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Standards Hearing Again Postponed

Will be Held November Third, in Washinglon

Nolices of two postponements of the long-expected and much-heralded hearing on the proposed sland-
ards ol idenlity for macaroni products by the Federal Food and Drug Adminisiration huve alr ady been broad-
cas! by the Federal Securily Agency, with the result that many manulaclu:«.s ure in a Guundary.

. |
- o n e Of 'l. h e b I g | The lirst notice set the hearing for Seplember 29. Two meetings ** = hurriedly called by the National

Macaroni Manulaciurers, one at Philadelphia on September 22 for tne convenience ol manulacturers and

e xt ra V a I u e s y O u | allieds in the Eastern part of the country and the second at Chicag: on September 25 where the interested
. parties Irom the Central States studied the propose * delinitions.
get when you buy |

Just as the Indusiry was ready o present counter proposals in line with the experiences of manulac-

Rosso‘l‘i‘i paCkagi"‘lg ! {urers, notice was sent the trade that the date of the hearing has for the second lime been postponed, this

lime from October 6, the second date set, 1o Monday, November 3, 1941.

Again the hearing is scheduled to be held, commencing at 10 o'clock in Room 1039, South Building,

\ ' omen are instinctively attracted to cv.lor. Independence Avenue and l4th Street, Southwesl, Washinglon, D.C.

In this day of supermarkets end self-service, the successful merchandiser mtkes
sure that his wares are represented on the firing line by a package certified to
catch the housewife’s attention.

Nothing calches the shopper's eye so quickly as Natural Color—in the form of
realistic, mouth-watering pictorials of the actual praduct itsell.

Rossolti provides Tru-Art and Tru-Vu vignettes for all popular food products. | Macaroni Slandards Hearing Further Postponed and Proposals Amended
whether cartoned or canned, al no exira cost. Theso vignelles are designed to |
accelerate your sales by adding color and zest to your package, multiplying
display possibilities. Have Hossotti enliven your line with Tru-Art and Tru-Vu
vignettes, and waich the leap in your sales.

The official notice of the date now set lor this important hearing reads as follows:

November 3 instead ol Oclober 6 is the new dale set lor the hearing on
Natural Color reproduction of products is only one of the many features olered
by the Rossolti organization—master lithographers since 1898, Have our near- o ) ; )
est represontative show you samples of our Singl-Vu and Dubl-Vu window car- the original proposals, published in the Federal Register of August 29, 1941,
fons, possessing all the advantages of the all-transparent wrap with none of its | has also been made. The hearing will commence at 10 o'clock in Room 1039,
defocts. Talk your packaging problems over with our man. He's an experl.

Or if you wish, wrile direct to North Bergen. K South Building, Independence Avenue and l4th Streel, Southwest, Washing-

No obligation. ton, D.C.

identity standards for macaroni, spaghetli, and related products. Revision of

The amend :d proposals and the notice of further postponement appear in

ROSSOTTI LITHOGRAPHING €0. INC. | St et

Main Office & Plant — NORTH BERGEN, N. J. | e

Branch Offices: Boston, Chicago, Rochester, Philadelphia, Balti-
more, Pittsburgh, Tampa, Edinburg (Indiana).

President C. W. Wolle of the National Association will head a delegation of leading manulacturers to
Washington when the hearing is held next month, lending support lo the presentation of the testimony com-
* : RDSSDTTI i T piled by Attorney Daniel R. Forbes, legal counsel for the macaroni-noodle manulacturers and to the analyses

g i
> and surveys made by B. R. Jacobs, Director of Research ol NMMA.
Canrlond + Lalbels Flel ¥ ¥
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Wanted: Fair and Reasonable Standards

The Federal Food and Drug Administration which is
obligated to enforce the new Food Law, has proposed
a studied set of definitions of Standards of ldentity for
Macaroni Products for the consideration of all interested
manufacturers and suppliers before their promulgation
into law, The proposals have been widely circulated and
the National Macaroni Manufaciurers Association has
left nothing undone to acquaint the manufacturers with
the provisions of the proposed standards and to garner a
consensus of opinion i the trade towards them,

Two postponements have already been gained to make
certain that no one is deprived of his privilege to be heard
on the subject, cither through the National Association
which generously offers to serve as their spokesman,
through affidavits properly filed with the Bureau, or by
verbal presentation at the hearing now definitely set for
November 3.

To the question asked by some—"Who is causing all
this furore about definitions under present conditions "
it can be said that neither the National Association nor
any other particular group in the trade is particularly
guilty, It 1s purely a Government action under a law
which gives the Scerctary of Agriculture authority to st
up such definitions as he feels are essential for the proper
protection of the consumer—laws that can be equitably
enforced for thesgood of the law-abiding manufacturers,

As all expect, the National Association has taken an im-
portant part in trying to ascertain the attitude of its
members and that of other leading manufacturers towards
the definitions, as proposed. [t has instituted extensive
research as a basis for its recommendations at the hear-
ing where it will represent not only the thinking of its
members but that of many other manufacturers who care
to entrust their interests in its hands,

Further, the National Association has set aside a special
fund to cover the cost of expensive studies of the puz-
zling question of whether or not macaroni products can or
should be “enriched” and the ingredients suitable for
such enrichment. I'rom this research, the National As-
sociation will make invaluable suggestions on the pro-
posal of artificial enrichment of the food value of maca-
roni-noodle products through the addition of approved
vitamins, mincerals and other ingredients,

The National Association is doing a fine job as many
readily testify. Its work is appreciated by the thinking
manufacturers in about the only way such appreciation
can be manifested other than verbally—by nﬂJ-riug their
membership or through voluntary contributions towards
the added expense caused by this helpful research work
and proper industry-representation at the coming hearing.
Two open meetings of the Industry have been held in

canvenient cities to enable manufacturers and allieds 10
audy together the Government proposals that will have
o lasting effect on the future business of the trade, when
and if promulgated. It is unfortunate that so many have
shown an apadhy 1o the proposals of Food and Drug
Administration and the efforts of the National Associa-
tion to erystalize the Industry thinking into protective
action. It has been predicted that if and when complaints
arise over the enforcement of whatever standards may
be promulgated after the hearing, they will in all likeli-
hood originate among some of those who are now show-
ing no_concern and offering no tangible cobperation in
the action of manufacturer-distributor-consumer protec-
tion,

To properly present the Industry’s cause at the hearing
on November Third, those who attended the two open
meetings unanimously approved the idea of being repre-
sented thereat by experienced counsel, The National As-
sociation was named the Industry's spokesman with the
assurance that the added and unbudgeted expense would
be cared for adequately. It is expected that manufac-
turers and allieds not now enrolled as members of the
Association will contribute either outright or through
the tendering of their application for membership ac-
;mllp:micri by checks for dues covering the last half of

To date the response to this peneral invitation 1o help
meet the expense of the industry's action for industry
protection has been encouraging, Several firms have voi-
unteered their Association membership while others have
the suggestion under serious consideration, That's wor-
thy of a group that is always anxious and ready 1o do its
art in industry protection and products promotion. It 1s
wped that many others will “see the light" and pledge
their support under the circumstances.

The time is opportune, the objective most worthy for
honest and progressive manufacturers to do their part,
to forget the past and 1o get solidly behind the organ-
ized efforts to protect our rights and privileges, to aid
the Government in the adoption of fair and reasonable
standards and in the equitable enforcement thereof, amd
to guarantee consumers that their right to “know their
macaroni” will always be the first consideration of the
appreciative manufacturers,

So, it appears to be most timely and fitting 1o eall the
attention of all non-members again o the open invita-
tion of the National Association to consider seriously the
suggestion of volunteering their membership pronto, not
only as a coiinecative measure, but as a protection of the
interests of the trade which ever guides the actions of
the National Association in all emergencics,
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Proposed Standards of Identity Openly Discussed

General Meatings in Philadelphia and Chicago Provided Opportunities

for Joint Study of Important Definitions of Standards

Manufacturers representing a large
portion of the production of the coun-
lrlr attended the industry meetings in
Philadelphia and Chicago the latter
part of September for a joint discus-
sion of the Definitions of Macaroni
Standards of ldcntilﬁ proposed by the
Federal Food and Drug Administra-
tion.

Sponsored by the National Macaroni
Manufacturers Association both meet-
ings were well attended and after live-
ly discussions, resolutions were adopt-
ed outlining the position of the manu-
facturers with respect to the proposals
and amendments thereto,

While there has been some apathy
towards the Government's definitions

~.sunder the Food Law on the part of

some manufacturers, the importance
of the procedure was fully realized by
many of -the leading firms who saw
in ihe pronosal some relief but new
sesponsibility. By the action taken
there is every reason to believe that
the proposals of the two meetings re-
ferred 1o will have practically the solid
backing of every progressive manufac-
turer in the business,

The Philadelphia Meeting

For the convenience of the manu-
facturers in the Eastern Section of
the country a meeting of the industry
was held in the Benjamin Franklin
Hotel, Philadelphia, on September 22,
1941. It was presided over by Pres-
ident C. W. Wolfe of the National
Macaroni Manufacturers Association
and after the reading of the call by
the Association Secretary, M. J. Don-
ma, Director of Research B. R, Jacabs
started the discussion on the proposed
government definitions and the indus-
try's amendments thereto.

A check of the firms represented
and of their estimated production in-
dicated that the meeting represented a
total annual conversion of about 875,-
000 barrels of semolina, farina and
flour into macaroni products.

Emphasis was placed on the need
of the industry’s representation at the
hearing by experienced legal counsel
and without dissent, President C, W.

~ Wolfe, of the National Association

was authorized to arrange with Attor-
ney Daniel R. Forbes, Washington,
D. C., to serve as counsel in the ac-
tion before the Food and Drug Ad-
ministration at a hearing subsequent-
ly postponed to November 3, 1941,

To express the prevailing opinion
of the manufacturers and allieds at

the mecting, the following resolutions
were unanimously adopted:

Resolutious
Macaroni, spaghetti, and vermicelli

‘are macaroni products as defined in

Section 16,000, Macaroni is tubular
in shape and generally larger in diam-
eter than spaghetti.

Spa‘};hctli is both tubular and cord-
shaped.
Vermicelli is cord-shaped.

Both macaroni and spaghetti are
made in many shapes and forms.

The diameter sizes of macaroni,
spaghetti and vermicelli vm:i( greatly,
and macaroni products sold as spa-
ghelti are in some cases of greater
diameter than many varieties of maca-
roni.

Neither among manufacturers nor
consumers is there any specific diam-
cter established for macaroni, spa-
ghetti, or vermicelli. They are all
macaroni products of the same com-
position and identity, except that,
for certain markets and classes and
kinds of consumers, manufacturers
have adopted cither of the three names
to indicate to their own customers the
approximate form and size of the
product. Such nomenclature is not
uniform among manufacturers and
the size of product sold by one as spa-
ghetti is larger in diameter than that
of a product sold as macaroni by
others, As a large part of the con-

suming public is of Italian birth or
descent, names lo indicate size or
shape or both have been adopted from
the Italian and have become adopted
by the trade and puhlic as common and

“wsual names to indicate relative sizes

and approximate shapes.

Tuer.rore, Be 1T Resouven: That
the macaroni products industry file ap-
propriate amendments to the proposal
of the Federal Food and Drug Act
to the end that in the labelling of
these products the manufacturer he
given the option to use the names
“Aacaroni,” “Macaroni Froduct,” or
“Spaghetti” for all of these products
with ‘or withoul appropriate subordi-
nate labelling to indicate size and shape
in accordance with established custom.

Be It Furtuer Resonven: That
Section 16,000 as proposed be amend-
ed as follows: (For detailed copy of
Industry's proposed amendments see
Director B. R. Jacobs' report else-
where in this issue.)

That item (b) under Section 16.000
be eliminated.

That Sections 16.001, 16,002, and
16.003 be eliminated from the Stand-
ards of Identity.

Anp Be It Fukrnek REesoLven:
That Sections 16,010 and 16011, as

roposed be amended to read as fol-
ows: (Scee report of Director

Jacobs.)
(Continucd on Page §)

Those in attendance at the Philadelphia Meeting on September 21 were

as follows:

NAME FIRM

C. W. Wolfe

Phil E. Wincbrener
Geo, B. Johnson

Peter La Rosa V. La Rosa &
{. Giordani

Sam Viviano, Jr.
Frank Traficanti
Arthur Greenword
Emanuel Ronzoni
Henry Mueller

Frank A, Zun‘no (?))
ames T. Williams, Jr.
%, Roncace

Creamette

H. H, Rader

{;:m A, Crnig
Edward F. Schulz
C. Ambrelte
Frank Lazzaro
H. J. Piercite
Charles Rossotti
David Wilson
W. J. Dougherty
D, Maldari
Grantland Horan
Daniel R. Forbes
B, R. Jacobs

M. J. Donna

Flour Droker

Megs Macaroni Company
Keystone Macaroni .\m. Co.
Keystone Macaroni Mfg. Co.

Philadelphia Macaroni Mfg. Co. Philade
Sam Arena V. Arcna & Sons

Washburn Crosby Co,
Washburn Crosby Co.
Washburn Croshy Co.
Consol. Macaroni Machine Corp. Drooklyn, N. Y.
Star Macaroni Dies Mfg. Co.  New York, N. Y.
Star Macaroni Dies Mig. Co.
Rossotti Lithographing Co.

