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Happy New Year! Something MAGIC
In the words, that stirs the heart;
Dld year's gone, with annals tragic,
And we'll take a fresh, new start!

It is futile, friends, to worry
Over past mistakes and frets;
Only gets us in a flurry—

Fills us full of vain regrets.

Look with FAITH.unto tomorrow,
Glance not backward, with a sigh;
Wipe away each trace of sorrow—
Let your heart with hope soar high.
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“Yesterday” is gone forever,

Let today be bright and cheer;
NOW'S the lime tn make endeavor,
For a brand-new year is HERE|
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HOW YOU CAN MAKE
THE SHOPPER BUY MOKE
OF YOUR PRODUCTS

Labels

Do your labels catch the eye
...convince her that yours is
the best product to buy?

Cattons

Are your cartons so outstand-
ing that they win the prefer-
ence of busy shoppers over
other brands?

How long since YOU'VE SEEN your products

as the housewife sees them in the average gro-

cery stores? Unless your labels or cartons are out

of the ordinary . . . extremely attractive and dif-

e ferent . . . literally shout "I'm the best for the

money” . . . your products will look just like all the rest.
There virill be no special urge to buy.

It has been our specialty for alinost as long as foods have
been sold in packages, to pul selling appeal in labels
and cartons, We know the answers to "How to make the
housewife buy mare of your products,” and *How to induce
the dealer to give them betler breaks in his displays and
recommendations.”

Do as so many other successiul food packers are doing. Call
ug in on your packaging problems. Get the benelit of our
EXTRA services thal mean so much to your sales and
profits,

Check Your Packages on These Points... B

1.
2,
3.
4.
5.
6.

Modern art treatment which makes fZour packages prominent lvanﬂlﬂrf
competitors’ goods on the grocer’s shell; colors that attract «n
remembered.

Recl| our rackages, which catch the housewife's eye becaud
lhe‘ypi:cozn |:us by 'lurlnl.n vignettes; recipes so du'll:l--u‘o ;:: f:
practical that the housewile uses your products more often .t%d 3¢
quicker repeat sales. |
Government tions on wording and the position of -urF\ '“z e
ing. Proper gement of non-government regulated copy '@ | .
a real selling job, ™ 1
Slack filled packagin ackages, must be acceptable to the F
and Drug Agmlnln'nl‘l'onp which Is mduvnrln: 1o eliminate dect?
tive containers In the Interest of consumers and manufacturers

Ease of filling. Automatic packaging In correct containers eliminatey [N
breakage and waste, and s more economical and sanitery,

he (dentity of r'l""

!

rlnhllit to mass display while preserv it
:“ uet hy'munl of lpfl‘amfdlu or other arrangements without be : i
extra expense of special racks or other supports. ’
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1941 /Qrod/aectd

. What has the New Year in store for the Macaroni-Noodle Manulactur-
ing Industry?

Belore mcxkiqg any predictions—pure guesses, as they naturally will
bg—wt_a must imd.un answer lo the general question of "What, il any-
thing, is wrong with the Macaroni 'ndustry?” “Why do so many oper-
ators feel that they are in a very unsatislaclory business and generally
w:sh they were oul of it?" “What other business would these dissalis-
:wc(li '?0,1.10""5 engage in il they had a chance to get out of the macaroni
rade

Is there anything that is relarding progress in this trade? Business
seen":,s to be generally on the up-grade—why not the macaroni busi-
ness

It must be remembered that many firms are doing good business and
do not voice the cry ol deleatism relerred to. The Industry is thankiul
for this successlul group. May their number increasel

The principal reason for this attitude manilested by too many plant
proprietors is that only a few find the business as profitable as they
imagined, and have ¢ right to believe it should be. Only a lew of the
300 or more firms that constitute the indusiry are able to show satislac-
tory prolits, year in erd year oul, irrespective ol general conditions. I
they can do this, why can't others?

This condition does not confront this industry alone. It seems to be
characteristic of manufacturing indusiries generally. The Government
has aided the larmers, labor and the transport trade, but the little manu-
{acturer or small business man has apparently been permitled to exist
under ever-increasing regulations and mounting taxation.

However, the macaroni-noodle manufacturers can take little comfort
or consolation oul of the fact that they are not alone i. respect to the
unprolitableness of their business. They do recognize their share of
responsibility for the general depressed level of earnings in manutactur-
ing and that they should do their share in helping 1o restore conlidence
in their trade and in elevating this level of earnings to a higher plane.

If every manulacturer in the trade now doing business in this couniry
insisted upon operaling his business prolitably or not at all, it would
quickly become a reasonably profitable business. Not only that, bul
he would make general business belter because he would pay out more
money in dividends to be spent by the stockholders. He would have
more money lo spend for plant improvements, and modern machine in-
stallations tha! would ‘und to lower costs and improve prolils; also pay
better wages and higher salaries to increasingly satislied employes.

The 1941 Macaroni-Noodle Manulacturing Business will be better, il—

First, it were generally recognized thal only profits make good busi-
ness. Good business does not always make prolits.

Second, that fair and intelligent pricing must be subslituted for the
prolit-destroying, ruthless and senseless cul-throal competition.

Third, that volume does not always indicate good business. Only
that portion of a lirm's output that is sold above the cost of actual pro-
duction and distribution will yield actual profits. There is danger that
the balance will become a liability, most likely lo wipe away the profits
from your above-cost sales.

Fourth, that the "Let George do it idea no longer has any place in
the American way of doing business. No good business man wanis to
ride along on somebody else’s ellorts all the time. If there are aclivities
of promise, their promise can be more readily and more easily realized
it each and every one in the business will as his bit.

Fifth, that cobperative action for trade promotion should find more
willing sponsors in 1941 than ever belore. For instance, the education
of the ordinary American to the end that he will like lo eat macaroni
products because his wile has learned 1o sroperly prepare tasty dishes
of this wheat food, is the obligation of no particular individual or group
ol indiv:duals, but of the whole bleomin’ industry.

If there is anything wrong with the Mucaroni Industry, and it must
be granted that there is since there are so many complaints, intelligent
pricing is the one thing that will right the wrong. Support this with
special amphasis on quality goods and a greater willingness to cooperate
in needed educational work and trade promotion, and immediately the
“delea'ist’” attitude thal seems to be all loo prevalent will disappear,
and the New Year ol 1941 will be all that we hope it to be.

Toward that end, which is within easy reach if we only use our head,
let's all pull together!
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Un to Chicago!

Representatives of the Grocery Trade of America Will Gather
in That City, 50,000 in Numbecr, to Swap Trade Information.

The city of Chicago will be host to food manufactur-
ers, suppliers, and chslrihutors totaling in the neighbor-
hood of 50,000 during the last full weck in January.
From every part of the country lh?' will come to take
part in the annual Grocery Trade Conferences that an-
nually grow in size and importance in connection with
the yearly conventions of the National Canners Associa-
tion,

Most of the leading manufacturers of macaroni-noo-
dle products are becoming more and more appreciative
of the importance to their business of the friendly public
relations that grow out of general conferences of this
kind and annually send their chief executives and sales
managers to contact the leaders in the food distributing
trade. As the result of this natural trend, it has become
an established custom to hold a one-day convention for
the discussion of current problems of the Macaroni In-
dustry,

Hotel Morrison in Chicago will be the headquarters
for the macaroni-noodle manufacturers during the week
of the Grocery Trade Conference. The Directors of the
National Macaroni Manufacturers Association will meet
at The Morrison on Sunday, January 19, 1941, to review
the organization’s activities during the last half of 1940
and to plan operations for the first six months of 1941
They will probably choose the 1941 convention city and
dates.

On Monday, January 20, 1941; every representative
of the Industry has heen invited to a mid-year meeting
sponsored by the National Association. The trade's al-
lieds have likewise been invited to take part in the pro-
gram for the good reason that many of the prn_lx]cms
proposed for general discussion are equally interesting to
suppliers and plant operators,

The mid-year meeting will start promptly at 10:00
a.m, There will be a recess at 12:30 p. m. for luncheon
—a group, dutch-treat affair—and an afternoon session
lasting till late that day, A program of beneficial inter-
et to all engaged in macaroni-noodle making and selling
is being planned by the program chairman, The new
Government ruling on package sizes and fill, the prac-
ticability of improving products through the addition of
vitamins, and of increasing a wider market for finished
products by consumers awaiting to be cducated as to
the merits of macaroni products and their proper prep-
iraliudn for satisfying, healthful consumption will be dis-
cussed, . .

. Laboratory supervisors of the leading durum mills
have consented-to discuss the vitamin problem and lead-
ing executives of package supply firms will discuss the

new Federal regulations defining what constitutes a legal
package under the new ruling. The meeting will be open
to all who are interested in any phases of macaroni pro-
duction and distribution.

The National Canners' Association will hold its meet-
ings and its wonderful exhibit, as usual, at The Stevens
Hotel. This group sends such a large delegation that they
will occupy practically the entire hotel this year.,

The National-American Wholesale Grocers' Associa-
tion that has for years met at The Congress Hotel, has
found it necessary to establish headquarters at The
Drake Hotel, fully two miles from the loop, because of
the pressure of hotel accommodations in the loop. Thus
this large group breaks a long established precedent.

The Volutary Chain groups will also meet at The
Drake. Hal Ranck, formerly contact man for the Maca-
roni Association during the Macaroni Industry’s national
advertising campaign of 1929 and 1930, and now sales
and  merchandising manager of a leading  voluntary
group, will help manage the business sessions.

The Coéperative Food Distributors of America, of
which E. G, de Staute is president, will meet at the
Sherman Hotel.

The National Retailer-Owned Grocers will also meet
at the Sherman Hotel. Principal convention feature will
be an address by Corwin Edwards, U, S. Department oi
Justice, on “Tiwe Federal Investigation of the Food In-
dustry.”

Modern Marketing Service, Inc., will meet at the
Drake Hotel, the United Buyers at The Tower Club,
while the Independent Grocers' Alliance of which T,
Frank Grimes is president, will hold its sessions at the
Knickerbocker Hotel. The National Brands Stores will
meet at The La Salle Hotel; the Evaporated Milk Asso-
ciation at the Blackstone ; the Peanut Butter group at The
Morrison ; the United States Wholesale Grocers Associn-
tion at the Palmer House, also the National Pickle Pack-
ers’ group,

In fact every important loop hotel will house some food
growing-processing-distributing group. That is why pro-
gressive macarom-noadle makers from every part of
America plan carly to be in Chicago for about a week,
starting_January 19, Naturally, that is the basic reason
for holding annual meetings of the industry. Manufac-
turers have pone to the expense of going to Chicago the
latter part of January. 1t costs little or no more for them
to atend an industry conference, Others find it both
practical and profitable to confer with their fellow manu-
facturers. !

So “On to Chicago™ and the Macaroni Industry Con-
ference, January 20, 1941! 2
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Report of the Director of Research for the
Month of December

For the past two or three months 1
have been working with the Federal
Specifications Board in an effort to
increase the ash content of macaroni
products used by the numerous Fed-
eral Purchasing Agencies.

Under the present Federal Specifi-
cations macaroni products made {rom
semolina are permitted to contain not
more than sixty-five hundredths per
cent ash. Numerous samples of sem-
olina No. 1 tested in our Laboratory
show a higher percentzy'e of ash than
that allowed under the Specifications.
In fact some samples contain as high
as seventy-cight huadradths per cent
ash.

The Federal Specifications for mac-
aronj products made from hard wheat
flour permit fifty-two hundredths of
one per cent ash while for durum flour
they permit only sixty-five hundredths
per cent ash. A hard wheat flour
other than durum containing fifty-two
hundredths per cent ash is not equiva-
lent in extraction to a durum wheat
flour containing sixty-five hundredths
per cent ash, Therefore, an effort was
made to get these two products on the
same basis of extraction,

Information on the subject was
sought from the durum wheat mills
who also manufacture hard wheat
flour other than durum. The informa-
tion received showed that if it was
desired to have a durum wheat flour of
tiie same percentage extraction as a
har! wheat flour, other than durum,
containing fifty-two hundredths per
cent ash, it would be necessary to have
the durum flour contain eighty-hun-
dredths per cent ash. This informa-
tion was submitted to the Federal
Specifications Board and their ad-
visors and as a result of this the fol-
lowing proposed changes in the Fed-
eral Specifications for macaroni, spa-
ghetti and vermicelli were suggested
to the Board,

You will note that instead of having
only four types of macaroni products

that the proposed specifications con- :

tain six types of macaroni products.
The present Type IV was divided into
three parts so that there would be no
confusion when sending out invitations
for bids as to just what type of mac-
aroni products was desired.

Tt will also be noted that in Type
1 (macaroni products made from sem-
olina No, 1) the ash has:been in-
creased from sixty-five hundredths per

.
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By Benjamin R. Jacobs

cent to seventy-five hundredths per
cent; that in Type IV the ash con-
tent of durum wheat flour macaroni
product has been increased from sixty-
five hundredths to eighty hundrccllﬁs
per cent,

It will also be noted that a proce-
dure for determining ash when the
macaroni product contains salt is rec-
ommended. Numerous rejections of
macaroni products delivered to Fed-
eral Purchasing Agencies can be
traced to improper analyses by Gov-
ernment chemists due to the fact that
there is no official method for deter-
mining salt-free ash in macaroni prod-
ucts.

The suggested method has the ap-
proval of the technical advisors of the
Federal Specifications Board and
threfore, 1 feel free to state that
there will be no objection concerning
its acceptance, The proposed changes
follow:

PROPOSED CHANGES IN FEDERAL
SPECIFICATIONS FOR MACARONI,
SPAGHETTI AND VERMICELLI

B. Types and Grades

* B-1. Types—Macaroni, Spaghetti and
Vermicelli shall be such of the following
types as may be specified in the invitations
for bids,

Type I.  Semolina,

Type 1.  Farina.

