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- National
Macaroni.-Noodle
Weel

. “Serve Egg Noodles, Macaroni and
Spaghetti More Often This Wee e

" That is the laconic message which the
Macaroni Industry will broadcast during
its third consecutive National Week, Oc-
tober 7 to 14, 1939.

Every known agency of favorable pub-
licity will be employed by the organized
industry and the individual manufacturers
in concentrating retailer-consumer atten-
tion to the economic and caloric values of
this, outstanding - wheat food during OUR
WEEK.

Observe National Macaroni-Noodle

“Week. October 7 to 14, 1939.

. DEVOTED YO THE nn'_'EnB;x,s._or-mncwms OF MACARONI




8§ ROSSOTTI

Mr. Grocer usually sells the product he likes.
He's a mighty powerful factor when it comes
to influencing sales. Are your products
among his favored brands? Does he reach
for your packages when filling ordzrs for
egg noodles and macaroni produris?

Chances are strongly in your faver if you
use sturdy, good-looking ROSSO1TI window
cartons. Mr. Grocer, the country over, will
tell you ho prefers to toss a beautiful CAR-
TON of egg noodles or macaroni in the delivery box.
because he knows that a carton can *'take it"’! No break-

h
%:l age or damage to such fragile foods if the truck hils a

bump along the way, or a few heavy cans shilt in the

{1 box. No customer complainis either, because he knows

Main O&é(ce and Plant o

BNANCH SALES OFFICES

ILL HE SEND HER Your Macaroni Products ]

LITHOGRAPHING COMPANY,

T T et e R S L T AT Y,

“ MncaRON
PRODUCTS

macaroni products packed in Rossolti window cartons e
usually of finest quality.

And, sturdy carlons are easier to handle . . . easier to ¢ 3
play. and safer for storing in the “back room.” Sic
customers are always pleased to see the product throu h
attractive "windows” Lefore they buy. Brilliant color a'd
bold brand! names bring steady exira repeat sales.

High :p:ed aulomatic filling and sealing of Rossotti cur-
tons n....e lower production costs possible . . . big savinis
you can pass on to consumers in betler quality
or reduced prices. Investigate this better, more
economical way to package your products.
Write today for samples, ideas, and low cost
estimates.

INC]
North @etgen, New getset’ i

IN PRINCIPAL CITIES

IPACKAGING HEADQUARTERS FOR THE FOOD TRADE' i

B e s s e L e s S

The
Pusiness Man’s
Praper

H Lowro, I acknowledge Thy existence and the existence of a lot of

other things, less godly, which I can overcome only with Thy help

and the help of my own backbone. I fully realize that on all hands

are invisible forces, which seek my destruction, and that, if I am to
come throngh unscathed, I must fight every inch of the way. »» GIVE me strenyth
to lightly bear my burden of living, and to smile till my burden become. a jov
for verily this is the secret of all earthly gladness. » ¥ TEACH me that sixty minutes
make one hour, sixteen cunces one pound, and one hundred cents one dollar.
P » HELP me to live so that I can lie down at night with a clear conscience, without
a gun under my pillow, and unhaunted by the faces of those to whom I have
brought pain. » ¥ GRANT, I beseech Thee, that I may earn my meal ticket an
the square, and in the doing thereof that I may not stick the gaff where it
does not belong. P » DEAFEN me to the jingle of tainted money and the rustle of
unholy skirts. » B BLIND me to the faults of the other fellow, but reveal to me
mine own, P ¥ GUIDE me so that cach night when I look across the dinner table
at the wife, who has been to me a blessing, I will have nothing to conceal. PP KEEP
me young enouzh o langh with my children and to luse ‘myself in their play. ¥ P

AND then when there comes the smell of flowers, the tread of soft steps, and the
crunching of the hearse's wheels in the aravel out in front of vy place, make the
ceremony short and the epitaph simple—""HERE LIES A MaN."

—HoMER McKEE

There have been many dizsertations on humanity in busliness. The foregoing. by Homer
McKee, vice president of Erwin, Wasey & Company. Ltd., cerlainly merils fop honors.—Edilor.

Just as a national feeling of self-sufficiency, or the
over-estimation of self by some temporary leader is at
the bottom of the armed conflict between nations in
Asia and Europe, similar undesirable symptoms in indi-
viduals are the basis of all price wars and other strained
relations that destroy business and ruin industries,

In the hope of creating a more universal respect for
the rights and privileges of others, the Secretary of the
National Macaroni Manufacturers Association obtained
a limited number of copies of the above prayer, in a
form suitable for framing, and mailed them to mem-
bers and a few friends of the organization, with the
following suggestion:

Published by courtesy of The Kablegram.

“Read this timely and opportune Prayer. Frame it
and hang it over your desk; re-read it occasionally,

“Almost any verse therein might be selected on which
to sermonize, but, if only more business men would give
deeper consideration to the precepts of this Prayer and
less thought to that selfish creed that too often prompts
unethical action, there would he fewer ruthless price
wars, fewer occasions of business misunderstandings,
and considerably less business hatred, such as now
threaten the very future of many enterprises,

“So, read often The Business Man's Prayer. May it
react on you in such a way that the world will record
you under the category, ‘HERE 1S A MAN!I'"
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Volume XXI

Two Useful Pennies

An ancient Persian poet said :
“If thou hast two pennies, spend one for bread. With
the other, buy hyacinths for thy soul.”

Poetry, perhaps! But hard good sense as well. In
two short sentences it preaches a sermon that may be
applicable to every human effort. The men and women
who constitute the Macaroni Industry of America will
find a useful lesson in this fine thought beautifully ex-
pressed,

To “spend one penny for bread" may be interpreted
to mean that it is one's duty to spend a portion of his
income in profitably operating one's individual busi-
ness.

To “buy hyacinths for thy soul” means that at least
a portion of one's income should be spent in promoting
the sale of one's own brands, in building greater good
will for the trade as a whole, and in bringing about a
more ready acceptance of Macaroni Products as a daily
food,

Spending income from profital for the success-
ful operation on one’s own bus? .s the obligation of
the proprictor and those hired vy him. Profitables sales
is the “bread” on which future operations depend.

Spending money to build greater good will and a read-
ier acceptance of Macaroni Products by Americans may
be done individually and/or collectively. But it should be
done, The National Macaroni Institute exists solely to
serve as the industry’s promotional agency, and with
money supplied by manufacturers and friends is ready
to “buy hyacinths,”

It's current effort is the promotion of National Maca-
roni-Noodle Week, October 7 to 14, It is one that merits
the good will and financial support of avery friend that
has a penny to spend for "hyacinths.” It is unfortunate
if there exist any who do not have such a penny.

Poetry is poetry and business is business, The several
activities of The National Macaroni Institute may be
termed as strictly business. No sentiment, no gratitude,
but cold facts backed Ly cold dollars are the necessary
encouraging factors, The successful observance of Our
WeEK may be made to mean as much or as little to the
general welfare as those who constitute the industry
desire,

Wise manufacturers will “buy hyacinths" in the sense

of this interpretation. The National Macaroni Institute
stands ready to serve.
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If War Comes

The entire world is affected by the “war of nerves”
that has prevailed in Europe for the past year and
which became intensified as it usually is, when the
harvest was completed in August. At this writing it
seems that the “war of nerves” has become an actual
conflict between two or more European nations, with
clash of arms, acrial bombings of defenseless citics and
the general destruction of life and property that can
never be replaced.

Whether or not the United States becomes involved,
this country will be more or less in a state of war as
long as fighting continues in Europe. Foreign commerce
will be greatly reduced and confined to those nations that
are nominally at peace, Some greedy, unpatriotic ex-
porters will attempt to ship contraband materials to war-
ring nations and thus tend to create incidents that will
be most embarrassing to the government.

If wars develop in Europe and the world is fortunate
cnough to have it confined to that continent, how would
it affect the macaroni-noodle industry in this country?
The last Woitld War brought about an era of plant
expansion and building from which the trade is still
suffering. Will there be a general rush to increase pro-
duction to meet any enlarged market created by stoppage
of macaroni imports?

Frankly, the current imports are negligible. Not as
much as one additiona! press will be needed to supply
the market that is now flled by macaroni products that
originate in Italy and other producing countries. The
total imports for 1938 were only slightly more than one
million pounds and figures to date this year indicate
no increase in the importation of this food. So, let's
keep our feet on the ground in this respect.

If war comes, there will be a stiffening in the price
of wheat and other commaodities. Fven macaroni prod-
ucts may emerge from the depths in the matter of prices.
During the last World War semolina reached the un-
heard of price of nearly $12.00 a barrel. To conserve
wheat, the government restricted production to 70 per
cent of normal, even encouraged the use of substitutes,
a practice that cost the industry millions of dollars and
from which it was years in recovering,

If war comes, there will undouotedly be regimentation
of business, agriculture and industry. The extent of
this regimentation will depend on the need of the nation
and the readiness of industry, agriculture and business
to codperate as a patriotic duty. A national organiza-
tion will be an absolute essential for the protection of
the trade and for that purpose the National Macaroni
Manufacturers Association that served the industry so
well in 1914-1919, stands ready to speak and fight for
the welfare of manufacturers anl allieds, In that capa-
city it will have an entree with the government that will
be beneficial.

Why wait until war comes? Why not perfect our
organization by corolling now? Let's volunteer hefore
drafting is necessary and we will be in a position to
make the best of a bad situation when and if war comes.
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What War Will Do to Business Men of America for America
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Coordinated work to educate American workers is prime duty of
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and most vicious war in history—and

the business of all the world is a-

tumult,

Your daily life will continue with-
out much immediate change but your
buying and sclling will be under the
. influence of the changes spread from
Europe—somewhat caused by imme-
diate Luying from Europe but prin-
cipally influenced by men’s judgments
regarding prices and business condi-
tions later as a result of the war.

Present conditions are so different
from anything happening in the past
that it would be absurd to exactly pre-
dict anything that may or may not
happen in the next few months, How-
ever, we submit the following as a
common sense summary of the best
information we can get from the rec-
ards and from current thinking among
economists:

World prices for wheat, sugar and
fats are likely to jump upward more
rapidly than the follov ing record made
in 1914:

Prices Early in Vforld War
(in

Dollars)

uly25 Aug.7 Dec. 31
Wheat ,..... .J }.85 {;90 1.27
Corn vovvenens 74 82 68
Rye (vpeearse. .08 71 117
Lard:sisicinaas 9.80 9.55 10.50
Cottonseed Oil.  6.85 6.50 585
Coffee ....... 8.87 9.25 7.50
Sugar ........ 326 426 401
Cocon ....... 1150 14.00 17.00

Great Britain and France remember
how prices climbed until wheat was
selling in July, 1917, for $223 a
bushel and lard for 20.68¢ per pound,
with the price for surgar under in-
ternational control after advancing to
about 50% more than in 1914,

With that record before them, Great
Britain and France will make quick
deals for a large proportion of the
available supply in cxporting coun-
tries as reserves for themselves and
to prevent these supplies from trickling
through into Germany.

How far this early buying will
spread into other foods and what ex-
pectations of later buying may do to
the prices of some foods will depend
largely on how the business side of
the war will be managed by Great
Britain in the next few weeks,

We do know great quantities of
canned meats, canned tomatoes, éanned
milk, canned fish, dried fruits and pre-
serves will be wanted for millions of

rather slowly in 1914, This time, it
will come more quickly because judg-
ments will be guided by what hap-
pened in the World War,

Great Britain has contracted in the
last 30 days for quantities of Argen-
tine meat. Organizing adequale food
supplies for the fighting men and
civilian population, is now recognized
as a most essential part of any war
program,

These foods will not be bought im-
mediately without .regard to price.
British don't bargain that way.

However, some additional demand
for all these foods will appear im-
mediately, with prices appreciably af-
fected Dy belief among owners of
these foods and among speculators that
these prices are to go up,

Our supposed surpluses of many
foods, which don’t really amount to
much in proportion to annual con-
sumption, will start to disappear and
will be held to anticipate higher prices
ahead.

Working on the other side of the
market in the U, S., we may have a
panicky period in Wall Street prices
and in business confidence. Men re-
member the rather lengthy depression
that spread in this country during
1914 from that influence.

Economists believe this panicky pe-
riod will not amount to much or run
long. Conditions are totally different.
War came in 1914 like a bolt from the
blue. Europe was the world's financial
center.

Now the bulk of the world's gold
supply and central balance for world
economy is in the U, S.

Rillions of dollars in gold from Eu-
rope will be under control of govern-
ments who will take the proceeds from
these securities for use in making pur-
chases of war materials and foods
from the U. S.

Economic preparations for Eu-
ropean war have been so general for
months that cconomic authorities ex-
pect any panicky period in the U, S.
to be shortlived, possibly only a mat-
ter of days.

Then memories of our war-time
prosperity will gain control of the
minds of most men.

American prices and our production
will jump upward in steel, copper, oil
and in scores of manufacturing lines
getting orders from the countries op-
posed to Germany—probably some de-
mand for supplies purchased with the

through neutral countries.

Higher prices for staple foods and
war demands from Europe seem likely
to swing our business towards war-
time activity in a fraction of the time
that elapsed 25 years, ago.

What may later happen to business
and to the affairs of the world is a
serious problem in the minds of every-
one,

Influences from t: at will be impor-
tant during the first panicky days. We
will be talking about what is happen-
ing in Europe—and what may happen.

However, present buying demand
and outlook for buying during the
next few months always control con-
dition of business,

This near-range outlook will have
an appreciable effect on food prices,
and spreading a flurry of war pros-
perity seems likely to have an even
greater effect in the long months that
must elapse before any quantities of
additional. foods will be available in
the summer of 1940,

Macaroni—
the Year-round

An encouraging trend in macaroni,
spaghetti and egg noodle advertising
is noted in the several cympaigns
planned by leading firms that do more
or less advertising of their products.
Being a hundred per cent wheat food,
macaroni and s_pnghcni can be served
in many combinations with seasonal
meats and  vegetables—even with
fruits to please all appetites, and to
supply such energy as is needed in
all seasons of the ycar,

Among the new converls to this
thinking is the Quaker Oats Co. of
Chicago which ricently contracted for
a year-round advertising campaign that
will feature macaroni products as all-
season foods, It thus places macaroni,
etc., on the relatively small list of food
products that are advertised consist-
ently the year 'round. :

Company officials explained this
move by stating that a careful sales
analysis had brought out that maca-
roni is a stable, all-year food with most
families.

They also pointed out that consist-
ent weekly advertising of the product
brings more frequent dealer specials
on macaroni whi:lh make habitual buy-
ers out of occasional customers, thus
increasing dealer and factory volume
and profit.

During the past few years, labor
rclations between many employers
and millions of employees have been
strained to the breaking point, not
as a desire on the part of the work-
ers themselves, but because of the
agitation of outsiders who profit
from the turmoil they create. As a
result owners of plants and their
workers have become estranged with
serious results. Students of current
conditions are quite generally of the
opinion that this situation is due to
the lack of information and educa-
tion on existing conditions,

The American laborer will not
strike if he can be made to realize
the troubles that are daily confront-
ing the employer—increasing cost
of doing business, higher taxes and
unfavorable markets. To educate
this class of labor is the duty of
every executive; but this education-
al work might well be directed also
to the various government bodies
with equally good effect and results.

In several of the important maca-
roni-noodle manufacturing centers
there is considerable agitation for
the organization of labor, In most
of the cases reported, the workers
were entirely satisfied with their
pay and working conditions until
some outside agitator came upon
the scene and raised in their minds
doubts and suspicio: that are
groundless. They are spurred into
action which they wili later regret
by stirring word pictures of a labor
Utopia in the macaroni industry.

