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sl b (Perapective
1 DERSPECTIVE is what each of us needs.

Days spent at annual conventions and
at Mid-Yeur meetings of the National Mac-
aroni Manufacturers Association are days
of detachment from the immediate job—
opportunities to get facts and suggestions
to stimulate the imagination—to check
ideas with others—to find that others, too,
have troubles and successes—to renew
enthusiasm and to reinforce determination.

Conference programs are broadly con-
ceived to stimulate discussion of a wide
range of subjects and to return benelfits in

~ added information and knowledge.

Join the National Association and plan to
‘attend all its conferences hereafter. It's a
wise investment.
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Does it sit on the side lines, dull, unwanted, while its bolder, more attractive neighbors
caplure all the sales? Give your package brilliant, colorful NEW personciity. Use
Rossotti DUBL-VU “Window" cartons, and Rossotti TRU-VU Labels. They offer all of
the latest developments.in successful macaroni and eqg noodle packaging. Take ad-
vantage of our 41 years of specializing in your Held. Jusi cail in your nearest Hossotti

fiold man or write us today. Valuable suggestions, ideas, samples and cost estimates
do not obligate you in any way.
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Let's Keep Our Feet on the Ground in This Crisis !

An Appeal to Reason

By M. J. Donna, Secretary of NMMA

War's ugly head is up again in Europe, and, as ex-
pected, it has created a situation in the macaroni trade
that brings both pleasant and unpleasant memories to
the Oldsters who are profiting from their Old World
War experiences.

History is repeating itself. Then, as now, there ex-
isted a heavy demand for macaroni and other foods;
prices increased sharply, even unduly. New factories
were hurriedly planned and old ones enlarged, unduly
increasing production.

But conditions differed then. In 1914-1918 there was

a macaroni market to win. In 1913, this country import-

ed 114,000,000 pounds of macaroni products, mostly

from Italy. When the War shut out these imports,

I"Arm:ri::n.n macaroni firms rushed to supply this huge mar-
et,

The War continued until this country became involved.
Prives boomed further; demand ‘exceeded supply.
Everybody was n'sy; some made money. Suddenly, the
country found it adeessary to conserve its wheat to help
feed \he allieds, and things changed.

By guvernment regvlation, macaroni production was
restricted to 70 per cent of the previous year's conversion
of Semoliny, Farina or othce wheat flour,  Most manu-
facturers wizely chose to limit production and maintain
the quality of their products. Some “hungry” ones
sought to get around the regulation by using “extenders,”
such as rye, barley, rice, corn and potato flour to make
up the 30 per cent of their previous year's production
which they could not get in Semolina, Farina and Durum
Flour, The result: a very poor grade of macaroni—
gray, pasty and odiferous—that would not sell, none
would eat.

Those who were content to obey the regulations suf-
fered a little from smaller production, but those who
resorted to “substitutes” sustained losses from which
they were years in recovering. In fact, one out-standing
firm making a nationally-advertised brand went so far as
to make up millions of pounds of inferior products, using
substitutes, in anticipation of a government regulation
that did not materialize because of the fine fight made by
the National Macaroni Manufacturers Association. This
firm became the greatest financial and commercial failure
in U, S, macaroni history.

* Unlike the last World War, the U. S. Macaroni In-
dustry has no great import market to fight for at this
time,” Less than 2,000,000 pounds of macaroni products
were imported in 1938, There is a surplus of good mac-
aroni wheat and prospects that our 1940 crop will be
ample,

So let's expand slowly, sell reasonably and profitably
with the thought that by acting .anely and sensibly in this
crisis, we may avoid drastic regulations, unnecessary re-

" strictions, and perhaps, government control,

Let's hold our heads; .iow no greed. Let's produce
the very best macaroni possible with the fine material
available and we'll weather this War, proudiy and prof-
itably.

To get a cross-section view of the manufacturers ho
suffered the consequences of the War of 1914-1919, per-
sonal letters were sent to the leading manufacturers ask-
ing them to comment on the lesson they learned from
their Old World War experiences. All were happy to
reply in the hope of guiding the present industry under
present War conditions.  Here's a compilation of their
thinking, reasoning and recommendations:

Comment No. 1—Let's Maintain QuariTy, firsy, last,
and always!

Our experience then taught us that we should make it
an unbreakable rule to maintain quality. This should be
the fundamental thought of every macaroni-noodle man-
ufacturer, everywhere and always, irrespective of prices.

Restrictions imposed on our Industry during the IFirst
World War had every serious and far-reaching effects
on the Quality of our products. It took years lo rectify
the resulting damage. Therefore, it behooves the whaole
Industry, every mother's son in our business, to do noth-
ing that will have the tendency to encourage the imposi-
tion of similar restricti ns in the present armed contlict.

Comment No. 2—Let's avoid "Substitutes” and outside
“Control.”

Wars between civilized nations create heavy demands
for WieAT Foops and a tendency among the “VWeak
Sisters” in any trade 10 use wheat substitutes for longer
profits,

In 1914-1918, these “Weak Sisters” brought about con-
ditions that should never be forgotten and never re-
peated. Reference is made to the attempt by some to
get the Government to enforce the use of 5ufmli1mcs—
an attempt that failed miserably because of the fine fight
made by the National Association at that time. 1In it's
“Save Wheat" program, the Government wisely chose Lo
restrict production rather than to enforce the use of sub-
stitutes.

Our War and peace-time experiences are: that Quality
Buyers repeat, and tha: Price Buyers do not, unless the
price is lower and ever lower,

Urge, recommend, yea DEMAND that all manufacturers
stick to quality goods  Fight the inclination among i
limited few to “gouge” the public at a time when there's
such a fine opportunity to create new and heavier con-
sumers of Quality Macaroni Products—consumers that
will thus be made our friends after the War subsides if
we are fair and honorable now.

It's time to think straight and to act so! Let's use no
substitutes, resort to no subterfuges. Let's maintain
Quality and do not become panic-stricken. Let's hold
our heads, and keep our feet firmly on safe ground.

B
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papers.

When these authoritative sources were asked to say
what portion of this huge sum was spent in advertising
macaroni-spaghetti-egg noodles, they found themselves
stumped, and -were not able to make even a good esti-
mate. They would go so far only as to say that what-
ever advertising was done for macaroni products, was
mostly carried on by the producers of canned spaghetli
and of chicken-egg noodle soups. There were, how-
ever, a few firms that did some consistent newspapr
advertising with fine results. Distributors of “spaghetti
dinners” also did some cffective advertising and gar-
nered some fine public favor,

Unfortunately for the trade, there is still too large a
group therein that is of the opinion that macaroni prod-
ucts are too well known to need gencral advertising.
What a fallacy! What food is better known or more
universally caten than bread or meat? Yet, millions
are being spent annually to promote the consumption
of both these basic foods, Here are a few additional
figures that bear out thiz point: In 1939, nearly $3.-
000,000 was spent for newspaper space 1o advertise
tea and coffee; over $4,000,000 for breakfast foods;
over $3,000,000 for dairy products; nearly $2,000000
for meat and fish advertising and just a little less than
$5,000,000 to ask the public to drink certain brands or
kinds of beers. ’

Advertising is a prime necessity for any going busi-
ness.  Advertising need not be continuous, though it
would bring better results if it were, but it should ap-
pear consistently in whatever media is chosen. True,
many macaroni-noodle manufacturers advertise consist-
ently by radio, and others have newspaper and maga-
zine Scelcdulcﬂ of which they are justly proud, but the
industry, as a whole, has merely scratched the surface
of advertising possibilities.

Al advertising should have two main objectives:
1 to educate, and 2, to remind. There are millions
who do not know that macaroni is a wheat food—
have never tasted it. There are millions more that
cat it only on rare occasions because they do not
know its fine food value, These must be educated
through advertising in any of the recognized adver-
tising media. More millions cat it occasionally. They
should be reminded to eat it oftener and taught new
ways of preparing it—ways that are almost endless.

+t's have more advertising of macaroni-spaghetti-
egg neodles of every kind—newspapers, magazines, ra-
dio, billboards and other media.
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i Macaroni Advertising Our Little Boom-let
i
(el
!: i From several sources interested in the study of food The macaroni manufacturing industry of this coun-
;?‘- advertising as it appears in the daily press, come the try, like most other lines of business, is enjoying a little
gi report that nearly $40,000,000 was spent in 1938 for boom-let that should hc{p to pull many operators out
il § o ¥ L : i of the red this year, Most plants are running over-
? space in the feNspapers. of this CDllfllr}' by food grow- time to fill unexpected orders and executives are so busy
:i‘ ers, converters and ‘l‘-""‘h“"""ﬁ- This total equals about filling the increased demand that they have little time
{r 25 per cent of all the advertising space in all the news- for anything else. The only matter that seems to worry

them at present is the question, “Is this but a flash or
has it the permanency that means the realization of the
prosperity for which all have been looking for years (A

After many lean years, this little boom-let in business
and particularly in” the macaroni-noodle trade is most
welcome. It places many manufacturers in a position
to recuperate some of the heavy losses sustained year
in and year out since Depression No. 1 engulfed them
in 1929 and from which they were slowly emerging
only to be endangered by Depression No. 2 that threat-
encd the entire collapse of business. True, occasional
and asonal spurts in business encouraged many to
hold on in the hope that the improvement now promised
would develop.

Tt must ever be remembered that the Fall months
of the year are always the "buying months” insofar as
the macaroni trade is concerned.  Any buying that is
ahave the general fall average can be attributed to this

at boom-let and to whatever is causing the pres-

buying wave, Tt may be the European war; if so,
. must be in anticipation of orders that have scarcely
materialized at this carly date. Many are inclined to
believe that the more-than-ordinary demand may be
due to foolish food hoarding about which so much has
been said and very little done. But, irrespective of
the reason for it, the results are enjoyable to the maca-
roni men who hope to find themselves out of the “red"
this year-end,

The general thinking is that the manufacturers should
keep their feet on the ground, that they should take
improved conditions calmly, manufacture the best qual-
ity products possible and sell them reasonably aml
profitably, Tt would be foolhardy to get out of the
business “all that the traffic will bear” as some are
inclined to do, becavee there will be a day of reckoning
that all should heed, Judicious advertising should be
continued by those who are accustomed lo advertise
and by others who he ve quality products to publicize.

It should be remenbered that Ttaly, the world's larg-
est producer of macanni products is not at war, vet.
Tt would like nothing berter than to regain the lucrative
macaroni market in this country, lost during the last
World War, [alian manufacturers and manufacturers
in other macaroni producing countries, will be cager to
win this market if the domestic manufacturers make
cither of two mistakes—unduly increase prices or un-
fairly reduce qualities for longer profits.

Let's enjoy this little boom-let to the utmost—but let's
keep our feet on the ground so as to be ready for what-
ever may happen in this country and particularly in
this trade,
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DURUM WHEAT AND MACARONI PRODUCTS

The Impg»rtance of Durum Wheat in American
Agriculture and Industry

Part II. IMncaroni Products — Their Origin, Manufacture and Characteristics

North Dakota

History and Development

The origin of the use of macaroni
products is lost in the mists of an-
tiquity, although it was probably in
China and Japan. Macaroni later
found its way to Europe, The Italians
learned the mode of production from
the Asiatics, and were using macaroni
in the Fourteenth century. Italy, in
time, became the largest producer and
consumer. [From Italy, Macaroni
found its way to France, where it
was used before the time of Louis
X111,

It was first made by hand and sold
only in apothecaries’ shops, being
recommended chiclly for infants and
invalids, Thus, the easy digestibility
and nutritive properties of cooked
macaroni were early recognized. The
first mechanical process for manufac-
turing macaroni was perfected about
1800. In the United States, commer-
aial manufacture started about 80
irears ago, but it was 1870 before
arge scale prodiction became estab-
lished, In 1900, ‘he industry began to
assume apprecizlie commercial impor-
tance, and following the World War
it was in a sufficiently strong position
to meet foreign competition, During
the past 25 years the growth of this
industry has been truly remarkable,

The industry is centered in the At-
lantic States from Baltimore to Bos-
ton, the principal centers of produc-
tion being New York, Philadelphia
and Boston. The Central States con-
tain many large, modern plants; Cali-
fornia has a substantial number,

The average American consump-
tion per capita js less than 5 pounds
per year—equal to 14 to 1/10 that of
Italy. In a survey conducted by the
National Macaroni Manufacturer's
Association, "it was shown that only
4 per cent of the hovsewives interro-
gated secved nrczroni or spaghetti
more tuon twice a4 week and only 40
per cent gave macaroni products a
place on the table as often as once a

R. H. Harris, Cereal Technologist

Agricultural Experiment Station, Fargo, N. Dak.

week. In fully one-third of the homes,
macaroni or spaghetti is not served
more than once a month. To serve
macaroni in each home but once a
week would increase its consumption
by almost 50 per cent.” The cost of
production is higher in the United
States than in Italy, due primarily to
the higher cost of labor, Since 1920,
the United States has been exportin
appreciable quantities of macaroni,
chiefly to Italy.

Production

The Ttalian customer insists that
mazarani products be of deep yellow
color, vmouil: on the surface and free
from specks of any kind., Macaroni
made from common bread wheat is
not regarded with favor, partly owing
to its greyish white color, poor flavor
and the fact that upon cooking it does
not retain its shape. The Italian cook
desires a firm, rigid product which re-
tains all the starch.

The steps in thc manufacture of
macaroni are in the order of pro-
cedure; mixing, kneading, pressing
and curing, For the “long goods” that
are true pastes, such as macaroni,
spaghetti, and vermicelli, the dough
is made from semolina, water, and
sometimes a little salt, Higher qual-
ity semolina is necessary in such prod-
ucts to prevent stretching and break-
ing in the drying process, For “short
goods,” such as elbows, shells, bow
knots, alphabets, and twists, which
are dricd on screen trays, the quality
of the semolina is not so important,
For manufacturing noodles,  either
durum or common flour may be used,
as the egg proteins act as a binder,
and the yolks impart a pleasing yellow
color to the finished product,

When making “long goods,” the
semolina, salt and water are mixed in
large, slow speed mixers until the
granular ;:rpearancc of the. mix is
about to disappear. The mixing is
conducted in a .manner calculated to

secure minimum development of the
gluten with minimum heat of fric-
tion which would reduce color. The
quantity of water commonly used is
approximately 25 per cent, a low ab-
sorption being favored because the
water added has to be later removed
in the drying process. Within limits,
however, the more water which is
added the better the color of the prod-
ucts will be. Three hundreds pounds
of semolina are usually used in a mix
and the temperature of the mix runs
approximately 80 degrees T,

After mixing, the dough is dumped
into the kneader, which is a large,
flat-bottomed, shallow cast-iror rotat-
ing pan. Two conical corrugated cast-
iron rolls resembling bevel gears, one
at each side of the pan, knead the
dough as the rotation of the pan
passes it under them. The clearance
of the rolls, and hence the vigorous-
ness of the kneading, is adjusted by a
handwheel. A small adjustable plow
turns the dough back into the path of
the rolls, During kneading, the dough
grows less granular in appearance as
the process continues and the mass be-
comes very stiff and plastic. The
mixing must be stopped at the prop-
er point, otherwise the color will be
reduced. Ten to twenly minutes are
usually found sufficient for proper
kneading.

After proper kneading the dough is
allowed to res* for a few minutes, and
then placed in large hydraulic presses
in which the macaroni die or “trafila”
is located. The holes in the die vary
in size according to the types of prod-
uct to be made, Each hole in the
case of a macaroni die has a small
steel p'n in the center which forms
the hole in the macaroni, The tre-
mendous pressure exerted by the press
(2,500 to 5,000 Ibs. per square inch)
presses together the severed portions
of the dough and it emerges from the
press in the form of a perfect tube.

The walls of the press are jacketed
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and water at a temperature of 110-130
degrees F. is circulated through to

_keep the die plate warm and render

the dough less plastic, thus insuring
that the dough will run at a uniform
rate through the inner and outer holes
of the die. Too high a pressing tem-
perature will result in loss of color,
and there is also danger of producing
a macaroni with an undesirably rough
surface, The press interior is lubri-
cated with a good grade of salad oil
hefore being charged. Long cut maca-
roni is made in vertical presses, the
macaroni is cut off at a definite length
(30-36 inches), bent over wooden
rods and dried.

In connection with the modern
trend of mechanizing every possible
step in the manufacturing process,
with resultant economy and uniform-
ity of production, the engincers of
the Consolidated Macaroni Machine
Corporation, Brooklyn, N. Y., have
recently put on the market a machine
that not only forms the dough, but
which automatically places the dough
strands on the rods without manual
assistance. This mechanical spreader
may be attached to any hydraulic
press, With the attachment, the new
press is a radical departure from any
other press now used in the macaroni
industry. With the exception of the
filling of the cylinder of the press,
which must be done by hand, it is
entirely automatic in operation. A
more detailed description of this ma-
chine will be found on page 28, July
issue of the MacaroNT JoURNAL,

The curing or drying stage is a
very critical part of the entire manu-
facturing process. Tt is carried out
with circulation of heated or unheated
air, under a gradually decreasing hu-
midity gradient. Tf actual drying of
the dough occurs without the peculiar
change of state which accompanies
the formation of the finished maca-
roni product, chipping and cracking
will accur, and the macaroni may even
biecome crumbly. Macaroni contracts
as it dries, and if the outer portion
becomes hard and dry before the in-
side reaches the same condition, the
interior will be compressed by the con-
traction of the outer lavers. Cracking
of the outside layer will then follow.

