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: ‘ Here are FACTS which Grocers everywhere
i A will appreciate/ k
| : Mo other grocery item excels MACARONI, 1
it 'SPAGHETTI or EGG NOODLES in SALES- ¥
i  MANSHIP. ' £k
: g Handle only quality Macaroni Products 4
bc;t_lght from reputable manufacturers. Price
. them fairly and they will be not only a source
of direct profit in themselves, but they'll create
additional sales' of related foods to appre-
ciably increase the sales-slip totals.
. ~ Employ these Three Little Salesmen regularly. i
| |
§
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IMPORTANT ;’W’ %&%—_ Does Volume Mean More Profit?

ARE YOURS WHEN YOU SPECIFY LABELS AND CARTONS BY |

Some time ago a request was received for figures who realize and consider quality and service as well as ’
definitely proving o- disproving that adage so popular price.  I'rofit is an absolute necessity for the existence i

in the grocery business—"Increase your volume, aml of any business, and greater volume should mean addi- i

vou will increase your profits.” tional profit. ¥

Figures have heen asembled covering a four-year !

However, operating expenses hecome more and more :
difficult to control as the volume inereases, and the net
profit percentage fails to inerease in the same ratio as
the volume. In fact, the profit ratio oo often slips L
badly. Why? Because cverhead has a habit of sneak- I
ing up on the unsuspecting manufacturer by demanding '

values olten period, showing volume, operating expense, and net
i l‘:,h.ih 1‘:6 T:""::;:;::':f.':ax :u::d?:::nc:t:?o. Packaging profit.  From the study of these figures it is evident
?:ta.‘-::uhr:cl .ni n:h vital imperiance in modern highly geared mer- that this statement about volume and profit is true
chandising that many keen buyers today dig deeper than Just @ '"::" under a given set of qualified conditions,  Otherwise
or carfon al a price, fo ass.re the svccesslul sale of their merchandise. it is entirely misleading.

For instance, when you specily a Bo.sotd label or carion, you employ

BRANCH OFFICES

emarkable faciliies of our modem new plant. Here, under one
:l::l.'h an amazing assembly of equipment representing latest develop-
ments in the manufacture of toally fine direct color lithography. ‘lrluln
also specily peck officloncy—the production ol quantities large orinin;od.
with ulmost speed and econcmy. You employ our highly special :;
knowledge of packaging which assures o.curate solulions ol your prob-
lems—experience of more than 42 years *hat is brought to bear upon
your individual requirements. You employ o lk}.’ll and expert :mitld-
manship of an organization well known for its habii <i going far beyon
{ha usual scope of erdinary lobel and carton manulaclurers in rendering
a valuable service lo iis cusiomers.

ROSSOTTI LITHOGRAPHING CO. INC.
Main Office and Plant
North Bergen

New Jersey

First, the macaroni-noodle manufacturing business is
a financial venture for the purpose of profit. A busi-
255 which returns only a living is not a successtul vea-
ture.  Any manufacturer should condvct hiz husiness
so that it will pay him the equivaisnt of the salary he
could earn in a similar capacity empleyed by someone
clse, and in addition, pay him a reasonable retura on
his capital invested, after all expenses and reserves have
been deducted.  Unless or until his basiness does his,
a manufacturer cannot be considered o successful oper-
ator,

Volume, of course, is one of the most important el -
ments entering into the question of (inancial success.
For this reason we have for years listened to the rav-

more help, greater payroll, higher advertising costs, ex-
tra delivery costs, enlargement of quarters, more light,
and in fact, almost every item of expense decides that
it is time for it to grow, loo.

More Volume, More Expense

One must conclude that there is a point at which
increased volume becomes unprofitable,  That poimt is
when the increased volume requires additional over-
head expense, in the item of wages particularly. Tt is
often necessary to add more help 1o take care of addi-
tiomal volume, and until the volume increases 1o a point
where the additional help is continuously kept husy at
gainful work, the additional volvme is not profitable.
One might describe it as a satration point, or efficiency

ings and rantings of theoretic experts who say, “In-
crease your volume, and you will increase your profit.”

Philadelphia, Pa. Rochester, N. Y.

336 Huntley Rd. 466 Post Ave.

Upper Darby, Pa.
Chicago. Il
p44 Rush St

Boston, Mass.

point in his physical operation,
131 State St.

It is true in every case that when the volume is
sufficient to secure the utmost efficiency and make the ‘
preatest use of employees’ time, then the operation is
most successful.  Below this efficiency point, or satura-
tion point, increased volume merely means increased
overhead without the corresponding increase in net prof-
1.

Pitisburgh. Pa.

A manufacturer must have sufficient volume at the
331 4th Ave.

prevailing spread between his operating cost and his
gross profit to show a net profit that will pay his sal-
ary and return him a fair rate on his investment.

Baltimore, Md.
3527 Lynchester Rd

A iremendous volume might earn an enormous profit,
this e sad fact is that net profits actually earned are
wat usually in the same ratio as the volume.  Any short-
sighted manufacturer can run his volume up to a high
figure by a shot in the arm of hot-shot price-cutting.
All the penny-pinching buyers and bargain hunters in
the country will flock to his door, hut finally he will wake
up to the fact that price reductions have come out of
his own (or his creditors') pockets, and the acclaim
of the bargain chaser has been shifted to someone else

1T a manufacturer will recognize this fact and con-
trol his overhead, and in the meantime be sure that he
does not sacrifice his gross margin in order 10 sccure
the additional volume, he is certain to realize a greater
net profit.

Summed up in one sentence, it might be said i if ‘

. " R VAT NP o <t Rse - as foolish as he. vou increase your volume, you will inerease your prodit, !
L e L e . 4 . .
e e e o s provided you maintain your turnover and the necessary i
Success in any business cannot he had without the spread  between gross margin and  operating  expense.
| ] 1
regular patronage and purchases of steady cvstomers, (Adopted).
" i
5 =8
MK 1
: K1
s - ey nathera . e J TN - ~ S - - - o
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lf of its provisions have not yet been enforced because of
Gk of time and the general rush of work which the effec-
i@ tion of the legislation entails. However, eurly this year
the Macaroni-Noodle manufacturers were made aware in a
bst forceful way that many of the present packages trans-
ing their products from plant to consumer were not
eptable under the new act.

he new food law has been in effect for some time, but

g here was, needless to say, considerable consternation in
trade when numerous seizures were made in different parts

@8 the country, causing inconveniences, unnecessary re-pack-

ng expense, loss of prestige and unfavorable publicity, Tt

be truthfully said that most of the packages seized were
i more guilty of law violation than were the many more
Ly ones that were overlooked. However, it served as a
@rning of what s to come unless an understanding of some
pd s reached between the packers of macaroni products
Bl the law enforcing officials,

he Macaroni-Noodle industry has a staggering investment
gvlant machinery and in packaging equipment and supplics,
@y enforced radical change in packaging requirements will
e8¢ individual manufacturers hundreds and thousands of dol-

@Money spent in macaroni-spaghetti-noodle packaging is as-
#nding in view of the low unit selling price of this eco-
fihical and nutritious food, To increase that expense will
®Il disaster. What is to be done about it? That's the
Qee<tion being asked in all manufacturing circles.

a@F.vidently, the Government desires to be fair and reason-
y It is primarily concerned, however, in protecting the
:- gisumer and in this they want the codperation of the manu-
Affturers,  Officials have suggested that manufacturers help
[@lie their own packages by placing themselves on the
i Fchaser's side of the store counter and to decide for them-

s whether their particular package is or is not rea-

ably full from the viewpoint of the housewife who knows
@thing about the manufacturers' packaging problems.

i
=

Ihat sounds fair enough—but it will not solve the trouble
f1s cntirety.  What the industry needs most is stability in
B kaging regulations.  What constitutes a legal package for
of the various sizes and shapes of this food? What tal-
gi'ce is to be permitted to compensate for differiug wall
J fknesses, crooks and bends? What allowance for settling
Sbroducts after closure of packages? What is a reasonably

5

Needed — Slack-Filled Package Understanding

filled package? Should there be a standard size package for
most of the common shapes or will each product require a
special size package?

These are hut some of the many questions that are puzzling
manufacturers and on which there must be some early clarifi-
cation. To arrive at some definite understanding on the whole
packaging problem, many are advocating a friendly conference
between the food law enforcing officials and a representative
group of interested manufacturers, Around a conference
board many of the puzzling (hings may be ironed out to
everyone's satisfaction and in the interest of both packers and
consumers,

Other trades have found it advantageous to hold conferences
for this purpose with the result that compromises have been
effected that make for understanding and fairness.  For in-
stance, the Spice trade, which has perhaps even more serious
packaging problems than does the macaroni industry, recently
held such a conference and through it obtaine”
arrangement with respect to the degree of dessert
containers. A tolerance of 15 per cent v agreed upon,
which means that a package that is 85 per cent full consti-
tutes a legal spice package.

With this as a precedent, it seems logical that a similar
arrangement is possible with respeet to macaroni products
wherehy the interests of the Government, the macaroni man-
ufacturer and the consumer will be promoted.

‘ompromise

During the last week in June this year, representatives of
most of the important macaroni packaging firms will be in
Chicago to attend the 36th annual conference of the macaroni
industry, If it were possible to have the food law enforcing
officials hold a general hearing on the entire matter  of
proper packaging of macaroni products during or follow-
ing some session of the conference, the attendance of the
interested parties would be nearly 100 per cent and the re-
sults invaluable to all concerned,

Under the changes being made in Washington and the
transfer of authority to a new agency, there is every likeli-
hood that the latter will be anxious to learn all about our
problems and invaluable goad should come out of the pro-
posed conference.  Manufacturers would be saved additional
expense and the administration assured of a most representa-
tive hearing.  The need is apparent and -the Chicago con-
ference in June appears to be the logical place and time for
a friendly hearing and profitable understanding,




The Food and Drug Administration

ublished notice in 1ﬁe Federal Reg-
ister of April 12 to the effect that a
hearing would be held for the urpase
of establishing definitions and stand-
ards of identity for flour, farina, sem-
olina and other similar foods,

The following are the roposed
standards for flour, durum flour, fa-
rina anu semolina

Plain Flour

“Flour, white flour, wheat flour,
plain flour; identity; label statement
of optional ingrcd’ients. (a) Flour,
white flour, wheat flour, plain flour, is
the food prepared b grinding and
bolting any cleaned wheat or mi<ture
of cleaned wheats, except durum
wheats. Such proportion of malted
wheat may be used as compensates
for any natural deficiency of enzymes
in the other wheat or wheats used.
The final bolting is through a cloth
having openings not larger than those
- of No, 100 woven wire cloth which
complies with the specification's for
such cloth set forth on Page 3 of
“Standard Specifications for Sieves,”
published October 25, 1938, by U. S,
Department of Commerce, Mational
Bureau of Standards. It is so freed
from bran coats or germ, or botls, that
the per cent of ash’ contained (herein
is not more thin the sum of one-
twenticth of the per cent uf protein
contained therein and 0.3. [is mols-
ture content is no: more than 15 per
cent,”

“For the purposes of this se: tion—

“(1) Ash content is determined by
the method prescribed in the lmni
‘Official and Tentative Methods of
Analysis of the Association of Official
Agricultural Chemists,’ Fourth Edj-
tion, 1935, page 207, under ‘Method

—Official’.

