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Conveniently Located

BRANCH OFFICES

Boston
Rochester
Philadelphia
Baltimore
Chicago
Pittsburgh
Tampa
Edinburg (Ind.)

*FAIR WARNING

Prices are going up deapite

* our stubborn efforis to hold

them down. Order now lor
proleclion againsl inevi-
table further increases.

ROSSOTTI LIT_HOGRAPHING CO. INC., North Berge

T R TR

e clean

o colorful

— and headed straight
for the great American
market-basket . . .

The skill of your package maker is quickly reflected at point
of 'salc. Your product has to move off store shelves—so many
units per hour—day in, day out. The frequency of thie move-
ment detcnninc:&; whether you are in business for love o1 predin,

l.f you are in business for profit, we suggest you make a bee-
line for Rossotti,

Just givc-: Rossotti the name of your brand and automatically
you set in motion, in your behalf, one of the top-notch label
and carton organizations in the country. With a knowledge
born of two generations of superior craftsmanship, this com-
pany wj]l create your package, just as you have always im-
agined it—compelling in design—crisp and clean to the touch
—colorful—appetizing—convenient to display—casy to usc
—cconomical to buy.

Since 1898 Rossotti has been working toward one objective:
to move your product off store shelves fast.
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Call to Important Conference

All Friends of the Macaroni-Noodle Industry Invited 1o Attend a Special Meeting at Philadelphia, Pa.
Seplember 22, 1941, to Consider Proposed Definitions of Standards of Identity
by the Federal Food and Drug Administration

Harrisburg, Pa., Ser or 8, 1941

Ta All Macaroni and Noodle Manulacturers:

Yeu have received from Director of Research, I R. Jacobs of the Nation:  Macaroni Manu“acturers Asso-

ciatiom, a copy of the

NOTICE OF PULIC HEARING

» be held on Standards of Identity for Macaroni and Noodle Products, in Washington, D. C., at 10 A, M.,
Vlonday, September 29 1941—Room 1039, South Building on Independence Avenue between 12th and 14th

Streets, S. W,

A SPECIAL GENERAL MEETING
of all Macaroni and Noodle Manufacturers is hereby called for 10 . M., Monday, Scptember 22, 1941, at the
Benjamin Franklin Hotel, Philadelphia Pa.
The purpose of this meeting is to crystalize the opinions of all manufacturers so that we are united in
what we agree should be our testimony as an Industry at the public hearing in Washington, D, C.
Please be present at our General Meeting,
Very truly yours,
(Signed) C. W. Woure, President
NATIONAL MACARONI MANUFAUTURIERS ASSC WIATION

P.S.—Notice this significant statement contained in the official announcement of the hearing as released by
the Food and Drug Administration, September 3, 1941, and be prepared o offer helpiul suggestions at our
meeting in Philadelphia on September 22, 1941:

Evidence also will be reccived upon the addition of vitaming and minerals to these foods (macaroni and

noodle products), and wpon the names of the products containing siuch added ingredients.

A second subject for general discussion: »Elimination of Shapes and Sizes of Macaroni Products”
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The Two Star Semolina brand has won the confidence and

good will of thc macaroni industry because it symbolizes

those things that mean most — unvarying high quality

dependable performance, and prompt, personal service.
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 What About Future Prices?

In the face of rising food prices due to the gigantic
national defense program and the natural impetus it gives
to business of all kinds, what should be done about the
wholesale and retail prices of macaroni, spaghetti and cgg
noodles?

In the planned Government supervision of prices of
all goods, those essential to defense and all others direct-
ly or indirectly affected, should the Macaroni-Noodle In-
dustry anticipate any increased cost of production and
distribution?

Is there anything that a macaroni or noodle manufac-
turer can do individually or that the industry should do
collectively to minimize the effects of the pyramiding of
taxes, national, state and local; to relieve the acute labor
situation growing out of the enrollment of the youth of
the nation into the armed forces or to contend with the
ever-increasing cost of labor?

These and muny other questions are sorely puzzling
many manufacturers. Even some of the most rabid price-
cutters in the macaroni-noodle business are showing some
degree of worry, but still refuse to veer from their very
harmful profit-slashing practices.

That something will be done by the Government seems
quite evident, Either Congress will pass enabling legis-
lation or the President will appoint special committees
with such authority as provided by laws now in force,
all with the objective of preventing undue price-hiking
and to conserve supplies and materials or to insure a
minimum return to farmers and rther producers.

There is no question about the increase in the retail
price of macaroni products following a forced stiffening
of quotations by manufacturers, but the increase will be
only moderate. It would be most injurious to the general
interests of the trade if any great number of manufac-
turers would attempt to absorb increased production costs
by. the use of inferior raw materials or to resort to any
other food-cheapening policy. Poor quality macaroni
products will never build consumer acceptance to the
degree that everyone hopes.

The Macaroni Industry is already feeling the effects of
labor shortage, of higher wages, and of burdensome taxes,
caused by the formation of the large peace-time army
and navy and the need for supplying the armed forces
with food, clothing, equipment, munitions, guns, ships
and other essential defense items.

It must also be expected that heavy purchases under
the Government Lend-Lease program will affect prices
of raw materials and that priorities may long delay ship-
ments of machinery to firms that find it necessary to
maintain their plants in efficient production.

To prevent undue spiraling of prices and food profit-
cering, the Government has indicated the part it will
play by the establishment of the Office of Price Admin-
istration and Civilian Supply. The new agency is headed
by Director Leon Henderson. It combines several agen-
cies that have been somewhat related to the objectives of
the new price organization—the prevention of profiteer-
ing and unwarranted increases in consumer goods.

Director Henderson will have his associates study
closely all cases where it appears that increased prices
are brought about by hoarding or manipulation or spec-
ulation. In this connection, the new agency has been
asked by some manufacturers to investigate the high cost
of eggs for egg noodle manufacture. While the suppliers
of frozen egg yolks and of powdered or flaked eggs main-
tain that eggs are not available, the Surplus Commodities
Commission has publicly declared eggs to be a surplus
commodity for the month of August.

The macaroni-noodle manufacturers are being warned,
as are all other suppliers of raw materials and processed
foods, that professional speculators will not he tolerated;
neither will the price-cutter whose unfair tactics may be
cqually ruinous to the country's plan of stabilization of
business, trade and employment.

If the macaroni-noodle manufacturers will watch their
steps, will continue to preduce a good quality product and
to price it reasonably, there will be no need for govern-
ment regulation and control. The American consumers
will recognize this intent to be fair and reasonable, with
the result that macaroni products are apt to gain more
ready consumer preference.

The point being made is that if all the important firms
that constitute the $60,000,000 Macaroni-Noodle Indus-
try of America will play fair in the matter of both price
and quality, there will be no need for undue interference
by any of the many Federal agencies. The Industry still
maintains the right of self-control so long as it acts in
the interest of the consumer and in coiperation with the
program of defense.
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Report of the Director of Research for the
Month of August

On August 29 the Food and Drugs
Adminlstration announced a hearing
of Standards of Identity for macaroni
and noodle Eroducls, which is to be
held in Washington on September 29
at 10:00 am,

At this hearing the Food and Drugs
Administration will propose Standards
of Identity for our products, These
proposed Standards of Identity are as
follows :

“Notice of Hearing"

Nutice is hereby given that the Ad-
ministrator of the Federal Security
Agency, upon his own initiative and in
accordance with the provisions of the
Federal Food, Drugs, and Cosmetic
Act, secs, 401 and 701, 21 U.S.C. secs.
341 and 371 (Supp. V. 1939) will
hold a public hearing commencing at
10 o'cluck on the morning of Septem-
ber 29, 1941, in Room 1039, South
Building, Independence Avenue, be-
tween 12th and 14th Streets, S.W.,
Washington, D. C,, for the purpose of
receiving evidence upon the basis of
which regulations may be pruaivleated
fixing and establisking a definition and
standard of identity for each of the
foods named in the caption hereof.

The ‘proposed definition and stand-
ardy of identity. which are subject to
adnrtinn. rejection, amendment, or
madification, in° whole or in part, as
the cvidence of record at the hearing
may require, are as follows:

No. 16,000 Macaroni—identity.
(a) Macaroni is the food prepared
frora dough made from semolina, du-
ruin flour, farina, or flour, or any
comhination of two or more of these
with water and with or without salt as
sea-oning, by forming the dough into
unis and drying the units, Such food
contains not less than .. per cent (to
be fixed within the range of 87 per
cent to 82 per cent) of total solids as
determined by the method prescribed
in “Official Methods of Analysis of
the Association of Official Agricultu-
ral " Chemists,” Iifth Edition, 1940,
page 235. under "Vacuum Oven
Method—Official,”

(b) Macaroni is in units which are
tube shaped and are not more than
0.25 inch in outside diameter.

No. 16001 SracHeTTI—identity.
Spaghetti is the food which conforms
to the requirements for macaroni pre-
scribed by section 16,000 (a), and is
in units which are cord-shaped (not
tubular) and are more than 0.06 inch
but not mure tizan 0.11 inch, in di-
ameter.

By Benjamin R. Jacobs

No. 16,002 VEerMicELLI—identity.
Vermicelli is the food which confirms
to the requirements for macaroni pre-
scribed by No. 16,000 (a), is in units
which are cord-shaped (not tubular)
and are not more than 0.06 inch in
diameter,

No. 16,003 Macaron1 product—
identity, Macaroni product is the food
which conforms to the' requirements
for macaroni prescribed by 16,000
(a), and is in units which are of such
shape and size that they do not con-
form to the shape and size of units
prescribed for macaroni by No, 16,000
(b), or for spaghetti as prescribed by
No. 16,001, or for vermicelli as pre-
scribed by No, 16,002,

No. 16,010 NoobLes, egg noodles—
identity. Noodles, ege noodles, is the
food prepared from dough made from
semolina, durum flour, farina, or flour,
or any combination of two or more of
these with liquid eggs, frozen cggs,
dried eggs, egg yolks, frozen yolks, or
dried yolks or any combination of two
or more of these, with or without wa-
ter, by forming the dough into ribbon-
shaped units and drying the units.
The dough may be seasoned with salt.
Noodles contain not less than ,. per
cent (to be fixed within the range of
87 per cent 10 89 per cent) “Official
and Tentative Methods of Analysis of
the Association of Official Agricultu-
ral Chemists,” Tifth Edition, 1940,
Rage 235. under "Vacuum Oven

Tethod—Official.” The total solids of
noodles contain not less than .. per
cent (to be fixed within the range of
5.5 per cent to 6.5 per cent) of egp
solids.

No. 16011 NoobrLe product, egg
noodle product, egg macaroni product
—identity, Noodle product, cgg noo-
dle product, egg macaroni product, is
the food which conforms to the defini-
tion and standard of identity pre-
scribed for noodles by No. 16010, ex-

-cept that it is in units which are not

ribbon-shaped.

All intercsted persons are invited to
attend the hearing, either in person or
by representative, and to offer evi-
dence relevant and material to the sub-
ject matter of the proposals, including
evidence upon the addition of vitamins
and minerals to the foods named in
the caption hereof, and upon the
names of the products, containing
such added ingredients.

Alanson W. Willcox hereby is des-
ignated as presiding officer to conduct
the hearing, in the place of the Ad-
ministrator, with full authority to ad-

6

minister tliings appropriate to the con-

duct of the hearing.

The hearing will be conducted in
accordance with the rules of practice
rovided for such hearings, as pub-
ished in 21 Code of Federal Regula-
tions, No. 2,701-2,715 (Supp. 1939).

In lieu of personal appearance, in-
terested persons may offer affi lavits
by delivering the same to the presiding
officer at Room 2242, South Bui!ding.
Independence Avenue, between 12th
and 14th Streets S.W,, Washington,
D. C,, not later than the day of the
opening of the hearing. Such affida-
vits must be submitted in quintupli-
cate, and, if relevant and material may
be received and made a part of the
record at the hearing, but the Admin-
istrator will consider the lack of oppor-
tunity for cross-examination in deter-
mining the weight to be given to state-
ments made in affidavits, Every inter-
ested person will be permitted to ex-
amine the affidavits offered and to file
counter-affidavits with the presiding
officer.

Washington, D. C., August 27, 1941
PauL V. McNurr,
Federal Security Administrator

From the above proposals it will be
noted that the only ingredients which
may be used for macaroni products
are semolina, durum flour, farina and
flour in any combination and that salt
may be used as a seasoning agent,

In these proposals it will also be
noted that each type of product is
placed within certain range of size and
that in the case of spaghetti the prod-
uct shall be cord-shaped and not tubu-
lar, There is, of course, a lot of spa-
ghetti on the market which is tubular,
and therefore, evidence must be sub-
mitted on this peint, which in my esti-
mation is a very important one to a
number of manufacturers.

