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. May 1940 bring—
(1) To The Macaroni Journal greater op-

portimities to serve;

(2) To the National Macaroni Manufac-
 turers Association a larger clientele of sup-
. porting members;

(3):’1‘0 the Advertisers, increased busi-
ness and Industry good will;

(4) To the Members of the National As-
sociation, the satisfaction of a duty will-
ingly assumed and unselfishly performed;

'(5) T the Whole Industry, increased con-
. sumer acceptance of its fine food,

]

TDEVOTED | TO THE INTERESTS | OF MARUFACTURERS OF MACARONI
. Published In U.:.'A."_ ‘
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President
to the

Macaroni Industry:

Greetings: .

In spite of poor business during the past two
months, the year 1939 has been Kind to the industry.
Profits were reasoniable, and new factories went into
production. Many established plants installed new J. H. DIAMOND
machinery and were modemized generally.

What will the industry show a year from now?

The answer will depend chiefly upon our reactions,
individually and collectively, to the problems that will
confront us during the year,

The immm_]iale_problcms fa-:iug the members of the Macaroni Industry are: a, price policy; b, standards of
ouality and identity; ¢, proper size of containers; d, publicity; and ¢, enforcement of regulations.

Price Policy:

Most prices on Macaroni P'roducts are below a present replacement basis. While prices do not closely follow E
the immediate trends of the wheat market, the present market has advanced to such an extent that all prices
must be raised over present levels,

It those manufacturers who have purchased raw materials at extremety low prices do not follow the market,

many others may be forced to cheapen quality or lose money until the new wheat crop is harvested. This would
be extvemely harmful to the industry as a whole.

Standurds:

Standards of quality and identity are auite likely to be established this year. The United states Department
of Agriculture has been gathering data through its field men, through informial talks with representatives of
the Association and its Committee on Standards. Formal hearings will undoubtedly be held soon.

Containers:

The Government has been seizing slack-filled cartons. It is going to be necessary for all manufacturers
to pack their products in cartons that are not deceptive. Since many manufacturers use the same sized con-
tainer for several different styles of products, some of the containers are naturally slack-filled.

The National Association through its Director of Research is making a special study of the containers being
used to obtain data from which the Government may rule on what is considered a reasonable minimum package.
All are asked to codperate with Director Jacobs in this study.

Publicity:

A movement is being sponsored by The National Macaroni Institute to continue on a broader scale, its
splendid and effective educational work to make Americans more truly appreciative of the value of Macaroni

roducts as a food that should be served more frequently by American Homemakers.  Some fine work has
already been done in this respect, but there is considerably more to do, There is a spread of 45 pounds in
the yearly per capita consumption between Italy and the United Swates. An inciease of only one pound per
person per year in the United States would increase sales approxiriately 20 ner cent.  While the Ttalian con-
sumption will doubtless always be a dream to the American macaroni manufacturer, there is certainly every
possibility of increasing per capita use in the United States to better than five pounds annually.

There's no holding the steady forward march of the one-pound macaroni package. One by
one, manufaclurers everywhere are accepting it as the standard unit of the industry. We
pioneered its development and other modem methods of packaging the many different va-
rioties of macaroni, spaghetti, and egg noodles. Many have ovoided costly errors . . . huave
increased sales and profits . . . beneliting from the valucble experience we've «uined
during 42 years ol specializing in this field. Our splendid new plant is evidence ot how
we've kept pace with the powerful swing towards packuged macaroni products.

Whatever your packaging problem might be . . . proper machinery for Ion? or short cut
goods . . . glues for your equipment , . . new designs, brands and package sizes . . . infor-

¥ mation on weights and measures, laws or provisions contained in food, drug and cosmetic Enforcement.
ol laws . . . ask usl We are glad to render this service. It costs you nothingl Analyzing of Macaroni Products and the enforcement work will he most forcibly continued. Tt should have
the support of every manufacturer. :
Membership:

Every progressive and conscientious manufacturer and allied should be a supporting member of the National
Macaroni Manufacturers Association, It is hoped that the “individualists,” the “lone wolves” and the “free
riders” will ene the point and join the Asseciation in 1940.

The foregoing problems will be thoroughly discussed at the Mid-Year convention in Chicago, January 22,
1940, Every manufacturer and allied tradesman is invited to attend and express his ideas.

ROSSOTTI LITHOGRAPHING COMPANY,
i Main O“ice and Plant  +  North @etgeu, New ‘ge&s'eq

It
BRANCH SALES OFFICES IN PRINCIPAL CITIES

IPACK AGING HEADQUARTERS FOR THE FOOD TRAP!
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g J. H. Diamonp, President.
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 are justifiable, but expand slowly and knowingly.

War Creates No Boom

Currently, the U. S, Macaroni Industry is but slight-
ly affected by cither the declared or undeclared wars
raging in Asia or Europe. It did enjoy a little boom
with the onrush of new orders in early September which
made every macaroni press and noodle cutter hum busily
for many hours daily for several weeks, but when the
expected war orders failed to develop, the industry gen-
erally suffered from the year-end slump that began

~ much earlier than usual,

Prices of raw materials increased as did most acces-
sories, resulling in increased costs with very little cor-
responding increased prices for the finished products.
Qutside of the war goods trade, business in this country
has been more unfavorably affected than was anticipated.
That is the deduction of such leaders as the Chamber
of Commerce of the United States and of executives of
the wholesale and retail trades.

Contrary to a gencral belief, says one such authorit:
many American business men are hesitating to ac
“war orders” which would require enlargement of i
industrial plants. The reason for this is that they caunot
be sure how long the current European war, for instance,
will last, It may end in a month, or six months or a
year, No one knows. So far as is known, no macaroni
or noodle plant has been unduly expanded in expectation
of orders that may result from present wars.

Like others, macaroni makers are afraid that if it
turns out to be a short war, the orders will be cancelled.
The plants that they have enlarged would then be wholly
or partially idle and the money invested in them would
be stagnant or even lost, Business might be headed into
another “tail spin,” leaving the “expanders” holding the
bag.

American macaroni makers should be and mostly are
very zealous about maintaining and developing their nor-
mal peacetime channels of trade—making every suitable
provision to take care of lasting business. The risk in-
volved in “war orders” is too great to justify the ex-
penditure of large amounts of capital in building and
expanding plants unless there is a reasonable expectation
that they will be useful also in meeting the demands of
normal and stable growth and development.

But war or no war, the macaroni-noodle industry with
production capacity so much in excess of current con-
sumption, should consider the problem of expansion with
extreme caution. Plants should not be cnlargcd in any
expectation beyond the point where it is impossible to
operate them profitably. Wise manufacturers will keep
their equipment up to date, make all installations that

At Conference Table

Trade conferences are most popular in this country
and are usually promoted by business and professional
groups for the consideration of problems of their par-
ticular concern. Perhaps the largest and most impor-
tant gathering of this nature is the Grocery Trade Con-
ference annually held in Chicago during the month of
January.

Chicago, during the fourth week of January, will be
the “Mecca” of thousands of business men, including
processors of all kinds, distributors and growers. The
National Canners Association will hold the outstanding
convention with an elaborate exhibit of machines and
accessories of interest to all manufacturers and shippers.
Orpganizations representing the retail and wholesale gro-
cery trade, various groups of manufacturers and pro-
ducers of foods, brokers, jobbers, et cetera, will hold
group meetings, some for a few hours only, others last-
ing throughout the week of January 21.

Annually, more and more of the leading macaroni and
noodle manufacturers of the country are relying on the
Grocery Trade Conferences in the opening month of the
year to provide them economical opportunities for con-
tacting the largest possible number of providers and
customers, Because of this concentration of manufactur-
ers in Chicago, it has been found most practical to hold a
conference of the Macaroni-Noodle trade there and then.

The Mid-Year Meeting of the Macaroni Industry this
year will be held in Chicago, Monday, January 22, 1940.
Headquarters will be in The Morrison Hotel where many
of the leading manufacturers have reserved rooms for
most of the week and in which they will confer with
distributors and others while “showing their line."” Many
profitable contacts are expected to result from the group
meelings and personal conferences.

Macaroni-Noodle makers will not only find it con-
venient to contact millers, machinery men and suppliers
of other accessories, but will find it profitable to confer
with their fellow tradesmen on problems confronting the
trade. It is impossible to even estimate the good that
can grow out of such contacts and conferences.

The Macaroni conferences will open at 10:00 A. M.,
Monday, January 22, 1940, in The Morrison Hotel and
will be open to every one who is in any way connected
with or concerned in the macaroni-noodle trade. Such
matters as the provisions of the new food law concerning
labeling, definitions and standards, “deceptive” packages
and making macaroni products more popular as a daiy
food, will make up a program that should be interesting
and informative. Progressive manufacturers and friend-
ly allieds will make it a point to attend this meeting on
January 22,




Report of the Director of Research

.

Siuce my last report published in
the December issue of the JoURNAL
concerning the activities of this of-
fice, I have had meetings with man-
ufacturers in Pittsburgh, Chicago
and vicinity, New England, and
another meeting in New York. All
thuse meetings have been called for
the exclusive purpose of discussing
the most important problem before
the  industry loday—thnt is, the
“deceptive package.'

Another meeting was also held in
Washington with Mr. Walter G.
Campbell, Chief, Food and Drug
Administration, At this meeting
Mr. R. F. Wilson, Attorney of As-
sociated Grocery Manufacturers of
America, appeared for the manu-
facturers.

At this meeting nothing was ac-
complished. The Food and Drug
Administration is adamant in its
position that packages of ford prod-
ucts must not be deceptive insofar
as their form and quantity ¢f content
are concerned. Aside from anything
else, packages must be full of the
q‘rqduct they purport to contain.

his does not mean that they shall
be bulging or that they shall be
packed so full that it is impractical
to carry on your business; but it
does mean that taking into consid-
eration the manufacturing difficul-
ties encountered in the plant and
assuming faicly good packing prac-
tices, the container shall be %uﬂ

For this purpose it is necessary
to carry on investigations in plants
to determine the normal variations
existing in the volume occupied by
our products under usual conditions
of packing. This is being done in
two or three plants and the data ob-
tained will be presented at the mid-
{car meeting in Chicago, which will

e held on January 22,

It is not necessary to go into de-
tails concerning all the pro and con
arguments that have been offered
at the various meetings by manu-
facturers. The general consensus
of opinion can be briefly stated as
follows:

First, there is general agreement
in the industry that there is room
for improvemnent in the packing’ of
our products and that there are
many packages on the shelves of the
grocers which are deceptive,

Second, that efforts will be made
by the industry to correct insofar as
possible these practices.

For December

By Benjamin R. Jacobs

Third, that after thorough discus-
sion of this problem in Chicago on
January 22 the industry will be pre-
pared to make some sort of recom-
mendation to the Federal Authori-
ties and to the individual manufac-
turers concerning the extent to
which these evils can be corrected.

Fourth, that these recommenda-
tions shall be contained in a set
of resolutions which will be pre-
pared at the convention and will be
approved bh' the membership pres-
ent and which will contain a re-
quest to the Federal Government
for the establishment of standards
of fill-of-container, This will auto-
matically solve our problem.

Many manufacturers are of the
opinion that this matter is no con-
cern of theirs. They seem to be-
lieve that only smalr ackages are
involved. This is not tﬁe case. Bulk
and package macaroni are equally
involved and the problem concerns
all who pack and sell macaroni and
noodles, regardless of the size of
container, Some manufacturers also
believe that they are not interested
merely because they do not happen
to ship in interstate commerce. This
is. 2lso a mistake because some of
the states, particularly New York,
have laws which are almost identi-
cal with the Federal Food Law, The
last session of the New York State
Legislature amended the Food Law
of the State of New York and on
January 1, 1940, provisions which
are in some respects more drastic
than those of the Federal Food
Law, became effective. For ex-
ample, Section 201 (4) of the New
York State Food Law reads as fol-
lows: “Misbranding of Food. Food
shall be deemed to be misbranded
if its container is so made, formed,
colored or filled, as to be mislead-
ing." Under the Federal Food Liw
a similar paragraph omits the word
“colored,” Therefore, in the State
of New York it would be illegal to
pack macaroni in yellow cellophane
or to have a package with a yellow
cellophane window.

The New York State Law has
jurisdiction not only on the label
on the package but also on any ad-
vertising concerning food products
sold within the State.

This refers to advertising by
radio - broadcasting, newspapers,
magazines, periodicals or other Fuh-
lications and it exempts the publish-

ers, advcriising agencies, and the
radio-broadcasting licensee from the
penalties provided in the Act mak-
mi the manufacturer, packer, dis-
tributor or seller of the article ad-
vertised responsible for the dis.
semination of false advertising.

The problems confronting the
macaroni industry arising’ from the
enactment of food legislation will
all be thoroughly discussed at our
mid-gar meeting in Chicago on Janu-
ary 22, Notice of this meeting has
been sent to every manufacturer by
Mr. M. {I Donna, Secretary-Treas-
urer of the Association. It therefore
behooves everyone to attend this
convention and to participate as far
as possible in the discussions and
solution of the problems involved.

