouvep, that the efforts of Man-
ager Donna in promoting this splendid
and necessary service be approved and
that our true appreciation be shown by
full{ and liberally supporting it finan-
cially and codperatively.

(Resolutions unanimously adopted).

Report of Committee on
Return Gocds '
And Spoilage

]. H. Diamond. Chalrman

A conservative estimate of the dam-
age on account of weevils and infesta-
tion is two-thirds of one per cent
which would mean a cost to the Mac-
aroni Industry of well over $300,000
per_year,

There is not only the monetary loss
to be considered but also the dissatis-
fied customer, friction between manu-
facturers and customers on account of
returned products and also the effect
on the consumer when she purchases
a package containing weevils, Also,
there is the matter of condemnation
proceedings which gives a manufac-

THE MACARONI

turer and his brand very unfavorable
publicity when infested products are
picked up by the Department of Agri-
culture,

The causes of infestation are many.
Primarily, flour and Macaroni prod-
ucts are high protein products which
in itself makes them prone to trouble
as weevils and moths thrive on high
protein products. Other causes are:

1. Uncleaned empty bags,

2, Lack of cleanliness such as flour
dust in floor cracks.

3. Flour in elevator boots,

4. Macaroni on the floors of dryers.

5. Keeping finished and packed
macaroni products in manufacturers’,
jobbers' and retailers’ stocks too long.

This Committee makes the follow-
ing recommendations for infestation
control and cutting down this tremen-
dous loss: L

1. All factories should be kept as
clean as possible by vacuum control
and thorough sweeping.

2. Portions of the plant should be
sprayed or gassed weekly. This is
particularly true of all flour stock,
flour hanling equipment, the dryers,
and finisned stock. y

3. Al plants should have a
thorough fumigation at least once a
year, the early part of July being
recommended for this purpose.

4, All products should be coded

What User Says!

‘These rugged portable units are saving money In mlnr macaron] and
e

for us and does & real cleaning

et

noodle factories. Built to last for years. Fuinished comp
ments for cleaning entire plant and all machinery,

LaRosa Macaronl Company, Br?::lga, N. Y., says, “It saves repalrs
Write today for new catalog, list of users and I'Lc_n trial offer.

BREUVER ELECTRIC MFG. COMPANY

5076 N. Ravenswood Avenue, Chicago, lllinois
~nfi BREUER'S BALL BEARING

TORNADO.

PORTABLE INDUSTRIAL VACUUM CLEANER

CUT COSTS

3 WAYS WITH A

bJIEUER'S BALL BEARING

TORNADO

INDUSTRIAL VACUUM
CLEANER

Powerful suctlon (1 H.P.
I G, E. motor) pulls dust,
* dirt, flour and semalina that
breeds insects and molds,
from crevices and corners,
on floors, p!ru. bins, chutes,
blenders, alfters and dryers.
Safeguards your products
and  equipment; Improves
working conditions.
Cuts power bills, motor
2 malntenance and bearing re-
slltlﬂlﬂll by cleaning out
h

estructive dust) reduces fire
azards.

Sprays Insecticides. Readily
o Converted Into a werful
aprayer, throwing a hne mist
At penctrates every crevice,

te with attach-
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with respect to the date when the
products are packed, These codes
should be placed on the invoices and
the wholesale customer advised as to
the meaning of the code. This will
enable each customer to see that his
warchousemen dispose of all old stock
first.

5. Bulk Macaroni Products and
Private label package goods should be
guaranteed for not over ninety days.

6 All invoices should be stamped
or printed with the request that old
merchandise be moved and out of
stock first,

7. The association should inform
customers through the various trade
journals that it is important to see that
their stocks are properly turned and
accorded adequate protection while in
their warehouses,

8. The wholesale customer should
also be requested to stock Macaroni
Products with canned goods rather
than with other cereal products as in-
festation spreads rapidly from one
cereal to another.

The Committee is indebted to Mr.
Martin Marks of the Midland Chem-
ical Laboratories, Dubuque, Iowa, for
his coGperative suggestions in the
above report. Also to Mr. Wolfe, Mr.
Mueller, Mr. Freschi, and Mr. Cunco.
(Report approved.)

Convention Committees

(Appointed By Chairman Winebrener
During The Opening Session.)