King Midas M
King Midas Mill
F. Maldari & Dros. New York, N. Y

National Preserves Assn, |
Director of Research, NMMA Washington, D. C.
Secretary, NMMA

LOCATION

Harrisburg, Pa.
Philadelphia, Pa,
Lebannon, I'a,

Sons Drooklyn, N
V. La Rosa & Son<
S. Viviano Macaroni Mfg. Co. Carnegic, Pa.
Traficanti_Bros.
Grocery Store Products New York City
Ronzoni Macaroni Co.
C. F. Mueller Co.

Atlantic Macaroni Co.

Brooklyn, N. Y.
Chicago, 111

Long Island City, N. Y.
{:;‘scy City, N. J.

ng Isiand City, N. Y,
aneaTulin, Minn,

phia, Pa.

Norristown, Pa,
Bufalo, N. Y.
Philadelphia, Pa.
Philadelphia, Pa.

New- York, N. Y.
North Dergen, N. J.
New York, N. Y.
Philadelphia, Pa.

Philadelphia, Pa.
Washington, D. C.

Braidwood, 111,
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May 1 have the printed recipe for the .
‘spaghetti dish heard recently on youripro-
gram? 1 enjoyed the letters brouéht to life
.very :much."’~—from" Alhambra, . California.
“U=Will you please send recipe from the
(45" Spaghetti dish the boy made for his mother? .

Llike your stories brought' to life.. They are vei-y
resting ‘ond Llike yourrecipes very Wugh:':—fmm

cipe last week,—""

- pencil to copy it down. You men-

L
3 s

tioned how old the recipe was'sa

it allicornes back to me. I, w'o'am nearly 50 years
. old, rernember: my mother \.zver sérved Macaroni
,any other way. but the way, you mentioned on your -“'

broadeast and I recall how delicioue it was to all-of -
us, as little ‘as*we were.!” from Annadale, S-aten
l_sl'nnd,‘Ne‘w York, - HE :

- I happened to hear the Macaroni brosdcast and '
[ am going to make Macaroni for supp.. ‘or’ght.”!
from' Boston, Massachusetts.

“I heard your program over the radio today and

- enjoyed it very much. L took the menu and the
" Pioneer Macaroni'and Cheese recipe and expect to” ey
i use/it very soan, I have been having a terrible time” ™

R/l‘al}hing.mcnua for ‘evening meals—"". from Des
Moincs,.1 A e

ks

CENTRAL DIVISION OF GUNERAL MILLS, INC. ..

R TR 2 AT
- N

LINA

“Ppyress-tested”

WASHBURN-CROSBY COMPANY

(TRADE NAME)
CIICAGO, ILLINOILS
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(Continued from Puge 6)

Optional Ingredients

Since the Food and Drug Adminis-
tration significd its willingness to re-
ceive evidence on the addition of vita-
mins and minerals in macaroni prod-
ucts and .about names suggested for
products containing these added in-
eredients, the meeting entered into a
long discussion of materials that might
probably be added for enrichment and
ather purposes,

Director  Jacoba reported on the
analysis and survey which he has been
conducting for several months at the
expense of the National ‘Association.
The result was that Director Jacobs
wits instructed to place his proposals
in the form of a circular to be sent to
the whole industry, together with a
questionnaire on other features of the
problem concerning  Definitions  and
Enrichment,

Chicago Meeting—September 25

Thirty-two manufacturers and al-
livds attended the general meeting at
the Morrison Hotel, Chicago, on Sep-
tember 25 where an opportunity was
presented to those in the central part
of the country to consider the pro-
posed definitions. A check of the
firms represented indicated an esti-
mated annual production in excess of
497,000 I:nrrcllv- of semolina, farina
and flour for conversion into maca-
roni products,

Vice Presideat A, Irving Grass of
the National Macaroni Manufacturers
Association rresided at the two ses-
sions that lasted until late afternoon.

THE

MACARONI

Secretary M. J. Donna, of the Na-
tional Association, read the call and a
résumé of the action taken at the
Philadelphia meeting on September 22,

FFollowing instructions given at the
P'hiladelphia meeting, Director Jacobs
had invited to the Chicago conference
representatives of firms intevested in
having their products included among
the optional ingredients that might be
used in macaroni products in any en-
richment program that might be un-
dertaken.

Spokesman for soya flour, vitamins,
wheat germ, milk, dehydrated vege-
tables, ete., addressed the meeting to
prove the value of their materials for
product enrichment, Director Jacobs
wis instructed to consider the several
proposals in his final recommendation
at the hearing, if it is finally decided
that a definite decision is desired on
the question of product enrichment,

Director Jocobs then read the pro-
posed  Definitions of  Standards of
Identity as broadeast by the Food and
Drug Administration. ~ The proposal
was considered item by iiem. Secre-
tary Donna then read the resolution
adopted at the Philadelphia meeting,
After a general discussion it was voted
1o adopt the resolution as expressive
of the thinking of the manufacturers
and allieds represented though one
vote was recorded as being opposed to
one provision of the resolution,

On the question of optional ingre-
dients, it was Director Jacobs' think-
ing that recommendation  should : be
made at the hearing that if the enrich-
ment of macaroni products is ap-
proved the required ingredients are to

IFirms recorded as Ceing represented at the Chicago meeting are as follows:

NAME FIRM
A, Irving Grass
PPeter ). Viviaro
C. B. Schmidt
Geo, L. Comerfoid
.. S. Vagnino
J. G. Luchring
B. C, Ryden
. 5. Ross
V., T. Houston
{. H. Diamond
Tenry D. Rossi
Al, Ravarino «
Alliert ). Bono
Ernest J. Even
H, V. lefirey
N, Al

Tenderoni, Inc.

Quaker Oats

PPeter Lalossa

Jo Donna, hccr}:mry
Tenjamin R, Jacobs

1. J. Grass Nuodle Co.
Kentucky Macaroni Co.
Crescent Mac., & Cracker Co.

Faust Macaroni Co.
Tharinger Macaroni Co,
1llinois Macaroni Co,
Grocery Store Prod. Sales Co,
Grocery Store I’rod, Sales Co.
Gooch Foud Products Co.
Peter Rossi & Sons 0
Mound City Mac. Co. St. Louis, Mo,
John B, CnncEa Co,
0,

Skinner Manufacturing Co,
<lein I5. L. Klein Nozdle Ca, Chicago, 1.
V. LaRossa & Sons
Joseph Glordano ! V. LaRossa & Sons
M, l \ National Macaroni Mfrs. Assn.  Braidwood, 111,

Association Director of Research Washington, D). C,

LOCATION
Chicago, Ninois
Louisville, Ky.
Davenport, la.
oliet, 1.

St. Louis, Mo,
Milwaukee, Wis.
Lockport, 1
Chicago, 1L
Chicago, 11
Lincoln, Nebraska
Braidwood, 1.

Chicago, 111
Chicago, 111,
Omaha, Neb,

Brooklyn,” New York
Brooklyn, New York

ALLIEDS

G. G, Hoskins
Mario Tanzi

E. 1. Thomas

E, I, Cross

Wm. Steinke
Geo. L. Faber

F. L. Rhoder
Carl R._Miller

H. A. Olendorf
Se_\‘l our S, Fagan
zea Lavin
S. S, Kavocs

General Mills

Vitamins, Inc,

Mario Tanzi Co,
N. 1) Mill & Elevator Assn, Chicago, 11l
, Inc. Chicago, 111
King Midas Flour Mills' Co,
King Midas Flonr Mills Co, Chicago, 11
Soya Flour Assn.
Counsel, Soya Flour Assn,
Soya Flour ~ssn,
Spencer Kellogg & Sons, Inc.
Fagan Spencer Kellogg & Sons, Inc.
Vobin, Corporation

Chicago, 11,
Chicago, 111

Mipnc;\pnlis. Minn.

Chicago, 11l
Decatur, 111
J Decatur, 111
Decatur, 11
Decatur, 1L
Menticello, 11l
Chicago, Tl
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be Vitamin 13,, nicotinic acid and iron.
These required ingredients need not
be declared on the labels for enriched
macaroni products. However, the ma-
terials added as optional ingredients
must be so declared,

Spaghetti Scmce—-
It's Good

Spaghelli sauce, to be good, pure
and retain its keeping qualities, must
be made in spotlessly clean kitchens,
using only w{lnlcsnmu ripe tomatoes
and other Navoring ingredients. That
is the thought intended to be conveyed
in a recent article by Clementine Pad-
dlefors, staff writer for the New York
Herald-Tribune in writing about the
preparation of this spaghetti flavoring
specialty, s, in part:

A spaghetti sauce, which has been
sold in France for half a century,
has been packed in America for five
months. The new sauce has a kitchen
to itself located on the top lloor of a
ten-story building. In a great square
of space with more windows than
walls we watched this new sauce
through its processes of manufacture,
Workers cleaning onions, skinning
garlic; workers cutting beef into
chunks; one worker pressing hard
cheese through an electre  grinder.

Onions and garlic are machine chop-,

ped before going to the braising pans
to hiss and spulter on meeting with
hot olive oil.  When the vegetables
are golden, small chunks of rump
beef are added and browned; then
sweet butter and California claret go
in and the pan covered, the heat re-
duced while the cooking continues for
two and one-half hours, When meat
is tender, it is removed from the
braising pan and ‘run through the
grinder,

Meanwhile, tomato paste is turned
into a 200-gallon slaih‘css steel kettle
to boil for one hour, After that,
salt and sweet butter are added for
seasoning. Ncw a fourth of this paste
is transferred to the braising pan to
join the ground beef, and the mixture
let simmer maybe thirty minutes be-
fore this pleasing litle turmoil, of
garlic and onion, butter and oil, meat
and tomato, is returned to the tomato
paste waiting in the big cooker. The
electric beating arm, that runs like a
ramrod through the kettle, blends the
mass, Cheese finely ground  (nine
parts Wisconsin  Reggiano and cne
part Italian Pecarino) is added at this
point and more sweet butter,

One's attitude toward one's work
counts quite as much as one’s aptitude
for it.

Funny how long worries have to
prove themselves silly before we come
to recognize that all worry comes un-
der that heading,
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“’Cellophane’ protectior: keeps
our business healthy!”

Says Porter—Scmpeili Macaroni Co.

“ F\UR GROWTH was slow at first,” says
Mr. A, F, Scarpelli, “But eight years
ago we started packing our macaroni
productsin‘CELLOPHANE cellulose film,
Since then our volume has grown over
400%.
“We give credit for such a
healthy increase (which still
continues) to the quality of our

products, which is protected by—and
visible through ‘CELLOPHANE"."
Housewives give credit, too, In a re-
cent survey, 94% of the women inter-
viewed said, “We prefer food producis pro-
tected by CELLOPHANE'!" E. I,
du Pont de Nemours & Co.
(Inc.), “Cellophane” Division,
Wilmington, Delaware.

o

*Cellopbane' it a trade-mark of E. 1. du Pont de Nemours & Ca, (Inc.)

mann
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AMERICA'S GUIDE
70 ADDED VALUE




Report of the Director of Research for the

Muonth of September

During the month of September two
meetings of ma..roni manufacturers

were held for the purpose of discus- -

sing the standards of identity proposed

by the Food and Drug Administration

for the Macaroni Industry.

One of these meetings was held in
Philadelphia and the other in Chicago.
At these msetings the production rep-
resented by the manufaclurers present
exceeded one and one-half million bar-
rels of semolin: per year. This is an
exceedingly good representation of a
cross section of the industry, consid-
ering that the notice for such hearing
was short.

The proposed hearing was to be held
in Washingion on September 29, At
the request of the Association the
hearing v s postponed one week to
October 6, and on October 3 the Food
and Drug Administration, on its own
initiative, sought a further postpone-
ment and now the hearing is to be
held on Now -..0er 3.

. Because of this postponement it ap-
pears timely to publish in the JourNAL
the standards of identity that are pro-
posed by the Association and those
niembers of the industry who are not
members of the Association but who
‘Attended either of the above meetings
"I The recommendations follow :

“Sec. 16,000, Macaroni Product, Maca-
rom, Spaghetti—identity,

“(a) Macaroni rm?ud, macironi, spa-
ghetti is the food prepared from dough
made from semolina, durum flour, farina,
or flour, or any combination of two or
more of these, with water and with or
without salt as_seasoning, by forming the

tlnugh into units and drying the units.

Suc d contains not less than 87 per
cent ‘Jﬁolal solids,

‘ Label Statement of Optlonal Ingredlents
“(h) It may. contaln as an optional in-
redient added Vitamin D in such quan-

ity that each, pound of the finished

'macaroni product, clc., contains not less

than 300 U.S.P. units of Vitamin D.

“(c) It may contain as an optional in-
gredient added calcium in such quantit
that each pound of the finished macaroni
product, elc, contains not less than 600
mi!liﬁrams of calcium (Ca).

"(d) It may conlain as an optional in-
gredient added lli-smliumlrholpimta in such
quantity that each pound of the finished
macaroni product, ctc, contains not les?
than 0.5 per cent and not more than 1.U
per cent of di-sodium phosphate.

“(e) It may contain as an optional in-
gredient not less than 5.0 per cent and
not.more than 15,0 per cent of wheat germ
or parlli' defatted wheat germ,

#(f) It may contain as an optional in-

gridient net.less than 3.0 p"d;fﬂ“ and

not ¢ than 5.0 per cent of dried yeast.
"’S ) It may contain as an optional in-
gredient not less than 3.0 per cent and not

more than 5.0 per cent of the total solids
of one or more of the following vege-
tables: spinach, celery, onion, carrots, to-

By Benjamin R, Jacobs

matoes. In this case the product shall be
labelled ‘Seinacu  Macaront  Provuct,’
ele.; ‘Tomato Macaron: Provuct,' ete.