Good Publicity and
Good Deed
Macaroni-Noodle manufnc'.'urcrs

are cver ready to do their duty in
any legitimate charity cause or
emergency relief drive. Lutest prool
of this was the liberal contribution
ley the Porter-Scarpelli Macaroni

ompany, Portland, Oregon, which
contributed 2,000 pounds of maca-
roni products to the emergency re-
lief movement promoted by the civic
leaders of Portland to accumulate
food, fuel and funds for the needy
at Christmas time, *

The Oregonian, Portland's lead-
ing nuwspaper, through its Sun-
shine division, sponsored a show
that featured the entertainment and
fund-raising side of ‘ts portion ol
the campaign and the cil{ [mlu‘c
force gathered the food, fue! and
money donations, In its issue of
December 12, 1939, announcing the
liberal contribution by the macaroni
firm, appears a picture of John
Scarpelli of Porter-Scarpelli Maca-
roni Company in the act of filling
bags of. his firm's products, Captain
C. H, Tichenor, division command-
er, is holding the bag and Lena
Yaconetti of the firm adds beauty
and interest to the picture that fea-
tures a half page article on the re-
lief drive,

Aside from contributing to a good
cause, the macaroni firm is adding
laurels in good publicity for itself
and its products,
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1940 Resolutions

By The Triumvirate of Promolers of the General Welfare of
The Macaroni Industry of America

The Association

Resolved:

1. To promote cven more vigorously
the special welfare of its members.

2. To serve the whole industry in
helping it gain its rightful place as
the provider of one of the world's
best wheat foods,

3. To merit and win the coGperation
of additional good firms who
should be supporting, and thus
more quickly attain the objectives
of these resolutions.

The Journal

Kesolved:

1. To provide more and a greater va-
riety of newsy, interesting reading
material for its readers to enjoy.

2. To win the good will of an in-
creasing number of advertisers
through the active promotion of
such things as manufacturers and
suppliers have in common,

3. To more efficiently serve as the
contact medium between the Na-
tional Association and its mem-
bers, the Macaroni Institute and
its aims.

It is easy to make resolutions. Keeping them is a more difficult matter.

The Institute

Resolved:

1. To expamd its educational work to
make teachers, buyers and con-
sumers more conversant with the
true value of Macaroni Products
as a daily food.

2. To sponsor a continuous campaign
of favorable publicity to make
Americans more truly appreciative
of the finer quality macaroni prod-
ucts.

3. To combat with all weapons of de-
fense and offense, all faddists and
such others, who seek personal
gain at the expense of an honor-
able industry and a fine food that
should be served almost every day
in all American homes,

The Macaroni Triumvirate can fulfill its resolutions only if those whose interests it secks to promote will respond

and react favorably.

Manufacturers and friendly allieds can help by keeping in closer contact with the Triumvirate, by frequent corre-
spondence, by attending meetings called for the consideration of matters of vital interest to all, an] by unselfishly pro-

moting activities that are aimed at lifting

the industry and its products to an ever higher plane.

Let's all resolve to make 1940 a bigger and a better Macaroni, Spaghetti and Egg Noodle Year.

Smaller Wheat Supply
Likely Despite
Reduced Exporis

Wheat production prospects in the
United States for 1940 now indicate
that the crop may turn out to be
smaller than domestic requirements
for the 1940-41 marketing season.
1f exports for the remainder of the
present season are small, the carry-
over on July 1, 1940, probably will
be larger than the carry-over on
July 1, 1939, but not enough larger
to fully offset the probable reduc-
tion in the crop below domestic re-
quirements for next ycar. ‘The
carry-over on July 1, 1941, probably
will be over nillion bushels.
On July 1, 1939, it was 254 million
bushels,

Winter wheat production of 3%
million bushels was indicated De-
cember 21 by the official crop report,
as of December 1. Spring wheat
acreage may be increased about 10
gzr “cent, if present indications are

rie out, and this acreage with
average yields would result in a
crop’ of about 200 million bushels.

These totals forthe winter and
spring wheat crops would give a
combined harvest about 60 million
bushels smaller than the 660 million
bushels disappearance forecast for
1940-41.

World wheat supplies—excluding
the U.SS.R. and China—for the
rear beginning July 1, 1939, are now
indicated to be about 255 miilion
bushels more than for the preceding
rear.  World stocks of old wheat on
)uly 1, estimated at about 1190 mil-
ion bushels, were about 590 million
bushels more than a year carlier.
On the other hand, world wheat
production is now estimated at 4,252
million bushels, which is about 335
million bushels below the record
production of 1938. The present
world production estimate for 1939
is 35 million bushels less than the
estimate of a month ago, largely as
the result of the reduction in
prospects in Argentina, No marked
change in the wheat acreage for the
1940 crop in Europe is expected.

Wheat prices in domestic and
foreign markets advanced since late
November mainly as the result of
large-scale export sales of Canadian
wheat, reduced crop prospects in

Argentina, and continued poor crop
wospects for winter wheat in the

nited States. Prices in the United
States continue high, compared with
the usual relationship to prices in
other countries, chiefly as a result of
the agricultural program, the large
quantitics being held by farmers,
and poor prospects for next year's
crop,

Seek Refund from City

The Liberty Macaroni Manufac-
turing Company, 119-121 Wilkerson
St., Buffalo, N. Y., is seeking reim-
bursement from the claims commit-
tee of the Common Council in the
amount of $109.50, the cost of re-
I)lncing‘. a sidewalk that was broken
)y a city-owned truck.  Action on
the claim is expected early in Janu-
ary.

Al manufacturers of macaroni
products and suppliers of raw ma-
terials, ingredients, machinery and
accessories are invited to attend the
Mid-Year meeting of the industry
at the Morrison Hotel, Chicago,
January 22, 1910
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Fall Campaign Sponsors

The National Macaroni Institute
was able to conduct a limited, but
most effectual publicity campaign
during the Fall of 1939 because of
the liberality of about three dozen
publicity-minded manufacturers and
allieds who contributed about one
thousand dollars towards this help-
ful activity. )

The money contributed was ex-

ended in promoting Macaroni-
K]oodlc Week, Octaber 7 to 14, 1939,
and in consumer educational work
through photographic releases and
illustrated mats to newspapers of
all kinds.

These spasmodic attempts at
favorable publicity for a fine food
that shoultr receive greater consum-
er preference, have done and are
still doing some badly needed
educational world, but, in the opin-
jon of the leading manufacturers
and the exccutives of the Institute,
the great need is covtinuous pub-
licity of the kind that attracts and
interests consumers. Such a plan
is in the making, awaiting only the
ledges of financial help that must
Ee assured to launch such an ac-
tivity. ;

A review of the list of ct.ntribu-
tors towards macaroni products
publicity campaigns during the past
two years shows that many manu-
facturers and allieds are “regulars”
and that they can always be de-
pended npon to help finance such
promotional efforts. _Others help
occasionally. In any event, the In-
stitute is most appreciative of the
support given its activities znd
feels sure that tiie list-of spunsors
will grow increasingiy in number
and in sums contributed.

The supporters of the Fall
campaign above referred to, include
the following manufacturers and
allied firms:

Contributors to Fall Campaign 1939
American Beauty Macaroni Co., Denver,

olo,

V. Arena & Sons, Inc., Norristown, Pa.

Crescent Macaroni & Cracker Co., Daven-
port, Towa

Cumberland Macaroni Mfg, Co, Cumber-
land, Md.

G. D. Del Rossi Co, Inc., Providence, R. I.

Foulds Milling Company, Libertyville, IIL

Gooch Food Products Co., Lincoln, Nebr,

A. Goodman & Sons, Inc., New York City,

N. Y.
1. J. Grass Noodle Co., Chicago, IIl.
Kansas Ciéy Macaroni & Importing Co,,
Kansas City, Mo.
Kentucky Macaroni Co., Louisville, Ky.
F. L. Klein Noodle Co., Chicago, Il
Krumm Macaroni, Inc, Philadelphia, Pa.
La Premiata Macaronl Corp., Connells-
ville, Pa.
Megs Macaroni Company, Harrishurg, Pa.
Milwaukee Macaroni Co., Milwaukee, Wis,
C. F. Mueller Company, Jersey City, N. J.

N?tionzl Macaroni Company, Libertyville,

.
Noody Products Company, Toledo, Ohio.
Pfafiman Company, Cleveland, Ohio.
Prince Macaroni Mfg. Co., Boston, Mass,
Great A, & P, Tea Company, New York,

Ravarino & Freschi, Inc.,, Saint Louis, Mo,
Ronzoni Macaroni Company, Long Island

City, N. Y.
Schmidt Noodle Company, Detroit, Michi-

n,
Skgl:qer Manufacturing Co., Omaha, Nebr.
Tlltrtimgcr Macaroni Eompany. Milwaukee,
s

Tralﬁc;'mtl Brothers, Chicago, Illinois.

Weiss Noodle Company, Cleveland, Ohio,

ATII;er Milling Company, Minneapolis,
nn

Capital Tiour Mills, Inc, Minneapolis,
Minr,

Commander-Larabee Milling Co,, Minneap-
ulix, Minn, \

Crusbaton Milling Company, Crookston,
Kinﬁ Midas. Mill Company, Minneapolis,
Mini

n.

H. H. King Flour Mills Co., Minneapolis,
Minn,

Pillsbury Flour Mills Co., Minneapolis,
Minn,

Rrﬁmni Lithographing Co., North Bergen,

V’a;hbllrn-Qrusby Co., Inc., Chicago, III,

King Midas Flour
To Antarctic

Admiral Richard E. Byrd, re-
nowned explorer of the South Polar
regions, is now on his way for the
third time to explore the Antarctic
area for scientific and geographical
purposes. For the third time he has
chosen flour made by the King Midas
Flour Mills, Minneapolis, to accom-
pany him in his perilous trip.

The consignment of flour from this
firm to the United States Antarctic
Service, Navy Yard, Boston, reached
them in amv{e time to be loaded on
the suppl sﬁip that is now well on its
way to the southern seas.. The ship-

ment comprised 25,000 pounds of
hard wheat flour, 800 pounds of gra-
ham flour and 500 pounds of rve fiour.
It is all packed in S-guilon double
friction tins, each containing about 25
pounds of flour, The cans are packed
two to a case in wirebound wooden
boxes specially designed for the exi-
gencies of Antarctic transportation
and storage. ;

Three ships are now sailing south-
ward carrying the explorer-scientists,
supplies and priceless instruments to
the extremely cold, wind-swept wastes
that largely’ compuse the Antarctic
Continent. The 100 men comprising
the personnel of the expedition expect
to be gone about two years.

January 15, 1940

Hope in Macaroni
Control Law

The macaroni-noodle manufactur-
ers of the State of Washington have
great hopes in the Washington Maca-
roni Act of 1939, passed last June
by the legislature of the state and a
the insistence of the leaders in the
industry in that section. It is “An
Act relating to macaroni products:
bringing the laws of this State into
conformity with regulations of the
Federal Trade Commission; regulat-
ing the manufacture and distribution
of macaroni products; defining terms;
providing for permits and certificates
and the procedure for revocation or
suspension thereof ; establishing stand-
ards for the prevention of frauds and
the protection of the public health;
and prescribing penalties.”

Bret Fowler, manager of the North-
west Macaroni Association is quite
enthusiastic about the prospects as is
A. F. Burke of the Ggiglione Maca-
roni Corporation, one of the carly
supporters of the legislation, “In a(f-
dition to other features of advantage
of the special Macaroni control law
|n’lhis State,” says Mr. Fowler, “the
price posting feature ‘3 of real value,
Manufacturers in this section of the
country have been trying to maintain
their business under conditions of al-
most constant cut-throat price war.
This law in no sensc of the word fixes
any prices, but makes it possible for
all manufacturers and distributors in
this area to have accurate information
concerning the prices of competitors.

“It has not been unusual for buyers
of Jobpmg houses to resort to tricks
and misrepresentations in playing ant
manufacturer off against another.
Thus, on the basis of false informa-
tion, their buyers have often, and over
a long period of years, been able to
force prices down below cost. The
theory of this provision of the Maca-
roni Law is that this takes this dis-
honest and unfair method away from
these buyers and results in more hon-
est and honorable dealings on th
part-of both buyers and sellers, We
have great hopes for the success oi
this effort.”

Warits Farina .

Tue MacaroNt JourNaL has an in-
quiry for the names of mills interested
in the export of FARINA, It comes
from the firm of E. & G. Martijn,
import and export 'commissioner,
Curacao, Netherland West Indies.
Advertisers of semolina, etc., in the
JourNAL, were immediately notified of
this request with suggestion that they
make immediate contacts.

The inquirer wants samples of the
different grades and quotations, c.i.f.
Curacao, .
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The most VITAL question
your proauicts have to answer

The most exacting checks in your labora-
tory are really quite moderate compared

with fine taste, appetizing appearance and
FULL COLOR AND FLAVOR the things that

to the test your products undergo at a  mean everything to the housewife.

customer's table! There, only one all-
important question is asked—only one

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

s answerexpected. The customer asks: “Isit  only the kind of results you must have in

good?'’ Your products musi answer “Yes."”
For years we have been testing and buying

choosing wheats, milling, tes:*1g and re-  tomers.
Use Gold Medal Press-tested Semolina

testing Gold Medal Press-test. Semolina
No. 1 to insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers, General Mills'
Gold Medal Press-tested Semolin:
Nu. 1 is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for a//
‘round ability to produce products

your plant—but, most important, the re-

action you want from your cus-

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

cEmmemmsmmnn A 0OMPLETE DURUM SERVICE FOR MACARONMI AND NOODLE MANUFACTURERS NESEENESEECINND

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)
Central Division of General Mills, Inc.

Offices: Chicago, Illinois
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Middle West Manufacturers ~ {339Business
Checking Packages i

“Business with the food and gro-

cery manufacturers for 1939 was Responsible Advertisers of Macaroni-Noodle Plant Service, Mate-

rial, Machinery and other Equipment recommended by the Publishers,

More than a score of macaroni-noo-
dle manufacturers concerned in the
Federal government's campaign
against “deceptive packages,” conduc-
ted as it is claimed “in the interest
of the consumer,” attended a confer-
ence on Tuesday, December 19, at
The Morrison Hotel, Chicago. The
mecting was called by B. R. Jacobs,
Director of Research of the National
Macaroni Manufacturers Association,
to make known to middle-west manu-
facturers the present attitude of the

Federal Food and Drugs Administra-’

tion and to advise them on this and
several other features of the new food
law. President J. H. Diamond of the
National Macaroni Manufacturers As-
sociation presided.