"“(2) Protein content is 5.7 times
nitrogen content as determined by the
method preseribed in such book on
page 25, under ‘Kjeldahl-Gunning-Ar-
nold Method—Official’,

“(3) Moisture content is determined
by the method prescribed in such book
on page 206, under ‘Vacuum Oven
Method—Official.!

“The use of bleaching and ngiug in-
gredients is permitted in flour provided
it does not conceal damage or infe-
riority or make the flour appear by. .
or of greater value than it is,

“The bleaching agents permitted are

for April, 1940

By Benjamin R. Jacobs

specificd and when used label shall
bear the word ‘bleached’,

Durum Flour

The Standards of Identity and Defi-
nitions proposed for “Durum Flour”
are identical with those proposed for
“Flour” with the following excep-
tions:

Durum flour shall be prepared from
durum wheat or a mixture of durum
wheats. The ash content shall be not
more than ., ..., per cent (to be fixed
within the range of 1.2 per cent to 1.5
per cent),

Farina

“Farina; identity, (a) Farina is the
food prepared by grinding and boltiag
any cleaned wheat or mixture of
cleaned wheats, except durum wheats
and soft wheats. It is ground to such
fineness that when teste. by the meth-
od prescribed in subsection (b) (2),
it will pass through a sieve made with

0. 20 woven wire cloth which com-
plies with the specifications for such
cloth set forth on Page 3 of the pub-
lication ‘Standard Specifications for
Sieves," October 25, 1938, U. S. De-
partment of Commerce, National Bu-
reau of Standards, but not more than
«++. per cent (to be fixed within the
range of 1 per cent to 3 per cent) will
pass through a sieve made with No,
100 woven wire cloth which complies
with the specifications for such cloth
set forth on page 3 of such publica-
tion. Tt is so freed from bran coats
or germ, or both, that its ash content
is not more than .... per cent (1o be
fixed within the range of 0.45 per cent
10 0.65 per cent. Its moisture content
is not more than 15 per ecnt,

“(b) For the purpase of this sec-
tion—

“(1) Ash content is determined by
the method prescribed on page 207,
under ‘Method 1—Official,” and mois-
ture content by the method prescribed
on rage 206, under ‘Vacuum Oven
Method—Official', of ‘Official and
Tentative Methods of analysis of the
Association of Official Agricultural
Chemists,’ Fourth Edition, 1935,

"*(2) The method referred to in sub-
section (a) is as follows: Use U. S,
Standard sieves of 3 inches diameter
and two inches height, thoroughly
cleaned and dried. Attach the pan
and pour 100 grams of the sample in-
to the No, 20 sieve. Attach the cov-

Report of the Director of Research

er and hold the assembly in a slightly [
inclined position with one hand, Shake
the sieve by striking the side against

the other hand with an upward stroke
at the rate of about 150 times per min- [&

ute. Turn the sieve about 1/6 of a
revolution, each time in the same di- (4
rection, after each 25 strokes. Con- M

tinue shaking for two minutes, Re- B
move and weigh material retained on

the sieve, and record the per cent of i
such material, :
“Substitute a No, 100 sieve for the
No. 20 sieve, with pan attached, and §
pour material which passed through i
the No. 20 sieve into the No, 100

sieve. Attach cover and shake for

two minutes in the above described
manner, Remove and weigh material
in pan. Record the per cent of such
material.”

Semolina

Standards of Identity and Defini-
tions proposed for semolina are iden-
tical with those proposed: for farina
with the following exceptions: &

Semolina shall be prepared from
durum wheat or a mixture of durum
wheats, The ash content is not more
than .... per cent (to be fixed within
the range of 0.65 per cent to 0.85 per
cent). b

The Laboratory of the Association
is now engaged in compiling data on
the ash content of farina and semolina
which may be of assistance in deter-
mining the maximum ash content
which is to be fixed for these products.

Due to the transfer of the Food
and Drug Administration into the
Federal Security Agency the hearing |
on these products has been postponed

indefinitely. However, we shall be &

prepared  when this hearing takes
place to present the available data on
the ash content of these products,

AFMA Sponsors
National Feed Week

Cattle and hogs cannot read, but
men who feed them do, so the Amer-
ican Food Manufacturers Association
with headquarters in Chicago has an-
nounced plans for a national Feed
Week, October 14-19, 1940, The plans
are scheduled for further discussjon
at the annual convention of the Asso-
ciation to be held at French Lick, In-
diana, May 23 and 24,
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Federal Trade Commission Rules on
“Long and Short” Macaroni

Length Is No

All “long” macaroni or sraghctli is
not always of the best quality. Nei-
ther is short-cut macaroni or spaghetti
naturally low grade.

That is the reasoning implied in the
recent decision by the Federal Trade
Commission in the case of the John 1.
Canepa Company, Chicago, 111, which
has been ordered to refrain from us-
ing a statement to the effect that “only
the finest macaroni is made long.”

The decision gave the word-twisting
wricers a fine change at playing with
words, as might be expected. Most
of them saw only humor in the sit-
vation; others considered the serious-
vess of the decision, even though the
respondent is no longer using the ob-
jectionable statement.

“[he staid but dependable Journal
of Commerce, New York City, treated
the decision as follows:

Spaghelti Good—Long or Short

The Federal Trade Commission has
ruled i\er 22, 1940, that the length of
macar":m or sp]:ghclli is in no way indica-
tive of its quality. :

In the caslc of )jnhn B, Canepa Co,, Chi-
cago, manufacturer of macaroni and spa-
ghetti products, the commission finds that
prior to July 12, 1938, the respondent has
caused lmukfcla and other advertising mat-
ter to be distributea in the various States
comtaining such advertisements as: “I hate
to brag, but oul}- the fines! macaroni is
made long,” and "I hate to brag, _I.:ut'_r_mly
the finest spaghetti is made long.” Sime
that time the advertisements have been
modifiecd to “1 hate to brag, but genuine
macaroni is made long” aad “I hate to
braw, but genuine spaghetti is made long.

The commission finds tlat such state-
ments and representations are n_usieadmg
and unfair, and that, in fact, genuine maca-
roni and spaghetti products of the finest
quality are made in both long and short
lengths, and that macaroni and spaghetti of
the finest quality are, in some instances,
first made in long lengths and thercafter
cut into short lengths, the length being
no criterion of the quality of the product.

The respondent corporation is ordered
to cease and desist from further represent-
ing that the length in which macaroni or
spaghetti  products are manufactured or
sold by the respondent or any of its com-
petitors s in any way indicative of the
genuineness or quality of such products,

Spaghetti Fine, Long or Short

The Daily Times of Chicago is one
of the many papers that comments
on the decision facetiously, thus:

Once upon a_sunny day, legend has
it, the Venetian explorer Marco Po'o
was strolling somewhere in China when
lie came upon a yard full of macaroni
drying in the breeze. He was transfixed
at the sight because it looked like so
many hula girl costumes hanging on the
lines, although he had never seen any
hula girls,

Having satisfied his appetite and thirst

Sl sts LS

e

Quality Guide

for knowledge, young Marco reckoned
as he would teach the folks back home
how to make the clongated tidbits, No
sooner said than he had all Italy eating
macaroni and arguing over the hest way
to do it.

Long and Short

Gradually the macaronian controversy
spread to all quarters of the earth, As
the years went by the Ttalians developed
by-products such as capellini, vermicelli,
spaghettini, spaghetti and all the way
down through zitoni. TDut the proper
way 1o eat the stringy foodstuff re-
mained a moot question,

Should it be served long or short?
Should it be eaten with sauce nnd cheese,
or cheese or sauce alone? Should it be
held grazefully aloft and gently lowered
into the gizzard, or shoull it bz rolled
into a cight ball at the hasiness end of
a fork?

Millions of yards of spaghetti slipped
under the bridgework as the controversy
raged, then came April 23, 194, In a
momentous decision that stunned thous-
ands of macaroni connoisseurs into si-
lence, the Federal Trade Commission an-
nounced that it made absolutely no dif-
ference whether macaroni products were
long or shorl.

Bar Boasting Ads

Hardest hit by the ruling was the John
B. Canepa Co, 310 W. Grand, which
advertised to the effect:

“We hate to brag, hut only the finest
spaghetti is made long."” The sams for
macaroni,

The FTC brought a formal complaint
against the company in March, 1939,
Numerous hearings were culminated with
}'cstcrlla{‘n ruling that the company
siould discontinue this type of adver-
tisiag.

Pay Wage-Hour
Violation Fine

In Februmy, 1240, the Crwago
Macaroni Company, 2170 -Canalport
Avenue, Chicago, Tllinois, and three
of its officers made pleas of guilty be-
fore U. S, District Judge Tohn P.
Barnes to the first count of a 34-count
indictment chargine violations of the
Wage-hour law. Judge Barnes fin=d
them $5,000 and continued the other
33 counts to allow the firm to make
restitution to their employees, reports
the Chicago, Illinois Times of May
On Mav 2, the defendants rturned
to Judge Barnes’ court and annouced
that they had paid $8,500 to 185 worn-
ers. Judee Barnes fined the violator
32,50 additional on the second count
and $1.00 each on the remaining 32
counts, totaling $2,532. Total cost to
the company was $16,032,

Attend  Industry's conference in
Chicago, June 24-25.

3 T
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1940 Durum
Prospects Fair

During the latter part of April, Cap-
ital Flour Mills, Inc., Minneapolis,
Minn., reziuned its annual Spring Bul-
letins on the durum wheat crop con-
ditions that have been found so in-
teresting by macaroni manufacturers
who use semolina and other durum
wheat products,

The weekly bulletins tell of the
planting intentions of the durum wheat
farmers, the prevailing weather and
moisture conditions, the seeding and
early growth of the crop and an esti-
mate of the possible yield, For ex-
ample, here's what its May 3, 1940,
bulletin reports on conditions that pre-
vailed in the durum area as of that
date:

Additional moisture received the
first part of this week has been gen-
eral over the sping wheat area and
surface moisture conditions are very
good almost without exception over
the entire northwest, Where seeding
has been accomplished the crop should
germinate rapidly under favorable
conditions so far as moisture is con-
cerned. :

However, due to the additional
moisture, and in the northern districts
cold to freezing temperatures at night.
field work has been further delayed.
In the heavy durum producing area
of N. E. North Dakota, particularly
the N. E. quarter of district No. 1, al-
so the northern third of district No.
5 in Minnesota on our outline map,
sceding of durum ranges from just
well started to 40 per cent completed.

Elsewhere seeding of durum ranges
from being quite generally completed
in South Dakota, south and central
North Dakota, to 30 1o 50 per cent
compiated in north central North Da-
kota. As a whole, we are 10 days to
2 weeks later than last year, and about
the same as in 1937, with the result
that conditions must be more favorable
during the growing period to bring the
crop along and avoid damage during
the critical period in late June and
early July,

Estimates issued todav by private
crop reporters indicate a mssible win-
ter wheat crop of 441 million bushels
based on conditions as of May 1, com-
parcd with their estimate of 428 mil-
iion bushels as of April 1st. and Gov-
ernment estimate of 420 million as of

April 1.

The Significant Thing

The nicest thing about the current
uvitroversy over whether short spa-
ghutti is as good as long spachelti is
that it reminds us that we live in a
country where people can still be-
come excited -<¢r such things.—/Inde-
pendent & Tribune, Anderson, Sonth
Carolina.