In the case of noodles, egg noodles
and egg macaroni products the same
farinaceous ingredients are permitted
as for plain macaroni products with
the addition of cfm in the form of
liquid eggs or yolks; frozen eggs or
golks; dried eggs or yolks or any com-

ination of two or more of these may
be used. These products may also be
seasoned with salt,

It will also be noted that the total
solids in all of these products is fixed
within the range of 87 per cent to 89
per cent. This means that the moisture
permitted will be between 11 per cent
and 13 per cent. 3 :

(Continued on Page 8)
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“/CELLOPHANE' IS ‘TOPS' IN
MODERN MERCHANDISING”

—says Megs Macaroni Co.

£ hane' zells retailers as well as the pub-

. !I:S"zlll.;r Mr.C.W. Wolfeof Megs MacaroniCo.
¢ not only gets preferred display for our
Cavaliere Brand, but also gets our products
into the hands of more consumers. )

“Everybody seems to want the visibility of
¢Cellophane’ cellulose film along with its ob-
vious protection from dust and handling. We
consider it the very ‘tops’ in modern n:nero::hrm[--l
dising and the ideal protection for our foo
ot e nroof that the public wants its

‘s mor
fo:; ;:-;uc:edll"in a recent survey, 94% of al:ie
womenintervie: .'edsald,"Weprﬁferfoodpro .
ucts protected Ly ‘Cellophane’!" E. L. d.l..l Pont
de Nemours & Co. (Inc.), “*Cellophane Divi-
sion, Wilmington, Delaware.
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(Continued from Page 6)

The Industry should be prepared to
offer evidence relative to the above
subjects as well as evidence on the ad-
dition of vitamins and minerals and
other optional ingredients to our
products. We are prepared on some
of these subjects.

The President of the Association,
Mr. C. W. Walfe, has called a meet-
ing of the Industry for September 22
at 1000 o'clock a,m. to be held at the
Benjamin Franklin Hotel, Philadel-
phia, Pa,, for the purpose of discuss-
ing these subjects thoroughly before
the hearing is held in Washington.

Every manufacturer of macaroni
and noodle products is invited to at-
tend this meeting and to be prepared
to state his views concerning these
standards. This is very important as
under the new Food, Drugs and Cos-
metic Act these Standards of Identity

become part of the law and can and’

will be enforced by the Food and
Drugs Administration. Not only that
but a number of states are also adopt-
ing the same Standards of Identity
that are being adopted for the enforce-
ment of the ﬁfcdernl Food, Drugs and
Cosmetic Act and, therefore, manu-
facturers of our products even though
they may not make interstate ship-
ments will be subject to the provisions
of these Standards of Identity.

Adds New
Storage Unit .

King Midas Flour Mills, Minne-
apolis, Mini:., announce the practical
completion of the new 150,000-bushzi
storage unit at the Superior, V¥is,,
King Midas Semolina Mill. It is of
re-inforced concrete, and it is now in
readiness for the heavy movement of
the new-crop durum which is ex-
pected during September,

This last addition will give the
King Midas Superior Mill a total grain
storage capacity of 1,400,000 bushels,
and will bring the company's total

rain storage capacity to 2,750,000
hushels,

Death of Sales
Manager

Daniel E, Maxfield, Sales Engin-
ecr of Stakes & Smith Co., Philadel-
phix, Pa.. manufacturers of packaging
and {iiling r.achinery, passed away on
September 1, 1941, after an illness of
several months.

Mr, Maxfield was connected with
the firm since 1919 and was well
known to most of the macaroni-noodle
manufacturing firms that maintain a
wndern packaging department.

September, 71941

Practical Suqgestions for Reducing
Fire Losses

Part Two—Fire Prevention

(A) Cleanlinoess

General Order: Maintain good or-
der and cleanliness. This is the first
step towards effective fire prevention.

Shipping and Receiving. Rooms:
Give f)ar'lﬂulnr attention to the ship-
ping and receiving rooms; prevent the
accumulation of excess packing mate-
rials and empty boxes.

Care of Packing Materials: Wher-
ever excelsior, papers, straw or other
conilgustiblle matirialsd are us.«:cll for

cking, keep only a day's supply on
E:nd agt a tirﬂc inya boxyor bin, ﬁned
with tin and provided with a counter-
weighted door having a fusible link to
:insure automatic closing in case of

re.

Care of Waste, Rags, ete.: Use
standard waste cans as receptacles for
such materials as oily or soiled waste,
rags or excelsior, employed in rubbing
down oil finishes, Bum under the
Loilers all such materials as are past
usefulness every day before closing.

Paint, varnish, and oil fillers usually
contain linseed oil which will oxidize,
heat, and set fire to rags, excelsior, or
other similar combustibles used for
rubbing down or wiping up these nia-
cerials. Do not let sucﬁ combustibles
lie neglected for even an hour. Re-
move ‘rom the buildings daily to a
safe pluce all comhuslib{‘; waste mate-
riais made in manufacturing unless it
can be burned at once,

Kefuse Piles Near Buildings: Do
not permit the accumulation of any
waste combustible materials near
buildings, especially those of wooden
construction, Shingles or other refuse
from the building, waste papers, old
lumber, and empty boxes are some-
times neglectfully allowed to accumu-
late in such places,

The Danger of Grass and Weeds:
Keep dried grass, weeds, and brush
cleared away from buildings, since a
spark, match, or cigarette may ignite
these and burn the building.

Lockers and Dressing Rooms: Pro-

vide metal lockers for the clulhinﬁ of -
an-

employes,  These minimizé the
ger of a hot pipe in the street coat or

a bunch of waste in the overalls,

pocket.

Locate dressing rooms in accessible
places where fire can easily be con-
trolled.

e LT S 8

‘(B) Coinmon Hazards
(Heal and Power)

Removing Refuse: Keep the boiler
room free from accumulations of com-
bustible refuse, .

Drying; Never place any combusti-
ble material on boilers, ovens, or flues
to dry.

Flammable Materials: Do not per-
mit processes requiring usé of flam-
mable materials to be carried on where
}]hcre are heating devices with open

ame.

Steam  Pipes and Woodwork:
Where steam pipes pass through or
close to woodwork, install them so as
to maintain a clear space between the
two and prevent lint and light com-
bustibles from accumulating there.

Discarding Stoves: Do not use
stoves. In practically any factory to-
day the steam or hot air system can
be extended to all parts.

Testing with the Hend: 1f the back
of the hand cannot be held without
discomfort in firm contact with wood-
work exposed to heat of flues, boiler
settings, or other heating devices, con-
ditions are unsafe. Do not attempt to
remedy by covering with metal, which
simply transmits the heat and prevents
the condition from being seen,

Fuel Precautions: Soft coal, in
piles, often heats spontaneously to the
ignition point. Never imbed wooden

sts in it but squort ar}y building on

rick piers or fireproofed iron col-
umns,

Provide good ventilation in any
coal storage building to prevent ac-
cumulation of gas.

Oil or shavings used as fuel should
be stored as advised by the rules of
the Underwriters.

Lubrication: For proper lubrication
provide good oil and make the bear-
ings readily accessible atall times; this
will tend to prevent their neglect and
to avoid accidents.

(Lighting)

Lights . Where ilammables  Are
Present: Open lights or flame of any
character should never be permitted
for use in the presence of light com-
bustible or volatile flammable mate-
rials, or where flammable dust is liable

(Continued on Page 10)
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“The Highest Priced Semolina in America
and Worth All It Costs”

The
Golden
Touch

s

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 MIBAS FLOUR MILLS
MINNEAPOLIS, MINNESOTA
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(Continued from Page 8)

to be _present; incandescent electric
lights in such localities should be of
the keyless socket pattern and enclosed
in wire guards, with operating switch
located n an apartment separated
from the flammables.

Whenever flammable vapors are

The Sixteenth Decennial Census o
the United States recorded several im{
portant statistical advances in the use
. of power in the manufacturing estab-
wresent, special vapor-proof electric lishments of the nation, according to
. B amps are necessary; a careful ar- Preiminary figures released April 6
F rangement of the  location of all 19 11, by ‘Acting Director Vergil D.

switches is also required, Reed, Bureau of the Census, Depart-

Electric Installation: The use of ment of Commerce,
the incandescent electric current for Industries of the United States eu-
lighting is the safest means of illum- gaged in manufacturering reported a
ination, when the equipment is fiie A B T VVOL, installation at the close
stalled in strict_conformity with the of 1939, aggregating 21,266,557 horse-

National Electric Code” and its in- power, a gain of 1,111,160 horsepower,
tegrity insured by proper supervision
of the equipment. (TII:is code is fa-
miliar 1o most electricians, but copics
may be secured, when necessary,

Electric Energy (Kilowatt Hours)

JOURNAL
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Power Equipment and Electric Energy
Consumption in U. S, Macaroni-Noodle Plants

or .5 per cent, during the decade; and
also reported 29,887,966 horsepower
for electric motors driven by pur-
chased energy, a gain of 31.2 per cent
over 22,775,661 horsepower reported
for such motors ten years before.

. Many interesting facls are recorded
in the voluminous report on power
equipment and energy used in all es-
!abl:shmcpls, but we present herewith
those portions of the report that direct-
1“y concern the macaroni-noodle manu-
acturing industry. Here are a few
enlightening details:

Power and Energy Consumpiien in
U. 8. Macaronl Industry

: through application to the Insurance Number of establishments in M
i Department of the National Cham Number reporting power tfluiprr:::!r o:nrf xfgfo‘“e Im‘:’m" """""""" v
ber) Census.isisererronsisnes az
Guarding Gas Lights: Gas brackets # Prim, ‘
Patl 2 “‘
must be rigid and guards provided for g““""‘t‘.l“’“‘l'““‘" of all prime nu:vcrsht::cql
gas jets wherever it is possible for mmr?‘ e e e s
anything o swing ‘or blow" toward —Number DTN B s tiasyepdus s eiethis sinatens s sasings 7
;:u.‘m. ln-‘iiu]f'h p]accs. if the use of v T Muchtadniet rvmg enerators 4, non-Driving Generators 3)
unavoidable, it may even be neces- Driving Generators 664, non-Dr iving Geners e L “
sary to enclose the jet completely. 5]'_\';““":1 :::'!'"i"“ ngc “cmo" m s Dm i s i
“Ga.r '{.cak::bllf the odor of gas or —Nun‘nlae‘:m.l-.l.).lf’.!.'. .k.'l.“.‘.."u ''''''' :
other flammable vapors is detected (Driving Generators 4, non D e Coneratar oy nrae 6
ventilate the place thoroughly before _Horupo?lc)r' iG"""‘"’"’ G e a0
altempting to find the 1k Alvavs  Other § riving Generators 350, nun-Drivi.n.[-z.C'e-n.e'r'a-l'o.r.s' [
usel an electric hand flashlight fgr ‘CLNI::&RIT:: C.T'.h.u.lﬁm e :
: such investigations, instead of a lighted (Driving ‘Generators 4, non-Driving Generators 2) §Fe g
| s mestgaions I of S TEHEL _pantl s e o i
4 o, I s, bore begining the T i tr Wi+ 1ok Ceerort 2 ¥
o " —Number ....iiiianse
| M AL i e i C 4
i less u::nmn:)?l,ll;rmgsgl)-:;'t'lu;'nur: rd:llll:e —Horsepower mgﬂwmo“ '.' mm Hriving, Genestlon: o
l e e 5 Cesvsiserensess I EUTTr
i erous lighting systems; that is, acety- Horscpower ol(ll‘)rll‘tli‘:l:n&g'?rim(‘)oﬁ .:lpl._ntcm-Drwmg ey e
; L B e e s Ordinarily Idle........ W o RN 52
I:resaufre s)islctgs. lthcr Underwriters Genarators
iave formulated rules for installation T\ y i
|l)‘_\\'|lllch this: rarkc: chould e milded. DorﬁanlE;o“au Rating of all Generators,...oveveeneainsnsnnes S 1,171
(Copies of these rules may se- Steam Engines ....ooiiiiinne salsine
c_unc:{ l}l‘ruuiﬂl application to the Na- %":’;‘l T“t; incs i e ‘63
! flara % - S iesel and semi-Diesel Engi RERARA e
{ New \'ol('l.c"gil;) Fire Underwriters, g"'fr I¥Ic ral Cornlm:\trionmltllﬁsincs ............. 5,2
: 3 ... Hydro-Tur ines and Water V! R e R
; Safety Matches: 1f matches must ll.ylowgll Rating of Gencralor:rOn!il:::risly T P S e 2
be usle(l, m;l}' those lighting on the pre- ']u}\ré:{rﬁ;'lzuuorm ............. »
1 pared surface of the cotiattiie Bo { ¢ POWET 4evssnvsrarnsnssonsnasnes cisusesuiesnansnn
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processes or devices which may serve Generated in Plant

