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OF THE MACARONI INDUSTRY OF AMERICA

Profit margins on Plain Macaroni Prod-
ucts have practically disappeared under
higher flour ceilings set up by Office of

Price Administration.

Manufacturers are cooperating vigor-
ously with the National Macaroni Man-
ufacturers Association’s effort to obtain
needed' relief to permit the continuation

of profitable operations.

Priated in US.A




Are You Planning for 1943

CURTAILMENTS oo

O! Fackaging Materials?

i e mu's
ANY packaging materials are essential to the the war eflort, to lolding cartons which ar

Fighters fo Workers

Timely Message by Nation's War Hero Emphasized
in Christmas Tidings to Employes

Iit onrrent items of news can always be found the best
of object iessons, So_reasoncd Presidemt C. W. Waolfe
of Megs ‘Macaroni Company, Harrisburg, Pa., when
searching for an appropriate Christimas message to pass
on to his workers, '

For his Yule-tide Greetings he chose to quote from a
radio talk just made by ace flyer and national hero, Eddie
Richenbacker, who reached the nation's capital just be-
fore the iwlidays, following an almost miraculous escape
from death. While on a secret military mission his plane
became lost and was forced down in the Southern Pacific
by lack of fuel. After floating about for nearly three
weeks iu a collapsible boat, he and his companions were

rescued in i most sensational manner.

In his radio report to the nation he told of the herms
fighting by Americans in the Southern Pacific arca, all
good servicemen who would Jillingly trade places with
their fellows on the home front, in factory, mill or offices,
no matter how arduous those on the home front con-
sidered their tasks, adding: “If only our people back home
could know what those boys are doing for us wmd for
future generations [ think we would take this war much
more seriously.”

Sensing the oppertuneness of this though- ‘e caused
to be inserted in each pay envelope of by workers on
Christmas week, the following letter:

war elfort. A shortage of some of these mate-
rials is already in evidence. Further curtail-
ment may be looked for in 1943.

Rossotti already leels the pressure of increased buy-
ing by macaroni and egy noodle manufacturers who
are converling to carlons. To cite one major example,
many packers are changing over from packaging
made of all-transparent materials, which are vital to

chiefly from non-essential materials.

Rossotti will endeavor to fill orders for folding car-
tons—either with or without windows—to the best of
its ability. Please observe, however, that heavy com-
mitmenis and a lengthening backlog make it impos-
sible for us to manulactvre and make deliveries as
promplly as in normal times.

TO packers who are plhnnlng to convert to folding carlons,

may we make the following suggeslions:

Order your cartons as far in advance of
uq actual requirements as you can. Try to

MEGS MACARONI COMPANY
Harrisburg, Penna.
December 23, 1942
Dear Fellow Workers:

Did you hear Eddie Rickenbacker talk on the radio Sunday alternoon, or
did you read what he had to say about his experiences in the South Pacilic
when he was lost?

Eddie is a man 52 years old who was our Counlry’s {lying ace in the
First World War. He knuws war from lirst hand experience as a youth and
had a chance o witness this war and see what our Marines, Army and Navy
men are doing now.

Eddie said among other things: “If the boys fighting in the Pacitic had a
chance to come back to the United States and man our factories, we would
double our production the first thirly days.”

We are employed in the food business and our job is to get out as much
of our food as possible for the benelit of our fighling men as well as the
civilian people who will need our food in a greater abundance 'han k~fore
due to the curlailing of the supply of other foods.

We have an obligation to do this to our best abilily. We a2 not now
working for the Megs Macaroni Company—we are working lor our fellow

give us at least two months on reorders—
three months on originals. Also remem-
ber that transportation takes longer now.

Use smaill, compact cartons wherever pos-

@0 sible to conserve materials, redu;:e ship-
ping space and weight, and incidentally
lower your costs.

Use Rossotti Stock Cartons (available im-

Q mediately in any quantity) to fill in produc-

tion until you obtain your own packc:ge:

Send for samples cnd prices of Rossotti
Stock Cartons today.

ROSSOTTI LITHOGRAPHING COMPANY,INC.

Main Office and Plant: North Bergen, N. J. Sales Representatives in Principal Cities
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citizens, be they fighting men or fellow workers.

We have a job to do . . . and let's do it so well that we shall be proud
that our job ol feeding Americans is so important and so wel' done.

MERRY CHRISTMAS

This exccutive, who is the President of the National
Macaroni Manufacturers Association, advises that the
reaction of the workers was most encouraging, Produc-
tion speeded up. There was a great reawakening of an
inherent desire to do their full part, realizing what perils
and hardships the boys on the fighting fronts were under-

oing to keep America free, and the American way of
ife unsullied.

Like the men and women in that plant, the maca-
roni-noodle  industry executives—owners, operators,
superintendent and managers—have jobs to do, indi-
vidually and collectively. In name they are working
through a particular firm for country and fellow Ameri-
cans, They are all fighters for a good cause, and since
teamwork is what counts on the battle front, on the play-
ground and in the factory, teamwork between execulives

Cordially,
C. W. 'WOLFE,

engaged in the same business will bring the best results,
too.

In war or in peace, macaroni-noodle manufacturers
should voluntarily enroll their firms as supporting mem-
bers of the trade’s National Association, realizing that in
unity there is strength; that o united industry, patriotical-
ly-minded, will have the fullsome respect of Govern-
ment officials and the good will of millions who enjoy the
fine food which the industry produces, not from the profit
angle alone, but in the knowledge that a well-fed fighting
force and a hard-working contented civilian force is an
unbeatable team.

Support our fighters, first, hut also support the organ-
ization that is carrying on for the Industry’s general
welfare, as a year-in and year-out Resolution,
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The Two Star Semolina brand has won the confidence and
good will of the macaroni industry because it symbolizes
those things that mean most — unvarying high quality,

dependable performance, and prompt, personal service.
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“Business, as usual” is out for the duration. That goes
for the ever-popular Mid-Year Mectings of the Maca-
roni-Noodle Industry which have regularly brought to-
gether the leading operators since the practice was in-
augurated a decade ago, The first of the series of Mid-
year Conferences was held in Chicago on January 23,
1933, and annually thereafter in the same city in con-
nection with the Canners' Convention and the Grocery
Trade Conferences,

In line with other business organization, the January
meeting of the macaroni trade has been cancelled as a
war necessitv and in keeping with a directive from Joseph
B, Eastman, Director of Defense Transportation, order-
ing the “Abundonment of meetings and conventions that
will not contribute in an important way to the winning of
the war."”

The Macaroni-Noodle Industry is aiding in the war
effort by supplying good food to the millions in the
armed services nnt{" to supporting civilians, but meeting
or no mecting, they will continue to do that. There
may be great need for understanding that grows out of
discussions at meetings, understandings that will ma-
terialize more slowly and less effectively by correspon-
dence, but in deference to the war needs, the industry
has wisely agreed to forego these benefits since only by a
stretch ng imagination could they be considered as con-
tributing “in an important way to the winning of the
war.”

In response to a request for a statement on the atti-
tude of the Ofice of Defense Transportation on the
advisibility of holding the i]:munr_}' meeting, which in-
volved inter-city travel, Mr, Eastman held that individual
associations must make their own decisions, e indica-
ted, however, that few such gatherings would be justified,
in view of the war burdens on the transportation system,
unless such meetings would help to shorten the war,

Text of Mr. Eastman's statement follows:

“Many requests have been made of the Office of Defense
Transportution for an expression of its attitwde toward the hold-
ing of conventions in 1943, Tersons making inquiries on behall
of organizations planning such meetings have uniformly voiced
a desire to codperate with this Office.  That attitude 1 deeply
appreciate,

“Numerous groups have already canceled conventions scheduled
== sha coming holiday period or for the early months of next

r. Others have asked whether meetings (f)::c to be held in
mJ may not be considered sufficiently important in relation to
the war cffort 10 justify going abead with their plans,  Still
others have inquired whether b{mlding a convention at a par-
ticular city or at a particular time would seriously overburden
transportation facilities.

“The Oflice of Defense Transportation oiwiously cannot under-
tike to assess the essentiality of cach of the many thousamds of
meetings and conventions normally held in the United States
every year, It is a responsibility of the oflicers or members of
imlividual associations 1o make their decisions, hearing in mind
the burdens now imposed on the Nation's transportation sys-
tems in the conduct of transportation’s share of the war pro-
gram,

“I suggest that in considering the question they ask them-
selves \\hl'[hl.‘l’ the proposed mecting or convention will con-
tribute in an important way to the winning of the war, In other
words, will the gathering help to shorten the war?  If the answer
is no, 1 strongly urge that the convention plans be abandoned.

s realize that | am proposing a difficult test, one which few
oranizations can pass, ll'lll the war demands on our transporia-
tion facilities call Tor this test,

“The sacrifices which the war cffort requires may be illus
trated by a few examples, [t wili be agreed that medical science
is a subject of more than usual importance in wartime,

“I must emphaize once more that no casing of the burden on
transportation lines is now in sight.  On the contrary, the load is
constantly growing heavier.  War production will be gaining its
full stricdl in 13, requiring the carriers not only 10 haul more
freight but to transport more passengers on cssential war busi-
ness,

*Troop movements by rail, which a few months ago amounted
to & million men a month, have now doubled to o rate of ap-
|aruximulcl' two million a month.  They will no doubt be even
arger in 1943 as more men are put in uniform and more are
moved in training and embarkation points.  Regular trains will
e more crowded than ever with soldiers, sailors, and airmen on
furlough,

“Approximately one-half of all the Pullman cars in the country
are now engaged in troop movements, and a large pereemtage
of railroad coaches are si Iy occupicd every day. These
movements and inereased  civilian travel have raised  railroad
passenger traftic, in the conntry as a whole, 1o a level more than
50 per cent above that of a year ago.  In some regions there
has been a rise of more than 100 per cent.  Passenger ¢ on
the bus lines, in the country as a whole, is up over 8 per cont,

“In view of this fact, it should be clear also that every con-
vention or meeting canceled, even if it would have involved travel
by only a comparativel ull number of persons, will mean o
:|cti||u|fly worthwhile saving of transporation facilities amd will
itself constitute a contribution to the war effort,”

The unanimous decision of the Board of Directors of
NMMA 1o cancel the general conference amd to substi-
tute tegional meetings only when absolutely necessary,
puts the macaroni-noodle industry squarely behind the
Government war effort,

Manufacturers should make every effort to attend local
meetings hecause they now realize that such meetings
will only be called when urgency demands their being
held,
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Heport of the Director of Research for the
Month of Hecember

(On December 22, 1942, the Food
zne. Drugs Administration published
in the Federal Register its proposed
order concerning  Definitions  and
Siandards of Identity for macaroni
arid noodle products. This publication
will follow a discussion of t':c findings
of facts as well as of the proposed
regulations covering the Standards of
Identity. For all practical purposes it
will be noted that under paragraph
16.1 all macaroni products regardless
of their shape must be labeled **Maca-
roni Products,” except that *““Maca-
roni,”  “Spaghetti” or “Vermicelli”
nay be sold by their distinctive names.
It will also be noted that “Macaroni”
is tubular-shaped and within the mnge
of 0.11 in. and 0.27 in. in diameter;
that “Spaghetti” may be cither tubular-
or cord-shaped and within a range
of 0,06 to 011 in, in diameter; that
“Vermicelli” is cord-shaped and not
more than 0.06 in. in diameter, It
will further be noted that for all
prectical purposes only a few ingredi-
ents arc permitted as optional, most
of which are never used except in
vegetable macaroni products, so that
macaroni products cannot be improved
in any way beyond these few ingredi-
ents even though a declaration of their
presence may be made on the label.

Under 162 milk macaroni products
are defined and these must contain
not less than 3.8 per cent of milk
solids by weight, which is cquivalent
to the amount found when whole milk
is used solely in the preparation of
the dough.

Under 16.3 whole wheat macaroni
products are defined and none of the
optional ingredients permitted under
16.1 are permitted in these products,
Under 164 soy macaroni products are
defined but must be labeled
and soy macaroni products, the blank
being filled in with the name of the
wheat ingredients used as indicated in
16.1, The minimum amount of soy
tlour permitted is 15 per cent. The
labeling of this product as *Soy Maca-
roni Products” is objected to by the
FDA under paragraph 32 in the find-
ings of facts because it is likely to
mislead the consumer in the belief
that the product is made entirely of
soy flour instead of a mixture of soy
flour with a wheat ingredient in which
the latter predominates,

Since scy macaroni and noodle
products have never been made nor
are now made solely from soy flour

\
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By Benjamin R. Jacohs

the consumer cannol be misled in
the belief that he is getting something
which he never got before and there
is no more reason for requiring the
wheat ingredient to be declared on
the label in this instance than there
is for requiring the wheat ingredient
to be declared in "Raisin Bread”
which is not made solely from raisins;
“Spirach Noodles” which are not
made solely from spinach or “Egg
Noodles" which are not made solely
from eggs. All of these products con-
tain sufficient amounts of ingredients
which characterize them. This analogy
couldd be followed through in numer-
ous toods and the consumer certainly
is not deceived or mislead by expect-
ing things that do not or never did
exist.

The 15 per cent of soy flour re-
quired is too high. Products made
with this amount of soy flour collapse
casily and cause too much loss in
manufacturing by breakage when lonﬁ
goods arc made. Soy macaroni an
noodle products require longer to cook
than do the plain products, and since
the proteins of soy beans do not
coagulate on cooking and help to hold
up the weight of the product but on
the contrary “‘shorten” the dough, the
high requirement makes the manufac-
ture of these products almost pro-
hibitive.

The labeling requirements of soy
macaroni and noodle products should
be identical with the labeling require-
ments under 16.5 for vegetable maca-
roni products. In this case vegetable
macaroni products are not manufac-
tured solely from the vegetable per-
mitted. If the permitted method of
labeling vegetable macaroni and noo-
dle products is justified, by the same
token the same method is justified for
soy macaroni and noodle products
since in each case the qualifying term
shows the ingredient that characterizes
the product,

The Definitions and Standards for
noodle products indicated under 16.6
are salisfactory in every respect ex-
cept as they apply to the limitation
of oplional ingredients, and the objec-
tion to them in this respect is the
same as that already discussed for
macaroni products, Under 16.7 the
same objections exist for wheat and
soy noodle products as are indicated
for wheat and soy macaroni products.

The FDA objects to the enrich-
ment of macaroni and noodle products

6

with vitamins and minerals on vari-
ous accounts, most important of which
arc as follows: Under Findings of
TFacts 52, the statement is made that
the annual per capita ¢nsumption of
macaroni products is acout 5 pounds
and that among Ttalians and perhaps
other groups the consumption usually
exceeds this average but so far as the
evidence shows is quite variable,

There are approximately 6 million
Ttalians or persons of Italian extrac-
tion in the United States. This con-
stitutes less than 5 per cent of the
population. More than 60 per cent
of the production of macaroni and
noodle products is sold directly to
persons of Italian or foreign extrac-
tion in the lower income brackets.
These persons depend on macaroni
products as a basic food as much or
more than the average American de-
pends on bread and flour, which prod-
ucts are allowed to be enriched with
vitamins and minerals,

There is not one iota of evidence
presented at the hearing on which
these findings of facts are based, to
indicate that any one who testified on
this subject had made any investiga-
tion except one witness who had inter-
viewed half a dozen Ttalians who told
him that they did not eat much maca-
roni, This does not appear to be evi-
dence, The other important reason
why the FDA objects to the use of
certain vitamins and minerals in maca-
roni products is that these are soluble
in water and therefore, they are lost
when the broth in which these foods
are cooked is drained off, and it there-
fore, would be an economic waste to
permit the use of these ingredients in
our products. When we consider the
high loss by actual destiuction of vita-
mins that takes place in the numerous
uses to which flour is put and the
destruction of vitamins that takes place
in bread products even after these are
baked, it is mot difficult to show that
the losses which take place in maca-
roni products by draining off the broth
are no greater than those indicated
for flours and bread. Many of our
products, particularly short cut maca-
roni products, ave used in soups and
broths where no destruction or loss
of vitamins and minerals takes place.
All the vitamins and minerals are
available to the consumer. The aver-
age loss of vitamins in the baking of
bread is estimated to be around 16

(Conlinued on Page 8)
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The most VITAL question
your products have to answer

The most exacting checks in your labora-
tory are really quite moderate compared
to the test your products undergo at a
customer's table! There, only one all-
important question is asked—only one
answer expected. The customer asks: “Is it
good " Your products must answer *Yes.”

