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MONTHLY IN THE INTEREST OF THE MACARONI INDUSTRY OF AMERICA

- More Produciion

(Currently the War Production Board is encouraging "The
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Wer Production Drive,” a volunlary eflort whose success

T
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is vip to the men and women, lubor and management in the
plants that produce war essentials, '

As FOOD is a war essential, the Macaroni-Noodle Manu-

lacturers can be depended upon to do their part in making
the ririve a success.
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. .« we have not yet won our betile of production; Lut
I 'honesily believe that we have passed the turning point.

During the next year or so we are going to work harder,
sweat harder than ever before in our lives. But we can

"

see ourse¢lves working loward victory. . . .

Donald W, Volion

Chairman

War Production Board.
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Timelt’ Recommendation l:ul gnausbul Executive

Careful Plant Supervision, Studied Market Promotion, Plus

Sensible Uistribution Will Insure Profitable Dperation

Sinee we are at war, prive reguliations, prioritics sl restrictions iy T expected 1o atieer profits
No one shonld grow rich ar the expense of a national calanity,

fiee and increased service,

~ To embure amd Best serve our comnry, basiness must ta adome at s profit, hut even the most reasonabde prait v dhttenly
in the macaroni-noodle Tusiness wder present conditions, For instanee—

1=Curremt O\ ‘.‘Aiu"u‘ o e finished Im,,]“ﬂ, are i ||‘||-‘|,hi|. sinee PRICes GnFiw materitls, witges, e, are st et

2= Frozen vgg prives Tive inercased alivrmingly. over those 1hat prevailed in May and Jone 1981 when manutictirers v
et for their sear's nevd amd established their Mareh 1942 price cvilings,

J—Wages have greatly inereased sinee the ceiling price went into effect with every
competition hecomes more acute due 1o the drafr, enlistments and the ever inereasimg denands Ty war wlustrivs e

ean pay increasing wiages without el

J—Efficient labor is hard 10 hire for short periols w6l regnlar onders and the payment of overtime wi -
oni of the question under present price ceilings—entirely unpardonable in inventory-huilding.

Su, it behooves cach manniacturer to il and maintiin an organization that can tuen ot o steid
arnl by not loading eustomers the repular weekly production becomes a steady sehalule of - production o e

selling each customer just what he needs, and e more,

That is the thinking of all husiness leaders and timely sogg
C. W, Walfe of the National Macaroni Mannfacturers Assocttion, not exclusively

from President
lat 1o the Industry ar karge,

Harrisburg, Pa. August 21, 1942
AL J. Donna, Secretary
National Macaroni Mirs, Assn.

Braidwood, Hlinois

Dear Mr, Donna:

Personally 1 feel that the Macareni and Noodle In-
dustry has “an opportunity feing them which it is
hard for cach manufacturer 10 realize. 1, as a com-
sonent group, they will regulate their actions, and not
ild up stocks of jobbers too much during September
and October, they will realize a steady flow of busi-
ness straight through to the end of this year and all
during next year without the usual peaks and valleys
they normally have.

Sy persomal opinion s that they should refrain
from teying to build stocks and thus keep their prod-
wets from pressing on the market. Then, if we include
some timely products promotion and sensible, needed
consumer education, we will canse onr stocks to low
steadily from factory through distributor 1o consumer
in a way that will henefit us all,

Right now manufacturers have the opportunity they
have always dreamed of and the only way they can

Macaroni-noodle manufaetrers, like all other American

planning and ;Irl)lllll‘itlg’ aml distributing. They have no time
ductively employed if their lusiness is to keep pace

effort,

Dricfly, President Walfe ontlines a sensi le program of quality .
s s husiness palicy Tor the duration, a1 least,

education that every operator shonld adopt
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with changing conditions, if they are 1o help as they shonkl n the war
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to b fellow members,

sustain the opportunity and have a straight ron of
busitiess is 1o ke their ordors from customers on i
delivery basis over a period of tine, giving no cus-
omer more goods that he can use during any given
period,

Ty

Macaromi, spaghetti and egg noodles are poing 10
pet o the American table more often than any time
i the past—amd if the manufacturer will keep the
quality right, doa linle products promotion and con-
sumer education work and not let the public down-
they will find consumption on the inerease for the du-
ration. . And if the public is treated right they w il et
hahits of eating and using our produets that will not he
casily broken when the war is over.

St ST

I thind that you uderstand my sentiments and |
believe they <hould e brought to the attention of all
manufactuzers at this tme to help them in theiv ap-
proach o e problems ahed. However you cire 1o
handle this s OKL with me.

Sincerely,
Co W, Waorke, President
Notional Macaromi Manufaciurers Associati
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taintesstent, are husier today than they have ever been—luss
for nonesssentials, Fvery bour, every minnte they must be pro
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production, ceonomic distribmtion and needed] vonsmner

[ (verload the Buyer
]' Lower the Quality
{ [verluok Products Publicity
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The Two Star Semolina brand has won the confidence and
good will of the macaroni industry because it symbolizes

those things that mean most — unvarying high quality,

dependable performance, and prompt, personal service.
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Two Industry “MUSTS”

The Macaroni-Noodle Industry is but a small segment
of American Dusiness, and like it must undergo radical
changes in policies and practices in this Total War that
we have heen forced to undertake in self protection, Of
course, we all understand that in a Total War such as
the one in which we are now engaged, business—manu-
facturing—competition, as we formerly knew them, are
gone for the duration, at least.

Signs are not lacking, Orders and decrees are pour-
ing out of the nation's capital from a score of Doards and
Bureaus every day. They restrict this, stop that and ra-
tion the other , . . all telling us what to do, how and when
and why. They are studied orders, based on what our
leaders believe best for the general good under war con-
ditions,

Tt is made apparent to all that henceforth business will
not be as usual but as ordered. In this Total War, the
macaroni-noodle makers will be expected o do their
part, and they will do it, individually and collectively,
recognizing l?u: act that so doing may involve going
through if not to hell,

“War is hell,” said General Sherman . .. a statement
which will be more and more appreciated as the present
war progresses . . . a real hell for those on the firing line,
and a heck of a lot of worry, anxiety and uncertainty
for those on the home front,

So, there must be changes in business, willingly or
otherwise. The easy ways of former days must give way
to the hard ones of war. It will be better by far for
macaroni-noodle manufacturers to adapt themselves vol-
untarily to changing conditions, wherever possible, than
to await compulsion at the hands of those whose duty it
is to regulate business and to gear all industries into the
nation's all-out war effort.

T.ooking at the present situation and opportunities, first
as # manufacturer actually engaged in the production and
sale of macaroni products, and secondly as the chief of
the Industey's national trade association charged with
preserving l{lu rights and promoting the interests of those
who compose the organization, President C. W, Wolfe
makes some timely and pertinent suggestions in an open
letter to the trade, (See Page 3 of this issue).

He emphasizes the eurrent needs and long-pull require-
ments that are among the indispensable “musts.” His first
recommendation concerns the quality of the products be-
ing offered fighters and civilians. Millions are now in
the armed service of our country, They are of an age
when new eating habits will bé formed, because they
must learn to eat foods that are prepared for them rather
than those they might choose at a hotel or in their own
homes. Since no other national is as choosey in the mat-

ter of food as is the American soldier, sailor, flyer and
marine, he will emerge from the war with some definite
fuod likes and dislikes.

Therefore, it seems more imperative that the macaroni-
noodle makers concerned in supplying the armed services
see 1o it that only good quality macaroni, spaghetti anmd
egp noodles are furnished under any contract. So much
depends on the fighter's liking for the food he is forced
10 eat while in the service, as to how he will re-act to-
ward it when he is again at liberty after the war 1o choose
his eats, Serve him macaroni products in a way that he
will relish and you will have won a life-long consumer,

Of primary interest to those who supply consumers on
the home front, is President Wolfe's suggestion that it
seems more than foolish under present conditions to over-
load the trade. Everyone will be better off—the manu-
facturer, the distribulor and even the consumer—if the
trade will definitely refrain from “crowding the market.”

Of equal inportance from the long-pull angle is the
supgestion that in this habit-forming era, those on the
home front should not be overlooked, cither. So the mat-
ter of quality—and the best is none too good for Amer-
icans—shoulil never be sacrificed, under any circum-
stances, whether the destination of the products be the
war or the home front. With many foods becoming
daily more scarce or very expensive, this would seem o
set the stage for a concerted drive 1o win new and greater
users of macaroni produets if the manufacturers will do
their part in products promotion and consumer cducation.

There is a1 weleomed opportumity for brand advertising.
Firmes that regularly advertise sense this possibility for
ine 1 sales and many of them are planning enlarged
advertising schedules. On the side of products promotion
through consumer education, that is comeeded 10 be a
collective rather than an individual job. The National
Macaroni Institute is qualificd and ready o assume this
obligation when and if the publicity-minded manufactur-
ers are ready to act. Doing a publicity job collectively
is not only less expensive, but as effective as comcentrated
machine-gun fire,

1f new eating habits are to result from this wai-torn
world, it would seem opportune 1o try to win new friewds
for macaroni products, by undertaking the two “Musts”
—1, improving the general quality of the products offered
fighters and civilians, and 2, by teaching the ansivus
consumers the true food facts about macaroni aml the
many ways in which any of the shapes may be served in
tasty and nutritious combinations to suit all foml desires.

We must keep up the quality, whatever happens, amd
we must do a teaching job when consumers are in such
a friendly, receptive mood.
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Industry’s Opportunity in Meat Hationing

.. The Country's Press Expects Promotional Campaign By Macaroni-Noodle Manufacturers.

Consumers Will Welcome Suggestions. Macaroni Institute

“Opportunity Knocks: For Entire
Industry,” says M. J. Donna, Manag-
ing Director of The National Maca-
roni Institute in an open letter to the
trade Labor Day weck when the news-
papers of the country blazoned forth
with headlines such as “Meat Ration
In Nation To Start In Four Months,”
“To Ration Meat By January First.”

The newspapers - and  magazines
aware of the Government’s wishes in
the matter, justify the latter's inten-
tions by explaining the need for the
action, - Sample statement ;

“Meat rationing seems necessar
because soldiers consume mucK
more meat than dd civilians. . . .
This puts an additional drain on the
nation’s meat supply . . . and, if
a choice is to be made between feed-
ing meat to the ArMy or to civilians,
the ArMy and other fighting fore:s
rightfully will get the preference.

“The ~Nation's housewives will
find new ways to prepare meatle:s
meals.  Macaront Propucts and
other meat substitutes , will move
into dinner-table prominence.”
This natural movement into “table-

prominence” by macaroni, spaghetti
and egg noodles will be all the greater
if those who stand to benefit most
from that movement will do something
to help it along—do it unitedly, deter-
minedly and now, says the publicity
director in appealing for a general
fund to support united action to take
advantage of the golden opportunity
thus presented to the “opportunity-
minded,” the publicity-inclined manu-
facturers, ’

He very pro{mly infers that if the
Industry does the right thing now, and
does it ‘on the scale that it should be
done, without burdening any one firm
or group particularly, it will have a
lasting effect on the cating habits of
Americans now, and perhaps for years
to come.

