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Official notice of a War Conference in e ':
Chicago on June 25 and 26, 1943, has been
sent members of the Nationa! Macaroni Manu-

facturers Association, the sponsor of the affair.

Objective: Unstinted cooperation with the
several food agencies of the government in our
country's war effort, and the fullest possible
protection and promotion of the trade while

performing that patriotic duty.
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By proving their essentia’ity to the nation’s Food Piogram, a number of our customers have recently 3 i Bitioy 8 convemenf:; ol "?Q Seve"," represeniatives of tha gov- :
been successful in obtair ing new packaging equipmest for macaroni and egg noodles. o Z?Yma’;r’g“'! l::ncon:l ;re: l:;llplcu:r;lpmg the ?rogn:ll]:n io;- the :\:lo-
: & onference 1o be held in Chicago next month, only a skele- g
Tl . . . b ton outline of the treal that is in store lor the Macaroni-Noodle !
lese customiers found it to their advantage to have Rossotti codperate with the machinery maoufac- /] < Makers can be announced al this moment.
turer in creating the new equipment. In some instances, our customer actually had the manufac- 7 !’, Complete details will be made known to all who are interested
turer build his machine to fit the specifications of a package size aheady established by Rossotti. 3 |hroug§ bulletins from the Associedlion sponsor of the aflair

Correct package design is basic with the Rossotti company.
Here are some brief lacls:

——

We are in daily contact with manufacturers of macaroni and cgg noodle packaging equipment. if
you are planning to convert to a high-spewd automatic carton setup, may we suggest that for best
results, you have the machine manufacturer and Rossotti work together on your particular require-
ments?
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The 1943 War Conlerence will be held at the Edgewater i3
Beach Hotel, Chicago, Friday and Saturday, June 25 and 26. b
Regular meetings of the Board of Directors will be held on the
days preceding and lollowing those set for the conlerence

T
3,

It will be under the direct auspices of the National Macu
roni Manulacturers Associalion, the recognized organized group

At the moment our facilities are '
ol the industry. g

pretty well harnessed to the servic-
ing of old accounts. We are not
soliciting broadscale new business.
But whether we make your pack-
| aging now, or must defer this as-
sociation to a later date, Rossotti
offers you at all times its friendly
codperation without obligation,

Friday, June 25—Opening Session.
Ollicers Reports and General Business Session stariing at
10:00 a.m.

Afterncon Session:
—Ceilings and Priorities
—Civilian and Fighter Needs

Evening—Reception Honoring President C. W ‘Wolle

Saturday, June 26—Morning, starting at 9:30 am.
Industry Requirements:
—Ingredients, Availability of Eggs, e'c.
—Equipment

ROSSOTTI

LITHOGRAPHING CO. INC.

Alternoon:
—Manpower
—Products Forlilication
—Packaging Materials and Regulations

e

A

Evening—Annual Dinner and Entertainment

Main Office @ Plam: North Bergen, N, J.  Sales Representatives in Principal Cities
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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.

he
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Macaroni-Noodle ﬂnbust&.tl Géuiso&\, Council

Nearly fifty industry advisory councils have been ap-
pointed to help the War Food Administration solve some
of the toughest problems that are hindering the flow of
foods to the armed forces and civilians. This number
will be doubled in onler to cover all the trades concerned
in supplying the nation’s food needs.

Last month the appointment of the long-expected Maca-
roni-Noodle Industry Advisory Council was announced
and its organization meeting held in Washington, D. C,,
on April 27, There the groundwork was laid for tackling
and solving some of the problems of concern to both the
producers and the government.

The first job of the Advisory Council is to study the
needs of the nation for our industry's products, to find
out whether the resources of our plants are geared to the
war demands and if the supplics of such ingredients as
semolina, eggs and containers are sufficient. Then to
recommend such action by government agencies amd
manufacturers as may be needed to get a good job done.

The Council has no law enforcing power, but with a
representative of the government as chairman, it has an
offizial status, a sort of go-between from producers to legal
authorities. It solicits suggestions from individual manu-
facturers on industry problems and will study them
from the angle of government and industry welfare only.

Things are happening fast at the nation's capital where
the country’s war-effort control and supervision are cen-
tralized. There orders are issued based on current needs
and the latest information, subject to immudiate cancella-
tion and radical change as conditions require.  For this
reason it is advisable to have a representative group on the
job, ready to advise the trade officially and immediately.

From the angle of the macaroni-noodle industry, never
before has there been so much government interest shown
in macaroni, spaghetti and egg noodles.  Principal reason
is that everybody is food conscious.  Food is a first essen-
tial for our fighting forces, and for the civilians, too—if
the former are to be kept in the best possible physical

shape for the conflict and if e morale of the latter is
to have no let-down,

Like most other foml processors, the worry of the
macaroni-noodle maker today is not—"Can | get the
order?”, but “How can | il it?”"  DBut while this may
be an ideal condition, there are others that make it more
than ever necessary for the industry 1o be on its guard,
to act unitedly for self-protection, while doing its best
to supply this fine food in ample quantities where most
needed.

Only thase trades amd groups that closely ally them-
selves with the various government agencies will be heard
before new orders are promulgated and new regulations
issued.  The macaconi industry is fortunate in having
such a contact committee in the form of the newly ap-
pointed Macaroni-Noodle Industry Advisory Council.

At this writing, the United States is completing plans
for a world conference on food—present and after the
war. A meeting of representatives of a score or more
of the leading nations of the world will be held at Ho
Springs, Va., this month.  If countries find it helpful and
necessary o confer on mutual problems, should not trades
benefit equally from similar peaceful conferences?

A conference of special interest 10 macaroni-noodle
manufacturers will be held in Chicago, June 23 and 26,
It will be purely and strictly @« WAR CONFERENCE
with a J-pronged program, secking as its sponsors claim—

—UNITY for VICTORY

—HARMONY for capitalizing current husiness OF-
PORTUNITIES, and

—AGREEMENT on means  for protection  against
over-expansion.  The Advisory Council is being con-
stulted on the subjects to be considered at the June War
Conference and it may be assumed that only the most
pertinent matters will occupy the attention of those who
appreciate the need of cofiperative action and will attend
the Conference.




Report of the Director of Research for the

The following is a summary of the
Advisory  Committee’s  deliberations
which took place in Washington on
April 27, 1943,

This summary has been prepared
by Mr. V. L. Bushman, Special Com-
maodity Branch, Food Distribution Ad-
ministration, who served as Chairman
of the mecting. The following per-
sons_ representing Government Agen-
cies.and the Macaroni and Noodle
Industry participated in these discus-
sions:

PRESENT !

Representing Industry (Committee
Members)

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

John V. Canepa, John V. Canepa
Co., Chicago, 111

Henry Mueller, C. F, Mueller Co.,
Jersey City, N. J.

Louis Vagnino, Faust Macaroni &
Importing Co., Kansas City, Mo.

James T. Williams, The Creamette
Co,, Minneapolis, Minn,

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

David Dassetti, Paramount Maca-
roni Co., Brooklyn, N. Y.

Representing Government
A. L. Brack, Containers Division,
wrn

G. A. Collier, Grain ['roducts
Branch, FDA

S. T. Cooke, Processors Dranch,
I'DA

A. J. Holmaas, Food Industries La-
bor Branch, FDA

C. R. Joslin, Contractors Services,
FDA

J. O. Lamkin, Special Commaodities
Branch, FDA

C. I, Nutting, Office of the Solici-
tor, FDA

1. S. Payne, Grain  Droducts
Branch, FDA

R. C. Sherwood, Civilian Require-
ments ranch, FDA

T. Sweet, Facilities Branch, FDA

Dewey Termohlen, Dairy & Poultry
Rranch, FDA

Summary

Pekrose oF tneE MeeminG: The
committee met o consider wartime
conditions as they affect the industry
and its contribution to the war effort
with respect to efficient  production
and distribution of industry products.
Among subjects discussed were (1)
civilian requirements; (2) proposed
fortification of industry products;

Month of April

By Benjamin R. Jacobs

(3) durum products production re-
ports; (4) egg availability for noo-
dles; (5) manpower; (6) production
and requirements estimates; (7) pack-
aging; (8) Lend-lease purchasing;
(9) the Controlled  Materials 'lan;
and (10) task groups.

Inthobretory:  Mr, Bushman in-
formed the committee that although
there has always seemed to be a sur-
plus of durum wheat and of process-
mg capacily, it is now evident that
the situation with respect to capacity
and supplies must be analyzed and
watched in order to insure the neces-
sary production during wartime. He
pointed out that our products are in-
creasingly important in the civilian diet
hecause of their nutritional value and
because of the rationing of other
foods.  Anticipated  requirements of
the rehabilitation program must also
be considered, Mr. Bushman said.
The advisory committee was formed
in order that factors and trends that
may influence industry operation may
be classified and called to the attention
of those concerned and action may be
taken for solution of problems that
arise, the committee was informed.

Mr. Nutting outlined the legal as-
pects of committee  formation and
functions; committees must be truly
representative  and  advisory  only.
Safeguards set up with respect 1o task-
group assignments were also explained.

CiviLiay  Reguikemests:  Dr
Sherwood discussed with the commit-
tee various aspects of the 'prugmm of
civilian  requirements  of  industry
products, particularly the relation of
anticipated consumption to the supply
of adequate nutrition in the civilian
diet.  Indusiry products are cheap
sources of energy and may be easily
combined with other types of food to
serve as expanders of such scarce
items as meat and cheese, Dr. Sher-
wood said, I addition, preparation
with cheese, meat, and tomatoes in-
creases the nutritive value of the cud
product.  Enrichment with vitamins
and minerals, as suggested by the in-
dustry, was not recommendea during
the I'ood and Drugs hearings because
of the possible loss of these materials
through careless preparation by the
consumer, Dr, Sherwood explainel.
Enrichment  of industry products
would be especially valuable, however,
for that portion of the population
where they form a major part of the
diet, if careful preparation to avoid
loss of vitamins and minerals were
assured,

Committee members estimated  that
70 per cent of macaroni products are
prepared with cheese, meat, or toma-
toes. It is not certain whether decrease
of consumption through rationing of
cheese and meat will offset a possible
increase in consumption through de-
sire to streteh scarce items, they point-
ed out. That industry products are
concenti ted  production items,  3'2
pounds from the distribution  basis
cqualing 10 times that amount when
served, was noted by the committee.
Education for improvement in prep-
aration processes to avoie loss of vi-
tamins and minerals may be achieved
through industry promotional sources,
it was stated.

Prorosen  ForTiFication or  In-
pustRY DProbvers: Mro Payne re-
ported that there is concern that peo-
ple in this country may not oblain
sufficient proteins in the wartime dict.
The committee was asked for its
comments on the feasibility of forti-
fying industry products with soya
flour in crder to avoid this deficiency.
Mr Paync said that it is recognized
that the use of 15 per cent soya flour
in industry products may mean diffi-
cultics in drying, especially in long
products, and may change” the color
of the product. He emphasized the
fact that proposed legislation would
be permissive only.

Committee members cited industry
experience in the last war when barley
flour was substituted for wheat tlour.
Consumer acceplance was not obtained
and products were diverted to animal
feeding, vesulting in net loss of valu-
able foods to the civilian diet and re-
flection on industry prestige. Use of
soya dour in 10 per cent of industry
prodacts, preferably in short items
such as c¢lbow macaroni, was recom-
mencded as an experimenial project.
Governmental assistance in exploita-
tion and in pricing wdjustments was
suzgested. Committee members point-
ed out that it may be difficult for
smaller firms to cobperate in the pro-
gram as extensively as the larger
firms,

Mr. Bushman stated that the ques-
tion of fortification of products with
soya flour will be referred for study
by a task group and that the recom-
mendation of the Branch for pricing
adjustments could be presented to
OPA officials for their consideration.

Durus Propuction Rerorts: Mr.
Collier reviewed with the committee
durum products production reports

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

‘The most exacting checks in your labora-  with fine taste, appetizing appearance and
tory are really quite moderate compared  FULL COLOR AND FLAVOR the things that
to the test your products undergo at a mean evesything to the housewite.

customer's table! There, only one all-

These are reasons why Gold Medal

important question is asked—only one Press-tested Semolina No. 1 gives you not
answer expected, The customer asks: “Isit  only the kind of rcsulrs_ynu must have in
good " Your products must answer “Yes."  your plﬂnr-'——lmt, most important, the re-

For vears we have been testing and  buying action you want from your cus-

cheosing wheats, milling, testing and re-  tomers. ‘ .
Use Gold Medal Press-tested Semolina

tes cing Gold Medal Press-tested Semolina
N> 1 to insure the presence, in
largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills'
Gold Medal Press-tested Semolina
No. 1 is noted for those character-
istics which spell ine results to the
manufacturer. It is noted for a//
"vound ability to produce products

ooEEsssmars A COMPLETE DURUM SERVICE FOR MACARONI AND NOODLE MANUFACTURERS ESEESEESRUES

No. I with full corfidence.
Many daily tests guar atee 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 Pres

tested Semolina No. 1 milled by

General Mills, Tnc,, speaks for

itself.

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Division of General Mills, Inc.

