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Doing your job the best you can
And being just to your fellow man;
It's making money—but holding friends
And staying true to your aims and ends;
It's figuring how and learning why,
And looking forward and *hinking high,
And dreaming a little and doing much;
It's keeping always in closest touch
With what is finest in word and deed;
It's being thorough, yet making speed;
It's daring blithely the field of chance
While making labor a brave romance;
It's going onward despite defeat
And fighting staunchly, but keeping sweet;

To those packers who find carton
deliveries take somewhat :’ouger
than in normal times,

a 1 may we suggest a ﬂ-w ways to make

5 current packaging It's being clean and it's playing fair;

{ supplies go as far as possible? It's laul?hing lighll}jlr at Old Man Despair;
i It's looking up at the stars above,

And drinking deeply of life and love;
It's struggling on with the will to win,
But taking loss with acheerful grin;

1 STOCK CARTONS

Use Rossotti Stock Cartons

STOCK LABELS

GUMMED STICKERS

It's sharing sorrow and work and mirth,

| Twenty-cight different at- T
\ when you run out of y yre A e S . These handy Gummed : .
- ular packaging \\rl.",:k_ll;. r:‘:,n :,T::::(_.llltlu':sl‘:) 11 alzes-10 hl‘ Stickers show name and illus- And making better this good old earth;
‘B ki i Bl : LVery requirement, tration of product—Bucatini ’ i v i
N always have every item, for Use tll!.-su labels on case-ends, Ditali, Spag n'tli..\ictliul;!l-lj:_;: “.s se'rvmg, striving throug!q strain and stress,
i these  useful cartons move on plain cartons, or on your Noodles, ete. Use them on all It's doing your noblest—that s success!
pretty fast.  But we can usual- regular packages to provide nackages for quick product
ual ; £ p e Yo 1 I
;; ly suggest something to fill the l‘lA'l;llxl:ll-l;lll'ﬂ cnusumcr'- appeal, lrluLI:ltslli:‘t;:lllznflu;:‘I;::' “)']lll.llil you
i i i 3 rady {4 ' sl ackape-,
i ik o Sineh—0 ounoeslp § your i l:r}'m:;) tmlr]mm ‘t“h. apply the Stickers m'i-r \'.'lr?:h'
o pounds, Send for samples and R e g;.; I..nmd company name of available packages-
& price list, r:1 '-1- amples and prices on a speedy change-over, Wrin SELDOM . . . has the thought so beautifully expressed by the unknown author
AR for samples and prices. in his poem liberally quoted in the trade press, been so fully realize 1 as it was
by the Macaroni-Noodle Manufacturers and their irieadly allieds who attended
; the Wartime Conference in Chicago last month.
:: These optimistic businessmen have “fought the fight” through the years . ..
1 o o ° f gloomy or cheerful ones . . . believing that their hne example of codperation
: fi might” inspire others to manifest that good fellowship that mesns so much 10
y ! l 0 l. a ln 0 nc E individuals . . . to business,
'! i“ L ® t It is abnost sacrilegious w even think of doing so, but frem the angle of the
il Industry represented by the National Macaroni Manufactueers Association that
e | B & 4 v )
| NORT has carried on for forty years .. . Jean ones and bountiful L .. this parody on
‘ ]: RTH BERGEN, N. J. SALES REPRESENTATIVES IN PRINCIPAL CITIES the clesing couplet seems timely and apropos:
“I's serving, striving through strain and stress, Op-gan-i-za-tion —that's SUC-
i CESS!
. il FOR FU . - l
J # TURE PLANNERS: Though we can assume only a limited amount of new carton business (our facilities are still | i

obe ; . : /
n{:t",f{::kz?:’dﬁgg# r:{;{:;lfnu;:;;g, .Zou'wrr)._;ur r.rprmu;;’:: always ot your service. Consult us without obligation on cor

4 » sing ideas, equipment, ete. ether w, / i
privilege to a later date, you will find uJ.hdp]ul and co-operative at afl :'?mu‘imnu!aﬁurc VRS WA O |
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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 prompr, personal service.
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Ciooemmeuf and ﬂnbusf&.\i Conterence

An outstanding feature of the Wartime Conference
held in Chicago on June 25 and 26, was the emphasis
given the friendly refations that exist between the laca-
roni-Spaghetti-Noodle Industry and the many Govern-
ment agencies concerned in the successful promotion of
the mation's war effort,

Stressing the importance of better understanding be-
tween the processors of an essential food and the Gov-
ernment of the United States, the trade’s biggest and
most important customer, official spokesmen of both the
Government and the Industry accomplished much in
solidifying producer-buyer interests in the history-mak-
ing conference,

Officials of the National Macaroni Manufacturers As-
sociation, official sponsor of the conference, were highly
seased with the attendance and the resultant action. It
is estimated that either directly by personal attendance
of exccutives, or indirectly by Association representation,
approximately 90 per cent of the production capacity
of the Indusiry in the country was represented, and that
by the unanintous action taken, practically the entire In-
dustry stands squarely behind the Government d the
Association in the suceessful prosecution of the war by
the former and the protective action taken by the latter in
all emergencies

Not in a decade has there been held so enthusiastic a
conference, The attendance was not only large, but the
attention keen.  Manufacturers were present from the
rock-bound coast of New England to the sunny shores
of the Pacific coast; from the prairies of Canadit to the
deep-South—all concerned in how best they can serve
their country's interests while protecting their own.

Aside from the business transacted, as fully reported
elsewhere in this issue, the conference was cha acterized
by a general spirit of good will and friendliness that
speaks well for the future of both the Association and
the trade.  Pleasing to all was the reported inerease in
the membership of the Association—approximately 67,
per eent in the Active Membership during the past
twelve months,

It was hrought out most forcibly at this conference
that little or no hard feelings exist between numufac-
turers and that most of the little jealousies that hereto-
fore prevailed are being eliminated through acquaintance
and understanding thal grow out of friendly meetings
such as the successful one just completed.

That is as it should be,  There 15 business for every-
body. Just now demand for macaroni products is all
that can be expeeted—sufficient to make every one happy.
Perhaps there is no better time to quote from one of a
series of “Bits O' Philosophy,” author unknown, thal
applies 1o the present thinking in the Macaroni-Noodle

Industey, It s entitied—"ass Around the Sunshine.”
It reads:

“LEveryopy is hungry for the sunshine of kimd
words, tender thoughts, aporeciation, and inspira-
tion.  Everybody is hungry for happiness.

“How long since you have kissed your wife?
When did you last praise the office boy ¥ How abowt
telling the janitor that he did 4 good job of polish-
ing your desk?  How abow giving a kind word and
a smile to everybudy you meet today! You smile,
somebody else smiles, and soon_there are miles and
miles of smiles because you smiled.

“After all a4 smile costs nothing, but gives much.
1t enriches those who receive, without making poorer
those who give, Tt takes Dt a moment, but the
memory of it sometimes lasts forever.  None is so
rich or mighty that he can get along without i, and
none so poor tt that he can be made rich by i

“A smile ereater happiness in the home, fosters
pood will in business and is the countersign of
friendship. 1t brings rest 1o the weary, cheer 1o
the discouraged, sunshine 1o the sid, and it is na-
ture's antidote for trouble.

“Yeu it cannot be bought, begged, borrowed, or
stolen, for it is something that is of no value to
anyone until it is given away,  Some people are oo
tired to give you a smile,  Give them one of yours,
as none needs a smile so much as he who has no
more to give”

From the angle of spreading good cheer amd business
pointers as well, the 1943 Wartime Conference was
rousing success.  Manufacturers still met as compretitors,
but on a more friendly basis than ever before. We are
fighting in a common’ cause—ihe nation’s effort o sue-
cessfully  prosecute the greatest war ever fought—and
the National Association has provided the quality of
leadership expected of o sympathetic, progressive and
patriotic industry,  Therefore it is but natural that the
Association, from its leading executive 1o employes and
committee members, should receive the praises of ap-
preciative manufacturers il Government officials.

With the need for a trade assocktion 10 properly
pepresent @ trade inoany emergency  mounting among
those it aims to serve, and the general fecling of friend-
liness that it has encouraged, there should be aracted
into the fold every worth-while firm in the husiness. Just
as there is room in the Industry for every manufacturer
that aims to do business honestly and Tegitimately, there
is a place in the National Association for all firm execu-
tives who are really serious and who are cager to find
congenial fellows and willing collaborators.
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Jact-Finding Jndustry Meeting

Wartime Conference Emphasizes Friendly Relations Between Macaroni-Noodle
Manufacturers and Government War Agencies. Products Enrichment Studied.
Association Shows Membership Increase. Estimated Production in 1943 Over

The Wartime Conference spon-
sored by the National Macaroni
Manufacturers Association as a fea-
ture of its forticth annual meeting,
held in Chicago, 111, June 25 and 206,
1943, was an outstanding success both
in the caliber of the speakers that it
attracted and the manufacturers and
allieds who took part in the delibera-
tions, ‘

All of the important problems that
are the results of war conditions and
some others were discussed fully and
tc the entire satisfaction of those in-
terested.  Changes are taking place in
the Macaroni Industry with which it
is quite difficult to keep pace unless
executives meet frequently, compare
notes and confer with the many agen-
cies concerned.

Highlighting  the conference was
“Governnient Day” on June 25, fea-
turing five government officials in-
terested in the trade from the angle of
getting sufficient_products for feeding
those in the service and for lend-lease.
They discussed most intelligently all
the factors of production and distri-
bution—from the possibilities of pro-
curement through adequate packaging
and practical preparation.  Products
fortification and the continued elimi-
nation of unnccessary, unprofitable
items came in for their share of
friendly discussion and helpful sug-
gestions.

The second day of the conference,
“Industry Day,” was given over to
full consideration of the many sug-
gestions made by government officials
on the preceding day and to problems
presented by manufacturers as cur-
rently affecting the welfare of the in-

dustry.

President €. W. Wolfe, Megs
Macaroni Company, Harrisburg, Pa,,
presided at all the sessions, excepting
the patriotic ceremonies that featured
the opening of the conference, when
Vice President A. Trving Grass, Grass
Noodle Company, Chicago, 1, oc-
cupied the chair,

After one of the heaviest and most
encouraging registrations in years, the
conference got under way with a flag-
resentation ceremony by officers of
E’nul Revere Post of the American
Legion, Chicago, and the singing of

One Billion Pounds

the national anthem by the audience.
This was followed by an address of
welcome by Vice President Grass.

With the fall of the gavel in the
hands of the presiding officer, C, W,
Wolfe, the conference got under way
shortly aiter 10:30 a.m. Throughout
the four sessions during the two days,
manufaciurers showed keen interest
in the speakers and the proceedings.
Copies of talks and reports follow;
also an outline of the action taken on
the more important matters considered
by this most timely conference,

Industry Day

Saturday, June 26, known as “In-
dustry Day," was given over to a study
of suggestions made by speakers in
the Government Panel of the previous
day and problems presented by manu-
facturers for joint consideration.

The meeting convened about 10:30
am, with President Wolfe presiding,
and a good number of alert manufac-
turers and allieds ready for the big job
Liclare them,

Action taken by the Conference is
fully covered by the reports of the
Convention and Standing Commiittees
and of the special committees ap-
pointed to deal with specific problems,
special attention being called to the
report of the Committee on Future
Activities by the Association,

During the conference, Giovanni
Buitoni, president of Buitoni Prod-
ucts, New York City, presented two
written statements which were ordered
printed as part of the procecdings,

The first is on the question of Prod-
ucts Fortification, which is as follows:

On the subject of the macaroni fortifi-
cation, I think it is advisable, as the origi-
nator of gluten products, 10 express my
opinion in this matter, which is of vital
unlmrluncr.

‘The enrichment of macaroni was under-
laken Ly the Duitoni concern about one
hundred years ago. Becanse it was found
that gluten has special propert’ss helpful
to the following abnormal conditions, this
product was originally used for dietetical
purposes, and, above all, for obese and
diabetical people,

Much later the use of said products be-
gan 1o spread throughout because of their
ightness and  high energy power, Less
than ten years ago other enriched products
were manufactured. adding soy protein,
vitamin By, minerals and wheat ‘germ,

6

Regarding vitamin B,, may [ say that
the waste as a result of the cooking aver-
ages about 30 per cent which is not 1o
far distant from the waste in the cooking
of bread which averages about 25 per cent,

All said product. were already commonly
sold abroad beforc the present war, anil
were generally known as “vegetlable meat,”

he enrichment of macaroni in  this
country is comparatively new. Two years
ago, only, the Buitoni firm put on the
market a new product enriched with gluten
protein, vitamin B, and iron.

The enrichment with the soy protein was
also tricd with good results, and other in-
teresting trials are now under way, using
the wheat germ, which are premising to
be successful.

Alter this swift examination of the
fortification of macaroni products abroad
and here, we can propose the following
demands:

Ist—Is the fortification of our products
healthfu! and helpful, and is it necossary
to undertake this siep?

The U. S, Department of Agriculture
has answered our question already—in the
affirmative,

2nd—Which is the best way to enrich
macaroni products?

The answer is—the adding of protein,
vitamins, and minerals in order to restore
the origmal properties of the whole durum
wheat, and as the original durum wheal,
which is the Russian one, contains 18 to
19 per cent protein, this scems to be an
exact indication of what should be done
for the protein in the enrichment of the
macaroni products; and the same should
hold true for the content of vitamins and
minerals,

In this manner, enriched macaroni prod-
ucts will have the exact nutritive value of
the best whole-wheat in the world, with-
out_having its drawbacks,

The protein to be added 1o macaroni
can be cither wheat protein or soy protein,
in accordance with results which have to
be attained and with the availability of the
said products,

It is my modest opinion that the Depart-
ment of Agriculture should prescribe the
minimum contemt of protein, and instruct
the manufacturers to give the exact indi-
cation of what kind of enrichment their
products contain,

It is also advisable that the printed
analysis of ingredients on the package
should enlighten the people as 1o what the
are purchasing.  Loo many products wllitﬁ
are called “enri:hed” are today on the
market without stating clearly what the
enrichment ronsists of.,

the enrichment  is  carried  out
thoroughly by macaroni manufacturers, we
wil' have a product that will substitute for
the. best of meats, and eggs, and will he
particularly useful, helpful, amd healthful
m ti.ese wartime days and also in the post-
war  world  feeding  program  in which
the goemment is so highly interested,

. The second is on Association Activi-
ties, which reads:

July, 1943

1 take the u{npm!unhy. at this moment
1o intervene in_the discussion ryg:\r:lmu our
association. For the past thirty years
have Dbeen affiliated with macaron associa-
tions abroad,  There more attention
has been devoted to  the associa-
tions with which 1 have been closcly con-
nected, and knowing their principles and
customs, | can say that the macaroni
manufacturers show @ very keen interest in
their associations and they prove it in a
practical way, by contributing cither n
proportion to the quantitics of manufac-
tured products, or in proportion to the
help employed—or both.

Furthermore, all .mmmfntlurcrs _contact
government authorities through their asso-
ciation only. i

All this” gives the association a strong
unity, financial strength, and morale, We
must bear in mind that these European
associations determine the welfare of the
industry and the government.  This !mnrs
about a more perfect understanding in the
knowledge of the manufacturer, govern:
ment, and the association,

Wihen | came to this country 1 was
amazed a1 the stupendous bilding struc-
tures, so much so that | thaught that the
macaroni association was comparative i1
size. hut | was somewhat surprised. The
relationship  between  American and
Furopean associations differs considerably.

Considering the advancement of our in-
dustries in this great counry, 1 feel that
we can also develop a strong and power-
ful association, Moreover, we can help
by financing our association to a greater
extent. In this manner, we can cope with
emergencies that arise.

At this time may | say that you and |
know that the government is taking a very
keen interest in our industry, which is very
pleasant to us, but to obtain the liest re-
sults, we must show the government thit
the nssociation is representing the whole
industry 100 per cent. .

This is due to the fact of the growing
demand for our products at this time, and
we hope that the future will bring a still
greater demand.

I firmly believe that we should take the
necessary  steps today 1o improve, and o-
large this association by our codperation,
and we can do it!

Thank you!

Time and Pluce of Next Meeting

If the situation warrants the hold-
ing of a convention or conference in
June, 1944, it was unanimously voted
to accept the many invitations to hold
next year’s convention in Minneapolis,
Minn,

Election of Association Olficers

Towards the close of the afternoon
session of the second day, Secretary
Donna announced the fullm\'illg‘ul'ﬁ-
cers clected and exceutives appointed
by unanimous vote of the Hoard of
Dircctors at its first mecting after
organization at noon, June 26:

President, C. W. Wolfe, Megs Mac-
aroni Co., Harrisburg, Pa.

Vice President, A, Trving Grass,
I. J. Grass Noodle Co., Chicago,
1L

Washington Representative, 1. R.

Jacobs, Washington, D. C.
Secretary-Treasurcr, M. J. Donna,

Braidwood, T

The historic conference, the sec-
ond since the entry of the country into
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Welcome, Guests!

A. Trving Grass, Vice President
Chicago, Winois

A. lrving Grass

About one year ago, | greeted you
at the opening session of our Joh
Annual Convention, and hoped  that
vou would have an enjoyable time
while attending  our  meetings ‘uml
seeing our City,  After the sessions
wound up, 1 was quite satisfied that
we had a fne convention, and had
accomplishied a purpose.

As the year rolled coand 1 thought
back to those remarks, [ felt that |

would not have the opportunity  of
again welcoming you 1o a Macaroni
Association Convention until after the
war had ended.  But through the
ingenuity of our hard-working Presi-
dent, Mr. C. W, Walie, and through
the fine efforts of our Washington
representi ave, Dr. 1L R Jacobs and
our Secretary, Mr, M. J. Donna, |
again have the extreme privilege. of
welcoming vou 10 another meeting of
our  Assochtion—the  Fortieth  An-
mual, if you please.

You all know that this is not ealled
a “Convention,” but is known as o
“War Time Conference,”  After

ading the program that has Teen
developed, 1 am  sure it will he a
worth-while conference and that all
of us should get a great deal of good
out of it ]

So, in the mame of our fair city
of Chicago, | welcome you amnd as
Viee President of our Association |
personally greet vou.  May we all at-
tend the two-day  Conference  with
open minds and after we wind up on
Saturday night, we can all go home
and say, “This was a wonderful meet-
ing and | think that the Association
will go on and on and never waver
regardless of conditions.”

World War No. 2 was brought to i
fiting close by President Wolfe in
assuming the “responsibilities of the
chief execcutive of the National Asso-
ciation for his third consecutive term
and obtaining from all those present
pledges of coiperation, which pledges
were cheerfully given.

Recuperating

Word has been received to the effect
that Lawrence E. Cuneo, former treas
urer of the National Association,
recuperating at his home at 6605 Dal-
zell Place, Pinsburgh, Pa., and at ltlw
home of his mother in Connellsville,
Pa. He suffered the loss of a Ir};
through amputation at St Ilurnnr:l.\_‘
hospital, Pittshurgh, several months
ago. He wishes o thank all his
thoughtful friends—sending them the
following message:

Dear friend: . )

Many thanks and sincere apprecia-
tion for the good cheer you gave me
during my recent illness. I am gl
1o advise you that I will soon be back
in circulation.

Sincerely,
LLARRY.

e ¢ Price Not So
Im portant

Survey of why women select o par-
ticular grocery store showed that with
87.1 per cent convenience of location
is the most important factor, Most
women covered in the survey, which
was made in Chicago, do not buy all
their groceries in the same store. They
decide purchases among two or three
stores, switching from one 1o the other
as the moodl prompts them. This sitwa-
tion cian be a source of extra fusiness
for alert retailers. I'rice is me. as im-
portant_as penerally thought. Some
375 of 1,500 women said they did not
compare prices.  Lower prices were
considered  important,  however, by
79.5 per cent. Quality of merchamlise
ranked third with 645 per cent, while
service was fourth with 355 per cent
Percemtages add 1o more than 100 per
cent since most housewives mentioned
more than one factor, Other reasons
for shopping in a particular store: e
livery 41.2 per cent; personnel, 374
per cent; lirge selection from which 1o
choose, 37.0 per cent ; store appuarance,
238 per cent; prefering mdcpmnlm’;l-,

14.8 per cent; charge account, 12:1
per cent s ype of advertising, 08 per
cent.
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Stirring Message By the
President

C. W. Wolfe, Harrisburg, Pa.

A year ago when we met here in
Chicago we were only six months
from Pearl Harbor. "We were not
winning the war. We were not mak-
ing progress on any front. We had
recently suffered the defeats of Ba-
taan and Corregidor. We were just
about getting over the shock of those
defeats and beginning to realize that
“we will lick the Japs in six months if
they go to war with us" was nol going
to be true,

Probably by getting into the war
by an infamous attack and suffering
defeat first, provided a greater stim-
ulus and inspiration to our soldiers,
sailors and marines, as well as work-
ing a miracle of production, the like
of which the world has never scen,
Our production of things vital to the
war really got under way and we can
now, cighteen months  after Pearl
Harbor, really go out and fight and
win the war, " Men in overalls in fac-
tories and on farms, have teamed up
with management and with the Gov-
ernment in a record-breaking produc-
tion drive which has cleared the way
for victory in this war. Working
together, they have succeeded in mak-
ing America truly the arsenal of
democracy,  Fighting together, the
armed forces of America and our
Allies will depend upon this arsenal
for the power with which to crush
our enemies,

We are fighting this war r the
very things for which we as competi-
tors are assembled here in Conference
—representative government and free
speech.  The National Macaroni Man
ufacturers Association is representa
tive and if any manufacturer should
ieel that it does not represent his
fiem, that is his fault, because the pur-
pose of the Association is iepro nla-
tion of this industry, and he a..d his
firm are myited to join the Associa-
tion and he will certainly enjoy free
speech,

Your Association more than ever
the past year has worked hard for
every member of this industry, wheth-
er he was a member of our Associa-
tion or nm.

