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Seven Convention Features You Should Read
In This lssue
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: Definitions and Standards
< By DR. F. C. BLANCK, Food Control Laboratory,
‘J Department of Agricullure, Washinglon

B & Efficiency in Manufacture and
B B Distribution

By M. L. TOULME, Secretary National Whelesale Grocers
Association

Phone for Food

" 3 By Asa R. BLISH of H. V. Swenson Advertising Company,

Chicago

Publicity, an Organization Problem
By ALLAN P. AMES of Ames and Norr, Inc.,

Health Promotion thru Plant

Sanitation
By DR. THOMAS DARLINGTON, New York

Macaroni a Body Builder
By DR. J. C. CURRAN, Near East Relief

A Stronger National Association
By LEON G, TUJAGUE, New Orleans
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o Puttihg .90ur products on the. . ol |

FEEIe dealer's shelves. does not com-’
il plete the sale. Why not help him pi
4 sell your goods, by using packages ' |
which will create a favorable Je

" impression? - ;

The right kind of label or carton “'“
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will ‘attract instant_attention and
help “sales. . Let us show.you [
what we -mean-by the right kind.
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BRAND NAMES AND TRADE - MARKS
»Consult -our trade-mark bureau before -
selectirfi-a brand name. It may save you
from conflicting with-brands now in use.
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& The United States Printing - §
and Lithograrh Company 2
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INTl}ODUCING

“Clermont” Noodle Cutting
Machine NA-2, with Flat
| Noodle Folding Attachment
Type NC-FNF.

SHAPE OF NOODLES FOLDED BY THE ABOVE MACHINE

Above is another Clermont folding machine for the trade which is built on a different principle
than any other of this kind. This machine lags the noodles into shape without forcing or crush-
ing them as illustrated above. The product of this machineis suitable for the package trade,
while the type NF is more suitable for the bulk trade. i

” WRITE FOR DETAIL INFORMATION

77-79 Washington Ave.

| Brooklyn, N. Y.

CLERMONT MACHINE CO,,Inc. |
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The Greatest of Macaroni Semolinas

Eat More Macaroni—the Best and Cheapest Food

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINN.
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Tariff and Standard

Unquestionably the two most important matters con-
fronting the American maearoni industry today are those
of Tarifl and Standards.  While they are in no way reluted
the opportunity for dealing with them concurrently is here,
with good prospeets of solution if interested nanufacturers
will eooperate,

1t has long been evident to elose observers in the maca-
roni business in this country that our industry is more
closely knit together than surface conditions would indicate.
Of course there always will be differences of opinion, other-
wise progress wouldl not be possible. Tt these differences
are of a kind that ordinary sense nnd good judgment should
and will casily reconcile,

Ope manufscturer cume much nearer the mark than
ordinarily when e concluded that our differences ure more
imaginary than real. We all face the same problems, ‘Their
solution lies in undemstanding and cooperation,  As the first
step toward united aetion he recommends that we urh our
imagination, believe only o small fraetion of what we hear
about competitors, develop n spirit of Tuirness, and then
cineh the whole matter by a frank attempt to study und
understand the viewpoints of others.

Our two leading problems, adequate tarifl protection ad
fuir and equitable rulings on macaroni standards, have long
heen with us and will be here much longer unless the more
thoughtful and progressive men aet in coneert to solve them
judiciously for all time.  There surely must be sume middle
point at which every interest can meet without great sueri-
fices, Let's seek this point.

Excepting for the very few who always seek to encour-
age dissension in the industry from selfish motives, there
cun he no disagreement on the need of favorable aetion on
the two matters above referred to. To argue that one
group or section only is getting the tarifl increase jointly
appenled for, is as unjust us it is untrae. The positive e
tion of the macaroni manufacturers of all elasses at the con-
ference promoted last month in Atlantie City is proof to
the contrary. All previous pledges of determined support
were unanimously reaffirmed.

Every interest in our industry in Ameviea will prolit
through a more ndequate tariff proteetion. For one te op-
pose the inerease asked for would he to spile one's sell
und to jeopardize the best interests of himself aml his busi-
ness nssocintes. We have won a luerative market by fair
business tacties. Let’s retain it

Our nppeal is before the United States Tarilt Commis-
sion.  Action on it has heen delayed heeause of the exist-
ing feeling that the new Congress would ennet new tarifV
legislation affecting the whole tariff schedule,  However,
recent press dispatehes earry the nows that President "l
vin Coolidge will not sanetion any attempt to revise the
present tariff act for the reason that to disturh the present
tariff schedule at this time would create uneertainty in the

public wind and reaet unfavorably on Mwerican bisiness,

The President is apparently satistied that all weeen
tarilt problems can e easily handled by him thrangh the
anthority given by the flexible provision of the present taritl
Inw which per
or lower the present rates SU% Lo meel an eliergeney.,

I that i 1o he the attitude of the present administration
there s little likelihood of new taril Tegislation during
President Coolidge’s term. The United Stuates Tarill Com
mission, however, shonld under these eiveumstunees be more
ready amil willing to hear our plea for more adequate taritl
protection, not based altogether on present mportations
but against the promised flood that ean be expeeted when
Russin resumes the exportation of her good duvmm wheat
to Haly, Franee and other European countries

The determined and well meaning manufaeturers now
have an opportunity to “kill two bivds with one stone.”
After a very friendly consultation with the different in
terests in the industey and upon their adviee, President
Heney Mueller of the Nutional Association appointed nospe
vinl Committee on Macaroni Standards, On it are five up
vight aml suecesstul business men. In Septembier they will
confer with the Joint Committee on Definitions and Stand
ards with the objeet of agrecing on a faiv aml enforecahle
stundard for our Producets,

Why not meet the United States Tavilt? Commission
the sume time?

The special Committee on Macarom Standards will he
in the nution’s eapital. 1t woull be well gualitied to speak
for the macaroni industry in favor of greater tarifl’ pro
1t eould well afford to stop over a day or 1w
AL other interests could

s Dhim, when necessity demands, to vaise

teetion.
longer Tor this worthy purpese,
he invited to add prestige 1o our appeal. Inelided in this
group would be leding manufueturvers, durum millers anld
durum wheat growers from the Northwest, whose profitable
market depends on the welfare of the Ameriean maearan
industry.

A combination of these thres important bisiness inter
ests will have weight with the United States Tarill Commis
sion and should obtain for us the hearing we e pleading
for. If this suggestion that we Kill two Divds on oue Lrip
to Washington nest month meets with your approval tell
us nnd tell eneh other, Let's get timely aetion now

The taritt and the stundards problems ave not altgetioer
Associntion matters but vather those for the entive induste
to consider and help solve,
Ireaus of our government that we are as one in things
that will promote the general welfare of this important
American business: that it will help the milling induste
and the agricultural interests of an important seetion of the

Let us prove to the varwous

country.

Let's go to Washingtor with this double purpose With
united support we will be successtul and render invaluable
aid to our own industey amd Ameviean husiness genevally
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. | & A c t N t l A at | D f d S d d By Dr. F. C. Blanck, Chemist in Charge,
q Food Control Laboratory, Department
., | otronger iNational ASSoCiation . Detinitions and Standards e
| 9 i
| Leon Q. Tujague, '
| --It’s Up to All of Us e
1 { 1 appreciate very greatly this opportunity tices in the prepaiation of a product or most  to avoll setting numerical standards for
A of meeting with you as a representative sallsfactory composition for that product, Is  natural products.
and as & member of the Joint Committee on and must be acquired from the Industry It- In the case of manufactured products, the
{ I want t) exercise the privilege of belng  est cpponents have been men In our own at no disadvantage over the little fellow. | Definitions and Standards. 1 appreciate  sell, tendency also Is to reduce so far as pos-
{ the usuel member to criticlse the officers  line of business. Had our efforts eventual- No Indlvidual manufacturer will feel the : this opportunity still more because our com- The committeo then studies this datan amd  slble the number of numerleal standards
| and tell them what they ought to do, I 1y succeeded they eventually would have effects of it and then when you wanted to mittee will be in sesslon beglnning July formulates a proposed definition and stand.  for the manufactured products. In fact, In §
‘\ have beun mccustomed to altend these con- got as much good as we were getting and go to Washington on a tariff proposition or 13, and we hope to come to a final decision ard for a particular product. Publle an-  our proposed standard for plain nllmentary
| ventlons every year except the laat 2 or 3  were not paying for it. anything of that wort you would have the and to make some announcement as to defl- nouncement Is next made of these proposed  pastes the only standard which we are sug-
L. | and I am certainly glad to get back here 1 am in the lemon business. The Califor- funds on hand to do it. nitions and standarde for alimentary pastes, definitions and standards. Following this gestin  ** n molsture limltation. In my
} for 2 reasons, Onpe Is to meet my compatl-  pja Frult Growers exchange spent In the I cite the fruit business because that is Consequently, it has occurred to me that announcement, which is made for the pur- own m « I have some doubt aa to the nee- 4
|i tor and the other I8 to listen to the talks of  pgjghborhood of a half to a million and n  ©ne of my lines and I am a little moro { it might be helpful to discuss somewhat pose of obtalning comments on thelr ac-  easity of that, ‘This Is one thing | hope to ¥
! some «f the gentlemen wo have heard. hgif a year Increasing the sale of California  Proud of it than 1 am of the macaron! busl- } briefly the organization and functioning of curacy and their fairness, the Information find out from you gentlemen—Just how L
3 f They sroke very Intelligently even to &  Jemons and California oranges. You have Dess. The Califernla Frult Growers ex- i this committee and Its procedure in the de-  obtained by Interviews or by public hearings  much value a molsture standerd will be In
h layman iike myself who only partly under- yet to see an advertisement or hear a word change is an organization of frult growers i velopment of definitions and standards for is then carefully considered by the commit- that definition.
| stood fonie of the things they were driving  from an Itallan lemon grower or a distribu- throughout the state of Californla, I don't i food products. tee before taking final nction on a particular 1 understand that ut your sesslon yester-
| at. ter of Itallan lemons saying anything ©xactly recall how long this association has In my contacts with food trade organiza.  schedule, day you appointed n standards committes
i There is something wrong in the macaro-  agalnst a Californla lemon. We haven't Dbeen in existence, but it started advertising tions and with Individual food manufac- On the basls of all this Information, the so 1 think perhaps It may not be out of
= | ni industry when out of a membership of  goi concerted actlon the way they have. lemons and oranges some 10 or 12 years turers I find that there Is a very consider- commitiee makes a final recommendation  order If 1 bring to your attention some of
I 63 ther« are only 16 or 20 per cont at thls  They have a cooperative organization true #£0. Those things look rather difficult to able widespread misunderstanding as to the which goes to the secretary of agriculturo  the principles which our Joint Commlttee
i convertion, There aro 500 or more manu- (o word and form. Wo have reaped won- Aadvertlse. Macaronl looks a little easler statas or force which food definitions and for his approval and final promulgation In  on Definitions and Standards follows In our
8 facturers in this country. Elther your asso-  derfully by thelr efforts and 1 am ashamed Dbecause you can control the source of sup- standards have, I find that many food man-  the form of a food inspection decislon, work of formulating food definitions and
! clatior |8 not meeting with the views of all  and frank enough to acknowledge the bene- Ply which Is flour, in order to make it pay ’ ufacturers Infer that when food definitions 1 sald at the beginning that these definl-  Btandords. !
i manufecturers, or If it s it has not been  fiig wo have had from the money and effort & proper tariff; but with oranges you have | and standards are once ndopted they are & jons and standards have not the force of In the first place, we have to consller 1
I broughit to them In tha proper lisht. There  of others, but you will realize that when a & Florida orange, of which there Is a tre- part of the law, I am now referring, of  Jaw. Whenever we have a case involvlng  Points of view in the development of deq-
I have hoen a number of local mssociations  Jemon s on the stand you may be discarning  mendous crop, 10 to 15 milllon boxes a i course, Lo the Federul Foods rnd Drugs Act.  the marketing or sale of a food product  Ditlons and standards. The first 1a the cou-
| forme? In the past year or two. 1 think  anough to ask for a California lemon, but  Year; you have Louislana oranges, which | That I8 not the case. The Federal Foods  which differs from the standard and yet [ SUMer's concept or tho consumer's ldea of
they chould be prumoted. They are essen-  the great preponderance of sales {s slmply Y&ry from a quarter of a million to & mil- { and Drugs Act, as most of you know, Is & sold under the name given in the definition, the product—what Is the consumer's under-
* -| tlal . the Industry, However, it 18 up to  lemons aud that is where we have reaped llon and & quarter every year; you have | law governing foods and drugs which de-  we are compelled In cach Instance under Standing of n particular prodvet which we
-l the olt'cers of these local associatlons to put  our advantage, and that is what the Ameri- ©Oranges which come from Porto Rlco, Hon- fines what constitutes adulteration and mis-  the federal court pracedure (o establish the ore defining.  The secomd (s, what Is the
Il In a viord for the National assoclation from  can Package Macaroni associatlon was do- Juras, Italy, Then you have the Itallan and branding of foods. Nowhere [s there n  definition and standard for the product, trade conception or understanding of the !
. time ¢ time. I don't think that there Is any  |ng with macaroul. Callfornia lemons. The liallan lemon ex- ] definite statement regarding a standard for  There, ngain, you can sco how absolutely  Product defined; and the third. the specific P
8l maculacturer in this business that cannot Advertising Is & beautiful thing, but you P¢Ti® probably total an average of a mil- > this or that food product; mor is thero In  casentlal It ia for us when we ndopt defi. Feauirements of the law. ’
afford to pay the dues charged by our ass> | CEVETER ‘h: bl l:';dvert{u licn and & half boxes & year, ‘The Califor- | that law any provislon for the creation of  nitions and standnrds for manufactured food Now, of course, with products such as you
i clation. They ara small and they ought to e ll HHe ronl' Is this: the Db lemon crop is probably 7 thousand cars definitions and slondards for food products.  products in particular that we hove em. Or¢ Interested in, I think we can safely say
‘ ‘ be iorde smaller If it I8 necessary to get the lm‘,.n'““ .i :’ 8 hn:‘m % "‘m“.'mnl, a year; that Is about 3 milllon boxes. It Consequently, thls jolnt committee has  bodied In those definitions and standards hat the consumer has no conception of thelr
[ mei:hers In. Where a manufacturer Is a |'Al hD:W‘G ﬂ‘ oy lhe‘l:roullo tldon, looks unfalr, you say, for the grower to no real status under the Federal Foods and  the consensus of trade opinfon regarding the  COMPosition. The consumer doesn't make ,
memer of a local amsociation and not of  WHEW BOW 4 B onsumption if anything jn. 24Yertise the sale of lemons when at least Drugs Act but ucts solely us an advisory  composition of the particular product de- Blmentary pastes wherens he docs make
A the Nitlonal, whatever dues he pays In that  '"N® But ek e Amerioen bevge. 40% of the consumption in the United commlitee to the secretury of agricullure  fined. products 1ike jams and fellles. That is n
il locsl nssociation should be deducted from ~ STeenes.  BUL VLR LAE SIBRIeR, evee:  States s 'tallan lemons, but still they went In suggesting proper definitions and stond- While those definitions and standards do o, jLorHnt factor, because most house:
{ his duos In the Natlonal In order to make Y V& o AW KOOE B0 o tow (o go 'O Work ind did it. ‘Through concerted ards for food products. not have the force and cfect of law as fne  ¥1¥¢8 d0 or at some tme or another havo
i hin & member, Pl A (R Ry iy te®  mction they not only advertised lemons but » Pertiaps the name standards la also 8ome- 4y 1he foderal law 8 concorned, they are, ™M1 thut type of product in the home. In
N legarding the tarff situation, just this  what percentage of our population is restau. SctiEnated a brand and called it Sunklst. nhat misleading, At least many of us o8 poyever, automatically ndopted us o part of 1O C4%¢ Of the alimentary paste schedule
. il tmoraing In the New Yors Times I clipped : " You have secen the ads throughout the this committee feel that the word “stand. the law of over 20 of o : tho specific requirements of the law are not
| E rant eating? The American Package Maca. 1 ards” as rt of th 1 bl f our states which pro-  yoes imeult f 1 b
i ont an article which shows how serfous It  ron| association went fto the cooklng |onFarines mand on stands, Bunkist Is a bl part of Lio name 1s o bit unfor- vy i thetr atate laws that any definitions  'Cod, Aificult for us to handle, because the
; I} it 1ad how necessary It Is for concerted ycnools; It went to teach the young. The Locel Blaced on an orango and a lemon. {unate, because we talk about a standard ar-  gny giandards for food products adopted " things that we have to consider are
i sciion, but you can't get concerted mctlon  gir] of 14 today In a few years will be a 1AL Orange or lemon fs grown on a tree not licle of this or that, as representing about 1y iy foderal Department of Agclculture Lo fbsence of harmless and deleterious in- ¥ !
J I whin you have 63 members In the assocla-  mother, will have & home and a famlly, Sk ® bit different than any other orange or tho most desirable or certainly a very de- automatically become o part of the “ood law gredients and that I nutomatically taken
iy I t/oa and 350 on the outside. Italy bougbt  corainly starts under a declded advantage |CTOB Lree ever soen, but the mere fsci thoy sirablo type of a particular product. How-  of (hose states. Sa It Is of considerable im. “°r¢ Of In munufacturing practice. low.
: 3 cargoes of wheal from Russia yesterday go far ws’ macaronl consumption fs con. "Pent money advertising Sunkist oranges ever, In thesa food definitions and standards.  poriance to the varlous food induitries to ) C%, 1 our formulation of definitiona and
b | unl England has done the same. I belleve  cerned If when she becomes a housewife or M lemons. They require certaln classifica- and particularly where numerical standards — gop 1o 1t that definitions and soandards  SMards for allmentary pastes, we are
: this 13 the first time I havo read of aay Im- 5 mother she knows how to cook and pre- Lon® that measure up to that standard, but of composition are given, the word stand-  wyich are formulnted by this comm itteg e Practically dependent upon the assistance
I portant purchase of that kind since the war. pare macaronl. It fs & cheap articlo of food still it s the same tree. [ will pack 2 ard almply refers to a minimum legal tol- curately and properly represent .he best which the alimentary paste Industry can
i I That begins to show you the necessity for and n substantial one. That is ono source boxes of oranges from the same tree, one eranco below which a product cunnot fall  tryie practice in that particular commodity and does give our committee in the formu.
va assoclation of this kind, Bomething ,f (ncreasing your macaroni consumption under a plain wrapper and another with a In composition and still be sold under the ¢ latfon of definitions and standards for this
| should be done (o increase the membership. u EY ption. Bunkist wrapper and I will have to pay the name of the article defined. ll.. I8 clear nlso that this committee, all  type of product.
I The funds of the assoclation probably do There are others but how are you golng  exchange a dollar & box more than the other This committeo briefly is composed of 9  ©f ulm:ln i"m dm;"m" and all of whom are In the yeurs that this committee has been
i 1t permit traveling expenses for our secre- 10 Bttain those things unless you do them  packed from the same tree and under Iden- members, 3 representing the Department of ""“‘1“%‘ n regulatory work, cannot be re- i existence It hus developed certain prin- !
il tury, but I think that part of the secretary’'s I & cooperative manner? Who Is golng to  tical conditions and if you unwrap both Agriculture, 3 the Association of Amorican  Barded ns experts on Jams and Jellies, or on  ciples which wo regard as fundamental and
4; ime should be arranged in some way or 99 8 thingof that kind? No individual man-  boxes you can't distingulsh one from the Dairy and Food and Drug Officlals and 3  Plimentary pastes, or on any one of the  which run throngh every type of food prod- 7
| other by giving him additional mssiatance VUfacturer is big enough. BSome firms spend  other, representing the Association of Officlal Ag- [ different products which come before  uct that s deidned or standardized by that
-1 that at least halt of his time for the follow- & lot of money in advertising macaronl That {8 the premium they are charging on ricultural Chemists. The first question e committee for conalderation. What the  committee. | nm not going to burden you
i {ng 2 years should be In tours throughout the  They advertise their brands. They are re- (helr advertising. The highest sum they which comes up for conslderation in such o COmmitlee really daes Is to welgh and con-  with all of shem, but vill read n few which
It United Btates calling on manufacturers {n  °VY doing no more nor less than taking  over pald was 10 cents a box. I think they committie Is, what sublects are to be con. ~ Blder the material which It has before it are rather short,
‘L olg cliles, getting the cooperation of the BWBY from another manufacturer whatever pow pay G cents a box. That Is what coop- | sidered? There the question {8 nnswered and acte, you might say, almost a8 a jury One of the first genesal principles is that i
( ofcers of the local mssociations so that Dusiness they possibly can and have the erative advertising does. You have never in one of several ways, Regulatory officlals, !0 Working out what is a falr and reason-  {he standards are expeessed in the form of
il thelr members joln the National mssocia- CoDsumer uso thelr brand fostesd of his.  had cooporative advertising in the macaron ‘» city, state or federal, may find from thelr n'hln ,ll(;ﬂnlllon for tho product and what  dofinitions with or without accompanying
| tlon. The question Is where could funds 1 don't think they are doing anything to In-  jndustry and you are never going to hava it i experfence In attempting to control tho dis-  the "‘I‘ ustries ]““" the consuming public  gpecifications of limit In composition. Seo
! be got for such & purpose? I think [t fg <Crease the consumption of macaron!. I  untll you have enough manufacturers look s tribution of food products that there Is need I"“'l‘*"' YI ';'K"" ﬂ"l lﬂ reasonable limiting  ond, the main clusses of food articles are s
| up to some blg men in the mssociation to 40n‘t blame them. They would be foollsh to  at it Intelligently, not only talk about it but [ for the establishment of definitions mund :1“‘“; ord of composition for the product de-  defined beforn the subordinate classes are
Nl finance the travellng expenses of this sec- Make the attempt. Bulld up your mssocla- pet on it and then get enough work I an standards for certaln products. Then, agaln, nTNh ol conslilered.  You will notiee in this tenta
i retary for at least the first year. tion where you can speak with authority ussoclation of this kind so you can put It Industries and trade assoclations frequently o work of thls committee Invalves 2 (jyo schedule that we defined allmentary
when you say you represent the macaronl gyer, feel the necessity for the formulation ot  !¥YPes of definitlona: 1—Those definitions  pastes. That 18 the group which Includes
o ! Cooperation I8 & well worn word. We all  ypjustry, When you do that then you can definitions and standards for thelr products, ~ Which concern natural food products, such  the plain pastes and the egg pastes.
'. | talk about cooperation particularly at & con-  |evy u tax on each and every batch of flour I ¥ - After It Is made clear that certaln products  ®# milk, which are sold without any manipu- The next principle Is one of the most im-
ventlon but we can't get home fast enough  {hat {s bought by a macaron! manufacturer. When you are not expecting any re- | need defining and formulation of standards,  18tlon or manufacturing technlque; 2— portant principles that we have and [ would
to m“‘ae e "l,;,:d' belleve that thero I8 That means the little bit of a fellow who  sults, keep your eye open for the un- the next step logically fs the acquirement  Manufactured food products, of which our  egpecinlly eall your attention to that. It
:: BRea WO i at applies to me as well makes G barrels of macaroni a day. He ls  cxpected. of the necessary data. This dnta, of courge,  blimentary pastes are a good {llustration. rends 08 follows: The definitions are sn 2
ayeryonn eise, golng to profit it you increase macaroni divides ftselt Into 2 parts: ono an nccurate The tendency of this committee has been  phrased as to exclude from the articles de-
I was & member and one of the organizers consumption more In proportion than the Pity the man who doesn’t have to { definition of the product, what It {s, what not to attempt to fix numerical limits of fned substances not included [n the defini-
of the Anerican Packagoe Macaronl associa- blg man. Make him pay his share. If you ¥ k \ave | are ita characteristics or, If there I8 some  composition for the natural products. This  tlon. That Is one of the most Important
tlon. We had a little rough existence, were get n sufficlent membership In this assocla- work—he doesn’t know how to enjoy i speclal method of manufacture which gives I8 well lllustrated in the case of milk. You  principles on which we work In the devel:
kicked and assaulted principally by our tlon you can tell the miller what you want g rest, A distinctive character to that product and all know that the milk of the Jersey cow {8 opment of food definitions and standards
competitors. We spent our own money to to do. The millers are good business men; | which may be necessary to clearly define it; richer in butter fat than the milk from the ‘This sometimes may work n hardship on a
try and Increase the consumption of maca- they are going to do what you say and " 3 and, secondly, the acquirement of nnalytical  Holsteln cow. Therefore, a standard, limit-  partlcular Industry, because It does not take
ronl along the right lines. Our propaganda  whenever they base their selling price on a The man whom everybody likes usu- data on which to base minlmum or maxi- Ing the fat content for Jersey milk would care of progress in the development of food
wasn't based on our Individual brands; It  barrel of any kind of flour there will be a ally likes everybody—and does it first. mum limits of composition. make a Holsteln's milk illegal; whereas a  technology und Improvements in methods
was based on macaronl. We call ourselves certaln percentage added to that selling \ Both of these types of Information are ob- standard for butter fat sufMclently low for  of manufacture. This probably does not ap- 4
a package association. We spend our price known or unknown to yourself. It - talned from regulatory officlals und very the Holsteln cow might offer possibllities  ply with particular force to these definitions ‘
money to further tho interest and increase  you know that every barrel of durum semo- It costs a lot to get learning, but a largely from the trade or industry fnvolved.  for dilutlon of the Jersey milk down to the In which you gentlemen are interested, but i
the consumption of macaronl and our bitter- lina I8 carrying that ralse In price you are lot more not to get it. In fact, In the case of o manufactured prod-  standard for the Holsteln milk. Our policy It does to u number of other food Industries.
uct, our Information regarding the best prac- has been and I think will continue to be Then another principle Is that the defl
. - Rt e .
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nitiens Include, where possible, those qual-
Itles which make the articles described
wholesome for human food. Then, agein a
term defined In any of the several sched-
ules has the same meaning wherever clso
It Is used In the report. The names of food
products defined usually agree with exist-
ing American trade or manufacturing usage;
but where such usage is not clearly estab-
IIshed or where trade names confuse two
or more nrticles for which specific deslgna-
tions aro desirable, preference Is given to
one of the several trade names applled.

