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eeiliug.p'zice Levels Raised

The Office of Price Administration, on
" February 16, lifted the maximum price level
to cover ﬁighqr ingredient and packaging
costs, through new Regulation No, 326 af-
. fecting both plain and egg macaroni products,
The relief became effective February 20,
1943 after the new prices had been prop-
erly filed with OPA.
" InOPA's opizﬁoﬁ the retail prices on plain

macaroni will. increase from 1 to 2 cents,

and egg noodlles about 1 cent.
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If You Plan to Order

CARTONS

{ b AAND'
Please Read This . .. e HEPN‘{ED;:D D
ot G L AmTON -

civilian needs, and the curlailment of packaging

materials essential to the war effort, has thrown a
heavy burden upon our carlon manulfacturing facili-
ties.

Rossotti already [eels the pressure of increased buy-
ing by macaroni and egg noodle manufacturers who
are converling to carlons. To cite one major example,
mary packers are chunginy over from packaging
made of all-transparents, which are vital to the war

INCREASED lood production lor beth military and

Rossolti will endeavor to fill orders for folding <ar-
tons—either with or without windows—to the best !
its ability. Please observe, however, that many of the
condilions and restraints which allect other businesses,
also involve us. Malerials do not flow to us as lormer-
ly. We are losing manpower fo the Armed Forces
weekly. Long-term commitments to our old customers
(whom we naturally strive lo serve lirst) and a length-
ening backlog make it impossible for us to manulac-
ture and deliver folding cartons as promplly as in nor-

eflort, 1o lolding cartons which are made chiefly from mal limes.
nonessential materials.

O PACKERS who are planning to order cartons, the lollowing
suggestions might prove helpful:

Lo

20
o

ROSSOTTI LITHOGRAPHING COMPANY,INC.

Main Office and Plant: North Bergen, N. J.

Let us know of your requirements as far in
advance as possible. This may enable us to
work your order into our production on a stag-
gered basis. It now takes us from ten to
twelve weeks to manufacture the average
carlon order, Also remember that transporta-
tion requires much longer.

Use small, compact cartons wherever possible
to conserve materials, reduce shipping weight
and space, and incidentally lower your costs.

Use Rossotti Stock Cartons or Labels (avail-
able immediately in any quantity) to fill in pro-
duction until you obtain your own package.
Send for samples and prices of Rossotti Stock
Cartons and Labels today.

Sales Representatives in Principal Cities
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Den't You it

From "Bits O' Philosophy” by Dom Joe, courtesy Latmer
Printers, comes a bit of timely advice that macaroni-nocdle manu-
facturers will heed now that the going is becoming really rough.

“"WHEN YOU ARE DISCOURAGED, learn to wait quietly.
Be like an old stamp in your business affairs—STICK!

“When things go wrong, as they sometimes will,
When the road you're trudging seems all uphill,
When funds are low, and the debts are high,
o ~ And you want te smile, but you have to sigh,
When care is pressing you down a bhit,
Rest if you must but don’t you quit.

e et e D

“Success is failure turned inside out— 1
The silver tint of the clouds of doubt;

And you never can tell how close you are— I
It may be near when it seems alar;

So stick to the fight when you're hardest hit—
It's when things seem worst that you mustn't ¢uit.”

“"No man can answer for his courage who has never been in
danger.” Things will go wrong—ofiten, too often. Even in your
trade association there will be doings you don't fully approve.
But take them philosophically, knowing that actions are well in-
tended . . . So don't quit—STICK. Take the poet's advice—"Learn
to labor and to wait."”
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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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~ Point To Quality

Macaroni, spaghetti and egg noodles are not as yet
listed as “rationed foods.” Housewives can still purchase
this fine food in any desired quantity without worrying
about their “points.”

The true value of Macaroni Products as a food that
should appear more frequently on American tables is
being realized more by retailers, too, and they are now
putting more than ordinary effort behind the sale of these
products, realizing that they not only return reasonable
profits, but as nonrationed foods they are not troubled
with the handling of point coupons,

All of this adds up in favor of the manufacturers who
are doing their level best to meet the ever-increasing de-
mands for a food that is daily becoming a greater favorite,
But quantity should not be their only concern, The time
seems opportune for giving increased attention to quality,

Price is no longer a factor in buying, at wholesale or
at retail, Distributors are crying for bigger shipments
and consumers are doubling their purchases. Since they
now buy more macaroni, spaghetti and egg noodles 1o re-
place foods that were formerly common-place in the
houschold and for which they must conserve their points,
housewives are inclined more and more toward buying
the better grades of this and other products.

So—here's an opportunity to banish “low grades” en-
tirely, for the duration, at least; better still, for all time,

Government officials fear a food shortage soon—if one
does not already exist. Millions of pounds of the best
quality of all foods, including macaroni products, are
being shipped daily in lend-lease, We intend to feed our
men in the service with the best available food. Civilians
need to be well-fed too, so why not adopt the quality
habit through your entire line? Tt always pays to make a
good piece of goods, one that you'll be proud to point to
as your own; it surely will pay under the stress of war
conditions.

ine fil:mlh,

The Red Cross :# fighting to save those who are fighting
to save us! Its fight against human suffering goes on
both in war and peace. But in wartime its battle lines
move forward side by side with ovr soldiers, sailors, air-
men and marines, Tts nceds double, ireble and double
again,

As announced by the President of the United States,
the American Red Cross is again giving the generous
American people the opportunity to help finance the
world’s greatest humanitarian task, made almost unsur-
mountable by the global war,

The month of March has been designated as “Red Cross
Month" and in those 31 days, considerate Americans are
called upon to contribute—and will contribute—$125,000,-
000. That's an enormous sum—but the job to be done
is gigantic.  World War II has increased the need for
its helpful work far beyond anything ever dreamed of
in all the 61 merciful years of the organization.

What is the quota for the Macaroni-Noodle Industry,
There is no definite quota set for this or any industry
or group. [f 125,000,000 dollars are to be raised by a
nation of 135,000,000 people, this means an average of
one dollar for every man, woman and child.

Macaroni-Noodle makers recognize in the Red Cross
a real friend.  Whenever and wherever catastrophe strikes
and there is need for feeding the stricken people, this
organization uses immense quantities of macaroni prod-
ucts to relieve hunger and provide sustenance, knowing
that this food is most suitable under those circumstances.

So all those in any way connected with the Industry,
from the poorest paid employe to the highest salaried
executive, will be expected to contribute proportionately,
and among them all help place the trade where it belongs
—alongside all other patriotic citizens—because this year,
with the needs greatly multiplied, the Red Cross says to
cach of us, “The wounded and the needy can't wait-—give
now—at least one day's pay.”

We canuot fail the service that must not fail in this
hour of greatest need.




Food for Freedom Program

Radio Address of M. W. Thalcher, General Manager,
Farmers Union Grain Terminal Association

The National Farmers Union has
supported acreage control programs
in the past. We supported it on the
grounds that it was senseless to raise
more wheat than would be bought.
V/e have always been against scarcity
of production, but when every other
part of the nation's business produced
searcity to make price, the farmer had
1o choice but to hold down his pro-
duction in order to hold down the
supply, in order to keep up the price.

ose days were depression days.
‘Those were the days when there
wasn’t enough work for people. Those
were the days when the people didn't
lLave enough money to buy the farm-
ers' production. Those were the days
uf scarcity in production; scarcity in
jobs; low ‘vages; low salarics; low
{arm prices. Those were also sup-
posed to be the days of peace.

But now we are in a World War
—a total war—and it's a fight to the
finish. Somebody is going to get lick-
xd. Everybndy is going to get a beat-
ing up. DBut some people are going to
survive, to be the boss at the peace
table. We'll need tremendous sup-
plies of food to help win the war.
We'll need tremendous supplies of
food to help put health back in the
bodies of people who are now slowly
starving to death,

In contrast to the days of scarcity
of income, scarcity of jobs and scarc-
ity of production, war has tumned the
table. Now we are short of produc-
tion and short of people to fill jobs,
and prices_are slowly rising. For
years, the Government put props un-
der prices. Now they are putting ceil-
ings over prices, We've learned much
about floor prices and now we are
learning a great deal about ceiling

rices. We are also beginning to learn
Ruw to go without. Rationing is here.
For over a year, the National Farm-
ers Union has been doing everything
it could to convert agriculture into
all-out production,

Now, as to wheat. We have stated
and stated that we could be short of
wheat, On July 1, 1935, in the

SIGNIFICANT

This wheat authority’s statement
is mo-e significant in view ol reporis
that concen'ratle in the nation’s capl-
tol about tae current food situation.

From Now England comes the
news that zurly estimates of 1043
polato praduction will be higher
than last ‘tear—by approximately 40
per cenl.

From the com slales we are fold
that the production of that staple
will be off from 8 to 10 per cent,

From the Southeastern Sialex
Irish polaices will be off 20 per cenls
vegelables 30 to 40 per cenl

From Industry: Government buyers
are snopping up canned goods as
il they expecled every canner lo
close shop fomorrow. Bought 75.
000,000 cases In 1842—about 41 per
cent of the biggest pack on record.
r;:.g. buying 140,000,000 cases in

drought period, we had on hand on
July 1, 146,000,000 bu, of wheat and
that year, we produced 628,000,000,
The total of what we had on hand and
what we produced makes a grand
total of 774,000,000 bu.

For the year ending June 30, 1942,
we used up 906,000,000 bu, The 906,
000,000 bu. of wheat we used for the
iﬁ'l)r ending June 30, 1942, is 128,-

,000 bu. more thau we had on hand
{uly 1, 1935, plus the crop that was
harvested that year, In other words,
if we had had on hand at July 1, 1941,
what we had on hand July 1, 1935,
and had produced in 1941 what we
produced in 1935, we would have had
28,000,000 bu, of wheat less than was
used up in the year from July 1, 1941,
to June 30, 1942,

A quite similar situation, almost
exactly so, occurred the next year.
That is to say, on July 1, 1936, we
had on hand 141,000,000 bu. and pro-
duced 630,000,000 bu. making a total
of 771,000,000 bu.,, and for that year
what we had on hand and what we
produced would have been short 131,-
000,000 bu. of what we used up in
the year ending June 30, 1942, When

we are using these figures, we are not
taking into account the wheat that is
needed for the following year's seed-
ing.

Suppose we'd had Pearl Harbor in
1935 or '36—we'd have been in one
terrible mess, as regards our food
needs, It is fortunate for us that
Pearl Harbor occurred in 1941 in-
stead of 1935, '36, '37, '38, or '39, as
regards the wheat situation,

Yes, we had a surplus of wheat in
those days because we were holding
down pmduc!ion of live stock, poul-
try, dairy products, etc. But the re-
verse is true today. There is an un-
believable increase in production of
live stock and poultry and dairy
products but not a comparable in-
crease in feed. Those who used to
laugh and joke about the Ever Nor-
mal Granary for com and wheat
ought to go and put on the dunce
cap. If, in the last few years, we
had not built country clevators, and
terminal elevators, and farm storage,
with the benevolent support of the
Federal Government, we would not
now have the stocks of wheat, com,
etc., so essential to Food for Victory.

