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Two Peaceful and Profitable Victories in the Competitive Food Field
Specialty Food Manufacturers Hold a

Classic Convention, Showing
Constructive Good Will

gr Ann» Lewi» Piere»
TflE victories of peace never get

-0ocb publicity. The flags
«.Jenl ***** *nd ***. bands are

.^flea .«* wheD men gei ti>Ke*'ber
'It work out * solution to their difli-
-w-j «ïrith s sweet reasonableness

. jcif.regtrsint. Such doings do

.g -ajee) to &*** ^Py or afford ma*

l^tatltmdlinen.more'a the pity.
u | part of the Institute's mis-

¿ga is¿to .* ^ interpret the manu-

«-¿"-is»«*' .*..'¦ f°°ds ""d the consumer

¿jjKjjatëer, w* want to say that at

VJsntic City last week an epoch-
^^g convention of the makers of
rpf*]" .»ckflired sanitary foods was

^ Their formal name Is the
iairfcan Specialty Manufacturers'
jttwestion, but back of this blank
¡»Jé beam the well known faces oí
.¡nîJiemîna, the Beechnut Boy, the
*t*5«*-»*iary bearing cocoanuts and
¿Us.» rest of 'em.
Said a friend to us: "I shouldn't
gft you would ever want to see

>-*] again." She evidently pic-
&& a "string bag" convention
rise you went to accumulate earn-

.a No more foods were in evi-
¿eethan at a bankers' convention!
Hit really happened was this:
Seme three hundred food manufae-
grjrt* and distributors of the country
jrlered together to discuss the eco«

.aie problems of distribution in-
rrkd in serving the public. The*?
iSed in two government experts
^airman Gaskell, of the Federal
hde Commission, and Mr. Pau il, oí
jj «Joint Agricultural Inquiry Com-
at«, dealing with food prices and
.-«heads. These two gentlemen die1
¦fltmint*e matter«; they went righl
a the heart of the rather eor« sub.
;«ts ander discussion, and talkec
tout what they found there. Thej
là not talk around the matter.

The Law and the Ladle»
Claries W-stle-f Dunn, the eounse!

I oi ta association, discussed th<
j ihn» Supreme Court decisions thai
1 faro ¿eeo rendered on Resale Prie«
I ïtiBtenance. Did the hall emptj

when this Involved legal question
with Its intensely practical consumer
and retail interest came up? It did
not. It filled up, and no "movie"
audience ever «at on the edge of its
chair more tensely than did this one,
while a clear, cogent, commonaense
picture of the situation was drawn
by Mr. Dunn.
He pointed out that at present the

practice of resale price maintenance,
like the chameleon, derives its legal
color from the method and locality of
its pursuit.that if you "pursue it
the Ford way you are a potential
candidate for a term as President of
the United States at Washington; if
you pursue it another way you are a
criminal and a potential candidate

! for a term as a prisoner of theJ United States at Atlanta".-"and
Mr. Average Layman scratches his
head and asks, 'What's all the
shootln' about?'"

Mr. Dunn concludes that the man¬
ufacturer practices resale price
maintenance in sheer self-defence
against the wrong of unfair price
cutting and quotes the Federal

I Trade Commission to the effect thai
| the consuming public does not enjoj
benefits by this practice to compen-

| sate it for the injuries following in-
! dustrial demoralization caused h*
i price cutting.

At the end of this deep and wid<
discussion tho whole conventioi
stopped to give a big bunch of rosei
to the mother of said counsel, whi
is an old friend of the convention
And right here another sträng

| thing should be noted. One wouli
gather from the daily press tha
wives in good standing were almos
as obsolete as dodo birds, and amon;
traveling men they have alway
been supposed to be negligible. Ou
of eighty-four regular member
registering fifty-four brought the!
authentic wives along and all hand
bore up under it amazingly. 1
everybody wasn't having a e-orkin
good time their dramatic talent wa
far above the average.

Suffrage hasn't killed gallant!

among the food men. Never since
the days of lace ruffles on men's
cuffs has such old-fashioned defer¬
ence been paid to the ladies. And
on the program the importance
of domestic öcience and its workers
to the food manufacturer was rep¬
resented by Mis3 Winifred Stuart
Gibbs, from "The American Food
Journal."

