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LET'S BE THANKFUL!

Back the Aitack!
Buy War Londs

Bach the Industry!

Buq Budinedd Indurance '

FOR —Just As Surely As Your Money In-
vested in Government Bonds Wul BUY
VICTORY for Our Country, So Will Your
Money Invested in the Promotional Program
of the National Macaroni Institute BUY CON-
SUMER GOOD-WILL for Macaroni-Spa-
ghetti-Egg Noodle Products.

VOLUME XXIV
NUMBER 7
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ATCH your production line “perk
up” when it is fed cartons made by
a master boxmaker.

The small economies practiced by the
price buyer quickly evaporate when car-
tons sculf, split, buckle and otherwise
jam-up the line.

Aside from the imporlant consideration
ol appearance and merchandising eflec-
tiveness, the package scientifically
planned and manulactured is cleaner,
faster, reduces produclion waste and de-
lays and ultimately saves the manulac-
turer money.

Rossotli is not soliciting broadscale new
business. However, we suggest you con-
sult us on your packaging problems and
plans with a view to post-emergency de-
velopmenl. Your inquiries on folding car-
tons, labuls, and package wrappers will
be given ina: -idual attention.
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Why
good L ckaging?

REASON NO. I

—lowers costs
thru efficiency
in packing and
handling . . .

It lowers costs because of efficiency in packing and
handlirg.

It Jends itself to window, counter and mass duplays.

It whers the appetite, stits the consumer 1o impubie
sales.

It sells your product in the sore.

Iu shows how 1o use your product properly in the
home.

It encourages repeat sales through suggestions for
new uses

It helps make your product & household word.
It promotes thie sale of your other producis.
It builds prestige for your brand.

It represents 100% advertiving, with no wane
circulation.

LITHOGRAPHING (0., Inc., NORTH BERGEN, N. J.

BETTER MERCHANDISING

THRU PACKAGING

S —
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1. Is Every Memboer of Your Orgarization
Famillar with tiie Program?

Are all aware of the four all-impor-
wtant objectives? 1. To increase food pro-
duction. 2. Ta increase food conservation.
3. To increase food sharing. {. To make
all play square with our food supply.

2. Have You Obtalned the Official Theme
Posters?

Are you displaying window posters?
Are you displaying wall posters? Are you
displayingcashicr countercards? Arethese
display picces posted in prominent posi-
tions?

3. Are You Using the Official Insignia and
Messages?

In your newspaper advertising? In
your circular advertising? In all other
forms of advertising?

4.Have You Inaugurated aDrive to Elimi-
nate Waste and Spellage in Every Pos-
sible ‘Way?

In jour own organiztion? Are you
doing all you can to inform consumers
and vour own organization how vital it
is to make every ciumb and drop of food
count?

OVEM
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vis []
no []

vis []
No []

vis []
no []

vis []
no []
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R BIS THE MONTH!

November is “Food For Freedom' Month—and the Food Fights
e oo For Freedom program reaches its first dramatic peak! During this
Fl'“]"\g period, every one is being urged o make food fight for frecdom
f.'i’.'ﬁ'.‘ﬁ" Are you doing your part? Are you mobilized and in actiow’

5. Are You Promoting Wider Use of vis D
Unrationed Foods? wo []

This program will help you ta sell
more of these plentiful foods.

6. Have You Planned a Speclal Drive yis D
During November? no [

Are you keying all advertising and
promation material into your November
programs?

7. Are You Dolng All You Can in Every vis [
Way to Mako This Program Speed Up
Victory's Time Table? " D

Have You Received Your Copy
of This Booklet?

Il vou have not received your free copy of the
oflicial booklet, “dlow The Food Industry Can
Support Our Government’s Food Fights For Free-
dom Program,” write to-
day to: U, 8. War Food
Administradon, Depart-
ment of Agriculture,
Room 2 (W, Administra-

tion Building, Washing- et 0 e /
ton 25, 1. C. Thisbooklet ~ [ERSpHI PN
. B 1, LY
gives you all the [acts! frouagg 10

o THE MIGHTIEST WEAPON OF THEM ALL!
IYAY x* MAKE EVERY CRUMB AND DROP OF IT COUNT *

PREPARED FOR THE FOOD FIGHTS FOR FREEDOM PROGRAM YITH THE COOPERATION OF THT WAR ADVERTISING COUNCIL

fpace Contributed by THE MACARONI JOURNAL

Production Contribuled by ARMOUR AND COMPANY
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Why
good packaging?

REASON NO. 1

—|lowers costs
thru efficiency
in packing and
handling . . .

ATCH your production line “perk
up” wh.n it is led cartons made by
a master boxmaker.

The small economies practiced by the
price buyer quickly evaporate when car-
tons scufl, split, buckle and otherwise
jam-up the line.

00D PACKAGING?

I It lowers costs because of efficiency in packing and
handling.

Aside from the imporlant consideration
of appearance and merchandising eflec-
tiveness, the package scientifically
planned and manul=clured is cleaner,
faster, reduces production waste and de-
lays and ultimately saves the manulac-
turer money.

1t lends itsell 1o window, counter and man duplaps,

3. It when the sppetite, stirs the conumer 10 impulie
wales.

It sells your product in the nore.

It shows how 1o use your product properly in ke
home.

6. It encoursges repeat sales through suggestions for

Rossotli is not soliciting broadscale new e

business. However, we suggest you con-
sult us on your packaging problems and
plans with a view to post-emergency de-
velopment. Your inquiries on lolding car-
tons, labels, and package wrappers will
be given individual atiention.

7. It helps make your product s houschold word.
8. I* promotes the sale of your other products.
9. 1t builds prestige for your brand.

10. It represents 100% advertising, with no waste
circulation.

LITHOGRAPHING CO., Inc., NORTH BERGEN, N. J.

BETTER MERCHANDISING THRU PACKAGING
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: ! The Two Star Semolina brand has won the confidence and
.. h l good will of the macaroni industry because it sywmbolizes
.' : I those things that mean most — unvarying high quality,
it | dependable performance, and prompt, personal seivice.
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Food _9/;/4/5 Jor Freedom

There is a natural human interest in food, particularly
nutritious and palatable food. From the prehistoric days
when the head of the family ventured into the field, the
forests and on the sea to supply the food needs of his
family, unto the more recent glorious days when the
housewife sauntered into her preferred delicatessen o
choose from a plentious supply of almost endless good
things to cat, food—good food—has intrigued all mar-
kind.

The war, with its priorities, its rationing and scarcities,
has created food problems that are new to the modern
world. Governments have rightiully concerned them-
selves with foods and their equitable distribution in order
that all might share fairly the limited supplics that are
available for feeding those in the ficld, the stay-at-homes,
the workers, needed allieds and conquered people,

“In this country, an agency of the War Production
Board is supporting a movement that will have far
reaching effects on the health and well-being of civilians
and fighters, especially the former who will be called
upon to make more and more adjustments in arder that
the fighters may l-: amply supplied with the best the na-
tion can provide,

Trade associaions, all government agencies, leading
food manufacturers and distributors, employers of work-
ers in all lines of war and civilian production, are ex-
pected to do theie part in national safety and health
through the education of consumers. All are asked to co-
operate in a long-range program of “Good Nutrition
In The Home," aimed at reaching the worker through
his wife, mother and landlady.

The movement is predicated on the reasoning that the
home is an excellent place for nutrition education. There
the worker gets at least two-thirds of his daily food.
There his food habits are formed . . . or changed. The
woman who cooks his meals largely determines his diet
... and even influences his selection of food when he
eats out. So—for a complete program to increase war
production and better national health through education,
food producers and processors must join in a national
drive to reach the home.

The general plan, into which macaroni-spaghetti-egg
noadle products fit admirably, aims at giving American
civilians enough food to meet basic requirements for
health and strength, an end that will be attained only if
every citizen gives wholchearted support to necessary
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adjustments, and i food manufacturers assume  their
rightful sharc of the obligation (0 teach and to train
consumers along approved lines.

Towards that end, the War Food Administration is
pulling together all the food programs under the ban-
ner “Food Fights For Freedom." In this connection ev-
eryone is asked to “Produce, Conserve, Share and Play
Square”  with  food.  Macaroni-noodle  manufacturers,
producers of one of the country’s best “NREF" products
tnonrationed foods), can be expected 10 go along with
the “Health for Victory" campaign that should have the
unstinted support of every agency seriously concernud
in the proper feeding of a hale and vigorous nation, in
wilr or in peace,

Guod food such as quality macaroni-spaghetti-egg noo-
dles, as part of a balaneed diet, are the foundation of
good health—and  good health for the worker  means
less absentecism, greater productive energy on the home
front and better fighting on the war fronts,

Governmental agencies and private concerns interested
in the “Food Fights For Freedom™ eampaign are doing
much towiards making Americans more truly appreciative
of the true value of macaroni products made from the
better grades of farinaccous ingredients - . or noadles
made with good epgs. For instance, in a meal-planning
puide for November these agencies recommend  timely
recipes for preparing appetizing macaroni-spaghetti-cgg
noodle dishes, all of a kind that will win lasting friends
for this food . . . a food that has ton long heen over-
looked in this Tand of plenty.

There is that American favorite— Macaroni or Spa-
ghetti amd Cheese, Spaghetti Casserole with Tomato
Sauce, and Noaodles with Chicken Gravy, Then there
is one that seems just a litde out of wne: it is called
Muock Chicken Noudles, calling for the substitution of
rationed veal and pork shoulder meat for chicken,

Americans, untike peoples of many other Lueds, will be
fed well for health and strength for the duration il
for the perind of rehabilitation because of the will of
producers and manufacturers.  In this cffort we'll all
have to help . . . 1o make sure that there's food for all.
We do this as a patriotic duty. As macaroni-noodle man-
ufacturers we'll do our share because of our pride in
our food ana the knowledge that it meets all the require-
ments of the “Health For Vietory™ campaign.
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Report of the Director of Research for the
Month of October

In September the Wage and Hour
Divisinn of the United States Depart-
ment of Labor issucd a report and ree-
ominendations concerning  minimum
wage rates for the Bakery, Beverage
and  Miscellaneous Food Industries.
The Macaroni and Noodle Industry
was included under the definition of
these industries. These recommenda-
tions were based on reports of com-
mittees composed of representatives
of the public, representatives of em-
ployers and representatives of em-
ployes. The manufacturers of the
above products were defined as includ-
ing those producing bicad, pastries,
crackers, pretzels, macaroni and other
alimentary pastes, etc., ete. The rec-
ommendation made by the committee
was as follows:

“Wages at the rate of not less
than 40¢ an hour shall be prid un-
der Section 6 of the Fair Laboi
Standards Act of 1938 by every
employer to each employe in the
Rakery, Beverage and Miscellancous
Food Tndustries (as defined in Ad-
ministration Order No. 213) who is
engaged in commerce or in the pro-
duction of goods for commerce.”

The above recommendation was
based on an investigation by the com-
mittee and was passed by a unani-
mous vote. Tt was further Jetermined
by the committee that extr ciots will
not be affected by the establisl.
the recommended minimum wage rate
to an extent which will substantially
curtail employment or cavse material
dislocation in the industr: s now car-
ried on,

The above minimum rate of 40c
gor hour is not a basic rate but is a
net rate which takes into account any
incentive or other pay which may
bring the hourly wage up to a mini-
mum of 40¢c.

On the basis of the above recom-
mendation the Wage and Hour Di-
vision held a hearing in New York at
its headquarters on October 28, at
which this matter was discussed.
There were only two or three persons
present who attended and among them
was Mr. A, A, Myrup connected with
the Bakery and Confectionery Work-
ers National Union who presented ev-
idence concerning employers in maca-
roni plants having approximately 1,-
900 employes who had no_objections
to the 40¢ ‘minimum rate.  This num-
ber of employes represents about 30
per cent of the total in the industry.

Since there was no objection to the

By Benjamin R. Jacobs

recommended rate it will probably be-
come effective very soon and will ap-

ly to all employers in the macaroni
industry whether or not they do an
interstate business,

On October 1 1 sent out a question-
naire as Bulletin No, 132 concerning
the use of cellophane. This was based
on information received that the War
Production Board was contemplating
restricting its use as packaging ma-
terial in the macaroni industry.

