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o RAFTSMANSHIF

Changing conditions bring problems to every industry. We believe every organ-
ization worth its salt should be prepmed for these problems. Moro than that, every
good organizalion should welcoms an occasional emergency as an opportunity to
prove its mellle.

Since 1898 Rossotli has specialized in the production of labels and cartons that
are attractive, appealing, distinclive—yet thoroughly practical and suited to the needs
of the simplest packing plant. The next year or two will nol be easy. Conditions have
changed. Materials are restricled. Vital manpower is called to the colors.. We are
fully aware of the implications. Yel Rossotti looks inlo the future with a confidence
that never was stronger, We stand ready to tap the deep reserves of our ingenuity.

Whatever tomorrow brings, the quality of Rossolti craltsmanship will remain un-
changed. Forty-four years of rugged achievement are in back of that statement.

ROSSOTTI LITHOGRAPHING CO., INC”‘NORTH BERGEN,

BRANCH PLANT: SAN FRANCISCO, CAL. o BOSTON ® PHILADELPHIA

Bty T3 o o T T SRy

N. J. « COAST TO COAST PACKAGING SERVICE

CHICAGO L BALTIMORE L] PITTSBURGH ° TAMPA
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The only conlinucus Press that is fully Aulomatic in all its
operations.

From the time the raw material is led into the receiving com-
partment until it {s spread on the sticks. no handling or alten-
tion is y as all operati are tinuous and auto-

matie,

Not an experiment, bu. a reality. Produces all forms of paste
with equal facilily. The paste produced is superlor in quality
and appearance.

Manufacturing costs greatly reduced.
Sanitary, hyglenic. Product unlouched by human hands.

Production from 800 to 1,000 pounds net per hour, Trimmings
raduced lo a minimum, due to methed of extrusion as pressurs
Is equal over whole face of dio.

This press is not an experiment. We alteady have several
of thesa presses in actual operation In a large macaronl plant
in this city.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A, 159171 Seventh Streef

Address all communications to 156 Sixth Stroet

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

We show herewith some of our
latest equipment designed by

Patented, Aulomalle
Continusus Shart Pasts Dryar

CONSOLIDATID

— et - 8l men with over thirty yeurs ex-
(R WACARONI MACHINE CORP, £ e ¥
{ MOOELYM, M. ¥

perience in the designing and
construction of all types of
machines for the economical
production of Macaroni, Spa-
ghetti, Noodles, etc.

The design and censiruction
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.

'#’ Specialists for Thirty Years

Mixers

Eneaders

Hydraulic Presses
Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners
+ ARutomatic Drying Machines
Ll

For Noodles
For Shorl Pastes

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

156166 Sixth Street BROOKLYN, N. Y., U. S. A, 159171 Seventh Street

T Address all communications to 156 Sixth Strest
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CAPITAL FLOUR MILLS, INC.

General Offices: Minneapolis

plant development have resulted in a large
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Preventative and Exterminating me

the delicate flavor of macaroni

one of the oldest FOOD insectici
the 19442 MILL-O-CIDE you get the
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FOR CONSERVATION

SYLVANIA cellophane solves many packaging problems arising from
present day conditions,

To-day it is absolutcly essential to protect and conserve the
nation's supply of perishables.

Foods lose their original freshness and flavor, tobaccos their
aroma and moisture conlenty llrlcy also become contaminated with
odors, ete. This all results in spoilage.

SYLVANIA cellophane not only gives full protection to all
packaged merchandise, thereby elfecting maximum conservation, but
because of its perfect transparency and display value, it is a strong
factor in building sales.

Write us if you lvive a special packaging problem. Our Technical

Service Division is maintained to be of assistance io you.

g April, 1942 THE MACARONI JOURNAL 9

Jboc/s THESE ADVANTAGES

WHEN YOU USE KING MIDAS SEMOLINA

. A network of country clevators, strategically

located in the heart of the durum wheat region,
enables us to buy and store the cream of the durum
crop—every year.

Our modern Durum mill, conveniently located on
& the shores of Lake Superior, is fully equipped to turn
out the highest grade Semolina and Durum flours ob-

tainable.

A determination to adhere to the highest stand-
¥ ards of quality through good years and bad has won
us the confidence and respect of our customers.

SYLVANIA INDUSTRIAL CORPORATION
General Sales Offices: 122 E, 42nd Street, N. Y. Works: Fredericksburg, Va.

Pactic Coast:

Blake, Moffit & Towne
Offices & Warchousesin Principal Cities
Canada:

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

Branches or Repreientatives:
ATLANTA GA. . 78 Marietia Sireet
BOSTON, MASS., 201 Devonshire St.
CHICAGO, ILL. . 111 N. Canal Street
DALLAS, TEX., 809 Sante Fe Building
PHILA,, PA, . 260 South Broad Strect

Widas

SEMOLINA

5 MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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COMPLETE PACKAGING SERVICE TO INDUSTRY
| k rr
‘ e
* s Can Mo [ 0l
\S‘e““\g Nood‘eﬁ W“h
Bettel' ROIE-N YOL‘(‘S
RBLOOM ;
(Sp ecial Color and High Solids) . A
2 That’s the decision discerning executives are making ks
wherever packaging problems confront them. ‘The ability to solve
| tough problems is a sHELLMAR tradition backed up by years of
1. Tested for Rich Color—Cloverbloom Yolks are checked
against a scientific color guide to be sure they give you .
the maximum, rich natural egg color. These yolks are experience and service to the MACARONI INDUSTRY % Whether your need is one
packed especially for noodle makers because we know
how important deep, uniform egg color is for making . . . .
: noodles that sell. You can make richer colored, finer of designing or the planning of economical production SHELLMAR can help
| noodles by using color-tested Cloverbloom Yolks.
h ‘J . X
] x 2. Tested for High Solids Content—The Zeiss Refractom- vou. Do as others are doing . . . . CALL ON SHELLMAR
A eter accurately tests the solids content of Cloverbloom
\ Yolks — guaranteed not less than 45% solids. Thisis a
" standard we insist on for every can we pack. There's no WIRE, WRITE OR PHONE the office nearest you, or consult
b guesswork about it! You can count on exactly the solids D —_— W
. content you need every time you order Cloverbloom., ’ e
t
o
Ir ARMOUR'S
X CLOVERBLOOM YOLKS
[ (Spaciol Coler and High Solidh) Soasrhionnl Yol [:‘:‘"“‘ﬂmm
3 { Ll r other lore matter.
e | Uniform from top to bottom. PRODUCTS COMPANY
: T d f
- ol i :::‘"::'":"‘ el fo VARl ok ke o s 224 South Michigan Avenve MOUNT VERNON .. OHIO 3N5 Empire State Bldg.
N | .+ ARMOUR AND COMPANY
i 1 UNION STOCK YARDS, CHIEASO CHICAGO, ILL. PASADENA . . . CAUFORNIA NEW YORK, N. Y.
¥
| (e 1
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LARGE CAPACITY WHEAT HANDLING FACILITIES, MINNEAPOLIS ELEVATOR

These huge elevators are your guarantee of
the choicest color and unvarying

quality of Two Star Semolina—always.

L 3
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A Two-Way Celebration

Arrir, from a national standpoint, is'hisluric, since
most of the wars in which the United States has been
involved, started in that month,

ArmiL, from the viewpoint of the Macaroni-Noodle
Industry of America, is also historic because that month
marks the beginning, not of wars, but of two peaceful ac-
tivitics of direct interest to an adopted industry that now
forms an important part in the food trades of this
country.

It was on April 19, 1904, that a far-secing group of
joneer macaroni-noodle manufacturers met at Pitts-
urgh, Pa., for what was the first national convention of
an infant industry, to consider jointly the many prob-
lems that confronted the operators of that day. That
was just thirty-eight years ago,

The first convention was altended by more than a
score of leading manufacturers, several of whom are
still active in a greatly improved industry, They came
from the industrial states east of the Great Plains, all
with one great hope. After a two-day conference, that
hope was realized Ly the organization of the first nation-
wide association of the Industry, known as the National
Association of Macaroni and Noodle Manufacturers.

Without one dissenting voice, every firm represented
signed a membership card, and during the next six
months, while the charter remained open, a score of new
firms that had not sent delegates to the Pittsburgh con-
ference, lined up with the pioneers to form the predeces-
sor of the present trade association representing a greatly
enlarged industry.

As organized thirty-cight years ago, the new associa-
tion had no permanent headquarters. The ruling body
consisted of an executive committee of which the Presi-
dent was Chairman, There was a convention secretary
whose principal duties between sessions were the collec-
tion of dues and the payment of minor between-meeting

bills,

Under its plan of management, most of the problems
were permitted to accumulate throughout the year—ex-
cepting for the most pressing ones which the Executive
Committe disposed of—awaiting action at conventions
where they were solved as best they could be during the
two and later three days of the annual conferences,

As it did to many other things, the World War No. 1
brought about progressive changes. So heavy were the
demands of the war and the Government that the mem-
bers of the Executive Committee in 1917 and 1918 found
it expedient to recommend a permanent organization with
a paid Secretary who would handle the Assaciation rou-
tine between conventions, permitting the members of the
Executive Committee to devote more time to their indi-
vidual businesses,

By resolutions unanimously adopted at the Minneapolis
Convention in 1918, the Executive Committee was au-
thorized to develop ways and means of selling up a per-
manent organization. A permanent organization meant a
full-time secretary and a small staff at headquarters and
a reasonable allowance for travel and office overhead,
Where was the money for this purpose to come from?
Dues were increased from the nominal sum of $5.00 and
$10.00 a year to the almost exorbitant figure of $25.00 for
all member-firms, irrespective of size,

Still the National Assaciation was considerably short of
its financial goal. Why not establish a trade paper or
journal for the Industry, thought Mr. James T. Williams
of the Creamette Company, Minneapolis, Minn.,, then
president of the N. M. & N. M. of A.? The income
would go a long way toward paying the increased expense
of the permanent setup, and the Secretary, who was
also to act as the Editor of the proposed publication,
would thus earn part of his salary.

No sooner said than attempted. Dresident Williams
immediately called on the leading manufacturers and
friendly suppliers, with the result that co-incidental with
the appointment of a full-time Secretary on March 1,
1919, plans were completed for the publication of Issue
No. 1 of Volume 1 of Tur MacaroNt Journar on May
15, 1919, Incidentally, M. J. Donna has been the full-
time secretary and the managing editor during the
twenty-three intervening years,

From the very first edition, Tue MacaroN1 JournaL
found itself among friends, not only among manufac-
turers whose interests it has consistently promoted and
continually advanced, but also among a group of friendly
suppliers who have always done their best to make the
manufacturers’ lot a happier one, to aid in improvement
of products and enlarging the circle of consumers of the
fine American wheats and eggs converted into edible
macaroni-noodle products,

So, that is the reason for this double celebration in
April. During the thirty-eight years of its useful exist-
ence, the National Macaroni Manufacturers Association
has never enrolled all the manufacturers who constitute
the industry in this country. It probably never will, for
reasons best left to cach one’s thinking; neither has Tug
Macaront JourNaL been paid for by all to whom it has
been sent during the past twenty-three years. Both have
served the industry well; both are deserving better at
the hands of those whom they seck to serve. No better
time for extending felicitations and expressing apprecia-
tion than the present, by sending birthday presents in the
form of volunteer memberships to the National Associa-
tion in commenmoration of its thirty-eighth anniversary
celebration and a paid subscription to Tug Macaront
JournaL on the completion of its twenty-third birthday
.« timely, and . . . well, just the decent thing to do.
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tow From Within

Through Mutual Understanding, Unselfish C onsideration and
Friendly Conferences Will Come the Industry Progress
So Desired by Progressive Manufacturers

‘While this month we tﬂn:mdlvjr celebrale two historic events in the annals of macaroni

day of the National Macaroni Manulacture

of THE MACARONI JOURNAL as the Industry's spokesman—the thlnkinr; u&sgogg;ﬁr;}:tgi
stitute the backbone of our Industiry are studying current and aller-the-war problems an
sellishly towards the fulfillment of our country’s war-winning efforts,

this country—the 36th Bir

The books on the lirst governmen-
tal experiment in “social engineer-
ing"—Arthurdale, West Virginia—
are now closed. This undertaking,

4 launched back in 1933, was to serve
as a sort of patlern for an ideal com-
munity. Vine-clad collages were
erected on garden plots. A modern
school house and community center

were provided. Householders were

supplied with garden tools and
seeds and even cows lo make them
parlially sell-sustaining. Social di-
versions were encouraged.

The government invested $2,646,-
000.00 in the experiment. The Farm
Security Administration has now an-
nounced that the property will be
turned over {o the houscholders at
a valuation of approximately $175,-

000. They now have the option of ,

buying for from $1,000 to $1,500
homesteads which cost about $16,-
000 or occupying them on a rental
basis.

The householders have been slow
lo take advantage of the olfer. The
industries which were to have al-
forded them employment -have not

materialized. Some of them have

gone to work in the mines and war
industries. Some ol the vine-clad
white cottages are boarded up. They *
stand as weatherbeaton reminders

Let's make our National Association stronger b

ly concerned in the future development of our business,
prolection and industry advancement,

a malter of sell-

Don't you fail to take advanta

ge of the opportunity of I
22-23 in Chicago. You will miss opportunlliasp IID: Gﬁo{v}n%ﬁ"\wn‘{w gelio

14

that communities GROW FROM
WITHIN and cannot be set up from
withoul o accomplish whimsicgl
purposes.

The above is not written just fo
dake a crack at a mistake but to
point out again to you manulactur-
ers of essential fuad products, with
::glvurgtages‘ }:cx.icry lhtlz:.! few indus-
ries have, thal your business must
GROW FROM WITHIN.

Our indusiry is going to have an-
other annual convention June 22-23
at the Edgewater Beach Hotel in
Chicago. We are all going to have
opportunities again to do some con-
structive thinking about our industry
and thereby GROW FROM WITHIN.

One of the topics for discussion
which we will dwell upon will be
Conservation. Just what our Uncle

'Sam right now is asking or compel-

ling (whichever way you want to
lock at it) us to do, If you want to

~win this war we have to win, Uncle

Sam is asking you; and if you take
the attitude you are being compelled
to conserve, well, you apparently
aren't concerned about preserving

‘ this great American Way of Life we

have, with the opportunities it olfers
us. You must admit we still have a
greal many opporlunities which we

-refuse to take advanlage o,

-nocdle making in
the 23rd Birlhday
perators who con-
d codperaling uii-

y the volunteer enrollment of every manulacturer earnest-
and by each doing his part in a codperative way as

{ other manulacturers June

C. W. WOLFE, President

April, 1942
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Twenty-Three Years of Progress

By James T. Williams

In reviewing history, it is always
interesting to go back to the beginning,
and as 1 prepare this message mf'
thoughts turn to the first issue (Vol-
ume 1, Number 1) of Tie Macaron!
JournarL, On the editorial page |
found this comment :

“Every association of consequence
finds it necessary to have some means
of communication, some method of
presenting new ideas and develop-
ments to its members between such
times as the members may meet per-
sonally. What better means of talking
to each other and of advancing our
ideas, of making inquiries, of regis-
tering objections, or of applauding
well-directed efforts to advance the
macaroni industry, could be imagined
than an official publication such as
this whose columns are open to its
subscribers and supporters?”

That was the beginning of Tue
MacaRoNT JOURNAL, the first issue be-
ing published May 15, 1919, Because
of the fact that” I happened to be
president of the National Macaropi
Manufacturers  Association at  that
time, it was my privilege to materially
assist in launching this publication
which has grown to bé one-of the out-
standing trade journals of the nation.
it has performed its service well in
accomplishing objeéctives for which it
was founded.

In the first place, Tur Macaroxi
Journan has done much to bring
about a better understanding between
all factors in the industry and a def-
inite appreciation of what could be
accomplished by close codperation,

Secondly, it has been a mighty edu-
cational force and a constanl source
of information on manufacturing and
packaging and in selling plans and
methods.

Thirdly, Tue MacakoNt JoUrNAL,
I sincerely believe, has Dbeen the
best single force in building pride in
the minds of the executives who run
these institutions, From that building
of pride has evolved the higher stand-
ards which have characterized the de-
velopment of the industry.

It has also exerted great influence in
stimulating interest on the part of men
in the industry to work out with tiw
state and federal governments, sets of
standards which were dependable and
uniform,

And, as this transition was grad-
ually brought about, the consuming
public in.every section of the country

gained confidence in the macaroni
products which were offered them
through the retail stores and likewisc
a dependence upon the integrity of

~

James T. Williams
Presideni—The Creamette Company.
Minneapolis. Minn.

Naltlonal Association's President during
Firat World War—1817-1921

the institutions producing these prod-
ucts,

"1t is this growing confidence on the
part of the public that has been con-
stantly increasing business in a def-
inite, healthy trend upward, So, in no
small measure do | give credit to Tue
MAcCARONT JOURNAL, as it now cele-
brates its 23rd anniversary, for the
constructive good it has hrought about
in the macironi manufacturing indus-
try. It is a strong, virile publication,
respected by all,

It is appropriate also at this time
that tribute be paid to our elitor,
M. J. Donna, who has done such 2
noble job in keeping up the editorial
standards and being alert to the new
ideas and changes which have been
brought about in the industry, It was
he who actively codiperated in publish-
ing the first issue and it is he who
has been the editorial pilot of Tne
Macaront Journav all these 23 years,
We are fortunate indeed in having a
man of this high caliber who has been
capable of holding our group together
and in keeping up the high standards
of our publication.

To the fine officers, past and present,
may | alse add a word of commenda-
tion because each and everyone has
contributed his share in building T
Macakox1 JoukNalL into the industry
which it serves.

The Macaroni-Noodle  Industry’s
Wa: Convention, Chicago, June 22-23,
q

Macaroni Industry
Convention Cities

It was at Pittshurgh, Pa., that the
arganization meeting of the National
Macaroni Manufacturers Association
wits held on April 19 and 20, 1904,
—just I8 years ago—as it was in
the same city just 37 years later that
the last Industry convention was held
under the auspices of the faithful old
association—June 23 and 24, 1941,

This year the convention for many
good reasons returns to the most pop-
ular convention city, Chicago, where
the leading  macaroni-nomdle  manu-
facturers and suppliers will spend a
few days in friendly conference on
the shores of Lake Michigan, at the
Edgewater Beach Hotel.  This year's
convertion is scheduled for june 22
and 23,

The East and the Nedh Central
States have entertained he macaroni
makers regularly and almost  alter-
mately, with but or: exception, when
the convention was  held  furthest
South—at  Memphis, Tenn,, May 11
ard 12, 1909, Oddly enough, the con-
vention of the National Association
has never been held at Washington,
1. C. Here are dates and places of
annual gatherings from 19H to date:
Conventions  Places Dates

1904 "intshurgh April 19 and 20.
1905  New York  May 9 amd 10,
1906 Chicago May 8 and 9.
1907 Cleveland May 14 and 15,
1908 Niagara Fulls Junce 16 and 17,
19 Memphis May 11 and 12,
1910 St Louis May 17.

1911 Detroit June 13 and M.
1912 Atlamtic City June 11 and 12,
1913 Milwankee June 10 and 11,
i Chicago June 16 and 17.
Iha Minneapolis ~— June 8 and 9.
1910 New York June 13, and 14,
1917 Cleveland June 14 and 13
1R Minneapolis — July 8 and 10,

1919 Si Louis June 10 and 12,
1920  Niagara Falls June 22 and 23,
1921 Detroit June 9 and 10,

w22 Niagara Falls June 22 and 24,
1923 Cedar Point June 12 and 14,
1924 Ningara Falls July 8 and 10,
1925 Atlantic City July 7 and 9,

1926 Chicago June B and 10,
127 Minneapolis — June 13 and 14,
1928 Chicago June 19 and 21,
1929 New York June 18 and 20.
1930 Niagara Falls June 24 and 26.

1931 Chicagn June 16 and- 18,
1932 Niugara Falls June 14 and 16
1033 Chicago June 19 and 21,
1934 Chicago June 12 aml 1L
1933 Brooklyn June 17 amld 19,
1936 Chicago June 13 aml 16,
1937 Cleveland June 28 amd 29,
1938 Chicago June 20 aml 22

1939 New York  June 206 and 27.

1940 Chicage June 24 and 25

194 Pittsbuargh June 23 aml 24

1942 Chicago June 22 and 23
*Dates and Place scheduled.




A War Convention

Program to Give Special Emphasis to Industry Needs Under All-Out War Planning

Should we or should we not hold a national convention, a i i
d 1w 0 , as usual, du !
war year? That question is puzzling the minds o{, not only the cxer;utfugngf ‘t;::

National Macaroni Manufacturers Association,
organization and business group,

ut those of cvery other trade

Feeling that problems wall grow out of the nation's all-out war
will require the combined thinking of the leading manufacturers irlﬁ";r"eg?u,z'nﬁg
—on interchange of views and opinions on the spot—The Board of Directors voted
unanimously to hold its annual convention, not as wsual, but an extraordingry
session lo altend to extraordinary business that is developing. !

June 22-23, in Chicago

The 1942 convention of the Maca-
roni-Noodle Industry is to be held at
the Edgewater Beach Hotel, Chicago,
June 22-23; every interested manu-
facturer of macaroni, spaghetti and
egg noodles, and all allieds interested
in supplying this Industry’s production
and_distribution requirements, is par-
ticularly invited to attend this conven-
tion and to confer openly with fellow
businessmen on problems that are
wholly their own.

The Program Committee has been
specifically instrucled to include in the
agenda of subject matters for discus-
sion, the more acute problems concern-
ing the manufacturer and the War,
'I'o“:an'.l this end, the views and sug-
gestions of all who are interested are
sought,

Edgewater Beach Hotel

What is your most pressing problem
that results from the country's and the
industry’s war effort?

How far are you willing to go in
matters of stricter regulations, restric-
tions and new legislation?

What can the organized Industry do
that individuals cannot, in meeting
emergencies that are sure to grow
more frequent and more threatening
as the war progresses?

Learn from English Business in War
Trade Associations Trusted. Play Important Part

Trade organizations similar to the
National Macaroni Manufacturers As-
sociation can be expected to play an
important part in the war efforts of
this country if the experiences of the
Dritish nation are given the considera-
tion they deserve, None know bet-
ter than the trade associations the
needs and the capabilities of the in-
dividuals who compose an industry or
of the industry itself than does its
official, self-appointed organization. In
this light, the following statement is of
immediate interest, not only to mem-
bers of the Macaroni-Noodle Industry,
buit the government officials with whom
the former are willing to work in the
successful prosecution of this coun-
try's war effort.

H. Gordon Selfridge, Jr., son of the
famous American merchant who built
London’s most famous department
store and became leader of English
retailers, in a recent address before the
Philadelphia Chamber of Commerce
reviewed the experiences of British
business under war conditions, with a

view to emphasizing some of the les-
sons learned which may be of value
in this country, at the same time that
he acknowledged that essentially dif-
ferent conditions in the United States
will make unnecessary here the adop-
tion of some of the measures taken
to_deal with emergencies in England,
His address also contained pertinent
comments concerning a_number of
aspects of interest to business, includ-
ing government sponsorship of con-
centration of small businesses into
single establishments to make factories
and labor available for war purposes,
industrial relations management, col-
lective bargaining, etc,

. Of direct interest to trade associa-
tions is his commer* relating to the
manner in which LEnglish business
groups have codperated with govern-
ment in prosecution of activities neces-
sary to the war effort. Speaking of
regulations imposed upon business, he
says:

“A great deal of the organizing
work connected with the measures |
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Help Plan Program

It is the wish of the promoters to
make the 1942 convention program
exactly what the interested manufac-
turers wish it to be. Suggestions are
welcome. Each will be studied in re-
lation to others and to the whole in-
dustry. Make known your wishes
along this line by wriling direct to
the Association's headquarters, Braid-
wood, Illinois, before May 10.

