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redic[ent 3 essage

To the Manamni-Nuhdlu Manufacturers
and Allied Tyaies

Friends:

Quillers never win, winners never quit.

Many ol the problems which confronted us lasl June
are now being dealt with in accordance with investiga-
tions conducted and the cooperation received up to this
time, in the form of information, data and statistics, which
have been compiled and all of which are now in our pos-
session, lorming the tools or the necessary instruments, ‘o
successlully place these problems behind us.

Some ol them are now being laken care of during .ur-
rent hearings in Washinglon, and others which we are now equipr-i to
handle, will be taken care of in the very near luture.

All of these aclivities, and the resulls, will be reported in detail te Associa-

, lion members in good standing only.

We will try to prove to all that through the sincere and gracious coopera-
tion which we have received from many, that much is being accomplislicd
and many things will be accomplished to the satislaction and belterment
cf the Industry in general

The depressing days ol summer are giving way fo crisp, invigorating
autumn weather; so is the season ol picnic and irregular meals.

Mothers are again leeling the irresistible urge to do some real cooking
for their lamilies. There is a subtle change in appetites, 100, which makes
itsell felt in heavier meals.

Children have returner to school and mothers are once more conlronted
with the contiruous problem of serving well-planned meals to provide the
family with food elements that are so necessary lo growing bodies and
vigorous minds.

This season seems lo be the golden opportunity for doing some lavorable
"plugging” for macaroni products in line with the renewed suggestion ol
the National Macaroni Institute. The educalion of Americans to make them
more regular consumers ol our fine wheat food is not the dutly ol a lew
manufacturers and allieds, but that of all the operators honestly concerned
in the future wellare of their business and of the trade.

Let's be friendly to the promotion and generous to the extent of the $5.00
or $10.00 a month asked lor. The plan is worthy of a year's trial, at least
We will find that our money is a permanent investmenl.

You are undoubledly aware of the United States and Canadian Govern-
ment reporis, earlier this month, on wheat. Both of them, in my opinion,
are bearish. Canada has a total crop of 561 million, and the United States
about 783 million. The only question is, now much of the wheat in the
United States will go under the Loan and how much will be Free wheat?
In the long run we have more wheat than we can possibly take care of
during this new crop year in both the United States and Canada.

It may be to our best interests not to speculale too far ahead and only
buy when we are perleclly satislied as to current conditions and il we are
careful our purchases will eventually spell profits.

JOSEPH ]. CUNEO, President
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Two National Weeks

The week of October 6 to 12, 1940, is a Double Week of national importance, 1t has been officially de

nated

as National Fire Prevention Week by the National Doard of Fire Underwriters, and as a National Macaroni-Noodle
Week by the National Macaroni Manufacturers Association representing the important Macaroni Industry of

America.

Though the dates co-incide, there is absolutely no conflict between the two groups of promoters nor in their

Prevention

Because of an accidental kick by a cow, a city was
destroyed by one of the greatest fires in the nation’s
history.

Because of this great catastrophe, and others com-
parable to it, man has become considerably more fire-
minded, Fire insurance companies, fire departments and
owners of property of every description are now giving
more and more attention to safe-guarding American
property, and life,

Fire is at once mankind’s greatest benefactor and his
worst enemy. When prupchy controlled, it is put to
many useful purposes and brings untold blessings, Dut
when uncontrolled it causes untold suffering and im-
measurable losses,

Therefore, it is but natural that efforts be made to
distinguish between the good and the harmful uses of
fire,

Since the now famous Chicago fire occured in October,
it is also natural that the weck of the disastrous con-
flagration October 9—be designated annually as the
period during which the public's attention should be
centered on Ere hazards and their eradication,

The Macaroni-Noodle Industry loses annually much
property, machinery and materials from what many claim
are preventable fires—as do all lines of business, Figures
are not available as to the extent of the fire losses suf-
fered annually by the industry, but it is estimated at
hundreds of thousands of dollars in property damage, to
a3 n,uch more in loss of use, cunai'u:l prl)(luctim}. men
thrown out of wo‘:i: and the temporary disruption of

Usiness,

Su naturally, the leaders in the Macaroni-Noodle In-

ustry take a keen interest in the objectives of Fire Pre-
vention Week, though fire prevention might well be a
Year-round practice, which it is in many plants,

A fire destroys a large macaroni plant on which the
nation depends for a certain amount of food under the
current national defense plan,  What are the economics
of such a situation?

, Al but a few essential employees are thrown out of
fobs. They will probably be out of work for several
months, causing misery o many families by depriving
them of money to buy even the necessities of life, and
thus lowering the standards of living for many even who

ave no direct connection with the factory destroyed.

here are almost endless reasons why Fire Prevention
tek should be observed this vear. Start by ordering

a thorough plant inspection immediately. Prevention is
per than a cure, even in business.

objectives. Both can be and should be observed simultaneously by the macaroni-noodle makers,

Promotion

Because Americans are blessed with an almost limitless
variety of good food from which to prepare their daily
menus, the consumption of macaroni, spaghetti, egp
noodles, ete,, is not nearly as high per capita in the
United States as it is in countries where wheat is equally
plentiful but the food variety limited by nature and
other influences.

Because of legal restrictions on immigration and the
natural tendency of all immigrants to adopt the American
way of life and to eat more abundantly of the foods
which they were deprived of in their home lands, the
remaining hope for increased consumption of macaroni
products lies in the education of Americans to make
them more truly appreciative of the true value of maca-
roni products.

In line with this general thinking that the hoped-for
increase in the American consumption of this fine wheat
food must come through the education of the non-user
and occasional consumer, The National Macaroni In-
stitute started in 1937 to sponsor a National Macaroni-
Noodle Week,

The second week in October was selected as an ap-
propriate one for the educational promotion. The dates
this year are October 6 to 12, The National Macaroni
Institute with very limited financial support has shown
the leadership neesssary in planning the event on a
nation-wide scale, Its prime objective is to unite the
trade in an out-of-the-ordinary effort once a year to place
its foodd more favorably before the American homemak-
ers and food consumers who crave change in their daily
diet.

Leadership is essential, but the success of the promo-
tion is dependent on the seriousness of the cobperation
it ultimately receives from the manufacturers and allieds
who stand to profit most from any increase in the con-
sumption of macaroni products thit mav result,

To promote the increased consumption of this fine
wheat food by the cosmopolitan groups that constitute
the citizenry of the United States, is not the obligation
of a small handful of willing supporters among the
350 firms in the industry. It should Lo the assumed
obligation of all who are truly concerned in the future
business of the trade.

There are almost endless reasons why this activity
should be willingly supported and limitless ways for
doing so. The Nat'onal Macaroni Institute has laid the
ground-work by making the public expectant.  The rest
is up to the manufacturers,
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Report of the Director of Research for the
Month of Auqust

The public hearings for the pur-
pose of establishing Standards of
Identity for flour, durum flour, semo-
lina and farina, etc., started on sched-
ule September 9 in Washington, These
hearings are still continuing and to-
day, September 12, only the first prod-
uct, flour, has been reached.

Tt is probable that these hearings
will continue for at least ten days or
two weeks if no faster progress 15
made than appears on the surface.
The many uses to which flour is put
and the special types of this product
make it a very difficult and compli-
cated one to determin:, When we con-
sider that flour, ordiuary flour, may
be phosphated, breinated, self-rising,
Dleached, fortified with vitamins and
with enzymes and many other modi-
fications, and may also have numerous
ingredients added to it, it is easy to
see that it is a difficult product to
standardize. 1

The schedule as published in the
FFederal Register may not be followed
and therefore, the subjects that are
of interest to the macaroni industry
{durum flour, semolina and fﬂl‘ill.’l‘
may not come up for several days.

However, the recommendations of
the Millers' National Federation have
been submitted to me and there is so
far as 1 can see, no reason why they
should not be accepted by the maca-
roni industry. The recommendations
for the Standards of Identity for
Semolina are as follows:

ParAcraPi 15.090—SEMOLINA
IDENTITY
MinLeks NaTioNAL FEDERATION
RECOMMENDATIONS
Wittt SUPPORTING EVIDENCE

Recommendations of the Flour Def-
initions and Standards Committee of
the Millers National Federation re-
garding Paragraph 15.090, proposed
definition of Semolina identity, are:

1. That not more than 3 per cent
passes through a No. 100 sieve,

2. ‘That its ash content is not more
than 0.82 per cent.

3. That the ash content shall be
computed on the basis of 15 per cent
moisture,

n support of these recommenda-
tions, the following facts are offered
in evidence:

1. In general, the term “Semolina”

By Benjamin R. Jacobs

as commercially employed by millers
ind users, has included products vary-
ing substantially within certain limits
in various charuceristics, such as
granulation, physical appearance and
color, and analysis, these differences
being due to a variety of causes, in-
cluding demand for varying types of
grades, variations in raw materials
available from different crops, and
variations in the systems of individual
Semolina mills. In all cases, “Semo-
lina” has by common understanding
been produced from wheats graded
commersially as durum and so milled
as to be as free from “flour” as com-
mercial milling separations and sub-
sequent abrasion through handling
permit, the most important_character-
istics commercially being physical ap-
pearance as expressed by granulation
and color,

2. The existing definition for Sem-
olina defines it as “the purified mid-
dlings of durum wheat” and purified
middlings are defined as “the granular
product obtained in the commercial
process of milling wheat, and is that
portion of the endosperm retained on
a 10XX silk bolting cloth. Tt contains
no more flour than is consistent with
good commercial practice, nor more
than 15 per cent of moisture,” 10XX
bolting cloth has an opening size of
0055 inches while the 100 mesh stand-
ard wire in the proposed definition has
an opening size of 0058 inches—more
nearly approximating the opening of
a 9XX bolting cloth (.0059 inches)—
and therefore changing the interpre-
tation of “throughs” that might be
considered in practice as  “durum
flour.”

3. The basis upon which the Mill-
ers National Federation recommenda-
tions are made consists of experience
as shown by the operating records of
three mills engaged for substantially
more than ten years each in the pro-
duction and sale of Semolina and rep-
resenting more than one-third of the
total domestie production of this prod-
uet.

4. With respect to the granulation
methods as proposed, the mills sub-
milting information have not employ-
ed the proposed sifting method as
deseribed nor have they all used sieves
of the size prescribed. The recom-
mendation of a 3 per cent limit

6
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through a No. 100 standard wire,
therefore, involves some  induction
from facts as obtained.

In detail, one large semolina will-
er's operating records show that the
grade of Semolina known commercial-
ly as No. 3, contains, when millul,
slightly less than 2 per cent of prod-
uct that passes through a No, 100
wire, while mill run Semolina feem
the same mill contains less than |
per cent of su=n product,

Another large mill which does not
employ a No. 100 wire in its usual
granulation control, finds that its cur-
rent production of mill run Senwoling
sifts about .75 per cent through a No,
100 wire when tested by the pr
posed method and that this same grade
of Semolina carries, according t. the
mill's operating records, from one-
third to one-fifth as much fine grany-
lar material as its production of Nu.
Semolina as tested by the two finest
sieves employed by it (65 and 120
respectively),

5. The operating records of the
three Semolina mills contributing i
dence show a substantial range in ash,
experienced for at least three e
sons

a. Dailv fluctuations,

b. Crop variations

c¢. Vanation in pgrades or typs
produced.,

d. Variations in milling sysien

One reporting mill advises tha dur-
ing the crop vears 1938-39 and 19340,
it made 1800 ash determinations on a
production of 340,000 barrels of Sen
olina—the results running as high as
86, and it calls attention to the fact
that there have been  higher ash
years,

Another méll reports the following
data:

On mill run Semolina for three
crop years representing an approx-
mate production of 820,000 yarrels,
the maximum ash was 0.72 per cent
and the minimum ash was 0.52 ¥
cent, This represented a total oi 619
samples tested,

Semolina No. 3 for the last W
years, with a production of 16,70
barrels, showed an average of 072
per cent ash, a low of 0,62 per !
and a high of 0.81 per cent. Duriné
the same period mill run grade Semor

(Continued on Paye 9)
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In YOUR Trade Area Sept. 27!

Once again America's ace macaroni salesman,
Betty Crocker, goes to work in your trade area
.« » selling macaroni for YOU! This time with
one of the heartiest, best-tasting one-dish meals
ever developed—"Betty Crocker's 30 Minute
Macaroni Dinner . . . macaroni with country
sausage and [ried tomatoes™!

Like every Betty Crocker macaroni recipe this
one has been developed to help your sales. Back-
ing it are a coast-to-coast hook-up of 59 radio
stations reaching 6,000,000 homes and Betty
Crocker's syndicat d newspaper feawure, “Kit-

chen Clinie,” circulating among 1,600,000 ho. .c-
makers every week!

Take advantage of this tremendous radio and
newspaper publicity barrage. Tie in with this
September 27 broadceast. [t's a nawral for your
fall promotion if there ever was one! Remember,
all the power of the name “Beuy Crocker™ will
be focussed on macaroni in your irade area
September 27!

Write to General Mills, Inc., or see your Gold
Medal salesman today for free recipe slips!

D UL SNt

TRADE HAME)

CENTRAL DIVISION OF GENERAJL MJILLS, INC.

CHICAGO, ILLINOIS
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lina records show that a production
of 416,000 barrels had an average of
0.636 per cent ash, a low of 0.45 per
cent and a high of 0.71 per cent ash.
These figures show the inherently
higher ash content of No. 3 Semolina
as considered with mill run made
from the same crop in the same mill,

Another mill reports only very lim-
ited production recently of No. 3
grade Semolinas, with a limited num-
ber of ash amalyses varying hetween
77 and 81,

Though no factual evidence is sub-
mitted, it seems pertinent to state that
experienced technical employes of
Semolina mills generally recognize the
fact that Scemolinas ~i similar type
and giving similar quality of finished
paste goods under similar conditions
of manufacture, sometimes vary wide-
ly in ash, dependent on the particular
milling system on which they are
made,

Camments;

1. In considering a definition of
identity for Semolina, all grades sold
and purchased regularly as such in
the domestic market hzve been con-
sidered, The inclusion of such a
grade, known usually as No. 3 Semo-
lina, because of its characteristics, is
really the determining factor in the
recommendations as made for per-
centage of material through a No. 100
wire and for maximum ash permis-
sable.