A meeting was held in Washington
between officials of the Chemical Di-
vision of the War I'roduction Board;
Mr. V. L. Bushman, Government
Chairman, Advisory Committee of the
Macaroni Industry; Mr. C. W. Walfe,
President of the Associaticn, anil
Benjamin R. Jacobs, Director of Re-
search for the Association. At this
mecting it was decided to submil to
the War Production Board and to Mr.
Bushman information concerning the
use of cellophane and similar packag-
ing material and the effect of any re-
strictions on the macaroni industry.
Investigation shows that the macaroni
industry will need approximately three
million” pounds of cellophane packag-
ing material if the industry produces
eleven hundred million pounds of
macaron’ and noodle products in 1944,
These three million pounds of cello-
phane would be cqually divided be-
tween 300 PT and 450 PT cellophane,

Investigation so far discloses that it
will require not less than ten times
the weight of other packaging material
to perform the same function that cel-
lophane performs now, assuming that
the substitute packaging material con-
sists of an inner sheet, a chipboard car-
ton and outer wrapper and that the
product is packed cither in 8-ounce or
one-pound packages. Tt has also been
shown that users of cellophane can
not go out and buy other wrapping
material as the manufacturers of these
products already have more customers
than they can take care of and are ot
taking on new business,

Our questionnaire brought in 75
replies,  Of these 62 used cellophane
and 13 did not. The users of cello-
phane used 1,352,914 pounds in 1942
and will use 1,554,766 pounds in 1943,
Those who did not use cellophane were
about cqually divided between those
using cartons and those using paper
bags. TForty-one of the sixty-two
users of celfophane have no facilities
at pre..nt for making the change and
the same number would need addition-
al machinery if a change was neces-
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sary, Forty-two of the sixtv-two
would 2lso need additional labor, Tt
is therefore very cvident that there
would be nothing saved by prohibiting
the use of cellophane as a wrapping
material in the macaroni industry as
the basic material (wood-pulp) is the
same as that used for any of the other
available packaging material. Tt is
also evident (hat manufacturers of
macaroni and noodle products would
be placed in a very critical position if
cellophane  were  prohibited  because
other packaging material could not be
used withont additional packaging ma-
chinery, which at present requires
from eight months to one year to ob-
tain after approval has been obtained
from the War Production Board for
manufacturing same and that addi-
tional Iabor is also difficult or impos-
sible to obtain.

The above facts together with the
replies to the questionnaire have been
presented to the War  Production
Board and to the War Food Adminis-
tration and it is hoped that in view of
the findings that the War Food Ad-
ministration  will recommend to the
War Production Board that no re-
striction be placed on the use of cello-
phane.

I have just had an interview with
the War Production Board on this
matter and have been advised  that
nothing further has been done concern-
ing a restiiction o1 prohibition of the
use of cellophane and it is hored that
nothing will have to be done,

OPA Administrator
Resigns

Prentiss Brown resigned as Admin-
istiator of Office of Price Administra-
tion on October 19 and his resigna-
tion was accepted by President Roose-
velt who submitted the name of Ches-
ter Bowles for the Senate approval
as Brown's successor,

Administrator  Brown  succeeded
Leon Henderson last January, In his
letter of resignation he said that the
chiei problem confronting him had
been solved—that of halting an up-
ward trend in the cost of living—and
that from now on it was merely a
question of administration.

Fals ae among the earliest medicines
used by man; the fat of nearly every ani-
mal was believed to have some medical
value,
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Durum Crep Good

Color Satisfactory, Prolein Lower

By Heary 0. Putnam, Executive Secrelary

Nortk vest Crop Improvement Association

The Government's durum  wheat
estimate for the 1943 crop, as of Oc-
tober 1, was 36,351,000 bushels com-
pared to 44,660,000 last year and a
ten-year average of 26,992,000, Du-
rum reeeipts to date for the 1943
crop have shown the presence of less
sprout-damaged, weathered and blight-
damaged wheat than in the past two
vears, a rosult of better harvesting con-
ditions where less rainfall prevailed.
The quality of the wheat is better
this year as indicated by slightly
heavier test weight and lower mois-
ture, Durum mills also report the
color of semolina produced from new
wheat to be satisfactory.

Mindum and Kubanka, the (wo
durum wheat varieties having the most
desirable color value, will supply near-
Iy all of the milling durum this year.

Food Supply
Ample
Essential Nutrients Sufficient for
Nation’s Health

American  farmers are poducing
enough food this year to pre de ci-
vilians with a nutritious diet ar i meet
military and Lend-Lease requirements,
the Office of War Information reports
on the basis of data from the War
Food Administration.

1f the supply of food available for
civilian use were distributed equitably
and prepared without loss of waloe
everyone in the United States eonbi
have more nutrients than are essential
for health, with the single exception
of riboflavin.

A person conld have on the average
every day:

3,240 calories, but needs only 2.-
800 for encrgy;

93 grams of proteins, but needs only
06 to build tissues;

960 milligrams of calcium, but needs
only 900 to keep teeth and  bones
sound (a milligram is a thousandth of
a pram, and 28 pgrams equal one
ounce) ;

Undesirable varieties have been large-
ly eliminated. Carleton and Stewart,
the two new stem rust-resistant varie-
ties accepted and released last spring,
will further help in eliminating unde-
sirable varieties, and should assure
durum mills and macaroni processors
a satisfactory durum  supply when
stem rust might otherwise lead o a
short crop.

Protein content of this year’s durum
wheat is low, as was also the case
last year. The average protein con-
tent of durum wheat samples tested
by the Minnesota State Grain Inspee-
tion Department  during  September
was 13.0 per cent in 1941, 12,3 per
cent in 1942 and 12.2 per cent in
1943, In 1942, millers were able o
obtain limited amounts of high pro-
tein 1941 wheat with which to main-
tain the protein level of their wheat
mixes. As stocks of 1941 wheat ran
out during the spring and summer of
1943, mills were forced to deliver
products of decreasing protein content.

With this year's crop showing slight-
ly lower protein than last year, it ap-
pears that the protein level in durum
I oducts will be lower than in the
jast several years. This will prob-
ably create problems for some of the
macaroni  processors  providing  they
are not prepared to make adjustments
1o overcome this adverse condition,

In discussing with durum millers
the effect of protein on the manufac-
ture of macaroni products, they advise
that lowered protein to some extent

14.7 milligrams of iron, hut needs
only 12 to make blood ;

6,500 Intermational Units of vita-
min A, but needs only 4,700 to keep
eves, skin, and body Tinings healthy

2.2 milligrams of thiamine, or Vita-
min 1}, but needs only 16 for the
nerves and to help the body assimilate
sugar and starch;

2.14 milligrams of riboflavin, but re-
quires 2.3 10 aid the cells of the hody
use oxygen carricd o them by the
Dbloowd ;

18.8 milligrams of niacin, but needs
only 16 milligrams of this nutrient,
which prevents pellagra, a disease of
the skin and nervous system, and

95 milligrams of ascorbic acid, or
vitamin C, but needs only 700 to help
hold body cells together.

These compirisons were mide by
the Civilian Food Requirements
Branch of the Food Distribution Ad-
ministration of WFA.  The Branch
caleulated the nutritional value of the
civilian food supply as  bought by
consumers and before heing prepared
for cating, because the loss of nu-
trients through cooking is not exactly
known. [t then compared those fig-
ures with the amounts of nutrients a
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decreases mavaroni processing toler-
ance or latitwde. This, they ndicate,
is particularly true in the winter
months when the relative humidity is
low and macaroni products are usually
subjected 10 severe or oo fast drying
which  brings  about  breaking  and
checking. They further state that some
macaroni manufacturers will probably
find it necessary to adjust their proce-
essing procedure, particularly in the
winter months, seiting up more care-
ful control in the handling and dry-
ing of macaroni products 1o eliminate
the possibility of breakage losses.

persan should take in each day as rec-
ommended by the Food and Nutrition
Board of the National Research Coun
cil, a nonprofit institution chartere s
by Congress.

The table of values adopted by the
Food and Nutrition Board and ap-
vroved by more than 50 nutrition au-
thorities, represented the amoums of
cach nutrient required daily by a per-
son of cach sex, different anl
three degrees of activity. The Civilian
Fomd Requirements Tiranch computed
the total daily  requirements af  all
persons inany category by multiply-
g the recommended amounts by the
actal number of persons of that class
shown by the 1H0 census. The
braneh was then able 1o estimate how
much of each nutrient is neaded by
everyhady every day by adding the
amounts required by all the groups
of people, the praducts of the muli-
plications.  The amounts needed per
capita. were foumd by dividing these
totals by the whole population.

Oficials of the Food Distribution
Administration said that proper cook-
ing andd use of foud can reduce loss
of nutriemts in the home, aml thar ra-
tioning and price contral help 1o give
everyone as fair a share as possible.
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DOUBLE LIFE!

thats, why she'll go fon

HOME FRONT MACARONI

EADING a double life takes some doing! When

a lady is taking care of home and family and at
the same time doing everything she can to-
ward victory, she's plenty busy.

And how she appreciates help! Especially, help
in juggling that food budget and those ration
stamps. . . .

So count on it, Mrs, America will be mighty
grateful to Bety Crocker for the new “Home
Front Macaroni" recipe. When she hears that
this hearty dish requires only a half
pound of bulk sausage, yet feeds
six people, she'll doggone near kiss
the loudspeaker!

Here's a dish that takes the place
of meat, potato and vegetable, It's
casy to fix, also thrifty. And good/
(Just take a look at the page oppo-
s'.e. Terrific, eh?)

29 STATIONS, COAST-TO-COAST, NOVEMBER 26TH

In addition to giving her millions of listeners
the recipe for this “Home Front Macaroni," on
November 26th, Betty Crocker will turn up the
sales heat on macaroni and spaghetti products in
general. She will emphasize that these Durum
wheat foods ar: among the cereal products that
Uncle Sam is urging American housewives to
serve more of —more often.

Check! There'll be real action on the Home
Front, November 26th. Be sure you're in on
it! Let Wetty Crocker and “Home
Front Macaroni” make sales for
you!...General Mills, Inc., Durum
Department, Chicago, IlL.

Look for full page full color ads
featuring Home Front Macaroni .in
Janvary McCall's and December
Woman's Home Companion! Over
7,000,000 combined circulationl

“Betty Crocker” Is u registered trade.mark of General Mills, Inc.
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SMASH DRIVE

FOR MACARONI SALES

WHEN HOME FRONT MACARONI HITS THE AiR

Betty Crocker hersclf sells “Home Front
Macaroni” to her millions of followers from
Coast-to-Coast on November 26th.

As the pinch of food-rationing tightens,

more and more women are turning to Betty
Crocker for advice on feeding their families.
Never was the influence of Betty Crocher as
great as now! More than 90% of American
housewives know Betty Crocker and over
25% of them refer to Betty Crocker as the
most helpful of all home economists.

As America's most famous food authority,
Betty Crocker has played a significant part
in the increased consumption of macaroni

products. She'll do another outstanding
coast-to-coast salesjobonFriday, November
26th—for You!

At the same time, the greatest single ad-
vertising project in General Mills' history
takes the form of the fascinating book,
“Your Share.” The vast knowledge and in-
formation of the famous Betty Crocker staff
is selected and condensed into this food en-
cyclopedia of 48 pages. Seven million copies
will be given away FREE with purchases of
General Mills products! Power-
ful advertising will push this
exciting book. Seven network
women's radio programs, big
Suncay supplement newspaper
advertisements, lots of advertis-
ing in women's magazines . . .

Macaroni and noodle recipes are
prominently featured in this book!

Plan now to tie in, and urge your retail
outlets to display and feature your brands.
«++ Your General Mills representative will
be glad to give you further details. Ask him!

GENERAL MILLS, Inc.

Durum Department
CHICAGO, ILL.

“Bety Crocker” is 8 registered trade-mark of General Mills, Inc.

ACTION ON THE HOME FRONT NOV. 26TH
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15 Tons of Macaronl Products Packaged in an eight-hour day

CAN YOU AFFORD TO SAY YES

to these questions?