The National Macaroni Institute is
ready to act—to help the Industry
grasp this splendid opportunity—if
the manufacturers and friendly allieds
will supply the small sum asked to
finance so necessary a campaign, Al
most insignificant~ contributions are
asked for—a mere pittance to what
other food manufacturers will spend
and are spending to popularize com-
petitive foods. A firm’s contribution
may be as small as $15; none are asked
for more than $50—though larger
sums would not be refused.

Ready to Serve.

Manufacturers and others to whom
the general appeal for contributions to
a_Products Promotion and Consumer
Education Fund was sent and who
have not yet sent in their check to pro-
vide the means of taking full advan-
tage of the opportunity presented, and
others who may not have received a
copy of the appeal, should immediate-
ly proffer their help, making checks
payable to The National Macaroni In-
stitute, Braidwood, Illinois. All are
assured that the total sum contributed
will be expended in a w:?- to bring
lasting rusults in the way of consumer
preference.

President Paul S. Willis of the Gro-
cery Manufacturers . of America,
whose membership includes many of
the leading macaroni-noodle manufac-
turers as well as all food-producing
interests, in a release to the trade early
this month states that the food indus-
try welcomes the news that the so-
called “red meats"—beef, pork, veal,
lamb _aml mutton—are to be rationed,
explaining the meat situation and ra-
tinning needs, in part as follows:

“Rationing in America_does not neces-
sarily mean scarcity, it simply means that
the demands of all will bo met in an or-
derly and cquitable way out of our huge
production.

“The food industry was not caught nap-
ving by the War, ng before December
7 drastic steps were taken to increase food
production to keep pace with the trend of
the times. As a resull of this foresight
and planning America will continue to be
the best fed nation in the world. ]

“Although the production of meat will
set a record for the country this year,
reaching more than 24,000,000,000 pounds,

Year
194243
194142 .
1931-40 a

demand, including meats for the armed
forces, for lease-lend and for a civilian
population_ enjoying incomes which enable
many to buy more meat frequently, will
also reach a record fAgure,

“Demand is expected Lo be 27,000,000,k
pounds, le.avimun 3,000,000,000-pound defic-
it, which is to be met l.f rationing.

“The limitation fixed for civilians affords
an ample diet, and one comparable to the
normal consumption in this cnumrr in the
late Nineteen Thirties, The allowance
works out to 130 pounds a year, compared
with average cont unption of 131 pounds
for the ten years 1531 to 1940. It is about
twelve pounds under the 142 pounds per
capita reported for 1941,

“Contrasted with rationing in the other
lzlliftrml countries, the allowance here
would be much greater. The Dritish allow
slightly more than one pound a week 1o
civilians; Germany allows twelve and one-
half ounces; the Dutch, nine ounces; the
Belgians, five; and the Italians, three and
one-hall to four and onc-half ounces &

weel

“Against the record demand of 27,000,
000,000 pounds, the supply situation is pic-
tured as follows:

“For the year beginning July 1, 1942
meat production is expected to be about 13

r cent larger than for the year just pasl.

‘otal meat production for this new year—
which includes beef, veal, lamb, and mut-
ton nn(dnyork--is expected to be more than
24,000,000,000 pounds. This compares with
an average of 16,700,000,000 pounds for the
|c'|:106'enrs from 1931-1240, inclusive, and is
3,000000,000 pounds in excess of the 20,-
000,000,000 pounds produced in the 1M1-
1942 marketing year,

“Thus, from the standpoint of produc-
tion alone, we are entering a year when
farmers will send to the markets the larg-
est supply of meat cver produced in this
country.”

“Production of the four main classes of
meat for the 1942-1943 marketing year is
estimated as follows:

(By million pounds)

Pork

Lamb- (excl.,
Mutton lard)
1,000 12,300
o3 10,169
865 RI1B}

National Scfety
Congress
October 27-29, 1942

The date and location of the 31st
National Safety Congress and Expo-
sition have been changed because the
government has taken over for mili-
tary purposes the Stevens and Con-
gress Hotels in Chicago, where the

Congress originally was to have been

held.

The 1942 Congress will be held Oc-
tober 27, 28, 29, It will be housed in
three big Chicago hotels—the Sher-
man, the La Snlllc and the Morrison.
Convention headquarters will be in the
Sherman,

These changes will in no way affect
the size, scope and importance of the
Congress. There will be 200 sessions,
with 500 program participants.
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The most VITAL question
your products have to answer

with fine taste, appetizing appearance and
FULL COLOR AND 1 LAVOR the things that
mean everything to the housewife.

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

Use Gold Medal Press-tested Semolina

No. | with full confidencr
Many daily tests guarantee that
this Semolina will assist you
to make the kind of macaroni
products your customer insists
upon. To the question, “Is it
good?, Gold Medal Press-

The most exacting checks in your labora-
tory are really quite moderate compared
to the test your products undergo at a
customer's table! There, only one all-
important question is asked—only one
answer expected. The customer asks: “Isit
good?" Your products must answer “Yes."
For yeurs we have been testing and
choosing v heats, milling, testing and re-
testing Geld Medal Press-tested Semolina
No. | to insure the presence, in
largest measure, of those qualities
which help you make macarom
products highly satisfactory to
our customers. General Mills'
Gold Medal Press-tested Semolina
No. 1 is noted for those character- ; ) ;
istics which spell fine results to the tested Semolina No. 1 milled by
manufacturer. It is noted for a/f , General Mills, Inc., speaks for
‘round ability to produce products itself,

escessssmmm A COMPLETE DURUM SERVICE FOR MACARON! AND NOODLE MANUFACTURERS AT

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc. Offices: Chicago, Illinois
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(—Courtesy The Northwestern Miller,)
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Ly Throughout the northern y'uins stales
. where durum arowing is the important crop,
, the above scene, but slightly modified, was
a common sight during the :nonth of August
when durum wheat growors harvested a
bounteous crop of amber durum, thus assur-
ing the macaroni makers with an ample sup-
ply of their basic raw material.

From the wheat farms many a young man
has gone to war, but the crops which they
helped to plant last spring were not permit-
ted to go to waste. Into the breech sprang

Amber Milling Company
Capital Flour Mills Company
Commander Milling Company
| Crookston Milling Company

Eastern Semolina Mills, Inc

the women—wives and sisters—somewhat
selfishly perhaps, but with a partiotic aim,
too, of saving good wheat for the good use
to which it will be put in [eeding the armies
and their supporting civilians.

Also appreciative of the fine patriotic spirit
depicted are the following durum millers
whose task of supplying fine semolina and
good farina and flour to ineir macaroni-noo-
dle clients is simplilied, and to whose honor
this page is dedicated:

King Midas Flour Mills
Minneapolis Milling Company
No. Dakota Mill & Elevator
Pillsbury Flour Mills Company
Washburmn-Crosby Company

General Mills, Inc.

e g e e e
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“The Highest Priced Semolina in America
and Worth All It Costs”

®
®
The
Golden
Touch s I e

Leads in Quality

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

KING M'DAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Sow Long Saghoth

Should Length Be Reduced or Normal

Eating Habits Changed?

Here is a question that interesls everybody, manu-
facturer and consumer alike. From the possibility of
increasing its popularity as a food to be eaten more
frequently by Americans, just how long should the
strands of spaghetti be v ade?

Meeling informally during the “war conference™
sponsored by the National Fcod Distributors Asso-
ciation in Chicago in August, 1942, three individuals
well known to the macaroni-noodle trade entered
into quite a lively though informal discussion of the
malter thal seems fo be growing in importance—
How Long Spaghetti?

The scene was the reception room of the Charles
Rossolli suite at the Sherman Hotel, Chicago. It
was lale alfternoon and everyone was seeking relief
from the 93 degrees ol humidity in which the whole
city sweltered, Il was a three-way discussion, with
Association Director Albert Ravarino of the Mound
City Macaroni Co., St. Louis, Mo., representing the
manulacturers interested in preserving eating tradi-
tion as lar as possible; Managing Director, M. .
Donpa ol The National Macaroni Institute, counsel
for the industry at large; Charles C. Rossotti of
Rossolli Lithographing Co., North Bergen, N. I.,
spokesman for suppliers’ packaging needs, and a
small group of distributors who acted as jurors.

The crux of the discussion was the question—
“How long will long spaghelti and other long maca-
roni products continue their present long lengths,
and why?"

The whole thing was brought about innocently
by a series of four fine pictures used as the back-
round for the exhibit of The National Macaroni
nstitute which proved lo be quite an atiraction in
the large exhibit of foods, food packaging, etc,
sponsored by the Food Distributors as part ofavery
successiul conference.

The Institute’s exhibit was buill around a group
of four large, blow-up pholographs of a beautiful
young lady demonsiraling the approved technique
of eating long spaghelti. In the series ol piclures,
the young lady shows how to make an apparent
difficult task a very easy one. She takes just a few
sirands of the prepared spaghetti on the tines of her
fork, and using the spoon as an aid, she twines the

strands on her fork by turning the fork in the bowl
of the spoon until the sirands are wound into a neat
ball of dainty, luscious and delicious spaghetti that
can be placed into the mouth without dripping or
splashing.

Many stopped to view the exhibit, some lo ad-
mire the beautiful lady, others to study the eating
technique demonstrated. Along came a reporter,
a lady who has long “done” the Chicago conven-
tions for a leading New York newspaper. Alter
studying the piclures, she 1emarked to manager
Donna with considerable deliniteness—"Who wants
to master the eating of the long sirands ol spaghetti,
anyway? | eat spaghelti regularly and I get all the
nourishment, all the ealing satisfaction and pleasure
out of this foed by cutling the long strands with my
fork, and eating it with no resultant damage to either
my clothes, the table linen or my make-up.”

Remarks of this nature were not new o the exhibit
manager, who for years has been in touch with the
country’s leading food authorities, so he innocently
started the whirlwind by making the prediction that
because ol consumer demands there will be a grad-
ual decrease in the quantity of long spaghetli eaten
by Americans and an increasing quantity ol shorter
cuts eaten, becoming most noticeable by 1945. He
based this prediction, not on his thinking nor that
ol any group of manuiacturers, but on consumer
preference and the views of unprejudiced food

' authorities.

Speaking lor the group of manufacturers that
cater fo the really heavy consumers of long maca-
roni and spaghetti, Direclor Albert Ravarino de-
plored the interpreled trend, and felt that the change
away from the elongated strands would be rather
slow, if at all, reasoning that it would not be to the
best interests ol the industry to rob this fine food
of the romance that surrounds ils manulaclure, its
cooking and eating. "“What American housewile
is not envious of the cooking skill of the woman who
is trained in the proper preparation of almost end-
less tasty and. appetizing dishes of macaroni, spa-
ghetti and egg noodles . . . whose one ambition
is to be able to concoct a similar tasty combination
. .. and lo develop in her home the accepled way
of the 'rolling-your-own' technique?"!