2. Considering the known finer
granulation of No. 3 Semolina and the
greater amount of material in it that
will pass through a No. 100 wire,
‘which cannot be removed by present
commercial practice, a limit of less
than 3 per cent of such material in a
definition of identity of Semolina
would impose restrictions on ;he use
of this term as employed cony ~reial-
ly heretofore,

3. Evidence from operations which
show clearly the consider . ble fluctua-
tions occurring in ash .. Semolinai
for various reasons ma..es aaisable
placing a maximum ash limit of G42
in a definition of identity in order t
avoid restrictions of the use of the
term “Semolina” in the future,

4. No factual evidence is consider-
ed necessary in connection with the
recommendation regarding the use of
a definite percentage of moisture in
connection with determination of ash,
as this is merely intended to clarify
the definition and therefore make
simpler its enforcement,

5. Operating data referred to in
the preceding statement will gladly -be
made available to the administrator or
his designated assistants if he so de-
sires,

The recommendations for Stand-
ards of Identity for durum flour will
be presented to the committee by Mr,
Thomas C. Roberts of Minnesota,

THE MACARONI JOURNAL

Paracrari  15.010—Durum  Frour,
IpenTiTY. MiLLers' NaTionaL
IFEDERATION RECOMMENDATIONS

WITH SUPPORTING EVIDENCE

Witness: Thomas C. Roberts, of Min-
neapolis, Minn,

Appearing for Millers' National Federa-
tion.

Experience:  An_employce of General
Mills, Inc., of Mimeapolis. Since 1915
concerned principally with various techni-
cal and cost phases of the milling of grain
and the uses of flour, both in General
Mills, Inc., and its predecessor company.
At present, Assistant Direclor of Products
Control for General Mills, Inc.

Recommendations of the Flour Def-
initions and Standards Committee of
the Millers' National Federation re-
garding paragraph 15.010, proposed
definitions of Durum flour identity:

1. That its ash content is not more
than 1.3 per cent,

2. That the ash content shall be
computed on the basis of 15,00 per
cent moisture,

3. That the provisions covering the
labeling of optional bleaching ingredi-
ents in the definitions of flour be in-
cluded in the definition of durum
flour,

The reasons for the preceding rec-
ommendations are:

1. ‘That it is well known and rec-
ognized by all Durum millers that
flours milled from Durum are sub-
stantially higher in ash than are flours
of equivalent milling recovery obtain-
ed from other types of wheat.

2. The operating records of three
mills which have each been engaged
m the continuous milling of Durum
flours for substantially over ten years
show the following .experience in ash
content in regard to the highest ash
Durum flour milled and ‘sold consist-
ently as such for use in the prepara-
tion of human foods.

Mill A, Producing approximately
15,000 barrels during the period Oc-
tober, 1937 to May, 1940 and based
on 149 tests show an average of 1.1
}*r cent ash, a low of 0.8 per cent
ash and a high of 1.28 per cent ash,

Mill B. Report for 1938-39 and
producing approximately 56,000 bar-
rels shows an average of 1.38 per cent
ash, a low ef 1,08 per cent ash and a
high of 1.6 per cent ash.

Mill C. “On 2200 tests made for
the crop years 1938-39 and 1939-40,
ash on Durum flour ran between 1.05
per cent and 1,30 per cent, There was
only a small percentage of Durum
flours that ran 1.3 per cent but that is
due to the fact that the Miller had to
shorten up on milling. We do not be-
lieve that it improved the flour any but
in osuer to get back to 1.2 per cent the
mill had to do this.”

AT e phe

September, 104

. Evidently this last mill was operat.
ing on an ash specification of 1.2 per
cent,

No evidence exists as 1o the exaq
comparable quality of the finished
products produced from the aloye
flours. It is, however, well recognized
that differences in ash in Durum flours
due either to daily fluctuations in mill-
ing conditions, to differences inherent
in different milling “systems, or o
characteristics of the particular wheats
ground, are not necessarily reflected
in the quality of the finished paste
goods produced from them,

3. While the Durum flours produc-
ed for the manufacture of alimentary
pastes are unbleached, the Commitice
is advised that occasionally bleached
Durum flours are in demand for spe-
cial purposes.

Comments:

1. The purpose in recommending
a maximum ash of 1.3 per cent for
Durum flour identity is to avoid fu-
ture restrictions of the use of the term
in the light of past experience as de-
veloped by the evidence submitted,

2, The purpose in recommending
that ash be calculated to a definite
moisture (15.00 per cent) is to clar-
fy the pmpnsccl limit and therely
avoid misunderstanding,

3. The purpose in requesting the
inclusion nrnp!iunnl bleaching ingre-
dient provisions is to provide for such
optional processing for the purposes
where it 15 in demand.

4. Undisclosed identities of mills
and details of operating data referred
to in the preceding recommendations
will gladly be made available to the
administrator or his designated assist-
ants if desired.

1 am sure that the above recom-
mendations will not work any hard-
ship on the macaroni industry, partic-
ularly since these limitations for ash
are practically the same that exist
today in the products which we use
It must be remembered that these rec-
ommendations are for Standards of
Identity and not for Standards of
Quality and that if and when Stand-
atds of Quality are established they
will provide ample protection for our
products,

Not So Bad

Bill, a fireman, was with his mates
helping to put out a fire one blazing
hot afternoon, ;

For six hours the brigade was toil-
ing, the perspiration streaming down
their grimy faces. At last onc ¢
them gasped: “Lummy, Bill, this 1
the limit, this is."” Y

“Don't you believe it, George,” T
plied the perspiring Bill reprovingly:
“You just be thankful we ain't got 10
&n this here blinking fire out with

iling water,"

Seplember, 1940 THE MACARONI JOURNAL

"The Highest Priced Semolina in America
and Worth All It Costs”

The
Golden
Touch

Leads in Quality

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the

determination to maintain the highest quality
standards.

KING MIFPAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Macaroni Products As Surplus Commodities?

The National Association’s Committee Presents Arguments
Favoring Plan to Aid Durum Whiat Farmers

In an appeal to Secretary Henry A,
Wallace of the U, S. Department of
Agriculture, the Legislative Commit-
tee of the National Macaroni Manu-
facturers Association goes to the de-
fense of the durum wheat growers of
the Northwest who allegedly are being
discriminated against by the current
ruling on surplus commodities insofar
as the Food Stamp Plan is concerned.

Farmers who raise bread wheats,
rye and oats are getting a direct hene-
fit from the Food Stamp Plan under
the regulations now in iorce, because
flour, etc., milled from thec: oraing
constitute surplus - anmoditics under
the rulings now in effect.

In its appeal, the Association’s
Committee stresses the fact that prac-
tically all of the durum wheat grown
by the farmers of the Northwest finds
an outlet only if it has been processed
into macaroni products.

The new Legislative Committee was
appointed at the recent convention of
{he National Macaroni Manufacturers
Association as the result of the fine
talk made by Mr. L J. Feuling of
the Federal Surplus ~Commodities
Corporation, who explained in detail
the workings of the Food Stamp Plan.

This Committee is headed by Jos-
eph  Freschi ( Chairman), Mound
City Macaroni Co, of St. Louis, Mis-
souri, On it are such representative
manufacturers as J. H. Diamond of
Gooch Food Products Co,, Lincoln,
Nebraska, Past-President of the As-
sociation; L. S. Vagnino of Faust
Macaroni Co,, St. Louis, Missouri,
also a Past-President of the National
Association; E. Z, Vermylen of A.
Zerega's Sons, Brooklyn, New York,
and Thos. A. Cunco, Mid-South Mac-
aroni Co., Memphis, Tennessee. Ben-
jamin R. Jacobs, Director of Research
of the Association, is a’ member “ex-
officio.”

The Committee's arguments and
presentation mailed to the Secrelary
of Agriculture on August 8, 1940, and
from which it is expected that relief
will be granted the durum wheat

rrowers and macaroni manufacturers
indirectly, are as follows:

e August 8, 1940
1on. Henry A, Wallace
Secretary of Agriculture
Washington, D. C,

Dear Mr. Wallace: 1 g

The undersigned committee was appoint-
¢d by the National Macaroni Manufactur-
ers ¢ ssociation at its recent convention o
take up with you the matter of designa-
ting macaroni products and egg noodles as
surplus commodities, these to be purchas-
able with Dlue Stamps.

Al our annual convention held in Chi- Please note particularly, Mr. Wallar- %
cago, June 2420, our president, J. H. the chief outlet for durum wheat
Diamond, presented pertinent facts and  the manufacture and consumption o+ aa
data which are believed should be brought  roni products. The durum wheat 1. mes
to your attention. We quote from his ad-  does not have the same advantage as lo:
dress: the wheat farmer by having durum wij,
semolina and flour sold in_the grocery
stores as bread wheat flour is sold, Dur-
um flour and semolina have to be nade
into macaroni products, before the grocer
will handle them. Thus, macaroni products
should e considered as a primary com-
modity, the same as bread flour, rather
than a manufactured product, in crder 1o
help the durum wheat farmer in disposing
of his surplus wheat,

uGeveral in the Industry feel that the
Plue stamps have hurt the sale of mac-
droni produets and 1 concur in this Tre-
liel. The people who purchase stamps
for foud, were, as a group, among our
best customers and greatest consumers
of macaroni products and egg, noodles.
Yet, when these people are given sur-
lus commodities, consisting o flour,
m:us.Iricc. hominy and nIh‘cr items di-‘
etetically _competitive  with  macaron ¢
prmlucl:.. free for blue stamps, they nat- to exclude products from the surplus list
urally use their orange stamps to pur- where m:mufacmnr'lg processes  licrease
chase items other than macaroni prod- the cost. However, it Is necessary to proc-
ucts. Hence a reduction in the sale of ess hard wheat to obtain flour and com
our products, for com meal, et cetera, Durum wheat
needs the milling process to obtain sem-
olina and flour, and one more process of
manufacturing ‘it into macaroni producs
to get it lo the consumer.

We realize that it has been your policy

“This not only affects macaroni manu-
facturers but also tends to reduce the
sales of durum wheat millers and the
price paid to the farmers who grow
durum wheat. In order to realize that
the demand for and sale of durum
wheat are being affected, we have only
to compare the relative prices of hard
amber durum wheat and dark northern
spring wheat, The highest Minneapolis
cash sale of hard amber durum on AMay

1938, was B89%ic. Dark northern
spring was 93%c, or a spread of Gc per
bushel.  On May 26, 1939, the high on
hard amber durum was Bﬁﬁc and dark

As matters now stand, the production
and consumption of mazaroni products are
down with t“e resultant loss of volume and
price 1o the durum wheat farmer. Much
durum wheat is selling in Minncapolis at
less than the loan basis. More consumplion
would bring a better demand and an in-
creasc in premiums.

The durum wheat farmer is being dis-
criminated nrainsl. as macaroni products

northern spring was 2134c, or a spread  afe his chiel outlet, The sale and price
of 6Yce ,,,pr q,ﬁ,l,d. oﬁ May 27, 1940, of durum wheat are being affected al-
the high on hard amber durum was versely, With these matters brought 1o

7534c and on dark northern lprinf, it your attention, we trust that you will gie

was 88%c, or a spread of 12%c. 1f the them proper consideration, realize their im-
flour made from dark northern spring

portance to the durum farmer, and decide
wheat, which has sold at a 6c premium favorably on designating macaroni prod-
over hard amber duium for the past

ucts as surplus co_mmmlitic!.—l.tui-lali\c
two years, is classed as a surplus com- Committee of National Macaroni Manu-
modity, surely it is reasonable 1o sup-

facturers Association.
pose that the products of durum wheat

ik Vel e darn i Respectfully yours,
which has reached a discount, 2 i
should also be designated as surplus (Signed) Josern Faescut, Choirmin

commodities. Legislative Committee, NMMA
“Obyiously, therefore, if macaroni L]

products were also designated as sur-
plus commoditics purchasable with blue Washington Tumns Thumbs Down
Ignoring tue reasoning that the

stamps, their sale would increase. Dur-
um wheat millers would grind more
wheat and the better demand would 1 o
help the durum wheat farmer obtain durum wheat goowers of the North
more for his product. Also, keep in west would be be sfited even more
mind {‘llcsl f‘ﬂﬂ ['hl:::rulx; :‘flllléla‘gtl!n Tm‘l‘l: t]h:m the macaroni manufacturers li!
seven bushels ol « z . A e ade
a barrel of semolina, while it takes only declar’ng  macaroni pm.tluo.la unt
a barrel of scmeben S heat fo make &~ from durum wheat semolina a surit’
barrel of flour which is now on the sur- - commodity and hinging its decision on
plus list. the conclusion that “the relatively lare¢
: 4 sarl of the consumer's dollar whi
] believe that the Food Stamp Plan I it s Al
is good and much more efficient than necessarily poes for nmuufnanmlﬁ
the former method of distijbution. Cer- cost in the case of macaroni an
tainly, Iluwc\'c|'1. it ]un'l l't\n't to dufscrun- noodles makes it inadvisable to p:larg
inate against the durum wheat farmer . « food stamp liste
and those who convert this rrm‘luct into t:l(ESIgprOE{I.ICIS Olfl l}\“' Eouﬂu:':.: rlufust‘d
. consumer goods, While hard wheat e Secretary of AGric |3
flour can be baked into bread by the o heed the Industry’s appeal. o° 4
consumer, durum semolina and flour are letter to Chairman IFreschi, date
August 28, 1940, the Secretary stalé!

not for sale in the grocery stores. 13
they were, it would not be possible for the technicalities on which the depatt:
ment takes its stand.

the consumer o convert them into mac-
aroni or spaghetti”

September, 1940 THE MACARONI JOURNAL il

DEPARTMENT OF AGRICULTURE
Washington, D. C,

August 28, 1940
Mr. Joseph Freschi, Fhairman,
St. Louis, Mo.

