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Fruit Sl

A A lumu-limo Whoui and Mi Favorite.
An all-secson salad or
‘Ploases and satisfies.
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Check your packages

- -on these pointsz

1—Government regulations on wording and the position of such
wording. Proper arrangement of non-government regulated
copy to do a real selling job.

2—Slack filled packaging: packages must be acceptable to the
Food and Drug Administration which is endeavoring to
eliminate deceptive containers in the interest of consumers
and manufacturers,

3—Ease of filling, Automatic packaging in correct containers
eliminates breakone and waste, and is more economical and
sanitary. :

4—Adaptability to mass display while preserving the identity of
your product by means of pyramiding or other arrangements
without the extra expense of special racks or other supports.

5—Modem art treatment which makes your packages prominent
among compelitors’ goods on the grocer’s shelf; colors that
attract and are remembered.

6—Recipes on your packages, which catch the housewife’s eye
because they are enhanced by attractive vignettes; recipes
so delicious and practical that the housewile uses your prod-
ucts more often creating quicker repeat salns.

Rossotti cartons give you the best in food packaging. Consult us on your problems by writing
or telephoning our nearest office. Expert advice rendercd entirely without obligation. The ac-

cumnlated knowledge of our 42 years in the carton and label business is at your disposal,

The Rossotti Lithographing Co., North Bergen, N. J.

BRANCH PLANT: SAN FRANCISCO, CAL.
BRANCH OFFICES: CHICAGO, BOSTON, PHILADELPHIA, ROCHESTER, PITTSBURGH, BALTIMORE

»

Consumer Expects Full Package

Government Rules That Responsibility for the Degree of Fill in Packages
of Macaroni Products Rests Entirely on the Manufacturer

"l

It is estim:ted that approximately
85 per cent of =1l the macaroni, spa-
ghetti, egg noodles and similar prod-
ucts are sold in bags, wrappers, car-
tons or containers of designated
weights. Whether the package, of any
form or material, is properly filled un-
der the requirements of the Federal
Food and Drug Act, is a maltter to
be determined by the authorities on
the basis of examination of each such
package. :

The law applies to the pack:ge that
is sold to the consumer. It may be
a protective bag, a cellophane wrapper,
a carton, or a larger container. The
“bell-ringer” type are entirel;' tabooed.
The degree of fill must be such that
the buyer will feel that sae is get-
ting a “full” package.

The special committee apj.ointed at
the June conference of the Macaroni
Industry and working through Direc-
tor of Research, Benjamin R. Jacobs,
has had several conferences with the
food authorities in Washinglon, D.
C. It has prepared data to support
the contention that owing to the na-
ture of the products and the several
shapes and varieties to be packed, the
government should set up a reason-
able tolerance of fill—one that will be
practical to the manufacturer and fair
lo consumers.

Pending a final decision on the
appeal by the committee representing
the National Macaroni Manufactur-
ers Association, the government has
issued very stringent regulations, mak-
ing the packer fully responsible. Man-
ufacturers of folding cartons have in-
terested themselves in behalf of their
trade and it was in answer to un in-
quiry from that source that the gov-
ernment’s current attitude was made
known, Since this is the current
measuring rule, the following letter

on the subject from the Federal Se-
curity Agency is of deep interest to
members of the Macaroni Industry
who market their products in contain-
ers of any kind,

Is B0 Per Cent Fill Sulficient?

Because of the nature of the food
packed, the question was asked
whether a fill of 80 per cent would be
regarded as satisfactory. The reply
tw *his and similar inquiries is indic-
ative of the stand now being taken
with respect to the degree of all in
packaged macaroni products,

FEDERAL SECURITY AGENCY

Food and Drug  Administration
Vashington, D, C. July 26, 1910
tuatlemen:

We have your letter concerning the
fi'l of macaroni and spaghetti cartons,
You ask if a fill of 80 per cent would
be regarded as satisfactory.

Under the so-called deceptive con-
tainer provisions of the law. which
defines a food as misbranded if its
container is so made, formed or filled
as to be misleading, slacked filled
macaroni and spaghetti packages are
banned,

The size of the container is an in-
dex of the quantity of food it encloses.
It should be as full of the food it pur-
ports to contain as it is practical to
fill it under good packaging practices.

We cannot undertake to state how
full the package should be. All the
facts must be considered in determin-
ing whether or nol any container is
deceptive.

While we have no opportunity 1o
approve packages, we are always glad
to comment upon packages submitted
to us by members of an industry, in-
dividually or wllcctivel{n Several in-
dustries have submitted exhibits and

data for our comment which have re-
sulted in packages acceptable for the
present, at least, from a consumer and
commercial standpoint.

We have observed a number of
macaroni  and  spaghetti  packages
which, in our opinion, are definitely
dcccplivu. It is our fecling that im-
mediate attention should be given by
the industry to the problem of pack-
aging macaroni and spaghetti so that
the consumer will reccive a full pack-
age.

The responsibility for meeting the
requirements of the law rests with
the manufacturer,

Yours very truly,
W. G. CaMPpELL,

Commissioner, Food and Drugs
Because of crooks and bends in
macaroni and spaghetti, the amount
of space needed to carry a pound of
this food in a package naturally va-
iivs to a considerable degree. There-
for:, the National Association, through
its committee, is secking something
more definite—a tolerance that will
be fair to packer and to consumer.
This is but one of many valuable
services rendered the Industry by the
National Macaroni  Manufacturers,
and just another of many good rea-
sons why its activitics should have
the fullest support of every manufac-
turer who is interested in his trade.
The National Association cannot o
miracles, but it is constantly on the
job—a worth-while organization, and
one worthy of constant and unstinted
support in the nature of small annual
dues, ranging from as little as THREE
CENTS a WEEK for the smaller fel-
lows up to rIve, TEN, TWENTY and
FORTY CENTS a WEEK for the coires-
pondingly larger ones,

Join and sugport your National Association
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Alien Registratinn

If there are any aliens in the employ of macaroni-
noodle manufacturers in this country, it is the duty of
the employers to see that ‘they are properly registered
under the Alien Registration Act of 1940,

As this constitutes an important step in the country's
National Defense program, Government officials are as-
sured of the fullest codperation of this industry.

Macaroni-noodle manufacturers will be doing not only
their employes a favor but all friends of employes I;I)'
aiding them in the actual registration or in giving full
publicity and proper advice in the matter,

The new law requires the registration and fingerprint-
ing of all aliens over 14 years of age, and the registra-
R tion of aliens under fourteen years of age by their par-
ents and guardians, When alien children reach their
fuurlcenlhli'l:irthday, they too will be required to register
in person and be fingerprinted,

A fine of $1,000 and imprisonment for six months is
prescribed by the Alien Registration Act for failure to
register, for refusal to be fingerprinted, or for making
registration statements known to be false.

Information should be relayed to known aliens as a
part of an educational program to acquaint non-citizens
with the registration requirements. This should be done
a5 a patriotic duty. Officials have promised to make the
registration easy; it will not be harmful in any way
10 law-abiding aliens, The Act provides that all records
l be kept secret and confidential, being available only to
Etrsems approved by the Attorney General of the United

tates,

Make it known to your alien friends *hat fingerprinting
will carry no stigma whatsoever. Thousands of citizens
are voluntarily fingerprinted every year.. Members of
the United States Army and Navy are all fingerprinted,
a5 are many of the Government workers,

Most of the aliens now in the United States are peo-

fl Ile who came here because they believed and had faith in
Amcrican democracy, They are entitled to the full pro-
tection of our laws. To enable these aliens to prove

that they are properly entitled to this protection, the
g vernment has a:ﬁ:ptcd its current registration program,
S A R * Bested that macaroni-noodle manufacturers may be of
* * I great help ‘to their non-citizen neighbors or relatives br
xplaining to those who do not speak English well
g ‘\:hal the registration is, where aliens go to register, and
IS Ml I I lN G ‘ :0' what information they must give. Seck these facts and

‘ Pass them on,

H The Immigration and Naturalization Service in charge
g0 the alicn registration asks for the cobperation of all
g lizens in carsying it out in a fricndlr manner so as

nal to antagonize our large foreign population, It is sug-

ThAetlsdalmeeled it Ny A e el

Canada’s Processing Tax

As a war measure to stabilize the price of wheat and
wheat products and to increase its income, the Canadian
Government recently established a processing tax on
wheat, similar to that with which the United States
sorrowfully experimented some years ago.

What effect will this action by Canada, based on war
needs as its proponents claim, have on the groups that
are secretly planning a renewal of such legislation in_the
United States?

There is a growing fear among processors of wheat
that Canada’s action will be the spur for which the tax
proponents have been looking and that something in
the way of processing tax legislation is due to be pre-
sented in the late fall. Politics may decree a short
delay.

In our country, Secretary Henry A. Wallace of the
U. S. Department of Agriculture is considered the lead-
ing advocate for the reéstablishment of the nuisance
tax. Since he is the candidate for the vice presidency
on the New Deal ticket, and because of the wide objec-
tion to the tax as formerly imposed or now proposed,
there is every reason to believe that action on its re-
establishment will be deferred until after the November
clection, for political reasons,

The result of this year's election will have an impor-
tant bearing on future legislation of this nature. This
country may or may not follow Canada's experimenta-
tion, May we never have thé same excuse for adopting
what is purely a nuisance tax on our daily bread—and
macaroni products!

Canada imposes a processing tax of 15 cents on every
bushel of wheat conveited into food for Canadian con-
sumption. This tax will not be assessed on wheat ex-
ported to this or other countries.

Normally Canada consumes about 50,000,000 bushels
of wheat, praclicalli' all home-grown, Therefore Cana-
dian consumers will pay about $7,500,000 in the form
of a bread-cake-crackers-macaroni tax,

With the announcement of the adoption of this “new
deal” tax, the Canadian povernment pcgged the future
market for No, 1 Hard Wheat at Winnipeg at 71 and
34 cents a bushel, The price guaranteed farmers remains
about the same as that of last year, but it is proposed
to make farmers an undetermined allowance for holding
wheat on farms to prevent the glutting of storage facili-
ties,

Opponents of the processing tax—the bread and
britches tox as it is commonly termed—are on the alert
to fight any mave by the proponents to re-impose this
nuisance tax by legislation or decree in this country.
Macaroni-noodle manufacturers can be counted on to
oppose the re-imposition of such a tax, whatever may
be the excuse advanced.
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Report of the Director of Hesearch for the

Month of July

By Penjamin R. Jacobs

The following factors and formulas
have been experimentally determined
and are now in use in this Laboratory
for the calculation of whole egg and
egg yolk solids in egg noodles and
other egg macaroni products.

Recently the Laboratory of the As-
sociation has had a number of requests
for the method of analysis of eyy; sol-
ids in egg macaroni products. )} am,
therefore, taking the liberty of pub-
lishing this method in the official nrgan
of the Association for the benefit of

those who may be interested in this Determine Moisture, Lipoids and

procedure, si‘lll.ll-’dme] l:ish. If prmlhigloconllfi(l)ts
! added salt determine tota g
P‘°°°¢Wﬁ°ég%'i;m9 Lipeids  multiplied by 2 equals sali-free ash.

. Calculate Lipoids and salt-free ash
;(1;6“3 5 EE’"l“‘-‘ of g“’a“dk-"amé’lt ;'; to moisture-frec basis,

2 cc, Erlenmeycr flase Snc. att A equals percentage Lipoids in
15 c.c. of 70. per cent ethyl zlcohol.* produgg B equals percentage Lipoids
Maintain contents of the flask at the {4 farinaceous ingredient.

boiling point over a steam bath for 2 0.18 e?uals ash in 5.5 per cent egg

minutes. Cnol, and extract the mix- : o apedl
ture with thrce successive portions of %‘“I“':' 63% m“:_:?g'ﬁ?"%fl;“;:v%‘:;
ethyl ether of 25 c.c. each, kneading Yﬁ wlr cf;llm‘ls rt;le:rsion oo

and tamping the matted material thor-
oughly each time with a glass rod flat-
tened at the end. Pour off the ether
layer by decantation into a 250 cc.
beaker. The last 25 c.c. portion of
ether should be drained off as com-
pletely as possible. Add another 15
c.c. portion of the alcohol solution to
the extracted residuc in the flask and
disintegrate the matted miverial as
thoroughly as possible by meaas of the
flattened glass rod which should be
left in the flask for this purpose.

Return the flask to the steam bath
and repeat the entire procedure, pro-
longing somewhat the treatment with
alcohol. Add the ether extracts to
those obtained before. Evaporate the
combined extracts to dryress on the
steam bath, and then extract the fatty
residue with 5 or 6 successive portions
of chloroform (CHCI13) and filter the
solution into a tared dish through a
pledget of cotton packed in the stem
of the funnel. The filtraie should be
clear. LEvaporate to dryness on a
steam bath, dry to constaat weight in
an oven at the temperature of boil-
ing water (45 to 60 min.), cool and
weigh. Report as lipoids.

Procedure for Calculaiing Whole
Egg and Yolk Solidr. iv Egg
Noodles and Otler Zgg
Macaroni Produc!s

Our Laboratories have determined
experimentally that there i - definite
relation between the ash and lipoid
contents of farinaccous ingredients
(semolina, farina and flour) used in
the manufacture of macaroni products,

for converting ash irom farinaceous
ingredient into lipoids. Ash minus
0.18 equals ash in farinaceous ingre-
dients.

Ash minus 0.18 times 1.8 equals B.
Equals Lipoids in farinaceous ingre-
dients,

(A—1B) 100 Equals Egg Solids as
——————— whole egg on a mois-
500—1B  ture-free basis,
(A—1) 100 Equals Egg Solids as
—— — Egg Yolks on a mois-
600—B  ture-free basis.

Tt will be noted that our Laboratory
does not use the official nethod of
the Association of Official Agricul-
tural Chemists for determining lipoids
in ‘macaroni products. It has been
found by numerous comparative deter-
minations that the official method of
the A.O.A.C. yields results in lipoids
which are too high and which do not
represent the actual amount of lipoids
contained in egg noodles, Further, if
the official method is used then the
above procedure for calculating the
ege solids can not be applied as the
factors entering into the calculations
will in each case be higher.

We have discontinued using the de-
termination of lipoids phosphoric acid
(P,0,) as an index of the amount of
epp solids contained in eggr noodles,
This is due to the fact that the
lipoids PO, decreases considerably
with the age of the noodles as well as
to the fact that many samples of
dried, frozen and fresh eggs and yolks
yield varying amounts of lipoids P,0,

‘whereas _ the lipoids themselves are
" considerably more constant.

