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Conserve  Moisture-Proof
Cellophane

President C. W. Wolfe, of the National Association, Urges All Macaroni-Noodle Manofaclurers to
Use Plain Transparent Cellophane as a Patrioic Warlime Measure

TO ALL MACARONI AND EGG NOODLE MANUFACTURERS

e

Uses ol moisture-prool cellophane have increased to such ar »xtent to

aid our war effort that the demand lor it now exceeds supply. Our . ar elfort
" comes lirst and it behooves each ol us o be cooperalive and cec « using
necessary materials for which we can lind a substitute. Moisture-prool cello-
phane today is a prime war material and alter war requuements have been
given priorily, there is nol a sullicient amount remaining to hll &l civilian re-
quirements.

In sur indusiry moisture-prool cellophane is used because ol its heat-seal-
ing qualities and not because ol any moisture-prolection requirements and
we, therelore, have a suitable substitute in plain transparent cellophane

Macaroni manulacturers are urged to cease using moisture-prool cello-
phane, and turn to plain transparent cellophane for all packagina require-
ments. Il we do this as an industry, willingly and cooperatively, it will be
a real contribution to the war effort.

Those ol you who are using moisture-proo! cellophane have probably
been experiencing considerable delay in delivery; therefore, in changing to
P.T. Film, on which service is much better, the;e will be an unprovement from
the delivery standpoint.

“"Cease using moisture-proo| cellophare 1s a patriotic request, and it is
expected that each of you will subscribe 100 per cent to the use ol plain
transparent cellophane for all your packaging needs. It is lully expected that
your requirements will be laken care ol on plain transparent him

Thanks to all of you lor your willing cooperation with this request

Very truly yours,

NATIONAL MACARONI MANUI ACTURERS ASSHN.,
C. W. Wolle, President
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The United States Government—though it neither
grows, processes nor distributes foods, except for experi-
mental purposes, for rescarch and study—is-at once the
greatest and most important factor in the food field in
this country. It buys and distributes more macaroni prod-
ucts, for instance, and other commodities as well, than
does any other agency.

In addition, it probably has more to say about how
food should be grown, processed, packed and eaten, not
only for the reason that it is the food trade’s biggest cus-
tomer, but for the added reason that it makes and en-
forces laws governing every phase of the food growing,
processing and distributing business,

Yes, the United States Government is in the macaroni-
noodle business, though indirectly. “Lhrough its Food and
Drug Administration, it sets up definitions of standards
of identity and of quality for this food, for all good
foods, for that matter. It has something o say about the
proper nomenclature ; gives or withholds privileges of en-
richment as it sees fit] enforces rulings and regulations
without fear or favor, and plays no favorites.

Through several agencies in its Department of Agricul-
ture, it watches over the crops of the nation, including the
culture of suitable durum and other wheats, in so far
as the Macaroni Industry is concerned. Its grain spe-
cialists experiment with various kinds of seed to find
which are most adaptable for certain soils and climatic
conditions, and put forth every effort to obtain sufficient
quantities of just the right kind of seed for growers in
different localities where conditions are most suitable for
its growth,

This Department issues crop reports and weather
warnings, It keeps an accurate record of production,
shipping facilities and marketing conditions.

Other agencies in this Departmeat dispense surpluses
of certain commodities under a Food Relief Stamp plan
and buy some specific foods at set prices to stabilize mar-
kets to insure growers, etc,, of fair returns on their labor
and investment, while protecting consumers from undue
increases in the cost of living.

The Department of Labor gathers statistics on pre-
vailing prices in key centers, regulates imports and ex-
worts, walches foreign markets, studies the labor situation
in field and factory and performs many other services
that some businessmen find almost indispensable,

The Department of Commerce supervises the biennial
census of food manufacture, including macaroni products,

providing almost the only dependable figures on produc-
tion and distribution of this product, It keeps an accurate
record of imports and exports of all commodities, and
through its representatives in the important ports of the
world, compiles information on world markets that is in-
valuable 1o exporters and importers alike,

The various purchasing divisions of our Government
spend millions of dollars tor foods required to supply the
needs of the best-fed soldiers, sailors and airmen in the
world, In addition, they purchase many more million
dollars worth of foodstuff under the existing Lend-
Lease program, whereby friendly people all over the
world are supplied with living necessities and fighting
vuipment,

Many more millions are spent in feeding the starving
people in conquered countries and in teaching Americans
now to conserve food on the home front in order that the
needy in other lands may have more of the merest ne-
cessities,

In addition to the direct help given food growers and
processors, the Government helps through a well-planned
campaign te teach housewives the best methods of pre-
serving surpluses for future ues, Through subsidies, al-
lotments and other means, our Government tells us where
certain foods best be produced, when and how they
should be harvested, how and under what conditions (hey
cin best be packed or otherwise conserved. The frunt
growers are advised how to proteet their trees and vines
trom insect enemies and processors are told how best to
pack fruits and berries so as w get the most good o of
the various varieties and grades,

Government home cconomists are continually studying
foods of all kinds and from them consumers have learned
to expeet dependable information that apparently is no-
where else obtainable,

OF special concern to the macaroni-noodle manufac-
wrers are such matters as definitions and standards of
various kinds, the enforcement of said standards, amd of
such regulations as those aflfecting the egg contents of epg
noudles, the shape and size of consumer packages, and the
improvement of durum wheat, the basic raw material.

There is much more 1o be said about the Government
in its relation o the macaroni business and other fomd
trades, but from the foregoing bricf review, it goes with-
out question that the United States Government is by
far the greatest and most important single factor in the
food business, and is becoming daily more so as the cur-
TeNt WAr Progresses,




The Quality of North Dakota Durum Wheat as Affected
hy Blight and Dther Forms of Damage in 1940°

By R. H. Harris and L. D. Sibhitt

North Dakota Aqul:ullural Experiment Station, Fargo, North Dakola

Reprinted twith Permission from Cercal Chemistry, Vol. XIX, No. 3, May, 1942

During the ripening and harvest
season of 1940 the weather conditions
in the North Dakota durum-growing
region were very favorable for the

growth of various microbrganisms

upon durum wheat, while incipient
sprouting, weathering, and similar
factors also injuriously affected du-
rum quality. These various forms of
damage eombined to decrease the
grade of the wheat and, in many in-
stances, prevented Federal loans from
being made because the grade fell be-
low the minimum allowable for loan
purposes, Little information is avail-
able in the literature regarding the ef-
fects of damage by these causes upon
the quality of macaroni,

One of the chief sources of worry
to the durum trade in respect to the
cffects of unfavorable weather upon
durum quality is the discoloration of
more or less of the surface of the ker-
nel caused by the fungus Helmenthos-
poriem. This condition is known as
“black point” in common parlance,
The development of this fungus is
favored by the accumulation and re-
tention of moisture at the germ end
of the kernel. Buyers of durum wheat
have been convinced for some time
that “black point" infection in durum
wheat has caused substantial damage
to quality. The tendency is for the
commercial grain buyer to avoid any
seclion in which wheat damage has
been reported. The difficulty occa-
sioned by the infection lies in effecting
a clean separation in milling; the sem-
olina contains black specks which in
turn exert a degrading influence upon
the macaroni. Some chemists have
thought that a small degree of con-
tamination is permissible, without in-
jury to semolina color, but extreme
care would have to be taken regarding
the quantity allowed in the mix as
well as in the degree of damage of in-
dividual kernels, Available informa-
tion has indicated that the presence of
very small proportions of completely
discolored kernels is much more seri-
ous than partly damaged kernels,
There is also evidence that black-
tipped and black-creased kernels are
about equally effective in regard to
semolina color.,

Brentzel (1941) found two types of
damage preseni in the 1940 North

*Pyublished with the approval of the Director of
the North Dakota Agricultural Experiment Station,
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Dakota durum wheat crop, These
were respectively classified as “black
point” and “other types,”"” Black point
was discovered in many samples, and
consisted of two forms of similar ap-
pearance which could not be sepa-
rated by visual inspection. Cultural
and microscopic examinations, how-
ever, showed that most of the black
point was caused by species of the
fungus Alternaria, while a smaller
portion resulted from the presence of
Helmenthosporium sativum, Kemels
affected by the former were often
plump and heavier than unaffected
sceds. There was no noticeable shriv-
cling caused by this fungus, but ger-
mination was somewhat impaired.
Kernels attacked by Helmenthospori-
um, on the other hand, were some-
what shriveled,

The "other types” comprised all de-
fects except black point. A little scab
(Gibberella) was present with some
bacterial infection and a number of
molds. Damage due to weathering,
sprouting, shriveling, ctc,, was also
present.

To evaluate the effects of this dam-
age upon macaroni-making quality
Harris and Sibbitt (1941) conducted
a preliminary investigation upon a
small number of samples which were
available, using a modified form of
the standardized procedures described
by Binnington and Geddes (1936)
with the exception that a scientifically
controlled drying cabinet was not used
for drying the macaroni, A second
small series of samples was prepared
from blends of light and heavily dam-
aged wheat mixed with the same
wheat with the damage removed. Be-
cause of the time required to separate
the wheat into the various portions it
was not possible to procure sufficient
grain for the standard durum milling
and processing technique, and ac-
cordiu};ly the micro method described
by Fifield, Smith, and Hays (1937)
was cl&;loyud. This method requires
only 100 g of wheat, and consists es-
sentially in milling a relatively small
quantity of wheat according to the
methods used in milling the custom-
ary-sized sample with slight modifica-
tions, mixing to a stiff dough, kneadin,
by repeatedly passing the doug
through a pair of manually operated
steel rolls, pressing, and drying. A
hydraulic press is used for the press-
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ing and the disks are then dried. This
method gives results which compare
favorably, in respect to color, with
values yiclded by the standard tech-
nigue,

The results obtained from the in-
vestipation showed that the chief ef-
fect . f the damage was to increase the
number of specks in the semolina and
to decrease the semolina and macaroni
color, The yield of semolina was also
decreased.  Heavily damaged kernels
which showed extensive surface and
crease injury had the greatest effect
in decreasing quality, but light injury,
visible only at the tip "nd removable
by rubbing, if present in sufficient
quantity, increased the speckiness and

ecreased the color ratings,

The conclusions derived from this
tentative study convinced the authors
that a further investigation should be
made, using a larger number of sam-
ples which would cover a wider range
of injury. It was also felt that addi-
tional information could be obtained
since an experimental drier with con-
trolled temperature and humidity was
now available. Suitable assistance was
secured from-the WI'A to separate
the wheat into the different classifica-
tions desired in the investigation and
the following stucy undertaken,

Experimental Material and Methods

A large sample of damaged durum
wheat was obtained from the territory
in which wheat injury was prevalent.
This sample graded (unofficially) No.
5 Hard Amber Durum and contained
28 per cent damaged kernels, As in
the previous investigation the total
kernel injury was divided into light
and heavy damage for the purposes of
the in/estigation. All injured kernels
were calculated as per cent by weight
of the total. The classification of
damage was done by two operators

. who worked under the same source

and intensity of illumination through-
out the project. Before making up
the blends, the various separations
were thoroughly reéxamined by ex-
perienced operators, and any kernels
that did not appear to be properly
placed were reclassified, It is felt that
the separations were as truly represen-
tative of the indicated degree of in-
jury as it was possible to obtain, The
various proportions of damaged
(Continued on Page 8)
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The most VITAL question
your products have to answer

The most exacting checks in your labora-
tory are really quite moderate compared
to the test your products undergo at i
customer’s table! There, only one all-
important question is asked—only one
answer expected. The customer asks: “ls it
good?” Your products must answer “Yes.
For years we have been testing and
ch sosing wheats, milling, testing and re-
te-ting Gold Medal Press-tested Semolina
No. 1 to insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers, General Mills’
Gold Medal Press-tested Semolina
No. | is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for all
‘vound ability to produce products

eesmssmsn A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFAC W URERS IEEENSSNS—

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

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

Use Gold Medal Press-tested Semolina
No. 1 with full coridence.
Many daily tests guarantee that
this Semolina will assist vou
to make the kind of macaroni
products your customer insists
upon. To the question, “Is i’
good ", Gold Medal Press-
tested Semolina No. 1 milled by
General Mills, Inc., speaks for
itself.