! 1o cause or promote fire, should, where ol svvenseddans
,‘ possible, be carefully segregated and Furchared o
{ properly separated from communica-
o tion with the |}Im|l in general, and also . Li inal
i reccive special consideration in rela- ings except in nominal quantities as on using flammable d 8
tion to fire extinguishing appliances necessary (o the processes. ke ay el
. ADE = ways dangerous,
(ol Lighting the Oil House: Tlluminate  Drip Pans: Catch oil drip in metal

the oil house safely and so brightl
that there will never be a tcmpt;!ioz
for an employe to light a match in
order to see while drawing oil,

Isolating Flammable Solvents: Cut
off, by means of a standard fire wall,
the place where any process is carried

The Main Supply of Qil: 1i pos-
sible, keep oils outside of the rrli:?in
buildings in a scparate oil house.
Never keep the main supply of light
flammable oils, such as gnsoiine. kero-
sene, benzol, acetone, or mixtures con-
taining them, inside of the main build-

T R g b et e ',

ans; never use sawdust or other com-

ustible materials to absorb it. Ex-
cellent oil cabinets are made to drip
back into the main tank,

Pails of Sand: Keep pails of sand
for use in case of fire where inflam-
mable liquids are used.
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The Salads You Serve’

By Oscar Vogl

To the Italians belongs the credit
of naming the salad, The word is
taken from “Salare’ meaning to salt.
Salad making is as old as is the history
of culture. The carliest records show
that it was served before Christ. Tt
was Daniel the Prophet who reported
that the great Nebuchadnezzar, King
of Babylon (561-604 B. C.), “ate
grass like an ox.”

The early Greeks, called the most
cultured people of their time, served
salads as one of their most popular
dishes, The jealous Romans who con-
stantly tried to imitate and excel the
Greeks, called these cold dishes “Sal-
agma” which later became the Italian
“Salata” and the French “Salade.”

French Chefs Become Leaders

Due to their creative abilily as cu-
linary artists the French chefs soon
became known as the most famed sal-
ad makers of the world. By combining
originality with artistic decorations
they helped to glorify this splendid
dish,

During the French Revolution the
Cheyalier Gasidet was forced to seek
refuge in England, where he accumu-
lated a handsome fortune through his
ability to mix delicious salads, His
services were sought after by the no-
bility. In true showmanship fashion he
added considerable dignity to his pro-
fession by always appearing in full
gala costume, sword by his side, when
putting the finishing touches on his
famous salads,

Simple to Make Yet Easily Spoiled

Alexander Dumas, by no means a
wor judge of food, was very fond of
Lis salad and could mix it as thrill-
ingly as some of his romances.

While seemingly a simple dish, a
salad can be easily spoiled and tests a
chef's ability in no small way. With
a little practice much can ke accom-
plished, while no dish will have such
ample reward for all efforts invested
in it

It is indeed proof of the old Latin
saying: Nihil tam parvum cls quod
non gloriam parere possit—"No serv-
ice is too small to be properly re-
warded.”

What a Good Salad Should Be Like

A pood salad should tickle the
tongue without burning it, refresh the
throat without irritating it and incite
the stomach without averloading it.
Such a salad is ideal and makes a
good partner to any meat dish, It is a
splendid addition to the menu, adding

*Reprinted from National Food Distributors®
Journal, March, 194

charm to the meal and giving pleasure
to the diner.

Success Depends on the Dressing

Most important in the making of a
salad is the dressing. There are many
varicties of dressing, some are ready
for use and can be purchased in any
grocery store. Most particular insist
on mixing their own,

There are two important ingredients
necessary for the preparation of a
good salad dressing — olive oil and
vinegar. There are some people who
still have a dislike for olive oil and
try substitutes in its stead, but when-
ever a taste for this delicious and
wholesome food has been cultivated it
becomes a necessity and never will be
left from the salad. It not only pre-
vents fermentation of raw vegetables
or fruits but also acls as an antidote
to flatulency.

Olive oil indeed may be called the
soul of the salad. While there are
many makes and brands and each one
claims to be the best, it should be kept
in mind that a strictly pure virgin olive
ail is 10 be preferred.

This is an nil of the first pressing
and may be extractel from the
French, Italian, Spanish ur California
Olives, thiz being a matter i the indi-
vidual preference Great care should
be taken to keep the oil from hecoming
rancid.

The vinegar to be used should be
pure, wholesome, made from sound
materials and be strong enough and
yet not so harsh that it will pre-
dominate.

Americans usually prefer the old-
fashioned cider vinegar. Our English
cousins are partial to the malt vinegar,
while the French usually mix their
dressings with wine vinegar or a dis-
tilled vinegar flavored with the aroma
of some plant like the Estragon or
Tarragon.

Dressings may be mixed several
hours in advance but should only be
added just before serving.

A Little Garlic Added is
Relished by Some

The secret of the salad bowl could
reveal m:mf' manipulations that tanta-
lize the palate and baflle the uniniti-
ated. Garlic fiavor is one of those much
guarded and oft discussed  items,
Those who condemn it most vehe-
mently oiten partake of it and praise it
unconsciously. To use it cautiously
with the artistic sense of knowing just
how, when, where and how much, is
indeed the secret of science of a good
salad mixer. This likewise applies to
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the addition of sauces, cheese, seeds,
nuts and many many other items that
may make the dish or spoil it.

At Las* a Word of Advice

The leaves of the plants to be used
for a salad should be used dried to
such an extent that they readily ab-
sorh dressings poured over them. This
will materially add to the enjoyment
of this splendid dish. According to
an old Spanish proverh, there are four
persons reeded 1o make a good salad:
“A spendthrift 10 throw in the oil, a
miser to drop in the vinegar, a lawyer
to administer the scasoning and a
madman to stir the whole together.”

Whatever we may say about the
American cuising, when it comes to
serving salads we have developed the
art in this country to the Nth degree,
in fact, we may lay claim to being the
champion salad makers of our age.
Whereas on the Furopean continent
the salad remains still a side dish,
America has raised it to the position
of a course, while many reducing-diets-
chasing matrons have even clevated it
to a complete meal,

When Gary Henry was Steward of
the famous Waldori Astoria he con-
fided to me that much of his success
was due to his ability to properly
name his salads. Whenever a celebrity
was registered at his hotel, Gary
would feature on the menu a sl
named after that person. Invariably
he was sought u}icr and not only
thanked profusely for the courtesy,
but cmnp{inwmu:l on the dish and in-
variably asked for the recipe.  Thus,
he served salads to influence people
and make friends. You can do like-
wise my dear reader.

Five Rules for Good Salad Making

1. The wepetables should be young,
freshly cut, and in good condition.

2. They should not be alluwed to
remain in water very long. They
should be rinsed and dried at once.

3. Do not prepare your salad 0w
long in advance of serving.

4 Arrange your salul dishes attrac-
tively to present a lcmpling appear-
ance when served.

5. Under no circumstance add your
salad dressing until just before serv-
ing.

The good folks in Charleston, South
Carolima, surcly like their rice. Re-
ported consumption is over 100 pounds
per person annually—against a na-
tiomal average of about 5 pounds,

——

Quenching

Of course, you have all heard of the
Irish woman who was convineed that
her son doesn't drink. " Sure, and isn’t
he always very thirsty in the morn-
ings.”

i e, Vel e S L S
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Selection and Development of Salesmen

Excerpts from an article by Frederic A. Williams,
President of Canon Mills, in Executive Service

Bulletin of Metropolitan Life Insurance Company

I belong to a small group composed
of executives of large companies
which meets twice annually for the
discussion of sales matters.” The vx-
clmqge of ideas on sales methods, ad-
vertising plans, and, particularly, the
training of salesmen are subjects
which haye always i"/erested me more
than any other aspect of business. To
seek out i young man who aspires to
a sclling career, give him the necessary
training, provide him with the oppor-
tunity, and have him make good—
that 1s indeed a thing of beauty and a
joy forever,

Too seldom is it realized that merely
having a good product is not enoug
to bring success. The “mouse trap"
must be right, of course, but in these
modern times its quality alone will not
cause the “world to make a beaten
path to the maker’s door.” The impor-
tant thing in selling today is the hu-
man factor, It is |wopfe who buy
things, and of course we require peo-
ple to sell them. What kind of peo-
ple?

Tt seems to me that a thing too
often overlooked is the importance of
young men in business organizations,
and particularly in the sales depart-
ment. We no longer hire any sales-
men, 4s such, Instead we are con-
stantly on the lookout for ambitious
young men, preferably without experi-
ence. ' When employing a man, rarely
do we have in mind only his fitness
for a particular job, Rather, we try
to estimate his potentialities for de-
velopment and endeavor to visualize
what will be his capacity five, ten, or
even twenty years hence,

There was a time when we thought
it was nceessary to employ salesmen
with wide acquaintanceships; those
who knew the buyers, had a follow-
ing, contacts, and so on, but we now
feel convinced that the value of those
things can be greatly magnified—for
our business, at least. We argue that,
given the right material, a lack of ex-
perience is of little consequence, and
for our purgmsu is more likely an
advantage. If we can find. a man
who has brains, ambition, and per-
sonality, he can be trained in our
methods more readily than one who
has a lot to unlearn. I think it was
Josh Billings who said that “It's not
so much what they don't know, but
what they know that ain't sol”

No Set Rules For Selections

I think it safe to say that four out
of five of our recruits will make good

or will come reasonably near to meas-
uring up to our expectations. We
hold to no particular theories in the
selection of men, and above all we
eschew the various scientific methods
one occasionally hears about, We
have no interest in his horoscope, the
color of his eyes or hair, nor is it
regarded as important whether his
nose is long or short, Neither is it of
interest whether his cars are close to
his head or set wide to catch the
brecze.

Any man of presentable appearance
secking a position above the rank of
clerk can obtain an interview with
one of our executives, who, if favor-
ably impressed, will have him meet
three or four others.

Our first concern is to determine
whether the young man is merely seck-
ing any sort of job or whether he real-
ly wants to work for Cannon, and
why: We are not the only employers
who have learned that many young
fellows merely yearn for success, hope
to achieve it by some short cut, and
consequently are incapable of the self-
denial, harti work, and determination
needed to succeed, despite the inevit-
able temporary setbacks,

We lay stress on health and a pleas-
ing personality, and look with favor
on a sense of humor, knowing there
will be many occasions when a sales-
man will need it. If, while being in-
terviewed, the young man allows his
gaze to be diverted by one or more
of the comely young women who go
in and out of the office, it will not
be held against him—perhaps will
score a point, We have long since
abandoned hope of discovering gen-
iuses.

It is self-evident that the mere giv-
ing of a job to a man is not enough,
There is no point in employing a chap,
however bright he may be, and allow-
ing him to drift. Without a definite
objective he will likely fall into bad
habits, or at least lose the high hopes
with which he went to work. If
after some months or longer he de-
spairs and departs, the company has
lost its investment in him and, more
important, has wasted the precious
time which could have been spent in
training someone to be retained per-
manently,

Pay Salary At Start

Roughly, therefore, the procedure
is to determine as far as possible what
work the man is best qualified to do,
based on his temperament, personality,
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etc., and then place him dircctly under
an experienced man in that depart-
ment, A monthly salary is paid at
the start and, where feasible, he is
placed on a comimission basis when
assigned to a definite territory. Gen-
erally speaking, we are unwilling 1o
turn them loose upon an unsuspecting
public inside of two years,

Our endeavor is to send our men
out so well equipped that they will
have faith in themselves rather than
in Santa Claus, They are urged tc
give thought to their personal appear-
ance and are reminded, should occa-
sion require, that a soiled shirt or the
need of a haircut may not deprive
them of the order, but certainly it
won't help them any. They are told
that neither men nor enterprises be-
come great through chicanery or by
knocking competitors, that they should
sell by understatement rather than by
exaggeration, and should constantly
strive to raise the standards of them.-
selves and the company which employs
them.

