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Trade Organization
Essential

Intelligent cooperation through trade associations is
business' greatest need. United group action such
as that recently undertaken by the National Macaroni
Manufacturers Association is what the President of
the Chamber of Commerce of the United States had
in mind when he said, recently:

“Most of the problems with which we are now deal-
ing are not solely problems of individual concerns.
It business is to provide solutions for them, they must
be provided by concerted action.

“We have had enough experience to know that il
the business men do not solve these problems, an
attempt will be made to solve them in some other
way. In either case, whether business men are at-
fempting to meet these common di'ficulties in a con-
structive spirit or whether they are aue..pling to pro-
tect themselves against ill considered eflorts of others
lo dispose of them, organization is imperative.”

Support Your Trade Association

A MONTHLY PUBLICATION DEVOTED TO THE INTERESTS OF MANUFACTURERS OF MACARONI
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Folding cartons by Rossolli are especially designed to empha-
size the qualily of your rroducts. They impress the trade ...
catch the eye ol tho con.imer . . procticallv shout “"TAKE
ME. I'M CETTERI” Thal's why =~ m~uy successiul manulac-
turers of Egg Noodles and Macaroni Products have swilched
to Romsolti Cartons for increased sales and profits.

| Busy shoppera preler lo buy Egg Noodles in our DUBL-VU cartons. They
can see the cloan, unbroken product through clear windows thal stay

S RossoTTl

BRANCH S ALES OFFI1CES

1098 * Celebnating 40 Years of Pachaging Service * 1930

LITHOGRAPHING
Main Ojﬁce and Plant + 121 Varick Sceet, New %b{. A, y

put. They like the convenience of a sturdy conlainer that serves until all
the contents are consumed. Appelizing recipes on side panels sugges! 'Q’
serving eg'g noodles more olten. Ecld brand names and tradematks are
easy lo remember, causing housewives to buy your product again and
again.

Repeatl businesa is the most profitablel Gel niore of it. Repackage your |
line, too, in brilliant full color Rossolti carfons. Send for camples. Let

our experts give you ideas, suggestions, and cost estimates. Write today,

N3 obligation,

COMPANY, INC.

| G PRINCIPAL CITIES
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| PACKAGING HEADQUARTERS FOR THE FOOD TRADES

CONVENTION HEADQUARTERS

For the 1938 Conference of the Macaroni-Noodle Industry of America

1]

The Edgewater Beach Hotel (on Lake Michigan), Chicago, Illinois

Macaroni-Noodle Manufacturers . . ..
. « « « Duty Calls!!

Your friends in the trade, your competitors,—friendly and others,—the semolina millers, the machine builders, the egp
dealers, carton and lox manufacturers, and supply firms of every nature interested in the general welfare of the macaroni
industry, join with the National Macaroni Manufacturers Association in extending to you a cordial invitation to attend the
1938 conference of the trade to be held June 20 and 21, at the Edgewater Beach Hotel, Chicago.

The forthcoming conferepce will be the occasion of the 35th anvual convention of the National Association members:
the organization which has always sponsored such a gettogether for the past generation. 1t will be an open forum for the
free discussion of every problem confronting the trade anywhere in the country and by the manufacturers irrespective of
their affiliations. Tt will present an opportunity which no progressive manufacturer or interested allied can afford 1o miss.

Because the conference falls within a period of unprecedented busi 1ess luctuation, from bad o worse, and at a time when
hope is highest for something to be done to bring relief from within rather than trom without, it is expected that the attend-
ance at the convention in Chicago next month and interest in the well planned program will surpass any ever held by the
industry,

The leading firms of the country, I ge and small, will send repres:ntatives to the conference instructed o join in a care-
ful and intelligent search for remedies (or the many ailments that are seriously affecting the industry’s present and future
welfare. In this they will be joined by spokesmen for the allied trades that are similarly affected by the current depressed
conditions,

Generally speaking, the prime purpose of the Chicago conference June 20 and 21 is to find ways and means for putting a
definite stop to the downward trend in the trade and to point out the way toward a better day for which all are hopeful and
which will be realized more easily and much quicker through intelligent cooperation and better understanding.

It's your trade conference, Mr. Macaroni-Noodle Manufacturer, it's your business. Plan to attend 1o it personally. Your
fellow businessmen and your National Association will gladly cooperate with you for the common good. Arrange now to be
gl Chicago on June 20 and 21 for the 1938 Conference of the Macaroni-Noodle Manufacturing  Industry of the United

tates.
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Speak Up, Business

Business and industry has been taking it on the chin meekly
for too long, says the April 1938 release of National In-
dustries News Service, [t has been abused, blamed and
criticized, and its friends—and that includes most of us—
have been wondering how long it would be before- it took
notice of the smear campaign against it.

Apparently business is waking up, The dircctor of public
relations of General Motors, Paul W. Garrett, made a talk
recently which has attracted widespread attention. This
spokesman blames nobody but industry itself. He gays that
industry has given the American consumer the highest stand-
ard of living in the world, but he also says that industry has
been too busy, too stupid or too lethargic to take the time to
explain to the consumer just how it is that Americans have
comforts and conveniences that are denied to people of other
countries of the world.

He says industry has been asleep at the switch in allowing
untruths to develop about its contributions to the consumer.
He says it is industry's own fault if it is regarded as a device
operating for ths unholy benefit of a few cconomic royalists;
if it is accused of going on a sitdown strike to bring on this
depression to embarrass the New Deal and to embarrass
lak " some people think that the way to spread wealth is
- . .t, not multiply it; if some believe that the machine
is driving men into idleness; if some criticism is based on the
belief that management is overpaid at the expense of the
workers, and if there are people who think that bigness in
industry is synonymous with badness.

This spokesman says industry was badly frightened at
what he called the “smear technique of the opposition” until
many a business man had a notion that if he moved at all,
he would have to move with subterfuge and secrecy.

This knocking of the knees, he infers, has gone fav enough.
He calls for industry to wake up and speak up, and to act
and talk without fear, without apology and without reserve.
He hLelieves that industry’s best point is in its service to the

wnsumers of the country; he thinks that industry has done a
fine job for the nation of consumers, but a mighty poor job
in defending itself against attack; and that unless this is
realized there are serious difficulties ahead, and a rude awaken-
ing for the consumer himself.

Most people will agree that business has been far too
meek and patient, There has been too much of a Milquetoast
attitude. Let's see some spirit. And someone should whisper
to Mr, Garrett and his colleagues in-industry that when their
side starts to talk, the consumers of the country will be cheer-
ing for them,

Speak Up, Macaroni Men

The Macaroni-Noodle Manufacturing Industry has been
“taking it on the chin” meckly for too long, in the opinion of
business students who have taken the time and the pains to
study current trends and conditions.

The industry has been criticized, principally by those who
have done and are doing the least to relieve the unfavorable
trends and adverse conditions about which they complain so
loudly. The small but determined group of nondefeatists
that have been striving consistently to lead the trade out of
its present slump, have been abused and blamed until the
friends of the business—and that includes most of us—have
been wondering how long it would be buiore the whole in-
dustry took notice of the self smearing campaign and would
act unitedly in a fight to restore the trade to its rightiul
place among food industries.

Apparently the macaroni industry is awakening to the op-
portunity being presented by the aggressive program being
sponsored by the National Macaroni Manufacturers Asso-
ciation. This awakening followed a decision by the Doard
of Directors of the organization that the seriousness of the
situation confronting the industry had reached a stage that
called for drastic measures to save the business. Further,
that it is the bounden duty of the industry and of its com-
ponent members to help itself and themselves through sensible
cooperation rather than destructive competition.

For generations after its adoption as an American industry,
the macaroni-noodle makers have been giving the American
consumer products of a quality standard unsurpassed by
macaroni products produced anywhere in the world.  TFor
reasons generally known in the trade and with the economic
conditions as the excuse, there bas been a general lowering
of quality and an unchecked trend to “price goods"—so
much so that thic country is fast losing its reputation for
quality in the macaroni .ne.

America still makes the best macaroni in the world, but
the proportion of inferior grides has grown alarmingly in
the past decade. The manuiacturers alone will be to blame
if this condition is allowed to continue until it destroys one
of the nest food trades in the world.

This trend toward mediocre grades of what is naturally
one of the most economical foods has gone far enough. It is
time ‘or the leading manufacturers, especially the believers
in quality products to wake up and to speak up—to act and
to talk without fear, without apology and without reserve.
These quality minded manufacturers rightfully feel and be-
lieve that the industry's best paint is in scrvice to the con-
sumers who have a right to expect the best quality grades
which will cost them only a penny or more a pound than is
asked for the inferior grades.

Their appeal to the trade is—let's show some spirit—let's
join in a fight against the low grade that can only increase
consumer nonacceptance and resistance.  Le's regain our
rightful position as the sellers of our products.

B
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Report of Director of Research for April

Several purchasing agencies of the
Federal Government who huy macaroni
products under the Tederal Specifica-
tions state that they have experienced a
great deal of difficu'ty in the purchase of
macaroni products to conform with the
requirements of the Federal Specifica-
tions. This is particularly true when in-
vitations for bids call for Type 1 maca-
roni and spaghetti, which require that
these products be inade from sound No,
1 semolina with an ash content in the
finished product, exclusive of added salt,
of not more than 0.65%. Under the old
specifications the amount of ash was in-
creased to 0.80% for Type I products
and this amount s still accepted by some
of the purchasing agencies. However,
the authorization has been granted to
others to reduce this requirement to
0.65% ash.

1 called on one of the purchasing agen-
cies that had rejected a number of dcliv-
eries which involved very large quanti-
tics of macaroni products. T was given
an opporlunily to see samples of the de-
liveries and was convinced merely by a
visual examination of the product that it
was made from semolina No. 1 and was
a product of very high quality. Investi-
gation showed that proper allowance had
not been mad: for added salt and that
therefore the apparent ash of this prod-
uct exceeded the maximum allowed un-
der the invitation for bids. When how-
ever, proper allowance was made for
added salt the true ash of the macaroni

roduct was found to be within the lim-
its permitted. This brings up the ques-
tion of uniformity of methods of deter-
mining ash in macaroni products deliv-
ered under specifications. It is my sug-
zestion that  macaroni  manufacturers

. by Benjamin R. Jacobs

cease using added salt until all Govern-
ment purchasing agencies can be advised
to become acquainted with proper pro-
cedure for determining salt-free ash.
This is now being done by sending to
these agencies a method which is accept-
able to the United States Department of
Agriculture, and which has been used by
this Laboratory since the days of the
code administration. This method is bas-
ed on the examination of several hun-
dred samples and has been found to yield
the true ash in macaroni .products con-
taining salt, with no greater error than is
usual in duplicate determinations of the
same product when it does not contain
added salt.

However the ash determination alone
does not guarantee the buyer that he is
obtaining a macaroni product which
complies with the specifications in other
respects and it was agreed as this con-
ference and at a subsequent conference
with a member of the Federal Specifica-
tions Board that samples of the raw ma-
terial used should be furnished the Pur-
chasing Office before shipments go for-
ward. The followin gspecifications were
also tentatively agreed on as fulfilline
these requirements more nearly, It will
be noted that one of the types of maca-
roni products, that made gom straipht
farina, has been eliminated and this has
been done because no purchasing agency
has ever requested this type of product.

Proposed changes in the Federal Spec-
ification were discussed and the follow-
ing are proposed under “E, DETAIL
REQUIREMENTS":

E-1. Shall contain not more than 12
per cent mdisture, as determined by the
vacuum oven riethod or other method
which the Association of Official Agri-

cultural Chemists may consider as equiv-
alent, and not less than 11 per cent of
protein (NX5.7), calrvlated on 12 per
cent moisture basis.

E-1. Type 1. Shall be made from
sound semolina No, 1, and the ash con-
tent of the finished product, exclusive of
added salt, shall not be more than cighty
hundredths per cent.

E-2. Type I1. Shall be made from a
mixture o(p sound semolina No. 1, and
sound farina No. 1, and the ash content,
exclusive of added salt, shall not be more
than fifty-five hundredths per cent.

E-3. Type I11I. Shall be made from
sound hard wheat flour or sound durum
wheat flour of geod quality, or a mixture
of both. The ash content, exclusive of
added salt, shall not be more than fifty-
two hundredths per cent when a hard
wheat flour is used, and shall not be more
than ecighty hundredths per cent when
durum wheat is used.

4. Contractors to whom business is
awarded under Types T and IT must fur-
nish the Purchasing Office, before ship-
ments go forward, with a one-pound
sample of the No. 1 semolina (Type 1)
or the No. 1 semolina and No. 1 farina
(Type 11) which they have used in the
manufacture of the products called for.
The term No. 1 semolina means the pu-
rified middlings of durum wheat, and the
term No. 1 farina means the purified
middlings of hard wheat other than du-
rum. The products supplied shall be of
such granulation that not less than nine-
ty per cent will be retained on an cighty-
mesh wire screen (U, S. Standard), and
not more than two per cent will pass
through a one hundred twenty-mesh wire
screen (U. S. Standard).

Spaghoiti With
Spaniisla Meat Balls

One-dish meals are the prime favorites
of busy housewifes, So spaghetti makers
will commiz no unpardonable sin if they
suggest, even urge the more frequent
serving of their products in the meat
combination popularly called “Spaghetti-
Meat Balls.”

Meat and wheat is a_ natural food
combination that attains its ideal form
when the wheat portion is in the fuim
of quality spaghetti. The one-dish meal
is economical and casy on the housewife,
It is economical in that the cheaper cuts
of meat are usable without detracting
one .iota from the tastiness and the
nutritiveness of the meal, particularly
when high grade spaghetti is used at a
cost of not more than a penny or two
over the inferior grades that should
never be used, and which no spaghetti
manufacturer will openly recommend. It

is as easy to prepare as it is easy to eat.
A la Espanole
1 Ib. Spaghetti
14 1b. ground pork
2 cggs
1% thsp. chopped onion
15 thsp. green pepper or parsley

Flour

1 Ib. ground beef
1% cups soft bread crumbs

1 can tomato soup

2 bouillon cubes
1% thsp. salt

Thoroughly mix meat, bread crumbs,
onion, pepper or parsley, salt and egps.
Form into a dozen or so small balls,
Brown in hot shortening; add tomato
soup and bouillon cubes dissolved in hot
walter.

Simmer slowly, about 30 minutes. Re-
move meat balls and thicken sauce with
flour, using 1 tablespoon flour per cup
of sauce.

Boil spaghetti in salted water and
drain. Place on platter and pour hot
sauce and meat balls vver spaghetti.
Serve hot. (Makes 6 ample servings.)

Appointed to
State Board

The macaroni industry of Pennsylva-
nin will be represented on the State
Board of Hours and Wages for the in-
dustry by Joseph J. Cunco, chie’ execu-
tive of La Premiata Macaroni Corpora-
tion, Connellsville, Pa. and member of
the Poard of Directors of the National
Macaroni Manufacturers  Association,
representing Region No, Four, He was
named last month by the Pennsylvania
Department of Labor and Industry to
serve on the board recently set up by
that department.