Many reservations have been made
for rooms at the headquarters hotel.
It would be wise 1o make these as
carly as possible, if this has not been
done already. We repeat:

The dates—June 22 and 23, 1942,

The place—Edgewater Beach Hotel,
Chicago, 11,

. All are welcome.

have been discussing, was undertaken
by the trade associations, who were
called in for the purpose by the gov-
elmtmlmL W}ilﬁle they were not given
statutory authority in any way, the

drafted out the s::chcmesylhaty.wou!ﬁ
enable the measures to be put into
effect with the least hardship. The
system worked well. It meant that
industry managers dealt in the main
with individuals they were already ac-
quainted with, and whose motives they
trusted. It was not a question, for
instance, of a bureaucrat from Lon-
don telling the shoe manufacturers of
Northhampton that they must con-
solidate fifteen factories into five, and
exactly how they should do it;
the procedure was for the shoe trade
association to appoint a commiltee to
visit the government department, be
told the main features of what it was
desired to avcomplish, and then itself
draft oul th: best ways of doing it,
Under this procedure, the association
secretary bic\me a very important cog
in_the machinctry of government; in
effect, it was frequently he who be-
::amr:: the real coniroller of the indus-
ry.

Dine with us at Industry Banquet
—June 23 at Edgewater Beach Hglcl.

Nutrition Program for the Duration and Beyond!

A Job for the Macaroni-Noodle Industry Which the National Macaroni Industry
Will Help Do, Manufacturers Willing

By M. J. Donna, Managing Director of the National Macaroni Institule

Here are your orders from your
Commander-in-Chief :

“Efficiency and stamina_depend on
sroper food . . . the task is to trans-
ate our abundance and variety of food
into reality for every American. . . .
Without good food, properly pre-
ared, and sanitarily served, there can

: no great American Army . . . there
can be no great industrial products . . .
there ean be no great American VIC-
TORY . .. there can be no proper re-
building of the world being destroyed
by WAR.”

Knowing all about the merits of
macaroni-noodle products and failing
to pass on this knowledge to millions
of eager Americans who crave more
information about the foods they eat
or should cat and about approved
methods of preparing such food as
ours in appetizing, inexpensive com-
binations, is the exact reverse of the
orders of the Commander-in-Chief
“to translate our abundance of food
into health for every American.”

Some deep-down changes are taking
place in the thinking of the American
people, according to Director H. C.
Siekman of the American Restaurant
Institute, that is solidly behind the
Government's  nutrition  program.
These changes are having and will
long continue to have a vital effect
upon every part of the food industry.

From a aation which had practically
no knowledge of food in its relation
to health, this country is now rapidly
changing into a people who are learn-
ing much on the subject of nutrition,
Government agencies, newspapers, ra-
dio stations, general magazines, school
rooms, women’s clubs and other ave-
nues of public education are devoting
more and more time and space and
study to nutrition. So, it seems that
this is the opportune time to supply
to all of these education agencies, the
right kind of information about maca-
roni products that the manufacturers
of pood quality products want the
public to know nml to use,

The Macaroni-Noodle Industry is
an important public feeding service.
It must take a leading part, a greater
part in the new national movement to-
ward better health through a better
understanding of food , . . particularly
our food. While America's awakening
to the importance of nutrition is per-
haps somewhat tardy, it is no more
tardy than the willingness of many food
producers, like ourselves, to lend the
cobperation which the movement must

M. J. DONNA
Managing Director
Nationa] Macaroni Institute

have if it is to be successful from our
Industry’s viewpoint, It is neverthe-
less, in true American style, a thun-
derous awakening . . . and its effect
upon every producer and processor
will be far-reaching and permanent.

The food industry that fails to take
the fullest advantage of this “yen for
food knowledge” will suffer irrepar-
able loss. Manufacturers, as individ-
uals, have long been engaged in cam-
paigns of consumer education through
their many fine laboratories, their test
kitchens, ete., in gathering and prov-
ing data which are of value to all who
are interested . . . but it is in codp-
erative, unsclfish efforts under the su-
pervision of an unbiased organization
like the National Macaroni Institute
that the Macaroni-Noodle  Industry
will do its full part in the present nu-
trition program by “Teaching The
Millions” the real facts about this fine
wheat food that should be eaten more
regularly by a nation that secks health
and strength,

The Food Industry of America, and
with it, of course, the Macaroni-
Noodle Industry, stands today at the
beginning of a new el . ., an era in
which a more intelligent, public de-
mand for both nutritious foods and
nutrition facts will have to be intelli-
gently satisfied. Certainly, there is no
more direct route to the food inter-
ests of American adults than through
the consumer education and products
promotion campaigns which the Na-
tional Macaroni Institute has so suc-
cessfully sponsored since its organiza-
tion less than five years ago.

The National Macaroni Institute
completes an industry triumvirate that
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srogressive manufacturers should wil-
Iingly and unselfishly support . . . the
National Association and the JouRNAL
being the other two members of the
trio dedicated to the unification of the
members of the industry, the dissemi-
nation of useful information and the
yromotion of their readier acceptance
w o Americans  of  American-made
fods prepared from American-grown
wheat, with our own eggs and other
ingredients,

“Call it malnutrition, call it under-
nourishment, call it dictary deficien-
cies, or what you will . . . when men
and women fail to eat the foods that
pive them full life and vigor . . . they
are in fact starving,” says M. L. Wil-
son, Chairman of the Nutrition Ad-
visory Committee. On them does not
lie the full blame, though. Those who
know the truth about foods and with-
hold this knowledge from the public,
cither because of their indifference or
through stinginess, are contributing to
the fate that our people with their
abundance, their willingness to learn,
should not be allowed 1o suffer.

Thomas Parran, Surgeon General
of the United States Public Health
Service, totalled the results of nutri-
tion education when he said: “We
have the power to build here in Amer-
ica a nation of people more fit, more
vigorous, more competent . . . a nation
with better morale, a more united pur-
pose, more toughness of body, and a
greater strength of mind than the
world has even seen,”

Paul V. MeNutt, Dircctor  of
Health, Weliare and Related Defense
activities, says: “New and startling
truths about’ nutrition have become
known facts, vital to the strength,
health and seeurity of America,” e
means that these i;nu\\'n facts should
be presented to our people in a lan-
puage that they will easily understand

.. that this duty devolves not only
on the Government but very heavily
upon those interested in producing or
processing good foods for good nutri-
tion,

Summing up, our President Roose-
velt says: “The full energy of every
American is necessary. . .. We do not
lack, as we will not lack, the means of
producing food in abundance and va-
riety. . . . Our task is to translate this
abundance into reality for every
American family.”

Thus do our President and our nu-
tritional leaders, place a heavy empha-
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sis upon the work which the pro-
gressive macaroni-noodle manufactur-
ers should do to translate our abun-
dance of food, our knowledge of the
qualitics of the products we make,
and of the many economical ways in
which they can be served for econ-
omy, health and strength to practical
use. Do we accept this challenge?
Should any individual or any group,
for any real or imaginary reason, re-
frain from taking part in the impor-
tant program of improving the na-

tion’s health and raising its morale?

Failure to obey a commander's or-
ders in war is unpardonable insubor-
dination. Tailure to do so in industry
or in line with puhlic health and safety,
means the passing up of the very op-
|lortunily for which the Industry has
ong waited. Just as the Macaroni-
Noodle Industry is at the service of
our country, in war as in peace, so is
the National Macaroni Institute al-
ways at the service of the industry it
is pledged to foster.

Macaroni Products and Homemaker

Morale

Proper Cooking of Good Foods for Better Home Defense

What is the relation between good
macaroni products and their proper
cooking for the betterment of public
morale under the stress of war? This
subject of deep interest to progres-
sive macaroni-noodle manufacturers
has been discussed at length in the
public press, recently. Here's what ap-
pears to be the most popular view :

The relationship between good cook-
ing and good morale becomes appar-
ent when we understand in simple
terms the meaning of “morale.” We
all know what a trainer of athletes has
in mind when he tries to get his men
into good “condition.” He outlines a
training regime to regulate the habits
of eating, resting and exercising, Giv-
en a proper dictary schedule, plus drill,
plus rest, he can be sure that he has
furnished a foundation for the right
state of mind, or in other words, “good
morale.” Morale is condition; it is a
state of will in which one can function
cfficiently—do more with less fatigue
and depression, and hold out for the
longest time.

As homemakers, we are subject to
the same mechanical factors that are
required to build up an army,

{\’v must find “time” to attend the
many classes and lectures that give
reliable information on food and food
values, At the same time, we must
resolutely school ourselves to the fact
that many ordinary foods will be “ra-
tioned” or not available at all. We
should see to it, that our families not
only seeure plenty of food—properly
cooked—but also that our menus are
balanced, wholesome and appetizing,
Then, we must do our utmost to ac-
quire skill in the selection and prepa-
ration of food, and take pride in our
important role—the homeline of de-
fense. Finally, let us think of our sol-
dier boys as splendid examples of the
“morale” we are striving to attain,

Today, as never before, we are be-
coming aware of the value of maca-
roni products as “the ideal food.” Die-
titians and food experts are unanimous
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nection with the cooking of any one
of “the energy trio"” of wheat foods—
macaroni, spaghetti and egg noodles—
it is essential to follow faithfully one
basic cooking rule, no matter which
recipe is used,

Conserve Vitamins and Minerals

Macaroni products are ideal foods
because of their 100 per cent wheat
content and the lack o} waste incident
to their preparation for the table,
There is one mark of caution that
must be abserved. Wheat contains cer-
tain natural vitamins, some of which
are soluble, and these may be lost
in over-cooking. Here's one cooking
rule the homemakers will never vio-
late :—Never throw away the surplus
liquid in which macaroni products
have been cooked, This contains val-
uable vitamins, minerals, et cetera that
are too valuable to be wasted, Use

Brolled Hamburger Steaks With Spagheiti and Vegetables

in their approval of this economical
and nutritive wheat product, The rea-
sons are apparent, It is a 100 per cent
wheat product. It keeps almost in-
definitely. It is wasteless, every piece
edible and nutritive. It is cconomical.
It is casy to prepare in hundreds of
appetizing combinations with other
oods. It is easy to digest and readily
absorbed into the system to build
sturdy bodies, to repluce worn-down
tissues and to supply the energy that
a;x active body “burns up" at work or
play.

Authoritative sources supply the fol-
lowing comparison of the calories in
macaroni products and other foods:
One tablespoonful of macaroni baked
with cheese equals four eggs, or four
glasses of milk, or two ham sand-
wiches, or three entire chicken sand-
wiches, or 1%4 dozen raw oysters, or
three slices whole wheat bread,

The proper preparation of any food
is the hnmcma‘:crs task, a particularly
pleasant one if they are as interested
therein, as they should be. In con-

this liquid as stock in preparing other
oods, or in gravies, et cetera,

Better still, do not cook the vitamins
and minerals out of macaroni prod-
ucts, by following this very simple
rule, involving just a bit more of
cooking care:

Instead of using 3 quarts of wa-
ter in which to cook a half pound
of macaroni or spaghetti, try usin,
only ONE QUXRT or less, an

0.1l discover that very little, if any
iquid need be “pouredoff” when
the macaroni is done. Have ONE
QUART of water boiling briskly.
Add slowing the half pound of
macaroni or spaghetti so as not to
reduce the water temperature too
much, add salt to taste. Then stir
the spaghetti constantly to prevent
*“catching.” When the spaghetti or
macaroni is fully cooked, you will
find all the water absorbed and all
the soluble vitamins and minerals
retained,

Simple, isn't it? Just a little more
care, some judgment, then serve in
accordance with your preferred recipe.
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ACARONI JOURNAL
d the industry it serves!

Y This month marks the 23rd year of achieve-
ment for the Macaroni Journal. We salute you
gentlemen, upon this anniversary and extend
our heartiest wishes for continued success and
service to the great Macaroni Industry.

Perhaps never before in the history of Macaroni
products has the position of the Industry as a
whole been as important to the country as now.

This 23rd anniversary marks a new high in
achievement. With the entire resources of America
being converted to the war effort, the Macaroni
Industry assumes a vital role in the contribution to
America's drive to ictory.

Victory demands energy. Men in the service and in
the factories are keyed to a higher pitch than ever
before. Their demands for energy-building foods are
being met in part by Macaroni products. This increased

emphasis on Macaroni products and its resulting in-
creased consumption are at once a challenge and a
salute to the Industry.

We of General Mills are more than proud of the part
we play during these times as one of the Industry’s larg-
est suppliers, and pledge to our many friends in the
Industry our continued “all-out” cooperation.

MACARONI AND NOODLE MANUFACTURERS

DURUM DEPARTMENT

GENERAL MILLS, INC.

CHICAGO, ILLINOIS
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Repart of Director of Research for the

By Benjamin R. Jacobs

Month of March

Note: Because of the interest of warious government purchasing agencies in providing

water-proof packaging material for macaroni and noodle producis
thought advisable ta postpone the third instollment of the article r

on Standards of Identity for Macaroni Products,

In a recent communication from
the War Department, | was advised
that circular letter No. 264, 1941,
which permits the purchasing agencies
to choose their purchases of maca-
roni products from Types I, II, 111
and IV, has been revised to permit
the purchase of Types I, ITI, IV and
V, which eliminates Type II and adds

T}:Fe ¥

his information has not as yet
been communicated to all the purchas-
ing agencies, but the change has been
made at_the Office of the Quarter-
master General in Washington, and
any of the purchasing agencies may
obtain it if they so desire,

The subject of improved containers
for the packaging of macaroni prod-
ucts which are sold to the Army and
Navy has been discussed with these
departments and an effort is being
made now to provide container and
packaging material which is water-
preof and which will be used as a
substitute for the tin container re-
quired by the Navy and by the Army
for insuring the proper packaging of
our products when they are shipped
for export,

Under recent specifications sent out
by the War Department in invitations
for bids (negotiated contracts) it is
rmvidctl that macaroni products shall
e packed in the following type con-
tainers:

“The water-proof paper manufactured
by the Reynolds Metal f.lum;mny described
as follows will be acceptable for the
wrapper mentioned under Items 1b, 20
and_Jda,

“This is a hermetically sealed envelope
composed of minimum 30 Ib. dense Kraft
paper laminated with not less than B Ibs.
asphaltum per ream, softening point mini-
mum 175° F, to a metal foil of not less
than ,00035" gauge, then laminated on the
foil side to a rubber hydrochloride film
minimum 00127 thickness, combined ma-
terial to e securely laminated into onc
integral sheet. Said material to be formed
into a flat envelope with rubber base film
inside and sccur:li' sealing seams, then
opened into rectangle, and inserted in car-
ton. The carton shall be of the same net
inside dimensions as the rectangular opened
envelope. Product is to be silcmu:uc:.llly
sealed in after filling,"

The above water-proof packaping
material has only a limited applica-
tion because it contains rubber hydro-
chloride which is restricted material,
It is probable that this type of pack-

Benjamin R, Jacobs
Washington, D. C.

LONG, FAITHFUL SERVICE

For prucllcnllh twenty-three years he
has served the National Macaronl Manu-
laclurers Association. as its olficial Chem-
ist and Technical Adviser, Washingion
Nepresenialive, Government contact man.

He now bears the title of Director of
Research wilh manifold duties.

:161.- will not be long permitted by the
War Production Board. Therefore, an
cffort is being made to find some pack-
aging material on which there will be
no restrictions and the following ma-
terial has been submitted to the Army
and Navy Departments for their con-
sideration :

“Enclosed are sample pouches, showing
three different materials which we suggest
for the Government packing of macaroni,
spaghetti, cte., in ditTerent constructions,

“All of these pouches will, we believe,
satisfactorily pass tests normally given at
Edgewood Arsenal for mustard and other
corrosive gases, when properly heat sealed
across the top.

“The materials submitted are:

“(I? 45 Ib. laminated Glassine and No.
450 MSAT ‘cellophane’ laminated together.
The No. 450 MSAT ‘cellophant’ is on
the inside of the pouch, which is con-
structed with a turned over bottom and
heat sealed sides, The alternative construc-
tion is with the heat sealed sides folded
back and cemented to the main portion of
the pouch for greater strength of scal.

“(2) This material is a special No, 600
DuPont plied film, heat sealing. The con-
struction_ of these pouches would be the
same as in No. | above, This material will,
we believe, prove under test to be consider-
ably more moisture-proof and water-proof
than No. 1 above, While we believe you
will find its tensile strength and resistance
1o punclure aduﬂunte for the purpose, this
can be measurably improved, of course, by
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urchased, il has been

rfrmng to the hearings

laminating it to the 45 b, Glassine or
similar paper as in No, 1 above,

*(3) 15 b. Kraft laminated to 300 MSAT
Cellophane with a special adhesive to add
to its pliability and molsture-proofness.
These pouches are of special construction—
made of two sheets, the larger sheet tumed
over the smaller and cemented to it on
both sides and the bowom of the pouch
and then heat sealed through this turn

over.

“The Cellophane used in each instance
is Dul’ont Moisturc-proof, heat sealing,
anchor type, regenerated cellulose,

“The method of using these case liners
is to open the liner over a mandrel some-
what smaller than the inside measurements
of f'nllr carton, and then place the carton,
with the bottom sealed over the liner, with-
drawing the liner and the carton simultane-
ously 7rom the mandrel, The spaghetti
or macaroni would then be loaded into
the lined carton and the top of the liner
heat sealed by one of the usual erimping
machines _manufactured by the Wrapade
Machine Company in Newark or the Amsco
Machine Company in Long Island City and
various other manufacturers, This sealed
top would then be folded over flat against
the package, the dog ears of the pouch
folded in and the carton sealed in the cus-
tomary manner,”

The above materials are offered by
the Shellmar Products Company.

 “The following are minimum specifica-
tions:

“All hoxes shall meet the requirements
of the Consolidated Freight Classification
for solid fibre hoard boxes, and in addi-
tion 10" x 6" test specimens cul from fin-
ished boxes (after the boxes have ‘sea:
soned' 1o a moisture content of not over
9 per cent) shall comply with the follow-
ing moisture resistance requirements:

“(a) After immersion in water al a
temperature hetween 60° amd 80° F for 244
hours,

"I Mullen test must be not less than
50 per cent of the minimum specified
for normal atmospheric conditions,
(The tests are to be made at least
2" from edge of sheet.)

*2, The weight of the board must not
exceed 105 Fer cent of the weight
under normal atmospheric conditions.

“(b) After immersion in water’ at a
]Icm[bcralur: between 60° amnd RO® F for 1
Our,

“1. The component plies of the board
must not scparate beyond a distance
of 2* from the edges of the shicet.

“Caliper and Mullen Test by gross weight
of hox,

- U

< 3 LI
1
K3 Z&"E 258
esE S8 93238
FCS-Al 42 lbs, 080 275 1bs.
FCS-A2 56 Ibs. 000 325 Ibs.
FCS-A3 70 1bs, 375 lbs.

100
(Continued on Page 22)
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"LA ROSA”
a new member of éom/meb

Macaroni Package Family

Empire cartons perform an outstanding
packaging and selling job.

We'd like to have the pleasure of ren-
dering the same oulstanding service for
you as we do for others of our large
macaroni clientele. May we submit
suggestions—and quotations?

Empire is proud of the part it has
played in the development of fine car-
tons for the macaroni field.

We take pleasure in announcing the
addition of “La Rosa"“—another promi-
nent macaroni brand, to the extensive
list of fine macaroni brands for which

4

BOX CORPORATION

OFFICES: GARFIELD, N. ). « PALMOLIVE BLDG., CHICAGO, ILL.
Plants: Garfield, lew Jersey and South Bend, Indiana
Mills: Stroudsburg, Pennsylvania
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REF" "»T OF DIRECTOR OF
RESEARCH

(Continued from Page 20)

MULLEN TEST

“For all tests 6 punctures shall be made,
J from each side of the board. Only one
puncture is permitted to fall below mini-
mum test required. Board failing to pass
the foregoing test will be accepted if in a
re-test of 24 punctures, 12 from each side
of board, not over 4 punctures fall below
the minimum test required,

“In addition to the Consolidated Freight
Classification certificate stamp, all boxes
for FSCC use must also be stamped or
rinted by the box manufacturer in block
ctters at least 3/16” high, ‘This box com-
lll_lil:l with FSC Specificationr No. 1663
ype FSC z ¢

“All boxes are to be male in the regular
slotted construction, witl all flaps of equal

mFth.

“All boxes are to have the flaps sealed
by stitching or by gluiny¢ all flaps through-
out entire area of contazt (preferably with
an insoluble glue) or ty a combination of
these methods,

“Doxes of all types are to be properl
strapped with at least two metal bands
[n'::‘:ed girth-wise around the box. The

ds may be either flat or round, but must
have a minimum joint breaking strength of
not less than 290 1bs.”

This material is offered by the Con-
tainer Corporation of America.

It is recommended that the boxes be
sealed with glue No. 225 or No, 55A
made by the National Adhesive Com-
pany, both of which will seal these
cartons satisfactorily.

It is not a difficult matter to obtain
waler-proofing materials, but it is a
matter which requires considerable
care to seal the package after it is filled
so that it will be “water-proof."”

The government is not particularly
interested in the kind of material that
is used but it is interested in obtaining
a package that is water-proof; there-
fore, the problem becomes one of con-
siderable importance to the manufac-
turer as he must not only provide a
material which in itself is water-proof
but should pay particular attention so
that when lﬁ‘e package leaves the plant
it is sealed in such a way that water
will not enter the package and come in
contact with the product. This prob-
ably requires heat sealing,

Much of the macaroni that is pur-
chased for export goes to destinations
where there are no landing facilities.
The transfer from the boats lo the
shore must, therefore, be made in
baskets which receive a number of
immersions in the water before the
landing on the shore, which necessi-
tates containers of material that will
not become impregnated with water
and which will not permit water to
come in contact with the product.

The industry will be kept advised
of developments which take place in

the requirements as well as in any final -

decision that is made by the various
purchasing agencies in Washington.

United we win—divided we lose—
That’s true of Industry and War,
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Good Food Will Help Win This War

Gallup Poll Shows Heavy Losses on the Production Front
[ue to Faulty Diets

Americ; 3 loss in one month: 2
heavy cruisers—or 448 medium bom-
bers—or 3,200 light tanks, Lost to
America because they were never pro-
duced! These are the offensive weap-
ons America could have had if our
national health permitted it! But in
one month American industry lost
24,000,000 man days, largely because
of poor cating habits,

These startling facts were revealed
in a recent survey made by the Ameri-
can Institute of Public Opinion. In
one month, America's war indust
alone lost 3,200,000 man days of wo:l‘:
due to illness—or enough time to have
produced the striking weapons above.

Bad food habits are today the great-
est single factor to be conquered on
the “home front"—without this con-
quest we can never hope to achicve
all-out productive war effort, we can
never hope to be a really strong, com-
petent, vigorous people, strong in
morale, strong in resistance,

One-half of the adult population is
ignorant of the relation between diet
and health, Symptoms of malnutrition
are evident among the rich and poor
alike. Symptoms express themselves
in reduced cnergy, both mental and
physical, lack of courage, of endur-
ance, of resistance, and unreasoning
irritability,

Science has made great strides in its
discoveries of food values. Agricul-
ture and industry have expended vast
sums of time and money to utilize
those discoveries—in the enrichment
of foods, And now our federal gov-
ernment under the aegis of President
Roosevelt and Federal Security Ad-
ministrator  McNutt, is asking the
public’s codperation in this new na-
tional drive for better health,

Codperating closely with the gov-
emment in this vital work are many

of the leading food manufacturers

working both individually, and collec-
tively through the newly formed Nu-
trition Foundation,

This nationwide drive for better
health must be accomplished—to as-
sure us of victory now, and to assure
our children’s children of their right-
ful American heritage: strength of
mind and body. Right food will build
a STRONG Americal

Allies Hoard Food

In a telephoned dispatch to the
New York Times, G. H, Archambault
pointed out that the growing intensity
of the European battle for food may
well decide the issue of the war. All
available food resources in Continental

Franklin D, Roosevelt on Health

“During these days of stress
the health problems of the mili-
tary and civilian population are
inseparable. Total defense de-
mands manpower. The  full
energy of every American is nec-
essary, Medical authorities rec-
ognize completely that efficiency
and stamina depend on proper
food. Fighting men of our
Armed Forces, workers in indus-
try, the families of these work-
ers, every man and woman in
America, must have nourishing
food. If people are undernour-
ished, they cannot be efficient in
producing what we need in
our unified drive for dynamic
strength.”