Are your Packaging Costs too high?
Is your labor problem complicating your

Carton Sealing operation?

Eliminate your problems and reduce your costs through the use of an
Adjustable Ceco Carton Glue gealing Machine.

Seal all your cartons on one adjustable, flexible Carton Scaler.
Make adjustments for all your carton sizes in less than a minute.
Seal both tops and bottems of your filled cartons simultancously.
Use the same machine {or both long and short cut products,
Average speed 40 to 60 per minute.

Low initial investment and negligible maintenanco- costs result in self-liquidation
during the first year of operation,

Our suggestions and recommendations are available now for planning immediate
or postwar installations.

HAVE YOU PURCHASED THAT
extra. WAR BOND  toduy?

Container Equipment Corporation
210 Riverside Avenue, Newark 4, New Jersey




The Name Counts in Advertising

Assign a Permaneat Location to It in Changeahle Copy

A sound unquestioned reputation is
the most valuable asset of any busi-
ness, How the outside world—the one
full of potential customers—comes to
recognize it, is by the trading name.
This is,, or should be, a vital part of
the firm's adyertising,

“Our advertising message varies all
the time,” delared one business execu-
tive, “but our name is always in the
same location—the top of the top of
the advertisement. And it is a signa-
ture cut, which becomes, in time, the
equivalent of a trade-mark.”

Each owner of a business must, of
course, decide for himself as to the
actual position of his trading name in
the advertising copy. A perusal of
newspapers and periodicals from all
parts of the country indicates that
there is no consensus of opinion on the
subject,

One firm, for example, has adopted
the upper left-hand corner as the
signature location. Nothing appears
but the name of the company sur-
rounded by a box. From the stand-
point of advertising mechanics, this is
the dominant position in the copy
space, since we read from left to
right and top to bottom, Trained from
infancy, the eye instinctively seeks the
upper left-hand corner of the page or
the individual advertisement, This
firm's signature is weak in that the
location of the business is not stated.
Neither is the information given else-
where in the advertisement,

While it may be true that the ma-
jority of people who follow this firm's
advertising know where to go to do
business, it is equally certain that many
do not. The larger the city, the more
essential it is to specify the exact lo-
cation of a business. The prospective
customer who has to consult a tele-
phone directory, or inquire of bus
drivers, policemen and others in or-
der to locate a firm, is likely to end
up by buying elsewhere,

One firm which is nothing if not
thorough, while partial to the lop of
the advertisement being the logical
place for the signature, also dupli-
cates the signature at the bottom of
the advertisement. Moreover, the sig-
nature extends across the entire top
and bottom of the advertisement. The
business location, by streets, is not giv-
en; instead, definite directions aid the
prospective  customer by available
means of local transportation, The sig-
nature also contains the firm's tele-
phone number and the firm’s opening
and closing hours,

A fuctor in signature technique
which is becoming widespread is in the

By E. H. Brown

use of identically the same type as that
used in the display part of the adver-
tisement.

For the purpose of uniformity, this
idea of identical typefaces is excellent,
but there is great danger that the sig-
nature will conflict with the merchan-
dise or services advertised, or vice
versa, In the case of one firm, this
danger is eliminated by boxing the
signature off from the balance of the
advertisement,

In direct antithesis is the advertise-
ment of a business concern in which a
genuine signature “cut” is used. This
particular signature is a survival of
the days when firms employed artists
to design an impressive signature cal-
culated to identify the advertising.
Many of them were wierd and gro-
tesque, but they did at least achieve
their purpose. While signature “cuts”
are still prevalent, most of them are
considerably more artistic than their
predecessors.

An admirable example of a modern
signature “cut” has, by its small size,
the advantage of flexibility. Tt can be
shifted around to any point in the ad-
vertisement, thus making it possible to
balance the display.

The matter of signature size is far
from uniform throughout the country.
However, the weight of opinion
seems to  favor large  signatures.
Cne business with an unusually short
name—five letters—usually employs a
type from two to three times as large
as the bigpest face used in the copy.
Very few businesses use a signature
type or “cut” smaller than the largest
type display face. And, it should be
noted, those firms that do employ a
small signature typeface, invariably
make up in width what they lack in
depth,

With all these conflicting opinions as
to size, shape and location of signa-
tures, which is the best?

The adherents of the top of the ad-
vertisement school claim the signature
is the fitst thing seen by the reader's
eye, and whether the reader buvs or
not, he receives an impression of the
firm's name, :

On the other hand, it must be ad-
mitted that usually the signature is
more important to the business owner
than to the customer. The reader is
primarily interested in the merchan-
dise or service offered. 1f this argu-
ment is sound, then the logical place
for the signature is at the bottom of
the advertisement, where it will not
compete with the merchandise and
service for the customer’s attention.

In deciding upon a signature, the
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factors which should be considered
are, in the order named:

1. The signature should be suffi-
ciently prominent to attract attention—
but not at the expense of the mer-
chandise or service,

2, If other than a top or bottom
position is used, the signature should
be considered a balancing part of the
display,

3. To climinate the possibility of
confusion, a distinctive signature is
preferrable to a type-set signature.

4, It is desirable that street loca-
tion and telephone number be made
part of the signature,

5. The size of the signature should
depend upon the size of the advertise-
ment. It should not dominate the copy
space. The cost of the space occu-
pied by the signature should also be
considered.

The above flive considerations are
responsible for the wide difference of
opinion on the subject. Each business-
man must decide the question to suit
himsell. After all, the merchandise
or service is the thing, The signature
serves the useful purpose of identify-
ing one or the other in the customer's
mind, and dirccting him to the firm,

(All Rights Reserved)

Plan Better Diets
For Peace

War has “put nutritionists and die-
titians on the map in a big way,” Scc-
retary of Agriculture Wickard said
recently in an address before the
American Dieletic Association. “Es-
pecially in modern warfare, we need
to develop our fighting capacity, our
production capacity, and our general
stamina to the highest possible level.”

“But do we have to -have war,” he
queried, “do we have to be engaged
in the business of killing, to feed
people properly?  Are we to say that
a man should he properly fed while he
is a soldier—but when he becomes a
civilian again it doesn't matter? Or
that a worker should have the right
food when he is turning out weap-
ons—but it isn't important when he
is turning out the comforts of peace?”

“I am sure,” he answered, “that we
are going to maintain in this country
from now on that good diet is as im-
ortant to the peacetime civilian as it
is to the wartime soldier. And fortu-
nately we now have the physical means
to provide the better die in ecither
peace or war."
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YOU, T00, NEED
EXTRA PROTECTION

SomeTimes a prospective customer asks

us, “Why should I pay more for King
Midas Semolina than for the brand I'm .
using now?"

Well, we like that question. We like it
because it gives us an opportunity to show
that the extra protection you get in King
Midas Semolina is actually worth dollars
and cents to a buyer. It gives us a chance
to cite actual case histories of customers
who have benefited many times from that
extra protection,

Not just carload after carload . . . but ¢
crop year in and crop year out the unvary- i
ing high quality, the carefully guarded ;
uniformity of King Midas Semolina is
paying extra dividends to many leading
macaroni manufacturers. We think it can
do the same thing for you.

P e ——
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KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA

TPl s — e




THE MACARONI

Conform to Meat-Rationing Requlations

Executives of Armour & Co. Piead
With Employes to Be Fair, to
Customers to Be Patient

“Our country is in a life and death
struggle.  Victory can come only
through cobperation, sacrifice and
strict compliance with such measures
as are deemed necessary 10 make our
cfforts most effective.’” When meat
rationing was ordered a short time ago,
Armour & Company's president, Mr.
G. A. Eastwood, broadcast that mes-
sage to managers of plants, offices, dis-
trict and branch houses, sales forces,
and subsidiaries, and F. W. Specht,
vice president and genceral manager,
circularized the firm's customers along
these lines:

The government is finding it desir-
able to adopt unusual measures in or-
der to assure the most effective use
of the nation's meat supply in winning
the war and maintaining civilian health
and morale. That is the aim of the
“set aside” orders for meat and eggs
for the armed forces and for lend-
lease, and that is also the aim of the
rationing order which is intended to

assure fair and equitable distribution |

of the meat going into civilian trade
channels.

Best estimates indicate there will be
about 24 billion pounds of meat pro-
duced in the nation's packing plants
this year, that 10 billion pounds will
be “set aside” for the government and
that 14 billion pounds will be available
for civilians., Controlling the flow

of that amount of meat through more
than a thousand packing plants and
several hundred thousand retail out-
lets is a most difficult task—one which
calls for codperation, tolerance, hon-
esty and an unusual display of good
judgment by all the factors in the
trade,

Beraue there will not be enough
meat and frozen egg yolks, for that
matter, to salisfy completely the de-
mand for them, opportunity is pre-
sented to chiselers, dishonest traders
and unpatriotic people to attempt to
get more than their fair share through
bribery, or “pull” or some other means
of influencing the flow of product.

It is Armour and Company's intent
and desire to conform to the govern-
ment regulations in every particular,
and we have so instructed all mem-
bers of the sales organization. We
want our customers to know that there
is no justification whatever for their
paying money or extending favors lo
any Armour people in order that they
may obtain their fair portion of our
output. - And we would certainly ap-
preciate being advised if any of our
employes so far forget their instruc-
tions as to solicit or accept favors or
bribes on the pretense that they have
it in their power to give one customer
preference over another.  We shall at-
tempt in every way possible to effect
a fair and equitable distribution of our
product among all our customers, and
favoritism does not enter into our
plans in any degree whatsoever,

Your Post-War
Customer

Quite naturally, businessmen, in-
c!uﬁi11g macaroni-noodle manufactur-
ers, are more vitally concerned over
the present and immediate future stat-
us of their business than in long-range
prediction following the war. How-
ever, more than passing attention is
being given to post-war possibilities,
Here's a thought passed on to trade
association executives by the Chamber
of Commerce of U. S, A, that is
worthy of thought and study:

In considering post-war problems,
business concerns are giving attention
to their customers: who they will be:
their age, size and type of family ; their
financial and income status; their an-
ticipated acceptance of new methods,
materials and products.

Most of the customers, of course,
will be those with whom concerns have
been dealing with for some years, Re-
tailers and service groups can anticipate:

the needs of such customers, The ten-
dency will continue toward the small
family, despite the increasing birth
rate at the beginning of the war. But
there will be new customers, too.
Many of them will be recently mar-
ried couples, whose average age will
be older because of the decrease in
marriages during the war.  There
may be a greater lcmlcncy among such
couples to “settle down” because of
their age. Inasmuch as they are old-
er, they will have a more mature out-
look on life and be interested in more
permanent values,

At the close of the war, personal
savings should be relatively large,
Money ordinarily spent on many lux-
uries 4. well as durable consumer
goods will have gone into savings,
either institutional or govermment
bonds, Thus, the consumers will be
in a position to buy all sorts of com-
modities, even those requiring substan-
tial sums,

During the war period, the popula-
tion, both at hume and in the Armed
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Forces, will lecome more highlyl

skilled. Training in war industrics
will have given both men and women
opportunities to have much higher in-
comes and be more valuable to indus-
try. The men returning from the
war, espicially the very young men,
will have acquired a sense of disci-
pline which comes only with a regular
mode of life, DBoth business and gov-
ernment will be taking measures to
provide full employment which in turn
will mean steadier income, It is to be
expected that wide Huctuations in farm
income will also be avoided. Such
prospects  of regular carnings  will
make the American population excel-
lent customers from a credit stand-
point,

The consumers will be tolerant to-
ward new products. The men retum-
ing from other lands will bring back
ideas heretofore untried in this coun-
try. At the same time those who have
served on the home front will be more
willing to accept new materials as they
will have become acenstomed to al-
ternates and  substitutes during the
war period when customary materials
were not available for consumer goods.

Altogether, the prospect for Ameri-
can business, in so far as the customer
is concerned, is good. The consumer
will probabiy be liberal in his outlook,
amenable ‘o innovations, and yet
aware of what he wants,

Fighters
Eat More

A soldier or a sailor eats about one
and a half times as much as a civilian.
But people sometimes forget that sery-
icemen had to ecat before they went
into the armed forces, Actually they
reduce the supplies remaining for ci-
vilians only by the differences between
what they ate as civilians and what
they eat now—the difference between
5% pounds a day compared with the
335 pounds they would still have eat-
ten if they had remained in civil life.