CREDENTIALS
C. W. Wolfe, Chairman
Frank Traficanti
Louis S. Vagnino
B. A, Klcin

Procran
E Ronzoni, Jr, Chairman
Leon Colopietro
écmmc 1. Maier
anto Garofolo

AUMTING
A. Irving Grass, Chairman
J. H, Luchring
John P, Zerega, Jr.
BaNguET
Frank Traficanti, Chairman
A, Irving Grass
Albert 5. Weiss

NoMINATING
Jerome 1. Maier, Chairman
A, Irving Grass
Joseph Freschi
C. B, Schmidt
E. Ronzoni, Jr.
V. Giatti
Thomas Cuneo
ResoLUTIONS
Peter J. Viviano, Chairman
E. Conte
Wm. Arena
Rolt. L. Cowan
Alfredo Rossi
ReTuknend Goons AND SPOILAGE
. H. Diamond, Chuirman
Frank Pepe
Louis Roncace
Peter Vagnino
Ferdinand Maturo
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Pennsylvanian Mc-tde

Vice President
Joseph J. Cuneo, popular manu-
facturer in Western Pennsylvania,

was_unanimously elected to the office
of Vice President of the National

JOSEPH ]. CUNEO

Macaroni Manufacturers Association
at the New York Convention in June.

Vice President Cunco is the ac-
live executive of La Premiata Maca-
roni Corporation, Conncllsville, Pa.,
and has served on the Board of Di-
rectors of the National Association
for a number of years,

He is active and aggressive, well
and favorably known not only in the
region which he represents,” but to
most marufacturers in the country.
Modest of nature and quite bashful,
foe is the Association's most eligible
hachelor.

He has pledged active support of
the National Association's new pro-
gram as sponsored by the organiza-
tion's new President, J. Harry Dia-
mond, of Lincoln, Nebraska.

G. G. Hoskins Resigns

Mr. Glenn G. Hoskins, one of the
best known men in the macaroni in-
dustry and a past president of the
National Macaroni Manufacturers
Ass'omtinn, has announced his recent
resignation as vice president of The
Foulds Milling Company, Libertyville,
Illinois, a position which he has held
for several years. To his friends
at the recent New York convention,
where Mr, Hoskins was general chair-
man of the important committee on
the Future Activities of the National
Assaciation, and to many others who
wrote him since the announcement
was made, he stated that his future
plans are quite indefinite,

Mr. Hoskins joined The Foulds
Milling Company shortly after the
completion of his college career and
ater served as production superin-

tendent before taking on the vice

MACARONI

Note!

The article on "Quantitative Meth-
ods for Evalualing the Quality ol
Macaroni Products” by D, S. Binning-
ton, H. Johannson and W. F. Geddes.
which was begun in the June issue,
will be continued In the August is-
sue, Space will nol permil an in-
slallment in this issue,

presidential duties several years ago.
He made exhaustive studies of maca-
roni making and selling and is the
author of several scientific articles on
macaroni drying.

He represented his firm at many
meetings of the National Association
and served many years on its Board
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of Directors, In 1933 he was unani-
mously elected as the President of
NMMA, a position which he ably
filled until he was chosen to lead the
industry under the Macaroni Code
as Chairman of the Macaroni Code
Aulimrit)‘ created under the NRA,

He will continue to reside at Lib-
ertyville, Illinois, pending the need
for a change that future business
connections  may  necessitate.  His
many friends wish him success in
whatever business he may be associ-
ated.

R

The employe who frequently has
occasion o say: “Sorry, | misunder-
stood you", might more honestly say :
“Sorry, I only half listened.”

We might try being a little less sure
of being right and a little more con-
cerned about being right,

Flour and Semolina Production—June 1939

Preliminary production figures, us reported to The Northwestern Miller by mills repre-
senting 60% of the nation's total flour output, indicate that about 3,740 I

more bbls

wheat flonr were produced this croy year than last. “These mills reported in aggregate
0

total production of 68,531,000 hbls
792,000 1he previous year,

for the crop year ending June 30, compared with 64,-
The Southwest and Southeast producing sections were ap-

parently alore in reporting decreases in production Largest increase was registered by

the mills in the Central West.

The Pacific Coast mills also gained about 1,505,000 bhls,

Northwest production increased about 550,000 bbls, and the Buffalo output, about 491,410

bbls. Details of pn:liminarfv estimales may
Production for the month of June by lfs

be

¢ same mills amounted

found in an accunl]pnny'gug:&{;:yc.l "
1o 5, 8 bbls, com-

pared to 5,630,655 the l»re\'iou: month, 5,381,976 the same mon'h last year, 5,250,787 two

years ago and 5,249,07
over the previous month—1,099,290 Lbls,

three years ago, Southwestern mills reported the only increase

All other pmducin\f sections reported decreases for the month of June below what they
Noi

(mducml in May—!