Europe are being drained to supply
the millions of men in the Axis armies,
so that the soldiers—and the soldier
alone—may continue to be well fed.

The Ukraine has not proved to be
the fertile gcr:mary which it was ex-
pected to be, because fields cannot
be tilled while a battle rages. An
Italian source states that last year's
wheat production fell from 450,000,000
to 375,000,000 :]uimnls. and other
crops are believed to have been pro-

rtionately reduced. Livestock is be-
ing slaughtered ruthlessly to provide
meat for the Army, Farmers' produc-
tion is lagging through their fear that
crops may be requisitioned, lack of
fertilizer, agricultural machinery, and
draft animals, Farmers are reported
to be hoarding for their families and
their friends, and the black markets
are doing a flourishing business in
Germany, Italy, and France.

New Concern in
Jersey

According to a certificate filed with
the County Clerk of the County in
which is located Jersey City, New Jer-
scy, there has been organized a new
macaroni manufacturing firm to be op-
crated as the Capitol Macaroni Manu-
facturing Cnmpnnry. The certificate
bears the names of Joseph 1. Glaviano
and Josephine Glaviano, 39 Canter-
bury Avenue, North Arlington.

The new firm will operate the plant
located at 40 Brook St., Jersey City,
inrmerly occhcd by the Campanella,
Glaviano and Favaro Corporation un-
til it went into bankruptcy several
months ago.

THE SIGN OF
QUALITY CARTONS

USED BY

NATIONALLY KNOWN MANUFACTURERS

We bow
to the wave of
critical approval

The wide acclaim which has greeted these packages
is but the due of so excellent a display of good taste
and correct practice in packaging.

With all due modesty . . . they are pfoducta of At-
lantic, As carton constructionisis, as printers, as car-
ton makers, we have labored to produce the finest
carlons yet seen. Bul our labor has not been any
harder, our efforls no more intensive and our results
no more praiseworthy than those of any other job
which has gone through our hands.

We aim to be . . . and we believe we auccnafi in
being . . . amongst the best in the carton making ﬁqld.
Call on us when standards are rigid and cartons which
sell are wanted.

ATLANTIC
CARTON CORPORATION

NORWICH, CONN.

SHELLS
WINDOW CARTONS

PRINTED CARTONS

PROMISE BACKED BY PERFORMANCE
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Over-All Food Agency
| Planned

Federal Control Over Food Production, Processing and
Distribution, Including Macaroni Products, Expected Soon

Food growers, processors and distributors are now surer than ever that this
country will soon have a plan of Federal control and reports from the nation's
capital encourage that thinking. Everything appears to be ready foi the estab-
lishment of an over-all food control agency as soon as it is definitely settled what
department or Government Burcau will be put in charge,

Var  Production Board Chairman Donald Nelson intimated last week, that
something of this kind was brewing in Washington, the only question being
whether a control board should be set up within WPA or in some other agency
which can handle it better. Preliminary conferences between government officials
and food industry representatives have already been held and a tentative order
has been drafted, which likely will provide the most stringent food controls
yet promulgated,

How will this affect macaroni-noodle manufacture and distribution? Details
are not available at press time, but it seems certain that this food will be con-
sidered in any regulations adopted to control production and to keep prices within
reason., Those who seem to be “in the know” predict that primary action will
affect retailing, with curtailment of retail store expansion Elﬂ([ the probahle stop-
page of new store openings as a slarter,

On Convention Program

Over-all food price control is estimated to be a matter of a few months only,
but officials of the National Macaroni Manufacturers Association are alrcmiy
planning an industry-wide discussion of all phases of the control plan. It is
one of the definite subjects selected for study and discussion at the 1942
Vational Conference of the Macaroni-Noodle Manufacturing Industry scheduled
to be held at the Edgewater Beach Hotel, Chicago, June 23 and 24,

Special committees will be appointed to study any and all developments of
magnitude to the food trade which seem imminent. Among the regulations that
seem most probable at this writing are: over-all price ceiling on different grades
of macaroni, spaghetti and egg noodles; the prospects of stricter rationing of
raw materials or output and closer inventory control of output with directional
disposition, and the probable reduction in the number of grades and shapes,
package sizes and other things tending towards stream-lining business with gov-
ernment needs as the primary consideration,

Producers and distributors of foods of all kinds are strengthening their organ-
izations in order to be in a position to better protect rights and interests and it
behooves the macaroni-noodle makers not to be lax in this matter, Trouble is
brewing, stricter regulations are imminent, and closer control of manufacturing
and selling. Al of this emphasizes the need of closer cobperation for industry
protection.

Plan to discuss these problems with fellow manufacturers and with Govern-
ment officials who will be asked to explain them at the Industry Conference in
Chicago mext June. It's a duly that manufacturers need to perform willingly,
because it's your business—yours to protect and to nuriure,

“Prepared Foods”

to glass. There is some question as  on the food manufacturer a “teaching”
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Affected by Tin
Restfrictions

Canned macaroni and kindred Frod-
ucts will be among the many foods
affected by the Government's tin con-
servation program. While but a very
small portion of the Macaroni-Noodle
Industry's annual output reaches the
consumer in a prepared state, several
firms have been quite successful in
marketing this processed food in cans
and jars. Perhaps the restriction on
cans will catise many of them to revert

to the availability of that material as
a substitute container, because tin
usually is used for closure tops.

If the "meals in cans' are on the
way out, housewives will have to learn
to cook as did their mothers and
grandmothers.  Macaroni _products
for instance will be available in dry
form, Learing to prepare this food
in its many possible combinations is
not a difficult task, and reports are
that housewives have already experi-
mented to the satisfaction of the
household. Therefore, there devolves

duty that he should willingly perform,

Then, again, new uses for a product
may be developed, to replace the re-
duced consumption due to the climina-
tion of prepared foods, On this pos-
sibility, Packaging Parade in its re-
cent issue, says:

"I read this one; still unconfirmed : With
white metal, tin and other basic materials
unavailable for costume jewelry, because of
restrictions, a large company in this field
has devised a range of bracelets, necklaces
and other apparel pieces made from spa-
ghetti and macaroni. Well, if spaghetti as
a food has to beg for pu:ltagu. this con-

“version seems-on the-up-and up’ - -
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IMPARTIAL TESTS BY A GREAT UNIVERSITY PROVE:

Many insecticides made to kill flying insects are
highly ineffective against weevil and flour beetle!

Dr. Loebel's — made especially for this particular
job—is 40% more powerful.

DO YOU REALIZE that when you use
a cheap fly spray against weevil and
beetle, you kill only the weakest bugs?
Actually, you are working against your
best interests, for by permitting the
stronger bugs to escape, you are helping
1o develop a breed of "super-hugs"—
more highly resistant to insecticides, and
harder to kill than ever!

Remember, the crawling insect is a
tough bug to kill. It takes a double-
acting, powerful, combination spray and
contact insecticide like Dr. Locbel's 1o

clean out these mill pests—an insecti-
cide that is buili 1o do the job in a flour
mill—not designed to kill flies in a
restaurant or in a dairy.

Dr. Loebel's has proved itsell 409
more powerful against crawling insects
—praved itsell not only in 1100 impar-
tial tests by a great university®, but also
over 15 ycars of constant use under the
most difficult infestation conditions,
That is why you can be absolutely cer-
tain that Dr. Lochel's will kill crawling
insecta in all stages of development—

Tho HUNTINGTON G LABORATORIES Inc

DENVER .

HUNTINOTON, INDIANA

TORONTO

m CH‘ Amp w

EAP FLY sp,l"a‘AY

‘I“

cgg» larvae, pupae, adult, Of course, it is
non-flammable, non-poisonous, odorless.

Furthermore, you can prove the effec.
tiveneas of Dr, Lochel's in your own
mill, at our expense, Simply order a drum
of Dr, Lochel's and use it according to
instructions, 1f, after 30 days, you are
not fully satisfied, return the unused
portion and we will cancel your invoice,

Millers who know will tell you they
have tried Dr. Loebel's and that it’s
the most effective spray insecticide they
have ever used. So try Dr. Loehel’s now,
at our risk, and know the peace of mind
that comes from being certain,

*Name and complete results on requent,

MILLER'S RELIEF

FOR INSECT CONTROL
WITHIN MILLING UNITS

When you shoot a law ounces of
Miller's Rells! into milling ma-
«chinery, you don't stun moth
and weevil—you kill them.
Used once every thres wesks,
the heavierthan-alr gas keep
milling units Insecl.fres. No other
machinery lumigation Is nesded.
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4¢ Years of International Trade in
Macaroni Products

_ Decline in Imports and Rise in Exports Depicts Domestic Production Trend Through
the Forly-Two Years of the Twentieth Century

With the sneak attack on Hawaii on December 7, the Division of Trade Statistics of
the United States Department of Commerce orders the discontinuation of all figures con-
ceminﬁ imports and exports. Just a few days before the declaration of war, the defurl-
ment had issued its figures for September. As a result, the table of macaroni, spaghetti,
yermicelli and egg _noodles imports and exports are figured only to September , 1941,
in the tables that follow,

2 tyon e

At the tumn of the centwry, domestic production was rather Imports of Macaroni, Vermicelli, and All \l V
small, though the industry was becoming firmly established and Similar Preparations 4
had succeeded in capturing a part of the lucrative market in
this curir&try from the importers of Italian and French maca- l'l:;al Year 161’;’;1:&9)5 l;;‘:;l;; A ‘/I
roni producls, 16 114, 1,172,
In an effort to discourage ihe development of the American ;gll ; I'g%g‘g%g zo';zgg
macaroni industry, European manufacturers and their distrib- 1919 902 551 101859
utors in this country were so successful in selling the consum- 1920 805,008 107150
ers in this country on the idea that Eumj)ean-mmlc products 1921 1,587 464 166,204
were superior, that between 1900 and 1913, the year just pre- 1922 2'917:369 234,241 ")
ceeding the first World War, the imports of this food stuff had 1923 3'474 713 249981
increased nearly ten-fold—from 18,000,000 pounds in 1900 to 1924 4'534'028 208058
116,985,754 in 1911, the peak year. 1925 6'408.878 494.146
While Italy and France were busy with the war in 1914- 1926 5,225,245 396,151 = Tobay Du Pont Cellophane is helping America conserve vital food supplies. Prod-
1918, the American macaroni-noodle industry made great 1927 3512,512 332,289 ucts protected by Cellophane are distributed and consumed with less waste because:
Ero;ircss_ and the production capacity increased so rapidly, that }928 %.415‘3.361 . 370,529 !
iy ltIlf t:‘!\nn‘: e {\;‘as dcglare([, e ly capable of vl 13233 2%72'4;% zzg?'é;é P Cellophane helgs conserve the nation's food supplies by reducing
e e"c"f i ; : 1931 2459200 184,381 » waste through detericration.
i When production exceeded consumption, American manu- 1932 2,225,425 - 152,057 7 P Cellophane helps pravent loss of flavor and freshness that people
acturers began exporting their surplus to other countries in 1933 1,647,956 113,407 P dd Yo ical
the Western Hemisphere with the result that in 1922, the n pay for and deserve to get.
lIl!ureau oll; F‘;Tli\gn' ac'i‘d Domre:';ltio:l_l Affairs took c?gmzancc of Imports for Consumption / > Collophane stimulates self-service, saves shoppers’ valuable time
i¢ growth o e industry and the importance of its exports .
and started tabulating thcnllu:mlities sold abroad, sl:lrtingptgilh igg‘; {’ggg’% ”g’% and heips keop solling cosks down
“";:922 sh:pm;nls. i 5 1936 . 1:304:955 103:631 Thus Du Pont Cellophane is aiding the great food industries, by guarding quality
e export business reached its peak in 1929, when over 1937 1,695,856 ° 146,946 ing i H tt vent waste,
10,000,000 pounds were shipped to foreign countries. Then 1938 11163.999 108,605 gl tolpion i % national mckement 4o pemvent e
came the depression—and a gradual drop in the txg)n trade, 1939 1,076,689 103,061 =0\
reaching a sixteen year low in 1938 when only 1,163,999 pounds 1940 874,813 76,320 ;
were exporied. In 1939 this business again took a spurt up- . 1941 (Jan.-Sept.) 455,972 49,216
ward because Italy and France, chief competitors for the E r e
foreign business, were again at war. The tables tell the story. *porls “&.ﬁ{:;:”‘;’,‘:; ;’; ‘r;"”!;;ﬂ”'- and All
Imports and Exports since 1900: 1922 749473 605,184
1923 159, §
Imports of Macaroni, Vermicelli, and All 1924 ;ﬂgg‘g% ggﬁég
Similar Preparations 1925 8,557,218 726,765
Fiscal Year Pounds Dollars 1926 8,272,364 711,122 ]
1927 8,468,264 714274 y
1900 18,608,037 820163 105 a7 a0s Al Prevention of waste
o) it : agﬁgg 1929 10,740,479 925,004
1903 31/601,186 1283835 1930 A 704006 is a national need
1904 47,265,171 1,889,934 1932 3207942 215020
1905 62,136,598 2,386,927 ‘931" )
1906 86,407,198 3320805 1903 L9skd3 135834
1907 160,699 3917794 193¢ e 156227 E.1. DU PONT DE NEMOURS & CO. (INC.)
1908 88,441,998 3,747,710 1936 1.945'842 159’ WILMINGTON, DELAWARE
1909 96,339,962 4,185,109 } ‘049’
1910 112865758 4843 i 3048436 256,497
805, ,843,850 !
1911 116,985,754 5005674 hoss 1:163,999 108,695
o 905,674 1939 4423276 306,605
e e B R L
ou 96141048 1422339 1941 (JanSept) 2,581,372 182,311

1915 35,703,830 2,229,457 Exports prior to 1922 not available.
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'We Must Lick the Weevil Menace

Labor Scarcity, Restricted Transportation Facilities and Unusual Conditions Increase
Manufacturers' Insect Control Problem

Summer is coming—the “Weevil
Months"—which all food manufac-
turers dread most. Why, for instance,
should macaroni makers expect greater
weevil infestation this year? If it
happens, as predicted, how much is
the war to blame for the increase?
How much of it can be prevented?

These questions are puzzling the
macaroni-noadle  industry  because
they realize that millions of dollars’
worth of good food is lost annually
through insect infestation, plus the
loss of countless dollars’ worth of
firm and trade good will which natu-
rally follows . . . losses that can be
greatly reduced l?' ordinary care, thor-
ough plant cleanliness and other pre-
ventative acts that are too often and
too long neglected. Avoid “Too [ittle
and too late.”

Macaroni roodle manufacturers do
realize that infestation can ruin the
perfectly good reputation of producer,
distributor and retailer alike, if the
infected product rcaches the consu-
mer, and that heavy financial losses
will result from secized shipments,
when grounds for such seizures arise
irrespective of who is to blame—
processor or distributor,

Plan your "Weevil Prevention Pro-
gram” early and follow it through
even more religiously this year, be-
cause all indications are that this is
1o be a big weevil year. If you fear
an unusual weevil infestation this
summer, consult your weevil expert
now. After the summer arrives, it
may be too late. Drop for the dura-
tion,  at least, the controversy as to
who is to blame for the existence of
the destructive weevil—the miller, the
railroad, the processor or the distribu-
tor, It's a plain case of all agencics
working together to eradicate the wee-
vil under conditions that seem ideal
for the propagation of this expensive
insect,

No attempt will be made to give
any preference to any of the accept-
ed means, methods or ingredients that
have and must be used in this unend-
ing fight to rid food products of this
costly pest,  Almost anything attempt-
ed will have some degree of effect.
But there are approved ways and
means of controlling this insect infes-
tation that destroys national wealth
and particularly robs the macaroni
makers of valuable good will and rea-
sonable profits,

The first prerequisite is a thorough
study of your lp:trticulnr problem. It
may be a job for fns, for fumicants,
sprays or insecticides, Call in the en-

gineers who have given many years
of their life to the study of weevil
eradication and then follow their in-
structions religiously, not only during
the season when the infestation is at
its height, but during the months when
they are congregating on their all-out
attack,

There are several outstanding firms
that have studied the macaroni prod-
ucts weevil problems and have bene-
fited from years of experience in fac-
tory, in mill, in railway cars and
storage rooms, Interest any of them
in your problem and it's half licked,

Without any attempt to select any
out of many that have had muc
suceessful experience, mention is made
of two or three that are best known to
macaroni-noodle manufacturers in the
cast and central states: “Dr. Loebel's
Mill Spray Insecticide,” manufactured
by TL« Huntington Laboratories,
Huntington, Indiana, has been used
with great success by many of the
macaroni-noodle factories in the cen-
tral states. Then there is “Larvacide,”
a chemical invented by Innis, Speiden
& Company and used extensively by
manufacturers in the East, It claims
that this is a chemical that ‘can be
easily applied to any particular job.

Very popular also throughout the
castern half of the country is the
“Mill-o-cide” line of food insecticides
recommended by the Midland Chemi-
cal Laboratories of Dubuque, Towa,
whose representative, Fred “Bugs”
Somers, warmned macaroni and noodle
manufacturers as carly as the June,
1941, convention that they would be in
for a bad weevil year in 1942, We
quote from a recent article on the
subject especially prepared for pub-
lication in the inscct control section of
the American Miller.  He explains
why 1942 will be a fearsome Weevil
Year:

“l am not erying ‘Woll!' when [ say
that 142 will see untold insect damage to
macaroni-noodle products, especially in the
late summer and early fall months, The
22 states that I perconally cover in the
interests of insect control have all borne
out this prediction, which is based upon
conditions that last ycar were nebulous
but are now becoming hard and real.

These conditions started in 1940, in-
creased in 191, and will be much worse
in 1942, The first of these conditions is
undoubtedly the long-stored wheat of those
‘surplus years' now caming on the market,
This wheat stands a 50-50 chance of reach-
ing your mill uninfested.

During the past year a great many mill
and factory employes have been drafted to
service, Others have obtained emplolyrnml
in munitions or defense plants at higher
wages, and you cannot compete with t\'nr
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Industries paying $10 1o $15 wages per day
for labor whose duties consist only of
sweeping, spraying and cleaning around
your mill, factory or warehouses. In many
cases these men have not been replaced,
In the rush to get out orders, workers
couldl frequently not be sacrificed to do the
thorough job of cleaning and sweeping or-
dinarily required to keep a plant free ?mm
infestation. At times the floors were not
swept for days. Often, no systematic spray-
ing was done to prevent the spread of
insects from infested parts of the plant
to the stocks of finished goods, This con-
dition shows symptoms uig becoming tworse,
not better,

Granted, when plants are busy, thé main
thing is to |i:t oul the orders, postponing
everything else to some later date. Hul
that is just the time Mr, Bug goes to work,
24 hours a day, seven days a week, raising
as large a family as he can. Being papa
to several hundred weevil and grandfather
to many millions, he loves his work to the
extent that “overtime” does not bother him
at all. 1942 will go down in history as
the date of a great invasion of billions
of Fifth Columnists” (weevil, etc.).

Railroad transportation is slowing down
and flour moves in transit from three days
to a week longer than a couple of years
ago. During hot weather this gives the
weevil in freight cars a chance to start
work. It is the writer's knowledge that a
great number do nothing but sweep out
a car hefore loading. glany claim that
they are able to obtain new freight cars
or cars that never have had grain in them
before. With increasing demands of trans.
portation for war materials, such cars will
soon cease o exist amnd before summer is
over you will take what you can get and
be thankful it isn't a coal car. This situa-
tion may he a trifle late in developing but
1 &5 coming,

This state of affairs gives rise to one that
is_equally disturbing. Dealers and whole-
salers will have to carry larger stocks due
to slower transportation and delays. Not
wishing to run out of their regular brands
they will have to anticipate future demand
and carry some stocks longer than usual,
This gives insects more opportunity to de-
velop and calls for increased care in the
maintenance of their storage rooms.

The answer to the multitudinous prob-
lems of pest control cannot be met by
cleanliness, ventilation, proper stacking and
storage alone. The logical answer, then,
is increased and regular sprayings with a
good food insecticide. 1 emphasize  food
insecticide to differentiate from the con-
taminating ordinary 'fly spray. There are
several good food insceticides on the mar-
ket. It is advisable that only one of those
whose reputation has been “established by
years of effective use is considered at this
time, Cheap substitutes lack in effectiveness
and show other undesirable gualities, While
they may not constitute an actual danger,
their use degrades insect control to a haz-
ardous adventure with questionable result,
Many substitutes arise from chemical
shorfages and increased prices, Becanse
of their lower price, if these products are
accepted at all, they must be received with
a lifted eychrow and plenty of reservation.

While T was in Washington, D, C,, last
month, I was advised that infested flour
and foods will be libeled just as quickly

(Continued on Page 30)
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L J. GRASS
NOODLE CO.

CUSTOMERS

The Quaker Oats Company L ]. Grass Noodle Co.

Skinner Manufacturing Co. INlinois Macareni Co.

Peter Rossi & Sons, Inc. The Creametle Company
and others

PACKOMATIC EQUIPMENT

Semi Automatic Carton Sealers Fully Aulomatic Carton Secalers
Shipping Case Sealing Machines Automatic Net Weight Scales
Carton Making Machines Paper Tube Equipment

PACKOMATIE

PACKAGING M'ACHINERC?:
J._L.‘FERGUSON'COMP.A_NY, JOLIET, ILLIN ‘I ]
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A Ton of Food per Person per Year

Average American's Yearly Food Costs $105.10, Japs Consumn Less Than Half
This Quantity, Costing About a Third as Much

If you, gentle reader, were stopped
on the street today, observes a lead-
ing newspaper editor, and were asked
wﬁat you had eaten for your last meal,
you sure(lr could describe it. Perhaps
you could even remember back two or
three or even four meals, Certainly
you could outline your tastes in eating,
describe the dishes you like best, the
ones you like least and all the im-
portant details about your usual diet,

But do you know how much you eat
in a week or a year? Do you know
what it cost, how much you eat Jin
comparison with people in other cities
and states? Do you know what you
spend most of your eating budget for
or what proportion of your total ex-
penditures this food money is?

Probably you don't. Such questions
can be answered only by surveys. And
surveys can be answered only by thou-
sands of people. One survey showed
that the average American cilizen eats
a ton of fnoﬁ a year at a cost per
person of $105.10 a year.,

Now another survey has been com-
leted. A survey covering the cating
[:abils of families in 42 cities. Con-
ducted by the United States Depart-
ment of Labor, it is the first survey
since 1919 of how average families

live and spend. In the North Atlantic '

arca alone more than three thousand
families were r*ucsﬁoned. They were
questioned in Philadelphia and’ Pitts-
burgh, in the smaller Pennsylvania
cities of Scranton and Lancaster and
ilnlmstowrx, in  Manchester, New
Hampshire; Rochester and Buffalo,
New York; Portland, Maine and Bos-
ton and Springfield, Massachusetts.
And from their answers came the food
facts that placed Philadelphia at the
top of the eating list.

Philadelphia’s Leadership

In all the North Atlantic cities the
moderate income familics spend more
for food than for any other item of
current expense, But in proportion
to the total budget more food dollars
flow from Philadelphia pocketbooks
than those of any other city surveyed,
Over 36 % of the average Philadelphia
income goes for food. ' In Rochester,
which stands at the other end of the
eating list, the percentage is just a
little more than 29 Boston, Scranton
and Springfield fall just below Phila-
delphia with percentages of about
35%. And the remaining cities range
from 31% to 34% in the proportion
of family income spent for food.

