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THE KNOWING LEADERS

“If we could first know where we are,
and whither we are tending, we could
better judge what to do and how fo
do it.”-..LINCOLN,

Reports have it thet there is much uncertainty
among  Macaroni Manufacturers and some rash
actions.  The result is price wars and quality-

lowering to keep presses moving during this period
of depression.

Before resorting to some of the ruinous practices
it would be wise to think seriously of what you

are planning to do, know why it is being done and
learn how best to do it.

KNOW YOUR BUSINESS---STUDY YOUR COSTS...
DON'T BE STAMPEDED
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and whither we are tending, we could | t
better judge what to do and how o "B ;
do i."---LINCOLN. ? :

Reports have it that there is much uncertainty
among Macaroni Manufacturers and some rash
actions. The result is price wars and quality-
lowering to keep presses moving during this period
of depressinn.

Before resorting to some of the ruinous practices
it would be wise to think seriously of what you
are planning to do, know why it is being done and
learn how best to do it.

KNOW YOUR BUSINESS---STUDY YOUR COSTS-.
DON'T BE STAMPEDED
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E ’ EW men buckle down to find | : .f -

H

|
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out their own inventivenese.

H 1 Let us emulate, excel and experi- R

. % b ‘. I‘
: i There are many ways, broad, much trodden. that promise to
N . d d CIe are many ways, ad, m en, that promise !
ment In tl'le tl’lings we dao---an ! ; lead to joy. There is the way of getting even with our enemy ; the
. way of getting the better of our rival: the way of discovering evil
d-' ' behind some one’s fair reputation; the wav of patronizing airs and
‘ WI'IO I(nows WI'lat we may discover ! favors given with display or with condescension.  These and other
i ; ways of ambition and pride; of controversy and domination, all

5 and *'nereby l)enefit ourse|ves and ‘ ‘ belong in the great highway of self assertion which m
| £4

claims to he the only way to joy.

akes strong

the world at large?

.
! Doubtless there is pleasure in such separation of ourselves
[ from others and clevation of ourselves
|
\
I

[ above others, and these i E 9
L ‘ paths are all crowded with seekers after joy. Yet they all lead in 1 ]
| a dircction just opposite to that in which joy really dwells, for joy
i lives not in the region of rivalry and contention hut in that of
HI ‘ ! sympathy and good will,
| |
[§]! HH The path that leads o joy is found not in the assertion, but in
il ‘ ; !]IL"rl:]l'rL‘SSilll‘l of self; not in controversy, but in peace n‘l:tlcing: not
H | | in finding evil in seeming good, but in finding good in evil: not
H| in rendering evil for evil, but in meeting and conquering evil with
| o i -

good; not in vengeance and in standing for our rights, but in
patience and forbearance; not in crecting barriers hetween our-
selves and others, but in casting barriers down.

Such is the true
path to joy.

—Irank C. Porter.

MARIO TANZI & BROS., INC. § Iz
OF BOSTON AND NEW YORK /|

348 Commercial Street Boston, Mass., U.S8 \
Cable Address: TANZI BOSTON Code: BEN .

PRESSES, KNEADERS, MIXERS AND DI




dependable
i every day

in the year x %

HEN you use Two Star Semolina, you are
chrtain of uniform results every day in the
year. You are safeguarded against losses through
Aluctuations in the quality of your macaroni products.

This absolute

dependability is made possible

through the exacting control system under which
Two Star Semolina is manufactured. You may
have every confidence that the rich gluten content,
the fine, bright color, and appealing flavor of Two
Star Semolina will always remain the same. [t is

as dependable as the stars.

TWO STAR SALES

: Chicago:
?;T;i?::;um Street 612 'i.cMif-ﬁlaln Ave.
Ka It
Boston: : Elmhurst Bollding
177 Milk Street New OIIIII'IM
Buffalo: 535 St. Ann's Street

New York
Dun Building, 7th Floor 41.6'Pr ::‘ul“ Eotbings

Milled By

OFFICES

Philadelphia;
418 The Bourse

Pittsburgh:
568 Aiken Ave,

San Francisco:

Merchants Exch. Bldg.

* * TWO STAR SEMOLINA

MINNEAPOLIS MILLING COMPANY

Minneapolis, Minnesota
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8 The business policies to be adopted by the macaron manu-
fcturers of this country during the next few months will
wermine 1o a great extent the success of the coiperative
wement to make the Americans more truly “macaroni ~on-

s Are we in favor of conservative, progressive action
o shall the present “greed war” pe continued until all face
imate ruin ?

Despite inferences to the contrary, the prime objective of
e well meaning macaronj maker is to produce a high grade
g8l and to place it in the hands of the greatest possible num-
B of consumers at prices fair alike to producer and user,
benever a group or individual veers even slightly from this
iicctive there is sure to be trouble for the violators of this
Xrule in business, and misery for others, '
If the many reports heard throughout the trade are only
dially true, and there seems to be a preponderance of evi-
ie in support of even the wildest ones, many manufacturers
st be entirely unmindful of their first duty 1o themselves ;
if they are to continue in business they must produce a
i grade product and sell it profitably,
lnthe face of a national campaign to create new users of
lo increase the consumption of macaronj products, an ac-
iy that i 5 apparently making most satisfactory progress un-
the able and efficient guidance of advertising counselors
F representatives of the National Macaroni Manufacturers
sxiation, there is now confronting the trade a very serious
Fation that grows out of an insatiable greed for orders, no
fiter how obtained, Obviously on this greed is based the
e charge that some members of the macaronj industry are
B cnatcly attempting to frustrate the basic purposes of the
mign by wilfully ignoring all known rules of business

ey,

M ogether 100 many, even if the guilty were limited to a
", have unfortunately elected to consider the national pub-
T@mpaign, aimed to make the Americans more “macaroni
ious,"” ag g signal to guste ridiculous prices and to flood
ket with inferior products, Instead of being content
[ their natural trade they have sought to obtain increased

on a basis that is threatening the very purposes of the
Wign.  What is most to be regreted is that some of the
s are a few who are firancially supporting the move-
How they ever expect to regain the money invested in
@mpaign by continuing such business practices js a prob-
for an efliciency expert.

time has come when the macaroni manufacturing in-
@n no longer afford to ignore thesc conditions that are
ing the very life of the business. There is an old say-

Let's Put House in Order

ing that “Where there's smoke, there's fire” It will have to
be admitted, even with the greatest reluctince, that all this
hue and cry about profitless selling and of substandard prod-
ucls is not entirely groundless, The reports are too insistent
and consistent to be ignored.

Knowing the truth, now what are we going to do about it?
Several suggestions have been forthcoming, but after all is said
and done the solution lies with the manufacturers themselves,
If each one will “put his own house in order” it will not be
long before the serious situation will show signs of permanent
improvement,

vur nearly two decades the macaroni manufacturing busi-
ness in this country has concentrated its atiention on produc-
tion with the result that today there are in operation macaronij
presses greatly in excess of the number needed 1o satisfy the
country's macaroni needs. An idle press may be a liavility but
rot nearly so heavy a liability as a running press that pro-
duces macaroni, spaghetti or egg noadles that must be sold be-
low the cost of manufacture,

Our trouble apparently dates back to the beginning of the
business depression that followed the stock market crash in the
fall 0f 1929, In an effort to maintain their 1929 volume dur-
ing the backward year of 1930 many sacrificed the quality of
their product, doing themselves and their fellow manufacturers
irreparable harm,

The price of success in the macaroni business is no greater
in this dull period than jt was in the good years, hut it must
be paid in the way of different methods, more adapted to the
new buying conditions that have been created by the changed
state of affairs.  We must mect new buying habits by adopt-
ing new selling plans,—first and foremost by the production
of a high quality product that will produce repeat orders and
sccond, by the adoption of selling practices that will insure fair
profits on all our transactions,

Never before have the American narkets been flooded with
s0 much macaroni of inferjor quality ; never before haye such
ridiculous prices heen quoted.  No one profits from such »
business situation. Even at the highest price possible maca-
roni products are cheap.  Customers have been heard 1o com-
plain about the poor Guality of the products offered them but

have you ever heard one to say that the retail price was ex-
orbitant ?

Let's start putting our house in order hy sincerely determin-
ing to use only high grade raw materials in the production of
this food, by carefully supervising its manufacture and by
selling it at prices fajr to all. In this way only will honest
manufacturer succeed while the “blenders’

" fall and the price
cutters fail,
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» QUR ADVERTISING THE MACARONI joURNAL ,
: for association. Macaroni products are mutual bene

Will Do Permanent Good Only If Supported by Goods of the
Highest Q uality, and Sold Profitably

Prince Macaroni Manufacturing Company, Boster

In Haly a story is told of a farmer
who wished to dispose of 11 donkeys.
One morning riding at the head of his
little drove he started for the market
place.  The sun was hot and the farmer
dozed as he rode.  Waking from a short
nap he turned in his saddle to count his
flock.  Only 10 donkeys could he count
on the road. One must surely have
strayed away, So the farmer headed
about with his donkeys and plodded
along the dusty road back to his farm,
keeping a sharp lookout for the missing
donkey.

Arriving at his farm, he was met by
his good wife who wanted to know the
reason for his sudden return with the
donkeys.  The farmer said, "1 started
to market with 11 donkeys, one strayed
away, so | have returned to find it.”" The
#ood wife hastily counted the donkeys
before her and assured her husband that
he still had 11 donkeys with him.

“Am 1 losing mv senses,” screamed
the farmer, and he counted, pointing as
he counted, “1, 2, 3,4, 5,6, 7, 8 9, 10
donkeys.” “Now wife, how do you make
out that [ have cleven donkeys when
there are only ten here.”

“My dear hushand,” said the wife,
“You are not counting the donkey you
ride on.”

So feeling very foolish, the farmer
again started on his long dusty journey
o town.

The farmer 1 have told you abowt
overlooked the most important member
of the flock—the one donkey which was
carrying him to his objective,

I have told you this little story 1o illus-
trate the fact that we can be so close to
our own problems that we may overlook
the most important factor, and by so do-
ing defeat our own intentions or cause
us to retread the long dusty road 1o ac-
complishment,

Keeping this fact in mind, T wish to
present for your consideration, certain
thoughts concerning our industry and
the advertising of our products. | feel
that our advertising has been  well
handled. T believe the most important
achievement so far is the acceptance of
Macaroni Week by the retailers and the
cooperation received from the retailers
to make th. " a success. The retail-

Wl
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By G. LaMARCA

ers have responded and given all the aid
we can reasonably expect to make this
week a success.

The question I ask is, Will this gond
start made by our advertising develop
into a vogue which will put our products
on the regular menu of every houschold?
I think it can be done.  'We all know of
the wonderful accomplishments of ad-
vertising; its educational value. It
speeds sales—secures large volume in
short time, etc. But there is one impor-
tant point T must emphasize, advertis-
ing will create anly a temporary sale or
demand for an unworthy o1 inferior
product. )

Business history is replete with ex-

amples of products not quite good
enough to withstand the test of quality
and the inevitable result has been that
those products have disappeared. They
killed themselves,
. Advertising an inferior product sim-
Py means you are fooling a large num-
ber of people who will soon discover for
themselves just that, and then they are
through with you and your product.

If your product is not of at least
standard quality, you cannot hope to
progress and you will retard the industry
as a whole, hecause a housewife accept-
ing an inferior product on the strength
of extravagant advertising statements
will, on leaming that the macaroni or
any product is unpalatable or almost use-
less as a food, be unwilling ever again
to use that product. In other words,
just as one bad apple will ruin the bar-
rel of good apples, just so one manufac-
turer in our association producing in-
ferior macaroni products can raisé havoe
in the industiv—can ruin thousands of
prospective consumers and create many
and zaried difficulties in the territories in
which he operated,

Any good advertising organization will
advise a client on the importance of the
product being right before any money is
spent on advertising. Pointing out that
it is foolhardy and that no lasting bene-
fits will be derived from any money spent
trying 1o “put over” an inferior product.

Now to get back to our own problem,
I would like to be advised of any reason
why this asse<l.2un should authorize the
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ing offered in New England by manu-
Bautrers outside of New England at
fices which prohibit any reasonahle
oiit; prices which barely cover cost of
luction—no consideration or allow
R:ce has been made for our advertising
Bpense. We Boston manufacturers are
8 ced to meet these unfajr prices and in
doing face a considerable loss, A loss
spundheii of any further money until sugh hich .makes .it .ridi.culnus .IO consider
& Hode. iy i Bouse & b deidis Ny this association is funrllm:ing as it

product is simple to manufacture, the inflF """".
gredients available to all. There is Jf§ | belicve the only reason for the exist-

reasonzble excuse for an inferior ma ¢ of @ trade association lies in (he
roni prodact being offered to the Ame.