' ; 6

70, per cent ethyl alcohol i made by diluting
70 volumes of ethyl alcohol to 95 volumes with
distilled water, .
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More Seizures of Deceptive
Containers

The Food and Drug Administration
has recently reported a number of
seizures of macaroni products because
the packages are allegedly deceptive,
5652 boxes of sprhetti; 590 boxes
of noodle soup mixture; 234 packages
of spaghetti dinners and 160 packages
of macaroni were seized during June
because the Administration found the
containers to be made, formed or filled
as to be misleading or in other words
the packages were slack-filled. The
Federal Food Authorities also claim
that they seized 4,800 cartons of mac-
aroni products because they were short
weight.,

Predict Fair
Durum Crop

In its final bulletin on the 194C
durum wheat crop issued July 19,
1940, Capital Flour Mills, Inc., of
Minneapolis predicts that the crop
will be about average unless unexpect-
ed and extreme climatic conditions
arise, “With sufficient moisture for the
most part to carry the crop through,”
says the forecaster, “and if extreme
temperatures can be avoided for the
next ten days to two weeks in the
principal durum producing districts,
we feel we should come through with
a fair crop of durum wheat.

“This will be our last bulletin this
year covering moisture,” says the re-

rt, “but we will pass along further
information on tﬁc present  crop,
should anything develop to change the
present outlook.”

To Advertise Rice

The rice growers of Louisiana ar
to get some state aid te dispose of
their surplus rice crop. Governor
Jones of that State has signed Act 112,
creating a rice development commis:
sion for advertising rice. TFunds for
this purpose are to be raised through
an assessment of a tax of two cents
per hundred pounds on all milled rice.

Rice is in direct competition with
all wheat, rye and corn products and
in many homes is the greatest con
petitor of macaroni, spaghetti and cgf
noodles. This state subsidy to publi- §
cize rice will adversely affect the salc B
of macaroni products in the opinion o
lealling manufacturers.
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- Spaghetti
IR 8!

“interesting and I like your recipes very much.”—from

Waterloo, Iowa.

"1 enjoyed the macaroni recipe last week.—"

#—May. I have the printed recipe for the
spaghetti dish heard recently on your pro-
gram? I enjoyed the letters brought to life
very. much.””—from Alhambra,
*“—Will you please send recipe from the

! ish the boy. made for his mother?

ike your stories brought to life, They me very

from Sunnyvale; Calif.

I listened to your broadcast this morning and
Y h over the spaghetti story.

We are both very fond of spaghetti and this is a
-tequest for.the recipe.” From Spokane, Washington.

certainly was surprised to hear the Macaroni
1; Frida roadcast

c?oyed a hearty

¥

Fib)

aug

.

e -;"Yéut'erdn , Friday, Dec. 1,
you just raved about a Macaroni
dish so I hurried for paper and

nt
tre tt
Nl trie,
rocker €Cipe e y
Exce nd fy d the Mimen i 0dl1esy
is LS fro it m "oy, 50 defi - Bege,
of < on ehig pa 5 ok hese | delicigygp
the age. . e
: 1’!& 8ood By, 5 i Reay them “lr ™S are pul,
':;:i oneh oy loi 'rt‘a e
. ()
ling. ?

alifornia,

pencil t« copy it down. You men-

tioned “ow old the recipe was so .
it all cc mes back to me. I, who am nearly 50 years
old, remember my mother never served Macaroni
any other way but the way you mentioned on your
broadcast and I recall how delicious it was to all of
us, as little as we were.” from Annadale, Staten
Island, New York.

*“I happened to hear the Macaroni broadeast and
I am going to make Macaroni for supper tonight.”
from Boston, Massachusetts.

I heard your program aver the radio today and
enjoyed it very much. I took the menu and the
Pioneer Macaroni and Cheese recipe and expect to

- use it very soon. I have been having a terrible time
lanning ‘menus for evening meals—" from Des
Toines, Iowa, ;

MEDAL

“Press-tested”
WASHBURN-CROSBY COMPANY

(TRADE NAME)
CENTRAL DIVISION OF GENERAL MILLS, INC, ..

because that is the
way I have ever cooked

A

LA 1 ) P Yo s
T

&‘;.‘

CHICAGO, ILLINOIS

SEMOLINA
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Millers Propose Definition Changes

Modify Tentative Proposals

to Make Delinitions More

Descriptive of the Product Than of the Process. Aflecls
Durum Flour, Farina and Semelina

The Standards Committee of the
Millers' National Federation has pro-
posed certain changes in the Stand-
ards and Definitions offered the TFood
and Drug Administration in April.
The mein change involves a change
whereby the definitions of identity de-
scribe the products rather than the
procests as did the first proposal.

For instance, the original definitions
read as follows: “Durum flour—iden-
tity: (a)—Durum flour is the food
prepared by grinding and bolting any
cleaned d irum wheat or mixture of
clezned durum wheats.,” It is pro-
posad to change this so as to describe
the product rather than the process
and also “that recognition should be
given to the permissible presence of
other wheats in the official United
States Grades for Durum wheat”
There is also a recommendation with
respect to the bolting requirements,
and one to the effect that durum flour
may contain not to exceed 1.5 per cent
ash; “the ash content shall be com-
puted on the basis of 15 per cent mois-
ture,

Farina, says the original proposal,
“ig the foed prepared by grinding and
bolting any sleaned wheat or mixture
of cleaned wheats, except durum
wheats and soft wheats,” The new
proposal is to the effect that in order
to permit the manufacture and sale of
farina made from soft wheat, it is
recommended that the exception of
soft wheat from the original definition
be eliminated.

Inasmuch as the original definition
excepts durum wheats, it is recom-
mended that some provision be made
for recognition of the permissible
presence of up to 10 per cent of
wheats of other classes under the
United States wheat grades. It was
recommended that not more than 3
per cent of this product should pass
through a sieve made with No. 100
woven wire cloth,

As to final ash contents in farina, it
is recommended that the maximum ash
content of farina shall be not more
than .5 per cent, computed on the
basis of 15 per cent moisture, The
maximum moisture content of 15 per
cent is recommended,

Semolina, according to the original
proposal, “is the food prepared by
grinding and bolting any cleancd dur-
um wheat or mixture of cleaned
durum wheats. It is ground to such
fineness that it will pass through a
sicve made with No. 20 woven wire
cloth.” In the new proposal, it is

s

*suggested that as in the case of other
products, recognition should be given
to the fact that under the official Unit-
ed States grain grades durum wheat
may contain a limited amount of
wheats of other classes,

It is proposed that not more than
3 per cent of this product should pass
through a sieve made of No, 100 wire
cloth and that the ash content be not
more than .85 per cent, computed on
the basis of 15 per cenl: moisture,

The Standards Committee of the
National Macaroni Manufacturers As-
sociation and Director of Rescarch
B R. Jacobs are studying the propos-
als of the millers, particularly as they
affect the raw materials used in mac-
aroni-noodle making. The opinion

enerally prevails that early action will
be taken on a final hearing wherein

August, 1910

the government’s definitions, based on
recommendations_and study will le
presented for official adoption. The
Macaroni Industry is keenr interested
in the provisions that will be finally
incorporated in the official definitions
and are determined to present the in-
dustry’s views thereon for the con-
sideration of the lawmakers.

President Sim
Retires

At a meeting of the board of direc-
tors of the Standard Milling Company
in Chicago, July 2, the resignation of
John A. Sim as president was accept-
ed, a position which he has held for
three years. Mr. Sim has been asso-
ciated with the company for twenty-
seven years, and will continue as direc-
tor of the firm,

It was during the carly years oi his
presidency that the durum mill oper-
ated by the affiliated firm, Duluth-Su-
perior Milling Company, discontinued
semolina milling. Joseph C. Beaven,
executive vice president for the past
twelve years, was elected President to
suzeeed Mr, Sim,

Salety and Attractivaness
The two essential qualities of proper packages: for

macaroni

roducts were featured in the fine exhibit of

Milprint, Inc,, Milwaukee, Wis. A package to dg- full
justice to its contents, particularly macaroni, spaj fietti
and egg noodles, must be sufficiently attractive fo ‘draw

., the attention of the shopper and sturdy enough to fully .
protect the Eroducl contained,’ ; ‘

The exhi
also by many

it was visited by scores of manufacturers;
ests in the Edgewa’.. Beach Hotel, Chi-

cago, during the 1940 convention of the Macaroni In-

dustry,

A

e e e

August, 1940 THE MACARONI JOURNAL

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

e

The
Golden
Touch

Leads in Quality

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

determination to maintain the highest quality
standards.

KING MIDAS FLOUR KIILLS

MINNEAPOLLS, MINNESOTA
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Durum Whea! Supplies Bemain Large Despite

Liberal Utilization During Past Year

The carry over supply of durum
wheat in the United States on July 1,
1940, was the largest in several years
and totaled approximately 18,598,000
bushels, states the Agricultural Mar-
keting Service in a special report on
the durum wheat situation. Should the
July 1 estimate of 34,954,000 bushels
for the 1940 crop be realized, the to-
tal durum wheat supply for thr 1940-
41 season would be 53,552,000 bu-
shels. This is about 25,000,000 hushels
more than the average annual domestic
utilization during the last five years,
The large stocks on ‘]uly 1, however,
reflect principally the liberal carry over
at the beginning of the season since
utilization during the past twelve
months accounted for a quantity al-
most cqual to the 1939 production.

The utilization of durum wheat
for the 1939-40 season of 33,887,000
bushels was the largest since statistics
on this subject became available six
f’cars ago. Mill grindings were the
argest in recent years and were re-
ported at 8,213,000 bushels for the
July-December, 1939, period, and at
7,210,000 bushels for the January-
June, 1940, period, or a total of 15,-
423,000 bushels. These figures include
only the durum wheat which was
ground into semolina and durum flour,
Exports were small and totaled only
510,000 bushels. Sced requirements
amounted to 5,236,000 bushels, and
12,718,000 hushels for feed and other
uses, The amount used for feed and
“other uses” was considerably larger
than usual, reflecting the increased
quantities of durum wheat ground by
mills in mixture with regular bread
wheats.

Stocks of dururh remaining in the
United States on July 1, 1940, totaled
18,598,000 bushels. Of this amount,
7,681,000 bushels were reported on
farms; 2,080,000 bushels in interior

Detroit Plant
Destroyed

$190,000 Loss Sustained in Enlire
Destruction e¢i the New Plant of
Michigan Macaroni Manulac-
turing Company. Two Work-
ers Have Narrow Escape.

Shortly after closing time on July
29, fire broke out in the new plant of
the Michigan Macaroni Manufactur-
ing Company at 3265 Belleview Ave-
nue, Detroit, Michigan, and completely
destroyed the structure and its con-
tents, causing a Inss estimated at from

August, 1940

DURUM WHEAT PRODUCTS: U. S. PRODUCTION AND DISTRIBUTION

Durum Wheat Productiona/ Exports
Ground Semolina Flour  Macaroni, ete.
Av. 1931.32 Bushels Barrels Barrels Poundls
1935-36
July-December .ooovvviiaiiiins 6,916,568 1,159,716 284,785 1,223,713
Jan-June ..o A T 6,506,430 (89,188 307 461 1,187 546
oy J;I‘nlnl ..................... 13,482,998 2,248,904 592,246 2411,259
july-l')eccmbcr ¥ 6,468,443 1,069,131 290,89 938,548
January-June cees 5779986 5,318 267,008 1,043,522
i Jgnm{ ........ vee s 12,248,429 2,055,449 552,907 1,982,070
July-December ... 1,277,468 3'5-1!60 943,239
January-June .... 1,181,320 33401 1,042,154
1936 3:}'0[3' ........... 3 piemarhia v 15,702,242 2,458,788 698,261 1,985,393
July-December . .oiviiviainns /118821 1,126,855 354,027 003,688
January-June . vees 4872839 B43,685 186,34 1,515,939
1957, Jg'otﬂ ............ SRR 12,051,660 1,970,540 510,371 2419627
July-December «..evvererirens 647900 107041 354309 15325
January-June +o0s O,B81882 1,141,055 296,777 1,345,699
JSJT:)IR e 221119 I 2R782%
1938-39
July-December oueuiveerernenns 7,590,460 1,245,377 414,520 1,783,847
January-June ....o.000n o 7231375 1,256,964 336,818 1,494,226
mm_‘;]i'ul:r eed TR e Re N veeeneens 14821835 2,502,441 751,338 3278073
July-December .. .. 8213310 1,392,707 406,134 2,929,050
January-June ....uee. .. 7210373 1,175,819 1 1,882 (R3
Tolar ....... CesiaNNEsTaResEs 15,423,683 568,526 800,143 4,811,713

Source: Data prior to July
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Domestic Wheat Prices
Above World Levels

A prospective United States wheat
cron very little larger than annual dis-
appearance, the current movement of
a large part of this crop into =anage,
and the announcement of eontin ance
of the export-aid program lrve tend-
ed to keep domestic wheat pricos well
above world levels, the lurcan of
Agricultural Economics indicated in
its July 31 analysis of the wheat situ-
ation. Although domestic wheat prices
during the past month have continued
to move downward toward a new crop
basis, they are still above nrices of a
year ago. Prices in other surplus-pro-
ducing countries are depressed by large
world supplies and restricted world
trade.

The domestic wheat supply for the
1940-41 scason still seems likely to be
about 1 billion bushels, about the same
as for the marketing season ended
June 30. The condition of the wheat
crop on July 1 indicates a probable
outturn of about 729 million bushels
(about 1 million bushels more than
indicated a month earlier), and avail-
able data as to the utilization and sup-
piies of old wheat indicate a probable
carry-over of about 280 million
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pected to approximate 675 million
bushels, and with 3 million bushels re-
quired for possessions of the United
States, the supply available for export
and carry-over probably will be about
330 million bushels, or about the same
as a year ago. Export prospects for
194041 are very uncertain. In 1939-
40 exports totaled about 46 million
bushels,

World wheat supplies (excluding
Soviet Russia and China) for the year
beginning July 1, 1940 may be 100 to
200 million bushels smaller than a
year earlier, when they totaled about
5460 million bushels—ihe largest sup-
ply on record.  Prospective world
wheat production in 1940-41, estimated
this year largely on the basis of un-
official reports, may be from 350 to
450 million bushels less than a year
ago, but this decrease is partly offset
by an estimated increase in carry-over
stocks on Tuly 1, 1940, of about 250
million bushels.

Production in the Northern Hemi-
sphere may be about 3,400 million
tushels, or about 12 per cent below
that of last year. The indicated total
for North America is about 1,170 mil-
ion bushels, which is about 7 per cent
below that for 1939. The European
total, excluding Soviet Russia, may be
aboat 1,360 million bushels, or ;lfmul

1933, U. S. Bureau of Foreign and Domestic Commerce.