Type I1I. Combination of semulina aml
farina,

Type IV. Durum Wheat flour.

Type V. Hard wheat flour other than
durum,

Type VI. Combination of hard wheat
and durum flours,

B-2. Grade—Shall be of the grade speci-
fied herein under the respective types.

E. Detail Requirements

E-1, Shall contain not more than 12
per cent moisture, as determined by the
vacuum oven method o other method
which the Association o Official Agricul-
tural Chemists may consuler as equivalent,
and not less than 11, per cent of protein
(NX5.7), calculated on 12. per cent mois-
ture basis,

E-1. Type I. Shall be made from
soundl semolina No. 1, and the ash content
of the finished product, exclusive of added
salt, shall not be more than seventy-five
hundredths per cent.

E.-2. Type I, Shall be made from
sound farina No. 1, and the ash content of
the finished product, exclusive of added
salt, shall not be more than forty-five hun-
dredths per cent,

E.-3. Type 111, Shall be made from a
mixture of sound semolina No. 1 aml

6
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sound farina No. 1, and the ash contem, ex-
clusive of added salt, shall not be more
than sixty hundredihs per cent.

E~4.  Type IV. Shall be made from
sound durum wheat flour of good yuality,
The ash content, exclusive of adied sai,
shall not be more than cighty hundredihs
per cent.

E-5. Type V. Shall be made from
sound hard wheat flour, other than durum,
of good quality, The ash content, cxclu-
sive of added salt, shall not be more than
fifty-two hund+ “dths per cent.

E.-6. Type VI. Shall be made from a
mixture of sound durum wheat flour and
sound hard wheat flour, other than durum,
of good quality. The ash content, exclusive
of added salt, shall not be more than sixty-
six hundredths per cent.

F, Mothod of Inspection and Test

F.-2. The Dook of Methods of the A.O.
A.C. does not give any method of deter-
mining ash in macaroni products contain.
ing added salt, therefore, it is necessary
to provide such a method. The ash con-
stituents of the farinaceous ingredients used
in the manufacture of macaroni products
are constant within certain narrow limits.
Phosphoric acid is the largest constituen
and represents approximately 30, per cent
of the ash, lllercrun:. a determination of
this constituent, when multiplied by a fac-
tor, will show the actual salt-free ash of
the product. The factor used is 20,

In the method proposed the sample is
ashed in the usual way at 550°%, cooled
and dissolved in 25 c.c. nitric acid (1+3),
transferred to a 150 cc. beaker, dilmted
to 75 c.c. with water and boiled 15 minutes
keeping nearly original volume (this step
is necessary to convert all phosphates to
the ortho form), then proceed with this
solution as under Chapter 2, “Fertilizers,”
!icalinn 12, 5th Ed, Book of Methuds,

.
Ration of

. =
Vitamin A

How much vitamin A does a person
need every day?

About 4,000 international units if
he is an average adult in normal
health, according to the Bureau ol
Home Economics, U. S, Department
of Agriculture. Or, in terms of com-
mon foods, a normal man or woman
can et the needed daily vitamin A
from one pint of whole milk, one g
two ordinary sized pats of butter, amt
an average serving of leafy green or
yellow vegetable,

“It is not necessary, of course, 10
include this exact combination ©
food in each day's meals,” Dr. Lel
Booher, chief of the Bureau's nutri-
tion division, points out. *‘Many other
foods rate also as excellent sources ¢
vitamin A."

January, 1941
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The most VITAL question
your products have to answer

The most exacting checks in your labora-
tory are really quite moderate compared
to the test your products undergo at a
customer’s table! There, only one all-
important question is asked—only one
answer expected. The customer asks: “[s it
good 2" Your praducts must answer *“Yes,”

For years we have been testing and
choosing wheat., milling, testing and re-
testing Gold Medal Press-tested Semolina
No. | to insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. | is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for a//
"round ability to produce products

s A COMPLETE DURUM SERVICE FOR MAOCARONI AND NOODLE MANUFACTURERS IS

with fine taste, appetizing appearance and
FULL COLOR AND FLAVOR the things that
mean everything to the housewife.

These are reasons why Gold Medal
Press-tested Semolina No. | gives you not
only the kind of results you must have in
vour plant—Dbut, most important, the re-
buying action you want from your cus-
tomers.

Use Gold Medal Press-tested Semolina

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

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

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

Offices: Chicago, Illinois

~1

Re——
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The Macaroni-Spaghetti-Noodle
Package

Should PPackages for These Food Products
Be Standardized?

Packaging methods in the macaroni
industry have undergone marked im-
provements during the past generation.
At the opening of the century it was
a rarity to find this food in conven-
jent packages. By far most of the
macaroni, spaghetti, egg noodles and
the many other shapes of this fine
food was bought in bulk, by the pound,
or in boxes. That was equally true
of both the imported and the do-
mestic brands,

As the number of manufacturers
increased, so did competition for the
restricted consumer demand. To win
consumer preference, some packaged
their products in convenient contain-
ers on which were printed the manu-
facturer's message, recipes and other
information. Those who resorted to
the new-fangled idea of selling maca-
roni products in packages were con-
sidered upstarts by the majority of
the trade. Indeed, there developed a
sharp line of demarcation’ between
the two groups, and early in the
century there existed two organiza-
tions, the bulk and the package, each
bitterly fighting the other with re-
sultant damage to both and to the
industry generally.

Since that day progressive manu-
facturers have n quite . etive in
modernizing and standardicag pack-
ages, somcetimes in response to_eriti-
cism but usually on their own initia-
tive. The result is that now practical-
ly eycry important in.aufacturer in
the United States has a brand which
he sells only in the most acceptable
package.

As might be expected, abuses crept
in despite every precaution urged by
honest manufacturers, In extreme
cases, packages became “drums,” in-
creased in cubical contents and a cor-
responding decrease in food contents.
The contents rattled and the consum-
er ranted, with the result that the

overnment agencies began investigat-
ing the entire food trade. Bad as was
the situation in the macaroni trade,
the number and the degree of defect-
iveness in packages were even more
flagrant_in other foods, spices and
drugs. To aid in fighting the package
evil, the Federal Food and Drug Act
was passed. As the result of the en-
forcement of this law, radical changes
have resulted in the packaging meth-
ods,

It is now
even more rigi

roposed to  establish
weight standards for

o

containers of “dry groceries” com-
prising macaroni, spaghetti and ege
noodles among other foods that usual-
ly sell in packages. The National
Conference of Weights and Measures
has recommended that packages be
limited to the two-ounce size for
drugs to multiples thereof for maca-
rom products and other feods up to
1% pounds, beyond which packages
would have to be in multiples of one
pound.

This appears drastic and its pas-
sage would be harmful to certain pro-
cessors, but the trend is toward con-
tainer standardization through the
climination of odd sizes. Additional
standardization  within  reasonable
limits, would produce benefits o man-
wfacturers and consumers and would
help reduce costs. However, if such
standardization is forced arbitrarily
on a weight or any other single basis,
without regard to the peculiar char-
acteristics of many specialties as pro-
duced in many macaroni-ncodle fac-
tories, it could work much hardship
and serve no useful purpose,

Members of the macaroni industry,
for example, would be hard hit by in-
flexible cempulsory package sizes
based on weights, in view of the vary-
ing sizes of containers required for
theiv different shapes to attain any
aiven weicht. They would have to
stuek a wide variety of package sizes
if the * were restricted to a few weight
standards.  Wholesale revision of
package sizes to which consumers
have long been accustomed would
make for confusion, complicate the
housewife's shopping problem, while
increasing sales resistance to partic-
ular shapes or sizes.

The opinion very generally and
properly prevails throughoui the gro-
cery trade that the Food, Drug and
Cosmeties Act contains comprehensive
regulations against slack filling of
packages and deceptive containers.
These are the chief evils which any
comprehensive  package slandardiza-
tion program secks to prevent, Uni-
formity as such can be advanced far
beiter through voluntary action of
manufacturers than through setting
up over-simplified and rigid stand-
ards that merely aggravate the prob-
ler Ly adding to the expense of doing
business, confusing the housewives
with not great resultant benefit to
anyone.
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Macaroni Products
As Money Savers

Readers of the New York Jowrnal-
American, particularly those who are
interested in being served good fonds
that are both tasty and economical,
were given some fine pointers by Zol
Vincent, Food Editor of that paper,
on November 15, 1940, The article is
replete with reliable information ibow
the food value of the products, how
macaroni products should be bought,
stored nnvj prepared,

“Macaroni products are  money
savers,” says this authority, “They
lend themselves to a wide variety of
ways of cooking, most popular, of
course, being macaroni with cheese
(au gratin), spaghetti with tomato
sauce, and egg noodles, buttered.”

“All macaroni products should e
kept in a cool dry place. In cooking,
be careful to put them in boiling
salted water. Cold water will spoil
even the best grades, The idea is to
have every piece thoroughly tender
but each piece whole, separate and
without mushiness or stickiness.”

Shapes Aller Taste

“If you think you can't taste shape
.+« Yiat round food tastes no dif-
ferent from the flat products . . .
consider macaroni and its related
foods, TFlat noodles, round spaghetti
and tubular macaroni actually do taste
different, although they are made of
practically the same ingredients, ex-
cept the noodles must contain cgys.
The fact is that the cooking process
has a different effect on each of them.
The shape of the food determines
flavor by modifying the effects of
heat, so that whether you believe it
or not you can actually taste the dif-
ference between a tube and a cylinder.

Germ-Prool Packages

When the consumer buys maca-
roni products today, she receives
them in germ-proof, moisture-procl
packages. They are even drivl in
sanitary cabinets by filtered air, Nol
only that, but the manufacturers of
today’s macaroni products have found
that only certain types of wheat can
be used succcssfnl}y for macaronl.
Properly made of fresh durum-wheal
semolina, the raw pastes are of slight-
ly golden color and translucent.

It is good policy to find a refiable
brand that you can depend on, and
always order macaroni, spaghetti ant
noodles, packaged and by brand name
to insure quality.

_—

Although the consumption of chew
ing tobacco has declined considerably
there were still enough users in the
United States to consume a total ©
about 100 million pounds in 1939, ac
cording to consumption statistics con’
piled by the”Agricultural Marketing
Service,

January, 1941
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The
Golden
Touch

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

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 MiAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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CUBED STEAKS WITH EGG NOODLES
Do you perform Aavor tricts? 1 you want 10 delight your limily
with your culinary magic, take scveral inexpensive cubed steaks, top with
a cream cheese dressing (either Rooslort or any sharp spreading cheesed
and broil.  Let your family enjoy this Tavor treat soon.

BROILED PORK CHOVS WITH ELHOW MACARONI
re

again, an inspiration from this me
pork chops with clbow m
meal thal everyone enjoys
problem which all good cooks try ta avoid—menu monotony

Rnc.

D

BROILED HAMBURGER STEAKS WITH SPAGHETTI
When guests are on their way and you want to open thei

been placed, so the juices will drip over it during the broiling period.

T s ettt e

weary of usual dishes, things ve prepared  agan and
in a skiller, consisting of
aroni and tomato sauce.  It's the kind ol a
nd best of all, it's a grand way 1o solve the

eyes wide,
without opening your purse more than just a little bit, give them a
broiled dinner of wholesome foods such as pictured above, To insure
added flavor to the spaghetti, place it _under the broiler rack on which
the hamburger patties, slices of sweet Spanish onions and tomatoes have

Macaroni Products Dinness

For a Change

The National Macu.oni Institute Suggesls Sur nn
Broiled Meats with Macaroni—Spaghett:-¥.
Noodles for Menu Variely. American Hume

makers Reacl Favorably to the Idea

:'|'|-r a Change!™  Food variety s sull an Nowog
privilege one thar millions in Forope sl st doonee
mw engoy hecanse of the ravishes of wars. Toere 1
howsewide’s quandrey 1< What have | serve ", whil
here the hig question is, “What cin T oserve thar will L
ditferem ?

Tev help the Amerwan Homemakers solve that quesion
m this Land of plenty, the National Macarom Tnso
recemtly releasad timely suggestions that apparemtly
the answer 1o the former’s perplesity. 1o is built oo
the current trerd towards broiled dinners, using M
aromi Products “For a0 Change™ with broiled means e
nlll) L var the Meelony ol the same combiatm-
l|.|_\ m and -|‘|_\ ot bt o ~1I|l|11_\ neeled Tomd elennns
m new blends equally healthiul el weleome

Too make the suggestion more appealing, heau
photographs of the recommended combinations have beon
treely distribnted through all Gl and home-mabon,
channels. Briety, here's the tmely recommendar
the Institute that 1= doing such valiam prometional v
for s fownd that shoull he better known o Nmericans
more highly apprecited by them beeanse of its nuts
vitlues

For a Change

Cne of the most e honored focd combinatn-
American menus tolay s that of meat amd o potas o
Arotm] these two nourishing foeonds most Tomemad s
Builed the vest of the meal Fortumtely many good oo e
recoenize the dimger of menu monotony . so o plane g

their meals they remember that there are other 1

which also make wleal hvor companions for meat
Alomg this Tine, how about o good old macaron !

chettt or ege noodl ey CTor a change Mear ol

potitoes s a popular combimtion relished by ol u
an ol the macarom |-1u|lll|‘l- LLIHRY T served instes
potatoes s a0 weleome chimge wehout lessenine
foon] value ar iner 1 the cost of the eal

Have ven ever trivd serving buttered egg nolh
fricd macaront e order o0 banish menu moenet
These are money saivers, time savers aml labor s
No peeling or cleaning is necessary. There s now
Al in combination dishes they are cconomical, o
tious—aned real “for a change” dishes - equally el
with meat, hish ar fowl

Mawaroni, spaghetti, elbows, anil gy nodles, the w' I
macaroni family in faet—sinee they are interchange
in practically all recipes-—will prove wonderful subsun

for other healthiul carhohyvdrite and protein fonds
i change.