“It would be almest sacrilegious,” reasons this
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connoisseur, "to discard an ealing technique
brought down through the ages by a people who
really know their macaroni . . . a people who lor
cenluries have appreciated its food value and who
have built about its production and consumption
a romance that is intriguing, to say the least. We
have shorl cul spaghelti and elbow macaroni for
those who preler short lengths but let us never over-
look the picturesqueness of the adept who has mas-
tered the easily learned technique that adds ‘color’
to the ealing of reasonably long strands of this won-
derful wheat food.”

Charles Rossotti sounded the tocsin of the sup-
plier ol packaging needs from the angle of economy
and custom. “Eating habits are inherited, gen-
erally, and changes therein are olten difficult or un-
desired. There is something about proper spa-
ghetti ealing that fascinales the inexperienced eater
ard creates an inherent desire lo learn to eat it the
approved way. However, the demands ol war may
compel manulacturers lo decrease the length of spa-
ghetti and other long macaroni products as a maller
ol packaging economy, il not for eating pleasures.”

He agreed with Mr. Ravarino that the really heavy
calers of macaroni products preler long strands—
but they could not agree on how long those strands
should be to satisfy both the experienced eaters and
the thousands that try lo imitale the ealing perlec-
tion of the former.

The discussion waxed warm, as might be ex-
pecled. The humidily in that room that alterncon
registered in the top brackets. The jurors listened
with much apparent pleasure and satislaction to the
three-way argument, lnlerpolaﬁn% a question here
and making ilippant statements there, some in fun,
but mostly in the interest of the consumer.

As might be expected, no delinite conclusions
were reached alter two hours of debate, except the
eneral agreement thal the question is worthy ol
the immediuate consideration of all manufacturers
whose luture will be allected by consumer preler-
ences and eating trends. These three leaders of
this particular discussion could not possibly speak
\.= the trade, but they did bring the whole thing out
into the open . . . one that the entire industry is
asked to discuss.

Is the trend delinitely toward the shorter cut inaca-
roni products from the consumers’ angle, and how
radical .5 the reported trend?

What is there 1o be gained by reducing the length
ol spaghelti, il an*sthing?

How much sense is there lo the reasoning that
consumption of this food would greatly increase il
manulacturers would show some willingness lo heed
the eating habits ol Americans rather than to force
upon them eating ways they lear to imitate?

From the economic angle—packaging, cooking
and eating—which is the prelerable length for spa-
ghelti: the 21-inch strand wanted by the exiremist,
the 10;-inch length that is now quile popular, or
the 7-inch strands that some seem lo [avor as a com-
promise?

THE MACARONI JOURNAL would be interested
in the general reaction to this discuszion by the
manulacturers and invite short articles dealing with
any of the many phases of the "verbal” controversy.

Use Both a Fork and Spoon in Eating Spaghelil. Spear
Just a Fow Sirands on the Fork and Wind Spaghotti
Around Fork, Using Spoon ior Base,

1f You Wind Carelully, the Spaghoetti Will Form a Neat
Ball on Fork. With No Loose Ends.

Transler Ball of Luscious Spaghetli to the Mouth Without
Fear. This Method is Simple and Keeps the Chin Dry.

b aierte b Lo roval bt
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Proper Cellophane Packaging

A onr recent Conzention there twas o discussion on the floer concerning difficultics
cncomntered last winter with eellophane packages. o resolution sas passed and forwvarded

to the manufacturers of cellophane asking them to pro

ide a film to macaroni manufoc

turcrs for vear ‘round use. Du Pont has already indicated to the Assoctation that their
Technical Nection is working on this problem, but they point out that some of the trouble

arose frome improper hawdling by the  macaroni mannfacturers.

They haee  supplicd

Toin. Macakost Jovksai with this article in the hope that much of the past diticulty con

b prevented this year.”

There is no question but that cellu-
lose film of any amd al' types hecomes
more susceptible to bicakage in win-
ler :|I|nm|1|u-rus of low humil|il_\' and
low temperature,  This is an inherem
characteristic of the material itself,

However, experience has shown that
there are a number of things which the
manuiacturer using cellophane can do
which will greatly minimize breakage
not only i the winter but at all times.

1. wverbuying.

Bearing in mind that rolls, sheets
or hags of cellophane bought and de-
livered in the warmer summer and
carly fall may not be used to pack
products until late fall and winter, it
follows that such buying should be
kept within the logical mnge of usage.

It is not wise o purchase a huge
supply of material in July, for ex-
ample, however low the price, when
packing may not be finished or take
place umil January.

Generally speaking, we prefer to see
low invemtories of cellophane, sufli-

a N
o apie ¢ g——t

Fig. 2. Same product bul with carton depth reduced. Bags packed same as in
No. | excop! layers were separaled by horizontal sheets of Krall paper and bags
were seliled. Corrugated board saving of 3 per cent was found posaible.
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Fig. 1. Shipmenl showing conlents which have sellled a [ull inch. No dividers
or separalors lo prevent chaling so thal breakage was inevilable.

cient for taking care of from 4 o O
weeks' needs,

2. Proper Gauge Cellophane

In the past, the heavier No.o 450
auge Hlm was used with rather sat-
isfactory results in minimizing winter
breakage,  However, recently, indus-
try competitive practices have estab-
lished a trend o the thinmest gauge,
lowest cost film made, No. 300,

Due to the nature of macaroni prod-
ucts, experience has indicated it hest
to use No, 450 gauge flm except on
very smiall and light p

A pood deal of breaks
climinated by following this recom-
mendation alone,

3. Proper Storage

Most manufacturers are  familiar
with the fact that cellophane should be
kept in a dry, clean place with temper-
ature ranging from 60°-707, relative
humidity around 35°,

Stock should never be stored in an
unheated warchouse nor in a damp

(Continued on Page 1)
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You can not afford to overlook SYLVANIA
cellophane in the development of new
*War-Time* packages.

Take advantag: of one or more of its
superior qualities: Transparency—
Moistureproofness — Greaseproofness —
Strcngth—CIcnnI!ncss—-Econumy-—Salcs
Appeal.

SYLVANIA cellophane —by itself, and in
combination with other materials —is
doing a real job relieving the shortage of

other more critical materials.

We have developed types of SYLVANIA
cellophane to meet many new demands.
We are working harder than ever before
to assist the Government and our clients
in effecting a proper packaging job and
at the same time conserve materials es-

sential to war-time restrictions.

We are at your service. Our Technical
Service Division will be glad to help you
on new packaging developments to con-
serve, to cconomize, yet continue to

improve ... with SYLVANIA cellophane.

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

Tiranches or Representutives:
ATLANTA,GA. . 78 Marictta Street
BOSTON, MASS., 201 Devonshire St
CHICAGO, ILL. . 111 N, Canal Street
DALLAS, TEX., 809 Sante Fe Duilding
PHILA., PA. . 260 South Droad Street

o “STAARIAC 15 & BEEISTEAID TAADY WANE OB CHLIULOTE PRODUCTY

Pacific Coust:

Blake, Moflit & Towne
Offices & Warchouses in Principal Cities
Canadt:

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

WARGTACHURID Y TTLEANIA INDUSTRINL  GEEORRTION

ﬂﬁﬂﬂﬂﬁﬁﬂ*ﬁﬂﬂﬁﬂﬁﬂﬂﬁﬁﬂ

R STt




14
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cellar, Care should be tiaken to see
it oldest stock is always used fiest

A acking amd Nhifping

Impraper pracking i shipping cases
i~ probibily the greatest single cause of
breakage

i the bags and packages do not it
singly inte the cinton they will set-
tle ] chate, resulting e hreakage
caee photographs i It i~ seldom wise
T Iy 1o tse one size shipping carton
for several siee pachages. Fach size
should have s oswn carton, and where
the package s a0 large size, dividers
will frequently be needed.

Another important point s o e
<ure the weight of the board is correct
for the particalar unit. Ton light a
Board will not give proper protection.

These are some trouble |nlin|- o
ook for i the packaging set-up.  th-
er minor poits which cin sometimes
become serious include careless han-
dling 1w operators on Ailling machines,
and rough handling o the packing aul
shipping roam,

GCenerally speaking, fichl representa-
tives of both Converters il of Du
Pomt are well qualitied 0 review the
packing set-up. Tos important 1o take
advantage of this service o make sure
evervthing possible s heimg done 1o
prevent breakage.

1 s procedure outlined above s
followed and a cellophiane representa-
tive o given an opportunity o ook the
sitation over before the fact, w '|lij{
step will hinve been taken toward soly-
ing this prolilem of breakige

TUHE MAUARONT JOURNAL

Important Ruling on
Working Hours

Time Spent Driving Automobile on
Employer'’s Business Must Be
Counted as Time Worked
Under Wage-Hour Law

The time spent by an outside em-
plove driving an auwtomabile on Dusi-
ness of his emplover must be comsid-
ered as time worked umder the Fair
Labor Standards Aet, according 1o an
opinion by the Wage and Hour Di-
vision, UL S0 Department of  Labor.

The Division's statement of its po-
sition was specitically directed o the
case of aninsurance company - with
omtside emploves engaged - the -
surance business, bt it was pointed
ot that the principle invelved wonlid
apply epadly to other outside em-
plines,

“Sinee an employe who drives an
autonmohile 1s rrquirwl 100 \'\l'\‘llll Coll-
tinuous effort and energy aml has no
apportumty o relay, \l(‘t'p. vily or
atherwise pursue his owninterests,
it is the apinion of the Wage anid
Hour Division,” the statement sanl,
“that all the time which an employe
spemds in driving an automoebile on
the Tsiness of his employer i time
worked umler the Fair Labor Stand-
ands et L however, an employe
works regularly at o fxed place of
emplovment, the tme he spends iy
ing to and from work is not ordinarily
o he consideral time spent on the
business of his cmplover and need
ot be treated s hours worked”

DS A-1678-

Fig. 3. This is the same shipment as shown in the other photos but with more
refinoments made. Since the bags in No. 1 and No. 2 were slightly slack filled,
a reduction of 1% inch was made, saving 15 per conl in cellophane. By turning
the bags 90 in the carton a reduction of 13¥; per cent in corrugaled board was
made possible, as shown. This Involved pocking 4 bags per row. 2 rows per
layer and 3 layers deep. A vertical cardboard divider was used to separale
rows. thus proventing chaling at the middle, Horizonlal poper dividers were
placed bolween layers,

Seprember, 1042

“Every dime and dollar not
vitally nceded for absolute
necessities should go into
WAR BONDSand STAMPS
toadd to the striking power
of our armed forces,”
—President Roosevelt

* k Kk *

New Goal for
Payroll Savings Plan!

Along with increased war produc-
tion goals go increased costs & 3 .
extra billions which must be raised,
and raised fast, to win this war.

That means we must raise our sights
all along the line, with every firm
offering every American with a
regular income the chance to buy
more War Bouds, YOUR helpis
asked in encouraging employees
to put atleast 10 percent of their pay
into War Bonds every payday,
through the Payroll Savings Plan.
For details of the Plan, approved
by organized labor, write, wire,
or phone ‘Treasury Department,
Section T, 709 12th St N. W,
Washington, D. C.