1 fits derived by members from
the free exchange of ideas, information
and the moral Support of a program
based on sane business practice and
ethics, It should Dy evident that it is
the plain duty of this board 10 reprimand
those members not following good busi.
ness methods—to call 1 the attention of
some the fact that just as it js illegal to
fw prices there is on the other hand def-
mite federal legislation regulating un-
fair competition, |f after this is done
the same condition exists, it will he con-
lvincin;,r evidence that this “Association”
1S unsuccessful as sych,

ican public. It should be heneath i
dignity of any member of this assii
tion to put his name on a product noy
to the decent standards definitely est .
lished.  You are defeating the very pu In ”':']'-'r to give combined thought 1o
pose of the organization by doing s, ¢ rious Situation tlm'l has arisen in
making it practically impossible for .Jic macaroni manufacturing industry on
advertising to show the good results v it of price wars that are ruining
expect and demand of it. ictically every market in the country,
As my company fought for leyislayi @t meeting of the Board of Directors
regulating the artificial coloring of mac48 “’f rf'"'"mﬂ[ Macaroni Manufacturers
roni products, we intend to continue of@<iation and the Roard of Advertising
¢fforts to the end that our industry vg@ees wes held March 4 and 5 iy
become quality conscious—believing ihlF 5.‘:"‘-1"i-‘1 hotel New York city.
such a policy backed by encryetic ai@resident Frank L. Zerega presided
ceffort and intelligent advertising dirclill e sessions wherein matters of gen-
tion will result in larger and larger o “5‘*"':"“0“ interests were discussed
sumer acceptance, e C"“_""ﬂ" R. B. Brown acted in
I will ask each individual member & @pacity when the advertising and
this association to look upon the nationg@™tion program of the association
advertising as if it were his own wifl under consideration,
his own firm name signed to it—I wf@lree things loomed uj as needing the
ask you if it is good business judgmegnt -'ILM immediate attention of he
to agree to spend the money necess@@® First was the friction caused hy
for its publishing without first makig%r buciness tactics practiced by
sure that your product is right. Y@ "l-‘!nufn.cturl:rs and  distributers,
cannot argue that it is good business Fwlarly price quotations at or below
promote the sale of an inferior produfllt of production.  Second, the it flux
Therefore, I suggest that no more mong "F”‘dl‘ products into many of the
be appropriated or expended until a (GRS markets to compete with prices
inite agreement is arrived at regulii@gire altogether unreasonable. Third,

the quality of the products manuiactufs medies,
of 2 whale days was given over

by our different membiers, ) /
This being accomplished we <. go @8 @sideration  of  conditions that

We have a product popular when cid@ened to ruin the whole industry,
ization was young and it has urown S W"':Cd in some way. There was
popularity with the years, In the Uni@@of asking for 2 Fedesal Trade Con-
States consumption of our product 1 ket the industry to help itself
the average American family is not @8 ¥ its present difficulties by agrecing
fairly well developed. We have 2 V@2 leal limits to do certain things.
fertile field to sow. Our harvest feared that with manufacturers in
depend upon the manner of our soVBF Vresent state of mind and with the
—it should be and will be a rich har °f unanimity of purpose, such a step

if each member of the association “haot now be opportune.
insist on a definite high standard S&%Yle agreement was reached in many
manufacture and ingredients. &8 that are of special and particular
In New England, as you all k‘nu\ lo association members only, the
very discouraging condition «xistS. B of !lEe 2 days meeting so far as
refer to the extremely unfair merSFrl industry is concerned was the
dising methods of certain members@@S'ment of 2 special committees that
" Washington on March 9 to con-

e ————d

DIRECTORS AND TRUSTEES MEET «

fer with rovernment officials, first on
whether or not it i possible to obtain a
medification of (he prese

t definitions
and standards so as 1o raise the quality
of the raw materials permissible in maca-
roni making and to make users of flours,
clears and straights in making their low
prade to yse a qualifving term 1o (Je-
seribe: their product.  The principal ol-
jective would he A restoration, at least,
of the former ruling wherehy users of
low grade raw materials would call thejy
produets, “Floyr Macaroni, Flour Space-
hetti,” ee

The committee named 10 handle this
matter consisted of Ar., Zerewa. chair-
man, Messrs. Hosking, Luther, Guerrisi
amd Jacobs,

The second commitee Was o confer
with officials 1o determine how far the
association coulid Bo inits cost work and
W learn what support it would ger in
prosecuting those who knowingly and in-
sistently sell their products at or helow
cost, doing so as

anact inrestraing in
trade.  The Rovernment has heen pe-
ported to look with as much disfavor an
those wha sell below cost as on those who
sell at unreasonably high rates, halding
that both are acting in restraint of trade.
If this be found true the association will
then procesd to abtain exact cost (lay
through the installation of a sufficient
number of uniform cost accounting sys-
tems in the industry to give » trye Cross
section of the trade and then procecd as
advised by the authorities against yeck-
less price wreckers,

The Board of Advertising Trustees
made a direct sty of a situation that
has arisen in the New York metropolitan
area and promised action to remedy i,
Practically all of the tjme allowed (e
trustees was taken up by a consideration
of the 1931-1932 advertising and pro-
motional program, details of which will
be ready for final reporting ate the Chj-

tago convention June 16-17-18 in the
Edgewater Beach hotel.

Those taking part in the conference
:Jl' 2 days were President Frank 1..
Zerepa, Brooklyn; Viee President 6. (;,
Hoskins, Libertyville, L ; Adviser Frank
1. Tharinger, Milwaukee, WV Chair-
m=a Board of Advertising Trustees R
. Brown of Chicagn, Dircctors G,
LaMarea of Roston, William Culman of
Long Island City; Advertising Trustees
James M. Hills, New York city; .
Guerrisi, Lebanon, Pa,; Martin Lullmr
aml A, ], Fischer, Minncapolis: [Fred
Millis, president Millis Advertising Co.,
llmlinn.'qm]is: Washington Representa-
tive B R. Jacohs; Field Secre v HL AL
Ranck, Chicago and M. J. Donna, Secre-
tary-Treasurer, Braidwood, 111,

The next meeting of the Board of Adl-
vertising Trustees will he held in Chicago
o April 7, 1931 1o review the 1931-1932
advertising schedule as presented by he
agency,

Macaroni and Noodles Health-
ful--Also Spaghetti

. By R. 8. Carmin
Sipes-Piggly Wiggly Stores

In cook books we find macaroni, spa-
ghetti and noodles classed with the cere-
als hecause they are made from wheat,
but we seldom serve them as such, [y-
stead we know these fools best as vepe-
tables or as meat substitutes, especially
when combined wigh cheese, .

. Yet they also may e used in salads,
m desserts, and as thickener for sunps
Truly useiul products for those of us,
whao have the problems of mey| inning
torcope with, and particularly jor young
housckeepers who witnt 10 Kknow about
dishes that are simple 1o prepare b
exceptionally oo (o cal. Being vathe
meatral i flavor themseives, the oy
pastes admit of o Rreat vaviety of com-
binations with other fouds or ;l.lull‘\

Satisfying, Economical

Cheese, meat, fish, most green vege-
tables, eups and milk frequently are ysed
with macarani, spaghetti or l-uuullv-.-a 1o
nutke hearyy, siatisfving al usually, eco-
nomical meals. The Seperal .’\'.‘rf,.".'.r m
the oses will help in

‘ lanning meals o
this 1y, They all are simple enough 1,
present no difficultios 1 oy Heur cooks,
providing  direction s e followed, )
cach will provide 1w

o three servings

A few peneral supgestions hefore e
start the recipes: buy a good Teand of
\‘.‘]lit'lu'\'rr Lpe of these fomds yoy pre-
ler to use, .
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» Macaroni Educational Bureau Section -

Deliberate Selling Below Cost Is Unfair Trade Practice

The Washington laboratory has been
kept busy throughout February with
samples of raw materials submitted by
members of the Association for analyses.
A number of these samples reveal the
distressing fact that some manufacturers
are still using very inferior grades of
flour and semolina for making their
macaroni products.

I have before me a few of these sam-
ples. The statement is made that these
products are sclling as low as 3c per Ib.
If this is a fact the makers of these
products can certainly not be selling them
at a profit. Therefore these manufac-
turers who are indulging in the above
practice are not only hurting and dis-
crediting the macaroni industry by us-
ing inferior grade raw materials, but are
violating the law which prohibits the sale
of products below cost.

In the last few days I had an inter-
view with one of the officials of the Fel-
eral Trade Commission regarding the
sale of pgoods below cost. This official
stated that the commission has taken the
following position concerning this prac-
tice,

The sclling of goods helow cost with
the intent and with the effect of injuring

a competitor and where the effect may be

to substantially lessen competition or tend

to create a monopoly or to unreasonably
restrain trade, is an unfair tiade practice,

From the above it can be seen that
where the practice of selling goods below
cost has the effect of injuring a competi-
tor or where it may lessen competition
it is regarded as a violation of the law
and the person, firm or corporation in-
dulging in such a practice may be prose-
cuted.

Our uniform cost accounting system
will be a very important factor in elim-
inating this unfair practice, as it will tend
to standardize cost or at lcast the
methods of arriving at cost, so that we
will all know what the minimum selling
price of each of our products should be,

Eggs Show Wide Variation

The laboratory has spent considerable
time this past month in the analysis of
epgs, particularly in determining color
variations in frozen and dried egg prod-
ucts. Our examinations based on about
200 samples of liquid and dried prod-
ucts show that the color of these egg
products varies as much as 1600% when
the maximum and minimum figures are

By B. R. JACOBS

Washington Representative

used. In other words, we have tested
liquid egg products which had an inten-
sity of yellow only 5 times that of our
standard as a minimum, while the maxi-
mum color has exceeded 80 times this
standard. These determinations were
made on yolks containing practically the
same amount of egg solids. The only
difference being the amount of coloring
matter contained in the product.

It is a well known fact that a large
amount of the natural coloring matter of
poultry feeds is carried to the yolk of
the egg. When hens are fed grain or
mashes which have naturally a poor
color, the yolks of eggs laid by these
hens are also poor in color. But when
these same hens are fed greens or feeds
that contain large amounts of natural
color, the volks are also rich in color.
This is the reason for macaroni manu-
facturers preferring spring cggs, and
many of them have their whole year's
supply packed in the spring.

No Hard Set Formula

We have received requests concerning
formulas for making egg noodles or
other egg macaroni products which con-
form with the standards,

For the benefit of these who have not
had this information, I wish to say that
the amount of egg products to flour re-
quired will vary considerably, depending
on the kind of egg product used. How-
ever, assuming that the flour has a nor-
mal moisture content of around 14%, it
may be said that for each 95 1bs, of flour
it will be necessary to use 5 Ibs, of dried
epgr products (whole eggs or yolks) in
order to have an egg noodle that will
comply with the standard.

When frozen or shell whole eggs are
used, it is necessary to have 20 1bs. of
these (exclusive of the shells) to comply
with the standard. Whole eggs consist
of approximately 259 solids and 75%
water, therefore, 20 Ibs. of these will
contain 5 Ibs. of egg solids. When we
come to the use of yolks we have a more
difficult question, as the percentage of
cpg “solids will vary considerably, de-
pending on the care with which the
whites are separated.

If it were possible to separate all of
the whites from the yolk we would have
a yolk containing about 50% sulids, but
since this is not practical the commercial
yolk will vary as low as 37% solids.

h 15, 1931

However, it should not be diiffici:)t 1o o} 65 dﬂ ] ill ll 7 !
tain yolks containing 42% or 439 solid ; y the year.

But assuming that we have a yolk tha
guaranteed to contain not less than
solids, we will need to use 12V Ibs, ¢
this product with 95 Ibs. of flour to ¢
tain an egg noodle that complies il
the standards,

Eggs Do Add to Food Value

Special Relief for Manufacturers
Unable to Control Color Due 1o
Local Climatic Conditions also
Made Available for the first time
by the Recent formation of the Gold
Medal Macaroni Service Department

We have recently received inquir
concerning the difference, if any, lq
tween the food value of macaroni pro
ucts with and without eggs.

So far as the relative caloric (energ§
or fuel) value of these two products
concerned, there would be but a sligy
difference between them. As egps cof
tain an exceedingly high percentage ¢
fat and as fats in general have abo
twice the caloric value of proteins or caf
hohydrates, it may be assumed that
macaroni product containing 53% ¢
egg solids would have a caloric value g
about 3% higher than the eggless pr
uct. However, food wvalues are n
measured only in calories. Egg vol
are very rich in vitamins, particula
those that promote growth and presc
certain  so-called nutritional diseas
Egg yolks are one of the richest sour
of Vitamin D. This vitamin is call
antirachitic, as it has the property
promoting the assimilation of cald
and phosphorus, thus controlling the §
velopment of bone in the body.  This
exceedingly important for growing chigs
dren, particularly as it concerns the ¢
velopment of a healthy body as well
healthy teeth. The fat (lipoids: of
yolks is most efficient in promol
growth and in preventing neuritis, as il
very rich in Vitamins A and !

We have accustomed ourselves
manufacturers to express the eug f
tent of our egg noodles as 5.5 of §
solids. This does not appear 1 M
very much to the consumer, 1lowe
when this amount of solids is tanshi
into terms of eggs it means about
egs per 100 1bs. of egg noodles.
consumer will get an entirely differ
picture of the amount of eggs he 15§
ing if the egg content of egg noodleg

put to him in this way. The ¢gR

E "
tent of egg noodles should be told to P.I'ESS" teSIe i

consumer in terms he understands. s
should also be told of the high food ¥4 E M D L I NA

HROUGH this developmen® you can
get the same color macaroni 365 days
of the year! This simplifies production

remarkably and results in substantial
vings !