Subsequent Data, Agricultural Markeling Service,
a/ Total production included under semolina when production of semolina and flour

is not reported separately.

mills and clevators; 3,839,000 bushels
in merchant mills ; and 4,998,000 bush-
els in terminal markets. This carry
over is only 1,343,000 bushels greater
than the carry over on July 1, 1939,
indicating that a quantity almost equal
to the 1939 crop was utilized during
the past season.

The quality of the 1939 durum crop
was generally satisfactory from a mill-
ing standpoint as it showed good test
weight and color. Basic price changes
throughout the season were mainly
synchronized with the fluctuations in
bread wheats but firm premiums pre-
vailed for the better milling qualties

$90,000 to $100,000. Part of the loss
is covered by insurance.

The fire is supposed to have started
on the second floor of the two-story
brick building where flames were first
noticed shortly before 7 p. m. by two
workmen on the night shift. Because
they were working in a closed room at
the rear of the building, they did not
notice the smoke until the fire was
well underway. They attempted to
escape down lrm front stairs but were
driven back by the smoke. By the
time they returned to the rear of the
building that avenue also was blocked.
They broke a window and jumped 15

throughout. Premiums on top mill-
ing qualities of hard amber durum at
Minneapolis ranged from 13 cents to
17 cents over the basic Duluth con-
tract price throughout most of the
season,

While early samples from the 1940
durum crop indicate generally goodl
test weight and high protein content,
it is yet too early to accurately por-
tray the more important milling qual-
ities of the crop now coming to har-
vest. Rain at filling time assures a
satisfactory test weight crop but other
factors, such as general composition
and color, are still to be determined.

feet to the ground and to safety.

T. A. Valade, owner of the build-
ing, estimates his lnss at $9,000. Vic-
tor Cavatai, owner of the plant, fig-
ures that his stock and machinery in
the building were worth $100,000.

Cause of the fire is undetermined.
It started in the front of the build-
ing and spread rapidly to the drying
rooms and storage department, de-
stroying everything in its path. For-
ty-five workers are made idle. The
owner has not yet decided on future
plans, The firm distributed its prod-
ucts throughout Michigan, Indiana,
Ohio, Pennsylvania and Ontario.

bushels, With domestic utilization of

s 20 per cent less than in 1939 and al-
wheat in the naw marketing scason ex-

most 25 per cent below the record
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1938 harvest. In the Southern Hemi-
sphere, where seeding is nearing com-
pletion, the harvest may be between 23
and 75 million bushels larger than a
year earlier. Production in Argentina
is expected to be materially larger than
the small crop of last year. On the
other hand, conditions in Australia
have been oo dry and a decline in
production um])‘ result,

Because of the indicated poor wheat
crop in Europe, world trade in wheat
probably would be well above that of
any recent year if it were not for Eu-
ropean military and  palitical condi-
tions, LExportable supplics in surplus-
producing countries, estimated at about
1 billion bushels, are about double
world trade in recemt years. The
Dlockade and governmental policies in
surplus countries, however, may great-
ly restrict world wheat movement.

Tea hn;orts
Increasing

For the second time in two cen-
turies, tea imports into the United
States exceeded the 100,000,000-pound
mark during the fiscal year ending
June 30, 1940, The 1otal for the fiscal
year referred to was 102,460,201
pounds compared  with 87,984,102
pounds imported during the previous
fiscal year, July 1, 1938 to June 30,
1939.

UNDREDS of macaroni manufacturers

call Commander Superior Semolina
their “quality insurance.”

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

They know Commander Superior Sem-
olina is dependable.

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

COMMANDER MILLING CO.

\ Minneapolis, Minnesota
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Committee Reporis®

Auditing Committee
Report

We have carefully studied the re-
port of the audit made by Wolf and
Company of the accounts of the office
of Secretary-Treasurer for the period
ending May 31, 1940 and approve
thereof. Said audit report is made a
part of our report.

The committee recomnmends that
starting with the current year 1940,
the auditing of the finances of the
National Macaroni Manufacturers As-
sociation be changed to the calendar
year basis instead of the present fiscal
year basis. The report of the auditor
10 be presented at the Mid-Year Meet-
ing in January; current Income and
LExpense reports as now constituted
are to be continued and presented by
Mr. M. J. Donna at the Annuval Con-
vention,

Respectfully submitted,
Avpert S, Werss, Chairman
Lro C. lvronino
Jos. F. Proacr

Committee on
Resolutions

We, the Committee on Resolutions,
propose the following resolutions of
the National Macaroni Manufacturers
Association’s appreciation of dulies
well performed and of service appro-
priately rendered:

Speakers

Whereas, the program chairman has
brought together an array of talented and
qualified speakers (o address this con-
vention on timely subjects of deep interest
to our trade, and

Whercas, these several speakers have
rendered us a service of which we are
truly appreciative, therefore be it

Resovep, that the thanks of the conven-
tion be tendered the program Chairman,
and to speakers—

Mr. E. F. Feuling, Asst. Director, Fed-
eral Surplus Commodities Corparation.

Mr, H. Anderson, Dircector of Rdlations
with the Public, General Mills, Inc.

Dr. Howard J. Cannon, Director, Lab-
oratory of Vitamin Technology.

Mr.” M. H. Thatcher, l'rcsi:?cnl, Farm-
ers National Grain Corporation, for the
time spent in preparing their helpful mes-
sage and for the trouble and expense in-
curred in appearing before this convention,

The Macaroni Journal

Whereas, the twenty-first year of con-
tinued existence of ‘Tne Macarost Jouk-
NAL as the official publication of the Na-
tional Macaroni Manufacturers Association
was outstanding in its successful represen-
1ation of our Organization, as the Spokes-
man of our Association and Industry, and
almost indispensable as the recognized me-
dia for carrying the messages of adver-
tisers to users, and

Whereas, the Twenty-first Anniversary

*Due to lack of space, these reports were held
over from the July issue

Edition marking the completion of 21 years
in this useful service was memorable and
most successful, therefore, be it
Resowvep, that we congratulate its able
and efficient editor and the considerate pub-
lishers for their year-round service; the
regular and part-time advertisers for their
splendid support and the readers for timely
articles contributed, and be it further
Resotven, that we commend the idea of
having so appropriately celebrated twenty-
one years of faithful rc?.rcsenulion of our
Industry and products by a special num-
ber of the JounNAL; that we congratulate
President Diamond for his llmugﬁlhdncu
in suggesting the idea and for his untiring
leadership in helping to make it the success
that it was; to the Board of Directors and
leading manufacturers who obtained for
the Anniversary Edition so many new ad-
vertisers; the manufacturing firms who so
appropriately took sp 2 in this issue; to
the contributors of tle many enlightening
articles; and finally to M. # Donna, the
Editor, who worked untiringly many hours
and days in planning and preparing every
feature of the Anniversary Edition that
will stand long as a marker of an epoch of
progress, and be it still further
Resowven, that the whole Association, the
many friendly allied members—in fact, the
entire Industry, get solidly behind Secre-
tary Donna's suggestion_ that we continue
suslh an Anniversary Edition during the
wmonth of June, 10 be known as The Con-
vention Annual or Anniversary Edition,

Services of Executives

Whereas, the several Officers and Execu-
tives of NMMA have served the Associa-
tion faithfully and well during the past
twelve months, and some of them for many
years, therefore, be it

ResoLven, that to President J. H. Dia-
mond the Association give this expression
of its apprcciatinn for close attention to
Association affairs despite the demands of
his company's business: for the time and
expense involved in officiating so ably as
the Association’s chief executive.

That to our Director of Research, B R.
Jacobs, whose long and efficient service in
his analytical work and enforcement pro-
cedure has aided materially to the progress
enjoyed by the Industry under his leader-
ship for nearly a score of years, we cx-
rﬂ:s! our appreciation of fine service wil-
ingly rendeged.

That to our Secretary-Treasurer, M. J.
Donna, for long efficient service as Secre-
tary, manager of the Association's year-
round headquarters, and his honesty in
handling the financial affairs of the or-
ganization, we extend our sincere appre-
ciation of his attentiveness to duties for
S0 many years,

The National Macaroni Institute

We commend the aims, objects and ac-
complishments of The National Macaroni
Institute and to its founder and sole exec-
utive, we extend our [elicitations and the
hope that throughout the years to come
funds will be liberally supplicd to help
carry on the necessary and most appropri-
ate promotional and educational program lo
increase consumer acceptance for our
products—a work for which there is a
growing need.

The Ladies’ Hostess

Whereas, the social features of this
year's official program very appropriately
provided for the entertainment of the la-
dies, and

Wlhereas, the dircction and supervision
of such entertainment has been so efficient-
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Iy handl~d by the Rmtious and consider-
ate ofcial hostess, Mrs, Henry D. Rossj,
therefore, be it

ResoLven, that we express our approval
and appreciation of the ladies' entertain-
ment program as provided for by the con-
venlion planning committee, and it
further

ResoLvep, that we convey to Mrs. Henry
D, Rossi the combined thanks and appre.
ciation of the ladies who were entertained,
as well as the combined good wishes of
this convention for the Ericmil{ enthusias.
tic interest shown by Hostess tossi in the
exercise of the many social functions that
made convention-time so_pleasant from the
entertainment and acquaintaice angle.

Hotel

Whereas, the management of The Edgpe-
water Deach Hotel lias been so solicitous
for the comfort of our members and
guests, and did even more than could be
reasonably expected in  making things
pleasant gur our various meetings and for
our entertainment and personal pleasures
between mectings, therefore, be it

Resouvenp, that we express 1o the Hotel
management and all its considerate employ-
ees our deepest appreciation and sincerest
satisfaction,

We the committee recommend the
adoption of these resolutions as truly
expressive of the feeling of this con-
vention.

Committee

Louis S. Vacxixno, Chairman
Epw. G, TYRELL

SAMUEL ARENA

Occupy Former
Macaroni Plant

The Suffolk Grocery Company that
for 40 years has served the inde-
pendent grocers in New England, re-
cently moved into the large building
at 207-215 Commercial Street, Boston,
formerly occupied by the Prince Mac-
aroni Company. Abraham 1. Kaye,
president and geneial manager of the
firm, is well pleased with the new
quarters. The floors of the spacious
building are so built as to provide the
maximum of air and light and the
heating plant is equal to any require:
ments,

The building is equipped with mer-
chandise elevators, gravity chutes and
other up-to-date machinery for the ex-
peditious handling of grocery products
of every description, The firm was
incorporated in 1918 and owns a large
fleet of fast trucks that make daily
deliveries direct-to-stores in areas
within a radius of more than 200
miles.

The company has its own brands of
macaroni, spaghetti, egg noodles ant
similar products and handles also those
manufactured by the Bristol Macarom
Company, Inc,, Bristol, R. L.

Don't Blame Others:

We learn to think by thinking! We
learn to do by doing! We learn to
help by helping ourselves!

Avgust, 1990
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280-294 Gates Avenue

BAROZII DRYING MACHINE CO., INC.

Renowned Manufacturers of Macaroni and Noodle Dryers |

The BAROZZI AUTOMATIC SHORT CUT PRELIMINARY DRYERS lake care of the Macaroni {rom the
PRESS to the FINISHING DRYERS: Preserving the proper Shape and Color; also, a special attachment
for exhaust of moisture out of building.

Watch us for important developments soon fo follow.
The Only Firm Specializing in Alimentary Paste Dryers

THE ONLY SYSTEM KNOWN TO BE SPACE ... TIME...LABOR SAVING ...
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION

Jersey City, New Jersey

Proud of
Macaroni Factory

Tho Press and Public of Danielson.
Conn., Are Elaled Over the Open-
ing of the Modern V. LaRosa
& Sons’ Plant in Their City

A macaroni-noodle factory is con-
sidered more than just another small
industry by the citizenry of Danielson,
Conn,, that has long been awaiting the
formal opening of the new plant re-
cently erected there, Despite delays
i getting the necessary equipment, the
production department was able early
this month to start operating on a
small scale. That this is an important
event in the history of Daniclson is
shown by the following article taken
from the Norwich (Conn.) Press of
August 2, 1940:

A skeleton force is now engaged in

actual manufacture of macaroni in va-

nous forms at the new plant of V.

LaRosa and Sons, Inc., on lower Dyer
Sireet,

, Machinery of the splendid new plant

4 5 being adjusted and attuned to the

thythm that will mark its performance
n the near future when it is speeded

f§ UP to capacity production and the op-
§ tralives are now being trained to ac-
 Quire the skill to keep pace.

750,000 Pounds Weekly

Quantities of spaghetti and other
forms of macaroni already have hzen
madle and packaged with the precision
and immaculate cleanliness that is the
hall-mark of the famous LaRosa prod-
ucts.  But it is not production on the
wholesale seale that will mark oper-
ations when the plant is going full
Wast.. The factory has a capacity of
750,000 pounds per week.

Every manufacturing process from
the beginning is something to see, ev-
erything is done in such a modern
manner and with such exceeding care.
Much of it is automatic, the machines
functioning with a perfection that is
almost beyond beliel to persons un-
familiar with such things.

Products Automatically Packed

The packaging machines are per-
haps the most fascinating of all. They
open the pasteboard boxes from the
flat, feed them into the machines, fill
them with automatic weighers, shunt
them aleng, seal them and all but sell
the product to the ultimate customers,

One of these machines has a ca-
pacity of 90 packages per minute when
running up to speed. There is so much
that is unusual about this most modern
and efticient of all the world's maca-
roni plants that it is amazing and be-
wildering to the casual observer, It
is a splendid new industry for Daniel-
son.

“Italian Dinners”

Seized

The July 26 issue of the Detroit
Free Press carries the following item
of interest to macaroni manufacturers,
but does not disclose either the name
of the manufacturer or distributor nor
give the name of the brand involved
in the action:

“The United States of America vs.
1,928 spaghetti dinners” hecame the
title of a Federal Court lawsuit Thurs-
day when Tohn C. Ray, assistant dis-
trict attorney, began an action under
the new food, drug and cosmetics act.

He charged that packages containing
the makings for an Ialian dinner by
their size mislead prospective purchas-
ers. He said the packages were big,
the dinners small. 1f a Federal judge
orders them confiscated, they will be
sent Lo the chei of the Federal Deten-
tion Farm at Milan, Mich,

Food Sales
Gain

The dui_lur volume of foxd hought
from retail stores of the country in
July holds a gain of from 4 to 5 per
cent in comparison with the good busi-
nes of last June. That is the, claim of
the National Grocers Bulletin that has

been surveying current with past re-
turns,
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Publicity Depariment

“Selling” Foods to Americans

No other people on carth are so sus-
ceptible to “food selling” as are Amer-
icans for the simple reason that no
others have at their command such a
wide variety for meal planning. This
very fact makes it necessary for pro-
ducers of the many varieties to “sell”
their products, cither through planned
publicity or prepared advertising.