* Kk * K

U.S.WAR SAVINGS BONDS

Thic space contributed to cmerica’s
Al-Out 1Fwr rogram by

MACARONI JOURNAL

i _..-._.___-._..."....'_:__.'..'.‘.!,;.‘,rir‘:'g -

e ——

Seprembwer, 1942 THE MACARON] porl NN 1

EOR THE MACARONI OF TOMORROW
Clenmont. Introduces

An Original Type of Continuous Automatic Macaroni Press

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

Operation as sim-
ple as it appears.

18 a reolling proc:
ess; will work with
solt or titm dough.

P Suitable for short
£ and long goods.

Producing 1200 pounds per hour of excellent product golden yellow in colot glonsy smooth

finish strong in texture freo from spots and stroaks.

For Details Write to

MACHINE COMPANY, INC.

Brooklyn, New York

CLERMONT

—
B Lo

268 Wallabout Street

e tm
pen—_
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The only conlinuous Press that ls fully Autematic in all its
operatlons.

From the time the raw material is led into the receiving com-
partment until it is spread on the sticks, no handling or atien-
tion Is necessary as all operations are continuous and auto-
malle.

Not an experiment. but a realily. Produces all forms ol , asle
with equal lacllily,. The paste produced is superior in quality
and appearance.

Manulaciuring costs greatly reduced.
Sanllary, hyglenic. Product untouched by hu-mun hands.

Production from 900 lo 1,000 pounds nel per hour. Trimmings
reduced fo a minl cue to melhod of extrusion as pressure
Is equal over whole tcce uf die.

This press is not as arpeiiment. We already have meveral
of these presses In atlua! eperation In a large macaronl plant
in this city.

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

Address all communications to 156 Sixth Street

Write for Particulars and Prices

September, 1942

September, 1942

Consolidated Macaroni Machine Corp.
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Photograph of
Mixers
Kneaders
Presses
being rebuilt in
our plant.

All rebuilt
machines carry
full guarantee

as our new

machines.

Pholograph of a
baltery of Stalionary Die
type presses which
kave been rebuilt and

ready lor shipment.

REBUILT

Presses, Kneaders and Mixers

Write for particulars

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

Address all communications to 158 Sixih Street
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Report of the Director of Research

for the Month

of Augqust, 1942

By Benjamin R. Jacobs

Immediately after our Convention,
the Laboratory of the Adsociation sent
out a circular letter to the members
of the Association requesting them to
forward samples of macaroni and
noodle products to the Laboratory for
examination.

It developed at the Convention that
certaiin - manufacturers were sclling
macaroni and noodle products at ridic-
ulously low prices and that the Lab-
oratory should examine these products
to determine whether or not they con-
formed to the Standards or were in
any way adullerated or misbranded,

he Laboratory had been engaged
since March in the examination of a
number of samples submitted and had
found a certain amount of adulteration
and misbranding of these products.

The response to the request for
samples was immediate and numerous

- products have been examined to date,

many of which have been found to
conform in all respects to the Stand-
ards for egg noodles but some of
which have been found to be consid-
erably below the Standard in egg con-
tent and to be artificially colored,

The examinations made of products
from several plants and of private
brands indicate that they are for the
most part manufactured by one plant,
since they all contain nppmximntclr
the same amount of egg solids, which
in this particular case appears to be
in the neighborhood of 1 per cent, and
they all contain the same added arti-
ficial color and they all use practically
the same grade of flour.

A check on these private brands
shows that they are all registered by
the same manufacturer and, therefore,
it is fair to assume that the products
were all made in one plant,

The information obtained has been
submitted to the Office of Price Ad-
ministration for an investigation into
the price structure of this manufac-
turer as it related to the ceiling price
established in March. It is fair to as-
sume that this manufacturer as well
as the distributors of these products,
will not be able to raise their prices
on these brands if it can be shown
that because of reduced quality they
were able to have a low ceiling price
in March, It is therefore obvious that
if prosecutions result in these cases,
and the manufacturer discontinues the
use of added artificial color and is re-
quired to use 5.5 per cent or more of
epp solids, he will not be able to
sell his product at the low price ceil-
ing established in March, and this may
also apply to the distributors of the
private brands involved.

The results of these examinations
have also been submitted to the Food
and Drugs Administration in Wash-
ington for action by them, as well as
to the Food Authorities of three States
where the products were purchased,

September, 1942

Manufacturers are requested to
continue sending samples of all maca-
roni and noodle products on the mar-
ket which for any reason whatever
they believe do not conform to the
Standards or are in any way adulter-
ated or misbranded.  Samples as
usual should be submitted in original
unbroken containers and should be ac-
companied by the sale slip showing the
place and date of purchase and the
[:rice paid,  All .such samples should
e sent to the Laboratory of the Asso-
ciation at 156 Chambers Street, New
Yark City.

Resigns Directorship on Joining U. S. Army

Thomas A. Cuneo, President of Mid-South Macaroni Co., Memphis,
Tenn., Enters Active Service As a Colonel

Within two months after being re-
clected to his second term as Director
of the National Macaroni Manufactur-
ers Association, Thomas A. Cunco,
chief exccutive of Mid-South Maca-
roni Company and of Robilio & Cuneo,
Mcngphis, Tenn., offered his services
to his country, was accepted, and he
is now Colonel Thomas A. Cuneo,
AAF.RT.C—U.S, Army, preséntly
located at St, Petersburg, Florida.

Colonel Cunco is a veteran of the
Mexican incident of the Villa Nare-up
and of the first World War that fol-
lowed. An experienced officer, his
services will be invaluable in training
and leading troops that will be under
his command.

He was first elected to the Board of
Directors of the National Association
at the Pittsburgh convention i]unc,
1941, as a Director-At-Large and was
reclected at the Chicago conference in
June this year. His many friends in
the trade feel that they have lost a
keen but fair competitor and that
Uncle Sam has won a valiant fighter.
All predict for him a most successful
carcer during his second term in the
.'muf' and wish him all the luck in the
world and a happy return home,

Thomas A. Cunco first entered the
military service of the United States in
1911 as a member of the First Ten-
nessee Infantry Regiment and- was
with this unit during the Mexicar.
Border incident in 1916 and 1917, He
was honorably discharged but his love
for army life made him volunteer for
further service in the same regiment
on April 7, 1917, The next day war
was declared against Germany,

He remained with the First Tennes-
see Infantry for some time, then
joined the ‘115th  TField Artillery,
When the 117th Tennessee Infantry
was ordered oyer-seas, he transferred
to that unit which was part of the
Thirtieth Division, serving with it in
England, Irance and Belgium, Later
he went on a mission to Italy. After
the war he returned to the United
States, August, 1919, having seen
plenty of service and being honorably
discharged.

Thomas A, Cuneo

His first work after returning from
army life was in Minneapolis until
August 1, 1920, when he went to
Memphis, Tennessee to become a part-
ner of J. S, Robilio, food importer.

From food importing to manufac-
turing was but a short step. In 1929
he and his partner opened the first
macaroni factory in Tennessee, and in
1931 added an egg noodle department,
The firm Robilio & Cunco own and
operate Romeo Foods and the Mid-
South Macaroni Company,

Colonel Cunco is a successful
business man and one of the outstand-
ing macaroni manufacturers in the
Southland, - He is well known to the
trade, and he was always popular at
conventions, where he took a prom-
inent part in the business sessions and
the social affairs that followed.

Having been enrolled in a retired
officers’ co:}w, on August 1, 1942, he
was ordered to report for active duly
with the U. S, Army at Greensboro,
North Carolina, and was assigned to
active duty at the Army Air Force
Replacement Training Centér at St.
Petersburg, Florida, and as he says—
“So I am a Colonel in the air corp on
duty in Florida.”

September, 1942

Capital’s Final 1942
Durum Crop Bulletin

At the time it discontinued its regu-
lar crop bulletin this summer, C;npl‘iil
Flour Mills of Minncapolis tried to
leave the impression that crop develop-
ment up to that time was excellent.
An unusuaily luxurious growth had
developed over much of the durum
producing region and prospects for an
abundant crop were \'cr{ good, al-
though the crop was much later than
usual and would be exposed to the un-
certainties of the clements till a much
later date than in a normal year.

At the present time it appears that
the total bushels of Durum produced
this year will be considerably more
than the government estimate for July
10 of 32,521,000 hushels, which _ﬁgure
was passed on to the macaroni indus-
try in the crop hulletin of July 10. It
is very possible that the final total
may exceed 40 million bushels of dur-
um wheat.  However, the general
quality of this year's crop has suffered
a severe blow. Considerable rainfall
throughout August mml:_iuuj with un-
usually heavy dew when it did not rain
promoted the development of blight
and fungus damage to such a degree
that a serious amount of these condi-
tions of damage are already present in
the new crop.

During the past ten days the weath-
¢r has been unfavorable for harvesting
and threshing over western Minnesota
and North Dakota with rainfall rang-
ing from two and one-half to five and
one-half inches over much of that re-

vion, according to this crop observant.

Rainfall was general over the whole
territory over the last week-end of
August. The weather the first few
days in September has been favorable
and no doubt has done much to over-
~ome the setback caused by the recent
rains. Clear, dry weather is a “must
requirement from now on if the bulk
of the durum crop is to escape further
damage due to unbearably high mois-
ture. .

This should not be unduly alarming,

for it is still possible that a sufficient
amount of good quality durum may be
obtained from this crop; but this is
the situation as we sce it today and
we pass it along in hopes it will be
of interest Lo the whole industry.

Solid Fibre Containexs
For Overseas Shipment
Douglas Kirk, Chief of the Contain-
ers Branch of the War Production
Board explained today that instruc-
tions concerning overseas packing is-
sued Aug. 14, h)-!Z, to Quartermaster
Depots will enable suppliers of foods
to use weatherproof solid-fibre con-
tainers with metal strapping wherever
these containers are now permitted by
Army Specifications. )
Woeatherproof solid-fibre containers

THE
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of .100 thickness may also be used
for overpacking export shipments of
food items received at Quartermaster
Depots in corrugated or domestic sol-
id-fibre boxes.

Old in the East,
But a Novelty Here

The U. S. Department of Agri-
culture has turned the research spot-
light on new and tasty ways w in-
clude soybean products in everyday
meals. The Bureau of Home Eco-

19

nomics explains that the basic idea 's
1o increase the protein content of low-
cost diets, and also to supply high-
quality protein when animal protein
Ijlmds are not available. Results of
this research are wurned over for nse
by the Agricultural Marketing Admin-
istration — the agency that does the
buying for Lend-Lease shipments, and
for school lunches and emergency dis-
tribution,

It should be remembered, the home
ceonomists point out, that the use of
soybeans for food by human beings

forces have first ca

To date we hav

Champion equipm

is by no means new.