The millers of Gold Medal Semolina can

psure these results through the perfection of
new testing method.

Gold Medal Semolina has always been
own a8 the standard of Semolina excellence.
has been made from the finest quality amber
rum Wheat, carefully selected by the largest
|3enl buying organization in the world and
lled under the best possible conditions in
emost modern Semolina mills, Now, through

new step, which gives an added assurance
uniform results, this product has been named
ILD MEDAL *“Press-tested” SEMOLINA,

What ““Press-tested” Means

Gold Medal ““Press-tested” Semolina is a
molina that has been tested in a commercial
% under normal working conditions for
iformity of color in the Jinished macaroni.
fery batch is tested under the same condi-
13 to produce Semolina that gives the same
"lts day in and day out.
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No More Off Color Macazoni

flow, ll:y the Perfection of a New Method of Testing, Semolina,
made by the Gold Medal Millers, insures Uniform Color in Macaroni

AR R : !
. " [ \

Y] = 2 1 3 ) A .
Press-testing”  Insures Uniformity of Color

Thus, there is no chance of this Semolina
ever varying in results. You always get the
same color macaroni every day in the year, No
chance of losing money by having to sell ullu'-r-
wise first grade macaroni at second grade
prices,

Full particulars can be obtained by wriling
l‘u Gc('»rge B. Johnson, Manager, !;vumlinu
Sales Service Department, General Mills Ine
Minneapolis, Minnesota. ‘ )

WASHBURN CROSBY C0.. INC.
of
GENERAL MILLS, INC.

e e
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the accompanying foods as their tastip
and nutritiousness warrant.

of eggs and of the danger to him of buy-
ing so-called egg noodles that contain
artificial color instead of eggs.

In dealing with this problem of sul-
stituting artificial color for eggs in maca-
roni products, the Government has con-

sidered amongst other things the impor-
tant fact that eggs, a highly nutritious
and most desirable food product, are sub-
stituted by artificial color which has no
food value and may be undesirable from
other points of view,

AINT IT

“Ain't it delish? That wonderful dish!
Macaroni—Egg Noodles—Spaghet'!”

» » »

To the cheery tune of one of the most
popular modern songs, millions of Amer-
icans were told of the wonderful quali-
ties of macaroni foods during the first
“national week” ever sponsored by the
Macaroni  Manufacturing Industry,—
March 2 to 7. Over 28 of the nation’s
outstanding  stations went the cheery
message in song, suggestful hints and
surprising facts. As a consequence mil-
lions tasted macaroni, spaghetti and [44
noodles in one or more of the new way's
broadeast through the air by the National
Macaroni  Manufacturers association,
sponsor of “Macaroni Week.”

While it is too carly to judge the re-
sults of this experimental school over
the air, those behind the movement are
highly pleased with the way the message
was broadeast and the reception accorded
the music and talks by radio listeners
of all classes.  Daily for a period of 13
minutes, not over a chain hut as an in-
dividual broadeast from selected stations
i every section of the country, there
were extolled to the listening housewives
the real food value of macaroni products
and how appetizingly each fitted in with
any menu that is under consideration.

During  “Macaroni Week” millions
were told that macaroni, elbows, spag-
hetti, vermiceili, etc., are made from
“semolina,” a coarse granulation of
durum wheat, and from farina, a coarse
granulation of a hard spring wheat, a
product high in protein and one that
readily combines its wheaty goodness
with meats, fish, cheese, eggs, vegetables,
ete,, or a food that is exquisitely pro-
portioned to serve as a “one dish” meal,
providing a well balanced menu with the
least possible time spent in the kitchen.

The National Macaroni Manufacturers
association took occasion to broadcast to
the nation the names of the prize win-
ners in its recent §5,000 recipe contest
and to give daily one of the choice rec-
ipes that won the major awards. Win-
ners represented almost every state in
the union and several very unique, eas-
ity prepared recipes were added 1o the
hundreds of better known ones that wiil
be passed on to new and old users of this

DELISH? « « «

food to whose adaptability there is ap-
parently no end. li

The sponsors are now interested in
getting the reaction from the manufac-
turers themselves. Did they hear one
or more of the broadcasts and what is u
their honest opinion of the whole pro-
gram? In their opinion was “Macaroni
Week" as fully capitalized as it should
have been by the trade and should 'such
a week be observed annually by the in-
dustry?

“Ain't it delish? That wonderful dish|

Macaroni—Egg Noodles—Spaghet' "

Chaplin's Spaghetti Humor |

Once again the popular comedian s
Charlie Chaplin, prime promoter of the
silent motion picture, resorts to fun mak-
ing al the expense of spaghetti, a sort of
caricaturing that is becoming more and
more passe.  This time his burlesque
takes place in his latest release, “City
Lights” now being shown in leading,
high price theaters on Broadway, New

nified manner so often portraye on
screen and rightfully have the many|;4
turers of this product condemneg
caricaturing of their products. T},
are many who believe, either right {
wrong, that any showing of a foo
pictures is helpful,—that it o |
arouses the curiosity of the audicnge 5
that after a trial they appreciate (he

intended by the motion picture ar;
who go to extremes to get a laugh,
is how several casten papers look

lin visited his native London back

Yet when the comedian indulged in ¢
same stewed eels, but with an added
sonal touch, the event becoming pu
knowledge, more cels found their way
the skillet in a brief period of a wé

dom."”
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Never is spaghetti eaten in the undid
With the national advertising cam-
jgn for in'crcasml macaroni consump-
oo SWINEING into its second cyele,
ere are still some good firms ponder-
whether or not it will pay them to
in the progressives in the industry,
be question they keep asking is “\Wil|
gtany benefit from this campaign
Very naturally the answer s that
eh will benefit in proportion to the
Fort made to capitalize the opportun-
rwhich the campaign presents 1o all
atributors. If it were possible o
iy analyze the complex of those who
hesitating, the conelusion. might he
t they have about the same faith
vertising as has the small mer-
stmentioned below, Tneidently the
¥ Eives the answer to the |:uz'zliu;:
stion that has kept too many on
outside, looking in,

ciousness of the food more thay hu

pon this particular episode:

Spaghetti, with a side onler
scrambled eggs and sausages, will
doubtedly become a very popular dish 5
a result of Charlie Chaplin's latest motion
picture production. Not that these find
foods have not already won popular favoq
but it is Chaplin's treatment of these ur
versally consumed edibles that is bous
to stimulate new appetites, specially pop
ular spaghetti.

“It is recalled that when Charlie C

The editor of a country newspaper
el on the proprietor of a general
re to sell him some advertising. Un-
unately for the newspaper man the

921 the stewed eel occupied a wy
thant was not advertising consei.

pot in the table fare of most Dritish

Ihave been in husiness in this town
3 years, 22 years on (his very
t"said the merchant, “Every man,
n and child knows where my
isand what T sell. T (o not need
ivertise,”

han in all the history of Londen's ca

" said the publisher, pointing

York.

Harry Meyers, chief foil to Chaplin,
and the substar who portrays the char-
acter of an eccentric millionaire, partakes
of a dish of spaghetti, scrambled eggs
and sausages with the comedian in this
particular episode, which is among the
most humorous of the great romantic
comedy but not as fair to spaghetti or

% the street, “How long has that
th been there

ADVERTISE YOUR PRESENC

The man or firm that does not ag
vertise is like the man in the daf
without a lantern,—

He knows where he is, but nobody
else does.

ity years, or more, 1 believe.”

ol yet,” said the publisher, “they
the church hell every Sunday
ting." ’
cWas a good business man. His
Risht being better than his fore-

Group picture of the luncheon gues:
National Mecaroni Manufacturers as

!lc there and then determined to
ise his business even 1o his life-
tquaintances,

the other hand we have some
Hacturers  who are  thoroughly
M the possibilitics of :ul\'crtisin;:
: tho say that owing to unsettled
s conditions it is not opportune
S any speckl advertising until
W .0"('(! more IH.‘CI"IIIIL' ]'lﬂrl".'ll. Ol‘l
Mt we give 2 lines of thought—
; 'IMc business man discussing ad-
9 said, “If conditions are good
I we shall increase our adverts-
tensively,”

fqually able but wiser business
854, “If conditions are NOT gool
B ¢ are going to increase -

% very extensively,”
Mman who advertises courige-

ts at the midyear muting of the

sociation Jan. 19, 1931 in Chicago.

George Rector, guest speaker is seen standing at the right of Presi-
dent Frank L, Zerega in lh..bu‘k;rmmd.
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WILL BENEFIT GO-GETTERS

n.usl_\' in a time of depressica may see
his profits diminis), tesuporarily, I
!w holds his husiness, keeps his loss
n profits mucl smaller than it would
h'c without the advertising, and places
his business in o pusition to profit
qQuickest on any husiness recovery.,

A nonsubscriber 1o the national
nacaroni .'ul\'crlising campaign will get
very little benefit oug of the cooper-
ative movement, [f he thinks differ-
ently, let him stop Kidding  himself,
Neither will (he campaign bring great
benefits to subseribers if they do not
work hard for them., The henefit will
Eo only to the “Ro-getters” in this husi-
ness,

Eggs in Noodles
By Colburm §. Foulds

of Joe Lowe Corp.

Macaroni when properly made is g
very nutritious foed product because it
contains all the food elements found in
wheat.  When with egps the
fond value, taste, appeariance, aml vigg-
min - content are greatly  enhaneed.
Egge nomdles deservedly play a very
mportant part in our diet,

Aecording to the ruling of the De-
partment of Apricnlture, noodles must
contain no less than 3¢;

minde

by weight of
the solids of whaole CRES or eoe valk
exclusive of the shell, There i i
question that so far as onndles dre con
cerned, the foml value g natnral ring-
torial power of R volk s absoluiely
superior o epr white or albumen,
Fresh egg white is 4 diluted solution of
protein, does not contain any fat, and
has no coloring power \\‘Ililll.'.\'t'l'. gy
yolk on the other hand contains lutein,
A complex chemical substangee which
gives epps their rieh golden enloy, Egg
yolk is rich in fat, lecithin and other
life giving elements no fonnd in al-
bumen. For all practical Purposes it
would he well ) completely disregard
albumen.  \Whale cpr because of the
large alluimen content which serves (o
dilute the strength of e volk is wot as
advantageons to the molle manufie-
turer as straight egyr volk,

We now come to the point of what is
the most cconomical, sanitary and -
vimtageous method of :Hlllill},” car volk
solids to the noodle, Dried e volk
represents the ideal ingredient o use
in the manufacture of willes, Far all
practical caleulations

purposes  and

»

AL

dried egpr valk should be cemsidered s

W7 salids, In

CEE naodle s required, 31,6

other waords, if o 3¢
of the

dehydrated ey yolk added 1 935 e,

of semoling o

rowoull produce o

novdle in whicly chemical analysis will

show an gy vall
To further i,
nondle and 1o ),

hocentent of Af;,

wove the calor of the
W argin of safety,

LIS current practice (o gae A, egg

yolk in each 100 11, mix,

dricd ey volk i
product and ean
at ordinary room
spoilage or deer
shell egrs requir

Good quality
S pure wholesome
he very casily storel
temperature without
mposition. Use of
Us oseparation of e

yolk aml whites, an there is alwayvs o

pns‘hihi]i'_\' uf
as well as the eve

cumulation of e shells.

hacterial comtamination

rpresent dirt and ae-
The use of

frozen or liquid CRE Yolk requires con-
stant watching hecause of the rapidity

with
There is alwavs

which  these

products  spoil,
acertain clement of

uncertiinty accompanying the use of

such praducts heeayse of the fact that

CRE yolk solids are more o less un-

known  unless ¢

made,

hemical analysis s

Fhe color af the tinished nodle can

be very easily e

of dehydrated yuolk,

v easy o standy
gredients  amd o
reached there sh

wralled with the yse
Itis comparative
rdize on the raw jn-
nee a standard s
ould be no rouble

whatsoever in prodducing @ pure rich

Rl noodle of R
form color,

od quality s -

No Merger for Mueller

Henry Mueller, |
Mueller company,
the world's Lirgest
turing concerns, ha
the rumor that his

nesident of the () )2,
Jersey City, one of
WA mannine
s emphatically denied
vompany was alot

to be merged wigh one of the Lirge fod

combinations, ;

Street last monh,
Fhough the pro

Mueller company

et curvent i \\ N

ducts af e e
PIOLENjoy a nationgl

distribution, they enjoy an envialle repn

tation in the coneen

trated sections where

the firm has long held macaroni legeder

ship.  Tits business

has been mosy sittis

factory and jis Profits veasomable 1, o

isTy the owners an,
tent with a business

ilv heritage sinee i1 launching over 4

half century g,
the former
Macarani Manufier
Mucller company

merger at this time,

Iresident

L to make them con
that has licen 4 fam
For tha reason, savs
of the Nationa]
nrers association, (e
is contemplating 1y,




Maybe you feel, oftentimes, that
what we cook day after day, for the
three square meals that come
around with maddening regularity,
doesn’t need to be so dressy. But
don't feel like that. I think that
there's an unfailing—shall 1 say
duty ? —to make the c reryday meals
just as distinctive as the company
dinners, or the Sunday and holiday
menus we prepare with such prodi-
gality of time and effort.