Offices: Chicago, Illinois

~r
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Report of Director of Research
(Comtinned from Page 6)

The data available indicates no short-
age at this time, he said,. Committee
members reported  industry  concern
over the timing factor in the avail-
ability of milling capacity. They sug-
gested  stockpiling of  semolina  for
Lend-Lease purposes rather than spot
orders when the need might arise,
Heavy deliveries to the industry oceur
from September to March, they point-
el out,

EGt AvAlLABiuTY rok NeoDLES:
A review of conditions leading to is-
suance of FDO No. 41 and an expla-
nation of provisions of the order were
given by Mr., Tormohlen. With the
permission to J»rmlun- 100 per ceni of
the past year's production for com-
mercial sale, an obligation is placed
upon suppliers of frozen and dried
eggs 1o service past customers, Mr.
Termohlen said. Eggs used in filling
contracts with Governmental arencies
iy be replaced, he pointed out, 1f
for any reason past supplies are un-
able to service industry members, rep-
resentatives of the Dranch may be
called upon for assistance in obtaining
a new source of supply, committee
members were informed.

Manrowek: Mr. Holmaas  ex-
slained that the Food Industries La-
Imr Branch serves as the central point
in the FDA through which outside
agencies and the various food indus-
trics may clear manpower problems
and information on policies and pro-
cedures. He stated that problems en-
countered so far relate mainly to hold-
ing the necessary skilled manpower,
seeuring additional labor, and utiliz-
ing avalable personnel to the fullest
extent,

The recent decision t - withdroe twe
bases for wage increases—( 1) tiwe re-
moval of inequalities or inequitics,
and (2) more effective proszuticn of
the war—may  present pioblems in
holding and  reeruiting welustry per-
sonnel, Mr. Holmaas  pointed  out.
However, the  essentiality  of  all
branches of food processing, including
the macaroni products industry, has
now been established and employes will
be eligible for transfer only where it
may be ascertained that there is op-
wortunity for the individual to utilize
iis skill more profitably in the war ef-
fort.

Committee members expressed a de-
sire for additional dissemination of
information on the essentiality status
of the industry, They were advised
that assistance in this respect and in
other problems is available to them
through  the  Special - Commaodities
Iiranch.

PropuctioN AND  REQUIREMENTS
Estimates:  lollowing  review and
discussion of production and require-

MACARONI

ments estimates, committee members
expressed the opinion that production
will be ample 1o meet Governmental
and civilian requirements;  possible
limiting factors referred to were man-
power and milling capacity. 1f addi-
tional drying facilities are made avail-
able, presses may be run continually,
committee members pointed out. They
also noted that if milling capacity is
used for semolina flour for military
and export purposes with regard for
the industry’s flush and slack seasons,
disruption of industry operation and
resulting loss of production may he
avoided, In addition, relaxation of va-
rious state laws relating to conditions
and  hours of female  employment
would help in the manpower problem,
committee members said.

Packacing: Military Packaging.—
Committee members called the atten-
tion of Governmental officials to the
fact that delay in fulfilling Army and
Navy contracts may be avoided if or-
dering of corrugated cases might be
carried on without awaiting the order
number which specifies whether the
contract_is military or domestic,

P-140.—Mr. Brack reviewed back-
ground aspects of P-140 and how the
order affects industry operation, The
order is in process of amendment, he
said; form PD-802 may be used tem-
porarily to obtain adequate rating. Re-
quirements of the industry for corru-
gated cases will be met with little dif-
ficulty. However, Mr. Brack believed,
as many former users will lack ratings
under the order, Mr. Brack explained
application of Priorities Regulation
No. 1 to AA-L orders. 1 difficulties
are experienced in obtaining packag-
ing for rated orders, eodperation of
the Branch should be sought in investi-
gating causes and providing relief, he
said. Industry members were request-
el to confine themselves to a 45-day
inventory temporarily. Amendment of
P-140 and the opening up of several
jute mills will ease the situation with-
m a few months, it is believed.

FFolding  Cartons, — The problem
with respeet to supply of folding car-
tons is one of capacity rather than ma-
terials, it was agreed, following dis-
cussion of the subject.

Lend-Lease  Packaging.—Specifica-
tions for Lend-Lease packaging for
export and stockpiling were reviewed
by Mr. Joslin, An announcement to
be made soom on V-3 boxes will
mit either ibre or corrugated cases, he
said, Committee members said that de-
lay in filling orders will be avoided if
boxes may be ordered to be kept in
stock and the number stenciled on
after contracts are received,

LeNp-Lease  PurcnasisG:  Mr,
Bushman stated that plans to procure
imlusu'f- products for export or stock-
piling by use of contracts providing
for delive-y over a several months’ pe-
riod are under consideration so that

JOURNAL

May, 1943

manufacturers may plan their produc-
tion schedules and estimate packaging
requirements in advance.  Details will
be worked out to permit an over-all
delivery period, preferably from May
1 to September 30, in order that man-
ufacturers will not be tied up with
large stocks or unduly pressed during
their rush season, he said,

Committee members expressed ap-
proval of planned delivery on the basis
outlined by Mr, Bushman. They point-
ed out that there will be no ||,'ﬂ'1cn||)'
about storage if products are properly
dried and cared for, In this connee-
tion, it was noted that the Army and
the FDA specifications are for 12 per
cent maximum moisture content rath.
er than the 13 per cent permitted un-
der the advisory slnm‘.‘mls of the
IFood and Drugs Act of 1906 and con-
stitute a hardship for a certain seg-
ment of the industry where climatic
conditions are such that products may
be dried only to 13 per cent moisture
Discussion revealed that the 12 per
cent regulation is of assistance in con-
serving shipping space and in prevent-
ing products from becoming moldy
when they remain sealed over long
periods, It was suggested that co-
u[n-mliun between Guvernmental agen-
cies and those who do not pack to 12
per cent moisture content might re-
sult in these products being Turuhu.wd
for distribution where suitable,

CoxTroLLED “ATERIALS I'LAN: C
MP procedures were explained to the
committee by Mr, Sweet. The pur-
pose of the plan is 1o balance supply
of materials inst  demand and
schedule production within available
limits of materials, Mr. Sweet said
He stated that it may be possible for
the industry to be considered seasonal
with respeet to quarterly adjustments
of reparr and maintenance require-
ments. Information on controlled ma-
terials is desized for a year in advance,
broken down by quarters, the commit-
tee was informed, Mr, Sweet answered
questions of committee members on
Ijnnus 1o be used in specific instances.

Task Grours: Letters will be semt
out requesting members o serve on
task groups for specific assignments,
Mr. Bushman sni(‘.

End of Summary

It is suggested that you read the
above summary carefully and that if
any questions arise concerning  any
matter discussed or omitted, that you
write to me to the Washington office
of the Association and 1 shall be glad
to clarify any subject about which
you might desire further information,
By addressing your questions to the
Washington office of the Association
you vill benefit by receiving prompt
replies as 1 have daily comacts with
the above Government Agencies where
first-hand information can be obtained
for you,

i
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SOLVING PROBLEMS . ..

.. . That's something we in America have always worked together on! Co-
operating—working together to solve problems is a tradition in this country.
And there are plenty of problems in wartime. You have them. We have
them. Yours is a double job—supplying foed to the war front—keeping up the
flow of food to the home front. We realize what you're up against, and we
will do all we can to help you keep your plant running smoothly and to help
you meet production schedules. This is our pledge in wartime, as in peacelime
—to supply you with the very finest durum products modern milling equipment

and methods can produce.

KING MIDAS FLOUR MILLS

MINNEAPOLIS x MINNESOTA




Grade Labeling Linsound, Impractical,

Un-American

Industry's Position Explained in Open Letter to Economic Director Byrnes
and Price Administrator Brown by Paul S. Willis of AGMA

Onee again the proponents of man-
datory grade labeling are mustering
their forces, For twenty-five years or
more a small group of prul’-ssiunal
consumers has tried to take advantage
of every shift in the political wind to
secure the imposition of this restric-
tive and unsound measure on the
American food industry,

On the surface grad. labeling is ap-
pealing because of its apparent sim-
plicity. The ordinary person hearing
about it for the first time is apt to
say “Why not?" It is only @.cause
grade labeling is so appealing and
plausible at first glance that the pro-
fessional consumers are able to win
the ready support of many unthinking
groups and individua:.  Today, with
the numerical strength and  political
power of these new converts to grade
labeling, they have been bringing all
of the pressure at their command on
Price Administrator Prentiss Brown
to use the temporary, wartime powers
of the Office of Price Administration
to force the food industry to standard-
ize its products within the limited con-
fines of A, B and C grades. After a
caretul study of the merits of this
question, Mr. Brown has reportedly
refused 1o take such action.

The high standard of living attained
in this country is in large measure the
result of free, open competition among
the leading food companies in the at-
tempt 1o make their brands the best on
the market, That invelves constant re-
search and the consumer thus enjoys
the benefit of the steady advancement
in quality, nutrition, flavor, and better
uil-mume value which results. Progres-
sively higher standards, coupled with
lower prices, have been the trend in
the in:Ltslry throughout its existence,

Iy arbitrarily imposing A, I3 and C
grades for processed foods, the Gov-
ernment would remove much of the
incentive for such advancement and
would stultify the free competition
which is the essence of the American
wity of doing husiness, We submit
that it is wrong in principle to use the
pressure of war to substitute Govern-
ment mandate for the free enterprise
system,

This is by no means a new subject
in Congress. As you know, the House
Agricultural Committee  recemtly  re-
jected grade labeling by a unamimous
vote. In 1933 when the NRA codes
were being drawn, some of the same
clements who are now pressing for

grade labeling attempted to have it in-
troduced into the codes. Their pro-
posal was rejected, JFor five years
prior to the passage of the Food, {)rug
and Cosmetic Act in 1938, there was
a vigorous campaign to write cotnpul-
sory grade labeling of food into that
act, After an exhaustive study of the
arguments for and against it, Congress
refused 1o wriie such a law. Experi-
enced men in Congress realize the se-
rious consequences which would result
if this unsound concept were to be
made law. Right now the House Com-
mittee on Interstate and Foreign Com-
merce is about to hold hearings on the
subject. We think it is undemocratic
and wrong in principle to continue to
ask Administrator Brown to anticipate
or defeat the will of Congress.

This is especially true since the
powers of OPA stem from the Emer-
gency Price Control Act of 1942
which states specifically that, "The
powers granted in this section shall not
be used or made to operate to compel
changes in the business practices, cost
practices or methods or means or aids
to distribution established in any in-
dustry, except o prevenl ¢ircumven-
tion or cvasion of any regulation, or-
der, price-schedule or requirement un-
der this act.”

Grade labeling would mean a rad-
ical change in the business practices
of the food industry and would there-
fore be in conflict with this law,

The Real Consumer Poin! of View

A most important thing to remem-
ber is that grade labeling would cause
a competitive situation where the best
manufacturers would be forced to
viick doten to a grade in order 1o stay
in business. The food industry is the
most highly competitive in the world,
Because this is so, the pressure on all
packers is to constantly improve their
products so as to meet and beat com-
petition, 1f there were no competition
for excellence, but only the Govern-
ment standard 1o meet, all packers
would have to pack to that grade. In
other  wouds, prade labeling  would
place a cxiling on quality, rather than
a floor uuder it

Consumers' interests are already
srotected by strict Federal and state
egislation, The Federal Food, Drug
and Cosmetic Act of 1938 establishes
standards of identity for food, sets
‘minimum  requirements  for  quality,
and makes it obligatory to list ingredi-

ents ea the label. A related weasuse,
the Wheeler-Lea Act, makes towou-
rate advertising unlawful, Penaitics
for violation of these Federal statutes
are extremely severe, and the laws are
supplemented by local and state leg-
islation along similar lines. In addi-
tion, leading packers have voluntarily
adopted informative labeling The la-
bels of their products today contain all
the information any consun.er could
want about a processed foodd: quality,
size of can, weight of contents, num-
ber of picces or servings, ete. With
minimum standards thus assured by
existing methods, grade labeling's main
function would be to penalize the con-
suming public by establishing max-
imums for quality in food,

From the long range point of view
grade labeling would give the con-
sumer nothing she does not already
have, and it would deprive her of the
benefits of constantly improved prod-
ucts. Y

Grade Labeling Is Impractical

Every informed person knows that
grade labeling is impractical for the
following, among other, specific rea-
sons:

1. The theorists insist that grade
labeling is necessary to enforce a
practical form of price control. OPA
officials, however, have testified that
this is not true, and contend that ex-
isting methods will achieve the same
result. Actually, there are bound to be
differences in retail prices, due to vary-
ing transportation charges and per-
mitted markups of the several classes
of retailers selling the goods. Thus it
is obvious that any attempt to police
retail prices against a grade stated on
a label will cause confusion and con-
flict, and will flood OPA with com-
plaints having no legal foundation.

