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g ] ‘ | Old-timers who used to curﬁp!afn that Speed
" would ruin the human race are now convinced
. that it will be its salvation—viewed from the
¢ : ‘production angle, i
7 Orders from headquarters are to the effect
é . that the farmer, the laborer, the factory worker
1 and the Eusinessman must speed u; the pro-
P duction of all necessary things and slow down
g_‘ f on all nonessentials.
1 Maca}ohi-Noodle manufacturers are cooper-
ating,
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WINDOW CARTONS APPROVED
BY WPB FOR FOOD PRODUCTS

Transparent packaging materials are essential
1o the war effort. But the Government recognizes
that they combine visibility (and saleability 1) with
genuine protection for foods.

A new WPB ruling permits food packages with
windows to replace oll-iransparen: packages
which require so much more of the critical
moterials so vital to our war effort.

This action of the WPB makes it possible to con-
serve fransparent malerials and still assure pro-
tective, eys-appeal packages for America’s ood
products,

Typical savings — by using windows instead of
all-transparent containers—are shown above.

Many manufacturers are swinging over o window
pockages from all-transparent containers. Such
a change requires time ond careful planning.

BRANCH PLANT
Son francisce

SALES DIFKCES

L]
Principal Cities

ssolli

Lithographing Co. Inc. North Bergen, N.J. F e

Your nearest Rossoiti Packaging Man will be
happy to go over every step of this important
operation with you.

Rossofti Is fully equipped 1o supply you with
attraclive, sturdy, qulck-puc'ning folding cartons
requiring a limited amount of transparent ma-
terlal. Our 44 years of experience in deslgning
and manufacturing foed pac nuuhrourwurrunly
of obtaining the proper container for your pro-
duct,

Rossotti does no! offer the window cartons o3
“substitute® or ‘amnrgencz' package o be used
only for the duration of the war. The window
carton Is a permanent and better pack-
age, to be used in all times.
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Case Gueeze on 599 Nocdle Prices

Office of Price Adminisiration Announces New Maximum
Price Regulations in Keeping with Its Studied Policy

Two Sectional Meetings of Macaroni-Noodle Manufacturers
Scheduled for Joint Study of New Regulations

Acling to ease a squeeze which has ben sulficiently
severe to hamper production, the Ollice of Price Ad-
ministration, on November 10, 1942, pul into eflect a
new pricing formula which will provide for a substan-
tial part, but noi all, of the increased production costs
of seven seasonal and 13 miscellaneous commedities,
including egg noodles.

The new Maximum Price Regulation—No. 262—
(Seasonal and Miscellaneous Food Commeodities), ef-
lective November 14, 1942, is cxpected to insure con-
tinued production ol the {wenty arlicles listed in the
order. The increased praduction cosis will be passed
along on the wholesale and! retail levels. The twenty
articles, however, account for only 1 per cent of the
volume in the average grocery slore.

The new regulalion will become mandalory on all
sales and deliveries beginning December 14. It re-
places coverage under General Price Regulation which
had set ceilings at March levels. Perlaining to egg
noodles, the Order reads:

"Eggs are an imporiant ingredient of egg noo-
dles, Manulacturers usually buy a year's supply
ol Irozen eggs during May and June. Egg costs
since May and June, 1941, have advanced 38 per
cent This caused a minimum increase of 20 cents
per dozen one-pound packages ol Egg Noodles.
This is oltlen more than the small profit on this
low-margin industry.”

Coples ol the Release covering the new Maximum
Price Regulation, Number 262, were mailed lo all mem-
bers of the Notional Macarcni Manulacturers Associa-
tion Irom the Washington olfice of the Association by

Wushinglon Representative, E R. Jacobs. Copies were
also mailed as an Associe:” 1 complimentary service
to practically all the !eading nonmember firms
throughout the country.

These were accompanica with a leller of explana-
tion by Direclor Jacobs wit! emphasis on the need of
gelting full details from GPA ollicials who will be
present at two special meelings called to study the
new regulations.

A meeting for the Eastern manufacturers will be held
at Holel Commodore, New York City, slarling at 10
a.m., Monday, November 16, 1942.

For the convenience of the Middle West manufactur-
ers, a meeling is scheduled for November 18, 1942, at
Hotel Morrison, Chicage, at 10 a.m.

“This is a shorl nolice of meetings, but we know
you want informalion quickly,” says Director Ja-
cnbs, “so we are acting without consultation of
yo'u convenience, because we leel the maller is
of such importance that you should be present.”

These meelings will provide the Industry with an
oppe'lunily for presenting the malter of price reliel on
Plain Macaroni Producls, a matler of serious, deep
corern to the manulacturers ol these products. With
the: Government ready lo provide relief in necessary
cases, prool that the induslry is united in its demand
will materially help the cause. Altendance at the two
called meelings and interest in the new regulations
otherwise shown may be the prool of interest which
the OPA olficials are expecling and which will prob-
ably be an influencing lactor in further action re-
quesled or contemplaled.
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The Two Star Semolina brand has won the confidence and
good will of the macaroni industry because it symbolizes
those things that mean most — unvarying high quality,

dependable performance, and prompt, personal service.
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Judustry’s War Sacrifices

American business will be called upon to make great
and even greater sacrifices as the war progresses, Maca-
roni-Noodle manufacturers will prove to the nation that
they “can take it"” because they are patriots, first.

Some of the sacrifices which representatives of this
Industry have made so far were compulsory under such
new laws as those recently passed by Congress concerning
wages, taxes, price control, rationing and the mobilization
of manpower,

Amony the voluntary actions that have earned the In-
dustry the nod of approval by those delegated with the job
of preparing the nation for all-out war—action aimed at
conserving foods and materials—was the unanimous deci-
sion arrived at by the representatives of the Italian-style

roducers at the” June 1942 convention of the Industry,
t was agreed to eliminate twenty-six of the more fan-
ciful shapes for the duration,

Government authorities expressed their appreciation of
this action; so did the jobbers and finally the consumers.
However, it is hinted that more would probably be ex-
pected along this line of streamlining macaroni produc-
tion.

Of the compulsory action, perhaps the most outstand-
ing is price control, involving ceilings on prices at which
finished products are sold. In some cases, particularly in
epg noodles, this has worked a hardship and heayy losses.
\t’hilc there has been quite an insistent appeal for relief,
there has been no loud wailing as might be made by less
patriotic manufacturers.

With the steady rise in the cost of semolina and other
basic ingredients, increased cost and scarcity of labor and
supplies, plain macaroni products are feeling the pinch,
These have increased materially, threatening to squeeze
the producer between said steadily rising costs of raw
materials, labor, taxes, etc., and the set ceilings. It is but
natural that the industry should ask for relief that is
imperative,

Chairman Donald M, Nelson of the War Production
Board in a recent notice to business makes it quite clear
that greater sacrifices must be suffered before relief is in
sight. He gives a long-term view of what the people of
this country must expect as the war effort is intensified.
-He said:

“Right now, approximately 40 per cent of the country's
entire production is going for war. By the middle of next

year that proportion has got to be almost 60 per cent.”

. To be in step with this thinking, 40 per cent of the en-
tire production of macaroni, spaghetti and egg noodles
should be ear-marked for the food procurement division of
the military, The macaroni industry is in step when the
enormous shipments o army and navy are taken into con-
sideration, as well as the increased sales to institutions
and in areas of war plants,

“Now the only way in which 60 per cent of our pro-
duction can go for war,” says Mr. Nelson, “is by cutting
out the production of every single, solitary item that is
not absolutely essential to keep operating. No more
luxuries, no more gadgets, no more comforts—nothing at
all from mine or farm or factory except what is actually
needed to keep our boys at their peak for fighting.”

To the macaroni-noodle industry this means the elimi-
nation, cither voluntary or compulsory, of many of the
more or less fancy shapes—nonessentials—still made by
some manufacturers. This is necessary, says Mr, Nelson,
to conserve manpower, malerials, and the conversion of
metals in unnecessary dies and machines into more guns,
tanks, ships and planes,

To consumers of these fancy shapes, this means a
change in eating habits—greater use of the less fancy,
but m}u:llly good and nutritious plain products.  To most
manufacturers this means that l1|cy will concentrate pro-
duction to not more than a score of the more popular
shapes.

“We haven't felt the pinch as yet,” says Mr. Nelson,
“because our shelves are full and production only partly
restricted. We have been living on onr fat so far in this
war. Delieve me, we aren't going to have an ounce of fat
left in another year.”

We feel sure that the Macaroni-Noodle Industry will
prove to Mr. Nelson, to his War Production Board and
1o the nation that it “can take it." fighting. In an all-out
war such as that which we are waging, no business can
be “us usual.” The unusual must be expected, and done,
This industry will be found solidly behind the Govern-
ment, even if it is necessary to turn every wheel for war
needs.

FFor this industry, for all business, even for the rank
and file of our citizenry, the future holds only a prospect
of sacrifice and hardship until peace once more reigns
throughout the world,
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Experimental Tlurum Milling ﬁml Processing Equipment,
With Further Quality Studies on North
Dakota Durum Wheats

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

North Dakota Agricultural Experiment Station, Fargo, North Dakota

* Harris and Knowles (1940) pub-
lished data abtained from quality stud-
ies conducted upon the 1938 crop of
North Dakota durum wheat. The
wheats had been milled and the semo-
lina processed into macaroni at the
Dominion Grain Research Laboratory
at Winnipeg, Canada, because of lacf:
of standard equipment at the North
Dakota Station,? The apparatus need-
ed to carry on investigations interpret-
able in terms of commercial practice
has since been purchased, and is de-
scribed in some detail in tkis report.
The present paper also conlains data
derived from a continuation of pre-
liminary work reported previously,
and comprises malerial obtained from
the milling and processing of wheats
produced in the crop years 1939 and
1940, Cooking quality studies on the
macaroni are planned for a later date,
and will be published in due course.

Fifield (1934) and Fifield, Smith,
and Hayes (1937) have discussed ex-
perimental equipment and metheds for
the manufacture of macaroni products,
and have published results obtained
from durum wheats grown in the hard
red spring wheat region of the United
States from 1932-to 1936. Binnington
and Geddes (1936) described in detail
experimental milling and processing
apparatus for durum wheats, and pre-
sented a statistical basis for the eval-
uation of the results, Later Binning-
ton and Geddes (1937) published
data derived from a study oll 34 sam-
ples of Canadian durum grown in
1934 and 1935. Significant differences
in macaroni color and appearance were
demonstrated among  the samples.
Further studies by Binnington and
Geddes (1939) emphasized the point
that macaroni quality cannot yet be
predicted from any single analytical test
applied to the wheat and that wheat
carotene is valueless as an index of
macaroni color, particularly for inter-
varictal prediction,

Milling and Processing Equipment

The milling equipment consists of a
two-stand Allis-Chalmers experimen-
tal mill, equipped yith one bolter and

Reprinted from Cercal Chemisiry, Vol.
XIX, No. 3, May, 19492,
-

Fig. ], Experimental Durum Wheat Mill.

a small-scale purified. The mill is pro-
vided with 19th middlings cut rolls
(6x 6 inch), one stand fitted with No.
16 and the other with No. 24 corru-
gations, both sets with J4-inch spiral
and running dull to -dull. A photo-
gr;’nll:h of the mill is shown in Figure 1,

he purifier is a modified form of a
Minneapolis commercial-type machine
which was scaled down to laboralory
dimensions by the removal of a screw
conveyor in the base and the traveling
brush” attachment for cleaning the
sieve, The sieve was also removed and
a more suitable one (6 inches in work-
ing with) substituted to prevent por-
tions of the sieve running bare when

6

operating. The main sicve is divided
into fowm portions consisting of sizes
50GG, 40GG, 34GG, and 28GG and is
activated by a 3-horsepower electric
motor, Three compartments were in-
stalled in the base of the purifier to
receive the purified semolina and a
suitable fan was houscd at the rear top
to furnish needed aspiration. The air
current can be varied in intensity by
levers placed outside the housing
which regulate the size of the openings
of the air channels from the fan cham-
ber to the purifier proper. A dust col-
lector was located in the basement of
the building and the exhaust was piped
(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 a

customer's table! There, only one all-

important question is asked—only one

answer expected. The customer asks: “Isit

good?” Your products must answer “Yes."
For years we have been testing and

choosing wheats, milling, testing and re-

te sting Gold Medal Press-tested Semolina

No. | to insure the presence, in

largest measure, of those qualities

which help you make macaroni

products highly satisfactory to

your customers. General Mills’

Gold Medal Press-tested Semolina

No. 1 is noted for those character-

istics which spell fine results to the

manufacturer. It is noted for a//

‘round ability to produce products

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. 1 gives you not
only the kind of results you must have in
your plant—but, most important, the re-
buying action you want from your cus-
tomers.

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

DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS T (O

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois
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Fig. 2. Experimental Purifier Used in
Durum Wheat Milling,

to it. This machine is represented in
Figure 2.