Dear Mr. Freschi:

This is in answer to your letter of
August 8 to the Secretary, requesting that
macaroni products and egg noodles be
plared on the list of surplus foods avail-
able under the stamp plan.

It is the fcc_linf of the Department that
products so highly processed as macaroni
should not be placed on the food stamp
list because the returns to the farmer are
not sufficiently great to justify doing so.
It is true, as Kpu point out, that flour and
corn meal, which are also processed, are
on the list, but in the case of these prod-
ucts, the proportion of the retail dollar
which goes back to the farmer is much
greater than in the case of macaroni.

Thus, in 1939, according to the figures
of the Burcan of Agricultural Economics,
only 11 per cent of the retail dollar spemt
on macaroni went to the farmer, but the
farmer received 28 per cent of the retail
dollar spent on corn meal and 39 per cent
of the retail dallar spent on white flour,

It should also be remembered that the
stamp plan is a device for adding to the
customary food purchases of the recipients
of stamps, and increasing their consump-
tion of food. Therefore, it does not scem
likely that other foods have been substi-
‘lul:d for macaroni to any significant ex-
enl.

In your letter you call attention to the
wide disparity between the price of durum
and dark northern spring wheat which ex-
isted last May. In recent weceks this dis-
t‘mly scems largely to have disappeared.
or the month of July, according to the

records of the Burcau of Agricultural Eco-
nomics, cash sales of No. 2 hard amber
llu_rum averaged 77.3 cents per bushel at
Minneapolis, and No. dark northern
spring averaged 788 cents per bushel, a dif-
ference of only 1Y cents in favor of
spring wheat, as against a margin of nearly
13 cents last May. The quotation in
the Minxearonis Dawy Marxker Recorn
for August 13, shows that the top cash
quotation on that day for No. 1 dark north-
ern spring was 7413 cents per bushel, while
the quotation for hard durum was 7334
cents per bushel, a difference of only one-
hall cent.

We regret that the relatively large part
of the consumer's dollar which necessarily
goes for manufacturing cost in the case of
macaroni and noodles makes it inadvisable
F’tl'h“ these products on the food stamp
ist,

Sincerely yours
(Signed) James L. McCamy
Assistant to the Secretary

What is the next step in this efort
by the National Macaroni Manufac-
turers Association? Chairman Joseph
IFreschi of the Legislative Committee
wants suggestions from all interested
mianufacturers. Address letter to him
in care of The Mound City Macaroni
Co., St. Louis, Mo.—ditor.

Monkey business means real busi-
ness in the Straits settlements. It is
reported that two monkeys here are
regularly employed to gather valuable
botanical specimens,

Cheese Muker
Naturalized

A former Italian count, Giulio Bo-
!ngncs.}, became a full-fleged Amer-
ican citizen last month when his final
application received the approval of
Federal Judge William H. Holly in
Chicago.

Mr. Dolognesi is very prowd of his
naturalization, his only regret being
that he had not completed the final
step years ago. He was born in Luz-
zara, Daly, in 1879, and came to this
country as a representative of the
lalian government, locating in Chi-
cago in 1912, For cight years, or un-
til 1920, he served as the Italian con-
sul, He resigned to become the foun-
der and chief executive of the Stella
Cheese Company, specializing in the
domestic manufacture of Halian-type
cheeses at a factory located in the
dairy section of Wisconsin,

His firm specializes in the manu-
facture of cheese of the Parmesan
type. He and his fellow executives
have enjoyed pleasant and profitable
contacts with the leading manufactur-
ers of macaroni products in  this
country.

His witnesses at the naturalization
ceremony were Gustavus S. Swift of
the meat packing family and Horatio
Tocen, former attorney for the ltalian
consul in Chicago.

UNDREDS of macaroni manufacturers

call Commander Superior Semolinz

« I . .
their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color
and protein strength day after day, month

after month, ‘year after year.

They know Commander Superior Sem-
olina is dependable.

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

COMMANDER MILLING CO.
\ Minneapolis, Minnesota

You

COMMAND

the Best
Wher You

DEMAND

PURL DURUM WHIAT

B . SEMOLINA
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A Priceless Hm'itﬂqn

National Macaroni-Noodle Week — October 5 to 12, 1940

The Industry, through its national organization, has
decreed to invile at least 100,000,000 Americans to take
part in an annual observance that is the right of a free
people. They are asked not to gorge themselves for a
day or two during that particular week and then to for-
get all about it for the balance of the year, but rather
to learn the real food merits of Macaroni, Spaghetti and
Egg Noodles for regular inclusion in their daily diet.

Happily Americans may still choose the focds within
their economic reach. Millicns in Europe, even those
with money, are permitted only to purchase the bare
necessities—foods which dictators say they must eat—
il'&fﬂ:l'-'ﬂ'! . of one's likes or dislikes, or their ability to
afford.

The question is often asked, and properly so: “Do we
Americans fully appreciate the priceless heritage which
is ours—the liberty to choose our own vocation and to
personally profit from our own endeavors without dic-
tation and snooping—the libérty of truly frec men?"

The American way of living and of doing business
differs materially from that of millions in Europe and
elsewhere. In this country, for instance, the individual
macaroni-noodle manufacturer may have a voice in his
industry, and his industry a voice in the general gov-
ernment. Not so in the countries above referred to. Un-
fortunately, there are still some who are unappreciative
of this liberty, or fail to coiperate in taking the fullest
advantage of it—many for selfish reasons,

On this point we quote from a recent release, these
timely thoughts:

Less Than One Billion People . ..
of the 38 to 40 billion who have lived since the beginning
of the Christian era, it has been said, have ever known
the meaning of personal liberty and economic freedum,

On July 4 last, Fulton Lewis, Jr., radio commentator,
broadcast the news of the day as of July 4, 1776, report-
ing the struggle for freedom of the Colonies. Concluding,
he said: “And if this thing that we Aaericans have done
today, Does live . . . if this theory that you and I can
rule ourselves, Is sound, and is able to continue, I won-
der whether those who come after us, will undersiand
what we're going through, to achieve this freedom. . ..
Let's pray that in 1800, in 1900, even further, say 1940,
the American people, whoever thev are, and whatever
they are and however great and wealthy they may be,
let's hope that for their own good, they will understand
their freedom, and, appreciate what it means, and keep
themselves strong enough to protect it. . . . It's a bitter
and bloody job, getting it, once it is gone."

National ‘Macaroni-Noodle Week may not gain the
public attention it deserves, and that will be our own
fault. DBut the fact that we have the opportunity to pro-
mole it proves that Americans still cnjot the privilege of
free’individual or codperative action in business.

The promotion of National Macaroni-Noole Week is a
cooperative affair wherein the sponsors benefit to the
deqree of their participation. But if the annual event is
allowed to die because of inertia on the part of those it
aims to aid, after being so firmly esablished at consider-
able cost of time, labor and money, then we should all
realize that—"It's a bitter and bloody job getting it re-
stored, once it is gone!”

Fungus Damages
Durum Crop

Conflicting reports originating in
the durum-growing arcas in North
Dakota raise the question of just what
proportion of the 1940 crop will be
available for milling into semolina,

Men long experienced in the grain
trade of the northwest are puzzled
while many of the durum farmers are
left holding the bag. Reports are that
a considerable portion of the 1940
durum wheat crop has been damaged
by a fungus identified by wheat ex-
perts at the North Dakota Agricultur-
al College at Fargo as “Bacterial
Glume Botch.”

This fungus renders the wheat
erm streaky. Dlack creases develop
in the kernels, rendering the grain
inferior for milling into Semolina.
Durum wheat buyers want none of
this black creased durum.

One group of agriculturists contend
that the fungus disease affected only
a relatively small area, Others report
an_indicated damage to morc than

half of this year's crop in the principal *

durum-growing sections of North Da-
kota,

Durum growers are adversely af-
fected by the wheat disease in that
wheat with 7 per cent black crease
infestat’on makes it ineligible for gov-
ernment lozns. Demands have been
made to the Commodities Credit
Corporation to lower this grain regu-
lation to meet this situation and thus
make available a larger pottion of the
crop for loans. If this were done,
farmers would hold their damaged
grain off the market until it can be
decided how 1o utilize it in ways other
than milling into hog-feed.

Experts estimate that the damaged
wheat will call for a discount as high
as 25 cents a bushel on the fungus-
affected grain.

Users of semolina need have no fear
over their current or future supply of
quality raw materials, The unaffected
1940 crop, plus the heavy carry-over
of 1939 durum, will be more than suf-
ficient to meet the requirements of the
macaroni makers between now and
the 1941 harvest.

Safety requirements alone should

be the measure of molor vehicle
weight and size limitations,
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National Grocers’
Week

The National Association of Re-
tail Grocers will observe the week of
October 21-26, 1940, as National Re-
tail Grocers' Week.

All forms of publicity will be used
in calling the puﬂlic's attention to the
event which has the full support of
the retail food distributing industry
of the country, Special mercharidis-
ing activities are being planned ard a
wide assortment of attractive display
material will be distributed by the na-
tional organization to retailers, jobr
bers, manufacturers and all others
who desire to cooperate.

The display material for usc i
stores will consist of posters and win-
dow streamers, announcing the date of
the week; paper caps for clerks, ban®
ners for trucks, and auto bumper
signs. .

Macaroni-noodle manufacturers will
find it profitable to codperate in pu
licizing their products as a food !
should receive more than ordinary at°
tention during National Retail Gro-
cers’ Week,
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Pillsbury Builds New Research

Complete separation of the Re-
search from the Products Control
Laboratory of Pillsbury Flour Mills
Company is being planned, according
to Philip W. Pillsbury, president and
member of the Industrial Research In-
stitute,

With this announcement comes the

Dr. C. C. Harmel, newly ‘appointed
director of the Food Rezsarch Lab-
oratory lo be housed in large mod-
om building now belug construcled
by Pillsbury Flour Mills Company.

appointment of Dr. C. G. Harrel as
director of the Research Laboratory,
and of Mr. R. C. Benson, as head of
the Products Control Laboratory and
Bakery.

In the past the Company's research
has been conducted as an integrant
part of the general laboratory work.
“However,” said Mr, Pillsbury, “re-
cent and increasingly interesting de-
velopments in food research ‘make it
advisable to expand our activities in
this field."

The new Research Laboratory will
be housed in an especially designed en-
tirely modern building at the corner
of Second Street and Third Avenue
Southeast, near the Minneapolis “A"
AMill. This site, owned by the Pills-
bury Company, will permit of any
later expansion, The structure will
be reinforced conerete with brick fac-
ing and glass block windows, and will
~ontain chemical laboratories, a biolog-
ical study, feed testing rooms and li-
brary, with complete equipment for
extensive general food research. Con-
struction has started.

Dr. Harrel is a native of Missouri,

Lahoratory

An artist’s conceplicn ol the new laboratory being built by Pillsbury Flour
Mills Company to house the enlarged research depariment.

Mr. B. C. Benson. new director of
the Products Control Laboratory and
Bakery of Pillsbury Flour Mills Co.

attended Missouri State Normal Col-
lege, William Jewell College, the Uni-
versity of Missouri, the University of
Kansas, and Chicago University. He
has been a resident of Minneapolis
since 1928 and head of the Pillsbury
Products Control Laboratory since
1632, He is a member of the Amer-
jcan Socicty of Bakery Engincers and
director of its Department of Visual
Education. He is also a_member of
the American Chemical Society, the
Institute of Food Technologists, and a
past president of the American Asso-
ciation of Cereal Chemists.

Mr. R. C. Benson has lived his en-
tive life in Minneapolis. He attended
the University of Minnesota, and has
completed baking courses at Dun-
woody Industrial Institute. He ‘vas
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first employed by the Pillsbury Flour
Mills Company in December, 1917,
and become associated with the Lab-
oratory in 1919, thus bringing to this
important work over twenty-one years
of practical experience in the depart-
ment he will now supervise. During
this time he has contacted many of the
large bakeries and practically every
macaroni factary in the country. This
association with the Pillsbury sales
department makes his appointnient
particularly welcome throughout the
organization.

Italian Wheat
Crop

The United States Department of
Agriculture in its first official estimate
of wheat production in Italy this sca-
son, reports that a total harvest of
268,226,000 bushels is anticipated.
This is a reduction of about 10 per
cent from the large harvests of the
past three years; it closely appros:
imates the five-year (1933-1938) av-
erage,

The crop in Southern Italy, \':‘ht'!t'
durum wheat is very important, 15 1
ported better than last year's, This
assures the many macaroni manutic
turers in that country a limited supply
of semolina; very little durum wheat
will be imported from the usual soure-
es of supply because of the war Dlock
ade, 7

According to the Ttalian Ministry of
Agriculture the stock of old wheat
from previous harvests fotals “sever
million quintals” (1 quintal equals
3.67 bushels). How much of the old
stock is of durum wheat, the repor!
does not state.
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Macaroni Imports
And Exporis

The importation and exportation
business showed a decided decrease in
the total pounds of macaroni products
exported and imported during the
month of June, 1940, according to
the Monthly Summary of Foreign
Commerce published by the Bureav of
Foreign and Domestic Commerce.