2, The grading of foods is not a
simple mechanical process, but a com-
licated  and  highly specialized  art.
Cvery canner must have an experi-
enced man who is an expert food
grader. On the other hand, many Gov-
ernment graders have been lost 1o war
jobs, which means that new people
must be trained for the Government's
regular grading work, It must be re-
membered that a skilled grader does
not pop up when he is needed like a
jack-in-the-box, but requires many

(Continyed on Page 12)
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WHEN A CHANGE-OVER TO

NON-CRITICAL PAPER BAGS
IS UNDER CONSIDERATION IT WILL
PAY YOU TO

1. Heavy-duty St. Regis Multiwall Paper Bags,
custom-built to your specific requirements, will
protect your product against dirt, moisture,
infestation, sifting, in transit and storage. Imme-
diate de'ivery can be made of any size, type or
quantity of rugged St. Regis Multiwall Bags. production needs.

2. The St. Regis organization has the widest

study of your packing operation and recom-
mend the type of bag to protect your product.
They will assist you in adapting your existing
equipment to the change-over or in selecting
filling and closing equipment to meet your

The facilities and experience of the St. Regis

organization, pioneers in heavy-dutv paper bag

experience in the manufacture and installation . packaging, have helped oo ot o i,
turers to change-over to papeT packaging,
quickly and economically.

of automatic bag filling and closing equipment.

Offices also al:
Baltimore, M.

3. St. Regis engineers will make a thorough

Birmingham, Als.

Dallas, Tex.

TR
. D

Denver, Colo. Los Angeles, Calil. New Orleans, La.
Franklin, Va. Nazareth, Pa.

MULTIPLY PROTECTION = MULTIFLY SALEABILITY

ST. REGIS PAPER COMPANY

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

San Francisco, Calif.

Seattle, Wash.
Toledo, Ohio
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(Continued from Page 10)

months of intensive training. To im-
pose upon an official agency the re-
quirement of providing the necessary
hundreds of additional experts for the
huge job of grading the 1943 pack is
to ask the well-nigh impossible,

3. The essence of the food indus-
try's responsibility today is to pro-
duce food and move it—quickly—to
the fighting fronts and to the home
front. In spite of the need for action,
the proponents of grade labeling con-
tinue to advance a theory which is
both unnecessary and complicated. Tf
grade labeling were in force, situations
might casily arise where enlire ware-
houses would be choked with food
awaiting official grading while soldiers
and civilians went hungry because of
the delay. This might me 1 that new
crops would not be haivested and
processed, since there would be no
warchousing facilities available.

4. Grade labeling would cause con-
fusion among consumers. Obviously,
the most satisfactory kind of labeling,
from the paint of view of the house-
wife, is the present system whereby
she can “elect quality by the brand
name. Por years, experts within the
industry  have recognized “grades
within grades.” 1f all the gradations
of quality are reduced to just A, B
and C, the shopper may be misled into
the belief that all Grade A foods, for
example, are identical. In buying by
brands as she does now, the consumer
knows in advance just what she is get-
ting.

5. Grade labeling would be expen-
sive, and although the added cost per
case would be small, the consumer
would have to pay the bill in the end.
The food industry operates on too slim
a margin to be able to absorb the ad-
ditional expense.

6. ‘The final argument advanced by
the proponents of grade labeling is that
the public wants such a plan adopted.
If by the “public” they mean a tiny
fringe of professional consumers and
theorists, then they are correct. If they
mean the American people, then they
are entirely mistaken, The public at
large is not familiar with the proposal
and has expressed no opinion. More-
over, if the public realized the harmful
effect which grade labeling would have
on the already uncertain food supply
of the United Nations, they would cer-
tainly reject the plan as vigorously as
Congress has.

Gold production in the United States,
including Alaska, was 135,113 fine jounces
in January, 1943, a decrease of 57 per cent
from that of January, 1942,
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Sales Up

Rationing and Scarcity of Other Foods Contribute
to Increases of Volume Sales

Leading macaroni noodle manufac-
turers have reason to belicve that the
sale of macaroni products has greatly
increased over even the higher figures
of last year. Almost every plant is
running to capacity, some even em-
loying a second shift to meet ever-
increasing demands,

While shortages of other foods are
contributing factors, point rationing
has had its effect.  Meat of all kinds
is scarce, and the better cuts are most
expensive; 21l is rationed. Potatoes
are scarce, too, and exceptionally high
in price. As macaroni products are
still not rationed and prices are ex-
ceptionally fair and reasonable, the
buying public is giving this fine wheat
food a deserved break. *

One large producer expresses his
gratification over the increase in sales
for the first quarter of 1943 as com-
pared with the same period last year.
While he attributes part of the in-
increase to the firm's reputation for
quality built up through the year, he
admits that other factors aided mate-
rially. He makes one point of general
interest to all manufacturers in con-
nection with his review of operations
since the beginning of the war, saying:
“Perhaps the biggest change that has
taken place in our business recently,
was our determination to climinate the
harmful practices of former years of
trying to produce several grades of
macaroni  products to meet specific
prices—practices which seriously af-
fected the sale of our higher grade
goods,  Since comerting our produc-
tion to a uniform grade, reasonably
priced, we have enlarged cur clientele
of satisfied buyers.”

Point rationing, as an educational
factor, is one thing which must be
given some consideration in analyzing
business changes. Housewives are
fast learning to get the most in food
value for the points allowed when
huying rationed products and this hab-
it is being reflected in most of their
purchases. Just as they learn to use
their points in purchasinz the better
cuts of meats and higher grades of
coffee, so even when buying macaroni,
spaghetti and egg noodles, which may
still be done without points, they are
more and more inclined to avoid the
cheaper and inferior grades and chose
the better brands.

Surveys by distributors verify this
changed buying trend. Some agencies,
however, have failed to note it and are
still clamoring for shipments, regard-
less of quality or grades.’ The manu-
facturers who will be the best off when

business resumes normaley are those
who will ignore this buying pressure
and stick to quality grm&s, reasonably
priced for permanent sale, and repeat
orders.

With the cost of ingredients, labor,
packaging materials and taxes definite-
ly upward, and with the limitation of
skilled workers, it appears that the en-
tire ¢limination of unprofitable grades
and the adoption of a policy of uni-
formity in products, should definitely
be chosen by the trade gencrally.
When compelled to appeal for relief
from conditions which the war may
bring, government agencies will be
more prone to listen to those who have
adopted fair and reasonable practices
that take into consideration the wel-
fare of the consumers.

Spaghetti Imports
Barred

Two South American countries have
their own ideas of what constitutes a
fair application of the "good neigh-
bor” policy advocated by the leading
nations of the Western Hemisphere.
This attitude is shown in recent reg-
ulations declaring macaroni and spa-
ghetti as “nonessentials” for impor-
tation into their ports. Here are ex-
tracts from two press reports on the
subject :

Venezuela

The Venezuelan Government has
issued a list of products which it does
not consider “essential” and for which
import licenses will not be granted by
the Venczuelan Import Control Com-
mission for importations from the
United States. The list of products,
preceded by the corresponding Vene-
zuelan tariff numbers, include among
other foods, “All products made from
flour or semolina, such as apl.:lglu'tli,

macaroni, etc.—Tariff No. 3

Ecuador

The issuance of permits for the im-
portation into  Icuador from the
United States or from any other
country via the United States of a
list of products regarded as “‘nones-
sential” has been prohibited, except in
cases of extreme emergency, accord-
ing to an order issued by the Ecuado-
rian Director General of the Office of
Priorities and Distribution of Impor-
tations, The list of restricted imports
issued last month includes macaroni
and spaghetti among many others,
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Empire counts among
its clients many lead~
ers in the field,

THE MACARONI JOURNAL 13

December 17, 1903—At Kitty Hawk,
N. C.. Orville and Wilbur Wright
made the firat successful power-
driven airplane flight. With Orville
as pilot the plane flew for 12 seconds.
Later that day Wilbur made a 59-
second fight.

The Empire Box Corporation was
born in the year that the Wright
Brothers first proved that man
could fly.

Since that fateful year, both infants
have grown and progressed to un-
dreamed-of stature. Each has earned
its place in the limelight through
efficiency and progressiveness.

During Empire's forty years, its
modern-as-tomorrow facilities —its

1943 -EMPIRE Celebrates Its 40th Birthday!

high-speed precision printing—its
alertness in accepting and in pioneer-
ing new packaging trends—have
helped to lift America's merchandis-
ing methods to new heights of
efficiency.

Many of America’s leading users
of folding cartons know that goods
displayed and packaged in Empire
cartons stand out from the crowd—
and outsell the crowd!

We think that today, in prepara-
tion for the post-war period, you, as
a user of folding boxes, should ac-
quaint yourself with Empire's advan-
tages. Your correspondence is invited.

gmp/'re BOX CORPORATION

OFFICES: GARFIELD, N, 1., AND'PALMOLIVE BUILDING, CHICAGO, ILL.
FACTORIES: GARFIELD, N. J., AND SOUTH BEND, IND, * MILLS: STROUDSBURG, PA.
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Oppose “Weight Tolerance” Law

National Association Acts to Protect Macaroni-Noodle
Manufacturers’ Interests in Proposed
Pennsylvania Legislation .

Can macaroni-nooidle manufactur-
ers meet a net weigat marking toler-
ance of one-eighth of an ounce per
pound of net content?

The House of Representatives of
the Commonwealth of Pennsylvania
has been considering the passage of an
amendment to its food packaging and
weight declaration laws—House Bill
No. 535—which, if passed, will en-
force the most stringent tolerance al-
lowances in packages. Urging action
by the National Association in opposi-
tion 1o the proposed law in its pres-
ent form, Secretary M. J. Donna of
the National Macaroni Manufactur-
ers Association makes the following
observations and suggestions:

“All manufacturers of ﬂlmckagcd
commaodities are seriously aftected by
the net weight marking requircments
in a bill the Pennsylvania Legislature
has before it and ‘which some think
may pass next week . . . and which
alloes a weight tolerance for pack-
aged  products of less than cight-
tenths (8/10) of 1 per cent.

“House Bill 535, which has already
yassed the House and which is now
hefore Senate Committee on  State
Govern..ent, if passed in its present
form, will make illegal in Pennsyl-
vania sale of many packaged prod-
ucts that have been legal in that state
to date, and are legal in all other
states,

“The proposed net weight marking
requirements fix such a rigid and close
tolerance that manufacturers can never
be sure their packages when delivered
or sold in Pennsylvania, will meet the
requirements of the law. This is par-
ticularly true of certain products, the
moisture contents of which are af-
fected by atmospheric conditions,

“No packaged product is exempted,
but retailers have succeeded in get-
ting o special exemption written into
the bill absolving them from prosecu-
tion when selling unbroken and un-
damaged original packages purchased
from others,

“Section 7, which  contains  the
unique net weight marking provision
uot found in the law of any other state
or in the ‘Model State Law on Weights
and Meesures' recommended by the
National Burcau-of Standards for en-
actment by all States and adopted by
the National Conference on Weights
and Measurements, reads:

“No person shall distribute or sell
or have in his possession with intent
to distribute or sell any commodity

in package form unless the net quan-
tity of the contents shall be plainly
and conspicuously marked on the out-
side of the package in terms of net
weight measure or numerical count,
provided, however, that folerances at
the rate of one-cighth of an ounce per
pownd of the net content marked
thereon shall be allowed, and exempt
from marking as to net content con-
tained shall be—

*4(1) all packages sold as liquid
commodities containing less
than one ounce liquid meas-

ure;

*+(2) all packages sold as dry com-
madities containing less than
one ounce avoirdupois;

*4(3) all packages selling for five
cents or less.

“The Pennsylvania statute now in
effect and the laws of other states
permit net weight marking tolerances
to be written inte regulations so that
administrators may adjust them to the
weight characteristics of cach pack-
aged product, Such provision or pro-

May, 1943

cedure would be changd completely
if H.R. 535 becomes law in its pres-
ent form."”

President C. W. Wolfe, speaking
for the Association and the other
Pennsylvania macaroni-noodle makers,
took steps to oppose the enactment of
the measure unless the stringent net-
weight marking requirements were
broadened to meet natural require-
ments in macaroni products, The
House Committee still has the bill un-
der consideration,

No “Points” for
Dehydrated Soups

Manufacturers of egg noodle mix
soups were given some relief in a new
order by the Office of Price Adminis-
tration, effective at 12:01 a. m. April
22 on point values assigned to dehy-
drated soups.

On containers of 4 ounces or less,
point values are one

On 4 to 8 ounces, they are now 2

points.

On 8 1o 12 ounces, 3 points.

On 12 to 16 ounces, 4 points.

On multiples of pounds, the points

are multiples of 4,
L]

Later: The official points schedule
cffective May 2, 1943, listed soup
mixes under items for which no points
are needed, thus giving these proces
sors full relief.

A Wartime Conference on Foods

Sponsored by the
Institute of Food Technologists
The Frofessional Society of Food Technologisls

The impact of war, changing the
food problem from surplus to short-
age, has exploded many problems in
the face of the food industry. The
sroblems are not only of production,
ut of preservation, retention of nu-
tritive factors, packaging, compres-
sion, and preparation as well.

The Fourth Conference of the In-
stitute of Food Technologists meeting
in St. Louis on June 2-4 will be a
seminar for the interchange of ideas
to help solve the most pressing food
problems, Dr. Samuel Gate Prescott,
Dean of Science at Massachusetts In-
stitute of Food Technology, will pre-
side.