The macaroni processing apparatus
consists of a mixer, kneader, and press
mounted on a common table and driv-
en by a 1%-horsepower motor, The
setup closely resembles the one de-
scribed by Fifield (1934) and Bin-
nington and Geddes (1936) and is
shown in Figure 3. Limit switches
stop the motor at cither end of the
press travel, and a small motor-driven
propeller mounted on the jacket in-
sures proper agitation of the oil bath
surrounding the press chamber, which

has a thermostatic temperature control,

The drying cabinet is modeled after
the one described in detail by Bin-
nington and Geddes (1936) with the
exception that no refrigerating unit
was included to aid in removing mois-
ture from the air within the cabinet.
A small vent in the system is opened
gradually to permit the moisture-laden
air to escape, The interior of the drier
is lined with thin sheet copper and a
suitable set of louvres w"’:c handles
pm{'ccling outside the cabinet was in-
stalled at either end of ihe drying
chamber.

A Fenwall thermeiegulator is used
to ontrol the temperature through a
192-watt ' ater, The cavrrol bulb of
this instrument, placed in die air-flow
coming directly from the Lumidifying
and heating chambers, proved very
satisfactory for holding the tempera-
ture at a constant level during drying.

A variable resistance boiler of the
type deseribed by Binnington and Ged-
des is employed as a source of humid-
ity, A vacuum-tube relay is used to
control the input of current to the
boiler, This relay is connected to the
wet-bulb pen of the Taylor tempera-
ture recorder, and functions by per-
mitting the electric current to pass di-
rectly to the carbon electrodes of the
boiler when it is necessary to raise the
humidity of the cabinet. When the
cabinet humidity has reached the de-
sired point the current is shunted to
the boiler through a resistance lam|
bank. Under these conditions suffi-
cient heat is generated by the reduced
current to maintain the water in the
boiler just below the boiling point,

Suitable charts were constructed to
control the relative humidity at the
%opcr levels during the drying period.
he drier is shown in Figure 4.
Milling Technique
. Cleaned wheat is used for the mill-
ing tests and the milling samples are

weighed to give 3,000 ¢ of wheat on a
13.5% moisture basis. Sixteen hours

November, 1942

macaroni. The J30-inch lengths of
macaroni are suspended over wooden
rods and surface-dried at room tem-
perature in an air current from a fan.
The material is then placed in the dry-
ing cabinet where it is sweated for a
minimum_period of one hour at 90°
F, and 95% relative humidity. The
drying of the macaroni is performed
in the cabinet, which is fitted with de-

o ity e b A S UL miat gt e ANl St

before milling sufficient water is added
to bring the moisture content to
13.59%. At the end of the conditioning
period the sample is scoured and the

moisture raised to 15.5% ninclr min- |

utes prior to milling. The mill labora-
tory temperature is held at approxi-
mately 70° I, and the relative humid-
ity at about 60%.

Processing Technique

The major operations included in
macaroni  processing are  mixing,
kneading, pressing, fanning, and dry-
ing. The laboratory is maintained at
SSu% to 60% relative humidity while
the processing is being done. The

press temperature is held at 92° F, B

A special macaroni die is used which
is substantially thicker than the cus-
tomary experimental dies and has its
center rod beld firmly by three knife-
edre supports instead of one, as is
usual in experimental dies. This ar-
rangement prevents possible displace-
ment of the center rod during pressin

with resultant variations in macaroni
wall thickness. In processing, 600 g of
semolina on a 13.5% moisture basis is
used. Sufficient water is added to form
a stiff dough, the semolina and water
are then mixed, and kneaded to opti-
mum consistency. The dough is per-
mitteu to rest for ten minutes at press
temperature before being pressed into

Fig. 3. Experimental Macaronl Processing Unit.

b b |l

Fig. 4. Experimenial Cablnet with

Temperature and Huml !; Control Equip-

ment. Helay and Lamp Heslstance Bank
Shown at Top ol Drler.

vices for accurately and automatically
controlling the temperature and hu-
midity.

The apparatus and methods em-
poyed closely resemble those used in
commercial semolina and macaroni
manufacture. Drying is done at a
constant temperature and under a fall-
ing humidity gradient as represented

(Coutinwed on page 10)
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PLANT— FREDERICKSBURG, VA,

ﬁd Conservveation

WHILE emergency restrictions and government demands are in effect there must

be the utmost conservation of materials in civilian and industrial use. To-day,

under the most exacting conditions, SYLVANIA cellophane is proving its value in

new uses and In replacing shortages of other types of packaging materials.

Following are some of the features of SYLVANIA cellophane which recommend it

for packaging requirements. It meets rigid specifications for

Strength Insect proofness
Durability Insolubility In water
Transparency Economy

Alr proofness Flexibility

Lack of odor Lightness in weight

Molsture vapor proofness
Gas proofness
Lack of taste
Non-corrosive properties

Resistance to changes in
temperature

SYLVANIA cellophane offers conservation and economy.

Buy Bniled Ftales Vav Bonds and Ttamps

SYLVANIA INDUSTRIAL CORPFPORATION

General Sales Gffices: 122 E, 42nd Streer, N. Y,

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

Works: Fredericksburg, Va.

Pacific Coast:

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

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

@ ~SRLVANIA= 18 A RISISTUAED THADE MARK FOR CALLULOKE PROBUCTE MANUFACTURED BT STLVANIA INDUSTRIAL CORPORATION




Fig. 5. Time-hum!dity Gradien! Used in
the Experimental Drying of Macaroni,

in Figure 5. The visual color score of
the macaroni was determined under a
mercury fluorescent lan:p.
Material

Thirty-two ~ samples of durum
wheat grown at Fargo and Langdon®*
were experimentally milled and the
semolina processed by the cquirmcnl
described, using the standardized tech-
niques developed by Dinnington and
Geddes (1938;. Tiva moisture and
protein contents of the wheat and
semolina were determined, as well as
the number of specks per ten square
inches of semolina, It is sornewhat un-
fortunate that only wheat of the 1940
crop was available at Langdon as the
district is noted for high-quality du-
rum production, but the quality suf-
fered severely from damage caused by
fungus attacks and other injurious
factors which were favored by unfa-
vorable weather conditions ~during
July, Awugust, and September, as
pointed out by Harris and Sibbitt
(1941), The results obtained on the
Langdon wheats are markedly lower
as a result of the effect of these con-
ditions. Fargo lies southeast of the
area of best-quality durum production
for macaroni purposes, and the plots
at this station escaped substantial cﬁam-
age in 1940,

Discussion of Data

A number of varictics were included
in these series of wheats to cover fair-
!f well the field of quality. Several of
the varicties, such as Pentad, Golden
Ball, and Monad, are well known to be
unsuitable for the production of qual-
ity macaroni, Other varieties are un-
der test with the view of introducing
them for gencral production in the
durum area of the state if found su-
perior in agronomic and macaroni-
quality characteristics to the durums
that are now being grown. These va-
ricties are denoted by numbers as they
have not yet been named. Mindum
and Kubanka have proved to be fairly
satisfactory in agronomic and quality
factors and are the varieties which are
at present in general production, The
test .weight per bushel varies from

*The varicties from this Station were grown in
cobperation with the Division of Cereal Crops and

Diseases, Nureau of Plant Industry, U, S, Depart.
ment of Agriculture,
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64.6 to 608 lbs, The grade varies
from No. 1 Hard Amber Durum to
No. 5 Hard Amber Durum, the lower
grades being found without exception
in the Langdon series.

The effect of fungus int=ctions in
1940 is evident in the damaged-kemel
percentages. The light kernel damage
classification contained the kernels
which showed tip discoloration with-
out visible damage in the crease or
other parts of the kernel. The evi-
dence of this form of damage can be
almost entirely removed by rubbing
the infected part of the kernel. The
heavy-damage classification comprised
kemnels with more of the surface, in-

; November, 1942

ticeable, varying from 2.0 to 9.0 at
Fargo, 1939; from 2.0 to 8.0 for
Fargo, 1940; and from 2.0 to 5.0 for
Langdon, 1940. In addition, the Lang-
don samples were more or less brown
and pale in color and would be unsat-
isfactory for commercial grade long
oods,
Figure 6 presents the Fargo 1719
color scores, while Figure 7 jircsemis
similar results for 1940, The : 4ngelon
results for 1940 are presented in iig-
ure 8, It will be noticed that Mindum
was first in the group in color rating
at Fargo in both years. At the Lang-
don station, on (fle other hand, Ku-
banka was first in 1940, Ld 104 was

CCONRC T

Fig. 8. Visual Color Score ol Macaroni
Processed from Durum Wheat Grown at
Fargo in 1839,

cluding the crease, showing injury.
Total kernel damage is the sum of
light and heavy kernel damage. Some
variability in wheat protein among the
samples is cvident, especially in the
1939 Fargo series. These differences
must be aseribed to differential varie-
tal responses to environmental condi-
tions of soil and climate. The semolina
protein is less variable. The yields of
unpurified and purified semolina are
both given in the table, the latter val-
ues of course being much lower than
the former as a result of removal of
bran and fibrous material during puri-
fication. The number of specks was
greatly reduced by purification, while
the color was correspondingly im-
proved, i
The absorption and quality ratin,;s
of the semolina and macaroni: ' The
number of specks in the semolina is
greatly increased in the 1940 Langdon
samples, but on the other hand a no-
ticeable amount of damage on the
1940 Favgo wheats was not reflected in
increased semolina speckiness. This
was no doubt owing to the fact that
the damage had not penetrated
through the bran to damage markedly
the milling quality of the kernel. The
absorptions are {nirly consistent and
do not appear to have been greatly af-
fected by the unfavorable weather
conditions at Langdon. A marked
range in color score of macaroni is no-

Fig. 7. Visual Color Score of Macaroni
Processed from Durum Wheat Grown at
Fargo in 1840,
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Fig. 8. Visual Color Score ol Macaronl
Processed from Durum Wheat Grown at
Langdon in 1840

also high, being equal to Mindum at
Fargo and second to Kubanka at
Langdon, while Ld 111 was in the first
classification at Fargo and third in
Langdon. These two varicties were
not included in the 1939 Fargo sam-
ples. Ld 34, which was sccond highest
in Fargo in 1938 (Harris and
Knowles, 1940), was second in Fargo
in 1939 and also in the second group
in 1940, Monad, Golden Ball, and
Pentad were at the foot of the list
wherever grown in 1938, 1939, and
1940. This result is in agreement with
(Continued on page 12)
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"The Highest Priced Semolina in America
and Worth All It Costs”
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The
Golden
To_uch l.
Leads in Quality
_ Regardless of the circumstances or the condi-

tions King Midas has never wavered from the

determination to maintain the highest quality
standards.

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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their accepted quality rating. No.

doubt the results obtained from the
1940 samples grown at Langdon have
been vitiated as a result of wheat dam-
age, It is also probable that the Fargo
values were also adversely affected to
some extent, although the visual dam-
age wiis very much smaller,

Wheat protein and semolina protein
were very significantly correlated as
would be expected by anyone familiar
with durum wheat technology. Wheat
protein and semolina absorption were
also significantly and positively corre-
lated. is is an interesting relation-
ship, as it shows that semolina milled
from relatively high-protein  durum
wheat will take more water to produce
a dough of standard cor-istency. Test
weight per bushel was ot related to
purified semolina yield in the results
obtained in this study but was signifi-
cantly related to yield of unpurified
semolina. It is probable that the rela-
tively large number of durum varieties
included in the study materially de-
creased the correlation between test
weight and semolina yield, The yield
of purified semolina was positively
correluted with the yeld of unpurified
semolina, This relationship, however,
was not of sufficient magnitude to per-
mit the prediction of one variable
from the knowledge of another. The
relationship  between the semolina
speckiness and visual macaroni score
was also determined, although these
were subjective measurements. A sig-
nificant negative correlation was found
between these variables, but the mag-
nitude of this correlation was not suf-
ficiently great to be of marked utility
in predicting one variable from a
knowledge of the other,

Summary and Conclusions -

Milling and processing equipment
for durum wheat at the North Dakota
Experiment Station has been described
in some detail, and the techniques em-
ployed in the quality evaluation of 32
samples of durum wheat outlined.

The equipment consists of a two-

stand Alhis-Chalmers experimental mill
fitted with suitable rolls, a macaroni
l:roccssing unit comprisinr a mixer,
neader, and press, the latter fitted
with a device for accurately control-
ling the press temperature, and a dry-
ing cabinet equipped with accessories
which enable a time-humidity gradient
to be established during the drying
period. A time-humidity  gradient
chart showing the various relative hu-
midities obtained during the drying
period is described,

Thirty-two samples of durum wheat
grown at Langdon and Fargo in 1939
and 1940 were milled and processed
by the equipment and methods de-
scribed in this paper. These samples
included varieties which have been
shown to have satisfactory quality per-
formance as well as new varieties now
under examination with the purpose

of possible release later for general
production, provided the agronomic
and macaroni-mak’ag qualities are sat-
isfactory. A few undesirable varietics
were also examined to obtain data in
comparison with the other wheat
studied.

The results of the 1940 wheats
|iruwn at Langdon. were markedly af-

ected by damage caused by unfavor-
able weather conditions preceding and
during harvest. Injury from various
forms of blight, bacterial infections,
weathering, eic., was reflected in ker-
nel discoloration, semolina speckiness,
and visual color score of macaroni.