Here I8 onother principle which I think
In of particular Interest In connectlon with
the paste schedule. Standards are based
upon data representing materials produced
umler American conditions and manufac-
tured by American processes or represent-
Ing such varieties of torelgn articles ns nre
chiefly Imported for Amerlcan use. The
stundurds fixed are such that a departure
of the articles to which they apply, above
the maximum or below the minimum lmit
preseribed, I8 evidence that such articles
are of Inferlor o abnormal quality.

The limits fixed as standard are not
necessarily the extremes nuthentically re-
corded for the article In question because
such extremes are commonly due to abnor-
mnl conditions of production and are usual-
ly accompanled by marks of Inferfority or
nbnormality readily percelved by the pro-
ducer or manufacturer.

There nro other principles but those
which I have rend are the main ones guld-
Ing us in the formulation of these definl-
tlons and standards.

At our mecting in the Intter part of Inst
Februnry, our committee took up consldera-
tion of the allmentary paste schedule with
the idea of revising or amending thoe old
schedule which has been In existence for a
number of years and which in certain re-
apects had become obsolete. On the basis
of the information then available, the com-
mittee announced the tentative definitions
nnd standards for alimentary pastes under
date of March 31,

Since that apnouncement we have had a
few responses from Individual members of
the macaronl Industry. We find that there
are differences of opinlon as to what should
or shoulld not be Included In these definl-
tlons and standards. We find some gentle-
men very earncstly urging that macaroni or
spaghettl be defined as a product made only
from n high grade semolinn. Wae find other
rentlemen urging the recognition of flour
in a product to be sold as macaroni or
spaghettl. Unfortunately perhaps for some
of the Industries theso definitlons and stan-
dards cannot be made standards of excel-
lence.  We can't, for Instance, define
canned peas, which is quite a common arti-
cle of food, In terms of fancy quality peas
which constitute the highest commercial
grade of canned peas that are marketed,
Lower commercinl grades of peas than
fancy quality, such as the extra standards
and standards, are legitimate, Those peas
are perfectly sound, wholesome and edible
and perfectly proper articles of commerce
amd are properly called canned peas.

Simlilarly, while many of us want to use
the highest quality and best grade of any
food product that we can get for our own
consumption, we have got to recognize that
it Is perfectly legitimate to market many
sound and wholesome articles of food when
there Is no deception practiced In the
marketing of that particular commodity.

I have not seen perhaps as many samples
ns you gentlemen have seen, but I have
seen samples of macaroni made from a very
low grade flour which when analyzed in our
Inboratory was proven to have been made
from a very low grade of flour and yet that

.particular macaronl on bolling retalned its

shape; It didn't get slimy; It wus perfoctly
palatable. I didn’t like the color of ft: it
was a nusty gray color but 1 don't belleve
that uny one would have denled that that
particular product was o macaronl,

.1 nm mentioning this because 1 belleve

that In your Industry as In othor Industries
and other trade assoclations you will find
that you have different practices In differ-
ent sections of the country. 1 know In our
conslderation of jams and Jellies, some of
our good friends want to recognize only
fresh fruits ns a proper basic materlal for
Jams and jellles; whereas others want to
be permitted to use frozen fruit or what Is
called cold packed fruit and canned fruits
In the manufacture of jams and Jeliles,
And so probably in your own Industry, you
have some who may be very strongly Im-
pressed with the need for limiting the denf-
nition of plain paste to a high grade semo-
lina s a basic materfal, where others arc
cqually strongly of the oplnion that per-
haps flour might also and properly be rec-
ognlzed us o basle Ingredient In that prod-
uct.

The fundamental change made in this
new defiuition Is that there I8 no limit on
the farinaceous Ingredlent; there Is no re-
quirement on the use of semolina or four
In the manufacture of plain paste. Bhould
that definitlon be adopted In it present
form, a person manufacturing alimentary
pastes could use nny edible, marketable
grade of flour and Iabel it as macaron! or
spughett] without qualification.

I would like to emphasize that because |
am very hopeful that we can get some ex-
pression from you gentlemen before the
termination of your meeting as to just how
you feel regarding these proposed defini-
tlons and standards for allmentary
pastes,

The second fundamental change In this
tentative standard relates to these egg prod-
ucts which are all put on the same basis In
80 far as thelr ogg content s concerned.
Heretofore the requirement on egg noodles
has been that the egg part must be from
tho solids of whole eggs. Under this pro-
posed definition for egg pastes that Is not
required. The percentage of egg sollds re-
maing the same only put over on a different
basis, a more rational basls. \nother ques-
tlon concerning which 1 think you gentle-
men may have some decided differences of
opinion is whether or not yolk only Is a
proper source for the egg part of an égg
noodle, or whether mixtures of whole CRE
and cgg yolk are.

Then, agaln, this definition would not re-
strict a man as to whether he used fresh-
shell eggs or whether he used frozen CEES
or whother he used dry eggs. Somo of you
may Save declded differences of opinlon as
o 1y use of these various forms of eggs
in the preparation of egg paste.

I am very hopeful that before your con-
vention adjourns you may take some defl-
nite poeition or at least indlcate to our
olnt committee the position which you
rentlemen take or wish to take on definl-
tions and standards for these alimentary
pas‘es.

As I sald before, none of us i{s an expert
In this particular fleld. We have simply
tried to sift all the Information and tried
to dovelop, not only in this schedule but in
other schedules, definitions and standards
which xi!! it the whole country, not the
Atlantic coast or the Pacific coast or the
southern states or the northern states.

Perhaps some of you gentlemen who are
looking at it individually may not have ap-
preclated that phase of the problem, but I
can assure you that it is a very serious ons
and naturally no one wants to do an Injus-
tice to any one section of tho country,

I am afraid I have taken more time than
1 should, but I wanted to bring out to you
some of the machinery under which we
work and how we work and some of our
difficulties and if any of you gentlemen have
any questions to ask, 1 will try to answer
them.

You have probably noticed I haven't dig-
cussed the regulatory sido of this question
at all. Ono of the questions which I know
you are Interested In Is the question of
color In alimentary pastes,  On the question
of color, you wlill note In this definition
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both for plain pastes and egg pastes wo did
not mentlon color, That means on. the
basis of one of those principles which I have
read, that color is not recognized as a nor-
mal constituent of either plain paste or egg
paste. The bureau of chemlstry has gone
on record adminlstratively In absolutely op-
poeing tho use of coloring In egg paste so
that any egg paste Irrespective of the egg
content Is adulterated If It {s artifically col-
ored,

With regard to the plain paste, the posl-
tion the Bureau has taken has been.that it
they are products sultable for human con-
sumplion and the presence of artificial col-
oring declared, no action will be taken. I
may, however, say that I do not belleve that
this position will be maintalned, There are
certain (ypes of these plain pastes which
contain no egg which are artificlally colored
and which some of us belleve are sold as
egg noodles; at least If not sold by the man-
ulacturer, they are sold by the retaller for
ultimate consumption as egg noodles. It is
my personal bellef that In camses of that
type, where a plain paste Is artificlally col-
ored and where It Is marketed in o shape
resembling or simulating egg moodles,
action under the Federal Foods and Drugs
Act is entirely justifinble because we have
had a number of {llustrations where the
consumer ha: purchased such articles be-
leving he was getting an egg noodle.

1 don't know that there s any more 1
have to say, I want to thank you gentle-
men ngaln for this opportunity of meeting
with you and I trust that the suggestious
which you may be able to make to our
commitiee may enable us to do somathing
final with this alimentary paste schedule,

How He Got the Job

Did you read the story about the
young fellow who went to a corpora-
tion official and asked for a job! When
he was asked what kind of a job he
wanted, he answered, ‘‘Any kind of a
job."
“‘The official said, ““There isn't one
open now—not even of that kind—Dbut
if there is, I will notify you to come in
again,”’

‘‘How many others will you notify1"’
asked the youngster.

‘‘Several.”’

The youngster grinned and went out
remarking, *‘It’s no monopoly,"

Beveral days later a good man was
needed in a hurry so the official sent
7 telegrams to 7 applicants.

The stenographer had hardly deliv-
ered her text of the telegrams to the
mail department “before the cheerful
applicant walked in with the telegram
in his hand.

“‘How did you get it?"" gasped the
exccutive,

**Well,”" snid he, ‘““the other day as
I was going out, I stopped and got a
job from the door man as office boy. 1
thought it would bo nice to he where
I would hear the news quicker than
the others.”

There was a young fellow who knew
that treasure existed near at hand and,
like a eanny fellow, he decided to camp
out right where that treasure was.—
Exchange. .

The head that holds straight after it
h:;a been knocked dizzy is the head that
wins, : :

All is fair in Iove;cxéept brunettes.

RO R EIRA S R FRE S SO Bl TR Lol iR e e T At i
-_f_w_--j*:h"-”---—-- ;r‘ri -—.-——---- oy e T S A s TRl a S

i

»

s ..

August 16,1926

Wasy

THE MACARONI JOURNAL 0

You can sell more Macaroni
---if you do this

OF COURSE, strength and flavor and
color are the qualities that first sell

a brand of macaroni.

But perfect uniformity of these qualities
is what £eeps it sold.

Tested hourly at mill— _
uniformity guaranteed

First—a corps of chemistsanalyze and test the Durum
Wheat.

Second—a sample of wheat from every car is ground
in the experimental testing mill. The sample of
Semolina thus obtained is actually manufactur.cd intn
Spaghetti or Macuroni in the Miniature E-perimental
plant exactly undr- commercial conditions.

Third—the finished product is finally subjected to
actual boiling test.

Fourth—only after these tests have proved the wheat
equal to our high standard requirements is it unloaded
into our storage elevator.

Thus we guarantee the uniformity of Gold Medal
Semolina. We stand ready to return your purchase
price for any sack of Gold Medal Semolin. that is not
up to standard in every way.

Why Not Now 9

Py
BURN CROSBY COMPANY.7

GOLD MEDAL SEMOLINA

WASHBURN CROSBY CCMPANY, Dept. 184
Minneapolis, Minn.

o




“Phone for Food”

By Asa R, Blish, H. V. Bwenson Advertlaing
Co., Chicago

The "Phone for Food"” campalgn I8 the
product of a 2 years research job that wans
carried on by a committes of the Natlonal
Wholesale Grocers assoclation. I say that
at the outset, because somo of us are very
likely to regard general institutional ndver-
tislng as highly theoretical In character; as
bolng somewhat of a blue sky proposition,
The members of this committee aro all
wholesale grocers. We had no outslde help
from the academic world or the advertising
worid In making up thls program. The
wholesale grocers themselves directed the
entire job and did most of the work. We
went Into retall grocery stores all over, the
United Btates and oxamined the things that
wero pertinent to our job. We chose those
stores 80 that we would have different Lypes
of stores as to tho character of business
that they do, as to thelr elze, as to the kind
of n city in which they were altuated and
us to the kind of people that were tralning
in that store. Naturally, we could not call
on 300,000 retall grocers and so we tried to
get as many representatlve stores as we
could among the few hundred that we did
study.

Wo spent In all cases at least a day In
the store, In some cases more. We analyzed
the snles slips, cash register slips, every-
thing we could get hold of. When we start-
ed we didn’t know where we were heading
ourselves. There was no such thing as
Phone for Food, naturally, 2 years ago, but
we found out two or three things that are
80 vital, so fundamental in respect to the
retall grocery business that I think are
worth pausing on this morning. You may
say when you hear these things that they
have been known for a long time, Yot woe
havo had some doubt, some opposition to
these ideas as slmple as they may seom
when they are outlined to you with a back-
ground of facts and figures.

The first thing we found out was that
you could segregate Into different classifica.
tions every sale that comes over the coun-
ter of the grocery store. We segregated a
good many thousand sales Into the typleal
cash and carry sale, where the housewile
comes in and picks out her stuff, pays for
it and carries It home; in the counter de-
livery classification where she comes into
the store and selecta her merchandise and
this time goes ont empty handed; and into
the telephone dellvesy classification where
she nelther comes Into the stere nor carrles
it home but calls up over the phone and has
the grocer dellver it later In tho day.

We found out first of all (and this Is real-
ly the crux of our Phone for Food plan),
that the average slzo of tho order Is great-
ent In the telephone delivery classification
for the entire United Btates. The average
sale that comes over the retafl grocery
counter is greatest when made over the
telephone.

Wa found also that the telephone sales
dollar for dollar can be made In a much
shorter time than any other type of sale,
selling time only, not wrapping or dellvery,
£0 that the comparison should be on a com-
parable basls.

We found out also that If a store does a
rensonable percentage of telephone business
(and by reasonable I mean anything from
26% up) of its total volume, the flow of
business through the day and through the
week Is much smoother than {t (s If that
store depends solely upon counter business,
elther carry or delivery type, as loag as it
Is counler,

We found finally that the possibllity of
bullding volume in the store Is greater i he
will utilize the telephone in making that
effort than it Is If he will depend solely
upon the counter In front of him as his only
contact with the customer,

Those are the Internal angles of the
Phone for Food plan. Those are the things
that go on In the grocery store when the

sale comes over the counter and when it
comea over the telephone. In a broad way
the economlical angle has two sides to It, an
foternal and external, because If this plan
is not sound economically, both as to the
store and as to tho consumer, it will break
down of its own welght and we had better
not start at all,

Thero are 2 sides to that. One [s this:
that within the store since the volume may
be greator per store, since the average size
of the order {s greater and since the flow
of business through the day (s smoother and
since the selling time Is shorter, then that
store can do more business with the same
slze store, with the same physical facllities
and with the same number of clerks in the
storo In any glven time 'if it utilizes the
telephone properly than it can {f it does not.
That Is perfectly obvious. '

It the selling time per dollar over.the
telephone Is about & minute and a half
(which we found '* to be) and the selling
time over the counter In the typlcal cash
and carry ‘sale {s over 4 minutes (which wo
found It to be), then it is at once obvious
that that store can do more business with
the same number of people and with the
same physical facllities over the telephone

. than over the counter, And, agaln, {f the

business flows through the day and through
the week more smoothly and there is =
reasonable perrentage of telephone business
in thre store, It !s very obvious that they
can 4o more businnss than thoy can it they
depend upon the ceunter business,

As a matler of fact the flow of business
happens to depend apon this: telephone
business naturally writhout any forcing
whatever falls Into a portion of the day
when counter business Ia low,

The other angle to the.economic side is
the consumer’s angle. The thing must be
sound from her viewpolnt or again I say
wo had better not start at all. Mr. Toulme
touched on that. Perhaps we can pass it up
entirely, but the point simply is this: It is
the utilization of the facllities of this day
and age that means economy. The Lullding
of telephone business in the retail grocery
store Is exactly the same thing and {s exact-
Iy parallel te the wholesale construction of
automobiles, the use of electric light, plumb-
ing and all of those things that make our
modern life easy, There are some of the
facilities of civilization that are not yet as
economical as the old ways. We might
grant that linmediately. It costs you a few
cents more Lo have the proper sanitatlon In
your home, but you couldn’t go back to the
old way. It costs a few cents more to have
electric light instead of kerosems but you
would not go back to kerosene lamps, and
the other facllities are not only much more
convenlent but are actunlly more economlic
al.
There Is n great difference between the
cost of the modern automobile plant and the
old forge or blacksmith shop that stood
alongside the country road. There (s a
tremendous [nvestment and that comes
back only when the productios reaches the
proper point.

In the retail grocery stors when the
amount of busfness which Is don> over the
telephone reaches a ruasonable piint, then
that business becomies highly 'conomical
and that economy wiil be reflec'sd botk in
service and In prices to the buyer. We
have gone out with our Phone for i=ud plan
with a general plan at the start. We have
used b tools In our kit. V/e have a sticker
stamip; we have a poster which goes into
the window and on the wagon; we havo a
mafling insert which goes on packages or In
bills or statements from the :
we have newspaper eloctrotypes which the
grocer uses in convection with his naws-
paper and wo have a window display which
goes In his window.

