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HE Macaroni Manufacturing Industry,--especially the

Members - of the National Macaroni Manufacturers
Association are girding themselves for a death battle with
Old Man Depression. The fight is now on in earnest

and the telling blow will be delivered duriry Macaroni
Week, March 2 to 7, 1931.

Boost this cooperative offensive for better business
and fairer profits.
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T IS for us to go
straight on with
the duty of the
hour, and the way
opens as we push
ahead. The reason
for it is simply that
experience is teach-
ing something every
day that we never
thought of before.

MACARONI
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The Test of a Man

The place to take the true measure of a wan is not the forum or the
field, not the market place or the Cmen corner, but at his own fireside.  There
he lays aside his mask and you may judge whether he is imp or angel, |« ing
or cur, hero or humbug. 1 care not what the world says of him; whether it
crown him with bay, or pelt him with bad eggs: | care never a copper what
his reputation or religion may be: if his babes dread his homecoming anid
his better half has to swallow her heart every time <he has to ask him for o
five dollar bill, he's a frawd of the first water, even though he prays night and
morn till he's black in the face, and howls Hallelnjah till he shakes the
cternal hills.  But if his children rush to the front gate 1w greet him, and

we's own sunshine illuminates the face of his wife when she hears his fout-
fall, you may take it for granted that he is true gold, for his home's a Heaven,
and the humbug never gets that near the great white throne of God, 1 can
forgive much in that fellow mortal who would rather make men swear than
women weep; who would rather have the hate of the whole he-world than
the contempt of his wife; who would rather call anger o the eves of a king

than fear to the face of a child,
William Cowper Brann.
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The Lenten Season is the natural harvest season for all
B uiactirers and distributers of macaroni products. This

ar Lent apens on Wednesday, February 18 and continues
B six weeks to Easter Sunday, April 5. Because of the
ins developed by the trade and general conditions favor-
le to macironi consumption, the harvest this year should
ik all records,

B [» anticipation of the increased demamds for Macaroni,
aghetti, Egi Noodles and sister products that millions
Lespecially suited for Lenten consumption, manufac-
ues, jobbers and retailers have stocked their storerooms
thincreased quantities of these products, awaiting the
uy consumer demand that hecomes satisfactorily hrisk
oy Lenten season,

.
Iterest in Lent this year is keener than ever because of
¢ lans laid by the members of the National Macaroni
eufacturers - Association who are sponsoring MACA-
NTWEEK at the height of the Lenten Season, fron
wh2t07, 1931, As a result of this activity, interest tha
furmerly confined to the manufacturer is now equally
wamong johbers, wholesalers, chain stores and inde
slent retailers,
Bine early in December the plans for the appropriate
dration of Macaroni Week have heen clicking satisiac
@7 Al indications are that it will be successiul even
vad the fond hopes of the most enthusiastic spunsors,
i 0ne point remains in doubt—will manufacturers con-
g 10 produce only a quality product that will give their

B<ls the consumer preference so much to be desired, amd

“every sale a profitable one during this natural mac
@stasin when sales come naturally ?

lembers of the National Association are fully cognizant
fery detail of the well-laid plans to “put over” Mac
iWeek. So are the jobbers, the chain store aperators,
irll|l.'])cml|.'nt retailers, restaurants, hotel, railway ddining
Mmagers and every known outlet for food products in
Uniteq States. Nearly 90,000 grocery stores in the
" have already been supplied with material to e
lin the observance of the Week.

Spontaneous favorable reaction to Macaroni Week
Mdtically all the retail stores of the country is gratify-
They are cooperating not because of any special liking
Products or love for the manufacturer, bhut for the
U business reason that the sale of 10 cents worth of

0N, spaghetti or egg noodles usually means the sale

Macaroni Week and

Lent

of from 50 cents to a dollar's worth of related fords userl
in combination with these products,

Since December the people of the United States have
been hearing about Macaroni Week, aml ahout macarom
products. The National Association and individual manu-
facturers have been advertising it and them in consumer
magazines and through news releases,  From March 2 to
7 the nationwide publicity campaign will he brought o
its peak by a daily broadeast over a chain of more than 27
important radio stations, During cach daily broadeast
there will be some very appropriate music, announcement of
the winners in the Association’s $5000 recipe contest that
closed it December, tales of macaroni making with its keen
interest featuvres, suggesting appetizing recipes and  well
balanced menus.

Association. members have been asked to feature Mac-
aromic Week in their own radio and newspaper advertising
o consumers and in their advertising and merchandising
work among jobhers and retailers, They have heen sup-
pliecd with large quantities of posters, window streamers
and store cards for direet advertising; also mats for news-
paper advertising and  electrical reproductions for  their
ridio: programs.  With this elose tje in, the Association
members and all wha are in any w
tribution of this food

ay concerned in the (is-
should cash in on increased siles dur-
ing Macaroni Week.

A campaign of the kind and nature sponsored by the
National Association will surely result in special henetit th

those dlireetly connected with the sponsoring group; imdi-
rectly it will benefit everyone in the business, There is no
wity in which the benefits of o campiign of this natnre
could be strictly restricted to members,
sponsors so eleet i that could be done,

soring members are surely in

nor would  the
However the spon-

A much better position 10

benefit than are the outsiders,  There namoes are madde

known to the distributers as the ones respensible for e

activity and they are supplied with materials aml sugpes
tions first hand,

With the special effort 1o sponsor the general abservance

of Macaroni Week, the Lenten harvest season by (he e
this year should nacaroni
sales reach the peak of al) times,

aroni manufacturing industry

The fact remains how
ever, that sales alone should not he the

goal of the many
facturers; make all your sales profitable unes before,

during
and following this natural harve

St season,

P Sy,

et et e

e R

B PV D i e S




- T

Very Successful Midyear Conference

i i rers asso-  $1,400,000 in the next 4 years to tell Y
thly working National Macaroni Manufactu a8 o el g, ; |

ful midyear meetu:ngs in the Palmer House, Dear twice a month on her table, Iy
red firms having one or more Tepresen= ... iocq her of this, we will have solyeg
the week of the National Canners oy of our problems. However, it seemy
me that right at the outset we are ac

The closely knit, smoo!
ciation held one of its most success
Chicago, Jan. 19 with nearly a half hund
tatives in attendance. The meeting was held ki T St e
convention and was one of the first ever restricted exclusively to membe - he outset we
President Frank L. Zerega presided at the opening session and explained the :bu::dh; i::::lu:l:‘lrlzn:il)‘rh a:-ﬂ“a‘::l;'l;‘:md ake

3 i i ing the v v S How o
extra heavy program outlined for the one day session. His opening remarks e

to the gathering were as follows: My survey of the ind‘uslry in 1928 prosg
conclusively that there is macaroni capacgs

in the United States to produce more ik

double the macaroni now being consumg

H aw enforcing officials telling them of our
Unhir P“dicc’ Retarcl Bu,ml“ :\tlrmpl lhrr:xgh our advertising campnigr!
|mprov¢menl {o increase the consumption of macarom B A o L i

The 2 most important subjects on our products and thereby help the w.h?nt situa- and exp a Gorsikh el
;mg‘rcaln Inda;y are advertising and the cost tion and asking for increased :I:m:\l!y as !::3 to '."'[k':. n:a;:;::ﬂu p\:}:: . 4 ‘nm:.nl ‘

: : | erned. e coul an inferiol y ' 1o
“?‘51'-‘"‘- i ::"‘ll art'n:.l::t:;“.fg f::l::: ::r:culr 'lllllrel;:'lu::isc::icn:o;::rlicular'ly to arti- :ul'asc prudurtiun |Jy cutting the <l
tial to the future developn ficial coloring, improper labeling :n;d pr;\cle. il il

o i ‘ ie g i nd at the acaroni i - sapest item
Pk . R R e \':r,v_ mﬂ}u;::l- il:::l:.l‘:lfc (:Ic:'l:: :::lr“:';‘;il;:'al:nr:l to give the grocers' !ll'd\'ﬂ! llt'r.l-l"il of iul_id \1I_
e s | ;hcm whatever assistance they may require A few cents dlf‘fnrcncc in the \l'l!lng.r
in this connection. is not uuing‘ to increasc cunsu|||'|»_l|u|.1 in

What Dr. Jacobs has accomplished in slightes!. The n_n!y thing that will incre
helping to keep this situation within bumluls itdu snc:\r:tll:':i:’l:lgfvzlr::‘l‘:l]u:::!u:.::lrir:

ii i iv ice ¢ 2t think it is possible to overempha-  © s as iny A
:;u:"pd:;:ft:?:?ptzflu‘::i':;nw'i‘:ll::c:‘r::\.i iizd: n!‘{lis work in llzis connection has been b)'Llllc Ad\.‘fr:|s|ng“(t.'::n|il:|lltl::].l"nink

O stk i s G i el us picture wh rning.
3 g n-i ‘llmhlli{i:"m:tl:i‘lri:’:. ":0.';:; “lrlmulln:tl::::;arl':lt'frum Dr. Jacobs that some American housewile, even though her
Rt TER . mlﬂ‘{':l"l -” Lia mriuam the of the food law chemists are not sufficiently come has not been ruducu.l, h:l«\.:l" ate
I"l!'t 'ol O ﬂ“_‘t’ cunin‘r It must familiar with the analysis of our products become extremely ecconomical. She sces
pensale el T B ¥ to obtain accurate results and 1 believe that
<omething should be done to correct this as
rapidly as possible.

- mention these things to you today for
;our consideration only and certainly not
because 1 am at all pessimistic for 1931 as
far as our industry is concerned. In fact,
1931 will be exactly what we make it and
if we can develop ways and merns through
the Association to improve matturs, and if
we cooperale among ourselves those out-
side our Association, seeing that we benefit,
will be anxious to join with us.

0

one on account of the ge
pression and our advertising campaign has
not been running long cnough to produce
any appreciable reliel. )

There has developed unethical, unfair

The morning session opened with
the discussion of general business con-
ditions and how cost knowledge would
help to improve them, G. G. Hoskins,
vice president of the National Mac-
aroni Manufacturers association and
certainly be very discouraging for a manu- chairman of the Cost Accounting Com-
facturer to feel that his price must be lower  jivgee, presided at this session - as

8 ——

G. G. Hoskins, Vice President

Frank L. Zerega, President

ad in one of the women's magazines
i i l, ¥

thinks of macaroni as a good d.

pleasantly surprised at the small cost

than anyone clse's before the huyer will leader of discussion,

give him any business, and any factory op-
crating under this handicap is performing
no uscful function in our industry. A re-
duction in quality is the logical outcome of
selling at cut, or below cost, prices, and
some of the macaroni now being sold is a
disgrace to the food business in general,

The “first clears,” “second clears” and
other objectionatle raw materials which are
being used in a mad scramble to reduce
prices are doing an irrrparnb.lc injury to
the macaroni industry.

The amount of artificially colored mac-
aroni and noodles on the market is almost
beyond belief when you consider that such
a practice is forbidden by law and noodles
deficient in egg are almost too numerous to
merit even passing mention.

For your consideration, and if it meets
with Dr. Jacobs' approval, I suggest that a

letter be sent by our Association to all food

the subject and before presenting the
several speakers, he made the following

statement:

A Definition---A Dissertation---

and Some Resolutions

Webster defines a fool as Being “one
deficient in judgment; one who acts absurd-
ly or stupidiy.” Now, 1 know that the men
on the Cost Committec are not fools; 1 know
that the directors of the Association are
not fools; and I say with a good deal of
conviction that 1 have never met, within
the Association or out of it, a macaroni
man that I consider a fool. Yet Webster
clearly defines an individual, or group of
individuals, who must exist somewhere
within our ranks.

We have pledged ourselves 1o spend

In introducing | ood for macaroni is momenrarily ¥

lated. Enthusiastic manufacturers see
pects of running their plant 100% 3l
time, :
Then, due partially to the lower |
volume of sales caused by reductio
sales of the higher priced iteins 38 we
to reduction in the purchasing i
buying public, the retailer becmes B
and is slow in paying his bill: The o}
iremediately tighten up on 'r¢ s,
smaller deliveries and redus warel
stocks, The manufacturers fecl that
is a lack in the consumption @
The first move is to offer svme
ducement to o buyer to gel business
from a competitor, The competitor 1t
to hold his business reduces his price
war goes on until there i
cither one. One or the ©
cheap raw materials and further ¥

spec

edut!

iower Ui

i mac

s no Prov)
ther subst

sy 15, 1931

e Mrs. American Public gets the poor  stick to show whether a manufacturer
aroni and stops buying there and then. i hijgh or low in any of his processes.

1o is the “one deficient in judgment”?

We will always have competition but let
pe enlightened competition,. We as an
Jystry cannot go far wrong if we make a

Fred Millis, president of the Millis Ad-
vertising company, a man of wide ex-
perience in the cost work of other trade

1 on cvery pound of goods that we sell.  associations, addressed the audience in

s American Public is not going to buy part as follows:

Cost Knowledge vs. Guessing

L more macaroni at 9¢ a pound than she
ld at 10c a pound, because we have not
and we will not in these United States
¢ to the point where a difference of Ic
% in the cost of a meal is going to off-
s the quality of that meal, and we all
. that one pound of macaroni will feed
L, family of even our more prolific citi-
ens.
There is no cure-all for this condition,
4 | believe the adoption and use of the
jorm cost system which was presented to
 industry in December will come more
aly correcting this situation than any
et factor.
Let us install this cost system and then
salve that—
1. We will make a profit on every pound
mcaroni sold,
1 That we will sell 100,000 Ibs. of a qual-
s product at a profit rather than 500,000
s just to keep the plant running.
1 We will depend on the advertising cam-
i and our own initiative to increase
prsgmption.
{ We will not drive our competitors to
tion by price cutting because des-
i men are destroyers and we believe
kilding up this industry.
1We will let the new cost system give
e intimate details of our business so
at we will have that confidence which
baes from knowledge, and which will en-
u to stand on our own feet instead of
ptiag our competitors run our business.
When we carry out these resolutions it
miken be truly said of each of us that he
tf “one deficient in judgment; one who
i absurdly or stupidly.”

T.E. Kendall of Wolf & Company
W collaborated with the committee
B preparing the Uniform Cost and Ac-
uting System now copyrighted by
National association, explained in
il the system and showed how
fuly it could be adapted to macaroni
Finoodle plants of all sizes.

Lpnis S. Vagnino, director of the
tnal  Macaroni  Manufacturers
fixiation and member of the Cost
B Accounting  Committee, treated
*practical side of the system and
ated to general trade conditions as
ol there is need of uniformity in
ng costs, which after all is the
¢t basis for price quotations.

