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DO YOUR PACKAGES

Retlect the Qualih,
OF THEIR CONTENTS?

Modem packaging of quality products requires either a vislble pres-
enfation of the rroduct or a direct-color facsimile so realistic that a
strong appeal to the appetite s made.

Do as s0o many other progresslve packers ol fine macaronl and egg
nocdle products are doing. Instruct us to design an entirely new
line of mod les-getiing p ges for you . . . or redesign and
streamline your present packages fo suil the modem tempo. See the
tremendous strides we've made In producing the NEW TYPE of
packages thal create a powerful appetite appecl. Send now [lor
samples of SINGL-VU and DUBL-VU cartons, and labels with TRU-VU
vignettes. Check up on our stock cartons also, These attractive de-
signs can be economically imprinted with your brand name and other
specifications in quantities ol 1,000 or more. Write our nearest olfice
today. Find out for yourssll what Rossottl service means|

ROSSOTTI LITHOGRAPHING CO. INC.

MAIN OfFICES—NORTH BERGEN, N. |
(Plants at Norib Bergen, N. |.. and San Francisco, Calil.

ELBOWS TRU-VU 7
NOODLE SOUP MIX
TRU-VU 82

FOR LABELS AND FOLDING CARTONS

BRANCH OFFICES

BALTIMORE, MD.
3517 Lynchester Rd.

.
BOSTON, MASS,
131 Btate 8L
°
PHILADELPHIA, PA,
334 Huntley Rd.
Upper Darby, Pa.
.

PITTSBURGH. PA.
331 dth Ave,

[
CHICAGO, ILL.
844 Rush Be
(]

ROCHESTER. N. Y.
151 Hobart 8t
]

(Two stars and word
“PLANT" are shown In
map for North Bergen and
San Francisco . . . dots are
shown In map for sach
branch office location)

DITALI TRU.VU 7A

id |

Monday, June 24

MORNING SESSION—DALL ROOM
8:30to 10 am. Registration (Usual Fee)
10:00a.m. Formal Opening of Convention

President J, H. Diamond, Presiding

Report of Program Committee

Report of Credentials Committee
10:30a.m. The President’s Message

Appointment of Committees

Report of Sceretary & Treasurer, M. J.
Donna

Report of Director of Research, 1. R.
Jacobs

The National Macaroni Institute report

12:30 p.m. Noon Recess
Group Luvncheon in South Room at 12:30 p.m.
{Honoring Association's Living Past Presidents)
AFTERNOON SESSION—DALL KOOM
200 pm. Call to Order by President Dinmond

"Reports of Standing Committees

Statistics Committee

Standards Committee

Membership Committee

Finance Committee

Labor & Welfare Committee

Education & Public.ty Committee
3:00p.m. Address—"“The Food Stamp Plan”

By Paul Jordan, Regional Director, lied-
eral Surplus Commoditics Corporation

Question and Answer period
400 p.m.  Address—"Industry and the Consumer”

By H. F. cAnderson, Director of Public
Relations, General Mills, Ine.

Question and Answer DPeriod
500 p.m,  Adjournment, (Visiting Exhibits)

EVENING

Concert and Dancing on Deach Walk

Bathing and Aquatic Sports on Lake Shore

/Qm/iminary /Qrogmm

\  37th Annual Convention, National Macaroni Manufacturers Assn.
Edgewater Beach Hotel, Chicago, Illinois, June 24 and 25, 1940

9:30 0, m.

10:00 a.m.

11:30a.m,
12:00 noon
12:30 pm.

12:30 pm.

2:30 p.m,

3:00 pam.

3:30 pam,

4:30 pam.

e A e

Tuerday, June 25
MORNING SESSION—RALL ROOM

Call 1o Order by President J. H. Diamond
Report of Convention Committees

Awlditing—Resolutions—Iy-laws

Address—"Fortitied Macaroni Products”
By selected speaker

Question and Answer eriol

Discussion—ederal and State Food Laws

”u‘erli\‘c Packages
Standards

Report of Future Activities Committee
Election of 1940-1941 Board of Directors
Adjournment for Noon Recess

Directors' Organization Luncheon — Fast
Room,

Election of Association Officers
AFTERNOON SESSION
Convention  Reconvenes—).  H. - Diamond,
presiding

Consideration of and action on Future Ac-
tivities Commiittee's report

Address—"The Durum Situatien”
By M., W. Thatcher, President, Farmers
National Grain Corporation, Suint Paul,
Minnesota

Open Forum

Discussion of problems presented by Ofticers
and Members

Announcement of Election of Association
Otticers

Final Adjournment

EVENING

70010 7:45pam. Cocktail Party—West Lounge

8:00t0 11

An Open Forum for the General Consideration of the Leading Problems of (The Macaroni-Noodle Industry
All cdre Welcome to Attend

30p.am. Banquet, Floor Show and Dancing

—HRall Room

|
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BUHLER

CONTINUOUS - AUTOMATIC

WHAT 4

/uwwaM

PASTE GOODS PRESS, MOD. T.P.G.

COMBINES

FOR SPAGHETTI be converted Into colorful, attention
EGG DDS]NG APPAHATUS compelling die-cut counter displays that
make shoppers stop, look and buy?
ALL-.RUTOMATIC that i
U. 5. PATENTS COLORINSERTS @K corrugated shipping boxes can ;
Battery of Buhler Continuous Automatic T.P.G. Paste Goods Presses ON ALL IMPORTANT FEATURES OF PACKAGES be printed with all-over patterns, with
—_—— THAT CLICKED modern designs, in a range of colors?

FOUR SEPARATE
v  MACHINES

COMPACT
ONE coMrA

PRODUCING UNEXCELLED

MACARONI
SPAGHETTI
NOODLES
SOUP PACKAGE GOODS
-

CUTTING APPARATUS
FOR ALL TYPES OF

LONG ANDSHORT PRODUCTS
SUSPENDING DEVICE

?

you have the beil

WHY ..o/ s i your packaged cam.lbe
émfuauecf?

Do you know -

that corrugated shipping boxes can

That stock designs include linen weave,
AUTOMATIC DRUM ’ tapestry, pine needle and other pat-
DRYER terns? That corrugated shipping boxes
MODEL T.T.H WHAT MADE can have distinctive embossed surfaces?
.T.H. A
FOR HEATING WITH HOT WATER THEM CLICK that patented Duplex shipping-dis- |

OR LOW PRESSURE STEAM

LARGE CAPACITY
18 TO 24 HOUKS DRYING TIME
SPECIAL SAMPLING DEVICE

THOROUGH-UNIFORM DRYING

ASSURED BY OUR OWN METHOD
OF DRY AIR FLOW

NO IMPAIRMENT OF POROSITY
LEAVING CLEAN DUST.FREE
SURFACE

BUHLER PRODUCTS
ARE FAMOUS
THROUGHOUT THE WORLD

COMPLETE PLANT LAYOUTS
DRAWN UP

Ono of Several T.P.G, Unlts with Automatic Drum Dryer—T.T.H.

DETAILED
INFORMATION

HOW TO GET
£ AFREE CHECK
S8\ CHARTRATING

play boxes move more merchandise—
increase profits—at point-of-sale?

that you can get expert package
design and package engineering service
without cost or obligation . . from the
H & D Package Laboratory?

that you can get a comprehensive
analysis and an impartial rating of your
present shipping box by asking for an
H & D Check Chart Rating? That this
free service may point the way to great-
ly incrcased package effectiveness?

MAIL COUPON NOW

Hinde & Dauch

CORRUGATED BOXES

4014 DECATUR ST. « SANDUSKY, OHIO
Pleass send ms, jree, tha Porifolio,

THE HINDE & DAUCH PAPER CO. I

|

BUHLER BROTHERS, INCORPORATED

Offices New York. N. Y. Assembly Plant
; 330 W. 42nd St. Sl 530 W. 44th St.

~ Proacipar Citiey o Canadian OMers Toranto Ont m

PLEASE ATTACH COUPON TO COMPANY LETTEANEAD

I

“C’ba.'ll,u of Smu{‘d Corvugaled Boxes” |
|
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Two For a Nickel

Sugar has long been the toy with which retailers
played ‘in their "[ioss leader” experimentation, It still
remains in the “profitless’ class in many grocery stores.
Lately, however, no article has been immune, Almost
every known food has been offered as a “loss leader”
by chain  store: and leading independents, starting in
the New York metropolitan area and spreading rapidly
to every market in the country, where it has become un-
usually vicious.

Are Americans as “loose” with their money or as
gullible as most foreigners imagine them to be? Patrioti-
cally, the answer will be “No,"” but as a matter of “act,
is such an answer absolutely correct?

In line with their thinking, for instance, foreigners
usually put on a show in their native habitats to attract
the attention of American travelers and tourists, in the
hope of extracting from them some of the wealth with
which they are thought possessed.

Almost limitless are the means used to win the trade
of Americans abroad, but seldom is it done at the cost
of natural profit. Tourists from every part of the world
will recall the cry of the street vendor in Torino, Italy,
and other cities in Piedmont, that province in North-
weslern Italy which borders on France and Switzerland.
His cry is, "Caramelle vent, vent al sold!|"

The vendor is offering caramels and other candies

at a bargain—20 for lc, His cannot be termed a “loss
leader” sale, though he knows that his profit will be small
on that particular sale, but it will be a profit nevertheless.
Like the “loss leader” promoter, he hopes 1o lure the
bargain hunters into buying other articles and wares at
long profits, So he continues to shout out his bargain
offer—“Caramelle vent, vent al sold!”
_This sales effort of the Torino street vendor differs
little from that of the American retailer who resorts to
the “loss leader” plan of sales promotion. The latter
seeks to attract the buyer by announcing over the radio
or in his direct advertising, a message such as—"Two
7-ounce packages of macaroni or spaghetti today for a
tickelt”

Such offers are becoming more and more prevalent in
the Central States where macaroni, spaghelti and egg
noodles are most often sacrificed on the altar of “loss
leaders,” Those who ofter this fine food at such ridicu-
lously low prices, do so only in the hope that this will
lead 'to “a bite” that will result in more profitable sales
of related products. They are neither fools nor wastrels,
They have no money with which to purchase goods to
be purposely sold at a loss, Then just who is playing
“Pagliacei” ‘in this “loss leader” drama? Let's analyze
it a littlet

The farmer in the Northwest who raises durum
wheat for milling into semolina and the wheat-raiser

in Kansas who grows the soft wheat to make the flour
used in the cheaper prades of macaroni products, both
aim to sell their grain at cost of production, plus just a
little profit. No one would deny tuem that,

The elevator man who handles the grain between the
grower and the mill is entitled to a small recompense for
his service,

The railroads that transport the raw materials to the
mills, the milled products to the manufacturer and the
finished goods to the retailer, must be paid something for
the important part they play in this food drama,

The miller cannot remain long in business if he does
not at least realize his conversion costs for grinding the
wheat into semolina, farina and flour,

Then comces the most important cog 1o us, the manu-
facturer who honestly expects some remuneration for the
part he plays in processing the fine meal into nutritions
and cconomical macaroni, spaghetti, cte.

Next in line is the wholesaler who puts the finished
products on the retail grocer's shelf. He is naturally en-
titled to a little pay for the fine service he thus renders,

Finally, there is the grocer himself. He should get a
proportional cost for doing business out of every sale he
makes, plus a little extra for making food products con-
veniently available to his customers,

So all of these, the farmer, the miller, the manufac-
turer, the distributor and the retailer—must make a part
of his living out of the “Two 7-ounce packages of maca-
roni or spaghetti for a nickel!" How much is cach one's
share of the profit from such a small transaction involy-
ing so many partners? The answer, in simple arithmetic,
is—You start with nothing; you get nothing for what
you add in the way of service and sell it for little or
nothing. Your share is nothing,

Again the question—"Are Americans as gullible as
foreigners picture them to be?" Unfortunately, too many
act as if they are. The Torinese vendor who shouts—
“Caramelle vent, vent al sold!” may sound ridiculous to
Americans, but to the Italians who know their macaroni
and spaghetti, the coersive ery of the radio announcer
who speaks for the "loss leader” crazed retailer offering
—"Two 7-ounce Packages of Macaroni or Spaghetti For
Five Cents"—believe that the latter destrves to wear
“Pagliacci’s hat” in the food drama,

What can the Industry do to get macaroni, spaghetti,
etc., out nf the “Two for a nickel” class? Imagine, four-
teen ounces, nearly one pound of this fine wheat food for
five cents! And in two packages at that! Food is com-
paratively cheap in this country, but even the “cheapest”
kind of macaroni products—the grade that reputable
firms usually refuse to manufacture—cannot bring a
profit to the producer and the other agencies involved out
of the nickel transaction.

it n gy
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Plans Completed For Industry Conference

Leading Manufacturers From All Important Production
Areas and Interested Allied Tradesmen Will Attend the
Thirty-seventh Annual Convention in Chicago

Chicago, one of the country’s most
popular convention cities, and partic-
ularly so of the Macaroni-Noodle In-

dustry, will be host to a hundred or
more manufacturers and friendly al-
lieds who will attend the 1940 Con-
ference to be held at The Edgerater
Beach Hotel, June 24 and 25,

Joseph |. Cuneo, V.'lu President,
Connelsville, Pa.,

| who will assist the president in
the convention management

The convention is sponsored by the

National Macaroni Manufacturers
Association for the thirty-seventh con-
secutive year and invitations have
been extended te all manufacturers, .
suppliers and distributors to attend
and to confer in the many important
developments that have a direct effect
on the business of The Macaroni In-
dustry,
Tlli; is a changing world,” Methods
that were commonplace a year or two
ago have become outmoded. So have
the old ways of doing business. " In
keying this year's convention to pres-
ent-day requirements, the sponsors
have planned to bring out the impor-
tance of apgressive streamlined sales
yromotional efforts which are so vital
n keeping manufacturers abreast of
the times.

The convention proper will open at
10 A. M., Monday, June 24, 1940, in

the ball room of the Edgewater Beach

- Hotel, Chicago, It will close with the

annual dinner-dance sponsored by the
National Association the evening of
June 25, Preceding the convention
anpcr, the members of the 1939-1940
Joard of Directors will convene for
the final meeting in the West Room
of the Hotel on Sunday afternoon,
June 23, at 2:30 o'clock.

Registration

Registration of convention pguests
will start at 8:30 P, M. Monday and
will continue through that day and
also on Tuesday moming. All are
urged to register early.

Promptly at 10 A. M, the Thirty-
seventh Annual Convention of the
National Macaroni Manufacturers
Association will be called to order by
§rel:ident J. H. Diamond of Lincoln,

ebr,

The Macaron! Industry’s "School
assemble for 184U conlerence, June 24-15,

Practically the entire forenoon of
Monday will be devoted to the presen-
tation of the President’s annual mes-
sage, reports of the executives of the
organization, the appointment of con-
vention committees and other routine
business. An address on current trade
conditions is being planned to give
those in attendance a general view of
the business situation as it exists in
the United States today, and the pros-
pects of the morrow. :

8

Honorary Luncheon

The pleasant custom established
several years ago of honoring the
Past Presidents of the Association will
be repeated this year, A luncheon will
be held at IZ:SJ P, M, in the South
room, where due honors will be con-
ferred on the living Past Presidents,
An interesting [;Imgram is planned in
connection  with the luncheon, at
which all the registered manufactur-
ers and allieds will be the guests of
the National Association,

Two timely subjects will be dis-
cussed during the afternoon session.
Manufacturers have long been anx-
ious to know why such an economical
and nutritious a food as they produce
has not been a greater favorite among
those who are getting government re-
lief under the Food gtamp Plan. The
Plan will be discussed by Mr, Paul
Jordan, Regional Director of Federal
Surplus. Commodities  Corporation.

Room" whers leaders will

The question-and-answer period that
follows his discourse will bring out
facts of invaluable interest to the
trade,

The second subject of discussion
set for the first afternoon is that of
consumer relations. How can manu-
facturers improve even their present
friendly relations with jobbers, retail-
ers amf consumers? Director of Pub-
lic Relations, Mr, ‘1. F, Anderson of
General Mills, “nc., will lead the dis-

June, 1940
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Tiusk Traficanti (left), A, Irving Grass (center). and Albert 8, Welss (right)
Convention Sergeants and Banquet Sealing Direclors

cussion and is sure to bring oul points
of interest and helpfulness, This will
be followed by a general discussion of
this most imporlant subject.