T

IHurum Improvement Work
Northwest Crop Improvement Association

In 1928, at the time the Northwest
Crop Improvement Association was
organized, much of the durum wheat
delivered to the market was mixed
with other wheats, thus making it of
undesirable milling quality, One of
the first projects undertaken by the
Association was to improve the qual-
ity of durum wheat. Many mulllmds
have been used to encourage farmers
to produce and market quality durum,

In 1928 the Association was instru-
mental in organizing a plan whereby
approximately five carloads of pure
Mindum durum seed was shipped in
from Canada and sold to farmers in
North Dakota. This seed has served
as foundation stock for much of the
present high grade durum in the Da-
kotas.

Surveys

County elevator surveys have been
made in order to learn the type of
grain shipped from various counties.
Many of these surveys have been
made in the durum area. This enables
us to learn just where intensive crop
improvement work is most needed.

Each year as the new crop comes to
market a check is made to determine
just what stations are shipping mixed,
diseased and inferior quality grain.
This information, together with that
obtained from county wheat surveys,
is used to determine where education-
al meetings should be scheduled be-
fore planting time the next spring.

In cobperation with the state ex-
periment stations, many seed clinics
are then held where farmers are asked
to bring in samples of the seed they
intend to plant. These samples are
analyzed for variety and purity and if
found to be unsuitable for the produc-
tion of a quality crop, it is suggested
that the farmer obtain new founda-
tion seed,

Exhibits

Exhibits showing products made
from good and poor quality durum
wheat are prepared and these exhibits
tli§played so farmers may see why the
miller and macaroni manufacturer
need high quality grain rather than
th!: poor varieties or those containing
mixtures, (Sce illustration.)

These exhibits are used at farmer
meetings, seed shows, county fairs,

. *The author is the Executive S fth
Northwest Crop Improvenent . Avociapm. -

By Henry O. Putnam*

EDUCATIONAL  EXHIBIT
4y ty NORTHWEST

(Rop 1MPROVEMENT Ass'N.

and displayed on Special Agricultural
Trains. These trains are equipped
with many interesting displays and
exhibits and then tour the different
localities, stopping for all-day meet-
ings. Farmers are invited to study the
exhibits and explanations are given so
they may fully understand why it will
be more proftable for them to grow
high quality grain,

The Association codperates  with
other organizations each year in hold-
ing a State Durum Show at Langdon,
North Dakota. This has become an
outstanding event and in 1939 approx-
imately 100 samples of durum were
exhibited. Those in attendance are
given an opportunity to study displays,
exchange ideas and listen to talks by
those interested in the handling of the
durum crop.

Variety Trials

Codperative durum variety tests are
planted in North Dakota and the
grain shipped to Minneapolis, where
it is ground and distributed to several
laboratories for testing. In this way
the mills have a chance 10 see how
new durum varieties being developed
compare with the standard varieties
of Mindum and Kubanka,

Market Tours

Groups of durum farmers have vis-
ited our mirket in late years to learn
more about the marketing of their
crop. They visited the state and fed-
eral grain supervision, the trading
floor and a macaroni plant. The va-
rious activities were explained at each
place, thus giving the farmers a better
understanding  of  market  require-
ments. Evening meetings have been
held, at which time a durum buyer
and a durum processor discussed their

9

problems and these talks were fol-
lowed by an open forum,

Grain Schools

Grain schools are held annually for
elevator managers, farmers and agri-
cultural workers,  Laboratory work,
where those in attendance learn to
identify various classes of wheat, is
regular routine. Marketing problems,
recommended varieties, diseases and
other factors are discussed at these
schools,

Seed Clinica

As a result of (he county surveys
and information obtained from the
durum marketed in 1939, we found
that the 1939 crop contained too high
a percentage of admixtures such as
barley, red drrum, white wheat and
hard red spriag wheat. Plans were
made with the North and South Da-
kota Extension Services to hold seed
clinics in much of the durum area
during the past winter.

During the 1939 clinics held in
Nerth Dakota, 959 samples of durum
were amlyzed and 595, or 62 per cent
of them, were found unsuitable for
seed, in South Dakota out of 151 du-
rum samples analyzed, R1, or 57 per
cent, were found unsuitable for seed.
Durum wheat is not recommended for
seed if it has over three per cemt of
wheat or other classes, this per cent
of mixture bt * less than the toler-
ance in No. 1 mber Durum. All
those farmers having samples that
were not recommended for seed, were
ur d to secure seed of a recommend-
ea ariety and free from all mixtures.

hiaany of the mixtures now oceur-
ring in our durum wheat are a result
of the drouth years, grasshopper in-
festations, sced shortages and gener-
ally poor crop conditions.

Durum improvement work has been
carried on by .he Northwest Crop lm-
provescoui Association for the past
cleven years, but problems still exist.
The Association  will  continue 1o
stress the necessity of growing aceept-
able varicties, free from admixtures,
through surveys, seed clinics, grain
schools, exhibits and tours, and do
whatever possible 1o encourape the
production of quality durum for the
market,

It pays to attend o one's business.
That should bring You to the 1940
convention in Chicago, June 24-25.
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atandards Hearing

There has been quite a consistent
clamoring for hearings by the Govern-
ment bodies at the convention city dur-
ing the annual conference of the maca-
roni industry as a matter of conven-
ience and of obwining the general
opinion of the trade as expressed by
the leading manufacturers who an-
nually attend the national conferences
of their industry.

A hearing, for instance, on the pro-
posed definitions of standards of iden-

k tity for Semolina, Farina and Durum
Flour, would be ideal if it could be .
held in Chicago and at the Edgewater
Beach Hotel, during one of the days
of the two-day convention of the Na-
tional Association. There will be in
attendance there all thosz who are
most directly affected by the final de-
cision—the f;ading macaroni and noo-
dle manufacturers, the durum millers,

{ and an unlimited number of consum-

ers who could represent the buyers
and users of the finished products.

Research Dircctor B, R. Jacobs of

the National Macaroni Manufacturers

Association,  whose opinion was

sought, feels that it would be a fine
gesture on the part of the officials of
the new Federal Security Agency if
the hearing could be held as proposed,
but fears that it would be almost use-
less to expect such a favor for the fol-
lowing reasons:

Informal hearings on standards are

’ always held in Washington, D. C, be-

' foré nine members of the Committee
on Standards, who are called to the
capital city 1. advance of hearing
dates so that they can give the neces-
sary time and attention to the work.

An informal hearing on standards of

identity for Semolina, Farina and

Durum Flour has already been held.

A date was set for a formal hearing
on the proposed definitions of stand-
ards of identity for Semolina, Farina

and Durum Flour on May 13, 1940,

in Washington but it was canceled due
to the transfer of the Food and Drug

Administration from under the old

wing of the U. S. Department of

Agriculture to the new agency and to

give the latter time to prepare and

' propose its own definitions.

: In Rescarch Director's opinion, the

: ! formal hearings that immediately pre-

cede the promulgation of definitions
and standards, are usually held in

Washington, especially those pre-

scribed by law. They must be con-
ducted by a presiding official specially
appointed for that particular purpose.

Not less than 30 days notice in ad-

vance is also the legal requirement,
Besides the presiding official there
is an Examiner, also a Government

. official who asks the witnesses ques-

| tions. ‘Also a number of Government

' | witnesses who give evidence in sup-
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at Convention (?)

port of the standards proposed by the
Government. In addition there are the
Consumers' witnesses and other trade
witnesses, So it is easily seen how
difficult it would be to have any such
hearing elsewhere,

Hearings on standards are almost
identical to court cases where the pre-
siding official acts as judge, the exam-
iner as the prosecuting attorney, and
each of the other interested parties
have their attorneys. The whole pro-
ceedings are carried out under oath.

Of course, there is no knowing
what the new Federal Security Agen-
cy may choose to propose in the way
of definitions of standzrds of identity
for Semolina, TFarina and Durum
Flour. We do know what the Depart-
ment of Agriculture intended te pro-
pose and there is every likelihood that
there will be somewhat similar ones
advanced by the new agency. There-
fore, it is suggested that all who are
interested should study the ones that
were prepared and withdrawn when
the hearing was cancelled. They are
given in det>'l in the May report of B.
R. Jacob:, Dircctor of Research of
the National Macaroni Mauaufactur-
ers Association appearing elsewhere
in this issue. By doing so, you'll be
ready for the hearing on the subject
matter whenever and wherever held.

Will Consider Invitation

In reply to a letter by Secretary
Donna to the new Federal Security
Agency inviting that body to consider
holding the proposed hearing during
the industry’s convention in Chicago
as a matter of economy and conven-
ience, Assistant Administrator Wayne
Coy of the Agency holds out hope.
The letter reads, in part:

Dear Mr, Donna:

The transfer of the Food and Drug Ad-
ministration is included in Reorganization
Man_No. IV, which is now being debated
in Congress, Consequently, we are not
taking any action with respect to taking
over the administration of this_Agency
until definite action is taken by Congress.

If the transfer is approved, your sug-
gestions will be considered just as early as
is consistent with the administration prob-
lems which the transfer will create,

Cordially yours,
(Signell) Wayne Coy

Vienna Foods
Incorporated

Vienna Foods, Inc,, was given in-
corporation papers by the State of
New York to manufacture and sell
spaghetti, vermicelli and similar prod-
ucts, The firm is located in Buffalo
and was represented in the action by
C. Clyde Joslin, The firm has a cap-
italization of $10,000,

May, 1940 !
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Be Wise—
Avoid Disaster

A well - known
mid - western firm
in a circular to the
trade voices the
thinking of the bet-
ter class of manu-
facturers and the
hope of every ele- :
ment in the trade that has the interest [
of the industry at heart. Preaching |
the policy of fair play and reasonable
prices and practicing the policy of
selling only quality products of which
one need never be ashamed, is con-
sidered as the real panacea for the in-
dustry’s current ills, All are belicvers )
and most of them preach it. How- |8
ever, entirely too small a percentage [i§
practice it for fear that they may lose
an account or two that is probably
not worth scrapping for. ;

What a victory it would be for the
Macaroni-Noodle Industry if only 100
of the leaders among the 375 firms
would simultaneously and without col- [
lusion choose to produce only qual- §
ity goods and to sell them profitably |8
for a trial period of say, six months, i
The result would be a definite deter- §
mination never to return to the present
chaotic conditions of uncertainty and §
ultimate disaster, ;

Yes, it would probably mean a tem- §§
porary loss of customers who buy [i#
“at prices” only, but that would mean 8
no profit loss. Tt would gain a greater |48
respect for the manufacturers who
have the gall to demand a fair price [§
for honest goods, and in the leveling- &
off process, the whole trade would rise F&8
in consumer cstimation and apprecia- i
tion.
The circular above referred to &
broadcasts the following message:

“The increase in wave of price-cut- [§
ting that has spread all over the country J§§
leads only to one point—disaster. 2

“As an intelligent buyer you know that |
when price-cutting starts, quality is low- 3
ered or deteriorated and especially is B8
this true in the Macaroni and Egg 8
Noodle Industry, .