Mindum was in the first group for
macaroni color in Fargo for both sea-

sons, while Kubanka was among the

first in 1940, Ld 104 was another va-
riety which had relatively high maca-
roni color scores at both stations while
the second new wheat, Ld 111, was
next. Both wheats showed cxcellent
promise.

Wheat and semolina protein were
highly correlated, with wheat protein,
being related to a lesser degree with
semolina absorption.. Test weight per
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bushel was’ positively related to yield
of unpurified semolina but not with
yield of purified semolina, Semolina
speckiness was inversely related to
macaroni color scores,
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Meat Rationing Spurs Macaroni

It cannot be said that advertising of
macaroni products is overdone, Com-
pared with equally common foods,
such as bread, meat, crackers, cereals
and such, the total annual expenditure
for display space in newspapers and
magazines and for radin time is rather
infinitesimal, However, leading manu-
facturers were not slow in sensing
their opportunity when the Govern-
ment requested that consumers prac-
tice some self-denial in meat consump-
tion while the meat rationing regula-
tions are being readied for announce-
ment before January 1, 1943,

In addition to the products promo-
tion and consumer education campaign
bcinpi conducted in a very small way
by the National Macaroni Institute,
n{wul a dozen of the leading firms
have turned to radio, newspapers and
magazines for broadcasting messages
about their particular brands. Oddly
enough, most of the firms that do
brand advertising to any degree have
been liberal supporters of the Insti-
tute’s general promotion plans,

The campaign being sponsored by
the Institute and which is supported
by manufacturers and allieds con-
cerned in its success, will be launched
about November 1 to take advantage
of the voluntary rationing days re-
maining in the current year and com-

ulsory rationing of meats starting
j‘nnuary 1, 1943,

. Advertising

Of the brand advertisers, some are
recent entries. Newspapers have noted
this new trend and have commented
freely on the new interest in brand
promotion by leading manufacturers
and distributors. Among a few of the
many comments that appeared in the
press recently, with no attempt to ren-
der a complete list of all manufactur-
ers who are doing such fine and need-
ed promotional work, are:

—The New “York Herald-Tribune,
New York City October 30, 1942:

Under the heading “As We Go
Munching,” Margaret Fishback makes
her suggestions poelicall)' to Secretary
Wickard's recommendation that before
the meat rationing system becomes ef-
fective the people should voluntarily
reduce their meat diet,

“When short of meat, here's what

to do—

Have chicken pie or lobster stew,
And if you're also short of cash,
Try cheese souffle and lentil hash.
Spaghetti, too, for lunch or supper
Is dandy as a filler-upper. . . ." p
—~Radio Daily Times, New York City,
October 7

De Martini Macaroni Co., Brooklyn,
N. Y. is using radio, having placed its
contract direct with WOV of New
York and other Eastern stations, It
includes' six weekly, five-minute pro-
grams plugging its brands,

-
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—New York World-Telegram, New
York City, October 8, 1942:

The C. I, Mueller Co. of Jersey
City, N. J,, is planning a newspaper
campaign, slated to start within the
month. Copy features the use of its
products  with cheese, vegetables,
cheaper cuts of meats and left-overs.
Currently the firm is using two radio
programs,

A. Goodman & Sons, Inc., of New
York City are featuring egg noodles
and dehydrated soup in two radio pro-
grams and in spot announcements, em-
phasizing the use of noodles either in
dishes that require meat or with left-
over meats,

V. La Rosa & Sons, Brooklyn,
N. Y, is Inunching its first major
newspaper  advertising  campaign.
Copy using the strip technique fea-
turing an animated rose that plays the
role of savior to meal-hurried women
appears every Thursday on the food
pages of most of the leading news-
papers in the East, Radio, sectional
magazines, car cards in transit systems
are also being used.

Broodcasting and «ldvertising, Wash-
ington, D, C,, October 12, 1942;
Paramount  Macaroni Manufactur-
ing Company, Brooklyn, N. Y., radio
advertiser for the past twelve years,
continues to sponsor half-hour pro-
grams on WLELI, WPEN, WMBC
and WEVD, and will add a 6-weckly
program on WOV, New York lhrnugﬁ
the ﬂ Iranklyn Viola agency of New
York City.
—Butcher and Grocery Clerks four-
nal, Oak Park, 111, Ocivber, 1942
With prepared spaghetun fast dis-
appearing from grocers' shelves as a
result of Government canning restric-
tions, the LEmm-an-Cee Company,
Chicago, is launching its most aggres-
sive advertising campaign for its
M & C Sphagetti Dinner, which pack-
age conlains separate containers of dry
spaghetti, sauce and cheese, for home
preparation.

—Broadcasting & cldvertising (St
Louis Correspondent), October, 1942

I. J. Grass Noodle Company, Chi-
cago, Ill,, is using announcements on
participating programs in New York
for his dehydrated soup; also in
Schnectady, Indianapolis and Denver,
(Note this: “However, the point of
view has been advanced that products
identification can be secured through
the women's pages of the newspapers
at a somewhat smaller cost than spot
radio.")

—New York Werld-Telegram, Octo-
ber 8, 1942:

Other  companies  initiating  meat
replacement _campaigns intlude the
Van Camp Sea Food Company.

The Foulds Milling Co., Chicago, is
using musical Sonovox announcements
in eight cities.

Eastern Semolina Mills
in Voluntary Bankruptcy

The Eastern Semolina Mills, Inc.,
with mills at Baldwinsvile, N. Y., and
Churchville, N, Y., and offices at 80
Noard Street, New York City on Sep-
tember 15, 1942, asked for a meeting
of Creditors in an action of voluntary
bankruptcy. President Seymour Op-
penheimer of the milling irm and his
Directors decided to close the mill and
the requested meeting was held before
{udgc Ben Wiles at Syracuse, New

York, on October 1.
According 1o Howard . Mitchel,
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sales manager of the concern, there are
“no operating or maintenance bills un-
paid, so the creditors are practically
confined to the debenture holders of
which Dr. Oppenhieimer owned some
85 per cent, the mortgagee and the
wheat supplier.

The milling firm  was  organized
about five years ago and converted the
flour mill at Baldwinsville into one of
the most modern semolina mills. Col-
burn Foulds was its first active head,
resigning last year, Mr. Mitchell will
remain with 1?1!.- firm to wind up the
sale of the property, machinery and
supplies,

A PRECISION BUILT
MACARONI PRESS

M ELMES EN(;IHEEFIING, WORKS
215H:M6ncAg¢sr. @/w:a;o .~ SINGE 1851 . .,

The ELMES Macaroni Pressis
precision buill in every respect.

The various parts are made
of high grade materials. The
machiniug is accurately done.
Moving parts are filted together
with the proper tolerance, In-
spection at every slago is rigid.
The machine is built by an or-
ganization of engineors and
craftsmen experienced in pre-
cision manulacturing,

To you ., . this machine
brings the capacity for large
oulput, long life and first qual-
ity macaroni at low cost. Ask
for complete specifications.
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Report of Director of Research for Octoher

The'* Washington Office has been
particularly interested during the
month of October in assisting the
Conservation Division of the War
Production Board in collecting dies
which may be available as scrap.

The present policy of the WPDB con-

cerning approval for dies will require’

a manufacturer to turn in a die of
equivalent weight and material to the
die maker before he can purchase a
new die.

The dies that are being requested by

the WPRB as available for scrap are

those that are not in use for any rea-
son, or that are obsolete, broken, or
worn out. All these dies should be
turned in as it is necessary to co-
operate with the WPB in gatherin

this most critical material to be nseﬁ
in the war cffort,

When this article reaches you there
will be another questionnaire sent con-
cerning the amount of scrap metals
that you have turned in, as well as an
appeal for all the scrap that you may
have available to turn in,  We want to
make a record for the macaroni indus-
try. This, it is believed, will help us
materially in getting our requests for
priorit~ approved. We must all re-
membur that during the war we are
only allowed the loan of this material
and whenever the Government needs
it more than we do we arc going to
have to relinquish it. So it i1s up to
every manufacturer to be a good sport
and a patriotic American and seek out
all material that can be made available
to Uncle Sam.

The questionnaire and circular let-
ter follow:

Washington, D. C.
November 9, 1942

TO ALL MEMBERS:

The Conservation Division of the
War Production Board has suggested
to me 1o make a survey of obsolete,
broken, or worn out dies which may
be available for the war effort.

If you have dies which have not
been used for three months and which
you will not use in the next three
months, they should be scrapped and
made available to our Government.

All broken or worn out dies should
also be made available.

The materials from which dies are
made are the most eritical metals that
the Government needs in the manufac-
ture of planes, tanks, and other imple-
ments of war,

Delegate to some responsible em-
ploye in your organization the job of
secking out all available dies that can
be scrapped, and turn them over to a

By Benjamin R. Jacobs

diec manufacturer, He will pay you
the best prices as scrap.

Please indicate below the poundage
of dies that are available as scrap in
your possession, and send it to me to
either of the above addresses.

Sincerely yours,

I, R. Jacons,
Director of Research
Dies available as scrap.......Pound

Name of manufacturer).......... .
Address) iy s LT
& ®

Washington, D, C,
November 9, 142

TO ALL MANUFACTURERS:

As the war proceeds it is becoming every
day more apparent that we will experience
increased difficullies in obtaining the tools
necessary for the production of our maca-
roni and noodle products, This has been
made very evident to me as for some time
1 have been engaged in obtaining these for
manufacturers,

We are particularly concerned regarding
the availability of materials for the manu-
facture of dies. No macaroni plant can
run without dies and these are made from
the most critical metals that the govern-
ment needs for the production of planes,
tanks, and guns. It, therefore, occurred to
me that it would soon become necessary to
create a pool of this critical matcrial from
which we could draw for our nceds.

1 have had numerous_conferences with
officials from the War Production Board
and each time I interview them concerning
the release of this class of material I am
reminded that the only reason why we can
obtain it at all is because we tum in a
certain amount to the foundries, Any
amount that is allowed us may be con-
sidered only as a loan and, therefore, it
becomes increasingly -important for us to
assure oursclves of a reserve from which
we can draw,

As a result of these interviews the War
Production Board has consented to have
the macaroni manufacturers scll their sur-
plus and obsolete dies directly to the die
manufacturer, and the die manufacturer in
turn can then sell these surplus and obso-
lete dies to any foundry who has
authorized by the Director General “for
operations on Form PD 76-c to receive
and melt the scrajp. :

This procedure eliminates the dealer in
scrap who has no interest beyond whatever
small profit he may realize from the trans-
action,

However, the materials from which these
dies are made are absolutely essential to
our industry and, therefore, should proceed
dircctly from you, through the die manu-
facturer, to the foundry,.and avoid the
srobability of being lost Ina heap of in-
crior metals,

At our recent convention a group of
macaroni manufacturers went on record
as willing to discontinue the manufacture
of twenty-six sizes and shapes of maca-
roni products, When this was done it im-
mediately made available approximately

twenty-six obsolete dies which can be dis-
posed of as scrap and in fact should be so
disposed of if the following motto of the

Conservation Division of the War I'ro-
duction Board is adopted:

“IF IT HASN'T DEEN USED FOR
THREE MONTHS, AND IF SOME-
ONE CAN'T PROVE THAT IT'S GO-
ING TO DE USED FOR THE NEXT
THREE—FIND A USE FOR 1T—0R
‘SCRAP' IT!"

I wish to quate the following paragraph
from a letter on this subject just received
from the War Production Board:

“Today, industry is offered the oppor-
tunity to voluntarily and wholcheartedly
use the initiative of which it is capable,
and the Government takes it for gr:mm[
that they will make a realistic attempt
to weigh the relative importance of their
dies, 1ools, and other equipment in terms

of potential value to the nation as scrap, *

against (heir value as existing tools.”

This, to me, is an invitation to every
macaroni manufacturer 1o make every pos-
sible effort to seek out all scrap of the
critical materials from which dies are made
(copper and manganese), It is also a sug-
gestion that the Government has the power
to requisition all material which is not ac-
tually in essential use.

[ ask you, therefore, in the name of your
Government, to make the utmost effort to
voluntzrily relinguish all dies that are not
actually in use or that you will not find
use for in the immediate future,

1 suggest that you fili out the attached
questionnaire concerning the amount of
ava‘lable material which you can turn over
to the die maker and send it to me, so that
I nay be able to report it to the War Pro-
duciion Board as your contribution to the
war erffort.

Sincerely yours,

. R, Jacons,
Director of Rescarch

Army-Navy “"E” for
Pillsbury

Springfield, 11, Oct. 27—Selection
of the Springficld Mill staff of Pills-
bury Flour Mills Company to reccive
a joint Army-Navy “E" production
award for outstanding performance in
war work from the &nr Department,
was announced today, according to no-
tification received here by company of-
ficials,

The workers of the company's
Springficld Mill were the first to re-
ceive this award, which has previous-
ly not been; made to any other flour
mill in the country, it was revealed.

