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A, .. Progressive 'Macaroni-Noodle Manufacturers will gather in
Feihans 1 Chicago !June 22 and 23, 1942, in a most important war-time
fetey conlerence: to hear quthorilative spedkers represenling our
. .government and in the spirit of self-protection and all-oul aid
. fo'the nation, plan ways and means of carrying on helplully in

this grave emergency.
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TRADE-MARKS

To remiemiben!

TRENGTH with visibility . . . double-
S duty protection...engineered accu-
racy . .. speed-packing construction . . .
economy of materials . . . true-to-nature
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" colors . . . eye and appelite appeal . ..

o

merchandising punch. . ..

Rosdolte Li ng Co., Ine.

Main Office & Plant  North Bergen, N. J.
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10:10 a.m.

10:40 a.m.
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Thirty-Ninth Annual Convention

National Macaroni Manufacturers Association
Edgewater Beach Hotel, Chicago

June 22 and 23, 1942

Monday, June 22
(In Michigan Rcom)

Moming

Registration (In Foyer)

Fee—Ten Dollars—Covers Badge, Lunch-
eon, Banquet, Cocktail, Guest and En-
tertainment Tickels

Patriotic Ceremonies

Posting of Colors—Singing
Directed by--Frank Tralicanti

Presidential Greelings—C. W. Wolle

Welcome—Vice President A. Irving Grass

—Formal Opening of Convention
President C. W. Wolle, Presiding

Appointment of Committees

Reports—Program Commiltee
Credentials Committee

Olficers' Reports

President—C. W. Wolle

Secrelary-Treasurer—M |. Donna

Director of Research—5 R. Jacobs

11:20 a.m.—The National Macaroni Institute

11:45 am.

12:30 p.m.
12:30 p.m.

2:00 p.m.

2:10 p.m.

2:45 p.m.

500 p.m.

6:00 p.m.

Products Promotion and Consumer Educa-
tion

Government Buying and Current Standards

Leader—Henry Mueller, Past President

Discussion

Luncheon Recess

Founders' Reception and Luncheon

In South Room—All Welcome

Allernoon
(In Michigan Room

Convenlion Reconvenes

President C. W. Wolle. Presiding

Reports of Commitlees

Warlime Shipping Regulations

Speaker—Harry T. Gormley, Manager De-
fense Transportation Board

Discussion

OPA Session—Price Ceilings

Speaker—Philip R. Winebrener, Focd
Products Section, OPA

Question and Answer Period

Adjournment

Evening

Presidont’s Honorary Reception

In North Room—All Welcome

Tendered by Allred and Charles Resotti

Beach Walk Pleasures—Guests ol Hotel
and Association

900an.
930am

945am

1030 am

1045am

1230 a.m
1230 am

200am

215 pan

315pm
330 pnm

430 p.m
500 pm

700 pm

8:00 p.n

Tuesday, June 23
{In Michigun Room)
Morning

Registration (In Foyer)

Call to Order

President C. W. Wolle, Presi i ng

Committee Reports

The War Production Board .md Our In-
dustry

Speaker—Joseph Overlord, Regional Di-
reclor, WPB (Priorities)

Discussion

Report of Nominaling Commiltee

Election of 1942-1943 Bcnrd of Directors

Round Table Conferences (Twc)

Subject: Adjustment of Products and Pack-
ages lo Warlime Needs

ltalian Style ltems—In Berwyn Room
Chairman—C. |. Travis

American Style ltems-—In West Room
Chairman—C W. Wolie

Luncheon Recess

Directors’ Luncheon and Organization
Meeling

Election 1942-43 Ollicers--In  Shendan
Room

Alternoon
(In Michigan Reom)

Crnvention Reconvenes
P.ecident C W 'Wolle, Presiding

R:ports of Round Table Conference Chair-

men
JAalian Style llems- C ] Trawis
C W Wolle

‘merican Style ltems
Discussion

Rating Commillec Report

Discussion

Future Aclivitics Commiltee Report
Discussion

Announcement of 1942-43 Olficers Elected
Final Adjournrient

Evening

Olfficers’ Reception and Cocklail Party

In West Lour.ge

Associalion’s Dinner-Dance and Entertain-
ment—In Ball Room
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Our Wartime Conferezee

When the leaders of the Macaroni Industry meet for
their annual conclave in Chicago, June 22-23, 1942, our
country will have been at war a little over six months.
There have been many new, some unexpected, develop-
ments within this short period. For business, in fact
for every phase of life as we know it, the general pic-
ture has changed materially since Pearl Harbor and the
need for group study of changing conditions grows daily
in importance,

Many manufacturers who are today important fac-
tors in our industry were in business during the last
war, and they realize what war.and its consequential reg-
ulations mean to business, because of their expericnces
then. Twenty-five years of peace have not dulled their
memory of the trials and tribulations, necessary restric-
tions, optional substitutions and war-time control of busi-
ness,

These “old timers” arc now able to look back over
their experiences under war conditions simulating those
we are now undergoing, to recall errors of judgment
and execution that proved so costly. And they are con-
siderate enough of the industry's general welfare to
obligingly warn present operators of the obstacles that
must be surmounted in increasing numbers, and in enor-
mity, as the needs of a fighting nation grow.

We are at war. The macaroni-noodle manufacturer is
in the thick of it, almost as much as are the fighters, be-
cause it is their duty to provide good food to keep hoth
fighters and civilians strong and healthy. Once more,
after the lapse of a quarter century, the same trade or-
ganization, the National Macaroni Manufacturers Asso-
ciation, provides the opportunity for all interests to con-
fer peacefully on problems that grow out of the com-
pulsory swing from peace-time¢ quibbles and squabbles
to war-time harmony and action in food production and
its economic distribution,

Nothing counts so much now as the winning of this
war, Individualism must be subordinated to the in-
dustry’s and the country's needs, The time is here when
we must do more objective thinking, so as to properly
realize that in this all-out effort our government wants
the most efficient cobrdination and our industry needs the
strongest, most inclusive organization we have ever
known.

The trade association has a recognizable réle to play
in planning and promoting the industry’s part in this
emergency, so the fundamental of organized action must
never be overlooked to the end that we are united and
ready for whatever mav develop within our trade or in
its relation to business generally and our country's war
program particularly.

As might be expected, the entire program for the war-
time conference June 22 and 23 will place due emphasis
on specific war-time problems and activities,  As no
manufacturer is immune from the effects of the nation's
cfforts to win this war and afterwards help set up an
hanorable peace, it would seem like a deliberate neglect
of one's own business to willingly absent himseli from
this timely conference—to fail to lend his thinking, his
experience and his personal leaderhip to the task of mak-
ing easier the lot of this industry for the duration,

Conditions are changing—ihe scene is shifting. Can
we adjust ourselves to the opportunities ahead?  The
war effort calls for more conservatism—more substitu-
tion—more simplification—more codrdination.  ow can
we best do this as a unit? What is the Macaroni As-
sociation’s place in this emergency? How does the
present setup fit the all-owt war program?  What pant
must each manufacturer play individually, and with fel-
lcw manufacturers collectively, in order that the Indus-
try may play its proper part, as a whole?

Answers to these and many other perplexing questions
will be sought at the Chicago convention in June through
an interchange of ideas, opinions and suggestions. Your
thinking is needed yes, wanted,

With the help of the representatives of the leading,
progressive firms in the business, it is the hope of the
sponsors that at the coming conference a satisfactory
method will be found for codrdinating all our ¢fforts for
self-protection, for more effective and cconomical ways
of enhancing the relationship between manufacturers,
with distributors and Government agencies,

All of this adds up to the conclusion that it would seem
almost imperative that aperators in our trade attend this
conference in Chicago, June 22 and 23, It would be
much better, of course, if they did so as supporting mem-
bers of the National Association that makes possible this
timely, friendly and hopeful conference,




Government Helps Build — Not Destroy

Plenly of Good Food Makes Good Fighters

A country at war is entirely differ-
eat from a country at peace. In
peacetime, American business was
germitted to operate with more lib-
criies than were business in almost
any other country—but within cer-
tain legal restrictions,  However,
under war conditions, every industry,
every individual, worker or consumer
must be regulated, more or less, for
the common good. Each must sur-
render special privileges; all must co-
operate in an approved way to pro-
duce the greatest amount of mutual
good while helping the nation wage
a successful, quick and decisive war.

To the question that is in many
minds—"‘Will the Government de-
stroy my business as a war meas-
ure?”, the answer is emphatically
No, The Government does not intend
to let any business down, and that
goes for the macaroni-noodle indus-
try. Of course, this is predicated on
the readiness of an industry or of an
individual to do everything that is
possible to help itself or hims:If un-
der the necessarily strict war restric-
tions,

The Government wants to help
business because it realizes that while
guns, planes, ships and tanks are es-
sential war needs, they are of little
value without well-fed, vigorous
fighters to use them. So, while arma-
ment may be the nation’s first need,
food is practically on a par with it
in importance.

Faced with war regulations, ma-
terial restrictions, price control and
possible further rationing, macaroni-
noodle manufacturers need fear no
destructive action on the part of any
Government agency. True, this in-
dustry, like others, is facing a crucial
period when unity of purpose and ac-
tion is the greatest current need. By
working hand in hand, the leaders
of the trade will be able to solve all
their problems in a way that will
brighten the future of the whole in-
dustry,

The macaroni-noodle industry has
a useful place in the production of
a pood food for maintzining the
health and vigor of both fighters and
civilians. It produces an inexpensive,
hut very nutritious food for all clas-
ses. It is part of a woven pattern
of unity that involves such elements
as the durum wheat grower (an im-
portant farming group), the milling

for Victory

trade, agencies of distribution, and
the consumer. Our Government has
always been friendly to the farmer,
and particularly to the durum grow-
er because it was through the United
States Department of Agriculture
that this, among the finest of wheats,
was encouraged less than a half cen-
tury ago.