rthwest 36,340 bbls, Duffalo 11,890, castern division of the Central

West 08,785, western division 10920, Southeast 11,315, and Pacific Coast 7,820 hbls,
Following is a table which shows the month's production in detail :
Total Monthly Flour Preduction

Output reported to The Northwestern Miller, in barrels, by mills representing 0% of
the total flour production of the United States:

Previous ~———June————

June, 1939  month 1938 1937 1936
NOrhWER: oivosrvieniismsaaimaig 1,150,578 1,186,918 1,191,965 1,036,262 1,421,078
Southwest ... 2,030,510 1931218 2,089,603 2,181,220 1,815,232
Buffalo . ; 0621 B59513  BM,56)  B47,583  BH3536
Central West—Eastern Div. ........ 412020 480804 300401 269819 272,602
Western Div. 250,47 207367 250,027 217468 249,240
Southwest ....... 131,960 1432706 JIBIIB 265289 265,622
Pacific Coast . 759742 707,559 397,23 393,140 3ol 704
Tolalg caivinaiirvisvessaieniay 5,588,878 5,636,055 5381976 5250,787 5249074

Weekly Flour Production

Previons  July 2, uly 3, uly 4,

July 1, 1939 week 1938 J lg).l? Jl';.!ﬁ
NOrthwest oouviveniiniiiniernnennnn, 280, 236,523 209496 240,720 275K
SouthWest voeiievisiesniineses 484,621 476,44 493673 531,262 452940
Buffalo a 182465 187,771 200,608 199,031 180,971
Central West—] *79,510 98,976 71,119 55,870 00,560
Western Div. . 72,279 56,102 09,149 50,520 ol,284
Southeast 23,791 28,364 (9,600 52,134 01,88y
Pacifie Coadt .covs ovuaseissnsiig 181,680 171,741 100,49 70,351 71,590
Totals 1310968 1,255,921 1,273,754 1,205,888 1,171,050

*Several mills down for fumigation,

Crop-year production

—Percentage of activiy—————  ——July | to——
July 1, Previous July2, July3d, Julyd, Juncd' ~June 30,
19. week 1938 1937 1936 1939 1908
Northwest .............. 43 35 41 37 40 14,802,168 14,252,172
Southwest . 7l 70 70 73 63 24,052,814 24,701,211
DAMYE < ooveninnnomons 6l 0 o8 07 0l 10,449,853 9958415
Central West—
Eastern Div. ........ 66 59 62 45 50 5,722,014 1,385,527
Western Div. ...... 61 48 42 32 39 340,759 318439
Southeast ..te...vinnn.. 48 50 ] 53 6 2,727,337 3,766,493
Pacific Coast .......... ] 78 (%] 49 46 0,774,788 5,200,815
Totals ..ovvvvrvanes 61 57 58 55 5 08330733 04,792,304

b
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Invent Mechanical
Spreader

The Consolidated Macaroni Machine
Corporation Demonstrated its
New Macaroni-Spaghelti Press
with an Attachment That
Saves Time, Material,
Labor and Cost

The proper spreading of the mac-
aroni-noodle strands on sticks or canes
for drying is not only a most technical
operation requiring skill and experi-
ence, but it is one of the most cpqtly
gince good spreaders are rarities.
Hoping to bring about greater uni-
formity, hence better quality products,
and reducing the cost of tuis opera-
tion, the engineers of the Consolidated
Macaroni Machine Corpuration,
Brooklyn, N. Y., have for years been
working on an invention of an im-
proved press that would not only form
the dough but automatically place the

-dough strands on sticks without the
aid of the human hand.

The announcement of lius new in-
vention in the June 15, 1939 issue of
Tur MACARONI JOURNAL attracted
practically every convention visitor to
witness an actual demonstration at the
plant of The De Martini Macaroni
Company where the working model is
in daily operation. Conrad Ambrette,
president of the firm that holds all
patent rights to the invention, James
Cevasco, vice president, N. J. Cavag-
naro, treasurer, Joseph DeFrancisci,
Secretary, Paul and Louis Ambrette,
salesmen, were busy during conven-
tion week demonstrating the new ma-
chine.

The new “spreading device” is cap-
able of being attached to any modern
hydraulic press.  With the attachment,
the new press is a radical departure
from any other press now used in the
macaroni industry, With the excep-
tion of the filling of the cylinder of the
press, which must be pgrl‘nrn]cd_ man-
ually, it is entirely automatic in ac-
tiom. In explaining its features
Treasurer Cavagnaro points to the fol-
lowing attributes of the new invention:

“As you are no doubt aware, there
is a large number of hydraulic presses
in use in the United States, There-
fore, in designing the spreader we con-
sidered this fact very seriously as we
felt that there are many concerns who
prefer to equip their perfectly good
presses with the spreader attachment
rather than go to the big expense of
purchasing new equipment, Making
the necessary alteration to include our
new invention is not a costly one. It
involves the temporary dismantling of
a press, shipment to our factory where
necessary alterations are made and
the spreader attached, and the return
of the machine for reinstallation, a
practically new press in every detail.