Relief From “Price Squeezes”

A vear apo, the main fear of each
one of us was price squeezes, relief
from GMPR—and aren't we fortu-
nate that we pot relief from GMPR
at the time we did—not too little and
not too late, but just right,

(It is something like the story told
during prohibition days of the South-

ern gentleman who had just got a
fresh delivery of moonshine whiskey.,
He took a glass and poured out a
drink and handed it to his colored
handyman saying, “Here Rastus, try
this liquor and tell me what you !hinf(
about it.” Rastus took the drink,
leaned his head back and tossed it
down his throat, smacked his lips
awhile and said, “Just right, Boss,
just right.”  The master said, “What
do you mean by ‘just right' Rastus?”
“I means, just right, Boss. If it had
been any worse it would have killed
me; and if it would have been any
better 1'd a never got it.")

I want to take this opportunity of
saying that our industry was most
fortunate in that Fred Mueller was at-
tached to the pricing section of OPA
that had to do with promulgating an
order granting us relief from GMPR.
No other person that T know of would
have been as consistemly sympathetic
and understanding of the “entire in-
dustry's problems and would have
been as able to write an order in such
a way as to grant full relief o all
manufacturers as Fred Mueller, We
owe Fred Mucller a great debt of
gratitude and 1 want to take this op-
portunity of saying just that to all of
you,

U. S. Feeding Millions

Again 1 say it is eighteen months
since. Pearl Harbor and the United
States is fighting a war and planning
a peace.  In the next six months war
and peace will take turns being No. 1
on America’s Hit Parade. War still
captures the newspaper headlines and
the radio bulletins, but talking and
plenning for a peace is a growing
habit  Military successes encourage
postwar scheming. Victory in Africa
made optimism common.  “Maybe
the war will be over in a few months,
Remember how sudden the end came
in 19181 Remarks like that were
common recently  after the  Allies’
African success.” A quick end to the
war is too much to hope for. Mili-
tary experts are more gloomy than
civilians, They have to be, l)f they
laid plans for the war ta end in De-
cember and the enemy was still in
there punching hard in January, de-
feat would be upon them. Final vie-
tory to them looks like something that
will happen no earlier than sometime
in 1945, maybe not until 1946,

In the meantime you can under-
stand T know, that Government plans
call for feeding people of liberated
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C. W. Wolle

countries as rapidly as they are freed
from the Nazis; and probably feeding
them better than they have ever fed
themselves, as a \\'Imfc; I mean more
nutritious feeding, better balanced diet
feeding, proteins, carbohydrates, vita-
mins, fats, ete, as they are now
starved people.

Every military victory for the Al-
lied Nations will open up a new food
front. It is estimated that more than
a total of 500,000,000 people will be
in need of Allied help, and the first
call will be for food, most of it from
the United States,

This means a transformation of
United States agriculture for the
duration and for some time after-
ward, and then change again as these
freed people become gradually more
self-sufficient, and have things to
trade with, and food of their own to
eal.  You cannot doubt that the United
States will help feed the world on a
scale so big thet our internal fomd
strain will become progressivily more
acute.

It is estimated that the United
States before the war always im-
ported 10 per cent to 15 per cent of its
food, True much of this food was
luxury food, but we are not eating
it now and it did displace 10 per cent
to 15 per cent of the stomach space
of our people,

Ous Changing Problems

We are now doing an about-face
from the normal peacetime farm pol-
icy we have had the past ten or twelve
years. The aim now will he to pro-
vide huge stocks of cereal and vepet-
able foods rather than meat, It takes
too much labor and time to feed grains
to animals and wait for meat ; so meat
will be scarce and the people will eat
the grain foods,

You can look for some kind of
campaign coming along this fall,
similar to :he Bond Drives, with a

(Continued on Page 10)
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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 nskcd-—only"one
answer expected. The customer asks: Isit
good "’ Your products must answer Yes.
For years we have been testing and

] illi ing and re- tomers. ) .
i s D Use Gold Medal Press-tested Semolina

testing Gold Medal Press-tested Semolina
No. | to insure the presence, in

largest measure, of those qunlltlc§
which help you mak. macaroni
products highly satis. ictory to
your customers. Gencra"l l\h‘lls

Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for al/
‘round ability to produce j - lucts

Eerceswssssssm A COMPLETE DURUM SERVIOE FO

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

These are reasons why Gold Medal
Press-tested Semolina No. 1 gives you not
onlv the kind of results you must have in
your plant—but, most im|,}urt:mr. the re-
buying action you want from your cus-

No. 1 with full confidence.
Many daily tests guarantee that
this Semolina will assist you
to make the kind of macaroni
products your customer Insists
upon. To the question, . Is it
good?”’, Gold Medal Press-
tested Semolina No. 1 milled !)_v
General Mills, Inc., speaks for
itself,

[ navremasisoin]
R MACARONI AND NOODLE MANUFACTURERS

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois
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slogan—"Food will win the War" or
something like that. Your business
is going to look progressively much
more important to you, to your com-
munity and to your Country as time
passes, and you are going to play a
much more important part in the feed-
ing of your fellow man, the world
over. Mainly will this be true, be-
cause you are practically in the de-
hydrated cereal business, and cereils
in proportion to other foods are going
to be more abundant. How fortunate
we are,  Who could ever foretell that
the prospects of the macaroni, spa-
ghetti and egg noodle business would
be so good?

However, it is not as easy as that
statement sounds,  We have some
problems to face to achieve our goals
and discharge our obligations in feed-
ing in an increased manner our civil-
ian population, armed forces, lend-
lease and rchabilitation feeding of
freed peoples as victories are obtained.
I’mbnEly our main problem is recog-
nition of our industry’s manpower
needs; secondly, the irregular opera-
tion of our plants due to extremely
heavy purchases from government
Lying agencies at the same time our
civilian demand is the heaviest.

The officers representin» your as-
sociation have constantly represented
and urged that it is absolutely neces-
sary that all government ~ buying
agencies stockpile a reserve of four
to six months of their estimated re-
quirements of our products, other-
wise new and sudden demands which
are bound to come for our products
for rchabilitation feeding will not be
met; rationing of our food products
could come about because of (he
squeeze and we as an industry, would
suffcr many dislocations, hardships and
burdens.

Not one of you can doubt that our
industry's foocf fits in to the govern-
ment plans of feeding our civilians
(because rationing will get tighter) ;
wholesale and retail grocers stocks of
foods will not he replenished the
coming six and eight months as they
were the corresponding period of the
past year; the demands of our armed
forces will be heavier. And we have
the problem of feeding the people of
H'Ilj;i.mwd countries as rapidly as pos-
sible,

The Macaroni Stockpile

How serious the world-over food
question is considered is attested to
by the fact that a Food Conference
has already been held to which all of
our Allies and friendly nations were
invited 10 send representatives.  If
there are 500,000,000 empty  bellies
that will in time be partly fed by the
United States, will we be ready and
able as an industry to take care of
our share and part of this program?

I do not know the minimum amount
of food these 500,000,000 people are
existing on now; but if each of them

gets only one pound of our products
during one whole year that has been
produced in the United Stawes, it will
probably cause a strain on our pro-
ductive facilitics. There is the ouier
side of this picture too; the Govern-
ment may take the raw material from
us and ship it to these foreign coun-
tries, there to be made into our prod-
ucts with existing facilities and 'abor.

However, I think we as an industry
and as individuals during the quieter
production months of June, July and
August must bring home forcibly the
necessity of stockpile buying to the
proper agencies; mills can deliver the
raw materials more readily because
our civilian business is not as heavy
and we can use existing manpower
we have to work at maximum, We
have an obligation of bringing our
situation to the attention of these
agencies,  The Chicago Quartermas-
ter Depot buying for the army and
navy, as well as Lease Lend, are buy-
ing independently and are not aware
of what Rehabilitation mar do, The
thoughts expressed here have to be
brought to the attention of them all
and action obtained. We will be suf-
ferers of the penalties, so to save the
penalties we should inform and in-
fluence those needing to be informed
of this viewpoint.

We have the productive capacity to
do all we have been called upon to do
so far satisfactorily. We did have
one or two early incidents of lend-
lease failure to get bids on require-
ments, but this agency has been given
the proper information now as to
which concerns are packing various
sizes and styles of packages they will
be requiring,

I think we have the productive
capacity, if properly used at the right
time, to produce all’ that we will be
called upon to produce and thereby
save ourselves the penalties, hardships
and dislocations that will come again
when the war is over and the freed
people of the world are again able to
feed themselves. Peace has a habit of
lasting longer than war and I don't
think any of us want to build an oc-
tupus that will destroy us all when
peace comes again,

We must recognize that our agri-
cultural economy will again go through
a change when that time comes, just
like it 1s going through a change now.
The last couple of years crop yields
of all kinds have been so penerous
that we have had large surpluses of
all foods and we were only requiring
85 per cent to 90 per cent of our food
from United States production be-
cause of our frod imports. Those
responsible for planning enough food
for our civilan population, armed
forces, lend-lease and rehabilitation
feeding will probably weigh the avail-
ability of all foods in total quantities
and then decide what the civilian
population shall have after giving ef-
feet to the needs of the other demands,
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It is within the realm of possibility
that point sationing could be discon-
tinued and a certain amount of food
of different kinds be aanoﬂioncd to
people according to the kind of work
they do.

Qur Advisory Committee

The War Food Administration of
the Department of Agriculture has set
up an advisory committee from our
industry and have concerned them:
selves with productive capacity 2
types of products. It has lien
rumored that OPA will eventually se
up formal industrial advisory comnii.
tees to help formulate pricing regula-
tions, However, it is possible that
the pricing of foods may be tumcd
over to the War Food Administration,
Mr. A. C. Hoffman, who was the top
Food Price Exccutive of the OPA is
no longer with OPA and is now ‘with
the Department of Agriculture and
may be headed for directing a Food
Pricing Section of the War Food Ad-
ministration. This of course is con-
jecture at the present time. We are
going to have as one of our speakers
this afternoon, Mr. Bushman, who is
cornected with the War Food Ad-
ministration and is Government Chair-
man of the advisory committee of our
industry. It is quite opportune that
you will have the pleasure of meeting
and hearing him speak at this time.
It should be said that the severest
critics of OPA dread the possibility
of its collapse. They do not want it
destroyed but they do want it rational-
ized. The Administration is bound
to find sume way to save face and
adopt a new food policy that is work-
able, The chief fault now is that the
pricing responsibility rests with Mr.
Brown and the production responsi-
bility rests with Mr, Davis,

We will not get full production with
roll backs in prices. rust as labor is
interested in take-home pay so are
farmers interested in their ‘take and
increased production will only come
through profit incentive. The same
remark applies to industrial capital.
There has been a philosophy in the
OPA that prices should be regulated
according to the profits that an in-
dustry earns. Don't be surprised to
learn that your income tax return for
every year since 1936 has been scan-
ned by OPA.

We have arranged a program of

speakers for your program, who will
be heard this afternoon.  We expect
some of them to conduct question and
answer periods, and we wish you to
take full advantage of these speakers'
presence and knowledge of their sub-
ects,
! While the past years' experience as
President of your association has been
physically hard on the back sometimes
it has been mentally stimulating and
emotionally inspiring.  From  your
standpoint, I hope it appears construc-
tive.
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ST.REGIS
packaging
systems

1. Valee Pack ... ..

bag packing machines which weigh a product and force it i:.:tu
the self-closing valve type Multiwall Paper Bag. This operation
offers maximum production with a minimum amount of labor.

2 Sew Pack......n.

chines for applying an efficient and economical closure to open-
mouth bags. This equipment, applying a bound-over tape and a
filter cord, sews through all plies of the bag.

ol
3. Iw — Where the number of units

packed does not warrant the installation of automatic equipment,
the wire tie offers an economical and efficient n.'lethod of closl.ng
open-mouth bags. A hand-twisting tool constitutes the entire
equipment for effecting the securely tied closure around the neck

of the bag.

Birmingham, Ala.
Dallas, Tex.

Denver, Colo.
Franklin, Va.

is Multiwall Paper Bags are specially d_e-
Ei:nl::gto protect the prol:luct :il"l storage and transit,
Special sheets of paper are ‘mcorpornted in the
bag construction to meet special problems such as
rough handling, extreme wgnlher c_ondltmns, mois-
ture penetration and chemical action. s

If you ship in units of 25 to 100 lbs. our pack-
aging engineers will welcome the opportunity to
study your packing operation, develop the ?wpell;
Multiwall Paper Bag for vour product npd insta
the most efficient and econom_icnl packaging equip-
ment to meet your production requirements. St.
Regis Paper Company offers all *ypes and r.io;:-
struction of Multiwall Paper Bags and a complete
packaging service,

MULTIPLY PROTECTION + MULTIPLY SALEABILITY

ST. REGIS PAPER COMPANY

TAGGART CORPORATION * THE VALVE BAG COMPANY
NEW YORK: 230 Park Avenve
CHICAGO: 230 No. Mithigan Avenue

Seattle, Wash.
Toledo, Ohio

New Orleans, La.

Los Angeles, Calif.
San Francisco, Calif.

Nazareth, Pa.
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Our Country is At War!

So is the Macaroni-&; aghetti-
Noodle Industry—practically every
owner, all executives and each em-
ploye therein—numbering more than
10.600 loyal Americans,

Proof of the patriotic fervor of this

 fuod processing group is this fine

Wartime  Conference — incidentally,
the Fortieth Annual Meeting of the
National Maearoni Manufacturers As-
sociation—=  well attended by manu-
facturers and friends who are anxious
to learn how best they can coiperate
in promoting the nation’s war effort.
his Conference is under the aus-
vices of the National Association that
s served this Industry faithfully
since its formation April 19, 1904—
also serving as a nucleus for organized
Industry action when the need arises.
In normal times, about four score of
the leaders in the trade regularly and
loyally support the national organiza-
tion, irrespective of prevailing condi-
tions. In days of stress, many others
come to their assistance, as the Mem-
bership Report will show later. We
greet the old faithfuls, and we wel-
come the new supporters, adding the
hope that they will remain faithful
supporters, too, long after this emer-
gency passes,
Because of the extreme importance
of the many things to be considered
here, this report will be brief,

Activities

The Association has been active
since the last annual meeting, June,
1942, busy with extraordinary prob-
lems created by the war and its con-
sequences,

ractically all of the activities have
been made known to the membership
through a series of bulletins from the
President’s office, Jacobs' office and
from the Secretary’s office.

Outstanding was the voluntary ac-
tion taken at the suggestion of Presi-
dent Wolfe last year, by practically
all of the manufacturers of Naples
Style Macaroni Products, to discon-
tinue, for the duration, the manufac-
ture of many of these slow-moving
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Report of Secretary-Treasurer

M. J. Donna, Braidwood, Illinois

items which were never very profitable
and on which they got most of their
“returned goods,”

Your Association officers and Di-
rectors under President Wolfe's lead-
ership worked hard to raise the neces-
sary additional funds to pay the fee
of the Attorney hired the previous year
to represent Iflt‘ Industry at a Stand-
ards Heariug and to pay for the spe-
cial rescarch work on "/itnmins done
by Dr. Jacobs.

Additional details of activities su-
pervised by our Washington Repre-
sentative will be made in the Report
of Director of Research B. R. Jacobs.

Generally speaking, the National
Association has two outstanding and
basic ambitions, in war and in peace—

(1) To properly represent its mem-

bers in all situations affecting
their welfare, be they the out-
growth of Industry needs, busi-
ness conditions or Government
regulations,
To act indirectly as the spokes-
man for other manufacturers,
while striving to convince them
of the advantages of greater
unity of action in trade protec-
tion and Industry promotion.

That it has made great strides to-
wards that goal is attested by the in-
creasing respect accorded our Indus-
try by the retail and wholesale trade as
well as by all Government Agencies,
the increased acceptance of our prod-
ucts by consumers of all classes, and
by the increased support given our
Association by the rank and file of
our Industry.

Membership

Here are some interesting member-
ship facts and figures:

A year ago | reported a paid-up
membership of 64 Active Members,
( Manufacturers) and 15 Associates
(Allieds). Total 79.

During the year, 6 Active Members
were dropped—2 resigning for rea-
sons they thought good and sufficient,
and 4 suspended for non-payment of
dues, In the Associate Class, 1 re-
signed because it was going out of
business,

Since July 1, 1942, 43 new Active
Members were enrolled, list of whom
is attached, making our present mem-
=x-rship—:ls of June 24, 1943, as fol-
ows :

Active Members
Associate Members ......... 14

The Classification of the current
membership is as follows:

Active Members, Class “A"—13
Class “I"—18
Class “C"—28
Class “D"—25
Class “E"—17,.101

Associate Members | 14

Total coavenns

Financial Standing of current mem-
bers:

105 have paid dues to December 31,
1943,

I has paid dues to September 30,
1942,

9 have paid dues 1o June 30, 1943,

Financial Farts

As the result of our enlarged mem-
bership, the Association’s income has
increased proportionally, but so has
the cost ofprcmh'ring the many serv-
ices—the result being very little change
in the financial status,

As of June 24, there was a cash
balance of $6,191.19,

Of this, $3,547.50 was for dues be-
yond July 1, 1943, with only $297.50
to be collected for July l-i)ucumhcr
31, 1943 dues from the present mem-
bership.,

In addition, there is outstanding, but
collectible, for advertising, mostly in
the June Jouknar, bills for which
have just been mailed, a total of
$1,432.00. On the debit side, to June
30, 1943, there is the cost of publish-
ing the June Journaw, and salaries for
the last half of June,

The Journal

Tue MAcARONI JoUKNAL continues
to hold its place as the Industry’s
spokesman—a medium of exchange of
Industry thinking,

In April this year, a most appro-
priate edition was published honoring
its Twenty-fourth Anniversary as the
official organ of the National Associa-
tion, and the latter's Forticth Anniver-

sary.

Xs the Editor, speaking for the Pub-
lication Committee, I wish to again
thank the Association Officers and Di-
rectors, the helpful members and the
friendly advertisers who helped in
many ways to make this feature edi-
tion successful, editorially and finan-
cially.

Throughout the year, our advertis-
ing clients have been most loyal, Our
Journar income for the first six
months of this year was a little higher

(Continued on Page 14)
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SOLVING PROBLEMY . ..

That's something we in America have always worked ftogether on! Co-

operating—working together to solve problems is a tradition in this country.

And there are plenty of problems in wartime. You have them. We have

them. Yours is a double job—supplying foed to the war front—keeping up the

flow of food to the home front. We realize what you're up against, and we

will do all we can to help you keep your plant running smoothly and to help

you meet production schedules. This is our pledge in wartime, as in peacetime

—to supply you with the very finest durum products modern milling equipment

and methods can produce.

KING MIDAS FLOUR MILLS

MINNESOTA
MINNEAPOLIS *




(Continued from Page 12)
than in 1942, and considerably higher
than in the same period in 1941,

Despite  mailing  difficulties  that
banned all foreign mailings, except to
England and to the Americas, our
subscription list shows quite an in-
crease over that of the last few years,
due principally to the increased inter-
est of domestic firms,

Yet, there is a BIG “IF" even in
this beautiful picture!

Our publication should have just a
little more of that personal touch that
would come from just a little more
interest on the part of its readers,
such as occasional personal items about
plants and their exccutives, timely
suggestions and interesting articles
which we always welcome. All of you
are invited, yes urged, to make this
publication more truly Your JourNaL.

Appreciation

As to the yeoman service rendered
the National Association by President
C. W. Wolie, I need add hittle to what
all already know, through personal con-
tacts, correspondence and helpful re-
sults . . . plus the splendid, yet mod-
est accounting he rendered carlier to-

ay.