Fortunately, even though we cut
down the acres seeded to wheat in
1941 and '42, as compared to 1935
and '36, nevertheless, we had a 50
per cent increase in production of
wheat because of good weather,
plenty of moisture at the right time
and the unfailing industry of the farm
family in the field of production. The
people of this nation and of this world
can now give thanks and express
gratitude for the farm programs, sup-
ported by tremendous sums in_appro-
priations from the Federal Govern-
ment, which helped hold up price for
the farmers, produced a big supply
of prin, increased our inventory
stocks and rebuilt the soil under the
Soil Conservation program—which
leaves us with what today? We have
the best soil conditions for future
production we have had in years and
and years because of the Soil Con-

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

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

For vears we have been testing and
choosing wheats, ailling, testing and re-
testing Gold Med:l Press-tested Semolina
No. 1 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. 1 gives you not
only the kind of results you must have in
your plant—but, most important, the re-
buying action you want from your cus-
tomers.

Use Gold Medal Press-tested Semolina
No. 1 with full 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 all
"round ability to produce products

SEcesoesmasess A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS ST TR

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

Offices: Chicago, Illinois
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Food for Freedom Program free open cash market price may be moved the restrictions of wheat mark-

(Continwed from Page 6)

servation program, We have the larg-
est supply of wheat and feed grans
we have ever had because we built
the Every Normal Granary of supply
against the day of want.

We made America rich i her suil
and her inventory of farm products,
Yet we go on rationing. Imagine what
the rationiug would be like if we did-
n't have the wheat and feed supplies
on hand in the Ever Normal Granary,
and imagine what the future produc-
tion on the farm would be if we had-
n't been conserving and protecting the
soil for the last several years,

.Now, in the last year we contended
that restrictions ought to be removed
from wheat production to produce
more, if possible, even though we
have our largest supply of wheat on
hand. Now, let's see why we need
the wheat, In the year ending June
30, 1942, we used up 906,000,000 bu.
of wheat. Repeating—that's 50 per
cent more wheat than we produced in
cither 1935 or '36 and it's more wheat
EI&E we produced in 1937, '38, 39 and

Now, let's sce what we did with
906,000,000 bu. last year: 538,000,000
bu, was ground up for human food,
210,000,000 bu. went into feed, and
158,000,000 bu. went for miscellan-
ecous purposes, including wheat for
alcohor. On July 1, 1942, we had an
all-time inventory of wheat on hand
amounting to 632,000,000 bu. and we
had the unbelievable production of
981,000,000 bu., making a total sup-
ply last fall of 1,613,000,000 bu, of
wheat and we will have a disappear-
ance for this year, ending June 30th,
of over a billion bushels.

How will this billion bushels be
used up? It will go into flour, etc,,
for human food; feed for live stock,
poultry and dairy production; into al-
cohol, and mis::flnnuous use, and then
it will require ancther 125,000,600 bu.
for sceding and miscellaneous farm
home use,

Some people worry that we're going
back into terrific wheat production, as
we did in the other World War;
break up land that shouldn't be plow-
ed; maybe make another dust bowl,
and destroy the future price of wheat,
Well, now, let's recall that we have
different laws and different conditions
in this war than we had in the other
Waorld War, First of all, every wheat
farmer must produce 90 per cent of
the war production goal established in
his county for his farm, under the
Federal Agricultural Program. If the
farmer  fails in this, he will be dis-
qualified from putting his ‘wheat un-
der loan or collecting Soil Conserva-
tion payments. He'll just have to
trust to luck on the market price and
if there is plenty of wheat raised, the

.

much lower than the loan price.

Let's take the new fellow who
would like to go.into wheat produc-
tion—the fellow that you farmers call
the “Main Street farmer” or “suit-
case farmur”, There is a fear that
this type of interloper and money-
grabber might want to go out and
tear up some sod land and gamble in
wheat. Well, that fellow must pro-
cure from the County War Board a
certificate of necessity, to enable him
to buy machinery —and he won't get
that certificate. This same interloper
will have to npply to the County War
Board for a certificate of necessity to
get major repair parts—and he won't
ge it

We are informed that he cannot
get his supply of gasoline, oil, etc.,
cxce}']\‘t with the approval of the Coun-
L ransportation Committee, and
that on that Committee is the Chair-
man of the County Triple “A”. And
he will be unable to get clearance to
enable him to buy gas, ail, ete., to run
his farm machinery. We are inform-
ed that this County Transportation
Committee makes the recommenda-
tions to the Ration Board, to which
this interloper, or new wheat farmer,
would have to go to get an okay for his
supplies. A few will get “by”, but
the farmers have learned to be jealous
of their acreage allotments and the
protection of their National Agricul-
tural Programs. They will police the
operations and make it their business
to sce that the chiseler keeps off the
farm land.

Furthermore, lifting the restriction
against wheat acreage is not going to
give us as much additional acres in
wheat as some might expect. In the
Spring Wheat area, the United States
Dejpatent of Agriculture anticipates
that "= acreage will not be increased
more than 1,000,000 acres. In the
year 1244, tirere may be considerable
imurease, Remember the big factor in
v roduction comes from the growing
and weather conditions. -Remember
that our production in 1941 and *42
was 50 per cent higher than it was in
'35 and '36, even though in 1935 and
'36 there were several million acres
more put into wheat than in the years
when the crop was much larger.

‘This proves that rain and hail, rust,
ctle.—and when it freezes in the Win-
ter ‘Wheat belt and how much it
freezes—are great factors in how
much wheat may be produced, ' so
don't worry about too much wheat
going into the ground or the dust
bowl coming back,

So far as Government agricultural
controls are concerned, they are con-
fident the present controls are ade-
quate. Drought can make dust bowls,
and we have no control over that,
We are not giving up the essential
values of our Natir..a Agricultural
Programs.  We have temporarily re-

eting allotments and wheat penalty
provisions for overseeding wheat, in
order to keep up, if possible, a full
supply of wheat, to meet the follow-
ing:  Human food for the civilian
population; human food for our sol-
diers in the armed forces; human food
for the countries in which we oper-
ate, for our armed forces; more wheat
for feed so that we can have greater
meat production and dairy produc-
tion; more wheat for alcohol so.we
can have more rubber,

We are proud we led this fight to
remove these restrictions on wheat
production and we are confident that
so far as human beings can predeter-
mine, such a change in our wheat pro-
duction leans to the side of safety in
our needs, which is better than gam-
bling for price and finding ourselves
short of wheat for the purposes we
have just enumerated. In war, let's
be sure to have too much on time
than to run into tragic shortage.

You know the commodities that are
rationed and you know that the civil-
ian population in the towns and cities
are poing to have to pull up their
belts. Let's try to raise enough wheat
and other grain products so that they
can know they will have plenty of
bread, biscuits, pancakes, macaroni,
spaghetti, crackers, and what have
you,

We are now in the middle of a
fight with the Congress of the United
States, trying to put through a bill
that will permit taking some of the
wheat now owned by the Federal
Government and diverting it to the
farmers who sorely need it in their
production of live stock, poultry and
dairy products. A jyear ago, we made
this same kind of a fight and got 125,
000,000 bu. released so that it could
be sold by the Government to the
farmers who needed it for feed dur-
ing the yvear ending June 30, 1943,
By February 18th, that 125,000,000
bu, was all gone, But under the law,
that's all that can be sold by the Fed-
eral Government out of its pile of
wheat, to which it got title out of
the previous year's wheat put under
loan, The farmer put the wheat under
loan, and when he didn't redeem it,
the Government took title to it.

The Government has about 200,-
000,000 bu. of wheat on its hands, It
costs ‘the Government about 12¢ a
bushel per year to carry this wheat.
This covers storage paid to the ele-
vators, insurance, interest, handling,
ete.  The farmer doesn’t own that
wheat, He is not going to sell it.
The Government may not put it on
the market and sell it at less than
parity price—and wheat is way under
parity price, so we have this beautiful

icture: The Government is spend-
ing money, holding the wheat, and

(Continued on Page 10)
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"The Highest Priced Semolina in America
and Worth All It Costs”

. ®
The
Golden

Touch

Leads in Quality

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the

determination to maintain the highest quality
standards.

KING MIBAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Food for Freedom Program
(Continued from Page 8)

the farmers, who need the wheat for
feed, can't buy it, and that tends to
hold down production of meat prod-
ucts and dairy products. Yet, we
are planning on rationing dairy prod-
ucts*and meat products. The wheat
l{ing in storage is doing no good for
i the nation, except that somebody col-
1! lects storage charges, interest, etc. You
| can't make food out of it by having
! it locked up in elevators. We can
L make food out of it, feeding it to

1 poultry, livestock, milk cows,
i It's important to pet this other
{ 100,000,000 bu, of wheat out of stor-
v age, to help make room for the new
. wheat crop that will come in this
§ year. We can't build additional stor-
. age beca'ise we cun't get the priornities
i for the material needed to build the
ik facilities. TIt's in the wheat farmer's
inlerest to get this wheat used up;
‘~ B otherwise, he'll be asked to produce
less. Or if he produces more than
the clevator and tﬁe farm storage will
i& hold, he'll have to pilc it . the
ground. It's in the interest of the
. wheat farmer to get his wheat used.
It's in the interest of the Government
to turn the wheat over to the farmers
for feeding and to cut down the costs
for keeping the wheat locked up. It's
in the interest of the dairy and meat
producing farmer to get this wheat as
cheaply as possible, so he'll produce
more.  It's of interest to the con-
sumer to get these meat Prmlucts and
dairy products produced -as cheaply
as possible so that the producers of
o dairy products and mcat products
" l will not be forced to ask for higher

t
|

S
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[Hices to cover higher cost of feed,
his would particularly benefit the
CONSumers, iﬁz great majority of

whom have their wages and salaries

i frozen against any increase in their
i ! income,

Everybody’s interests will be served
by producing more wheat only on
the natural wheat lands particularl
adaptable to wheat production. It will
be in everybody's interests to have
the Government's costs of carrying
locked-up wheat stopped. It will be
in the interests of everybody to have
more production of meat products and
dairy products without any unneces-
sary increase in the price to the con-
sumers.

{H Therefore, farmers and consumers

il alike should at once wire or write
N their Senators and Representatives at

i Washington, to permit the Depart-

1 ment of Agriculture to sell its wheat
to dairy and meat farmers at a price
that will help hold down prices of
dairy and meat products, It is your
Congress. ~ Tell them what you want,

Repeating, you farmers and con-
sumers sheuld at once wire or write
your Senators and Representatives in
Congress, to authorize the Department
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Supreme Conrt Upholds Farina Case Drzcision

The Supreme Court of the United States on March 1, 1943, ren-
dered a decision of the utmost in.cortance to the macaroni industry
when it upheld the validity of the Food and Drug Administration’s
farina and enriched farina_ standards giving direct approval to the
government's entire enrichment standardization program. The decision

_ removes nnr doubt as to the future enrichment standards promulgated
or contemplated, as in the case of macaroni, spaghetti and egg noodles.
This decision will undoubtedly speed up the government program
and will have a bearing on any request that the Macaroni Indust
may make in the matter of specia! standards of identity for its prod-
ucts,

The decision is reviewed by the press and the trade -papers of
the country, along the following lines:

The case involving farina standards was started by the Quaker
Oats Co. It was based on the contention that the F.D.A, enrichment
Brogram ruled off the market its farina enriched only with Vitamin

, which, it asserted, is a wholesome, healthful and truthfully labeled
product which it has sold for 10 years,

The Quaker Oats Co. previously won a decision in the case in the
Seventh Circuit Court oprp als in Chicapo. The Seventh Circuit
Court decision even threatened the future of flour standards, as well as
enrichment standards.