The Government help proved a
blessing to farmers in a large area
where durum growing is practical.
If it lets down the durum farmer, it
definitely injures a $75,000,000 indus-
try that processes the fine durum into
an edible wheat food. Then, if it
fails to help the manufacturers, both
the durum farmers and' consumers
suffer., From this line of reasoning,
it is safe to assume that the Govern-
ment will aid all who are concerned
in the production of this fine wheat
food—all who show the right spirit.

Manufacturers will be called upon
to make even greater sacrifices, if
that is possible. They will be told,
and convinced, that profits should be
only secondary in importance until
both the war and peace have been
won,

Uncle Sam is really a good uncle,
the kind of uncle that millions in
other war-ravaged countries wish
they had—yet he cannot solve all the
problems of the macaroni-noodle in-
dustry; nor can the members thereof

solve them alone. Government agen-
cies will have to be made to see the
industry’'s needs and manufacturers
will have to do their part, individually
and collectively, in making the task of
government help easier,

Reasoning that understanding will
grow out of firsthand study of prob-
lems, representatives of some of the
more important Government agencies
will appear before the Industry Con-
ference in Chicago this month to hear
the industry's side of the case, and
all interested manufacturers have
been urged to be present to explain
their problems, and through joint con-
sideration of them, make it easier frr
the agencies to lay down fair rules
for proper procedure, with both the
industry's interest and the nation's
welfare in mind.

Come what may, the macaroni-
noodle manufacturer will be, first of
all, patriotic—a true American will-
ing to make every sacrifice in keep-
ing with any studied plan to put our
country on the solidest possible war
footing while preserving for himself
and for his industry many of the
privileges he can still enjoy. So, let's
show our Government that the indus-
try, each and every operator, is be-
hind it in practice as well as in spirit;
then we can rest assured that the
Government  will not let us down.
(Contributed).

Keep Workmen Fit and
Healthy for Victory

Six_high officials, Donald M. Nel-
son, Chairman of the War Produc-
tion Board; Paul V. McNutt, Chair-
man of the War Manpower Comnis-
sion; Robert P, Patterson, Under Scc-
retary of War; James V. Forrestal,
Under Sceretary of the Navy; E. R.
Stettinius, Jr., Lend-Lease f-dmmis-
trator, and E. S. Land, Chairman of
the Maritime Commission, charged
with increasing American war Ipm—
duction have appealed to War Pro-
duction Drive Committees to keep the
American workman fit and hcaltjfty to
save man hours for victory. Their
statement follows:

Sick and in&lﬂul war production work-
ers E:m: 6,000,000 work days every
month,

We must save as many of those lost
days as we possibly can for the Produc-
tion Drive.

Only healthy workers can put into the
drive ‘what it takes—vigor, staying-pow-
er, and the will 1o win,

It is your job to fight sickness and
accidents, See to it that every medical
and engincering means of prevention is
[‘:rovid:d in your plant. Make it a health-
ul working place,

Help the men and women in your
plant to keep themselves healthy and
on the job. You can do this by teaining
them in health conservation and safel
as carcfully as you train them in effi-
ciency,

Use your influence 1o see that your
community has an active public health
department; enough doctors, nurses and
hospital beds to care for your workers
and their - familics,  Your Federal and
State governments arc doing their part.
Make sure your community does its
part.

Presiding at the significant wartime convention will be
C. W. Wolfe, chief exceutive of the Megs Macaroni Co.,
Harrisburg, Pa.

In addition to a deep-seated conviction that all Industry
problems will be solved if a sufficient number of manu-
facturers will talk “cold turkey,” he is equally convinced
that Quality Macaroni is all that its friends claim it to be,

The following verse expresses this ‘ecling:

“By millions it is calen . .
By poor folks and "toney’
The world's ideal food
Naught can beal 'MACARONI'"

C. W. Worre
President

Ready to take over at the beck of the president in
whatever situation or need that may arise is the Associa-
tion's vice president, A. Irving Grass, of 1. J, Grass
Noodle Company, Chicago.

An enthusiastic trade association booster, he lives and
breathes egg noodles.

Egg Noodles! ye Gods,

The whole wide world cats oodles!
Lord bless the great Genius

Who gave the world “NOODLES"!

A. IrviNG Grass
Viee President

Like an experienced councilor, Joseph ]. Cuneo, Cen-
nellsville, Pa,, the Association's immediate past president,
stands ready to advise to the limit of his ability and wide
experience,  He is sincere in that he both makes and
cats spaghelti because:

It builds strong, firm bodies . . .
And sick stomachs “fretey”

Are soothed by delicious,
Nutritions “SPAGHETTL."

Jos. J. Cunko
Adviser




. 7 ) $

T R T i T PSR i PR AR T TR T S R A T PR T T

. — ﬂ
i' SUPPORTING IHRECTURS -
PRESIDENTIAL ALUMNI ECTURS g
‘ Uhose charged woth the steering of the convention’s conrse in the tromblesome waters amd war naelstrom, are ,I l““: iip ity ‘.“‘mh! the stiviale yespparlly o ds Lt FoTHS il
assured of the heip o experienced past presidents of the National Macaroni Manufacturers Association - Chicazes s et s the Nsswatioan < T ! TS| TR LT tige
sontmg e beadimg preadinien conrors o the e e i tadidins ' .
phis. Fomn, o =anmaned Vo Vanan Mo arean 1o NS \ | ! |
i, NN Vb o scarpelh oo scangel B A 1%l |
tine
:;. ll "l ]
| L Ll
EXECUTIVES
2 1l I l‘ In N |
P
¢
|
:
|
k I -
Tuos H Toonny vk L TiakiN ek syt Hloskins
%. 1910 . L28- 130 193310034 ‘
i Ihe DeXlirtini Nacarini e Pharimger Macaroni G Hoshins Service
¢ Tprsab v & X Milwaukee, Wis Chicage, 1
! t
f {id
| H
| !
\
Tasmis T Winrrau- Frasn L. Zikia RN R W YR S KN T)
' | KL Pl A 193011132 13410030
o e C reamette U N Zerewa's Soms, g anst Mawarom o
; Mumeapnhis Minn Prooklvn, N Y ~t Lowns, M
lresent Directon |
{8
i
14
1.
15
‘EIY‘
. '-,‘ ' 1 - }
sy Miving ALroxso Giony o R WiNenkisrg 1oL Diamosn ‘. i g A I
1022 102N 1932-1933 19030- 1939 19391940 2 '
o Mueller Un Vivsa ol & Sons Dieputy, Office of Price Gl Food Products Co, Ve R ks S AN s | aboreer: wap
[ Jeraey iy Rochester, NOY Administration Lincoln, Nebr, Mound Ciy: Moo € Worss Nvwalle v Masin
il Clresent Director Faltimore, Ml { Present Director St Lowis, Mo ¥ bosodinedt 449 T
W 8 l
¥ ot 1] !
: —rr '
§ 1 ) %




DT Y e g e et g

)

el e S PP

=

THE

MACARONI1

Very Existence of Food Industry
Held at Stake

Willis Says Some Firms Already
Out of Dusweess

“The very existence of the food and
grocery  product manufacturers is
threatened today as a result of the
war,” Paul S, \e’illis, President of the
Grocery Manufacturers of America,
declared the morning of the opening
of a two-day conference of his or-
ganization held at the Waldor{-Astoria
Hotel,

The meetings featured intermal
panel discussions between represeniz-
tives of government and industry, de-
signed to clarify the role of the gro-
cery field in the war effort.

The speaker said that the meeting
comes at a crucial time just when
manufacturers are face to face with
the necessity of solving the mest dif-
ficult problems in their history. These
problems include raw materials, ma-
chinery, containers, price ceilings, re-
adjustment of sales forces, transporta-
tion, shortages and priorities. Refer-
ring to the world-shaking six months
since Pearl Harbor, he said that in
that short period “we have undergone
the greatest and most sudden change
in the history of our industry.”

“Today, our first job is to win the
War, We are also face to face with
the very difticult job of actually saving
this industry,” he told the manufac-
turers. “Your business problems are
serious on all fromts. Herctofore, you
never gave a great deal of considera-
tion to your container—except that it
carried your product, and you dressed
it up with an attractive label. Now,
however, you are confronted with the
realization that the container is really
the backbone of your business,” In
addition to containers, the other major
factors which have aided the growth
of the industry are threatened at the
same time, They are the brand name,
advertising, and sales forces,

“In the matter of the container it is
clear that if you were using any of the
critical materials, you are either going
out of business—or you will have
found a substitute. Recent restrictions
have actually forced some grocery
manufacturers right out of the field,
and others may follow unless some
relief is found.”

He said that the identity of brand
names is threatened by suggestions
originating in some Washington quar-
ters that one “Victory” brand be
adopted. The future of advertising is
also imperiled. He noted that while
discussion of the subject is often
“shushed,” the new price ceiling order
may hit hard at the entire advertising

PAUL 8. WILLIS
President, Grocery Manulacturers
of America

field, since industry has been told 10
cut its expenses to the bone and elim-
inate all frills,

A radical curtailment in the activi-
ties of sales forces maf be ex}wclul
as a result of the curtailment of tires,
gasoline and transportation and by al-
lotment selling,

“Of all the difficult problems busi-
ness is facing, the cne which is most
perplexing is the order dealing with
price ceilings. The food industry will
feel the effects of this order, as pres-
ently interpreted, perhaps more se-
riously than any other industry. And
the principal reason for that is that
this industry has operated on such a
very narrow margin—depending on
efficiency, economy, and volume of
business for its results.

“The manufacturers began to draw
on their higher cost materials toward
the latter part of 1941, With these
increased costs in mind, they should
have raised their prices, I’Sul they
clected, instead, 1o postpone any price
increases in order to coéperate with
the government and to give the public
the continued benefit of low prices.”