't dissemination of cost informa-
215 something that is practical only
3 uniform system has been in use
@ which facts are to be deduced. It
e hope of the Association that
.day a practical fact-finding com-
“uon of figures will Le set up within
Ndustry, to be used as a measuring

Sure Cure for Ruinous
Price Cutting

No business makes money in itself. B

men make businesses make money for them
There is no substitute for management.

No association can take the place of in-

dividual management in business, amd you
must not expeet it to,

But individual management, no matter

how good it be, cannot control all of the

Fred Millis, President Advertising Co.

factors which determine the welfare of a
macaroni manufacturer, It is estimated that
40% of these factors are subject to direct
control by individual management and that
almost 0% of the factors require group
action,

This calls for the encouraging of com-
petitive conditions which are fair and which
give thé individual management assurance
of just and sound rules for the game. It
means for example, talking the same com-
monly understood language of costs.

Now we have a cost system. To a lay-
man who is not a bookkeeper but viho is
constantly dealing with statements, it seems
to be a good system. It seems to me to be
complete enough, yet simple. There is not
a manufacturer in this industry who cannot
quickly adapt cither system A or system n
to his business.

But the system itself means nothing,  1ts
adoption means everything. Unless put into
general use, we simply wasted some money
out of our fund, and some of our good
members have donated without results, a
great deal of valuable time.

Let us bear in mind that we instituted
this cost work for two reasons, both of
which are equally important.  First:
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This system if worked will show each
manufacturer what his exact costs are
It will indicate 1o him what his selling
prices should be. I the manufacturer
knows his costs he certainly won't make
his sclling prices below these costs,

One of the greatest evils in the industry

is price slashing, with its attendant results
of pour quality of product. If there is a
man in the macaroni manufacturing indus-
try who is not in business to make money,

he does not belong in this industry, or in
any other industry.

It is the upinion of many that selling be-
low cost has been caused in most instances
becanse the manufacturer did not know his
actual costs, 1 grant that there are many
many cases also of retaliation, or meeting
competition, where a manufacturer has de-
cided 10 go lelow cost but hoped to make
his profit out of the greai volume of mer-
chandise he sold . . . below cost.

But it is lack of knowledge of costs that
causes most of o1r troubles, and if this cost
system will supply that knowledge to our
members, the Association will have paid
back to the industry its maintenance cost
for the last ten years—and you know it, if
you know your business, Secomd:

There is another cqually  important
object of this cost system. It is im-
portant to know your costs, but it is
equally important for you to know how
your costs compare with your competi-
tion,

Otherwise how will yvou Lnow how
you stand with the rest of the industry?
If Manufacturer "A" knows his costs
but doesn’t know how he line: up with
the balance of the industry, is he much
better off than if he were shooting
blindly? The answer of course is that
he is some better off, but he does ant
have all the facts, and, believe me, in
this era of lowered prices, decreased de-
mand for all products, increased sales
resistance, heightened competition, 2
man has to have FACTS or he is headed
for the rocks.

That is the reason why we are urging
every one to install the system as of Jan.
1. That will allow us to start an inter-
change of cost figures in March, or at the
latest in April.  Please do not misunder-
stand. We are not asking you to let us give
your figures to another manufacturer, And
you won't get from ue the individual figures
of another. What we will give out are 3
simple things. First, high, Sccond, low,
third, average. We may find it practical to
throw our figures into territorial groups
‘That is something to be determined once
the system starts. For example, we may
give a group of figures for west coast, or
cast coast. DBut what you will get back is
high, low and average. These will show
you where you stand. If I were a manu-
facturer, 1 would watch for these figures
every month, and then sce where [ stood.
Nothing less than low or near low on each
and every item would be my aim.

Of course we have to guard against a dan-
ger there. Some of you manufacturers will
be tempted to take low figures as the basis
on which to set your prices. Dut each time
you do this, you drive a nail in your own
coffin. This cost system won't change the
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quaint old time custom of business that 2
plus 2 always equals 4—and nothing else.
Now this interchange of cost figures
won't mean a thing unless you men make up
your minds to cooperate with us. Send the
figures in when called for, You have not
found your confidence violated yet, have
you? You have not he.rd of any officer
getting fgures on sales volume that were
turned in at the start of this program.

I challenge here any man to point to a
single misuse of any information that has
been furnished by a member. The Asso-
ciation is playing square.

But take this checkup that was made for
the last ACTIVITIES. We sent a question-
naire to the 96 members. To date 38 mem-
bers have sent in the figures. That is 36%
efficiency.  We can't suceessfully fundtion
on that basis. As soon as we get the cost
system in remember that if you waat the
benefit of true and accurate figures coining
back to you, you have to help by supplying
your figures,

Don't take the attitude that our guestion
is something "that fool Millis wanis™ or
“that fool Donna wants" or “that fool
Ranck wants”. Each of us is trying, to the
best of our ability, to carry through along
lines that have been determined by this
Association. As far as 1 am concerned, |
am busy from morning till night actually 7
days a week and 1 have no objects in my
work other than to help each member of
this Association.

Wolf and Company, and Donna and
Ranck and Millis can't be like the half
witted boy on these figures that we have to
have. You know the story goes that when
a team of valuable mules strayed away in
a small town, and everybody had searched
the nearby farm land everywhere for them,
and had finally given up in the belief that
they had been stolen—up to the village
square comes the halfwit leading the mules.

“How in the world did you know where
to look for the mules?" was asked the boy.

“Well,” he said, “I thunk and thunk—
and decided ot if T was going to find the
mules, 1 wouli rave to pertend that [ was
a mule and think like a mule. So I did, and
I thought where T would go if I was a mule
and got 'wose, and 1 went there and there
were the ules.”

Now 4 people mentioned are not hall-
wits. Fact is they may have no wit what-
ever, but they can’t do like the boy—and
think like you do or for you. They can't
think out these figures. You have got to
give them to us—Dbetter than 36% worth.

1 know that a lot of you gentlemen have
been doing some pretty serious thinking
about the manufacturers that we do not
have in the Association. You say to your-
sell, and with a great deal of justice, it
won't do much good 10 vducate 73% or 805
of the volume of this indastry, and let the
other 20% or 25% stand outside and cut us
down as fast as we grow up,

Granting that is true, there seems to be
only onc practical stand to take on that
phase and that is, let's get our house in
order, let's get our Association working so
that it means something, let’s get this mer-
chandising and cost system going so that
the outsider will want to come in.  Face the
truth, gentlemen. You men came inte the
enlarged program of the Association large-

]

ly on faith. Those who are not in, did not
have the vision or the spirit of cooperation
1o believe that the Association would be-
come a very intenscly practical and profit
making organization, in which the member-
ship payments were an actual investment.

Now we can't get these outsiders into the
fold until we can show them that we are
doing all the things well that we set out to
do. Of course we don't want all the out-
siders in, but there are probably a score or
more that we need to heve as pear to 1005%
oi the industry as we should have. If we
keep hitting the ball as we have done in the
past six months, we will have something to
sell these men in 1931, and the end of this
year will show these men over on our side
of the line. In other words, we won't be
able to function in a 100% fashion until we
have about 20 more men in the Association.
We can't get these 20 more men in until we
get our house in complete order, Therefore
I say, let's start moving the furniture
around and keep it up until we are ready
to scll.

And onc of the most important things
that each man in this room can do to help
along the game is to lay down the law to
his bookkeeper that information requests
from the Association must be handled im-
mediately and accurately.

Just before the noon recess the second
topic of the day was given the attention
of the gathering. It refers to the work
being done by the Macaroni Educational
Bureau, prﬁlcipall_\' under the direct su-
pervision of Dr. B. R. Jacobs, Washing-
ton representative of the National asso-
ciation, F. J. Tharinger, past president
of the association and the Adviser of the
organization, presided. He explained the
origin of this activity and how it was at
first supported by volunteer contributions
on the part of members. As the Educa-
tional Bureau's work developed, its need
became more pronounced and manufac-
turers who contributed to the National
Advertising Campaign later assented to
the use of a small per cent of their con-
tributions for this farrcaching activity.
About $6500 is spent annually for this
work, practically all of which is done by
Dr. Jacobs, who was introduced to ex-
plain the work in detail and to report on
results so far attained. .

The facts presented by Dr. Jacobs are
given in the Macaroni Educational Bu-
reau section on page 16 of this issue,

Luncheon Meeting

Following the noonday luncheon served
in the Club of the Palmer House there
was held a “Smokers Hour” over which
President Frank L. Zerega presided.
After calling on several well known
manufacturers for impromptu talks he
introduced George Rector, director of
cuisine, the Milwaukee road, one of the

February 13, 1;;
Ry 15, 1931

famous New York Rectors whose |
has heen spent in food serving

e . SCrYng, fogT 4
study and food preparation. He eleg, ®
to speak of what he was pleased to ol
ify as one of the outstanding, unique
long-to-be-remembered restaurateyys ;
Italy. His talk, given in a humo,
vein, follows:

Macaroni Makes Alfredo ,

Cavalier

Macaroni Making in Italy Is Considere
Art; in the United States Its a Trad,

Like most Americans I once looked y,.
macaroni as an Italian food, prohably Hae
to the impression gained m my iy
through that wonderful country where ry
aroni making is considered more of an
than a trade. But like most of my
patriots I have lately began to appr
the enormity of this business in the Uns

Uniform

Perfeetion of New

Recently Formed Gold Medal Mucaroni
Service Department Makes Available,
for the First Time, Relief to Manufuc-
turers Unable to Control Production
Consistently Due To Loeal Climatie
Conditions.

K_ ‘ pW comes a development that overcomes
Bduction difficultics and sales losses ordinarily
e with weak macaroni! A devu!opmen.l
iresults in the production of macaroni

ing uniform color, strength and taste 365
in the year!

fough the perfection of a new testing method
Gold Medal Millers, world’s largest Wheat
ing and milling concern, are now able to
you a semolina which is able to assure
eresults in your own factory theyear’round.
'mllefl “Gold Medal ‘press-tested’ Semo-
and it comes from the finest quality amber
m wheat. It is milled in a new mill having
glically double the number of purifiers
pdin ordinary mills and is free from specks !

George Rector

States, the exceptionally high qualin
this product as made in the worlds e
modern plants now situated in this
try. The United States will soun %
all other countries in the production o g
food, but never will it rob Ttaly and
Italians of the glory that surround:
preparation and serving.

If you ask an Italian restaurates
name of the best dish in his Ristorantt
mustachios vibrate in indignation 3
says “They're all best” He starts rit B
with the superlative and works vp ¥
climax. So far as PASTA is concersd
is right, for a good Italian chel @ ]
more with flour, eges and butter l_‘
sallor can with a rope. He nmahes
all kinds of pastes for use in soup, ¥
sauces and desserts, ) ¢

An English or a French chef knod
dough is just a cook pummeling ©

flour. Dut an Italian chef performirt
same operation is a Michael Am‘L:““J EDA
shop. He mixes the ingredients i L

alchemist, pats the dough like a doctert "Ib'BSS- teste o

forting a patient, suddenly transiorm

What **Press-tested® Means

I Medal “Press-tested” Semolina is a semo-
that has been tested in a commercial press
§" normal working conditions for uniform-
fl‘ﬂf.ur, strength and taste in the finished
froni. Every batch is tested under the sume
tions to produce a semmolina that gives the
results day in and dag vut.

"l'h(‘re is no chance of Gold Medal “Press-
u Semolina ever varying in results. You
B¢l macaroni having absolute uniformity

————

e TR S I M I LA
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1 o
Color Macaroni

Assured

5 “Press-testing*® Me Y 1 )
Gold Medal Millers f(o o i e

Same Color Macaroni 36

Supply Semolina Producing
o Days in the Year

roni Strength and Taste Also Within Control N ow!

B “.,”,"I(I'p :
W, oo ncee. . o
5 s 5 l
X ; :

SEMOLINA]

in color, strength, taste and freedom of specks
every day in the year. Production is sim |lilﬁ1-|
greatly. No money lost having to sell ulh:-rwiﬂ‘-
first grade macaroni at second grade prit'@. B

(l—‘?ull particulars can be obtained by writing o
seorge B, Johnson, Manager, Semolina Sales

and Service Department, G
; : :nt, General Mi ;
Minneapolis, Minn. *o L0

WASHBURN CrRoOSny CO.. INC
"f .

4

N, INC.
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the mass into a dclicate statwary, There
are hundreds of varicties of PASTES in-
cluding macaroni, spaghetti, percatelli,
ravioli and tortilini and each chef claims the
best recipe.

The best form of pasta is fettuccine and
the finest fettuccine is made by Alfredo,
Cavalicre della  Corona  d'Italia, whose
ancestral  Ristorante is on the Via ddla
Scrofa, Rome. Alfredo doesn't make fet-
tuccine. He doesn't sk fettuccine. HE
ACHIEVES IT.

Fettuccine is only flour, egg and water
even as the world is only land, sunlight and
sca. In the sublimity of our progressive
ignorance over here we would call it noo-
dles, which is a terrible name, 1 never did
like that word noodle. It sounds like the
muttering of a wet toad. But when you say
fettuccine the sound is litze the rippling of
a clear mountain stream rolling over gold
flecked pebbles to the valley below.

Alfredo's place on the Via della Scrofa is
just a little joint seating 60 people at the
most, proving the old adage about good
merchandise comes in small packuges. He
runs the place himself with the same gut-
tural enjoyment of a bachelor cooking his
ham and cggs while his cook is away in
the country. Come to think of it a man
can have lots of fun around a kitchen. You
can't do it in America because your wife
would crease your hair with a hot frying
pan. I watched Alfredo making fettuccine
in his vapory laboratory. [ have seen an
artist at work.

Fettuccine made Alfredo a Cavaliere of
Italy. 1 do not know whether the King
knighted him with the flat of a sword or
the round of a spoon. But he has the
decoration, nevertheless, and is envied by
all the rival chefs in Itaiy. The secker
after fettuccine must travel devious routes
to reach Alfredo’s trattoria and it is dan-
gerous work traveling via a Via for the
Vias rarely have sidewalks, are narrow, and
Italian taxi chauffeurs are just as tough in
Rome as they are in Pittshurgh. They are
all horn drivers, meaning that the intersec-
tion of streets doesn't slow them up at all.
They simply step on the gas and sound the
horn. I have never heard a collision of
horns but it must be a terrible sound. No
Italian chauffeur would require 3 trips
around the town of Jericho. He could bring
the walls down in one short circuit.

I feel deeply grateful to the officers of
the National Macaroni Manufacturers asso-
ciation to be invited to this delightiul
luncheon where I find your products served
so attractively and so tastelul—a rare com-
bination in many of the hotels of this coun-
try. It is a pleasure to be with this won-
derful gathering of business men who pro-
duce onc of the world's best food:. We
probably have yct to learn to serve your
food with the pretty ceremonies ubserved
in some of the high class ecating places re-
ferred to in Italy but with qualities that
are unsurpassed and with the modern meth-
ods of packing the products for immediate
or future use, American made macaroni
products backed by the splendid campaign
now being sp. ¢ =rd by the National Mac-
aroni  Manufac wssociation, should
soon become a m e popular dish in
the American homes.