Conspicuous among products that
are being “sold” or “re-sold” to the
people of this country through organ-
ized efforts of concerns directly inter-
ested in enlarging consumer acceptance
of particular products are—

Peas, Polaloes and Shrimps

Peas, like most other vegetables,
combine tastily in many delicious rec-
ipes with macaroni, spaghetti and egg
noodles, as do shrimps and similar sca
foads,

Such combinations are fairly well-
known to many American homemak-
ers, but millions of them are not so
sure of themselves, through no fault
of their own,

On the other hand, potatoes are sel-
dom served in the same menu with
macaroni products in homes of house-
wives that know their foods. Tn fact,
it has become quite a practice in the
macaroni industry to recommend that
macaroni, spaghetti and egg noodles
be substituted for potatoes “as a
change” in all seasons.

Campaigns to popularize peas and
shrimps will do the macaroni-noodle
industry more good than harm, if the
manufacturers of the fine wheat food
will “ride along"” with some collaborat-
ing educational work to publicize ap-
propriate and timely dishes with all
seasonal fruits, vegetables, fish and
meats,

Tullest advantage should be taken
of opportunities of this kind by indi-
vidual firms and by the industry in
some organized way, Two of the
three campaigns referred to below pro-
vide current opportunities.

AGAIN CANNED PEAS

When a surplus occurred in the
Canned Peas Market several years
ago, the Canned Pea Marketing Insti-
tute was organized to sell the surplus,
without the usual loss that accompa-
nies over-production.

Tts experience that year prompted
the continued operation of the Institute
with salutory effect on the canned pea
market during the past ‘ew years.

Already plans are underway for a

Front Cover

Reproduced on the front cover of
this issue is the illustration of one of
the most popular recipes contained in
the equnfly popular  booklet  heing
widely distributed by The National
Macaroni Institute, entitled “Ameri-
canized Macaroni Products.”

This recipe combining macaroni
and fruit in a delicious salad is not
only scasonal, but the summertime
favorite of “choosy” housewives, rel-
ished alike by children and grown-
ups.”

Macaronl Prult Salad
(A party dish—exceptional appeal—easy
to cre

15 1b. elbow macarori X

1 cup orange or grapelruit sectionus

I cup pitted sweet cherries or !Ium-nnplz
1 cup sliced red apple (unpeeled)
1,1 cup diced celery .
Mayonnaise or French dressing

Couk clbow macaroni in boiling, salted
water until "¢I|rurr{." Do mot over-cook,
Drain and spread thinly on a shallow plat
ter to cool and in'uvml. massing.  When
coldl, combine with the other salad ingre-
dients, Mix with mayonnaise or a sweel
French dressing and serve on lettuce or
from a salad bowl,

A little more united promotion by
manufacturers of quality macaroni,
spaghetti and egg noodles, will help
make this dish a natiomal favorite.

promotional merchandising and adver-
tising campaign this fall to take care
of the greatly increased 1940 pea crop.
Although its lnlnns have not been fully
developed, 55 per cent of the 1940
budget requirements had been volun-
jarily submitted up to June 30. Con-
tributions are to be on the basis of
24 of a cent a case on the 1940 pack.
At least 70 per cent of the industry
volume is expected to support the pro-
motion this year.

As in previous years, it is expected
to spend slightly more than $100,000
between June [, 1940, and May 31,
1941, in a promotion that has been in-
strumental since 1938 in restoring the
pea canning trade to a sounder eco-
nomic fooling.

Life to Lead Off

The rampaign opens with a double-
page spread in 4 colors in Life mag-
azine, October 18, wherein will be
listed the supporting canners. An-
other double-page spread will appear
in the same magazine early in Novem-
ber. Reproduction of the front cover
of Life and of the ad therein will be
used for a 6-page broadside giving the
complete story of the campaign to
distributors.

Recipes showing the varied uses of
peas in delicious combinations, & story
of interest to canners, and a photo
of the leading recipes showing how 10
serve this vegetable, are being sent to
800 mnewspapers.  Multilithed repro-
ductions will go to chefs, food editors,
home cconomics commentators and
home service directors. This will be
supported hy a talking slide film under
the title of “Peas & Cues,” which will
be widely shown until it is seen by
all of the sponsoring canners,

“BUCKEYE" POTATOES

To obtain their share of the potato
market and to interest potato eaters
in spuds grown in Ohio, the Ohio Po-
tato Growers Association is planning
a new marketing program for “Duck-
eye Brand"” potatoes,

They are coiperating with the State
Department of Agriculture officials
and chain store buyers in promoting
the sales of Ohio grown potatocs.

The Association will use a state seal
across the map of Ohio, in blue, indi-
cating the choicest tubers. These are
to be sold only in white paper lags
of 15 pounds or a peck.

The same seal in red, on brown
bags, will be used for the U.S. No. !
grade, while the lower grade potatoes
will bear an cconomy label,

WILL PUBLICIZE SHRIMPS

To publicize shrimp, more than
$100,000 annually for three years vill
be spent on a National Advertising
Campaign, according to an announce:
ment made by the Shrimp Canners
National Association in New Orleans.

The Fitzgerald Advertising Agency,
Inc., which aided in the formation o
the Association, will direct the pub-
licity campaign.

The Association and financial spon-
sors of the activity consist of 90 per
cent of the Canned Shrimp Industry
of the country, all located in states
bordering the Gulf of Mexico,

A paddiefish is a large scaleless,
fresh-water fish of the Mississipp
valley, characterized by a prolongation
of the bony carapace of the head into
a long, flattened, paddleshaped snout,
with which the fish turns over the
mud and gravel of stream beds in 18
search for food. Specimens some
times exceed six feet in length an
weigh over 150 pounds.
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Macaroni Good
Source of Energy

Ideal Main Course for Summer

Summer-time meals with  their
abundance of salads and fresh fruits
often need a main course which will
supply needed eneigy. Because mac-
aroni, and other members of its fam-
ily, cooks quickly and supplies this
necessary energy factor it is often
called upon for this purpose, states
the Food Page Lditor of the Phila-
delphia, Pa., Inquircr-Public Ledger
of August 2, 1940,

Macaroni, spaghetti and noodles are
all made of wheat flour with season-
ings added. They cook quickly in boil-
ing salted water and are an aid in
meal planning when time of prepara-
tion is an important factor, When
cooked correctly and stored in the re-
frigerator they will keep for more
than one day. This climinates one step
in the preparation of one of the many
dishes which can be made.

Easily Combined

The bland flavor of these pastry-like
foods makes it possible to combine
them with almost anything. Meat, fish,
eggs, and vegetables all go together to
make attractive and tasty main dishes.

Noodles can be used in a ring mould
to hold any one of the many creamed
dishes popular in the summer time,
Cook them until just tender in boil-
ing salted water. Then pack them in
a greased ring mould. Heat 134 cups
milk and to it add one cup eracker
crumbs. The addition of sauted mush-
rooms or pimiento strips adds flavor
and color, Sliced stuffed olives are
also good. Pour the hot mixture over
the noodles and place in a pan of wa-
ter and bake in an oven, 350 degrees,
about 50 minutes. Run a knife around
the edge when it is done and invert on
a serving plate.  Fill the center with
creamed salmon, ham or any garden
vegetables,

Meat Pie

Meat pie with spaghetti is an ideal
way of using leflover ham or any
roast, Cut the meat into cubes and
saute in butter. Season it lightly. Cook
the spaghetti the usual way, drain well,
then mix with tomatoes, Add enough
tomatoes to color the mixture hut not
enough to make it thin. Pour the spa-
ghetti-tomato mixture into a buttered
casserole and pile it around the sides,
Add the meat mixture in the center
and finish with a layer of the spa-
ghetti over the top. Top all with a
covering of grated cheese and bread
crumbs, Heat in oven, 375 degrees, for
about 50 minutes.

Control of highway transportation
must not be placed in the hands of a
few, to the sacrifice of freedom for
ndividual enterprise.

THE
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Quaker Maid Adds
$400,000 Unit

Announcement has been made of
the completion of a new unit by
Quaker Maid at its Terre Haute, In-
diana, plant, adding 180,000 square
feet of floor space to its already large
factory. The cost of the new addition
is placed at $400,000.

It is a new six-story building which
will house production and packaging

JOURNAL 1

Great Atlantic and Pacific Tea Com-
pany with headquarters in New York
City. The Terre Haute plant is now
considered the largest food factory
under one roof, 1t employs about 900
persons.

In addition 10 macaroni, spaghetti
and egg noodles, the plant manufac-
tures amd packs baking powder, canned
beans, extracts, pgelating - desserts,
I'rench  dressing, preserves,  jellies,
marmalades, peanut butter, mustard,

departments for several of the many

¢ olives, olive oil, salad dressing, vinegar
items processed by this affiliate of the
L]

and many other products,

The CHAMPION WATER
METER "has everything”

A BIG VALUE

$295

F.0.B. FACTGRY
illustrated

Can be furnished with mixing
valves at slight additional charge.

TERMS TO SUIT

—accurate, dependable scaling in pounds for any vel-
ume or pressure ol waler . . . [ull vision dial registering
from 0 to 500 pounds . .. iwo convenlent faucets—one.
at lelt (see illustration at top), for drawing oll melered
ingredient waler and the other at the right for outlet of
unmelered waler ditect lrom line, Waler filler is stand-
ard equipment. Entirely mechanical in operation . . as
no elecirical conneclions lo get oul of order. Fully
onclosed in cast cluminum case . . . ready for install.
ation. Saves lime and eliminales guesswork.

Also Manufacturers of a Complete Line Modern, Popular-
priced Bakery Equipment, Macaroni and Noodle Flour Out.
fits and Mixers,

Mail Coupon
For Full Details

CHAMPICN MACHINERY CO., JOLIET, ILL.

Please send me complete information regarding your new Champion Waler Meler.
prices and lerms.
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Consolidated Macaroni Machine Corp.
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This pholograph shows four presses with Automatic Spreaders recenily installed at the plant of The
Paramount Macaronl Company, Brooklyn, N, Y., replacing twice as many of the old style, hand-spreading
type. Have been in service several months and are glving perfect satislaction in every respect

We Invile the trade in general to ses the firal macaronl factory in the world with spreading done automati-

cally by mackine.

The Ultimate in Presses. High speed Production. Over
1,000 pounds net per hour: 40 barrels per day of 8
hours guaranteed.

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

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

hygienic: product practically untouched by human
hands.

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

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

We can fumish you with new preases of this type or

we can remodel your prerint hydraulic press end
equip it with this Spreader.

We do not Build all the Macaroni Machinery, but we Still Build the Best
156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street
Address all communications {0 156 Sixth Street
Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

Palented, Aulomallc
Cot binuows Shorl Paste Drysr

. CONSOLIDATED
Bl M/ CARONI MACHINE CORP,
MOCTITH, K. ¥

I A et

f ot

g

’i“;‘Specialists for Thirty Years

15 °

e

Mixers

Kneaders

Hydraulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners

Automatic Drying Machines

For Noodles
For Shorl Pastes

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

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

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

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

156.166 Sixth Street BROOKLYN, N. Y., U.S. A 15917 Seventh Street

Address all communlications to 158 Sixth Strest
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Macaroni Exports
and Imports

Macaroni products showed a decid-
ed increase in both exportation and
importation during the month of May,
1940, according to the Monthly Sum-
mary of Foreign Commerce published
by tﬂc Bureau of Foreign and Domes-
tic Commerce.

Imports

The increase in the importation of
this foodstuff is shown when compar-
ing the May, 1940, total—150,320
pounils with a value of $13,642, with

the April, 1940, imports which totaled

only 92,622 pounds valued at $9,087.

For the first five months of 1940 the
imports totaled 445,614 pounds with a
value of $44,301.

Exports

Macaroni products showed an in-
crease also in exports, A total of 267,-
360 pounds were exported with a value
of $21,872 to American exporters,
while the April exports amounted to
only 208,602 pounds worth $16,386.

The first five months of 1940
showed a total of 1,700,446 poun.ds of
macaroni products exported with a
value of $119,722,

The list below shows the foreign
countries to which this foodstuff was
exported during May, 1940, and the
quantities shipped to cach:

Countries Pounds
Canada ... Carseaednaibesenenees . 98,500
Brit, Honduras. . 180
Costa Rica ... 780
Guatemala . 434
Honduras . 378
Nicaragua ... 2,186
Panama, Republic of.... 11,44
Panama, Canal Zone.... 41,682
Salvador .veveanies " 226
Mexico cieeins 46,48
British Guiana ...ceceeniiees 700
Newfoundland and 10,937
Bermuda ..0000 594
Other Drit. W 0678
Cuba ..ovesnes . 12731
Dominican Repul . 6,59
Neth, West Indics .. 3,301
Haiti ... cerne 9,284
Bolivid veesssesssnsessssnnassssncs 528
Colombia svvssssssssssnsrssssnanes 307
SURITAM wvanssnssnassnsssnnnnnssns 172
POFU wuvvssssrnnsnsssssannnnssssns 333
Venczuela B 981
Saudi, Arabia, Yemen, Etc...ooon. 16
lC‘hiu;\ g I R e TS ;:IZ;

ong Kong «oveeiviiiiinniinien
Palestine . FCo—
Philippine I8, vovviuiiiniansnneas 14,642
AUstralia uuriniineiiniiiiniiea. 26
British Oceanin coovvivniiianinanies 120
French Oceania ... veene 900
New Zealand ...ovavirnnernisssiess n
Union of S, Africa..coiiiviesisnnss 14
Liberin svveeesvnnnnaen RO SR 250

TOTAL sevsesscssassnsnssnssss s 20,300
Insulyar Possessions

Alaska cooves sava 51,777

Hawaii ..., 403

Puerto Rico ... 113,530

Virgin Islands ... 384

TOTAL teavesssnssvannnnss 262,094

August, 1940

Flour, et cetera.

ington, D, C,

ation in the case of affidavits,

10 cents each.

cussed on page B.—Editor.)