}l:hc Association is fortunate in hav-
ing at its helm, a man with so much
energy and so deep an interest in its
objectives—one  that resides close
enough to the nation's capital and is
willing to give the time needed to go
there to consult with Representative
Jacobs when momentuous problems
arise, to confer with the many Gov-
ernment ¢ :ncies who deal with our
Industry and with our products—all
of this time and energy at the expense
of the need for closer adherence to the
requirements of his own business,

n addition he has taken a personal
interest in the helpful mectings of the
Eastern Manufacturers in New York
City, and in the workings of the
Board of Directors—the result of
which was added confidence in the
Association, and many new members.

Under all this stress, he has ever
been courteous and considerate, So, 1
wish to take this opportunity to openly
express my appreciation of his
thoughtfulness, for help so willingly
given,

For nearly a quarter of a century, it
has been my greap pleasure to work
with my fellow Association Execu-
tive, our mutual good friend, Ben-
jamin R. Jacobs, the Association’s
Vashington Representative and Di-
rector of Research.  Our relations
have always been most cordial—and
even in these busy days, despite the
pressure of many other demands by
members and by Government officials
with whom he rates a high standing,
he has always been friendly and con-
siderate,

Added to this is the helpful spirit
shown by the Directors, with the en-
couraging respect of the rank and file
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- The National Macaroni
Institute
Keeping Step With Change

M. J. Donna, Managing Director

For reasons more practical than
sound, the National Macaroni Insti-
tute has not been as active during
the past year as it might well have
been in its products-promotion and
consumer-education work, Despite a
crying need for nation-wide, industry-
promoted activities such as we have
been in the habit of sponsoring, con-
sideration was given to the frazzled
nerves of supporters of the Institute
program because of their concern over
war problems affecting them directly.

As all know, the Institute is wholﬁ-
dependent on the generosity of its
friendly supporters for funds, plus
a small profit on booklets and ma-
terials which it develops and sells.
Only one appeal for such funds was
made during the past twelve months,
in the fall of 1942. In response, 43
firms voluntarily contributed a total
of $1,365.00—ranging from a low of
$10 to a high of $100 by one firm
that wanted to atone for failure to
heed previous appeals.  Otherwise,
the highest individual contribution
was $50, made by 8 firms,

Added to the above total was a sum
of $60 realized from material sales
such as booklets, glossy prints of
photos of recipes, ete, and the cash
value of two bonds won at the banquet
rafile last June and donated to the In-
stitute fund by H. G. Pieretti of Star
Macaroni Dies Manufacturing Co,,
New York, N. Y., and Managing Di-
rector, M. J. Donna, Braidwood,

of the Association Membership, and
the friendship of as good a c{i,entcle
of advertisers as any publication can
boast. They have striven 1o make it
casy to work for them, to labor with
them, in a common cause—the unifi-
cation of all interests in our Industry
for the common good.

So, it is fitting that I take this op-
portunity in rendering this my 25th
consecutive annual report—having just
started my 25th year as the Secretary
of this fine organization—to say that
I am most grateful for the help given
and to extend my sincere thanks for
this opportunity to serve the National
Association and its members, the
MacaronN1 JourNaL and its readers
and the National Macaroni Institute
and its many well-wishers. To one
and all, my kindest good wishes.
M. J. Donna.

Illinois, totalling $37.50, or $18.75
each, This brought the all-over total
to $1,462.50 as funds available for
promoting the activities of the Na-
tional Macaroni Institute from June
1942 to June 1943, inclusive.

With this sum, the following pro-
motions were undertaken:

1. Friendly contacts with food page
editors of hundreds of news-
papers and magazines, home
economist groups, Federal and
State governmental agencies con-
cerned in foods and proper feed-
ing of our people. Cost: Postage
only for the correspondence in-
volved.

2. Bulk Sales and individual distri-
bution of thousands of Institute
booklets and pamphlets, such as
(a) “Americanized Macaroni
Products,” “Durum  Wheat,”
“Thrift Recipes” and TFaos
About Macaroni Products.”

3. Photographic “Yankee Doodle”
Release: Glossy prints of selec-
ted “Meat Extender” recipes to
the larger newspapers, to woien
and food magazines, last fall,
when the meat shortage first be-
came apparent,

3-a. Mat Release—"Yankee Doodle-
Meat Extender,” a black and
white publicity piece of fine litera-
ture, carrying our timely story
and recommended recipes on the
front and a full-page illustration
of one of our seasonal recipes—
“Spaghetti Goulash” on the back.
This went to radio station direc-
tors of household hour programs,
to hundreds of utilities concerned
in food and its preparation, to
domestic  science teachers and
home economists, home demon-
stration agents and the like—
nearly 15000 copies being uscd,
many of which were sent listeners
by radio station operators as re-
uested by the former,

s you will realize, this coverage
is difficult to cven estimate . .,
but we have every reason to feel
that these multiliths fell into
anxious hands that made good
use of them for our cause.

4, Mat  Release—"Batting  For
Meat,” a 2-column illustrated
story of macaroni, spaghetti and

(Continued on Page 16)
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Shades of Mr. Revere—

“ LINE

0F
FOOD
INSECTICIDES

b

.%auﬂe-c/zec/zd
INFESTATION -

little did 1 dream I'd ever be galloping around the countryside crying, *To
arms — to arms — the BUGS are coming!” But—1 am!

The pre-arranged signal was onc il by Land —two if by Air. Long I
awaited, my trusty steed impatient. . . . First one light didst appear. Then
two more. . . . “It can mean but one thing," quuth 1, “The beetles are
invading by land and the flies and moths by air” . .. T'was true! . . . So
awake, ye food handlers! Man your sprayers and he sure you have ample
ammunition — and I do mean MILL-O-Cide! . . . In a hurry,

And Milly isn't kidding!

H joini id in the multipli-
Al of Nature's implements seem to be joining hands to aid in ¥ k
r.ali:n of lzcr»d inur::u with which to plague Macaroni Manufacturers.

i i i he
Ils which have been expericnced in most parts of t
Iu]rntlunxéo?;?c’:i lm'ﬂ: 1‘;15 extremely hot, sultry weather, form 3 combina-
tion of cireumstances which bode ill for all handlers of food products.

i best
illy suggests, however, for each offense there is a defense, Your
‘d\:leh:llllva;nagu food infestation lies in the use of the n;w'j nﬁu{ﬂ{t‘ubmcfgé
stronger MILL-O-Cide Line of Food Insecticides. The 194 i " (o

incorporates a new leg and wing paralyzant with the finest grade ube'
rethrum obtainable, In addition, a new and Im rm.'cd base oil is being
used which further guarantees complete absence of taint or odor,

ORDER YOUR SUPPLY NOW!

MIDLAND LABORATORIES ®

Your

) /w[a
“‘Wliﬂ‘ﬁ" OC

Dubuque, lowa
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than in 1942, and considerably higher
than in the same period in 1941,

Despite mailing  difficulties that
banned all foreign mailings, except to
England and to the Americas, our
subscription list shows quile an in-
crease over that of the last few years,
due principally to the increased ‘inter-
est of domestic firms,

Yet, there is a BIG “IF” even in
this beautiful picture!

Our publication should have just a
little more of that personal touch that
would come from just a little more
interest on the part of its readers,
such as occasional personal items about
plants and their exccutives, timely
suggestions and  interesting  articles
which we always welcome. Al of you
are invited, yes urged, to make this
publication more truly Your JouknaL.

Appreciation

As to the yeoman service rendered
the National Association by President
C. W. Walfe, I need add little to what
all already know, through personal con-
tacts, correspondence and helpful re-
sults . . . plus the splendid, yet mod-
est accounting he rendered carlier to-

ay.

:i'hc Association is fortunate in hav-
ing at its helm, a man with so much
energy and so (leu]p an interest in its
objectives—one  that resides close
enough to the nation’s capital and is
willing to give the time needed to go
there to consult with Representative
Jacobs when momentuous problems
arise, to confer with the many Gov-
ernment agencies who deal with our
Industry and with our products—all
of this time and energy at the expense
of the need for closer adherence to the
requirements of his own business.

n addition he has taken a personal
interest in the helpful meetings of the
Eastern Manufacturers in New York
City, and in the workings of the
Board of Directors—the result of
which was added confidence in the
Association, and many new members.

Under all this stress, he has ever
been courteous and considerate. So, [
wish to take this opportunity to openly
express  my appreciation of his
theughtfulness, for help so willingly
given,

For nearly a quarter of a century, it
has been my great pleasure to work
with my fellow Association Execu-
tive, our mutual good friend, Ben-
jamin R, Jacobs, the Association's
{\'nshingmn Representative and  Di-
rector of Research.  Our relations
have always been most cordial—and
even in these busy days, despite the
pressure of many other demands by
members and by Government officials
with whom he rates a high standing,
he has always been fricndly and con-
siderate,

Added to this is the helpful spirit
shown by the Directors, with the en-
couraging respect of the rank and file
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- The National Macaroni
Institute
Keeping Step With Change

M. J. Donna, Managing Direclor

For reasons mare practical than
sound, the National Macaroni Insti-
tute has not been as active during
the past year as it might well have
been in its products-promotion and
consumer-education work, Despite a
crying need for nation-wide, industry-
romoted aclivities such as we have
been in the habit of sponsoring, con-
sideration was given to the frazzled
nerves of supporters of the Institute
program because of their concern over
wa. problems affecting them directly.

As all know, the Institute is wholfy
dependent on the generosity of ifs
friendly sup|purtcrs for funds, plus
a small profit on booklets and ma-
terials which it develops and sells.
Only one appeal for such funds was
made during the past twelve months,
in the fall of 1942. In response, 43
firms voluntarily contributed a total
of $1,365.00—ranging from a low of
$10 to a high of $100 by one firm
that wanted to atone for failure to
heed previous appeals. Otherwise,
the highest individual contribution
was $50, made by 8 firms,

Added to the above total was a sum
of $60 realized from material sales
such as booklets, glossy prints of
photos of recipes, ete, and the cash
value of two bonds won at the banquet
raffle last June and donated to the In-
stitute fund by H, G. Pierctti of Star
Macaroni  Dies Manufacturing Co.,
New York, N, Y., and Managing Di-
rector, M. ]J. Donna, Braidwood,

of the Association Membership, and
the friendship of as good a clientele
of advertisers as any publication can
boast. They have striven to make it
easy 1o work for them, to labor with
them, in a common cause—the unifi-
cation of all interests in our Industry
for the common good.

So, it is fitting that I take this op-
portunity in rendering this my 25th
consecutive annual report—having just
started my 25th year as the Scerefary
of this fine organization—to say that
I am most grateful for the help given
and to extend my sii.cre thanks for
this opportunity to serve the National
Association _and its members, the
MacaroNt JoukNaL and its readers
and the National Macaroni Institute
and its many well-wishers. To one
and all, my kindest good wishes,

M. J. Donna.

Illinois, totalling $37.50, or $18.75
each., This brought the all-over total
to $1,462.50 as funds available for
promoting the activitics of the Na-
tional Macaroni Institute from June
1942 to June 1943, inclusive,

With this sum, the following pro-
motions were undertaken:

1. Friendly contacts with food page
editors of hundreds of news-
papers and magazines, home
cconomist groups, Federal and
State governmental agencies con-
cerned in foods and proper feed-
ing of our people. Cost: Postage
only for the correspondence in-
volved.

2. Bulk Sales and individual distri-
bution of thousands of Institute
booklets and pamphlets, such as
(a) “Americanized  Macaroni
Products,” “Durum  Wheat,"”
“Thrift  Recipes” and  Facts
About Macaroni Products.”

3. Photographic “Yankee Doodle”
Release:  Glossy prints of selec-
ted “Meat Extender” recipes to
the larger newspapers, to women
and food magazines, last fall,
when the meat shortage first be-
came apparent.

3-a. Mat Release—"Yankee Doodle-
Meat Extender,” a black and
white publicity piece of fine litera-
ture, carrying our timely story
and recommended recipes on the
front and a full-page illustration
of one of our scasonal recipes—
“Spaghetti Goulash™ on the back.
This went to radio station direc-
tors of household hour programs,
to hundreds of utilitics concerned
in food and its preparation, to
domestic science teachers and
home economists, home demon-
stration agents and the like—
nearly 15,000 copies being used,
many of which were sent listeners
by radio station operators as re-

uested by the former,

s you will realize, this coverage
is diffcul: 1o even estimate . . .
but we hive every reason to feel
that thest multiliths fell into
anxious Lands that made good
use of them for cur cause,

4, Mat  Release—"Batting  For
Meat,” a  2-column illustrated
story of macaroni, spaghetti and

(Condinued on Page 16)
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Shades of Mr. Revere—

little did 1 dream I'd ever be galloping around the countryside crying, “To

: B i .'.’.‘_"
C i
LINE
0F

Fooo
INSECTICIDES

5&;&&-%.
~ INFESTATION .

arms — to arms — the BUGS are coming!” But—1I am!

The pre-arranged signal was one if by Land —two if by Air. Lon‘g 1
awaited, my trusty steed impatient, . . . First one light didst appear, Then
. “It can mean but one thing,”" quoth L.
invading by land and the flies and moths by air” . . . T'was true! . .. So
awake, ye food handlers! Man your sprayers and be sure you have ample

ammunition — and I do mean MILL-O-Cide! . . . In a hurry,

‘W

And Milly isn't kidding!

7 4o s inlie
i 1 ts seem to be joining hands to aid in the multip
::\a]l‘i:: ﬁ'}';:a'iri:::':::"::ﬂh' which to plague Macaroni Manufacturers.

i i i he
i 1ls which have been experienced in most parts of 1
LTnllongén':[:?e{i IvI:Elll l‘fu- extremely hot, sultry weather, form 3 combina-
tion of circumnstances which bod: ill for all handlers of food products.

best
i } ver, for cach offense there is a defense. Your
s:f::\{lllly:g.:&sl:‘?s;o:!um;nr’uiun lies in the use of the new and |m|:0m(v:|_::i.|,
stronger MILL-O-Cide Line of Food lnllccucld:.lt.h'l;l}:c :‘.iﬁ:h;r[nl‘dlé ni‘ ll‘ye

d wing paralyzant wi c de. Py-
i::ﬂ:mn;?tn.in:‘l:;:. ‘Enn:ddil.inns, '; new and imrru\'aed base oil is being
used which further guarantees complete absence ol taint or odor.
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ORDER YOUR SUPPLY NOW!

MIDLAND LABORATORIES @
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) O’C'w[e

Dubuque, lowa

“The beetles are

Y camery
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cgg noodles, as “Pinch Hitters"

in the meat shortage emergency.

Sent to smaller newspapers,

Special Photographic  Release—

*“*Macaroni-Sausage Platter,” De-

cember, 1942, to larger newspa-

pers equipped to make their own
cuts; also a “Meat Extender”
recommendation,

6. Betty Barclay release for New

Year's Day—“Veal Pocket Roast

with Macaroni Stuffing.”

Home Pictorial—2 full pages of

illustrated recipes, with 7 photos

and 7 timely recipes—October,
1942—"Meat”  Shortage  Aids.”

February, 1943—“First Aid 1o

Appetites—Lent, 1943,

8. Lenten (1943) Release—"Alaca-
roni  Family “in  Merchandising
Spotlight,” specially prepared for
the Pacific Coast Review.

a. For magazine and newspaper

o

b

use.
b. A radio script built around
our very popular recipe—

“Macaroni With Cheese-Wine
Sauce,” for which the Na-
tional Macaroni Manufactur-
ers Association, not the Insti-
tute, received full credit in the
press and on the air.

9. Other incidental but helpful pro-
motions too numerous to list here,
routine activities that cost little
but a manifestation of the Indus-
try's willingness to codiperate,

Starting from scratch—a depleted
treasury—a year ago, all the above-
mentioned  activities were  promoted
during the past twelve months with
only nominal over-head cost and with
immeasurable resultant benefit to the
industry as a whale, and to millions
of consumers -who heeded our recom-
mendaticns.  Yet, there remains a
nice balance in the Macaroni Institute
fund.

It must be recognized that the
people of this country, because of
growing food scarcities, rationing and
a closer acquaintance with eating hab-
its of others, through contacts on the
ficld of battle, in camps and in places
of employment, are undergoing great
changes in general cating likes and
dislikes.  Young men and young wom-
en, too, are getting away from “apron
strings,” and while they stifl lung for
mother's cooking, they are tasting
different foods, prepared in new ways.
Men and women in war-busy plants
are “eating owt" more than ever, but
continually longing  for pood  old
“home-cooking” which will never be
again what it was before this war.

Because of said scarcitics and ra-
tioning, housewives, however, em-
ployed, in the home or in defense
work, have been foreed to change
from the status of “can openers” fo
that of real cooks, again able to pre-
pare complete meals from raw prod-
ucts to tasty, edible dishes of different
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foods they set so proudly before

anxious husbands and hungry chil-

dren.

So, it is right to assume that Maca-
roni-spaghetti-noodle makers will not
let this essential activity, the inexpens-
ive program of The National Maca-
roni Institute, lag or cease through
lack of the financial support it de-
serves,  Contribuling should be a
pleasurable duty.

Yes, “There Will Be Changes
Made,” as the popular song of the
year points, As a result of the war
economy, many changes are taking
place, some noticeable, others in the
slow process of evolution. How do
we evaluate this trend ?

With respect to macaroni products,
there are still many who believe that
the “old ways" must never be changed,
But nothing that they can do will stem
the tide towards cuaNce—towards
improved ways of preparing basic
foods—ours included.

Already the tide is rising. Govern-
ment authorities are rightfully con-
cerning themselves with the health and
strength of our people, those in the
service and those on the home front as
well. We are in what might well be
termed “The Vitamin Age.” Many
common foods are being enriched by
Government regulations: others vol-
untarily, This trend will have a deep
effect on the eating habits of millions
of Americans and on the policies and
practices of the thousands of food
processors,  Our Industry will be in-
volved “willy-nilly.”

Aside from the reported Govern-
ment plans to promote the greater use
of coriched products, whether en-
forced or merely approved, there
“Must Be Changes Made"” in the atti-
tude of a large part of our Industry,
and a particular class of consumers
of our products, too. To keep step
with the  “Vitamin  Conservation”
policy which our Government will
continue to emphasize, new and im-
proved wave of cooking macaroni
products will have to be devised and
recommended to retain for the eating
satisfaction of consumers the natural
vitamins and minerals in the non-forti-
ficd brands as well in those that are
enriched,

No longer should manufacturers
countenance the “pour down the sink”
and the “blanching” still found in so
many recipes.  As Managing Director
of the Institute, T recently made a
survey of 32 recipe books being dis-
tributed by 28 manufacturers, includ-
ing some of the largest in the busi-
ness, and more average-size firms.
Practically all of them make one of
two recommendations—"Drain,” or
“Drain and Blanch After Cooking.”

I believe, and many manufacturers
agree, that there must be ways of
cooking macaroni products to con-
serve most, if not all of those very
important vitamins and minerals that
should find their way to the human

T
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stomachs rather than into the sinks.”
While we are not yet ready to recom-
mend a modernized cooking formula,
one should be forthcoming soon,

I had intended, as a part of this
presentation, lo give a public demon-
stration of a ll;)rmula for cooking
macaroni products the “new way,” but
felt that this would be encroaching
too much on the valuable time of the
Government speakers who are to ad-
dress us on what all consider are prob.-
lems of a more pressing nature. How-
ever, in closing, I have several perti-
nent and timely suggestions 1o make
for the study and consideration of
those manufacturers who believe that
we should keep step with change,

First—That someone be authorized
to study the ever-changing cooking
practices and eating habits of Ameri-
cans of all classes, particularly as they
concern macaroni products, and that
sufficient funds be contributed 1o fi-
nance this preliminary research,

Second—That  manufacturers  be
encouraged to experiment along this
line, cooking their particular brands
in the smallest quantity of water, to
climinate the need of “pouring-off”
surplus liquids, rich with soluble
vitamins , . . That they request their
food advisors to carry on similar ex-
periments . ., ., I-‘in::?Iy. that the re-
sults of all these tests and experiments
be made known to the Institute so
that there may evolve from this joint
study, an approved, modernized cook-
ing formula that will retain in the
dish as finally set before the consum-
ers, all the original and also the added
vitamins, ctc,

Third—that at the conclusion of
this inexpensive, and very interesting
study, there be prepared’ a new Re.
cipe Book by the Institute to serve as
a basic recipe for cooking our prod-
ucts . . . Finally, that this basic re-
cipe booklet, containing not more than
five or six approved and rested recipes
for preparing year-arovad as well as
seasonal dishes of vur three leading
types—macaroni, spaghetti and cgg
noodles—be adopted by all the lead-
ing firms, cither as a part of their
own recipe books or “as is” for gen-
eral distribtuion to the millions of
consumers, and would-be consumers
who are desirous of keeping step, too,
with change.