"ih) It maf contain as an optional in-
gredient not less than 50 per cent nor
more than 150 per cent, by weight, of soy
flour or partly defatted soy four, In this
case the product shall be labelled 'Soy
Macaront Probuct,’ ete,

“Si) It may contain as an optional in-
gredient not ‘less than 50 per cent and
whole wheat flour, In this case the prod-
uct shall be labelled ‘Whotr \Wnear
Macaront Probuct,’ etc.

“(j) It may contain as an optional in-
gredient not less than ..., per cenl of
gluten flour, bringing the protein to a
minimum of 200 per cent. In this case
the product shall be labelled “GLuTENATED
Macaront Pzoouct,” ete.

"‘!c) It may contain as an optional in-
gredient not less than ... per cent of to-
tal solids of cgg while or albumin,

“51) It may contain as an optional in-
gredient not less than .... per cent of the
whole solids of milk. In this case it shall
be labelled ‘Mik Macaront  Propuct)
elc,

“Sec. .... Enriched Macaroni Product,
Enriched Macaroni, Enriched Spaghetti—
identity, Enriched macaroni product, en-
riched” macaroni, enriched spaghetti ron-
forms to the definition and standard of
identity and is subject to the requirement
for label statement of optional ingredients
prescribed for macaroni product, ete. un-
der 16000 (a), except that:

“(a) Each such food shall contain in
each pound of the finished enriched maca-
roni product, elc,, not less than 2.2 milli-
grams of Vitamin D, not less than 10,0
milligrams of n'cotinic acid or nicotinic
acid amids. and not less than 6.0 milligrams
of iron (Fe).

“(b) Each such food ma{oconuin as an
optional ingredient added riboflavin in such
quantity that each pound of the finished
enviched macaroni product, clc. contains
not less than 2.0 milligrams of riboflavin,

“It may also contain any of the optional
ingredients under Section 16000 from (b)
to (1) inclusive.

_“Sec, 16010, Noodles, Egg Noodles—iden-
tity. Noodles, egg noodles is the food pre-
pared from dough made from semolina,
durum flour, farina, or flour, or any com-
bination of two or more of these with
liquid eggs, frozen cggs, dried eggs, egg
yolks, frozen yolks, or dried yolks, or anv
comb nation of two or more of these, with
or without water, by forming the dourh
into ribbon-shaped units and drying the
units, The dough may be seasoned with
salt. Noodles contain not less than
per cent of total solids, The total solids
of noodles contain not less than 55 per
cent of cgg solids.

“See, 16011, Noodle Product, Eyn Noodle
Product, Egg Macaroni, Egn  Macaroni
Product, Egg Spaghetti—identily, Noodle
product, egg noodle product, egg macaroni,
egg maca-oni product, egg spaghetti is the
food which conforms to the definition and
stanidard of identity prescribed for noodles
by S{;tion 16010, except that it is in units
which are not ribbon-shaped.” -

It is also proposed to enrich prod-
ucts under  Section 11_5.010, noodles,

2106
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egg noodles, and Scetian 16,011, noo-
dle product, egg noodle product, egg
macaroni, egg macaroni product, cgg
spaghetti, in the same manner as the
enrichment of macuroni products is
proposed.

All the optiona! ingredients listed
above and proposed for Section
16,000, macaroni product, etc, are also
proposed for Seclion 16.010, noodles,
egg noodles, and Section 16.011, noo-
dle product, egg noodle product, egg
macaroni, egg macaroni product, egg
sp:g;i_:_etli. ;

ome confusion has arisen concern-
ing these optional ingredients, partic:
ularly in regard to the enrichment of
our macaroni and noodle products.

“There is no effort being made either
by the Government or by the Industry
to require the enrichment of our maca-
roni or noodle products, These prod-
ucts will be manufactured as they
have always been, but the Industry is
requesting the privilege of enrichment
by those manufacturers who are al-
ready enriching their products, or who
are using one or more of the optional
ingredients, or who may desire either
to enrich or use optional ingredients
in their macaroni and noadle products,

U. S. Food
Stake

Even though the war stopped soon,
it would be a long tire before Europe
would be on a self-su¥icing basis in
livestock products, Afte. the war, a
large part of the world wiil be look-
ing_to the United States for food.
Whether we can give it to them may
decide how much weight the United
States will have at the peace councils,
No, I'm nnt afraid of storing up too
much food now., Remember  that
people have never had cnough of the
right kinds of food. We can put the
food we store to guod use here and
abroad. A part of any program for
the defense of democracy is to be
certain that our men, women, and
children have enough good food to
keep them strong and healthy,

—Craune R. WicKarp,
Secretary of Agriculture,

Having the thrill of being right en
some. decisions involves the mortifica-
tion of being wrong on others,

Is there a pood program on station
Y O U today?

AN LT e gL b 40 T ik S B R ¥ ™ amcandate 1
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*The Highest Priced Semolina in America
anc! Worth All It Costs”

[
The
Golden
Touck .

Leads in Quality

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the
dstermination to maintain the highest quality
"standards.

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA




Enriching

Right Place for Soy Flour
in Macaroni

By E. L. Rhoades,
Soy Flour Association

Macaroni is the product that most
dircctly brings the protein value of
the American wheat crop onto the
American table. That is very i\ por-
tant hecause protein is scarce and high
priced and many people do not reccive
enough of it for proper nourishment.
This is a well recognized nutritional
tact. Macaroni from high grade Du-
rura wheat may run as high as 15
per cent or more in protein, which is
about equal to the protein content of
meats in general, considering the
large moisture content in meat.

Macaroni has become well estab-
lished as a main protein dish for the
meal, Since the flocks and herds of
Europe have been destroyed in the
present war and there is great export
demand for protein foods for the sol-
diers and probably a future export
demand for the people of Europe,
making the price: of protein foods
high for the American consumer, the
protein contribution of macaroni to
the American diet is very significant.
However, there are certain points to
be kept in mind in this connection,

According to recipes and food au-
thorities, the average serving of maca-
roni per person is about one ounce or
28 grams of dry material which, even
with high protein flours, would only
amount to about: four grams of pro-
tein per person when 75 grams per
person per day is practically essential
andd 100 grams much more satisfac-
tory. Even the real macaroni eater,
who cals two ounces or more per
serving, needs to have the protein val-
ue hoosted if possible, Ordinarily,
this is ncmmplis,:f:d by combining the
macaroni or spaghetti with cheese,
meat balls or some other protein sup-
plement,

When the price of cheese is high
consumers may use less cheese with
their macaroni but not eat any more,
or passibly cat less macaroni on ac-
count of it. The macaroni manufac-
turer is therefore interested in the
price and supply of cheese and other
nrotein materials since they may rad-
ically affect his market in one way,
or the opposite.

Soy flour is a highly concentrated
protein product containing _approxi-
mately 50 per cent of very high grade
protein or three times the protein con-
tent per pound of high grade maca-
roni or average meat. It is in the

THE

form of flour which can be added

< TSR RO R (T SRR e prm A TR A

Materials

[ Statements supporting added ma-
terials permissible as optional In-
yredients in enriched macaroni prod-
ucts made at a meeting of Macaronl
Indusiry at Chicago, Seplember 25.
1841 —~The Editor.

directly to the macaroni or noodle
dough ‘and give a terrific protein boost
dircctly to the macaroni or noodle
product so that there will be no ques-
tion of availability of adequate pro-
tein or supplements from other
sources.

While cheese or meat or some other
protein products may commonly be
added in the cooking, it seems clear
that the proper way to add this par-
ticular protein, sov flour, to macaroni
is to include it in the dough itself. For
many styles of macaroni and maca-
roni products a high percentage of
soy flour fits perfectly and adds three
portions of protein for every portion
of other flour displaced.

One quality macaroni manufacturer
using No. 1 Durham flour advertises
“a regular meatless meal” Such
claims may properly be made by the
macaroni industry ‘as a whole to the
public if there is incorporated: in
macaroni an adequate concentrated
protein content to support the repre-
sentation, °

This same high protein content may
be added to egg noodles to furtiver con-

centrate and boost the protein content |

of that valuable product. Recent for-
mulas for soups devised by govern-
ment dietary authorities and serving
as the basis for government purchases
of soup have required a basis of soy
flour or other soybean products be-
cause of the high protein content.
Noodles are a product frequently and
nroperly added to soups. It may be
found desirable in the future that the
concentrated soy protein for soups
should be more frequently added to
the soup in the form of noodles, and
‘thus further utilize the fa-ilities of
the noodle manufacturer.
Unfortunately in a few cases in the
past somebody added vitamin A in
the form of yellow carotene lo soy
flour and this carotenized soy flour
was used in some noodles instead of
eggs to give a yellow color. "This was
recognized in the noodle trade as high-
ly improper and no doubt this abuse
has substantially held back the legiti-
mate use of large ‘quantities of soy
flour in noodles in the past, Soy flour
itself does not have sufficient carotene
to give much yellow color, If anybody
wants to put yellow color in noodles
he will find it cheaper and more con-
venient to pour it out of a bottle rather
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than try to get it in soy flour. The
vellow ‘color problem is not a prob-
lem in the addition of soy flour; it
purely a problem in the addition of
carotene and should be considered as
such,

Soy flour has an extremely high
content of the entire vitamin 1} com-
plex, not only By, but riboflavin and

* nicotinic acid as well. These items

arc considered of real dietary impor-
tance for cercal products,

The high protein content of high
grade macaroni has one weak spot;
that is the fact that the amino acids
of which the proteins of cereals are
composed are not so complete or so
well balanced as they are in meat,
dairy - products, soy flour and some
other items, For example, unfortu-
nately, cereals are low in the essential
amino acid lycine, which is made up
in the general diet by the lycine from
proteins of meat, dairy products or
elsewhere, Since soy flour is high in

this amino acid, the addition of soy .

flour would “complete” the proteins in
cereals and make sure that the val-
uable proteins in macaroni would be
properly utilized by the body. This.
point is not fully and completely estab-
lished but there is enough evidence to
indicate that it may be a substantial
factor affecting the use and cven the
marketability of cereal protein prod-
ucts in the future,

What the macaroni and noodle
items to which substantial percentages
of soy flour have been added should
be labeled are problems for the maca-
roni industry to consider. Since soy
flour is and ‘probably will be a higher
priced item than the other flours used
in macaroni and noodles, the manufac-
turer of such products should have
the advantage of in some proper way
indicating the inclusion of such an in-
gredient,

Soy flour first appeaved in the maca-
roni-noodle trade as a diabetic food
on account of its low starch content
and high protein. .For the same basic
reason it might develop into a possible
slenderizing, although energy-building,
food. Certainly, with the present and
probable future concentration of at-
tention on proteins soy macaroni may
become a volume staple for general
use. ’

Enriching Macaroni with
Vitamin D
S. S. Kovacs, President,
Vitamins, Inc., Chicago, IL

The . nation now spends at least
50,000,000 annually for vitamin D in
various forms, sucﬂ as cod liver oil
and ‘its substitutes, vitamin capsules,
and vitamin D enriched milk,  Yet,
leading nutritionists agree that the
job is far from complete. The masses
are unable to avail themselves of the
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gricclcss benefits so far denied them
y the high cost of vitamin D.

One year spent by industry, science,
and povernment to provide a solu-
tion to the problem of food enrich-
ment. with vitamins and minerals
brings to mind that macaroni can play
a very important part in this “must”
program,

Dr. Morris Fishbein, Editor of the
Journal of the American Medical As-
sociation, points out that it is casier
to fix up Italian spaghetti and meat
balls so that they will give consumers
the nutrients needed, than to fix up

~ the Italian point of view about eating.

That vitamin D is needed not only
by infants and lactating or pregnant
mothers but also by adults, is especial-
ly emphasized by Dr. Fishbein. He
said that the stooping over of old
people may mean a deficiency of vita-
min D and calcium,

The stooping gait of old people may
be due to their not taking vitamin D,
insufficient exposure to sunshine, or
insufficient intake of milk which con-
tains this vitamin to some extent.

The mechanics of this “stooning”
in old people is believed to be due to
the fact that when insufficient cal-
cium is present in the blood, it is with-
drawn from the bone,

Dr. McCollum of the Johns Hop-
kins University, in a recent article,
points out that it requires any one of
the following foods to supply an av-
erage adult with his minimum daily
requirement of vitamin D: one tea-
spoonful of cod liver oil, U.S5.P. mini-
mum standard, three quarts of irra-
diated milk, % cup of salmon, 6 cggs,
or 15 drops of ha?ibul liver ail.

Dr. Parks, Professor at Johns Hop-
kins Medical School has stated:

“I want to point out that it would
be of undoubted benefit if the habit of
taking vitamin D in some form were
universal, If our foods were like that
of the Eskimo, with vitamin D a reg-
ular ingredient, rickets would disap-
pear almost entirely, the state of the
teeth might undergo improvement, and
the level of health of many persons
might be raised.”

