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WHY

GOOD PACKAGING?

~
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6.

1t lowers custs because of efliciency in
packing and handling.

It lends iwsell 10 window, counter and
mass displays,

, Tt whets the appetite, stirs the consuier

to impulse sales,

. 11 sells your product in the store.

, Tt shows how to use your product properly

in the home.
It encourages repeat sales through sug:
gestions for new uses.

. It helps make your roduct a household

wornl.
It promotes the sale of youi “ther prod.
ucts,

. It builldls prestige for your brand.
, It represents 100% advertising, with no

waste circulation,

LA

GOOD package is neal. Il is sanilary. It is easy
A to handle by the packer, the shipper, the clore-
keeper and the housewife. It identilies the brand and
product. But ubove all, a good package carries an emo-

tional punch It gladdens the eye, whets the appetile,
makes the consumer reach and buy.

Since 1898, Rossotti has been designing and manulac-
luring packaging calculated to get action al point-of-
purchase. In lairness to our regular accounts, we can
\ake only a limited amount of new business now. But
our Design Stall and Merchandising Counsel are at your
service lor those poslwar packaging plans.

Why not let us show you how very helpful we can be
on your requiremenis for Labels, Package Wrappers,
and Cartons?

ﬁ%’aﬁ'

LITHOGRAPHING CO., Inc., NORTH BERGEN, N. J.
“BETTER MERCHANDISING THRU PACKAGING"

30,000

the National Association.

Through the watchfulness of the National Macaroni M
dles are included among the fourteen foods and beverages whose sale
Government War Food Administration’s “No-Point—Low -Point Food"
everywhere in the United States of America.

Every retail food outlet in America, nppmximnlcl{ 250,000, will be 5u{1|:liml
,300 families in this country fully aware of wh

Toast meetings pledged their fullest support, wi
pense of this Government-backed promotion.
Square” as soon as they acquaint themselves with

i o et

“A-Out” Daive

By Government Food Producers and Distributors on
“"No-Point-Low-Point Food Sales Program”

at foods are plentifu

. ,-'\

anufacturers Association macaroni, spaghetti and egg noo-
will be promoted in March and April in the
program to be made known to consumers

with literature that should make the

0, 0 and which should be eaten in greater quan-
tities during the present food emergency. Every producer, processor, manufacturer and distributor will be told how
best to cobperate in putting over this important war program.

The Macaroni-Noodle Industry is determined to do its part. Representatives at New York, Chicago and Pacific
th liberal financial contributions to share the Industry’s part of ti2 ex-
Those absent from the meetings can be expected to “Share” ar “Play
the program as explained in literature sent them from the office of

Newspaper and magazine articles and advertising, radio allocations, billboard messages and attraclive store posters
will stress to millions of civilians the need for consuming greater quantities of plentiful .o s like macaroni, spa-

ghetti and cgg noodles, thus conserving the scarcer, rationed food for those

on the fighting :ionts,

What a_wonderful break for our food! What a welcome opportunity for every manufaciurer to enroll as a volun-
teer contributor to the Industry’s necessary expense to “Share and Play Square”!

No Point in Not Cooperating

The Macaroni-Noodle Industry is
the trusted guardian of an_important
part of the Nation’s Food Supply.

We have a responsibility to consu-
mers, to our Government, because of
the need of rationing other less plen-
tiful foods so that those iu the Armed
?c(;-vices may be fully and properly
ed.

Let's give our fullest coiiperation to
the serious job that faces our country
—the fair and just distzibution of the
nation's precious foo.u resources.

T.ct’s accept with sincervst apprecia-
tion and thankfulness, our Govern-
ment’s help to encourage Americans to
“Ezt nore macaroni, spaghetti and
egg noodles,” leading “No-point—
Low-Point"” foods.

Share the Industry's expense in the
promotion and then capitilize its many
opportunities,

M. J. Donna,
Managing Director
National Macaroni Institute

Gung Ho! (Work Together)

Fellow Manufacturers:

An opportunity has been presented
which we should grasp with a deter-
mined hold.

Food is a vital war weapon—let's
help make our products count to the
utmost.

To best accomplish this let's adopt
the motto of the Chinese Red Army—
“GUNG HO!" meaning “"Work To-
gether.”

This “No-Point—Low-Point Foc.ls
Sales” program comes at the oppor-
tune moment, when the sale of Mac-
aroni Products have tapered «if con-
siderably.

We have the force of Government
agencies asking and telling the people
to eat more of our foods.

Let's share the Industry's expense
and play square witl cach other, with
the War Food Administration and
Consumers.

Contribute your share. We've done
something for you! Help your own
cause! “GUNG HO!"

C. W. Worrg,
President, N.M.AM.A,

Fit Yourself to the Picture

Wheat and macaroni products made
thererrom are plentiful,

Put yourself and your product
prominently into the picture—the 1944
Outlook.

“Tremendous increases in food pro-
duction by farmers amd processors
have made it possible to meet most of
our military and other strategic needs,
and will keep the wartime civilian
food supply to full prewar size.

“Winning on the food front of the
war depends on making the best use
of our total food supply. For the
individual family that means choosing
the right foods to keep its members
fit. Tt also means sharing the total
supply with our armed forces, our
allics, and the liberated peoples and
playing square with food here at home.

“To bring about fair sharing, to
play absolutely square with foods, it is
important that all of us plan and act
to make full use of “No-Poim—Low-
IPoint Foods,” the seasonably abun-
dant foods.”

Marvin JONES,
IWar Food dministrator.
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LARGE CAPACITY WHEAT HANDLING FACILITIES, MINNEAPOLIS ELEVATOR

the choicest color and unvarying

quality of Two Star Semolina---always.
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| Democ'cac\l 'ﬁmcﬁoning

The United States of America is an outstanding exam-
ple of a democracy—a form of government that gives
as well as takes.

A democracy is defined as—"A form of government
in which the supreme power is directly or indircctlf'
lodged in the hands of the people; a government by all
the people for the benefit of all classes.”

The United States povernment is a democracy be-
cause the people are the real rulers and they naturally
know their thinking, their requirements, hopes and am-
bitions. Such a government is the exact antithesis or
opposite of the despotic or tyrannical forms that still
exist, principally among the nations that still emphasize
the rule of might versus right.

A despotic form of government is defined as “a gov-
ernment by a ruler or ruling body exercising or invested
with absolute power in a state, irrespective of the wishes
of its people,” while an oligarchy is *“a government by a
few for the benefit of the few.” Either of these take
all, gives little.

An example of a working democracy was made appar-
ent to the leaders of the Macaroni-Noodle Industry who
attended the Mid-Year meeting of the Industry in Chica-
go, January 24, 1944, and a regional mecting in New York
City ten days before. There Government and Industry
sel up a working team that would be impossible under
any other form of rule.

Government officials asked the codperation of all mac-
aroni-noodle manufacturers, as individuals, and the In-
dustry, collectively, to get fully behind the Fourth War
Loan Bond drive now in progress. They called upon
all citizens to help finance the cost of the war into which
our peace-loving nation was thrust unwillingly, but which
it is determined to fight vigorously until victory is won
for a nation that seeks only to live and let live. While
millions in the service of their country give their all,
stay-at-homes are asked to lend their money, to invest
in ihe best government on carth.

As individuals and as an Industry, we are asked to
make a double loan to our Government—a loan of money
that we can spare, and a loan of our ability and influ-
ence to incite in all our employes and in our respective
communities a desire lo perpetuate our democratic form
of government, by sceing to it that the Fourth Bond drive
is a gigantic success.

In making this demand, it takes from the people only
that which they can well afford to give—an investment
in the future of the country, a duty willingly performed.
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But a true democracy gives, too. At the Mid-Year
meeting there was a good example of this obligation of
government, The War Food . dministration in carrying
on its dutics, told the macaroni people of its plan to
increase consumer interest in its products through the
“No-Point—Low-Point Food” campaign which is to be
launched in February. The purpose >—to equalize the food!
distribution by increasing the use of the more plentiful
ones and lowering the demand for those that have be-
come relatively scarce.