Director Cuneo has been active in or-
ganizing the macaroni industry in west-
crn Pennsylvania, He is expecting an
early call for the organization meeting
of the new bureau, which will probabl
be held in Harrisburg to establish mini-
mum wages and maximum hours for the
macaroni-noodle industry.

v.,.
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Convention Program

Preview

If there is one lesson we need more
than u-y other it is the responsibil-
ity of the individual in bringing
abou. a better state of affairs. Pub-
lic opinion will do it, but public
opinion does not spring forth full-
born,

We individuals are the framers of
public opinion, and it is the respon-
sibility of each to make that public
opinion a well informed, intelligent
force, based on facts.

—Dr. Mary E. Woolley.

Tf there is one lesson which the rank
and file of the macaroni-noodle manu-
facturing industry needs more than any
other, it is the realization by individuals
composing the industry of their respec-
tive responsibilities in bringing about a
better state of affairs as a whole.

The individuals are the framers of
industry opinion, and the industry as a
whole will think and act as the individ-
uals themselves think and act. To guide
industry thinking along approved lines,
trade conventions have been found al-
most indispensable in making industry
thinking and industry opinion a well in-
formed, intelligent force, based on facts
and on conditions confronting the trade.

Primarily the chief purpose of the
1938 convention of the macaroni-noodle
manufacturers of America next month
is to plumb the thinking in the trade, to
sound out the views of the leaders and to
develop therefrom a definite policy of
industry action that will bring about a
better state of affairs in the industry it-
self and between the manufacturer and
the consumer.

With that objective in view, the exceu-
tives in charge of the preparation of the
program are making haste slowly, FEv-
ery phase is planned carefully and cau-
tiously. TInterested manufacturers hawve
been invited to make suggestions and
recommendations. Awaiting such invited
hulp, the sponsors for the program of the
1938 Macaroni Industry Conference in
Chicago, June 20th and 21st, have re-
leased this brief announcement:

1—That the final draft of the conven-
tion program will be ready about
June 1;

2—That the current thinking is that
the program should be built around
three or four of the most pressing
problems that directly affect the
greatest number;

3—That even as finally adopted the
yrogram  will have sufficient flex-
ibility to enable the sponsors to in-
troduce new features that suddenly
become most important, and final-

4—That it will be a program for the
whole industry wherein the manu-
facturers themselves will act all the
important roles,

Around these molives is being built a

program for convention action of which
the following is a brief preview:

—President Lester S. Dame, the new
NMMA leader, will review his many ac-
tivities since his assumption of the diffi-
cult role of chief executive. He will re-
port on conditions found to prevail last
fall when he first assumed his arduous
duties, steps that he has taken or rec-
ommended to improve those conditions
and remedial action he proposes to bring
about a better understanding between
manufacturers, with friendly allieds and
helpful governmental burcaus—all aimed
at permanent improvement,

—Unfair Trade Practices have un-
questionably contributed more to the
creation of the present chaotic state of
affairs in the trade than any other ili
from which the industry suffers. With
the help of the self adopted and govern-
ment approved Trade Practice Rules
which it is hoped the Federal Trade
Commission will soon announce, w’ i
their honest enforcement by said Com-
mission that will tolerate no deliberate
violation, plus a sincere desire of the
manufacturers to obey and help enforce
said rules, the hoped for business im-
provement which 2ll so carnestly Cesire,
will not be long delayed.

The Trade Practice Rules will be stud-
ied and explained,—every controversial
point therein made clear, to the end that
all innocent manufacturers will be saved
both annoyance and unfavorable pub-
licity and “the intentful violator given
fair warning of what he might expect
unless he adhere strictly to the self im-
posed rules.

—The Macaroni Publicity session will
present some interesting features because
it is penerally agreed among all classes
of manufacturers that the true food mer-
its of macaroni, spaghetti, egg noodles,
etc. are not as well known as they should
Le to the millions of American house-
wives whence must came the per capita
consumption increase which all manu-
facturers hope to sce in the near future.

The leaders have no costly advertising
program to propose, though no food in-
dustry needs such a campaign more
badly than does the macaroni trade.
However, plans will be presented for the
1938 celebration of National Macaroni
Week next fall, wherein individual man-
ufacturers will voluntarily support the
promotion for their immediate individual
welfare and general benefit to the in-
dustry.

—Equally interesting and educational
will be the proposed session on “Maca-
roni  Marketing and  Merchandising.”
Next to production, no phase’ of the
macaroni business is so important as is
proper and profitable selling.

The subject will be treated from two
angles; the manufacturer-distributer and
the manufacturer-consumer angle. Tt will
be augmented by the discussion of trade

improvement as may be available with
the help and cooperation of friendly al-
lieds and means of improving such ilcip—
ful  manufacturer-allied  relations,—a
prime essential to better understanding
and better business,

The program as finally announced will
give the subjects that are to be consid-
ered and the names of the leaders of dis-
cussion. The well planned business pro-
gram with the usual recreational fea-
tures should make it worthwhile for
every interested manufacturer and al-
lied to attend this important industry
conference at the Edgewater Beach Ho-
tel, Chicago, June 20th and 21st, where a
weleome awaits all who are directly or
indirectly concerned in the future wel-
fare of the Macaroni-Noodle trade.

Noodles
With Ham

An All-season, "Wheat-meal
Combina*tion

There are ever so many dishes that
are foreign in origin but which have
been adapted over a period of years to
the American taste and varied to suit
American products and the American
standards of living. Such is the case of
a dish that is becoming more and more
popular in American homes of all classes
of people—=NOODLLES with Ham.

This appetizing and satisfying dish is
of Nalian origiz. and stll includes the
most widely Inown ltalian seasonings,
but at the same time it is most .uitable to
most states. It is a well balmaced wheat-
meat combination, easily prepared and
very suitable as the main dish of any
meal in any season of the year. Its food
value and its ready acceptance will he
enhanced by the use of high quality egg
noadles that cost only a cent or two more
than do the “eggless” substitutes offered
in some markets. The recipe:
Ih. Egr Noudles
thsp. butter or olive oil
cup grated Parmesan cheese
clove garlic
small carrot
Ih. sliced raw ham
cups soup stock
mediom sized onions
thsp. tomato paste
Pepper and salt

A S

Cut the ham in long narrow strips, us-
ing the fat as well as the lean. Put on-
ions, carrots and garlic through the mem
prinder, Heat the olive oil in frying pan
and add 1o it the ham and vegetables.
When mixture is brown add  tomato
paste dissolved in stock and let simmer
gently for 10 10 12 minutes. Add pepper,
but taste before adding salt as ham will
probably make it salty enough.

Cook cgge noodles tender in bailing wa-
ter, drain and arrange them on o hot
platter, making a nest in the middle in
which place the pieces of ham. Pour
sauce over the whole and serve with
grated Parmesan cheese.

R
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MACARONI PUBLICITY

Attract and Hold the Consumer Spotlight Bj
Taking the Public Into Your Confidence

Industry Demands a National Week

Compilation of Views, Opinions, De-
cisions, Criticisms and Suggestions in
Answers to Questionnaires sent Leaders
Indicates almost Unanimous Approval
of Continuing and Enlarging the Indus-
try's Annual Obscrvance of a National
Week with the Necessary Promotional
Publicity.

The Macaroni Industry needs, and
the manufacturers and supporting Al-
lieds twant an annual National Week
wherein all interests can combine in call-
ing forceful and favorable attention to
Macaroni-Spaghetti-Egg  Noodles as a
food that merits more favorable accept-
ance by the consuming public. Perhaps
no other activity ever undertaken by the
Macaroni Industry has ever reccived
such unanimous approval.

That is the conclusion arrived at by

the officials of The National Macaroni
Institute after studying the replies to its
questionnaire of April 6, 1938 which was
sent to all interested manufacturers and
allieds. Replies are still coming in and
may yet reach the proportion that the
subject matter merits, but from those
already in, the trade shows the fullest
approval of the planned producer-distrib-
utor action to draw consumer attention
to the products of the industry at a time
in the year when conswaers crave va-
riety.
All the replies received were from
those who favor the idea of a Mational
Week; those who oppose or are indifter-
ent, maintained their usual silence. Tt is
generally agreed that what the industry
really needs is a year around cooperative
advertising campaign but since this
scems impossible under present condi-
tions, the industry should concentrate its
cfforts behind something that it can af-
ford and which it is willing to under-
take in a semi-coordinated way. Senti-
ment was also very strongly in favor of
a publicity campaign of some sort in
Lent every year and perhaps even a sum-
mer campaign that would spur consump-
tion of macaroni produsts during months
when the use is at low cbb,

Replies to most questions were so va-
ried and in some cases so detailed, that
only a resume of the views will be at-
tempted. The questions and leading re-
plies will be treated iu their order.

Question No, 1—Is it advisable to
have a NATIONAL WEEK for Con-
sumer LEducation on Macaroni Products
as an annual feature? Tf nct, why?

The vote was 100% in favor of such
an annual feature,

Question No. 2—Should our National
Week be called “Macaroni  Week,”
“Macaroni-Noodle Week,” “Macaroni
Products Week,” or what, and why?

60% voted in favor of “Macaroni-
Noodle Week.”

20% prefer -the shorter naine—
“Macaroni Week."
15 thought “Macaroni Products

Week" as preferable,

Others suggested: (a) Why not have
October as Macaroni month; (b) The
shorter the name the better; (c) Under
no circumstance should it be called
“Macaroni-Noodle Week."

Question No. 3—TFor consistency's
sake and for best results, it seems best
to choose a permanent week for annual
observance. Can you suggest more ap-
propriate date than the week of Colum-
bus Day as used last year? Give reasons.

The week of Columbus Day, the sec-
ond week in October, received unani-
mous support. A few supplemented their
vote with the suggestion that the trade
continue its Lenten promotion  activi-
ties, while othe:s hope that some way
may lie found (o finance a summer cam-
paign in 193%.

Question No. 4—Except for a change
in our stosy and illustrations in publiciz-
ing our National Week, we recommend
the same plun of publicity that gained
for the event “villions of lines of pub-
licity in newspapers, magazines and
trade journals whose combined circula-
tion exce-ds 15000,000. Tf you have
somethin: hetter to suggest, please ex-
plain it faly.

The replies were 100% in favor of
repeating the plan that was so success-
fully used during Macaroni Week in
1937.

Question No. 5—Have you any special
wording or illustration to suggest for our
1938 National Week Poster?

Opinions are that the illustration is
the important feature, which leaves very
little space for words in the large t3pe
that niust be used in an attention-puling
poster. Many are of the view that the
poster should be planned to get the co-
operation of the meat dealers by showing
an appetizing dish of macaroni products
and meats. Others feel that quality
products should be stressed and all agree
that some ‘“catchy” slogan should be
adopted and played up strongly.

Question No. 6—Would a more in-
formative 6-page Folder witk ‘.nPIe im-
printing space for manufacturer’s per-
sonal message be more practical than a

highly colored recipe folder of 4 pages,
and limited imprinting space?

Practically all agreed that the recipes
recommended were the most important
factor. That they should call for a ger-
erous quantity of Macaroni, Spaghetti
or E- + Noodles in inexpensive combina-
tions 'th other foods that are favorites
in American homes and that buyers
should be urged to pay the penny or two
more asked for the Quality Products
that are so superior in food value when
prt_)l(;erly prepared,

he “leaflet” idea has many support-
ers. They argue that instead of a 4- or
6-page folder, that all recipes be placed
on leaflets which may be used as stuffers
or as inserts. Iniprinting space for the
manufacturer’s or distributo’
should be provided.

On the question of the Rec. ¢ Folder,
there were almost as many ideas as
there were replies, but all ag.eed that it
was most essential that housewives be
told how to prepare macaroni dishes in
varied appetizing combinations, that
there should be more reading matter and
less color, that cooking directions should
be simple and that the recipes be se-
lected with the greatest of care.

Question No. 7—How do you like
“THE MACARONI FAMILY” idea
used in the Lenten Folders? What reci-
pes do you recommend for our Fall fold-
er in 19387

“The Macaroni Family" idea was very
popular.

The most favored recipes are—"Mac-
aroni With Cheese,” “Spaghetti Italian
Style” and “Egg Noodles with Pot
Roasts.”

Ease of preparation, economy of com-
binations, generous use of macaroni
products and resultant nutritive value

and appetite appeal of dishes prepared

in accordance with the recommended
recipes were points stressed in making
final selections,

Question No. 8—In addition to the
regular poster, what do you think of the
suggestions—(a) that Counter Display
Cards be prepared with pockets in them
for holding recipe folders and (b) that
small window strips or streamers be pre-
pared for insertion in cases, etc?

809 voted in favor of the window
strips or streamers in addition to the
usual poster. The majority felt that
Counter Display Cards would be rather
expensive even if grocers could be in-
duced to use them. X

Question No. 9—What do you suggest
we do to assure the fuller cooperation of

message
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Wholesalers, Chains and Independents
in National Week?

a—Circularize Wholesalers and Chains
by direct mail and invite help of
Independents through trade jour-
nal articles.

b—=Get all grocery outlets to feature
window and counter displays.

c—Have manufacturess offer fair
deals for National Wecek.

d—Get grocers to offer combination
sales of Y macaroni products and
cheese, vepetables, milk, eggs and
other accompanying foods.

Question No, 10—Discuss frankly any
faults or shortcomings in National Mac-
aroni Week observance last Fall and
suggest remedies? What improvements
would you suggest?

a—Give us PLENTY OF TIME to
prepare for National Week.

b—Plan all releases with utmost care
so as not to disturb the delicate
manufacturer-buyer relationship.

¢—DBy all means we suggest that this
subject be given the benefit of an
open forum discussion in the com-
ing convention,

d—Have some well known Home
Tconomist plan daily menus for
every day of our National Week.

c—Select n “catchy” slogan, rather
than the conventional “Eat More
Macaroni.,” Among some slogans
suggested:
“For a Tasty Meal, Serve Maca-
roni.”
“The better the product you buy,
the better it will be on your table.”
“Good Macaroni, Spaghetti or Egg
Noodles cost only a penny or two
more, but worth it.”
“NMacaroni—A Change from Pota-
toes."”
“IDuy the better Macaroni-Spha-
ghetti-Egg Noodles in sealed pack-

ages."”
“Macaroni Products—The Energy
Trin."
“Macaroni  Foods are Economy
Foods."

The replics contained a wealth of good
material, some of which would be prac-
tical of adoption only if the industry
were in a_position 1o finance a national
advertising campaign.  They contained
much helpful advice that should make
the preparation of the plans for the next
National Week and the promulgation of
thuse plans easier for both the promo-
ters and the manufacturers who co-
operate.