Anyway, when—with very little,
effort—you can make even the sim-
plest dishes have distinction, you
have really accomplished a step
forward on the way to greater joy
in the task, and greater satisfaction
to every member of the family. So
I am for having food look well and
at the same time different and dis-
tinctive in taste.  And for doing it
every day, too, at every meal in the
day.

That's why I like to take the sim-
ple, well known and less spectac-
ular foods and devise ways to cook
them that make them worthy to
figure among the high-lights of the
menu. Macaroni is such a food.

I think it's a good idea to keep
on hand a liberal supply of mac-
aroni, spaghetti and egg noodles.
Of course there is cooked spaghetti
in cans, with well seasoned tomatn
sauce, too. And this is a good
staple to have on the pantry shelf,
for one needs but to heat it and
serve it with the sauce, maybe add-
11 some cheese or using it as part
of A meat dish,

Mi.caroni pastes have the decided
approval of foreign cooks, and in

Italy—well, what would Italy be Interesting and Timely Article on Macaroni. shrimp in pieces. Adid a4 van
Products in the February 1931 Issue of

without its macaroni and  spa-
ghetti? - And they do many things
with it that are worth our doing,
all for variety's sake,

You know that it scems easy to al-
ways think in terms of potatoes.  But
why do it?  Not that potatoes aren't
good. I like them myself. But 1 be-
lieve I share ane sentiment with 'most
everyone in the world. 1 like and want
variety!  And because 1 like salt, |
don't want to be drowned in brine. So
let the splendid and versatile macaroni
products help the situation.  Let’s have
them sometimes in place of potatoes,
It makes a welcome change from the
potato in the menu. Macaroni and
noodles are just too good for criticism
in many courses and at many meals
where you wouldn’t serve potato any-
way.

N T,

N
By ANN BATCHELDER

The Delineator by This Nationally
Known Authority on Foods

From breakfast to supper, these mac-
aroni things have an accepted place.
For instance, there's nothing nicer than
fried noodles with some good broiled
bacon or baked sausages for breakfast,
Cook the noodles first in salted boiling
water and thea fry them,

Timagine you have all prepared mac-
aroni and checss many times. If you
want to vary it, you might add bits of
crisp bacon or chopped covked ham to
the sauce -you put the macaroni in.
Another thing—when you use cheese
with macaroni, use it in the sauce as
well as on top of the au gratin dish. A
nice hrarty meal is made by alternating
layers of cooked macaroni and thinly

sliced ham with a cream SaticeR
putting all in a baking (ish 44
covering the top with a layer ¢
crumbs and cheese. Bake iy g,
serve with crusty rolls, sl g,
hot coffee,

Meat rolls with macarnj ,
especially tasty. Take thin slice
of beef, and have no fatuon (hed
Season with salt and pepper ang
little prepared mustard. Spread ¢
slices with sausage meat Ty
roll them around cooked macar,
and put close together in i bk
pan, Pour over and around 4
meat two small cans of toma
sauce and put into a hot oven ig
ten minutes. Cover, reduce |
heat and bake until the men
tender. Serve grated cheese uj
this dish, and have a green miy
salad to go with it.

And I do want to stress the i
that when you make these dish
as well as imany others that haf
variety and distinction, vou are @
ing something that's not difiic
It is easy to do, and every one
these macaroni dishes are time a
labor savers, as well as dishes
have a great appetite appeal.

The noodle ring with sea fod8
a dressy entrée, suitable for lund
eon—party or not. Cook cpg ng
dles in boiling salted water forn
or ten minutes. Drain well. [
the noodles into a greased
mold and bake in a maderate o :
about ten minutes. Unmald of
platter and fll the center of
ring with a “Polenta” of sea fi
Take a can of lobster, a jar
shrimps and cut the lobster

two of crab meat and scason W
a few drops of lemon juice. Mg
a rather light cream sauce. tlve
with sherry flavoring, and umi-'
fish in it until well heated thro
Garnish with sautéd mushrooms
serve with grapefruit and orange s
and hot rolls, This is lovely to 18
at and as delicious as it sounls.
Often it is convenient to serve ¥
the restaurants feature as o "
plate,” or “mixed grill.” You k
what I mean. Simply a main 088
together, on one plate. Meat or
entrée, vegetable, sometimes even
salad, all at the same time, all on
one plate. It's quick and casy 5¢
and quite smart, too, Well. we
showing one including baked sausi
broiled mushrooms, lamb chops §
spaghetti with tomato sauce. It

L)
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Consolidated Macaroni Machine Corporation
FORMERLY

| Cevasco, Cavagnaro & Ambrette, Inc.

! I. DeFrancisci & Son

! Designers and Builders of High Grade Macaroni Machinery

il

AT LAST! The Press Without a Fault,

g

Smlple_ and economical in operation; compact and
dura le in construction, O unnecessary parts, but
everything absolutely essential for the construction of
a first class machine,

controls main plunger and raises cylinders to allow
swinging.,  Another valve controls the packer, No
mechanical movements, all parts operaced hydraulically,

Guaranteed production in excess of 25 barrels per
day. Reduces wasté 1o one-third the usual quantity,

Only two controls on entire machine. One valve

T'his press has many important features, a few of
which we enumerate herewith,

LINING. Both the main cylinder and the
cylinder arc lined with a brass sleeve, By linim;p:l‘fr];::
cylinders, the f:iction is reduced and the possibility of
any loss of rrcssure_lhmugh defects in the steel cast-
ings is ahsu.u!cly climinated, It is practically impos-
sible to obtain absolutely perfect stee| cylinders. Other
manufnclurgrs cither hammer down these defects or
fill them witl, solder.  Either of these methods is at

:::Ln make-shift and will not last for any length of

PACKING. New t ing, whi
Filily o Icnkagsc%.! em of packing, which abso-

RETAINING DISK, The retaining disk at 1t -
‘I:‘:n_l‘ n‘f :]nﬁ i'dlc cyli:]u!c!r is raised and l%wcsrcd by:;:::lls
a sma ver, g
e (Iegrcz-:; Which moves through an arc of less
PUMP. The
type,

. DIE PLATEN., The dies platen is divi
into three (3) scctions for l:Iu: IJ;Sr i‘r:,:pli,l:rr:tl'slﬂ'lguéitll
scctions for the 1244 inch press. (We originated this

system of sub-divis{ i
ol on of platen, since copied by com-

PLATES. There are plates on front and rear of

Fess 1o prevent dough ' falli i
ﬁcmg AL, B ing when cylinders are

pump is our improved four (4) piston

; or springs are u
to prevent leakage of dough ‘between cylinder and ;fg
o . o S i

will lose their resiliency from continued use a"]:'fl\l":ﬁ?

CONTROL VALVE Both t) i
Vertical Hydraulic Press with Stationary Di the pack 1 e controlled by oty pcr i
[aulic Press with § y Die \-nlvel., c'”c:; ::lunger are controlled by oyr improyed

« ains
a flat surface. As there is always a thin film of oitl

kiween the tw i
Very little power required to set same as the movemens

i concentric,

MATERIAL, Allc

o faces, there can be practically no wear on this part,

ylinders are of steel, and have a very high safety factor.

QUICK RETURN. By means of an im
. 1 proved by-pass valve,

tically nothing, By reducing the back pressure, the arm or plunger relurns to its st:l:nm—;s;zri:[uil:, t|':,rf]l::l:,";,::°?f) lf:‘-p:“‘c'
Inute,

P, i i i
. ACKER. While the hydraulic packer has independent control, it returns automatically when the main control valve is set

we have reduced

e return position, '

mquNSTRUCTION. This rreu is solidly and heavily constructed throughout,

I . All material i T
18 very rigid and the uprights extend to the dic platen support, thereby preventi hmioihe beat ehiklnilbile, Mz

Ng any vibration of the press,

BROOKLYN, N- Y-, U.S.A. 159-171 Seventh Street

Address all communications to 156 Sixth Street

156-166 Sixth Street

i
.
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a hearty and satisfying
meal, One can serve
any desired combina-
tion of foods and never
go very far wrong, We
used, on this plate, spa-
ghetti cooked in boil-
ing salted water and
dressed with a tomato
sauce  which  comes
splendidly seasoned anid
of just the right tex-
ture.

There are  several
lengths and sizes of
macaroni  to  choose
from. 1f you want the
practically  mile - long
kind, put one end in the
boiling water and, as it
softens, bend the long
picces into the water.
This results in a cooked
product such as we find
in Italian restaurants.
Then you can buy the
short macaroni and the
bent or “clbow shape.
And some of these mac-
aronis are quicker cook-
ing pastes, so that is an
added help.  Spaghetti
is spaghetti.  And un-
less it is broken up, it's
good and long and needs manipulation
to eat gracefully. Noodles come in
all sorts of shapes and forms,  Being
made with cgg, they have a rich,
creamy color, Macaroni and spaghetti
are white and firm, and of a heavier
texture than the noodles,

I think these products are graciously
alapted to so many good dishes that
we should find an ever increasing use
of them. One thing 1 do know, and
that is that new ways to use them will
always come to mind as you find what
delicious additions to the menu may
be had by making dishes of distinction

from macaroni and its sister products,

Why You Should Belong
to Your Trade Association

Contrary to the wrong opinion that
prevails in a few minds, the National
Macaroni Manufacturers association is
not a close corporation. Its ranks will
always be open to all mucaroni and
noodle manufacturers doing a legitimate
business in macaroni making and sell-
ing.

LEvery trade has its own association or
business group whose prime purpose is

Every one of the products shown here may be m g de into dishes that not only are
a welcome change but that on all occasions have sty'e and distinction

to watch for the trade's interests, There
are nearly 2500 trade associations in this
country alone, Fortunately for the in-
fant macaroni manufacturing industry in
this country there has been and still is
a well established organization that has
ever striven to promote the general wel-
fare of the trade, and that organization,
the National Macaroni Manufacturers
association after 27 years of successful
functioning invites into its rank firms that
have never heretofore been members and
those who for reasons best known to
themselves may have permitted their
membership to lapse,

A trade association can be as helpful
as its members want it to be.  In speak-
ing of the value of an association like
this to macaroni makers a leading coun-
sclor said that—60% of the factors
which determine whether a macaroni
manufacturer makes money or not can
be controlled by himseif. They are
things which a manufacturer can do for
himseli. They are the result of his own
shrewdness, ability, initiative, energy,

But 40% of the factors that make you
money are clear out of your hands. They
depend on what the other manufacturers
do. They depend on information con-
cerning markets, manufacturing form-

ulas, selling terms and costs of do
business that is compiled hy the

ciated group and imparted to its n
bers, { @\Awm
That is why all nonmembers shod SUPERIORQ’

join up with the real money makers PURE DURUM WhiAT

the industry whose success is attrile EM
greatly to the help gained from th s OLIN:\@)
association.  Join the National assofl 113, MY

tion now and make profit making e
because you will then be completely
formed.

Russia to Supply Italy

The Russian commercial agency
Rome, Ttaly announces it has closel
agreement with the leading ltalian
porters for sale of Russian wheat
macaroni manufacturing purposes.
forts are being made by Russia to¢
tract for the whole of the Ttalian rep
ments of raw materials for the maa
industry, the Russians having offd
special price reductions o cinch
trade. One reason for hesitation o
part of the importers is the decided
erence among a group of macaroni ¢
ers for American durum which ha
come quite popular in Italy sinc [
war,

Pam

datisfying the
nacaroni appetite
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M.-\IICII 2nd to Tth was “Macaroni Week,”

and macaroni manufac

turers got tg-
getherin a united adve

rtising effort to create

more macaroni appetites — and so increase

their sales? volumes, And of ¢
hand with this ¢

ourse, hand in
reation of a greater desire for
macaroni products is the
ing that desire with u truly high quality
product. That is why hundre

necessity of satisfy-

ds of manufye-

turers are making sure of the quality of theijr

macaroni by using Commande

; r Superior
Semolina — 4 ge

molina that hag proved jts
absolute dependability time and again — yy(

whose excellent color, satisfying flavor, and

high gluten content guarantee satisfae

. tion,
You are certain of o profitable repe

at business

il you use Commander Superior Semoling

YOU COMMAND THE BEST WHEN You
DEMAND oMM NDER

COMMANDER
SUPERIOR
SEMOLINA

Commander Milling Company

Minneupoliy, Minnesotn
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Secrets of Successful Trade Marking

Reinforce the Trade Mark With Protectable Designs

There is no need for the macaroni
brander to put all his “product identifica-
tion" egps in one basket. We go along
year in and year oul, pinning our busi-
ness faith to trade marks and worrying
over the technical details and legal safe-
guards of our brands as though all of
business good will were Lound up in the
precious” symbol that signals origin or
ownership of the goods. In a way, too,
this solicitude of the owner for his treas-
ured buy-word is justified and commend-
able. Where some member of our mar-
keting circle make their mistake is in as-
suming that trade marking is the sum
total of “consumer recognition” of a
specialty.