Currently, there are no points on macaroni foods in
the present rationing setup, though many of the foods
that combine naturally with them are of the high-point or
scarce varicty, Happily, many of the “low-point” foods
blend tastetully with macaroni, spaghetti and egg noodles
in healthful and satisfying dishes, so the campaign is one
that the Industey can and will support to the utmost,

To the credit of the Macaroni-Noodle Industry, it is
pointed out that nearly all the leading producers showed
themselves patriotic and considerate of this Government
promotion, oversubscribing the Industry’s quota as set
up by the War Food Administration from carly, un-
official returns, They enlisted wholeheartedly and all
out in the venture, realizing that the Government approval
of their products as one worthy of official recommendation
as a plentiful food, even under an emergency, should
bring future, lasting benefits to the trade.

It is naturally expected that manufacturers who found
it impossible 10 attend the meetings in New York City
and Chicago to hear of the War Food Administration’s
plans, will “sharc” in any expense necessary for its pro-
motion, contributing willingly 10 the quota set up for
the Industry’s part in the promotion.

The manufacturers who heard the plan explained in
detail at the Industry meetings have assumed the double
assignment ungrudgingly.  They are solidly behind the
Fourth War Loan Bond drive with every ounce of their
energy, every dollar they can afford to invest. They are
codperating fully in the “No-Point—Low-Point Food™
campaign, appreciating the cffect such a_program will
have on the eating habits of a demaocratic people who
deserve the best, though presently making many sacrifices
to preserve our present government “of the people, by
the people, for the people.”

Buy War Donds; sell War Bonds!  Contribute to the
War Food Administration “No-Point—Low-Point Food"
program, by sharing the expense and by fully merchan-
dising its potentialities!
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Industry Jn Enthusiastic
Mid-ear Conference

Manufacturers Volunteer to “"Spearhead” Government's “"No-Point-Low-Point Food Sales
Promotion” . . . Agreed on Continued Study of Improving Cooking Methods,
More Protective Packaging and Increasing Protein in Raw Materials

“Let's join wholcheartedly in the
War Food Administration’s No-PoinTt
—Low-PoiNT Foops SaLeEs Promo-
TION program|”

“Let's educate Food Nutritionists
and Home E-onomists on real value
of Macaroni Piaducts as prepared for
cating 1"

“Let's provide the best possible food
for servicemen and civilians and pack-
age it to reach them shipshape!”

Those were the most popular battle-
cries of scores of leading macaroni-
noodle manufacturers gathered for the
Mid-Year Conference on the Industry
in Chicago, January 24, 1944, and of
the preliminary meeting held in New
York City ten daysxrevinusly. Once
more the National Association scored
a timely hit in presenting the opportu-
nity for joint, decisive Industry action
when the need is so generally appar-
ent, the opportunity so promising.

Among the highlights of the confer-
ence were—the spontaneous acceptance
of the Government's invitation to get
behind  its  “No-Point—Low-Point
Foods Sales Promotion"; the agree-
ment to supervise even more closely
the production of quality goods and
their proper packaging; the education
of that great body of women who play
so important a part in food accept-
ance; joint action with durum millers
in ways to increase the protein in raw
materials and winning the soldiers’
and seamen's acceptance of macaroni,
spaghetti and egg noodles through
their proper preparation for feeding
by Army and Navy cooks.

Support WFA Program

J. Sidney Johnson, Advertising Di-
rector of the War Food Administra-
tion, was the principal speaker at the
morning session held in La Salle Hotel
and over which C. W. Wolfe, Presi-
dent of the National Macaroni Manu-
facturers Association, presided. He
explained in detail the Government's
plan to educate the consumers to make
greater use of “No-Point—Low-Point
Foods” in a nation-wide campaign of
education. He supported his talk with

illustrations of the store posters, news-
paper and Dbillboard advertisements,
radio script and spot announcements
to be used in promoting the educa-
tional campaign.

He explained why macaroni, spa-
ghetti and egy noodles were chosen by
the War Food Administration . as
among the dozen suitable and avail-
alle foods to be featured in-the 250,-
C00 food retail outlets during the
months of April and May. He told
the manufacturers present, as he had
ireviously told those who attended the

ew York meeting on January 14,
that the Government expected financial
assistance to the extent of at least
$6,000.00 to help defray the epense
of the publicity posters and other pro-
motional materials, He made it clear
that at least one poster in every kit
distributed would suggest the purchase
of macaroni products as a “No-Point
—Low-Point Food,"” during the drive
and afterwards too, because of its
high food value and its availability in
needed quantities,

Mr. Johnson expressed the pleasure
of the War Food Administration at
the readiness with which the Maca-
roni-Noodle Industry accepted its
share of the expense and responsibil-
ity for this great food promotion pro-
gram, and felt that after the plan was
heard or studied, manufacturers and
allieds would rally to the support of
the program,

Prompt acceptance of an obligation,
and liberal contributions by processors
to share the expense of the timely un-
dertaking, was the answer of both the
New York and Chicago meetings to
the appeal of the War Food Adminis-
tration which is sponsoting a program
to make Mr. and Mrs. America just a
bit more macaroni-noodle conscious,
more appreciative of this plentiful
food that supplies needed nutrients at
a cost within easy reach of all purses.
It was classed as a Government need
from the angle of leveling off con-
sumption of the more available foods,
but a godsend to the macaroni indus-
try under present conditions.

The $6,000.00 requested by the War
Food Administration as the Industry's

6

share of the cost «f printing the post-
ers, etc, were prompily subscribed.
Furthermore, it was unanimously de-
cided to “spearhead” the Government
promotion, with two objectives in
view, insofar as the Macaroni-Noodle
Industry is concerned—(1) to in-
crease consumer interest in and pur-
chases of macaroni, spaghetti and egg
noodles regularly, because they are
nutritious, economical and readily
available in all markets, »nd (2) to
take such steps as may be needed 1o
win wider and greater support for
these products at the hands of food
nutritionists and home economists—
two most worthy aims deserving the
unstinted support of every friend of
the Industry.

For the benefit of manufacturers
who were unable to attend cither of
the two meetings and those who had
not yet reached a decision on the mat-
ter, excerpts from the fine talk by Mr.
Johnson are reproduced clsewhere in
this issue. Also an appeal by Presi-
dent C. W. Wolfe to get the support
of every worthwhile manufacturer to
the two-pointed program to create in-
creased purchase and consumption of
this food because of its unsurpassed
value as a basic food, as a carrier and
extender.

Purchases by Quartermaster Corps

Through its purchusing and pro-
curement  departments, the Govern-
ment is also interested in the quality
of macaroni produ:ts available for
consumption by the : rmed services and
for lend lease; also in the manner in
which they are packed for safe de-
livery.

The Chicago Quaitermaster Depot
purchases all the fcods, other than
the scasonal and perishable varieties,
needed for the Ariny and much of that
constmed by the Navy, hence is vitall
concerned about specifications on qual-
ity and proper packaging. That was
the message given the macaroni-noodle
people at the Mid-Year meeting by
Colonel Jesse H. White, Assistant Di-
rector of the GhfC Subsistence Re-
search and Developmen, Laboratory.

February, 1944

He was supported by Licutennut Rob-
ert F. Mikus who is in charge of the
laboratory and by James I, Driscoll
who supervises all macaroni, spaghetti
and egg noodle purchases for serv-
icemen'’s consumption,

Col. White emphasized the need of
proper processing and protective pack-
aging by saying that as a rule it aver-
ages about nine months between the
time the Government purchases a ship-
ment of macaroni products and the
date when that particular shipment
may be eaten. He also gave some fig-
ures on preference as to types, saying,
for instance, that during the month
of January this year, the schedule was
to buy at the ratio of about 40 pounds
of spaghetti, 6 pounds of macaroni
and 15 pounds of egg noodles per
every 100 servicemen per month,

Also to refresh the minds of his
listeners and for the benefit of those
unable to be present, there is repro-
duced elsewhere in this issue a résumé
of the fine talk by Colonel White.