“The principal advantages derived
from the use of the spreading device
are, among others, as follows:

“Increased Production., Dy using
this spreading attachment the produc-
tion of a press can be increased as
much as 20 per cent,

Hydraulic Press wilh Automatic Spreader

“Quality, Due to the intermittent
extruding action, the quality of the
product 1s greatly improved and is
superior to that produced on any other
type of press, Its appearance is also
greatly enhanced,

“Saving. Because of the automatic
control of the extrusion of the dough
strands, the waste from the trimmings
are reduced so that it is 75 per cent
less than where the strands are spread
by hand. Naturally any dough that
does not go into the wa:te box goes on
the sticks. Therefore, with the sav-
ings realized at this point together
with the increased speed at which the
machine can be operated, the result
is a large increase in production with
a minimum of waste.

“Durability, Inasmuch as all’ the
movements are hydraulic and there
are very few moving parts, the life of
the improved machine is practically
unlimited,

“Labor. Since spreading is done
mechanically, no expert labor is re-
quired. Any one of average intelli-
gence and ability can operate the
spreader as all the movements with the
exception of the loading of the idle
cylinder are automatic and continuous.
All controls are either hydraulic or
electrical and function automatically.
All parts are easilv acressible and
readily cleaned. One operator can
supervise the operation of several of

these presses, thus effecting great sav-

ing in labor.”
The many visitors were highly im-

pressed with the simplicity and the

JOURNAL

July 15, 1939

dependability of the new spreading at-
tachment. While in the plant they
were also invited to see another new
press in operation. Tt is a continuous
press for long and short cut pastes of
Italian make and design. The Con-
solidated Macaroni Machine Corpora-
tion has had 30 years of experience in
designing and constructing modern
alimentary paste machinery, climaxed
hy the invention of the spreader de-
vice.

OB Dad Mac Noodle
says:

Knowing Your
Competitor’s Proposition

The sales manager in your home of-
fice may be and probably is a very
smart fellow. He may be giving you,
the salesman, a pretty complete pic-
ture of the proposition you atre ex-
pected to present. And yet he may
miss a trick now and then. He may
not think of all the reasons for tak-
ing up such a proposition as yours.

The advertisements of competitors
may bring out selling points your own
company's advertising overlooks.

New things are constantly coming
into the field, by no . means all of
them brought out by your company.
You need to study competitors' adver-
tisements to know those things.

When a salesman can walk into a
customer’s office and meet that man's
questions about competitors’ products
with intelligent replies, he can expect
to win a hearing for what he has to
sar about his own products.

The salesman who knows no more
about a competitor's proposition than
he is told by customers he meets,
often gets inaccurate and unreliable
versions of the facts. He is casily
tripped by catechising prospects.

The wise seller is, to some extent
at least, a student seller. He must be
if he is to know as much as a seller
ought to know. Buyers are increas-
ingly insistent in their demands for
knowledge about what they contem-
plate buying. There may have been
times when a seller's market made it
possible to scll enough without know-
ing much about what was being sold,
save for prices and terms. Today it
is not like that. The seller must know
all about what he himself is offering
and he must have all the information
he can get about what competitors are
offering. :

The salesman needs full knowledge
of the propositions being offered his
prospects by those who are competing
with him for their business.

SR erd Bl ek
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QUALITY SEMOLINA

DURAMBER

NO. 1 SEMOLINA

SPECIAL

GRANULAR .

AMBER MILLING CO.

Exclusive Durum Millers

J. I'. Dinrgusacn THOMAS

Prerident

E ]
Minneapolis VkrFrt;.&Gru'lHnr.
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... WHO ARE HAND WRAPPING

Investigate
this

PETERS
CELLOPHANE
SHEETING
AND
STACKING
MACHINE
and save

10-25%
of cost

Purchase your cellophane in rolls
and cut to desired slze sheets from
2" to 24" wide x 3" to 28" long
on this [ully automatic machine.

ClELLOPHANE USERS

When Stacker Table is filled, machine automatieally
stops.  No operator is requited. Maching Is port-
able, operates from electrlc light socket and re-
quires floor space of only 3" x 4. Slitter, Counter
and Electric Eye Attachment furnished, il desired.

Ask us to send you complete Information. It will be a pleasure to
promptly do so without obligation,

“ PETERS MACHINERY CO.