The government did not contest the claims of the Quaker Oats Co.
with respect to the healthfulness or truthful labeling of farina but or-
dered that standards to mean nni)"thing must be able to keep from the
market even good products, if they do not conform to the standards.
The government also contended that indiscriminate enrichment would
confuse consumers and that therefore the F.D.A. has a right to

T S AL DT Y P A A R T R R R O R

for consumers,

food law,

standardize enrichment in the interest of honesty and fair dealing

The decision is the first rendered by the Supreme Court on the 1938

of Agriculture to sell its wheat to
farmers, who produce meat and dairy

roducts, at a price cheap enough to
increase production and to nelp hold
down the prices of dairy ard meat
products,

Keep producing, America, to give
us FOOD FOR FREEDOM,

Food Must Be
Preserved

Food is becoming more scarce as
the war needs multiply. Nothing
should be overlooked by manufactur-
ers to protect their prmiucts to insure
their reaching consumers in edible
condition, In the light of rationing,
etc,, the following item which ap-
peared in the March 2, 1943, edition
of the Oregon Journal, Portland, Ore.,
is of interest to mararoni-noodle man-
ufacturers: :

Noodles, Puree, Assume Special
News Intorestl

With point rationing started this
week two decrees of condemnation en-
tered in the United States district
court today probably would have been
“passed up"” as routine; but 2,364 cans
of tomate purce, not to mention 71

cases of noodles, is news, especially
when taken out of circulation.

The condemnation decrces were en-
tered calling for destruction of the
foods which had been found con-
taminated.

Both shipments came from Califor-
nia to Portland. The noodles, from
the Shanghai Noodle & Macaroni
Manufacturing Company, San Fran-
cisco, were seized after interstate ship-
ment, The tomato puree, 394 cases
of Sun County brand distributed by
the D, T, Palis Company, San Fran-
cisco, was shipped from Alameda.

Buy Old
Macaroni Plant

The Consolidated Conditioning Cor-
poration of Mt, Vernon, N. Y., whose
plant was wiped out by fire on Janu-
ary 31, is preparing to merge all of its
branches and occu?y the former three-
story macaroni factory at 456-260
South Tenth Street of that city. It
specializes in the manufacture of ven-
tilating, heating and air-conditioning
equipment for the Army and Navy.
It has a contract for the purchase of
the old macaroni plant that was dis-
mantled several years ago.
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1943—LMPIRE Celebrates

Empire counts among its
clients many leaders in
the fleld.

ICTORY

Emp

Aug. 14,1903—Champion Jim Jefries
{2201bs.)and Gentleman JimCorbett
181 Ibs.) were scheduled for a 20-
round bout at San Francisco...A
“left hook to the body won for Jefiries
by a knockout in the tenth round
+ + « Referee, Eddie Grainey.

This year Empire Box Corporation cele-
brates its fortieth birthday.

Modern merchandising methods, which
have had profound influence on our econ-
omy, have themselves been strongly in-
fluenced by Empire Box Corporation.

Empire's modern-as-tomorrow facili-
ties—its high-speed precision printing—
ita alertness in accepting and pioneering
new packaging trends, have helped to
lift America’s merchandising methods to
new heights of efficiency ... The “know-

& ° "

T
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]
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Enlarged monocaroma prind send upon request #

Its 40th Bizthday

how" gained by Empire during its forty
years may help give you a better, more
efficient package at a lower, more agree-
able price . . . Many of America’s leading
users of folding cartons know that goods
displayed and packaged in Empire car-
tons stand out from the crowd—and
outsell the crowd!

Write Empire Box Corporation—with-
out obligation, of course,

.* Emplre Doz Corporation

| 1 would llke to have (without obligation)

| =n_enlardged monochrome print of the
| Jeffrles-Corbett Nght scene. I understand

| that it carries no advertising.

: Company NamMe...covirannins sernnnrares

} Address....... P T T

|

|

| Individuntoooniennnee s J
e s s B e e e S B e

7#°€ BOX CORPORATION

OFFICES: GARFIELD, N. J., AND PALMOLIVE BUILDING, CHICAGO, ILL.
FACTORIES: GARFIELD, N. J., AND SOUTH BEND, IND. » MILLSs STROUDSBURG, PA.




§
5
i
B

I
i
1
£

e L

P

Report of the Divector of Research for the

Munth of February

On February 15 the Office of Price
Administration released the substance
of MPR 326 which became effective
February 20, 1 sent all members of
the Association Bulletin No, 104 giv-
ing the substance of this regulation as
well zs examples showing the proced-
ure and the ¢!=ments used in calculat-
ing costs for macaroni and noodle
products. 1 also sent all members of
th%lnduslry an official copy of MPR
3

26.

MPR 326 supersedes MPR 256;
therefore, all the provisions of MPR
256 may be disregarded and in their
place compliance 15 expected with all
the provisions of MPR 326.

The prices of raw materials
(semolina, farina and flour) to be used
in calculating the new costs under
MPR 326 are the ones established b
OPA and effective as of January 4,
1943.

The requirements under MPR 262
regarding the labeling of all packages
going to retailers are not required
under MPR 326 and may be discon-
tinued immediately. Neither are you
required to give notice to retailers
and wholesalers concerning their mark-
up as MPR 237 and 238 provide these
markups for them.

Macaroni manufacturers may sell
their macaroni and noodle products im-
mediately after they establish their
ceiling prices and before they file.
Filing must be done on or before
March 20,

Some manufacturers are having dif-
ficulty obtaining Kraft paper bags
from suppliers. 1 understand that
some suppliers are requesting priori-
ties for these supplies. I am advised
bﬂ the Pulp and Paper Division of
WPR that it is not necessary nor pos-
sible to obtain priorities for this ma-
terial as the WPB does not issue them,
Therefore, the suppliers should be ad-
vised of this. Macaroni manufacturers
will have to take their chances with
other customers on being supplied with
this packaging material,

Last week the OPA rationed De-
hydrated and Ministrone Soups, The
order for rationing was issued to the
dealers over the radio around 10:00
p.m. Saturday night. It was stated at
the time that the points required for

urchasing these foods would be very
ow but as a matter of fact they have
turned out to be excessive considering
that only a small portion of the de-
hydrated soup ingredients is rationed
and not more than 50 per cent of the

By Benjamin R. Jacobs

ingredients of Ministrone soup is ra-
tioned. Efforts are now being made
to either remove these products from
the list of rationed feods or at least to
lower the points so as to make them
commensurate with other rationed
foods.

The chickens of over-advertising
have comz home to roost. One of the
many reasons for this high rationing
is due to the statement on labels to the
effect that the contents of the package
(2% ozs.) will provide five or six
renerous servings, This is more than
1s expected of a 12-ounce can of pre-
pared soup and may be considered as
the main reason for the high point
value given these products,

Nothing, however, can be done
about maodifying the rationing order
until the expiration of thirty days and
even then it may be difficult to have
it modified.

A questionnaire was sent from my
office requesting manufacturers’ infor-
mation regarding the production of
macaroni and noodle products in vari-
ous periods. A number of plants have
responded,  The information received
is most revealing and will be used by
various government agencies in giv-
ing consideration to applications for
replacements in their equipment.

Compilations of data received to
date shows seventeen plants with a
total daily capacity of 700,770 1bs, of
macaroni producis. In 1939 they
Fmduccd 100,459,000 1bs. of macaroni,

n 1942 these plants produced 114.-
512,000 Ibs. and in the four months
period from October 1 to January 31,
mnclusive, they produced at the rate of
143,880,000 Ibs. per year. The increase
from 1939 to 1942 was 13.8 per cent.
The increase from 1939 to the 4
months indicated above was 43.2 per
cenl.

At the indicated capacity, and run-
ning 300 days in a year, these seven-
teen plants are capable of producing
210,231,000 Ibs, of macaron products
so that they are still producing ap-
proximately 32 per cent below their
maximuni capacity.

The number of plants indicated is
small but these plants produced ap-
proximately 18 per cent of the maca-
roni products produced in the United
States in 1939, so that they give a
fairly good indication of what the in-
dustry as a whole can do.

It also shows eighteen plants with
a total daily capacity of 203,600 1bs,
of noodle products. ¥n 1939 they pro-
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duced 25,056,000 Ibs. of noodles. In
1942 these plants produced 36,137,000
Ibs, and in the four months period
from October 1, 1942, to January 31,
1943, inclusive, they produced at the
rate of 46,920,000 1bs, per year. The
increase from 1939 to 1942 was 44.2
per cent, The increase from 1939 to
the 4 months indicated above was
87.2 per cent,

At the indicated capacity and run-
ning 300 days a year these eighteen
&li'gus are capable of producing 61,-

,000 1bs. of noodle products so that
they are still producing approximately
23 per cent below their maximum
capacily,

The number of plants indicated is
small but they produced approximately
25 per cent of the noodle products pro-
duced in the United States in 1939,
so that they give a fairly good indica-
tion of what the industry as a whole
can do.

Information has also been requested
of manufacturers concerning their abil-
ity to produce for government require-
ments. This information has not as
yet been compiled and it is suggested
that manufacturers who have not as
yet sent in this information, do so at
their earliest convenience as it is es-
sential to know what plans are hest
fitted to produce for govenment re-
quirements.

War Threatens
Old Custom

What—No Spaghetti and Meat
Balls?

Since its inception many years ago,
the Progressive Italian American
lodge of Tacoma, Washington, has ap-
Eruprinlelv celebrated  Washington's
birthday because its fundamental ob-
jective is patriotic.

Another time-honored custom of the
organization is the menu always served
at the anniversary dinners—spaghetti
and meat balls, Their great lament
is that this year's dinner may be the
last of that delicious meat-wheat com-
bination, because of the likelihood that
meat rations will rule such dishes out
for the duration. However, they'll
always celebrate Washington's birth-
day n a fitting manner.

Beckeepers are asked by the gov-
ernment to expand their production of
bees as more are needed to produce
honey and wax, and to insure polli-
nation of -clovers and other legumes.
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% it's more sanitary

% gives beiter protection from foreign
substances and infestation

% has no siftage loss,
and less transit losses

% makes handling and storage cleaner

s the St.Regis Mubtiwall Paper Bag !

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

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

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

Once you've tried St. Regis Multiwall Paper Bags, you'll never be
satisfied with Semolina packed the old-fashioned way. So, for better

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

TIWRLEL

‘eypnpzn BAGS

REGIS PAPER COMPANY

TAGGART CORPORATION + THE VALVE BAG COMPANY
NEW YORK: 230 Park Avenue
CHICAGO: 230 No. Michigan Avenue

Offices also al:

Denver, Colo. Los Angeles, Calif.
Emeryville, Calif. Nazaroth, Pa,
Franklin, Va. New Orleans, La,

ST.