THESE MACHINES
ARE AVAILABLE
ON PREFERENCE
RATINGS OF A-9
OR BETTER

éillllllllll

GOVERNMENT
REGULATION
TR

Il
| |

MPION

FLOUR OUTFIT AND SEMOLINA BLENDER

AT

In these wartimes the Government and the armed

11 upon our manufacturing facili-

ties. As far as possible under the necessary regula-
fions we are serving our many customers in the
macaroni and noodle industries.

AT BT A1 AT

MAINTENANCE — REPAIR

o never failed in prompt service

to our customers on paris necessary to keep your

ent operaling efficiently and we

will soe that we protect you in this way.

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS

Mirs. of Mixers — Brakes — Flour Outfits — Weighing Hoppers
and Waler Meters
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America Excels in Europe’s Rarest
Cheeses

Spaghetti and cheese are almost syn-
onympus terms,  Spaghetti, a wheat
food in its best form, and cheese, a
milk product, when combined as is
usually the custom, result in one of the
most nourishing of the common foods
—cconomical, tasty, nutritious and
wasteless,

Next to their own products, mac-
aroni-noodle makers are interested in
cheese; then in tomatoes and other
vegetables, meats, ctc, Consumers
who have likings for particular types
of cheese that they prefer for season-
ing their macaroni-spaghetti-egg noo-
dles dishes were considerably worried
several years ago about the availabil-
ity of their favorite kinds. The Amer-
ican cheese makers have found a cure
for such worries—not by merely imi-
tating but really surpassing the fa-
mous European checses in every com-
parable way,  So, macaroni-noodle
makers will L: interested in the follow-
ing account of the successful develop-
ment of American cheese-making as
penned by Eleanor White, staff writer
of the Chicago Tribune:

European cheeses such as Provoloni
and Gorgonzola are now made in our
own midwest, and they're better than
the ones we imported before the war.
You'd believe that if you'd gone on a
“cheese tour” as I did last week-end.

The trip into Wisconsin and visits
to many plants where foreign cheeses
are made was arranged by a pioneer
maker of lalian cheeses, A, Castigli-
ano, vice president of the Stella
Cheese Company, 20 North Jefferson
Street. In three days I learned a lot
aboul Parmesan, Reggiano, Provoloni,
Romano, Gorgonzola, Incanestrato,
Caciocavallo, Siciliano, Scamorze,
Manteca, and Ricotta, and saw thou-
sands of pounds being made, ripened,
and stored in great warchouses. T did
my share of sampling, too!

Shape Names It

1f you seek Provoloni you may find
it under various names; it's named ac-
cording to its shape. Provolone is
pear shaped, and Provolone Salame is
so named because it has a long cylin-
drical “salami” form, I‘n:voliullc is
shaped like a ball.  They all have the
same piquant, hard wood smoked
flavor, though, and they're all held by
a coarse net of small rope. (1 saw a
specially constructed room full of Pro-
voloni suspended from the ceiling, get-
ting their hickory wood smoke treat-
ment.)

You can buy it in the whole loaves
and keep it suspended by its rope, or
i::m may buy it in chunks or slices,

rovoloni ranges in size from the 1}4
pound small round loaves to the 500
and 1,000 pound giant Salame. Most

Provolone Salame, however, comes in
10 pound loaves,

Native lo Parma

Though it originated in the Ttalian
city of arma, the cheese we know as
Parmesan is now being produced in
quantities in Cumberland, Wis,, and
in Mass and Daltic, Mich, Cured for
two years in air conditioned ware-
houses, it becomes an extremely hard
cheese,  Usually grated it is a popu-
lar scasoning for soups, spaghetti, and
macaroni,

Similar in taste, texture, and aroma,
but molded in loaves that are twice
as heavy, is the Reggiano (pronounced
ra-jiné-0). Doth Parmesan and Reg-
giano loaves are pninlcd brown over
the paraffin. That's the old world way
to distinguish them from the Romano
which has a black outside covering,

Expert Likes Romano

According to an Ttalian friend, Ro-
mano is the “real McCoy” when it
comes to spaghetti cheeses.  Originat-
ing near Rome, it, too, is now a local
wroduct.  Salted by hand and cured
just half as long as Parmesan, it is
not quite so hard, has a sharper flavor,
and can be used grated or as a table
checese,

Even the famous Gorgonzola, the
compact creamy loaf, marbled with
streaks of green, finest of Ttalian soft
cheeses, is coming out of Wisconsin,
Corlitions necessary for the develop-
ment of this cheese have had to be
artificially created.

Incanestrato, “in basket,” is an-
other domestic Ttalian type cheese. It
has a basket shaped mnm:

Unusual Combination

Manteca consists of a sweet, un-
salted ball of butter surrounded by a
cheese curd.  In this condition, the
butter keeps perfectly all during the
cheese curing and for long periods
following. A novel way to serve Man-
teca is to place a crosswise slice on a
viece of bread and broil it.  The com-
sination of the melted sweet butter in
the center and the cheese on the out-
side is unparalleled.

Ricotta corresponds to the American
cottage cheese, except that it is sold
in compact loaves, The dry type is
cured ; the fresh, sold immediately.

After sceing the small cheese dis-
plays in our grocery, it is a real ex-
serience to walk into a cheese ware-
house, The warchouse contains man
narrow passages all separated by walls
of cheese,

“We baby our cheeses,” our host
remarked along the way. And cheese
makers do just that. All loaves are
cleaned and turned weekly during age-
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ing to prevent the growth of unwanted
bacteria and molds, The soft Gor-
gonzola and blue cheeses must be
tumned daily so they will hold their

shape,

Qur Problems
Briefly Told

It is always interesting to get the
outsiders' angle to our problems since
it reflects to a great degree the public
thinking about our products and our
trade, li-'ul!cwvhu.: the June convention
of the macaroni industry, the press of
the country made much of the prob-
lems considered there, growing out of
the voluntary offer of manufacturers
to concentrate production of fewer
shapes as an cconomy measure and
the peril the manufacturer faces by
ceiling prices placed on his finished
products while prices on semoling, fa-
rina, flour and cggs are not affected
by ceilings. Here's a typical newspa-
per item covering thesc points:

Spaghetti, it seems, is just like a
bathing suit: All's in the shape!

Anyway, how to convince the na-
tion's macaroni and spaghetti caters
that they must get along for the war's
duration with less variety in the shapes
and sizes of their favorite dish was the
major problem considered by the Na-
tional Macaroni Manufacturer's Assn.
at its recent Chicago convention,

While we were in “The Windy
City" one of the delegates registered
at our hotel (The Congress) gave
some idea of the size of the problem.
He pointed out that one manufacturer
alone makes 170 varictics of maca-
roni and spaghetti for the Italian-Am-
erican trade (but only seven for the
other consumers)., Now, he said, it's
difficult if not impossible to obtain
packaging materials for innumerable
varieties, Also, the molds used in mak-
ing some of the fancier shapes require
priorities on materials that are prac-
tically unobtainable,

* * -

“All spaghetti and macaroni is made
mostly from semolina and farina,
which are wheat products and water,”
our informant said. “To the Italian-
American consumer who often eats
them twice a day, the size and shape
mean much, for size and shape of the
wroduct affects his taste for it. Our
industry makes its products for the
ltalian-American trade. Those made
for Americans of other national ori-
gin are incidental,”

Mr. Delegate declared that the in-
dustry is being squeezed belween price
regulations wtich place ceilings on its
finished products, but fail to control
price of flour, eggs and other mate-
rial used in the trade,

As consolation for restrictions on
variety, the convention delegates were
told: “After all, no matter what shape
our products may take to satisfy con-
sumer whims, in their primary form
they all are the same materials,”

The linest Amber Durum grown in the
United States is raised in what is known
as the "Devils Lake (N. D.) Area. From
more than 100 alliliated local elevators in
this area comes the Amber Durum which

we grind into:
Pisa Duramber Abo

No. 1 Semolina Fancy No. 1
Semolina

We have first choice on the best of the
Amber Durum. That may explain why

consumer demand for our products con-
tinues to increase.

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Olfficen: Mills:
1823 University Ave., St. Paul, Minn. Rush City, Minn.

STAR DIES
HY?

Because the Following Results Are Assured
SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

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

New Opportunities fer You!

o present emergency Is bringing about new methods
oiTctlllau!:bullon of Iogd products. Macarani and spaghelti
are among the ilems mos! vitally allected. Many manu-
facturers ol these producls are now iclling spaghetll
sauce along with their spagheltl. The ones heading the
parade have already added cheese 1o make this combina-
\ion complete. We are in a position lo serve mr.\nuh:n:c-l
wrers ol spaghetti and macaronl with quality grate
cheese which will help increase acceptance ol their prod-
ucl. Here are some ol the reasons Stella grated cheese
is diflerent lrom the ordinary product

1. All Stella grated cheese is produced,
cured, grated and packed in our plants.
It comes to you from our cheese factories
and not from gatherers of odds and ends
of low grade cheese.

A always of a constant standard

. 2%? ;?lstum \::onlonl. flavor and rich-
ness.

3. We are in a position lo furnish you Par-
mesan, Romano, or high grade Special
Grated Cheese.

This grated cheese is all cheese, not
mixed with cheese rinds and milk
powder, so its flavor and sirength are
not diluted.

. Stella grated cheeso is made only from
fully c?uod loaves aged 18 months or
more; they are low in moislure content.
This, coupled with our method of drying,
gives you o grated cheese of greater
value because you have lower moisture
content and get more cheese in your pur-
chase.

6. The injection of milk golids, cheese rinds,
and milk powder frequently cuun(.:s.amd-
ity, discoloration, ciliness and grittiness.
Stella grated cheese is all cheese—ilids
makes an outstanding product of long
keeping qualities.

The grated Parmesan, gruh.u.:i Romano, ond grated

Special are put up in the following lorms:

50 Ib. cartons or 100 lb. drums
5 lb. paper bags—6 bags per carton
1 Ib. shaker lop tubs—24 per carton
1Y/, oz, shaker top containers—8 dozen
per carlon
Send lfor a trial order of these popular chucies  Sec

d
them bring out the best qualities ol your product an
make Il m?-nn more salable. Sample orders will be lilled

promplly.

STELLA CHEESE COMPANY

20 No. Jefferson St. Chicago, 1ll.
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MACARONI — As Meat Substitute

Melhods of Determining Prolein in Macaroni Products
Differ—But It's 5l a Good Food

.

What is the protein content of
macaroni products? Is it 12.5 per cent
as manufacturers contend or is it only
3.7 per cent as some authorities
claim?