Ghicago, .

4700 Ravenswooil Ave.

John J. Cavagnaro

Engineers
and Machinists

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

Macaroni Machinery
Since 1881

Presses
IKneaders
Mixers
Cutters
Brakes
Mould Clenners
Moulds

All Sizes Up To Largest in Use

255-5 St.
N. Y. Officeand Shop “men e St
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Macaroni - Noodles
Trade Mark Bureau

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

This Dureau of the National Macaronl Man.
ufacturers Assoclation offers to_all manufac-
turers 8 FREE ADVISORY SERVICE en
Trade Mark Reglatrations lhm‘l\l' the Na-
'.';‘“‘&', Trade urk Company, 'ashington,

A small fee will be charged nonmembers
for an sdvenced srorch of the registration
records to determine the registrability of any
Trade Mark that one contemplates .dvpﬂ:‘
and registering.  In addition to & fres
vanced search, Amsociation Members will re-
felu pr:hrn-a rales for all registration serv-
ces.

All Trade Marks be
possible, N should be ed unti]
lum'hlll l::d.& Address mlzunlm
on this subject to
Macaronl-Noodles Trade Mark Buresu
Braldwood, Illinols

Patents and Trade Marks

A monthly review of patents grant-
ed on macaroni machinery, of applica-
tions for and registrations of macaroni
trade marks applying to macaroni
products. In June 1939 the following

were reported by the U. S. Patent
Office:
Patents granted—none.

TRADE MARES REGISTERED

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

*Creamaroni”

The trade mark of E. L. Kaffer,
doing business as Q Company, Joliet,
111, was registered for use on maca-
roni. Application was filled February
9, 1939, published by the Patent Office
April 4, 1939 and in the May 15, 1939
issue of Tue MAcARONI JOURNAL.
Owner claims use since 1907, The
trade name is in large black-outlined

type.
TRADE MARKS APPLIED FOR

Four applications for registration
of macaroni trade marks were made

in June, 1939 and published in the
Patent Office Gazette to gcrmit ob-
jections thereto. within 30 days of
publication,

ltalian Maide

The trade mark -of William
Amerise, also doing business as Hazle-
ton Macaroni Co., Hazleton, Pa., for
use on macaroni and other groceries,
Application was filed November 1,
1938, and published June 6, 1939,
Owner claims use since February,
1918, The trade name is in heavy
type above a circular framed picture
of an Italian Maiden.

Red Ray

The private brand trade mark of
Karasik Bros. Co., Chicago, Ill., for
use on spaghetti and other canned
foods. Appliation was filed March
7, 1939, and published June 13, 1939,
Owner claims use since January 21,
1936.. The trade mark is in large
shaded type. A
Fior Di Paxqua

The trade mark of B Filippone &
Co., Inc., Passtic, N, J. for use on
macaroni, Application was filed April
8, 1939, and published June 13, 1939.
Owner claims use since April 5, 1939,
The trade name is written in black

lettering. ‘
Sunbeam
The ‘private brand trade mark of
Austin, Nichols & Co., Incorporated,
Brooklyn, N. Y., for use on canned
spaghetti, alimentary paste products—
namely, spaghetti, macaroni, noodles,
vermicelli, tiny egg noodles, alphabets,
elbow spaghetti, elbow macaroni and
spaghetti sauce as well as other groc-
eries. Application was filed Novem-
ber 19, 1938, and published June 20,
1939. Owner claims use since April
30, 1890. The trade mark consists of
the name in heavy type.

Keen Interest in

Braibanti Machine
Literature showing the latest type

of the Braibanti Automatic Maca-

" July 15, 1939

roni machine and a clear explanation
of its operation was distributed at the
convention by Charles F. Elmes of
the Charles F. Elmes Engineering
Works, Chicago, Illinois, together
with personal invitations to visit the
factory or to see the actual machine
in operation in plants in the New York
Arca,

This new machine that has been in-
stalled in many of 'the leading plants
in this country and in Europe, com-
bines the mixing, kneading and ex-
truding process into one fully auto-
matic operation. The Charles F.
Elmes Engineering Works of Chicago,
holds the exclusive United States and
Canadian rights for the Braibanti
Automatic Macaroni machine, the
Automatic Drying Equipment and the
Automatic Fancy Goods machines.

It has often been said, and- in this
column, too, that accidents do not hap-
pen—they are caused.

The cause of any particular accident
may be attributed to a careless driver
or pedestrian, to a defect in the high-
way, to a mechanical defect, to hazard-
ous weather conditions, or to a com-
bination of a number of these factors.