Public Hearings to Consider Standards of
Identity for Semolina, Farina
and Durum Wheat Flour

The Federal Security Agency announced on August 6, 1940, that
public hearings will be held to receive evidence on the basis of which reg-
ulations may be promulgated under the Federal Food, Drug and Cosmetic
Act establishing definitions and standards of identity for the following
foods: Flour, Durum Flour, Semolina, Farina, Whole Wheat Durum

. The hearings will begin on September 4 at 10 a. m., and will be held
in rooms A, I3 and C of the Department Auditorium, which is located on
Constitution Avenue between 12th and 14th Streets, Northwest, Wask-

All interested persons are invited to attend. Relevant evidence may be
presented in person, by representative, or by affidavit, Affidavits wih be
received up to the day on which the hearings begin, They should be ad-
dressed to Mr, Alanson W, Wilcox, Federal Security Agency, 2240 South
Suilding, Washington, D, C., who has been designated as the presiding
officer. Lack of opportunity for cross-examination will be given consider-

The hearings will be conducted in accordance with the rules of practice
for hearings held under the Food, Drug and Cosmetic Act, published in
the Federal Register of June 26, 1940,

The proposed definitions and standards are published in the Federal
Register of August 3, 1940. Copies may be obtained from the Superin-
tendent of Documents, Government Printing office, Washington, D, C,, at

(Note: The definitions proposed by the Millers National Federation are dis-

Domestic Wheat Supply
Of 963 Million
Bushels Indicated

The domestic wheat supply in 1940-
41 will total approximately 963 mil-
lion bushels according to present in-
dications, the Bureau of Agricultural
Fconomics reported May 25, 1940, in
its monthly analysis of the wheat sit-
vation. This total includes an esti-
mated 1940 crop of 675 million bushels
and a July 1 carry-over of 288 mil-
lion bushcfs. On the basis of this total
supply, and prospects that domestic
disappearance in 1940-41 will total
about 665 million bushels and ship-
ments to our possessions 3 million
bushels, the quantity available for ex-
port and for carry-over on July 1,
1941, would be about 295 million
bushels,

Domestic wheat prices have de-
clined somewhat more during the past
month than those of Winnipeg and
Buenos Aires, but they still continue
high in comparison with wheat prices
in these other markels,

Growing conditions for the 1940
world wheat crop continue below nor-
mal in many important producing
areas, and the crop will require favor-
able conditions for the remainder of
the season to make average yiclds per
acre. With no increase in acreage
probable and with the shortage of
farm labor and probable damage to
growing crops in invaded areas of Eu-
rope, it seems reasonable to continue
to expect that the 1940 world crop

will be smaller than that of 1939 when
yields were above average, the DBu-
reau stated.

_If yields per acre turn out to be
significantly below average and the
total acreage is no larger, production
in 1940 would be less than world
consumption and the carry-over at the
end of the 1940-41 season would be
smaller than the prospective July,
1940, carry-over,

Under New
Management

The Blue Ribbon Noodle Company
with its modern plant at Wilkes-Barre,
Pa., is now under a new, energetic
management and plans have been com-
pleted 1o greatly increase the plant’s
capacity to meet the volume of demand
for its products, according to L. ©
Tyrrell, secretary-treasurer and gen-
eral manager of the company. E. V.
Wise, successful owner of a deli
catessen and a potato chip company,
is the new president of the noodle
firm, Associated with him is Russel
Fairchild, vice president and Mr, Tyr-
rell, secretary-treasurer,

The remodeled and enlarged plant
was closed in 1928 at the death of ils
former president, Col. Isaac Long
who had operated it for several years.
It was later acquired by Charles Ball
and son, Herbert, of Scranton, Pa.,
and Charles Ball of Wilkes-Barre who
managed the firm until its transfer to
the present ownership in May of this
year.

August, 1940
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anly

One line of rolls al Capital “B"

We are well equipped with the finest

A line of sifters at Capital “B" modern milling machinery for the pro-  Oue line of purificrs al Capital

Anill duction of high grade semolina and

“ne Mill

durum flours. Why not let us serve
you?

CAPITAL FLOUR MILLS, INL.

General Dffices: Minneapolis

Mills: 5t. Paul

We Must Have
Cheese

Macaroni and Cheese are almost
synonymous.  Millions who consume
macaroni and spaghetti with the great-
est regularity would almost go hungry
if they were deprived of their favorite
cheese for blending.  Many of these
are fearful that the FEuropean War
might greatly reduce the possibility of
obtaining this flavoring food in reason-
alle quantities and at fair prices.

The Ehrat Cheese Company of Chi-
capo secks to allay these fears by an-
nouncing the completion of a cheese
factory that will produce domestic
cheese with all the flavor of the fa-
mous Romano, Parmesano and other
types. The announcement is made by
Louis Caravetta, president of the am-
bitious and progressive firm.

Bravo Cheese Factory

“We have purchased and remodelled
a cheese factory at Pullman, Allegon
County, Michigan, wherein we will
Slbtcin{izc in the production of alian
types of cheese, now that Italy has
been drawn into the vortex of destruc-
tion in the European conflict,”” says
President Caravetta, "Our factory is
not a large one, but capable of enlarge-
ment as business demands. According
to Mr. Briggs of the Michigan De-
partment of Agriculture, it is one of
the best in the State, We were com-

plimented on the cleanliness of the
premises, plenty of fresh natural air,
sanitary equipment, adequate and spa-
cious cooling rooms,

“With a plentiful supply of fine
cheese-making milk in the surrounding
territory and our special processes for
converling it into types equal if not
superior to those imported for use
with macaroni and spaghetti, consum-
ers of this delicious combination will
be assured of a plentiful supply of
goad cheese at reasonable prices.”

The Bravo Cheese Factory is locat-
ed three and one-half miles from Pull-
man, Michigan. It is surrounded by
80 acres of factory-owned land, partly
pasture, alfalfa and clover, and partly
covered with oak and pine forests. A
fair size brook runs into and out of
the land, insuring ample water for
cleansing and cooling.  Deep artesian
wells provide the chief water supply.

The superintendent of cheese pro-
duction in the new factory is a Mo-
denese who was formerly in the em-
ploy of the hest known maker of
Talian cheese in Taly before coming
to America to follow his profession,
and has the reputation of being one of
the best in his line.

The present plant capacity is about
1,000 pounds daily and will be in-
creased as new equipment is added and
more milk is available. The chief va-
rictics now being manufactured are
Ttalian types such as Romanello, Par-
metto, Incanestrato, ele.

Death of
Antonio D'Angelo

Antonio D'Angelo, Avon, N. Y.,
mssed away last month after a brief
illness, Me was the founder and chief
executive of A, D'Angelo & Son of
that city.

Born in Dtaly about 65 years ago,
Mr. D'Angelo came to America in
1898 and settled in Rochester, N. Y.
Later he moved to nearby Avon where
he conducted a grocery business be-
fore organizing the present macaroni
manufacturing business which bears
his name, about 1910,

He is survived by his widow, ten
children and three grand children. The
funeral was held from the D'Angelo
home on North Avenue, with a re-
quiem high mass in St. Agnes Church.
Burial was in St. Agnes Cemetery.

The sons will continue o operate
the plant established by their father,

Coffee Up
69,487 Bags

The people of the United States
rank among the greatest consumers of
coffee. The consumption for the crop
year ended {un‘c 30, 1940 amounted to
13,886,594 bags, a new record high.
This is an increase of 69,487 bags over
the previous record of 13,817,107 bags,
set last season. These facts were re-
cently announced by the New York
Coffee and Sugar Exchange.
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jimvi}dinu for the mlat'ufm of 1ll|c saild rolls #ing l‘}usiztshas‘.'jleiper'l Egg Noodle Co, ::,l,':i“;:&liufz‘:;. ugp:ric::?::'?:::na?ﬁlc:lmlf.c):- NGW Fm m FOOd Semce ' o
dough scraping means formed on the sai ew York, N. Y, for use on pure cg i lished May 7, 1240, by 1 i
Macaronj- NOOdleS frames and positioned adjacent to the said  noodles. Awlintilm was publ:lsll\:d Slll‘ilx {E'.‘}».—.'liml%’%cf‘gﬁ ;lc‘d",:a u:c llsm 19:3 ESSBX r DerCtOI'S to Meet o - |
T d M k B ;gll?n;n;i ﬂ::‘r‘:'l::::';“uﬁ'ln:c::irfrpila,ial:'r:ﬁ; l;‘l&;azcr 25, 1939, and given serial number issue of THE RIAI.:'&\IHDNI b]nugn.\lla‘"o“;lq‘tr 193\0 ﬁrml “-n? incorporated June 10, The 1940 Conference of Food Sery- |
ur e fule. g . cdaims use since November 5, . The , under the state laws of Massa- ice Directors will meet in Detroit, ¢
Iade viar eau ""-ﬁ a comb-ike scraper bar et fhe “Poppy" trale mark consists of a diamond shaped  chusetts to manufacture 1::(1 sell maca- \ILicllig'm ,;\'m'cmhcr 7, 8 and 9, in ;
A review of Macaroni-Noodle Trade | 3id knife roll between the individual cir- °PPY design over which is printed the trade name ; ) 5 S A S TAY L
Marks reglstered or passed for early | cular knives thereof and means for at- The title “Poppy Brand Genuine Chinese i oatlined type. roni products. 1t is the Essex Maca-  Hotel Statler. A program of interest
,e‘m“&'ﬂ taching the rectangular frame to the end of  Plain Noodles” was registered by Canton T?I‘li Company, Inec., located at 101  to all food producers, processors and
ssociation offers to_all manufac- ok C 5. ¢ vas e frade mark o cme dacarom & he capital structure consists of  ers of recogmzed authonty handhng ?
1 FREE AD E TRADE MARKS APPLIED FOR ; H X y I b . R ) R
T | o o gL pEh o, lisves e | Gicke o e Lot i s 15000 s af mouiwin ok f i, Wkl pos L s
e ar] mpany, ‘ashington, hr pplications for registration o . Vi 3 “ | PAs a1 : 9 T e . ’ . “he sreNee B Service
o L Ll L e M L el ' products, namel:, macaroni, z}mnhmlmn par value ow m:l principally by l'l.!.L 1 |l-l. (,jmlfg.rulf'c_ llf.-l t'm(l Service
fﬂl"\ Izlm‘:!"v!::f:'l'lfﬂlli'h:h:l!l:gg "f:"ﬂ:;".?f;; 1940, and published in the Patent Office In July, 1940, the following were re- was fled Octobir 3, 1939, published Jan- Incorporators, Walter A. Abbt, presi-  Directors maintains offices at 13 Fitz- |
records to determine the registrability of any |  Gazetfe to permit objections thereto within  ported by the U, S, Patent Oflice: uary 2, 1040, by the Patent Office and in dent, Albert A. Abtt, treasurer, and  hugh Street, South, Rochester, N. Y. 1
e Mark hat jone Cnicmpates adopting | 30 days of publication, vl the February 15, }?49. i-““? of Tue Maca-  Hazel Mower, clerk, Other directors  Constance C. Hart is the general chair- i
Felve preieried fies for al Tegiraion erv- Ditex . .S[:-Hm{ﬂ::ﬂlghwm“n'lc‘{m isaile name Is in nrcl_}::sq])h I, Ford, Winefred E. Ham  man and Alice Burgoin, University of |
? , T A : : and Michael H. Kelly. Maryls is Sccrelary.
o T B oot Drler . farge heavy type, Michae elly Maryland, is Sccretary i
possible, Nane should be adopted until proper e f‘"‘“l!‘ rand trade mark of J. D. A patent for a drier for dough strings
search 1t made, Address all communications Drushell, doing business as Ditex Food g thercto and cut into portions -Inn;-ud Zoop
ontals - sublecy 6 Company, Chicago, 1IL, for use on noodles, o pars was granted IEmiI Giczendanner, The trade mark of Ravarine & Freschi, 1
Macaronl-Noodles Trade Mark Dureau al_':lulll'ttl :u_ltl other groceries, Application Uzwil, Swit:cﬁatui, Asslgnor to Gebruder Inc, St. Louis, Mo, was registerea for o 1y
Braidwood, Illincis j\m ﬁllrltl |I"§!‘I‘I;I-I:IT()-’) 10, 19!?..“11! ﬂu_l'h!,hl‘.‘l Buhler, Uzwil, Switzerland. Application was use on noodle soup mix. Application s t t H
‘%ll-"rl: Ler 20 .IQJO“I!;:}' ‘1*‘":“‘ ut $irse  filed June 14, 1939, and given serial num- filed March 7, 1940, published May 14, 1940,
i"',"'.'“l Ier % . he trade name s 0 pep 279183, The official description given by the Patent Office and in the June 15, 1
icavy lype. in the July 23, 1940, issuc of the Patent 1040, issue of Tue MacakoNt JoURNAL. |
atents an No-La fice Gazelte reads: Owner claims use since January 1, 1939, o 1]
Trade Mcn.ks B “In an apparatus for producing dried dough The trade name is in very heavy type. 1 i
The private brand trade mark of Salva- strings such as spaghetti and macaroni, an i
A monthly review of patents granted or.  tore J. Pisciuneri, doing business as No-La  extrusion head having a plurality of sizing TRADE MARK REGISTRATION RENEWED 2
macaroni machinery, of applications for Prepared  Food  Company, Springfield, openings for feeding dough strings in a Eux-Ewik 4t
and registrations of macaroni trade marks Mass, for use on spaghetti sauces, spa- web of spaced strings, a movable drying The trade mark registered by A, Zerega's | 1
applying to Macaroni Products. In June, ghetti Cocktail Sauce. Application was  grate, lcose grate bars inscrtable in said Sons (Consolidated) was granted renewal | You can produce more macd- 1
1940, the following were reported by the filed March 29, 1940, and published June  grate for being conveyed toward the de- rivileges to A. Zerega's Sons, Inc., Brook- 1} roni r hour with an Elmesa
U. S. Patent Office 18, 1940. Owner claims use since June 5, livery end of the apparatus, a grate har r}n. N. Y., effective November 2, 1910, for | pe . !
1939. The trade name is in light type on  supply device, arranged in advance of usc on alimentary pastes, such as macaroni, Press. Al}d at the same time, X
PATENTS a dark shicld, said grate, and having means for succes- egg-noodies, and the like. TR you can insure the high qual- §
Dough Rolling and Cutting Device sively advancing said bars in contact with ' 3 ity of your product and reduce i
A patent for a dough rolling and cutting i L the depending outer shanks of said strings TRADE MARES APPLIED FOR | coots through a high rate of i
device was granted Pietro Antonio Rossi The trade mark of Philip Moreschi, do-  and beyond the plane of said wel toward e P ductl ]
Youngstown, Ohio. Application was filed ing business as Unico Macaroni Company, said grate and setting said outer shanks in Two applications for registration of ] production, i
February 13, 1939, and given serial number  Hartford, Conn, for use on macaroni, final position of drying on the bar last in- macaroni_trade marks were made in July, b Long experience in the de- il
221825, The official dscription given in  spaghetti and egg noodles. Application was ~ serted in said grate, a ‘]':""““fl device for 1940, and published in the Patent Office \r sign and manufacture of hy- }
the June 18, 1940, issuc of the Palent Of-  filed May 1, 1940, and published June 25, looping said strings backwardly over said Gazette to_permit objections thereto within -k draulic equipment is built into i
fice Gazette reads: 1940, Owner claims use since April 1, 1ast inserted bar thereby forming inner 30 days of publication, untsmmcoz his P e t th il Iﬂ
“A dough rolling and cutting device com- 1940, The trade name is written in black shanks of said loops prior to said loops i 4 ‘5 t ress lo meel lhe specilic !
prising a rectangular frame, a plurality of  long-hand type. being cut to length, and holding means on Tunaron i L needs of Macaroni Manufac- bt
rolls positioned in 1 said {rame by means said grate for clamping said bars to said The private brand trade mark of Franco | turers—with the result that it ]
of shafts extending from the ends of the LABELS grate with said inner shnpk! also depending Italian Packing Company, Inc, Terminal | is now selling now records of i
gmul] rolls |n“fd engaging 5[([:1-|ike openings “Besch-Nut* lflrr’nm sﬂul clamped bars in final position of Island, Califf.. for use on :Ir f|nm} prmhwll i performance in many promi-
in the said frame, means for moving the 'INg. cowsisting of macaroni, tuna fish, cheese and 4
rolls in relation to the slot-like npcﬁlingl The title "Beech-Nut" was registered by TRADE MARKS HEG 1 omatc gau('c. Application was filed May nent plants.
in the said frame so as to vary the pres- Beech-Nut Packing Company, Canajoharie, ISTERED 13, 194) and puhhs\ml July 16, 1940, Own- || Write for complele specilica-
sure of the rolls upon each other, the N, Y., for use on cooked spaghetti. Ap- Trade marks affecting macaroni products er claims_use since May 6, 140, The trade tions and performance data,
said means comprising threaded bolts func- plication was published February 2, 1940, or raw materials registered were as fol- name is in large black type. ithout obligation. {
tioning in threaded openings in the said and given scrial number 54861, lows: withou gatio |
frame and having their inner ends journaled " " Chic-Chaw wmiﬁlw ?'Wh‘.ﬁ,‘""ﬂ,;" f,f".‘ﬂ,' Yo
upon the shafts of one of the said rolls, Piélnar's Golden Gate The private brand trade mark of Hung's G TR0y S, SRR
gears positioned on the said shafts and a The title “Steiner's Pure Egg Noodles” Trade mark of Golden Gate Macaroni Food Products, Inc, Boston, Mass, for k
crank positioned on one of the said shalts was registered by Frank J. Steiner, Jr., Company, Inc, San Francisco, Calif., was wse un canned Chinese  foods—namely,
chicken with vegetables, vege  les without 3
meat, egg noodles. Application was filed I3
October lg 1939, and published July 23, i
[ 1910, Owner claims use since Sept. 12,1939, £
The trade name is in heavy letters. r!
' i
| i
Ne :
Every depariment in our unique Plant boasts a stalf of unexcelled mechanics who take [ M w Sales :' !
pride in tuming out cnd repairing INSUPERABLE MACARONI DIES for Macaroni ' anager i
Manulacturers who appreciate and demand the best. 1 The Commander-Larabee Milling
| Company, Minneapolis, Minn., recent-
F. MALDARI & BROS.. INC b i e g of oueent el
2 oy ) ; Quinn to the position of general sales
: e M mamager to succeed Walter E, Ous-
e F # dahl, Mr, Quinn has been connected
\ \';'nh the durum sales department nif : s A: . ¢ i e et
the firm for several months and is well My : ' ; y
178-180 G ds - acquainted with the details of milling CHAR L E S F. ENGINEERING WORKS
- ran ireet New York City “11111 flour sales. He was connected —_— ' -
‘ ; : with Washburn-Crosby Company for 2 ; e SR RN . 7
A T many years in several capacities. His 2)3 N. MORGAN ST. el SINCE 1851 .. . .
TRADE MARK ‘lnﬂ:]ly friends in the macaroni-noodle BRI R I R X ;
e s g o e . . .
“ Makers of Macaroni Dies Since 1903—With Management Continuously Retained in Same Family" iou. wish him well in his new posi s _ el
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Spaghetti Sampling
Bars

