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FEOPLE are realizing more snd more
that the groat duty they owe to them-
selves is to kesp well; and, while the
matter of keeping well is dependent
upon our general mode of life, we
know that our habitual eating of a
pure food product bas a groat deal to
do with our health and strength as a nstion.

All older nations, to & certain extent, have some
Fpecinl national food. This, for instance, is par-
ticularly true of the Japanese—their natlonal dish
ia rice, The Englishman eats beef; the Swiss, one
of the hardiest of nations, eats cheese and drinks
buttermilk; the Italian, who 18 the greatest human
working machine on earth, eats macaronl.

America 18 a new country, and It is, we think,
the greatest. It has been sald that one of the
things that has been for the making of this coun-
try Is the fact that we have been able and wise
esnough to profit by the experience of nations older
than us. For lpstance, we have taken our law
from militant Rome, our art from classic Greece,
our sclence, industries and literature from modern
Europe, and have made n composite of all theee,
which we find in the cultured and energetic Amer-
jean However, {t seems that we are just now in
the process of choosing our great natlonal food
product, and It {s macaronl

Originally Ttalian Food

Maecaronl, In its various forms, was originally
pn Itallan product. It was the great staple food
of the Itallans long before Italy, through Rome,
ruled all other natlons of the globe, and its con-
ginued use among Itallans remains with us today
@s proofl of iis greatl and genulne worth,

The fact that the Itallans still regard macaroni
Ra the best food they can eat—considering all sides
of the food problem—1Iis proof that this product
must be a very excellent dish for any natlon. Bo
the people of America are coming to accept this
food as the best Individual dish that can bo set
before them. They consider its taste, its health
qualities and Its strength-bullding virtues—and
they agree that it is the food they should use. Bo
today we have physicians and pure [ood experts
recammending macaronl for use in all homes: and
po, too, wa find It belng served in a greater pum-
ber of homes every month. It Is really becoming
tho great American food product, and o it is ex-
pected that the demand for it will soon be so great
that the factories of this country will be forced to
increase thelr output capacity In order to supply
the great demand.

All Formerly Imported

The use of macaron{ in this country was orig-
fnally confined to our Itallan population and to
Americans who formed the habit by axtensive trav-
eling In Italy. Until a comparstively few years
ago the product that was consumed by Americans
was either imported or manufactured by Itallans
fn this country, However, In the last few years
enterprising Americans bave foreseen the great
possibilities in the development of macaron! as a
staple American product, and have gone Into [te
innnufumre extensively. Several conditions mske
the manufacture of macaron! desirable from a husi-
pesa point of view. First, we find that we have
in this country & special macaronl wheat, known
ms durum wheat, raised In the northwest, which ia
the greatest and most nutritious wheat In the
world, contasiving a large percentage of gluten;
pecond, we find a grent demand by Americans for
& product which they know Is manufactured under
abeolutely sanitary conditions. They are not as-
pured of this in the imported French or Italian
artiels; In fact, it has been demonstrated that un-
der American management a much better grade of
goods is produced than under the best foreign con-
ditions.

Not many years ago there was In this country
jarge class of people who “lived to eat.” But we
find under the eduesation which we are recelving
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" .« from the pure food commissioners, and the medical

pm!‘mlan in general, our health depends on the
food that we take into our bodles more than say
pther one thing. Wa are, therefore, rapidly be-
coming a pation that “eats to live.” In other
words, it la better to maintain the original healthy
body, with which practically all of us have been
blessed, than try to make it over agaln in our
jater years. Every man, woman and child should
eat, as & basls for nutrition, a good pure food, &
food that will produce bealth, and this essentlal is
found In the highest degree and in the most di-
gestible form in macaroni products. It iz 2 very
interesting fact that two very simple and econom-
jcal foods contain all the necessary Ingredients to
sustaln life—these are milk and gluten. Macs-
roui is largely composed of gluten.
Sales Increased Immensely

People who bave never stopped to thiak about
(he consumption of macaron! would be surprised
st the figures on the male of this food all over the
United States., How it bas grown from small sales
of a few years ago to the giant sales of todar is a

. / very Ioteresting story, and one that would make

the foundation for an interesting little book. Peo-
ple, untll a few years ago, thought macaroni was a
food that was io be eatem only infrequently: they
did oot then regard it as one of the most mourish-
ing and most strepgtb-bullding of the foods and

yerewont dalet It be served poly sIery greguisg
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occasions: they looked upon It as a food for the
workingman. Today, however, the entire Amer-
leap nation has come (o regard it as one of the
finest and the most sustalning of foods.