Mr, Toulme says this is & matler of deal-

er cooperation. Rightfully so, becauso the
retall grocer s llke all the rest of us: what
he geta for nothing Is worth nothing, We
aro asking him to pay very low prices for
this material because we beliave that gives
us a better and more reascuable Insurance
of his usage of that material. You might be
Interested in knowing that slthough this
campalgn has been going on only for a I
tle over 3 months we have already movi.z
through the channels of the wholesalo ar(
retall grocer, elther on the way to the c k-
sumer or already in the hands of the con-
sumer, 12,300,000 Phone for Food sticker
stamps. We have already attained a clrcu-
latlon of 6,000,000 of the malling Inserts,
We have already malled from the whole-
saler to the retall grocer, drawing his atten-
tion to this campaign, 414,176 broadsides.
We have attained a circulation in this shore
time of 51,000 Phone for Food posters in the
windows and on the wagons of the retall
grocer. The retall grocer has purchased 250
sets of electrotypes for uso in newspapers
or on dodger. There have appeared in the
retall grocery windows In the United States
1760 of the window displays. That means
that about 700 wholesale grocers \re cooper-
ating actively in the campalgn an\ about 10
times that many retall grocers have already
come In,

We have also dietributed a book entltled
“Belter Merchandising of Grocery Products
by Telephone,” which covers the economle
phases of the plan and also has an extreme-
ly valuable and well written section on sell-
Ing over the telephone. It Is an educatlon-
al pamphlet got up especlally for this cam-
paign.

We bave put into the hands of the whole-
salers and retallers and the wholesalers
salesmen 60,000 of these books. Bag manu-
facturers have alrcady printed 25,000,000
Erocery bags with Phone for Fooa Imprints
on them and we have been commented upon
by about 1600 trade, dealer and general
papers and magazines in the United Ptates,
B0 far as we are able to ascertain, p .bably
100% favorably,

I was extremely interested in hearing
that this assoclation and this Industry (s
facing a problem of overproduction and that
naturally you are thinking first of all of the
most consiructive method of remedying
that, which would be not to reduce produc-
tion but to Increase sales. 1 wonder it you
would bo Interested for just m minute In
heuring about some of the other assocla-
tions as to the actual results thut have been
attalned. You are all familiar with these
various movements but you may not bo fa-
miliar with the results that they are accom-
plishing. OQur plan is quite a variation. It
I8 not a problem of Increased sales: it {s the
direction of the dollar that we are looking
at. Most of the others are concerned with
Increased sales but they all have problems
of their own. Every campalgn {s different,
apd yot this type of effort whsn put forth
properly has been extromely effective; so
much so that when we camy to study our
campalgn and a method for putting it over
we were told by an advertislng man that
the history of (nstitutional -advertisement
is  theoretical, assoclation = adyertising,
propaganda advertising, whatever name you
care to tack on to It, that the history of
that advertlaing was that It was born of
adversity and dled of prosperity.

In other words, the job was so successtu!
that after a few years most of them let up
a little bit. The Paint and Varnjsh Manu-
facturers’ campalign
During the war the capacity of thelr planta
was Increased tremendously, beckuse: they
could be converted to the manufacture ot
exploaives 80 easily. When the war stopped
and the sale for explosives ceased tho
capacity was still there. TPFay began about
6 or 6 years ago & campalgn uround n
slogan, “Bave the surface and you save

comes up.-ig my mind.
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Stein Hall & Co.

BADEX

Improves Macaroni

Badex is a pure cereal product, a blend
of dextrine and sugars and with it you
produce better macaroni.

For sometime, manufacturers of mac-
aroni, who are interested in producing

the best possible product, have been i
using Badex with great success.

They have discovered that without
making any changes in method or
formula, they can add Badex and be
sure of a uniform color and glossy
finish. In addition, they have found
that the use of Badex reduces break-
age and checking.

These things should be of interest to
you. It's your opportunity to give
your customers the best possible
product; to add to your reputation for
quality macaroni.

We invite you to write us for full in-
formation or to order a few bags for
trial.

Stein Hall Mfg. Co.

New York Chicago

Manufacturers of Pure Food Products Since 1866
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all,” pointing out the wisdom and the econ-
omy of painting the outside of your house,
the inside, the floors, chalrs, your baby
buggy, any odd things around the house,
That campalgn was entirely successful and
met that problem of terrific overproduction
and overcapacily with which that Industry
waf faced In 1920,

The Florists with their slogan, “Say It
with Flowers,” In 7 years have tripled the
consumption of flowera In this country,

The Greeting Card Manufacturers have
not only with thelr slogan, “Spread happi-
ness with greeting cards,” Increased the
sale of greeting cards but In addition they
have created now days, new perlods of sale
for greeting cards, so that instead of sell-
Ing practically all of their output, ns they
did In the old days. at 2 perlods, Christmas
and New Yenrs and then Valentine's Day,
they now sell a great number of birthday
cards, children's cards and things of that
sort, which naturally has help  to smooth
out thelr lond through the ye.: and keep
thelr factorles at a more efMclent basls of
operation,

Mr. Dunn mentloned the Cement Manu-
facturers’ cnmpalgn as one of the oldest.
They must be very wise buslness men, be-
cause although they have attalned an enor-
mous degree of success In thelr campalgn,
unllke some of the others they have not
slackened thelr efforts et all, they are still
golng.

The Plata Glass Manufacturers present
n very Interesting story because their prob-
lem I8 not the use of plate glass In store
fronts (strength, appearance and quality
make it practically necessary to use plate
glnss in store windows—no tmuble with
that market), but as you all know the sale
of automobiles In the lnst few years has
gone over very largely to closed cars. The
percentage of sales on closed cars Increased
tremendously, Windshields, doors and win.
dows can be made of double strength ordl-
nary glaes or of plate gloss and many manu.
facturers of low priced and medium priced
cura were using ordinary d. s. glnss—a ter-
rific specification business there, a good
typo of business because it s specification
business, comes In large quantl‘les from
the manufacturer of automobiles to the man-
ufacturer of plate glass, was being lost be-
cause of that. So they started out. Thelr
nlogan {s the slmplest one of all, “Use
Plate Glass.” They directed thelr campalgn
to the consumer and asked him If he broke
his windshield to replace It with a plate
glass windshield. They have regained prac-
tically all of that specification business from
the automobile manufacturers which they
had lost, nnd, gentlemen, in thelr entire
campalgn they have never sald one word to
the automoblle manufacturer. It was all
directed to the consumer and yet so effec:
tive Is this power of dynamo of modern
buslness, the proper kind of advertising,
that It goes right through the consumer and
makes Iteelf felt upon the manufacturer of
that product, whatever It may be, and
secures that business for him,

I will touch on just one more In closing
and that Is coffee. The Joint Coffee Trade
Publlcity. The sale of coffee In this coun-
try had remalnwd practically statlonary for
nbout 6 years. The coffee trade thought
that the principal reason for that was the
ndvertising of coffee substitutes on a health
basis or on an alleged health basls, It Is
not necessary to take any sides on a ques-
tlon like this. They are both entitled to ad-
vertlse thelr own product. Ro the coffee
people formed this committes. Four years
ago they spent $160,000 in a slngle year ad-
vortising coffee ns a health drink and ss
an oconomlcnl drink. Before the end of the
first year they felt conslderable effects from
It and In the second year they ralsed a
simllar amount and spent another quarter
of n millon dollars. I have seen the letter
on their own letterhead stating that the in-
crense In the consumption of coffee In the
United States In those 3 years was 399.
000,000 1bs. per year, following 6 years of
little or no Increase In the consumption of
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coffee In this country, almost 4 lbs, per
capita within 2 years.

Theso figures are extremely heartening of
course to all business men. They are par-
ticularly heartening to us in our efforts
around Phone for Food, Wo are starting
our second drive. We have new bright col-
ored posters. . We have a little variation
from our first drive. We have direct-by-mail
materinl that the retailer Is sending to his
customers telling them about Phone for
Food, so that we can tle the retaller in and
bring the business to his store from his
own nelghborhood.

We don't know what the ramifications of
this plan will be. We know that we have
gotten further In the first 00 days than wo
expected to gut. We are quite happy about
our progress and we do think that the
manufacturers of macaronl and other food
products In this country are going to be In.
terested in this campaign. What form that
participation wlll take I can't say, but I
sincerely trust that when the day comes
that we do come to you we can have your
Interest and your support; at least we can
have your ear when wo present our story,

Costs of Service!

The Smithsonian Institution has
done a good job in setting forth in a
chart the gist of the recent congression-
al report on the cost of getting agricul-
tural food supplies from the producer
to the consumer,

The average man instinetively thinks
that he should get a dollar’s worth of
bread or meat for his dollar, and that
the farmer should get a dollar for the
dollar's worth of wheat or livestock
that he produces. We may grant that
to be entirely true and just. But what
we too often overlook is the vast dif-
ference between a dollar’s worth in the
hands of the producer and a dollar's
worth in the hands of the consumer.
There could be no greater mistake than
to imagine that the dollar’s worth that
the farmer sells should he or can be
identical with the dollar's worth that
the consumer buys.

In the old times a farmer grew a crop
of wheat, thrashed out the grain in his
own barn, hauled it to the neighboring
mill, and received it all back in flour
and bran, minus the miller's toll; and
his wife made it into bread.

But all that has passed away. Now
the farmer produces the wheat and the
railroad earries it to the city elevator,
and thence it goes to the flour factory,
and thence to the retailer, and perhaps
to the baker. The process of prepara-
tion and service has hecome far more
elaborate than before, and therefore
more costly, and every increase of serv-
ice, and of service costs, between the
two, makes greater the difference be-
tween the producer's and the consum-
er's dollar’s worth. ]

What is the difference? Well, there
are the railroad rates for transporta-
tion, the cost of the elevator, the cost
of manufacturing and the manufactur-
er’s profit, the cost of retailing and the
retailer's profit, and the cost of baking
and the baker’s profit. All these stand
between the wheat fleld and the break-
fast table, The result is that of the
dollar that the consumer pays for
bread, only 28¢ gets back to the farmer.,

A similar process or series of process-
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es intervenes between the original pro-
ducer and the ultimate consumer of
practically every other important arti-
cle of use. This has become inevicable
in our complex civilization. It is de-
manded. The farmer would not for a
moment think of himsclf grinding
wheat into flour and of baking the flour
into bread.

The average city housewife insists
upon buying bread, instead of getting
a barrel of flour and baking bread her-
self, as her mother did. Obviously
those who will be served must pay for
the service. The just apportionment of
these costs between the producer and
the consumer, and the keeping of them
at a figure which will afford only a just
compensation to those who do all the
intermediate work, is one of the great
fundamental problems of social eco-
nomics,

Italy’s Macaroni Exports
in 1924

Italy continues to be the greatest
macaroni exporting country of the
world, according to figures released by
the government. During 1924 a total
of 41,066,186 lbs, of various forms of
alimentary paste products was export-
ed bringing to the Italian manufactur-
ers a total of 45,452,333 lire in value.

The United Kingdom proved to be
Italy’s most lucrative market, taking
almost one fifth of the whole smount
exported. France ranked second and
the United States third. A table giv-
ing the quantities shipped to the lead-
ing countries follows:

untry 1bs.

Unlted Btates........oovivnnnnnes 3,070,606
Unlted Kingdom and Colonles.... 8,327,656
nee ... .. 3,496,276
Netherlands . 598,950
Belgium ... 254,411
Bwitzerland 2,887,685
Qermany ... 2,404,337
" Austria ., 2,346,676
Qlbralter . ,363
FIUM® seovvennsnnene «vas 460,020
OrOBCE - srsannsissansssvonisnies 611,116
British Indla and Ceylon..... «ees 656,207
Palestine ........covvvnvnens vees 326,723
Turkey In Asln ...oovvvinennainn 686,424
ERYPL coavvsnees saRs s sRseRere . 2,693,139
Tripoll and Cyrenalca ....... oo 2,801,606
Other counliios ...uvvveuvivennes 9,014,609

Total expori. ‘lons—41,066,166 Iba; total
value 45,462,333 lires.

Convention Postponed

The annual convention of the Ameri-
can Grocer Specialty Manufacturers as-
sociation, scheduled for October in
the Mayflower hotel, Washington, has
been postponed. No renson for this
action has been announced. The meet-
ing will probably be held early in De-
cember,

Don't stop smiling on a cloudy day.
It makes YOU feel better even if folks
can’t seo you grin,

A freight engine makes ‘'wice as
much smoke ns o passenger, but it does-
n't travel half as fast.
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‘The Proof of the Duddingw

The final results are what count. Good ingredients
style, form and the best intentions all count for roth-
ing when the finished product fails to fill the bill.
Fancy promises mean but little.

The careful business man counts his eggs after they
are hatched,—after they are delivered. He knows
that his customers like well delivered goods better
than salesman’s promises.

And that is why the experienced shipper favors And-
erson-Tully boxes. They stack up well in the final
reckoning. Back of them is a thoroughly equipped
plant that does the job from start to finish. Back of
them is thirty-five years experience and satisfied
customers.

If you do not know how well Anderson-Tully boxes
will fill the bill and solve your packing problems, it
will pay you to drop us a line. You will find that
they are the cheapest in the long run. Let us quote
you.

ANDERSON-TULLY CoO.
Good Wood Boxes
Memphis




Cooperative Publicity Merely
an Organization Problem

By Allan P, Ames, Ames and Norr, Inc,
New Yo.x

1 don't think you men need to be told
anything on advertlsing in general or on
cooperative publicity. In general what we
want to know 1s, what can wo do; what can
the Macaronl Association do? 1 think you
would llke to have this problom Individual-
Ized, segregated so that it will apply to your
own particular problem. I wish to ap-
preach this thing with the sublime self con-
fidence that one of my children showed the
other day. Her mother found her drawing
on a plece of paper and sald, *What are
you drawing?”

"Why, 1 am making a plcture of God."

Her mother sald, “That must be prelly
diMcult; nobody knows how God looks.”

“They will know as soon as I finish this
picture.”

I wish I could say when 1 get through
talking you will know just what you ought
to do but I haven't quite as much confidence
as that. 1 do want to approach you on this
basis: 1 am frankly here to sell you the
services of the corporation of which I am
honored to be the head. When you have a
job to be done In your production depart-
ment; when you have somebody In your
sales department; you look around for an
expert; you look mround for a man first of
nll who I8 an experienced man who has done
a job of that kind nnd done it well, You
don't say to him, “What do you propose
for us?™ You say, “What have you done?"
You look up his references, If he has done
a similar job for some competitor you will
have a pretty good idea that he can do a
good show for you.

I don't * nt to manke you think that I be-
lleve that publicity Is any magle wand. You
can't work miracles with it and cooperative
publicity has nothing magical about it. It
{8 just common sense and an adaptation of
publicity and advertislng methods to the
particular problem you have in hand. After
all, cooperative publicity is more of an or-
ganization problem than it Is an advertising
problem. 1 know that this assoclation has
been struggling for the lnst 3 years at least
with the discussion of this problem. One
of your lending members wroto to me and
personally asked If 1 hand suggestions to
make, About o year ago Mr. Bennett came
in to see me and sald that he had been em-
ployed by the assoclation or by a group in
the assoclation to make a study of the prob-
lem ard work out some kind of a plan, I
turned over our files to Mr, Bennett. 1 don't
know how much good he got out of them,
but at least I gave him everything that we
had.

There are all kinds of pitlalls in publicity
of this kind. It is an organization prob-
lem. 1 don't know whether this applies
here, but speaking generally It Is quite natu-
ral that the manufacturers of a quality
product do not care to lend the prestige of
their name to manufacturers of an inferior
grade. That |s evident. It Is quite evident
that In n cooperative effort you would llke
to avold giving publicity to the products
of manufacturers who do not participate in
the campalgn and who do not help support
it. Thero are various things you would like
to do. You have divergent interests al-
though you are all in one assoclation and
that Is what makes It so difficult. If it was
Just a matter of advertising macaronl and

first place we are not nn ndvertising agency,
We call ourselves publicity and organiza-
tion counsel. When I say “publicity” I mean

publicity in the broadest sense Including
advertising. We feel that organization Is
the fundamental problem to be met; that
the group which wishes to publicize its prod.
uct or Its service must first be organized
80 that it can be done fairly to all the par-
ticipating members, so the assessment shall
be divided equally and so the manufactur-
er will not be Injured by possible associa-
tlon with inferior products. You know that
part of the problem ns well as I do.

1 didn’t see any better way of putling
this thing before you than to talk concrete-
ly on somo of the things wo have actually
done. Mr, Blish has already spoken to
you about the coffee campalgn. Belng a
publicity man I don’t mird advertising my-
self. 1 was for 4 years the publicity dl-
rector of the coffee campalgn. During the
past 2 years we have handled campalgns
for the United RNestaurant Owners assocla-
tion, the Trailer Manufacturers assoclation,
the Institute of Margarine Manufacturers,
the Radlo Section of the American Asso-
ciated Manufacturers of Electrical Bupplies,
ineluding such organizations as the General
Electrie company; and at the present time
we are working on a campalgn for the
Amerlean 8pice association.

1 want to talk to you a little bit more
nbout the spice association campalgn be-
cnuse it comes, I think, the nearest to your
own experience. Wo began with them just
as I am beginning with you. About 2
months ago 1 was asked to come In and
talk at their annual convention. It Is n
group just about this size and representod
most of the leading spice manufacturers.
Like you they had been filrting with this
Idea for 2 or 3 years and had not been able
to get anywhere. 1 agreed to present a
plan for thelr consideration. They have a
publicity committee which they call the
Committee on Increasing the Uso of Bpices.
This committee nccepted the plan and now
Is engaged In sending out to all the differ-
ent members for an appeal for subscrip-
tions to a publicity campaign.

They asked for $10,000, That doesn't
mean that $10,000 Is all they may ask for
in the fulure. They felt and we felt that
it Is better to Legin with a small expen-
diiure and get some kind of an organization
tha! cun function. 1f the organization can
function on a comparative modest campalgn
like this it can probably functlon on a
larger campalgn. I have no wish to be-
little advertising. When 1 was In charge
of the coffee campalgn we spent a quarter
of a million dollars n year and the splce
people would be glad to spend that If thoy
had it. They are slarting out to get a $1U,-
000 fund and they feel if later they should
be able to do any advertising they would
have tho nucleus of an advertising cam-
palgn right here. They made their re-
search, got thelr dietetic information lined
up and meanwhlle they are sendlng out
what you might call the nows of the cam-
paign at a comparatively small expense.

The radio fleld has hardly been touched
in the cooperative efforts of this kind, We
happen to be the publicity directors for
the Radlo Corporation of America which is
the largest radio broadcasting concern in
tho country, except the American Telephone
& ‘Telegraph company.

Everything has been sald about cooperative
advertising here and 1 heartlly agree with
it. Nothing has been sald of the campalgns

il

that have falled and some of them bave
falled. It Is truo that the coffee campalgn
which ran for 6 yeara Increased the con-
sumption of coffee about 25%.

1 told you that we handled the publicily
for the margarine assocliation. Its prob-
lem happened to be a little different. There
was a prejudice against oleomargarine. In
the macaroni industry you have no handl-
cap to meet; you can go right ahead. Your
problem is to increase the consumption by
teaching new usage and showing how It can
be propared (o best advantage. When I
was thinking over what I would say down
here I concluded that the best thiig I had
better do was to get a little information
about macaron! and so I went to that source
of all condensed information on foods, the
Amerlean Encyclopedla of Foods, and turned
to the article on macaron! and this is the
way that article starts off:

“Macaroni, spaghett! and simllar pastes
are consldered by the general public as a
typical and pecullarly Itallan food."

‘Well, If that doesn't offer a suggestion to
American manufacturers, to American con-
sumers, 1 never saw It ready prepared.
There I8 no question that there !s a preju-
dice among Americans agninst foreign foods,
At the same time you have a problem of
educating the forelgn population who pre-
fer thelr foods to American foods. 1 may
bo treading on delicate ground here. I
know there are reporters In this meeting,
so 1 won't go any further than that. That
is merely a suggestion. The iden of letting
tho American people know that macaronl
is not necessarily an Itallan food, As a
matter of fact I understand it was invented
by the Chinese and when I read a little
further it told me the Germans took It from
the Chinese and the Italians took it from
the Germans, but the Italians developed it
to n greater degree and it has become known
as an Itallan food.

1 don't know what you are doing about
this problem but the way most of the as-
soclatlens we have worked with have tac-
kled It Is to have a publicity committee
which can work wilh some pald expert or
ngency. 1l you want to get a job done get
a man who has done It before and then say,
“You are responsible.” It {s just like hiring
a salesman. If he doesn't Increase your
sales you fire him. That Is the only way to
handle this situation., There Is no use in
fussing around with amateurs. You have
got to get people who have done the job
and who are willing to stand on their rec-
ord and say, “If we can't give you satisfac-
tion, why we will quit.”

In the case of the spico assoclation we
charged no fee at nll for making this plan.
We drew up & plan and avised how to cir-
culate it. The money is coming in, The
campaign wlll probably start this fall. There
{s nothing that talks like results and ac-
complishment.

A fellow that puts off putting in his
best licks is in for his best licking.