Speaking of changes, the method by which yowm poand
is prepared may also help 1o viry your menus lror

example, hroiling as a method of cooking mueat is ottt
consideral suitable nl'li_\' for the very tender culs, smev
dry heat tends o make the less tender cuts more tneh
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| Twre are l.'M'l.'plin1'l- o all rules, however, and as v
w il note from the recipes that follow, 1 s possible 10 e
i+ quick and eask hroiling method of preparing meas
o soIme of the less CNPENISIVe Clls, aml at the same e,
v your dinner menus that ever-weloome chinge they
ool '

wen hrothing oy be employed for mcats such as ham
boeaer ol cobied steaks, sinee the grindimg and cubing
v these meats tend o vender the conmective tissue of
v meat more tender and dey hear may e applicd vers
oovessiully Meats should be bronted <lowly, however
sooked ham o any of s cuts, center or end, as tender
gl can vasily e

T often the juices from Birailed meats e wisted,
ad ot vapture amd use them o then tallese extene,
Lrotler mead combimations are ecommended, smee the
permit the juices from the meats o seison the macarom
products that are placed wider the Broiling rack ddurme
the broiling provess. T discover b mnch thvor can
L given foods prepioed e this nanner, vl s e
1y the following recipees

Broiled Combinations

Cibed Sleaks with Sharp Spreading Cheese Dressing
and Egg Noodles

1ok whaal enbed steaks calwan o 1L b

ahap cream Rewpuietert or sl Jatp spreahing cbaes
2y vester=hine S

I e mealles

Cowh vge moadlis i beabiee salted swater unnd wndor Do
and place o pan beneath brehine rach Croan e e

Blered thoronghily with the Woriestershnne e Parentl =
wl neariy tnshed, then spresel on them the choese ntnn
Ketwrnr 10 breler until oheese e melte boand degee teely o
the mwanlles Bl the it Serve oan eive Seraes |l

Brailed Smoked Ham and Macaroni with Cheese Saucre

Neat tmne vonr el s attompring ool e preddem o
Whint shall T oserve for shinmer toataht?” call thee thires bl
e b vemr resene newirann hane ol e \e o
teoplie e conhesd o o ander 1l hroaler tach s that
e trem the i, which Bie baen topped ot chaes
e ever it Yo'l hinve il that wall g coen 1
oravenons appeit

1oshier smeshadd ham o 1 oorsd cnt shives thin ke
! el white =i
enp Moran Cheese, dwed

e maecaroan

avbiin e cheese amd shite sanve amd cock mdonbile e
chevear 1e melted ok pecarom e beabing aalted
Frender . deam sl place e g bescathe sone Fwsthine

et this the cheese samee aned place meder baelor 1or

momte s onnl the sionee babbles sl browns shebtiy Than
vver thie e brealer ek withe the Bam shioe s cnn aned
untl mieat s ot Serve al o Soime ot the choes
ity bt awbdedd ter thee Lam dnenig the Last s svoands o
me o adesial Senves 1 Yoar van vary tl e I
eitber spatzhictn or v oeaw Tes anisteane] oot s atem
. oo
Broiled Hamburger Steaks with Spagheiti
Ten ctiwats ane em e way el voor want by oget ot

wide, withomt opeming vonr parse et thane st a0 hith
sive them a broaled dimner of wholesome peals anhas
Vool oo menre wlded aven 1o the spasheitg place ot bt
v hrailer rack on owhieh the anburger s, shees ol sweet
e vmens andd toan Iave hen Lo that
peees wall deage over st durine the Taaln

b hamburger
I Sweet Spamsh Chnen
2abep bnier

Fomedham tematoes e 1 No 1 ean on L

Salt and popper 1o taste
Cook the spaghettn m bailing salted water unnd wemder o
and place 0 pan beneath hronking rack. On thie brothing
Pave e bamdmrgers, ~laped mte b equal szl patties [HE |

AND MACARONI
ablem of “What
andlivs o

thiee

SPAGHETTT AND HAMHURGEKR PATTIES
Qut ot ulvas what ta serve a busgry tamady voaneht' You'll s
cosar the package ot spaghetnn i vour pantry skt can be the st
non for a meal as wmpting  ard dehighiful as the Mo patuted abwees
The tirst torkiul will prove what a wgoml choe 1o tor appetstes luath
il voaeng and ot

MOCK CHICKEN LIGS WITH EGG NOODILES
il

Do yvou have a family of meat aml potate caters’  You'll be s
prised how saricty in veur menus will ads wonders tor thar health
amd al-;-tmn Just try a4 tempting platter of this meat wheat combn
nation

Lo

A




A_one-dish meal that is a time and

complaint.
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the meat slowly, When it is nearly finished, place on the rad
the onion sliced and the tomatoes cut in halves. Add a linle
butter and salt on top of each and broil while meat completes
cooking. The juices from the meat and vegetables drip below
and season the spaghetti. 1f fresh tomatoes are not availalle,
pour the can of tomatoes over the spaghetti at the beginning
of the broiling process and it will season the spaghetti annd heat
through while the meat and onions are broiling. Serves 4. For
a change, try using either macaroni or egg noodles instead of
spaghetti.

Here's a tip to avoid menu monotony, try serving well sa-
soned, buttered egg noodles or spaghetti in place of potatoes
occasionally, Here is a recipe that is highly recommended:

Fried Macaronl with Cheese

Boil 1 pound of macaroni in plenty of boiling, salted water,
Drain. In u heavy iron frying pan melt 3 tablespoons of hut-
ter.  Add a little olive oil, if you like that Mavor; it will keep
the butter from "burning.” Add the macaroni, Stir it to slightly
brown a substantial portion of the macaroni. Pour on platter,
season with salt and pepper, sprinkle with gruied cheese and

FREIEARe Y. 1 2inongyudl
SPAGHETTI AND MEAT BALLS

labor saver as well as a dinner
or In-lchcol favorite. Can be served weekly or oltener, with nary »

serve hot,

fish or fowl.)

(A praize-wortily luncheon dish.

Equally good with meat,

Noodle “Pitch-in”

l A dish of “Italian Delight" with
egg noodles as a base is recommended
by food editor, Julia Lee Wright,
i as a meat-wheat combination for a
{ “pitch-in" party. With “Pitch-in Par-

ties” becoming quite the rage, she
gives her recipe for a noodle dish
that should prove quite popular. It
appears in the December 6, 1940, issue
b of The Family Circle magazine,

“Clubs, schools and neighborhood
rroups of friends are going for “pitch-
in" parties in a big way! And there's
k good reason, too, because "pitch-in" is
ok a party on shares, with cach person

\ bringing along a pan or casserole of

favorite food, and all the dishes are

assembled to be shared by all. In
§ other words, it's a grand way to have
a party or get-together without undue
S strain or work for anyone,

il “Both hot and cold foods that carry

) well are usually the ones that go to
- “pitch-in"” parties. Casserole dishes

that may be brought in the containers

E they were cooked in (and wrapped in

several thicknesses of newspapers to
hold the heat,” says Editor Wright,

“are most popular.” Then follows her
g recipe for
04 Italian Delight

15 1b, uncooked egg noodles
Jhsps, minced onion
1 thsp, shortening
11b. ground round steak
¥4 1b, ground pork steak
2 cups shoe peg corn
114 cups or 10% oz, can concentrated to-
mato soup
50 34 cup tomato paste
L 214 tsps, salt
§0-% 15 tsp. pepper .
Jcups grated American cheese
(a) BBoil noodles in large anount of rap-
idly boiling salted water until tender. Drain.

(b) Brown onion in hot shortening. Add

e e—— —— ——— ———— ———— — "

meats and cook until well separated, stir-
ring frequently, Add corn, tomato soup,
tomato paste and scasoning.

(c) Arrange alternate layers of noodles,
meat mixtures, and cheese in well greased
2-quart casserole.

(d) Bake in moderate oven (350 de-
grees) 45 minutes, Serves 12, (Note: To
serve 6, cut recipe in half.)

Macaroni Products Gain
Popularity On Menus

Everyone recognizes the natural af-
finity of such foods' as bread and
butter, cheese ard crackers, ice cream
and cake, says Frances M. Burley,
Washington county home demonstra-
tion agent. Each contributes some-
thing not supplied by the other, and
each complements the taste of the oth-
er—in some cases it is contrast in
textures, in others it may be a differ-
ence in flavor and color which makes
them so attractive together,

For years we have leamned to link
chicken with such foods as noodles,
biscuits and dumplings. More re-
cently, roast beef has been cutting
in on the noodle combination for pop-
ularity, and now modern home makers
are awakening to the fact that the
whole family of macaroni products,
namely, spaghelti, egg noodles and
macaroni, are welcome and delightful
companions for all meat dishes,

They allow one to buy less of the
expensive meat cuts and seem to
stretch the main course a little farther
around the table of hungry mouths;
and when combined with the less ex-
pensive cuts of meat, they can do
much to help pep up the flavor. This
family of macaroni foods is a friend
in need, because it will certainly help
to keep food allowances “nipped in
the budget."

Macaroni products are popular with
all ages and are one food that gains
popularity early in the diet of small
children, and is still a favorite and
recommended by dietitians and doc-
tors for adults who are over the hill
and well into their later years, when
casily digested foods, full of energy-
giving nualities, are again necessary.

Vaiiely in macaroni products is no
pioblem, because this high quality
wheat food comes in numerous shapes
and sizes, enough to give every desire
a satisfying expression, even though
one may use them often—Evening
Argus, Montpelier, Vt,

! A Shopper’s Creed

I believe that the American woman,
through control of a large share of
the family budget, exerts a vital in-
fluence upon today's economic order.

Therefore, T hold it my duty to
help make this influence constructive:
to govern my buving so that waste
will be reduced and the greatest good
to all realized from my expenditures.

1 believe that, as measures of true
economy, I should:

Make known my merchandise needs
and preferences in advance whenever
the opportunity is presented;

Remember that cheapness in itsclf
is not a bargain, and consider st
ability and durability as well as price;

Avoid merchandise known to be
produced under unfair compelitiye
conditions such as sweatshops or pris:
on-mace goods;

Be reasonable in my demands for
service, such as credit, alterations, an
deliveries;

Refrain from returning merchan-
dise unless the goods or the store is at
fault, .

—General Federation
of Woman's Club
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The Long and
Short of It

Seven thousand women applied for
I‘nsitions as Army hostesses and near-
y all of them have been disappointed
because the War Department finds
that there will be only 200 hostesses
needed when the new Army reaches
its peace-time peak, After all, short
periods of activity of the kind that
have to do with preparation for war,
or actually going into a war, cannct
compare with the gains and progress
achieved when there were no war
clouds on the horizon.

An optimistic estimate of increased
employment comes from  Sccretary
Perkins of the Department of Labor,
who says that from 6 to 8 million new
jobs will be provided. Granting that
the Lady may be almost right there
will stil? remain millions of unfortu-
nate on relief,

When the soldiers returned from
Europe in 1919 they found the whole
economic system of their homeland in
a chaotic condition. Things haven't
been (luiu: right most of the time since
the World War tragedy was brought
to a close, with peace treaties made
during short-time world excitements,
which have not lasted through the
years,

What the future holds in store no
one knows. But it is certain that the
American Hemisphere is steaming up
to do a short-time job that will end
in long years of troubled efforts to re-
construct our human and economic
conditions, and get back to normal,
unless we prepare now to cushion
against the after-effects.

A large number of manufacturers
are now enjoying short-time prosper-
ity because they have succeeded in
landing National Defense contracts.
That does not necessarily mean that
the United States is to expect an era
of strong national economy, even in
141, or for a long time to come.
JIna_ recent Forum  Discussion,
George V. Denny, well known to the
radio audiences of the country, asked
Harold G. Moulton, president of
lirookings Institution: “Just what do
You cconomists mean by a strong na-
tional economy? Military strength is
something you can see—it is men and
tanks and guns and planes. But eco-
nomic strength—what _is it?"" Dr.
Moulton replied: “The economic
strength of a nation is found in its
productive power—the industry, plants
and equipment, and other resources
with which we turn out ships, tanks,
planes, a5 well as the commodities of
ordinary consumption.”

Private business and industry was
thrown back on its own resources aft-
er the World War. This became in-
evitable when World War profits were
suddenly cut off, and production and
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employment headed downhill. It will
happen again when our new programs
come to a sudden close, and the lights
will go out as the European symphony
pulls down the curtain on the trage-
dies of the present era.

Isn't this a good time to think about
grave human and cconomic problems
that our Nation must face when the
program of the Constitution provided
by the Fathers is resumed, to “pro-
molte. the general welfare, and secure
the blessings of liberty to oursclves
and onr posterity 2"

JOURNAL

Auto Accident
Victim

Jack Dalentine, sales manager for
the L. A, Pacific Macaroni Company
of Los Angeles, Calif., was seriously
injured in an automobile accident near
Riverside, California, during the
Christmas season.  Details of the acci-
dent and the extent of the injury are
not known.

Building of roads is a basic func-
tion of government, of, by, for the
people.

—'—‘
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Revenue Acts of 1940

The prize puzzle of the times is the
two Revenue Acts of 1940 and par-
ticularly the Excess Profits Tax Act.*

Writers and speakers are in quite
general agreement on a few points,
one of which is that a clear under-
standing of many of the provisions
must await issuance of explanatory
regulations.