To aid Business and Industry in
its duty of spreading facts and
!ruths to employees, several organ-
ized attempts have been made, chief
among which is the organization of
“Men of America, Inc.” with head-
quarters in Chicago. Its objectives
are “To preserve and teach Amer-
icanism; to promote understanding
and codperation between employers
and employees in raising still higher
the American stnndart{‘s of living;
to work for good government and a
square deal for all.”

The organization, headed by Don-
ald Despain, president and  public
relations counsel has been very suc-
cessful in helping other industries
to correct labor conditions that
might otherwise have seriousl
threatened the business involved. It
will probably be acceptable to many
of the macaroni-noodle manufactur-
ers to know of the cxistence of such
an organization that might help
them when Iabor troubles break out.

In offering its services to employ-
ers in the macaroni field, the ex-
ecutives of this organization make
these timely observations:

“Let’s stress this vital thought
. .. the time of all time for employce
cducation is right mow. Tb' work
of the agitators and demagogs has
inflamed the mind of the employee
and the public to a hatred of busi-
ness,

“Today, the average employee
wants to know the whys and where-
fores of cconomic conditions. To-
day as never beforz, he will read
and absort Truth and Facts, Let's
not lose the opportunity, Let's give
them the proper answers with the
results that . . . (1) you will un-
questionably create better under-
standing among your employces
... which will reflect itself in closer
codperation and friendlier attitude;
and (2) you will change the think-
ing of many . . . which will find its
reactions in a vote for industry in-
stead of against it when the time
comes to elect those who will gov-
ern our future cconomic affairs.”

Further reasoning by “Men of
America, Inc.,” a “not-for-profit” or-
ganization with offices at 1230 Jack-
son Blvd,, Chicago, is that execu-
tives of American business and in-
dustry must recognize and acknowl-
edge, among other points, the fol-
lowing facts:

. .. Conquest and control of busi-
ness is the spear-head of the great
drive now being made by radicals
to create ill-fecling between employ-
ers and employees throughout
America. We are going to discuss
the necessity of employees and em-
ployers uniting in a common_ drive
against the enemies who wish to
control business, and control the
American people.

. . . The forces now threatening
business have centered all efforis to
organize and mobilize Labor and its
voting power by creating suspicion,
distrust, and friction between em-
ployer and employee. Class hatred
has been openly encouraged in
America for the first time, There
remains but ONE logical thing for
American industry to do and that is
—through truth and facts, insulate
the minds of ITS EMPLOYEES
against these attacks and subversive
influences.

. .. Dusiness must fight this bat-
tle. Its hope and sccurity depend
upon the attitude and action within

i (Editor's Note: The following analysis of the direct and indirect effects of war on the

i!,i food business in this country is being issued to members of the American Institute of Food ;i 5 . 1
i - Distribution, Tnc., New York, New York.) American Business and Industry to make America

il . o]

; Europe is. involved in the fastest men under arms, That demand spread  hope of getting them into Germany saf e I or Amenccms w:lhng to WOl'k.

its own family circle — employees
and employers. United in under-
standing of mutual interest and self-
defense, their alliance can win—save
the nation from these radieals and
bring prosperity to business and its
employees,

Men of America, Inc., enlists the
aid of thousands of reputable and
well known industrial and business
executives from coast to coast, re-
inforced by hundreds of thousands
of employces to do SOMETHING
about the misinformation being
spread that is threatening the fu-
ture of American business. Its pro-
gram has been worked out by busis
ness men, with the coiiperation o
employees, to aid industry in le-
fending itself against the unreason-
able demands and threats that are
being made upon business by those
who would dominate and contrei in-
dustry.

The entire basis upon which this
program rests is that the thinking
of American employees can be and
is being influenced. American Busi-
ness and Industry must do some-
thing to influence the thinking of
the worker towards the American
idea of business-labor relations, of
the American way of living.

The future and the profit of Am-
erican business 1s dependent on the
thought and attitude of the em-
ployees of business. Let us say
again, that if a man thinks right about
his work . . . his job . . . .nd his
boss . . . his work will be right. 1f
he is thinking wrong about it, it is
hard to tell what his work will be or
what the future of America will be.

All business men agree that some-
thing must be done if we are to pre-
vent further strikes and continued de-
mands by labor, demands that are both
unnecessary and unreasonable.  Men
of America, Inc. is doing this through
a series of “Common Sense Talks”
that are mailed direct by them to the
home of employees. These talks are
bricf—to the point and factual from
beginning to end. Each covers a sub-
ject of importance to employer and
employee and develops a clear under-
standing of their common problems—
the aid and protection of business
against its cnemies.

A service of this kind is recom-
mended in all cases where strikes
threaten because of misunderstanding
and improper leadership.  Mun of
America, Ine., welcomes correspond-
ence from exccutives so affected.

—
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Report of the Director of Research

During the month of August a ques-
tionnaire was sent to all members of
the Macaroni Industry. This question-
naire concerned contemplated stand-
ards of identity that the Food and
Drug Administration purposes to
establish for macaroni products.

There have already been received
replies from more than 60 per cent of
the producers of macarom products,
I am surprised at the degree of
unanimity that exists among manufac-
turers concerning the problem of
standards. Practically the whole in-
dustry agrees with the present stand-
ards ;ind only in two or three instances
has there been any question concern-
ing the amount of egg solids which
egg noodles and other egg macaroni
products should contain. One or two
manufacturers indicated the desirabil-
ity for reduring the percentage of egg
solids to as low as 3.5 per cent, ll.ﬁe
main argument being that some manu-
facturers use less than 5 per cent and
therefore, are able to sell their prod-
ucts cheaper than those using the 5.5
l])‘ehr cent required under the standards.

is appears to me to be poor argu-
ment because no matter how low the
percentage of epe solids is reduced
there will still be \hose who will “skin
the cat” a few tenths of a per cenc in
order to give them an edge on their
competitors. It would not mat:e
how low the epg solid rontent weic
reduced, the same rciative condition
would prevail.

?ucslion No. 7 of the questitianaire
referred to the use of dric' ahole
eggs or yolks in egg macaroni products
without a declaration on the label.
Practically all manufacturers answered
this question approving a special label-
ing for egg macaroni products when
made with dried whole eggs or yolks.
I was very much surprised at this and

Adhesive Firm
Changes Name

The National Adhesives Corpora-
tion will hereafter operate under the
new name of Starch Products, Inc.

For some years, officials of the
company have realized that the name
“Adhesives” has not been fully de-
scriptive of its products. The major-
ity of National’s glues and gums are
manufactured from starches proc-
essed in its own refinery at Dunellen,
N. J., and in recent years the company
has become an important factor in the

N R T B TS

For August

Dr. Benjamin R. Jacobs

I am wondering if the manufacturers
gave this question sufficient considera-
tion. Only one manufacturer made
the contention that since dried eggs
were as wholesome and as expensive
as fresh eggs they should not be dis-
criminated against on this score,

Another questionnaire will be sent
out on this particular question.

There follows the letter and ques-
tionnaire which were submitted to the
Industry, If any manufacturer has
not as yet filled out this questionnaire
he may cut this from the Journar,
sign it and return it to me as ad-
dressed, If this is not thought feasible
I will be glad to send questionnaire to
any manufacturer who has not yet
sent his in.

NatioNAL MAcAroNT MANUPACTURERS
ASSOCIATION
2 Grace Court, Brooklyn, N. Y,
! August 17, 1939

To AL MANUFACTURERS ;

A few days ago I sent you a copy of
a letler received from I!l:yg'ed:ral (!um-
miltee on Standards to the effect that it
would begin a preliminary survey to obtain
information concerning Standards of Iden-
tity for macaroni products. Standards of
identity are more in the nature of defini-
tions and merely indicate the permitted in-

cdients without reference to quality,

ese standards, however, are required
under the law and must precede the Stand-
SE('I of Quality which will follow soon
after,

In connection with this work, I am send-
ing you enclosed a questionnaire which I
suggest that you fill out by checking each
item except question 6,

Under the present Food, Druﬁ and Cos-
melics Act the Secretary of riculture
is authorized to establish® Standards of
Identity in a standard of quality for food
products,

The law also provides that where there
are no Sizndards of Identity for food prod-
ucts the ingredients used must be stated on
the label,

. The first step therefore, in the formula-
tion of standards is to establish Standards

manufacture and processing of
starches for foods, confectionery, tex-
tiles, and paper, as well as in the pro-
duction of lacquers, thermoplastics,
and similar materials,

For these reasons, the company de-
cided to change its name, The present
National Adhesives Corporation will
operate as a division of National
Starch Products, Inc, and will con-
tinue to manufacture a full line of
adhesives, lacquers, and allied prod-
ucts, The .aanagement of National
Starch Products, Inc,, will be identi-
cal with that of National Adhesives
Corporation, with Alexander Alexan-

of Identity which are merely definitions of
the product in order to make it unneces-
IB:I:-eyLm declare the ingredients used on the

Standards of Identity should be, in our
estimation, very simple. We have had such
standards for twenty-five years or more
and nllhouﬁh they have not been uniformly
enforced, this is mainly because they do not
have the force of law,

1 would appreciate it if the enclosed
questionnaire is given your immediate at-
tention and also if you can send any addi-
tional suggestions concerning your ideas re-
garding Standards of Identity. Please do
not confuse these standards with quality
which will follow later,

Sincerely yours,
R. B, Jacons, Director of Research

Please fill in and return to the above
address,

QUESTIONNAIRE

(1) What ingredients do you use in Maca-
roni, Spagl ¢tti and similar macaroni
roducts?
EMOLINA....... FARINA.......
FLOUR...... SALT...,.. OTHERS

(2) What ingredients do you use-in Bologna
Sﬂe and Plain Noodles?
SEMOLINA....... FARINA...... .
FLOUR,...... YOLKS.,..... WHOLE
EGG......, SALT...... OTHERS.....

(3) What ingredients do you use in Egp
Noodles and Egg Macaroni l’roduﬂ:s
SEMOLINA....... FARINA.......

YOLK. )

(4) Do you approve of the present mois-
ture limit of 13.00 per cent in all maca-
roni and noodles? Yes...... No...uu

(5) Do you approve of the present stand-
ard of 550 Egg Solids for all Egg
Noodles and other Egg Macaroni Prod-
ucts? Yes...... No......

(6) 1f you disapprove, what amount do

ol Approve .rer cent,

) vou approve of the use of dried

whole eggs or yolks in egg macaroni

roducts without a declaration on the
bel? Yes—— No-——

Please sign and return this questionnaire

}g I‘l{ R. Jacobs, 2 Grace Court, DBrooklyn,

der as chairman of the board, and
Frank Greenwald as president,

Simultaneous with this announce-
ment, it was disclosed that National
has purchased the Piel Bros. Starch
Co. of Indianapolis, which will also
be operated as a division of National
Starch Products, Inc.

The purchase of this company
marks one of the most important
transactions that has taken place in
the starch induell‘:ry’o in recent years.
Picl Bros, Starch Co. has for 72 years
been an important manufacturer “of
corn starch and related products.

TAYLOR

in a TRUE STORY dramatized to
sell Spaghetti for YOU Sept. 27!

6,000,000 housewives . . . cast to coast . . . will soon
hear the human, appealing tory of how the Taylor
Family discovered the recip . for An American Boy's
Favorite SPAGHETTI DINNER! A story drama-
tized on the world-famous Betty Crocker program
. . cerfain to result in spaghetti sales for you!
September 27 is the date! Remember it! Tie in with
the program! Send to General Mills, Inc., or see your

WASHBURN %ng"EY COMPANY

CENTRAL DIVISION OF GENERAL MILLS, INC.

THE MACARONI JOURNAL o i

GOLD MEDAL SEMOLINA

FAMILY

General Mills salesman for your free supply of recipe
slips contaiuing the Betty Crocker recipe for AN
AMERICAN BOY'S FAVORITE SPAGHETTI
DINNER. Use them in merchandising your spaghetti.
Cash in with them on Betty Crocker's broadeast!

The program is featured on 25 stations across the
nation! Your local radio station will give you the
time of the broadeast.

CHICAGO, ILLINOIS
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Make Sure Patent Agreements Are Sound

Says H. A. Toulmin, Jr., Author of the Fo&hco:ning Book,

“Commercial transactions do not
bother the experienced business man,”
continued H. A. Toulmin, Jr., in a re-
cent interview, “But conditions sur-
rounding patents are different, The
patent law is a separate branch with
a separate set of lawyers, sometimes
special courts—and by all means, a
separate group of problems. :

“When a business man s:ls com-
modities and takes the buye:'s note,
for value received, the transactior is
wholly legal. In some states, how-
ever, if he takes that same note in
payment for a patent, he not only can-
not collect the note but, if he dis-
counts it at the bank, he stands an ex-
cellent chance of going to jail. * In
these states ‘given for a Patent Right’
must appear on the face of the note.
If it does not—one state provides a
fine of $500 and a jail sentence of
forty days,

“No amount of foresight could have
warned the business man of so dis-
maying a fact. It simply is one of
many such facts that must be known.
Previous business  and general legal
experience don’t help at all,

“Let's take another angle of the
patent law. This could happen to
anyone. It actually did happen in this
case.

Catching up with
Ourselves

“Our streets are often yesterday’s,
our vehicles tomorrow's, It will be
our children's joy—maybe our grand-
children's as well—to bring the two
into line,”

Thus did the New York Times
conclude a recent editorial on
"Speed.” But the city traffic conges-
tion problem is not being cntirely
thrown into the laps of our children,
or our grandchildren. Right in New
York the difficult situation has long
been recognized and many steps taken
toward its solution, largely under the
direction of Robert Moses, the city
park commissioner who has done an
outstanding job in consolidating and
administering the city park and park-
way system and in helping to coordi-
nate- that -with stale and suburban
systems,

Many another metropolis has its
Moses emerging from the bullrushes,
and in ‘the national capital is Chief
Thomas H, MacDonald of the United
States Bureau of Public Roads, He

"Patents and the Public Interest”

“A manufacturer decided to con-
,tract for a patent from an inventor.
He received the assignment and im-
mediately put it in his safety deposit
box. On the face of the assignment
it said the inventor had sold to the
manufacturer the entire right, title
.and interest of the patent.

“Not so long after this the inventor
being hard pressed for funds, sold the
same patent over again to another
manufacturer. This manufacturer
looked up the officia} records—found
no note of any pr:vious transfer—
paid his money—received the assign-
ment, Then he did what the first
buyer had failed to do—recorded the
transfer, ;

“When the first buyer learned what
had happened he naturally tried to
have the second sale annulled. But
the law said: ‘Sorry—you did not
record the assignment within three
months according to the law, ihis
makes the second buyer innocent be-
cause the government records could
not inform him of the previous as-
signment, This means, under the law
he is the real owner of the patent.

“Usually the successful executive is
an enthusiast. Here is my advice—
put aside enthusiasm when dealing
with patents. ‘Approach the situation

and his staff have been laying ont’
a twenty-year Federal program not
onlr for improved and inter-cit
highway communication but also with
recommendations for relieving con-
gestion near and within the populous
centers themselves. And Chief Mac-
Donald, noted for his development of
the Towa state highway system be-
fore he assumed his present position
in 1919, is lending every codperation
of his experience and efficient Bureau
to state and local highway traffic of-
ficials.

Industry, especially the automotive,
also is facing the problem, as evi-
denced by the vaurious transportation
exhibits at the New York World's-
Fair. If the vision as portrayed in
those exhibits ever comes true, ac-
cording to another recent New York
newspaper cditorial, “there will be no
traffic problems in future cities in
spite of a greater number of cheaper
and faster automobiles.” Accepting
the ideas of the various exhibitors,
the editorial listed some of the fea-
tures that future communities would
have:

coldly and calmly. It will save ex-
cessive lawyer fees,

“"Here are a few rules that will hel
every business man materially in deal-
ing with patents—

—exercise vigilance. You cannot
have too much detailed informaticn
concerning patents.