Seattle, Wash,

Fltimars; Wi Toledo, Ohio

Birminghem, Ala.
Dallas, Tex.
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Semi-Annual Dorom Report

Durum Wheat Stocks Remain Large Despite Record Utilization.
Approximately 51,500,000 Bushels on Hand in United
States on January 1, 1943

Supplies of durum wheat in the
United States at the first of January,
1943, remained large and totaled 5I,-
668,000 bushels, states the Depart-
ment of Agriculture in the Semi-
Annual Durum Wheat Report, This
January 1 inventory was held in the
fullowini positions: on farms, 29,-
166,000 bushels; in interior mills and
clevators, 12,733,000 bushels; in com-
mercial storage, 4,332,000 bushels;
and on hand at merchant mills, 5437,-
000 bushels. On January 1, 1942,
stocks amounted to 53,243,000 bushels
and on January 1, 1941, they were
38,831,000 bushels, L

This supply of durum wheat on
January 1, 1943, was still close to
record proportions despite the largest
domestic usage during a semi-annual

riod since records on this subject

ave been kept. A large carry-over
on July 1, 1942, together with a
bumper 1942 crop about offset the
increased utilization. The carry-over
of durum wheat on July 1, 1942, of
34,655,000 bushels along with the 1942
crop of 45,505,000 bushels provided
supplics available for the 1942-43 sea-
son of 80,160,000 bushels.

Mill ;gindings during July-Decem-
ber, 1942, made a new high for a six-
month period and amounted to 11,-
138,000 bushels. The quantity used
for feed also rose to a new high and
amounted to 17,354,000 bushels, Ac-
cording to inspection records, there
were no rcrarls during this period
but with mill grindings and feed use
so much larger than usual, the dis-
appearance for the six-month period
was about twice that of the corres-
ponding months last year.

The 1942 durum crop encountered
difficulties similar to those to which
the 1941 crop was subjected. That
is, early excellent prospects for a high
quality crop were spoiled b%hcumm-
uous rains at harvest time, e rains
in 1942 came earlier and lasted longer
and as a result not as much high
quality milling durum was retrieved
as the year before. The 1942 crop
although large brought forth a lot of
high moisture, sprout damaged grain.
Protein test of the 1942 crop aver-
aged about 1% less than in 1941 but
the quality of the gluten was better
than the ycar before. According to
inspection data, the general quality of

DURUM WHEAT PRODUCTS: U, S.
Durum Wheat

Ground
Bushels
Average 1931-32
1935-36
uly-December 6,916,568
anuary-June 6,566,430
' Total 13,482,998
1935-36:
uly-December 8,079,600
ﬂ..l}l:lll' r-June 17.612,642
olal 5722242
193637
july-l)cmnber 7178821
anuary-June 4872839
Tota 12,051,660
1937-38:
{ul y-December 6,747,909
anuarf-]une 6,881,882
Tota 13,629,791
1938-39:
}uly-[]mmbcr 7,590,460
nmlar{-] une 7,231,375
Tota 14,821 B35
1939-40;
july-December 8213310
anuary-June 7.210373
- Tota 15,423,683
194041
uly-December 8,294,812
anuary-June 8204,118
Tolal 16,498,960
1941-42:
}uly—Dccember 9,319,560
nnuarf-] une 0,641,
Tota 18,960,796
1942-43 ;
]ul}l’_-Dtctmber 11,137,704
otal

PRODUCTION AND DISTRIBUTION

P'roduction a/ Exports

Semolina TTour Macaroni, etc

Barrels Barrels Pounds
1,159,716 284,785 1,223,713
1,089,188 307,461 1,187,546
2,248,904 592,246 2411259
1,277,468 354,860 943,239
1,181,320 H3401 1,042,154
2,458,788 98,261 1,985,393
1,126,855 354, 903,688

B43,685 le:g-z’ﬂ 1,515,939
1,970,540 540,371 2419,627
1,070,141 | 354 1,532,537
1,141,055 296'3733 1,345,699
221119 651,086 2878236
1,245,377 414,520 1,783,847
1,256,964 336,818 1,494,226
2,502,341 751,333 3278073
1,392,707 406,134 2,929,050
1,175819 394,009 1,882,683
2,568,526 800,143 4,811,733
1182979 464,953 1,707,295
1,375,649 401,404 1,475,196
2,558,628 B66,357 3,182,491
1,482,195 528,155 b
1,498 554,160 bf
2,981,049 1,082,315 b/
1,726,396 686,996 b/

Source: Data prior to July 1, 1933, U, S, Bureau of Foreign and Domestic Commerce.
Subsequent data, Food Distribution Administration
a/ Total production included under semolina when production of semolina and flour

is not reported separately.
b/ Not avair:Me
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the 1942-43 durum marketings im-
roved as the season progressed and
it is likely that the durum wheat re-
maining on farms and on hand at
interior elevators is somewhat better
than the average quality represented
by marketings thus far,

Bullis Heads
General Mills

Succeeds President Donald D. Davis,
Who Was Called to Government
Service

Harry A. Bullis was recently elected
president of General Mills, Inc., as
announced last month byrd[nmu F.
Bell, chairman of the Board of Gen-
eral Mills, He succeeds Donald D,
Davis, retiring president, who was
called to Government service with the
War Production Board,

To succeed Mr. Bullis, Mr. L. N,
Perrin, formerly in charge of grain
operations for the firm, was elected
executive vice president,

President Bullis began his business
career as office boy with the Citizens
Gas & Electric Co. of Council Bluffs,
Towa, and later entered the University
of Wisconsin. After his graduation,
he enlisted as a private in the first
World War, coming out of that con-
flict with the title of Captain, On his
return fo America in 1919, he entered
the service of Washbum-Crosby Co.
and w:s made secretary and comp-
troller of General Mills when it was
formed in 1928, He became a mem-
ber of the Board of Directors in 1930
and at the time of his elevation held
:jhc position of executive vice presi-

ent.

The opportunity for advancement oc-
curred when Past President Davis
found his war work in connection with
the War Production Board too strenu-
ous to continue his private business
connections,

In requesting acceptance of his
resignation as president of General
MEIF;,I Mr. Davis said that the respon-
sibilities which he had assumed on a
temporary basis with the WPB were
of such a nature that they could not
be discontinued at this time, and that
therefore he felt it a patriotic duty'to
divest himself of all other positions
of responsibility, that he might devote
his entire time and attention to the
service of the government,

"The Board had no choice but to
act regretfully in accordance with
Mr. Davis' expressed request,” Mr,
Bell said, “but in doing so it recog-
nized the high principles and spirit
of sacrifice which have prompted him
to, enter the national service. The
Board expressed its sincere apprecia-
tion of ‘the valued services which Mr.

DAvis has rendered for over 20 years.”
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IT is not pleasant to have your peaceful life upset by wartime necds and
restrictions and activities. ... It Is not pleasant to die, either. ... Between you who live at
home and the men who die at the front there is a direct connection....By your actions,
definitely, a certain number of these men will die or they will come through alive.
If you do everything you can to hasten victory and do every bit of it as fast as you
;:an ... then, sure as fate you will save the lives of some men who will otherwise die because
you let the war last too long. ... Think it over. Till the war is won you cannot,
in fairness to them, complain or waste or shirk. Instead, you will apply every last ounce of

your effort to getting this thing done. ...In the name of God and your fellow man, that is your job.

DS
\SURE YOURS

The civillan war organization needs your help. The Government
has formed Citizens Service Corps as part of local Defense Councils.
If such a group is at work In your community, cooperate with

it to the limit of your ability. If none exists, help to organize one.

A free booklet telling you what to do and how to do it will be

sent to you at no charge If you will write to this magazine.

This is your war, Help win it, Choose what you will do —nowl

EVERY CIVILIAN A FIGHTER

CONTRIBUTED BY THE MAGAZINE PUBLISHERS OF AMERICA
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Consolidated Macaroni Machine Corp.

March, 1943

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

The raw material and water is automatically fed by
the blending device into the Mixer and no handling
or allention is necessary as all operations are auto-
matic and continuous.

Guaranteed production of not less than 100 pounds
per hour. Finished goods uniform in length. It is
sanitary and hygienic as the product is untouched by
human hands,

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

Due to priority restrictions, we are unable to furnish
any of these presses for the duration, as all of our
elforts are concentrated on the manufaciure of mate-
rial for our arne-l forces and those of our Allies.

This advertisonient is to remind you that we will still
be ready to serva the trade, after a just and glorious
peace has been conclude 1.

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

Rdd ol communi

to 158 Sixth Btreet
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The machine above shown Is the only conlinuous press in
the world which has a positive spreading altachment and is
fully aulomalic in every respect,

Do not confuse this press with those being olfered by several
compelitors, 1t Is the only continuous presa that is guarantoed
to automalically spread macaronl, spaghelll or any form of long
paste as soon as the machine is installed. No experiments
necessary afler installation.

In olfering this machine to the trade, Consolidated adheros
strictly lo ils policy of olfering only equipmen! that has been

Iried and proven in every particular. The purchoser ia there-
lore assured that the machine will lullill each and every claim
as soon as it ls pul into operation.

From the lime that the raw material is led into the receiving
compatimenl untll il is spread on 1o the sticks. no manual opera-
lion of any kind is necessary as all operalions are conlinuous
and aulomatic, Manulacluring cosls greatly reduced. Percent-
age ol Irimmings greally reduced as extrusion is by direcl
hydraulic pressure. Production from 800 to 1,000 pounds per
hour. Rocommended where long, conlinuous runs are required.

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

Address all communicalions lo 158 Sixth Streel

Write for Particulars and Prices
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Despite the restriction of foreign-
made cheeses because of the war and
the blockade, Americans continue to
find sufficient quantities of very good
domestic cheeses that cz’iglwnwc grow-
ing appetites for this food delicacy.
Americans are eating more cheese
than ever before, according to data
recently compiled from the 1939 Cen-
sus of Cheese Manufacturers, and in-

dications are that they will probably .

continue to increase their per capita
consumption of this food as Ameri-
can-made cheese is improved in qual-
ity, in many instances becoming su-
perior to the imported varieties,

770,000,000 Pounds

In 1939 the total consumption of
cheese in the United States exceeded
770,000,000 pounds, 36 per cent more
than in 1930.

Total consumption of all dairy prod-
ucts increased about 10 per cent in
the same period, thus giving cheese,
with the exception of evaporated milk,
the most striking increase of any ma-
jor dairy product. :

The lgtalc of Wisconsin continues
to lead in the quantity and the varie-
ties of cheese made domestically, and
produces many European varicties of
qualilies superior to those formerly
imported.

American Type Leads

American or cheddar cheese is the
most important type produced in the
United States, IFrom 1930 to 1939,
the consumption of this type increased
approximately 45 per cent. This was
a larger percentage increase than for
any type of foreign cheese,

In 1930 and 1931 American cheese
accounted for about 68 per cent of
the total cheese consumption by Amer-
icans; in the two years—1939 and
1940-—it has constituted about 73 per
cent of a much larger total consump-
tion. The development of process
cheese has no doubt been an important
factor in stimulating consumption of
American-made cheese,

Swiss Cheose Second

Not all Swiss cheese comes from
Switzerland, but this type has become
very popular in the United States,
While Swiss cheese ranks second in
importance in volume of consumption,
it has comprised less than 8 per cent
of the total cheese consumption, From
1930 to 1939, Swiss cheese consump-
tion increased 27 per cent, This was
considerably less than the increase for
all cheese.