Briefly, and in conclusion, | repeat :

First—That we continue, on an en-
larged scale, our periodic seasonal re-
leases of controlled publicity aimed at
consumer education, financed by vol-
untary contributions, as heretofore,
but by a greater percentage of our
progressive _operators—plus  compan-
ton advertising by individual firms to
take advantage” of the favorable
publicity thus created,

Sccond—That we survey the possi-
bilities of modernizing our cooking in-

(Continued on Page 18)
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Report to the National Macaroni Manufacturers’
Association, Read at War Conference
in Chicago, June 26, 1943

By Benjamin R. Jacobs, Director of Research

Much water has gone over the dam
since last June when we met here to
consider problems of the Industry as
they relate to the civilian population
and our War effort. 1 would like to
take up each of the problems that have
been handled by the Washington office
during this year.

If you remember, the Food .1‘ml
Drugs Administration held a hearing
a year ago last November in which
it proposed the establishment of Stand-
ards of Identity for macaroni prod-
ucts.  Several months later it issued a
proposal in which it denied us the use
of vitamins and minerals as well as
the use of high protein ingredients,
such as gluten, gluten !!nur,' wheat
germ and other products which had
been used spasmodically by the Mac-
aroni Industry. The only product of
any consequence that was permitted
to be used was soy flour or soy beans.
The minimum amount permitted was

15 per cent which was considerably
more than was being used at the time
by manufacturers making a soy maca-
roni or noodle product, .

Since then much experimentation
has been undertaken by individual
manufacturers in the use of these in-
gredients with the result that wday 1
am in a position to state that we can
use as high as 25 per cent of one or
any combination of these ingredients
and make a macaroni or noodle prod-
uct that =il be highly nutritious and
will be appetizing and can_be cooked
thoroughly without material disinte-
gration. Twenty-five per cent of any
one or more of these ingredients can
be used in short cut goods without loss

in the plant through breakage or
checking and 15 per cent can be used

in long goods that are (]rn:t.l on sticks,
without any loss in the drying.

These experiments and the products
manufactured have been submitted to
a number of Government agencies,
particularly the Foreign Relief and
Rehabilitation Commission which will
have charge of feeding the civilian
population of all newly conquered ter-

ory. .
nl1"§m advised that in North Africa
alone there are from 600,000 1o 800,-
000 civilians who are desperately in
need of food and that it has been ten-
tatively decided to supply this food to
them in the form of macaroni prod-
ucts which will contain high protein

Benjamin R. Jacobs

and mineral ingredients.  This will
give them a more balanced diet and
a cheap source of food,

I am very glad, therefore, that the
Food and Drugs Administration has
delayed its proposed Standards and
that in all probability it will make no
decision regarding the use of lln-ss-‘ull-
gredients for some time to come, This
will give us an opportunity (o man-
ufacture, and a large segment of the
population to use these new macaruni
products before any l!t.'clhlllll is made
against their use.  We h.'m: submit-
ted an application o the Food and
Drugs Administration for a rehearing.
not pressed this and hope
that it will be delayed indefinitely so
that we may be able 10 show the ad-
vantage 1o the consumer in being per-
mitted 1o use these ingredients as well
as vitamins and minerals. )

1 have handed you a list of the firms
which have contributed toward the ex-
penses of applying for a new hearing,
The funds coliceted are in my posses-
sion and as stated in my original re-
qquest they will be used exclusively for
defraying expenses in connection with
the hearing and any unused amount
will he returned directly to the con-
tributors.

1 have already paid the attorney the
fee for submitling proposals w the
Government and have made an appli-
cation for the reopening of the hear-
ing.  We have recommended a higher
level of vitamins and minerals as a
minimum requirement than was prom-
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ulgated by the Food and Drugs Ad-
ministration for flour, .

1 want 1o call your attention to Bul-
letin No. 123 which | have just handed
vou and which is a copy of a letter
received from the Chairman of the
Planning Committee of National Sal-
vage Dranch. you know, some
time ago we made a survey of the
amount of salvage material that you
had turned in to the Government and
I want to read this letter to you be-
cause it shows that this branch of the
Government is most appreciative of
what the Industry has done toward
salvaging its unusable material,

WAR PRODUCTION BOARD
Washington, 1. C.

June 9, 1943

Mr. 1L K. Jacohs
Dircctor of Research _
National Macaroni _.\1:|1n||'.1clun:r.~ Assn.
2026 Eye S, N.W,

Washingten, D, C.

Dear Mr. Jacobs: e

Your report of May 29, indicating fur-
ther substantial progress in the voluntary
salvage program undertaken !n;‘ your In-
dustry is gremly appreciated. “The addition
of 270270 pounds of iran and steel :|.m|
49,275 |u|l|1||L of copper, bronze, and brass
serap o your varlier Progress r&'lmn Kives
us totals of nearly 300000 pounds of fer-
rous and nearly 1000000 pounds of non-
ferrons serap collectiern.

This does not e _al the full measure of
your activities for, by the same token, it
Should not be overlooked that several of
onr regional oflices also have reported oh-
servation of fine coiperation by the manu-
facturers in your Industry with whom staff
members have made direct contact.

In sum, a splendid job has been accom-
plished in - providing  material ~ critica Iy
needed 10 support the war effort, and |
hope some media may be available to yon
to convey our deep appreciation o every
member of the Industry who patriotically
participated in the program and who, being
still impressed by the expanding magnitwile
of the war, will continne his cffort for
the duration,

Curdially yours,
Clayton Grandy . .
Chairman, 'lanning. Commitiee
Industrial Salvage Branch.

(Signud)

Early in Mareh efforts were made
by the Washington office 1o obtain in-
formation concerning the status of our
Industry in  respect o manpower.
After conferring with various Gov-
ernment Agencies | addressed a letier
1o Mr. Stocking, with whom I had
conferred on this subject. 1 will read
this letter to you.
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Washington, D, C.
i March 27, 113

Mr. Collis Stocking, Chairman
Essential Activities Committee,
War Manpower Commission,
Washington, D. C,

Re: Macaroni and Noodle Products.
Dear Sir: .

Our Industry is having difficulty keeping

ey workers because of the fact that they
believe that they are not in an essential
activity and, therefore, seek employment in
other war material producing _industries,
We are experiencing difficulty in convinc-
ing them that the macaroni and noodle in-
dustry is included in the essential activi-
ties of the Selective Service System,

1 am, therefore, writing to request an
interpretation of our position in the Essen-
tial IFood Industries as outlined in “Activity
and Occupation Bulletin No, 6."

We believe that we should be included
under "I'art 11, LEssential Activitics, Grain
Products,” and would appreciate it very
much if you could send me a letter to this
effect in order that it could be posted in
the plants where it could be accessible to
our_cmployes,

This matter has heen thoroughly discussed
with Mr. Albion G. Taylor, Secretary, Es-
sential Activities Committce, War ~Man-
ower Commission and with Mr. A, )
'llnfm:ns, Assistant Chief, Food Industries,
Labor Branch, Food Distribution Adminis-
tration. Both of these gentlemen concur
in the above classification,

Sincerely yours,
. B R, Jacobs,
Director of Research,

I just received a reply to the above
letter and will read it to you. Please
note the dates of these letters.

Office for Emergency Management
WAR MANP'OWER COMMISSION
Washington, D, C,

June 23, 1913 Bulletin No, 123,
Chairman
I'aul 'V, McNuut .
Federal Security Administration

Mr. . R. Jacobs

Director of Research

National Macaroni Manufacturers
Association

2026 Eye St,, N. W,

Washington, D. C.

Subject:  Production of Macaroni and
Noodle I'roducts

Dear Mr. Jacols:

This is in response 10 your request in a
recent telephone conversation with Mr, Al-
bion Taylor, in which you inquired regard-
ing the essentiality of the above activity,

The War Manpower Commission's Com-
mitlee on Essential Activitics has interpret-
ed the production of macaroni and noodle
iroducts to be encompassed within Group 6,
}‘run'.:.n'm; of Food, which is included in
its List and Index of. Essential Activities.
Copies of the List and Index have been
forwarded 1o all United States EI"II{I‘[)}‘-
ment Service offices and to all War Man-
power Commission arca, slate and regional
offices for use in connection with placement
and stabilization policies and programs,

As o questions concerning the Sclective
Service status of a registrant, however, it
is the responsibility of the local board to
decide whether the specific activity or oceu-
pation in which he is engaged is necessary
to the support of the war cflort. Interpre-
tation of the Activity and Occupation fiul-
letins aml the manner in \\'hirL they are
applied in cases of speeific activities or oc-
cupations are matters coming within the
jurisdiction of the local boards. Inclu-
sion of an activity or occupation in a bulle-
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tin docs not assure oceupational deferment
nor docs exclusion from a bulletin, except
in the case of nondeferralile activities and
occupations, preclude consideration for de-
ferment from military service,

Subject to the right of appeal, the clas-
sification of a registrant is determined on an
individual basis by the local Loard upon
consideration of all =f e evidence sub-
mitted.  An employer filing a request for
occupational deferment of a registrant must
furnish_all evidence necessary to classify
the registrant, including full information to
support the claim that the activity or occu-
pation in which the registrant is engaged is
necessary to the support of the war effort.

Sincercly yours,
(Signed)  William Halwer
For the Executive Director,

I will have this letter planographed
so that any manufacturer desiring to
get deferment for any of his key men
can attach a copy of it to the defer-
ment application. Please do not use
the mimeographed copy that you have
because it may not be accepted by the
Local Draft Board. 1 shall be glad
to send you as many copics as you de-
sire if you will address a letter with
your request to me at the Washington
office,

In 1939 the Macaroni Industry pro-
duced approximately 572 million
pounds of macaroni products valued
at approximately 35 million dollars
and it produced approximately 101
milion pounds of noodles valued at ap-
proximately 10 million dollars. Using
these figures and also using the four
months from October 1, 1942, to Jan-
uary 31, 1943, as a basis the Industry
has increased its production of mac-
aroni products to 829 million pounds
of macaroni and its noodle products 1o
190,600,000 pounds or a total of 1,-
019,000,000 pounds. This was done
with very little increase in overall ca-
pacity. Or in other words it was
done with the equipment and person-
nel that we had during 1942, This
brings me to the subject of priorities
for material and equipment. It is
the declared policy of the Industry that
there shall not be an increase of ‘over-
all eapacity unless it can be shown that
this increase is justified by increased
demand for our products.” It is also
the deglared policy of the Industry to
climinate total increase of products in
the Industry wherever this may exist.
For this reason a number of surveys
have been made.  These have shown
that the bottle necks in the Industry
are of two types; first, lack of drying
rooms and second, shortage in pack-
aging materials,

I would like to say at the outset that
many plants can increase their drying
capacity by paying closer attention to
their drying methods. It can safely be
said that the drying time can be re-
duced in most instances from 30 to
S0 per cent in long goods. This in
itsell _would materially increase the
capacity without any additional invest-
ment or expenditure excepl a rear-
rangement of the schedule and closer
attention to the drying procedure, We
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should be very reluctant to make large
expenditures for equipment, which,
when this War is over, will probably
be idle or be the source of consider-
able price cutting and other unfair
means of competition, 1 say this ad-
visedly remembering what took place
after {\.’nrld War No. 1.

The various Government Agencies
which have to do with priorities are
now making allocations of material
and cquipment for the Macaroni In-
dustry but I feel that some plants are
attempting to expand way beyond any
justifiable amount. For example, there
1s little or no justification for a $100,-
000 plant to ask for $30,000 worth of
packaging material. 1 often wonder
what kind of money is going to he
used to pay for it and also what will
be done with the equipment when the
War is over. Certainly it will add a
great burden 1o its owner and may
be the means of starting a price war
resulting in loss not only to himself
but to his competitors.

An extended question and answer
period followed the reading of the
above report.

Public Hearing on
Flour Enrichment

The War Food Administration has
called a public hearing in Washington,
D. C, July 21, to consider the ad-
visability of requiring all white flour
distributed for human consumption to
be enriched,

It is understond that the millers and
bakers are quite generally opposed to
any such regulation, the failcr, partic-
ularly, taking the position that the pro-
posed governmental order would stop
all bakeshop enrichment and result in
a great wasle of enriching materiais,

National Macaroni
Institute

(Continued from Page 16)

structions in line with present think-
ing and needs, and

Third—That we adopt for general
use about a dozen or so of basic re-
cipes that will help do justice to our
fine food in the hands of the average
American housewife,

This is a big job—no onc-man or
one-firm undertaking. It is an indus-
try task, which should have general
approval and unstinted  support—a
task that should be started immediate-
ly, and carricd on vigorously ard de-
terminedly.

Finally—ours is perhaps the world's
most ever-changing nation, We seek
new ways, new things. If we are to
keep step with this onward surge, we
must be on the job, individually and
as an Industry,
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1943 -EMPIRE Celebrates Its 40th Anniversary

Empire countaamong
ita clients many lead-
ers in the field.

— ow familiar song, “"Sweet Ade-
‘:?:ll" wl;’:.rh"vn the hit of the year. The Quaker
City Quartet sang it at sociely parties, r,--
ceptions and on the stage. And everyone else
sang it everywhere.

-going, unhurried days of forty years
::;?‘.E';;.;IEREEBDX CORPOR-ATION was
founded—founded to help American industry
grow from its early cracker-barrel days to its
present efficient stature,

Throughout these forty years Empire Box Cor-
poration has grown with the indu:lries. it has
served, Today in its full maturity, Empire is 8
leader in its field.

And this leadership has been earned. Earncd
through the efficiency of Empire's modern-as-
tomorrow equipment and its high-speed precision
printing; earned, too, through its alertness in

accepting and ploneering now packaging ll‘l!llE'l:
earned through its ability and willingness \_o give
American industry wholehearted cooperation.

We beliove that today, in preparation
for the postwar period, you, as a user of
folding boxes, should acquaint yourself
with Empire's advantages. Your corre-
spondence is invited.

o

* Emplre Bog Corporation
[ I would like to have (without nlill.nltlun) an
entarged genulne etching of the “Sweet .l.lnh--
line* scene depleted above. [ understand that
it carrles no advertising.

Company Name. oo o 1
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Emp/'re BOX CORPORATION

OFFICES: GARFIELD, N, J., AND PALMOLIVE BUILDING, CHICAGO, IIL.

FACTORIES: GARFIELD, N, J., AND SQUTH BEND, IND. » MILLS: STROUDSBI

URG, PA.
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to our Aulomatic Continuous Press for
Long Pasles, we also manufc.lure a Continuous Press
for the production of Short Pastes of all types and sizes.

The raw material and water is automaticall
v yled b
the blending device into the Mixer and no htmdl!n;

or atlention is necessary as all opeorations are auto.

matic and continuous.

Guaranteed production of not less than 1,000

A ounds
per hour. Finished goods uniform in lungu: It is
sanitary and hygienic as the product is untouched by
human hands,

156-166 Sixth Street

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

. This press is not an experiment. Already in opora-
tion in the plants of well-known manufacturers.

At the present time, we are concentrating practically
all our efforts on the manufacture of materiel for our
Armed Forces and those of our Allies,

Due to Government Regulations, we aro restricted

in the construction of these machines for the duration,
but same can be fumished with the proper priority.

159-171 Seventh Street

Address all communications to 158 Sixth Street

July, 1943
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Consolidated Macaroni Machine Corp.
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THE ULTIMATE PRESS

Firom Bins to Sticks Without Handling

The machine above shown Is the only conlinuous pross in
the world which has a positive spreading attachment and is
fully automatic in every respect.

Do nol confuse this press with those being ollered by several
compelitors, 1t is tho only continuous press that is guaranteed
te aulomatically spread macaroni, spaghetti or any form of loug
pasie as soon as the machine is installed, No experiments
necessary aiter installation.

In offering this machine to the lrade, Consolidaled adhores
stricily to lts policy of offerlng only equipment that has been

tried and proven in every particular. The purchaser is there-
fore assured that the machine will {ullill each and overy claim
as soon as it is put into operation.

From the limoe that the raw material is led inlo the receiving
compartment until it is spread on to the slicks, no manual opera-
tion of any kind is nocossary as all opetations are continuous
and aulomatic. Manulacluring costs greatly reduced. Percent-
age of lrimmings groaily reduced as oxtrusion is by direct
hydraulic prossure. Production from 800 to 1,000 pounds ver
hour. Recommended whero long, continuous runs are required.

156.166 Sixth Strest BROOKLYN, N. Y., U. S. A. 159171 Seventh Stree!

Address all communicalions to 156 Sixth Street

Write for Particulars and Prices
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s . " . /i ¢ Gov-

. ment on the evening of Friday, June those of his :l‘qm‘nn’u‘n_l -“1?.'111‘::‘-‘1 -ﬂm

Resolution F 25 at their own expense in the na- ernment, 1L s very essenti: fi :
b |

- i : e have been highly ) ot e s forgotten or laid

Reports of the Regular Convention ™o duere ks are s | rorrr 5 Y Eolowing very k. tor of a cockia pary and rcepign - resoution o b JriQs, o
tendered to our loyal Secretary- cngcm and informative speakers, that —in honor of our President, C. W. with the Government was of such

Committees Treasurer M. J. Donna, who has our thanks and appreciation formally Wolle, our  duration as to be most valuable to us,

; , . csoLven, that  we tender ; e i
served this Organization for approxi- be extended to: ResoLvep, U as well as to them in obtaining their

% ; - " - anks to Charles C. and Alfred Ros- a3 il L e
g]:':'ﬂ;' g's“l):l'::'s‘ls‘c‘? “il?r{’c;tly&fu{:i: Colonel John N. Goge, Txecutive ;‘ci‘::;k;fili{()sgmlli Lithographing Com-  side of the picture and of their whale

. 41 affairs and in
g g . - er, Quartermaster Depot ; Jew Jersey. hearted interest in our affairs and
. In appointing the regular conven- bership setup and  our Regional  ability, and since he has always looked ;af?,ﬂmi: &l;;:};coﬂ. Government  pany of North Bergen, New Jersey N inating . necessary  information
tion committees, President  Wolfe Representation plan, beg leave to sub-  after our comforts during any meet- Macaroni Buyer, Chicago Quar-  pocolution H for our assistance
urged all to attend promptly to the  mit the following nominations for the ings at any time and at any place, and "

e e S o) G ¢ the Vi Fuktner Resowve that the Na-
. . A : . ter Depot Resowven, That we encourage We N
duties of their respective committees  1943-44 Board of Directors: for his valuable : ; termas “}ial : : acobs acaroni Manufacturers Asso-
! S ; i ' able assistance in  the 7 1an, Goverment Chair- ol efforts of Dr. B R, Jacohs  oal Macaroni Manufac
s0 as lo expedite the routine work of V. L. Bushman, G continuc

N s I y LI TN T T P o  continue ask for

3 : e : an—Member of U. 5. Food 3, his Washington activities i keep-  ciation as a 'h.nd_\ continue 1o .}s. r
the meeting, giving ample time for []‘;:n‘s!:ril)‘utiun il sations ing in very close touch with the Gov-  fief on ceiling prices of macaroni
other important discussions. Lawre . Donald 5. Payne—Grain Products  ¢fiment and Governmental Agencies aud ey noodle products in kn.,.,,,_,{
g ”'l\w_ulncu,..Ila,ss. Branch, FDA and keeping them informed of the poip e increasing cost_of all the
Report of Program and Henry Mucller C. I, Mueller Co Juz::::'ls ,(_L'li:l".' Nn.j Wallace P. Studenchki, Acting Chief  fact that we are doing _cvcryll!m‘i}: items that enter inlo their manifac-
Credentials Committee l’clc!r-yl.a Rosa V. LaRosa & Sons Broo 'Iyn.}f@. Y, possible in conjunction with cobrdi=—pepp,

. kY 1 ‘i Wi spee : submitted,
(Adopted at the Opening of the Jack Procino Procine & Rossi Auburn, N. Y. malisg wilh ToRiF afforss in Lhe it Respeetfully st
A i st regarding  experiments  an War, Frescni
Conference) A, Irving Grass 1. J. Grass Noodle Co. Chicago, I, k i santo Garorowo

After studying the splendid War- Frank Traficanti  Traficanti Bros, Chicago, 111, Josern J. Cuxeo, Chairman
lime Conference Prngr;"" as prepared 5 Peter J. Viviano Kt‘lltufky Macaroni Co. Louisville, Ky. y \oti 3 hy W eiss Secconded by
for printing by Secretary Donna, we J. H. Diamond Gooch l'ood Products Co.  Lincoln, Nebr. most valuable information to us ‘.l“"i Wiekeas, C. Fred Muceller has  J ';m”,‘_[)mmilllﬂlU"\' Approved. '
congratulate all who had any part in 5. E. Mountain Fontana Food Prod. Co.  So. San Francisco, Cal. ing their most interesting discussions 01 our Industry well as an officer  triordan -
its preparation, and after consulting G. P. Merlino Mission Macaroni Co. Seattle, Wash. and demonstrations, be it of OPA, therefore be it i ]
with President C. W. Wolfe and other C. L. Norris Creamette Co. Minneapolis, Minn, ResoLven, that this Association and Resowven, That we as an Associi- it
Directors, we make the following ;, , all the assembly present express 10 o, ap g as indigidual members ex- Report of _qom‘ Dg. G
recommendations: At-Large them our sincere and heartfel lh:mk_s tend as a body .-.m‘I separately our sin- Future Activities of N.MM.A.