Another purpose of the meeting as
stated by Director Jacobs was to as-
certain the prevailing opinion in the
trade with respect to the laws and
the many seizures of packages in va-
rious parts of the country on the as-
sumption that the packages were “de-
ceptive.” “It is: mot a question of
whether or not a package is ‘slock-
filled! but purely one of whether or
not it is 'der: uiive" from the con-
sumer’s viewpoint,” says Jacobs.

Every. manufacturer is asked to
judge his own packages, from the

uyer’s side of the counter. 1f he is

salishied that the packages are “not
deceptive,” then there is nothing to
do except to codperate with others in
aiding the Federal Bureau to desig-
nate what it will rule to be a reason-
able tolerance, taking into_consider-
ation many of the packaging rob-
lems and the characteristics of the
products, -

After a peneral discussion, three
points were agreed upon. First, that
the manufacturers are always willing
to obey all the rules and regulations
to be promulgated by the Federal
Authorities to prevent deception, but
that the government should consider
the manufacturers' reasoning and sug-
gestions_before promulgating definite
rules. Second, that there is a dire
need for special research work and
that Director of Research Jacobs
should be given all possible assistance
in determining what the industry feels

should be a reasonable maximum
package. Third, that all interested
manufacturers, (and who are not con-
cerned over seizures of goods) should
help finance the cost of the special re-
scarch work being done.

In addition to the general research
work on packages, it will be neces-
sary to have legal advice, not for
fighting the Government, but in pro-
tecting the interests of the industry
generally, Contributions are to be of
a voluntary nature and monies so
collected arc to be spent for this
special purpose only. Contributions
wil! be accepted from all manufactur-
ers, Association members and non-
members, as this is an activity aimed
at helping all, irrespective of their or-
ganization status,

Those represented at the Chicago
conference were:

J. H. Diamond, Gooch Food Products
Co., Lincoln, Nebr,

Robert B. Brown, Foulds Milling Co.,
Libertyville, 11

Arthur Greenwood, Foulds Milling Co.,
-Libertyville, IIL

Henry D, Rossi, Peter Rossi & Sons,
Braidwood, IIL °

Albert Rossi, Peter Rossi & Sons, Braid-
wood, IIL \ -

Peter F. Vagnino, American Beauty
Macaroni Co., Kansas City, Mo,

]. G. Luehring, Tharinger Macaroni Co,,
Milwaukee, Wis,

Joseph Mazukelli, Costa Macaroni Co,,
Chicago, I,

Sam Viviano, V. Viviano Macaroni Mfg.
Co., St. Louis, Mo,

Peter  Viviano, V. Viviano Macaroni
Mfg. Co., St. Louis, Mo.

Joseph Cohn, Russo Macaroni Co, Chi-

cago, I,

g B, Schmidt, Crescent Macaroni &
Cracker Co., Davenport, lowa

Peter J. Viviano, Kentucky Macaroni
Co., Louisville, Ky.

Albert Bono, John B, Canepa Co., Chi-

cago, Il

fl, FI."HNm, Illinois Macaroni Co., Lock-

rt, Il
Wl-‘ranlhl'l Traficanti, Traficanti Bros., Chi-
cago, Il

vomas E. Cuneo, Mid-South Macaroni

Co, Memphis, Tenn.

Wm. Gaisilmann, A. George Schulz Co,,

Milwaukee, Wis, ‘ L

G. G. Hoskins, Glenn G, Hoskins, Chi-
ﬂgo, 11

' R. Jacobs, Director of Research,
Brooklyn, N, Y.

M. J. Donna, Secretary, NMMA, Braid-

wood,” Tilinois.

“ing stimulated by the European War

good,” according to Paul S.. Willis,
resident of Associated Grocery
fanufacturers, “Volume with most

Paul 8. Willis

companies was ahecad of 1938 and
profits generally were better,” he said.

“The outlook for 1940 is also good,
and continuance of the present up-
ward trend is indicated. Inventory
stocks are not heavy; prices generally

J’oII;u p Cucvlmrom 5
rakes, Cutters, Dies, Die CI R
Folders, Kneaders, ﬂixel:s, Ic’racn:src's

and Fumg;

Champion Machluery Co,
Brakes, Flour Blenders, Sifters and
Weighers, Mixers

Clermont Mackine Co,
Brakes,
Stamping Machines, Presses

Commander Milling Co,
Flour and Semolina

Consolidated Macaroni
Corp.
Brakes, Cutters, Die

Presses and Pumps
Creditors Service Trust Co.
Mercantile Collections

Al;_lbcr M i CQ.I_ Eastern Semolina Mills, Inc.
5 ou; :l)n emolina Semolina and Flour
.Lrlou li’[h’ll‘ dMl:hlne Co. Charles F, Elmes Engineering Works
A [::l.liglznr ;;illl: ;anen }f’)ie Clnnr:crs. Kneaders, Mixers,
T
l?lour and Semolina :l::lﬁlca?ortumm' At L e

Industrial Fumigant Co.
lcInsct:licl:idels
ansas City Shook & Mig. Co.
Box She:ks kb
King Midas Mill Co.
our and Semolina
F. Maldari & Bros. Inc.

es
Middlepert Durum Mills
Semolina and Durum Flour
Minneapolis Milling Co.
Flour and Semolina
Natlonal Carton Co,
Cartons
National Cereal
tories

Cutters, Driers, Folders,

Products

Nichols & Co,
Printing

are at normal; purchasing power is
steadily on the increase—this, togeth-
er with the improved general tone in
business, sums up as a favorable out-
look for the future.” .

“While orders from the trade
slowed down during November and
December, due to the heavier purchas-

in September, against this, hogever,
consumer purchasing has continued
good; stocks have been moving off
retailer shelves on to the consumer;
and it is expected that dealer stocks
will have been sufficiently reduced so
that normal buying will' be resumed
shortly after the turn of the year."

Canadian Exports
To Britain

Canada is the heaviest exporter of
macaroni, spaghetti, and vermicelli to
the British market. Of a total of 113,-
034 cwt. - imported by the United
Kingdom in 1938, Canada contributed

JUNDREDS of macaroni menufacturers
call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-
olina is dependable.

Ml:h!hery

a Cl s,
Driers, Folders, kncad:rs. ﬁ:::f—:.

Peters Machinery Co.
I"ackaging Machines

Pillsbury Flour Mills Co,
Flour and Semolina

Rossottl Lithographing Co, Inc.

The Star Macaroni Dies Mfg. Co.
Dies

Stella Cheese Co.

Sylvania Industrial Corporation

Triangle Package Machinery Co.

Flour and Semolina

Labora-

Consulting and Analytical Chemists

Service—Patents and Trade Marks—The Macaroni Journal

COMMAND

the Best
When You

DEMAND

{| R,
SUPERIOR? |

FURE DURUM WHLAY

i . SEMOLINA
%&nuu\\“‘&

61,761 cwt,

North Spaulding Ave., Chicago, 1lli-
nois, announces the appointmest of

Ronzoni Selects Agency That's why over 75% of our orders are

Ronzoni Macaroni Co., Long Island

e Machinery Firm
' i Expanding

repeat orders from regular customers.

¢ : two  special representatives, with City, N. Y., manufacturers of quality
To insure personal attention to or-  headquarters in  New York City. macaroni, spaghetti and egg noodle
products, has placed its advertising

ders originating in the Northeastern
states, including all of New England,
New York, New Jerscy, Pennsylva-
nia and Delaware, the Triangle Pack-
aging Machinery Company of 906-910

They are Mr. S. A. Melbosted and
Mr. O. L. May.

The New York offices of the firm

with Charles W. Hoyt Co,, Inc, o
New York City.  An extensive adver-
tisi g campaign will be conducted in
the 1Tew York metropolitan area,

COMMANDER MILLING CO.

Minneapolis, Minnesots

are at 50 Church Street.
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MACARONI PUBLICITY

Mushroom and Spaghetti
—A Winning Team

By Alden E. Calkins
Public Relations Counsellor

We don't need a Gallup poll to
prove that macaroni products, cooked
to perfection in scores of dishes, win
the masculine vote for the A"-Amer-
ican “food star” with a recon of sat-
isfying performance. But it is news
when spagheltti, macaroni and noodle
dishes have been put into party dress
by clever hostesses, who are now serv-
ing them, lavishly sauced, at smart
Luffet parties as well as on the family
menu.

Perhaps it is the sterner sex, too,
which is responsible for this party
popularity, because men like best those
familiar foods which they know to be
good every time. There's savory de-
light in every mouthful of these ,old
familiars when they're topped with
new sauces, as the suggestions given
here will prove.

Latest food team is spaghetti sauced
to perfection with canned mushrooms
and meat balls, popular with both
hustess and guests because it's not on-
ly good to eat, but easy to prepare.
Delectable mushrooms, cooked right
in the can, packed either whole or
sliced, are ready to be served almost
before you can say “‘can-opener.”
And because spaghetti is bland and
delicate in flaver and smooth in tex-
ture, the full-flavored canned mush-
rooms provide that necessary contrast
in taste and texture which is one of
the first rules of the culinary art,

Spaghetti Gets Brand New
“Topper”|

Good to the bottom of the bowl,
is a hearty one-dish meal of snowy
spaghetti, “pint size” meat balls and
tender canned mushrooms, all blended
together in a new melody of flavors.

Proof that it takes just a bit of im-
agination to dress up the simplest
foods, is this expert combination of
flavor, color and texture, in a differ-
ent version of the familiar meat-ball-
spaghetti dinner. Lavishly sauced
with canned mushrooms and tomatoes
over meat balls that are juicy, tender
and full-flavored, it's a satisfying din-
ner, with just the addition of a green
salad, light dessert and beverage to
complete the menu.

Easy on the cpok, the meat balls
may be prepared in advance, wrapped
in'wax paper and kept in the refriger-
ator, Spaghetti js cooked in a j:i?.
and the canned' mushrooms—already
cooked in their own savory liquid—
are right on tap for a delectable sauce
in the opening of the can,

For a different dinner, or a hearty
arty, put this tested recipe on your
ist of dishes that are “just the thing”
for a cool noon or a frosty night,
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der; rinse ‘in hot water; drain. Serve
mushroom hamburger balls over hot spa-
ghetti, allowing 2 or 3 meat balls for each
serving, Sprinkle with grated Parmesan
cheese, if desired,

Every nation has a sauce to be
proud of, and American housewives,
famous for adapting the best of the
lands across the sca to their own

Hamburger Mushroom Balls
with Spaghetil

1 b, ground beel

1 Ib, ground veal

4 slices bLread, cut l-inch thick

Salt, pepper, flour

2 onions, chopped fine

1 B-oz. can sliced mushrooms

2 tbsps. shortening

1 gt canned tomatoes

1 pkg. spaghetti

Mix beef and veal with bread, which has
been soaked in water and squeezed ‘dry.
Season with salt, pepper and 1 dlurped
onion, Drain canned mushrooms from
liquid and add ¥ cup mushrooms to meat
mixture: add sufficient mushroom liquid
to moisten meat. Shape into small round
balls and roll balls in flour. Heat butter
or shortening in skillet, add another onion
chopped, remaining . canned sliced
mushrooms. Brown slightly; add’ meat,
balls’ and brown, turning often, Add, to-
matoes, and scason to taste. Simmer 'slow-
ly, covered to 3 of an hour. Cook
spaghetti in boiled salted water until ten-

tastes, are suiting the sauce to the
spaghetti in a vanety of tempting nml'
unusual dishes, Try the “toppers'
given here and you'll serve a winner,
whether it's the main dish for a party
menu, or a treat for the all-important
family. ;

Chicken Livers and Mushroom Sauce

4 tbsps. butter

4 thsps. olive oil

S cloves garlic, finely chopped

1 cup sliced canned mushrooms

1 can tomato paste

1 onijon, chopped

14 1b. chicken livers, sliced

2 cans condensed tomato soup

¥ teasp, salt

Y teasp. pepper A
' Cook finely: chopped garlic and onion
in butter and olive oil until soft, but
not brawn. Add sliced chicken livers an
sliced canned mushrooms; continue saute-
ing until browned. Add tomato soup, to-

(Continued on Page 30)
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"The Highest Priced Semolina in America
and Worth All It Costs”

The
Golden
Touch

Leads in Quality

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

determination to maintain the highest quality
standards.

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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FACTORY SERVICE

Aluminum Paint-Protector

and Beautifier

By G. H. Fitch
Aluminum Company of America

Although the factor of protection is
still the underlying purpose in painting
factory interiors, other features such
as improved lighting, reduced main-
tenance and ease and economy of use
are beginning to play increasingly im-
portant roles in determining the type
of lPainl system to be used. There are
a few paints which, through actual
service applications, have demonstrat-
ed a marked superiority in protective
qualities and in these other respects
as well. Aluminum paint is such a
coating.

In painting the macaroni-noodie
plant, the principle consideration from
the protection standpoint is to guard
surfaces against the effects of mois-
ture. The presence of actual water
as ane of the ingredients used in these
products, combined with the high tem-
peratures necessary for drying, tends
to create a humid atmosphere con-
ducive to accelerated rusting and de-
terioration of unprotected suriaces.
1t is, therefore, logical to select a
paint that has a high resistance to the
effects of maoisture.

Aluminum paint films, because of
their unique structure, efficiently pro-
tect the surfaces against moisture
penetration. The pigment of alumi-
num paint, unlike most pigments, is
made up of finely divided flakes of
pure, metallic aluminum. When these
flakes are suspended in a suitable ve-
hicle, and applied to a surface, they
tend to arrange themselves into more
or less parallel layers throughout the
film, thus forming a laminated metal-
lic coating. This phenomenon is known
as “leafing.” This leafing action re-
sults in an arrangement of flakes
which forces the penetrating moisture
to follow a long, circuitous path
around innumerable flakes if it is to
reach the underlying surface. When
it is remembered that the vehicles
themselves are varnishes with high
resistance to moisture passage, it be-
comes evident why aluminum paint
is an cffective guardian against the
effects of moisture.