The afternoon session began at 2:30
p. m, with a discussion of the advertising
campaign and its many ramifications.
James M. Hills, president of Grocery
Stores Products, Inc. and member of the
Board of Advertising Trustees presided
as the leader of discussion.

The long afternoon session was
opened with the presentation of a report
by the Board of Advertising Trustees on
ils activities since the advertising cam-
paign was launched last September
and a brief outline of the result of the
contest sponsored by the National
association and the publicity incident
thereto. Chairman R. B, Brown spoke
as follows:

Our Industry’s Promotional
Campaign

Did you ever hear of the Macaroni Club?

It was made up of a group of dandies in
England about a quarter of a century before
the Declaration of Independence was signed
here in America. They were young bloods
who had traveled extensively on the conti-
nent, particularly in Italy, and who brought
back many elegancies of maaner and food to

R. B, Brown, Chairman Board of
Advertising

London.  And the purpose of the club was to
inttoduce into England that piece de resist-
ance of the lalian table—Macaroni,

Although thoroughly snobbish in motive, the
Macaroni Clul's chort to introduce the new
dish was probably the first sales campaign
macaroni ever had. But it was slow moving,
as all word of mouth campaigns are, and as
a result macaroni was practically a century
getting established as a popular dish outside
of ltaly.

Our cfforts to tell the story of macaroni
products have been more in tune with the
modern way of doing husiness. 96 macaroni
manufacturers making from 75% to B0% of
the volume in this country are joined to-
gether in a 4 year expansion program for
which $1,370827.52 has been subscribed in
noncancelable trade acceptance.  $932,367.69
of this came from manufacturers, $400,000
came from the millers, and $3845983 came
from allieds,

Up to date $329,781.73 has been paid into the
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trustee bank by the subscribers. g,
the first of January $220,262.27 114 bee, ,
vested in this program under the direejy
the Board of Advertising Trustees

This board is made up of the following

tive members: R J. Brown, chaizman, |
Hills, C. Guerrisi representing the mapyi 8

turers, and A. J. Fischer and M. qin Lyg
representing the millers,

In addition there sit on this 1..ur 3
officio members, advising, guiding md 3
ing the Board 'n 11 its action: oy v
nino, chairrian o/ the Merchand sing (
mittee; Gloun Hrsking, chairman of
Committee; Zravih: Tharinger, ass: ciation
viser, and of course President Zerewa and s
retary M. J. Donna,

And now here's how the $220.2:.227 o4
up to January 1 has been investel

Display advertising e 1554
Pre ion costs i ol
il
v 1hu
ruhudlE - 1%
Tie-up Expense 1018
Commission on Tr k Ex
change ... = Il
Membership dues .. M
Commitice hl;:me 113
Telephone & Tel ¥
Auditing oo i
Merchandising ... 947
Subscriber bulleti 15
Convention Expense [t
Dr. Jacobs' work... LNE
Cost Accounting & 1S
§20.

Our funds are being invested in m
things other than in advertising space.
policy is sound. Everyone familiar at all
advertising recognizes it as a sales tool
vertising is an arm of selling. So the
ciation, as it institutes a program of busis
expansion, a program to teach the natios

cat more macaroni products, realizes that @

vertising alone will not do the joh
First our house inside must e put in
der.  Therefore the cost work is paid

finm the fund. Then the very excellent |8

ucational work done by Dr., Jacobs is paid
from the fund. The merchandising work]
Field Secrctary Ranck, the cost of kee
members informed of all activities, is covd
by the comparatively small expense of
TIVITILES,

The investments of actual cash in the
curing of favorable publicity in the nesg
pers and magazines has been almost i
($1,507) but the investment of tire and ¢
by the Association's agency has been
mendous and the results are most grati

We have paid for our contes' 1|_
good investment. And we arc paying
Macaroni Week which will undoobtedly b
us back much more than dollar + «r dollar
our investment,

The point is that we are not .-n-lu'rl[
mere advertising campaign. 1t N
Macaroni  Manufacturers associton 1
sense has become an advertising agency
the adjunct of an advertising ag ney.
in its prevous history has it been -tridi®g
ward with such cfficient steps in -ervice !
members,

But now for the advertising. It started,
with a contest, and it has been a mott
cessful contest in that it has cuaed 'h
‘tention of a great many thousan| wome" §
the country. More than 35,000 actually
so far as to write out recipes anl send
in. And they gent in more than 100,00
ipes -

The contest is over and the julgivf ¥
ished. Telegrams sent to the 388 prire
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sre bringing the photographs in on every
110 the Indianapolis office. 24 different
& of newspaper stories have been prepared
o back to the newspapers in the cities and
onding towns of each winner with half
L cuts of the winner.  Take it from us, we
1 more than get the cost of the space, the
+of the prizes, the cost of the judging back

M e newspaper publicity we will get when

ase simultancously the story about (he
s of the contest,
1 addition. we have made thousands of peo-

B hink alout macaroni products and have

ard for ourselves with space that cost
jast a little more than $5000 a great many
by secipes for macaroni, spaghetti and egg
dies, all of which will be used in future
tising and publicity,
great many people go somewhat “hay
" in thinking about magazine circulation
wpulation and customers and potential
yeers.  They remember that there are
a0 people in the United States, and
yonsider 2 magazine of 2,500,000 circu-
aas merely a drop in the bucket. It
ks only 2% of the people you say.
lt's put this 122,000,000 people into
ks and your national market shrinks 1o
maw families. The U. S, Census finds
werage family is 4.1 persons. Now a
aine of 2,500,000 circulation reaches nut
il the entire population but more than &%.
reare 2 other factors to consider. First
rine does not have the same circulation
iy month. It swings back and forth over
wch larger group than 2,500,000. One
pise made a careful check over a year's
i and found that in cach half year's
id, they reached 3,600,000 with one or
isues. The second consideration is that
is a great secondary circulation for a
Hmpzine. They cost too much to he
daway the day they are received. They
rsied from one family (o another. For
oike, Holcomb and Hoke, selling Butter
1199 corn machines, get coupons clipped
S6and 7 year old magazines. No one
Wl thiough how many hands the mag-
P actally passed. At least we know that
much more than one reader to a capy.
a3er way we can “pproach the problem is
“eider that the L. S. Health Burcau ap-
wies 11,500,000 families in the country
eh there s some adult with an intelli-
of 4 years or more. On that score
0 drculation magazine would reach
of the market. Or put the ruler on the

= ax returns.  There were 4,065,000 in

hsﬂ what a 2,500,000 circulation would
L

the facts are tha* the magazines we use,
Baverage circulation of around 13,000,
Bt reach about 50% of the homes in
fantry. There is of course a duplication
Arculation.  Some people take more
O magazine, but with the women's pub-
% this is not true to a large extent.
€ Grenlation is with the good old sul-
middle class of people. 'We don't get
'l por or the rich, We get to our

B marker,

Association has made it its business to
tuh subscribing member complelely in-
¥ 10 what is being done in the ad-
% Nut anly have you had the twice-a-

Ylleting Lyt the advertising ook and
"uent letters, There is therefore not

"ore that ean be added to the subject

here except for us to get back to first prin-
ciples for a minute.

We found the average family used some
sort of macaroni once a week. Through our
advertising we seck 10 make the housewifc
more familiar with macaroni; we want to
SUERESt new ways 1o use it so that she will
serve macaroni products 1o her family 1wie
a week.

Coupen returns are a yard stick on resnlts,
and they show that our media arce well chosen,
our illustrations click, our text copy convinees
A good joh has been done in the advertising

The report was discussed from 4 dij-
ferent angles by selected speakers, Fred
Millis, advertising counselor reported on
the result of the popular contest that
brought recipes from almost every part
of the world and from nearly every ham-
let in America. A, J. Fischer of Dills-
bury Flour Mills Co., member of the
Board of Advertising Trustees toll of
the hundreds of requests received for
the Association Recipe Books. .. M.
Skinner of Skinner Manufacturing Co.
explained why the national magazines
were selected as the advertising media
and Miss Jean K. Rich, association coun-

Miss Jean K, Rich, Association Counselor

seler, told why the association clected to
use the recipes that are being broadeast
to the millions of prospective users of
macaroni products in American homes,
One of the most interesting features of
the miceting was this talk and demon-
stration by Miss Rich, Defore the very
eyes of a half hundred, almost incredu-
lous manufacturers she  demonstrated
that a half pound of macaroni could
easily and properly be cooked in a quart
of boiling water, without sticking and
the fullest retention in the cooked prod-
ucts of all flavors and food clements.
Said Miss Rich: “Convince a man
against his will and he remains uncon-
vinced still. In this matter of recipes
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and cooking 1 will content myseli 1o
showing you how aml telling you why.
You must convince yourselves.”  Miss
Rich's talk follows:

Recipe Facts and Cooking
Demonstrations

Before the recipes are discussed there
should  be  something  else  discussed  and
that is the cooking of the macaroni, spa-
ghetti, or ege noodles. There has  been
a great deat of talk since the cook book
came out, about the fact that the diree-
tions call for cooking to be done in 6 cups
of water. Tt had been said that it could
not be done withouwt having the product
stick to the pan. As a matter of fact, in
my own kitchen I use 3 cups and feel that
one quart is ample.  Sceing is still beliey-
ing amd so we will cook B ounces of maca-
roni in 1 quart of water right here where
you can wateh it,

As to the boiling water nart. It is 1o
be Kept at this point, which yvou know
is 212° °F, That means et after the
water comes to @ boil the flame should be
turned down. No matter how hard yon
try you cannot make the boiling tempera-
ture higher than 212° unless you apply
steam pressure—that s use a steam nres-
sure cooker with the hd fastened on tight
This furious beiling is merely converting
the water into escaping steam which does
the macaroni no goold and only increases
the humidity in the kitehen which i« vlenty
without any help from 1he macaroni pot
The time on this process, which 1 shall
ask you gentlemen 1o keep, will be 12 min-
utes and the macaroni will be stirred onee
during the conking period.

You people do not want me merely to
“ves" you, and so I am going to tell you
very frankly that you are about 5 years
behind the time in the manner of conking.
The whole trend today is to conserve the
food value and flavor of a product by cook-
ing it in a small amount of liquid rather
than by drowning all of its flavor, if that
is delicate as it is in macaroni products,
in large quantitics of water that are 1o be
wasted down the drain pipes.

You have carcfully clung to the nse of
the term “Energy Trio™ which of course
means that you wish 1o cmphasize the fuel
or calorie value of your product. Al right!
Then why tell the consumer to throw out
this valuable enerpy in uscless water. To
show you that there is flavor in this cook-
ing water it has been suggested tha you
taste it for yoursclves after the macaroni
has been taken out.

Another way in which this process is
behind the times is that it sugpests that
the average home has 1 and 1Y gallon kettles
m its kitchen cquipment. This was frue
vears ago when the averape family was B
but it is not so today when the averag.
family is 4! Most women have plemy of
2 ogquart pans bt the gallon size s get-
ting ta be a curiosity!

I a homemaker
does have it she does not eare 1o use it
beeanse a gallon of water is more than she
cares to - handle  unnecessarily Probably
not more than one woman in 20, 1o be con-
servative, follows these ald package direc-
tions. She has herseli found them false

A
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and having found you mistaken in cooking
dircctions she in a fine frame of mind to
doubt first the recipe (often a well founded
doubt, by the way) and next the product.
1f she doesn't use your directions and re-
cipes you might better use that space for
your name.

While the macaroni is still cooking we'll
get back to the place where we started,
the choice of the recipes in the cook book.
Many of you may and have thought that
we call for expensive ingredients and that
the recipes call for small amounts of the
macaroni product in question. Both of
these things have been done with a very
definite purpose. In the first place, no
product has increased its sales through an
appeal only from the standpoint of cheap-
ness. DPcople want their food good—not
merely cheap, and when compared to some
meat dishes and desserts in common usc
the more expensive recipes are not really
out of roportion. In the second place, if
you want a wider use of macaroni by
women of all classes you must take it out
of the wash day class and put it among
the party dishes. Women, generally speak-
ing, like to fuss over foods occasionally
and have an age old heritage for it just as
men naturally like to tinker with mechan-
ical devices. Thirdly, you must remember
that the taste for macaroni products is not
a national one in this country and in order
to have it cultivated, you must create a
desire for it first. This cannot be done by
recommending huge quantities served as
the Italians like it but must be done more
as you would teach a child to cat a new
food by small amounts tastefully prepared
but tastefully according to the American nol
the foreign standards.

1f you introduce your product into a
dish that has a background of popularity
such as a salad, a casserole dish, or pud-
ding, or a hot bread you begin to break
the barrier that has been built against
macaroni products and that has grown be-
cause the only thing that has been gen-
erally known is the huge while mass with
cheese and tomatoes. If a woman buys a
package and uses one fourth or one half
of it preparing a dish that is good and is
liked by the family she will try another
dish with the remainder of the package,
and having found 2 recipes to be flavor-
some, not too large in quantity for a small
family and not too plain, she will be in-
clined to investigate the recipe collection
further. The final result is an interest in
the products, On the other hand if she
tries a recipe that makes enough for B
people according to our modern method of
serving several foods at a meal, where her
family numbers 3 they will be so tired of
it before it is gone that she, will get orders
tiot to buy any more for 6 months, These
are the reasons why we have decmed it
wise to choose recipes that will serve 4
or 6, that are varied, and that are made
interesting by the presence of familiar and
well liked flavors,

Now the macaroni is cooked and you
will see that it is not stuck at any place in
the pan, the water is clear, the macaroni
is thoroughly cooked, and blanching is not
necessary to make the pieces individual,

» Mapping Association's Cost Campaign

President Frank L. Zerega and Field-Secretary H. M. Ranck in conference dur
midyear meeting in Chicago Janvary 1931, The need of a uniform cost system in ih
made valuable to the Association and individa]
members und plan of campaign to be followed from headquarters to bring about
general adoption—these were the matters seriously considered by these 2 offici

Macaroni Industry, how it can be

You will see that we get back over a cup-
ful of water that has not been absorbed.

The criticism that one cannot do this
with the inferior brands because of ur-
pleasant odors, et cetera, seems to me to
be very weak., My understanding of your
association is that you are aiming to raisc
the standards of the industry as a whole.
You will never do this by planning your
recipes and cooking methods to protect the
inferior product. If what you say is true,
that these less desirable kinds will not
stand up under such treatment the house-
wife will be quick to find it out. Isn't that
what you want in order that she will more
quickly follow your admonition not to
scrimp on the price but to buy the best?
We know that there are cheap meat cuts
that must be cooked long and slowly, but
we 4o not, therefore, advocate that such a
method be used for tenderloin.