It is likewise agreed that the deci-
sion as to whether the Excess Profits
Credit should be computed on the
basis of Income or Invested Capital
requires a careful study of the results
of each method in the individual case,

Despite the many uncertainties in
the provisions of these Acts, there is
the fundamental and unalterable cer-
tainty that they add tremendously to
the importance of accurate, support-
able fixed asset records.

Higher normal and Excess Profits
Tax rates multiply the importance of
the control of fixed assets and charges
for depreciation in the computation of
Income and Excess DProfits Taxes.
The treatment of these items will in-
fluence the computations for the base
period, 1936 to 1939, and ali open
tax years,

Under these Acts the determination
of Excess Profits Tax Credit on In-
vested Capital Basis may require con-
sideration of :

Actual amount of original costs cap-
italized.

s the Clients' Service lulletin of The
an Appraisal Company,

Valuation of tangible and intangi-
ble property paid in for stock as of
the date paid in or donated to a cor-
poration. ‘

Segregation of charges against
earned surplus for depreciation on ap-
preciation with corresponding adjust-
ment increasing invested capital.

Revision of depreciation charges
during open tax years to the proper
allowable amount with the corres-
ponding adjustment of surplus.

Restoration of capital items ex-
pensed to the extent permitted by
subsequent regulations,

Adjustments in prior loss years for
excessive depreciation deducted or
capital items expensed which did not
offset taxable income.

Inclusion of the entire investment
in intangibles as part of invested cap-
ital, whether or not such intangibles
are still carried in the accounts.
and on Income Basis:

Allocation of the capital amount
for mixed assets, purchased or ac-
quired, into its division of intangibles,
land, buildings, and equipment which
may affect allowable deductions or
long-term losses,

Review of long-term losses claimed
during base aud current periods hoth
as to the ailowable cost and the prop-
er charges against income.

To the extent permitted, recomputa-
tions of losses on the basis of actual
cost instead of March 1, 1913, values
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on property retired during the base
years,

A revision of depreciation charpes
where applicable to the amount al-
lowable where excessive amounts had
been claimed during the hase years,
which will increase average emnings,

Restoration of capital items crro-
neously expensed in the base years,

These are som2 of the more or less
known factors to be considered in de-
termining the influence of plant as-
sets on invested capital and the de-
preciation allowances. There are oth-
er adjustments that may be made in
the interest of the taxpayer as par-
ticularly specified in Section 721 and
suggested in Section 722 of the Ex-
cess Profits Tax Act, the latter of
which empowers the Commissioner 10
make such adjustments as may be
necessary in abnormalities affecting
income or capital. These will require
specific consideration as they are ap-
plicable to individual cases.

The Amortization Section of the
Act will require an analysis of recon-
struction costs made to prepare for
emergency production and the alloca-
tion of costs of emergency facilitics
for computed special depreciation or
amortization charges.

Regardless of subsequent refine
ments that may be required to meet
individual situations, the starting point
for all needs involving property facts
is a basic inventory of the assets in
use, their cost and depreciation pro-
visions factually determined, Tt is de-
cidedly a program of good housekeep-
ing to have adequate basic property
records,

Spaghetti Has Chinese Origin

Spaghetti, as strange as it may seem, can't claim Italy
as its mother country. Actually, spaghetti is just an old

Chinese custom!

However, to Italy goes credit for developing spaghetti
in so many different forms and shach it actually has
ial

become an art in that country, Ita

take such pride in the outward appearance of their
spaghetti there are now more than one hundred forms
of it in use in Italy, many of which are molded by hand.
The various preparations are met with as thin threads,
thin sticks and pipes, small lozenges, stars, dots, crescents

and various small animals.

At the beginning of the Fourteenth century ltaly
was the only European nation enjoying spaghetti, al-
though the ltalians had secured the method of its manu-
facture from the Germans, who in turn had brought it

to Europe from, China,

For a full hundred years Italy managed to keep the
secret of its manufacture from other countries, despite
the fact they resorted to many ruses to secure it. An
enterprising Frenchman finally succeeded in obtaining
the recipe from an Italian maker. He introduced it into
France, where he won fame and fortune with this new
dish which immediately became widely popular, In fact,
one historian deemed it worthy of recording that Louis
X111 was enthusiastic about this new Italian dish.

By Jane Floyd Buck

n manufacturers

they can bite a
thus tell within

alf of one

Spaghetti really is. semolina, a specially milled hard
wheat, and the same paste made from this wheat is used
for macaroni, vermicelli, Italian paste, taglioni and fanti.

However, although Italy made an art of the forms in
which spaghetti, macaroni and their offspring are shajud,
it remained for American methods to develop manuic-
ture of this particular foodstuff into a science. A visil
to an American plant discloses a variety of intricate
machinery which carries semolina from its raw state 10
the finished product.

Machines mix and knead the dough, other machines
force it around tiny bronze pins to make it round and
put in the hole, When the long strands of spaghetti leave
this machine they get a “hair cut” and are then spread
out on a rack and so made ready for the drying room.
Men working in the plant get so fam
iece or rub it between their fingers and
r cent how much moisture
it contains! Mass merchandising and distribution meth-
ods employed have increased the consumption
roni and spaghetti in this country to such a
has been possible to develop this highly speci
chinery for its manufacture and thus insure a
more uniform product.

Today this count'y eats approximately
wounds of macaroni, spaghetti and vermicelli a year of
about $50,358,752 worth!

iliar with spaghetti

of maca-
n extent it
alized ma-
better and
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UNDREDS of macaroni manufacturers

call Commander ,Superior Semolina COMMAND

their “quality insurance.’

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

They know Commander Superior Sem-
olina is dependable.

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

Y

COMMANDER MILLING CO.

Minneapolis, Minnesota
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You

the Best

When You
DEMAND

SUPERIOR

PURL DURUM WHIAT

SEMOLINA

Timel\i Topt'cs
fni S M. Noodler
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What Is Around
The Comner?

Moatoring  safety demands ample
free space ahead in which to stop
when driving at top speed. Federal
aid in building a highway is often con-
tingent upon the road being laid out
to give 1,000 feet of visibility ahead at
every point,

Automobiles are not yet equipped
with  around-the-corner  periscopes.
We never know when there may be a
pedestrian, a horse and wagon, a
stalled car or even an accident just
out of sight as we swing confidently
around the bend in the road. So far
we have not been clever enough to de-
vise a way of secing around the high-
way corner,

Nor has man's ingenuity or the
carefully prepared forecasts of our
Babsons, kiplingurs and others yet
made it possible to see around the
bend in the business road. There are
no financial periscopes or business
mirrors that will make tomorruw an

open road for us before we come Lo it

If we do not have sufficient room
ahead to stop safely on the highway,
we slow down—or we should. But in
driving our business ahead it is dif-
ferent. We drive into conditions we
cannot foresee without such control as
will enable us to avoid running head-
long into a financial jam.

DBusiness men  know  there  are
enough hazards in business that can-
not be avoided, without taking unnec-
essary chances, But business men do
not always have this in mind. Or they
tell themselves, “Nothing  ventured,
nothing gained,” and they step on the
accelerator,

Perhaps the road straightens out
just beyond the bend or perhaps a
financial time-bomb is just due to ex-
plode as they come up. Caution is
driving into a blind busimess situation.
Yes, the caution of keeping every-
thing under control while maintaining
as much speed as is safe, Care, too, 1o
have cenough fuel, cnough  reserve
power, and the readiness o “give her
the gun” as soon as the road shows
clear ahead,

-

Modern process printing, formerly
limited to illustrations, is now in wide
use for paper cartons and labels.  The
realistic product reproduction is a
prreat sales builder,

Automatic Spreaders
Being Installed

Th* ncw avtomatic spreading device
designed by the Consolidated Maca-
roni Machine Corporation of Brook-
Iyn, N. Y., for attaching to regular
macaroni presses, is proving quite a
favorite in the trade. Many installa-
tions of the device were made in
1940, according 1o N, |. Cavagnaro,
treasurer of the firm. Amaong the many
plants that have installed units of the
new spreading device in this country
are: V. LaRosa & Sons of Brooklyn,
N. Y., and Danielson, Conn.; Para-
mount Macaroni Company and De-
Martini Macaroni Company, also of
Brooklyn; Westchester Macaroni Co.
of Mount Vernon, N. Y.: V. Arena
and Sons, Norristown, Pa.

The macaroni machinery  building
firm also has under construction a bat-
tery of presses 1o be installed short-
Iy in the new plant which the Camp-
bell Soup Company is constructing
in Chicago, Il Also a large number
of installations of continuous dryers
for short pastes and noodles in va-
rious representative plants throughout
the country, Conrad Ambrette is pres-
ident of this progressive firm; James
Cevasco, vice president and  Joseph
DeFrancisci, secretary,
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Consolidated Macareni Machine Corp.

&

s

This pholograph shows lour presses with Aulomalic Spreaders recently installed at the plant of The
Paramount Macaroni Company, Brooklyn, N. Y., replacing twice as many of the old styls, hand-spreading
type. Have been In service several months and are glving perfect satislaction in every respech

Wha invite the trade in general to see the first macaroni lactory in the werld with spreading done automali-

cally by machlne,

The Ultimate in Presses. High speed Production. Over
1.000 pourds net per hour; 40 barrels per day of 8
hours guaranteed.

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

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

hygienic: product practically untouched by human
hands. <7
Prossure being distributed equally on face of the
rectangular dies, strands of extruded paste are of
even length.

Trimmings reduced lo a minimum, less than 10 pounds
per 200-pound katch,

We can furninh ycu with new presses of this type ©
we can remodel your present hydraulic press and
equip it with this Spreader.

IWe do not Build all the Macaroni Machinery, but we Still Build the Best
156-166 Sixth Street BROOKLYN, N. Y. U S. A. 159-171 Seventh Street
. Address all communications to 156 Sixth Street
Write for Particulars and Prices

YA ]S
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Consolidated Macaroni Machine Coip.

Patenied, Aslomalie
Continuous Shert Parle Drysr [

CONSOLIDATID :
MACARONI MACHIKE coRr. [
MooBML K. ¥

B
> .

- Specialists for Thirty Years
.
Mixers

Eneaders

Hydraulic Presses
Dough Brakes

Noodle Cutters

Dry Macaroni Culters
Die Cleaners

Autvmatic Drying Machines

For Noodles
For Short Pastes

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

156-166 Sixth Street

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 inslalled in various plants
and is now in actual operation.

BROOKLYN, N. Y., U.S. A. 159171 Seventh Street

Address all communications to 156 Sixth Street

i i i
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FACTORY SERVICE

Plants in This Industry Need
Adequate Wiring Badly

During a recent survey of electrical
equipment in New England and the
middle Atlantic states, we found that
many macaroni manufacturing plants
are badly in need of adequate wiring.
Some plants visited had been using
the same wiring throughout for years
although plant additions had been
built from time to time or other
changes made to construction. In
many buildings reviewed, wiring ade-
quacy is preventing the utilization of
many clectrical improvements devel-
oped during the past few years, such
as high intensity mercury lighting,
automatic ventilation, air condition-
ing, inter-communication and fluores-
cent lighting.

Power bills in these plants are high
because heat losses from wires and
cables are high. Het loss saps energy
that should reach machines. The more
copper used in wire and cable, the
less the lines are heated, the less the
energy loss, so it ipays to use con-
ductors of ample fitness. Manufac-
turers of wire and cable have built
many improvements into their prod-
ucts during recent years, which guar-
antee economical and uninterrupted
operation of motors and machines,

oo few macaroni manufacturing
plants are making use of these mod-
ernized materials,

Twinned with energy loss due to
inadequate wiring, we received re-
ports of voltage drop, which slowed
down machine operation, increased
production costs, caused tie-ups in the
flow of work—all hidden losses that
do not appear on the profit and loss
statement, hence, are usually over-
looked. In some cases, the plants had
installed new motors, switchgear and
other electrical equipment but retained
the old circuits “as is." Instead of
saving money on such modernization,
these plants {nsl more than before be-
cause the increased efficiency of the
modernized equipment placed a great-
er tax upon the antiquated wiring than
before. For example, one plant with
9-foot cardles of righl replaced 300-
watt lamps with 500-watt lamps, ex-

cted better light at reduced cost
but because of increased line losses,
got only 8-foot candles intensity, We
estimale that a 10 per cent voltage
drop on two 500-watt lamps, will cost
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around $35 a year in this plant. In
other plants, tests made with analyz-
ers revealed that power losses aver-
aged around 5 per cent where the wir-
ing was adequate, whereas, where the
wiring was obsolete, power losses ran
as high as 30 per cent. These man-
agements were paying for electricity
that never reached motors or ma-
chines, The current was dissipated
before it was put to productive use.
Paying for power you can't use is a
penalty paid for wiring inadequately.

From our conversations with plant
managers, we found that they toler-
ated their haywire systems largely be-
cause they did not realize the derog-
atory effect on processing and costs.
Probably this is because the high
cost of poor wiring doesn't jump out
at you like a high tax bill but lurks
incognito in small sized wires, over-
loaded switches and long meandering
circuits common to plants inadequate-
ly wired. Many plant managers de-
clared that they couldn't afford to in-
stall adequate wiring when they real-
ly can't afford the haywire systems
l?u.?' are using. Adequate wiring costs
little to install compared to the sav-
ings it effects in operating costs and
the other advantages, such as in-
creased production, fewer breakdowns
and delays, lower insurance rates, bet-
ter maintenance and production sched-
ules, fewer man-hours wasted, less
spoilage and breakage of materials,
better lighting for less money, fewer
cancellations of orders, better satis-
fied orders, lower production costs,
higher net profits,

In many plants visited, rﬂlzr light-
ing was a detriment to production and
costly. Voltage drop contributes to

r lighting and inadequate wiring
i1s a main cause. Where lighting is
inadequate, even if the management
wishes to install better “seeability,”
the wiring first must be modernized.