Cream Choese Not Imported

Because cream cheeses are relative-
ly perish:lble,_lhcrc has been little or
no importation of this type at any time,
It is extremely popular in this coun-
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Cheese Consumption Increasing

try and forms the base of many good
cheese spreads,

In recent years cream cheese has
ranged third in volume of consump-
tion, making up about 6 per cent of
the country’s total, Consumption of
cream cheese alone has probably shown
the largest percentage increase of the
more important varieties of American
favorites.

Italian Varicties

Very little if any of the popular
Italian varieties are now imported
from Italy on account of the war,
However, supplies of this type were
quite large in American storehouses
when the war broke. - Though quite
a number of South American varie-
ties are being offered as substitutes for
the Italian-imported cheeses, the
American-made Italian types are be-
coming quite popular among those who
like these nippy varieties.

All Italian varieties of cheese com-
bined rank fourth in volume of con-
sumption, making about 5 per cent of
the total in 1939, Consumption of
Italian varieties declined 20 per cent
from 1930 to 1933, but since then the
trend of consumption has been up-
ward, and in 1939 the consumption
was 27 per cent greater than in 1930.

Brick Cheese Popular

As might be judged without com-
pilation of data, the total consumption
of brick and Munster cheese has been
relatively constant for the decade as
a whole, showing the least variation
of any of the more popular varicties.
In 1939 these varieties made up about
4.5 per cent of the total. While this
is a foreign type of cheese practically
none is now imported.

Limburger Not Strong

Limburger is also a foreign type
of cheese that is popular with certain
classes.  Large quantities are now pro-
duced in American cheese factories,
Little or no imports of this type are
recorded.

The figures submitted do not include
cottage cheese, which is really an un-
developed cheese and is properly in-
cluded in dairy products.

Nippy Types for Spaghetti

While most good cheese is recom-
mended for use in macaroni-spaghetti
or spaghetti dishes that are prepared
by 1[:1: baking process such as casse-
role dishes, as an accompaniment to
this wheat food the niJHJy varieties
have the preference. his is pur-
chased either in bulk of one or more
pounds in weight and ground in the
home as needed, or bought in grated
form from manufacturers who grate
cheese commercially,. While blending
has become quite prevalent, many of
the original types are still available
despite import restrictions,
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Cheese—A Victory
Food Special

There is plenty of cheese—good
cheese—in every part of the United
States right now, There's enough at
this time to supply our own fighting
men—to ship to our allies—to serve
often here at home. From August 17
through August 29, food stores the
country over featured cheese as a Vic-
lm% Food Special.

his is good news to homemakers
—especially those in parts of the coun-
try feeling a lempcmll:y shortage of
certain types of meat, For cheese con-
fains the same high-type protcin that
is in meat. Many cheese dishes, like
meat dishes, are the substantial kind
around which you build a meal,

Homemakers also welcome ,cheese
rlcnty now in view of the fact that
ess than a year ago the supply picture
was not so rosy. At that time, the
United States was making only enough
cheese to meet normal peacelime
needs. Suddenly, there came a big
wartime demand from countries de-
pending on our Lend-Lease food, So
our cheese industry had to turn to
and meet new high goals in cheese
production, In less than a year it has
surpassed the goal of one-third more
production called for in the big Food-
for-Freedom program.

Partly because of big production,
partly because demand from abroad
has had a scasonal slackening, the
amount of cheese now available for
our own use is exceptionally large, By
helping make full use of these heavy
supplies, homemakers can help keep
up the high rate of cheese production
—relieve taxed storage facilities, We'll
be needing more and more cheese in
months to come for Lend-Lease and
military use,

Cheese With Macaroni

A good way to combine cheese with
spaghetti and macaroni , . . is to make
a cheese sauce to pour over the cooked
ingredients, Make a white sauce of
flour, fat, milk, and salt. Take this
sauce from the stove. Add the finel
broken cheese, and stir the sauce until
the cheese melts,

Funny Facts

And picture-taking is quite a busi-
ness, People spend &4.000,0{1) a year
in photographic studios and in addi-
tion spend $16,000,000 to have their
films finished, ‘

And you may think the blacksmith
shop is about ?assé, but you're wrong.
There are still 16,000 of them and
lhu;'l\.rhlake in $22,000,000 a year.

e cider mills are not doing so
well. There are on%ﬂ of them and
they take in $177,000 a year,

., Nor are livery stables extinct.
There are still 201 struggling along
taking in $1,200,000 a year,
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Lend-Lease Affects Rationing

Macaroni Products Are Not Rationed — Yel

Lend-lease food is helping to win
the war—food for the Russian Army's
smashing blows at the retreating Naz-
is—food for the British Eighth Army
driving into Tunis—food for the mu-
nitions workers back in England.

We sent a lot of lend-lease food
abroad in 1942, To sustain the United
Nations' offensives of 1943 we shall
need to send more this year—about
twice as much, The food we sent last
year—and the food we are sending
now—is important in terms of battles
won. Yet it has been relatively small
in terms of our total supply of food,
smaller than many people may have
believed,

Of the five meats soon to be ra-
tioned—beef, veal, lamb, mutton and
pork—we exported over a billion
pounds under lend-lease. That's a lot
of meat, but it was only five per cent
of our surply. Out of every twenty
pounds of meat, American civilians
and U, S. armed forces took nineteen
I;oumls. One pound went to our al-
ics,

We lend-lease a lot of cheese and
dried and evaporated milk. Tt took
over two billion quarts of fuid milk
to make these and other milk products
exported under lend-lease. But the
grand total was less than four per
cent of our total fluid milk supply, We
kept for our own needs over nine and
a half quarts out of every ten quarts
of milk we produced, and we produced

~aver 58 billion quarts in all.

Among the milk products, lend-lease
took a large share of cheese—almost
one quarter of each pound the United
States produced was exportzd to our
allies.

Lend-lease exports of butter, how-
ever, were less than one per cent of
our total supply. Out of every six
pounds of butter less than one ounce
went under lend-lease.  What butter
we sent went to the Russian Army,
We are sending more this year,

It took more than a billion dozen
eggs to make' the egg powder that
was exported under lend-lease, This
was one egg out of every ten that
went to the markets, Egg production
increased enough to lake care of these
lend-lease shipments and still leave
more than before for Americans to
cat,

We shipped seven per cent of our
canned and frozen fish under lend-
lease, but only one per cent of our
canned vegetables, fruits and fruit
juices. Ninety-nine out of every one

undred cans produced in this country
went to the U, S. armed forces and
to American civilians.

There are no figures available on
the shipment of macaroni, spaghetti,
and egg noodles among the lend-lease
supplies, but based on heavy Govern-

ment purchases of this foodstuff and
the liking for it by many of the
peoples  supplied lend-lease, millions
of pounds are undoubtedly being
shipped monthly. It is also estimated
that the per capita consumption of
macaroni products by men in the
armed services is double that con-
sumed by civilians,

As a matter of fact, the total e-
mand for American food is greater
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than the supply because of the heavy
need for food for the United States
Armed Forces, as well as for our
fighting Allies, and American civilians
are able to, and want to, buy more
food than ever before,

Nurwufim: patriots in a Trondheim
movie palace were astonished to see a
propaganda film showing the German
forces giving food to the Norwegian
civil population. For a few minutes
they were too amazed to speak. Then
one of them stood up and cried, “Stop!
You're running the film backwards.”

HAY marhet Doth

A PRECISION BUILT
MACARONI PRESS

sce 16 CHARLES F. ELMES ENGINEERING'WORKS

OF AMERICAN STEEL FOUNDRIES:

| = ?
213 North’Morgpn Street Chicago, Illinois

Tho ELMES Macaroni Press is
precision built in every respect.

The various paris are made
of high grade materials. The
machining is accurately done.
Moving parts are fitted together
with the proper tolerance. In-
spection at every stage is rigid.
The machine is built by an or-
ganization of engineers and
craftsmen experienced in pre-
cision manufacluring.

To you . . . this machine
brings the capacitly for large
outpul, long life and first qual-
ity macaroni at low cost. Ask
for complete specifications.
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Private Brand
Sales

Macaroni-Noodle manufacturers

who pack private brands as well as
their own should see to it that in =--
tablishing resale prices on their vy
brands that they should differ litte
from the resale” prices on (he same
products sold under a private brand,
Iq thi. connection, such manufacturers
will be interested in the “lecture” given
by Supreme Court Justice M. B. Pat-
terson of Wiite Plains, N, Y.
. Ina rec.nt decision he severely crit-
icized the practice of a ~anufacturer
fixing « price on a product under the
fair trade law for his own brand and
then parmitting the identical product
to be sold for less when distributed
under a private label,

The case involved the sale of turkey
Ba_lc or_smoked turkey by the Pine-

ridge Tarm, Inc,, of Ossining, N. Y.,
under its own name and the same
product  packed for Bloomingdale
Brothers, Inc., New York department
store and others under their private
brand. A resale price for the product
was set at 65 cents, under the Feld-
Crawford fair-trade law in New York
State for the product packed under
the manufacturer’s brand, Tt was
shown by the defendant that the Macy
stores, logical competitors to Bloom-
ington Brothers, Inc., were permitted
to sell the identical product for 61
cents when packed under Macy's Lily
White brand,

While the court enjoined Blooming-
dale Brothers, Inc., from cutting the
sale price of smoked turkey, it said—
“basically it does savor “of unfair
practice and an imposition on the
public for any producer to sell the
same article at a lesser price simply
because it is packed in a, container
that does not bear the producer's
trademark.”

Food for Thought
About Food

“From time to time I plan to make
public the facts about the supply of
food for civilians,” says Secretary
of Agriculture Wickard ‘'who is Food
Admmistrator. “It is important that
everyone think about the food situa-
tion of the Nation and his family in
the light of these facts. T feel that
the American people, if they know the
facts, can be trusted to help manage
their Jood wisely. Given the facts,
they will proceed calmly and efficiently
to make the adjustments in civilian use
of food that are needed, so that Amer-
ican food can fight for us around the
globe, The food supply situation war-
rants neither complacenice nor hys-
teria. 1 have told the American people
repeatedly that there is going to be
enough food for essential diets in this
country, provided we manage our foot
supplics wisely. 1 repeat that state-
ment, Tt is going to be necessary to
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adjust food buying and eating habits,
We can proceed under the point ra-
tioning system with assurance that by
careful mnagement we shall all have
all that we need to eat,”

Italy Pegs
Spaghetti Prices

Under the hv:adin;i_l “Hunger in
Italy," the Press of the country has
carried this item of interest to the
spaghetti-makers of the nation: °

That a food item common in peace-
time can become a luxury under con-
ditions of war is substantiated by tales
told by travelers recently permitted to
leave Italy, where the government is
spending annually more than the total
national income,

The Yricc of bread, spaghetti and
olive oil, when purchased within the
rationing limits, has been held down.
But other staples for the table have
gone haywire. An cgg, for example,
costs 18 cents. A pound of tea is

riced at $35. A pound of chocolate

rings $7. Large strawberries cost
$1.75 a pound and wild ones $1. A
can of peaches is priced at $1.80.
Cherries are 50 cents a pound, ham
$3.75 a pound. Olive oil, bought
above the rationed allowance, costs $3
a liter.