Translated into dollars, these figures
showed that the average Philadelphia
family spends $580 for food each year,
while Johnstown spends only $376.
The Philadelphia group ranked first
both as to average income and average
expenditure for food. The Boston
group ranked second; the Springfield
group third and the Manchester, Lan-
caster and Johnstown groups cighth,
tenth and eleventh,

Naturally there are numerous fac-
tors to be considered in making such
a list. Large family expenditures for
food do not necessarily mean large
food expenditures per person, for ex-
ample. The family's size and income
and the level of food prices at the
time must be considered,

When family size was taken into
account it was found that Buffalo,
which had the smallest families, ac-
tually spent more per person for food
than any of her sister cities. Next
came Springfield, Boston and Phila-
delphia in that order. Here again
another factor must be considered—
that a large family may be fed just
as well at a lower cost per person than
a small family, Bulk buying and
reparation of food obviously lowers
11s cost per person,

How Dollar Is Spent

Digging a little deeper the Depart-
ment of E;'I..:lbor discorr:re:l just I-)I:low
the average food dollar is spent. They
broke down the average weckly ex-
penditure of $2.68 per person for
food into nine parts, Of this amount
a little more than one-quarter goes for
meat, poultry and seafood. A little
more than a fifth goes for vegetables
and fruits, Grain products, including
bread and cereals, take almost one-
sixth of the food dollar. Milk, cheese
and ice cream take one-ninth; eges,
one-fifteenth ; butter and cream about
the same amount; other fats, one-
twenty-sixth or almost four cents out
of each food dollar; sugars and sweets
another four cents angn miscellaneous
foods about one-fourteenth,

Favorite dishes like Philadelphia's
pctll:pcr pot and Joston’s baked beans
didn't even make a dent in the regular
food pattern. 1In all the citics except
Scranton, milk took first place. It is
the single item of food for which most
money is spent, In Scranton alone it
was squeezed out by that famous food
team, bread and butter. Both of these
items ran ahead of milk in Scranton
and well up among the leaders in the
other cities. Eggs ranked third in
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Philadelphia and Boston, fourth in the
remaining cities,

Foods such as flour, macaroni, rice,
etc., decreased slightly as regards both
average quantity purchased and aver-
age expenditures among the families
studied in both Spring and Winter ex-
cept in Boston, Philadelphia and Lan-
caster, This suggested to investigators
that as economic resources permitted,

Macaroni—S5 Ibs. a Year

America loves to eat and eats well,
Its ton of food per person is in sharp
contrast to the average 905 pounds
of food which keeps a Japanese gentle-
man going. It's slightly less than five
and one-half pounds a day. It's about
183 pounds of potatoes a year, not
to mention the gravy, It's 1 pounds
of white flour per person per year and
22 pounds of commeal and pounds
of apples and almost 20 pounds of
oranges. That's what the surveys sa
you cat as an average person, thoug
as an individual you may lean toward
macaroni with tomatoes and cheese,
spaghetti with meat balls or egg noo-
dles with pot roast,

——

THE WEEVIL MENACE
(Continued from Page 28)

during the war as it has been in peace-
time; that if anything, this vigilance would
be increased, | sincerely fu-r it to be the
patriotic duty of those in charge of food
storage to regard their duties as a sacred
trust—to protect Asierican food and keep
it free from infestation against the time
when scarcily demands a reckoning, If
you want to feed the bugs—Ilet's not do
it during wartime.”

So, whether you use gas, fumigants,
sprays, or other insecticides, all of
which are good for some particular
job of insect eradication, do a thor-
ough job of it. If you find that one
ingredient or method succeeds better
than others, don't keep the matter a
secret. Tell other macaroni-noodle
manufacturers, because weevils that
may develop in their products may
invade yours if they happen to be in
reach,

The more codperative work that
can be done by the Industry, as a
whole, and the ﬂ-mlers in particular-—
by collaboration with other manufac-
tures, with millers, railroads, whole-
salers, retailers and storage pecple—
the better will be the results, Indi-
vidual efforts are worthy and neces-
sary, but it is in codperative action
}}xe “sure-cure” of the weevil problem
ies.

April. 1942
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Lieutenant Robert B. Brown, Jr.,

hilled in Air Crash

Licutenant Robert Bowen Brown, Jr.,
24, second son of Mr, and Mrs. Rob-
ert B, Brown, Gambier, Ohio, formerly
of Wirnetka and Chicago, Ill,, was
killed March 24 in a plane crash, 25
miles northwest of San Antonio, Tex-
as, while on a routine flight from Dun-
can IVield where he was engaged in pi-
lot test work,

LL Robert Bowen Brown. Jr.

For almost a week, army officials
searched for the missing rl:mc. and
aiding the group that finally located
the crashed plane was his oltfer broth-
er, Harry W, Brown 11, Chicago busi-
nessman, who rushed to the scene
when fears for the worst were re-
ported by field headquarters,

Lieut. Rrown was well-known to
many of the midwestern Macaroni-
Noodle manufacturers, having fre-
quently attended Chicago conventions
of the Industry with his father, Rob-
ert B. Brown, for many years a Di-
rector of the National hfncaruni Man-
ufacturers Association and Chairman
of the Board of Advertising in the In-
dustry’s big codperative  publicity
campaign of a dozen years ago. The
father was for many years connected
with The Foulds Milling Company of
Libertyville, Illinois. Previously he
was the Western Sales Manager for
A. Zerega's Sons, Brooklyn, chief ex-
ecutive of the Fortune Company, Chi-
cago, starting his macaroni career with
the Foulds-Briggs Co. of Cincinnati,
Ohio, A year ago the bereaved father
gave up his connections with the
Macaroni Industry to become the Sec-
retary and public relations director of
Kenyon College. his alma mater, at
Gambier, Ohio,

At about the same time his parents
moved from Winnetka, Ill, the family

home, Licut. Brown, who had gradu-
ated from Kenyon in June, 1940, vol-
untecred his services to his country,
and at the time of his untimely death
he was considered as one of the most
important men in the air-training field.
He received his training at Tulsa,
Randolph Field and Kelly Field,
where he received his wings and com-
mission October 31, 1941, He was as-
signed to the Transport division and
flew in that until the middle of January
this year, when he was made a tesl
pilot at Duncan Tield, Texas,

On March 24, he took off at 8:00
a.m. to test an Airocobra which had
been rebuilt to produce unusually high
speed. He never returned from that
flight,

The body was taken to the home of
his uncle, Bruce Whiting Brown,
Glendale, Ohio, where funeral serv-
ices were held on Saturday, April 4,
1942, in Christ Church at 10:00 a.m.
Burial was in Spring Grove Cemetery,
Glendale.

Robert B, Brown—A Bereaved
Father

The deceased was to have been mar-
ried on Easter Sunday, April §, to
Miss Betty Havalson, Tulsa, Okla-
homa., He is survived by his parents,
his brother Harry, twu sisters, Antoin-
ette, school teacher in Cambridge,
Mass., and Frances, student at Bryn
Mawr College.

chlyiuﬁ to the expressions of sym-
pathy by the Secretary of the National
Macaroni Manufacturers Association,
speaking for his many friends in the
business, Robert B. I'rown, the heart-
broken father, made the following
statement that is symbolic of the pa-
triotic spirit that fills the hearts of
true Americans who realize the many
sacrifices that must b. made, person-
ally and in every other way, in this
horrible conflict:

April, 1942

“In our great sorrow at the loss of
a beloved son we cannot but feel proud
and happy to have ‘laid so costly a
sacrifice on the altar of freedom.”

“We are proud, too, that a son of
ours who was so keenly sensitive to
the things of nalure-—-ﬁuds, flowers,
trees—could have accepted so difficult
an assignment without faltering and
exccuted it courageously. These
thoughts mitigate our sufferings and
dedicate us even more strongly to the
unfinished task of winning !Kis war
and doing our utmost to banish the
scourge of war from the earth.”

Nutrition-minded Women

Food Processors Waich Consumer
Trends for Signs

Like all suppliers of food products
in raw or prepared form, Pillsbury
Flour Mills Company, Minneapolis,
Minn., is carefully noling the nation's
changing eating habits, particularly
since Mr. and Mrs. American have be-
come more than ordinarily interested
in enriched foods, Here are a few
excerpts from a letter by H. J. Pat-
terson, vice president, Bulk Products
Sales, to the Secrelary of the Nation-
al Association, March 26, on this
point:

“To date we have not much to offer
in connection with the increased use
of vitamins, and especially about
macaroni products, that you do not
know, but our Company has conducted
experiments and will continue con-
ducting them. 1f we arrive at any-
thing constructive, we will certainly
pass it on to the National Macaroni
Association.

“We did hear at one time that pos-
sibly a powdered product containing
the vitamins, especially B-1, could be
added to the water remaining after
boiling spaghetti. This thought was
in conjunction with the idea that per-
haps spaghetti could be cooked with
considerably less water, Recently we
heard that this probabl:' would not be

practical but we do think that con- -

tinued experiments should be made.

“There are many classes now being
held on nutritional matters and wom-
en everywhere are learning more about
nutrition and all of us are going to
hear a lot more about Vitamin B-1,
For this reason, if something could be
worked out and it would be sanctioned,
we believe the Macaroni-Noodle In-
dustry would profit by being able to
feature B-1 in some way.”

Friend meet friend—competitor,
supplier and distributor at Chicago
convention, June 22-23, 1942,

April, 1942
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ADDINCZ “5HIPS” TO THE CONVOY

with paper hoxboard and folding cartons

HOW 1S paper ioxboard adding to our merchant
marine? How are folding cartons helping answer the
challenge of stealthy torpedoes on the sea lancs .of
Democracy? They're doing it by “enlarging” the ships
already in service. By helping every ship carry a larger
load of food, weapons, ammunition, supplies to our
allies and fighting outposts,

Think how many more thousand “squarc meals” a
single ship can pack in its hold . . . when bulky foods

The GARDNER-RICHARDSON C€o.

Manufaciurers of Boxboord end Folding Corfons
MIDDLETOWN, OHIO

are powered or dehydrated, then packapged in folding
cartons that stack and pack as snugly as those on your
grocer's shelves,

Paper boxboard has enlisted for hundreds of war uses
—from space-saving cartons for food and medical
supplies to moisture-proof tubes for giant shells.
And research in the boxboard industry goes on, night
and day, sceking new ways to serve, wew ways o
hasten the day of victory.

Sales Represenlotives fa Principal Citiess  PHILADELPHIA « CLEVELAND CHICAGO « ST.LOUIS « NEW YORK « BOSTON » PITTSBURGH « DETROIT




April, 1942 THE MACARONI JOURNAL 35

Package Products Preferred FOR THE MACARONI OF TOMORROW
The Milwaukee Journal's Consumer Analysis for 1942 Shows That

Thres ou of Four Fanilies Use dsaroni _ ' Clenmont 9ntroduces

' “R}:vcrﬁin a dowl{\[wlard l{md- l":u:klnge macaroni i!‘ Ius“é.bl t%rccl out Iglt;:jv funrdlaRm-

ilies in the Greater Milwaukee area this year," says Ulr, . Conless, uction and Re- . G

search Manager of the Journal, Milwaukee's !cn:ﬁn' Jne\-\-sp:u'tcr who supervised this years' An orlgl""‘ Type of Continuous Automcltlc Macaroni Press

aur\';{ of fugd b(riand pr:[ercm:es.1 “The_ top hn{n .1]mws a ioss[ in popularity fwhl :Iulhe

number two brand comes up . . . lower income families are the largest users oI pac

smumber by g Has No Piston, No Cylinder, No Screw, No Worm

Although The Mikwrukee Journal's Consumer Analysis is the oldest survey of its kind '

in the country, it is not “old fashioned,” by any means, It reveals annually significant in- {

formation on hundreds of items—useful, factual, reliable informatior. that manufacturers !

and distributors will find useful in planning to meet distributor demantis and consumer needs, |
This year's survey is based on a carefully checked, personally turp:d-in questionnaire from

7,500 housewives, or better than 3.5 per cent of Greater Milwaukee's family population.

In. the current Consumer Analysis
consisting of 126 pages, one whole
page is given over to a report on con-
sumer reaction to package macaroni
brands that are most popular in this
city, universally renowned for its fine
beers. 'The information contained is
of general interest, showing as it does,
not only brand preferences, but con-
sumer use compared with buying
power and changes in buying habits,

The 1942 survey, for unannounced
reasons, did not include package spa-
ghetti or egﬁ noodles, With refer-
ence to the dry soup mixes that are
h:.-t:omin;iI popular favorites in many
homes throughout the country, the
survey says: "The use of dry soup
mixes increased by nearly 50 per cent
this year and the two leading brands
really went to town on the Greater
Milwaukee Market.  Mrs. Grass,
a strong first, added some 20,000 fam-
ilies, and Continental increased by
almost 100 per cent. The balance of
{I\c report on Package Macaroni fol-
ows:

PACKAGE MACARONI

Package macaroni decreased in con-
sumer favor through 1941, but this
year gained popularity. From 723 per
cent-in 1941, the puEularity-nf this
product advanced to 75.5 per cent this
year, This product has about the same
consumer preference among families
of all income groups aithough the
greatest favor is found aiaong families
of the lower bracket.

Included under this heading is all
dry macaroni which must be cooked
before eating. Macaroni and cheese
and other ecmbination dinners are not
studied in she 1942 Consumer Analy-
sis. X

First place among all brands of
package macaroni goes to White Pearl

substantial gain in popularity from

Total Number of Brands in Use In

16.2 per cent in 1941 to 21.9 per cent Greater Milwaukes
in 1942, Ann Page is a private label

Number
of the A. & P, food stores and thus ;’;:;r 1;5
has no illdcpe"dcnl grmcry SlO[’c 1941 nnnnnnnnn IR I EE LR |blllo
dist!’ibu'iﬂn. sssnvslssannr e SeBEsERBABARRR R BN

Third place goes to Red Cross with ? 3
a consumer favor of 9.3 per cent this 1935 ...ccevens cesessensasanses —
year as compared with 108 per cent )
in 1941, Independent grocery slores
distribution on this brand is 39 per

cent. Red Cross may also be pur- Divisions of All Familles Into
chased in the National Tea stores. Users and Non-Users
Creamettes moved from thirteenth ~ Otcr

position in last year’s brand chart to Class - Per Cent  Number
fourth place this year by virtue of a 1942 75.5 158,902
gain from 1 per cent to 5.7 per cent, 1941 723 152,540
The actual number of families prefer- 1940 76.1 149,987
ring Creamettes moved ahead during 1939 780 150,209
this period from 1,425 to 9,(57. In- 1935 77.8 143,780

dependent grocery store distribution
advanced from 4.3 per cent to 46 per  Non-Users—

cent, This brand is also offered for 1942 245 51,564

sale in the’ stores of both grocery 1941 277 54,611

chains. 1940 239 47,105
' . 220 42,367

Roundy's appears in fifth place, be- 1

ing pn:ferrcdp‘;ﬂI 3.2 per cent of all 1935 St 41,027

buyers. This brand is offered for

sale in 10.8 per cent of Greater Mil- By Income Groups

waukee's independent grocery slores.

Six other brands are listed in the chart Users  Non-Users

with popularities of 1 per cent or Per Cent  Per Cent

more. 'Fhe remaining chbmnds AVE . A erepebessantrasy J73.7% 26.3%

included under the miscellancous head- vrveresailB 382

ing with a combined popularity of 13.2 veidees 703 237

per cent, D ivaievenes kb 1 22.3

Consumer Profsrence and Dealer Distribution of Leading Brand in
Greater Milwaukes

Per cent of All Families be aler Distribution
Brand Iinying T -Arm of g:‘:i:r‘mlr';uah‘n Familles E; Brands.

Product Unfn; Each Drand, Indep. Groc. Chaln Groc.

Who Use Each Drand.

1942 1941 1940 1939 1942 1941 1940 1989 1942 1941 1942 1940

Producing 1200 pounds per hour of excellent product, golden yellow In color, glosay smooth
finish, strong In lexture, free from spots and streaks.

Operation as sim-
ple as it appears.

Is a rolling proc-
osn; will work with
soft or firm dough.

Suitable lor short
and long goods.

Pearl 10,2% 44.29% 42.7% 46.6% 62,200 63,003 64,044 69,997 62.5% 59.0% AN AN . .

with a coisumer preference of 39.2 gﬂhl}"{;;ﬁ:' e }31“ a1 A e B L8 e wo ae Aﬁ Ag For Details Write to

per_cent t}is year as compared with  Creameiies s’.; 1.0 '| ;'.3 ;z'.gas: :Z;:Is AR 1301 g0 43 AN A

44.2.per _cent in 1941, White Pearl  Nioar 303 8 10 e Tass Zwo Ys2 o N N CLERMONT

Magcaroni may be purchased in 62.5 Red Arrow L7 adiide e A Jar s 5o 33 50 N c
|/« ‘eper.cént of Greater Milwaukee's in-  &ive/Bukte 13 17 ages 170 o $0 1% 268 ’ .
t. sy dependent grocery stores and in the i','l'."" SRt s I v T (1650 2283 73 Wallabout Street Brooklyn, New York

“stores of both grocery chains. Weluneons 133 170 2003 293 200973 25,515 43947 44012 - "

Ann Page is in second place with a




Nivide and Conquer

Excerpts of Current National Interest From a Recent Release by the Office of
Facts and Figures, Washington, D. C., "The Story of Nazi Terror"

Soon after Pearl Harbor, a Nazi
broadcaster to  America  shouted:
“British naval circles are finding en-
couragement in the defeat suffered by
the United States!”

Calculated to create distrust of our
allies, this Nazi lie, like all Nazi lies,
was part of a vast strategy of terror.
Hitler knows that in order to conquer
the world he must first enslave the
mind of man, and toward that end he
is carrying out a program.of propa-

anda, blackmail, and death, Because
ie fears truth, he has tried every
means of wiping it off the face of the
earth,

“Mental confusion, indecisiveness,
panic,” Hitler once said, “these are our
weapons.” The United States is now
subject to a total barrage of the Nazi
strategy of terror. Hitler thinks
Americans are suckers. By the very
vastness of his program of lies, he
hopes to frighten us into believing that
the Nazis are invincible. In carrying
out that program he takes it for
granted that decent people here—as
they have elsewhere-—will say: “Such
evil cannot be.” But Hitler 1s wrong.
For Americans, reading the story of
the Hitler terror, will neither be
blinded nor afraid. As free men, they
will say to Hitler, "Don't pull any of
your (ricks on us. IWe're wise to
them."”

Before Pearl Harbor

For several years before Pearl Har-
bor, Hitler propaganda in this coun-
try attempted to paralyze our thinking
—to give the impression that the war
was none of our business; that no one
would dare to attack us; that our
two occans would protect us; that,
anyway, Hitler had no interest in the
Western Hemisphere; that if we
would only refrain from doing any-
thing Hitler didn't like, Hitler would
leave us alone; that anyone who
warned us that Hitler meant what he
said was a warmonger; that anyone
who urged us to gain time for our
own defense by helping those who
were already opposing Hitler was try-
ing to lead us into war,

The line is familiar enough, It
didn't fool the American people. But
it was picked up and repeated by
many groups of Americans—people
who would have been shocked to
learn that they were carrying the Nazi
message.

Today most of these Americans
have recanted publicly or in private,
A few mumble, “I told you so"—and

hope no one will remember what it
was they really said.

What Hitler Wants Us to Believe

To destroy our national unity,
create unrest in all groups of the
population, and deflect us from our
major purpose—the defeat of the Axis
—Hitler is trying to sct capital against
labor, white ‘against Negro, Catholic
against Protestant, Christian against
Jew. He knows that prejudice, in
any form, plays his game. Controll-
ing the sources of news in every oc-
cupied country, and often in neutral
nations, he releases only such news as
he wants us to read. He will try to
play upon ovr fears, raise our hopes,
confuse and bewilder us., Through
statements from  “authoritative
sources” he will present false and mis-
leading pictures, often leading us to
believe that he is weak when he is
strong, napping when he is preparing
to spring.

His strategy will follow no set pat-
tern.  One line will be pursued today,
anothar tomorrow, But always his
broad aims will be the same! to sep-
arate us from our allies by arousing
distrust oi them; to create frictiun
within the Unlted States in oider to
divert us from our true inemy—the
Axis; to paralyze our will to fight,

Hitler wants us to believe that:

Democracy is dying.

Our armed forces are weak,
The “New Order” is inevilable,
We are lost in the Pacific.

Our West Coast is in such grave
danger there is no point in
fighting on,

The British are decadent, and
“sold us a bill of goods."”

The cost of the war will bankrupt
the nation,

Civilian sacrifices will be more
than we can bear.

Stalin is gelting too strong, and
Rolshevism will sweep over
Europe.

Our leaders are incompetent, our
Government incapable of wag-
ing war,

Aid to our allies must stop,

Our real peril is the Japanese, and

we must join Germany to stamp
out the "Yellow Peril.”

We must bring all our troops and
weapons back to the United
States, and defend only our
own shores,

The Chinese and the British will
make a separate peace with
Japan and Giimany.

Amedicar democracy will be lost
during the war,

To spread these and other lies, Hit-
ler will pull every trick in his black
bag. Dut Americans will not be
fooled. We know that Hitler, who
acts like a terror, is really the most
frightened man on earth. The up-
raised arm, the shouting voice, the
mighty bluster, all mask a mortal
dread of the weapon that makes men
free: the truth, We are armed with
the truth, and we will crush the tyrant.

War Production
Board

Statement of Donald M. Nelson
Chairmen, War Production Board

The War Production Drive is a
voluntary effort,, Its success is up to
the men and women, labor and man-
agement in the plants,

The plan provides for joint com-
mittees representing labor and man-
agement in each plant to stimulate war
production, y

This drive is designed to increase
the production of weapons now and
not to further the special interests of
any group, It is not a plan to promote
company unions, It is not a device to
add to or tear down the power or posi-

tion of any union, It does not inter-
fere with bargaining machinery where
it exists. It is not designed to con-
form to any plan that contemplates a
measure of control of management by
labor.

1t does not put management in labor
or labor in management, It is not a
management plan, a labor plan, or any
other plan, It is the War Production
Drive plan. It is a perfectly simple,
straightforward effort to increase pro-
duction,

The plan calls for greater plant ef-
ficiency through codperation. That
means if anyone has a suggestion as
to how we can do our job faster and
smoother, that suggestion must be
passed along to where it will do the
most good—the most good for .our
country and for free men and women
everywhere,

CIVILIAN AMERICA
T0O ... MUST BE
HEALTHY AND ALERT
T0 WIN THIS
WAR!
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Made from the Heart
Finest Amber Duruss!
Salt and 5% % EE8 Yolk S¢

NO ARTIFICIAL COLORING
RORE THAN 13% MOISTURE 00K

MILWAUKEE MACARORI CO. ING., MILWAUKE
WAKCRs OF TAE TANONS PAGUACEL ANb Nis AW P :




T A 2 e g e e

it |
SR

Finest Amber Durum F
Salt and 5% % Egg Yolk

NO ARTIFICIAL COLORING
BRORE THAN 13% MOISTURE CONTENT

ONE POUND NET WEIGIW

MILWAUKEE MACAR:.! CO. INC., MILWAUKEE, WIS.
WAKERS OF THE FAMONS PAGLIACCI AND RED ARRNW PRODCIS
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600D, NOURISHING, ABUNDANT FOOD
BUILDS A HEALTHY, ALERT PEOPLE

Your macaroni products will get “‘up
front” display space, will command
attention and stir appetites . . . will
get wider distribution and be served
in more homes. .. more frequently
when you package them in Milprint's
eye-appealing, sales-compelling
printed revelation or Cellophane bags.

) 4

Better packaging will increase
demand for your products — will
help you help the nation through
more consumption of your goods.
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Act now for stepped-up production,
increased sales, better profits! Fill
in the attached card and mail it

S

Necessary
1f Malled in the

BUSINESS REPLY CARD

First Class Permit No, 1017, 510 P, L. &R, Milwaukee, Wis,

MILPRINT, INC.
431 W. Florida St.
MILWAUKEE, WIS.