1. That this program be considered Al Ravarino for the time graciously allotted to us. 00 5 preciation and thanks 1o C.
the official program of the Conference V. Giatti Also to the stafll from Paul Revere e 0 "3 pier for his very splendid
and be adhered to as closely as L. S. Vagnino Post, Chicago, and the Bugler for work and coiperation in assisting 5.1\
it can be, convenient with the smooth A, S. Weiss their fine flag presentation. macaroni-noodle manufacturers while
mglmjlgl nflghl.‘ CDIIfC[EHCe.f I iy wl‘],‘!”y In'f lIlL.r\L; 1;111(1;:.’u:‘:: Iy and co

. That the executives of the mem- : - v ept and for his very valuable sup= 03 S0
ber firms represented at this Confer- Erict Conx Chairman 1o Mr. Donna our heartfelt thanks for WiEREAS, A .hlill'l.”1:“':":1].’3:1;&?' I:::uii :;l't:‘-liuns in keeping us informed so - power 18
ence constitute the working body with Hexry D. Rossi a fine job well, efficiently and cheer- packaging needs has voluntarily vov- s to consolidate our cfforts with  war and
rivilege to vote on all matters affect- 1. TrAVIS fully done and accomplished. f generously contributed to our enjoy- a3
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Region  Name Firm City

1 Robt, IV, Sheeran LEssex Macaroni Co,
C. W. Wolfe Megs Macaroni Co.

of Labor Utilization

and further for the splendid demon-
i iv hese men by Mr.o  Effort ! criments
%{:::nGg‘l\lc;:klil::z ‘n‘nd anything which they may desire.

Wiereas, they have contributed 00

Mound City Mac. Co. St. Louis, Mo.
DeMartini Mac. Co. Brooklyn, N. Y,
IFaust Macaroni Co. St. Louis, Mo.
Weiss Noodle Co. Cleveland, Ohio

Your Future Activities Commitiee
realizes that under the war u:umll.-
tions that prevail, it behooves our As-
sociation and our members, lml_l\'ldu:\]-
[ Nectively, to do all in their
aid our country to win the
1o protect our rights as in-

Respectfully submitted, Association's advancement, we extend Resolution G

B e e Py e

R i

I T T G IS R VT IS ST T O

W=

ing the policies of the Association un-
der its constitution and by-laws.
Respectfully submitted
ALBERT 5. WEISS, Chairman
‘IOSI-:I'II SANTORO
R, I, SHEERAN
Motion by Weiss, Seconded by
Marino—Unanimously dopted.

®

Auditing Committee Report

Your Auditing Committee has
studied the various reports dealing
with the financial affairs of the Asso-
ciation and makes the following re-
port:

1. That the Audit of Wolf & Com-
pany as of December 31, 1942, be
adopted as a part of this report,

That the Income and Expense
Report prepared by Treasurer Donna
for the period January 1 to June 24,
1943, be used as a guide in studying
the financial status of the Association,

3. That we commend the able way
in which our accounts are handled and
the policy of keeping “in the black”
as far as that is possible,

Rcspuclfuily submitted,

I'raxk G. Viviaxo, Chairman

C. L. Nokris

CuarLes NEvy

Motion by Norris, Seconded by
Colin—Unanimously Adopted.

@
Report of Nominating
Committee

We, your Nominating Committee,
after a careful scrutiny of our Mem-

W. T, ViLiavMe
Jack Procino
C. B, Scumiot
CuarLes Presto

No other nominations having been
made the nominees were declared as
unanimously elected as Directors for
the fiscal year 1943-1944.

Motion by Erich Cohn, Scconded
by  dlfonso  Gioia—Unanimously
Elected.

@

Resolutions

We, your Committee on Convention
Resolutions, beg leave to report as
follows:

We have considered all Resolutions
referred to us and wish to recommend
the following for your consideration
as expressive of the feelings of this
group and the policies of our Associa-
tion :

Resolution A

Wiereas, the President of war
Association has given of his time and
wide experience for several years in
conducting the duties of the First
Executive of our Association, and

Wuereas, all these services were
rendered at the expense of himself
and his firm, and for the honor and
glory of the orgamzation and of the
Industry, therefore be it

Resorven, that we tender our Presi-
dent, C, W. Wolfe, the sincere thanks
and appreciation of the Association
and of this entire assembly for a fine
job well done and willingly rendered.

Resolution C

That our appreciation is also ex-
tended to our loyal Director of Re-
scarch, Benjamin R, Jacobs, who has
served us in his technical capacity as
Washington  Representative  for a
score of years, and that the Associa-
tion and this assembly express our
deep appreciation for his faithful
services cheerfully rendered and well
done without prejudice.

Resolution D

That our thanks are tendered again
to M. J. Donna as Dircctor of Con-
sumer Education and Products Pro-
motion for his work on Consumer
Education and our thanks be rendered
to Mr. Donna for his many other
duties not mentioned herein and par-
ticularly for his work as Dircctor of
the Macaroni Institute.

Resolution E

That the President and the entire
Association firmly resolve {o abide by
ite decision or decisinons of the group
of manufacturers who have been ap-
pointed to test the cooking of maca-
roni-egg noodle products so that this
valuable information in a general way
be tendered the proper exccutive, or
exccutives, to be presented in Wash-
ington for the purpose of making the
different Quartermasters acquainted
with the proper formulas and cooking
time of the types of macaroni-egg
noodle products which they are now
using and buying from us.

We Manufacture—

CARTON SEALERS
CARTON MAKERS
NET SCALES
AUGER FILLERS
VOLUME FILLERS
CASE SEALERS

—FOR THE MACARONI
INDUSTRY

* Represented in All Principal Cities

The Packomatic Shipping Case
‘ ‘ Printing Machine—

Prints automatically up to soven lines of type
on both ends of shipping containers simultaneous-
ly. after conlainers have been filled, and as you

use them. .

Many have adapted these machigea for print-
ing ends of new government "V _ cases and
gleeves. Saves warehouse cpace. eliminates ex-
cess handling. No operator required.

The leaders of the macaroni indus.lry hu.vo
equipped their plants with Puckom::llc Equip-
ment. It will pay you to investigate “The Packo-
matic Way."

Complete Information Without Obligation

BUY MORE WAR BONDS

PACIKAGING MACHINERY.

), L. FERGUSON COMPANY, JOLIET; ILLINOIS
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dividuals and as a group in line with
the above duty and obligations,

We feel that any program which we
mal\' adopt outlining specific activities
to be sponsored should be flexible and

readily changeable to meet any new
regulations or industry requirements
under conditions that ‘are difficult to
predict in advance,

On this basis of reasoning, we
recommend for your consideration the
following program of Association
Activities for the coming year, with
the suggestion that the “Executive
Committee be empowered to alter the
program to meet changed needs and
to bund backwards where it is needed
to coirdinate our group actions with
the wishes of our Government and
those of our membership,

First—That we continue to pursue
the normal activities of the Associa-
tion in so far as this is possible under
ever-changing conditions,

Second—That no change be made
in our present  Association setup,
except that our Executives be urged to
be on the alert for needed united ac-
tion 1o protect the Industry's inter-
ests while providing for Association
advancement and  Government co-
operation,

Third—That all Association mem-
bers support the new dues plan to be
put into effect January 1, 1944, and
that all Directors be required to con-
tinue activity in their region by the
signing of new members,

Fourth—That the membership com-
mittee, aided by the Secretary and Di-
rector of Research, continue its efforts
towards enlarging the membership of
our Association.  Through greater
membership we hope to be able to
give wider service and greater pro-
tection,

Fifth—That as individuals and as
an organization, we make more use of
Director of Rescarch, B. R. Jacobs'
services as our Washington Repre-
sentative, contacting departments of
the  Federal Government, opening
doors, as it were, for macaroni and
noodle manufacturers, and for doing
general leg-work and service work for
members,

Sixth—That  Rescarch  Director
Jacobs continue the practice of mail-
ing brief bulletins covering informa-
tion pertinent to the industry as same
develops in the Federal Register.

Seventh—That the splendid work
done Ly Mnn.’lgiug Director, M. J.
Donna of the National Macaroni In-
stitute with very limited means, be
highly mmmumfc(] and the activity
continued . . . That our Members give
more serious consideration and more
liberal support 1o his infrequent ap-
peals for financial contributions on
which he depends for this very neces-
sary activity . . . that we should con-
sider all such free-will support to
Donna’s  Products  Promotion  and
Consumer Education work as a good

IE MACARONI JOURNAL

investment for immediate good and
immeasurable future return,

Eighth—That plans be made for the
holding of more frequent Regional or
Sectional meetings in licu of the pres-
ent trend to restrict travel and for
the purpose of keeping the rank and
file ‘more closely acquainted with
things that are happening, making our
membership more closely united for
the advancement of the interests of
our Association, our Industry and our
country , ., That all such” meetings
be held with the previous approval of
the Exccutive Committee of this
Association, and that whenever pos-
sible such meetings be presided over
either by a Dircctor of the Region
in which they are held or by an As-
sociation Officer or Exccutive,

Ninth—That a committee be ap-
pointed to investigate the possibility of
cooking macaroni products in just
enough water to cook them safely, and
that this committee should ~work
closely with M. J. Donna, Director of
the Macaroni Institute, and, if needs
be, to call upon jcompetent Home
Economists to make further experi-
ments and tests and that until such
a time as this committee’s investiga-
tion is completed, that no further pub-
licity be given on what has already
developed in cooking macaroni prod-
ucts . .. That Mr. Donna be instructed
to work out special recipes—incor-
porating vegetables that are now being
grown in Victory gardens, In this
way the macaroni industry will be
greatly helping the War Effort and
these recipes should be known as Vie-
tory recipes. [Furthermore, the least
number of rationed items possible
should be used in making up these
recipes,

Tenth—That the following recom-
mendations made by Peter ], Viviano,
Chairman of the Trade Practice Com-
mittee, be made part of this report—
namely :

Trade Practices

a Since wheat prices are now quoted on
hundred  weight (CWT) Lasis. it
would be well for the manufacturers
to secure deliverics on the same basis
rather than established practice of 98
and 140 pound pack.

b Due to some violations, it is well 1o
call 10 the attention of manufacturers
the importance of adherring to the
rules and regulations of the 81':\.

¢ Since materials are scarce and de-
livery will necessarily be delayed, it
i recorymended that manufacturers in-
stall a form of perpetal inventory,
This will eliminate the possibility of
ll\'t‘l"l!’lli'illg amd tying up much nceded
materials,

d The industry has shown good judg-
ment in the past year in eliminating
a \’nrlclf of odd shapes and sizes. This
work should be continued as many
more items can be discontinued to the
best interest of all manufacturers.

e Sizes and weights can be and should be
standardized,  Let no manufacturers
change 1o a new weight.

Eleventh—That the Industry should
advocate and encourage more casse-
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role dishes in their recipes put out for
publicity purposes.
Respectfully submitted,
A. IrviNG Grass, Chairman
Peter LaRosa
Wavter F, ViLLavme
Josern J. Cuneo
J. Harry Diamonop
SAMUEL ARENA
FrANK TRAFICANTI
PeTER ], VIviANO
Motion by Giordano, Scconded by
Marino—.Idopted by Standing Vote.

[ ]
Association Financing
The following Resolution presented
by the Exccutive Finance Committee
has been approved hr the Board of

Directors, and is submitted for ac-
ceptance by the membership:

WnEeReas, the successful prosecu-
tion of the war has brought on many
and diverse problems affecting the
Macaroni  Industry, imposing in-
creased burdens and enlarged activi-
ties on the varied services of the Asso-
ciation—specifically

(1) Those of our Washington Rep-
resentative, B, R. Jacobs, who during
the present year has found it neces-
sary to devote an ever-increasing
amount of his time conferring m:h
counseling the many Government
agencies which control the activilies
of our Industry, such as War Man-
power Commission, Office of Price
Administration,  War  Production
Board, Industry Food  Advisory
Committee, and others cqually, im-
vortant but less well known; and who
s been conducting extensive research
and experimentation "n the field of
product fortification of vitamins and
proteins with the aim of enhancin
the nutritional value of Macaroni nnﬁ
Egg Noodle products; and

(2) Those of our Secretary-Treas-
urer, M. J. Donna, who likewise has
had increased burdens imposed upon
him by war conditions in disseminat-
ing vital and essential information to
the members of our Industry, as well
as to government agencies; and in the
expanded activities of the National
Macaroni Institute in securing favor-
able publicity to our Industry, and in
distributing timely tested recipes to
newspapers and radio stations, the use
of such material having given our In-
dustry thousands of dollars worth of
free publicity, and

WuEereas, the costs of these ex-
tended and added services have made
heavy inroads on our finances, deplet-
ing to a large degree our limited re-
serves; and which reserves will be in-
sufficient to meet the increased de-
mands that will be made upon it dur-
ing the ensuing year, and

i B e SO L e B e S R ypTm——

i
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A REAL HONEST-TO-GOODNESS VALUE. YOU

CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITA

SEMOLINA

CAPITAL FLOUR MILLS, INL.

General Dffices: Minneapolis

Mills: 5t. Paul

WIHEREAS, it has been the good for-
tune of the Macaroni Industry lo h.a.\'c
achieved great prominence in fum!.sh-
ing a food product acknowledged as an
excellent non-rationed meat _cxtcm!cr,
thus purfcrming an ever important

Average
Daily
Cluss Production
A Over 100 barrels
1] 50 to 100 barrels
C 25 1o 50 barrels

15 to 25 barrels

I Less than 15 barrels

=

part in the War effort by suppl.y_iu'g
a substantial amount of the c‘n.u}.tl
food needs of our Nation, both civilian
and military, and

Wiergas, the increased demand
for Macaroni products has fnrlmmlu:l,i
resulted in the operation of our plants
at full capacity, and this in turn h:!:;
reflected ncreased remuneration: and
profits to our respective firms, llfu.s
making it possible for all manufac-
turers to be more generous mn their
contributions toward the support of
this forthright Industry;

Tuereroke, be it resolved that be-
ginning January 1, 194

(1) All members reclassify them-
selves on the basis of the increased

$200.00 per year
er year

lié({;l{:; :::: )’;a]r 75.00 per year
2500 per year

production enjoyed  during the year
1943, and

(2) The Dues of all Regulir Mem-
bers be increased 50 per cent with
minimum dues of $25.00, conforming
with new schedule of dues below:

Present "

e J New 194

& h::duh .\'n';l edule
Dues of Dues

30000 per year
153000 per year,
J7.50 per year

15.00 per year 2500 per year

N i ssociate Members'
No change in Associate Mem
Dues which remain $100.00 a year.

Respectfully submitted,
txecutive Finance Committee:
Executive C M g o

P, J. Viviaxo
AL Weiss
Motion by Vagnino, Sccomded by
La Rosa—Unanimonsty cAdopted by
Rising Vote.

“Soup-Mixers” to
Organize

A national meeting to complete the
organization of the leading ]?.’ll:!{l'l:.":
and  distributors  of "smlp-mn,c is
scheduled to be held at the Palmer

House, Chicago, August 17, 193
The preliminary groundwork for ‘ufh
an association to be termed lhu:-l 1-
tional  Soup-Mix  Association,” was
laid several months ago during a hear-
ing in Washington, [).IL,.

The organization will be completed
by the election of a President, three
Vice Presidents, the appointment ot
a Seeretary-Treasurer and the seting
up of national headquarters. A, Trv-
ing Grass of the Grass Noodle L.nm-_
sany, Chicago, is one of the pnlncu'.:tl.s
interested in the planned organization.

Canadian Durum
Wheat

Some 239,000 acres of durum wheat
planted in Canada in 1942 yiclded 0,-
800,000 bushels. The amount of the
1942 crop marketed from August 1,
1942, 1o May 1, 1943, was Z.nZH,(KHI
bushels,  The amount exported in the
same period was 320,000 bushels.

The total amount of Ilnur.u.-‘-c(l. an-
nually by the twenty Canadian firms
manufacturing macaroni is 46-million
pounds, which means the use of less
than one million bushels of durum
wheat.

Dairying is reported to e America's larg-
est industry; 20,000,000 dairy cows supply
the materials.
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Convention Registrants — 1943

Macaroni Manufacturers

S. Arena, V. Arena & Sons, Inc., Norristown, Pa.
V. Arena, V. Arena & Sons, Inc., Norristown, Pa.

B. W. Boehm, W. Bochm Co., Pittshurgh, Pa.

G. Buitoni, Buitoni Products, Inc, New York, N. Y.

Jas. P. Canepa, John B, Canepa Co,, Chicago, 1L

Luigi Abbenante, Colonial Macaroni Co.,, Brooklyn, N. Y.
Madaline Constant, Constant Macaroni Co.,, St. Boniface, Man.

C. F. Meyer, The Creamette Company, Minncapaolis, Minn.
C. L. Norris, The Creamette Company, Minncapolis, Minn,
James T. Williams, The Creamette Company, Minneapolis, Minn.

C. 1. Schmidt, Crescent Macaroni & Cracker Co.,, Davenport, Ia.
Charles Nevy, Cumberland Macaroni Mfg. Co., Cumberland, Md.
Carl D'Amico, G. D'Amico Macaroni Co., Steger, 1l

V. Giatti, DeMartini Macaroni Co., Brooklyn, N. Y.

Rolert F, Sheeran, Essex Macaroni Co., Lawrence, Mass,

L. S. Vagnino, Faust Macaroni Co., St, Louis, Mo,

S. E. Mountain, Fontana Food Products, San Francisco, Cal.

Horace A. Gioia, Gioia Macaroni Co., Inc, Rochester, N. Y.
Alfonso Gioia, Alfonso Gioia & Sons, Rochester, N, Y,

J. H. Diamon, Gooch Food Preducts Co., Lincoln, Neb.
Erich Cohn, A, Goodman & Sons, Inc, New York, N. Y.
A. Irving Grass, 1. J. Grass Noodle Co., Chicago, 111,
John R. Rezzolla, Indiana Macaroni Co., Indiana, Pa.

Mr. and Mrs. E. N. Lyon, Mrs. Kelley's Noodle Kitchen, Day-
ton, Ohio

George B. Johnson, Keystone Macaroni Mfg. Co, Lebanon, P
C. ). Travis, Keystone Macaroni Mfg. Co., Lebanon, Pa.

Sidney L. Kurtz, Kurtz Brothers, Bridgeport, P'a.
J. J. Cuneo, Lal’remiata Macaroni Corp., Connellsville, Pa,

{oseph Giordano, V. LaKosa & Sons, Inc., Brooklyn, N. Y.
‘eter LaRosa, V. LaRosa & Sons, Inc, Brooklyn, N, Y

C. W. Wolfe, Megs Macaroni Co., Harrisburg, Pa,

Albert Rollio, Mid South Macaroni Co,, Memphis, Tenn.

Santo Garofalo, Milwaukee Macaroni Co., Milwaukee, Wis.
Walter Villaume, Minnesota Macaroni Co., St. Paul, Minn,

W. J. Freschi, Mound City Macaroni Co., St. Louis, Mo,

Pietro Magarelli, National Foods, Inc., Pittsburgh, Pa,
Joe A, Masury, National Foods, inc., Pittsburgh, Pa,

Victor Greenburg, National Macaroni Mfg. Co. Passaic, N. J.
Charles Zafonte, National Macaroni Mlig. Co, Passaic, N, ]

J. A. Procino, Procino-Rossi Corp,, Auburn, N. Y.
George C. Patton, Quaker Maid Company, Terre Haute, Ind.
Donald T, Nixon, The Quaker Oats Co., Tecumseh, Mich.

E. F. Lexow, Quality Macaroni Co., St. Paul, Minn.
Maurice L. Ryan, Quality Macaroni Co,, St. Paul, Minn.
D. Piscitello, Quality Macaroni Co., Rochester, N Y.

Al Ravarino, Ravarino & Freschi, St. Louis, Mo.
Charles I, Presto, Roma Macaroni Mfg. Co., Chicago, 1Il.

H. D. Rossi, Peter Rossi & Sons, Braidwood, III.
Henry Rossi, Jr., Peter Rossi & Sons, Braidwood, NI,

N. J. Roth, Roth Noodle Co., Pittsburgh, Pa,

Joseph B, Kohn, A, Russo Co., Chicago, 11l

Vincent J. Marino, St. Louis Macaroni Mig. Co., St. Louis, Mo.
Joseph Santoro, G. Santoro & Sons, Inc,, Brooklyn, N. Y.