Colonel Rohland A, Isker, Quarter-
master Corps, who is in charge of the
Army's progressive Subsistence Re-
search Laboratory, and the officer
largely rvspunsilllc for the Army's ef-
ficient “K" Ration, will present the

food problems of the Army in an ad-
dress, "Types of TFood K‘ccdcd by
the Armc(e orces.”

A symposium on the dehydration of
foods will develop the latest ideas on
the oldest, yet most modern art of
food preservation, including the De-
hydration of Eggs.

Because the container problem is be-
coming a critical one, the symposium
on containers and packages is causing
keen interest, Papers discussing “The
Container Situation as Affected by the
War Situation,” “"Containers for Heat
Processed Foods,” and “Compressed
Dehydrated Foods™ will highlight this
session. A discussion of "Fiber and
Export Food Containers” by Major
James d'A, Clark, Quartermasier
Corps, will be of vital importance to
every food processor who not only
provides foo«i for the Army now, but
who hopes to have a part ‘in feeding
the starving nations when peace comes.

.
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Liquid and Dried
Egg Production

Egg-breaking operations during
March were at record levels. Commer-
cial egg - breaking and egg - drying
plants produced 148,320,000 pounds of
liquid egg compared with 117,152,000
pounds in March last year, an increase
of 27 per cent. Of the total produc-
tion 59,760,000 pounds were frozen
compared with 42,686,000 pounds in
March last year; 83,862,000 pounds
were used for drying, compared with
70,615,000 pounds a year earlier; and
4,698,000 pounds were used for im-
mediate consumption. compared with
3,851,000 pounds in March last ycar.

Dried egg production in March to-
taled 23,417,000 pounds compared
with 19,691,000 pounds in March,
1942, Production consisted of 22,454,
000 pounds of dried whole egg, 189,-
000 pounds of dried albumen and 274,
000 pounds of dried yolk. In March
last ycar, 18,545,000 pounds of dricd
whole egg, 252,000 pounds of dried
albumen and 894,000 pounds of dried
yolk were produced.

Production of dried eggs, although
larger than last year, is below the ca-
pacity of plants and estimated require-
ments for the armed forces and lend-
lease—a situation which is largely the
result of an unprecedented consumer
demand for egps and of heavy storage
prior to issuance of Food Order No.
40, Production of dried eggs in the
first quarter of 1943 totaled 56.1 mil-
lion pounds compared with 45 mil-
lion pounds in the first quarter of
1942.

During March the Food Distribu-
tion Administration of the Depart-
ment accepted offers on 13,931,090
pounds of dried cgg. Offers accepted
from April 1 to April 17 have totaled
41,079,440 pounds,

The production of 59,760,000
pounds of frozen eggs during March
was probably the largest of record for
that month, Production of frozen eggs
during the first quarter of 1943 total-
ed 81,068,000 pounds compared with
59,387,000 pounds during the same pe-
riod last year. The into-storage move-
ment of 42,165,000 pounds  during
March was the largest of record. Cold
storage holdings of frozen cggs on
April 1 totaled 98,773,000 pounds,
compared with 56,508,000 pounds a
month earlier and 107,397,000 pounds
on April 1 a year ago. Holdings of
shell eggs on "April 1, 1943, 1wtaled
3,200,000 cases—the largest holdings
for April 1—1402000 cases above
holdings last year anid 1,970,000 cases
above the S-year (1938-42) average.

Reasonably complete reports from
epe driers indicate that 20,436,000
pounds of frozen cgys andd 790,000
cases of shell eggs in storage on April
1, had been car-marked for future
drying.
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Good-Will Building
Costly

The State of Maine has been doing
some consistent advertising  of its
products and advantages, the publicity
given its Maine potatoes being of par-
ticular interest to the macaroni-noodle
industry. The campaign has been su-
pervised by the Maine Development
Commission which expended a total
of $400,000 n the last decade, adver-
tising its products and recreational
facilities, approximately $40.000 an-
nually, which built up a cash business

day restrictions,

mediately.

CHAMPION

FLOUR OUTFIT AND SEMOLINA BLENDER

TR

Al 15

in the way of money spemt annually
by visitors (o Maine of $108,000,000,
according to LFverent F. Grafion, ex-
ceutive seeretary.

A statement by Mr. Grafton is of
special concern 1o all husiness and will
be given due consideration by thinkers
in the macaroni trade.

Pointing out thit it cost plenty o
ik up good will, he declares: *You
just can't wrap up good will in grease,
cover it over with canvas and lay it
away for the duration. Maintaining
a market is much easier than starting
all over from serateh again.”

Today Uncle Sam has firsl call en sur manulacturing facilities
and our ellorts are principally feveted to turning oul war
malerials for our armed lorcer

At the same lime, however, we ara ncl overlooking our respon-
sibility to our many cuslomers and are endeavaring to serve
them to the bes! of our ability and within the limils of present-

New Equipment — Maintenance — Repair
We are operaling under Governmenl WPB Order L-33 calling
for an A-9 Priority or betler on sales over 5200.00.

Repair Parts are available according to WPB Regulation No.
5 olfeclive March 31, 1943,

Il thero is any information you desire with respect lo new
equipment or mainlenance or ropairs on your present Cham-
pion installations, do not hesitate to get in touch with us im-

CHAMPION MACHINERY CO.
JOLIET, ILLINOIS

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

Buy U.
* today and protect your fnture.

S. Government Bonds *
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to our Automatic Conlinuous Press for
Long Pasles, we also manufacture a Conlinuous Press
for the production of Short asles of all types and sizes,

The raw material and waler is automatically fed by
the blending device into the Mixer and no handling

or altention is necessary as all operations are auto-
matic and continuous.

Guaranteed production of not less than 1,000 pounds
per hour. Finished goods uniform in length. It is
sanitary and hygienic as the product is untouched by
human hands.

156-166 Sixth Street

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

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

Due to Governmeni Regulalions, we are restricled
in the construction of these mathines for the duration,
but same can be furnished wath the proper priority.

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

Address all communications to 158 Sixth Streel
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Consolidated Macaroni Machine Corp.
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THE ULTIMATE PRESS

From Bins to Sticks Withowt Handling

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

Do not confuse this press with those being oflered by several
compoelilors. It is the only conlinurus press that s guaranteed
to automatically spread macarenl, spagheltl or any form of long
paste ar soon as the machine {s installed. No experimenis
necessary alter installation.

In oHering this machine to the trade, Consolidated adheres
stricily lo its policy ol olfering only equipment that has been

tried and proven in every parlicular, The purchaser is there.
lore assured that the machine will fultill each and every claim
as soon as il is pul into operation.

From the time thal the raw material is fed inlo the receiving
comp 1 until it is spread on lo the sticks, no manual opera-
tion of any kind Is necessary as all operations are conlinuous
and aulomatic, Manulacluring costs greatly reduced. Percent-
age of lrimmings groatly roduced as exirusion is by direct
hydraulic pressure. Production Irom 900 to 1.000 pounds per
hour, Recommended where long, continuous runs are required.

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

Address all communications to 156 Sixth Streel

Write for Particulars and Prices
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Safety Conncil Fights Absentegism

To combat a major cause of ab-
senteeism in war industries, the Na-
tional Safety Council has launched
the most ambitious campaign against
off-the-job accidents in the history of
the safety movement. It is a major
part of the Council's expanded war-
time program to reduce accidents that
are hindering the war effort.

‘SAVE MANPOWER FOR WARPOWER

“50 SORRY ACCIDENT KEEP
YoU FROM MAKING GUNS
FOR HONORABIE YANKS-5-5"
| HaTONAL SAsfTY COUNCR

In announcing the off-the-job acci-
dent campaign, Col. John Stilwell,
president of the Council, asserted that
off-the-job mishaps are as preventable
as work accidents and that their pre-
vention is just as vital to victory., He
pointed out that work accidents in
the United States have been cut 70
per cent in the past 20 years in indus-
trial organizations that consistently
have used proved safety techniques,

The chief job in combating off-the-
job accidents is educational, he said.
The American workers must be con-
vinced of three things: first, that we
can't win this war if workers can't
work, Sceond, that off-the-job acci-
dents are o major cause of absentee-
ism. Third, that any worker can keep
himself safe and on the job.

In 1942 a wolal of 29,000 workers
met death in off-the-i0b aceidents, as
compared with 18,500 killed at work.
Of 4100000 non-fatal injuries to
workers, 2,350,000 occurred off-the-
job.

This toll represents not only a huge
loss of productive power, but also a
tremendous amount of human tragedy
and suffering.  The man hours of
work lost in these off-the-job acci-
dents to workers last year were suffi-
cient to have built 12,600 heavy bomb-
ers,

As part of the campaign, the Coun-
cil has produced a series of new pub-
lications aimed specifically at off-the-

job accidents, but based on techniques
and methods that have proved effec-
tive through the years in preventing
accidents in industrial plants,

SAVE MANPOWER FOR WARPOWER

Single copies of the printed mate-
rials are being offered by mail to vari-
ous lists of industrial concerns.  Any
company which does not receive this
mutcri:lf should write the National
Safety Council, 20 N, Wacker Drive,
Chicago, for a set. Additional copies
of any of the material may be obtained
at less than cost prices, made possible
by the Council's \l".’lr Production Fund
to Conserve Manpower,

Fourteen hundred pounds of cotton yicld
500 pounds of fiber for clothing and other
uses, 140 pounds of tabie oil, 400 pounds
of protein feed for cattle, 210 pounds of
hulls for livestock roughage, and B0 pounds
of linters for smokeless powder,

v
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Hoskins to Address
Cereal Chemists

Among the many speakers on the
three-day program for the twenty-
ninth annual meeting of the American
Association of Cereal Chemists to be
held at Hotel Jefferson, Mo., on May
17-19, appears the name of Glenn G.
Hoskins, Industrial Consultant to the
Macaroni and Noodle Industry, Chi-
cago, 1., former president of the Na-
tional Macaroni Manufacturers Asso-
ciation. He will speak the morning of
May 19 on the subject—"Macaroni
Makers Want to Know,"

According to advanced publicity re-
leased by Chairman F. L. Dunlap of
the sponsoring Association, Mr. Hos-
kins will present;

“A brief summary of the process
of manufacturing macaroni products
and egg noodle products, including
raw malerials and types of equip-
ment. A presentation of the prob-
lems upon which cereal chemists and
chemical engineers might work to
the benefit of the industry. Typical
of these problems are: control of
raw material quality by chemical
analysis; increased nutritive and
taste value by the addition of in-
gredients other than wheat products;
chemical and physical characteristics
of raw materials and manufacturing
methods which affect the finished
|)roduc:t. Determination of quality
by chemical changes upon the qual-
ity of the product,”

U. S. Standards
for Durum

United States grain standards,
promulgated by the Department of Ag-
riculture, and now in cffect, povern-
ing durum wheat, are s follows:

DURUM WHEAT (CLASS )

This class shall include all varicties
of common durum wheat, and may in-
clude not more than 10 per cemt of
wheats of other classes. This class
shall be divided into three subclasses,
as follows:

Subclass (A) Hard Amber Durum

This subclass shall include wheat of
the class durum wheat, consisting of
75 per cent or more of hard and vitre-
ous kernels of amber color.

Subclass ' (B) Amber Durum

This subelass shall include wheat of
the class durum wheat, consisting of
60 per cent or more but less than 75
per cent of hard and vitreous kernels
of amber color.,

Subclass (C) Durum

This subclass shall include wheat of
the class durum wheat, consisting of
less than 60 per cent of hard and vit-
reous kernels of amber color,
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HUNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAND

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

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

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.
\ J Minneapolis, Minnesota

The Packagers
Catalog—1943

Great as have been the changes made
in macaroni and noodle packaging as
a result of shortages and wartime re-
quirements, they are nothing compared
1o the peneral change witnessed by the

nackaging industry, as a whole.” At-
tention to this is called in the an-
nouncement of the completion of the
1943 Packaging Catalog, now ready
for distribution.

Sure, we were shocked by Pearl
Harbor, and thrilled by Midway and
the Coral Sea. But as we look back on
the pas r:nimﬁng. tire conservation,
the new taxes and some of the other
civilian hardships, and 1lhm recall our
brilliant African offensive made pos-
sible by our sacrifices and our work,
we realize that we are in a new phase
of war. A year ago, our boys were
fighting rear guard actions, we were
playing for time—and praymg for it,
too, We were caught with our smug-
ness up and our preparation down.

Things are really different now—
just read any newspaper headline. We
have reached the turning point of the
war, hut the civilians have only just
begun to pay. Only now, have_the
shortages caught up with George Spel-
vin. Only now, are Mr. :u_ul I_\lrﬁ.
‘America buying the new simplified

and standardized and converted con-
tainers, without which most of the
things we depend on for daily life—
from our tooth powder in the morning
o our night-cap at bedtime—would he
missing.

Shortages have not been so acute,
nor sacrifices so  painful, however,
mainly because packagers were prepar-
ing. in every industry making every
kind of product, th:)‘ were  cutting
down, redesigning, using new packag-
ing materials, simplifying and stand-
ardizing, converting their packaging
equipment.  Vackagers were fighting
Meir part of the total war. .