Under the conditions of open-air
drying, such as are found in some
parts of Ttaly, the moisture-laden air
flowing in from the sea carries ap-
proximately the correct elative hu-
midity to cause drying without crack-
ing. The sunny climate also undoubt-
edly largely contributes to the success
of the drying under these conditions.
The macaroni manufacturer became
quite proficient in sensing the proper
rate of drying by “feeling” the maca-
roni and if the drying appeared to be
proceeding too rapidly, the material
would be removed to a closed room
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until the moisture became evenly dis-
tributed. This process was known as
“sweating,” doubtless owing to the
appearance of moisture on the outside
of the macaroni to which it had been
transferred from the interior. This
process had to be repeated several
times before curing was complete,
and might well last for 10 to 14 days.
Constant experienced supervision was
necessary to prevent spoilage or the
production of an inferior product.

. The modern cabinet drying accom-

plishes the same result in 36 to 72
hours by proper control of tempera-
tures and humidity of the air circu-
lated through the drying product. Le-
Clere points out that "a well cured
macaroni should bend somewhat like a
whip. It is this elastic property which
causes the macaroni to retain its form
after being cooked.”

Characteristics

Superior quality macaroni should
be hard and brittle, translucent, and
have a rich amber color. It should
also be pliable and bend, to a certain
degree, without breaking. Upon break-
ing, a clean, glassy fracture should be
formed, TInferior quality macaroni,
on the other hand, is dull and grey
in color, and tends to break unevenly
with ragged edges. The use of
bleached flour will cause the finished
product to be white in color,

The effect of the Federal Food and
Drugs Act in making illegal the addi-
tion of yellow coloring material to
macaroni products has been to place
the industry upon a higher ethical
plane, as well as to give an impetus
to the use of durum wheat in maca-
roni manufacture, This had led in
turn to a stimulation of durum plant-
ing by farmers in the northern Great
Plains arra. In this connection, T3,
R. Jacobs pointed out in the July issue
of the MacaroxNi Journav the en-
couraging results which were being
obtained in eradicating the practices
of adulteration, These practices have
now dwindled to almost the vanishing
point, and this reduction will no doubt
have a very beneficial effect upon the
general standard of American maca-
roni products.

A pgood macaroni should contain a
minimum of 2 per cent nitrogen and
0.5 per cent ash. A figure less than
1.7 per cent for nitrogen and 0.55 per
cent ash indicates that the product
was not made from durum or hard
wheat, A higher ash associated with
a greyish residue from an alcohol-
ammonia treatment would lead one
to suspect that a clear flour had been
used.

There is little doubt that American-
made macaroni is equal or superior to
that produced in any quarier of the
world. To quote LeClerc—"At one
time the Malian macaroni producer
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enjoyed the advantages of superior
raw material and a wider experience
in manufacture as well asa long-estab-
lished operation and prestige. Today
the semolina produced in the United
States from American-grown durum
wheat is equal in quality to that made
in European mills from the Russian
Taganroc, and the macaroni made
from the best semolina and found in
madern plants in this country is fully
equal to the Italian product.” Foods
prepared from properly cooked maca-
roni products are easily digested and
nutritious, being essentially free from
fiber, and are often prescribed for in-
valids.

Under proper conditions of manu-
facture, macaruni products contain
less than 13 per cent moisture, and
will keep in a cool dry room for a
lone period of time.

The United States Department of
Agriculture has promulgated the fol-
lowing definitions for macaroni:

Macaroni:* The shaped and dried
doughs prepared by adding water to
one or more of the following : Semo-
lina, farina, wheat flour. It may con-
tain added salt. In the finished prod-
wet the moisture content does not
exceed 13 per cent. Various shapes
of macaroni are known under distin-
grishing names such as spaghetti and
vermicelli,

(a) Semolina macaroni is macaroni
in the preparation of which s*molina
is the sole farinaceous ingredient.

(1) Farina macaroni is macaroni
in the preparation of which farina is
the sole farinaceous ingredient.

In consequence of the sharp differ-
ence of opinion regarding the advis-
ability of making macaroni from other
than “durum semolina, the National
Macaroni Manufacturers’ Association
suggested definitions for the following
lypes:

Type A, Shall be made from sounid
semolina No. 2, and the ash content
of the finished product, exclusive of
added salt, shall not be more than
sixty-five hundredths per cent (0.65
per cent).

Type I Shall be made from sound
farina No. 2, and the ash content of
the finished  product, exclusive of
added salt, shall not be more than
forty-five hundredths per cent (045
per cent).

Type C. Shall be made from i mis-
ture of sound semolina No. 2 and
sound farina No. 2, and the ash con-
tent, exclusive of added sali, shall
not be more than Afty-five hundredihs
per cent (0.55 per cent).

Type D. Shall be made from sound
hard wheat flour of a grade not low-
T Definitions_and Standards for Food Products

for Use in Enforcing the Food and “rug Act,
B
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er than ninety-five per cent (95 per
cent) patent, and the ash content, ex-
clusive of added salt, shall not be more
than fifty-two hundredths per cent
(0.52 per cent) when a hurd wheat
flour is used, and shall not be more
than sixty-five hundredths per cent
(0.65 per cent) when durum wheat
flour is used.

Shall contain not more than 12 per
cent moisture, as determined by the
vacuum oven method or other method
which the Association of Official Agri-
cultural Chemists may consider as
equivalent, and not less than 11 per
cent of protein (N X 5.7) calculated
on 12 per cent moisture basis.

The purpose of setting an upper
limit for ash is to prevent the use of
products of lower quality than 95 per
cent patent flour. On the other hand,
if the ash content is below 0.50 per
cent the macaroni is probably not a
durum or hard wheat product, Soft
wheats produce very undesirable
macaroni products, becoming soft and
sticky when boiled. In some regions in
Europe, macaroni au gratin may be
made from soft wheats, but such use
is strictly limited, according to Dr.
Alsherg,
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Now Is the Time

The matter of putting new modcls
of a new brand of macaroni on the
market was up at a convention of dis-
trict managers, Business was at a low
ebb and many objected that the time
was inopportune. They held out for
delay until business was better.

Others favored the immediate of-
fering of the new brand, declaring
anything so radically different must
arouse interest, They claimed it would
stimulate business,
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32,650,000 Bushels of Durum

The Crop Reporting Board of the
Agricultural Marketing Service, U. S.
Dept. of Agriculture, estimated that
the total crop of durum in 1939 will
be approximately 32,652,000 bushels
—more than sufficient to take care of
current requirements. The crop this
year is considerably below the 1938
harvest and slightly less than the ten-
year average (l92g-37). About 3,095
acres were harvested this ycar as com-
pared with 3,545 in 1938 and 3,355,
the ten-year average.

The 1939 wheat crop of 736,115,
000 bushels, as indicated on Septem-
ber 1, is not much different from the
August 1 forecast. The slight increase
is entirely in spring wheat production
as the winter wheat estimate remains
unchanged from that of August 1 at
550,710,000 bushels, In 1938, all wheat
production was 930,801,000 bushels,
and the 10-year (1928-37) average
production, 752,952,000 bushels. The
1939 acreage for harvest, however, is
almost 22 per cent smaller than the
1938 acreage, and 1.4 per cent smaller
than the 10-year average acreage.

Production of all spring wheat is
estimated at 185,405,000 bushels, com-
pared to 180,722,000 bushels on Aug-
ust 1, 244,164,000 bushels in 1938, and
192,792,000 bushels, the 10-year aver-
age,

Durum wheat produciion is esti-
mated to be 32,652,000 bushels, an

increase of 1,270,000 busl above
the August forecast, due to a half
bushel increase in yield per acre in
the principal producing State of
North Dakota, where this crop suf-
fered less damage from the July heat
than was expected earlier. In Minne
sota and South Dakota no change in
yield was indicated. Harvest of hoth
Durum and Other Spring wheat was
largely completed by the middle oi
August,

Production of Other Spring wheat
is indicated at 152,753,000 bushels
which compares with 203,719,000
bushels harvested last year and the
10-year average production of 157,
716,000 Imshci’s.

Yields of Other Spring wheat are
reported higher in Minnesota, Idaho,
and North Dakota than on August 1,
but are unchanged in South Dakota
and Montana. In Washington, a half
bushel decline occurred as a result of
heat damage which caused greater
shrink than was anticipated. In the
minor spring wheat States, cast of the
Mississippi, yields held up to or ex-
ceeded the August estimates with
weather generally favorable to rapid
harvesting. TFor the entire spring
wheat belt, the September yield of
11.5 bushels is .3 of a bushel above
the August estimate, a half bushel be-
low that of 1938, and .6 of a bushel
above the 10-year (1928-37) average.

Durum Wheat
Yield per Acre Production

State Averag: Indicated Average Indicated

1928-37 1938 1939 1928-37 1938 1939

1) shels Thousand Bushels

Minn, ....13.1 160 130 1,961 1,520 BOG
N, =k .. 95 115 10.5 25,938 31,050 26,680
5. Dak. .. 78 10.5 10.5 7177 7875 5,166
3 States .. 94 14 10.5 35,076 40,445 32652

This latter group finally hung on
the convention room wall a banner;
GET THE BIGGER VIEWPOINT!
They urged the reluctant ones to get
rid of their depression complex and
view plans that took into consideration
two or three years, rather than mere-
ly the next few months.

The aggressive men won their point
and the new brand was brought out
at once and that company was a whole
lap ahead of its competilors when
business in their industry started its
upswing. :

One of the best ways to arouse the
interest of an apathetic prospect is by
bringing up a product or a propositior
that is new and different, He may
want it or he may not, but he will at
least listen about it.

It would seem that holding back a

new proposition or a new preduct
until conditions improve and everyone
wants to buy, is only postponing ac-
tion until suclt a time as everyone
will be making greater efforts to sell.

If thiie is some new form of ap-
peal 4 business can make right away,
the Uest time to use it is NOW, the
very first moment it becomes possible
to use it. Some competitor may not
be nis slow in moving, if you wait.

I.ater you will have other, still new-
er propositions to offer. The present
new one is going to be succeeded by
otheix anywisy.

Mcst of us have known instances
when a business house with something
new up its sleeve has kept it there, out
of sight, too long and a less conserv-
ative or less timiﬁ competitor has gone
ahead and cleaned up the business,
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The most VITAL question
your products have to answer

The most exacting checks in your labora-
tory are really quite moderate compared
to the test your products undergo at a
customer’s table! There, only one all-
important question is asked—only one
answer expected. The customer asks: “Isit
good?"” Your products must answer “Yes.”

For years we have been testing and
choosing wheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. | to insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted foir those character-
istics which spell fine results to the
manufacturer. It is noted for a//
'round ability to produce products

Emonmmmeuress A COMPLETE DURUM SERVICE ltﬂl MACARONI AND HOODLE MANUFACTURERS SEEEEES—N

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

These are reasons why Gold Medal
Press-tested Semolina No. | gives you not
only the kind of results you must have in
your plant—but, most important, the re-
buying action you want from your cus-
tomers.

Use Gold Medal Press-tested Semolina

No. 1 with full confidence.
Many daily tests guarantee that
this Semolina will assist you
to make the kind of macaroni
products your customer insists
upon. To the question, “Is it
good?”, Gold Medal Press-
tested Semolina No. 1 milled by
General Mills, Inc., speaks for
itself.

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)
Central Division of Geueral Mills, Inc,

Offices: Chicago, Illinois




Spaghetti Takes the Prizes

National Contest by New York Herald Tribune Home

Institute Results in Many "Different” Recipes Judged or:
Winners' Imagination and Ingenuity and Decidedly Smart

Flavor.

“Spaghetti,” one of the popular
members of “The Energy Trio" of
wheat  foods—Macaroni, Spaghetti
and Egp Noodles, was given more
than ordinary prominence in  This
IVeek, magazine section of the New
York Herald Tribune of September
24, 1939. Tt carried the prize-winning
recipes submitted by cooking experts
in a nation-wide contest conducted by
the staff of the Herald Tribune Home
Institute. The article was well illus-
trated and proper emphasis  was
placed on the relation of good sauces
to tasty and satisfying dishes of this
deliciotis and nutritious wheat food.

The prize-winning  recipes  are
unique.  Winners were picked for
their imagination and their ingenuity
as well as for the decidedly smart
flavor of the dishes prepared accord-
ing to recipes submitted.  The Home
Institute Stafi offers the many read-
ers of the New York Herald Tribune
a free leaflet entitled “Spaghetti Suc-
cesses” to those requesting it

1t's the Sauce that Counts
(First Prize)

P'erhaps a little skill is required in the se-
lection and the preparation of the spaghetti
also, but mainly it's the sance that counts.
The bland modest flavor of spaghetti seems
willing and cager to Wend and lose itself
in pungent, sharp dramatic sauces. X

Sometimes one sauce in the spaghetti
and one on top of it is not unreasonably
extravagant. Here is a dish we liked
very much amd which, placed in a golden
oval beside a piece of tender steak, and
topped svith 4 ribbon of red sauce, makes
a picture pate,  The complete  recipe,
awarded first prize of $20, was submitted
by Mrs. G W, Keeling, Maitland, Florida.
We give here only the unique method of
preparing  the  spaghetti.

Thickened Spaghetii

vy Wb spaghetti

1 thick slice fresh bread, ernmbled

1, teaspoon salt

pepper

vy ocup hatter

| ey, slightly beaten

1y cup grated  American cheese

Hreak spaghetti and  cook in rapidly
hoiling salted water until temder,  Drain
almost dry and add remaining ingredients,
tossing well. Serve with a heavy tomato
sauce.  Approximate yield: 6 portions.

Complete Spaghetti Dinner
(Second Prize)

Second prize of $10 is awarded Chal
Hartman, Jolhnstown, DPennsylvania.  Mr,
Hartman's “minute directions for prepar-
ing and serving a complete spaghetti din-
ner, with all its courses :ml;1 accompani-
ments, is printed in detail in our leaflet,
but the tomato sauce, whose flavor won
him the prize, we give here: ®

With two forks. foss bolled spaghetti in

saucepan until each strand is covered with

the marinaled mixture. Place spaghetti on

platter and pour over it the remaining
sauce,

Hocvy Tomulo Sauce

cnp olive oil
maediumesized onwons, chopped
Ib, ground beef
(No. 2¥) can tomatoes
cans tomato paste
cups water
teaspoon salt
teaspoon chopped dried red peppers
or chili powder

6 cloves of garlic, pierceld with fork

Heat oil in large skillet. Sauté onions
until barely browned amd then lift out
carefully into large kettle.  Form hali the
meat into seasoned meat balls and brown
in fat left in skillet, When well browned,
put in kettle with onions,  Adding a little

LT
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Drain bolled spagheiti thoroughly. saving
the water for use in making the sauce or
lor soups.

more oil to skillet, brown remaining meat,
stirring |:uml.'ul|l|y to prevent lumping
Turn this gll.:‘o into kettle, scmyiug skillet
Add remaining ingredients.  Cover; sim.
mer 134 hours,  Approximate yield : 4 cups
sance,
Parly Spaghetti
(Third Prize)

Third prize of $5 is awarded a new
method of preparing spaghetti for a large
party. The recipe was submitted by Mrs
Clare Smith, New York City,

Spaghetti In Large Quantily

3 ibs. Linguina spaghetti

salt

¥4 cup sherry

14 cup olive oil

Linguina is a flat spaghetti, sold by the
pound in lalian groceries, It is casier
(I‘l:ll"l spaghetti to handle in large quantities
Fill a large kettle with boiling water anil
add salt.  Cook until tender and hain well
Heat a large earthenware bowl with boil-
ing water and then drain,  Put sherry and
olive oil in heated bow!l and mix well with
a fork. Then add spaghetti and toss until
each straml is covered with the marinating
mixture.  Then add the sauce and the meat
balls (recipes in leaflet). Serve with howls
of Parmesan cheese.  Approximate yiell:
20 1o 30 portions, ’

Spaghelti and Chicken
(Fourth Prize)

l-’nurl!n prize of $5 is awarded a cas-
serole dish featuring chicken and spaghetn
The !\]lﬂﬂllt‘“l. carrics the chicken flavor a
long and desirable way, The recipe was
submitted Ly Mrs. Jack L. Horsfall.
Larchmont, N. Y

Chicken Spaghelti Cassercle
4 1bs. chicken
salt
pepper
2 tablespoons butter
2 onions
2 cups tomato juice
3 tablespoons flour
1 Ib. spaghetti, freshly boiled
grated cheese
Clean and disjoint chicken. D'lace in
boiling water to cover, with salt and pepper
to taste amd one onion. Cook 2 hours
or until tender. Then take chicken from
pot and remove meat from bones in o
large picces as possible.  Melt butter aml
santé  remaining  onion,  chopped, until
brown, Blemd in flour amd then add tomato
juice and 2 cups of the chicken hroth.
Cover and  simmer 30 minntes. Add
chicken and heat, Place boiled spaghetti
and chicken with sauce in alternate layers
in greased easserole, sprinkling cach layer
generously with urnch cheese. Top with
spaghetti  and  moisten  with  remaining
sauce, Cover and bake 30 minutes in
maoderate oven (350 degrees F), then re-
move cover amnd brown lightly, Approxi-
male yicld: 6 portions,

A Friday Special

Each of the following recipes receives
an award of $1, for cach suggests a new
and uncommonly good foil for the humbly
familiar spaghetti.

Made delicately fragrant with saffron,

Amber MilllnE Co,
Flour amd Semolini
Armour & Co,

Fresh-Frozen Fgps
Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Breuer Electric Co,
Industrial Vacoum Cleaners
Buhler Brothers

Presses
Capital Flour Mills, Inc.
our and Semolina
John J. Cavagnaro
Nrakes, Cutters, Dies, Die Cleancrs,
Folders, Kneaders, Mixers, P'resses
and Pumps

Responsible
Plant Service,

Champion Machinery Co.
Brakes, Flour Blenders, Sifters and
Weighers, Mixers
Clermont Machine Co.
Brakes, Cutters, Dricrs, Folders,
Stamping Machines, 'resses
Commander Milling Co.
Flour and Semolina
Consolidated Macaroni Machinery

Corp. 4 -
Brakes, Cutters, Dic Cleancers,
Dricrs, Folders, Kneaders, Misers,
Presses and Pumps

Creditors Service Trust Co.
Mercantile Collections

Eastern Semolina Mills, Inc.
Semolina and Flour }

Charles F. Elmes Engineering Works
Die Cleaners, Kneaders, Misers,
Presses, Pumps, Valves, and Ae
cumulators

Industrial Fumigant Co.
Insecticides

Kansas City Shook & Mig. Co.
Box Shooks

King Midas Mill Co.