Imporis

Macaroni imports decreased con-
siderably during June, 1940, to 93,819
pounds ~ worth $7,296 as compared
with the May, 1940, imports totaling
150,320 pounds valued at $13,642.

The total imports for the first six
months of 1940 were 539,433 pounds
with a value of $51,597.

Exporis

The decrease in exportation of this
foodstuff is shown when the Jume,
1940, exports totaling 182,237 pounds
worth $13,685 are compared with the
May, 1940, exports totaling 267,360
pounds worth $21,872,

The first six months of 1940 showed
a total of 1,882,683 pounds (with a
value of $133,407) of this foodstuff
exported to foreign countries.

Below is a list of the foreign coun-
tries to which macaroni products were
exported during June, 1940, and the
quantities shipped to each:

Countries Pounds
Ieeland ..., T S AT 1,100
Gimada .oooiiins CREE Y e 29,606
ritish Honduras ....ovviviiinnnns 1,302
Costa Riea G oivonsnananens Cegviaes 2,386
Guatemala voevveesennaninnsnrns e 415
Honduras ...veevaeevierentonnane X 383
NICAragia "oiii s siins sssnnsnnasnas 3,737
l;mnmn, Republic of ...oovvvvinnnns 7,090
Panama, Canal Zone ........ovvees 49,276
Salvador .. .vseeseses R 32
Mexico | sl SNl vadoseninananinin 22200
Newioundland & Lab. +.vuvvevnnen. 4,812

L A AN R G 24

705
......................... 17212
....... 389
....... 4413
...................... 758
.................. 520
................. 20
Ecuador LAt }?lg
Surinam J s 24
T e 607
Venezucla .00 0000 ey 1462
Sauli Arabia, Yemen, Eleo......0.. 1,98
I L O, 24
b Dritich Malaya ... 1,190
Netherlands Indies ... e
Hong Kong ......... 291
lapan ..., S M
Philippine Tsfands .. .. 21924
Ul Coast *sJ.v0u1s 1o )
T hokl RN SR .
Mormbique 120 e 03}
Tomar, ..., AL s 182,237
Insular Possessions
Alaska 50,651
Hawaii .. | RR003
terto Rico ., 68,187
Igin - Islands ., 2,133
Tor 200241
ABSE S o e 209241
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H. P. Mitchell
Resigns

_Howard T, Mitchell has resigned
his position as Sales Manager of the
Durum Department, Washburn-Cros-
by Company, Central Division of Gen-
eral Mills, Ine.

_ Mr. Mitchell was for several years
in charge of Durum Products for
Washburn-Crosby Company in New
York and Philadelphia. Eleven years
ago, 1929, he was transferred to head-
quarters office at Buffalo, N. Y., in
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charge of Eastern sales of Durum
Products. Last year he was advanced
to the Chicago office as Durum Sales
Manager.

He is the best known miller repre-
sentative among the buyers of sem-
olina in the macaroni industry. For
years, he represented his company at
the annual conferences and  district
meetings of the National Macaroni
Manufacturers  Association, all of
whom wish him success in whatever
business he may enter, His future
plans are still uncertain,

LET THIS CHAMPION SEMOLINA BLENDER

to improve the quality.

nance cost.

tion, and priced right.

Name .....
Company
Address ...

Payment Plan. 1 am also interested in getting a ...... ...

PRICED LOW
SOLD ON A
LONG TERM
PAYMENT
PLAN .. ..

( |
|
|
|
|

| Champion Equip.mant is desiyued lo bring new economies
into the production of macarani and noodle products and

For example, th? Champion Serolina Blender, illustrated
uhove:automahcally blends, sifts and aerates the flour—
removing all foreign substances.

+ + « Baves the frequent replacement of expensive dies, as
cleanliness helps prevent scorching,

+ + » is sanitary, sturdily built for long lifo with low mainte-
Other Champion lime-saving and prolit-making equipment

includes Dough Mixers, Noodle Brakes, Weighing Ho,
and Water Melers—all accurate and qu!omg:xlicgin oi;gf::

CLIP AND MAIL COUPON FOR BULLETIN AND ALL DETAILS

e I T

CHAMPION MACHINERY CO. {iiiay

Please send me Bulletin on Champlen Equipment and complete detalls regarding your

Champion Semolina Blender and Sifter. Also prices and tell me about your Long Term

State
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Consolidated Macaroni Machine Corp.

This pholograph shows four pr with A
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tic Spreaders recently installed al the plant of The

F i Company. Brooklyn. N. Y., replacing twice as many ol the old style, hand-spreading
type. Have been in service several months and are giving perfect satislaction In every respect

Ve Invite the trade in general lo see the first macareni factory In the world with spreading done automati-

cally by machine.

The Ultimate in Presses. High speed Production. Over
1,000 pounds nel per hour; 40 bamels per day of B
hours guaranteed.

Improve the quality, texture and appearance of your
product. Increase your production and reduce your
labor costs. Skilled labor unnecessary, as all opera-
tions are automatic.

Nol an experiment, but a reality. Produces all types
and forms of paste with equal fu.ility. Sanitary,

hygienic; product practically untouched by human
hands.

Prossure being distributed equally on face of the
rectangular dies, strands of extruded paste are ol
even length.

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

We can furnich you with new presses of this type of
we can ;emodel your present hydraulic press an
equip it with this Spreader.

We do not Build all the Macaroni Machinery, b twe Still Build the Best
156.166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Streel
Address all communications to 156 Sixth Street
Write for Particulars and Prices
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Consolidated 'Macarqni Machine Corp.

Polonted, Automatie
Continusus Short Paste Diyar

CONSOLIDATED
MACARCNI MACHINE CORP,
MOOTITH K.Y

b

— Sp— — v T WIS P § W i :

_.}‘é'Specialists for Thirty Years

Mixers

Kneaders

Hydraulic Presses

Dovugh 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.

We show herewith some of our
latest equipment designed by
men with over thirty years ex-
perience in the designing and
construclion of all types of
machines for the economical
production of Macaroni, Spa-
ghetti, 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.

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

Address all communications o 158 Sixth Stroet
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Publicity Depariment

Ll

30-Minute Macaroni Dinner

A Tailor-Made Recipe for Increased Macaroni Sales and
Consumer Satisfaction, by Betty Crocker of
Washburn-Crosby Company

In anticipation of the nation-wide
interest in macaroni, spaghetti and
egg noodles to be widely publicized
during National Spaghetti-Noodle
Week, October 5 to 12, 1940, many
of the progressive firms have already
completed plans for cobperating in
the promotion. Others are rushing
plans to their completion, aiming to
take advantage of the national inter-
est in the food whose qualities will be
featured that week.

Among the first to arnounce ils
plan in codperation with the promo-
tion which is sponsored by the Na-
tional Macaroni Manufacturers Asso-
ciation, is Washburn-Crosby Companv
and General Mills. Betty Crocker will
feature a tailor-made recipe for a 30-
Minute Macaroni Dinner in her broad-
cast on September 27, 1940. The
broadcast will be over a coast-to-coast
hookup of 59 radio stations reaching
six million homes, During the week
of September 30-October 5, Betty
Crocker's “Kitchen Clinic” article, fea-
turing her 30-Minute Macaroni Din-
ner, will be released to 395 newspa-
pers, blanketing the country from
coast-to-coast, This syndicated news-
paper feature will circulate amone
1,600,000 homemakers, The sponsors
say it is tailor-made to give the manu-
facturers of quality macaroni prod-
uets the best possible promotion dur-
ing the crucial autumn period when
their potential customes are forming
their winter buying habits,

Retty Crocker's 30-Minute Maca-
roni Dinner recipe is “Macaroni With
Sausage and Fried Tomatoes,” a com-
bination that all will really enjoy.

Here, in part, is exactly what Betty
Crocker will tell 6 milfiuu listeners
about her ideal one-dish meal for Sun-
day night suppers and for any af-
ternoon meal following a shopping
trip or club meeting:—

Have you ever had one of these “meals
in a jiffy? 1 am afraid we all have been
guilty at_one time or another of this sort
of miscalculation of what we can '~ in a
diven time. The housewife who I -ics
into her kitchen late in the afternoon, feel-
ing that she must get a complete dinner
menu in less than an hour, is apt to forget
how long each process takes. When she
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gets to fixing vegetables, mashing pota-
toes, watching the meat, and stirring up
the dessert, she feels that she is moving
rapidly, and accomplishing each job quickly
and yet all together it takes time. Often
the waiting family would welcome a sim-
pler meal—and it certainly would be casier
on the cook.

Fortunately, it does not follow that the
meal which requires hours of labor is
more appetizing and nutritious than the
dinner which requires only thirty minutes
of concentrated eflort.  Well-balanced
meals need not mean sumptuous ones. Of-
ten the simplest food is the most nutritious
—and your families may occasionally ecn-
.joy a homey supper of crackers and milk
and cheese as a change from the usual
and more claborate menu of potatoes,
meat and vegetables, salad and dessert.

But the best way 1 know of for Mrs,
Housckeeper 10 get at least a weekly af-
ternron of rest and change is to serve the
sort of a one-dish meal which requires

*a minimum of preparation. There are all

sorts of possible combinations, Of course,
there is always a dictary principle to keep
in mind in planning one-dish meals, Tt must
be something which gives us a well-bal-
anced combination of food values, as well
as a palatable and appetizing dish.

The food which lends itsell better than
any other to this use is macaroni, In’any
number of combinations, macaroni gives
us easy, quickly prepared meals which are
also well-balanced. For this reason it is
a boon to the tired, over-worked house-
keeper who wishes to serve something
new, providing it is easy to prepare.

Before 1 explain why macaroni products
are such a good answer to the question of
liow to get a well-balanced meal at low
cost, | want to state that high quality maca-
roni products, including !gnu hetti, vermi-
celli, elc, are made of Semolina, which
is the granular meal (it looks like corn-
meal) ground from durum wheat. Sem-
ohna, and the macaroni produ:ty manu-
factured from it, contain a high propor-
tion of protein, the body-buildiug food. It
contains, besides the protein, a large per-
centage of carbolivdrates, the energy pro-
ducing food. Lastly, it comes highly con-
centrated with practically no water content,
so that we get superlative food value at
very low cost

More than this, macaroni is almost al-
ways used in combinaticn with other foods,
such as vegelabics, cheese, milk, meats, et
cetern, Thrse cembinaiion macaroni dishes
become a valuable source of minerals, vita-
mins, and all the regulatory foods, With
one simwle inacaroni dish, therefoe, all
vou need to do is 1o cat pleaty of it to
he well satisfied, and to have conformed
to the best dictary principles.

This comprehensive, nutzitive auality of
macaroni makes it mighty valuable to ns—
and we are beqinning to be properly ap-
preciative of its superiority as a food.
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Women who were never accustomed 1o
serve it are including it in their menus
at least once a week, and their familics are
beginning to look forward to macaroni
dinners,

I am going to give you the recipe for
a delicious, combination all-on-one-platter
meal, which T recommend as a sure hit
for this season. In just about thirty min-
utes, you can call your guests to eat onc
of the most delicious concoctions it las
ever Deen their good fortune to try. It
is MacAnONI WiTH SAUSAGE AND Fuien
ToMATOES,

Keep this dish in mind as an easy-to-
prepare, quick and inexpensive meal. You
can get it together in just 30 minues
some afternoon when you come home from
slmPpin . or a club mcﬂinr—ur when
you've rn.-en out any place and don't want
to have to spend too much time in the
kitchen getting Iycm:- evening meal.  Yet,
your family will think it's one of the
most delicious dinners they could have
And the macaroni, topped with the yellow
cheese, the browned sausages, and the rel
tomatoes, gamished with green parsley,
makes such a colorful, appetizing looking
array of food! When they sce the plate,
they'll hardly be able to wait to start cat-
ing

Serve a green salad with it—bread and
butter—and then some fruity desseri—ard
you'll have a tasty, satisfying dinner that
will make a real hit at this time of year!
Here is the recipe:

WITI SAusAcE  DPATTIZS  AND
Friep ToMATOES
(an all-on-one-platter meal)
30-Minute September Dinner
By Detty Crocker .
131 macaroni, broken in l-inch picces
6 large pork sausage patties (1% )
4 large tomatoes (unpeeled), cut in -
inch slices.
1% cups medium white sauce
% to 1 cup grated, well-aged <harp
cheese
Paprika
Parsley

MacAroNt

Cook macaroni until_tender (about 13
minutes) in 3 quarts boiling water to which
1 tablespoon salt has been added,

In the meantime, brown the sausage pat*
ties in a hot skillet. Allow them to cook
slowly over low heat until well dont

Dip slices of tomato into flour sea~oned
with salt and pepper. Quickly saute them
in part of the sausage fat in another heavy
skiﬂcl.

While lomalo? are mnkir;g.k MT'\:
sausage patties from pan, and keep hob
I’uurguﬂ!:tl but about rllrsp. of far. Make
the white sauce by blending 3 thsp. flour
into the fat, and :ufulin 1%4 cups milk. -0
ring constantly until thickened, Seasn 10
laste,

Drain the macaroni and arrange it in the
center of a hot platter, Pour the hot e
over it and sprinkle with grated cheesc
then lightly with paprika. Arrange Bri e
sausage patlies nm‘ sautced tomato .Iur.‘
around the macaroni. Garnish with parsley.

Serve at ance. This amount serves O gef®
erously,

Macaroni manufacturers are H;“!l'l
to invite all their customers to 11
to this broadecast and to coiperate 1
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every possible way in centering the

blic's attention on Macaroni Prod-
wts during National Spaghetti-Noo-
dle Week, October 5 to 12, 1940.

Breadmaking—A
Home Art

As part of a national educational
program for the restoration of bread-
making as a necessary American home
arl, Northwestern Yeast Company,
Chicago, manufacturer of Maca ycast,
is conducting a $1,000 contest for
home bakers, according to Herbert I,
Taylor, Northwestern advertising
manager.