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois

L")




(Continued from Page 6)

wheat included in the blends were
chosen to yield as much information
as possible upon the effect of “the
amaunt of damage upon the quality of
the wheat, semolina, and macaoni.
The percentages of infected wheat
were accurdingly varied from 5 per
cent to 75 per cent by weight, These
blends were made with a good-quality
durum grown in 1939, The various
samples were: thoroughly mixed be-
fore sampling; and milling.

The different lots of blended wheat
were analyzed for moisture and pro-
tein content. Test weight per bushel
and  grade were  determined  and
3,000 g of the wheat were taken for
milling into semolina. The milling
was done on a double-stand Allis-
Chalmers experimental mill ~ fitted
with Allis-Chalmers 19th middlings
cut rolls running dull to dull with 33-
inch spiral. One pair of rolls con-
tained 16 while the other had 24 cor-
rugations per linear inch,

Results

The test weight and grade tended
to decrease with an increase in per-
cemage of damaged wheat included in
the biend, particularly if the damage
was heavy, ‘The test weight fell from
62.2 to 58.8 Ibs. per bushel when 50
per cent of heavily damaged kemnels
was included in the mix, while the
grade decreased from No. 1 Hard
Amber Durum to Sample Grade Du-
rum, The protein of wheat and semo-
lina tended to increase with addition
of damaged wheat, regardless of
whether the damage was light or
heavy. This was caused by the higher
percentage of protein n the dam-
aged wheat, No corsistent trend in
semolina yield was evident when the
proportion of dunaged ~Jeat in the
blend was chauged,

A study of the speck count of the
semolina, semolina gquality rating, ab-
sorp. 0, and visua! color score was
enbigatening. The increase in number
of specks per ten sjuare inches with
increase in amount of damage was
very clearly shown. There was little
difference in absorption among the
semolinas manufactured from the va-
rious blends, and apparently this prop-
erty was not affected by wheat dam-
age of this nature. The effect of per-
centage of damaged kernels upon
macaroni color was very evident in the
data, especially in the case of heavy
kernel damage,

In Figure 1 the effects of the differ-
ent percentages of light and heavy
damage upon test weight, semolina
speckiness, and macaroni color score
are shown graphically. The influence
of the amount of heavy damage upon
these three factors is  strikingly
brought out and illustrates the care re-
quired to control rigidly the propor-
tion of heavily damaged kemels al-
lowed in a durum mix. Five per cent

g et e e |
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of such damage seriously lowered the
color of the macaroni, while 10 per
cent was . extremely detrimental to
macaroni color as well as to semolina
speckiness, It. also. adversely affected
the test weight per bushel. The inclu-
sion of 50 per cent of heavily dam-
aged kernels decreased the test weight
to less than 59 lbs,, increased the num-
ber of specks per ten square inches to
well over 200, and reduced the maca-
roni color score to a very low value,
While no commercial mill would con-

semesseemacen,,

tmecmmana, -

l'lﬂlh‘l‘ 2 &
Fig. 1. Effect o’ heavy and light kemel

damage upon test weighl, semo'ina specks
and macaroni coler.

-
E

sider using a mix containing such a
high proportion of this form of dam-
age, the data are useful in showing
the extremely adverse effects of the
blend,

The light kernel damage had much
less effect upon the three factors rep-
resented,  Test weight, while slightly
reduced, did not fall below 61 Ibs,
cven when 75 per cent of light dam-
age was present. The number of sem-
olina specks also was increased only
very slightly. The greatest effect of
this form of damage was found to be
upon the macaroni color, but when the
pereentage of damaged kernels was
below 10 pet cent there was apparent-
ly no effect and 25 per cent did not
seriously degrade the color. When 50
per cent was present, however, the
color commenced to fall off rapidly,
and when 75 per cent was reached the
macaroni was decidedly inferior,

Figure 2 represents the effect of
the various percentages of damaged
kernels upon macaroni color.  The
data are arranged in order of decreas-
wie color score from left to right, and
emphasize the conclusions —already

October, 1942

reached in respect to the influence of
heavy kernel damage upon this maca-
roni property. No degrading cffect

.was noticeable with light damage un-

til 25 per cent concentration was
reached, but as no blends were made
between 10 per cent and 25 per cent

y Feadil Bt W e e Rl e Tl

Fig. 2. EHect of digerent percenlages of
light and heavy kemel damage upon
macaroni color score.

some slight influence upon color may
have been exerted at a lower pre.por-
tion of damaged kernels, Twenty-five
and 50 per cent light, as well as’5 per
cent heavy damage, gave the same
macaroni color score. Seventy-five
per cent light damage markedly re-
duced the color while more than 5
per cent of the heavy damage was ex-
tremely injurious,

Summary and Conclusions

The belief of many chemists re-
garding the delrimuuln{effecls of dif-
ferent degrees of damaged durum
wheat in the mill mix upon semolina
an-l macaroni quality has been largely
substantiated by the present investiga-
tion, Lightly damaged kernels show-
ing discoloration at the tip without ap-
parent injury to the other portivns of
the kernel can be tolerated in as high
a proportion as 10 })cr cent with good
milling durum, while 25 per cent does
not greatly lower macaroni color or
increase semolina speckiness, Higher
proportions than 50 per cent would be
extremely hazardous to use in the
mill mix,

The situation when heavily dam-
aged kernels showing evidences of in-
jury in the crease and other portions
of the kernel are included in the blend
is more critical. The presence of 5
rer cent of damaged grain significant-
y affects the number of semolina
specks and macaroni color score, while
10 per cent is very detrimental.

In milling durum whegt damaged
by ‘black point” and other infections
special care is required in respect to
the degree of  damage of individual
kernels permitted in the mill blend, If
only light injury at the tip of the ker-
nel is present the situation is not eriti-

(Continued on Page 27)

October, 1942

THE MACARONI

TOURNAL

% it's more sanitary

% gives better protection from foreign
substances and infestation

% has no siftage loss,
and less transit losses

% makes handling and storage cleaner

Ve the St Regis Mubtiwatt Paper Bag!

And what an ilnprovement this bag is! Made of from three to six separate

“walls” of special, strong, tough, kraft paper — the St. Regis Multiwall

Paper Bag is the modern, the saving method of packaging Semolina.

Once you've tried St. Regis Multiwall Paper Bags, you'll never be

satisfied with Semolina packed the old-fashioned way. So, for better

packaging at a saving — call St. Regis! Our response will be prompt.

IIWRLE

ST.

REGIS

TAGGART CORPORATION  *

7

PAPER

PAPER BAGS

MULTIPLY PROTECTION « MOLTIPLY SALEABILITY

COMPANY

THE VALVE BAG COMPANY

NEW YORK: 230 Park Avenue
CHICAGO: 230 No. Michigan Avenue

Offices also al:

Baltimore, Md. Denver, Colo, Los Angeles, Calil, Seattle, Wash,
Birmingham, Ala. Emoeryville, Calif. Nazareth, Pa. Toledo, Chio
Dallas, Tex. Franklin, Va. New Orleans, La.
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Association Wages Continuous
“Egg Substitutes”

Report of the Director of Besearch for the Month
By Benjamin I Jacobs

On page 18 of the September issue A full report of our findings to-
of Tue ﬁhcamm Journar I report-  gether with the circular letters above
«d last month the action that this of- referred to has been made to the Fed-
fice has taken concerning a large num- eral Food and Drugs Administration
ber of substandard and artificially col-  for whatever action they may be able
ored egg noodles heing offered in the to take in the matter.

market,  Macaroni and noodle manu- A full report has also been made of
facturers interesied in this work are adulterated samrl_es of egg noodles
advised to tead this report. examined by this Laboratory and

For several months the Laboratory  found to be deficient in cgg solids and
has been working on so-called egg artificially colored.
substitutes which are being offered to There is considerable temptation at

/ the macaroni trade by a few mixers or  present for some macaroni mant fac-
; munufacturers  of these  products, urers to resort to the use of these so-
' Most prominent among these are scv- called egg substitutes because of the

eral products "Tered by J.. A. Tine high price of eggs. This Laboratory
Brands, 125 Watcer Street, New York, is kept advised by manufacturers who
N. Y. This firm apparently circula- are offered these products but refuse

: rized the whole Macaroni Industry as o use them.

s 1 have received approximately fifteen Claims are usually made by the scll-
circular letters as well as replics to  ers of these products that they comply
inquiries concerning their products. with the requirements of the Federal
It seems that they are offering to mac- Food and Drugs Act, This may be
aroni and noodle manufacturers prod-  truc so far as the sale of the products

. : ucts which can be used as cgg substi- themselves is concerned. However,
tutes and which will reduce the cost of when these products are used in maca-
production of egg noodles and egg roni or noodles. they acquire an cn-
macaroni products, tirely different status, particularly if

This Laboratory has examined they are used as egg substitutes or for
products offered by them under the the purpose of adding artificial color
brand names of Vit-Ecc, J. A, CoL- to the finished product. It then be-
orrLour and EcsoL. Examination of comes a violation of the Law to use
the samples submitted to our Labora- them as no statement on the label will
tory by manufacturers who claim to correct the violation.
have obtained them from the above This Laboratory will continue the
firm, show that these products are  examination of samples of macaroni
mixtures of soy flour and artificial  and noodle products which are, for

i color, any reason, believed to be adulterated

. A sample was also obtained from  OF misbranded under the Federal and
another macaroni manufacturer who State Food Laws. Manufacturers are
submitted it to this Laboratm:f: as an  again invited to submit samples in the
ege substitute offered by R. T. Van- original containers for examination by
derbilt, New York, N, Y. The analy- the Laboratory of the Association.
ses of this product showed that it also  These samples should be seat lo the
was soy flour artificially colored with National ~Macaroni  Manufacturers’

; e a coal-tar dye. In this particular case Assaciation, 156 Chambers ~Street,
noodles were made using 5.5 per cent New York, N. Y.
of this product in place of eggs. The The Federal Trade Commission re-

s added coal-tar dye was easily detected  cently issued a release concerning o
even in samples as small as ¥4 of an  stipulation against V. La Rosa and
/ - { ounce. ‘ Sons, Inc., of Brooklyn, N. Y., and

(e Another product also being offered Audre Luotto, concerning the “La
E%gilrgg Iundu;' the ln}de nnn&c of Rosa Grade A Macaroni.”

! DOO" and manufactured by . )

the American Breddo Corporation o)l" Sm"u"nf' e Feod :Product

New York as a_stabilizer is also a  THursday, September 17, 1942

mixture of flour and a soy bean 4 V. La Rosa & Sons, Inc, 37 Kent Ave,
rooklyn, distributor of a food product

product, designated ‘La Rosa_ Grade A Macaroni,'

None of these products may be used ?qnd At;;l,in:k'l-umtt:l 30 Rockefellﬁr Plaza,
: o ron ew -York, conducting an advertising
in the manufacture of macaroni OF oy which disseminated advertisements

noodle  products even though their for the product, have stipulated with the
presence is declared on the label. Federal Trade Commission to cease repre-

: 10

el L T T e A TR TR ALY A SO T
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War Aqainst

of September

senting that La Rosa Grade A Macaroni or
the protein contained therein i incapable
of adding excess body. weight; that the
macaroni product wnf preveat acidosis;
that the product contains suflicient protein
to prevent the destruction oi body tlissues

or to keep the body in a stue of nitrogen
balance; that the product 1l rough its bulk
or roughage content, or oth.rwise, will in-
sure proper digestion and assimilation_or
enahle one to avoid a sluggish intestinal
condition; or that the macaruni, when
cooked and ready for scrvi[w. will provide
perpound as much as 300 International
or U.S.D, Units of Vitamin B,."