Naturally we insist that they know
their merchandise. We try to give
them tasks or territories which are
congenial, for we desire them to like
their jobs, and above all we want them
to be interested in the company and
to feel that they have a part in its
progress. It cannot be too greatly
stressed that salesmen, with their
countless contacts with the public, are
the company's chief spokesmen, So,
if we send them forth well cquipped
to give service, imbued with confi-
dence in their company and its wares,
and if, in addition, they are caused
to feel that the company has a sin-
cere interest in their welfare, then
quite possibly their optimism will
prove to be contagious and we can
reasonably hope to win the approval
of our distributors.

Someone spoke a parable when he
said that “a company is known by
the men it keeps.”

Amendment of Tomato
Catsup Standard Denied

The Federal Security Administra-
tor has just issued an order denying
ammendment of the standard of iden-
tity for tomato catsup. The proposed
amendment, which was advocated hy
the Canners League of California on
behalf of its members and considered
at a public hearing in September,
1940, would have permitted the use
of benzoate of soda in this food.

In issuing the order, the Adminis-
trator stated this conclusion was
reached from testimony presented at
the hearing showing l{at permission
to use benzoate of soda woull pro-
mote production of catsup of less
than the usual concentration and acid-
ity and would not promote honesty
and fair dealing in the interest of the
consumer,
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Studying “Food
Spoilage”

A broad research program aimed at
reducing the nation’s food bill by curb-
ing spoilage losses is under way in the
recently established Du  Pont Food
Research Laboratory here.

* Molds and bacteria which attack

1E MACARONI JOURNAL
at the Stark B, Louisville, Ky, in
order to be in a better position to fll
mounting orders. 1t is in charge of
Ralph 1. Barter, Sales Manager, who
feels that in his new location he will
be in closer touch with the trade and
with the trends, L

The company’s box-making mill is
at Decatur, Alabama.

foods levy a toll estimated as exceed-
ing ‘:?1100),000.000 a year, Imprm_'u(l New Sales
modern packaging and refrigeration Manager

reduced spoilage but “much remains
to be accomplished,” chemists here
said.

“Complete success of the program to
control these destructive forces would
add materially to the nation's food re-
sources. “Losses sustained in storage
from mold and similar causes equal
the production of many llm'lllsnnds of
acres of food-growing land, .

Mold spores, commonly present
the air, settle on foods to start growth
under favorable moisture and tempera-
ture conditions, The number of spores
in the air varies during the year, being
highest during the summer. The most
fastidious housckeeping, 1t was said,
fails to climinate danger of mold de-
velopment,

\\I'nrk thus far at the Food Research
Laboratory has resulted in the rcgu-'
lar use of pmpionntc.s—namrallg
present in small amounts in many fooc
products — as mold “inhibitors" by the
baking and dairy industries, These c{-

fectively slow up the growth of molds
and lengthen the period of ;\'Imlusumc-

'ss and appetizing appeal.
mExlrcmcligptf.'wnrnhle results in thus
retarding mold grgwlh have cncuur;_
aged cfforts to widen the scope ©
the study. The Food 141l)nrntp}')'l1_s
equipped 1o study both the nmlrn hi=
ology and chemistry of food products.
One unit is an experimental bakery in
which bread, cakes and pies are pro-
duced under precise scientific control.

From the baking and dairy indus-

tries, studies with propionates have

spread to quite different  materials,
macaroni-noodle  products,
beverages, tobacco, dried fruits, and

such as

farmers' ensilage.
'()thcr divisions of the company

submit many chemicals to the 1.:\h;1r:.|(i
tory for evaluation in various fof

uses. IFrom these, other materials, as
effective for their purpose as arce the

propionates, may be developed.

The John I, Jelke Company, manu-
facturers of “Good Luck Fresh
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Foods” recently announced that James
M. Elliott has entered their organiza-
tion as General Sales Manager. He is
well known to the food trade, includ-
ing the macaroni-noodle industry in
the Central States, and brings to the
firm a wealth of successful experience
on  nationally  advertised  packaged
products,

James T. Jensen was made man-
ager of the newly created Merchan-
dising Department to spemnd more time
“in the field” and George T. Wruck
continues as head of the Advertising
Department as Advertising Manager.

CONTROL PRODUCTION COSTS

CHAMPION Equipment

prove quality.

solution of your producti

CHAMPION

WITH MODERN EQUIPMENT

“*CHAMPION

FLOUR OUTFIT AND SEMOLINA BLENDER-

SAVES

valuable time

SAVES

heavy lifting

SAVES

flour, improves
products

SAVES

expensive die
replacementis

SAVES
on up-keep costs

is designed to bring new economies

| into the production of macaroni and noodle products and to im-

For example, the Champion Semclina Blender, illustrated
above, automatically blends, silts and aerates the flour and re-
moves all foreign substances . . . reduces the necessily of fre-
quently replacing expensive dies, as clean flour helps prevent
scorching . . . is sanitary and sturdily built for life-time service
at low maintenance cost.
Payments, placing it within reach of every manufacturer. We
invite correspondence and our engineers will codperate in the

Priced low and sold on Easy Time

on problems . . . no obligation.

MACHINERY CO.

J°L|E1'; ILL- Gentlemen:  Please send me complete information go

‘nr cgarding your CHAMPION FLUUiR DUT:’IT E
3 AND SEMOLINA BLENDER, sizes, prices, 0

o°den PoR wHiin, mikeeriof terms and tell me about your Easy Time Payment ¥ QR

Boom
Because of the requirements of the

National Defense and the need for
protective packaging of foods for the
service men, the wooden box business
products

for packaging macaroni
seems to be experiencing a boom,

[0 Dough Mixers

[0 Noodle Brakes

O Welghing
Hoppers

[ Water Meters

All Aulomatic and
Accurale in opera-

The Decatur Box and Basket Com- tion.

pany has regstablished its sales offices

Plan. Am also interested in information relative
to the equipment checked at the left of this
coupon,

COMPANY . .oiivnresrisaniannanseccannnns
ADDRESS ....c.ovavisssnsnnnsnnnisanissasanans

Gt
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Consolidated Macaroni Machine Corp.

gt

This pholograph shows four p with Aul

RITTD

Spreaders recently installed at the plant of The

Paramount M i C ¥: Brocklyn, N. Y., replacing twice as many of the old style, hand-spreading
type. Have been in nnlc- several monthy and are glving perdect satislaction in every respech

We invile the trade in general lo zee the first macaroni factory in the world with spreading done aulomati-

cally by machine,
’

The Ultimate in Presses. High speed Production. Over
1.000 pounds 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 unnacoua.ry as all opera-
tions are automatic.

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

hygienic; product practically untouched by human
hands.

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

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

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

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

Palented, Aulemalic
Continvous Shart Paste Dryer

CONSOLIDATID
MACARONI MACHINE CORP.
MO0, K ¥

Specialists for Thirty Years

[ ]

Mixers

Eneaders

Hydraulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners

Automatic Drying Machines

For Noodles
For Short Pastes

L @

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

156-166 Sixth Street BROOKLYN, N. Y., U. S. A,

Address all communlicalicns lo 156 Sixth Street

We show herewith some of our
latest equipment designed by
men with over thirly 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
requiremenis of the Alimentary
Paste Industry.

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

Patasted, Avtomatia
L‘umnn Hesdls Drpwr

MOOELTH, K.,

ARSI __...1..___.__', ————

159-171 Seventh Street
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The kids are
back in school.
There's a tang
in the air that
braces appetites

™ «+ . calls for
more substantial foods. It's the begin-
ning of the heavy one-dish meal and
casserole season. Your distribution fig-
ures jump. Sales increase with the com-
ing of fall.

It is time to tie in vith Betty Crocker's
American RING OF PLENTY broad-
cast! Lay your plans now in time to capi-
talize to the fullest extent on the power of
Betty Crocker September 26th. Read de-
tails opposite about the special American

|
|

RING OF PLENTY recipe slips avail-
able at no cost for distribution through
trade channels in conjunction with store
displays of your spaghetti brands,

Use this announcement to steam up
your sales organization, your jobbers, and
retailers. Urge wh.nlesalers to coordinate’
your brand of spagh tti and their fastest
moving tuna fish into  int displays with
special signa featuring Betty Crocker's
recipe and broadeast the week of Septemn-
ber 22nd! Reprint the facts presented
here in bulletins and letters, Plan definite-
ly to tie in with Betty Crocker's coast-to- §
coast special sale featuring American}
RING OF PLENTY. Your tic-in efforts{}
will pay you welll i

Recipes for your trade!

Amerlcan RING OF PLENTY recipe alips are avallable to you at no cost. See your General Mills representa-
tive and talk over plans for using these in direct tie-up with the September 26th Betty Crocker broadcast.
And remember, too, that in addltlon to the September 26th broadcast, over 62 radio statlons from coast-
to-coast, Betty Crocker will feature American RING OF PLENTY In over 400 newspapers reaching a total readership of more than 1,600,000 during the week of
September 29th. Her “Kitchen Clinic"” column [s a regular syndicated feature in these newspapers. Can you afford to let this opportunity for profit go by the
boards during ""American RING OF PLENTY Week''?
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Our Guarantees of Freedom

Statement on Improving Relations Belween
Capital, Labor and the Public

By Albert W. Hawkes, President,
Chamber of Commerce of the Uniled Stales

In the interest of promoting national
unity, the Chamber of Commerce of
the United States accepts ils share of
the responsibility to point out, from
time to time, those things which cause
discord and disunity among our peo-

le. It is our purpose to do this in a
air, forthright and cunstructive W.'lf'.
with no intention to be antagonistically
critical. At the moment, public atten-
tion is focused upon an issue that has
no place in our national defense in-
dustries and which seriously interferes
with harmony and progress. This is
the issue of the closed shop or any
equivalent thereof, regardless of what
it may be called. The issue is whether
or not men and women are to be free
to seek work and continue their em-
ployment in safety and sccurity under
the laws of our country. Right now
great industries, important to our na-
tional defense, are standing idle be-
cause of this issue,

We are deeply interested in the wel-
fare of all labor, whether union or
non-union, Qur members believe that
the best interests of labor and labor
leaders and our entire people and their
economy is based upon the preserva-
tion of individual freedom to the full-
est extent compatible with the welfare
of all. We are interested in supporting
labor in every fair and lawful request
it makes to develop good working con-
ditions, equity in wages and the divi-
sion of the fruits of common and co-
operative effort. We stand for a fair
balance between the different contrib-
uting groups of our free enterprise
system,

Harmony and Progress

In the interests of harmony and
progress toward this goal and the
preservation of our American way of
life, we urge all labor leaders and
labor itself to climinate the closed
shop as one of their main objectives.
The closed shop or any equivalent
thereof is un-American and monopo-
listic and interferes with the individual
freedom granted to our people under
the Constitution of the United States,
Any man should be able to work law-
fully when, where and how he pleases;
and any man, company or corporation
should be able to hire anvone to work
in a lawful pursuit. This should be
so whether the individual belongs or
does not belong to any law ful union,

1f labor leaders follow such a high-
grade, American course, they will de-
velop a public opinion and a public
following that will bring to labor bene-

fits it can not hope to obtain in any
other way. Then the product of labor
unions—which’ is membership with all
lawful benefits to workers—-will hold
millions of men now members and at-
tract into such unions many not now
members.

Avoid Excesses

Past or present abuses of labor by
some employers is no justification in
the public mind for the abuse of all
employers by any of labor, labor lead-
ers or labor unions. As is true of any
monopoly in business or labor, it makes
those in power indifferent, careless
and unmindful of the public interest
and welfare. Labor and management
must both watch their step to avoid
excesses in their partisan zeal. We
should all invoke intelligent self-inter-
est and restraint in the hope of mak-
ing real progress and sustaining all
real gain.

If the people as a whole permit anv
group to define or limit the scope of
action or the rights of any other group
of American citizens in a different
way than their rights are established
by law, then we will cease to be a
free people.

The right to work is equally sacred
with the right to quit work or strike,
Unless both are fully supported by
capital and labor and the public, there
is little hope of free men remaining
free. Remember, free men must be
fair men if they are to successfully
continue living in freedom under our
representative democracy and its form
of government. Neither capital nor la-
bor should ever take the law into its
own hands in an effort to stop any
man from doing that which a free
man has a right to do under the Con-
stitution of the United States,

Off The Grass

A. Irving Grass of the 1. J. Grass
Noodle Company and Vice President
of the National Macaroni Manufac-
turers Association, is passably fair at
repartee as the following will prove:

He was being quizzed, kiddingly, by
a fellow manufacturer about his office
technique,

Do you pace up and down the floor
when you are dictating to vour sten-
ographer " asked his friend.