Tvro Sessions on June 25

The business session of the second
day of the convention will start with
Committee reports at 9:30 A. M.
These will be followed by an open
discussion by manufacturers and al-
lieds of the all-important topic of
standards, Federal and State Foud

‘Laws, and packaging regulations.

Perhaps the most important subject
to be considered at this 1940 confer-
ence will be the advisability and the
practicability of fortifying” macaroni
products by the use of vitamins that
will improve the food. An outstand-
ing chemist will lead the discussion
and present the results of exhaustive
surveys that have been made and will
be supported in the jresentation by
the Association's chemist, B, R. Ja-
cobs.

The all-imponiant Committee on
Future Activities of the National As-
sociation will present its report dur-
ing the morning session, but its con-
sideration will be deferred until the
afternoon to permit all to study its
proposal so as to vote iulclliguntly.
not hastily, on its recommendations.

Just before the noon recess, the an-
nual election of the Directors of the
Assaciation will be held under the by-
laws as they may be amended by the
convention, Durizr the noon recess
the newly clected L ectors will meet
for luncheon and 1o elect the 1940-
1941 Officers and appoint the several
Executives, The election report will
be made during the afternoon.

The Association's Future Activities

Practically the entire afternoon will
be devoted fo the consideration of the
recommendations of the Future Ac-

H. F. Anderson, Director of Public
Relations, Washburn Cresby Co.,
Speaker on Monday's Program

tivitics Committee and to the discus-
sion of such other problems as may
be presented by the officials or mem-
hers,

The open forum set for 3:30 I, M.
should bring out some very informa-
tive facts by leading manufacturers
based on their experiences and stud-
jes. It is en, ted that every one in
attendance wili partake in this general
discussion.

Entertainment

Special plans have been made for
entertaining the ladies who will attend
the convention, These will be lunch-
cons, tours, :Yapping trips and a visit
to the studio of one of the country’s
leading  broadeasting companies (o
wilness a special broadcast.

The entertainment will reach its
climax on the evening of Tuesday
with a cocktail party at 7:00 P, M.,
and the Association's annual dinner
party at 8:00 PN, with a_ special
lloor show and informal dancing.

Every manufacturer, distributor
and supplier is privileged to attend

this open conclave where the future
destinies of the trade will be studied
for two days, June 24 and 25, 1940,
in Chicago,

New York Delegation

Association Director Frank A, Zu-
nino, head of The Atlantic Macaroni
Cmnp:m)'. Ine, Long Island City,
N. Y., is expected to lead a delega-
tion of Eastern manufacturers to the
important conference of the Macaroni
Industry to be held at the Edgewater
Beach Hotel, Chicago, June 24 and 23,

Frank A. Zunino, Assoclation Director

Mr. Zunino was a recent visitor to
Italy and other European countries
and will have some first-hand infor-
mation of the situation abroad, espe-
cially as it may affect the world trade
in macaroni.
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To Be Honored at Convention Luncheon June 24, 1940

Nesides g i 4 1 i
i }\'i::ltlLLl;,131:1';!;:{:;2;»:?:!‘::::};’“'I'1 ‘}II [lJm_mom_li fourteen leading manufacturers have served the National Maca-
F s As s President since its organization in 1904, Ter livi
e ioias Do O e i i : . 1 are living and four have passed to
1 . iving past presidents, one retired many years ag ive i i
the _Of 1t t 1 ¢ _many years ago from active interest 8 13
a second is in business in an unrelated line but eight remain active in the macaroni-noodle business. g Ll

G. F, Argetsinger James T. Williams H
2 enry Mueller
1805-08 1922-28

1917.21

Philip R. Winebrener
1838-29
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The most VITAL question
your products have to answer

The most exacting checks in your labora-  with fine taste, appetizing appearance and
tory are really quite moderate compared ~ FULL COLOR AND FLAVOR the things that
to the test your products undergo at @ mean everything to the housewife,
customer’s table! There, only one all- These are reasons why Gold Medal
important question is asked—only one Press-tested Semolina No. 1 gives you not
answer expected. The customer asks: “Isit ~ only the kind of results you must have in
good " Your products must answer “Yes.”  your plant—but, most important, the re-
For years we have been testing and  buying action you want from your cus-
choosing wheats, milling, testing and re-  tomers.
testing Gold Medal Press-tested Semolina Use Gold Medal Press-tested Semolina
No. 1 to insure the presence, in No. 1 with full confidence.
largest measure, of those qualities Many daily tests guarantee that
which help you make macaroni this Semolina will assist you
products highly satisfactory to to make the kind of macaroni
your customers. General Mills' products your customer insists
Gold Medal Press-tested Semolina upon. To the question, “Is it
No. 1 is noted for those character- good?”, Gold Medal Press-
istics which spell fine results to the tested Semolina No, 1 milled by
manufacturer. It is noted for al/ General Mills, Inc., speaks for
'round ability to produce products itself,

TR,

CEEsssmsmn A COMPLETE ODURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS SEEEENNND

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY !

(TRADE NAME) :
Central Division of General Mills, Inc. Offices: Chicago, [llinois
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Weevils From Eqgs in Baw Maierials*

I have already noted in one of my
other writings that the Calandra gran-

aria L., well known cereal infester of -

the curculio type, will often cause
products also prepared ' from meal
flour (cereals, bread, biscuits and
macaroni products), to become infest-
ed. The infestation of macaroni prod-
ucts by weevils is also described by
Zacher, We are .:uncerned with the
damiage caused by the full grown
bugs, which have introduced them-
selves into the product during the
process of manufacture and have
propagaled, following which the vo-
racious larvee springing from the nu-
merous eggs which were laid, have
cut into, eaten and soiled the macaroni
(s spaghetli s0 as to make it useless
fur all food purposes.

The Calandra granaria L. is shown
in its complete develupment in Figure
1, depicting the various stages of
growth: larva, chrysalis, and com-
plete insect,

It is known that the Calandra, also
called "weevil” or “wheat borer,"
lives by preference in the wheat. The
ferlilizcdp female digs into wheat
heaps to a depth of about a centime-
ter. With her antennz she perforates
the outer cover of the grain and de-
pasits in each grain one, and in excep-
tional cases two eggs, attaching them
by means of a stick secretion,

The larva_emerging from the egg
eats up the flour content of the grain
and reaches its complete development
when the grain is empty, and within
it, protected by the outer shell, it
transforms itself into a chrysalis and
thus completes its metamorphosis,
After five or six weeks from the open-
ing of the cgg, the completely grown
insect emerges from the grain,

Recently in the bromatology section
of the Instituto Chimico Merceologico
of Trieste there was studied a case of
spaghetti infestation by the Colandra
granaria which presented characteris-
tics which were at variance with the
usual types of infestations,

The product examined was of the
long “spaghetti” type. At first exami-
nation with the naked eye it showed
no irregularity other than frequent
whitish spots about a millimeter in
width and a centimeter and a half in
length, obviously due to a pulveriza-
tion within the thickness of the spa-
ghetti visible through the transparent

*Reprint from Jan. 31, 1940, lasue of Le Indun
trie Dei Ceveali, Rome, hl!r.

P_mj‘. Domenico Cosla

Diretiore del Laboratorio Chimico Provinciale di Trieste, Italy

outer surface, which remained per- |
fectly intact.. These irregularities

manifested themselves as the whitish
spots shown in the photographic re-
production (Fig. 2).

This anomaly was erroncously at-

tributed by the manufacturer to a de- [

fect in production.

The white spots examined through
the transparent ‘outer surface appear
clearly in the photographic reproduc-
tion (Fig, 3). They became opaque,
thin at the beginning and gradually
wi:llming as they approached the other
end,

The damaged product was divided
into two parts, One part was given
direct, internal examination and the
other was placed in a thermostatic en-
vironment with a temperature of 20
to 25° centigrade,

The portion of the preduct which

12

was to be examined directly was care-
fully sectioned in accordance with the
spots. By means of a magnilying lens
it wa? ascertained' that the white spots
correspond internall{ to small funnel-
3hapc(rotunncls partly filled with pul-
verized paste, In the larger portion of
the (unnel there was found, in certain

|
i
]
i
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cases, a living larva of the Calandra
granaria, busily engaged in chewing
up the food from within, avoiding,
however, ‘the perforation of the sur-
face and in consequence also avoiding
betrayal of its presence; in other
cases, at the bottom of the funnel-
shaped tunnel the chrysalis of the
same species was found—that is, the
larva which had reached its maximum
dlqvelnpmcnt and had become a chrys-
ans,

TR

i

e e —r——

In all cases, in the narrower portion
of the funnel-shaped tunnel there
were found, by microscopic examina-
tion, the remains of egg-covering,
whence had sprung the laryz,

The portion of the spotted spaghetti,
which was placed in the thermostati-
cally controlled environment, under-
went daily examination., After two

(Continued on Page 31)

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

Semolina

Leads in Quality

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the
determination to maintain the highest quality
standards.

| KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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1940 Consumer Analysis of Milwaukn'e Market

A Survey of a llepre-anmive Ameriean City by
The Milwaukee Journal to Ascertain Trends

Since 1922, The Milwaukee Journal
has been making annual surveys of
the Greater Milwaukee Market to as-
certain brand preferences of leadin,
Froce? products, Manufacturers ‘an
ood distributors have found its find-
ings most valuable.

The 1940 survey is the seventeenth
annual editivn of this most compre-
hensive consumer preference study.,
Macaroni-Noodle manufacturers and
their advertising agencies have found
it a valuable aid, a sensitive barometer
of consumer preferences in the Mil-
waukee market.

Data in the 1940 Consumer Analy-
sis of Buying Habits was compiled
from 7.“1')’1 questionnaires, better than
3.5 per cent of the family population.
For distribution information, 500 rep-
resentative grocery and drug stores
were personally checked by members
of The Milwaukece Journc! staff. As
far as can be determined, this is the
only survey covering store distribution
of brands reported by housewives.

The 1940 survey covers only maca-
roni and spaghetti in packages and
in “dinner” combinations, For some
ur’ nown reason, egg noodles were
not included in this year's analysis,
nor has any attention been given to
bulk sales of this food.

Package Macaroni

A slight decrease is noted in the
percentage of lse of package maca-
roni this year although the family fig-
ure remains practically the same.
While 150,209, or 78 per cent, of all
Greater  Milwaukee families pur-
chased this product in 1939, package
macaroni is now used by 149,987, or
76.1 per cent, of all families,

This classification includes only dry
macaroni which must be cooked be-
fore cating. Macaroni and cheese
combination dinners are studied on
another page in the Consumer Analy-
Sis.,

No attempt was made to secure in-
formation on the average number of
packages of macaroni purchased per
month, since macaroni, spaghetti and

noodles are often sold in combination *

lots, and past experience has shown
that many housewives are confused as
to the quantity they buy of each
product,

Housewives reported the use of 130
brands of package macaroni as of
l])nnuary 15, 1940, as compared to 136

rands reported on the same day of

in Consumer Habits and Buying Preferences

1939. Thirteen brands are listed in
the preference chart with popularities
of 1 per cent or better this year,

“White Pearl” leads all other
brands of package macaroni with a
popularity of 42.7 per cent as com-
pared to 46.6 per cent in 1939, Both
grocery chains and three out of every
five independent grocers in Greater
Milwaukee stock "“White Pearl.”

Second place goes to “Red Cross”
with a preference of 102 per cent,
Last year this brand was preferred by
11.6 per cent of all buyers. “Red
Cross” may be purchased in 37.3 per
cent of the independent grocery stores
and in the National Tea stores in this
market,

“Encore,” a private brand of the
A. & P, food stores, bettered its third
place standing with a gain from 6.3
per cent of all buyers to 9.4 per cent
in 1940. “Ann Page,” another A & P
brand, appears next with a popularity
of 4.7 per cent,

“Roundy's"” appearing in fifth place
continues its upward climb with a
gain from 3 per cent of all users in
1939 to 4.1 per cent this year. Eight
other brands are listed in the brand
preference chart with popularities of
1 per cent or better, namely,

Red Arrow, Monarch, TFavorite,
Pagliacci, National, Clown, Highway,
Steinmeyer's.

“Monarch,” "“Pagliacci” and “Stein-
meyer's are listed therein for the first
time.

The remaining 117 brands are com-

_bined under the “Miscellaneous”

heading with a total popularity of 16
per cent, representing the purchases
of 23,998 families. Each of these
brands is preferred by less than 1 per
cent of the total purchasers,

Total Number of Brands in Use in
Greater Milwaukee:

Year Number
1940 130
1939 136
1935 108
1934 95
1931 60

Division of All Families Into Users
and Non-Users:

Class Per Cent Number
Users—
1940 76.1 149,987
1939 . 78.0 150,209
1935 778 143,780
1934 839 155,032
1931 74.1 122,867
14

Non-Users—
1940 239 47,105
1939 220 42,367
1935 222 41,027
1934 16.1 29,750
1931 259 42,945

Package Spaghetti

It is again evident this year that
competition in the package spaghetti
field is increasing, Q’Vhilc only seven
brands had po u?arities of 1 per cent
or better in 1935, the number in the
brand chart increased to 13 by 1939,
This year 16 brands of package spa-
ghetti are preferred by 1 per cent or
better of all users,

The popularity of package spaghetti
declined slightly from 78.2 per cent of
all families in 1939 to 74.9 per cent
this year, Houscwives reported 122
brands in use this year as compared
to 130 brands reported in 1939,

Top position in the preference chart
continues to be held by “White Pear].”
This brand has a popularity of 42.1
per cent this year as compared to 46,1
per cent in 1939, Both grocery chains
and 59.3 per cent of the independent
grocers stock “White Pearl” package
spaghetti,

“Encore,” a private bran! 0i A, &
P. stores, moves from third .o second
place in the chart with a gain from
6.5 per cent of all buyers in 1939 to
10.1 per cent this year, The number
of family buyers increased from 9,789
to 14,910 during this period.

“Red Cross” appears in third place
with a popularilzv of 9.8 per cent as
compared to 12.2 per cent reported in
1939, - Independent grocery store dis-
tribution on this brand increased from
27.3 per cent in 1939 to 36.8 per cent
in 1940,

“Ann Page,” another private brand
of the A. & P. food stores, shows a
gain from 3.1 per cent of all buyers
last year to 4.6 per cent in 1940,
Twelve other brands of package spa-
Rhetti are listed in the preference
chart with popularities ranging from
1 per cent to 4.3 per cent, namely,
Roundy's, Red Arrow, Favorite, Mon-
arch, Pagliacci, National Highway,
Clown, Sunrise, Waldo, Hoffman's,
Steinmeyer's,

The following brands are listed in
the chart for the first time: “Pagliac-
ci,"” “Sunrise,” “Waldo,"” “Hoffman's"
and “Steinmeyer's."”

Competing for the patronage of less

(Continued on Page 17)
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Portrayal

Of the Results of a Properly Attended Convention

It Pays to Play Your Part
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Yepl Looks like everybody’s coming to the

o wﬁ Convention this year.
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Get there early for the opening session.
Don't miss any of the fine program.

BEFORE and AFTER taking in YOUR
Convention.

At Edgewater Beach Hotel, Chicago, June 24-25, 1940

Bt apasiaics

e L S

= = Tl

T

i
1
b
1
it

R T TR e o T

T




L ieaeda LA R Sl U et i St i W S b S

THE MACARONI JOURNAL June, 194

Movie
of the
Convention. Spirit of. the Industry -Minded
Title="Lovey Finds a Way"

The Determined Husband
Characters '

| The Indecisive Wife
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"If you're afraid the litlle woman
may object . . . sneak away and
attend anyhow.”