For years we have been testing and
choosing wheats, milling, testing and re-
testing Gold Medal Press-tested Semolina
No. | to insure the presence, in

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

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

Use Gold Medal Press-tested Semolina
No. 1 with full confidence.

largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell fine results to the
manufacturer. It is noted for af/
"round ability to produce products

IS A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS NEECESSSSERSENN

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 by
General Mills, Inc., speaks for
itself.

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

aEE

Offices: Chicago, Illinois
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Report of Director of
Research for December
(Continued from Page 6)

per cert; however, if bread is toasted
the Icss is considerably preater de-
pending on the degree of tnasting.
Breads made with baking soda where
the ilkalinity of the product is in-
creased undergo a great loss of vita-
mins, sometimes practically all of the
vitamins being lost. This never takes
place in any of our products,

But aside from all this there is no
reason why the macaroni manufac-
turers who desire to use vitamins and
minerals in their products cannot raise
the level of these ingredients enough
so that the consumer will get the de-
clared amount of vitamins at the time
the product is used. This is what a
number of manufacturers who are
now using vitamins and minerals ac-
tually do with the assurance that the
consumer will get the vitamins and
minerals declared on the label. The
consumer of bread and four does not
always get the expected amount of
vitamins and minerals in bread or
flour when these are fortified to the
required levels, But this did not pre-
vent the FDA from approving the
fortification of these products to the
present levels,

The FDA objects to the marketing
as  “Pastine  Glutinata”  (glutenous
paste) products which are ordinary
macaroni products made from semo-
lina, But it also objects to the addi-
tion of gluten to dmsv products in
order to make them conllarm to the
high protein content of the original
Russian durum wheats which were
cultiveted in this country when these
were fivst introduced.

The practice of addir, gluten to
semolina in the manufacture of thes:
products is of long standing and be-
cause it has not been enforeed by th
FDA it has actuaily fallen into disuse
although some manufacturers still con-
tinue to use it,

The durum crop of 1942 is a low
protein crop, Most samples of No. 1
semolina reaching our laboratory have
less than 12 per cent protein, Our
proposition 1o increase the protein
from 12 to 18 per cent, or an in-
crease of 50 per cent, is a substantial
increase particularly when meat and
other high protein foods are being
rationed. There is no attempt on the
part of manufacturers to palm this
product off as a diabetic food but
merely to make it more nutritious by
increasing the protein content to the
level of that of meat. Two other in-
gredients which were recommended
as_optional by the Association at the
original hearing, have had their use
denied; one is wheat germ and the
other is yeast.

Whole wheat flour contains about
2 per cent germ. The FDA permits
germ when it is included as whole

wheat but denies it when it is not
so included. Just what the logic of
this reasoning can be, is beyond me.
Yeast is a high protein product which
in the quantities requested adds con-
siderable flavor and protein equivalent
to 10 per cent meat to the macaroni
or noodle product in which it is used.
No claims are made for vitamins or
minerals by the addition of this prod-
uct unless additional vitamins and
minerals are added to the required
level, to which there should be no ob-
jection,

It is quite evident that it will he
necessary to reopen the hearing and
submit evidence which we were not

repared to submit at the original

earing, in order to have more latitude
in the number of optional ingredients
which may be used in our products as
well as the functions which these in-
gredients perform,

The following is the text of the
proposed order except that the refer-
ences to the transcript of cvidence
and exhibits have been deleted. Any-
one interested in these may obtain a
copy of the Federal Register of De-
cember 22, 1942, from the Superin-
l[c)ndcnl of Documents, Washington,

FEDERAL SECURITY AGENCY

Food and Drug Administration
(Docket FDC-23)

ALIMENTARY PASTES

DEFINITIONS AND STANDARDS OF IDENTITY

In the matter of fixing and establishing
a definition and standard of identity for
each of the following foods: Mactroni;
spaghetti; vermicelli; macaroni product;
noodles, egg noodles; noodle product, eg
noodle product, egg macaroni product; and
related Toods,

PROPOSED ORDER

! is proposed that,. by virtue of the
ac hority vested in the Federal Securit
Administrator by provisions of the Fed-
cral Food, Drug, and Cosmetic Act; the
Reorganization Act of 1939; and Reorgani-
tation Plans No. I and No. IV; and upon
the basis of evidence of record at the
above-catitled hearing duly held pursuant
to the notices issued on August L‘), 141,
and October 3, 1941, the following order
be made:

FINDINGS OF FACT

1, "Macaroni products” is a collective
name commonly used in the trade and to
a considerable extent on the labels of
such products to designate a class of foods
cach of which is prepared from semoling,
durum fMour, farina, flour, or any combina-
tion of two or more of these made
into a dough with water. Uccasionaliy salt
is added as seasoning. Other optional in-
gredients hereinafter noted are sometimes
added. The dough is formed into units
of a wide variety of shapes and sizes, and
is then dried,

2. The water content of the finished
macaroni products varies somewhat but is
usually between 11.5 per cent and 12.5 per
cent, If they are insufliciently dried they
do not have the texture and brittleness ex-
pected in such products and are liable to

ilage through molding or souring. Since
1927 the advisory standards under the Food
and Drugs Act of 06 have prescribed
a_maximum moisture limit of 13 per cent,
This limit has geen generally observed by
the industry, In the manufacture of these
products it is entirely practicable to bring
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the water content below 13 per cent, This
corresponds to a total solids content of not
fess than B7 per cent,

3. The method prescribed on page 235
of “Official and Tentative Methods of
Analysis of the Association of Official Agri-
cultural Chemists,” Fifth Edition, 1940, un-
der “Vacuum Oven Method—Official,” is
the method generally used to determine the
total solids content of macaroni products
and is recognized amon;z food chemists as
the most accurate method known at the
present time for this purpose,

4. As noted in finding 1, macaroni prod-
ucts are formed into units of a wide variety
of shapes and sizes. Some arc tubular,
straight or curved, in varying diameters
and  lengths, Others are cord-shaped
straight or curved or twisted into “nests,”
and of varying diameters and lengths,
There are many other shapes and sizes,
such as “shell,” "bow ties,” “stars,” “alpha-
bet.” One hundred thirty or more different
shapes and sizes are marketed.

5, Many manufacturers who put oat a
large variety of shapes and sizes label all
their packages with the generic designation
“"macaroni product” :uuﬁl supplement this
with a specific designation or with pic-
torial illustrations indicative of the size
and stape. The designation “macaroni
produe”” has heen used infrequently to in-
clude noodle products also, but the term
generally used to include both lyIm of
products (as well as the other related prod-
ucts hereinafter referred to) is “alimentary
paste.” The unqualified word “macaroni” is
widely used as the name of a product of a
articular size range and shaihc (see findings

and 10), and is also used at times as a
generic  designation in lieu of the term
“macaroni product.” The labeling of a sub-
stantial proportion of the production bears
no generic designation but bears the names
“macaroni,” “spaghetti,” elc., used in a
specific sense.

6, The specific designations used for
most of the various sizes and shapes are
Italian words. In most cases the record
docs not indicate with any certainty the
particular sizes and shapes to which these
designations are applied, Use of these
terms is no! entirely uniform; the same
designation may be used by different manu-
facturers for different sizes or shapes,
These designation: are usually understood
by consumers of Italian origin or descent,
but most of the designations, such as
“zitoni," “capellini,” "maruzze,” "farfalle,”
are meaningless to American consumers

generally, The sale of articles under these

names is not restricted to the so-called
Italian trade.

7. Specific designations which appear to
he understood by the public crally are
“macaroni” and "ifu hetti.” (ﬁcu names
are frequently qua i!{‘ml by such descriptive
words as “elbow” in the case of macaroni
and “thin" in the case of spaghetti.) Somc
persons of non-ltalian origin_understand
the designation “vermicelli,”” These three
names have been included in advisory stand-
ards under the Food and Drug Act of 1906
since 1917 and arpcnr in current dictionaries
of the nglish language, The greatly pre-
dominating proporiion of macaroni prod-
ucts, perhaps over % per cent of the total
prmiucliun, is pur~hased under these three
names,

8. The name “macaroni” is regarded by
consumers Fcn.cral]y as a specific name
indicative of size and shape, rather than
as a generic name, The names “spaghetti,”
and “vermicelli” are regarded only as speci-
fic names, both in the trade and by con-
sumers.

9, Consumers _distinguish the various
kinds of macaroni ;l\rnducls on the basis of
sizes and shapes. It would be misleading
ta sell one size and shape under the name
of another,

10. The food commonly and usually
known as “macaroni” is prepared as de-
scribed in finding 1 and is formed into
tubular units, the diameter of which is

i
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more than 0.11 inch but not more than
027 inch,

11, The food commonly an. usually
known as “spaghetti” is prepared as de-
scribed in finding 1 and is formed into
cord-shaped or tubular units, the diameter
of which is morc than 0.060 inch but not
more than 0,11 inch,

12. The food commonly and usually
known as "vermicelli" is prepared as de-
scribed in finding 1 and is formed into
cord-shaped units, the diameter of which
is not more than 0.06 inch,

13, Thin-walled macaroni products cook
more quickly than those with thick walls,
Frozen or dried egg white has been used
to some extent .8 an ingredient of thin-
walled macaroni products 1o prevent the
collapse of the units during and after
cooking, and is suitable for such use,
Freshly separated egg while is also suitable,
The T‘tanmy needed for this purpose is
such that the finished product contains not
more than 2 per cent and not less than (0.5
per cent by weight of egg white solids,

14. Egg white is not used in macaroni
prmlu:l: to enhance nutritive value, hut
is used solely for the purpose stated in
finding 13, There was no proposal for the
use of egg white and no evidence that it

would be suitable for use for such purpose,

in any alimemtary paste except macaroni
products.

15. Products designated as “milk maca-
roni" or as macaroni or spaghetti “enriched
with milk” have been on the market for
a_number of years. These products are
of the same composition as ordinary maca-
roni and spaghetti except that they contain
varying quantities of the solids of milk or
skim milk. One firm prepares both maca-
roni and spaghetti with 2 per cent of dricd
milk; the ra beling amldl advertising of these
products stress the use of milk, and tend
to give consumers an exaggerated impres-
sion of the quantity of llllli present. An-
other firm puts out as “milk macaroni” a
product in which milk of 4 per cent fat
content is used as the sole moistenirg in-
gredient in making the dough. Two otler
firms use dried skim milk in articles mar-
keted as “milk macaroni.”

16. The use of liquid whole milk of aver-
age composition as the sole moistening in-
gredient in rraninu the dovgh (corre-
sponding to the common practice in making
milk bread) results in a finished product
having characieristics differing substantially
from those of macaroni products. Accurate
and informative names for products so pre-
pared are the same as the names of (he
corresponding sizes and shapes of maca-
roni products, preceded by the word “milk.”

17, In liew of fluid whole milk, milk
ingredients which are suitalle for use in
making milk macaroni products are dried
milk, reconstituted milk, concentrated milk,
and evaporated milk, with such quantity of
added water as is necessary to make e
dough. If milk of average composition
is used as the sole moistening ingredient in
making the dough the finished milk maca-
roni product contains not less than 3.8 per
cent by weight of milk solids, aml a rea-
sonable requirement when the milk ingredi-
ents specified above are used in liew of
milk is that they contribute at least as
much milk solids as Auid milk of average
composition contributes when it is used as
the sole moistening ingredient, Because of
variation in the total solids content of
liquid whole milk and because of the
limited absorption of the moistening in-
gredient used in making the dough it would
not be reasonable to prescribe a minimum
based on the average composition of milk
for the milk solids content of milk maca-
roni products when liquid whole milk is
used as the sole moistening ingredient,

18, Reconstituted milk is wsually made
from dried skim milk, butter, and water,

kim milk, concentrated skim milk, and
evaporated ‘skim milk, with water added as

. heesssary, are also suitable for use in lieu

of dried skim milk. When milk is recon-
stituted, it is reasonable 10 require that the
weight of non-fat milk solids be not more
than 2275 tines the weight of milk fat,
which is the ratio of non-fat solids to fat
in milk of average composition.

19. Findings 2 and 3 are applicable to
milk macaroni products. The specifications
of shapes and sizes in findings 10, 11 and
12 are applicable 1o milk macaroni, milk
spaghetti and milk vermicelli, respectively.

20, The evidence does not establish that
the presence of milk solids in any quantity
less than that which results from the use
of liguid whole milk as the sole moistening
ingredient in making the dough results in
any consumer preference over products
made without miTk, or otherwise serves any
purpose useful to the consumer, The rec-
ord does not contain _suflicient evidence
upon which to base definitions and stand-
ards of identity providing for the use of
any form of skim milk. except as provided
in finding 18, in any alimentary paste. The
record indicates that dried skim milk has
been used as a pretext for representations
that such products contain milk.

21, I'roducts sold as “whole wheat maca-
roni," “whole wheat spaghetti,” and “whole
wheat linguine” are on the market. They
differ from ordinary macaroni  products
only in that whole wheat flour is used as
the sale wheat ingredient. Whole durum
wheat flour, alone or in combination with
whole wheat flour, is also suitable for this
purpose.  Aceurate amd informative names
for these prod c1s are the same as the
names of the  corresponding  sizes and
shapes of macaroni products, preceded by
the words “whole wheat" Findings 2 and
J are also applicable to whole wheat maca-
roni products, The specifications of shapes
and sizes in findings 10, 11, and 12 apply
lo whole wheat macaroni, whole wheat
spaghetti, and whole wheat vermicelli, re-
spectively,

22, "Noaodle products”™ and “egg noodle
products” are collective mames commonly
used to designate a class of foods cach of
which is usually prepared as described in
finding 1 except that liquid, frozen, or
dricd cges or egg yolks are added in mak-
ing the dough,

23, The minimum quantity of egg solids
or egg yolk solids that should he present
in commercially prepared egg noodle prod-
uets has long been recognized in the trade
us 5 per cent, or 5.5 per cent on a moisture-
free basis. As carly as 1910 the advisory
standard under the Food amd Drugs Act
of 1906 prescribed a minimum of 5 per
ontoege solids, In 1927 the standard was
rsed to require not less than 5.5 per cent
oi. v moisture-free basis, which is an ap-
rr. cmately cquivalent amount.  The use
by some manufacturers of less than 5.5
per cent egg solids or cgg yolk solids
(calculated to a moiswre-free basis) tends
to deceive consumers and is regarded by
the industry generally as unfair competi-
tion,

24 Findings 2 to 4, inclusive, are ap-
plicable to noodle products, except that the
record coes not show the approximate
number of different shapes aml sizes that
are marketed. In many cases the record
does mot indicate with any certainty the
particular shapes, or shapes and sizes, to
which the specific names of the varions
nooile products are applied.

5. Noodle products are usually formed
into_ribbonshaped units, The terms “noo-
dles” and “egg nondles” are common and
usual names which are ordinarily used to
designate noodle products in such units,
Sometimes noodle products are made in the
same shapes and sizes as macaroni, spa-
ghetti, and vermicelli. *Egg macaroni,” “egg
spaghetti,” and “egg vermicelli” are com-
mon and vsual names for nondle products
the units of which are of the respective
shapes and sizes specified in findings 10, 11
and 12,

26, The advisory standards umder the
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Food and Drugs Act of 1906 recognized
under the names “plain noodles” amld “wa-
ter noodles” a dried alimentary paste made
from wheat flour withont egg or witl less
than 5 per cent ep, solids, This 1.l to
confusion hecause the word “noudle™ is
so generally understood to be an cgg prod-
uct and the qualifying words do not def-
initely show the absence of egg. The names
“plain noodles” and “water noodles” have
no legitimate place in the nomenclature of
alimentary pastes,

27. The use in macaroni products or egg
noodle products of artificial coloring or
other colored ingredients which impart a
color simulating that of an cgg product is
a deceptive and unfair practice that has
been followed to some extent,

28, During recent years there has ap-
peared on the market a class of foods
which differ from ordinary macaroni prod-
ucts and egg noodle ||r0ciurl~' in that the
wheat ingredient is partly replaced hy a
kind of Ihmr mide from soy heans, Such
flour is made from dehulled soy beans that
have been heat processed to remove the
bitter principle, Part or all of the soy
bean fat may be removed in the produc-
tion of such flour. A kind of flour is also
made from dehulled raw soy beans, hut
the record contains no evidenre that this is
suitable for use in such foods,

29, The quantity of soybean flour used
in such fools varies widely, ranging from
about 5 1o 30 per cent, With one-thind soy
flour and two-thirds wheat Nour made in
the form of long spaghetti the product
breaks down while drying. With equal
parts of soy and wheat Nours the product
does not holil together in lengths greater
than six or eight inches.

30. When used in relatively small quanti-
ties soy flour imparts to the finished prod-
uet a color which resembles the color of
noodles, but does not impart other recog-
nizable soy flour characteristics. s unse
in such quantitics may be deceptive (see
finding 27).