Although higher prices were an-
nounced on many l‘nuds carly this
year, they nevertheless gave the dis-
tributors a chance to place orders at
prices prevailing prior to the an-
nounced advances. They did this in
order to give the trade an opportunity
to pass along to the public the beneht
of these lower prices. As a conse-
quence, the selection of March, 1942,
prices as a basis for ceiling levels was
most unfortunate from industry’s
paint of view. The selection of the

JOURNAL
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March prices found distributors with
prica listings which reflected 1941
costs, and such prices in many in-
stances were icwer than manufactur-
ers’ listings in the same month. The
result of this situation is that the gro-
cery manufacturing industry is practi-
cally at a standstill. In some instances
distributors are asking manufacturers
to take back shipments of merchandis.
which was invoiced at March list
prices, because the distributors' costs
on such goods exceeds their permissi-
ble resale price.

At every stage of the intricate jour-
ney which food must take from the
field to the dining room table, numer-
ous obstacles exist, This situation i
not alone a serious one for manufac.
turers, but it is equally serious for the
distributors.  And unless some fair
adjustment is worked out, the effect
will be that hundreds of grocers will
be forced out of business. The only
possible practical way of removing
these chstacles, he said, is for Govern-
ment and industry to make a sincere
joint effort to codperate for the com-
mon good,

Booklet on “"Plemt
Efficiency”

A booklet on plant efficiency has
been published by the Division of In-
formation, War Production Board,
and is now available for distribution,
on request,

The booklet is called "PrLANT Ep-
FicieNcy—Ideas and Suggestions on
Increasing  Efficiency in Smaller
Plants."”

It is in simple terms and is de-
signed  primarily for smaller war
plants or for plants which are just
getting into  war production and
which might be able to increase pro-
duction by a study of efficicncy pro-
cedures.

Chapters in the booklet deal with
“Good Lighting—etter Work";
“Cutting Down Accidents”; “Adapt-
ing Old Machines to New Jobs”;
“Maintenance and Repair”; “Longer
Life for Cutting Tools"; “Getting the
Most out of Machine Tools”; "Pro-
duction Lines Geared for War”;
“Meeting Government  Standards”;
“Training Workers Quickly” ; “Swing
Shifts"; “Keeping Track of Orders,
Production, and Materials”; "“Plant
Protection” ; "I’tmling Facilities"; "A
Waord on Priorities”; and "Getting
Into War Work."

Copies may be obtained from re-
gional and local offices of the War
Production Doard, located in 120
cities; from local offices of the Di-
vision of Information, Office for
Emergency Management; or by writ-
ing to the Division of Information,
Office for Emergency Management,
in Washington.
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The most VITAL question
your products have to answer

The most exacting checks in your labora-
tory are really quite moderate compared
to the test your products undergo at a
customer’s table! There, only one all-
important question is asked—only one
answer expected. The customer asks: “Isit
good?" Your products must answer *“Yes."

For years we have been testing and
choosing wheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. 1 to insure the presence, in
largest measure;, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills'
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer, It is noted for a//
'round ability to produce products

ST A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS CENESCSEESmSIR

DYJRUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)
Central Division of General Mills, Inc.

with fine tuste, appetizing appearance and
FULL COLOR AND FLAVOR the things that
mean everything to the housewife,

These are reasons why Gold Medal
Press-tested Semolina No. 1 gives you not
only the kind of results you must have in
vour plant—but, most important, the re-
buying action you want from your cus-
tomers.

Use Gold Medal Press-tested Semolina
No. | with full confidence.
Many daily tests guarantee that
this Semolina will assist you
to make the kind of macaroni
products your customer insists
upon. To the question, “Is it
good?"', Gold Medal Press.
tested Semolina No. | milled by
General Mills, Inc., speaks for
itself.

Offices: Chicago, Illinois




I

AT, TR

e gk iiigastat e 4

ur ils cports b prevent wn

cittzenry al o

With fned  fum
allicds weho ary
.[-.;.;h.-rn-.-.m ol consumers amongg

i

wasons, bt they are cqially
wondarly wehew they are pro
waturally aduaprible
i, v telloscing m

AT e R

tge I

I plimning war-time menus, there are many necds (o
e considered—the nutritive quality of the fomd, it vit-
min content, its cost, quality appearance amd case of prepe
aration.

Well up o the list of essential war-time foods, and
ane that meets all these important requirements, is the
macaioni family which includes not only macaroni, bt
spaghean amd egg noodles. This energy trio, as these
fomds hive so appropriately. heen called, give 10 every
homemaker cconomy in cost and preparation, delicions
lavor and standard products of high qualiny that have
universal appeal.

I is true, of course, that no food s o good that yow
family will want 1o see it on the table day after day in
the same form, Tt when serving macaroni, spagheti
or epg nomdles remember there are imuamerable ways in
which it can be prepared. Familiarity with the possitili-
ties of combining mawcaroni - products in recipes with
various dairy products, meats, hsh, cheese, eges aml vepe-
f tables will be an asset to any thrifty homemaker, They
not anly insure wholesome, low cost meals, s make
possible the comversion of leftovers into attractive, ape
petizing dishes,
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Macaroni Elbow Salad

To make a summer meal that's positively alluring, and
extra nutritious too, American Homemakers are invited to
lan this Macaroni Salad with assorted cold cuts. It's the
Riml of a meal that makes meal planning a joy instead of
a chore.

MACARON|-itsPlaceinWartimeMenus

Novel and Easy Cooking Methods Recummended for Retaining and Conserving
All Essential Minerals and Vitamins in Cooked Macaroni Products

rumcng

8
conr supply of wood f

colwitardly  contribited by a sl growp of i facturers and
conly mterested e creating an i f

recredasiny  chentele of macarom

alians and fighders alike, the dostatite Jaas been
doiing a seorthsehile pob of producte prom o aind cousimmer cducation

Mavarvour products are wiersally recopmized as energy foods suttable por the cooler
v wnd dearable Jor onr sioimer-tine food necds, par-
vly preparcd ot oy combinations to wlieh they are
acguatat meriegn consimere with the facts bearving on the latter

bonationally by the Tustitute, as a ware-tom
s people of He world -

Simee everyone is becoming more and more consewns
of Tood values these days and whin they do for us, s
miportant that homemakers discover the correct way e
prepare macaroni products soas o insure the tull
tention of all those mwatural vigomins amd minerals they
contain, amd which vou may have been botling out, then
pouring down the drain. Macaroni, spaghot and egg
noadles are cereal Toods amd contain watural vitamine,
It some of these are soluble in water, so when you hal
these foods i quantities of witer, then drain, you lose
much of the vitamin content.

To overcome this, follow this simple trick: 4 cups
hoiling water is sutficient to cook ' I spaghetti, maca
roni or egg noodles. The time required will be about 13
minutes, and by that time all the water will be alisarbed
These amounts may vary slightly beeause of the different
tpes of conking utensils used and the <ize and shape of
the macaroni products, bt by trving this new idea several
times yvou can make it work, Remember 1o Reep the
water Toiling throughout the conking period and stir ire
quently.

Macaroni products store well and can, therefore, alwiy s
I om haned. Keep a good supply of them in your cup-
lward there's plenty of variety e this line—ellow style
micaroni amd spaghetti, the shells, the straight, and an
vumber of special shapes. They're good in sonfiles oo
I'e sure ooty the new method of cooking  macarom
products recommended in the following recipes anil save
for vour family the important viamins amnd minerals
they need in their diets. You'll discover that all these
recipes are especially appropriate for this tme of year

Macaroni Elbow Salad

2 I clbow miearom
1asp =aht
e Hoiling witer

Cook ol macarom i bonbing water unnl all water as ab
corbed and the macaroni s tender, bt o hntle chewy in cans
sisteney. Sur dreguently. Cool, then elnll tharonghly and con
Tane with the following salied neredients

1y small cubes cheese Coptional )
CAmerican-Swiss or  Rogueinrn type)
1 e divwd eelery
2 hard cooked egps, diced
1 hsp. minced pamento
1 absp. mineed onion
1 thsp, minced green pepper
Salt and pepper to taste.
Masonmnse or salad dressing,

Toss stlad ingrediems with enough salad dressing 1o blend
well. Then arrange on serviee plate with assorted cold euts,
Serves 8 1o 10,
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I's a feather in your cap to serve thrifty fomls with
glamour, and an wiay Lo do it is 1o prepare this new
and different meat loaf nowdle pie.

Meat Loal Noodle Pie

i I et or veal, wrontnl
i e pork gromml
. comilk

booe bread erumbs

Minced omiem, 1 desired
1 oepe
Salt el pepper e taste

Combme the mear Joad meredients and o tioroughly Press
manture itk Laver om o the sides ol botom an s g
plate e e oven at J300F and bake B0 e 20 maimantes

e nl! center with e e of eeg noendles that line heen
cooked Lo the dollwmg methes] e msnre the retenten o
vithnable nonerals amd it

Too 4 vups bonbinge water, salved, bl 0 I medinn ot
noodles Boil unnl all water s abisorhed and novdles are tomder
This will take abont 10 vomtes. St Cregquently durme this
cooking period o keep noodles from stiching e pan N the
noadles are plived e the center ar the meat o e, dot o
with bntter ol retuen oo onen tor o few mnites bofore sery
mg Serve this sl piesshaped ents, and o, clivess
eromnved vegentable sanee makes 0 mme aeeompainent G
s meal  Serves oo

DY

Faeomommeally  speakmy, Macarom  'raduets are s
as CPenny Stretchers” Leftsovers hecome gloritied
when served with this e wheat food, plain shaped o
fancy.  Left-over st or chicken will Blemd tasuly
dishes to meet either the usuad demands of coonomy aml
variety, o the exceptiomal demamds of wtmost ol
satisfaction

Chicken and Shell Macaroni Cassercle

A Blessme tooamy war-tine ol Indeer as s Shetl Mo
rotl Casserole. Other Taney slapes or plam macarem prosdoer-
an yvosmitabde I a0 eraml way 1o wse upe i
eliucken or mweat and oo memner ot s tastesthndbing as well
s nutrtets