A Good Word Even
For the Middleman
A crowd of men who even like

their own wives might be expected
to havo a good word for any one,
and, would you believe it, they in¬
vited to talk to them the presidents
of the two wholesale grocers' associ¬
ations.those much suspected mid¬
dlemen, and a leading jobber.and
the president of those profiteering
(?) retail grocers who furnish all
the individual service, stand on the
end of the line and hold the bag
with the final waste in it.and get
"cussed" by all hands for their pain*
and small average net profits, how¬
ever wide tho spread may seem
to be.
And all of these came fron

North, South, East and.West; ant

they told their troubles and wha'
had to bo done, but they also recog
nized the public and the manufac
turer as having righta and needs
They really did. And they spoke o:
the old days, when such bitter en

mity existed between d ifferen
branches of the trade, as one talk
of the ago of the Ichtheosaurus
They bravely dragged out the chah
store problem and decided It ha<
come to stay and they just had t
be "sold."

A Working Code of Ethics
All this was not merely word;

Practical suggestions and program
were made and outlined. The goo
feeling was not anti-Volsteadia
backslapping. It was real good fa
lowship wrung out of meeting mi
tual difficulties together and sui
viving the struggle good humoredly.
The spirit and practicality of th

association are well illustrated i
the code of ethics drawn up to d«
fine the responsibilities of food mai
ufacturers and distributors to eac

other and to the public. The sum¬
ming up of the code embodies the
whole spirit of the food law, and
without this spirit a law is inoper¬
ative. It reads:
"Ever to be mindful of and guided

by the fundamental principle that
[we] are engaged in a business af¬
fected by a great public interest and
serving a paramount public purpose,
wherefore [we] should constantly
and earnestly strive at all times to
elevate it to the highest plane of ef¬
ficiency, integrity and usefulness."
Very definite, detailed, practical

suggestions follow for achieving
this end In all three branches of
food distribution. It is not a mere
sentiment. Like the preamble ofI the constitution, It is something tc
fight for.
Business Integrity the Life
Of the Democracy
We have always felt that a mar

who goes into the food businesaffis
sumes a responsibility to the public
Food Is a public health matter; l
is not a matter like making per
fumes or grand pianos.
The distribution problems of th

country and the interrelations o

trade are all gone wrong, we hear,
and distribution costs are more than
production coBt», arousing much
misunderstanding and suspicion.
For this reason such a convention,

with its sane outlook, wise methods,
co-operative spirit, good-humored
comradeship and ability and will to
grapple with the real problems, not
skato around them, is one of the
most cheerful spectacles one can
witness.
One of the biggest stumbling

blocks in the progress of all half-
baked socialistic programs or red¬
headed Bolshevism that wo know of
is a sound working contribution to
our industrial integrity, and espe¬
cially to the distribution of the food
supply.
So when you buy your next spe¬

cialty food in a sanitary package,
whether it be oatmeal o** gelatine,
grapejuice or baking powder, soap
or salt, remember that, besides
standardized, guaranteed quality
and cleanliness, there goes into the
package also a subtle principle, a
sort of "industrial vitamine" that is
helping to make the business world
"safe for democracy" in a practical.
effective way. And give it a hand up
_,_.

The Co-operative Cranberry.
Of Course, You "Eatmor"

rpHERE are local fashions in cran-'
berries as there are in eggs.

Kansas City and the Middle West
must have theirs a light red, but for
New York the blacker the better.
The manager of the American
Cranberry Exchange threw up his
bands. "New York is the limit,"
ho said; "any cranberry, good or
bad, will sell If It is dark enough."

Another entry on our list of those
who eat with their eyes instead of
their palates. Out West no one
would touch the big, black, glossy
ripe olive which we pay double for
here! The favorito is the small,
Irownlsh olive which has the flavor,
the most oil and has not been lyed
so long. So it goes.
But to get back to the cranber¬

ries; it was with joy that we found
a real co-operative In the Bast,
with the fresh veg-atable shortage

handling a perishable, short sea¬
soned food with neatness and dis¬
patch. We were quite set up over
it, but it developed that this co-op¬
erative exchange movement among
the cranberries of Cape Cod and
New Jersey originated in Wiscon
sin.tho other big cranberry bog I
Trust co-operation to come out of
the West, where difficulties and dis¬
tances force men to trust each oth¬
er and pull together to succeed.