Flour and Semaolina

F. Maldari & Bros. Inc.

Dies
Minneapolis Milling Co.
Flour and Semolina
National Carton Co.
Cartons

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

National Cereal Products Labora-
tories i
Consulting and Analytical Chemists

Peters Machinery Co.

Mackaging Machines

Pillsbury “iour Mills Co.
Flour and Semolini

Rossotti Lithographing Co. Inc.
Cartons, Labels, Wrappers

The Star Macaroni Dies Mig. Co.
Dies

Stella Cheese Co.

Grated Cheese

Washburn Crosby Co. Inc,
Flour aml Semaoling

h

Service—Patents and Trade Marks—The Macaroni Journal

their “quality insurance.”

HUNDREDS of macaroni manufacturers

call Commander Superior Semolina

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

Semolina can be depended upon for color

and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

DEMAND

18

Vou

COMMAND

the Best
When You

98 Lbs.
GWANDER A,

SUPERIOR?

PURL DURUM WHIAT

SEMOLINA

S %'”'-“mls».r-'\\“““&P
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the following tuna fish and spaghetti cas-
serole is an unusual variation on an old
tried and true combination that has long

been a favorite for Friday . menus and.

buffet suppers. Its flavor and color arc
very appealing. This recipe was submitted
by Mrs. Martha Vernon, New York City.

Spaghetti With Tuna Fish .
1 (7-0z.) can tuna fish
salt

pepper
1 Clove garlic
4 large tomatoes, peele:
cup stock
¥4 teaspoon sugar
1 tablespoon chopped parsley
a pinch saffron
pinch dried basil
B ripe olives, sliced
%4 b, cooked spaghetii
grated cheese
Break tuna fish into small pieces. Sauté
in its own oil § minutes. Season and add
garlic, crushed. Add tomatoes, cut in
Eunrlcrs. stock and remaining seasonings,
over and simmer wotil_of desired con;
sistency. Add  olives. Cool: and  drain
spaghetti and mix with savce. Serve with
grated cheese, Approximate yieli: 6 por-
tions, i

Irish Spaghotti

. A sauce, green with peppers and amaz-
ingly well flavored, was sent in by Jeanne
Novak, New ‘York City. It is called
“Irish," though the color of the sauce js
probably more Irish than spaghetti can
ever honestly pretend to be no matter
what treatment it is given.

% b, Canadian bacon, diced

2 cloves garlic, ﬁncar crushed

1 cup finely chopped green peppers

1 cup finely cut celery

1 cup finely cut onions

¥4 cup chopped pimento

salt and pepper -

2 tablespoons f::uer

1 can tomato paste

1 (No. 2) can tomaloes

Sauté bacon and garlic together 5 min-
utes. Add vegetables, salt and pepper and
simmer 15 minutes. Add butter, tomato
Imu: and tomaloes; simmer 20 minutes
onger or until vegetables are very tender,
Serve over boiled spaghetti. Approximate
yield: 4 cups sauce.

Acme Company
Incorporated

The Aeme Macaroni Company of
Los Angeles, California, filed articles
of incorporation with the Secretary
of State’s office on September 9, 1939,
No announcement of the firm's set-up
has been made except to say that its
capitalization is $25,000,

Plans New
Factory

Albert -R. Tully ‘has purchased a
building at 802" Dominick Street,
Rome, N. Y., for the purpose of set-
ting up a small but modern macaroni
manufacturing plant.  The building
was purchased from the White Laun-
dry and Dry Cleaning Company. Mr.
Tully is business agent of the brick-
layers’ and masons' union of Rome,
chairman_of the Socialist party of
Oncida County and currently is can-
didate’ for nomination by the Ameri-
can Labor party: for mayor,

i
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Food Important In Refugee Care

Vitamin addicts secking health and
immunity to  deficiency  discases

" through pills and capsules can save

money and still stock up on their vita-
mins by transferring their interests
from fad to food, according to Melva
Bakkie, national nutrition consultant
of the American Red Cross.

Vitamin pills, Miss Bakkie ex-
plains, have a definite place in medi-
cine, but she warns that they are not
a substitute for an adequate diet. Bal-
anced meals, she points out, provide
an abundant supply of vitamins for
health and for prevention of the so-
called deficiency discases.

“The current fad of gulping quanti-
ties of vitamin pills,” she says, “is
leading thousands of Americans to
build up a false conception of the
actual worth and purpose of scientific
discoveries with vitamins. Victims
of this latest fashion are taking vita-
min capsules to prevent colds, for im-
munization to a long list of ailments
and to give them vitality, beauty and
strength, Worst of all, the fad en-
courages many to believe that they
can neglect diet and sunlight, only to
reclify the matter with a few dozea
concentrated vitamins,"”

On the other hand, Miss Bakkie
feels that vitamins in the capsule
form are being prescribed advantage-
ously by physicians to augment the
diets of children and adults suffer-
ing from certain nutritional deficien-
cies and other disorders, However,
the average person can obtain a suffi-
ciency of vitamins through the care-
ful balancing of diet,

In the opinion of the medical pro-
fession, Miss Bakkie points out, the
American public has been too anxious

in seeking short cuts to health. Vita-
mins as found in foods are casily in-
¢luded in the diet, according to the
Red. Cross food authority,

Egg noodles, macaroni and spa-

. ghetti have a proper place in cvery

diet. They are energy builders and
as they may be prepared in a variety
of tasty dishes, they form an impor-
tant odjunct to any diet.

At refugee centers, when disaster
has driven thousands of people from
their homes and they are totally de-
pendent upon the Red Cross, maca-
roni and similar products are used in
many different forms by the cooks
charged with preparation of the meals
of the refugees, In fact, considerable
effort is spent guarding health and
diet of refugees, with the result that
many aain weight while guests of the
Red Cross and when the time comes
for relurning fo their homes are in
better physical condition than when
they abandoned them.

Once emergency needs have been

met the Red Cross undertakes re-
habilitation of disaster victims. The
objective always is to re-establish the
sufferers on a self-sustaining basis.
In order to reach this goal many steps
may be necessary.
@ Thus a farmer may need his home
repaired or rebuilt, his barn recon-
structed, and he may further need
essential tools or machinery, such as
a plow, before he can get back to
work on a reaily productive basis.
Each case is always investipated and
awards are made on a basis of actual
needs.

But disaster operations are only one
phase of Red Cross service. Day in,
day out, chapters from coast to coast
are assisting veterans and service men
in meeting their many problems, are
conducting classes in first aid, in life
saving and water safety, and in home
hygiene and care of the sick. Red
Cross public health nurses watch over
the welfare of many in isolated com-
munities and last year made more
than 1,000,000 visits to or on behalf
of the sick.' Volunteer workers pro-
duced 350,000 garments for the
needy, 890,000 pages of braille read-
ing matter for the blind, and 5,000,000
surgical dressings for hospitals in
their localities,

Red Cross membership makes such
activities  possible, for annual dues
support all day-to-day activities. The
annual Roll Call, when it is planned
to enlist at least 1,000,000 new mem-
bers under the Red Cross banner be-
gins Armistice Day and ends Novem-
ber 30.
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Order SPECIAL COLOR Cloverbloom Frozen Eggs . . .

They're packed especially for noodle makers!

]

ARMOU
CLARIFIED

The*Frozen Egg Department, Armour and. Company

= Armour’s :

STAR aQuALITY
pcy
i 175

t} ] .

® Determining the solids content of Clover.
bloom Frozen Eggs with the Zeias refracto-
meter. A special technique for the use of
this scientific instrument in determining cpr
solids was developed by Armour Resecarch
men, and s now used exclusively in all
Armour plants,

You can ger 24-hour delivery on Clover
bloom Frozen Fggs. Armour refrigerator cars

and trucks protect quality right to your door,

T takes specially selected epgs to

give your noodles the full rich
color they need. That's why you
should use Special Color Cloverbloom
Frozen Eggs. They're high color eggs
selected and packed specifically for
noodle makers. They're a sure cure
for whitish, washed-out noodles, be-
cause they put natural, golden egg
color into your products, Try them

. and see the difference!

Special Color Cloverbloom Frozen
Eggs arc packed in the m.id-wv.\t. the
cpg producing center, They're pre-
pared only in the spring |nm.:l1:x,‘ln
be sure of highest quality. Their solids
content never varies.  And they're
Clarified*, to remove all traces of grit,
shell and fibrous substance. Why not
place your order now?

SEmEL o R

R'S CLOVERBLOOM

nformation, wrile fo

FRESH-FRO

ZEN. EGGS

Union Stock Yards, Chicago




Westward Ho!

ian

A Story of Three Progressive Macaroni Factories Visited
During a Mid-Western Trip by the Association’s Secretary.

“Go West, young man, go West

That was the exhortation of the
memorable Horace Greeley in the era
immediately preceding the settlement
of the Great Plains States, What a
wonderful transformation would Mr.
Greeley find in this inland empire
were he living to make a trip through
it today!

"Come West, Mr. Secretary, come
Woest1"” That was the invitation given
the Secretary of the National Maca-
roni Manufacturers Association by
the newly elected President of the
organization, Mr. J. Harry Diamond,
when he wished to confer on associa-
tion policies and activities. Dutifully,
the Secretary accepted the invitation,
wisely choosing to visit other leading
manufacturers and their plants en
route to Lincoln, Nebraska, the home
of the chief executive of the National
Association,

There are few in the macaroni
trade that are so well and fullv ac-
quainted with the proprictors and
with their plants as is the Secretary
who has been associated with the
industry in an official way for more
than a generation. Yet, he was in
for several pleasant surprises on the
trip being described, surprises that
will be irteresting to all in the trade,
Here's a running story of the trip that
carried the Secretary nearly six hun-
dred miles westward through the Mis-
sissippi and Missouri Valleys,

The Crescent Macaroni Plant

Towa is universally known as the
state where the tall com grows—
and never was this grain in grealer
glory than it was during the month
of the trip referred to. In that great
State, a tall, very modest gentleman
pives some thought to the product
which makes his state so famous, but
he gives considerably more time and
attention to the conversion of an-
other equally popular grain (wheat)
into tasty and nutritious products—
macaroni, spaghetti, egg  noodles,
crackers and cookies. i

Carl B. Schmidt, president of the
Cresgent Macaroni and Cracker Co.
of Davenport, Towa, is the stately and
friendly gentleman referred to, His
plant, located near the west bank of
the glorious Mississippi, is not only
the pride of the owners, of their home
city, but of an appreciative Chamber
of Commerce.

The factory is a five-story brick
structure occupying nearly a city block
in down-town Davenport. It con-

tains more mechanical equipment than
do most factories of its kind in the
country. It is a very labyrinth of
kneaders, mixers, presses. and maca-
roni driers, forming machines, con-
veyors, ovens and other equipment
for cookie making and cracker bak-
ing, with many packaging machines
for properly protecting the entire out-
put in dust-proof and attractive pack-

has enjoyed for so many years. The
firm was established over fifty years
ago and has been developed to its
present enviable position under the
supervision of the founder, Mr, Os-
waldt Schmidt, and his two sons,
above referred to,

The firm sells its output to retail-
ers and distributors throughout the
North Central States. Many of its

The Skinner Manufacturing Company's plant in Omaha houses the
country’s largest installation of the modern continuous automatic macaroni
machines in this country.

ages. Every unit is running in or-
derly fashion, each performing a des-
ignated duty, scientifically and pre-
cisely, and at the least possible ex-
pense.

The macaroni-making department is
equipped  with  blenders, mixers,
kncaders, presses and driers that are
producing macaroni products of such
a quality as to gain for the firm
an enviable reputation among huyers
that have been distributing “Crescent”
roducts for nearly a half century.
n the drying department, the carrier
system is giving satisfactory results,

While Carl B. Schmidt keeps his
trained eye on the entire plant, he
is specially interested in the macaroni
and noodle department. His brother,
Ugo Schmidi, who is in charge of
the conkie and cracker department, is
the firm's vice president and treasurer,
This fine teamwork between these
two executives is the reason for the
successful business which this firm

present buyers have done business
with the concemn since its inception.
The Crescent Macaroni and Cracker
Company of Davenport, Towa, was a
pioneer in radio advertising and was
recently awarded a medal in honor of
having conducted the longest sustained
and continuous advertising program
in radio’s history. It's popular pro-
gram can be heard regularly on the
local and other Iowa stations.

The Skinner Plant, Omaha

A three-hundred-mile trip across
Iowa from the banks of the Missis-
sippi to the murky waters of the Mis-
souri brings the traveler to the spa-
cious plant of the Skinner Manufac-
turing Conipany, Omaha, Nebraska.
There one is greeted by the genial
president, Lloyd M. Skinner, ar, his
staff of efficient executives, and shown
proudly through the modemized fac-

(Continued on Page 18)
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“The Highest Priced Serﬁolina 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. S

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Consolidated Macaroni Machine Corp.
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Hydraulic Press with Automatic Spreader

The Ultimate in Presses. High Speed Pro-
duction. 900 pounds per hour; 35 barrels net
per day guaranteed.

Improve the quality and texture of your
product. Increase your production and re-
duce your labor cost. Skilled labor unneces-
sary, as all operations are automatic and
continuous.

Produces all types and forms of paste, from
the finest to the largest, with equal facility.

Pressure being distributed equally on the
face of the rectangular die assures practically
even !_ength of extrudes sirands of paste.

Trimmings reduced to a minimum, less than
10 pounds per 200 pound batch.

Not an Experiment, but' a Reality. This
press has been in actual operation for several
months and is giving perfect satisfaction.

We can furnish you with new presses of
this type or we can remodel your present
hydraulic press and equip it with this
spreader. !

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

Address all communications to 156 Sixih Stroet

Write for Particulars and Prices
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Patented, Aulomalic
Continusus Shorh Paste Diyer

CONSOLIDATED
MACARONI MACHINE COPP,
OO K Y

Specialists for Thirty Years

o

Mixers

Kneaders

Hydraulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners
Automatic Drying Machines

For Noodles
For Short Pastes

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

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

THE MACARONI

Consolidated Macaroni Machine Corp.
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BOHI MACHINI
HIO0ELTH K. T,

JOURNAL 17

We show herewith some of our
latest equipment designed by
men with over thirly years ex-
perience in the designing and
construction of all types of
machines for the economical
production of Macaroni, Spa-
ghelli, Noodles, etc.

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

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

Address all communications to 156 Sixth Street
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tory finely situated, well lighted and
well equipped. .

Thé Skinner Manutacturing Com-
pany began operations nearly thirty
years ago. At that time macaroni
products were the only items manu-
factured by the firm, so Omaha, Ne-
braska, was chosen for the site of
the factory for two good reasons, ac-
cording to the officials. They are:

1. The accessibility to the source of
raw materials such as wheat and
particularly amber durum wheat
which is produced in the nearb
Northwest States, and eggs, whicf:
are so plentiful in Ncbraska and sur-
rounding states, and large quantitics of
which are used in the production of
Skinner’s Pure Egg Noodles, Omaha
is one of the largest egg markets in
the world.

2, Omaha is centrally located for
quick and efficient distribution of fin-
ished products. Being located near
the geographical center of the United
States, and a recognized railroad cen-
ter, shipments can be and are being
made from Omaha to all points in
amazingly short time,

In 1925 the Skinner Company in-
troduced “Raisen-bran,”” a ready-to
serve cercal, and since that time has
added two other grain products, “Rai-
sen-Wheat,"” a farina “to-be-cooked"
cereal, and “Kornmix,” a completely
prepared product for making muffins,
cornbread and comncake; also “Quick-
aid,” a soft drink powder.

Today, the business has grown to
the point where two hundred fifty
people are employed in the manufac-
ture of the various high quality items
marketed by Skinner's. A substantial
office force is employed and Skinner's
Products are sold by a sales organiza-
tion of nearly a hundred men. While
this firm's products are sold in almost
every state in the Union, a large per-
centage of the total volume is concen-
trated in twenty-five states in the
South and Southwest. Inasmuch as
no private label and no "seconds” are
manufactured, straightline production
is possible, resulting in a saving and
better value for consumers.

During the summer of 1939, the
management made a momentous de-
cision in the'matter of plant equip-
ment. Tt decided to “junk” the anti-
quated machinery in its production
room and to install the most modern
type of automatic continuous produc-
tion machices. "It was a long step
from the small screw presses that had
for years produced the firm's quality
macaroni products to the modemn au-
tomatic machines that perform all the
blending, mixing, kneading and press-
ing operations automatically.

For years the Skinner Manufactur-
ing Company has used consistent con-
sumer promotion, using magazines,
newspapers, radio, outdoor advertis-
ing and direct mail publicity to assist

the jobber, retailer, and chains sell
more of macaroni products and to
make thern accepted, used and enjoyed
in hundreds of thousands of American
homes where fine macaroni products
are appreciated,

The Gooch Faclory
It is but a short trip from Omaha

to Lincoln, the capital city of Nebras-’

ka. En route one passes the famious
“Boys Town," where a truly humani-
tarian work is being done by Father
Flannigan. As one enters Boys Town,
an atmosphere of “hustle and bustle”
is noted, Many new buildings are
being erected, courteous boys are ever-
ready to guide and Father Flannigan
is always ready to welcome visitors
and to explain his ambition to build
a town to “build boys."