Helping them prepare was a fuide-
baok . . . the 1942 Packaging Catalog

. without which many of them
would have been lost. Especially de-
sipned o meet the requirements of
1942, this Catalog served them well,
indeed. o

Now, packaging is through with its
trial-and-error. Packagers have
marked their direction and are fnl_lm\.'-
ing a fairly well-defined course. 1 heir
needs are plainer, as are the materials
available 1o satisfy them. The 1943
Packaging Catalog will therefore be
entirely different than any of its pred-
ecessors. It will be the” War Hand-
book of packaging. All articles of
merely historical interest—cexeept o
general survey—will be omitted. Sub-
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You

the Best

When You
DEMAND

SUPERIOR

FURL DURUM WHLAT

SEMOLINA

| %uw\‘“‘w

stituted will be all of the new data
which packagers need in wartime

This wartime ackaging Catalog
will be more than @ book Lo you—you
will look upon it as an authority and
puide to your many perplexing prob-
fems. You will use it continuously to
help answer your wirtime packaging
questions. i

The new low price of $2.30 has
heen set on the Catalog 1o make 0t
available to everyone needing it This
price is purely nominal—it doesn't be-
gin to reflect cither the cost or the
value of the Packaging Catalog.

Mill Reports
Profit

In his report 1o the North Dakota
Industrial - Commission, Manages
R. M. Stangler of The State Mill &
Elevator, Grand Forks, No DL, stated
that the mill enjoyed a profic of $101.-
237 for the first quarter of 1943 after
deducting 520,000 for  depreei on
and placing S10840 in the Ve
fund,  Broken down into detans, the
net profits from the various operations
of the mill were as follows: $35,845
from the mill; $20879 from the ¢l
vitor; 534,573 from the feed mill anmd
59,040 from other sources.
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Industry Council Appointed

Representative Manufacturers Appointed to Advis: with War Food
Administration on Malters Pertaining to Macaroni-Noodle Products

The Office of Information, Depart-
ment of  Agriculture, Washington,
D. C,, has officially announced the ap-
pointment of the Macaroni Products
“dvisory Council, consisting of prom-
inent manufacturers representing
large and small producers in all sec-
tions of the country to serve in an ad-
visory capacity under the Federl
Food Distribution Administration.

The membership, as announced, is
as follows:

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

John V. Canepa, John B. Canepa
Co., Chicago, 1II.

S. E. Mountain, Fontana TFood
Products Co.,, South San Iran-
cisco, Calif.

Henry Mucller, C. . Mucller Co,,
Jersey City, N. J.

David Passetti, Paramount Maca-
roni Co., Brooklyn, N. Y.

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

James T. Williams, The Creamette
Co., Minncapolis, Minn.

C. W. Walfe, Megs Macaroni Ca,,
Harrisburgh, Pa.

Vernon 1. Bushman of the Food
Distribution Administration was
named as Chairman of the Council, as
the Government Representative,

The organization meeting of the
new Advisory Council was held in
Washington, April 27, Excerpts from
the Government release dated May 1,
1943, give the following information
on action taken:

“The War Food Administration
said today (May 1, 1943) that a re-
view of the wartime conditions as they
affect the macaroni products industry
was made at a meeting this week of
the Macaroni, Spaghetti and Egg Noo-
dle Food Advisory Committee of the
Food Distribution Administration.

“It was estimated that production
will be ample to meet anticipated Gov-
emment and civilian requirements for
the coming year. Manufacturers re-
ported they are able to maintain pro-
duction quotas since they have been
able to obtain necessary ingredients,

“In anticipation of a possible de-
mand for increased production, how-
ever, several limiting factors were dis-
cussed. Among these were the man-
power shortage, elimination of pro-
duction bottlenecks, and the packag-
ing problems in connection with the
preparation of industry products for
export under the Lend-Lease pro-
gram, It was agreed to use Army and

Navy packaging specifications for
Lend-Lease shipments to effect uni-
formity in packaging facilities.

“The introduction of soybean flour
in industry products to increase their
protein content and the enrichment
and fortification of macaroni prod-
ucts were held for discussion at a
future meeting.”

It is planned to have Chairman
Bushman address the War Confer-
ence to be held in Chicago, June 25
and 26, on how best the manufactur-
ers can serve the war effort in the
matter of food supply.

Canada Sets Macaroni
Price Ceilings

The Dominion of Canada has
placed in effect new regulations goy-
eming the production and sale of
macaroni products, effective April 15,
1943. Thesc not only place ceilings on
package and bulk sales, but restrict
production to specific styles to con-
serve machinery, containers and ship-
ping facilities. Here's the announce-
ment, which includes in the many reg-
ulations, a new maximum price for
bulk macaroni:

Maximum prices in Eastern and
Western Canada for manufacturers’
sales of standard grade bulk macaroni
in thirty and ten pound cartons are
prescribed in an order of the foods
administration, Wartime Prices and
Trade Doard, effective April 15, On
sales of packaged macaroni and bulk
macaroni of grades other than stan-
dard manufacturers are held to basic
period ceilings,

Maximum mark-ups on selling
prices are specificd on sales by whole-
salers and retailers; such mark-ups
must not exceed those taken in tfu-
basic period. A schedule to the order
preseribes the maximum number of
styles of each grade of macaroni which
may be manufactured. Tt also limits
the sizes of packages or containers in
which the product may be packed by
the manufacturer.

Because of low ceilings on bulk
macaroni, manufacturers have not
been operating 1o capacity, and the as-
sistant administrator of foods, after
investigating the situation, drafted the
order which is now effective, in order
to stimulate bulk production in view
of the increased consumer demand.

Standardization clauses in the order
require a minimum of 5.5 per cent of
cgi content in any macaroni product
containing eggs, no re-packing by a
retailer of any macaromi product ex-
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cept in a paper bag, and the style,
grade, brand and name of product 1o
bel shown on any package for retail
sale. .

Factory Reopens at
Birmingham

The plant formerly occupied by the
defunct  American ilacnroni Manu-
facturing Company at 2101 Morris
Ave,, Birmingham, Alabama, has been
acquired by a group of businessmen
with local capital headed by Claude
ifsies, Jr. e operating firm is
known as the American Macaroni
Company of which Mr. Estes is pres-
ident and general manager,

It is the only plant in Alabama ex-
clusively devoted to the manufacture
of macaroni products that are becom-
ing so popular in the South, It will
seek to service customers in the South-
eastern States. Good use will be made
of the usable old equipment, augment-
ed with some modern machinery to
produce over 50,000 packages of the
most popular shapes, giving employ-
ment to approximately 50 persons,

With the announcement of the
planned opening of the plant, a con-
test was held to obtain a name for
the company’s brand, the consumers
in the natural sales territory being
asked to submit names for a prize of a
$50 War Bond to the proposer of the
chosen name,

Michael Garofalo of
Milwaukee Passes

Angelo Garofalo, secretary of the
Milwaukee Macaroni Company, died
Saturday, April 24, in Chicago, and
funeral services were held on Thurs-
day, April 22, at the Mother Cavrini
Church in Chicago, with burial in All
Saints Cemetery, Del Plaines, MHlinois,

Mr. Garofalo came to Milwaukee in
1938 to organize the Milwaukee Mac-
aroni Company with his three broth-
ers, He remamed in Milwaukee until
three years ago, when he returned to
Chicago. He was born in Italy and
came to America many years ago.
Surviving are his mother and three
brothers,

Package
Standardization

The flour milling industry has taken
full advantage of the order of the
War Production Board . reduce the
number of package sizes in which
their products are sold from twenty
to six, The predominant sizes now on
the market are two pounds, five
pounds, ten pounds, twenty-five
pounds, fifty pounds and one hundred
pounds,

R
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Manpower Chief Topic of
Food War Meeting

GMA 1o Seek Manpower lo Save
1943 Farm Crops at June
Conference

A War Conference at which the lead-
ing food manufacturers of the country
will meet to discuss the pressing prob-
lems brought about by the serious war-
time food shortage was announced by
Paul S. Willis, President of the Gro-
cery Manufacturers of America, The

THE

Cereal Institute
Formed

In anticipation of meat rationing,
the leading manufacturers of cereal
breakfast foods organized the Cereal
Institute to promote the consumption
of their products. Appointed as man-
aging director of this new promotional
entity was Andrew Duncan, account-
ing exccutive of Leo Burnette Com-
pany. advertising agency, who han-
dled the Meat  Institute campaign

launched when meat scarcity became

a fact,
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Vandenberg Ielps
Himself to Few
Pounds--He's 59

Sen. Arthur H, Vandenberg (R,
Mich,) treated himself to some rare
(for him) viands recently on the oc-
casion of his 3Mh birthday., Announc-
ing that he was celebrating, Vanden-
berg ate in the Senate restaurant a
double  portion  of  macaroni  and
cheese, liberally garnished with cat-
sup. “This is fattening stuff, but it's
the kind of food 1 love,” he said.
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Conference will he held at the Wal-
dorf-Astoria Hotel in New York, June
9 and 10.

Mr. Willis says: “One of the most
important subjects to be discussed is
manpower. By June of this year there
will be such an acute shortage of men
in the entire food industry that it is
doubtful if the manufacturers can han-
dle this year's pack, Already, thou-
sands of men have been drafted and
more are going every day, Top Wash-
ington officials recognize food as an
essential industry; nevertheless, the
men who make up the industry are be-
ing called in large numbers. Thou-
sands more are leaving of their own
volition under the mistaken idea that
it is more patriotic to work in a ship-
yard than in a food factory. This is
just not so. For example, the draft
status of a mechanic or electrician in a
shipyard is no different than that of a
mechanic or cleetrician in a food fac-
tory, and yet thousands who are now
leaving the food factories do not real-
ize this,

Regardless of how successful the
Government's  farm  production pro-
griam is, it will do no good unless the
crops are processed and turned into
food ready for distribution to Mur-
mansk, New Ireland, or your own din-
ner table. This job takes manpower,
and without it the whole war program
is threatened. Men without food are
men without strength, and men with-
out strength cannot fight, Tt will do
the Government little goud to defer 1,-
500,000 men to work on farms if the
produce of those farms is not properly
processed and packed. The food in-
dustry must have enough manpower to
do this vital war job,

Other important war subjects on
which the food manufacturers will
seek action are production, equipment
conservation, wartime food distribu-
tion and pricing, labeling, containers,
new products, nutrition amd food con-
servation.

Bees are helping in the war effort: they
increase the production of fruit and many
forage crops by pollenizing flowers; produce
honey to help in the sugar shortage, aml
beeswax to coat shells and airplanes.

tected againsi
flour and dust,

Third, parls in
contact with the
dough are easily
cleaned. The
whole mechan-
ism is simple to
keep in topnoich
operating condi-
tion.

There are still
other reasons
why you will find
the Elmes a prof-
itable Mixer. Ask
about them to-
day.

SIHCE 1851

HATmahe) 0806

MORE DOUGH
AT LOW COST

There are several good reasons why you can turn out
large quantities of dough at low cost with an Elmes Mixer.

First, the Mixer is built to last a long time. Sturdy mate-
rials and construction are used throughout . . . produc-
ing an unusually high factor of overstrength.

Second, wear is reduced to a minimum because the
motor and drive are enclosed in the base and hence pro-

CELMES ENGINEERING

,‘&Ls

. SHICAGD®

L OF NG
AMERICAN STEEL FOUNDRIES
213 North Margan'Streel . ® "Chicaga, Illinoif'
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Whose Gob 94 ob-VMaking. ?

It is said, "business must accept the
responsibility for full employment in
the postwar era.”

Statements of this sort are not only
implied in certain official utterances
but are made by leaders of business
organizations and postwar planning
groups, It is said that the American
people will not stand for another pe-
riod of unemployment and that if
business does not abso:o the millions
who will need jobs that business itself
will be done away with,

This is dangerous and misleading
talk, 1f it persists business again will
be the scapegoat for bungling policies,
policies for which businessmen are no
more responsible than other segments
of the population,

FFour points need to be made:

1. Businesas Responsibility Needs
Understanding

From a popular point of view, busi-
ness is an existing number of X-Y-Z
corporations, partnerships, firms, com-
panies, cte. Iach of these concerns,
providing it is existing at war's end,
will employ all the people it can—all
the people who can be accommodated
within the framework of market po-
tentialities  and  business  solvency.
Natural desires for success and growth
assure maximum, ¢ffective employ-
ment.

From this point of view business is
responsible for providing jobs only to
the extent that workers are employed
cffectively and cconomically. In fact,
business has a responsibility never to
go beyond this point.  Otherwise, it
ceases to exist, It can then provide
no goods, no services and no employ-
ment,

This point may be surprising to
some, but to substantiate it one needs
only to examine any particular busi-
ness situation. Will the farmer hire
maore hands than he needs? Will the
aircraft plant employ workers to make
more planes than there is a market
for? Will the shipbuilder build ships
for which there is no cargo?