Frank Traficanti, Traficanti Brothers, Chicago, 1l
Nick Traficanti, Traficanti Brothers, Chicago, il.

Henry A. Brown, Van Camp's, Inc,, Indianapolis, Ind.
Warren Tingdale, Van Camp's, Inc., Indianapolis, Ind.

Sal Viviano, Vimco Macaroni Co., Camegie, Pa.

Frank G. Viviano, V. Viviano & Brothers, St. Louis, Mo,
A. 5. Weiss, Weiss Noodle Company, Cleveland, Ohio,
John P. Zerega, Jr., A. Zerega's Sons, Inc., Brooklyn, N. Y.
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C. ). Wilbur, Armour & Company, Chicago, 111,
A. W. Spang, Armour & Company, Chicago, 111.

oln F. Diefenbach, Amber Milling Divisi n, St. Paul, Minn,
f. M. Waber, Amber Milling l)i\-iflun, Sl.ul'aul, Minn. s

O. R. Schmalzer, Buliler Bros., Inc., New York, N. Y.

(;. W. Kutz, Capital Flour Mills, Inc,, Minneapolis, Minn.
P, M, I‘ctcrsm,'Capnai Flour Mills, Inc., Minnea Iis, Minn,
i hpnvl.nl_, Capital Flour Mills, Inc., Pittshurgh, m.

.. A, Viviano, Capital Flour Mills, Inc., Plainfield, N. J.
Fred T. Whaley, Capital Flour Mills, Inc,, Hoston, Mass,
Joseph Pillitteri, Christian Mills, New York, N. Y.
John Amato, Clermont Machine Co., New York, N. Y.

R'“(.}' Bricrley, Commander-Larabee Milling Co.,, Minneapolis,
Hlnn,

Thhng. L. Brown, Commander-Larabee Milling Co.,, Minneapolis,
inn.
Harold W, McGhee, Commander-Larabee Milling Co., Minneap-

olis, Minn,
Frilin'k Voiello, Commander-Larabee Milling Co., Minncapolis,
alinn,

C. Ambrette, Consolidated Mac. Mache. Corp,, Brooklyn, N. Y.
N.N J.\_Cavagnam, Consalidated Mac. Mache. Corp, Brooklyn,

Russell Keiller, Consalidated Paper Co., Rochester, N, Y,

Ulysses DeStephano, Crookston Milling Co., New York, N. Y.
B. H. Peoples, Crookston Milling Co., Pittsburgh, Pa.

Howard P. Mitchell, Eastern Semolina Div., International Mill-
ing Co., Baldwinsville, N. Y. )

H. L. Greene, J. L. Ferguson Company, Joliet, 111,

W. W. Brandhorst, General Mills, Inc., Kansas Cit » Mo,
Harold Burgess, General Mills, Inc., Chica, o, 11 v

E. F. Cross, General Mills, Inc., Chicago, 11l

Michacl J. Grimaldi, General Mills, Inc, Rochester, N. Y.
L. A. Jacobs, General Mills, Inc., Chicago, 111,

G. C. Minter, General Mills, Inc., Chicago, 1II.

Louis Petta, General Mills, Inc,, New York, N. Y,

H. H. Racder, General Mills, Tnc. Buffalo, N Y.

Thos. C. Roberts, General Milh, inc.. Minneapolis, Minn,
D. E. McCarthy, General Mills, Ine., Chicago, Il

Glenn G. Hoskins, G. G. Hoskins, Chicago, 11,
Frank T. Herbert, Johnson-Herbert & Co., Chicago, 111,

W L Douf,henf:.‘ Kimi_Midas Flour Mills Co., Philadelphia, I'a.
Geo, L. Faber, King Midas Flour Mills Co., Chicago, 11l

Alex G. Graif, King Midas Flour Mdls Co., Minncapalis, Minn.
Henry E, Kuehn, King Midas Flour Mills, Minncapolis, Minn,
W;rn. Steinke, King Midas Flour Mills, Minneapolis, Minn.

W. H. Stokes, King Midas Flour Mills, Minneapolis, Minn.

J. P. Crangle, H. H. King Flour Mills Co., Chicago, Il
A. W, Quiggle, H. H, King Flour Mills Co., Minnf-apulis, Minn.

Frank Lazzaro, Macaroni Machines, New York, N. Y.

Fred Somers, Midland Laboratories, Dubuque, Ia.

Harry D. Jones, Milprint, Inc,, Chicago, 11,

Louis J. Boucher, Minneapolis Milling Co., Minneapolis, Minn.
R.NM.DSt:mgl:r, N. D. Mill & Elevator Assn, Grand Forks,

Evans ]'. Thomas, N. D. Mill & Elevator Assn., Chicago, 111,
E. C. Lenz, Paisley Products, Inc., Chicago, 11l

C. F. Larson, Pillsbury Flour Mills Co., Chicago, 11,
H. J. Pauerson, Pillsbury Flour Mills Co., Minnca lis, Minn.
Samuel Regalbuto, Pillsbury Flour Mills Co., Philade! phia, Pa,

Vm. J, Wamer, Pillsbury Flour Mills Co., Minnea wlis, Minn,
Wayne Wilson, Pillsbury Flour Mills Co., Chil::lm;, 1. £

Alfred Rossotti, Rossotti Lithg, Co., No. Bergen, N,
Charles Rossotti, Rossotti I.ilﬁg. Co., No. Bergen, N. J.

E. L. Rhoades, Soy Flour Association, Chicago, Il

Thomas Bruno, Star Macaroni Dies Mfg, Co., New York, N, Y.
E. S. Stateler, Food Industries, Chieago, IIL.

S. 0. Wemer, Northwestern Miller, Chicago, 111,

B. R. Jacobs, Director of Research, Waskington, D. C.

M. J. Donna, Secretary-Treasurer, Braidwood, 1I.

- B
o
‘ 7
July, 1943 THE MACARONI JOURNAL 2
i irm i cereal company for 20 years and was
En"erlmEnt F President 'IILIl:'I.'L'!ill'll in the founding of the mac-

Recalling the old adage . .. “All
work and no play” . . . and realizing
the need of soothing frayed nerves that
may develo, from the strenuous and
serious business sessions, the confer-
ence planners saw to it that the social
side was not entirely overlooked. As
a result, the in-between -sessions time
was spent in restful pleisures.

The ladies joined in opening the
convention with a cheerful note. They
joined the men in the patriotic services
that started the conference on its way
the first morning, blending their voices
in the singing of patriotic songs after
the American flag was presented to the
conference by a staff of Legionnaires
headed by Nicholas Traficanti.

After adjournment from a day-long
business session, the Rossotti Iirothers,
Charles and Alfred, took charge of en-
tertaining the registrants and their
ladies. Aided and abetted by the gra-
cious wives and by Miss Rose Sarli of
Kansas City Macaroni & Importing
Company, Kansas C_ily. Mo., as hostess,
all enjoyed a delicious buffet supper
and cocktails . . . the affair being ten-
dered by the Rossotti Lithographic
Company of North Bergen, N. J., in
honor of President C. W. Wolfe of
NMMA. . oo o

About 225 guests enjoyed the “eats
and the festivities. Later in the eve-
ning the guests enjoyed dancing on the
Beach Walk, as guests of the manage-
ment of the Edgewater Beach Hotel.
Music by Russ Morgan and a gorgeous
floor show pleased all muncl};.uly. .

At noon the second day, King Midas
Flour Mills representatives were hosts
10 a group of invited ladies at the de-
lightful luncheon in the famous Marine
Dining Room. Previously, the host
firm has honored the ladies with beau-
tiful bouquets of scasonal flowers.

Immediately preceding the annual
dinner-dance the evening of the last
day of the conference, the Clvrmm'u
Machine Company, Brooklyn, N. Y.,
entertained all at a cocktail party in the
West Lounge. Light refreshments
were served and a stringed trio of ser-
enaders led many groups in the sing-
ing of old and popular songs. Substi-
tuting for his father-in-law, C. bum;o.
president of the host firm, John
Amato did a ﬁnlc job of secing that all

ad a delightful time, .
Int)!t'lscveg-cnursc dinner in the Ball-
room, with a gorgeous floor show and
dancing to the music of Jimm llcn;’

shel and his orchestra brought the 194

conference to a happy close.

v
ionnaires
Lez%:lcd by Patsy Cartone, the fol-
lowing staff of Legionnaires, all mem-
bers of Paul Revere Post of Chicago,
had charge of the patriotic services
that opened the Wartime _Cun[rrvncu
in the true American spirit.
Nicholas Traficanti, John Patrone

and A. Maloni.

Dead

IFrank Fenton Ladd, 63 years ul(l_.
president of the Illinois Macaroni
Company and the Northern Illinois
Cereal Company, Lockport, lllmp:s,
sassed away at his home at 433 East

hird St., Hinsdale, 111, on Mn!ui::)',

une 28, 1943, He had been in ill
1lw:mh for many months. o

Mr. Ladd was born in Peru, Illinois,
and received his education in that city.
He had served as president of the

aroni branch a few years before. The
Hlinois Macaroni Company has held a
membership in the National Macaroni
Manufacturers Association  since s
entry into the macaroni business,  Mr.
Ladd first represented his firm in the
Association, later assigning this duty
10 Mr. 1% C. Ryden, general manager.

Surviving Mr. Ladd are his widow,
one son, a dawzhter and three brothers,
Funeral services were held June 30
with burial in Hinsdale.

CHAMPION

FLOUR OUTFT AND SEMOLINA BLENDER

PROTECT YOUR PROFITS WITH CH}_\MP]ON
EQUIPMENT, and let us figure on your rnquuomen_ls
when the War emergency is over and we are again
permitted by the Government to supply domestic
needs without priorities.

MAINTENANCE — REPAIR

To date we have never failed in prompt service
lo our customers on paris necassctry. to keep your
Champion equipment operating eiﬁc:unﬂy‘cmd we
will see that we protect you in this way in so far
as is humanly possible.

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS

Mirs. of Mixers—Blenders—Flour Outfits—Weighing Hoppers
and Water Meters

Buy U. S. Government Bonds
* lOdYtlY and protect your future. *
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Macaroni Products
Go To War

Colonel John N. Gage, Executive Officer
Chicago Quartermaster Depot

Naturally [ am proud to have been
invited to participate in this wartime
conference of your Association and
especially to represent the  Quarter-
master Corps.  Many members of your
organization are well known to the
Quartermaster Corps and to me per-
sonally so that I feel that my visit
here today is not only one which will
prove beneficial from the standpoint
of enlarging my acquaintance with
members of the macaroni products
industry, but will refurbish many old
friendships.

First, I want to definitely state 1
did not come here to make an elabo-
rate speech or to speak as an author-
ity on macaroni, spaghetti and egg
noodles. You gentlemen of the in-
dustry are much better qualified—are
more thoroughly familiar with the
problems facing your industry than 1
am. However, 1 thought that you
might be interested in knowing just
howt the Quartermaster Corps buys
macaroni, spaghetti and egg noodles—
how it is used in the Army—how we
arrive at ceriain of our requirements
and specifications—and just what the
Army thinks of your industry and the
job you are doing.

As many of you know, the Chicago
Quartermaster Depot purchases a high
percentage of certain foods used by
the Armed TForces and has now be-
come the central procurement agency
for your products. The Depot which
is under the command of Brigadier
General ]. E. Barzynski, has its pur-
chasing tentacles reaching out to every
part of our nation. Procurement of
certain items not necessarily limited to
food is done by men recruited from
that industry. These specialists know
guage—are aware of the methods of
milling, processing and packaging your
product, One of the major reasons
of the selection of such men by the
Quartermaster Corps is to make it
casier for you to do.business with us.
We want you to have complete confi-
dence that the Chicago Depot knows
its business and that you are assured
that all business relations are mutually
satisfactory,

One of the main characteristics of
the Army ration is nutrition and nu-
trition, of course, means adequate
nourishment. Nutrition is the process
by which body growth is promoted
and waste may be repaired in living
organisms.  Since wheat is the oldest
and best known food in the world and
is the primary raw material used in

your products, it but follows that the
Army should be interested in spaghet-
ti, macaroni and egg noodles,
Gentlemen, just by taking a brief
glance through our quarterly purchase
statement for the first part of 1943, 1
notice that we have purchased over
6,000,000 pounds of macaroni, over
2,000,000 pounds of noodles, and close
to 4,000,000 pounds of spaghetti, in
the domestic and export pack. This is

“certainly tangible evidence that we

think very highly of the kind of food
f'nu are producing, Yes, very definite-
y macaroni, spaghetti and noodles
have gone to War and are playing a
very important part in leading us on
to Victory.

Not only do we serve noodles in
soups; macaroni with different types
of meats; and spaghetti with sauces
and meats included ; but we have also
used them in a great many cases as
meat extenders,  Decause of the starch
value of your products, they will be
used to replace potatoes in areas where
the scarcity of this item is acute and
where additional carbohydrates are de-
sirable the menu will be supplemented.

Let me add, the average soldier likes
your products and enjoys eating them.,
Only just a few minutes before the be-
ginning of this program one of your
members mentioned that he had heard
of boys writing home they were not
satisfied with the way the” Army was
preparing noodles, macaroni and spa-
ghetti.  Please just let me say that
out of an Army of 7,000,000 or more
men, there wiﬁ always be a certain
percentage of unhappiness and “grip-
ing." In fact, these men would not be
happy anywhere . . . but 1 know we
do please the majority which is the
important  consideration.  Soldier's
preferences are always considered
when making up the local menu.

However, Plunsu do not misunder-
stand me, We are interested in learn-
ing and hearing remarks and com-
ments by our soldiers because that is
the way we improve, and ever since
the inception of the Quartermaster
Corps 168 years ago, it has been our
constant  endeavor to improve the
meals we serve.  Furthermore, 1 have
had the privilege and opportunity of
cating soldiers' meals throughout the
country under service conditions for
many years, and I can say very free-
ly that our cooks of this World War
Il are not only vastly superior to
World War 1, but are more carefull
trained in the preparation of all kinds
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of foods, and I heartily believe that
your products are being prepared ex-

ertly and deliciously and that your

ealthful foods are ﬁcing relished by
our boys throughout the world. Tt
only follows that our men in the
Armed Forces should like the kind of
noodles, macaroni and spaghetti which
the Quartermaster Corps is purchas-
ing, preparing and serving to them, be-
cause we buy only the best you have to
offer.

Now in regard to purchasing—as
vou know, the Quartermaster Corps
uys sound No, 1 Semolina, We buy
this grade because it is recognized as
a high standard of quality and be-
cause procurement oa this basis ad-
heres to rules of simplification, This
type of buying procedure has elimi-
nated suspicions and misunderstand-
ings between one manufacturer and
another and has also eliminated qual-
ity chiselling where the Armed Forees
might possibly have been the victims
or one nanufacturer might have suf-
fered at the expense of another,

Many of you manufacturers have
indicated your satisfaction with this
change in the specifications set by the
Chicago Quartermaster Depot. ~ You
will recall that many of the food
specifications previuusfy used provide
for the possible use of six different
types and grades of macaroni and spa-
ghetti . . . which led to confusion and,
in some instances, unnecessary
strained relationships.

This new specification which has
only just been put into effect is num-
bered C.Q.D. No. 119a and is the
specification which will now be used
by the U. S. Army and U. S. Navy in
governing procurement of these prod-
ucts. Army and Navy purchases will
be confined to Type Ia (LElbow Mac-
aroni) and Type ZIIJ (Long Spaghetti)
but nevertheless the specifications pro-
vide for any emergency wherein it
might be necessary to purchase either
type 1b (Long Macaroni) or type
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UNDREDS of macaroni manufacturers

call Commander Superior Semolina co

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color

and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER

MILLING CO.

\‘ Minneapolis, Minnesota

SSUPERIOR

SEMOLINA
Mmﬂ“‘*f
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the Best
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2. (Elbow Spaghetti).
1]{li; rccogrllizi:'d, of course, that the
standardization of sizes accomplished
by the new specifications is revolu-
tionary in so far as so-called commer-
cial practice is concerned.  However it
must be remembered that the cumml-_
ling factor today is the tremendous
government purchase of macaroni and
spaghetti in bulk and not the compara-
tively small volume on this hulk_ nack
prior to the war. This phase has been
given very thorough consideration
from the standpoint of practicability
in the macarom industry, It is pos-
sible that some manufacturers may
find it a litle difficult to immediately
conform to the new bulk sizes but we
are confident that this can be worked
out to vour satisfaction. o
Incidentally, these new specifications
may be obtained, if you have not al-
ready received a copy, by writing (o
the attention of the Macaroni Prod-
ucls Unit, Chicago Quartermaster
Depot. .
Llp(()h') not believe this is the time or
place to go into details about the re-
wirements for the finished product, as
these specifications clearly tell what
the protein, ash and moisture content
should be, dv:elling on the packaging
requirements for lh:mcshlc and export
shipment. In these specifications you
will also be informed as to the type
of labeling required as well as the type
of cartons or boxes that we need. 1

have brought down sc\'_cral snmplvf»
should you want Lo examine them after
this meeting, which clearly show toe
quality and the type of p‘:w_knglnp(:)nfm
being procured by the Chicago Quar-
termaster Depot. ~ Incidentally, 1 might
add that these samples conform Lo 1!n:
new  specification 119a 5:rg:\'||111:~.l_\
mentioned.  Please let me caution you
to comply implicitly with all directives
concerning marking and p:-.ck::gmg. )
The Army as well as the Navy will
continue 1o use large quantities of
macaroni, spaghetti and noodles in
their menus.  We will continue to ex-
peet the highest quality products ob-
tainable.  We will continue to expect

- these products to come from plants

that meet every requirement of sani-
tation, production and other Rovern-
mental production  requirements. .!n
fact, I might add here that as this war
yrogresses and as our requirements
increase, the Quartermaster  Corps
will become more and more severe in
insisting that only top sanitary plant
conditions be considered.

Basically, gentlemen, the Quarter-
master Corps is doing everything 1o
feed our Fighters with the finest qual-
ity foods obtainable. This means :31)1'
only quality in purchasing but quality
in preparation. We are of the opinion
that we are helping the macaroni in-
dustry immeasurably in making mil-
lions of service men acquainted with
your product who heretofore had only

seen it advertised in newspapers and
magazines or perhaps gh!l“lit‘ll it m;
the shelves of local groceries but !m('
never actually eaten i1, These :-'-(l‘lll.l.‘l'h-
will be your new customers when they
return from the distant hattlefronts and
in a measure recompense you for |u.~"{
civilian business,  The Quartermasters
are doing their part, and if you con-
tinue 1o do yours, as you have up to
now, we will bath benefit. It us re-
member, this is not a Quartermasier s
War, this is not an Infantry War, it
is not an Air Corps’ \\jnr, nor is it
vour War. 1Uis OUR IWar and if we
all comtinue to praduce and ship cnough
food to properly feel our suldiers,
am sure that you will agree with me
that Victory will be ours.

Packaging Demonstration by
Glenn G, Hoskins

To clearly explain the proper tech-
nique of correetly packing the newly
standardized case to comain 13 pownds
of macaroni or 20 pounds of spaghetti,
Colonel Gage ealled upon Glenn G
Hoskins, past president of the Nation-
al Association. )

Using containers of correct size l:un}
approved  materials he l‘l.‘ll'l.lbll‘}ruﬂi'l'
the packaging requirements of - the
Government for domestic use amd for
overseas shipment. .

Much interest was manifested in the
new packaging regulations.
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The Manpower Problem of
the Macaroni-Noodle
Industry

Wallace P. Studencki,

Acling Regional Chief,

Bureau of Manpower Utilization, War
Manpower Commission

The dimensions of the manpower
problems with which we are grappling
may be stated statistically. It is esli-
mated that by the end of 1943 65 mil-
lion persons—iwo out of every three
persons between the ages of 18 and 65
—will be in the armed forces or gain-
fully employed. .

At the beginning of the year there
were a pmximate[} 6,400,000 in the
armed forces, By the end of the year
this figure will climb to at least 10,-
'00,000. . This means that 4,300,000
men between the ages of 18 and 38
will leave industry, agriculture and
civilian life generally. That we may
meet the increased production scllc(f-
ules contemplated for the year begin-
ning July 1, 1943, we must bring into
the essential activities and war indus-
trics not only enough workers to re-
place those who enter the armed
forces, but at least two million more,
To insure an adequate supply of food,
agriculture mustqbc maintained at its
present level of 8,900,000 year-round
workers. In brief, the arn'ed forces,
the war industries, the essential civil-
ian activitics, and agricultvie will re-
quire a net total of 6,400,000 more
men and women in December, 1943,
than they had in December, 1942,

This is the demand. How dses the
Manpower Commission propose to
mecet it? At present, about a million
and a half persons are still unem-
ployed. But from this number we
probably cannot muster more than a
half million workers. A part of these
are merely unemployed between jobs,
A large part of them live in labor-
surplus areas and cannot or will not
be moved to labor-deficit areas under
present arrangements.