We found the insulation of wires
and cables deficient, to a degree more
or less, in 75 per cent of the plants re-
viewed. Brittle, dried-out wire insula-
tion, which sooner or later develops
cracks and breaks away where vibra-
tion is heavy from machinery, was
frequently seen, Maintenance men re-
ported that shorts had stoplml pro-
duction in some of these plants; in

one plant, a fire resulted from poor
insulation, Heat subjects wiring 1,
deterioration; so do other factors,
such as alkalies, moisture, sunlight,
submersion, arcs and equally intense
external heat,

To get some idea of the benelits de-
rived from adequate wiring, we re-
viewed a number of macaroni many.
facturing plants where the wiring had
undergonc complete  modernization
and give these few case histories,

In one plant, where small motors
had been installed from time to time,
an instrument revealed that power
factor had dropped to 36 per cem,
feeders were heated and overloadud.
After the wiring system was modern-
ized, the power factor jumped 1o 80
per cent, heating and overloading of
feeders and motors ceased, power
costs were cut 38 per cent or a sav-
ing of $140 monthly. In another plani,
the insulation was in terrible shape,
hanging off in places, rotted. Over-
loads heated feeder circuits danger-
ously. The owner invested $600 in
adequate wiring and saved this cost in
nine months or a cut of about $65
monthly in power expense. Another
plant manager reported that produc-
tion costs were reduced 22 per cent
after rewiring. Before modernization,
clectric circuits had been dangerously
overloaded. We estimate from a close
study of all factors involved that %W
per cent of the wiring inadequacy in
macaroni manufacturing plants resulls
from additions and changes made in
the past few years to take care of in-
creased production. The old wiring
has been left “as is”; hence, the cir-
cuits are seriously overloaded.

Where wires were run  through
conduits imbedded in walls, the man-
agements, in some cases, stated that
they had had surveys made and the
cost of rewiring was prohibitive We
know that the high cost of rewiring
with conduit when the old raceways
have been imbedded in concrete walls,
has prevented many plants from re
wiring. This was such a stumbling
block to sales of adequate wirinyg that
wire manufacturers have been work-
ing on a solution for years. At last
ill]ms arrived. With the introduction
of small diameter building wire, wir
ing adequacy may be obtained for 2
fraction of former cost, where con
duits are imbedded in walls, so there
is no longer a legitimate reason for
not rewiring such plants or office
buildings,

Small diameter building wire oF
thinwall insulation is designed to

e

INFORMATION PLEASE

WHY are our products so uniform and superior?

BECAUSE our wheat buyers have instructions to

only buy the highest grade Durum Wheat,
irrespective of price.

| EASTERN SEMOLINA MILLS, INC.

Mills at

Baldwinsville, New York and Churchville, New York
Executive Office: 80 Broad Street, New York, New York

crease the circuit capacity of existing
conduits without defacing walls. This
new wire will revolutionize wiring
methods and make adejquate wiring
a rality for those plant managers
who have always wanted better wir-
ing, realizing its importance in the
maintenance of maximum profits, but
were stymied because of the high cost
of changing conduits. Plants can now
double their present electrical capac-
tties without replastering or repairing,
without repanelling or redecorating,
a would be necessary in many build-
ngs with electrical conduit running
within walls, For years millions of
feet of this same type wire have been
t%pcr.‘nin' satisfactorily in the United
Slates Navy, federal, municipal and
utility  communication and control
?'slcms and now it is available for in-
tustrial plants and commercial build-
ngs. This new type wire is available
for lighting, power and feeder cir-
cuits,

Code practice has been to limit to
) per cent the fill of raceways con-
ining more than 3 conductors. In
manf‘ plants, this limit or fill has been
Teached, hence, rewiring for increased
0ad the old way meant ripping out
Walls and replacing the conduit. With
thinwall insulation, it means pulling
out the old wires and pulling in new
Wires of smaller diameter. For ex-
ample, the maximum watlage of con-

ventional insulated wire in conduit at
40 per cent fill is four No. 14 (code)
type “R" conductors, which give 2
circuits having 15 amperes capacity
cach or 3450 watts.  No more space
is avail:ble inside the conduits 10 get
increased load with ordinary type R
rubber insulation. But, by using this
new thinwall insulation, the wattage
can be increased without increasing
the percentage of fll in the conduit,
In other words, eight No. 14 thinwall
conductors in the same size conduits
will give 4 circuits having 12.6 am-
peres capacity each or 5800 watts.
Small diameter building wire consists
of essentially the same characteristics
as any standard rubber covered con-
ductor, such as has been successfully
used in plants for more than 40 years.
The special preparation of the rub-
ber compound and its application to
the wire produce a perfectly centered
insulation with excellent  electrical
properties, making it possible to meet
a pgiven set of electrical requirements
with less than half the insulation wall
that is needed for standard insulat-
ing compounds, This new wire is a
boon to macaroni plant manufactur-
ers whose plants are  inadequately
wired, If conduits are imbedded in
walls, small diameter building wire
will provide greater current capacity
with the same percentage fill in the
same size conduit at low cost of in-

stallation, a fraction of what it costs
to rewire the old way.

This field study also disclosed that
future expansion is given too litle
consideration  from  the electrical
standpoint.  The tight wires in con
tuits, as much fill as was allowed un-
der the Code, in plant after plant, in-
dicated that installations were made
with no eye to the future. Consider
future requirements when moderniz-
ing wiring, especially the conductors.
Many of the changes taking place in
macaroni manufacturing plants  call
for increased load and more electric
power.  1f provisioms for expansion
are made when rewiring, expensive
and troublesome adjustments will be
climinated,  Service equipment, feed-
ers and sub-feeders should be large
enough and correctly planned to an-
swer future requirements,

It's time to rewire for bigger prof-
its.

Uruguayan Advertises

Macaroni

For the first time in its 86 years of
existence, Molinos  Podesta, largest
manufacturer of nooedles, et cetera, in
the Republic of Uruguay, South
America, has decided 1o advertise its
products to the world. The Buenos
Aires office of the J. Walter Thomp-
son Co. will handle the account.
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Non't Let the Real Man Escape

By Elton J. Buckley, Counsellor-at-Law

I am presenting herewith another
horrible example of how not to pro-
tect yourself. It seems to me as if
this i(iml of stuff ought to be read
with particular interest by almost ev-
erybody, for if it plants a thought in
your mind as to the case of somebidy
who got in wrong by doing or not
doing something, it may come up in
your recollection if you get in the
came position,

This is the case of a macaroni man-
ufacturer who bought a heating plant.
It is a very simple case, He con-
tracted with the Domestic Heating
Co. to install a heating system in his
building. The contract guaranteed
that the system would heat the build-
ing up to certain temperatures in zero
weather, The contract was made in
August.

This contract was handed around
from hand to hand, as construction
contracts often are, The Domestic
Heating Co. did not install the sys-
tem; lhcy turned it over to a firm
named James Bros.  James put the sys-
tem in and when it was complete,
asked the Macaroni Manufacturer for
and got, a promissory installment note
for the amount due, $456.

He also signed a certificate prepared
by James, which recited that the heat-
ing” system had been installed “in a
satisfactory manner” and “we (the
sarticular macaroni  manufacturer)
lmvl.' no counterclaim or defense there-
to and agree to make said payments
directly to you or your assigns.”

The note was dated August 2. Of
course the heating system had not
even been tried.

The note also had quite a trip
around. James endorsed it over to the
one Frankum, the jobber who had
sold James material. Frankum later
endorsed it over to the National Ra-
diator Corporation, whom he owed.

After a few payments had been
made on the note, cold weather came
on and the macaroni maker found
that the heating system wouldn'’t meet
its guarantee—it wouldn't furnish the
wroper degree of heat, So he stopped
‘iis payments and the National Ra-
diator Co. sued him on the note.

Now there was about as sweet a
mess as you could concoct out of a
small :mci uncomplicated transaction.
A man on the contract as contractor
who never did anything, another man
not on the contract doing the work,

a note given to him passing through
three hands before it settles, finally a
man suing on the note who had noth-
ing whatever to do with the transac-
tion.

When this case was tried, of course
the buyer relied on the breach of con-
tract regarding what the heater was
to do. That would have been all right
if he hadn't given a note, but the suit
was vot brought on the contract, but
on the note which was in the hands
of a third party holder. Defense of
breach of contract by James was not
1(;:nod as against the National Radiator

0,

The macaroni manufacturer was not
only hit by this but by another trap
he had set for himself, viz., his certi-
ficate that the installation was satis-
factory and he had no defense to the
note. Asked how he could get around
this, he said:

“James insisted on my signing it. 1
asked them why T should sign it, and
they said they couldn’t get their pay
for installing the heater unless [
signed it. I asked them why I should
sign it without testing the heater, ~ad
they said they were installing the right
kind. T said they appeared to be pret-
ty good fellows, and that I'd sign it
and the first chance T had to test it
I'd see how it would work out. . . .
They said it.was simply something to
turn into the office so they could get
their money and that it (the certifi-
cate) wasn't a note.”

The end of the story can be antici-
pated—the easy-going manufacturer
was ordered by the court to pay the
entire balance on the note, despite the
fact that the heating system the money
was to get, was unsatisfactory.

How could he have protected him-
self against this? Very easily.

1. Evidently he gave the contract
to the Domestic because he had con-
fidence in them. He should not have
accepted James as a substitute until
he had investigated him and found
him trustworthy. Evidently he wasn't.

2. When the installation was com-
plete but still untried he should not
have given anybody a note until he
had completely tested the heating sys-
tem under all sorts of conditions and
had proven that it would do the work.

3. He should not have signed a
statement that the installation was
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satisfactory before he knew, 1l¢ saw
this, but he weakly allowed himself tg
be persuaded into doing the thing he
knew to be foolish.

The point is to keep the man who
will be responsible for bad work, if j
is bad, within your control. If o
give him a negotiable note, he \in
slip out, as James did here. Keep o~
ing the contractor the money so you
can hold out on it if the work is bad,
rather than a third party.

Baltimore Broker
Enjoined

The Federal Trade Commission, ac-
cording to the New York Journal of
Commerce, dated December 6, 1940,
has issued an order directing a Bal-
timore food broker to cease and de-
sist from violation of the brokerage

provision of the Robinson-Patman
Act,

H. Stanley Jones, H. Edwin Jone
and Maurice C. Berkeley, trading un-
der the names !-lownrJ E. Jones &
Co., King Foods Co., Baltimore Sales
Service Co., Baltimore Macaroni Co.
and Ocono Co., 206 South Broadway
street, Daltimore, are in the business
of acting as brokers in the sale of
food products, particularly cannel
fruits and vegetables, carrying on such
Lusiness principally under the name
of Howard'E. Jones & Co. They alo
engage in buying and selling such
food products for their own account.
principally under the name King
Foods Co., but also unde: the firm
names of Howard E. jones & Co.
Baltimore Sales Service Co., [Dalti
more Macaroni Co, and Ocono Co.

The commission’s findings are tha B

the respondents have received from
numerous scllers brokerage fecs, 0f
allowances or discounts in lieu there
of, on many of the purchases made
for their own account.

Commission's Order
The order directs that they ccas
and desist from making purchases 0
commodities for their own account a
a price or on a basis which reflects
a deduction or reduction, or 15 ar
rived at or computed by deducting

or substracting, from the prices al B

which sellers are selling commndiht.‘_
to other purchasers thercof, of an
amount representing or reflecting, I"
wiwole or in part, brokerage currently
being paid by sellers to their brokers
on sales of commodities made fof

such sellers by, or by such selle’ §

through, their brokers.
The order also directs that the ™
spondents cease accepling from €
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ors in any manner, directly or indi-
rectly, anything of value as a commis-
sion, brokerage or other compensation,
or any allowance and discount in lieu
thereof, upon purchases of commod-

b ities made for the respondents’ own

account.

Spending the
Food Stamps

Participants in the Foad Stamp
Plan have recently been spending ap-
proximately 14 per cent of their blue
samps for butter; 14 per cent for
eges; 17 per cent for flour, rice, and
other cereal products; 12 per cent for
vegetables; 13 per cent for fruits; and
30 per cent for lard and pork prod-
ucls.

By December 15, 1940, the TFood
Stamp Plan had been extended to 250
areas, and was in operation in 214
of these areas. About 2,500,000 per-
sons were taking part in the plan,
creating new huying power at the rate
of more than $5,000,000 a month for
officially listed surplus foods at local
stores 1n these areas,

It is expected that later in the win-
ter the Food Stamp Plan will have
been extended to enough areas so
that it will be serving between 4,000,
000 and 5,000,000 needy persons, New
buying power at the rate of $10,000,-
000 a month will then be made avail-

*s for the purchase of listed surplus
foods.

Display Mt. Vernon
Macaroni

All the popular shapes and sizes and
many of the more fancy kinds were
displayed as “home made” products
at the exhibition sponsared by the
Public Library of Mt, Vernon, N. Y.
All the products manufactured by thir-
ty Mount Vernon industrial and com-
mercial firms constituted an _exhibit
that attracted state-wide attention, It
was the first display of its kind since
1936,  The macaroni-spaghetti-cgg
noodle products shown are those man-
ufactured by the Independent Maca-
roni Company of that city.