Sure enough, the trade mark is the key
or the pivot of any worthwhile-scheme
of macaroni authentication. Only there
is something more to the strategy of
making memorable and rememberable the
macaroni line or leader. The environ-
ment of a trade mark,—the trade mark
setting or background or “atmosphere”—
may become in the course of time as
much a clue for the consuming public as
the naked mark. This impulse of the
public to consider the trade mark in its
surroundings, and never to think of the
picture apart from its frame, has always
existed to a degree.  The instinct has
deepened considerably since the art of
modern packaging has undertaken the
task of making the package as a whole
serve as the confirmation of “the gen-
uine.”

Prebably this growth in the import-
ance of trade mark accessories has heen
much in the mind of alert, forward look-
ing macaroni branders.  But if not, it is
due o' rise and demand attention forth-
with. Al because of an incident that
might not be instantly recognized as hav-
ing an important connection.  The cur-
rent episode thit makes our topic a head-
liner at this juncture is found in the pas-
sage by the U, S, House of Representa-
tives of a bill o set up as a new insti-
tution of the national government, a Fed-
eral system of Design Copyright, or De-
sign  Registration as it is sometimes
termed. The U. 5. Senate must of
course join hands with the House to
make the pending measure a law. But
officiais at Washington are so confident
that Design Copyright is coming sooner

AP
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By WALDON FAWCETT

or later, that they are busy making detail
plans for the machinery for padigreeing
the various kinds of trade designs includ-
ing advertising designs.

Because this projected new agency of
protection is bound to prove a prime in-
centive to trade mark reinforcement it is
worth the while of every reader of the
JourNaL to pause for a closer look at the
new insurance for “industrial property.”
Let us fix it in our minds at once, though,
that Design Copyright, if and when it
comes, will have nothing to do with trade
marks, as sich.  Granted for the sake of
argument that many trade marks are de-
signs. But Uncle Sam does not want to
allow to any of the intangible assets of
husiness, double or overlapping protec-
tion, Consequently any subject matter
that has been registered at Washington
as a trade mark cannot obtain also a cer-
tificate of Design Copyright. L

Now, where Design Copyright will
find its job is in protection of those near
trade marks and trade mark helpers that
are not admitted to entry under the
Trade Mark Act of 1905, There are
plenty of these worthy outsiders. Pack-
age forms, color schemes, novel carton
closures, display containers. ete. have all
been serving as trade mark understudies
without having, in most instances, anv le-
gal recognition except what they could
wring from the common law if it could
be proven that damage had been sus-
tained through unfair competition, Anv
wav you look at it, Design Copyright
must prove a worthy ally or partner to
Trade Mark Registration,

Design Copyright, or something of the
same nature, would doubtless have e
provided long ago, were it not that the
country has heen limping alone with an
unsatisfactory substitute knewn as De-
sign Patent.  Macaroni men have now
and again taken out patents on the de-
signs of macaroni molds, shapes or
forms. And a few members of the irade
have sought patents on features of pack-
age design.  But this Design Patent fa-
cility has never been the least bit satis-
factory to the macaroni operators. For
one thing, the cost of a design patent,
what with lawyers fees and all the rest,
has been high. For another thing, the
amount of red tape encountered has been
enough to chill anybody's enthusiasm.

~——OF——

Also it has taken so much time .
design patent that any originat.r o [
macaroni novelty risked losing 1 ¢ r; M
to a competitor if he fiddled aroind j,
a design patent,

Worst of all, however, amouyg 18
deficiencies of the design patem syster
is that a patent is issued only for g (,
sign “invention." To capture 4 desig
patent a candidate must not be merd
of new or novel appearance hut my,
be unique—the fruit of a stoke o
genius, as some people have expresen i
Now every reader who has had an
thing to do with fashioning trade |
signs or getting up advertising copy, jull
well knows that it is the rarest luck §
the world to hit upon an absolutely ires
idea. Most of the designs that pass
aew obtain their new effects by means
a regrouping or rearrangement of desi
clements or design details that have I
long known. A new version of an o
design idea cannot win a patent. Hul
new effect will command a design cop
right. }

It would require at least a column ¢
this journal to enumerate all the conta
of the macaroni industry with this n
program of design copyright. An enti
class in the setup will be given over
packages and containers. Not only
shape, form and outline of packiges w
be protectable but surface ornamentl
tions. Likewise advertising 1oveltighl
cards, cutouts, dealer helps. disp
stands, ete. The design of a pa Sage
sert, a macaroni man's special + «cies
hand lettering, or the allover f.ttem 8
a macaroni wrapper would Lo cligih
There would be joy for the tra. . 100,
the elasticity and simplicity of ¢ « wo
ings of this new copyright systei Wil
in 10 days or 2 weeks after ling
application the applicant migl~ ¢x
to receive his certificate of ooners
For a merely nominal fee he -l
tain a copyright good for 2 yv. *‘_[
enough for a market tryout. Then if
design promised to enjoy perenial 9
larity as a best seller, the copyrizht ¢}
be extended up to 20 years. )

There is going to be one linitatinigg

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

Type NC-FNF

No skillzd operator . THE MACHINE 'WHICH PAYS DIVIDENDS
No hands touch the product

Suitable
for
Bulk
Trade

Suitable
for

Package
Trade

The finished product of above machine,

WE ALSO MANUFACTURE:
Dough Breakers Tri i "
’ riplex Calibrating D
gt:k}: ?tﬁtt(l:ng Machines Fancy Stampingl;gr I;)c:;glg‘n?:rggle“
gg-Bn:lg Muttﬁg'a uare Noodle Flake Machines
¥ Machines Combination Outfits for Smaller Noodle Manufactu
Write for our descriptive catalogue and detailed informatio rere
Will not obligate you in any manner, -

the proposed design copyright systeny

which members of the macaroni farg CLERMONT MACHINE CO., Inc.

should be forewarned, lest they e § 268'270 Wallabout St. Br ki N. Y
00 yno, N, X,

appointed. To picture the contrast e

2”7 ;
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recall that when a macaroni brander sub-
mits a trade mark for registration,
Uncle Sam does not issue a grant until
the censors at the U. S. Trade Mark
Division have looked through the file of
all macaroni marks ever registered and
have satisfied themselves that the offered
mark is not a <unlicate of nor unduly
similar to any oi.'.r mark already regis-
tered for an earlier user. Now, in the
case of designs offered for copyright,
there will be no such “search” to uncover
anticipation. Uncle Sam will give a birth
certificate for every design put up to
him, by way of testifying officially to the
date of claimed first use. If it develops
that 2 or more macaroni men have copy-
righted the same design they will have
to fight it out in the Federal courts to
determine who has the superior right,
or clse will have to arrange a compro-
mise between themselves.

While Uncle Sam cannot afford, at the
low price charged for Design Copyright,
to attach to the certificate of enrollment
a guarantee that the entered design is
alone in its field, the Copyright Office
will do the next best thing. At least once
a month and probably once a week will
be published for subscribers a Catalogue
of Design Copyright Entries which will
list and reproduce all designs accepted
in the interval. Thus a macaroni mar-
keter who is intent upon bolstering up
his trade mark with distinctive package
“dress,” or display devices or what not,
will be enabled to keep «ab on what his
competitors are doing in the same di-
rection. He can tell from the designs
that have been copyrighted whether or
not he may confidently assert the exclu-
sive right of discovery in the design that
he wishes to put forward to help, his
trade mark establish individuality.

» Seek Millers’ Aid in Quality Fight «

The most serious problem confront-
ing the macaroni manufacturing indus-
try today is the large quantity of low
grade products that are flooding many
uf the country’s leading markets, Com-
petition is blamed fur the enormous in-
crease in this poor stuft that does more
harm in delaying the hoped for con-
sumption increase for which thousands
upon thousands of dollars is being
spent by the industry,

The matter of low grade macaroni
and the harm that it is doing to the
industry everywhere has been given
the serious thought and attention of
all of the leading manufacturers of the
country and officers of the National
Macaroni Manufacturers association.
The durum wheat millers have joined
willingly in a survey of conditions and
in a search for timely and appropriate
remedies.

In the opinion of the officers of the
National Macaroni Manufacturers as-
sociation, the durum millers might be
of invaluable aid in the fight for hetter
macaroni products if in some way they
would be a unit in discouraging the
purchase of inferior grade straights
and clears which now find their way
into this food stuff,

The National association is making
an honest effort to place its house in
order by advising its members to use
only high grade semolina and farina in
their products and to insist on a rea-
sonably fair price thereon. However
there are many “weak sisters” in the
industry who readily cut the quality

2\

to increase their sales, to maintain their
business or as in a number of cases to
remain in business.

The National association recognizes
it is limited in its activities toward
cleaning up this unpleasant situation,
A manufacturer is free to use whatever
raw materials he chooses and nothing
but good business sense will prevent
him from using inferior raw materials
for any of the reasons mentioned
above.

Perhaps, argues the National asso-
ciation, the durum and farina millers
might assist very effectively in solving
this problem. Through the branch of-
fices the names of macaroni manufac-
turers who use low grade flour may
be ascertained and the millers' repre-
sentatives be instructed to urge all
macaroni manufacturers to refrain
from the practice for the good of the
trade and the betterment of his own
business. The representatives might
even go so far as to refuse to sell the
low grade products, in which event
this would have a very decided favor-
able efiect on the average quality of
macaroni manufactured and offered for
sale.

“We do not expect the semolina and
farina millers to play wet nurse to the
macaroni industry,” said a leading of-
ficer of the association, “but on the
other hand the millers are equally in-
terested in increasing the consumption
of macaroni products and they cannot
deny that some of the macaroni prod-
ucts made from materials sold by them

(]
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is being sold, to tremendous hary
the good cause in which we are figy,
ing side by side. There is a mutug]j,
terest in this fight and only throy,
the friendliest cooperation hused o
common sense business practioes ¢
the problem be successfully solved”

With the Travelers

Henry Mueller, president of tle C
Mucller company of Jersey Citv. N,
enjoyed a sail through the Loy
Carribean sea and basked in the hyjpg
airs of the West Indies during Feliryy
and March. Henry knows where (h8
enjoyable things are to he found und e
to thoroughly enjoy them,

Frank A. Motta, secretary of
Champion Machinery company, Julic
IIL, very timely ducked the blizzard th;
hit the middle states the first week i
March by routing himself through Ne
Mexico, Arizona and California, whend
he addressed his many friends extolling
the virtues of the land of perpetual su
shine.

M. J. Donna, secretary-treasurer
the National Manufacturers associatii
and editor of its official organ, visit
the new home of the publishing compa
in St. Paul, Minn. and renewed acquain
ances with the mapazine's staff, his fi
visit there in 4 years.

James T. Williams of The Creame§
company, Minneapolis, Minn., acco
panied by Mrs, Williams is wintering
Florida, having made the trip by mot

With the turn of the year and favo
able conditivns that may warrant ne
and welcomed shipping orders on ol
contracts and some new business, pe
haps, representatives of the leadi
durum mills bestirred themselves durigd
February, practically all making calls
every market. Among those noticed
the macaroni manufacturing centef
were A, J. Fischer of Pillshur: Flo
Mills Co., George Johnson of W ashhu
Crosby Co., Martin Luther of Minng
apolis Milling Co., W. E. Ou-lahl §
Commander Mill, E, J. Thomas «f Caf
ital Flour Mills and Alex G. firail
King Midas Mill, i

W. H. Sutherland, secretary of Di#
luth-Superior Milling company, Dulud
Minn, with his wife and daughter ¢
sojourning in southern California, c%
pecting to be gone a month.

C. G. Harrel, chemist in charge of !
testing laboratory of the Cl)[llm:l!{ll
Larabee corporation of Miuncu.mh_s 3
visiting in Cuba, His friends are ¥
quandary to know just what he 15 P&
sonally analyzing there, Cuban g
Cuban beverages.

.

Careful
Plus
Uniform

Gives

King Midas

Semol

Seleetion

Blending

Note the 1,500,000

ina

Exeeptional Quality

T

choicest grades of amber durum wheat.

ing

HRU our hundreds of country elevators located
in the best durum wheat territory we secure the

In select-
our wheat we pay special attention to strength,

color and flavor.

The one and a half million bushel elevator adjoining
our semolina mill--illustrated above--enables us to

always have on hand for grinding the right blend of
this selected wheat.

These are the principal reasons why King Midas
Semolina makes richer colored and finer flavored
Macaroni, Spaghetti and Noodles.

King Midas Mill Company

MINNEAPOLIS. MINNESOTA
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them with any further information that
they can in regard to their effort in the

furtherance of quality macaroni produc-
tion in the United States,

An array of miniature mixers, kneaders,

resses and driers in the experimental

mill and plant of the Minneapolis Milling Co., Minneapolis, Minn.

Boosting California Products

The Pacific Coast Products league
with headquarters in Los Angeles,
Cal. has a “Buy-ONLY-Locally-Made-
Goods” campaign as its sure way of
solving the unemployment situation in
the sections in which it operates.

Nearly 100 firms are associated in the
movement, among them several lead-
ing macaroni manufacturing firms in
couthern California. The league pub-
lishes a monthly magazine “Paycheck”
whose cditorial policy is to promote
the sale of California products to main-
tain employment  for home folks.

“When you buy things made else-
where," says one of the recent issues
of Paycheck, “you help employment
conditions elsewhere . . . not here.
Melp employment conditions here and
you help yourself. It costs you noth-
ing to do this . . . except a little
thought . . . a little care.”