31, When soy flour is used e a quantity
of 125 per cent the color of the finished
product is within the color range of noodics
and the product is hardly distinguishalle
from noodle products. When 15 per cent
of soy flour is used the finished product is
distinguishable from the noodle products
and macaroni products, A requirement that
the soy flour used be not less than 15 per
cemt of the weight of the comhined soy and
wheat flour ingredients is a reasonable
limitation.

32, Such foods have nsually heen labeled
with such names as “soy micaroni,” “soy
spaghetti,”  “soy  nowdles”  Necause  soy
flour is well known to be a flour-like prod-
vet such names are likely 10 misted con-
sumers into the helief that these foods are
made entirely of soy flour instead of o
mixture of soy Hour with a wheat ingredi-
ent in which the lanter  predominates.
Names which are accurate and informative
are, for ex L Uwheat and soy maca-
roni,” “whe d soy bean noodles,” or
such names in which the word “wheat” is
replaced by the common name of the wheat
ingredient used,

33, Findings 2 and 3 are applicalle to
wheat and soy macaroni products and 1o
wheat and soy noodle products. The specifi-
cations of shapes and sizes in findings 10,
11, and 12 apply 1o wheat amd soy maca-
roni, wheat and soy spagl md wheat
amd soy vermicelli, respectively, The final
sentence of  finding 23 is  applicable 10
wheat and soy noodle produets, The spe-
cifications as to shapes amd sizes in finding
25 are applicable to the corresponding
wheat and soy noodle products,

M. Macaroni products ad noodle prod-
uets with added vegetables are on the mar-
ket. The vegetables in use for this pur-
pose or proposed for such use are spinach,
tomaoes of red  varicties, carrots, arti-
chokes, parsley, beets. Such vegetables may
be fresh, canned, dried, or in the form of
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puree or paste, The record does not show
that yellow tomatoes are used or whether,
if they were used, they would impart a
color resembling egg.

35, The quantity of such vegetables gen-
erally used, and nccessary to impart distine-
tive characteristics of color, flaver, and
taste, is such that the finished product con-
tains not less than 3 per cent by weight
of the solids of the vegetable used, When
used in such quantity none of these vege-
tables imparts a color resembling egg.

36. The common and usual names of
such products are the same as the names
of the corresponding shapes and sizes of
macaroni +roducts and noodle products ex-
cept thz. such names are preceded by the

common name .of the vegetable used, as

for example, “tomato macaroni,” “spinach
noodles.”

37, Findings 2 and 3 are applicable to
vegetable macaroni &xroducts and veyetable
noodle products. The specificatioss of
shapes and sizes in findings 10, 11, und 12
apply to vegetable macaroni, vegeta le spa-
ghetti, and vegetable vermicelli, respectivel.
The final sentence of finding 23 is applica-
ble to vegetable noodle products. The spe-
cifications as to shapes and sizes in finding
25 are applicable to the corresponding vege-
table noodle products,

38 Ingredicnts sometimes used to sea-
son macaroni products and noodle products
are onions, celery, ‘mli:, and bay leaf, Such
ingredients are” also suitable for use in
related products (e. g wheai nd soy
macaroni, spinach noodles), These are un-
usual ingredients of alimentary Pasle which
are not normally found in such products,
and it is in the interest of consumers that
the labels of such products reveal the pres-
ence of n.nﬁ such ingredients, A label state-
ment which is accurate and informative is
“seasoned with .......," the blank being
filled in with the common name of the sub-
stance used as seasoning, or in the case ol
bay leaves the statement “spiced,” “spice
added,” or “spiced with bay eaves.”

39, The length of time required to cook

macaroni products is a matter that has
assumed importance in the industry and
to consumers, By adding from one-half to
one per cent of disodium phosphate in the
preparation of macaroni products cookinz
time is reduced. Disodium phosphate is
not now used in macaroni products but a
proposal that its use be authorized was
advanced at the hearing, and in such quan-
tity it is suitable for such use. The pro-
posal was limited to macaroni products and
did not extend to other alimentary pastes.
It is a matter of consumer interest that
the labels of macaroni products containiny
disodium phosphate reveal that fact anc
the purpose for which it is used. A label
statement which is accurate and informa-
tive is “disodium phosphate added for quick
cooking.”
40, R proposal was advanced at the hear-
ing that the use of one per cent of soy
bean lecithin be authorized in macaroni
products and noodle products. It was
claimed that lecithin improves the texture,
prevents disintegration and the leaching
out of solids during cooking, and prevents
leakage of moisture from the cooked and
drained product. It was also claimed that
by the use of lecithin an alimentary paste
made from soft wheat (low protein) flour
can be made to appear better than one
made from equal parts of soft wheat flour
and hard winter wheat (high protein)
flour,

41, The record does not cstablish the
claimed results of the use of lecithin in
macazoni products or noodle products, It
does show that the use of lecithin in ar-
ticles sold as novdle products vitiates the

chemical criterin whercby the quantity of

cgg solids is usually determined thus mak-
ing it possible to use less than the recog-
nized minimum of eggs or egg yolks and
escape detection.

42, Proposals were advanced at the hear-
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ing for definitions and standards of identi-
tity for “glutenous macaroni” and “gluten-
ous spaghetti” It was mfm:sted that these
articles should conform in composition 1o
the requirements for macaroni products ex:
cept that gluten or gluten flour should be
added in such quantity as to raise the pro-
tein content of the finished product to not
less than 1B |I\er cent, This minimum limit
was suggested because the original Russian
durum wheat had a_ protein content of
about that amownt, although through the
years of its cultivation in this country the
protein content has fallen to around 12
to 14 per cent.

43. Several domestic manufacturers arc
marketing as “Pastine Glutinata” (gluten-
ous paste) products which arc ordinary
macaroni products made from semiolina.
This practice is deceptive and contrary to
consumer interests {see findings 45).

44, One manufacturer formerly made a
product containing about 20 per cent pro-
tein from a mixture of the usual wheat in-
gredients and gluten or gluten flour, but
discontinued it dtiring the first world war,
One Italian firm with factories in Italy and
France intends to manufacture such prod-
ucts in this country. One manufacturer
makes a product called gluten macaroni
from gluten flour complying with the ad-
visory standard under the Food and Drugs
Act of 1906, which provided that gluten
flour should contain not more than r
cent moisture and, on a moisture-free hasis,
not less than 7.1 per cent nitrogen (4047
per cent protein) and not more than H
per cent of starch,

45, Consumers purchase macaroni prod-
ucts labeled as “glutenous” or with similar
expressions because they expect a high pro-
tein content in such products and a sub-
stantial reduction in starch, The addition of
enly enough gluten or gluten flour to raise
the normal protein content of 12 or 14 per
cent to 18 per cent, with the corresponding
small reduction in starch content, is not
calculated to fulfill such expectations, The
record points 1o the possibility 'that gluten
flour alone should be used in makine prod-
ucts so labeled. The record containy insuf-
ficient evidence to determine what the comn-
position of such products should be, partic-
ularly as to protein content.

46, Considerable testimony wns offered
concerning  the enrichment” of macaroni
products and noodle products with various
vitamins and minerals, particularly those
used in enriched flour and proposed for
use in enriched bread, namely, vitamins B,
nicotinic acid, riboflavin, iron, vitamin D,
and caleium. One manufacturer has used
vitamin D. in macaroni and spaghetli for
over lwo y-ars. Although not now in use
in macaron’ and ncodle Jamducu processed
wheat gerr is proposed as an ingredient
because ol its content of vitamin D,
nicotinic acid, and riboflavin, the minerals
iron, pho.io.vs, and copper, and other
constituent 7 ne manufacturer adds 3
cent dried brewors’ yeast and makes claims
for vitamins By, D, and G (riboflavin) in
his product. The use of carotene or pro-
vitamin A, is also proposed.

47, Most alimentary pastes are usually
cooked by boiling them in relatively large
quantities of water, which is drained off
and discarded. Vitarain Iy, nicotinic_ acid,
and riboflavin are  water soluble. When
such pastes are enriched with these vita-
mins in quantities similar to those re-
quired in enriched flour, cooking losses
of vitamin B, and nicotinic acid ar:Fenu'-
ally somewhat more than half, and of ribo-
flavin nearly half. When nutritive min=rals
are added the extent of their loss depends
on their solubility, Some alimentary pastes,
particularly noodles, are used in makin
soups and when these foods are so coukcﬁ
water-soluble “vitamins ‘and other water-

soluble constituents ure rot discarded. But '

the quantity of alimentary pastes so used
is not consequential when compared to the
diet as a' whole,
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48, Alimentary pastes are not effective
vehicles for the distribution of water-
soluble nutrients to eny scgment of the
population. The addiion of water-soluble
nutrients to alimeatnry pastes is likely to
mislead consumers cither as to the quan-
tity of nutrients they would obtain in the
cooked product or as to the uneconomic
wasle inherent in the addition of such
nutrients to ziimentary paste, The addition
of processcd wheat germ or of yeast to
alimentesy paste would be calculated 1o
mislesd consumers, since such germ and
yeas. are both sources of such water-soluble
vitamins,

49, There is no evidence of a widespread
deficiency of vitamin D among adults.
Such deliciency as exists is almost, if not
centirely, confined to children not over
twelve years of age. The evidence does
not establish that alimentary paste forms a
larger proportion of the diet of such chil-
dren than of adults,

50. The addition of carotene to alimen-
tary paste is calculated to deceive consumi-
ers because it imparts to the finished prod-
uct a color resembling that of egg (see
finding 28).

51, Unless the enrichment of foods is
westricte! by regulations, food manufac-
turers generally are likely to add one or
mare vitamins or minerals to most if not
all of their products and to label and ad-
vertise the products as having enhanced
nutritionz! value. The selection of vitamins
and minerals for this purpose and the
quantities used are likely to be dictated by
[ cial considerati such as a desire
to capitalize on the fact that the public
generally is not informed as to the specific
functions of the various vitamins and min-
erals, Advertising and Ilabeling claims for
a food which stress the presence of any
one of these nutritional elements, even
tlmuﬁh such claims are literally true, may
readily cause the public to attach an ex-
aggerated imporiance to that element. If
enrichment s not restricted the public
cannot discriminate between enrich foods
which are meritorious and those which are
not, Claims of enhanced nutritional value
for a multiplicity of indiscriminately en-
riched foods would tend to envelop the
minds of consumers in fog with respect
to their nutritional needs and would create
misunderstandings difficult to dispel.

52, The annual per capita consumption
of alimentary pastes 1s about 5 pounds,
Among persons of Italian extraction, an
perhaps some other groups, consumption
usually exceeds this average but so far as
the cvidence shows is quite variable. There
it no evidence that these groups are peculi-
arly susceptible to dietary deficiencies.

3. Water-soluble nutrients are not suit-
able for addition to alimentary paste (see
finding 48), The evidence does not establish
that the addition of the other vitamins and
minerals proposed would constitute any ma-
terial contribution toward the correction o
dietary deficiencies in any significant seg-
ment of the population; and labeling and
advertising claims hased on such additions
would be likely to confuse and mislead con-
sumers (see finding 51).

On the basis of the foregoing findings
of fact it is conciuded that:

(a) It is impracticalble, and the evidence
does not establish a basis for a determi-
nation that it would promote honesty and
fair dealing in the interest of consumers,
to prescribe definitions and standards of
identity for the various macaroni preducts,
other than macaroni, spaghetti, and vermi-
celli, under the specific names by which
they are sometimes known (as distin-
guished from the generic name macaroni
products), ‘This conclusion applies also to
the corresponding shapes and sizes of milk
macaroni products, whole wheat macarom

(Continued on Page 12)
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Report of Director of honesty and fair dealing in the interest of is not less than 38 per cent of the weight

consumers. of the finished milk macaroni product; and
Research for December Wherefore the followi g regulations are (2) None of the optional ingredients per-

(Continued from Page 10)

products, wheat and soy macaroni products,

and vegelable macaron: products,

(b) It is impracticable, and the evidence
does not establish a basis for a determi-
nation that it would promote lonesty and
fair dealing in the interest of consumers
1o prescribe definitions and standards o
identity for the various noodle products
other than noodles, emi macaroni, egg spa-
ghetti, and egg vermicelli, under the specific
names by which they are sometimes known
(as distinguished from the eric name
noodle products), This conclusion applies
also to the corresponding shapes and sizes
of wheat and soy mnoodle products and
vegetable products,

(¢) It would not promote hnesty and
fair dealing in the interest o) consumers
to prescribe definitions and standards of
identity for wheat and soy macaroni prod-
ucts and wheat and soy noodle products
under names which fail to indicate the
presence of the wheat ingredient; nor
would it promote honesty and fair dealing
in the interest of consumers lo prescribe
a definition and standard of identity for
any alimentary paste providing for the
use of soy flour in a quantity less than
15 per cent Ly weight of the combined
wheat and “oy ingredients,

(d) It would not promote honesty and
fair dealing in the interest of consumers
to prescribe definitions and standards of
identity for “gluten” or “glutenous” maca-
roni produgts providing for a minimum
protein content as low as 18 per cent. The
evidence does not establish a basis for a
determination as to what provisions should
be included in definitions and standards of
identity for such products, which would
promote honesty and fair dealing in. the
interest of consumers,

(e) It would not promote hosesly and
fair dealing in the interest of consumers
to prescribe a definition and standard of
identity for any alimentary paste providing
for the use of any added vitamin or min-
eral or any combination of two or more
of these, )

(f) It would not promote honesty and
fair dealing in the interest of consumers
to prescribe a definition and standard of
identity for any alimentary paste providing
for the use of processed wheat germ,
carotene, or yeast, or for any noodle prod-
uct providing for the use of lecithin. The
evidence does not establish a basis for a
determination that it would promote hon-
esty and fair dealing in the interest of con-
sumers o prescribe a definition and stand-
ard of identity for any macaroni product
providing for the use of lecithin,

(g) 1t would not promote honesty and
fair dealing in the interest of consumers
to prescribe definitions and standards of
identity for milk macaroni products pro-
viding for the use of milk or milk products
(other than liciuid whole milk) in such
quantity that the finished milk macaroni
product contains less than 3.B per cent by
weight of milk solids; nor would it pro-
mole honesty and fair dealing in the inter-
est of consumers to provide for the use of
milk or of any milk product as an ingredi-
ent of any macaroni product,

(h) 1t would not promote honesty and
fair dealing in the interest of consumers
to prescribe definitions and standards of
identity for any alimentary paste providing
for the use of egg solids or egg yolk solids
in a quantity less than 515 per cent by
weight, on a moisture-free basis, of the
finished alimentary paste.

. (i) Promulgation of each of the regula-
tions hereinafter sct forth, fixing and estab-
lishing definitions and standards of identity
for various alimentary pastes, will promote

hercby promulgated:

§16.1 Macaroni products—Identity; label
statement of oplional ingredients. (a) Mac-
aroni products are the class of food cach
of which is prepared by drying formed
units of dough made from semolina, durum
flour, farina, flour, or any combination of
two or more of these, with water and
with or without one or more of the op-
tional ingredients specified in the following
subparagraphs (1) to (4), inclusive:

(1) Egg white, frozen qﬁr white, dried
egg white, or any two or all of these, in
such quantily that the solids thereof is
not less than one-half of one per cent and
not more than two per cent of the weight
of the finished food,

(2) Disodium phosphate, in a quantity
not less than one-hall of one rcr cent and
not more than one per cent of the weight
of the finished food,

(3) Onions, celery, garlic, bay leaf, or
any lwo or more of these, in a quantity
which seasons the food,

(4) Salt, in a quantity which seasons the
food, S
The finished macaroni product contains
not less than 87 per cent of total solids
as determined by the method ribed in
“Official and Tentative Mclhog of Analysis
of the Association of Official Agricultural
Chemists,” Fifth Edition, 1940, page 235,
under “Vacuum Oven Method—Official.”

(b) Macaroni is the macaroni product
the units of which are tube-shaped and
more than 0,11 inch but not more than 027
inch in diameter.

(c) Spaghetti is the macaroni product
the units of which are tube-shaped or cord-
shaped (not tubular) and more than 0.06
inch but not more than 0.11 inch in diam-
eler,

(d) Vermicelli is the macaroni product
the units of which are cord-shaped (not
tubular) and not more than 0.06 inch in
diameler. d

(e) The name of each food for which a
definition and standard of identity is pre-
scribed by this section is “Macaroni Prod-
uct”: or alternately, the name is “Maca-
roni,” “Spaghetti,” ‘or “Vermicelli," as the
case may be, when the units of the f
are of the shapes and sizes specified in
paragraph (b), (c), or (d), respeciively.