“I am sure there could be no better
news to send out today to all the
Pillsbury men and women in the
armed forces than the story of your
efforts to help deliver the foods the
Army and Navy want from us where
and ‘when they want them,” Philip W,
Pillsbury of Minneapolis, president of
the company, said in announcing the
“E" award \o workers in the Spring-
field Mill.
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Gas Allotment Program

The country's 27,000,000 motorists
can perform a patriotic service by be-
inning at once their individual roles
in the mileage control program to save
rubber, Leon Henderson, OPA Ad-
ministrator, points out,

“Since announcement of details of
the program, everyone knows the part
he is called upon to play to reduce our
use of rubber to keep within the limits
of our supply,” Mr. Henderson said.
“There is no need to wait until the
date when the program goes into ef-
feet. In fact motorists can save mil-
lions of pounds of rubber by doing
voluntarily now, what they will be
required 10 do after the mileage
rationing program is instituted,”

Anyone with more than five tires
for cach private passenger car that he
owns should dispose of those excess
tires as soon as he can make arrange-
ments with his local Railway Express
Agency to call for them, This can be
done now,

Anyone who drives his car to and
from work should get a car sharing
club into operation immediately.

Every motorist should have his tires
inspected to make sure he is not ruin-
ing his tire carcass before another tire
or recap will be available to him.

Above all, every driver should stay
under 35 miles an hour.

In addition to these voluntary steps,
motorists will need to do specific
things soon to get ready for the na-
tionwide mileage rationing plan, These
preliminary steps were outlined in
chronological order by OPA:

1. Get rid of excess tires, If you
have more than five tires for each
passenger car that you own, pick out
the best five, and sell or give the rest
to the Government through your local
Railway Express .‘\guncf. If this is
not done before you apply for a mile-
age ration, your application will be de-

, mied,

2. Note the serial numbers on the
five tires you are keeping. These num-
bers will be required on your applica-
tion for a mileage ration. s

(OPA today cautioned motorists
to make sure they get the right num-
bers. Serial numbers on all tires
are indented in the tire wall. They
are never raised, 1f the indented
serial numbers have been worn off,
or for any reason obliterated, the
brand name of the tire is to be sub-

stituted.) .

3. On or about October 27 pick
up a mileage ration blank from a ncar-
by service station, tire shop or garage.
Watch local newspaper and radio an-
nouncements for exact dates and
places, ey

4, Fill out the application for a ra-
tion, as well as the tire inspection rec-
ord sheet which will be part of the
ap{_:licaliun form, ~

5, Take the filled-out application to
a schoolhouse on registration dates to

begin on November 9. A registrar will
receive the application, and if you have
certified that you have no more than
five tires for the car for which you
are seeking a ration the registrar will
issue you a basic “A" ration book.
Registration probably will extend over
a period of l‘m-c days in most places,
but, if necessary, local War Price and
Rationing Boards may continue regis-
tration through November 16.

6. Keep the tire inspection record
which the registrar, or the local ration-
ing board will detach from your mil-
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cage ration application,  You will need
this sheet when you get the periodic
tire inspections required under the ra-
tioning plan. It will be your record to
prove that you have had the inspec-
tions made, and that your tires have
been declared in good condition, and
will be one of the requirements for
renewal of rations,

Too generally there's a lot to be said
on both sides only because we like to

make conversation,

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

LA
REPAIRS —
A-10, P100

I

GOVERNMENT
REGULATION

N

CHAMPION

FLOUR OUTFIT Ai:D SEMOLINA BLENDER

P s

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

MAINTENANCE — REPAIR
To date we have never {ailed in prompt - .rvice
o our customers on parts necessary to keep your
Champion equipment operating efficiently and we
will see that we protect you in this way.

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS

Mirs. of Mixers — Brakes — Flour Outlits — Weighing Hoppers
and Water Meters




TR TR Y v

THE MACARONI JOURNAL

FRVLR S

THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The only conlinuous Press that is fully Aulomatic in all ils
operat.ons. 7

Froni the time the raw malerial is led Inlo the recelving com-
partmunt until it is spread on the sticks, no handling or atten-
tion ln necessary as all operations are continuous and aufo-
matie,

Not an experiment, bul a reality, Produces all forms of paste
with nqual facility, The paste produced Is superior in quality
and appearance.

Manulacturing coals greatly reduced.
Sanltary, hygienic. Product unlouched by human hands.

Production from 900 to 1,000 pounds ne! per hour. Trimmings
reduced to a minimum, due to mothod ol extrusion as pressure
is equal over whole face of die.

This preas Is not an experwaeut.. We already have several
of these presses in aclual eperatiin i a large macaron! plant
In this city.

156-166 Sixth Street BROOKLYN, N. Y,' U. S. A. 159-171 Seventh Street
‘ Address'all communications to 156 Sixth Street

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

0,
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Consolidated Macaroni Machine Corp.

Photograph of a
battery of Staticnary Die
type presses which
have been rebuilt and

ready for shipment.

REBUILT

Presses, Kneaders and Mixers

Photograph of
Mixe:s
Kneaders

. Presses
being rebuilt in
our plant,

All rebuilt
machines carry

full guarantee
as our new

machines.

Write for particulars

BROOKLYN, N. Y., U. S. A, 15917 Seventh Street

Address all communications to 156 Sixth Street

156-166 Sixth Street
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these increases need to be approved by

Order Freezes Salaries and Wages |, 4o

WLB Issues “Questions and Answers” in Clarification

In this bulletin we shall try to an-

swer the questions most often asked
about the adjustment of wages and
salaries by the National War Labor
Board under the Executive Order No.
9250 of October 3, 1942. The Board
has jurisdiction over the adjustment
of all wages. It has jurisdiction over
the adjustment of salaries up to $5,
a year, except for those su}:crvtsnry or
professional employes who are not
represented by recognized unions, The
Commissioner of Internal Revenue has
jurisdiction over the adjustment of all
other salaries,

This bulletin refers only to wages,
and to the class of salaries over which
the War Labor Board has jurisdiction.

Q. Docs the Executive Order [reeze
wages and salaries?

A. No. But adjustments in wages can be
made after October 3, and in salarics
after October 27 only il approved by
the National War Labor Board,

Q. Under what conditions will the War
Labor Board approve increases?

A. To “correct maladjustments or incqual-
ities, to eliminate substandards of liv-
ing, to correct gross inequities, or lo
mﬁ in the cflective prosecution of the
war."

Q. Arc all tmgluynrs covered by these re-
quirements

A. No, employers who have 8 or less
workers may make increases without
approval of the War Labor Doard.

. 1s an employer exempt if he has a

8 number (lsl ’cslnbli.\hmmls, cach of
which employs eight or less persons?

A. No. If the total number of persons in
all of his establishments is more than
eight, then he is not exempt.

., Can an employer grant individual wage

Q or salary !ncrcnscs without WLB ap-
proval?

A. Yes, but only if the increases are in
accordance with the terms of a wage
or salary agieement or wage or salary
rate schedules. Even then, these in-
creases cannot be granted unless they
are the result of one of the following:

1) Individual promotions or reclassi-
fications, . ik

(2) Individual merit increases within
established rate ranges.

(3) Operation of an established plan
n{ wage or salary increases based
on length of service.

(4) Increased  productivity  under
iecework or incentive plans,

(5)° Operation of an apprentice or
trainee system,

Q. Can an employer allow these individual
increases to raise his costs and cause
his prices to go up?

A. No. No employer will be allowed by
the Government to use these increases
cither to 'T:l a price increase or to re-
sist an olherwise justifiable reduction
in his price ceiling.

Q. What about picce rates? Suppose an
employer set a picce rate before or
after Oclober 3 which, when tried out
in practice, did not give the employcs
the normal earnings 'pt:cvmlmg in Itml
plant for that type of job. Can he ad-
Jjust this rate so as to_yield the normal
and expected anount?

A, Yes,

Q. The Executive Order of October 3
states that there shall be *“'no increases
in wage rates” wunless they are ap-
proved by the WLEB an employer
get around this by hiring a new worker
at higher wages than he is paying his
&msm! employes?

0, he cannot hire a new worker at
more than the established rate in the
plant for the job,

Q. What about new jobs or new plants,
wltlﬂg there are no established wage
rates

A. In such a case, the employer cannot,
without WLIB approval, pay more than
the wage rates prevailing for similar

. jobs in the area,

Q. What about increases in wage rates

ranted hefore October 37

A. Unless the WLD later decides to re-
view them, all wage increases put into
effect on or before October 3 do not
need WLB approval. Such increases
must have agreed to in writing or
formally communicated to the em-
ployes on or before Oclober 3. They
must also have been made upslicah!e 1o
work done prior to Octoler 3,

Q. Let's take a specific case, A manufac-

turer made a_written agreement with

the union in his plant on October 3 for
an increase of 4c an hour for his em-

gg_-::ﬂi retroactive to September 20,
s he have to have this increase ap-

J:In“d by the WLRB before putting it in
is workers' pay envelopes?

No,

. But suppose, in (he case just put, the
workers didn't actually get the check
till the next pay-day, say October 10?7

A. The increase docs not have to be a
proved. The men started carning the
money, and the increase was In effect
on October 3.

Q. What about increases in wage rales
which’ were agreed to before October 3,
but which do not go into effect until
some future date? Do they need WLB
approval ?

A. Yes, if they are payment for work
done after October 3. The t‘ypial case
is that of a contract made before Oc-
tober 3 providing that at some future
date the workers will be granted an
automatic increase tied to the increase
in the cost of living which has occurred
in the meantime. Such future increases
must be approved by the WLB, This
is also true of arbitration awards
handed down after October 3, even if
the agreement to arbitrate was made
before that date,

Q. What about salary increases? After
what date do they need WLB approval?

A. Increases in salaries after October 27
must be approved by the WLB, unless
otherwise exempted.

Q. Are the exemptions in the case of sal-
aries the same as in the case of wages?

o>

A, Yes.

Q. Does an cmplu}rer who is not engaged
in war production have to submit wage
and salary increases to the \WLD for

' \a'pprm'al?
A. Yes, There is no distinction made in

the Executive Order between war work
and non-war work,

Q. What about municipal, state, or fed-
eral government employes?

A, Wage and salary increases for all gov-
ernment employes are subject to regu-
lation under the Executive Order of
October 3" unless the amount of such
salary or wages is fixed by statute,

Q. 1f wage or salary increases are made
in the form of war bonds or stamps, do

Yes, It makes no difference whether the
increases are granted in cash or in war
bonds or stamps or any form of re-
muneration whatsoever,

, What is the difference between wages
and salaries?

A. The term “salary” means all forms of
compensation computed on a weekly,
monthly, annual or other :ompnr:brc
basis, except a wage basis, The term

ages” means all forms of compen-
sation computed on an hourly, daily,

Rm:ework or ather comparable basis,
re bonuses, gifts, loans, fees and com-

missions, whm iven as compensation

for personal services, included in wages
and salaries?

Yes.

. Can wages or salaries be decreased?

. No decreases in wages or salaries for
any particular work may be made be-
low the highest rate paid for this work
between January 1 and September 15,
1942 without approval by B.

. On what hasis can the WLB approve

such decreases?

Only to correct gross inequities and to

aid in the effective prosecution of the

war,

. What are the penalties for violations?

. Jf any wage or salary payment is made
in violation of the regulations, the en-
tire amount of the payment shall be
disregarded by all agencies of the gov-
ermment in determining the costs or ex-
penses of any employer for the purpose
of any law or regulation, including the
Emergency Price Control Act of 1942,
or any maximum price regulation there-
of. The amount will also be disregard-
ed for the purpose of calculating de-
ductions under the revenue laws of the
United States, or for the purpose of
determining costs or exg of any
contract made by or on behalf of the
United States, The amount to be dis-
regarded in the case of increases in
violation of the regulations is the

>0

>0

>0

amount of the wage or salary paid or’

accrued and not merely the amount of
the increase, A
Q. If an employer, for example, increased
the wages of all his workers'S cents an
hour without approval by the \WLB,
would he be able to deduct any of the
wages of those workers when he cal-
It:tulah:s the amount of his income tax?

0.

. Are there any further penalties?

Yes, any person or corporation who
wilfully violates any of the regulations

PO

is subject to a fine of up to $1,000 or,

a yeir in jail, or both,

Save Fat for War

Did you know that one-third to
onc-half cup of fat per week from
the drippings in the cooking of each
family in the United States would
provide, in a year, from three to five
hundred million pounds of waste fats
which, in turn, would provide from
thirty-five to !{ﬂy-million pounds of
glycerine? .

This  question, sent in a memo to
The American IV eekly several months

‘ago, resulted in a full-page article. en-

titled, “Out of the Frying Pan Into
the Fixing LiNe," which appeared in
the November 15 issue of that pub-
lication which claims to have the
greatest circulation in the world. This
article is typical of the articles it has
been publishing, having to do with the
scenes behind the war.,

“Save your Fat to Slap the Jap."
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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 Ffor 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.
\ J Minneapolis, Minnesota

AL

You

the Best
When You

DEMAND

S 1bs.

GMNDER Az,
SSUPERIOR?