“Customers are so hard to keep that £
it is not a wise policy to handle foods §
of this kind from sources that are nct ¥
reliable. We are maintaining quality at §8
all costs and with our prices only a few |
cents higher, we feel that it is not wise §
to jeopardize dissatisfying our custom-

ers,

“Make certain that you receive Maca- §
roni manufactured from 100 per cent [
Semolina. No. 1, and E‘ﬁ Noodles of B
Durum Tuncy Flour with guaranteed [
514 per ceit ?":gu Solids and No Awrier- £
ciAL Couwing, On the above basis, we [
solicit your valued business.,”

Here's an old idea that has every-
one’s approval and which should not B
be hard to put into practice if there (8
is a sincere desire to take such a step. 8
Who will follow the fine example?

Attend  Industry's conference in
Chicago, June 24-25.
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Mister Noodle-Maker . . .
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We Test a Macaroni Recipe

By Betly Crocker
_Home Service Department, General Mills, Inc.

You've probably heard dozens of
times the old saying, "Every home-
maker likes a new recipe]”

Well, that saying is certainly very
true . . . but not quite complete, And
we in General h?ills' Home Service
Department would like to make an
addition to it,

We'd like to say, “Every homemak-
er likes a new recipe, buf . . unless
the recipe gives her a dish sh: can be
proud and happy to serve her family
+ .. unless it is easy to follow, reason-
ably economical and certain in its re-
suils . . . she will never bother to use
it more than once in her kitchen.”

You sece, a recipe must be more
than just new to be worth anything
to a homemaker. Tt must be as cer-
tain and svre in its results as the
“tried and truc” recipes she has used
day in and day out most of her life.
It must be practical and economical.
And above all, it must help give her
family the kind of meals they will
really enjoy,

That's why our Home Service De-
partment spends so much time and
care perfecting recipes before we
recommend them, We want to be
as vure as we can possibly be that our
recipes will be used not once, but
many times, by satisfied homemakers,

How do we perfect a recipe? Well,
you can be sure it's a very thorough
process . . . and sometimes—all too of -
ten, in fact—a very lengthy process
as well,

Suppose we have an idea for a new
macaroni dish. This may be merely
an idea of one of our home econo-
mists or an actual recipe from any one
of a number of sources, Many times
a homemaker, grateful for one of our
recipes, will send to us her own favor-
ite macaroni product recipe. Many
times we secure recipes from restau-
rants, and often recipes are sugpested
by friends who know we are always
on the watch for new and interesting
ideas,

At any rate, we have a preliminary
recipe for a new macaroni dish, First
of all, we try it just as the recipe
comes to us, We prepare the dish
and serve it at a luncheon for our own
staff . . . just as it would be served in
the home,

Then, if we think the dish has pos-
sibilities, we criticize it thoroughly,
making suggestions as to what might
be added or taken away from the
recipe, whether or not the basic struc-
ture of the recipe should be altered.
In all our criticism, we keep in mind
continually that the recipe will ulti-

mately be used by an average home-
maker using average equipment,

The recipe is then turned over to
one of our cooking experts who begins
the process of perfecting it. All the
suggestions that have been made are
tried in turn and are accepted or re-
jected, after checking the appearance,
the taste, and the ease of preparation.
Accurate measurements for' all in-
gredients are found. Checks and re-
checks are made until the recipe fi-
nally meets the tentative approval of
our staff,

Then the dish is reassembled for
another pre-view before the staff,
Once again we discuss the dish and
criticize it in every way possible. If
the dish meets with our complete ap-
proval, the first part . . . only the first
part, mind you . . . of our job is done.
If we think the recipe needs still more
work, back it goes to the kitchen, and
it stays there until we decide, as far as
we are concerned, it cannot be im-
proved.

Now the second part of our task be-
gins, We are ot, by any means, sat-
isfied yet that our macaroni recipe
will pass all the tests, And we send
the recipe to a group of six actual
homemakers who represent a good
cross-section of American homemak-
ers.

The individuals in this group vary
from time to time., For example, one
of these homemakers is a {anuer's
wife who has to cook on a coal or
wood range and feed hungry men and
children who do outdoor ‘work and
need lots of healthy food ; another may
be a well-to-do city woman with two
children and a maid; a third, a brand
new bride; a fourth may be the moth-
er of a large family who has to get
along on a modest budget ; and so on.
All wage groups and home conditions
are represented,

We ask our first test group to try
the new macaroni recipe in their own
kitchens and then fill out u question-
naire, We ask them to tell us exactly
what they think of the recipe . ..
whether it is casy to follow, whether
the dish is too rich or too plain, too
expensive or too economical, whether
the homemaker's family likes it or
not, how 1t can be improved.

When these questionnaires have been
returned and tabulated, we begin to
see just how good our recipe really is.
Sometimes we have to take a deep
breath and start all over, trying to
make the recipe less expensive—or
casicr to prepare,

But suppose this first home test is
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successful, and with a few minor
changes our recipe looks as though it
might . please almost anyone, Are we
satisfied? Not by any means,

We now submit our new recipe to
still another liome test—this time
among homemakers in all parts of
the country, Again we send along
searching questionnaires, Again we
tabulate the results and watch for
suggestions,

is is our final check. If our mac: -
roni recipe passes this test, we decide
that it 1s as near perfect as it is
humanly possible to make it. Then,
and only then, do we use it on our
coast-to-coast radio program or pub-
lish it in our two newspaper columns,
“Kitchen Clinic" and "Kfcaltime Mag-
ic.”
So you sec, the process of perfect-
ing our tested macaroni recipes is a
long and arduous one. It takes work,
money, and time . . . sometimes as
long as six months, But we feel that
the results are worth the trouble,
When we have finished, we are as
certain as it is possible to be that our
new macaroni recipe will be one our
millions of friends will really enjoy.

What's more, we are rcasonabf;
certain that a vast majority of our
friends will soon learn to look at our
new recipe as an old friend and come
back to it again and again in the
months to come,

The many macaroni, spaghetti, and
noodle recipes which Betty Crocker
presents to the 6,000,000 housewives
over the radio and to the 1,500,000
housewives through newspaper col-
umns, are intended for the increased
cnnsum{:liﬂn of these paste goods. Bet-
ty Crocker's service in supplying new
recipes to manufacturers or in check-
ing their recipes are gladly available to
the macaroni industry,

Charge Cheese
Conspiracy

The Tederal Trade Commission,
Washington, D. C., has issued a com-
plaint charging six companies are con-
spiring to control prices and to- mo-

nopolize the supply of foreign-type

cheese made in Wisconsin,

The charge alleges that practically
all the independents have been elim-
inated and that prices have been fixed
by monthly meetings of respondents.
Tt was further charged that they take
the annual foreign-type output of 200
of the 250 factories in the Monroe,
Wisconsin, area.

The firms cited include National
Dairy Products Corp., New York;
The Borden Co., New York; Krafl-
Phenix Cheese Co., Chicagn; Badger-
Brodhead Cheese Ca., Monroe, Wis-
consin; J. S, Hoffman & Co., Chicago,
and Triangle Cheese Co., Monroe,
Wisconsin,.
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Showing. in Picturcs

The Need For Attending Your Industry’s Annual

Convention This Year (or any year) at Edgewater
Beach Hotel, Chicago, Illinois, June 24-25, 1940

ALL | NEED IS To GiT My FACE
AND My SKIRT
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The old Business maybe needs RENO-vating.
The Convention mnay show you how.

* To THE K

CONVENTION
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Meot the Old Timers—the New Comers
and Friendiy Allieds.

A Convention is the best BUSINESS TONIC
in the world. Try it.

A\ U repperererri?

The experience of other manufacturers
will bring more success to you.
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NMovie |
: of the . . . o | |
: b : 'The Highest Priced Semolina in America |
Convention Spirit. of. the Industry -Minded and Worth All Tt Costs”
Title-"Lovey Finds a Way" ‘<
The Determined Husband ® | 't
Characters ; ;
The Indecisive Wife A |
4 The |
\' Golden
‘ ~ i, S | !
| Y L3 6 | :
{ %ﬁ-’ /8 | |
) { ‘-“ Q 4 i 3 | .'
I |
: oA ; it : 3 :
| ‘ (7 144 r:;u = Maybe y'kin drag the litile ® .o .
s | u Q: - 1 CJ‘\!IN'HGN wife along" Rplite] " Leads ln Q“allty :
; EX| «f A :
, 8> . APA'S ; |
v - ubs ; |
e i b Regardless of the circumstances or the condi- ; ;' |
But tions King Midas has never wavered from the I 1‘
% determination to maintain the highest quality |
4 standards.
! $e
, "I you're afraid the little woman ¢ = =
] may object . . . sneak away and ;
' attend anyhow.” ,, | [
KING MIDAS FLOUR MILLS |
MINNEAPOLIS, MINNESOTA |
4 |
; Meet all the Industry’s Friends and tremsact important business at your K
’ convention at the Edgewater Beach Hotel, Chicago, June 24.25, 1940 'ﬂ'; o 3
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Mixera
! {th Automatic Spread Uy installed at the plant of The %
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type. Have besn in service several months and are giving perlect satislaction In every respect Hydr Hic Presses

We invite the trade in general to see the first macaronl factory in the world with spreading done automalti-

cally by machine. DOugh Brakes
The Ultimate in Presses. High speed Production. Over hygienic; product practically untouched by human Noodle Cutters
‘1,000 pounds net per hour: 40 barrels per day of 8 hands. Dry Macuaroni Cutters
hbsre gwismaiesc, Pressure being distributed equally on face of the Die Cleaners

rectangular dies, strands of extruded paste are ol ! . .

Improve the quality, texture and appearance of your  even length. Automatic Drying Machines
product. Increase your production and reduce your
labor costs. Skilled labor unnecessary, as all opera.  Trimmings reduced to a minimum, less than 10 pounds .
tions are aulomatic. per 200-pound batch.

The design and construction

blats ¥ i i i
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Consolidated Macaroni Machine Corp. § Consolidated Macaroni Machine Corp.
We show herewith some of our
St tounory latest equipment designed by
CONSOLIPATED men with over thirty years ex-
MACARONI MACHINE CORP,
SOONSAY perience in the designing and
' , e pat S construction of all types of b
- i [ 3 "g : f*” machines for the economical \=
Fr i , - e production of Macaroni, Spa- !
=T i {0 ghetti, Noodles, etc. |
Ak ?

Not an experiment, but a realily. Produces all types
and forms of paste with equal facility. Sanitary.