The National Macaroni Institute is
truly appreciative of the splendid re-
sponse given its first questionnaire. The
cooperation of the entire industry is so-
licited in promoting our next National
Week, tentatively set for October 9 1o
15, 1938,
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NOTES OF THE INDUSTRY

Money in
Macaroni

There may be no money in the maca-
roni business as some loudly proclaim
but that does not mean that rhere is nev-
er any money in macaroni.

A Sstory comes out of Bethany, Mo,
under the heading “Macaroni saves the
day.” It tells of a store robbery in
which macaroni is the hero.

Tor once in his life, Pat Beaver, gro-
cer, was glad no one wanted macaroni,
a good food product of which he sells
large quantities. By mistake he left his
store’s front door open while he went
home to dinner. Customers helped them-
selves, and because they are all honest
customers in “dem thar hills' they left
notes *elling Mr, Beaver what they had
taken. Fortunately for him no one
looked in ac opsn barrel of macaroni,
where Beaver had hidden $567.

Five Minute Spaghetti Dinner

Time is becoming more and more of a
kitchen factor. That is the reasoning
behind the introduction of all quick
mecals.

The De Martini Macaroni Company,
Brooklyn, N. Y. recently announced the
appointment of H, R. LeQuatte, Ine.
New York city to handle its new combi-
nation product that has proved quite a
popular  seller, “DeMartini *Spaghetti
Five-Minute Dinner.” :

—

0ld Concern Incorporated

The Connecticut Macaroni Company
that has been operating a plant in New
Haven, Conn. was incorporated under
the laws of that state on April 1, 1938.
The capital stock of $100,000 is divided
into 1,000 shares of $100 ecach. The
new corporation starts business with
$85,000 capital investment.

Incorporators are Generoso Muro, Ar-
turo Martarella, Tmmaculata M. Tito
and two others, all of M ew Haven.

—_—

Opera Star Still Likes Spaghetti

With her debut in Cleveland, Ohio
last month as Gilda in Verdi's “Rigo-
letto,” Miss Armi Galli-Campi became
a fullledged metropolitan opera  star,
But the Honesdale, Pa. giel's appetite
was not the least bit affected by her stage
success—she  still likes spaghetti —and
she proves it in a convincing manner in
the series of pictures broadcast through-
out the country announcing her opera
SLCCess,

Durum Man's Daughter Marries

Alex G. Graif, manager of the durum
department of the King Midas Milling
company, Minneapolis, Minn. is proudly

telling his customers in the macaroni
trade of the marriage of his daughter
Miss Alexandra Graif to Dr. Herbert D.
McKay of Minncapolis. The wedding
took place in Minneapolis on April 18,

“Half-and-Half" Package

There may be nothing new under the
sun as some have been saying for cen-
turies, but there are surely some novel-
ties that may never have appeared in a
particular form before. The newest is a
half visible and half hidden spaghetti-
macaroni-vermicelli package.

In self service stores particularly
where nearly evei ything has to be pack-
aged and displayed to facilitate the sale,
packaging long macaroni or spaghetti is
a problem. No cellophane bag is long
enough to hold the long goods, full cello-
phane wrapping is expensive and paper
wrapping hides the contents.

The proprietor of a self service store
in San Francisco wlo has a large clien-
tele of macaroni-spaghetti buyers, has
solved the problem by slipping a cello-
phane bag over one end of the strands
of spaghetti and wrapping the rest in
paper. This leaves four or five inches of
the contents displayed. Tt lessens wrap-
ping expense, ends the customer's con-
fusion and doubles the sale of the
product.

Not a bad record for this new half
hidden and half visible package.

Stella Cheese at New Address

The Stella Cheese Company, manufac-
turer of grated cheese for all purposes
and of a grade especially suited for use
with macaroni and spaghetti is now oc-
cunying new auarters where it is better
ahle to handle an increasing business,
“he new offices were opened on May 1,
1938 at 651 West Randolph st., Chicaeo,
Telephone number is Haymarket 5330,
This firm was formerly at 311 W, Tlli-
nois st.

Steal Truck and’ Stock

A band of five robbers overcame the
watchman at the plant of Semolina Mac-
aroni Company at Georgiaville, R, T,
last month and after binding him, pro-
ceeded to loot the place. They appropri-
ated the firm's delivery truck and made
away with supplies worth §1,400, accord-
ing to the estimate of Florindo Rossi,
‘president of the macaroni concern.

** In addition to a quantity of macaroni
products the loot consisted of 242 6-gal-
lon cases of salad oil, cight 10-gallon
cases of pure olive oil and 16 cases of
Italian tomatoes. The police of nearby
Providence were notified and succeeded
in finding the stolen goods stored in a
barn near that city. One man was ap-
prehended and recognized as the one
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ment recommended by the Publishers.

Clermont Machine Co,
Brakes, Cutters, Driers, Folders, Stamp-
ing Machines

Commander Milling Co.
Flour and Semolina

Consolidated Macaroni Machinery Corp.
Brakes, Cutters, Die Cleaners, Driers
Folders, Kneaders, Mixers, Presses and
Pumps

Creditors Service Trust Co.
Mercantile Collections

Duluth-Superior Milling Co.
Flour and Semolina

Charles F. Elmes Engineering Works
Die Cleaners, Kneaders, Mixers, Presses,

Amber Milllng Co,

Flour and Semolina

Aurelio Tanzi Eng. Co,
Ravioli and Noodle Machines

Barozzi Drying Machine Co.
Macaroni Noodle Dryers

Capltal Flour Mills, Inc,
our and Semolina
John J. Cavagnaro
Brakes, Cutters, Dies, Die Cleaners,
Folders, Kneaders, Mixers, Pressss and

Ch::uml;! i Pumps, Valves, and Accumulators
on Machinery Co, Galassi Drying Machine Co.
Pvr:!t;?é"'!-‘{;ﬂ:':glendeu, Sifters and Drying Machines

King Midas Miill Co.
our and Semolina
F. Muldari & Bros. Inc.
Dies

Maney Milling Co.
Flour

Responsible Advertisers of Macaroni - Noodle
Plant Service, Material, Machinery and other Equip-

Service—Patents and Trade Marks—The Macaroni Journal

Minneapolis Mﬂlinf Co.
Flour and Semolina

National Carton Co.
Cartons

Peters Machinery Co.
Packaging Machines

Pillsbury Flour Mills Co.
Flour and Semolina

Rossottl Lithographing Co. Inc.
Cartons, Labels, Wrappers

The Star Macaroni Dies Mfg. Co.
Dies

Stella Cheese Co.
Grated Cheese

Washburn Crosby Co. Inc.
Flour and Semolina

UNDREDS of macaroni manufacturers
call Commander Superior Semolina

their “quality insurance.”

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

YOII

COMMAND

the Best
When You

DEMAND

They know Commander Superior Sem-
olina is dependable.

98 1bs,

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota
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SSUPERIOR?
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who had rented the barn the afternoon
before the robbery,

The watchman was unharmed. Tt was
he who notified the police after releasing
his bonds about two hours after the rob-
bers escaped with the loot,

Plan New Additio:

Cassarino & Carpinteri Company, New
Britain,. Conn. recently incorporated un-
der the laws of Connecticut with a capi-
tal stock of $50,000 advertised for bids
on an addition which it is planning to
build, Accordine to its propriétors this
firm has been enjoving an ever enlarging
trade in the New England area, necessi-
tating more production equipment and
drying capacity.

The addition will be built as an anne~
to its plant at 62-66 LaFayette st. and
should be ready by early sumn . Ac-
cording to the announcement, Cussarino
& Carpinteri Company recently was
awarded a contract to supply its maca-
eani prodiets to be sold by a new Italian
chain store system now in the process of
organization,

Salzs Manager Sues

Alleging that he gave up a gond posi-
ticn with the Porter-Scarpelli Macaroni
Company of Portland, Ore. to take over
the position as salesmanager for the
United  States: Macaroni Company  of
Spokane, Wash.,*and that since makine
the switch, the latter has refused to work
under the contract, Harry Alberts re-
cently entered a suit for $16,500 which
he ela’ms is due and unpaid.

He further alleges that under the con-
tract he was to be paid no less than $500
a month for a period of three years. The
masition of the employing firm and rea-
son for not continuing the alleged con-
tract will be made public when the case
goes to trial in the courts of the state of
Washington next month,

Wheeling Firm in
New Home

The Wheeling Macaroni Company of
Wheeling, W. Virginia, the only maca-
roni manufacturing firm in the state has
moved (o its new home at Main and
24th sts. from the former quarters at
National Road which it has outgrown.

This firm produces the Delmonte
brand of macaroni, spaghetti and epg
noodle  products.  “DBelmonte”  comes
from the Italian, which means “Beauti-
ful Hills,” a fitting name to a product
made among the lovely hills of Wheeling.

In its new home the firm has three
floors of working space. With the new
equipment installed its daily output will
be mere than doubled. The products are
sold only to Jdistributors in Pennsylvania,
Ohio and Wcst Virginia. The company
is under the management of W. H,
Truschel, Jr. with W. H. Truschel, Sr.
acting as secretary dind treasurer,
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Capital Renews Weekly Bulletins

Appreciating the interest of the users
of durum semolina and flour in the pros-
peets for the 1938 durum wheat crop
Capital Flour Mills, Minneapolis has re-
sumed publication of its weekly bulletin
on the durum wheat crop conditions in
the northwest states.

Macaroni manufacturers look upon
this weekly bulletin as one of the most
informative picces of mail that reaches
their desks at the time of the year when
there is much general concern about next
summer's harvest.

The first bulletin was mailed April 15,
when planting had about been completed.
Extracts from that and subsequent issues
follow:

“The northwest is approaching the
growing period (for durum) ihis spring
with a rather hopeful outlook as com-
nared with recent years, and with mois-
ture conditions slightly better than last
year, -

“Winter precipitation indicates consid-
crable improvement, and in northwestern
North Dakota particularly where last
year the final crop outcome was practi-
cally a failure. In most other areas maois-
ture apparently has been quite ample and
reports to date show general improve-
ment in subsoil moisture,

“Warm weather during March result-
wl in farmers eetting into the fields ear-
lier this year than for cight or ten years
and considerable seeding was done by the
end of March, ranging from up to 50%
in South Daketa to 10% in northern
North Dakota.

“FFarmers’ intentions to plant, as of
March 1, 3,613,000 acres, inlicate a larg-
er durum acreage than for tive past five
vears although still only 75% of the
1928-32 acreage.

“With the favorable sceding weather
durineg March, and from the reports re-
ceived, there is a possibility of the wheat
acreage heing increased up to 10% above
the government figures as of March 1.
Under the new Farm act this might be
the last year of unrestricted wheat acre-
ape and many farmers are showing a
digposition to take full advantage of, as
one party put it, ‘their last year as free
men.”

“Older grain men have pointed out
that early plantings in 1918 and in 1928
resulted in very pood crops in those
years and are pointing to the similarity
in conditions so far this spring.

“As little or no rain fell during the
latter part of April, seeding was practi-
cally completed about three weeks earlier
than has been the case for the past few
years.

“Some additional durum will no doubt

be planted where sced was not available
tye to delay in securing seed loans buit

this will not amount to much in relation
to the total crop. Moisture is needed as
there has been some drying out of top
suil from rather strong winds."

As of May 6 the bulletin says: “Most
of the durum wheat is now above ground
and shows a good healthy stand, with re-
ports from South Dakota predicting that
wheat will be jointing in the next week
a two. As a whole, prospects continue
very favorable for a good crop of durum
wheat this year."”

Semolina Market
Dull

Despite a lack of shipping orders
from macaroni manufacturers who have
previously contracted for their semolina
needs, the prevailing price of semolina
remains relatively high, As April drew
to a close, many of the macaroni plants
were found to he operating at less than
50% of capacity and semolina buyers
showed very little interest in the raw
material market.

As of May 1, 1938 the prevailins
prices on semolina and other durum
products were slightly lower than prices
auoted a month previous, No. 1 semo-
lina, bulk in carloads, was quoted in
Minneapolis at from $6.30 to $6.35 a
harrel, Durum fancy patent was about
the same price. Granulars were a little
less than $6.00 with durum flour about
15¢. under.

Semolina millers are looking for a
slight stiffening of prices on all durum
products due to the decision nf France
to permit the importation of durums to
blend with the depleted stocks of African
wheat.

The importation into France of some
1,100,000 bn. of durum wheat from
abroad has finally been officially author-
ized, it is reported to the Bureau of
Agricultural Economics, The decision to
import this wheat, reached on Tan, 28,
1938 was subiect to the approval of Al-
reria; but, with this approval obtained,
final action was delayed by the opposi-
tion of the wheat storage cooperatives
of TFrance. Tmport authorizations were
to be granted from Alnil 1 forward, and
a rebate on customs dutv, amounting to
35 francs per quintal (30c bu) was ex-
pected to reduce the regular duty to
about 61.30 francs per quintal (53c bu.).
The rebate may be changed every two
weeks, depending upon the price of
wheat and the exchange rate. Tmport
licenses are to he issued to semolina mill-
ers, who are peunitted to use as much
as 85% foreign durum mixed with at
least 15% north African durum. TFrom
April 1 to May 15 import licenses cov-
ering the durnm needs of one month may
be issued, but after May 15 they are to
cover a 10-day period only.
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Consolidated Macaroni Machine Corporation

Designers and Builders

of
High Grade Macaroni Machinery

The 1935 Streamlined Press.

The Press that gives you Streamline
results,

The Press that converts lost Time
into Profite,

In these days of high speed, auto-
mohiles, aeroplanes, even railroad trains,
are streamlined in order to eliminate air
resistance. The result is increased speed
with conservation of power and time,

Why do we call our press streamline?
Because, by improvag the design, we
have been able tn increase the produc-
tion without any increase in power or
any sacrifice in convenience of operation.

All this has been accomplished with-
out complicating the construction. In
fact, our new model is much simpler
than any of our previous presses, and is

" unquestionably years in advance of any
fmachine now on the market,
’,‘ Built in various sizes and types.

Let us know your requirements and
we will help you select the press best
suited for your needs.

Send for illustrated and descriptive
circular.

SPECIALISTS FOR TWENTY-FIVE YEARS

DIE CLEANERS
KNEADERS DRYING MACHINES
PRESSES MACARONI CUTTERS

. We do not build all the Macaroni Machinery, but we b.l.ll?d the best

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

Address all communications to 156 Sixth Street

MIXERS

156-166 Sixth Street
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United States Supreme Court Upholds
Federal Filled Milk Act

After 15 years of litigation in state
and federal courts, the case against
fraudulent substitutes for milk now ap-
pears to be definitely closed. The Su-
preme Court of the United States. has
found, as the Federal Filled Milk Act
itself declares, that the use of filled milk
as a substitate for pure milk is generally
injurious to health and is a fraud on the
public.