Six million workers must be en-
rolled from two principal sources.
The first consists of persons now en-
gaged in non-deferable and unclas-
sified activities, Three to three and a
half million persons must shift from
those activities into the essential ac-
tivities and the war industries, A sec-
ond important source of supply con-
sists of persons who are not normally
members of the working forces; and
with the exception of a relatively small
number of handicapped persons, and
members of minority groups—Ne-
groes, Jews and Aliens—this means
women. By the end of this year more

than two and one-half million women
not now in the labor force will have
to take jobs.

The whole war production problem,
as you can see, will be to get the ma-
terials, plant and machine facilities
and manpow=r all together in the same
place, at the same time, under the
most favorable conditions in order that
this Herculean task may be accom-
plished in the shortest possible time
and that those who depend on us for
this production may quickly benefit
therefrom.

One method of balancing produc-
tion facilities, essential materials and
available labor supply is by categoriz-
ing your various industrial areas as to
condition of labor supply and demand.
These categorics are defined by Wash-
ington as feilows: (Categories based
on statistics on supply and demand of
labor gathered by lyc’)cnl USES of-
fices).

Group I—Areas in which no renew-
al of contracts should be made and no
new rontracts should be placed if al-
ternative facilities for their production
are available csewhere.  This group
includes (1) all arcas in which the
current labor requirements cannot be
met except through the release of
workers now employed in production
for which facilities exist elsewhere,
(2) all areas where labor require-
ments have been or are being met only
through substantial necessary in-mi-
gration or where large-scale special
enrollment progrems have been or are
immediately necessary to draw upon
TeSCrves ni’ wornen and other individ-
uals not customarily in the labor mar-
ket.

Group 11— Areas in which only re-
newals of contracts at the present lev-
¢l of production (requiring no addi-
tional workers) should be made and
in which no new contracts should be
placed if alternative facilities for their
production  exist elsewhere.  This
group includes (1) all areas in which
substantial in-migration, taxing pres-
ent community facilities, will be neces-
sary to meet plescmlr known labor
requirements, (2) all arcas where
large-scale special enrollment programs
will be necessary to meet presently
known labor requirements, drawing
upon reserves of women and other in-
dividuals not customarily in the labor
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market, 53) all areas which arc at
peak employment and whose labor re-
quirements have been met only through
substantial necessary in-migration or
large-scale zpezial enrollment pro-
grams,

Group 11I—Arcas in which renew-
als of contracts at the present level of
production should be made and in
wiich new contracts may be placed
providing such contracts are to be
completed within six months. This
group includes all arcas where pres-
ently known labor requirements for the
next six months can be met with rela-
tively little in-migration or use of in-
dividuals not customarily in the labor
market,

Group IV—Areas in which all pos-
sible efforts should be made to renew
contracts, place new contracts and lo-
cate new production facilities. This
group includes all areas in which avail-
able labor supply is not fully utilized
in essential civilian or war production
or in which a substantial surplus of
workers exists.

This, of course, is not the only cri-
teria used as to whether or not a com-
munity will be engaged in war produc-
tion, but it is the most important.

Skills and abilities are not like a keg
of nails, a carload of airplane wing
sections, or a boatload of ore. A keg
of nails is perfectly content to remain
in a dark corner of a warchouse until
needed, and it is absolutely voiceless
concerning its  working, f’lving and
spiritual conditions—not so with the
skills and abilities. They are invar-
iably an integral part of a human be-
ing who has a God-given right to use
those skills and abilities in the way
he sees fit, and only under such human
conditions as are acceptable to him.
A keg of nails needs only its keg, any
means of conveyance and space for
storage, ele.  For a worker this means
a home, school, church, recreation,
transportation, health, trade, etc. So,
you see, the materials or the procure-
ment people inevitably will have as
their ultimate concern—avho can pro-
duce this or that thing for Uncle
Sam? And when they ask twho, they
are talking about those who possess

. the skill to mold the raw materials into

the finished product.

Now then, the who of this perplex-
ing human problem is the concern of
the WMC. Its first major objective
is that of full utilization of the local
labor supply: in other words, using
the worker or potential worker who
already has his community relation-
ship established, such as with (1) a
home, (2) a school, (3} a trade cen-
ter, (4) a hospital and doctor, (5) so-
cial and family contacts, ete,

Its second major objective (after
paragraph 1 has been exhausted) is to
provide for such in-migrant labor as
can be reasonably accommodated by
the local available facilities,

Its third major objective is to pro-
vide for the most efficient use of the
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skills and abilitics 1)_0551:55{‘:! by work-
ers already on the job. And remem-
ber, all of this must be done with the
complete awareness and, with the full
and everlasting realization of all the
rights, privileges and_immunities of
the citizens of the United States.

We will discuss in a few moments
how the WMC is proceeding and
intends to proceed to accomplish these
objectives.  In the meantime, I think
it only proper to take a minute lo dlf:-
cuss the question of essentiality, inas-
much as the primary effort of all our
programs today are being directed to-
ward the so-called essential activities.

At the outset the Manpower Com-
mission faced the fundamental and
delicate question of what to do with
our multifarious peacetime aclivitics
in a war cconomy. It is a cardinal
principle of our system of free enter-
prise that every individual may, with
some exceptions, engage in any activ-
ity however important or. unimportant
it may be. In normal times the test
of whether the individual will pursue
a given activity is not whether it is es-
sential in terms of some abstract, ex-
ternal standa:d, but is whether he can
persuade the public to dig down in its
pocket and spend a part of its hard-

carned cash for his particular service
or commodity.

But in a war cconomy, individually
and collectively we can no longer in-
sist upon the 3ull measure of our tra-
ditional freedom with respect o ac-
tivities and occupations.  We simply
must recognize—and 1 think that prac-
tically every one does recognize—that
1o win a modern war certain activities
are indispensable and must be ngcord-
ed some preferential treatment in the
allocation of materials and manpower.
Itis equally important to recognize that
there are many other activities which,
however desirable they may be in or-

Your activity, as you know, appears
on the national list of Essential Ac-
tivities. Accordingly, you are l:‘lﬂl.llllil
to the preferential treatment given lo
those on the national list. But, in spite
of that fact, you will continue to be
Jagued by manpower problems. Se-
lcclivc Service will sooner or later
take many of your ph rsically it men
between the ages of 18 and ‘}8
Therefore, the fact that your activity
appears on the national list of Essen-
tial Activities, does not mean that you
do not carry definite responsibilities in
connection with the national manpow-
er problem. You must exert all pos-
sible effort to recruit and train handi-
capped persons, older persons and
women. At the same time, 1115 your
obligation to cconomize in the use of
manpower and womanpower by re-
ducing, as far as you can, th: services
you customarily render in normal
times.  You should now be studying
your employment problems with a view
of extending your work-week, if you
have not already extended it
Now, then, coming back to ]lw mv_ih-
ods the WMC is employing in coping
with the three objectives previously
outlined ; namely, (1) full and intelli-
gent utilization of local labor, (2) con-
trol of in-migration of new workers,
and, (3) provision for efficient use of
skills possessed by workers alre
working on essential work.  These
tivities of the WMC fall largely into
two classes—those which are conduct-
ed on a voluntary, demaocralic, self-
rule basis, and these which come to
you by executive order, regulation, or
directive,
I. Voluntary, democratic, self-rule.
A. The organization of local,
regional and  national W,
M. Committees, their pur-
pose and how they operate.
1. The stabilization plan (2
seli-imposed control).

inary times, are relatively so remote 0 ).
(é:'lt‘);?tlllu effective proscct’niun of the (a) lh-:tlgnu.i 10 ruh‘ilu‘
war that they cannot be gi\'cn any I;)..l |‘|1.1lul||n.m.m “:t.l
preferential treatment and must gel the ‘;_ulu t:‘:n";‘-';r
along as best they can with what mi- \\f.’le-;c.l u Jusont
terials and manpower is left over after of -: rfr u h\_ L
the essential activities have been cared evitably n:‘t s r. t
for. Whethe: we like it or not, the l-'llt“r-l?]l.\‘r.])‘-It'l.lllt..ﬂll.
hard, cold facts of modern war inev- |.|Iu.1;.-._t.r1r|11]|n‘.|.u _jlut:
itably establish certain inescapable pri- shifting, labor pira
orities on men and materials, : |l|tg. f-_tt.“ "
I. The National Interdepartment- {h) ““I'"“ L:hu -t;m;l .
al Committee on Lssentiality. ‘Lr)'f‘f ::l i
I1. Its standards and criteria.  An lf:::: twilhin orhers
ulcli:v;ly.) not whole plant or in- o il L g
dustry. nl es e
11, Rcsuf;cd in 35 categories on ‘thl’l:.u‘-llll rilnl'l\'si :i‘zl: :u:f
list. (Food pruccssi.ng is one.) "m-“'_“l“‘ 'il:.llcm.cm
1V. How additional activities may I
l]}{c i'“dm}c:;l. \‘( :') ﬁ;rm, &l (¢) |llis;:l|l;lisilns }c.nmrnl
egion, National. allishen Foil
N: Spt-‘cial llcs?gnminn of “locally of "1 :::'}.;Il::ll::‘ll -lt‘l'l'!
needed.”  (Only if arca is "'cl:rlk:r-ik i
naragraph 2 and there is a sta- - \;,m\_m-u-‘. oo Ul
ilization plan.  Have rights, (¢ it b
privileges and immunities ex- s \\'ilitr:ul i
cept with S.5. and Manning e
Tables.) seX, race, g
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or national origin,
and the use of phys-
ically  handicapped.
Provides  for  ap-
weals  from  action
taken by WMC as
a result of the plan.
(f) Usually applies 1o
essential and locally

needed activitivs.

2. Community and plant
manpower  utilization
plans.

(a) Campaign
absenteeism.

(b) Manning Table pro-
gram.

(¢) Replacement sched-
ule program.

(d) Training program.

(e) Special  recruiting
program., )

(f) Manpower analysis
program,

(g) Kt

1. Executive order, regulation, or
by directive.

(1) Executive Order 9328
( Regulation No. ).

(h) Executive Order 9301
{ Regulation No. 3 _:md No.
6). Also restrmunts  on
hiring or hiring controls
usually imposed here.

(¢) Designation of area clas-
sification,

(d) Classifications for cssen-
tiality to  non-deferrable
occupation and activities.

This war has been deseribed as @
(otal war, 1t is total in the sense that
every part of the world is involved.
It is total in the sense that the battle-
field is not limited 1o the arca where
armies mancuver and fight. It is to-
tal in the sense that every man and
woman in the nation is a_part of the
fighting power of the nation. Every
war plant management, and the work-
ers in the plant, every manager or
worker in an essential civilian activ-
ity, every farmer and farm laborer—is
as much a part of the fighting forces
as are the officers and men of the
Armed Forees. )

This war is a war of production; of
the massing of the equipment, the
planes, the tanks, the guns and the
ammunition, the food, the clothes and
the services to make it possible for our
warriors to fight and win the battle of
survival and of democracy.  Without
this equipment to carry this fight 1o
a finish, all the courage amd heroism
of our warriors will not be enough.

-

(¢

against

Therefore, you who are present al
this meeting, the management of the
National  Macaroni  Manufacturers
Association plants and the workers
those plants, have a 1_rc_n'u-ndm|q re-
sponsibility—a rc.-a]mn.-:ln_ln_\'_v||uull in
kind and degree to the Service Com-
mands. )

All of us know that winning this

(Continued on Page 31)
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Soya Flour in the Manufac-
ture of Macaroni

Nemarks by Donald S. Payne, Chief, Soya Products
Section, Grain Products Branch, Food Dis-
{ribution Administralion

One of the principal problems fac-
ing those with the responsibility for
feeding the nation at present is to pro-
vide or maintain a diet adequate in
proteins, [n the normal or peacetiine
economy, meat is the primary or basic
source of protein in the diet. With
shortages in the civilian supply of
meats, there is a possibility that some
Americans may not be nhfc to obtain
sufficicnt proteins, either as to quanti-
ty or quality, for adequate nourish-
ment.

Proteins may be classified as (1)
“Complete”—those  which maintain
life and provide for normal growth of
the young; (2) "l’anially incomplete”
—those which maintain life but (ro not
support normal growth, and (3) “In-
complete”—those incapable of sup-
porting cither growth or life. Their
position in such a classification de-
pends upon the number, proportion
and availability of the amino acids
resent, These acids are the building
locks for the tissues of the animal
body. Ten amino acids are essential
for normal growth, and an adequate
or “complete” protein diet should con-
tain adequate amounts of these acids.

Although macaroni or similar poods
contain protein, their principal role in
the diet has been one of supplying en-
ergy. However, if you of the maca-
roni industry can manufacture and
supply a product containing a larger
percentage of protein and having a
more complete nutritional value, with-
out in any way decreasing its eating
quality or sales value, you will have
made a substantial contribution to the
national program for adequate nutri-
tion.

There is at present in the United
States a large volume of vegetable
protein of known high nutritional val-
ue available for utilization as human
food. For the last six months of
1943,  approximately 200 million
ounds of high-quality soya flour will
lu: made available for domestic use,
In the year 1944, it is estimated that
500 miflinn pounds will be available
for use domestically and about one
billion pounds for Lend-Lease and the
feeding of civilians in reoccupicd ter-
ritories. The primary problem, then,
is how to make this high-quality veg-
ctable l|:rmuin available to the Ameri-
can public without materially changing
tneir food habits.

The Food Distribution Administra-

tion has formulated a program for the
accomplishment of this objective  We
propose among other things to wncour-
age the addition, on a purely voluntary
basis, of 5 to 15 per cent of this soya
flour to foods already eaten in large
quantities, such as to bread, raacaroni
and  similar goods, To encourage
manufacturers to do this, an extensive
consumer-cducation campaign will be
conducted by the government as soon
as their products are available to the
consumer,

Experiments have already been con-
ducted which indicate that” high-qual-
ity, “low-fat” soya flour can be added
successfully to macaroni in quantities
of 15 per cent by weight without ma-
terially altering its appearance, edibil-
ity or shelf-life,

The established macaroni manufac-

turer may look upon such a statement
with some degree of skepticism,
Further, it is probably correct that
he should do so for acasual accept-
ance of such a sweeping assertion
could possibly lead to poor products
which might well defeat the entire pro-
gram.
. The experience in using soya flour
in macaroni products reported so
far indicates that the workability of
these products in the shops is not” ma-
terially affected. 1t should be noted
that some trouble has been experienced
due to breaking of long-strand prod-
ucts during the drying period.  Short-
{necc goods, such as macaroni, have
oeen generally more successful. Soya
flour somewhat deepens the color of
the product but to some observers it
has a richer appearance. The consum-
er, however, will be the final judge as
to acceptability.

Additions to commercial products,
therefore, should be made only after
careful tests have been conducted,
Each manufacturer should carefully
determine the amount, type and quali-
ty of flour tuitable for his own needs.

Since we have some practical tech-
nological results from experiments us-
ing 15 per cent soya flour, it might be
well to consider bricfly just how the
addition of that much soya flour af-
fects the nutritional value 'of macaroni
and in this way determine theoretically
the magnitude of the contribution the
industry can make to the National Nu-
trition Program,

In Table 1, the approximate caloric,
protein, fat and carbohydrate values
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for ordinary macaroni are given in
comparison with similar calculated val-
ues for macaroni containing 15 per
cent of low-fat and full-fat soya
flours,

Table 1. Approximate Composition of Mac-
aroni made with and without Soya

Flour

:-.

"

u e « Bu

§ fgy gt b %

3 Xew 3% wp By

& SEF &5 &f 88
Macaroni (Sherman) 358 134 09 740
Macaroni_plus 15% &9
).

Full-fat Soya Flour,. 365 1741 278
Macaroni |5m 159%
Low-fat Soya Flour..358 1889 152 67.5

From this table, we can see that the
addition of soya flour provides a gain
of from 4.0 to 4.5 per cent of protein
in the finished prm]uct at the expense
prmarily of carbohydrate. The im-
pe rtance of this higher protein content
is in increased nutritional value of the
rombination of wheat and soya pro-
teins.

Wheat flour contains many of the
essential amino acids but is known to
be deficient in lysine, one of the ten
amino acids necessary for growth and
maintenance of body tissue, Lysine is
present in abundance in soya flour.
Gluten, the predominating protein of
wheat, contains only 2 per cent of
lysine, whereas glycinin, the predom-
inating protein in soya flour, contains
9 per cent,  Thus, the inclusion of 15
per cent of low-fat soya flour in mac-
aroni would increase the amount of
available lysine by 30 per cent.

In feeding experiments Jones and
Divine of the Agricultural Research
Administration have recently shown
that the average weight gain in 42 days
of growing rats could be increased
from 19 gms. with patent wheat flour
alone, to 93 gms. with 85 parts of
patent wheat flour plus 15 parts of
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soya flour, The average tjlg:\inni:crn;;r.lwla‘l; }:li;n;]:r::u;:l: ccl:::"
ras 0.75 gms. in the case 1
T;':lﬁl\:mf g277 ;?ms. in the case of the latter. .'_I'hc ::.t:lLrl:l
tional efficiency for growth of the mlnl. .pml;‘m‘;:'h.‘hc
was increased by more than 300 per cent throug
blend of soya and wheat tlour. —
» annual production of macaroni and simili  ppo:
o 1 ‘""‘“"u B0 D000 o a3t 1
' our could be 1mco f ! il ;
(llcflaslu:l:ntil‘u(l:‘liun we could assure the .r':!:!cn'ci-m, rc(c])::i:lll::':
not only the 30,000,000 ;mu_u'ds of ﬂd"""I“-mt |f e
in all probability, the nutritional cq_m.va.qnl Iunut\:i{iun:';l
000 pounds of protein due 1o the iner sed L i
efficiency obtained from the wheat protein as s .1 I o
ed by the proteins of the soya flour, TIn;‘\:\'.uu.:wl“ e
be equivalent to about 350.00(],[)00_[»0\1:1(15 of l..l'lil‘l:. i"um]
about 2.5 pounds of meat per uu.plm per )L'-ll’..‘ IC e
Distribution Administration believes that .llim,. w:nfu i
a major contribution ioward the ‘gn.'ll of il-"-*l"'_iflh or &
adequate diet during the wunlm.c c:nwrgcm}..
As a vehicle for wgcmhl.c protein, m':w.nmn;. 1-1“-511;';L:::
thought to be especially desirable since it 18 I_)c.tu‘w.!t |1|.1|_-
it will carry more of the necessary proteins in u“ s
homes of many families with low incomes. I |5‘ 'n]. :
familics that are affected lu_lhu greatest degree .? l::
shortages and the relatively high prices of lh;- :tﬂlm:i ~l?rm1
tein products. We know that you, as ln;mu-mlu'rt‘rb‘ .ll
distributors, will be cnncunwd.\\'llh such fmm.r.s-;m co ur:
flavor, costs, pricing and public acceptance. lzach m:}m‘\.:.
facturer will have his own problems \\':l]n respect tn‘.t ul.-t‘
factors and the Food Distribution Administration will lu
glad to work with the industry to help solve such prob-

lems as they arise.
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THE MACARONI JOURNAL

===

It pays to keep your machines
in first class operating
condition

imum production are oblained

Continuous perl and
when your machines are

Every minute counts, Inspecl your mac
lhc::;':lonn. woll olled and greased.

1. This PETERS JUNIOR
CARTON FORMING AND LIN-
[NG MACHINE sels up 35-40
cartons per minule, requiring
one operator. Alter the car-
tons are sel up, thoy drop on-
to the conveyor belt where
they are carried lo be flilled.
Can be made adjusiable,

4700 Ravenswootl Ave.

PETERS MACHINERY CO.

!;pura“ng officiently, No time is lost.

hines regulatly, keeping

2. This PETERS JUNIOR
CARTON FOLDING AND
CLOSING MACHINE closes
35.40 cartons per minule, 18-
quiring no operalor. The car-
tons enter machine on con-
veyor belt as open, filled car-
tons and leave machine com-
pletely closed. Can also be
made adjustable.

Chicago,. 1L,

Presses
Kneaders
Mixers

John J. Cavagnaro

Engineers o
and Machinists

Harrison, N. J. - -
Specialty of

Macaroni Machinery
Since 1881

Cutters
Brakes

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

U. S. A.

Mould Cleaners
Moulds

255-57 Center St.

New York City

PRESS No.222 (Special)
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Appreciate
Conference

Macaroni-Noodle manufacturers
and allieds were loud in their praises
of the timeliness of the conference
held in Chicago, IJum: 25 and 26, the
arrangement of the program and the
little niceties that made things general-
ly pleasant, and the general results of
1fw get-together,  Many made person-
al expressions, and others took time to
tell them in letters. Three such state-
ments, by a manufacturer, by an ob-
serving allied and by a legal represent-
ative of a member-firm are given here
as samples of the general reaction.