—make sure the patent classifi:a-
tion is defined in detail. It might uf-
fect another class of invention, thus
become an infringement—with an un-
expected legal entanglement cost of
thousands of dollars.

—include provisions in your patent
purchase arrangement that will permit
cancellation. This is your protection
against later inventions which might
render obsolete your present patent
purchase.

—to protect against infringzments
and misunderstandings be sure the
patent contract specifies who is to
prosecute such patent right trespass-
ers—who is to pay the lawsuits—who
is to bring them—who is to share in
the recoveries, :

—make sure the patent purchased
is not an infringement,

“These few simple rules, closely
observed, might be the means of sav-
ing business men thousands of dollars
in the future.”

No traffic intersections.

Pedestrians will cross streets above
or below.

No traffic lights as neither vehicles
nor pedestrians will have to cross in-
tersections,

No parallel sidewalks on streets,
Pedestrian and vehicular traffic will
be entirely divorced.

Arrangement of warchouses and
markets will enable products to be
handled b{ belt conveyors and mini-
mize truck traffic,

Rural thoroughfares will light
themselves upon approach of cars by
means of photo-electric cells,

Polarized light of invisible plass
will eliminate headlight glare,

Garages will be placed under dwell-
ings of all kinds, and employes in
olﬁie buildings will have individual
parking spots,

Automobile fuel will be cheaper
and non-explosive.

The community will spread out-
ward in breadth, rather than grow
upward in the congested fashion of
cities today.

Responsible

Bra

Chlnlﬁ

Advertisers of Macaroni - Noodle

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

ion Machinery Co.
es, Flour Dlenders, Sifters and

Weighers, Mixers
Clermont Machine Co.

Brakes, Cutters, Driers,

Stamping Machines, Presses

Folders,

Commander Milling Co.

Amber llllllng Co,
Flour and Semolina
Armour & Co.
Fresh-Frozen hm‘:ln
Barozzl Drying Machine Co.
Macaroni Noodle Dryers
Breuer Electric Co,
Industrial Vacuum Cleaners
Buhler Brothers

Presses
Capital Flour Mills, Inc,
our and Semolina Die
John J, Cavagnaro
Brakes, Cutters, Dies, Die Cleaners,
Folders, Kneaders, I-hxurs, Presses
and Pumps

Box

orp.
B?akes, Cutters, Die Cleancrs,
Driers, Folders, Kneaders, Mixers,
Presses and Pumps

Creditors Service Trust Co
Mercantile Collections

Eastern Semolina Mills, Inc.
Semolina and Flour

Charles F, Elmes Engincering Works

Presses, Pumps, Valves, and Ac-
cumulators

Industrial Fumigant Co. Gr
Insecticides

Kansas City Shook & Mig. Co.

Flour and Semolina
Consolidated Macaroni

Machinery
to

Cleaners, Kneaders, Mixers,

Shooks

King Midas Mill Co.
Flour and Semolina
F, Maldari & Bros. Inc.

ies

Minneapolis Mllunf Co.
Flour and Semolina

Natlonal Carton Co,
Cartons

Service—Datents and Trade Marks—The Macaroni Journal

Cartons,

Labels,

ated Cheese

National Cereal Products

Washburn Crosby Co. Inc.
Flour and Semolina

Labora-

Consulting and Analytical Chemists
Peters Machinery Co,

Packaging Machines
Pillsbury Flour Mills Co.

Flour and Semolina
Rossotti Lithographing Co, Inc.
Wrappers
The Star Macaroni Dies Mfg. Co.

Dies
Stella Cheese Co.

UNDREDS of macaroni manufecturers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior

You

COMMAND

the

Semolina can be depended upon for color

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

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota
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R New Faces Among The Association’s Directorate i
{ “Time thies and the order of things vears go by, thus making way for the  sibilities of Association direction aml : A " |
1 changeth! _.\u_clm-- IIn-_iu-rm]m_vI o vounger, more vigorous  generation  management Here are shown six ol T ; \
. the Baard of |)m_.-|‘|||l'\ of the _\;||1|_1n.'|| it is anaions o take on the many e new Directors determined I . 7 e Nn MUHE EUEEEWDHK
i Macaroni Manufacturers Associalion. ;i ks <o well performed by their aging  Jwlged from their facial expressions ; o % Yy § A A
! e aldsters, having foundel and e ' who  were unanimouslh  elected  as & ! s AR /
| perpetuated the: National Association membiers of the large Toard that will : : : b e
B and having lovally promuted its inter- Henee, 100 but patueal that as vears  Jook after the Association’s and in : - 3 X i eue
b esis for more than a generation, will — roll on, new faces will appear amony directle e Industey's affairs duringe ) v - v i j
: saturally retive from active serviee as the group that assumes the respon-— the tiseal year 1939-1940, Br T g o A
i ’ - :
B ) A L A -
L r . ) b _ ‘. &
| FROZEN FGGS !
¢ b}
| Spec al Armour PTUCBSS Guarantee
& Bl
i.

UNIFORM SOLIDS CINTENT

OU'LL tak

e )

yone's Cliverhloom ! A

awork out of noodle making if yon use \en

A. F. BURKE ALBERT RAVARINO EMANUALE RONZONI. IR. Froeen b Ihey give Armour expuerts proalete roite [
v The Ghiglione Corporation Mound Cilty Macaroni Ce. Ronzoni Macareni Co. the solids content of every Lot that is packed. Mo i g A “
that every can of Clove ehloom Frozen Fpgs will have the exaet per cent of solids that 3 4 w :
Seatile Wash. St. Louis Mo, Long Island City N. Y. yout wasil, 4 i
What's more, Cloverbloom Frozen Fggs end the weed for artiivial coloting, They're ¢ "-l:‘ - !
carefully selected to give rich, natural v color 4
: Cloverhlonm Frozen Fegs have other imports ratiires, & &
o They are fresh, tabile -||||.|l|l\ eppe, seleeted and packed in
spotless Armour plants in the Mididle West. They are pre
pared only in the spring months, when ege quality s

y are given a fust freese to preserve fre shiness

o Amd they are prepared By the exelusive ey
Clarification provess, which removes all grit, shiell amd z
if ! Pt mour’s \
fibre o oo mahes them elearer and cleaner all the way AAR aayabITY

through! Why not contract for your year's supply now?

You ean get 21-hour delivery serviee on Clverhloom
Frozen Egge, Armour refrigerator cars amil trucks
protect quality right 1o your door,

s seivntilic instrument in e

termining epg solids was desel
apead by Armonr research men.
amnd is now sl evelusively in
all Armour egp plants,

Available in 10 and 30-pound cans . ..
whole eggs, whites, yolhs, (regulur amd
special color) and sugared yolks,

|
¢ 4 For mformahun, wrile to
! The Frozen Egg Department, _Armour arid ‘Company, Union Stock Yards,, Chicago
‘ G. D. DEL ROSSI FRANK TRAFICANTI ALBERT S. WEISS { . z s A =y ’ i y
t.",-' G. D, Dol Rossi Co. Tralicanti Brothers Woeiss Noodle Co. | |
| B Providence. R, L Chicago. Il Cleveland, Ohio
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Quantitative Methods for Evaluating
the Quality of Macaroni Products’

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

Residue.—The drainings from the
cooked sample are cooled and made
up to 200 cc. A 50-c.c. aliquot is
transferred to a weighed 100-c.c,

* beaker evaporated to dryness on the

steam bath and dried in a 130° C.
air oven for one hour. If the pres-
ence of added salt is indicated, a
correction must be made by ashing
an aliquot of the residue and deter-
mining the chlorine content,

Notes on the test.—In the above
description of the testing procedure,
a cooking time of 30 minutes is spec-
ified; selection of this time was
based on the cooking-curve data
obtained in the preliminary studies.
A typical curve of this kind indicates
the existence of an optmum tender-
nessregion falling between 25 and 30
minutes of cooking. With 22!4
minutes or less, the material would
appear to be definitely on the
“tough" side, and beyondyszyg min-
utes an irregular tendency towards
excessive softness is noted. The ex-
istence of such o Tat region in the
cooking curve was confirmed by
tests conducted at a later date, em-
ploying the recording instrument;
data from a study of this type are
presented in Table IV. It is of in-
terest to note, however, that while
the tendernsss score indicates a
leveling out in the 25- to 30-minute
region, absorption and distintegra-
tion proceed at a fairly uniform rate
throughout the whoﬁ; period, As
yet, insufficient results are available
to state definitely whether or not
this optimum cooking time varies
greatly from sample to sample; the
general trend of the evidence so far
accumulated, however, indicates that
for the majority of samples it falls
between Zg and 30 minutes and a
30-minute cooking time has been
employed in all our studies to date.

The effects of added salt repre-
sent an additional complication. As
mentioned carlier, this was found
to exert a marked softening effect,
and data illustrating this are pre-

September 15, 1939

It is very probable that the
“slightly soft” and “slightly tough”
groups fall in the category of satis-
factory commercial tenderness, but
more extensive studies, particularly
with a wider range of commercial
samples, are required before definite
limits can be postulated.

TABLE 1V
Errect of Tine or Cooxing uroN TENDZRNESS ScORE, ABSORPTION, AND DISINTEGHATION
we
Time to Single
: “A" reach Ratio figure
Timeof  Timeto 0115  “A"to tenderness  Absorp-
cooking break inch “p" Angle score tion Residue
Min. Sec. Sec, Deg. Z %
200 98 48 202 248 143.0 56 427
225 94 62 1.51 246 133.7 24 4.60
25.0 87 59 147 26.3 1280 J00 4.64
27.5 82 55 149 27.5 1244 320 4.90
30.0 82 49 1.67 2.6 127.3 M 535
25 66 47 1.40 310 1110 360 531
350 64 52 123 322 108.5 364 524
37.5 57 45 1.26 36 1042 380 538
400 60 47 127 373 1100 416 5.66
TABLE V

Errect or ApoitioNs or SonuMm CHLORIDE UPON THE COOKING CHARACTERISTICS
oF MAcAroNt

(Constant cooking

time of 30 minutes)

Concen-
tration *B*
of Nacl Time to Single
in A" reach Raltio figure
cooking Time to 0.115 “A"tlo tenderness  Absorp-
water break inch “p* Angle score tion
“% Sec. See. Deg. %
0.0 63 31 203 421 1256 308
02 57 28 204 41.7 119.1 316
04 57 30 1.90 379 1139 320
0.6 47 33 142 433 104.5 322
08 40 32 125 38.7 912 k]
1.0 40 27 148 40.5 95.3 332
comparative tenderness scores Discussion

would not necessarily indicate the
relative inherent cooking properties
of the pastes themselves; with this
class of material it might be desir-
able to cook in a sufficiently high
salt concentration to minimize the
effect of variable salt content in the
macaroni,

The replicability of the tenderness
measurements between cookings is
in the order of 4 to 8 units of ten-
derness score. The method has been
applied successfully to a number of
problems under investigatior in this
aboratory, however, and within
several hundred tests upon maca-
roni processed from durum semo-
lina the following range of values
has been uhscn‘eﬁ:

In the work reported, the prin-
cipal object has been the develop-
ment of methods and apparatus for
the quantitative measurement of the
factors associated with macaroni
quality. These factors have been
classified into three major groups,
namely color, mechanical strength,
and cooking characteristics. Color
measurement has been dealt with
rather briefly, as the methods are
fairly well known and the further
extension of this phase of macaroni
testing awaits the development of
more suitable color-analyzing equip-
ment, In connection with the cook-
ing tests, all the data obtained so
far have been for a single size of

.

Minimum Maximum

e\ el e B U S e i o
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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

1| : h Tenderness sc 852 1865

i sented in Table V. In view of the o 3 El ore ..:Hn. ....... .....I.......:.......::........'... T 22
H fact that any reduction in tender-  Abarpion g o, 0er, 100 B macaronl s couy s Ot R 11 ~ MINNEAPOLIS, MINNESOTA

ness might tend to minimize the Wet volume, cc. (computed) per 100 g, “dry” macaroni, 358.3 4328

spreads between samples, and also Volume increase on cooking, times original volume...... 5.14 6.00

: Residue, % vivivvnvasonnnens AR AU R T 64 7.16

of the absence of salt in experimen-
tally processed macaroni, the cook-
ing tests have been conducted with
distilled water. Owing to the pres-

On the basis of these tests, a tentative scale of tenderness score values has been worked
out as follows: .

AT T

arvi 1o of added & =2 Salt ', Sil i ee vessvsssassssss Tenderiess score below 100
ence of varying quantities of added 5".' .9 Leshrivisssasoratine]
salt_in commercial macaroni, the N e
i £ Slightly tough .....i toieiiiniesinisanes +« Tenderness score
:ﬁ‘ﬁ"‘!:d"jﬂni"'::,'ﬁ'“ﬂ':,'uf,"';,,‘:,d._ "ﬁfg;‘.nm Tough s S iee e Ssusiuvs Tenderness score  145-159

by permission of Cercal Chemistry, March, 1939 Very 10ugh .cvivenissresssnsssuanssssesss Tenderr=se score over 160
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macaroni (die 3/16‘ diameter, 1/16" = H
e (m;l tny depars from Betty Crocker, World-famed Home Economist,
this class of material would un- i3 ion-wi

T T 1O Feature Spaghetti in Nation-wide Broadcast
criticism does not invalidate the “American Boy's Favorite Spaghetti Dinner” subject
utility of the method, however, and of radio message to 6,000,000 homemakers over

it is entirely possible that some .
means may be devised for relating 25 major radio stations September 271

Carton Packaging Savings
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Tomorrow's Profits
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the results obtained with different
classes of material.

Summary

The term “quality” as applied to
macaroni products is discussed and
the factors associated with desirable

commercial characteristics’ are ‘de!

tailed. :

Various methods of measurin
color are described, suitable Munse
discs for matching macaroni prod-
ucts are listed, and formulz for cal-
culating single-figure color scores
from both Munsell and Wallace and'
Tiernan disc results are presentec.

An instrument for measuring
transyerse breaking strength is de-
scribed, The variability of the test
is rather high; this appears to. be
associated more with variations in
internal structure than with differ-
ences in wall. thickness and diam-
eter, The breaking strength of com-
mercial macaroni is substantially
greater than that of experimentaliy

rocessed material of similar size;
indicating that breaking strength is
influenced by prozessing conditions.
A relation betweea protein content
and breaking strength is indicated
but where varietal comparisons are
involved, variations in other factors,
probably associated with protein
quality, obscure this relation,

The development of a standard
cooking test is outlined, a recording
instrument for measuring the ten-
derness of the cooked macaroni de-
scribed, and a method for comput-
ing a tenderncss score presented.
The accuracy of the test is in the
order of 4 to 8 units of tenderness
score and a range of from approxi-
mately 85 to 186 units has been
found for macaroni processed from
durum semolina, Cooking in the
presence of salt produces a pro-
nounced softening effect.

Methods for determining dry vol-
ume, witer absorption, increase in
volume, and extent of disintegration
upon cooking are also detailed.

Worrying aboul the future is an
out and out case of being determined
to be miserable,

Trouble? No, just like coming at
you to be tackled,

So few get anywhere because so
many are on their toes only when a
parade passes.