The shirker throws a double burdén
on someone else. That makes him a
sneak Dbesides.

sometimes leave large quantities of un-
published manuseript.
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Years of Satistactory Service

This letter is typical of the
attitude of our customers
toward Consolidated folding
paper boxes, solid fibre and
corrugated Containers, It
proves, better thananything
we could say, the quality
of our product and the
quality of our service,

We make Consolidated folding naper boxes, cor-
rugated and solid fibre containers for some of
the largest firms in this country. The selection
of Consolidated containers by firms doing millions
of dollars’ worth of business annually is proof of
Consolidated quality and delivery service.

CoNSOLIDATED PAPER COMPANY

MONROE, MICHIGAN

| lelll;ldx t?eoplo al'm- Illl(‘u' should ecat it, that lBuummd:rt'm hlull1 the gollidot talking for 16
wou e simple. The country I8 full of minutes a day on household matters; would- i i o 3
good advertising men who can do that thing. n't you welcome a little information on how 1 A‘:a?:]!]f:oﬂn;le:':;‘oe:;:mpf;’:&oal:g: Branch Sales Offices
1If you had the money to pay for it, that I8 the best way lo prepare macaroni? I p 5 P BALTIMORE BUFFALO CLEVFLAND KANSAS CITY
would be all what would have to be done, think you would. I wouldn't have the least  brokere, for instance, i 502 Garrett Bld 811 White BIld 205 Phoenix Bldg. 1404 E. 76th St. Terrace
Thoe firm of Ames & Norr approaches the  hesitation In putting macaronl informatlon : 1 & =
thing from a little different angle. In the in the hands of these rudlo broadcasters. Dead men tell no tales, but they |' BOSTON CHICAGO INDIANAPOLIS NEW YORK
-

Room 462 Wrigley Bidg. 508 Fidelity Trust Bldg. 39 Cortlandt Street

GLENFIELD, PA.—A suburb of Pittsburgh

80 Boylston Street
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Efficiency in Manufacture
and Distribution

By M. L. Toulme, Becretary National Whole-
sale Grocers Assoclation

This Is the first time for a good many
years at least that we have hnd the honor
and the pleasure of recelving an invitation
from your assoclation and we regroet partle-
ularly that our presldent s not here. I
think you all understand the circumstances.
He Is an active wholesale grocer with a
great many Interesls and it is not easy for
him to get nway at every opportunily as he
would like to.

Mr. Dunn scored something of an achieve-
ment here this morning, 1 think it {s one
of the most Informing addresses that it has
been my pleasure to listen to and I think
you will agree with me. Ho has set ns &
splendid exampl's of talking to the point as
plainly ns pos.ible. Therefore I am not go-
Ing to try to take much of your time In go-
Ing through the activities of our association,
I think you are all famillar with that organ-
Izatlon, We have tried to operate in a way
that is belpful to the wholesale grocer and
at the same time helpful to the manufac-
turer and retaller, as well as the consumer.
Perhaps we have not always achleved those
results. Perhaps you have been out of
patience with ues and sometimes thought
that perhaps we were taking the wrong po-
sition, but I assure you that our purposes
have always been of the highest type and
we want these good relations to continue
between all of these allled food organiza-
tlons, including this one because I think
that your product in particular unquestion-
ably goes through the wholesale grocer.
It Is not a product that etands a large mar-
gln of proit. We know that the old method
T8 perhaps the cheapest method of distribu-
tlon, and of course we like ‘o think that it
Is the most effective.

In this year of our grace we find our asso-
clation has something like 24 commlttees
In operation and they keep us yvetty busy,
but I am not gelng to try to tell you what
they are doing. There are, however, some
subjects of general interest I want to touch
on lightly. 1 think we are all impressed to-
day with the necessity of economy of oper-
atlon. There isn’t an individual business
man or Industry that doesn’t realize that If
we haven't got it today we certainly are go-
ing to have It In the future; that the opera-
tor who operates most efliciently, all factors
consldered, is the operator who is golng to
auccoed.

But what you are trylng to achleve In
your Industry, of course, these trade assocla-
tlons ore trying to bring about for the In-
dustry as n whole. Mr, Hoover has a very
fundamental program under way Lo squeeze
out the waste In distribution wherever pos-
sible. 1 am sure we are golng to have the
pleasure some of these days of sitting
around a table with the representatives of
this assoclation and seelng If there Is any-
thing we can do to stralghten out certaln In-
dustrial kinks, for which the Industry Ia
in no way responsible and for which per-
haps the Individual himself {s In no way re-
sponsible and which he cannot correct.
But, under the leadership of a man like Mr,
Hoover we probably can accomplish a great
many things. The simplification program
hos been perhaps v:ith some of us more or
less academic but ! think we all reallze that
It Is a thorough program. Some progress
has been made In a number of lines we are
Interested in and we hope the time will
como when we can spread those results to
all of the industry,

We are taking a very broad viewpolnt.
We much prefer that the manufacturers of
these varlous products that we handle (and
of course there are thousands of them) get
together, lay out thelr program, submit it
to us and unless wo are positive that you
have made some errors wo are always going
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to give you the benefit of the doubt. I
think with the manufacturers organizations
and the distributers organlzations combined
under the leadership of the Department of
Commerce that the recommendations are
protty likely to stick, and they will be worth
while.

I was very much Interested to read In the
Mew York World this morning that your
secretary, Mr. Donna, had made the first
page “«ith hils suggestion that you joln In
making “Friday—Macaronl Day" That Is
something of an achlevement and deserves
to be complimented. Mr. Donna has a sug-
gestion that Mr. Dunn referred to briefly,
namely, increasing of your voltage up to the
surplus, teaching people to regard the mer
Its of your products, teaching them how to
use them and when to use them. It Is al-
most putting the macaroni in their mouths,
but I presume that all Industries are coming
to that sort of & program,

We have ourselves finally succeeded In
working up something that is of an educa-
tional nature, a seles program which is of
course different from yours In that we are
not trying to increase consumption but we
are trylng to direct consumption and we
are doing it for that little Independent re-
tall grocer that I think all of you are Inter-
ested in and want to see prosper to the
same extent as the wholesale grocer does,

In presenting this program to manufactur-
ers we always want to explain why our as-
soclation is sponsor. In the first placo I
think we are closer to the retall grocer, per-
haps, than you are. He certainly cries on our
shoulder more often and more bitterly than
he does on yours and we have naturally
been seeking for sevoral years to find some
way In which we could be of assistance to
this little independent oullet, the community
grocer, the community merchant. Of course
it 1sa a most Jdifficult ambition to achleve.
We have had to go slow because when we
did move It had to be done In a big broad
national way. Those things can't be done
overnight. Mr. Blish, who is the representa-
tive of our Bales Promotion Committee In
the New York district, has come down today
at our request to tell you something about
what we are trylng to do for this independ.
ent grocer, under the slogan, “Phone for
Food.” We are all familiar with slogans
these days. We have scen what the paint
people have done with their slogans and
wo belleve we have a slogan In our business
that Is golng to be just as effective, provided
wo can get the cooperation that other indus-
t{lu seem to have been successful in get-
ting.

This campalgn Is directed at the consum-
er. We had to find something that was of
the widest interest, because we have a large
Industry to cover (perhaps the largest In
the United States), and we had to set it up
in a way that was not expensive Lo those
participating who are not in a position to
g0 out and gather a huge fund, Bo we have
made this campaign & dealer cooperation
campalgn. The wholesaler has his place In
it. He Is golng to spend two dollars where
the retaller spends one dollar. The retaller
has his place In It. It is going to cost him
a little money because If It doesn't cost him
something he is not golng to appreciate and
nol golng to cooperate as effectively.

The manufacturers also have an opportu-
nity in this game, but I am not saying what
it is. We would much prefer to have the
manufacturers at this time sit down and
listen to what we have %o say and think the
program over, decide it they are Interested
In this retall program to the extent of want-
ing to do a little something to make thelir
position a litile more solld, to make the
consumer aprreciate what this little retall

-
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grocer s doing for the communily, make
the consumer appreciate as he does not
now, largely because of the hysteria of the
war, just what service means to him,

It perhaps has the same relation to the
consumer's comfort and convenlenco as the
kouse system of sanitation has to the old
town pump or the electric light to the
kerosene lamp. That {s the basis on which
we are proceeding.

We have got our program pretty well
sel. We are moving on through the whole-
sale grocer to the retailer and through the
retailer to the consumer. I am glad to re-
port that something over 700 wholesale
Erocers are cooperating with us; some who
are members of our assoclation and some
who are not; that Is Immaterial. There
are thousands of retall grocers, and after
wa get this campaign started there Is a very
good poesibllity that other Ideas will sug-
gest themselves which will fit in with this
particular Bales Prowotion Campaign, so
that we can all make our sympathy more
practical in actual assistance to the retall
gl[-ocar. 1 know all of us are Interested In

m. ;

1 am going to bring my remarks to a
close, because 1 want Mr. Blish to be heard
particularly. He has something that is vory
interesting and 1 hope you will all listen.
That Is all we want you to do; agree to
llsten to what he has to say and when Mr.
Donna reports his address, read It, think it
over and see If you can't find some place In
the campalgn, and If you can let us know
weo will be glad to go Into It with you fully
80 that you will be thoroughly Informed and
know thero is no advantage being taken at
any polot and that our own purpose here Is
to Improve the position of that little inde-
pendent retall grocer In whom we are all
Interested and to make his place In our eco-
nomle life more generally appreclated by
the consumer.

C. W. Dunn to Wed

C. W, Dunn, well known specialist
on food laws and legislation, will wed
in Beptember. His bride-to-be is Miss
Alice Louise Hafner, daughter of Mr.
and Mrs. Alfred Hafner of New York
city. Following the wedding Mr, Dunn
and his bride will probably make an
extensive tour abroad.

Miss Hafner is a gradunte of Vassar
college and has traveled extensively
abroad. Mr. Dunn is well k¥ .wwn to
the macaroni manufacturers ot the
country, having frequently addressed
the national convention of the industry
and appeared as its counsel in many
important matters. He is considered
one of the ablest attornoys on food and
drug iegislation in the country, having
speinsized on this phase of legal pro-
cedire sinee his admission to the bar.

Tie wedding ceremony is to be at
7:30 p. m; Wednesday, Sept. 9, in
Greenwich, Conn.

Don’t spend too much time telling
what you know, lest you lack time to
learn more, :

A bad temper is like a bad lorse.
You never know when it is going to
run away with you.

P,

e

August 15, 1926

THE MACARONI JOURNAL

Package macaroni is

Everywhere produced but

Takes care in obtaining low costs, so
Ease your mind

Right now and

Save pennies per package with

Peters Automatic Package Machinery

Here are some representative concerns who use our
machinery for packaging their products:

C. F. MUELLER COMPANY, Jersey City, N. J.
FOULDS MILLING COMPANY, Libertyville, Il

THARINGER MACARONI COMPANY, Milwaukee, Wisc.
FONTANA FOOD PRODUCTS COMPANY, San Francisco, Cal.
A. ZEREGA'S SONS, CONSOLIDATED, Brooklyn, N. Y.

A. GOODMAN & SONS, INC., New York City, N. Y.
FORTUNE PRODUCTS COMPANY, Chicago, Illinois.

A. C. KRUMM & SON, Philadelphia, Pa.

Catalog and detailed information furnished upon request.

=g Peters Machinery Company
P
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Promoting Health by Sanitation
in Food Manufacture

By Thomas Darlington, Former CommIission.
er of Healti:, New York City

First let me convey to the macaronl man-
ufacturers of America a message of good
cheer from Dr, Frank J. Managhan, com-
miasloner of health, who could not deliver
it In person,

The problem of supervising the food in
New York clty for 6 mlllions of people s
the functlon of the department of health,
Is to have the foods Inspected to determine
whether they are safe, sound and fit for
human consumption, and by proper Inspee.
tion service ensure that such food materinls
are handled in a cleanly way In food estab-
lishments which conform to the sanitary
requirements of the sanitary code,

Bectlon 163 Is used continuously in food
work and makes control exceedingly ef-
fectlve. It provides that no meat, vegeta-
bles, milk or other food which Is not health-
ful, fresh or safe for human consumption,
or animals that dled by disense or accldent,
shall be brought Into tho city of New York
or held or offered for sale there. It Is
stipulated that any food found In posses-
slon of a dealer In foods shall be deemed
to be held for sale as human food.

The broadness of this section makes it
possible for representatives to effectively
control the wholesomeness of the food sup-
ply and, due to rigld enforcement, the food
conditions have been materlally Improved,
80 that at present the food of supply is con-
sldered about the best of any large city In
the world,

Banitary conditions surrounding the han-
dling of food also play an important part
and to properly care for this situation rules
and regulations have been adopted which
govern the manner In which food establish-
ments generally shall be maintalped and
conducted within the city,

It has been found that by standarization
of the general requirementa as applying to
food establishments much Improvement has
been effected generally,

The department has just completed a sur-
vey of the macaronl factories within the
clty, It found many of these establishments
are conducted in conformity with require-
ments and every effort apparently made to
carry on the business as provided by law.

On the other hand It has “ecn found that
somo of the small manufacturers, due to
carelessness or otherwise, did not conduct
thelr business from n sanitary standpoint
In full conformity with the regulrements.
In every Instance proper actlon has been
taken 80 as to cause the removal of the ob-
Jectionable conditions; so that these es-
tablishments have been placed In a condl-
tlon satisfactory to the department.

The present problem under advisement re-
Intes to the macaron! industry and | am sure
that members of your association would be
willing to cooperate with tho representa-
tives of our department In formulating a set
of standards that would apply so far as
artificial color in macaronl or similar prod-
ucts Is concerned, It fs felt that the use of
a color which will give the finished product
the same appearance as when eggs are
used {8 misleading to the consuming public,
In that, In fact, oggs may be ontirely miss-
ing and the color due to aniline dyes or
otherwlse,

It Is the opinlon of the commissioner that
such practice may Le construed as belng
in violation of the provislons of the sanitary
code, which prohiblts a food preparation
from belng colored so as to conceal damage
or make it appear better than it really fs,

The commissioner therefore desires to
offer to your assoclation his fullest coopera-
tion In eliminating from your field of com.
petition products that are mislabeled, mis-
branded, or otherwise marked so as to de-
celve consumers by making It appear that

they are gelllng something which they real-
ly are not.

The legitimate manufacturer, belng gov-
erned by proper rules and regulations which
standarize to m certaln extent the methods
of manufacture and controlled by high
standards of cleanliness will benefit, so that
there Is no doubt that much gund will re-
sult. Again, on behalf of the comwlissioner,
1 desire to extend to you his fulicst co-
operatlon.

There has been a materfal, steady ad-
vance within recent years In the food in-
dustry and the depariment of health of New
York has kept pace with this advance so
that we may at all times protect the people
and instruct them regarding foods \rhich are
best for them to eat. I am sure you will
agree with his attitude that this policy will
have a very good effect upon business, as
he is doing everything posaible in the be-
lief that health In the community depends
to a great extent upon the wholesomenoss
of the food supply.

Length of a man's life depends largely
on the character of the food that he eats.
It {sn't a question of how good the food s
that you manufacture; how it Is kept in
the home and the quantity eaten, but many
other things relating thereto, By means of
food the worn out tissues of the body are
replaced. All energy comes from [food.
The amount of work that a person can do
depends upon the kind of food ocaten. The
heat of the body, growth, maintenance for
work and for warmth we get from food;
and finally resistance to Infectlous diseases
comes from food. It Is the wise selection
of food and the proper digestlon thereof, It
doesn't make any difference what kind of
food you eat if It does not properly digest.

Now as you know the body Is made up
of various kinds of tissue, There Is the
bone and the flesh and the various parts of
the body, No one kind of food will answer
the purpose.

One of the main things that an associa-
tion needs is the help of the public. If the
120,000 physicians in the United States were
selling agents for your assoclation, it would
be & great help to you, It can be got,
providing the foods you offer are put out
exactly for what they do and what they
mean; but when people undertake to estab-
lish that certaln things are & cure-all every
doctor in the Unlted States {s agalnst them
and Indirectly against your assoclation rath-
er than with you, unless you advertiso prop-
erly as to just what your food does.

For instance, flour Is good for energy; it
changes Into sugar, there is also & certain
umount of protein In it but you need other
things than that. You need some vitamines.
Therefore, If we are golng to make a food
out of macaronl, the fact that you put on
lomatoes gives you a certaln amount of
vitamines; but there (s still something elso
beeded in the body. To cover that you
need milk, butter or cheese. Buppose
cheese; then you have a food that covers a
greal ‘many conditions and not simply one.

If those things are understood by the
publie, and If your assoclation and you man-
ufacturers put out a thing for just exactly
what It stands, you get the cooperation of
the public and that means a great deal.

There are certaln things, like frults, milk,
butter, green leaves, etc., that contaln par-
ticularly all vitamines, Those are needed
with the flour as a part of tho food, A
great deal has to do with those things. We
know now just about what a food will do
for the body, But outaide of that, there {s
the question of the quantity of meat which
people eat. Meat must be eliminated much
faster than other kinds of vegetable prod-
ucts from the body.in order that antitoxants

are not made In the intestinal tract, The
digestion of a food has much to do with
energy. It is not simply a question of the
character of the food,

The greatest of Investigators upon the
stomach has shown that the digestlon of
foods depends very largely upon the taste
and flavor of food. I wish a thing like that
could be brought forwnrd when you adver-
tise; that it Isn't & question of the good
character of the food entirely; it Is a ques-
tion, does that food digest? It depends not
ony on the question of the taste and flayor
of the food but also on whether the gastric
Julce secretes, or other reasons.

Il you are worried, fretted, angry, keep a
chronlc grouch as many people do, then
there 1o no secretion of the gastric julce,
Then the food that is placed in the stomach
I8 not properly digested and you lack energy
and get tired. You see it is not a question
entirely of how you put up that food, al-
though that is very important. The ques-
tion is, does that food digest afterward?

Physicians alone cannot educate the pub-
lic. We depend upon the public to help edu-
cate themselves, as well as assoclations of
this kind to help do things of that nature,

The body is Immortal under certaln con-
ditlons. You cannot only llve to be as old
as Methusaleh, but 4 or 6 times as old, if
you have no bacterla and could go on. Bac-
terla and Improper food, however, kill the
body. In fact, 80% of the discases we have
are Infectious dlseases and 90% of those
are the diseases from which people dle after
they are 60,

Of course, the cleanliness of your food has
a great deal to do with it but It is also a
question of bacterla going on In the stomach,
The condition of the digestion of macaroni
or any other food that goes into the stomach
depends upon a clean mouth,

They are very particular in the depart-
ment of health about the examination of
the hands of food employes, What matters
it whether the hands are clean, If you put
the food into a mouth with 48 varietles of
bacteria; millions of each kind; and min-
gled with the food put {nto a stomach that
has no gastric juice. Then the food doesn't
digest. Then people say, “Well, your prod-
uct is no good.” But that has nothing to
do with you directly, but It has to do with
this: that it Is your business to educate
your own employes in your own establish-
ment and have them go out and try and
educate the public ms to how food digests
and what it means, whether they eat In the
proper place and think of the food they are
?::ldng and get the taste and flavor of that
In the present method of sticking a news-
paper up before your face when you are
eating your breakfast or at any other time
in the day, or talking on business when
Yyou go out to your lunch, you lose the taste
and the flavor of the food and you become
Inefliclent and you get tired easily, So that

. your food product docsn't mean anything

to people unless you can go still further
and educate people as to how to live,

1t 18 largely from the bacterla In the
mouth that people obtain diseases, where
these germs breed between the gum and
the mouth. You see a food which s per-
fTectly sterile and which has been carefulty
made with clean hands and machinery, han-
dled in a propet method, may be spolled
by means of a bad mouth and the person
may have no gastric julce because of the
condition of worry or fret.

Bo you have a greater problem before you
than this mere problem of conforming to
the rules of the department of health in

Estting out your product. It {s partly the

(Continued on page $5.)"
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Macaroni---A Body Builder

By Dr. J. A, Curran, Near East Rellef, New
York City

1 want to thank you for the wonderful

cooperation nfforded through your nssocia-

tlun and by your worthy secretary. Durlng
the past year the Near East Rellet shipped
to the Near Eust 22 carlonds of macaroni,
Those 22 carlonds I might say were donated
by your association aud thoss 22 carloads,
my friends, have bLeen puccessful In keep-
Ing alive In the refugee camps outside of
the city of Constantinople and Athens over
1,240,000 adult refugees,

Today Near East Rellef {8 operating the
largest child feeding clinic In the world. We
are operuting that child feeding clinlc under
the direct supervision of congress, Near
East stelief is an American institution in-
corporated by speclal act of congress, Maca-
roni was adopted as one of the articlea of
diet after o very exhaustive Investigation.