Mr. Rector, Miss Fisher of Good House-
keeping Institute, and other leaders in the
food field agree that this newer method is
not only practical but highly desirable,
Gentlemen, you have scen it work this
aflternoon and I recommend that you mod-
ernize your views,

How Macaroni Week Will Help
the Industry

“Macaroni Week” and how it will
benefit the trade and the subscribers, in
particular, occupied the attention of the
gathering for more than 2 hours in the
late afterncon. As most of the sugges-
tions offered were for the benefit of the
subscribing members, no public report
was permitted other than to state that
“Macaroni Week," so far as the public
is concerned, will be observed March 2
to 7 but to the contributors “Macaroni

Week™ has been functioning since el
in December. The cooperation of
chain stores and independent 1o
stores; the wholesalers and jobbers: i
newspapers and magazines; and o
Inown publicity agency has been enlis
tv promete the Week from which
much is expected,  Practically every
tail outlet in the country will disp
window streamers and store cards durigh
“Macaroni Week” and nothing will §
left undone to make distributers and cd
sumers fully “macaroni conscious” (48
ing those 6 days. 7
As a special feature, there will
daily broadeast over a chain of 27 e
ing stations, supplemented by proga
sponsored by individual manufacturef§
H. M. Ranck, field secretary of the )
tional association explained how ma
facturers can profitably tie in their g8
ing and promotion work with “Macarg
Week.” i _.
Chicago in 1931

The long session, one oi the o4
arduous ever experienced at a midye
meeting was closed by selecting Chiciy
as the 1931 convention city, Uonvent
details were left in the hands of Se¢
tary M. J. Donna for completion 35 i
convenience of the hotel and the asé '
tion warrants. The 1931 confcrence Vg
be held in the Edgewater Beach hote! e
week of June 15 and a program of M9

is already being arranged. ; Jer detaile.
= 8 1%-166
The man who backs up tis 6@l o Sixth Street  BROOKLYN, N. Y., U.S.A.  150-171 Seventh Street

with consistent work is truly a B¢"'E
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Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery

Type K-G-R

The Kneader is a machine of considerable importance in the production of quality
macaroni. Many macaroni manufacturers ask the question, “Why don’t my macaroni

look as good.as Mr .......... ?"” mentioning the name of some other manufacturer.
The explanation is very simple. Mr...........ccoooooo.. is using a properly designed kneader.

Aware of the requirements of this industry, we have designed the Kneader sho
above, The proper operation of a kneading machine dc:perlds»';g almost entirely on t‘r;
proper design of the two corrugated cones used for kneading the dough to the proper
consistency. After many experiments, we designed the machine shown herewith,
which meets the exacting requirements for properly preparing the dough,

This kneader is fitted with an apron to prevent the o ing i

h ] ) perator from coming in con-

tact with the revolving pan. Also with a guard to eliminate the possibility of tghe oper-

ator tgemg_ drawn underneath the cone. Unguarded kneaders have often been the cause

:fr:;mst tuau;::ny and sometimes t}tl‘u: ‘:glt:att}:1 r:_f the operator. Both cones are equipped with
r attachments to prevent the dough from sticking to the cones and i i

the same, thereby causing much annoyance. . AGrepeing it

The pan is supported by adjustable rolls which revolve on Timken roller bearings.

hese supporting rolls are set immediately under the corrugated cones, which is the

g:;r;.t of htglgxesttpre?:sur‘e. Eachfcone is mdepetpdently adjustable and revolves on roller
ings. Due to elimination of unnecessary friction, very little power i i

the operation of this machine. Y PRHETH st

Built in various sizes up to 76 inches in diameter.

Send for our catalogue for fur-

Address all communications to 156 Sixth Street

e —————————————

s
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the industry is to witness the increased
sumption about which so much fuss jy)
made in many quarters?”

“Since when has ‘burnt sugar beco,

Pl ..._,.,..__/Z '

» Midyear Meeting Enrollment «

4

| /n 5
Palmer House, Chicago, Jan, 19, 1931 : nccessary ingredient as implicd in the 5 1be. \
Representative City circulars being sent promiscuously i
P ."....'ﬁvge A, Gulman....Long Tsland City, No Y. | yraier Tn it added solly for the ol h . ngs t re ‘P‘Q\Ah“m%(b
irmi i R, G. MCCArtY . msmeemmrreersomee. ¥ q :
Deison esnd 1o o Bredi= e | mening o e il woives o @EN N GS TO Frememoer SUPERIOR
]DI;II B Cll.u'pl O, ohn U. Canepa Chicago | amber coloring so generally desired? Y PURE BURUL A ! ;
3. Ci ames Canepao..emcmmresrnn.Chicago L . : . WHLA :
%?."r'lu'"f%?.f,’f? l’rr:vducts i’v.nl.S\’\;cibr|acl|........,_......... nSt. I.ou:: These ﬂtl:' maﬂ)k ?!lhl:r s]:nnlnr e i " ' SEMOHNA |
Crescent Macaroni & Cracker Covmrimrnenenn C. B. Schmidt avenpor tions are being asked by the ol gy % I
i i Chi S '
i, Macaroi Co 1% Va5 ol | lesiimate manitacurers wiho o NN €M OFACTING demolina —— |
Fortune-Zerega Co Jnhg Lll 1"0rlunc-—-————'----——wga-uso has been aroused by the “burnt g
I - ra C R. B. Brown icago roan )
e e ol J. F. Driscoll T Chicago | Propagandist”. One of the latter req {
Foulds Milling Co. G. G. Hmkins.........._._...__..-__.leerlY\':lle circularized the trade with no appan
Foulds Milling Co. Will Faurat Chicago

ames M Hitis New York | discrimination, offering its “acid rg8

Grocery Store Products.. THenry KinZu oo New York | bumt sugar color of high tinctg

Golden Age Corp,, Inc....

4
Gooch Food l’rudrcls CCl" "ldHl'.' ll':iamund }'1:;2:: power” in barrels at greatly red .
3 o (4 J ‘oster. =
(f;“néilm:l: (,E‘:-dﬂlr;m Pt Alfonso Gioimmeesmees ..Rochester, N, Y, | prices,—65c a gallon, cooperage free ‘
Klein Nong;e Co. T Alen 1'.E‘]._I\'Ic-in....................._._.__..i..Cl::iL:"r:iizlu:; F.O.B. St. Louis. Its indiscrim | 1
Kentucky Macaroni Co, os. Viviano 0 i Smlies that: this ‘prady bt ‘

ilw: M i C Irwin John "llwa_ukcc mailing implie produc| . . i
A Grnes. Noodie Co. v S Chicago | ready demand in the trade. When a company has spent years in scientific research per-
Minnesota Macaroni Co... ~Walter F, Villaumea e, St. Paul

[ Minnesota Macaroni Co............ ~Eugene J. Villaume e St Paul “When T got the circular,” s fecting its products and improving its methods of manufacture id
I Whnesota Macaron) Co P sk ot oaul | another manufacturer, “I could not ! ; v

A. Palazzolo & Co. Peter Palazzolo coeecic e Cincinnati bl

Ravarino & Freschi Imp, & Mfg. Cn..........._h:lm Rla)\'all-inn' % idq' };Ol].l]lll but feel and believe that these peg

Peter Rossi & Sons Y o P08 e BRANWOOG, L | - yquld not have sent it to all maa

3 N. Russo Chica i .
ﬁ: ﬁﬂ:iﬂ i ((:-: J. Kohn Chicago | men unless they have reason to think When this company bUYS onfy the very best Durum Wheat
Skinner Mfg. Co..... }-_ Ml.‘ Skiq[;cr..._...e_;..........____._“Tglx:ien: a goodly portion of them do use
¢ T — . n| L ——— 1Y = > X . N P 2
TS B Co— Frank Traficant smmeo—..Chicago | ‘burnt sugar color’ offered. The cin and its storage facilities are large enough to insure absolute
Traficanti “{l‘”-- M gi‘}\‘,‘?h} T“ﬁ“““-ﬂm——-—qfh{fggi“’ scems to bear out the fact that so
ivi M; 2 ! iano = = S
V. Viviano Macarom MiS. Co " Nicholas 1, Janson.—————Cincinnatl | our business find trade so unprofial uniformity, and
A. Zerega's Sons, "l“"--u -Fﬁgk&- ZE'E"S‘-—--———-——-*—---{:TDU:::Y" macaroni that they have turned their
' a’s S E.. Z. essiasiesseeisimrsmsivierssess BTOOK1 YT P
?L.Tnﬁf::lk&fu?)m}f:. e Peter V?:'?;xnm f'llkaéu tention to another product of wj

ALLIED ‘burnt sugar coloring’ seems most imy

”

Consolidated Macaroni Mach. Corp..............C. Ambrette ........... e | 1T, 4 17 tant.
Commander M;Iling ('é)... .}\'. El:: gn:;[alllmn.... __....._.-._....lenejp?l |: “Too |0ng have we followed
jon N i A i . Motta olie ¥ i e '
(l:{li::!.;[i.tlllns [.'\alciIllli:::.'ri_:n.0 A;:: A, Gt;'il....,............____,.l!innr:pniis ‘HUSH' policy. ‘Schssh’ ‘Schssh

When no amount of money or time is considered too much

to spend in maintaining the high quality of its Semolina and

King Midas Milling Co. G, L. Faber Chicago | goodness sake don't say anything o PR y D
i\gi;f.r{)c:'g;olli_sloilr.xi‘.ﬁﬁ.rn ':.nrl.mﬁl;:xltllg:r Minneapolis | 4,0 0" oy reflect on the whole t in giving its customers the best of service--- y
Washburn Crosby Co R. J. Johnson Minneapolis | But, frankly, isn't our industry bl
Washburn Crosby Co..ueooeveceemrcecrecssionG. E. Dl ROSSicvnrromeorerorooooo. Providence ruined by the tactics of these manu 1
Commander Milling Couvvrccvececcvcncccnnrr A, R, McRae Chicago 2 o ” c
Capital Flour Mills C. P. Walton.o.corcvocsoermn Minneapolis | turers who are using their ‘burmt-m Then you know that its products are tru|y SUPERIOR.
Chicago Carton Co E. W. Johnson... st i Chicago profits to offset their macaroni lo
Chicago Carton Co. J. C. Roche .ceccsiccecesrerrannm.. Chicago itted to 1 i 5 e
Chas. F. Elmes Engr. Corp.- "0, Tardella Chicago | Should they be longer permitted to That's why hundreds of manufacturers are insisting on
Ehas. {‘ ::'.:mcs Enur. gnrp...... -Ehasd Ijolmson.........____......_............‘(;:t.cagu as macaroni makers when they use
B E Engr. \ o . '
Gy § Hmes Eaar Cor R Chici | trade merely asa blind? _Letssp! COMMANDER SUPERIOR SEMOLINA.
‘\.Eu}; i gn {!. l;il glu_or'n_l‘oin............-.-..._._.....-.....‘qa:t‘lgo ing ourselves and do something to d
olf & Co Fred Fairchile cago . < and ¢ {
gate these violators of all laws and g You Command the Best When You Demand Commander. i
i i ASSO(I:’IATIAOdN ?‘FFICE:‘:,", Adv. Co)_Indi i to the class where they properly :' it
* 2 15 res, V. ency illis v. Co.)-..Indiana ] , pRpeg Y asti 3 !
Hal Ranck Hiel] Becroimgs s i Y S adinenolis I'm for action; the more drastic ! !
ﬁul}){l. Hzll|J wceil_l’tu. %d\'. Agency "\'r" Anap lis | ter”. :
. R. ol t [ T1 (7 S, , ;
M. J. Donna.. T Be T PR iiraidwood, 1l. | _ The charges preferred are st

There is no denying that a fvw advef
themselves as macaroni makers, but
so merely as a cloak to hide a more

1 . all
» BURNT SUGAR IN MACARONI? o friouw trade. How can v
. and what action can be taken to P
the latter from the former? The

{OMMANDER SUPERIOR SEMOLINA 15

“Can it be possible that within the past few  or no credit on our business?

years, let's say since the adoption of the 18th
amendment by our country, there has occurred
a radical change in the age-old formula for
macaroni making?" asks a leading manufac-
turer in the central states.

“Is it true that this new formula is known

only to that portion of our industry that is ,

today contented with general conditions in our
trade, a group that heretofore reflected linle

“Just when has sugar become so important
and necessary an ingredient for macaroni mak-
ing that it warrants such concentrated and in-
sistent selling tactics on the part of sugar
distributers?”

“Is there any foundation 1o the contention
of this group that Mr, American Consumer
has develop.d a pronounced ‘swest tooth' and
that even his macaroni mus* be 'sugar-y' if

cent suffer loss in profits and greater
in prestige; the criminal business §
ducted by the guilty ones prospers 3
expense of the law abiding manufad
ers. What steps should be taken U
lieve the macaroni trade of this st
and it profit-robbing practices?
Comments and suggestions ar¢ I

COMMANDER MILLING COMPANY
Telephone, Atlantic 1521

Minneapolis, Minnesota
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» Macaroni Educational Bureau Section §~""

The members of the association who
attended the Chicago meeting showed
considerable interest in  samples of
macaroni products being made by some
manufacturers and samples of substi-
tutes which are being offered to the
macaroni trade, The samples of maca-
roni products were shown for the pur-
pose of getting those present acquainted
with the kind of product that is produced
when low grade flours and semolinas are
used. It is a very encouraging sign that
those who resort to the usc of low grade
raw malerials are considerably in the
minority and are also fast disappearing,
as their only argument in selling their
product is a low price.  They can never
talk “quality,” as this is nonexistent.

More members have taken advantage
in January of the offer of the laboratary
to test their raw materials free of charge.
This work will eventually result in im-
proving the quality of macaroni products.
I' believe that it is necessary- for each
member of the Association only to make
a cooking test of his product, to smell
it and taste it while hot and before add-
ing anything else to it. e will soon
discover that macaroni products made
from low grade materials are not attrac-
tive in appearance and do not have the
fine “nutty” flavor of macaroni products
made from high grade raw materials.

A great step forward is being taken by
the Federal government in excluding
macaroni made from low grade materials
from its purchasing specifications.
These arc being framed in such a way
that all low grade materials will be elim-
inated.  Hundreds of thousands of
pounds of macaroni products are sold
annually to the various departments of
the Federal, state and municipal govern-
ments.  Dids usually go to the lowest
bidder as there have been no requirements
which eliminated low grade products.
From now on it is going to be different.
The specifications will contain certain
limits in chemical composition which will
exclude low grade products and which
we believe will result in an increased
consumption of macaroni products by
these government agencies.