A shell mvacaroam

oo lwaling water

o 1sp sl

Cook the muwearom i the boaline sadied waner annl ol wata
e abesorbed amd e macaron s temdor Thias wall ke abennt
13 manntes andd will ansire the retenton o valuabdbe nuatnens
v e chieken, seal o pork ent o soall preces
coeeleny, sl
th pmento, cut line
¢omnshroomes, conked tender m butter Coptionaly
¢ lroken walnm kernels
¢owhite samee M edumer mesde all ar part chicken o meat
stk
salt and pepper to st
Pake 30t 00 mamntes e $300 |

Netves bt s
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Try adding the follimmg 1o voun apprined Taweh ar
recipes amd von'll never regret ether vour decson o
action:

Braised Shorl Riba With Butter Crumb Spaghetti

A e

Ble and nomrssbang evemme meal that will 1y
bt sour fonnl Bandeet amed 0 thaver treat 1or vomn vl
s dleleeradde vombwmatin of hrased  <borr ihe with
it topped wath limtered Ll crnmmbe

e el spachienn

I otsp <alt

Fo benlimg wates

Nkl the e vt sl waner and vk il
all watet g aabsarled it b s el s sl taka
abiont 13 mmmtes Sne trogquently s metloo] vt condhang

will asure the retentvn ot vduable el valines contamed o
e spashette Place me serving disboand spaomkle ouver spaachern
S b vrmmde vombaned wale b aheps meled by
L il shulndy

frepare short b by Browome we oo v, e alding
e water anel commerimg, concred wnnl the meat sty
Seison e taste The bter conmle + 1=oeleal sy
with pet restst o oot perk veast o chopes and wiener~ Lol
siterhram

o

Meat Loaf Noodle Pie

In war or in peace, it's ever a feather in housewives' caps
to serve thrifty food with glamour. Here's a new and easy
way to prepare « new but different dish—a meat loaf—egg
noodle pie. It's just the kind of a meal to tempt a hungry
man or satisfy the eager appetites that youngsters bring
home from school or play.

Chicken and Shell Macaroni Casserole
A hlcs:inF to any war-time food budget is this casscrole
that calls for any left-over meats with any fancy-shape
macaroni. It's grand, provides taste thrill and much nutri-
tion, at little cost in time, labor or money.

Braised Short Ribs with Butter Crumb Spaghetti
For a memorable and nourishing evening meal that will
be a credit to the family food budget and a Havor treat
to the entire family, mamma or the cook will find it most
satislying to serve this delectable wheat-meat combination.
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Postpone Price-
Listing Date .

Extension from June 1 to July 1
of the time within which retail store-
keepers must file price lists on cost-
of-living items with local War Price
and Rationing Boards was announced
May 15 by Price administrator Leon
Henderson,

The General Maximum Price Regu-
lation became effective Monday, May
18, 1942, on sales at retail and estab-
lishes an absolute ceiling over prac-
tically everything that Americans use,
wear and eat, The only exceptions
of common interest are a limited
number of foods, Certain of the
millions of articles covered by the
ceiling have been designated as *‘cost-
of-living” commodities and, as much,
are accorded special treatment for the
information of the buying public.

As issued on April 28, the Regula-
tion required cach retail store to dis-
play publicly its ceiling prices for
every “cost-of-living” item beginning
May 18 and to file a list of these
items with an OPA War Price and
Rationing Board by June 1,

The amendment’ does not change
the May 18 posting requirement, but
does extend the price list filing date
from June 1 to July 1. This has been
done to relieve somewhat the burden
of physical work that the Regulation
imposes on retailers, especially small
merchants, whose stock may contain
hundreds, and even thousands, of
items,

In announcing the amendment, Mr.
Hender. . again  emphasized the
over-all character of the price regula-
tion,

“Whether an article is listed in the
Regulation as a ‘cost-of-living' com-
modity or not it is covered by the
general ceiling unless it has been
specially excluded or is controlled
through a separate OPA regulation,”
he said, There are only a few ex-
ceptions of common interest,  These
are: fresh fruits, fresh vegetables,
cggs, poultry, butter, cheese, evapo-
rated milk, flour, mutton, lamb, fresh
fish and seafood, dried prunes, dried
beans, and nuts,

Aside from these, every single
thing that is sold over the counters
of the nation's 1,900,000 retail stores
will be subject to government price
control beginning Monday, May 18,
1942,

The amended price-posting order
provides that—"On or before July 1,
1942, every person offering to sell
cost-of-living  commodities at retail
shall file with the appropriate War
Price and Rationing Roard of the
Office of Price Administration a
statement showing his maximum price
for each such commodity, together
with an appropriate description or
identification of it. Such statement
shall be kept up to date by such per-

THE MACARONI! JOURNAL

son by filing on the first day of every
succeeding month a statement of his
maximum price for any cost-of-living
commodity newly offered for sale dur-
ing the previous month, together with
an appropriate description or identi-
fication of the commodity,

Canned Fish for
Armed Forces

The War Production Doard today
ordered canners to set aside for the
Government their entire 1942 pack of
salmon, sardines, Atlantic herring, and
mackerel. The purpose of the order
is to assure ample supplics of these
fish for the armed forces and Lend-
Lease,

The order, M-86-b, is a companion
to the previously issued M-86 and M-
86-a which required canners to set
aside for the Government certain per-
centages of their 1942 pack of fruits
and vegetables,

Lawrence Hopkinson, in charge of
fishery products for the WPB, said
that today’s order does not mean that
none of the 1942 pack of fish covered
by the order will be available for civil-
ians, He said the estimated 1942 sal-

mon pack is 5,400,000 cases of which:

only about 2,500,000 cases are ex-
pected to be required this year for the
armed forces and Lend-Lease, He esti-
mated that Lend-Lease will require
irom 50 to 66 per cent of the 1942
pack of sardines, Atlantic herring
and mackerel, probably leaving the
balance for civilians. None'of the
canned sardines, herring and mackerel
are to be set aside for the armed
forces, provided there is an adequate
supply of canned salmon,

“Because of uncertainty as to the
supply and the demand it was thought
best to require that the entire pack of
these fish be set aside, then if the full
supply is not needed for military and
Lend-Lease requirements, it can be
released for civilian purposes,” Mr,
Hopkinson said,

The order requires canners to set
aside their entire pack of salmon, pil-
chard (including sardines), Atlantic
sea herring and mackerel packed any
time from March 1, 1942, to February
28, 1943.

AGMA Changes Its
Name to Grocery Manu-
facturers of America

In recent months AGMA—the As-
sociated Grocery Manufacturers of
America—has  had dealings  with
OPA, WPB, I'SA, SMA, BLS, FTC,
COI, OFF, FBI, FCA, FDA, FWA,
GPO, NYA, OADR, OCD, OEM,
OLLA, PWA, USDA, USIS, and
ODHWS. While grocery manufac-
turers do not mind making alphabet
soup, they see no reason for being in
it themselves;—and so today, to end
the resultant confusion, the name of
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the association was changed to the
Grocery Manufacturers of America,
Inc.

aul S. Willis, president of the
group, pointed out that the new name
does not lend itself to contraction,
“When we were known as AGMA,"
Mr. Willis said, “those four letters
were always pronounced as one word,
and gave no hint of our function to
the public. As a result, we got all
kinds of requests— ranging  from
pleas for advice on how to remove
warts to orders for photographic
equipment. The new name has the
virtue of telling just what and who
are —the Grocery Manufacturers of
America, And I defy anyone to take
the letters G, M, and A and make one
word out of them — without sneez-
ing!"”

$3,000,000 A Day For
Lend-Lease Food

“The job of the Agricultural
Marketing Administration, in charge
of food supply activities in connec-
tion with the Lend-Lease program, is
to narrow the gap between the farm
and the battlefields of Democracy,”
says ng F. Hendrickson, head of
this U. S. Department of Agriculture
agency. “We are geared,” he says,
to speedy and economical purchase
and distribution of food. During a
12-month period we have bought, un-
der the Lend-Lease Act, more than
3 million dollars worth of farm prod-
ucts a day for the United Nations,

“The big problems are time and
space. Time—getting our food prod-
ucts to their destination as quickly as
we can. Space—making the best use
of the very precious rail and shipping
facilities. Time and space problems
are being licked.”

How the beauty parlor goes to war:
The iron that used to go into a sin-
gle hair dryer is enough for six hand
grenades,

RATIONING

MEANS
A FAIR SHARE

Your ration book is an insur-
ance policy. It guarantees that
you will receive YOUR FAIR
SHARE ol the lolal supply of
commodities on the “scarcity
list."”
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BEETLE

You wouldn't fool with a

BUZZ-5AW
—so why monkey with

"OLD SAWTOOTH"

~he can do untold damage to the unwary MACARONI MANUFACTURER

This imp of Satan infests everything from Macaroni Products to dried fruits, and sacks and
boxes offer little if any protection against him. He is able to get into cracks and crevices so
small that even a whisper could not enter. You will know him when you see him (and you'll
see him) by the six sawtooth projections on cach side of his Thorax. Approximately three-
sixteenths of an inch long and dark, chocolate-brown in color, he makes up for his small
stature by the untold damage he can wreak. Females !i f(iom forty-five to two-hundred
and cighty-five cggs cach, which hatch in about four ot five days to larve. The larvie
crawl around for approximately two weeks, feeding a- they go, then construct cocoon-like
coverings from which emerge the adults, Average life span is from six 1o eight months,
though in certain cases they have been known to live for more than three years,

Regular sweeping, proper stacking and good ventilation all aid in the prevention of this
pest but if you would have absolute control, it takes a good, strong Food Insecticide to do a
complete job, By “Strong” we mean one that has been tested and rated by the only universally
accepted system—THE PEET-GRADY METHOD, By “Food [Insecticide” we mean only
one which will not contaminate the fine flavor of Macaroni Products.