(f) (1) When disodium puosphate is
used the label shall bear the stalement
o [)::'udium phosphate added for quick cook-

ng.

(2) When any ingredient specified in
aragraph (a) (.{) is used such label shall
wear the statement “Seasoned with ......,"
the blank being filled in with the common
name of the ingredient; or in the case of
bay leaves the statement “Spiced,” "Spice
added,” or “Spiced with bay leaves."

(3) Wherever the mme of the food
appears on such label so conspicuously as
to be easily seen under customary condi-
tions of purchase, the words and statements
herein prescribed showing the optional in-
gredients used shall immediately and con-
spicuously precede or follow, or in part
precede and, in part follow, such name
without intervening  written, printed, or
other graphic matter. ;

[|'16.2 Milk macaroni products—Identity;
label statement of oplional ingredients, (a)
Milk macaroni rm:]m:u are the class of
food cach of which conforms to the defini-
tion and standard of identity, and is subject
to the requirements for label sattement of
optional ingredients, prescribed for maca-
roni products by §16.1 (a) and (f) (2)
and (3), except that: 5

(1) Milk is used as the sole moistening
ingredient in preparing the dough; or in
liew of milk one or more of the milk
ingredients specified in paragraph (f) is
used, with or without water, in such quan-
tity that the weight of milk solids therein

mitted hly §16.1 (a) (1) and (2) is used,

(b) Milk macaroni is_the milk macaroni
product the units of which conform to_the
specifications of shape and size prescribed
for macaroni by §16.1 (b).

(c) Milk spaghetti is the milk macaroni
product the units of which conform to the
specifications of shape and size prescribed
for spaghetti by §16.1 (c).

(d) Milk vermicelli is the milk macaroni
product the units of which conform to the
specifications of shape and size prescrilbed
for vermicelli by §16.1 (d).

(e) The name of cach food for whick
a d:ﬁpnli\pn and standard of identity is
prescribed by this section is “Milk Maca-
roni Product”; or alternately, the name is
“Milk Macaroni" “Milk Epnghclll." or
“Milk Vermi_ct“l." as the case may be,
when the units of the foord comply with
the requirements of paragraphs FIS (c),
or (d), rtspccln'cl{.

. (f) The milk ingredients referred to
in paragraph (a) are concentrated
milk, evaporated milk, dricd milk, and
a mixture of butter with skim milk, con-
centrated skim milk, evaporated skim milk,
or any two or more of these, in such pro-
portion_that the weight of nonfat milk
solids in such mixture is not more than
2275 times the weight of milk fat therein.

§16.3 ["hole wheat macaroni producls—
Identity; label statement of optional in-
gredients,  (a) Whole wheat macaroni
products are the class of food each of
which conforms to the definition and stand-
ard of identity, and is subject to the re-
quirements for label statement of optional
ingredients, prescribed for macaroni prod-
ucts by §161 (a) and (f) (2) and (3),
except that:

(1) Whole wheat flour or whole durum
wheat flour or both are used as the sole
wheat ingredient; and

(2) None of the optional ingredicnts per-
mitted by §16.1 (a) and (1) and (Br:is

used,

(h) Whole wheat macaroni is the whole
wheat macaroni product -the units of which
conform to the specifications of sha
amd size preseribed for macaroni by §10.1

c) Whole wheat spaghetti is the whole
wheat macaroni product the units of which
conform to the specifications of shape and
size prescribed for spaghetti by §16.1 (c).

{d) Whole wheat vermicelli is the whole
wheat macaroni product the units of
which conform to the specifications of
shape and size prescribed for vermicelli by
§16.1 (d).

() The name of cach food for which
a definition and standard of identity is
rescribed by this section is "Whole Wheat
’roduct”; or altermately, the name is
“Whole Wheat Macaroni,” “Whole Wheat
Spaghetti,” or “Whole Wheat Vermicelli,”
as the case may be, when the units of the
food comply with the requirements of para-
graph (b), (c), or (d), respectively.

§16.4 1Wheat and soy macaroni products—
Identity; label statement of optional in-
gredienls.  (a) Wheat and” soy macaroni
products are the class of food each of
which conforms to the definition and
standard of kll:nlili/. and is subject to the
requirements for label statement of op-
tional ingredients, prescribed for macaroni
products by §16.1 (a) and (f) (2) and (3),
except that:

(1) Soy flour is added in & quantity not
less than 15 per cent of the combined
weight of the wheat and soy ingredients
used (the soy flour used is made from
heat-processed, dehulled soybeans, with or
wi:!houl the removal of fat therefrom);
an

(2) None of the optional ingredients per-
mitted by §16.1 (a) (1) and (2) is used.

(Continued on Page 14)

Market-Baskel Sugqgestion

Ring out the old, ring in the new.
Review the past and make resolutions
for the future. Now is the traditional
time for predictions and appropriate
promotional plans for the New Year.

Probably the most inportant pre-

‘dictions and plans for 1943 concern

food, suggest home cconomists of the
U. S. Department of Agriculture. The
often quoted statement of the Secre-
tary of Agriculture—"Food will win
the war and write the peacel” may
well be remembered by every Ameri-
can homemaker as she plans, buys and
prepares food for her family during
the coming year. Under stress of war
it becomes more important than ever
to have a well-fed nation.

In reviewing the past, home econ-
omists point out that diets in this
country were better in 1941 and 42
than they have been during the pre-
vious five years for several reasons.
Many families had more money, so
could buy more and better food.

By BETTY BARCLAY

Roast Breast of Veal With
Macaroni Stuffing

3 1h. veal breast

1 cup dry bread crumbs

V4 cup chopped cclery

¥4 cup tomatocs

14 b, macaroni

14 cup finely chopped onions
14 cup chopped green peppers
14 cup butler or margarine

Salt, pepper and poultry seasoning.

Have butcher remove bone from
veal breast, cutting a pocket out from
the end. Cook macaroni in 1% cups
of salted water, stirring until_cooked
and all water is absorbed. Combine
with other ingredients. Toss gently
to mix. Stuff into breast of veal

cket. (Cook remaining dressing
n pan around the meat.)

Flace stuffed breast in an open
roasting pan, season meat well, and
roast in a moderate oven, 325 de-
wrees for about two and one half
hours,  Serves 0,

This recipe fits nicely into your
New Year's Day menu but equally
well into any menu scheduled afler
the holidays. Pasted on a card it
will add to your growing list of nu-
trition recipes for wartime meals,

Institute Necommendatinn

The Government's national nutri-
tion campaign in 1942 roused public
interest in better diets, and the prod-
ucts promotion and consumer educa-
tion campaign sponsored by the sup-
porters of The National Macaroni In-
stitute stress the true food value and
nutritious quality of high grade Maca-
roni, Spaghetti and Egg Noodles,

“Enriched”  foods came on  the
market as a result of the Government's
nutritional campaign, while its many
agencies arranged for more food for
the needy through food stamps, school
lunches, penny milk, and direct dis-
tribution of food,

More and greater quantities of *'En-
riched” Macaroni Products appeared
in food shops, even though this food,
made from semolina and farina of
macaroni wheats, is naturally rich in
many of the clements of food nutri-
tion,

But in 1943 more money to buy food and more interest in good nutrition will not be enough to insure better
diets. For civilians will be unable to get as much of some important foods as they would be able and willing 1o
buy. The food civilians can have in the coming year will depend on many things—on the weather, on necessary

farm supplies, such as labor, machinery and fertilizers, and on processing and transportation. Tht food pic-
ture for 1943 can be brightened as macaron

and continue their educational work that scems so necessary now

i-noodle manufacturers will continue making only high-grade products
hat Americans are compelled to vary their

“eats.” We must avoid creating the thinking that—"We had to eat it, then"—among the millions who become

new veers of macaroni products,
for this good food.

Let both the quality ot our products and our teachings create a natural liking

Wanted: 200 Million
Chicks

“Count your chicks before they're
hatched.”

That is the unusual advice Uncle
Sam is giving to the Nation's 10,500
hatcherymen to be certain of having
ready 200 million extra chicks needed
for ‘the fall and winter meat produc-
tion program called for by Sccretary
of Agriculture Claude R, Wickard.

The Poultry Production Commitiee
of the U. S. Department of Agricul-
ture has sought l‘ll.' codperation of the
International Baby Chick Association
to speed up hatchery operations so
that farmers can start feeding by early
November. This will mean 200 million
chicks added to the normal fall pro-
duction of about 50 million for winter
brooding. The eggs for hatching will
be taken from those used normally for
food, but hatchery requirements will

13

not amount 1o more than 4 per cent of
the total production for the supply pe-
riod,

This plan is expected o supply,
roughly, 600 million extra pounds of
chickens from January through March.
This quantity will e in_addition to
the poultry stocks normally marketed
during the fall and winter season, and
will ielp satisfy the shortage caused by
over-demand for meats by civilians,
That is the story—in an egg shell,
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Report of Director of
Research for December

(Continued from Page 12)

(b) Wheat and soy macaroni is the
wheat and soy macaroni product the unils
of which conform to the specifications of
shape and size prescribed for macaroni by
§16.1 (b).

(c) » Wheat and soy sp:ghclli is the
wheat and soy macaroni product the units
of which conform to the specifications of
;hnplc (nrd size prescribed for spaghetti by

16.1 (¢).

(d) Wheat and soy vermicelli is the

wheat and soy macaroni product the units
of which conform to the specifications of
shape and size prescribed for vermicelli by
161 (d).

(c) The name of each food for which
a definition and standard of identity is
rescribed by this section is "\Wheat and
Soy Macaroni Product,” “Wheat and Soy-
bean Macaroni Produet,” “....... . and
Soy Macaroni Product,” or “..... ves! AN
Soybean - Macaroni Product,” the blank
in “each instance bein ﬁll{;d in_with the
name whereby the wheat ingredient used
is designated ‘in §16.1 (a); or alternately
the. name is “Wheat and Soy Macaroni,”
“Wheat and Soybean Macaroni,” “..... "
and Soy Macaroni,” or “........ and Soy
bean Macaroni" when the units ‘of the
food comply with the requirements of para-
ﬁ"{'h (b) ; or "*“Wheat and Soy Spaghetti,”
‘Wheat and Soybean Spaghetti,” “......
and Soy Sm;}hcui," or¥.iiiee and Soy!
- Spaghetti” when such units comply with the

rcr&mﬂ:mmls of par.lqrnph c); or “Wheat
an 50\; Vermicelli,” “Wheat and Soy-
bean ermicelli,” e AR and Soy

Vermicelli” or and Soyhean
Vermicelli" when such units com rlly with
the requirements of paragraph F). the
blank in each instance being filled in with
the name v°treby the wheat ingredient
used is desiguated in §16.1 (a).

§16.5 Vegetable macaroni  producis—
Identity; label slatement  of optional in-
gredients, - (a) Vegetable macaroni prod-
ucts are the class of food each of which
conforms to the definition and standard of
identify, and is subject to the requirements
for label statement of optional ingredients
prescri for macaroni_ products b !Ib.f
(a) and (f) (2) and (3), except that:

(1) Tomato (of any red variety), arti-
choke, beet carrot, parsley, or spinach is
added in such quantity that the solids
thercof is not less than 3 per cent by
weight of the finished vegetable macaroni
product Slhc vegetable used may be fresh,
canned, dried, or in the form of puree or
paste) ; and

(2) None of the optional ingredients
permitted by 5161 (a) (1) and (2) is
used.

(b) Vegetable macaroni is the vegetable
maczroni product the units of which con-
form to the specifications of sll::spc and
size prescribed for macaroni by §16.1 (h),

(c) Vegetable spaghetti is the vegetable
macaroni product the units of which con-
form to the specifications of shape and size
prescribed for spaghetti by §16.1 (e).

() Vegetable vermicelli is the vegetable
macaroni product the units of which con-
form to the specifications of shape and
size prescribed for vermicelli b‘i' 16.1 (d).

(e) The name of each food for which
a definition and standard of identity is
rescribed by thise section is "........
Macaroni Product,” the Wank being filled
in with the name whereby the vegelable
used is (Icsurnalc(l in paragraph (a); or
alternately, the name is “....,... Maca-
roni,” ‘... ..., Spaghetti,” or “.iiuuisn
Vermicelli," as the case may be, when the
units of the food complr] with the re-
quirements of paragraph (b), (c), or (d),

respectively, the “blank in each instance
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being filled in with the name whereby the
vegetable used is designated in paragraph

a),

§166 Noodle products—Identity; label
statement  of optional ingredients, - (a
Noodle products are the class of food e
of which is ur:mrﬂl by drying formed
units of dough made from semolina, du-
rum flour, farina, flour, or any combination
of two or more of these, with liquid eggs,
frozen cggs, dried eggs, cgg yolks, frozen
yolks, dried yolks, or any combination of
two or more of these, with or without
water and with or without one or more of
the optional ingredients specified in the
following subparagraphs (1) and (2):

(1) Onions, celery, garlic, bay leaf, or
any two or more of these, in a quantity
which seasons the food.

(2) Salt, in a quantity which seasons
the food. The finished noodle product
contains not less than B7 per cent of total
solids as determined by the method pre-
scribed in “Official and Tentative Meth-
ods of Analysis of the Association of
Official Agricultural Chemists,” Fifth Edi-
tion, 1940, page 235, under “Vacuum Oven
Method—Official” ' The total solids of
noodle products contains not less than 5.5
per cent by weight of the solids of egg or

q;? yolk.

b) Noodles, egg noadles, is the noodle
:)’rodp::él the units of which are ribbon-
shaped,

(o) Egg macaroni is the noodle product
the units of which are tube-shaped and
more than 0.11 inch but not more than
0.27 inch in diameter.

(d) Egg spaghetti is the noodle product
the units of which are tube-shaped or cord-
shaped (not tubular) and more than 0.06
inch but not more than 011 inch in dia-
meler.

(e) Ygg vermicelli is the noodle product
the units of which are cord-shaped (not
tubular) and not more than 0.06 inch in
diamcter,

g[} The name of each food for which a
definition and standard of identity is pre-
!l:ﬂ'!lﬂ' by this section is “Noodle Prod-
uet” or "Egg Noodle Product”; or alter-
nalely, I'hc name is “Noodles” or “EFF
Noodles," “Egg Macaroni,” Egg Spaghetti,”
or “Egg Vermicelli" as the case may be,
“I-|I|m the durugn of ﬂlcrf‘(lmd are of the
shapes and sizes specified in paragraph
(b}, (c), (d), or (e, wespectively, -

g) When nnl)' ingredient specified in
par:,iraph (a) (1) is used the label of the
noodle product shall bear the statement
“scasoned with ........," the blank being
filled in with the common name of the
ingredient; or in the case of bay leaves
the statement “Spiced,” “Spice added,” or
“Spiced with bay leaves." Wherever the
name of the food appears on such label
so conspicuously as to be casily seen under
customary conditions of purchase, the
words and statements herein preseribed
:hov‘vm;‘ the ingredients used shall im-
mﬂlmc‘v and conspicuously precede or fol-
low, or in part precede and in part follow,
such name without intervening written,
printed, or other gnphic matter,

§16.7 IWheat and soy moodle products—
Identity; label statement of optional in-
gredients. (a) Wheat and soy noodle prod-
ucts are the class of food each of which
conforms to the definition and standard of
identity, and Is subject to the requirements
for label statement of optional ingredients,
prescribed for noodle products q:y Il&d
(a) and (g), exce[lal that soy flour is added
in a quantity not less than 15 per cent of
the combined weight of the wheat and soy
ingredients used (the soy flour used is
made from heat-processed, dehulled soy-
beans, with or without the removal of fat
therefrom).

(h) Wheat and soy noodles, wheat and
soy egg noodles, is the wheat and soy
noodle product the units of which are
ribbon-shaped.

(¢) Wheat and soy egg macaroni is the
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wheat and soy noodle product the units
of which conform to the specifications of
shape and size prescribed for cgg maca-
rom by §16.6 (c;'.