In a sweeping 6 to 1 decision the
United Stater Supreme Court on April
25 held the Federal Filled Milk Act of
1923 constitutional. The lower court
had previously declared the law uncon-
stitutional. In a powerful opinion writ-
ten by Justice Stone filled milk is stated to
be an adulterated article of food, injuri-

ous to the public health and its sale a

fraud upon the public. This is in accord
with the original findings of Congress
when the law was passed. The decision
establishes beyond a doubt the power of

Congress to exclude from interstate com-
merce fraudulent substitutes for milk or
cream whose use in the state for which
they are destined is conceived to be
injurious to the public health,

It was the opinion of the Court that
thé danger to health is greatly enhanced
where an inferior product, such as filled
milk, is indistinguishable from a valu-
able food of almost universal use, such
as evaporated milk since fraudulent dis-
tribution is easy and protection of the
consumer difficult. “The Court took no-
tice of the importance to public health
of butterfat and whole milk, which con-
tain factors essential for growth and
health protection.

The question of whether or not filled
milk contains substances which are ac-
tually injurious has never been the is-

sue. The point is that the public is en-.

titled to buy what it asks for, There are

absent in filled milk factors which are
normally present in whole milk and
which are necessary for the nourishment
of human beings, particularly infants
and growing children. Due to the de-
ception which has been practiced, filled
milk has been sold to the housewife who
believes she is getting evaporated milk.
Filled milk is readily confused with
evaporated milk because it is similar in
appearance and flavor and is packaged in
containers of identical size and shape.
The value of pure, whole milk as a
food cannot be expressed merely in
terms of a summation of its known com-
ponent  parts. It is one of Nature's
“wholes” and its greatest value lies in
being used as such. The consequences
cannot be estimated of extracting from
milk some of its important nutrients, re-
placing them with apparently similar
substances and attempting to substitute
the resulting product for milk in the dict.

March Foodstulifs
Exports

March exports of food products to-

rlnliug $15,490,000, more than doubled in

value shipmente in March 1937, with
wheat and corn again the leading con-
tributors to this increased export trade,
according to C. Roy Mundee, Chief of
the Commerce Department’s foodstuffs
division.

Foodstuffs exports for the nine
months ending March 1938 amounted to
£292,261,000, an increase of $129,-
562,000 or 80 per cent over the nine
months ending March 1937,

Wheat exports in March 1938 totaled
8,510,000 bu. valued at $9,054,000 com-

ared with only 61,000 bu. and $72,000
in March 1937.” Exports of corn amount-
ed to 9,007,000 bu. valued at $6,214,000,
while in March 1937 shipments were
negligible at 22,000 bu, and $42,000. In
March 1938 Ireland took 3,611,000 bu.
of corn and 1,775,000 bu, of wheat, the
United Kingdom 1,422,000 and 1,964,000
bu., respectively, and the Netherlands
1,049,000 and 998,000 bu. respectively.

Lard exports in March were over
twice those of the same month in 1937,
the principal countries of destination be-
ing the United Kingdom with 11,013,000
Ibs., and Cuba with 3,078,000 1bs.

March shipments of milled rice in-
creased fivefold over March 1937, the
two leading countries being Cuba 5,692,-
000 1bs., and Chile 4,891,000 1bs.

Fresh vegetable and fruit exports were
substantially in excess of the same
month in 1937, as were [resh or frozen
and cured pork.

Imports of food products during
March 1938, amounting to $55,509,000,

declined 43 per cent from March im-
ports a year ago with grain imports again
a leading factor in this decrease.
Foodstuffs imports for the nine
months ending March 1938 were valued
at $503,000,000, an 18 per cent decrease
from the receipts of $616,080,000 for the
nine months ending March a year ago.
Notable decreases are shown in March

imports of butter, fresh pork and cotton--

seed and peanut oil—the latter two a re-
flection of larger domestic supplies.
Tlaxsced imports decreased to nearly a
third of the March 1937 figure, Palm
nuts and kernels, and palm kernel oil
reversed their previous heavy import
irend to almost negligible imports in
March 1938, while receipts of coconut
oil were almost double those of the same
month a year ago.

April Flour Production
Off Sharply

Flour production of merchant mills in
April was about 6% lower than a year
ago, but not much different from the
totals of two and three years ago, re-
ports to The Northwestern Miller indi-
cate. April praduction of reporting mills
amounted to 5,079,371 bbls., against 5,-
406836 a year ago and 5,097,438 two
years ago. Three years ago, the total
was 5,023,093 bbls.

There were slight gains over last year
in flour output in some of the sections.
In the northwest, the Chicago-St. Louis
area and the southeast, moderate im-

provement took place, while the losses
were recorded in the southwest, at Buf-
falo and on the Pacific coast. Complete
details are given in the table below.

For the crop year so far, flour output
appears to be running a little more than
1,000,000 bbls, less than a year ago, or
slightly more than 19 lower. Since ex-
port movement in the past ten months
has been about 1;250,000 bbls, greater
than in the similar period of the pre-
ceding season, the decline in disappear-
ance of flour in domestic channels has
totaled close to 2,250,000 bbls. Part of
this loss is due to declines in stocks and,
perhaps, the remainder to smaller con-
sumption, but it is not possible to sepa-
rate the two at present,

Total Monthly Flour Production
Output reported to- The Northwestern Miiler, in bbls, by mills representing about 60%

of the total flour output of the United States:

April, 1948

Northwest ...... e Y 1,039,155
Sonthwest  .ovvaeen 1,046,023
Bulfalo ccoecisnannaass et 193539
Central West—Eastern Division 272,245
Western Division o..vveeies 281915
Southeast ...oevverserrsrennnies 775
Pacific Coast ..ueieesssnssnnns 13,19
Tolalt vosneores AT .. 5,079,371

— April 1
Previous
month 1937 1936 1935
080,901 1,030,681 1314666 1,115,023
207,215 2,255,981 1,713,724 1912959
R58,K97 821,315 787,
293,442 306,353 290,677 213,597
338,556 251,106 264,460 26,
072 270,213 229 3 336,789
476,753 471,187 397,610 393,766
5450936 5400836 5097438 5,023,093
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A “Small Cut” Becomes a “Big Slash”

How Much More Do We Have to Sell If We

Much public and governmental atten-
tion has been concentrated on the plight
of “small business” as a result of the
conference held in Washiagton last win-
ter. The country has been made to real-
ize the importance of the so-called “'small
business” concerns to the general wel-
fare of the nation. Aside from the lack
of capital which apparently kas and is
hampering these “little fellows” in husi-
ness, the general conclusion that nothing
has contributed more to their plight than
the ruthless price cutting which is an
almost consequence to a struggle for ex-
istence,

The U. S. Department of Commerce
is attempting through education to clim-
inate the price cutting factor while other
agencies are considering tax relief and
other helps. As a pait of its educational
campaign there was recently released a
very interesting study and argument by
S. I.. Kedzierski, chief, distribution and
cost section, Marketing Research Divi-
sion, U. S. Department of Commerce,
which every operator of a small, medium
or large business might well read and di-

pest. Extracts therefrom are quoted
herewith:

—A 10% decrease in price (or an in-
creased discount of 10%) may not
sound like very much. It is about what
a big buyer will try to get. But if the
manufacturer is operating on a 50%
margin he must increase his dollar sales
by one quarter to come out with the
same gross profit; if his margin is 30%
{m”rnust increase his dollar sales by one
half.

—Price reductions vary widely in mo-
tive: There is predatory price cutting
from time to time in every line of busi-
ness. There are deliberate price reduc-
tions based on the belief that volume will
increase enough to make up the unit
losses, and there are constant demands
for an additional or a more generous
discount.

—So far as the effects on gross profit
are concerned the motive lmhimr the
price reduction means nothing. With
the unit gross margin remaining the
same, a certain increase in sales must be
secured in order to maintain gross profit
volume,

—Commonsense shows that when a
substantial cut is made in the prevailing
price for any reason whatsoever the vol-
ume of dollar sales must be proportion-
ally increased to maintain the same dol-
lar gross margin or profit, otherwise
there must be an accompanying de-
crease in cost to keep the concern oper-
ating at a reasonable profit,

—TFor example, if a concern is oper-
ating with a 30% gross margin, a 0%
Erlce reduction would have to be offset

y an increase of 2009 in volume of

Cut Our Prices 10%?

sales. Or, in another case, if a concern
is operating with a 20% gross margin, a
109 price decline would have to be off-
set by a 100% increase in volume of
sales to maintain the same dollar gross
margin, otherwise cost of business op-
cration will have to be pared materially.
This can be applied to any kind of busi-
ness, whether large or small, or for any
unit of sale, or for total volume of sales.

—To illustrate, an item costs 70c to
make, and it sells at $1, with a gross
margin of 30%. A price reduction of
10c would make the new selling price
90¢. Since the original dollars and cents
gross margin, which includes operating
expense and expected profit, remains the
same, as in this case 30¢, the new price
creates a shortage of 10c. Two practical
ways to recover this loss are (1) by in-
creasing sales volume, or (2) by paring
down operating expense,

—To absorh or recover this loss by the
first method, would require a volume of
sales increase of 50%. The percentage
of increase in volume of sales for a giv-
en item or for the business as a whole is
contingent upon the original gross mar-
gin and price reduction.

—The continuous striving of manu-
facturers to obtain a greater sales vol-
ume, often producing more than the in-
mediate market can absorb, is one of the
primary causes of predatory price cut-
ting and small profits in industry. There
are literally thousands of business estab-
lishments that sell their products at
prices that leave a profit so small that
only by neglect of cssential and neces-
sary improvements in product, cquip-
ment, methods and personnel, can they
pull through without loss.

—The more successiul business estab-
fishments find their returns not near
enough to normal, even though they con-
sistently pay some dividends to their
stockholders. As a rule, these concerns
aperate with exceptional cfficiency, but
obtain only ordinary returns, or less, for
their exceptional operating ability.

—The principal reason for the unsatis-
factory showing of these well managed
enterprises is the low prices at which
their products must be sold to hold a
reasonable share of business from going
to less efficient volume hrngry competi-
tors. It is common knowledge in all
trades and industry that there are seaice-
ly any products for which the production
capacity is not greatly in cxcess of re-
quircments,  Yet many business men
spur their salesmen to get additional vol-
ume, Down go prices and some addi-
tional business is secured, chiefly by the
offering of prices lower than customers
had been paying to others. The competi-
tors soon learn about it (because market
news travels fast) and “meet the price.”
Thus a serious price war is on, and it is
only a question of time before the origi-

nal price cutter discovers that he has no
monopoly on low price quotations, be-
cause there are others in his field who
are just as apt to not only meet the price,
but often “go them one letter”

—The weakness lies in the failure to
understand that low price does not al-
wiays increase consumption. Tt often
means a mere shift of trade from one
concern 1o another at an astounding cost
to the industry and the public. If the
product is one that is supplying an al-
ready heavily covered market, the only
possible way to get the increase in busi-
ness desired is to take other concerns'
customers, But this does not last long.
In sheer self-preservation, competitors
are forced to hold their established trade
and so they meet the new prices and
strive 1o cconomize to make both ends
meet. As a result, the industry in a short
time has a tremendous excess of capacity
and a new low level of price is estab-
lished.

—Reaching  for additional  volume
through price reduction soon leads to
many trade practice evils such as free
deals, quantity discounts, and many other
concessions.  Many business men lose
sight of the fact that the cconomies in
the production department wrought from
sales increases are often invalidated or
completely devoured by increased mar-
keting cost. Increase in sales usually is
accompanied by increase in selling cost
and often the added volume of business
is not large enough to offset these in-
Creases,

—TIn the final analysis, as often proved
by experience, very few firms can in-
crease their volume f business without
adding somcthing to handling cost, sell-
ing cost and office expense, to say the
jeast of the price cut which invariably
narrows the gross margin from which
marketing expenses must be paid, unless
ceomomics in the business are immedi-
ately introduced to offset the downward
price schedule,

—The remedy for pricing for volume
is simple enough. Tetter knowledge of
commodity costing and the introduction
of pricing for profit principal, not for
volume, will go a leng way to alleviate
many mal-trade practices. Most lines of
manufacture, as well as wholesaler and
retailer (as any price war generally af-
fects all msiness down the line in the
same trade), have their normal market
expectaney, allowing for steady growth.
1 sales cffort is intensified, there is no
need 1o slash prices to meet competition.

—Therefore, it should be to the con-
cern's interest to adjust its business 1o a
level of production, consistent with a
reasonable price, to insure a fair return
on its investment. 1f this policy is adopt-
wil, price paralysis and economic derange-
ment in the trade may be eliminated.
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PLAIN and POINTED TALKS

By A. Noodler

The Bottleneck

The bottleneck of your business is
the person who meets people who come
to do business with you. It may be a
retail salesperson, It may be a girl at
an information desk It may be the
person who answers your telephone for
you. It may be you!

Whatever your business, souicone
must contact those people who have
come to do business with you. Custom-
ers, patrons, do not do business with a
board of directors, nor with a building,
an advertising slogan nor a hig stock
of products. They do business with an
individual,

That individual is the bottleneck of
the business,

I received a lot of handsome adver-
tising matter from a store. It was sup-
plied, no doubt, by the manufac*:rer
of a certain line of goods, but it bore
the store's imprint, It told me what a
marvelous stock the store carried, what

fine service it rendered, how gladly
they would welcome me and show me
goods without urging me to huy if 1
did not want to buy,

It gave me a picture of a store I
tllougﬁ'n it would be a pleasure to
enter, just to look around, with the
thought that I could buy or not.

I went into that store one day when
I had some spare time on my hands,

Nobody gave me a glad hand or
even a glad look. I was met by a sales-
man who said—or demand: dy-—"What
for you?" Right away I saw it was
going to be up to me to hur or beat it.
1 beat it, only saying “Ch, I thought
I was in a different store.’ :

The stock may have been all it was
advertised to be. The manager may
have had the welcoming spirit as prom-
ised. Someone there may have been
willing, even anxious to spend time
with a mere “looker.” But apparently
not the man who met me. I got as far
as the neck of the bottle and there 1
stuck,

Commercial Forms
Simplified Practice

The standing committee in charge of
reviewing  Simplified Practice  Recom-

" mendation R37-28, Commercial Forms

{Invoice, Purchase Order and Inquiry),
has again reaffirmed the recommendation
without change, according to an an-
nouncement of the division of simplified
practice of the National Bureau of
Standards,

The development of this recommenda-
tion was begun in 1919, due largely to
the efforts of the Railway Accounting
Officers Association, the National Asso-
ciation of Purchasing Agents, the Na-
tional Association of Cost Accountants,
and the Purchases and Stores Division
of the Association of American Rail-
roads. After testing tentative drafts in
actual use the final forms were adopted
at a general conference held in 1925,
The invoice form adopted at that time
hecame generally known as the “Simpli-
fied Invoice Form," and attained wide-
spread use.