The general trend toward plant
modernization has brought with it a
fuller appreciation of good interior
* lighting as a means to promotc re-
duced production costs, greater safety
and brighter, more cheeriul sur-
roundings,

The reflectivity of painted surfaces,
walls and ceilings may be a factor
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ing power. Tests have shown that an
aluminum paint film only .0005 of an
inch thick will cover and completely
hide any colored surface. When
painting over dark coatings, the use
of aluminum paint is particularly ef-
fective in that it cuts the number of
top coats necessary to hide the origi-
nal color. Even when some paint other
than aluminum is to be used for the
top coat, it will often be the most
practical and economical method to
hide dark colors by
first applying a
“hiding" coat of
aluminum  before
applying the finish
coat.

Obviously, a
paint can function
as a protector of a
surface only as
long as the paint it-
self remains in a
serviceable condi-
tion. Therefore,
paints with high
durability will
show the most ap-
preciable  savings
from the mainte-

Tho Bl oclovita reclatince of aluslasim Dolal i sue of i -/~ NARcE . standpoint,
outslanding characteristics. In crder to protect the surlaces The laminated
against the efHfects of molsture, the interlor of‘this banana  structure of alumi-

ripening reem was coated with aluminum palat, This appli-
1 incdaticre: at

num paint films as-

cation represenis exp

to
tures of irom 50 to 80 degrees.

in determining
lighting efficiency.
Since the pigment
of aluminum paint
is made from a
metal which pos-
sesses a high reflec-
tivity for light, it is
reasonable to be-
lieve that alumi-
num paint also has
a high light reflec-
tivity. This is true.
Values for the
maximum reflectiv-
ity of aluminum
paint have been
found to reach as

sures protection o

high as 75 percent,  Protection, eass of cleaning and p\u:t' ol aluminum paint
i P

in some cases  werc the

for use in

slightly higher, In  this bakery nom.h'.ﬂu palnt’s hl&l: reflectivity for light helps

actual practice, the

- average ~ perform-

ance or good aluminum paints will
vary between 60 and 75 per cent,

Applying this reflective paint to
beams and surfaces at all angles helps
to distribute the light to all parts of
the plant and produce a more uniform
illumination, It has been found that
the silvery tone of aluminum-painted
walls and ceilings reflects light in such
a manner as to closely simulate day-
light conditions.

One of the characteristics of alu-
minum paint which contributes to its
economy of use is its superior hid-

LJ-I.I up

the binder, and it is only after the
slow process of “wearing away" of
each succeeding layer that the paint
must be renewed. "An additional fea-
‘ture of this wearing away is that in
so doing, a smooth and uniform sur-
face is always maintained which
lends itself readily to repainting.
The importance of sanitation in the
mac_.roni-noodle plant is well-known
to all operators, Accordingly, in order
to maintain high standards of sanita-
tion, walls, cciﬁngl and other surfaces
must be washed frequently, Alumi-

T TR e

— v U .
— R N R e

January 15, 1940 THIE MACARONI

NATURE'S COVERING

Nature, each year, seals life in a

" protective covering.

SYLVANIA* CELLOPHANE covers

" and protects products of all kinds

through'all seasons. i
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num-painted surfaces lend themselves
well 1o cleaning by ordinzl? methods,
Serubbing with soap and water is

one of the most commonly-used meth-
ods for cleaning surfaces painted

This interlor view of one of the rcoms of a trade school
showa the poor llghl:lngd conditions prier to the application

uminum paint.

with aluminum
paint. Cleaners
which contain alka-
lies, however,
should be avoided,
for they tend to af-
fect this coating to
some extent.

With the pre-
dominance of non-
toxic paints on the
market, it is not
likely that toxic
paints would find
their way into the
macaroni - noodle
plant. However
since such a keen
effort must be
made to prevent
any possible con-
tamination of these
food products, it is
wise to give this
factor at least
passing consideration, The mere fact
that the pigment of aluminum paint
is made from the same food-friendly
metal that goes into aluminum cook-
ing utensils is assurance of its purity.

Occasionally, where plant  oper-
ations involve highly-humid atmos-
pheres, there is a tendency for mois-
ture to condense and collect on sur-
rounding walls, ceilings, piping, etc.,
thus causing unsanitary and annoying
dripping. Experience with various
paints subjected to moisture-laden at-
mospheres reveals that there is a
marked correlation between the
amount of dripping and the type of
paint used. It has ﬁecn observed that
dripping from aluminum-painted sur-
faces is noticeably light.

A theory advanced for this phenom-

THE MACARONI JOURNAL

enon is that aluminum paint dries to
a finish that is slightly rougher than
that of gloss pair'lﬁi, thus preventing
the water from running together to
form large drops, Thus, though the
moisture may still
be present, it clings
to the surface and
eventually evapo-
rates,

Aluminum paint
can be readily ap-
Elied.by cither

rushing or spray-
ing, and it can be
used on practically
all clean ‘surfaces
without special
preliminary prepa-
ration. For the
best results on
steel, however, it is
advisable to first
apply a coat of red
lead or other good
rust inhibitive pri-
mer before paint-
ing with aluminum.

Use ol duﬁm palnt on the ceiling and rool truss structure
ol the same Interior, shown In preceding illustration, illus-
trales how this light-reflecting paint can improve lighting.

In using aluminum¢paste (or pow-
der) pigments to be mixed onpothe
job, vehicles should be of high qual-
ity and carefully selected in accord-
ance with the surface to be painted
to insure the best performance, A
large number of suitable vehicles for
all purposes is available, and recom-
mendations for their correct use can
be made by practically all reputable
paint manufacturers,

The Federal Government will
sicze your packages if you don't
watch out! Learn how to avoid
this by hearing personally the ex-
eriences of others as told at the
facaroni- Conference -in  Chicago,
January 22, 1940.
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Will You Fight in 19407

Whether general conditions are
good or bad, there is always business
for those wha are willing to fight for
it. Men whe are not villing to fight
for their share of the busiucss get just
what they deserve—slim picking and
a bare living,

No matter how much business in
general improves, your business is not
going to grow of its own accord, like
a pumpkin vine on a garbage dump.

You will have to spend some money
in your fight for business. Would you
sacrifice your chance of increasing
?-our business, just to save a few dol-
ars that could be paid out of your in-
creased gross?

To fight effectively for business
calls for equipment equal to that of
competitors. Any successful fighting
force has to be as well equipped as its
opponents, Properly mechanized
forces win against old fashioned.
poorly equipped forces,

How about your office or plant
equipment? How about your equip-
ment for stimulating sales and cutting
costs of selling? How about your
equipment for handling incoming
busjness rapidly and without mis-
takes? And how about your cost sys-
tem and your production methods?

.+ If you neglect to read about what
is new and if you refuse to give sales-
mren a chance to tell you about it, you
may think you are economizing, but
you are really wasting opportunities,
You may think you cannot afford to
buy new business helps, but the fact
is, you cannot afford not to buy them,

In the business world the calm and
peaceful atmosphere of the old horse-
and-buggy days was long ago blown
to bits by the high explosives of mod-
ern efficiency experts, The man who
is going to get somewhere with his
work in 1940 will have to be willing
to invest some money in the arms
and munitions of business war—in the
latest availalle machines, business sys-
tems, business information,

Enlarge Erie Plant

. John Giammanco, proprietor of the
LaRosa Macaroni Company’s plant in
Erie, Pa,, is supervising the erection
of a one-story fireproof addition to its
plant at 3522 Maple Street. It will
provide the firm with more manufac-
turing, packaging and drying room,
which the increased business this year
has made necessary,
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THE OPENING OF A

MODERN DURUM MILL

Equipped to
Produce the highest Quality of Semolina and Durum

Flour for the Macaroni and Noodle Industry

MIDDLEPORT DURUM MILLS, INC.

Middleport, New York

Strategically located within easy reach of the Country’s
most important Macaroni and Noodle producing cen-
ters for Better Service to users of Quality Semolina and
Durum Flour.

LET US SHOW SAMPLES

of our NEW PROCESS SEMOLINA. Milled from No. 1
Amber Durum wheat of the highest quality. Definit2ly
tempered and milled to insure a uniform granulation
that will absorb laster and produce a clear even color
at a reduced cost of operation To You.

Address inquiries to

MIDDLEPORT DURUM MILLS, INC.
Middleport, New York
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Consolidated Macaroni Machine Corp.
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Hydraulic Press with Automatic Spreader

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

Improve the quality and texture of your

- product. Increase your production and re-

duce your labor cost. Skilled labor unneces-

sary, as all operations are automatic and
continuous.

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

Dregsure being distributed equally on the
fcfte of the rectangular die ussures practically
even length of extrudud strands of paste.
Trimmings reduced (© a minimum, less than
10 pounds per 200 pound baich.

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

We can furnish you with new presses of

this type or we can remodel your present
nydraulic press and equip it with this

spreader.

156166 Sixth Street BROOKLYN, N. Y., U. S. A, 159-171 Seventh Street
Address all comriunicet’ons (o 156 Sixth Street :

Write for Perticulars and Prices
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Consolidated Macaroni Machine Corp.

Potented, Autematic
Contingaws Shor) Paste Dryer NP

CONIOLIDATED
MACARONI MACHINE CORP,
L

Specialists for Thirty Years

@

Mixers

Kneaders

Hydraulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners
Automatic Drying Machines

For Noodles
For Short Pastes

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

e = -
—— et — e RS TR | W 1 :
" y % Y
U -
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We show herewith some of our
latest equipment designed by
men with over thirty years ex-
perience in the designing and
construction of all types of
machines for the economical
production of Macaroni, Spa-
ghetti, Noodles, elc.

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

Address all communications to 158 Sixth Street
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Hour Division of the U. S,
guide to Employers' liabilit

Employers’ Digest
Of the Fair Labor Standards Act of 1938

Prepared by the Information Branch of the Wage and

formation concerning specific provisions may be obtained
from the nearest regional office.

Department of Labor as a
under the act. Further in-

Part Two— Wages,

Wages—The minimum wage rate re-
quired by the Act is—
30c an hour for the 6
October 24, 1939, to
1945,

40c an hour thercafter,

The Administrator may, by order
based upon the recommendation of an

ears from
ctober 24,

. industry committee, establish for any

industry a minimum wage between 30
and 40 cents an hour. These higher
rates will be given publicity reason-
ably calculated to notify the industry,
but employers themselves should
make sure whether or not a wage or-
der has been issued applying to their
industries. By October 1939 wage
orders had been issued setting mini-
ma of 32 cents an hour for textiles
and for seamless hosiery, and 40 cents
an hour for full fashioned hosiery. In-
dustry committees are composed o
an equal representation of employers,
employees, and the public,

The Act does not require that em-
Eloyecs must be ojﬁﬂid on an hourlr
asis. Any method of payment (such
as picce rates) may be used provided
it satisfies the wage requirements of
the Act.

In computing wages for the pur-
poses of the Act, the employer may
include the reasonable cost of furn-
ishing his employees with board, lodg-
ing, or other facilities if they are cus-
tomarily so supplied. “Reasonable
cost” does not include a profit to the
employer or to any affiliated person.
The cost of furnishing facilities which
are primarily for the benefit or con-
venience of the employer (such as
tools of the trade) may not be in-
cluded in computing wages.

Hours—The maximum standard

workweek provided by the Act is—

42 hours per workweek from Oc-

tober 24, 1939, to October 24,
1940.

40 hours per workweek thercafter.

These are not absolute limitations
upon the number of hours an em-
ployee may work.. The Act merely re-

Hours and Records

quires that work above these weekly
limits shall Lc paid for at the rate
of at least one and one-half times
the employees regular hourly rate of

A workweek is seven consecutive
24-hour days. It may begin at any
time of day, but no changes in the
workweek may be made for the pur-
pose of evading the overtime provi-
sions of the Act. There is no limita-
tion on the number of hours that may
be worked in any one day.

There may be no "averaging” aver
two or more workweeks. Time lost
for any reason (sickness, et cetera)
during” one workweek may not be
made up in any succeeding workweek
without payment at overtime rates
for all hours worked in the succeed-
ing week over the statutory maximum.

Compensation for overtime must
be paid in cash and at the time when
the employee customarily receives his
compensation. Tt must be at the rate
of not less than one and one-half
times the employee's regular hourly
rate of pay.

Records—Emplovers covered by
any provisions of the Act must keep
records, though no definite form is
required. The only requirements are
the following:

(a) Records must be kept either
at the place of employment or
at any office of the employer
located in the same state, un-
less otherwise authorized by
tie Administrator.

(b) They must be kept for at least
4 years and be open for inspec-
tion and transcription by repre-
sentatives of the Wage and
Hour Division,

With regard to each employee,
employers must keep the fol-
lowing information:

(a) Name in full; (b) home
address; (c) date of birth if
under 19; (d) hours worked
each workday and each work-
week; (e) total wages paid
each workweek; (f) date of

is less than the minimum wage re-
quired by the Act and the employer
is relyin i
board, lodging, and other facilities to
bring the wage up to the minimum,

January 15, 1940 January 15, 1940
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payment; and, in addition to
. the above, when hours over
the stnlutom maximum are
worked by the empiuys~: (g)
regular hourly rate of pay an.l
basis nﬁon which wages are
Kaid; (h) earnings at regular
ourly rate of pay for each
workweek; and (i) extra earn-
ings for overtime.

Where the actual cash wage paid

Package

upon the furnishing of

Seasoning

the records should show the cash
wages actually paid and the amount
claimed for board, lodging, and other
facilities, which can in no case be
greater than the cost to the employer.