This is the second similar contest
sponsored by the yeast company, The
first, held in the spring of this year,
was announced in publications cover-
ing four states, Missouri, lowa, Ne-
braska, and Kansas, and was conduct-
ed for 15 days. The second contest
will be plugged in publications with a
national circulation totaling nearly
nine million and will continue to Oc-
tober 1.

The combined contest advertising
schedule calls for insertions in both
national and sectional rural publica-
tions, Full pages will appear in both
September and October issues of a
number of nationally circulated farm
papers.

{ Eat California

Figs

California-grown figs are (o be-

§ come more and more a part of the diet
8 of Americans if the California Fig

Institute has its way. According to a
recent announcement by the Institute,
the five years of effort to rehabilitate
the California fig industry gives prom-
ise of being rewarded dli:i season as
war conditions largely eliminate the
competition of Turkish, Greek and
ltah;m‘ figs in the American market.
Capitalizing upon this opportunity,
the 4000 fig growers in California
are launching a program of publicity
to sell the American public on Amer-

& 'an figs, prown in that State by Am-

Encans,

. The sales-promotion, merchandis-
Mg and consumer advertising cam-
bign will be on a nation-wide basis,
s theme will be “California Figs for
america,” The campaign is the first

j 1ke-scale ane ever undertaken by the

stitute,  Designed 1o educate ~con-

B Sumers ot
umers to the nutritional health values

iilm-.\-i?fllm quality of California figs,

o _“-1! 1!1e same time seck to sell

e 1.I1 year ‘round table delicacy,

. l'1.1n_as a specialty item for
mly during Holiday seasons,

1 :
: oI: \Ilnmp woods and dark marshes a
e Phorescent substance forms, com-
nly known as fox fire,
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Noodles at
Distributors’ Meet

Egg noodles and other macaroni
products were prominently displayed
by several manufacturers at the thir-
teenth annual convention and food ex-
hibit of the National Food Distrib-
utors Association held at the Sherman
Hotel, Chicago, August 21-24, 1940,

The purpose of the exhibition was
to show the growing necessity for ag-
gressive  stream-lined  merchandising
and sales promotion cfforts of which

the modern stream-lined package is an
important factor.

Re-elects Directors
And Officers

James F, Bell continues as chair-
man of the Board of General Mills,
Inc.,, and Donald D. Davis as pres-
ident, as the result of the election held
at the annual meeting of the stockhold-
ers in Wilmington, Del., on August
13. Al the directors and officers of
the corporation were reélected.

~Horeh Why

An ELMES Kneader
Will Pay You

STURDY CONSTRUCTION

The Elmes Kneader has the highest re-

SMOOTH OPERATION

The main driving shalt and the pan are
ted on roller bearings.

1o trains from clogging
and overloading, because the verlical
shafl, supporting yoke. kneader roll
and plow arm are very heavily con-
structed of high grade materials,

MINIMUM SPACE

Designed to occupy a minimum amouni
ol lloor space.

Also Manufaciured in Canada
WILLIAMS & WILSON, LTD., Distributors

CH ARLES ~ ELMES ENGINEERING Wm(s
2|3n MORGAN ST. G/uca?%_ SINCE 1851 | o

EASILY CLEANED

Cast Iron guards prolect bolth sides of
the Kneader Rolls. One guard on each
roll is easily tilted to pormit cleaning.

CONVENIENTLY
ADJUSTED

The plow Is easily sel at the desired
angle.

Send for comploto specifications.
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How to Avoid
Accidents

Edward Smithwick of Detroit,
Mich., has been awarded a certificate
Ly the National Safety Council desig-
nating him as Champion Safe Driver
of the United States in interstate
transportation,

Edward Smithwick, Champion Sale Driver

Smithwick received the citation for
driving 1,222,000 miles in interstate
hauling without an accident. He has
been employed by Automobile Ship-
pers, Inc,, of Detroit for the past 13
rears on runs between Detroit and
{ivnnsvillc. Ind., St. Louis, and Kan-
sas City, Mo,

Questioned regarding his outstand-
ing record as a safe driver, Smithwick
said: “If one keeps his mind constant-
Iy on his work and drives with all his
intelligence, he can almost invariably

srevent traffic hazards from becom--

ing accidents,

“An astonishing lack of courtesy—
downright discourtesy that no one
would tolerate in any social contact,
is the cause of many highway acci-
dents, The remedy is simply a mat-
ter of extra courtesy and thoughtful-
ness—never putting another driver in
a dangerous position,

“Some people seem to change com-
pletely the moment they feel the pow-
er of an automobile under their hands.
Since that is true, 1 believe it is up
to the safe driver to give all the way,
rather than dispute the road with this
dangerous type of driver,

“It is my opinion that the most com-
mon violation of the law is passing
on curves and at the crest of hills,
Another. hazard to  be carefully
watched is dips in the road at the
bottom of which are curves. Some-
times one does not realize that the
curve is there until the crest of the
dip is passed. When one does not
know the road, it is always well to
travel at a safe rate of speed—then
hazards will not appear so suddenly,

THE MACARONI JOURNAL

and the vehicle will be under control,
ready for emergencies,

“A great many drivers do not make
allowance for the speed of traffic on
through highways. That is, they pull
onto the ﬁighway from side roads

without making certain the approach-

ing traffic is sufficiently far away for
safety.

“Cars parked half on and half off
the highway create a definite hazard,
especially at- night. I have noticed
many instances of cars so parked

# which do not even have a tail light

burning to warn oncoming traffic,

“I have found that one of the best
ways to avoid accidents is fo try to
determine ahead of time what the
other fellow might do, and then drive
so he does not have an opportunity
to involve you in an accident; to obey
all the laws; to give the other fellow
an even break ; to stay away from dan-
gerous places and circumstances en-
tirely and to drive so no emergency
will catch you napping.”

Qur First Crackers

What did the loquacious “Polly”
say in the days when man had not
yet leamed how to make crackers?

That question and others on the
origin of even our commonest foods
are as hard to answer to one's satis-
faction as is the famous one of “Who
Killed Cock Robin?"

Several interesting stories have
been written about the probable origin
of the idea of making macaroni and
noodles. There are also many inter-
esting tales about bread, and other
food eaten by civilized mar, but all
such stories have a more or less
foreign background. Crackers dii-
fer in that they were first made in
America and the story of how crack-
er-making originated probably has
more foundation than do those of old-
er foods,

New England claims to have been
the birth-place of the idea of baking
flour into a form of bread that can
be preserved for months, The need
of providing food for sailors whose
ships were away from ports for long
periods of time was the probable rea-
“on for the baking of the first cracker.
As a result the first crackers were
known to New Englanders as “ship”
bread at the turn of the cighteenth
century.

In the days of the clipper ships
and of the enormous whaling fleets,
bread was a poor thing to carry on
long sta voyages. It spoiled so eas-
ily. A bread baker in Newburyport,
Mass.,, is helieved to be the first to
bake a cracker as a bread substitute.
Either by error or intent, he over-
baked a mass of unleavened dough
into what was intended to be small
loaves, The untreated dough did not
“raise” with the result that the baked
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Foods continued to ke hard even after
ong baking. His puritanial natyre
prompted him to sove the spoile
goods, and tasting them weeks later
found them still edibie. Unwittingly,
he had discovered the process of mnﬁ.
ing one of:the most popular forms
of wheat food—the present cracker,

The inventor, whose name is not re.
corded, began manufacturing a large
cracke: known as “pilot” or “ship"
bread. That was in 1792, Practically
all of his output was sold to sailors,
Another pioneer of New England, Jo.
sih Bent, began baking “water”
crackers in 1801 for domestic con-
sumption, He peddled his product
from house to hous: on horscback
from his home in Milton, Mass,
where all baking was one,

By 1827, he was able 19 build what
is said to be the first cracier factory
in the United States, Dut it was op-
erated only six months a year, not be.
cause of the lack of demand, but for
the reason that in those days it
was believed that crackers could be
made only from cold water. Pr-
duction started annually in Septem-
ber and continued through the fall,
winter and spring till May. During
the warm days of the beginning or
ending months, it was often found
necessary to add blocks of ice to cool
the water sufficiently to give the
dough the proper baking temperature.

So, just as the sailor was the prob-
able reason for popularizing the crack-
er, the Italian soldier was instrumen-
tal in publicizing the qualities of mac-
aroni and spaghetti. It was during
the Crusades when armies represent:
ing almost every Christian nation
were on the field attempting to wrest
the Holy Land from the Arabs and
Turks, ~The soldiers in the Italian
legions were the cnly ones that ate
regularly of wheat in the form of
macaroni and spagh' * { that was thor-
oughly dried and would carry casily
and would keep for months. The
Italians had solved the difficult prob-
lem of providing wheat food for the
fighters, and from that day these
“dried dough” foods have become in-
creasingly pepular.

It's a far cry from the efforts of
the pioncer cracker makers to the
present industry with its many con-
trols, The pioneer cracker makers
reasoned that water that was not ac
tually cold made the dough spongy
porous and tough, Equally as dif
ferent are the crackers of today from
the “hard tack” that provided sailors
with their “ship" bread—yet the ong:
inal firm that built the first factory It
1827 continues to produce crackers,
but in the modern way, in the cly
where the process originated, Milton,
Mass.

The best a man ever did shm{ld not
be his slanglard for the rest of his life
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These three men from our stalf of millers have accumulated more than one
hundred years of milling experience between them.

When you place your order with us you may be sure that the semolina or
durum flour you are to receive will be very carefully milled by experienced
and highly skilled millers.

CAPITAL FLOUR MILLS, INC.

General Dffices: Minneapolis

- Mills: 5t. Paul

Why We Eat

The cook in a streamlined apart-
ment kitchen may know a great deal
more about food than her grandmoth-
er, who turned out such savory meals
from her store of tried-and-true reci-
pes. For, within the last generation,
every homemaker has had the advan-
tage of being able to learn what scien-
tists all over the world have discovered
about food values, reasons the Bureau
of Home Economics of the U. S.
De‘]:L of Agriculture.

. Grandmother prided herse!f on be-
ing a good “cook.” But the modern
homemaker takes equal pride in act-
Ing as sort of an “engineer” who un-
derstands how the food is used in
making the body function as it should.

B She talks intelligently about nutrients

=the necessary substances in food
that may spell the difference between

; good and poor health.

0 scientists, the most colorful part

8 of the recent nutrition studies has

been the discovery of how to prevent
and cure certain disease through pro-
1 diet. They have found tﬁnl the
ack of certain nutrients will cause pel-
tgra, rickets, nutritional anemia, and
Many other less conspicuous body dis-
onders,  While these findings have
a great boon to society in general,

¢y do not mean a great deal to the
iverage homemaker—unless her fam-
W is suffering from an acute case

of one of these "deficiency” diseases.

However, nutritionists have also
discovered that persons who think that
their diet is perfectly all right may
actually have a mild or borderline case
of a deficiency disease. Although they
may not be suffering from any of the
extreme comlilions—lhc[v might be
able to enjoy better health if they had
all of the nutrients that they needed.

Because the experiment work is in-
complete and much of it is relatively
new, the scientists have not yet
worked out a complete measuring stick
to tell when the diet is perfect. But
they have collected a lot of practical
information that meal-planners can
use in improving the diets for their
families.

Grandmother probably never heard
of calories, but she did know that
folks had to eat if they wanted to live
and work and keep warm. We know
now that the encrgy for these pur-
poses comes from the carbohydrates
and the fats and the proteins of the
diet, These nutrients are burned in
the body—burned in a chemical sénse,
without flame or smoke—to produce
heat energy., This heat energy tup-
plies the body with the fuel for keep-
ing warm; for using the muscles in
work and play; and even for the heart
beat, digestion, and the many other
functions of which we are not con-
scious—so long as they proceed nor-
mally.

Neither did grandmother realize
that protein foods, such as milk and
cgps, were necessary—especially for
growing children and hard-working
men. Now we know that the protein
is used to build a large part of the
soft tissue in children’s bodies, Of
course, grown folks also need pro-
tein foods to repair the wear-and-lear
on these same tissues.

Some cooks of the “old school”
threw quantities of vitamins and min-
erals down the kitchen drain with the
liquid from cooked or canned vege-
tables. But Southern mammies used
the pot liquor and thus saved these
food values, without realizing it. Now
nutritionists have shown the impor-
tance of cooking foods so as to save
the minerals and vitamins that per-
form such a variety of important
functions in the body.

AGMA Dates
Selected

The Associated Grocery Manufac-
turers of America, Inc., at the recent
meeting of its Board of Directors, se-
lected the dates of November 25, 26,
27 for its thirty-second annual con-
vention, to be held at the Waldori-
Astoria Hotel, New York, according
to announcement by AGMA’s pres-
ident, Paul S, Willis.




Macaroni- Noodles
Trade Mark Bureau

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

‘This Dureau of the National Macaroni Man.
ufacturers Association offers to_all manuface
turers & FREE ADVISORY SERVICE on
Trade Mark Registrations through the Na-
=i)on(lzl. Trade ark Company, ‘Vuhlnnun.

A small fee will be charged nonmembers
for an advanced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates lduplw
and registering. In addition to a free N
vanced search, Assuciation Members will re-
ceive nrel’erm.‘ rates for all registration serv-

ices.
“Ml Trade Marks should be registered, if
possible, None should be adopted until proper
search is made, Address all communications
on this subject t
Macaronl-Noodles Trade Mark Dureau
Draidwood, Illinois

Patents and Trade
Marks ]

A monthly review of patents granted on
macaroni machinery, of applications for
and registrations of macaroni trade marks
applying to Macaroni Products. In Aug-
ust, 1940, the following were reported by
the U. S. Patent Office:

TRADE MARKS REGISTERED

Trade marks affecting macaroni prod-
ucts or raw materials registered were as

follows:
No-La

The private brand trade mark of Sal-
vatore _r Pisciuneri, doing business as No-
La Prepared Food Company, Springfield,
Mass., was registered for use on sxaaln_cm
sauces, spaghetti cocktail sauce. n[ohca-
tion was fled March 29, 1940, published
June 18, 1940 by the U. S. Patent Office
and in the August 1M0 jssue of Tne
Macaxost JourNAL, The owner claims use
since June 5, 1939, The trade name is in
light type on a dark shield.