The spaghetti sampling bar at the
New York World's Fair is the most
popular eating place on the exposition
prounds according to reporters who
have made surveys of the fond dis-
pensaries,

What is a “Spaghetti Sampling
Ba. "2

It is an eating place at the World's
Fair where visitors are privileged to
sample foods or brands of foods that
are abtainable every day in neighbor-
ing stores after the sample meal has
created a liking for such food.

The spachetti sampling bar on the
fair erounds serves more than 200
pounds of spaghetti daily 1o samplers
and to those who find the place the
most ccomomical place in which to eat,
“Here is the most-for-your-money eat-
ing within the fair grounds,” reports
one of the leading New York papers.
“Good reason, too, for this is pri-
marily a sampling har, its purpose 1o
introduce worll famous svaghetti 1o
Americans.” After sampling, nine out
of every ten visitors remain o eat @
full meal of spaghetti at 25 cents a
plate. Spaghetti with meat balls costs
3ac:

One pgets some idea of how many
spaghetti meals are sold when over
6,000 meat balls are needed for week-
end sales. Service is cafeteria style.

MACARONI

he success of the Fair grounds ex-
periment has encouraged the sponsor
to establish Spaghetti Sampling Dars
in Times Square, one in the down-
town business section and a thind in
the garment area.

Let's have more spaghetti sampling
bars throughout the nation, if they re-
sult in “selling™ Americans to a greater
and more frequent  consumption of
spaghetti and similar products. By
making the regular servings of a qual-
ity cqual to the samples—samples are
always tip-top, for very good reasons
—Americans will he won 1o a worthy
foond whose consumption  should  be
treble, yes, even ten times as great
as it now is,

Macaroni Changed
To Ivery

Summur Craft Class Creates Fad as
Pupils Become Artisans

Macaroni products have many uses
other than o supply body vigor as a
food which Americans  are  rapidly
learning o appreciate. The tubular
shapes, macaroni long or short, make
excellent casserole dishes in their hap-
py combinations with meats and vege-
tables. Spaghetti is perhaps the great-
est favonte, closely crowded for that
honor by the more delicate egg noo-
dles. Itut the fancy shapes are en-
joyed by children, both as food and
things 1o play with,

JOURN AL
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Teachers have found it very cisy
to get and hold the interest of chililey
with fancy shapes of this fine whea
food. Read what the Union of >y
Mepa, Calif, has to say about 1.
roture

In Play Projects

As nutritions as it might be, cang
macaroni is not hali as much 1un
as making imitation ivory braoches <
of it.

This, at least, is one of the interes-
ing discoveries made by pupils in the
summer craft class taught by Fileen
Murie, work projects administration
recreation  lauder, at Ocean View
school,

Making costume jewelry this way
has hecome o hobly with members of
the class, from grade school to high
school students, and even with some
of the parents.

Food "Tums to Ivory”

Thin strips of fine grained wonl
are cut into designs, Varnish is ap-
plied amd a small brass safety pin i
“soldered”™ in a groove in the back of
the wood with sealing wax.  Small
pieces of macaroni are plued (o the
brooch, either o spell ow a name
(with alphabet soup letters) or 1w
form a decorative pattern, The en-
semble is coated with shellac, Tv ap-
pears for all the world like a picce of
ivory jewelry.

Pullman. Mich.

$5 E. Hubbard St

Grated Cheese — Domestic and Tmported

SPECIAL PULVERIZED AMERICAN
CHEESE FOR MACARONI OR
SPAGHETTI DINNERS

Also Ml Popular Nalian Types Made In Our New

BRAVO CHEESE FACTORY

B+
Ehrats

Grarted Italian

EHRAT CHEESE COMPANY

Chicago. IIL

STAR DIES
WHY?

Because the Following Fesults Are Assured

SMOOTH PRODUCTS~LESS REPAIRING
LESS PITTING -

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street

New York, N. Y.

By m iy Mr?f{n;lrﬂi‘\;-ﬂhl'_\.-';

wpnst, 1940
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CONGRATULATIONS

To our milling
staff for their con-
stant maintenance

EASTERN SEMOLINA MILLS, INC.

Colburn S. Foulds, President

Executive Office: 80 Broad Street

of the Uniformity
of our Colburn
No. 1 Semolina

New York, New York

Extend Food Stamp
Program

While leaders in the macaroni in-
flustry are striving to get the ofticials
of the Federal Surplus Commuonlities
Corporation to declare their products
as i surplus food available Tfor pur-

B chase with blue stamps issued to those

a relief, the government announced @

b projosad extension of the plan o 200
b citic - hefore the end of the year,

The plan is now in operation in 118

f citie - in 83 areas and applications are

on tle from about 1,000 communities.

i Choseo is scheduled o be added 10
| the amp plan cities carly this fall.

s A RTINS e

It will e the Largest city to give the
successiul plan further trvout, 1 is
estunated that in Chicago nearly $1.-
M0 of sdded retail volume per
month will befall the supporting re-
tatlirs,

Mavor F. LaGuardia has announced
thin thye plan will be extended 1o
Brooklyn, N, Y., starting September
!"N Distribution of fomd stamps 1o
Prooklyn home-relief families is ex-
fected 1o inerease retail sales by at
!)l';"‘l SO,000,000 a year among the
200 Brooklyn grocers,

Grower-Manulacturer Appeal

Failure of previous attempts to have
Wacaroni, spaghetti, epg noodles, ete..
declared as a surplus commaodity avail-
able for relief under the food stamp

plan, was antributed o several canses
iy spakers at the recent convention
of the Macaroni Industry in Chicago,
First, it was charged that many lead-
ing manufacturers failed o realize
the enormous loss that was sustained
by failure o act concertedly and
knowingly in the matter.

Secomd, as is stated, thiat while @
few favcts were presented in o general
way, government officials were ot
given all the facts in the case. nor
were they presented with the usual
determination 1o get the relied desired
in the petition,

Third, those hebind the movement
overlooked the greatest factor i favor
of the appeal—the conperation of the
durum wheat growers who are seri-
onsly affeeted by the distribution of
macaroni produets, the chiel source
of outlet for durim wheat,

Flour, rice, beans, potatoes  and
many similar fonds that are available
wnder the present food stamp set-up,
are natural competitors of macaroni
products amd the laner are put to-a
cerions disadvantage when the former
are aviailahle for purchase by both hlue
and ornge stamps. This has greanly
affected sales of macaroni products in
many markets since the food - stamp
plan has been in eifeet. Inversely, the
market for the wheat grown by the
durum farmers of the Northwest is
restricted and glatted.

Since the Federal Surplus Commanl-

ities Corporation, which udministers
the stamp plan. will have 235,000,000
available for surplus removal work
during the new fiscal vear, the maca-
romi-noodle manufacturers shoukd get
actively behind the movement startued
ar the Chicago convention to have
macaroni produets declired as asur-
plus food that can be purchased with
Dlue as well as orange stanps.

Macaroni Firm
in Lawrence

The Easex Mlacaroni Company. Ine
farmerly located in Cambridge, Mass,
has moved its plant o Lawrence
Mass., and established its plant in the
Faerett Mill Properties. That an-
nouncement was made by Russell W
Kuoight, general manager amd reported
in oaorecent isste of the Lawrence,
Mass, Tribony

The firm, now in the privess of
installing machinery, has Teised exten-
sive space on the third toor of Bkl
ing Noo 1 oof the Everetr Mill Prop-
erties” development. Walter O A,
president of the company, las indicat-
el that operations will iegin within
thirty adays i1 all the necessary ma-
chinery and equipment i received
promptly.

It is anticipated that from twenty
o twenty-live persons will Tee given
employment.
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President Milo R.
Perkins

With the gradual extension of the
Government Food Stamp Plan to in-
clude many new communities, and the
Macaroni Industry's endeavors to have
macaroni, spaghetti and egg noodles
designated as foods that should be
made available for purchase with all
stamps, blue or orange, macaroni and
noodle manufacturers will be interest-
ed in the carcer of the man who will
have the final word in answer to their
plea,

Milo R. Perkins is President of the
Tederal Surplus Commaodities Corpo-
ration, under Henry A, Wallace, Sec-
retary of the United States Depart-
ment of Agriculture. He is largely re-
sponsible for the inauguration and
development of the Federal Food
Stamp Plan,

Mr. Perkins was born in Milwau-
kee, Wisconsin, in January, 1900. His
first business connection was as sales-
man for the Bemis Bag Company at
Houston, Texas. He was made sales
manager of the company in 1923, a
position which he held until 1926 when
he became a partner in the King-Per-
kins Bag Company in Houston. In
1935 he was selected to serve as as-
sistant to the United States Secretary
of Agriculture, a position which he
held for three years,

In 1937 he was made Assistant Ad-
ministrator for the Farm Security Ad-
ministration and in 1939 he was
chosen as President of the Federal
Surplus  Commodities  Corporation.
He is also Associate Administrator of
the Agricultural Adjustment Adminis-
tration and Director of Marketing for
the United States Department of Ag-
riculture.

Despite the fact that macaroni prod-
ucts are classed as a sccond-process
food, the manufacturers contend that
it should be designated as a surplus
product to aid the durum wheat farm-
ers, as macaroni is practically the only
form in which durum wheat is proc-
essed for human consumption, Soon
attempts will be made to impress this
thinking on both President Milo and
Secretary Wallace.

Seize Texas
Macaroni

The San Antonic, Texas, Express
reports the seizure of 2H cates of
macaroni and 188 cases of spaghetti in
the warchouse of a San Anlonio mer-
chant last month, Seizure was made
by United States Deputy Marshal, J.
S. McNeal, under the provision of the
pure food and drug act. The mer-
chandise thus attached had been
shipped into the city in interstate com-
merce,

Exhibits Were
Interesting

The large room reserved b{‘ the
management of the Edgewater Beach
Hotel for the allieds who planned ex-
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charge were TFred R. Koehler, 1'aul
W. Kochler and O. R. Schmalzer,
The Shellmar Products Company
of Mt. Vernon, N. Y., displayeld a
fine arrangement of lpnckagcs and
wrappers in the room of T. W, Koch,

This cut of the exhibit by Du pmlﬂtll: ll_l:nlrutiu of the high calibre of the exhibits

shown at the 1840 ¢ tion of the

i Industry at the Edgewaler Beach

Hotel, Chicago, June 24-25,

hibits of their products and machines
was not only crowded with: beautiful
exhibits and” working models but was
one of the most popular rooms dur-
ing the macaroni makers’ convention,
between sessions.