As you near Lincoln, you are at-
tracted by an imposing structure with
a gilded dome. It is the new state
capitol building of which every Ne-
braskan is truly proud.

At the plant of the Gooch Tood
Products Company vou are grected
by the amiable president of the firm,
J. Harry Diamond, the unanimous
choice of the 193 convention of the
National Macaroni Manufacturers
Association in New York City, last
June, for the presidency of t{e or-
ganized macaroni industry. He leads
you into his new office and immediate-
ly you feel comfortable. Outside,
the prevailing winds that are begin-
ning to scorch the com and other
crops have pushed the thermometer
to near the one hundred mark, but
in the office which is newly air-condi-
tioned, the temperature is around
seventy.

Before taking up the duties that
prompted the long trip, you are intro-
duced to the other exccutives of the
firm, namely: J. W. Johnson, sales-
manager; J. H. George, secretary-
treasurer, and Edward Lund, plant
superintendent, Then you are taken
clear across the city, past the building
of the University of Nebraska, past
the wonderful stadium to the firm's
durum mill, the only one owned and
operated solely for the convenence
of a macaroni plant. The durum mill
has a daily capacity of 200 barrels,
with no semolina or flour for outside
sale. It is operated solely to supply
the semolina and flour neceds of the
Gooch Food Products Company.

The Gooch Food Produtts Com-
pany was formed in 1917, affiliated
with the Gooch Milling and Elevator
Company. The macaroni factory
started with a daily capacity of 10,-

800 pounds. In 1932 a new drying

system was installed, a modified Car-
rier method, increasing the plant's
production capacity and efficiency.
After the death of Mr, H. E,
Gooch, last year, the firm underwent

“'a thorough reorganization, The bak-
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ery was sold and the flour concern
was completely disazsociated from the
durum and macaron! factory. Ap-
proximately $30,000 was spent during
the past Spring and Summer in mod-
ernizing the factory, The entire pack-
aging department was maved to the
first floor of the modemn three-story
brick building. This made room for
the installation of new noodle-making
equipment,

On ‘the upper floors were installed
new driers, doubling the drying ca-
pacity for all kinds of macaroni and
noodle products made. New weigh-
ing. machines and packaging equip-
nient were also added. In addition a
new rest room for the women cm-
ployees was installed, complete with
showers, ample locker facilities and
fully air-conditioned.

The firm has a well-cquipped lab-
oratory where both raw materials and
finished products are thoroughly test-
ed. Its products are sold mostly in
the Mississippi Valley and Great
Plains States.

After conferring with President
Diamond on Association matters, the
Secretary-treasurer of the organiza-
tion wended his way homeward, con-
vinced that this is a great country
and macaroni-making a truly great
business, ever in the wide open spaces.

Poetry in Noodles

Pocts have written much about the
tiny, tasty, tidbits in dough that go
by the name of noodles or egg noodles.
Properly made and fittingly scrved
they are beautiful to behold and they
are satisfying. They are somewhat
elusive as most everyone will testify.
Eating them is no task—it's a joy.

The California poet who conceived
the poem quoted from a recent issue
of The Family Circle, treated his sub-
ject more from the practical than po-
ctical angle—"a contribution to house-
hold humér,” observes the editor who
reprinted it from Seript where it first
made its appearancc,

The Noodle in the Sink

I've tried to pick up many things,
~ But none of them, I think,
Was quite o hard as picking up
A noodle in the sink,
A single little noodle,
A slippy, wriggly noodle,
A squidgy, squirmy noodle in the sink.

I've tried to pick up German, and
I've tried to pick up Greek,

I've tried to pick up flappers when
1 used to be a sheik

Since I've been getting wobbly and
In need of some repairs,

I've tried to pick my ll?:et up when
I shidlled up the stairs.

T've tried to };Ic.’.c up many things,
But none of them, I think,
Was quite as hard as picking up
A mnoodle in the' sink,
A single little noadle,
A slippy, wriggly noodle, '
A squidgy, squirmy noodle in the sink!
—ANTHONY EUwWER.
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Quality Products Recommended

’

Like oranges and other yenr-rcund foods, there is no
real season when Macaroni, Spaghetti and Egg Noodles
canniot be served in appetizing and satisfying combina-
tions; but_they become more general favorites when the
crisp fall weather sets in,

With the approach of the cool Autumn months, women
are prone to spend more hours in_their homes and
naturally spend more time in_planning and preparing
their meals, - Daddy and the kiddies demand more sub-
stantial foods than-they did in the warmer months of
the year, and mother dutifully supplies them with dishes
of  household favorites, incfuding Macaroni Products
that are gaining more friends annually.

" To encourage this trend towards a divcrsil{ of energy
foods, - The. National Macaroni Institute is eading the
manufacturers in an educational campaign aimed at
making Macaroni Products even more popular during the
haryest months of the year. In the judgment of many
of the leading thinkers in the Macaroni-Noodle Industry
and in line with the convictions of many recognized food
authorities, Macaroni Products would be more popular
among Americans if they were taught new ways of pre-
paring tempting dishes of this 100 per cent wheat food.
It is but: natural, therefore, that the fall campaign of
education should be centered around a number of recom-
mended recipes for the' preparation of tasty meals,

School Children Favorites

Millions of children are now in school. They study
and ‘play hard, creating enormous appetites to satisfy.
Mothers are often at their wits end to give the young-
sters. the change and variety in foods that they demand.
Hence, they are most receptive to suggestions such as
the publicity-minded macaroni-noodle manufacturers are
making-in’ their educational work in the Fall campaign,

Everyone recognizes the natural affinity of such foods
as bread and butter, of cheese and crackers, of ice cream
and cake. Each contributes something not supplied by
the other, and each compliments the other. In some
cases it is contrast in texture, in others it may be a dif-
ference. in flavor and color which makes them so at-

tractive together,
Many Tasty Combinations

For years we have leamed to link chicken with such
foods as egg noodles, biscuits and dumplings. More re-
cently, roast beef has been cutting in on the egi noodle
¢ombination for, popularity—spaghetti and meat balls are
natjotial. favorites—so’ now modern homemakers are
awakeising to the fact that the whole family of Macaroni
Products; namely, Spaghetti, Egg Noodles, Macaroni,
0 d!ather shapes and sizes of this wholesome
re welcome and delightful companions for

Macaroni Products should become more popular
{avorites among millions that are not serving them as
often as they should for health and economy’s sake, be-
cause they allow one to buy less of the expensive meat
cuts and seem to stretch the main course a little further
around the 1able of hungry mouths; and when combined
with the less expensive cuis of meat they can do so much
1o help “pep” up the flavor. “This family of macaroni
foods is a friend in need, because it will cerlmn}j‘ help
you keep your food allowance, ‘nipped in the budget,'”
says the message being broadcast to the housewives of
the nation by the National Macaroni Institute during a
season when so many combinations are possible and the
need of conserving expenditures appears most essential,

Macaroni products are” popular with all ages and is
one food that gains favor and popularity in the diet of
small children. And it remains a favorite with adults
Dbecause it is recommended by doctors and dietitians for
adults who are “over the hill' and well into their later
years, when casily digested foods, full of encrgy-giving
qualities are again necessary.

Combine Tastily With Fall Fruits and Meats

Variety in Macaroni Products is no problem, because
this high quality wheat food comes in numerous shapes
and sizes, enough to give one's every desire a satisfying
expression, even though they be scrvc.d qflcn_, _scvuml
times weekly, even daily, as is the practice in millions of
homes.

“The proof is in the cating,” says the publicity that
is being broadcast to the nation by newspapers and maga-
zines and over the air lanes. Mothers are urged to con-
tinue using theit favorite recipes in preparing Macaroni
Products, but they are invited to explore the many usces
for this fine energy food in combinations that will make
them even greater favorites,

Apples are houschold favorites in the Fall and Winter
seasons. So are chicken and meat. Therefore, the mil-
lions who must dutifully prepare appetizing meals, are
invited to start their exploring expedition by considering
the Macaroni-Products-Apples-Chicken-Meat combina-
tions recommended by The Institute as something just
a wee bit different, in that they supply the appetite zest
that insures hearty cating, The recommended Harvest
Season recipes are given herewith, with very attractive
and appealing illustrations of the dishes of macaroni
products prepared the recommended way.

If persons that seldom or rarely eat Macaroni, Spa-
ghetti and Egg Noodles can be induced to try out the
combinations recommended in the Fall Publicity Cam-
paign of Education that is sponsored by the Institute and
supported by most of the leading manufacturers, millions
of new and satisfied consumers will be added to the long
list of families that find Macaroni Products so enjoyable
several times weekly, and in all seasons of the year.
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% Appealing and Satisfying Dishes
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% MACARONI ELBOWS WITH

SWISS STEARK

"Man Eating"” we call itl House-
wives will want to serve the
men folks often—tender Swiss

la Steak  with -Elbow Macaroni
.[ 13 drenched in the flavorful meat
IML:‘ gravy. :
i {81
i ;jl
A '
"IE ‘l|
'?i.;. .
i
A
il CHICKEN-NOODLE PLATTER
14l
h ‘1. Most everybody likes chick re-
ii ;'i gardless of whether it's [ried,
‘ 11 ;! broiled or roasted. But when
}:,‘ its served on a platter with
,%.? tender, flavorful buttered Egg'
L Noodles, the combination is
Hil
i one that makes a meal a
i l : “headline event.”
{
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Tasty and Nutritious Macaroni Products
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MACARONI SEVILLE

Here's a strong compelitor for
culinary honors—Macaroni Se-
ville—a delicious “main dish”
combination of wheat, meat
and vegetables. It has all the
necessary goodness and flavor
that just MAKES lolks eat.

SPAGHETTI WITH SAUSAGE-
S7TUFFED APPLES
A reputation lor clever cooking
ideas will follow the home-
makers who serve this novel
dish which combines bultered
spaghelti and sausage-stuffed
apples. Once tasled, it's a dish

never to be lorgollen.
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RECIPES THAT ARE
“DIFFERENT"

Here are several recommended
recipes that are not only “appetite
~apeasers,” but are time and labor
savers and make a hit with old and
young. All are “one-cooking” re-
cipes with no baking necessary.
Just prepare as directed and serve
with assurance,

SPAGHETTI WITH VEAL CUTLETS

“Scalopini” is the Italian name for de-
licious veal steaks or cutlets that everyone
seems to like. Here's a veal and lm’twttl
combination that “can't be beat” for flavor,
nutrition and general satisfaction:

% Ib, spaghetti 2 tbsp. butter

6 veal cutlets 4 tbsp. flour

1 egg 1 tsp. paprika

2 cups milk ‘?5 tsp. salt
Fine crumbs or bread or crackers.

Cook spaghetti in boiling salted water
till tender. Drain, Sprinkle cutlets with
salt and pepper; dip in beaten egg and then
in crumbs. Saute slowly in butter or drip-
pinqs until brown and well cooked.

Make a cream sauce of the butter, flour,
salt, paprika and milk. Add spaghetti to
sauce, stir well. Pour on platter, flanked
with browned cutlets. Gamish with pars-
ley. (Macaroni _or Noodles may be
substituted for Spaghetti in this and most
other recipes for macaroni products.)

CHICKEN-NOODLE PLATTER

% b, egg noodles 1 young chicken

¥4 cup gutl:r Salt and peppe:

Cut chicken into four quarters und fry
until brown and tender. Drop e,g noodles
into boiling salted water. Corx until ten-
der; drain, Toss cooked cﬁ*; noodles in
melted butter. Arrange fried chicken and
buttered egg noodles tastily on a suitable
platter, Sprinkle with parslzy, season to
taste and serve hot,

SPAGHETTI WITH SAUSAGE-
STUFFED APPLES

14 b, spaghetti

6 apples, medium size

0 links sausage

2 tbs. butter

Salt and pepper

Wipe and core apples, filling cavil&'wilh
sausage link. Set in pan, cover botlom
witl water and bake till apples are tender.
Cook spaghetti in boiling water, salted, till
tender; drain. Heat butter in skillet and
saute spaghetti a few minutes, Season to
tasle.

ELBOW MACARONI 8WISS STEAK
14 1b. elbow or short-cut macaroni
1% lbs. round steak
2 bs, flour
I can tomalto soup
Salt and pepper
Buy a good piece of round steak about
134 inches thick. Pound into it flour, salt
and pepper on both sides. Brown meat in
skillet, add canned tumato soup and let
simmer slowly over moderate fire until
savory and tender. Remove meat and cut
into desired portions, Cook elbow maca-
roni in boiling salted water till tender.
Drain. Saute it in steak gnviy. Pour
on large platter and garnish with Swiss
steak and parsley.

‘New W:ys of
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By BETTY BARCLAY

Millions of children are now at
school, Their "active minds and
busy bodies preseat feeding  prob-
lems that are real worries to par-
ents—even fto skilled dietitians, =

Stalistics show that many children
of 8 sl age are undernourished—
nol only city children but country
children also, Mothers who prepare
meals for children at home and su-

rvisors of school cafeterias and
unch rooms, too, should see to it
that wholesome foods are featured
regularly,

he growing bodies of children
require fuel or energy foods, This
is especially true in the Fall and
Winter months, 'Why not learn to
prepare nutritious dishes of one of
the energy trio of wheat foods—
macaroni, spaghetti or egg noodles,
serving them wtih milk, fruits or
flavory meats?

Macaroni products are - rich in
protein and easily prepared in many
tasty combinations. Here are three
economical, easy-'o-prepare recipes
for meals that \igorous growing
children and v n-ups, too, will
relish and on whiu they will thrive:

Macaroni au Oratin

For the hurried noon-time. lunch
or the more leisurely evening meal,
here's a “first aid to appetities.”
You'll be. delighted to note with
what gusto the folks will take to
this dish, Serve it often

% Ib. macaroni

¥4 cup butter

14 Ib. cheese

2 cups milk

1 cup tomatoes

Little salt, and flour

Cook macaroni till tender; drain,
Make a cream sauce of melted but-
ter, flour; salt and milk, - Add cheese
and stir until melted.  Add cooked
macaroni to cream sauce. Place in
baking dish in alternate layers with
tomatoes, having macaroni on top
;vhm through,  Brown well, - Serve
hot. . :

Egg Noodles—Chicken Soup

Fall and Winter is the “Soup Sea-
son,” Here's a soup and meat com-
bination that youngsters will relish
and oldsters will welcome.

% b, egg noodles

}i cup milk

stewing chicken
Salt and pepper

Cut chicken into desired portions,
Place in cold water and bring slowly
to a boil, skimming fat from stock
Boil till meat is tender. Remove
chicken from pot; drain broth or
stock to remove pieces of bone. Re-
turn boiled chicken to pot, nddm
noodles and cook till tender,
milk for richness. Season to taste.

For a change, add egg noodles to
tomato soup or consomme,

Spaghetti Bird Nets

Here's a strong competitor for
culi honors — “Spaghetti Bird
Nests,” an eye-nppea:"ﬂz and hun-
ger-:ppmmg wheat meat com-

ination, It has the appetite appeal
and nutritive goodness that just
makes young and old eat and eat.

34 Ib. spaghetti ]

14 cup butter

1 doz. stuffed olives
8 strips bacon, wide and lean
Salt and pepper v

Boil spaghetti in salted boiling
water until' tender; drain, Toss
boiled spaghetti in melted butter un-
til all strands are well sauted, Keep
warm.

Form ' spaghettl into small mounds,
binding with bacon, strips held In

lace with toothpicks. Cut olives in
halves and arrange in clover fashion
in center of spaghetti mounds,

Bake or broil until bacon is done.
Serve with surplus  buttered spa-
ghetti, Season to taste,

Spaghetti, macaroni or egg noodles
mniy usually be substituted in recipes
calling for any one of this energy
trio of wheat food.
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FOR YOUR
S T A R D I E S Macaroni and Spaghetti
| DEPARTMENT
W H Y ? . ..it'sthese Carton Packaging Machines
Because the Following Results Are Assured ¥,

SMOOTH PRODUCTS~-LESS REPAIRING
LESS PITTING - LONGER LIFE

AUTOMATIC CAR
LINER FEEDING DE-
VICE—Far maximum packag-
ing efMiciency at speeds up 1o
50-60 cartons per minute, this
is the machine 1o investigate to
handle your cartons economical-
Ily. Other models available for
smaller production.

Right: PETERS SENIOR
CARTON FOLDING AND
CLOSING MACHINE — A
fully automatic machine which
closes cartons at speeds up 10
$0-60 per minute. This ma-
chine operates in codrdination
with your packaging line. JUN.
10R Model available to handle
smaller production programs.

we will be pleased 1o recommend equipment to meet requirements.

PETERS MACHINERY CO.

AT00 Ravenswood Ave. _ Chicago, 1.

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

Advise the carton sizes you desire to set up and close. Without obligation,

by our SERVICE

In these hectic
times our custom- and E(;%UNSEL
ers have profited BUR

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

Executive Office: 80 Broad Street New York, New York

|
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The replies to the questionnaire sent
last month to the macaroni manufac-
turers concerning standards of identi-
ty for macaroni products are still com-
ing in. More than 100 replies have
been received and these include prac-
tically all of the large manufacturers
and members of the Association and
many others who are not members.

As indicated in the September issue
of the JournaL question No. 7 of the
questionnaire which referred to the
use of dried eggs and yolks in mac-
aroni products without a declaration
on the label, still is absorbing consid-
erable interest. Due to this interest a
second questionnaire concerning this
particular subject was sent to the
manufacturers who made a reply to
the first questionnaire and these are
being returned with a larger number
disapproving a declaration on the la-
bel for the reasons stated and also
further because they do not desire to
have unnecessary restrictions on their
labeling which will require them to
carry larger stocks of containers if
the necessity arises for them to use
dried egg products and also’ because
some of the manufacturers realize
that there is no way of differentiating
between dried, fresh or frozen Egﬁ’
when contained in egg noodles or oth-
er egg macaroni producis.