A little over 3 years ugo we drew up a
caloric content diet and wo submitted that
diet to 26¢ of the leading doctors In the
United Stutes, Would you bellove me that
we had replies from 236 of those doctors
endorsing our use of macaroni? We have
In our offices In New York city those letters
backed by men llke MacCallum, Dr, Vetter
of Bt. Louls; in fact we had replies from 60
superintendents of the largest hospitals In
the United States including the Port hospital
In Detroit and the Mercy hospital in Chl-
cago. We adopted macaronl to our use over-
seus. Today wo show a lower death rate
umong our children In Chicago and New
York and yet we have rescued those child-
ren from an environment that nothing In
the most squalid quarters of our large cities
can compare with, Those children ara chlil-
dren who have seen, as It were, thelr pa-
rents massacred before thelr eyes, Not only
are we educating them, not only are we
feeding them, but we are teaching thelr
hunds to be useful; we are teaching them
useful tralls and occupations. We have
boys 12, 13 and 14 years old dolng 3 hours
daily out In the fields ralsing foodstuffe for
the orphuns. We have them In Alexandro-
pol actually bullding houses. In Assyrin we
have just erected an orphanage capable of
taking care of 300 boys. That orphanage
I8 bullt of stone and was bullt by boys under
14 years of age. It was built and erected
to the memory of our late president Wood-
row Wilson.

Not only are we feeding, teaching and
clothing those boys but we are teaching
them something greater., We are teaching
them, as it were, the Golden Rule. We are
trylng to get those children to forget. It is
very difficult, but my frlends we belleve that
I we can Instill into thelr hearts and minds
love and forgiveness, it will be the means
of settling that hotbed ol war and strife
that has existed there tho past 200 years,

Macaron! has been used very successfully
overseas during the past 3 years and Near
East Rellef canpnot understand how It s
that macaron! ns o food cannot be used more

generally here In the Unlted Btates. We
are using it. It has proven healthful; It
lias proven valuable to us.

According to statistics we have in the
United Btates over 6,000,000 undernourished
chilren in our public schools. What we
need to do today Iu to educate the mothers
and the fathers as to the value of simple
food, A short while ago I went around with
some of our workers in the Henry street
settlement In New York city and we called
on some of the homes, 1 remember one
home down In Dleecker sireet. I went In
there and found the family of 7 children and
the mother living In 2 rooms and there on
the stove, the gas stove In the corner, was
an old black kettle brewing coffee. That

kettle had been on that stove for 2 days.:

The coffee was black; It was smelly; and
1 asked that mother why she gave the chil-
dren coffee Instead of milk. The mother
looked at me and sald, “Everybody in our
country drinks milk; rich people drink cof-
fee. My boys are golng to be rich.” That
was her conception of what it meant to
drink coffee.

We need to educate peoplo today In the
food value of simple foods. Today In Near
East Rellef we are bullding ns It were a
nation. We have In orphanages alone 70,
000 children. We have In refugee cunips
71,000 children. We are endeavoring to
take care of those children. We can't do
very much. Our limited funds won't allow
us to but we are endeavoring to keep them
alive, And so my friends this morning we
ask you to continue to have faith in the
work that we are doing. Bupport us as you
have In the past. We are not out to make
jobs for ourselves. Every penny of money
that Is contributed to Near East Itellef Is
spent for Near East Rellef purposes only.
No money Is deducted for salarles, The over-
head expense of the Near East Rellel ls
met by private subscriptions from men like
Cleveland H. Dodge, John D. Rockefeller,
Myron T. Herrick and many of the lead-
Ing men in this country. Every dollar
you give to Near East Rellel is spent for
rellef purposes and every barrel of broken
macaron] that you give is tranaported across
this country free of charge. The rallroads
in the United States transport all foodstuffs
for Near East Rellef free of charge. It (s
loaded at the army base in.Brooklyn on
government boats and transporied overseas
free of charge, Your charity Is one hundred
per cent.

1 want to ask you to do at you did last
year and bring before your people the ob-
servance of Golden Rule Bunday. Golden
Rule Bunday will be observed throughout
this natfon and 42 other countries on Dec.
6 of this year, It will bo observed in this
country by Presldential proclamation. On
that day we do not ask the people Lo starve
themselves. We ask them to eat a simpler
mieal made up of the foods we are using In

the Near East; made up of macaronl as one
of the foods; stew as another; cocoa. We nre
not asking them to deprive theniselves of
any. food vilue of thelr regular Bunday din-
ner, but to eat on that day the simple or-
phan menu that we use overseas,

Last year 1,110,000 people ate a Golden
Rule dinner on Qolden Rule Sunday, In 92
of our leading hotels there were Golden
Rule dinners served, Including the Blitmore
in New York city, the Copley Plaza In Bos-
ton, the Bt, Francle In Ban Francisco, the
Blltmore in Los Angeles, the Bellevue Btrat-
ford In Philadelphia, and so on down the
line. Macaronl wis a principal dish, be-
cause it is the principal dish overseas.

Weo are askng everybody to observe Gold-
en Rule Bunday by eating on that day &
dinner made up of the same foods that we
use In feeding our orphans 366 days In the
year, and by eating that meal to provide
for one meal like that meal for one of those
children overseas; to glve the difference.
We ask you to help us In that, We ask you,
if you have any advertising contract during
that period, will you not run a strip or put
a slug in there. and say something about
observing Oolden Rule Bunday? We are
asking you to help us care for those chil-
dren. Those children are all that Is left of
the oldest Christian ‘nation In the world,
They are only asking for & chance to live
and we are asking it for them In the name
of Him who sald, “Inasmuch as ye did It
unto the least of them, ye did it unto me.”

Here Is a little booklet that one of the
leading advertisers in New York hias golten
up for Near Fast Rellef. It Is called, “Mac-
aronl, The Life Line.” He has given us
this book with his compliments, We are

passing it out to you, Soon ms you are.

through with it I am golng to turn it over
to your secretary and if he decides to have
It printed, well and good, We are glving
it to you with our compliments, The secre-
tary will be glad to have them printed and
the manufacturer's aame can be Inserted
if you wish, It gives thp story of macaronl
and what It has done. It also gives four
recipes for the preparation of macaronl by
Oscar, of the Waldorf, and three others. 1
thank you for your past cooperation and
for that which we hopefully expect from
you at all times In & humanitarian work such
as we are engaged in.

Everybody hates knockers. Not
even on front doors any more, are
they!

The political party worker is the one
who is the most successful in working
the party.

A weak minded man is always the
most headstrong,
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CEVASCO, CAVAGNARO & AMBRETTE, inc.

Builders of High Grade

Macaroni Machinery
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VERTICAL AND
HORIZONTAL

Dough Brakes

Mostacciolli and
Noodle Cutters

Bologna Fancy
Paste Machines

Die Cleaners

Specialists in everything pertaining
to the Alimentary Paste Industry.
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Complete plants installed.

s

We do not build all the Macaroni
- Machinery, but we Build the Best.

Vertical Hydraulic Press with Stationary Die a

At Last! The press without a fault. Simple and economical in operation; compact and
No unnecessary parts, but everything absolutely essential to the
making of a first class machine. Only two controls on entire machine. One valve controls the
main plunger and raises cylinders to allow swinging. Another valve controls the hydraulic
packer. No mechanical movements, all parts operated hydraulically .

Guaranteed procluction in excess of 25 bbls. per day. Reduces waste to one third the usual

Do you want to increase your production with less expense for power and labor? Let us
install one of these presses in your plant on 30 days' trial.
will remove the machine without any expense to you.

Our new catalogue in now ready for distribution, describing in detail the above machine and
many others manufactured by us. If you have not received your copy, let us know and we will

If it does not meet all our claims, we

156-166 Sixth St.

Brooklyn, N. Y., U.S.A.

Address all communications to 156 Sixth Street.

159-171 Seventh St.
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Macaroni Imports and
Exports—April 1925

The records covering the quantity

and value of macaroni ‘products that .

entered into the import und export
business of this country for April 1925
shows n decided inerease in each trend
over the same month a year ago. The
same is true of the total business done
for the seven months of the fiseal year
ending April 30, 1925,
Imports

Government figures show that a total
of 631,691 1bs, of all grades and kinds
of macaroni produets was imported
during April 1925 valued at $42,900,
The increase is noted when compared
with 458,021 1bs. in April 1924 valued
ot $27,127,

For the 10 months, July 1, 1924, to
April 30, 1925, total importations had
reached 5,320,893 1bs. worth $354,651,
compared with 3,209,360 1bs, worth
$210,907 for the same period the previ-

ous year.
Exports

There was a healthy increase in the

" quantity and value of the exports of

macaroni  products for April 1925,

when 876,167 1bs. of this food left our

shores bringing o total of $73447 as

compared with only 558,887 1bs. valued
at $42,163 last year.

The total for the 10 months ending
April 30, 1925, was 7,081,796 1bs. worth
$569,220, as compared with 5,888,980
Ibs, worth $471,645 for the same period
in 1924,

New Keystone Storchouse

A contraet has been awarded for a
2 story storage house adjoining.the
plant of the Keystone Macaroni Co.,
Lebanon, Pa.  The annex will be ap-
proximately 55x88, of brick and steel,
practienlly fire proof. The building
will be used for storing large quantities
of raw materials which must be kept
on hand to meet the capacity demands
of the large plant. The transfer of
the raw materials to the new store-
house will provide more space for new
macaroni machinery and equipment,

Joins Horowitz Bros.

The announcement was made in July
that Frederick Margaret, a successful
business man in New York ecity, has
become a member of Horowitz Bros.
& Margareten, and that with his
help the firm will .venture into other
fields of food manufacture.
¢ The old firm has n well established
reputation for the manufacture of
quality Kosher Matzoth products and
noodles. Macaroni has been added and
the machinery for the new department
has been purchased,

The new member proves that he is a
wideawake business man, Ie attended
the macaroni conference in Atlantic
City and joined the National Macaroni
Manufacturers association, promising

* totinls and other contents? ,

Notes of the Ma'(:aroni Industry

to strive always in advancing the noble
purposes of that organization.

Raisin-Bran

Th*  Skinner Manufacturing .com-
pany u. Omaha, Neb., has placed on the
market a breakfast food known as
Raidin-Bran which is meeting = with
popular favor. The fuod is n"combina-
tion of whole wheat durum and seedless’
raising, which makes a delicious crisp
breakfast- dish. ‘ :

Llayd M. Skinner, president of the
company, is highly enthused with' the
reception given his new product by the
distributers and consumers.: Ie claims

it is easily the superior bran on the .

market. i

The breakfast food is marketed in an
attractive package, airtight and weevil
proof. On one sifle of the package are
printed the words, “‘Raisin-Bran, the
latest and really the superior Bran-
Food, containing the laxative value of
Bran, the valuable food elements of
Durum whole wheat and the iron and
grape sugar of Raisins. It is the ideal
food for growing children,’

On' opposite side of the. package ap- '
pears the message ‘A laxative food
which induces regular liabits, pleasant-
ly combines the advantages of Wheat
Bran, Whole Durum Wheat ‘and Rai-
ging, including essential ‘mineral ele-
ments in a nourishing and appetizing
food. Easily digested and assimilated,
Rich in food iron, food lime and other
mineral salts.'’ by

The package is 15 cents retail. It is
offered to the trade at $2.70 per case
of 24 cartons, less 159 tp. regular
wholesalers. The company  hopes to
have this become a valuable and profit-
able addition to its macaroni; spaghetti
and rnoodle line of produgfits

P. M. Marshall Makes Change
P, M. Marshall, vice president of the

King Midas Milling company, a man

well known 'to the macaroni manufac-
turers of the country, has severed his
connections with the Minneapolis firm
to accept the position of general sales
manager of the Spies Milling company
of 8t, Louis, Mo. His 10 years of expe-
rience with ‘the King Midas Milling
company has made him many friends
who join in wishing him deserved suc-

cess in his new position.:

Fire In Goodman Plant

One of the large buildings at 649-51
E. 16tk st., New York city, used by A,
Goodman. & Sons as a macaroni and
noodle manufacturing plant, was gut-
ted by fire on July 12. A great array
of New York’s famous fighting appara-
tus including fire boats on the East
river were used.. Three firemen and 2 |
helpers wkre overcomie hy;the: dense).
smoke from the slow burning raw ma-

Besides practically deatr'c_nyin'g the

walls was weakened by . the intense

- is ‘estimated at $25,000,

heat, The flames also cnused consider-
able damage to the second' building of
the Goodman co.opany, facing 17th st.,

o ond seorched the walls of the new 6

story fire. proof building just nearing
completioh at 647 B. 16th st. Oceu-
pants of the tenements in that neigh-
borhood were instructed to leave their
homes while the fire was under way,

While no definite estimate of the loss
has yet been made, it will involve many
thousands, of dollars due to fire, water
and smoke, ™

Inoreased Plant Capacity
The Oragon Macaroni company at 65
9. Bth' e, Portlund, Ore., is construct-
ing an annex to its plant to enable it
to take care of the increased demands
for its macaroni products. Its capacity
will bo prastically doubled when the

. addition isscompleted and equipped.

The new:!

ilding which adjoins the
present factory is of reinforced con-
crete, 50x150 and 2 stories. The coat
In addition
several thousand dollars will be spent
in remodeling ‘the old building and in-
stalling new/machinery.

Al —
Small Plant for Johnstown
Tony Paone of Johnstown, Pa., is

supervising ‘erection of a building to

house his new macaroni plant in that
city. It adjoins the store building on
Bigler av. Bome of the plant equip-
ment has been purchased and is being
installed as rapidly-as the construction
permits. The owner expects to start
producing about Sept, 1.

. Fire Damages Plant

A defect in the eleatric light wiring
is blamed for.the fire which broke out
in the Fuscino macaroni factory at 833
Box Elder st., July 10, Flames were
discovered by the-owner and were soon
under control, restricting the damage
to less than $1,000. A part of the dam-
age was due to water,

Tells Teachers' About Bpaghetti

Tenchers nttending tlie special sum-
mer school in the college at Franklin,
Ind., were treated to a talk on macaro-
ni manufacture by L. B, Burton of ihe
Foulds company, who is in charge of
the spaglietti canning business there.
His most instructive talk was anppre-
ciated by the teschers who now know
samething about the ingredients of
these products and are perlinps able to
explain to their pupils just- how the
hole is placed in ‘macaroni and how
various shapes'and sizes, carrying dif-
ferent names all. originafe’ from the
dough that results from a proper mix-
ture of water and semolina, '

Worcester Proud of Its Plant
A  Worcester-made food product

7+ sswidely used by New England house-

wives for their families is the macaroni

-interior-- of - the-.building,-- one-of -the — product-manufaotured..by-.the--Italia

Macaroni company of 53-54 Norfolk st.,

e o
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The rapidly growing demand for COMMANDER
SEMOLINA has made it imperative to

Increase Our Capacity

We have installed the latest in improved
purifiers, milling separators and other
devices.

We are, therefore, in a better position to
give you real service and above all the very

Finest Quality Semolina
modern milling science can produce.

Our productive record proves that Com-
mander Semolina is ““Right’’ in every
respect.

Let us demonstrate and you will be con-

vinced!
Wire today

Commander Mill Co. - Minneapolis
Millers of
Commander “Superior’’ Semolina
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Worcester, Mass. In this proud man-
ner does the Telegram (July 20) of
that city speak of its only macaroni
plant. It passed a well deserved com-
pliment to the management on its husi-
ness ahility, its high standing in that
community and the fine quality of
produets manufactured. It names mae-
aroni as one of the superior foods be-
cause of ingredients that sustain health
and serve as a body builder,

Removes General Offices

In keeping with its policy of closer
coordination between the plant and the
general offices the Foulds Milling com-
puany has found it practical to abandon
its Chieago office and is now oceupying
commodious quarters in its big plant
at Libertyville, 1Il. The office will be
under the direct supervision of C. H.
Burlingame, gencral salesmanager of
the concern. DBeing in closer touch
with the manufacturing end of the
business he will be able to ‘‘take up the
slack’ that sometimes oceurs between
production and distribution when the 2
forces are separated by distance, The
change was made in July.

The Maxwell Company Poet

The seeret is out. There was and has
been much speculation as to just who
wrote the famous *‘ Macaroni Song'’' so
ably sung by the ladies quartet at the
Atjantic City convention. Some sus-
picioned that it was A, J. Fischer of
the Pillsbury Flour Mills company,
who ncted as master of ceremonies dur-
ing the *‘Millers’ Hour.”" Others ae-
cused him of it.

The author, however, proves to be
Kenneth W. Moore, copy writer for the
Maxwell company of Trenton, N. J.
From all sides he is being compliment-
ed on his poetical ability. Our friend
Fischer is almost inclined to have the
song published to music and a copy
presented to every macaroni manufae-
turer on the continent. Lest you for-
get, we repeat the song. It's worthy.

The Macaroni Bong
We love your macaronl, fellows,
It's flavor is divine
Your spaghetti is dellclous, fellows,
It is superfine,
All the world must dine
On real good macaroni
Everywhere you go,
Mother, Sister, Bweetheart
All will tell you so,
Bo fellows, give a cheer for macaronl,
Now all together boys, Let's go—
MACARONI
Macaroni! Macaroni! Macaronl!

Planning Plant in Trinidad

John Tarabino of Trinidad, Col,, is
planning a new macaroni manufactur-
ing plant in his city. According to
preliminary plans, a suitable building
has been obtained in which to install
machinery and equipment for a start-
ing capacity of from 156 to 20 bbls. a
day, yet having sufficient space to per-
mit expansion as business demands.

Mr. Targbino is well known in his

home city where for many years ho was
the leading figure in one of Trinidad's
most important real estate firms, and
feels that the demand for macaroni
produets in his home town and vieinity
well warrants establishment of a small
loeal plant.

Rossotti’'s New Address

The Rossotti Lithographing company
plant at 542.544 West Broadway, New
York city, was visited by a disastrous
fire last month necessitating removal
of the machinery and cquip.nent to a
new location. According to Charles
Rossotti, the president of the firm, it
is now conveniently situnted at 65-67
West Houston st., New York, where
they will be glad to deal with old and
new friends. :

Orookston Mill Helped

In the rush of preparing the conven-
tion proceedings for the July issuc the
name of the Cronkston Milling com-
pany of Crookston, Minn,, was inad-
vertently omitted from the list of du-
rum mills that were responsible for the
very fine entertainment given by these
ullied trades at Atlantic City conven-
tion, - We regret this omission very
much because this firm has always been
a friend of the maearoni manufactur-
ers and of the National association, con-
tributing freely toward its advance-
ment, :

Curly Macaroni

The United States patent office has

grauted patent rights to Qiuseppi Ra-
nucei of New York cily for a new kind
of alimentary paste which he ealls
“Curly Macaroni.’”” The produet: is
made from a specially designed die and
has faney, curly edges.

The inventor has given the exclusive
right for the production of the product
to Vito Ferrante & Sons of 245 East
111th st. and C. Giovinco & Son of 331
East 115th st., New York city. The
“Curly Macaroni’' produced by these

firms is making quite a hit especially '

with consumers who favor the fancy
styles,

““Eat, Drink and
Be Merry, for—"'

The trend of modern business think-
ing is making a veritable fetish of larg-
er, and still larger, salea volume, says
the Hardware Retailer of April 1025
in o strong article aimed at the grow-
ing, harmful practice'of selling on the
inatalment plan‘to increase volume:

The minds of men are turning to it as a
sort of panacea for all the allments of busi-
ness. :

Balesmen for manufacturers, wholesalers
and retallers hear the same incessant plea:

Qet more volume!

QGot more volume!

(et more volume!

We seem to have come to think that the
measure of business ability Is to sell more
::’ll yoar than last—regardless of the meth-

L]

used.
The ambition to make a business grow is
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laudable, If that growth s to be based upon
sound economics. But eagerness for larger
sales should not be permitted to blind us to
fundamentals,

Expansion galned by artificial, temporary
stimulation is not the true test of success-
ful management—particularly when it
causes additional burdens of costs to be
placed upon the consumer.

We are drifting, nay rushing, into danger-
ous paths In the mad scramble for larger
sales which appear to be the primary ob-
jective today of all who sell,

It is time to weigh the consequence
of these efforts—upon the manufactur-
er; upon the retailer and upon the con-
sumer; '

Increased sales volume is the objec-
tive of all progressive manufacturers,
yet those who show the greatest in-
crease are not always the most staple
and the most successful firms,

Selling must be done at & pr.fit and
to buyers who will maintain the reputa-
tion of the produce for quality and de-
pendibility.

A zood policy to follow is to increase
you sales volume gradually and intel-

Jdigently,

Foster only methods that will bring
you profitable and permanent results,

Courtesy

Courtesy recalls the customer snd in-
vites n new one; discourtesy drives
away those you have and keeps away
others.

Wisdom  is- always courteous; dis-
courtesy is the earmark of stupidity.

Discourtesy is no mark of superior-
ity. Your realsaristocrat is the most
courteous . to those whom fate has
placed in lesser walks of life than those
ho treads; thus we have a paradox
which is a great truth—a real democrat

.is the only real aristocrat.

We all like money, but there is not
one of us that does not know there are
things more precious than money.

One's eelf respect is one «f them.
The discourteous man insults the self
respect of others and makes enemies of
thlerln while he is making a fool of him-
sell.

Pride, goeth-before a fall and cour-
tesy precedes friendship.