Yearly statistics, as prepared by all
states and bureaus, indicate that the
human element is the outstanding
cause. The driver of the automobile
is usually responsible for the accident.
According to the statistics given in
recent years, two out of every three
accidents involve mistakes by drivers.
Excessive speed, driving on the wrong
side of the road, disregard of traffic
signals, and other careless habits have
contributed to the high frequency of
accidents,

We are to blame—not the machine.

A MATTER COF VALUE

Ol necessily, o good dle, responsibly and uncondilionally guaranieed, must needs be priced al just so much. I cannol be sold

for lesa.
Responsible m i fact
thelr dies and repair work from:

F. MALDARI

178-180 Grand Street

&

keen and elficlent in the management of their business, realizse this and profil by purchasing

BROS., INC.

July 15, 1939

Bridal Couple
at Banquet

The annual banquet and entertain-

ment in the Cocoanut Grove of The
Park Central, New York City, the eve-

ning of June 27, 1939, which brought
to a fitting close a very successful con-
vention of the macaroni-noodle man-
ufacturers also brought to its end a
lovely honeymoon trip of Mr, and
Mrs. John Amato. To the tune of a
wedding march played by the orches-
tra, the young couple took their places
at a table tastily decorated with the
bride’s favorite flowers and especially
reserved for her parents and relatives.

Mrs. Amato was Miss Josephine
Surico before her marriage on June 3.
She is the daughter of Mr. and Mrs,
C. Surico of Brooklyn, Her father,
C. Surico, is President and General
Manager of Clermont Machine Com-
pany, of which the bride is Treasurer.
The groom is in charge of the firm's
office.

Following the wedding ceremony on

THE MACARONI

June 3, ard a reception at Hotel Bos-
sert, Hrooklyn, the young couple left
on a tour of the United States and
Canada, returning in time to attend
the macaroni convention and banquet.
Mr. and Mrs. Amato will be at home

to their many friends in Drooklyn
after August 1,

Sanacori Firm
Incorporated

The firm of Sanacori & Co. that
has been operating a macaroni manu-
facturing plant at 121 Himrod St.,
Brooklyn, N. Y., for a number of
years, was given articles of incor-
roration by the proper officials of
New York State, according to an an-
nouncement, June 26, 1939,

Representing the firm in the action
was Sylvester Il Sinacore of 66
Court Street, Brooklyn,

The firm is capitalized at $100,000,
G. Sanacori is the proprictor of the
incorporated firm,

JOURNAL 3

Death of
Charles R. Jones

Mr., Charles R. Jones, for many
{cars closely associated with the
Jomino Macaroni Ce 1 any, Inc., of
Springhicld, Mo., dieu May 11, 1939,
Il health had forced him to resign
as Vice President and General Mana-
ger of the firm in January, 1938
The deceased was well known in the
Macaroni Industry, having frequently
represented his firm at meetings and
conventions of the trade and National
Macaroni Manufacturers Association.

Mr. Charles R. Jones was born in
Springficld, Mo., in 1871. He was
the son of the late I, S. Jones and
Sarah Hackey Jones. His grand-
father was Colonel Joseph Jones,
who was a Virginian and later a resi-
dent of Tennessee before going to
Springfield in 1837.

Survivors are his widow, Mary
Alice Jones; two sons, Robert Leav-
itt and Charles I°. Jones; also one
grandson, Phillip Meier Jones.

National Cereal

Products Laboratories
Benjamin R. Jacobs, Direcior

Consulting and analytical
chemist, specializing in all
matlers involving the exam-
ination, production and la-
beling ol Macaroni and
Noodle Producls.

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

Offices—No. 2 Orace Court, Brooklyn, N, Y.
N'B. 2335 Eye Bt. NW,, Wnﬁ!nnnn.

Brooklyn ‘Phones thlnﬁgrn. D. C
iones

CUmberland 6-2549 REpublle 10851
TRiangle 5.8284 ADams 8035
“CHEESE"”

The manuicc we and distribution of
Italian type oi heese is our businoss.
GRATED CHELSE is our specially.

Are you urlug, or planning to use,
grated cheese In one way or another
In your products? If you are, you owe
it 1o yoursell o write lo our head-
quarters. We may have information
which would inlerest you.

Quality and price will meet your re-
quiremenis.

STELLA CHEESE CO.
651 West Randolph 5.  Chicago, Il

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

Wilson, Arkansas

Sales Ageni=A. . Shearon, Marked Tree, Arkansas
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Macaroni Imports
and Exports

The Monthlg' Summary of Foreign
Commerce, published by the Bureau of
Foreign and Domestic Commerce, for
April, 1939, shows a decided decrease
in the foreign exchange of macaroni
products.