In purchasing fabrics it is becoming
difficult to obtain goods of quality in
Italy. When they are available the

rices are astronomical. A rcal woolen
lanket will bring $65. An ordinary
suit of clothes will put the purchaser
back about $135, A pair of bootlcgged
shoes ‘will cost the customer $35.

Victory Will Bring to
World New Deal in
Food, Says Wickard .

“With victory will come—if we are
to have a lasting peace—a new deal in
food for the world,” says Sccretary
of Agriculture Wickard, “The pros-
pect has a large meaning for Amer-
ican farmers and American consum-
ers. For both, one of the stated war
aims of the United Nations—the es-
tablishment of freedom from want
throughout the carth — means new
ways of proclucin% and living. Quan-
tities of the food America has alrcady
accumulated in the Ever-Normal Gran-
ary, and will put herself in a position
to produce - through the impending
changes in farms systems and proc-
essing equipment, will be on hand to
feed the destitute of Europe when the
firing stops. Before that time comes,
quantities of American food will have
been used to feed the liberated peoples
behind the new fronts the United Na-
tions will establish as they carry the
war into enemy territory, Such dem-
onstrations on the f front of de-
mocracy's capability to produce, and
its generosity in distribution will weigh
heavily among the influences that will
write a just and lasting peace.”
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Pack-Rite Expanding
Mandrel

Now Model “B" for Packers of Army
and Lend-Lease Foods, Etc,

Definite improvements have been
incorporated into the new Model B
Pack-Rite Expanding Mandrel, made
!\36 Pack-Rite Machines, Milwaukee,

is, which has been designed . . .

To facilitate insertion of pouch liners
into cartons (pouch liners made of
cellophane, kraft-foil laminated, etc.).

Of special interest to packers of de-
hydrated and frozen foods, vegetable
and animal shortenings, frozen and
powdered eggs, powdered milk, and
similar products now being packed in
cartons.

Method of Operation

1. Operator merely slips pouch over
contracted flaps of Mandrel as illus-
trated, 2. Taps self-locking foot-
pedal  which automatically expands
flaps, thus shaping pouch in box-like
position, giving it rigidity. 3. Operat-
or slips carton over shaped pouch. 4.
Depresses  sclf-locking  foot-pedal
which contracts Mandrel flaps and re-
moves pouch-lined carton, all ready
for use,

One day a German officer said to
a close-mouthed loyal Dutchman:
“Who is behind the resistance given
by your people?”

"Only one man,” was the reply,
“and he is dead”

“What was his name?" pursued the
officer.

“William the Silent,” replied the
Dutchman,
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UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAPID

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

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

after month, year after year.

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota
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the Best

When You
DEMAND

S81bs,
gNDRAG,
SUPERIOR?

PURL PUTUM WHLAT

T

Two New Duram Tﬁms Developed

Macaroni manufacturers and other
users of quality durum wheat products
will be interested in the two newly
developed types of durum wheat,
says H, O. Putnam, Executive Sec-
retary of the Northwest Crop Im-
provement Association.

The North Dakota Experiment Sta-
tion and the U. S, Department of Ag-
riculture codperating will release two
new durum wheats to growers in the
spring of 1943. These wheats have
been tested for semolina and macaroni
color for the past three years by
durum mills in codperation with the
Northwest Crop Improvement Asso-
ciation and the North Dakota Experi-
ment Station. Color of products
from these two varicties is very sim-
ilar to Mindum and rated equal to or
better than Mindum in this year's
tests. The durum wheat committee
agreed that they were satisfactory and
approved  their  being  released to
growers.

One durum wheat was named Carle-
ton in honor of M. A. Carleton of
the U, S, Department of Agriculture
who imported Kubanka from Russia
in 1900. The other was named Stew-
art in honor of a former Langdon,

North Dakota, Experiment Station
superintendent.  These wheats are the
result of cobperative durum breeding
work between the North Dakota x-
periment Station and the U, S, De-
partment of Agriculture. They are
the result of an Emmer-Mindum
cross with two Mindum back crosses.
The purpose of the Emmer cross was
to secure stem-rust resistance.  The
best hybrid selections were then back-
crossed to Mindum to recover its
desirable macaroni qualities and to
climinate  the undesirable  Emmer
characteristics.  Both  Carleton and
Stewart  are  stem-rust  resistant,
Carleton has a stiff straw and vields
a little less than Mindum, while the
straw strength and yield of Sicwart
are equal to that of Mindum,

These wheats should soon replace
undesirable poor milling durums such
as Acme, Monad, Golden Ball and
others that have been grown in cer-
tain arcas because of their stem-rust
resistance.

The use of (larinum in jewelry is
prohibited by the government because
the total available supply is needed in
war.

Did You Get A Truck?

A total of 1,471 trucks, trailers and
miscellancous  vehicles was  released
under the truck rationing program
during the week ending January 23,
the Automotive Division announced
today.

Civilian users and holders of Gov-
ernment Exemption Permits received
128 light, 1,088 medium, and 95 heavy
trucks, 91 trailers, and 69 miscellan-
cous vehicles,

The miscellancous vehicle category
includes station wagons, ambulances,
hearses, ete.

Since the rationing program became
effective March 9, 1942, a total of
101,246 vehicles of all types has heen
released.  This total includes 22,586
light, 53883 medium, and 12,389
heavy trucks; 7,235 trailers, and 3,153
miscellaneous vehicles.

In parts of France the Germans
have imposed a fine of ten franes for
the use ot the French language. An
Alsatian girl one day entered a shop
and said “Good morning, everybody,”
in French A Gestapo man reminded
her that the use of French was pro-
hibited and asked her to hand over
10 francs. The girl gave him 20 francs
without so much as looking at him
and said, “Now I can say ‘Goodbye,
everybody' in French as well”
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Supply Customers Fairly

Manufacturers of Macaroni Prod-
ucts and all other food processors,
wholesalers, and other distributors are
urged by the Office of Civilian Supply
and the OPA 10 share their supplics
of scarce civilian goods among their
customers on a fair and cquitable
basis.

Unless this is done, they said in a
joint statement, many consumers, espe-
cially those in outlying regions, will be
unable to obtain their fair share of
scarce goods and many retailers may
be forced out of business,

The statememt  suggested  specifie
principles which, if practiced by manu-
facturers and wholesalers, would con-
tribute greatly toward a fair distribu-
tion of civilian goods throughout the
country.

The statement follows :

The decreasing supply of certain
civilian products makes it absolutely
necessary for supplicrs (manufacturers
and wholesalers) to share them among
their customers on a fair and equita-
ble basis.

While most distributors are doing
their hest to keep their customers sup-
lied, nevertheless retailers increasing-
y complain that they are unable to

get scarce merchandise. If suppliers
discriminate against some of their cus-
lomers, some consumers, some retail-
ers and even entire areas will soon
be without goods,

Specific controls, such as consumer
rationing and zoning, are helpful to
prevent this but they do not apply 0
all consumer poods,” Wholesalers and
manufacturers can help in the equitable
distribution of commadities not under
such controls by distributing them ac-
cording to the following principles:

(1) Supply each customer only with
his fair, proportionate share of each
scarce commodity according to the
following formula:

(a) Determine the amount of scarce
goods that are available,

{b) Deduct the amount necessary to
supply new customers taken on
in the past year, or expected to
be added during the quarter in
areas experiencing a large increase
in population. The amount al-
lowed 10 new customers should
be the same proportionately as
the amount allowed to old ‘cus-
tomers,

(e) Determine the per cent the re-

SWAP-RIMES 3
by Gregg & Downey

S WAUP

Little Bo-Peep has lost her sleep,
And her dcgs are all covered with blisters.
She wasleft all alone and had towa/f home -

When she wouldrit swap rides with her sisters!

SAVE GAS % SAVE TIRES % DRIVE CAREFULLY!
NATIONAL SAFETY COUNCIL
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maining_quantity is to the quan-
tity available in the correspond-
ing quarter of the previous year,

(d) Offer to supply customers a given
percentage of searce goods pur-
chased by them during the corre-
sponding  quarter or month of
1942, the percentage depending
on the amount of available goods,
Thus, if a supplier has available,
during the first quarter of 1943,
only 75 per cent of the goos
which he distributed during the
first quarter of 1942 cach of his
customers would be entitled to a
quota of 75 per cent of the pur-
chases made by him during that
quarter of 1942, Customers ob-
viously should not use allotments
to violate War Production Board
orders governing maxi wm inven-
tories,

We recognize of course that
many suppliers do not have speci-
fic records of sales of particular
commaoditics, Tt is becoming in-
creasingly important that such rec-
ords be kept at least for groups
of scarce goods. Without dis-
tribution on the basis of records,
there is no way of assuring equity
except by rationing ; and rationing
entails records far greater in num-
ber and complexity.

(2) Adjust juotas available to cus-
tomers in areas where there have been
marked shifts in population to coin-
cide with such shifts,

(3) Refuse to supply new accounts
with searce goods except in areas
(a) where there has been a marked

increase in population ;

(b) where a competitor has abandoned
service Lo a customer in order to
save mileage,

(4) Continue using normal sound
standards as the basis for extension
for credit,. When a customer has lost
all eredit standing he should be offered
an opportunity to purchase his quota
on a cash-with-order basis,

(5) Make no new long-time con-
tracts which will require delivery of
larger quantities of scarce gownds than
the customer is equitably entitled to
receive according to the above stated
wrinciples. Make reasonable efforts to
impose limitations outlined above when
under contract to deliver a specified
amount of searce goods to a particular
customer,

(6) Consider owned or controlled
outlets as individual customers, there-
by imposing the same limitations on
such outlets as he imposes on his other
customers,

This statement of policy is not in-
tended to supersede but rather supple-
ments existing priorities rationing and
allocation regulations,

Manufacturers and wholesalers are
urged to expedite the realignment of
their distributive policies in conformity
with this statement so that the equi-
table distribution of available con-
sumer goods may be assured.

Mareh, 1943
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A REAL HONEST-TO-GOODNESS
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

VALUE. YOU

LAPITAL FLOUR MILLS, INC.

Mills: St. Paul

General Dffices: Minneapolis

Points Now More
Valuable Than Money,
Willis Says

Because exeessive consumer  pur-
chasing power has put price in the
background as a factor in buying, ra-

tion coupons are now more valuable
than money in the grocery store, ac-

“cording to "'aul S, Willis, President

of the Grocery Manufacturers of
America,

In a review of the first week of
consumer buying under the point sys-
tem, he declared that housewives are
spending their coupons with extreme
care, and are placing the emphasis on
quality.

“Housewives have come to realize
that an overspent food budget can
sometimes be remedied, but that no
one can dig down and produce extra
ration coupons. As a result, American
women are using their traditional in-
grenuity in getting maximum value for
every point they pass across the
counter.”