2 Eggs Out of 15 for
Lend-Lease

Here's Why Your "Noodle” Eggs Are
High, Mr. Noodle-maker

Out of every 7% dozen eggs pro-
duced in the United States this year,
at least one dozen will be dried to
supply Lend-Lease needs. The Nation
will produce between 4,200,000,000
and 4,500,000,000 dozen eggs in 1942,
according to U, S. Department of
Agriculture  estimates, and nearly
600,000,000 dozen cggs will move into
drying plants, ]

Purchases of the dried egg powder
by the Agricultural Marketing  Ad-
ministration are expected to reach 200
million pounds in 1942, and it takes 3
dozen fresh shell eggs to make a
pound of whole egg powder, In addi-
tion to AMA requirements for our
Allies, our own armed forces will
need millions of pounds of dried egg
this year. This additional use may in-
crease the proportion of cggs used in
drying plants to possibly onc out of
each six. Whatever the exact propor-
I';:m, the hens have a big job ahead of
them,

Fould’s Midwest
Test

Fould's Macaroni Co,, Libertyville,
M., started a 13-week test campaign
about September 15 in cight Midwest
markets. Musical Sonovox announce-
ments will be used six to 18 times
weekly on WMAQ and WGN, Chi-
cago; WIBM, Indianapolis; WKRC,
Cincinnati;  WBNS,  Columbus;
WTOL and WSPD, Toledo; WOOD,
Grand Rapids, Mich. Streetcar cards
will be used in two other cities,
Agency is Campbell-Ewald, Chicago,

—DBroadcasting & Advertising
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It has always been our delermination to mill King Midas
Semolina to a definite high standard of quality, and to maintain
that standard year in and yea: out. The finest durum wheat. ..
the most modem milling methods combine to give you in King

Midas the very fineat Semolina money can buy.

g Midas SEMOLINA

“Woerth All It Costs”

KING MIDAS FLOUR MILLS e Minneapolis, Minn.
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FACTS ABOUT rOOQOD .

Ppabicraies by HAKE

It would cost you Tc to enrich a
loaf of bread H you bought the in-
gredients at a Jvr_ug store and did
the job yeurself, Yet the enrichad
bread your grocer sells costs you
not a penny extra.

Sugar mekes alcohol, alcohol
makes smokeless powder,
smokeless powder makes bul-
lets. And one pound of suger
will give us 47 shots at the
enemy!

Additional Facts

The average soldier eats nearly twice as much
canned goods as the average civilian. Ease of
transporting and preparation are mentioned by
the Army as reasons why they favor such proc-
essed foods,

* ® ®

The more pots and pans used in prelﬁ:ing
meals, the more “"K.P." work afterwards. at’s
how Army cooks feel, and so they have devel-
oped their own tricks to keep iul-washmg toa
minimum, Instead of using a skillet for brown-
ing meat and then transferring the meat to a
roasting pan, the soldier-chefs do the braising
and roasting in the same pan. And afterwards,
they make gravy in it, too.

Three-fifths of the cof-
foe we drink Is brought
from Brazl, five thou-
sand miles away,

Ciirus waste, formerly thrown
away, is now turnad into catile
feed and sold at $30 per ton.
Farmers report the faed Is ric!:
in nutritive value,

Courlesy Grocery Mamufaclurers of America

Spaghetti and Egg Noodles are about equal
favorites with American fighters. American
manufacturers supply millions of pounds of this
high-prade wheat food—almost one of the first
de f:frmed products with fine keeping and sat-
isfying qualities. i

The Army Quartermaster Corps buys over
12,000,000 pounds of food eve ay. Not only
must this supply unit feed soldiers all over the
three million square miles which make up the
United States, but good nutritious meals must he
provided for soldiers as much as 12,000 miles
away, Perhaps that's why World War, No, 2 is
called a “quartermaster’s war.!”

October, %2
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UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAND

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

Semolina can be depended upon for color

and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75 % of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota
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You

the Best
When You

SUPERIOR
SEMOLINA
o
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All-Purpose Ration
Books

The first of the nation’s “all-pur-
pose” ration books, designed to pro-
vide a swift means of rationing any
article or commodity almost at the in-
stant the danger of a critical shortage
appears, was sent to the printer today
by the OPA.

The book is the first of four of its
general type needed to provide ulti-
mate complete flexibility in the ra-
tioning mechanism, It “contains 192
coupons on eight pages, each page of
separate color, and each coupon sep-
arately designated by number and let-
ter, The design makes possible the
use of the book for straight coupon
rationing such as now used for sugar,
or use of the point system whereby
the consumer may “spend” his ration
on various grades and kinds of a gen-
eral type of commodity. The book is
adequate for rationing of at least two
major groups of commodities for a
minimum of six months,

Work on the design of the other
three books necessary to complete the
rationing plan is underway and one of
these may be put into production be-
fore the first is off the press,

One hundred fifty million of the
new books will be printed to insure
adequate supplics at all distribution
points when they are handed over to

America’s 132,000,000 people. This
distribution will take place as soon as
the printing job is completed, prob-
ably shortly before Christmas, The
consumer will obtain his new book on
the basis of his previous registration
for War Ration Book No. 1, the sugar
ration book. An adult representative
of a family group may apply for
books for all members of the family
by presenting all the sugar ration
books of that group. Consumers will
retain their sugar ration books as their
use will not be affected in any way by
the new coupons,

Values will be assigned to the new
books both as to commadity and unit
value as new rationing programs are
put into effect,

If, for cxample, meats should be
the next generally rationed commod-
ity. OPA, through appropriate official
order, would validate one section of
the book as the meat rationing cou-
pous, at the same time publishing the
exact regulations controlling their use,
Subsequent rationing programs would
be handled the same way.

The general plan of having four
books to serve future general ration-
ing purposes was arrived at after
OPA officials became convinced that
the printing and production problem
involved would not permit putting all
coupons in a single book for distri-
bution within a reasonable time.

$5.00 Favorite
Recipe

Mrs. J. Sable of Ozone Park, Long
Island, N. Y., was awarded a ‘:rizc of
Five Dollars by the Daily News of
New York City for her favorite reci-
pe—Apple Noodle Pudding. Noodle
manufacturers will be interested in
the quantity of egg noodles called for
in the recipe, as well as in the good-
ness of the pudding and its appeal
particularly to those who have a
“sweet tooth,”

Apple Noodle Pudding

One pound fine gy noodles

One teaspoon salt

Thice quarts boiling water

Noiling time! ten minutes

One cpg, beaten light

Two tallespoons sugar

One tablespoon melted butter

One teaspoon vanilla

One-hall teaspoon cinnamon

Two tablespoons scedless raisins

Four large green apples, pecled and

cored

Two tablespoons butter

Oven lemperature: 325 degrees I,

Haking time: Forty-five minues (about)

Servings: Six,

Boil the noodles in the salted water until
tender; drain thoroughly ; turn them into a
large bowl. Beat the egg in a small howl;
add the sugar, melted butter, vanilla, cin-
namon and raisins, Slice the apples thin;
add 1o the noodles with the egg mixture,
mix. Place in a greased baking dish (8
inches) ; dot with butter; cover. lake in
a slow oven until the apples are tender.
Sprinkle with sugar at serving time.

.




Our Food Supply in Wartime

Agriculture Secretary Wickard Pleads With Grocery Manufacturers
for Greater Unity of Efforts

Speaking at a huge gathering of
footrprocuswrs and distributors in at-
tendance at the Convention of the As-
sociated Grocery Manufacturers in
New York recently, Secretary Claude
R. Wickard of the U. S. Department
of Agriculture outlined the food man-
ufacturers’ position in the wartime
economy and government program
saying, in part, as follows:

We are partners in a huge wartime
task. It is the task of feeding the peo-
ple of this country and helping feed
the people of the other United Nations
so that they can win the war, The
job will require the combined cfforts
of farmers and of the people who proc-
ess food, transport it and distnibute
it. It also will require every bit of co-
operation that Gowirnment can give.

If any one of ‘he three great
groups — agriculture, ti= food indus-
try, or Government — fails down on
its part of the job for any reason, the
task of winning the war will be harder
and longer, We must put victory above
everything clse. This is the final show-
down, the fight to the finish between
the free people of the world and the
Axis forces of aggression and tyranny.

Food is one of our strongest wea-
pons in this fight. The United Na-
tions must have food, and plenty of
it in order to win, The people of this
country and of allied countries need to
remember their  dependence on the
groups who raise and process and dis-
tribute American food, And all of us
who supply this food need to remem-
ber our responsibility to turn out
enough to win the war. We can't even
hope to meet our responsibility unless
those of us in cach group also remem-
ber that we are entirely dependent up-
on _each other,

It's up to American farmers and
food handlers to make food a stronger
and stronger part of our war machine,
1 know that we can do it, It's a tough-
er job than we have ever tackled be-
fore, one that will take every ounce of
energy and ingenuity and codperation
that’s in us. Tlut we can get it done,

Right at the start, we have to make

up our minds to two things, The first
is that the food supply program is not
complete until we put the finished prod-
uct before the soldier or civilian who
needs it.
. Most farmers and people in
the food trade and the transportation
business already have realized this and
all Government agencies which have
anything to do with the food supply
are working lugclhcr more and more
closely all the time,

. .. In this emergency we must have
a unified national food policy, and all
groups must codrdinate their efforts.
Second, we must not fool ourselves
into thinking that our battle of food
supply already is as good as won, It's
not. The only thing that will decide
the issue is to get enough- food to
where it is nceded and to keep it com-
ing.
. +. FFor one thing, I am just a little
afraid that a lot of us—both officials
and other citizens—have a tendency to
take this country's food supply for
granted. Even so, we have scen mal-
nutrition in this country. We have
seen people who were actually hungry.
We have seen underfed children in
the United States, and we still see
them. We have seen all this not be-
cause there has been any lack of food,
but because we did not have the vision
and the ingenuity to prevent people
from going hungry in the midst of
plenty.
.« . That sort of thing isn't only
wrong ; it is wasteful and foolish, The
Selective Service records are showing
us now how costly it is to permit chil-
dren to go undernourished,
. . . This philosophy of plenty is part
of the new world we are fighting to
build. We can never go back to the
place where outworn ideas of trade
will keep anyone from having enough
to eat when there is enough food to go
round,
.+« We are doing things along that
line here with our school lunches and
other programs. We must go right
ahead, together with our extra® war-
time job of feeding people in allied
countries so that we can win the war
and preserve our freedom,
+ .« We need to keep building up food
reserves.  We want thnse rescrves
ready for use whenever and wherever
the need arises. Hungry people all
over the world will look to us for help
when the war is over, The more food
reserves we have on hand, the greater
voice we will have-in writing a just
peace. More than that, reserves of
food actually will help bring victory.
++« On top of all the new demands
for food, there are a whole set of new
obstacles to production, processing,
transportation, and distribution,
. .. Let's take a look at our food sup-
pl)’ situation as it is today, starting
with the farmer, There is not much
use in talking about processing and
distributing food unless we know that
farmers are going to raise enough, .1
am sure they are going to do their job,
given normal weather,
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. . . Farm labor is getting scarcer all
the time. The Army and Navy, of
course, are taking a lot of the younger
farm workers. at's to be expected,
of course. An even greater number of
farm workers are leaving to take jobs
in defense plants and other city in-
dustries, '

.+« On the whole, though, I believe
that farmers will be able to produce
enough of the raw materials for food
unless too many barriers are put in
their way.

. .. If we choose to, we can produce
the raw materials and the food we
need. Now what about the processing
and distribution of that food? This
year I believe there are more bottle-
necks to be broken in these phases of
food production than in farming it-
self,

... For one 1hing, transportation from
farm to market is a real problem. No
new trucks are being made and you
know how scarce tires are. In many
parts of the country there are limits
on gasoline too. Railroads are so
crowded “with other essential war
goods that we can't just throw the
burden of food transportation back on
them without careful thought and
planning.

.« . People who process food have a
great many of the same problems that
farmers have. They, too, don't find
it easy to get labor any more. They,
too, are affected by shortages of criti-
cal malerials.

. .« There is anly one way out, All
of us—farmers, people in the food in-
dustries, and the Government—must
work together more closely than we
ever did before. .The basic principle
that must guide us is this: We must
interfere with the military effort just
as little as possible, It is true enough
that food iself is one of our war
weapons, but we somehow must su
ply that food without getting in the
way of the supply of other weapons,
Just as one example, some of the peo-
ple in Washington have figured out
that taking baked beans and pork and
beans out of cans just changing the
packaging of that one item—has re-
leased enough steel to make over 2,000
thirty-ton tanks, and also has released
tin for other commodities which can-
not be preserved without tin,

We must improvise on every front,
That means sacrifices, It means cut-
ting loose from many standard trade
habits that we would not think of giv-
ing up in peacelime. The time may
come soon when we simply will not be

HE new Triangle “ELEC-TRI-LINE" System of pack-
aging macaroni products is one of the most outstanding
developments ever made in the industry. It incorporates
everything you've been looking for: high speed; completely
automatic operation; unparalleled accuracy—exact to only
1 or 2 pieces plus or minus!; no breakage.
The “Elec-Tri-Line” System illustrated consists of four
Triangle Elec-Tri-Pak twin vibmlorry feed weighers built
o

into a continuous, automatic line,

of rising costs and taxes with fixed prices, it will pay you to

investigate the cost-reducing, labor-savin pmm{l

Triangle package machinery. Write for details today.
Deliveries available on preference ratings of A-1-J or

better.