Prolein in Semolina Varies

The relatively small quantity of pro-
tein in semolina and durum flour mill-
ed from the present durum crop is
causing macaroni manufacturers con-
siderable worry. The matter of the ten
cents per busiiel subsidy differential on
durum as against bread wheats has
also created a situation thay is not en-
couraging, As a result, a special com-
mittee consisting of President C. W,
Wolfe, Peter La Rosa, Fred Mueller,
Al Ravarino and C, L. Norris was ap-
pointed to confer with representatives
of the nine durum mills on those and
other matters of mutual concern. Their
meeting preceded the Mid-Year con-
ference,

Speaking for the committee and the
millers, Thomas L. Brown of Com-
mander-Larabee  Milling  Company,
Minneapolis, reporied on the under-
standing reached m the main points
in question, It was agreed that noth-
ing should be left undone to help
bring about every possible improve-
ment in the protein contents, as far as
can be done naturally, but that the
quantity of protein in durum was one
that cannot be predetermined, weath-
er conditions being the sole judges of
whether protein is to be high, low or
normal. It was agreed to carry on ex-
periments with seeds and to enlist the
cobperation of all crop improvement
organizations, Government  agencies
and  farmers in  developing  better
wheats for semolina milling and maca-
roni manufacture,

It was reported that relicf in the
matter of price differential would be
djusted during February so that du-
rum millers would again be in the
market as usual,

Mr, E. V. Hetherington of Gen-
eral Mills, Inc., submitted a schedule

g Sllowing eras of high and low protein

Productivity, emphasizing the fact that
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in years when moisture is plentiful, the
crops are usually good, and the pro-
teins relatively low, while in drought
years, the protein in the smaller crop
15 usually higher. Elsewhere, Mr.
Hetherington's table is given with his
explanations—all most interesting.

O.K. Service Cooking

Last spring the industry was con-
siderably perturbed by general re-
ports that the approved methods of
prcmrinz macaroni products for serv-
ing in service camps was not conducive
to creating postwar acceptance of this
food. The National Association felt
that a little investigating would result
in no harm. A special committee was
appointed during the 1943 convention.
Speaking for the Committee, Albert
Ravarino, Association Director and an
exceutive of Ravarino & IFreschi, Inc.,
St. Louis, Mo., expressed great satis-
faction with the cooking practice, and,
after personally partaking of a meal
of spaghetti as served at an Army
camp in Missouri, with the food as
prepared the Army way for end use.

Mr. Ravarino underwent a soldier's
routine life for a day, and made a hit
in describing the soldier’s reaction to
the mess comm: ad, “Come and get it!"
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Benjamin R, Jacobs, Director of Re-
search, who worked with the Commit-
tee in the stwdy, reported that a change
had been made in the cooking instruc-
tions, the cooking time being reduced
from 30 minutes to a maximum of 20
minutes  with surprisingly beneficial
results in tastiness, eye appeal and sol-
dier acceptance.

Products Promotion and Consumer
Education

M, J. Donna, managing director of
the National Macaroni Institute, out-
lined the work being done in products
promotion through consumer educa-
tion with funds provided by voluntary
contributions,  Manufacturers  were
shown a set of photographs of appe-
tizing dishes prepared in line with the
Government — No-Point—Low-Point
program, and copies of releases re-
cently made to radio and to the press
were  distributed.  The  promotional
material released first on January 20,
1944, will continue through the spring.
All agencies concerned are glad to get
helpful literature of this kind,

New York City was chosen as the
1944 convention city. The dates, June
14-16; the place, Hotel New Yorker.

Spring Program on Unrationed and
Low-Point Foods Will Be Known as
“No-Point--Low-Point Foods”
Promotion

By J. Sidney Johnson, Advertising Director,
War Food Administration, Washinglon, 0. C.

The food manufacturing industrics,
as well as the retail and wholesale
food distributing trade including in-
dependents, super-markets, and food
chains, as well as the restaurant and
hotel industry, will be asked to support
a nation-wide drive under the banner
of “No-Point—Low-Point  Foods,”
which is expected 1o (1) create larger
sales of unrationed and low-point value
foods, and (2) advise the public that
the most practical method of sharing
our precious food supply is to give
emphasis to the avamlable or more
plentiful  foods, during the carly
spring, with peak activity oceurring in
March,

Trade associations representing un-
rationed and low-point value foods are
joining hands with the food distribut-
ing trade, the War Food Administra-
tion, and dther Government agencies,
in codperation with the War Adver-
tising Council in supporting this pro-
gram according to J. Sidney Johnson,

WEA advertising directe.. One of the
features of the program will be a novel
kit of store display material which
will be supplied 1o the retail trade.

The *No-Point—Low-oint Foods”
promotion will be the retailers’ part of
a general program to encourage
of more abundant foods in place of
scarce ones during the spring months.
By focusing consumer attention on
unrationed or low-point foods, retail-
ers will tie in with the “Share and
Play Square” objectives of the Food
I¥ights 1l:1r Freedom program launch-
ed last fall.

The foods tentatively chosen for
special emphasis include most of the
erain and soya bean products, spreads
for bread, some processed and frozen
vegetables, egps, potatoes, oranges amd
grapefruit and other seasonally fresh
fruits and vegetables. The trade asso-
ciations representing  these  products
have underwritten the cost of store
pennants on which the names of these
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foods will be imprinted. The grocer's
promotion of these foods will be back-
ed by national spot radio in March, a
twenty-four sheet poster, newspaper
advertising, and special activity by
local nutrition committees, The com-
mittees will urge use of the more
abundant foods as a means of prevent-
ing food waste, conserving scarcer
foods, and assuring the nutritional
welfare of families.

The free kit of store display mate-
rial will be made available for distri-
bution through voluntary group head-
quarters, chain store headquarters,
wholesale grocerz and other food dis-
tributors. The display material—en-
closed in a large envelope imprinted
with instructions for store use—will
consist of the following:

One window poster, 1014" x 287,

One over-wire, double-face  banner,
52" x 164"

Fourteen double-face pennants, 12° x 187;
cight to be imprinted with specific foods
such as macaroni, spaghetti, and noodles,
cereal breakfast foods, oranges and grape-
fruit, and bread, etc.; others to be blank
for the retailer to use for foods of his own
selection (probably fresh fruits or vege-
tables as available locally); and the re-
maining two peanants to {eature the Home
Front Pledge and that ration points are
required with the purchase o rationed
oods.

Six display cards 514" x 54" in blank
for the retailer's use in_quoting products
and prices on No-Point—Low-Point Foods.

Three larger Jnrice cards with space
available for product and price |m£mnt by
the grocer, approximately 9" x 12%

Four lapel badges featuring on one side
#Share and Play Square with Food" and
on the other side “Food is a Weapon of
War, Don't Waste It.”

Dominating the twenty-{.ar sheet
poster show is an illustration of a re-
tail grocer. The headingz, “Help Him
When You Shop,” is folicv-ed Ey this

copy :
1. Have ration points ready
2. Know ceiling prices
3. Buy No-Point- i ow-Point Foods

Most of the proposed “No-Point—
Low-Point” foods are large-volume
iteme which will be in ;o0d supply
throughout the country during the
period of the promotion. This pro-
motion is especially appropriate be-
cause it will come during the Lenten
season. Other foods will be added as
conditions justify. As Mr. i‘]nhnson
explained, the list of items for pro-
motion in any section will be deter-
mined by supplies available locaily.

Home Economics Women in Busi-
ness are being asked to support the
program by distributing recipes and
menus incorporating these no-point
and low-point foods. Meetings will
be scheduled with the Home Eco-
nomics Women in Business under the
leadership of Marie Sellers, of the
General Foods Corporation, both in
Chicago and New York. Also, repre-
sentatives of the leading national mag-
azines are offering their services in
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Given Before the

National Macaroni Manufacturers
Association

By Col. Jesse H. White, Asst. Director, OMC Subsistence
Research and Development Laborafory, Quarter-

master Depol, Chicago

War has brought many problems of
production and distribution of food
supplics, In no previous war in which
the United States has been engaged
have our troops been so widely scat-
tered under such varied climatic con-
ditions. The rough handling that food
supplies are receiving in sh.pments
overseas, and the extreme conditions
of temperature and humidity to which
they are being exposed, necessitate
carcful study of their packaging. The
fact that the average length of time
between production of food commodi-
ties and their final consumption by
the troops in the field is nine months,
necessitates the production of food
commolities having high keeping qual-
ities,

Spaghetti, macaroni, and noodles
are staple items in the Army field ra-
tion. ’lPhc menu for the Sixth Service
Command for February indicates that
there will be issued to the troops in
that Command during that month ap-
proximately forty pounds of s aghetti,
six pounds of macaroni, and fifteen
pounds of noodles for each 100 men.

contacting the trade and assuring their
codperation and su[])_gm under the
chairmanship, in the Eastern terntory,
of Fred N. Dodge of the American
Weekly and, in the West, under the
chairmanship of Frank W. Mahan of
This IWeck magazine,

The grain foods include bread, en-
riched o1 whole wheat flour (self-ris-
ing and r.rocessed), cereals, soya bean
products, biscuits and crackers, mac-
aroni, spaghetti and noodles. The
“spreads” as now designated are cit-
rus marmalade and peanut butter.