TRADE MARKS APPLIED FOR

Four applications for registration of
macaroni trade marks were made in Aug-
ust 1940, and published in the Patent Office
Gazetle to permit objections thereto within
30 days of publication.

Beech-Nut

The trade mark of Deech-Nut Packing
Company, Canajoharie, N. Y., for use on
alimentary paste products, particularly
macaroni, spaghetti and spaghettini. Ap-
lication was filed April 30, 1940 and pub-
ished August 6, 1940, Owner claims use
since the latter part of the year 1899. The
trade name is in outlined type.

Dubon

The private brand trade mark of Fraer-
ing Brokerage Co, Inc, doing business
as Dubon Company, New Orleans, La,, for
use on macaroni, spaghetti and other gro-
ceries, Application was filed April 21, 1940
and  published August 6, 1940. Owner
claims use since August 6, 1929, The trade
name is in heavy type.

Miss Jane

The private brand trade mark of Mar-
kets, Inc, Oakland, Calif, for use on
alimentary paste products and other gro-
ceries, Application was filed May 6, 1940
and published August 13, 1940. Owner
claims use since April 20, 1940. The trade
name is in black leltering,

THE MACARONI JOURNAL

Russo's
The trade mark of A. Russo & Co,, Inc.,
Chicagy, 111, for use on nlimcma?l pastes.

Application was filed Februar ., 1940,
under 10-year dxrovim. and published Aug-
ust 27, 1940, Owner claims use since June
1, 1883, The trade name is in black out-
lined type.

Search Reporis

Macaroni-noodle manufacturers are be-
coming more and more appreciative of the
value of a good trademark and the neces-
sity of protecting its registration. The
search for new and ailpmpriat: trade-
marks for this wheat food is ceateless with
the result that the Trademark Durcau of
the National Macaroni Manufacturers As-
sociation is kept busy making searches to
find out if certain names are registerable
or if infringements have occured,

During the past few weeks, searches have
been made on the following proposed trade-
marks and the owners informed of the
results:

“DBluette” has been registered for choco-
late and candy by W. F, Schrafft and Son,
Boston, Massachussets. It bears No. 284,.-
574, dated July 7, 193], owners claiming
use since February 14, '

“Claretta” is registered for candy by
Puritan Candy Co., Milwaukee, Wiscon-
sin.  Date October 26, 1920, Claim use
since December 28, 1919,

“Super-ette” is registered for various
food products, including macaroni and
spaghetti by The Grand Union Company,
233 Broadway, New York. It bears No.
369,137, registered July 18, 1939, owners
claiming use since June 6, 19

Tendra va. Tenderay

A complaint was filed in the United
States District Court against The Kroger
Grocery & Baking Company by The Per-
fect Manufacturing Company, owner of the
trade mark “Tendra.” The complaint sets
forth a claim of trade-mark infringement
and unfair competition and sceks an in-
junction and damages. Plaintiff alleges that
confusion is catised in the minds of the
public by the use of the word “TENDER-
AY" for numerous reasons, and asks that
Kroger be prevented from using the word
“TENDERAY" since both “TENDRA"
and “TENDERAY" processes are adver-
tised to provide more tender meats and the
similarity of the names causes confusion
in the minds of purchasers.

Tewdra Kitchens, a division of The Per-
fect Manufacturing Company, was the first
to adapt the essence of papaya, a tropical
fruit rich in vegetable enzymes, to com-
raercial use, in connection with the trade-
mark “TENDRA." Through the action of
these enzymes on the tough fibers of meat,
it is said meats are made more tender and
the ;wnduct is now used in thousands of
hotels, restaurants, institutions and homes,

Just One Day Off

Ah, the complexities of our mod-
frT civilization are wonderful to be-
101d,

Once upon a time there was a
woman who was a pastry cook. To
save on her room rent she helped her
landlady with the housework on her
day off, which was Thursday. But
Thanksgiving falls on Thursday—
even despite Mr. Roosevelt—and her
boss in the restaurant wanted her to
work that day. He suggested that
she take chnndalz off instead. She
wanted to take Friday. The boss
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couldn't allow that since he wouly
then violate the state law regulating
the working hours of women by re.
quiring her to work more days ang
hours thin were permitted witlin 3
week's spau.  But still she insisted o
Friday. You guessed it. She po |
what is commonly termed “the sack”
So she applied for Unemployment
Compensation. Her boss, in filling
out the forms necessary to describe
the circumstances surrounding her de.
parture from his premises, reported
that she had been fired for miscon.
duct. She denied the charge. Asa
result, the matter went before (he
Appeals Board of the State Unem.
ployment Commission. Members of
that board listened to voluminous
testimony, We have no doult but
‘what a stenotype reporter took it all
down, including what she said to her
boss and what he said to her and
what she said to her landlady and
what her landlady said to her. It
must have been awfully boring.

Then the Appeals Board, having
decided the plaintiff—the pastry cook
to you—was guilty of misconduc,
rendered a lengthy decision to that
effect. All this meant that the pastry
cook would have to wait a little while
longer before she could start drawing
Unemployment  Compensation, but
that she would get it all anyway.

Now one would think the matter
would be ended. DBut no. A very
detailed report of the case and the
board's decision was mimeographed §
and sent to various interested agen-
cies—including the National Restaur-
ant Association, And our legal talent
thought that the matter would be of
interest to other restaurateurs who
might have employees who thought
they must do houscwork on certain
days of the week. So it was condensed
and rewritten, Then we edited it. It
was set in type and printed so that
three thousand restaurateurs wight
read it and profit therefrom. And
it will probably be copied and printed
elsewhere,

The Editor of the National Res
taurant Bulletin who penned thes
words is truly a prophet. We art
copying the story and broadcasting it
to the macaroni-noodle industry
cause there is no telling when one 0
their many employces will demand 3
day off under similar circumstances
They will be wise to the legal aspeds
of the law and know beforehand how
their decisions will be interpreted—
and the nLow-up it will get in line

with the trend towards making moun B

tains out of mole hills,

All because a pastry cook thought
she had to help her landlady on Fr*
day rather than Wednesday.

What we have done for ourselts
alone dies with us, what we have dox¢
for others and the world, remains a
is immortal.
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TICISM . ..

quality and uniform-
ity of our products

We invite your
criticism of the

EASTERN SEMOLINA MILLS, INC.

Mills at

and Churchville, N. Y.

New York, New York

Baldwinsville, N. Y.
Executive Office: 80 Broad Street

BAROZZI DRYING MACHINE CO., INC
280-294 Gates Avenue Jersey City, New Jersey
Renowned Maiwfacturers of Macaroni and Noodle Dryers
F

The BAROZZI AUTOMATIC SHORT CUT PRELIMINARY DRYERS take care of the Macaroni from the
PRESS to the FINISHING DRYERS: Preserving the proper Shape and Color: also, a special atlachment
for exhaust of moisture out of building. b

Watch us for important developments soon to follow.

The Only Firm Specializing in Alimentary Paste Dryers
THE ONLY SYSTEM ENOWN TO BE SPACE...TIME...LABOR SAVING ...

o gt AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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Food and
Business Men

Some business men make more of
a feature of their eating than of their
business. Their business is just an in-
terval between meals. These men who
hate to let business interfere with
eating, usually come to a day when
their eating puts them out of business,

I never heard of ‘a business man
starving to death, but T have known
business men who “dug their graves
with their teeth,” Starvation among
business men is about as common as
bashfulness among bathing beauties.

It may be worth while for each of
us to ask once a month or oftener,
“Am I working too hard with my
knife and fork and not hard enough
with my business machines?"

Benjamin  Franklin declared, “A
temperate dict frees from diseases;
such are seldom ill, but if they are
surpised with sickness, they bear it
better and recover sooner.” i

And note what the medical director
of a great life insurance company
said: “Of all the assaults we make

upon our bodies, the wickedest and the
most murderous and the most un-
necessary is through eating, Proper
cating is the one great function of
life. Improper eating is the curse of
humanity. It:is at the bottom of most
of our minor ills and an enormous
number of grave ones. Not one per-
son in a thousand knows how to eat.
Practically all of us eat too much,
Practically all of us eat combinations
of foods which, when mixed together
in the process of digestion, produce
chemical reactions which are positively
ruinous, Wrong eating is probablv
interfering with the success of more
people than any other single cause,
The world is full of wretched, helpless,
sick old people who owe their condi-
tion to foolish eating.”

Louis Cornaro, that old Venetian,
given up at 40 to die, adopted a re-
stricted diet of 26 ounces daily of
carcfully chosen food, and lived to be
90. He stated he was certain his
change in dictary habits saved and
prolonged his life and kept him well
during all the added years.

Just writing this has set me think-
ing. Reading it may do as much for
you.

i

R e

Every free American should be se-
cure in his right to transport himself,
his familg. his friends and his' own
goods in his own vehicle.

THE MACARONI JOURNAL

Distributors Are
Appreciative

At the thirteenth annual conven-
tion of the National Food Distrib-
utors Association held in Chicago, Illi-
nois, August 21-24, 1940, a resolution
of interest to the macaroni trade was
unanimously adopted. It reads:

Whereas, the Editor of Tiie Maca-
RONT JOURNAL and the representatives
of the National Macaroni Manufac-
turers Association have given unself-
ishly of their time, advice and co-
operation to the National Food Dis-
tributors Association, and have also
given publicity to the association, its
annual convention and meetings per-
taining to the perishable and semi-
perishable food field, therefore be it

ResoLvep, that we the members of
the National Food Distributors Asso-
ciation gathered in session at the Ho-
tel Sherman, Chicago, Illinois, Aug-
ust 21-24, 1940, do herewith express
our appreciation for the generous co-
operation they have given us in en-
lightening the trade and the consum-
ers concerning the nature, purpose,
and ideals of our association in rela-
tion to the distribution of perishable
and semi-perishable food products.

Signed by Resolution Commiltee:
Edward Gaffney, Chairman,
H. H. Moss,
Foster Leach,
J. L. Harrison,

DuPont's Consumer
Survey

Because so large a proportion of
especially ege
noodles, are marketed in visible “Cello-
phane” bags and wrappers, E. 1. du
Pont de Nemours & Company, Inc,
Wilmington, Delaware, is scriously
concerned in the consumer interest in
different foods and the impulse pur-
chases created by the visible package.

Tt recently completed a consumer
survey in threc Eastern States—New
York. Pennsylvania and Delaware—
to check the buying habits of a typical
group of consumers as applied to
macaroni products; also to determine
to what extent impulse buying and
open display actually influence wonien

macaroni  products,

to buy these products.

The results of the survey are most
interesting.  Representatives of the
firm will be glad to present it to in-
terested manufacturers and distrib-
utors, according to L. B, Steele, As-

sistant Director of Sales.

Among other things, the survey con-
clusively shows_that “the majority of
women are receplive to recipes. Ob-
viously, . the more ways a womaon
Enows how fo use macaroni products,
the more apt they are to use them

more often.”

From this many are more than ever
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convinced that consumer education is
the macaroni makers' hope for the
future. "Show them how to use your
food advantageously and appetizing.
ly, in every scason of the year and for
all meals and all occasions, and the per
capita rate of consumption of w:rca-
roni products will increase safisfoc-
torily—assuming always that the qual-
ity of the products is such that it will
bring repeal orders for favorite
brands.”

Do Englishmen
Like Spaghetti?

In the late Eighties, one Mr. Kett-
ner said that it was a matter of won-
der that macaroni and spaghetti were
so little used in Enpland, adding that
the most digestible form of wheat
products and cheese was a savory dish
of macaroni or spaghetti with cheese,

Maybe the English budgets weren't
cut to drastic specifications in that
country in those days, but gradually
both - macaroni an sgaghclti have
found their way into LEnglish menus
during the past fifty years with the
result that the English nations are
now consuming this fine wheat food
in ever-increasing quantities.

Further, it should be noted, that in
this country, this day and age, maca-
roni and spaghetti is a tonic for the
ailing budget, and a source of infinite

satisfaction to a hungry mortal, no
matter what state the ﬁutlgct is in.
One needs only a little money to buy
cither of these delicious wheat foods
these days, and unless history fails
to repeat itself, the English and other

Europeans will find it necessary under
war and post-war conditions to con-
serve their food budgets by buying
more and more of this economical and
very nutritious food. Many  freely
predict that the consumption of maca-
les will great-
ly increase in all countries wherc they

roni, spaghetti and n

are available at reasonable costs.

New Secretary of
Agriculture

Claude E. Wickard of Indian:. v
dersecretary of agriculture, has leet
named by President F. D, Koot
velt to succeed Secretary Henry A
Wallace as U, S. Secretary of Agr
culture, Secretary Wallace sent I B
his resignation, effective as of >
tember 5, when he will start campalgh”

ing for the office of Vice President.

Mr, Wickard is fully acquaint
with the administration’s agricultv
program and he has pledge

confirmed by the Senate.

greatest raisers of hogs.

d a com

tinuance of it, if his appointment ¥ &
He 153
graduate of Purdue University am
recognized as one of the country
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PRESS No, 111 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneuders
Mixe .
Cutters
Brakes

Mould Cleaners
Moulds

All Sizes Up To Largest in Use

'y 255-57 Center St.
N. Y. Office and Shop " New York City

LESS PITTING

| 57 Grand Street

| STAR DIES
: - 'Y ?
WHY:

Because the Following Results Are Assured

SMOOTH PRODUCTS~LESS REPAIRING

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.