HIT THIS BUG AND HIT HIM HARD!
Use that Super Activated Pyrethrum Contact Spray-—

MILL-O-Cde

LINE OF FOOD INSECTICIDES

This is the second of a series of three ad-
vertisements dealing with insects and pests
plaguing the Macaroni Manufacturer.
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. Consolidated Macaroni Machine Corp.

Photograph of a
battery of Stationary Die
type presses which
have been rebuilt and
ready for shipment.

REBUILT

Presses, Kneaders and Mixers

{ Photograph of
i Mixers
i- Eneaders
t Presses
:_;.. | being rebuilt in
t" ] our plant.
'[ i i
E THE ULTIMATE PRESS
3 From Bins to Sticks Without Handling All robuilt
i machines carry
' > ;1:;‘ i::.l: continuous Press that is fully Aulomatic in all its Manufacturing costs greatly reduced. { full guarantee
Sanitary, hyglenlc. Product untouched by human hands. 1. as our new
":_‘I From the time the raw material is fed inlo the recelving com- g
s partment until it s spread on the sticks, no handling or aten- Production from 800 to 1,000 pounds net per hour. Trimmings b machines.
i tion is necessary as all operations are continucus and auto- reduced to a minimum, due lo method of extrusion as pressure
s matic. is equal over whole face of die. .
-':‘ ! Not an experimen!, but a reality, Produces all lorms ol paste This press is not an experirent. We already have several '
!:f' with equal facility, The pasle produced ls superior in quality of these presses in actual cperation In a large macaroni plant f’
f'.' and auppearance, in this city, E
-
A ;
A ‘
' i 156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Soventh Streel Write for particulars

Address all communications to 158 Sixth Street

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

Addrenss all communications to 158 Sixth Streot

Write for Particulars and Prices
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Report of the Director

The April issue of Tue Macakoni
JournaL contained material obtained
from various manufacturers of con-
tainers which are desired by the Gov-
ernment Purchasing Agencies for the
packaging of macaroni products,

Claims are made that I‘IESC materials
are waterproof and will insure the de-
livery of macaroni products in good
order regardless of the conditions to
which the product may be subjected in
transit or after reaching its l':'nal des-
tination,

In this article I am presenting an-
other set of packaging materials which
have been submitted for tests. All of
these products have been submitted
to the Navy Department, Bureau of
Supplies and Accounts, for tests to
assist the Navy in formulating final
specifications  for the packaging of
macaroni products. The following
material was obtained from Shellmar
Products Co. and consists of four
types of material furnished in pouch
1I'umi. The specifications of these fol-
ow :

1. Twao walls of 300 moisture-proof
heat sealing, anchored, regener-
ated cellulose laminated together
and heat sealed on three sides
into a pouch.

2, A duplex pouch each wall
formed of two sheets of 300
moisture-proof heat sealing, an-
chored, transparent, regenerated
cellulose, heat sealed on threc
sides into a pouch.

3. A duplex pouch heat sealed on
three sides cach wall formed of
two sheets of 450 moisture-proof
heat sealing, anchored, transpar-
ent, regenerated cellulose,

4, Single pouch heat sealed on three
sides made of 450 moisture-
proof heat sealing anchored,
transparent, regenerated cellu-
lose laminated to 35 b, opaque
Glassine,

The size pouch used is 2034"x1634"
inside dimensions, The pouches are
made of 300 MSAT laminated to 300
MSAT and will cost $164.11 in 1,000

uantities, $156.33 in'3 M; $152.76 in
5 M. The 450 MSAT tlurlex pouches
will cost $129.30 in 1 N t{unmilius;
$121.50 run in 3 M and $117.94 in 5
M. The 300 MSAT duplex pouches
will cost $97.16 in 1 M quantities;
$80.37 in 3 M and $85.80 in 5 M.
The Glassine laminated to 450 MSAT

Maonth of May

By Benjamin R. Jacobs

Figl
POUCH

Fl63
POULH
PARTIALLY
PULLED

OVER
MANDREL

Cellophane will cost $121,19 in 1 M
quantities ; $104.83 in 3 M and $98.40
in 5 M quantities,

The method of handling these
ruuclu:s and of inserting them into
wxes is to draw the pouch over a
mandrel or form of wood or wire
smaller than the inside of the carton,
folding down the flap and then plac-
ing the carton over the pouch from the
mandrel. The bottom of the carton
should be previously sealed at the time
that it is placed on the mandrel. The
pouch and the carton should then be
withdrawn together and picces of chip

18

VO R

of Research for the

HG
MANDREL-

(woon R
[\wire FRAME

FI6 4

POUCH COMPLETELY
FORMED OVER MANDREL
WITH DOG EARS FOLDED
AS INDICATED **

PLACE CHIPBOARD END
PIECES INSIDE POUCH,,
TO PFOTECT POUCH
MATZUIAL FROM
PULCTURE.

hoard inserted at both ends to prevent
puncture by the sharp points of the
macaroni products, The macaroni
product can then be loaded into the
package and the side seals of the pouch
caught and pulled out by the loader.
The top of the bag can then be heat
sealed either by insertion into heat
sealing jaws as manufactured by the
Wrapade Machine Company of New-
ark, the Amsco Company of Long Is-
land City, the Stay Warm Company of
Ravenna, Ohio, or the Heat Secal It
Company of Philadelphia, Pa. There
are also various others supplying such
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UNDREDS of macaroni manufacturers

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for coic:
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

)<

JOURNAL

You
call Commander ’Supcrior Semolina COMMAND

the Best
When You

DEMAND

SUPERIOR

PURE PURUM WHIAT

%}TOLINA Av

LMo

“@

FIG7 BOX FILLED AND
POUCH TOP FOLDED:
READY FOR HEAT
SEALING,

equipmeat,  However, in the cvent
that such equipment is not available it
is perfectly feasible to make a good
seal of the top by placing a flat board
across the top and using cither a flat
iron or a roller iron to effect the seal
of the pouch top against the board,

A diagram of the proposed mandrel
and the successive steps in the pack-
aging Prncetture illustrate the manner
in which the packaging is accom-
plished, ;

The National Manufacturers’ Asso-
ciation is holding its convention at the
Ldgewater Beach Hotel in Chicago,
June 22 and 23. Many subjects of
vital interest to the Imfustry will be
discussed. Among them arc; (1) hear-
ing held in Washington last November
on Standards of Identity in macaroni
]‘Amducts; (2) the changes which have
een made in the Federal Specifica-
tions as well as in various Government
Purchasing Agencies for the purchase

—

FIGS8
POUCH HEAT SEALED
ALONG TOP AS INDICATED

FIGY gox geapy ror
COMPLETE CLOSURE
WITH POUCH WEAT
SEALED AND DOG
EARS FOLDED AS
INDICATED %

of macaroni and noodles and recom-
mendations which have been made to
the Specifications Board for further
changes in these specifications; (3)
the specifications for \\':ltcr-{llrtl()f con-
tainers for the packaging of macaroni
products, particularly for export; (4)
Government regulations of vital im-

portance to the Industry concerning
restrictions under the War Production
Doard with particular reference to pri-
orities and limitations on deliveries;
(5) regulations of Office of Price
Control which may seriously affect the
merchandising of macaroni products,

Every member of the Industry is
affected by these Government regula-
tions and restrictions and should at-
tend this convention, being prepared
to ask questions,  1f the answers can-
not be supplicd at the moment they
will bie forthcoming immediately after.

Amber Milling Co. Moves
To Olffices in Saint Paul

The offices of the Amber Milling
Co, have been moved from the Cham-
ber of Commerce, Minneapolis, to 1923
University Avenue, Saint Paul, which
is the headquarters of the Farmers
Union  Grain Terminal  Association,
The latter organization has been fi-
mancing the operations of the Amber
company for the last year, and has
closed the Minneapolis office as a
matter of economy.

J. I, Dicienbach is chairman or
board of the Amber Milling Co. wuh
J. M. Waber, Saint Paul, president
and manager; D, C. Spence, secretary-
treasuer, and E. W, Kuhn, in charge
of traffic.
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Food Production
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ie Be Controlled

Secretary of Agriculture to Direct
Food Allocation

Early this month came the an-
nouncement  which macaroni-noodle
manufacturers and other food pro-
ducers have been expecting—a Gov-
ernment order and an_enforcing bu-
reau to study the military, civilian
and foreign food needs, with authority
to allocate and to regulate.  Both
agencies, the War Production Board
and the Office of Price Administra-
tion, will be involved in the enforce-
ment of the new regulation,

Just how will the average operator
in this industry fare under the order?
That is a fair question—one that con-
cerns everyone in the business. Nat-
urally every operator will be affected
one way or another. Some of the
plants with high production costs may
even be put out of business. The
announcement says :

On June 5, 1942, the War Produc-
tion Board Chairman, Donald M. Nel-
son, created a food requirements com-
mittee under the chairmanship of Sec-
retary of Agriculture Claude R. Wick-
ard to control the production and al-
location of all civilian and military
food supplies.

Establishment of the new nine-
member committee, within the War
Production Board, is expected to be
followed in a few days by announce-
ment of a comhined British-American
food board, with Wickard as the top
American representative,

The new committee will determine
civilian, military and foreign food re-
quirements, Nelson announced, and
has authority to speed up or curtail
domestic output of foods “as well as
the importation of foods and agricul-
tural materials from which foods are
derived.”