Several firms found it convenient
to have their exhibits in private rooms
and all report many callers. Among
these was the movie showing the new
spreader attachment to  macaroni
presses developed by the Consolidated
Macaroni Machinery Corporation of
Brooklyn. Supervising this 5hmvi;f,'
were Conrad Ambrette, president; N.
J. Cavagnaro, treasurer, and Louis
Ambrette, salesman of the firm.

Another private showing was the
latest development in the automatic
continuous macaroni nress by Buhler
Bros., Inc,, of New York City. In

TR P TR

Director of Sales and Development
Division of the firm.

Five firms had attractive exhibits in
the convention's exhibition. They
were:

Du Pont Cellophane Co.,, Wilming:
ton, Del,, in charge of L. B, Steele,
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John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaromi Machinery
Since 1881

Presses
IKKneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

N. Y. Office and Shop ”ﬂ;’l 33?;:‘&.’;

Timelt’ eammgufs ln, Mac Spaqnaoale

ot et g o i o o o o il i o g
Business Monuments

Many successful business men develop a desire to build
something big as a monument to their success.

It may be a huge new facte:y building that stands half
empty because the business never grows to fill it. It may
be a ‘store that would hold more goods than could ever
be sold there, or an office building that goes up too many

| stories for the size of the town. Strangers in town may

Assistant Director of Sales, and E. §

M. Wallace, Chicago representative.
Bocker Equipment & Mfg. Co.

Chicago, I, in charge of George M}

Davis, Sales Manager.
Hinde & Dauch Paper Co,, San
dusky, O., in charge of Paul Meel

feld, Advertising Manager of the §

rm.

Millprint, Inc., Milwaukee, Wis:
in charge of R. E. Faulkner an
W. D. Bain.

Triangle Package Madlinerf Co.
in charge of Secretary L. R. Muskat

’

ask about such a structure, to be told “That’s what they
all So-and-So’s folly.” Nothing said about it being a
monument,

When a man who has achieved some success sends for

an architect and tells him he wants a monumental building
that will make his competitor’s plants look like alley work-
shops, it is time for the bank to check up on him,
. A\ monument usually indicates the person whose success
is cclebrated is dead.” No business man, even though he
has reached the climax of his career, wants it announced
that henceforth he is to be rated a has-been.

The monument, then, should be one indicative of life
and activity and progress, It should be a sign of con-
tinuing aggressiveness.

If a businéss man will spend his monument money in
putting out afiner product, in bettering his service, in
improving his advertising, he will probably acquire a
reputation that will be as pleasing to him as it would be
o see tourists pointing to a monster building bearing his
name across the front in letters six feet high. Further-
more, if a man does things to make himself known and
to give his business an enviable reputation, he will be apt
to have the money to build also that other monument of

& cement and steel—or even of marble——lhouﬁh he may

ve acquired too much sense to want to build it.

7

SAVE 14 TO 24%

OF YOUR SHEET
CELLOPHANE COST . . .

If you are using Cellophane sheets
for making bags by hand or for
wrapplng pursoses, you can consider.
ably reduce your cost by purchasing
your Cellophane in rolls and cutting
to any desired size sheets from 27 to
24" wide x 3" to 28" long on this
fully sutomatic PETERS CELLO.
PHANE SHEETING
AND STACKING MA-
CHINE. No operator Is
required slnce the ma-
chine automaticaliy stops
when the stacker wable Is
filled with cut-to-size sheets. To han.
dle printed rolls, the machine s
equipped with an Electric Eye for
apot regiatratlon,

Wiite for complete Information on this economical machine and
see how & 1lr|| number of progressive plants are now saving on
thelr cellophane cost.

PETERS MACHINERY CO. "

«,.", Chicago, 1Nl

4700 Ravenswoor, Ave.
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Roman Power Built on Bread

Spaghetti Was One Form of “Bread” That Was Most
Popular Among Roman Soldiers Who

Conquered

Interesting are the reasonings of
students of history that strong nations
have always been the bread-eaters,
Bread was the basic food of the Ro-
mans when they conquered the greater
part of the known world in their time.
Bread is still eaten by practically ev-
ery strong, civilized people of the pres-
ent day.

Generally speaking, the term
“hread” refers to the many different
forms, combinations and concoctions
usually made from wheat. Under that
classification, therefore, come Maca-
roni and Spaghetti—the national dish
of the modern Italians, direct descend-
ants of the Romans,

During the famous Wars of th:
Crusades, when the civilized nations
attempted to win the Holy Land from
the barbarous 1cople then occupying
it, the Ttalian soldiers were envied by
those from other Western powers be-
cause they carried a form of “bread”
that was light to transport, had long
keeping qualities and  the essential
body-building elements. Tt was in the
form of spaghetti—always fresh, ap-
petizing and satisfying.

In considering the reusoning of
“Cuff Notes” and the comments in
“Today and Yesterday” of a recent
issue of The Northwestern Miller, the
term “bread” might easily be con-
strued to include the dried shapes of
wheaten food that come under the
general term—Macaroni Products.

The Romans were originally a small
nation, scarcely more than a tribe, of
shepherds, who had to fight for their
existence with other tribes or petty
nations among whom the territory of
Italy was divided, As late as 500 B.
C. the Romans had only extended
their rule over a few small cities in
Italy near Rome. During the next five
centuries, however, the Romans be-
came bread-eaters, and at the same
time they gradually extended their
conquests and  brought under their
rule all of France and Spain, all of
England, all of eastern Europe south
of the Danube, all of northern Africa,
including Egypt, and all of Asia Mi-
nor as far as the Euphrates. A small
republic had giown into an empire
embracing all of the known world
which possessed enough portable
wealth to tempt the cupidity of the
generals and tax-caters of the Eter-
nal City, :

Whezt was an important factor in
maintaining the military power of
Rome, 'The legions could carry with
them, wherever they went, an ideal

el s RS A AT

the World

military ration which would not de-
teriorate ‘when exposed to the frosts
of the Alps or the burning suns of
Africa or Asia. After the'r difficulties
with Hannibal, the legions were armed
with steel weapons which gave them
vast superiority in battle cver the bar-
barians with whom most of their wars
were fought. Wheat, however, was
as important as steel in maintaining
permanent conquests, Before the in-
troduction of wheat 25 a food for ar-
mies, the soldiers had to depend up-
on droves of cattle which were taken
along to supply them, Lut large, com-
pact armies such as the Romans main-
tained in the field, could not have
been provisioned in this primitive
manner. Casar says “re frumentaria
comparata magnis itineribus ad Ario-
vistum contendit.”"

As a feature of their military pol-
icy the Romans promoted and encour-
aged the cultivation of wheat in all

arts of their great empire, the prov-
inces being required to furnish a reg-
ular quota of wheat as a part of the
imperial tribute; and as a result of
this policy agriculture became firmly
established throughout Europe, south
of the Rhine and the Danube, and
wheaten-bread became cheap enough
to be enjoyed as a regular article of
food by the millions of people who ac-
knowledged the supremacy of the
Roman system of Government. Gib-
bon, in the Decline and Fall of the
Roman Empire, has observed that the
age of the Antonines was probably the
happiest period in the history of the
human race; and it was a period
when wheaten-bread had become
available for the masses,

Cited on
R-P Act

Violation of the brokerage para-
graph of the Robinson-Patman Act is
alleged in a Federal Trade Commis-
sion complaint against a number of
food distributors, namely: H. Stan-
ley Jones, H. Edwin Jones and Maur-
ice C. Berkeley of 206 South Broad-
way St, Baltimore, Md., copartners
trading under the names of Howard E.
Jones & Co., King Food Company,
Baltimore Sales Service Co., and Bal-
timore Macaroni Co,

Brokerage Collections
It is alleged that in the course and
conduct of their business of buying
food products for their own account
the respondents, doing business under
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their respective firm names, have been
and are now receiving and accepting
from numerous sellers brokerage fees,
or allowances or discounts in licu
thereof, on many of the purchases
made for their own account, in vio-
lation of Section 2 (c) of the Clayion
Act, as amended by the Robinson-I'a-
man Act.

The complaint allows the respind-
ents twenty days for filing answer.

Wide Field For Display
Packaging

While food manufacturers and can-
ners frequently spend considerable
sums for package designs and new
labels, they are prone to neglect the
importance of their shipping contain-
ers. Firms that spend hundreds of dol-
lars for artwork and multicolor lithog-
raphy seem content to let their mer-
chandise go out in drab containers . ,.
in many cases with no selling message
printed on them. Without a doubt,
acres of valuable advertising space is
thus thrown away each year,

Recently, however, the United Con-
tainer Company of Philadelphia, re-
solved to correct this situation . ..
1o develop a corrugated board that
would have unusual color and display
value. After months of research and
investigation their engineers perfected
“"Colorgated”* . . . a new multi-colored
corrugated board that can be printed
in as many as six waterproof colors
in a single press run . . . a vast im-
wrovement over regular board which
is limited to 2 colors per run, and
these in dull analine inks, The colors
on the new material, however, are not
only strong and bright but they are
waterproof and sunfast as well.

To the food manufacturer this wil
mean an opportunity to make a real
display container out of his tradi-
tionally dul! shipping carton, In sujxr
markels stacks of eye-catching carions
provide powerful mass displays, while
one or two containers can make an
action compelling display in the
smaller stores.

As for Colorgated itself, it is made
in any weight corrugated board, .\ of
B flute, in both kraft and jute liners.
Colorgated is unaffected by heat of
cold, and in addition is waterproof
and sunfast. Any box made of cor
rugated, it is snilﬁ can now be made
of Colorgated, .

The company has developed a series
of holiday and year-round patterns.
In addition special designs incorporal®
ing names, trademarks, full color il-

lustrations of products or packages,
can be designed to order. Brand |

names, contents and size and weight
information can easily be printed on
Colorgated.

'Cnlolfllrd is a trademark identifying <o
rugated board and containers manufactured by the
United Container Co.
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J. F. DIEFENBACH
PRESIDENT

Exclusive !

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

P. H. HOY
VICE PRESIDENT

Designed for Profit in Your

CARTON PACKAGING
Department

Ul you are using die cut
“Pelers Style™ carlons to pack-
age your macaroni and spa-
gholtl, you will find your cost
can be greatly reduced by
selting up and closing these
cartons automalically. The
Junior Model Machines illus-

This_ PETERS JUNIOR
CARTON FORMING AND
LINING MACHINE sets up
35-40 cartons per minute and
drops them onto & conveyor
belt where they are carried to
the packing table. One oper-
ator Is required to feed the
cartons and liners into the
machine,

Durum Fancy Patent
Abo Special Durum Patent

CHAMBER OF COMMERCE

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

AMBER MILLING CO.

MINNEAPOLIS, MINN,
MILLS AT RUSH CITY, MINNESOTA

ments.,

New Features in
Bottom Stitcher

A new model of the Ideal Dottom
Stitcher (used for sealing carton bot-
toms) has been announced,

One of the newest machines devised by
the ldeal Stiicher & Manulacluring Co.
with automatic brake that gives the oper-
alor complele conmtrol of nearly every
;'il'dilinw need in macaronl and noodle

an|

New featires include. (1) speed
control, offering’ a variable range o
150 to 300 stitches a minute; (2) sim-
plified stitcher head which, opened,
allows immediate access to all work-

ing parts; (3) dual treadles piaced
lower to floor to reduce operating
thrust to 5 inches, and (4) automatic
brake.

The latter, consisting of a band
around clutch hub, releases as soon
as clutch pin engages allowing the full
flow of power to the stitching head.
No conscious effort on operator’s part
is required as brake engages auto-
matically when treadle is released.

These new features are included on
the Tdeal straight-arm, angle-arm and
angle-head models but not on the cor-
ner or inverted head stitchers.

Globe Grain & Milling
Co. to Be Sold

Subject to approval by the stock-
holders, the directors of the Globe
Grain & Milling Company, Los An-
geles, Calif,, have agreed to accept a
cash offer for its properties and busi-
ness, said to be made by a leading
Miancapolis milling firm. Tt is esti-
mated that the cash offer will equal
about $15 per share of the common
stock of the company.

If the sale is consummated it will
mean the transfer of milling proper-
ties in California and Utah and impor-
tant distributing branches in Arkansas
and Texas, also of a macaroni manu-
facturing plant located in Los Angeles.

C. C. Hine is vice president and
general manager of the Globe firm

trated can be made adjustable
fo handle a wide range of
carlon sizes. Il you have a
produclion up to 55.-60 cartons
per minute of one size, fully
automatic Senior Model Ma-
chines are available,

Send samiples of your car- c:#foupaggfgluu'mloa
tons or advise their dimen.
sions. We will be pleased o
recommend equipment to
handle your specific require-

AND
CLOSING MACHINE closes
1540 cartons per minute, re-
quiring no operator. The car-
tons enter this machine on
conveyor belt as open, filled
cartons and leave machine
completely closed and ready
to be packed ints cases for
shipment or to be wrapped.

PETERS MACHINERY";G[]";-

4700 Ravenswoor Ave. i

and it is reported 1t he will remain
with the new organizatioi: as manager
of the Globe Division. 1t has not been
learned just what disposition will be
made of the macaroni manufacturing
plant.

Cold Spaghetti
Like Chewing Gum

. “Spaghetti should be caten while
it's hot,” says Tom Granato, owner of
the Pizzeria Napolitana, %07 Taylor,
(:Ilimgn. L Y11 allowed to conl it is
like chewing gum that has been parked
under a chair.”

Sauce Is the Thing

Granato, whose place is famous for
its tasty “pizza,” said that the sauce
in the thing, He also favored the Nea-
politan style of cooking spaghetti—
cight minutes, no more, no less,

“Tt is then firm and palatable, not
gluey,  When you add the proper
sauce and about a teaspoon of Ro-
mano cheese (made of sheep milk) it
hecomes a dish fit for seven kings.”

But regardless of how it's prepared,
if you want to become guests of honor
at a mayhem party, just try to cur
your spaghetti with a KNIFE in a
roomful of macironi rourmets,

Do not condemn «  judgment of
another because it ditiers irom your
own, as you may both be in crror.
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A Timely
Self-Quiz

“Self-Quiszing” is a game of “Solitaire”
in which all may occasionally E]ay with
much pleasure and edification. Macaroni-
Noodle Manufacturers and friendly Allieds
should try playing this one. No writing
of answers; no wasling of time. Set up
your own rules; check your own answers.