Courtesy is the mantle of love; the
ornament of charity ; kingliness in man-
hood, and the crown of womanhood.—
Henry J. Allen, former governor of
Kansas, .

. Horse Shoes

That the horse has. been going out
as the auto came in is a fact of gen-
eral observation, but the U, 8, Steel
corporation supplies more pertinent
evidence in the announcement that! it
is retiring from the horseshoe business,
Making shoes for dobbin was once a
big element in'the steel business, but
it has been constantly declining of late
years, says the company, until only
about 18,000 tons of steel were em-
ployed in that form of manufacture—
and 18,000 tons of steel are hardly
enough for a great ateel corporation to
bother. with: : On: the other-hand, facts

example, cli
and, besides, g
be a good deal of a driver. So there
will be a market for horseshoes for a

long time yet.
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1 know of a welfaro worker not long since

s develapng b fur obbin Yo, hen the problem cumo up of wellar
which are n e work In a bank sald, “No

and his steel shoes, It is said that many  pank be interested in taking tho money but
forms of. goods delivery where stops they are interested In all the famlily affairs

s0 they can save for a rainy day,” and the

aTo l’reqnent o chenpgr with h‘m‘se. problam often comes to this welfare work-
drawn vehicles, The milk wagons, for oo "uywnat shall 1 give tho children to eat
ng to their horse power; at noon time?' She has found that spa-
the horse can be trainedto  ghettl or macaronl with tomatoes and a

little butter and a glass of milk Is a good
food.

The product that your people sell s a very
good food for a thing of that kind, provided,
as 1 sald before, you do not put It out to
cover more things than It should, ITut it

Prcmating Health by Sanitation in [\ “tor juat what It 1s worth and then you

Food Manufacture

(Contlnued from page 18,)
education of the publlc in other matlers  an phlding faith In the people. It may not
which relate to the digestlon of food, and  po given to our eyes to see the end from
addIng to_your food thosa things that might  tho beginning, yet I know that in tho long
be nocessary. There {8 one IWing upon  days of God the worll may yet be led; its
which I haven't touched which the depart- -peart be conforted. Others may sing the
ment of health emphasizes—tho question  gong: othess may right the wrong: finlsh
of clean hands in handling food. Washlng  what we Legin and all we fall of, win.
of hands was discovered by Oliver Wendell
Holmes, who was not only a great poet and
yriter but a professor of anatomy in Har-
yard college. Pcople never thought of wash-
ing thelr hands prior to that time. Those ;
were what you might call the Dark Ages. .;prjed nation wide n story about a

will find that you will have the cooperation
of the public and the doclora In your work.
1 have unlimlted hope for the future and

Coolidge Macaroni Johe

Dispatches from Washington, D. C.,

You know today that every doctor serubs —ponponi factory attributed to Presi-

ays, Pt :
:.tl&h:tl:::' t‘y::?fﬁ:?'l::':n:h:ns‘;ﬂzu;ﬁl {m dent Calvin Coolidge and told to White

(ransmitted, he wears rubber gloves. Now IHonse visitors. The nn-asif)n was the
that samo care should be taken by every- repeated reports of the resignation of
body in the preparation of foods. 2 department heads, Prohibition Com-

1 don't mean to enlarge especlally upon
this, but 1 wanted to bring lo your atlen-
tion these rules of the department of health.  of the veterans burean.
The department Is extremely rigld upon

-

missioner Haynes and Director Hines

To impress the visitors with the faet

thepe: questlons of munufacture, that they 444 o knew nothing about the plans

shonld. be exactly right.
" Fortunately many large industries have

of cither of these officinls to leave the

welfare workers who talk of these things. government service, the pri'uillt-lll re-

Inted this story, which deals with a
Penns; lvania native who was asked the
loeation of a macaroni factory.

“1 don't know,"" the native replied.
“Perhaps you mean the noodle  fue-
ory." .
“Well, where is the noodle factory !
“1 don't know that, either,” the native
responded.

Macaronigrams
Don't walk under a lndder—elimb it!
. o L]

Never kick a live wire when it is

down,
L] . [ ]

The only sehool of no geaduates -
the school of experienee.
. L] L]
Sound money is the kind that jingles
in a fellow's pocket,
L . L
The hog may be n squealer but he
geldom gives anything away.
. L] L]
A genius is o man who can do al-
most anything but make o living.
L] . .
Without ““U"" there could he no fun,
sn U s the jolliest letter in the al-
phabet.

“Our lending candidate today fur presl
dent of the Ananlag club is the fellow who
says he can quit smoking any thme he wants
to."

Workmanship -

with removable pins

Quality

Trads Mark
Reg.
U. S. Patent Office

Satisfaction

'MALDARI'S INSUPERABLE MACARONI BRONZE DIES

Service

F. MALDARI & BROS,, Inc., W York cirv

SEND FOR CATALOGUE

Established 1903
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Cream of Wheat

Resists Commission

The federal trade commission has
found an unwilling vietim in the Cream
of Wheat company, which it has at-
tacked on account of the cereal com-
pany's refusal to sell cut rate stores.
Much to the satisfaction of the friends
of price maintenance the Cream of
Wheat company has decided to stand
and fight the commission’s sweeping
“‘cense and desist'’ order. In trade cir-
cles this order was considered to have
gone much further in restraint on the
company than any bill it ever issued.

The company, regardless of the
order, feels confident it may lawfully
exercise, with due respeet to the com-
mission, and it intends to do so until
forbidden by the court of last resort,
the following rights:

1. 1t has the right, which it intends
to exercise, of requesting its customers
not to gell Cream of Wheat purchased
from it for less than a designated
price,

2. It has the right, which it intends
to exercise, in cases where in its judg-
ment it is for the hest interests of the
trade to do so, to refuse to sell to cus-
tomers who see fit to sell, as they are
free to do, below the minimum price
requested,

J. It has the right, which it intends
fo exercise, to announce in advance to
its customers that it may refuse to sell
them in the event they see fit to sell
Cream of Wheat below the minimum
requested resale price,

4. It has the right, which it intends
fo exercise, to receive from its solicit-
ing agents information ar to the prices
at which Cream of Wheat is heing sold
hy its customers, and also to inform it-
self through advertisements and other
information publiely cirenlated of such
prices, without engaging in any co-
operative action with other customers
in obtaining such information.

Personals

Walter Goodwillie, well known box
manufacturer of Chicago and an organ-
izer of the Atlas Box company of that
city, is on an extensive tour of Europe,
e will take in the big fair at Wemb-
ley, Eng., during his trip,

John 1. Fortune, president of the
Fortune Products company, is enjoying
a trip through Europe that will take in
England, France, Switzerland and
Italy. IMe is necompanied by his old
friend and business nssociste, Frank
Keogh. They expected to be gone 2
months.

Carl I, Yaeger, formerly with the A.
C. Krumm & Son Macaroni Co., Phile-
delphia, ’a., and now a departihent
manager in the Stein-Halt Manufactur-
ing firm in Chicago, does not appear to
be of the worrying kind, yet a little
worry and much hard work has confined
him to the Michael Reese lospital in
his home city for rest and treatment,

Mr. Yaeger says that it is nothing real-
ly serious but feels that he has earned
a rest and knows no better place then
the hospital for that,

Uniform Thickness of
Container Materials

In answer to what appeared to be a
general demand by the box board and
allied industry to develop a program to
reduce the excessive variations in the
thickness of container materials, the
division of simplified practice, depart-
ment of commerce held a meeting of
the interested trades Wednesday, July
29, 1925, in Commodore hotel, New
York, presided over by W. A, Gately

and attended by representatives of .

shippers associations handling cloth-
ing, foods, drugs, hardware, glass, fur-
niture, toys, and a wide range of com-
modities, as representing the consum-
ing group for the use of setup boxes,
folding boxes, and other containers
made of box board.

Ever watchful of the interests of the
macaroni  manufacturing  industry,
which has in recent years made increas-
ing use of hox board containers, Presi-
dent Henry Mueller of the National as-
sociation attended the conference. He
reports that the meeting was well at-
tended and that a program of simplifi-
cation was adopted. Not only the
thicknesses of the box board were con-
sidered but also the colors.

The conference was of special inter-
est to the paper box manufacturers,
who had appointed a simplification com-
mittee headed by George W. Gair of
the Robert Gair company, New York
city. The committee was composed of
representatives from the National Con-
tainers associations, the Box Board as-
rociation. the Folding Box Manufac-
turers National association, and the
National Paper Box Manufacturers as-
sociation, which committee had been
at work on this problem for over a
year.

At the New York conference the
simplification committee pointed out
that the eliminations it recommended
would mean longer runs for the mills,
reduction in overhead costs, warehouse
space, labor, stock investments and
other expenses, and that the reduction
of these wastes as a whole would per-
mit hetter service to the conteiner man-
ufacturers and to users of containers.

Proposed Bimplification of Thickness
Specific reeommendations are as fol-

lows:
For Betup Boxes

All thicknesses to be limited to the
schedule of 5 number spreads, provided
for in the present trade customs of the
Box Board association, by eliminating
all intermedinte thickness.

Colors to be standardized to 6: white
blue, brown, green, tan, and red. Spe-
cial colors to be limited to a minimum

of 20 tons.
For Containers
The thickness and strength of con-
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tainer (large outside package) board
are alrendy regulated by the agreed
upon transportation specificetions, so
no changes are recommended.

For Folding Boxes

All odd calipers between .016 and
032 to be eliminated. From .032 up
progress at 4 point steps, eliminating
all other thicknesses.

For solid manilas, eliminate all odd
calipers from ,102 up.

Colors to be standardized to 6: grey
green, yellow, blue, buff and red. Spe-
cial colors to be limited to a minimum
of 20 tons,

Note that these recommendations do
not touch on the questions of grade,
quality, individuality of design, or sixe
of the finished paciage, but deal only
rltrh the thickmess of the box board it-

Many associations of container man-
ufacturers and users have gone on
record in favor of the simplification
plan, recognizing that the existing
variations in thicknesses do not affect
strength, durability or appearance,
while they do add to the expenses of
the manufacturers and distributers.

National Food Shows

Selecting for its slogan ‘It Pays to
Show the National Way!’’, the Nation-
al Association of Retail Groecers an-
nounces that 7 national educational
food shows will be sponsored during
the fall and winter. A general invita-
tion has been extended to manufactur-
ers, jobhers and wholesalers, to increase
their sales and win wider distribution
hy making the best of the 7 biggest op-
portunities given by the national food
shows in 7 of the large distributing
centers of the country, Besides full
publicity the organization promised the
wholehearted cooperation of the na-
tional body and the local retailers.

A general invitation is extended to
all food manufacturers to make exhibits
at any one or all of the 7 shows, as fol.
lows:

Minneapoli, Minn,, September 21-

6, 1925

St. Joseph, Mo., Oct, 10-24, 1925,

New York City, N. Y., Oct. 29-Nov. 7,
1925,

Memphis, Tenn., Nov, 3.5, 1925,
Baltimore, Md., Feb, 8-13, 1926,
Kansas City, Mo., Feb. 8-13, 1926,

8t. Louia, Mo., Feb. 8-13, 1926.
Exhibits space for each show will
range in price from $125 to $200 for
the weck. The national grocers asso-
cintion has been sponsoring food shows
lately and because of its experience
hopes to make the 1925-26 chows great-
er than ever in attendance and ex.
hibits, Through these shows it is hoped
to give the exhibitors that personal
contact with thousands of everyday
buyers that should bring for them valu:
able returns in the way of added busi-
ness,

Macaroni  manufacturers seekin
space in any of these shows should ad-
dress I C. Balsiger, General Managsr,
601 Gumbel bldg., Kansas City, Mo..-

THE MACARONI JOURNAL

D. & E. Kneaders
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LABELS

TELL THE STORY

We are fully equipped to supply
you with high class Labels that B
will prove the most efficient g

salesmen for your alimentary To The Trade:-

We wish to announce that we are building a complete
DaStCS. line of Presses (both screw and h:,'druu.hc) Kneaders, Mlxu]‘s.
cte., also that we can furnish any repairs to Walten machin-
ery now in use. : )
Your inquiries are solicited and will be given careful
and prompt attention.
Yours very truly,
DIENELT & EISENHARDT, Inc.
R. P. BOGGS, Sales Manager

Will Gladly Submit Samples,
Sketches and Prices

DIENELT & EISENHARDT, Inc.

1304-18 N, Howard Street
PHILADELPHIA, PA.

Established Over 50 Years

Rossotti Lithographing Co.
65-67 West Houston Street
New York City

=

b S &

FOR QUALITY TRADE

It's a Pleasure
to Send Samples

CROOKSTON MILLING CO.

CROOKSTON, MINNESOTA

CROOKSTON MEANS -FIRST QUALITY

- £ FESTECER
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Live Right to Live Long

Help nature to help herself. It is
the surest, safest and simplest way to
keep young, says a physician who has
worked in the interest of health and
longevity for several years.

“To retain the vitality and powers
of our most vigorous years until a later
period of life than the average person
does now, is what 1 mean by keeping
young,"' saild Dr. J. Allen Patton, medi-

enl direetor of the Prudential Insurance:

company, which maintains an extensive
longevity serviee for its policyholders.
“The term ‘well preserved,' as applied
to the man or woman exceptional in
this respeet, has o more literal meaning
than appears on the surface.

“Physical changes are for the most
part due to chemical changes in the
system, These changes can in large
measure be counteracted by diet and a
proper chemical balance preserved. It
i# because this chemical halance has
been glow in ehanging with advancing
years—hecause it has been preserved—
that the person has kept vigorous.

“Research workers have found that
we ean do much to preserve a proper
chemical balanee through diet regulat-
ed to meet individual needs. Nobody
disputes the fact that a child has to
have sufficient mineral elements in its
food to aid the bone making, structure
huilding process. In infancy the body
is poor in minerals and rich in fats, In
Inter years the reverse is true—the
natural oils disappear, bones become
brittle, skin grows dry. Aceumulation
of fatty tissue is not a storing away
of the natural fats. Superfluous flesh
is an entirely different matter brought
ahout by various eauses.

““As in childhood the hody must re.
ceive the necessary minerals so in ad-
vaneing years it should have an ample
supply of the fats. But out of consid-
eration for the digestive tract, activi-
ties of which begin to lag a bit at this
time, they must be the easily digested
fats—whole milk, eream, butter, soups.
Meat fats must be broken up before
they can be assimilated and therefore
they should be avoided,

“In food we can get all the elements
found in the body. To find in what
proportion we need to supply these
clements to the body is an individual
problem that can be solved with a little
dietary advice and careful observance
of results. Qive nature the proper ele-
ments to work with and she will right
many a wrong condition. She is the
most wonderful ehemist in the world.

““We cannot wait until the eleventh
hour hefore giving nature any coopera-
tion, The sooner we hegin to watch
our diet the longer should we expeet
to defer the ineapacities of old age.
Laboratory workers are reporting most
satisfactory results in the chemical
control of the life processes.

“Food must he converted into tissue
or disposed of in encrgy, mental or
physieal. There has to be action to set

up this process and that action for
man is exercise. Exercise, like food,
is an individual matter that every
man—or woman—must decide person-
ally. One is quite a8 necessary as the
other for a continuance of health.

‘*An animal in its natural state pre-
serves through instinet a proper chem-
ical balance virtually its entire life.
We have departed from nature’s sim-
ple ways and lost this instinet. Habits
acquired through civilization have up-
set the natural balance."

‘“‘By longevity we do not mean mere-
1y the lengthening of the span of life,”
explained Dr. Patton. ‘“The real ob-
jective is to have the health and the
energy to enjoy our years—to get from
them the most life has to offer the nor-
mal, intelligent man or woman. By
working to achieve this objective we
are certainly keeping on the right road
tn an inerease in their number."’

Macaroni Beads

While macaroni manufacturers are
striving to popunlarize their products as
n satisfying, nutritious and ~conomical
food, the women of the country have
succeeded in making it fashionable to
wear as an ornament. This ks been
done in the form of heads, as Miss Flo-
rence M, Wine nicely explains in her
article in “dirls’ Companion’’ of El-
gin, 111, June 20, 1925, and from which

we quote:
Macaroni Beads

If Dame Fashion were to tell that
in your mother's euphoard was the se-
cret to one of fashion’s newest fancies
in the way of jewelry, you would prob-
ably think she was up to some childish
prank. Indeed she may have been.
But at any rate, she has created the fad
for macaroni beads and they are now
on display in the smartest of modiste
shops.

The macaroni may be used in its
natural color in combination with
bright colored glass beads, or may be
dyed to match a touch of color on the
gown or the pocket handkerchief. If
your mother doesn’t use star shaped
macaroni, ask the grocer for the Italian
brand. Bometimes the small elbow
macaroni is used in combination with
beads.

If you wish to color the macaroni,
select amall erystal or gold beads to use
with it as a contrast. These can be
purchased in bunches at a ten cent

store. String the beads and macaroni’

in groups of 3's: first, 3 of the beads
an then 3 stars of macaroni. After the
heads have all been strung and your
thread is sccurely fastened, drop the
necklace in a bowl of crepe paper dye.
This coloring is made by stirring erepe
paper in water. Yon can obtain any
color effect that you desire aa crepe pa-
per comes in all the rainbow shades.

Another effective coloring can be ob-
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tained by touching the tips of the little
star shapes with water color, A neck-’
lace with crystal beads and these shell
like pieces with colored tips in all the
bright pastel shades would make a
dainty accessory that could he worn
with most any costume.

Judging Soup by Ear

“I hear you like soup,”’ remarked
the newcomer as he joined his friend
at lunch,

‘‘Sounds good, doesn’t it?'' respond-
ed the other from the depths of a bowl.

‘“There is no sweeter sound to my
calloused ear,’’ went on the first speak-
er. ‘'You have such wonderful liquid
tones, too. Can you play ‘Home, Bweet
Home'?"'

' 'T Hear You Calling Me’ is my best
effort,’”” said the witress for the de-
fense. ‘‘I furnish the high notes--you
get the air outside.”’

**You said a mouthful,”” was the re.
joinder. ‘‘But it would be better for
music lovers if you ate your soup in A
flat.”

R th speakers were steady patrons
of the "' Dirty Spoon Lunch'’ found in
most cities and towns. They belonged
to the same lodge because both blew
on their soap to cool it. The second
speaker had a distinet advantage over
the other; he had a mustache which he
utilized as a strainer. He followed the
other's example by ordering bean
‘‘zup’’ and the ensuing duet visibly
moved the other patrons.

The art of drinking soup as prac-
ticed in certain ‘‘heaneries’’ has
reached o high stage of perfection. Ob-
servation reveals 4 principal methods
of downing soup in a hash house, name-

1. Inhaling.

2. Qargling.

3. Bipping.

4. Guzzling.

These methods, however, apply only
to clear varieties; thickened soups are
in & class by themselves and require
handling by ‘‘soup-eriors.’’

There are 2 ways to determine the
quality of soup. The first is by taste,
but the second and more practical
method is by hearing it. Experiment
in any public eating house. Observe
the person near you. If he is making
his soup disappear with an exhilarating
sound, order some of the same kind;
but if his soup appears to be silently
elusive—if he merely flirts with it—try
something else.—The Pathfinder,

Canepa Convalescent

We are pleased to note that James
Canepa, the junior of the two Canepa
brothers who manage the John B.
Canepa company, has sufficiently re-
covered from a prolonged illness to be
able to resume his duties in the Chicago
office of the firm. Mr, Canepa has heen
ill since late last fall.
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THE
STOKES & SMITH

TIGHT'WRAPP ED PACKAGE The Tight Wrapped Package, which has long been
used for Flour, Cereals and other products, is now
coming into use for Macaroni, Spaghetti, Noodles,
ete. The many advantages of the Tight Wrapped
Package, as wrapped on the Stokes & Smith Pack-
age Wrapping Machine, make it the ideal container

for food products.

Let us tell you about the latest package and the
machine for wrapping it. We will send samples if
you desire. No obligation on your part whatever.

STOKES & SMITH COMPANY

Summerdale Station PHILADELPHIA

Cherokee Semolina

Made from the best selection of Amber Durum
Wheat is most economical for the Macaroni

Manufacturer.

|

é}f"

Our wheat cleaning process eliminates and destroys
any insect eggs that might be on the wheat berry,
as well as removing all dirt. This insures
Macaroni of the best keeping quality.

We have a good supply of No. 1 Amber Wheat.