The War Food Administration says
the average weekly diet for.a man in
training includes: 6o 1/5 pounds of
meat; 7 eggs; 3% pounds of fresh
milk; 1) pounds of evaporated milk;
ice cream once a week; at least 1
pound of butter, margarine and other
fats; 4% pounds of bread, cereal and
other grains; 5 pounds of potatoes;
% pounds of fresh and canned vege-
ables; 4% pounds of tomatoes and
citrus fruit; 2 pounds of other fruit.

For men quartered in this country
the Army and Navy require at least a
J-month reserve supply; for men in
the armed services abroad, a 9-month
supply, -
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MACARONI prodcts are now a e

ular” , . . no longer just a substitute food
for millions of Americans, It's true that
macaroni has hit a new high in popularity
1|~le serving as an extender for rationed foods.

ow it is served on millions of tables by
choice, prepared in any of a thousand de-
licious ways! People in every walk of life
have acquired a genuine taste for macaroni
dishes,

This new popularity can be maintained!
Intelligent promotion is an essential help,
but as always, high quality is the real key.
In this we can help! Cavalier and Dura-
kota Semolina, and our Durum patent flours,
will assurc you success in producing maca-
roni products that have recal eye and taste
appeal. ‘They offer all the rich, health-
giving qualities . . . plus the flavor and color
that will help build and maintain macaroni
sales, Milled from the world's finest durum
wheat, Cavalicr and Durakota must be
good!  Scientifically milled, they are always
uniform,

Together we can keep macaroni products
on the first team!

CAVALIE
DURAKOTA

Address Inqguiries to EVANS J. THOMAS «1s w.m

EXTRA FANCY NO. 1

SEMINOLA

NO. 1 SEMINOLA

MOR. DURUM DIVISION
CHIOAN AV, CHICADO, ILLINOIS
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Macaroni - Noodles
Trade Mark Bureau

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

‘This Dureau of the National Macaronl Man-
ufacturers Association offers to_all manufac.
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations through (ke Na-
il)unal. Trade ‘

A small fee will be charged nonmembers
for an advenced search of the registration
records lo determine the registrability of any
Trade Mark that one contemplates  adoptin
and registering. In addition to a free ad.
vanced search, Association Members will re-
fﬁn prel'erml rates for all registration serv.

ces.

All Trade Marks should be registered, If
possible, None should be adopted until proper
search is made, Address all communications
on this subject to

Macaroni-Noodles Trade Mark Bureau
Draidwood, Illinois

ark Company, Washington,

The New Trademark
Law—Will It Pass
This Session?

M. S. Meem

The new Trade Mark Bill, H.R. 82,
has been passed by the House and is
before the'Senate, but whether it will
pass this session is very doubtful. So
far, we are informed by the Patent
Committee, there is no schedule on
their calendar for consideration of the
Bill at this time,

This Bill, the result of many others
proposed from time to time for the

ast seventeen years or more, and
nown as the "Lanham Bill,"” passed
the House last June and was present-
cd to the Senate and it was hoped by
those advocating it that it would go
through this time. If it should pass it
will become effective one year from
the date of its passage., If and when
it passes, it will take some time to
familiarize the public with the changes
from the present law, and years after
that for the Patent Office and the
Courts to construe the new statute,

The hearings on the Bill have been
attended by members of the Con-
gressional committees, by representa-
tives of many larze industrial organ-
izations and theit atterneys, as well
as other members of the legal profes-
sion interested in trademarks,

Following are a few of the out-
standing changes proposed :

Providing for a short extension of
time for fling oppositions, which now
must be filed within thirty days from
publication of the mark, Tf a regis-
trant neglects to renew his registration
at the end of twenty years, he may
have a short extension for that pur-
pose by paying an extra fee,

There is a provision for registering
“Service” marks, such as used by
dyers and finishers, laundries, ete., if
the marks are properly used in com-
merce. Under this law, subject to cer-
tain restrictions, after a registrant's
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mark has been continuously used in
commerce for five years, it would be
incontestable, provi(icd that within the
sixth year the registrant files an af-
fidavit stating the mark is in use and
has Leen continuously used during the
five-year period, ete,

There is a “Supplemental Register”
continuing the present 1920 Act, cov-
ering a wide variety of marks, for
which the filing fee is the same, but
the registration certificates will be
“conspicuously different” from those
issued for the principal register. These
certificates will not be used to stop
importations.

The new proposed law makes it
mandatory for the registrant to notify
the Commissioner before the end of
six years that he is using the regis-
tered mark, or if not using it the non-
use is because of circumstances beyond
his control, and that he has not
abandoned it, otherwise the Commis-
sioner will cancel the registration.

These are only a few of the high-
lights in the new bill, and no one
knows how many of these will be
changed before the hill is passed and
becomes a new law,

It would not be necessary to regis-
ter existing registered marks, but at
the end of their present terms they
would be renewed under the new Act.
Pending its final adoption and ap-
proval by the President, it would seem
to be wise not to be stampeded into
unnecessary action concerning trade-
marks at this time.

8 Million Fighters Eat «a
Ton Apiece: Victory
Gardens Yielded 8
Million Tons

Twenty million Victory Gardens; 4
million acres, and 8 million Toxs of
food.

That, in brief, is the 1943 Victory
Garden record Sceretary Wickard
summarized with satisfaction at the
Victory Garden Harvest Festival at
Chicago.

“That is a lot of food,” he said, “at
a time when food is one of our great-
est offensive weapons in the war and
one of our principal hopes for bring-
ing about a constructive peace.”

“A lot of food!” But how much is
8 million tons of food? Victory Gar-
den headquarters in the U, S. Depart-
ment of Agriculture suggests there is
one easy way to get at least a sugges-
tion of the output. Tt takes nearly a
ton of food a year to feed a soldier,
It would not be far wrong to take it
that there are about B million men in

uniform. And Victory Gardens—20

million of them—supplied roughly as
many pounds of food as all the I}’ S
fighting men, at home and abroad, will
cat in a year,
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Actually, of course, the produce of
the Victory Gardens would not have
fed the armed forces. Their ton of
food a year includes plenty of food
more: concentrated than the Victory
Gardens supplied. But the Victory
Gardens did produce far more of the
protective foods than the uniformed
forces would require.  And home pro-
duction of this quantity of food freed
the transportation system from an
enormous burden and left it better
able to transport the supplics the fight-
ing men needed, ‘

New Multi-Use
Sealer

A new "multi-use” sealer has been
added to the heat-sealing machine line
of Pack-Rite Machines, 828 North
Broadway, Milwaukee, Wis.

While originally developed to an-
swer a specific siced in the meat in-
dustry to seal pinch-type and over-
lapping sausage bands, the scope of
the new Multi-Use Sealer has been
so vastly widened ibat it is applicable
to a great many heat-sealing problems
and to all keat-sealing materials,

Three sealing stations are incorpo-
rated: (1) Whisking the flat back of
scaler over tops of bags, pouches,
packages, materials, labels, ete. (2)
Applying the flat, heated tip to heat-
sealing materials, for accurate spot-
sealing; and (3) Slipping heat-seal-
ing materials under the spring clip,
for pinch-type bands, ends of mate-
rials, tops of bags, envelopes, ele.

A 3-heat switch and heavy-duty
heating element are provided for scal-
ing any type of heat-sealing materials
in various temperatures.  Plugs into
any 110 A.C. or D.C. light socket,

Light in weight, the Multi-Use Seal-
er can be operated all day with the
ease of a paint brush, Simple to use
on floor, work bench, wall or assembly
line. Provided with 8 feet of cord, the
scaler can be brought ‘directly to the
package,

A table or wall clamp is obtainable
as optional equipment, Securely holds
the sealer in any position on table,
bench or wall. F-.quippcd with wing
nut for fast, easy setup and removal.
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Specific Requirements Decide the Selection
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Come to 8T, REGIS for specialized packag-
ing assistance. There is no high pressure
“stuffing the ballot box" In favor of any
one method, Today the ever widening
range of commodities packaged in St
Regis Multiwall Paper Bags requires, not
only many different kinds of tailor-made
kraft bags, but alto varied types of filling
and closing equipment. Each of the three
St, Regis Packaging Systems has demon-
strated its efficiency and economy in pack-
ing, and shipping the products for which
it was designed. So in advising on packeg
ing problems, St. Regis Packaging Engi-
neers are free to recommend the system
best suited to your individual product —
and your production requirements.
Leading firms in almost every branch of
American industry, who ship in 25 to 100

St. Regis Bags have 3 to 6 independent
walls of tough kraft paper fabricated in
tube form, one within the other, so each
bears its share of the the load, Chemi-
cal and physical propertios of product
determine number and welght of kraft
and special sheets.
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and filter cord, sew through all plies of the
bag, Operators recommend this System
for its swiftness and uniformly excellent
closures.

Others Volte For TIID PACK, Tied Pack of-
fords an economy closure for those with
moderate or intermittent production. The
St. Regis Wire Tied Pack System permits
the efficlent and quick closing of open
mouth bags without automatic equipment.
A hand twisting tool constitutes the entire
equipment for effecting the securely tied
closure around the neck of the bag.

for expert odvite in selecting and in-
stalling tho packaging systpmi to fulfill
your immediate—or future:requirements,
consult a St. Regis Packaging Engincer
His seasoned and unbiased recommenda-
tions are yours without cost or obligation.

1b. units, use St. Regis Systems to achieve
maximum efficiency and economy in pack-
aging their products.

Some Vole For VALVE PACK, Valve Pack
Is inevitably the choice of those requiring
Maximum Production With Minimum
Labor. St. Regls Automatic Packing Ma-
chines (Belt, Screw or Impeller type)
speed production and save manpower by
preweighing your product and propelling
it into self-closing, valve type Multiwall
Paper Bags. Gravity Type Packers are
also available for filling Valve Bags.

Oihers Vole For SEWN PACK. Quantity
users of open mouth bags select the St.
Regis Sewn Pack Sytem, Automatic sew-
ing machines, applying a bound-over tape

MULTIPFLY PROTECTION = MULTIPLY SALEABILITY

ST. REGIS PAPER COMPANY

TAGOART CORPORATION * THE VALVE BAG COf " “NY
NEW YORK: 230 Park Avenus

N CANADA CHICAGO: 230 No. Michigon Avenus
IAT!‘;VA‘I.VI'lmf&::“D. Baltimore, Md. Birmingham, Ala. Dallas, Tex. Denver, Colo.
ontreal, ok Los Angeles, Calil. New Orleans, .a. . Seattle, Wash. _
N 1% Franklin, Va. Nazareth, Pa. San Francisco, Calil. Toledw, Ohio
3 4
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Consolidated Macaroni Machine Corp.
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to our Automatic Continuous Press for
Long Pasles, we also manufacture a Continuous Pross
for the production of Short Pastes of all types and sizes.

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

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

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

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

Due to Government Regulations, we are restricted
in the construction of these machines for the duration.
but same can be fumished with the proper priority.

156166 Sixth Street BROOKLYN, N. Y., U. S. A, 159-171 Seventh Stroet

Address all communlications to 156 Sixth Sireet

THE ULTIMATE PRESS

From Bins to Sticks 1Vithout Handling

The machine above shown is the only conlinuous press in
the world which has a positive spreading cllachment and is
lully automatic in every respecl.

Do nol confuse this press with those being offered by several
competitors, It Is the only continuous press that is guaranteed
to automatically spread macaronl, spaghotti or any lorm of long
paste as soon as the machine is {nstalled. No experimenis
necessary afler installation.

In offering this machine to the trade, Consolidated adheres
strictly to its policy of olfering only equipment that has been

tried and proven in every particular. The purchaser is there-
fore assured thal the machine will fullill each and every claim
as soon as {t is pul inlo operalion.