There can be no substitute for an
accurate daily record of the num-
ber of hours actually worked by each
employee, The pomini,fl of a notice
specifying (e regular ours of work
and forbidding overtime “without ex-

ress officiz] authority’” does not re-
ease an eraployer from the obligation
to ke? a record of hours actually
worked.

Waiting time _constitutes time
worked and must,be recorded as such,
whenever an employee is required to
be on duty, on the employer's prem-
ises, or at a prescribed workplace, or
when the time is too short for the
employee to spend it for his own pur-

and Vegetables
Simultaneously
with one operator

at 40 to 50

per minute !

pose.
(Part Three 1o Follow in Next Issue)

HE fast-growing market for

noodle soup mix affords a real
“extra-profit” opportunity for you.
Make the most of it. Start produc-
tion now, and start it on the most
profitable basis—with a Triangle
Twin Filler.

This Triangle High Speed Filler
assures perfect proportions of in-
gredients necessary for good soup
and . . . your packaging cost is
cut to the bone.

PROVED IN SERVICE

Already in use in many macaroni plants
for packaging nvodle soup mix. Table
Model 46" high. Fully adjustable. Ex-
tremely accurate.

NEW PROFITS
FOR YOU-_

New Semclina Mill
Running

The new semolina mill at Middle-
port, New York, started its produc-
tion run carly this month according to
J. A. Lenhardt, lnusidmt of Middle-
port Durum Mills, Inc, Before its
purchase by its present owners, the
mill was equipped for grinding spring
wheat bread flour and had a produc-
tion capacity of 75,000 barrels an-
nually.

“We are reflowing the entire mill
for Semolina and Durum flour" says
the management, “and it will have a
capacity of 100,000 barrels yearly
when I};c remodelling is completed.”

Mr. Harold M, Van Husan of New
York City is Secretary-treasurer of
the operating firm. The mill superin-
tendent is Mr. A. D, McLean, whose
experience in milling Durum goes
back quite a nu: _er of years, having
been associated with some of the larg-
est durum mills,

The offices of the company are in
Middleport, New York,

Packaged on
TRIANGLE MACHINES

For better, lower cost packaging, use flexible, dependable, Triangle Carton Sealers, Weighers and Fillers

RS
TRIANGLE PACKAGE MACHINERY CO.

CHICAGO

Los Angeles: 1501 W. Jellerson Bivd.
Birmingham: 702 South 28th 5t

: Seuttle: 3138 Ellioit Ave.

Foreign Olfice: 44 Whitehall St., New York City

915 NO. SPAULDING AVENUE,

New York: 50 Church St.
San Francisco: 111 Main St.
Denver: 1525 Wynkoop St.

! Cleveland: 5927 Euclid Ave.

Too bad ‘“new and improved
models” doesn't apply to drivers as
well as to automobiles.

i
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Author of “Accident
Facts” romoted 1

R, L. Forney, assistant to the man-
aging director of the National Safety
Council, has been appointed director
of the Council's Industrial Division,
effective January 1, 1940.

Mr. Forney will replace W, Dean
Keefer, who ended 21 years with the

A. L. Forney
Newly appolnied Direclor of the
Ir.dustrinl Division of the
Natlonal Safety Council

THE MACARONI JOURNAL

Council to join the Lumbermen's Mu-
tual Casualty Company as assistant to

the Vice President in charge of safety

engineering, w'il: offices in Chicago:

Mr. Forney, ‘a addition to his du-
ties as assistant to the managing di-
rector, a responsibility he wil‘fqretain,
has directed the Council’s Statistical
Division for 12 years. In this period
he brought the division to nationally
recognized leadership on accident
facts and figures in ‘every field of
safety, He directed and edited the
annual publication of “Accident
Facts,” a statistical yearbook which is
used and quoted gencrally as an au-
thoritative reference volume on acci-
dent totals, causes and costs.

In the industrial field, Mr. Forney
has become widely known for his un-
derstanding of industrial safety prob-
lems,

He is a graduate of Washburn Col-
lege, Topeka, Kan,, and took his Mas-
ter's degree in economics at North-

western University. He lives in Oak:

Park, 111

Mr. Keefer is one of the nation's
authorities in the field of industrial
safety engineering and accident pre-
vention work, He joined the National
Safety Council as a safety engincer,
later served two and a half years as
business manager and for the last 16
years has been chief engineer and di-
rector of the Industrial Division.

January 15, 1940

Mr. Keefer was graduated from
Syracuse University with the degree

W. Dean Keeler
Enlers privale business alter 21
years of service in Natienal
Salety Council

of Electrical Engineer, His home is
in Winnetka, IIl,

William Johnson, for three years a
statistician for the Council, succeeds
Mr. Forney as head of the statistical
division.

THE MACARONI FAMILY
MACARONL, SPAGHITTI, £GO HOODLES

BRAIDWOOD

PEBICAIED TO THI HWOMIMARLRS OF AMIRICA

eHome Domanpﬁat{on.ﬁgentl
® Hotel and Restaurant Chels

to—

Nosw Available . ..

A New Booklet on Macaroni Products —
Their Origin, American Introduction and
Development

Size 7" x 10”, with illustrated cuver and back cover page blank
for imprinting name and measagz ¢l distribultor. !

1t's brimful of historical information, explanations of the manu-
facturing process, authorilative statements on the food value of
Macaroni Products, pertinent Facts and useful Hints,

It contains 26 fine illustrations, 23 Kitchen-Tested Recipes, 18 of
them beautifully illustrated, and 2 pages of suitable sauces.

An invaluable and authoritative Booklet of 24 pages with a
cover in striking colors is now available for general distribution

@ Buyers and Distribulors
e Editors of Food Pages

e Teachers of Classes Studying Foods
® Food Directors of Radio Stations

® Every Homemaker in America

If interested, send for sample copy .and prices.
THF NATIONAL MACARONI INSTITUTE

ILLINOIS
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Macaroni Imports and
Exports—October, 1939

According to the Monthly Sum-
mary of Foreign Commerce issued by
the Bureau of Foreign and Domestic
Commerce for the month of October,
1939, macaroni products were cxport-
ed in greater increased quantities
during the month, and the imports
showed a decided increase.

Imports

During October, 1939, the imports
amounted to 148,379 pounds worth
$13914 as compared with the Sep-
tember imports amounting to only 41,-
803 pounds valued at $10,907.

Tor the first ten months of 1939,
the imports totaled 909,938 pounds
worth $87,567.

The October exports continued the
increase over the September exports.
The total exported in October was
634,787 pounds worth $42,653 while
the Scptember figures were 477,767
pounds worth $33,107.

The first ten months of 1939
showed 3,010915 pounds valued at
$219,787. .

Listed below are the countries 1o
which American products were ship-
ped during September and the quan-
tities shipped to each:

Counlrics Pounds

NOTWRY eesessssssssssossnsassssns 5,000
Uni!cd’ Kingdom .. JJ]..ZRT
Canada ..coeeven 62,531
British Honduras 13
Costa Rica .... 212

Guatemala ..oocivaiiainerassnanins AH
Honduras «oovesasssnnrsasssinaniss 254
NIiCAragua ....oevreesserairasaenns B3
Panama, Republic of ....ocvvvnnies 2,526
Panama, Canal Zone .. . 37,388
Salvador .ecevevarens 065
Mexico coveervonnee 39,059
Newfoundland & La 16,775
Bermuda covvnneses vees 6,525
Barbados ovvveareriiiiinniiraiin Jo0
Jigmnica .......... iR R A 26

rinidad & Tobago...civesrararens 29
Other Br. W. Indies ............ 075
Cubl oeovessessrcssnnnsnnnanssnass 21,326
Dominican Rep. ... .. 10247
Neth. W. Indies, 7,639
Haitl ,...... 9,206
Colombia .. Mo
Ecuador . 332
British Guiana oovvviveevinnaiins 12
PO vovvvarerssnionarsasssnaines 375
Venezueld vovevavvrieacssnnirnins 1,748
Yemnen, EIC. cooviiiivirniinniines 208
British India .... oo 24
British Malaya 192
China ....ovue 942
Neth, Indies .. 2,736
Hon Konf; s 3,005
Philippine Islands ..ovvveeviaiinans 58,355
Australia vovvvvaieieraiiniiaiianes 48
British Oceania «vvvsnssnirs veerees 200
French Oceania ..... I 272
New Zealand . 25 B4

U. of S. Africa .
Liberia oocevacnne

Tolal .evevsonssrsssssssnsnnee

Alaska ...
Hawaii ....
Puerto Rico =
Virgin Islands ...ooovearrniiiiecns

THE
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Thieves and Water

Two unwelcome visitors presented
themselves at the plant of the Gioia
Macaroni Company at 71 Parkway,
Rochester, N. Y., during the month
of December, 1939, The thieves
were frustrated but the water took
its toll.

On the night oi December 5,
thieves entered the building with a
duplicate key, knocked off the dial
from the company's safc but fled
when they found that the door held.
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On Christmas Eve an overheated
motor in a machine on the third
floor caused a small fire damage but
a heavier water loss, The small
fire caused fhe sprinkling system to
function with the result that water
flowed from the third floor through
to the basement, damaging stock
and machinery en route. The dam-
age is estimated as in excess of
$7,500. Immediate repairs were
made with the result that produc-
tion was but slightly impaired and
the firm was able to fill its orders
on time.

AKE 1940 A PROFITABLE

. . . . . L] . .

....YEAR!

YOU CAN DO SO WITH CHAMPION EQUIPMENT

CHAMPION ENGI-
NEERS WILL GLADLY
MAEKE SUGGESTIONS

FON PLANT

IMPROVEMENTS

THIS CHAMPION SEMOLINA BLENDER

AUTOMATICALLY aerates, blends and sifts the flour to a uni-
form fineness, and removes all foreign substances. assuring a
cleaner and much improved product.

SAVES valuable time, hard back-breaking labor, scorching and

[requent replacements of expenslve dies—a money-saver in

overy respect

INCREASES PROFITS and REDUCES COSTS
MAIL COUPON FOR BULLETIN AND ALL DETAILS

CHAMPION MACHINERY COMPANY

JOLIET, ILLINOIS

Other accurate, automatic equip-
ment made by Champlon for the
Macaroni and Noodle Industry, In-

CHAMPION MACHINERY CO,, Joliet, 1l
Send me complete Information regarding your Champion

|
chudes: ! Automatic Semolina Blender, with prices and terms. Also,
y  tell me about your Essy Installment Payment Plan.
y 1 oam also interested In m...ooiinn
@ DOUGH MIXERS I NAME ....covvvrennrrrescsrisscnscsaasssansrsnrisnrsnnne
o WEIGHING HOPPENS F COMPARY iciaiuvainmmiivinyngisassvmiaiaies
& WATER SCALES I ROERRER) wovesvwwssaminnssnsvanenmssisnsesyos sty
e NOODLE BRAKES [}
CITY cevessrscnossnnnanassarnssanse STATE......ovvvuns

Tota]  severasrenncassrosasnnss 285,279
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NEW PRODUCTS

Two Fillers in One

Many manufacturers of egg
noodles have gone into the “soup
mix" business in a big way and
some of the firms report excellent
consumer reaction and a profitable
business in egg noodles for soups.
Therefore, many will be interested
in the following that solves one of
the many packaging problems:

Triangle Package Machinery Co,,
015 No. Spaulding Ave., Chicago,
announces the development of a
new machine designed to fill two
separate ingredients of different
characteristics and volume into one

container. On the market only a
couple of months, these machines are
already being widely used by pro-
ducers of such products as noodle
soup mix, wherein seasoning powder
and dehydrated vegetables are pack-
aged in a small envelu%)e and put in
a carton with the noodles,

The new machine is a combination
of two Triangle volumetric fillers,
both driven by one motor. . The ma-
chines are synchronized so that dis-
charges from cach filler are simul-
taneous. Each unit has an agitator in
the hopper with four-cup measuring

lates and a common discharge spout.

he amount of the discharge of each
unit can be varied by a simple ad-
justment, and adjustments on ecach
unit are independent of cach other,

The filler is very compact—53"
overall—and can be placed on a table,
Requiring one operator, it will run at
a speed up to 50 or more discharges
per minute. The unit is designed
particularly for handling two differ-
ent -products of different specific
gravity as well as items that have a
tendency to separate from cach other,
such as are found in the chemical and
food fields,

A Moisture Register

The Moisture Register Co., 1029
North Sycamore St., Los Angeles,
has announced the production of a
new unit called the Granular Mois-
ture Register. This unit adapts the
principles of their Lumber Moisture
Register . . . which has become the
standard of lumber moisture testing
. . . to all granular, powdered, pellet-
ted, and loose pulp materials, as well,
as vegetable products, tobacco, dried
fruit, et cetera,

The machine is a self-contained,
completely portable unit. It weighs
forty pounds, is 11 inches high by 11
inches deep by 7 inches wide, and is
finished in ‘crackled lacquer and
chrome, Tt is powered by low-cost
hatteries which the manufacturer
claims will give at least one year of
ordinary service, ;

Material to be tested is placed in
cup at top of machine and operation
of crank lever produces hydraulic
pressure to squeeze air from sampie,
after which, measurement is made by
operating small switch lever. The
same lever, thrown to upward position
releases hydraulic pressure and re-
turns plunger to open. Readings are
independent of room temperature, hu-
midity, or temperature of sample
in normal ranges, !

“This new Moisture Register for
Granular materials is practically un-
affected by the dielectric constant of
the material under test. Complete
test is made in less than one minute
without the necessity of a skilled op-
crator. It is sold under one year
guarantee against defects or failure
of materials or workmanship, includ-
ing change of accuracy.”