The National Macaroni Institute.

Q-1. What is the average consump-

tion of Macaroni Products per person,

er year in the U, S.? Is it increas-
ing or not?

Q-2. From your personal observa-
tion, arr. Americans, as a whole, suf-
ficiently acquainted with the true mer-
its of our food?

Q-3. Does the average American
Homemaker know a sufficient num-
ber of different ways to prepare our
products to provide the variety which
Americans relish?

Q-4, Do Home Economists, Do-
mestic Science Teachers, Food Page
Editors, et cetera, always give Maca-
roni Producti the “breaks” they de-
serve as a healthy and economical
food? Why?

Q-5. Who are a lot to blame for
the average American's current reluc-
tance fo accept our products at their
real value?

Q-6. In the face of the organized

promotion favoring competitive foods
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such as potatoes, bread, + , cereals,
meats, et cetera, what ¢... you and
other members of the Industry do in
a codperative, inexpensive way to im-
prove consumer reaction?

Q-7. Have you given any encour-
agement to the fine promalionnl and
educational work being done at so
little expense by The National Maca-
roni Institute? Read circular July 20,

Q-8. Have you come to some defi-
nite decision as to the part you will
p]n{ on the basis of your ability and
willingness to support the educational
work proposed?

0Q-9. In your decision and final at-
titude, have you been entirely fair to
yourself, your business, your fellow
manufacturers and to the American
Rublic that yearns to know more about

facaroni Products and various ways
to serve them in tasty and satisfying
combinations?

You are the sole Judge, Referee or
Umpire of how you play in the pro-
motional game where codperation
counts so much. We'll be interested in
the results of the game.

| BUSINESS CARDS |

GIVE US A TRIAL

JOLIET, ILLINOIS.

National Cereal
Products Laboratories

Benjamin R. Jacobs, Direclor

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

Laboratory—No. 30 Front Bt., Brooklyn, N. Y.

Ofices—No, 2 Grace Court, Bwol!rz N, Y,
"5' 2&2! Eye Bt. N.W., Washington,

602,500 Food
Qutlets in U. S.

Progressive Grocer, New York City, .
estimates that there were 602,500 gro-
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cery stores in operation in the United
States in January, 1940, Of the total,
336,000 are independents; 40,000
chains; 1,500 unclassified; and 175,-
000 specialty shops such as fruit and
vegetable markets or bakeries and ca-
terers.

The total sales of foed in all retail
grocery and food stores, according to
“Facts in Food and Grocery Distri-
bution—1940," prepared by Editor
Carl Dipman of the trade publication,

WANTED—Pneumatic  Scale Packaging
Machine, Case Sealers, Macaroni Press-
es, Mixer, Kneader; interested in good
equipment.  Box “CNY™ c/o Macarost
JourxaL, Braidwood, 1l

is put at $10,215,000,000 for 1939. Of
the total, independents sold $4,900.-
000,000 and chains $2,000,000,000.

First Month of New Crop Year Brings Gain in
Flour Production Over June

The first month of the new crop year brought an increase in flour production of almust
600,000 bbls over the previous month, Mills whose combined nutput represents about ]
per cent of the national total reported to The Northwestern Miller a July output of 55%.-
626 bbls, compared with 5,036,806 in June and 5,706,249 in July, 1939,

The July, 1940, output was slightly larger than that of July, 1937, but smaller than the
5,787,087 produced in July two years ago. All producing sections reported increases ot
their records of the previous month,

Southwestern miil production was increased about 280,030 bbls over June figures, and
the Northwest recorded a 73.96(-bbl increase. Mills of the eastern Central West, com-
prising Ohio, Indiana and Mickigan, showed a monthly gain of 91,685 bbls, while south-
castern plants rcsiisltttd a 51,725.bbl increase. The Buffalo increase was 19,540 bbls.

A detailed table of monthly production follows:

TOTAL MONTHLY FLOUR PRODUCTION
Output reported to The Northwestern Miller, in barrells, by mills representing 64 per
cent of the total flour production of the Ua‘nlcd_ States:
revious

-~ ul
month 1939 1938 1937

Northwest 1,092,070 1,190,455 1,229,986 1,077,6H
Southwest 1821045 2052102 2177571 2421815
Buffalo ..veveveisesneieness 831,024 812,485 824,297 851,922 827,
Central West—Eastern Div... 560,524 468 840 471,662 422,059 279,95

Western Division +u.vvs 277,509 241,200 01,685 297,924 248809
Southeast eoveeienses ceeees 122079 75354 127,379 401,101 325,222
Pacific Coast vovvrieverenses 533, 525,812 738,669 406,524 39,220

Total ceecvsses vieiesess 5596626 5036806 5706249 5,787,087 5,531,509
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A Lesson
In Profits
W. F. Schaphorst, M.E.

If you buy $5 worth of food and
then charge your customer $10 for it,
what is your profit?

Many business men would figure it
as being a profit of 100 per cent. But
that answer is not correct. Drofit
should always be based on the “selling
price, and NOT on the cost.
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The Consumers' Guide in its April
1, 1940 issue relates a story of a
cord of wood as indicative of an ex-
treme case emphasizing the needs of
some definite standards for a cord of
wood, It reads:

When spring came to Blank Town,
warming the days but leaving the evenings
cool, Johnny Consumer and his wife be-
gan to talk about closing down the furnace
and building a fire in the open fireplace, It
would take the right amount of chill off
the air in the evening, Since {uhnny in
this case was a newcomer in the little town
in*Missouri, he began to call various dis-

o

tributors of coal and wood, getting prices
amnd attempting to compare values as any
good consumer should. He supposed, in
all innocence, of course, that wood was
sold by the cord. At least, he had learned
in school that a cord was a certain meas-
urable amount of wood. He couldn't real-
ly remember exactly just what the amount
was, so he looked ‘it up in the dictionary.
Oh yes, he remembered now . .. “cord, a
cubic measure used especially for wood cut
for fuel, now legally, U. S, a ‘Yilc B fect
long, 4 feet high, and 4 feet wide."

He began to telephone. “Yes, we do
sell wood.”

“How much does it cost by the cord?"

“We_don't sell it by the cord, mister.
We sell it by the load, We get $3.00 a
load for it

“Well, how much is a load?"

“A load is a rick”

“What is a rick?"

“A rickr Why, a rick . . .
knows what a rick is”

“I'm a stranger in this part of the coun-
try, and UI'm afraid I don't know how
much a rick is. Is it a part of a cord?”

All 1

everyone

“l don't rightly know, mister.

The accompanying chart gives the
correct profit without any figuring
whatever, Simply run a straight line
through the cost, column A, and
through the selling price, column' B,
The Intersection of that straight line
with column C gives the correct an-
swer, Thus the dotted line drawn
across this chart shows that the cor-
rect answer to the above food prob-
lem is, **50 per cent profit.”

The rule on which this chart is cor-
rectly based is this: “Subtract the
cost from the selling price and divide
the difference by the selling price. The
answer to this is the true profit—com-
monly called the “gross profit.”

Why Standards?

No one disputes the need of stand-
ards as a basis of fair business and
fair dealing. One should know what
he is buying and what he will get for

is money. Fundamentally, that rea-

soning is at the bottom of all stand-
I”ds ing set under the new food
aw, !

The consumer's interests come
first; and, if in conserving the con-
sumer’s interests that of the manufac-
lurer or distributor can be enhanced,
50 much the better.
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know is that it's a right good lot o' wood."
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uWhat are the measurements of the
rick?"

“] don't exactly know, but it's all the
wood that will go on the back end of a
pick-up truck, and that’s a lot."

“Three dollars, you said.”

“Yes, that's right,”

“All right, thanks.”
the phone.

He tried another distributor, with ap-
proximately the same answer.

No one knew the dimensions of a cord.
Ho one sold wood by the cord. It seemed
that in this part of the country, a person
Bought a “load” of wood or a “rick” of
wood, and paid the price asked. There
was no opportunity to compare cost, since
no one could tell him how much lwum.l was
included in the “load” or the “rick.” How
could he, as a good consumer, know wheth-
er he was getting his money's worth? He
couldn't and he didn't!

The estimable and erudite Mr, Webster
notwithstanding, there is no |€F| standard
which holds throughout the United States
defining a cord of wood.

Federal statutes governing the purchase
of woold by the Government define a cord
as measuring 128 cubic feet. But no Fed-
eral statute defines a cord for commer-
cial purchases.

Some States, counties, and citics, never-
theless, lay down the law on cords of
wood, Where they agree with the defini-
tion suggested by the National Bureau of
Standards in its model weights and meas-
ures statute, they require a cord to be 128
cubic feet. At least two States—Minnesota
and North Dakota—vary the dimension for
sawed and split wood,

Where there is no legal standard, the
custom sometimes is to trade in “face
cords!” A face cord is a pile of wood 4
feet high, 8 feet long, but the depth de-
pends on the thickness of the wood.

Consumers find buying of wood difficult
in the midst of this confusion.

And he hung up
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Responsible Advertisers of

Equipment, Machinery, Materials and Services
Recommended by the Publishers

Amber Milling Ce.

Baroxsi Drying Machine Co.

Capltal Flour Mills

Cavagnaro, Joha I

Champlon Machinery Co.

Clermont Machine Co.

Commandsr Mills Co.

Consolidated Macaronl Machine Co.

Eastern Semolina Mills
Ehrat Cheese Co.
Elmes, Chas. F.. Enginesring Works

King Midas Flour Mills

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

National Carlon Co.
Natlonal Cereal Products Co.
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Pillsbury Flour Mills

Rossolti Lithographing Co.
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Washbum-Crosby Ce.
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OUR PURPOSE:
s | OUR OWN PAGE | @wwre | §|FOR THE MACARONI OF TOMORROW
e National Macaroni Manufacturers i
ORGANIZE ) Associaﬁon i c-mnt gnmd‘m
AR Local and Sectional Macaroni Clubs A e
o . An Original Type of Continuous Automatic Macaroni Press
OFFICERS AND DIRECTORS 1939-1940
1. J. CUNEOQ, r’é:ldvt“"d"l:ﬁ' Vi:e 'I"f';‘-:'i:l‘t;li“"'.”"u Premiata Miearoni Corp, Connellsville, Pa. Hu‘ No Pi‘ton' No cvli“der' No s‘rew' No wOrm

Samuel Gioin, |oi| Macaroni Co., nchnm-

P numoaln dviser., ...
,{unhl, l'!llcﬂur of Research
M. J Jonna, Secretary-Treasurer,.

E. De Rocco, San Dlrrn Macaroni Co., Inc., San Diego, Calif.

Henry Mueller, C. F. Mueller Cn. ]erl:j‘ Cnr. N. J.

F. Se 1li, Porter.5carpe

A. Irvinl Girass, Grass Noodle Cﬂiu:u, 11 Frlnl: Trl canti, Traficanti !llolh:rl, Chlulu 11,
« V. Jefirey .()klnmr Mig. C Omaha 1. 8 .. Vagnino, Faust Macaroni Co,, St.
G, LaM lrcl. Prince Macaroni M]

ebr, fo,
Le-:]l Mass, . Viviano, l\:nlm:lur Mluronl Co. lm;. l.nuilvdle. Kr.
In. Weiss Noodle C
Frank A. Zunino, The Atlantic lhnrnni Co., Inc., l-nnl Isand City, N. Y,

Alhrrl 8, Wel

«sMegs Macaroni , Harrisburg, Pa.
ooch Food Troducts Cu Lincoln, e'br
asenssd Gince Cﬂuﬂﬂ

feasiesrsnitaanant

rooklyn, N,
eeny uldwnod-. lllinni.n
Albeﬂ Rlnllnn, Mound City Macaroni Co., St. Louis, Mo,

1li Macaroni Ce., Portland, Ore.
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The Secretary’s Message

Waich Your Labels

Are your labels in keeping with the strict provisions of the new Food Law?
While primarily intended to protect the buyer or consumer, it will be applied to give equal protection to

Brower, processor or ]lﬂCI\Cr

Macaroni-Noodle manufacturers will be interested in the views expressed by lcmlnrs in the food trades, a
sampie of which is quoted herewith,

Nowhere else in the world is the
food consumer as well protected as in
the United States, says Paul Willis,
President of the Assocjated Grocery
Manufacturers of America. In an ar-
ticle analyzing the label control pro-
visions of the new federal Food, Drug
and Cosmetics Act, which appears in
the April issue of The Family Dollar
magazine published by Consumer
Credit Institute, Mr. Willis regards
the law as it now stands as a funda-
mental step forward in social legisla-
tion. It is, he says, the result of wide-
spread effort and popular demand, in
which the grocery manufacturers
played a leading part.

“One of the greatest contributions
of the new food law, from the con-
sumer viewpoint,” according to Mr,
Willis, “is its provisions controlling

-

labels, Labels are the medium through
which buyer and manufacturer must
understand each other, Labels revised
to meet the requirements of the pres-
ent Act will materially help the food
buyer in making intelligent selections.”

He warns the housewife that she
cannot expect to find the new labels on
all the products at her grocer's today.
Even though many manufacturers be-
gan revising labels last year, the Ad-
ministration permitted them i use up
old labels on hand and to ship prod-
ucts bearing old labels unil Jan-
uary 1, 1940. Labels on all products
shipped after that date must comply
with the requirements of the new lavr,
The grocer, in turn, is allowed to dis-
pose of all stock on hand, sq naturally
old labels will be in evidence for

Oporation as sim-
ple as it appears.

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

Suitable for short
and long goods.

some time. This, of course, is no re-
flection on the product, the grocer or
the manufacturer,

Enforcement of the new law prom-
ises to be simple and effective. Iach
product provides its own evidence: it
is either right or wrong. If a con
sumer questions a statement made on
a label, he can demand proof from the
manufactureis by applying to an offi
cer of the State Food and Drug Ad-
ministration, an officer who in your
state may have any one of the follow-
ing titles—Supervisor, Health Com-
missit wes, Deputy Secretary of Agric
culture, Food Chemist or Health Offi
cer. If, on investigation, products ar¢
found to be violating the Act, the vio-
lator is liable to fine or jail sentence
or both.

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

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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You’ll find

e Color

e Freshness

e Flavor

o Pilisbury’s No. 1 Semolina
o Pillsbury’s Durnm Fancy Patent

e Pillsbury’s Durnm Granular
®

PILLSBURY FLOUR MILLS COMPANY
General Offices:: Minneapolis, Minn.

VU el I S & M 3 gttt s s 2 5

e Uniformity ! !
In . |
|
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o Pillsbary’s Durmaleno Patent Flonr ;
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