From the time that the raw material is fed inlo the receiving
compariment until [l is spread on to the slicks, no manual opera-
tion ol any kind is nocessary as all operalions are conlinuous
and automatic, Manulfaciuring cosls greaily reduced. Percent.
age of ltrimmings greally reduced as extrusion is by direcl
hydraullc pressure. Production from 900 te 1.000 pounds per
hour, Recommended where long, conlinwous runs are required,

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

Address all communications to 156 Sixth Streel

Write for Particulars and Prices




Americans Are
Well Fed

American  farmers are producing
enough food this year to provide ci-
vilians with a nutritious diet and meet
military and Lend-Lease requircmcms,
the Office of War Information reports
on the basis of data from the War
Food Administration,

If the supply of food available for
civilian use were distributed equitably
and prepared without loss of value,
everyone in the United States could
have more putrients than are ssential
for health, with the single exception
of riboflavin,

A person could have on the average
every day:

3,240 calories. but needs only 2,800
for energy;

93 grams of proteins, but needs

only 66 to build tissues;

960 milligrams of calcium, but nceds
only 900 to keep teeth and bones
sound (A milligram is a thousandth
of a gram, and 28 grams equal one
ounce) ;

14.7 milligrams of iron, but needs
only 12 to make blood; ’

6,500 International Units of vita-
min A, but needs only 4,700 to keep
eyes, skin, and body linings healthy;

2.2 milligrams of thiamine, or Vi-
tamin 1, but needs only 1.6 for the
nerves and to help the body assimilate
sugar and starch;

2.14 milligrams of riboflavin, but re-
quires 2.3 to aid the cells of the body
use oxygen carried to them by the
blood ;

18.8 milligrams of niacin, but needs
only 16 milligrams of this nutrient,
which prevents pellagra, a disease of
the skin and nervous system, and

95 milligrams of ascorbic acid, or
vitamin C, but needs only 70 to help
hold body cells together.

These comparisons were made by
the Civilian Food Requirements
Branch of the Food Disiribution Ad-
ministration of WFA. The Branch
calculated the nutritional value of the
civilian food supply as bought by con-
sumers and before being prepared for
eating, because the loss of nutrients
through cooking is not exactly known,
It then compared those figures with the
amounts of nutrients a person should
take in each dav as recommended by
the Food and Nulrition Board of the
National Research Council, a non-
profit institution chartered by Con-
gress,

The Civilian TFood Requirements
Dranch represents civilians in the pres-
entation of claims for a share of
America’s total food supply. The
share this year is 75 per cent of the
total, and about the same as the aver-
age annual quantity from 1935 to
1939. To carry out its responsibility,
the agency translates nutritional re-
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quirements into quantities of food,
Such a translation of the dietary al-
lowances of the National Research
Council was presented at the United
Nations Food Conference at Hot
prings, Virginia, as an example of a
minimum diet sufficient for health.

Want Freight Rate
Increase Suspended

Heads of three Federal war agen-
cies have requested the Interstate
Commerce  Commission to  suspend
freight rate increases beginning Jan-
vary 1, 1944, that would add more
than  $300 million annually to the
bills of Government, farmers, busi-
nessmen and privats consumers.

Joining in the request were the Di-
rector of Economic Stabilization, the
Wiar Food Administrator, and the
Price Administrator,

They said that the increases would
have an immediate adverse effect on
price stabilization and food produc-
tion, while the increased revenue is
not needed by the railroads, which
“are carning unduly high returns up-
on their properties.”

First suspended on May 15, 1943,
until the end of the year, the in-
creases would add an average 4.7 per
cent to freight rates and charges.

Bumper Potato Crop
Creates Storage Crisis

In urging housewives to lay in some
extra potatoes for home storage, the
War Food Administration makes the
point that first class storage in which
potatoes would be sure to keep until
spring is not essential. Evep short
storage will help—six weeks or two
months. Tt will help if each family
that is able to will buy a bushel or
two extra now and store them for even
o few weeks, while the potatoes are in
hest storage condition,

The U. S. has commercial storage
for a huge supply of potatoes under
usual conditions, This space will all
be in use this year. Most of these
polatoes can be kept for several
months, but they ordinarily begin mov-
ing out of storage in carly winter.
The ones that go to market early
could just as well be kept later, how-
ever, and begin moving to market in
midwinter instead of early winter.
Ordinarily many potatoes are kept in
commercial storage until carly pota-
toes of the new crop begin to arrive.
With an ordinary crop, the storage
space fits the market. With this ex-
traordinary crop there just is not
enough commercial storage—and new
storage could not be built for lack of
war-needed materials. With an ordi-
nary crop last year, and extraordinary
demand last spring, the stored pota-
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toes were exhausted and there was a
potato shortage, But if the commer-
cial storage can be filled now and Lept
filled later than usuval, and if the add-
ed supply from the bumper crop can
be stored in homes for a month or
two—until used—that will delay the
out-of-storage movement a few weeks.
This should help to keep an abundant
supply available on the markets until
the new crop comes in.

This is another example, says the
WA, of how a little extra effort and
a little willingness to help, when mul-
tiplied by millions of homes, can
amount to a great deal.

I\Ell Awmd to
General Mills

For outstanding production of war
materials, the Army-Navy “E"” Award
}1515_ been given to the mechanical di-
vision of General Mills, Ine,, Minne-
apolis, Minnesota, according to an an-
nouncement by Under-Secretary of the
Navy, James Foerestal,

Gereral Mills is one of the few food
concerns interested in the manufacture
of var malterials and the award is
base on its fine record in manufactur-
ing high precision naval ordnance,
which was started in November, 1941,
just prior to Pearl Harbor. This par-
ticular operation is in charge of Ar-
thur D, Hyde, Vice President of Gen-
eral Mills,

Announcement has not been made
of the date when the “E” Award is
to be formally presented to the offi-
cials of General Mills,

Priority Rating for Paper
Cups and Food
Containers

As a result of war requirements the
demands for paper cups and paper
food containers have increised so tre-
mendously that the available supply is
insufficient even to meet the necds of
the Armed Forces and war plants, says
the War Production Board’s Contain-
ers Division. Manufacturers of pa-
per cups and food containers are re-

rted unable to increase production

cause of a shortage of labor and
machinery. They are also -unable to
control the distribution of products in-
to the essential channels and, conse-
quently, many are going to unessential
uses. i

To rectify this situation, the WPI
Containers Division has issued Direc-
tion No. 2 to Priorities Regulation 3,
so that paper cups and food containers
for in-plant feeding may be obtained
on blanket MRO ratings until Jan.
31, 1944,  TIn-plant feeding covers
serving employes food, drink or re-
freshments oa the premises of a plant
or business activity, it was pointed out,
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Newspaper Items of
Trade Interest

Bought Warehouse and Plot

Rochester, N. Y., Times-Union:
Postwar expansion by the Gioia Maca-
roni Company, 71 Parkway, was being
planned today with the purchase of a
two-story brick building and 4.7 acres
of land at 1464 Lyell Ave,

The property was sold by Roches-
ter Trust and Safe Deposit Company
for $14,000, including a $7,000 mort-
gage. The building, at present accu-
pied by Excelsior Supply Company,
will be used by the macaroni com-
pany as a warchouse beginning_ De-
cember 1, according to Horace Gioin,
vice president,

Sather Joins Mission Co.

Tacoma, Wash,, News-Tribune:
Announcement of interest in the Ta-
coma grocery jobbing trade is the ap-
pointment_of Howard L. Sather, well
known Tacoma salesman, as sales
representative for the Mission Maca-
roni Company of Seattle, Washington,
in Tacoma and Southwest Washing-
ton, ) )

Sather, who was identificd with a
large manufacturer in the Tacoma dis-
trict for the past four years, is a na-
tive of Minnesota where he attended
public schools and the University of
Minnesota,  Sinee leaving college he
has been in the grocery jobbing busi-
ness. He is married and owns his
own home here,

Another Factory Planned

Sykesville, Pa,, Post-Dispatch: A
second macaroni manufacturing plant
is expected to begin production with-
in 60 days in Reynoldsville, employ-
ing about thirty-five persons.

The brick building on Jackson
Street, owned and used by the Guar-
antee Silk Company, has been pur-
chased by the Brockway 'Mncnrcml
and Supply Company and will be con-’
verted into a macaroni manufacturing
plant.

The building had been damaged by
fire some time ago and present plans
are to repair and reroof the structure.

Sardine Pack Higher,
Civilian Share Smaller

Although landings of pilchards or
California sardines were 18 per cent
larger during the first two months
of the current scason than during
the corresponding period last year, the
pack of canned sardines has declined
approximately 4 per cent because of
a serious shortage of cannery labor,
according to. Coordinator of Fisheries
Harold E Ickes.

Because of the number of hand op-
erations involved in canning sardines,
the labor shortage in the canneries is
more acute than in the reduction plants
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where machines for the processing of
silehard meal and oil can be operated
Ly relatively few workers.

Coirdinator Ickes pointed out that
San Francisco and Monterey, where
a large number of sardine canneries
are located, are centers of war indus-
try and that the housing shortage
makes it impossible to bring in addi-
tional cannery labor. A plan to trans-
port cannery workers to and from
surrounding rural areas so far has
not proved feasible because of trans-
portation difficultics.

California landings for August and

When
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September amounted to 165,552 tons
of pilchards, compared with 139,711
tons during the same months in 1942,
Heavy landings at San  Francisco,
where the cateh inereased more than
50 per cent compared with last year,
offset the relatively poor fishing in the
Monterey area and were responsible
for the increase in total production.
The two-month pack of canned sar-
dines was 721,354 cases, compared
with 748,690 cases last vear.  While
the San Francisco pack was larger
than last year, it is considered small
in view of heavy Tandings at that port.

Victory Comes

—Champion cost-reducing, profit-making equipment
again will be available in adequate quantilies to

4 meet the requirements ol progressive Macaroni and

* Noodle Manulacturers . . . plus new engineering im-
provements and simplified operating features devel-

* oped in the war-school of experience . . . finer, faster
machines that make possible the production of the

* vastly increased quantities of baked goods to meet
warlime needs.

»*

" *Till Then Keep Your CHAMPIONS run-

ning smoothly by proper maintenance and
* repairs, FULL STOCK OF REPAIR PARTS
ON HAND TO MEET REQUIREMENTS.

.| CHAMPION MACHINERY CO.

* JOLIET, ILLINOIS

*| Manufacturers of Blendors — Flour Qutfits — Mixers
* Woeighing Hoppers — Water Meters, Ete.

Y| * INSURE YOUR FUTURE

* BUY U.S. WAR BONDS NOW %
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Postwar Tin Cans
To Extend Savings
In Critical Metal

War-induced advances in the use
of tin-saving electrolytic tin plate in-
dicate that the su-culfcd “conservation
plates” will find considerable pustwar
application in containers for non-proc-
essed foods, K. W. Drighten, Amer-
ican Can Company rescarch scientist,
told members of the Electrochemical
Society at the mid-October meeting in
New York.

Elertrolytic plate, now being used
in making many wartime cans, is pro-
duced by clectro-chemical processes
which deposit a coating of tin on
sheets of steel. It can be produced
with minute quantitics of critical tin
as compared with the standard hot-
dipped tin plate made by dipping the
sheets in molten bath, and the tin
coating can be varied in accordance
with the specific requirements of the
product to be packed.

Stating the can-inakers’ point of
view during the three-day sessions,
Brighton described the progress tow-
ard perfection of electrolytic tin plat-
ing as one of the outstanding contri-
butions made by electro-chemists dur-
ing the last decade. An idea of the
magnitude of the potential field that
has been opened to_ electro-plating is
apparent in yearly tinplate production
figures, he said, citing that in 1941,
American mills produced enough plate
to form a continuous strip 30 inches
wide and well over 1,000,000 miles
long—sufficient to encircle the world
40 times.

While the decision to use clectro-
lytic tin plate in wartime cans for
processed foods was inspired by the
tin conservation program which was
well under way before Pearl Harbor,
impact of the war and subsequent loss
of Singapore crystallized industry’s
realization that drastic reduction in
the use of tin for food cans was nec-
essary.

With countries which had provided
92 per cent of the American tin sup-
ply falling under enemy control with-
in a few months, can manufacturers,
steel makers and chemists, working in
coiperation with the government, im-
mediately instituted conservation prac-
tices for which experimentation and
planning already had paved the way
—and electrolytic plate became a head-
line item.