Instrument is supplied with meter
dial reading in direct moisture per-
centages or with arbitrary numerical
scale from which user determines
calibrations,

Air Conditioned
Electrically

Air as clean as an occan breeze,
free of smoke, dust particles and oth-
er impurities, will circulate in Savan-
nah, Georgia's, newly opened and
completely air conditioned Remler's
Night Club. This is the first restau-
rant anywhere in the nation to be
equipped with a Westinghouse Precip-

.itron, a newly-developed electrostatic

air cleaning device.

The latest type Westinghouse air
conditioning equipment, and the Pre-
cipitron that will electrically purify
15,000 cubic feet of air per minute,
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were supplied and installed by Kuhr
Brothers. In addition to assuring a
smoke-free atmosphere, it removes

articles down to sub-microscopic size,
invisible, but ordinarily remaining
suspended in the air. A 40-horsepow-
er compressor is used in the larger
room and a compressor of 15-horse-
power rating in the smaller room. The
air-conditioning unit has a capacity of
4,000 feet per minute, A boiler, with
gun-type oil burner, will supply heat
during the winter months,

The Precipitron electrically precipi-
tates dust, instead of filtering these
%articles like a mechanical device.

he device removes about 99 per cent
of all solid matter in the atmosphere
—dust, soot and pollen, Savings ef-
fected in “spring cleaning” costs will
be substantial, according to engincers,
who estimate that six bushels of dust
a year accumulate in unprotected
rooms.

In New York, Pittsburgh, Cleve-
land, and other cities the Precipitron
is being introduced in department
stores, hospitals, schools, offices and
specialty shops. It is also designed for
home installations, where its effective-
ness provides comfort for pollen al-
lergy victims,

Mission Macaroni
Tenders Christmas Dinner

To celebrate the completion of six
successful years of operation tince its
founding in 1932, the Mission Maca-
roni Manufacturing Co,, Inc,, of Seat-
tle, Washington, the executives of the
firm tendered a Christmas dinner to
its employes, their husbands, wivesand
sweethearts, on the evening of De-
cember 21, 1939, The scene of the
festivities was the famous La Tosca
Cafe, which was appropriately deco-
rated in the Yule-tide trimmings and
colors for the occasion.

Michele Pesce, President and Guido
Merlino, secretary of the firm, took
personal charge of the celebration.
John Lucurella was a witty and thor-
oughly enjoyable toastmaster. In a
short” after-dinner talk, President
Pesce told of the establishment of the
company in 1932 with but one em-
ploye in addition to its executive, and
the rapid growth that followed to es-
tablish the Mission company as the
largest in the State of Washington,
with a payroll of twenty-seven,

Secretary. Merlino then extended
the season’s greetings to the guests
and distributed ristmas  favors.
Miss Olivia Forte responded in behalf
of the employes, who were individual-
ly called upon for a bow and a few
words, Group singing of Christmas
carols brought the festivitics to a fit-
ting close.

The firm's plant is located at 1727
First Avenue South, Seattle, Wash.
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B. ]. Stockman Dies

Former Head of Duluth-Superior
Milling Company

THE

Benjamin J. Stockman, prominent
in the flour and semolina trade for
more than a half century, died in the
Duluth, Minn., hospital on December
10, 1939. He has not been in the best
of health for some time and death
was attributed to infirmities of age.
He was 76 years old.

"Mr. Stockman was well known to
the macaroni trade of America, hav-
ing frequently attended the conventi-
tions w: the National Macaroni Man-
ufacturers Association and regional
meetings of macaroni men, He was
particularly active in the semolina
business after becoming manager of
the durum mills of the Duluth-Supe-
rior Milling Company in 1911, He
was elected president of that firm in
1928, retiring in 1932, ;

He was born in Leith, Scotland in
1863 and came to America in 1892
His first connection with the flour in-
dustry was in association with his fa-
ther in the flour importing trade.
After his arrival in America he com-
pleted over fifty years of business in
the flour industry. .

He traveled extensively, vnsi_ling all
the important places in America un-
der his chosen policy of "Seeing
America First" and also made one
world tour. After the death of Mrs.
Stockman in 1935, he spent a quict
life in his home city. Funeral services
were conducted December 12, with
burial at Forest Hill cemetery, Du-
luth, Minnesota,

Plan auw to attend the winter
meeiing of the Macaroni trade at
“ne Morrison Hotel, Chicago, Janu-
ary 22, 1240, Meeting opens at
W00 A, M. and will continue
* throughout tha day.
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34,360,000 Bushels
Of Durum

Durum wheat production in 1939
accounted for 34,360,000 bushels of
the total spring wheat crop amounting
to 191,540,000 bushels. This com-
pares with a production of 40,697,000
bushels in 1938 and the average of
35,076,000 bushels for the last ten
years,

The estimated yield per harvested
acre in 1939, according to the Federal
Crop Reporting Board was 11.2 bush-
cls per acre, compared with 11.4 bush-
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els in 1938 and the 10-year average
of 9.4 bushels,

The acreage of durum wheat har-
vested in 1939 was 3,006,000 acres,
which is 16 per cent less than the
3,569,000 acres harvested in 1938 and
10 per cent below the 10-year average
acreage of 3,355,000 acres.

Of the total 3,220,000 acres seeded
in 1939, 10.7 per cent was abandoned.
This compared with 10.5 per cent last
year and the 10-year average of 19.7.

The other fellow may be wrong, but
he is less so than we in telling him
S0,

Sturdy

Construction

All parts are built
of rugged materials
with an unusually JSLH
high factor of over- [l
strength. Precision
engineered and rigid-
ly inspected.

Quiet
Running

The rlow-moving
overwidth gears aro
completely enclosed.
Consequently there is
very litle noise of
operation. Send for
details.

———————————————

LONG LIFE

AT FULL CAPACITY

With the Elmes equipment illustrated here you can
mix large quantities of dough ... thoroughly and
easily . . . over a period of many years. .

The motor and drive of the arm shait are enclosed
in the base and thereby protected against flour and
dust. This eliminales wear and cleaning.

213 N. MORGAN ST, e/uca;a

ELMES

tHicAGD

cuanLes . ELIMES enoineer G‘wg‘ﬁi(s

SINCE 1851 .7, -

— ™
b
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Death of Mr. George
W. Howard

Salesmanager of Los Angeles Firm
Dies Suddenly

Mr George W, Howard, who was
appointed Salesmanager of the 1. A
Macific: Macaroni Company, Los An-
peles, Calif,, died suddenly carly on
the morning of December 17, 1039
He was apparently in the best of
health when suddenly stricken. The
funcral was held on December 19,
with impressive services at the “Little
Chureh of the Flowers™ in Glendale,
Purial was in Forest Lawn,

Though he had just recently beeome
associated  with the macaroni indus.
try, Mreo AL Hiehle, president of the
1. A Pacitie Macaroni Company, is
af the apinion that the Industry lost
a man that had a bright future and
who would have made his intluences
felt in the trade. Mro Howard was
perhaps one of the best known men
e California in the Grain Tride, hav-
ing been elected President of the Las
Angeles Griom Exchimge when only
32 vears of age. He was the youngest
man ever to hold that important posi-
o,

He ko leading part in the su
cossful orgamization of the Cooperi-
tive Poultry Nssociation of  Califor
mia I October, 1938, he wis selectel
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to handle the difficult problem of re-
habilitating the disrupted membership
af the Southern California Macaroni
Industry,  As Sceretary-Manager of
the Southern California Group of the
Macaroni Tndustry Board, he devoted
all his energy amd efforts o its prob-
lemis, probably with more success than
any of his predecessors, until October
1. 1939 On the latter date, the State
Marketing Agreement for the Maca-
romi Industry was tentatively termi-
waterl due o the evident Tack of possi-
Ile state enforcement,

Following this Mr. Howard joined
the stafl of the Lo AL Pacifie Macaron
Company as Salesmanager. With un-
tiring efforts and his nataral ability o
make friends, he helped in one small
wav 1o put the macaromi firm once
more om i< feet, aceording o Presi-
dent ielhe

Fontana Puts Ona
Magical Radio Program

Chie of riplic's most noves and
popular programs is the new Fon
tana show, "This is Magic,” on
KEFRU every Monday and Wednes-
day evening 7:13 1o 7:30. 0 The
listening  awldience  hears  famous
illusions ddramatized and explained
in a revealing, thrilling and amusing
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style. “This is Magic™ appears
be another radio “natural.”

In  addition 1w such  “insul
stories” about magic as "The Seeret
of the Magic Mango Tree” anld
“How 1o Saw a Woman in Lali;
home tricks are explained so listen
ers can learn how 1w do magn
tricks  themselves,  These  home
tricks are also available in the forn
of primted explanation slips whicl
are distributed free through Fon
tana dealers, as inserts in packiges
of  Fontana's  macaroni,  spaghett
and egg noodles, and also they an
sent by mail 1o those listeners writ
ing Fontana's care KFRC,

An interesting and protitable oo
Fontana  dealer=)  merchandising
angle o this radio feature is the
furnishing of spedial tricks of magi
to listeners for only 10¢ plus ¢
Fontana labels.  These are tricks
requiring  special apparius which
Fontana supplies under the condi
tions mentioned alove

Prealers all over Northern aml
Central California are tying in with
this program and featuring Fon
tana's macaroni products in variouns
wiavs. V great many grocers find
that  “related-selling™ ddisplays o1
Fontana packages and other fools
that “po along”™ with macaroni prod
wets are especially effective. Com
mercind! Chutlook, Sacramento, Calif,

Presses

John J. Cavagnaro

Engineers

Harrison, N. J. - -

Specialty of
Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use

N. Y. Office and Shop

and Machinists
U. S. A.

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Ceater St.
New York City
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lanuary 13, 1910 T1

MACAROND JOURNAMNIL -

THE BEST THAT CAN BE

EASTERN SEMOLINA MILLS, INC.
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Executive Office: 80 Broad Street

MADE

New York, New York

W. E. Derrick Heads
Distributors

Wi o Derrick, manager of the
New York office of Pillshary Flour
Mills Co, wis recélected presudent of
he New York Association of Flour
nstributors at the organization’s an
il election December 13, 1930 The
neeting was held in the Produce s
hange anid was attended Ly mast of
hose who sell durum, semoling and
remd tlours in the metropolitan area

Sammel Fekstein, well-known tlour
obber, wits named  vice  president
Nayne G Marting eastern nuanager
i The Northaestern Miller, former-
votrensurer of the club, was named
seeretary. Fred W Colquhonn was
lected the Treasurer.

Mr, Derrick is well known to the
sacaroni  tiade,  having - frequently
represented his firm at pational con
ventions and in district meetings

Firm Plc—:;s Santa Claus

The employes of La Premiata Mac-
aroni Corporation, Connellsville, 1M,
received a very substantial cash honus
as i Christmas gift, representing the
distribution of part of the profits cre-
ated during 1939 by the faithiul work
of the workers, The bonus was paid
W hoth the salary group aml the em-
ployes on the hourly wage basis, amd

wits the nrst cash bonus ever pand In
the hirm

The bonus e as a pleasiant sor-
prise o the 62 recipients, many ol
whom linve worked for the firm since
i~ organization. Joseph 1o Cuneo,
e ]ll'l'ﬂ-]\‘ill ol the National Maca
vomi Manufacturers Vssociation, is the
Treasurer amd General Manager of
this suceessiul trm, whose 19039 husi-
Pess warrnts s st Clans™ rale

Macaroni Factory
Damaged

Comsiderable  slomage a0 oo
stocks  of  senmenma and macarom
provlucts amd 1o machinery in the
plant operated Ty the Methuen
Macaroni Company, Ballardvale,
Mis~. was oncasioned by the burst
g of a0 owater hine it cansed the
sprinkhing  system to aperate on
Christmas eve

The damage wis hiest reported by
the  water  works  mumager who
songht a Teak thiat was using an
e amonnt of woters When dis-
coveraill,  the automatic ~'|-rinl.|ing
system B worked so eflicient]y
that  water was  shooting out of
various openings i the building,
amd dcicles hal formed an the sides
of the wooden huilding where the
witer was  voursing  down,  The
dimage is estimated  at o several
thousand  dollars,

Noodles and Spuds

The towahios spand Clape Conmnpan
al Pathnes, Montam, i~ the Lrges
factory e Mantai preoducimg potate
chips, adehesey which the penage
Mreoo~ 10 Malden, prefors e call
Spaed Chaps The busmess was stant
e over 20 vears aae b W Gl
enoneh, whie s <ull aetively conne el
with 1t e s konown throughont the
state s the spasd Chap v o Ao
Tani

Ihe tiem Das gost complered s
factors e Pallimgs, the st nadorn
wothe state N new il s ol
clhegg moalle oy aonew venane
for an ol estabbished nwen whinh
hopes 1o mahe a0 mame tor s el
as i has o s -|~uo|-

The gwlge ol wiven the denendd
ant a by leeture ome the ouls o
drink But i view o the e thoye
this was the nest tone the o T
been drunk, the case was s !
one pavment of one dollin cosg

A the prsoner tured 1o g e
judge sand steenly, “Now, denr To
e ever see Aour face agaon '

P airand Tooan’t pronnse
sir, " sand the man

“Amd owhy ot =

Iecause P sull the Barrender e
the Courthouse Tiar amd Ginll”
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Accidents usually leave scars—dif-

ferent kinds of scars. There are phys-

- ical scars, of course—the cuts, bruises,
burns, or whatever they may be.

But the kinds of scars that hurt
most are those that sear into our
minds and leave unhappy memories,
‘These scars seldom heal.

We can all think back to some trag-
edy in which someone we knew very
well, or perhaps someone in our fam-
ily, played the leading part. The viv-
idness of such a memory depends on
the seriousness of the accident.

Why take chances in driving an au-
tumobile ~ carclessly or recklessly ?
Why try to cheat time? What do you
gain?

It's Smart to Drive Carefully!