“Heck, nol She'd fall off my lap
if T did.”

Pincapples sometimes  weigh as
much as twenty pounds.
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The Sunshine of
Your Smile

. When God created man in his own
image, He gave him the power to
smile with.the use_of only thirteen
facial muscles; but He made it neces-
sary for him to use sixty-five muscles
for a frown,

oy There is an old Oriental praverh,
‘Luck hovers around the house of
smiles.”

We pay our money lo see screen
and stage favorites smile. We feel
good will toward the visiting diplomat
and his wife, toward the athlete, the
author, the aviator, the scientist, when
newpaper pictures show them smiling.
We fall for the politician who smiles
at us. We even warm up to the sales-
man who comes o us with a smile,

We like to go into a store habitually
kept cheerful by the smiles of sales-
people. We incline to favor the phy-
sician, the clergyman, the dentist, yes,
the bill collector, with a smiling greet-
iner for us in a business meeting,

There are people who smile as
we meet them casually on the street,
send us on feeling happier. We will
cross the street to meet one who will
have a smile for us—and we will cross
the street to avoid the person with a
chronic frown,

If we expect whatever influence
may come from our personal mag-
netism, our individuality, to he of
use in our efforts to huild up business
or professional success, we must tame
our facial muscles and teach them to
smile whenever a smille will count—
and that is very often,

I know there are people whose re-
action to this sort of doctrine is
“Phooey on Pollyanna!” But in my
ohservation those are not people who
practice the art of the smile and it
may be questioned whether they are
people who are welcomed wherever
they 0. .

hard-headed "Wall Street broker
once told me, after hearing me eu-

logize the smile, “A smile is the great- ¢
est thing in the world,” and he meant-’

it. He may have exaggerated, but [
think he was not too far from the
truth,

—_—

Member of
A.G.M.A.

The Associated Grocery Manufac-
turers of America with headquarters
in New York City announces the elec-
tion of V. LaRosa & Sons, Macaroni
manufacturers of Brooklyn, N, Y., to
membership. The firm will be offi-
cially represented at conferences of
AGMA by Philip LaBella.
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A Commoner
Speaks

By Wm. H. Eobbe', Kobbe' Laboralories,
Inc. New York City

Of the 130 million people in the
United States, T for one do not have
to eat spaghetti. No other country
has the variety and abundance of food
products that are available here.
From the “sand dabs" of California
to the “Shish Kebab” of Armenia, is
a matter of whim or choice.

But T like spaghetti and know how
to cook it and how to prepare a num-
ber of sauces; however, I have had
difficulty in finding what T consider
a really good product. 1 have tried
most of the widely advertised brands
with no success. They lack favor,
become mushy with very little cook-
ing, and taste like flour,

Before the present war certain
brands from Italy had a clean, grain-
like flavor and” remained firm
(“adenta”) even when cooked for
fifteen minutes. The strands were
slippery rather than mushy.

I am not hard to please but to me

spaghetti with a fine sauce is a luxury
rather than just an inexpensive I'nmf.
Discriminating people will gladly pay
any reasonable price for a superior
product. They are not interested in
premiums or radio advertising claims,
but they do want good spaghetti.
. Now I don't know what the trouble
is nor do I know the difference he-
tween semonila and durum, if any.
Possibly our climate is not condusive
to the growing of the best variely of
wheat for spaghetti manufacture,

This is the day and age of pure
food laws and nation-wide enlight-
enmevnt on the subject of vitamins, nu-
trition and diet. A pretty package
does not increase the percentage of
butter fat in a dairy product, for ex-
ample, and people today are studying
food products labels as never before,

Of those in the Macaroni Industry
who are cutting cach other's throats,
it might be well for them to remember
that a dissatisfied public can do the
iinme job, quicker and more effective-
¥

As an outsider my attitude may be
due to inexperience, lack of knowl-
edge, If so, please be assured that 1
shall welcome being set right. [ am
a chemist by profession and write this
simply as an inquisitive consumer
who wishes to know where one can
purchase a really good spaghetti, 1
will more than appreciate this
courtesy.

Do we need official standards for
macaroni products? Join the discus-
sion at special meeting at Philadelphia,
Sept. 22, 1941, at the Benjamin
Franklin Hotel,

e b

Grass Noodle Co. Gets
100% Non-Injury Award

The National Safety Council, con-
cerned in reducing the hazards in
food and other industries by educa-
tion and the compilation of the ex-
periences of others for the guidance of
its members, announces that the I. |,
Grass Noodle Company of* Chicago,
has been placed on the Council's honor
roll of companies having 100 per cent
non-injury record for 1940,
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The statistician of  the  National
Safety Council is not able to furnish
the actual  accident  experience  of
cither the noodle business or the maca-
roni business because an insufficient
number of firms in the Macaroni-Noo-
dle Industry are members, though
such figures might serve to make oper-
ators more accident conscious,
~ Mr. AL Trving Grass of the honored
firm is vice president of the National
Macaroni Manufacturers Association
amd is rightfully proud of the safety
record of his plant and the safety
work carricd on by his employes,

SAVE on purchase cost,
save on cperaling cost, save
on upkeep—that’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 profit. Writo
for complele Specification
Sheet,

Also Manufactured i Canada

WILLIAMS & WILSON, LTD.,
Distributora

s

Save Three Ways
with an ELMES Kneader

ETARLEST ELMES
213 N. MORGAN ST G/uca,-a .
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“They're in the army now!” , , .

macaroni  and  spaghetti products,
Army.nutritionists are including them
several times a month in .menus for
our soldiers,

Rumor has it that certain foods
no longer appear on army menus with
such grim frequency as we're told they
did in the past. Our soldicrs now get
an appetizing variety—including tempt-
ing, nutritious macaroni and spaghetti
dishes, I'm sure they welcome these
tasty fonds with real enthusiasm.

It's good to know that the wonder-
ful food values of macaroni producis
are contributing their share toward the
vibrant health and efficiency that is our
army's goal.

On the Home Front, Too

More and more housewives are
learning to depend on macaroni and
spaghetti products for dishes that are
hearty and nutritious, yet economical,
With prices going up, homemakers are
finding it necessary to economize. Yet
every wife knows that national de-
fense begins on the home front—that
her job is to keep her family as well
nourished as possible. So she's seck-
ing to combine economy with the good
nutrition being preached by the gov-
ernment,

Mrs. Housewife is learning that
many economic meals can be built
around a macaroni and spaghetti dish,
Practically any foods go well with
macaroni prmfucls—-am many left-
overs combine tastily with these prod-
ucts in all sorts of succulent casserole
dishes—each "a square meal in one
dish.”

This winter the “one dish meal”
will be more popular than ever. It's
economical of money—also of time.
With more women engaged in defense
and Red Cross activities, time-saving
is a consideration!

“Ring of Plenty"

My staff and T checked through our
correspondence recently, and decided
that right now women would appre-
ciate a spaghetti dish that could really
go “high-hat.” So we developed our
“American Ring of Plenty," a dish
that's easy on the budget, yet just
right for a party food, too.

We're describing our “Ring of
Plenty” over the radio on September
26, but we wish we had television, be-
cause the dish is so very attractive!
(You can see a colored picture of it
clsewhere in this issue.)

“Ring of Plenty” is a tender, cus-
tardy spaghetti ring, Bright, green
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Macaroni Praducts “In the Army Now”

By Belly Crocker
Nationally Enown Cooking Authority

flecks of parsley and bits of scarlet
pimento _give it zestful color and
flavor. For filling, the housewife can
use whatever her taste and budget
suggest, Creamed fish, or vegetables,
or leftover meat and vegetables, It's
a wonderful way to use up leftovers.
And it's practically a meal in itself.

On the home front, as well as in the
army, macaroni products are playing
their part in_national defense, ~My
staff and I will continue doing all we
can to tell women how they can use
cconomical macaroni products to best
advantage,

Spaghetti for
Defense

The Brooklyn Chamber of Com-
merce is rightly proud of the part its
industries are na?'ing in the fulfill-
ment of the nation’s Defense program.
In a recent statement released for pub-
lication its claims, among other accom-
plishments, that the Brooklyn maca-
roni-spaghetti-cgg  noodle ~ factories
produce “enough spaghetti in one day
to feed the entire population of New
York City for a whole week." Ima-
gine, if you can, what this would mean
in pounds consumed if even the mil-
lions of New Yorkers were taught to
cat spaghetti and kindred products as
frequently and in the quantities their
health and bodv needs require!

Among the 300 other items referred
to in the statement, there was pro-
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duced in the ﬁrimi under review
“more than $1,000,000 worth of feath-
er pillows, 250,000 pairs of goggles—
a total in excess of $700,000,000."”

Cited on Sauce
Labeling

The Federal Trade Commission or-
dered M. J. & H. J. Meyer Co., Inc.,
145 Hudson St., New York, lo cease
and desist from misrepresentations in
the sale of Worcestershire sauce.

Commission findings are that the re-
spondent corporation packaged and
sold its table sauce in containers sim-
ulating in appearance and dress those
long used by Lea & Perrins, Inc., in
the bottling of “Lea & Perrins Wor-
cestershire Sauce,” made from the
original English recipe and sold in
bottles of distinctive mark, size and
shape.

The respondent’s product, accord-
ing to findings, although designated as
“Pride of England Worcestershire
Sauce,” is not of English origin but is
manufactured in the United States,

The Commission order directs the
respondent corporation to cease rep-
resentaling, through use of wrappers,
containers or labels which simulate
the distinctive wrappers, containers or
labels used by Lea & Perrins, Inc.,
in marketing its Worcestershire sauce,
or in any other manner, that the re-
spondent’s product is Worcestershire
sauce manufactured and distributed
by Lea & Perrins, Inc.

The respondent is further ordered
to desist from using the words “Pride
of England" or other words which
designate English origin, in any way
to describe Worcestershire sauce not
made in England.

AUGUST FLOUR PRODUCTION SLIPS BACK 290,000 BBLS. FROM
LAST YEAR'S FIGURE

Flour production during August slipped almost 290,000 bLis, below that of the same
month Iasl_r)mr and dipped more than 160,000 bbls, under that of July, Tabulated

reports to

he Northwestern Miller from plants representing 65 per cent of the national

raduction show that 5,605,572 Lbls, of flour were made during Au ust, compared witl
893,537 bbls. last year and 5,767,252 bbls. the previous momiil‘. . = 4

Northwestern production showed a gain of 34,515 hbls. aver the output of July,
and southwestern figures dropped only slightly for the month. Duffalo output ga'mul
4.!.2'?4 hbls., lmwcrcr:_ znd the eastern section of the Central \West, including mills of
Ohio, Indiana, and Michigan, registered an increase of 15,083 Lbls, over the July output

for that region.

Notable decrease for the month was by mills in the North Pacific Coast section,
where output fell 240,309 bbls. under that of July. The loss was largely attributed to
curtailment of operations during a 20-day strike of flour mill workers. A detailed table
of the month's output, with comparisons, appears below,

TOTAL MONTHLY F

LOUR PRODUCTION

(Reported by mills producing 63% of the flour manufactured in the U, S.)

Previous ————August————

9 August, 1941 month 1940 1939 1933
b‘.orlhwcnl sevErisises . 1,249,5 1,215,013 1,330,772 1,366,657 1,375,39%
Southwest 2,244,221 2248092 2096776 2,205,795 2,141,646
859,429 Bl6,155 870,126 883,127 953,502
1527937 512,84 553,663 510,937 450,223
222 227,164 273227 775 312523

. 188, 78" 9 114,492 137,785 407,

North Pacific Coast. 412811 653,150 654,481 700,516 471,776
Totals..oeviasnns Coe T 5,572 5767252 5893537 6,127,592 6,112,693

vee 5,605,
*Includes Indiana,, since 1938 under Central West, Eastern Division.

tPartly estimated.

Skt g kg s doirpatn
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g‘t' j m £W _to prodace consistent

high grade semolinas year in and year out.

These three millers of our staff have a combined milling
experience of more than a century.

CAPITAL FLOUR MILLS5, INL.

General Offices: Minneapolis

Mills: 5t. Paul

Macaroni—As
Party Favors

Some people eat no fat; others eat
no lean. Some housewives rarely
serve macaroni products in their meals
for the simple reason that they know
very little about this fine wheat food
and less about how it should be pre-
pared; others frequently plan menus
wherein macaroni, spaghetti or egg
noodles are most prominent.

But there are other ways for using
macaroni than as a food as it is pri-
marily intended. Leave it to the in-
genious women of America to attend
to that. Why not try a macaroni cen-
terpicce for your table when next you
plan a party; or use macaroni as fa-
vors?