The new agency will chart govern-
ment  policies “affecting the cating
habits of every man and woman in the
country,” the WPRB chairman said, but
food rationing will continue to be ad-
ministered by the OPA. Decisions of
the food requirements committee will
be final, subject to approval of the
wWpPn,

The Commitice

HBesides Wickard, the committee
consists of L. S. Stincbower, state de-
partment; Drig. Gen, Carl A. Har-
digg, war department; Rear Admiral
W. B, Young, navy; W. B. Parker,
board of cconomic warfare; Dr. John
Orchard, office of lend-lease adminis-
tration; Roland S, Vaile, division of
civilian supply of WPB; Douglas C.
Townson, division of industry opera-

tions of WPDB, and T. L. Daniels, ma-
terials division of WPI,

Actual operations of the food com-
mittee will be carried on by existing
ag mncices to the agriculture department,

The arviculture department will re-
port uis the progress of domestic food
output and, after consulting with the
BEW and the state department on the

June, 1942

imports of foods. The army and navy
will report their requirements and the
civilian supply division will prepare
lists of foods essential for home con-
sumption. The industry operations di-
vision will report on stocks of non-
food materials, such as cotton and
rubber, The BEW and Lend-Lease
will estimate the food needs of the
Allied nations.

WPIV's industry operation: division
will be responsible for the later stages
of food production, such as baking
and the manufacture of confectionery
and soft drinks; the materials divi-
sion will have charge of processing of
nonfood items like soap, derived
from agricultural materials which are
a source of food,

Liquid and Dried Eqq Production
April, 1942

The production of 94,100,000
pounds of liquid eggs by commercial
cgg breaking plants during April was
larger than the production during
April last year by 41,308,000 pounds
or 78 per cent. The plants reported
that 5&:’001.000 pounds were frozen
compared with 46,826,000 pounds in
April last year and 2,541,000 pounds
were used for immediate consumption
compared with 2,776,000 pounds a
year carlier. From the remaining 32,-
558,000 pounds, plus the eggs broken
out by strictly egg drying plants, 21,-
7l4,3g8 pounds of dried eggs were
produced compared with 3,517,965
pounds in Apnil, 1941,

Government purchases continue to
dominate the dried egg industry, Prac-
tically all of the dried eggs produced
in April were in the whole form and
were sold to the Government for
Lend-Lease uses. The production of

dried albumen was 72 per cent less
than the total produced in April last
year and the production of yolk 10 per
cent less. The Agricultural Marketing
Administration accepted offers on 56,
831,605 pounds of dried egg in April,
Offers accepted May 1 to May 14, to-
taled 16,746,380 pounds,

Large quantities of frozen and shell
eggs apparently are being stored to be
used later in the year for drying eggs.
Storage stocks ul’ frozen eggs on May
1 totaled 159,176,000 pounds compared
with 99,531,000 pounds on May 1 last
year and 94,382,000 pounds, the Ma
1 (1937-41) average. Stacks of shell-
ege on May 1 totaled 4,650,000 cases
compared with 3,031,000 cases on May
1 last year and 3,468,000 cases, the
May 1 (1937-41) average. Out of a
total of 11,196,304 pounds of dried
cggs on hand on May 1 only 350,049
pounds remained unsold,

Liquid Egg Production, April 1941-42

C i ’ April | April l:.’?lr 5y
ommodit; ril i hange
4 1941 1952 in 1942
' Thous. pounds Per cent
Whole eggs 13,620 43,286 +218
Mixed eggs (emulsions, also with sugar
salt, elc.) 7074 12,233 3
Egg whites (all descriptions) 17,84 22,302 25
Egg yolks packed—
r\ihthuul salt, sugar, etc, 4,751 0,587 + 39
With su 8,183 7,904 -
With salt 1,320 1,788 + 35
All yolk emulsions, including glycerine |  ..... ey Eh
TOTAL 52,792 94,100 478
Dried Egg Production, April 194142
A&{i] April Per cent change
Commodity 1941 1942 in 1942
Pounds Pounds Per cent
Wihole . .o5iseiiine, o 243497 19,609,258 +7,.953
Albumen ........ AN 1,031,979 290,652 —72
Yolks ...oovivanns N 2242489 1814448 —19
TOTAL ....co00s 3,517,965 21,714,358 +-517

Firms reporting—59
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King Midas Buperior Mill, located at the head of the Great Lakes, is
devoted exclusively to the milling of Semolina and Durum Products, *

*
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M

*
WHY SHOULD OUR STORAGE BINS BE IMPORTANT TO YOU!

*
*

*

They are important to you.
They're important to every user of
King Midas Semolina—because
they are a major factor in main-
laining the uniform quality which
you have a right to expect in King
Midas Durum Products.

1,500,000 bushels storage capac-
ity at our Superior mill, plus own-
ership of hundreds of strategically
located country elevators, enables
us to buy and store the finest

WORTH ALL
KING MIDAS FLOUR MI

durum wheat from year to year.
By drawing wheat from a large
number of different tanks we are
able to develop and maintain the
proper mixes which are essential
to uniform quality.

We have the Iacilities—and
what's more important—we have
the determination to make every
barrel of King Midas the finest
Semolina available to the maca-
roni manufacturer.

SEMOLINA
IT COSTS

LLS MINNEAPOLIS, MINNESOTA




‘Will Advertise to
the Limit

Discussing the matter of policy with
regard to advertising and merchan-
dising under war conditions, the
World-Telegram of New York quotes

Mr.-C. I, Mueller of the C. F. Muell- -

er Company, Jersey City, as follows:

C. F. Mueller of C. IF, Mueller Co.,
speaking on sales policy, asserted his
company proposes to sell, advertise
and merchandise its products to the
limit which the emergercy permits,
He recognized that shoriages have cut
down the number of products avail-
able to grocers, ard declared it tl
duty of manufacturers whose output
does not require critical materials to
supply retailers with as great a supply
of their products zs possible.

New Sales Manager

Eastern Semolina Mills, Inc. of
New York City and Daldwinsville,
New York recently announced the ap-

HOWARD P, MITCHELL

pointment of Howard P, Mitchell as
its Sales Manager with ofiices in
Baldwinsville.  Mr. Mitchell is well

THE MACARONI JOURNAL

SETIEN

June, 1942

FLOUR PRODUCTION HIGHER IN MAY

Flour production increased during May 109,354 barrels over the previous month but
was 468,634 barrels lower than during the same month of 1941, according to reports re-
ceived by The Northwestern Miller from plants representing 65 per cent of the total

national output.

Total Er duction during May was compiled at 5,328,007 barrels, compared with 5208,653
uri

barrels
previous

ng the previous month and 5,796,642 barrels during the same month a year

Nor i estern production, set at 1,173,438 larrels for May, registered an increase of
46,330 | .rrels over the output of the previous month, but the total was 37,145 barrels

below the 1941 figure for the same month,

In the Southwest, production totaled 2,108,657 barrels durin; Mair. 89485 barrels higher
(V)

than the output during the previous month but 47,088 barrels be

same month last year,

w the figure for the

Buffalo mills reported 814,703 barrels produced durinﬁ May, 36,820 barrels above the

output of the previous month but 3,100 barrcls below the

previous,

gure for the same month a year

Production of durum g)mducls by nine reporting mills totaled 206,893 barrels during

May, compared with 209,
the same month in 1941,
A detailed talle appears below:

45 barrels during the previous month and 231,631 barrels during

TOTAL MONTHLY FLOUR PRODUCTION
(Reported Iy mills producing 65 per cent of the flour manufactured in the U. S.)

Previous ¢ Ma
May, 1942 month 1941 1940
127,18 12

Northwest +.ueevevsninaies . L173438
Southwesi )

Buffalo .. ..
Central West—
Western Division

814,703

23614
B9,

10,583 1,261,555  1,215919

; ,127,
2,108,657 2.?713. 172 2155745 1905616 1931218

817,809 818,352 847,392

883
398430 - 397012 553774 51392 473975
22310 230 3

1 .03 251 889 264,076
R2,30 105,644 120,410 141,287

904
44asl  S72RZ8 723056 ODLA98 757,963

May, 1942 April, 142
o893 269 345

May, 1941
23631

known to the macaroni-noodle trade,
especially in the East and Middle-
west, having been associated with the
Durum Wheat Industry and Semolina
for a quarter of a century.. His last
connection  was  with  Washbum
Crosby Co., in Chicago. Prior to that
he was with the same firm at Buffalo
and New York city branches.

One of his first official acts after
acquainting  himself with his new
duties will be to represent Eastern
Semolina Mills, Inc., at the June con-
ference of macaroni-noodle manufac-
turers in Chicago.

Confirmation Reception

In honor of her fifteenth birthday,
May 22 1942, and of her confirmation
at Temple Isaiah Israel, Chicago,

May 24, Mr, and Mrs. A, Irving
Grass held a reception at their new
Yome, 6850 Euclid Avenue, for their
ellest daughter, Ilyne Joan Grass,
Four hundred relatives and friends
attenc'ed.

Henr confirmation to the faith means
that she had successfully completed
ten years of Sunday school work,
The honored guest was the recipient
of many gifts and well-wishes, among
them being a promise by the proud
parents that she would be taken to
the convention of the Macaroni-
Noodle industry this month—a most
appropriate graduation gift.

RN
KEEPENM A/

EASTERN SEMOLINA MILLS, INC.

Baldwinsville, N. Y.
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FOR THE MACARONI OF TOMORROW

Clonmont. Introduces

An Original Type of Continuous Automatic Macaroni Press

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

Operation as sim-
ple as it appears.

Is a rolling proc-
ess; will work with
scit or firm dough.

Sullable for short
and long goods.

Producing 1200 pounds per hour of excellent product, golden yellow In color. glossy amooth

finish, strong in lexiure, [ree lrom spots and sireaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street

Brooklyn, New York




Former Manufacturer
Dies

Joseph A. Brohel, 78, once a part-
ner in the former firm of Anger-Bro-
hel Company here, makers of spa-

hetti and other products and active
in wholgsale circles in the Rochester
arca, died May 26, 1942, at his home
in Hackensack, N, J,

While here from about 1910 to
1914, Mr. Brohel was chairman of the
wholesale trade group of the Chamber
of Commerce of whichi he was also a
trustee,

He was long active in Republican

THE MACARONI JOURNAL

litics in Bergen County, N. J., and
his efforts, in large part, were cred-
ited in transforming the county to a
Republican  stronghold many  years
ago,

He leaves his wife, Sarah Parker
Brohel; two sons, Joseph A, Jr., and
Jesse S. Brohel; two daughters, Mrs,
Chester B, Searle and Mrs, William
Tyndall, and four grandchildren,

90c Amber Durum

In order that Durum growers may
be encouraged to sow an increased
acreage of Durum Wheat, the Can-

to you and your business.