Meet all the Industry’s Friends and transact important business at your
convention at the Edgewater Beach Hotel, Chicago, June 24-25, 1940
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Consumer Analysis
(Continued from Page I4)

than 20,000 Greater Milwaukee fam-
ilics, the remaining 106 brands are
lumped together under “Miscellane-
ous” with a combined popularity of
13.2 per cent of all buyers, Each of
these brands has'a popularity of less
than 1 per cent,

Since many housewives are con-
fused as to the quantity of spaghetti
they buy, no attempt was made to se-
cure information on the average num-

| ber of packages purchased per month,

Total Number ot Drands in Use in
Greater Milwaukee:

ear Numi.=r
1940 122
1939 130
1935 101
1934 80
1931 54

Division of All-Families into Users
and Non-Users

Class Per Cent Number
Users—
1940 749 147,622
1939 782 150,594
1935 73.1 135,094
1934 728 134,521
1931 66.0 109,436
Non-Users—
1940 25.1 49,470
1939 218 41,982
1935 269 49,713
1934 27.2 50,261
1931 34.0 56,376

Macaroni or Spaghetti Dinners

The subject of macaroni or spa-
ehetti dinners is covered for the first
time in this year's Comsumer Anal-
ysis. This classification includes ei-
ther macaroni or spaghetti dinners in
combination packages but does not
consider products packed in cans or
glass,

Greater Milwaukee families num-
lering 30,352, or 15.4 per cent of the
total, reported the use of macaroni or
spaghetti dinners as of January 15,
140, A total of 13 brands nf’ this
product were reported in use this
year,

“Kraft Dinner” dominates the
brand chart with a popularity of 90.6
per cent, represenling the purchases
of 27,499 buyers, “Kraft Dinner"”
may be purchased in the A, & P. food
stores and 84 per cent of the inde-
pendent grocery stores in Greater
Milwaukee,

“Red Cross,” in sccond place, is
preferred by 1,184, or 3.9 per cent, of
all buyers, "This brand may be pur-
chased in 1.3 per cent of the inde-
pendent grocery stores, “Ann Page,”
the private brand of the A. & P. food
Stores, has a popularity of 3.7 per
cent. - Housewives numbering 1,123
buy this brand regularly,

€ remaining ten brands each

have popularities of less than 1 per
cent and are grouped together under
the “Miscellancous” heading with a
combined preference of 2 per cent of
all users,

Tatal Number of Brands in Use in
Greater Milwaukee:

Year Number

) 1940 1
Division of All Familics into Users
and Non-Users:

Class Per Cent Number
Users—
1940 154 30,352
Non-Users—
1940 B84.6 166,740
Business

A very ordinary fellow who got
rich by striking oil became very self
important and was always trying to
display his importance. One ‘day he
rushed to the Railway station, and
laid down a twenty-doliar bill, and cx-
claimed:

Newly Rich: “Gimme a ticket!"”

Ticket Agent: “Where to?"

Newly Rich: “Anywhere. 1t doesn't
make no difference. 1 got business
all over.”

Noodles at
Distributors’ Exhibition

Several of the country’s leading
macaroni-spaghetti-noodle ~ manufac-
turers, especially those who supply
the food distributors, have contracted
for display or exhibit space in the
thirteenth annual exposition of the
National Food Distributors’ Associa-
tion to be held during the trade
group’s convention at Hotel Sherman,
Chicago, August 21-24, 1940,

Other members of the macaroni in-
dustry have the matter under advise-
ment, and indications are that the
thousands who will attend the exhibi-
tion will see the most elaborate dis-
dlay of macaroni products ever ex-
hibited in one showing.

Emmett J. Martin, Sccretary of
N.I.D.A., is in charge of the exhibi-
tion, which should almost be consid-
ered a “must” for every successful
manufacturer of this finest of wheat
foods that is a handy item for all
distributors to carry. The promoters
say: “Our 1940 exhibition is sure to
be the largest from the ponit of prod-
ucts exhibited and in attendance in
the entire history of the association,”

Canned Spaghetti Is an American Idea

By J. E. McLaughlin®

Alimentary paste, the basis of
macaroni, spaghetti, ete., is said to
have been first made by the Chinese,
from rice meal, in Petche-la, 5000

Having contacted the Chinese, the
Germans introduced the product into
Europe about the beginning of the
fourteenth century.

From them the Nalians learned the
method of preparation, and because
of the better quality of the [talian
wheat for this purpose, exceptional
drying conditions and native ingenu-
ity, they made a superior product and
from lﬁnl time to the middle of the
nineteenth century practically monop-
olized the European production, As
manufacture expanded, they began to
import semolina flour from France,
As a result, about 1850 the French
became real competitors, as was also
the case with the Swiss and other na-
tions. However, ]lniy retained leader-
ship, both in production and consump-
tion. Macaroni had become the na-
tional dish because of its high food
value and economy. As a result, most
of the various forms bear Italian
names, such as macaroni, spaghelti,
vermicelli, cte,

Macaroni products manufacture
was introduced into this country

*The author s the advertising manager of
Campbell Soup Co., Camden, N, J.

about 1866. At first it was prepared
as noodles only. Later the Italian
varieties were added.

The preparation of macaroni or
spaghetti for the table, and especially
of the sauce that adds piguancy to the
rather tasteless paste, requires more
time and greater variely of ingred-
ients than is convenient in the average
houschold. This fact naturally led 1o
the canning of this desirable fol.

December 9, 1879, Jas. H. Irwin,
New York, secured U, S, Patent No.
27244 covering the  canning  of
macaroni. From that time on, the
canning of spaghetti wilth sauce has
grown to its present large volume.

The popularity of this canned prod-
uct depends principally on the sauce.
Although the formula for making
spaghetti is available to all, the sauce
remains an outstanding  opportunity
for the culinary artist or chef to dis-
play his skill. ~ Spaghetti qualifies as
a main course, because with cheese
and tomatoes in the sauce, piquantly
flavored, it affords a well-balanced
food containing starch, sugar, pro-
teins, and valuable vitamins,

Even finicky children like this dish,
so it makes an ideal lunch item for
school children. In fact, it is so
adaptable and satisfying, it deserves
and has attained the position of a
stock item on the: pantry shelves of
the average American home.
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We show herewith some of our
i Bl latest equipment designed by

CONSOLIDATED : Lo men with over thirty years ex-
MACARONI WACHINE CORP, i, K

gt perience in the designing and
construction of all types of
machines for the economical
production of Macaroni, Spa-

ghetti, Noodles, elc.

AR ShL e

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

B ——————— A

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

 Specialists for Thirty Years

® F
. _ ;
§ Mixers 4
.
S : Kneaders k
i tograph shows four presses with Aulomatic Spreaders recently insiclled at the plnl ol The |
f Pafamount Macaroni Com) Brooklyn, N, Y., replacing twice as many of the old s hand-spreading aulic i
i type. Have b::': in nm' unmlmmlh and are qiv(et:u ptdoJ uﬁdﬂcﬂon"h every respect Hfdl’ Presses {
W?I ln;llo Ihul;edc in general to see the Erst macaroni factory In the world with spreading done automati- Dough Brakes é
cally by muchine. ]
We extend a cordial invitation to all attending the Macaroni Manufacturers' Conuufiou. Noodle Cutters i
June 24-25, to visit our Headquarters at the Edgewater Beach Holel and see the moving M ’gi
pictures of our Aulomalic Spreading Prasses in actual operation, They are a revelation, D'Y Macaroni Cutters i
See all forms of paste, from the largest to the smallest, being spread with equal facility. 21
See the press you eventually must have, Die Cleaners % |
The Ultimate in Presses. High speed Production. Over hygienic; product practically untouched by Lwuman Automatic Drying Machines i
1,000 pounds net per hour; 40 barrels per day of 8 hands. : iiod ?
hours guarantesd. Pressure being distributed equally on face of the
rectangular dies, strands of extruded paste are of § For Noodles |

Improve the quality, texture and appearance of your even length

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 automatic. per 200-pound batch.

We can furnish you with new presses ol this type or
Not an experiment, bul a reality. Produces all types we ccn remodel your present hydraulic press and
end forms of paste with equal facility. Samitary, equip it with this Spreader.

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

156-166 Sixth Strest BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
Address all communications to 158 Sixth Street

Write for Particulars and Prices

For Short Pastes

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

156166 Sixth Strost BROOKLYN, N. Y., U.S. A, 159171 Seventh Street |

Addreas all communlcations 1o 156 Sixth Street
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Quality Package As Merchandising Aid

Modern Manufacturer of Attractive Labels and Practical Folding
Cartons Collaborates in This Phase of Trade Promotion

The sales value of the modern macaroni-spaghetti-cgg
noodle package is getting increased recognition by pro-
gressive manufacturers of macaroni products and the
studied attention of the designers and producers of labels
and cartons that altract and sell,

Step into any up-to-date food store to realize the
truth of the above statement. There you will see elab-
orate displays of packages of this food with all the sales
appeal one can imagine. Macaroni products in prac-
tical and attractive cartons, bags, wrappers and other
packaging designs make the display of this food second
to no other product in the gracery section,

This is a story of the part being played by the Rossotti
Lithographing Co., Inc., North Bergen, N. ]., in this
trend, and its contribution to the development of the art
of Iithogm‘;by into a scientifically controlled industrial
process to best serve this food trade.

Hlustrations by Courtesy of The Spice Mill
Rossottl Lithographing Co. Inc.. plant

Their new plant, undoubtedly the most modern of
its kind in the country, has been in operation less than
a year. It is a model of structural design and is com-
pletely equipped with the most modern machinery avail-
able. This plant, especially built for lithography, is air-
conditioned throughout to enable the maintenance of con-
stant conditions of temperature and humidity through-
out the year. Ideal conditions are provided for color
photography, the creation of art work by a skilled staff,
and all the processes of printing that go into the produc-
tion of lithographed labels and cartons.

It has begn the aim of the firm, to eliminate from the
various proBesses employed in lithography as many as
possible of the variable elements that formerly permitted
the possibility of error on the part of the operators. In
this endeavor they have been decidedly successful, and
the series of scientific controls governing all operations
throughout the plant work with precision and despatch,

Modem Machinery Installed

On the lower floor huge lithographic off-set presses,
operating 16 hours a day, turn out the full color print-
ing jobs on a mass production basis. Here also are in-
geniously designed folding machines that glue and fold
cartons at a hiFh rate of speed and other machines apply-
ing "“windows” fully automatically nfhmd and cut,

The special type of labels and folding cartons that this
concern produces are well described by their registered
trade-marks. The very latest type of direct photographic
color vignettes are branded as Rossotti Tru-Vu vignettes.
All labels and folding cartons bearing these vignettes
are known as Rossotti Tru-Vu labels and Tru-Vu car-
tons.

Mr. Alfred T. Rossotti, head of the firm, and his
brother, Charles C. Rossotti, vice president of the firm,
have had many years of experience in lithography from
both the artistic and the industrial side, Their father,
the late Edward Rossotti, who started the organization
in 1898, was a distinguished lithographer, His wide

knowledge and experience was transmitted to his sons,
Edward Rossotti made several notable contributions to
the improvement of processes connected with the litho-
graphing of labels and the manufacture of folding car-
tons, Among other developments credited {u the com-

One of the huge oliset presses for 4-color jobs

nany is the design and construction of a machine for ad-
hering cellulose windows to cartons, This special type
of folding carton contains cither one or two cellufose
windows, They are known as Rossotti Singl-Vu Win-
dow Cartons and Ressotti Dubl-Vu Window Cartons.

Specialization Begun
In the early '20's the company began centering its
efforts on the manufacture of quality labels and folding
boxes fof the macaroni-noodle industry and food trades

Final steps In facture of lithographed cartons

in general.  Since the death of Edward Rossotti in 1932,
}llfi [sons have continued and extended his efforts in this
eld,

Although production methods have changed greatly
during the years in the direction of increased mechaniza-
tion and mass output, the firm’s traditional standards of
quality have been in no way relaxed. On the contrary,
much greater precision in reproduction iz now possible
through the use of ingenvious modern machines than
was the case when highly skilled craftsmanship was the
determinative factor in production. In the field of com-
mercial lithography the firm is well in advance of most
of its contemporaries and—to a layman—the scientifically
controlled conditions regulating all the intricate opera-
tions are little short of miraculous,

IAROTA MAID
L MO SEMOLINA

+

lBER DURYL] WHEAY

Y WITH the natural pride that comes in producing a product of definite superiority,
‘@‘\q i the North Dakota Mill and Elevator Association is happy to announce the open-
'R ing of a new durum unit and the production of CAVALIER SEMOLINA, the
WS finest product it-is possible to make from durum wheat.

~ ‘More than eighty percent of all the Amber Durum wheat in the United States is
grown in North Dakota, and the bulk of it in the territory north, west and south of Grand
Forks where is located North Dakota’s great terminal elevator and the State Mill with
its durum semolina unit.

¢ The durum grown in this territory — mostly of the Mindum variety — is known
for its excellent quality, its protein content, and, above everything else, for its fine amber
color. :

Some eighteen counties furnish, year by year, nearly enough to meet the needs of
the American macaroni industry, or about one-half of all the durum wheat harvested in
this country.

Located in the heart of this choicest durum territory, the State Mill “Durum Di-
vision” has, through the facilities of the State terminal elevator, first selection of the finest
durum wheat. It also enjoys the benefits of a United States Government Grain Inspection
office being located in the mill administration building, as well as the inspection and
analyses made by its own modern laboratories. This, together with the most modern equip-
ment obtainable, will enable our Durum Division to manufacture and deliver the very finest
semolina and durum products ever offered.

Mr. E. J. Thomas, who has had more than twenty years exqeyignce in durum semo-
lina milling and sales management, is in charge of our durum division.

NORTH DAKOTA MILL & ELEVATOR ASSOCIATION

SR

OF DURUM
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STATE MILL AND ELEVATOR. GRAND FORKS. N D.
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A Portion of the Grain Elevators at the State Mill. Modern Terminal Facill-
ties and the Latest Approved Durum Milling Equipment Assure Highest
Quality In Cavaller Semolina and Our Other Durum Products.

WHY NORTH DAKOTA DURUM
IS SUPERIOR

1. North Dakota’s soil and climatic conditions are so ideal to the
production of high quality Amber Durum wheat that more
than 80% of the United States total crop is grown in this state.

. North Dakota Amber Durum has a hard, bright, exceptionally
vitreous kernel that is semi translucent and has a rich amber
color. It is exceptionally suited for the manufacture of
CAVALIER SEMOLINA,

It. high gluten and protein content produces a semolina of
high elasticity; it holds its form and comes through the
macaroni drying process with a minimum of production loss,

Macaroni made from North Dakota Amber Durum Semolina
is hard, brittle, translucent and elastic; it breaks with a clean,
glassy fracture. The durum’s distinetive flavor carries through
to the cooked macaroni in undiminished form,

Agriculture Shows where Durum
Wheat Is Grown in the United
More than B0', of the
Total U. 8. Crop Is Grown In

—- .‘ #» L=

Y. Above Is the
Btart to Finish to Assure the

Constant Testing and Inspection Are the Pri¢
Laboratory where Cavaller Semolina s Consta’[8
Highest Possible Quality. !

WHY CAVALIER SEMOLINA
IS SUPERIOR

1. It is milled from the pick of the famous North Dakota Amber
Durum crop, acknowledged the finest durum grown on this
continent.

2. Because of its ¢lose proximity to the source of this fine grain,
the North Dakota Mill and Elevator has first choice of the
most select and desirable of Amber Durum.

3. U. S. Govermment Inspection assures OFFICIAL grading and
inspection.

4. The North Dakota Mill and Elevator's own chemical labora-
tories and products control departments assure constant quality
from the raw wheat to the finished product,

5. The very latest approved durum milling equipment assures
the best possible product of the miller's craft.

6. We are determined that CAVALIER SEMOLINA will

measure up in every way to the national reputation for high

quality of ALL Dakota Maid products,

In Our Small Testing Mill Every Lot of North Dakota Amber Durum Wheat Is Given a Thorough
Milling Test Before the Wheat ls Purchased to Assure Highest Possible Milling Quality.
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= HE NORTH DAKOTA MILL AND ELEVATOR is pleased to add to its many
5 .‘,g quality products of national reputation the brand of CAVALIER SEMOLINA,
724, a new and greatly improved durum wheat product that we believe cannot be
#1 excelled in its manufacturing qualities and flavor.