PURE PURUM WHIAT

Q:.:OLI NA Ao

Lis W

Liquid and Dried Egg
Production

September, 1942 X
* Preduction of dried eggs in Sep-
tember totaled 20,936,198 pounds com-
pared with 3,653,573 pounds in Sep-
tember, 1941, Frozen egg proguction
totaled 3,050,000 pounds compared
with 2,845,000 pounds in September
last year, The amount of liquid cggs
produced for immediate consumplion
totaled 910,000 pounds compared with
1,473,000 pounds a ycar ago,

Large quantities of liquid egg pro-
duced from frozen eggs and storage
shell eggs are now hcinl;,r used for dry-
ing to supplement the liquid produced
from fresh shell cg?s. Approximately
64 per cent of the dried egg prml.uu:d
in September was dried from liquid
obtained from frozen eggs and storage

shell eggs—27,240,000 pounds of froz-
en eggs and 621,000 cases of storage
shell epgs were used.

Storage holdings of frozen cpgs on
October 1 tm:\lmi~ 234,868,000 pounds
compared with 178,438,000 pounds on
October 1, 1941, and 137,831,000
pounds, the (1937-41) average. Re-
ports from egg driers show 1,687,000
cases of shell and 67,481,000 pmu_uls
of frozen cggs car-marked for drying
against commitments on dried egg con-
tracts for delivery to the Federal Sur-
plus Commaodities Corporation.

The Agricultural Marketing  Ad-
ministration accepted offers on 9,909,-
810 pounds of dried cggs in Septem-
ber. Offers accepted October 110 Oc-
wber 22 totaled 5,234,657 pounds.
Since the first of the year, the Govern-
ment has accepted n(%‘crs on 199,731,-
867 pounds of dried eggs.

FROZEN EGG PRODUCTION 19%40-42

Monih 1
Month i,
{ammry A ) 707,000
Februar, 733,000
March 29,481,000
April -H,029,000
May 53,662,000
i i

August 2,112
Septembier 1,249,000
ctober 249,000
November 216,000
Decembier .« ,000
Tolal veevvvararanrnanes 189,578,000

1941 1942
Pounds Pounds
915,000 3,075,000
8,140,000 13,626,000
39,386,000 22,680,000
46,826,000 59,001,000
53,303,000 57,090,000
46,560,000 52,730,000
26,555,000 17,735,000
0,848,000 5,630,000
2,845,000 3,050,000
1,951,000
265,000
237,182,000

Asks Damages for
Plumber’s Forgetfulness

That old joke about the plumber
forgetting his tools has heretofor al-
ways heen at the expense of the em-
ployer, but if a macaroni manufactur-
er gains his point, the joke will turn
on the plumber. Here's the story from
the October 12, 1942, issue of the
Norristown, ( Pa.) Times Herald :

Claims Plumber Forgot to Replace
Sprinkler Head in Macaroni
Plant

A plumber forgot to replace a sprinkler
head in a sprinkling system 1o which he
was making repairs at the V. Arena andd
Sons, Inc., macaroni and spaghetti factory,
East Main Street, on March 21, 1941, re-
sulting in $287.40 worth of damage to 3,
420 pounds of spaghetti, it is alleged in a
statement of elaim filed today in the office
of Prothonotary Earl 1. Bechtel, by At
torney Raymond P'earlstine.

The Arena company named as defend-
ant A, Humsicker, Lafayette and Knox
Streets, Norristown, alledging an agent or
employe of the defendant while repairing
the sprinkling system on the third floor of
the factory “negligemly” failed 1w place
a sprinkler head. As aresult the © o7 was
flooded with water, it is claimed,

The statement alleges as a result of the
forgetiulness, 1,710 pounds of cgg spaghet-
i valued at $179.35 and a similar amount
o1 another brand of spaghetti valued at
$7695 was damaged as were 300 baus val-
ued at $63, making a total of $319.50. Om
of the resulting lavoe $32.10 worth of ma-
terial was sahaged so a total of $287.40 is
now claimed from Hunsicker.
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Roasting Pouliry the Modern Way

Added Suggestion—Use Macaroni Stulfing As a Delicious Change

Dinner may be quicker and simpler
this Thanksgiving if you and your
family are deep in war work. But you
will want to make the meal satisfying
and attractive enough to carry the
theme note of the day and, as far as
you can, feature at least some of the
traditional Thanksgiving day dishes,
observes The Market Baskef for No-
vember, released by the Bureau of
Home Economics—U, S. Dept. of
Agriculture, . :

This year there's the added reason
for l:ui?tling your dinner around a
turkey or sume other tasty bird, Us-
ing poultry helps to spare the meat—
the kind of meat that can be shipped
to'the boys at the front and to our
allies. And if you cook the Thanks-
iving bird the modern way—with the
ﬁcnl moderate most of the fime—you
will spare the bird, too. - That is, you
will not shrink and dry out the birl—
you will have more and juicier mezat to
serve, home economists of the U. S,
Department of Agriculture point out.

The turkey supply looks bright. It
is expected to be a little larger than
last year and only a little less than the
record year of 1940. There will be
ample supply of roasting chickens, too
—as many as last year, and perhaps
more. And young duck, guinea, and
goose, where available, are still other
roasting possibilities,

Roast Poultry a Favorite

Roasting is a time-honored way of
serving up the Thanksgiving bird, and
justly so. Roast fowl looks good and
tastes good. And this year—again the
meat-sharing  thonght—the stuffing
dnes its bit nobly by stretching the
good poultry flavor, so that the bird
goes farther in use,

In this connection, the suggestion
made some years ago by Alberta M.
Goudiss, founder of the Forecast Ra-
dio School of Cookery and Editor of
the Forecast magazine is timely, since
she recommends macaroni for stuffing
as a change from bread because of its
flavor-absorbing qualities, its digesti-
bility and the perfect blending of the
ingredients,

“For that Thanksgiving turkey,”
I'm going to give you a recipe you'l
love. It's macaroni stuffing, To make
it takes only a few minutes, for the
cooking of macaroni is nearly com-

leted at the factory. In fact all you
iave to do to make it tender, thor-
oughly cooked and casily digested, is

“to drop it in boiling salted water for 9

to 12 minutes. Actually, in mnking
the stuffing 1 don't boil the macarom
even that lnnf;, for some cooking takes
place while the bird is roasting in the
oven,

Herv is exactly how it is made:

14 pound macaroni

4 tablespoons shortening

2 cgys

4 or 6 small onions, chopped fine
2 teaspoons paprika

2 teaspoons salt Y

2 teaspoons pouliry scasoning

Cook the macaroni in boiling salted wa-
ter for 6 to 8 minutes, (I use 4 quarts
of water and one tablespoon of salt. | also
usually add one lnbles[]?on of shortenin
for additional flavor.) Drain
thoroughly, and add  tablespoons of melt-
cd shortening,. Then add the eggs, the
finely chopped onion, and the scasonings.
This recipe makes one quart; for a 12
pound turkey you will need 3 quarts and
more for a larger one.

When stuffing the turkey put the
dressing in loosely, rather than pack-

the macaroni |

N
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ing it in tightly, as we do a bread
stuffing, If you make such a stuffing
for this gcar's Thanksgiving dinner
you will find that it will become a fa-
vorite in your household. It is so un-
usual and tcmplinf that all the family
relish it. And, as for our own opinion,
we homemakers don't mind the fact
that it is so casily made.

This stuffing is not compact and
heavy, as most stuffings are, but in-
stead has a very desirable lightness
and texture, Tt is most easily cﬁgcslcd
also, as macaroni is almost predigested
during the process of manufacture,
This ease of digestion is aided by the
fact that, although exceptionally rich
in nutrition, macaroni is not a heavy
food. It supplies a great deal of car-
bohydrates, a large amount of mineral
matter and some valuable protein,
without being too heavy in the latter,
And as a flavor food to blend with the
turkey and cranberries, you'll find
macaroni stuffing dv.-lightfuf."

OPA Food Price
Division Formed

Price Administrator Leon Hender-

son, on Oct, 15, announced creation of
the Food Price Division in the Office
of Price Administration and named A.
C. Hoffman as its Director. For the
rasl six months, Mr. Hoffman has
been Price Executive of the Food and
Food Products Branch, which now is
included in the new division,
. Under the direction of the Admin-
istrator, the new Division is charged
with the formulation, initiation, and
administration of food price regula-
tions. The responsibilities also will in-
clude price research and analysis, the
conduct of industry, relations neces-
sary to the formulation and adminis-
tration of commodity price regulations
assigned to the Division, the process-
ing of petitions for amendment, appli-
cations for adjustments, and protests,
as well as the examination and evalu-
ation of complaints and proposals rel-
ative to such food commodities.

The Food Price Division will have
six branches: an Economic Analysis
Branch, an Administrative Services
Branch, and four Commodity
Branches, Each Commodity Dranch,
in turn, will be divided into Sections
under which the various food com-
modities will be grouped. The four
Commodity Branches and the com-
modities included in each are as fol-
lows: (1) Grocery Products Branch,
including canned and frozen fruits and
vegetables, fresh and dried fruits and
vegelables, packaged specialties, im-
ported foods, and beverage products;
(2) Meats, Fish, Fats and Oils
Branch; (3) Sugar, Tobacco and
Dairy Products Branch; and (4) Ce-.
reals, Feeds, and Agricultural Chemi-
cals Branch,

R T e e e S TR

_ Mr. Hoffman, prior to his associa-
tion with OPA, was a Principal Econ-
omist in the Bureau of Agricultural
Economics of the U. S. Department of
Agriculture,

_James P, Cavin was named Divi-
sional Economist and will act in the
capacity of associate director,

Geoffrey Baker will head the Gro-
cery Products Branch,
Charles M. Elkinton heads the

Meats, Fish, Fats and Oils Branch,

Charles H. Fleischer heads the

Dairy Products, .

_John K. Westberg heads the Cereals,
IFeeds and Agricultural Chemicals
Branch,

. J. Howard Miller heads the Admin-
istrative Services Branch

Your Meat Allotment

The Food Requirements Commit-
tee suggests weekly meat allotments
for children under the Government's
voluntary Share-the-Meat program.

Children under six yecars of age
may receive weekly 34 pound of beef,
pork, veal, lamb or mutton,

For each child between the age of
six and twelve, an allotment of 1%
pounds weekly of the same meals was
approved by the committee.

The committee also annpunced that
sausages are to be included in the 24

unds of meat to which every adult
1s asked to limit himself, Poultry, liv-
er, tongue, swectbreads, kidneys,
brains, tripe, hearts, knuckles and fish
are not included.

Think of them as hardening experi-
ences rather than as hard experiences,
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Durum Yield at
Record High

The indicated production of durum
wheat as per estimate given in the Oc-
tober 1 release of the Crop Reportin
Board of the U. S. Department o
Agriculture was 43,546 bushels or
about 4 per cent in excess of the hlﬂh
production of 1941, Although the
vicld reported at that stage of harvest-
ing has raised the volume of produc-
tion or is higher than the estimate of
the previous month in at least half of
the spring wheat states, the states of
the northern plains still have consid-
crable unthreshed wheat in the fields,
This made the appraisal of yield at
harvest more difficult than usual at the
reporting date.

In addition, some lowering of qual-
ity was cvident from the observed
weather damage to wheat already com-
bined or threshed and from the
amount of shrinkage and spoilage in
shocks. o

The production of all wheat is in-
dicated to be 984,000,000 bushels, an
increase of 2,000,000 over the previous
estimate, This product’on compares
with 945,937,000 bushels in 1941 and
the 10-year (1930-39) average of
747,507,800 bushels.

"This year’s crop is the second larg-
est in history. The total production of
spring wheat indicated by yield and
harvest have indicated 286,338,000

bushels, or about 4 per cent above last

rear's crop of 274,644,000 bushels.
}l‘hc yield of all spring wheat of 20.2
bushels an acre has established a high
record for the United States and is
above last year's yield of 16.9 bushels
and the 10-year average of 10.5 bush-
els by a wide margin. It is a bumper
yield in many of the spring wheat
states but there is no single state with
a record high yield, The record for
the United States is a result of the
combination of near-record yield for
most of the important states. The es-
timated yield per acre of durum wheat
is 20,1 bushels as compared with 164
bushels in 1941 and a 10-year average
of 9.3, According to the October 1 re-
port approximately 2,164,000 acres of
durum wheat have been harvested, this
being about 85 per cent of the acreage
planted with durum in 1941,

Christmas Checks and
Greetings

Pillsbury lo Remember Employes
on Leave for Military Service

Men and women now in military
service on leave from Pillsbury Flour
Mills Company will receive the com-
pany's traditional Christmas check and
Christmas greeting—and along “with it
a reminder from Philip W, Pillsbury,
President, “that we want you back in
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the company—in the Piilsbury Family
—as soon as you can get this business
over with,"”

“We've begun planning for your re-
turn,” Pillsbusy said in his Christmas
letter. “We've already set up a reserve
fund 10 make sure there won't be any
delay in putting you back to work.
We're counting on you to help us go
ahead when the War is won,

“The greetings of the Christmas
season are difficult to put into v.ords—
especially in a year like this," Pills-
bury continuel. It's not a plum pud-
ding Christn-as for any of us this
year, with stozkings hung up tor gifts
—even if all of us will be thinking
back to some boyhood Christmas like
that. And yet, in all onr world the
itdea of Christmas is again the hope of
the ages—and of the future—that men
will some day live together without
fighting."