In all the leading cafes of the country. It ia
placed on the menu daily. One of Omahs's cafes,
Courtney’s, serves this food regularly. The Court-
ney chef |8 an expert in macaronl cooking, and ths
dish that he setn before the Courtner guesis is
Just sa delicious a one as Omahs people have ever
tasted. It In cooked so well and flavored s ap-
petizingly that one Is tempted to repeat his order,
Courtney uses Bkinner’s macaroni, too, and the
chef of this popular cafe says he prefers this hrand
to any forelgn makes and always inaists on using it

In Kansas City, 8t. Louls, 8t. Paul, Minneapolis
and many other western citles the cafe and res-
taurant proprietors have given thelr chefls instruc-
tions to have macaron! served in some form every
day. It is one of the “regulars™ of the menu, and
a patron of these places does not have to give a
special order when he wanta macaroni

Omaha restaurant keepers, when Interviewed
recently, sald that the quantity of macaron! eaten
at thelr places during the past years was four times
larger than In any previous twelvemonth; they
tlso stated that the dally orders for this food are
increasing every weei

Kinds of Macaroni

The various preparations are met with in tha
form of fine, thin threads which constitute vermi-
celll, so-called from itz threadwormliike appear-
ance, thin sticks and pipes (macaromi). Thesa
varjous forms are prepared in a uniform manner
from a granular meal of hard wheat, which itself,
under the name of Semolina or Bamoia, s a com-
mercial article. The semolink is thoroughly mized
and incorporated Into a atiff paste or dough with
boiling water, and In the bot cqudition it is placed
in & strong metsllie cylinder—constructed to stand
a pressure of ,000 pounde per square lnch—the

with openings which correspond with the diamaeter
or section of the article to be made, Into this
cylinder an accurately fitting plunger or piston la
introduced, and by very powerful pressura it
causes tho stiff dough to squeese out through the
openings in the disk In continuous threads, sticks
or pipes, as the case may be. When pipe ar tube
macaroni is belng made the openings in the disk
are widened internally and mandrels the gnuge of
the tubes to be made are centered in them. In
making pastes the crlinder Is lald horizontally, the
ond Is closed with a disk plerced with holes having
the sectional form of the pastes, and a set of
kuives revelves close agalost the esternal surface
of the disk, cutting off the paste In thin sections
as It exudes from each opening.
Product Dried Gradually

Macaronl s dried gradually by hanging it in
long sticks or tubes over wooden rods in heated
apartments through which currents of air are
driven. it ls only genuine macaron!, rich in glu.
ten, which can be dried in this manner; spurious
fabrications made with common flour and colored
to imitate the trus material will not bear their own
weight. Imitations must, therefore, ba laid out
flat and dried slowly, during which they very read-
ily split and break up, while in other cases they be-
come mouldy on the Inside of the tubles. True
macaroni can be distinguished by observing Its soft,
yellowish color, its rough texture and hardness; it
breaks with a smooth, glassy fracture. in boiling
It swells up to double Its original size without be-
coming pasty or adhesive, malotaisimg always its
original tsbular form without either rupiure or
collspse. It can be kept anr length of time wilh-
out alteration or deteriorstion, and it is on this
sccgunt, in many instances, & most convenlent, as
well as highly nutritions and heallhful, article of
food.

Modern Fartory Hern
Omaha and the central west are fortusats In

ibat thoy bave one of the mogt modorn, sanitary

and up-to-date macaron! factories in this country.
It Is manufacturing right at home a macaronl
which cannot be surpassed by the Imported product
and which is made under absolutely cleanly condl-
tions; it is also furnishing this nutritious food at
& price which makes it & boon to the housekeoper
of modernte mesns. The Skinner Manufacturing
company, which, though it has been In existence
only about a year, has been exporiencing such large
demand for Its products that |t finds It necessary
to vacate the present bullding now occupled and
erect & now factory

Plans are* deing drawn up for the erectlon of
one of the most modern macaron! factorfes In the
country. The Skioner o has purchased a
valuabla site at Fourteonth and Jackson streely
for the home of the new factory. Fisher & Lawrle
are engaged in making plans for the big bullding
that will rise on this site.