The position taken by these manu-
facturers is very important and will,
no doubt, have a strong influence in
determining the action of the Depart-
ment of Agriculture in this matter,
The following is a copy of the ques-
tionnaire submitted on this subject:

Do's and Don't’s

Here, briefly summarized, are the au-
thor'’s “Do’s” and “Don’t’s” for stari-
ing o direct odvertising department:

1. Don't think of starting a direct
advertising department and expect to
put it on a paying basis in less than
a year, If it goes over before then,
you're ahead of the game,

2, Don't expect the new depart-
ment to pay unless you have sufficient
capital to see it through.

3. Hire an experienced direct ad-
vertising man to supervise and handle
all advertising. (This man can also
act as sales promotion manager for

By Benjamin R. Jacobs

Nanonat. Macaront MANUPACTURERS'
ASSOCIATION

No. 2 Grace Court, Brooklyn, N, Y.

September 18, 1939,

Gentlemen:

The questionnaire that was recemtly sent
you concerning ingredients used in the man-
ufacture of macaroni products contained
the following question:

(7) Do you approve of the use of dried

whole eggs or yolks in egg macaroni
roducts without a declaration on the
abel? Yes...... No....u. :

This question was asked because the
Food Law Enforcing Officials believe that
there showid be a  distinction between
noodles made with fresh or frozen eggs
and those made with dried eggs.

Most of the manufacturers answered
“No" to this ques!ion. However, those
who answered “Yes" have stated the fol-
lowing reasons for their answers:

1. That dried eggs or yolks are no
cheaper than the fresh or frozen products
when calculated on an egg solid basis,

2. That although usually the dried
products are inferior in color they are not
inferior in any other respect and therefore
are just as wholesome a food.

3. That in some localities there may be
a shortage of the fresh or frozen product
requiring the use of dried eggs which
would necessitate special labeling on the
packages,

. Considering the above reasons for desir-
ing no declaration on the labels, do you still
desire to have dried whole eggs or yolks
declared in egg macaroni products? 1f so
please state reasons for your answer. An
immediate reply will be appreciated,

Sincerely yours,

. R, kﬂ\mu,

Director of Rescarch.

During the month of September we
have examined a number of egg mac-
aroni products submitted by manufac-
turers for the enforcement work of
the Association. We found two dif-
ferent brands of noodles which were
artificially colored and which were de-
ficient in egg solids. One of these
brands is manufactured in Western

other departments, so that all his sal-
ary nced not be charged up against
advertising.)

4. Don't expect your advertising
man to act as one of your salesmen.
He can't successfully ride two horses
at one time for long,

5 Instead, let him hc1|: your sales-
men by making special calls with them
and after them, and by preparing
forceful advertising to precede and
intersperse their calls,”

. 6. Don’t block your plays by hold-
ing up your own advertising.

7. Let your advertising man check
and 're-check your mailing list, If he
knows his stuff, he'll insist upon this
anyhow, :

Report of the Director of Research
For September

New York and it was reported to the
New York State Food Authorities
and the Federal Authorities since
shipments of this product had been
made to Ohio, Pennsylvania and New
Jersey. The other egg noodle was
manufactured in Pennsylvania, This
was reported to the State Food Au-
thorities at Harrisburg and also re-
ported to the Federal Authorities in
Philadelphia with the request that
lh?' make an inspection of the plant
and the shipping records in order to
determine whether interstate ship-
ments of this product have been made.
This is being accomplished now and
the results of this work will bear fruit
in the very near future,

During the month of September the
Laboratory has examined a number
of samples of semolinas made from
the 1939 durum crop. The protcin
and color were determined in all of
these products and comparison has
been made with similar products from
the 1938 crop. From the limited
number of samples analyzed we find
that the protein is approximately
0.3% higher on an average than last
year's and that the color is about the
same in yellow but has a reddish hue
which gives the finished semolina and
macaroni a duller cast.

As is well known to our clients we
are reporting the color of these prod-
ucts on the basis of percentage Yel-
low and combined percentages of Red
and Black which we call “BROWN."”
We find that whereas in the crop of
1938 the relation of Red to Black is
approximately two or three to one, in
the semolinas of the 1939 crop this ra-
tio is about four of Red to one of
Black.

8. Don't be too free with specula-
tive work.

9. Get a fair return for your serv-
ices.—American Printer.

Former Mcmufuctt-:rer
Dies

Mr. Elmer E. .llrcwster, formerly
of Leavenworth, Kansas, died in

_ Santa Monica, California, on Septem-

ber 15. He founded the Yankee
Doodle Macaroni Company at the
turn of the century and operated a

. small factory at Second and Delaware

Streets for a number of years. Later
he served ten years as Leavenworth's
postmaster.
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Macaroni Imports
And Exports

The Monthly Summary of Foreign
Commerce, published by the Burcau
of Foreign and Domestic Commerce
for July, 1939, shows that macaroni
imports greatly increased while the
exports decieased slightly over the
previovs month,

Imports

During the month of July, 1939, the
imports were 97,161 pounds worth
$9,366 as compared with the June
imports totaling 81,593 pounds worth

¥

The first seven months of 1939
show 604,318 pounds of this foodstuff
imported at a cost of $59,037.

Exports

Macaroni products showed a de-
cided decrease in the quantity export-
ed during July, 1939, when 189,561
pounds worth $13,559 were exported
as compared with the June, 1939,
exports totaling 268,591 pounds worth
$20,311,

For the first seven months of 1939
the exports totaled 1,683,787 pounds
worth $129,381.

This foodstuff was exported to the
following countries during July, 1939:

Countries Pounds
United Kingdom ..oovvvviiiiennes
Canada ooevve nnnsrsarnasnnrsnsnay
Dritish Honduras ..oviaiiaeiines
Costa Rica .iovvvaenseccnaninnns
Guatemala ....conene .
Honduras .....oee00e
Nicaragua .....
Panama, Republic of
Panama, Canal Zone.

%Ivgdor . .
SMEXICO svavnse vees
Newfoundland and Labrador...... 9,709
Bermuda ...covvvens SRR e 1,067
Darbados ...... N B 624
Jamaica oveiiieiiiiiena 652
Trinidad and Tobago..... 207
Other Dritish West Indies........ 1,811
CUBA e e wasanmeasbmns s assisanns 21,183
Dominican Republic ...... 4,180
Netherland W, Indies. b.lf-;lﬂ
A Craens 9,022
Colombia 1,797
“cuador 97
Surinam 174
Venezuela 1,303
China eoiseeresreasassnssansssanes 1,354
Netherlands Indies oovvvvrnireienes 130
Hong Kong .ovvievuneiieniiannns 856
Philippine Islands ...ooooviianinns 21,787
Union of South Africa...coiaiiees 1,231
British Oceania vvvvveeses A . 36
French Oceania vovvvivesvsrnnnes .
TOTAL siovvesnnnensassnssnscs . 189,561
Insular Possessions
Alaska ..i0ieee AT Ty BRI 45,290
Hawaii ...... sesamuansine R 112,983
Puerto Rico .eviinirarsanannes v 14916
Virgin Islands ..ooevvsvnns vereeens 10,759
TOTAL vivevnsnssnssssrnserses 303,948

AGMA Convention

The annual convention of the Asso-
ciated Grocery Manufacturers of
America, Inc. will be held this year at
the Waldorf Astoria Hotel, New
York City on October 30 and 31,
1939,

Paul S. Willis, president of lhc_ur-
ganization, will preside at the various
sessions.

Many of the leading manufacturers
of macaroni-noodle products are mem-
hers of this leading body of food mak-
ers and distributors and attend its
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conventions regularly. .

Henry Mueller, president of the C.
¥. Mueller Company, Jersey City, and
past president of the National Maca-
roni Manufacturers Association, is a
director of AGMA and will take a
prominent part in the convention in
New York City. Other directors who
represent firms that make macaroni
products and other foods, are: F. L.
Cheek of Grocery Store Products, Inc.
of which the Foulds Milling Company,
Libertyville, 1ll,, is a unit, and F. E
Barbour of Beech-Nut Packing Co.
Canajohari, N, Y.

|

THIS CHAMPION SEMOLINA BLENDER

cosl,

Decreases Costs—INCREASES PROFITS

You can PROFIT FROM SAVINGS wilh Modern Champlon Machinery
like the Automallc Blender and Sifter shown above,
sanilary handling of the flour, unilorm silting and the removal ol all
foreign substances, plus perlect blending and cleanliness of the dles.
Speeds up production and improves lhe quality of your products.
Sierdily bullt for lifetime service with the minimum of mainlenance

It insures

Other Champlon prolit producing equipment includes Dough Mixers,

A [ai s i S e Ame ik e

Woelghing Hoppers, Water Scales and Noodle Brakes—all accurale
and aulomatic in operation.

Champlon Equipment will quickly pay for itsell Irom savings or. our
easy Insiollment payment plan.

CLUr AND MAIL (OUPON TODAY FOR ... DETAIS

- e e e e s W e e e e e e mEm o o e = =

CHAMPION MACHINERY CO.
JOLIET ILLINOIS

Gentlemen:

Bend me Bulletin_of Chanplon Equipment and give us complete details regarding
your Champlon Semolina Blender and Sliter; also, price, terms, and tell me
about your casy Inttallment payment plan.
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New Products News

Improved Lighting Unit

The Flex-O-Lite Company of St.
Charles, Illinois, announce the intro-
duction of their new Flex-O-Lite
Lighting Units for wide-spread in-
dustrial and commercial use, in
stores, windows, displays, plants,
warchouses, offices, et cetera. It is
particularly suited for usc in those
places in macaroni and noodle plants
where controlled good lighting is a
basic need.,

The outstanding features of this
Unit are its remarkably fine light
-approaching true daylight; its large
light output and its long life of 5,000
hours. Objectionable glare and deep
shadows are eliminated; eye strain
and early fatigue are avoided, Ob-
jects appear in their natural colors
without distortion.

Two Units are available, Model
HC-10 with one tubular lamp or
Model HC-12 with two tubular lamps.
The reflecters measure 58"x8"x8".
The current consumption of 110-200
wasst, respectively, will give two to
three times the light of incandescent
lamps using the same current ; pow-
er factor 90 per cent; lumens per
watt, 40; lamp life, 5,000 hours.

A New Insecticide—"Completex"

The butcher, the baker, the candle-
stick maker—and many others—are
singing the praises of the effective
new insecticide, “Completex.”

Easy to spread, the new powder
guarantees complete extermination
in about two weeks, this condition
lasting several months, Its positive-
ness is insured by the fact that ac-
tive ingredients make up ninety per
cent of its contents, and only ten
per cent are inactive. Manufactured
according to a secret formula,
“Completex” is the only non-poison-
ous insecticide on the market which
does not contain pyrethrum and ro-
tenone,

Because of the nature of the ma-
terials used, “Completex” reaches
not only the full-grown insects, but
the larvee in the nests. The insccts
themselves act as carriers,
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“Completex” may be universally

applied without fear or stopping of
work as it is non-poisonous and
odorless.
,“Completex" may be bought in
six ounce, one, five, and ten-pound
packages, but factory owners will
find the five- and ten-pound pack-
ages most helpful,

Unique Attachment
Broadens Scope of
Tomado Blower

The Breuer Electric Mfg. Co,, 5100
N. Ravenswood Avenue, Chicago, has
developed an attachment called the
“Skrap-trap” for use on the Tornado
Portable Electric Blower when it is
being used for vacuum cleaning,

The “Skraptrap” collects the small
objects that are unavoidably drawn
into the nozzle, thus preventing bolts,
nuts, screws, nails, etc, from reach-
ing and injuring the suction an
blades, while the dust, dirt and lint
;m: readily by-passed into the dust
hag.

The “Skraptrap” may thus be used
to collect and salvage small parts or
metal particles that would otherwise
be irrecoverable. Valuable waste
material may thus be reclaimed from
accumulations about benches or ma-
chines or during any routine opera-
tion of the vacuum cleaner,

Buming Box Car
Damages Plant

Damage of upward of $10,000 was
caused on Seéptember 15, when flames
from a burning box-car leaped to the
roof of the plant of the Indiana
Macaroni Company in Indiana, Pa.
Though the fire was confined to the
roof of the building, tons of water
and chemicals caused heavy damage
to stored raw materials and finished
products. After making temporary
repairs the plant resumed operation
with little lost in production capacity.
John Rezzolla is president of the
macaroni firm.
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Social Security
Credits Explained

It has been said that there are two
absolute certainties—death and taxes.
Taxes must be paid. Perhaps no
other government obligation provides
the opportunity for error than do
tax computations.

Most large business concerns have
realized the need of assistance of tax
experts and have found that these
advisors not only saved them tax
money but also tax suits that are
both costly and embarrassing,

Wolf & Company of Chicago have
been serving many satisfied clients
in social security and income taxes.

In a general letter recently sent to
their clients, these tax experts called
attention to a matter on which it may
be too late to act and which is re-
ferred to here only to show the help-
fulness of a tax expert in connection
with the various state and federal
laws that are not fully understood by
our business men,  The letter reads in
part as follows:

If you were required to pay double
unemployment compensation tax on
payrolls in 1936, 1937, or 1938 because
of late filing:

If you paid tax in the wrong state:
or
If you have employees 65 yecars of
age: or

If you have paid wages, salaries, or
bonuses in 1936, 1937, or 1938 which
have been omitted from tax returns:—

—Your attention is called to the provi-
sion in the Federal Social Security Act as
amended August 10, 1939, allowing full %0
per cent cregit for late payment of State
taxes for the ycars, 1936, 1937, and 1938
if such payment is made before October

Claims for Mefund

If late payments involving a 90 per cent
penalty were made prior to the amend-
ment of the law, a claim for refund of
thelgscgalty should be filed before October
" Claims for refund should also be filed
where payments were made to the wrong
state, with subsequent Jsa}'mcnls to the
proper State, involving double taxation.

Employees Over 65
The Federal Old Age Bencfits Tax on
employed individuals aged 65 or over, from
January 1, 1939, must be reported and
paid on the third 't}uarl:r return which
is due October 31, The employer is liable
for the 1ax from January 1, but has no
liability for the employee's tax—unless
he has collected it from the employee,
or (2) he has control of funds of the
employee % days after August 10, 1939,
f you have employces of this class on
your payroll full deduction for O.A.I, tax
from January 1, 1939, must be made from
their wages. The employer is liable for
the employces’ tax after August 10, 1939,
whether or not he has collected it from
the employee.
Unreported Compensation
If compensation, including bonuses, has
been omitted from unemployment roll
tax returns, the full 90 per cent I-Pcaj:nl
credit will be allowed if payment of State

and Federal tax thereon Is made before
October 9, 1939,

Publicity
Campaigns

THE

National Macaroni
Week

Piggly Wiggly, Other Chain Organ-

izations and Independent Grocers

Cotperate in Promoting Indusiry's
National Week.

The Grocery Trade has coboper-
ated splendidly in the promotion of
the one week in the year when the
macaroni industry tries to concentrate
consumer attention and interest in
macaroni, spaghetti and egg noodles.
The month of October has many
“weeks.” It is hardly possible for
grocers to observe all of them, and
it is quite a compliment to macarom
products that so many chains and in-
dependents give special attention to
this fine wheat food in a month rep-
lete with competing weeks.

National Macaroni-Noodle  Week
was observed from October 7 to 14,
giving grocers two Saturdays or two
week-ends in which to feature the
popular products made by the maca-
roni industry. Other weeks observed
in October are—National Retail Gro-
cers Week, October 16 to 20; Cherry
Pie Week; National Apple Week;
Sweetest Week (candy) and Teinz
Week, October 23 to 39.. "Ou_r 52-
Week Plan,” says Pusiness Builders,
official organ of the Piggly Wiggly
Corporation that cobperated so suc-
cessfully in the promotion of National
Macaroni-Noodle Week, “swings into
October packing a wallop in both fists
like the kick of a Kansas mule. It's
a fighting man's program-—sissics
might just as well not tackle it! But
for those who can stand the pace,
these four weeks will bring a reward
—and that's a promise!”

“Events of international scope con-
spire to make our October plan even
better than the most aptimistic would
have predicted. Now we can say—
truthfully and confidentinlly—that the
greatest selling and profit opportumity
in years confromts us, Customiers are
already of a mind to buy in liberal
guantities, particularly of the many
non-perishable items headlined in Oc-

tober. They know that the prices
have smrlcl[) up. They suspect that
they will go higher, Only once in a
blue moon do vou get a chance like
this—to move out a lot of merchan-
dise at a decent gross profit.” )

The October issue of Business
Builders that is distributed to its 1,300
stores, contains an illustrated an-
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nouncement of National Macaroni-
Noodle Week. It direets attention to
the additional potential sales that the
sale of macaroni, spaghetti and egg
noodles promate, such as cheese, meat,
tomatoes, butter and other profitable
items. The article is illustrated by
two timely cuts, one showing the salad
bowl that proved so popular when
used in the summer campaign spon-
sored by The National Macaroni In-
stitute, and the Noodle and Chicken
platter that is appearing in the fall
releases, )

The Fall Campaign of Macaroni-
Spaghetti-Egg Noodles publicity that
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is being promoted by The National
Macaroni Institute, comes at a time
when prices are stiffening because of
the European war.  Instead of cut-
throat prices, costly reduction of out-
put and even the more costly lowering
of quality to meet unnecessary compe-
tition, mostly from within, manufac-
turers are now, for the first time in
many years, able to ask a nprnml
profit on sales, and 1o get it without
complaint.  This is a healthy situa-
tion, one that should make all feel
more friendly o the agencies that
are dedicated to the hetterment of
the trade in all channels,

button switch.