During the past twelve years or
more, American women from coast to
coast have found in Betty Crocker a
true friend of the family. Her
broadcasts which continually dot the
weekly air lanes from coast to coast
constantly!, bring to the American
home tested and proven menu and
recipe suggestions and food budget
helps which homemakers throughout
the country have welcomed with in-
creasing enthusiasm and appreciation,

For several-years, at periodic in-
tervals, the power of Betty Crocker
and her influence in American homes
has been thrown against Semolina

products to the benefit of the entire’

Semolina industry, On the 27th of
this month Betty Crocker again fea-
tuves a powerful selling story espe-
cially dramatized for radio to stimu-
late tae sale of spaghetti. General
Mills, sponsors of Betty Crocker, have
issued broadsides to the entire maca-
roni industry and have made available
recipe slips featuring “An American
Boy's Favorite Spaghetti Dinner.”
Twenty-five radio stations stretching
from coast to coast with a prima.y
coverage of 6,000,000 homes will be
used on this date to create a nation-
wide interest in this deliciqus spa-
ghetti dinner and to clinch spaghetti
sales for macaroni manufacturers
who tie in with this broadcast.
Below are listed the 25 radio sta-
tions which will carry the dramatized
story of the Taylor Family. Septem-

ber 27, Check your time and station, .

then tie in with this nation-wide spa-
ghetti sales booster!

Local
Call Standard -
Letters City Time
WBAL Baltimore ..oeviviens 2:45
WBEN Buffalo .iiiveansnnn . 245
WEAF New York City...cues 2:45
KYW Philadelphia .......00 2:45
WCAE Pittsburgh  .....0000s 2:45
WCSH Portland, Me, ....... 2:45
WJAR Providence ....vo00es 2:45
WHAM Rochester ..ioiveiaenas 2:45
WGY Schenectady ....vueie 2:45
WRC Washington ......... 2:45
WMAQ Chicago .o veansssaea 1:45
WLW Cincinnati ...vuuiis o 245
WTAM Cleveland ,.iveuiinnes 2:45
WHO Des Moines ...ovuviis 1:45
ww]j Detroit .viiives veaes’ 45
WIRE Indianapolis ......... 145
KSD St. Louis .iviivininn 1:45
KSTP S. Paul-Minneapolis.. 1:45
KOA Denver ..vviin o 12:45
KFI Los Angeles ..,..000. 11343
KGW Portland .......000s . 1145
KDYL Salt Lake City..... . 12:45
KPO San Francisco ... 11:45
KOMO Seattle .....0. sveanys 11:45

KHQ Spokane iv.iaesesees 11245

The past years have proved that one
of Betty Crocker's favorite programs
is her “Letters brought to life" broad-
casts, whigh are created from actual
letters received from housewives.
These letters are d:amatized by top-
notch radio writers to capitalize fully
upon the power of radio dramatiza-
tion, For the first time in the several
years Betty Crocker has featured
Semolina products on her programs;
she will follow this dramatized form
in the September 27 broadcast.

" Following is the recipe to be fea-
tured in the broadcast, which tells a
true story of the “Taylor family” and
how young Dick and Jud Taylor
brought ta their home dining table the
delicious - spaghetti  dish which has
been named “An American Boy's
Favorite Spaghetti Dinner."

"AN AMERICAN BOY'S FAVORITE

SPAGHETTI DINNER
As Featured by Betty Crocker

1% 1b. spaghetti (3 B-o0z. pkgs.)
Piece of suet (about ¥4 1b.)
1% cloves of garlic
12 slices of Bermuda onion
(Y4-inch thick)
2 1b. ground round steak
3 6-0z. cans tomato paste, diluted with
an equal amount of water
¥ tsp. salt
}2 Ib, grated well aged sharp cheese

METHOD: Cook spaghetti until tender
(ahout 15 minutes) in 8 qt. boiling water to
which 134 tbsp. salt have been added.
(Spaghetti should be cooked in a very gen-
erous amount of ‘rapidly boiling water.)
Drain. While spahetti is cooking, fry the
suct in a heavy skillet. Add the cloves of
garlic which have been split. Sauté the
onion slices in the fat until a delicate brown
.+« then remove them Lo a pan or plate.

Season the meat with salt and pepper,
mixing lightly with a two-tined fork.
Shape gently into 12 round patties. Brown
patties on both sides in the hot fat. Cook
until done, Then remove them from the
skillet and arrange them in a baking pan
or on a baking sheet. Top each meat patty
with a sautéed onion slice. If desired, re-
move any pieces of suet from the fat in the
skillet, To the fat, ndd the tomato paste
diluted with water. Jdd the 3§ tsp. salt.
Simmer for' 10 miwtes, Remove the
pieces of garlic, .

While tomato ssure is simmering, place
the meat patties et the broiler or in
the oven to- reheat them. Add cooked
spaghelli to the tomato sauce. Heap spa-
ghetti on hot platter. Surround with meat
patties garnished with onion slices. Sprinkle
grated cheese g ly over the spaghetti
~; pass the cheese in a bowl.

This amount is 9 to 12 servings, so for
the average family it will make two meals,

Note: For an economical and easy left-
over meal, mix the left-over spaghetti and
cheese and broken-up meat patties together.
Place in baking dish. Heat in oven,

WHY?
Because tﬁa Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LONGER 'LIFE

LESS PITTING -

57 Grand Street .

Send us samples of

New York, N. Y.

SET UP your macaroni and spa-
ghettl cartons with this {ully auto-
matle PETERS BENIOR CAR-
ON FORMING AND LINING
MACHINE st aspeeds ol 350-60
cartons per minute, For produce
tlons of 30-40 cartons per minute,
adjustable JUNIOR Model equip-
ment Iy available

CLOSE your macaroni and spa-
ghettl cartons with this fully auto-
matic ERS SENIOR _CAR-
TON FOLDING AND CLOSING
MACHINE at speeds of 50-60 car-
tons per minute. JUNIOR Model
[ ulgmmt slso available to close
.13-4 cartons per minute.

our cartons or advise their slzes. We will be pleased
to recommend machines to sult your requirements.

PETERS-MACHINERY CO.

4700 Ravenswool Ave.

Chicago, [l

To all our friends
in the Macaroni
industry for their,
unsolicitated com-
mentancl praiseon

the SUPERIORITY
and UNIFORMITY
of our Colburn
No. 1 Semolina

EASTERN SEMOLINA MILLS, INC.

Colburn S. Foulds, President

.Execu‘tive Oﬂiée, 220 West 42nd Street New York, New York
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C.onsolldated Macarom Machine Corp

‘ Patanted, Aulomalle ' ; %
‘ c"“':;:—;:&:::n"" L i 7 = e If you did not attend the Con-

me-cetlend . S i T vention but contemplate coming
to New York, wa invite you to
visit our plant and see our latest
developments in Macaroni and
Noodle machinery and ecquip-
ment for reducing operating
costs, increasing production, im-
proving quality and reducing
waste.

Specialists for Thirty Years

. Mixers

i Kneaders -
q Hydraulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners
Automatic Drying Machines

T e e e s
T e e A Ay

- e
e T

peert

For Noodles
For Short Pasles

We do not build all the Macaroni

Machinery, but we bui : ,
ry e build the b'e“ Vertical, Hydraulic Pnu with Aulomutic Spreader.
Save Labor, Increase Production, Roduco Waste.

s R T e TR
i e

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

D
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Consolidated Macaroni Machine Corp.

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.

The design and construction of all
our equipment is based on a practical
knowledge of the recquirements of the
Alimentary Paste Industry.

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

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

Conlinuous Press for Long and Short Pastes.

156166 Sixth Street BROOKLYN, N. Y., U. S. A, 159-171 Seventh Street

Address all communications to 156 Sixth Street

B et b
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Are consumers “buying a pig in a
oke” when they purchase products

in opaque containers, or “sight un-
seen” as boys say when proposinﬁ
trades without display of wares? Bot
are homely sayings, but like all of
these terse statements, they are full
of meaning.

The efforts of the manufacturers of
glass containers to gat food producers
to market more of their products in
glass recalls the thinking induced by
the statements referred to that it
would be better to see what one buys
hefore buying.

Seeking - factual data on this sub-
ject, the Glass Container Association
of America recently supervised a sur-
vey among 2,000 representative house-
wives to find out their slant on price
differentials that may exist between
purchasing food in glass containers

macaroni products haye made many.
friends in some quarters, particularly 1
among housewives who are crowded;
for cooking time.+ Though there are
a few firms that offer their prepared
macaroni products in glass containers,
cans appear to be more popular for
the reason that prepared spaghetti,
etc., does not have the glamorous ap-
pearance that other foods .possess

“when shown in glass.

What will the American housewife
pay for foods in glass? That is the
thinkiuq that resuited in the: survey
referred to. Do women expect to pay .
more for glass-packed foods? How
much will tae price differential of
10.or 20 per cent cut down sales?
These are questions that enter .into
a good many food sales conferences.: -

One way of finding out is to set
the conditions in a number of retail

Granted that what women say they
will buy may not be what they wih
buy under actual sales conditions, the
findings of the survey do show that
the purchasers for the nation’s larder
prefer: foods packed in glass. Adver-

 tising will meet a receptive ear, The

percentages may not be scientifically
accurate for actual sales conditions,
but they are an important indication.
Here goes, thenl '
Samples of  16-0z." glass-pacand
pears, corn, peas, and beets were pair-
ed for comparison with No, 2 (20-

‘ 0z.) cans of the same product and

of as nearly the same quality as pos-
sible,,

First, the women interviewed were
told that the products in glass and tin
were-the same in quality and content,
and were then asked how much the
difference in price wopld be. Eighty-
two per cent (82%) cxpected the

The Monthly Summary of Foreign
Commerce, published by the Bureau
of Foreign and Domestic Commerce,
for June, 1939, shows that macaroni
imports decreased, while the exports
increased greatly over the previous
month.

Imports

During the month of June, 1939,
the imports decreased to only 81,593
pounds worth $7,988 as compared
with the May imports totaling 133,422
pounds worth §13,524.

The first six months of 1939 show
£07,157 pounds of this foodstuff im-
pocted at a cost of $49,671.

Exports

Macaroni products showed a de-
cided increase in the quantity export-
ed during June, 1939, when 268,591
pounds worth $20,311 were exported
as compared with the May, 1939, ex-

What is considered to be the largest
purchase of floor space for macaroni
manufacturing purposes, according to
John W. Gugliueci of New Yaork City,
was thie recent purchase of the Textile
Dyeing and Printing Company plant
by a new and powerful group of capi-
talists not in any way connected with
any other factory producing this food.
The plant is located on a suitable plot
of business property totaling 43 acres

l

| Seeing What You Buy - '/ fg@ssustiyss | fenipes Do ey e o e o
| New York, The plant has 450/
Ht for, and how much. And Exports Pl'DbC[ble square feet of floor space. The con-

sideration was $500,000.00.

The Macaroni Holding Company of
New Jersey has heen formed to estab-
lish and operate a macaroni manufac-
turing factory in the plant. 2ccoding
to the same, otherwise unconfirmed re-
port. The immense plant is in Fair-
lawn, New Jersey. It was constructed
some years ago at an original cost of
$7,000,000.00, according to F. H. Otto
who is reported to have acted for the
buyers.

ARE YOU PLANNING

and products sold in opaque contain-  stores and count the sales. The re- products packed in glass would be ports totaling 180,476 pounds worth °
ers. The information obtained is most  sults would answer the questions, ‘Do - more ex nsive than the same prod- $14,587. a Re mOdeI I ng ° r
interesting. women prefer a glass-packed product, ucts pac ed in metal. The majority For the first half of 1939 the ex-
During the past decade or two price and all other conditions being  (65%) said they considered lc, 2c ports totaled 1,494,226 pounds worth e
macaroni-noodle manufacturers have equal? How many of them still pre- or 3c to be about the proper differ- $115,822. Ex ans|°n
experienced a very favorable con- fer glass against a rise in price, other  ence in price. This foodstuff was exported to the p
sumer reaction’ to the. slogan—"See conditions of advertising and promo- Ninety per cent of the first group following countries  during May,
i What You Buy" with the result that tion being the same? ~ (<o <y uestioned stated that they would buy 1939:
t¥ there has been an increase of several Another approach is'simply to-ask -1 eir food in glass if the price was Countries Pounds r o g r a m
i hundred per cent in the sales of some a representative group of “ 'women, the same, Netherlands ........ooveerrneranes 2,87
it of their products now selling in trans- posing a hypothetical problem. The Seventy-two per cent of the second United Kingdom ... 31,320
(i parent packages,, The greatly increas-  fndings here would answer the ques-  group stated that they would buy f‘"ﬂ%“ﬂ ------------------------ 'i‘zg
0 od noodle business which the industry - tion, *Would advertising glass-packed their food in glass even if the price é;;'t’;“ug‘c]:“‘l“"' """"" it
A is enjoying is directly attributable to_ products gain a respective response? ~was 10%_higher. CMUIGEARIR . oyt in s et R23
0 [ the use of cellophane and similar  Are purchasers ready for advertis- Sixty-six per cent of the third Honduras o..oovies 194
i q transparent wrappers as well as to ingl? group stated they would buy their ﬁlﬁﬁzuﬂ saatiesers “l]-‘;f‘{;
."E'i-:- window cartons that give buyers 'a he results of the following surv food in glass even if the price was Sk, g:.m :',tm:f b
"! view of the contents, - . ‘were obtained by the sccond method, 25% higher, Salvador : 224 Elh-n ?hm'ﬂplcmi "f""';ﬁ':?,;'::fh' gan help you work oul
T However, the survey-of the glass - and the verdict was surprisingly vig- It is evident, at least, that 'Sec Mexico ..... . ven 36,150 8 most economicel pradun 2
e industry is of inierest particularly to  orous in favor of glass, Two thou- - What You Buy” has a strong appeal Newf, & Labrador...cooveiraiaiens 12,501 For more than hall o century, Champlon engineers and
o the small number of manufactureré sand doorbells were rung; two thou- to purchasers of grocery items, and i:::'l?a‘:ltcl; suersas 4008 Champlon equipment have been unlngu‘ the {ﬂucu’:ani and
¢ i}@li who manufacture and sell prepared/ sand women, representing all income that the guarantee of quality in glass Yamdia : U o E::‘*};c:‘:::l:"?—"c"‘ul‘:'l'n'r“;i:‘t:“t:::":_r‘:"ﬁ B .
. B "} spaghetti and  noodles, Prepared  groups in small, medium and large is anlel'fccl_ivc counterbalance to high- '(i;.inmﬁ.d {,vTi,q,?go ,,,,,,,,,,, i?’;’g : v ”u“ i e ol z
i i ities, W i i k th, Br. W. Indies......... - n recent months, several ol the leading concerns have
B .}‘ i spaghetti, cg[l;- .noodles and other cities, were offered their choice of er sales prices QU PG I e s s o ok seentin, agwirdl sl Tuend r:" pocscad. g
‘r_”l:_‘ Dominican Republic vvoueves 6,118 plate new equipment. It has been Champlon’s privilege to
q 5!1" e 2961 -gorve fhese progressive Emloct e of olpmanl e
1 . Colombia 5 ssrereeers e 1D :
: il Glue Proble firms ship to territories with varying 3. The viscosity constant for c:n_cll Ecuador ......... 77 The Champion line includes Semolina Blenders and Flour
il Solve Glue Problems il gifierent temperatures and  of our giucs and adhesives s maie JoSS o Hoadieg Gulis Dough Mixwrs sod Noodls Bt aln0e
i vt A poorly glued package or carton moisture conditions. Generally speak- tained by electric viscosimeters. Vinesiplanteysd 038 which Insures maximum speed and qualily of production.
A of macaroni products is the source ing, products should be packed to 4, Every pound of adhesive wt British Malaya 60 Chusplan taaiafiet ekl S e, S i o
g.’w of heavy losses from exposure and meet conditions in the markets where manufacture is pumped through a %‘t‘l‘:rlamls o ﬂ-‘j{-‘fl’ de :“‘"l:;: l:n:'l‘:.:‘l‘: Y e e aan nl;.dc:cy o
3 35{*5 leakage as well as in consumer good they pass from retailer to consumer. mechanicai filter equivalent to sl ot e 3142 opwialion:
i |'1" II will. All of the leading manufactur- here are qualities in glues as there  mesh insuring removal of all foreign Philippine Islands ...ooviviineiane 34,558 May we consult with you on yaur produstion preblems
o 5: | ers of adhesives have made thorough are in almost everything in nature. materials. -au_!tmlia PRI TR 192 e wid “you in moderniaing your plant? Wa submit
N 1'|' studies of the problems of different A good glue, says a leading manu- 5. We take laboratory-test sam- l"?e';:ll‘n 8"::::;: ------ %?t: plans and suggestions with no abligation en your part.
i l! :-}l industries: some of them hive given ‘facturer, should be odorless, should ples of every batch as a double check Nrr 2ot o eerrnesarmremery, N2
3 2]“1'(1 special attention to the selling prob- be free-running and properly packed on production. Bro B AfrCR. coveeninrninennnn . 2
i!{ lems of the macaroni-noodle industry,  for safe-keeping. Among the favor- 6. All of our adhesives are stored E‘mb:r\“ S S ST %}13 CHAMPION MACHINERY co.
4 Many manufacturers of macaroni able points made by this manufactur- in wax-lined containers and properly S;o:;:lblhl{c"“""::::'.. et 100
1 products prefer to pack their prod-  er on the practicability of its glies for o aged or shipmenbiry i R eenae 0T et JOLIET, ILLINOIS
{ ucts in air-tight cartons believing that  properly protecting macaroni prod- 7. We use shipping containers spe- TOTAL wvvervnnnnnsassnnsnsons 208,591 e s e’ ot i o St it ) e 1S 0
their food will reach consumers more  ucls are— cially designed for convenience in Insular Possesslons CHAMPION MACHINERY co, Jotiey U
i nearly in the shape or condition in 1. Our adhesivesare manufactured opening, pouring and resealing. g T L S 72,560 Send us Bullein of Champlon Equipment 300 1ol b0 * honk. ¥our 44vinty
{ which it is packed and sealed against under automatic control. Check your adhesives to see how Hawaii ..... .. 61,586 MAME ©icoevesennssanseansrsnsassansnsnsessssississssvasimnasens
| changing climatic conditions and 2. We use only “selected’ ingre- nearly they conform to what appears {,‘i'".“’ Im“’ . 3 7 COMPANY
' | against outside contamination, This dients which are carefully weighed to be both sensible and practical in rgin_ lstands ADDRESS
is particularly true in cases wherc and metered in exact proportions. the requirements listed. TOTAL +vsvesserassnvasssssanes2d] 309 CITY i saas s d v
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FACTORY SERVICE