LB
TRIANGLE PACKAGE MACHINERY CO.
UE, CHICAGO
BRANCHES IN W PRINCIPAL CENTERS

81§ No. sPAULDI]
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meet the problems

bilities of

"ELEC-TRI-LINE"

Completely Automatic!

Write Today For Details . . . .

High Speed!
Economical!

Accurate!

able to ask the distribution system of
this country to make available every
variety and package of food to which
the nation's housewives now are ac-
customed.

When decisions are finally made we
must abide by them, even though you
or | might i)ccl that we would have
decided differently. At the same time
we must make sure that farmers and
all of the people who handle food in
any of its stages receive prices which
will enable them to get the production
and distribution job done. We must
do all this without increasing retail
yrices, for at all costs we must avoid
flation. Then there is another rea-
son why none of us must seck to prof-
it unduly. If we do we will stir up
the justified anger of the people whom
we are serving now and hope to con-
tinue to serve when peiace comes,

In other words, this is the time for
all-out, concerted effort along all of
the lines needed to bring victory, For
the people who supply food, just as
for those who supply munitions and
other essentials, l[ns is not lime for
looking backward or striving for in-
dividual advantage. 1f we should lose
in this war we lose everything, We
have to do the best we can with what
we have got if we are going to win the
the war and win the peace afterward,
In many cases the old ways just won't
do. We must set up new standards,
follow new methods,

Food Curb

Civilians Allotted 20% of
Salmon Pack

Twenty per cent of the total salmon
wick between March 1 and October 31
15 released for civilian consumpiien by
Supplementary Order-M-86-11, i-sued
by the Director General for Opers
tions,

The entire 1942 pack of salmon was
frozen in canners’ hands until further
notice by Supplementary Order M-86
-c, issued on September 9. This was
done 1o assure fulfillment of Govern-
ment  requirements,  which  are  at
least 60 per cent of cach canner's pack
of steclhead, chinook, silver, red, pink
and chum species,

The recent order permits any can-
ner to deliver for civilian consumption
20 per cent of his total pack of any
species of salmon canned  between
March 1, 1942, and October 31, 1942,
However, in order to make such deliv-
ery, he must first have delivered 60
per cent of the pack of the species to
the Government,

The remaining 20 per cent is to be
retained by the canner until it is de-
termined whether the pack or any part
of it will be required by the Govern-
ment.  Otherwise, it will be released
for civilian consumption,

A total of about 1,156,000 cases will
be released to civilians within the next
few months, This represents about

one-fifth of the total annual consump-
tion of salmon. Annual ‘consumption
of canned salmon in the United States
is 5,500,000 to 6,000,000 cases.

Mueller Macaroni Takes
Isabel Hewson Over Blue

C. F. Mucller Co. in behalf of its
macaroni products now sponsors Isa-
bel  Mamning  Hewson's  “Moring
Market Basket” on the Blue Network
starting September 16 over 20 sta-
tions, This represents Muceller’s most
ambitions radio venture to date, the
largest network  they've used  sinee
they entered the radio scene in 1930,
An even larger network for the pro-
gram is currently under consideration
by Mueller & Duane Jones Ca., which
handles the account, Miss Hewson is
heard Wedne aay, Thursday and Iri-
day from 10 10 10:15 am., EWT, jor
Mucller and will continue Monday
and Tuesday as a sustainer, Original-
Iy known as the first woman news
commentator and “the petticoar on the
air,” Miss Hewson has been spon-
sored by several of radio’s more im-
purtiant advertisers. The progrim set
a record for mail in 1940 when she
received 14,324 letters during a single
month,  For her new sponsor she'll
think up money-saving houschold tips
and wartime food buys, in macaroni,
spaghetti and egg noodles.
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Consolidated Macaroni Machine Corp.

THE ULTIMATE -PRESS

From Bins to Sticks Without Handling

The only continnous Press that is fully Automatic in all its Manulacturing costs greatly reduced.

operations.
Banllary, hyglenic. Product untouched by human hands.
i, From the time the raw material is led into the recelving com-
1 partment until it is spread on the sticks, no handling or alten- Production from 900 to 1.000 pounds net per hour. Trimmings
| tion is necessary as all operations are continuous and aute. reduced to o wi'nlmum, due to method of extrusion as pressure
; matle. is equal over » Lole lace of die.
Nol an experiment, but a reality, Produces »!' forms of paste This pretu Is not an experiment. We already have several
with equal facility. The paste produced Is suparior in quality of these prassen !a aclual operation in a large macaroni plant

and appearance. in this city.

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

Address all communications to 158 Sixth Streot i

{ Write for Particulars and Prices
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Photograph ol
Mixers
Kneaders
Presses
being rebuilt in
our plant.

All rebuilt
machines carry
full guarantee

as our new

machines.

156-166 Sixth Street

THE MACARONI TOURNAL

REBUILT

Presses, Kneaders and Mixers

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

Write for particulars

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

Address all communications lo 156 Bixth Street

159-171 Seventh Street




Shortages That Affect Business—

“We need to remind ourselves more
of the only way in which the war can
be won; not only because it will save
us from the falsc optimism we are still
deluding ourselves with, but also be-
cause it will save from a false pessi-
miam which curiously enough afflicts
many of us at the same time, Mate-
rials shortages can make us feel very
blue because they point out to us the
things we are going to have to do
without as consumers and the ways in
which business is going to be cut
down. They can also, however, give us
cause for cheer.

“I personally do not refnrd mate-
rials shortages as altogether a bad
sign. Let's concede that they indicate
that we don’t have enough of a great
many things to satisfy all the demands
of war. We must also remember that
they may be taken as an indication
that we are rapidly moving into high-
gear in our production of goads for
the boys.at the front. 1 personally
should "feel much more pessimistic if
materials were plentiful now than 1
do because they are scarce, and I per-
sonally hope that materials will con-
tinue to be scarce even though we
greatly increase their production, be-
cause only when they are hard to get
will it mean that we are making the
all-out effort we need to make.”

® % ¥

“What can you do lo htl'jl win this
war quickly and decisively ! The an-
swer in general terms is extremely sim-
ple. It is to sce what you can give up
that can be used in some way to im-
prove the effectiveness of the boys
who are fighting on the world-wide
fronts. Basically, you have only three
kinds of things to give up: malterials,
facilities, and men. It is those three
things which are being pulled out and
will be pulled out of your businesses
dircetly or indirectly. That is the cause
of the managerial difficulties with
which you are having to struggle from
day to day, All of the things that are
being done to business by the war
agencies are being done because of the
careful judgment of the officials re-
sponsible for them that they will con-
tribute directly or indirectly to the pull-
ing of men, facilitics, and materials
from places where they contribute less
to places where they will contribute
more to the effectivencss of the fight-
ing at the front,

“With ideas such as this in mind,
we don't have to be major prophets to
foresce the kind of business world in
which you, like other businessmen,

Materials—Facilitiecs—Men

By Reavis Cox, Chief Service Programs Branch

Dffice of Civilian Supply

are going to live in the immediate fu-
ture.

What materials are nceded more
urgently on the battle fronts than
in their normal uses at home?
The question answers itself, and I
think 1t would be exceedingly foolish
for. anyone to hope that there can be
a reversal of this trend until the war
has been won, Thus far, trade has
benefited from a rise in prices, which
cannot continue indefinitely without
bringing disaster in its train, and from
the fact that we have been using u
inventories that are not being replaced.
The pipeline from the raw materials
producer to the consumers who buy
the finished product is a long one and
had many material goods in process
and unfinished goods in it, but we are
emptying it out, and it is being refilled
not with consumers goods but with
war lgoods.

“The hope dies hard that all these
scarce .materials will be replaced be-
fore too long with substitutes of one
kind or another. If we were waging a
half-hearted war, there might be sub-
stance to this hope, but we are rapidly
moving into the stage where there are
no plentiful materials. At first, when

‘a few metals became scarce, we turned

to other metals, There are practically
no metals now for which the military
demand is anything less than vora-
cious. Then we turned to substitute
materials, plastics and such, Certainly
these are no longer plentiful, Then we
turned to such. things as wood, and
now it is quite apparent that a very
tight situation in fumber is upon us,
And so it goes. The basic fact we have
to keep in mind in dealing with ma-
terials is that war has an insatiable  p-
petite. There is no limit to the amount
of materials war can use other than
the ability of l!:u country tu produce.
. x %

“Even if we had all the materials
we want, all the materials we could
use for war and enough left over to
take care of the comforts and luxu-
ries of peacetime civilian life, we are
going to be short other things that
will impede our production of ordi-
nary civilian goods as effectively as
material shortages themselves,  We
have gone along very comfortably thus
far as regards fuel, power, transpor-
tation, but these services are becom-
ing progressively tighter and tighter,
and there is no doubt in my mind that
before long they will begin to operate
as real checks upon your business as
well as upon business. in gencral.
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“Beyond the problems of materials
and facilities and services, there is al-
so the J)roblem of manpower, Even if
we had materials, and even if we had
facilities, we are rapidly coming to the
stage in our war effort where increas-
ing pressure must be upon pushing
our available manpower into the places
where it will contribute the most it
can to supporting the fighting on the
fronts. That consideration, 1t seems
to me, is particularly important for re-
tailing and distribution in general. 1
reveal no secrets when I say that the
large number of people employed in
retailing and wholesaling represent a
pool of.manpower upon which the war
effort must draw increasingly as time
goes on. Some of the most difficult
problems faced by those of us who
are looking forward to the future of
whalesaling and retailing during this
war cffort have to do with the question
in view of the inevitable decline in the
volume of goods to be distributed, how
much manpower can be pulled out of
the distributive trades, how can we
wull it out most equitably, and where
n the war effort can we use it most
cffectively,

“IFfrom all that I have said, you can
derive little cheer as to the immediate
outlook for your business or any other
business not dircctly involved in the
war effort. I have spoken to you thus
frankly because | see no reason to tr
to deceive you or to buoy you up with
false cheer. The situation is grim, and
we may as well accept that fact and
go on from there,”

Nature Isn't Quite U]S to
Raising Spaghetti Yet

Raymond P. Wheelock of Battle
Creck, Michigan, got along well with
his midcity rooftop farm until he
tried to'raise spaghetti.

Since May, 1940, he has raised on-
jons, radishes, tomatoes, and even
produced a few lemons, His fig, date
and orange trees grew well in tubs, as
he watered and fertilized them care-
fully, y
So he optimistically followed the di-
rections on the package for a *spa-
ghetti plant ( a string-like vcgclnbfc)
that whetted his appetite. He cooked
the gourdlike vegetable in water for
20 minutes as directed, Not synthetic
spaghetti but something that “tasted
like a misguided squash” was the
result,
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Milling Executive on WPB

President Donald D, Davis, President
of General Mills, Strengthens Pro-
gram Cotrdination Division

Donald D. Davis, president of Gen-
eral Mills Company, Minneapolis, has
been appointed Director of the newl
created Program Codrdination Divi-
sion of the War Production Board.

Mr. Davis, who reported for work
on Sept. 29, 1942, is the first of sev-
eral top men in the production field
who will be recruited by WPB to
strengthen the staff of the office of the
Vice Chairman on Program Determi-
nation,

Duties of the new division include
the development and recommendation
to the Vice Chairman on Program De-
termination, of an over-all national
production program, integrated and
coordinated with over-all strategic re-
quirements, to the end that the most
effective use is made of national re-
sources. Mr. Davis will be responsible
for all program recommendations by
the Pivision,

In announcing the appointment
Ferdinand Eberstadt, recently named
Vice Chairman on Program Determi-
nation, said:

“Mr. Davis comes to this important
job after wide experience in the pro-
duction field, and an outstanding rec-
ord of success in business. This ex-
perience will be extremely useful in
planning the production of our muni-
tions of war and we want to find more
men of his calibre to help direct this
vital work.”