Last month one of our members sub-
mitted to your lboratory a sample of
artificial color which was offered to him
on a royalty basis (so much per case for
the privilege of using it). In order to
give the product a tone of mystery it was
not offered for sale outright.  The claim
was made by the seller of this product
that a chemical analysis would not show

—

By B. R. JACOBS

Washington Representative

the presence of this color, and in fact
it would not if one fol owed the ordinary
procedure for identifying added color in
macaroni products. The claim was also
made that samples of macaroni products
which contained this added color had
been sent to various chemists who
analyzed the product and failed to find
the color.  In fact samples were sent 1o
this laboratory and we reported nega-
tive results.  However, by special tests
the color can be identified and separated
from the natural egg and wheat colors in
the macaroni product.

We are at present making experi-
menetal, authentic samples of macaroni
products with and without eggs to which
this color is being added. These sam-
ples will be sent to a number of Federal,
state, municipal and private laboratorics,
with general instructions concerning the
identification of this added color. We
will also call for suggestions from these
laboratories which might simplify meth-
ods of identification. In this way a
number of chemists working together
will be able to make the laboratory work
easier and the identification of this added
color more certain. Tt looks as if those
who would sell the macaroni trade sub-
stitutes are keeping just one jump ahead
of the laboratory. This would not he
possible if all members of the Associa-
tion would immediately report any new
product that is offered to them as being
used by the trade. The usual selling
argument is that you should use it be-
cause others are using it and these others
are not saying anything about it because
it is to their disadvantage not to do so.
As a matter of fact 1 just want to re-
peat a statement T made in the last issue
of the Journal and that is that it is ahso-
lutely not true that any large manufac-
turer of macaroni products, member or
nonmember of the Association is using
any art’"~ial color or any substitute of
any kind, It is only a few of the smaller
manufacturers who are using artificial
color and only a few manufacturers who
are using inferior grade raw materials
and that is principally because these are
selling their product en “price,”

Our standardizing wo'k on egps s
proceeding most satisfactorily, We are
examining about 200 saaples of cgEs
and yolks to determing variations in
color, total solids and relations of yolks
to albumin in these products. The data
that we get will be used in making tenta-
tive standards which will ve recommend-
ed to the Association and to individual
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the purchase of their egg prodygts 0 , —OF ———
ply.  We hope to have all this (a1, aa ’

able by March 1, and to malke Tetig
mendations to the members of our A
ciation for their exclusive use in t;
tracting for their next year's supyly,

We are also working on 2 new
more accurate method of  deternyy;,
color in our raw materials and wil |, 8
have a scale of colors for use b
members so that they can check up
deliyeries  promptly  and  withogt |
necessity of any skill in chemistr,

Again T want to emphasize 1o
manufacturers of macaroni products
necessity o keep away from substipy
from artificial color and from low e
raw materials. Don't forget that the
of milling isn't very different in the i
ferent mills, and that practically all |
ers have to pay about the same price §
their raw material (wheat). When y
are offered flour or semolina at a P
that is out of line, the first thing that s
should suspect is that the quality of |
delivery is going to be “cut”,

There are a few bargains in flour
semolina, but don’t always helieve |
you are the lucky one getting them,
with reliable concerns, especially thg
who have stood the test of good 1i
and bad. Pay a legitimate price for i -
raw material and sell your finished pr
ucts at a reasonable profit, and yvou 1
will stay in business, make a little mor
and survive hard times. You can't
by cutting corners and undersclling v

Suitable
neighbor,  And lastly don't forget t

you have the means in your own lalg for

tory for testing any and all maten Bulk
that are offered or sold to you, if
Trade

any reason you believe that they dod
come up to the mark. You are pay
for this service and you had hetter m
use of it.

“CLERMONT” Noodle Cutting
Machine NA-2, with Flat Noodle
Folding Attachment.

Type NC-FNF

e ————
THE MACHINE WHICH PAYS DIVIDENDS

No skilled operater required No hauds touch the product

Suitable
for

Package
Trade

Guarantee Removed From Lab by

“Guarantecd under the food ;
drugs act, June 30, 1906," at one tgf¥
appeared on nearly all food products s
in the United States. It no Iungr"r Dough Breakers
pears, and housewives have asked, | Noog
the food and drugs act enforced M
more? Doesn’t the government prod A
us from adulterated and mishrang
foods now as it did years ago?”

The answer is that the food and drigy
act is enforced more efficiently 1€
than ever and the greatest protect
possible under present conditions 15

The finished product of above machine.

WE ALSO MANUFACTURE:

Triplex Calibrating Dough Breakers

le Cutting Machines Fancy Stnmpin%for Bologna Style

ostoccioli Cutters uare Noodle Flake Machines

g-Barley Machines Combination Outfits for Smaller Noodle Manufacturers

Write for our descriptive catalogue and detailed information.
Will not obligate you in any manner.,

CLERMONT MACHINE CO., Inc.

268-270 Wallabout St. Brooklyn, N. Y.
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ing assured by the food, drug, and in-
secticide administration, United States
Department of Agriculture.

No longer is the statement, “Guaran-
teed under the food and drugs act, June
30, 1906,” allowed on food products be-
cause many housewives believed the
guarantee meant that government inspec-
tors had examined every can or package
containing that legend and vouched for
the purity of the food therein. Letters
were received by the department from
persons who had found a spoiled pack-
age of food bearing the guarantee. Ob-
viously, it was impossible to examine all
food sold.

The guarantee merely meant that the
manufacturer guaranteed the product to
be pure. The officials examined his ship-
ments regularly but could not prevent an
occasional spoiled package from reaching
the consumer, and did not want the pub-
lic to think that the government was rec-
ommending or guaranteeing any food
products sold.

Feeling that the legend was deceptive,
the regulations for the enforcement of
the food and drugs act were amended
in 1914 to do away with the use of the
the guaranty on the package, so that
housewives would exercise all due cau-
tion in buying foods and not think that
every package was government inspected.

The purpose of the old guaranty leg-
end had been to protect the dealer from
liability to prosecution if he was found
selling foods or drugs which were in
violation of the act. The goods could be
seized but the jobber or manufacturer
who guaranteed the product and not the
dealer would be prosecuted.

With the amending of the regulation
the authorities still wanted to provide the
dealer with immunity from prosecution,
so the regulation was made that the deal-
er may demand a guaranty in writing
from the manufacturer, wholesaler or
jobber that the foods and drugs he buys
are in compliance with the law,

Develop Damp Proof Tape

The Robert Gair company announces
corrugated containers with “Gairtite,”
a new moisture proof gummed tape
which sticks fast and insures a strong
tight box under all conditions of hu-
midity,

This tape utilizes the well known
reputation  of odorless asphalt for
moisture resistance by burying an un-
broken film of this material between
cambric and gummed kraft paper
After nearly a year spent in develop-
ment the tape has already been used
on the vertical “manufacturer's joint"
of thousands of corrugated boxes.
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» BUSINESS TALKS

By FRANK FARRINGTON

Great Men Are Rarely Too Busy |

A very remarkable old lady of my acquaintance, when a little
girl was taken by her mother to see Abraham Lincoln. It was not on
one of the regular visitors days but they were shown into a room
where a handful of persons having business with the President, o;
thinking they had, were waiting.

At last a door was opened by an elderly Irishman who said,
“Those of ye who wants to see the Prisident come in now.” The &
group filed past him into the presence of Mr, Lincoln. There was no | [
formality,

First was an elderly spinster with the long side curls of the
period. The President recognized her and grasped her hand, exclaim.
ing, “Heavens, madam, aren’t you married yet?" Having presented
her errand ‘the lady was dilmﬁsed with a happy face.

Then came a youngish man with an ax to grind. He was urgent
in declaring to ‘the President the imperative need for a certain law
obviously designed for the benefit of the applicant. President Lincoln
listened to him with courteous dignity, offering no personal opinion
but giving him a sufficiently sympathetic hearing and concluding by
telling him, tactfully, that the thing for him to do was to eee his
congressman. Thi-. was done so nicely that the applicant felt he was
receiving a great favor, and he bowed himself out with words of
hearty thanks on his lips,

Next came a father and mother who had brought their young son,
a small boy whom they announced at once as a musical prodigy.
Without so much as by your leave they stood him up on a table and
bade him sing “The Star Spangled Banner." The boy sang it through,
verse after verse to the very end, and his singing was little less than
terrible, But President Lincoln stood, listening politely, When the
song was finished and the lifted down, he shook Fis hand and
said to the parents, “He carries a tune very nicely.” Perhaps Mr,
Lincoln smiled to himself as he paid that left-handed compliment,

“And now what can I do for you?” asked Mr. Lincoln of the
little girl and her mother who had merely come to shake his hand
and wish him well, and told him so. His manner was calm and un-
ruffied, with people taking his time for insignificant matters, while in
theﬂhackground were a thousand important questions demanding at-
tention.

I cannot help thinking that the men who are so busy they cannot
give an instant of attention to an g but important business
matters of their own are not really big men. They make themselves
seem very busy, but are they as busy as they seem?

(Al rights reserved)

These cases have been exposed to Adds Another SlOIY
every conceivable condition of atmos- =y
pheric moisture with no failures from Tl_“’ Kentucky Macaroni o, y
softening of the glue—a condition so .1‘0“'5‘“"‘-. Ky. has added 4 story
often encountered when ordinary gum-  tS plant, installed additional ma
med tape becomes damp. ery and equipment, involving .n inv
This development was forced by the ™Ment of $75,000. A new switch &
recent rapid growth of the frozen food W38 also laid to the plant irom
industry and the increased use of re- 5“_““!”" railway to take care of
frigeration with its damp atmospheres, ShiPping needs. Joseph Viviano, |
Corrugated board, because of its high ™Merly connected with the 3 I
insulating value, is necessary for such Mncarm:u Co. as ylke 1‘“5"].““'!
packages. The adoption of moisture Production manager, is presiden
proof tape will remove a vexing prob- the Kentucky Macaroni Co.
lem waich has faced exporters to the

tropics where damp sea air and con-
densation have often caused boxes to
open up at the taped joint.

Good advice is not always he
Remember Eve in the Garden
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ing Midas

emolina

will always pass the test
of the discriminating
manufacturer because
selection of the finest types
of Amber Durum Wheat
through our country eleva-
tors located in the best
Durum Wheat territory—
strict laboratorycon-
trol—assures rich
color, even granula-
tion and wonderful
flavor.

King Midas
Mill Co.

MINNEAPOLIS, MINNESOTA
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Secrets of Successful Trade Marking

When a Formula Mark Is Also a Trade Mark

The experiences of certain  firms,
prominent among producers of food
specialties, have recently thrown fresh
light on the how-when-and-where of one
of the most valuable maneuvers in the
strategy of branding.  Brand trans-
formation,—that is the trick to be
turned.  Not, mind you, the turning of
a commodity name into something else,
physically speaking. Nor yet a refash-
ioning of the appearance of a huyword or
symbol.  But the lifting of a mark of
more lowly estate to the dignity of an ex-
clusive and registrable trade mark.

Why should anybody want to do that?
may be asked by a macaroni man who
has not felt the need in his own business.
Well, it is a long story, but perhaps
worth a sketch telling, in view of the fact
that it is one of the byproducts of the
keener competition of the age. The whole
subject harks back to the days when
trade marking was not so popular as it
is now and when trade mark owners did
not set such store by their mediums of
“consumer recognition”, In those days
when the trade marks, as we know them
today, were little thought of, industries,
including the food industries, were al-
ready making use of certain other classes
of markings for their goods, One of
these was the quality mark or ccmposi-
tion mark.

“Grade marks" is the term commonly
applied to this whaole class of character

marks in industry. Some of the ex--

amples are really and truly grade marks
in that they denote steps or standards of
quality in a graduated line. But a large
proportion of the socalled grade marks
might be described more accurately as
formula marks, blend marks, variety
marks, flavor marks, composition marks,
batch marks, or recipe marks. That is
to say they signify the presence in the
goods of certain qualities or characteris-
tics rather than betoken arbitrary ratings
that are usually expressed in proportion-
ate prices.  Having obtained this per-
spective on the grade mark as an insti-
tution let us see how this species of mer-
chandise codes makes contact with full-
fledged trade marks,

At the carlier stages of commodity
identification probably few macaroni
marketers, nor anybody else, gave much
thought to the relitionship between trade

By WALDON FAWCETT

marks and quality marks. Trade marks
were not so numerous and grade marks
were usually employed solely for pur-
poses of signaling within the trade, In-
deed there were instances where svs-
tems of grade marks were employed
wholly for the guidance of the manu-
facturers' own employes in warchousing,
packing and shipping the product,

All of a sudden ultimate consumers
hiegan to take notice of grade marks, As
luck would have it the consumers did
not recognize the grade marks for what
most of them were.  Instead, Mr, Com-
mon People and his wife looked upon
the average grade mark as a brand or
trade mark. They legan to call for
goods at the corner grocery by the
formula mark or flavor mark. Sometimes
they did this even though the package
bore a conventional trade mark along
with the grade mark. As “full lines"
developed this habit grew on consumers.

It seemed natural to employ the vari-
etal mark to indicate which member of
a large family of products was wanted
rather than to specify minutely under a
line name or family name.

This performance of the public in tak-
ing the trade vocabulary into its own
hands was totally unexpected by most
manufacturers. And it proved awkward
enough, Obviously there was only one
thing to do and that was to promote the
popularized grade marks into sure-
enough trade marks carrying certificates
from Uncle Sam. Dut here more
trouble was encountered. The rules of
the U. S. Trade Mark Registry strictly
prohibit the entry of grade marks or
quality marks. That is quite in step with
the general policy of the administration
of the trade mark clearing house. A
cardinal principle of the registry office is
that no trade mark candidate shall be
accepted that consists of words, phrases
or pictures descriptive of the goods or
the quality of the goods. Now a con-
scientious working grade mark or form-
ula mark is from very necessity deserip-
tive of the commodity on which it is
mounted.  That is its primary purpose.

At the go-off, matters look mighty
black for a grade mark that wants to
turn itself into a trade mark. Gradually
though, Uncle Sam has shown that he
has a heart in this matter. The out-and-
out grade mark, which is a type mark or

class mark and nothing else, remains
in the cold.  Dut the Federal trade m,
censors backed by the U. S, courts
have jurisdiction in such matiers b
established 2 exceptions to the pene
rule.  First, it is conceded that a pe
tiom which started life as a formula py,
may later on take on the duties of
trade mark, And, if no other memd
of :the trade has taken up the mark i
use as a grade mark, it may be assig
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to the exclusive use of the prior y g

as a trade mark,  Second, it is officil
acknowledged that under certain cireg
stances a mark may at one and the w
time perform the role of a grade m
and also have the responsibility of
trade mark, And may be granted
tection under the later category.