Front-page stories spread the start-
ling news that faulty teeth rank as the
most frequent cause of the rejection
of draftecs. Accordingly vitamin B,
essential for healthy tooth and bone
structure, has received a lion's share
of publicity. It naturally follows that
products enriched with vitamin D will
be more than ever in demand,

The addition of 400 units of vita-
min D to a quart of milk brings from
one to iwo cents premium now. Ir-
radiated gvaporated milk dominates
the evaporated milk sales in U.S.A.
Breakfast cercals in their vitamin en-
richment program have gained stim-
ulus in sales largely on account of the
substantial amount of vitamin D these
products contain. Malted milks and
chocolate drinks are other successful
examples.
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Viewing this, together with the im-
portant factor that vitamin D can be
incorporated in  macaroni  products
economically without loss in shelf-life
or even appreciable loss in cooking,
makes this project csl)ccial'ly desirable.

The meeting in Washington sched-
uled for November 3, 1941, when
standards of identity for macaroni
will be discussed, affords a special op-
portunity to present to the federal
agencies the matter of allowing vita-
min D as an optional ingredient in
micaroni products.

c
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The term “enriched with vitamin
D" should be allowed to manufactur-
ers of macaroni who will incorporate
in an average serving of macaroni
200 1o 400 U.S.P, units of vitamin D,
anil a claim should be permissible be-
cause such a product does supply from
50 per cent to 100 per cent of the
daily minimum requirement of vita-
min D for all ages,

Such enrichment of macaroni prod-
ucts with vitamin D will bring maca-
roni manufacturers glory, as well as
increased sales,

High Production
Macaroni

PRESSES

det
gpindle and ":‘:“‘u:\.
5 :::cullb\l and

able. aly
al
od oot
* ‘:T:{::‘.d and servicsd:
for con*

Euqq'd .\ullgﬂ‘

* \inuous P"a“&on‘

Elmes Horizontal Short Goods Press

A coop example ol the practical and
sorviceable line ol Elmes Prosses for
volume macaroni production is this
horizontal short goods press.

Compare the advanlages lisled al
the lelt—profit-making features built in
as a resull of Elmes' 90 years’ experi-
ence in making good equipment.

Gol In touch with Elmes lor prices
and specilications on this and other
prosses, mixers, kneaders, dies and re-
liable accessories.

Also Muonufuctured in Canada
WILLIAMS & WILSON, Ltd., Distribulors

CHARLES F. EI:MES ENGINEERING WORKS
213 N. MORGAN ST. @luca?a ;

SINCE 1851 . . .




e T VI U M R el AT S EPTNAL 4 A

Macaroni Carton Packaging Machines

Built to Meet Modern Requirements for

For years, Macaroni manufacturers
have been using PETERS machines
to packaﬁc their macaroni and spa-
ghetti. Now that production require-
ments have increased and cost s a
greater factor than in the past, more
machines are being considered and
used by the companies who visualize
the future.

Below are shown two typical lay-
outs. The first illustrates the Junior
model machines which set up and close
35-40 carlons per minute, requiring

only one operator for the two ma- °

chines. :
The die cut cartons and sheet liners
are fed into the Junior Carton Form-

Speed and Dependability

-t
L,
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ing & Lining Machine which sets them
up and drops them onto a conveyor
belt where they are carried to the auto-
matic Filling machine or hand Pack-
ing Table. After the cartons are filled

Macaroni Packaging
Ecquipment

During recent years an increasing
number of macaroni manufacturers
have turned to automatic packaging of
many of the flowing types of macaroni
products.  Though machines are in
use for handling long macaroni or
spaghetti, it is the smaller shapes and
cut-types that are being more success-
fully packed by automatic machines.

The August issue of Packaging car-

" ried a brief, illustrated and very inter-

esting article, with a blue and white
showing of specially arranged equip-
ment for packaging different styles

and shapes of macaroni, It particu-

they are conveyed to the Junior Car-
ton Folding & Closing Machine where
they are automatically closed,

{ an outside wrapper is used, the
cartons are then conveyed into the

larly referred to the low speed pack-
aging line designed especially for the
manufacturer whose steadily increas-
ing production requirements  make
necessary the installation of mechan-
ical weighing and sealing equipment.
Shown in the setup illustrated is a
three machine hookup, consisting of
a  Semi-Automatic. Bottom Sealer,
‘Automatic Two Scale New Weight
Weigher and Semi-Automatic Top
Sealer, designed by Pneumatic Scale
Corporation. Elsewhere in this issue
are shown the many varieties of small-
er shapes and sizes that can be eco-
nomically handled by automatic ck-
aging machines such as are made

machinery firms that are familiar with.

the problems of the macaroni industry.

Wrapping machine.  These Junior
machines can be made adjustable to
handle several carton sizes and are
readily changed from one size to
another.

When a production of 55-60 cartons
per. minute is required, the Senior
Carton Forming & Lining Machine
Equipped Wilh Automatic Carton &
Liner Feeding Device is used to auto-
matically set up the cartons. No
operator is required for this machine.
The liners are cut from a roll and the
cartons are automatically fed into the
machine from a hopper.

To close the cartons at speeds up to
60 or more per minute, the Senior
Carton Folding & Closing Machine is
used, The second illustration below
shows these two machines codrdinated
with the automatic Filling machine
and the Wrapping machine.

Boehm Rebuilding Plant

General Manager B, W. Boehm of
W. Boehm Company, Pittsburgh, Pa.,
whose plant was badly damaged by
firc several weeks ago, reports that
while the fire has caused a tempora
cessation of production, he is confi-
dent that the shut-down will be of
short duration, “We are now working
hard on rebuilding, and with just a
little success in getting material, we
should be o‘;')ernting again by the end
of October.

The man who proudly regards him-
self as one who is well-infermed prob-
ably is building up a reputation as a
know-it-all. iy - ‘
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Noodles at Distributors’ Show

Ten firms specializing in macaroni-
noodle products took part in a food
exhibition held in connection with the
annual convention of the National
Food Distributors Association in Hotel
Sherman, Chicago, Ilinois, August
20-23, 1941, according to an announce-
ment from the office of Secretary E. J.
Martin. The exhibition was not only
one of the best, but attracted an un-
usually large number of leading firms
interested in publicizing the value of
macaroni-noodle products,

i
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Capitalizing on the popularily of the pack-
aged soup-mix business during the pasi
year or so, Tenderoni, Inc. of Joliet, Ik,
showed ils now 4-Minute Soup Mix and
passed oul samples at the annual conven-
tion of the Natllonal Food Distributors’
Assoclation in Chicago in August 184l

The exhibits were very attractive,
particularly from the viewpoint of in-
teresting the store-to-store distribu-
tors. Practically all of them were
manned during the four -days by
efficient salesmen and able executives.
Two of the many exhibits are illus-
trated herewith,

Among the exhibitors were:

Chef Boiardi Products Co., Milton,
Pa.—Canned Spaghetti and Spaghetti
Sauce, with M. l".F Weiner in charge.

Galioto Bros. Co., Chicago, general
line of macaroni products.

1. J. Grass Noodle Co., Chicago,
Egg Noodles and Noodle Soup Mix,
in_charge of A. Irving Grass, assisted
by Sydney J. Grass, A, E, Grass and

. L. Morey.

The T, L. Klein Noodle Co., Chi-
cago, Egg Noodles, Popcorn and Pota-
to Chips, Overaeeing the exhibit was
chief executive B, A. Klein, aided by
Fred Selle and M. L. Owens,

C. F. Mueller Co, Jersey City,
N. J, showing the full line of maca-
roni, spaghem and egg noodles under

- the direction. of President Henry

Mueller with R. S. Wolf and M. E.
Erdofy, assisting.

The Pfaffman Company, Cleveland,
0., with a full display of Egg Noodles,
Quik Soup and sea shell macaroni in
cellophane. In charge was R. L.
Silas, managing exccutive of the firm.

The exhibil booth of the L ]. Grass Noodle
Company. Chicage, Ill. at the convention
of the National Food Distribulors’ Asso-
clatlon, was very popular because ol the
fres distribution of liberal portions of ita
rich, full-lavored Vegelable-Noodle Soup
and Chicken-Noodle Soup ladled out by
the beautiful girls in charge.

Tenderoni, Inc., Joliet, Illinois, ex-
hibiting its new noodle soup mix with
E. L. Kaffer in charge.

Traficanti DBrothers, Chicago, I,
featuring its Aunt Sarah brand of
macaroni  products, including gy
noodles. In charge was Frank Trafi-
canti assisted by his brother Nicholas.

Help Defense and
Stop Accidents

There need be no radical inerease
in loss-time accidents in macaroni-
noodle plants nor in any food process-
ing factory, because of the defense
speed-up, if the plant superintendent is
on his toes and really knows his busi-
ness. That is the opinion expressed
by the Editor of the Food Safety di-
vision of the National Safety Council,
Inc., in the August broadside. How-
ever, the speed-up required to meet
the defense program may be cited as
the alibi by some who are not as care-
ful nor as thoughtful as they should
be.

If you are the little-man-who-wants-
an-alibi this can be a swell year for
you,

You can forget that you are in the
food business and point out Lo the
boss that all the rush and bustle of the
defense program just naturally caused
more accidents and that had you not
been Horatio at the bridge the record
would have gone right out of sight.

If, however, you really believe that
accidents are caused (do you?) and
if you know what those causes are,
you saw this_year coming and pro-
vided against it.
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You expected a rush of business
and guarded the spots that weaken
when volume goes up.  You expected
new men in your plant and made plans
to train them. You tightened your en-
forcement program and warned fore-
men and older employes to redouble
their safety cfforts,

This can be a year that vou take in
stride; with injury rates still coming
down @ hit, Or it can be a time when
safety men run for the alibi cellar.

You are helping to write the story
of America's first full year of war ef-
fort, Let's make it a story worth
reading,

Jersey Girls "Play”
With Macaroni

_ Excerpts from two illustrated ar-
ticles appearing in newspapers in two
different cities in Northern New Jer-
sey, are proef of the fact that maca-
roni is something pood to eat, but
cqually fine to play with.

The Newark, N, J., News, July 30,
1941, tells of the macaroni bracclet-
necklace fad in the following lan-
guage:

I you see nug of the girls from South
Eighth Street School Playground cating
their bracelets, don't be surprised. The
girls are making bracelets and necklaces
and are giving macaroni a long detour
from its usual route to the tomato sauce
and Parmesan cheese,

Under the direction of Fred Conroe,
playground supervisor, Theresa DiBuono,
Central High School senior, who thought
ur the idea, Evelyn Rischmuller, junior at
Montclair  State  Teachers' College, and
Fred Snow, Central High School fresh-
man, are leading lights in the drama of the
rise of tie lovly macaroni,

This season they're featuring patriotic
colors, and mr:fulfy stripe shell macaroni
red, white, and bive, allowing cach color
to dry before applying the next. After
shellacking, the shells are pierced with a
Lot needle and strung on bright, erocheted
woal. At this point in the operations, the
time is ripe for a prayer for rainless days
lest the girls be dripping with star-span-
gled noodle soup,

Conroe estimates all this patriotic splen-
dor scts the girls back about 1 cent per
bracelet. That's an all-inclusive  figure,
macaroni shells, paint, shellac, wool, every-
thing. So at that rate, maybe IIIQ' won't
mind so much if we do have a Summer
shower,

An item appearing in the July 30,
1941, issue of the Elizabeth, N. I.,
Journal, tells of the activities of the
playfield children of Union, N. J., as
follows:

Macaroni may be a food for some per-
sons but not for children at the Hamilton
Plavground. They string it, paint it and
shellae it with 1%11: result that attractive
bracelets and necklaces are made, This is
anly one phase of the extensive handiwork
program at the playground carried on un-
der the supervision of Shirley H. Clair,
arca director,

Those who allow firms to take ad-
vantage of them, commonly are taken
advantage of, in time, to the tune of
five figure salaries.
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Consolidated Macaroni Machine Corp.

This pholograph shows four presses with Automatic Bpreaders recently installed at the plant of The
Paramount Macaron! Company, Brooklyn, N, Y., replacing twice as many ol the old style, hand-spreading
type. Have been in service several months and are giving perfect salistaction in every respect.

Woe Invile the trade in general to see the first macaroni factory In the world wilh spreading done automati-

cally by machine,

The Ultimate in Presses. High speed Production. Over
1,000 pounds net per honr; 40 barrels per day of B
hours guaranteed.

Improve the quality, texture and appearance of your
product. Increase your production and reduce your
labor costs. Skilled labor unnecessary. as all opera-
tions are automatic.

Not an experiment, but a reality. Produces all types

and ‘!um:a of paste with equal facility. Sanitary, °

hygienic; product practically unlouched by human
hends.

Pressure being distributed equally on face of the
rectangular dies, strands of extruded paste are of
even length.

Trimmings reduced to a minimur, less than 10 pounds
per 200-pound batch.

We can fumish you with row presses of this type or
we can remodel your preszrt hydraulic press and
equip il with this Spreader.

IWe do not Build all the Macaroni Machinery, but we Still Build the Best

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

Address all communications to 156 Sixth Street

Write for Particulars and Prices

October, 1941 THE

Consolidated Macaroni Machine Corp.

Patented, Aulomatie
Conlinwous Shart Paste Dryer

CONSOLIDATED
MACARONI MACHINE CORP,
MOOKLYM, W T

-

Specialists for Thirty Years

@
Mixers
Kneaders
Hydraulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners

Automatic Drying Machines

For Noodles
For Short Pastes

‘We do not build all the Macaroni
Machinery, but we build the best.