Victim of Heart
Attack

John Elmer Breckhill, aged 81 years
of Columbus, Ohio, died December
17, 1940, 3 victim of a heart attack.
He was the proprictor of a small
noodle manufacturing plant operating
under the name, Breckhill Noodle
company at 1332 North High Street,

lumbus,

Born in Lancaster, Penna., in 1859,
he went to Ohio in 1884 and since then
had resided in that State. Burial De-
cember 19, 1940, in Green Lawn ceme-
tery, Columbus,

THE MACARONI JOURN

Automatic Macoroni
Press Has Interesting Trip

The Quality Macaroni Company of
348 Wacouta St., St. I'aul, Minn., has
just_completed installing a new auto-
malic press in its plant,

The machine was made at the Buh-
ler Brothers plant in Zurich, Switzer-
land, by artisans skilled in the manu-
facture of intricate mechanical devices.

Completed to fill an order placed by
the Quality Macaroni Co., 348 Wa-
couta Street, St. 'aul, it was crated
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and started on its perilous trip to this
country.

First it was sent to France and then
to Spain.  Finally it reached the port
of Vigo, Spain, and after much red
tape was cut and various persons were
appealed 1o, it was given space. in the
Magellenes and arrived in New York
December 11, it left Zuhrich Octo-
her 3.

The Magellenes went through mined
waters and risked meeting dive bomb-
ers during the crossing. The war risk
insurance and premium was $3,000.

SAVE on purchase cosl,
gsave on operating cosl,
save on upkeap—thut's what
you do and why you're
ahead when you have a
tried and tested Elmes
Kneader.

Here's one machine that
helps you make high grade
products at a prolit. Write
for complete Specification
Sheet.

Alio Manufactured in Canada

WILLIAMS & WILSON, LTD.,

Distributers

Save Three Ways
with an ELMES Kneader

‘CHARLES F. ELMES'ENGINEE'_ § WORKS
213 N. MORGAN ST. C’/dcaqa g .‘fs,mcr. LI 5
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Six Months' Plan

Many business men plan to do some
studying during the evenings of the
cool months, The macaroni manu-
facturer and his co-workers may feel
that, because of the scarcity of mate-
rinl devoted directly to this field, they
«. .ot fit into this general plan, How-
ever, any who are serious in their at-
tempt 1o learn more about their busi-
ness can easily lay out a plan for the
six cool or cold months wl *h go into
making up the year in most sections
of the ccuntry,

Your local libraries may have noth-
ing on the actual making or distrib-
uting 0. macaroni and allied products,
but they will have a wealth of ma-
terial on connected subjects of vital
interest to you. That you may have
some definite idea of \vi!at to seek for
reading matter in your “six months’
plan,” the following suggestive list
is offered. The names of actual books
available under each heading can be
had by consulting your librarian,

Advertising.  The principles and
ideas underlying advertising are much
the same for all lines of business. Any
good book on the subject will give
you plenty of material that can be
adapted in your own work.

Chemistry. Knowing the basic rules
of this most interesting subject gives
you a background for further im-
provement. Its importance in  all
manufacturing demands for it some
consideration  from any macaroni
maker who hopes to hecome a leader
in his field.

Accounting. Even an clementary
knowledge of accounting brings to
light costly .mistakes and “leaks” in
company finances, and teaches by
scientific methods how to make your
financial resources contribute most to
your business welfare, It is a great
step ahead from just “keeping books.”

Cooking. Laugh if you must, but
any manufacturer of a food product
who does not understand what hap-
pens to it when it reaches the kitchen
Lust doesn't know all he should about

is business. Without clear-cut facts

along this line, you may be falling
short of your possible sales volume
because you have not kept the con-
sumer in mind in producing, packag-
ing, or retailing your line.

Taxes. This subject has come to
the front so rapidly some business
men do not yet realize how important
it is. Study the tax problem from all
angles, that you may get full value
from every dollar you pay out for
taxes, and that you may pay only your
just share and no more. Local taxing
bodies welcome advice and help from
business leaders who really under-
stand the subject, and hold reasonable
views on it. Here is room for study
for the entire six months, if you wish,
without even touching any of the
athers.

Psychology. Or to limit the field
a bit, call it worker-relationship. Not
so long ago, a business man could
take this subject or leave it, Now
with all the labor unrest and troubles,
the man who understands how to
handle people and get alung with
them has a distinct advantage over his
competitors, A plant wiltnout labor
troubles is two-thirds on the way to
success. Study how to gzt the most
from your workers and still hold their
good will,

Packaging. The amount of avail-
able literature on packaging grows
by leaps and bounds. Closely related
to advertising, it aids in finding a
market for a good product, If your
line is put up in moden containers, it
most often moves first irom the re-
tailer’s shelves,
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Transportation. A little reading on
this topic will enable you to handle
such matters as routes, damage ag-
justments, deliveries, et cetera, to the
hest possible advantage.  Scarcely
full winter's reading, but worlly of
more attention than it usually ges,

Business managensent. Here again
the principles are similar. Only the
application differs. Study the newer
methods of management, and you will
sece many places to apply them in your
own plant,

Machinery and equipment.  Keep
up-to-date with basic developments in
this field, and you will be in better
position to get the most for your
money when you replace your ma-
chinery or add to it. This subje
holds the interest of practically every
man once he has started reading about
it.

English  composition and letter
writing. A “dry” subject, perhaps.
but one that pays well in_immediate
results, So t)l‘;cn a letter is the only
means of contact with an important
customer between calls, Learning to
say what you mean clearly and con-
cisely is well worth many winters of
study, yet you can make considerable

rogress in a few short weceks. Your
Khr:\riau can suggest no end of helps
along this line,

Yes, it is true your local library
may vicld not a single book devoted
entirely and exclusively to the making
or selling of macaroni. But when you
turn to related topics, a study of
which will assist in increasing your
volume and profits, you have tappel
an unlimited field.

Even the smallest library will fur-
nish quite enough books on the above
topics to make the autumn and win-
ter months a time of interesting and
profitable spare-time reading as you
set out on your six months’ plan of
improvement,

Food Stores Facts

4. In the same year 186,940 stores sold both griv eries

and meats, to

In a preliminary report on the 1939 census of the Re- 5. Food stores g
tail Trade of the United States as released on December ™ 28788 since
17, 1940, by the U. S. Bureau of Census, the following g
interesting facts are pleaned with respect to the food
stores of the nation and their contribution to national con- 6

venience and food distribution,

1. There were 609,486 retail stores that sold food in
1939, compared with 598,711 such establishments in

1935 and 585,780 stores in 1929,

2. The 609,486 retail stores sold $10,952,674,000 in
foods in 1939 1o $9,472,428,000 sold in 1935 and

$13,408,165,000 in 1929,

3. In 1939, there were 200,302 retail food stores that
handled no fresh meats to 189,738 in 1935 and 191,-

878 in 1929.

166,233 in 1935 and 115,549 in 1929.

ained 78,907 in number since 1929 and

1935, They are $685,089,000 Lielow

their dollar volume of 1929, but $1 ,789,907,0(x) ar¢
21 per cent above 1935.

. While there has been little change in the numbe?
of grocery stores since 1929, combination stores
(groceries with fresh meats) have increased 71,
cr 62 per cent in number and meat markets have

dropped 15 per cent; in sales, combination stores

have increased in the ten years by 41 per cent while
grocery stores have lost 35 per cent and meat mar

kets have lost 44 per cent. In this classification art

included most of the so-called supermarkets (lark®
self-service stores), whose exceptional growth a3

been most noticeable within the last decade.
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CONTINIJALL\' STRIVING TO REACH NEW HEIGHTS OF QIIALI’I‘Y

WHEN YOU WANT THE BEGT

U
(PITAL TLOUR W

Reonzonstca 1§

SEMOLINA

CAPITAL FLOUR MILLS, INC.

General Dffices: Minneapolis Mills: S5t. Paul

BAROZZI DRYING MACHINE €O., INC.

280-294 .Gates Avenue Jersey City, New Jersey

Renowned Manufacturers of Macaroni and Noodle Dryers

The BAROZZI AUTOMATIC SHORT CUT PRELIMINARY DRYERS take care ol the Macaroni from tho
PRESS {o 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 to lollow.

The Only Firm Specializing in Alimentary Paste Dryers

AND GUARANTEED UNDER EVERY CLIMATIC CONDITION

LTHE ONLY SYSTEM ENOWN TO BE SPACE ... TIME ... LABOR SAVING ...
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Macaroni! To Eat, to Wear

and to Dazzle!

One quite naturally thinks of maca-
roni, spagheiii, egg noodles, clbows
and shells as a wheat food that is un-
excelled when properly prepared as
millions of housewives are capable of
doing. But ingenious people are find-
ing new ‘i1ses as attested by the many
stories tna: are appearing daily in
the press.

Some shapes of macareni products
are easily made into entrancing jew-
elry; others lend themselves readily
to weaving of pretty feminine things.
All of them can be blended into en-
trancing, delicious dishes that appease
aprclilcs and are easy on the budget.

t is quite natural for Americans to
be “playing around with things" and
cither purposely or accidentally to
create novelties that may be useful,
ornamental or merely something dif-
ferent. IFrom three parts of the coun-
try come announcements of the uses
being made of macaroni products other
than in accepted recipes that house-
wives appreciate. Here are several
items that indicate this trend:

Macaroni, a Weaving Aid

Home Bureau members of the New
York State Federation of Home Bu-
reaus, whose state convention was
held in Syracuse, N. Y., in Novem-
ber, find that macaroni is a big aid
to weavers.

Ten little sticks of macaroni and a
hank of yarn—and you're all set for
a session of weaving. That is what
Mrs. Elston Holton of Webster, N.
Y., demonstrated during the sessions
of the 21st annual state convention of
the Federation of Home Bureaus.

Four or six or cight—or any even
number—of macaroni sticks may be
used, explains Mrs. Holton, state
crafts leader for the Home Bureau
federation, The macaroni, in any
variety of sizes with a hole large
enough for yarn to be strung through,
is broken off in about three-inch
lengths.

Yarn is cut into pieces the length
of the finished article, and one or
two lengths are strung through each
piece of macaroni, and anchored with
a knot. That's the “warp” of the
weaving. The single pieces of yarn
dre then merely wound around the
macaroni sticks for the “woof,” and
when the sticks are about two-thirds
full, the yarn is pushed back and off,
as the work continues.

The weaving flattens out when it is
pushed off, and the finished work is
wider by a fraction of an inch, de-
pending upon the number of maca-
roni sticks being used. Four or six

sticks make a colorful woven yarn
belt—effective when the varicolored
yarn balls are used, with many bright
shades on a single ball. Or tones of
one color on white may be used for
a stippled belt. Wider “looms” of the
macaroni make girdles, mats or bags,
or they may be sewed edge to edge
for larger articles,

Noodles Make Ivory Brooches

From Southern California comes an
announcement of a new and profitable
pastime employed by students in
mind-training studies and activities,
The item says:

Macaroni has long served as a tasty
bit of decoration for the well-served
meal, but seldom is it thought of in
connection with decorative jewelry!

But students of Ocean View school
in San Diego, California, are being
taught to use egg noodles and other
macaroni shapes in the production of
imitation ivory brooches, First, these
ingenious craft-class workers cut thin
strips of fine-grained wood into orig-
inal patterns—hearts, crescents, dia-
monds, and other shapes. After pol-
ishing and varnishing the wood, a
small brass safety pin is attached by
hollowing out a groove in the back of
the brooch and soldering the pin fast
with sealing wax to make a strong
safety clasp.

Then enters the noodle!  Little
pieces of the delicacy are glued to the
wood to spell out names, or further
embellish the design. Once the noodle
sets firmly in the glue, the whole
is coated with shellac, resulting in
what looks very much like an ivory
brooch!

Costlume Necklace of Macaroni
Shells

On the Atlantic side of the conti-
nent, macaroni shells have intrigued
the youngsters. A whole chapter in
a booklet entitled—"Costume Jewel-
ry You Can Lasily Make,” published
in New York City, tells how to make
beautiful neck adornments out of sea
shell macaroni. The booklet, accord-
ing to the announcement, gives com-
plete directions for making stunning
pieces of jewelry such as clips, belts,
boutonnieres, necklaces, bracelets and
pins.

So smart you'll feel in this pretty
necklace of colorful “sea shells,” Tt
has the fragile “tinkly” effect that's
the last word in costume jewelry. And
who'll guess you made it easily your-
self—from macaroni shells!

You first apply a drop of water to
the center of each shell, using a medi-
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cine dropper, Then, with a needle,
bore a hole through the softened spo.

When you've prepared seven shells
in this way, cut seven pieces of wire
214 inches long and twist one end of
each wire into a flat spiral ¥4 inch in
diameter,

Now through each tiny shell hole
stick a wire—as shown by the lower
diagram, The spiral end of the wire
rests on the outside of the shell and
the other end fastens to your chain—
which, if you wish, you can wmake
easily from copper wire.

After all shells are securely fast-
ened, paint them—outside and in—
with enamel in your favorite color,
Aqua blue, dusty pink are lovely,

For "Safe” Diet Spend
Food Money Wisely

“You can spend enough money on
food to buy a good diet and still suf-
fer from hidden hunger.,” That is
the gist of a recent survey of dicts of
farm and city families, made by the
Bureau of Home Economics, U, S
Department of Agriculture and four
other government agencies.

In other words, many a city family
is not laying out its food dollars so as
to buy health and good nutrition,
Many a farm family is not making the
most of its land and livestock to feed
the family right,

Diet deficiency still is widespread
—and it is not confined to families
whose incomes are too low to buy
enough of the right kind of food.
“Many other families,” says Dr. Hazel
K. Sticheling, food economist of the
Bureau of Home Economics, "are get-
ting poor diets simply because they are
not spending their food dollars wise-
] ,.IJ
)In grading diets for the survey,
Doctor Stiebeling and her co-workers
called any diet “unsafe” that did not
furnish at least the average amounts
of the food values the body needs just
to keep it going. This type of diet
is unsafe because a person can't count
on it to keep him in shape to stand
up under ordinary stresses and strains
of life—much less fit him to meet any
kind of a crisis.