Well, both claims are practically
correct, depending on whether plain
or cooked ricaroni is taken ..lo con-
sideration n the calculations,

The Secretary of the National
Macaroni '11nlluﬁ1clurcrs Association,
in an open letter to William H, Wells,
Chief, LEditorial Branch, Consumer
Division of OPA last month, pub-
lished in the last issue of this Jouk-
NAL, asked why macaroni products
were not generally recommended as a
suitable substitute for meats in the
current meat shortage emergency. In
his reply to that letter, Editorial Chief
Wells stated that the foods named as
meat substitutes are those which are
high in protein, and that macaroni
products did not classify as high-pro-
tein foods. His letter, which throws
much light on the subject in question
will be found quite interesting by
macaroni-noodle  manufacturers, It
reads:

Orrice or PricE ADMINISTRATION
Washington, ), C,

22K p August 4, 1042

National Macaroni Manufacturers Associa-

“uun I S

M, J. Donna, Secretary,
Braidwood, . 3
Gentlemen:

~We have your letter of July 29, refer-
ring to our press release on meat shortages,
advising housewives to use certain meat
substitules to relieve the shortage. You
suggest that we should have included maca-
rom on this list.

The foods which are named as meal sub-

stitutes are those which are high in pro-
tein, while the food energy of macaroni
is derived largely from carbohydrates,
. In this connection, you may be interested
in the following information taken from
"Proximate Composition of American Food
Materials," published by the United States
Department of Agriculiure

I"ain cooked macaroni contains food ma-
terials in the following proportions:

I'er Cent
Water ..oovvviennneenadd
Carbohydrates ........194
DO voihaaisionmanss @l
Other v vasivisusins + 19

We are enclosing for your information,
our ‘\I’tli release of July 21, on cheese, in
which you will notice tlat one of the low-
cost meals recommunded to the housewife
is a macaroni-cheese dish,  According to
rm-epnmcnl food experts it is in food com-
hinations of this kind in which some other
foods provide the protein, that macaroni
can be best used as a_meat substitute,

. Thank you for your interest and for the
information you sent us concerning your
products,

Very truly yours,
Wittiam H, Wewes,
Chicf, Editorial Branch
Consumer Division

The opinion of Benjamin R, Jacobs,
Director of Research of the National
Macaroni Manufacturers Association
was asked. Dased on his experience of
more than a score of years, Jacobs
pointed out that the difference irthe
two claims resulted in the use of two
different products in the calculations —
plain, uncooked macaroni and cooked
macaroni, The great amount of water
absorbed by macaroni products in
cooking accounted for the widely vary-
ing figures, Jacobs' letter reads:

Namoxan MacaroNi MANUFACTURERS
X . AssoctaTioN
Office of Denjamin R, Jacobs, Director of

¥ Research
2026 “Eye" St. N. W., Washington, D. C.

Mr. M, 1. Donna, Secretary-Treasurer
National Macaroni Manufacturers Associa-
tion
Braidwood, 111,
August 12, 1942
Dear Mr. Donna:

This will acknowledge receipt of your
letter of August 7 regarding composition
of macaroni,

The. composition of macaroni, as pur-
chased, is about four times that of maca-
roni after cooking as it alsorbs three to
four times its weight of water. A maca-
roni containing 12 per cent protein would,
therefore, contain about 3.5 per cent pro-
tein after cooking, because of the large
amount of water absorbed,

The statement of Mr, Wells of OPA,
therefore, is correct. However, the con-
sumer does not buy cooked macaroni, so
the comparison is not a fair one, It is true
that macaroni is not a substitute for meat,
except when it is cooked with cheese, meat-
balls and other high protein foods. It is,
however, a_base around which many other
nutritious foods can be built.

I hope this is the information you desire,

Sincerely yours,
IR, “JARE" Jacons
Director of Rescarch, NMMA.

After all, carbohydrates are also im-
portant food essentials and  since

macaroni products are a bland food

that blend almost naturally and most
tastily with almost every kind of food
—meat, fish, eggs and vegetables,
there is every reason to feel that the
nation’s health would be improved and
greater economy result if more of this
fine grain food were caten more fre-
fuently by a greater percentage of our
people—fighters and civilians,

The Consumer Section recognizes
the food value of macaroni, spaghecti
and egg noodles in many combina-
tions and in the release referred to in
Mr. Wells' letter, a tempting and in-
expensive Macaroni Cheese Loaf is
recommended for general consump-
tion. The recipe reads:
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Macaroni-Cheese Loal

1 pkg. macaroni broken into small piecee
1 cup soft bread crumbs

3 eggs slightly beaten

1 cup milﬁ

1 heaping tbsp. fmtlf- chopped parsley
4 thsp. butter or other fat

1 cup fincly grated cheese

1 1sp. salt; 1sp. pepper

1 tsp. fincly chopped onion

Cook macaroni until tender in_boiling
salted water, Drain. Mix all ingredicnts to-
gether and form in bread pan, Set in pan
of hot water and bake 1% hours in a
moderate oven. Turn out onto a hot plat-
ter, and cover with cheese sauce.

Macaroni Products
Properly in Dehydrated
Food Class

Properly manufactured macaroni
products are dried to a degree almost
equal to dehydrated foods, They rare-
ly exceed 1214 per cent moisture and
are often found to contain as low as
10 per cent moisture in the drier parts
of the country where moisture ab-
sorption is small,

Dehydrated grated cheese is also
available for flavoring and enriching
dishes of macaroni, spaghetti and egg
noodles. Millions of “spaghetti din-
ners” and “macaroni dinners"” are sold
annually, consisting of eight ounces or
less of dry spaghetti .and macaroni
and a sufficient quantity of dried, de-
hydrated grated cheese—combining
these two essentials in one package.

Now, like Lochinvar out of the
West, comes a dehydrated sauce, com-
pleting the essentials—the basic re-
quirements of dishes of this food such
as the cpicures relish.

The French-Kitchen Foods Corpo-
ration of Chatsworth, California,
makes possible the complete spaghetti
or macaroni dinners by making avail-
able Dehydrated Tomato Sauce ac-
cording to President B, H, Karmen,
This firm goes even further in its
service to macaroni-noodle manufac-
turers who specialize in packaging and
marketing complete dinners, It com-
bines grated cheese with tomato in two
styles, Italian or American, to please
all consumers. This combined de-
hydrated tomato and cheese sauce is
acked in heat-sealed bags for easy
insertion in the spaghetti or macaroni
package for housewife convenience,

There is also available a mushroom
and tomato sauce for those who pre-
fer the former flavoring, This new
product will be a boon to housewives
who either do not know how or do not
care to prepare the more or less clabo-
rate flavory sauces that so many rel-
ish,

Thus are macaroni products brought
even more prominently into the de-
hydrated food class, such as the Gov-
ernment is encouraging for feeding the
armed forces,
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BAROGZZI

21-31 BENNETT STREET

A DEPENDABLE AND RELIABLE DRYING SYSTEM

Pays Big Bividends

Have proven their worth through the years
in nearly all the important Macaroni-Noodle
Plants in the US.A. and in Foreign Countries

Write for details and prices to

BAROZZI DRYING MACHINE COMPANY

DRYERS

o JERSEY CITY, N. J.

New Hydraulic
Pump

The illustration below shows a 6-P'lunger, fully en-
closed, Horizontal, Hydraulic 'ump—an q:ldn_nun‘t:? a
broad line manufactured by the Charles I, Elmes In-
gineering Works.

The Pump is modern in appearance and embaodics the
latest principles of design and construction. All moving
parts are pressure lubricated and the Conneeting Rods
run in a continuous bath of oil. Roller Dearings are
used throughout.

Maximum capacity of the Pump is 400 1'|u1'$\-|lu\\';-.1i.
Herringbone Gears, running in i continuous bath of € il,
are used for driving the Pump, insuring long (-c{;nr”].ilt'x.
The compact arrangement of the Pump is a space h,'“'f'r'
and it is particularly adaptable for Accumulator systems.

The Pump can be equipped with built-in Dypass \’u!\\-s
or Safety Valves, as may be desired. Complete ll;u;t‘f]uﬁ
ering the features of this Pump will be gl::cll y ‘fu;m‘:. u\f
by the Charles I, Elmes Engincering Works, 213 N.
Morgan Street, Chicago, lllinois.

ARE YOU SAVING -

ON YOUR CELLOPHANE COST?

This PETERS CELLOPHANE
SHEETING AND STACKING
MACHINE enables you to pur
chase your cellophane In rolls and
save 14 1o 24% of cut-to-size cosl
1t handles two rolls at the same
time and cuts any size sheets from
2" 1o 24" wide x 3" to 28" long.
Machine is mounted on casters and
can be casily rolled to desired
locations. No operator is required
since the stacker table automatic.
ally stops the machine when it is
filled with cut-to-size sheets.

For printed cellophane this machine Is equipped with an Electrie Eye
for spot registration,

1t will pay you to investigate this econamical machine. Complete in-
formation will be promptly sent 1o you,

PETERS. MACHINERY.CO.

Chicago, Ill.

4700 Ravenswodd- Ave:
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Eqqg Production Nine Times Greater

Commercial L‘gg breaking plants in
‘]uly produced 48,248,000 pounds of
iquid egg—25 per cent more than the
output in July 1941, Of this total pro-
duction 17,755,000 pounds were froz-
en, 1,544,000 pounds were used for
immediate consumption, and the re-
maining amount 28,949,000 pounds
was transferred to drying, In July,
1941, 26,555,000 pounds were frozen
and 1,851,000 used for immediate con-
sumption., Commercial egg breaking
plants and strictly egg drying plants
produced 22,418,022 .pounds of dried
cgg in July compared with 3,298,791
pounds in July last year, Whole dried
eges for lease-lend purposes continues
to be the important type of dried egg
produced. Production was about nine
times larger this July than last. Dried
albumen production was 42 per cent
less and dried yolk 60 per cent less
than similar production in July 1941,

Storage holdings of frozen eggs on
August 1 totaled 290,505,000 pounds,
the largest of record. Holding of shell
cges totaled 7,734,000 cases compared
with 6,641,000 cases on August 1,
1941, and the August 1 (1937-41) av-
erage of 7,316000 cases. Reports
from egg driers which are not entire-
ly complete, indicate that total egg
stocks include 2,890,000 cascs of shell
and 111,670,000 pounds of frozen cggs
ear-marked for future drying against
commitments of dricd egg contracts
for delivery to the .S5.C.C. To sup-
ply the needs for drying plants during
the remainder of the year, as much as
200 million pounds of liquid egg may
be obtained from frozen and shell
cggs now in storage,

‘i’llc Agricultural Marketing Admin-
istration accepted offers on 1 ,800,925
pounds of dried eggs in July, Offers
accepted August 1 to August 19 to-

Liquid Egg Production, July 1941-42

C A . 1 l’cll' cent
‘ommodity u uly change
{9!¥ {942 in 1942
Thous. pounds Per cent
Whole eggs 22425 41,397 +85
Mixed eggs (cmulsions, also with sugar, salt, etc.) 5,003 154 —74
Egg whites (all descriptions) 5,558 2654 —52
Without salt, sugar, elc, 3,165 917 —71
E‘(ﬁ With sugar 656 627 —4
yoi'ks With salt 81 579 —29
packed | All yolk emulsions, including glycerine LA 530
Total JR598 48,248 425
Dried Egg Production, July 194142
I’er cent
Commodity {ul)- uly Change
41 42 in 1942
Pounds Pounds Per cent
Whole ... 2,313,583 21,969,365 48350
Albumen 300,507 173,391 — 42
Yolks ... o oBLTOL 275,206 — 00
TOTAL sicerainsvasastsnspsasssssssnsssssrie o 3208791 22,418,022 580
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taled 5,063,155 pounds, Since the first
of the year, the Government has ac-
cepted offers on 180,616,770 pounds
of dried egg.