The Simplified Invoice Form was re-
vised in 1927, since which time it has
received increased suppori by a great
many business concerns. The Purchpse
Order and Inquiry Forrm was not re-
vised in 1927,

The standing committee reaffirmed the
recommendation twice before, in 1931
and 1934,

Printed copies of this recommendation
are no longer available. Pending re-
printing, facsimiles of the forms illus-
trated in R37-28 may be obtained free

from the Division of Simplified Prac-
tice, National Bureau of Standards.
Washington, D. C,

Viking Eggs

“Viking Eggs"” are not eggs of either
fowl, bird or fish. It is an extract from
the cheaper fish, a compulsory substitute
for ecggs.

In Germany, “The Land Of Substi-
tutes” the newest thing in the way of
food substitutes or “Ersatz" is one for
the common hen egg. Here's the story:

Because German bakers and noodle
makers use 800,000,000 eggs annually in
making their rich pastries and nutritious
egg noodles, and because the millions of
hens in that country are unable to suppl
the demand, eggs have to be imported.
Seeking to make the country self sup-
porting, the Nazi government was de-
Iightttt‘ to find a substitute by which it
hopes to save the 400,000,000 eggs an-
nually imported.

German scientists have discovered that
out of 32 pounds of cheap fish it is pos-
sible to produce a pound of extract
which is supposed to be an adequate sub-
stitute for 160 hens' eges. To make this
extract palatable to Germans who had
more than a bellyful of “Ersatz” (sub-
stitutes) during the War and the lean
years that followed when the people of
that country were again fed up with
substitutes as a result of Nazi isolation
policies, the government hit upon the art-
ful device of calling the new extract—
“Viling Eggs.”

Of Macaroni Products

According to the Monthly Summary
of Foreign Commerce issued by the Bu-
reau of Foreign and Démestic Commerce
for February 1938 both the imports and
exports for macaroni products continued
to decline.

Imports
This report on imports showed only

59,704 1bs. of this foodstuff worth '

$3E76 as compared with the January
195% imports which amounted to 78,863
Ibs. with a value of $7,065,

The first two months of 1938 showed
a total of 138,567 Ibs. of macaroni prod-
ucts imported having a value of $15941.

. Eiporu

During February 1938 the exportation
of macaroni products by American ex-
porters amounted to only 186,328 lbs.
worth $15,889 while the Tanuary 1938
exports totaled 242,396 Ibs, valued at
$20,295,

During the_first two months of 1938
the exports totaled 428,724 Ibs. with a
value of $36,184,

Listed below are the countries to
which this foodstuff was exported dur-
ing February 1938 and the quantities
shipped to each:

Countries Lbs.
Netherlands ......... 6,080
United Kingdom 2.735
Canada ‘., isaanrense . 47,237
British_ Honduras .., . 1,089
Costa Rica ....... . 1459
Guatemala ....vovivina,. .50
Honduras ....... caciisands .44
Nicaragua cieceessnsenssssis . 1,209
Panama  .ciivevienns A v ihirets . 8462
Panama Canal Zone...,. g ) won 4,020
Salvador T e e dasans .o 1022
Mexico .ieveees et it et e eees 2748
Newfoundland & Labrador.. 1,020
Bermuda .... v . 1R29
Barbados .. . 360
amalca ... 1198
Vest Indies . 1111
Cuba ..iisnes i is 25,607
Dominican Republic ....0.v000s . BOG9
Nether, W, Indies ......... veese .. 15643
H A e i e s s i ona b s ie g . 5938
Colombia vovvvvvnnnes 4%
Ecuador 'ivesiiceasas 4 48
Venezuela ..... Y sesgasenssvel L9
Saudi Arabia ........... 528
Dritish India sasie 77
IR Soesses 25
Dritish Malaya 41
DR vheonios 395
Netherlands Indies 225
Hong Konf . 1499
Philippine Is. ........ Foureenide v 20,720
Other: Asla .oiviiveesvancesnnes v 1,495
AUBEAlIE .ot s iaeivarsanianseinsavant A28
British OceAnia 5 oieeivessssssrasiaa o1
New Zzaland ... A Tt
Un. of S0, Afic@.caisanaes e e 593
Gold Coust

Tolal ..iisivesne viesensi

Alagka it viianaarareiariesrecsee 19208
Hawaii ....
Puerto Rico ...,
Virgin Is, vvviiiiiina sessae sressnnes 4971

Total S iisvteisesadanspiciragninesass eBLOIS

LA
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You never make a mistake by recommending
a superior article.

Quality is the surest foundation for permanent
success.

The
Golden
Touch

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

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Curb Severe Price Cutting

“SELLING BELOW COST BENE-
FITS NO ONE.” That was the crux
of the message presented by Paul S,
Willis, president of Associated Grocery
Manufacturers of America, Inc. in an
address recently made to the Sales Exec-
utives Club of New York.

I have been actively engaged in the
food and grocery industry for many
years, and have witnessed some severe
price cutting situations, but the present
one is worse than any previously expe-
rienced, This, because the present se-
vere price cutting prevails in most of
the major markets throughout the United
States, not just locally, The cutting is
very deep—in many instances, at prices
below actual invoice cost and a long list
of products are affected, In other days,
one would hear of price cutting in a
few markets and on a few special items,
but not today., Today we have it all
over the country and as stated, on a
long list of articles—that is what makes
it so bad,

What Caused It?

Probably a combination of several
things. The supermarkets through rap-
id progress in the field of distribution
have taken business away from existing
distributors—and the depression has re-
duced volume of business generally—
both of these factors have contributed
to the cause. Dealers in order to hold
volume have resorted to the handy weap-
on of price cutting. The results are:
volume is still off—gross margin is con-
siderably lower—a combination which
gpells bad results,

Who Is Affected?

All of the dealers in the market where
this price cutting prevails, the growers
of the commodities from which these
products are manufactured, the manu-
facturers and processors—all are affect-
ed,

Who Ben-fits From This?

No one in the long run. Dealers can-
not stay in business for long when they
sell at invoice cost prices or below in-
voice prices. This is demoralizing to
business generally in that market. Con-
sumers in the long run are better off
when business is good—and  business
cannot be good when dealers actually
lose money.

Dealers Are Disturbed:

Not only are dealers disturbed by this
situation because to “sell goods at cost
prices” means ruination if kept up, but
they are disturbed also because they nev-
er know what competitors will do next
by way of featuring cut prices, They
are reluctant to prepare advertising and
merchandising programs, fearing if they
feature Product X at 27c competitors
may immediately feature it at 202 cven
though it may have cost 26c. In Chi-

cago a dealer recently advertised 10 1bs.
of sugar for Sce—the actual cost to the
dealer reportedly, was 49c.

What to Do About It?

This question nceds to be given seri-
ous attention, for with the present chang-
ing trends in distribution and with the
unsettled conditions in retail distribu-
tion, price cutting very likely will be
with us for a long time,

How to Do It?

Fair trade acts were intended for use
in preventing price cutling, But our
maic o ocoarers with very few exceptions
have not lined up to operate under these
acts. Our feeling has been—because of
the strong competitive conditions which
prevail in this industry—that any plan

which operates upon a voluntary basis, -

at ‘best can be only short-lived, and we
also face the question—"How can a
manufacturer afford to price fixr his
products when his competitors' products
will remain gn’cr free and will be price
featured”” Some of our manufacturers
have experienced where they established
a resale price on their products that deal-
ers highly welcomed this, but after a
short time the manufacturers found that
while their products were price fired,
competitors' products were price fea-
tured, 3

However, notwithstanding all this the
present price cutting situation has de-
veloped into such seriousness that some
manufacturers are now studying the pos-
sibility of using FATIR TRADE ACTS
in the particular markets where price
culting is so severe. This docs not mean
that. we have caanged our attitude to-
ward fair trade acts but it means, in
the absence of any other legal measures
being  available f’;)r dealing with this
matter, we might use the acis as an ex-
pedient.

We do not believe in price fixing, but
we are of the opinion that we should
have a law in each state hinding upon
all dealers alike, which will establish a
floor price below which dealers cannot
legally sell—a law patierned after the
maodel bill which the National Food and
Grocery Conference Committee recently
prepared. Tt is a_simple bill which fixes
the floor price at invoice cost or replace-
ment, whichever is lower, Such a law
would stop a dealer and his competitors
from selling at prices which are below
invoice cost, while at the same-time:deal-
ers will retain their full opportunity of
benefiting from any efficiency in the op-
eration, but it starts all competing deal-
ers off at the same line.

Changing Trends in Distribution

With the many changes taking place
in distribution—and these changes will
continue to oceur for some time—it is
our opinion that unless this severe price
cutting is effectively curbed it wiﬁ be

‘with us for a long time. It is not a
temporary problem. All of this empha-
sizes to us the desirability of having
proper legislation cnacted which will
provide floor prices along above de-
scribed lines,

Sermonette
Of the Month

“Plan your work, then work your
plan”—this is the formula for action and
success,

It takes brains to plan but the odd
thing is that so many people fall down
on the “work your plan" part of the
formula. It often takes determination,
persistence, and the ability to go when
the going is hard to work your plan.

Weakness not of the mind but of the
flesh is the chief cause of failure. Too
many folks fail because they do not do
the things which they themselves know
they should do . . . and could do.

Once you have set your course never
let a day go by without making some
step, however small, toward your goal.

A good start is half the battle, but the
payoff is at the finish. Keep up the pace.
Ile a good finisher.

—The Progressive Grocer.

]

False perceptions are responsible for
many accidents, Statistics show that a
large proportion of railway crossing ac-
cidents are caused by drivers actuall
running into trains. Some of these acci
dents may be due to optical illusions.

Many persons do not have accurate
distance perception. An object which
seems to them to be several hundred
yards away may be only a few blocks
awav. A person driving 50 or 60 miles
2 hour does not have sufficient time to
correct an initial misjudgment.

Anyone who is directly implicated in
any accident involving distance judgment
should have his eyes examined, Until
examinations are made it often is diffi-
cule to determine whether or not eye-
sight is bad.

Some of the large trucking concerns
are now requiring that their drivers have
their eyes checked. This provision will
not only protect the truck drivers and
their cargoes; it will protect other mo-
torists as well,

Tt is impertant for the driver of a
car to be in first class physical condition
as it is for the motor of the car to be in
good mechanical repair,
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Wholesale Grocery Trading Areas

Delineated

.

A wholesale grocery atlas delineating
the 184 major wholesale grocery trading
areas within the United States in which
there are situated 3850 full line, full
service and limited function wholesale
grocery establishments which  service
about 532,000 retail food stores, ﬁq,70_0
general -stores, and other grocery distri-
bution or consuming establishments, is
made public by the marketing research
division, Bureau of Foreign and Do-
mestic Commerce.

In a foreword to the report Alexander
V. Dye, director of the burcau stated
that this revised issue of the atlas has
been made public because of the many
changes in distribution practices since
the original issue of the study in 1927
which are traceable in part to the greater
utilization of motortrucks in the han-
dling of groceries.

That there is an increasing need for
such information as is contained in the
report is evidenced by the many requests
for trading area information and market
data which are being addressed to the
bureau, he stated.

The report was ¢ “upiled with the co-
operation of the wlwlesale grocery trade
and should be of assistance to research
directors of advertising agencies and
publishing houses, cconomists and gen-
eral students of wholesale distribution, it
was stated.

This atlas is designed to present a
true, realistic picture of the trading areas
pertaining to the major centers of whole-
sale grocery distribution, the combined
areas making up the United States. Tts
further purpose is to present the latest
pertinent market data which may be used
to evaluate the various areas described,
according to the Commerce Department,

The delineation of the trading areas
was based primarily on information ob-
tained by means of schedules mailed to
approximately 2500 general line, full
service wholesale grocery establishments,
The areas shown may be termed the lo-
cal wholesale grocery trading areas of
the major centers of wholesale grocery
distribution, i. e. regional or national
areas of distribution from such centers
as New York and Chicago, and the arcas
of very small centers with perhaps only
one wholesale grocer could of course not
be shown. ’

One important improvement in meth-
od adopted is the indication of the nver-
lapping of areas where it is known to
exist. Wherever overlapping of areas
was indicated on the schedules returned,
it wes pictured on the trading area maps
in the counties outside the heavy lines
marking the area boundaries, By means
of ‘he numbers assigned the arcas and
the cnrresponding numbers on the state
key maps one may casily locate a partic-

ular area, it was stated.

Accompanying  market  data  tables
show by trading areas, counties amd
cities of 2300 population and over, the
1930 population; 1935 retail food stores
number and net sales; 1935 peneral
stores (with food), number amd net
sales: and for cities of 10,000 population
and over, 1935 full line, full service and
limited-function wholesale grocery estab-
lishments, number and net sales. An-
other table presents state summaries of
retail food and grocery stores by kind of
husiness and type of operations. The
final table gives state figures for the to-
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tal wholesale grocery amd fond business,
by type of operation.

The practical application of the mite-
rial furnished in this atlas is ilustrated
by a description of a hypothetical whole-
sale grocer's use of the atlas and a sim-
ple illustration of the construction of po-
tential sales figures by the use of data in
the atlas,

The United States map inserted in the
back shows the 184 whaolesale grocery
trading areas, exclusive of the over-
lapping.

Titled “Atlas Of Wholesale Grocery
Trading Arcas” and further identified
as Market Research Series No. 19, cop-
ics of the report may be had at §1.00
cach upon application to the Bureau of
Foreign and Domestic Commeree, Wash-
ington, D. C., or any district office of the
bureaun in commercial centers in the
United States,
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payment plan.
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o WEIGHING HOPPERS | .oypany
e WATER SCALES ! ApDRESS
¢ NOODLE BRAKES !
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MONEY SAVED

ON PRODUCTION IS ALL PROFIT

—and the surest way o cul production cosls is to install modern Champion
Machinery like the Automatic Semolina Blender and Silter, illustrated
below. Saves time . . . saves labor . . . saves flour . . . saves scorching
and frequent replacements of expeneive dies . .
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“—INDISPENSABLE."
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stalled in 1926, has been
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saved us time, labor and
expense—paying for it-
self many times over. In
1933 we urchased an.
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secure increased produc-
tion and find it absolute-
ly indispensable.”
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Secrets

of Successful Trade Marking |

Trade Mark Registrants Deserve Their Money’s Worth

The time is rapidly approaching, if it
isn't already here, when owners of maca-
roni brands must give more attention to
the cost of trade mark protection. Doth
outside and inside influences, if we may
so distinguish them, are at work to in-
crease the aggregate cost of trade mark
defenses. Pointedly this holds good for
the domestic field, The necessity of big-
ger budgets for trade mark security is
however all the more pressing where a
macaroni marketer desires to entrench
his good will tokens at home as well as
abroad.