Imports

During the month of April, 1939,
the imports decrease to almost half
the imports of the previous month.
April imports were only 67,718 pounds
worth $6,164 as compared with the
March which totaled 114,032 pounds
valued at $11,525.

The first four months of 1939
shows a total importation of 292,142
pounds worth $28,159,

Exports

Macaroni exports for April, 1939,
amounted to 252,258 pounds worth
$19,093. The decrease 1s shown when
compared with the March, 1939, fig-
ures of 303,454 pounds with a value
of $23,586. _

The total exports for the first feur
months of 1939 were 1,045,159 pounds
worth $80,924,
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Below is listed the foreign countries
to which this food stuff was exported
during the month of April, 1939, and
the quantities shipped to each:

Counlrics

Netherlands
United Kingdom
Canada ..ovovee

Hondruas ...vcuees
Nicaragua .ueceneess
i"anama, Repub. of..
Panama, Canal Zone A
Mexlcn ‘vivssoesassonsnnssnssssssssoat

Newfoundland & Labrador.......... 6,593
Bermuda ,.... T e ey TR 1
Barbados viiieenee P

81hcr Brit. W. Ind

u

Dominican Repub. .
Neth, W. ‘Indies . .y
Halti o.oiivinesisn R I P TS 5,898
Bolivia ....cvees

Chile «.ovianivenrnsonranes
Colombia .
Surinam
Peru ..... oy
Venezuela 3
Saudi Arabia, Yem s
Ceylon cuvsesccrsvsssssnsssnnssannss
China ..eovivsans
Netherland Indies ...
Hong Kong ......
Palestine ,..ueuuse
Philippine Islands
British Oceania ..
French Oceania ..
New Zealand sovveireseenrensasasees
British E. Africa ...
Union of S. Africa
Mozambique ......

Alaska iiiieeceesnesiscisassansans 40
Hawaii cosveisssrernasssassscnntses 109,195
Puerto Rico «vovvrernecissnsinrnaes 162,022
Virgin Islands «.ovvvvrieeancsnss es 2,096

Total svecerssssscssssasesnnas 301,359
Buehler Brothers

Entertain Visitors

Macaroni manufacturers interested
in the new continuous and automatic
press models were invited to see the
latest machine in that line developed
by Buhler Brothers, Inc., at the as-
sembly plant located at 530 W, 44th
Street, New York City. F. R. Koeh-
ler, New York representative of Buth-
ler Brothers, O. R. Schmalzer, con-
struction engineer, and Paul W. Koch-
ler, Chicago representative of the firm,
explained the salient features of the
new machine, while a raovie film
showed it in operation.

The machine handles the blending,
mixing, kneading and pressing opera-
tion in one continuous action. It has
various automatic cutting devices for
all types of long and short products,
A special showing of the film was
made the afternoon of June 27, at the
conclusion of the closing session of
the 1939 convention,

BUSINESS CARDS

NATiONAL CARTON YO.

JOLIET. ILLINOIS

MERCANTIIGEIHERLLLECI' IONS

REPRESENTATIVES

FOR
N. M. M. A,
WRITE=-
For Bulletins of Claima Placed
by the Industry.
For Pad of Service Forms and
Information about our Procedures.

CREDITORS SERVICE TRUST CO.

Tyl ilding
LO!I]SVII.LF.," o KENTUCKY

CLASSIFIED ADVERTISEMEN1

FOR SALE—One 10-nch_ Hydraulic Macaroni
Press, complete with Short Cut Attachment also
25 Hronze Dies, All in perfect condition. Tite
to Roth Noodle Co., 7224 Kelly St., Pittsburgh,
Pa.

Food Distributors to
Convene in Chicago

John E. Cain, president of the Na-
tional Food Distributors’ Association
announces the dates of its 12th Annual
Convention to be held at the Hotel
Sherman, Chicago, 1il,, as August 23-
26, 1939.

The N.F.D.A. organized more than
12 years ago, is an association of thou-
sands of motorized jobbers operating
in every part of the United States who
are interested in the business of dis-
tributing perishable and semi-perish-
able food products to consumers
through retail grocery stores in every
state of the Union. Many of the
leading macaroni-noodle firms employ
this means of distributing their prod-
ucts.

Through repeated and concentrated
sales contacts with retail grocers on
a restricted number of food items,
they make frequent use of special
localized sales contest—oftentimes
merchandising kindred non-competi-
tive products in conjunction with one
another.