The Mill is located in the very heart of the famous durum wheat area of
North Dakota, a region that produces more than 80% of the Amber Durum grown in the
United States — and is of quality second to none on this continent. North Dakota’s alka-
line soil, aided by her distinctive climate, have combined to produce a durum possessing
the finest milling qualities and one that produces a semolina with all of the valuable
characteristics constantly sought by the macaroni manufacturing industry.

NORTH DAKOTA AMBER DURUM

_Nor_th Dakota Amber Durum is noted for its hard, semi-translucent kernels which
are exceptionally vitreous and possess a rich amber color. Its protein and gluten contents
are high. It has exceptional manufacturing qualities that will appeal to every macaroni
maker. Its high quality gluten content gives it a minimum of production loss in the

finished macaroni drying process because its extra elasticity resists a maxi-
mum of stretching and contracting without breaking or losing its shape.

AT AT AT
: M::lt::senionii m:iid% frok!: Czt\hVAL}ER SEMOLI?IA is hard,tgrittle. transé
ucent and elastic. It breaks with a clean, glassy fracture with no ragge
DAKOTA MA.ID edge or unevenness, Its particular proteir’n and gluten content gives it a
Durum Semolina  distinctive flavor that will be found undiminished iu the cooked macaroni.

and Flour Brands

It does not have to be rinsed in cold water to prevent stickiness.

1. CAVALIER CAVALIER SEMOLINA
Extra Fancy Every phase in the production of CAVALIER SEMOLINA is care-
No. 1 Semolina fully supervised to produce for the macaroni industry the highest quality
2. DURAKOTA " product it is possible to manufacture,
i Regulay CAVALIER SEMOLINA has the benefit of these special advantages:
No. 1 Semolina DURUM 1t is made from selected choice Hard Amber Durum wheat.
WHEAT Within a 100 mile area from our State Mill is grown most of
3. TRAVIATA the high quality durum wheat to be found on this continent.
Durum Special The facilities of our State Terminal Elevator at Grand Forks enables us
Granular to make first choice of the most-select and desirable of all this durum.
ERN INSPECTION A U. S. Government Inspection office is located right at
- ﬁ?\l}gn AND TESTING our plant, assuring at all times uniform and official Fed-
Bt eral inspection and grading of all durum wheat purchased
o for CAVALIER SEMOLINA. The State Mill’s own modern and complete
5. PEMBINA chemical laboratory carefully analyzes all raw wheat purchased for uni-
: formity and high quality. The laboratory also maintains a constant check
Durum Flour throughout the milling process in its products control department to assure
6. RED RIVER :l;:ttf S}rAiXALIER SEMOLINA always measures up to the rigid high standard
C
Dupin S MODERN The North Dakota Mill and Elevator has completed the
MILLING installation of the latest and most approved durum milling
B machinery embodying all of the most recent developments in

durum milling practice. Its operation is under the supervision of widely
experienced durum wheat millers.

For Unparalleled
ACCURACY-
the ELEC-TRI-PAK
Weigher!

ITH Elec-Tri-Pak vibratory feed

weighers, you can weigh cut

goods with almost absolute
accuracy. On rigatoni, bow ties, large
shells, etc., these machines will weigh
accurately to within one pilece!
On smaller goods, the weight toler-
ances are just as exact. There's a
modael to fit the needs of every plant.
Write for details today and ask for
your copy of the new 20 page booklet
“Facts and Figures on Packaging the
TRIANGLE Way.”

Model G2C-0

Tops for range, variely and versatility. Has waist-
high hopper with sell-synchronizing feed bell for one
floor plan. Automatic conveyor delivers lilled bags to
operators for closing. Efficient and fast. it's the last
word in modern cellophane packaging equipment for
the macaroni industry.

Model Gl

Table model—hall the produc-
tion ol Model G2, bul olherwice
Model G2 the same. Recommended where Model JR

ter lLills and closes
Similar to G2C-O. but for loading e B NEW LOW PRICE MODEL. Ona
material from above. Extremely pop- operator fills and closes packages.
ular and now in wide uss through SEE AN ELEC-TRI-PAK WEIGHER ON An exiremely versatile unii—handler
the macaron! industry, Handles ALL DISPLAY AT THE MACARONI cul products from the fines! size up

short cul goods. CONVENTION JUNE 24, 25 lo elbow macaroni.

\_____4
TRIANGLE PACKAGE MACHINERY CO.

935 NO. SPAULDING AVENUE, CHICAGO
Los 01 W.
Ntk i Wakoos Bt B ot Lok Pariond Pines
Cleveland—5927 Euclld Ave. San Francisco—111 Main St
Bimingham, Ala.—801 8. 38th 5L
Forelgn Olice—44 Whitshall 81, New York, N. Y.
Canadlan Factory—Plewes-Jackson Enginesring, Lid., 208 King St. W.. Toronto .
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Helinrt of the Director of Research for the

The worries of the macaroni manu-
facturer seem never to end. No soon-
er is he making preparations to dis-
pose of one set of rules when he finds
another one confronting him.

For the past six months the most
acute worry of the macaroni manu-
facturer has been the so-called decep-
tive container. Many manufacturers
have already made changes in their
equipment to comply with the re-
quirements of the Federal Food Law
so far as deceptive containers are
concerned. Many others have ordered
changes in their packaging equipment
and still others are planning changes
for the immediate future or as soon
as proper equipment can be delivered
to them,

Now comes a new bill to standard-
ize food containers. This bill appears
to be sponsored by the Federal
Weights and Measures Officials and is
titled “The Standard Container Act
of 1940.” The bill propases to stand-
ardize packages of food products and
reads as follows:

“To fix standards of capacity for dr
commodities in containers; fo establish
standards of dimension and capacity for
fruit and vegetable juices and non-proc-
essed liquid foods in containers; to fix
standards of dimension and ca{»zgﬂy for
metal comtainers for canned {ruits and
vegelables; in order to prevent fraud and
deception in the sale and distribution of
these products and for other purposes.

“He it enacted by the Senate and House
of Representatives of the United States
of America in Congress assembled,

“That in order to prevent fraud and
deception_in_containers used in the sale
and distribution of dry commedities, fruit
and vegetable !)uices and mnon-processed
liquid foods and canned fruits and vege-
tables, it is the purpose of this Act to
establish standards for containers of fixed
and definite dimensions and/or capacities
as standard units of measure and to pro-
hibit the manufacture, sale, shipment, or
use of containers that are not of the ca-
waclties and/or  dimensions  prescribed
herein,

“See, 1. Dry commodities such as peas,
beans and other dry vegetables, crackers,
biscuits, cookies, muacarons, :rnyhr!h, noo-
dles, camdy, rice, barley cereals, dricd
fruits, four, corn meal, bread meal and
cracker meal, nuts, puddings in powdered
form, sali, sugar, tea, coflee, cocoa, choco-
late powder, matzohs, matzoh products,
and butter, cheese and lard, when manu-
factured, sold, offered or exposed for sale
in conlainers of any kind shall be in one
of the following standard capacity weights
and_none other:

“One-eighth Pound, One-quarter Pound,
One-half  Pound, Three-quarters of a
Pound, One Pound, Onc and One-half
Pounds and multiples of the PPound, pro-
vided, however, that these commodities in
conlainers may be sold in quantities of less

Munth of May

By Benjamin R. Jaco&

Benjamin R. Jacobs

than two ounces, and lru'o\rldcd further that
candy may be sold by numerical count.”

“Sec. 4a. A Board, as hereinafter pro-
vided, may approve from time to time,
comtainers of sizes and capacities other
than_those mentioned in this Act for com-
maditics which by reason of inherent char-
acteristics or by reason of new methods
of processing, packing or canning cannot
be properly packed in containers of the
sizes_prescribed herein:  Provided, That
the. Board must first determine whether
such additional sizes are necessary to facil-
itate the mafketlnr of dry commodities,
fruits and vegetables and their juices, or
non-processed liguid foods as described
herein and provided further that such ad-
ditional sizes shall not be deceptive in ap-
pearance to the customer. No container
shall be approved by the Board that is so
constructed that the bottoms or tops are
raised or lowered more than is necessary
ta effect proper closure.”

“Sec. 4b. The Board shall consist of
the Director of the Bureau of Standards
of the Department of Commerce of the
United States; a representative of the Na-
tional Conference of Weights and Mea-
sures selected by such body for that pur-
pose; the .Sccreta:iy of Agriculture or his
representatives and a representative of the
American Canners Association.”"

It will be noted that under Section
1 all dried commodities are classified
under one heading and that it is un-
lawful to pack food products’in any
but the prescribed weights.

Tt is true that under Section 4a the
Board, which will administer the Act,
may exeinpt certain products from the
provisions of Section 1 but in order
to do so the Board must be convinced
that the product can not be packed in
the prescribed size containers for one
reason or another and if the Board is
not convinced the manufacturer may
be put out of business if he cannot
comply. :

The usual practice in the packaging
of macaroni products is to balance the
cost of the various items so that all
the units will sell at the same price.
For example, 8 or 9 ounces of maca-
roni or spaghetti are balanced against
5 or 6 ounces of egg noodles so that
each unit sells at the same price or
that three units will sell for a fixed

.price, such for example, as three

packages (one of macaroni, one of
%Paghelli and one of noodles) for 25¢,

his practice simplifies merchandising
and advertising of all our macaroni
products. On the other hand if a

- macaroni manufacturer is required to

pack macaroni, spaghetti and egg noo-
dles all in B ounce packages he cer-
tainly cannot sell the egg noodles at
the same price as macaroni and spag-
hetti and, therefore, it becomes an en-
tirely different item and must be mer-
chandized and advertised separately.

Another very important considera-
tion is that macaroni manufacturers
have recently been making changes in
their packapes to conform with the
present requirements of the Federal
Food Law, These changes have re-
sulted in the expenditure of large sums
of money for new labels as well as new
packaging equipment, - All those man-
ufacturers who are not packaging
their products in the proposed weights
will be out of luck as they will be re-
quired to make further changes to
comply with these new requirements.

One of the amusing incidents which
happened at one of the several inter-
views held with the Food Officials in
Washington concerning so-called de-
ceptive containers was when one of
the Federal officials present stated that
the new Food Law which had just
been enacted, should have been fore-
seen by the macaroni manufacturers
at least eight years ago because it was
proposed at that time, and so all man-
ufacturers should have made changes
to anticipate this new law, Now oul
of a clear sky new proposals are be-
ing made, which if enacted into law
will place new and certainly unfore-
seen restrictions on the food indus-
tries and which in many instances will
result in actual hardship, which man-
ufacturers will not be able to with-
stand,

The Food and Drug Administra-
tion has been transferred from the
Department of Agriculture to the
Fegzral Security Agency and this

‘transfer will become effective on June

11; The hearings on Dietary Food
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Regulations which were to take place
in April were indefinitely postponed
and will now probably take place in
Tuly or August. The macaroni manu-
facturers are interested in these hear-
ings because many of you are using
vitamins in vour macaroni products
and the regulations that are promul-
pated will have a material effect on
the use of vitamins in f'nur products
as well as the methods of labeling
vour packages. This is particularly
true when the American Medical As-
sociation has gone on record as op-
posing the indiscriminate use of vita-
mins in foods where they are not nat-
urally found and also opposing the
sale of vitamin products in grocery
stores.

A recent issue of Notices of Tudg-
ment under the Federal Food Laws
showed that macaroni products have
figured in seizures recently made,

Approximately 250 cases of maca-
roni and spaghetti were shipped in
interstate commerce by the Frelita
Macaroni Company from Tampa,
Florida, and the product was alleged
to be misbranded because it was short
weight and also because the containers
were so made, formed or filled, as to
be misleading. In other words they
were in deceptive containers.

Approximately 24 cases of e non-
dles were shipped in interstate com-
merce by the éunker QOats Company
of Chicago and it is charged that the
product was adulterated in that it con-
sisted wholly or in part of a filthy

substance. The product was found to .

be insect-infested.

Approximately 104 cases of spag-

hetti were shipped in interstale com-
merce by S, Viviano Macaroni Com-
pany of Carnegie, Pa., and the charge
was made that the product was mis-
branded in that the containers were
made, formed, or filled as to be mis-
leading, The product was found to
occupy on the average, about 57 per
cent of the volume of the package.
In the first and last instances the
product was ordered delivered to char-
itable organizations and in the case
of the Quaker Oats Company the
product was ordered destroyed.

Verdict for Defendants
In Personal Injury Suit

It took a jury in New Haven, Conn,,
less than an hour to decide a prod-
ucts injury suit in favor of the de-
fendants. V. La Rosa & Sons Inc.
of Brooklyn, N, Y., and Crestina Im-
ports Co, at 2 Washington Ave., New
Haven, Conn. (Peter V. Kadaras and

corge Stavridas, proprictors), were
sued for damages by Edward
Biagiante for in‘jurics alleged to have
been sustained from eating macaroni
products manufactured by La Rosa
and sold by Crestina.

It was charged by Biagiante that
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he had purchased a package of maca-
roni from the store and that while
cating it, he hit upon a piece of metal
and injured a tooth, according to the
Jowrnal-Courier and Times of New
Haven, Conn.

The jury decided there had heen
no negligence upon the part of the
defendants and returned a verdict in
their favor. Judge Edwin S. Pickett
presided over the trial which had
gained considerable interest in food
circles because of the high standing

is an Investment in

of the firms involved and their de-
termination to go to trial rather than
to make any attempt at settlement,
which is usually the aim in so many
products injury suits.

The government should have no
“profit” motive in the construction,
maintenance and administration of
public highways,

* *

Every form of transportation

should be’ allowed to develop freely.

ontrol your Product Quality with
HAMPION Flour Handling Equipment

THE CHAMPION AUTOMATIC SEMOLINA BLENDER

Economical Production

You can profit from the savings of this complele flour handling

unit.

SAVES time and labor by automatically silting and blending
the flour to unilorm fneness.

SAVES floor space by ils compac! deslgn.

SAVES irequeni replacement of expensive dies because cleanly
slited flour prevents scorching.

SAVES on operating and mcinlenance costs, as il is buill
extra sturdy for liletime service,

MAIL COUPON FOR

CHAMPION MACHINERY CO.

JOLIET, ILL.

hamplon bullds 2 Com-
cll::“vl‘:rnt“nl Popular I
r‘ﬂnd lehllurh for
Macetomturerss Inclating I coupany
8 urers, Inclu Y
Ogh - Miuers  Noodle |

Dough e

Brakes, Welghlng H ADDRESS ...
ers and Automatic
ater Meters. CITY .eevosens

COMPLETE DETAILS

CHAMPION MACHINERY CO,, Jollet, Il

Bend me full detalls regarding the Champion Semolina Blender and
Bilter, also tell me about your lung term payment plan,
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Educational Nepartment

The Spanish Influence

iy Mrs. Josephine Greens
Graduate in Home Economics. Oregon State College; Supervisor of the
Government Housshold Training Center, Seattle, Washington

Macaroni manufacturers, like wide-
awake homemakers, are interested in
simple, sensible recipes for serving de-
licious dishes of their fine products.
The recipe presented herein is one
that will appeal to consumers every-
where, It is one which my father's
family preparsd in his home in the
beautiful city nf Barcelona, Spain.

Macaroni products deserve an im-
portant place in menu making. Be-
cause of their bland flavor, they lend
themselves as extenders of meat,
chicken, eggs, fish and other fvods.
They are the basic ingredients of the
famous Italian dishes, which include
the tomato sauces and pastes, savo
onion, pepper and garlic sauces, with
cheese added as the zestful touch.