In the October issue the modern
plant of the Superior Macaroni com-
pany was shown in color. In the ac-
companying article the quality of the
products made by his company was
stressed and the manufacturing pro-
cess explained.

Another macaroni firm, {he
Angeles-Pacific  Macaroni  cop
was treated pictorially and editor
in the February issue. In adilitio 8
showing the new plant of this prug
sive concern its many products ing
tons and transparent packages wy
shown, Special emphasis was giel
unique products, spinach nooiles ,
tomato noodles that apparently by
met with consumer favor in that
tion of the country. This firm's
put out under the Gold Medul g8
ucts brand.

Among other macaroni firms liy
as members of the league are the
thony Macaroni company and {
Globe Grain and Milling company
Los Angeles.

Macaroni as a Change fo
Potatoes

By D. R. HODGDON,
Former President Hahnemann H
pital, Chicago

MACARONI compared with PO
TOES, is very interesting:

MACARONI CONTAINS—

About TWICE as much muscle by
ing food (protein) as POTATOES,

Nearly 9 times as much fat,

BETWEEN 5 and 6 times as
carbohydrate or heat praducing food,

More than 4 times as much food v
as potatoes for the same weight.

It is casy to see how nutritious maf
roni products become when used o
tomato and cheese, It is not eaten 148
in as large quantities as it should be.

U.S.Production and Consumption of Durum Producf

By FELIX T. POPE

Foodstuffs Division, Department of Commerce

(Barrels) A aila'ilg
Durum wheat Semolina Flour Semolina Flour constinpRg
—_— Ground (bu.) Produced Produced Exported Exported Semolina o
Wy N
Jan.-June 5.451,715 821,503 341,636 57,873 147,568 763,830 R ¥
]13':’:;'9“' ..... 6,594,830 1,062,410 416,073 167,198 231,189 895,212 138
} 4,668,282 741,070 318919 78919 151,351 662,151 ',f'?vl
llgﬂz.'a'ﬁ-l)vv- ----- 7,373,556 1,136,180 495,741 116,851 200,596 1,019,329 5
Jan-June ... 6,841,438 1,050,873 470,684 62,955 162,951 OR7,018 dori
Jlglzs;l)cc. . 7,000,579 1,165,192 414,664 94,951 180,004 1,070,241 2,
Jan.-June . 5,072,626 868476 250,282 71,331 141,183 797,143 HE0
Jlgg-mc. ;i 7,809,023 1,280,152 400,613 X 104,626 1,180,248 I,
Jan.-June . 6,804,804 1,037,175 353,072 42,863 143,468 994,312 2088
{gé}g'-l)cc. : 8,013,583 1,208,321 -+ 493152 66,744 168,310 1,141,085 3
Jan.-June . 7,813,704 1,146,438 488,557 49,220 113,710 1,097,218 ‘3; |
';'é;ﬂ'”“‘ 8015616 1,184,796 535,941 33,351 98,133 1,151,445 I8
jl:n.-Jum- st 7,003,156 1,081,057 404,210 37,629 58,614 1,043,428 J;g: .
uly-Dec. .. 7,338,125 1,236,508 212,802 40,877 25901 1,195,631 186,788
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» BUSINESS TALKS -

By FRANK FARRINGTON

Will Change Eliminate You?

Are you watching all the time for the possible approach of some
change calculated to hit your business a wallop that may prove dis-
astrous?

In these times of frequent radical changes, who knows what may

happen to his business overnight?

I had a greatuncle who was engaged in manufacturing illuminat-
ing oils. One day when he went down to his office, he was told that
someone had begun getting petroleum out of the ground. “That ends
my business,” said he, and ftcdid.

All over the country are scattered crumbling, disused factory

buildings. They have been ‘deserted, not because the owners were
unable to turn out a good product but because conditions so changed
as to render their product partly or entirely obsolete.

City after city has its deserted wagon or carriage factory. Some’

such plants gave up only after a period of vain cffort to carry on with
automchile manufacture or assembly, but few wagon makers could
change cheir product with the effectivencss of the Studebakers,
Consider what has happened in some other fields and what is
happening. It is not necessary to go back to the day when the old
spinning wheel was superceded. Electricity came into the radio
field and the trade-in value of battery sets dropped to nil, as far as

the dealer was concerned. Good roads made summer hotels into,

overnight stops for tourists. Golf shoved the old croquet set onto the
junk pile. Suspenders put up a losing fight and the question is still
being debated as to whether they can come back. The well curb and
the kitchen pump long ago headed for the antique shop. Pianos are
still in common use, but try to sell one!

Wise men forsee these drastic changes and when they come, are
ready for them with a new or a changed product, They are the men
who do not refuse to face the facts and adjust themselves to them.

They see what is inevitable and prepare for it instead of trying to
fight it like old King Canute ordering back the waves and tide,

» ltalians Object to Synthetic Macaroni  «
Attack on Spaghetti Arouses ltalians’ Ire

American manufacturers protest against
provasanda launched by a fascist writer
whe belittles this traditional food.

He is a brave man, indeed, who
would assail macaroni, spaghetti and
similar products to the face of the
Italians themselves, Yet that is what
Signor Filippo Tomaso Marinetti has
done. In an article published in Gaz-
zatta Del Popolo of Turin, Italy he
mirde the absurd statement that the
consumption of macaroni, spaghetti
and similar wheat “pasta” should be
reduced because this food is not suf-
ficiently dynamic for hardy patriots.
He proposed that all natural foods be
abolished and that the people shall live
only on synthetic foods,

Though he is a futurist who can
have no present hope of divorcing his

countrymen from their age-long diet,
his suggestion has received such wide
circulation in other countries that
manufacturers of macaroni products
have found it necessary to protest to
the Ttalian government against the
Marinetti attack on the health giving
qualities of their products.

On Jan. 14, 1931 the National Mac-
aroni Manufacturers association from
its Braidwood headquarters cabled 11
Duce Benito Mussolini a strong pro-
test in the name of the American indus-
try in which thousands of Italian-
Americans are engaged and asked that
he compel his cabinet member to re-
tract his harmful statement. Before
cabling its protest the National associa-
tion asked Dr. A. F. Woods, director
of scientific research, U. S. Dept. of

March 15,

Agriculture to express his views op
food value of macaroni products, |
said: “Macaroni is a highly nutritig,
palatable and healthful food mile fr
the richest wheat. The Dejarn
takes pride in having introduced g
wheat into the United States for
specific purpose of making cur g
macaroni from our own wheat. [y
thing that the Department has

concerning bread is also true of m
aroni.”

The real purpose of Signer My
netti's rather fantastic roposal is
dietary but rather economical, esign
to relieve the agricultural depression
Italy. For years Italy has been for
to import wheat in order to supply (8
demand for wheat paste products, [t
has an overproduction of other gni
especially rice.  If the Ttalians could
made to switch from their favo
“pasta” to rice or home grown v
tables the trade balance with ul

countries would soon  become migl'

favorable in Italy.

There is not much to be fearel i
the Marinetti attack among [l
who think more of their “two squl
a day™ than they do of any number
new political or moral theories. T
Italian begins his day with a cup
black coffee, supplemented in s
homes by a piece of sweet bread. T
is just an excuse for lunch and din
which in all but the more fastidi
homes include macaroni products
one kind or another in generous gu
tities. If he has enough moncy Sig
Italy is one of the heartiest caters
carth and to him “eating” implics §
ghetti,

Because of the national advertisg
campaign now . underway, mac
products are becoming as familiar
millions of Americans as i~ I
music. To die fighting for pagh
would be a glorious end, especially
all Ttalian spaghetti lovers. Nuote
Il Duce himself would ever thin
confiscating the national food of
Italian people. The chances are €
he eats it daily without any etnn
to his energies.

Cheese Sauce

14 1b, cheese

1 thsp. butter

1 cup milk
Paprika

Melt butter in sauce pan, add chg
cut fine, heat slowly till melted;
add milk and continue heating
well blended, Spread on macarongg
spaghetti—sprinkling with 1ml'"k"

Vi
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CONGRATULATIONS

are due the National Macaroni Manuizce-
turers Association for the splendid man-
ner in which they are educating the
American Public on the merits of macaroni
foods, _lhruugh their national advertising
campaign.  Both the Public and the Trade
are bound to benefit by the campaign.
This publicity effort marks an epoch in

the history of the industry.  We are par-
donably proud of the modest role we are
able to play as members of the association
and in the manufacture of modern, highly
cflicient machinery which in turn  will
ciitble macaroni manufacturers to turn
out highest quality products in greater
volume,

Remember—WHEN IT'S REAL GOOD--1T'S A CHAMPION,

CHAMPION MACHINERY CO.

JOLIET :

ILLINOIS

“We are Subseribere
Te The Campalgn"

OUR MODERN
DESIGNS
ADVERTISE
AND HELP
SELL YOUR
¥ PRODUCTS

ARTISTICALLY
DESIGNED
LABELS
AND
CARTONS

25
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» » Notes of the Macaroni Industry « «

On Time at Last

Martin Luther, member of the Board
of Advertising Trustees of the National
Macaroni  Manufacturers  association
very generally known to be always be-
hind time for his appointments (an un-
confirme. report has it that he was even
late to his own wedding) has at last
hroken the jinx and it was up to the
Scotch part of him to do it.

When the trustees met on March 4
Martin as usual was the one they all had
to wait for. He took the kidding good
naturedly but something that nettled him
must have been said by G, G. Hoskins, a
man diametrically opposite in matter of
promptness, and offered to wager a
dollar hill that he would be on hand 5
minutes before opening time the next
morning, the second day of the meet.

The wager was made and Hoskins lost
because Luther was on hand bright and
early the morning of March 5. For once
he was on time for a meeting but Hos-
kins still avers that Martin must have
slept in the meeting room all night.
Whatever the reason might have been
for his winning, Martin succeeded in
L-caking a life-long jinx at 9:25 a, m.

500 E. 3rD §T.

on March 5 in the Year of our Lord One
Thousand Nine Hundred Thirty One,
now a most memorable date among his
friends and in milling listory,

Macaroni For Red Cross Relief

Answering an appeal for food for the
relief of the sufferers in the drought
areas made by the American Red Cross,
Pcter Rossi & Sons, Braidwood, 1I1., one
of the oldest macaroni producing firms
in the central states contributed several
hundred cases of macaroni, spaghetti,
clbows and egg noodles to a trainload
of foods rushed there over the Chicago
& Alton railroad. The appeal for aid
made by the Red Cross met ready re-
sponse on the part of officials of the
Chicago & Alton and of the many indus-
tries served by that line in Illinois and
Missouri, The railroad offered to ship
all foods donated for this worthy cause
at no expense to manufacturer or the
Red Cross.  In addition to the finished
product contributed, Felix J. Rossi,
president and Henry D). Rossi, secretary
of Peter Rossi & Sons made sizable
donations in money for which they and
the firm received due credit from this

Write for further information and quotations.

TRANIN-€GG-PRODUCTS-CO\

March 15, i

nationwide relief organization ani of

railroad that supported the drive for

lief,

Government Wants Spaghetti Big

Dids on the navy's spaghetti requing
ments for the balance of the year g
being asked by the Dureau of Suppi
and Accounts, Washington, D. .,
bids to be in hand not later than 10 3 o

March 24, 1931,

As to the quality of the goods w)
supplied the specifications read; *
shall be made in a proper manner, undd

strictly sanitary conditions, from soy

semolina, or from hard wheat flour of
grade not lower than 93% straight, ¢
a mixture of both, well dried hy mo
ern methods (open air method of dni
shall not be used).”

For delivery to the Supply Officefg
Navy Yard Boston, Mass. a total ¢
20,000 Ibs,

For delivery to the Officer-in-charg
Naval Supply Depot, Naval Operating

Base, Hampton Roads, Va. 55,000 s

For delivery to Supply Officer, Na

Yard, Mare. Island, Cal. 60,000 1bs.

There is no compromise for correc

Ness,

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.

. KANSAS CITY, MO.

-

New York Representative—Colbourn S. Foulds—370 Seventh Ave., New York City

15, 1931
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YOUR DRYING PROBLEM

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.

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

S

Rl

e Bt T
Aae

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

=

3. Saves costly trucking and re-
handling.

4. Speeds production . .. 18 to
60 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,

10, Dependable . .. Sturdy . ..
SURE always.

SOLVED

Gallerani Drying Machine Ceo.

Harrisburg, Penna.

Alexander Gallerani, President
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» GRAIN TRADE AND FOOD NOTES «

ltaly Needs American Wheat

Despite  the attempts of Premier
Mussolini to bring about a decrease in
wheat consumption by Italians and of
Signor Maretti who wishes them to sub-
stitute  synthetic foods for tasty spa-
ghetti and appetizing macaroni dishes,
Italy will find it necessary to import ap-
proximately 37,000,000 bu. of wheat
during the present year. A goodly por-
tion is durum or macaroni wheat.