A general invitation is extended to
all macaroni-noodle manufacturers to
attend the convention and to exhibit
their products at the convention ex-
hibition in the Sherman Hotel, Chi-
cago, August 22-28, 1139,
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CORN EXCHANGE BLDG.
MINNEAPOLIS, MINN.

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

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

A Quality Product for Your Every Requirement

CAPITAL FLOUR MILLS

INC.

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
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A P ﬂnrh. Ghl&"ﬂﬂ! Mlnroni Conn .:l'l" ‘Wash, . i Frank Tnﬁu:tl Tirothers, Chicago, IlL -
G, I, Del Ross| | Rossl Co., Prov ence, R. 1. L. §. Vagnino, Faust Macaroni &:. St. Loui :
E. De Rocco, San Duln llulron Lllau' Ine., Snn Diego, Calil B Vh‘l:nn Kentucky Nl:lron Co., Inc.; La:iulllt. Ky.
A Irving Grass, 1. J. Grass Noodle Chica l{: Albert S. Wr'iu. Weiss Noodle Co., Cleveiind 4
Albert Rulrinn. Mound City Macaroni Co., St. ui;, M C. W. Wolle, Megs Macaroni Co., Harrisburg, Pa.
E. Ronzoni, Jr., Ronzoni Macaroni Co., Inc., Long Iland Gll‘- N. Y. Frank A. Zunino, “Fhe Atlantic Macaroni Co., 1n¢., Long Istand City, N. Y.

BY INTRODUCING

AN ORIGINAL TYPE OF CONTINUOUS

Appreciation of Conventio]_j ‘and AUTOMATIC MACARONI PRESS .
- | -: HAS NO PISTON, NO CYLINDER, NO

Membership Spirit SCREW, NO WORM

*

For courtesies shown, interest taken and paticnce manifested, I wish to take this opporturity to thank all who at-
tended the New York convention last month,

From the flour bin to the
1 was deeply impressed by the wonderful understanding that generally pievailed. The loyalty to the National

Association and its employes shown by the members and guests duritg and b:tween sessions, was both inspiring and . #
encouraging. extrusion In
The determination of the leaders that the National Association must be maintained is in line with the thinking that one continuous automatic
+  has prevailed for more than a generation. Perhaps the organization has not accomplished all the things that some ex-
pect of it, but it has more than justified its existence by prowdmg the nucleus from which the entire Industry can operation

spring into action in any emergency.

i3 The National Association is ready to serve its members and the trade generally, The degree of service will ‘
. (e naturally depend on the support accorded it by those who compose the industry. In the new set-up, there is not a *
L manufacturer worthy of the name who cannot afford to be enrolled as a supporting member of his trade association.

v IR 1 hle, i i i
Ll The scale of dues has been made most reasonahle, That they will be popular is proved by the fact that nearly a : THE BIRTH OF A NEW PROCESS IN

; '[ t half dozen firms offered to join during the closmg session of the convention. May many more follow their excellent
L example. MACARONI MAKING, WILL REVOLU-
e Lower dues will enable manufacturers to contribute’ more frecly to other activities, such as the fine promotional TIONIZE THE MACARONI INDUSTRY

work being done by the National Macaroni Institute in popularizing Macaroni Products among a group of Americans
that offer possibilities for increased consumption of this fine food. This is an activity deserving of the undivided
support of every manufacturer and allied interested in the future welfare of the Industry. Association members *
and non-members should both get firmly behind this national activity, this essential promotion,

Opportunity for doing this very thing will soon be presented. Dop't turn a deaf ear to appeal for funds for this
purpose, or you may put yourself in the catagory of “bitting the hand that's feeding you.” z,- Jatat& write to

The primary and indispensable job of the Macaroni Industry is to make products of a quality of which the manu- 4
facturer is proud, to get this fine food to the grocer profitably and then to help him sell it at a reasonable mark-up ‘
to customers in whom you have created a desire for macaroni products through favorable publicity. CLERMONT MACHINE COMPANY, INc.

268 WALLABOUT STREET +« BROOKLYN, NEW YORK

May we all work together towards this end|

M. J. DONNA,
Secretary.
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KEEP HOUSEWIVES ASKING

FOR YOUR PRODUCT

VVHEN women start specifying the same brand

each time, sales zoom upward. Women do
this when they discover that your product is
packed with flavor and quality.

WISE egg noodle and macaroni manufacturers

.. men who can't risk the reputation of their
product on cheap Semolina or Durum products
.. know that consistent use of the Pillsbury line

is “quality insurance.”

DON’T take chances. Use Pillsbury's complete

line and assure yourself of more repeat sales.

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

Pillsbury’s Durum Granular

Pillsbury’s Durmaleno Patent Flour
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