Donald Derby Davis was born in
Wyoming, 1llineis, in 1888, He spent
his cary childhood and received his
grade and high school edlucation in
Kewanee, 1llinois, and Glendora, Cali-
fornia. Ilis fuur'f'unrs' study of en-
gineering at the University of Michi-
gan prepared him for a career devoted
to engineering and production,

11e was chief engineer of the Hayes
Wheel Co., Jackson, Michigan, for the
year ended 1912, then joined the en-
gincering staff of Suffern & Sons,
New York. The next year he went to
the Detroit Trust Company to conduct
accounting, production and engineer-
ing investigation,

In 1915 he became factory manager
of Hale & Kilbourne Company, Phila-
delphia, and a year later undertook
production supervision for Hart-Iarr
Company, Charles City, lowa,

After a short term as excculive sec-
retary of the milling division, United
States Food Admimstration, in 1917
he joined the U, S. Army Air Serv-
ice, United States Food Administra-
tion; in 1917 he joined the U. S, Army
Air Service, serving as a major un-
til after the World War. In 1919 he
became manager of the industrial de-
partment of the Liberty Bank and the

New York Trust Company, New
York,

Three years later he was made sec-
retary of the Washburn Ciousby Com-
pany, Minneapolis, He held positions
of seeretary and treasurer of the com-
pany until being named vice president
and treasurer of General Mills, Inc.,
in 1928, He has been president of
General Mills since August 14, 1934,

Mr. Davis' home is on Lake Minne-
tonka, Wayzata, Minnesota, Married,
he has a son in training in a Coast Ar-
tillery officers’ school, one daughter
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whao is the wife of a naval unsign and
another who is a sophomore w Smith
College.

Mr. Davis is vice presidemt of the
War Chest of Minneapolis and Hen-
nepin: County and - chairman of the
Minnesota Civilian Advisory Commit-
tee on Naval Officer ’rocurement,

Most men are delayed because they
can't resist the temptation to try to
prove that the wrong ways of doing
things can still be established as right

'CHAMPION

I

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

I

REPAIRS —
A-10, P100

A

GOVERNMENT
REGULATION

Il

In these wartimes the Government and the armed
forces have first call upon our manufacturing facili-
ties. As far as possible under the necessary requla-
tions we are serving our many customers in the
macaroni and noodle industries.

P

MAINTENANCE — REPAIR

To date we have never lailed in prompt service
fo our customers on parts necessary io keep your
Champion equipment operating efficienlly and we
will seo that we protect you in this way.

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS

Mirs. of Mixers — Brakes — Flour Outlits — Weighing Hoppers
and Water Meters
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A salvage program in a macaroni

lant or a noodle factory must be
[::wcd on the fact that industrial sul-
vage and conservation from the back-
bone of the War Production Board's
campaign to put the nation's waste back
into production, Unless American in-
dustries take on the major job of mak-
ing broken down, dismantled or un-
usable materials available for scrap,
the national supply of steel for manu-
facture of war equipment will be en-
dangered. For, if steel mills are not
assured of an adequate supply of
scrap, they cannot continue to keep up
production of the steel which goes into
planes, tanks, guns and ships we need
to win the war,

Such factors as type of work and
the size of plant partially govern the
organization of a company's salvage
operations, But common methods of
organization of a scrap campaign, col-
lection, segregation and disposal, are
available to all.

First, the organization to operate an
effective salvage collection need not be
claborate or costly, It works best
when it is simple and unencumbered
with extra officials and unnecessary
steps. An able executive of the com-
Rany should head it up as Salvage

fanager. He should work with su-
perintendents and foremen in various
departments. He must be armed ‘with
ample authority to make decisions to
scrap unused material, \

To start the ball rolling, these men
should make a survey of their depart-
ments and report to the Salvage Man-
ager machines and equipment which
are obsolete or out of active produc-
tion, The Salvage Manager should
make a written report of these find-
ings, as a basis for action,

It is management’s function to
mark and send to the scrap heap
equipment that is obsolete. After in-
spection, use this yardstick in coming
to a decision: If a machine or other
piece of equipment hasn't been used
for three months, and if it can't be
proved that it will be used in the next
three, tum it over where it can be
used . .. or scrap it. Either dispose of
equipment in industry if there is a
call for it, or put it to work as scrap
for the weapons of war.

Once such equipment has been
marked for scrap, a responsible shop
man should supervise its dismantling
and classification, The assortment
may be made to yield valuable replace-
ment parts for machines in operation,
Cutting down the need for purchasing
new parts will remove the plant from
the competition for equipment,

No salvage campaign can be suc-
cessful without the wholehearted co-

Use Your Scrap 1o Smash the Jap

.y,
=
X

Throw Your
SCRAP
Into the
FIGHT!

w

American Industries
Salvage Committee

operation of every person in the plant.
Remember that even the most worth-
while cause needs the )}roper promo-
tion to put it across. The battle for
scrap to keep our production going is
dramatic enough to put over with a
bang. Stunts, posters, billboards and
frequent mention in company publica-
tions or house organs are excellent ve-
hices for capturing and sustaining em-
ployes' interest in the program. In
most plants, excellent talent can be re-
cruited for this promotion from
among the employes,

Workers should be urged to con-
tribute suggestions and ideas for in-
creasing salvage output. These may
cither be cleared through the foreman
or written on slips and deposited in a
suggestion box. Occasional rewards
and incentives for outstanding codip-
eration in the salvage campaign will
bring out employes’ initiative. Work-
ers can make or break a program. If
their enthusiasm is enlisted and main-
tained, they will prove collaborators
who will match the efforts of man-
agement,

Bins and containers—preferably
displaying a poster- or a slogan—

20

Your Factory Scrap I]ampiiiun

should be placed in strategic spots
throughout yards and plants, These
serve as depositing places for produc-
tion scrap, salvaged waste materials
and contributions which workers bring
from their home. Separate containers
for different metals, rubber, twine,
etc., will save time sorting the
material.

Scrap is of use to the war effert in
direct proportion to the speed with

which it is gotten back into produc-

tion, Arrange regular daily or bi-
weekly scheﬁulcs for the various de-
partments and sources of supply., The
Salvage Manager should see to it that
collections are turned in on time to a
central collection depot in the plant.
Select definite date each week for
shipment to a junk dealer or have the
salvage shipped by the company to the
nearest collection point,

Remember that scrap bears no la-

bel. It is old jigs, dies, castings; or it
is a ten-ton machine that can’t be used.
Waste metal, rubber, burlap and other
critical materials are valuable even in
small amounts, Every pound of these
materials can be salvaged by industry
for war work,
. Treat the factory to a house clean-
ing. What was junk six months ago
has its place in the war effort now.
Sort rubbish carefully, Salvage what
can be used, and burn or otherwise
dispose of the real rubbish that can-
not. Keep the premises clear of de-
bris. This is the only method by
which it can be made certain that
there is nothing further to be sal-
vaged,

Every bit as important as salvaging
vital materials is the need to conserve
what we have. Use less by making
better use of what we have. Get this
message across to the workers, It
will benefit our sons and relatives in
the armed forces. By preventing
spoilage and breakage, the material we
work with can be tumed against the
enemy, '

In order to codrdinate the salvage
campaign in the individual plant with

the national effort, it is essential that

regular reports on the amounts col-
lected, according to classification, be
delivered to the Industrial Salvage
Committee set up by the War Produc-
tion Board in your community,

Above all, make clear to all person-
nel that until the day when we have
actually turned out all the war equip-
ment we need to smash the Axis, sal-
vage and conservation arc going to re-
main vital phases of our production.
Unless our scrap is turned into wea
ons now, America will be fighting the
war with one hand tied behind its
back,
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(A) The PETERS JUNIOR
CARTON FORMING AND LIN-
ING MACHINE sets up macaroni
and spaghett] cartons at speeds up

to

quiring one operator. Alter the
cartons are set up, they drop onto
the conveyor belt where they are
carried to be filled. Can be made
adjustable to set up several carton
slzen. made adjustable to close several

CARTON FOLDING AND CLOS-
ING MACHINE closes macaroni
and spaghetti cartons at speeds up

1o

quiring no operator. Alter the car-
tons are flled, they are conveyed

|

MACHINES FOR
SETTING UP AND
CLOSING MACARONI
AND SPAGHETTI
CARTONS

35-40 cartons per minute, Te-

into this maching where they are
automatically closed, Can also be

carton slaes.

(B) The PETERS JUNIOR

Send us a sample of esch
slee carton you are Inter-
ested in handling and we
will be pleased to recom-
mend machines to meet your
specific requirements,

35-40 cartons per minute, re-

Chicago, M.

PETERS MACHINERY cn.“

4700 ‘Ravenswool Ave.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS—-LESS REPAIRING
LESS PITTING - LONGER LIFE

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

IT'S OUR
JOB
To Help All

Macaroni-Noodle
Manufacturers

Solve Their
Prying Problems

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

X

Yor Pull Particulars
Werite to

BAROZLI
DRYING
MACHINE
COMPANY

21-31 BENNETT STREET
JERSEY CITY, N. J.
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. be necessary to move

Creation of a War Liabilities Ad-
justment Board to facilitate the use of
all Productivc facilities during the war
and to assure small business enter-
prises the opportunity to reénter a
competitiv:  etonomy after the war
ends was siggested to the Senate Spe-
cial Comruittee to Study the Problems
of Sma'i Business, by Cl. rman Don-
ald M. Nelson of the War Production
Board. :

Mr. Nelson made this suggestion in
a prepared statement which he gave
the committee. Emphasizing that “1
am not presenting a bill,” he added
that “I should like to sce your com-
mittee develop the possibilities along
these lines because, by so doing, it
seems to me that a greal service can
be done for the war effort and for the
ultimate best interests of the nation,”

In his suggestion that the commit-
tee study the proposal for a War Lia-
bilities Adjustmcnt Board, Mr. Nel-
son urged 1t to give attention to steps
designed—

1. To help small business enter-
prises adversely affected by the
war take care in an orderly
fashion of overhanging liabilities
which under normal conditions
they would have been able to
discharge.

2. To provide effective mechanisms
for financing small business
after the war,

3. To provide cflective means for
giving small business technical
and other assistance at the end
of the war.

4. To provide a mechanism for giv-
ing to small business enterprises
broken up by the war a priority
in the acquistion of machiner
and equipment when the war is
over,

The needs of the war program, Mr,
Nelson stated, will force the country
to cut civilian production and civilian
activity to the bone, because we shall
need to use in some way for essential
purposes all the management ability
we have, all the manpower we have
and all the materials we have,

For this reason there should be no
action by Government administrative
agencies or by Congress that would
tend to immobilize or freeze into a
nonproductive state any of the ecle-
ments of productive capacity—man-
agement, materials, labor, machinery,
buildings or land. Wherever possible,
he said, war work will be taken to the

lants that are now in existence; but
c warned that in many cases it wiii
th men and
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No Idle Machinery — Nelson

Propose a New Liabilities Adjustment Board
1o Aid 5all Business

machinery to other places, and that in
no case can useful equipment be al-
lowed simply to lie idle until the war
ends. Machinery that cannot be put to
work. for essential purposes, he said,
can be made a source for spare parts
for machinery which is in use; failing
that, it can be used as scrap for the
production of steel,

“The one thing we must not do is
to pack away permanently, in grease
or in any other way, machinery and
cquipment against the end of the
war,” Mr. Nelson said. “On the con-
trary, we must in some way know
that every ‘existing piece of machinery
and equipment, regardless of whose
hands it may be in, regardless of
whether it is owned by a large corpo-
ration or a small shop, is available for
use to win the war,"

Food Page Editors Appre-
ciate Macaroni's
Opportunity
Stress “Spaghetti With Cheese” as a
Moeat Substitute—Macaroni and

Milk—Buttered Egg Noodles
As Excellent "Extonders”

“Present-day headlines pgive new
importance lo s;lmgheui——w rolesome,
inexpensive, and, when augniented
with cheese, a fine meat substitute,”
says Jane Holt, food editor of the
New York Times, September 10,
1942, in an interesting article on the
subject of macaroni products gener-
ally, but spaghetti particularly. . . .
“And when it—spaghetti--becomes a
bit tiresome through over-familiarity,
it may be varied in almost limitless
ways,"

IFor spaghetti—it costs as little as
19 cents for two one-pound boxes—is
but a single member of a family,
known generically as “macaroni” and
so large that it cannot be described
accurately in one column. A represent-
ative of a local company reports, for
example, that his concern manufac-
tures no less than 145 sorts! All of
these—except for the egg noodles and
the wholewheat kinds—are of the
same composition, though differently

* formed. They are prepared from

semolina (a hard Winter wheat of
mmpamlivel{ high protein content)
and water. These two ingrediznts are
mixed to form a dough, which is then
converted into the desired shapes, and
carefully dried. -

It's a Nutritious Dish

The products that result from this
process are, our informant painstak-
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ingly explains, more nutritive than you
might guess, For example, a sixth-of-
a-pound (about one serving) of this
particular macaroni furnishes a tenth
of the daily requirements of protein,
carbohydrates and iron. Too, it is not
so girth-giving as one might suspect.