Their high content of starch and

rotein make them good sources for

lanced diets. Too often macaroni
and its derivatives are looked upon
as cheap food, and therefore they are
}lrepared cheaply, sometimes care-
essly,

Suppose: we take spaghetti as the
base of a main dish to serve at a
buffet supper, The case of prepara-
tion allows the most inexperienced
cook a chance for a perfect result,
But let us not fail to dress it up with,
say, an olive sauce. Here are the in-
gredients:

1 1b. quality spaghetti

7 large whole green olives

2 cups chicken broth

1 thsp, cornstarch

5 thsp, cold water
¥4 cup thin cream
1 tsp. Worcestershire sauce

1 cup finely shredded toasted almonds

The sauce: Remove meat from olive
pits; combine olives and chicken broth
and boil 5 minutes, Add comstarch
mixed to a paste with cold water; cook
about five minutes, stirring constantly,
Add cream and Worcestershire sauce,
blend well, add almonds,

Boil spaghetti, as usual, using plenly of
water with salt added. Drain and place on
serving ‘:Inlu:r. Pour over it the olive
sauce and serve hot, You'll find the *Span-
ish Influence” a delightful change,

Spaghettl wilk Chicken, Spanish Style

Perhaps you may wish to prepare a
rand main dish for your supper by the
gpanish war of cooking spaghetti  with
chicken. This is a rare treat that you may
offer iour family or gucsts.

Coo sg:xhelli (or macaroni, if you
choose) about 9 minutes—drain, Be sure
it is salted to taste.

The sauce: Prepare in an open skillet
gﬂ medium sliced minced onion sautéed

minutes in 3 tablespoons lutter or olive
oil, Add minced 1 green pepper, 1% tea-
spoons salt, 3 cups of canned tomatoes
or 1 can of tomato sauce,

Simmer_slowly for 30 minules. Sauté
in olive oil and garlic young chickens cut
in small pieces, en golden brown, pour
over Spanish sauce and cover tightly.
Simmer very slowly an hour or more—
or until chicken pieces are very tender,
Add the spaghetti and a little ‘water if
there has been any evaporation—cover and
bake in a 350 degrees oven about 50 min-
utes,

Serve this delicious casserole with a
tart fresh green salad, hot rolls, hard
rolls, or French bread heated in the oven
with garlic, and your guests will fail to
remember the courses to follow.

Make It Lamb Chops

Alert Macaroni-Noodle manufac-
turers will stre:s recipes combining
their products with lamb if they desire
to take advantage of a promotion by
the National Live Stock and Meat
Board. Its 1940 promotional campaign
to increase sales of lamb is now under
way.

imilar campaigns during the last
two or three years have brought lamb
consumption for the past five years to
an average of 875,000,000 pounds—
considerably in excess of the previous
five-year average. It is reported that
21,500,000 hearl of sheep and lambs
were marketed last year and that there
are now on_the nation’s farms ap-
proximately 54,500,000 head.

The promotion will emphasize the
high nutritive value of lamb, and will
be aimed at consumers, students,
teachers and meat retailers. Approx-
imately 400,000 homemakers in 28
states will be reached.

Year-Round Merchandising

Macaroni products must still be
“sold,” particularly to a large por-
tion of the consuming public of the
United States. This selling is not a
seasonal matter, though there are sea-
sons in the year when they sell a
little easier than ordinary, but a year-
:;round. day-in and day-out sales ef-
ort.

Wise are the business men who
take the fullest possible advantage
of the seasonal demands, of customs
or habits, but the truly successful
merchandisers of macaroni, spaghetti
and egg noodles are they who adopt
a continuing sales program founded
on educating an ever increasing num-
ber of housewives to give this food
its proper place in their menu plans.

An ally of the macaroii industry
calls attention to the year-round pro-
motion as conducted by one of the
score or more firms that have adopt-
ed the policy of consumer education.
In a letter to the Editor last month,
this student of business plans and
consumer reactions writes:

“The end of the big Lenten sales drive
on macaroni products was no stop signal
for Gooch Food Products Company, Lin-
coln, Nebraska, for this progressive mer-
chandiser is successfully pushing macaroni
as a year-round seller.

“A wire rack conlaining three tiers of
atlractive packages, combined with an ef-
fective display card, suggesting appeal-
ing menus, is popularizing macaroni with
housewives every day in the year. The
wrapper and bag of moisture-proof, trans-

parent “Cellophane” (some hi-.-imul and

some using insert labels), add both visi-
bility and glamour 1o the macaroni prod-
ucts, The firm rc?)orts that sales are well
on the up-swing for their brands"”

As apainst those who choose to
travel by the “price route,” the firm
that sceks its objective by planned
education and consumer merchandis-
ing will find the going easier and the
gains more casily held. There is a
material difference between “selling”
and “forcing” a food,

Baby Week

National Baby Week was cclebrated
throughout the country April 29 to
May 4. Some manufacturers wisely
promoted the use of small shapes of
macaroni products as the ideal food
for babies that are changing from the
:ln“k to the solid or semi-solid food
iets.

These manufacturers know, after years

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.

\ Minnespolis, Minnesota

THE MACARONI JOURNAL

UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAND

their “quality insurance.”

of experience, that Commander Superior
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D‘i‘iaghelti and Egg Noodles are the
fi favorites of most of the athletic,
operatic, scholastic leaders whose profes-
sions have made them public favorites lo-
cally and nationally. This has been prov-
en time and time again in polls, most of
them conducted by unbiased authorities,
The likes and dislikes of some of these
arc reported herewith. Space will not
wermit reference to the many others who
have expressed references, but the fol-
lowing give sufficient variety and unde-
niable proof of the general statement
that most of the professional people not
unly consume Macaroni, Spaghetti and
Egg Noodles frequently, but often pre-
fer to concoct their own dishes.

Spaghsettl, My Style
By Dean Cornwell, Husirator
| After thinking over all of the dishes 1 like

—scarching for the favorite—] come riglt

hack to tﬁc old standby, spaghetti, and am
forced to’admit it is my favorite.

,You know _how to cook the spaghetti itself,
I'm sure, so 1 will try to tell you how to make
the sauce that 1 concocted some years ago,
and you'll like it.

Get a big iron kettle and rul into it a lot
of fine beef cut into small squares, some
chopped bacon, dried mushrooms (the kind
you get at any little Italian storc), a can of
tomatoes and some sliced onions, The dried
mushrooms  should be soaked for an hour
or two before cooking,

Food Favorites of Public Favorites

Cover the material with plenty of waler
and scason with salt, brown sugar and Mex-
ican chili powder, Cook slowly all day—the
longer the better, 1 find.

When you are simply famished and cannot
wait any longer, ladle the sauce onto the
steaming hot spaghetti and enjoy a real meal,
The sauce is still better, in my opinion, when
warmed up the second day,

Spagheill Is Opera Star's Faverile

Because of the Nalian atmosphere that
surrounds practically every opera singer
of renown, nearly afl of them know how
lo concoct very tempting dishes of maca-
roni, spaghetti and egg noodles,  Listen
to these,

Rosa Raisa, a famous Opera star, nat-
urally loves her dish of spagheti or
maciaroni as any leading opera singer
might well be expected to. It appears
quite natural that this temperamental
star should be particular and exacting in
her food as she is in her acting, and is
more so in connection with her favorite
dish. Here is her favorite recipe:

Rosa Raisa and her Mac

“It is very simple to cook spaghett” de-
clares the prima donna, “but to make from it
a dish so luscious, so completely satis{ying that
one would readily forego all the other courses
of the meal—including dessert—for another
portion of it—that is truly an arl, Here is
the secret 1 shall give you!

“One cooks one quarter pound spaghetti in
boiling salted water, until it is quite tender,
To the cheerful accompaniment of the boil-
ing, one gets ready the ingredients for the
sance—the two tablespoonfuls of vegelable fat
—two tablespoonfuls of four—the salt and
paprike (never oo much for my taste)—the
5. cup brown stock and ¥ cup tomato pulp,
waich should be quite thick from long cook-
ing. One may have on hand, ton, the %
cup grated clicese. Now you are ready for
the duet. On another burner, one melts the
vegelable fat over moderate fire, adds the
flour gradually, the scasonings, stocks, amd
the tomato pulp, stirring slowly the while.
Has the sauce now a smooth, thick consis-
teney, and a spicy aroma? Then rinse and
drain the spaghetti, and Wend with the sance,
re-heating in double hoiler, One must not
forget the cheese, That is the dramatic
touch one needs, Let it he added to the spa-
ghetti, cither as a golden layer on top, or
blended with the whole as a delightful sur-
prisc. When the cheese is melted—amd the
whole piping hot—your work of art is com-
Mete, and ready to serve. You may be sure
it will receive an encore!”

Spaghetli-for-the-Gang
By Joln o Moroso

Many a time as a very small boy | watched
my distinguished  Piedmontese grandfather
grandly direct the cook, This is the way our
spaghelli sauce was prepared:  Buy ubout
three or four pounds of solid meat from the
round, cut thick. Ask for the “eye of the
beel.” Tt is inexpensive. Cut little pockets
in it and insert bits of fat bacon in some. In
others stuff with sage, thyme, parsley and
bay-leafl, with salt aml petier to taste. Some-
times 1 spread thinly with mustard, the pre-
pared sort, covering the top. A clove of gar-
lic tucked in with the seasoning goes well,
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Pale people use onions,
the other.

Grease well a deep iron skillet with iron
top, the pot-roast uiensil. When the gravy
begins to drip, add a litle water, but not
much. The steam makes the meat tender and
brings out all the Navors in the little pockets.
Baste from time to time just to et the
aroma of the simmering mess and sharpen
your appetite. Take a little wire and jab it in
the roast after about an hour and 20 minutes
and you'll find out where it is tender amd
juicy enough,

Put the hig pot on and get your water hoil-
ing fast. Add a good-sized kitchien spoon of
sall. Better salt the water 1o tasie, 'I'lmm‘ in
a pound of spaghetti. It requires a certain
kind of wheat to make good macaroni. Boil
for 20 minwtes. Drain off waler.

To the rich gravy in which you will fiml
the roast swimming, add a small can of to-
mato  paste, rei g in slowly, As this is
poured over the spaghetti, add grated cheese,
You will get it :lll properly dressed by using
two forks, lifting and dropping the strands,
Serve piping hot with an automatic revolver
at hand so that the man who cuts his may he
disposed of prompily.,

Some twine the spaghetti about the fork,

But surcly one or

MACARONI

Others just lead a mass of it to the face
amd bite off what they want at that particular
time.

Lila Lee Spaghelti

The likes and dislikes of the film stars
are generally of interest to movie patrons
who are inclined to imitate the ways of
their favorites. Now, Lila Lee likes spa-
ghetti and she has a favorite way of pre-
paring this tasty dish that might be of
interest to her admirers to whom  this
dish appeals.

When not at work in the Studio at Holly-
woud, Lila Lee enjoys cooking for herself and
her mother. Here is one of her favorite re-
cipes for spaghetti

For four persons: Take hall a pound of
spaghetti.  Place in hoiling  water  without
breaking, Salt to taste and allow 1o hoil for
twenty minutes, Pour off the hoiling water
and wash the spaghetti in cold water, For
the sauce take ome can of lomatoes, quarter
of a pound of Parmesan cheese (grated), one
kernel of garlic, two green peppers, one table-
spoon of butter, pepper amd salt o taste. Al-
low the sauce to cook until it becomes boiling
hot amd serve over spaghenti.

Cooks’ Round Table

An Endorsed Recipe Service Rendered Readers of Better
Homes and Gardens by Iis Better Foods and
Equipment Department

Better Homes and Gardens, pub-
lished by Meredith Publishing Com-
pany, Des Moines, lowa, has rightly
carned its large circulation, figured at
over two million  satistied  readers.
This makes it one of the outstanding
magazines in the houschold fiehl,

which there is created an exchange of
correspondence  resulting in the ac-
cumulation of practical cooking sug-
pestioms  and  interesting  householl
facts——all  compiled in looseleaf
form for easy binding.

Readers are invited to send in their

Caurtesy Hetter Homes & Gardens Maguzine

The management prides itself on
the interest the readers take in the
several services rendered other than
the actual printing of the monthly
magazine, A popular favorite is the
“Cooks' Round Table” service through

favorite as well as unusual, but prac-
tical recipes. The distinetive recipes
are tested in the Tasting-Test Kitchen
and when endorsed, are distributed,
many of them beautitully illustrated.
A recent issue, one that became imme-
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diately and generally favored (No
1.40) is entitled—"eet the Macaroni
Family.” It contains thirteen easy-1o-
prepare and satisfying-to-eat recipes,
six for spaghetti, four for egg noadles
and three for macaroni. Another s
cial release gives a recipe for prepir-
ing Irish-lalian Spaghetti. The pre.
pared dish is illustrated herewith.

Irish-ltalian Spaghsiti
(Just 453 minutes for this delectabl
combination)

1 onion, chopped

2 thsp. olive or salad oil

1 1h ground beef
15 tsp. Black pepper
Dash of red pepper
13 tsp. chili powider
V4 tsp. Tolasco sauce
WW-0z, can cream of mushroom soup
10%-0z, can comlensed tomato soup

1 Ih, long spaghetti
14 cop grated Parmesan cheese

1 tsp, sall

Brown onion in hot fat; add meat and
sepsoning; brown lightly. Cover aml <im-
mer 10 minutes, Add soups; cover and
simmer 45 minutes, Cook  spagheni
Loiling, saltel water until tender. Drain

Arrange on hot  platter,  Pour  over
sauce, Sprinkle with cheese. (Pass addic
tional sauce and cheese). Serves 4 The
recipe was submitted by Mrs, George T
Langhlin, Coyahoga Falls, Ohio.

Praise for Institute’s Booklet

Better Homes and Gardens' Associ-
ate Editor, Helen Homer, compli-
ments the National Macaroni Institute
an the very attractive black-and-white
photographs used in illustrating its re-
cent hooklet on “Americanized Maca-
roni Produets.”

“We sincerely  appreciate  your
thoughtfulness in sending the copy of
‘Americanized  Macarom  Products)
saidd this director of the Better Poins
and Equipment Department.” 1t is in-
teresting indeed that we both had the
same inspiration in titling the leatlet
on ‘The Macaroni Family." We are
looking forward to trying sume of the
excellent-sounding  recipes  in onr
Tasting-Test Kitchen, Be assured (his
hooklet will be put to valuable use s
a guide when judging recipes specifs-
ing macaroni, spaghetti and egp noo-
dles,”

The introduction used in its special
recipe leatlet of macaroni, spaghe
and egp noodles recipes is interesting
It reads: “Variety is unlimited in The
Macaroni  Family  with  differ
shaped macaroni, all widths of oy
noodles, and long and short spaghet.
With just the right additions they
make most palatable dishes, one-dish
dinners and hearty salads,

Our Gel-together

Understanding  and  codperation s
the team that will help solve most of
the Macaroni-Noodle  manufacturers
common trouble, Attend the 1940 con-
vention of the Macaroni Industry in
Chicago ]Iunu 24-25. Let's understand
one another and work in unison for
the trade’s general welfare,
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Macaroni Exports
And Imports

According 10 the Monthly Sum-
mary of Foreign Commerce, published
tw the Dureau of Foreign & Domestic
Commerce oninternational trade in
wacaroni products, the imports in-
creased while the exports decreased
during the month of March, 1940.

Imports

The imports for  March totaled
WA pounds valued at SOR78 as
compared with the low February im-
ports  totaling only 40,303 pounds
worth §3,937. )

The total imports for the first quar-
ter of 1940 were 202,672 pounds with
a value of $§21,572,

Exports

The quantity of macaroni procducts
exported o foreign countries de-
ereased during the month of March,
1940, when only 303980 pounds were
exported with a value of S25028 as
compared with the February exports
totaling 436,772 pounds worth $32,088.

For the tirst quarter of 140 the ex-
ports totaled 1224484 pounds valued
ar S81,404,

Below is a list of the forcign coun-
tries 1o which macaroni products were
exported during March, 1940, and
the quantities shipped o each-

Counltrics Povands
Denmark ...voiivniiainnenaneiiaae 20
leeland _2
Unite ! Kingdom i :-.’.-i,.:ll
Canada o veennns v
liritish  Honduras.

Costa Rica
Guatemala
Homluras

Nicaragua

Panama, Repullic of M8
P'anama, Canal 7 JRall
Salvador ... 203
Mexico ..., % nARN
Miguelon & St i _-!"