Now It Is More Important Than Ever
that you attend the Convention of the Macaroni &
Noodle Industry—June 22-23, 1942, at the Edgewater
Beach Hotel, Chicago, lllinois.

KEEP fully posted on Indusiry problems. KEEP
abreast of current developments. CONSULT with
your associates within the Industry.

Enjoy the restful atmosphere of this beautiful Hotel.
We are confident that the time spent will be profitable

Champion Machinery Co.

Joliet, lllinois

Mfrs, of Mixers— Brakes— Flour Outfits— IWeighing
Hoppers and W ater Meters.
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adian Wheat Board has announced
the probable price for the 1942-1943
crop. The Board recommends that
the basic price of No, 1 cw. Amber
Durum Wheat be 90c a bushel, basis
in store Fort William, Port Arthur
and Vancouver, The price of the
lower durum grades will \be an-
nounced later.

A survey of the durum situation in
Canada shows that the stocks of the
better grades of this wheat that goes
into the manufacture of macaroni
products, principally, are much small-
er than customary, For this reason,
the advance price situation is given
as encouragement for increased pro-
duction,

Executive Retires

Frank Griswold Hall, President of
Stein-Hall & Co., Inc,, New York,
and Stein, Hall Mfg. Co., Chicago,
manufacturers and  distributors  of
starches, dried cgg products, and sta-
bilizers, has announced the retirement
of Louis L. Leverone as General
Manager of the Chicago company.

Mr. Leverone, who has been asso-
ciated with the company for 3O years,
will continue as a Vice President, and
at his request retires from the posi-
tion of General Manager in order to
devote most of his time to his many
civic and other duties. He is Presi-
dent of the Illinois Chamber of Com-
merce and of the Northwestern Uni-
versity Settlement in Chicago, and is
active in the Dartmouth Club and
other organizations in that city,

D. M. Hawley, who was appointed
Production Director for all Stein-
Hall affiliated companies some time
ago, has been clected General Man-
ager and Vice President of the Chi-
cago company, with Walter H. Hart
as Assistant General Manager. Mr.
Hart is also Secretary of the Chicago
company,

Edward Dutts, Jr., Sales Manager
for the New York company, is now
General Sales Manager for hoth the
Chicago and New York companies.

J. P. Strasser, head of the Paper
Department, has been appointed As-
sistant Sales Manager at Chicago,

Dr. Alexander Irieden continues
as Technical Director for both com-
panies at the New York office, and
Jordan V. Bauer of the Chicago com-
[l):'my has been appointed  Assistant

echnical Director,

Organized in 1866, Stein-Hall cele-
brated its 75th Anniversary last year.
The 50th Anniversary of Mr, Hall's
service was observed two years ago.

Sl

e Ay
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gy%wm* Celloohome
FOR CONSERVATION

To.pay effective packaging of perishables must more than
ever avoid spoilage. Waste is sabotage.

Conservation is being accomplished now more than
ever before with sYLvania cellophane,

Through its use manufacturers maintain their quality,
and at the same time prevent waste resulting from stale-
ness, loss of moisture, flavor, etc,

Ever expanding co-operation between manufacturers
of perishable products and our sales and technical staffs

is maintaining sales and avoiding waste,

Condrrw wn'ffl Syﬂlam'u Cc’fop’mnr

IT MAKES WAR ON WASTE

SYLVANIA INDUSTRIAL CORPORATION
GeneralSales Offices: 122 E, 42d St., N.Y.* Works: Fredericksburg, Va,

Pacific Coust:

Dlake, Moffit & Towne
Offices and Warchouses in
Principal Ciies
Canada:

Victoria Paper & Twine Co., Lid.
Toronto, Montreal, Halifax

Branches or Representatives
ATLANTA, GA. 78 Marietta St.
BOSTON . . 201 Devonshire 5t.
CHICAGO, ILL,, 111 N, Canal 5t
DALLAS, TEX,,809 Santa Fe Bldg.
PHILA,, PA. . 260 So. Droad St

@ CRVLVANIAT IS A RTOITERED TRASE WARN FOR CELLULOSE PRODUCTS WANUFACTURNED BT STLYANIA INDUSTRIAL CORFORATION
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Dear Friends:

A Message tu the Macaroni and Noodle Manuofacturers

of America

In these difficult times, the value of co-operative effort in solving the
many problems that arise from wartime conditions in your industry
which is so vital to National IWelfare, cannot be over-estimated., IWe
know that you will do everything in your power to further your ability
to serve our fighting as well as the civilian population.

IVe assure you we will do our ulmost to co-operate with you in every
way possible so that you may continue to progress in service to our
people. Ve welcome this opportunity to express our best wishes for a
beneficial and enjoyable conference.

Sincerely yours,

Capital Flour Mills, Inc.

Name New
Advertising Firm

The Roman Macaroni Co. of Long
Island, N. Y., and the Prince Maca-
roni Mfg. Co. of Lowell, Mass., have
designated Director & Lane, 250 West
Fifty-seventh Street, New York, to
handle the preparation and placement
of all their advertising. H. C, Raossi,
account execulive,

Know Your Weevil

In the interests of food censerva-
tion and at a time when such con-
servation is becoming so important,
The Midland Chemical Laboratories,
Inc,, Dubuque, lowa, manufacturers
of the MiL-O-Cipe Line of Food
Insecticides, are making available to
the entire food industry a series of
Entomology Cards depicting, among
others, those insects plaguing Maca-
roni  Manufacturers—their  habitat,
depredations and control measures.

It has been felt for many years that
such a course, concise and written
for the layman to understand, would
have great value to Macaroni Manu-
facturers. They may be tacked up in
various parts of the plant, kept on file
or included in employes' training
courses.

We have been informed that any

T T T S R T S

one desiring a complete set of these
cards may have them free of charge
by writing The Midland Chemical
Laboratories, Inc.,, Division of In-
secticides, Dubuque, Towa,

Judge Stops Motor
At Macaroni Plant

Circuit Judge Parks today gave
the Ferlita Macaroni Co., 2001 N.
Tampania Ave.,, 30 days to cease
operation of a noisy Diesel engine
which he determined was a “public
and private nuisance,”

The Judge held in his order grant-
ing an injunction sought by neighbors
of the plant, that the company could
obtain operating power from the Tam-
pa Electric Co. and that operation of
the engine to create its own power was
not essential,

Neighbors of the factory, Mrs, Gae-
tana Greco, and her daughter and son-
in-law, Mr. and Mrs. Gui do Puleo,
claimed that noises from the motor
made their home all but uninhabitable,
and that vibrations from it were caus-
ing five houses owned by Mrs, Greco
lo come apart.

During his hearing on the suit,
Judge Parks personally visited the
five houses to determine the effects of
operation of the motor.—Tampa, Fla,,
imes, May 20, 1942,

\

Plight of the
Spaghetti Canners

Prepared spaghetti in cans will soon
be a rarity., Last February the Con-
version Section of the Food Branch
of the War Production Board issued
an order prohibiting the packing of
this food in cans, forcing many proc-
essors to close down their canning
departments or to change from pre-
pared to dry-packed spaghetti. ne
spaghelti canner whose business was
seriously affected by the order, ac-
cording to an official of the food
branch, went to the Conversion Board
and reputedly said:

“Here is my plant. You have put
me out of business. 1 freely pgive it
to my government for use in war
work; take it and do what you want
with it. I only ask 8 per cent on
my investment."”

He was told that the Conversion
Section of WP doesn't operate plants
and that they were in no position to
ruarantee any operator 8 per cent or

l}cr cent or any other per cent,

hey merely help manufacturers or
converters to help themselves. Every
manufacturer has to do his own swim-
ming, with a little coaching, when
necessary, from the sidelines by WP,

All most of us ask of life is to be
its favorites.

ek L S
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STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street New York, N. Y.

N
~

DURAMBER

EXTRA FANCY NO. 1 SEMOLINA

*
PISA

NO. 1 SEMOLINA

*
ABO

DURUM PATENT

LA NG (LOMIPA NS
LUSIVE DURUM MILLERS

OFFICE.

MILLS
Saint Paul, Minnesota Rush City, Minnesota

John J. Cavagnaro

Engineers
and Machinists

Harrison, N. J. - - U. §. A.

Specialty of
Macaroni Machinery
Since 1881

I’resses
Kneaders
Mixers
Cutters
Brkes
Mould Cleaners
[, nlds

All Sizes Up To Largest in Use

255-57 Center St,
N. Y. Office and Shop ~ New York City
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The MACARONI JOURNAL

Successor to the Old Journal—Founded by Fred
Becker of Cleveland, Oblo, in l’ll‘

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication to Advance the American Macaroni

Indust
Published Monthly by the Natomal Macaroni
Manulscturers Assoclstion as its Official Organ
Edited by the Secretary.Treasurer, P. O, Drawer
No. 1, Draldweod, 111,

PUBLICATION COMMITTER
C. W, Wolle.siueisssisnssnnansarssaas President
{7" hd. CUNCO ez seisentsescsnnssosns Adviser
s S. onna.ss..sEditor and General Manager

BUBSCRIPTION RATE3
Unlled States & Canada.,$1.50 per year in advance
Foreign _ Countries..i....$3.00 per year in advance
Single Copies chiaener teenesnes 15 Cents
Dack Copies.ssssssssssisnsssrasnsnnres 25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
news and articles of interest 1o the Macaroni
Industry, All matters intended for publication
must reach the Fditorial Office, Braldwood, Ill.,

no later than Fifth Day of Month, .
E._MACARONI "JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will not knowingly advertise

irresponsible or nnlruﬂ'urlhr'coa:eml.
The publishers of THE MACARONI JOUR-
NAL reserve the right 1o nl«t any malter
furnished either for the advertising or reading

columns,
REMITTANCES—Make all checks or drafts
Erlhln to the order ol the National Macaroni
anulacturers Association.