By way of ascertaining what's what
let us turn first to the situation external
to the trade mark proper. In the days of
a simpler business life the cause of
brand safety was usually served by ree-
istration of the trade mark proper. No
longer is that sufficient. The wary own-
er of a familiar “identity” is now wont
to supplement and reinforce his trade
mark by registration by copyrighting his
label and perhaps by patenting his pack-
age or some feature of his container. If
he has any fear of foreign counterfeits
he deposits copies of his brand name and
insienia with the Treasury Department
at Washington along with a certificate of
corporate title, which gesture serves to
sct the customs officials at our ports on
the watch for gate crashers, None of
these precautions costs very much, But
all told they help to run up the bill.

Dipuing deeper into many a trade
mark insurance fund is that trend of the
times which prompts a brand owner to
register not one trade mark but several
Multiple registrations are to be taken for
sranted where a firm has a full line, or
family of products under varietal names
But there are frequent instances of pyr-
amiding of registrations where a brande-
has what the average layman would ac-
count merely a single trade mark. Tt all
comes of the desire, as trade marks grow
in value, to make assurance doubly sure.
So the raodern resourceful trade mark
guardian is wont to cover his industria
property with not one but several paral-
lel or cumulative registrations, He mav
take out one registration on the brand
name and another on a fanciful or orna-
mental design or decoration surrounding
it. According to numerous court deci-
sions a composite trade mark is to be
considered in its entirety. All the same
not a few brand owners clamp their
claims by separate registrations on the
different elements, Tf perchance a slogar
is used incident to the name plate the
owner is almost certain to want a special
diploma for that, if Le can get it,

Repeaters, or variant registrations of
details or units within a brand setup, ail
take money out of the till. Even if regis-
trant, being a quantity buyer so to speak,

By Waldon Fawcett

Written Expressly for
the Macaroni Journal

can get away with a minimum fee to his
patent lawyer, on top of the official en-
trance charge at the Patent Office. But
what is at the moment rather disquieting
is the frequency of suggestion at Wash-
ington that in onc way or another trade
mark parents be charged more for Uncle
Sam's birth cerlificates.

This particular threat of inflation is
arcusing the ire of trade mark ~wners
whe feel that they are already paying
plenty for the service rendered and that
the Federal trade mark fre should be
reduced rather than raised. In the eyes
of the victims sy markup at this junc-
ture would add insult to injury because
during the past yrar or two the Patent
Office has been lamentably slow on the
trigger. As our readers know, the Pat-
ent Office more than pays its way via
fees collected. But with receipts break-
ingz records it has had to worry along
with a personnel short at least one hun-
dred men of the number of examiners,
clerks, et cetera needed to keep the
work current, '

Allowing no mercy for branders suf-
fering indifferent service at a top price,
would-be reformers at Washington are
flirting with two recipes for raising the
trade mark ante. One scheme which has

" the poorer chance of accomplishment

would involve a flat increase in the reg-
istration fee. The other ruse is more
subtle. No less than a proposal to re-
duce, possiblv cut in half the term of
trade mark frawlise. If a registration
had to be renewed evcry 10 years in-
stead of every 20 years it would consti-
tute an increase of 100 per cent in cost
not to mention the extra burden of pa-
per work. Yet another gimme move is
found in a current draft oi a general re-
vision of our basic trade mark law, which
would necessitate the reregistration of
practically every mark now enrolled un-
der the Act of 1905 or the Act of 1920,

Any suspicion of a soak-the-trade-
mark-owner policy at Washington would
be all of a piece with the attempted
raids in various states, through the
medium of state laws of compulsory
registration. To be sure none of these
latter plots has as yet come to pass.
But the epidemic of several years ago
brought an alarm that was followed by
an “all out" signal before it was justi-
fied. The dream of easy money by man-
datory registration, tantamount to tax-
ation of trade marks, still haunts the
hungry revenue seckers in scattered state
legislatures. This spring saw the end

for the time being of several state bills,
Of their own accord certain owners of
trade marks make it a rule to register in
every state where their goods have dis-
tribution.  The vicious phase of the
planned force-jobs aside {lrmn the high
fees proposed, is that many of the
state bills have been cunningly devised
to virtually compel registration of all
trade marks, even though used only in
interstate commerce.

Some of the trade mark specialists
who give counsel to the trade mark
owners who have most at stake are
leaning to the theory of a more sweep-
ing and comprehensive Federal regis-
tration law—so drawn as to provide
adcquate protection and leave no excuse
for sugplementary state laws. The Lan-
ham bill now pending in Congress was
fashionsd with this idea of broad in-
clusive protection. That is why it would
give a trade mark owner his choice of
three different shelters—two  selective
Registers and a Deposit file. A technical
trade mark fully conforming to the most
rigid definition would presumably get the
fullest protection. But less formal trade
marks would be officially pedigreed at a
more popular price. Uncle Sam would
do under one roof everything he has
heretofore done for trade marks and as
much in addition as is contemplated by
the most elastic state laws. That would
leave no excuse insofar as providing
authoritative credentials is concerned for
any state machinery.

A:nbrosia
Macaroni Loaf

“A loaf of Macaroni, green peas and thou

Beside me steaming on the table—
Ah dining roora in Paradise enow!"

—Anon.

Paradise surely awaits him or her who
partakes of a meal of the tasty macaroni
loaf herewith prescribed, which definite-
ly is “ambrosia.”” The ingredients and
the method are simple as aré all perfect
things:

14 1b. macaroni

2 cups soft hread crumbs

1 small can pimentos

1 cup grated cheese

2 cups milk

14 cup melted butter

1 thsp.: chopped parsley

3 eggs (slightly beaten)

Pepper and salt

Break mararoni into inch pieces, boil
in salted water and drain.

Cut pimentos into narrow-strips and
mix all the ingredients with the maca-
roni. Pour into a buttered loaf pan,
Cook in a moderate oven for an hour or
more. Unmold and serve with a cream
sauce and green peas.

THIE

MACARONI

TOURNAL

SERVICE

STAR MACARONI DIES MFG. CO.

57 GRAND ST.
NEW YORK, N. Y.

Our Prices Are as Low as
Possible, Consistent with Good Work

(Peters 1S THE NAME!

This CELLULOSE
SHEETING AND
STACKING MA-
CHINE will save you
up to 25% of your
cellulose cost per
package.

It automatically
cuts ard stacks rolls
of cellulose into any
size sheet up to 24"
wide x 28" long.

Because it requires no operator, is completely aulo-
malic and so inoxpensive, you cannot afford te do without
one of these machines in your plant to reduce your cosl
per package.

Ksk us to send you complete information. We shall be
pleased to do so.

“ PETERS MACHINERY CO.

4700 Ravenswood Ave. Chicggn: .

R R P i

John J. Cavagnaro

Engineers .
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

I"resses
IKneaders
Mixers
Cutters
Brakes
Mould Cleaners

Moulds
All Sizes Up To Largest in Use

255-57 Center St.
+ N. Y. Office and Shop New York City
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Buying Contributes to Profits

Because the profits coming from wise
buying are not so readily seen nor
measured as those from increased sales
of the finished products, the macaroni
manufacturer is likely to allow pur-
chasing to be done on a hit or miss plan
wh''s he devotes all his time to produc-
ti + and sales problems. This may be
especially true in the smaller plant where
the owner feels that the possible savings
would not be enough to influence his
profits to any great extent.

Yet this line of work is no different

from any other business in at least one
respect: it must get the best materials
al the “right price" or it starts out un-
der a serious handicap. The manu-
facturer who tries to increase his sales
or reduce production costs has a good
idea, but he should not expect that to
take care of his entire profit problem,
while haphazard buying contributes
nothing to the general welfare of the
business.
. Centralized buying may sound like
big words to those operating on a small
scale, yet really all they mean is that all
phases of buying and allied work should
be placed in the hands of one person
who is charged with the responsibility
of keeping in constant touch with maiket
conditions, new products and improved
equipment. Not only should he do the
buying in a businesslike way but he
should follow through to see deliveries
are made correctly and on time, He
should check invoices and maintain
whatever purchasing records are neces-
sary, read all the trade paper and direct
mail advertising concerning supplies and
equipment for the plant, and interview
all salesmen who call at the office, giving
their propositions such attention as they
seem to deserve,

If he cannot do all these things per-
sonally he should at least be in charge of
them, and see to it that his helpers do
promptly and accurately whatever he
assigns to them.and that they report to
him regularly. While he may often con-
sult with others in the plant before mak-
ing purchases this does not relieve him
of the task of doing the actual ordering
himself.

What are some of the economies that
may be expected as a result of central-
ized buying? First it avoids duplication
of effort on the part of two or more
persons each doing only a portion of the
job.  Second it places responsibility for
having supplies on hand when nceded,
for maintaining quality and for getting
a price in keeping with the quality. Third
it permits one man to become an expert
in this important branch of the business.
(It is strange that businessmen who
know the value of training salesmen
and who would not leave any decisions
about production up to an inexperienced
man, still think just anyone without
training or experience can place orders.)

Fourth because the buyer is an expert
he will know all about quantity prices,

discounts, freight allowances and simi-

lar details bearing on the net cost of

supplies an! equipment. Fifth some
one will fer! ne responsibility for stay-
ing abreast of the times in buying lﬁc
best available materials and machinery.
When no one has this definite duty to
perform, the manufacturer will natural-
ly be slow to hear about and adopt new
and better raw materials, laborsaving or
timesaving methods, and improved
equipment,

If the plant is not large enough to
support a full time buyer, at least part
of the working hours of some person
should be reserved to lnok after these
matters. Preferably of course that per-
son should be a meniber of the execu-
tive staff, capable of making his own

decisions in his own department except.

in the case of heavy investments that
would call for the advice and consulta-
tion of the plant's owner or responsible
representative.

Remember that while the savings in
dollars may be small at the start, placing
all buying on an efficient footing will
bring increasingly greater profits as the
work becomes better organized. Then
too the purchasing ..epartment will grow
with the business, and be ready to as-
sume its obligations and duties quite
easily as the plant develops in size and
importance.

The making of good products and
their sale to the public are indeed prob-
lems worthy of the macaroni manufac-
turer's careful thought and attention.
Yet it should be kept in mind that wise
buying, as well as producing and selling,

Stocks of Wheat
April 1

Stocks of wheat in interior mills, ele-
vators and warchouses on April 1, 1938
are estimated by the crop reporting
board at 73,075,000 bushels. Stocks in
these positions on April 1, 1937 were
39,009,000 bu. and the 6-year average
(1931-36) was 73,820,000 bu. Present
stocks are the highest for April 1 since
1934

Adding wheat stocks in these positions
to stocks held on farms shows a total of
197,958,000 bu. on April 1, 1938 com-
pared to 110,472,000 bu. on that date
last year and the 6-yzar average of 205,-
442,000 bu. i

The following table shows compari-
sons by classes:

lays an important part in determining
ow much of the plant’s gross income
will be net profit. When you increase
your buying efficiency, profits are certain
to increase in a quite satisfactory man-
ner.

World Winter
Wheat Acreage

Winter wheat seedings in 21 countries
which last year harvested more than 60
per cent of the world acreage of all
wheat (excluding Soviet Russia and
China) indicate very little change in
acreage from that of last year, the Bu-
reau of Agricultural Economics said in
its recent monthly wheat situation re-
port. Acreage increases in a number of
countries are about offset by decreases in
other countries,

Growing wheat is reported in better
condition this year than last in the Unit-
ed States, Canada, and in northern,
western and central areas of Europe.
Rain is urgently needed in some pro-
ducing areas, however, particularly in
the Mediterranean countries and North
Africa. In Soviet Russia crop conditions
are reported generally good but spring
sowings are being delayed by cold weath-
er. Preparations for seeding in Argen-
tina are progressing under favorable
conditions, it was stated, but in Austra-
lia unfavorable weather prior to relief
by recent rains may reduce the wheat
acreage.

Winter wheat production in the Unit-
ed States on the basis of April 1 condi-
tion, and average yiclds of spring wheat
from the prospective plantings reported
on March 1, would indicate a total out-
turn of domestic wheat of about 925,-
000,000 bu. “A domestic crop of this
size,”” the-bureau said, “would be about
250,000,000 bu. in excess of the 5-year
average domestic disappearance for
1932-36." 1If the July 1 carryover is
about 200,000,000 bu. and 1938-39 ex-
ports de not exceed those for the current
scason “the carryover into July 1939
may approach the 378,000,000 hu. reach-
ed in 1933," it was stated.

The price effect of such a supply sit-
uation, the bureau pointed out, would be
offset in part by the loans provided -
der the Agricultural Adjustment Act of
1938. The loans would cause grain to be
withheld from market and thereby erve
as a check on declining prices.

Stocks In Interior Mills, Elevators and Warehouses, Combined With
Stocks on Farms

April 1,1935 April 1, 1936 A_Fril 1,1937 April 1,1938

Class ('Flmu: bu.) (‘?‘hnus.bu.) (Thous. bu.) (Thous. bu.)
Hard red winler..vooieeeivnsssnnnssns 36,256 80,106 64,215
Soft red winter....ovvuiennns et veds e 43901 3739 . 26512 51,034
Hard red spring......coveeess e en ol | 32,293 39,24 24,903 35044
Durtm, ivoisieessaiinns TRilasaatsEats 5071 10,538 6,293 10,759
While orivisericeises LR 26,738 25,564 22658 36,906
TOTALS 5% STt VeTeensdeebesive. 106,866 148,981 110,472 197,938
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CHrEPS

minule,

Send us somples of your carlons and ask us lo recommend ma-
chines to set up and close them economically and elficiently. We
will be pleased to promplly send you a reply.

PETERS MACHINE

o

4700 Ravenswood ‘Ave. &

M

Egg Macaroni Nests
In Ramekins

Macaroni manufacturers  who are
looking for something different in reci-
pes for serving macaroni products 1o
recommend to housewives who long for
a different recipe, might profitably sug-
pest “Shirred Fgg—DMacaroni Nest In
Ramckins.” Though the products would
be just as tasty served in casscrole, with
the eggs cooked in hollows made in the
surface of casserole filled with boiled
macaroni and the same ingredients, serv-
ing the food in individual ramekins gives

FOR MACARONI
MANUFACTURERS
WHO WANT
ECONOMICAL
EFFICIENCY

Call in your associates and discuss the
many savings in your carfon packag-
ing operations by selling up and clos-
ing your MACARONI and SPAGHETTI
cartons automalically on PETERS CAR-
TON PACKAGING MACHINES.

These machines are built in dillerent models lo handle various carlon
sizes and to operate al spoeds ranging lrom 30 to 60 cartons per

RY CO.

THE MACARONI JOURNAL

QUALITY SEMOLINA

. F. Dizrennacn
J President

Chicago; 1l.

DURAMBER

AMBER MILLING CO.

Exclusive Durum

NO. 1 SEMOLINA

SPECIAL

GRANULAR

Millers

i . E. J. Tnouas
Minneapolis i b & Gont atgr.

the dish that little added personal touch
—the change that so many hostesses long

to employ—just to be different.