Newfoundhimd & L
Permuda
tiher Ie. W Tlies
| O e ey e,
Iminican Republie.
Netherlansds W, Tudie
MM comsainnmine
Malivia

hile L.
ulombi
Fenador |
surinam ...
Perg o.....
Venezuela
Ching ..., A
Netherlands Indies ..
Hong Kong
Philippine Tl s,
\ustralia .
|-'n-||r|1 Oceanin
New  Zealunl
Pelgian Coneno
told Coast ..,..
Other Br. W, |
Liheria

Alaska
Hawaii "
|']_l\'r|n Rico

Virgin Islands

ot on 30 DAL
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Sales Director Resigns

The Du Pont Company tocday an-
nounces the resignation of Oliver 19,
Benz, as director of sales of the “Cel-
lophane' Division, who retived from
active business on June 1.

Mre. Benz has been in charge of
siles Tor “Cellophane” cellulose film
since 1924, when American manufie-
ture of this product was started by
Du Pont. Under his alirection the
market for “Celluphane™ was devel-
oped from its original limited use as

NAL 27

a wrap on camdy boxes o a uni-
versally aveepted material for packiy-
ing hundreds of products inoa wide
range of industries,

Stuecessor ta Mr. Benz, as director
of sales of the “Cellophane™ Division,
will he Clarence 9. Drown, for the
past ten years peneral assistant diree-
tor of sales of the division. Previous-
Iv Mr. Brown servel as director of
sales amd division manager of the
Pyralin Articles Department amd as
director of advertising of the entire
D Pont Company. He joined the or-
ganization in 1919,

PRODUCE MORE'
MACARON' per hour @

coances - ELMES

IE———

213 N. MORGAN ST. efu'ca?a o

You can increase your oul-
put of macaroni with an
Elnies press, Moreover, you
can insure your qualily and
keep your costs down. Here
is a press designed for large
volume production.

In planning this press the
Elmes engineerswera guided
by a long experience in
building hydraulic equip-
ment and a vast amount of
information gathered from
the field, relative io the
needs of Macaroni Manufec-
turers. This press has an en-
viable record of performance
in numerous plants.

Send for complete specifica-
tions.

S T S N
ENGINEERING WORKS

SINCE 1851
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The Wooden Macaroni Box

Shooks Are Still Popular In Certain Sections and for
Specific Packing Purposes

. About the turn of the century, prac-
tically all of the macaroni, spaghetti,
vermicelli, and other shapes of this
popular wheat food, whether domestic
or imported, reached the United States
grocers in wooden containers, boxes
or barrels, The wooden box is an
Italian invention. France and other
European countries early adopted that
kind of a box for all macaroni ship-
ments abroad,

For years, there was no definite
unit of weight, and the many different
shapes of macaroni products were
shipped in varying weights, But for-
eign manufacturers, especially the
Italian shipper, found it practical to
pack this food in wooden boxes con-
lnining 10 kilograms. A kilogram is
2.2046 pounds avoirdupois. The kilos
or kilograms total exactly 22.046
pounds.  Since delivery weights of
macaroni products fluctuated perhaps
even more than it does today, the .046
pounds fractional was considered as
“tare” or tolerance, This food must
have been cheap even in those days.

The infant macaroni industry in
this country was inclined to imitate the
older, more experienced firms in Italy
and France and also packed their

roducts in 10 kilogram or 22 pound

xes, They even sought to simulate
the hoxes that contained imported
macaroni by binding the corners of
the wooden boxes with strips of blue
paper, a mark of distinction on im-
ported macaroni in those days.

Why 10 Kilos?

But 22 pounds was a rather odd

weight figured in American weight
measurcments, and soon boxes with
20 pounds of this food made their ap-
pearance in the channels of distribution
and became quite popular. Varied are
the reasons advanced for the change
from the 22 pounds or 10 kilos to the
20 pounds weight. Some reasoned
that the figure 22 was a hard aone with
which to compute output, sales, etc.
For debatable reasons, many went to
the 20 pound box in order to have a
2-pound leeway over the imported
goods,
. Perhaps the true reason for chang-
ing to the 20-pound box was for sim-
plification of computations relating to
production and sales. In the early
days a plant’s capacity was often fig-
ured in boxes packed and shipped and
it was found much easier to use the
figure 20 as the computation base.

Moderns now scoff at the old meth-
od of computing output on the box
basis, yet they adhere to the practice
of measuring their production in bar-

rels. Rarely is macaroni, spaghetti,
etc., packed in barrels, though some is
still sold to institutions in such large
containers. So, when one says that his
plant’s production capacity is 50 bar-
rels he truly does not mean that he
packs all of his daily output in 50
wooden barrels—rather that his plant
converts 50 barrels of semolina or
flour into finished macaroni products
daily, So let him who scoffs beware!

Paper Changes Trend

With the invention of the solid fibre
and corrugated container, the packing
of macaroni products underwent a
gradual change until now there is
considerably more of this food sold in
paper containers than in wood. But
wooden shooks are still the favorites
of a certain class of macaroni manu-
facturers, They reason that it is nec-
essary for some specific shipping pur-
poses; others that the wooden box is
stronger and will deliver the contents
in better condition, This is a debatable
question—a never-eading quarrel be-
tween the manufacturers of wooden
box shooks and the paper containers
that wages merrily whenever two
manufacturers of the two schools of
thought meet to discuss the relative
merits of the two kinds of containers,
cach of which scems to have a definite
place and a specific purpose in the
macaroni industry.

Just as it is absolutely necessary to
properly seal a paper container to in-
sure the proper delivery of its con-
tents, so is proper nailing in the case
of the wooden box. To aid the box-
nailers in macaroni factories to pro-
duce the most dependable shipping
container of that kind, a nailing chart
was developed by the wooden box
manufacturers, giving detailed infor-
mation as to just the right nail to use
to get the greatest tensile strength in
wooden boxes. The correct nailing
technique and other useful suggestions
follow:

The Side Nailing of Boxes

The nails that hold tops and bottoms to
sides are governed by ihe same nailing
rules, except that the nails should not be
spaced closer than 6 to 8 inches because of
the danger of splitting the board.

The following table governs:

Group1l Group2 Group3 Groupd

Whﬁn
thickness
of sides,
st
tom {s—
Grounl Group2 Group3 Groupd
woods woods woods 'OOSI
/8% L iss Ad -'j 7d
13/16% ... 7 7 13
5/8% .. T 6 53 4
9/16% ... 5 4d
/2% uins 5d 4d 4d
3/8% (
note) ... 4d 4 4d M

e gyl i L} i Wi

..... LHLEINV Y SR KRS T ROGLF Ll A

Wil
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NOTE: Exeept for vl[r light weights, where
the contents are packed In cartons or excelshor,
or similsr materials, it s not considered gmod
raclice to side il $-inch boards, Side nalling
n any thickness {s not the best rulk‘e’n the
weights are_exceptionally heavy. 1t is far safer
1o use & nailless metal Ilﬂ“ around the girth or,
bteu;: stlll, to reinforee the aide mails with a
stra

These tables assume that the nails which
hold the sides to end are driven into end

rain of ends, When the grain in the enils
is_vertical the number specified for the
sides and for the top and bottom, reverscs,
Where the ends have 4 cleats and all nails
are driven into the cleats, space all nails as
provided for, liolding top and_ bottom to
ends, Where the ends have 2 cleats or
where the nails are staggered into ends and
cleats, use the nailing specified for holding
sides to ends,

The ends govern size of nail to use, as
modified by thickness of sides, tops and
bottoms. If ends and cleats arc of same
thickness drive approximately 50% of nails
into ends and into cleats. If end has
4 cleats of material thicker than the end
itself, let thickness of cleats determine size
of nail to be used and drive all nails ino
cleats,

1f the ends are made from woods of 2
groups, use the nails specified for the hard-
er wood. For instance, if the ends are
made of white pine mixed with hemlock,
the nails specified for Group 2 wools
should be used. If the nails specified for
the white pine are cither 9d, or 7d the
use of nails onc penny smaller automati-
cally provides for closer spacing. If, how-
ever, the nails specified are 6d or smaller,
the substitution of nails one penny smaller
should be accompanied by closer spacing
(one quarter inch closer spacing is the ac-
cepted rule) if that can be done,

he number of nails specified is not the
maximum number which can be driven, In-
creasing the number of nails 50% will in-
crease the strength of the box more than
on an average. The danger from
splits, due to driving twice or even three
times as many nails as specified in these
tables is negligible, In a great majority of
cases it is wiser 1o increase the number of
nails driven. It is also far more efective
in providing additional serviceability and
much more economical than increasing the
thickness of the material.

Employes Work 6 Weeks
For Tax Collector

Each employe of the Westinghouse
Electric & Manufacturing Company
“worked six weeks for the tax collec-
tor in 1939," a company statement o
its employes has revealed.

Distributed with payroll checks, the
statement pointed out that the com-
pany's tax bill had increased from
52.5)32,000 in 1930 to $10,390,000 in
1939, Based on the relation of the
tax bill to the average wage or salary
paid employes, the 1939 taxes repre-
sented $234 for each employe as com-
pared with $55 in 1930,

The company's tax bill for seven
years, including 1930, was reported
as follows:

Yeur Company  Per Employe
1930 $ 2,532,000 $ 55
1934 2,511,000 68
1935 4,937,000 136
1936 8,946,000 215
1937 14,046,000 29
1938 095,000 167
1939 10,390,000 238
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EASTERN SEMOLINA MILLS, INC.

Mills at Baldwinsville and Churchville, N. Y.

Executive Office: 80 Broad Street

Best wishes to the National Macaroni
Association and the hope that the
coming convention will prove satis-
factory to all its members.

A cordial welcome to our friends to
visit with us in our suite at the Edge-
water Beach Hotel.

Colburn S. Foulds

New York, New York

TI'nult, Comments
l)\' Mac Spmiuaoale
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Playing the Game

Last half of the ninth, three on
and none down. Two runs needed to
lie and three to win. That's a predica-
ment for a pitcher who cannot depend
on his fielders.

Baseball is not made of pitchers'
battles. It is made up of pitching and
support, and not infrequently we sec
a well pitched game lost because the
pitcher did not receive good support,
I've known a pitcher to strike out 23
men and lose the game!

Not long ago 1 went to sce a new
play that had been announced with
great acclaim and with loud touting
of the stars prominent in the cast,
The stars did their best to come up
to their reputations and to bring the
play up to its advertised level, 1t was
a failure because the support was Loo
weak, The money had all been spent
on the leads and the poor subordinate
players proved too heavy a load for
the stars,

There must be good support all
the way from the ground up in base-
ball, in drama, in business.

One of the important reasons why

advertising sometimes does not pay
is that it does not reccive the support
it deserves from the men on the sell-
ing line.

Too, any company needs the sup-
port of its salesmen in other matlers
than those connected with adverlis-
ing.

“I can't fix that advance dating for
you," says the salesman, “They've
made a rule against it. They ought to
make an exception in a case like yours
and I've told 'em so, but somebody in
the office is too dumb to see it.”

What the salesman seems not o
realize is that he is injuring the stand-
ing of the company and making buy-
ers dissatisfied with its policy when he
criticizes it.  “Why," declares that
buyer to others, “their own salesman
says they aren't right on that”

The company and the salesman
have a right 1o look for one hundred
per cent support from one another,
Anything less than that is not part of
a high class performance,

Cereal Chemists
Elect Officers

Claude F. Davis, chief chemist, No-
blesyille Milling Co., Noblesville, 1n-
diana, was clected president of the
American Association of Cereal Chem-
ists at its 26th annual meeting at the
Park Central Hotel, New York, on

May 22. Dr. Chas, N, I'rey, head
of the Research Laboratories, Stand-
ard DBrands, Inc, New York, was
elected vice president, J. M. Doty,
Omaha Grain Exchange, Omaha, Ne-
braska, was reélected seeretary. Perie
Rumold, Southwestern Milling Divi-
sion, Standard Milling Co.,, Kansas
City, Kansas, was elected treasurer re-
placing Dr. Oscar Skovholt, chemist,
Quality Bakers of America, New
York, who retired after several years
of service, Dr. M, J, Blish, head of
the regional laboratory, U, S, Depart-
ment of Agriculture, Berkeley, Cali-
fornia, was reélected Editor-in-chief
of Cercal Chemistry, the Association's
official journal,

Georpe I, Garnatz, chief of labora-
tories, Kroger Food Foundation, Cin-
cinnati, Ohio, was the retiring presi-
dent,

Announcement was made that the
1941 convention will be held in Oma-
ha, Nebraska,

Recuperating Nicely

Dr, Seymour Oppenheimer, treas-
urer of Lastern Semolina Mills, Ine.,
New York City, is recovering frum a
major operation hut will be unable to
attend the Macaroni Industry Con-
ference in Chicago this month as he
had planned. The firm will be repre-
sented by Colbourn S. Foulds, presi-
dent,
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Macaroni-Noodles Trademark Burean

Changes in Procedure Relating to
Label and Print Copyrights
By M. 8. Meem
(H. R. 153)
(Special to The Macaroni Journal)

“An act to transfer jurisdiction over
commercial prints and labels, for the pur-
pose of copyright u';iltrulinn to the Reg-
ister of Copyrights,"

This Act amends section 5(k) of the

. Act entitled “An Act to amend and

consolidate the Acts respecting ‘copy-
rights approved March 4, 1909, to
read: “(k) Prints and pictorial il-
lustrations including prints or labels
used for articles of merchandise.” '

This new amendment is sffective
July 1, 1940,

Herctofore it has been customary
to register prinls used to advertise
articles of merchandise, and labels ap-
F’lied directly to such articles, in the

atent Office, and these were referred
to as LADEL AND PRINT REGISTRATIONS,

It has been the opinion of those
versed in the copyright law that these
labels and prints should always have
been registered in the Copyright Of-
fice but this change was not made
until July 31, 1939, by the 76th Con-
;2;;::'33, and is known as Public No.

Before the first of July the Com-
missioner of Patents will transfer all
of his records and files of registered
Prints and Labels to the Register of
Copyrights at the Library of Con-
gress,

The Act says:

"All such pending applications and all
fees which have been submitted or paid
to or into the Patent Office for such pend-
ing applications, and all funds deposited
and at the close of business June 30, 1940,
held in the Patent Office to be applied to
copyright business in that Office, shall be
returned by the Commissioner of Patents
1o the applicants,”

It is understood that in all prob-
ability no label or print applications
filed after May 15, 1940, except in
exce%ﬁonnl cases, will be acted on by
the Patent Office as the Certificates
might not be ready to issue by July 1,
It is said that the Register of Copy-
rights will begin a new series of num-
bers for these copyrights.

This new Act will not affect the
status of those copyrights procured
prior thereto.

All new copyrights may be renewed
if application 1s made within one year
prior to the expiration of the term of

28 years, No copyright may be re-
newed but once. The Government fee
for Print and Label Copyrights will
remain the saine as it was in the Pat-
ent Office. Many persons do not un-
derstand the advantages accruing to
them from the copyrighting of prints
and labels, and confuse them with
trade mark registrations,

A Copyright protects the label or
print as a whole, and prevents anyone
from making a colorable imitation.

It does not, however, prevent any-
one else from using the trade mark
or brand appearing on the label, Tt
does prevent the copying of the label
in such a way as to confuse the pub-
lic. All labels and prints must have
the cu]gfghl notice, namciy "Colg-
right 19—, by (the owner)” or “C"
in a circle and the date and name or
initials of the owner, on them when
they are first published, otherwise a
valid copyright can not be obtained,

Further information may be ob-
tained through this JourNaAL, or by
writing direct to the National Trade
Mark Company, Munsey Building,
Washington, D. C

Patents and Trade Marks

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

Patents granted—none,

TRADE MARKS APPLIED FOR

Four applications for regisiration of
macaroni trade marks were made in May,
1940, and published in the Patent Office
Gazetle to permit objections thereto with-
in 30 days of publication.