The idea was capitalized by a happy
mother in a southern state when plan-
ning a birthday party for her little
four year old daughter. Of course,
raw macaroni was used; cooked mac-
aroni would spoil everything.

For the centerpiece, she modelled a
“thin man” out of the common shapes
of macaroni—using a long stick of
macaroni for the body. Elbow or
short-cut macaroni made the arms and
legs and shell macaroni was used for
the head, All were painted red, white
and blue to make a pretty table set-
ting for the party. "

Small mmfcls of the centerpicce

were placed at each guest's plate; also
the name of each guest spelled out in
letters from alphabet macaroni. A
piece of cigar box wood was used for
the foundation of the name plate. Se-
lecting the proper letters from the al-
habet macaroni (which might be
lmilcd to increase their size and then
thoroughly dried before using) she
glued encf: letter in the guests' names
to the wood and then shellacked both
alphabets and wood making a neat and
very unique party favor,

}{rmlcls or bracclets that are at-
tractive, but different, can easily be
made out of elbow macaroni. For the
smaller children use cut spaghetti, the
kind that has a hole through the cen-
ter. Merely string them on a cord
and paint them the desired tinl
Necklaces of shell macaroni are easily
made and are at present quite a fad
among high school folks,

Fire Damages
Los Angeles Plant

The plant of the Acme Macaroni
& Cr:u:Lcr Company at 217 Market
St., Los Angeles, Cn?if., locally known
as the Italian Macaroni Company, waa
badly damaged by fire the morning of
August 19, 1941, The damage is esti-
mated at $25,000. The loss was part-
ly covered by insurance, according to
William Minkoff, plant manager, who

believes that the fire was caused by
an over-heated motor in one of the
drying rooms.

he fire gutted the first and second
floors of the macaroni factory, while
the third floor was damaged by smoke
and water, before the fire was gotten
under control by nine companies of
firemen who fought the blaze for
nearly four hours. Two firemen wert
injured—one from a fall and another
from broken glass—but not seriously.

Besides damaging the huilding, llu_-
production machines were put out ot
commission, the dreying  rooms  de-
stroyed and large quantities of raw
materials and finished products were
burned to a crisp. The future plans
of the company have not yet been an-
nounced.

Woashington Firms
Amalgamated

Twao leading macaroni manufactur-
ing firms of Seattle, Wash., have re-
cently been consolidated according o
an announcement by Joseph Merlino,
former president of the Pacific Coast
Macaroni  Manufacturing  Company,
ine. His firm is now a part of the
Mission  Macaroni  Manufacturing
Company, Inc. of 1102 Eighth Ave-
nue, South, Seattle, Washington, of
which Guido [, Merlino is general
manager and chief executive.
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By Mack Rapp. Sales Promotion
Manager, Detecto 5¢'es, Inc.

Look Arouxp! You can see your
place of business, your products, your
machinery. They are tangible, some-
thing you can put your hands on.
Now walk over to one of your pro-
duction departments aad try to pick
up a handful of profiis. Can't? That's

funny, because there must be profits.
After all they are the real objective.
Right? They are the real objective,
yet profits remain invisible,

Modern merchandising  methods
have brought increased sales volume,
but increased profits in the amount
anticipated have not always followed.
And because profits are something
that you cannot pul your hands on,
this profit leakage may go on contin-
uously—undetected.

Today the macaroni business is a
highly developed service and every
cfficiency must be employed to mect
high prices of materials and labor on
one side, and competition on the other.
But, it seems that oft times the one
thing that does not receive the proper
consideration is the weighing equip-
ment, Yes, a scale—for a scale, the
proper one, can actually make visible
the profits that go slipping by unno-
ticed—unseen,

It is easy to count units of money,
i, ¢, nickels, dimes, quarters, et cetera,
but it is not easy to count merchandise
when it passes through several stapes
of production, A scale translates mer-
chandise into money—and determines
whether or not you get your price and
your profit,

You see your products cost you so
much per pound to produce—you sell
it for so much per pound—but you
must depend on your scale to collect
this price for you. Each ounce, each
fraction of an ounce has a definite pre-
determined  nominal  value—and  if
your scale permits overweight—vou
are unknowingly giving away profits,

How weil your scale does this job of
earning proper profits for you depends
entirely upon the profit-protecting fea-
tures built into the scale you are using.

Inadequate scale equipment leads to
false pricing—false profits, A poor
piece of apparatus is comparable to an
insatiable monster—yearning for more
spaghelti, more macaroni—ever de-
manding to be fed more from your
deserving profits. Daily overweights
caused by faulty or improper equip-
ment or inaccurate scale readings pile
up ever mounting losscs,

“How can this be eliminated ?” vou
ask. Just give your scales "EYES"
to sce the slightest weight discrepancy,
There are many splendid scales of the
time-proven even balance principle on
the market today. These scales are
especially equipped with over and
under dials and special pointers that
immediately make visible the smallest
fraction of an ounce, There are over
and under attachments for heavy duty
platform scales. Ingredient mixing—
and final production weighting equip-
ment with the required type commod-
ity platters are made in this over and
under style. These highly sensitive,
super-accurate models have "EYES”
—and can watch your profits for you,

The Macaroni Institute releases pub-
licity from time to time to arouse
curiosity, thus creating a desire for
your products, It is then up to you
to merchandise your products in such
a way as to garner for yourself a
rightful share of the increased benefits
that will flow from this beneficial
publicity.

But {or more profits when cashing
in on their worthy efforts—for more
profits when you are selling macaroni,
spaghetti, amf noodles make sure your
scales can detect the valuable fraction
of an ounce.

Durum Facts and Figures

Enormous Crops of Undetermined
Quality

The 1941 Durum wheat crop has
been harvested and all indications are
that it will be ample for all purposes.
While the peak of the movement from
field to granary to market has prob-
ably been reached, it is ton ecarly to
make any definite statement regarding
the quality of the new crop. Prelim-
inary examinations indicate that there
are sufficient quantities of good coler
and other qualities to meet the needs
of the semolina and durum flour buy-
ers for macaroni making.

Current crop information is as fol-
lows: The 1940 harvest totaled 35,799,
000 bushels. The carry-over as of
July 1, 1940, was 18,668,000 bushels.
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Scales That Can See Profits
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The total durum wheat available last
year was 54,467,000 bushels,

The August 1, 1941, Govern:nent
estimate on the 1941 durum wheat
crop was 41,132000 bushels. The
carry-over on July 1, 1941, was 25,-
700,000. bushels. The total quantity
available this year is estimated at €6,-
832,000 bushels.

As of August 15, 1941, the durum
option was 36 cents a bushel higher
than it was a year previous. At that

rice it was 15 cents under the new
oan value, Cash pemiums on that
date were from 4 to '3 cents per bushel
lower than they were on the same
date last year,

If the actual harvest approaches the
Government estimate for 1941, this
year's crop will be the largest since
1930,

The total production of all wheals
in the United States is expected to be
in excess of 684,966,000 bushels—16
per cent larger than last year's crop
and 20 per cent greater than the 10-
year average,

Estimated production: Winter
wheat — 684,966,000 bushels; spring
wheat, exclusive of durum, 224 855,-
000 bushels; durum wheat, 41,132,
000 bushels.

Prince-Roman
Consolidation

Announcement has been made of
the consolidation of the manufuactur-
ing departments of the Roman Maca-
roni Company, Inc., of Long Island
City, N. Y., and the Prince Macaroni
Manufacturing Company of Lowell,
Mass., which took place last month.
Under the new arrangement, the plant
of the Roman Macaroni Company at
3518-24 Thirty-Seventh St.,, Long [s-
land City, N. Y., will be dismantled
and all manufacturing activities will
be carried on at the large plant of
the Prince Macaroni Manufacturing
Company at Lowell, Mass,

The Roman Macaroni Co., Inc., will
continue in business exclusively as a
distributing depot for goods manufac-
tured by Prince. Mr. Joseph Pelli-
grino, former executive of the Roman
company, has been made genceral sales
manager of the Prince Company with
headquarters at Lowell, Mass,

Pompei Plant
Damaged

A small fire in the plant of the
Pompei Macaroni Factory at 2989
Folsom St., San Francisco, Calif.,
caused damage estimated at $7,500 the
last week in August. Mr. A, Rertucci
is general manager of the factory.
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John J. Cavagnaro

Engineers .
and Machinists

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

Specialty of )
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
N. Y. Office and Shop  New York City

— - PRESS No, 222 (Special)

DURAMBER

EXTRA FANCY NO. 1 SEMOLINA
*

AMBER SPECIAL

NO. 1 SEMOLINA
*
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DURUM PATENT

L NG LAaOMEIPA NY

EXCLUSIVE DURUM  MILLERS

I F. DIEFENBACH' e 3t SRR HOY
’ PRESIDENT . - .- MWINNEAPOMS  yice pRESIDENT

It Can Happen to You!
.. . and WILL with these machines
in your carton packaging department

Economy—Desired by most plants and ob-
tained by those who mechanize their pack:

aging line.

This PETERS JUNIOR CARTON
FORMING AND LINING MACHINE sets
up 3540 cartons per minute, requiring only
one operstor. After the cartons are set up,
they drop onto the conveyor belt where they
are carried to the filling unit. Can be made
adjustable to handle several carton sizes.

—_

This PETERS JUNIOR CARTON FOLD-
ING AND CLOSING MACHINE closes
35-40 cartons per minute, requiring no oper-
ator, Alter the cartons are filled, they are
carried by conveyor belt to this machine
which automatically closes them, Can also
be made adjustable to handle several carton
slzes.

T T S e ) VT TS

Send us a sample of each size carton you are interested ‘in hl,ndllnl. G:I;
equipment and we will be pleased to p ptly re quip

4700 Hav_euswouu Ave.
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Italia Builds
Annex

The Italia Macaroni Company has
completed building its new addition to
the old plant at 55 Norfolk St., Wor-
cester, Mass,, and is busv installing
new machinery and the most modern
equipment that will enable the firm to
speed up production, The installation
will feature a better production line
making for fewer steps and motions
for a smaller number of operators
that will be needed to produce a great-
lv increased output of macaroni pro-
ducts of high quality. It is expected
by the management to have the new
unit in full operation the latter part
of September,

Eggs Are
Plentiful (?)

While the manufacturers of egg
noodles and other egg macaroni prod-
ucts are somewhat concerned over the
availability of cgg yolks, liquid and
drjc:l. for the current season, at any-
thing like reasonable prices, the Gov-
emment reports increased egg produc-
tion even declaring shell eggs as a
surplus commodity in certain markets,

In its report covering liquid and
dried egg production for the first six
months of the year, the U, S. Depart-
ment of Agriculture states that “The
production of liquid eggs continues
high."

“Production in June, 1931, is esti-
mated at 49,709,000 pounds, 10 per
cent higher than in June last year.
Production for the first six months
of this year is estimated at 216,743.000
pounds compared with 189,747,000
pounds during the same period in
1940

“Storage stocks of frozen eggs on
TJuly 1 totaled 178,367,000 pounds com-
pared with 150,207,000 pounds on
July 1, 1940. These are the largest
stocks ever reported. From June 1 to
July 1 stocks increased 36.364,000
pounds compared with 26,487,000
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pounds during the same period a year
ago—an increase of 33 per cent.

“The production of dried eggs in
June was also large. Five firms re-
ported a total production of 510,906
pounds compared with 155,756 pounds
in June last year—an increase of 228
per cent.”

Here is a statement that substan-
tiates the present worries of noodle
manufacturers who for varied reasons
had not fully covered their full re-
quirements for the season by early
contracts. It reads: “The firms re-
porting stocks on July 1 showed that
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out of a total of 1,818,938 pounds on
hand, only 237,469 pounds remained
unsold.”

“Government purchases of frozen
and dried eggs have been at a liberal
rate, From May 15 through July 17,
1941, the Government has purchased
52,095,380 pounds of frozen eggs and
5,298,150 pounds of dricd eggs.”

Would you like to climinate some of
the very odd, slow selling shapes and
sizes if your competitors agree to do
so? Hear this discussion at Philadel-
phia meeting, Sept, 22, 1941,
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Responsible Advertisers of

Equipment, Hachinery, Materials and Services
Recommended by the Publishers

Amber Milling Co.
Bobbin, Inc.

Capllal Flour Mills

Cavagnaro, John ],

Champlon Machinery Co.

Clermont Machine Co.

Commander Mills Co,

Consolidated Macaronl Machine Co.