RUGGED CON-
STRUCTION —
All paris are
built of sturdy
materials with
an unusually
high factor of
overstrength. Ac-
curately engi-
neered and rig-
idly inspected.
Your insurance
of a large output
of thoroughly
mixed dough.
Wirite for specifi-
cations.

——————————————

PROTECTED
WORKING PARTS

Full capacity operation throughout a long service life is
asaur:c? w:g the Elmes Advance Mixer. This is due in
part to the motor and drive of the mixer arm shc_dt being
enclosed in the base and thereby protected against flour
and dust. This eliminates cleaning and wear.

EASILY TILTED—The hopper is controlled by a 3-push-

RUNS QUIETLY—There is very little noise of operution
due to enclosed, slow-moving over-width gears.

c HIAB-LE.S’F,' ELMES ENGINEERING WORKS

213 N. MORGAN ST. ‘(?Aukuzgu; e

SINCE 1851 . . .
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Help Wanted on
Macaroni Standards

The Yederal Committee on Stand-
ards for Macaroni Products is making
a preliminary survey to ascertain the
manufacturers’ thinking on a matter
that is close to their hearts—standards
for macaroni, spaghetti and egg noo-
dles. Several notices have been sent
the trade inviting interested manufac-
turers to make known their ideas to
those who will draft the standards for
this food. In order that no one will
have the excuse that he was not aware
of the intended action under the new
food law and that his views were not
sought, further d:ublicity is given the
survey now under way and another
opportunity is offered all to make
known their ideas of what constitutes
quality macaroni products and what
standards should be set up to be fair
and equitable as well as enforcible.

Interested manufacturers are asked
to fill in and mail the questionnaire
below to B, R. Jacobs, 2 Grace Court,
Brooklyn, who is compiling the infor-
mation for later submittal to the Fed-
eral Committee on Standards, that
will soon submit Standards of Iden-
tity for our foods.

Questionnaire

1. What ingredients do you use in Maca-
roni, Spaghetti and similar Macaroni
roducts?

SEMOLINA ——; Famna —; Frour
—; SALT ——; OtHERS —.
What ingredients do you use in Do-
logna Style and Plain Noodles?

L

SEMOLINA ——; Famina ——; TFuour
—- YoLks —; Wnotk EG6 —;
SaLr ——; OTHERS —,

3. What ingredients do you use in Egg
Noodles and Egg Macaroni Products?

SEMOLINA ——; FariNA ——; Fuour
—; YoLks —; Waote Ece ——;
Sar —; OTHERS —,

4, Do you approve of the present mois-
ture limit of 1400 per cent in all
macaroni and noodles? YES —j

0 —.

5. Do you approve of the present stand-
ard of S.Wrcr cent Egg Solids for
all Egg Noodles and other E; g Maca-
roni Products? Yes —; ﬂ)\u

6. If you disagprm'e. what amount do
you approvef —— per cent.

7. Do lym.l approve of the use of dried
whole eggs or yolks in Egg Noodles
and Egg Macaroni products without a
declaration on the label? Yes —;

0 o,

Fill and return to B, R, JACOBS,
No. 2 Cirace Court, Brooklyn, N. Y,

Cuban Macaroni
Regulations Suspended

The Bureau of Foreign and Do-
mestic Commerce, U. S. Department
of Commerce, recently announced
that the regulations adopted by the
Cuban government establishing stan-
dards of weight, sizes and packaging
of soup pastes as Macaroni Products
are known in that country, have been
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suspended indefinitely. This news
will be of particular interest to those
firms that sell for export to Cuba.
The announcement, sent to the Secre-
tary of the National Macaroni Manu-
facturers Association, reads:

“Cuban decree No, 1767 of July 19, 1939,
published in the Gaceta Oficial of July 26,
provided for the abandonment of the pro-
posed specifications for the packaging of
soup pastes (macaroni products) for re-
tail sale in Cuba, on the ground that the
establishment of such specfications is not
deemed justified at this time.

“It is stated that the action was taken
as a result of objections to the proposed
specifications, made by Cuban manufac-
turers of soup pastes,

Chamber Svcretary
Retires

Comm. Dr. Alberto C. Bonaschi,
secretary of the Ttalian Chamber of
Commerce of New York City, has re-
signed after nearly a quarter of a
century of faithful service. Mr.,
Bonaschi is well known to the leading
businessmen of Ttalian descent in the
New York metropolitan area, includ-
ing all of the leading manufacturers
of macaroni products and macaroni
machinery. His resignation became
effective on October 1, 1939,

Secretary Bonaschi first became
associated with the destiny of the
Ttalian Chamber of Commerce in
1911, assuming an under-secretary-
ship that year. On March 6, 1919, he
was unanimously elected Secretary of
the organization and during his
twenly years and six months in that
office has seen the chamber grow and
prosper until today it is the most
affluent body of its kind in the world
engaged in promoting friendly rela-
tions between the Italians of this
country with the Italian Government,
and international trade between the
United States and Italy.

The Ttalian government, in recogni-
tion of his invaluahle service through-
out the years has honored him by
conferring on him the title of “Com-
m.nder of the Order of the Crown
of Ttaly,” one of the highest honors
which the Ttalian Government grants
only for the most meritorious service.

Dr. Bonaschi has also been active in
civic affairs and henceforth will give
all his time to his duties as a mem-
ber of the New York Board of Edu-
cation, since he holds the chairman-
ship of the important committee on
Teachers' Relirement.

His many friends among the maca-
roni makers of the country wish him
well in his new activities,

Thrown mud falls heaviest on the
thrower.

Clear sailing should be a happy sur-
prise, not an expectancy.
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Macaroni Trade Group
Established

Glenn G. Hoslkina Plans Service to
Improve Macaroni Manufacturers’
Position in Consumer-Dollar Battle.

Glen G. Hoskins, past president of

the National Macaroni Manufacturers
Association and chief executive of the
Macaroni Code Authority under the
late NRA, has announced the setting
up, of a service that should be helpful
in reéstablishing selling on a profit ba-
sis, He was for years associated with
The Foulds Milling Company, Lib-
ertyville, Tllinois, and at the time of
his resignation last June was vice pres-
ident of the company ‘in charge of
production and sales.
* TFollowing the collapse of the NRA
he set up the Macaroni Service Bu-
reau, which proved to be most help-
ful to its members, In a bulletin sent
out to the trade, Mr, Hoskins outlined
"Better profits for manufacturers of
macaroni products depend upon stop-
ping and reversing the current price
trend. Low wheat prices, apathetic
buyers and desperate scllers have
forced prices to new lows. No one
manufacturer can change this condi-
tion. The industry nceds the leader-
ship of an informed group of manu-
facturers, and that group needs an
experienced codrdinator to assemble
facts.”

The program outlined will in no
way conflict with any service now
rendered its members by the National
Macaroni Manufacturers' Association.

Prime function of the new bureau
will be to assemble facts and figures
pertaining to production and merchan-
dising of macaroni products, and sup-
plying this data to manufacturers.
Subseribers will supply Hoskins' of-
fice with figures,

Emphasis will be placed on current
price quotations in all sections of the
country, details of sales made, vol-
ume of sales by weeks compared with
each manufacturer's volume, operat-
ing and material costs, and truth
about rumors as to low prices.

Macaroni manufacturers will be ad-
vised on carton and labeling design
for compliance with the new food act,
and on all federal and state laws af-
fecting the industry; how to improve
accounting methods; what and where
to buy the most efficient mechanical
equipment ; how to solve steam, hy-
draulic and drying problems,

Analyses of the competitive situa-
tion in various territories, by making
a comparison of prevailing prices with
a “fair price yardstick” based on a
Imowledge of manufacturing costs
and material markets, will be under-
taken also,

His office, in Chicago, IIl., is at
520 No. Michigan' Ave,
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Highways and
Horizons
By J. E. Jones

“The roads we travel today are the
creation of little more than a score
of years. In the same period motor
vehicles have increased tenfold in
numbers and immeasurably in utility.
Together, the roads and motor ve-
hicles, affording a new facility of
transportation, already have wrought
profound changes in our ways of life.

Highways and Horizons helps us
to foresee somewhat of the character
and almost unlimited possibilities of
that eventual contribution.””  The
above are words of appreciation cx-
pressed by Thomas H. MacDonald,
veteran Chief of the United States
Bureau of Public Roads.

New Horizons are always reveal-
ing new opportunities. “We are far
behind . . . because we have men out
of work, a lot of money lying idle in
the banks and an enormous amount
of raw materials . . . with nothing
for them to do. . . . There never has
been a time in the history of the
world when we needed inventions as
much as we need them now."” :l'llnsc
are the words of Charles F. Ketter-
ing of General Motors. Supplement-
ing as they do the observations of
Chief MacDonald, the question nat-
urally arises, in view of a E‘I'I:ll]tlpll.c'll)'
of national ills and conditions, ic.:
\What about these Highways to Nc\_v

Horizons? Well, the writer doesn’t
exactly know: the answer, but he does
know perfectly well that at the Cen-
tury of Progress Exposition in Chi-
cago fire years Aago Alfred P.
Sloan, Jr., brought out a symposium
among a large number of industrial
lcaders from many fields and that
those men attempted to outline, S0
far as possible, some of the develop-
ments in research and technology to
which the country might look for-
ward. .

“In a way, our vast progress In
transportation, past and future, is
only a symboi of the progress that is
possible hy constundy striving toward
new horizons in every human activi-
ty,” he said. “Who can say what
new harizons lie before us if we can
but maintain the initiative and de-
velop the imagination to penetratc
them—new economic horizons, new
horizans in the art of government,
new social horizons, new horizons ex-
panding in all directions to the end

that greater degrees of well-being

may be enjoyed by everyone, every-
where,” he added, By aid of a drama-
tization, in typical Newsreel “March
of Time” tempo, the record of great
industrial achievements that have
been noted in the past five years were
pictured, They showed what “the
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applecart upsetters” are apt to start
“on our way into new horizons.” The
feature of the program bears the title
of “On to Jupiter,” and a mere part
of its recordings furnish their own
substantial proof “that industrial hor-
izons have been lifting in spite of the
difficult problems of the last few un-
certain years."”

Television is ready in New York
this month, throughout the Nation
this year. TFacsimile-print newspa-
pers will be brought into your home
by radio. .

New materials made from skim
milk and whey, and waste dairy prod-

7 Out of a 100 Survive

We are informed that out of
every one hundred firms that
start in business, only seven sur-
vive for more than ten ycars.
Only seven succeed in keeping
their expenses below their in-
come.

Here's a chance to check your
rating against this national aver-
age. Has your firm been in con-
tinued existence ten years with-
out a re-organization of any
kind, without getting new capi-
tal? If so, you are one of the
lucky seven.

The last ten ycars have been
specially trying ones on all busi-
ness firms. The market crash in
1929, the Depression, bank mor-
atorium, the durum wheat crop
failure of 1936-1937 and the
more recent Recession in Busi-
ness, has undoubtedly served to
lower the average reported.

The opinion very generally
prevails that the mortality in the
macaroni-noodle business will be
even larger this year than the
national average unlcss_!h'crg is
something done by the individu-
als who sell at prices regardless
of cost of doing business; unless
there is a decided change in the
quality trend from poorer grades
at low prices to better :\unllt!es
at reasonable prices; unless in-
dividuals will take more person-
al interest in winning and hold-
ing new consumers, and [:m:dly,
until the macaroni-noodle indus-
try does something in a big co-
operative way to deserve a large
share of the consumer's food
dollar and to win a more favor-
able place on the American
table.

This reasoning should be of
particular interest lo the Lucky
Seven among the one hundred
manufacturers in the Macaroni
Industry that hope to continue a
useful existence for another ten
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ucts, and use of derivatives of milk
in the pharmaceutical, plastic, paper,
dyeing, leather-tanning, carbonated
beverage and other industries,

Automatic motor  transmissions;
high-octane gasoline containing bro-
mide from ocean waters.

New homes of concrete cast in one
operation. )

New glass that can be spun, tied
and woven, made mostly of coal, wa-
ter and air. )

Diesel engines that promise Lo re-
habilitate the railroads.

Nylon, by du Tont, made  from
coal, water, air, and nml.c_rl.'ds. fo_r
tooth brushes, threads, hosiery, knit
goods, underwear, cte.

Elemental phosphorus that trebles
nation’s phosphate resources.

High-strength, lighter and much
cheaper steel. ) .

The American Clipper 1s an ex-
ample of more cconomical aluminum.

Great expansion in insulating ma-
terials for building uses.

Combination of natural roadway
soil with cement for m:}d building.

Large numbers of improvements
for better but ever-cheaper automo-

iles. .
o ‘;\ir-cumiiiiuning. Glass improve-
ments. Detter gasoline.

Frosted foods, and many mnote-
worthy new I;clmds. ; —
7o are still on the way towd
NI\I\\{; HORIZONS FOR TOMOR-

ROW.

Diet for Perfect Baby—
Spaghetti

Macaroni products, especially tnose
of the smaller and finer shapes, have
long been fed Ttalian children as their
first solid food fare by Ttalian moth-
ers. That a regular spaghetti diet will
produce healthy babies is the news
contained in the announcement of the
prizc-winning contest held last month
in the State of Rhode Island. The an-
nouncement reads: i

“Chosen as the 'most perfect boy
in a Providence baby show, fourteen-
month-old George  Anthony Carr
thrives on a diet of pork chops. steak
and spaghetti. He already has twelve
teeth and weighs twenly-seven poumls.

Wi e eats aknost everything now,
says his mother, ‘He has has stewed
fruit, cereal and milk for breakfast.
And he lunches on mashed potatoes,
pork chops, two vegetables and cut-up
fresh fruit. Sometimes for suplaur he
has a picee of steak, potatoes and vege-
tables, or Italian Spaghetti.””

DRSO, i

There can hardly be good trading
when nobody wamts o give anything

for anything.

Usually it's something to waorry
about because it was pounced upon as

years.—Tue EiTor.

that.
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Italians Really Eat It!

A foreign dispatch that has been
widely printed in the press of Ameri-
ca, states in a rather boastful way,
the extensiveness of the macaroni
manufacturing industry in Ttaly. Tt
would seem that the number of plants
is slightly exaggerated, unless it in-
cludes some of the “kitchen factories”
where this food is made for home
consumption, The release reads:

Forty-five million Ttalians consumed
more than three billion pounds of
spaghetti in 1938 according to Agos-
tino Agnesi, spaghetti king of Italy.
His factory turns out enough spa-
ghetti every 48 hours to girdle the

lobe. Made solely of wheat and

our, spaghetti has leaped into greater

rominence in Italy than ham and eggs
in America. ‘Between 9,000 and 10,-
000 faclories are turning out spa-
ghetti at a mile-a-minute clip from the
north to the south of Italy. Made of
the hardest kerncled wheat, Italian
spaghe.ti boasts more vitamin E con-
tent than any other food. Italian food
artists have given it over 100 different
designs with gastronomical appeal sec-
ond to none in Italy.

Do New Yorkers Out-Eat Italians?

Now contrast the above story with
one written by Staff Writer Margaret
Barker Seward for the Magazine Sec-
tion of the Richmond, Va., Times-Dis-
patch in a recent issue. It's a story
of Roberto Federico, renowned chef
and master of the art of Ttalian cook-
ing in that city.

Born on the Tsle of Capri in the
beautiful Bay of Naples, Italy, Rober-
to, as he is familiarly known, studied
under the famous Escoffier, in the
Carlton Hotel, London, before going
to New York at the close of the
World War., One needs but to taste
his wonderful spaghetti dishes to ap-
preciate his ability as a chef. On the
eating habits of Americans here are
his thoughts:

He frowns as he works over a sand-
wich; for he does not believe in
them; nor does he think that the
American custom of living out of cans
is a happy one. He thinks maybe
Americans are a little lazy when it
comes to cooking. If the cook is off
and the bridge party breaks up late
in the aftemoon, for instance, the
American wife will stop by the deli-
catessen and assemble a meal in five
minutes. She needs only another five
minutes when she gets home to pre-
pare it and serve it; but if she is an
artful and skillful wife she can per-
suade her husband by subtle sugges-
tion that she has spent the entire day
in the kitchen preparing the feast.

Not so the Italian woman, She
need put up no bluff about staying in

the kitchen because by the time she
prepares the thousand and one com-
licated sauces and other rhapsodies
in cookery which the Italians are ac-
customed to every day, she has spent
the day in the kitchen.

Most of the time, though, you find
him saying's aghelti, for most of his
life is spent fixing this proud boast of
Italy in a thousand ways, With mush-
room sauce, tomato sauce, meat sauce,
and finally spaghetti a la Capri.
Heaven knows how long the Italians
have been cating spaghetti, he says.
Probably it hecame the favorite dish
of Romulus and Remus, as soon
as they were off their milk diet, .nd
gave them strength to get busy on
their Rome project. Maybe ﬁﬂius
Caesar returned from Egypt not be-
cause he was interested in politics,
but because life with Cleopatra was
nothing without spaghetti. At any
rate, when Pompeii was uncovered
and the centuries-old lava coating
taken away, there, spread out before
the learned archeologists and bearded
dnctors, was an array of utensils that

‘made the scientists and historians

know that Pompeiians loved spaghet-
ti. All soits of strainers and other
spaghetti tools,

Christopher Columbus did his na-
tive land a scurvy trick when he set
sail for the West, For now Ameri-
cans have wrested from Ttalians their
spaghetti-consuming laurels, It is sad,
but it is so. Roberto says that in
New York City alone, more spaghetti
is caten a day than in all of Italy.

Mussolini has done nothing yet to
recover Ttaly's glory on this point.
And maybe it is just as well. For
what better token of understanding
between the United States and Italy
than these slender cords of spaghetti
entwining the two nations in affec-
tionate amity and mutual understand-
ing.