As any reader may imagine it is
somewhat ticklish matter to prove to i
satisfaction of official Washington that
mark whic., is open to translation in

trade as a key to quality is likewise, i

the eyes of the general public, a ted
nical trade mark. Sometimes a real o
troversy develops on this issue. I
cause, it not infrequently happens tha
competitor within his own trade will yrd
test when any marketer attempts tose
up an erstwhile grade mark as a tra
mark. LEven if the kicker is not actuil
using the same mark he is allowed 4
lodge a complaint at Washington if

contends that he will be injured by o
contemplated registration.  In some ling

the time honored grade marks are mof

jealously guarded against monopoly 4
use by any one party.

But, suppose that a macaroni
noodle marketer is the sole user of
trade name or device that serves a5
formula mark or pattern mark or me
mark and at the same time acts 3

trade mark before the eyes of the generf§
public.  How should he go about it 10 ¢48

tablish trade mark status sm’;':cicyl
satisfy the certifiers at Washington?

longer his foresight the better it is /@

the patient.  From the moment that !
manufacturer has any inkling that he d
sires trade mark rank for his pet

must sce to it that the mark beha's

like a trade mark and is treated 35

trade mark by his own emplofg

Trouble has been caused more than o0
for trade mark applicants because ¢
dence was produced which showed |
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We can safely say that the largest percentage
of packaged macarons products are automatically

packaged by
Peters Package Machinery

THE least expensive cartons of the “Peters Style”
are used with our package machinery —the
least number of hand operators are necessary —
hence the most economical package. Its protec-
tive features are recognized everywhere.

Our engineering staff are at your disposal. Our
catalogue is yours for the asking.

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue
CHICAGO, ILLINOIS
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upon the adoption of a given mark it was
treated as a mere factory check, It ap-
peared on internal stock records, etc.
but was not, from its inception, in use
on ovtgoing shipments in a manner to
attract the attention of the trade nor of
ultimate consumers.

Much depends upon the form of a
mark which secks to climb out of the
grade mark class. If a vir tal mark is
an arbitrary, fanciful name with no de-
scriptive or classifying significance it
stands the best chance of acceptance at
the U. S. Patent Office even if it is lead-
ing a double life. Mighty difficult it is
to get admission for "A I,” or "XXX,"
or “Special,” or any of the familiar ex-
pressions that naturally and instinctively
convey the idea of quality tabs.

If a macaroni mark has been chal-
lenged as a grade mark or formula mark,
nothing more, the one best means of
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proving that it is also a bonafide trade
mark is to summon expert evidence, If
the owner’s statement of private signif-
icance is supported by other manufactur-
ers in the field so much the better. But
it will suffice if he can call wholesale and
retail merchants who will testify that
the suspected grade mark is accepted by
the trade and by the consuming public
as signifying always and only the product
of the one particular producer who has
exploited the mark. To clinch matters
it is advantageous to obtain depositions
from intelligent householders or house-
wives who are ready to acknowledge that
though the familiar mark is regarded sub-
consciously as a grade mark or formula
mark, it is likewise construed as a guar-
anty that the goods are the product of
the manufacturer whose outpu! is com-
monly associated with that particular in-
scription,

FOOD TRADE IN BIG CONVENTION

Chicago was the mecca of the food
manufacturing and distributing trades
the week of Jan, 19, the occasion being
the annual convention of the National
Canners assaciation, The Stevens hotel
was headquarters and during the entire
week was a bechive of activity, of
meetings, of conferences and social
gatherings.

To the assembled canners, whole-
salers, food brokers and manufacturers
James A. Farrell, president of the
United State: Steel Corp. delivered a
cheering message on the first afternoon
when he predicted that the low peak of
the depression had passed in Decem-
ber. Business generally, he said, had
turned the corner and the steel indus-
try, particularly, has increased business
encouragingly. He condemned the ten-
dency to reduce wages, disturb the tar-
iff and cancel foreign debts, all of
which have been suggested as remedies
for the business depression that natur-
ally follows many years of too rapid-
progress and development.

Another prominent speaker at the
convention was Dr. P, B. Dunbar,
assistant chief of the food and drug ad-
ministration, who explained the aims
and purposes of the McNary-Mapes
amendment to the food laws. The
amendment is not intended to hurt
‘wholesome products. The act merely
provides that the Secretary of Agri-
culture shall promulgate a label to be
used on substandard products to dis-
tinguish them from the first quality
foods. It never was the intention of

the authors or of the bureau to permit
a label that would stigmatize a product
that might be wholesome and edible,
even though not so palatable or attrac-
tive as the number one grade. For
these reasons the Department of Agri-
culture has strongly objected to the
sugpzsted label containing the words
“below U. S, standards” as this would
unduly harm the sale of much good
food.

Contemporary conventions were held
in nearby hotels by members of the
National Wholesale Grocers associa-
tion, National Food Brokers associa-
tion, National Retail Grocers associa-
tion and Machine Manufacturers.

The whole week was a round of con-
ferences and meetings that dealt with
national problems like the Federal rul-
ing on corn sugar, the proposed phras-
ing of labels, the question of discounts
to chains and volunteer units, the
foods’ share in the present cost of liv-
ing, the problem of distribution and the
battle of the brands, all receiving the
attention of the several thousand dele-
gates that represented practically every
state in the union,

In addition to the groups mentioned,
there were meetings of the Natjonal
Retail Grocers Secretaries association,
the Mayonnaise Manufacturers, the
National Macaroni Manufacturers as-
sociation, the Pickle Packers, the Fruit
Shippers, the National Preservers asso-
ciation and other food groups,

The National Canners association at
its 24th annual convention elected the
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High Speed Weighing—
FULL AUTOMATIC

Will deliver 50 to 60 weighed and filled packages of
Elbows, Shells, Alphabets, Spaghetti and other
short cut goods, accurately weighed.

Can be easily attached to any high-speed automatic

following officers: President, Fr
A. Harding of William Undery,8
company, Watertown, Mass, : Ist
president, M, C. Hutchinson, Natiog
Fruit Canners, Tnc., Fennville, Mich
2nd vice president, Leonard |- Wol
California Packing Corp., Sun F
cisco, Cal.; secretary-treasurer, Fy
E. Gorrell, Washington, D, ¢ Th

A Recent Installation

b of this Weigher was
made in the

libertyville Plant of
te Foulds Milling

officgrs will be aided by a stff of Company carton sealer.
directors representing practically ¢ Labor costs saved will pay for this machine in less
state, than six months.
Among the delegates there seems Easy to Adj
s — — ust
be quite a definite opinion that the |9 v Hlasible Rm e S

30 DAYS TRIAL

convention should be held on the \R
lantic seaboard and Philadelphia
been strongly recommended,

TRIANGLE
w PACKAGE
MACHINERY CO.

912 No. Spaulding Ave.
CHICAGO
NEW YORK LOS ANGELES

A Good Prescription

Mario Tanzi, well known di
maker in Boston offers the maca
roni manufacturers a sure cure pr
scription for their business ailmen
We recommend liberal doses daily

frequent applications where mos Manufacturers
needed and a regular course of tread CARTON SEALERS
ment beneficial to the whole system w;ﬁ!;ggs

When the next GLOOM SI'R‘H DESH WAX WRAFPPERS,
comes to you WEEPING and CRYIN( ETC.

about BAD BUSINESS, speak sooll

ingly but firmly about an unfails —_— I e ———

treatment—BOOSTING BUSINESS,
Ask him to retire to sonie quict spg
and to think things over calmly an
conscientiously, He'll recover.
Business is as good as we make &
Let's get busy helping ourselves inste: &
of looking for sympathy. Let's think
little further ahead—work a little hard
—buy carefully what is needed—s
and sell only a product that will ref
credit on your firm and the industry an
then SELL IT PROFITABLY
In addition to this play a little=b
above all put your house in readiness fg
the biggest event in the Macaroni Hi
tory—MACARONI WEEK, MARCH
to 7, 1931,

Death Overtakes Mueller
Superintendent

Frank W. Ward, superintendent
the C. F. Mueller company. Je
City, N. ¥. died suddenly following
stroke while attending a bisketh
game. For several years he had |
an employe in the macaroni plant a

- We specialize in producing frozen egg yolks that are high in solids
and have a deep golden color. TRANIN'S PURE FROZEN YOLKS
are used by some of the leading noodle manufacturers of the country.
We are now accepting contracts for 1931 requirements.

was highly regarded by the workd Write for further information and quotations. )
under his supervision and by his ¢ -
ployer. Previously he was superintg T
dent of the Franco-Americn PO -€GG-PR CTS-CO.
company plant. He was 54 ycars
age I:mdyispsiul'viv.':_:d by his wife M \ 500 E. 3rp ST. KANSAS CITY, MO. I
Mary:Ward;:2 danghters and a sol. S NoCS York Representative—Colbourn S, Foulds—370 Seventh Ave,,

e

New York City

A
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® Notes of the Macaroni Industry ¢

Grass Association Conscious

Macaroni manufacturer members of
the National Macaroni Manufacturers
association are becoming more and
more appreciative of the value of or-
ganized cffort for the betterment of
selves and of the industry but A, I
Grass of the Grass Noodle company,
Chicago is an outstanding enthusiast.
Here's what he says about the midyear
mecting and the coming convention :

My personal opinion of the midyear meet-
ing held Jan. 19, 1931 in Chicago is that it
was one of the finest one day sessions ever
sponsored by any association. All who at-
tended got a lot of good things out of the
meeting.

Was glad to have Chicago designated as
our 1931 convention city and that it will be
open only to member firms. We should
surely be able to “talk turkey” at that meet-
ing and accomplish much. You can call on
me for any help neccssary to put this con-
vention over in a way that will redound
to the cverlasting benefit of the Associa-
tion and the industry,

Endorse Chamber Director

The National Macaroni Manufactur-
ers association taking advantage of its
prerogative as a member of the Cham-
ber of Commerce of the United States
has endorsed the nomination of Mat-
thew S. Sloan, president of the Brook-
lyn Edison Co., the New York Edison
company and Associated Companies as
director for reelection. The nominee
is well known to many of the eastern
officers and members of the association
as one well qualified to serve on the
board of managers of the country’s
leading group of business men. Elec-
tion will take place at the annual meet-
ing of the chamber April 29 to May
1. 1931 in Atlantic City.

San Giorgio Recipe Contest

The maker of San Giorgio macaroni,
spaghetti, egg noodles and pot pie
bows is conducting a recipe contest
through the Philadelphia newspapers
for an ideal recipe utilizing any one of
the several macaroni products. To
enlist tihe aid of the housewives of
Philadelphia and the vicinity the firm
is offering $600 in gold, $250 first prize
going to the winner of the contest with
13 other smaller prizes.

The maker places no restriction on
the source or the number and kinds of
recipes.  They may be obtained from
any cook book or be taken from among
any old family secret recipes. Every-
one who enters the contest will be en-

titled to a {ree package of San Giorgic
products,

Mrs. Mable Love, who conducts the
women’s page of the TPhiladelphia
News will serve as a judge. Comment-
ing on the quality and value of mac-
aroni products as a food, she says:

Many health institutions and hospitals
prefer to serve macaroni and noodles be-
cause they can be successfully combined in
meals of all sorts, Macaroni is a delightful
dish when served with cheese. Here we
find the combination of every healthful ele-
ment. Tempting dishes of this food whet
jaded appetites. The latter is one of the
recasons why dictitians are so anxious to
prove the health contents of these products,

The San Giorgio brand was recently
sold only in bulk. It is now being mar-
keted in package form by the Keystone
Macaroni Manufacturing Co. of Le-
banon, Pa., the manufacturer.

Southern Meznufacturers Hear Ranck

At Dallas, Texas on Jan. 26 the
southwestern manufacturers fully ap-
proved of the whole program of the
National Marcaroni Manufacturers as-
sociation and especially the plans for
Macaroni Week explained by Field
Secretary H. M. Ranck, the associa-
tion’s special representative at this
group meeting.

Already plans are in operation for
every possible tie in with the cam-
paign. Southwestern manufacturers,
like macaroni men everywhere, are
confronted with ridiculous price quo-
tations and ruinous quality competi-
tion. It was the general opinion of the
group that the price cutters and qual-
ity robbers were digging their own
graves and that if manufacturers
would forget entirely the competitors
resorting to these practices they would
not only have greater peace of mind
but would profit by the reaction that
must set in among consumers when
they realize that price does not mean
everything.

Mr. Ranck reports keen interest in
the actions taken at the midyear meet-
ing in Chicago last month, which
should result in a full delegation to
the national convention in June from
every member firm in the southwest.

Californians in Line

A group meeting conducted along
the same lines as the midyear meeting
last month in Chicago was held at Los
Angeles, Cal. on Feb, 4 with Field Sec-
retary H. M. Ranck presiding. A full
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report on the midyear meeting
made to the member firms who ;)
fully alive to the possibilities of (e , {8
vertising campaign and to the Spe
drive being made for Macaronj Wee

March 2 to 7. ’

The southern Californi firms g
doing some fine work in tying in th
local advertising with the nationa] pr,
gram. Demonstration work, billboy 8
radio and newspaper advertising R
the means being used in teaching {
prospective consumers the real [,
value of high grade macaroni py
ucts.

The trade, chains, wholesalers, n
tailers and all who are in any way cog
cerned with t'» macaroni productiod
sale and consumption are well ve
with the efforts being made by the X
tional association to increase the u
of this food in American homes. 04
me.chandising representative o
large organization in Los Angeles rd8
ported to Mr. Ranck that he was cu
fident that his firm had already i Fortune Zerega Co,,
some results from the national prf Chicago, TiL.
gram. Sun Gold Noodle Co.,

The southern California membd St. Louis, Mo.

firms are planning to send a full deld Ronzoni Macaroni Co., Inc.,
gation to the annual convention of thi Long Island City, N. Y.

National association to be held in Ch Roman Macaroni Co.
cago during the week of June 13, Long Island City, N. v

Golden Macaroni & Paste Co.,
San Francisco, Calif.

Joliet Macaroni Co.,
Joliet, IIL.

Connellsville Macaroni Co.,
Connellsville, Pa.

F. L. Klein Noodle Co.,
Chicago, Il

Kansas City Macaroni & Imp. Co.,
Kansas City, Mo.

Magnolia Macaroni Mfg. Co.,
Houston, Texas

Peter D. Rossi & Sons,
Braidwood, IIl,

International Macaroni Mfg. Co.,
ouston, Texas

Milwaukee Macaroni Co.,
Milwaukee, Wis.

For many years....a great number of
macaroni manufac-
turers have beenusing
Champion flour out-
fits--reversible brakes
and macaroni mixers

A FEW CHAMPION USERS
ARE LISTED BELOW

Fesser Macaroni Co,,
Harrisburg, Pa.