E.]. du Pont de Nemours & Co.

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

Eing Midas Flour Mills

Maldad, F., & Bros., Inc.
Minnsapolis Milling Co,

National Carton Co.
Matlonal Cereal Products Co.

Peters Machinery Co.
Pillsbury Flour Mills

Rossotti Lithographing Co.
Star Macaronl Dies Manulacturing Co.

Washburm-Crosby Co.

178-180 Grand Street

RELIABILITY

THE leading macaroni manufaciurers of the world have leamed to rely upon Maldari Insuperable Macaroni Dies be-
cause of their quality, workmanship and strength of our guaraniee,

Improve your producis wilth Maldari Dies.

“America's Largest Macaroni Die Makers Since 1903—IVith Manag sment Continuously Retained in Same Fomily”

Macaroni Dies

New York City
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call Commander Superior Semolina COMMAND

their “quality insurance.”

These manufacturers know, after years

the Best
When You

of experience, that Commander Superior

Semolina can be depended upon for color
and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

‘repeat orders from regular customers.

COMMANDER MILLING CO.

\ Minneapolis, Minnesote

DEMAND

L]
‘ ,’[l 'Q’-_

8 1he.
gNDRAG,
SSUPERIOR?

SEMOLINA
ihmmawﬂdp

“Ring of Plenty"—
Tuna and Spaghetti

General Mills, Inc., Minneapolis, Minn., recently an-
nounced to the manufacturers of spaghetti and other
macaroni products that on the morning of September 26,
1941, Betty Crocker, popular food authority, will broad-
cast another of her famous ;E;I{m orltc:r ha na_t‘:lon-wudc

kup of 26 radio stations, In her talk she will recom-
md fhe American "RING OF PLENTY"—a one-dish
meal of spaghetti that can be prettied and fortified by
bright green bits of parsley, vivid red pimentos, .wit
in creamy sauce. ' !
t-unl:;illiorls of listeners who follow Bettey Crocker’s radio
broadcasts are expected to hear her description of the
satisfying and inexpensive seasonal dish combining—
“spaghetti, a product of America’s ‘amber waves of grain,
with succulent tuna from the American fisheries, and })tﬂ;
ter, cheese, milk and cggs from Amenc.:u's fine dairies.

It is'planned to release Betty Crocker’s Spaghetti and
Tuna recipe to the press and it is estimated that more
than 400 newspapers with a combined circulation of over
1,600,000 will carry it during the week of September 26.
This spaghetti pubﬁcil{ is timely, The children will be
back in school and will come home with ravenous appe-
tites that this recipe is sure to satisfy. The crisp all
weather will be turning the consumers’ minds from the
fighter foods that are preferred for the hot days of sum-
mer to the more substantial combinations tthat are called

for naturally with the coming of the cooler months.

The coast-to-coast radio broadcast will be heard over

the leading stations the morning of September 26, 1941. :

d ial meeting on Standards  for Macaroni
:Prm::cnu aipacenjamin F;:anklin Hotel, Philadelphia, Pa.,

" Menday, September 22, 1941. -

Automatically

Cuts Roll Cellophane
to Your Size Sheets

Saves
14 to 24%

M| are using cellophane sheets for hand
wllw{:: or other purposes, you will find the
PETERS CELLOPHANE SHEETING AND
STACKING MACHINE will save you 14 to
24% by enabling you to purchase roll stock
cellophane rather than cut-to-slze’ sheets.

Any widith rolls from 2" to 24" wide can be
handled and any length sheets from 37 o 28"
. can be cut.

No operalor Is required since the muachine stops ltsell when the stacker
table Is filled with cut-to-slse sheets.

ilable for spot regivtering printed cellophane.  Alio
'“'m‘""lcl Bv: s lm; Prede Ining Counter can be (furnished I

required,

Atk us to send you pl Inf tion on this machine
which Is widely used In the macaronl Industry, We will be pleased to

promptly do so.

PETERS MACHINERY CO.

4100 Ravenswood. Ave. Chicago,-lll.
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Kurtz Leases
Norristown Plant

taurtz Brothers Corporation, whose
plant in Philadelphia was totally de-
stroyed by fire last month, has leased
the plant formerly operated by Igna-
zio Arena at Front and DeKalb
Streets, Norristown, Pa., a suburb of
Philadelphia, The lease covers the
wroperty amd the macaroni machinery
in the plant.

Arena & Sons at 910 East Main Street.
Samuel Arean is the leading executive
of this firm and was formerly a Direc-
tor of the National Macatoni Manu-
facturers Association

The Kurtz Brothers, Robert and
Max, in addition to renovating the old
Arcna plant, will ereat several addi-
tions thereto, so as to make the plant
one of the most complete and modern
in their area of operation. While
Kurtz Brothers have specialized in the
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No Sliced Bread
In Canada

To offset the loss caused by the re-
moval of the wheat processing tax an-
nounced carly in August by the War-
time Prices and Trade Board of Can-
ada, it issued an order on August 6,
1941, that hereafter the selling of
;ilictt'd loaves of bread will be prohib-
ied.
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SANTA

~ MR. MACARONI MANUFACTURER

CLAUS IS DEAD

AN OLD ADAGE

: : afiiac f s fles they will The order also prohibits the making
With the leasing of the Arena plant  manu ""'"""‘:I". gk noodies they Will - ¢ special bread deliveries and the use
to Kurtz Drothers, the owner, whose 1_""““_’?‘-'“ full line of the more popular ¢ ‘nicolored or double wrappers.
plant also suffered from a big fire shapes of aarent llfﬂtllm.ls 10 SUP- The prime purpose of the prohibition, YOU FOR .
last year, plans to discontinue from {’]) k‘fcc‘f’l’?lﬁrt iat_have Hew on the 1 which many bakers are objecting, is i
the Dusiness of macaroni making in  Pooks of the firm for many years. aimed at conserving materials in order GET NO
which he has been engaged for many —_————— lo prevent an undue increase of bread
years at 336 LEast Airy St., Norris- Read again Presidemt Waolfe's "Call - prices in Canada, WHAT MORE
town, to Conference, Page 3, and plan to at- The wheat processing tax in Canada,
Another Targe and successful plant  tend special meeting in Uhiladelphin - amounting to 15 cents a bushel, was YOU NO
in Norristown is being operated by V. on Sept. 22, 1941, abalished August 1, LESS
PAY
4N\ | HE STANDS FOR SAFETY |
NOL A MILLS, INC. |
' | | :-
=" AND FREEDOM EASTERN SEMOLIN , - |
i it g
MILLERS OF DURUM AND SEMOLINA FLOURS - ?_
Mills at Baldwinsville, New York and Churchville, New York Exccutive P!.Eca: 80 Broad Streel, New York, New Yor ,
Every time you see the Minu'e Man—em- —_— .
st blem of America arming for defense—think . s ‘.
2 b o . Babbin Thermostatic Commercial |
ow good it is o live in the land where Tempering Valve <D»
there still is liberty to defend. Bubbin Hund Qperaied Thermoutels e : !
ln‘d Macaroni Islnulnnuuu' use, where a .
It:"ﬂ“l“\ﬂ;d:‘, at s to be fou
g periods.
\ Think, too, how YOU can help. SINGLE HANDLE CONTROL—WITH SHUT-OFF
Let the Minule Man remind you to do your part.
Save and buy Defense Savings Bonds. L]
They will help prolect your homes and your lamilies today. |
They will help make the future secure. Because the Fo"owing Results Are Assured JI
BUY SMOOTH PRODUCTS~-LESS REPAIRING !
|
LESS PITTING - LONGER LIFE :
{
With The Babbin Valve you get any I
temperature you ’ltnlrl. B l |
ﬁ UNITED STATES * simple turn of the handle on {h: | |
valve you can set the lemperature st |
" i any point between cold and 150° F. { |
DEFENSE SAVINGS | e |
g The mixer has built-In strainers on the co | ‘
mesh, and b i
BONDS and STAMPS - thaned Pelthout Subing - the. mixer ‘Apari ! ;
) OPERATING FEATURES
] ‘l'. 'Om hand contral. One shut- ?l.ns"l:’::ul‘dm:‘:‘;c ':"I:':::‘-r’:"m‘:‘:'“:{“‘:’:; |
g b —_————————————— . ea b Semperature anty. chere.  promptly. - Wrgn he witer 40 S !
: 1 R E ] fore pressure changes do not In- ly is returned, the mizer im- A5 :
\ TR ey 1 This message is published by ws in the serieie "wih (he operating of T‘dé::",.'g.{?"g‘:j&;:;ﬁl.nd ghuerve i |
: ' s = L (= : interest of National Defense 3 3. Tempered water remalns con-  lemperature on mizlag chamber
Ys 4 &\ *TIien \ | stant  regardiess ol pressure l'-tlcrmn!l;!lﬂ"!- Eansivaditin: ACARONI DlEs MFG’ co. |
(_)N SA]JE AT Y()l]R I)Obl Ol‘*l(JL 01{ BAh —j anlonnl Macaroni changes Wé;‘:’l’;:“:.‘:; ik 45 :"fs:;; ;‘"’:n;:ln? = THE STAR M Y k N Y |
: : : . or Ci t e, 3
e : - Manufacturers Association [ Send for chclar :;""“v%“i”ic o 57 Grand Street New York, N.
a& n nc =' RK, N, Y.
- 8 b g L I'h;::;\;”CAmI 6-1888, 1889




28 THE MACARONI JOURNAL

The MACARONI JOURNAL
e AL o
Trade Mark %:‘!lnggerllnu.l%,l'ltc.st Office

A Publication 1o Advance the American Macarond
kel Industry
3 Monthly by the Nationsl Macaron
saulacturers An’odn!lnn ‘n It‘u o"?ﬁd.u'om;:
Edited by the Secretary.Treasurer, P. O.
e g oy (i

PUBLICATION COMMITTEE

C. W. Wolle . «vs o President
&nu bh ;. Cunco veeseAdviser
1. ), Donna..oss..Editor and General Manager

BUBBCRIPTION RATES

Foreign Count
4
B Gt

BPECIAL NOTICE
COMMUNICATIONS—The Editor __sollci
aws and articles of hlenla Ju the Hlnrrﬂ
Rtz AL B it ot et
no n Ehd&; ol He:l':lh eoodi Ity

later than Fil
THE MACARONI JOURNAL lnumtl=| no

rasponsibility for views or opinl pres.
contributors, and :i'll :mnpknon:l‘n.ulr nd.:trﬁu
or h

The publllhv“"ol THE MACARONI JOUR-
T

AL
,:Inlllc:;"c?lz nr“ﬂl: ::ur:li:l(:l l:t, rmt:;

column
IEHITTARCES—IIM all_checks or drafts
yable to the orde:
uufl:‘t:rlu'heltnc[llﬂufh' Narow Macoem

ADVERTIBING RATES

splay Advertising........Rates lcati
¥ it ol g 5

Vol. XX No. §

Front Cover lllustration

Egg Noodles with Cubed Steaks and
Sharp Cheese-Spread Dressing

" Housewives * inclined to perform
flavor tricks” that will please the
men folks of the family and satisfy
the entire family, are urged to serve
the following combination often:
broiled tenderized cubed steaks, top-
peq ynlh a cream cheese dressing, and
delicious buttered egg noodles. They
will thus delight and please the folks
with their culinary magic.

4 individual cubed steaks (about

14 b, each). (

4 tbsp, creamed Roquefort or other
shnquspreading cheese.

2 tsp. Worchestershire sauce

¥ pound Egg Noodles.

Cook egg noodles in boiling salted
water until tender. Drain and place
in pan beneath broiling rack. Cream
the cheese and blend thoroughly with
the Worchestershire sauce. Broil the
steaks until nearly finisli=d, with the
pan of ege noodles on the rack below
to catch the drippings from the broil-
ing_steaks. Spread on the partly
broiled steaks the cheese dressing, sea-
son to taste with pepper and salt and
then return to the broiler until cheese
is melted and drips freely onto the
egg noodles below the meat. Serve
piping hot. Makes four ample por-
tions of tasty meat-wheat->gg-cheese
combination,

SEPTEMBER, 1841

Welcome—New
Members

The following firm has been en-
rolled as a_member of the National
Macaroni Manufacturers Association,
:Jn nccfc_nlal}gc by lhelnoard of Direc-
ors of application voluntarily o 3

El Pasitl:pMacnroni Co. s

(Ernest Ponce),
El Paso, Texas.

"It's a Fact"”

In an illustrated feature specially
%repare('i for "Drugs Topics” of New

ork City, author Ralph Fuller incor-
porated a fact about macaroni and
spaghetti in his August 25, 1941, re-
lease.