Consumption Trends

Since the beginning of the present
century, there has prevailed a dis-
tinctly downward trend in the con-
sumption of meats (beef, veal, lamb,
mutton and pork).

Potato consumption is lower during
the same period and the average per
capita consumption of flour has de-
clined.

The use of butter has remained un-
changed for 20 years, but is below the
average that prevailed at the opening
of this century,

By the way, what is the average
annual consumption per capita of egg
noodles? The general impression is
that it has increased—but has it?
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Cheese Consumption
Increasing

Americans ns a class are not heavy
consumers of cheese in the sense of
some European nations, but the Bu-
reau of Agricultural Economics re-
ports a favorable trend in the use of
this fine food. The climb in cheese
consumption is rather striking, it ob-
serves,

In the past five years, the per capita
consumption of cheese of all kinds
has averaged 5.84 pounds, This com-
pares favorably with 4.59 pounds in
the period 1925-1929, with 128
pounds in the pre-war period of 1910-
1914, and with the 4.04 pounds av-
erage from 1900 to 1904,

Just what proportion of the average
cheese consumption is in combination
with macaroni products is not revealed
by the repoit. It would be most dif-
ficult to firure this from any known
source of information, but the opinion
generally prevails that since Ameri-
cans have learned to appreciate the
value and tastiness of cheese in maca-
roni dishes, some of the reported in-
crease is unquestionably influenced by
the wider interest in macaroni-spha-

Incidentally, just what is the av-
crage per capita consumption of mac-
ghetti-cheese dishes.
aroni and spaghetti per year? Man-
ufacturers guess but it seems that no
one really knows,

Noodles in Mother
Hubbard’s Cupboard

“Noodles, macaroni or spaghetti
combine ideally with other foods,”
says Katherine Kitchen, renowned
food authority and houschold editor of
Sacramento (California) Bee.

When you walk to the cupboard and
do a Mother Hubbard, and you are
determined that you are not going to
the grocery, you turn to the package
of noodles, macaroni or spaghetti that
adorns the pantry shelf like a sun-
flower in the sun.

Why? Because the pastes join with
other foods so happily. They substi-
tute for other starches, they are good
plain buttered, excellent with which
to utilize those tag end pieces of
cheese, take to leftovers like a duck to
water and in general make themselves
useful.

When It's Mowed, It's Done

A recent Civil Service examination
question for a man to fire a marine
boiler was this: “If it takes 20 men to
mow a field in eight hours, how long
will it take 15 men to mow the same
field?"”

One candidate was too smart for
the inquisitors. He wrote: “As the
field has already been mowed by the
20 men, the 15 men could not mow
it in any case.”

T T T T Ty
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Carelessness in driving is increas-
ing on our highways. The figures for
the first seven months of 1939 show
an increase over those for 1938,

Are our law enforcement agent
becoming discouraged? We find |
lice are very anxious to enforce wne
law, but in many cases we find a
growing tendency on the part of our
courts to become lenient and lax in
enforcing the laws.

Educational agencies are trying
their best to bring before the public
the need of safe driving and instruc-
tions on how to do it. We must have
law enforcement agencies and the
courts to assist safety people in this
work so that we will have a maximum
of protection while we are driving or
walking.

The newspapers have done a splen-
did job in calling this to the minds of
their readers, and we urge that more
stirring editorials be written in regard
1o the need for strict law enforcement.

The number of pedestrians killed by
automobiles makes the problem one
that each community should carefully

MACARONI

consider. When we realize that over
40 per cent of the people killed by au-
tomobiles are pedestrians, we should
readily appreciate that it is a real
problem.

The first thing the pedestrian should
do is abandon the old idea that as a
pedestrian he can use_the streels in
any way he pleases. This he can not

0.

Traffic lights were made to control
traffic, including pedestrian traffic, alml
the pedestrian should obey traffic sig-
als,

A Promotional Stunt

The several faces of a package
containing macaroni, spaghetti or egg
noodles have almost unlimited adver-
tising possibilities. Printed thereon is
usually the name of the product, some-
thing about the fnod value of the con-
tents, the name of the manufacturer
or distributor and perhaps most im-
portant of all, cooking instructions and
several recipes.

Missing on many packages of maca-
roni products is the all-important sug-
pestion that housewives be on the
lookout for the other shapes and
sizes of macaroni products that usual-
ly reach the consumer in packaged
form, and all marketed by the same
firm. This stunt has been tried with
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great success in the past and is still
being used with good results today.

A housewife buys a package of her
favorite brand of spaghetti, On the
package are printed two or three basic
recipes for the proper preparation of
the contents; also a suggestion to try
macaroni or egg noodles of the same
brand, with emphasis on the fact that
on the other packages will be found
several fine recipes for cooking the
different shapes.

To be most effective the scheme
should provide for an occasional
change in the recipes printed on the
containers. It involves some expense,
but has sufficient possibilities for in-
creased sales to warrant its adoption
by some of the most successful firms
in the business.

—

Age Puzzle

Q. Explain the puzzle of ascertain-
ing a person's age and lh!.- :\mnunt.nf
change in his pocket without being
told. . )

A. Ask the person to multiply his
age by 2, add 5, multiply by 50, sub-
tract 365, and add the amount of his
change under a dollar. When he gives
vou the answer, add to the figure 115.
The first two figures in the total so
obtained will be the age, and the last
two fgures will be the amount of
change.

John

PPresses

Engineers

Harrison, N. J. - -

Macaroni Machinery

Kneaders
Mixers

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

J. Cavagnaro

and Machinists
U. S. A.

Specialty of

Since 1881

Cutters
Brokes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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Trade Mark Bureau

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

This Bureau of the National Macaroni Man-
ulacturers Association offers to all manufac.
turers 8 FREE ADVISORY SERVICE on
Trade Mark Registrations Ihmuih the Na-
trljauél‘ Trade ark Company, Washington,

A small fee will be charged nonmembers
for an advamced search of the registration
records to determine the registrability of any
Trade Mark that one conlemplates adoptin,
and registering.  In addition to a free ad.
vanced pearch, Association Members will re.
felu preferred rates for all registration serve
ces.

All Trade Marks should be registered, i
possible. Nong should be rdopted until praper
search Is made. Addrers all communications
on this subject to

Macaroni-Noodles Trade Mark Buresu
Braldwood, Illinois

Yatents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of applications for
and registrations of macaroni trade marks
applying to macaroni products. In Sep-
tember, 1939, the following were reporied
by the U. S. Patent Office:

Patents granted—none.

TRADE MARKS REGISTERED

The trade mark affecting macaroni
products or raw malerials registered was
as follows:

istered for use on egg noodles, macaroni
and spaghetti. Application was filed Sep-
tember 29, 1938, published by the Patent
Office on February 21, 1939 and in the
March 15, 1939, issue of Tue MAacaroxi
JoursaL. Owner claims use since Febru-
ary, 1938 The trade name appears in
heavy lettering.

TRADE MARKS APPLIED FOR

Three applications for registration_of
macaroni trade marks were made in Sep-
tember, 1939, and published in the Patent
Office Gazette to ’pl:rmh objections thercto
within 30 days of publication.

Priscilla

The private brand trade mark of Abra-
ham & Straus, Inc, Brooklyn, N. Y, for
use on canned spaghetti and canned chicken
and cgg noodles, A|n{ﬂir1linn was filed
September 29, 1938, and published Septem-
ber 5, 1939, Owner claims use since 1900
and 1936, respectively. The trade name is
in long-hand lettering,

Quickettes

The trade mark of Minnesota Maca-
roni Companiy, St. Paul, Minn,, for use on
alimentary pastes. Application was filed
April 10, 1939, and published September
26, 1939. Owner claims use since March
1, 1939. The trade name is written in
large black type.

Bravo

The trade mark of Alfonso Gioia &
Sons, Rochester, N. Y., for usc on ali-
mentary pastes. Application was filed Aug-
ust 3, 1939, and published September 26,
1939, Owner claims use since October 31,
1938. The trade name is in very heavy
type.

What User Says!

These rugged portable units are saving mone In rulnf macaronl and
¢

for us and

I\—u‘ﬂ'
AN

—

PORTABLE

noodle factories. Bullt to last for years. Furnished comp
ments lor cleaning entire plant and all machinery,

LaRosa Macaronl Company, Broak
does a real cleaning job,

Wirite todsy for new catalog, lst of users and h_u. trlal offer,

BREUER ELECTRIC MFG. COMPANY

5076 N. Ravenswood Avenue, Chicago. Illinols

tBREUER'S BALL BEARING

TORNADO

CUT COSTS

3 WAYS WITH A

BREUER'S BALL BEARING

TORNADO

INDUSTRIAL VACUUM
CLEANER

Powerful suction (1 H.P.
I G, E. motor) pulls dust,
* dir, flour and semolina that
breeds Insects and molds,
les mvl'?n I&d mh
n floors, s, chu
:Imdtrl. .LE:‘. and ::
"5'"'"17 your g ucts
and @ ent] oves
vwrkl.lllq :::d.ilinn. 2

Cuts wer  bills, motor
2 mlluunpn:u and bearing re-

lacements by clesning out
estructive dust; reduces fire
hazards,

Sprays Insecticides, Readily
converted into & En'mlul
sprayer, throwing a fline mist
at penetrates every crevice,

te with attach-
Yo N. Y., says, “It saves repalrs

INDUSTRIAL VACUUAYCLEANER
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Searches and Findings

“Shredded Whea!" Cancelled

The U. S. Patent Office has made
formal announcement of the cancellatio
of the registration of “Shredded Wheat,'
lurmgm? to a close, litigation that ha
lasted for several years between The Kel
logg Company amd The National Biscuir
Company, to whom the mark was assigno
by the Shredded Wheat Company. Parally!
action had also leen taken in the court.
of Great Dritain,

The decision on the action is based In
Commissioner of Patents, Leslic Frazer
on a victory before the United State.
Supreme Court by The Kellogg Com-
pany, wherein the, judges held that the
“Shredded Wheat" trade mark was nm
the exclusive property of The National
Biscuit Company,

“Eventually Gold Medal”

General  Mills, Inc, of Minneapolis,
Minn, has long uscd the phrase "Even.
tually, Why Not Now?" on its flours
When it attempted to register the phrase,
“"Eventually Gold Medal,” as a trade mark
for poultry food, dog and stock food, it
was opposed.  However, the Commissioner
of Patents in a recent decision held that
the firm was entitled to register the mark,
reversing a previous decision af interfer-
ence by a lower official. The latter had
held that the words, “Gold Medal,” were
descriptive, and the mark therefore was
not registerable, a contention with which
the Commissioner did not agree.

State Trade Marks

The State of Virginia has adopted a
irade mark, or a so-called “quality label”
for its tomatoes, eggs and dressed turkeys.

The State of Michigan will adopt a trade
mark for its apples. The mark will fea-
ture the map of the lower peninsula, ac-
cording to the State Department of Agri-
sulture, that inaugurated the move

“Glas-Pak-Age”
14 Leunched

The first issue of a new informa-
tive house-organ in the food ficld.
“Glass-Pak Age,” is being published
this month by the Glass Container As-
sociation, Tl‘:c publication, a quarter
ly, will cover the latest development-
in glass conta‘ner production and in
the merchandising techniques which
are carrying glass-packed foods U
new and higher sales levels through
out the country,

Although glass containers have been
standard for many food lines for a
number of years, progress in the
glass-packaging of foods has recently
been so rapid that the need of a fact-
giving periodical to speak for the
plass industry has been pnrliculnrl,\'
urgent. “Glass-Pak Age,” while de-
voted to information useful to food
packets and merchandisers, is domi-
nantly promotional in tone, and is not
intended to invade the fields already
covered by trade magaziaes,

That faculty of detecting sham i
one other people possess too.

Let's declare a war against the d2-
pression, \We've never lost a war yet.

.
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“Quality Insurance” Is the Best Poliey
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.

Watch Railway Cars
for Weevils

“Weevils are pesky things," ex-
claimed a manufacturer at the New
York convention of the National
Macaroni Manufacturers Association
in June. “Where the devil do they
come from? [ have taken every pre-
caution, yet complaints come from
unexpected sources.”

Weevils naturally infect all wheat
products, TFlour millers, cercal manu-
facturers, bakers and cracker makers
are equally bothered with the pesky
bug. All are fighting them, but the
weevil problem is always constant,
especially when warm weather pre-
vails, Here’s an item that shows the
action being taken by the Millers Na-
tional Federation to prevent the
transportation of the weevil:

Because many cars for flour trans-
port are known to be infested with
weevils, millers are cautioned by the
Millers National Federation to sce
that all cars they use are thoroughly
cleaned.

Compressed air and suction pumps
should be used to clean out linings,
even in steel cars, millers are advised.
It has been suggested that the use of
fumigants, while sometimes cfiective,
has a tendency to taint the flour or to
drive the weevils from their hiding
places into the flour,

Cars which are not strictly clean
should be turned back to the carriers,
it is advised. The warning to watch
for weevil contamination is especially
pertinent this year, with many buyers
especially anxious to avoid scizures
by the government, states a federation
bulletin,

Will Market New
Vitamin A Concentrates

Arrangements are now being made
for the world wide distribution of a
new and improved Vitamin A Con-
centrate, developed in the research
laboratories of Biochemical Products
Corporation, of Evanston, lllinois.
The Penick Company of New York
will act as exclusive selling agents.

Concentrations from 1,000,000 to
2,500,000 units of Vitamin A per
gram are possible commercially, and
the concentrate has the important
qualitiecs of  crystal-clearness and
frecdom from undesirable odors and
flavors.

By this newly developed process,
which is a radical departure from all
existing methods used at present, and
one of the most important contribu-
tions made to vitamin technology in
many years, natural Vitamin A oils,
derived from the livers of various
species of fish, are treated in such a
way that the pure Vitamin A s re-

.
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covered in highly concentrated form.

Vitamin A esters from fish liver
oils are also being produced under
another newly developed process, and
the ester concentrate provides a nat-
ural ester, free from fish oil, objec-
tionable odor and taste and available
in much higher potency than any Vi-
tamin A ester now on the market.

Because of the unusual purity of
these concemrates, they will find @
wide variety of uses in the manufac-
wure of foods and pharmaceuticals,
where it is desired to improve the
nutritional value of such products.

The new process has been in the
course of development for  several
years and patent protection has heen
applied for in the United States anil
other countries.

Fire Does Little
Damage

The Roman Macaroni Company i
35-18  Thirty-seventh  St., - Astoria,
Long Istand City, New York, suffered
slight damage from a fire the night of
September 13, 1939, It was sup-
posedly caused by a short cireuit in
the ceilar or basement, but the flames
were soon gotien under control and
the damage restricted to the room in
which it started. There was no inter-
ruption in  the firm’s praduction
schedule.
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Strike-Loss Formula

By Cruse CARRIEL, Secrefary
Public Information Committee
Southern Californians, Inc.

To estimate accurately the economic
losses resulting from strikes is diffi-
cult. However, in any strike, one fac-
tor readily ascertainable is the actual
wage loss in dollars and cents of the
employees, With this figure at hand,
an application of the following form-
ula will give a fair approximation of
the various other items of economic
loss resulting from a given strike:

1. To obtain the loss item indicated,
multiply the total wage loss in the

given strike by the multiplier

shown after the item below:
2. Employers' overhead loss.. 1.315
3. Employers' added expense. . 0.147
Materials in process tied up 2.954
Value of orders tied up.... 5.558
Local business losses in strike

area . ... e e b ... 1038
4. Losses to directly related and
affiliated businesses ....... 8.184

5. Total tied up business trans-

actions (including wage

10s8) .oviiveniinnnnns.. 204563

Explanation

Gustav Richard Stahl, executive
sccretary of the National Bureau of
Economic Research, presented a care-
fully calculated estimate of the mone-
tary economic losses resulting from
strikes before the U, S. Senate's sub-
committee on finance, which recently
reported its hearings on profit sharing
systems. The totals reported by Mr.
Stahl, for the ycars 1933-1937 in-
clusive, in millions of dollars, were:
wage loss, 345.8; employers’ overhead
loss, 554.7 ; employers' added expen-e,
51; materials tied up, 1,021.5; orders
tied up, 1,922; local business losses,
358.8; losses to directly related and af-
filiated businesses, 2,830; total tied up
business transactions, 7,083.8, or $7,-
083,800,000—over $50 for each per-
son in this country, The foregoing
formula was obtained by using the
amount of wages lost as a divisor of
the other items,
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1. Wage-loss unit represents the wages
lost based on the total number of days
men were out of jobs, using national
average, adjusted by years and in-
dustries,

2, Employers' overhead includes salaries

of management and supervisory staff,
rent, interest, depreciation and obso-
lescence and everything usually counted
as overhead.

3. Added strike expense includes guards.

lawyers, extra fences, repair of dam-

age to property.

4. Dircctly related and affiliated busi-

nesse. nre those which merchandise,

October 15, 1939

transport, finance or distribute prod-
ucts or services, either raw, semi-
manufactured, or finished at an stage
of the general production-distribution-
consumption cycle,

.5, This item represents shrinkage in total

national business turn over and repre-
- senls tie-up of purchasing porwer,
In the formula, the multiplier, 204563,
represents the wum of the preceding multi-
phcr!. plus 1 for the wage loss. The figure
13 slightly greater than addition indicates
it should Le because, in the formula, the
separate multipliers were not carried to
the ultimate decimal place.

CELLOPHANE EXHIBIT AT CONVENTION
The educational dhpluy. of "The Progress In Macaroni.