(d) Wheat and soy egg spaghetti is the
wheat and soy noodle product the units of
which conform to the specifications of
shape and size prescribed for egg spaghetti
by §16.6 (d)

(¢) Wheat and soy egg vermicelli is the
wheat and soy noodle product the units
of which conform to the specifications of
share and size prescribed for egg vermi-
celli by §166 (e).

f) The name of cach food for which a
definition and standard of identity is pre-
scribed l?' this section is “"Wheat and Soy
Noodle Product,” “Wheat and Soy Egg
Noodle Procduct,” “Wheat and Soybean
Noodle  Product,” “Wheat and Soybean
5“ Noodle Product,” “.vvv.... and Soy

oodle Product,” *........ and Soy Egg

Noodle Product,” "........ and Soybean
Noodle Product,” or “........ and Soy-
bean Egg Noodle Product,” the blank in
cach instance being filled in with the name
whereby the wheat ingredient used is desig-
nated in §16.6 (a) ; or alternately, the name
is “\Wheat and Soy Noodles,” “Wheat and
Soy Egg Noodles," “\Wheat and Soybean
Noodles,! *“Wheat and Soybean Egﬁ
Noodles,” “.vveinse and Soy Noodles,
e and Soy Egg Noodles,” “.
and Soybean Noodl:s"' or M.
Soybean Egg Noodles” when the units of
the food comply with the requirements of
ragraph (b); or "Wheat and Soy Egg
Macaroni,” " Wheat and Soybean Egg
... and Soy Egg Maca-
i and Soybean Egg Maca-
roni” when units comply with the re-
quirements of paragraph (c); or “Wheat
and Soy Egg Spaghetti,” “Wheat amnd Soy-
bean Egg Spaghent," v and Soy
Egg Spaghetti,” or "“........' ar] Soybean
Egg Spaghetti” when such units comply
with the requirements of paragraph (d) ; or
“Wheat and Soy l;l}m Vermicelli," “Wheat
and Soybean Egg Vermicelli,” *...... and
Soy Egg Vermicelli” or “...... and Soy-
bean l-.[zg Vermicdlli” when such units com-
ply with the requireients of rarngmlih (e),
the blank in cach instance being filled in
with the name whereby the wheat ingredient
used is designated in §16.6 (a).
§168 Vegetable noodle products—Iden-
tity; label stalement of optional ingredients,
(a) Vegetable naodle products are the class
of fi each of which conforms to the
definition and standard of identity, and is
subject to the requirements for label state-
ment of optional ingredients, prescribed for
noodle products by §166 (a) and (g),
except that tomato (of any red variety),
artichoke, beat, carrot, parsley, or spinach
is added in such quantity that the solids
thereof is not less than 3 per cent by
weight of the fAnished wvegetable noodle
product (the vegetable used may be fresh,
canned, dried, or in the form of puree
or paste).

( } Vegetable noodles, vegetable egg
noodles, is the vegetable noodle product
the units of which are ribbon-shared.

(c) Vegetable egg macaroni s the vege-
table noodle product the units of which
conform to the specifications of shape and
size prescribed for egg macaroni by §166

c).

(d) Vegetable egg spaghetti is the vege-
table noodle product the units of which
conform to the specifications of shape and
size prescribed for egg spaghetti by §166

(dI.
e) Vegetable egg vermicelli is the vege-
table noodle pm(rncl the units of wlﬁf:h
conform to the specifications of shape and
size prescribed for cgg vermicelli by §16.6

e).

(f) The name of each food for which
a definition and standard of identity is pre-
scribed by this section is “........ Noodle
Product” or “.. Egg Noodle Prod-

uct,” the blnnk.i:.m'\.z filled in with the
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name whereby the vegetable used is desig-
nated in p‘anmph (a); or alternately, the

ocodles” or "...iiu0s

Egg Nwdlc;, ........ Egg Maca
o U e A ng; Spasglscm.” oF oriians
Egg Vermicell," as the case may be, when

the units of the food comply with the re-
quirements of papragraphs (b), (c), (d),
or (e), respectively, the bank in each in-
stance i-ting filled, in with the name where-
hy)lhe vegetable is designated in paragraph
a).

Any interested person whose appearance
was filed al’ the hearing may, within 20
days from the date of publication of this
proposcd order in the Federal Register
file with the Hearing Clerk of the Federal
Sm:uriir Agcn?‘. Office_of the Assistant
General Counsel, Room 2240, South Build-
ing, 14th Street and lndcé:cmtrucc Avenue,
S, W., Washington, D. C,, written excep-
tions thereto. Exceptions shall point out
with particularity the alleged errors in the
proposed order, and shall contain specific
references 1o the pages of the transeript of
the testimony or to the exhibits on which
each exception is based. Such exceptions
mn{ be accompanied with a memorandum
or brief in support thercof.

Washington, D, C,, December 17, 1942,

(Seal) Warsox B, MiLrer,
Acting Administrator,

(F. R. Doc, 42-13602; Filed, December 19,
1942; 10:56 a, m.)

How “Point Rationing”
Will Affect Buying

Dasic facts on point rationing are
outlined as follows by the Office of
Price Administration:

1. Point rationing will be introduced
to Americans carly in 1943 when War
Rationing Book Two is distributed.

2. The purpose of point rationing
is to puarantee everyone a fair share
of scarce but essential goods while at
the same time giving everyone a va-
riety of items from which to choose.

3. There are three chief differences
between point rationing and the
coupon rationing which is now in
effect for sugar and coffee,

4, The first important difference is
this: Under straight coupon ration-
ing, one single coupon entitles the con-
sumer to buy a specific amount of a
single commodity—such as, one sugar
coupon entitles you to buy three
pounds of sugar,

But in Point Rationing one set of
coupons covers a whole group of com-
modities. TFor instance, your wecek's
meat ration coupons would enable you
to choose your ration freely among
beef, veal, pork, lamb or mutton.

5. The second important difference
is this: The coupons in point ration-
ing are of different denominations.
Tﬁosc to be spent in one week, for ex-
ample will include a one-point coupon,
a two-point coupon, a five-point coupon
and an eight-point coupon.

6. The third important difference
is this: The various rationed items
within one group will have different
point values. TFor example, tenderloin
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steak, being relatively scarcer, might
have a high point value and require
a larger number of coupons, while
hamburger, being available in greater
quantities, would have a lower point
value. Thus, in exchange for a ration
coupon worth cight points, the house-
wife might be able to obtain one
pound of tenderloin steak or four
ounds of hamburger.  (Point values
have not been set yet; values used here
are for illustration only,)

The government will set the
point value of ecach item within the
group of rationed products and issue
an official list. Point values will be

crease or decrease.
8 War Ration Dook Two

vance,
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PROTECT YOUR PROFITS WITH CHAMPION
EQUIPMENT, and let us figure on your requircments
when the War emergency is over and we are again
pormitted by the Government lo supply domestic
needs without priorities.

MAINTENANCE — REPAIR
To date we have never failed in prompt service
to our customers on parts necessary lo keep your
Champion equipment operating efficienily and we
will see that we protect you in this way in so far
as i humanly possible.

JOLIET, ILLINOIS

and Water Melers

based on available supplies and will
vary as supplics of particular items in-

have four pages of blue stamps and
four pages of red stamps. The blue
stamps will be used for the first group
of goods to be rationed by points,
The red stamps will be used for the
second group of point-rationed goods.

9. The number on cach stamp tells
how many points the stamp is worth.
The letter on each stamp tells for what
period it is good. The Government
will announce these periods in ad-

VERNMENT
REGULATION

THIS EQUIPMENT IS
STILL AVAILABLE
WITH AN ADE-
QUATE PRIORITY—
(W.P.B—Reg. L-83)

CHAMPION

FLOUR OUTFIT AND SEMGLINA BLENDER

CHAMPION MACHINERY CO.

Mirs. of Mixers — Brakes — [lour Outits — Weighing Hoppers

Buy U. S. Government Bonds
* today and protect your future. *

pu Lokl

{
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1
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| Consolidated Macaroni Machine Corp.
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Consolidated Macaroni Machine Corp.

Photograph of a

battery of Slationary Die
type presses which

have been rebuilt and

ready for shipment.

REBUILT

Presses, Kneaders and Mixers

Photograph of
Mixers
Kneaders
Presses
being rebuilt in
our plant.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

All rebuilt
machines carry

In addition to our Au*~matic Continuous Press for This press is not an experiment. Already in opera-
Long Pastes, we also manufactute a Continuous Press tion in the plants of well-known manufacturers.
for the production of Short Pastes of all types and sizes.

The raw malerial and water is automatically fed by Due to ﬁriority resirictions, we are unable to furnish
the blending device into the Mixer and no handling . any of these presses for the cduration, as all of our
or attention is necessary as all operations are aulo- efforts are concentrated on tte manufacture of mate-

full guarantee
as our new
machines.

i matic and continuous. | rial for our armed forces and those of our Allies,

{ Guaranteed production of not less than 1,000 pounds

H per hour. Finished goods uniform in length. It is This advertisement is to rentind you that we will still
sanilary and hygienic as the product is untouched by be ready to serve the irade, after a ji.st and glorious
human hands, peace has been concluded.

Write for particulars

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

Address all communications to 156 Sixih Stzeet

i g 156.166 Sixth Street  BROOKLYN, N. Y., U. S. A, 159-171 Seventh Street

Address all ications 1o us at 156 Sixth Street
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Quite naturally, manufacturers of
macaroni Emducls emphasize the food
value of their food in their sales mes-
sages 1o consumers, overlooking a very
important angle—the artistic value,
That, in all probability, is the thinking
that prompted Click Magozine, Phila-
delphia, to publish in its December,
1942 issue, a beautifully illustrated
story on the artistic use that is made
of the fancier shapes of macaroni
products as a personal adornment.

Manufacturers desirous of 'capital-
jzing the idea and of developing this
additional market for their products
will be interested in the article and
accompanying illustrations,

Make Your Own Jewlery

Making smart, original necklaces
for sport, strect and evening wear out
of ordinary grocery storc macaroni is
the ingenius art developed by Miss
Carolyn O'Brien. With her kitchen

as a workroom, she has expanded a

one-time hobby into an extraordinary
occupation, Her handiwork has been
displayed in a Park Avenue shop; its
excellence is attested by the accom-
panying pictures which show how you,
too, can make your own jewelry. (1)
The raw material is common macaroni
which comes in_cellophane-wrapped
packages, (2) Pierce the unbroken
picces with a needle and paint them
cither with mnail polish, as Miss
O'Brien did at first, or color them
with silver or gilt, (3) After painting,
the colored macaronis are hung up to
dry. Each piece is carefully searched
for flaws or cracks before final as-
sembling on strong thread. The final
result 54) depends upon your inge-
nuity in arrangement. Necklace, hair
ormaments, lapel pins are just a few
of the things you can make.

War, in Washington
By I. E. Jones, National Industries
News Service

The landing of the Americans in
North Africa gave the people of the
United States the kind of a thrill that
“comes once in a lifetime.”

November 11 was Armistice Day.
Everyone of us who witnessed the
celebration in Washington in Novem-
ber, 1918, will remember it until the
closing day of life. A hundred
thousand war-workers, from the tops
of Government to the clerks in the
services left their offices and most of
the population congregated in the vi-
cinity of the White House,

It was the first time in history that

“made up

rirls and women filled half of all the

overnment  clerkships, and they
rhaps half of all the
crowds. Their jobs didn't mean a
thing to them—the job was finished
—victory was won,

Down the street the President of
the United States appearcd in front
of the White House—and Woodrow
Wilson beamed happily and waved in
a]lupmval of this spontaneous unsched-
uled celebration,

The World news has been coming
so fast in the newspapers and over
the radio that anythin; I could re-
port today would ‘be old before this
correspondence got through the Wash-
ington postoffice and to the desk of
the editor,

However, 1 can say that politics

are non-existent in the great war ef-
fort—so far as your National Capital
is concerned.

And the strength of Democratic
government js shown in the fact that
the principal national issues that con-
cern the permanency of our systems
at present, and after the war, are
receiving  the  uswal amount of
thought, study, discussion and atten-
tion, so that the wheels of govern-
ment can be kept rolling.

There's plenty of trouble ahead,
and the armed forces of the nation
will settle it, and bring the war to a
successful conclusion—to a celebra-
tion even greater than that of Armis-
tice Day in 1918. Let’s hope that
Victory Day will be celebrated in our
country. this Winter.

T ¥
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UNDREDS of macaroni manufacturers

call Commander Superior Semolina

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior

Semolina can be depended upon for color
and protein strength day after day, month
after month, year after year.

They know Commander Superior Sem-
olina is dependable.

That's why over 75% of our orders are
repeat orders from regular customers.

COMMANDER MILLING CO.
\‘ Minneapolis, Minnesota
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Licquid and Dried Egg
Production
November, 1942

Commercial egg-breaking and egg-

drying plants I:rcxlucutl 18,808,000

pounds of dried egg in November,
compared with 7,457,000 in Novem-
ber, 1941, Frozen egg production
totaled 1,120,000 pounds, compared
with, 588,000 pounds in November last
year. Liquid egg produced for im-
mediate consumption totaled 660,000
pounds, compared with 815,000
pounds a year ago.

Dried egg production in November
was approximately 3,600,000 pounds
less than in October, The problem of
obtaining adequate supplics of eggs
for drying is becoming acute for some
of the driers. The supply of storage
shell eggs and frozen eggs available
for drying is being used up rapidly
and it will be several months before
the current production of epgs is large
enough to take care of all drying
needs. About 82 per cent of the dried
egg produced in November was from
liquid obtained from frozen eggs and
storage shell eggs. A total of 25,415,-
000 pounds of frozen eggs were used
for this production. Of storage shell
eggs, 800,000 cases were used, and of
fresh shell eggs, 346,000 cases.

Stocks on December 1 were reduced
to 1,115,000 cases of shell eggs and

126,094,000 pounds of frozen cggs.
Holdings of shell eggs were the lowest
of record for December 1, with net
withdrawals during November total-
ing 2,002,000 cases. Net “withdrawals
of frozen eggs in November totaled
54,235,000 pounds—129 per cent
larger than the withdrawals in No-
vember last year. The back-log of
supplies on December 1, set aside for
drying, were reduced to 376,000 cases
of shell eggs and 22,192,000 pounds

of frozen eggs, according lo incom-
plete returns from egg dryers,

The Agricultural Marketing  Ad-
ministration accepted offers on 3,598,-
765 pounds of dried egg in November,
Since the first of the year the Govern-
ment has accepted offers on 207,997 -
902 pounds of dried egg.

“Praise the Lord . . . and Duy 'Em
Ammunition with U. S, War Donds.

FROZEN EGG PRODUCTION

, 194042
1940 1941 12
Month Pounds Pounds Poinds
{amlnry 707.000 915,000 3,075,000
February 733,000 8,140,000 13,626,000
March 20,481,000 39,386,000 42,686,000
April 44,029,000 46,826,000 59,001,000
May 53,662,000 53,303.000 57,090,000
June 1,243,000 46,560,000 52,730,000
July 12,749,000 26,555,000 17,733,000
August 5,115,000 9,R48,000 5,636,000
September 1,249,000 2,815,000 3,050,000
QOctoher 249,000 1,951,000 1,141,000
November 216,000 SB8,000 1,120,000
December 105,000 205,000
Total 189,578,000 237,182,000
DRIED EGG PRODUCTION
Novembor, 1941-42
November Nove:sber Per cent change
1942 041 in 1912
Commodity Pounds Pounds Pounds
\Whole 18,630,000 0,825,000 +173
Albumen 100,000 173,000 — 42
olks 78,000 459,000 — R
TOTAL 18,608,000 7,457,000 +152

‘.
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As Purchasing Turns Toward Service

Although the macaroni manufac-
turer has always had the problem of
buying both materials and seryices, he
undoubtedly considered the purchase
of materials as far more important,
Now the efficient purchasing of serv-
ices, as a separate and distinct task,
looms up in the near future, Prepar-
ing to met this new situation is a
desirable action for the manufacturer
who wants to continue in business
through the shortages and restrictions
of the present,

When things cannot be replaced
easily and quickly, then they must be
serviced to get the most use from
them. Even the service charge which
seemed prohibitive in comparison with
new coats when buying somethin
was no problem, may at this time look
quite inexpensive—when service alone
can keep the wheels turning, For no
expense is so great as that of throw-
ing productive equipment into discard
for long periods of time, with the re-
snhinglioss of finished stock, markets,
income, and profit. A program of in-
telligent purchasing of reliable services
is the only way to avoid such troubles
when new machinery and equipment
is scarce, no longer available, or sub-
ject to great delay.