156-166 Sixth Street

AT

I
|
|
|
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MACARONI

Patented, Avtemaliy

Caatinetws Hosds Drywr |

Ol WACH
MOOLLTH KT,

cou,

BROOKLYN, N. Y., U. S. A,

Address all communications to 158 Sixth Streel
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We show herewith some of our
latest equipment designed by
men with over thirty years ex-
perience in the designing and
construction of all types of
machines for the economical
production of Macaroni, Spa-
ghelli, Noodles, etc.

The design and construction
of all our equipment is based
on a practical knowledge of the
requirements of the Alimentary
Paste Industry.

All the equipment shown has
been installed in various plants
and is now in actual operation.
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Macaroni Prices in Defense Crisis

. The American consumer is expect-
ing a reasonable increase in the price
of foods needed hereafter for the
American table, The housewives
rcalizé that because of increased labor
costs, higher taxes and more costly
raw materials and accessories, manu-
facturers of macaroni-noodle products
will be justified in demanding slightly
more for their products, whether
packed in cans, cartons or containers,

Confronting manufacturers of this
food are many problems. Frozen cggs
have increased from 40 to 50 per cent,
and while many wise buyers have con-
tracted for their egg needs until the
Spring of 1942, there is the matter of
replacements and additional purchases
at current prices to be considered in
quoting egg noodle prices for future
delivery.

While there has been no radical in-
crease in the price demanded by the
durum millers for semolina and other
durum wheat products, there prevails
a general feeling that prices will stiffen
rather than weaken in the coming
months for the sole reason that every-
thing clse appears to be in the rising
price class,

Cartons, containers and wrapping
materials have advanced and new in-
creases can be expected because of the
growing scarcity of materials for cans
and the trend to paper containers,

So any reasonable increase in the
general price quotations on macaroni,
spaghetti and egg noodles is not only
expected but most urgent if a manu-
facturer is to keep step with prevail-
ing conditions.

But a vital question for all manu-
facturers who sell their products in
packages is whether they should con-
tinue to sell their products at a set
price per package. It is up to them
to do one of two things if they choose
to stick to their nickel and dime sellers
—they either must lower the quality
standards of the products packed, or
reduce the quantity in the package.
Either will bring harmful repercus-
sions.

The leaders in the trade are gen-
erally opposed to any reduction in
package . sizes or lowering of the
quality of the contents to meet a
specific price and it is predicted that
price packages will decrease under the
conditions that confront producers and
consumers. The decision by manufac-
turers not to lower the quality of mac-
aroni products, however packed for
consumer distribution, would seem
both wise and timely,

There has never been any real jus-
tification for a nickel package of mac-

aroni, spaghetti or egg. noodles, de-

spite the contention of some manu-
facturers and distributors that there
formerly was a need for this minute
package in certain backward sections
of our country, Buyers of such small
packages paid entirely too much for
the container of the naturally scanty
quantity packed therein,

If it is economically possible to sell
these small packages, why not price
them at eight cents or two for fifteen,
and give the buyer a good grade of
product and a quantity that will some-
what do justice to the products sold
and give added satisfaction to the
buyers.

The same is true of the ten cent
seller, Under no circumstance should
the quality of the contents ever be
lowered—nor should the quantity be
decreased. Why not try pricing this
same package, with higher quality
products, perhaps, at thirteen cents a
package or two for a quarter?

Yes, there are some consumers who
are always on the lookout for “cheap”
goods, Let the other fellow corner
this “cheap” market if he chooses.
He'll never get rich doing that kind of
business, Iinally, let's adopt a gen-
eral policy that will not call for ab-
sorbing the increased cost of food

roduction and distribution, either by
owering the quality of our products,
or decreasing the amount placed in
our packages to put ourselves into an
unfair competitive position that will
bring to those who violate this policy,
no permanent increase in business but
plenty of long-lasting headaches.

5 Pounds Each

Assuming that Americans eat all of
the macaroni, spaghetti, egg noodles
and similar producte manufactured by
the United States macaroni-noodle
manufacturing  plants, - each man,
woman and child in this count
would consume approximately
pounds of this food yearly.

Example: The 1939 Census of
Macaroni Manufacture report shows
a production as follows:

pounds

Plain macaroni products 570,000,000
Egg noodles 100,000,000

Plain noodles 10,350,000
Total 680,350,000
Estimating the 1939 ulation at
133,000,000, " this woul slightly

more than 5.1 pounds per person per.
year.. ROEIRIAE DI

Death of
Wm. Culman

William Culman, vice president of
The Atlantic Macaroni Co., Inc., Long
Island City, N. Y., died Saturday,
September 20, 1941 at the Lenox Hill
Hospital after a short illness, He was
75 years old, He had been associated
in an official capacity with the maca-
roni firm for 21 years.

Willam Culman

Prior to his entry into the macaroni
business, Mr, Culman was in the wine
business in California, having served
as president of the California Wine
Association in San Francisco from
1914 ta 1919, it being dissolved when
prohibition became effective, He
served many vears as chairman of the
executive committee of the Harlem
Y.M.CA. and was a member of the
old Hamilton Grange Tennis Club and
the New York Athletic Club.

Mr. Culman was the son of Dr.
Augustus Culman and spent his boy-
hood days in Germantown, Pa. He
received his higher education abroad.
For several terms he represented the
macaroni firm on the Board of Direc-
tors of the National Macaroni Manu-
facturers Association where he made
many life-long friends who were
gricved by his passing.

He ieaves a widow, Amelia, and
three sons, Carl and Frederick of
Greenwich, Conn., and Otto of New
York City, Also a brother, Carl of
Honoluly, Hawaii, and five grand-
children. The funeral was held Mon-
day, September 22, at ten o'clock,

, Let's change the “how are you get-
ting along?"' query to, “what are you
getting along to?”

Worrying about lost opportunities
is as lr'lydiculoua as to be disturbed
about missing a car when there's an-

other one coming along right behind it.

October, 1941
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Questionnuire on company, is no longer connected with
Cl {B Eastern Semolina Mills,

ass of buyers Colburn S, Toulds' future plans

Every manufacturer of macaroni-
noodle “products in this country has
been asﬁcd to supply information as
to the quantities sold several classes
of consumers, While it is true that
those who sell jobbers, brokers and
chains, yes even independent stores,
have only a vague idea of the nation-
ality of the purchasers and ultimate
consumer, nevertheless, Director B.
R. Jacobs, hopes through the answers
given in the questionnaires to give the
Federal Government the information
it desires.

The introduction explaining the
need and purpose of the questionnaire
and the questions asked are as fol-
lows:

It has become very important for
us to present evidence at the hearing
on Standards of Identity for Maca-
roni Products which will show the
amounts or relative percentages of
macaroni and noodle products which
are sold to the ‘Icwish and Ttalian
part of our population, This is for
the purpose of determining to what
extent enrichment with vitamins and
minerals of our products is desirable.
1, therefore, request that you reply to
the following questionnaire as soon
as possible:

1. What proportion of your plain
macaroni products are sold to
Jewish consumers?

2. What proportion of your plain
macaroni products are sold to
Ttalian consumers?

3. What proportion of your egg
noodles and other egg macaroni
products are sold to Jewish con-
sumers?

What proportion of your egg
noodles and other egg macaroni
products are sold to Italian con-
sumers?

o

Fill Questionnaire and mail imme-
diately fo B. R. Jacobs, Dircctor of
Research, National Macaroni Manu-
facturers Association, 2026 “Eye” St.
N. W., Washington, D. C.

Foulds, Up
And Out

Two announcements of interest to
many manufacturers were made last
month by Treasurer Seymour Oppen-
heimer of Eastern Semolina Mills,
Inc., New York City.

The Scptember 9 announcement
tells of the elevation of Blair Foulds
to the vice presidency of the organiza-
tion, effective immedinlcl{‘;: The sec-
ond one, dated September 11, an-
neunces that Blair's father, Colbourn
S. Foulds, former president of the

have not been made known, except
that he has several business offers
which he is considering. He took an
active part in the establishment of the
durum milling firm which has met
with considerable success in supplying
semolina and durum products to many
buyers in the Eastern half of the
country. His father, now deceased—
Frank Foulds—was one of the pio-
neers in the milling of semolina in this

AL 19

country, and founded the Foulds Mill-
ing Company which later entered the
macaroni making field.

The son, Dlair Foulds who was
made vice president, has been con-
nected with Eastern Semolina Mills,
‘Ine. for some time, serving as sales
manager previvus to his elevation.

Some people must like being sorry,
judging by the number of things they
do that they have occasion o be sorry
for.

LET THIS

CHAMPION

FLOUR OUTFIT AND SEMOLINA BLENDER

REASONABLY
PRICED
[}

SOLD ON AN
EASY PAY'T
PLAN

MAIL THE
COUPON FOR
ALL DETAILS

Also mfrs. of
[ Dough Mixers
[] Noodle Brakes
[ Weighing
Hoppers
[ Water Molers
All Automalic and

Accurale n opera-
tion.

signed to bri
AUTOMATICALLY ronl and nool

Please send me
plete dewalls regarding your CHAMPION FLOUR OUT-
FIT AND SEMOLINA BLENDER, prices snd tera *
also 1ell me about your Easy Time Payment Plan, A 0

wise Interested In learning about equipment checked at fuit

help You Solve Today's Problems

This Champlon Flour Handling Outlit and Blender is de-
ng new economies inlo the produclion ol maca-
dle products and o improve their quullly.l

It is compact and sturdy in truction . . . Qul A
operation . . . sanilary and easy lo koep clean . . . sifls the
Hour to a unilorm Hneness, removing all lumps and foreign
substances . . . thus eliminall

causo of

the pri Y
™ scorched dies, Is fumished complete with blending bin for
any plant capacity. It will pay you lo gel all of the profil-
making lacls.

CHAMPIO N MHMiEheR

Bulletin of Champl and com-
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(uestionnaire on Products Sizes and
Optional Ingredients

Seek Manufacturers’ Experiences and Industry Practices for Presentation
at Standards Hearing Sponsored by Food and Drug Administration

Because manufacturers have taught
their particular customers to accept
a macaroni product of a particular
thickness as “Macarori” while others
prefer to call an even larger product
“Spaghetti,” and for the further rea-
son that there exists considerable con-
fusion as to what particular names
should apply to other shapes and sizes,
the Bureau of Research of the Na-
tional Association through its Director,
B. R. Jacobs, has sent the entire trade
a questionnaire on the subject of prod-
ucts' names, their shapes and sizes and
of ingredients added.

The information requested is to be
used as evidence at the hearing on
macaroni standards of identity which
is to be held in Washington, D. C,
November 3. Manufacturers are re-
quested to reply to all questions con-
tained in the questionnaire from their
knowledge and manufacturing expe-
riences, The information is essential
and very important, and all are urged
ta hurry the answered questionnaires
to the office of Director of Research,
B. R. Tacobs, at 2026 “Eye” St. N. W,,
Washinglon, D. C., as soon as pos-
sible,

Products Sizes

1. (a) Range of outside diameter of
Macaroni from .... inches
to ..,. inches; :

(b) Range of outside diameter
of Spaghetti from
inches to ,... inches;
Names under which (a) is sold:
Names under which (b) is sold:
Approximate proportion of prod-
uct sold as “Macareni” which have
a greater diameter than 0.25
inches;
Approximate proportion of prod-
uct sold as “Macaromi” which’
have an outside diameter of 0.11
inches or less;
(The above information should
include long and short cut maca-
roni and spaghetti products.)

2. Present practice of using the
name “Macaroni” for macaroni
products such as bow ties, stars,
alphabets, and other fancy shapes.
Give full details,

3. Extent to which the term “Maca-
roni Products” has been adopted
by the trade to indicate tubular
products that are larger than 0.25
inches,

4. Extent to which the term “Maca-

roni Products” has been adopted
by the trade to indicate other than
tubular products, such "as ties,
stars, alphabets, and other fancy
shapes. :

5. Range of diameter of cord-shaped

product sold as “Spaghetti’ or

“Soaghettini.”’

Amount of tubular product sold

as “Spaghetti” or “Spaghettini”

in pounds or per cent of produc-
tion,

7. Amount of "“Spagheiti” or “Spa-
ghettini” sold as such which ex-
ceeds 0.11 inches.

8. Approximate amount of “Spa-
ghetti or “Spaghettini” sold as
such which has an outside diam-
eter of less than 0.06 inches.

9. Amount of expansion or contrac-
tion from die size in case of
(2) flour macaroni, spaghetti, or

spagheltini.

A

(b) semolina macaroni, spaghelti,
or spaghettini,
Optional Ingredients
If you have had any expericence in
the use of any of the following op-
tional ingredients, please state what
ingredients you have used among the
following: (10) Whole Wheat; (11)
White of Egg; (12) Yeast; (13) Glu-
ten; (14) Calcium; (15) Di-sodium
hosphate; (16) Wheat Germ of part-
y defatted Wheat Germ; (17) Spin-
ach or any other vegetable; (18) Soy
Flour; (19) Milk.
State:
(a) How long you have uscd
each ingredient.
(b) What function does it per-
form?
(¢) How have you labelled your
product?
(d) Approximate proportion of
your product.

Tfmelq TGPics
ln’ G M. Noodler

Which Is the Better Half?

How do you and your wife get
nloP_ﬁ together?

‘The question is just as important as
it is impertinent, Whether you so re-
gard her or not, your wife is your
partner in financial matters and the
law so recognizes her.