Farm Board Head Retires

After 20 months of active government
service as chairman of the farm relief
board, Alexander Legge has resigned.
When the Federal Farm Doard act to
relieve the farmers of the country was
passed in 1929, President Herbert
Hoover invited Mr. Legpge, then presi-
dent of the International Harvester com-
pany of Chicago to serve as chairman,
primarily to help organize the new gov-
ernment bureau and get it started in its
relief work,

Mr. Legge resigned as president of the
International Harvester Co. on June 30,
1929, giving up a position said to have
carried a salary of $100,000 a year for
one in the government service that paid

CROOKSTON -
SEMOLINA

Strong, Uniform

and of

PhE E ALY b

“Wa are Subscribers
Te Tha Campaign™

CROOKSTON MiLLinG Co.

Crookston, Minn.

Good Color
For Quality Trade II

only $12,000. He tackled the problem
with determination. He was opposed by
many interests that were not in accord
with the government's farm relief pro-
gram. With his comembers on the hoard
he carried on during the 1929 heavy crop
yield that glutted the wheat markets of
the country and the period of business
depression that crashed soon after the
board was organized. Having done all
that was humanly possible and feeling
that the original policy of the board
would be continued under his successor,
he offered his resignation to President
Hoover and on March 1 retired for a
much deserved rest.

Mr. Legge is expected to resume his
former connection with the International
Harvester company following a meeting
of the company’s board on March 19,

Cause Market Chanyes

The durum wheat crop in North
Africa last scason was considerably be-
low average and buyers of semolina
made from this excellent grain have had
to look ‘elsewhere for their supply.
American and Canadian durum wheat
growers naturally fell heirs to this busi-
ness demand and thousands of additional

bushels of macare’ wheat are mor
the European ny
roni manufacturing centers.

finding markets

Trend Toward Private Brand §
Right now there seems to have (g
oped a definite trend in the whal
grocery field toward private b
claims the United States Printing y
Lithograph company of Cincinuatj,
‘on completion of a thorough sun
80% of the wholesale grocers que
report an increasing trend in the rat
private brands sold to their total vol
of business transacted. In the volun
chain field the trend is likewise y

marked.

“With these two important groups)
ing their interest in nationally adver:
brands, it becomes quite evident,” ar
Godfrey M. Lebhar, editor-in-chic
Chain Store Age, “that national ad
tisers must rely on chain store coop
tion more than ever before. T need
discuss with the manufacturers the
vious advantages of nationally ad
tised products, nor would it seem n
to discuss their merits with experiend
chain store operators. Nevertheless,
matter how convinced you may be of
virtue of national advertising my con
with chain store executives convinces §
that they have to be resold.”

March 15

PER PASTA PERFETTA

et AMBER
in,
920 Flow El! ucl-lﬂ.m p.:“"’"

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

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

We Are Receiving Frequently

tw Lots Good Color
CERTIFIED
RANULAR EGG YOLK

Specially Selected For
Noodle Trade

PRICES ARE RIGHT!!!

S
Write or Wire
Colburn §. Foulds

Manager Noodle Egg Yolk Department
for Details

L

ATerminal Bldg. No. 8
BALTIMORE

Brooklyn, New York
LOS ANGELES TORONTO

.‘éﬁ

LR

Subscriber
N. M. M. A. NO, 55

F rom experience

M any of our customers
A
L earning that good
D ies, costing a trifle more,
[ cheaper in the long
Run,
| ndeed!

AND

B esides, they, our customers, are
R elieved

0:

s kepticism.

| you want and
N ced GooD DIES
G all upon

Expert Die Makers since 1903, with
management continuously retained
in same family

F. MALDARI & BROS., Inc.

178-180 Grand Street New York, N. Y.
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» WHEAT OUTLOOK FOR 1931 «

The present very low level of wheat
prices has brought into operation forces
tending to cause an improvement, but
despite this another year of low wheat
prices is in prospect for 1931, For sev-
eral years, world production increased
faster than consumption and burdensome
stacks have accumulated.  The world
carryover on July 1, 1931 will again be
abnormally large. At present there is no
indication there will be any material
change in the world acreage of wheat to
be harvested in 1931, and thus far
weather conditions have been generally
favorable for the fall sown crop. It is
too early to forecast yields, but with
vields zpproaching average the new crop
plus the very large carryover would
again result in burdensome supplies.

The general downward trend in wheat
prices during the past 4 years and the re-
cent extremely low prices are the result
of factors which have been affecting the
situation for several years, reinforced hy
factors which have more recently come
into operation. The most important fac-
tor has been expansion of the world
wheat acreage and production notably in
exporting countries, at a rate faster than
world consumption has increased. This

‘has resulted in an increase of world

stocks and carryovers to burdensome
proportions,

World wheat acreage has been expend-
ing since 1924, In that year the total
wheat acreage outside of Russia and
China, is estimated to have been 224.-
000,000 acres; by 1930 it had reached
250,000,000 acres, an increase of about
12%. In addition Russia's acreage has
been increasing rapidly, having risen
from 52,700,000 acres in 1924 to 84,100,
000 acres in 1930, the present area being
nearly 10,000,000 acres in excess of the
prewar average for the years 1909-1913.
The increase of nearly 60%, or more
than 31,000,000 acres since 1924, was
over 5,000,000 acres more than the in-
crease in the rest of the world combined
during this period. Furthermore, aver-
age yields per acre in the world outside
of Russia and China, especially during
1927 and 1928, were considerably higher
than during the carly years after the war,
While yields were low in 1929 consump-
tion was reduced, so that the world
carryover remained considerably above
normal levels on July 1 last.

Durum Prospects

The area sown to spring wheat in 1930
was nearly 1,000,000 acres less than in
1929. Much of this acreage was re-

placed by flax. Higher yields per acre,
however, led to a production of 14,000,
000 bu. more than in 1929,

Most of the net decrease of the 1930
spring wheat area was in durum, the de-
crease in the 4 principal states amounting
to nearly 1,000,000 acres. This was ac-
complished in part by the substitution of
flax for durum and in part by shifting
from durum to new varieties of rust re-
sistant hard red spring wheat. Thus far
during the current season prices of
durum have not been enough below those
of spring bread wheats to give much in-
centive for further shifting, but some
further shift may be made to the rust
resistant bread wheats, which would
still further reduce the durum area. The
1930 durum acreage was sufficient to pro-
duce about a 60,000,000 bu. crop if
yields were average. Such a crop is
large enough to place durum prices on
an export basis in ordinary years and to
make the level of durum prices as com-
pared with other wheat prices, largely de-
pendent upon the world durum situation,

We may expect competition from
overseas durum production to be as keen
next year as this year, or keener. Italy,
an important market for our surplus, has
increased total winter wheat acreage and
thus has probably increased durum acre-
age also. The chances are that yields in
Italy will be as large or larger than in
1930 when they were below the average
of recent*years. Russia is a potential
source of competition which must be
watched closely. Russia sent a little
durum to Italy in 1929-30 and is known
to be sending some there this year.
North African prospects are still uncer-
tain, but durum production from this re-
gion appears to have listle influence upon
the foreign demand for our durum
wheat. Indicated exports from the Unit-
wd States since July 1 have been heavier
this year than last and disappearance
from sight in Minneapolis, where durum
is used largely for semolina and durum
flour manufacture, is slightly larger than
last year. Elsewhere in the United
States disappearance has been slow, leav-
ing the balance on hand nearly equal to
that of a year ago.

Investigates Dried Eggs Costs

The fairness of the present duty on
dried eggs having been questioned the
United States tariff commission under
the provisions of Sec. 336 of Title 111
of the Tariff Act of 1930 is planning a

\
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thorough investigation of the differencd
in costs of production here and abyg,
Hearings will be in Washington, D, (
and in such other places as may be g
convenient to interested parties. Noig
of the proposed investigation was issug
Jan. 23 as follows:

DRIED EGGS—The United States Ty
Commission on this 23rd day of Jun. 19§
under and by virtue of the powers grante]
law and pursuant to the rules and regulai
of the Commission, and in accordance wj
Senate Resolution No. 389, 71st Congross,
Sec., and Sec. (a) (2)—(3) and (1) of Ty
11 of the “variff Act of 1930, hercly ordgh

an investigation for the purposes of <aid 148

tion 336 of the differences in costs of prod:
tion of, and of all other facts and condit
enumerated in said scction with respect to,
articles described in Paragraph 713 oi Tuld
of said tariff act, namcly:

Dried whole eggs, dried cgg yolk, anl dri
cgg albumen, whether or not sugar or ol
material is added, being wholly or in jan
growth or product of the United States,
of and with respect to like or similar arni
wholly or in part the growth or produa
competing foreign countries.

Ordered further, that all parties intered
shall be given opporiunity to be present,
produce evidence, and to be heard at a
hearing in said investigation to be held at
office of the Commission in Washington, D.§
or at such other place or places as the (o
mission may designate, on a date hereaite
be fixed, of which said public hearing p
public notice shall be given by posting the
tice thercof for 30 days at the office of
Commission in the City of Washington, D.§
anrl the office of the Commission at the
of New York and by publication in *Trd
ury Decisions” published by the Depart
of the Treasury and in “Commerce Repor§
published by the Department of Commercel

Patents and Trade Marlu

A monthly review of patents granted
macaroni machinery, of application for
registrations of trade marks applying 1 m
roni products.  In January, 1931 the tollow
were reported by the U. S, Patent (hiees

PATENTS

Macaroni Machine

A patent on a method and apparas 8
making macaroni was groated to Fredeg
Penza, Brooklyn, N. Y. Application was f
May 28, 1930 and was given Serial Nov
The official description given in il Jan.
1931 issue of the Patent Office Gavitie 19
follows:

“A die for machines of the class Jdeser
having a plurality of mold passages AT
in group- formation, means in said %3
for controlling the discharge of o 1T
through said passages whereby a single 1
uct consisting of a plurality of tubular be S
joined by an intermediate web structare
be formed, and means whercby the feed§
the product through said passages wil
faster at one side of cach tubular |:“‘] {
form of the resulting product a braided
twisted arrangement of said tubular b
with respect 1o each other.”

e 15, 1931

e trade marks affecting macaroni prod-
Ly or raw malerials registercd were as fol-

Ihe lr;-dt': mark of the Niagara Macaroni
osfacturing Company, Inc, Buffalo, N, Y.,

BX0 Ly the patent office and in the Nov.

qrade name is in heavy type.
TRADE MARKS APPLIED FOR

e applications for registration of maca-

e private brand trade mark of Eagle
jsale Grocery company, Chicago, 111, for
m spaghetti, macaroni and other groceries,
gation was filed Oct. 9, 1930 and pub-

it 1.

oy, Chicago, 11l. for use on macaroni
saghetti.  Application was filed Oct. 29,

i consists of a man with body formed by
dage of the firm's products on which

mde of spaghetti and egg noodlcs.
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TRADE MARKS REGISTERED

l

northland dependable semolinas -

St, James

help good macaroni makers

registered for use on macaroni. Applica-
was filed May 16, 1930, published Oct.

9% issue of The Macaroni Journal. make better macaroni

claiims use since about July 1, 1929. B

ORTHLAND FANCY No. 2

ade marks were made in January 1931
blished by the Patent Office Gazette

. )I B . I e \ }H
n:lillt)'[:_ hjections thereto within 30 days of and Northern nght are both

Park Ridge

dependable

quality macaroni products. The

producers of high

Jan. 6, 1931, Owmner claims use since

Pag W Depe et om fn best way to build a good macaroni

Red Cross Man
trade mark of The John B. Canepa

trade is to use good Semolina---

Northland.

and published Jan. 13, 1931,  Owner
use since Nov. 15, 1928. The trade

NORTHLAND MILLING COMPANY

MINNEAPOLIS, MINNESOTA

New York Sales Office: 1114 Canadian P
342 h:hdllun Alv"t;u:" el

been placed a head, two arms and two

(Continued on Page 32)

Use Frozen Egg Yolks in Noodles for
Uniform Color, Smoothness and Solids

Smoothness, an appetizing deep yellow color and a uni-
form egg solid content are three prime requisites in the
manufacture of quality noodles. You are assured of
all of them by the use of Titman's Frozen Egg Yolks.

Some of the largest and most successful manufacturers
of noodles, members of your association, are using frozen
egg yolks. If you are not now using egg yoiks in this
form, it will pay you to investigate their possibilities.
The Titman Egg Corporation has branches in all prin-
cipal cities. Write for information and prices.

TITMAN EGG CORPORATION

99 Hudson Street New York, N. Y.
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Successor to the Old Journal—Founded by Fred
n::k:r_:;l}:l:u and, _Ohln ln_lw!

Trade Mark Registered U, B, Patent Office
Founded In 1903
A Publication to Advance the American Macaronl

Industry
Published Monthly by the Natonal Macaronl Manu-
facturers A ation as its Officlal Organ.
Edited by the Becretary-Treasurer, P. O
No, 1, B 4, I,

" PUBLICATION COMMITTEE
FRANK L. ZEREGA AMES T, WILLIAMS
M. J. DONNA, Editor
UBSCRIPTION RATES

—_— —
United States and Canada . « §1.50 per year
in advance

Awer

Forelgn Countries . $1.00 per year, In sdvance
SlngleCoples « « « + « « s+ + + 15Cenis
Back Coples + _+ o+ 25Cents

SPECIAL NOTICE

COMMUNICATIONS:—The Editor sollclts news
and articles of Interest to tte Macaronl Industry.
All matters Intended for publication must reach the
Edltorlal Office, Braldwood, 11l, no later than Filth
DAY of Month.