You have to visit a grocery that

makes a specialty of Italian food—we '

know a good one that is fairly cen-
trally located—to realize the astonish-
ing sizes and shapes in which maca-
roni is sold. You will see maruzze,
for instance, that is reported to have
been originated in Naples. This sort
is made nto small shells that are ex-
cellent when boiled and then baked
with a meat sauce—or used as a can-
ape base. You will come upon prod-
ucts that resemble butterflies (farfal-
lone), shells (stellini) and one kind
that looks almost precisely like the
bishops in a chess game.

All of these are economical in price,
and each may be prepared in the way
that is most appealing to you. In this
connection, it 18 useful to remember
that the long thin “strings” like ver-
micelli and spaghetti are best with
sauce, that the medium-sized types
(like the shells and butterflies) are
good when baked, and that the small
sorts (the stars and such) are suited
to soups,

Warning word on the subject is
this; Cook all macaroni products “al
dente"—sufficiently firm to be noticed
“under the tooth” —and use just
enough briskly-boiling, salted water so
when properly cooked the food will
have absorbed practically all the wa-
ter—conserving  all  vitamins  and
minerals. Then do with them what
i‘ou will—serve them cold in salads,
hot with a favorite sauce, en casserole
with broccoli, You can even make a
cheese noodle cake, Or so we are told.

Meatless Meals
Sphaghetti Cheese Timbales

2 tablespoons hulter
2 tablespoons flour
1 cup milk

1 teaspoon salt

14 teaspoon pepper

cHEs
1% cup grated American cheese

£ cups cooked spaghetti

2 tablespoons chopped pimiento
14 cup sliced musllrooms. cooked

Melt butter, blend in flour; add milk and
stir constantly until the white sauce thick-
ens; add seasonings. All a small amount of
hot sauce to the beaten egg yolks and mix.
Stir egg mixture into remaining white
sauce; remove from heat, add cheese and
stir well. Add spagheiti, pimiento, and
sliced mushrooms. Fold "in stiﬂly—lmlcn
egg white, Fill bhuttered timbale molds
three-guarters full of mixture. Bake in a
pan of hot water in a moderately slow oven
(325 degrees F.) about 40 minutes, Tumn
out on a hot platter. Top cach with a
spring of parsley and serve at once with
broiled bacon or a tomato sauce. Serves
six,
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John J. Cavagnaro

Engineers _
and Machinists

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

Specialty of

Macaroni Machinery
Since 1881

[ T e
Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St,
N. Y. Office and Shop  New York City

_5_.__—-—-"!!5.‘1 Neo. 112 (Speclal)
Food-For-Victory
Drive '

Over 800,000 grocers apd clerks are ux|_:cclcd ln1 bLI
reached by the Food-for-Victory program being laun.c “i:
by the National Grocers' Institute of Chicago. The u,‘-
ject is to teach them the essentials of nutrition through
circulars and local meetings, to better acquaint them mlth
the respective food values of the groceries they handle.

To aid in this program the institute has prepared a
shorl course in nutrition as a 24-page mimeo rraphed man-
ual. Subjects covered include: Need for Nutritional In-
telligence at Point of Sale; Kinds of Food the Human
Body Needs; Vitamins—What They Are nrm.l w‘".“.
They Do; Calories—What ']hue,' Are and What They
Do; Minerals—Needs of the ludy_nml Sources; LEn-
riched Foods—Their Place in Nutrition,

With each outline are questions calctlxlalml to induce
discussion. The institute believes that “grocers can ob
tain a thorough grounding in this wartime essential for

g e,
the patriotic food retailer.

“National Grocers' Institute has always stflessyd the
need for nutritional knowledge at point of sale,” said Id-
win P. Geauque, executive director of the msmﬁp.:. in
commenting on the program, “Comprehensive stu ies in
the subject are an important part of the msmute.s‘ C(.)lll'hll.!':
leading to the degree of Graduate Grocer. HO\\LVL]I': }n
war, with the attendant problems of fecding a people for
health and morale in times of uncertainty, demanded that
we should increase the emphasis on it and enlarge l_lne
numbers reached. We feel that we must make intensive
training in nutrition available to all grocers, to fit .l'h(:]“, as
speedily as possible to serve their customers wisely in
any eventuality.”

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

we grind inlo:
Pisa Duramber Abo

No. 1 Semolina Fancy No. 1
Semolina

We have lirst choice on the best of the
Amber Durum. Thal may explain why

consumer demand for our producls con-
linues lo increase.

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Olfices: Mills:
1923 University Ave., St. Paul, Minn. Eush City, Minn.




Grocery Manufacturers
Will Meet in November
Extraordinary Seasion Will Discuss
Industry-Wide War Problems
The Grocery Manifaclurers of
America_ will meet in extraordinary
session November 18, 19 and 20 at
the Waldorf-Astoria Hotel in New

York City, according to Paul S, Wil-

lis, President of the Association,

There is no such thing as “business
as usual” in the grocery industry to-
day, Mr, Willis said. Eve phase of
production, processing and distribu-
tion has been profoundly altered by
the industry’s all-out participation in
the war effort,

The problems of finding containers,
of mrc;iﬂz price ceilings, and of get-
ting delivered to the Army,
Navy, Lend-Lease and civilians are
not gom‘; to be solved by one company
acting alone. The war effort requires
the combined ingenuity and executive
ability of the entire industry. It re-
?ulrcs a free interchange of vital in-
ormation which will make it possible
for the food industry to meet the un-
precedented  responsibilities  brought
on by the war,

Details of the program for the No-
rr:mlmr meeting will be announced
ater,

School Cafeteria
Managers’ Conference

The Food Service Directors have
announced the dates for their next
conference, which is scheduled to be
held November 5-7, 1942, at John
Marshall Hotel, Richmond, Va.

The conference is for school
cafeteria managers, persons employed
in industrial, institutional college dor-
mitory and private school lunchrooms,
and hospital dietitians.

The keynote of the meeting will be
—"Ways in Which Food Service Di-
rectors Can Help to Maintain Normal
Nutrition In Wartime and in the
Face of Scarcities, Rationing, Price
Increases and Shortages of FEquip-
ment and Personnel.”

Macaroni-noodle manufacturers in-
terested in supplying their products
to institutions and schools are being
invited to attend,

New York's Spaghetti
Specialists

New York City is noted for its
many “spaghetti houses” where the
food is cooked by experienced chefs
in plain sight of consumers, Even
macaroni-noodle manufacturers from
the hinderland look on with amaze-
ment when passing the windows of
these “spaghetti houses,” and with
rreat delight in seeing the almost end-
ess lines of hungry men and women
who file into those eating places for
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% OF INCOME SPENT FOR FOOD
LOWER NOW THAN IN 1939
FARM INCOME
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Figures just reieased by Price A

Leon reveal that esimated 1942 farm

Hm-illlmm?ﬂ.ll:ulIﬁ“.mhmwm-illhmmdﬂll
In sharp contrast are food prices, which are aways forced up by rising farm and Labor costs,
Latest figures from the U.S. Depariment of Labor show that food prices have been kapt down
NIIMMI’IOID!!-lmmlﬂ.Wﬂlhhh‘wmmlm
fight o keep the cost of living a3 low a3 possible. In 1939 for exampie, the sverage American
housewite spent 25¢ out of svary incoma dollar for food, That figurs has since dropped to 22¢.

lunch and later in the day for dinner.
Several of these special food shops
have now added a special service that
is highly appreciated by housewives
and bachelor girls of the great metro-
politan area. They specialize in spa-
ghetti dishes to take home, as nicely
put by Staff Writer Jane Holt in a
recent issue of the New York Times
—part- of which reads as follows:

Spaghetti “to Take Out”

Spaghetti devotees whose culinary
activities are limited through choice or
necessity may visit any one of three
city restaurants, which are owned by
the same company. Thirty-five cents
will buy a lavish portion of hot, fresh-
IE cooked spaghetti “to take out,”
svidently intended for one extraor-
dinarily hungry person or two with
less wolfish aEpemcs, this spaghetti is
accompanied by a container of sauce
and an envelope of grated hard cheese,

If you hurry, reach home within
twenty-five minutes after leaving the
restaurant and dine without ado, you
may not have to re-heat the stuff, If,

i alenp Resbrn At

Q

on the other hand, some hours are to
clapse between purchase time and sup-
per-time, it seems preferable to us to
cook your own sraghctli-—m its hest
when boiled and drained and straight-
way eaten—and serve it with some
“boughten” sauce.

The restaurants we have in mind
make three kinds—each available for
30 cents a pint (enough for three or
four)—and all most suitable for an in-
formal, sit-on-the-floor party at which
spaghetti is to be the one and only
dish, There is a meat sauce, a mush-
room sauce and a sauce said to be in
the “Neapolitan style,” a thick, henna-
hued mixture of tomatoes and olive
oil, scasoned—just to our ftaste, at
least—with thyme and parsley and a
coupgon of garlic,

Eamest Prayer

Asked to pray for warm weather so
that her grandma's rheumatism might
pass away, a five-year-old girl knelt
and said: “Oh, Lord, make it hot for
grandma "
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
REPUTATION. WE INTEND TO MAINTAIN IT
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CAPITAL FLOUR MILLS, INC.

General Offices: Minneapolis

Mills: 5i. Paul

Administrator's Work Described

Speaker Facetiously Porlrays a Government
Executive "On the Jub"

Before a notable gathering of food
manufacturers at the Waldorf-Astoria
Hotel, New York City, recently
Mr. A, E. Staley, Deputy Chief, Food
Branch of the War Production Board,
speaking unofficially, presented  the
impressions of an unknown author on
the work of some newly appointed ex-
ccutives to the “alphabet” section of
the government, His quotations, in
part, are:

Working for the War Production Board
is both an experience and an education.
The first impression one receives is that
of endless confusion.  Some unidentified
individual in the midst of these impres-
sions wrote the following which I am sure
will interest you:

"To do administrative work in the Gov-
ernment at Washington all you need is an
office, a desk with two oak boxes and three
buzzer buttons on it, and a sccretary in
the next room. As soon as you have got-
ten seated at your desk in the office three
huge porters appear to move two strangers
in with you, and you sit around awhile and
silently hate each other. Finally they get
rour telephone connected. By this time you
have learned your secrctary’'s name. They
then change the number on your oflice
door. As a result of this and_ because all
the offices and all the sccretarics look ex-
actly alike, you get into another oflice by

mistake when you come back from lunch
and you work there several days before
you discover it isn't yours, Lventually you
get back into your own office, By this
time you have a new secretary with a name
that sounds like Zrrshvtt, pmi YOU Are now
ready to go to work, which leads you to

lance at the two oak boxes on your desk,
i{'mplc come _into the office periodically and
put papers into one of the boxes. It is
your job to get them out of that hox and
mto the other one, whence they will go 10
someone else,

"Put the junk in two piles on top of
your desk. 'f'ry ciach day to get most of it
changed over from one pile to the other;
then you can go home. Next day get most
of the st bhack into the other pile, drip-
|1int( a little into the wastehasket, and
dribbling some into the outgoing box, lle
sure to check your rame off on the list
or they will bring it back to you. Dy this
time a new accumulation will be found in
the incoming box,

“In time the piles ger so high you deciile
to report sick amd stay home a few days
hoping a lot of the junk will somehow van-
ish during your absence, It won't. When
you come back the pile is two feet high,
and you have n new secretary, the position
of your buzzer buttons is differeit, and
your telephone number has heen changed,
three more desks have been moved to your
office and your name is no longer on the
door. There is a note on your desk ad-
dressed 1o Ilnc. It reads: 'lts on my
desk, but 1 haven't had a chance to read

it yet. I'm swamped' You open a lower
desk drawer and a squirrel hops out. The
place where your building is was a park six
weeks ago. At this point there is nothing
you can o but hold on or get into a con-
ference, A conference is o slightly or-
ganized 1ol of wasting time.  Habitual
conferevs nave unhappy home lives amld
would rather sit in the office and juw cach
other than go home and be jawed, During
the average wvo-hour conference there is
a lot of ¢ ‘Il comact Joe on that,' and—
My thought is we'd better 1able th
a week!” Finally, the chainman says: ‘Let's
get together tomorrow for two hours,” and
you stumble hack into your aflice Wind with
the poison gas you have been breathing,
The pile_on your desk has grown sull
further. The building has only two stories
so you can't leap to your deéath from it
Your sceretary would probably shoot you,
if she were there aml you :nskm{ her, for she
is well trainel. Anyway, it's already ten
o'clock so you curl up in the desk drawer
and  sleep  fitfully  until  dawn when it
starts all over again.”