Mother Pure Egg Noodle Co.,
Mishawaka, Ind.

Kentucky Macaroni Co., Inc.,
Louisville, Ky.
Westchester Macaroni Co.,
Mt. Vernon, N. Y.

Antonio Palazzolo & Co.,
Cincinnati, Ohio

The Zerega Co.,
Brooklyn, N. Y.

G. D’Amico Macaroni Co.,
Steger, IIL

Andrea Russo & Co.,
Chicago, Il
S. Viviano Macaroni Mfg. Co.,
Camegie, Pa.

Traficanti Brothers
Chicago, Il

National Macaroni Co.
Dallas, Texas

Western Macaroni Mfg. Co.,
Salt Lake City, Utah

Minnesota Macaroni Co.,
St. Paul, Minn.

Italo French Produce Co.,
Pittshurgh, Pa,

I. J. Grass Noodle Co.,
Chicago, IIl

Superior Macaroni Co.,
Los Angeles, Calif.

Small Plant Opens in Rochester

F. C. Panepinto is planning to ope
a macaroni plant in Rochester, N, Y
at 80 Hebbard st., and will speciali
in bulk products. Machinery anf§
equipment have been installed an
production is expected to start thy
month.

Blames Price Slashers

P. George Nicolari, manager of the
New Haven Macaroni company who
plant is at 41 Franklin st., New Haved
Conn, confirms the report that his ﬁ‘r
is having serious financial difficulti
and places the blame on macaroy
manufacturers in other states \\‘h(:h'
sist on selling cheap goods for luss th
the actual cott of Jl:flu[acturc. This § The 102213- calrlllepa Co.,
a serious charge, more so because 1t cago, il
true. Inferior macaroni will har If you are considering any new plans or new equipment for 1931, we would
every one in the trade, and cut Preg like to offer you our services. Simply write us, there will be no obligation.

CHAMPION MACHINERY CO.

able threatens ruin to all involved.
JOLIET ILLINOIS U.S. A.

Mr. Nicolari has tried to l""‘flk‘_h
trade wrecking competition by 9""'"
to quality goods but that naturally

T e sy rin
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stricts his market to the quality buyers
who are apparently growing fewer in
number. le is a firm believer in the
movement to help all manufacturers to
know their manufacturing and selling
costs and hopes that the uniform cost
and accounting system developed by
the National association will be
adopted or a like system put into im-
mediate use in every plant as the only
means for overcoming the perilous
situation into which the whole indus-
try has been plunged by the tactics of
those who should know better,

Macaroni Week Publicity

Promotion material in behalf of Maca-
roni Week, March 2-7, is being sent
by the National Macaroni Manufac-
turers association to about 280,000 food
dispensing units of the country,

Six hundred thousand window and
store display posters, 600,000 window
streamers and 20,000 poster “snipes”
are being distributed to the retail food
outlets, by the :ssaciation direct and
through manufacturer members. This
material announces “Macaroni Week
~for Lent.”

The 280,000 retail outlets consist of
about 37,500 selected independent gro-
cers; heads of grocery chains repre-

senting about 200000 stores; 22,000 ing llinois, Missouri, Kansas, Ok,

restaurants and cafes; tea and coffee
wagon distributors with 18,000 wag-
ons; dining car superintendents repre-
senting about 6000 cars, and more than
7000 johbers.

Macaroni as Drouth Relief

V. Viviano & Bros. Macaroni Mig.
Co. of St. Louis, Mo, wired President
Herbert Hoover last month an offer to
manufacture free of cost any quantity
of macaroni up to 100,000 1bs. for use
in relieving the needy in the drouth
stricken areas. According to the ac-
companying explanation the manufac-
ture of 100,000 1bs. of alimentary pastes
would cost the firm approximately
$200,000 and a limit was placed on the
amount to be manufactured only be-
cause the busy season is on. The tele-
gram sent to President Hoover by Sec-
retary S, D'Alessandro, on Jan, 27
reads:

Reading of the Senate resolution approv-
ing distribution by the Federal farm relief
baard of some wheat to those of the drouth
stricken region, we are offering our free
service to the noble cause to manufacture
alimentary paste provided the raw material
semolina is furnished to us milled by some
reliable mill up to a quantity of 100,000 1be.
for relief of the immediate vicinity compris-
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and Arkansas.

The finished product will be turned g
to the local district of the Ametican
Cross for distribution in the stated localis
as the need may call,

Protest Semolina Classification
Charging that semolina has hieen in
properly classified with the Drepare
cereals instead of a food flour, e
sentatives of the leading durum mille
of the northwest attended ay It
state Commerce commission Iu-.—nring
Chicago last month praying @ elief
It is proposed by west rn cirriers §
group grain and grain products iy
plan whereby semolina woulg P
freight rates on the basis of 112%
the flat grain rate. The semoling p
would be the same as applying
breakfast foods, self rising and
cake flours, an unnatural classificat;
because it is milled the same as js ¢
dinary bread flour, has the same sty
and should have the same Ireight o
sification, ;
No action has as yet been reporg
on the durum millers’ protest whi
seems to be justified from every anglf

Anxiety to appear clever frequent
frustrates real cleverness,

ICTRETRITA ST Y%A

“We are Sabseribers
To Tha Campaign™

ROSSOTTI LITHOGRAPHING CO./.
Iﬂran'c'écﬁmet o o

- New _foné

OUR MODERN
DESIGNS
ADVERTISE
AND HELP
SELL YOUR
PRODUCTS

ARTISTICALLY
DESIGNED
LABELS
AND
CARTONS

e —

1. No preliminary drying . .. a
great saving in power, labor and
floor space. Will dry any style of
macaroni or noodles.

2. No high price labor . . . any
inexperienced help can operate.

3. Saves costly trucking and re-
handling,

4. Speeds production . . . 18 to
6o hours,

5. Greater strength . . ., no
breakage, checked or cracked
goods. .. no waste,

6. Prevents sour or mouldy
goods,

7. Preserves the natural bright
golden color of semolina prod-
ucts,

8. Better flavor and taste.

9. Modern cost . . . saving will
pay for installation in from one
to two years,

L e S Tt

10. Dependable . . . Sturdy . . .
sURE always.

YOUR DRYING PROBLEM SOLVED

Successful and economical drying of macaroni products can only
result where theory and practice have worked together a sufficient-
ly long time to prove the soundness of both.

Mr. Gallerani, a technical engineer has the benefit of over 30 years'
experience in macaroni drying problems, This experience goes
into every dryer built and every recommendation made. Regard-
less of what type of drying you now use, it will pay you to have us
prove to you the saving possible with a Gallerani Dryer . . . without
obligation of course.

Gallerani Drying Machine Co.

Harrisburg, Penna.

Alexander Gallerani, President

1B ;
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® Grain Trade and Food Notes

against stale foods, white bread. Tj,
and again he predicted that apy
who confined himself to white I;m
for his bread needs was on his way,
an early death, )
“Branny” McCann as he wais nig
named carly in life, because of his fig
for bran foods and because he never
anything but the coarsest of why)
wheat breads, was a graduate of [y
quense, Fordham and Chicago unive
Among some of his books
*The Science of Keeping Young” an
“The Science of Eating.”
books and newspaper work he o
ducted a regular radio broadeast g8

\¥/ omen'sBuying Habits Analysis

Married women with growing chil-
dren are the greatest buyers of house-
hold merchandise, according to a coun-
trywide survey made by the Arnold
Research  Service for ‘The [Parents
Magazine.

This survey hased upon investiga-
tions in 5358 homes in 83 different com-
munities shows that married women
with growing children make 57.8% of
home purchases and home enlarge-
ments, while married women without
children make 33.7% ; married women
with grown children 0,19, and unmar-
ried women 2,70,

The data obtained from consumers
were supplemented by personal inter-
views with 100 department store execu-
tives and by mail questionnaires to
1200 country  home demonstration
agents. The survey dealt specially
with home equipment and with foods
incidentally.

Tea Consumption in U. 8. Low

The United Kingdom is the leading
consumer of tea among the non-pro-
ducing countries of the world with a

and of

Te The Campaign'

| CROOKSTON -
SEMOLINA

Strong, Uniform

Good Color

For Quality Trade

CrooksToN MiLLinG Co.

Crookston, Minn.

per capita consumption of 9.15 Ibs. an-
nually. In New Zealand the per capita
consumption is approximately 8 Ibs,
and in Australia 7 Ibs, followed by
Canada with 4 lbs, i

Only 2 of the important countries of
the world consumed less per capita
than the United States. France Is at
the bottom of the list with a per capita
consumption of 0.08 1bs. annually, Ger-
many next with 0.19 and the United
States third from the bottom with ap-
proximately 075 Ibs. per capita an-
nually, according to figures of the De-
partment of Commerce.

The per capita consumption in the
United Kingdom and in most of its de-
pendencies is on the upgrade while in
the United States the figure for the
last 5 vears has shown an almost uni-
formly slow decline,

Bran Faddist Dead

Alfred W, McCann, writer of many
books and newspaper articles on food
topics died suddenly on Jan. 19, 1931,
aged 32 years. He was one of the
most militant of the food faddists of
the country and in releases to the daily
papers of the metropolis campaigned

sities.

f( Irllls.

I'etition in bankruptey was filed |
Concetta Barbaria, macaroni manui: 3
turer of Brooklyn, in the Federal cou
of New York. The macaroni plant i
volved is at 138 Grattan st., Brookly:
N. Y. According to the petition th
firm has liabilities of $5,348.50 and a8
sets of only $100. Liabilities are i
raw  materials, containers and m

chinery.
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Established PER PASTA PERFETTA

Besides h

OUR
FAULTLESS MACARONI MOULDS
Are Always Satisfactory.

AMBER
Milling Company
920 Flow Ex, Minnsapelia, Mina

Liabilities Plenty

/

Every Order is Given the Personal
Attention of Die Experts.

F. MONACO & CO.

1604 Dekalb Ave.
EROOKLYN NEW YORK

““Meglio Semola-Non ce ne’’
Guaranteed by the

Most Modern Durum Mills in America
MILLS AT RUSH CITY, MINN.

New Lots

CERTIFIED
GRANULAR EGG YOLK

Specially Selected For
Noodle Trade

PRICES ARE RIGHT!!!

JOE LOWE CORPORATIO
Bush Terminal Bldg. No. 8 Brookiyn, New Yo "G F- MALDARI & BROS- 7 INC- S
CHICAGO  BALTIMORE  LOS ANGELSs  TORONTRR ™ Orand Street New York, N. Y. n.m. M. A NoO. 55

I Important Announcemen§

We Are Receiving Frequently

THINK IT OVER!

HINK of the inerease in your line of business

and the keen competition which will result
from the National Macaroni Manufacturer's Ad-
vertising Campaign!

Good Colo

You have, no doubt, experienced that your sales
depend almost entirely on the appearance of vour
product.—The appearance of your product, in turn, depends entirely on the Dies

v S

Write or Wire
Colburn S. Foulds

Manager Noodle Egg Yolk Department
for Details

THINK IT OVERI

You need Dies! Good Dies!'—Maldari Bros. have been making them SINCE 1903,
WITH MANAGEMENT CONTINUOUSLY RETAINED IN SAME FAMILY.

SEND FOR FREE CATALOGUE

— ———
——
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» DIRECTORS CONFER IN CHICAGO «

At the Palmer House Chicago on
Jan. 19, 1931, 8 of the 12 members and
officers composing the board of direc-
tors of the National Macaroni Manu-
facturers association conferred on As-
sociation matters and ruled on matters
pertinent to the organization’s pro-
gram. Those who attended the meet-
ing are: Frank L. Zerega, president,
Brooklyn; G. G. Hoskins, vice presi-
dent, Libertyville, TIl.; Directors Al-
fonso Gioia of Rochester, N. Y.; Wil-
liam A. Culman of Long Island City,
N. Y.; L. S. Vagnino of St. Louis,
Mo.; Henry D. Rossi of Braidwood,
I1l.; C. B. Schmidt of Davenport, Iowa
and John Ravarino of St. Louis, Mo.
Among others in attendance were
Frank J. Tharinger of Milwaukee, as-
sociation adviser; Dr. B. R. Jacobs,
Washington representative; R. B.
Brown of Chicago, chairman of the
Board of Advertising Trustees and M.
J. Donna, of Braidwood, secretary-
treasurer.

A study was made of the proposed
revision in the government specifica-
tions for macareni products as used in
purchasing that foodstuff and through
Dr. Jacobs will offer suggestions for
making the federal specifications more
favorable to the better grade products.

The matter of definitions and stand-
ards for macaroni products, prompted

by the immense quantities of lowgrade
macaroni that is flooding most mar-
kets, was considered at length but ac-
tion was deferred till the annual con-
vention, Same action was taken with
reference to the conflicting laws on
what constitutes a slack filled package
in the several states. The macaroni
industry will profit by uniformity in
state laws on this point.

By an overwhelming majority the
city of Chicago was selected as the
1931 convention place and the Edge-
water Beach hotel will be the gather-
ing place for the annual meeting to be
held during the week of June 15.

Under the laws now governing the
membership of the National Macaroni
Manufacturers association membership
is restricted to firms in complete ac-
cord with the whole program of activi-
ties and action by the Directors clari-
fied the conditions on which new mem-
bers will be accepted and limited strict-
ly to members in good standing the use
of the uniform cost system adopted last
month.

The next meeting of the board of di-
rectors will be held the evening before
the 1931 convention unless in the mean-
time there is urgent necessity for call-
ing a special meeting, a matter of
which President Zerega will be the
judge.

Advertising Trustees

Week"

Plans for a concerted campaign that
will guarantee the success of the first
“national week” ever sponsored by the
macaroni manufacturing industry were
unanimously approved at the January
meeting of the Board of Advertising
Trustees held Jan. 18, 1931 in Chicago.
The week will be observed March 2 to
7 and every known medium for pub-
licity will be resorted to. Practically
every avenue of distribution for maca-
roni products will be made use of and
from all sides have come pledges of co-
operation and support.

Featuring the Week will be the daily
broadcast of a macaroni message over
a chain of nearly 30 radio stations in
every section of the country. There
will be some entrancing music, inter-
esting recipes and beneficial sugges-
tions in connection with the announce-

Approve 'Macaroni

Plans

ment of the several hundred winners
of the $5000 in prizes offered last fall,
Macaroni manufacturers and distribu-
ters will extend the broadcast by in-
cluding in their individual radio mes-
sages some of the entertainment and
enlightenment prepared by the adver-
tising agency for the week.

To identify representatives of sup-
porting firms, the Advertising Trustees
have adopted a distinct and neat lapel
button which will be distributed only
to those who have contributed to the
campaign. These buttons were to be
ready for distribution early in February
and firms are urged to insist that their
salesmen display this button to all
prospective buyers.