“Ploase Don't Hurt My Little Girl”

A plea for the protection of chil-
dren, widely circulated among em-
Y)lf;ycs' is reprinted below:

r Driver:

Today my little girl is seven fﬂn old.
She started to school as usual. She wore a
blue dress with a white collar, She had on
black shoes and wore blue gloves, “H:r
cocker n’paniel, whose name is “Scott," sat
on the front porch and whined his belief
in the folly of education as she waved
“Goodby” and started off.

Tonight we talked about schoal. She
told me about the girl who sits in front of
her—the girl with yellow curls—and the
boy across the aisle who 'makes funny
faces. She told me about her teacher, who
has eyes in the back of her head, and about
the trees in the school yard,.and about the
big girl who does not believe in Sarta
Claus. We talked about a lot of things
that were awfully important to us; and we
studied spelling, reading and arithmetic,
Then she went lo M

She is back in the bedroom now, sound
asleep, with “Princess Elizabeth” (that's
a doll) cuddled in her right arm. You
fellows wouldn't hurt her, would you?
You sec, 1 am her daddy. When her doll
is broken or her finger is cut or her head
gets bumped, T can fix it. But when she
starts to school, when she walks across the
street, then she is in your hands. She is a
nice youngster. She can run like a deer
and darts about like a chipmunk. She likes
to gou on picnics and swim and hike with
me on Sunday afternoons, But I cannot
with her all the time; I have to work to
pay for her clothes and her educalion,
please help me look out for her. Please
drive carefully, please drive slowly past
schools and intersections, and please re-
member that children run from behind
parked cars,

Please don't hurt my little girl.

Sincerely,
A. TFather

“The bay who gets this job must be
fast,” said the manager. “Mistuh,”
replied the Negro applicant, “Ah's so
fast Ah 'can drink watah out of a
sievel”

Noodle Soup Mixes

Manufacturers arg constantly ex-
perimenting with new ways and
means for interesting consumers in
giving preference to their particular
brands. An idea may be long in the
“making” stage, but as soon as it is
adopted and found practical by some
ingenious and enterprising manufac-
turer, the idea catches on very quickly.

Just now there seems to be more
than ordinary interest in soup mixes
for various macaroni products, espe-
cially egg noodles. The practice is to
prepare a package containing all the
essentials for a fine-flavored soup with
egg noodles providing the “I|;ody."
There is a concentrate of rich soup
stock and dehydrated vegetables in
powdered form, all contained in an
envelope enclosed in a package of egg
noodles sufficient to make quickly a
tag}y soup sufficient for six servings.

he idea was introduced by one of
the leading manufacturers of egg
noodles in the middle west and it
“caught on” quickly, not only among
consumers but with competing manu-
facturers with the result that many
are now marketing Egg Noodle-Soup
Mixes. Some brands enjoy nation-
wide distribution while others are
most popular in restricted marketing
areas where brands are better estab-
lished.

One firm announced to the trade re-
cently a soup mix with chicken flavor;
another specializes in beef flavored
noodle soup mix. Judging from the
enthusiastic reports of sales managers,
the consumption of egg noodles in
soups has increased materially with
the introduction of the very popular
and most convenient Egg Noodle
Soup Mix.

To further interest the housewife,
a manufacturer s now attempting to
market his mix in a glass jar with
a re-use value, It is an 8-oz. glass
top jar with a wide base for stability.
Its closure opening is so designed as
to provide easy access to the contents,
It will not spill easily or become
messy in appearance when used for
sugar, jams, honey, spices or as a
refrigerator storage container after its
original contents have been used in
accordance with specific directions.

War Is Hell

American industry's position on
peace and war is defined in the fol-
lowing statement of the National As-
sociation of Manufacturers issued by
its president, Howard Coonley:

American industry hates war,

War destroys lives. War wrecks
homes. Economic chaos and years of
crushing depression are its inevitable
aftermath. It imperils representative
democracy, Free institutions are
among its early victims, Ultimately no
one can escape the ruin of war,
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American industry wants peace
Peace is the life blood of progress.
Peace must be the national objective

Industry’s position on this matter
has been stated repeatedly and there
must be no misunderstanding about it.

The United States can stay out of
war,

Emotionalism can betray us into
war,

A public will to peace, coupled with
wise public policies and affirmative
action to this end by our government
w:l_l keep us out of war. A fatalistic
attitude that war is inevitable for us
is absurd. It presupposes that Amer-
ica cannot conduct itself intelligently
to preserve peace and its-own inter-
ests,

Europe's problems do a{fm us, but
our domestic problems still must come
first.

If yesterday industry was the only
source of prosperity and reémploy-
ment, today it is as well the keystone
of preparedness and peace. Under any
conditions, America must depend on
a smoothly functioning, efficient indus-
trial system.

Manufacturers will not relax their
efforts to achieve and maintain sourd
improvement in our domestic econ-

omy.

Industry opposes profiteering—the
utilization of war psychology to boost
prices for the purpose of making ex-
cessive profits,

As manufacturers we recognize it
to be our responsibility and moral ob-
ligation to conduct our businesses so
that the prices of the products we pro-
duce and sell are related equitably to
production costs.

We pledge our cnergetic support 0
this policy.

The N.A.M. calls upon all its mem-
bcfs to exercise vigilance against any
price or profit policies not justified by
actual cost and anticipated cost of rc-
placement,

Months ago this Association said:
“No sensible person believes that
profit can come out of the wreckag:
of human life and economic disloca-
tion.”

_The use of this crisis as an excuse
either to extort unjustifiable profits
or to_pursue partisan political objec-
tives is not only indefensible and dan-
gerous, but reprehensible morally. Nor
should pleas of “emergency” be util-
ized as an excuse for reaching objec-
tives which the American people
would not otherwise sanction.

The present situation calls for
agreement on common objectives, but
the democratic process of consultation
and criticism must never be abandoned.
Otherwise, we shall be following in
the footsteps of those who believe in
government by coercion.

In a world distraught by force the
best way to preserve representative
democracy is to practice it

January 15, 1940
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Quality

Uniformity

Service

You Can Depend On These When You Use

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

Each One a Quality Product

CAPITAL FLOUR MILLS
INC.

OFFICES

COEN EXCHANGE BLDG.
MINNEAPOLIS, MINN.

MILLS
ST. PAUL, MINN.

STAR DIES
WHY?

Because the Following Results Are Assi:red
SMOOTH PROCUCTS-LESS REPAIRING

LESS PITTING

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.

57 Grand Street

New York, N. Y.

-

HOW TO REDUCE

YOUR CARTON PACKAGING
COST PER PACKAGE

SET UP voun cartons

‘WITH THIS MACHINE . . .

If a production of 50-60 cartons
per minute handles your requirements,
investigate this PETERS S8ENIOR CAR-
TON FORMING AND LINING MA-
CHINE equipped with AUTOMATIC
CARTON AND LINER FEEDING
DEVICE. For a production of 30-40 car.
tons per minute, the PETERS JUNIOR
CARTON FORMING AND LINING
MACHINE is avallable.

CLOSE vour cartons

WITH THIS MACHINE . . .

No operator is required for this
PETERS SENIOR CARTON FOLDING
AND CLOSING MACHINE which auto-
matically closes 50-60 cartons per minute.
If 30-40 cartons per minute will meet
requirements, the PETERS JUNIOR
CARTON FOLDING AND CLOSING
MACHINE is available.

Send us a sample of each size carlon you are Interested in
sotting up and closing on equipment and ask for recommenda-
tions. No obligation.

[z yonery co]
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Macaroni- Noodles
Trade Mark Bureau

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

This Dureau of the National Macaronl Man.
ufacturers Assoclation offers to_all manufac.
FREE ADVISORY SERVICE on

Trade ‘hrh Registrations through the Na.
;i)nn& Trade Mark Company, Washington,

A small fee will be charged nonmembers
for an advenced
r«.oéds 1o determine the registrability of any
Trade Mark that one contemplates ldnpli.?
and registering.  In ldﬂltlﬂﬁ to a free ad.
vanced search, Association Members will re-
geive preferred rates for all registration sery-

ces.
All Trade Marks should be registered, if
po-dll'.;lr.. 'l'am I;II:IM: be ‘dlolp"d e::."u proper
1t Ad . | Propes

search is m
on this subject 1o

Macaroni-Noodles Trade Mark Buresa
Draidwood, Illinois

Patents and Trade Murks

A monthly review of patents granted
on macaroni machinery, of applications for
and registiations of macaroni trade marks
applying to macaroni products. In
cember, 1939, the following were reported
by the U. S, Patent Office:

Palents granted—none,

TRADE MARKS REGISTERED

The trade marks affecting macaroni pro-
ducts or raw materials registered were
as follows:

Quickaties

The trade mark of Minnesota Maca-
roni Company, Saint Paul, Minn, was
registered for use on nhmcmnrg pastes,
Application was filed April 10, 1939, pub-
lished September 26, 1939, h! the Patent
Office and in the October ‘15, 1939, issue
of Tue MAcaroNT JOURNAL, Owner claims
use since March 1, 1939. The trade name
is written in large type.

Bravo

The trade mark of Alfonso Giola &
Sons, Rochester, N, Y., was registered for
use on nlim:nlar{ Jﬂ_ﬂcs. Application was
filed August 3, 1939, published September
26, 1939, by the Patent Office and in the
October 15, 1939, issue of Tue MAcaron:
JourNaL, Owner claims use since October
31, 1938, The trade name is in very heavy
type.

THE MACARONI JOURNAL

Marathon

The trade mark of Minnesota Macaroni
Company, Saint Paul, Minn,, was registered
for use on macaronj and egg. noodles, Ap-
plication was filed April 18, 1938, published
October 3, 1939, by the Patent Office and
in the November 15, 1939, issue of ThHe
Macaront  JourNAL.  Owner claims use
since April 14, 193. The trade name is
in black type.

Why Non-members
Are Excluded from
Restaurateurs
Discussion Periods
The limitation of attendance at cer-
tain convention sessions to members
of the National Restaurant Associa-
tion or to their authorizcd representa-
tives, first inaugurated fast year, were
applied on a broader, scale at its meet-
ings in Chicago last month, according
to the dssociation’s bulletin. Among
the sessions closed to non-members
were those devoted largely to discus-
sion.
. "“The directors attend such meet-
ings,” the publication explained, “and
it has been brought forcibly to their
attention that the audience always in-
cludes a large number of non-mem-
bers, Their presence has been noted
because many of them are not a bit
bashful about asking questions and
accepting valuable advice. Some of
these non-members have become fairly
well known through their attendance
car after year. They come, they
earn and they enjoy themselves, but
they won't make the small contribu-
tion of dues. :
“The association’s attitude toward
non-members at the convention: has
always been one of most gracious hos-
itality, and it will continue to be,
he officers of the association hold
nothing against the restaurateur who
attends his first convention as a non-
member. They welcome him most
heartily. They don't blame him for
wanling to sample some of the asso-
ciation's benefits before he decides to
join, -‘), .
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“But some operators have been
abusing the privilege and, as a result,
it has been necessary to impose re-
strictions, . '

“In all or%anizalion activity, many
of the benefits are shared by non-
members even though they may be
entirely unaware of what the trade
association is doing. That is some-
thing which is accepted philor | *eal-
ly by those who devote .. ime,
money and effort to organizatic. en-
deavors,

“But it is a different thing when
a business man will go to the associa-
tion, secure its help in every conceiv-
able way and then refuse to partici-
pate in its work. It is at such a per-
son that the ‘For Members Only’
Eolicy is directed."—National Food

istributors’ Journal, November, 1939,

Mushroom and Spaghetti
(Continued from Poge 12)

mato paste and scasonings, Cover and
simmer from to 30 minutes to blend
the flavors.

Put a generous portion of spaghetti on
each ?!u‘le. pour sauce over it and sprinkle
with Parmesan checse if desired.

Spanish Sauce for Spaghetti

4 slices bacon

1 B-0z can sliced mushrooms

1 onion

1 qt. tomatoes, fresh or canned

1 bay lea

Chopped green perpcr.

Cut bacon in small pieces and fry until
brown; add mushrooms, drained from
broth; add onion, chopped fine. Brown.
Add remaining ingredieits and simmer
slowly about one hov:, Add chopped green
pepper and serve hot on spaghetti.

Mushnom Almond Sauce

2 thsps butter

14 slice cnion

1 cup meat stock

1 4-o0z, can sliced mushrooms

%4 cup almonds, toasted

4 1bsps, flour

¥ teasp. salt

Cook onion in butter until brown; re-
move onion, add flour and salt and cook
until brown. Add meat stock and. boil
for 2 minutes. Saute mushrooms in but-
ter about 5 minutes. Mix in toasted al-
monds, and serve hot over spaghetti or
noodles,

START THE NEW YEAR RIGHT !
Improve your products, increase your sales by using INSUPERABLE MACARONI DIES

F. MALDARI ‘&

178-180 Grand Street

backed by a reputable firm

BROS., INC.

New York, New York

* Makers of Macaroni Dies Slnu,lWHWlth Management Continuously Retained in Same Family”

Ceiaciane Gailit e L
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“Biddy"” to
Feed Explorers

When Admiral Richard E. Byrd
“parks" his good ship “North Star”
and takes off across the barren wastes
of Antarctica in his Snow Cruiser,
“Biddy,” the all-American hen, will
be right with him , . . in the form
of Armour's Powdered Whole Eggs.

Several hundred pounds of Pow-
dered Whole Eggs from Armour's

THE
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Springfield, Missouri, processing plant
were loaded recently for Navy Yard,
South Boston, Massachusetts, and are
now headed south with Admiral Byrd.
They'll be used for general cooking
purposes by members of his party.

his news should make the Ameri-
can farmer feel good, too, for he
knows that Armour will pour this
“Egg Money” right back into his pock-
et to buy more of the 100 per cent
American  Farm  products—FRESH
EGGS. '

Destination—the South Pole. Armour's powdered whole eggs
for use for general cooking purposes by the members of the
Byrd's Antarctic Expedition.