A Quick Step
It was a lively afternoon in the

manager's office.the long distance
and telephone wires were working
overtime. Tho season is only from
September to December as far as
placing the crop goes, though we
eat them into January, and a new
interest in the tart, red berry
springs up with spring fever and

-i.-.
with the fresh vegetable shortage
which precedes that In Febuary and
March.
The cranberry demand is greater

than the supply.due to team W[ork
and advertising. No sloppy raer«

chandising methods aro possible
when you have an exacting crowd
of farmers behind you and a perish¬
able crop before you! You act and
every move must count.

For five years the supply of cran¬
berries has run short of the demand.
For it takes time to grow a cran¬
berry. Five years of care and
$1,000 of money to bring an acre
into bearing. Did you think that
they just grew wild in the bog?
Not a bit of it. Expensive drainage1
and weeding and hand picking and
cleaning all go into your cranberry
sauce. But once started they in¬
crease for four or five years and
then are good for a hundred more.
Regular century plants, it seems. It
takes patience, money and "know
how" to grow cranberries. >

Selling Co-operation i
To the Growers/

Back in 1907 it took hard wo« to
get a few cranberry growers t- give
up 10 cents a barrel to pper^G the
young exchange. Now 7 p* cent
for selling expense and of*cents a

barrel for advertising areyh^rfully
contributed, because /» means
prompt and vigorous /ielline* and
new markets. Last ye*r a refund
of 2 per cent went bao'to the' grow¬
ers;. For this is the/iasaic type of
co-operation, one ma» one vote; no
stock bearing inter-it, no outsiders
allowed, just a seKng organization
for the benefit ofthe growers run
at the least cos compatible with
progress. Sevepy per cent of the
cranberry crop «a handled through
the exchange -nd though ten men

may grow hal the crop, each man
has but one oto (unless he heads
several compnies).

Five hunded and fifty thousand
barrels of canberries we are going
to eat this fear and cry for more!
New York »s not very much at eat¬
ing cranJerriea. We are letting
even far-away California, with ail
its natie fruits, take a hundred cars
of craioerries away from uo. Fruit
eatinpls a good habit and you eith¬
er l-ye It or you don't. California
has i- We need to cultivate it.

Dishwashing in a Metal Hatbox on the Water-Wheel Principle
fHE old mill wheel which went

round and round because a pow-
.rful stream fell on it In Just the
right way might easily have been
one of the ancestors of the new

""uter-power dish washer. The
stream which turns the dish washing
«pray, however, comes from a very
.wdern faucet instead of a wood¬
land creek, and the revolving spray
itself comes from a shining metal
tube, perforated on four sides,
through which the washing spray
sparte.« to the dishes.
The entire machins la not more

tatty than my lady's hatbox . 24
îiïcÔM iong, 20 inches wide and 18H
inches high.a square, galvanized
sheet metal cabinet, enameled white
«^de, the galvanized finish Inside.
«.!. two panels of thé cabinet top
««re hinged at either side and when
dBsed their adjacent edges Inter¬
link so that, there is no leakage while
H washing is in progress .

To Be Used on ¿he Sink
When dishes are to be washed, the

Otomatik is set upon the sink drain
-*i"d, with the rectangular opening
kr draining off the water over the
**'* edge. Above this drain, at-
-sched to the outside of ths cabinet,
¦) » small cylindrical container with
. nickel thumbscrew cover and a
Mneh white rubber hose extending
-w&i Its side. A email piece of «soap
ri<*û in this nickeled, capped con-
.*»», furnishe* the suds for the
^Ing, A finely perforated shield
^ncronda the soap to prevent its
«ittf washed into th« spray tube tn-
*!á« «he cabinet with the stream of
*-*nter from the faucet.
.