The fact was submitted by Clarence
H, Lindsay of Los Ange?es. Calif.,
angﬁuds as fulgngs:

acaroni an aghetti were once
considered me«dicineis) 'fnd as such were
sold only by doctors and drug stores.”

Macaroni Trade—
April and May

There is a gradual reduction in the
quantity of macaroni, spaghetti, egg
noodles and similar products that reach
or leave the ports of the United States
according to figures compiled by the
Bureau fof F?Ireign and Domestic Com-
merce for the month of April and
May, 1941, Ap s

The figures reveal this trend. While
the importation of this food in April
1941 totaled 69,371 pounds with a
value of $6,700, the imports durins
May this year dropped to 38899
pounds valued at $3,792,

All told, the imports for the first
five months of the year, January to
(Pgta)y, mclufive, grln:uuntcd to only 180,-

pounds with a total
Si6753 value of

Though the quantity of this food
that now goes into export exceeds
considerably the import figures, there
has been a downward trend in this
business also.

During the Month of Apvil 1941, the
American macaroni-noodle manufac-
turers and distributors shipped 386.319
pounds of their products to: foreign
ports. The value of these exports was
$22,086. For the month of May, this
business had dropped to 253,699
pounds valued at $17,506,

The tpncnrnni-snaghelti-nnodle ex-
port business for the first five months
of 1941, January through May, total-
ed 1,383,107 pounds with a declared
value of $87,748.00.

This unfavorable trend is due to
the lack of shipping facilities for foods
that are bulky as are macaroni prod-
ucts. So the war takes its toll even
from such a necessary food as maca-
roni, spaghetti and egg noodles,
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BUSINESS CARDS

GIVE US ATRIAL

NATIONAl. CARTdN Co.

JOLIET ILLINOIS,

National Cereal
Products Laboratories

Benjamin R, Jacobs
Director

Consulling and unulrllcnl chem-
ist, specializing in all malters in-
volving the examination produc-

tion and labeling ol Macaroni
and Noodle Products.

Vitamin Assays a Specialty.

Laboratory
No. 158 Chambers 8t. New York, N. Y.
Office
No. 2028 Eye 8t. NN\W., Washinglon, D.C.

$500 Fine for
“Deficient” Noodles

.. Evidence that the Federal author-
ities in the St. Louis area and the
Missouri food officials are to give
more than ordinary attention to the
enforcement of the food laws govern-
ing macaroni-noodle products is seen
in the recent decision of Federal
Judge George H. Moore on May 10,
He found the Italian Mercantile and
Grocery Company, 5125 Bischoff
Ave,, 5t. Louis, guilty on two counts
in an information charging the com-
any with misbranding noodles by la-

ling them “pure egg noodles” when
the egg content was not sufficient. to
meet the standard set by the Pure
Food and Drug Act.

According to the newspapers of that

_city, Judge Moore showed some len-

iency by letting the company pay its
fine in $50 monthly instaIlmcnlg’ on
pleas of attorneys, This is the first
action of this nature in many years
in the St. Louis area and is considered
a harbinger of stricter enforcement of
all food laws.

“Too many shapes and sizes are a
burden and are usually produced al
heavy losses,"” says several manufac-
turers who would like to sec many of
them eliminated. Hear this discussion
at the special meeting at the Benjamin
Franklin Hotel, Philadelphia, Pa.; on
Monday, September 22, 1941,

CARTONS|
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The Slling Purade

A Digest of Successful Selling Ideas

By Charles B. Roth

How Alert Can
You Be?

A sales manager was felling me some-
thing last night which 1 cannot get out of
my mind; a serious charge against sales-
man and business men.

Said he: ‘There's only one reason wlnr
most of us don't make more money. I'll
tell you what it is. We're mentally asleep.

1 asked him to give me some examples.

“How old's your car?” he asked instead,

“Two rs.

“When do you usually swap cars?”

“Every two years,"

“Has ‘the salesman who sold you your
car been to see you?”

“He has not."

“Has any other salesman?"

[

“Don't you wonder why?"”

"&uilc often.”

«Want me to tell you why?”

gt

“Those szlesmen are not using their eyes,
or their imagination, or their selling intelli-
gence,” said he, “If they were, they would
perceive that you are or might con-
vinced to become a prospect for a new car.
It's true of everything else you buy, now,
isn't it?”

1 had to say it was.

1 recollected that T had stopped by in
August to ask a wood dealer if he would
fet me know what he had in the way of
fireplace wood in October. "I sure will,”
he said. But October came, and November,
and December, and January—and no wood
dealer. Once 1 saw him “and asked him
how business was, and he told me it was
rotten. Now I know why. He's asleep
mentally, but if he'd wake up and the rest
of us would, what an interesting world
we'd live in!

The Reporter’s Eye

Within fifteen minutes after we called
together on a crusty old gentleman wko
had the reputation of being a salesman-
haiter, the man I was with and T and the
crusty old Fm were getting along like
classmates, It was none of mg doing: My
companion onened him up, by making a
casual remark about the subject which was
life to the rrospc:l. T have never scen a
man expand so quickly, He keot us there
for a full hour, and invited us back at any
time, And yet every salesman in town
knew that it couldn't be done.

So, as we were leaving the building 1
asked my companion how he had done it,

“It was ecasy, | discovered where his in-
terests lay. If you can discover that no
prospect is very hard,” he explained.

“['know. But how did you discover it?"

‘:li’l‘t the plaque he had ‘on the wall?"

es.

“Read it?"

“I noticed it but paid no particular at-
tention.”

“You should have. That gave me the
cue, and all a salesman needs is a cue.”

This salesman was formerly a newspaper
reporter and a reporter is a man who has
to keep his eyes open all the time, because
hie gets stories from unexpected sources,
He develops a roving, discerning eye, which
we call “the eye of the reporter,” an eye
which sees everything.

1f every salesman would develop such
an eye, sales would mount very quickly
and very much.

Don't Kid Yourself

The late T. A. Dorgan ("Tad”) New
York cartoonist and humorist, was prob-
ably the greatest genius of his profession.
But he was more than a cartoonist. He
was a phrase-maker. Great though some
af his catch-phrases have been, none is so
incisive and true as his advice: “Don't
kid yourself.”

The only trouble is that nobody can help
kidding himself, and all of us practice
self-deception almost every day of our
aves. Psychologists call it something clse,
something that sounds better than Tad's
kidding yourself or my term, self-decep-
tion. They term it rationalization. What is
rationalism? Merely excuses we find for
ourselves for doing the things we do.

Now, if all of us rationalize, you may
bie sure that the prospects you call upon do,
and ‘hat, therefore, if you understand the
nature of the process, you can furn it to
your advantage in selling.

When you call on a man and he Rives
you an excuse which you know is not true,
the chances are he's m!ionalizmg—-k!dlhng
himself. Tf his motive is ane of which he
cannot be proud, he tends to emphasize
some other molive—one which will reflect
credit on himself.

The way you use this knowledge in sell-
ing is, first, not to be put off by what they
tell you. They are kidding themselves and
trying to kid you. Search until you find the
motive. Then appeal dircctly to that. Sec-
ond, give them a chance to rationalize to

find in what vou are selling some reason
to be proud of themselves.

1 know this sounds like abstruse psy-
chological talk. but think it through for a
little while and youw'll sce there is a world
of_selling philosophy in these sentences of
mine,

' He Remembered
Their Likes

Around one store where T often huy,
there is a salesman who is always in de-
mand, Customers wait for him, apparently
glad of the privilege. And that's amazing
in a way, because this salesman isnt a
glamour boy, or a finished salesman.

1 asked his boss why he was so success-
ful, and the boss let’ me in on a sccre!
which 1 believe every salesman shon'd
know.

Said the boss: “He has the best selling
memory of any man I ever saw.”

“Selling memory—what's that?"

“He remembers his customers’ likes and
dislikes."

lll lcC'II

“If he remembers that onc man dislikes
Ilue, he never antagonizes him by showing
him blue. He shows him what he likes. Tf
he finds out another customer resents
salesmen who lay heavy hands on him as
many_clothing salesmen do, he's extremely
light in mu:lumi that customer, If another
resents sales talk, my salesman is laconic
in his presentation,” he continued.

Well, now | sce why this salesman is so0
successful, He can't help being successful.
Since salesmanship is almost entirely a
matter of pleasing others, and since he who
pleases us wins our friendship and he who
displeases us loses it, it wonld seem to me
to be one of the primary rules for makin
more sales—STUDY THE LIKES AN
DISLIKES OF YOUR CUSTOMERS
AND SELL THEM THE WAY THEY
WANT TO DE SOLD.

Simple enough, isn't it? Why should
anyone ovcrlrmﬁ it? Probally because it is
so simple; one of those things we stumhle
over because it is there in plain sight.

Start With One Thing

A great and popular American wriler,
a man who could crystalize in one sen-
tence a large thought, las said that ideas
were like boxcars going through a_tunnel.
If you string them along, one behind the
other, they all go through in proper order;
but if you try to push ‘em through abreast,
they get wrecked at the tunnel’'s mouth.
He was writing about the art of convine-
ing with words, and his advice was to
give your listener, or realer, one idea at
a lime, only one,

A sales manager for a manufacturer
tells me that one of his dificulties is to
help_his men get attention. “In our line
are 5,000 items,” he writes. “A man calls
on a prm‘pcrt. How's he going to get at-
tention when he has so many things?"

I answered him by telling him the box-
car story, applied to his husiness in this
way: “When your salesmen call, even
though they have 4,999 other things, they
shoulil always make their approach aronnd
one item, which they select for that pur-
pose. Let them hand that to the prospeet,
get lis attention on it and then  when
they have made one sale, they can intro-
duce the other things they want to sell.
Hut they must always slart with one jdea
first.  Otherwise—remember the two hox-
cars piled up at the tunnel's mouth.”

This applies to all salesmen, It is casier
1 get attention on one item than on a
whole iiae, and i a man learns how to
et attention, sales are the casiest things
in the world to make, because attention
is the key to more sales.
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The Right Underlying Gl Rights

Work, as we are learning at an oppressive cost of tui-
tion, is the only assurance of national se:urity, declares
President A, W. Hawkes of the Chamber of Commerce
of U. S, A. in a recent editorial in The Nation's Business.

It is supremely important now to focus attention on
the fact that, although virtually everyone in business
recognizes the right of anyone to cease work or to strike,
there is a right under our form of government which is,
and must continue to be, more fundamental than the right
to strike. It is the right to work. This is man's God-
given right,

Unless men and women who want to work and earn
a living for themselves and their families can do so
under peaceable conditions and without molestation, lit-
ti+ of our boasted individual freedom is left. Anything
thaut interferes with the right to work is thoroughly un-
American, Our Government must assure its citizens not
only peaceable working conditions, but safety to and
from their homes, and peace and protection in their
homes.

Our national defense preparation concerns the safety
and protection of everyone in the United States and must

not be interrupted or delayed by any individual or interest
for any reason within the control of the people, '

If this program is interrupted, and local and state
authorities cannot preserve peace and cannot maintain
conditions which permit those who want to work to do
so—then it becomes the first duty of the federal Govern-
ment to protect them in this right. The Government
should take whatever steps are necessary to insure the
continuance of defense production by those who are
willing to carry it on.

There are three vital rights of our citizens which must
have the full protection of government:

1.' The right to work in any lawful occupation,

2. The right to refuse to work,

3. The right to the fruit of such labor—security in the
ownership of property.

The first duty of government is to preserve these rights
through the maintenance of law and order, for they are
all so closely interwoven that no one of them can be
nullified without destr,.., the fabric of our form of
government,

—M. J, DoNNa, Secretary

e

268 Wallabout Street

FOR THE MACARONI OF TOMORROW
Q_ Clormont Introduces

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

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

For Details Write to

CLERMONT MACHINE COMPANY, INC.

Operation as sim-
ple as It appears.

Is a rolling proc-
ess; will work with
soit or firm dough.

Sultable for short
and long goods.

Brooklyn, New York
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: Every time you use Pillshbury’s Semolinas and
Durum flours, you can depend on them to supply
the color, protein content, and flavor you have
a right to demand when buying products of
superior quality. l

e Pillsbury’s No. 1 Semolina

e Pillsbury’s Durum Famey Patent

e Pillsbury’s Dorum Granular

e Pillsbury’s Durmaleno Patent Flour

' PILLSBURY FLOUR MILLS CO.

General Offices: . Minneapolis, Pitnnesota® -