You know the story of the explo-
sion that occurred in a certain home
and cast the husband and wife ‘out

_through a window into the street, and

the neighbors said that was the first
time they had been seen poing out to-
gether in ten years, Don't lay yourself
open to any such comment,

1t is not enough that man and wife
manage to get along together, More
than that is needed to help the man to
do well in his business—and it is the
business side of the matter we are
here considering.

Do you and your wife discuss fam-
ily finances and plans amicably, or does
one of you allow the voice to rise and
nervous irritation lo avercome calm
‘consideration ? Do you leave the break-
fast table a good many mornings with
a  feeling you are not getting very

20

pood treatment by the rest of the
family?

It is important for a man's business
success that affairs move along har-
moniously in his home. A man can-
not pgive his best to his work when
upset by domestic difficulties,

Perhaps your wife is to blame when
difficulty arises. Perhaps you are to
blame, Perhaps the blame is equally
divided. Just consider what you can
do to remove the cause of unpleas-
antness when duc to you. Do that
much and the chances are your wife
will do her parl. Perhaps some of
her complaints are well founded. Meet
her half way and never lose your
temper or raise your voice.

You think your wife is extrava-
gant. You don't know what extrava-
gance is. Queen Elizabeth had 3,000
dresses in her wardrobe when she
died. You think your wife stretches
the truth. Did you never hear of the
case of Sapphira and Ananias? For-
get her faults, even as you expect her
to overlook yours, Get along together
and your business will get along bet-
ter,

The habit of getting a living with-
out working for it isn't going to work
out so well for those who develop it,
when we get back to times when a
living is to be made only by working
for it, : :

'a

b ca o oG A
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COLBURN FANCY DUR-
UM NO. 1 SEMOLINA

SAN REMO DURUM NO.
1 SEMOLINA

DURUM CLEAR FLOUR

e

Execullve Office: 80 Broad Stre

OUR MOTTO

THE BEST IS NONE TOO GCOD

EASTERN SEMOLINA MILLS, INC.

MILLERS OF DURUM AND SEMOLINA FLOURS

ot, New York, New York - _|

From Churchville

COLBUAN ¢ANCY PAT-
ENT DURUM FLOUR

SAN REMO DURUM PAT- |
ENT FLOUR |

EASTERN SPECIAL !
MACARONI FLOUR |

DURUM CLEAR FLOUR

Many interesting editorials have
been printed on safe driving. 1 enjoy
immensely the fine instructive com-
ments so many editors make on the
necessity of safe driving, and 1 ap-
preciate their contribution to the cause
of safety. .

Recently, the editor of the [santi
News, Isanti, Minnesota, wrote the
following:

“Upan returning from an automo-
bile trip the other evening, we sat
down at the typewriter in a state of
veritable fenzy. Foam dripping out
of the corners of our mou'th, we
pounded out the following lines of
despair with clenched fists:

‘Oh, that some wise jury

Would see fit to indict

Every nocturnal driver

Who won't dim his lights.'”

Very appropriate; very timely. Let
us se?’lhgl ex.?lm le by dimming our
lights — eventually ' some  of these
“dumb clucks” will realize that that
is the courteous thing to do.

Some people have the mistaken idea
that most of our automobile acci-
dents occur on bad roads under bad

conditions and on curves and hills.
It is true that some of ourqpbst sc-
rious accidents occur at these spots
and under such conditions, but here
are some facts that have been de-
veloped by the National Safety Coun-
cil on a nationwide basis: .

Four out of five accidents oceur
on a straight stretch of road.

Four out of five accidents occur on
dry roads in clear weather.

Some of the causes for these ne-
cidents are: .

1. Exceeding the speed limit or
driving too fast for existing condli-
tions.

2. Driving on wrong side of the
road,

3. Disregarding stop sign or signal.

4, Cutting in. ‘

5. Passing on curves or hills,

Check these five causes. How often
have you been found guilty of these
violations?

Wise Choice Can
Improve Diet

A survey of the adequacy of diets
in the United States, as reporled by
the Bureau of Home Economics, re-
veals a picture “none too glowing,
according to Doctor Louise Stanley,
chief of the bureau, ‘‘About onc-
third of the families are getting dicts
that do not come up even to the ‘safe:

ty line' for pood nutrition. In thou-
sands of cases, diets are much poorer
than they need be, simply because of
unwise choice of food.  Generally,
diets of families in this country are
Tikely to be low in_calcium, and in
vitamins A, 3, and C."

“Current research places  special
emphasis on diet as an essential of
national defense.  We believe healthy
men and women are the real backlog
of our national strength,  And pood
diet is a basis for good health, *“Total
defense' involves more than guns, am-
munition, and  statesmanship. It
means, first of all, having a popula-
tion armed with good health and 'In'gh
morale and ready for whatever lies
ahead. It includes defense against
low vitality and malnutrition.”

The bureau, says Doctor Stanley,
has heen making special efforts 10 help
homemakers in improving and in
maintaining good dicts,  From what
seience already knows about human
nutrition, popular recommendations
for meal planning have been made
up for use of homemakers. These
plans show how, by choosing wisely
from the different foods within cach
important food group, it is ptas:iﬂi-h'
to gt o good diet to fit the purse.
A free publication, “Diets lo Fit the
Family Income,” summirizes these
suggestions for practical nse.
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Win the good will and the food pnll;'cml ol American chlldren like those pictured here, and the Industry’s battle for increased
consumption of Macarcnl Products Is practically won.

Win the Children

Eating Habits Acquired in Childhood Are Usually Lasting
By M. J. Donna, Managing Director of
The National Macaroni Institute

_"As the twig is bent, the tree's in-
clined” is an old proverb with current
significance when applied to the cating
habit of nationalities. TFFood likes and
dislikes are formed in carly childhood
through influences of parents, either
through choice in lands where variety
is available or through necessity where
scarcities exist,

Another old saying that conies to
mind in this connection is that one
about “You can’t teach an old fox new
tricks.”” Eating habits acquired either
through choice or necessity are hard
to change, even when changed condi-
tions permit of that being done. What

have all these generalities to do with
the macaroni-noodle business?

Well, there is hardly anyone who is
financially connected with the business
of manufacturing and selling maca-
roni, spaghetti and egg noodles that
does not, down in his very heart, sub-
scribe to the basic thinking that the
one great need for the present better-
ment and the future welfare of the
Macaroni-Noodle Industry is consuM-
ER EDUCATION.

.One need not delve deeply to find
the basis of this almost unanimous
thinking, The production capacity of
the macaroni-noodle plants’in opera-

.

tion in this country today is more than
tufficient to produce twice the quantity
of quality macaroni products to supply
current demand.  This potential over-
production is a menace to the profit-
able operatizn of the industry as a
whole, as it is the inherent desire of
operalors to produce as near o capac-
ity as orders, profitable or otherwise,
will permit, Unquestionably this is at
the bottom of the unprofitable busi-
ness situation in which the Macaroni-
Noodle Industry finds itself today.

Eating Habils Changing

The influx of nationalities that have
a natural liking for macaroni products
has been reduced year after year to a
very small, almost insignificant mini-
mum, Furthermore, as these immi-
grants and their children become
Americanized, their eating habits are
changed with the result that the po-
tential citizen who ate macaroni, spag-
hetti or egg noodles several times daily
is now content to eat this fine food but

of experience, that
&
;
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UNDREDS of macaroni manufacturers

call Commander Superior Semolinen COMMAND

their “quality insurance.”

These manufacturers know, after years

Semolina can be depended upon for color
and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are
repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

Commander Superior
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the Best
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two or three times weekly, His family,
as it grows older, will eat macaroni
products in decreasing quantities for
the simple reason that the family in-
come permits purchases of a wider va-
riety to satisfy an inherent craving
for change.

So, the big problem is to win the
youngsters of the land by teaching
mothers to prepare this food in any of
the many different ways that appeal
to the little ones whose fulure eating
habits are being formed. This is what
is meant by “CONSUMER EDUCATION.”
There is no magic involved in “con-
SUMER EDUCATION.” Americans crave
varicty, Most of them enjoy incomes
that permit of satisfying such crav-

- ings. Macaroni products, to millions

of Americans, are a change, welcomed
alike by old and young. But the eld-
ers are more set in their cating habits,
which reminds us of the difficulty in-
volved in trying to “teach an old fox
new tricks.”

It seems significant that the casiest
way to teach Young America to truly
appreciate the merits of macaroni,
spaghelti, egg noodles, etc., and to in-
crease their insistance to have this fine
wheat food served more frequently in
their homes and in other eating places,
is to teach the youngsters to like the
food by having it served to them .in
the many appetizing combinations that
this bland food so readily leads itself.

P

With this unanimity of opinion, the
outside world naturaily wonders why
this necessary consumer education pro-
gram has been so long neglected. The
truth is that while practically evcrt
one in the business agrees on its neec
there is a difference of opinion as to
who should undertake it—to really fi-
nance the educational work., When
and if this internal problem is solved,
something definite may be expected
along the important line of “CONSUMER
EDUCATION,” converting the spasmodic
efforts of the present day to a consist-
ent and continued campaign that will
have a bearing on the cating habits of
the nation.

Please the Youngsters

Tyerywhere change is in the air.
Even the conservative farmers are
asked to change their set attitudes on
many things. “As farmers,” said See-
retary Wickard of the U. S. Depart-
ment of Agriculture, a Cabinet mem-
ber, in a talk to a farm audicnce, “we
should never forget one thing. We are
in the minority. If our attitude is too
narrow, other groups could turn
against us. It is true that we lag be-
hind other groups, but to achieve the
equality we deserve we must have the
help of other groups. They must be
persuaded that a_decent income for
farmers is in the interests of the gen-
eral welfare as well as in the interest

,
v

of farmers. One cffective means of
persuasion lies in the consumption pro-
grams. I think a program like the
school lunch program, for example, is
an ambassador of good will for agri-
culture. No one, no matter what his
occupation or race, likes to see a child
go hungry.” )

There is no better food for growing
children than a simple dish of maca-
roni with cheese, spaghetti with tomato
sauce, or daingy egg noodles with a
drawn butter sauce, Soups contain-
ing macaroni products as fillers are
delicious and nutritious. Tn salads,
this wheat food is a delightful
change. Win the Children of Ameri-
ca, Messrs. Macaroni-Noodle Makers,
and vou will have won the baule of
the industry's future destiny.
Courlesy—Farm  Security Administration
and Consumers’ Guide.

There is so much movement; so
little going forward,

—

Marriage is difficult because We lwo
sexes just can't seem Lo agree on what
is heavenly.

—

Telling ourselves we can’t have a
desired thing might be just the spur
we need to Destir ourselves to acquir-
ing it,
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Red Cross Strengthens Nutrition Service

During 37 days of maneuvers in
Tennessce this past summer a total
of 30,750 pounds of spaghetti alone
was consumed by some 65,000 men,
During all this period these men were
required to put forth great physical
energy and needless to say, they had
to be fed well and substantially.

Just as the Army must feed its men
with wholesome nourishing food, so
the Red Cross has found in time of
disaster care must be taken that refu-
gees not only receive plenty of food,
but it must be nourishing as well and
have plenty of variety.

Macaroni, spaghetti and egg noodles,
because of their wholesome qualitics,
and because they may be readily pre-
pared in a variety of tasty dishes, are
excellent foods not only for small
families, but for mass feeding, also.
When thousands of persons have been
forced from their homes by storm or
flood the Red Cross has used these
three food products with greatly satis-
fying results,

Today with the price of food going
up and up, many people will be forced
to revise their food budgets complete-
ly. It will be necessary for them,
however, to continue to use nourishing
foods and ta help them in their selec-
tion the Red Cross has been strength-
ening and exparding its work in this
field.

Trained nutritionists are employed
by many chapters while many others
have available to them the volunteer
services of outstanding home econo-
mists-in their communities, Classes in
nutrition, food budgeting, and related
subjects have been and are being
organized. As time goes on this work

will assume more and more impor-
lance,

As in the ficld of nutrition, so in
all other Red Cross activities, great
expansion is taking place. The men in
uniform are being helped in non-mili-
tary problems, the welfare of their
families is being watched over to sce
they are not in want, 40,000,000 sur-
gical dressings are being made for the
Army, Red Cross nurses are being
furnished to military medical author-
ities, and many other services are
working to capacity.

All this work is supported from an-
nual membership dues, received by the
Red Cross during its yearly Roll Call,
The campaign for members begins
this year November 11 and ends No-
vember 30 and everyone is invited to
join a Red Cross chapter during that

eriod and thus have part in support-
ing Red Cross services in the field of
national defense.

Smaller Cheese
Portions

Paris, once the world's capital for
fine eating, no longer can claim that
enviable distinction. The war and the
necessary rationing of even the most
ordinary foods is the reason.

The citizens of Paris and - of the
whole of France that have been literal-
ly Fulling in notches in their belts,
perhaps even so much as one notch
for every month of the war, will have
to pull in at least one more as the
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result of a decree promulgated just
when Americans were over-eating tur-
key during the 1940 Thanksgiving
season. It is now forbidden to serve
cheese to any customer in hotel or
restaurant, when he has had a meat
dish.

Until recently the maximum allow-
ance to any guest was three dishes:
the first a soup or appetizer, the second
meat or fish with the trimmings, and
the third cheese or fruit. The soup is
gradually becoming “lighter” and the
appetizers skimpier. The latter often
consist only of a little bunch of rad-
ishes or a beet salad. The maximum
meat helping per person is 72 grams,
approximately 2£ ounces. The pre-
vious, cheese allowance was 20 grams
per meal,

The recent decree further prohibits
a guest from having either butter,
cream or pastry with his meat meal.
Even if they were permitted, they
are unavailable except at exorbitant
prices.