A four-stage program was set in
motion, calling for expanded use of
clectrolytic and bonderized plates—
sheets chemically pretreated to _in-
crease their corrosion resistance. Va-
rious steel mills went to work on elec-
trolytic plant units and the clectro-
chemists pitched in to help develop the
conservation pla‘cs which in practice
have saved as much as 75 per cent
of tin content in specific uses.

As for the place of electrolytic plate

Liquid and Dried
Egg Production
September, 1943

Production of dried eggs in Sep-
tember totaled 19,871,000 pounds com-
pared with 21,690,000 petnds in Sep-
tember, 1942, Frozen egy, production
totaled 4,680,000 povnds, compared
with 3,050,000 pounds in Seplembér
last year. The amount of liquid egg
produced for immediate consumption
totaled 870,000 pounds, compared with
910,000 pounds a year ago.

Several changes in Government poli-
cies affecting the general egg breaking
and drying picture were recently an-
nounced. Restrictions on the use of
storage shell eggs and frozen eggs as
provided for in Food Distribution Or-
ders Nos. 40 and 41 issued last spring
have been withdrawn, And considera-
tion will be given to the cancellation
of 50 per cent of the future contracts
for spray-dried whole eggs calling for
deliveries during the months of No-
vember, December, and January.
Large quantitics of frozen and shell
eggs in storage will now be released
to relieve the existing shortages in
commercial channels. Some dried egg
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* will also be released for commercial

use,

Large quantities of liquid egg pro
duced from storage shell eggs and
frozen cggs were used for drying dur
ing September, A )proximnter 62
per cent of the dried egg produced in
September was dried from liquid ol
tained from frozen and storage shel!
eggs—27,358,000 pounds of frozen
cggs and 481,000 cases of storage shell
eges (E(llll\'a[l.'l‘ll to 17,805,000 pound-
of liquid egg) were used.

During September the Food Dis-
tribution Administration accepted of-
fers on 4,205,971 pounds of dried
eggs. Offers accepted from October 1
to October 23 have totaled 1 738,780
pounds. Since January offers accepted
have totaled 246,708,690 pounds.

Storage holdings of frozen eggs on
October 1 totaled 306,168,000 pounds,
compared with 234,876,000 pounds on
October 1, 1942, and 155,163,000
pounds for the October 1 (1938-42)
average. Storage holdings of shell
eges on October 1 totaled 6,012,000
cases, compared with 5,421,000 cases
on October 1 last year and 5,419,000
cases the October 1 (1938-42) aver-
age.

Dried Egg Produced in September—Thousand Pounds

Whole
Source 1942 1943
Produced from fresh shell eggs. 7,699 7,305
Produced f1- = storage shell eggs 5988 4,812
Produced from frozen eggs..... 7099 7364
Total.eoeoiiiionsirsssnsans 21,386 19,481
1942—Revised. 1M43—Preliminary.

Albumen | Yolk Total
1942 1943 142 143 12 1943

72 8 16 30 7787 7303
70 112 214 6127 502
61 1R 16 30 7776 7502
160 116 IH 274 21,69 19871

in the postwar period, it is expected
that electrolytic plates will meet wide
acceplance in containers for coffee,
hiscuits, shortenings, and similar non-
rrocessed and noncorrosive products,
{\’hethcr or not the conservation plates
will be used in containers for proc-
essed foods, such as fruits and veg-
ctables, probably depends on what fur-
ther research reveals regarding the
minimum weight of tin coating which
will be required to give a service life
cqual to that of hot-dipped tin plate,
and whether such coatings can be ap-
plied more cconomically by electro-
deposition or hot dipping.

Whaley to
Chicago

Fred T. Whaley who for five years
served as the Eastern representative
of Capitol Flour Mills Company with
headquarters at Doston, Mass,, has
been transferred to the managership
of the Chicago office of the firm, and
is now located at 209 W, Jackson
Blvd., Chicago, 1II,

Mr. Whaley is well known to the
macaroni-noodle trade, having regu-
larly attended all the sectional and na-
tional meetings of the Industry. He
is an outstanding supporter of the Na-
tional Macaroni Manufacturers As-

sociation. He will still serve as the
New England representative of Capi-
tal, planning to make occasional trips
to Hoston and vicinity to look after
its interests there.

“This is not a promotion, mercly
an expansion of the territory which
I'm to cover,” says Mr. Whaley, who,
prior to his association with Capital

+Flour Mills, served for twenty ycars

as the New England representative of
the now_ dissolved Duluth-Superior
Milling Ca. .

Pilchard Caich
Increased 70 Per Cent

Cobrdinator of Fisheries, Harold L.
Ickes, estimates that the percentage of
the United States pilchard _catch
canned for food increased over 70 per
cent during August 1942 under the
operation of the new pilchard produe-
tion plan.

The pilchard is the most important
American fish in terms of pounds
caught. It normally accounts for near-
ly one-quarter of the U. S. Food pro-
c{uclinn. It is familiar to most Amer-
icans as the canned California sar-
dine, although it also contributes large-
ly to the nation’s supply of nish meal
and oil.
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by the Néw York Journal of Com-
merce.

depend on the government's policy of
contract termination, inventory dis-
posal and unloading the 1,753 war
plants it has spent $9,000,000,000 to

resulted in government ownership of
?{) per cent of all magnesium capacity
and a high percentage of aluminum
fa silities,

times the prewar steel capacity. The
use of powdered metal has made it
possible to turn out machine parts in
20 seconds which formerly required
from one to three manhours.  Yet, their stride.
a midwestern plant normally employ-
ing 32,000 workers already has enough
postwar projects to take care of 53,
000 of the 90,000 employed there now.
About 15,000 are expected to drift
elsewhere and the remainder may find
employment on products now in the
research laboratories.
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John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

tor of the new |
picces of macaroni now used by the
Westinghouse Company to put inside
the tiny coiled filaments to hold them
in place while they are being welded.
The macaroni is later burned out,
jeaving the filaments in position—a
time-saving step in the production of
new electronic tubes,

Mould Cleaners

All Sizes Up To Largest in Use

N. Y. Office and Shop 255-57 Center St,

New York City

Industry Doing “Postwar
Planning” Now

American industry’s blueprints for
the giant task of converting a record
wartime production back to civilian
goods without loss of employment have T
ust been summarized in “Postwar lightweight freight cars and “sleeper-

b B
lanning Now," a new study published

Much of the conversion task will

Heavy industry is faced with five

In the field of transportation air-

lines are planning for 500 transatlan-
tic passengers a day, and domestic pas-
senger and cargo service on an un-
Auton bile makers
are set to step up their output by 50
per cent over prewar production and
railroads are already ordering new

drugs and cosmetics to Germany's one-
time staunchest overseas customers.
Smaller  packages to meet
ei1l>cmling ability, along with the right
kind of promotion did the trick in this

paralleled scale.

coaches.”

Textile products in the postwar
years will lean largely to blended fab-
rics of cotton, rayon and wool. Born
of necessity, blends have caught on
so well that today only five of New
l‘.ngia‘!!lil's 127 so-called cotton mills
; are still turning out ¢ EX~
construct during the war. This has  clusively. Cur[l:ul rl'lil'lsu ;l:glscﬁuglie;:h

normal capacity operations providing
30,[!00 jobs within five months, after
having become duckmakers for the
duration,

Coal is slated for a mighty come-
back, probably at the expense of oil.
The wartime practice of farming out
work to subcontractors will continue,
Chemicals and plastics will really hit
e. In fact, postwar plans
for doubling cthyl cellulose output
were hastily hauled out ahead of time
to fill a vital wartime plastics gap right
now,

Products of typical American in-
genuily are expected to open a vast
potential foreign trade.  One chemical
producer is already doing $10,000,060
annually in Latin  America, selling

Waxed Paper
Restrictions

The manufacture of waxed paper
and its commercial use in wrapping,
especially as overwrap or secondary
cover, has been prohibited by the War
Production Board order effective Sep-
tember 29, under General Conserva-
tion Order M-351. Tt is designed to
bring supply and demand into balance.
and 1s expected to reduce the rate of
general commercial use of waxed pa-
per about 45,000 tons of
and save at the rate of 13,000 tons of
petroleum or paraffin wax a year.

Houschold use of waxed paper in
cutter boxes will not be affected nor
will the wrapping of products for the
armed services or lend-lease, The re-
quirements apply to all manufacturers,
sellers and users of waxed paper, but
its use is unrestricted when less than
200 pounds per month is consumed.
Cereals are specifically mentioned in
the order and macaroni i
probably be included under the head-

Macaroni’s
New Use

The press of America has given

much space to the story recently re-
leased by Westinghouse “lectric Com-
pany telling of the new use being mac
of macaroni in a field other than
food or nutrition (see October issue

of this publication) but the rinnccr
manufacturer chosen to  make the

roducts used in the experimentations

is rightfully concerned in the proper
method of preparing the food for
the American table than he is in the
new, but limited use to which the raw
product can be put.

Peter D'Avella, president of D'Avel-

Ia Macaroni Company, Belleville, New-
ark, N, J., was chosen by the inven-

dea to make the small

That bit of war work interests him,

but it is the cooking of the product

that is his chief concern, particularly

as this is of carrent interest o mil-

lions of American housewives who are
cooking and serving macaroni, spa-
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noodles in ever-increas-

The D'Avella family
the macaroni manufac-
turing  business §
business was esta
an Malian immigrant, and
being carried on by his sons

ghetti, and egg

blished by the father,

f making macaroni
sroducts have taken the place of those
yrought over here

“Modern ways o

rom LEurope by

the products themselves

D'Avella, “you still could find some
of the older women in this vicinity
who can make many of the shapes
with their fingers in their own kitchens
and still do for special oceasions. They
are very deft about it
bits of “dough about a steel rib
an umbrella to get the wianted

“Just as the old
the “products had to
more modern way,
way of hours o

methods of making

give way to the
s should the old
sking sauce which
1 to the modern house-
ants to do things in a
hurry. We all hurry.

“fut,” he continued, “my
viewpoint about the
ucts is to cook them,
isily and quickly.
the modemn trend. You
‘at the macaroni

macaroni  prod-
and the sauces

23

ucts buttered and they are excellent.
1 like 10 cook and often make a quick
sauce by browning an onion in two
tablespoons of oil, adding two cups of
tomatoes and letting it cook 2 half
hour or so,

“Contandina“—
31 Years

Next to its macaroni products, the
Chicago Macaroni Company of Chi-
cago lists tomato paste in importance
of food items manufactured and dis-
tributed.

Recently, the New York branch of
the fiem known as The Chicapgo Mac-
aroni Co. of New York, Inc., under
the direction of its president, Anthony
L. Morici, celebrated the thirty-first
anniversary of the founding of its
SContadina” brand tomato paste in-
dustry in the United States.

A theatre party to all the cmployes
and office staff was given as a testi-
memial in appreciation of the many
years of loyal and  faithful service
and full copperation in making this
national  institution  an  outstanding
success, They attended a grand opera
performance—Verdi's immortal opera

“Rigoletto”—on Friday evening, No-
vember 5 at the Drooklyn Academy of
Music, under the auspices of Albert
R, Purpura.

\

UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAND

their “quality insurance.”

These manafacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month

after month, year after year.

They know Commander Superior Sem-

olina is dependable.
That's why over 75 % of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

Minneapolis, Minnesota

You

the Best
When You

DEMAND
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PURL DVEUM WIHLAT
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Teen-Age Girls Enow Products

Survey Shows Many Cook, Plan Menus
and Sugges! Brands

Teen-age girls know products, and
know their own minds when it comes
to purchasing, according to the survey
just completed by Cabing Al Girls
magazine, Questionnaires aswered hy
a selected group of 2,000 of the mapa-
zine's estimated 2,360,000 readers, rep-
resent a fine cross-section of the maga-
zine's readership,

When it comes to such items as
movies, soda, candy, gum, magazines,
phonograph records, cosmetics, and
nail polisf:, the girls select their prod-
uct and pay for it themselves. In the
case of books, dresses, coats and suits,
blouses and sweaters, hats, shoes,
handbags, accessories, soaps, tooth-
paste and other toilet goads, the sur-
vey reveals that the majority of those
answering select their purchases al-
though the family pays for them.