Breakers Ahead

Fear is expressed in Washington
that a bigger army will drain U. 5.
labor to low levels; and that U. S. la-
bor will drain the workers from
farms; and that a scarcity of farm
workers will bog down farmers who
own farms; and that the general pub-
lic will have to go on diets because of
the shortage of foodstuffs in the mar-
kets, All kinds of plans are being de-
vised in Washington to steer clear of
“hreakers ahead.”
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Presses

Engineers

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

Macaroni Machinery

Knenders
Mixers

All Sizes Up lo Largest in Use
N. Y. Office and Shop

J. Cavagnaro

and Machinists

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St,
New York City
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All Limits Are Off 1 dnt ovean idestosn act - :
: 1 activity run-
e ning wild, headed for nowhcr{ and Use Waterways— Noodles Will Hel :
Sz £ liable to reach j h natios Eastm ll 4
Patriotic macaroni-noodle manufac- said ‘o Uncle S “ mean nev AR that desruiion: L ey :
:Il:rg.'rs lscnscd carly in this war that hezr e sountl o?m'unsori') "“h“:- L= ahatis loclfe";ﬂ:;:%raﬂ:?“""‘.m limit on Declaring that “everything possible Noodles will probably never be credited with winning the war .
their plant facilities would go all-out may i be?” guns, say what " At f inking in terms must be done to prepare for the in- as the welcome sign puts 1t, but good foods like noodles and other
in producing food to feed a fighting ? siiad ot 'aknof arther, 1 mean, creased load which is coming upon macaroni products will help keep good fighters in trim and their
‘ nation. Handicapped by wartime reg- And before long we learned we had  has been eI“-h -do quality or volume the railroads,” Diiector Joseph 1. supporters on the home front in better spirit.
i | ::llt_l_llnns and labor shortage, they are ﬂ?t ll)ccn dreaming. Guns. The nerve ther wi:héd}cc;ehgﬂ'“& right on far- Eastman of the Office of Defensc Macaroni and Noodle manufacturers are a rather modest sort.
% ! c?rup'crnlmu splendidly in the” war f{ i those Japs, just when we were bow or to pat ones ;;aﬂsmg }:o take a Transportation urged shippers and all They have a fine, nutritious food that just fits the existing con-
> ort, istening to the l'—_xcuse, please,” of o ! elf on the back, government agencics 1o utilize water ditions. They know they have it, but modestly refrain from tell-
. Tt 100k a war to reiove the limita- 2? fl?l-ba;? from Hirohito, the darling 2 tis gm:!zmgkhgw much farther one carricrs where possible. mg the fine story which consumers are anxious to hear. Others
tions a lot of us had put on our abil- 1 gods? ti::::egﬂ y just keeping on. How many _Ina circular to all government agen- are doing a good job of it, as cartoonist, George Lichty, visualizes
ity and our busim:ss objectives, We i remembered 1t that l Ths e ] Tavu you ever done the very ut- cics, Mr. Eastman said that the rail- it in the accompanying cartoon reproduced by courtesy of the
i : ‘ ; Rinseselti whets war Lrpased i most you could do? Probably none. roads are carrying a freight traffic Chicago Times Syndicate:
i Iu,r.n hong time we had jogged said the greatest war cry of "'l‘;- had How many businessmen do you know load which is running about 30 per
'm:l fhfﬂ't" ‘K‘;l&l:ﬂi;'ji }Vaxlgg satis L;d “Let's go!f" And w;.- golnt': [?nnnd “::: R;I;p 1Imtv¢ gone the ?nbsoluic limit of l:l!llll ahead of 1941 as measured by ton & [ Wﬂ(:ﬂME
s oA Jarred us nearly —some to recruitin ir latent capacity? Probabl ) miles, "
arte et cen FANOHEY ‘ i OINENTION
Rv:!ua‘:t’:.rl;‘ r::enhc:lnhip ago, and for defense plants, som‘é % ;'::':-O"“?:‘?a::t: One can always go a step farther, One ‘Our._estimates look forward to a ‘ﬂ’”;’ﬁ“ﬁg"
nnlioﬂ .rlruuscd 1,-, |n the signs of & tories to tum automobile, refrigerato can n_lﬁ\:.ﬂ{s increase production by one continuing increase in rail tonnage f.,,%mus
of Herculean |2sll¢s'e alc’?sllt:,p-:fhmenl radio making tools into tools fgr r'nalg.' :Igl.lxlld dluen.!cI)u:,l::uh'su'dfl minrchy mipe s ti:'fgll::c;:ltl e rcsul{ 0{ St PTgcvch\ﬂlb
. ey yar  reac- g ¢ re,” h i ion program an anges i
]l_llt::ns were followed by what looked li'-'gn"']’]';‘_“;;mﬁ“bsa jeeps, peeps and  many men, but nh\'rnys‘;sftl;f'el[;u?gcor: a‘“ ch"'mc'gr I‘:’[ “"‘I:““‘:“t'""?g‘:: of
D'u;-‘ llhli)e m::r:tcga millennium but turned But still ; dead. traffic,” he said.
o e fnancial crackiat doam ut still we were thinking in terms  Soldi Emphasizing the difficultie
e | : a i u r Soldie Lmphasizing the difficulties of ob-
!‘:Vck'“f’l\ i oh the jaw, right and left gf what our machines had been doing, hav::, goLr:: nl;n;.:r l-?s llzlo okl s taining matrials for expansion of rall-
do? 8 Ae took it squarely on the un-“' many factory hours we had been  use up their Iaslloun]?: c.}n. e road facilities to hancle the heavicer !
f"ﬂ i we M},:_ch and buckled and a lot b’:“'g. how much raw material we hod It may send them do ¢ of strength, load, Mr, Eastman expressed the opin- i
of us passed out and had to be re- cen buying, how much profit we fiad  hands and knees. B ot ooty o ion that “any allocation of material
; stored with eau de bankruptey. :"c‘qu making. Our hands and our fac- mile or that ,I(.:ﬂst. fc\ut a'hat! last. jong for new freight cars and locomotives
} The theory that a great and glorious bﬂn}s were going to war, but our just what is el |ov t)“" d! may be will be based on the premise that other
: ) people had found ways to meet de- bonds: Ao fllll hampered by the  victory. el available means of transportation will
i njty d Ak o e ; Mg "
< pression on its home grounds and lick  “must” as J:tl Tcrly e “h’d'.. 1.8 And that ¥ -Eu"’- _unhzul.' jon's i
the stuffing out of it blew up like a  not” l tween allies and a “must .o e onc ounce more of produc- _ He said the Nation's inland barge
. modern Mississippi Bubble and the wnrlir?ls ’c;‘:lt‘gn‘rlt]nhlcss enemies in - gpo, l”“:"':(.]dlhint.lnst added B.V.U.; ' lines and a number of inland water
: summer of our self-satisfaction tumed _our 1 Hkh nd y'the thought of what foot.o er ed volt; that last added carriers operating along the Atlantic
to a winter of short commons, ALY e e R.P 1unr M Il’h;‘[l laﬂ Sereas - oy lf«.;?lf }nlli'ucons(al e ni
: AT e told ourselves : -P.M. or M.P.H.; that just one more not being fully utilized” at present.
H mc‘l}i;!:rr!:gg:;!l u_l;,r.'l;:r the lash of com-  what we ought to lx':a(lsoi‘:l';"}'l"']ll'll[l?tsl?f kllik-of the pedal, is what we must “It therefore becomes necessary,” he
i business \;'rilerspwhi; sifﬁlﬁ?igulﬁ"ﬂ lfs the limit.” And the sky and all 111% K"lr folec e rilons, so elp, win'the zm‘d, l"““Il TS ml’l i el o
takee Sleoand Wereohtias dnt  forces that use it as a highway and a B2 D et var-
us who never admitlfd it. o some of  battleground have proved that state- After .tl"’ last war the soldiers were SEEUCI -lhf" uuhz_nu.u B i
: ment right.  The bounds of ground wont to shout sarcastically, *Who wo Hes wheee' pamsible;. therhy selovinyg
| We  hesitated when War again  and water activity no longer limit our the war " and to respond with e u:ﬁ the railroads and the truck lines of
Mki:‘lll our way. We'd seen a war and  WaT action. The sky is the limit and sarcasm, “The shipyards,” “The na?- ! flicke e
:;ffn: ((tt_nllllkc it. We became disciples the limit in_ the sﬁy has not been i S.0OS8." “The f:;rmcrcue{"'
i the )I?cllr?s'!" Isola!;gms:;t-and “What ]';"Oﬂ':]lﬂd- With Glenn Martin 70-ton The Red Cross,” “The Y.M.C.A." or The largest single plant in the War
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Processors Blamed for
Planned “Fishermen's
Harvest”

Packers of frozen, pickled, smoked,
salt and canned Iish—Euying their hal-
ibut and salmon at exorbitantly high
prices in mistaken anticipation of a
15 per cent increase shortly in the Of-
fice of Price Administration’s ceiling
on the processcrl article—are in for a
rude disappointment, Price Adminis-
trator Leon Henderson warned.

OPA'’s policy on all processed fish is
firmly represented by Mr. Henderson
to be as follows:

(1) There will be no increase in the
present March, 1942, ceilings on proc-
essed fish,

(2) The ceiling on processed fish
will continue for the length of the
General Maximum Price Regulation
under which it is covered. It will not
terminate within 60 days, as some
trade rumors have suggested—possibly
the wish being father to the thought.

(3) Individual applications of fish
processors for relief, on grounds that
they have incurred losses through sales
at the March ceilings because of high-
er raw material costs, will be rejected
by OPA.

“The practice, now prevalent amon
processors, of paying more tor fresl
fish than the processed ceilings war-
rant is a dangerous one. “Failure
to cease such activities can result in
only one end—namely, heavy losses to
bidders.

Says Food Scandal
Looms Unless
Government

Acts

Grocery Industry’s Problems {o be
Discussed at Fall Meeling,
Willis Declares

The deadliest possible blow to the
United Nations' War Effort—a major
food shortage—is a certainty unless
immediate steps are taken to codrdi-
nate the nation’s system of food pro-
duction and distribution, Paul S, Wil-
lis, president of the Grocery Manufac-
turers of America, declared recently,

“A scandal far greater than the rub-
ber situation looms in the near future,
and it can be averted only if imme-
diate, official recognition 18 given to
the problems of this industry by
America’s war leaders,”

These problems, greater in number
and complexity than any the food
rmccssing field has ever faced, will
e discussed in detail at the 34th An-
nual Meeting of the Grocery Manu-
facturers of America which will be
held on November 18, 19, and 20 at
the Waldorf-Astoria in New York,

The difficulties which Government
and industry must face, and which
will occupy prominent places on the

arm g
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agenda of the three-day meeting, in-
clude taxation, government planning,
transportation and storage; labor, the
farm problem, the rubber shortage,
manpower, lend-lease shipments, ad-
vertising expenditures and nutrition,

Theme of the meeting will be “Win-
ning the War with Food." The en-
tire program will be based on the real-
ization that “food in the field is not
food on the table,” The industry has
recognized this fact, he declared, but
not until a food administrator is ap-
pointed to oversee all phases of food
production and distribution will the
nation’ be secure from the possibility
of a grave food shortage.

The - Committce in charge of ar-
ranging the program of the Fall Mect-
ing includes William Robbins of Gen-
eral Foods, Inc.; Frank Montgomery
of National Biscuit Company; B. 8
Ohlandt of Grocery Store Products
Company; A. W. Ramsdell of The
Borden Company ; Walter R, Barry of
General Mills, Inc.; A. E. Philips of
White Rock Mineral Springs Co.;
William T. Mohan of Scolt Paper
Co.; and Hanford Main of Loose-
Wiles Biscuit Co, )

Conserving
Manpower

An attack on the problem of re-
ducing the 24,000,000 man hours lost
monthly on the production front will
be launched through a national indus-
trial nutrition program, says Paul W,
McNutt, Administrator, Office of De-
fense Health and Welfare Services,
and chairman of War Manpower
Commission.

Aimed at conservation of manpower
as well as increased production, the
industrial nutrition program will move
forward on three fronts: industry,
homes and communities.

“At least 80,000,000 working days
can be saved this year if war workers
keep fit. That means 14,000 more
bombers, 10 dreadnaughts, 33,000
tanks to heln us win the war," de-
clared Mr. McNutt: in emphasizing
the importance of the industrial nu-
trition program.

The U. S. Public Health Service
will coperate with the Office of De-
fense Health and Welfare Services
in carrying forward the national indus-
trial nutrition program.

This service will provide practical
recommendations to both governmeit
owned plants and private industries to
meet specific industrial nutrition prob-
lems which mav affect production by
increasing absences and accidents, Re-
quests which have already been re-
ceived from private industries indi-
cate their interest in the possibility of
cutting down lost man-hours of pro-
duction and accidents through solving
some of the problems of industrial
nutrition.