The publicized “butter cards” are
a joke. There's no butter and very
lill’lc good substitute, As the regula-
tions now stand, restaurant customers
can have fowl, rabbit or game (the
last, however, does not exist) at five
meals a week, and other meat at five
other meals. Fish and shell fish are
not restricted. The only trouble is to
find them and to be able to pay the
price.

The general thinking, unexpressed
but none-the-less present in the minds
of every gourmand in Paris and all
former easy-living Frenchmen, is that
war is hell. Controlled economy is not
popular with the rank and file in
that war-ravaged country. What, no
cheese? Bah!

Sizable Increase in Flour Production Registered by
Mills in September

Flour product'on for September, as reported to The Northweslern Miller hy plants
representing 65% of the national output, totaled 6,178,777 bbls, a 586,000-bbl. increase
over the August figure and more than 140,000 bbls. above the amount manufactured in

September last year.

hough the month's record was considerably above that of last year, it came far from
matching the large 1939 output of 7,395,103 bbls. Among the producing sections, the
Northwest showed the largest September gain over the previous period—about 208

bbls.—but fell short of the 1940 figure by 50,000 bb

Is. Southwestern mills showed a

gain over the month of more than 125,000 and at the same time bettered their September,

1940, figure by 148,000,

The Buffalo increase from August to Serteraber was slight, and the September produc-
tion fell below that of the same month last year. The large increase of about 144,000
bbls. registered by mills of the North Pacific region, was attributed to a return to normal
conditions following strike-curtailed August levels, for their September total was con-

siderably under that of 1940.
A detailed table of comparisons follows:

TOTAL MONTHLY FLOUR PRODUCTION
(Reported by mills producing 65% of the flour manufactured in the U, S.)

Previous September
September, 1941  month 1940 1939 1938

Northwest . .o 1457, 1 1,506,178 1821968 1,539,721
Southwest 370,320 224,221 2,121,095 2662372 2,200,466
Buffalo ...iovve 7, B59,429 3,831 1,062,491 964,814
Central West—East 551,410 - 504, 517,877 568248 511,517

Western Division ... L. 272271 22831 273731 380770 299,524
Southeast Joo.oovevans AP 99,579 129,510 200,330  *384,866
North Pacific Coast ....vevvenss 556,466 412,841 614,168 (98924 449,035

Totals ....ususs veriieeieseer 178777 5592715 6,037,200 7395100 6349943

*Includes Indiana, since 1938 under Central West, Eastern Division,
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Consistency —

why Capital’s

AZA No. 1 Semolina excels year in and year out

PITAL

OAPORATID

i MAsz raom SrLrera
7 Auoen Dususd Waeay
’ST. PlUk EIIE!BOTA.

THE TRADE MARK OF EXCELLENCE

CAPITAL FLOUR MILLS, INL.

General Dffices: Minneapolis

Mills: 5t. Paul

Related Displays Found Lacking in
Fuod Stores Institute Survey Reveals

Ninety-seven per cent of the retail food stores the
Atlantic Coast States fail to take advantage of the
opportunities for profitable extra sales through 1I_w use
of displays of related nu.'rchqudlsu, according to i survey
recently made by National Grocers Institute, Four hun-
dred and twenty-six stores from Maine to_Florida were
visited by members of the Institute stafl who found
related displays used effectively in only twelve establish-
ments. The investigation was not confined 1o any one
type of sturc—indc|wmlum. stores, super-markets, chain
stores and coiiperatives heing checked.

Displays of merchandise, so placed that they suggest
other related items while the customer is buying, are a
real help to the homemaker, according to the Institute.
The customer who is buying eggs and has hacon sug-

- - . " - 3 |
gested by an appetite-appealing display nearhy has her

next breakfast menu all ready and she leaves the store

* pleased with her own efficiency and_ with the service

rendered by the store, 1f no suggestions are displayed
the customer may forget the bacon or similarly related
items and so form a dislike for the store, Then the store
loses sales. It is a well established fact that women
like to trade in stores where merchandise is well dis-
played, and that they buy more when their shapping is
a pleasant experience,

The Institute survey was made while members of
its staff were collecting and correlating material for its
Second Study Course, which features the practical tech-
niques in grocery salesmanship,

Automatically

Cuts Roll Cellophane
to Your Size Sheets

mzks Saves
> 14 to 24%

1f you are using cellophane sheets for hand
wrapping or other purposes, you will find the
PETERS CELLOPHANE SHEETING AND
STACKING MACHINE will save you 14 to
247 by cnabling you to purchase roll stock
cellophane rather than cutto-size sheets.

Any width rolls from 2" 1o 24" wide can be
- hardled and any length sheets from 37 o 28"

" can be cut
No operator Is required since the machine stops itsell when the stacker
table is flled with cut-to-slre sheets.

Electrlc Eye avallable for spot registering printed cellophane.  Alio
Slitting  Attachment and  Predetermining  Counter can be furnished if
required.

Ask us to send you complete information on this economical machine
which Is widely used in the macaroni industry, We will be pleased to

PETERS MACHINERY CO.

4700 Ravenswood Ave. * *#.. ' Chicago;lll
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War Affects
Food Distribution

There is an abundance of food in
this world—sufficient to satisfy all
human needs. The problem is that of
distributing it properly.

Foéod is an important factor in
times of peace; it is considerably
more important in times of war, as
many of the warring nations will
testify.,

Even in peaceful countries, the
roblem  of  distribution is  acute,

ake the macaroni industry, for in-
stance; there are cities and sections
where production exceeds local de-
mands and the needs of the people in
natural territories, To get rid of the
surplus means transporting it to vary-
ing distances and into conflicting ter-
ritories, The result is competition,

“Severe shortage of calories seems
in prospect in some scctions (espe-
cially urban) of Belgium, France,
and Poland, and perhaps parts of
Norway and Finland.

“Malnutrition, due especially to de-
ficiencies in fats, vitamins (A and
D), and minerals, must be expected
to increase in Continental Europe,
with consequent reduction in vitality
and rise in death rates,

“The extent and severity of food
deficiency on the Continent will de-
pend partly on Germany's attitude
and policy, but even more on the
blockades and on the scope, intensity,
and duration of the war.”

Families Are
Shrinking

In 1890 the average American fam-
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Macaroni- Noodles
Trade Mark Bureau

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

This Bureau of the National Macaronl Man.
ufscturers _Association offers to_sll manufac.
turers 8 FREE ADVISORY SERVICE en
Trade Mark Registrations ﬂrouw the Na-
;lllh.‘l:.l Trade atk Company, ashington,

A small fee will be charged nonmembers
for an advamced search of the registration
records to determine the regintrability of any
Trade Mark that one contemplates adoptin
and registering.  In addition to a free ad.
van seal ssoclation Members will re.
fdva pnl’crr«l rates for all registration serv.

ces,

All Trade Marks should be registered, I
pounsible, None should be adopted until proper
search Is made. Address all communications
on this subject tr

Macereni-Noodles Trade Mark Bureau
Braidwood, Illincis
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John J. Cavagnaro

Engineers '
and Machinists

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

Specialty of _
Macaroni Machinery
Since 1881

: often of a kind that causes every one iy numbe vk res
| to suffer. It is almost as bad to have 4.)7. i:lblgfg ‘:'.‘;‘ll;:'ll'solngszb m4 ;903; TRAREMARKR 1 re!aslgs ders
. | too much of one kind of food as too 1930 4 ey st Enrico Caruso RIS
N | little o, 8| pelrsons.! The Bureau of The trad 6l thi. Ak Mixers
. | o . , the Census places the average of the e ‘ranemark R SALENLIC
{‘, | bn,[ while the |n§1c:|rol:||::mlt_x|:c country in [;940 at 3.8 l,eiﬂ“s per Macaroni Compan{. Inc. Long Is- Culh;;‘s "
N | manufacturers are staging their little  family. land City, New York, for use on FOKES
| wars "} conquer '?Ol'!“lmtfs-mﬂaﬁml? ~ m;lcarmii was renewed on December Mould Cleaners
o at war have even greater problems o o e 27, 1941, It was first registered De- Moulds
| | getting adequate foods in sufficient The number of families in the U. S, cember 27, 1921,
g ’ quantities and the added trouble of increased by ]5‘:'5‘ per cent during the Libert All Sizes Up To Largest in Use
SN || its proper distribution. Compelitive Past ten years. “It is evident, there- o 255.57 Center St
il tmu‘:!us almost fade into significance fore, that an increase in the number The trademark of the Liberty Maca- ' Y. Off d Sho -
+ 4 when compared with those confront- of families may occur without an in-  roni Mfg. Co. was renewed August 2, N. Y. ce and SNOPp  New York City
< l ing nations at war. On this subject, crease in population,” observes the 194_1, for use on Macaroni and Vernti-
|| the following, by Professor Joseph Census Bureau. Or, as your family celli, The firm was formerly the Lib- —  PRESS No. 222 (Special)
) ‘ S. Davis, Director of the Food Re- doctor would explain in plainer lan-  erty Maccheroni Mfg. Co., Buftalo, ’
|| ol . s rages  Few i : New : 8
I | search Institute at Stanford Univer- guage: IFewer babies are ‘born to New York, The mark was registered C
¥ :‘ sity in California, is interesting: ?la{rric«l_ ¢:n::ple;;.1;0&\':!:].1%'-51:I|:|1l\1—I c.;'l.':]' August 2, 1921, ’t an H appen, to Y ou!
L || “World supplies of food stuffs are 2etOFe in the history ol the Umte : ines
. !‘ abundant, but war conditions prevent States, .. and WILL with these machin
N | their cffective distribution. ~ Huge . our carton packaging department
b | surpluses in important exporting To the young man who is ambitious DURAMBER I F ‘ nd b
N | couulni:s coexist wl:th n}tge or I‘:hT to be successful—concentrate on that 4 ﬁf:::m:,_ ﬁ.';.l:tdwn? r::;\‘ln‘l’:m&!l.f pack:
§ rave shortages in parts of Continental 5 g wr . sted rown i 1
»- G B e ey el s EXTRA ¢ANCY NO. 1 SEMOLIA S
\ “Diets all over Europe are under-
§ going drastic modifications, due to ! * This PETERS JUNIOR CARTON
t < H
sea warfare al;(l I:Iuckade;s. shortage When the Ibmtnlm drops out of i FORMING AND LINING MACHINE sets
of imports and crops, and reduction things it usually is because we kicked JOIN american neo cross M R S C A up 3540 cartons per minute, requiring only
} v ck P, i . Alter the cartons are set up,
of livestock and seafood. the bottom out of things, + A BE PE I L -‘:::, n::;:!:'mo ‘h:!“mwn' e
4 [ are carried to the flling unit. Can be made
: NO. 1 SEMOLINA adjustable to handle several carton sizes.
£ [ FOR BETTER MACARONI * Y T e A T T TS
| ET us prescribe Maldari Insuperable Macaron! Dies lo improve the appearance of your product. This PETERS JUNIOR CARTON FOLD-
|| For over 38 years the world's leading manulacturers of macaren! have chosen Maldari Dies to fill thelr ABO ING AND cLDsIlNG MACillllNio tlul:rl
.' i needs. You can‘'t go wrong when you turn out a betler product. :-":r“ ""’l‘l:"‘"::’ ""‘r:]‘:l'l".::"‘:.'l'k';l': mcy:m
| b belt to this machine
- ‘ DURUM PATENT ::1:;:;‘ .uli;m‘l‘:rrv:lly:'clu:u lrum. Can also
] { ]F MAL])ABI & B“os lNC be made adjustable to handle several carton
K ‘ ” L L] L] * slees,
i ||

Macaroni Dies Send us a sample of each size carton you are interested In handlir. on

equipment and we will be pleased to prompily recommend equipr - ° 1o
meel your specific requirements.

PETERS MACHINERY CO.

4100 Ravenswood Ave, Chicago, Il

New York City

. 1L 1 NG COMIPA NY:
EXCLUSIVE DURUM MILLERS

], F. DIEFENBACH s R, P. H, HOY
PRESIDENT MINNEAPOLIS ©  yicp pRESIDENT

“America's Largest Macaroni Die Makers Since 1903—IVith Management Continuously Relained in Same Family”
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Suecescwr to the Ol Journal—Founded h! Fred
Becker of Cleveland, Ohio, in 190.

Trade Mark Registered U, 5. Patent Office
Founded in 1903

A Publication 1o Advance the American Macaroui
ndustry

Published Monthly by the National Macaroni

Manufacturers Association as its Official Organ

Edited by the Secretary.Treasurer, I, 0. Drawer
No, 1, Hraidwood, 111

PUBLICATION COMMITTEE
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SUBSCRIPTION RATES
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SPECIAL NOTICE

COMMUNICATIONS=The  Editor __solici
news and articles of interest 1o the Mac
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must reach the Editorial Office, Braidwood,
no later than Fiflth Day ol Month,

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
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irresponsible or thy concerns,
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Henisa
Packing Plant

The needs of the democracies—
particularly Britain—are back of Sec-
retary Wickard's plea that national
defense calls for more laying hens
and pullets and for better feeding of
layers to encourage full production.
Also back of it is recognition that the
hen is one of the most effective of
food lpruccssurs. What the hen does
as a factory is to convert a consider-
able volume of grass and grain into a
much smaller volume of better and
richer Tood material. The feed the
hen cats goes through the mill in a
process of selection and concentration
and comes out neatly packaged with
white and yolk made up of high qual-
ity protein with a good allowance of
the protective minerals and vitamins.