Every macaroni manufacturer will
find more and more of his buying cen-
ters around repairing, reconditioning,
and rebuilding equipment, and
servicing every article around the
lﬂam 50 it can be made to last a while
onger by such special attention. To
some extent, the change will only
mean throwing the emphasis on that
angle of purchasing, but in other re-
spects it may seem almost like under-
taking a new job to provide services
economically,

The wearing out of equipment. will
be gradual, so the need for servicing
will not make itself felt with full force
for a while. This will be the course
of events in all industry. Eventually,
the shortage of available service will
likely become acute, and possibly more
so than has been the case with most
of the material things. Nor is there
any substitution for reliable service,
when the demand exceeds the supply.
The macaroni manufacturer who has
cultivated his service contacts, so his
calls get immediate attention and pref-
erence, will be in the same fortunate
position as the one who kept a step
ahead' of material shortages and de-
lays in deliverics,

Several moves can be started now,
to be ready for the approaching clam-
or for all kinds of services, A survey
of the entire field, such as one might
undertake when preparing for the pur-
chase of unfamiliar commodities, will
give the macaroni manufacturer a
good idea of what is being offered
along the lines of such services as he

_may later require, by whom the of:

fers are being made, and the relative
merit of each. As the early minor
problems of repairing and recondition-
ing arise, he car develop and test out
the most promisu:g of the sources of
services which he has discovered dur-
ing his survey.

Then when the need for more and-
more of this work comes to his plant,
as it undoubtedly will with the mount-
ing difficulties of replacement and the
aging of his present cquiEmenl. he
will have won an excellent knowledge
and experience in the purchasing of
services, There is too much to learn
in this ficld to wait for an emergency
before starting to learn it.

At the same time, certain suppliers
of service will have come to consider
the macaroni manufacturer a valued
customer whose needs deserve their
best workmanship and preferred at-
tention. To a large extent, this sort of
service purchasing will be so new and
Frow so rapidly, even a few months’
headway may put some buyers in the
old standby class that gets the first
call on the available services, repair
parts, and manpower to keep in pro-
duction,

Just as in all purchasing, some will
see ready-made opportunities, but oth-
ers will create and develop the oppor-
tunities to secure the services thci,f
need. Salesmen with services to sell
may bring part of the possibilities to
the macaroni manufacturer’s door,
and advertising will present many oth-
¢rs. Some of the ideas may originate
with the manufacturer himself, and

.his suggestions to the suppliers may

lead to mutually helpful arrangements
covering repairing, rebuilding, and re-
conditioning of vitally necessary
equipment.

The fast-approaching “seller’s mar-
ket"” in services will be far less severe
for the macaroni manufacturer who
applics to this :]ul:stinp the same prin-
ciples he would consider it wisest to
employ in avoiding a material short-
age of which he had ample warning.
IForesight and efficient purchasing pro-
cedures are necessary to meet both
situations without stopping or slow-
ing the productive activity of the plant
and every piece of equipment in it,

Speaking of production facilities, an
editorial report says, “In emergencics,
it may be possible for a time to defer
repairs and thus temporarily to in-
crease production to some extent
above the rated capacity,” Note how
the very tone of the statement indi-
cates the emergency and temporary
angles of such delay, showing . that
postponing repairs beyond the accus-
tomed time is not viewed as desirable,
The macaroni manufacturer should
not attempt to hold off repairs and re-
conditioning when needed, for it is
unlikely he could dcin{ the work until
the return of peace, In the meantime,
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he has the added risk of frequent
breakdowns, inefficiency, increasin
difficulty in securing repair parts an
skilled workmen, and the possibility of
still greater costs in the future because
the first required repairs were not
made promptly.

It is far better for the macaroni
manufacturer to meet the situation
squarcly and prepare for handling it
in a businesslike manner, along with
his own purchasing. He will need re-
pairs, rchuilding, and reconditioning
to carry him through this period. The
present condition of his equipment, the
care he gives it, and the portion of
capacity at which it is run, will de-.
cide how soon he is likely to have to
purchase services to maintain his op-
¢rations, Even then, accidents and er-
rors may force him to seck reliable
sources of services sooner than he be-
lieved necessary.

Summing up, the macaroni manu-
facturer can secure for himself certain
distinct advantages by lining up the
purchasing of trustworthy ‘services as
a part of his business now, before the
need is so great,

Problems of Tomorrow

]. E. Jones, ﬁaﬂonal Industries
News Service

Washington, D. C., December—The
gremlins are holding regular sessions
in the silent, vacant halls of Congress,
hatching up new crops of irritations
and puzzles for the boastful boys and
girls who think they will show the
world what it “takes” to be a states-
man,

Problems of tomorrow seem to in-
clude the shortening of shirt tails two
or three inches thereby creating a sur-
plus of material sufficient to make ten
million additional men's shirts, in the
last war “Sister Susic sewed shirts
for soldiers.” Now we are trying out
a new deal,

We face the problems of spending
all our spare money for war bonds,
while saving all your money to meet
the high cost of living—and at the
same time balancing nothing left from
something—to pay income taxes in
March. Uncle Sam faces the prospect
of being left out on the end of a himb,

Captain Eddie Rickenbacker gets a
good ways uhead of the rest of us
when he declares that American sol-
diers and sailors in the Pacific could
double the volume of war production
if they took over the job.

Five general classes of rumors have
been tagged by the Office of War In-
formation, as follows: “Hate rumors,”
“anxiety rumors,” ‘‘escape rumors,”
“supernatural rumors,” “curiosity ru-
mors.” JWI 'says there are 4,500
kinds of rumors—and they don’t cven
include the new controls by “czars,"”
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Food Cost Up 16 Per Cent
in Year

Living costs of city families rose 0.7
per cent between October 15 and No-
vember 15, 1942, according to Scere-
tary of Labor Perkins' recent report.

“Most of the increase was due to
the rise in food costs, particularly
those not under OPA control, to high-
er charges for personal and profes-
sional services, and to the new excise
taxes effective on November 1, she
said.  “These taxes, on cigarctles,
cigars, telephone calls, and railroad
fares, resulted in an increase of 0.1
8v:r cent out of the total increase of
.7 per cent in living costs.”

Since mid-May, when the General
Maximum Price Regulation become
effective, food costs have moved up
7.8 per cent and costs of all other
goods and services by 0.6 per cent,
Today, prices of almost everything
important in family spending are con-
trolled by government regulations,
with the exception of personal and
professional services and of some
fresh fruits and vegetables (constitut-
ing, with a few other foods, about 10
r:r cent of the family food budget).
Rent ceilings have been announced
for all cities. About 12 per cent of
the family budget thus remains uncon-
trolled.

The percentage changes from Oec-
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tober 15 to November 15, 1942, were
as follows:

ANl Hems +0.7
All foods +1.2
Controlled by OPA
on November 17.+0.5
Under March ceil-
THES weojs mvasasocas +0.2
Ceiling  adjustments
permitted in Oc-
tober vovvenininn +1.1
Under price freeze
of October 5 ....+08
Uncontrolled by OPA
on November 17, . 466

Clothing +0.1
Rent —0.1
Fuel, electricity and ice 0.0
Housefurnishings +0.1
Miscellancous +0.8

By November 15, the index of liv-
ing costs for city wage earners and
lower-salaried workers had risen to
119.8 per cent of the 1935-39 average,
and 21 per cent above costs in August
1939,

Food, The average family food bill
rose by 1.2 per cent between mid-Oc-
tober and mid-November,  Most of
this increase was in prices of the
fresh fruits and vegetables and fresh
fish which are not under direct con-
trol by the Office of Price Adminis-
tration. These advanced by an aver-
age of 6.6 per cent and are now selling
21 per cent higher than in May of this

year, Food prices under direet con-
trol of the OPA advanced 0.5 per cent
over the month, as guotations moved
up for a number of products whose
prices have recently been adjusted un-
der OPA regulations, such as lard,
canned fruits and vegetables and ean-
ned fish, DPrices also inereased for
cpes and butter, brought under OP'A
control on October 5,

The Bureau's index of retail food
costs for November 17 stood at 131.1
wer cent of the 1935-1939 average. the
highest point reported since January,
1930. The cost of food is now 16
per cent higher than last year at this
time (Dec, 19, 1942), and has gone
up 40 per cent since the outhreak of
the war in Europe, when food prices
were unusually low.,

. i
Two Brothers in Service

Two sons of G. Guerissi, leading
executive of Keystone Macaroni Man-
ufacturing  Company, Lebanon, Pa.,
are in the armed services of our
country, and both are ardent readers
of Tue Macakoxt Jovrxar. They
are:
I'vt. Raymend Guerissi, & member
of Service Company, 1533rd Infantry,
stationed somewhere in the North
Pacific Area,

Pvt. Robert Guerissi, Cmn]mny R
First Signal Thg. Bn at Fort Mon-
mouth, New Jersey.
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Macaroni Products Will Not Be Rationed

Food rationing, affecting canned
fruits, soups and vegelables, will start
in February as announced by Federal
officials, but macaroni, spaghetti and
cgg noodles are specifically named as
foods that will not be affected by the
ordet. \Immediately preceding the ef-
fective date of the food rationing
order, retail sales will come to a halt
to permit grocers to accumulate a re-
serve to take care of noraal demands
on_the restri~t=d purchusing basis,

Price Administrato Leon Hender-
son of OPA announced the planned
rationing order. Secn:tary of Xgn'cul-
ture Wickard at the same time took
to the radio to assurz the nation' that
“there will be enough food for an
adequate diet for every civilian."”

Director Elmer Davis of the Office
of War Information simultancously
explained the need for the new war
measure by answering the question—
"Why does the greatest food produc-
ing country in the world have to so
deal with ‘its food supply that we
civilians at home cannot get as much
of some foods as we want, even
though we shall be able to fret plenty
of all foods put together?” He made
this answer, in part: i

“The first demand on our food sup-
ply is that of our armed forces, which
are constantly increasing in size. We

have the best fed Army and Navy in -

the world; and I do not believe there
is a single person in the U, S. A, who
objects to that.

“Some of our food also goes to
our’ allics; to hear some people talk,
you would think that most of it is
going to our allies. That is not so.
What goes to our allies is less than
what goes to our own armed forces;
and don't forget that to some extent
this exchange of food works both
ways, Some British food, and a great
deal of Australian food, is supplied
by the governments of those countries
to our troops stationed there.

“It is only simple common sense for
us to spare some of our food to help
feed the British Army that is killing
Germans whom we won't have to kill;
and to help feed the British industrial
population which is constantly turning
out war material that will help win
the war,” he said.

Assuming that farmers meet their

roduction goals, and that military and
end-Lease  requirements  don't in-
crease above present estimates Wick-
ard said, “it looks as if we will have
a civilian food supply about as big
as we had in the last half of the
1930's.” 'Not everybody, of course.
ate too heartily in those years from
1935 to 1939.

There'll Still Be Enough

Although “fairly well satisfied"” with
the prospects for food supplies, the
Secretary of Agriculture cautioned

that “we must be deIy concerned
about food distribution.”

Propeiti ns of the cut in food can
best be i.easured in terms of the
food values of estimated per capita
consumption by the civilian population
next year as compared with 1941,

Here it is:
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when planning her food-points invest-
ments will be appreciated by grocer
and byyer alike, Here's how one paper
pictures the housewife’s problem under
the new plan:

1,

S.ome Close Figuring

Beginning next February with food
rationing the housewives of America

NuTRIENT Unir 1941 1943
Food Energy Calaries 380
Yrotein Grams B 8.7
Calcinm Grams 86 B0
Iron Milligrams 15 13
Vitamin A ' International units 6600 5061
Riboflavin Milligrams 19 1.76
Thiamin (B,) Milligrams 1.09 1.84
Ascorbic Acid (C) Milligrams 10 1
Niacin Milligrams 17 15.57
Fat Grams IR} 129.6
Carbohydrate Grams 456 3754

Only in the cases of calcium, ribo-
flavin and niacin will the 1943 diet be
below the level recommended by the
National Research Council.

In simpler terms, Wickard explain-
ed that on the average 33 pounds of
canned, frozen or dried fruits and
vegetables are expected to be avail-
able for each person in 1943 as com-
pared with an average of about 46
pounds a year from 1937 to 1941,
That is a cut of about 28 per cent.

There's a big job for macaroni-

-noodle manufacturers to do under the

point-rationing plan. Macaroni prod-
ucts are but one of 200 food items on
the point-rationing list, and anything
that will be leading the housewife to
think of macaroni, spaghetti and egg
noodles and their true food value

will be learning arithmetic in the ap-
proved modern’ way, by the new ac-
tivity method. They will leamn arith-
metic by doing very practical sums.
Given a certain number of food points
with which to do her marketing, the
homemaker must do some very com-
plicated figuring on how to get the
most for the points, Housewives will
be their own investment counsclors,
daily re-examinining their portfolios,
so to speak, for the purpose of de-
ciding between pruncs and grapefruit
juice, as sooner or laler they may have
to decide between investing ten points
in calves’ liver or in macaroni, Shop-
ping for clothes on the point system
in Britain has become the most pop-
ular branch of applied mathematics
over there, .

Cease Government
Buying During Egg
Contracting Period

Egg noodle manufacturers find it
practically impossible to buy eggs,
fresh, frozen or powdered, because of
the indifference of so many egg break-
ers who find it easy to sell their entire
output at their own price, Directly
or indirectly, the buyers for Govern-
ment needs are to blame for a condi-
tion that is doing this good industry
great harm and producing many head-
aches, :

Government buyinﬁ agencies are
constantly in the market for eggs for
feeding the men in the armed services
and for Lend-Lease, They are direct
competitors -of buyers of eggs for egp
noodles, ice cream, etc. .

Because it is the established prac-
tice of egg noodle manufacturers to
contract for their annual-needs during
the months of March, April, May and
June, it is the thought of leaders in
the noodle industry that their egg sup-
ply problem would be greatly relicved
if the Government buyers would agree

to stay out of the market entircly dur-"

‘ng those months, or reduce their re-
quirements then to the absolute mini-
mum.

The suggested let-up in Government
buying pressure would help to stabil-
ize the market as to prices and avail-
ability of basic needs to insure year-
round egg noodle production at prices
that would be fair to consumers and
reflect this suggested codperation by
the Government in the willingness of
the macaroni-noodle manufacturers to
make good food easily available to
both war and civilian needs,

The National Macaroni Manufac-
turers Association is studying -the
problem in the hope of finding the
proper approach in time to relieve the
egg buying pressure durinp; the com-
m]: Spring months, Here’s but an-
other cxample of what can be done
when an industry is united and manu-
facturers are willing to cobperate in
industry prolection,

The Present with a future—U. S.
War Bonds, '
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Vitamms' From
Farm to You

You need vitamins . . . everyonc
needs them to build a healthy body and
to keep fit and strong. The most nat-
ural way to get vitamins is by eating
the right kind of food—eating enough
of it and eating it regularly,

So points out the U. S, Department
of Agriculture. In popular language
here is some information issued by the
Department on why we need vitamins,
how we need vitamins, how we get
them from various foods, and whn!
may take place in our bodies if we
do not get enough of these vitamins:

Where Vilamins Are Made

The farm is the greatest vitamin
factory on carth. It produces good
food from which we get vitamins in
their natural form. A farm's vitamin
assembly line runs from the ground up
to the finished products that reach our
tables.

For instance, sceds, such as the ker-
nels of wheat from which semolina,
farina and flour is ground for making
macaroni products, are rich in certain
vitamins, Green growing plants pro-
duce and hold vitamins or vitamin
materials that we get when we cat
fruits, vegetables, and grains,

Why We Need Vitamins
A.B.Cand D

For our health's sake it is well to
be well acquainted with these vitamins
and know what they can do for us.
Each has its own value; we need them
all to help our bodies.grow or to keep
them in good condition, Very small
amounts of vitamins handle big jobs,

Vitamin A could be called by a war
nickname—the “blackout vitamin.” It
is beneficial to the eyes, is needed for
normal cyesight in dim light. When

ou have too little vitamin A you may
have what is known as night blindness
—that is, you cannot adjust your eyes

THE MACARONI JOURNAL

quickly from bright lights to darkness.
If you have serious might blindness
you cannot sce well toward the right
or left even in daylight,

Vitamin A is one of the vitamins
needed for growth, and for healthy
bones, nerves, and tecth, This vita-
min, and the other vitamins too, help
protect you against infections, It is
also important for good skin, and good
linings to nose, mouth, and other body
organs,

The vitamin B group is quite a large
family, B-1, called thiamine, can be
nicknamed the “morale vitamin” be-
cause it makes for steady nerves . . .
lielps keep you cheerful.  Those get-
ting too little thiamine in food often
have poor appetites, slow heart rate,
constipation, and a tired feeling,

Another 1§ vitamin is niacin, or nic-
otinic acid, This vitamin helps nerves
and digestion, and also makes for a
healthy skin,  In addition, pellagra
can be prevented by cating enough
foods having I3 vitamin content—es-
pecially niacin,

Still another B vitamin is riboflavin,
which is needed for health and nor-
mal growth, If one gets too little
of this vitamin, sores may delevop
around the nose and mouth, the c{cs
may be over sensitive to light, and be-
come bloodshot.  Almost anyone can
improve his health by cating more
foods containing BB vitamins,

Vitamin C's scientific name is as-
corbic acid.  This vitamin makes
healthier tissues, particularly bones,
teeth, and gums, and is well known as
the “scurvy fighter,” Foods contain-
ing vitamin C, such as orange or to-
mato juice, are given babies to keep
them safe from this condition—help
them to grow normally,

Vitamin D is a two-way vilamin—
you can get it from sunshine as well as
from foods. This vitamin helps bones
and teeth grow strong and straight—
that is why it is so necessary for chil-
dren to get a regular supply of it
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Human beings, as well as cows,
chickens, and fish, manufacture vita-
min A in their bodies. You can sture
it in your body for future use too—
and it is best to get a good supply
every day so you have a “reserve” to
draw on should you need it.