5 i

No\'elmber, 1942

Macaroni - Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or passed for early
registration
This Bureau of the National Macaronl Man.
Birers 3 FREE “ADVISORY "SERVICE o
'I."‘rrm hlrk nl?ﬁamf-u &nuﬁ the N.l‘-
un"f:l. Trade Mark Company, ashingten,
for sn sdvanced seoceh ol "the reqoiration
o A by g~

:.'3 registering.  In addition to a free

anced ofn:h Ausociation Members will re-
f:k.. prefer rates for all registration serv.

Al Trade Murks should be registered, if

nulbl;{"N.om i e ooy

seal s made, Address sll communications

on this subject to

Macaroni-Noodles Trade Mark Bureau
Braldwoed, Illinols

Trade Mark Aplications

Aida
The trade mark of G. Rossano &
Bros., Inc.,, New York, N. Y. Appli-
cation for this trade mark was filed on
April 24, 1942, for use on macaroni,
The owner claims use since 1927,

Realm

The trade mark of Houschold Prod-
utes Co., Chicago, 11l. Application for
this trade mark was filed on May 27,
1942, for use on preparcd spaghetti.
The owner claims use since November
28, 1932, ]

Count Pulasld
The trade mark of George S. Bunn,
doing business as Pulaski Candy &
Grocery Co,, Pulaski, Va. Application
was filed on January 24, 1948, for use
on canned ‘spaghetti,. The applicant
claims use since December 11, 1939,

Small Farmers Achieve
Record On Egg .
Production

According to the U. S. Department
of Agriculture, farmers enrolled in
the Farm Sccurity Administration
program in Alabama, Georgia, Flori-
da and South Carolina are now pro-
ducing 500,000 dozen cggs weekly.
Many of these farmers formerly did
not produce enough eggs for them-
selves, let alone any contribution to
the national total,

In the Spring of 1941, 56,000 of
the borrower-families in these four
States, bought 5,000,000 baby chicks
as a part of FSA's program to step
up food production among low-in-
come farmers, The chicks are now
in full egg production and the farm-
ers have learned so well how to han-
dle and feed them that they are buy-
ing approximately 8,000,000 more
baby chicks this year,

November, 1942
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL FLOUR MILLS, INL.

General DOffices: Minneapnlis

Mills: St. Paul

65 Grams of Spaghetti Daily

According to a correspondent who recently arrived in
the United States in the exchange arrangement sponsored
by officials of the United States, Germany and ltaly, Italy
is having a trying time to feed its own people while con-
tributing food to the Germans as she is required to do
under the alliance that exists between these two European
nations,

“The slogan of the Axis is that the army must eat first.
Hence, hungry civilians who can't pay bootleg prices,
grouse,” ) )

Premier Mussolini succeeded four years ago in making
Ttaly practically self-sufficient in 1936-37, when as a resull
of Tis plea Italy produced over 80 per cent of its wheat
needs. In those days the Ttalians ate as much wheat
bread and spaghetti as they wanted.

“Now with the self-sufficiency program in full force,
there is severe rationing, Figuring 500 grams to the
Ttalian pound, cach Italian is allowed only 65 grams of
uncooked spaghetti and from 150 to 450 grams of bread.

“The spaghetti is anything but the bright lucent yellow
or cream as was the pre-war product, It is dark in color,
the result of an admixture of corn meal, potato flour, bran
and other ingredients.

“The worst sufferers from the wheat scarcity, as well
as the scarcity of meat and other foods, are the urban
working classes who must live strictly on rations because
they cannot buy luxuries or trade on the black market,
to which the middle and upper classes turn for relief.
The best off are the peasants who raise their own food
and keep plenty for themselves,

“The black market flourishes with rationed and im-

rted goods cnmlzﬁndin enormous prices. Butter, for
instance, is $10 a kilo, olive oil $5 a kilo and coffee $40
a kilo on the black market,”

(A) The PETERS JUNIOR
CARTON FORMING AND LIN.
ING MACHINE sets up macaroni
and spagheitl cartons at speeds up
to 35-40 cartons per minute, re-
qulting one operator. After the
cartons are set up, they drop onlo
the conveyor belt where they are
carried to be flled. Can be made
adjustable 10 set up several carton
alres.

(B) The PETERS JUNIOR
CARTON FOLDING AND CLOS-
ING MACHINE closes macaroni
and spaghettl cartons at speeds up
1o 3540 cartons per minute, re-
quiring no operstor. After the car-
tons are filled, they are conveyed

4700 Ravenswood Ave.

PETERS MA

MACHINES FOR
SETTING UP AND
CLOSING MACARONI
AND SPAGHETTI

CARTONS

into this machine where they are
sutomatically closed. Can also be
made adjustable to close several
carton sizes.

slze carton you are inters
ested In handling and we
will be pleased 1o recom-
mend machines to meet your
specific rrquirements,

I
CHINERY 00."

"% Chicago, i

Send us a sample of u:hl
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F. W. Kreider Dead

Frank W. Kreider of Lebanon,
Pa,, passed away at his home on Octo-
ber 14, 1942, after a prolonged illness.
Up to a few years ago, he was a mem-
ber of the Keystone Macaroni Manu-
facuring Co, and frequently repre-
sented his firm at regional and nation-
al mdetings of the industry,

He was born and lived all his life
in the vicinity of Lebanon, Pa., where
he was very prominent in business,
holding offices with the Farmer's Trust
Company, the Lebanon National Bank
and the North Side Bank and Trust
Company.

In 1930, he joined with Joseph
Duerrisi in the organization and in-
corporation of the Keystone Macaroni
Company, becoming an active official,
He was interested in several musical
organizations in Lebanon and san
with the choir of the First Reforme
Church, where he also had charge of
a Sunday School Class,

Surviving are his wife Effic and
three children—Christine E., Carl F.,
and Robert E,, all at home. Funcral
services were held October 17, at 2:00
i}.m. in the Rockland IFuneral Home,
.cbanon, the Rev, Paul C. Shumaker,
First Reformed Church, officiating.
Burial was in Quentin Cemetery, Leb-
anon,

Biddy Is On the Job

. Biddy is doing her job. Her task
is to supply all wartime requirements
for cggs. Those needs are mounting.
Total requirements for 1942 are ex-
pected to reach about 54 billion eggs
according to U. S. Department of Ag-
riculture estimates. Biddy is ahead of
schedule.

bWitlllilnsn Ie\s monthif. there will be
about egg drying plants operating
in the United Sl:Rcs.}, 'f“hesc plnmnls wih
be capable of turning out aboat 400
million pounds of dried cgg powder in
a year. Biddy supplies th raw mate-
rial, and that means 14.400,000,000
cgps for this job alone, su that the
Agricultural  Marketing  Administra-
tion, buying the products for Lend-
Lease and for our armed forces, will
be assured of an adequate supply.

This is a hint of what may be need-
ed in egg production in 1943—one
which says nothing about needs at
home which have been increased by
our war efiort, and probably will be
greater than ever next year.

The poultry keeper’s job, the De-
partment points out, is to feed Bidtly.
and feed her well. Proper feeding will
do more than any other one thing to
help her.

Secretary Wickard has called on the
poultry industry to help out in the
meat shortage by growing 200 million
extra chickens in the fall and winter
scason. This goal can be reached if a
million farmers, using existing brood-
er houses and equipment normally idle,

L L S e R O O A R T S

L}

November, 1942

FLOUR OUTPUT CONTINUES TO GAIN

Although a puor month for sales, October was a good month from the viewpoint of
production of Hour, The total was the best for that month in any year since 1931, when
flour consumption began to go into its depression tailspin, 1t was the superior total, too,
of any month since Scptember, 1939, when Germany invaded Poland and there was a

rush fo ﬁl:l possession of flour,
Since

our production has been running about 3 per cent better than a year ago since

the beginning of the crop year, it may be an indication that actual consumption is on the
upswing, as is the case with most foods that are not rationed.

Mills reporting 1o The Northwesiern Miller made 6,945,198 bbls. of flour in October
a gain of better than 6 per cent over a year ago. These mills account for about 65 gwr cent

of total flour output of the United States, Production last year amounted to 6,509,

and two years ago it was 6,235,857,

34 bbls,

Most sections recorded increases over last year, The gain in the Southwest was 260,000
bbls., Buffalo section 99,000, Northwest 95000, Southeast 19,000, and western part of the
central states section 80,000, In two arcas there was a loss of volume compared with last
year, The Pacific Coast dropped off 60,000, no doubt a reflection of export market losses,
and the castern section of the central states declined 47,000, perhaps partly due to scarcer

wheat supplies there.

Durum mills also did a better business in October this year than last, Output amounted

to 447,124 bbls., against 399,354 in 1941,
A detailed table appears below:

TOTAL MONTHLY PRODUCTION OF DURUM PRODUCTSt
(Reported by mills producing 65 per cent of the flour manufactured in the U. S.)

October, 1942
Northwest ...oovvs RN *1,097,
Southwest .. AN

Western Division ...
Southeast ....v00iee
North 'acific Coast .

Previous

r clober ——
month 1941 1940 1939

1,510,100 10602480 1214435 1470123
2421312 2433107 2288240 2,334,965

03,772 891,998 932275 1,006,681
588,168 623,779 %;553 487,708

- 5,816
119,376 107,751 139,581 131,217
488,132 577412 780,514 610,967

Talals vi i dvens snsenes
*Partly estimated,

6,330,025  6,5095H 6235857 6337477

TOTAL MONTHLY PRODUCTION OF DURUM I'RODUCTSt

October, 1942
7,1

1Nine mills,

September, 1942
330,644

Octoher, 1941
399,354

—'ublished through the courtesy of The Northwestern Miller.

raise an average of 200 chickens each
this winter.

This number of extra chickens mar-
keted at an average weight of 3
pounds will require more than a mil-
lion tons of feed, but an abundance of
feed wheat is available—also soybean
and peanut meals to add to the usual
su|lp}y of feeds, IFeed manufacturers
can utilize these in their products to-
gether with the necessary alfalfa meal,
bone meal, and other mineral and vita-
min constituents of good poultry diets.

Commercial poultry meat producers
already have proved that, with suit-
able feed and good care, fall and win-
ter chicks will live and grow as well
as chicks from spring hatches,

Heaendbook on
Plant Cleaning

The Magnus Chemical Co,, Inc,
manufacturers of food plant clcaninﬁ
materials, industrial soaps and allie
products, has just issued a new 42-
page, illustrated handbook for food
processing plans, It is entitled the
‘Food Plant Cleaning Handbook."”

The handbook discusses in detail the
cleaning problems connccted  with
practically all the divisions of the food
producing and packaging industry,
with the exception of the dairy and
bakery industries. There are separate
Magnus Instruction Handbooks for
these two industries,

The cleaning problems of each food

e o S

industry are thoroughly covered, in-
cluding equipment cleaning, floor and
wall cleaning, lime scale removal and
machinery cleaning,

The handbook also contains special
section on Hand Cleaning in food
lants, Eliminating Sludge in Fuel Qil

anks and Window Cleaning.

The Food Plant Cleaning Handbook
is well illustrated with photos of ac-
tual cleaning operations,

Copies of the Food Plant Cleaning
Handbook can be obtained by writing
to the Magnus Chemical Company,
Inc., Dept, .i Garwood, N, ]

“There's a Reason”

The reason assigned by the Office
of Price Administration for restrict-
ing deliveries by packers of beef,
pork, lamb and mutton to civilians is
that these meats are to be conserved
for the armed forces and for Allied
Nations. So, if your tummy craves
meat, you may take satisfaction in the
fact that a soldier somewhere is eating
your share of steaks and chops.

If you have fuel oil trouble you are
“comforted” by the rationing authori-
ties who assure “fair and effective
curtailment of supplies to private
homes.”

The sale of used tires and tubes has
been tempoaarily irozen and the ex-
planation is that the shortage of “re-
cappable carcasses” is the reason for
the extension of tire rationing to used
tires,

T
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The linest Amber Durum grown in the
Uniled Stales is raised in what is known
as the "Devils Lake (N. D.) Area.” From
more than 100 allilialed local elevalors in
this area comes the Amber Durum which
we grind into:

Pisa Duramber Abo

No. 1 Semolina Fancy No. 1 Patent Flour
Semolina

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

consumer demand lor our producis con-
linues to increase.

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATIO

Offices: Mills:
1923 University Ave., St Paul, Minn, Rush City, Minn.

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.
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TIIIS is more than a war of mechanical
monsters clashing in the night . ..
more than a war of production.

It is o war for markets—your markets!
The Axis wants your business—wants lo
destroy it once and for all.

With so much at stake, there is no doubt
you will want to do everything you ean to
meet this Axis threat. Two ways are
opent Speed production and put 10 per-
cent of your income into WAR BONDS!
The only answer to enemy tanks and
plancs is more American tanks and
planes—and your regular, month-by-
month purchases of War Bonds will help
supply them, Buy now and keep buying.

THE GOAL: 10% OF EVERYONE'S
INCOME IN WAR BONDS

When you install the Pay-Roll War
Savings Plan (approved by organized
labor), you not only perform a service
for your country but for your employees.
Simple to install, the Plan provides for
regular purchases of War Bonds through
voluntary pay-roll alloiments.

‘rlte for details today! Treasury Department
Sretion It, 709 121h S1. NW., Washington, D, C.

War Savins Bonds

This space is a contribution to Winning the War by

MACA. NI JOURNAL

.
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KEEP GOING!