‘Arrangements will also be made for
a special Egg Noodles recipe booklet
provided that firms who specialize in
this form of products are willing to

ot 3"‘

have such a book printed. 1n i
appear all of the good noodle reg
now carried in th« ean Rich (8
Book together with some new ones
covered in the prize contest
Field Secretary H. M. R;mckg
a report in detail of his many visi
member firms and outlined a camp
that would put him into contact x
every manufacturer and distrily
during February and March. Hef
keen interest in  Macaroni W,
throughout the trade and cxpea
to be the high point of the pre
program of macaroni promotion.
The Trustees seriously consid
the alarming conditions created by
price wars in various sections and
consequent  production  of infe
grades to meet prices. The opi
generally prevailed that the indy
should strongly support govern
action that would define this joof3
such a way as to entirely eliminate
low grade straights and clearsinm
roni making. This will be up for
cussion at the annual conventio
Chicago the week of June 15.
Among those who attended them
ing were Chairman R. B. Brown
Chicago, James M. Hills of New ¥
Martin Luther and A, J. Fische
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the same yesterday
today and
° tomorrow

ORTHLAND SEMOLINAS are always
uniform.  They are made from scientil-
ically selected Durum Wheat and every step
of their production is under a most rigid
control system. When you use either
Northland Fancy No. 2 Semolina or North-
ern Light Semolina, you are insured against
variations in color and flavor. For depend-

able uniformity--use Northland.

NORTHLAND MILLING COMPANY

MINNEAPOLIS, MINNESOTA

New York Sales Offica: 1114 Canadian Pacific Building,
342 Madison Avenue ’

Minneapolis, Frank L. Zerega
Brooklyn, Frank J. Tharinger of

waukee, Dr. B. R, Jacobs of Wash
ton, D. C., L. S. Vagnino of St. v
G. G. Hoskins of Libertyville, E
Vermylen of Brooklyn, Fred Millis 88
Robert of the agency, Indianapolis
M. Ranck, field secretary and }
Donna, secretary-treasurer.

ondemns 30 Cases of Nood

The Secretary of Agricullure
Washington, D. C. on Dec. 19. 1930, 8
public notice of a judgment under
Food and Drugs Act involving an
state shipment of so-called cug nod
that were found both adulicrated
misbranded. Because of the vigilang
government  officials and the ¢
tendency in the trade to keep their |
ucts within legal requirements, S
of macaroni and egg noodles have
quite rare of late. The case reportes
low is the first prosecution I
months, It shows the futility of 1
to “get by” the authorities who arg
ways concerned about the consumerssy
check closely on food manu facture.

The decision as it appears in th¢
uary 1931 official notice of acts 15 B
in full herewith: . BE
17177, Adulteration nn;lo milbrand! 9%

noodles. 5 v, Cases ©
(Continued on Page 32)
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John J. Cavagnaro

Engineer and Machinist
Harrison, N. J. - - U. S. A

Specialty of

MACARONI MACHINERY

Since 1881

N. Y. Office & Shop  255-57 Centre Street, N. Y.
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Business Found Brighter

The board of directors of the Cham-
ber of Commerce of the United States
in Washington last month annqunced
that the prevailing opinion among
members was that the depression had
hit bottom and that the business trend
would be steadily upward. President
William DButterworth authorized the

following cheerful statement:

Upon the basis of reports from constit-
uent member organizations the board of di-
rectors of the Chamber of Commerce of
the United States reaches the conclusion
that the reinforcement of public confidence
is at present the most essential factor in the
resumption of normal business activity.

These reports justify the hope that the
dead center of the depression is past. A
majority indicate a slight increase in busi-
ness activity and improvement in the em-
ployment situation,

Whether or not there will be an upward
trend in business in which all communitics
and business fields will share obviously de-
pends upon the individual business man as
well as the public agencies which have a
relation 1o business.

Confident planning on the part of busi-
ness management, however, will depend in
large measure upon the degree of certainty
with which it will be able to forecast con-
ditions which it must meet.

The reports from all parts of the country
express overwhelmingly the conviction that
Congress will strengthen the country's in-
dustrial employment and economic position
by completing, before the end of the pres-
ent session, appropriations essential to the
services of the government and to the carry-
ing forward of justifiable projects of public
improvement which will also add to em-
ployment,

Within the present session Congress can
likewise act upon any measures which it

considers will need attention before the
next regular session and thus avoid any
reason for an extra session and the uncer-
tainties which would inevitably follow.

Death Takes John Tharinger

John S. Tharinger, age 53 years, sec-
retary-treasurer  of the Tharinger
Macaroni company, Milwaukee, Wis.
died Tuesday morning, Feb. 3 at
Misericordia hospital of pneumonia
after an illness of about a week. While
attending to his duties as usual in the
plant where he has served as produc-
tion manager since 1912, he complained
about a cold which was later diagnosed

John 8, Tharinger

as influenza, He was taken to the hos-
pital for treatment but gradually grew
weaker until pneumonia set in that
caused his death,

Mr. Tharinger was born at Racine,
Wis. and went to Milwaukee as a
yvouth. He was one of the partners in
the Tharinger Brothers company, gro-
cer in that city for many years and in
that connection became interested in
macaroni products and their selling
possibilities.

The Lorenz Macaroni company had
been operating in Milwaukee for some
years. In 1912 the three brothers, Wil-
liam, John and Charles purchased the
Lorenz Macaroni comipany plant and
organized the present Tharinger Maca-
roni Co. It soon outgrew the plant
and in 1916 a modern factory was
erected at 1460 Holton st. An elder
brother, Wm, A. Tharinger repre-
sented the firm in the National Maca-
roni Manufacturers association affairs
and he served many years as an officer
of the association, being its president
during the term 1916-17. He preceded
his brother John in death on Nov. 19,
1926. Charles, another of the original
members of the firm remains to carry
on, with Frank J. Tharinger, a younger
brother who became president of the

February |3

firm in 1926, and who later senveg
years as the Association presiden.
is now adviser of the organizatioy

John Tharinger was a thoroughg,;
factory man and knew macaroni
duction from semolina to puackag;
He has not been active in Associy;
affairs in recent years,

He is survived by his aged mopd
Mrs. Louisa Schrank Tharinger; 8
sister, Mrs. Raymond Dalton, an)§
brothers, Charles Henry, Frank | .48

FEdward L. The funeral took gy

Thursday, Feb, 5 under the aus)i {8

of the Kni_ hts of Columbus of w
the deceased was long an active meg
ber. Services were in the St. Sehasy
church at 9:30 a. m. with intermen
Calvary cemetery,

Condemns 30 Cases of Nood|

(Continued from Page 30)
Noodles, Default decree of condemnatig
forfeiture, and destruction. (F. & D,
23789. L 8. No. 07278. S. No. 2007.)
On June 27, 1929, the United States ation
for the District of Arizona, acting upon a
port by the Seerctary of Agriculture, fild
the District Court of the United States §
said district a libel praying seizure and o
demnation of 30 cases of egg noodles, remi
ing in the original unbroken packages
Phoenix, Ariz, alleging that the article

been shipped by Haas Baruch & Co, frd8

Los Angeles, Cal, in various consignmer)
on or about Jan, 15, Jan, 31, and March
(14), 1929, respectively, and transported i
the State of California into the State oi A
zona, and charging adulteration and misbr

ing in violation of the food and drugs

The article was labeled in part: (Cases) "M
Weber's Egg Noodles Los Angeles Calif, Fi
(or “Wide" or *Assorted”); (carton) “V
Weber's Trade Mark Fine (or "\ide") E
Noodles * * * Mrs, J, H, Weber * ** 1
Angeles, Cal” ‘

It was alleged in the libel that the arid
was adulterated in that a valuable conshiy
namely, egg solids, had heen wholly or in §
abstracted, and in that the article was C"l|‘—
in a manner wherehy damage or mierio
was concealed.

Mishranding was alleged for the ra
that the statement, “Egg Noodles,” was fal
and misleading and deceived and visled
purchaser, and for the further reasn that

article was offered for sale unde: the Jibti%g

tive name of another article.

On July 31, 1929, no claymant havitg
peared for the property, judgment of
demnation and forfeiture was entercd, and
was ordered by the court that the produet
dulm)ul by the United Statzs mai<hal

Antiur M. 1IeE
Secretary of Agnicultré

WANT ADVE&TISEMENTS

FOR 85].3—1 B.t. Grimola or Knéhder, in exct)
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A SHORT CUT TO SUCCESS

A Subscription to the National Macaroni Manufacturers Association

AND AN ELMES’ SHORT CUT PRESS

PRODUCTION
4% TO 5
BARRELS
OF FLOUR

PER
HOUR

—

BRASS
LINED
HYDRAULIC
CYLINDERS
STATIONARY
DIE

../ Mixers---Kneaders
Nondle Cuttlng and Folding Machines
“Tortellini"”” (Stuffed Paste) Machines
Calibrating Rolls
Dough Breakers

Long & Short Goods Driers
Fancy Stamping Machines
Preliminary Driers
Mostaccioli Cutters

Die Washers--Dies B" D e Trimmers
Egg Barley Machines £  Pressure Pumps
Accumulators T oUR suh yeams o  Fittings--Valves

THE CHARLES F.

213 N. Morgan St.

HYDRAUI.IC MACHINERYS ENGINEERING WORKS

Chicago, U.S.A.

CHICAGO

Im FAOM SELECTED'

HIFRLH:I ?- Wuut ‘5L
: 3.'A_

The above brands represent our best effort in milling skill
and judgment in selecting Amber Durum Wheat.

o CAPITAL QUALITY PRODUCTS

CAPITAL FLOUR MILLS

Offices INCORPORATED

FOR SALE_1vi bbl. Wemner-rAcderer MsciBd  Comn Exchange Building Mills

Mixer, and 2} bbl. Elmes )-llurum !hm\‘\.n
machines belt drive and practicall

very rnmubly Hox No. 3, cfo nnwﬂ' “

Draidwood, TIL.

MINNEAPOLIS, MINN. ST. PAUL, MINN,
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The President’s Column

Keen Interest Shown in Association

There is one very accurate gage of the value of the activi-

ties of our Association and that is the inferest in and the push
behind by the supporting members of our organization,

Evidence of this interest and push in the form of the large
attendance at our midyear meeting in Chicago last month is
most encouraging. Nearly half of our member firms sent rep-
resentatives.  Not so bad when you think of a membership
that reaches from coast to coast and from border to border.
The expense of sending a represeutative to a one day meet
is almost prohibitive in many instances.

From early morning to early evening more than 60 anxious
representatives listened carefully to reports, studied minutely
suggested plans and approved of a campaign that will help
pull the industry out of the slough of depression into which
we have been drawn in company with all lines of business,

The new activities of the National association as now com-
posed is divulging to its members aew and important informa-
tion that one could hardly get along without. They are laying
the basis for improved trade conditions that mean not only a
saving of money in manufacturing and selling but building for
the member firms and the association a trade reputation for
progressiveness and fairness.

Association membership in this up and doing organization is
a good investment. Again we invite all progressive, well
meaning nonmember firms to join. The larger our member-
ship, the greater our opportunity to serve, the sooner can we
expect the fullest returns from our activities.

The Secretary’s Column
Let's Reason This Out

At the time that the Macaroni Industry should be punf@
its best foot forward 10 create for itself a dignified, prof
business, there seems to have developed to a higher deg
thar. ever before two very harmful trade practices,—unneg
sary price slashing and pernicious quality degradation,

From the many reports received from all sections of
country, affecting alike bulk and package products, a su
of the macaroni markets of the country would undouhtd
show a greater proportion of low grade products than u
and with price quotations in keeping with the quality of
goods offered.

Funny thing about trade wars,—the other fellow is alw
to blame. When sifted down to its final analysis there is |8
dom if ever any good reason for quality and price cutting.
done knowingly or unknowingly to the detriment of all,

This recalls the story of a railroad worker who forag
ter of a century religiously and dutifuay had rapped
wheels of every railroad coach that passed through the ji
tion where he was employed. On one oceasion the il
president, anxious to see how faithfully his employes se
the company stopped to ask this “wheel tapper” about
work. “lust why do yor, tap each wheel?" he ad
“Danged if 1 know, boss,” was the reply.

Oh, if only all macaroni manufacturers would satisfy (/8
selves with GOOD REASONS WHY how soon would g
ditions be righted! Surely the old standby excuses of—
price was cut to meet a conipetitor’s quotation, or The ¢
was lowered (and incidently the reputation of the fim
meet competitive prices, surely these would not withstand
scrutiny of GOOD REASON for trying or continaing U
profit-rebbing and reputation-vrecking practices. ;

Let's all reason this out for ourselves and be i afra
be fair to ourselves. Have a jood, substantial reason
every act, :

» » » » » »

a matter of highway robbery.

GOOD COST PHILOSOPHY « « « «

The only cure for price cutting which is at all effective, is a detailed knowledge of costs, says A\ illiam
Feather in a copyrighted article in the Public Ledger of Phiiadelphia. .

The man who knows his costs and who knows where his business stunds irom month to month is noUge
tempted to sell his product below the cost of production, or below the cost of production plus a fa

To ask more than a fair profit, just because you think you can get it, is not a matter of nerve:

On the other hand, to tell the buyer who wants goods at less than the cost of production to t
air is not a matter of nerve, either; it is a matter of common horse sense.

« L]
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HOURGLASS SEMOLINA

For the Discriminating Manufac-
turer Who Demands

QUALITY

Location Enables Prompt Shipment
Write or Wire for Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Oifice: DULUTH, MINN,

NEW YORK OFFICE: F6 Produce Exchange
PHILADELPHIA OFFICE: 458 Bourse Bldg.

BOSTON OFFICE: 88 Broad Street
CHICAGO OFFICE: 14 E. Jackson Blvd.
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DVERTISING can influence pcophf to Iry
u product. But the produet must do
the rest of the job—must keep them
using it,

Advertising is teaching women new uses of
macaroni, and urging them 1o serve it more
often. The manufucturers of macaroni. and
those who supply them with materials, must
make sure that the macaroni women buy is
so delicious that they will adopt it as part of
their regular menu.,

Every duay Pillshury works to do its part of
this joh. Pillsbury’s Semolina and Durum
Funey Patent is made from the finest durum
wheat available at any price. It is tested at
every stage of milling, As a final test, it is
actually made into macaroni, with commercial
cquipment, Pillshury’s Semoling and Durum
Funey Patent will make the finest macaroni,
perfeet in flavor and color. And beeause of
its strength and uniformity, it cuts your costs
at every step in your manufucturing process,

Pillshury Flour Mills Company
General Ollices, Minneapolis, Minn,

Pilllsbury’s

Semolina
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