- s . 3 ew Clstomers
g 15 ' T U, You LL WIN New Outlets

N

" More S.\Ics More Profits

WITH PACKAGES BY

MILPRINT, INCORPORATED

MILWAUK.EE + PHILADELPHIA * LOS ANGELES

i‘,-‘)z'au.-n Leadens st .f/tc pac-/sm,‘ing Qield"”
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MILPRINT, INC., BAG DivisiON

431 W. FLORIDA ST., MILWAUKEE, WIS, DATE——

; GENTLEMEN:

o

Supply us, without obligation, complete information on
0 CELLOPHANE BAGS (0 REVELATION BAGS

for packaging— o0z, [J Macaroni [0 Spaghetti (] Noodles

Firm Name.

Individual

Addresa.

City and State.

.




600D, NOURISHING, ABUNDANT FOOD
BUILDS A HEALTHY ALERT PEOPLE!

Your macaroni products will get “up
front” display space, will command
attention and stir appetites . . . will
get wider distribution and be served
in more homes... more frequently
when you package them in Milprint's
eyec-appealing, sales-compelling
printed revelation or Cellophane bags.

Better packaging will increase
demand for your products — will
help you help the nation through
more consumption of your goods.

Act now for stepped-up production,
increased sales, better profits! Fill
in the attached card and mail it
right away.

M TE T New _(-lustonwrs
YO“LLW'N : ‘New Outlets

More Sales, More Profits

WITH PACKAGES BY

\ MILPRINT INCoRPORATED

MILWAUKEE . PHILADELPHIA * LDS ANGELES
"Proven ﬁ!adc’a-t_'m the pac/:agaﬂ? ﬁre/d?
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% . Have YOU Started the Pay-Rcll
' Savings Plan In YOUR Company?

: " Like a strong, healthy wind, the Pay-Roll Savings
. Plan’ is "sweeping Americal  Already more than
i3 : 82,000 firms, large and amall, have adopted the Flan,
A L E ) with e total of over seveutoen million employees—
: o [ snd the mumber s swelling hourly.

. ~ But time is short!, ,More and more billions are
needed, and needed fast, to belp buy the guns, tanks,
planes, and ships 'America’s fighling forces must
have. - The best and quickest way 10 ralse this money

¢ _- _7"'.‘,'_."hh_ﬁvh‘cm7mwmam-:hmn
% ; : partieipate in the’ regular, systematlc purchase of

¢ U Defenso Bonds. Tho Plon provides the one perfect
LD means of aluicing & part of ALL America’s Income
i _Mnthndm-lludthunlmuhﬂymp.r.
dar in an ever-rising flood.

Do your part by Instaliing the Pay-Roll Savings
" Plan now. ' For truly, in this war, this people’s war,
+YICTORY BEG! AT THE PAY WINDOW,
A T et e iy GRS }

e
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[ INDUSTRY ANSWERS THE CALL!

32,145 Firms With Over
17,700,000 Employeces
Have Installed the . . .

PAY-ROLL SAVINGS PLAN

] ®

Plan Easy to Install

Like all efficient systems, the Pay-Roll Savings
Plan is amazingly easy to install, whether your
employees number three or ten thousand.

For full facts and samples of free literature, send
the coupon below—today! Or write, Treasury De-
partment, Sectlon C, 709 Twelfth Street NW.,
Washington, D, C.

....
et

wet +
-------
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Spring Wheat
Planting Estimates

According to the April 1, 1942, esti-
mates by the Crop Reporting Board of
the U, go Department of Agriculture,
the prospective acreage of spring
wheat to be seeded in 1942 is 15,287 -
000 acres, which is a decrease of 8.7
per cent from the 16,741,000 acres
sceded in 1941, This is 30 per cent
less than the 10-year (1930-39) aver-
ape of 21,762,000 acres and the low-
est since the beginning of seeded

THE MACARONI JOURNAL

spring wheat acreage estimates in
1919. The spring wheat acreage ap-
pears to be restricted by the fact that
the full intended acreage of winter
wheat was sceded last fall in most
areas where both are grown, by the
decrease compared with 1941 in wheat

acreage allotments under the farm’

program, and by the competition of
feed grains and other goal crops for
use of the acreage,

Decline in Durum Acreage

According to March intentions, the
acreage of both Durum and other

HOW RESOURCEFUL. ..

IS YOUR PACKAGE MANUFACTURER?

Growing daily is the responsibility of the paper pu:h;el. And this increasing .

responsibility is placing a greater test on the
manufacturers. They are faced with the ity of de:

of paper packag
n'l 1

1 anl

B 7
packages for products that must now, for the first time, go into paper contalners,
and of effectively using substitute materials to replace those no longer available,

Curtailments affecting printing plates, printing inks, and raw materials used in
making paperboard means that your package requirements should be entrusted to
a packsge manufacturer with foresightedness and with ability to achieve satisfac-
tory results under all kinds of conditions,

Sutherland Paper Company started business with ten employees in the same
year that America entered World War L This month, Sutherland marks its 25th
anniversary with 2180 workers. Producing successful packages for spaghett,
macaroni, vermicelli, and egg noodles has been right down Sutherland's alley in
peacetime . . . and will continue to be during wartime,

Cartons for the popular Skinner line, shown above, exemplify the
merchandising possibilities of “family relationship™ in design.

SUTHERLAND PAPER (0., Kalamazoo, Mich.

April, 1942

spring wheat will be smaller than last
year. The greater decline is in Du-
rum, with prospective acreageat 2,201,
000, a 15 per cent drop from last
year's 2,597,000 acres, and the lowest
since 1934. The indicated 13,086,000
acres of other spring wheat is 7.5 per
cent under last year's 14,144,000 seed-
ed acres, and the lowest year in the
record beginning in 1926, There is a
relatively greater decline in Durum
than in other spring wheat acreage in
States that grow both,

In spite of somewhat adverse
weather conditions for winter wheat
seeding last fall, it now appears that
in most of the States the intended
acreage was finally seeded, minimizing
the occasion to add to spring wheat
acreage from that cause. In Illinois,
lowa and Missouri, however, wet
weather prevented completion of seed-
ing some of the intended winter wheat
acreage. Normally, there is very little
spring wheat grown in this area, and
there appears to be no shift to spring
wheat to offset the heavy reduction in
winter wheat, since other crops needed
in the war program are expected to
take up that acreage. Adjusting the
winter wheat seeded acreage as pub-
lished last December downward by
about a half million acres to allow for
failure to seed up to intended acreage
in these three States and adding to it
the intended spring wheat seedings
give a total of 54,100,000 acres seed-
ed for the 1942 crop. This does not
ailow for such volunteer wheat as may
be harvested as a result of the recent
ruling of the Agricultural Adjustment
Administration  affecting  volunteer
wheat. The amount of such acreage
may not be fully known until shortly
hefore harvest

If the abardonment of spring wheat
is about the same as the average of
the ten years, 1930 to 1939, excluding
the two abnormal years, 1934 and
1936, the acreage of spring wheat for
harvest this year would be about 12,-
918,000 acres. If the abandonment of
winter wheat is about the same as
indicated in the Board's December,
1941, report, the total wheat acreage
for harvest in 1942 would be approxi-
mately 49,200,000 acres, The acrenge
of alf wheat harvested in 1941 was
55,831,000 acres, and the 10-year
(1930-39) average is 55,884,000 acres.

Convention Sets
Record

All records of attendance and in-
terest were broken by the 1942 joint
convention of the National Sand and
Gravel Association and the National
Ready Mixed Concrete Association re-
cently held at Washington, D, C, The
meeting had the largest registration
list in the history of the two associa-
tions. This gives some indication of
the interest being currently shown by
manufacturers in the trade meetings
under war conditions,
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MARK H, CORLEY, FRESIDENT
JOHN P, CORLEY, VICE PRESIDENT

H. E. CORLEY, SICY.-TREAS.

CABLE CODE ""MILWRAPCO"

!E.- WA
il A

18 SOUTH CLINTON STREET

CHICAGO
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""MILLER'' AND
“CORLEY-MILLER""
PACKAGING MACHINES

SEALING MACHINE COMPANY

TELEPHONE RANDOLPH 1883.4

it

April 1942

Dear Friends in the Macaroni Industry:

all your friends to cal :
ing to wrapping, paockaging, and bag making.

Please let us take this opportunity of thanking
you, our many friends in the industry, for the busi-
ness you have given us; we cordially invite you and

1 on us with problems relat-

It is a pleasure for our ocompany to part}n}pate
in the Oelebration of the 23rd Anniversary Edition

. of the Maoaroni Journal, and the 38th Bir?hdgy of
the National Maocaroni Manufaoturers Assoociation.

Our very best wishes!

Sinoerely,

MILLER WRAPPING & SEALING MACAINE COMPANY

Mark H. Corley, President.

S. Do you know about the new big savings with a
Simplex Bag Maker in making labeled bags?
Write for details.

WRAPPING
BEALING

SHEETING
BANDING BAG MAKING

PACKAGING MACHINES FOR

BUNDLING BAG FILLING
BAG CLOSING

HEAT AND GLUE
CRIMPING
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Mechanical Cleaning of
Macaroni Sticks

“Messy” Job Done Quickly and Thoroughly by Simple

Machines Now Operating in Most Modern Plants

Of more than ordinary interest to
macaroni manufacturers is the new
method of cleaning macaroni sticks
through the use of automatic belt
sanders, thus eleminating what has
always been considered a “messy” job
to be put off as long as possible,

Most  macaroni  manufacturers
realize what a lot of work is entailed
in keeping their macaroni sticks clean
and what a tedious task it really is to
properly clean these sticks. There are
various methods now employed in
cleaning these sticks and it seems that
no two manufacturers use the same
procedure, but the most generally used
process is to have a number of girls
designated to this task at different in-
tervals during the year. Using small
sheets of sandpaper they Inboriouslly
clean the sticks by running the sand-
paper up and down the length until
they show some semblance of being
clean.

Besides being costly, this hand
operation of cleaning sticks is extrem-
ly sketchy and can almost be termed
as hit or miss because to really clean
macaroni sticks properly, it is neces-
sary to subject the sticks to both a
coarse and fine sanding, so as to re-
move the deposit and discoloration
with the coarse sanding and polish the
sticks smooth with the fine sanding,

A stick when properly cleaned
should present a white, smooth finish,
free as possible from discoloration,
similar to what the stick was when
first purchased. Doing this by hand is
not only unsatisfactory from a quality
standpoint but is also objectionable
when labor costs and the cost of the
sandpaper used is considered. The
dough and flour fill up the paper very
quiciid ¢ and it must, therefore, be dis-
carded when this filling up takes place.

This hand process of cleaning sticks
is not exactly an enjoyable task to look
forward to; therefore, when it is done
through tedious and messy methods,
there is a tendency to postpone the
task as long as possible, which is not
conducive to a sanitary condition of
the stick nor speaks very well for its
appearance when visitors go through
the plant. It is, however, possible to
clean macaroni sticks automatically
and accomplish this operation with a
minimum amount of labor and ex-
pense, the cost being so reasonable it
eliminates any excuse whatsoever for
not cleaning sticks at frequent inter-
vals. ' A number of macaroni manu-
facturers are now doing this operation

automatically with a double belt sander
in the following way and are extreme-
ly well pleased with the results and
labor savings.

The automatic sanding  machine
which cnjoys tie greatest popularity
has two sanding belts, 5" wide, run-
ning from pulleys on a ceiling mounted
countershaft assembly down to the
sand belt pulleys of the machine. This
ceiling mounted countershaft assembly
also contains two pulleys which carry
the drive belts which run down to the
drums of the machine for the purpose
of revolving the drums, thereby actu-
ating the enclosed gear arrangement
which produces the feed action on the
rollers and revolves the macaroni
sticks through the machine, The
macaroni sticks contact two sand belts
which are running at 5,500 feet per
minute, as they are drawn through the
machine, removing all the flour, dough
and discoloration, thereby putting
them in a clean, wholesome condition.

The sand belts are two grades of
grit, consequently allowing the first
belt, which is of fairly coarse grit, to
remove the accumulated material from
the sticks and then sand below the
surface discoloration. The second
belt, being of finer grit, has a tendency
to polish the stick and make it very
smooth,

It is extremely simple to operate
this machine as all the operator has
to do is feed the sticks into the
feed end drum of the machine where
feed rollers grasp them and carry
them through against the sanding bells
without further attention from the
operator and the stick is automatically
ejected from the tail end drum of the
sander. The operator maintains a
continuous flow of sticks und sanding
can be accomplished at the rate of 50
lineal feet per minute, Should the
sticks be badly soiled, it is compara-
tively simple to re-insert them thereby
giving them a second sanding opera-
tion. This, however, is very seldom
necessary as one insertion through the
machine usually does a very satisfac-
tory job of cleaning up macaroni
sticks,

Therefore, if automatic means are
used to sand macaroni sticks, there is
no excuse for postponing this opera-
tion and it can be done whenever
deemed necessary,

The machine occupies only a small
amount of floor space and can be kept
in'a separate room or sectizn thereby
isolating it from your. other depart-
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ments, The sander will then be veady
at all times to either clean a few sticks
or a large quantity,

The maintenance of this dovble belt
sander is negligible and a set of belts
will give extremely long service, It
is the same type of machine which is
considered standard throughout the
United States, Canada and foreign
countries for the sanding of all types
of handle stock and has been used for
the past forty years,

Plant Conversion(?)

Goven.. mnt Seeks Transler of ldle
Capacity in Food Plants to
War Work

Two executives of leading manu-
facturers of macaroni products in the
East attended a meeting at Hotel
Roosevelt in New York City on March
31, 1942, sponsored by the Associated
Grocery Manufacturers Association. to
hear Col. Paul Logan, in charge of
food procurement for the U, S. Army
Quartermaster Corps, urge that idle
cap:u:il‘\' of food plants be put to work
producing war goods—to do it volun-
tarily, without waiting for a formal
rc({uesl from Washington, D. C.

‘ood trade executives from all parts
of the East were on hand to hear the
message, including Henry Mucller,
president of C. F. Mueller Company,
of Jersey City, N. J., and for years
also president of the National Maca-
roni Manufacturers Association and
B. C. Ohlandt, president of Grocery
Store Products Corporation of New
York City.

Colonel Logan outlined the mechan-
ics of the Quartermaster Corps’ food
procurement program, and the work of
the Corps’ subsistence research depot
in Chicago, which has codperated with
food processors in the development of
several new ration types—specifically
rations “C,” “D,” and “K,” for the
Army field service,

FFood plants whose operations are
wholly or partially suspended by short-
ages of raw materials, priorities, or
couservation orders, he said, should
immediately contact Washington to ar-
range conversion of their plants to war
work without awaiting formal requests
from the capital,

Paul S, Willis, president of the As-
sociated Grocery Manufacturers of
America, introduced Col. Logan, In
his presentation remarks Mr, Willis
pledged the continued cobperation of
the food trades in the war effort,

New York Spaghetti

. New York leads all other states
in the manufacture of macaroni, spa-
ghetti and vermicelli. In 1939 well
over one-quarter of the total U, S,
production of 173,245,800 pounds was
produced there,
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SOUP MIX
SPAGHETTI
MACARONI

SOUP MIX - SPAGHETTI - MACARONI

BEEF TOMATO SAUCE WITH CHEESE
CHICKEN ITALIAN STYLE

YEGETABLE
ALL IN DRY FORM
SPECIAL COMBINATION RUNS * 3 COLOR AND YARNISH  STOCK DESIGNS
' ON CARTONS AND DISPLAYS

Blow Hot or Blow C’o?du

BAROZZI DRYERS

fAre Constantly on the Job,
Whatever the Weather

"Efficient Macaroni Products Drying Systems Are Constructed to Meet
Special Plant Needs and Particular Manufacturing Conditions

Experience Counts!

Write Us About Your Drying Problems
— Advice Given Without Obligation

BAROZZI DRYING MACHINE COMPANY
280-204 GATES AVENUE o  JERSEY CITY, N. J.




At the ‘turn of the century, dried
eggs were used almost exclusively in
egg macaroni and egg noodle making,
aside from the fresh eggs which were
then “tops” in this infant industry.
With the dcvclogmcnt of the freezing
method within the last decade or two,
the manufacturers of egiz noodle prod-
ucts found it expedient to use frozen
yolks and frozen whole eggs, with the
result that the need for dried eggs de-
creased materially in many plants,
though currently, the trend is towards
the increased use of dried eggs or
yolks.

The dried egg industry was ex-
panded sharply during the past year
to supply the large quantities of dried
eggs required by the Department of
Agriculture under its Lend-Lease pro-
gram, Production of dried eggs totaled
45,279,486 pounds—6 times the out-
put in 1940, and 4% times the pre-
vious high record in 1939, About half
of the 1941 output was produced dur-
ing October, November and Decem-
ber, a period when ordinarily most of
the driers are closed for the season
“and production is usually very small.
About 112,212,000 pounds of liquid
whole eggs, 32,052,000 pounds of
liquid albumen, and 21,708,000 pounds
o? liquid yolk were used in the pro-
duction of dried eg;is last year. Ten
years earlier—in.1931—the production
of dried epgs totaled only 553,000
pounds, and utilized but 1,350,000
pounds of liquid eggs.

Production of dricd eggs during the
first 4 months of 1941 followed the
usual seasonal trend with the various
classes of dried egg products produced
in normal proportion, Through May
the production of dried whole eggs
was relatively small compared with
the dried albumen and dried yolk pro-
duced; but beginning with June, the
production of dried whole epgs in-
creased sharply, while that of albumen
and yolk showed a seasonal increase,
Because of this, total production of all
dried egg products in June was larger
than that of May instead of showing
the usual seasonal drop. Production
continued to expand until December

e —— -
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Dried Egg Production-1941

Industry Enlarged 500 Per Cent and Still Growing

‘vhen the total was 8,268,774 pounds,
exveeding in one month by almost 1
million. nounds the total. for the year
1940. Frum June to December the
production of dzed albumen and dried
yolk followed the uswal downward
trend, with all of the increase in total
production being made up by an ex-
pansion in the output of dried whole

CERs.

Prior to 1941, there were about 16
egg-drying plants in the United States
operating more or less regularly. Prac-
tically all the full year's production
was during the 5 months of heaviest
shell egg production—Tebruary to
June, inclusive, During the remainder
of the year most of the plants were
closed, but shortly after the Depart-
ment announced its dried egg pur-
chasing program in April, 1941, many
new plants were planned, and by the

_fall of 1941, many of these were in

full operation. At the close of the
year about 70 plants were producing
—or in construction to produce—dried
eges the year round,

To obtain the quantities of liquid
eggs needed for drying during the
latter months of 1941, driers had to
use large quantities of storage cggs.
During the scason of flush shell egg
production this spring, large quaritities
of eggs will be placed in storage cither
in shell or in frozen form to be used
for drying during the fall months.
Stocks of both shell eggs and frozen
eggs at their peak this year, therefore,
ma%hbc the largest for several years.

e dried epr industry is being
geared to produce about 20 million
pounds a month, Preliminary esti-
mates for the first 3 months of 1942
showed a production of 40,000,000
pounds, This compares with a pro-
duction of only 3,192,187 pounds dur-
ing the like geriod in 1941,

Prior to 1938, a large proportion of
the dried eggs used in this country
came from the Orient. In 1937 im-
ports totaled 8,871,000 pounds—prac-
tically all from China. But Japanese
invasion of China practically wiped
out the Chinese dried egg industry,
and in 1938 United States imports

DRIED EGGS PRODUCED—1%1

Month Whole Albumen Yolk Total
Pounds Iounds Pounds Pounds
{_anuary 955 22,244 49,601 72,800
February 79,460 104,030 496,585 680,075
March 126,27, ' 999,460 1,413,576 2,539,312
April ....ens 243,491 1,031,979 2,242,489 3,517,965
Mayissaisonicacnans 478,450 642,399 1,735,888 2,856,737
}unc ...... 1,021,145 329,286 1,502,907 853,338
uly sidiee 13, 300,507 684,701 ,298.791
August ... 2,370,406 249.252 235,251 854,
September 3,148,271 5,041 280,261 3,653,573
October . 6,441, 259,068 525,906 ,226,67.
November .... 6,824, 173,047 458,809 7.456,539
December 8,193,036 54 21,535 8,268,774
Potali L gy 31,241,461 4,390,516 9,647,509 45,279,486
- 35 WIRtos b 1% o
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, totaled only 1,261,000 pounds, In

1939 imports were about the same,
but in 1940 imports increased to
2,831,000 pounds—principally from
Argentina.  Import figures for 1941
are available only for the period Jan-
uary to September, inclusive. Imports
during this period totaled 1778240
pounds, compared with 2,018,515
pounds during the corresponding pe-
riod in 1940,

From March 15, 1941, through
March 20, 1942, the Department of
Agriculture bought 89,870,800 pounds
of dried eggs, primarily for shipment
under the Lend-Lease Act. This
amount is equivalent to approximately
8,627,507 cases of shell eggs. Since
contracts are entered into for future
deliveries, some of ‘these purchases
have not yet been delivered. Most of
the dried eggs bought by the Depart-
ment have been dried whole eggs, a
form not used to any appreciable ex-
tent in this country. Dried eggs a-°
highly concentrated—practically all of
the moisture being removed—and be-
cause of their powdered form can be
shipped in barrels and held for a long
time without refrigeration. They re-
quire little shipping space in propor-
tion to their food value. This is be-
coming an increasingly important con-
sideration in view of the need for
utilizing to the best advantage the
shipping facilities of the Allied Na-
tions.

Heads New
Ad Firm

Duane Jones, vice president of
Maxon, Inc., advertising agents, re-
cently announced his resignation and
the setting up of his own agency to
be known as the Duane Jones Com-
ﬁm{} 570 Lexington Ave., New York,

. Y. His agency will specialize in
advertising and merchandising pack-
age products. Among the nationall
known firms whose advertising he wiﬁ
handle according to an announcement
in the New York Journal-American,
March 6, 1942, is the C. F. Mueller
Company of Jersey City, N. J., manu-
facturers of Mueller Macaroni Prod-
ucts,

Salthe With Nutrition
Foundation

_ Ole Salthe, formerly deputy admin-
istrator under the Macaroni Code in
the middle thirties, has been named
executive secretary of the recently or-
ganized Nutrition Foundation, Inc,
according to an announcement by
George A, Sloan, president of the
foundation. Mr. Salthe is well known
to bakers and allied tradesmen
through his work as a government
consultant during the early days of
the enriched flour and hread program.
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Compliments of

THE CHICAGO LABEL

AND BOX COMPANY

312 North May Street Chicago, Illinois

Telephone: Monroe 5094
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National
W Macaroni
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the armygy and navy MUST come first
<>
A UNITED NATION

With Progressive Macaroni Manufacturers Willing to Dovetail Individual

Aims with Industry Promotion Through Their Trade Association, Journal
and Institute.
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Uriental Vermicelli and Noodles

THE FOUNDATION OF YOUR NOODLE BUSINESS
By A. C. Redfern, Famous Tourist

Depends on the Right Source of Egg Yolks

"DO NOT GAMBLE WITH IT”

Because of the war wherein China is fighting Japan on the side of the United States,
this article on macaroni products in both China and Japan, as observed and reported upon
several years ago by a famous writer, is timely and .il-ltl:rl.‘slillf_. « « « Though rice is still
the mainstay of the Oriental—the soldier, sailor and civilian—millions of pounds of vermicelli
and noodles are consumed on both sides of the firing lines.—Evitok,

Vermicelli and noodles are two of
the favorite foods in Japan and China
where variety is limited.  Most for-
cigners think that the natives of these
two countries live on rice, True, they
do consume large quantities of rice,
but the very poar coolie cannot afford
rice, whose price has been constantly
increasing through the destruction and
abandonment of some of the most pro-
ductive ficlds, On the other hand,
these people, like all humans, crave
a variety and as a change eat grain
foods whenever they are available,

In either China or Japan one can
get a large bowl of vermicelli or
noodles, steaming hot from any one
of the thousands of dispensers, and
covered all over with “shoyu” sauce
for three cents a bowl, And for a

The Chinese Coolie’s eating place, by

penny more, some fish and vegetables
will be placed a-top the steaming
bowl, giving the buyer a substantial
meal to top off with a cup of tea.