New Si.am
Generator Tube

Macaroni-Noodle ~ Manufacturers
and all other processors of foods will
find many good uses for the powerful
steam generator no larger than an in-
candescent lamp, and similar in ap-
pearance, which has just been an-
nounced by the Westinghouse Lamp
Division, Westinghouse Electric &
]I\qunnufnctuiing Company, Bloomfield,

With a thermal efficiency of 90 per
cent because the heating coils are di-
rectly immersed in water, this flash
type of heater can generale super-
heated steam from cold water in less
than fifteen seconds, It is made in
1000-, 1500- and 2000-watt sizes, with
evaporating capacities -up to
pounds of water per hour, and can
superheat steam 1o 350 degrees
Fahrenheit.

The cylindrical case of the diminu-
tive steam boiler, 914 inches long over
all, is made of transparent glass, cap-
able of withstanding an internal pres-
sure of 25 pounds per square inch, It
is provided at one end with two heavy
electrical terminals, welded or sealed
dircctly into the glass. The chemical-
resistant glass is capable of withstand-
ing mechanical stress and will also
withstand being trans: rred instan-
taneously from cold to boiling water,
or vice versa, without cracking.
Another threaded pipe is sealed into
the opposite end of the envelope as a
steam outlet. Resistance wire coiled
on an insulating core occupies most
of ihe interior of the heater, leaving,
in fact, space for but five ounces of
water at a time. This accounts for
the fast initial steam gencration,

The gencrator may be used for
many purposes for which either no
steam supply has been vailable or
where the economy or convenience of
the new method of steam generation
is outstanding. The steam generated
by the new device may be used for
the sterilization of dishes, glassware,
instruments, utensils, clothing, cloths,
toilets and furniture. It may be used
in the process of steam distillation
often necessary in chemical labora-
tories and in small chemical plants,
It will furnish a convenient steam sup-
ply for pressure cookers and small
steam ovens, and can be used to sup-
ply industrial steam for other small-
scale processess. Used as a still, it
could produce on short order limited
supplies of distilled water for drinking,
for garages in isolated places, or for
medicinal purposes. The generator
can be used to raise the temperature of
water to boiling, for dishwashing or
for peneral use as a domestic hot
water supply in dwellings,

Good Lighting
Aids Eyes

Whether in industry, business or in
the ordinary pursuit of earthly happi-
ness, there is much truth to the oft-
repeated statement that “If you take
care of your eyes, your eyes will take
care of you."

Add to natural care and medical
care the use of plenty of light, and
vour good eyesight will not only be
etter but serve you longer. Here are
some questions asked by the Lighting
Institute of Kansas City, Mo., that
bring out some interesting points:
Do You Know—

1. THAT the pupil of the eye
grows smaller with age—consequently
the need for more light as birthdays

pile uIE'?

2. THAT if your child has to hold
the book he is reading closer than 14
inches, the chances are his eyes are
being strained? See your eyesight
specialist at once,

3. THAT one-fourth of our young
people suffer from defective vision?

4. THAT sewing is generall
much harder on the eyes than rr:;u.\’Z
ing—therefore, much more light is
nceded?

5. THAT a man who uses his eyes
under poor lighting conditions for
prolonged periods frequently suffers
more nervous muscular tension than
a manual worker?

6, THAT three-fourths of all peo-
ple over 50 suffer from defective vi-
sion? Inadequate light is a prominent

cause.

7. THAT poor lighting is one of
the causes of near-sightedness?

8. THAT 95 per cent of all peo-
le over 60 have defective vision?

fore light is a great aid to these.

9. THAT it takes 3 times as much
light to read a newspaper with the
same case as it does a well-printed

book?

10. THAT if you're a man fifty
years old your eyelid has traveled the
distance of nearly a third of the cir-
cumference of the earth, or 144 miles
a ycar in blinking?

1938 Durum Wheat
Crop Below Normal

According to government estimates
based on conditions existing on Au-
gust 1 and the report of August 10,
the 1939 durum. wheat crop will be
around 31,382,000 bushels. This is
approximately 452,000 bushels larger
than was forecast on July 1 this year.

This year's crop will be slightly
larger than that of 1938, which to-
taled 30,890,000 bushels, but ten per
cent lower than the 1928-1937 average
of 35,076,000 bushels,

Improved conditions in South Da-
kota accounted for the increased esti-

September 15, 1939

mate, Improvement was also seen in
the crops harvested in Nebraska and
the Pacific Northwest, with lower
production in Montana and other
durum-growing areas,

Harvesting was completed carlier
than usual in most areas, partly be-
cause warm weather conditions re-
sulted in earlier maturity, and partly
because farmers in many sections har-
vested early to prevent more serious

- losses from grasshoppers,

Figler Noodle Co.
Bankrupt

A mecting of the creditors of the
Figler Noodle Company, a corpora-
tion, bankrupt, in Bankruptcy, No.
71,180, was called by the District
Court of the United States for the
Northern District of Illinois, Eastern
Division, for Monday, September 11,
in the court room at No. 7, South
Dearborn Street, Chicago.

The notice advises that the firm has
been duly adjudged a bankrupt on a
petition filed against it on July 26,
1939, and that the meeting on Sep-
tember 11 will be for the purpose “of
having creditors prove their claims,
appoint a trustee, examine the bank-
rupt and transact such other business
as may properly come before said
meeting."”

The Figler Noodle Company oper-
ated a noodle factory at 4056 Roose-
velt Road, Chicago. Adversities arose
that made it impossible to operate the
plant profitably. Mr. C. H, Sibler was
the chief exccutive of the firm, No
definite announcement has yet been
made concerning the future operation
of the plant.

Alabama License
Law Upheld

Alabama’'s law requiring all firms
out of the state to obtain a license to
do business within its boundaries will
be caforced following a decision up-
holding the validity of the legislation.
Many firms have already registered
with the Franchise Tax Division of
Alabama, paying the fee required.

The State's determination was an-
nounced on August 15, 1939, in a pub-
lic statement, which reads as follows:

“Under the decision in NORTHWEST-
erN ConsoLipaTED MiLuing Co. vs.
Massacnuserts, 246 U, S, 154, 62
L. Ed. 632, and PAuL vs, PATTERSON,
210 Ala. 532, 98 Sou, 787, the State
Department of Revenue of Alabama
is compelled to insist that all foreign
corporations doing resale work, or
missionary selling, within the State,
must quelify under the foreign corpo-
ration laws' and obtain foreign cor-
poration permit."”

Signed—CuarLes G, AVERCROMBIE,
Chief, State Department of
Revenue, Franchise Tax Di-
vision, Alabama.
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Publicity
Campaigns

Macaroni-Noodle
Week

To Be Nationally Observed October
7 to 14, 1939

Plans are developing slowly for the
national observance of the Macaroni
Industry's National Macaroni-Noodle
Week, October 7 to 14, 1939, by man-
ufacturers and distributors. "This will
be the third consecutive annual week
recognized by the trade as one during
which the spotlight is placed on maca-
roni, spaghetti, egg noodles, ete., with
emphasis on their food value and the
practicability of serving this food
more often in its many tasty combina-
tions.

There are still many manufactur-
ers, particulurly those firms operated
by proprictors who speak little Eng-
lish and know little of the ways of
Americans, who have failed to ap-
preciate the significance of a week
during which the public's attention is
concentrated on this fine wheat food.
No national week will be as fully suc-
cessful as it might be until every one
of the 450,000 retail outlets for foods
will display announcements of the
celebration and distribute informative
literature that will arouse greater in-
terest in and more frequent serving
of the product publicized. It's a big
task, but a well-paying investment,

National Feed Week

“Better Feeding Brings  Bigger
Profits” is the slogan that has been
adopted by National TFeed Weck
Headquarters of Milwaukee to pub-
licize how that industry passes on
the benefits of scientific research to
the farmer during the week of Octo-
ber 16 to 21, 1939, An official poster
announcing National Feed Week has
been adopted and is available to all
interested in the greater use of good
feed for stock.

Poultry Men Plan
Promotional Campaign

“Chicken is fine," says the popular
“watermelon song,” but still poultry
men find it necessary to point out the
fine features of domestic fowl meats,
That was the conclusion of the lead-
ing poultry men who composed IIIIL!
recent congress of the industry in
Cleveland, representatives from 55
countries interested in poultry and

egRs.

1t is claimed that 7,000,000 to l.(),-
000,000 pounds of fully drawn, quick
frozen poultry were sold in 1938 and

THE
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that this figure will be definitely in-
creased in 1939, [t is estimated that
the poultry industry in the United
States zlone totals more than one and
one-quarter billion dollars, It is point-
ed out that with the proper education
program that the leaders have in
mind, if placed squarely behind the
business, it may be boosted Lo twice
the above fgure.

“Chicken and noudles” is a world-
wide favorite. By increasing the
popularity of this fine meat-wheat
combination, the consumption of both
chicken meat and egg noodles would
be greatly increased.

JOURNAL

Have You Had
Your Tea?

The “Drink More Tea” campaign
to be sponsored by Tea Bureau, New
York City, will be directed more than
ever to the youth of the nation be-
cause this group presents a greater
opportunity for increased consump-
tion of téa through acquirement of
tea drinking habits while in the habit-
forming age. The new campaign will
start in October and continue through
April, 1940, Newspaper and maga-
zine advertising will carry the “tea”
story.

Send for full information.

BUILT TO CUT
YOUR COSTS

Elmes Eneading Machines are especially planned nndbu!'lt
to permit the macaroni manufacturers lo produce fop quality
goods at lower costs. They are designed for long life, ease of
operation, ease of cleaning and volume outpul.

The vertical shait, kneader rolls and plow arms are built of
heavy material to withstand the severest strains from clogging
and overloading. Rugged cast iron guards are placed on both
gides of the kneader rolls. A guard is hinged on one side of
each roll to permit easy tilting back for cleaning.

The plow is especially arranged for quick. convenient adjust-
ment to suit any grade of flour. Contact of tho operator with
the revolving pan is prevented by a steel apron on the operat-
ing side. Minimum space is required.

c H“A RLES F. ELM Es ENGIN ésmus.wa’ﬁfks

. ' . g ¢ o ’ .
213 N. MORGAN ST. GMO P .S\NCE |B5:_| E
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King Midas
New Mill

The Daisy Mill in Superior, Wis.,
near Duluth, was opened August 1 by
King Midas Mill Company of Minne-
apolis, It had previously been closed
for about a year.

The Daisy mill will manufacture
semolina and by-products of durum
wheat and feeds for distribution to
the many customers of the operating
company by rail and lake from the
Head-of-the-Lakes, A test run shows
the mill to be in fine shape for the
production of high grade semolina and
durum flours.

W. H. Tarling, Minneapolis, was
in charge of the reopening of the mill,
as general superintendent. George
Schiller of Superior, Wis., is the op-
crating miller. The new mill will in-

sure a sufficient supply of fine semo-

lina products to meet the heavy sales
enjoyed by the new owner.

Commenting on the announcement
of the opening of the new mill and
the modern milling equipment in-
stalled in this new unit of King Mi-
das Mill Company, the Northwestern
Miller of August 9 gives the story a
fine macaroni flavor, saying,-in part,
as follows:

A whimsical story, probably built
more of fancy than truth, declares
that the word “macaroni” was orig-
inated when a new dish so tasty as to
call forth a fervid exclamation, “mi
caroni!” was set before a king who
had strong epicurean leanings. Trans-
lated, the phrase is said to correspond
in meaning to “The precious ;little
thin pleases me greatly|” and “maca-

roni” (which probably sounds pretiy

much as the Italian words would if
uttered by a king in a hurry) readily
came into use as descriptive of some-
thing extraordinarily splendid. That
is why, it is understood, Yankee Doo-
dle “called it macaroni” when, arriv-
ing in town on his pony, he gave him-
self a splendid appearance by decorat-
ing his hat (or cap) with a feather,

Regardiess of the real origin of the
name, macaroni and its kindred paste
foods have pleased many people for
many years and are apparently pleas-
ing more and more year by year, for
there is an increasing demand for the
high grade “semolina” from which
they are made, Semolina, as many
within the milling industry may not
know, is, by federal definition, a gran-
ular product obtained from durum
wheat, Since it corresponds to the
“purified middlings” of ordinary
wheat, it is required under the ruling
of the Department of Agriculture to
be reasonably free from bran:parti-
cles. . The manufacturers of -high
grade durum products demand even
more, however, and the requirements
attending ‘the production of high
quality semolinas are extremely exact-
ing.

Nature produces no finer grain than

the better classes of durum wheat.
Durum is not, however, a “bread
wheat.” The amber type is preferred
for macaroni, but none of its prod-
ucts is suitable for any type of bread.
Good amber durum is extremely hard,
and it would be quite impossible to
produce satisfactory semolinas on a
mill intended for the milling of bread
flour. So vitreous are the berries that
the thin bran-coats are unavoidably
broken into relatively small pieces,
and the smaller bran particles are sep-
arated from endosperm particles of a
similar size only by repeated purifica-
tion with air currents and repeated
reductions, A durum semolina mill
admirably exempliﬁes the “gradual
reduction system” of milling.
. " A fine example of a modern semo-
lina mill is the ‘plant of King Midas
Flour Mil\s, Minneapolis, in Superior,
Wis, .