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

We do not Build all the Macaroni Machinery, but we Still Build the Best

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

Write for Particulars and Prices

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. 1

Specialists for Thirty Years

For Short Pastes

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

BROOKLYN, N. Y., U. S. A,

Address all communicallons to 156 Sixth Street

156-166 Sixth Street

159.171 Seventh Street
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Presenting — The Macaroni Family

Fast-selling, Profit-making ltems for Lenten

Mcals Discussed in Timely Artiele

Merrily wages the war v the macaroni-nomlle makers
against the use of the word “paste”™ in reference o the
delicions products miade wholly from wheat and the fine
dishes concocted from them. Fgually popular has De-
come the use of the term “the Macaront Familv™ 1o
designate the several shapes amd sizes of this economival,
nutritions foind,

ol ceonomists :'\z'r_\'\\llrl't' are behind the move-
ment  sinee to fooed Joverse the word “paste™ s i
Pleasing, gustatonly speaking,  Alsa grows the accepted
conclusion that The Macaroni Familv s the adeal fod
for the Lenten Season. That s the tone and the wenor
of g e article that appeared i the March 1940 dssue
ol the Pacific Coast Reviene which i= “devoted o Pacitic
Coast Distribution and - Merchandising, and - pledged 1o
the Nbvancement and Welfare of the Progressive, Tade-
pendent Retail Grocers of the Western States ™

The article is nicely illustrated by photes o Kiehen
testerl recipes supplied by The Natonal Macaram Insu-
e Beviuse of the scasomableness of the article, the
revipes were of the meatless variy, though this wheat
oo i cqually delicious with all Kinds of meat amd fowl

Au Gratin

Though many use the term "X Gratin™ with refer
ence 1o newearont dishes, few know the real meamng of
the term with reference to foalds The ward 1~ French
e derivation amd s defined mocookery as N dish “Wath
wogratin or crust, mivde by browmmg i the oven”™  Sa
“Maciront Au Gratin™ merely means i casserole of this
fuonl prepared by Laking i the oven utl i brown ernst
I~ Tormed on o,

Bt Lok 1o the article s There's o gentlenan knock-
ing at ool store doors these s a0 gentleman Known
by the general term o of " Macaroni Pronhios ™ He's as
Mnerican as the Fourth of Jalv, theugh he came o us
long ago from China via Taly, and his job right now
i o pron e fast-selling, profit-making items for Lenten
meals, and @ satisiving wanical maim dish through
out the year

“Macarom produets  macaroni, spagheti, cgg nooldles
aml others— -are not strangers 1o \Western merchants or
Woestern customers, but like any other food, they sell
better when they are mtelligently prometed.”

The article continues with brser remarks on the s
tory of macanmi making., types i which they iy be
purchased and their merchandising peants su that gre-
vers may umderstand them Teter and menve them more
clivetively

“How can the grocer be sure that he is stocking o
quality macaroni product, and bow can he assure the pur-
chiser of this? The hest way, of eourse, s toearry only
the advertised briods of  reputable producers. Their
produets are of o ereamy eolor, hard, translueent, aned
somew it elistic. The surface s slightly rough, and it
breaks with a clean, even fracture,

Macarcni Is ldeal Food

“Chied soning points of The Macaroni Family are thin
they are an ideat food, they save Tabor amd money. and
they give variety o the menn They contain practically
all e fool elements essential o health, growth aml re-
paair of the body, They are casy o prepare, becinse
they invelve o waste, no peeling, no cleaning. They in-
sure wholesome, low-cost meals and make possible the
comversion of lef-overs into attractive amnd - satisfying
dishes.”
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Art in Macaroni Producls

Newark N. 1. News

By Edna A. W. Teall Stall Writer

American Prelerences

Amerivan Homemakers show o i
crded preference Tor the more pop-
ular shapes of the nmntons Mo
rom Procduets Spaghem, b
des, Mawaroni,  Elhows, on

O the othier b, the by cone
s forereners and therr Nmers-
ciandeseendianme i cvasional

| opreference for o omamy ot the faney
shapes ol cnormens sizes referrod
|t me s artiele They cinme 1o
tind e dhilerenee e baste acvordimg 1
o, even thoneh all Mavarom
et are e Trome the <amg
s odoneh Falior

Sea Shells, Bow Ties, and Other
Fancy Shapes Are Both
Arlistic and Delicious

Mix o hode are with mwcarons ol
preste, whin o change!

Possibly thae as the reason Talans
never tire of this fod, for they know
how o serve 10 everys Torm ol
shape with o variety of sauees T
g visit oo an Tl shop recently

Macaroni Wheels
(lefn)

Large Macaroni
Elbows
(right)

Uiteen or more kimds of  maciarom
were shown,

The ant aspert of  muwcaront as o
e seen i the shapes of - fiscinating
afferings. Some are like sea shells
which comie i several sizes There
are bow ties, snow ery stils, ~tars, t‘_\|
miders aninch in disneter, and vy
melon seeds

There are gluten macarom for th
'h-lllt‘lin', hllillill‘l] noodles  for the
health folks ad hygienic for the
habes. The Tatter s packed in small
boxes with a transparent paper cover
Whale wheat macaroni wis noted and
nearhy a very broad variety an inch
and ahalf wide s this is fine Tor sev-

T v s 2w

MACARON]D JOTRN XL "

eral pes of dhishes A of these are
mteresthing anel THaly ale wisier
it than the long, sious ks <0
iten served oo Nmencan tabiles

Art and Flavor

The art sude = ontstanding when it
cotnes to thivor These Taney shageos
are mere tsly, Tor the simees merge
with them: some of
the larger sea shells
and v Ineders
e <tutted with
chopped meats el
vegotables, thus
nuthimyg o wielde van
ety of ahishes

| T l|n|”\ n].
herons dhish vk 1w
larue sizend sea shell
naarom vl done,

dreain and st with
ettty er chopped
el or nneed Iy
er s dastoas they
are Blled put mto
steatner, or voser m
s way e keep
hot without deving,
=erve with a rich
et sauce il
-|lll|l|\'||' vheese oyer
the top

The  ~mall <hells
miny b conked,
dramed and servedl
with checse o o
tesatee ar anerely
have  grated  cheese
sprmhled over

Ihe Lirge enlmders iy be conkad,
Ao and a0 smadl cocktal satrsag
autled mte vach one, o they s
b tilledd wath choppeed condond e

P oz o bakoed dhish o nacirom
anl cheese 1y some of the taney
shapes or pse them e v o
sl s a0 warmsh

Institute of Household Service Ilas Macaroni
Prudlucts Cooking Course

By Mrs. Josephine Greene*

Appreciates Educational Material

Ae Supuraaset on Householid seny
e Pronat, Werhs Pracets Ml
ptratron b i St of M=l |
v, the anthior, Mre taete s ontla
Al ten teactntge matonal Boomse an
tor clies worh  Om Folnmarn 2
1dn, <l write |

SPhe Natwmal Miwarons Tustint

I wish te ackiomdeded oot ot
voir it te =ting AVITRE |
vantzcd Mawarem 1 t=" Nlin |

v Fants” and the Loty Mw |
Borwsar 1] b anteria
tem o vl ansd mtere st theron e |

|
|

prosent toomy ol s Thanks tea
AN Ve

At

Pl ambionty « miere stz artih
1o the tesult ol the contact maske m
e Tishistey s educatonal st

At Bt trmmg schools fon Totse
Bl serviee have come mte hemg as
a bewn 1o homenahers These schools
are supported Dy funds from ocal il
Pederal agenetes  Tome Peonomies
wraduates who e Tadd experience
the tichl, supreryise thes <chiools, T
Latest ddeas i food pregrariation, m
service, i nodern cgquipnment, in home
pnagement, are iassured

Recommended  girds man recene
free trainmg moanterestimg ad e
namenth useful sulijects such s conk
g, serving, kdry, housecare, ad

[ ST R
o Seantle Hlons

Sh e anther
state U lewe,
we raming

ol vare MW hen ginds Tane satisfon
torly conupleted the comrse, positens
HENS ]||l1\|l|l|| with \Hi',llu_\\'l- whi e
miondermzmg ther aleas as e the
fonsehold emplinee versis the servan
crrl and enddesvormg 1o rase staned
il e gennd workmy conditions

e Tonnds vonrsc, which Lists o
e ~In veehs, mcludes the s
wl sl
planning ot menus the maen conrse s
af iest consuderaton Deomay bee o

mtalem

ale of Banuly <z Totd

meat or hishe dbish waith G commpaan
ments, ar the ever |-u|-ul_.| cpe shish
meal where vantons mgredients con
bane 1o balinee the meal

Ci west o Seattle where apgn tites
are headtha, 1ol Ncarons preduee-
meouniversal demamd Ner a0 sk
party or s outdoor st whien
AOlg AT appeeittes vl
cerned, the Tater meal appeals e
o il ol ot anelides i am
s of these neseer delectal b Moo
vonn predducts cambuned winlhe niea
ialls o pok tendertoan Toodelonme
frwd chichen which has 1=t heen
stnered and stmered e one of the
dehcrons sanees of Spaanshoon Traden
vrigin with their sulitle seasonmes of
garhe, Spansh stron, o T et
the tomato pastes amd el cur om
joms sauted meorweh vored olive aal
with qust the right anmmunt of cheese
for zest, swld ome of the many Leann
ful tasty products of the Maciom m
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dustey and vou have o dish that calls
for sccomds and is a favorite next o
none,

The Macaroni is so perfectly nunu-
factured under our new modern meth-
ods that the choicest variety of wheat
is usedd with a resulting healthiul, ap-
petizing amd nutritions fod. Care,
however, must be taken in the prepa-
ration. A demeonsteation s alwans
given in our clisses o show the neces-
sity of a container of ample hoiling
salted  water. Macaroni s dropped

T

MACARONI

into this gently at a continually boil-
ing temperature and cooked until just
tender when tried with a fork. Over
boiling or oo rapid boiling temls 10
break up the Macaroni and 1o create
A pasty prodluct, so the thavor, the
form and the vase in handling is fa-
cilitated by this quick method of prep-
aration. 11 you haven't tried these
newer dishes with Macaroni or Spa-
ghetti as a0 base, vou have a treat
awaiting vou. Add this o your list
of aceomplishments

“Jiggs” Macaroni Dinners

Will the inquisitive takers of the
1040 Census it are now counting
toses and determining the nation’s
tastes, he able o uneover any clew as
to- whether ar not the Tamous cartoon
character, " liggs" relishes o combina-
tion of “Corned Beef with Macarom”™
as mueh as he is reputed 1o relish g
delicions meat with eablige ®

Not oaomly the Macaroni- Nowulle
Manufacturers, bt the men pachers
as owell, are mterested i the amswer
that he might give. In the opinion of
Miss Marie Gitford, Director af the
Food Feonomics Deprartment of -
mour & Company, the answer would
be i the affirmative, especially 7 he
were |u'1‘|l||llm] [ |i.‘||'l;||u- of her rec-
ommended  “Corned  Beef-XMacarom
Salwl™ combination hefore the census
taker catches up with him,

“Uorned Deef- Macaron Saliad,” she
SN Seomsisting of cooked Macaron,
celery, sweet pickles and cut corned

Spiced Pot Roast With Noodles

beef, is o ddelivious meal for summer
or winter amd can be served without
slices of corned beef, if one wishes,
Pt the suggested combination is truly

a family dish—especially relished by
those who know good eating.”

1 the “Jiggs" macaroni dish is half
as delicious as the photograph dish is

JOURNAL
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TIHE MACARONI
miade to appear—and it is all of that—
then Miss Gifford's suggestion should
be a winning one.  Macaroni manu-
facturers are invited 1o test i in their
own labortories, in their houschold
and 1o overlook no effort o popular-
ize the “liges™ Macaroni meal, ridl-
ing o the universal  popularity of
“liggs" the cartoon favorite of mil-
lions,

UNDREDS Of macaroni manufacturers

call Commander Superior Semolina
their “quality insurance.”

These manufacturers know, after years
Corned Beei-Macareni Salad

12 oz can of Star Corned Deef—clulled
ool Elow Macarom
1 cap choppal eelery
bosmall sweer pickles
Mivommnse to moisten

Cook macironi in botling salted water \

of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.
\\ Minneapolis, Minnesote

O U RN AL 2

You

COMMAND

the Best
When You

DEMAND

MDA,
SSUPERIOR?