The Oriental restaurants are vastly
different from ours,  Some are open
shops with a couple of kettles set on
charcoal fires, wherein the cooked foods
are prepared.  Dried fish, vegetables
and pastry are strung on bamboo
sticks for display. he customer
stands with his bowl of food in one
hand and his chopsticks in the other,
pating his food with gusto.

The popular eating place for the
coolie, or working man of the lower
class, is the traveling cart, It is just
a two-wheel, box-like conveyance
pushed by hand, Small drawers on
one side contain dishes, chop-sticks

The "Walking” Restaurant, common sight in China.

and supplies while on the other side
are the cooking kettles where the
cooked food is kept steaming hot
over charcoal fires, awaiting custom-
ers,

The food cart is more popular in
China than in Japan where congested
streets make it impossible to operate
even a food cart,  Japan's “walking”
restaurant is a familar sight. The
restaurateur carries his food in two
boxes suspended from cither end of a
bamboo pole, balanced over one shoul-
der.  The obliging merchant i3 eaper
to sct his shop down wherever a cus-
tomer desires food,

In Japan, where considerable ma-
chinery is used, vermicelli and noo-
dles are now made by machine,

(Continucd on Page 46)

“Skemonin,”

44

a Japanet e noodle cart waitlng for customers.

USE “FRIGID YOLKS" FOR MAXIMUM RESULTS

“Frigid Noodle Yolks" are selecled especially from eggs gathered in the
heart of the Corn Belt of the country where the hens can't help but peck at
the proper feed that give the Yolks a deep rich color.

Other cssentinls of good Neodle Yolks are:

1. Purity . Proper Relrigeration

2. Quality Low Bacterial Count

3. Unilormity . High In Nulrilive Value

4. Cleanliness , High in Solid Conlent

5. Good Flaver and Color . FROZEN STRICTLY FRESH

e ———

You will find these essentials in “Frigid Yolks" packed cxclusively by

Fricip Foob PRODUCTS

Reading Corrugated Container Corporation
Reading, Pennsylvania

manu/acfurerd af? armgafazl Carlom and pa er lgrotlucf.l
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In China, the method of manufac-
ture is still ancient, with only the
crudest and most simple machines be-
ing used for some of the product
processes,
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Table d'hote dinners were very elab-
orate, consisting from seven to fifteen
courses. According to tjme-honored
custom, dishes representing the 5"
different tastes—sweet, salt, bitter,

A Street Restauraieur Bessiged by Chlildren for Food.

Another common food, very rea-
sonably priced, yet one whose “so-
cial standing” is as good as any, is
“soba"” or "udon.” It is a kind of
macaroni buckwheat, made from a
wheat flour and cut into strips thicker
than vermicelli. It can be served in
a great variety of ways and can be
eaten hot or cold. Id “soba” is
known as “mori"” and is usually dipped
in “shoyu" sauce and flavored with
scaweed. Hot “soba” or *udon” is
called “kake.” It is served in small
bowls with a side dish of ground chili
peppers and chopped onions for sea-
soning, There are eighteen different
dishes of “soba" served in one res-
faurant at prices ranging from 10
sen to 45 sen (5 to 23 cents). About
six thousand orders of ‘soba” are
served in this one restaurant daily,
“Unki-soba,” or lucky soba, a more
claborate dish, is more popular on
holidays, and frequently the orders
amount to ten thousand daily.

Nothing like the well-known chop
suey dish enjoyed by Americans in
this country can be found in either
China or Japan, :

In the higher class tea houses of
Japan, a meal of Japanese food is
more cxpensive than a course dinner
of forcign food. But the Japanese
like the American style of preparing
foods and they fcef uite swagger
when given dinner parties at foreign
hotels,

Before the war no traveler in the
}[lapnncsc cities needed go hungry if

¢ had the ready cash, He found
places of “Eats” every few hundred
feet, with varicty to satisfy the inner
man. Tokyo, the capital of Japan,
boasted of one eating house for every
one hundred and fifty people, Many
of them specialized 1n one dish, like
beef and rice, called “gnu-nabes.’;
others served ecels, a very popular
food in Japan,

sour and acid—were served; also
products from the sea and the moun-
tamns.

Because labor is cheap and plenti-
ful, the coolies do the work of horses,
enduring long hours and terrific strain,
with but little food due to dire pov-
erty. Life in China today is very
tragic and pitiful.

What Happens When
Advertising Stops

You remember the old story of the
doctor who reported “Operation was
successful, but the patient died.” Too
many businesses are fliting with that
kind of an operation today—cutting
off advertising because their plants
are tied up for Defense.

As a reminder of the high fatality
rate of such operations, we quote
from Raymond Moley, who told in a
recent series of articles in Newsweek
what happened to seventeen business-
es which decided in the last war to
discontinue advertising for the dura-
tion. He gives the clinical resulls of
the experiment as described by Mr,
Walter H. Gebhart:

“Of the seventeen major companies
which discontinued advertising in the
last war, he found that six sold out
or were absorbed by competitors.
One failed and went out of business.
One was deflated 97 per cent in terms
of personnel. One lost 81 per cent
of its sales volume, One ended with
only two customers, Three lost their
leadership in their fields, One was
operated by the banks for five years.

wo found that competitors had
grown at their expense,”

Now is the time to save the patient
—with a good dose of advertising ap-
plied regularly.

The NMMA welcomes your Mem-
bership—your coiperation, at least.
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Macaroni- Noodles
Trade Mark Bureau

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

This Hureay of the National Macaronl Man.
ufacturers tion effers to all manuface
tum: a FREE ADVISORY SERVICE en
T Mark Registrations ﬂnu‘} the Na-
tl:i'nnl Trade Mark Company, ashington,

. G

A small fee will be charged nonmembers
for an edvenced search of the registration
records te determine the reglstrability of any
Trade Mark that one contemplates sdnml:z
and registering. In additien to a free
va search, Association Members will re
eive preferred rates for all registration serv.
(-

b sk e ot e priper
U adople

Em.'l. muu'é.e. Anﬂnu -llptcnmmunlc'ilhm

on this subject to

Macaroni.-Nocdles Trade Mark Bureau
Braidwood, 1llinels

Public Notice of
Patent

Tenderoni, Inc., Joliet, Illinois,
through its Secretary-Treasurer has
filed with the headquarters office of the
National Macaroni Manufacturers As-
sociation, Braidwood, Illinois, the fol-
lowing notice:

“As a matter of record, wish to
call to your attention that the use of
egg whites in connection with a thin
wall, quick cooking spaghelti or maca-
roni product is covered by U. S. Pat-
ent issued to us in 1933.”

PATENTS APPLIED FOR
“Royal Scarlet”

The trade mark of R. C. Williams &
Company, Inc, New York, New York,
Applicant_is owner of Trade Mark Reﬁ-
istration Nos. 30,399 and 305097. Appli-
cation for this mark was filed on QOc-
tober 30, 140, The owner claims use
since 1897 h

For use on canned vegetables, fruits
and especially macaroni, spaghetti and
egg noudles.

More Copper for

Macaroni Dies

Macaroni manufacturers who are
concerned about the supply of copper
that is chiefly used in the manufac-
ture of dies for shaping the wheat
dough from which their products are
made, will be interested in the follow-
ing announcement:

Two lots of copper sheet, totalling
78,000 pounds, the property of J. M,
Katz, 261 Broadway, New York, were
seized, April 6, for war purposes at
Allentown, Pa., and Peru, Ill., by or-
der of the Inventory and Requisition-
ing Branch,

Mr. Katz, who had previously re-
fused an offer by Metals Reserve
Corporation to %;lrchasc this copper,
is a supplier of bathroom accessories.
The mat- rial taken over represents in-
ventories, in excess of requirements to
fill rated orders, which he could not
otherwise dispose of because of the
:fmns of the copper conservation or-

er.
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"WE RE
PROUD OF HER"

MRS. SOPHIE GRASS, Originator of
MRS. GRASS' Noodles and
MRS. GRASS' Noodle Soups

We're proud of her because her wisdom and foresight laid
the foundations for a business thal, from small beginnings, has
grown to nation.wide proportions.

Wae'te proud of her because her Insistence on mainlaining
the high quality of her products has made their reputation
secure,

We're proud thal, In Mrs. Grasa' Noodle Soup, she has orig-
inaled a deliclous soup which saves the American housewile
time, money and ellort

And last but not least, we're proud of her because she's our
mother.

Irving Grass

Sidney Grass

I. J. GRASS NOODLE CO., CHICAGO

_

CONGRATULATIONN!!

TWENTY-THREE YEARS YOUNG and IMPROVING WITH AGE!

Like THE MACARONI JOURNAL, we, too, are helping

the Macaroni Manufacturing Industry to Improve by

Supplying Particular and Painstaking Manufacturers
with

STAR % DIES

That LAST LONGER with LESS REPAIRING, and
Produce Smooth and Properly-Shaped Products.

x* Yo %
The Star Macaroni Dies Manufacturing Company

57 Grand Street New York, N. Y.
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Living Standard Facing
Big Drop

What May Macaroni Men Expect?

As a .macaroni maker, the follow-
ing editorial has started a train of
thought that might well be taken by
all food producers. Rationing has
started. . . . Where will it end? How
soon will we be told What to Eat,
now that we are told What to Use,
How to Use, What to Do, What to
Weuar? 1f others will read into edi-
torials of this nature my thinking, the
micaroni men may as well plan now
for restrictions, rcgulnlions and at
least partial elimination of their busi-
ness . . . but we must follow orders
patriotically . . . let's be ready, what-
ever comes,

* & =

(Contributed)

The War Production Board has or-
dered discontinued the manufacture of
a long list of metal consuming prod-
ucts from automobiles and radios to
oil burning furnaces and toothbrush
holders, That means that this country
is approaching a sweeping change in
its standard of living. ’Ibhe war has
headed it toward the standards of
England, Germany and Japan. How
far in that direction it will go will
depend upon the length of the war.

This war is a tough one. It is be-
ing fought “for keeps,” and all the
wealth of the nation, human and ma-
terial alike, is dedicated to winning it.
Consider its drain on the nation's
man power,

There now are slightly more than 2,
000,000 men in the Americau army.
There are 1,000,000 more m:n in the
navy, and about 500,000 in the air
force, That marks an immense change
from a few years ago, when the army
was down to around 150,000 men, and
the other military branches also were
negligible, so far as numbers were
concerned,

But the change that will take place
in the future, according lo current
plans, will be infinitely greater—and
will have a tremendous effect on the
maode of living in this nation,

Top military men believe that the
army will have to be increased to 8,-
000,000 men and perhaps still more—
that the navy will have a personnel of
around 2,000,000—and that the air
force also will reach the 2,000,000
mark. In short, if this war continues,
between 12,000,000 and 13,000,000
men will be required for military serv-
ice. .

That will mean that every man un-
der 40 without dependents, and with-
out a job considered vital to the war
effort, will be inducted, and before
long. Men with minor physical dis-

abilities will be taken and placed in
non-combat work.

The reasons for planning so vast a
military establishment are obvious, We
must figure on a long war which may
not end until there is a land invasion
of the Axis countries. All hope an
invasion will not be necessary and that
Germany and Japan will collapse. But
it would be the height of folly to plan
on that, We must, instead, plan on
doing it the hard way.

What will be left for civilian pro-
duction, civilian life?

The answer is clear: “The barest
minimum of what is needed.” 1f this
war lasts long enough, the drain on
our human resources will be as great
as in Germany, England, Japan or
anywhere clse.

Buy Coal
Now

Macaroni - Noodle manufacturers
who use Coal in any quantity should
heed the advice of the Government as
contained in the following release of
the Consumer Division of the Office o
Price Administration—April 7, 1942:

Added emphasis to the Govern-
ment's “Buy Coal Now" drive, came
from Price Administrator Leon Hen-
derson today in a statement urging
every home owner who burns coal to
purchase next winter's supply imme-
diately.

“The advice to buy coal now may
develop into a ‘now or never' appeal
for. many coal users,” declared m
Henderson. “Transportation now is
available to haul coal from the mine
to consumers’ coal bins but by fall our
railroad and truck lines will be loaded
to capacity hauling war shipments.”

Mr. Henderson pointed out that
many “oal dealers are codperating with
the Government’s drive by offering
summer prices (o consumers who buy
now,

With Mr, Henderson's statement,
the OPA has joined two other Gov-

ernment agencies — the Office of the .

Solid Fuel Cobrdinator, and the Bi-
tuminous Coal Consumers' Counsel—
in getting the public to avert the pos-
sibility of heatlesse days next winter
by buying coal this spring.

Gifts Replace o
Losses

The American Booksellers Associa-
tion, Inc., New York, N. Y., recently
advanced a suggestion of a member
that bookstores take all books usually
offered in sales at a great loss and
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make a gift of them to the various
camps of the armed forces. The sug-
estion not only became popular but

ksellers found it most practical.
Old and slow-selling books not only
disappeared from crowded shelves to
make room for the 'live” ones, but it
was a profitable venture otherwise in
that the actual cost of such books is
deductible in their income taxes as
charity.

Executives of the Macaroni-Noodle
Industry should not lose sight of the
fact that all moneys paid for Associa-
tion dues and towards codiperative
services are equally deductible when
making income tax returns, as are the
expenses involved in attending con-
ventions, conferences and trade meet-
ings. Charity and codperation pa
big dividends when properly applied.

Armmy Gets
Bakers School

The American Bakers Association
of Chicago has turned over the civilian
staff, buildings and equipment of the
American Institute of Baking to the
Ammy iur the duration of the war to
train enlisted men as baking instruc-
tors, The present training program
calls for approximately 72 enlisted
men 15 be, trained every six wecks in
both field and post baking methods,

Skillet Spaghetti

2 tbsp. shortening 1 cup spaghetti,
14 1b, meat, ground  broken in 1" picc-
1 small onion, finely es (uncookcd}

chopped 1 cup catsup
1 tsp, salt 1% cups strained to-
14 tsp. pepper matoes

Melt shortening in  skillet, add
ground meat and onion, then spread
evenly over the bottom. When this
is browned on one side, turn and
cook on the other, Add salt, pepper,
cooked spaghetti, catsup and tomatoes.
Place lid on skillet. Cook on full
heat urtl the steam escapes freely,
turn to '»w simmer and cook for IS
minutes. Do not take cover off until
time is up,

No Black Bread or
Wheatless Mondays

Philip W. Pillsbury, President of
Pillsbury Flour Mills Co.,, made a
prediction in  Minneapolis on  April
11, 1942 that “There will be no wheat-
less Mondays or dark war bread” in
this war because "America has an
abundance of wheat, Canadian ele-
vators are bulging, and a new wheat
crop is on its way."

“The problem is not one of ration-
i?F' but that of storage, and the most
effective use of f values in the

wheat, American housewives will be
able to buy peacetime, high-quality
wheat products for the duration.”
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UNDREDS of macaroni manufacturers You

call Commander Superior Semoline COMMAND

their “quality insurance.”
the Best

When You
DEMAND

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

.Tl'ley know Commander Superior Sem. \N;;;%
olina is dependable. QSHI:ESLO“BQ
That's why over 75% of our orders are SEMOLINA
repeat orders from regular customers. %&M\‘“\w

COMMANDER MILLING CO.
\ J Minneapolis, Minnesota

UWANTA BRAND
Frozen. and Dried. fgg Products
FROZEN EGG YOLK

Whole Egg, Sugared Yolk and Whites

DRIED

Albumen, Pan Process
Yeclh and Whole Egg, Spray Process

We invite your inquiries through our local representatives
or direct to the

HENDERSON PRODUCE COMPANY

General Office
Monroe City, Mo.
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Boardwalk Display for Lent

Effective Cooperation with the National Macaroni Instilule’s Lenten
Promotion by E. I du Pont de Nemours & Co. Inc.

A special Lenten promotion of cello-
phane-protected macaroni_ products
was held at the du Pont Exhibit on
the Boardwalk, Atlantic City, New
Jersey, during the Week of Febru-

ary 23 to March 2. The feature win-
dow was sponsored by the Cellophane
Division of that company, and many
macaroni manufacturers participated,

Chicf “attention-getter” of the
showing was an attractively colored
background illustrating the proper
method of eating spaghetti. This novel
feature proved a “stopper” to pass-
ing crowds and helped to draw atten-

tion to the many appetizing and nour-
ishing types of macaroni products dis-

plr?'cd.
‘he purpose of the display was to
impress on the public the varieties of

macaroni products available, the ease
with which they can be prepared, and
the energy-value of macaroni in the
daily diet. Also stressed was the fact
that the brands wrapped in celinphane
could be depended upon for freskuess,
cleanliness, and quality.

The Du l’nnlquhibit personnel re-
ported enthusiastic interest in e
showing by the public, and it is felt
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that some very worthwhile publicity
for the macaroni industry resulted
from the promolion,

When the display had served its
purpose, it was dismantled, shipped
to Wilmington, Delaware, and re-as-
sembled for exhibition in the lobby of
the Du Pont Hotel in that city.

The National Macaroni Institute,
Braidwood, Illinois, codperated with
the Du Pont “Cellophane” Company
in obtaining original prints of the
beautiful young lady demonstrating
the correct spaghetti-eating technique
—in line with its products promotion
and consumer education activities for
Lent, 1942,

Adapt "Coffee”
Song

The Pan American Coffee Bureau
of New York City is adapting the
song “Let's Have Another Cup of
Coffec” to the coffee trade. It will
be used in radio where music will be
an important part of the coffec pub-
licity program. Further publicity for
coffee as a national breakfast drink
will come thr&mgh m!ailun}a, news-

rs and trade papers in the music
ﬁm and the maginz?::c of the record
manufacturer,

Will Hold
“Shoe Fair”

To counteract the erroncous impres-
sion that future shows would not be
conducted by the National Boot and
Shoe Manufacturers’ Association and
the National Shoe Refailers Associa-
tion, announcement has been made
that plans are under way for the No-
vember Shoe Fair as originally con-
ceived and in keeping with usual prac-
tice,

The Date; June 2223, 1942 . . .
The Place—Edgewater Beach Hotel,
Chicago . . . The l'ur_posc—a Friend-
ly Industry “Confab.’

Use The Convenient Order Coupon Below!

Fill in — Delach —Mail Immediately

—————————— — —— — —

THE MACARONI JOURNAL

P. O, Drawer No. 1

Please enter my subscription for the term checked:

[j One Year—U. S. A..........

................. $1.50

Braldwood., Illinols

[] One Year—Canada SRl | I L

[] One Year—Foreign ey 128000

e Address

City - State
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Wrapping Machines essential to our War Effort

Our wrapping machines already in the ficld are playing an impor-
tant part in supplying our armed forces . . . The well-known FA
model, for example, is now wrapping bandages for the army . . .
Tons of hard candy for rations are being individually wrapped on
our 22-B . .. And the candy-bar wrapper (CA-2) is being used to
enclose first-nid packages of sulfanilamide in an casy-opening,
sanitary wrap.

If machine wrapping will assist you in stepping up the output of
grods that are important to our nation's program, call on us,

We have over 70 dilferent models which meet practically every
wrapj.ing requirement,

Getting the most out of Present Machines
You can also count on us to give you every assistance in keeping
your present wrapping equipment in high gear, and in finding
substitutes for methods or materials which may have to be dis.
continued.

Get in touch with our nearest office

PACEAGE MACHINERY COMPANY, Springlield. Mass.
New York Chlcago Cleveland Los Angeles Toronto

NANDAGES for our Army are given
sanitary, dwt-proofl wrap by our versatile
FA, so wilely used in the food ficld.

PACKAGE MAGHINERY COMPANY "l

Ov'e!;:ci‘qurter Billion Packages per day are wrapped on-our Machines

Bags, Wrappers

Printed Rolls
of

du Pont “Cellophane”

Excellent quality and service

DIAPHANE BAG CORPORATION

OF PENNSYLVANIA

]. G. MempriNo, PRESIDENT

CHESTER. PA.

Our g:'aafing;i anc[ ﬂgcjf Wﬁﬂm

Manufactarers Association

THE EMULSOL CORPORATION

59 E. Madison St.

to the

Macaroni Journal

On the Occasion of Its
2drd Birthday

and

National Macaroni

On the Occasion of Its
J0th Birthday

~

Cenlral 4285
CHICAGO, ILLINOIS

Manufacturers of high quality
frozen amd dricd cyg products

o




The Scorched Earth in Business

“Scorched carth” was only a writ-
ers' phrase prior to today's war. It
described the ground in drouth, the
desert under a tropical sun, the plains
after a prairie fire had passed. For
most of us, it was only a condition
to read about. We do not really think
the day will come when enemy trans-
oceanic attacks will make it necessary
for the carth to be scorched in the
military sense right where we live.
We may be right.

But some of us who think our only
connection with a  scorched ecarth

licy is through its effect in retard-
ing or handicapping an enemy ad-
vance, may be doing a little scorching
ourselves in business,

There is the macaroni manufac-
turer's salesinan who, after getting his
order signed, scorches the carth for
the salesman to come along later sell-
ing some other type of product, by
saying, “I'd go pretty slow on buying
such-and-such products. There's talk
the government's going to requisition
all the semolina that’s in the hands of
the trade.”” That statement might be
true, though probably it is not, but
it might better be left to official an-
nouncements,

Or the noodle salesman who may
not make a sale himself and may act
to keep others from selling by saying,
“Well, perhaps you're wise to go slow
about buying now. 1'd like to sell you,
but nobody knows what's going to
happen and a man is probably wise
to play pretty close to his vest. By
the time [ get here again, I'll probably
have some inside dope and be able to
help you handle the situation.”

With buyers intensely susceptible to
any hint or suggestion, it takes only
a word o scare some of them into a
moratorium on buying. They say a
hint is as good (or as bad) as a kick
and it is true in the present situation.
We are more frightened by some in-
sinuating suggestion let drop in an
undertone than by the loud voiced
declaration of somcone whose assertive
manner arouses us to take the opposite
view,

The salesman on the road, the
executive at his club, the office employe
lunching - with acquaintances, make a
subtle suggestion based on nothing
more than gossip or guess, and ‘that
guess becomes a positive assertion
when it is repeated by hearers, No
one of us, from office boy to executive
secretary, perhaps even lo company
president, but enjoys being able to

By Frank Farrington
Staff Writer and Business Analyst

create a sensation with what we inti-
mate is inside information about busi-
ness conditions, new restrictions, pri-
orities, ceilings or rationing. That
love of appearing to have inside in-
formation is just as natural as the
love of admiration,

sassing along inside information
which probably never came from in-
side and is not information, is one way
of scorching the carth for business
that otherwise would come along suc-
cessfully.

Arwher common way of accomp-
lishing a scorched earth effect is that
of the businessman who does not
hesitate, when asked for a product he
cannot supply, to say, “All that’s off
the market now. You might as well
make up your mind to get along with-
out for the duration.”

Well, that statement may be correct,
but not always, Not long ago I had
an order for some Fancy Products
of a shape 1 have sold for years, The
manufacturers 1 have ~ patronized
ceased making it and turned to war
orders. That is what they should do
and I find no fault with that or with
the fact that such fancy products are
going to be hard to get. But when
1 had an important order I wanted
filled, with no priority claim possihle.
a manufacturer's representative told
me 1 was out of luck, for no products
in that line could be had. T still
thought the “scorched carth” might
yield something somewhere and by
writing all the advertisers in a trade
journal, I uncovered a house that was
still making and shipping promptly the
things I wanted. And I found another
house that had on hand some of the
items, 1 filled my orders.