Ingredients
4 b, Elbow Macaroni
1 cup butter
2 cups milk
6 or 8 cpgs
4 thls, flour
1 cup grated cheese
Pepper and salt 1o taste
Method
Cook macaroni in boiling salted water
until tender and drain,

Melt butter; add tlour, stisring it in
till smooth,  Add milk gradually. Sah
and pepper and cook until thick and
smooth, Finally add grated cheese, stir
1ill melted. Add this sauce to macaroni.

Fill rameking  with  macaroni  amd
sauce, leaving a hollow in the center,
Cook in a moderate oven until macaroni
browns slightly. Remove from oven and
drop raw egg in center of each. Place
ramekins in a pan of hot water and re-
turn to oven until eggs are set,

Will fill six to eight ramekins depeml-
ing on their capacity.

ELMES

SHORT CUT

« NEW -
MORE GOODS

PER HOUR
STATIONARY DIES

FANCY CUT OF GOODS

213 N. Morgan St. HAYmarket 0696

HIGH PRODUCTION UNIT {

EASILY ADJUSTED

TO PRODUCE ANY LENGTH OR

CHARLES F. ELMES ENGINEERING WORKS
Hydraulic and Special Machinery
Chicago, U. 5. A,

AD

e
orlend ot

SHORT CUT PRESS MODEL No. 4102-A
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Chicago Meeting Well Attended

e £ AT pR X AAFCES ; :
LA iy Riad et Tl Ja ke

AMacaroni-noodle  manufacturers and
allied tradesmen were given an oppor-
tunity of studying firsthand the activi-
ties of President Lester S, Dame of the
National Macarcni Manufacturers As-
sociation at a regional mecting held at
the Palmer House, Chicago on April 14,
1938 to which every interested operator
was invited,

In his opening statement President
Dame reviewed his actions since his ap-
pointment last fall and told of the splen-
did support he was receiving in the New
York area where more than a dozen
large firms have recently joined the Na-
tional Association as supporting members.

He then reported in detail on all mat-
ters acted upon since the Mid-Year
meeting, asking that manufacturers com-
ment freely on any point that was not
clear. All his talk was centered around
the statement, “There is a job to do,
and between us, the job must be done
through cooperation.”

His report on enforcement of present
laws and rules affecting macaroni prod-
ucts was particularly interesting. He
was commended on the splendid use of
the medium of publicity in cases that
had reached the courts of the land in
discouraging the continuation of acts of
violation, He asked the help of manu-
facturers everywhere in checking up
on misbranded, defective and deficient
products,

The general plan for the 1938 conven-
tion at the Edgewater Beach hotel, Chi-
cago next June 20 and 21, were studied
and the skeletonized program submitted
by Secretary M. J. Donna was approved
as the base from which to build a very
interesting and helpful program. The

meeting went on recerd as approving the
annual observance of a national week for
macaroni products, recommending that
the week be named “Macaroni-Noodle
Week” instead of enly Macaroni Week.
The carly part of October was voted as
being the most appropriate time for na-
tional week; further that it should be set
definitely for observance year in and
vear out to forestall other food trades
that might like to adopt the same week.
Among those who were seen at the
meeting were: I
Stanley Dziurgot of John Dziurgot & Sons,
Chicago
George Fahre, King Midas Mill Co., Chicago
Fr:nE Traficamti of Traficanti Bros,, Chi-

cago

Heary D, Rossi of Peter Rossi & Sons,
Braidwood, T,

J. C. Luchring of Tharinger Macaroni Co,,
Milwaukee .

Walter F. Villaume of Minnesota Macaroni
Co., St. Paul

Robert B. Brown of The Foulds Milling
Co., Chicago

A. Irving Grass of 1. J. Grass Noodle Co.,

Chicago . -

E. Conte of Milwaukee Macaroni Co,, Mil-
waukee '

Grover E. Minter of Washburn Croshy Co,
Chicago

I A. Klein of F, L. Klein Noodle Co,

Chicago

Charles Presto of Roma Macaroni - Mfg.
Co., Chicago

Carl D'Amico of D'Amico Macaroni Co,
Steger, 111

B. C. Ryden of Illinois Macaroni Co., Lock-
port, 1. F

Joe Koln of A, Russo & Co., Chicago

John Crangle of Duluth-Superior Milling
Co., Chicago

W, W \\'nﬂ?lcy of Duluth-Superior Milling
Co., Minacapolis - '

J. B. Furgeson of Duluth-Superior Milling
Co., Kansas City

Lester S, Dame, President and M, J. Donna,
Secretary

Regional Meeting
In Chicago

B. A. Klcin of the F. L. Klein Noodle
Company, Chicago, was unanimously re-
elected Regional Chairman at the spring
meeting of the members of Region No.
6, National Macaroni Manufacturers As-
sociation held at the Palmer House, Chi-
cago April 14, 1938. M. J. Donna of the
nnliunn‘ headquarters will act as secre-

tary.,

'f'hr.- mecting was cailed for discussing
with President Dame the national ac-
tivities which he is sponsoring and for
the consideration of matters that more
dircetly concern in Region No. 6.

Unanimous approval was given Presi-
dent Dame's pregram, particularly that
of enforcemient. The convention plans in-
sofar as they have developed were ap-
proved for the convention to be held at
the Edgewater Beach hotel, Chicago,
June 20 and 21, 1938. Every membher
present was asked to use every effort to
enroll on the membership roster of the
National Association all the leading non-
member firms in the region if possible,

before the convention and to do all in
his power to get all worthwhile manu-
facturers to attend.

A. Irving Grass of the 1. J. Grass
soodle Company, Chicago was unani-
mously elected Director to represent Re-
gion No. 6 on the national Board of Di-
rectors, He is to assume his new du-
ties at the Chicago convention when the
election of the other members of the
Board is completed.

Present were: Carl D'Amico of D'-
Amico Macaroni Co., Steger, 11l.; R. I
Brown of Foulds Milling Co., Chicago;
A, Irving Grass of I. ]J. Grass Noodle
Co., Chicago; B. C. Ryden of lllinois
Macaroni Co., Lockport, I1L.; B, A, Klein
of F. L. Klein Noodle Co., Chicago;
Walter F. Villaume of Minnesota Maca-
roni Co., St. Paul, Minn.; E. Conte ¢f
Milwaukee Mac. Co., Milwaukee, Wis.;
Henry D. Rossi of Peter Rossi & Sons,
Braidwood, 111.; J. G. Luchring of Tha-
ringer Macaroni Co., Milwaukee, Wis.;
and Frank Traficanti of Traficanti Bros.,
Chicago, Ill. Also Lester S. Dame and
M. J. Donna, Association President and
Secretary, respectively.
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Macaroni - Noodles
Trade Mark Bureau

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

registration
This Dureau of the National Macaronl Man.
ufacturers Association offers all manufac-

to
turers & FREE ADVISORY SE
Trade Mark Registrations ‘hm.?lfﬁ\"lﬁE ??l“-
;I)ou&! Trade ark Company, Washington,

A small fee will be charged nonmembers
or an advanced search of the regist-ation
records fo determine the registrability of any

Trade Mark that_one contemriates ad

and registering, In lﬂdilln;mlo [ lrle‘:m;"
vanced search, Association AMembars will re-
f:::f pulerre& rates for all regiscration serv

All Trada Marks should be st
possible. None should be lduw-d'?nllfr;‘rtnpels
search is made. Address all communications
on 1his subject to

Macaroni-Noodles Trade Mark Buresu
Draidwood, Illinois

Patents and Trade Marks

A monthly review of patents granted on
macaroni machinery, of applications for and
registration of trade marks applying to maca-
roni products. In A{hjnl 1938 the following
were reported by the U. S, Patent Office:

Patents granted—none,

TRADE MARKS REGISTERED

The trade marks affecting macaroni prod-
;u:ls or raw materials registered were as fol-
OWS?

Sauer's Dutchmaid

The trade mark of Dutch Maid Food
Packing Company, Inc, Allentown, Pa. was
reyistered for use on pure cgg noodles, spa-
glutti and macaroni. Application was filed
April 12, 1937, published July 13, 1937 by the
Patnt Office and in the August 15, 1937 ‘issue
of THE MACARONI JOURNAL. Owner
claims use since Feb, 1, 1927, The trade mark
is in large black type.

TRADE MARKS APPLIED FOR

Two applications for registration of maca-
roni trade marks were made in Apil, 1938
and published in the Patent Office Gaxette to
permit objections thereto within 30 dajys of
publication,

Roman Cinque Minuti

The trade mark of Roman Macaroni Co,,
Inc. Long Island City, N.Y, for use on spa-
ghetti.  Application was filed April 3, 1937
and . published April 12, 1938, The owner
claims use since January 1931, The trade
mark is a clock face with the hands pointin
:o six and one and the trade name in blac
ype. \

Deco

The private brand trade mark of Deco
Restaurants, Inc. Buffalo, N. Y. for use on
spaghetti with meat lalls and other grocerics,
Application was filed Mar. 10, 1937 and pub-
lished Apr. 26, 1938, Owner claims use since
Dec. 15, 1936, The trade name is in heavy
type.

PRINTS
Five Minute Dinner

The title “Five Minute Dinner” was regis-
tered on April 12, 1938 by The De Martini
Macaroni Company, inc. Brooklyn, N. Y. for
use on spaghetti, Sa_ucc and Cheese Packed
Separately. Appllcalmn was published Jan-
uary 17, 1938 and given serial number 16,700.
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\ Plant Maintenance Department

. . . .

next to Godliness".

Macaroni-Noodle Manufacturers Rate
Cleanliness In The Proverbial Order

| SPRINGTIME is CLEANUP TIME

Nature puts on ils spring
attire as an adornment. Wise
operators of food processing
plants will do likewise and for
the additional purpose of pro-
tection.

For both plant adornment
and protection purposes, noth-
ing can take the place of good
paint. There are paints for
every purpose. That point is
emphasized in a very interest-
ing article on the subject of
plant maintenance and clean-
liness recently prepared by
paint specialists employed by
the Du Pont Company in re-
search work.

Adequate maintenance of industrial
plants was never more important than
at present. During the past few years
it has been the exception rather than the
rule to find all surfaces especially the
exterior, in good repair.  Maintenance
forces have been cut down to the bone;
plants usually maintaining their own
painting crews proceeded to get along
without them or with skeleton organiza-
tions. As a consequence surfaces that
would normully have received one or
more coats of paint were left to take
care of themselves for awhile, or until
a healthier business state was developed.
With the gradual pickup in business
there has also been a quickening to sce
the need of more paint protection.  But
in the effort to catch up with the paint-
ing program, there are several important
points that shonld be abserved.

Proper preparation of surfaces to be
painted cannot b neglected  without
damaging results, and cach type of sur-
face presents problems of its own. TFor
instance wood surfaces exposed to high
heat and humidity are likely to develop
rot and decay rapidly. Maintenance of
such surfaces is all the more compli-
cated by the fact that much of the

ainting must be done without interfer-
ing with production schedules. The dif-
ficulty of surface preparation is appar-
ent. Likewise the fruitlessness of ap-
plying coats of paint or enamel over

surfaces impregnated with moisture is
beyond contradiction.

On concrete or cement, the problem
is equally difficult inasmuch as these sur-
faces likewise absorb moisture.  This in
turn activates whatever alkali is present
it the structure, biinging it to the sur-
face, resulting in a saponification of the
oils in the paint flm and consequent
carly breakdown.  Steel and other metal
surfaces require equally careful prepa-
ration.  Rust, the great enemy, is al-
ways alive to its opportunity to attack
any unprotected metal surface.  Unless
metal surfaces are dry at the time of
painting a new coat of rust inhibitive
primer or paint will do very litde 1o
protect and preserve. The rust and cor-

rosion in the presence of moisture un-
derneath the paint will go ahead with-
out hindrance and  unperceived  until,
when 100 late, the strength of the unit
will be practically destroyed.

Of as greal importance as surface
preparation is the selection of suitable
finishes for various surfaces.  Exterior
surfaces do not as a rule cause much
concern. These are adequately provided
wir by a wide range of tinishes of many
types. But the selection of the one best
cuating to meet the peeuliarities of cach
interior surface is not so casy.  Prob-
ably the most outstanding thing to avoid
is the use of cheap paimts.  \With money
being none too vlentiful because of the
lean vears of the depression, there s

Crurtesy of du Poat Company

A humidity cabinet operated at 100% relative humidity at 110° F. in which finishing

materials are evaluated for resistance to blistering, retention of adhesion and corrosion

resistance afforded the metal. In a tank of water in the lower part of the cabinet a

number of panels have been placed to test in another wa{ the measure of the proper-
t

ties listed above. A correlation between the results of

ese tests and field perform-

mance aids in predicting the performance of a finish in actual use.
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On “paint farms" like thic one at Mizmi, Florida, panels ure coated with the finsh to
be tested and exposed for long periods to determine the resistance of the finish to
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of paints and varnishes that require to
be dissolved in or mixed with oils to
make a workable vehicle,

Certain common properties such as
durability, fast dry, toughness, retention
of clasticity and gloss, film thickness,
adhesion, and resistance to abrasion and
moisture tie all of these resins together.
However in covering a wide range of
other physical properties, it is possible
to produce various types of finishes for
specific uses without departing from the
outstanding “Dulux" properties of dura-
bility and toughness,

These resins range from tough, rub-
bery, gum solids, from which the faster
and the harder drying types of enamel-
like finishes are made, such as “Dulux”
machinery finish, to the rather heavy,
viscous flnids of an oil type, from one
of which air made higft temperature
baking finishes as used on electric refrig-
erators, and the other provides the ve-
hicle for the high solids, easy brushing
- paint type finishes, such as “Dulux” Ex-

Cowrtery of du Pomt Company  t€rior Metal Protective Finish. “Du-
lux" Mill White is another development
of this extensive research,

the clements. In order to test finishes under varying climatic conditions, the du Pont 5 As experiments and tests were made
Company maintzins other “paint farms” in representative scctions of the United in the laboratory and as ficld tests were

States where many different weather conditions prevail.

always the temptation to look too largely
at the price per gallon. Tt is rarely, if
ever, the case that paint bought on the
lowest price basis gives satisfactory sur-
face protection.

Such paint is often porous allowing
moisture to penetrate through it and
attack the surface beneath. It wears
away very quickly, making repainting
come more often than it should. And
when it does fail the failure is often
by cracking and peeling, thus needing
complete removal by buming or other
means before the new coat of paint can
be applied.  In the order of their im-
portance, maintenance materials should
be selected on the basis oi: (1) dura-
bility; (2) case of cleaning; (3) light
reflection; (4) resistance to discolora-
tion; (5) adaptability to the peculiar
conditions in the plant.

Not all products perform equally well
on all subjects or under all conditions.
Knowing this, rescarch by du Pont
chemists was begun several years ago
to perfect a finish that would “stand
up” under most factory conditions, that
was durable and ilexible, and that would
not fall prey to rough usage and chip,
crack or rapidly deteriorate.