How to Get Your Vitamins

Bright colors—yellow, green, or-
ange, sometimes red—are often sig-
nals of vitamin A value which you can
get by cating ripe yellow and green
vegetables and some red ones, such as
tomatoes.  You also get it from liver,
butter, and eggs.

B vitamins come in many foods,
Some of these foods contain only one
of two of the I group—others have
more. Among those having thiamine,
niacin, and riboflavin are: whole egps,
milk, lean beef and mutton, liver, cab-
bage, collards, cowpeas, kale, mustard
greens, peanuts, dried or green peas,
spinach, sn}'henns, tomaloes, and tur-
nip greens, ;

Vitamin C is found in citrus fruits
and several other fruits, tomatoes, kid-
ney, liver, and many vegetables,
Canned tomatoes and citrus fruits
have about as much vitamin C as fresh
ones—so you can keep it on the
shelves too. You cannot store large
amounts of vitamin C in your body so
you have to get a supply every day.

When sunlight meets the skin di-
rectly, vitamin D is formed,  And you
can get this vitamin from several
foods, such as butter, cream, whole
epps, and egg yolks, whole mik, some
fish, and fish-liver oils. Livers of hal-
ibut, perch, amd shark are some
foods which have particularly rich
supplies of this vitamin,

Put your spare dollars on the firing
line . .. Buy War Bonds.

There are cighty shots at the enemy
in a set of brass curtain fixtures; the
metal they contain would produce that
many cartridges for a soldier's rifle.

sales,

F. MALDARI

Makers of

178=180 Grand Sireet

HOLDING FIRST PLACE

ALDARI Macaronl Dies have held first place in the field for over 39 years. The loading macaroni plants of the world
M today are using Maldari Insuperable Dies.

1t will pay you to use Maldarl Dies in your business. A belter, smoother, finished product will help to increase your

& BROS., INC.

3 e

Y
3

TRADE MARK

Macaroni Dies

New York City
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We Can man.'; agdhj_apanfese, they have a cause
Win—If . . . sl fad iiacaroni- Noodles

Victory is certain says the U. S,
Office of Civilian Defense in collabo-
ration with the U, S, Office of Facts
and Figures if we hold fast to the
United Nations, because:

(a) We have the man power.
Axis population: 618,334,000
United Nations: 1,346,121,000
(United States) : 131,669,273

(b) We have the resources.

Business Week, March 14, 1942, es-
timates that the United Nations have
superiorities in the following vital raw
materials of war:

Wheat ooivieineiease:65.5%
Coffeaty et Uiy L92.5%
Cocoa VUl s ol e w 89.2%
SURAL IS T e as SN 56.3%

I 3
Butter and Margarine.....50.6%
Colton ...ieiveanensn...97.4%

Flax (ovievvivesrensess 042%

{u!c A T i 99.4%
Vool ..vvveviinneene .88 G
Wood Pul[).. ........... 67.1%
Coal and Lignite,........ 54.6%
Crude Petroleum

Steel 000 A

Iron Ore..vvvivvenenees.554%

Manganese Ore....v.v...65.1%
Nickle Ore..ovvveness...97.1%

Copper Ore..ovvvvnnnnns 90.9%
Lead Orel i oaevasssas 78.1%
Zine Ore sy sissesnassnns 71.5%

Chrome Ore...ovvveen...83.1%
Sl e e e S T 2%

Agninst  these figures must = be
placed other facts. The Axis is very
close to us in some of the materials
mentioned above, especially sugar, but-
ter and marparine, coal and lignite,

-steel, iron ore, and salt. It has a

greater supply than the United Na-
tions in these vital war materials: rye,
rubber, cement, tin ore, bauxite, and
potash. Moreover, many United Na-
tions' supplies come from overseas,
with supply routes constantly threat-
ened by invasion.

These figures should give us confi-
dence, without over-confidence.. The
show that the United Nations are suf-
ficiently supplicd to win this war, pro-
vided we work hard enough and fight
hard enough,

(c) ‘We can fight!

Americans  know that American
soldicrs are tough—Bataan, Corregi-
dor, Wake Island proved that. The
sea battles of recent months prove it.
The: world recognizes the fighting
abilities of the Russians, Dutch, Aus-
tralians, British, Chinese, Canadians,
and all other fighting men of the Unit-
ed Nations, And the home fronts of
these nations are tough, too. They ac-
cept sacrifice without complaining,
For they know that, unlike the Ger-

¥ % L ]

President Roosevelt has said : -

“We covenant with each other be-
fore all the world, that having taken
up arms in the defense of liberty, we
will not lay them down before liberty
is once again secure in the world we
live in. For that sccurity we pray;
for that security we act—now and
evermore,”

Miss Adele Vallee,
a Finalist
War Worker in Clermont Machine
Co. Plant Honored

Chosen as the typical warworker in
the Clermont Machine Company's
lant, Brooklyn, N. Y., Miss Adele
c'nllce, a drafts-woman of great talent,

Miss Adele Vallee, Noodls ma-

chine drafis-woman In Miss Vic-

tory finalists IQ{M:‘uupoutnn New
(i

and a most popular employe, was in-
cluded among the finalists in the con-
test to name Miss Vicrory for Metro-

litan New York, Her picture was
included among representatives of
workers from hundreds of plants en-
gaged in producing materials for war.

The Clermont Machine Company,
266-272° Wallabout Street, Brooklyn,
of which C. Surico is president, has
long been engaged in the manufacture
of war goods under prime contracts
and subcontracts, Its enlarged staff of
experienced workers has earned the
commendation of the War Production
Board for the quality of their output
and regularity of production.

Finalist Vallee was the choice of
the workers and the management, and
was accepted by the judges because in
addition to her expertness, she is also
a blood donor, a first aider and a

bond buyer. Her brother is a pilot
in the U. S. A, air force, ;

Trade Mark Bureau

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

This Bureau of the National Macaronl Man.
ufscturers ation offers to_all manufse-
;l\_lrst a FREE pDVfSDR SERVICE en
rade Mark Registrations nnl‘l’} the Na-
tional Trade Mark Company, Washingten,

A small fee will be charged nonmembers
for an advemced search of the registration
records to determine the ruhlrrbll.l.ly of any
Trade Mark that one contemplates ndepﬁ:!
and reliueriﬁl. In additlon to a free
vanced search, Associstion Members will re-
eive pnfurml rates for all reglstration serv.

ces.
1l Trade Marks should be red, Il
polAlibll "N'-n- 3"3'5 h.. ndaucd"\fmf proper
search Is made. Addrems all communications
on this subject to
Macaronl-Noodles Trade Mark Bureau
Braldwood, Ilincis

TRADEMARKS APPLIED FOR
Runi Stella’s
The trademark of the Kentucky Macaroni
Company, Louisville, Kentucky, Aqiﬂm-
tion for this trademark was filed March
28, 1942, for use on macaromni, spaghetti,
noodles, vermicelli and spaghetti sauce. The
applicant claims use since February 9, 1942,

Pasti Di Lusso

The trademark _of the West Coast Mac.
Company, Inc, Oakland, California. Ap-
plication for this trademark was filed May
28, 1942 for use on macaroni, spaghetti,
vermicelli and all varieties thereof which
are referred to in the trade as Macaroni
Products, The applicant claims use since
June 15, 1939,

ILLINOIS TRADEMARK REGISTRATION
The following trademark was registered

in the office of the Secretary of State of
Ilinois in December, 1942:

“Spaghettl King"
For use on foods and ingredients of

foods, filed by A, L. Berkenfield, Spaghetti
King, 2301 N. Cicero Ave., Chicago, Illinois.

A La Carte

Here's a practice which macaroni

manufacturers can well afford to en-

courage as a sure means of increasing
the consumption of their products:

A Syracuse, N, Y., woman, Mrs,
James Forleo, visited her husband, an
army private, in Vicloria, Texas, and
took a spaghetti supper with her,

In two suitcases, she carried spa-
ghetti, cheese, tomato paste and olives,
and cooked the meal for her husband
and several buddies in a chuck wagon
provided by a soldiers’ service or-
ganization.

Shipbuilders Get
Macaroni

Employes at the California Ship-
building Corporation became meat eat-
ers again last month when the com-

ny’s own restaurant was opened in
%Iminmon. California, with a stock
of 800 pounds of meat, a ton of maca-
roni, enough eggs and bulter to last
a weak and coffee for several days.
The macaroni stock consisted of spa-
ghetti, egg noodles and elbows as well
as macaroni. |
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL ¥

CAPITAL FLOUR MILLS, INC.

General Dffices: Minneapolis

Mills: 5t. Paul

1,700 Bags of Noodles
Destroyed

A TFederal Court in Indianapolis,
Ind., made no attempt to define a
“pure egg noodle,” but it did decide
that to he an egg noodle, “pure”
or otherwise, it must contain cggs,
Last October 23, a shipment of egg
noodles (?) from a nearby state was
seized by order of the Federal Trade
Commission, and in a libel action in-
stituted, the products were condemned
as being in violation of the law and
ordered destroyed, when no claimant
appeared at the hearing on December
23, Here's an account of the action
as carried in the Indianapolis Star:

1.700 Bags of “Pure Egg Noodles”
Made Without Eggs to Be
Destroyed

More than 1,700 bags of "“Pure Egg
Noodles” will go up in smoke as
United States  Marshal  Julius ],
Wichser carries out orders.

Federal Court Judge Robert C,
Baltzell on December 23, 1942, handed
him an order to “condemn, scize and
destroy said noodles,” because, a libel
action read, they were adulterated "in
that a valuable constituent—eggs—has
been wholly or in part omitted,” and
were misbranded, “in that the state-
ment on the package, ‘pure egg noo-
dles,’ is false and misleading.”

Wartime Parties Will Be
Informal “At Homes"
From Now On ...

Come meatless days, come heatless
days, we'll still keep the home fires
burning. Americans are hospitable
folks and despite gasless days and
even manless (Llys. we'll still ask our
friends in for casual suppers and
Sunday night buffets,

During long winter war nights
we'll want, more than ever, to spon-
sor nostalzic little home gatherings—
evenings that will All the empty little
gaps at the end of busy days of serv-
ice,

But wartime parties will be sim-
ple, informal entertainments that one
can manage with little fuss or prepa-
ration, parties that won't throw the
budget and war plins out of line,
IFun and a sueccessful party were nev-
er dependent on caviar; there’s more
real homely enjoyment when a group
of merry folks just serve themselves
from a big, steaming casserole,

There are an infinite number of
baked dishes or top-of-stove skillet
dishes that can be served buffet style,
Rounded out with a salad bowl, fruit,
crackers and assorted cheeses, you
can offer your friends a bountiful
feast and feel like a guest at your
own party because you haven't spent
hours in the kitchen.

Noodle Casserole

From Mr. J. A.: Would you please
give me a recipe for a noodle cas-
serole?

* * %

Place  one-half  pound of bread
noodles in one and one-half quarts of
hoiling water seasoned with one tea-
spoon of salt.  Cook the noodles until
they are tender, about 10 minutes, and
then drain them,

To make a white sauce, melt six
tablespoons of butter and stir in six
tablespoons of lour.  Add three cups
of milk. Stir the sauce constamly
until it is thick and add one-fourth
pound of chipped beef which has been
cut into small picces,  Stir in three-
fourths cup of grated cheese. When
the cheese is melted, arrange layers
of the nowdles and sauce in a buttered
casserole,

Mix one-fourth cup  of  grated
cheese with two tablespoons of fine
bread crumbs and one and one-half
tablespoons of melted butter, Sprinkle
the mixture over the top of the
noadles,  Dake the casserole in a
moderate oven (330 degrees Fahren-
heit) for 20 minutes, or until the mix-
ture is browned.  This will serve cight
persons,—Salt Lake City, Utah, Tele-
gram,

Nothing like a balance at the bank
for a well-balanced life.
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War Economy Meal— Elmes, Plant Sold e e o el teel A e e
Spugheﬂi with Italien The plant and business of the wﬁlﬂﬂ“ ‘fr:;d‘:"‘ or breaks in tire side-

Meat Balls.

Meat-rationing makes great de-
mands on homemakers meal-planning
abilities, according to the general opin-
ion of leading food authoritics. One-
dish meals are becoming greater
favoriles with most housewives—and
with consumers, too.

Such meals are not the result of
last-minute rush or of economy as has
often been implied. They must be
carefully planned 's0 as to tastily
blend ﬂ\'ni?nble foods in nnurishinpl'
and satisfying combinations, that wil
retain all the flavors and provide the
helpful eye appeal. Qccasionally by
planning on one-dish 1neals, one can
minimize the time spent in food pre
aration, a very important factor in
homes where housewives are part-
time or full-time war workers,

Meat balls and spaghetti meet all
the requirements of the ideal one-dish
meal., The dish calls for use of the
less expensive meats—just what the
Government has ordered—and spa-
ghetti, the ideal wheat food that is
still quite plentiful. Tt is one well
seasoned dish that is casy to prepare,
yet- always popular with the entire
family. Tt is a year-round meal, too

, . no waste, pood taste and a gen-
eral favorite. ]

Here's a popular recipe for this
nutritious combination, which calls for
only one pound of ground meat and a
pound of spaghetti, plus some flavor-
ing vegetables:

Ingredients

1 pound ground beef
14 cup butter

1 bud garlic. minced

1 cup celery, chopped fine
2 thsp. Worcestershire or Meat Sauce
1 pound Spaghetti

1 onion, cut fine

1 green pepper, minced

3 cups tomatoes

Pepper and Salt.

Method

Season_the ground meat with salt and
pepper,  Make into balls about one inch in
diameter.

In a deep pan, mell the butter, add meat
balls and brown slightly, Add the chopped
or minced onion, garlic, green pepper and
celery, also the tomatoes. Season with
salt and pepper and simmer for ten minutes,
Crowd meat balls to one side of the pan,
Add the spaghetti which has been broken
into picces 4 to 6 inches long, and care-
fully put it down so that all of it is
covered by the sauce, Spread meat balls
on_top, | A

Cover the pan. DBring to the steaming
point and cook 30 minutes, Makes 4 gen-
erous helpings.

Charity, which should be a way of
being thoughtful, too often is only a
way of getting to be well thought of.

Invest in a peaceful future by buy-
ing War Bonds now.

Charles ¥, Elmes Engineering Works,
Chicago, Illinois, were sold to Amer-
ican Steel Foundries of the same city,
the transfer becoming effective De-
cember 31, 1942, Founded by Charles
F, Elmes in 1851, this firm that is
one of the greatest manufacturers of
hydraulic machinery in the country,
becomes a gan of a larger organiza-
tion after 91 years of successful op-
eration.

According 1o its vice president,
Charles T, Elmes, the Charles F.
Elmes Enginecring Works will con-
tinue to operate as a unit under his
direct supervision as general manager
of that division of American Steel
Foundrics,

The announcement: Effective De-
cember 31, 1942, the Charles F. Elmes
Engineering Works becomes a part
of American Steel Foundries, e
present organization will remain in-
tact and will operate as a separate
unit. Present plans are toward im-
proved manufacturing facilities which
will enable the firm to offer the very
finest of modern hydraulic presses,
pumps, accumulators and special ma-
chinery, Charles I. Elmes will re-
main as general manager of the
Charles T, }iilmcs Engineering Works
of American Steel Foundries.

Tire Inspection to
Save Rubber

America’s passenger auto tires are
about to have their 1lls diagnosed fre-
quently and with great care as part
of the nation's rubber conservation
plan,

The least cut or bruise will be sent
up for immediate attention, and while
the job of keeping the tires in good
running order exceeds in size any-
thing of its kind ever undertaken, it
is expected 1o go forward with less
inconvenience to the average motorist
than an ordinary car grease job, and
at a cost so small as to make it a bar-
gain to the car owner in terms of
extended tire life. The first inspec-
tion must be completed before Janu-
ary 31, 1943, under mileage rationing
which goes into effect December 1,
1942,

Details of the inspection to be giv-
en cach tire every four months by an
estimated 100.0% approved inspect-
ors, including tire service and garage
men  throughout the couniroy, were
made public today by the Office of
Price Administration.