New York, N. Y.

ARE YOU SAVING.

.

.
q 1 This PETERS
. 3 SHEETING AND

locations.
with cut-to-size sheets

for spot registration,

It will pay you to investigate this econumical machine.
formation will be promptly sent to you,

PETERS:MACHINERY CO.

4700 Ravenswood Ave. . & Chicago, III.

ON YOUR CELLOPHANE COST?

CELLOPHANE
STACKING
MACHINE enables you to pur.
chase your cellophane in rolls and
save 14 1o 2475 of cut-to-sire cost.

It handles two rolls at the same
time and cuts any sire sheets from
2" to 24" wide x 3" 1o 28" long.
Machine is mounted on casters and
can be easily rolled to desired
No operator is required
since the stacker table automatically
stops the machine when it is filled

For printed cellophane this machine is equipped with an Electric Eye

Complete in-
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Second Edition of
AGMA Book of Grocery
Advertising I Ready

82,000 Copies Prin‘ed: Book
Gives Grocery Copy. Layout
Formulas, Dates for Special
Events and Other Sales Helps

Retaining all of the best features of
the original Book of Grocery Adver-
tising, brought out by the Associated
Grocery Manufacturers of America,
in 1937, the new book carries many
new features which will be welcomed
by advertising grocers,

Sponsored Ly AGMA's Merchan-
dising Committee, the book is dedi-
cated 1o the grocers of America in
the interests of better grocery adver-
tising and selling, It contains selling
slogans of many of the country’s best
known brands of food and grocery
products, These were all furnished
by the manufacturers of the rroducts
represented in the book, thus making
the talents uf many of the country’s
finest adveitising copy writers, quick-
Iy avaitable to retail grocery adver-
tisers,

Production and distribution of the
book was made possible through the
coiperation of the manufacturers rep-
resented in it. Their names are listed,
together with headquarters addresses.

In the foreword, Paul S. Willis,
AGMA president, said, “It is a pleas-
ure to present the second edition of
the AGM Book of Grocery Adver-
tising, newly and carefully revised
throughout, * * * We earnestly hope
that grocers everywhere will find the
book a sound and practical guide 1o
hetter advertising.”

Supplementary material is the near-
est il.|l[ll’ll:ll‘h yet made to a general
course or text hook on grocery adver-
tising. Features likely to be hailed
with enthusiasm in the new book, are

MACARONI JOURNAL
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Flour Production in August Shows But Small

Increase Over July, 1940, Output

Flour production in August, as reported to The Northwestern Miller hf plants which

account for 64 per cent of the national output, showed only a small gain o

about 28 00)

barrels over Jugv‘s total figure. Aggregate reported production was 5,873,982 barruis i

Aulgusl. against 3,596,626 produced by these mills the previous month.
Tl

ie August, 1940, production represents somewhat more_than a 250,000-barrel oy
tion from the output of the same month a year ago. Malnl{ responsible for the total
; iy

August r:nn over July this year were the increases reported
at Duffalo and those in the Pacific Coast region.

mills in the Northwe,
Northwestern mills registered a monthly

increase of about 145,190; Buffalo mill outjut was a 39,100-barrel increase over tha of
a month earlier, and Pacific mills reported an August figure 121,140 barrels greater than

their July record,

Southwestern mill production was a negligible decrease from the July outpu, ang
Southeastern mills reparted a monthly decrease of about 12,590 barrels, Delow is o table

of monthly flour produ:tion, showing sectional and yearly comparisons in detail :

TOTAL MONTHLY FLOUR PRODUCTION

Output reported to The Northweestern Miller, in Darrels, by mills representing b por

cent of the total flour production of the United States:

Previous  r Angust
month 1939 1938
1,366,657 1,375,396
2,205,795

Aung, 1940
AR R e 1,311,217
veees 2006776

Nurllhwl:sl
Somhwest .ovveen veines
Bufalo ...... BA3 127
Central West— 510,937

Western Division ... . - 277,509 322,775
Sountheast E 127,079 I.‘?.Zﬂ.\
"acific Coast . 634,481 533,358 700,516

. 3K73082

5,506,626 6,127,592

471,776

Tolals .ccconainens

6,112,693

1947
1,187,764
2,200,608

ALY
0 K03
238111

PRESIDENT VICE PRESIDENT

Exclusive !

The macaroni manufacturer is our
only interest. We are exclusive
durum millers and in our modem
mills produce 2,000 barrels of high-
est quality durum products daily for
service to the macaroni industry.

Q E [ E S ﬁ L]
Duramber Extra Fancy No. 1 Semolina

Imperia Special No. 1 Semolina
Durum Fancy Palent
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FOR PACKAGING YOUR

MACARONI and SPAGHETTI
ECONOMICALLY IN CARTONS

By wusing die ecur  “Perers  Style™
cartons you can considerably reduce
your packaging cost by hand’ing them
un equipment.

This PETERS JUNIOR CARTON
FORMING AND LINING MA-
CHINE sets up 3540 cartons per
minute and drops them onto a con-
veyor belt where they are carried 1o
the packing 1ab’e. Only one operato:
required.  Machine can be made ad-
justable 10 handle & wide range of
carion sizes,

This PETERS JUNIOR CARTON
FOLDING AND CLOSING MA.
CHINE closes 3540 cartons  per
minute, requiring no operator. The
cartons enter this machine on con-
veyor belt as open, filled cartons and
leave machine completely clored and
ready to be packed inta cases for
shipment or 1o be wrapped.

*Partly estimated,

.. . nearly one hundred “Dates” that
mean sales opportunities for pgrocers

.. and an 11-page section devoted
to a graphic discussion of what is
good and what is had in grocery ad-
vertising, Grocery advertisements are
reproduced and revised to illustrate
points more eficetively than straight
writing could,

The book is now being distributed
to 70,000 advertising retail grocers
throughout the United States, (:.,(‘i_'u'nl
copies will be sent to leading daily
newspapers and 1o a hand picked list
of weekly newspapers vwho have ad-
vertising services available to grocery
space buyers,

AGMA members  participating in
the book will have copies available
for distribution among their sales or-

panizations and for further distribu-
tion to key customers, A limited num-
ber of books will be available to others
at fifty cents a copy. On the basis of
enthusiastic acceptance of the book
already indicated by the grocery trad
press, a heavy demand is now ex

peeted, according to Mr. Willis,

Paramount
Incorporated

Articles  of
granted to the Paramount Macaroni
Manufacturing Co,, Inc., of Brookhn
the first week in August, Dominie
Corso of 178 Central Avenue repre
sented the incorporators. The firm has
a capitalization of $200,000.

SOMETHING TO CROW ABOUT

Every department in our unique Plant boasts a stall of unexcelled mechanics who take
pride in tuming oul and repairing INSUPERABLE MACARONI DIES for Macaroni

Manulaclurers who appreciate and demand the best.

BROS.. INC.

178-180 Grand Sireet

“ Makers of Macaroni Dies Since 1901—With Management Continuously Retained in Same Famil)

New York City

Incorporation  were §

e ———

Abo Special Durum Patent

CHAMBER OF COMMERCE

AMBER MILLING CO.

MINNEAPOLIS, MINN.
MILLS 2T RUSH CITY. MINNESOTA

Should Advertisers
See "Reps”'?

This wuted question s ably  dis-
aissed in a recent bulletin issued by
the Hamilton Advertising Agency of
Chicago, Macaroni-Noodle Manufac-
turers whose advertising is  placed
threugh agencies will be interested in
the *ewpoints presented.

Well, if we were a manufacturer
with an advertising  agency, we'd
make it a point to see some of the
really good representatives now and
then- just in case. And we'dl see a
few of the other kind, ton. \We
woulin't let it burden our time—it
doesn't need to, We would refer all
other space representatives to our al-
\rrll'wng agency,

Wiy should ‘we do this? First, we
might learn something from the good
ones. Second, talking with some of
§ he poor ones would be a cheek on the
agency,

Sume representatives tell of certain
agencies that forbid publishers and
“"",' “reps” from calling on the ad-
:’:"'*t‘r. That we think is not good.
“1%“':1[?!['|F|crusc-r is willing to talk to
ng Isher why should an agency

it to sllu_n-clrt:u'l the conversation ?
the publisher through his talk with

B 'he advertiser can upset the agency's

i {'l'"“fs and - recommendations—mayhe
{ lci,ucml upsetting !
¢ do not believe it good “public

" i

relation” for the advertising agency
e deny a publisher the right 1o talk
to an advertiser. The advertiser’s own
receptionist can and will do that if
soinstructed,

Here all space salesmen are seen
and their story heard at least once. Tt
is a part of our service to the adver-
tiser,  Occasionally we get a worth-
while idea by so doing.

Where salesmen are from out of
town, they are seen without being
asked to call back. Local salesmen are

Fire Damages
Plant

The four-story plant of the Western
Macaroni Manufacturing Company in
Salt Lake City, Utah, was badly dam-
aged by fire on August 12, Practically
the entire roof wias burned and the
fourth story putted. Water also cansed
considerable damage to stocks of sup-
plies and finished products and to the
machines on the lower foors.  An-
thony Ferro, president, believes that
the fire was caused either by o had
wire or by spontancous combustion.
He estimates the damage between §5,-
000 and $7,500. After hasty, tempo-
rary repairs the plant was able to re-
sume  production,

The earth moves around the sun at
a speed of 20 miles a second.

s Send samples of
We will be please:
{ specific requirements,

our cartons or advise their d mensions.
10 recommend equipment 1o handie yoor %

PETERS MACHINERY CO.

. 4700 Ravenswood. Ave.

* Chjcago, Il

Anthony Plant Damaged

Fire of unknown origin badly dam-
aged the plant of the Anthony” Maca-
romi and - Cracker Company at 818
North Spring Street, Los™ Angeles,
California, on August 27, 10, Twao
firemen were injured  when  dames
swept through the three-story brick
structure, One wis overcame Ly
smoke while the other sustained 2
broken back in a fall.

The propricior, A Bizeari, esti-
mates the loss at more than S100,000,
including irreparable damage w0 plam
machinery  and  equipment,  finished
products, raw materials and the hadly
gutted buililing,  Loss was partially
covered by insurance.

Who For?

Father was losing his wemper with
his son, who, it appeared, was quite
incapable of learning anything,

One day, when the lad was ceven
more than usually stupild, his father
sem him round 1o the local druggist
fur some common sense,

The boy took the quarter, and, just
as he got o the door, turned 1o his
father:

CShall 1 osay
asked.

s for you, dadd 2 he

Color Blindness
FEight out of 100 men are color
blind, aned five ou of 100 women.
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Successor to the Old Journal—Founded by Fred
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Trade Mark Registered U. 5. Patent Office
Founded in 1901

A Publication to Advance the American Macaroni
Industr;

Published Monthly by the National Macaroni

Hl:nulllgiurerl AII’GI:II{IDII as its Official Organ

Edited by the Secretary-Treasu P. 0. Dna
oy e Te Drsidwood, 111 =

PUBLICATION COMMITTEE
J. H. Diamond...... .President
R. Winebrener... «-Adviser
J. Donna..Editor and General Manager

SUBSCRIPTION RATES
United States and Canada........$1.50 per year
in advance
Foreign Countries ... 0 per year, in advance
Single Copies.... csesasarsranscnsasdd Cents
Back Copies sesveenensnessssnsnnnssees25 Cents

BPECIAL NOTICE

COMMUNICATIONS—The Editor __ solicit
news and articles of interest to the Illurnn!
Industry. All matters intended for publication
must reach the Editorial Office, Braidwood, IIl,
no later than Filth Day of Month,

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

The publishers of THE MACARONI JOUR.
NAL reserve I.h? right to reject any nalter
furnished either for the advertising or reading
columns,

REMITTANCES—Muke all checks or dralts
h‘!lb'e to the order of the Natnional Macaroni

anufacturers Association,

ADVERTISING RATES
Display Advertisiog,..«....Rates on Application
Want Ads.ivcevivsnsnnnsias. 50 Cents Per Line

Vol. XX1I

SEPTEMBER, 1940 No. §
"Living” Facts

From exhaustive studies made by
the U, S. Department of Agriculture,
and from detailed reports on incomes,
spending and living standards of 300,-
000 families in the United States, rep-
resenting a cross seclion of 126,
000,000 persons, the following in-
tu]reslin;: facts and statistics are glean-
eds

66 per cent of the families of the
United States live on $828 a year.,

In 1935 and 1936, two-thirds of all
American families lived on an aver-
age of $69 a month,

There were 4,000,000 families,
mostly on relief, who had an average
income of only $312 a year. That was
14 per cent of the national population.
Families in this income group spent
an average of $1.00 per person per
week for food.

Economists estimate that a decent
living staadard for a family of four
can be maintained at $1,200 or more
per ycar,

8,000,000 other families, represent-
ing between 25,000,000 and 30,000,
000 persons, had an average income
of 790 a year.

7,000,000 more families—about 23
per cent of the nation's total—lived on
incomes averaging about $100 a
month. Families in this income class-
ification spend on an average, $2.18
per person per week for food.

The 4,200,000 people in the lowest

income group, or about 14 per cent
of all the families, bought only 6 per
cent of the food consumed in the
country. The next 27.5 per cent of
the low income population bought only
20 per cent of the food.