Consequently research centered large-
Iy around types of binders that included
all available sygthetic film forming ma-
terials.  Thousands of resins were in-
vestigated and tested during those years
of preparation, from which a limited
number were selected as having the more
promising propertics as vehicles {our the
new finish. These resins became known
as “Dulux" resins and are the vehicles
of this revolutionary line of finishing ma-
terials,

The vehicle or binder materials used
in these finishes are of the synthetic
resin type, but they bear no relation-
ship whatsoever to a great number of
synthetic resins used in the production

made under practical working conditions,

Cawrtesy of du Pont Company

This device, usually referred to as the grease tester, is used to determine the resist-
ance of finishing materials to greases, oils and similar agents, Felt pads saturated
with the testing agent rub back and forth on finished panels. The testing agent is
supplied by means of the grease cup mounted above the form which holgu the felt
pad. The comparative number of cycles required to wear through a unit thickness of
various films will give an accurate measure of their grease resisting qualities,
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NATIONAL CARTON Co.

FJOLIET ILLINOISI: 77

b, BARGAINS ON HAND FOR
b, MANY MACAROMN| MACHINES

BRurelio Tanzi Engineering Co.
430 Jelferson St. Brooklyn, N, Y.
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MERCANTILE COLLECTIONS

OFFICIAL
REPRESENTATIVES
FOR

N. M. M. A,

WRITE--

For Bulletins of Claimas Placed
by the Industry.

For Pad of Service Forms and
Information about our Procedures.
CREDITORS SERVICE TRUST CO.
Tyler Building
LOUISVILLE KENTUCKY

another extremely important yard stick
to measure scientifically the value of
these finishes was used.  This was the
Exposure Farm (see illustration). Each
step in the final selection of the vehicles
and the products made from them was
preceded by many months of exposure
tests to carefully predetermine durability
and other properties,

The du Pont Company maintains ex-
posure farms in various sections of the
country to evaluate :lccumll:ly_ s new
finishes under different climatic condi-
tions. At these farms are approximately
55,000 panels, from clapboard built up
like the side of a house, to structural
steel members and steel panels.  The
severest Lests known to science are given
these exposed panels,

In consequence, it has been found that
among the surface coatings of value in
plant and equipment maintenance are
those of a synthetic nature. These are
of wide variety and no longer are in
their experimental stage.  Synthetic res-
in products are_available today which
far outstrip paints, varnishes, under-
coats and cnamels of the kind formerly
used,  Among these are finishes which
include such favorable features as ex-
ceeding whiteness, strong resistance to

use.  While many plant engineers pre-
fer white other shades may be obtained
in these coatings.

Machinery and equipment call for sur-
face protection of a special type. These
are frequently exposed o a misture of
witer, detergents, other acids amd clean-
ing solutions of an alkaline nature. Out-
standing progress has taken place in the
manufacture of enamels, which more
nearly meet these severe requirements,
so that it is possible today not only o
protect expensive equipment from de-
terioration but to add greatly o the
appearance of the plant itself. The sur-
roundings have a profound effect upon
morale and a high standard of produc-
tion is beyond dispute. The intelligemt
apphication of paints and enamels is re-
flected in good housckeeping, in increas-
ing cfficiency, and in quality standards
which more than pay for the monctary
outlay.

Paint Up and Clean Up.

Broker in

PATENTED DRYING MACHINE
The Only
ROTATING AIR PRESSURE

Macaroni & Noodles Dryurs

Galassi Drying Machine
4454 Gladys Ave., Chicago, 111
Phone Mans, B426
WHY? IT PAYS FOR ITSELFI

e

| “DO NOT,” PLEASE!

The ingredients used in the manufac-
ture of macaroni preducts have a great
deal to do with their quality.

“DO NOT" allow an otherwise good
fcod to Le frowned upon when served,
merelv R~~ause an inferior graled
choese has been used in seasoning!

Manulacturers and Packers!
Gel our message!

We have QUALITY and PRICEI ‘

STELLA CHEESE CO.
L 651 West Randolph St Chicago. Il

from the Produce Exchange to 25 Dea-
ver st. The new location will be more

New Office

is i al hiding power, vase . The new loci Il be T ]
:-}lfbc:lll‘l;ml:?l?)'nul?:[',ﬁﬁ:;fIg'ol \\hl%:...nml fre- Frank Voiello, well known anr and  convenient as dl'b‘h-.. .”[ ;]]:LI'\:H.::.I'II\.IIII:‘(:. h
quent \\'n;illill[.{l, retention of high light re-  semolina broker of New York city has I\lll'l' his 1]:_1{':113,. l[:ul:lllh in the Ne ]
flecting ability and ultimate economy of — announced the removal of his offices  Metropolitan area. 3
]
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SELLERS and SAVERS ]

Maldari Dies produce smooth. inviting macaroni products. Their uninterrupted satisfactory performance keeps down E‘;

production costs. Their romovable pins and renewable chambers holds down repair and teplacement cosli.

MALDARI'S INSUPERABLE MACARONI DIES therelore do their parl toward increasing sales and earning larger prolits

{or their usera.

178-180 Grand Street

TRADE MARK
. A TR L]
 Makers of Macaroni Dies Since 1903—With Management Continuously Retained in Same Family
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Asks Members’ Advice
On Convention Proyram

Because the national convention of the
industry in Chicago next month is ©*
convention and feeling that they ki .w
best what important matters should be
taken up at this conference, President
Lester S. Dame recently issued a bulletin
from his New York office asking advice
on the convention agenda,

Re: NMMA Convention

“I am not familiar with past customs
in connection with our conventions, how-
ever it occurs to me that many of our
members have problems which they feel
should be taken up at the convention
and on which the Association should act
in one way or anoiher.

“My purpose therefore in issuing this
bulletin is to suggest if you have any
problems topics or suggestions which you
would like to have taken up at the con-
vention, that you write me about them
and T will sce that they are given a place
on the convention calendar for discus-
sion and such action as may be decided
upon,

“On my many visits to members dur-
ing the last six months my attention has

been called te some problems that should *

have the attention of the Association,
On some of these I have acted. There
are undoubtedly others on which you
feel the need cof like action. Won't you
give me your ideas? It will be a great
help to me and at the same time give

a0 b rs Ao

our convention a chance of placing them
prominently on our list of future activi-
tics."”

Two New Members
Enzolled

The ranks of the National Macaroni
Manufacturers Association were increas-
ed by the addition of two Active Mem-
bers who volunteered the membership
last month. They are:

Campanella, Favaro, Glaviano Corpo-
ration of Jersey City, N. J. :

- Antonio Palazzolo & Company of Cin-
cinnati, Ohio.

All supporting members of NMMA
will welcome these new members and
will cooperate with them in every way to
promote the interests of the organization
and of the trade generally,

Viviano Heir
Arrives

Association Director Peter J. Viviano
and wife of Louisville, Ky. are the proud
parents of a boy, their first born. It ar-
rived Thursday, April 21, 1938 at Saint
Toseph Infirmary, Louisville. The many
friends of this popular couple and of the
‘even prouder grandparents join in ex-
tending congratulations and best wishes,

The announcement was rather unique
but most appropriate. It simulated an
opera program announcing a new pro-
duction, and carries the play idea

throughout. Pete avers “It's a Yelling
Success|”

The mother, formerly Miss Josephine
Lauricella of Detroit, Mich. and her
new born who has been named Joseph
Peter Viviano, after its grandpa and
dad, are doing nicely and both are now
at home at the Mr. and Mrs. Peter [.
Viviano Playhouse at 313 Godirey av.,
Louisville, Ky.

Guiding
Principles
By ]. E. Jones,

“A step toward the restoration” would
be taken if Congress would repeal or
modify the undivided profits and capital
gains taxes, declared the executive coun-
cil of the American Federation of Labor
at its recent meeting in Miami.

“Guiding principles” that have‘always
been at the foundation of the American
labor movements include "a firm belief
in our present system—the system of in-
dividual initiative and private enterprise
with its profit motive; always however
with the understanding that labor must
receive its fair share of the profits of
production and distribution and that the
consumers shall benefit likewise in the
form of reduced prices,” said Matthew
Woll, vice president of the A. F, of L.,
in_furnishing the resporse for nearly
4,000,000 wage workers to thoe who

May 15, 1938

have showered so 1
business and indu

The laboring man knows that busi-
ness and industry “must continue to grow
and expand if he is to be secure in his
job and grow with it,”” said Mr. Woll.

Spending for relief, no matter how
necessary it may be, will not cure un-
employment. The executive committee
of the A, F. of L. makes that belief
positive, in these words:

“The real remedy for unemployment
is the creation and maintenance of work
opportinities for- working men and
women in private industry.”” And the
way to accomalish it, says the Federa-
tion, is by taking immediate steps to-
ward the restoration of public confidence
in private industry and at the same time
creating cooperation and understanding
between those who own and manage in-
dustry, labor and the government.

Guiding principles must be upheld,
with fair recognition of the relationship
between labor and industry, freedom
from governmental competition and ad-
herence to collective bargaining. A, F.
of L. believes there should be a com-
plete revision of our tax laws.

If these definitions of “guiding prin-
ciples” had been summarized on behalf
of progressive big business, the text as
reported above would be identical with
that furnished in behalf of union labor,

y bitter attacks on

Impression
Was Wrong

Middletown, Conn. is still the seat of
operations for the General Importing
(.j:mpany, Inc. macaroni manufacturer
with its modern and efficient plant at
63-65 Court st.

In reference to an item aﬂpcarim: in

the April 15, 1938 issue of this publica-
tion, under the heading “New Plant In
Middletown,” Eugene G. Caldarone of
the General Importing Company of that
city writes as of April 28—
- “Please be informed that Thomas
Cataudella is not of the General Import-
ing Company. In other words, the item
in question might be construed as the
junction of the Buckley Macaroni Com-
pany with the General Importine Com-
pany as the Carona Macaroni Corpora-
tion. This is not so, silnce the thc‘}'al
Importing Company still operates iide-
pendently and is owned by Mrs, Vincen-
zina Zanti."

If the item referred to left a wrong
impression, it is hereby made clear to all
that the General Importing Company is
still operating its plant as an independ-
ent factory and that Middletown, Conn,,
will number among its industries soon
another macaroni manufacturing to be
known as the Carona Macaroni Corpora-
tion when its promoters have completed
present plans,

FOR SALE-=134 barrel used Kneader, reasonably
AN TED " & Vericar Fress sk Dok Barees de
er. ‘K. V., c/o lhurwi Journal, Draldwood, Illinols.
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QUALITY is ECONOMY

°
TRY
CAPITAL’S QUALITY
PRODUCTS

°
One Trial Will Convince You

CAPITAL FLOUR MILLS

INCORPORATED
OFFICES
MILLS
ORN EXCHANGE BLDG.
MINNEAPOLIS, MINN, S AU AN

let us demonstrate the advantage in using Our Products

BAROZZI DRYING MACHINE CO., INC.

NORTH BERGEN, N. J.

Renowned Manufacturers

MACARONI—NOODLE DRYERS

ONLY!

The Only Firm Specializing In Alimentary Paste Dryers

THE ONLY SYSTEM KNOWN TO BE SPACE—TIME—LABOR SAVING
AND GUARANTEED UNDER EVERY CLIMATIC CONDITION
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The Secretary's Message

Two Classes of Informative Bulletins

That which is free is rarely appreciated.

Believing that it has a double duly, one to the trade generally but a more important one to its members, the National
Macaroni Manufacturers Association now has two sets of bulletins issuing from the offices of its executives. Those of a

more or less public nature are being broadcast to the entire industry, but those of a more intimate nature are restricted to
supporting members. :

As a result, the public bulletins are proving their indirect value to the trade generally, while the members' bulletins are

directly beneficial and are daily becoming more valued and appreciated. Mere reference to some of the bulletins recently is-
sued will bear out the point.

Among those of a general nature are:

a—DBulletins announcing the date and place of the 1938 conference of the Macaroni Industry to be held next month under
the auspices of the National Association.

b—Those announcing the admission of new members into the Association’s growing ranks,
Among those treating of purely association business are:

a—One on merchandising problems with suggestions for their solution. The whole argument revolves around the ques-
tion—""Which is preferable, Making New Sales or Holding Old Established Accounts?"”

b—A summary of a monthly appraisal of the business forces that are affecting the food trades. “Fear” is perhups the
most retarding force to overcome in all lines of business.

¢—A report on the analysis of a certain brand of macaroni manufictured by an Ohio manufacturer found artificially col-
ored end asking assistance in checking the facts and checking the, practice,

d—A report on the analysis of egg noodles found to contain a deficiency in eggs—asking same procedure,
e—Announcing a freight rate reduction of from 7 to 10 per cent on Macaroni- Products in a certain trunk line territory,
f—A recent Federal Trade Commission decision that has an important bearing on the macaroni industry,

g—Notice that a certain state law specifying certain labeling regulations will be strictly enforced, thus placing member
firms on their guard.

h—What's behind the request by a growing number of buyers that macaroni-noodle manufacturers supply a specific food
guarantee that the manufacturers’ products comply with both State and Federal Food and Drug Laws?

i—A well known brand of a large Illinois manufacturer has been analyzed and allegedly found to be artificially colored
with carotene, contains soya flour and is deficient in egg solids. Additional samples of this brand are being obtained to support
a case already reported to the enforcing officials of several states and of the Federal agency. ’

The point is clear. What is everybody’s business is nobody's business, So, Mr. Non-Member, Come inside and be in the
know.

M. J. Donna

The “WONDER TRIO” of today and for tomorrow

A Continuous Automatic Process from the Mixer to the Packing Table
at the Rate of 1000 Pounds per hour complete drying process--2) hours

No Hands Touch The Produet  No Trays No Trucks Neeessary

Minimum In

LABOR
FLOOR SPACE
POWER

Maximum In

QUANTITY
QUALITY

Kneading and Sheet Forming

Perfect operation under
any climatic condition
checked b. automatic
heat and moisture con-
trol.

For Particulars
Write to

Clermont Machine Co.
268 Wallabout St.
Brooklyn N. Y.
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IF ONE BRAND
OF MACARONI

LEADS THE REST
IN COLOR AND

THAT'S THE
BRAND I'LL PUSH..
BECAUSE THAT'S
8]  THE BRAND

| THAT WILL BRING
ME REPEAT
BUSINESS |

‘.'j'_,

MACAHONI and noodles mado with these de-
pendable Pillsbury products have quality that
makes repeat sales and wins grocers’ support.

PILLSBURY’'S SEMCLINA NUMBER ONE
PILLSBURY'S DURUM FANCY PATENT
PILLSBURY'S DURUM GRANULAR

Desirable color and strength . . . in whatever grade you choose.

PILLSBURY FLOUR MILLS COMPANY

General Offices—Minneapolis, Minnesota
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