With the 1943 “inflationary gap"—
the difference between the amount of
money in consumers' pockets and the
total value of consumer goods which
will be available—estimated to reach
a figure between sixteen and twenty-
five billions of dollars, it is pointed
out that no such excess exists in the
availability of ration coupons. Thus,
he said, of the two kinds of currency

being used in grocery stores—money
and coupons—the latter are actually
nore valuable because of sharp re-
strictions at the source,

“The foresighted housewife is he-
coming more quality-conscious than
ever before,” Mr. Willis declared.
“Now that she is limited to three
pairs of shoes a year, for instance, she
will make sure that the three pairs
she buys are the very best on the
market.  And that is just as true of
food.  The progressive housewife is
buing the tjmxl she knows she can
trust.  Then, in the fashion for which
American  homemakers  are  world-
famous, she is preparing those foods
carefully and appetizingly so that her
family will get the maximum health
benefits  from  each  purchase  she
makes."”

Retail grocers should take their cue
from this trend, and recommend the
purchase of quality goods to their
customers,  In this way, he sugpgested,
they can create goodwill that stems
from satisticd customers, and at the
same time help their own businesses.
In addition 10 emphasizing quality in
rationed items, grocers can profit by
featuring the many excellent, nutri-
tious foods which are not rationed
and which will not be on the scarcity
list in the near future.  He mentioned
bread, rice, cereals, spaghetti and mac-
aroni, milk and fresh vegetables in
the unrestricted category.  Intelligent

use of such foods in combination with
the rationed items, he said, is a way
of assuring a balanced diet in spite
ationing,

The manuiacturers’ spokesman de-
clared that the enrichment programs
of many food companies, begun sev-
eral  years  before the war  and
brought 1o their culmination during
the past year, have a new amd special
importance because of wartime  fomd
shortages.  All the popular cereals
which were not whole grain have now
been restored o whole grain nutritive
values, he pointed out, and all flour
now used in the baking oi bread is
enriched.  Doth bread and cereals are
being used more widely than ever be-
fore, not only by themselves, but as
extenders for scarce foods.  House-
wives who adid bread, macaroni prod-
ucts amd cereals to other dishes nowa-
days are adding solid, vitamin-packed
food value, thanks 10 the enrichiment
program.

There is one rule which housewives
should use in their shopping  from
now on. Doy the hest foml and pre
pare it wisely. It is oo precious to
wirste,

Asked whether there will cominue
to be an unlinted supply of wnration-
el foods throughout 1943, Mr. Willis
s that no such prediction s pos-
sible until the food industey's man-
power supply s assured, hoth on the
farms and in food factories,
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: eggs, 43,000 pounds dried albumen eggs must be produced and frozen, to  tions that grow' out of war? That Mould Cl i i
s and 13,000 pounds dried yolk. Total pe ysed for «rrying during the laiter question which has long and is still ould Clenners
i dried egg production in January last part of 1943, Large quantities of shell puzzling macaroni manufacturers and Moulds :
§ year was 10,774,000 pounds. eggs also must be stored to be used other food providers, is answered by All Sizes Up To Largest in Use i
1 _During 1943 a much larger quan- later in the year for drying. Produc- ~a l‘twgﬂimrﬂmhﬂf“}' with this state- B |
tity of dried eggs will be needed for tion of 400000,000 pounds of dried ment: 1 255-57 Center St. y
direct war purposes than was produced  eggs will require the production of ~ “Good and’ proper advertising is N. Y. Office and Shop  New York City i
} in 1942, It is now estimated by the approximately 1,440,000,000 pounds of beneficial and necessary, under any ¢
0 Food Distribution Administration that liquid egg. A decade ago, in 1932, and all conditions. Money spent for e T S
S at least 400,@0,00:') pounds of dried production of dried egg utilized only advertising is a good sound invest- i
a8 egg will be needed in 1943 to fulfill all 1,364,000 pourds of ﬁ uid egg. In ment. Foods and other products that Death of family by the Association through its  employes can quickly reach maximum |
! requirements—an _increase of 70 'Fr("r 1942, approximately 27.4 per cent of are produced for distribution to huy- . Secrelary.  DBurial was in Cleveland.  production.  Gluers and sealers can 4
: cent over the production of 1942. The  the eggs dried came from liquid pro- ers and consumers, must be sold, R. L. Silas i e placed ahead of, and following, fll-
‘. INZdeucllon of dried egg totaled duced from storage shell and frozen “There is only one distinction he- . .. Model Machi ers or weighers so that cartons can he
il 235,649,000 pounds compared with egg—I4.1 per cent from storage shell tween sclling and advertising. 1In A heart attack caused the immedi- ode achines bottom sealed, filled and top sealed

45,280,000 pounds in 1941, Production
in 1942 consisted of 226,127,000
pounds of whole egg, 2,253,000 pounds
of dried albumen, and 7,269,000
pounds of yolk.

During the coming months, a large
part of the processing facilities of the
egg industry will be devoted to the

egg and 13,3 per cent from frozen egg.

During January the Food Distribu-
tion Administration accepted offers on
12,289,790 pounds of dried egg. Of-
fers accepted from February 1 to
February 18 totaled 11,709,195 pounds
—1943 figures hein{: preliminary and
1942 figures revised,

selling, you tell the individual; in ad-
vertising, you tell the world. It is
just a matter of the choice of the
|Ilropcr medium, the message sent.
Jone properly and consistently, ad-
vertising will multiply consumer ac-
ceptance of your suggestion and of
your product.”

HOLDING FIRST PLACE

ALDARI Macaronl Dies have held first place in the Held lor over 39 years. The leading macaronl plants ol the warld
\t today are using Maldarl Insuperable Dies,

1t will pay you to use Maldari Dies In your business. A better, smoother, finlshed product will help to Increase your

T e Sl oAl o, s ' 01 Ve o b

ate death of Mr. R. L. Silas, presi-
dent of The Pfaffman  Company,
Cleveland, Ohio, the morning of Feg-
ruary 13, 1943, While he had been
ailing slighlly, he was able to attend
to his principal duties, until the last
week preceding when he was confined
to his home with what was considered
merely a bad cold, Death came sud-
denly.

Mr. Silas joined the macaroni-noo-
dle firm several years ago as the rep-
resentative of creditors who took over
the ,ll:ml during the depression and
by sheer ability put the business on a
paying business. The Pfaffman Com-
any, successor to the Pfaffman Egg
k'nodlc Company, located at 6919 Lo-
rain Ave., Cleveland, was one of the
oldest and best known firms in the

tended the members of the bereaved

For Victory

Packaging machines are still avail-
able for food processors in need of
units for replacement of worn-out ma-
chines, or for additional units required
to handle the ever-increasing food de-
mands. Realizing this, some of the
leading packaging machine builders
are modernizing their maodels in keep-
ing with available material supplies
and packaging needs, The Triangle
Package Machinery Company of Chi-
cago, I, recently circularized the
trade with this message, in part:

“The answer to the macaroni-noodle
manufacturer's  wartime  packaging
problems, including labor shortages,
rising costs, reduced profits, conversion
to paper cartons and higher production

“Operation is simple ; inexperienced

in straight line production.”

Hitler and Goering went 1o Calais
and stood looking sadly across the
Channel towards England.  Suddenly
Goering said, “Adolph, | have an idea.
When | was at school, | remember 1
learned a story about a man who di-
vided the sea’in order to enable his
army to cross on dry land.” Then he
added doubtfully “But | think he was
a Jew"

Hitler, very excited and past caring
whether the man was a Jew or not,
sent immediately for a Rabbi. When
he came the Fuchrer asked him, "1s
it true that a Jew once divided the
sea, leaving dry land for his anny 1o
cross "

H business, Its founder, Fred Becker,  rtes, is to be found in two victory “Certainly,” was the answer. "l
b Sr., was for many years a leading fig-  model packaging machines built in - was Moscs.
i ure in the National Macaroni Manu-  keeping with conditions. Duilt almost “Where is he now ¥
o1 Makers of Macaroni Dieg facturers Association, which he helped  entirely of hardwood, they require a “I am afraid he has been dewd @
il to organize in 1904, His firm also  minimum of strategic metals and ean  long time." )
it published the first Macaroni-Noodle  he purchased without preference rat- “Well, but b did he do it?"
i 178-180 Grand Sireci New York City Journal, the predecessor of the current  jngs, Together with conveyors of simi- “By strikin, he e with o stick
i MacakoN1 Journan which is the of- lar construction, they form the basis — given him by « Al"

g | ficial organ of the National Associa-  of several combinations of cartoa seal- ":\m|l \;.'hvru is the slilick now *”
| o 5, I i 1 ; Rkl : tion. ing setups which will meet virtually  asked Hitler, very excitedly.

; ‘America’s Largest Macaroni Die Makers Since 1903—IVith Management Conlinuously Retained in Same Family" Expressions of sympathy were ex- ..,||" rcqllilrcltwllls. ’ “The stick?" was the quict reply.

“Oh, that is in the British Museum.”
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The MACARONI JOURNAL

Successor to the Old Journal—Founded h! Fred
Becker of Cleveland, Ohkio, in 190,

Trade Mark Registered U, S. Patent Office
Founded in 190.
A Publication to Adviu:!c: the American Macaroni

ndust,
Published Monthly by Ha't’ National Macaroni
Manafacturers Association sa its Officlal Organ

Edited by the Secretary-Treasurer, P. O, Drawer
-Na'.l, Braidwood, 1.

PUBLICATION COMMITTES
C. W.:Wolle...... tessssssssesnsssess President

Loush 8], CUNEO.eiasantisnnstsanrasres Advis
SUBBCRIPTION RATES

United States & c.....l-..:l.so per year In advance

Foreign _ Countries,...ue. 3,00 per year in advance

Slngle Coples.acsiarsssrasssssarnssssssls Cents

Dack Coples..versanes reansrsaes srrsnas 25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor _solicils
news and articles of interest to the Macaroni
Industry, All matters intended for publication
must reach the Editorial Office, Draldwood, IIL.,
ao later than Filth Day of Month.

THE MACARONI "JOURNAL assumes no
responsibility for views or opinlons expressed
contributors, and will not knowingly advertise
irresponsible or untrustwort {I:unuml.

The publishers of TIHHE MACARONI JOUR.
NAL reserve the right to reject any maiter
furnished either for the advertising or reading

lumns,
“REMITTANCES—Make all_ checks or dralts
thh to the order of the National Macaroni
anufacturers Association,

ADVERTISING RATES

Display Adrertislng.eeec.... Rates on Applicatl
Want Adse tora b b aeyer 50 Cenis Brer Line

Vol. Xav MARCH, 1843 No. 11

“I pledge allegiance to the Flag of the
United States of America, and to the re-

public for which it stands, one nation in-
divisible, with liberly ond justice for all.”
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Association News

WPB Preference Rating Order
P-140—Conlainers

Washington Representative B. R,
Jacobs has passed on to members of
the National Macaroni Manufacturers
Associatibn some pertinent informa-
tion concening the manufacturer's
status uncer the War Production
Board's Preference Rating Order, P-
140, classifying users of fibre (corru-
gated) and wood shipping containers
in order of their importance to the
war effort.