PURL DURUM WALAT

SEMOLINA
- %%um\“‘“

for 20 mumntes Do and rinse with cold!
water. Mino with choppad velers, pekh
aned comned beed cut i small even cobies
Aol enough mayentaise oo moisten taon
vinghly Serve e salid Bowl surrounded
Iy ertsp lettnee or endive

. WHY?

Because the Following Results Are Assured

]
Spiced Pot Roast with Noodles SMOOTH PRODUCTS—LESS REPAIRING |

Ve oa clange and tor the engovment o 1
lln-Tu N m may not have the "eormed heet” LESS PITTING s LONGER LIFE !
preferences of “hzes" this renowned home
ceonomist recommensds a0 hot dish cortan i
e el eeelles with spiees] past beei anl |
prunes s a0 meat, wheat aml o e
heht, a preturesque s well s a0 sansiying
dish, s the alustration shows and a0 fan
test will prove

1 Ib round Tane 1ot Roast
o Egg Noodles
f teaspoon allspice
Ly teispoon ginger
Ly b washed prunes
Veoenp vinegar made up oo 1ot water

6 clines

Flour lllu- roist illllllllll‘il\\'ll thuroughly
o all sides in hot larde Nl salt, spices
amd cover with water amld vinegar.  Allow THE STAR MACARONI DIES MFG- co-
all o simmer very slowly for 205 hours in
covered  pot roast kettle. bl washed 1 57 Grand Street New York N. Y.
prunes aml couk another 195 hours, Serve 5 !
meat surrounded with prunes and cooked
cpr noodles, 1

ST AR Dl ES Cellophane Bags?

...Make Your Own—and

# SAVE!

Futchase  vour  welluphane  an
rolls, prnted  and make  vouwr
own bags ahen and as vou use

them

Thee PETERS CELLOPIANE
BAG MAKING MACHINE &
bivers  the  made  bag  ome 4
conveyor whore the hags are
satted o the bilhing umit

Leonomical 1o operate, this
tully  witomatie madhine  wail
remlily  pav for st Sond

camples ol your bags and ask us to recammend 4 machine to meet pout
speaihic tequitements,  Your anguity will have prompt attention

PETERS MACHINE

4700 Ravenswood Ave.. . .

Y.CO..

Chicago, _IIL
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7imelt] Comments e ket fur the monery i Five Does $50,000 We Take a Bow

Wi = will el W hen s oss s

wonnd he alwan s B o weather eve o deage Hunedveds o comzrarlbanon
! - saees Tonve been teoemoed roan e
61. m al tear <ttt wartnnes  When hsimess A n ' n v
e Spaq“oo ¢ t=oanerage. e know s averages are dJdae Fove whach apparemh startad tavture 1~ albesds Cienerinaent zen
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P i Macaroni Equipment

this bwsoae bl (BN

1 no el aorush o onder beavmz It - ) - &

the tace 100 per o It g e 1R Yoars: eliesiyari] ALl

et alwans Tae the fastest b " il astrinadve ST v than 81200 I o W

WAl Ll B eE e i, i il npisalee anaals, wite N = o £

hoalide svane swoah] secends el e oy wl jil % I n " \ 1

Rt R o stae! < 7 o il Wisiod) st i n :1\ n‘- \I. ‘|
Ihis s~ muan, speedboat hing 1 | e Tees hee ol ‘

,g|.~|.|-|- tee bis boaatinge the <jmn 1ules i - v g1 ns11

ol reislgiess \|||| prevent i frn TN | plans et

Ly canelin s trd what connies LTy i women

- hirstniess \\ I bagstiees 1= olull ' m g~ =utfepel : \'

Champlon offers you a fuq, ﬂa[uo_ Water Meter “
This is just what you have waned ) ‘
e aceurate amd dependahle
sealing  instrument,  reasonahly
priced, for controlling your mix-
ing operations, saving time and i T 5
climinating guesswork, 5 Mo \ AR . When you need equipment to .« . goods casily inspected—
Full vision dial with waking in make macaroni . . . cume to clean r.'u_ilmq across enlire sur-
sttt Trvatin @:1es A0 iy Elmes. Here you will lind a face of die assured--spindle and
I LLLG SO L ; ] v X wide variety ol units which are knife holder readily serviced.
volume or pressure of water. : . giving top flight service in prac- elc.
Entively mechanical in operation : ‘ Y tically every dl‘lpuﬂm‘;_fl“ of lead-
M i | 2 ' - o -
no elecrival gadgens o ger . ing macaroni plants. 1his equip- m

T HHR , ment is ollered and serviced by Other Equ.p ent
u A . . a 90-ycar-old organizalion: of Other Elmes macarom units
Thnd operaed with atomatie £ \ engincers widely experienced in are  verlical  presses,  mixers,
shutoll. Waner liler s standard : { the macaroni industry. kneaders, cutters, dies. acces

sories, ele,

viuipinem, E Sl T Short GOOdS P!‘ess Il you have a problem in

Modern design with fully  en-

L clised aluminum case. Complewe v Thc_ horizontal short goods mf’"“'“”“”“‘]- Elmes engincers
e : ; - press illusirated above has nu- will be glad to study it and malke
; unit i ready i install, and iy ' ‘ merous  operating  advantages recommendations,
he furnished with or without mis- ; : . /

ing valves, ‘ ' ‘

CHAMPION Tk o g CHARLES F. ELMES ENGINEERING WOBKS
mﬁCHlNERYILngé ) b i 2I3N.MOIIGAHST /uca?a 5, slucl-: 1851 .

Mail Champmn Machlnery Company, Jollet IIImous

This “ o ol o o and e tegard 1 mew Champuon Wa

Coupon| NAME
Today | BAKERY
ADDRESS cITY STATE

Mits of a Cumplete Line of  Dopulas
Prwed Modern Bakery Equipment
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Recently, 1 wrote about the acei-
dent statistics in America for 1939,

In addition 10 the 32,600 deaths due
o automobile traffic, national figures
show that approximately 1,150,000
non-fatal injuries were reported. The
pitiful thing about thi. figure is the
fact that 90,000 of these caused per-
manent disability,

Automobile accidents can be pre-
vented, Twenty-six states showed re-
ductions in 1939 over 1938, If twen-
ty=six can do it, why not the other
wenty-two?

Not until each and every person,
whether he drives an automobile or
not, develops a safety consciousness
and assumes direct responsibility for
his own safety as well as that of oth-
ers, will we show a reduction in acci-
dent statistics,

The Case for the Defendant

The continental Baking  Company
is asking its drivers to memorize these
four simple rules for defensive driv-
ing, reports the Food Section Bulle-
tin of the National Safety Council,

THLE

MACARONI

The defensive driver will:

1. Maimtain an area of safety in front,
back, and on both sides of his vehicle.
. Forget about who has the legal right-
of-way and do the common sense thing
by keeping omt of the way of the
other fellow,
L Adjust his driving speed 1o meet:
(a) Condition of road surface
(h) General traflic
(c) Visibility
4. Assume that the other driver or pe-
destrian is deaf, dumb, blind, and
knows nothing about traffic law s,

~N

There is a recipe for safe driving
that should be on the dashboard of
every automobile in this country—ani
on the mind of every driver.

Louisville Firm
Entertains Chemists

Following the March 31 meeting of
the Cincinnati Section of the Ameri-
can Association of Cereal Chemists
in the Grill room of the French Vil-
lage. Louisville, Ky., the 25 members
and puests of the organization visited
the plant of the Kentucky Macaroni
Company in Louisville, Ky.

They were shown the machinery
used in the manufacture of macaroni-
noodle products but were most inter-
ested in the methods used by the firm
to contral quality during and follow-
ing the production phases, J. N, Me-
Clellan, chemist for the macaroni com-
pany, conducted the tour,
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Deny “Seasonal
Job"” Claim

Egpr breaking is not considered as
seasonal job, says a recent decis
by Harold D, Jacobs, administrator,
Wage and Hour division, U, S, De-
partment of Labor, in answer to a
petition hy the National Egg Produets
Association asking for partial exemp-
tions. Basis for the denial was that
cgp breaking was not seasomal. It
was also pointed out that Federal of-
ficials do not look upon epg breaking
as a separate industry, amd that as it
is part of the shell ege trade which
operates the year around, epg breakers
must abide by the same hour and wage
regulations,

Manhattan Corporation

A macaroni firm doing business in
the Borough of Manhattan in New
York City was incorporated April 11,
1940, under the name Francesco Di
Giovanna & Sons, Inc. The firm's
capital consists of 100 shares of no
par value stock.

Convention  time is husiness  and
play time. Arrange to attend the 1940
conference in Chicago, next month,
June 24 and 25.

I’resses

PPRESS No. 221 (Special)

John J. Cavagnaro

Engineers

Harrison,

Macaroni Machinery

Kneaders
Mixers

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

and Machinists
MN.J -« 1.8 A,

Specialty of

Since 1881

Cutters
Brokes

Mould Clenners
Moulds

255-57 Center St.
New York City

sovw et ap
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Never a

Complaint

We Are Very Prou

EASTERN SEMOLINA MILLS, INC.

Colburn S. Foulds, President

Executive Office: 80 Broad Street

What a
Record

New York, New York

Not Wasted Time

Time spent in arttending conventions
amd conferences ot one's industry s
truly not wasted time, [ is the most
stisfactory kind of investment— e
thit: will bring most satisiactory re-
arns.

“Conventions and  conferences are
tmdamentally  assemblages o men
rought together 1o consider questions
weuliar 1o their lines of endeavor.

“Naturally they discuss these things

«ind out just what a man in the

e business, but with o different

i of eves, has seen. They compare
otes.  They attack theis  problems
fhey discuss possibilities.  Thev pre-
it abstract propositions which are
he forerunners 1o the real (Mings
ey must first conceive in the ale
frit,

“Aove all they discuss their activi-
es with a0 view to bettering their
husiness and their comditions as busi-
ness men,”

Any or all the alove motives will
e the lode-star that will bring the
Progressive macaroni-noodle manufac-
trers and imterested allieds to the an-
il convention of the Macaroni In-
dustry next June,

CThe convention will be hell at the
Edgewater  Beach  Hoel, Chicago,
Monday and Tuesday, June 24 and

25 1towill be an open mecting o
which every individual concerned in
the welfare of the industry will he
weleame,

Come withow obligation other than
1o contribute 1o the interest of the
l‘IIIlI.('rl‘lll‘r, discussions aml  resolu-
tions that will help some of the many
prablems that contront all in the husi-
ness.

Yes, the city is Chicago, conveni-
ently located aml within easy reach of
all manutacturing centers.

The date is June—a manth when
one Is nol over-husy, lillfnl‘llm:!lvl_\,
aml the weather ideal for a linle va-
G ion Trom one's exceutive duties.

Kemember —it's June 24 aml 23,
and 10 YEAK, nol next or last.

W. F. Leimert Heads
Egg Association

At the anmual meeting of the mem
bers of the Natiomal Fge Produets
Association held in Kansas City last
month, W Leimert of Tranin Man-
ufacturing  Company,  Kansas Uity
wis named president.