“An unsafe diet may not put a per-
son to bed,” Doctor Sticheling said,
“but it can undermine health, y

“Unsafe diets bring in their tram
such symptoms as chronic fatiguc,
lethargy, and certain types of digestive
orders. Result of these symptoms
may be a person who is constantly
‘under par’ in his resistance to dis
case and his general well-being.”

Judging from the survey, at least
one-fourth of the nonrelief farm fam-
ilies in this country are getting dicté
below the “safety line" part of the
year, Fewer than half get diets that
rate really good. The situation found
in the cities reached by the survey
was even poorer,
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-—l. F. DIEFENBACH

PRESIDENT

Cxclusive !

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

P. H. HOY
VICE PRESIDENT

Duramber Extra Fancy No. !

Durum Fancy Patent
i.bo Special Durum Patent

CHAMBER OF COMMENCE

Semolinr

Imperia Special No. 1 Semulina

AMBER MILLING CO.

MINNEAPOLIS, MINN,
MILLS AT MUSH CITY, MINNESOTA
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ARE YOU SAVING .-

ON YOUR CELLOPHANE COST?

This PETERS CELLOPHANE
SHEETING AND STACKING
MACHINE enables you to pur-
chase your cellophane In rolls and
save 14 to 249 of cut-to-size cost.
It handles two rolls at the same
time and cuts any size sheets from
2" to 24" wide x 3" to 28" long.
Machine is mounted on casters and
can be easily rolled to desired
locations, No operator s requlred
since the stacker table automntically
stops the machine when it ls filled
with cut-to-slze sheets.

For printed cellophane this machine is equipped with an Electric Eye
for spot registration,

It will pay you to investigate this economical machine, Complete in.
lormation will be promptly sent to you.

PETERS MACHINERY CO.

4700 Ravenswood Ave.

Chicago, 11l

e PRFSS No. 222 (8pecial)

: +~N. Y. Office and Shop..- New York City

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleancrs
Moulds

All Sizes Up To Largest in Use
255-57 Center St.
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Macaroni - Noodles
Trade Mark Bureau

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

This Bureau of the National Macaroni Man.
ufacturers Association offers to all manufac.
turers & FREE ADVISORY SERVICE on
Trade Mark Registrations |hrnu"h the Na.
tional Trade Mark Company, Washington,

A asmall fee will be charged nonmembers
for an advamced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates ldnph.r‘lf
and registering, In addition to a f[ree .
vanced scarch, Association Members will re-
ceive preferred rates for all registration serv.

ces.

All Trade Marks shoull be registered, if
possible, None should be adopted until proper
mnhgll made, Address all communications
on this subject to

Macaroni-Noodles Trade Mark Dureau
Braidwood, Illincis

Patents and
Trade Marks

The following applications for and reg-
istrations of trade marks applying to Mac-
aroni 'roducts were reported by the U, S.
Patent Office for the month of December,

TRADE MARKS APPLIED FOR
“Sunny Rose”

The trade mark of the Commonwealth
Grocery Company, doing business as Com-
monwealth Stores and Sunny Rose Stores,
Boston, Massachusetts, for use on canned
fruits and vegetables, and especially Maca-
roni and Spaghetti, Application was filed
September 17, 1938, The applicant claims
use since April 20, 1921,

TRADE MARK REGISTRATION RENEWED
“Prince”

The trade mark registered by the Prince

Macaroni Mg, Co., Boston, Massachusetts,

was renewed on November 30, 1940, for

use on Macaroni Products. The mark was
registered November 30, 1920,

Hay Loss

The annual loss of hay, America's
second most important crop, due to
spontaneous combustion, has been es-
timated as high as $20,000,000.

THE MACARONI JOURNAL

Food Costs

The news from Washington goes
into particulars regarding charges
that the family food budget is being
boosted, because bread, milk, meat,
fish, cheese, canned fruit, fresh fruits,
vegetables and other fowds all cost
more money than they did a few
months age. The recent Government
inquiries indicate that while the con-
sumer is paying higher prices that the
farmer gets less for his products,

An investigation has been author-
ized on a nation-wide front. Its prog-
ress and findings will be of interest to
the American public,

si=avy
Exact Weighing for
Profits

The manufacturers of macaroni-
noodles products in this country are
showing more and more of a trend
toward the American mass production
idea. Some firms produce egp noodles
only and in one or two of the more
popular styles. Others concentrate
all their energy on the manufacture
of short goods. Some feature spa-
ghetti, while a goodly number still
run the entire gauntlet of many sizes,
shapes and combinations,

But irrespective of specialization or
the general run of output, manufac-
turers have been forced by competi-
tion and government checking to ex-
ercise extreme care in weighing the
contents of packages and boxes' to
insure customers of full weight, and
to guard against over-weights as a
matter of economy.

American  mass  production  has
reached its present position of offi-
ciency by producing wealth in the
form of usable goods of the highest
quality, absolute uniformity and
proven durability at the lowest manu-
facturing costs ever attained, This
recognized fact is due principally to
precision tools of which present-day
predetermined weighing equipment is

January, 1941

a dominant factor, reasons “The
Story of Modern Industrial Weigh.
ing," prepared and distributed by (he
Exact Weight Scale Company of Co.
lumbus, Ohio,

It manufactures scales used in more
than fifty major industries, iuclmling
some that are particularly adapted 1o
the weighing of the many different
prodvets produced by macaroni.
noodle manufacturers, &W of the
illustrated pamphlet may be’ obtained
direct from the manufacturer.

New Candy Wafers
Made from Whey

“Wheyfers" are an inexpensive new
chocolate-covered confection to satis-
fy America’s sweet tooth recently de-
veloped by B, H, Webb and C. T,
Hufnagel of the Bureau of Dairy In-
dustry, U. S, Dept, of Agriculture,

Wheyfers are a light, brittle, por-
ous candy made from the whey, which
is a waste product in the manufacture
of cheddar or Swiss cheese. The new
candy is not cooked but is dried hard
and crisp. Its unusual light porous
quality is the result of whipping air
into sweetened condensed whey.,

To make the new candy, sweet pas-
teurized whey and sugar are evapo-
rated together under vacuum 1o a
thick smooth consistency, and then
whipped until light and fluffy. Chopped
nuts and cooked cereal to take away
any salty whey taste are added. Then
the mixture is rolled out in a thin
laver and dried. Cut in small wafers
the candy is dipped in chocolate to
keep it from absorbing moisture and
becoming sticky, or crystallizing.

Sweetened  condensed  whey, the
chief ingredient of this new candy is
cheap and simple to prepare, keeps
well, and is easy and convenient to use.
It is excellent for making chocolate
fudge, caramels, taffy, and various
mixtures for the center of chocolates.

Though the quality of your

i may be sup

THE ONE WAY TO INCREASE YOUR SALES

ary

of their smooclhness and fine appearance.
Add this essential touch and creale a larger demand lor your products by using INSUPERABLE MACARONI DIES.

made by:

“‘Makers of Macaroni Dies Since 1903—With Management Continuously Retained in Same Family"

your compatitor's products may be selling beiter than yours because

I & BROS., INC.

New York City

]
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STAR DIES
HY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LONGER LIFE

LESS PITTING -

57 Grand Street

THE STAR MACARONI DIES MFG. CO. |

New York, N. Y.
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For ECONOMICALLY Packaging

Macaroni & Spaghetti
in Cartons

If your packaging cost is too high
and you are Interested in reducin
this unnecessary expense, you
find these two machines will answer
your problem,

For years, a large number of progres-
sive rlmll have been using these two
machines to mechanize their maca-
roni and spaghetti packaging and
for a similar number of years thels
cost has  been lower than could
otherwise have been realized.

Advise the size cartons you are
interested In setting up and clos-
ing with equipment or send us a

made adjustable.
L] L]

IN

requiring no operator,

Above: The PETERS
JUNIOR CARTON FORM.
ING AND LINING MA.
CHINE which sets up 35.40
cartons per minute, requir-
ing one operator. Can

Right: The PETERS
JUNIOR CARTON FOLD-
O AND CLOSING MA-
CHINE which closes up to
3540 cartons per minute,
Can
also be made adjustable.

PETERS MACHINERY- CO.

4700 Ravenswood Ave,

gladly recommend machines to

lum le of each size. We \vlll‘
meet your specific requirements.

=guigggo, |1l “

Keep the
Flu Away

The Health Department in Wash-
inglon has initiated safeguards to
check influenza which has already en-
tered parts of Virginia and spread to
an extent that prompted Governor
Price of that state to call upon Vir-
ginia hea.h officers to stamp out the
diseuse,

The United States Public Health
Service joined in an effort to confine
the Nlu “epidemic to California and
western states. Although there were
thousands of cases on the West Coast
early in December they were fortu-
nately of a mild type. Health officers
recall that 1,452 cases broke out in a
single Army camp in twenty days
;\")l}t'n the epidemic was spreading in

8

An Agricultural Department bulle-
tin says grapefruit and oranges “are
valued most highly in the diet.” Vi-
tamin C, found in citrus fruits, is re-
garded as a strong resistant to the flu
germ,

Nutrition experts in a Government

partment  have issued a bulletin
which advises that the general well-
being of the body at all ages depends
Upon “a balanced diet—one that in-
tludes foods that will supply sufficient
Proleins, minerals, vitamins, and en-
¢TEY to meet the needs of the bady.”

Several foods are specified in the bul-
letin, among which are dairy products,
fruits and vegetables. These are des-
ignated as “protective” foods, on ac-
count of certain minerals and vita-
mins which they contain. )

Many physicians preseribe  diets
consisting nhuust entirely of citrus
fruits after the flu has struck. That
seems to coincide with the plans of
nature, supported in a current issue of
a Government document  reporting
that “record supplies of grapefruit
amd oranges are expected this winter,”
This leads us to believe that two big
plasses of fresh squeezed oranges and
grapefruit a day will help to keep the
doctor away.

Americans Increase
Their Use of Cheese

Americans are eating more cheese,
says the DBureau of Agricultural Eco-
nomics. The upward trend in con-
sumption has been especially notice-
able during the past 7 or 8 years,

In depression years, from 1929 to
1932, the per capita consumption of
cheese dropped slightly. Since then
the trend has been sharply upward
and in 1938 was 25 per cent greater
than in 1930.

During the past 5§ years the use of
cheese has averaged 5.34 pounds per

person, compared with 4.59 pounds in
the 1925-29 period. In 1910-14 it
averaged 4.28 pounds and in 1900-
1904 the average was 4.04 pounds per
person,

This upward trend in the use of
cheese, the Dureau points out, has
been in contrast with the trends in
consumption of many other staple
food products. Consumption of but-
ter during the past 5 years was about
the same as in the pre-war years of
1910-14, but considerably less than in
1900-1904, In the past 40 years the
trend in per capita consumption of
meats has been downward,

By types, consumption of American
or cheddar cheese has shown the
greatest inerease. From 1930 to 1937
the increase was 33 per cent. This
cheese is the principal type produced
in the United States, making up over
71 per cent of the total in recent years.
The second largest increase—32 per
cent—has been in the consumption of
cream and neufchatel cheese, Con-
sumption of Swiss cheese has in-
creased 23 per cent since 1930,

Liberal Uncle Sc+

The National Su. ' Dusiness Men's
League reports that the Federal gov-
ernment supports approximately 26,
000,000 persons,
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The MACARONI JOURNAL

Successor to the 01 {:umli—l’ounded by Fred
Becker of Cleveland, Ohio, in 1903

Trade Mark Registered U, S, Patent Office
Founded in 1903
A Publication to Advance the American Macaroni
Industry
P hed Monthly by the National Macaroni
B rers “Astociation as ifs Ofcial Organ

Edited by the_Secretary-Treasurer, P. O, Drawer
No. 1, Draidwood, Iil.

PUBLICATION COMMITTEE
J. H. Diamond.ccovsssassaas vessPresident
P, R. Winebrener...oeesssesssnns Adviser
. J, Donna,.Editor and General Manager

SUBSCRIPTION RATES
United States and Canada,....ees $1.50 per year
in advance
i 3.00 per yea

Foreign Count

& T in.lsdanu
g‘::?e(lajll’::.

. nis
+25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor _solicits
news and articles of interest 30 the Macaroni
Industry. All matters intended for publication
must reach the Editorial Office, Nraldwood, IIL.,
no later than Filth Day of Month.

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

The publishers of THE MACARONI JOUR-

AL reserve l'h} right 11 reject any matter
urnished either for the advertising or reading
columns,

REMITTANCES—Make all checks or drafts
Erlhlt to the order of the National Macaroni

anuflacturers Association,

ADVERTISING RATES

Di TTTIT PPN Ra i
e, Couts 2ot Line
VoL XX JANUARY, 181  No.®

WE BELIEVE

in the United States
ol America as a govern-
ment of the people, by the
neople, for the people, whose
just powers are derived Irom the
consent of the governed; a democ-
racy in a republic; a sovereign Na-
tion ol many sovereign States; a
perfect Union, one inseparable, es-
tablished upon thosi principles of
equality, justice and humanity for
which American patriols sacriliced
their lives and fortunes. WE, there-
fore, BELIEVE it is our duty to our
country to love if; to support
its Constilution; to obey
its laws; to respect
its flag, and to de-
fend it against
all enemies.

—The Management.