With an eye to trausport difficul-
ties, man takes «n the work where
the hen leaves off. Under transport
difficulties the drawbacks to eggs are
that they are somewhat perishable and
that they contain much water. These
difficultics can be avoided by break-
ing the eggs in specially equipped
plants and removing the water by
drying the product. This [urther con-
centrates the food value in proportion
to shipping space. There is hardly
any other way, food authorities of
the U. S. Department of Agriculture
emphasize, of packing so much first
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quality food in such limited space;

Lggs dried in surplus producing
areas will allow an increase in pro-
duction elsewhere to provide more
eggs for the home market.

June Exports—Imports

There was little business in interna-
tional trade in macaroni products in
lune of this year according to final
ligures released by the United States
Department of Commerce covering
exports and imports of this food for
that month, Imports of this food are
gradually decreasing because of war
conditions affecting the heavy produc-
ing nations of Lurope, but lfw export
of American-made macaroni products
shows a slight increase due to heavy
shipments to insular possessions for
defense purposes.

Exporls

During June, 1941, there was ex-
vorted a total of 192,089 pounds of
macaroni-noodle products, valued at
$1_4.352. The price per pound was
slightly more than 7Y cents,

During the first half of 1941, 1,475,
196 pounds were exported. Their to-
1.1]_ value was $102,100. The average
nrice per pound was less than 7 cents,

Imports

Only 91,226 pounds of this fouwl
were imported in June, having a total
value of $10,645. Tmporters paid over
11%3 cents a pound for it.

Between January 1 and June 30,
1941, this country imported a total of
only 271,265 pounds of foreign-made
macaroni products, paying for it a
total of $27,407. This is an average
of slightly more than 10 cents a
pound,

FDA Rules On
Tomato Molds

“Spaghetti Sauce” is a fabricated
product, as is tomato paste and puree
used in making sauces for spaghetti
and other macaroni products in the
home, and as such must not be adul-
terated, rules the Food and Drug Ad-
ministration,

The ruling by W. G. Campbell,
Commissioner of Food and Drugs, is
as follows:

On June 17, 1940, the Administra-
tion announced reductions in previ-
ously established mold count toler-
ances for tomato juice, catsun, puree
and paste, Subsequently industry ap-
peals from these reductions were re-
ceived with representations that in
spite of the utmost care in properly
conducted plants occasional adverse
conditions are reflected in  mo'd
counts somewhat exceeding the new
tolerances,

The Administration thereupon un-
dertook an exhaustive appraisal of
the situation. The facts developed
justify the cor:lusicn that in the case
of tomato catsup, paree, and paste, it
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GIVE US ATRIAL

NaTioNnaL CARTON Co.

JOLIET, ILLINOIS.

National Cereal
Producis Lahoratories

Benjamin R. Jacobs
Director

Consulting and analytical chem-
ist, specializing in all matters In-
volving the examinalion, produc-
tion and labeling of Macaroni
and Noodle Products,

Vitamin Assays o Specialty.
Laboratory
No. 156 Chambers St, New York, N, Y.
Office
No. 2028 Eye St. N.W., Washington, D.C.
J

is not unreasonable to expect canners
to meet the mold tolerance of 40 per
cent of the microscopic ficlds an-
nounced in 1940 and actions will con-
tinue against shipments when this fig-
ure is exceeded.

In the case of tomato juice, the in-
vestigation indicated that under ab-
normal conditions beyond the control
of the packer mold counts may ex-
ceed slightly the tolerance of 15 per-
cent of the fields announced for toma-
to juice. In recognition of this pos-
sibility, the Administration will not
institute actions against tomato juice
on the ground of excessive mold
count - unless mold filaments are pres-
ent in more than 20 per cent of the
microscopic fields. Adequate allow-
ances will he made in applying the
tomato juice tolerance to those articles
which have been subjected to a homo-
genization process. Since the Admin-
istration is convinced that with more
experience the industry can univer-
sally meet more restricted tolerances,
the present announcement is subject
to the qualification that it is set pend-
ing consideration of further reduc-
tions,

Comminuted tomato products ex-
ceeding these mold count tolerances
cannot be used as ingredients of man-
ufactured foods such as tomato soup,
spaghetti sauce, cc., since this would
constitute adulteration of the fabri-
cated food and render the latter sub-
ject to action,
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Offers Free
Booklet

The Mission Macaroni Co., Inc,
Seattle, Washington, one of the lead-
ing manufacturers and distributors of
macaroni-ncodle products in the P'a-
cific Northwest, announces its contin-
wance this fall of its very popular
offer to mail to any consumer who
may request it a free copy of “a 24-
page illustrated  cookbook, full of
tested recipes calling for macaroni-
noodle products—a booklet that gives
the story of macaroni products, com-
ments by recognized authorities on
diet and nutrition, and some interest-
ing recipes for using these products
in main dishes, as side dishes and
in salads, plus recipes for savory
sauces which cvery homemaker will
welcome.”

The booklet referred to is the one
that was prepared and published by
The Naticnal Macaroni Institute and
which is now in its third edition.
Thirty-five thousand conivs of “Amer-
icanized Macaroni Products,” or “The
Macaroni Family,” as it is more pop-
ularly known, constitute the third edi-
tion which was shippud to firms in
various parts of the country for dis-
tribution to customers as a builder of
consumer good will for their respec-
tive brands.

These firms report the booklet as
being estremely popular with home
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files, a recommended assortment of
recipes for macaroni-noodle products,
a food that is daily becoming more
and more an American favorite,

Almondls
Versatile Nut

The almond is not only one of the

| first trees that man selected from the

wild and transplanted o his gardens
and orchards; it is also one of the
most versatile,

Some almonds are grown as ora-
mentals—for their Howers aml with-
out regard 1o fruit quality, There are
bitter almonds and  sweet almonds,
Some of the uses listed by Wood in-
clude:  medicinal  preparations,  cos-
metics, perfumes, and soaps; in con-
fectionery amd for eating as nuts. Al
monds  are marketed in the shell,
shelled as whole kernels, and divided
imto all sizes from broken kernels to
almand lour,

ICAIID 13 THI HOMIMARIST OF AsibitA

Ilustration of cover of the popular cookbook
ublished by The Natienal Macaroni Institute.
t Is replete with historic lacts, uselul hints
and un F d t ol i
spaghetti-egg noodle recipes and a valuable
g oup ol savory sauces lo tone up the recom-
mended macaroni producis dishes.

economists and especially among the
growing number of housewives who
are desirous of includivs, in the recipe

Almond products include the oil,
the presseake, meal, emulsion, and
powder, Green almonds are regarded
as a delicacy in some countries, and
they are also pickled.  Kernels are
eaten raw, blanched and salted, reast-
e, toasted, sugared, and sometimes
fricd,  Almond paste, almond confee-
tion, and almond butter are products
from the prinding of the kernel sl
the extraction of more or less of the
il

and Macaroni

long periods.

With The Babbln Valve you get any
temperature you desire.

Temperature remains consiant, By a
simple turn of the handle on the
valve you can set the temperature st
an; point between cold and 150° F.

THE STRAINERS

1, One hand control. One shut-

off,

2. The Commerclal Mixer oper-
ales on temperature only, there-
fore pressure changes do not In-  ply

change

temperature.
Can be wred
o

£abbin: Inc.

Babbin Thermostatic Commercial
Tempering Valve

Babbin Hand Operated Thermontatic Temper.
ing Valve ls adspted for Commercial, Bakers'
anufacturers’ use, where a
coastant temperature {s to be muintained for

SING'.E HANDLE CONTROL—WITH SHUT-OFF

The mixer has bullt-In stralners on the cold
and hot port, made of fine mesh, and can be
cleaned without taking the mixer spart.

OPERATING FEATURES
4. Bhould the cold water supply
fall for some reason, the mixer
will shut off automatically and

1 ediately functions.
:;{:lr'r. M W -Gpscatiar W T Bet y);ur control and observe
3. Tempered water remalns con.  temperature on mixing chamber
stant rdless of prescure  thermomeler.

6. Sturdy Bronze Comstruction.

ith [ waler meter.
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258-260 CANAL ST.
NEW YORK, N. Y.
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When the water sup-
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THE STAR

LESS PITTING -

57 Grand Street

STAR DIES
WHY?

Following Results Are Assured

RODUCTS-LESS REPAIRING
LONGER LIFE

MACARCNI DIES MFG. CO.
New York, N. Y.
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OUR PURPOSE: OUR MOTTO
!
EDUCATE OUR OWN PAGE
ELEVATE Firates
. . INDUSTRY
i National Macaroni Manufacturers
orGANzE Association
ONIZE . . Then=«
local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 1941-1942
C. W. WOLFE, President...cois004 . b, . Pa.
&, TRVING GRASS, Vite presiden C P Grans Nnodic Cor Chieags, T
{P%‘J- CUNEQ, Auviser....., .La Premiata Macaroni Corp., Connellsville, Pa.
X acabs, Direstor of Research 10,2026 1 St. N, W., Washington, D, C.
M, J. Donna, Seretary-Treasurer. .. ool O, Ilox No, 1, Nraidwood, [Ninois
Region No. 1 . Region No, 6
G. La Marca, Prince Macaroni Mfg. Co, Lowell, Mass, J. H. Diamond, Gooch Food Products Co., Lincola, Nebr.
Region No. 2 o
:!:'r;rryl’l;lﬂ’:’l'l:r,vc. lF.glluelLerssu.. {‘fm[l (:lt]'k N. J. Region No. 7 5
C' W Wotte, Miegs: Macaront Cor, Tartitbere” P oiiie Roveo Jox S8 Dlo Mas e Coir ey, Pivem, R
Region No. § Region No. 8
Samuel Giola, Gioia Macaronl Co., Rochester, N, Y, A. F. Scarpelli, Porter-Ecarpelli Mae, Co., Portland, Ore,
ACitving Grass, T, J. Grass Noodle Co., Chicago, 1 skl
. win Tans, . . ! » ] | e .
Frank Trafieantl, Trafcantl Bros. Chicago, T I?&"r‘: 'RI.‘Q.S::.'OSI s}:ln:ldS‘Ellln}; ﬁ:::?,:‘, o “:m h:n‘l'n.Tﬂ‘:-'
Region_ No. § is S. Vagnino, Faust Macaroni Co., St Louis, Mo,
Peter J. Viviano, Kentucky Macaroni Co., Loulsviile, Ky. Albert 5. Weiss, Weiss Noodle Co., Cleveland, Ohio
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Notes With a Point

Someone has said, “Many a live wire would be a dead
one IF he didn't have the right conncction.”

The consumption of the many shapes and sizes of
macaroni products by the 133,000,000 men, women and
children in the United States is estimated at slightly
more than five pounds a year, when babies, several mil-
lions of them, are excluded from the calculations,

Housewives of the United States buy 33 million pounds
of meat every day, but each American ate only 120
pounds of meat in 1937. And the average per capita
consumption of meat in this country for the past 35
years was 137 pounds.

What are the meat packers doing about this slump?
Read the newspapers and the magazines for the answer,

It is estimated that 46 per cent of the food sold in
the United States is passed on to the consumers from
carly Friday morning to late Saturday night. That's
why the retailers do many times as much food advertis-
ing on week ends as on any other day in the week,

On the other hand, imports of bananas in the United
States in 1937 were the largest on record. This amounted
to 66,486,686 bunches (stems), valued at $31,441459—
1,352,686 bunches over the previous high of 1929,

o i ot b g0 b AP i b (PR AT S a e

These food facts are very interesting, but those pro-
gressive macaroni-noodle manufacturers and friendly al-
lieds who are anxious to bring about an increased do-
mestic consumption of macaroni foods would unques-
tionably see this hope realized, if they and others would
provide the National Macaroni Institute the right con-
nection.

The National Macaroni Institute could prove the “live
wire” needed if only given a fraction of the support its
worthy aims warrant.

The National Macaroni Institute’s program of “Con-
sumer Education and Products Promotion” seems to be
the need of the hour, the day, the week and the year.

Our business. like your business, often hairs on »
slender thread of memory, Hence this remindés to our
readers, that /F the right number of the right people be-
come sufficiently concerned in the proposed campaign to
increase the per capita consumption of our fine food, they
will provide the needed connection to supply the spark
that will put this “live wire"—The National Macaroni
Institute—into beneficial action.

When do we start? No better time than the present,
Who'll give the “go sign"?

M. J. DoNNa, Secretary

——‘..

FOR THE MACARONI OF TOMORROW
Clowmont Introduces

An Original Type of Continuous Automatic Macaroni Press

Has No Piston, No Cylinder, No Screw, No Worm

Operation as sim-
ple as il appears.

Is a rolling proc-
ess: will work with
solt or firm dough.

Suitable for short
and long goods.

Producing 1200 pounds per hour of excellent product, golden yellow in color, glosay smooth
finlsh, strong In texture, fres lrom spots and streaks,

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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Day in... Day out. ..

Quality
Uniformity
Dependability

soith

® Pillshury’s No. 1 Semolina
® Piilsbury's Milano Semolina No. 1
® Pillshury’s Fancy Durum Patent

® Piﬂébury's Durmo

PILLSBURY FLOUR MILLS CO.

General Offices: Minneapolis, Minnesota
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