"^ .*» other end of the rubber
,os« (which when not in use Is hungwi a eljp tt the bacj, of the cabinet)'2 a wnneeting joint to be clipped
Jer;«u«y faucet. A faucet water

2J ma,v be purchased with the
«achine. This is a nickeled brass
*«?°PÍnE device* havin« rubber
¡Jd connectors at either end to slip.**the faucet mouths. The tele-
tjy .

featur* allows Its adaptation
»ucets as much as seven to eleven

fe&es apart. The proper tempera¬ra» of *ater for the washing Is
» obtained fcy regu]ating the rela.

j^flow of hot and cold water from

»a!!* ißner workings of this handyfcetT are real,y vefy simple-com-
tottrt arranSed and fitted snugly.*- Perhaps the most impor-tiarJV Spray tube-« 8tïuare.
»W «- tube' wlth PerforationsI '", '«i|. PMr. Tl.. ,.., .«

I «

erly arranged that when water un¬
der pressure enters the tube (from
the connecting rubber hoss) the
spray tube turns round and round,
throwing four sprays of water as it
goes.

Holds the Family Dishes
The sprays play on the dishes ar¬

ranged in the removable wire rack
set upon the cabinet bottom. Rec¬
tangular brackets of galvanized
wire welded to heavy rods of similar
construction are arranged in rows
along either side of this rack and
are given a slight angle of tilt so
that when plates or saucers are set
in between the supports they are at
an effective angle for the revolving
sprays to strike them.

Six of the racks m one row meas¬
ure eight Inches in height and the
remaining six stand half this high.The other row of sixteen are three
and a half inches high,
A coarse mesh, galvanized wire

basket two inches wide, seven inches
long and four inches deep is used as
the container for knives, forks anc

\ spoon». Wire braces across the bos.
ket inside separate these and keepthem upright during the washingLoops on the bottom of this little
silver basket support it three-quarters of an inch above the cabine
floor.
Two grid racks of galvanize«:

wire are hinged to either side of thi
cabinet interior so that they may bi
swung out oí the way when remov

Hot Water, and Much of It,
Needed for Power and Cleansing

A good average pressure at the
water tap is necessary for a satis¬
factory operation of the Otomatik.
A fairly accurate method of testing
the water supply to determine
whether the washer would operate
when attached to it is to open the
faucet wide arid catch the water flow
for one minute. The flow for satis¬
factory operation of the model tested
in the institute was four gallons per
minute.

Plenty if Hot Water Needed
In actual operation the washer

was found to take 3.5 to 4 gallons
of water a minute. Allowing about
four minutes for a wash the total
water consumption would be 16 gal¬
lons, or more than half the contents
of a good sized water tank. For this
reason it is necessary to have a hot
water tank of at least 20 to 30 gal¬
lons' capacity eüä to have it h"'*»-
"i «-t-fflclf"*'" h «f ..

started so that cold water will not
be sprayed on the dishes during the

i latter part of the washing period.
Upon the basis of average gas

heater efficiency the cost of heating
16 gallons of water from 70 degrees
to 160.degrees (at the gas rate of
$1 per thousand cubic feet) would
be 2.6 cents. While the cost of oper¬
ating an electrically driven washer
is considerably under this figure the
initial cost is wholly in favor of the
water-driven type, providing it will
do the work as well.
The point to be kept in mind in

using a water-power washer i¿ that
it is dependent upon both water
pressure and hot water supply.
The Institule Washing Tests
Care must be taken to place the

dishes in the rack»? so that the mall
ones are n it h'dden b hhvj large

Thia metal box is 24 inches long, 20 inches wide and 13.5 inches high, and sits comfortably on t\e sink
drain board.

H grip* the hot water faucet snugly and the hose carries the water (at the rate of four gallons amtnute
preferably) through the soap box into the washer, where its force turns a finely perforated rodand the
dishes are washed. It does a good job on difficult dishes in 6 minutes.four or fite will answe for an
average load. The initial cost is very low, but the heating of the large volume of water must becounted.

ing the dishes from the lower racks
or folded inward, where they rest
upon supports an inch above the re¬

volving spray. Sections of these
racks are arranged to hold the
glasses and cuptt.

side them. When the pieces are in ¡place the hose is attached to the
faucet, the nickel top of the soap
box removed and a piece of soap
about the size of a pecan put inside
the shield and the hot water turned
on. It is allowed to run through the
machine until perfectly clear water j
comes from the bottom drain.this
means that all of the dishes are

clean, the soap used and the dishes
rinsed. This usually requires about
five minutes.