Yet, if employment offered by each
business firm is to be limited to the
potentialities of its own market it is
clear that existing firms cannot offer
jobs 10 all who will be secking work
at the end of the war, Many firms,
now thriving, must be dissolved or
greatly contracted in size as war pro-
duction declines, Some may convert
to peacetime forms of production, but
many will give way to new concerns.
Therefore, the idea that those busi-
ness concerns which are in existence
at war's end must absorb the mil'lons
of service men and displaced war
workers is unrealistic. And it is mis-
chievous to spread such a notion,

2. Enterprise Is the Answer -

From mnother point of view, how-
ever, bur ness is not a particular froz-
en group of people or corporations,
but an enterprising way of life into
which people from all classes come
and go, fail and succeed, according to
their abilities, their self-disciplines,
their ambitions, their initiative,

If full employment is to be achieved
it will be because there are thousands
of enterprises yet unborn, today only
faint ideas or prumising hupes in the
hearts and heads of servicemen, war
workers or civilians who have as yet
to strike out on their own,

In this sense, and in this sense alone,
enterprise has the responsibility for
full employment, postwar or any other
time, This is the same as saying that
the enterprising side of each of us has
the responsibility of looking out for
our own individual welfare, It also
implies that each of us will help re-
move the obstacles to the enterprise of
all of us.

3. The Enterprising Spirit Must Be
Rebom

The enterprising spirit has been
discouraged, harassed and repressed,
Consequently, millions in recent years
have come to hope for employment
only with some other party—with
some already existing enterpriser,
Since this hope cannot be fulfilled,
government provides doles and relief
projects. This results in higher taxes,
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Taxes burden business and reduce its
capacity to give employment,

rue, the idea of people becoming
enterprisers rather than relying wholly
on someone else to do the enterprising
carries with it no assurances for suc-
cess, for high pay, for short hours,
for easy work or for pleasant working
conditions. It does, however, carry
with it more opportunity for all of
these things than any other system.

4, Where Responsibility Roally Lies

This idea carries with it the oppot-
tunity for good things if enterprise is
made attractive; if success is applaud-
ed rather than belittled; if there are
assurances of fair play and frec mar-
kets; and if there are guarantees
against broken contracts, predatory
practices and fraud,

The responsibility for full employ-
ment, therefore, rests with those of us
who have influence in the creation of
these conditions which make for op-
portunity and freedom in enterprise.

To the extent that businessmen have
influence in creating these conditions
they have responsibility for full em-
plqpncnl.

o the extent that people in govern-
ment or people in labor and in farm
organizations have influence in creat-
ing these conditions this responsibility
is theirs.

1t is important that our thinking on
this issue be straight, not to avoid un-
deserved blame, but to settle on those
of us who have a big job to do, and
right now.

Reprinted from the March 22, 193, 11sue of

“Southern California Business,” pblished
by the Los Augeles Chamber of Con merce,

Soup Mix Men Form Trade Association

L. J. Gumpert to Head Manufacturers of
Dehydrated and Other Dry Soups

Because of the many problems com-
mon o all manufacturers of dehy-
drated soups, the leaders in this field
met here today to form a new asso-
ciation known as the Soup Mix Manu-
facturers. L. J. Gumpert, Dircetor of
Sales, . T. Babbitt, Inc., was elected
Chairman of the new group.

The noodle manufacturers had no
small part in the development of this
new merchandising of a combination
of a food “quickie’ with egg noodles
as a chief ingredient.

Mr. Gumpert said that the extreme-
ly rapid growth of the soup mix in-
dustry was one of the reasons why an
association was necessary. He  de-
clared that the sale of soup mixes had
sky-rocketed from $300,000 in 1939 to
an estimated $40,000,000 in 1943, The
association spokesman said that the

two most pressing problems before the
manufacturers are raw material short-
ages and rationing,

Robert  Smallwood, President of
Thomas J. Lipton Ine., was named
Vice-Chairman and Robert Brenner of
Aunt Polly Soup Mix, Secretary-
Treasurer. Three standing committees
were named at today’s organization
meeting. They are: Executive Com-
mittee—L. J. Gumpert; Robert Small-
wood; John Allen, Skinner & LEddy
Corp.; R. B. Roos, Continental Noo-
dle Soup Mix. Committee on Ration-
ing—John Allen, Chairman; J. Gra-
ham Wright, Joseph Tetley & Co,
Inc.; Frank Mcycr. Natural Sugars,
Inc.; Morris Boyer, Phenix Pabstett
Co. Committee on Raw Materials—
R. B. Roos, Chairman; Irving Grass,
I. J. Grass Noodle Co.; Karl Kussy,

_Metropolitan Packing Co.
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Ingredients Plenteous—
Experienced Makers
Scarce

In a recent review of the food situ-
ation as it exists in the New York
metropolitan area, the conservative and
dependable Newe York Times looks
upon macaroni products as one of the
dependable staples in a situation which
is not improving as food authorities
expected it would.  With reference
to macaroni and other similar prod-
ucts—spaghetti, egg noodles, ete., here
are some of the facts presented con-
cerning current supplies:

As to macaroni, ete., there is still
plenty of water, semolina and fgn"mn—-
ingredients used in making plain mac-
aroni products—but there is not, un-
luckily, plenty of experienced labor.

The macaroni industry—at least, the
majority of manufacturers and dis-
tributors interviewed by this depart-
ment—report that supplies are con-
siderably  smaller than the demand,
which have virtually skyrocketed dur-
ing recent months.

A spokesman for one of the best
known companies says that, even with
three shifts working day and night,
the [lrmlucﬁun cannot keep up with
the orders,

“That means you may go into a
store, find no macaroni and have w0

&
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John J. Cavagnaro

Engineers

Harrison, N. J. - -

Specialty of
Macaroni Machinery

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleuners

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

and Machinists
U. S. A.

Since 1881

Moulds

255-57 Center St.
New York City

buy spagheti,” he added. “Or you
may find no spaghetti, and have to
turn 1o noodles,  Or you may find no
macaroni  products  whatsoever  on
sale.”

Macaroni, he went on, is cheap and
filling, an ideal “extender” of meat
and cheese, and the reasons for its
present popularity are obvious,  One
of his colleagues added that shortage
of packaging materials is beginning
1o be almost the problem that finding
skilled help is.  He said, too, that
demand for the Nalian-type products
——somewhat firmer than those made in
the American manner—has not in-
creased noticeably.

Regarding current prices aml de-
mands, the New York Journal of Com-
merce has this 1o report

Macaroni and Noodles

Demand for macaeni and egg noo-
dles continued very ey yesterday.
Although manufacturers have attempt-
ed 1o maintain_ operations at capacity,
the shortage of experienced Tabor has
not permitted peak production in some
instances, it was learned,

Some producers have reportedly ap-
pealed for higher priorities for con-
tainers.  Macaroni packaging has been
assigned an AA-4 rating, but container
manufacturers have more AA-1, 2,
and 3 ratings than they can handle, it
was pointed out.

Frederick Hansen
Passes

Frederick Hansen, 67, well known
in eastern foml trade cireles, died at
his home in St Petersburg, Fla., April
15, 1943, Mr. Hansen was formerly
sales manager for C. F. Mueller Co.,
macaroni manufacturers, and left l!ml
company in 1921 1o accept a simila
post with Warmner Macarom Co. of
Syracuse. He later went o Foulds
.\eill'mg Co.,, when the latter absorhed
Warner Macaroni Ca., and had been
retired for miny years,

Re-elected Federation
President

Willis C. Helm, viee president of
the Russell Milling Co., Minneapolis,
and one of deans of the American
milling industry, was reélected as pres
ildent of the Millers” National Federa
o at the annual convetion of that
organization in Chicago it month
Herman Steen was remamed s vice
president and sveretary and Herman
IFakler as \Washington representative

The ~hortage of certain grindes of wonnd
pulp necessitates the more general use of
grotmdw omd, new serande umbleached sulplite,
de-inked waste fiber amd other waste paper
in paper and paperboard manuiaciring




Fair Share of Meat for Family Meals

From American home kitchens to
the fronts where American boys are
fighting is a long way in miles. But
the kitchen is close to the firing line
where one of the most important
weapons of war is concerned. That
weapon is food, and the pressure right
now is on meat. Today Amecrica’s
meat supply must feed more people
than ever before, The armed forces
especially must have meat enough and
on time, LEvery homemaker can help
them get it by voluntary ratioiing un-
til the Government's meat rationing
program goes into force,

The homemaker has the double duty
of sharing the meat fairly, yet feeding
her family for best health. The way
she plans meals, does her marketing,
cooks, serves and cares for meat n
the kitchen counts in making the sup-
ply go around,

99 Ways—and More

Home economists of the U. S, De-
partment of Agriculture have now to-
taled up 99 ways to share the meat,
and many a homemaker will think up
added ideas. To begin with, the home
cconomists say, get the most from
every bit of meat you buy., Fight
waste from the butcher's block to the
family dinner table. Be open-minded
about different cuts and kinds of meat.
Get to know them and how to cook
them. Ile willing to use what the mar-
ket offers. Duy only as much meat as
you have plans to use—and facilities
to store, Duying too much at a time is
wasteful—a loss to you and your
country.

Remember that uncooked meat will
keep safely only a few hours unless
you put it in a refrigerator or very
cold place. Ground meat needs colder
storage and keeps a shorter time than
unground  meat.  Leftover  cooked
meat also needs storing in a cold place.

When it comes to cooking, one im-
portant rule is: Cook at moderate
heat, and only until done, to make
meat juicy and fine in flaver. High
heat or oo much cooking is wasteful,
makes meat dry and hard. Be sure
pork is thoroughly cooked.

A sccond important rule is: Cook
according to cut and fatness. A ten-
der cut with enough fat is best roasted

or broiled in an uncovered pan with |

no water added. Tough meat needs
long slow cooking in a covered pan
with added liquid. Tough meat can
also be ;,rmuml and then cooked like
tender meat,

When you use the same kind of
meat often, vary with seasonings and
ways of serving to make it taste and
look different.

Save every bit of leftover meat,
drippings and gravy.

Companions That Spread Meat

Flavor

There are more than a score of
ways to make meat go farther by
spreading the flavor, Bread and ce-
reals (including macaroni products)
are goud extenders. So are vegetables,
sauces, gravies; and meat loaves and
patties are favorites. For loaves and
patties, mix well-seasoned ground raw
meat with boiled rice, breadcrumbs,
white sauce, mashed potato, or cooked
cereal (including macaroni, spaghetti,
and egp noodles). Mold the mixture
in patty cakes for quick cooking in the
frying pan, or in loaves for oven bak-
ing.

Stews make a little meat go a long
wiy with the help of wvegetables,
dumplings, and gravy. One seeret of
a flavorful stew is browning the pieces
of meat and sliced onion in a little
fat, then adding liquid, and cooking
until the meat is almost tender before
the vegetables go in, Stews need care-

ful scasoning. Serve with dumplings
or in the center of a circle of fluffy
boiled rice or piping hot hominy. Or
make stew into’ pie by pouring it into
a baking dish and putting on a cover
of biscuit rounds, mashed potatoces, or
cornmeal mush,

Various kinds of fish and poultry
are not included in the voluntary ra-
tion limits. In planning meals and
marketing, choose these as much as
possible to ease the strain on other
meat supplics,

Call Macaroni to Protein Duty

Finaily, call on other hearty foods
to alternate with meat as main dishes
at meals—epgs, cheese, dry beans and
peas, peanuts and soybeans. All these
contain protein plus one or more of
the other food values found in meat—
and usually extra food values of their
own,

An casy casserole dish is American
cheese melted in white sauce and
poured over hot cooked macaroni, spa-
ghetti or noodles. The same cheese
sauce is good with vegetables. Welsh
rarebit, long since a naturalized Amer-
ican, is a mixture of grated cheese,
white sauce and egg, served over toast
or bread.  Try hard-cooked epps,
cheese sauce, and macaroni or spa-
ghetti together in a baked dish with
breadcrumbs over the top.

Pillsbury
Dividend

The Board of Dircctors of Pills-
bury Flour Mills Co., Minneapolis, on
April 27 voted the regular dividend of
fifty cents a share payable to stock-
holders of record on May 12, Pay-
ments will be made on May 28, This
is the sixty-fourth consccutive divi-
dend paid by the company.

sales.

Mckers of

178-180 Grand Strcet

HOLDING FIRST PLACE

ALDARI Macaroni Dies have held f.s! place in the field for over 39 years.
today are using Maldari Insuperabls Dies.

It will pay you lo use Maldari Dies in your Lusiness. A beller, smoother, finished product will help to Increase your

BROS., INC.

v d

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

The leading macaroni plants of the world

Macaroni Dies

New York City

May, 1943
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN’T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL FLOUR MILLS,

General Dffices: Minneapolis

INL.

Mills: 5t. Paul

New Carton
Preference Rating

According to information  passud
out to members of the National As-
sociation by Washington  Representa-
tive B. R. Jacobs, macaroni-noodle
manufacturers have been given a pref-
erence rating for cartons. This be-
came effective April 22, 1943, and will
greatly relivve the earton situation
that has been quite serious inomany
quarters,

Some New
Advertising

Among some of the new plns for
advertising macaroni products as re-
ported by Broadeasting and Advertis-
ug are—

In the New York area:

Chef Doiardi Quality Food Prod-
uets, Tnc., Milton, 1%, (Chei Boy-Ar-
Dee Spaghetti Dinner), 5 sa weekly,
13 weeks, through McJunkin Adver-
tising, Chicago.