Other products proposed for featur-
ing as “No-Point—Low-Point Foods"
include: iy

Ieqetables and fruits—Frozen food,
dried soups, canned green and wax
beans, carrots and spinach, frozen
vegetables (except com, peas, lima
beans).

Fresh foods—Oranges and grape-
fruit, potatoes (white and sweet), and
locally available fruits and vegetables.

Poultry products—Eggs.

Details of the promotion are now
being worked out in codperation with
trade representatives and officials of
OPA, OWI, and WFA.

But this does not mean that these
El_unnmics are inflexible or invariable,

he quantities used of each item vary
from month to month,

Within the United States, the use
of spaghetti, macaroni, and noodles is
not complicated since these items are
utilized very soon after they are pur-
chased. For use overseas, however, all
products must be substantially pack-
aged and of a quality that wili insure
their being in g condition when
they are used many months later. The
standard commercial package for
spaghetti, macaroni, and noodles was
not at all adequate for shipment over-
seas. Reports from overseas posts in-
dicated that these packages were easily
broken, that the products became con-
taminated by dirt and infested by in-
sects, and that pilfering and loss were
excessive, Accordingly, a new package
was designed for these items and it
is proving quite satisfactory, The
same packaging is being used for ship- |
ments within th: United States as
well as for overseas, For overseas
shipment, however, the packages arc
enclosed within moistureproof cov-
erings and packed in substantial outer
cases. These three items are now ar-
riving at foreign destinations in good
condition.

The most serious difficulty with
spaghetti and macaroni at this time
is insect infestation. In spite of good
packaging, these products are fre
quently found to be weevily when
opened. Noodles have a very short
shelf life. Under ordinary Army con-
ditions, it has been found that noodles
will not stand up for more than a few
months. This is entirely inadequatt
for Army use. It is believed that these
deficiencies are due to the poor quali-
ty of materials uscd and to lack of
sanitation in manufacturing plants.

In order to insure an adequate and
satisfactory supply of these food item:
overscas, the Army has started a pro
gram intended to bring about improve
ment in this situation, A new spect
fication is being drawn for these item=
which contemplates the sanitary In-
spection of all plants producing these
products for the Army. This specili-
cation will require, in’ particular, that
such establishments be free from
weevils, It is believed that this can

(Continued on Page 10)
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The most VITAL question
your products have to answer

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

For_ years we have been testing and
chogsmg wheats, milling, testing and re-
testing Go.ld Meds Press-tested Semolina
No. 1 to insure the presence, in

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

These are reasons why Gold Medal
Press-tested Semolina No. 1 gives you not
only the kind of results you must have in
your p]nnt_—hur, most important, the re-
buying action you want from your cus-
tomers.

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

largest measure, of those qualities
which help you make macaroni
products highly satisfactory to
your customers. General Mills’
Gold Medal Press-tested Semolina
No. 1 is noted for thosc « haracter-
istics which spell fine results to the
pmnufnct.ul_'er. It is noted for aft
round ability to produce products

L2 =]
A COMPLETE DURUM SERVIOE FOR MACARONI AND NOODLE MANUFACTURERS
RS ST SR

Many daily tests guarantee that
this Semolina will assist you
to make the kind of macaroni
products your customer insists
upon. To the question, "“Is it
good?', Gold Medal Press-
tested Semolina No. 1 milled by
General Mills, Inc., speaks for
itself,

DURUM DEPARTMENT

WASHBURN CROSBY COMPANY

(TRADE NAME)

Central Divisi
entral Division of General Mills, Inc.

Offices: Chicago, Illinois
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be satisfactorily accomplished by fumi-
gation. It is contemplated also that
the flour used in the manufacture of
these items will be fumigated or so
treated as to destroy all insect ova.
The fumigation of p{anls and the de-
struction of insect ova in flour must go
hand in hand, for it is of no value to
produce inscct-free flour and then to
process it in a nonfumigated plant.

In the matter of egg noodles, it is
anticipated that, in addition to the
above precautions, specification re-
quirements will be made with regard
1o the eggs used.  Already a new spec-
ification has been drafted for the pro-
duction of frozen eggs. This specifica-
tion requires that the eggs shall beof a
specified quality, that the breaking and
freezing procedures shall be subject
to inspection, that the sanitation of

o et S R R o

the plant and equipment shall be in
accordance with strict sanitary require-
ments, that the eggs shall frozen
without delay, and that the frozen
products _shall have a low bacterial
count. The new specification for

“noodles will require that the frozen

eggs used in Army products shall be
properly defrosted in a minimum time,

It is expected that a new price
ceiling will be established for thesc
improved products, in order that the
industry will be compensated for the
additional expense involved in produc-
ing these high quality products.

Before any new specifications are
issued for spaghetti, macaroni, an
noodles, it is contemplated that a con-
ference will be called with leaders of
the industry to discuss the provisions
of such specifications,

Protein Content of Semolina

By E. V. Hetherington, General Mills, Inc.,
Minneapolis

The relatively low protein content
of semolina products being produced
this year is naturally attracting some
attention. This factor is of importance
to manufacturers of paste goods since
an adequate protein level in durum
products tends to lessen manufacturing
problems,  While semolina  products
this year do not come up to the pro-
tein “content they have contained in
the past several years, it appears they
still possess ‘adequate protein for the
production of good paste products.

The protein content of any wheal is
affected to ‘a great extent by the
climatic conditions prevailing during
the growing scason. A comparison of
weather reports over a period of sev-
eral years with data on the protein
level of the wheat crop shows clearly
that when rainfall is plentiful the
protein content of the wheat crop of
that year tends to be low; in dry years
the converse is true.

A review of our records on semolina
products indicates that for the eight-
year period of 1922-9 the over-all
average protein content was 11.27 per
cent, During these years the average
for any one year varied from 10.83
to 12.10 per cent with only onc crop
year showing a level abave 12 per
cent.  In contrast, the cleven-year pe-
riod of 1930-40 produced an average
semolina protcin level of 1254 per
cent. During this period, in only two
years was the semolina protein con-
ient below 12 per cent, and the values
in these years were only slightly be-
low this level. Thus semolina pro-
duced in the 1930's averaged approxi-
mately 1.25 per cent higher in pro-

tein than semolina produced in the
1920's.

The 1941 durum wheat crop was
unusually high in protein content and
yielded the highest protein semolina
rrquCcd in twenty years, the average
Jeine above 13.0 per cent. However,
in 1942, as a result of a wet growing
season, millers were confronted with a
low protein durum crop. On an aver-
age this crop wonld not have produced
semolina with a protein content above
11.5 per cent, but millers were not
forced to produce semolina products
with that low a level of protein in 1942
because there was available a large
carry-over of 1941 high protein durum
wheat which had been stored under
government loan and was released
during the spring and summer of 1942.
By mixing the high protein durum
wheat of the 1941 crop with the lower
protein wheat of the 1942 crop, millers
were able to produce semolina that
averaged above 12.0 per cent protein
for a few months in the fall and win-
ter of 1942-3, As stocks of 1941 wheat
were exhausted in the spring and early
summer of 1943, millers were forced
to grind more of the low protein 1942
wheat and the protein content of semo-
lina dropped below 12.0 per cent.