Mr. C, L. Norris, sales manager of
The Creamette Co., Minneapolis, in
acknowledging notice of his election
as a Direetor of the National Associa-
tion wrote, July 3, 1943:

Dear Mr. Donna:

“1 shall be very pleased to do what 1 can
to further the welfare of the Association
and the Industry. Mr, Jumes T, Williams,
our President, and I want you to know
that we_feel that you, Mr. Wolfe and the
other oflicers of the Association have been

doing a fine job and wish a continuation
of the success.”

Dear Mr. Donna:

“As general counsel to National Macaroni
Manufacturing Co, (B, Filippone & Co.) of
Passaic, New ersey, | was a guest at-
tendant at the Wartime Conference of the
Macaroni Industry in Chicago,

“l want to offer you not only my con-
gratulations on your conduct of this in-
dustrial conference but more so 1o eXpress
my personal thanks to you for the knowl-
edge obtained in listening to your fine re-
part on the industry and 51e things to come.
t is ubvious that you are rendering a very
fime scrvice.  Your report was enlighten-
ing and thought-stimulating, and President
Wolfe's handling of the program was su-
perb.”

\'icl;gr Gr]l'(-nlmr‘l'.:. IAlli:mv)'-nt-law.
reenhury ilensky & Feinberg,
Passaic N. ], July“h. 1943, i

Baldwinsville, N, Y., June 29, 1943
Dear Donna:

"Wonder if you appreciate that your
Conference last week was one of the most
smoothly operated and certainly one of the
most  helptul and enlightening  macaroni
meetings that I have ever attended! Much
of it is duc to your good work and to the
fine job of Jack Wolfe, My congratula-
tions to you both,

“This vear 1 was only present as an ‘ob-
server” ard it gave me a better apportunity
to listen 1o the speakers and hear practi-
calls the  ntire program each day, | aving
no ‘axes’ to grind, 1 was enabled to ob-

tain a fine crose-section picture of the mac- 8

aroni-novdle industry as it is today.

“Your increz.sed membership is excellent. 3

May it continue to grow,”
. Howard Mitchell, manager
Eastern Semolina  Mills Division,
International Milling Company.

Brooklyn, N. Y., July 10, 1943
Dear Mr. Donra:

The Clermont Machine Company wishes
to express sinecre appreciation of your fine
cooperation in Melping make our” cocklail
party preceding the annual association ban-
fquet a big success, We have received many
expressions and letters of appreciation.

n my opinion, the last conference was
the best in a long time, 1 wish to thank
you for your kind' ess and hospitality, also
in the name of Mrs. Amato and  Miss

Surico,
Cordially,
John Amato,
Clermont Machine Co.

North Bergen. N. J., July 9, 1943

Dear Mr. Donna: 1 think the Conference
last month was finc, atiendance larger than
it has ever been since | remember and the
business meetings run right on schedule.
Your membership increase is sur, rising,

We received a fine letter from f'resi(lcn!
Jack Wolfe expressing his appreciation for
our constructive efforts to improve the
spirit. and  friendship among members of
the Industry,

[ want to thank you also for your kind
and friendly codperation with us, which has
always been so helpful in improving our
activities at these mcclinru.

Sincerely yours,
Charles Rossotti,
Rossotti Lithographing Co.

There is much satisfaction in ren-
dering appreciated service, and espe-
cially so when the Association and In-
dustry benefits,  This expresses the
feeling that generally prevails among
the officers and direclors who perform
their accepted duties artomatically and
determinedly.

| BUSINESS CARDS |

Jacobs Cereal
Products Laboratories

Benjamin R. Jacols
Directo-

Consuiiiiny and analytical
chemist, specializing in
all matters involving the
examination, production
and labeling of Macaroni
and Noedle Products,

Vitamin Assays a Specialty,
Laboratory
No. 156 Chambers St., New York,
Office

No. 2026 Eye St. N. W., Washing-
ton D. C,

GIVE US ATRIAL

NATIONAL CARTON Co.

JOLIET, [LLINO)S.

Manpower Problem in
Macaroni-Noodle Industry
(Continued from Page 31)

war is paramount.  Whatever controls
or procedures are necessary to win it,
we will and must establish. T urge
you to remember that if we are going
to win it and win it soon, it will be
because all of us, employers, workers
and government, have put the cause
of Victory first and our own conven-
ience and interest as individuals and
as groups second,

Every day this war is prolonged,
1,000 men die, give up their lives, and

*$250,000,000 worth of wealth is de-

stroyed, I know that every one of
‘ot want to shorten it—bring victory.
{Vc are called upon to have tolerance
and forbearance, for decisions in the
interest of the Nation may hurt some of
us. It will not be easy to solve our
problems, unless all of us have an
abiding faith in the sound common
sense and common purpose of our fel-
low Americans in our united effort to
win this war,

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LONGER LIFE

LESS PITTING -

THE STAR MACARONI DIES MFG. CO.

57 Grand Street

New York, N. Y.

140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled at Rush City, Mion.
§ AMBER MILLING DIV'N.

of T.U.G. T A.

O

140 Lbs. Net

PISA
NO. 1 SEMOLINA

Silled at Rush City, H1n|..
AMBER MILLING DIV'N.
of F.U.G.T A

@ AMBER MILLING DIV'N.
m of LU.G.T. A

120 Lbs, Net

ABO

Fancy Durum Patent
Milled at Rush City, Miss.

AER Mililﬁﬁlgﬁmé;IAIN
FARMERS
TERMINAL ASSOCIATION

Olficen:
1923 University Ave., St. Paul, Minn.

Mills:
Rush City, Minn.

Macaroni - Noodles
Trade Mark Bureau

f Macaroni-Noodle Trade
‘Rh’;'el::ﬂe::g‘l,ltered or passed for early
registration

i { the National Macarenl Man.
u!E:n'u[::'::-E_:iall?:;vrgar}:vlnhtillwr?gghc-
lurers a 2 0 Nar

Registrations threugh the
-ll;;;l:le "r';'.'.r: Dﬁln‘:k"&mmny. ".nhmllpn.

D, C. S
fee will be charged nonmember
lu:\ a'nm'llha-ud search of the regisiration
records to determine the wegistrability of any
Trade Mark that one contemplates ldﬂpll:J
snd registering.  In additien 1 a free
vanced search, Association Members will re-
ceive purcruJ rates for all registration serv-

fices. p
should be registered, if
po‘l‘-tilhlzug:ny:ﬂl'ﬂd be adopted unllt'pn;pzr
search is made. Address all communications
on this subject to
Macaroni-Noodles Trade Mark Dureau
Draidwood, Illinols

Patents and Trademarks

Poor Tires Might Imply Poor Meals

General conditions make it almost
imperative that owners of good tr:ulc:
marks and trade names fully protect
their rights to them and that the ut-
most care be taken by those who con-
template adopting new names for llwni
brands to avoid infringements  am
other entanglements. The extremes Lo
which firms with good trade names are
subjected are noted in the I'nllnwmg
interesting case telling how f\.l'll.'lflull'l‘ :
Company, the meat packers, succecde

in enjoining the Master Tire and Rub-
ber Cnmp;my from using the waord
“Armour” on tires some yeirs ago.
Armour & Company contendud that
while they had no intention of ever

_manufacturing tires and  had never

used the name “Armour” on .l'lrr.'s. yet
their reputaiion would be injured be-
cause the manufacturer of rubler tires
might put out a product in the market
sold to the same people whe bouglt
Amour meats and that such  tires
might be inferior. ts customers llll|.:h!
be led 1o believe that Armour was
manufacturing lirrls and as a conse-
quence the reputation of the _.-\nrmur
Company would be injrred. l_hlv court
agreed with them, although this .\c‘vnltl.-
10 be the extreme limit o which such
protection could be extended. o
For one adopting a trademark it is
therefore not sufficient merely to ascer-
win whetle. someone else has a trade-
mark on the same line of goods. T
is vitally necessary to be very surlrc
that the name selected is not one al-
ready having been _.'ldu]nlc.-cl hy ;mulln::i
company under which it has developed
a widespread reputation. i
The adoption of such 2 n:unullu.u.s:
to suspicion at once that it selection is
only for the purpose of profiting frulln
the reputation and goodwill of ;u!u!hltr‘
company. The two products may :Lf
entirely” different and the classes o
custoniers may be entirely different,
but nevertheless, this principle I_ms lm;-n'
applied, oftentimes at greal cost (o the

infringer who frequently if not usually
is unaware that he is doing anything
illepal.

Patents and Trade Marks

"Henri" ;

T i x - Fods, ne.,

Phe trade mark of Heary Foods, .
Long Islamd City, N. Y. Application wils
made Novemler 2, 190, for use an spa-
fhrlti dinners, ked spaghetti i sauee,
oullion culies, ete. 5 o

The applicant claims use since May 20

20, =
“Madonna 3
The tride mark of the |(|\§‘l1|;|llk Can-
ning Co., Riverlank, California Applica-
tion was made July 27, 1942, for use on
cooked spaghetti, spaghetti sance, macarom
amd ravioli, )

The applicamt claims s
22, 1023,

anee Jammary

"Kenrose”

The trade mark of the Kent u'.k:\ Xl:u:l-
roni Company, Lowsville, )btll; m]l-,\. nl-l(-
plication was filed April 27 1942, ‘:ur ¢
on alimentary paste productse -mmely, ‘-lml
ghetti, f i, clbow paghettt e

lles, )
Im"l'lllll: applivant ¢laims use smce Felruary
19, 1942, .
"Fontana'r. )

The tride mark of the Fontana l'lillil!
Products Company wis renewed on l'|-”
17, 1943, for use on macarom |-rl.;'ul||.-,
canned friies and \l‘}:ll'lil.sh‘.k aml Lllll"l"‘
The mark was first registerad July 17, 1924

“Er.mor” )

The tride mark, of the Kansas Gity .\1:|]r-
aroni & lmporting Co, was renewed, I,Illlu,\.
1043, for use on macaroni, -|,|:m].|‘rll|.‘~ wlls,
vermicelli, e noodles and macarom -q‘;u,|;,
The mark was first registered in July, 192/
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.Secnetan%'l.\ (WleAAaqe

Enlarged Enrollment Encouraging

i Manufacturers and allieds who attended the Wartime
Conference in Chicago last month expected the Secretary
to report a good increase in the membership of the Na-
lml.ml Association,  They were not disappointed, but
delightfully surprised when the membership chairman
n:.'ul_:l list of 43 firms that had enrolled since the con-
vention of June, 1942,

Tltu Sceretary's report as of the day preceding the
opening of the recent conference shows the Association
membership as made up of 101 Active and 14 Associate
firms—all with dues paid up to June 30 and many to
December 31, 1943, This is an increase of over 55 per
cent during the year. It was made up of firms of all
sizes, ranging from those in Class “A" with a daily aver-
age production of 100 barrels or more to the small fel-
lows that convert fewer than 13 barrels daily,

. The influx of new members is the result of increased
interest in cotperative action, better business conditions
;llml the extended service being rendered by the Assuci.’l‘—
tion. Those who know the macaroni-noodle industry best
freclv estimate that the National Association now repre-
Setus over 80 per cent of the better class firms in the
business and approximately 80 per cent of the nation's
total production of macaroni products,

) There are still a pumber of progressive and influential
firms that remain outside the fold for reasons which they

once thought sufficient, but the trend towards better sup-
port for the Association is progressing satisfactorily, ;\'ilh
hopes that many of these will soon be enrolled, Evidence
of this is the fact that two new Active Members and one
Allied Member were enrolled during the conference, and
another Active Member added as the result of thc..‘icc-
retary’s Bullatin No. 1 (43-4), issued june 29
) This enlarged membership gives the National Associa-
tion added prestige when appearing before governmental
and other agencies in the interest of the whole ituluslr;'
nm‘] encourages Association Officers and Excecutives 1(;
strive even more energetically to serve the interests of
the progressive firms whose codperation is'so welcome,

Another good that comes out of increased numerical
Slrl':lll;lll is reflected in the long list of registrants at ll‘w
Chicaga Conference last month, Commenting on ‘tlu.- fine
;||lc.udnncc, the Secretary stated: “Everybody in the
business is making money now, but all have their troubles
still, so why not get together.” )

Every nonmember was sent a wvopy of Bulletin No, 1
(45-44). on June 29 showing what the Conference 1:"11[
=ll‘L‘lJ|'|'lp!ES|lt't|. Accompanying it was an Application l-‘ur;n
They will know what they should do with it, and it H

the hulfu of their fellow manufacturers that many of
them will do the right thing,

M. J. Doxxa, Secrctary

civilian consumption of cereal prod-
ucts increases considerably and maca-
roni products play an important part
in. this program. Consumption of
cereal products is urged because of
their importance in furnishing needed
protein and because cereals are gen-
erally in a more favorable position as
to availability. To maintain this
availability the Administration is also
providing for increased production of
cereal products.

The Macaroni Industry is in a very
fortunate position in that it fits in 50
well in this program and because it
could greatly increase its production
to meet all estimated requirements
simply hf the climination of proces-
sing botlenccks.

One Billion Pounds

To illustrate to what extent the In-
dustry was capable of increasing its
production let me cite the following
figures: Production in 1939 was ap-
proximately 684,000,000 pounds ac-

creasing the efficiency of its opera-
tions. The biggest bottleneck, as you
all know, is “drying capacity,” Some
drying units have been installed to
overcome this problem, all with the
use of a minimum of strategic ma-
terials, which are so badly needed in
the manufacture of war equipment.

No one can predict what the require-
ments for macaroni products will be
this year or the next. Present esli-
mates are for such quantities that there
should be little trauble in meeting
government requirements and civilian
needs,

Consultations On Program

To carry out the government's pro-
gram expeditiously and  wiscly, the
Macaroni, Spaghetii and Noodle Food
Industry  Advisory Committee  wis
formed. It is the general policy of
the Food Distribution Administration
to consult with industries through
Food Advisory Committees and the
recommendations and advice of these
committees are seriously considered in

G -
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OUR PURPOSE: R * ] the formulation and execution of the
EDUCATE OU OWN PA t Administration’s  programs.
ELEVATE GE OUR MOTTO: e acaronl n us r s The Industry Advisory Committee
Nati . Firat-. - - advised that, based on anticipated re-
ahona[ Macaroni Manu’actmers INDUSTRY ( ontrlbutlon to the quirements, the industey will be able
ORGANIZE S bt 1o meet all requirements with its pres-
HARMONIZE Association ent production capacity and require
ional . therefore only i minimum of strategic
Local and Sectio Macaroni Clubs M:;:;:;CTURER War Effort materials to equalize facilities and for
upkeep.
[ All of us have one common goal,
C. W. WoL OFFIQERS AND DIRECTORS 1943-1944 V. L. Bushman, Government Chairman lll\\'ﬂl‘l‘”\\'l'll:l:h ullL n'!! lu:lr rﬂ'n:rl.-k:ja:'r
e IRVIOLIE, Bresident. oo vvosseessnssansess Megs Macaroni Co., Hargishurg, Pa. Macaroni, Spaghetﬁ, Noodle ]ndustry being concentrated ; that goal being
03; J; CUNEQ, M e et DO Ngodte Con Cm"-ﬁz" p. 1o win this war. Therefore, our first
: L . fane, Qs o Kb vt g FRCNE W \artinai, 0. € " Asylsrg Gumitie e e ™ G e
FHH e L % . . . . ] o contribution to the war effort. - But in
¢ an, Essex Macaroni Co.,, Lawrence, Mass Reglon No, & aroni ’s contribu- ling to Census figures: this in-  so doing Industry should not lose
; v Mams, . li. Diamond, Gooch Food. The Macaroni Industry’s contribu-  cordin 1 Census figures; this in st 1 stry s 1 los

":':l"“;? ﬂ:f“a"- C. F. Mucller Co., Jersey City, N Region No, 7 R A tion to the war cffort has iwcu particu-  creased to an estimated 900,000,000 in - sight |.|f the postwar pur}ml. Con-
E e Y ton & o, Hroaklym, . " 8. E. Mountain, Fontana Food Products Co., So. San rancisco, Calif larly important from a nutritional 1942 and for the year 1943 it has  sideration must first be given to the
Restoo No: 3 il G Haniir . 16 Reglon No. 8, g standpoint  since  macaroni products  been estimated to be about 1,050,000, war effort, and secondly 1o the effect
Jack Procino, Procine & Rows, Corp,, Auburn, N, ¥ "'w:“ o ‘: no, Mission Macaroni Mfg. Co., Seatile, Wash. are an important source of protein  000—estimates  varying between one such program will have in the post-
Re[liuni No. 4 i C. L. Nortis, The Creamette Co., Minneapolis, Minn and fill a shortage in balanced diets hillion and one hillion 100 million. war period in order 1o prevent o+ re-
Frank Traficant] "l‘.’iﬁ&;ﬁ' g”d"c??" Chicaro, 111, 5 AtLarge resulting from rationing. This increase was cffected, not  currence of the situation in whic’t the
SR N ros., Chicago, IIL Nipianty, The DelMartini Macarani Co, Brooklyn, N. ¥, The War Food Administration is through materially increasing produc- — Tndustry found itselfl after the last

Peter J. \fl-lmn. Kentucky Macaronl Co., Loulwville, Ky Iﬁ‘:":‘% ‘;‘:"niol;nul?::ﬂ El'::ar:'ﬁué;"‘ .-5“"“0‘:'-' I—ﬂl:il. Mo. pnrti:ul‘lr];"r clu:imus ‘(:Iflmsl;u?;,g lh’!.i tion facilities, but |lr'lmii|.'i.ly by in-  war

' d ] . Weiss, Weiss Noodle Co., Cl;r;l.l.nd. Ohlo a ” . i

Task groups of the industry are
now experimenting with fortification
of macaroni products with soy tlour,
corn and wheat germ.  There is a
definite possibility that such enriched
products will be required under the
rehabilitation program. I'm sorry that
the tests are not completed as yet, so
that they could be discussed at this
time,

The Macaroni Industry has every
reason o be proud of its contribution
o the war effort through increasing
production to the estimated 1943 total
which is believed at this time to be
ample to meet all requirements, merely
by efficiently equalizing its production
lines.

Dy Seouts are suppased 1o do ane goad
“turn™ @ day.

Antomobile drivers are supposed to make
all their rns good ones, if they want to
-l;!f' out of the hospital. .

‘e National Safety Council says that
the 1942 traflic accident il was 3 per cent
under 1941, but even so 27,800 persons were
killed and one million injured in motor
vehicle accidents Jast year.

sales.

HOLDING FIRST PLACE

Mnmm Macaronl Dies have held first place in the Held for over 33 yacrs.
today are using Maldarl Insuperable Dies.

1t will pay you lo use Maldari Dies in your business. A beller, smoothe:, linished product will help to increase your

& BROS.. INC.

TRADE

The leading macaroni plants of the world

Macaroni Dies

New York City
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Clermont Automatic Sheet Forming Machine

The Greatest Contribution to the Noodle Industry

From the flour bin to a sheet in continuous automatic criss-cross process, pro-
ducing a uniform and silky dough sheet at the rate of 1600 pounds per hour.

WAR
STAMPS

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street Brooklyn, New York

5 For the Duration, Due to Government Restrictions, This

Machine Is Available Only on High Priority Rating x

July, 1943

Clermont Automatic Macaroni Press

MACARONI JOURNAL

v

The Greatest Contribution to the Macaroni Industry
Producing Far Better Macaroni Than Any Other Press

Ingeniously Designed
Accurately Built

Simple and Efficient in
Operation

Production—1200
pounds per hour

BUY WAR BONDS AND STAMPS

Brand new
revolutionary method

Has no cylinder.
no piston, no screw.
no worm

Equipped with rollers,
the dough is worked in
thin sheet belore
prossed

Suitable for long and
short cut goods

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street Brooklyn, New York

For the Duration, Due to Government Restrictions, This
Machine Is Available Only on High Pricrity Rating

+ *
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Lock the door before
the horse disappears!

It’s easier for manufacturers of spaghetti,
macaroni, and noodles to get new business now,
when so many other foods are scarce. The
problem will be to hold that business after the
scarce foods become plentiful again. . . . Best
way ever found to hold business is to maintain
quality—and the time to watch quality is before : P
the business gets away!

YOU CAN COUNT ON PILLSBURY'S DURUM
PRODUCTS for uniformly fine color, flavor, and
cooking quality.

Pillsbury’'s Durum Products

PILLSBURY'S NO, 1 SEMOLINA PILLSBURY'S MILANO SEMOLINA NO, 1
PILLSBURY'S FANCY DURUM PATENT PILLSBURY'S DURMALENO

Plllsbury Flour Mills Company General Offices: Minnsapolls, Minnesola

« AT