Go, sell and deliver as long as_you can,
To markets wherever you find ‘em;
Your cflorts will never be wasted, old man,
If courage and faith are behind ‘em,
You'll sell a bit less than before, we're

aware;
You'll even be slow to deliver;
Bt Ih‘u what you find, without turning a
hair,
And nary a sweat or a shiver.
For show me a Yank who refuses to play
His part, though it brings him privaticn—
Whao fails to support the American way'
When enemies threaten our nation!

RueiNpnakt KLEINER

Meat is the Great
Food Weapon

“The waistline of our civilian ccon-
omy decreases as the chestline of our
military economy increases,” was a
theme sentence in Secretary of Agri-
culture Wickard's recent address be-
fore the American Meat Institute. “At
the -beginning of this war,” he said,
“our food surpluses were such that
some people “wondered whether food
would play the part that it had during

ournal—Founded b‘ Fred
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the first World War. Very quickly,
it became evident that our surpluses
were not surpluses but were vital re-
serves, and that the food story was
the same as for other nccessities—
more, more, more, England turned to

us for food. So did Russia. And if 3

we had not been able to answer the
call, Hitler might have triumphed long
ago. Food is just as important today
as it was during the first World War
even if there are striking differences
in the over-all pattern. In the last war,
the demand was for wheat. In this
war, meat is the great food weapon.”

Many Items Discontinued

Machinery Conservation is
Patriolic Action

The announcement to the trade giv-
en below is an excellent example of
what the macaroni-noodle industry is
doing in the way of conscrving ma-
chines and manpower in line with
the suggestion of various burcaus of
the Government as a war measure,
Ravarino & Freschi, Inc, St. Louis,
Mo., joins with other leading manu-
facturers in voluntarily eliminating
more than a score of the fancy shapes
that are considered more “ornamental”
than useful.

The Government has expressed its
appreciation of this free-will action
by macaroni makers, launched at the
June convention of the National As-
sociation, Further recopnition of this
patriotic action is expected in a prom-
1sed release by the Government aimed
at having the “laggards” fall into line
wholeheartedly and immediately. The
announcement reads:

St, Louis, Mo., Nov,, 142
Gentlemen:

Undoubtedly caused by scarcity, high
prices and rationing of many other foods,
our rmdum are increasingly sought after
for both military and civilian needs. To
assist in increasing production facilities,
numerous varicties are being discontinued,
either because they are slow sellers or re-
quire excessive manufacturing effort_and
space. The following list of items will be
available in bulk and packages as in the
past;

Vermicelli Attupatelli
Spaghettini Ditali
Spaghetti Ditalini
Foratini Spez-icllo
Perciatelli Stars
Maccaroncelli AB.C's
Mezzani Rosamarina
Zin Margheritina
Linguine Elena Piccola
‘Tagliarini Elena Large
Cavatoni Fusilli
Rigatoni Mostaccioli

Magliette (large)  Fidellini

Maglictte Rigate Fine Egg Noodles
Magliettine (elbows) Medium Enﬁ Noadles
Cut Spaghetti Wide Egg Noodles
Small Shells Egg Bow Ties
Medium Shells

We respectfully ask for your needed

cooperation in assisting this program.
Very truly yours,
Ravarino & Frescur, Inc

November, 1942

| BUSINESS CARDS |

GIVE US ATRIAL

NaTioNaL CaArTON Co.

JOLIET. ILLINOIS

National Cereal
Products Lahoratories

Benjamin R, Jocobs
Director

Consulling and analylical chem-
ist, specializing In all malters In-
volving the examination, produc-
tlon and labeling of Macaronl
and Noodle Products,

Vitamin Assays a Specially.

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

For Sale

Used Machinery and Equipment in
Good, Serviceable Shape
1—Cevasco, Clvl’ulm & Ambrette 10"

Horizontal, Hydraulic Press With
Cutting  Attachmenis.

1=Cevasco, Cavagnaro & Ambrette 134"
Vertical llydr!ulie Presa, "

1—Consolidated Maceronl Machine Corp.
1% Dbl. Mixer, belt drive.

I—IEl;nn Kneader, tight and loose pul-

ey,

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

25—Bronze and Copper Dies, 137

25—Bronze and Copper Dies, 107,

Steve Dusalacchi
1429 M. Van Buren St
Milwaukee, Wis.

WANTED: Two or Three Nailing Ma-
chines, four-funnel size. Must be in good
working condition, Write C, A. Colombl,
Chef, Doy-ar-dee Quality Foods, Inc,
Milton, Pa,

Can Story

The Agriculture Department says:
“Every meal that Mrs, America pre-
pares, both now and during the com-
ing months, without opening a can of
tinned food, saves a can for a time
when no other supply is available,”
Can you beat that for a canned story?

An average chair contains enough
hardwood to make the stock of a
Garand rifle,

November, 1942

The Alantic Charton

THE

i i i i Minister, Mr.
President of the United States of America and the Prime 5 3

El;:.ll‘Ch'l". representing His Majesty’s Government in the United K:ngdom._belﬂg
met together, deem it right to make knewn certain common principles in l{ e
national policies of their respective countries on which they base their hopes for

a better future for the world.

1 Their countries seek no aggrandize-
ment, territorial or other.

2 They desire to see no lan:itnriul
changes that do not accord with the
freely expressed wishes of the peo-
ples concerned.

3 They respect the right of all peoples
to choose the form of government un-
der which they will live: and they
wish to see sovereign rights and seli-
government restored to tho_se who
have been forcibly deprived of
them.

4 They will endeavor, with due respect
for their existing obligations, to
further the enjoyment by dll States,
great or small, victor or vanquished,

of access, on equal terms, to the trade

and to the raw materials of the world
which are needed for their economic

prosperity.

5 They desire to bring about the fullest
collaboration between all nations in
the economic field with the object of
securing, for all, improved labor
standards, economic advancement
and social security.

August 14, 1941.
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6 After the final destruction of iha_Nazi
tyranny, they hope to see established
a peace which will afford to all na-
tions the means of dwelling in safety
within their own boundaries, and
which will atford assurance that all
the men in all the lands may live out
their lives in freedom from fear and

7 Such a peace should enable all men
to traverse the high seas and oceans
without hindrance.

8 They believe that all of the nations
of the world, for realistic as well as
spiritual reasons, must come to the
abandonment of the use of force.

Since no future peace can be main-
tained if land, sea or uir armaments
continue to be employed by nations
which threaten, or may threaten,
aggression outside of their frontiers,
they believe, pending the establish-
ment of a wider and permanent sys-
tem of general security. that the dis-
armament of such nations is essen-
tial. They will likewise aid and en-
courage all other practicable meas-
ures which will lighten _lor pedce-
loving peoples the crushing burden
of armaments.

FRANKLIN D, ROOSEVELT
WINSTON S, CHURCHILL
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Reproduced as a Reminder of the Expressed Aims of the United Nations in this Global War—Editor




OUR PURPOSE:
OUR MOTTO:
EbuCATE OUR OWN PAGE
PATATE n"';-NDUS TRY
. .
= National Macaroni Manufacturers
ORGANIZE Association il
HARMONIZE . . ene-
Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 1942-1943
C. W. \WOLFE, Fresident srasses;Megs Macaoni Co, Harrisburg, Pa.
A, IRVING GRASS, Vice Presiden Ve 1. J. Grass l'oodle to.. Chicago, 1L
{_’05- J. CUNEOQ, Adviser....... La ta Macaroni Corp., Connellsville, Pa.
. R. Jacobs, Director of Research sosss 112026 1 St, K, W., Washingten, D, C.
M. J. Donna, Secretary Treasurer.ooosises seansss P O, Box No. 1, Braidwood, Illinols
Region o, 1 Region No, 6
G, La Marca, Prince Macaronl M{fg. Co., Lowell, Mass. J. H. Diamond, Gooch Food Products Co, Lincon, Nebr.
Regior No. 2 y
Henry Mueller, C. F, Mueller Co., ‘;me City, N; 1. Region No. 7
I'eter LaRosa, V, LaRosa & Sons, milrﬂ. % E, De Roceo, Jr., San Diego Mae, Mlg. Co., San Diego, Calil.
C. W. Wolle, Megs Macaroni Co., Harrisburg, Pa.
Reglon No, 3 Region No. 8
Samuel Gioia, Gioia Macaroni Co., Rochester, N, Y. Guido I, Merlino, Mission Macaroni Mfg. Co,, Seattle, Wash.
ey Gani 1. .. Gesss Naodls G Chilsge, T ot
. Irving Grass, 1, J. e , 1L g
Frun'i: raicanti, Tr’lﬁur:::i' D::a.gchcl'ulv. I:l’.lf.“ H&?'nﬁ;,ﬁ::_‘ehxl’:’d%‘i:g ﬁ:&;xnﬂl %:',' fr,';f"’fﬂ.'l'.,'rﬁ":‘
Region No, § Louis 5. Vagnino, Faust Macaroni Co., St. Louis, Mo.
Peter J. Viviano, Kentucky Macaroni Co., Loulsville, Ky. Albert S, Weiss, Weiss Noodle Ca., Cleveland, Ohio

Industry Wina Price -(eiling Roliof

Manufacturers of ¢gg noodles and other egg maca-
roni products are encouraged by the announcement of th -
Office of Price Administration that it had released “Maxi-
murn Price Regulations granting relief on Egg Noodles,”
The manufacturers of plain macaroni products have a
right to feel that their appeal for help under conditions
over which they have no control, will likewise get favor-
able consideration, !

In war, "“Concentration of Fire” is considered as a
most cffective means of attack. In business, it is also
considered wise to concentrate its fire in altaining an
objective,

The Macaroni-Noodle Industry apparently has great
difficulty in “concentrating its fire” because of lack of
unificd action on the part of so many firms that should
be volunteers in the Industry's army of dei=nse. Too
many choose to remain on the sidelines while their fel-
low manufacturers “carry the fight.”

The National Macaroni Manufacturers Association
that has concentrated its attention on obtaining the price-
ceiling relief above referred to, has been consistently and
insistently on the job since it was given a mandate by
the Industry convention last I,lum'. In announcing OPA's
action, President C, W. Wolfe of the National Associa-
tion, and its Washington Representative, Benjamin R,
Jacobs, advised that meetings be called at convenient cen-
ters to acquaint the greatest number of manufacturers
with the details of the new regulations.

“The Office of Price Administration—OPA—has re-
leased Maximum Price Regulations granting relief on
LEgpr Noodles. Please call meetings of all manufactur-
ers, whether Association members or not, inviting them
to altend to get first-hand information on new regu-
lations."”
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Accordingly, two sectional meetings were called with
notices from the Association Secretary’s office to firms
within convenient distances, The first nwulinq on No-
vember 16 will be held at Hotel Commodore, New York
City, for the convenience of Eastern manufacturers and
the other at Hotel Morrison, Chicago, on November 18,
for the operators in the Middle West. Assurance was
given by the Secretary to Association Members at a
distance, that complete details of the new regulations
would be sent them when obtained from OPA.

The noodle manufacturers have been squeezed between
a big bulge upward in egg prices and a fixed ceiling on
their finished noodles practically since the inception of
the price-ceiling regulations. Many have been forced to
restrict production. With the gradual, but constant rise in
raw malerial and labor costs, higher taxes, et cetera, the
makers of plain macaroni products are slowly assuming
the former plight of the noodle makers. It is hoped that
in addition to explaining the new regulations on egg noo-
dle prices, that OPA officials in attendance at both these
meetings may be induced to listen to a plea for relief on
plain macaroni prices,

Success wins confidence. It is the hope of the leaders
in the industry that manufacturers who have, for one rea-
son or another, rema™...i o= of the Association fold will
volunteer their application for membership as substantial
proof of their appreciation of unselfish action taken by
the organization that has been carrying on for the indus-
try's betterment since its organization in 1904, The Sec-
retary will be pleased to acknowledge any such message of
good will. Let's concentrate our entire force behind pro-
tective and aggressive action which seems more than ever
the order of the day. Mail your application now to make
vour membership effective as of January 1 without addi-
tional cost.—M\l. J. DoNNa, Secrelary.
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FOR THE MACARONI OF TOMORROW

Clernmont Introduces

An Original Type of Continuous Automatic Macaroni Press

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

Operation as sim-
ple as it appears.

Is a rolling proc-
ean; will work wilh
sofl or lirm dough.

Suitable for short
and long goods.

Producing 1200 pounds per hour ol excellent product, golden yellow in color. glossy smooth

finish, strong in texture, {ree lrom spots and sirecks.

For Details Write to

CLERMONT MACHINE

268 Wallabout Street

COMPANY, INC.

Brooklyn, New York

gt ok Qs Al Ly




4

BARGAIN |
WHOOZIS \

SPAGHETY  \ XN\

Cut-price competition isn't so much of a headache to the
spaghetti manufacturer whose products are so good that
people prefer them to other brands. Ruly on Pillsbury’'s Durum
; Products for color, flavor, and cooking quality that will make

people stick to your brand!

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

PILLSBURY FLOUR MILLS COMPANY

GENERAL OFFICES MINNEAPOLIS, MINNESOTA
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