!
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Pepper-Salt Sl .zers

The F. L. Klein Noodle Company
of Chicago has very successfully used
a most appropriate premium gift to
promote the sale of its concentrated
cgg noodle soup. Through the offer
which terminated on the eve of
Christmas, the firm made available to
consumers a set of spun aluminum
salt and pepper shakers by sending
coupons from three boxes of the soup
mix sold by the firm,

The campaign which ran for about
ten weeks has been exceptionally suc-
cessful according to the noodle manu-
facturer. Surveys of independent re-
tail stores show a very high distribu-
tion, and sales per stores were re-
portccl as exceptionally good, accord-
ing to The Merchant of Chicago.
Many coupons are being redeemed
daily—proof that the food is appre-
ciated and that the premiums are
winners,

‘I;Detecto" Christmas

Detecto Scales, Inc., Brooklyn, N.
Y., held its regular Christmas Party
Monday, December 23, at the Plaza
Caterers.  Movies of the company's
summer boat ride to Hook Mountain
were shown. Refreshments, enter-
tainment, prizes and music for danc-
ing were provided for over 350 em-
ployes. Sickness and accident insur-
ance policies were given free as Christ-
mas gifts to factory employes with
five-year service, stated D, S. Ham-
merman, vice president in charge of
personnel,

Pay Holiday
Bonus

Practically every macaroni manufac-
turing firm in Rochester, N. Y., paid
a Christmas holiday bonus to their em-
ployes, according to press notice from
!hat manufacturing center, which says,
in part:

The plan was first proposed by the
Gioia Macaroni Company, 71 Park-
way. Others who paid the bonus in
addition to their policy of one week's
annual vacation with pay, are the
Quality Macaroni Company, 30 Frost
Ave.: Flower City Macaroni Compa-
ny, 429 State Street and the DBravo
Macaroni Co., B9 Canal St.

Awarded Grand
Prize

The C, F, Mueller Company of Jer-
sey City, N, J., manufacturers of mac-
aroni, spaghetti and egg noodles, has
been awarded a grand prize, the high-
est possible award, at the Panama-
Pacific International - Exposition, ac-
cording to an announcement appearing
in the December 27, 1940, issue of the
Independent Grocer of Bronx, New
York,
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CARTON

GIVE US ATRIAL

NaTioNaL CARTON (o, |

JOLIET., ILLINOIS.

National Cereal

Products Laboratories
Benjamin R. Jacobs, Director

" Consulling and analytical
chemist, specializing in all
matlers involving the exam-
Ination, production and la-
beling of Macaroni and
Nocdle Products.

Laboratory—No, 30 Front 8¢, Brooklyn, N. Y.
Oﬁn—Nnbncu Eye S1. N.W., Washington,

Washington, D. C

ones
REpublic 081
TEmple (1]

Brooklyn 'Phone
TRlangle 58284

American wel:ti"cnla?ke Puree
B e e lulig iy

"""" Additiont]
you want Increased busines .o T

Do

Profits, Less Labor, Materials an

Using this materal rﬂl glve you Spechahy
tem,

American Artichoke Macaronl Products are wold
from Coast to Coast.

Write « wire - p;a-: ,f; quolations
Formulos swbmidted with orders.

Anthony Alfonse de Bole
(American Artichoke Industry)

199- Pri 8t New York City
0L rernone ‘Gramercy ¢ 4737

FOR SALE—Complete Equipment luclul-
irg 143" Hydraulic T’rcss, Mixer, Knader,
Trucks and Drying Cabinets—SACRINICE
Address Dox RPP, Macaroni Jowmal
Drawer No, 1, Braidwoud, 1.

Correction

The following correction recently
appeared in a small town newspaper:
“Our paper carried the notice 1t
week that Mr. John Dot was a defec
tive in the police force. This was
typographical error. Mr, Doe is really
a detective in the police farce.”

The right of public frecdom of
choice of - transportation ~ methods
should be preserved,

January, 1041

Duties and
Compensation

If the average salesman actually
worked and talked to prospects as
many hours as a bookkeeper works
on his books, this country wouldn't
have enough factories to manufacture
the poods that could be sold.

: This simple formula for prosperity
was advanced by George S. May,
chairman of the board of trustees of
the George S. May Business Founda-
tion, a non-profit, fact-finding organ-
ization devoted to the interests of
private enterprises. It was advanced
in a discussion of the faults of Amer-
itan business before a recent meeting
October 25, 1940) of the fall con-
erence for extension workers at the
University of IMlinois, Urbana, Illi-
nois. His subject was, “What I
think of American Dusiness.”

The average salesman, Mr., May
said, spends less than two hours a
day actually sclling his wares to pros-
pects. This and other faults common
to American salesmen are due, he
concluded, to improper training.

In the field of advertising, Mr, May
criticised businessmen for a lack of
persistence,

“The averzge industrialist who
starts on a campaign of advertising,”
he said, “does not stay with it long
enough to make it really profitable. A
greal many concerns cut a big splurge
and run a serizs of advertisements
and then quit, saying, perhaps, that
the advertising dida't pay. Advertis-
ing to be profitable must {)E persistent
and appropriations should be heaviest
when times are bad.”

Concluding  with a discussion of
business executives, Mr. May asserted
that the preatest need of American
business is the adoption of preper
compensation plans for execulives
anil supervisors,

"“The average executive in mf'
opinion,” he said, “is overpaid, al-
though many, including men earning
upwards of $100,000 a year, are not
getting all they deserve. I believe
that every executive, whose salary is
now $5000 a year or more, should
be placed on a iowcr salary, but with
a bonus or incentive plan which will
enable him to make ap the difference,
and much more, if he gets the right
kind of results.”

Italians Interested
in Sweetpotato Starch

The sweetpotato starch industry—
only newly created in the United
States as a result of research by chem-
1818 and engineers of the United States
Department of Agriculture—has im-
Pressed Italian industrial interests so
favorably that they expect to erect a
starch factory. An Italian organiza-
tion has asked the Carbohydrate Re-
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search Division to cither detail an ex-
perienced scientist to go to ltaly to
get the enterprise started or to per-
mit an Italian engincer to get the
practical and scientific information in
Washimgton and at the starch factory
at Laurel, Miss.

. A large part of the starch consumed
in Italy, according to word from the
[talian  promoters, is white potato

I. 29

starch, most of which is imported, To
keep up the quality of white potatoes
grown in Italy, it is necessary to keep
importing seed potatoes from northern
Europe.  Sweetpotatoes thrive under
lalian conditions. Tialy is already ex-
perimenting with some of the high
starch stramns of sweetpotatoes now
under development for starch making
in the United States.

December Flour Output Shows a 150,000-BBL.
Increase Over Previous Year

Flour production during the final month

of November, showed a substantial increase over that of December, 1939

of 1940, while dropping sharply below that
The month's

output in 1940 was about 250,000 less than November's, but approximately 150,000 greater

than production during the same month a yea
Mills which produce 64% of all the flow

The Northwestern Miller a December, 1940, production of 3,380,593

r earlicr, "
r manufactured in the country reported to
tibls., compared with

5,234,571 Lbls, in 1939. The November, 1940, production totaled 5,831,462 Lhls,

Final monthly figures for the year just ¢

nded were also sharply under_the 6,473,289

bbls, produced in 1938, but represented a rather marked increase over the 5,231,090 bbls.
turned out by reporting mills in December, 1937,

The northwestern and southwestern pri

ases  below

oducing sections showed  deer

their November productions, with losses of 208,130 and 113,930 bhils,, respectively.  Buffalo

production increased 29,810 bbls, over that of

November,

The table appearing below may be consulted for details.
TOTAL MONTHLY FLOUR PRODUCTION
(Reported by mills producing 64% of the flour manufactured in the U. 8)

December

Previous  — ~
December, 1940 month 1939 1938 1937

Northwest ST ok x 1063094 1271226 110254  1I6LRRO 1,075,740
Southwest L 2000261 2114191 1954873 208311 2020029
Buffalo . R23,335 7934 OR300 819,301 R2(,285
Central s 502099 5842 543,740 514,639 IM,791
Western Division 243,198 251,299 281,014 290,441 7,119
Southeast ....... 125,559 1H,087 132,457 141,598 *293,392
PPacific Coast 023,047 720,723 530,039 461,980 W73
TOtalS conssoprssrvicsinsrsons 5,380,593 S5R31402  52M.571 6,473,289 5231090

80,5 \
sIncludes Indiana, since 1937 under Central West, Eastern Division.
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Responsible Advertisers of

Equipment, Machinery,

Materials and Services

Recommended by the Publishers

Amber Milling Co.
Anthony Alphonse de Bole

Barotsi Drying Machine Co.

Capital Flour Mills

Cavagnaro, John .

Champlon Machinery Co.

Clermont Machine Co.

Commander Mills Co.

Consalidated Macaren! Machine Co.

Eastern Semolina Mills
Elmas, Chas. F., Engineering Works

King Midas Flour Mills

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

National Carton Co.
Natonal Cereal Products Co.

Peters Machinery Co,
Pillabury Flour Mills

Rossolti Lithographing Co.
Star Macaroni Dies Manulacturing Co.
Washbum-Crosby Co.
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OUR PURPOSE:

EDUCATE
ELEVATE

ORGANIZE
HARMONIZE

OUR OWN PAGE

s National Macaroni Manufacturers
Association :
Llocal and Sectional Macaroni Clubs uazﬁ'ﬁcrunm

OUR MOTTO:

Firat--
INDUSTRY

J. J. CUNEO, President........ S ey
C W, \VOLF%
, H. DIAMOND, Adviser.,,.

E. De Rocco, San Diego Macaroni Co,, Inc., San Diego, Calif.
Samuel Giela, Giola Macaroni Co., Rochester, N, Y. L
A, Irving Grass, I. ]. Grass Noodle Co., Chicago, Tl
g. V. Jefirey, Skinner Mlg, Co., Omahs, Nebr,

. TaMarca, Prince Macaroni Mlg. Co., 'Ia'ell. Mans,
Henry Mueller, C. F. Muciler Co., Jersey City, N, J.

OFFICERS AND DIRECTORS 1939-1940

1, R. Jacobs, Director of Research.
AL J. nna, Secretary-Treasurer..ovssssssssssasns

La Premiata Macaroni Corp, Connellsville, Pa.

wsseesMegs Macaroni rEa,. Harrisburg, Pa,
h F Products Co., Lincoln, Nebr.
22< 1 Street, N. W., Washington, D, C.
wiie Braidwood, Illinois

Albert Ravarino, Msund City Macaroni Co., St. Louis, Mo.

A. F. Sulrlli. Por: w-Scarpelli Macaroni Co,, l'unlmcl. Ore.

Frank Trahcanti, Traficanti Brothers, Chicago, IIL

L. S. Vagnino, Faust Macaroni Co., St. Louis, Mo, "

P. ]. Viviano, Kenticky Macaroni Co.. Ine., Loulsville, Ky.

Albert S, We‘u. W, e Co., Cleveland, Ohio. )

Frank A. Zunino, The Atlantic Macaroni Co., Inc., Long lsland City, N. Y.

ecrefary? ew year mddage

Minute Jumping

With the passing of the Old Year it seems opportune
for manufacturers of macaroni-noodle products, irre-
spective of the size of their plant, the location of their
factory or their general business policy, to ask them-
selves frankly this timely question:

“What have I gained by not cobperating with my fel-
low manufacturers during the year just ended to pro-
mote the general welfare of my industry as a cobperating
and contributing member of the National Macaroni
Manufacturers Association?”

A trade association to be truly representative of a
business should have enrolled as active members almost
every worthwhile manufacturer in the business, It takes
but a minute "“to make the jump" after you have con-
sidered your place and your duty. On this point, the fol-
lowing, taken from a recent issue of “The Silver Lining,”
is recommended for the serious consideration uf all maca-
roni-noodle manufacturer who for any reason have pur-
posely remained out of the Association fold.

“From atop the Empire State Building you can look across
at the giant clock in the Metropolitan Tower, The minute-hand

L e S R T e

on this clock is seventeen fert long and weighs a ton. Each
minute it jumps a foot] Watrning i.l‘:lgnu can see it jump. Each
hour it jumps 60 feet—each day 1, feet.

“The minute-hand is a reminder that life is a matter of min-
ute-jumping. How high we jump in a year, or a lifetime, simply
is I{Ic grand total of our minute-jumping!

“Each minute gives you an opportunity to jump toward your
goal! Jump upward by using that minute to push your work
start an important letter, begin a new friendship, learn some-
thing new, or renew your faith. Let ecach minute find you 2
jump ahead on the path to your heart's desire.

“Where you are today depends upon the minute-jumping you
did during your yesterdays. Where you will be tomorrow de-
pends upon the minute-jumping you do from now on! Use
cach minute to jump toward the bigger, broader, finer life that
can be yours!”

Resolve, that as the New Year begins you will give
serious consideration to the timely suggestion that you
enroll as a supporting member of the National Maca
roni Manufacturers Association—the n:prescntali\'_v or
ganization of the macaroni-noodle industry of the L nited
States.

A welcome awzits!

it i e s —

FOR THE MACARONI OF TOMORROW
Clenmont ntroduces

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

Operation as sim-
ple as It appears.

Is a rolling proc-
onn; will work with
soft or firm dough.

.'l ' , J Ilw hanu =
i ;

Sultable lor short
and long goods.

Producing 1200 pounds per hour of excellent product, gelden yellow In color, glosay smooth
finish, strong in texiure, [ree Irom spols and streaks,

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York !
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Uniformity the year round
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3 Summer
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Pillsbury’s No. 1 Semolina

' Pillsbury’s Durum Fancy Patent
_; Pillsbury’s Durum Granular

@ Pillsbury’s Durmaleno Patent Flour

General Offices:

Pillsbury Flour Mills Company

Minneapolis, Minnesota
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