The mill building is not new. It is,
however, considered superior to the
“new” type of “daylight construction”
which came into vogue a number of
years since and swept the country—a
type of construction that proved itself
something of a. dream of “the world
of tomorrow" gone slightly wrong. It
isn't, of course, that the practical mill-
er has anything like an aversion to
daylight, but he does find fault with
the buildings, made, so largely of sin-

' gle-pane glass and thin concrete walls

that rapid-"and 'wide---temperature
changes (and, consequently, changes
in relative humidity) are common.

Sales Advertised Grocery
Products Show National
Goi iyl .

According to a survey ‘recently
conducted, business with the manu-
facturers of nationally known food
and grocery products for the first six
months of 1939 was found to be con-
siderably ahead over the same period
in 1938, according to Paul S. Willis,
President of the Associated Grocery
Manufacturers of America.

Manufacturers of the country's
leading advertised grocery products
participated in the survey. They
were asked “How does your business
for the first six months of 1939 com-
pare with the same period in 19387"

Eighty-seven per cent of those re-
ping, reported that their business for
the first six months of this year was
as good or better than last year.
Fifteen per cent of the manufacturers
reported volume ingreases as high'as
20 per ceht and over. An average
increase .of 10 per cent in volume
was indicated. Profits were' reported
as averaging 5 per cent greater than

last year. “The outlet for the.balance =

of the year was favorable.
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Past and Present Meet

Thomas H. Toomey (with glasses),
the first president of the National
Macaroni Manufacturers Association
(1904-1905), greets M. J. Donna, the
Secretary-Treasurer of the organiza-
tion, on the New York World’s Fair
grounds on Macaroni-Noodle Manu-
facturers' Day, June 28, 1939,

How Bread Came to Be
Called the Statf of Life

Most persons think that the refer-

ence to bread as “the staff of life"
cornes from the bible. Others attrib-
ute the first use of this term to Jona-
than.Swift, the English writer of the
seventeenth century,
" Neither of these ideas is strictly
correct, according to the American
Institute of Baking of Rockefeller
Center in New York. The first per-
son to employ this phrase was Mat-
thew Henry, a biblical commentator
who was born in England in 1662,

Reverend Henry got his inspiration
from the passage in the 104th Psalm,
“bread which strengtheneth man's
heart,” but in his commentaries he
changed it to read, “Here is bread,
which strengthens a man's heart, and
therefore called the staff of life.”
Dean Swift, who was a contemporary,
later used this felicitous expression in
his book, “Tale of a Tub.”

The essence of doing;righl, right
away and the right way.

Getting somewhere is largely a mat-
ter of having a destination in mind.

We have a lot to complain about
only because we complain a lot,
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Helpful Tips on
Macaroni

Uses Noodles to Gain Calories
for this Favorite Dish of
Italions is Delicious

Italians eat a lot of macaroni, So

THE MACARONI

as a substitute for eggs in the ¢
Yellow Macaroni Best

When you buy your maciron

Jdo Americans. The average Italian ucts, look for yellowness. Yellowness

(if there is such a thing) eats 50 is by commercial custom the fi
pounds a year whereas the American, terion of desirable macaroni
the second largest consumer, eats only

Michigan State Journal of August 24,

Do you understand your macaroni
and other pastes? Spaghetti, vermi-
celli and macaroni differ from one an-

other only in form. They all can be merce. Y“"'JW ffl}‘il"‘a"“ W
made from the same dough. are likewise frowned upon as

vious attempt at deception.
High Energy Food wives should train themselves

labels to make sure that they

Noodles—or egg noodles—must oo blain or water noodles without eggt investigation, and in parallel Iu;ln:;ms
have eggs in them according to the oo .ss they want just that and compares the cosu incurred by glass
BB content unless they i

food and drug administration defini- ;.0 paying accordingly.
tion. If they are made without eggs

or “water noodles.”

As energy foods at reasonable hile it swells up to twice i
prices, macaroni products rate high. ipal size. It will })c firm but
Dry macaroni furnishes about 1,600 pot pasty and sticky. Poor
calories a pound. Egg noodles also  macaroni when cooked will

have the slightly added food value of  “starchy,” “floury” or “musty” taste.
For best results, cook your macaront
However, the egg is a small propor-  products rapidly in large quantities of

their egg ingredients,

tion of the product. An eight ounce salted water.
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package of noodles as a r;xlc cm}tnins “Milk Bottle
no more than the equivalent of one " .
whole egg. Noodles therefore are val- News" Revived

uable chiefly for their calories and not

raw. Certain strains of durnm wheat

4 unds, ohserves the Lansing are richest in the prized yellow. il
i : Under the standards of the food three years.

1939, and drug administration, no artificial
coloring matter may be used to touch i g0g of packaging operation and

up white or dull gray macarom or —y.poecle milk delivery in seven rep-
noodle products in interstate com-

¢ 2 The home test of macaroni is in the  purchase, in lpl:ml operations and in
they must be labeled “plain noodles”  yoking, of course. Good macaroni wholesale delivery.
will keep its tube shape when boiled

1w
an

FEconomies of 7 to 8 mills per quart

- may be expected in the use of glass

bottles rather than paper cmumuﬁrs
. in the packaging and wholesale de-
iprod- 1t pRcKiRN,

livery of milk, according to the sum-
mary of a comprehensive cost 5:ufly
published in the Bottle Front, re-is-
sued this month by the Glass Con-
tainer Association after a lapse of

rst cri-
in the

The cost investigation covers all

resentative dairies, four of which use
both glass and paper and three use

rappers

1 h- M
ﬁ:‘,“(;‘_ either one or the other type of con-
to read  tainer exclusively. The Bottle Front

do not  describes the method followed in the

and paper containers in their original

Cost figures represent actual typical

i e . 3 . .
lil:::;?} operations in the dairies studied. An
qualiu: approximate saving of 7 to 8 mills
have a Dper quart effected by the glass bottle,

which constitutes more than the profit
in packaged milk, may thus be ex-
pected by most dairymen using both
types of containers.

This ELEC-TRI-PAK

WEIGHS
RIGATONI

ACCURATELY
TO A SINGLE PIECE!

With the new Elec-Tri-Pak weigher you can weigh

your short cut macaroni products—rigatoni, bow ties,
large shells, etc.—with accuracy down to one piece. Your
smaller products too, can be weighed uccur_ately to with-
in the closest tolerances on this news v_ubratow i'eed
weigher. Assurance of correct package we1gh.ts—auvmga
—no breakage—neater packages are yours with the Elec-

Tri-Pak. Don't wait . . . WRITE TODAY FOR DETAILS.

ERESIER
TRIANGLE PACKAGE MACHINERY C

915 NO. sPAULDING AVENUE, CHICAGO

all

Proved in Service!

This new machine—table model for

short cut macaroni producls—is already

o widely used in industry. Here are a few
* users:t De Martini Mac. Co.. Brooklyn:
Grass Noodle Co., Chicago; Globe Grain

& Milling Co., Los Angeles; D’ Avella Mac.

Co., Newark: A. Gioia & Sons, Rochester.
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A New Design Continuous

Automatic Macaroni Press
By C. Surico, President, Clermont Machine Company .

Change is the order of the day.
Even the age-old process of macaroni-
making, whose origin is shrouded in
mystery, has succumbed to the new
order of things—a radical change
from the tedious, undependable hand-
processing methods of a century ago
to the new continuous, automatic,
fool-proof method—a most recent in-
novation, that has met with instant fa-

vor in this country, in Europe and in |}

all macaroni producing countries in
the world.

Now comes a radical improvement
even in the most modern method of

continuous production from raw ma- |

terial to finished products by auto-
matic control, eliminating almost com-
pletely the human element in the proc-

dough to the usual strain and friction,
thus eliminating white streaks and
other discolorations. Each stage of
the operation from raw material to
finished product has its particular pur-
pose, the climination of the man
weaknesses of the cld methods whicg

ess. A Clermont Continuous Auto- | f-

matic Macaroni Press of original de-
sign and of a new working principle
has been successfully developed. It is
distinctly different, one that stands by
itself, and has little or nothing in com-
mon with like machines of domestic or
foreign make. The working principle
is a radical departure from any exist-
ing press . . . no cvlinder, no screw,
no worm, no plunger, no piston , . .
something  really  revolutionary in
imacaroni making.

The new machine is of the contin-
uous type, fully automatic, handling
the raw materials from the flour bhin
to the extrusion of the finished prod-
uct in one continuous automatic op-
eration. The flour or semolina is fed
directly from the bin to the automatic
feeder of the machine, which auto-
matically feeds the flour or semolina
to the automatic dough mixer. When
the raw material is properly and thor-
oughly moistened with the required
amount of water, through the at-
tached water spray, and then properly
mixed, the dough is automatically fed
to a pair of rollers which roll out the
dough into a continuous sheet. The
sheet «f rolled dough then goes by
gravity to another pair of rollers of
special design and adaptation, which,
in turn, rolls the dough into a thinner
sheet of a strong silky texture for
feeding into a small sealed chamber,
at the bottom of which a shaping die
or mold is placed. The rollers which
feed the dough sheet to the chamber
produce sufficient pressure to force
the dough through the die or mold.
This entire process takes place in en-
closed compartments, thus avoiding
the exposure of the dough to the ef-
fects of the air.

The new method of macaroni-miak-
ing converts the raw materials by a
rapid process without subjecting the

A New and Dillervnl Machine that Com-
bines Semolina Blending, Mixing, Enead-
ing, Bhaping and Spreading in One Aulo-
matic Continuous Process. :

produced streaks, spots, loss of color
and rough surfaces.

The rolling process gives to the
dough a strong texture and is an im-
portant factor in producing a-smooth-
er product, The extrusion is simpli-
fied because the dough is extruded
through a small chamber containin
small quantities of dough, whic
speeds the extrusion without affectin|
the strong texture and smoothness o
the product. The result is a superior
product, with a high glossy smooth
finish, brilliant in color and strong in
texture, a product that will remain
firm and tender, retaining its flavor
for many hours after cooking.

The compact machine has many ad-
ditional advantages. It is casy to op-
crate, has few moving parts that run
at a very slow speed, and can be kept
spotlessly clean with very little care,
It requires hut litle power to operate,
a minimum floor space and is practi-
cally noiseless when in full operation.
Since the dough mixer is made of
stainless steel, little dough will stick
to the mixing element of the machine,
and cleaning of this portion can be
done with the greatest of ease,

The machine is capable of produc-
ing about 1,200 pounds per hour. It
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is designed especially for short-cut
macaroni but can also be used for
long goods, in which case the strands
are spread by hand as is usually done
with the old-fashioned presses,

Our firm has designed and is about
ready to construct a machine for long
goods. It will work on the same prin-
ciple as the short-cut machine but will
have a rectangular die which will au-
tomatically spread the long strands of
macaroni products on, sticks, ready
for conveying to the preliminary dri-
er. With this machine, the prelim-
inary drying step will be optional.

These machines and methods will
all be covered by patents. Incidental-
ly, we obtained a patent a few years
ago on a spreading mechanism for use
in connection with a rectangular die
making it possible for the macaroni to
come out of the dic properly spread.
The main feature of thni patent is
that it permits the use of multiple
sticks, caring for four full sticks at
each cutting, At the time we patented
this spreader we designed and built a
press for rectangular dough container
and rectangular die, but the press was
not successful and no attempt was
made to market it. We then attemnt-
ed to use our spreader with the cvlin-
der-type press by extruding the doush
through our rectangular die but fonnd
it to be impractical and too comnli-
cated. While it would eliminate the
operator that attends to the spreading
of the strands on sticks, it would re-

* quire closer supervision and attention

bv highly skilled mechanies because
of the complexity of the mechanism
and padgets necessary,

During the same period we devoted
much time to experimentation, believ-
ing that the old-fashioned process of
making macaroni products in presses
must soon give way to more practical
and more advanced, simplified meth-
ods, Recently we built a worm-type,
automatic continuous press which
worked satisfactorily but this has
been superseded by the new continu-
ous automatic machine, which we feel
is far superior, more practical and
more economical, the result of years
of study and experiment.

The Clermont Machine Company is
well known for its manv uscful con-
tributions to the noodle industry, Tts
machine and labor-saving devices
made noodle-making a  pleasure,
speeded production and improved the
qualitv of egg nastes. We are now
embarking on the manufacture of
machinery for its sister industry,
macaroni making, with machines that
are destined to make history in bet-
tering the macaroni-making process.
Like our noodle machines, our new
macaroni machines are engineered for
the job, geared to the industrv's needs,
low in maintznance cost, of perma-
nent efficiency and assure quality
products that will be an asset to the
macaroni industry,
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Sign Herel

There are hundreds of firms want-
ing people to scll their products.
There are thousands of people want-
ing employment and willing to take up
selling. But sellers and resellers fail
to get together just for someone's lack
of initiative to sign an inquiry and
mail it,

Fifteen years ago I wrote to an
advertiser in a trade journal—just
signed a coupon and mailed it—asking
for information. I reccived a satis-
factory proposition and began selling
for that company. The work has been
a part-time proposition but it has
brought me thousands of dollars.

I have a friend who started teach-
ing school when he came home from
the World War, He saw no future in
the work for an ambitious min. He
began investigating business opportu-
nities. He wrote to an advertiser in
the automotive products field. The an-
swer he received started him going.
Today he is making many times the
salary he received for teaching aud he
has an independent, well established
business.

THL

MACARONI

I know plenty of men and women
who are making comfortable livings

“because they obeyed the impulse to

sign a query for information about
some opportunity. I know, too, plenty
of men and women who seem to be
wishing and waiting for business op-
portunities to come to them, accepting
relief, and all the time flat broke be-
cause they have not the ambition to
sign a coupon or write for informa-
tion that would lead them to profit-
able work,

Many a business man has failed,
many others are today threatened
with failure, because they will not
trouble to sign an inquiry about some
opportunity offered them in the ad-
vertisements of the trade journals,

Intelligent study of business paper
advertisements and diligent querying
of advertisers who seem to have
something to offer that might prove a
business opportunity, would bring
half of our shaky business enterprises
out of the red.

Miss Williams To Wed

Miss Margaret Louise Williams,
daughter of Mr. and Mrs. James
Thomas Williams of Minneapolis,
Minn., will become the wife of John
Henry Linstroth of the same city on
September 16, 1939, according to an
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announcement  of  the  bride-to-be's
parents. The wedding ceremony will
take place at ten o'clock in the Basil-
ica of Saint Mary, Minneapolis.

The young lady is well known to
the older members of the macaroni
trade, having frequently attended con-
ventions of the industry during the
years when her father, president of
The Creamette Company, Minneapo-
lis, served as president of the Nation-
al Macaroni Manufacturers Associa-
tion,

The editorial staff of Tue Maca-
roNt JourNaL, which Mr. Williams
help to found, joins with the mem-
bers of the National Association in
wishing the couple a long and happy
wedded life,

D’Avella to Advertise

To be in step with the modern
trend, D'Avella Macaroni Company,
Inc., of Newark, N. J,, has planned
a macaroni advertising campaign o
popularize its brands now well-known
to the Italian consumers in North
Jersey. Hyman Levy Advertising of
Newark will handle the account.
Newspapers, car cards and radio will
be the media according to the prelim-
inary announcement of the initial cam-
paign,

Presses

John J. Cavagnaro

Engineers
and Machinists

Harrison, N. J. - -

Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use
N. Y. Office and Shop

U. S A.

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Ceater St.
New York City
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Macaroni- Noodles
Trade Mark Bureau

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

This Dureau of the National Macaroni Man-
ufacturers _Association offers to_all manufae-
E ADVISORY SERVICE eon
Trade Mark Registrations thruuﬁ the Na-
lnloaal Trade Mark Company, Washiagton,

A small fee will be charged nonmembers
for an odvamced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates adoptin,
and registering. In addition to a free ad-
vanced search, Assoclation Members will re-
ceive pui‘erut‘ rates for all registration serv-

All Trade Marks should be tered, |
possi Is“ﬂ‘:nt llhm.x:d b: ado d’ﬁ‘:‘i]‘ propzs
search s E“d" Address sll communications
on this subject to

Macaroni-Noodles Trade Mark Duresu
DBraidwood, Illinols

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, o applications for
and registrations of macaroni trade marks
nggl;ymﬁ to macaroni products. In August,
1 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:

THE MACARONI JOURNAL

Fior Di Pasqua

The _trade mark of B. Filippone & Co.,
Inc., Passiac, N. rl., for use on macaroni.
Application was filed April 8 1939, pub-
lished June 13, 1939, by the Patent Office
and in the July 15, 1939, issuc of THE
MacaroNt JournNAL. Owner claims use
since April 5, 1939. The trade name is
written in black lettering.