Swelled by Northwest Figures, December Flour Output
Gains Sharply Over November

Mills on The Northwestern Miller's n.-ynrlinu list, representing about 64% of the na-
)

tion's flour production, manufactured 6,22

o6l) bhls of Mlour during December, 1939, com-

a:ud with 5,300,689 bbls the previous month. The gain over November, 1939, is 927,271
bls, but the December, 1938, figure was 6,473,289 bhls, somewhat larger than the 1939

monthly production.

Two and three {!cars agn in December, these mills produced 5231006 and 5025976
Mil

bbls, respectively,

Is of he Northwest figured strongly in the month's gain over No-

vember. They recorded an increase of 900,304 bbls, almost equal to the total monthly
ain. Another large share in the gain, 61,651 bls, is attributable to the mills of the

Yacific Coast.
Mills of the Southwest and Buffalo, which

are major producing scctions, were alone in

registering monthly decreases. The southwestern loss was the larger—59,158 bbls, while
Buffalo mills drorpcd behind 31,390 bbls during the month.

Delow is a tab
as compared with several years back:

e which shows the status of the various producing sections in detail,

TOTAL MONTHLY FLOUR PRODUCTION

Output reported to The Northwesiern Miller, in barrels, \» mills representing (4% of
the total flour production of the United States:

Previons ——

December—————

December, 1939 month 1938 1937 1936 it to yoursell to wrile lo our head-
Northwest 1,189,629 1,161,889 1075746 1,005,307 quarters. We may have Inlormation
Southwest . 2014031 208341 2020029 2,130,700 | which would interest you.
Buffalo .. ieevsresscssannans 715,294 R19,301 820,285 R27,213
Central West—Eastern Div... 527,853 514,639 304,791 297952 Quality and price will meet your re-
Western Division ....... ol ;; ?z.fg‘a Zl"ﬂ.m g}g};‘z; f‘zﬂ’g'g;% quirements.
Southeast ..ovese Sisave L1324 y ) , g
P‘;:ir.';’f:lnm 530,039 474,388 461,980 409,734 198,199 STELLAR CHEESE CO.
651 West dolph 8L [¢] , 1L
Tolals +ovveesssssssns ... 6227000 5300689 6473280 523,090 5025976 es! Randolp! hicago,

Macaroni-Noodle  manufacturers
who attend the Mid-Year meeting
of their Industry at the Morrison
Hotel, Chicago, January 22, 1940,
will find it convenient to contact
distributors of their products who
will be in that city that week at-
tending the Grocery Trade Con-
ferences.

PRICE and QUALITY

PRINTING

Letterheads, Envelopes, Bill-
heads, elc., at $1.50 for 1,000,

Your Business CARDS—65c.
Send sample of your present
printing for price.

NICHOLS and COMPANY

Kingslon, Georgia

National Cereal

Products Laboratories
Benjamin R. Jacobs, Director

Conailting and analytical
chemisi, specializing in all
matters involving the exam-
ination, productica and la-
beling of Macaroni and
Noodle Products.

Laboratory—No, 30 Front St,, Brooklyn, N, ¥,
Offices—No. 2 Grace Court, Brooklyn

N. Y.
HB. Igu Eve St. N.W., Washington,
Brooklyn "Phones

Wllhh&:n. D. C
CUmberland 6-2549

ones
REpublie 3051

TRiangle 58284 ADams [ [H]
“CHEESE”
The f e and disiribution of

ltalian type. of cheese is our business.
GRATED CHEESE is our specialty.

Are you using, or planning fto use,
grated cheese In one way or another
in your preducts? If you are, you owe

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

Wilson, Arkansas

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

Successor to the 014 Journal—Founded ‘ﬂ Fred
Becker of Cleveland, Ohlo, in 1903

‘Trade Mark Registered U. 5. Patent Office
Founded 1903

A Publication to o\dvlandu the American Macaroni
ndust

Published Monthly by the Natlonal Macaronl

Manufscturers Assoclation as lta Official Organ

Bdited by the Secretary-Treasurer; P, O, Drawer
No, 1, Braldwood, 11

PUBLICATION COMMITTEE
J. H. Dlemond. .oovsennss Prealdent
P. . Winebrener voe Adviser
M. J. Donna,,Editor and Ooneral Manager

SUBSCRIPTION RATES
da.y,ieee $1.50 per year
nce

. in advance
per year, in o

EEranarreranss

SBPECIAL NOTICE
COMMUNICATIONS—The Editor __ sollcits
ws and cles of interest to the Macaroni

al Office, Braldwood, IIL,
later than Filth Day of Month.

THE MACARONI JOURNAL sssumes no
respoasibility for views or opinions expressed by
coutributors, and will not knowingly advertise
irresponsible er untrustworthy concerns.

The publishers of THE MACARONI JOUR.

AL reserve the right to reject any matter
furnished either for the advertlsing or reading
columns.

REMITTANCES—Make all_checks or drafts
yable to the order of the National Macaroni
snufacturers Associstion,

ADVERTISING RATES
Display Advertising........Rates on Applicatlon
Want ‘Ads +++50 Cente Per Line

Vol. XX1 JANUARY 15, 1840 No. ®

Tele-foni 'Maccn'oni(?)

The query of the year, in so far as
the macaroni industry is concerned, is
—"What is “Tele-foni"” macaroni?”

Frequent reference was made to
“Tele-foni Macaroni” by J. Harry
Diamond, President of the National
Macaroni Manufacturers Association,
at a recent meeting of the Central
States manufacturers in Chicago, with
no explanations or showing of sam-
ples. Thus the mystery remains un-
solved.

The entire Industry is asked to help
in solving the question, What is Tele-
foni Macaroni? How many make this
size or shape? How many have ever
heard of it? What do the die-makers
know about it?

Write your comments for publica-
tion in this magazine as a means of
enlightening scores of anxious manu-
facturers who are desirous of know-
ing whether or not they ar: missing a
good bet in not producing ‘*T=LE-FONI
Macaron1"

=

Food and Home Service

Esther Kimmel, formerly Food and.

Home Management Editor of Picto-
rial Review, has established a new
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type of service for advertising agen- §

cies, and food and home equipment
manufacturers known as Foop AND
Home Services. The service will in-
clude production of recipe znd equi

ment material for booklets, labels, ad-
vertising copy and promotional liter-
ature, ideas and information regard-
ing consumer approach to housekeep-

_ing subjects, and photographic set-

ups of food and home equipment,
Miss Kimmel was also Director of
Home Economics for the New York
Herald Tribune Home Institute, was

at one time with the Priscilla Proving

Plant of Modern Priscilla, and with
public utility and ' manufacturers in
home service work.

Welcomes Institute's Booklet

Commenting on the new booklet
now being released by the National
Macaroni Institute, this nationally rec-
ognized authority on foods, says:

“Thanks for the copy of the book-
let, Americanized Macaroni Products
sent for a preview, It is very interest-
ing, and I am extremely glad to see it.
As a matter of fact, I did not know
that such a booklet was in existence,”

Miss Kimmel's kitchen, office and
laboratory is at 112 East 57th Street,
New York, N. Y., telephone Plaza
8-0122,

Spokane Plant Damaged

The macaroni factory operated by
Scarpelli  Brothers at {014 East
Sprague St., Spokane, Washington,
has undergone repairs made necessary
by a fire on November 30, 1939, that
destroyed-some of the drying rooms in
the basement and badly damaged the
floor and ceiling. An over-heated mo-
tor caused the ilaze. Luckily the fire
was confined to the basement. How-
ever, much damage was done to the
stocks of raw materials and finished
products by the smoke and water,
The loss was covered by insurance.

* According to G. Scarpelli, one of

the proprictors, the factory resumes
operations on January first, with all
repairs completed and the entire sec-
tion repainted. This firm makes sev-
eral brands that are popular in the
Northwest. Among them are "Golden
West,” “La Pantera,” “Miss Spo-
kane,” “Gragnano” and “Red Bar,”

NATiONAL CARTON

JOLIET, ILLINO1S,

REPRESENTATIVES

FOR
N. M. M. A,
WRITE-
For Bulletine of Claims Placed
by the Industry,

. For Pad of Service Forms and
Information about our Procedures.

CREDITORS SERVICE TRUST CO.

Tyler Building
LOUISVILLE KENTUCKY

CLASSIFIED ADVERTISEMENT
WaANTED ForR Casn—a ten-inch  long
goods press in good condition, Send par-
ticulars and price. D'Amico Macaroni Co,,
Steger, Illinois,

Warm Weather
Cuts Sales

The unseasonably warm weather
that prevailed during the month of
December is given as one contribu-
tory cause of the slow sales in
macaroni in the New York Trad-
ing Area by the Journal of Com-
merce of that city, although the
general lack of demand for all food
roducts from jobbers was the: really
important factor,

“Prices rest on a very firm base,
and in the light of wheat costs
should be higher,” says this same
authority.

Macaroni_products, Italian style,
in 20 pound boxes, ranged in price
from $1.15 to $1.20, for the better
semolina grades. For the flour
grades, prices were from 85 to 90
cents, . Fancy egg noodles in bulk
sold for from B%gto 9 cents a pound.

No quotations were given on the
packaged macaroni products markel.

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

INDUSTRIAL FUMIGANT COMPANY, INCORPORATED

2710 West 35th Street, Chicago Members Chicago Chamber of Commerce
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QUALITY SEMOLINA

MAKE YOUR OWN
DURAMBER CELLOPHAN“Ew BAGS

EXTRA FANCY - |- ‘ ¥ . bottom  cellophane bags to
A package your products, it will
NO. 1 SEMOLINA I

pay you to investigate this

Fully Automatic PETERS CEL-
[ ] [ ] [ ] LOPHANE BAG MAKING
SPECIAL

NO. 1 SEMOLINA

MACHINE.

With this machine it is only
necessary to purchase your cel-
lophane in rolls, either plain or
printed, and as the bags are
made you package your prod-
ucts.

FAINGL el B
DURUM PATENT]
L ] [ ] L]

AMBER MILLING CO.

ALSO AVAILABLE—Fully Automatic PETERS CELLO-
PHANE SHEETING AND STACKING MACHINE to
cut rolls of cellophane into sheets for hand wrapping.

Exclusive Durum Millers

W.' G. Kriiocs
Vice President

PETERS MACHINERY CO.

1. F Durewmscre Minneapolis

cific requirements,
DAILY CAPACITY—2.000 BARRELS “

4700 Ravenswooil Ave, Chicago, IH._
’

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

Renowned Manufacturers
OF

MACARONI—NCODLE DRYERS

ONLY!

The Only Firm Specializing In_Alimentary Paste Dryers

THE ONLY SYSTEM KNOWN TO BE SPACE-TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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e Local Sectional; Macaroni Clubs AT An Original Type of Continuous Automctic Macaroni Press
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. The Secretary’s Message

Organize To Fighi Proposed Processing Tax

“Preparedness” is a word that appears quite frequently in the news of the day. A nation that is prepared
will not be attacked wantonly; neither will an industry that is properly organized and fully prepared.

Is the Macaroni Industry as fully prepared as it should be to fight against the proposal now before the
Congress of the United States to raise money to meet an increasing government deficit by an indirect but most
obnoxious tax on bread, macaroni and other wheat products?

In coGperation with the Millers National Federation, the National Macaroni Manufacturers Association is
eudLavnring to organize all processors of semolina and flour in a preventive war on the proposal to reéstablish
the processing tax as proposed by several gov:rnmen! officials that usually have the ear of the president and
those of Congressional Ieadcrs

“Taxes on flour, which may run as high as $1.99 a barrel, confront the milling trades, the macaroni industry
and other processors in the wheat-certificate allotment plan now before Congress,” says a recent bulletin of the
National Association of the Flour Milling Industry.

“"When processing taxes were in effect under the AAA Act in 1933-36, a levy of 30 cents a bushel was im-
posed on wheat, Prior to the Supreme Court decision outlawing this form of taxation, processors of wheat and
other commadities paid into the Federal Treasury a total of $900,720,398.00. Wheat processors alone were taxed
$250,628,890. (Macaroni-Noodle Manufacturers paid a goodly share of this enormous tax.)

Market-basket taxes are most unpopular and will be strongly opposcd by the consumers if lhey can be made
aware of the fact that the propos:d processing tax will mean higher prices for bread, macaroni, etc. Macai w*
manufacturers are practically unanimous against this new taxation because they rcahze that added taxes will
mean lessened consumption of the higher priced foods that bear the added tax burden.

With macaroni consumption at low ebb and pro.épccls of decreasing further if additional taxes are imposed,
the macaroni-noodle manufacturers should organize to combat the proposal. “This is no time to be looking for
a free ride,” says one of the leading manufacturers, The National Association is ready to lead the fight, but it
must have the support of the better class of manufacturers to win, '

The support of the firms that are not now members of the National Association is nccded They are asked
to join their trade organization and by doing so give the National Association the financial support and the moral
backing which is needed in this Induslry fight against further taxation and other impediments against better
business.

M. J. DonNa, Sccreltary,' N.M.M'.A.

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

Operation as alm-
ple as il appears.

Is a rolling proc-
ens; will work with
solt or firm dough.

Suitable for short
and long goods.

Producing 1200 pounds per hour of excellent product, golden yellow in color, glossy smooth
finish, strong in texture, free from spots and streaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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(isc. MACARONI AND EGG
NOODLE MANUFACTURERS

...men who are proud of their product
... specify Pillsbury’s Semolina and Durum
Patents

Bocause

these Pillsbury products are unvarying year
after year . . . . they insure a flavor and
quality that mean satisfied customers —and
satisfied customers are repeat customers!

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

Pillsbury’s Durmaleno Patent Flour