The protein level of the 1943 durum
wheat crop was no higher than that
of the 1942 crop, and millers there-
fore have been forced to grind low-
protein durum wheats, As a result
they have no choice but to produce
semolina with protein characteristics
similar to those prevailing during the

cight-year period of 1922 through.
1929.
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Durum millers tend to purchase the
highest protein wheat available in a
low protein crop year. Unfortunately,
in the past two years there has existed
only a very small quantity of durum
wheat of a desirable protein content.
A protein survey of the '42 ou! '43
crops showed that only 11 jx: cent
of durum wheat of the 1942 <rop
and 17 per cent of the 1% cret: was
high enough in protein to produce sem-
olina containing more than 12 per
cent of this constituent. Further, it
is very unlikely that all of this higher
protein durum wheat will be: ground
to produce semolina and similar prod-
ucts. It is estimated by the U. S, De-
partment of Agriculture that approxi-
mately 18 per cent of the 1otal durum
crop is red durum which s not suit-
able for producing macaroni products
and is used chicfly for feeding pur-
poses. Some of the high protein du-
rum wheats are deficient in color char-
acteristics and accordingly will not be
used for semolina. In addition th=
grind of high protein durum wheat will
be still further restricted by with-
holding some of this wheat for sced
and for other purposes.

At the present time it appears that
the characteristics of the '42 and 43
wheat crops will allow millers to pro-
duce semolina with a protein content
somewhat in excess of 11 per cent.
While millers recognize that this pro-
tein level is not as high as it has been
in recent years, it still appears ample
for the production of high quality
paste goods, The protein level is still
higher than it was in some years in
the 20's. With climatic conditions un-
der which wheat is grown having as
much bearing on wheat protein as they
do, variations in this respect must
inevitably be expected.

Beatty Out—
Johnson In

Vernon Beatty has retired after &
most successful reign as director for
the “Food Fights For Freedom" pro-
gram, to return to his post as adver
tising manager of Swift & Ca., Chi-
cago.

J. Sidney Johnson, formerly mer
chandising manager of the National
Biscuit Co., New York, will continu
on leave from his firm to manage the
“Food Fights for Freedom” campaigh
carly in 1944

—

Want a big accordion?

It's casy. ;]‘usl drive your car across i
railroad track at the wrong time and sce
what the locomotive does to it.

Remember, though, there's a good chance
that you and your passengers will get
crinkled, too.

The National Safely Council says that
about 1,500 persons were killed in collisions
between trains and mofor vehicles Jast year.
About four thousand more were injurec.
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PA P ER . « « protecting vital wartime shipments

Foodstuffs and many other commodities vital to
winning the War ... and the Peace . .. must be
packaged to withstand the toughest handling. ..
exposure to salt water, the elements, gas, smoke
and reek. Rugged kraft paper shipping sacks,
were designed and custom-made by St. Regis to
meet these problems.

Dirt, dust, vermin, moisture, find St. Regis
Multiwall Bags impenetrable. Losses through

IN CANADA

BATES VALVE BAG CO,, LTD,

Montreal, Quobe-. Boston, Mass,

Kansas City, Mo,

Vai <
ncouver, B, Franklin, Va,

Seattle, Wash.

soilage, sifting, infestation, are practically eli-
minated. Developed in close co-operation with
Army,* Navy,* and Lend-Lease authorities*
St. Regis Multiwall Paper Bags are delivering
the goods to every front ... at home and abroad
... from Brooklyn to Burma. The finest industrial
peacetime package has demonstrated its right to
be recognized as the essential wartime package.

*To meet their contalner specifications.

MULTIPLY PROTECTION + MULTIPLY SALEABILITY

ST. REGIS PAPER COMPANY

L TAGOART CORPORATION * THE VALVE BAG COMPANY
NEW YORK 17 230 Pork Ave. CHICAGO 11 230 Ne. Michigan Ave.
BALTIMORE 21 1140 Baltimere Trust Bldg. 3AN FRANCINCO 41 1 Montgomary St.
Birmingham, Ala.

Dallas. Tex. Denver, Colo.
New Orleans, La.

Toledo, Ohio

Los Angeles, Calil.
Nazareth, Pa.
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Record of Attendance

The list of those who registered as altending the sectional
meeting of the macaroni-noodle industry at Hotel New York-
er, New York City, on January 14, 1944, are:

V. Arcna & Sons, Inc.
The Atlantic Macaroni

Samuel Arena
Frank A. Zunino

G. Diuloni

E. S. Chenoweth
Edward Hawey
L. A. Viviano
Andrew Cardinale

Joseph Genovese
Conrad Ambrette
V. Giatti

Horace Gioia

Louis Petta
Raeder

J. L. Horowitz

Glenn (.  Hoskins
C., J. Travis

David Wilson
J. Sidney Johnson

{oscph Giordano

*eter La Rosa

Joseph V.
Lojacono

Heury Mueller

Fred Mueller

C. W. Wolfe

Toilip J. Silvestri

Bartolo Filippone
Rosario Coniglio
H. Miller

D. Passetti

Frank Patrono
L. Roncace

Frenk L. Fodera
Joseph Pelligrino

Alfredo Rossi
Daniel Piscitelli
Emanual

Ronzoni, Jr.

_Charles Rossotti

C. S. Foulds
Edward Vermylen
John P, Zerega, Jr.
.. Memmol

1. Cowen

H. C. Rossi

Benjamin R,
Jacobs

Mrs. Margaret
Jacobs

Biutoni Products Co.
Capital Flour Mills Co.
Capital Flour Mills Co,
Capital Flour Mills Co.
Cardinale Macaroni

Mfg. Co.
Cnr(linale Macaroni
g. Co.
Consolidated Macaroni
Mach, Corp.
The DeMartini Macaroni
Co.

Gioia Macaroni
General Mills
General Mlll!

Horowitz Bros.

Margareten

Co.

&

Hoskins Service
i.eystone_Macaroni

Mfg. Co.

King Mu!:u Flour Mills

War Food

Administration
V. La Rosa & Sons, Inc.
V. La Rosa & Sons, Inc.
Llhcrly Macaroni

F. “Mueller
C. F. Mueller

Co.
Co.

Megs Macaroni Co.
National Macaroni

1fg. Co.
National _Macaroni

g. Co. "
l'ar:nmmml Macaroni

Mfg. C

I'ammmmt Macaroni

0.

Paramount Macaroni

Frank Patrono Co.
l’tuladclphla Macaroni

l’lllshu
Prince
Co.

¢ Flour Mills Co,
facaroni

g
Procino & Rossi, Corp.
Quality Macaroni Co.

Ronzoni Macaroni Co.
Rossotti Lithographing

Co,
Spenser Kellogg Co.
A. 7crtgns Sons, Inc.
A. Zerega's Sons, Inc.
Food Advertising

Chemist

I Wallcr Thompson Co.
(Kraft Cheese)
Van Dolen-Givauden &

Masseck
Washington

Representative

Reporter

Norristoawn, Pa,
Long ls. City. NY,
New Y
New York N.7.
New York, NY
New York, N.Y,
Brooklyn, N.Y,
Brooklyn, N.Y.
Brooklyn, N.Y.
Brooklyn, N.Y,
Rochester, N.Y.
ochester, N.Y,
Rochester, N.Y.

New York, N.Y.
Chicago, 1L

Lebanon, Pa,
New York, N.Y.

Washington, D.C,
llrnnklm, Y.
Brooklyn, N.Y,
fi i
Garfield, N.J.
Garfield, N.J,
Brooklyn, N.Y.
Brooklyn, N.Y.

Brooklyn, N.Y.
Mt. Vernon, N.Y.

Philadelphia, Pa.
New York, N.Y.

Lowell, Mass.
Auburn, N.Y.
Aubumn, N.Y,
Long Is. City, N.Y.
North Ber,

New ankgtﬁ
Drooklyn, N. \’
Brooklyn, N.Y,
New York, N.Y.
New York, N.Y.
New York, N.Y.
Washington, D.C,

Washington, D.C,

List of Manufacturers and allicds who attended the Mid-
Year Mecting of the Macaroni Industry sponsored by the
National Macaroni Manufacturers Association at La Salle
Hotel, Chicago, January 24, 1944:

John F.
Dicfenbach
Frank R. Prina

I M, \\’aln:r
AW, qlz
C. D. Wilbur
C. L. Norris
CF Meyer
C. B. Schmidt

Paul M. Peterson
O. Tardelli
Fred T. Whaley

Amber Milling Co.
Amber Milling Co.
Amber Milling Co.

Armour & Co.
Armour & Co,

The Creamette Co,
The Creamette Co.
Crescent  Macaroni &

Cracker Co.
Capital Flour
Capital Flour
Capital Flour

Mills Co.
Mills Co.
Mills Co.