Dried Egg Plants Work Three Shifts
A 30-day ration of dried whole cggs
for more than 2 million English men,
women, and children rolls off the pro-
duction lines every three 8-hour shifts
in two large Amcrican packaging
plants, Since dried eggs are rationed
in England at the rate of one package
a month for each f:\m(i)l{ of three, this
means that nearly 700,000 .packages
are being prepared each 24 hours in
these two American plants. J

At present, 10 pnanging plants are
operating in the United States, and
although only two have capacity to
package the product fast enougl to
turn out 700,000 packages or four car-
loads daily, combined production in all
plants is sufficient to more than supply
the 17 to 20 million packages a nmmrn
required by the Agricultural Market-
ing Administration for shipment to
England under Lend-Lease,

The packages are light-proof and
moisture-proof, assuring that the con-
tents can be kept for any reasonable
time in any reasonable temperature, In
England, the dried whole cggs sup-
plement the ration of shell eggs, The
summer ration of shell egps is four
per person per month, but in winter
the ration is reduced to only one shell
egg a month,

Hen Has a
Right to Cackle °

The American hen has become a
symbol of American industry in time
of war. In the first seven months of
1942 she has done two-thirds of the
year's task set for her. I'rom Jan-
uary through July, Biddy produced a
grand total of J.OSD,U&).OOO dozen
egps—leaving somewhat less than 1,-
500,000,000 dozens to be laid in the
remaining five months, if production
reaches the total expected at present.

sales.

Makers of

178-180 Grand Sirecet

HOLDING FIRST PLACE

ALDARI Macaroni Dies have held first place in the Held lor over 39 years. The leading macarenl plants of the world
today are using Maldari Insuperable Dies.

It will pay you 1o use Maldari Dies in your business. A better, th

Hrlahad

Avred

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

BROS., INC.

Macaroni Dies

will help to incrouse your

New York City

A et T
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
'REPUTATION. WE INTEND TO MAINTAIN IT

CAPITAL FLOUR MILLS, INL.

General Dffices: Minneapolis

Mills: 5t. Paul

Mission Macaroni Cele-
brates 10th Anniversary

Commemorating the tenth anniver-
sary of its origin, the Mission Maca-
roni Company feted its employes and
friends with a Dancing Party last Sat-
urday evening, August 1, at the Dea-
con Hill Club House.

The hall was beautifully decorated
in summer flowers, many of which
were sent with congratulatory mes-
sages from well-wishers,  Centering
the buffet table was a large Anniver-
sary Cake in book form. The table
was decorated in red and white gladi-
oli, and blue- hydrangea in the form
of a “V."

During the dance intermission, Mr.

Walter Mitchell, one of the oldest em-
loyes of the firm in the line of serv-
lce, presented a gold signet ring to Mr.
Merlino, and a silk lounging robe to
Mr. Pesce, the two organizers of the
Mission Macaroni Company, as gifts
from the employes. After the presen-
tation of gifts, & luncheon was served.
Mrs, Guido I, Merlino, Mrs, John
Madonna, Mrs. Joseph Merlino, and
Miss Josephine Pesce presided at the
dining table, :

Josephine Pesce and Joseph Forte
had charge of the arrangements.

Mission Macaroni Compuny was
founded in 1932, with Mr, Michele
Pesce as president, and Mr, Guido
Merlino as _ Secretary-Treasurer and
with four employes, at 1727 First Ave.

South. Two years later the plant had
outgrown the space they nccqutl anl
leased additional floor space in an ad-
joining building, 1y 1940 this space
was also found to be inadequate and
they moved to a new plant at 1102
Lighth Avenue South,

In 1940, illness caused Mr, Pesee 1o
resign his office as President, and :‘\_lr.
Merlino was elected president. The
other officers at present are Mr., Pesce,

My, Tohn Madonna, Mr. Joseph Mer-
tino and Mr, John Lucurell. Mr, Mer-
lino was also elected as one of the di-
rectors of the National  Macarom
Manufacturer's Association, at that
organization’s National Convention al
Chicago in June,

FFrom the original four employees,
who are still with the firm, Mission
Macaroni Company now has increased
its payroll to seventy-five.

LY
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Molly Piicher llay — Septemhber 17

A fifteen minute broadeast over ra-
dio st.uions of the National Broadcast-
ing Company will be the climaxing
event in the huge nation-wide observ-
ancg of “Molly Pitcher Day" on Sep-
tember 17,

Mrs. Henry Morgenthau, wife of
the Secretary of the Treasury, will
speak from Washington, D. C,, on
the coast-to-coast broadeast which will
highlight a day of parades and meet-
ings i the cities where 1,000,000
homemakers costumed as Molly Pitch-
ers in 50,000 independenmt grocery
stores are helping in the sale of war
stamps and bonds,

J. Frank Grimes, chairman of the
War Bond and Stamp Committee of
the Independent Food Distributors
Council, which is sponsoring the
“Molly Pitcher” campaign, also an-
nounced that word has been received
from Washington that a dramatization
of the “Molly Pitcher” drive will be
included in the regular radio program
of the Treasury Department which is
used by 820 stations cach week
throughout the nation.

This program will be released a
week before the September 17 cele-
bration, which commemorates the
drawing up of the Constitution of the
United States in 1776.

In addition to the talk by Mrs, Mor-
genthau, the NBC broadeast will also
feature a dramatization of the heroic
story of Molly Pitcher at the Battle
of Monmouth. The Great Lakes choir
of 100 sailors will introduce to the

radio audience of the country a new
song about Molly Pitcher written
especially for the broadeast, the ex-
act time of which will be announced
later. Plans are underway to have
copies of the song distributed free on
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September 17 at the Molly Pitcher
booths.

The purpose of Molly Pitcher Day
on September 17 is to honor the mod-
ern Molly Pitchers already on the lir-
ing line, enroll new volunteers and
lend impetus to the purchase of stamps
at the booths in the independent food
stores,

MOLLY PITCHER AGAIN ON FIRING LINE

oy neant ¢ -

Miss Eunice Kal of

dependent F

Grimes of Chi e D e oo ool Bt
mes o icn| Cl rman o [] amj
o Diatributors. Councll reporta. at T reasy
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commitice meeting that 1,000,000 Molly ilchcgdnre sclling stampa at rate of

milliun_dollars per day in 50,000 ind

independent f

stores from coast to coast.

mﬂ:rg’itther war stamp booths are manned by nciﬂhlmrhnotl homemakers en-

y ind: dent grocers *for the duration™ wi
celebrated nm-dde on Sept. 17 to honor today's counterparts of

Revolutionary War Heroine.

h Molly Pitcher Darﬂ::nﬁ

Rossotti's Convention
Display

It has been customary for so many
years that macaroni-noodle manufac-
turers would be disappointed if the
Rossotti  Lithographing Company  of
North Bergen, N. J., did not have one
of the outstanding exhibits at the con-
vention of the industry, This year's
layout had not only eye appeal but it
was one of the most attractive, the
most successful ever displayed by this
firm,

The illustration does not do full jus-
tice to the exhibit, particularly the two
darkened  rectangles  appearing  on
cither side of the main panel, These
were of ground glass, which when il-
luminated, showed a series of realistic,
direct-color vignettes of dishes of
macaroni products,

An array of packages, any of four
colors, some practical, many spectacu-
lar in design, did justice to their con-
tents—macaroni, spaghetti, egg noo-
dles, “dinners,” soup-mix, grated
clicese and sauces,

“No previous display drew so many

favorable comments from manufac-
turers as did our exhibit in connection
with the 39th annual convention of the

National Macaroni Manufacturers As-

sociation at the Edgewater Beach Ho-
tel, June 22-23, 1942," says Charles
C. Rossotti who supervised the dis-
play,
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their “quality insurance.”

after month, year after year.

They know Commander Superior

olina is dependable.

Minneapolis, Minnesots

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

repeat orders from regular customers.

COMMANDER MILLING CO.
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You

UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAND

the Best
When You

DEMAND

P id fd'.'_._

4

Sem- ‘9\5“"‘”%@
SUPERIOR

PURL PURUM WHIAT

That's why over 75 % of our orders are B Q::OLINA‘;, |

L1

John J. Cavagnaro

Engineers o
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

w
Presses
Knenders
Mixers
Cutters
Brukes
Mould Clenners
Moulds

21t in Use

255-57 Center St,
New York City

All Sizes Up To Lo
N. Y. Office and Shop
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The MACARONI jOURNAL ment action aimed at holding travel to

a minimum and avoiding unnecessa- ¢ ne l
Successor to the Old — e . & 7
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No. 1, Draidwood, 1l

vance | Macaroni cinti_un recently announced a two-day ¥
Published Monthly by lhre' National Macaroni lt:l.kmg lmlus"y War Conference to 3

Manufpcturers Association as its Official Organ  be held i “hicag C G .
Edited by the Secretary-Treasurer, P, O. Drawer i Chilcagn, October 20-21 at

For instance, the board of Gover-
nors of the American Ilakers’ Asso-

the Sherman Hotel, in lieu of its usual

PUBLICATION COMMITTEE
C. W, Woll‘E‘.. .

“’."}'3' lénnl.

AP R President
Editor and Generai Manager  Wwhat name they are called, are trul

bakers' meeting exhibit and conven-
tion,
All such meetings, no matter hy

SUBSCRIPTION RATES

United States & Camaia..$1.50 per year In advance ness to talk about Ihc.sc days ‘blll the
Foreign _ Countries. .. .0, $31.00 per year in advance cffects of war on their planmng and

5In1‘lu Copies.soos

Dack Copies iy g

Baaeantisiencrisrenistiun I3 UL operation ?