It may well be that the buyer with
urgent need, should not take at its
face value any one man’s statement
that his wants cannot be filled. Some-
where the products wanted may be
obtainable,.  Even with the earth
scorched, dig around in the apparently
bare gmunﬁ and see what can be
found, There are apt to be sheltered
corners to which the scorching has not
penetrated,

It is possible we may come to put -

too much emphasis on the “for the du-
ration” phrase. I do not belittle the
importance of giving up everything
that helps the war effort, for the dura-
tion, be that even the ten years some
pessimists suggest. I do not wish to
suggest the elimination of the phrase
in connection with what ought to be
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done. 1 merely suggest that we are
falling into the habit of using it in a
lot of cases where it is not necessary,
where the duration of certain scarci-
ties will not be the duration of the
war, but only the duration of the time
needed to provide substitutes o1 to
develop production to a point where
it will take care of civilian as well as
military needs.

There is some advertising that tends
at least to parch the earth a little, if
not actually to scorch it. It is the
advertising of the big companies that
have entirely ceased making their
normal lines and give the impression
through their advertisements that no-
body 1s making anything of the sort.
There are manufacturers whose prod-
ucts are off the market less because of
lack of essential raw materials than
because they have turned to war work,
They ought not to give an impression
that no one is making such products.
Small business concerns may be pro-
ducing them because it is not practical
for them to turn to war work.

“Business as usual” has become an
utterly discredited slogan, but that
does not mean it is to be replaced by
“War business or none.” There are
thousands of manufacturers whose
products are not needed for the prose-
cution of the war, whose plants cannot
practicably be turned over to war ma-
terial production. These business en-
terprises are to go on because business
not directly connected with war effort
needs to be continued to supply people
with what they need in common use
and even for some of the luxury goods
that bring the government large war
tax revenues.

It is to be remembered that if the
business carth is scorched too severely,
it will be impossible to glean from it
the tax moneys that are as essential
as scorching out.of existence a lot of
non-essential industries. You cannot
kill the goose that lays the golden cggs
and still get eggs.

It is all imrortnnl that we win the
war and, failing that, we shall not
even ovm our part of the earth, wheth-
er it is scorched or not. Nevertheless
there is no harm in at least bearing in
mind that when the war is over, we
are going to want to start raising crops
again and any unnecessary scorching
will make it that much more difficult,
Nobody thinks the Russians would
be so foolish as to start scorching the
carth of Siberia while the Germans
are still west of the Ural mountains.

T (AT g ’ﬂf'm-“m“- [ !ad‘tx?-l‘.ﬁ-r:;a.‘z"-‘ﬂm--:— )
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And no businessman should scorch
the carth for his own or others’ busi-
ness when no war advantage is to be
gained by it.

Some scorch the business carth by
ill-considered  advertising, prepared
with only the adverliser’s inlerest in
mind, Some scorch it by a narrow
gauge selling policy or by yielding to
vanity motives. It is scorched hy
labor's sometimes shortsighted selfish-
ness, by any means that has no longer
forward look than immediate selfish
advantage.  These things can only
make the going tougher than necessary
now and tougher than that when we
have finally consigned that unholy trio,
the hell-hound Hitler, the contemptible
Tojo and Me-too Mussolini to the
ash-can and dumped them on the garh-
age heap where they belong.

James A. Farley Heads
USO Committee

Popular Business Executive and
Former Government Official Ac-
cepts Chairmanship of National
Corporations Committee in $32.-
000,000 War Fund Campaign

James A, Farley, former United
States Postmaster General and Chair-
man of the Doard of Coca-Cola Ex-
port Sales Co., has accepted the chair-
manship of the National Corporations
Committee of the USO War Fund
Campaign, it is announced by Prescott
S. DBush, National Campaign Chair-
man,

This places him in one of the key
units of USO's nation-wide appeal for
$32,000,000, to be launched May 11
and to continue until July 4.

Assuming his new duties, Mr. Far-
ley said:

“I welcome this opportunity to serve
a cause so closely linked with the wel-
fare of our armed forces. Those re-
sponsible for the conduct of the war,
fruin President Roosevelt 1o the men
in the ranks, have testified to the ne-
cessity of USO as a vital part of the
job of winning this war.

“The program of USO, to meet the
war m-m&s, will require $32,000,000—
or an average of 00 cents per man i
month—to pledge to every one of the
4,000,000 fyshters some measure of
friendly and home-like hospitality in
those moments of leisure when the
hest soldiers and sailors in the world
want a little comfurt, a place for re-
laxation, and a touch of home,

“Tt’s little enough to give these men,
in view of the great issues at stake,
and all the experience of the past year
shows that at least $|6,0(l}.0$0 of the
USO budget must be given by Amer-
ican corporations,

“American business has never been
found wanting in backing up men and
women in the nation's fighting forces,
and industry in the United States will
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show its mettle onee again in the USO
campaign,”

“he roster of Mr. Farley's National
Corporations Commitlee fms not yet
been completed. It was indicated, how-
ever, it will draw its membership not
only from New York City but from
other key industrial centers as well,

Mr. Farley further indicated there
will prevail ‘a policy which provides
that all gifts obtained through the di-
rect or indirect efforts of the National
Corporations Committee will be cred-
ited 1o the cities in which the contrib-
uting corporations are located.

April Semolina
Prices

Experiencing a slight lessening in
semoling demands by macaroni manu-
facturers with the close of the Lenten
rush, millers found shipping orders
hard to obtain on the opening April
wices quoted at Minneapolis as fol-
ws

No. 1 Semoling, bulk, f.oh., Min-
neapolis, $6.23 10 $6.36 a bbl.

Standard—$3.95 to $6.05.

Granular—3$3.85 10 $3.95.

I = oo

capacily.

Also mfrs, of
O Dough Mixers
[ Noodle Brakes Plan,
[0 Welghing
Hoppers
[ Water Melors
All Aulomallc and
Accurale In opera-
tlon.

INSTALL THIS MODERN

CHAMPION

Flour Outfit and Semolina Blender
—It Pays for Itself from Increased Profits

YOU can Save Money and Increase Prolits by dispensing with old
worn-oul equipment and installing this modem Champion Flour Handling
Qutlit and Semolina Blender and Sifter. Compact and sturdy In consiruc-
tion . . . automalic in operation.

i

DON'T LET

08SoLEsCenCE

STEAL YOUR
PROFITS

4
‘|

Sifts Nour to a unilorm finencss, removing all lumps and lureign sub-
slances . . . improving products and eliminating the primary cause of
scorclied dies. Furnished wilth or without bl-nﬂ!

ng bin fu any plant

Priced reasonably ond scld on a convenlent payment plan that places
il within reach of every manulacturer.

CLIP AND MAIL COUPON FOR ALL DETAILS

CHAMPIO

Gentlemen:  Please send me Bulletin of Champion Equip-
ment and complete detalls regarding your CHAMPION
FLOUR OUTFIT AND SEMOLINA BLENDER, prices
and terms; alts tell me about your Eassy Time Payment
Am likewise Interested In learning about equipment

MACHINERY CO.
JOLIET, ILLINOIS

checked at left.
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Country and Industry
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AN ALL OUT EFFORT TO DO OUR BEST

WE PLEDGE OURSELVES
TO GIVE SERVICE

BAGS WITH SALES APPEAL

SYLVANIA CELLOPHANE —VISUALIZED WINDOW BAGS
MADE BY

PARAMOUNT PAPER PRODUCTS COyne.

1601 GLENWOOD AVE.
PHILADE LPHIA, PA.

DURAMBER

EXTRA FANCY NO. 1 SEMOLINA
-‘:

A
PISA “Now is the time for all good men to come to the aid
of their country!”

NO. 1 SEMOLINA Millions, yea, billions of times this line has been written
for practice by typewriling students to improve their
* typing ability, Never had this sentence the deep mean-
s ing that it now has to every true American, Our nation
has been stabbed in peace by a ruthless enemy. The
country nceds the aid of every lover of liberty and of

the American way of life. Let's give to the limit,

“As an Industry, Let's Roll Up Our Sleeves. oo, and
Fight Together Instead of Each Other”

War is also having its effect on industry. The Maca-
roni-Noodle Industry, for instance, is being regulated and
properly so, in the interest of our fighting forces and
of the civilians on whose support the army, the navy, the
air force—yes, our very country—depends.

The opening statement might well be paraphrased into
—'"Now is the time for every earnest manufacturer and
friendly ally to come to the aid of his Industry.” Our
country wants a united, codperative industry—one in
which every important firm in the business is willing to
do its part in voluntarily supporting the national program
even at some sacrifice of policy, expenditure of some time

MACHINES FOR orlllllwl?lfl{. spirit, the National Macaroni Manufacturers INSE[:TS » RIGHT l Youn LAP
RODERTS

Association extends a cordial invitation to all non-member
SETTING UP AND firms, large and small, wherever located, to volunteer their

Effectively Controlled
O. K » LARVACIDE (Chlorpicrin) Fumigant has been used for

CLOSING MACARONI membership application now, Welcome!
R AT e more than teventesn years in Macaronl Plants, Semo-

AND SPAGHETTI
YOU ASKED lina and cther Flour Mills . . . and in all indusiral

DURUM PATENT

LOMIPA NY
[XCLUSIVE DURUM MILLERS

]. F. DIEFENBACH P. H. HOY
I'F{!‘.‘Slllliﬂ‘l' VICE PRESIDENT

MINNEAPOLIS

CARTONS
fields whare pests are a problom.

EASY TO APPLY in conveyors, blenders, elevalor legs

(A) The PETERS JUNIOR
CARTON FORMING AND LIN-
ING MACHINE sets up macaroni
and spaghettl cartons at speeds wp
to 35-40 cartons per minute, re-
quiring one operator. After the
cartons are set up, they drop onto
the conveyor belt where they are
carried 1o be filled. Can be made
adjustable 1o set up several carton
sires.

(B) The PETERS JUNIOR
CARTON FOLDING AND CLOS-
ING MACHINE closes macaroni
and spaghettl cartons at speeds up
to 35-40 cartons per minute, re-
quiring no operator, Alter the car-
tons are filled, they are conveyed

into this machine where they are
automatically closed, Can also be
made adjustable to close several
carton slzes.

Bend us & sample of each
slze carton you are Inter-
ested In handling and we
will be pleased to recom-
mend machines to meet your
specific requirements,

PETERS MACHINERY CO. "

4700 Ravenswood Ave,

PLAYS WITH
FIRE- GETS — —
BURNT!

and hopperss in vaults and for general fumigation.

PENETRATES (o kill egglife and larvae, us well as adull
insecls; and to reach remole spols wh'ch might afford
refuge from gases less polent

DRIVES RODENTS OUT to die on open fluor, without car-
coss pulsance, For Rodents only, light dosage, such
as 2 or 2Y; lbs. per 1,000 square feel of floor area, is
effective.

PROTECTIVE TEAR GAS WARNING
NO FIRE OR EXPLOSION HAZARD

m&g INNIS, SPEIDEN

& COMPANY

= Established 1816
Is Td |!Ill' m :h:‘mlr.ll. lhipl::-d l: 117 Liberty St
liquld form in cylinders *1 180 ani
::nulnt 1 1b, dispens<r bottles (fine NEW YORK
for small jobs), 6 or 12 to wooden case.  .picagn
Wreite for folders on EFFECTIVE, cirveiano

. CINCINNATI
. PROSTON
ECONOMICAL Pest Control. PHILADELPHIA &  OMAKA

Not Planned That Way
But It's Working Out That Way
The Can Shorlage for Liquid Soups
Means a Greater Demand for

DEHYDRATED SOUPS

THIS IS YOUR LINE

Consider Our Noodle Soup Mixes
With Vegelables — Chicken Fai — Beef Extract
in Bulk or Handy Packed Bags.

For Complele Information Write Us

PURITAN FOOD PROMUCTS
311 N. DESPLAINES o CHICAGO, ILL,
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To Punish Willful
“"Rationing” Violators

Willful violators of rationing or-
ders and rationing regulations issued
by the Office of Price Administration
now face direct prosecution and severe
penalties under provisions of the Sec-
ond War Powers Act, 1942, warns
the Acting Price Administrator.

The Act, which became effective
Suurdng, March 28, 1942 when
signed by President Roosevelt, pro-

THE MACARONI JOURNAL

vides a maximum penalty of $10,000
fine and imprisonment for one year
for willful violation of priority orders
of the War Production Board or of
rationing ordeis or regulations of
OPA, whether already in effect or is-
sued in the future.

The Price Administrator disclosed
that OPA, working in close coipera-
tion with the Department of Justice,
has adopted a comprehensive plan of
action for investigation and criminal
prosecution of those persons wha flout
the rationing rules, is plan will be

had for three decades,

OPERATIONS.

ALERT!

The winged bombers of America are constantly on
the alert. Naturally war brings rapid changes. The
use of new and substitute materials throughout in-
dustry means new adhesive problems.

Because Manhattan is on the alert to these changes,
we have the answer to these problems as we have

Manhattan case seal, carion and non-moisture-
proof cellophane glues are QUALITY ADHESIVES.
They're CUSTOM-MADE FOR YOUR GLUING

MANHATTAN/PASTE & GLUE GO. INC.
; 7

A0

425 Greenpolnt Avenue, Brooklyn, N. Y,

Boston Chicago

\

Cleveland

Rochester Philadelphia

April, 1942

pursued vigorously, he said, with the
object of making illicit trafficking in
rationed articles an expensive busi-
ness,

“Until passage of the Second War
Powers Act, enforcement of the ra-
tioning progrom has been severely
handicapped by the fact that the law
provided no critninal penalties for
even the most flagrant violations of
rationing requiremects,” Mr. Hamm
stated. “Dealers who had made mis-
representations fo the povernment of
facts concerning their supplies could
he prosecuted for such mitrepresenta-
tion under existing statutes, but the
open and notorious violator could bhe
reached only by suit to enjoin further
viola*ions,

“Those who connive to get more
than their fair share of any rationed
article are cqually as guilty as those
who traffic illicitly in rationed goods
for profit. Public condemnation of
these practices now will bLe supple-
uwmml by criminal prosecution.”

Juliet Plant
Sold

The macaroni manufacturing plant
located at Joliet, Illinois, was recently
sold according to an announcement
made April 2, by B. S, Scotland, presi-
dent and founder of Tenderoni, Inc.
The plant has been in successful
operation for more than twenty years,
first as the Jolict Macaroni Company
and then under its present name, un-
der the executive management of those
who engineered the sale reported in
the following statement:

Tenderoni, Inc. advises that for its
Van Camp's Division, the Stokely
Bros. Company of Indianapolis, In-
diana, has purchased the trade name
“Tenderoni,” the trademark “Tender-
oni"” and the patent thereon, together
with all the other brands of macaroni
and soup mix products and the busi-
ness and goodwill thereon, and the
macaroni manufacturing plant  for
making these products,

The old owners of the macaroni
factory will continue to operate the
unsold portion of the plant across the
street, manufacturing for sale such
roducts as “Jellum,” “Q-Jel,” *“Be-
E\’on Jel,” “Mirror” brand ?lnin gela-
tine, and “Q Freezing Mix," etc., un-
der the name of Jellum, Inc.

The name was adopted hecause the
principal product will be “Jellum”
the prepared fruit pectin for making
jelly and jam.

The Van Camp's Division, new own-
ers of the macaroni plant, will continue
its operation, and will sell the output
nationally, with the support of gen-
eral advertising in line with other
products made and sold by Stokely

brothers.

St A 2 *",:M'—ﬂ.~rru1-m'mﬂmﬂ_(wm--. ¢ m-
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Wars 13 Commandments

Here are some commandments that are of interest 1o every
od American, because they have to do with the citizen's role
in this war;

1—Thou shait keep thy mouth shut.

2—Thou shalt stay out of Washington, both thee and thy
conventions and thy car and thy family and all thy corre-
spondence and thy personal problems; none of these shalt
thou bring to Washington for they clutter up the works,

3—Thou shalt not harrass thy son because he hath not a com-
misivon; neither shalt thou make him 1o feel the service
of an enlisted man is bencath his college cducation amd
thy Colonial background; neither shalt these things be held
against him by other enlistedd men if thou does not make
of them an abomination,

4 -Thou shalt not hoard; only the squirrel hoardeth, and this
he doeth because he is a squirrel,

5—"hou shalt not get ants in thf pants to put on a uniform
smly because thou ast vain and hast no courage to hoe the
row in the place where thou art most needed.

6—Thou shalt walk, even thus shalt thou aid in saving gas
and rubber; thus shalt thou redeem the price of thy girdle
and thy doctor's bill and thy very hide.

7—Thou shalt not strike; neither shalt thou walk out; neither
shalt thou look out; neitlier shalt thou sit down on the jol
—this that thy days may be long in the land that the Lord
thy God hath given thee,

B—=Thou shalt not in thy confidence measure the scas, for
verily, they who have thought to hide behind the seas are
{ull of prune juice.

9—Thou shalt not fret because of evil doers, for thou hast
not done so hot thyself,

'0—Thou shalt not lose faith; thou hast lost nothing beyond
recovery if thy faith be not lost,

1'—Thou shalt not camplain because of tire, sugar and other
commudity rationing, nor of the sacrifice of thy time spent
in civilian defense classes; neither in the drifls incidental
thereto—thou must realize that thou art part of thy nation's
delense,

12—Thou shalt ever remember that thine own self and thy
neighbor and thy nelsihbor's neighbor—yea verily, all of us
must tap some sap from a Jap—then when his days are
Bumhcrcd. thou shalt hear one long, loud YAI' meaning

13—Thou shalt buy plenty War Bonds and Stamps and pay
thy taxes until it hurts thy pocketbook—for then, and only
then, with these taxes, -I|.1|‘l we lick the Axis.

Culled from the wrilir;iu of the Ventner City, New Jersey,
Defense Council by Todd Hunter, noted news analyst an
broadcast_over the Columbia Broadeasting System—\WBBAI,
Chicago, March 23, 1942,

Jap-Slapping

Here are a few of the reasons why you and 1 must
buy defense bonds, and then buy more defense bonds.
These are the costs of a few of the things we're using
to slap the Japs—and the Nazis:

M-1 Garand Rifle......... $ 80
Machine guns of various
types and calibres. .. .$500 to 3,000
Heavy case demolition

bombs ........... $100 to 500
37-mm. anti-tank guns...... 6,500

37-mm. anti-aircraft guns... 20,000
90-mm. anti-aircraft guns... 50,000

75-mm. guns ........ ceews 10,000
Light tanks ............... 40,000
Medium tanks ............ 75,000
Pursuit plane ............ 55,000

Light bombardment plane.. 210,000
Heavy bombardment plane...335,000

Those aren't toys—but the American boys who are
using them aren't little tin soldiers, either,

—The Modern Millwheel

Noodle Yolks!

Fresh Frozen
Dark Color
High Solids

LR B

"lOBEST BRAND" |

Anamosa Poultry & Eqg Co.

ANAMOSA, IOWA

W. H. Oldach

American and Berk S's. Philadelphia, Pa.

CONTINUITY
Jor Your Packaging Problem

e [reate
e llesign
e Manufachure

"Our BG-Three Service”

USE OUR
FRIENDLY SERVICE DEPARTMENT
Suggestions Without Obligation

Bradley & Gilbert Co.

INCORPORATED

Louisville, Kentucky
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Sugar Use Drops
Without Rationing

Federal sugar rationing won't be
too big a blow to the average Ameri-
can, commissary officials of The Pull-
man Company predict. .

Evidence that diners already have
begun lo cut down on sweets was seen
in reports from Pullman’s fleet of 400
commissary cars in operation daily
over the country's railroads, L. C.
Armfield, commissary head, said. He
announced that customers have vol-
untarily, without any system of indi-
vidual " rations, “materially reduced”
sugar consumption since Feb, 10,

At that time, he disclosed, the com-
pany decided to attack the sugar prob-
lem in its kitchens, but not to institute
quotas for the public. A brief re-
minder was printed on menus, which
read, “For defense, conserve sugar
for manufacturing alcohol used in
producing explosives,” but attendants
were instructed to keep sugar bowls
on the tables,

Meanwhile, Pullman chefs devised
new breakfast and  dessert  dishes
where honey or piain syrup is sub-
stituted for sugar. Thus, honey nut
sundaes have replaced the hot fudge
concoctions; comn syrup is used in
glacing fruits and vegetables, Sauces
made with honey or syrup are used
over puddings, French toast, and frit-
ters, Many of these new dishes have
elicited favorable comment, he said,
with requests for the recipes.

But patriotic passengers also have
determined to conserve sugar of their
own accord, Bowls have had to be
vefilled much less frequently. ““Quite
clearly,” Armfield declared, “the public
is aware of how important sugar is
to winning the war, People are ra-
tioning themselves and leamning 2bout
satisfactory substitutes for sugar in
cooking, T don't think the govern-
ment’s rationing will prove such a
sudden hardship.”

Something New in Maca-

roni Packages—Wins All-

America Package Award

An entirely new concept in maca-

roni products packaging took a Top-

Award for W, Clark, Ltd., Montreal,
Canada, in the 1lth Annual All-
America Package Competition, spon-
sored by Modern  Packaging Maga-
zine,

The attractive, hexagonal, carton
package combines a multiplicity of ad-
vantages never before incorporated in
the packaging of this type of prod-
uct.

The patented “Loxtite” closure en-
ables the user to upen and close the
uickage with equal case by simply
ifting one tab to open and by bring-
ing the powts together and pressing

{
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Ties Advertising to Defense

THE MEN ARE COMPLAINING ABOUT
THE FOO0 ASAIN, GENERAL=THEY WANT

MRS, GRASS'NOODLE SOUP

LIKE THEY &OT
AT Home |

A double-barreled tie-up to defense
angles is featured in current store dis-
lay and newspaper advertising for

{rs. Grass' Noodle Soup.

A new series of ads, incorporated
in the April schedule of advertising to
appear on the food pages of papers
throughout the United States, features
the slogan: “Buy More Defense
Stamps with the Dimes You Save

When You Serve Mrs. Grass' Noodle -

Soup.”

This dramatizes, in an extremely
forceful manner, the already well-
known cconomy of Mrs. Grass' Soup.
In these days of rising food costs,
the makers of Mrs. Grass’ soup feel

that the ads, urging women to use their
savings to buy defense stamps, are
performing worthwhile functions.

Along similar lines is a cartoon re-
produced herewith which is being fea-
tured in store displays. There is con-
siderable human interest in this hum-
orous picturization of a soldier re-
Eorling to his superior officer that his

uddies would like to have the same
Mrs, Grass' Noodle Soup they liked
s0 well at home.

Mrs. Grass’, which is the original
noodle soup, has always been con-
sistently advertised and aggrossively
merchandised, maintaining  and in-
creasing its dominant sales position.

down, to close the package, This
cnables the consumer to make partial
use of the contents, and be assured
that the remaining contents will stay
sanitary, dust-proof, and guard against
accidental spilling and waste)

The carton has been printed in ef-
fective bold red, black, white and yel-
low on a white ground to tie in with
the general character of the labels on
Clark's tinned goods products, The
carton design is high in display value,
with sharp and immediate product
identification, The promotional mes-
sage on the carton serves throughout
the life of the package since it cannot
be removed or discarded as a loose
wrap or applied label might be,

The quantity is figured prominently
by the message “16 oz. when packed”
which is r[ncul on a solid yellow disc
against a background of red and black,
so that it stands out distinctly enough
for the shopper to note at a glance
the weight content of the package as
compared with competitive brands,

The hexagonal shape of the pack-
age adds to consumer converlence by
providing a firm and steady grip and
the entire packaging job has been exe-
cuted with ingenuity and merchan-
dising skill.

New Santa
Rosa Factory

August  Bertolucci, a  macaroni
mat:ufacturer of 22 years' experience
in manufacturing, drying and pack-
aging macaroni, spaghetti and vermi-
celli, has announced plans for open-
ing a new manufacturing plant in
Santa Rosa, California. The plant is
located on Fourth Street and will be
operated under the name Suni-brand

vodle and Macaroni Factory.