They were advised as to just what
steps they are to take in the event that
suppliers refuse to sell them shipping
containers unless they first obtan a
preference rating. He adds: “After
consultation with President C. W.
Wolfe of our Association, we have
made application for a rating for our
Indi stry under P-140,  If we obtain
this Rating it will solve our problems
regarding the use of containers as
there is no doubt that there will be a
great demand for them. Wooden boxes

% TSt T -0 N L el 2 b e e T T T O e

are scarce and wood will become more
and more difficult to obtain for con-
tainers, so I suggest that all users of
wooden boxes change immediately to
fibre or corrugated containers.”

Production
Survey

Through its Washington office and
in codperation with several Govern-
ment agencics secking pertinent trade
data, the National Association has un-
dertaken a survey of macaroni and
noodle products production in various
periods,  Quite a number of firms
responded fully to the questionnaire.
Many of them overlooked its signifi-
cance, Some mcr:Er forgot, How-
ever, here are some figures with which
the Government officials will have to
conjure respecting this food:

A group of firms closely related geo-
graphically and in the same production
category, 17 in number, report that
their total daily production capacity is
700,700 pounds.

In 1939 their combined output of
macaroni products was 100,459,000
pounds. In 1942 the total output
reached 114,512,000, and in the four
months, October 1, 1942, to January
31, 1943, inclusive, they produced 143,-
880,000. The increase from 1939 to
1942 was 13.8 per cent. Compared
with the four months above referred
to, the increase was 42.2 per cent. “At
that indicated capacity,” concludes
Dircctor of Research, B. R. Jacobs,
who is compiling the reports for As-
sociation and Government, “and run-
ning 300 days a year, as many are
now doing, these 17 plants—a group
selected because it was quite represen-
tative of the locality—are capable of
producing 210,231, pounds, but
they are still producing appmximntely
32 per cent under maximum capacity.”
. At the egg noodle end of produc-
tion, here are some interesting facts:
18 plants with a total daily production
capacity of 203,600 pounds, produced
25,056,500 pounds of noodles in 1939,
In 1942 production had increased to
36,137,000 pounds and in the four
months, October 1, 1942, to January
31, 193, when demands were most
heavy, their output was at the rate of
46,920,000 pounds a year. The in-
crease from 1939 to 1942 was 44.2
per cent, Comparing 1939 with the
four-month period ending January 31,
1943, the increase was §7.2 per cent,

“The indicated capacity,” comments
Director l]ncobs, “and figuring 300 pro-
duction days per year for the 18 plants
selected, is llmt they are capable of
woducing 61,080,000 pounds yearly.

hey are now producing approximate-
ly 23.0 per cent below l’iu:ir maximum
capacity.”

These are but some of the many
interesting facts about the industry,
valuable data, as all will agree, that
might be compiled by the Association

URNAL
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BUSINESS CARDS

CARTONs

GIVE US ATRIAL

NatioNaL CARTON Co.

JOLIET, ILLINOIS.

National Cereal
Products Laboratories

Benjamin R. Jacobs
Director

Consulling and analytical chem-
Ist, specializing in all malters in-
volving the examination, produc-
tion and labeling of Macaroni
and Noodle Products.

Vitamin Assays a Specially.
Laboratory
No. 156 Chambers St. New York, N. Y.
Olfice
No. 2028 Eye 81 N.W.. Washington, D.C.

AT BARGAIN PRICES

Used Machinery ond Equipment

1—Cevanco, Cavagnaro & Ambrelte
13%4" Verllcal Hydraulic Press,
removable dies
1—P, M. Wallon 66" Kneader, with
tight and loose pullos.
25—Bronze and Copper Dies, 114",
25—Bronze and Copper Dies, 107,
2—30 Pound Exact Weight Scales.
1— 2 Pound Exact Welght Scale.
20—72" Fans, 7 blades.

All in good working order, 17l
accept any reasomable price.

STEVE BUSALACCHI

2954 Bo. Kinnlcklvnle Ave,
Milwaukee, Wis.

March, 1943
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The linest Amber Durum grown in the
United States is raised in what is known
as the "Devils Lake (N. D.) Area.” From
more than 100 alliliated local elevators in
this area comes the Amber Durum which

we grind into:
Pisa Duramber Abo

No. 1 Semolina Fancy No. 1

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

consumer demand lor our producis con-
linues lo increase.

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Olfices: Mills:
1923 Uaiveuity Ave., S. Paul, Minn. Rush Cily, Minn.

It pays to keep your machines
in first class operating
condition

2

[

A |

Continuous performance and maximum production are oblained
when your machines are operating elficiently. No time is lost.
Every minute counts, Inspect your machines regularly, keeping
them clean, well oiled and greased.

I. This PETERS JUNIOR 2. This PETERS JUNIOR
CARTON FORMING AND LIN- CARTON FOLDING AND
ING MACHINE sels up 35-40 CLOSING MACHINE clones

rloas por minule, requiring 1) sorionh UG TS O
one operafor. Alter the car. quiring operator, =
tons are set up, they drop on- fons ont;r muchln-ﬂﬁnd con-
to the conveyor bell where veyor belt as open, filled car-

tons and leave machine com-
they are carried lo be filled.  plglely closed. Can alse be
Can be made adjusiable,

made adjuslable.

PETERS‘ MACHINERY CO. “

Chicago, 11l

4700 Ravenswoorl Ave.

WANTED—Position as FJCIDI?' Foreman
or Plant Superintendent in a Plant on the
Pacific Coast. 20 years of successful ex-
perience in Macaroni Manufacture. Fin-
est of references. Will Consider Rea-
sonable Offers, “B-M-W,” ¢/o Macaroni
Journal, Braidwood, Illinois,

with just a little more codperation
from manufacturers who could find
many ways to use these guiding fac-
tors,

After the attempted bombing of Hit-
ler in the Munich Brauhaus became
known the following notices appeared
in the windows of several butcher
shops in Prague the next moming :

“There will unfortunately be no lard
or pork today as the swine wasn't
killed yesterday."”

Cheese Increase Is 3 Cents

A ruling by the Office of Price Administration will
serve indirectly to affect the cost of cheese and maci-
roni products dishes. Amendment No. 13 to Maximum
Price Regulation No. 280, effective February 13, 1943,
permits an increase of up to three cents a pound on spe-
cific kinds of domestic cheese sold after that date. Inter-
pretation of the amendment, made by Prentiss M. Brown,
Administrator, for release February 15, is as follows:

Recent increases of three cents per pound authorized
by the Office of Price Administration on domestic-pro-
duced cheese of foreign types—such as limburger, Swiss,
brick, Muenster, and Italian varieties—will not apply to
inventories of assemblers, wholesalers and like distrib-
utors on hand prior to February 10, 1943, the Office of
Price Administration ruled today.

Such reserves—totaling  approximately 19,000,000
pounds and about a three months' national supply—thus
will be available to consumers at a saving of slightly less
than three cents per pound when sold at retail, making
a total consumer saving of approximately one-half mil-
lion dollars.

However, OPA also ruled that cheese factories could
charge the full ceiling price—including the recent three-
cent advance—when delivering cheese on or after Feb-
ruary 10, regardless of whether such cheeses were manu-
factured before or after that date.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street New York, N. Y.
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Peter I. Virhnu. Kentucky Macaronl Gn.. Loulsville, Ky,

OUR PURPOSE:
EDUCATE OUR OWN PAGE R T
bl ] F‘"';;VDUSTR Y
. .
o National Macaroni Manufacturers
. ORGANIZE Association B,
ONIZ . . LLES
Local and Sectional Macaroni Clubs MANUFACTURER
OFFICERS AND DIRECTORS 1942-1%13
C. W. WOLFE . Mega Macaroni Co., 'larrisburg, Pa.
{{)i“'g i La'F zo'zjs“;%":’"h NE'&':.': E;nfl'{‘& o Py
AL T {)nnn. Becretary-TreAMIMTaus s sssrssasess P O, Hox N'n. 1 nn norlllim&;
Region No. 1 ol
::;'F: :u"u' I'rince Macaron| Mfg, Co., Lowell, Mau. ;'(“lil.nnl::n:nd, Gooch Food Products Co., Lincoln, Neb,
Henry Nueller, () P Maeller Co.. erse ﬂl[ N, ). Region No. 7
rf"\'v.hwm. Megs leaumnl Co, 'Lu"E‘,w," P E. De Rocco, Jr., San Diego Mac, Mig. Co., San Diego, Calif,
Rexion Region No. 8
Samuel Glnh Gioit  Macaronl Co., Rochester, N, Y. Guide P, Merlino, Mieslon Macaroni Mfg. Co., Seattle, Wash,
A rving Gr Grass Noodle Ce., Chl o
Pl Ybclil, el B e, G ™ Rt ey Miarl €, Sefod,
Region is 8, Vagn Faust Macaronl Co. hmll Mo,

Loul
Albert S, \V!h

elss Noodle Co., nmxud. Ohlo

The Pucific Coast, the Atlantic Seaboard and lllﬁ.dﬂ:p
South joined firms from the interior States in giving
tangible support to the Navy War Activities being spon-
sored by the National Macaroni Manufacturers Associa-

tion,

And more are coming according to word given Associa-
tion Officers and Board Members, Each new enrollment
adds to the organized strength and the prestige of the

(M/QQCCMQI. A ‘Dcr%sm

in Fobnuany

Firm Representative

Buitoni Prods,, Inc,
Cassarino & Carpentieri

Colonial Fusilli Mfg. Co.

El Paso Macaroni Co.
(Restored)

Grand Olivier Food
Prods,

Louis Abbenante
Ernest Ponce

Stanley Benn

Quality Macaroni Co, D. Piscitello

Pacific Coast Mac. Joseph Merlino
Mfg. Co.

Reich Macaroni Co.

G, Santoro Jos, Santoro

Seattle Macaroni Mfg.
Co.
Yca;ngnown Macaroni Mrs. Rose Crea

Wa]t. Coast Mac, Mfg. D. Merlino

group that since 1904 has been active in the cause of a ary.
food that is now finding its place definitely on America’s

menu.

T AR

Vincenzo Carpentieri

With the. 22 new members enrolled in January—107
firms are now codperating as an organized unit for indus-
try protection and trade development, The February en-
rollees are:

Location
New York, N. Y.
New Britain,

Conn,
Brooklyn, N, Y.
El Paso, Texas
Chicago, 111,

Rochester, N, Y.
Seattle, Wash.

Los Angeles, Calif.
Brooklyn, N. Y,
Seattle, Was'.

Youngstown, Ohio

Oakland, Calif,

We welcome the new supporters and extend the hand
of 'fellowship to the others who should follow the fine
example of the 34 who joined during January and Febru-

M. J. DoNNa,
Secrelary.

FOR THE MACARONI OF TOMORROW
Clonmont. Introduces

An Original Type of Continuous Automatic Macaroni Press

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

Operation as sim-
ple as it appears.

Ia a rolling proc-
onn; will work with
soft or firm dough.

Sultable ’  short
and lonr goods.

Producing 1200 pounds per hour of excellent product, golden yellow in color, glossy smooth
finish, strong In texiure, {ree from spots and slreaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York
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BuT MAMA— )
| DON'T WANT STew! |
| WANT SPAGHETTI!' (‘-*

S—

'),

Your competition is not merely other brands of macaroni

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

Pillsbury's Durum Products.

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

PILLSBURY FLOUR MILLS COMPANY
GENERAL OFFICES MINNEAPOLIS, MINNESOTA
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