Minnea olu an.
New

St. Paul, an
Chicago, 1
Chicago, 11l
Minneapolis, Minn,
Chicago, IIL

Davenport, Towa
Minneapolis, Mimn,
Chicago, Tl
Chicago, 1L

. Allen A. Herbert

‘Fred Mueller C. F,

February, 1944

Frank A. Motta

Champion Machinery Co. Joliet, 111,
Thomas L. Brown bee

Commander-Lara

Flour Co. Minneapolis, Miun,
Conrad Ambrette Consol Mac. Machinery
Brooklyn, N.Y,
Carl D'Amico G. D'Amlco Macaroni
: Steger, Il
Robert F, Sheeran  Essex Macaroni Co. Lawrence, Mass,
Louis S. Vagnino Faust Macaroni Co. St. Louis, Mo.

Grocery Store Products
Sales Co. Libertyville, 111,
. Grass Noodle Co. Chicago, IIl.
. Grass Noodle Co. Chicago, Il
Chicago, Ill,

D. Ross

A Irving Grass L
Sidney Grass
. Cross General Mills,” Inc,

E. V., Hetherington General Mills, Inc. Minneapolis, Minn,

Grover C. Minter General Mills, Inc. M:rmcapolls. Minn,

Frank T, Herbert  Johnson Herbert & Co. Chicago, 1II,
ohnson Herbert & Co. Chicago, IIL
{ansas City Mac. &

Pater F, Vaimino
Imp. Co.

Kansas City, Mo.

C. ]. Travis Kcys!nne Macaroni
Lebanon, Pa,
Pater F. Vagnino Rentucky Macaroni Co. Louisville, Ky,
rge aber King Midas Flour Mills Chicago, 111,
Alex G. Grai King Midas Flour Mills an:apolu Minn,

Wm. Steinke King Midas Flour Mills Minncapolis, Minn.
Lester S. Swansen King Midas Flour Mills Minncapolis, Minn.
David Wilson King Midas Flour Mills New York, N
Arthur W. Quiggle H. H. King Flour Mills
Co. Minneapolis, Minn,
Patrick Crangle H.CH. King Flour Mills

0, Chicago, IIl.
Allen A. Wright Kraft Cheese Co. Chiczg: 1l
Peler La Rosa Rosa & Sons New York, N.Y.

V. La Rosa & Sons

New Y nrk,NY.
Megs Macaroni Co.

h Giordano
E“& Vol Harrisburg, Pa.

. Wolfe
Walter F.
Villaume
Santo Garofalo

Minnesota Macaroni Co, St. Paul, Minn.
Milwaukee Macaroni Co, Milwaukee, Wis.

Mueller Co. -Jlerscy City, N.J.
Harry E. Minard C. F. Mueller Co. erscy City, N.J.

. . C. Ryden Northern Illinois Cereal
* Co., Macaroni Division Lockport, 111,
E. J. Thomas North Dakota Mill &
Elevator Assn. Chicago, 1I1,
A. L. Ingram Pillsbury Flour Mills Co. Chicago, III,
C. F. Larson Pillsbury Flour Mills Co, Chicago, IIl.

H H. Raeder Buffalo, N.Y.
W. J. Warner
‘Maurice L. Ryan gulhty Macaroni Co, St. Paul, Mini

Al Ravarino avarino & Freschi, Inc. St Lnuu. Mo

Hcsm-y D. Rossi, Peter Rossi & Sons Braidwood, 111,

11}
Henry Rossi, Jr.  Peter Rossi & Sons Braidwoed, 111,
Charles Presto Roma Macaroni Mfg. Co. Chicago, IIL.
N. Russo A, Russo Chicago, IIL
Charles C. Rossotti thl:ogmphmg

Rossotti
Harry E, Watson

Pillsbury Flour Mills Co.

Rossntll Lithographin
N Chicago, I1l.

! St. Louis, Mo.
Soy Flour Association Chicago, TII.
A E "imley Mfg. Co. Decatur, Il
Stokely Bros, & Indianapolis, Ind.
+ Stokely Dros. & Co. Indianapolis, Ind.
Traficanti Brothers Chicago, 1l
V. Viviano & Bros,
Macaroni Mig. Co, St. Louis, Mo,
Viviano & Bros.

Vincent J. Marino

E. H. Rhodes

R. E. Baer

Ray N. Pelerson
Walter Cloud
Frank Traficanti
Frank P, Viviano

M. J. Ebeling

Slcl,nuu Macaroni Mfg.

. ‘Macaroni Mfg. Co. St. Louis, Mo.
Albert S. Weiss  Weiss Noodle Co. Cleveland, O,
H. W. Walker  H. Walker & Co. Chicago, T1I,
John P. Zere, Zcrcgas Sons, Inc. Brookly yn, N.Y.
Glenn G. Hoskins Hoskins Service Chicago, 111
R. M. Green Hoskins Service Chicago, 111,

Edith S. Linsley Hoskins Service Chicago, TII.

Leone Rutledge

Carroll Hnm: Economist Barrington, Tl
J. Sidney Johnson War Food .
Administration Washington, D.C.
S. 0. Wemner Northwestern Miller Chicago, 1
Lt. Robert R. Subsistence Research and
Mickus Development  Labora-
tory — Quartermaster
Depot Chicago, Il
Col, Jesse H. Subsistence Research and
Vhite Development  Labora-
tory — Quartermaster
Depot Chicago, Ill.
B R {)a:ﬂobs Director of Research Washington, D.C.
M. J. Secy-Treas. NMMA Braidwood, IIl.
James F..Driscol Government Macaroni
uyer, Quartermaster
Depot Chicago, 11l

Pillsbury Flour Mills Co, an:zpoll! \Imn.

North Bergen, N.J.
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YOU, T0O, 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

exira protection.

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

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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Contributors to Promotion Program

0 Preliminary List of Contributions by Macaroni-Noodle Industry to
i "No-Point = Low-Point Foods" and Products Nutrition
Promotional Fund. (February 7, 1944)

American Beauty Macaroni Co., St. Louis and

Norte: Checks have been received for most of the above pledges.

Balance expected soon. Complete List to
be published later.—M. J. Donna.

Kansas City cicivenissensaiviseviseanianes $250,00 Milwaukee Macaroni Co., Milwaukee........... 100.00
V. Arena & Sons, Norristown.........co0v00.. 200.00 Minnesota Macaroni Co., St. Paul........covve 100.00
23 | Atlantic Macaroni Co., Long Island City........ 500.00 C. F. Mueller Co,, Jersey City.....ovvviniinnns 500.00
s | Buitoni Products, Inc., New York,...cvvvnuinnn 100.00 National Macaroni Mfg. Co., Passaic..... vvvss 100,00
: John B, Cancpa Co., Chicago...oovvvnvvriiinss 350.00 No. Illinois Cereal Co. (Macaroni Div.), Lockport 150,

. Capital Macaroni Co,, Jersey City....oovviiras, 50.00 Paramount Macaroni Mfg. Co., Brooklyn...... 100.00
ioa Cardinale Macaroni Mfg, Co., Brooklyn........ 100.00 Prince, Macaroni Mig. Co., Lowell......... veee 10000
i The Creamette Co., Minneapolis, ...oovvevivinns 250.00 Procino & Rossi Corp,, Auburn.......oovvviens 200.00
g Crescent Macaroni & Cracker Co., Davenport. ... 100.00 %)uality Macaroni Co., Rochester..vovvvivnn .. 100.00
| De Martini Macaroni Co., Brooklyn........... 20000 avarino & Freschi, Inc., St. Louis............ 250,00
i G. D'Amico Macaroni Co., Steger.....covvvvnne 100.00 Roiha Macaroni Mfg. Co., Chicago............. 100.00
‘ Lssex Macaroni Co., Lawrence......ovuviians. 50.00 Ronzoni Macaroni Co., Long Island City...... .. 200.00
1 Gioin Macaroni Co., Rochester...........0vuus. 200.00 Peler Rossi & Sons, Braidwood.......... veress 10000
i} A. Goodman & Sons, New York......ccvvuvnnn 250.00 St. Louis Macaroni Mfg. Co., St. Louis........ 50.00

i I. J. Grass Noodle Co., Chicago........cv0uu ., 250.00 Traficanti Brothers, Chicago........covvuvvvnns 100.00
i Grocery Store Products (Foulds), Libertyville. .. 350.00 Weiss Noodle Co., Cleveland.........covvvnnes 100.00
| Horowitz Bros, & Margareten, New York...... 50.00 A. Zerega's Sons, Inc,, Brooklyn............... 500.00
LB Kentucky Macaroni Co., Louisville............ Champion Machinery Co., Jolict.............. 25.00
141 Keystone Macaroni Mfg. Co., Lebanon. Consolidated Macaroni Machinery Corp., Brooklyn 100.00
! V. La Rosa & Sons, Inc., Brooklyn............ Frank Patrono, Mt. Vernon........cco0vevas . 2500
| Liberty Macaroni Mfg. Co., Buffalo............ Incognito (5 Friends) .......oo0iine, .. 500.00
il Megs Macaroni Co., Harrisburgh.............. Rossotti Lithographing Co., North Bergen...... 100.00

|

!
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Make use of Staley’s 70-man research laboratory of food chemistry in the
solution of your wartime formulary problems. Write today
Jor special informational material.