Owner Rertolucei says he has out-
fitted his plant with the most modern
equipment, including dryers that will
insure products of the utmost quality
and satisfaction. Operations were to
start April 1,
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John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St,
N. Y. Office and Shop ~ New y:?kecrity

FULLER ADHESIVES

&

For carton sedling, tight wrap, case
sealing and every other adhesive ap-
plication in y»our plout there is a
quality Fuller product to do an out-
standing job.

KX

H. B. FULLER COMPANY

Mfrs. Industrial Adhesives Since 1887
St. Paul Minn.

CORRUGATED

Fiborknaft
SHIPPING
CASES

SEABOARD
CONTAINER

CORPORATION

Bell Phone; Baring 7000
Koystone: West 34

51st STREET BELOW GRAYS AVE.
PHILADELPHIA, PENNA.
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Somewhere Ovorseas

Lisut. Albert R, Rousl, US.M.C.R.

Lieut. Albert R. Rossi is the son
of Mr. and Mrs, Henry D. Rossi the
former being president of Peter Rossi
& Sons, Braidvood, Illinois,

Licut. Rossi was graduated from
Northwestern  University with the
Class of 1940 and commissioned i
the U, S. Marine Corps May 1, 1941,
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Postpone ‘'Cellophane”
Order

The cellophane order, L-20, due to
expire March 17, has been extended
indefinitely, the Director of Industry
Operations announces,

Minor changes are made in the

order, which is concerned with ma-
terials which may be packaged in cello-
phane and simi{'lr transparent wrap-
pings made of cellulose,

Use of cellophana to wrap sterilized
infants' garments is prohibited and its
use in window envelopes is eliminated,
Cellophane wrappings for drug prod-
ucts, chemicals and antiseptics is pro-
hibited except where the wrapping is
a protection for the product itself.

Vhile the previous amendment and
its extension was limited to 30 days,
the new order specifies no time limit.

April, 1942
Lead Foil

-Wrappings Out

Manufacturers of cigarettes were
ordered to cease the use of lead foil
for cigarette packaging on May 1, re-
gardless of inventories on hand. The
manufacture of metal foil for this pur-
pose had already been prohibited ac-
cording to J. S, Knowlson, Director of
Industry Operations, W.DP.B.

DeMartini
Representative

Shulmaw Bros, Co. of Roston,
Mass., has been appointed as New

England  representative of the De
Martini Macaroni Co. Inec. of Brook-

Jdyn, N Y, ncmrding to an announce-

ment made by President V. Giatti of
that firm,

Flour Production Up in March

Flour production, according to reports reccived by The Northwestern Miller from
lants representing 65 per cent of the total national output, increased durjng March
4,532 barrels over the previous month, but was 258,808 barrels lower than uring the

same month of 1941,

Total production during March was compiled at 5,543,160 barrels, compared with
5,468,628 barrels during the month previous and 501,968 barrels for the same month

a year previous,

Northwestern production decreased 75,390 barrels from the month Yrcviuus. but the

64,79%-barrel March total represented a 64,772-barrel increase over t

1
the same month,

ie 1942 total for

Southwestern production, lulaligg 2,083,789 barrels in March, was 5,101 barrels higher

than the month previous, but 75,9
a year previous,

barrels lower than the produﬂinn of the same month

uffalo mills reported 852,497 barrels produced during March, 5,105 bacrels more than
the month previous but 21465 barrels less than the omrul for March, 194

Production of durum products by nine reporting mil

s totaled 347,053 barrels during

March, compared with 363,658 barrels during the previous month and 288,733 barrels

(turir:i( the same month a year previous,
A detailed table appears Lelow:

April, 1942
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u!mn graduation from the Officers TOTAL MONTHLY FLOUR PRODUCTION
M

arine Corps School at Quanticr, Va.

(Reported by mills producirg 65 per cent of the flour m:mufactuni(!l in the U. S.)

e Previous r arc| —
<ince the early part of January, March, 192 month 1941 140 1939
1942, Lieut. Rossi has beer stationed Northwest ................ 1,264,796 LIB6  1,200024 1267928  1,271823
overseas with the Fleet Marine Force f!mil;h'wclt ................. : Zligzgg Z.g!}fjfg 25‘3&; I.g%?% 2.%.{;31‘
et { P = e e e A 4 ; 3 13 "
His parents report he is well, and th'  Coyral Wisioiosiem Divie. 04548 987 ool i 528,777
while they receive mail they are not Western' Division ..., .. 221,91 251,905 212077 287,583
certain where Albert is located. SOUtheast .vvvvvivnsrensnnns 133,971 40,660 121,887 136,589 159,109
North Pacific Coast......... 591,570 510,800 L 104 658,184 691,438

Tty T ke oe 5543160 5468628  SB0196R 5,610,102 5919391
*Revised

TO‘TAL MONTHLY PRODUCTION OF DURUM PRODUCTSt
March, 1942 February, 1942 January, 1942 March, 1941
363, Jﬁi‘!z‘l 288,733

347,053
1Nine mills.

G.R.EE T | N:GS

« Macaroni-Noodle Manufacturers of America
« Members of National Macaroni Manufacturers Association
« Macaroni Journal Staff and Association Executives

A FRIEND and WELL WISHER

|

178-180 Grand Street

[T PAYS TO BUY BY

; j y!
Trade Mark Reg,
U. 5. Patent Office

F. MALDARI & BROS.. INC.

“America's Largest Macaroni Dic Makers Since 1903—11ith Management Continonsly Retained in Same Family”

New York City

DAVID BECKER CO.

Packers of
Fancy Quality

NOODLE YOLKS

1220 NORTH MAIN ST.
ST. LOUIS, MISSOURI
PHONE . . . GARFIELD 0219

With
gedt M/z‘dﬁeﬁ
To The Members Of The )
NATIONAL
MACARONI
MANUFACTURERS

ASSOCIATION
o

The Central Carton Co.

1901 Gest Street Cincinnati, Ohio

o
FOLDING GARTONS and DISPLAYS
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Was‘u'ngfau
eauiug Cieo&.qe

By Berton Braley

(NEIWS ITEM: The Government ir
Urging Greater Production on Farm and in
Factory and Expects Every Citizen to Make
Great Sacnifices.)

I sing of the fall guy who labors
At desk or at counter or forge,
That butt of his wisenheim neigh-
bors,
That goat ol the
Georgel

chiselers,

The smarlies are clever at
Letting George do it,

They're snickering ever at
How he hops toiit.

"George" they say, smirking
While passing the buck,

“Is a hard-working,
Dumb, good-natured cluckl”

And yet, when their projects go

aywire
And oll of their ficqers are
thumbs,
They send out a night or a day
wire,
They keep paging Gezrge till he
comes;

George, the big, pliable,
Solt-hearted slob,

Faithful, reliable,
Handles the job.

He slams through the boulders
That clutter the road,

He bears on his shoulders
A seven-man load.

When Deeds are required

. In °m°3 or ah:::;pEi o0
eorge, dogged, dog-tired,
Plods over the topl

George, who is sendable
Anywhere, when
Jobs need dependable,
Trustable men—
George’ll slog through it
And it's a wise plan
“Lelting George do it"
When no one else canl
George at the gun and
The lathe and the forge
Gels the thing done—and
Thank Heaven [or Georgel

—Courtesy of The Nation’s Business,

A Slight Error

A man in a restaurant called a
waiter and said:

“I just found a needle in my soup,”

“Oh,"” replied the waiter, “typo-
graphical error—it should have been
a noodle.”

Floor Wanted—
Not Ceiling

From a noodle manufacturing firm
comes this little item of gencral in-
terest:

It seems that the firm received a
letter from OPA asking for its price
list, The discussion between the two
brothers who operate the plant was on
the purpose of the request and the use
to which the information would be

ut in the event that enough firms
joined in. supplying the information
in order to give OPA a nationwide
picture of the egg noodle price situa-
tion,

Said the younger brother: “What
do you think this is all about?"

he older brother replied: “Well,
I imagine that as long as the govern-
ment is putting a ceiling on other
products, they are thinking of doing
the same thing on macaroni-noodle
products.”

Younger brother:  “From my
knowledge of our market and prices,
it would seem to me much better if
the Government would start thinking
about placing a floor under prices
rather than a ceiling. I never heard
of anyone getting too much for this
food, or of gouging the consumer.”

Chicken-Noodle Soup
In Picnic Cans

Tinplate-saving Program Effects
Most Foods in Cans

Amendment of Conservation Order
M-81 on tinplate and terneplate to
limit the packing of condensed soup in
tinplate after June 30 to certain speci-
fied kinds was announced April 6 by
the Director of Industry Operations,
of WPB, 2

These soups are Chicken, Chicken
Gumbo, Chicken Noodle, Gumbo
Creole, Consomme, Bouillon, Tomato,
Asparagus, Spinach, Fresh Green Pea,
Clam or Fish Chowder, Scotch Broth,
Vegetable, Vegetable-Vegetarian, Pep-
per Pot, Oxtail, Mock Turtle, Count
Style Chicken, Corn Chowder, Beel,
and Vegetable Beef.

The amendment specifies the per-
centages of solids which the above
soups- are to contain after June 30,
1942, in order to improve their nu-
tritive content. In the case of Chick-
en-Noodle which is put in class A, the
minimum content of dry solids, by
weight, is 6 per cent,

The amendment also provides that
only No, 1 picnic or larger cans may
be used, and that canners may use 100
per cent of the tinplate used in the
corresponding  period of ‘1941 for
packing forms of the soups requiring
the addition of water or other liquids.
Canners who packaged these soups in
“ready-to-serve” form in 1941 may
use only 70 per cent of the tinplate

April, 1942

cunsuiiied for such pur?oscs in the
corresponding period of 1941,

Until June 30, canners may not use
more tinplate than they did for these
siogt;]l)s in the corresponding period of

Packaging of soups, broths, and
chowders other than those provided
for by the amendment may not exceed
25 per cent of the 1940 pack before
June 30, after which date packing o1
such products in tinplate is to be dix-
continued,

President C. W. Wolfe, of NMMA

" says: Come to Convention this year

with open mind—intent on helping the
nation win this war,

Doughboy
Rotary Hot Krimp
Sealer

Doing a Swell Job in the
Macaroni Industry, Tool

Minnesola Macaroni Co.
4 Doughboys
Quality Macaroni Co.

3 Doughboys

Creametie Company
2 Doughboys

ni Co.
Doing a big-time line produc-
tion job in all industries where
heat-sealing bags are used—
high as 6 machines in one
plant,

Pack-Rite Machine Corp.

Cablecode “MARPAK”
828 No. Broadway Milwaukes, Wis.

April, 1942

Heaing
Denied

The request of the Millers National
Federation that a hearing be held on
its petition to have the regulations
covering the use of vitamins be made
optional instead of mandatory, has
been denied by the Federal Security
Administration,  However, it did
agree to postpone for about one year
from July 1, 1942 the effective date
of the riboflavin requirements.

Triangle in
Defense Work

The Triangle Packaging Machine
Company of Chicago, which builds
automatic machines for packaging
macaroni products, and is a well-
known builder of packaging machinery
for all types of dry products, primarily
foods, 1s now producing filling ma-
chinery for handling explosives and
incendiary materials., Triangle had
designed, especially for this purpose,
two new machines to meet Govern-
ment requirements, and has redesigned
one of its standard models for the
same purposc.

The company has doubled the size
of its plant to take care of this addi-
tional volume, and in addition 1o the
Government demands is also supplying
all normal demands for packaging ma-

DEFENSE BONDS
AND STAMPS

BUY

Chas. Wunderlich Cooperage Co.

Saint Louis, Mo.
SINCE 1860

Eisl
[ l&ES

chinery as far as possible, This in-
cludes equipment for the macaroni-
noodle field. It has been reported that
Triangle engineers are continuing (o
devote a considerable amount of time
to the development of new and better
machinery for this field. This is a
typical example of the way American
industry is converting from peacetime
to wartime production in the general
interest, yet kucpinF in mind the needs
of its peacetime clients so that when
this war ends, in victory, as it will,
Triangle will be one of the machinery
firms that will be remembered by the
macaroni-noodle makers,

New Manufacturing
Firm

Announcement has just been made
of the formation of Roybileck Prod-
ucts, Inc,, a Florida concern that has
taken over the output of the plant
formerly operated by TFraterrigo &
Gullo on North Albany Street near
Cherry at Tampa, Florida. Listed
among the executives of the new con-
cern are W. W, Phelps, Roy M. Haley
and C. H. Fckerson.

The firm will featureits IY & G brand
(Fresh and Good), and also offers ex-
cellent private brand service.

Annual  Conference  June 22-23,
1942, in Chicago.
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Urge Standard
Packing

The Macaroni-Noodle Industry is
not alone with its packaging problems.
That there must be a big reduction in
the number of sizes of all foods and
materials packed under conditions af-
fecting packaging materials, is bring-
ing about standardization even beyond
the hopes of leaders in package stand-
avdization,

The United Fresh Fruit and Veget-
able Association at its recent conven-
tion in Chicago went on record as
favoring further standardization of
fruit and vegetable packing, including
the climination of many sizes and
styles not generally used by the trade,

Such a program was urged, as it
could be in any business including the
macaroni-noodle  trade, because it
would :

1. Provide uniform units of sale in
all markets,

2. Reduce container  inventories
carried by producers,

3. Simplify processes entering into
the manutacture of containers,

4. Make identifications by consum-
er casier and quicker,

5. Lower the cost of doing business
generally,

Louisville, Ky.

Jhe

MENGEL COMPANY

INCORPORATED

o

Corrugated

Shipping

Containers

&

Winston-Salem, N. C.

New Brunswick, N. J.
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Faber in New Office

George L. Faber, Chicago manager
for King Midas Flour Mills, has
moved his office to Room 424 of the
McGraw-Hill Building at 520 North
Michigan Avenue, Chicago. He rep-
resents the firm in its semolina and
flour sales to macaroni manufacturers
in the Chicago area.

To Members

Members of the National Macaroni
Manufacturers Assocition were sups
lied with important and confidenital
information from Director's B. R.
Jacobs' Washington Office last month,
regarding the new policies set up by
the United States War Department in
purchasing its macaroni-noodle needs
for feeding men in the armed forces.

It explained the revisions in types
ermissible and the experimentations
veing made with substitutes for stand-
ard containers now required. Mem-
bers were assured that they would be
kept fully and immediately advised of
further developments in specifications
and other regulations  concerning
macaroni products from the Army,
Navy and Air depariments,

Will Represent NMMA

Vice Presidenl and Secretary Will
Attend Chamber of Commerce
Convention

President C, W. Wolfe of the Na-
tional Macaroni Manufacturers As-
sociation has named Vice President
A. Irving Grass as National Council-
lor and Secretary M. ]J. Donna as
National Delegate to officially repre-
sent the organization at the Stevens
Hotel, Chicago, April 27 to 30, 1942

Councillor Grass will attend the
mecting of the National Councillors
on April 27. This is the official body
that controls the organization, and he
will be joined by Secretary Donna
for the pgeneral sessions starting
April 28,

The entire program features the
part which American business is tak-
ing or should take to aid the coun-
try's war effort. At the “Organiza-
tion Night" dinner, Tuesday, April
28, Captain Edward V. Rickenback-
er, President of the Eastern Air Lines
and well-known Flying Ace of World
War One, will be the principal speak-
er.
The National Macaroni Manufac-
turers Association has held a member-
ship in the Chamber of Commerce of
the United States of America for
many years,

April, 1942

BUSINESS CARDS

GIVE US ATRIAL

. v
TioNAL CARTON (o.

JOLIET. ILLINDIS.

National Cereal
Prodesis Lahoratories

Benjamin R, Jacobs
Director

Consulting and analytical chem-
ist, specializing in all matters in-
volving the examination, produc-
tion and labeling of Macaroni
and Hoodle Products.

Vitamin Assays a Specialty.
Laberatory
Ne. 158 Chambers Bt. New York, N. Y.
Office
No. 2028 Eye St. N.W.. Washington, D.C,

Blue Stamps
Buy Foods

During February 1942, families
taking part in the Food Stamp pro-
gram used $9,600,000 in blue stamps
to purchase, among other foods—
28,250,000 pounds of potatoes; 28,-
000,000 pounds of flour; 8,000,000
pounds of fresh apples; 4,900,000
gaunds uf nork: 3,900,000 dozen t:ﬂ:s:
900,000 pounds of butter; 2,442,-
000 dozen fresh oranges; 600,000
pounds of fresh pears; 1,500,000
pounds of dried prunes and 5,600,000
grapefruit.

1942 Industry Conference Is Open
To All Friends of the Industry.

What. 98 Quality. ??
EASTERN SEMOLINA MILLS, INC.

Is Willing To Have You Decide
After Trying Our Products

029 but Vslucble Iutormation

By W. F. Schaphorst, M.E.

What Is the Best Way
to Maintain a Supply
of Steam-heated Water?

The above question is a common one
despite the many hot water heating
systems in existence,

cylinder that is 6" in diameter and a
ressure of 100 pounds per square
inch, the dotted line drawn across this
chart connecting the 6 in column A
with the 100 in column C shows in
column B that the eylinder will have
a capacity of atrifle over 2,500 pounds,

Herewith is a diagram which shows
an exceptionally simple “hook-up” for
a self-regulating system of dependable
hot water supply. The upper tank is
a storage tank in which a “regulator
bulb” is shown. This bulb maintains
the desired temperature in the storage
tank by operating the “control valve,”
which admits stecam into the hot water
heater below the storage tank.

Thus when the temperature of the
water in the storage tank becomes
fractionally low the regulator bulb
causes the control valve to open and
admit steam into the heater. The hot-
ter water in the heater then circulates
upward into the storage tank, heating
the ‘-aler in that tank to the point
where the bulb shuts off the steam
supply through the control valve, It
is a simple, comparatively inexpensive,
and positive method.

Handy Food Plant Cylinder
Chart. What Pressure?
Diameter? Capacity?

This chart will be found convenient
for solving a multitude of cylinder
problems in connection with  food
plants and food plant machinery. It
climinates all of l,u: longhand figuring
that is usually necessary in computing
the total pressure on a piston, the
capacity of a pressure hoist, the pres-
sure needed to achieve a given lift,
and so on,

Thus, for instance, if you have a

Thus, simply connect the known diam-
eter in column A with the known
pressure in column C and the intersec-
tion through column B gives the
capacity in pounds,

If, on the other hand, it is desired
to choose a cylinder that must have a
capacity of 2,500 pounds, knowing the
wessure to be 100 pounds per square
mch, the same dotted line gives a
diameter of 6",

Or, expressed in other words, run
a straight line through any two known
factors and the intersection with the
third gives the answer. Thus, »zin,
the same dotted line would shovw that
if you want a capacity of 2,500 pounds
and you have a cylinder whose diam-
eter is 6" a pressure of 100 pounds
per square inch will be needed to pro-
duce the desired capacity.

As will be noted, the chart has a
great enough range to take care of
any ordinary requirements, the diam-
cters ranging from 2 to 20 inches and
the pressures from 30 to 300 pounds
per square inch. The capacities, col-
umn B, range all the way from 100
pounds to 80,000 pounds, or 40 tons.

It is applicable to all of the fluids
that are used in work of this nature—
air, waler, oil, ete,

Every cubic mile of ocean is estimated
to contain 4,000,000 tons of magnesivm;
it is now believed the most promising
source of this metal for the United States.

Entire supply of goose and duck
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feathers, used  for pillows and  sleeping
bags, has been diverted W war orders
by the War Production Board,

Techmical  films  illustrating  shipbuild-
ing skills, from laying of the keel 10 the
fitting of deck plates, have been  pre-
pared by the U. S, Oflice of Education
for training of novices.
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To Our

We especially dedicate this particular section of the
Twenty-third Anniversary Edition to the many manu-
lacturers and friends of the Macaroni-Noodle Industry
ol America who have "read” our publication since its
first launching in May, 1919,

We urge a carelul reading of the edilorial material
prepared lor this eventful issue and a real study of
the many important messages sent to the manufactur-
ers by the advertisers in their {ine advertisements.

By the way, let's start a little survey—a self-analysis.
Are you a “"Reader,” a “Skimmer,” or a "Skipper”?
Smarter minds than ours have concluded that there
are at least these three classes of so-called readers of
any publication. In whichk do you belong?

The "READER" is he who peruses practically every
word ol every issue—every item and advertisement.
This is a class of "rare birds," so tne experts claim.

The "SKIMMER" is he who casually glances through
each issue as received, studying the headings and then
reading the items that especml?y appeal. He is of the
largest group.

The "SKIPPER" is he who jumps from page o page,
seeing only an occasional picture, and rarely reading
any of the editorial matter. This group is too large lor
any one'’s good.

eddag"é"

Readers

A copy of this special Birthday Edition is being sent
to every known Macaroni-Noodle manulacturer in this
country—

1. to acquaint him anew with our trade magazine
that is devoted exclusively lo the interesls of his
business;

2. lo get him to join wilth us in celebrating this joy-
ous occasion—the completion ol twenty-three
years of faithful, unsellish service to so important
a food indusliry; and

3. to keep faith with adverlisers who were guaran-
teed 100 per cent coverage ol the indusiry, en-
abling them to extend their good-will messages to
manufacturers whom they elliciently serve,

We hope that you——be you a thorough "Reader,” a
“Skimmer,” or a "Skipper,” will find it interesting. Also
that you, who are not regular subscribers, will deter-
mine here and now lo order a CO%Y senl for the gen-
eral use of your lirm, lor your chief executives and
leading salesmen, at the small cost involved—only
$1.50 a year, 12 issues.

A- convenient subscription form appears in this
issue. Make good use OF" immediately. Greelings to
all on this big occasion,

M. ]. DONNA

Journal Editor and
Associalion Secretary

April, 1942

Western Manufacturers
Alert

Executives of macaroni-noodle
plants located along the Pacific Coast
are naturally more war-minded than
are those located thousands of miles
from the scashores. It should be ex-
pected that they would coiiperate most
quickly with the Government in all
programs of protection and war pro-
motion, Two excellent examples of
such collaboration come from two
firms in the Northwest, quoting from
the press of that section.

Continues Stamp Offer

To promote the sale of United
States defense stamps, the Mission
Macaroni Company 1s continuing its
offer of a 25-cent defense stamp free
for 12 labels from Mission products,
Guido P. Merling, manager of the
firm, announced today.

The plan, inaugurated last fall, has
been an unqualified success, Merlino
said, “We believe this is an exception-
ally fine way for children to add to
their stamp books, Letters from many
of them have told us how they are
saving labels and collecting them from
friends and relatives.”

Mission produets, including maca-
roni, spaghetti and egg noodles, are
being featured at sessions of The
Times' cooking school this week—
Seattle (Wash.) Times.

Easy Saving o Aid Nation

Iasy saving for its employes while
helping the nation in its present war
effort, is the reason given by the
Porter-Scarpelli  Macaroni  Company
of Portland, Oregon, for the installa-
tion of the pay roll savings plan ree-
ommended by the U, S. Treasury De-
partment,

The macaroni firm is not only proud
of the fact that it has one of the high-
est ratios of pay roll savings to total
pay roll, but that its employes are co-
operating 100 per cent so far in the
l..'lllllpﬂlgll —Portland (Oregon) Jour-
na.

Confer on War and Industry Prob-
lems at Chicago Convention, June
2-23, 1942
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R. M. Siangler, General Manager

DURUM DIVISION

140Lbs Net o
] DURAKQTA No.1 SEMOLINA - j
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‘with Economical Nutritious Food Is Praiseworthy

Complete
Laboratory
Control

We have pledged ourselves in AMERICA'S defense
) program to produce the highest quality semolinas and
« Durum patent flours possible.

NORTH DAKOTA MILL & ELEVATOR

Evans J. Thomas, Manager Durum Division

_:“-J,GRA-ND FORKS, NORTH DAKOTA
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