Golden Gate

The trade mark of Golden Gate Maca-
roni Company, Inc, San Francisco, Calif,,
for use on macaroni and macaroni prod-
ucts, Application was filed October 14,
1938, and published “May 7, 1940. Owner
claims use since November 5, 1937, The
trade mark consists of a diamond shaped
design over which is printed the trade
name in outlined type,

Zoop

The trade mark of Ravarino & Freschi,
Inc, St. Louis, Mo, for use on noodle
soup mix. Application was filed March 7,
1940, and published May 14, 1940, Owner

30

Macaroni - Noodles
Trade Mark Bureau

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

This Bureau of the National Macaronl Man.
ufacturers ation offers_to_all manufac.
turers & FREE DV}SDIW SERVICE on
Trade Mark Registrations through the Na-
tional  Trade ark Company, Washington,

A smll fee Il“ be charged nonmembers
for an edvenced srarch of the registrailon
records to determine the reglitrability of any
Trade Mark that one contemplates adoptin
and registering. . In addition to a free ad-
vanced search, Association Members will re
eive prelennl rates for all registration serv.

el
f.lllu'rn;!ia lh;t.- .hb'euldd hed"'h:"lﬂd' it
shoul adoj unti roper
2&1: gil mm A&ﬁuu nllplmmmunh?allom
on this subject to

Macaroni-Noodles Trade Mark Bureau
Braidwood, Ilinois

claims use since January 15, 1939, The
trade name is in very heavy type.

Chilferd

The private brand trade mark of The
Banton Corporation, New York, N. Y.
for use on canned spaghetli, macaroni aml
other groceries, pplication was filed
January 27, 1940, and published May 21,
1940. Owner claims use since January 9,
1940. The trade name is written in large
black letters,

Tel-A-Viv

The private brand trade mark of Dyber
0il Co, New York, N. Y, for use on
noodles, spaghettl, macaroni and other
groceries. AT» lication was filed October 10,
1939 and published May 28, 1940, Owner
claims use since February 1, 1936. The
trade name is in small black lettering.

LABELS
“0O)' Fashun Family”

The title “OL' FASHUN FAMILY
Style Noodle Soup” was regslmd by
Green Day Food Company, Green Bay,
Wis., for use on noodle soup mixture. Ap-
plication was published March 8, 1940, and
given serial number 54,794,

Search Report
“Cook's"

A manufacturer who was desirous of
registering the trade name “Cook's" for
macaroni, spaghetti, q}g noodles, etc., was
advised last month that after a careful
search of the registration records in the
U. S. Patent Office, it was found—

That “Cook’s” is registered for maca-
roni_products by George H. Cook, trading
as Daily Foods Co, Boston, Mass, It was
registered March 5, 140, owner claiming
use since January, 1936. Registration No.

d

“I understand Jim and his wife
are leamning Spanish.”

llWhy?"

“Because they've just adopted a
refugee baby from Spain and they
want to be able to understand what
it says when it's old enough to talk."
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Changes at Pillsbury
Flour Mills Company

Philip W. Pillshury was elected
I'resident of the Pillsbury Flour Mills
L'nmpani' on May 7, 1940, At the
time of his election, he was Treasurer

Philip W, Pillsbury

of the Company, and he succeeded
Mr. Clark Hempstead who was named
General Counsel and elected Co-Chair-
man of the Board with John S. Pills-
bury.

The new president rose to his pres-
ent position after years of training in
the many departments and his in-
herited love for the milling business.
Aflter graduating from Yale, he went
into the mill for practical experience
in the fundamentals of milling. Later
he joined the office force and then
became an important cog in the sales
department.

The new President is the son of the
late Charles S. Pillshury and grand-
son of Charles A. Dillsbury, one of
the founders of the Pillsbury milling
nterests,

MACARONI JOURNAL

Harvey ], Patterson was named
Vice-P'resident in charge of Bulk
Sales by the Pillsbury Flour Mills
Company last month,

Harvey |. Pallerson

Mr. Patterson began his career witi
the Company in 1915 and after many
years in sales work, has heen connect-
ed with the Minneapolis Office in
charge o' Nakery Sales and, more re-
cently, Ducum Sales,

All Yolk Eggs

Perhaps Harry Jenkins of Rex,
Oregon, has the answer to the noodle
manufacturer's prnf'cr. The press car-
ries the story that he owus a hen that
has a “yen' for laying eggs that are
all yolks with no white. Rescarch
Director, 11, R, Jacobs of the National
Macaroni Manufaclurers Association
has been instructed to investigate the
story and to encourage chicken fan-
ciers to propagale that particular
breed in the hope that “all yolk cgpes”
will solve the trade’s egg noodle prob-
lems.

Woeevils From Eggsin
Raw Materials

(Continued from Page 12)

weeks of incubation, corresponding to
cach white spot, amd in the wider part
of the funnel-shaped tunnels, there
was found a circular hole as shown in
the last two fragments of the paste,
reproduced in Figures 2 and 3, from
which there had emerged a perfect
specimen of the Calandra yranaria.
1t had been born in the egg contained
within the thickness of the product,
had lived hidden within it during the
entire metamorphic period until the
point when it came out as a complete-
ly grown insect.

IFrom the facts ascertained, it was
therefore concluded:

(1) That the spots noted in the
spaghetti, white by direet observa-
tion, and opaque and funnel-shaped
under a magnifying lens, were due to
the chewing action of the Calandra
granaria larvie within it

(2) That the presence of  the
Calandra larvie was not due o infes-
tation coming from the outside, inas-
much as there was no hole through
which the insect could have entered;
on the contrary, the presence of the
remains of the egg-covering found at
the bottom of the tunnels in the fond,
atlested to the fact that the infesta-
tion was due to the presence of egpgs
of the Calandra in the meal which
was employed in the preparation of
the spaghetti,

(3) Dased wpon the premise that
the complete metamorphosis of the
Calandra granaria in our climale, in
which the temperatures in shops vary
between 15 and  27°  Centigrade,
would require from forty to sixty
days, it has been possible to establish
that the damaged spaghetti must have
been manufactured not more  than
two months previous to the day in
which the grown inseet emerged f‘rnm
the tunnels.

THE CONVENTION A BEACON

May ii guide the Macaron! Industry fo solve ils problams and may all the members and their families aliending find enjoyment.

F. MALDARI

178-180 Grand Street

1With Siucere Best Wishes
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New Packaging
Machine

The Triangle Package Machinery
Company, 906 N, Spaulding Avenue,
Chicago, Hinois, announces the Junio
Flee-Tri-'ak; o new addition o its
standard line of Elee-Tri-1"ak Weigh-
ers. This machine is designed specii-
ically for firms having widely diver-
sificd products 1o package, such as
heans, peas, rice, tapioca; barley : nut
meats and similar items,

[ 5

The unit weighs and fills bags, bot-
tles, cartons, cans or envelopes, The
mechanical action is unigue in that the

MACARONTLT JOUR
feeding is accomplished by electrically
vibrated feed plates which discharge
the product 1o be packaged. When the
package has reached a pre-determined
weight, “he feeding mechanism auto-
matically shuts off by tipping the hal-
anee heam of a seale which controls a
mercury switch. The package is re-
leased from under the spout by the
aperator and a new package inserted,
at which time the feeding action is
resumed. A hopper on top of the ma-
chine  accommodates a considerable
amount of the product to e packaged.

This unit is & one operator machine
and s provided with a stand and a
gummed tape machine for  sealing
hags,

Industry Notes
Bar Further Violations

Injunction to bar further violations
of the Federal wage-hour law was
granted on May 29 1 v Federal Judge
1 Schoommaker o "il!ﬂllll’].']\. 1%,
against the  Pennsvlvania  Macaroni
Company, Inc., 2010 PPenn Avenue,
"ittshurgh.

It was charged with failure o pay
minimum wages required by the act
and o pay time-aml-a-hali for over-
time.  The macaroni firm, which is
not @ manufacturing company  but

NAL June, 1940
merely a distributor of macaroni prod
uets among other foods, agreed 1
pay hack wages of $732,17 10 23 en

plovees, as a result of the alleged vie

lations,

Eureka Food Products Co.

The Furcka Food Products Con
pany, 'rovidence, was chartered uid: -
the Rhode Island corporation act 1.
manufacture and distribute macarm
and other fod products on May 23
1040,

It has a capital of $25,000, consist
ing of 1,000 shares of preferred stock
at §25 cach, and 13 shares of commaon
stock, withour par value. The incor
norators —are Angelo Cianciarube.
Henry R Montagane and Ugo Ricco,
all of Providence, R 1L

Old Employee Dies

Gustave Sauer, for twelve years an
employee of The 'fafiman Co., Cleve-
land, Ohio, died on May 3 at the City
Hospital following a brief illness, 1l
was 33 years old and at the time of hi
death held the position of plant en
gincer for the macaroni-nomdle firm

§20,000 Capital Stock
The Vacearo Bros. Macaroni Com-
pany of New York City was incor:
porated Tast menth under the state

I v 1940 T 1
o s for the production of macaroni,
« whetti, g nomdles aml related
poaduets, This firm has heen in this
I ness for many years,  The capital
¢ the company is $20,000 mostly held
1. s old owners.

Buttoni Spaghetti, Inc

Buttoni Spaghetti, Ine, in the Buor-

ngh of Queens, New York City, wirs

arporated on May 13, 190, 10
L omufacture spaghettt and other miae-
coomi produets and o sell our, ele.
I« capital stock is SH0000,

Certified Macareni Products
Co.. Inc.

Articles  of  incorporation  were
granted on May 28, 190, by the New
York corporation depirtment to Cer-
utied Macaroni Produets Co., Ine,,
oo manufacture amd distribute maca-
reni and related products, Aceording
to the papers diled by the representing
attorney, the firm has @ capitalization
of 100 shares of no par value.  The
apany s Tocated on the Islnd of
Manhattan, New York City,

On Radio 17 Years

Last month, the Cresent Macaroni
aml Cracker Company,  Davenport,
lowa, renewed its contract for ridio
time aver local station and will con-
tinue its “Hour of Music,”™ for its

I
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seventeenth conseentive vear. It s
Lsbieved o Lie the oldest comtinuons
commercial program on the air

Fined One Dollar

A test case on the validity of the
Wishington State Macaron Law was
dhecided in favor of the Stae last
wonth, .\ Seattle, Wash., macaroni
nanufacturer was fined One Dollar
and eosts om i chirge teat e had sold
macaroni products on a revised price
with the ten ddays posting-time re-
aquired by the et N competitor wis
the complaining witness,

In Plant Beaulification Campaign

Manufacturing  plams have  heen
asked 1o join in the annual Spring
Clean-Up Campatign sponsored Ty the
city of Butfaloe, The Niagara Maca-
roni Manufacturing Company of that
city was mong the first e agree o
take a leading part in the Beanifica-
tiom Campaign by cleaning-up  aml
heautifyving its plant exterior amd sur-
rouwmding property, said a recem an-
nouncement,

Transferable
Wise Guy thoarding o street car
“Well, Noah, is the Ark full¥
Condueror: “Nope, we neal one
more jackass! Come on i
—Muroon Hee

N AL A

Has New Connection

Exvans 1. Thamis, formerly  vice
president and general sales manager
of Amber Milling Company, Minne-

Evans |, Thomas

apolis, Minn., has been appointed 1o
the position of manager of sales Tor
the North Dakota Mill aml Elevator
Assoviation, Gramd Forks, N DL Mr
Thomas will he in charge of the
Chicago headguarters of the firm aml
will speeinlize on semoling sales,

John

I’resses

Engineers

Harrison,

Macaroni Machinery |

Kneaders
Mixers

All Siz
N. Y. Office and Shop

J. Cavagnaro

and Machinists
N.J. - - US A

Specialty of

Since 1881 i

Cutters
Brakes
Mould Cleaners
Moulds
es Up To Largest in Use

255-57 Center St.

New York City
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STAR DIES Cellophane Bags?

WHY?

Because the Following Results Are Assured
SMOOTH PRODUCTS—-LESS REPAIRING
LONGER LIFE

LESS PITTING -

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

57 Grand Stieet

spucific requirements,

Purchase  your  «cllophane n
tolls, printed and make vour
own bags when and as you use
them

This PETERS CELLOPHANE
BAG MAKING MACHINE e
livers the made bay omo a
conveyor where the baws are
carried 10 the fAlling wnit

Economical  to  operare,  this
4 fully  automatic  mackine  will
readily pay  for dtscll, Send

samples of your bags and ask us 1o recommend a machine 1o mect your
Your inquiry will have prompt attention

PETERS MACHINERY CO.

| 4700 Ravenswool Ave

Chicago, 111

|
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Good Intentions
Misconstrued

The great majority of the leading
manufacturers throughout the coun-
try .are sincerely hopeful that a fair
and equitable agreement will be reach-
ed with the administrators of the Fed-
eral Food and Drug Act on the ques-
tion of what constitutes a reasonably-
filled package. They are astounded to
learn from the press that the feeling
prevails in some official sources that
the macaroni industry as a whole does
not intend to codperate in solving the
question,

It is feared that this erroneous
opinjon is based on the defiant action
of an extremely small minority, There
are always a few who are never will-
ing to codperate, but it is unfair to
consider their attitude as that of the
whole industry, and particularly of the
big majority who would be as pleased
as any Government agency to find the
proper solution of the macaroni-spa-
ghetti-nood!e packaging problems,

No Cobperation, Charged

Under this heading, the Food Ficld
Reporter of May 13, 1940, runs the
following story:

“FDA feels they are not receiving 'ac-
tive cobperation’ from macaroni, spaghetti,
noodle, and vermicelli makers in working
out package sizes which meet FDA views
on non-deception,

“Scizures have been made of these prod-
ucts on rnuund that ]:_ackages were decep-
tive, violating law. FDA says Loxes are
too large. Industry claims in many cases
some f{olerance is necessary lecause cer-
tain types have hooks or bends which re-
quire larger hoxes. FDA retoris that this
may be true, but boxes still are deceptive.

“Committee of manufaclurers is working
on new container designs, but FDA feels
they have been dallying, Also being worked
out with same manufacturers is q )

Durum Crop
Progressing Favorably

The amber durum crop, blessed
with needed moisture and ideal weath-
er conditions, is doing nicely accord-
ing to the cf%cxgcrls quoted in the
May 31, 1940, bulletin issued by
Capital Flour Mills of Minneapolis,
Minn,

“Weather conditions this past week
have been helpful in promoting fur-
ther favorable progress of the durum
wheat crop.

“Temperatures have been moderate,
ranging mostly from 60° to 75° dur-
ing the day with cool nights, which
has been helpful in conserving mois-
ture,

“Very little moisture was received
during the week, being mostly in the
nature of very light scattered show-
ers, Parts of South Dakota have not
had moisture for more than two weeks
and report the need of moisture soon
to prevent deterioration. Elsewhere
in the durum territory rains would be
welcome soon, although there has been
ample moisture to date 1o promote
good vigorous growth, so that with
well spaced normal rainfall and mod-
erate tcm‘)cratures during June, the
crop should develop in a very satis-
factory manner,

“Grasshoppers are reported in some
sections, but we feel the weather to
date, and control methods beinig used,
will prevent them from becoming a
serious menace."”

Durum Quality
Situation Favorable
Although growers outside what is

known as the main durum section of
North Dakota are struggling with a

June, 1940

serious problem of mixture with har|
red spring and red durum wheats, th:
situation is favorable in countic;
where amber durum is grown exch -
sively,

This is pointed out in a statemert
by the NDAC Extension Service 1)
clarify the durum mixture situatior,

Late this winter 21 education:|
meetings and seed clinics were hel|
in the counties bordering main du-
um producing counties, In these cour-
ties where a number of hard sprin
and durum wheats are grown, mix-
tures are extremely serious,

Within the intensive durum coun-
ties—which include Cavalier, Towner,
Rolette, Ramsey, Nelson and Benson
—since only durum is grown, there
has been no increase in mixtures due
to volunteering, which is the main
reason for the increased mixtures in
the other arcas,

The educational meetings of the
North Dakota Extension Service, at
which the serious mixture situation
was revealed in seed clinics conducted
for growers as a part of these meel-
ings, were all in counties outside the
intensive durum section. These grow-
ers are being urged by the Extension
Service to take every possible precau-
tion to prevent mixtures, Educational
programs to that end are making
progress in reducing the problem,

Unique Spanish Gun

A 100-pound shotgun, brought to
Mexico by Heman Cortez in 1523,
has been placed on exhibit at the Cen-
tennial museum of the Texas college
of mines, at El Paso. It is a muzzle-
loader with a bore of 35 millimeters,

and it saw service in the Mexican war
of Independence in 1810-12,

of deception in chicken and noodle combi-
nations put up in glass, FDA says in many
cases chicken does not exceed 10 per cent,
hut is placed on side of glass jars, giving
impression that chicken content is much
higher.”