ij_- It The Rossottis Entertain

{4 The Rossotti Lithographing Com-
a8 pany, North Bergen, N. J., was host
i to the many macaroni and noodle
manufacturers who attended the two
meetings of the industry last month.
This firm claims to have more friends
and customers amung these food proc-
essors than does any other firm sup-

plying this industry’s many neerds,
' | The two brothers, Alfred and
Charles Rossotti, the owners and the
leading executives of the company,
took turns in personally supervising
the entertainment they prepared for
their many guests, Alfred lcok the
lead as host to the manufacturers who
> attended the meeting at Hotel New
- ! Yorker in New York City, Friday,

January 14, 1944,

The dinner was an informal get-

many manufacturers who attended
the Mid-Year Mecting in Chicago
January 24. He was ably assisted by
Harry Watson, the firm's representa-
tive in the North Central States,

This delightful affair was staged in
the Chicago room of Hotel La Salle,
Chicago, on Monday evening. Charles
Rossolti supervised the dinner ar-
rangements and Harry Watson look-
ed after the entertainment of the
guests—teamwork which produced re-
sults that the guests thoroughly en-
joyed.

Rossotti dinners are getting to be
most popular whenever there are any
sizeable gatherings of the many good
customers of Rossotti Lithographing
Company.

Food Technologists to

thoritative speakers on topics of great
moment in the food world.

Plans for the forward-looking con-
ference have been under way for many
wecks; in fact, since the Chicago Sec-
tion of the Institute was assigned the
convention last fall.

M. L. Laing of Armour & Com-
any, chairman of the Section, in his
atest report to William E. Cruess of
the national body, indicated that more
than 700 chemists, physicists, biolo-
gists, engincer and production execu-
tives engaged in food mnnufncturin§
and processing are expected to atten
what promises to be the most eventful
meeting in the history of the Institute,
Virtually every state’in the Union and
Canada are represented among the
more than 1400 members of the
LFET. .

A feature of the meeting again this
ﬁnr will be an industrial exhibit to

J i » New i . entrated in the beautiful Pas-
together affair at the New York Kifle - Hold National Conference giy'of the Edgewater Beach hote
1 wich' Village, New York City, of in Chicago May 29, 30, 31 ‘é‘ﬁ:ﬁ \\\::iilllbl-;'camsinfg tf;:: %?ufl’i‘:flbmi

which Charles Rossotti i3 president.
Under the latter's direction, the club
steward made up some special dishes
that the guests thoroughly enjoyed

. . as they did the special entertain-
ment provided.

Chicago Dinner

Charles Rossotti took personal
charge of the dinner-entertainment
provided by his firm as host to the

War emergency of the future and
postwar problems relating to the food
industry will be discussed among other
vital subjects at the fifth annual meet-
ing of the Institute of Food Technolo-
gists at the Edgewater Beach Hotel in
Chicago, May 29, 30 and 31. The
three-day program, now being ar-
ranged, will include addresses and the
presentation of technical papers by au-

14

interesting display will be that of the
?uancrmastcr Corps Subsistence and
Research Development Laboratories.

The American Red Cross maintains a staff
of trained workers to aid servicemen's fam-
ilies in trouble. This and other services to
members of our Armed Forces and their
families can be continued only with your
Ill‘dp;l. Give to the 194} Red Cross War
Fun

Ty R TR B S TR e R T

HERE are certain things that soy flour

cannot do. But there are so many amaz-
ing things it can do and /s doing in the food
industries today, that it well deserves the
title *"miracle food of the ages."”

Nutrition-wise, soy flour is unexcelled.
Almost 50% protein, it is 2% times higher
in this vital food-substance than the finest
meat. A single pound of soy flour contains
as much protein as 36 eggs, or 7% quarts
of milk!

There is a nut-like goodness in soy flour
that enhances most food flavors, making
the final product richer-tasting, more ap-
petizing, more satisflying.

Soy flour contains significant
amounts of valuable food minerals,

Staley’s

CORN AND
SOY BEAN
PRODUCTS,

such as calcium, phosphorus and iron. Itis
also rich in lecithin, with special properties
which give it extra value as an ingredient.

In practically every branch of the food
industries, chemists are finding new oppor-
tunities to save costly materials and ims
prove the quality of products through the
use of modern improved soy flour.

The A. E, Stuley Mfg. Co., oldest and
largest continuous producers of soy bean
products in America, offers you the facilities
of a competent staff to advise and counsel
with you regarding any problems within
their scope. Write today for a sheaf of spe-
cial information regarding the use of soy
flour in your particular field. There
will be no obligation involved.




THE MACARONI

gl R e bt b bt s ks G T e

AT (e i

JOURNAL

February, 1944

BIG NO-POINT

This is a double-edged program. (1) Keyed
to the urgent needs of the nation. (2) Keyed
to réceive the whole-hearted cooperation of
food distributors everywhere. It is the first
cycle of 1944's Food Fights For Freedom
program, highlighting the necessity of
Shating and Playing Square with our na-
tion's precious food supply.

Some important foods are now, and will
continue to be, short in supply during '44.
To relieve the pressure on such foods, em-
phasis will be placed on NO-POINT LOW-
POINT FOODS. To accomplish the objec-
tive, a far-reaching program has been
developed.

The role you are expected to play and the
complete outline of this major undertaking
are contained in o special bookice titled

- Prepared for the Food Fights For Freedom Program wi
Space Contributed by THE MACARONI JOURNAL

FOOD PROGRAM

SPONSORED_RBY
UNCLE SAM

“Sales Promotion Program No-Peint Low-

Point Foods”. This booklet will be available

about January 28th to every food distribu-
tor . . . retail groups . . . hotels and res-
taurants.

Remember it's a sales promotion pro-
gram, It features No-Point Low-Point
Foods. It will help your government. It will
help you, too.

| u. s WARFOOD ADMINISTRATION

|  DiFf. OF AGRICULTURE, ROOM 30IW,
| ADMINISTRATION BLDG., WASHINGTON 25, D. €. Wi
i Send me a free copy of the official 1
| Food Fights For Ireedom trade booklet |

WEALES PRIMOTION PROGR

] NO-POINT LOW $OINT fooou |
|

|

th the cooperation of the War Advertising Council
Production Contributed by J. B. CARR BISCUIT COMPANY

'
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For Long Goods
For Short Goods
Fully Automatic

—

1000 Pounds
Capacity

Per Hour

THE MACARONI

Continuous Paste Goods Press

BUHLER BROTHERS

INCORPORATED

NEW YORK

JOURNAL 17

THE MODERN PRESS FOR THE MODERN PLANT

MACARONI — SPAGHETTI — NOODLES — SOUP PACKAGE GOODS, ETC.

Thorough Mixing
All Working Parts
Completely Enclosed

Ask for
Literature

and Full Data

OFFICE:
60 BEAVER STREET
NEW YORK 4, N. Y.

ASSEMBLY PLANT
611 WEST 43RD STREET
NEW YORK 18, N. Y.
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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 alse manufaciure a Continuous Press
for the production of Short Pastes of all types and sizes,

The raw material and waler is automatically fed by
the blending device into the Mixer and no handling
or allention is necessary as all operations are aulo-
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 manulacture of materiel 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 prierity.