65.8 per cent of the girls have rooms
of their own and sclect their own fur-
niture and decorations.

85.3 per cent know how to cook,
729 per cent of them suggest foods

and menus for meals, and 57.2 sug-
gest the brand of foods that are
bought.

This younger generation knows how
to sew. 70.5 per cent of those answer-
ing like to whip up things at hon.e,
53.3 per cent help to make their own
clothes.

The average teen-age girl, according
1o the survey, is thirteen years old
when she begins to use lipstick, pow-
der, face cream and deodorants, and
is only twelve when nail polish be-
comes a “must’” on her buying list.
The girls in this age group have com-
plexions that rarely require rouge.
Only 179 per cent of those answer-
ing use it.

Of special interest to macaroni-
noodle manufacturers is that part of
the valuable survey concerning the
teen-age girls' interest in and use of
food.  Grouped under the heading
“Kitchen Kwiz" are the following
questions and summary of replies:

Kilchen Quis

IDo you do any cooking “on your own"?

Do you eook with an adult's advice and direction?

Do you like to try new recipes?

Do you suggest foods or menus for the family?

Do you choose or suggest brands of foods that are bought?

Yes 85.3%
No M.7%

Yes 55.5%
No 37.0%
Both 2.5%
No answer  44%

Yous BS.0%
No 12.1%
No answer 29%

Yes 729%
No 21.9%
No answer 2.2%

Yes 27.2%
No 426%
No answer .20

Sl A A e A s T R
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More of such interesting informa-
tion about teen-age girls is contained
in the survey, titlul “They're Cheezle
Peezle"—meaning “They're Wonder-
ful"—copy of which may be obtained
without charge from the publishers of
Calling All %irls. 52 Vanderbilt Ave,,
New York, N. Y., the largest circula-
tion magazine for girls, 93.2 per cent
of its readership in the 12-17 age-
group—sponsored by Parents’ Maga-
zine.

Opportunity

Millions of teen-age girls in the
higher grades of the common schools,
in high schools and colleges are su-
sceptible to favorable educational pub-
licity such as macaroni-noodle manu-
facturers might profitably promote.
Opportunity awaits,—Tng Enitor,

Second Highest
Since 1909

According to the October 11, 1943,
report of the Crop Reporting Board of
the U. S, Department of Agriculture,
the 1943 Durum Wheat Crop is the
second highest since 1909,

Durum wheat production is placed
at 36,251,000 bushels as compared with
44,560,000 bushels in 1942—the rec-
ord breaker—and with 26,992,000
bushels, the 1932-1941 yearly average.

North Dakota leads all states with
a_production of 32,528,000 bushels, a
vield of 19.0 bushels per acre.

South Dakota is second with 2,856,-
000 bushels; it's acreage yield, how-
ever, is quite low, only 10.5 bushels
per acre.

Minnesota is third with a total of
867,000 bushels, but with a high aver-
age of 17.0 bushels per acre,

The average yield of the three lead-
ing durum states is 17.8 bushels per
acre as compared with 21.2 bushels
in 1942 and a 10-year average of 10.1
hushels,

sales.

Makers of

178180 Grand Street

HOLDING FIRST PLACE

ALDARI Macaroni Dies have held {rst place in the lield lor over 39 years. The leading macaroni plants of the world
today are using Maldari Insuperable Dies,

It will pay you o use Maldari Dies in your business. A beller, th

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

finlshed prod

Macaroni Dies

1 will help to increase your

New York City

November, 1943

Y 35
THE MACARONI JOU RNAL

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

CAPITAL FLOUR MILLS,

General Offices: Minneapolis

T
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Mills: 5t. Paul

Other Packomatic

Machines
Sh'l.“:r;‘ ml‘.‘uu Sealingg

Consecutive Numbering
Machines.
Carton Sealing Machines
Auger Packers
Paper Can Tube Gluers
Daving ""!;!:1 ik
n Tube Cutters
ﬁ:p:; c(.‘.ln Shrinking
achines
Paper Can Labeling
Machines il
Shipping Case Printing
ﬁfm‘fm

Carton Making Machines

Automatic  Vu'umetric
Fillers

Paper Can Sct-up Conveyors

Paper Can Label Dryers

PACKOMATIC CASE PRINTER
AUTOMATICALLY PRINTS
CASES AS YOU USE THEM

i inter is
The operation of the Packematic Case Printer
entairal':r automatic. Saves warehouse space. elim-
inates use of s'ickers and saves excess handling.

ill print both ends of the case simultaneously.
cl::it:,rmﬂ?e case is filled and sealed as you use
them. Prints one or two ‘colorn, and from one
to seven lines of type. Or it may be iurmshu‘d to
print both ends and both sides of the container.

i ill find greal
Packers who use glass conlainers wi
cconomy in using these machines. No regular
operator required. Adjustable lor a wide range
of case sizes, Operales up to 20 cases per min-
ufe.

ACKOMATIC

 PACIKAGING :MACHINERY

J. L. FERGUSON COMPANY, JOLIET, ILLINOIS

We can  only
supply equip:
ment to essen-
vial  indusiries
who can [urnis!
sultable priority.

liveries,
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Successor 1o the Old Journal—Founded by Fred
Becker of Cleveland, Oblo, in 190!

Trade Mark Reximmll Uiﬂ%'l Patent Office
oM
A Tullication to Advance 31: American Macaroni

Industr;
Published Monthly by lhe’ National Macaron|
Manulacturers Association as its Officlal Organ

Edited u; the Secretary.Treasurer, P, O. Drawer
o, 1, Diraidwood, 1N

PUBLICATION COMMITTER
C. W, Wolle.iisssssssrssnssannsesass President

aseph J. Cuneo.s.ecisersncsssannssss s Advin
{l. A ffunnl......ﬁdilor and General lhn'u:;

SUBSCRIPTION RATES
United States & Canada.,$1.50 per year in advance
Foreign _ Countries.......$1.00 per year h.lldrmc:
4

Single Cop 13 Cent
Dacl Cop! veed8 C::i:

BPECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
news and articles of interest to the Macaroni
Industry, ~All mstlers intended for publication
must reach the Editorial Office, Draldwouod, 1Il.,
no later than Fifth Day of Month,

THE MACARONI "JOURNAL assumes no
responsibility 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 o reject any matter
furnished cither for the advertising or reading
columna.

REMITTANCES—Make all checks or drafts
to the order ol the National Macaroni
wrers Association.

ADVERTISING RATES
i

Displav Adverti ssssessRates on Apﬂllclllnn
Want Adseiecasisessianssanns 50 Cents I'er Line
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A Civilian’s Prayer

Help me, Almighty God, to be the
only kind of hero I can ever be,

Help me see how important it is
that T go gladly and en-
ergetically about the
humdrum  business  of
saving my tires and my
fuel, of spending less
and saving more, of cat-
ing less and working harder, of ask-
ing less and giving more.

Help me see that while the war may
he won no matter what T do, the light
we fight to keep alive may go out
beeause of what T prove myself to be,

Help me to realize that Americans
are fighting today, not to create free-
dom and uplmnunil_v for the ruthless
and greedy, but to make it possible for
kind men, men of integrity, responsible
men, to work in peace, and to work
for the common good.

Help me to realize that these fight-
ing men—indeed the good men and
women of the whole world—are wait-
ing now for one small but all-impor-
tant sign from me:

They know I can’t join them in the
blood and dirt.  DBut they want to see
if T will seck responsibility.  They
wait now to see if 1 need merely to
be led to do my part, or if T must be
driven.  For that will tell them if their
spirit is also my spirit, and their pur-
pose mine,

Help me not to fail them.  Amen,

THE MACARONI JOURNAL

To the
Editor

Not a Macaroni Paradise

October 30, 1943
Tue MacaroN1 Jourwal
Braidwood, Illinois

Gentlemen:

T just noticed in the October Mac-
ARONT JourNaL in Charles Rosetti’s
account of his western trip a state-
ment that macaroni and spaghelti items
were retailing at close to 20c per Ib.
on the Pacific Coast. T do not know
anything about the situation in the
Northwest but in Los Angeles the re-
tail ceiling in class 4 stores, which do
about 75 per cent of the local vol-
ume, is I4c a Ib. In the class 1 store,
which is practically non-existent in
llﬁ?] home of the super markets, 17¢
a b,

That is not very close to 20¢ and 1
just thought T would pass that infor-
mation on to you in case some of the
midwestern manufacturers start put-
ting their plants on wheels and mov-
ing them out in this direction looking

for a 20c per Ib. market for their
f

merchandise.
Very truly yours,
GorLpEx Ace Macaroxt Corp.

DNG :je

By D. N. Givler. ¥

Macaroni
"On the Air”

Radio advertising of macaroni prod-
ucts is on the upgrade, Here are sev-
eral new features reported by radio
migazines :

CREAMETTE CO, Minneapolis
(Creamettes & Macaroni), is sponsoring a
test campaign of participations on KDKA,
Pittshurgh, and a quarter-hour program
five days a week on WWVA, Whecling,
W. Va. Campaign is for an inlcfinite pe-
riod.  Agency is Rogers & Smith, Chicago.
Rroadcasting, Washington, D, C.

DENVER—American Beauty  Macaroni
has bought 32 night-time chain break an-
nouncements  on KOA, placed by Potts.
Calkins & Holden, Kansas City.—Radio
Daily, New York City.

Boy-ar-dee on Full MBS

Chel Boy-ar-dee Quality Foods, Milton,
a. (spaghetti), sponsors of the Boake
Carter quarter-hour news program twice
weekly on MBS, now in its thirty-ninth
week, will add 61 stations on Nov. 1, ex-
Qumluu; to the full network. Agency is
McJunkin Adv. Co,, Chicago.—Broadcast-
ing, Washington, D, C,

Sixty-sixth Consecutive
Dividend

The Board of Directors of the Pills-
bury Flour Mills Company declared a
dividend of 25¢ per share on common
stock, payable December 1 1o stock-
holders of record November 10, Presi-
dent Philip W. Pillsbury announced.
The dividend is the sixty-sixth consec-
utive dividend paid by tfw company.

November, 1943

BUSINESS CARDS

Jacohs Cereal

Products Laboratories

Benjamin R, Jacobs
Director

Consulting and analytical
chemist, specializing in
all malters involving the
examinalion, production
and labeling ol Macaroni
and Noodle Products.

Vitamin Assays a Specialty.
Laboratory
No. 156 Chambers St., New York,
Olfice
No. 2026 Eye St. N. W., Washing-
ton, D. C.

GIVE US ATRIAL

NATIONAL CARTON (O,

JOLIET. ILLINO1S,

WANTED: Two 13%4-inch spaghetti press-
es. State age, scrial number, make am
price.  Address Dox "101,” c/o Maca-
roni Journal, Braidwood, 111

FOR SALE—Two Hydraulic Presses, One
Serew Press, Kneader, Mixer, Mustaci-
olli Cutter, Dics, Belts, Shafting, Fans,
Sticks and  Short-paste  Dryer. Price,
$2500 F.O.B. Factory at Sacramento,
Calif. Inquire Lenora Calligori, 1632 N,
Frederick St,, Durbank, Calif,

Pretzel, a War
Casualty?

Failure by the War Manpower
Commission to grant the appeal made
by the Pretzel Industry to declare
their twists as necessary to the war
effort may sound the doom of the
industry in the opinion of a leading
producer.

Pretzels were classified as non-es-
sential according to the decision re-
cently rendered and there is little like-
lihood that this order will be changed.
There is great likelihvod that this an-
cient food wil] be a:war tasualty.

b Fsady ookt Bl 8 Nl S i b e s
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By Plant Engineer

W. F. Schaphorst, M.E.

Now the CO. Problem Is
Solved for All of Us,
Regardless of Plant Size

If there is a boiler, furnace, or
heater operator today who does not
know what his CO, is, it is quite safe
to sav that one, two, or three unusual
conditions exist in his plant, as fol-
lows:

1—His plant is exceedingly small
and so little fuel is burned that
he feels that the first cost of a
CO, outfit will hardly be re-
turned, if at all;

2—0r, the unfortunate operator’s
superiors are the “close-fisted”
variety who cannot sce the for-
and so little fuel is burned that
refuse to buy an outfit for him;

3—Or, the operator is not well
versed in modern combustion
practice and does not know how
desirable it is always to have
the RIGHT percentage of a
CO, continually passing out of
his stack.