The inspection includes:

1, Check of ration book and tire in-
spection _record. 3

2. Listing of serial numbers of all tires
on_ car, :

3. Check for correct air pressure in
cach tire,

3, Recording of speedometer - mileage
reading on tire inspection record.

2 W-A-MOn——w--vm e

7. Check general condition of tires for
cuts, breaks and evidences of wear from
badly aligned wheels, faulty brakes, un-
balanced wheels, camber alignment and
excessive wear of kingpins, bushings and
wheel bearings,

8. Obtain information [rom driver as
to whether any tire has been injured in-
side and not repaired.

If tires pass this visual inspection,
the inspector signs (he inspection
record and the car may continue in
operation, A fee for this service may
be charged not to exceed 25 cents for
each passenger vehicle when it is un-
necessary to remove any tires, OPA
estimates that cach inspection will re-
quire about 15 minutes.

Where visual inspection reveals
probable serious tire ailments, the in-
spectors will require removal of the
casings for closer scrutiny and will
prescibe the necessary repairs which
must be made before inspection ap-
proval is given. The completed in-
spection report will be required as a
basis for renewal of gasoline rations,

Why Coffee
Rationing?...Ships

The reason for coffee rationing can
be put in a word: ships.

The bottoms that ply between here
and Brazil, Colombia and other South
and Central American countries now
are jammed with guns, cannons and
shells and other war materials bound
for the shores of England, Russia,
Africa and wherever our troops and
those of our Allies are fighting. In
addition, much of what coffee is be-
ing transported is going to our armed
forces, |

As a result of the shipping situa-
tion, for every four pounds of coffee
the country was importing a year ago,
before Pearl Harbor, we can now
transport only three pounds. But
even under rationing, Americans will
drink much more coffee than the peo-

le of European countries, Germany
ﬁas practically no real coffee; its pop-
ulation imbibes on ersatz concoction
of acorns or grains of various sorts.
The Italians are even worse off. As
for the other countries under Axis
domination, they receive whatever the
coffee-starved Reich sces fit to spare.

The plain fact of the situation is
that the American population is lucky
to get what coffee is being brought
up. There are crews risking their
necks to sail it up here and Marines
in the Solomons who haven't had a
cup of coffee in a long time. The
problem now is to spread whatever
coffee supply we do receive among the
greatest number of people,

A jolt' usually is the right thing in

the right place.
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The finest Amber Durum

we grind inlo;

Pisa

No. 1 Semolina Fancy No. 1

Semolina

tinues lo increase.

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

United Siales is raised in whet is known
as the "Devils Lake (N. D.) Area.” From
more than 100 alliliated local elevators in
this area comes the Amber Durum which

Duramber Abo

We have lirst choice on the besl of the
Amber Durum. That may explain why
consumer demand for our producls con-

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATIO

arown in the

Palent Flour

Mills:
Rush City. Minn.

Meat Production
Highest Ever

There is no meat shortage, but de-
mands have increased!

Government experts now estimale
that more than 24 billion pounds of
meat will be available in 1943, This
is an increase of 4 billions over the
needs of normal years . . . BUT the
Army-Navy.and Lend-Lease will need
at least 6% billion pounds—maybe
more. So there's scarcity in a land
of plenty.

. Incidentally, men in the armed serv-
ices eat about twice the amount of
meat they ate in civilian life,

Save Your Matches

Save your matches, the War Pro-
duction Board urges,

Increased requirements of our
armed forces, as well as the necessity
for exporting matches to countries
where they are scarce, means that
phin John Q. Citizen should borrow
a light from a neighbor when he can,
and put up with stumbling around in
the dark while looking for a light
switch.

A match may be a small item taken
by itself, but” we normally use up

* more than 500 billion of them a year,

(Incidentally, 45 per cent of these are
ok matches), It requires 70 to 80
million hoard feet of lumber annually

to provide the splints for the produc-
tion of these matches, and the tiny
steel staples that hold the book match
together consume 500 tons of steel a
year.

The match industry itself is volun-
tarily conserving paper, manpower,
and chemicals in match production,
while the Chemicals Division of WPR
is seeking to encourage further con-
servation.  For some time paper
matches have been made largely from
salvage paper, including old news-
papers, with a minimum amount of
virgin pulp used,

To Mr, Citizen, says the Chemicals
Division, a match may be just some-
thing he can get for nothing and a
novel form of advertising, but to a
soldier stranded in a distant outpost
or in the front lines, it's likely to be
something very much clse again,

As a result, the match manufac-
turers and WPD are considering a
number of plans whereby matches and
the vital materials they use may be
conserved. Among these are:

(1) Reducing the length of the

stitch a quarter of an inch, which will
save 20 per cent of the steel wire re-
quired, or about 100 tons of steel an-
nually.
(2; Reduction of the length of
wooden matches by a quarter of an
inch, saving about seven million board
feet of wood.

(3) Elimination of all “frills" on

It pays to keep your machines
in first class operating
condition

I, This PETERS JUNIOR
CARTON FORMING AND LIN.
ING MACHINE sels up 35-40
cartons per minute, requiring
one operalor. Alter the car-
tons are set up, they drop on-
to the conveyor bell whoere
they are carried to be [illed.
Can be made adjustable,

Conlinuous performance and maximum production are obtained
when your machines are operaling elficlenily. No timo Is lost.
Every minule counts. Inspect your maghines regularly, keoping
them clean, well olled and greased.

2. This PETERS JUNIOR
CARTON FOLDING AND
CLOSING MACHINE closes
35-40 carlons per minute, re-
quiring no operator. The car-
tons enter machine on con.
veyor bell as open, filled car-
lons and leave machine com-
pletely closed. Can also be
made adjusiable.

PETERS MACHINERLY,';EQQ. “
4700 Ravenswood Ave. Chicago, MUl

book matehes, including varnishes and
lacquer finishes, special mailing and
wrapping,

The Chemicals Division and the
match industry are considering other
conservation measures, and working
on plans to bring them all topether in
a thorough going match standardiza-
tion program.

In the meantime, the Chemicals Di-
vision amnd match industry will appre-
ciate it if all match users begin con-
N.‘I'\'illil)ll measures U‘ lhl.‘il' owmn.,

FOOD FOR FIGHTING MEN

“No one can deny the significance
of food to men who wage a war,”
says Roy F. Hendrickson of the U,
S, Department of Agriculture, who
does the food buying for Lend-Lease.,
“Military history is full of allusions
to it, from Alexander through Genghis
Khan to Frederick the Great who said
that ‘an army goes on its helly.” And
more recently—more tragic than any
generality—six  burning words  from
Bataan: ‘'Lack of foml proved our
undoing,

“That message must not be repeat-
ed.  The right of way must be given
to the food for our fighting men, They
must have all they want, where they
want_it, when they want it, ’

“That is the demand of first im-
portance on our war food supply.
There are two others.  Food for our
Allies. Food for the people at home.”




P

P S T T Tk

ST T

{

et

R e e i B WO

28 THE MACARONI JOURNAL

The MACARONI JOURNAL

to the 01 Journal—Founded by Fred
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blished Monthly by the National Macaroni
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Fareign _ Countri $3.00 per year in advance
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United States of Americs, and fo the re-
public gov which it staids, one nation 11~
ditneible, wiil liberty eud justice for all,
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STOP GROWLING!

Wher frequent blackouts come and go,
Vet ot your heart be full of woel

Your plant-front and your swinging sign
Are useless if they do mot shine?

Well, listen hiere : when blackouts lift
You're still in business—get my drift?

A humh. from out the midnight blue
Might liquidate your plant—and you!

Rheinhart Kleiner,

Banish Sales Meetings

The Office of Defense Transporta-
tion urges the cancellation of trade
shows and sales meetings involving
intercity transportation, as part of the
general program lo conserve trans-
portation for more essential war pur-
poses. 3

ODT officials declared that the
statement issued recently by Joseph B.
Eastman, Director of Defense Trans-
portation, calling for abandonment of
meetings’ and ‘conventions: not con-
tributing in an important way to win-
ning of the war, applied equally to

sales patherings and trade shows.
They pointed out that such evenls
not only taxed passenger facilities of
public carriers but often required bag-
gage, express or freight service n

the transportation of exhibit materials. ¥

Passenger, express, and baggage
facilities, the ODT reiterated, are be-
ing subjected to severe strain by the

demands of war and essential civilian ¢

traffic, and should not be asked to bear
the added burden imposed by trade
shows and sales m zetings.

OPA Defines Basic
ingredients

Maximum Price Regulation No. 296
on Flours Effective January 4, 1843

The farinaceous ingredients of
macaroni products in so far as they
are referred to in OPA's Maximum
Price Regulation No, 296 on Flours,
are defined as follows, by the order
that became effective January 4, 1943:

“Semolina” is the durum wheat
product of that name conforming to
the Definition and Standard of Iden-
tity, promulgated by the Federal Se-
curity Administrator,

L]

“FFancy semolina” shall conform to
the specification of semolina ia all re-
speets except that it shall be equal in
color to standard samples submitted
to and accepted by the Regional Office
of the Office of Price Administration
at Minneapolis, Minn., as representa-
tive of the color requirements of this
grade,

L]

“Farina" is the wheat product of
that name conforming to the Defini-
tion and Standand of Identity, promul-
gated by the Federal Security Admin-
istrator,

o

“Durum fancy patent flour” means
flour from wheat which is milled from
durum wheat having a color equal to
or better than that of standard sam-
ples ubmitted to and accepted by the
Regional Office of the Office of Price
Administration in Minneapolis, Minn.,
as reoresentative of the color require-
menty of this grade.

L]

“Patent flour” means flour from
wheat, except durum’ wheat, contain-
ing not' more than 518 per cent ash
caleulated to a moisture-free basis
(which equals 44 per cent ash cal-
culated to « 15 per cent moisture
basis ).

Thrive on Macaroni

The inmates of the Niagara County
Jail at Lockport, New York, are not
suffering because of the reduced meat
rations, according to Sheriff T, A.
Bigelow, who is feeding them ample
quantitics of macaroni and cheese,
beans and chili con carne. The pris-
oners apparently take kinaly to the
fare,

January, 1943
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GIVE US ATRIAL _

NaTioNAL CARTON CO.

JOLIET, ILLINOIS

National Cereal
Products Laboratories

Benjamin R. Jacobs
Director

Consulling and anulrucul cham-
is1, specializing In all malters in-
volving the examination, produc-
tion and labeling of Macaroni
and Noodle Products,

Vitamin Assays a Specialty.
Laboratory
No. 156 Chambers St. New York N. Y.

Olfice
No. 2026 Eye St. N.W., Washington, D.C,

WANTED—A Vertical Press in good con-
dition.  Write “CWC" c/o MAacaront
Journat, giving complete details and
prices,

Appropriate Resolutions
for Homemakers

The Burcau of Home Economics,
Agricultural Rescarch Administration
of the United States Department of
Agriculture recommends the following
{imely resolutions for general adop-
tion by the American homemakers for
the New Year:

Resolved: To learn enuu)ih about food
values, so 1 can keep my [amily's meals
up to the best possible standard in spite of
wartime shortages,

Resolved: To waste no food,

Resolved: To overcome prejudices and
superstitions about foods in onler to take
advantage of all foods on the market.

Resolved; To grow and raise as much
of my family's food as possible, if I have
the land and the “know-how."

The National Macaroni Institute
recommends a fifth equally timely and
important resolution to ease the budget
dilemna while providing the members
of the household nutritious and satis-
fying dishes:

Resolved: Ta serve macaroni, spaghetti .

or egg noodles in any one of many com-
hinations as the main dish, or as a side-
(li‘l)i:o for at least one meal every day in

January, 1943

Women Plan Safety Drive

The nation’s war on accidents that are slowing produc-
tion was taken directly into the homes of American war
workers today when the 2,500,000 members of the Amer-
jcan Federation of Women's Auxiliaries of Labor
launched a drive to reduce accidents in workers’ homes.
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The drive is being conducted in codperation with the

National Safety Council, which is leading a nationwide
campaign to “Save Manpower for Warpower™ at the re-

quest of President Roosevelt,

“As the wives and mothers of men on the production
front, you have a two-fold job,” 1. M. Ornburn, secre-
tary of the Auxiliaries, told members in a message to
the 19 national and international and 200 local groups.
“First, you must put safety into practice in your home,

STAR DIES

-. WHY?

and instill its principles in your children. Sccond, you

must use your influence over your husband to encourage
him in the ways of safety, on and off the job.

“The power of these 2,500,000 women to prevent ac-
cidents in American homes is tremendous. These women
arc members of the families of men who are turning out
the weapons of war, They are in a position to do a
wondefully effective job of preventing accidents to their
husbands and families, We feel sure their cobperation
will result in saving the lives of many American workers,

and thus speed our war production,

“The nation lost 460,000,000 mandays of work through

accidents in the first year of the war, This lost time was

a gift to our enemies. Every accident prevented on the

home front in 1943 will help speed victory on the fighting

fronts. We heartily welcome the cobperation of these

American women,”

Because the Following Results Are Assured

SMOOTH PRODUCTS~-LESS REPAIRING
LESS PITTING -

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street

New York, N. Y.

Notice to Creditors

Trustee Thomas D. Stauffer, repre-
senting the defunct Jefferson Maca-
roni Company of Reynoldsville, Pa,,
has announced a plan approved by the
principal creditors, whereby the ex-
pense of bankruptey is avoided in
closing out the affairs of the company.
The following notice lias been sent
all knov:n creditors:

“You are hereby notified that on
January 23, 1942, Jefferson Macaroni
Canpany of Reynoldsville, Pa., ex-
ecuted a deed of trust to Thomas D.
Stauffer for the benefit of creditors
and that such trustee, pursuant to the
authority conferred upon him therein,
has agreed to sell all the property and
assels of said corporation to National
Foods Ine., of Pittsburgh, Pa,, for the
sum of Ten Thousand Five Hundred
Dollars  ($10,500) payable in cash
upon delivery of a deed.

“You are further notified that such

roposed sale will be completed on
?mmnry 15, 1943, after which time
said trustee will file an account in
the Court of Common Pleas of Jef-
ferson County, Pa., and thereafter
make distribution of the funds in his
hands.”

The fact that things continue to
stand in the way is in itself an indict-
ment,

Cleanont Bowling Club

The employes of the Clermont Ma-
chine Company, 266-272 Wallabout
Street, Brooklyn, N. Y., are expert
noodle  machinery  builders  during
working hours and bowling enthusiasts

in their spare time, The management
encourages bowling and other sports
as recreation for its employes, Most

R e L i

of them are members of the Clermont
Machine Company's Dowling Club
and play regularly scheduled games
throughout the bowling season.

‘The Club is divided into two leagues,
one for the male workers and the
other for the girls. The management
awards sweaters o winners, trophies
to each boy and girl with the highest
score, and finally a testimonial dinner
to the winning teams,
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Pew Pear’s Dapy 1943
Greetings, @iembers, and West TWishes

Corme Peace, or War
There's Always a New Year

Ring Out The Old, Ring In The New
(meaning)
Review The Past, Make Good
Resolutions For The Future

Sure, we had headaches in 1942—We'll
have some in 1943—but by sharing responsi-
bilities with equally willing friends in the in-
dustry, we are helping materially in mobiliz-
ing our Nation for Victory.

Thanks for past codperation and under-
standing . . . RESOLVED, to merit their con-
tinuation in the future.

Cordially,
M. ]. DONNA,
; Secretary
Braidwood, National Macaroni
Mlinois ; Mirs. Association
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FOR THE MACARONI OF TOMORROW

Clowmont. Gntroduces

An Original Type of Continuous Automatic Macaroni Press

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

Producing 1200 pounds per hour of excellent product, golden yellow In color, glossy smooth
finish, strong in lexlure, free {rom spola and slreaks.

For Details Write to

Operation as sim-
ple as it appears.

Is a rolling proc-
esn; will work with
soltl or firm dough.

Suitable for shert
and long goods.

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street

Brooklyn, New York
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Wher you can get people to demand your products by name,
you've got the makings of a steady, profitable business. Pillsbury's
Durum Products help to give your products — month after month -

the color, flavor and cooking quality that win loyal patronage,
PILLSBURY'S NO. 1 SEMOLINA « PILLSBURY'S MILANO SEMOLINA NO. 1
PILLSBURY'S FANCY DURUM PATENT « PILLSBURY'S DURMALENO
o

PILLSBURY FLOUR MILLS COMPANY General Offices: Minneapolis, Minnesota
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