Really it isn't as bad as that. As one
begins to understand the relationship of e
work of the various individuals and to ob-
tain an understanding of the entire ma-
chinery of the War Production Board in
action, he acquires a real respect for the
Job that is being done under very ditlicult
circumstances, The men in the War ro-
duction Board are imbued with only one
objective amd that is to do anything in their
power in the winning of the war. Al other
considerations must be and have been placed
aside,

The job that is heing done is o gigantic
one and the organization carrying it on is
newly created, Obvionsly, under these con-
ditions, there is bownd to be red tape and
delay, but 1 sincercly believe that those
have been minimized and a really prictical
basis of waork is being established,




mp——————

7 sa s
Rk

e i)

26 THE MACARONI JOURNAL

“Meat Rationing” Spells Opporiunity

The attached chart—"U. S. War-
time Meat Supply”—has been pre-
pared by the Office of War Informa-
tion,

It shows in a most graphic manner
the grand opportunity being offered
indiruclli: to the Macaroni-Noodle
makers by the Government as a war
measure—but truly the Industry's
chance of a lifetime,

Wide-awake manufacturers are an-
ticipating the effects of meat rationing
on the nation's diet, and are rushing
to the rescue of the bewildered house-
wives of America who ure ready to be
convinced that there are excellent sub-
stitutes for meats and that Macaroni
Products lead in that category,

Through the National Macaroni
Institute it is planned to tell the

U. S. WARTIME MEAT SUPPLY
Last Year (July 1, 1941, to June 30, 1942)

We iroduced 20 billion Eunds of meat.

This Year (July 1, 1942, to June 30, 1943)

We are imducini 24 billion ﬁunds of meat.

~ .

Y

Our allies and our.armed forces
must have at least 6 billion
pounds of meat,

ﬂulﬁium—S oz.

Germany—I12 oz.
Britain—1 Ib,

United States-—2%4 1bs. (Ci-
vilian supply per person per

Weekly
Rations

You cannot see it—you cannot taste
it—you cannot smell it—you cannot
feel it,

Yes, this is carbon monoxide gas.
You have all heard about it, and much
has been written and said about it; but
every year thousands of lives are lost
because of carclessness on the part
of the victims protecting themselves
against it

Do these things:

Alwnf's leave your garage doors
open when the motor of your car is
running.

Always have a car window open
while driving.

This gas is so deadly that the
amount produced in three minutes by
an ordinary car molor running in a
closed single car garage will prove fa-
tal to the occupants,

Be carefull

Y

This will leave 18 billion pounds
of meat this year for U. S,
civilian use,

This means an average of 2%4 Ibs, per per-
son per week, We had a
amount of meat per person on the average
during the ten-year period of 1931-40, e-
cause we must provide meat for our fight-
ing men and our allies, civilians will have
somewhat less meat this year than last
weuI(: year,

ut this same
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housewives of this country just
how Macaroni Products will help
meel the food deficiency caused by
meat rationing and how to extend the
smaller portions of meat now recom-
mended into full and satisfying meals.

The Government has provided the
opportunity as a war measure. The
Macaroni people should capitalize it
to the fullest possible extent. They
have the product that will fill the
niche—and the stomach, too . . . all
they need is a general, united desire
to grasp the Dplmﬂuﬂilr- not indlvid-
ually, but cooperatively, as an in-
dustry,

Study the chart. Check your pro-
duction capabilities—and then deter-
mine to join with your fellow manu-
facturers to make the most of an op-
portunity thus thrust into your lap.

LaRosa Drive in
Dailies

V. LaRosa & Sons, Inc., Brooklyn,
started its first m:lLul‘ newspaper cam-
paign in New York City and the met-
ropolitan area on October 2, The
drive also takes in New York State,
Philadelphia and New England, The
advertisements, promoting LaRosa
Grade A macaroni products, will ap-
pear weekly on the food page. The
newspaper campaign will be suPporlcd
by sectional magazines, women's serv-
ice radio programs and car cards.
M. H. Hackett, Inc,, is the agency.

FLOUR OUTPUT GAINS IN SEPTEMBER

A 1.5% increase in flour production in September boosted total crop year output of flour
to a_point moderately above that of the corresponding three months of last year, a possi-
lile indication that increased general food consumption is beginning to be fell in’ four
milling as it has been in other food industries,

Septembe

r production reached 6,334,551 bUls. among the - mills rcrul'ling to The
Northwestern Miller, These plants account for about 65% ol the total
The 1942 figure for September was the best for that month since 1939, Prod

lour rrudu:lion.
uction last

year amounted to 6,230,126 bbls, and two ycars ago output ‘amounted to 6,037,290 bbls.
Gains over a year ago were recorded in all section sexcept the Pacific Coast, which

dropped from 5.

406 bbls, to 488,132, Proportionatel

the largest gain was in the south-

castern states, where production was up 13% over Elst year, which was a rather poor

Sertcmbcr for that arca.

Jurum mills also experienced a better September than last year, producing 330,6H Lbls.,

against 317,483 last senson,
A detailed table appears below:

Tolal Monthly Flour Production
(Reported by mills producing 65% of the flour manufactured in the U, S.)

Previous | — September —
September, 1942 month 1941 1940 1939

Northwest 1,510,109 1,363,594 1,508 389 1,506,178 1,821,968

Southwest 2,421,342 2,202,653 2,370,318 2,121,995 2,062,372

'é‘lﬁakt Wi i.'..l. ...... o972 BOY,BO63 B67,075 B73,83 1,062,491
entral West—Eastern P

Division . eeveassees . S88168 598,063 551,410 517,877 568,248

Woestern Division ..,.. 295,126 271,640 272,271 237,731 380,770

Southeast ...vocreiaines 117,862 9,14 103,597 129,510 200,330

North Pacific Coast,.... 488132 609,969 55¢,460 614,168 698,924

Totals sivsirssnsnanas GIILSI 6,009,926 6,230,126 6,037,290 7,395,103

*Partly estimated,

TOTAL MONTHLY PRODUCTION OF DURUM PRODUCTS}

September, 1942 Avgust, 1042
T Ra00H AT

$Nine mills,

O S P il 8 e e deda

September, 1941
748

g

October, 1942

August Dried Egg
Production

Egg drying for Lend-Lease pur-
poses is now the principal activity of
egg-breaking plants,  Production of
dried egg in August totaled 20,944,883
pounds compared with 2,854,900
pounds in August, 1941. Frozen cgp
production in August was 5,636,000
pounds compared with 9,848,000 in
August last year. The amount of
liquid eggs produced for immediate

Liquid cgg for drying produced
from fresh shell eggs is now being
supplemented  with  liquid  produced
from frozen and storage shell epgps,
Reports showed that 5,900,000 pounds
of frozen cggs and 313,000 cases of
storage shell eggs were used in dry-
ing operations during August. In-
creasing quantitics of frozen eggs and
storage shell eggs will be used for
drying during the remaining months
of 1942,

Storage holdings of frozen eggs on
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pounds on September 1, 1941, and
152,173,000 pounds, the (1937-41)
average. Holdings of shell epgs to-
taled 6,759,000 cases compared with
6,131,000 cases on September 1, 1941,
and the September 1 (1937-41) aver-
age of 6,800,000 cases. These holdings
included 2,660,000 cases of shell epgs
and 97,466,000 pounds of frozen epgs
carmarked for drying against conmit-
ments on dried egg contracts for de-
livery to the Federal Surplus Com-
madities Corporation,

Durum.

consumption totaled 890,000 pounds September 1 totaled 272,231,000 The Agricultural  Marketing  Ad-
compared with 1,842,000 a year ago. pounds compared with 194,006,000 ministration accepted offers on 9,033,-
g a 785 pounds of dried eggs in August.
Frozen Egg Production 1940-42 Offers aceepted September 1 to Sep-
Month 1940 1941 19421 tember 17 totaled 7,842,700 pounds,
Pounds Pounds Pounds -
]lfmunry 707,000 915,000 3,075,000 QUALITY OF NORTH DAKOTA
‘ebruary 733,000 8,140,000 13,626,000 DURUM WHEAT
March 29,481,000 39,386,000 42,686,000 - "
April 44,029,000 16,826,000 59,001,000 (it fraieFdge )
May 53,662,000 53,303,000 57,090,000 cal so far as proportion of damaged
June 41,283,000 46,560,000 52,750,000 wheat is concerned, but a careful
July 12,749,000 26,555,000 17,755,000 check should be kept upon the quality
August 5,115,000 9,848,000 65,636,000 of the products while the blend is be-
September 1,249,000 2,845,000 ing milled. If heavy kernel damage is
October 249,000 1,951,000 present, extreme diligence should be
November 216,000 588,000 exercised to keep the quantity allowed
December 105,000 265,000 to go to the midl at any time below
— 5 per cent. It must also be remem-
Total 189,578,000 237,182,000 bered that if light as well as heavy
i damage is present, the effect upon
Preliminary, S ; : v s quality will be additive and greater
Dried Egg Production, August 194i-i attention will have to be paid to the
: ‘er cent chanpe maximum quantity of heavily infected
Commadity August, 1941 August, 1942 ey ﬁ:"ll(ﬁlznnl"' kemels "“:,I‘l".:i:’ AR RIEES
It was found that the grade was
Pounds Pounds Per cent materially lowered by the presence of
Whole 2.370 406 20645417 +771 heavily damaged kernels, the addition
e ) i of 50 per cent resulting in decreasing
Albumen 249,252 216,374 — 13 the grade from No. 1 Hard Amber
& Durum to Sample Grade
Yolks 235251 83,002 w0 This would entail a serious financial
loss to the grower. The presence of
TOTAL 2854 009 20944883 + 634 5 per cent of heavily injured grain
gl o lowered the g;.'ldl]: to No. 3 Hard Am-
- = ber Durum. Light damage was with-
Firms reporting 6l out appreciable effect upon the grade
under the existing  Federal grading
Wreliminary. I'l.'|.{'ll|illi!)l'lﬁ.
HOLDING FIRST PLACE
ALDARI Macaron! Dies have held first place in the field for over 39 years. The leading mocaroni planws of the world |
today are using Maldari Insuperable Dies. |
5 It will pay you to use Maldari Dies In your business. A better, smoother, finished product will help to Increase your |
sales,

F. MALDARI

oA
44,

Makers of

178-180 Grand Sircet

Macaroni Dies

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

New York City

&¢
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Successor to the Old Journal—Founded by Fred
Becker of Cleveland, Oklo, in 190

Trade Mark Registered U, S. Patent Office
nded 3

A FPublication to At';nnd:e tl’:ie American Macaroni
ndus
Published Monthly by ﬂg National Macaronl
Manufacturers Association as its Officlal Organ
Edited by'the Secretary-Treasurer, P. O. Drawer
No. 1, Draidwood, Ill.