Capacity of the Machine
The lower racks of the machine

will hold about twenty-seven pieces,
taking approximately five soup
¡dishes, five dinner plates, seven

¡salad plates, eight saucers and two
¡extra p'ates. A platter may be
placed in the back of the rack which
hoMs the large plates. The silver
basket stands beside the small plate
rack.
The upper racks, which fold back

on hinges while the plates are be-
ing arranged, hold the tumblers and

| cups. Small vegetable dishes may
also be placed on these racks.

Dishes which had held meat,
dressing and gravy, as well as others
which had grease, and cups in which
cocoa had been served, were put

the machine. Water at a tem-
."' ¦'..»:' 1Q8 degrees was

minutes the water was( turned off
and the plates examina« Most of
them were clean, but afew showed
streaks of food. After in additional
two minutes all wef clear and
rinsed. They had drH themselves
after standing anothr four-minute
period.
Water at 146 degees requires a

longer running..at least six min-1
utes.to wash clean Also the dishes
at this lower température are slower
in drying. This ru* required a total
of six minutes, rquiring approxi¬
mately twenty-foil* gallons, or two-
thirds of a thirty-gallon tank. The
average wash wdild bo nearer four
minutes.

Use the izaste W'Jîer
While the digies are being washed

in the OtomatiJ the hot, soapy water
is being exhausted into the sink.
This can be utilized to wash pots
and pans. Csíeh it as it comes from
the washer, and with your protec¬
tive rubber gloves and a scouring
brush clea» the cooking pots and
pans whi? the dishes are being
washed irthe machine.

Its totlj weight is approximately
eighteen pounds.not too heavy for
a wom*û to lift from the floor to
the sinboard. Its handy siz<"; makes
it esj^ia.ly appreciated in small
kitc:hns- Where one of the large

co/5« because of Its buikiness.
The initial cost of this water-

¿>wer model Is more adapted to a
mall pocketbook. A few more gal-
ions of water a day (if the water is
metered), and the cost of gas for
heating these gallons, covers the
cost of operation.

The Qtomatik Dishwasher
Made by the Automatic Dish«

washer Company, 111 Fifth Ave¬
nue, New York City.

*«*««to«»«A«»»^V»«^*#V.«»«*«V«»%«^«>V.

A Great Dessert
for the Maids Day Out
TTERE'S a dessert your maid
. can make the day before.

Keep It in the ice-box, and it
will be just perfect, ready to
serve the next day when she's
away. (This is just one of the
many ways a supply of Knox
Gelatine helps In household
management.)

BANANA SPONGE
enveloi>s

'at In«
KXOX Sparkling

'4 cup cold water
1 cup banana pulp
2 tablespoonfuls lemon Juica
Salt
\t¡ cup sugar
Whites of two esga, beaten stiff
Finely chopped nuts

Soak ftalatlno in old water five
minutes. Put banana pulp, lemon
Juic« und sutfar In saucepan, and
brins- to the bol In» point, stirring
constantly. Add uoakod gelatine,
and Htlr until cool. When mixturo
begins to thicken, fold in tvíilteu of
eggs, beaten until stiff; turn into
wet mold or paper case««, and sprin¬
kle wUh chopped nuts.

Thin
ll.Ut:
or.iaiu
any
«HI.
mii!llpti<
ven.en««

Attach U
haue ba
you have
outlets ir
T\»o pipul
lonla! or

Homely Culsued
lauiLJw wiOi your
j. .u<«.$19.5 $19.50
For tale fhercveS electric appliance!
and furniture are sold.or tcriU
direct.

C. B. Worthen Co.,
200 Produce Exch., N.Y.C.
Tel. Howling Green 4s07
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Health for the Consumer, Grower and **

Industrial Conditions in the
Crarherry Game

_.. »> ¦ .