Roman Prince Macaroni Co,
Brooklyn (Macaroni and .S[mglwlu_).
through Van Dolan, 15-minute studio
programs.

Atlantic Macaroni Co., Long Island
City (Caruso Spaghetti), through Pet-
tinella, one-minute studio announce-
ments, 312 times.

In the Los Angeles area:

Golden Ape Corporation, Los An-
peles ( Macaroni), 28 sa \'.'vvk_l_\'. 26
weeks, through Brisacher, Davis and
Van Norden, Los Angeles,

In newspapers:

Keystone Macaroni .“.“tll'll‘:l.Flul.'i[iF
Company, Lebanon, Pa. (s San Gi-
orgio brand ), radio and car canls,
through James G, Lamb Co; )

1. ]. Grass Noodle Company ( Egp
Noodles and Soup Mix ), advertising
the fact that the firm is participating
fully in the war effort through the
judicious use of ingredients that are
also used in other forms for the armed
forces and for lend lease.

Macaroni Products
3.4 Per Cent

Macaroni products accounted  for
the disappearance of about 34 per
cent of all grain ground into wheat
flour in 1939 according 10 a break-
down prepared by the Foold Rescarch
Institute of Stanford University,

The average total consumption of
all wheat tlour for the ten-year pe-
riod, 1933 10 1942, was stabilized at
154 pounds. When the 1943 flour con-
sumption figures are complied many
are of the belief that the per capita
disappearance will be not less than 160
pounds and may reach 175 pounds.

It's the Flavoring—
Not the Noodles

Fgge noodles and all other kinds of
macaroni products that are contained
in any of the many “soup mixes”™ are
still unrationed and point iree, though
housewives are required o surrender
two ration points when purchasing
this delicions and  casy - to - prepare
soup. This was reduced from the for-
mer A-point status by order of the
Office of Price Administration, effee-
tive in April, after a conference at-
tended by the leading manufacturers
of dehydrated soups.

Washington  Representative B R
Jacobs of the National Association
represented the noodle manufacturers
at the hearing in Washington, Do UL,
on April 7, 193, and later sent full
details of the new order 1o the mem-
hers of the Association.

Considerition was given to present
and impending shortages of - Mono-
Sodium-Glutamato, dehvdrated  vege-
tables, and hydrogenized vepetables
the soup tavoring  ingredivnts—that
mitke it necessary o retain the “soup
mixes” on the rationed list, thongh
nondles are still free.

®
Later: Al “points” requirements

were climinated in new schedules ef -
fective May 2, 1943,
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LAST YEAR'S BONDS GOT US STARTED

Last year saw nearly 30,000,-

000 workers voluntarily buy-
ing War Bonds through some 175,-
000 Pay-Roll Savings Plans. And
buying these War Bonds at an
average rale of practically 10% of
their gross payl

This year we've got to lop all
these figures—and top them hand-
somelyl For the swiftly accelerated
purchase of War Bonds is one of
the greatest services we can render
to our country . . . and to our own
sons , . . and our neighbors’ sons,
Through the mounting purchase of
War Bonds we forge a more po-
tent weapon of victory, and bniid
stronger bulwarks for the yreserva-
tion of the American way of lile.

“But there's a Pay-Roll Savings

Plan already running in my plant.”

Sure, there is—but how long is
itsince you’ve done anything about
it? These plans won't run without
winding, any more than your watch!
Check up on it today. If it doesn't
show substantially more than 10%,
of your plant's pay-roll going into
War Bonds, it needs windingl

And you're the man to wind it/
Organize a vigorous drive. In just
6 days, a large airplaue manufac-
turer increased his plant's showing
from 3507 of employees and 2127
of pay-roll, to 98% of employees
and 120 of pay-roll. A large West
Coast shipyard keeps participation
jacked up to 149 of pay-rolll You
can do as well, or better.

By so doing, you help your na.

tion, you help your workers, and
you also help yourself. In plant
after plant, the successful working
out of a Pay-Roll Savings Plan has
given labor and management a
commoen interest and a common
goal. Company spirit soars. Minor
misunderstandings and disputes
he.ad downward, and production
swings up.

War Bonds will help us win the
war, and help close the inflationary
gap. And they won't stop working
when victory comes! On the con-
trary—they will furnish a reservoir
of purchasing power to help Amer-
ican business re-establish itself in
the markets of peace. Remember,
the bond charts of today are
the sales curves of tomorrow/

You've done your I;it%_Now do your hest!

THIS SPACE IS5 A CONTRIBUTION TO AMERICA'S ALL.OUT WAR EFFORT BY

The Macaroni Journal

= e

o ey A gl e

May, 193

May, 1943 THE MACARONI JOURNAL 27

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.

Bigger. Source
of
dmber. Dwuum

G.T.A.s recent purchase of one ol the
oldest and largest line elevator lirms, with
many elevators in the Durum territory, in-

creases the supply from which is selected
the choice Amber Durum used in

Duramber Pisa  Abo

These are the brands of semolina ex-
cellence manulactured and sold by

Amber Milling Division of

FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Olfices: Mills:
1923 University Ave., Si. Paul, Minn. Rush City, Minn.

U. S. Grades for Beef

From now on, all heef on the market must carry Unele
Sam's official stamp of quality. The Government grides
now required by the Office of Price Administration are
known as Choice, Good, Commereial, and Utility. These
quality grades are in addition to the Department of Agri-
culture inspection stamp which has appeared on this
type of meat for many years, signifying that it is suit-
able for human consumption.

Grade identification for beef is put on with a roller
stamp which makes an imprint_about an inch and 2
quarter wide across cach major wholesale cut. When
buying a roast or steak, ask the butcher to show the gride
mark. 1t is a positive identification of quality. Although
this identification must appear on every major whole-
sale cut it may be Dlurred, partly cut off, or otherwise
hard to read on some retail cuts, Even if the grade mark
is not readable on an individual picce of beef, it must
be on the wholesale cut.

Today, veal, lamb, and mutton go by the same grade
names as beef. However, the grading of these meats
hy the Government is not compulsory exeept for Chuice
Grade veal. When not graded by the Government, these
three meats are stamped as follows: AA w0 indicate
Choice; A for Good; It for Commercial; amd C for
Utility.

Official grading is of particular value at this time when
the supply of meat is tight, to insure that the consumer
gets precisely the quality of meat he is paying for.

It pays to keep your machines
in first class operating
condition

Continuous performance and maximum preduction are oblained
when your machines are operaling efficiently. No time is losl.
Every minule counis. Inspect your machines regularly, keeping
them clean, well ciled and greased.

I. This PETERS JUNIOR E.THIPETEHSIUNIOB
CARTON FORMING AND LIN. CARTON FOLDING AN D
ING MACHINE sels up 35-40 CLOSING MACHINE closes

o inute, re-
carions per minute, requiring 35-40 carlons per m "
one operator. Aller the car- quiring no operatar. The car-

tons enler machine on con-
tons are set up. (hey drop on- veyor bell as open, filled car-
to the conveyor bell whore tons and leave machine com-
they are carried lo be filled. pleloly closed, Can also be

Can be made adjustable. made adjusiable.

PETERS MACHINERT®

4700 Ravenswood Ave, -7 L4 Chicago, IIf “
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Successor to the Old Journal—Founded Iz! Fred

Becker of Cleveland, Ohle, in 190

HE MACARONI JOURN

mentary pastes” or “pastes” in all ref-

erences to this food,

Ground wheat—semolina, farina or

Trade Mark Registered U, 5. Patent Office
Founded in 3
A Publication to Advance the American Macaroni

Indust
Published Moathly by the National Macaron
Manufacturers Association as its Officisl Organ
Edited by the Secretary.Treasurer, P. O. Drawer
No. 1, Draidwood, 111

PUBLICATION COMMITTEE
C. W. Wolfe..... serensesnsncasess President
{:u- h ;. Cun + «Adviser
« Jo Donna......

'iié;.iﬁ;l"(';;ne'r;l' Mznager
SUBSCRIPTION RATES
United States & Canada,.$1.50 per year in advance

Foreign _ Countries PR LA
Sinnle Coples. et

Back Uoples.. wvresss25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor __ solicits
news and articles of interest to the Macaroni
Industry,  All matters intended for publication
must reach the Editorlal Office, I]nldp-ourl, i
no later than Fifth Day of Month.

THE MACARONI JOURNAL assumes no
responuibility for views or opinions expressed by
contributors, and will not knowingly advertise
irresponsible or untrustworthy concerns.

The publishers of THE MACARONI JOUR-

AL reserve the right to reject any “matter
furnished either for the advertising or reading

columns. .

REMITTANCES—Make all checks or drafts
glynhlc to the order of the National Macaroni
Ianulaciurers Association.

ADVERTISING RATES

Display Advertising.........Rates on Application
Want Ads.ovvraans «es450 Cents Per Line

Vel. XXV MAY, 18403 No. 1

%

M pledge allegiunce to the Fig ef the
United States of America, and 10 th: re-
pl_difrlr for which it stands, ove nalion in-
divisible, with liberty and jvstice for all”
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Continuing War on "Pastes”

Almost a score of years ago, the
Natieaai Association started a deter-
mined fight against the use of the
term “*Pastes” with reference to maca-
roni products.  Government agencies
were among the first to be convineed
that the Association was righe in its
contention that “paste” is not a food,
that it is an abhorent, almost cepulsive
name to apply to so fine a wheat food
as macaroni, spaghetti and epg noo-
dles. For years now the Government
has used the term - “macaroni” or
“macaroni products” instead of “ali-

FOR SALE—13%-inch Scree P'ress with 24
dies and all attachments for both long and
short goods, Guaranteed in first class
condition, being operated daily. Very rea-
sonable,  Carmen  Macaroni  Co.,” 6701
Clara 51, Bell, Calif,

WANTED—1 Hydraulic 13%4" Combi.
ls\?t{?n Preu’lgor Lon an':i Cut Goods,
ationar: e,— W .h N
Dies. De’l’crib:pl"ully. . G
Miller’s Food Products, Inc.
453 N. Beaudry Ave., Los Angeles, Calif,

flour—is the chief basic ingredient of
Bread and
crackers also are made from wheat ,
(]
¢ n
applying to it this unappetizing name!

In line with this war on “paste,”
many firms have even changed their
names, eliminating the word “paste”
entireiy, There are still a few excep-
tions Editors readily see the point
when the matter is called to their at-

all macaroni products,

tlour, ?'cl they are never call
“pastes”—so why pick on macaro

tention. Example:

Kansas City, U.S.A,
May 7, 1943

Mr. M. J. Donna, Editor,
The MacAxoN1 Juunyar,
Braidwoaod, 111,
Dear Mr, Donna:
Glad to have your note, and we will
;luln{ll your suggestion as our editorial style
in the future, and we will no longer rc?cr
to any of lilL‘ semolina foods as “paste
products.”

We don't blame you for “damning” this
expression, and we appreciate your writing

us,
With best wishes, we are
Yours Very Truly,
The Southweestern Miller

DNS ERM. (Signed) Davin N. SosLAxp

Secretary of the Treasury
Congratulates Macaroni
Industry

(Telegram)

Washington, D, C,, May 10, 1943
M. I, Donna, Secretary
National Macaroni Manufacturers Assn,
Braidwood, I,

My attention has leen called from time
lo time and especially during the Second
War Loan Drive to the splendid work
that your Association and its members,
also Tue MacaroNt JouwNar, have done
i'nr'tlw Treasury War Finance Program,

Your heln has been a material factor in
the outstanding success of the drive, Please
accept and express to your members my
sincere thanks.

We still have a tremendous task ahead
and must count on your continued and
gratuitons help,

(Signed) Hexwy MokceEntiav, Jr
Seeretary of the Treasury,

Welcomes Conference
Hotel Places Facilities at Service of
Macaroni-Noodle Makers

The macaroni-noodle manufacturers
of America and their friendly allies
will be extended every courtesy by the
management of the Edgewater Beach
Hotel, Chicago, Tlinois, on the occa-
sion of their most important confer-
ence, the 1943 War Council, sched-
uled to be held in that hostelry on
June 25 and 26. ’

Edgewater Beach Hotel
Chicago, Ilinois

May 10, 194
Mr. M. J. Donna = o

Braidwood, Minois
Dear Mr. Donna:
I am pleased to note that we are to again

have the pleasure of serving members of
the National Macaroni Manufacturers As-

AL May, 1943

| BUSINESS CARDS |

NAaTioNAL CARTON Co.

JOLIET, ILLINOIS.

National Cereal
Products Laboratories

Benjamin R. Jacobs
Director

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

Vitumin Assays a Specially.
Laboratory

No. 156 Chambers St. New York, N. Y.