PUBLICATION COMMITTEE
C. W'.I Wnllé.. . i
o8| . Ul
{l. ;. l.{onnn......l‘.d‘:!nr and General Maoager

SUBSCRIPTION RATES
]I.gg per year iIn l:!luncc
B L i
DTS Cents

Fareign _ Countri
Single Corlu.
D c‘u Coples.s.y

sasnssannsans

srsnanvessnysssd$ Cents

BPECIAL NOTICE
COMMUNICATIONS—The Editor _solicits
news and articles of interest to the Macaroni
Industry. Al matters intended for mellnllnn
must reach the Editorial Office, Braldwood, 11l

no later than Fifth Day of Month.
THE MACARONI JOURNAL assumes no
responibility for vieas or opinions expressed by
fﬂnlrihulg_lll. and will not knowingly advertise

P or untr concerns.
“The publishers of THE MACARONI JOUR.
NAL reserve the right to reject any malter
furnished either for the sdvertising or reading

Lui

O REMITTANCES—Make all_checks or drafts
yable to the order of the National Macaroni
anulscturers Association.

ADVERTISING RATES

Display Advertising.......%.Rates on Application
Want Ads.ciiassssesssssannns 30 Cents Per Line
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“I pedge alicgionée to the Flag of the
United States of America, and lo the re-
public for which it stands, one nalion in-
divisible, with liberty ond justice for all”
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PREPARE FOR TOMORROWI

Fly your old plant flag gaily
Aloft in the warlime breeze,
Though tidings may circulate daily
Of further priorities!

Spread your trade name through the papers,
On billboards, in magazines;

Though peacetime publicity capers,
Are not what this counsel means!

Viet'ry may come ere we know it;’
Be Teady! Your product should be
Remembered because you now show it
Where future consumers can secl

—Rheinhart Kleiner

Under the
Knife

J. Harry Diamond, President of
Gooch Food Products Company and
Past President of the National ilacn-
roni Manufacturers Association, was
a patient at Mayo Brothers' hospital,
Rochester, Minnesota, having under-
gone two serious operations, August
20 and 24,

Reports from Mrs, Diamond, who
accompanied him, were 12 the ‘effect

R M i e I AN
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that as of September 16 he was “still
very, very ill and unable to take care
of any correspondence.”

His many friends in the industry
wish him a speedy and complete re-

covery—a wish in which the editorial }
staff of Tug Macaron1 JourNaL and £

the exccutives of the National Maca-
roni Manufacturers Association are in
full accord,

Fire Damages
Gioia Plant

The roof of the Gioia Macaroni
Company's plant at 71 Parkway,
Rochester, N, Y., was damaged by fire
of undetermined origin the night of
September 24, 1942, Repairs were
quickly made with no interruption of
business,

Smile—A Business Asset

Nobody Respects o Perpetual
Grouch, Particularly in
Business

There is an expression in common
usage now, which while not very cle-
gant, does describe with brutal accu-
racy a condition met with too often in
stores,

This expression is used for the per-

- son who looks and acts as if he had

never learned how to smile. In terms
of the new lingo, such a person is a
“Sourpuss.”

Nobody would ever choose, to be
known as a sourpuss, yet many peo-
ple are referred to by this uncompli-
mentary designation.

No one likes to talk to a sourpuss.
No one likes to transact business with
a sourpuss,

As a matter of fact, a sourpuss is in
grave danger of having that sourpuss
expression become a permanent fea-
ture. If he keeps on being a sourpuss
he will soon have good reason to keep
on being a sourpuss, Figure that one
out for yourself,

Maybe you are a sourpuss. Unfor-
tunately, if you are, even your best
friend will not tell you,

But there is one way to be sure that
ﬁnu are not being called a sourpuss

chind your back—just smile,

Smile when you greet your custom-
ers. It will not hurt you. Your cus-
tomers are paying you a compliment
when they pick you and your store
when they buy. A smile helps to show
them that you appreciate their patron-
age. A sourpuss expression makes
them sorry they came in.

Smile while you are transacting
business, A smifc creates confidence,
People who try to do business with a
sourpuss are apt to wonder if the

sheriff is about to lock up the busi-

ness.

Smile when you take the customer's
morey. If you can't smile naturally

October, 1942

BUSINESS CARDS |

GIVE US ATRIAL

NaTioNaL CARTON Co.

JOLIET.ILLINOIS

National Cereal
Products Lahoratories

Denjamin R, Jacobs
Director
Consulling and analylical chem-
ist, specializing In all matiera in-
volving the examinallon, produc-

tion and labeling of Macaroni
and Noodle Producis.

Vilamin Assays a Specially.
Laboralory
No. 158 Chambers 8t. New York, N. Y.
Olfice
No. 2028 Eye St. N.W.. Washington, D.C,

For Sale

Used Machinery and Equipment in
Good, Berviceable SBhape
1—Cevasco, Cavagnaro & Ambrette 107

Horlzontal, ydraulic Press With
,Cutting Attachments.
1—Cevasco, Cavagnaro & Ambrette 134"
Vertical Hydraulic Press,
1—Consolidated Macaronl Machine Corp.
1% Bbl Mixer, belt drive,

I—IBlmn Kneader, tight and loose pul-
ey,

1—P., M. Walton Kneader, tight and
locse pulley.

2$—DBronze and Crpper Dies, 13"

25—Bronze and Copper Dies, 107

Steve Busalacchi
1429 N. Van Buren St
Milwaukee, Wis,

For SAaLe—1414" Hydraulic Press; kneader,
mixer, dies, trucks and sticks. Two
scales—1 Howe Vitagraph, 1 Exact, Ex-
haust fans, No dealers. Roth Noodle
Co., Pittshurgh, Pa.

when the cash register jingles, you
must be a charter member of the sour-
puss lodge,

Smile when you complete a transac-
tion and send the customer on her
way. People like to come back where
there is a cheerful atmosphere, Re-
member that you can attract more flies
with sugar than you can with vinegar.

So, don't be a° sourpuss—Smile

Too manﬁ confuse jumping at a con-
clusion with jumping at a chance,
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This War Savings Flag which flies today
over companies, large and small, all across
the land means business. It means, first,
that 10% of the company's gross pay roll is
being invested in War Bonds by the workers
voluntarily.

It also means that the employees of all thesc
companies are doing their part for Victory
+ +« by helping to buy the guns, tanks, and
planes that America and her allies must have
to win,

It means that billions of dollars are being
diverted from “bidding” for the constantly
shrinking stock of goods available, thus put-
ting & brake on inflation. And it means that
billions of dollars will be held in readiness
for post-war readjustment.

Save With

FOR VICTORY TODAY
SINESS TOMORROW

S

N

Get This FlaggFlying Now! .

Think what 10% of the national income,
saved in' War Bonds now, month after month,
can buy when the war ends!

For Victory today . . . and prosperity fomor-
row, keep the War Bond Pay-roll Savings
Plan rolling in your firm. Get that flag fly-
ing now! Your State War Savings Staff Ad-
ministrator will gladly explain how you may
do so.

If your firm has not already installed the Pay-
roll Savings Plan, now s the time fo do so.
For full details, plus samples of result-getting
literature and promotional helps, write or
wire: War Savings Staff, Section F, Treasury
Department, 709 Twelfth Street NW.,
Washington, D. C.

War Savings Bonds

This Space Is a Contribution to America’s All-Oul War Program by
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OUR PURPOSE:

EDUCATE
ELEVATE

ORGANIZE
" HARMONIZE

OUR OWN PAGE

National Macaroni Manufacturers
Association
Local and Sectional Maccrani Clubs

OUR MOTTO:

Firat--
INDUSTRY

Then--
MANUFACTURER

OFFICERS AND DIRECTORS 1512-1943

WOLFE, Preside Megs M.
ilu"lﬂ(‘ GRASS, Vice Brestlent. i j"Gn::I;\’:tl:dlc:b

FOR THE MACARONI OF TOMORROW
Clermont ntroduces

An Original Type of Continuous Automatic Macaroni Press

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

Rllion No,
lhru. Prince Macaroni Mfg. Co., Lowell, Mass
er"

;,’::;:'L'-"“""f- C. ﬂm‘,'“‘"" Co., {Ful Cll:r N ).

C W, \noll‘e. Men Macaronj Cn.. Ilarrh'huu Pa.
Region

Slmuel Gln l. Giola Macaroni Co., Rnchuur. N. Y,
llu'ha

A, Gmn G Noodle Co., Chl 1.
Fran rlﬁclnll Trlﬁ:l‘::i' Dros., 'Chlcan. tI.[o

Region
Peter J. Vlvlann. Kentucky Macaronl Cu.. Louisville, Ky.

{:é Adviser
5 {;m % Dlm:lor of Rllllﬂ:‘l 6 1 St N, W

onna, Secretary.-Treasurer, D Box No. 1, B

quaa No. 6
J. H. Diamond, Gooch Food Products Co, Linculn, Nebr.

Region No, 7
E. De Rocco, Jr., San Diego Mac. ‘Mg Co., Sat Diego, Calil.

Reglon Ne. 8
Guido P, Merlino, Mission Macaronl Mfg. Co., Seattle, Wash,

At.Large
Thomas_A. Cun Mid-South Macaron| Co.,, llcmﬂwl Tenn
Albert Ravarino, Mound City Macaroni in,
Louis 8. Vagn BD“FIIIH Macaroni Co., St hmll Mo,
Albert S. Weiss, Weiss Noodle Co., Cléveland, Ohlo

‘Hornng and Point” and ‘Kiss the (Cheese”

While it is' imptobable that American [amilies will
ever reach the "herring and point” or the "kiss the
cheese" stage, it is imperative that even in this country
of Fountilul harvests, all our notorious wasteful habits
be banished for the duration. Already meats are on
a voluntary rationing basis and will be placed on a
compulsory basis by January 1. Plainer foods will
be the order of the day and the less popular culs of
meats will be the only orders lilled by the butcher.

Just what kind of a meal is "Herring and Point"?
What kind of a repast is “Kiss the Cheese"?

“Herring and Point” is said to have originated in
Ireland during the famous {amine days when potatoes
were almost the only food available to the pcor. Ac-
cording lo the slory a smoked herring would be placed
in the center of the table, and the family was allowed
to point their potatoes at it in order that the potatoes
might acquire some of the pungent [lavor, the same
herring doing duty for weeks.

Out ol lamine-stricken Greece comes the “Kiss the
Cheese" slory. I, too, is a food conservation slory.
Handed a rather large portion of bread and a wee bit
of cheese, the Grecian children are admonished by
their mothers to “take a large mouthful of bread and

to just nibble or "kiss ths cheese bit," to flaver the
mouthful.

While the food needs of the American lighters and
those of the allied nations are being met out of the
plenteous supply in this country, civilians will be called
upon to do more or less "Herring and Point” and "Kiss
the Cheese.” They will find new ways of extending
their rationed meat supplies, extending meat flavor,
There is no better "extender” ol meals than macaroni,
spaghelti and egg noodles. Manulacturers of this food
would be derelict in their duty to the consumers ol this
country, and fo the country itself, il they [ailed to edu-
cate the former on the practicability of using macaroni
products to make meat pections “go further.”

A lew dollars spent in such educational work now
will bring returns that are immeasurable in [uture ac-
ceptance of this wonderful grain food. Il the macaroni-
noodle manulacture » ~=~an the opportunity thus thrust
upon them, no American will ever need to resort to the
"Herring and Point” or to the ''Kiss the Cheese" sacri-
fices that, unfortunalely, are compulsory in so many
parls of the world today.

MODESTO ]. DONNA,
Secretary.

Sl
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Operation as sim-
ple as it appears.

Is a rolling proc-
osa; will work with
solt or firm dough.

Suitable for short
and long goods.

Producing 1200 pounds per hour of excellent product. golden yellow in color, glossy smoolh
{inlsh, sirong in texture, lree from spols and sireaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street

Brooklyn, New York




SPAGHETTI
\-HET e

H
r

One family that uses a lot of your spaghetti or macaroni is
worth two or three that use it only occasionally. Many families
will use lots of it if it's so good that Pop, Mom, and the kids

enjoy eating it often. Pillsbury's Durum Products help to make

it that way.

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

PILLSBURY FLOUR MILLS COMPALIY
GENERAL OFFICES MINNEAPOLIS, MINNESOTA