Like all good co-operates, the
exchange stabilizes the m*t'-*:et» Buy¬
ers are not afraid to **-'d«t' nt lonK
distance; they know twt -*H»M*»y and
grade will be ddP-*'«*» »nd that
prices wili not g/wild. This re¬

flects on the gro*e** and means ex¬

tending acreag- s<> co-operation
proves a prac^al way to encourage
production, inuring increasing sales
and cxten#g the market in a way
¡that the/^s0'ated grower?, would
(never innate.
The Consumer and
Tli©'¿>anberry
m the consumer it means that the

\)Jnd of "Eatmor" on a cranberry,
jfie Sunkist on an orange or Sun-
maid ón a raisin, guarantees stand¬
ardized, graded, quality products.
There may be many varieties and
sub-brands of berries, but whatever
their variations, to be Eatmors they
must be "dry, sound, free from frost,
green and wormy berries, reasonably
uniform Is size and solid and clean
in packing."
You will probably serve "Howes"

for Christmas, they carry (such ap¬
propriate brand names as Santa
Clhus, Mistletoe and Holiday.Honk¬
er is another less alluring name foi
this variety. These berries are deep
colored and good travelers, which
usually means that they are quite
acid. Centennials are another fine
variety and "John Alden" and "Pris-
cilla" brands certainly should sit a?
the Thanksgiving feastt

Get acquainted with your cran¬
berries. Look at the box and see ii
they are good co-operative fruit!

And don't insist on the darkest red
always.some of the best of the ber¬
ries are lighter complected ! * Also
take n thought to the many ways of
serving them, in jellies, conserve?,
pies and tarts, as well tin the plain
sauce.and do not restrict them to
dinner time. They make an excel¬
lent breakfast sauce, healthy and ap¬
petizing. Now, when fruits are

scarce and high and the cranberry
season Í3 at its height, is the time
to make the most of them. That in
"scientific, economic buying with tho
market." They won't be with us

longl

Made of selected
eggs and wheat,
blended to produce y
a most appetizing [f\
and home-like \
flavor.

PURE ECG

NOODLES

The ideal Xmas Gift!
The Grand Prize

VACUUM CLEANER
AJjgusehoId necessity that ban-

îshesifti-ever the drudgery of
sweeping atfid ducting. ... A giftthjt will rn\ke life happier for the

workejsr home manager and
e used and appreciated
others have been wornbut and forgotten.

ice-jfAsy Terms^
You can buyj^ie Grand ¡fcrize Eure

upon matting a s*m?i!l down ¡mymentJKdpaying the balance in smaW mjÄniyamounts. \ . , It is far io\\'\¡g-jlJFpricethan otheiVwell-known electri¡T~vacuum
eaners, yck its superiority is proved bytlfotjfact inaS.it has received more grandprize^md h«hest «wards than all other

makes coitaiiiled.
Grand Prize at^t^9»M»J¡^Pocif<c Exposition, SanFrancisco. CaliforyUa,
Gold Medal andWranrt Prix at Inter-Buropsii»Hygienic iij.'})osi'ioti"|ßr:ii.«;ei.<, liclpium. Jung, t9t0.
(¡rand Prtre and \'ohl Medal at Exposition In-duitry, Milan, Ita'.y%July, U)tO. .

Highest Award Diploma ar.d Cold Medal at idealHovie Exposition, Amsterdam, Holland, July, t$20.
GranC .Pri:« and Gold Medal at BHposUioHD'llygicne, Paris. France, May, I9tl.
Endorsed by Hood Housekeeping Institutoand «Vcui York Tribune Institute.

Write or phone our nearest store for
free trial in your home.

EUREKA VACUUM CLEANER COMPANY
NEW YORK, 31 West 43d Street Vanderbilt 4541-2BROOKLYN, 346 Livingston Street, Sterling 4656-7NEWARK, 22 William Street, Market 9418
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A Good Dealer
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" Rccdy-lo-Eal-Mûola"
HAM^CORNEDBEEr
TONÖUEL-BOLOONA
FPANKFUftTEft^£TC
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«S PUß'f Y «t WHOLCSOMEKtSS

SOLO AIALLeOOD FOOD STORtS
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Hat»'* Handy Truck
(PATENTED)

Indispensable for
boftie, fu lory, .v »m
and farm Welffht 1!
Ibl C-pa-ity 300
lbs. Aslt yf'tir c!e;>lor

tiy us

The Mort» iliindy
ïru> i» Corp.

100 .I'titledKraV/vv/rf
St,

Brooklyn,
K. Y.

It makes New Delicacies of

«The same old things."