THE MACARONI JOURNAL acsumes no respon-
sibility for views or opinions ex ressed by contribu-
tors, and will not knowingly advertise irresponsible
or_untrustworthy concerns.

The publishers of THE MACARONI JOURNAL
reserve the rlaht to reject any matter furnlshed either
for the adverthiing or reading columns.

REMITTANCES:—Make all checkn or dralts
r.l’lﬂl to the order of the National Macaronl Manu-
acturers Assoclation,

ADVERTISING RATES
thhxhdnnldu « + s« « Rateson Ap;llulhn
WantAds . . . 50 Cents Per Line

Vol. XII March 15, 1931

Bread Price Too High

Scnate committee charged It v'iolesale
and retail prices indicate thit combination
exists to restrain competition,

While most macaroni manufacturers
are wondering how they can break even
at prices generally quoted on macaroni
products, particularly makers and dis-
tributers of bulk goods, the United
States Senate has named a commission
to study bread prices and to determine if
possible if there exists as charged an un-
fair combination to restrain competition
among bakers and retailers,

In its report made by Chairman
Arthur Capper on March 2 the Senators
were told that bread prices to the con-
sumers are too high and that there is
reason to suspect the existence of some
sort of understanding that docs not per-
mit bread prices to reflect the decreases
in wheat costs. To the wholesalers it
recommends an immediate reduction in
bread prices of 1c per Ib. wholesale and
to the Department of Justice and the
Federal trade commission a careful study
of the many “mergers, holding compan-
ies and chain enterprises,” which are sus-
pected of having something to do with
the continued high prices to consumers.

The commiltee reported thaty among
some dealers in so1e communities bread
is being sold for as low as Sc per lb.;
on the other hand it found many com-
munities where bread prices have not de-
clined and a few where they even have
been increased.

The committee also studied prices on
sugar, meats, ctc, and found that in
these products reductions to consumers
were fully reflected in the prices of raw
materials. That is not true in milk. Un
fortunately the commission did not in-

No. 11
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clude in its investigation the prevailing
prices on macaroni products. Quotations
as low as 58c a case to retailer have been
reported, less than one half the price that
prevailed a year ago and considerably
below the cost of production of macareni
of standard quality, The government
knows, perhaps, that there is no fear of
a combination in restraint of trade in
macaroni industry.

Patents and Trade Marks

(Continued from Page 31)
I Hate to Brag—But

The trade mark of The John B, Canepa
company, Chicago,.Ill. for use on macaroni
and spaghetti.  Application was filed Oct. 29,
1930 and published Jan. 20, 1931 Owner
claims use since Nov. 15, 1928. The trade
name is in black type.

PRINTS
Macaroni Week

The title “Macaroni Week" was registered
Jan. 27, 1931 by National Macaroni Manufac-
\urers association, Braidwood, 1Il. for use on
macaroni, spaghetti, and cgg noodles. Appli-
cation was published Dec. 22, 1930 and given
registration number 12992,

FEBRUARY REPORT
Patents granted—none,
TRADE MARKS REGISTERED

The trade marks affecting macaroni prod-
ucts or new materials registered were as fol-
lows:

Zucca's
The trade mark of Zucca's Food Products
Corp., New York, N. Y. was registered for
use on prepared foods, namely spaghetti, Ap-
plication was filed June 21, 1930, published
by the patent office Nov 18, 1930 and in the
Dee. 15, 1930 issuc of The Macaroni Journal,
Owner claims use since May 22, 1930. The
trade mark is in outline letters, to the right
of which is a picture of the family being
served the prepared food.
My Darling
The trade mark of Brooklyn Macaroni Co.,
Inc., Brooklyn, N. Y. was registered for use
on alimentary paste products. Application was
filed Oct. 1, 1930, published by the patent office
Nov. 18, 1930 and in the Dec. 15, 1930 issuc of
The Macaroni Journal. Owner claims use
since July 1929. The trade name is in heavy
black type.
Moonlight
The trade mark of The Frank Pepe Maca-
roni Co., Waterbury, Conn. was registered for
wse on macaroni. Application was filed Oct, 11,
1930, published Ly the patent office Nov. 25,
1930 and in the Dec. 15, 1930 issuc of The
Macaroni Journal, Owner claims use since
Aug. 16, 1929, The trade mark is the trade
name in black type printed on a picture of a
setting sun across a river. To the right and
upon a hill is an ancient castle.
TRADE MARKS APPLIED FOR
Four applications for registration of maca-
roni trade marks were made in February 1931
and published in the Patent Office Gazette to
permit objections thereto within 30 days of
publication,
Albor
The private brand trade mark of Psaki
Brothers, doing business as Albor Distribut-
ing company, Philadelphia, Pa. for use on
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macaroni and other groceries. Application i
filed March 25, 1930 and published Feb, 3, 19
Owner claims nse since March 8, 193),
trade name is in black type written oy
ship at sca.
Zucca's
The trade mark of the Zucca's Food Py
ucts Corp, New York, N. Y. for uge
prepared foods, namely noodles made of j;
spinach, fresh cggs and a small jan g,
Application was filed March 27, 1930 an|
lished Feb. 3, 1931, Owner claims use ¢
March 4, 1930. The trade mark is the
name in outlined letters underneath whit
a heart and the words to which no chix
made, “Eat 1o your heart's content for j
not fattening."
Tony
The private hrand trade mark of Nint §,
ish Food Co.,, Los Angeles, Cal. for us [
alimentary pastes and sauces. Application
filed May 31, 1930 and published Feb. 10, 1§
Owner claims use since May 12, 1930
trade name is in heavy type.
Padre
The trade mark of the Ttalian Maa
Mfg. Co., Inc, Los Angeles, Cal. for ug
macaroni. Application was filed Scp. 24}
and published Feb. 17, 1931, Owner ¢
use since April 3, 1930, The trade mid§
the trade name in heavy type under «
is @ picture of 2 monks eating macaror: 8

Value Received

Whether the family financial cloud
a black hue over its silver lining
merely a hazy shadow during this pe

¢h 15, 1931

THE ENERGY TR0

HMACAROMI  SPAGHETTI

While egging on the noodles—
The Trio is the food for thought
Of all the Yankee Doodles.

He also has a kindly thought

For Scotch, as “Mac"” Aroni—

Is a great builder, ever sought—
For adding fat to bony.

He's telling wives to shop and sa
When allowances too petty,

More often to Spag Hetti,
But last (not least) he tells us al

That everything is good,

LGG NDODLES

TELLING IT TO *EM

Spag Hetti's telling all the folks—

ve,

Refer the men, who rant and rave,

1

Produced by any ELMES machine,

Its quality understood.

woltSE ETREAE'S Biibons

213N, MorganSt. SPECIAL

Years

Chicago

of depression, this is neverthelessag
time for a thorough checkup on the |
ily budget. Any successful busine
inventoried regularly, but personal v
gets on the other hand usuvally pg
along in utter unconcern about valut
ceived, profit and loss, waste and§
gain. Very often such an inventory
cut the cost of home operation an
the same time increase aet benefits U
members. $
Fortunately for us an inventory o
reveals the fact that the commed
which yield the most in human b
ness are not always the most exper
Among the foods it is often the s
ones that are most healthful and v}
some. In the matter of personal b
cleanliness is one of the cheapest a8
as most satisfying. Soap and watef
sole essentials, cost but little, Ye
cept for food and shelter could anig
be more necessary to comfort,
happiness, self respect and couragt
simple cleanliness?
When paring down the budge
comforing to remember in thes
when economy is the rule, that s
the fundamentals of living cost < §
that they never get into tne “caf}
ford" class.

WANTED—Real bargaln in used :;5
ery. Give detailed particulars an
first letter.  Skinner Manufacturing
Omaha, Nebr.

" ei—

4.‘”"{”1

]

Ay

Offices
Corn Exchange Bullding
MINNEAPOLIS, MINN.

INCORPORATED

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

CAPITAIL QUALITY PRODUCTS
CAPITAL FLOUR MILLS |

MAGE FROM SELECTED &
A&m&uwﬁ WHEAT
A ST "

Mills

ST. PAUL, MINN. l




€. B. SCHMIDT (31)

0. 0. HOSKINS (32), Vice Presldent

OFFICERS 1930-1931

FRANK L. ZEREGA (33), President 26 Front Bi, Brooklyn, N, ¥,

OUR PURPOSE: OUR OWN P AGE OUR MOTTO:
EDUCATE - Firate-
ELEVATE National Macaroni Manufacturers HOUSTRY
- Assoctation iy
ORGANIZE P . Then--
N\ esh e AU Local and Sectional Macaroni Clubs MANUFACTURER
j a

Libertyville, 1. FRANK J. THARINOER, Advisory Offcere Milwauker, Wi
Davenport, Ia. WILLIAM CULMAN (32), Long IsL City, N, Y. HENRY D. ROSSI (33)

0. La MARCA (31)——————Boston, Muss
FRANK B. BONNO (31) Dallas, Tex.
FRANK A. GHIGLIONE (11)....Seattle, Wash.

JOHN RAVARINO (32)
ALFONSO GIOIA (32)
G. GUERRIBI (33)

Bt. Louls, Mo.
Rochester, N, Y.

Braldwocd, IIL
LOUIB 8. VAGNINO (33)——8t Louls, Mo,
H, R. JACOBS, Wash. Rep—Washington, D, .

consumers we should be more than ever heedful of the fact that our business will succeed ‘or fail an what the public thin ¢
of us as tradesmen and of our product as a food.

tary.

Lebanon, Pa. M. J. DONNA, Sec'y-Treas.—Braldwood, I1L

~

FAVORABLE PUBLIC OPINION

The Greatest Power on Earth Is Public Opinion

Businessmen, even more so than politicians, appreciate the truthfulness of the above statement and both, if they are to ¢
ceed must mold public opinion favorable to their cause.

What, we may opportunely ask, is the Public Opinion toward Macaroni Products?  1s it favorable, unjust or indiffere
Opinions in the trade differ, but whatever the Public Op'nion of Macareni Products may be the manufacturers the:
selves are solely responsible for it.  In their hands lies the answer.

The Macaroni Industry in this country will progress or decline in direct proportion to what its leaders make the peop
the consumers, think of their products and of their trade.  The sooner that some manufacturers realize their debt o (hel
business, to themselves and their fellow tradesmen, the quicker will Public Opinion be molded favorably toward their won
products.

At present there are two forces at work that will permanently affect the attitude with which this product will T v
comed. On the one hand there is the publicity campaign attempting “to teach the millions" what a wonderful food macare
really is and why it should be served more frequently in every American home. Opposing is the thoughtless group whig
through the use of inferior raw materials and the quotation of ridiculously low prices is warping the housewives' minds, A

appointing first users and giving the product an unfair dollars and cents value, of a food that is even at the highest price ve
economical.

Can we build favorable good will for our products by continuing to dupe the trade, as many are doing when they mar
products made of infurior raw materials such as clears and straights?

Can we hope to get repeat orders on egg noodles that are deficient in eggs or artificially colored to fool the buy r?

How can you build future good will by offering a fairly good grade of spaghetti for five cents retail?  Granting that t
present low wheat market may warrant such an offer if profit and overhead are entirely forgotten, what will the Americ
housewife think of you when you are forced to raise that retail price to her when raw materials cost you more?

Arpuments are ever in vain,  Good reasoning, however, will settle all differences and straighten out all misunderstandit

Of the two forces at work molding Public Opinion, only one can be right.  Your own good judgment will decide which o8
should be encouraged. :

Once we have gained a favorable public opinion for our all macaroni products or for our own particular brands, g
food will retain this good will despite occasional attempts of destroyers to mar it, but just at the time when hundreds
thousands of dollars are being spent annually to’ gain the favorable attention of millions whom we seek to make regy

A Timely Thought for the serious consideration of the trade jointly submitted by the Association President and Se¢
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HOURGLASS SEMOLINA

For the Discriminating Manufac-
turer Who Demands

QUALITY

o

|
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Location Enables Prompt Shipment
Write or Wire for Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

NEW YORK OFFICE: F6 Produce Exchange

BOSTON OFFICE: 88 Broad St
PHILADELPHIA OFFICE: 458 Bourse Bldg. len oy

CHICAGO OFFICE: 14 E. Jackson Blyd.




Some imes

A

a penny saved
|s a penny waste

cents here and there in the milling and testing
But we believe in the long run this money would hés
wasted,
can produce permanent increases in macaronfs
consumption is to back up their advertising with theg
highest quality they are able to produce. The onlyg
way they can produce this quality is through the usqg "'

NDOUBTEDLY we could make good semolingg
if we bought good durum instead of thé

finest durum. Perhaps we could save a fewg

For the ﬂllly way macaroni manufacturergs

of the finest semolina.

Pillshury believes that a few extra cents put intos3
the cost of semolina will bring back rich returns i
increased public consumption of macaroni products§

Therefore Pillsbury’s Semolina and Durum Fane) ';‘]".A
Patent is just as good as the finest durum and th
most careful milling can make it. It is doing it
part every day in building business and cuttingg

production costs for macaroni manufacturers.

~

PILLSBURY FLOUR MILLS COMPANY
General Offices, Mianeapolis, Ming,
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