TRADE MARK REGISTRATIONS RENEWED
“San Glorgle”

The trade mark registered by Keystone
Macaroni Company, Lebanon, Pa., was
ranted rencwal privileges to Keystone
Macaroni  Manufacturing Co., Lebanon,
Pa., effective August 8, 1939, for use on
macaroni,

...
TRADE MARKS APPLIED FOR

Four applications for registration of
macaroni trade marks were made in Au-
ust, 1939, and published in the Patent of-
%rr Gazelte 1o rermit objections thereto
within 30 days of publication.

The private brand trade mark of Charles
G. Bathe, Tulsa, Okla., for use on egg noo-
dles and other groceries, Application was
filed February 28, 1939, and published Au-
gust 1, 1939, Owner claims use since Feb-
ruary 21, 1938, The trade name is in black
lettering above a picture of a mounted
ranger.

Candid

The private brand trade mark of White
House Canneries, Inc., Peoria, 1l for use

What User Says/

TAKE
BUST

s-/,!'f-,-‘ -

[DUSTgy|

riable units are saving money in many macaronl and
E&'ﬁ R‘:';ﬂfu”num u‘:l last for r'un.‘ Furula‘u {ll

ments for cleaning entire plant and all machinery,

LaRosa Macaroni Company, Brook
for us and does & real cleanlng job,
Wilte today for new catalog, lst of users and [ree trlal offer,

BREUER ELECTRIC MFG. COMPANY

5076 N. Buvenswood Avenus, Chicago, Ilincls

l'rn. N. Y. says, “It saves repalrs

I3, _ ifh DREUER'S. BALL BEARING

TORNADO

PORTABLE INDUSTRIALVACUUM CLEAKER

CUT COSTS

3 WAYS WITH A

BREUER'S BALL BEARING

TORNADO

INDUSTRIAL VACUUM
CLEANER

Powerful suctlon (1 ILP.
I 0. E. motor) pulls dust,
*  dirt, flour and semolina that

breeds Insects and molds,

o pen ity Shets

on floo

bl syl u? ere.

Saleguards your products
and  equipment}
working conditions.

Cuts power bills, motor
2 maintenance and bearing re-

lacements by cleaning out
extructive dusy; reduces fire
hazards.

Sprays Insecticides, Readily
converted Into & x:w!rlul
sprayer, throwing a Ane mist
at penetrates every drevice,

d complete with sttach-
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on spaghetti and other groceries. Applica-
tion was filed May 11, 1939, and published
August 8, 1939. Owner claims use since
April 4, 1939, The trade name is in boll-
faced type.

Diablo

The private brand trade mark of Lorin
M. Sims, doing business as Sims Foodl
Prndglclu, San Francisco, Calif.,, for usc
on alimentary pastes E:miucls. particularly
!i‘b{l?helll with meat balls, macaroni with
chili and beans, J\{{plialinn was filed June
23, 1939, and published August 29, 1939,
Owner claims use since May 17, 1939, The
trade name is wrilten in very heavy type.

Queen Esther

The private brand trade mark of A, 1.
Wise, doing business as A Vise &
Sons, Cincinnati, Olio, for use on noodles
and other groceries. Aprliralinn was filed
January 10, 1938, and published August 22,
1939, Owner claims use since January 1,
1934, The trade name is in black letters,

LABELS
“Dainty Noodle Soup Mix"

The title “Dainty Noodle Soup Mix"
was registered August 8, 1939, by Dainty
Foods Manufacturers, Inc., Chicago, llI,
for use on Noodle soup mix. Application
was registered August 8, 1939, and given
serial number 53,341,

Searches and Findings

During the past month the Trade-
mark Bureau of TuE Macaros!
JournaL has been asked to make
searches of the records of the Patent
Office to ascertain whether or not cer-
tain trade names were eligible for
registration. In most cases, prior reg-
istrations were noted, and in others it
was found that with the incorporation
of some distinguishing features, reg-
istration might be possible. Action on
the proposed registration is pendiny
decisions of those requesting this
helpful service.

Capitol

The trade name “Capitol” is not o1
for registration for macaroni products i+7
the following reason:

“Capitol i3 registered by The Atlantc
Macaroni Company, Long Island Cir.
N.'Y. It was registered January 14, 1914,
claiming use since December, 1905, Regi--
tration number is 89,798,

Windsor

“Windsor" is registered a number of
times for all kinds of foodstuffs, Tls
mark s considered geographical and not
registerable except where exclusive use
it can be claimed for one year or more off
a particular product. It {s probably pos
lib"e to register it if some distinguishing
feature is incorporated. If it is a new
mark, it would be better for the manufac:
turer to sclect some other trade name.

Club

“Club,” alone, is not registered for food
products, because a large numberof reg”
istrations containing “Club” have already
been registered for food products. For
nstance, “Cottage Club” for noodles anc
spaghetti, No. 352,555, registered December
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“Quality Insurance™ Is the Best Policy
Don’t Take Chances=You Can Depend On

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

A Quality Product for Your Every Requirement

CAPITAL FLOUR MILLS

OFFICES

CORN EXCHANGE BLDG,
MINNEAPOLIS, MINN.

INC.

MILLS
ST. PAUL, MINN.

7, 1937, claiming use from December 8,
1934, is used by Cottage Club Foods, inc,
San_Francisco, Calif,

“Club” and pictures of three pla.ing
cards of the club suit, for fresh o .us
fruit, No, 226,723, was registered April 10,
1937, by Gilbert & Thomas, Los Angeles,
Calif., claiming use from January, 1895,

“Club” is also registered on a figure of
a club for canned fish, anchovy paste, elc.
It is No, 21,877, registered J\l]{r.". 1928,
by Seeman Brothers, Inc, New York City,
who claim use from December, 1924,

In view of these several marks, and oth-
ers, the addition of a distinguishing fea-
ture may make the combination register-
able, but it would be safer to adopt a new
trade name.

Yankee Doodle Ineligible
A scarch of the records of the Patent
Office made at the rct‘uc.\t of a New Eng-
land manufacturer who wished (e adopt
the trade name "Yankee Doodle” for his
macaroni products, uncovered the infor-
mation that this trade name has already
been registered for this food. S
The Kansas City Macaroni & Im|gurlm;.i
Company of Kansas City, Mo, registered
“Yankce Doodle” for alimentary pastes on
December 9, 1930, claiming use from De-
cember 1, 1928. 1ts registration number is
278,251, Since this is a recent registration,
doubtless it js in use, therefore not avail-
able for registration Ly another firm.
readers of Tue MacaroNt
JournaL interested in  registering
trade marks for their products are in-
vited to correspond with the Trade
Mark Bureau of this publication,
Searches on the registerability of por-
posed trade names are made without
cost lo members of the National Mac-
aroni Manufacturers Association and
for a small fee to non-members.

Consumer Reaction
to New Products

A national organization of house-
wives, whose members will serve as a
permanent consumer lcstiug group to
furnish manufacturers with impartial
and unbiased consumer reaction to all
types of houschold commodities, has
been organized with headquarters in
Toledo, Ohio, according to Reginald
S. Leister, managing director of the
new concern. It is called The Ameri-
can Homemakers Council.

Although in recent years a few of
the larger national advertisers have
undertaken the formation of perma-
nent groups of consumer testers, their
services have not been available to
other manufacturers.  Through the
facilities of the American Homemak-
ers Council any manufacturer is now
privileged to ‘send samples of his
product to the members of this or-
ganization, which, incidentally, now
numbers over one thousand, and ob-
tain an accurate cross-section of con-
sumer reaction,

Formation of the Council was first
begun in 1938, and a number of prod-
uct tests have already been conducted.
Exceptional results were obtained in
tests on a pure canned cherry juice, a
vegetable margarine, a canned sauer
kraut juice, and a new type of pre-
pared pie crust. Although all tests to
date have been confined to food prod-

ucts, the service is equally applicable
to any household commodity which
can be sent through the mail,

Ability of the Council members to
further the sale and distribution of
products sent them for testing pur-
poses was demonstrated on a recent
test when members liked the item so
well that their calling it to the atten-
tion of their regular grocers resulted
in nearly one hundred grocers stock-
ing this item for the first time. A di-
rect mail survey made among four
hundred grocers indicated a large ma-
jority of them appreciated the work
of the Council members in calling
their attention to new products, It is
expected that the research  depart-
ments of a great many advertising
agencies  will  find  the  American
Homemakers Council an effective and
convenient medium for obtaining ac-
curale consumer reaction to clients’
products, particularly in connection
with the label, container, directions
for use of the prodvet, listing of in-
gredients, price and repeat purchasing
power.

Prompted by the success achieved
through the consumer tests conducted
to date, Leister is now forming a sim-
ilar organization to be known as the
American Food Merchandisers Coun-
cil. The membership of the new or-
ganization will consist of leading res-
taurants, hotels, hospitals and institu-
tions,
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The Pendulum Swings

Both Employers and Emploves
Must Be Reasonable

Indications are that a Reign of
Reason is ragidly supplanting the
Reign of Selfishness that has been the
fundamental cause of the unrest and
mistrust in employer-employe rela-
tions, observes one of the executives
of the Employes' Association of Chi-
cago in a recent bulletin analyzing
new legislation proposed to the legis-
latures in Minnesota, Michigan and
Wisconsin.

To Our Members:

There is a principle which teaches
that every action has its reaction,
that every cause has its effect; that if
you sow the wind you shall reap the
whirlwind.

Practical people know and heed the
inexorable operation of this principle.
V.sionaries, idealists, theorists, op-
portunists and fools ignore them or
refuse the evidence of their own
senses, 4

Labor unionists, encouraged by
what they believed to be government
mandate, have sown the sceds of ex-
cess. They are beginning now to reap
the whirlwind of reaction,

Orcgon, Minnesota, Michigan and .

Wisconsin, responding to the demand
of a citizenry weary of labor agitation
for professional ~purpose, strikes,
senseless picketing and boycotts, dis-
location and loss of industry and pay-
rolls to their states, have undertaken
the enactment of legislation which
will bring such activity within rea-
sonable bounds. Such legislation may
rove only the beginning of similar
egislative restriction of organized la-
bor throughout the whole of indus-
trial America.

The pendulum of public opinion is
swinging sharply in the dircction of
order and decency in labor affairs and
away from lawlessness and excess. It
would swing as sharply against em-
ployers should they, taking advantage

of this shift of opinion, engage in
practices hurtful to the interests of
their employes.

Both organized labor, particularly
its leaders, and employers, would do
well to keep an eye on the pendulum.

The People Again

Citizens will not forever suffer
those acts committed in the name of
a class and which have the effect of
destroying their sources of livelihood.
To keep industry within their bor-
ders and preserve their prosperity,
Minnesota, Michigan and Wisconsin
are attempting by lcgislative enact-
ment ta define the rights of labor and
employers and make both responsible
under the law.

The intent of the proposed legisla-
tion of these states is the same in
cach, therefore the language ecm-
ployud is substantially the .same, In
the following we present the heart of
the legislative movement in all:

These Employer Practices Would
' Be Unlawful

1. To interfere with or restrain em-
ployes in organization or sclec-
tion of representatives,

2. To dominate or interfere with
any labor organization.

3. To discriminate to discourage
membership in union,

4. To discriminate against employe
because of filing of charges.

5. To refuse to bargain collectively.

6. To spy on activities of employes.

7. To blacklist union members.

8. To enter into a closed shop,

9. To enter into a check-off agre:-
ment.

10. To refuse to accept the final de-
termination of a tribunal where
employer acknowledged jurisdic-
tion,

11. To violate a labor agreement.

12, To bargain collectively with less
than a majority of an appropri-
ate unit,
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13. To commit a misdemeanor or
felony in connection with a labor
dispute, ;

14, To interfere with the right of
peaceful picketing. )

Employe Practices Which Would
. ‘Bt Unlawful

1. To interfere with, or coerce or
restrain employes in organiza-
tion or.selection of representa-
Lives,

2. To seize or occupy property or
interfere with production other
than by striking,

3. To call a strike or picket unless
sanctioned by a majority vote in
ballot conducted by Labor Board
(of the State).

Salaried Employes
Given Raise

In .view of improved business of
the Company, full restoration of pay
reductions for 8,700 salaried employes
was made June 1, according to George
H. Bucher, President of the Westing-
house Electric and Manufacturing
Company.

Salaried employes affected have
been receiving 90 per cent of their
base rates since lJl.uu: 1, 1938, when
reductions for all salaried employes
were made in the Company's retrench-
ment move against falling business at
that dme.

Salaried employes receiving less
than $125.00 per month were restored
to their full rates six months ago.

The Westinghouse wage and salary
plan from which all employes receive
extra monthly pay, based on the aver-
age profits of the three months pre-
ceding, will continue to function, Mr.
Bucher stated. Under this plan, em-
ployes have received extra pay each
month, except one, for the past three
years,

DEPENDABILITY OF PRODUCTION

Macaroni Dies form the basis of your continucus production.
Insure yourself against any interruption in the menufacture of macaroni by using our dependable dles.

F. MALDARI &

BROS., INC.
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Canadian Macaroni
Favored in Great Britain

French and American Imports Are
Steady. Those from ltaly
Are Dwindling

World markets are constantly
changing. There was a time not many
years ago when most of the macaroni
products consumed in England and
the other British Isles originated in
ltaly. French macaroni makers also
cnjoyed a fine trade in the United
Kingdom. Recently, the United States
has been shipping large quantitics to
the English market, crowding out a
goodly portion of both Italian and
French alimentary pastes. Now Ca-
nadian macaroni is making rapid in-
roads, being favored by lhe Lnglish
tariff.

According to figures compiled by
the U. S. Bureau of Foreign and Do-
mestic Commerce, the total shipment
of macaroni, spaghetti and egg noo-
dles from American factories to the
United Kingdom was approximately
210,000 pounds for the ycar 1938.
Factories as far west as the Mississip-
pi valley, but especially those on the
Atlantic seaboard, supply most of this
food exported to Great Britain, In
the same year, Canadian factories
sent 6,176,100 pounds to the mother
country.

An interesting report on the maca-
roni trade in the United Kingdom by
Canadian trade commissioners in

MACARONI

London recently appeared in a Do-
minion government publication. In
this it is stated that consumption of
this product per capita is small. De-
mand is mostly from the hotel and
restaurant trade and small cosmopol-
itan population in the larger centers.
Only a limited quantity of macaroni is
manufactured in Great Britain and
requirements are imported.