Arthur Rottenberg, Marshall, Kir
by & Co. New York Ciy, former
president, was miule viee president, as
were U | Bowman, Standard Brannds,
Ine., Clicago, [ Sexmour, Sexmour
Packing Coo Phikadelphia.

tenjamin R. Harris, Emulsol Com-

pany. Chicago, was named Seeretar |
Murris Ovson, Ovson Egg Co Chi
cagoo treasurer, amd Nrthue |, Israel
af - Chicago continies i exeeutive
seereliry,

The association decided 10 ;|1||||al
anotticial seal for wse by members on
statiomery e Talels,

Packag-e Mén. Warned

The Federal Trade Commission has
ssued an order against Standard Con
tainer  Manufacturers  \ssociation,
|.‘|1‘L~Hll\mr, i"|nri:1:l, three of its of
ficers amd 20 manufacturers 1o cease
practices which the FTC consisders
unlawiul

The trade association aml its mem
bers, which are manufacturers of froi
amd vegetable packages in Florida aml
Gieomgia, are prohibited from mainte
manee Dy combination amd agrecnien
of wiform and minisom prices for
their praducts, the curtailinent of pro
duetion, and the antimidation of -
l|ll~|l‘\' metbers 1o ciluee them 1
Iecome ||£II'|il‘\ tu the aureeinent

Correction

Credit for ahe articlhe on " The U o
Frozen Fges m the Nowdle Tndustes™ tha
appeared on Page 1000 af the

viee president of the O am Fee Company .,
Clicago, inois, instead of the one pnver
reetly wsel Sarry

April v,
shoubil lave been given 1o My Lea Oy son,




Macaroni - Noodles
Trade Mark Bureau

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

This Dureau of the National Macaroni Man-
ufacturers Association offers to all manufac-
lur:r a FREE ADVISORY SERVICE on
Trade Mark R“eltlllutium ﬂ:ruu{h the Na-
Iﬁun‘l:.l Trade ark Company, Washington,
A small fee will be charged nonmembers
for an advanced search of the regisiration
records to determine the registrability of any
Trade Mark that one contemplates adoptinj
and registering. In addition to & free n’
vanced search, Association Members will re-
cive pnl‘erna rates for all registration serv.

ces.

All Trade Marks should be registered, if
possible, None should be adopted ?riui;‘pmper
search Is made. Address all communications
-on this subject to

Macaroni-Noodles Trade Mark Dureau

Draidwood, Illinois

Patents and Trade Marks

A monthly review of vatents granted
on macaroni machinery, of applications
for and registrations of macaroni trade
imarks applying to macaroni products, In
April, 1940, the following were reported
Uy the U. . Patent Office:

TRADE MARKS APPLIED FOR
One application for registration of a
macaroni trade mark was made in April,
1940, and published in the Patent Office Ga-
zelle to permit objections thercto within
30 days of publication,

Hypower

The private brand trade mark of Ruther-
ford Food Corporation, Kansas City, Mo,
for use on spaghetti with cheese and to-
mato sauce; macaroni with cheese sauce
and many other groceries. Application was
filed November 17, 1938, and published
April 23, 1940. Owner claims use since
about February 24, 1928, The trade name
is in heavy type,

LABELS

“Skinner's"

The title “Skinner's" was registered
April 2, 1940, by Skinner Manufacturing
C.nmp:m{. Omntln. Nebraska, for use on
Elbow Macaroni, Egg Noodles, Macaroni,
Spaghetti, Vermicelli, Macaroni (ready
cut), rr:a:ly cut spaghetti and shell maca-
roni, Applications were published February
27, 1940, and given sevial numbers 54,5287
54,529; 54,530; 54,531; 54532, 54, 533; 54-
534; 54,535 respectively,

THE MACARONI1 TOURNAL

Macaroni Exports
and Imports

According to the Monthly Sum-
mary of Foreign Commexzce, published
by the Bureau of Foreign and Do-
mestic Commerce on  international
trade in macaroni products, the expor-
tation of this foodstuff increased while
the importation continued to decrease
during the month of February, 1940.

Imports

Macaroni products imported during
February, 1940, totaled only 40,303
pounds valued at $3,937 as compared
with the January, 1940, imports to-
taling 62,964 pounds worth $7,757.

The total imports for the first two
months of 1940 were 103,267 pounds
worth $11,694,

Exports

During February, 1940, the exports
totaled 456,772 pounds valued at $32,-
088 as compared with the January ex-
ports totaling only 403,732 pounds
worth $24.34§.

The exports for the first two months
of 1940 totaled 860,504 pounds valued
at $56,436.

The list of foreign countries are
those to which macaroni products
were exported during February, 1940
and the quantities shipped to each:

Pounds
. 195940

Countries
United Kingdom

Canada ,v0us0ees BR075
British Honduras A 224
Costa Rica ...... 557
Guatemala .vveivininnsensonrneee 48
Honduras «ovovvviiiiaininaninnes V 408
Nicaragua ....... e e eenes 1,510
Panama, Republic of .....cc0vvunt
’;'annmn. Canal Zone ... sevveres M,178
Salvador ..... T A s v ah 104
Mexico uvvinien serensrsrsanesess 29006
Miquelon & St. iere Is, 200
Newf, & Labralor... . 5990
Bermisda vovvvvsvsnannss . 022
Oth, British W. Indies . . 1813
R o aas s 12,271
Dominican Republic 9,711
Netherlands W. Indies .. 4318
B esesasaney R T 3,011
Branll . ersesevsenss e oo eses
Colombi| sesasevisrnasnsenasensses 914
Ecpallor vouiivaiasnviassesvoree o 365

British Guiana ...vvvviiiiinnns 30
Surinam .....e00., 48)
Venezueld cosuscrsovrsncssresssens L3 J
Saudi Arabia, Yemen, Ete......4.. 151
Netherlands Indies ....... seviees 1,677
Hong Kong ..oovvniinnnes AT + 1,615 |
Iraq ...... TAb B bewdsenne chuesd 143
{apan sesaiesnsieee T T 203
Philippine Islands ... 40,035 |
Australia ....... 24)

British Occania
French Oceania
New Zealand ...
Liberia ...,

Alas!

Hawan  ..oivvienn. vennraness 8777 8
Puerin Rito seersverivnisanssnes 115691 B
Virgin Islands ....... Vi i 3 )

Peter Perrone Dies

Peter Perrone, one of the oldest in- |8

habitants of Pittston, Pa., and the op-
erator of a small macaroni factory in §
that city for over 40 years, died on
April 16, 1940, after a short illness.
A native of Italy, Mr, Perrone went
to Pittston fifty years ago and a few
years later embarked in the macaroni
manufacturing business at the corner
of South Main and Railroad Streets.

The adventure was a success and for [

forty years he operated the plant, re-
tiring a few years ago. Surviving are
his widow, two sons and three daugh-
ters,

Fire Damages
Galioto Plant

Fire that broke out in the basement
of the Galioto Brethers Co. macaroni
plant at 503-5 W. Division Street, Chi-
cago, 1ll, carly the morning of April
12, 1940, caused damages estimated at
$5,000.

Smoke penetrated the entire plant,
though the flames were confined to §
the basement and first floors. Ma-
chines were damaged as were large
quantities of raw materials and fin-
ished products. Future production
plans are indefinite.

YOUR GUARANTEE

MALDARI DIES produce smooth, inviting macaronl products,

The u.ln'-.l .

The removable pins and r:nowurl:lo chamber.

WRITE TO:

&

of MALDARI DIES minimizes preduction costs.
s in MALDARI DIES reduces repair and replacement cosls,

F. MALDARI & BROS., INC.

May, 1940

CAPITAL FLOUR MILLS. INC.

General Offices: Minnea

THIE

MACARONI

Nothing we can
say could be half so
convincing as a trial
in your own plant.

polis

JOURNAL

i £.fn mhﬁtllwu
G e o aren

Mills: St. Paul

Building $125,000
Addition

According to Louisville, Ky., news-
papers, work has been started on an
addition to the plant of the Kentucky
Macaroni Company of that city at
2521 Floyd St., Seuth. The addition
is expected to cost approximately

?

The company, which has already
built six additions to its plant eiuce
it started in 1928, plans to use the
new space for warchousing but will
expand its productinn operations in it
gradually as new machines and equip-
ment are available,

If Signs Mean Anything
YOU CAN EAT
DIRT CHEAP
INSIDE
So says a sign in front of a High-
way Cafe near San Diego, Califorma.

For Quality
Cartons and Corrugated
Boxes, Cellophane and

Wrapping Paper

Phone or Wrile

FRANK PATRONO

327 So, 10th Ave.. Mount Vemnon, N. Y.

AT T LT T
P

11’4

Responsible Advertisers of

Equipment, Machinery,

Materials and Services

Recommended by the Publishers

Amber Milling Co.
Armour & Co,

Baroszi Drying Machine Co.

Capiltal Flour Milla

Cavagnaro, John J.

Champlon Machinery Co,

Clermont Machine Co.

Commander Mills Co.

Consolidated Macaronl Machine Co.

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

Industrial Fumigant Co.

King Midas Flour Mills

Maldari, F., & Bros,. Inc.
Minncapolis Milling Co.

National Carton Co.
National Cereal Producis Co.

Patreno, Frank
Peters Machinery Co.
Pil'* ry Flour Mills

Rossy ' . Lithographing Co.
Star Macaroni Dies Manufacturing Co.
Washbum-Crosby Ca,
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a century ago. It has 5il_lce grown into 1
Z;{ljwﬂlcﬁdk9u§.!_{.ggdkl§erh the largest macaroni-spaghetti-egg “ BUSINESS CARDS I

Decker of Cleveland, Ohio, in 1903 noodle producing firm in America,

The firm has about completed an

Trade Mark Registered U. S. Patent Office enormous plant in Danielson, Con-
Jomnced ..} 1903 necticut, which only awaits the instal-

lation of new equipment already or-
Published Monthly by the National Macaroni dered.

:;i:::;m:h" 5‘::::.“?;“:: h: (:mg.lp(:::: The salesmen extended best wishes
T N 1, Braidwood, T for the continued success of the found-

er's sons—Frank, Stefano, Pasquale,

PUBLICATION COMMITTEE Philip and Peter—who have abiy car-

J. M. Diamond......is -President  ried on with outstanding achievement,

{‘I'. !'L D\xlnobnnar s Adviser
One Word Causes

May, 1910 THE MACARONI TOURNAL

]. F. DIEFENBACH P. H. HOY SPEAKING OF

PRESIDENT VICE PRESIDENT

Fuclusing! | SAVING . ..