Employing Many People

The Skinner company now amploys more than
forty people. All of thess employes, with the ex-
ception of three or four traveling snlesmen, make
thelr homes in Omaha. With the erection of the
new factory the Bkinner company will have & ca-
pacity that will bo three times greater than that of
the present establishment This new home will
call for the services of many more employes, 8o
that this company will furnish work for many
more Omaha people.

In the beginning this company declared that ita
product should be the best. To this end it decided
that only the best durum wheat would be bought
and that the best macaron! manufacturing machin-
!i’)’ would be mstalled. This plan was carriad oul,
#0 the Skinner mararonl i& now recognised as one
of the purest products on the market in thla coun-
try. The sales force was organized immediately
after the plans for the manufacture of macaron|
wern completed. This force has placed the Skin-
mer product In nearly all # 88 grocer stores of lowa

sod Nebraaka and ls rfF 1o Dedgrgiag the sales

e Great American Food Product

territory, so that it Is only & question of & short
time before Lhe 8kinber product will be on sals all
over the west.

Expert in Charge

When the Skinner plant was opened Mr, Dom-
inle Lumetto was placed In charge of the manufac-
turing end. Mr. Lumetto {s an expert In this busl-
ness; he Is & native of Italy and there for years
was enguged In making macaronl, He has studied
the buainess and knows eovery detall thoroughly;
he Is Interested in the company as one of the stock-
holders, All other departments are In charge of
experts who are ititerostea In turning out the best
macaronl products that can be made in the entire
went.

The cost of macaron| s so small as compared
with that of other products which contaln leas
health-bullding qualities that none can deay its
superiority over hundreds of foods that have long
been used on the tables of Americans, The young
boy who rompa about out-of-doors every hour of
the day finds a Joy ln eating macaroni, and he gets
& strength from It that makes him grow strong.
The man who labors hard all days In factory, shop
or street rellshes macaronl and gets nourishment
that makes him feel llke working hard the next
day—that gives him the power and strength to
continue his labor day after day.

With the bullding of the new Skinner factory
Omaha will have one of the best equipped estab-
Hehments of ita kind in the country, and Omahsa
will become one of the macaroni manufacturing
centers of the west. Omaha people have been in-
terested In walching the growth of this firm and
they will continue to watch its progress. The Im-
portant part about getting a good dish from mac-
nronl I8 in the cooxing. Macaronl should always
be placed In bolling water and left there for fifteen
or twenty minutes, and then blanched in cold
water, The Skinner company is one of the two
factories In Omaha; Mangiamell & Hro. operate a
socond plant for the production of this food. The
Bkinner company, however, is obe of the largeat
in the west and is growing more rapldly than any
other similar factory In this section.

Views In Factory

The [llustrations on this page, the photographs
of which were made st the 8kinner factory through
the courtesy of the owners of that plant, show
various phases In the process of the manufacture
of macaronl, Obe of the views gives an ldea of the
manner In which macaronl and sphagetti are dried.
It will bo seen that this product i hung over long
poles and placed In such & position that the strings
hang vertically., The alr currents passing through
the rooms cool the strings evenly.

The largest of the {llustrations gives a partial
view of the macarpni-making machinery, showing
the presses and part of the mixing battery. In
another of the illustrations a glimpse at the four
used Is making Skinner's macaroni is glven. Hun-
dreds of these sacks are used every week, and when
the new Skinner plant is done the flour orders for
this factory will have to he increased many fold,

The whole Skinner factory is one of the clean-
est of its kind in the whole country. Every pre-
caution Is taken to get a product that is thoroughly
clean and pure. The rooms of the factory are kept
frea from dirt and employes are directed to take
special pains at all times to have every room clean.
Frequeot washings and sweepings secule a clean
plant and the Skinner management insists o theso
operations every day.

In many ways the Ekinner plant is & model one.
with lhe coming of the new factory this company
will have an ldea! home for making its famous
product, and. wiil be a scurce of greater pride to
Omaha and Nebraska, a
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