Office

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

AT BARGAIN PRICES

Used Machinery and Equipment
1—Cevasco, Cavagnaro & Ambretie
13%4" Vertical Hydraulic Press,
removable dies.
1—P. M. Walton 66" Kneader, with
tight and loose pulley,
25—Bronze and Copper Bill. 134",
25—Bronze and Copper Dies, 107,
2—30 Pound Exact Weigh! Scales.
l— 2 Pound Exact Weight Scale.
20—72" Fans, 7 blades.

All in good working order. IWill
accept any reasonable price,

STEVE BUSALACCHI

2954 BSo. Kinnlekl: 3
Nll-uu::ef \":"g.‘ e

sociation inasmuch as plans are now defi-
nite for June 25 and 5(!

The members of our staff will make eve
ery effort to contribute to the success of
your canference and to the comfort of
those attending,

Yours }‘ur Victory,
(Signed) Winiam M, Dewky,

Presider
WMD:EG e

Adequate Macaroni a
Necessity
Food Distribution Administration
Shows Friendly Intorest

Macaroni, spaghetti and egg noo-
dles are becoming more and more
recognized as one of the needed basic
wheat foods, not only by added mil-

i
3
+]
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lions of civilian consumers but by gov-
ernment agencies as well, Here's a
letter to the point:

Washington, D, C,, May 7, 199
Mr. M. J. Donna, Secretary-Treasurer,
National Macaroni Manufacturers Assn,
Braidwood, Hlinois,
Dear Mr. Donna:

1 want to thank f‘ﬂll for your letter of
April 23 and for the information it con-
tams. | appreciate your sending me the
several tearsheets from your oflicial Jouk-
NAL.

I regret that a trip 1o Atlama, Georgia,
made it impossible for me 10 atend the
industry advisory meeting here in Wash-
ington,” but hope 1o meet you at a later
date.

We are interested in seeing  that  the
civilian population has an adequate sup-
ply of your products, amd want, so far as
possible, to avoid shortages of any ma-
terials or equipment that will interfere with
adequate production of macaroni and oth-
er such products,

Very truly {uurs,
(Signed) Hawotn F. Horaxns
Chief Dairy, Poultry and Cere
Section Civilian Foold Require-
ments Branch,

Elimination of Odd Sizes
Appreciated

Outstanding among the many ac-
tions taken by the macaroni-nondle
manufacturers since the outbreak of
the present war from the angle of
many Government agencies, is the vol-
untary climination of many of the odd
shapes and sizes of macaroni
as i means of saving vital mate
and concentrating production oo the
more popular types. Indicative of this
Government thinking is a letter from
W. L. Braithwaite of the Division of
Simplified Practice, National Dureau
of Standards, U. 8. Department of
Commerce, writlen to the Sceretary of
the National Macaroni Manufacturers
Association, complimenting the Indus-
tey on its unsclfish progressive step.
It reads:

Mr. M. J. Donna, Secretary,
Nativaal Macaroni Manufacturers Assn,
I’. 0. Drawer No. 1,
Braidwood, 111

Subject: Macaroni Packapes
Dear Mr. Donna:

We were ivterested in reading a small
item_that n||‘-cars in one of the trade pub-
lications to the efect that 25 different sizes
of macaroni had been recently discontinued
in the interest of simplification and stand-
ardization. We understand also that the
dies or molds (usually made of brass or
stainless steel) for the abandoned  sizes
were turned in for the scrap drive,

Your industry is 1o be congratulated for
this achicvement. It lrings to miml the
many pleasant contacts that we have Iinel
with you and several of the members of
your Association in_hehalf of simplifica-
tion and standardization. Although we have
not lad the pleasure of promulgating
simplified practice recommendation for your
industry covering standard  sizes of maca-
voni and macaroni packages, we are pleased
1o observe that you have worked ont a size
simplification program  umder  your own
“steam.

With kindest regards, I am

Cordially yours
(Signed) W. E. Brammiwani,
Division of Simplified Practice.
Washington, D. C.
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Resigns As Mill
Chairman

Amnouncement has been made of
the resignation of Guy A, Thomas,
from the chairmanship of the Com-
mander-Laralee Milling Company of
which he was a director for years. He
is slated to serve as president of the
Colorado Milling & Elevator Com-
pany of Denver on completion of its
sale to Union Securities Corporation,
HOW N Progress,

Conditions Spur
Macaroni-Noodle
Advertising

According to students of advertis-
ing in its many forms, the amount of
radio time and newspaper space de-
voted 1o advertising the quantities of
macaroni, spaghetti and egg nomdles
has increased to considerable propor-
tions because of conditions that make
such promotion practical and desir-
able. Foremost among these is the
fact that this fine wheat food is un-
rationed and that ceiling prices there-
on are such as to make this nutritious
food among the most economical at
the command of waorried housewives.
Then there is the searcity of other
foods for which macaroni produets
are natural substitutes.  Here's what
the press of the country, in part, has
o about the trend and the appor-
ity :

All Purpose Food

What food could he more perfect
for your presemt table needs, Mrs.
Housewife, than spaghetti and epg
noodles? These wheat foods will bol-
ster leftovers—stretch meager  legal
portions of meats—or make abundant
main course fare themselves,

For these creamy strands—soft as
soft may be, succulent, steaming, ten-
der to the tongue and taste—are the
perfect background for a score of dif-
ferem Mavors. What other fond, so
flexible, so gracious, so all-giving, will
blend with any dish?

Marry this most feminine of foods
10 a sturdy, forthright flavor.  end
it in sisterly communion with o Kin-
dred delicacy.  Mix it fraternally with
pungent strength. Combine it with a
myriad of flavors, and vou still have
harmony as well as heft!

Good for Unrationed Meals

There's one thing sure about point
rationing—no one can be finicky with
food anymore. We're lucky 1o hive
food at all. That we have a few un-
rationed  foods is  something o be
truly grateful for.

Many of these unrationed  foods
have heft and honest flavor. Take
cereal, for instance. Last year's cereal
crop was good, praise be! And our
stock piles are abundant. So there

Al 20

will be a plentiful supply of maca-
roni, noodles and spaghetti. Much
worse, by far, could we have fared
than this!

A Real Treat—
Noodles with “Treet”

You can feast on egg noodles and
meat and still be patriotic. That's the
tenor of the message usually broadeast
by the Teading meat packers, one that
wits eiphasized in the unigue “punch-
hole™  page advertisement Mlaced by
Armour & Co. of Chicago in Better
Homes & Gardens, among other pe-
riodicals last month,

Referring 1o this particular picee of
publicity, the managing clitor of Het-
ter Homes & Gardens says:

“Armour & Company have joined
other leading advertisers in uing the
wnigque “punch-hole” page. One side
of it ix in four colors, featuring Treet,
Butter, Cheese and their branded beef.
The other side of the full page is in
Wack and white, with additional ree-
ipes and suggestions for using their
products. According o Starch sur-
veys, more than 700,000 homemakers
clip these “punch-hole™ pages for their
cook books,”

Of  particular interest 10 nowdle
makers is this suggested recipe:

Treel and Noodles

1 ovan Treet

10, cups Noodles

2 thaps. Butter

2 thsps. chopped Green Pepper

1 thspe chopped onion,

Cook nmnllr- in salted water for 20
minutes, Mis in chopped green pepper
and  onion, cooked in meltedhuter.
Serve on platter. Top with slices of
Treet tlan hive been }ru'll 1% minutes
on each side, Serve with this Cheese
Sauee:

Cheese Sauce

4 cup prated cheese

2 thisps, hnllu

2 thsps, llovr

1 cup milk

Yy tap, salt i

Ly tspn. Worcestershire Sauce, .

Melt butter. Add flour. Stir in milk
until thickened. Seison with Worcestershire
Sance and salt, Add grated cheese and
atir until cheese melts, Serves 4

No Restriction
On Eggs

While the production of dricd and
frozen egps and cpge products is re-
stricted by the order of the Fomd 1his-
wribution ” Administration, effective
March 25, 1943, there is no restriction
on the use o1 these products by maca-
roni-noodle  manufacturers.  Noodle
manufacturers can sl use all the
whule epgs, or yolks, frozen or dricd,
that they ean buy, This was fully ex-
plained “to members of the National
Macaroni Manufacturers Assocition
in Bulletin No. 18 from the office of
13 R, _]:!\‘nlni, Director of Research,
Washington, D, C,

P e g e
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ELEVATE Firat--
— National Macaroni Manufacturers fNBuEreY
onc;f:!ﬁ'ONlZE A SS.:OCI.GH'OH r,“":_
Local and Sectional Macaroni Clubs MANUFACTURER

OFFICERS AND DIRECTORS 1942-1943

C. W. WOLFE, President...... sssssssssssssssss: Megs Macaroni Co., Harrisburg, Pa.
A. IRVING GRASS, Vice Presid vassssils ). Grass Noodle Co., Chicago, 1L
{]05- J. CUNEQ, Adviser. .. Premiata Macaroni Corp, Cuuntll:vi"l Pa.

. R. Jacabs, Director ol Re| senrnnsss2026 1 St N, W, \\'nhinllun. ), C.
M. J. Donna, Secretary-Treasurerssssssescsssssesls O, Dox No. 1, Draidwood, [linois

Eulnn No. 1 . ) Region No, 6
+ 1la Marca, P'rince Macaroni Mfg. Co.. Lowell, Mass. J. H. Diamond, Gooch Food Products Co, Lincoln, Nebr.

Hegion No, 7
E. De Rocco, Jr., San Diego Mae, Mig. Co., San Diego, Calil.

Region No. 8
Guido I*, Merlino, Mission Macaroni Mfg. Co., Seattle, Wash,

At-Large
Frank Traficantl, Traficanti Bros., Chicago, Il Hg‘n::..nt.ﬁmmh:i:ds%ﬁ:t }I‘:::::! %:' %l:m ’hh'l,T“:.-
Region No, 5 , Louis 5, Vagnino, Faust Macaroni Ca., St. Louis, Mo,
Peter J. Viviano, Kentucky Macaroni Co., Louisville, Ky. Albert S. Weiss, Welss Noodle Co., Cleveland, Ohlo

Hemry Noetler, €. F. Muelier ¢ c

enry ueller, .. 3 ' - Je
Peter LlRuu.'V. l.nmu‘:t "Sn:n', !:o'::lyn."ﬁ.ﬂ\’.l
C. W. Wolle, Megs Macaroni Co., Harisburg, Pa.
Reglon No. 3

Samuel Giola, Gioia Macaronl Co., Rochestr, N. Y.

Region No. 4
A. Irving Grass, 1. J. Grass Noodle Co., Chlu'u. .

Seenetany's Letten to ‘cW[e_mlsenA

N Draidwood, linois, May 4, 1943
MEMBERS of NMMA—Attention!
Re: Official Notice of 193 War Conference
Gentlemen:
The Board of Directors of the National Macaroni Manufacturers Association at its meeting in Pittsburgh, Pa.,

April 15, 193, voted unanimously to sponsor a two-day War Conference at the Edgewater Beach Hotel, Chi-
cago, June 25 and 26, 1943,

Officials of various Government Agencies concerned in the proper feeding of the armed fo:ces and civilians,
0o, are interesting themselves in this War Conference with the view of continuing our fullgst codperation
to meet the country’s war needs, i

Mr. Vernon I. Dushman of the United States Food Distribution Administration who was recently named
to represent the Government as Chairman of the newly appointed  Macaroni-Noodle Industry Advisory Council,
which held its first meeting in Washington, . C., on April 27, will be consulted on the subjects to be considered
at the Conference,

Members wiil be kept fully advised of developments in our program planning. It scems hardly necessary
to emphasize (he jmportance of being present, if at all possible, Reserve the weckend—June 25-26—for this im-
portant get=together.,

Our Conference aim—Unstinted Cotiperation with our Government War Effort and the fullest possitic 1
dustry prat :ction and promotion under the circumstances,

Yours for Victory Through Unity,
M. J. Doxxa, Sceretary, NMMA.

ki A R B TR T O NS

FOR THE MACARONI OF TOMORROW
Clermont. Introduces

An Original Type of Continuous Automatic Macaroni Press
Has No Piston, No Cylinder, No Screw, No Worm

Operation as sim-
ple as it appears.

Is a rolling proc-
ess: will work with
soft or firm dough.

Sultable for short
and long goods.

Producing 1200 pounds per hour of excellent product. golden yellow in color. glossy smoath

finish, sirong in texture, lree lrom spots and streaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street Brooklyn, New York




Deal gently with the goose
that's laying golden eggs

Theseare daysof golden oppoctunityfor  housewife’s menu. Keep them there!
manufacturers of spaghetti, macaroni, ~ Make them a permanent national
and noodles. On millions of tables  habit! Keep your quality UP! Rely
where these items were formerly a  on Pillsbury's Durum Products for
once-in-a-while afterthought—today ~ quality flavor, quality color, quality
they're right up ac the top of the  cooking values!

PILLSBURY'S NO. 1 SEMOLINA « PILLSBURY'S MILANO SEMOLINA NO. 1
PILLSBURY'S FANCY DURUM PATENT e« PILLSBURY'S DURMALENO
PILLSBURY FLOUR MILLS COMPANY General Offices: Minneapolis, Minnesota