. . . IF YOU ARE USING CUT-TO-SIZE CELLOPHANE
SHEETS

A Publication to Advance the American Macaroni
Industry

CARTone |
GIVE U ATRIAL

This PETERS CELLOPHANE
SHEETING AND STACKING
MACHINE sutomatically cuts rolls
of cellophane into sheets and stacks
them for use. It takes rolls from

The macaroni manufacturer is our
only interest. We are exclusive
durum millers and in our modem

i mills produce 2,000 barrels of high-
NA’TIONAL CARTON CO & est qu[:l?lyu::rum prod::ll :nilyglor

nna,,Editor and General Manager

SUBBCRIPTION RATES

.
United States and il:nn:'dl........‘t..!ﬂ per year quqe Sml Lo 'T'Tm“:,,wl:; c::_,lm':.‘:
n advance 3 ) . i J
Forelgn Countries ....$3.00 per year, in advance Tenderoni, Inc., Jolict, 111, has filed @ JOLIET. ILLINOIS - gervice to the macaroni industry.
senee “ran nis

operator Is required . . .

suit in the circuit court against the machine automatically

Dack Copies couvevnnnvssnnnnn

\\’:.stcné ]lgggn:j Telegml}h Company, . 4 stops  when filled with
BPECIAL NOTICE asking amages for a wrong o8l hiets,
COMMUNICATIONS The' Edior ity word. } ; National Cereal Smw ina e

Todastry. . Al matiers inteaded: for publeati The suit alleges that on September | Products Laboratories
must reach the Edllﬁrm Office, Braidwood, IIL, 30, 1939 broker wired der f For printed Cellophane,
no later than Fifth Day of Moanth. it et :m, oruer. tor, Benjamin R. Jacobs, Director an Electric Eye is (nstalled to spot
e HE MACARONI 'JOURNAL assumes, no 3,800 pounds of macaroni products Consulting and analytical el

i . »
fontributors, and sl oot kaons expresed by to be packaged under the brand name hemist: izl fincall Duramber Exira Fancy No. | Semolina
irresponsible or unirustworthy concerns. “Mmcnpa." When the wire arrived, cne Hposiay g in N

The publishers of THE MACARONI JOUR. the suit allewes. it read “Mi " matters involving the exam- Imperia Special No. 1 Semolina : -
NAL reserve the right to reject any “maiter Cges, it read alinnesota, inati oducti d I D Fi SAVE 624% by parchasiag cello- |
i:w::::_d cither Tor ihe advertising or reading The products were nccordingl)' labeled bﬂ:{ ] }?I’ MH ot on Cs urum Fancy Patent phane in rolls and cut your own

REMITTANCES—Make all checks or dralts and !hippl!d. The broker refused the iﬂg b acaroni an Abo sdeﬂl Durum Patent sheets. Write for complete information on this inexpensive, fully automatic

:;h}:ﬂl: lhuﬁurdei einl the National Macaroni  shipment, returned it for repackaging Noodle Products. machine, No obligation.

SRSl o M0cn, :ml[l re-labeling—all at an extra cost | Laboratory—No. 30 Proat St, Brooklyn, N, Y.
ADVERTISING RATES estimated at $1,500, Ofic—No:. 2 et Coul, frookim, B Y. AMBER IlL' N e
%I:;;l'nz‘;:dnnidul........Rnlseaém :Aplguull.il“ it SR i D. C Ayl . = ol ] ' v
----- Srssenrernaunas ents er ne . " r
It pays to attend to one's business, | Brooklra ‘Phoses Wakingion, D, C. CHAMEER P ET E RS M AC H I N E RY c 0

Yol. XXI MAY, I8 That should bring You to the 1940 | CUmberland 6-2549 REpubllc " 3081 oF cmm“mu'ff e Mm"’nmu;"UB- MINN. (i AN, - MM i
C’zr byl 40 Hu.j convention in Chicago, June 24-25. TRlangle  §-8284 ADams 8015 [ MILLS AT RUSH CITY, INESOTA ) 4700 Ramnswum! Ave. .~ Chicago, . .

Iéeyst9n; Vil Flour Output Takes Noticeable Dip in April;

According to the Lebanon, Pa, Northwest, Southeast Alone Gain
News, officials of the Keystone Maca-

| {
¥ |

| BAROZZI DRYING MACHINE CO., INC. |
5 1561 Hudson Blvd., Jersey City, N. J. |

5 Renowned Manufacturers I
OF {

‘.‘ MACARONI—NOODLE DRYERS

ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

v Y Flour production took a rather noticeable dip during April, mills representing 64%
roni Manufacturing Company of that of the national output reported to The Nur?ﬁu*r:ltrgn Miller.  Production for the
city announced plans early last month  month just ended was 5202615 bbls, compared with 5480,598 bbls in March aml
for the equipment of a modern can- 5485519 bbls in April, 1939, Two and three years ago, respectively, the monthly
ning plant at 17 North Sixth Street in p",l','.:"c"""l stood at 5'1”'25‘! and 5,406,836 bbls,
. ie only two producing sections that registered an increase during the month

:‘ci}lalil‘lf:?: _I!}e)'“"m Pla““lnﬂf 10 €an - \ere the ﬁnrlll\:.‘csl and Southeast, consisting of mills in Kentucky, Tennessee, Vir-
Pag and other forms of maca- ginja and Georgia., The northwestern increase over the previous month was 31,830
roni prod}uc!s fnr'lhe mnrkc}. bbls, The southeastern gain, 6,760 bbls, was hardly considerable,

Extensive repairs are being made  Southwestern and Buffalo mills showed decreases—the former 128290 bbls, the
to transform the building into one of latter 107,305 bbls. Below is a detailed table of April production, comparing it with
the most modern canning plants of that of the previous month and April several years previously.

its kind in the country. TOTAL MONTHLY FLOUR PRODUCTION
Output reported to The Northwestern Miller, in barrels, by mills representing 64%
Honor LCIROBCI I"ounder of the total flour production of the United States:
A banquet arranged by the LaRosa ; Previous - (¢ Apeil v
F-alusmcnl's Association at the Tow- ARSI raath i o s

ors  Hole o rork i X Northwest .., 1,170,255  1,138424 1,186,500 1,073,037 1,030,681
ers Hotel, New York City, Saturday So’mhwm 1796763 1925054 1966226 1946623 2255981

evening, April 6 honored the twenty-  Ruffalg .....000000 00l TIIRIS BI9IS0 L 794,539 1t
fifth anniversary of the founding of  Central West—Eastern Div... 479481 531120 #3160 272245 306,353
V. LaRosa & Sons, The gathering Western Division cee 203592 272077 230591 24915 251,100

i . » mel ) Southeast . 136,589 135,044 128,775 2213
particularly honored the memory of ORIBY 697025 13019 471187

Vincenzo LaRosa who first started RS LAdM L M e CARR it )
business in a small way a quarter of Totals .ovivaivarinisinan 5480598 5485519 5,113,253 5,400,836

- e

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

" THE ONLY SYSTEM KNOWN TO BE SPACE -TIME—LABOR SAVING
| AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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OUR PURPOSE:
mege | OUR OWN PAGE | owmwmo
: : NDUSTRY
A National Macaroni Manufacturers i
onc;:ﬁ:: ;% Association i
i ; Nes
gz Local and Sectional Macaroni Clubs MANUFACTURER

OFFICERS AND OIRECTORS 1939-1940

J. H. DIAHDND Pn ident
Vl:! !‘ulhi:nl.
n. wmsﬁ ER, Adviser

Im.—wr ol Kemrﬂn reanee

l-t J I)ONNA,' Secretary-Treasurer, ,,
SamArm\'AutSoml Norristown,
D. Del' Rowl, G, D, Del Rowt’ Coor romiears: B,
E. De c0, Sm iego Macaroni Mfg, Co., Ine, Sln Dluo. Calil
A. Irving Grass, . J. Grass Noodle én
Albert Ra ur{nn. Mnun Gﬁ Macaronj Co

E. Ronzoni, Jr, Ronzonl acaroni Co., fnc.. Luu. Illmd Clly, N. Y.

weusssaGoO
h\’mnina Macaronl

wee

ch Food Products Co., Lincoln, Nebr,
Corp., Connellsville, Pa.
+Krumm Macaronl, Ia:.. Philadelphia, Pa.
seasnan 3 Grace Court, Brooklyn N, Y.
ssssrsssanssasenascessBrald wond. Tllinols

C. b. S:h idt, Crescent Macaron| & Crad:er Co., Davenport, lowa.
Frank Traficanti I!rnlhen. Cl'lnl , I,
L. 5. Vagnino, Faust Macaroni Co., Sl. Louls, o]
P, I- Vlv ano Kmtne.hy Macaoni Co., Ine, Lou nﬂle. Ky.
Clb{\' &l c'l“ :iu Nn?|‘l:| Ctli.. i’.‘lnuhn hio.

olle, e acarom O Tarrisbur
Frank A, Zunhm. ’Fhe Atlantic {acaroni Co., ln':.. I.ons Island Ciry, N. Y.
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The Secretary’s Message

Down to Earth

For weeks the now historical Twenty-First Anniver-
sary Edition of Tue MacaroNt JournaL had the entire
editorial staff, the publicatiin commiltee, the sponsoring
Association Directors and members up-in-the-air. Al
were on the anxious seat, not knowing the final results
nor the reception the proposed memorable issue of the
Macaroni industry’s magazine would get from advertisers,
readers, and promoters,

At last, the big job was completed, and the much-
talked-of Twenty-First Birthday issue was a reality, It
speaks for itself as do all the regular issues of this spokes-
man for the Macaroni Industry, The resultant reaction
is that all again have come down to carth, pleased with
their creation, satisfied with the special part each played
in planning and publishing the record-breaking number,
all fully convinced that it was a worthy undertaking,
however measured,

Our hope is that the Anniversary Edition came up to
everyone's expectations. The Editorial Staff did a pleas-
ing job in selecting the historical facts and informative
articles, many of which were specially prepared for that
particular issue. The. publisher really.outdid himself in
his selection of distinctive type for both the editorial

material and advertising messages and in the fine arrange-
ment of the interesting, diversified articles and publicity.

The Association Directors and other leading members
of the organization rendered valiant service in getting
new advertisers to make good use of the anniversary edi-
tion which was thoroughly distributed throughout the in-
dustry and which should be read at leisure and frequently
referred to because of the facts contained. The regular
advertisers did themselves proud. That was expecled,
knowing them as we do,

In the name of all those who in any way contributed
to the success of the Anniversary Edition, I wish to ex-
press the thanks and sincere appreciation of the spon-
sors. Unsolicited testimonials and verbal praises all in-
dicate the general satisfaction. It is a pleasure to realize
once more that the Macaroni-Noodle Industry is always
able ant rver willing to rise to an occasion to put its best
foot forward when opportunities present themselves,

It is similarly pleasing to know that the many hours
of thought and labor employed in preparing this memo-
rable issue are appreciated and that the objective of the
sponsors has_been attained through the welcome co-
operation of practically every e!cmunt in the trade. We
are thankful.

M. J. DoNNa, Secretary, NALM.A.

FOR THE MACARONI OF TOMORROW
Clowmont. Jniroduces

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

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

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street

Operation as sim-
ple as it appear.

Is a rolling proc-
oss; will work with
soft or irm dough.

Sultable for short
and long goods.

For Details Write to

Brooklyn, New York
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Proof of the testing

is in the tasting!

Pi.l!shury selects Durum wheats with scientitic
precision. Grains must be of new-crop Durum,
fully ripe, plump, and of fine quality. After
milling, actual samples of Pillsbury’s semolina
are made into macaroni and spaghetti in the
Pillsbury experimental macaroni plant, and the
fizished product must meet rigid Pillsbury
standards of flavor, color, protein content, ten-
sile strength, and uniformity.

To help make your product the kind women
ask for by name, always use Pillsbury’s Best
No. 1 Semolina and Durum Flours. They'll help

You increase sales of your macuroni and egg
noodles!

[
A COMPLETE LINE

Pillsbury’s Best No. 1 Semolina
Pillsbury’sBest Durum FancyPatent

Pillsbury’s Durum Granular Y

Pillsbury’s Durmaleno Patent Flour
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