There are so many CO, outfits on
the market, selling at all prices from
a few dollars to several hundred, all
the way from the well-known orsat
to the modern electric outfit, that it
is, indeed, a small plant that cannot
afford one. As a matter of fact a
plant that cannot afford a CO, nulﬁ}'
does not deserve Lo be called a “plant.
Many home owners are now buying
them for checking small house heating
boilers. In other words the CO,
problem is SOLVED for all of us,
regardless of the size of our plant.

The latest device that has come
to this writer's notice was on display
at the last Power Show in New York.
It does not contain any chemicals,
glass or delicate parts, small orifices,
ink, pens, running water, ete. Its op-
eraling mechanism consists of a stand-
ard motor and two fans which meas-
ure the CO, by comparing the force
exerted on one fan by flue gas moving
at high velocity to that of air moving
at the same velocity. Since CO, is
50 per cent heavier than air, the dif-
ference in weight is appreciable and
when magnified by traveling at a high

velocity can be indicated on a dial with
surprising accuracy.

This method does not require any
delicate parts and is said to be so
rugged that it ean be depended on to
ive accurate service for years under
the most severe operating conditions.
1t indicates CO, continuously. A per-
manent record is also made for the
operator where desired. The scale is
casily read from any position in front
of the hoiler,

“IMade It
Mysell”

Most of us enjoy inventing and
making things.  We like to “putter
around.” We like to point at a good-
looking device and say, “1 made it
myseli.”

Like keeping one's own garden,
walking five miles a day for exercises
instead of riding in the car, and_ help-
ing the wife with the dishes, there is
4 certain relaxation obtainable from
making things. o

But, as a matter of business, it is
possible to carry the made-it-myseld
habit too far. Many men do carry
it much too far.

A number of years ago a good
friend of mine made his own auto-
mobile. That is he bought parts here
and there, put them together, and
thought he had a better car than any-
body else.  But it cost much more
than a standard car would have cost
and 1 am sure it was no better than
many standard cars that were then on
the market.

Not long ago T was much amused by
a well-meaning  engineer who  had
made his own feed water regulator.
He called it “automatic™ but in reality
it was hardly semi-nutomatic. 1t was
absolntely undependable and had to be
nursed qs carefully as is necessary
when boilers are vquipped  with no

regulator at all.  He “thought" he
had saved the owner a couple of hun-
dred dollars but as a matter of fact
the time required 1o make the device
and the material used in making it
were an absolute loss to the owner.
Nothing was gained by using the de-
vice. 1t would have been less ex-
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pensive and beter all around had the
engineer put in a requisition for a
REAL feed water regulator, installul
it, and the feed water problem would
have been off his mind.  He could
then use his time to better advantage
clsewhere.

There are very few things today, if
any at all, that are better when “home
made” than when made by a manu-
facturer who is tooled to do the work
quickly, inexpensively, and well. Feed
regulators, oiling  devices, pressure
repulators, damper regulators, paints,
gaskets, boiler baflles,  boiler - com-
pounds, belt dressings, ele.—it is bet-
ter 1o leave the making of such things
i the hands of the manufacturers
who specialize in them.

Clever Method for
Checking Pipe Fittings

This form shows an ingenious and
simple method for lu.'clling records of
pipe fittings, Tt was developed by an
engineer with a prominent castern util-
ity company

REDUCING TEES. ReTuRy Bend)
~O. Zry
/'x3"
l—* 1lg'x3
Wy x4
REDUCING ELBOWS RBUSHINGS
MNO. %‘,‘
I “
Tix

Where reducing tees have three dif-
ferem sizes of openings, for instanee,
as often happens, the problem of re-
cording those openings inan orderly
manner has heretofore always been a
stickler.  The  accompanying — form
shows how easily it ean be done, and
is done,

Similarly, reducing elbows, returm
bends, and bushings, can be rln-ylml
or recorded 0 the same blank, giving
a complete o vipuon.

You may hve no pipe ittings o
record but, it is an adaptable method
that is readily applicable to almost any
dimensional objeet,
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OUR PURPOSE:
EDUCATE OUR GWN PAGE OUR MOTTO:
ELEVATE First—
h National Macaroni Manufacturers LAY
o cf‘f f;ﬁo”fz E A ss.OCiation . The n:—
Local and Sectional Macaroni Clubs MANUFACTURER

A IRVING. GRASS, Vice I
J0S.’J. CUNEO, ACVIMT 30 asrns
!l|. l}. {Imhl. Iirector of R

esearch ,

Jonna, Sccretary-Treasurer. ..
R:Ehn No, 1

Rebt, F, Sheeran, Fasex Macaroni Co., lawrence, Mass,
Hehey eetter, €. F. Mueller City,, N

en J oo e Je
l'ril?hl‘;:l:r'\r'. l.a!!n!:e&"Sn;u, {g‘:;lrn."k. Y:‘
C. W. Wolfe, Megs Macaroni Co., Iarrishurg, Pa.
R!i‘hn No. 3
Jack Procino, 1'rocino & Ross, Corp., Auburn, N. Y.
A e ving Grass, 1. J. Gras Noodle Co., Chi

. Lrvin rass, 1. J. Grass o W 0L
Frank 'I‘nfn:ami. Traficanti [lro:..eChi:llu. cl.l'.ﬂ 4
Region No. 3
Peter J. Viviano, Kentucky Macaroni Ce., Louisville, Ky.

OFFICERS AND DIRECTORS 1943-1944

C. W. WOLFE, President,.cooqoasesnssssens v+ Megs Macaroni Co., Harrisburg, ’[‘l.]

La Prem 'laihurnnl Corp. Cnﬂnelhﬂﬂ:' Pa.

Grass Noodle Co., Chica

v++042026 1 St. N, W., Washington, D. C.
...... P, 0, Box No, 1, Braidwood, Illinois
Rc1inr| No. 6
J, N, Diamond, Gooeh Food Products Co, Lincoln, Nebr.

Ttr"i_nn No, 7 . "
S. E. Mountain, Fontana Food Products Co., So. San Francisco, Calif,

Region No. 8

Guulo I*, Merlino, Mission Macaroni Mfg. Co., Seattle, Wash,

Region No, 9

C. L. Norris, The Creamette Co., Minncapolis, Minn.
At.Large

V. Giatti, The DeMartini Macaroni Co., Drooklyn, N. Y.

Albert _Ravarino, Mound City Macaronl Co., St. Louis, Mo,

Lovis S, Vagnino, Faust Macaroni Co., St Louls, Mo.

Albert S, \Weiss, Weiss Noodle Co., Cleveland, Ohio

Cuovent Waqu and Policiea

While the nation’s leaders are giving considerable
thought, and rightly so, to the problem of postwar con-
ditions and employment, thousands of exceutives like
macaroni-nondle  manufacturers who employ  labor to
keep their business operating efficiently in the war effort,
are struggling with labor shortages and ever-increasing
demands for higher pay and changed working conditions,

Secking 1o compile general information of interest
to the Indsstrey, the National Macaroni Manufacturers
Association prepared and distributed a questionnaire to
find out the prevailing “Employes Wage and  Policy.”
Nearly one-third of those addressed have returned an-
swered questionnaires and still more are reaching the
office of the Sceretary of the Association Weckly,

Already a meeting of the Industry Committee has been
held to consider the matter of establishing a minimum
wage for the Bakery, leverage and Miscellaneous Food

Industries, which include the Macaroni-Noodle Indus-
try. Ours was one of the few that lacked information
wiich the current survey aims to compile. This em-
phasizes the importance of the survey amd the need for
greater codperation by manufacturers, since their poli-
cies will be affected by whatever ruling is adopted.

Replies to the questionnaire have been relatively nu-
merous, but to give a true picture of this phase of the
industry at least a score or two more are necessary, Manu-
facturers are urged to give their immediate attention 10
the questionnaire, if they want their facts included in
the general compilation for use in enlightening those who
are in a position to issue regulations affecting all. Fur-
thermore, only those who submit answered questionnaires
will be supplied information gleaned from the survey.

AL J. Doxxa
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140 Lbs, Net

Duramber

Fancy No. 1 Semolina
Milled at Rush City, Minn

0 BER MILLING DIV'N.
e of UG T A "

It pays to keep your mc_lchines
in first class operating
condition

140 Lbs. Net

PISA

O NO. 1 SEMOLINA
Milled st Rush City, Mian.
AMBER MILLING DIV'N.
of FU.G. T A

120 Lbs, Net
@ Fancy Durum Patent
Milled at Rush Cily, Mias.
AMBER MILLING DIV'N.
m of F.U.G. T. A

Amber Milling Doiviﬁion Gofn AT
FARMERS UNI
TERMINAL ASSOC|AT}!&N

Rush City. Minn.

Olizer:
1923 Unlversity Ave., St Paul, Minn.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS—LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
New York, N. Y.

57 Grand Street

jon are obiained
{ormanze and moaximum product 4
g;r:t:lnl;::: rz:;c::lnn aro operating eificiently. Nli !%mok?.;?;:‘
Every minute counts, Inspoct your machines regularly.

them clean, well oiled and groased,

., This PETERS JUNIOR
CZABTON FOLDING AND
CLOSING MACHINE closes
95.40 cartons per minule, re-
quiring no operator. The car-
tons enter machine on con-
veyor bell as open. filled car-
lons and leave machine com-
pletely closed. Can also be

I This PETERS JUNIOR
CARTON FORMING AND LIN-
ING MACHINE sets up 35-40
cartons per minute, requiring
one operator. Aller the «ar-
tons are sel up. they drop on-
to the conveyor belt where
they are carried lo be lilled.
Can be made adjustable.

PETERS MAGHINER

*4700 Ravenswoot Ave.

USED EQUIPMENT
FOR SALE

We Offer the Following for Immediate
Delivery:

One Peters’ Automatic Pack-
aging Machine, Complete
with Box Forming Unit, Box
Closing Unit and Label
Wrapping Unit. -

Two Bliss (Fibre Box) Stitch-
ing Machines with Double
Stitching Heads.

One Automatic Saw with 150
Special Carrying Drawers.

One Semi-Automatic Saw.

All In Good Working Condition.
Priced Right.

Prince Macaroni Mfg. Co.

LOWELL MASSACHUSETTS

Y CO.

Chicago, 11,
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Clermont Automatic Sheet Forming Machine
The Greatest Contribution to the Noodle Industry

From the flour bin to a sheet in continuous automatic criss-cross process

: : : pro-
rlucing a uniform and silky dough sheet at the rate of 1600 pounds per hour
4
BUY /
WAR | o
STAMPS B\g::S

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street Brooklyn, New York

P For th.e Duration, Due to Government Restrictions, This
Machine Is Available Only on High Priority Rating x

Neuember, 1943 THE MACARONI JOURNAL 3

Clermont Automatic Macaroni Press

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

BUY WAR BONDS AND STAMPS

Brand new
revolutionary method

Ingeniously Designed

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

Accurately Built

Simple and Efficient in
Cgsroiion Equipped with rollers,
the dough is worked in
thin sheet before

pressed

Production—1200
pounds per hour

Suitable for long and
short cut goods

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street

Brooklyn, New York

% Machine Is Available Only on High Priority Rating

For the Duration, Due to Government Restrictions, This *
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Harvest the moss

If a rolling stonc gathers no moss, it's equally true that foods whose qual-
ity doesn’t “stay put” won't gather much business for their manufacturers.

To help you stabilize the quality of your spaghetti, macaroni, and noodles,
we keep ceascless watch over our products . . . You can count on Pillshury's
Durum Products for color, flavor, and cooking quality that will help you cash

in on wartime sales opportunities and hold your increased business after the war.

PILLSBURY'S DURUM PRODUCTS

Pillsbury's No. 1 Semolina
Pillsbury's Fancy Durum Patent

Pillsbury's A*llano Semolina No. 1
Pillsbury's Durmalenco

Pillsbury Flour Mills Company . . . . General Offices: Minneapolis, Minnesota