ADVERTISING RATES
Display Advertising..sss....Rates on Application
Want Ads.civosvsiensrinsnsss30 Cents Per Line

Vel. XXIV JUNE, 1842 No. 2
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=
=

“I pledye allegiance lo the Flag of the
United States o{ cAmerica, and to the re-
public for which it stands, one nation in-
divisible, with tiberty and justice for all”

M Ry R ka Ry Ry R Ru

FOR SALE: one 10° Hydraulic Press,
complete with pump and pipe, and equip-
ped for long and short goods. First class
condition, Price, $600.00, F.O0.B., New
Orleans, Apply New Orleans Macaroni
Mfg. Cu, 1107 Dauphine St., New Or-
leans, La.
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War Bonds
As Gifts

Are you lucky? At least ten of the
manufacturers and allieds who attend

the Chicago convention, June 22-23, ¥

will be lucky in more ways than ex-
pected, according to the advanced
planning of the Consolidated Maca-
roni Machine Company, Brooklyn,
N. Y, that annually does ils part in
promoting the conferences of the in-
dustry it so satisfactorily supplics.
Mr, Conrad Ambrette makes the fol-
lowing announcement as an induce-
ment to convention attendance and as
a means of showing their appreciation
of the fine business relations the firm
has long enjoyed with the macaroni-
noodle manufacturers of the country:

“At all past conventions, it has
been our practice to distribute a
personal gift to each registrant as
an appreciative offering,

“During the past year, many
changes have taken place, and it has
become  imperative to  conserve
various materials with which to
CATTY On our war program.

“For this reason, and in order to
assist our armed forces in their
fight against the evil forces which
are endeavoring to destroy those
prlnci‘:lcs for which our forefathers
so gallantly fought, we have decided
to donate a number of War Bonds,

“These will be disposed of to the
holders of lucky numbers —two
bonds of fifty dollars and cight
bonds of twenty-five dollars—at a
drawing to be held during the ban-
quet on Tuesday evening, June 23."
While interested manufacturers will

need no added inducement, their con-
cern over what is happening and what
can be expected to happen to their
business being sufficient to warrant a
record-breaking attendance to the con-
vention this year—nevertheless, this
generous offering of this popular al-
lied firm is interesting to all, and
financially profitable to ten lucky fel-
lows,

VAL

| BUSINESS CARDS
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GIVE US ATRIAL

NATIONAL CARTON (0.

JOLIET. ILLINDIS

National Cereal
Products Laboratories

Benjamin R, Jacobs
Director
Consulling and analytical chem-
ist, specializing In all matters in-
volving the examination, produc-
tion and labeling of Macaroni
and Noodle Products.

Vitamin Assays a Specially.
Laboratory
No, 158 Chambers St. New York, N. Y.
Office
No. 2028 Eye St. N.W. Washington, D.C.

"Food is vigor—
and vigor is
Victory”

Paul V. McNuit,
Federal Security Adminlst:ator

Makers of

178-180 Grand Sireet

Maldari service and workmanship will please you.

SERVICE AND WORKMANSHIP

HE Maldari organization consists of men who are constanily studying ways aiu means for improving the manulacture of
macaroni through the use of betler Dies. Maldari Dies aclually tum out o smoother, more beautiful finished product.

& BROS.. INC.
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Buy War Bonds

Prize Winning Noodle Display Window

THE

Wise retailers are capitalizing the popular slogan—

“Buy War Donds,” as did the Milwaukee grocer whose
window display won worthwhile praise and commenda-
tion in a contest staged by the [, J. Grass Noodle Co. of

Chicago.
herewith.

The prize winning window display is shown

On a large board draped in the national colors and
which formed the background of the display, packages
of egg noodles were attached so as to spell out the mes-
sage—"Buy War Bonds"—that attracted the attention of

pated.  Don't Hoagb.

pnssurs-l?'. At one side stands Uncle Sam with a placard
bearing the message—"A shortage of basic food is antici-
Buy War Bonds instead."”

(A) The PETERS JUNIOR
CARTON FORMING AND LIN-
ING MACHINE sets up macaronl
and spaghettl cartons at speeds up
1o 3540 cartons per minute, re-
quiring one operator. After the
cartons are set up, they drcp onto
the conveyor belt where they are
carrled to be filled. Can be made
adjustable to set up several carten
nlzes.

(B) The PETERS JUNIOR
CARTON FOLDING AND CLOS-
ING MACHINE closes macaroni
and spaghettl cartons at speeds up

“America’s Largest Macaroni Die Makers Since 1903—IVith Management Continuously Relained in Same Family”

Macaroni Dies

New York City

to 35440 cartont per minute, re-
quiring no operstor. Alter the car-
tons are filled, they are conveyed

-4?[3[]7 Ravenswood Ave..

MACHINES FOR
SETTING UP AND
CLOSING MACARONI
AND SPAGHETTI
CARTONS

Into this machine where they are
automaticall, closed, Can also be
made adjustable 10 close several
carton sizes.

Send us a sample of eich
slze carton you are inter-
ested in handling and we
will be pleased to recom-
mend machines Lo meet your
specific requirements,

PETERS MACHINERY CO.

Chicago, Il
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ITS OUR
JOB

To Help All
Macaroni-Noodle
Manufacturers

Solve Their
Drying Problems

Years of Practical
Experience — —
Scores of Success-
ful Installations

*

Por Full Particulars
Write to

BAROLZIZI
DRYING
MACHINE
COMPANY

21-31 BENNETT STREET
JERSEY CITY, N. l.

|
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OUR PURPOSE:
EDUCATE OUR OWN PAGE el
ELEVATE First--
. . INDUSTRY
e National Macaroni Manufacturers
ORGANIZE Association
HARMONIZE A . Then--
Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIREC'TORS 1941-1842
\
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Increased Interest in Trade Associations

War Conditions Make Businessmen More Conscious of the Need
for Closer Cooperation-More Coordination

Reports from sources that are usually most reliable
are that Trade Associations are growing stronger, in
memberships and potentially,

There are definite signs that this trend afiscts the Mac-
aroni Industry because of recent enrollments and non-
members' friendliness,

a—A New York manufacturer inquires: “Would you
be so kind as to send us all particulars on how to be-
come a member of your Association "'

b—A former member writes: “In a peeve we dropped
our membership some years ago. Now we see our mistake
and wish to re-join those who have consistently sup-
ported the Association through the years when its ex-
istence was not nearly as important as it is now,”

c—A Westerner states: “Honestly, it took a war to
teach me that 1 live in this country and should always
have taken my place with fellow manufacturers, True,
distance prevents my taking an active part in your con-
ventions, but nothing should prevent me from paying
my share of the cost of activities assumed by others,”

d—A Member confesses: “Business has been tough,
money scarce. While I have maintained my membership,

I have not been paying the proper scale of dues. Things
are picking up now. Please put me in Class “B,” in-
stead of “D.” Bill us for the difference.”

e—An Eastern firm says: “We have been selfish and
wrong in judging your Association for what it did or
did not do—instead of considering its potentialities had
we and others like us supported it fully as we should,
Send application, please.”

Whatever the reasons for this spontaneous realization
of obligation, the results are encouraging, Perhaps they
are due 1o the war regulations ar £ i Laportance of the
Chicago conference, June 22 and 23—some sessions of
which will be closed to non-members—but we are taking
the cue and renewing the oft-repeated invitation to all
progressive firms to join the National Macaroni Manu-
facturers Association now. Drop a line to the head-
quarters office at Braidwood, Illinois, as your first step.
The necessary action on the Association’s part will fol-
low immediately.

Two new members and three re-instatements was the
April-May record.

M. J. DoNNA, Secretary and Editor,
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LETS SAVE WORD

Our Products Are the World's Finest

Map Issued by
U, 8. Dept. of
Agriculture Shows where Durum
Whea!l Is Grown In the Unlted
States. More thar 80% ol the
Toetal U, 8, Crop Is Grown in
North Dakota.

PROO

The cream of the world’s amber durum is grown right
at our back door. From this qualily wheat we manufacture

QUALITY DURUM PRODUCTS

CAVALIER NO. 1 FANCY SEMOLINA
STANDARD NO. 1 SEMOLINA - PERFECTO SEMOLINA
DURAKOTA DURUM PATENT  —  PEMBINA DURUM PATENT

P

DURUM DIVISION

NORTH DAKOTA MILL & ELEVATOR

STANG General Manager
R M LER, Gener g Chicago, Il

GRAND FORKS, NORTH DAKOTA

EVANS ]. THOMAS, Mar. Durum Division |
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New Pillsbury products control
laboratory uses most advanced

mEthOds to guard quality of Durum Products

Always a leader in quality control, Pillsbury recently completed
the most modern, “est-equipped products control laboratory in
the milling izidustry.

Here's what this laboratory does for your benefit:

1 —P.nalyzes samples of durum wheat before purchase, grinds
them, and makes them into spaghetti to test their quality.

2—Makes color tests every hour on samples of semolina and
durum flour from the regular mill run. Analyzes every lot and
shipment.

3 —Puts a sample of each day’s run through an actual “perform-
ance test” by making it into spaghetti, using commercial-type
methods and equipment.

For uniform performance inn your plant and uniform quality in
your products, bank on Pillsbury’s Durum Products!

Pillsbury’'s No. 1 Semolina « Pillsbury’'s Fancy Durum Patent
Pillsbury's Milano Semolina No. 1 . Pillsbury’s Durmaleno

Pillsbury Flour Mills Company

General Offices: Minneapolis, Minnesota