The average income for the nation
as a whole in those years was $1,622
for each family, The highest 5 per
cent in the income bracket had 27 per
cent of the national income, and the
highest 1 per cent had 14 per cent of
the income,

Vitamins Worry
Bakers

In the face of the possibilities of
fortifying macaroni products through
the inclusion of certain vitamins that
are recommended by chemists and
vitamin manufacturers, members of
the macaroni-noodle trade will be in-
terested in knowing that they are not
alone in this dilemma. The baking
trade has its vitamin worries as the
following editorial from a recent issue
of The Modern Miller infers:

Bakers are stirred up over the vita-
min issue, Many have adopted the in-
clusion of vitamin B}, in some form,
but the great numbers in the baking
trade are churning the new develop-
ments and are conservative in adopt-
ing any vitamins and others are
asking what is the best, what is
the benefit and what is the cost?
There is talk of a bakery show-
down and a gathering of bakers and
scientific men, other than cereal chem-
ists, to thresh this new vitamin devel-
opment in the light of scientific and
practical adoption or rejection, Vita-
min B, is offered to bakers in the
form of yeast, or added germ, or forti-
fied flour. Dakers assert there has al-
ways been a limited use of dark breads
and that the industry clings to white
bread, the other being supplementarv.
Bakers who see possibilities of trade
enlargement through vitamins, say it
will come through advertising and not
through anything the consumers can
discover. There is always a trade in
dark breads, but it is a small per cent
of the whole,

It is being proposed to bakers that
they get together for a full consider-
ation of the vitamin guestion, bakers
and men of science, and clear the at-
mosphere, It is probably the principal
interest before bakers at the moment
and is sure to be a topic at the annual
meeting of the American DBakers As-
sociation,

Volcanoes for Visitors

Stromboli, the volcano of the Ital-
jan Lipari islands, provides visitors
with virtually continuous activity, pro-
viding hourly or two-hourly eruptions
of enough violence to give tourists a
few moments of thrill as the glowing
lava is shot up from the core of the
earth,
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| BUSINESS CARDS |

GIVE US ATRIAL

NatioNAL CARTON (o,

JOLIET. ILLINOIS.

National Cereal
Pto_ducts I.aborutgriel

jamin R. Jacobs, Di

Consulting and analytical
chemist, specializing in all
malters involving the exam-
ination, produclion and la-
beling of Macaroni and
Noodle Pruducts,
Laboratory—No, 30 Front St., Brooklyn, N, Y.
Offices—No, 2 Grace Court. Brooklyn, N. Y.
Hur)'. Ig:l Eye St. N.W., Washington,
Brooklyn "Phones ‘Washin, 'ﬁ. D C

CUmberland 6-2549 REpublic o1
TRlangle  $-8284 ADams 2033

Classified Advertising

FOR SALE—Complete Macaroni Plant
Equipment for a Capacity of Thirty
Barrels Daily. . . . Including the Re
nowned DNarozzi Dryers, SI'ghtly Used
Write “BN),” ¢/o MacARoN1 Jovnssl,
Draidwood, linois,

FOR SALE—Modern Macaroni  Factory
in large industrial center 75 miles from
New York. Write The New laen
Macaroni  Company, 41 Franklin St
New Haven, Conn,

Outing nn Mount
Hood

Officials and employes of the Ore
gon Macaroni Manufacturing Co.
Portland, Oregon, and their families
and friends enjoyed an outing an
picnic at Mt. Hood, Oregon, Sunday.
Aupust 11, 1940.

The scene of the outing was the
cabin of S, M. Orso, president of the
sponsoring firm, a  delightful spot
known as “Villa Orso.”

There was a buffet dinner at noot
and a buffet supper at 4:30 p. ™
with races, games and other enterlai®
ment throughout the day, Those wh?
did not partake in the sports, did some
healthful hiking; others went hq{cklci
berry picking. Nearly 100 enjoye
the event,

September, 1940

“Sore Spots” in
Codperative
Dealer Advertising

Few will deny the soundness of co-
aperative dealer advertising. The mer-
c[mndisc is advertised over the name
of merchant who stocks it. Both man-
ufacturer and dealer pay joirily for
the newspaper space, usually allotted
on a percentage basis of the dealer’s
sales. However, it aflords a fruitful
source of bickering, especially if a
dealer regards the offer as an oppor-
tunity for reducing his cost of mer-
chandise. Suggestions:

1. Base advertising allowance per-
centage on whoiesale cost of merchan-
dise.

2. Don't expect always to know if
the dealer’s newspaper contract gives
him a margin of profit—judge il rath-
er on the basis of cost versus probable
returns to you.

3. Don't make your dealer coéper-
ative advertisements too large. They
are not attractive to careful dealers
and they tempt cupidity in the other
kind.

4. The ultimate “cushion” against
tirect dealer-manufacturer friction is
in the following methods of handling.
(a) h_e.'tlt-r applies 1o manufacturer
for codperative advertising, () man-
ufacturer notifies agency of amount
that may be spent, (c) agency han-
dles campaign with dealer newspapers,
(d) newspaper explains the form and
limits of campaign to dealer,

5. Once you have established the
limits of the coiiperative offer, let the
agency enforce them with the news-
paper.

Last Night's Dreams;
What They Mean

Did You Draam of Macaroni?

Macaroni seen in a dream is gen-
erallv accounted as a favorable omen,
though there are a few oracles who
nok upon it with decided disfavor,

it majority of the mystic interpret-
¢rs sav that one who dreams of maca-
ront in large quantities is of an ac-
qusiive nature and will accumulate
quite a little money.” To dream of
€ating macaroni, they say, has refer-
ence 1o small losses. ~ There are a few
mystics who sce in this dream only

f 4 indication of losses which will be

:u"'-'“'d by the dreamer. And there
re also oracles, few indeed in num-
%1, who say that the dream of maca-
Ton means that the dreamer is a

[ Rourmand,

Some regard macaroni seen in a
;‘;ma-'\ﬁ a warning against parasites
b, e Eetlmg money out of the
rd er flattery and pretended
~ovices,  Some say that the dream

L i
5 good for all people except farmers;

THE
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that for other men it means an in-
crease in profits or an increase in
wages.  But these same oracles see in
the dream also a warning to business
men that they have too many lazy de-
pendents.  This idea of social para-
sites, or lazy dependents, appears to
run through many, perhaps the ma-
jority, of the mystic interpretations
of the macaroni dream, and taking
all the interpretations together it ap-
pears as if the idea of the acquisi-
tion of a small fortune, with incident-
ally some minor losses, was also an
outstanding idea in the definitions of
the oracles.

The average connoisseur of foods is
of the opinion that after a satisfying
palate-pleasing meal of delicious spa-
gheiti with flavorful sauce, dreams
will, of necessity, be most pleasant,
because if such a dish is prepared by
a good cook using the best grade of
spaghetti, it will be a “dream” in it-
self.

Confucius  say—"People who eat
spaghetti are food wise.”

Rock carvings at Klerksdorp, South -
west Transvaal, made hy a forgotien
peaple 100,000 years ago, are to be
made a national monument.

- - -

Buried in full dress 3,000 years ago,
a chieftain has been discovered re-
cently in a tree-trunk coffin weighing
four tons, near Castleton, England,
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Conventions Reflect
Industry Thinking

Resolutions, speeches, and types of
programs reflect industry views, says
P'hilip ', Gott, manager of the Trade
Association Di m of the Chamber
of Commerce of the U. S, A,

Meetings of trade associations heid
during this convention scason have a
particular significance now.

Information received indicates that
the Furopean situation attracted at-
tention in some instances.  In most
cases, however, major emphasis was
placed upon ways and means of in-
creasing the cfficiency of American
Iusiness andd methods by which the
trade association could aid in meeting
common management problems.

Trade associations are now—

1. Continuing to deal with internal
management problems of their respee-
tive industries by initiating, continu-
ing, or expanding programs with ref-
erence o trade promotion, technical
and market research, and statistics or
orders, production, stocks, shipments,
and employment. Statistical programs
are heing reappraised and special con-
sideration is being given to inventories
and orders,

2, Continuing to deal with external
management  problems by stressing
with increased vigor the importance
of programs which deal realistically
with such subjects as government and
public relations,
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Responsible Advertisers of

Equipment, Machinery, Materials and Services

Recommended by the Publishers

Amber Milling Co.
Barozzi Drying Machine Co.

Capital Flour Mills

Cavagnaro, John .

Champlion Machinery Co.

Clermont Machine Co.

Commander Mills Co.

Consolidated Macaronl Machine Co,

Eastern Semolina Mills
Elmes. Chas. F.. Engineering Works

King Midas Flour Mills

Maldari, F.. & Bros.. Inc.
Minneapolis Milling Ce.

Natlonal Carton Co.
National Cereal Products Co.

Peters Machinery Co.
Pillsbury Flour Mills

Rossotl Lithagraphing Co.

Slar M i Dies Manul ing Co.
Sylvani Industrial Corp.

Washbum-Crosby Co.
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OUR PURPOSE:

EDUCATE
ELEVATE

ORGANIZE
HARMONIZE

OUR OWN PAGE

it National Macaroni Manufacturers
Association
Llocal and Sectional Macaroni Clubs

OUR MOTI"O:ﬁ|

Firat--
INDUSTRY

Then--
MANUFACTURER

J. J. LCUNEO, President.....
C. W,

E. De Racco, San Ilirfn Macaroni Co., Inc., San Diego, Calif.
Samuel Gioia, Giola Macaroni Co., Rochester, N. Y,

A. Irving Grass, 1, J. Grass Noodle Ca., Chicago, [IL

. V. (lzl'lrcy Skiuner Mig. Co.,, Omaha, Nehr.

(. LaMarca, Prince Macaroni Mg, Co., Lowell, Mass,
Henry Mueller, C. F, Mucller Co., Jeisey City, N, ]

OFFICERS AND DIRECTCRS 1939-19340

veessessesassacassenssssssssld Promiata Macaroni Cnre. Connellsville, Pa.
. W. WOLFE, Vice President.... i Co.

ML DIAMOND, Adviser.......
), R. Jacabs, Director of Research
M. J. Donna, Secretary-Treasurer.

vess +oMegs Macaron .. Harrisburg, Pa.
Go.=h F Products Co., Lincola, Nebr.
2026 [ Street, N, W., Washington, D, C.

ees sersssnsenssansssBraidwood, Illinois

Albert Ravarlao, Mound City Macaroni Co, St. Laouis Mo.

A. F, Scarpelli, Porter-Scarpelli Macaroni Co., l‘anl;m\. Ore.

¥rank Traficanti, Traficanti Drothers, Chicago, 111,

. S, Vagnino, Faust Macaroni Co., St. Louls, Mo.

1. J. Viviano, Kentucky Macaroni Co., Inc.,, Lowwsville, Ky.

Albert S, Welss, Weiss Noodle Co,, Cleveland, “thio. oo
Frank A. Zunino, The Atlantic Macaroni Cs., 'ne, Long Island City, N. Y.

The Secretary’s Message

<

Conscription

The macaroni-neodle manufacturers of America, like
all other trades, are never without serious trouble to
worry over, Old ones are often left unsolved to tackle
new ones—some of their own creation, others of a source
over which they have no control,

At this present moment, their worry seems to be in
finding the correct answer to the questions—"What effect
will the new law granting the government the power to
conscript industry have on the industry as a whole and
on their particular firms?”  “Will the authority there-
under be restricted to the compulsory codperation in line
with the needs of the country in war or preparation
therefore, or will it result in the confiscation of property
as the whims of political leaders may dictate?”

The amendment to the conseription bill just passed by
Congress allows the war department or the navy depart-
ment to take immediate possession of plants whenever
the President directs, if the Secretary of War or the
Sceretary of the Navy is unable to reach an agreement
with the owner. Since the terms of the agreement are
to be dictated solely by the government, there is no re-
striction upon the demands that might be made, and some
likelihood that no serious consideration will be given to
the rights of owners under ordinary laws,

Business leaders who have made a thorough study of
the new law are quite generally of the opinion that the
new legislation is more the objective of a group that
secks a tighter control over every phase of business life,

of Indusiry

than it is a militarv neeessity under the defense program
which serves as a clork.

Here's how the plan is expected to work. With the
industry conscription law in effect, whatever the govern-
ment tells a management to do, it must do or clse the
property is forfeited to the government with compensa:
tion later to be determined upon by the courts, Courts
do not pass on the reasonableness of the demands made
upon property owners. They merely award what they
think is fair and reasonable compensation for the prop
erty seized, They cannot protect the plant owners from
arbitrary demands.

In the light of things that have already come to pass
is it any wonder that leaders in the Macaroni Industry.
like other trades people, are worrying over this new

problem? There is no macaroni-noodle manufacturer. §

irrespective of the size of his plant or the kind of
business he conducts, who would not immediatelv and
most willingly turn over his entire business if the welfare
of his country required it. On the other hand, they
should and probably would fight to the last ditch any
and all attempts at scizures aimed at socializing the
country as maty fear is the ultimate objective of thos
in charge of the new order of things.

Let's be on the alert. In the name of defense il_ﬂ'|
under the war histeria that prevails, opportun‘ty is beié
given for an even greater interference by the governmet!
with peaceful business, Where will this trend end?

T T T T T T
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FOR THE MACARONI OF TOMORROW
Cloumont. Yntroduces

An Original Type of Continuous Automatic Macaroni Press

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

QOperation an sim-
ple as it appears.

Is a rolling proc-
oss; will work with
solt or lirm dough,

Suitable for short
and long goods.

Producing 1200 pounds per hour of excellent product, golden yellow in color. glossy amcoth
finish, strong in texlure, [ree from spots and streaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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Feverywhere...

NORTH

“Pillsbury’s” means “‘Quality”’

o Pillsbury’s No. 1 Semolina

e Pillsbury’s Durnm Faney Patent

o Pillsbury’s Darom Granular

e Pillsbury’s Durmaleno Patent Flour

PILLSBURY FLOUR MILLS CO.

General Offices: Minneapolis, Minnesota
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