Canada Supplies 50% of Imports

Imports from Canada have steadily
increased since 1933 to a point where
last year the Dominion supplied over
50%% of the total. A few years ago
there was extremely keen price com-
petition from French and Italian mac-
aroni and even now French prices are
sometimes reduced to a level which
seriously affects Canadian sales. Gen-
erally, however, Canadian macaroni,
which enters the United Kingdom
duty free, thereby having a tariff
preference of 10%, is cheaper than
cither the French or Italian product.
Although total imports of macaroni
have remained stationary during the
past ten years, Canada's share has in-
creased from 2,209 cwts in 1929 to
61,761 cwis in 1938. Total imports in
1929 were 122,118 cwts and in 1938
the amount was 113,934 cwts. The
Dominion is now the most important
supplier of these products 1~ the
United Kingdom,

The southeastern part of England,
and the metropolitan district of Lon-
don in particular, is the leading arca

August Flour Production

Shows Sizable Increase

Mills representing npprnxlmalelf 64 per cent of the total national flour output re-
iller

ported to The Northwestern M

that they had produced 6,002,055 barrels of flour

during August, 1939, compared with 5,667,539 the previous month.  August production

this year is Al:rhﬂy less than the figure reported for August, 1938, when 6,112,693 barrels

were prodt.e

Two years ago in August, 5592,139 barrels were produced, and three years ago,
6,180,142 barrels. Sectional increases over July, 1939, were most marked with the winter
wheat mills of the Southwest, which rrruﬂt_ a 133,690-barrel increase; Buffalo, N. Y.,

mills, with a 58,830-barrel increase, and
179,375-barrel increase.

spring wheat mills of the Northwest, with @a

Substantial increases were noted in central western and southeastern producing sec’inns,
while oullgu( by Pacific Coast mills v:a. about 38,150 barrels under that of the previou.
o

month.,

ollowing is a table which give . the month's production in sectional detail:

TOTAL MONTILY FLOUR PRODUCTION

Output reported to The Northuws='.rn Miller, in barrels, by mills representing 64 per
cent of the total flour production of the United States:

Previons -~ August

August, 1939 month 1038 1937 1936
Northwest coveeessinnnsasssnes 1331121 1,151,745 1375396 LIR7,769 1,505,251
Southwest .. ' 205,794 2052102 241,646 2200688 2,200,239
883,127 824,297 953,502 BB7,187 900,662
L 510,937 471,662 450,223 310,895 H0,325
Western Division .... 322,775 301,685 312,523 238,111 308,061
Southeast 137,785 127,379 407,627 313,645 M5,725
Pacific Coast .., 700,516 738,669 471,776 453,844 570,879
Totals 6,092,955 5,667,539 6,112,693 5,302,139 6,180,142
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for consumption of macaroni. This
product is sold largely by agents or
brokers working on a small commis-
sion. Sales are usually made to the
wholesale trade, who frequently pur-
chase goods packed under their own
label or buy in bulk and repack under
their own labels. In addition a large
trade is done direct with chain stores,
most of which have their head offices
in London. Most buyers in Scotland
place their orders through their offi-
ces in London and so also do those of
Northern Ireland,

Canadian macaroni products are
well regarded although there are some
complaints to the effect that it cooks
less well than French or Italian mac-
aroni. 1t is sometimes claimed that
there is a loss in Canadian as it
shrinks or dissipates in  cooking,
whereas French and Italian types ab-
sorb moisture, This would suggest
the desirability of more specific cook-
ing instructions being supplied with
cach package of Canadian macaroni,
as there seems to be lack of knowl-
edge of proper method of preparing.

National Cereal

Products Laboratories
Benjamin R. Jacobs, Direclor

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

Laborstary—No. 30 Front St., Brooklyn, N. Y.
Offices—No, 2 Grace Court, Brooklyn, N, Y.

Ng, 2026 Eye 5. H.W., Washington,
Brooklyn 'Phones w-:hlngnn. D, C
"Phones

CUmberland 6-2549 REpublic 1081
TRlangle 5-8284 ADams 8038

“CHEESE"”

The manulacture and distribution ol
Italian type of cheese is our business.
GRATED CHEESE Is our specialty.

Are you using, or planning to use,
graled cheese In one way or another
In your products? Il you are, you owe
it fo yoursell to write to our head-
quarters. We may have Inlormation
which would Interest you.

Qualily and price will meet your re-
quirements.

STELLA CHEESE CO.
651 West Randolph St Chicage, Nl

KANSAS CITY §

Sales Ageni=A. R. Sheare=, Marked Tree, Arkansas

— Macaroni Boxes of Wood Our Specialty —
HOOK & MANUFACTURING CO.

Wilson, Arkansas
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Successor to the Old Journal—Founded by Fred
Becker of Cleveland, Ohio, in 1903

Trade Mark Registered U. 5. Patent Office
Founded in 1903
A Publication to Advance the American Macaroni
Industry :
Published Monthly by the National Alacaroni
Manufacturers Assoclation as its Official Organ

Edited by the Secretary-Treasurer, P, O, Drawer
No. 1, Draidwood, If1,

PUBLICATION COMMITTEE
J. H. Dlamond Prealdent
P, 1. Winebrener........ .
M. J. Donna..Editor and General Managur

SUBSCRIPTION RATES
United States and Canada........ $1.50 per year
Foreign_Countries. i 40.00 pe o ad
ol ntries. .. 4 : & Al AUVA
%ln IenCu ies . ot omd l,I.l 'c:“
ac s

BPECIAL NOTICE

COMMUNICATIONS—The Editor  solicits .

news and articles of interest to the Macaroni
Industry., All matters intended for publication
must reach the Editorial Office, Braldwood, 1iI,
no later than Fifth Day of Month,

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will not knowingly sdvertise
lrresponsible or untrustworthy concerns.

The publihers of THE MACARONI JOUR.
NAL reserve the right to reject any “matter
furnished either for the advertising or reading

umns.

REMITTANCES—AMake all checks or drafts
R‘lnblc to the order of the National Macaroni

anufacturers Association, .

ADVERTISING RATES

Rites on Applicatl
$0 Cents Ier [.i::

Vol. XX1  SEPTEMBER 15, 1939 No. §

Crowned King of
Spaghetti Cooks

The New York metropolitan dis-
trict wherein are located many of the
country's leading macaroni manufac-
turing firms, and where consumption
of this tasty wheat food has the heavi-
est per capita rating in America, now
has a Spaghet i King in the person of
eight-year old Patrick Filomena, the
district’s best junior spaghetti cook.

The monarch will not be lonesome
because the contest ended in a tie
which created a Spaghetti Queen in
the person of Miss Grace Griceco, nine
years old. Together they are an-
nounced to the world as the monarchs
of the'culinary art of spaghetti cook-
ing. It makes their lots easier because
they both hail from the same neigh-
horhood in the lower New York. King
Filome:ua lives at 116 Mott Street and
Queen Gricco resides at 121 Mott

treet.

.Adviser ...

The culinary contest was staged last
month under the auspices of the Hec-
tor Street institution of the Children’s
Aid Society of New York. Jane With-
ers, stage and screen star, connoisseur

of spaghetti, was the judge. She made 3

her Solomon-like decision after sam-
pling the spaghetti cooked by the six
contestants (three boys and three
girls), and noting the reaction on the
cooks who were made to eat their
own cooking. A crown of braided
macaroni was the prize,

Boost Own Products

It is rather cheering to note that
in some rare instances, workers zre
beginning to realize their obligation
to_their employers. ' An example of
this change in the general attitule is
noted in the action taken last month
by the workers in the macaroni and
noadle plants of Buffalo, N, Y,

Workers who are members of the
United Macaroni Workers' Union of
that city recently distributed 15,000
printed leaflets throughout that city
and vicinity urging the public to buy
“Buffalo union-made Macaroni."”

The circular reads: “Notice to Con-
sumers—We urge you to buy Buffalo
union-made macaroni. By so doing,
you will be getting the highest quality
and at the same time you will be hel
ing to keep your money circulating in
Buffalo by giving employment to Buf-
falonians. We seek your codperation.”

Italian Wheat Crop

To correct erroncous reports about
the 1939 wheat crop ‘in Italy, the
Italian  Chamber of Commerce of
New York in the July 1939 issue of
its official organ—"La Rivista Com-
mercila  Italo-Americana” publishes
following interesting item:

“Notwithstanding the alarming re-
ports of certain foreign newspapers
according to which the effect of at-
mospheric conditions prevailing dur-
ing the month of May in Italy, played
havoc with the Italian Wheat crop,
we are able to inform our readers that
recent information from Ttaly indi-
cates that the wheat crop will be
only a little short of the bumper one
of 1938 amounting to 800,000 tons.
The quality is judged good. Again,
under unfavorable conditions, the
Battle for Wheat registers another
victory for the Italian farmer.”
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BUSINESS CARDS

4 =

GIVE US ATRIAL

NaTioNaL CARTON (o.

JOLIET. ILLINOIS.

MERCANTH;?" g?LH.ECI' IONS

WRITE—-

For Bulletins of Claims Placed

by the Industry.

For Pad of Service Forms and

Information about our Procedures.
CREDITORS SERVICE TRUST CO.

Tyler Bulldin
LOUISVILLE ‘CENTUCKY

The Italian wheat crop this year is
officially estimated at 294,000,000
bushels compared with 298,000,000
bushels in 1938 and 296,000,000
bushels in 1937. In commenting on
the crop estimate, Broomhall says
that while it was expected recently
that Italy would probably obtain a
good crop, nevertheless it would ap-
pear from the official estimates from
the past three crops that the govern-
ment in estimating production is
guided by home requirements which
range between 288,000,000 and 304.-
000,000. The past two wheat crops
were proclaimed to be adequate for
home needs but throughout much of
the past year an admixture of corn
was required with wheat flour and
fair quaniities were imported. About
a month ago Italy entered into a bar-
ter arrangement with  Argentina
which involved wheat, and further
purchases are possible again this ycar
from the Balkans.

We get ours individually most
surely, collectively,

To get to the top—make stepping
stones out of stumhling blocks.

2710 West 35th Street, Chirago

We have solved the infestation problem for some of the largest macaroni factories in the Midwest.
We can help you solve your problem. Consult us srithoul obligation.

INDUSTRIAL FUMIGANT COMPANY, INCORPORATED
j Members Chicago Chamber of Commerce

CARToNé

QUALITY ano SERVICE :
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QUALITY SEMOLINA

...WHO ARE HAND WRAPPING

Investigate
this
PETERS
CELLOPHANE
A ) o SHEETING

o o | o i . AND

IMPERIA STACKING

MACHINE
SPECIAL and said
NO. 1 SEMOLINA
2" to 24" wide x 3" to 28" long

10-25%

e @ o of cost
FANCY

on this fully sutomatic machine.

URUM PATENT sy sy Tae b bt s et

L ] [ ] [ ]

DURAMBER

EXTRA FANCY
NO. 1 SEMOLINA

Purchase your cellophane in rolls
and cut to desired size sheets from

able, operates from electric light socket and re-
quires floor space of only 3’ x4’ Blitter, Counter
and Electric Eye Attachment furnished, i desired,

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

PETERS MACHINERY CO.

4700 Ravenswood Ave. Chicago, Ili.

AMBER MILLING CO.
DAILY CAPACITY—2,000 BARRELS
Exclusive Durum Millers

. EJT
1 B Duwmsex Minneapolis yi 5. & Gont sor.

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 KN'OWN TO BE SPACE -TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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F OUR PURPOSE: ' OUR MOTTO:
e OUR OWN PAGE pt
ELEVATE . . INDUSTRY
National Macaroni Manufacturers
ORGANIZE A ‘atlon L Then--
il HARMONIZE Llocal and Sectional Macaroni Ciub: MANUFACTURER
U
OFFICERS AND DIRECTORS 1939-1940
J. 1. DIAMOND, Presldent. au;sensisnnss Viteessbsennbaiss Gooch Food Products ‘o, !.lncoln. Nebr,
J. &Hno Vice rndd'al visisssssesLaPremista Macaroni Corp., Conn-ilsville,
{ INEARENER, Adviser......... v+« Krumm Hlnmnl lnr., Phladclphh l'n
I, irector of Research..vivivasneians race Court, Drooklyn, Y,
0 DO A, Breraey Troaeartrs b Lt s ey o Bratdeocd.” Tinols
Sam_Arena, V. Arena & Sons, !nc., Norristown, Pa. C. B, Schmidt, Crescent Macaronl & Cracker Co., Davenport, Iowa.
& F i e Mo o el LT
E. De Rocco, Sin Dltm Macaroni ' In:.', SIl'l Diego, Calil, . Tnlnu,' Kentucky Macaron| 'Co. ne., lauilvlll!. K.
A. Irving Grams, I, J, Grans Nwdle d!ltlﬁo Albﬂl Weln, Welis Noodle Co,, Cleveland
Albert mvlrlno. Mound City Macaron| Co uil. Mo, Valle s Macaroni Ce., Harrisburg,
E. Ronzoni, Jr., Ronzoni Macaronl Co., f:u:.. Long Island City, N. Y. Fﬂnk&lun}no. he Atlantic Macaroni Co.,, ln:.Lun. Illlml City, N. Y.

The Secretary’s Message
@
Macaroni-Noodle Week e Fire Prevention Week

Oc_tober 7 to 14

Owners of macaroni-noodle manufacturing plants whose thoughts will probably be concentrated on National
Macaroni-Noodle Week, October 7 to 14, and on ways and means of gaining a wider distribution and increased
consumer acceptance of their quality macaroni, spaghetti, cgg noodles and similar products, should find time to

give a little thought to Fire Prevention Week that will be observed nationally by all property owners on' the
same dates,

Factory protection and plant inspection should go hand in hand with trade promotion, because one must have
his plant in working order to take advantage of any increased demands which the latter may create. Over anil
over again, fire prevention has proved to be a sound investment for business men. Trade promotion is an equally
sound obligation.

The management of a small factory will do_well to designate a trusted employe to conduct regular inspec-
tions of the entire premises throughout the year. In larger plants, this duty may be specifically assigned to a com-
mittee of trusted men who may be appointed at a mass meeting of the employes during Fire Prevention Week, or
at other times, called for the purpose of arousing interest in the program that is aimed not only in preventing
fires but in reducing to a minimum the time-loss and the job-loss that result as the after-effects of destruc-
tive fires,

A suitable blank obtainable’ from the National Board of Fire Underwriters will serve as a guldc for the
periodic inspections. The inspectors' reports should be sludlcd by the managcment but n, penent will result unless
the hazards disclosed are remedied.

Plant owners should also avail themselves of the services of the fire deparlmcnts of their respective communi-
tics. A good department is as adept at fire prevention as it is at fire fighting. Fire departments, as a general rule,
order their trained firemen to inspect business and residential property during the last weck of September ecach
year. Invite this service this year and heed the admonitions of this group of impartial inspectors,

Proper and timely inspections will prevent many disastrous fires, Proper and timely observance of National
Macaroni-Noodle Week will create a year-round favorable attitude to quality macaroni products. Therefore, the
second week of October this year has a double significance—prevention and promotion. Domg both well and to
the personal satisfaction of all executives, will bring lmmcasumble henefits,

M. J. Donna, Secretary.

FOR THE MACARONI OF TOMORROW
Cloumont. niroduces

An Original Type of Continuous Automatic Macaroni Press
Has No Piston, No Cylinder, No Screw, No Worm

"
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1 Operation as sim-
- | ple as il appears.
I Is a rolling proc-

ess; will werk with
solt or firm dough.

Sultable for short
and long goods.

Producing 1200 pounds per hour ol excellent product. gelden yellow in color. glossy smoolh
finish, strong In lexture, {reo from spols and streaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York




BENY, MEENY,
MINEY, MO

THIS may be the way for youngsters to choose
partners for a game, but not for a munufacturer to
select a commodity on which the quality of his prod-
uct is to be based. He must choose with far more
care and discretion. That's why so many wise mac-
aroni and egg noodle makers specify Pillsbury's
Semolina and Durum products. There's no hit-and-
miss choice involved. They know from experience
that they're assured of finer flavor and quality in

tieir product when they do.

A Complete Line

Pillsbury’'s No. 1 Semolina
Pillsbury's Best Durum Patent
Pillsbury's Durum Granular

Pillsbury’'s Durmaleno Patent Flour
Each a QUALITY Product