Spaghetti-Egg Noodle” p

ging in the
Th-} Park Co]ntml Elhm:hd. a _lol of attention durlng the 1929

the M

[
tributed much o the Interestin,

malter that is of considerable

Y held in New York. It con-

g “appeal” phase of sslling, a
to all 1!

s who

seek 1o sell their products in mmp‘ﬂl;hn with other good foods,
The exhiblt was in charge of L. B, Steele, assistant director of
sales ol E. L du Pont de Nemours & Co., Inc., Wilmington, Dela-

wore, and M. C, Pollock of the same depariment.

'

DEPENDABILITY OF PRODUCTION

Macaroni Dies form the basis of your continuous production.
Insure yourself against any interruption in the manufactureof macaroni by using our dependable dies.

F. MALDARI &

178-180 Grand Street

BROS., INC.
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Alfred Rossott
Wed

Alfred T. Rossotti, president of the
Rossotti Lithographing Company, Inc.
of North Bergen, New Jersey, has
announced his marriage last month to
Miss Wanda Inez Gombi, daughter
of Mrs. Mabel F, Gombi.

The wedding was solemnized on
Saturday, September 16, 1939, at the
Church of the Epiphany, Grantwoad,
New Jersey. TFollowing a reception
attended by scores of friends and
relatives, the bridal couple left for a
honeymoon tour that will take them
to the coast. On their return they
will be at home to their friends at
Chester Gardens, Englewood, New
Jersey, after October 15, 1939,

The groom, with his brother
Charles, who was married only last
July, are the chief executives of the
concern that enjoys a fine business
among macaroni-noodle manufactur-
ers in the production of fine labels
and cartons. Both are well known
to the trade and were especially ac-
tive in their duties as hosts during
the New York convention last June.
All their friends join in wishing Mr.
and Mrs. Alfred F. Rossotti long
wedded happiness,

THE

MACARONI

Wholesale Trade—
August, 1939

August sales of 2,856 wholesalers
representing all parts of the country
increased 6.9 per cent over the same
month a year ago, it was announced
recently by Director William L. Aus-
tin, Bureau of the Census, in connec-
tion with a monthly joint study of the
National Association of Credit Men
and the Bureau of the Census. Dollar
sales of these wholesalers during the
month of August—without adjust-
ments for number of trading days
or for seasonal variation—were up
12.6 per cent over July. Sales of the
2856 wholesalers for the month
amounted to $216,765,000.

It has been possible in this issue
for the first time, due to codperation
of the trades, to present data separate-
ly for the following classes of grocery
wholesalers:  Full-line jobbers not
sponsaring voluntary groups; Volun-
tary-group wholesalers; Retailer co-
operative  warehouses; and Grocery
wholesalers handling specialty lines.
It is interesting to note that when
August of this year is compared with
July and also with August a year ago,
fuli-line jobbers not sponsoring groups
and  voluntary-group  wholesalers

September Flour Output Highest

for Any Month in Ten Years

Flour production during the month of September, as reported to The Northwestern
Miller by mills which account for approximately 64 per cent of the total omrul of the

nalion, was the highest of any monih since October, 1929, when 7,627,765

produced.

brou,
month, The

hbls. were

Large increases, reported by all major producing sections except the Pacific Coast,
ﬁl the monthly total to 7,330,043 bbls, compared with 6,092,055 bbls. the previous
in during September was 1,237,988 bbls. Droduction during September,

938, was 6,349,943 bbls, while two and three years ago, reporting mills prmhu:u{
5923,116 and 5,571,985 bbls., respectively, during Se !gmbcr. . i
Another indication of the montl's stride forward in production was seen at Minne-
apolis, where local mills produced 670,864 bbls, the largest monthly ||rmlun:l|mls since
the 691,119 bbls, output of July, 1936. Mills of the NQHIM‘NI gained approximately
425,790 Lbls. over the previous month, winter wheat mills of the Southwest 456,580
bbis, and Buffalo mills, 179,365 bbls. Mills on the Pacific Coast were the single excep-
tion to the countrywide increase, with a slight loss of 1,590 Lbls, under the previous

month,

Following is a table which shows September production in detail:

TOTAL MONTHLY FLOUR PPRODUCTION

Output reported to The Northwestern Miller, in barrels, by mills representing 64 per
cent of the total flour production of the United States:

Sept,, Previous ~
1939 month 1938 1937
1,756,908 1,331,121 1,539,721 1,380,685 1,193,106
2,662,372 2205794 2200466 2,191,976 2,137,545
062491  BR1127 964814 930,281

Septembier \
1936

905,020

C ZF Di 'S682® 037 511517 316922 309374
Eﬂl{:'lé’}:;t:l Di:i.:i‘:ll;" N 3807 0 322775 299,524 269,024 281,643
Southeast ..vvvvevenes 200,330 137,785 JRLB66 290800 278,589
Pacific Coast seveconsiocnisiarnsniss 698,024 700,516 49035 53428 466,708
Totals .ovvnuus e e e 7330043 6,092,055 6349943 5923116 5,571,985

JOURNAL 35

show the largest gains. Data for the
various classes of grocery wholesalers
are shown separately in the summary
tables only and not by geographic
divisions,

More Macaroni
On Radio

Roma Macaroni Company of San
Francisco, California, has found it
practical to greatly increase its radio
advertising schedule  this Fall. Tt
long has participated on the Talian
Hour of Station KROW, Oakland.
Recently it has branched out with
spot_announcements over four other
stations in California: KHUB, Wat-
sonville; KSRO, Santa Rosa; KIEM,
Furcka and KTRD, Modesto, Gelsi-
Madeot Agency is handling the firm's
program.

The more we run away from facts,
the surer we are to collide with them,

Those who believe in luck do well 1o
be prepared to have the had Kind.

National Cereal

Products Laboratories
Benjamin R. Jacols, Director

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

Labogatory—No. 30 Front 8t., Brooklyn, N, ¥,
Offices—No. 2 Grace Court, Brooklyn, N. Y.

Nf)' 131& Eye 8t, NW,, thlngwg:
Brooklyn 'Phones

CUmberland §-2549
TRiangle 5-8184

w“hinr‘:un. D, C
"Phones

REpublic 3051
ADams 8033

“"CHEESE"”

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

Arc you using, or planning lo u.e,
gruted cheese in one way or another
in your producis? Il you are, you owe
it to yoursell lo write to our head-
quarters. We may have Inlormalion
which would interest you.

Quality and price will meet your ra-
quiremenis.

STELLA CHEESE CO.
651 Weat Randelph St Chicago, Il

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

‘Wilson, Arkansas

Sales Agent=A. R. Shearon, Marked Tree, Arkansas
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‘The MACARONI JOURNAL

Successor to ths Old Journal—Founded by Fred
Becker of Cleveland, Ohio, in 1903

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication to Advance the American Macaroni
- Indusiry
Published Monthly by the National Macaroni
Manulacturers Association as its Official Organ

Edited by the Secretary-Treasurer, P. O, Drawer
No. 1, Braidwood, 111,

PUBLICATION COMMITTEE
J. H. Diamond..... sesissrrarann Prealdent
P. R, Winebrener..oooesues vsssas Adviser
M. J. Donna..Editor and General Manager

SUBSCRIPTION RATES

Unlted States and Canada.ioviens $1.50 per year
i advance

Forelgn _Countries, Y00 per year, In advance

Single Corln ....... cnerasasnssessslS Cents

Back Coples suvsves. srassssssssssinas 25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor _solicits
news and cles of interest to the Macaroni
Industry. All matters Intended for dpuhliullon
must reach the Editorial Office, Braldwood, IIL,
no dater than Fifth Day of Month,

THE_MACARONI JOURNAL assumes no
responsibility for views or opinicns expressed by
contributors, and will not ;mnwlnm' advertise
irresponsible ar untrustworthy concerns.

The publishers of THE MACARONI JOUR.
:ML reserve the right to reject any matter
m‘-ui;h:d either for the advertising or reading
[
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REMITTANCES—Make all checks or drafts
hlnbl- to the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES
Display a\d"ﬂllln'........mlel on Application

Want Adscveaverinnnnes vess450 Cents Per Line
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Questions and Answers

Do It the Machine Way

This question comes indirectly from
a macaroni manufacturer i1 Buffalo,
N, Y. in a round-about way, through
a die-maker in Brooklyn and a banker
in the manufacturer's home city:

Question — “We use hickory and
spruce canes, 52 inches long, and ap-
proximately ¥4 to 7/16 inches in di-
ameter in drying our macaroni and
spaghetti. After these canes become
soiled from handling or from the col-
lection of dust we clean them by put-
ting about one hundred canes into a
wooden drum and insert a few pounds
of fine sand and allow the barrel to
roll. After this the cancs are washed
off with clean water,

“This process cleans the canes
satisfactorily but it creates a great
deal of dust and is slow work. Do
you know of any other method by

which we could clean the canes more
quickly and inexpensively? Can you
offer any suggestions along these
lines?"

Answer—The barrel-and-sand proc-
ess you are using is the old, but
still common way of cleaning maca-
roni canes, sticks or dowels, Some
prefer the sterilization method while
others use a mechanical sander that
does a clean job quickly. It also elim-
inates warping that other methods
fail to avoid.

Fred Schiller
Succumbs

Fred Schiller, widely known noodle
manufacturer of Rome, New York,
died on September 14, 1939, at his
home in that city following a three
day illness. He was 78 years old.

In 1884 he founded his egg noodle
manufacturing business which he
managed for over 50 years, retiring
just three years ago. In 1896 he
married Miss Lena W. Worth, Rome,
who survives with three daughters,
Mrs. J. B. Beatty, Decatur, Tll. Mrs.
Earl Clippinger and Mrs. Sidney Cas-
ler of Rome, N. Y. :

“Macaroni” is Cab Horse

This little story that is appearing in
the newspapers of the country is based
on the American consumers' natural
aversion to the term "“paste” as ap-
plied to food. The term ‘“paste” or
“alimentary paste” as used in Italy
and other European countries to desig-
nate the luscious wheat strands that
are sold under such names as spa-
ghetti, macaroni, egg noodles, elbows,
stars, alphabets, rings, etc., has been
replaced by the more general name of
Macaroni Products in the United
States, The purpose is to distinguish
this fine food from the more repulsive
(appetizingly speaking), pastes or
glues which the general term “paste”
naturally infers.

Therefore, the term “macaroni”
may have different meanings in dif-
ferent parts of the world, as is the
case in ‘he store related here.

Ncme Popular in Naples

“Macaroni” in Naples means a cab
horse and not food, When a visitor to
Italy tips his cab driver the fellow
smiles brightly and says, “For Maca-
roni!” This Ttalian nickname for a
cab horse came to America early, notes
a writer in the Chicago Daily News,

October 15, 1939
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BUSINESS CARDS |

NATIONAL CAarTON (O.

JOLIET, ILLINOIS

V/RITE—

Forr Bulletina of Claims Placed
Uy 1he Industey,

For Pad of Sorvice Forms and
Informaticn about our Procedures.

CREDITORS SERVICE TRUST CO0.
LoursviLLe’ " Bullding o Uy

CLASSIFTZD ADVERTISEMENT

FOR SALIi—15 assorted Short Cut
Dies, 12%4 inches, In Al shape, reason-
ably priced.  Write PCO, c/o Macaroni
Journal, Brailwood, 11, for details,

for when Yankee Doodle rode to town
he adorned his horse's hat “and called
him macarom,"

Italian steeds are decked out with
brilliantly colorea artificial flowers,
rosettes and colored ribbons of paper,
so that the city often assumes a car-
nival appearance. The crowning ef-
fect, however, is a loug pheasant
feather caught at the top of \he horse's
bridle.

To obtain the American version of
macaroni in Naples one calls for
“paste.” This famous food has ali1ost
as many shapes as there are cities in
Italy, for most towns have taeir
favorite ways of preparing it. At Bo-
logna it is ribbon shaped, in Rome it
comes in strips. That of Sicily is the
most intricate of all, skillfully rolled
around knitting needles to make it a
tiny spiral,

Let's have a little good opinion left
over for others.

2710 West 35th Street, Chicago

We have solved the infestation problem for some of the largest macaroni factories in the Midwest
We can help you sclve your problem. Consult us without obll_gcﬂon.

INDUSTRIAL FUMIGANT COMPANY, INCORPORATED
Members Chicago Chamber of Commerce |

October 15, 1939
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QUALITY SEMOLINA

DURAMBER

EXTRA FANCY
NO. 1 SEMOLINA

L] [ ] L)
IMPERIA
SPECIAL
NO. 1 SEMOLINA

FANCY

URUM PATENT

AMBER MILLING CO.

DAILY CAPACITY—2,000 BARRELS
Millers

e T
1. FoDmrmescs  viinnenpolis  yi Fi, & Gen'l b,

Exclusive Durum

MACARONI
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SPEAKING OF
SAVING . . .

. . . IF YOU ARE HAND WRAPPING
WITH CELLOPHANE

H ERE you see the Peters Cello-
phane Sheeting and Stacaing Ma-
chine that automatically cuts rolls
of cellophane into sheets and stacks
them for use. [t takes rolls from
2" 1o 24" wide and will
cut lengths frem 3 to
28", No operator ls re-
quired . . . switch stops
machine when It is filled
with sheets.

For culting to register with printed
mateelals, an Electric Eye Attach-
ment is furnished.

Why not save 15 to 25% by purchasing cellophane in rclls and cut your own
sheets? Write lor complete information on this inexpensive, fully automatic
machine. No obligation.

PETERS MACHINERY CO. “

Chicago, 111,

4700 Ravenswood Ave.

BAROZZI DRYING

1561 Hudson Blvd., Jersey City, N. J.

Renowned Manufacturers
OF

MACARONI—-NOODLE DRYERS

ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

MACHINE CO., INC.

'i'HE ONLY SYSTEM KNOWN TO BE SPACE-TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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OUR PURPOSE: O O\ A, D\ G OUR MOTTO:
EDUCATE U R N P E Firat
ELEVATE ’ . INDUSTRY
National Macaroni Manufacturers
CIRETE . . [] ———
ORGANIZE A 3 tation > Then--
HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 1939-1940
I, DIAMOND, C
J Iy curlwﬁ Vice President LaPremiata %’:’:.!‘w‘.??"é'.,.ﬁ:"’c“ﬂ;ﬁ‘.“,m‘.f“ B Beke,
5 i wﬁlgﬂ lEgiER. Allrinn. sesrsKrumm Macavoal, Inc., Philadelphia, Ps.
M. ) LONN‘& Scc':t?lnrrr-%ununr......-.... :.'.....':.‘.’.f::f:....TﬁrElm Illl-n:i.;
Sam Arena, V. A , Inc., town, :
o Vo e o, Rogi, o i3, EAat Cus gt Mg G O, efeis o
E De Rocco, San 'Dic'.n Huu:clmi M, ":’:k ln::.'. Slll‘Di!ln. Calif, %'.: j"" ¥l.r oy ﬂ:l.;::“‘l-lwmnl '(.‘i‘: tlfl:.h' L‘::ln lle, K:
Aibary Revarin Wosnd Ciey Eﬁ."éuf!'éad's"’ Suia, M ol 1‘:"’:"&" Wees Hopdlp (Ony Qhgval lar” "
E, iy ]‘r.: Ronzonl Macaroni Co., l’nﬂ.l: Long lll:lnd City, N. Y. ﬁlnf&gu:inm‘rh‘i:ﬁloi: Ilcl‘:l'r:gré‘;.?‘i?é. l:nl Tsland City, N, Y.
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The Secretary’s Message

Macaroni Products Not Surplus Food

- Members of the National Macaroni Manufacturers Association have been informed of a recent interpreta-
tion by the Federal Surplus Commodities Corporation holding that Macaroni Products, being manufactured
products, are not included among the products purchasable by the blue stamps in those places where the
scheme of the corporation, to dispose of surpluses, is being tried out. It is believed that this decision is of

sufficient general interest to be made known to the non-association fellows in the trade.

This interpretation was made by Milo Perkins, president of FSCC, in his letter to the Secretary of the

Association, in reply to an inquiry pn the subject. It reads:

Washington, D. C., Sept. 25, 1939

National Macaroni Manufacturers Association
Braidwood, Illinois, !

Attention: Mr. M. J. Donna, Secretary
Dear Sirs:

Your letter of July 25, inquiring whether or not macaroni, spaghetti and allied wheat products
may be designated as surplus foods, has been given careful consideration. |

The regulations and conditions governing the food stamp plan provide in Section 101:

“The Corporation shall from time to time prepare bulletins in which there shall be desig-
dated the agricultural commodities and products thereof found by the Secretary to be
surplus food.” .

In the findings of the Secretary of Agriculture, dalcd._]une 30, 1939, wheat.flour and whole wheat
(graham) flour were designated as surplus food, This designation is not construed to include any
manufactured products such as macaroni, spaghetti, hread or other bakery products.

The above applies, of course, simply to the blue stamps.. Macaroni, spaghetti, et cetera, may be
purchased with orange stamps and are being so purchased. As a matter of fact, our studics indicate
that the grocery business in general has enjoyed an increased volume of business in the citics where
the stamp plan is in operation. :

" Sincerely yours, :
(Signed) MiLo Perkins, President.

This dJecision is being announced as a matter of general interest to the maﬁnron’ trade.
Respectfully,
M. J. DoNNA, Secretary, NMMA,

FOR THE MACARONI OF TOMORROW
Clermont Jniroduces

An Original Type of Continuous Automatic Macaroni Press

Has No Piston, No Cylinder, No Screw, No Worm

Operation as sim-
plo as it appears.

Is a rolling proc-
onn; will work with
soft or lirm dough.

Suitable for short
and long goods.

Producing 1200 pounds per hour of excellent product, golden yellow in color, glossy smooth
finlsh. sirong in toxture, free from spols and sireaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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Flavor

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

customers are return customers.

a complete line . ..

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

Pillsbury's Durum Granular

Pillsbury's Durmaleno Patent Flour

Each a QUALITY prpduc’r
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