CAPITAL FLOUR MILLS, INCORPORATED

SAINT PAUL

MINNESOTAJ
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Grain, Trade and Food Notes

i | . clusive of livestock and feed sold to quent decrease in production of grain,
| Radio School Success other farmers, was $9,777,000,000, com-  The cxperiments tl:)onﬁinled in sgwing
i Approximately 7200 women regis-  pared with $8,928,000,000 the preced-  wheat seed during the latter part of
BE | tered lnst year with Betty Crocker for  ing year. Food and fuel produced and  August in specially prepared plots en-
i the cooking lessons broadeast daily  consumed on farms was valued at $2,-  riched with manure and chemical fer-
| from Radio Station WCCO, Minneap- 359,000,000, Production expenses were tilizer, and in October, when ordinary
i olis-5t. Paul. This was probably the put at $6,486,000,000, or nearly 2%  secding takes place, to t=ansplant the
i largest school ever conducted by one greater than the $6,363,000,000 estimat-  wheat seedlings to field plots abundant-
i | teacher, mnde possible by the radio  ed for 192324, The net cash income  ly fertilized, leaving 16 to 20 inches be-
| through the home service department from sales was $3,291,000,000 compared  tween each plant. These experiments
of Washburn Crosby company, with $2,665,000,000, vhile the net in-  have been carried along for 4 years

A weekly feature was teaching come from production, including with  with remarkable success. The plants
proper preparation of macaroni and  the net cash sales the value of food and  grown from each seed develop 40 to 60
spaghetti dishes that proved most pop-  fuel produced and consumed on the and even 100 stalks. The heads are 2
ular. One lady wrote Miss Crocker: farms, was $5,650,000,000 compared

: ) | to 3 times os large as those of - ‘hent
““I am go glad to know that spaghetti  with $4,925,000,000, or an increase of  grown under ordinary conditions. The

is good for the children because they 14.75%, stems are strong and there is no lodg-

Flour Blending and Mixing Equipment}

Draver Feeders will feed the exact quantity, for which you adjust them, of cach one of the
different grades of flour needed for blending, mixing and making into Macaroni flour.

Draver Flour Feeder . Battery Draver Feeders Ideal
iy vl \ Ball Bearing
Elevators

Up to an including 14
foot, shipped crated and
assembled, ready for use.
Longer, in scctions ready
to assemble.  Providal
with clean-out and inspec-

o v s * \ : tion doors, takeup ad-

surely do like my radio spaghetti." Grains returned $1,934,000,000 in ing. The grain ripens a full month justment, removable
. Another woman wrote: *‘We are go- 192425, compared with $1,393000,000 earlier than under normal conditions, head-cap, Ball Bearing
A i ing to have a macaroni dinner just as  the preceding year; meat animals %2, and yields up to 60 bu. per acre. The

Shown with battery of Draver Feeders } Head and Boot, Palley.
Draver Feeders driven with Draver One-Belt Master Drives, used for operating

! s0on as I can get to town to buy the 621,000,000, compared with $2,167,000,
b fixin’s, You made it sound so good I 000; fruits and vegetables $1,370,000,-

cost of labor in Italy (women are em-
ployed to make the transplantings) is

P ¥ cheidbmsdi ‘ i 0st pore AR Complete Ele-
can hardly wait to try it on my fam- 000, compared with $1,626,000,000; cot- reckoned at about $10 to $16 per acre. }Eﬂ‘ ;&ﬁ}‘?ﬁcﬁmﬁi&m’?&f f.’&féhﬁ‘t‘l[’ ?&‘.,.',’{';',‘ 1,'1?,2573;::!::3\1“ .‘“5',21%.}' :Iiﬂurlunl A vators, any type
ily, " ton and cottonseed $1,ﬁ90.000.0m: com- grades or kinds of flour, powders, starch, sugar, cereal or grain. ) ) or style on ord-

In addition to teaching its proper pared with $1,608,000,000; and dairy Becord Wheat Acreago Pecders can be adjusted individually or colleetively while in motion or idle. ers promptly,
preparation for the table the radio les-  and poultry products $3,284,000,000, The wheat nereage of Argentina for The quantity fed is as accurately measured as if it were weighed. Write fu!‘]]r;(‘('ﬁ
sons have persuaded those who thought compared with $3,315,000,000. 1925-26 ia larger than that of any pre- Send for Book No. 41 shawing Installations and a Draver Fesdsr For Every Feeding, and full inform-
they did not like macaroni and spa- Still, the average net income per op-

g x 3 . ceding year according to cablegram,
ghetti to at least try it once, and a8 n erator, including all farmers, tenants The ,g".{nge Pr—— egstimn::d n‘tr.rlﬂ X
result many new lovers of this good  as well as owners, amounted to oniy ,

,000 i 3
foodstuff are now enrolled as regular  $876 in 1924-25, compared with $764 500,000 acres compared with the har

5 s ! 4 vested area of 15,977,000 acres in 1024.
consumers, This service is appreciated  the preceding year, and covers the re- 25, The wheat crop has been sceded

by macaroni manufacturers ns one of  turn on the farmer’s equity in his farm oo favorable conditions and the out-
the edueational features sure o bring  property as well as carnings for labor

Blending and Mising Purposs. ation.

 427-449 South Clinton Street CHICAGO, ILLINOIS

Eatablished 1872

: look at the present time ia good, Specialiste in Manulacturing Feeding, Blending and Mising, Grinding, 5ifting, Conveying and Elevating Machinery.
fine results to the trade. of self and family for the year. If a Wheat seeding in Australia is near-
L conservative rate (4.5%) of return for ing completion and the erop is reported
Russian Orop Conditions the operator's net capital investment cd to be healthy and strong,
Grain erop eonditions fx Russia are dedueted from net income of $876, ’
0 : the return for the operator’s labor and i
SRS Y Rt BT | sy THE CHAMPION’S POLICY
same time last year, aceording to a family was only $649 in 192495 and Estimated earryover of old wheat in
cablegram from the International Insti-

Asient $631 in 1923-24. The average wage of  conntry mills and elevators July 1 is

.‘[}"f' "[S grieulture at Rome to. the ' i1 farm Inbor was $360 compared estimated by the United States ecrop

nited States Department of Agricul- iy the return of $649 for the Iahor of  reporting board at approximately 25,-
ture. Cotton conditions in Turkestan

“BEST MACHINES AT FAIREST PRICES”

p the farmer and his family, 000,000 bu., compared with a revised es- . 4
il ;;l‘:tifil;ttlgna';u:l\l {vipent y timate of 87,000,000 bu. July 1, 1924, Special for Macaroni and Noodle Manufacturers
¢ ] re rer- These estimates are based upon return
Wheat and Flour ' pon . . 00
R . D. $485.00 With 3 h. p. Motor connected $595.
In erop conditions reports aceording For the first time in years it has been from a large list of sample mills and 1 bbl. Champion Mixer B. D. $4 P

k i A clevators showing actual holdings this
‘ to the system of the country, 1 is fail- necessary to import both wheat and year and last year, together with an es-
! ure, 3 average and 5 excellent. Wheat  flour into Rumanin ns o result of a de- timate of the per cent of last year's
is reported 3.5 against 2.2 lnst year, A ficient erop and the exportation of crop in" local mills and elevators on
considerable increase is reported in the  whent in exeess of the needs of internal July 1
rye erop of Lithuania and a slight in-  consumption, reports Amesiean Consul Gcnn-hining with mill and clevator
crease in wheat. The rye crop is fore-  Richard B. ITaven, Constartza, on June stocks the estimated stocks of 30,000,
cast at 25,580,000 bu., against 18,205, 3, 1925, Previously the last time grain 000 bu renu;ining on farms July 1 and
000 bu, produced in 1924, Wheat is  was imported was 1905 when La Plata the cn'mmcrr:inl visible stocks of 32.-
placed at 3,454,000 bu. agninst 3,327,- corn was imported at Constantza, 000,000 reported by n lending trade
000 bu. total last year, Most of the flour imported has been nulimrit,\' a total July 1 carrygovcr of
transhipped from Piracus, Greece, and 87,000,000 hu, is shown, contrasted
Farm Income 8hows Increasoe appears 1o come chiefly from Canada. with 106,000,000 bu, a year ago, and
Farmers received a larger gross in-

102,000,000 bu, 2 years ngo.
come from production in the year end- Experiments to Improve Wheat The total supply for the year ending

ed June 30, 1925, than any other since A group of agriew.turnl technicians, - June 30, 1925, including July 1, 1924,
1921, according to the department.. Es-  headed by Divector Samarani of the ag- - carryover, the 1924 crop and 12 months
timates place gross income at $#12,136,- ricultural bacteriological station near imports to June 30, 1925, was 985,000,
030.000, compared with $11,288,000,000  Milan, is carrying out interesting expe- 000 bu., compared with 027,000,000 bu,
for previous fiscal year, which is the riments to modify the present system  for the previous year. Distribution of
value of production less feed, sced and  for the eultivation of wheat, as report-  the foregoing is estimated as follows:
waste. The increased value was due ed by the consul general, C, Carrigan, . 88,000,000 bu. for seed, 195,000,000 bu.
almost wholly to higher returns from  Milan, The use of nitrogenous fertil-  for export as grain, 87,000,000 bu. for
grain and meat animals, particularly  izers hastens growth, but weakens {he earryover, 540,000,000 bu. for milling
wheat and hogs, strength of the straw, Wind and rain  and 76,000,000 bu. for wheat fed on

The gross cash indome from sales, ex-  canse the grain to lodge with conse- farms and other miscellaneous uses.

115 bbl. Champion Mixer B. D, $515.00 With 3 h. p. Motor connected $625.00
2 bbl. Champion Mixer B. D. $555.00 With 5 h. p. Motor connected $680.00
2)4 bbl. Champion Mixer B. D. $585.00 With 5 h. p. Motor connected $710.00

Champion Mixers e S The Cheap.est
in continuous ser- 4 i ] and Best mixer
vice 25 years or offered to Maca-
more. Names of roni and Noodle
long users suppli- manufacturers.

ed on request.

Write for particulars

Champion

g Machinery Co.
- Joliet, 111,

“Try our MiXERS
once you'll al- g
ways use one.




; 5 Sekiohioy Ttaly has a population above 41,000, NoHandling by Hand
%. 1 d E ( MR orandin an
ﬁsn’rf' ro::;fﬁ:;;g;{:ﬁ l:k;;;t,_.lﬁ“;l:lﬁ::r 1'0 The Dominion Bureau of Statistics 000 and an annusl per capita wheat re- BAROZZI DRYING SYSTEM 8oy
105% of the average for 10 years. estimates the Canadian ].925 wheat fquirement of lppm:ximntely 6.75 bu. No Stickin Togelher
Neither Moroceo nor EB)'T;t is of any oD at 350,000,000 bu. This would be  estimated on the basis of don]eahe con- 616-620 Clinton Street HOBOKEN. N. J g
1 considerable importance as an export- 10,000,000 hu. more than the 5 year av-  sumption and sced and making no al- g Rely
: er, even in yenrs of gand harvests, The €¥o8¢. The estimate is based on an lowance for reeports in the form of New York City District No Waste From
5 combined crops of Algerin and Tunis "¢Tenge approximately that of last macaroni, ete. The annual total wheat Cutting
[ the current season are 41,400000 by, YA according to reports to the bu- rt;qmr]cmlmlls o{zl;fﬁllﬁa%tttrefom be
| ; o : " reau, plared at abou ,000, u. . . .
; ﬂﬂ:"::: :I'::r:rg&f J}aa(&:l "f\lﬁ;’ggi?o;: ““The practical elimination of the With a domestic production of only Make money and better macaroni Finest Quahty Goods
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The allowance for milling is based up-
on the reports of milling to May, inclu-
sive, published by the United States
census bureau, with allowance for mill-
ing during June. Figures on exports
and imports are preliminary, as pub-
lished by the department of commerce.

Stocks in mills and elevators on July
1 in 26 states enst of the Mississippi
river are estimated at 5,836,000 bu,,
compared with 8816000 bu. a year
ago; in 15 states between the Mississip-
pi and the Rocky mountains, 17,280,000
I are shown, compnred with 18,905,
000 bu. a year ago, and 7 states in the
far west show a total of 2,071,000 hu.
a8 compared with 8,505,000 bhu. on July
1 a year ago.

Moroccan Grain Orops Lower

The wheat crop of Morocco is fore-
cast at 19,584,000 bu, compared with
25,170,000 bu. last year according to a
cablegram. The aggregate wheat pro-
duction forecast for Morocco, Algeria
and Tunis is 61,030,000 bu. against 47,-
706,000 bu. last year; an increase of

is mot possible to make a definite esti-
mate it may be safely assumed that a
gond share of the inerease reported will
be available for export.

latest reports show a condition above
average and better than at the same
time last year, The crop, however, is
not yet made and there is still a chance
for unfavorable weather conditions to
adversely affeet the final outturn.

Recent advices from Canada report
rapid deterioration of the crop in Al-
berta due to hot dry winds. Some
damage has oceurred in Saskatchewan.
Mill stoeks in the Danube basin are re-
ported to be low and the milling de-
mand for old wheat has increased ac-
cording to a report from United States
Agricultural Commissioner Haas at
Vienna, IHarvesting has been some-
what delayed by wet weather and it
seems likely that the new wheat will
arrive on the market later than expect-
ed. Tecent increases are reported in
purchases of Argentine and American
wheats. The wheat crop of Hungary
is now forecast at 63,199,000 bn. com-
pared with 51,568,000 bu. harvested
Iast year.

——

Heavy Canadian Wheat Crop

United States as an exporting country
next year,”” states the report, ‘‘points
to a likelihood of the maintenance of
good prices from which Canada should

August 15, 1925

proximately 650,000,000 bu., while the
output estimated for this year is 661,
000,000 bu., leaving an estimated 11,-
000,000 bu. for export.

The acreage under winter wheat
throughout the entire world is approxi-
mately the same this year as last, the
estimates being 132,223,700 in 1925, as
agninst 133,288,400 in 1924,

*‘The indications are that the Euro-
pean erops will on the whole prove de-
cidedly better than those of 1924; but
the influence which these conditions
may exercise are likely to be counter-
acted by others in the exporting cour.
tries,"’ states the burenu’s report,

—

Large Wheat Orop in Italy

An Italian wheat crop nearly as
large as the bumper harvest of 1923
and more than 30% above the 1924 pro-
duetion is forecast by the International
Institute of Agriculture. The latest es-
timate is for 224,134,000 bu. compared
with the 1924 crop of 170,144,000 bu.
and 224,836,000 bu. in 1923.

170,000,000 bu. last year it was esti-
mated that Italy would need to import
hetween 90,000,000 and 100,000.000 bu.
July 1, 1924, to June 30, 1925. Net
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That will dry your macaroni

perfectly

Stop all the waste—acidity—
cracked and moulded goods

Save labor 75%

USING

DRYERS]/|

Buhler Brothers’

for Quality

The BUHLER

PASTE GOODS PRESSES

Combined with the Chassis-
Drying System is the most
economical method for manu-
facturing Macaroni.

Highest Efficiency

Tos Goid | e st b cxiutable el of vl exd kot et W | The Houe Alvays a SE
surplus. e Canadian exportable e ) months July 1, 1924, to April 1, ’
I)urumlzrlmnt i ;orlhwcsl states  ~urplus is roughly the amount by which 1925, have amounted to about 66,000, of . ; a"_’
sliows the hest condition of any of the Ner home requirements of 100,000,000 000 bu. With an increase during the Perfection Service
wheat crops nccording to 'W. A. Rie- bu. may be excem}egl. The home re-  eurrent year of more than 60,000,000
If::lll\l th ".';'; m,’:'l,;ntm]ti?-fq:.:i‘ll'll;:z,]:':nr: quirements of the United States are ap-  bu. over the wheat erop of 1924 it : Where Others Have Failed,
[l ¥ M BliTel ey sas e L e it i e o e |
! and did not sustain great damage from i we Have Succeeded.
I heat. A year ago the crop of durum Durum Wheat Acreage
was about 60,000,000 bu. Private esti- In MI N Kkota, Bouth Dakota and Mont
mates this yc;:r run from 30,000,000 to B Winneesta: __”m Palst South Bukota, sl Mantans
35,000,000 bu.  The hulk of this wheat
in sold for export and should be consid- of a8, Durum wheat by
ered in judging the supply of regular Slate unil year 'Wllmllll
spring wheat available. It is probable oyt Percentage Percentage
that this ,\'err;)r"’u 053()11(') ull' dn;-nm 1;;“1 lon- ) Acres pLamTny., 1. Aasen
tal nearer 50,000, hu, than 35,000,- [
000 as there was nothing in sowing re- “'1”";:““: 1.674.000 " 54060 80" Litnote
norts to suggeat drastic cut in acreage. 108650 v vvveeees| 189,000 65| 123,000 95 1,766,000
However, this is merely conjeeture.
When a reliable estimate is published it 8,685,000 34.0( 2,953,000 66.0 5,732,000
will receive eloser attention than usual 9,727,000 35.0] 3,404,000 65.0, 6,323,000
beeause of the sharp damage to other 2,216,000 45.0 907,000 560 1,219,000
wheat and the probable drop to a do- 2,482,000 0.0 993,000 60.0] 1,489,000
mestie baais for regular bread wheats." e - stk P G | 5 7
World Wheat Crop Above Last Year 2,995,000 50| 160,000 95.0] 2,845,000 - Why not deal with a reliable house?
Wheat production forecasts from 17 ; ; : For information and calalogues please ask
countries received up to July 28 give a 1920 ovvveeininininn «o| 16,923,000 263 4,409,060 739 13,514,600
2 101 . - 1021 i 16,839,000 313 5.276,000 68.7| - 11,663,000 RN A 10 A
D S vih bo: st 30057 TR 16613000 43 om0 62/ 10831000 . INTE TIONAL I'h. H. Kappeler
Inst year, normally producing more 1260 Lo 1409920000 280 4:203,000 73.0] 10,790,000 ‘M ACARONI MOULDS CO Sole Distributor for Buhler Machinery
than three fourths of the world’s wheat 1988 3 Lavesin it vl 17,093,000 27.3] 4,670,000 727 12,423,000 * -
crop outside of Russia 252 H St B Kkl N. Y NEW YORK OFFICE, 44 Whitehall St.
" Dats. nre-itill  lhoking | £or - Fraties Aver. 10201024 ......... 104350000 303 4,895,000 69.7] 11,440,000 oyt St. rookiyn, IN. X. [
*1924 figures revised e

| Germany, Yugoslavia and Russia. The
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would seem that the import require-
ments should show a corresponding de-
arease and may be roughly placed at
about 50,000,000 bu.

1926 Canned Foods Weelk

The week of November 9 to 21 has
heen agreed upon by the foods canning
and distributing interests of the coun-
try as Canned Foods Week. Under the
direction of a general committee active
work has already been started to popu-
lurize this national week. The move-
ment is receiving satisfactory support
from distributers who pledged not only
their united support to the campaign
but also financial contributions that
will probably total $75,000. National,
state, district and loenl committees will
work on & correlated plan that will
bring Canned Foods Week to the at-
tention of every housewife in America.

Canners to Louisville

After a careful survey of more than
90 cities bidding for the 1926 conven-
tion of the National Canners association
and allied organizations, the location
committee has agreed that Louisville,
Ky., will be privileged fo entertain the
eanning industries during the week of
Jan. 24, 1926,

The committee decided that the cen-
tral position of the chosen city and the
increased hotel accommodations pro-
vided by the 4 new hostelries makes
Louisville most acceptable, Cooperat-
ing with the Board of Trade through
the convention and publicity league,
every hotel in Louisville will join in
seeing that the large crowd expected to
attend this convention will be eomfort-
ably accommodated, and that there will
be no advance in the regular rates,
cither for rooms or at the restaurants,

The location committee consisted of
President E. F. Trego of the National
Canners associntion; President E. E.
Fineh of the Canning Machinery and
Supplies association, and President
Walter J. Townsend of the National
Food Brokers association,

Btrange Fruits for Americans

Many new fruits may soon adorn
American breakfast tables, Although
the ilama, marang, mangosteen, zarda
melon, carabaos, paradisiaca plantain,
itzamnas and a dozen other delicious
fruits are now unknown to most Amer-
icans they may be in general use here
within the next 26 years, says the de-
partment of agriculture. These par-
ticular fruits are now being introduced
by the hureau of plant industry and ef-
forts will he made to make them avail-
able to the American market. They
are now confined to out-of-the-way sec-
tions of the world—mostly tropical,

Special attention will be given man-
gosteen, an oriental fruit of remark-
able deliciousness. It is a large, red.
dish brown, thick skinned fruit with
the meat arranged somewhat like that
of the orange. Its flavor is halfway be-
tween the peach and pineapple. The
ilama, which grows in the foothills of

e e ANy

gouthern Mexico, is closely related to
the sugar apple.

The marang comes from the Philip-
pines. It is oblong in form and the
surface is thickly studded with soft,
greenish yellow spines. The entire
fruit is scparated into segments that
are about the size of grapes and these
segments cling to the core. Another
introduction from the Philippines is the
tizon, n citrus fruit which somewhat
resembles the orange but is more acid.
The paradisiaca plantain is from south-
ern France. It is about one half the
gize of the common banans which it
resembles, but is much hardier and
may be grown in cooler regions.

Foreign Orop Prospects

Wheat production in Algeria is fore-
enst at 32,775,000 bu. as compared with
17,355,000 bu. in 1924 and 36,394,000
. in 1923, according to cable advices
to the Department of Agriculture from
the International Institute of Agricul-
ture at Rome. The condition of the
erop is said to be good.

Rumanian crop acreages reported
last month show the wheat area to be
approximately 7,807,000 as compared
with 7,839,000 acres last year. Wheat
conditions are generally favorable,

Chain Store Meot in Chicago

Though Los Angeles, Cal,, was tenta-
tively agreed upon as the probable seat
of the 1925 convention of the Chain
Stores (recers association at the meet-
ing last year, a referendum resulted in
a vote of almost 5 to 1 in favor of the
city on Lake Michigan.