So ready are the progressive manu-
facturers to have the deceptive pack-
age entirely eliminated, that invitation
after invitation has been sent various
agencies to delegate a spokesman to
attend the annual convention of the
indust"y in Chicago this month for
a heart-to-heart talk with manufac-
turers and distributors. So far it has
not been possible to make such ar-
rangements with any responsible agen-
cy, but it would not be fair to say
that the Government is not willing to
hear the manufacturers’ side of the
problem. The industry leaders are
willing to play fair but hope to pro-
tect their interests in so doing.

Confucius say:
Manufacturers who treat customers
white never end up in red,

May Flour Production Represents Small Change
From Previous Month or May, 1939

Flour production during May, 1940, showed only a slight gain over that of the pri-
ceding month and at the same time represented a small decline from the corresponding
monthly figure last year. Mills on The Northwestern Miller's reporting list, which ac-
count for 64% of the total national output, produced 5488827 bhis during hlay, again:t
3,361,809 bbls in April and 5,631,832 bbls in May, 1939,

Two and three years :Po. respectively, monthly production stood at 5015792 anl

5066017 bbls. Major pro

§ ucing sections, with the ‘exception of the Southwest, reportel
increases over their total figures for April.

The northwestern gain was 00370 bbl:

Buffalo mills registered an even larger increase, 106,500 bbls, The southwestern decreas:

was hardly considerable,

Minor production centers, with the exception of mills in Ohio, Indiana and Michiga:

comprising the eastern
durin

rt of the Central

Il West, experienced decreases in t;;rodur.um
) [f the month. Production on the Pacific Coast aliﬁfbcd back abet 35,831
mills in the Eastern Central West registered a 34,510-bl

. bis, whil:
gain,

Below is a detailed table of monthly flour production.

TOTAL MONTHLY FLOUR PRODUCTION
Output reported to The Northwesters Miller, in barrels, by mills representing 6450
of the total flour production of the United States:

May, 1940
1,230,625
1,952,061

818,3,

513992
251,889
120,410
601,498

Northwest
Southwest .....
Bulfalo aivieiidseinsnseiis
Central West—Eastern Div...
Western Division ......
Southeast ..vevversvasninnas
Pacific Coast ..veeeqeansanss

Previous

Ma \
1938 1937
21 1032939
LT0RIA
27678
246,527
30,737
$30835

Totals ......

5488827

5015792 5,006,017
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INCREASINGLY BETTER!

We have never allowed ourselves to become
completely satisfied with maintaining current
standards no matter how high they seem to be
at the time. We firmly believe that a constant
gsearch for means of attaining higher standards

of quality and value
surance,

is cur best business in-

While we must confess that our policy of con-
tinual improvement is inspired o a ceriain extent
by self-interest, that in itself is your assurance
that we will adhere to it

Our products and service can be an asset to
your progress. Why not take advantage of then?

CAPITAL FLOUR MILLS, INL.

Mills: S5t. Paul

General Offices: Minneapolis
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Bristol Is Proud
Of Macaroni Firm

The Bristol Phoenix, Bristol, Rhode
Island, is particularly proud of the
fine plant of the Bristol Macaroni
Company, established in 1837, and of
the fine products manufactured by the
firm, In its “Celebration” issue of
May 28, 1940, it says, in part:

The Bristol Macaroni Company, located
ut 430 High Street in Dristol, is a leading
manufacturer of macaroni and spnghl:m.
its products reach many sections of New
En r:md and wherever they go they carry
\\i!f; them the name of Dristol, .

This company, headed by G. R. I'cn‘um{
une of our best known and most respected
citizens, does an excellent business. There
's plenty of good reason for this, In the
first place the management is thoroughly
rustworthy, The people with whom it
Joes business know that when the salesmen
for the Bristol Macaroni Company say that
a certain shipment will be of a certain
quality, they can rely on that statement.
In the second place, macaroni and spaghetti,
like any other manufuctured product, must
contain the best of materials if they are
lo be considered among the best. This is
an aspect of manufacturing that the Dristol
Macaroni Company has taken pains not 1o
overlook, They have a good reputation and
they want 1o maintain it. !

Every year the demand for macaroni and
spagheiti seems to grow larger. One rea-
son for this, we believe, is that the Bristol
Macaroni Company is constantly endeavor-
ing to improve its products , . , and doing
a good job of it.

In this business review we are pleased to
point out this concern as one which has
!"“_1! carned a splendid rcéh‘l:lallvn for
its#if in this section of New England,
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Responsible Advertisers of

Equipment, Machinery, Materials and Services

Recommended by the Publishers

Amber Milling Co,

Baroszl Dryloz Mac'iine Co.
Buhler Brothers, Inc.

Caplial Flour Mills

Cavagnaro, John I

Champion Machinery Co.

Clermont Machine Co.

Commander Mills Co.

Consolldated Macaronl Machine Co.

Eastern Semolina Mills
Elmes, Chas. F., Enginesring Works

Hinde & Dauch Paper Co.
Industrial Fumigant Co.

Eing Midas Flour Mills

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

National Carlon Co.

National Cersal Products Co.
North Dakota Mill & Elevator Rssn,

Peters Machinery Co.
Plllsbury Flour Mills

Rossotii Lithographing Co.

Star Macaron! Dies Manulaciuring Co.
Trlangle Package Machinery Co.
Washbum-Crosby Co.
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The MACARONI JOURNAL

Successor to the Old Journsl—Founded by Fred
Becker of Cleveland, Ohio, in 1903

Trade Mark Regisiered U, 5. Patent Office
Founded in 1903

A Publication to Advance the American Macareni
Industry
Published Monthly by the National Macaroni
llulnuh:murl Au,:nh{lm a1 jts Official Organ
Edited by the Secretary-Treasurer, P, O, Drawer
o O o 1y Drsldwood, ik

PUBLICATION COMMITTEE
J. H, Diamond...ieeesessssneses Preaident
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M. J, Donna.,Editor and General Manager

BUBBCRIPTION RATES
United States and Canada........$..50 per year
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Forelgn Countries $3.00 per year, in advance
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must resch the Edirial Ofice Braldwood, 1l
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Favors Annual
Anniversary Issue

Many manufacturers and adver-
tisers Kave expressed themselves as
being in entire accord with the pro-
posal that Tue MACARONI JourNAL
publish an annual “Birthday Edition”
similar to that of last April.

To prove the value of such an AN-
NUAL as a Buyer's Guide, we quote
from a letter received from Mr, Glenn
G. Hoskins, who renders specialized
service to a group of leading maca-
roni-noodle manufacturers,

GrLenn G. Hoskins
Specialized Service to Manufacturers
520 North Michigan Ave., Chicago, IIl.

May 18, 1940
Mr, M. J. Douna, Secretary-Treasurer
National Macaroni Manufacturers Ass'n
Braidwood, Illinois
Dear M, J.:

As you know, my work requires that I
keep in touch with the latest develop-
ments in production equipment and avail-
able sources of supply, My clients are con-
stantly requesting specific information on

equipment all the way from macaroni dry-
ing sticks to complete plant equipment.
As 1 seek this information for them
I naturally turn to my file of Macarom:
JourNALS to check on possible new sources
of supply. During the last month 1 have
been particularly impressed by the value

of the advertisements in TuE Macaront 3

JournaL as a buyer's guide for macaroni
::i'pduc!ion equipment and material sup-
plies.

The Anniversary issue for April, 1940,
is particularly valuable, and 1 think is a
publication that should be in the desk file
of every purchasing nrcnt who has any-
thing to do with the Macaroni Industry.

Of course, the advertisers should con-
tinue their displays in the JournaL through-
out the f’enr. but if that is not possible,
T hope hat at least once a year an issue
like the Anniversary Edition” will be pro-
moted so that there will always he a rea-
sonably up-to-date "Buyer's Guide.”

Your \'cr{ truly,
(Signed) G. G. Hoskins,

More Bows

Chicago, Ill, May 24, 1940
To Editor M. J. Donna:

In my contacts with macaroni manufac-
turers and our sales force the past couple
of weeks, 1 am of the opinion that the
forthcoming convention is going to be
preity well attended, 1 am certainly happy
to be able to feel this way and 1 know
that you concur in that thought. Am pas-
sing this information on to you for what
it is worth.

It was mighty remiss of me not to have
handed you an orchid for this perfectly
fine Anniversary edition of THE MacArox1
Journar. I can well l%preciale the per-
sonal time and effort which you put into
it. The plan and the subject maitter indi-
cale many hours of hard day and night
toil. Personally, 1 am kecring this as a
sort of a reference book of the Macaroni
Industry over the past years. I think many
others could well do likewise.—Howarn P,
Mrireness, Sales Manager, Durum Prod-
ucts, Washburn Crosby Company,

Brooklyn, N. Y., May 27, 1940
Dear Editor Donna:

We wish to extend 1o you and the edi-
torial staff, as well as to the printers,
our congratulations on the wonderful ap-

carance of the Twenty-first Anniversary

umber of THE MAcARONI JoURNAL.

It certainly was a knock-out. The illus-
trations and articles were well prepared
and assembled and the advertisers came
through in great style to make it the suc-
cess which it merited, Best wishes for con-
tinued success and may your shadow never
grow less.—Consolidated Macaroni  Ma-
chine Corporation, N, J. CAvAGNARo, Treas,

It Pays to Be Good

Firms or individuals that become
embroiled with the Federal Trade
Commission rarcly come out of the
scrape unscathed, Many business
firms are being charged by this Gov-
ernment body with many offenses,

| BUSINESS CARDS

Vi
GIVE US ATRIAL 7

NaTtioNnal CarTON Co.

JOL e NGO

Nationol Cereal
Products Laboratories

Benjamin R. Jacobs, Director

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

Laboratory—No, 30 Front 8t, Brookiyn, N. Y,

Obfices—No. 2 Grace Court, Brooklyn, N. Y.
H]o). zg.ll Eye 8t N.W., Washington,

Brooklya 'Phones Washlngton, D. C.
CUmberland 6-2549 REpublic " 3081
TRiangle 58284 ADams 80315

THE MACARONI JOURNAL

J. F. DIEFENBACH
PRESIDENT

Complaints against alleged violators
are receiving the attention of tais
regulatory body for varied reasois,
mainly for the following:

—Alleged misrepresentation by the
manufacturer,

—Lottery methods to sell merchan
dise,

—NMisrepresentation of quality,

—Alleged commercial bribery.

—Misrepresentation of therapeutic
or nutritive value,

—Claim of distributor to be the
producer,

—Misrepresentation of merits o
products as compared with those o’
competitors.

—Combination of restraint of trade

—Passing off printing as engraving

—Misrepresenting prices,

—Commercial enterprise claiming.
to be a non-profit puild,

—TFalse advertising,

To be cited is bad enough in that il
makes customers suspicious of the
roducer and his product or service
[i‘n be forced to cease and desist is
worse. So it pays to be good.

Exclusive !

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

Duramber Extra Fancy No. 1 Semolina
Imperia Special No. 1 Semoling

Durum Fancy Patent
Abo Special Durum Patent

AMBER MILLING CO.

CHAMBER OF COMMERCE

MILLS AT RUSH CITY, MINNEEOTA

P. H. HOY
VICE PRESIDENT

MINNEAPOLIS, MINN,
4700 Ravenswooll Ave
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SPEAKING OF
SAVING . . .

+ « « IF YOU ARE USING CUT-TO-SIZE CELLOPHANE

This PETERS CELLOPHANE
RHEETING AND STACKING
MACHINE automatically culs rolls
of cellophane Into sheets and stacks
them for use. It takes rolls from
2" 1o 24" wide and will cut lengths
from 3" tn 28", HNo
operator I required , . .
machine automadcally
stops when filled with
cut-to-size sheets.

For printed Cellophane,
an Electric Eye In installed 10 spot
register,

SAVE 14:24% by purchasing cello-
phane In rolls and cut your own

sheets. Wrile for complete information on this inexpensive, fully sutomatic

PETERS MACHINERY CO. “

BAROZZI DRYING MACHINE CO., INC.

280-294 Gates Avenue

Renowned Manufacturers of Macaroni and Noodle Dryers

The BAROZZI AUTOMATIC SHORT CUT PRELIMINARY DRYERS take care of the Macaroni from the |

Jersey City, New Jersey
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PRESS to the FINISHING DRYERS; Preserving the proper Shape and Color: also, a special attachment
for exhaust of moisture out of building, | 3

Watch us for important developments soon to follow.

— Macaroni Boxes of Wood Our Specialty — :

JKKANSAS CITY SHOOK & MANUFACTURING Co.
Wilson, Arkansas
Sales Ageni=A. R. Shearon, Marked Tree, Arkansas
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The Only Firm Specializing in Alimentary Paste Dryers |

THE ONLY SYSTEM ENOWN TO BE SPACE...TIME... [.ABOR SAVING ... i

AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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OUR PURPOSE:

ELEVATE

EDUCATE OUR OWN PAGE OUR MOTTO:

g National Macaroni Manufacturers INDUSTRY
ORGANIZE Association
] Llocal and Sectional Macaroni Clubs MANUFACTURER

Firat-.

Then--
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The President’s 'message

Our Momentous Conference

The Macaroni-Noodle Industry meets this year under
general world conditions that are most disturbing,

If the leading manufacturers, Association members and
non-members, are as sincerely interested in the current
and future welfare of our trade, as are others in their
lines of business—many of them direct competitors of
ours—then the attendance at our Chicago conference
June 24 and 25 should be most encouraging.

The Trade Association Division of the Chamber of
Commerce of U.S.A. reports that convention attendance
so far this year is nearly doubled. There are miany
good reasons why our convention registration should
be doubled this year also,

The Program Committee has prepared a splendid pro-
gram of business and relaxation, For my part, 1 hope
to manage the details of the program to every one's
satisfaction. Towards that end T will insist that all con-
vention committees get actively to work so that they
will be free early to participate to a greater degree in
the important discussions and in the social activities as
well.

Our experienced convention manager and his traincd
staff are experts at worrying about the thousand and one
little details that make successful conventions, To male
this convention a big success, as truly helpful as we hope
it will be, the first requisite is a large attendance, - This
is up to you and other leaders in our Industry. All ar¢
welcome.

J. H. Diasonb, President.

FOR THE MACARONI OF TOMORROW
Clermont. Jntroduces

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

Operation as sim-
ple as it appears.

Is a rolling proc-
esw; will work with
soft or Hrm dough,

Sultable for short
and long goods.

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

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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It’s flavor you sell!

BE'ITER flavor means better quality . . . and
Pillsbury’s Best Semolina and Durum Flours are
quality . . . they help make a brand of macaroni
and spaghetti the kind women ask for by
name.

You see . . . Pillsbury chooses Durum whects
with scientific exactness, selecting only perfect-
color, choice, full-bodied grains.

After milling, samples from each mill run are
made into macaroni and spaghetti in Pillsbury's
experimental equipment, and any baich not
meeting strict Pillsbury standards of color, pro-
tein content, flavor, tensile strength, and uni-
formity is promptly rejected.
Make a trial run of Pillsbury’s Best Semolina
and Durum Flours in your own plant—and see
for yourselfl

A Complete Line

Pillsbury’s RPurum Granular
Pillsbury’s Best No. 1 Semolina
Pillsbury’s Durmaleno Patent Flour
Pillsbury’s Best Durum Faney Patent
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