GIVE US ATRIAL

war conferences, for what has busi-

NaTioNnAL CARTON: Co.
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FIRE PREVENTION WEEK — OCT. 4-10

STOPFIRE ® SAVELIVES ® PROTECT PROPERTY * MAINTAIN PRODUCTION

Macaroni=Noodle  Manufacturcrs  who  regularly check  their ﬁn'-r_r.-:'ruliun plans  and
apparatus wwill be interested in the following open ‘elter from the President of our country:

Americd

4 States of

{ the Unite

Of necessity, attendance will be re-

JOLIET. ILLINODIS

SPECIAL NOTICE

By the President °

duced in line with the suggestion of ation
oM : ; : L 8 ¥ oclam! critical
‘I"‘:‘;“ UIMUNICATIONS—The  Editor  solicits }J;rcctalr Eastman of the Office of De- ks with productio™ any loss of
ndustry,  All matters intended for publication nse "rnnsmﬂalian that only those \erlorence
must reach the Editorial Office, M ' Y TosC : . any in isables
nﬂ.;é thn b D ot M‘,fm,',]_"”l"""“" M+ who are essential 1o such gatherings Nﬂllllnﬂl Eﬂreﬂl Any loss o hum::dl{:pedn our wat elfert: onal menace: u “Ea:' et
rtlllonnbl!ilrclAuf?Ir:ll {’?lg;%ll:li:o\l}'. ::'l::ltl:‘::d g; ill'lt:l!l]. In licu of the .usu"'l large con- P [l l L h H materials blndens in normal times. I8 Ilnli‘lfcunl portion ol \ 'm?lgn pwdm:“"
| i‘rnr'l'-?l':.'ﬁfl'z' n:"-fmr'ui.]!.{,‘;',, knowingly adverise  VENLIONS, trade associations are in- rouucis a nl‘nll]l'les 'Uncnn“"““ fre, .:::\' and destro¥y ﬂ:' is being ok ::o:l'.‘ and q:llul‘l
T e St ok Joup.  Clined 1o holding more and more re- Benjamin R, Jacobs thousands of S E¥ ihen every orking with unlamillet Lo moans. 1t is i
'All.hnunz the right to reject any mamer gional meetings, necessitating only Direclor each year hands are inder us bY every "g order that viclory
furnished cither for the adventhing or reading  ghyrt trips by tradesmen and lon capacitys to hinder WL\ control in
REMITTANCES—Make all checks or dralts | ; ‘ E Consulting and analytical chem.

trips confined to executives who cover
such meetings as representatives of
the sponsoring organization,

There has been no definite decision

il sultice 10
jgilance and oflort of nl‘h‘}:: ‘::rl‘ub:’ d"““‘: d:

nited vigil® ds overyWwho d smoke MUt
e Fis Bt om ol 'un::nlmlhd firos mus!

isl, specializing in all malters in-
volving the examination, produc-
tion and labeling ol Macaroni
and Noodle Products.

rayable to the order of the National Macaroni
fanufaciurers Association.

ADVERTISING RATES

e L) reak the loss
gy bedrond ‘Rajes on Applicatlon  with reference to the usual Mid-Year Vitamin dssays a Specially. ance ey 'lﬁ:‘::“;‘-“" of the Uslor- ¥ { of the United SIZE0
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United States of America, und to the re- Good, Serviceable Sh the dangers © N WITNESS WHERE! ho United States ©
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It's "War
Conferences” Now
Mid-Year Meeting Awaits
Developments
War Conferences are rapidly re-
placing the usual trade conventions

since the latter have been somewhat
restricted, if not banned by govern-

bined efforts of the Administration
and Congress have failed to lower liv-
ng costs,

American troops are being equipped
because of that radio-phonograph Mr.
and Mrs, America didn’t buy this year,
The steel in an average radio-phono-
praph would make close to a dozen
bayonets.,

1—Consolidated M
i o el

|_I?r'!“' Kneader, tight and loose pul-

1—P, M. Walte d
=] ““.; n  Kneader, tight and

25—Bronze and Copper Dies, 12",
25—Bronze and Copper Dies, 10

Steve Busalacchi

1429 N. Van Burea St
Milwaukee, Wis.

Seymour Oppenheimer
President

EASTERN SEMOLINA MILLS, INC.

Baldwinsville, N. Y.

Vice-Pres. & Sales Manager

Howard P. Mitchell

Cordcll ”!;'ﬂ"

Secretary of ¥

FIRE PREVENTION WEEK

is observed every year during that week in which October
8, the nn.nlnu;vry ol the Chicago Fire, occurs. But this
year the war has glven Fire Prevention Woeek unusual
«ignificance.

Tho seriousness ol the sllualion has been recognized by
« rery organization concerned with fire salety, and, lor the
first time, the sponsors of Fire Prevention Week are joined.
this year, by the U. 5. Ollice ol Civilian Delense which is
charged with civil protection in warlime.

THE PURPOSES OF FIRE
PREVENTION WEEK

The olimination ol our fire losses cannol be accomplished
in a single week, ol course. But Fire Provention Week affords
opporiunity lo impress upen all of us the necessily for keep-
Ing our homes and places of employment safe from tire.

ondonce ;
‘Scun ‘l‘!':‘:lu‘::-‘;:;:rcrand aixty-sevent i on
he Prosidentt Franklin n. Roosev
By the ¥¥

One of tho objoctives of this annual observance is lo leach
us how lo eliminate the cause ol fire, Carelessness and
negligence are at the bollom of most ol ils causes, and il is
estimated thal more than one-fourth of all fires are prevent-
able, with a large share ol the rest being parily proventable.

An oqually imporiant objective is to teach us how we can
defend ourselves against tho lires that do starl. Experience
demonalrates that not all tires can be prevented, even with
lar greater vigilance than the Nation practices loday.

Provision ol protectiva equipment is complicaled al prosent
by the fact that many ol the materials used in the manu-
{acture of fire-fighling equipment are needed by the Army
and tho Navy, It is cssenlial, therefore, that we tako betler
care than ever belore of existing equipmenl and leamn how
fo use it more oHactively. Substilule materials for additional
equipment are being sought in our greal American labera-:
tories so thal we can beller arm ourselves against fire. But
we musl nol let tho knowledgoe of that lacl relax for a moment
our vigilance againsl lires, our care ol the equipment we
now have, or our olforts to loarn to use that existing equip-
ment al new high lovels of ellicioncy.
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OUR PURPOSE:
OUR MOTTO:
£ouCATE OUR OWN PAGE
ELEVATE Firat--
. al . INDUSTRY
ot National Macaroni Manufacturers
.ORGANIZE Association 2
HARMONIZE . . Sayes
Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 13942-1513
C. W. WOLFE, FPresidentecueieanss ivessMegs Macaroni Co., }arrisburg, Pa.
AL IR\"I'EJG GRASS, Vice President +o1. J. Grass Noodle Co., Chicago, il
,;,US J. NEO, Adviser,..vienses Premiata Macaroni Corp., Covniellsville, Pa.
., R. Jacobs, Director of Research vovviiiiannnes 2026 1 St. N. W., Was.ington, D, ({‘
M, J. Donna, Secretary-Treasurer.oasiivacs sssssB O, Dox No, 1, Draluwoed, lilinols
Region No. 1 Region No. 6
G, La Marca, Prisce Macaronl Mlg. Co., Lowell, Mass. I. .ll.nm:mnd, Gooch Food Products Co, Lincoln, Nebr
ﬁ:‘:’:‘:}' ﬂ:‘elfer I, F. Mueller Co., Jersey City, . J Region No, 7
Ieter’ LaRots, ¥ LaRoss & Soni, it o T E, De Rocco, Jr., San Diego Mac. Mig. Co., San Diego, Crlil.
C. W. Wolfe, Megs Macaroni Co, Harrisburg, Pa.
Reglon No. 3 Region No. 8 ’
Samuel Giola, Gioin Macaroni Co., Rochester, N, Y. Guido 1% Merlino, Mission Macaronl Mlg. Co., Seattle, Wasa.
Ao Grass, 1, ). Grass Noodie Ce., Chicago, 11 petnied
. Irving Grass, I. .y , TIL R 9
bt S, el D G2 Jicot Som ks sl G2, ompl, T,
Region No, § Louis 5. Vagnino, Faust Macaroni Co., St Louis, Mo
Peter J. Viviano, Kentucky Macaroni Co., Loulsville, Ky. Albert 5, Weiss, Weiss Noodle Co., Cleveland, Ohlo

% a[/MM Thate In Service =

The December 1942 Issue of This Publication Will Feature a “NOLL UF HONOW,
Listing All Known Macaroni-Noodle Manufacturers and Allieds, Their Sons,
Daughters and Empioyes in the Armed Services of Dur Country

A Tribute {o those who represent the Macaroni In-
dustry in the Armed Services of our Countryl All
Haill

Among the millions now serving our country in some
military capacity there is a proportionale share of rep-
resentatives of this Indusiry. They have nobly re-
sponded to the nation’s call in every branch of service,
on every battle front.

They are the average run ol fine American soldiers,
sailors, marines and flyers—all true patriots, who,
while in business and industry, fought for a place in
the glorious American sun, and who are now equally
delermined lo keep the American way of lile when
peace again reigns in this troubled world.

These young and middte aged men are heroes in
our estimation—whether or not they perlorm valorous
deeds. They are in there, giving their all for the
country they truly love.

Mucdroni-Noodle Manulaclurers of America, how
mar.y ol you are now enlisled in the armed servicea
of our country? How many of you have sons under
service? Executives of your lirm, or employes?

With your help, we will do them proper honor, In
our December issue we would like 1o list all those in
the armed service, and ask your help, one and all, in

30

compiling such a list—one ol which the Industry can
be justly proud.

Here's information we would like you to send us by
November 15, if possible:

1. Name of lirm's execulive or son of execulive, or
any employe in our couniry’s armed service, on
land, sea or air.

2. His position—whether a soldier, sailor, marine
or airman—his title, and company or corps.

3. Present localion, il same is not a military secret.

4. A brief statement about his connection with your
firm belore “joining-up.”

5. A photo in his soldier's uniform or in civies, and
any dala you leel is of general inlerest.

Let's not be over-modest about this. These [ellows
are deserving ol any honr we can pay them. The
Macaroni-Noedle Indusiry is honored in turn,

Include in this listing any who have died in the
service, have been wounded or taken prisoner,

Send all this information to M. . Donna, Editor, THE
MACARONI JOURNAL, Braidwood, Ill., before the mid-
dle of November, 1942, Even though names have
been sent previously, they may have new connections
and it will do no harm to repeat. Please perform this
patriolic duty immediately.

s % i:!/'You too can pack a
o, SPAGHETTI DINNER

with DEHYDRATED SAUCE

We Specialize in Dehydrated Tomato Sauces

9 TYPES

WITH CHEESE

|—American Style

2—~1talian Style

MEATLESS

Ready to Serve in 10 Minutes

@NOTHING TO
e#iln BULK or

These deliclous

ADD BUT WATER
in HEAT-SEALED BAGS

“MUSHROOM AND TOMATO" Sauces are designed for Spaghetti—Macaroni

—Moui-BalIn—Moni-l.ouf—Noo:lles—RIco—Stouk—und Hamburgers.

PRICES AND SAMPLES UPON REQUEST

for the Macaroni and Spaghetti Trade

FRENCH-KITCHEN FOODS CORPORATION

CHATSWORTH

CALIFORNIA
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- But MAMA—
| DONT WANT STE.w,l
| WANT SPAGHETTI!
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Your competition is not merely other brands of macaroni

and spaghetti but other kinds of food. Your biggest sales op-
portunity is to make your products so good that people will
want to eat them more often. One way to do this is to use

Pillsbury’s Durum Products.

PILLSBURY'S NO. 1 SEMOLINA « PILLSBURY'S MILANO SEMOLINA NC. 1
PILLSBURY'S FANCY DURUM PATENT . PILLSBURY'S DURMALENO

PILLSBURY FLOUR MILLS COMPANY
{ GENERAL OFFICES MINNEAPOLIS, MINNESOTA
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