The convention will be held Sept.
9.10-11 in Edgewater Beach hotel, Jo-
seph M. Fly of Memphis, Tenn., in
head of this organization and will pre.
side.

American Durums in Marseille

Ameriean durum wheat practically
disappeared from the Marseille market
Junuary-March, 1925, according to
Wesley Frost, American consul. High
prices asked for semolina, macaroni,
efe., manufactured from expensive
grain practically killed the market for
all but the cheapest North African
durums. By April, however, forecasts
of a good crop there were being reflect-
ed in lower quotations in African
durums. It is probable that the recent
estimate of a total North African wheut
crop 28% greater than that of last sea-
son will not only give wheat from that
source a greater advantage over the
American product but may result in
continuing its practical exclusion from
French markets.

Wheat Growing in 1026
The average cost last ycar of produe-
ing wheat on 4616 farms distributed
fairly well over the country was $1.22
per bu., compared with the average
sale value of $1.43 a bu,, according to
the U. 8. Department of Agriculture.
The acre cost of producing wheat on
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all farms reporting varied from $19.68
in 1922, to $21.88 in 1924, The bushel
cost was practically the same for all
3 years: $1.23 in 1922, $1.24 in 1923,
and $1.22 in 1924. The valuo of wheat
on these farms was $1.11 per bu. in
1922, 99¢ in 1923, and $1.43 in 1924. The
1924 wheat crop was the first for the
4 years when the reported value per
acre was greater than the average cosl
per acre.

Reports on wheat for 1924 show an
average gross cost of $23.67 per acre.
The profits to growers were due to the
exceptionally high yield last season.

Why Imports?

A story is going the rounds of the
trade press that has a good moral, par-
ticularly applicable to the nacaroni
business in this country, but more so
to the importers and their fancy prices.

Mrs. Reilly: What makes these sar-
dines 80 high!

Grocer: They're imported, mum.

Mrs. Reilly: I'll take the domestic
ones—them as had the brains to swim
to this country.

Pass this little story on to your sales-
men. Have them tell it to jobbers,
wholesalers and retailers. It has a
good point. Sce that they all get it.

Pull With the Rest

@. P. Rapp of Chicago states poetic-
ally what we are trying to impress on
the macaroni manufacturers who have
failed to realize their obligation to each
other, failed to pull their share of the
load—the industry's general progress.

1 don't care It his best days are over,
Or whother he's just done his best,
I need him in all my travels—
The horse that can pull with the rest

Tho' a horse may be stout and more steady.
1 don't llke his kind for my own,

Unless he can pull with the others
On the load that he can't pull nlone.

A horse that can [. . well in harness
Just any old time he's asked.

Is the kind that I'll plck from the others—
To put to the most steady task.

There are men In this world that are like

them,
Who feel thut they're doing their best.
It they only knew how much belter
They work when they pull with the rest.

And that s the reason you'll find that
A man who climbs steady and slow,
Has gained all his knowledge and power
Because he first learned when to go.

Don't envy the man who's above you,
For the place he has given his best,
But try all your might and you'll reach him
By learning to pull with the rest.

There are plenty of steps for the climbere,
But the sturdlest, surest and best
Are the steps that you take when you're

trylog
And learning to pull with the rest.

“ A gwitch in the hand is worse than
a dozen in the bush,’”’ thinks every
schoolboy. : ol

Buy in the most economical way.
Sell at a profit. Result is succees.

g
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For 20 Years a Builder and Creator of Drying Equipment.

B COMING

“National Packaging” equipment always saves labor, and
generally saves materials at the same time.
1t is this double service that brings our old customers
back for more, and again for more.
Why not let us solve your packaging problems---once

- It will pay you to read the description of this cul on
page 28 of the April issue of the Macaroni Journal.

National Packaging Machinery Company

170 Green Street, Jamaica Plain, Boston, Mass.

or
EFFICIENT DRYING EQUIPMENT

FOR SHORT OR LONG GOODS

KARL GAMMEL, M. E,,

AND GOING

P. O. Box 1248

E—

JOLIET, ILL.

S ————

Location Enables Prompt Shipment.

NEW YORK OFFICE: F 7 Produce Exchange
PHILADELPHIA OFFICE: 468 Bourse Bldg.

THE UP-TO-DATE HOME OF

HOURGLASS BRAND

PURE DURUM SEMOLINA AND FLOUR
QUALITY OF DEPENDABLE VALUE

We Solicit Your Inquiries.

DULUTH-SUPERIOR MILLING CO.
Mzin Office DULUTH, MINN.

BOSTON OFFICE: 88 Broad Street
CHICAGO OFVICE: 14 E. Jackson Blvd.
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The Macaroni Journal

(Successor to the Old ]numnl—-?onrdad by Pred Becker
of Cleveland, O.,in 1003.)

A Fublication to M!vnnu !ha American Afaca-

nl Industry.
l’ublluhed Mnnlhly by the Nn.lonnl Macaronl
fanufacturers Auoc atlon,
Edited by the Secuury . Drawer No. 1,
Dral wood III
PUBLICATION CDMMITT
HENRY MUELLER JASB. T. WILLIAM!
M « DONNA, Edltnr
SUBSCRIPTION nATBB
Unlled Btateannd Canada - - $1.50 par year
in advance.
Nre!m l:ounulu - - u 00 per yur In narnm:l
‘m: le Coples Cents
Coplen - - - - u Centa
PECIAL NOTICH
CO!THUNICATIONB —The Bditor solicits
news and articles of Interest to the Macaronl
Industry. All matters Intended for publlcation
must reach the BEditorial OMce, Braldwood, IIl.,
no lat*r than Fifth Day of Mon
THH HACARON‘I .1' 'U'H.NAL ASSUMEs NO Ta-
sponsibllity for views or opinions expressed by
contributors, and will not I!nowln:ly -dreﬂln
Irreaponsible or untrulumrl.h
The publishers of 'nrn MA ARONI JOImNM-
reserve the right t t any matter furnished
either for the ldnru- ng or reading columns.
REMITTANCES:—Mnke all checks or drafta
&l.hhl- to the order of the National Macaron)
lnufu:lurm Almllllon
ADVERTIEING RATES
wlplay Advorlllln[ = = MNateson Agpllutlun

TanrAce & - F‘lv. Canu_ fzv_ord
Vﬂl.\'l-i_—- — Al.lﬂull IS. I’ZS N -—N;.‘
Trade Marks Applied For
Red and White

8. M. Flickinger Co., Inc., of Buffalo,
N. Y., on March 11, 1925, ﬂlvd for reg-
istration in the patent office its trade
mark “Red And White” for egg
novdles and other food products, The
company has used this trade mark
since Jan, 1, 1912,

The trade mark consists of the words
“Red And White'" with the “Red'! on
top and ““ White'’ helow, separated by
the word *“And"’,

The Macaroni Journal

On May 4, 1925, the National Maca-
roni Manufacturers: association, Braid-
wood, IlL., filed for registration the
title of its officinl organ, *“The Maca-
roni Journal." This was published
July 7, 1925, Applicant claims use of
the title since and before Jan, 15, 1924,

The trade mark is a replica of the
mark used on the front cover of this
monthly magazine,

Country (lub

The Xroger (roeery and Baking
company of Cincinnati, Ohio, on Au-
gust 20, 1925, filed its trade mark
“Country Club" for registration,
¢lniming use since 1901 on a variety of
food . products, including spaghetti.
Notice of application was published
July 14, 1925,

The trade mark consists of tha words
“Country Club” in Inrgc Old English

type.
Mah Jongg

On June 15, 1925, A. F. Ghiglione &
Sons, Ine., of Seattle, Wash., filed for
registration its new trade mark ‘‘Mah
Jongg'' for use on various alimentary
pastes. The company claims use since
April 15, 1924, It was published July
28, 1025, for objections thereto,

The trade mark “‘Mah Jongg'' con-

sists of the two words in very heavy
black type.

Fight Food Caricature

Maearoni manufacturers’ everywhere
are rightfully indignant over the pub-
licity stunt resorted to by a notoriety
seeker who sent brondeast a picture of
himself in a bathtub filled with steamed
spaghetti and an accompanying story
entitled, “Spaghetti Bath for
Strength.'  The stunt is attributed to
o physical director of a fashionable ho-
tel in Los Angeles who recommends a
hath in steamed spaghetti as a body
builder and a skin purifier,

This is merely another instance
where one hecomes so enthused as to
allow himself to he carried too far.
He has overshot his mark. Admitting
that he meant to praise the product, he
suceeeded only in bringing it into ridi-
cule,

Pictures and stories of this kind
work irreparable harm and macaroni
men are wicely joiniug in a fight to
climinate all such carieatures of their
products by gty humorists. They
manufacture a most healthful food, It
is one of the hest body builders’ when
properly prepared and taken internal-
ly. To treat it otherwise is degrading.

The fight is in the form of a sensible
appeal to the guitty ones for fairness;
a hint to the press of the country to
be somewhat more cautious in running
harmful propaganda of this nature and
finally to place the whole matter be-
fore the vigilance committee of the Ad-
vertising Club of America to reduce as
far as possible the number of trans-
gressions of this %ind. Macaroni manu-
facturers will fully support a movement
to suppress propaganda that will only
serve to bring ridicule on their prod-
uets.  They should personally fight the
movement locally and join with others
in a national fight on these hiarm doing
humorists,

Uncle Sam’s P, O. Service

But few people realize that when
they buy a postage stamp they are
dealing with one of the greatest husi-
ness institutions of the world. The
postal service has grown rapidly in re-
cent years. According to First Assist-
ant Postmaster General Bartlett: the
postoffice department has 325,000 em-
ployes who are called on not mearly by
one employer B hours a day but by
100,000,000 employers 24 hours every
day in the year. Ile estimates .that
over 12,000,000,000 letters and 3,000,
000,000 parcels are handled yearly.
The  postoffice sells: '14,000,000,000
stamps, 2,700,000,000 stamped envel-
opes. and 1,125,000,000 postal cards
each year. Over #1,600,000,000 in
money orders is issued yearly, Mr.
Bartlett says, and the postoffice has the
largest savings bank in the world, with
500,000 depositors and a total deposit
of $162,000,000,

Although mail sacks are not seen

-that are missent and find their way to

August 15, 18206

very often there are ov rer 65,000,000 of
them in use.. It takes over 800"000
miles of twine each year to tie up the
letters that are handled., This s
enough string to wrap around the earth
32 times. . The depurtment now ope-
rates nearly 44,000 rural routes, which
means that tlmrc are 6,500,000 nunilma
served by rural mail delivery. The air
mail service covers more than 1,

000 miles and ecarries over 5000000
letters anr aally,

There are still many drawbacks F“
the postal service but many of them
are being overcome. One of the gregt-
est drawbacks,. which can mever be
overcome unless the publie cooperates
with the postofiice department, is the
great number of dead letters.. - Many
people in times of excitement forget to
put the name or address or strect num-
ber on letters Lefore mailing, Conse-
quently they go to the dead letter office.

It is estimated that there are, more
than 300,000 letters sent weekly to the
dead letter office in Washington, D, C,
Besides all these dead letters there arg
numerous dend packages containing
valuable articles. Officials say that the
government clears an average of $10.:
000 annually from the sale of valuable
watches, rings, precious stones, ete,

the dead letter office.

In previous years all equipment, such
as sacks, pouches, locks, ete., used. by
this department, was made by private
concerns, but now the department has
its own facilities for making and
ropmrmg all postal delivery equipnwnt
Money is thus saved and deliveries
speeded up.

WANT ADVERTISEMENTS
Flve cents per word each Insertion,
WANTED a Kneader, % bbl| capacity, Htale

condition and, prico in first letter. John Wel-
nert’s Bons, Manitowoe, “‘Pmmm.

- |
HYDRAULIC PRESSES

Some wonderful bargains in second hand
hydraulic presses.
Take advantage of this opportunity,
4 Vertical Hydraulic Presses, 1234 inch
2 Vertical Hydraulic Presses, 10 inch
3 Horizontal Hydraulic Presses 10 inch
1 Horizuntal Hydraulic Press 0 inch
Further information upon request.

Cevasco, Cavagnaro & Ambrette
Incorporated
156-166 Sixth St., Bresklym, N. Y,

A. ROSSI & CO.

Macaroni Machinery Manufacturer

‘Macaroni Drying Machines
That Fool The Weather

SI‘IBAI-mIni—.SuFundsu, Calif,
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Wrapping Machines—For Waxed or Glassine Paper

JUST THINK!

FRACTION

oF Wax Wrapped Packages

A
PENNY
A
PACKAGE

JOHNSON WAX WRAPPING
WILL PROTECT YOUR PRO-
DUCT AGAINST

WORMS
WEEVIL
MOISTURE AND
DETERIORATION.

ISN'T THAT WORTH

THE MONEY ? New York Chlcago Los Angelea

30 Church Sireet

AUTOMATIC SEALER CO.

MACHINE

Are Insurance
Against Returned Goods

A LETTER DATED FEB. 19,'24
READS

“Thewriterhasinhis ossession a Packnge of Our Brand
Macaroni wax wrappej in August, 1917, This Package
was opened and rewrapped on Nov, 16, 1923, The contents
were found to be in absolute sound mndllmn no signs of
weevil; 'l'hz: Macaroni was as Palatable and )«mh as any
packcd in our Plant that day,"

(Name of this manufacturer and brand paper used on request)

Order Now— For Spring Delivery

Battle Creek, Mich.

208 5, LaSalle Street Marsh-Strong Bldg.

For Better Results and
More Uniform Products

USE

PENZA’S .o MOULDS

With Patented “Kleen-E-Z”

Removable Pins

A trial will convince you o
their superiority.

Frederick Penza & Company

BROOKLYN, N. Y

788 Union St.

NOODLES

If you want to make the best Noodles
—you must use the best eggs.

We know your particular requirements
and are now ready to serve you
with—

Special Noodle Whole Egg—

Dehydrated Whole Eggs—selected--
Fr;:sh Sweet Eggs—particularly bright
color.

Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely
Soluble.

Sumples on Request

JOE LOWE CO. Inc.

“THE EGG HOUSE"
New York

CHICACO BOSTON LOS ANCELES  TORONTO
WAREHOUSES
Norfolk  Atlanta  Cincinnati  Detroit Pittsburgh

b
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Business Conditions Improving

The macaroni manufecturing busi-
ness has undergone a noticeable change
for the better within the past 4 or b
weeks, according to reports coming
from various sections of the country.
There seems to he a noticeable pickup
in orders and plants are operating more
nearly normal,

The annual slump eame a little earli-
er this year than usual and caught
some of the manufacturers unawares.
However, a good many of them were
able to tide it over, manufacturing with
semolina bought at prices at or below
the season's average. The upward
trend in prices last January caught
only a few with small stocks on hand,

. : i rded a world authority on flour

and mighty few who had not fa.lrly er than that experienced during the '8 T¢E8 A HYDRAU ]C-
well covered through advance buying. 192425 wrop. The old timeworn say- nPlllmg" matters and during the war FH: sES L Inside

ing “Buy low and sell high,"” is both V"% called upon to serve as director of Packed
'I" ¢ !ple:unnrg t?u?gr:] ttl?t;tnt:ﬂe]:}:-l::ei: ng%t'l mfl wise, It shnul[fl "still hold the flour milling division of the United as: Type of

ss of manufac h

f}::.mgehﬂ to become panic stricken  good for this erop year. g;'::efr.fg:‘elr“;E.I:Liﬁ:r:‘:;g?t;’}df,; g::; rﬁ! MOST MODERN STATIONARY TYPE Prem.
‘::‘::} the,l,';":;k“l:'al"iﬂ‘lé:‘lm"i:e:ita"h':‘;ﬁ N —W C. Presid meri:e Tn September this comparn- E: HYDRAULIC MACARONI PRESSES Takes Up
AP ew S g rgn' ent tively young man will head one of the [/ 14 Less
good business during the preceding . ) world’s largest milling firms  with ONE D’E ONLY REQU!RED Head

months that something along the line
of what did happen was expected. They
realized that there was no market and
refused to go out on a price cullmg
rampage to get what little was being
handed out in the way of orders, They
wisely sat tight knowing that they
would get their share of the demand
when it developed.

Semolina buying for the past few
weeks hing been on a smaller scale than
usual, Quantities sufficient to meet im-
mediate demands and to tide the plant
over till the new crop were purchased
or ordered out on rapidly dwindling
contracts. Even on the big breaks, lit-
tle buying was done.

The outlook for the late summer and
fall shows favorable improvement, The
whole trade appears cheerful over gen-
eral conditions und seems confident that

the future husiness will he above the.

average unless some unforeseen condi-
tions arise to disturb the macaroni
market.

The durum wheat crop is being har-
vested and threshed in the morthwest.
Cunﬂlclmg reports leave considerable
uncertainty as to the yield and grade,
though the 1925 crop is expected to be

about equal to the 1924 harvest in hoth.
New semolina is rarely marketed be-
fore the middle of September though
quotations thereon nre made as soon
as harvesting begins. There has been
no vadical change in the wheat mar-
ket, though it is gencrally forecast that
prices on this crop will be a little high-
er than last year, unless bumper crops
in Europe tend to weaken the export
market for sgoma of the durum wheat
that finds an outlet across the sea.
With fundamental conditions inspr-
ing confidence the macaroni manufac-
turers should proceed carefully to sup-
ply a normal market for their products
against competition as keen if not keen-

Washburn Crosby company held “its
annual stockholders and directors
meeting on July 22 and announced

changes in the official personnel, some .
accomplished and some soon to be ae-",

complished, as follows:

It was announced that at the ad-
journed meeting in September John
Crosby would be made chairman of the
board and James F, Bell, vice presi-
dent, would suceeed him as president
of the' company.

I R. McLaughlin, general salesman-

eger, was elected a director, the board

now being: Fred Q. Atkinson, George
@, Batnum, James F. Bell, Samuel Bell,
Jr., Charles C. Bovey, Wm. H. Bovey,

Franklin M. Croeby, John Crosby, Don- -
ald D, Davis, 'I. C. Estee, Frank F. -

Henry, II. R. ‘McLaughlin, Putnam D.
MeMillan, Jobha H. Mulliken.

It was announced also that at the
adjourned meeting in September there
would be elected 6 regional vice presi-
dents as follows:

R. F. Bausman, New York, N. Y.;

) George M. Coss, Boston, Mass.; F. R.

Eaton, Washington, D, C;; L, F: Eaton,
Chicago, I11.; W. R, Morris, New York;
N. Y.; F. Q. Tyler, Providence; R, I,

The full roster with these c!mnges
will be:

Chairman of the board, John Crnsh)

President, James F. Bell.

Exccutive viee president, Fred G
Atkinson,

Executive vice pmmdenlu——-Chnrlen
C. Bovey, Franklin M. Crosby, T. C
Estee, Frank F, Henry. |

Regional vice - presidents—R. |F,
Bausman, George M, Coss, F. R. Eatopn,
L. F. Eaton, W. R, Morris, F. G. Tyler.

Secretary and treasurer, D. D. Davis.

Mr.. Bell follows in- the footsteps of
his father, James 8: Bell who 'was pres
ident of the same eompany for 27 years.
For the past 10 years the new president
served as vice presidcnt. He was born
in 1879 in Philadelphia, and is a gradu-
ate of the University of Minnesota. He

properties in 7 large American citjes

.including* Minneapolis, Buffalo,” Chi-

cago, Louisville and Kansas City.
Personal Notes

In recognition of 20 years of efficient
and apparently satisfactory service as
state secretary of the Grand Court of
Illinois Foresters of America, M. J.
Donna, secretary of the National Mac-
aroni Manufacturers association, was
presented with a"gold watch valued at
$100. His locul lodge in Braidwood then
provided the chain and charm, so com-
pleting o gift Nigured at $150 in intrin-
wie value but valued at many tires
that amount by the recipient. The pre-
sentation was mado at an outing of the
Order in Joliet, 111, on July 26, 1925,
ITe should never !mve any oxcuse for
hmng late in the future,

Frank A. Motta, popular salesman
of the Champion Machinery company
of Joliet, spent his. vacation during
July :along the Pacifie’ coast,” He was
accompenied by his wife apnd family,
the trip being particularly en;oyuble to
the Mrs, and children,
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Albany
Atlanta
Altoona
Baltimore
Boston
Buffalo

Ask any user of Pillsbury’s Semolina No. 2
or Pillsbury’s Durum Fancy Patent. He will
“ tell you that his macaroni has exceptional
strength, flavor, finest amber color—always.

Pillsbury Flour Mills Company

“Oldeat Millers of Durum Wheat"
Minneapolis, U. S. A.

BRANCH OFFICES:

Chlcago Jacksonville Philadelphla Saint Paul
Cincinnati Los Angeles Pltubul‘-'nh Scranton

AfmiCleveland Memphls Portlan Springfeld
Dallus Milwaukee Providence Syracuse
Detrolt New Haven Richmond Washington
Indianapolis New York Salnt Louls