156166 Sixth Strest BROOKLYN, N. Y., U. S. A. 159171 Seventh Streot

Address all communications lo 156 Sixth Street

THE ULTIMATE PRESS

From Bins to Sticks Without Handling

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

Do not confuse this press with those being ollered by several
competilors, It Is the only conlinuous press that is guaranteed
1o automalically spread macaronl, spaghelli or any form of long
paste as soon as the machine is installed. No experiments
necessary afler installation.

In olfering this machine to the trade, Consolidaled adhores
striclly to its policy ol offering only equipment thal has been

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

tried and proven in every particular. The purchaser is there-
fore assured that the machine will fultill each and every claim
as soon as il is pul inlo operation.

From the lime lhat the raw malerial is fed inlo the recoiving
comparimenlt until it is spread on lo lhe slicks, no manual opera-
tlon of any kind is necossary as all operalions are confinuous
and aulomatie. Manufacturing costs groatly roduced. Percont.
age ol irilmmings greatly reduced as extrusion is by direct
hydraulic pressure. Production from 800 to 1000 nounds por
hour. Recommonded where long, conlinuous ru- . . o required.

159-171 Seventh Streel

Address all communications to 156 Sixth Streel

Write for Particulars and Prices

.
.
.
.
.

.
.
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Salary Stabilization
Bonus and Commission
Payments

Robert 15, Hannegan, Commissioner
of Internal Revenue, has clarified the
new salary stabilization policy which
governs payments by employers  of
commissions, bonuses and other per-
centiage-iype compensation 10 em-
ployves, and  extended the policy 1o
cover 143 as well as 1944 and sub-
sequent years,

The new poliey for 14 was an-
nounced by the Director of Eeonomie

TIE MACARONI JOURNAL

Stabilization on December 30, 1943,
Commissioner Hannegan has since re-
quested and received authority to har-
monize the 1943 regulations with the
1944 policy in order 10 prevent dis-
crimitation  and  hardship.  Formal
regulations cmbadying the changes are
being drafted, but the new policy is
effective immediately.

Since most 1943 payments already
have been made, Commissioner Han-
negan  advised  employers they may
make supplementary pavinents o ad-
just T3 payments to the new policy.

The new policy permits employers
o pay—without the formality of ob-

A PRECISION BUILT
MACARONI PRESS

The ELMES Macaroni Press is
precision buill in every respect.

The various parts are made
of high grade malerials. The
machining is accurately done.
Moving parts are filted together
with the proper tolerance. In-
spection al every slage is rigid.
The machine is built by an or-
ganization of engineers and
craflsmen experienced in pre-
cision manulacturing.

To you . . . this machine
brings the capacily for large
oulput, long life and first qual-
ily macaroni at low cost. Ask
for complele specilicalions.

since iss) - CHARLES F, ELMES ENGINEERING W JRKS

OF. AMERICAN STEEL FOUNDRIES

HATmerhet 006 . 213 North Morgen Streel ® Chic;;n. Illino.is

February, 1944

tlaining  approval—any  percentage-
type  compensation  earned by em-
ployes under a contraet or established
policy of the emplover, provided no
change has been made in the pereent-
age, method of computation, or the
employe's base salary (if any) sinee
the beginning of the salary stabilization
program (Oct. 3, 12, n the case of
salaries over $3,000 per vear; Oct. 27,
1942, in the case of salaries under $3,-
000 which are under the Commission-
er's jurisdiction ).

These percentage 1ypes of compen-
sation include  commissions, bhonuses
and similar types of payments which
are based on a percentage of sales,
salary, profits, volume, new husiness
or similar factors,

Under the above conditions, the
new policy permits payment of thy
pereentages without regard o the dol
lar amount. The new policy rescinds
former provisions which limited the
dollar amounts (o the level of 1941-42

Commissioner  Hannegan explained
that the effect of the new palicy on
1943 pavments is as follows:

1. Salesmen  carning - commissions
based on their owen individual sales
as a practical matter, the new policy
makes no change in the compensation
status of these employes  since the
former dollar limit rule was suspend-
ed in these cases.  However, these
employes will now be reassured that
the dollar limit has been formally re
voked, as to employes whose rate of
commission and base salary have not
been changed.

2. Eveentives, branch managers and
athers carning overriding commissions
ar percetuge bonuses—employers are
authorized o adjust any 1943 pay
ments in accord with the new policy
For example, if an employe in 1943
was entitled by contract or established
poliey 1o receive a percentage honus
amounting to S1L,O00 bt was paid only
SU00 because of the former regula
tions, he may now be pail the remain
ing S100 without  formal approval.
provided that no change has been
made in the percentage, method o1
computation, or base salary. 11 the
per entage, method af t’ull!plll.‘llinn ot
base salary has changed and the en
plover helieves an adjustment is war
ranted, he may apply for a ruling e
the field office of the Salary Stabiliz
tion Unit of the Bureau of Interr
Revenue, in the region in which the
emplover has his principal place of
husiness,

MORE 5PUDS

The colored soldier Tl heen pecling
m exountil s hands ached. Turn
ing troa fellow Ko 1 he sand: Wit
d'vou suppose it sergeant meant when
he called us K. P37

“Al dunno,” replied his co-worker.
“Nat from de look on his face, Ah think
hie means Keep Peelin'”
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The answer, of course, is taste and eye appeal plus nutritional
value . . . in Brand B! Housewives now consider macaroni products a
basic lood, so it's only natural that they compare the merits of competi-
tive brands They want more than a lancy label!

Cavalier and Durakota Semolinas build repeat sales and delinite
brand prelerence. Milled right in the heart of the durum belt, only top
grade durums are used in these two famous semolinas. Scientitic mill-
ing processes and exacling control methods assure absolute unilormity

Make your brand a "prelerred brand” by always ordering Cavalier or
Durakota. Try them once and you'll use them always!

Highest Zuality . . . Unifornly M acutained

CAVA LI E EXTRA FANCY NO. I

SEMOLINA

DURAKOTA .« o

MGR, DURUM DIVISION

Address ,I‘IIIUiI"ES to EVANS ). THOMAS 019 n. micHIGAN AVI., CHICADD, 1LLINOIS

LTI

Mo}
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UNDREDS of macaroni manufacturers

call Commanider Superior Semolina

their “quality insurance.”

These manufacturers know, after years

of experience, that Commander Superior

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

They know Commander Superior Sem.
olina is dependable.

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

COMMANDER MILLING CO.
\ J Minneapolis, Minnesota

Lad

YOU

COMMAND

the Best
When You

DEMAND

83 1ha.

@*“'"m“%
SUPERIOR?

SEMOLINA
ronse®

W

Packaging Exposition
and Conference

Many progressive Macaroni-Noodle
manufacturers will be among the thou-
sands expected to attend the 1944
Packaging Exposition next month to
see the exhibits of wartime packag-
ing, packing and shipping, together
with developments which will be avail-
able after the war and which will be
on view at the 14th Annual Packag-
ing Exposition sponsored by the Amer-
ican Management Association, to be
held at the Palmer House, Chicago,
March 28-31.

This year's exposition, which is ex-
pected to draw about 9,000 executives
whose work is concerned with pack-
aging, packing, and shipping, will be
the largest in the Association's his-
tory. Tt will occupy all of the hotel
exhibition hall and the Red Lacquer
Room as well, extra space having been
obtained because of the number of ex-
hibitors and the size of the displays,
More than cighty companies will cx-
hibit.

Packaging machinery and .equipment
and packaging, packing, and shipping
supplies for wartime and postwar uses
will be on display. Featured will be
a clinic for packagers supplying the
armed forces, and government ex-

perts will be on hand to advise manu-
facturers on wartime packaging prob-
lems,

Concurrent with the Exposition, the
Association's Annual Packaging Con-
ference will be held, with speakers
from government and industry.
Changes in government specifications
for oversias packing, postwar uses of
wartime substitutes, trends in mer-
chandising that will affect packaging
in the postwar period, the re-use of
containers and paper conservation will
be among the topics. There will also

be a technical session devoted to pack-
age testing, and bulk packing versus
individual packaging wil' be consid-
ered, In addition, there will be an ad-
dress on the organization and opera-
tion of a packaging department.

Sessions are being planned under
the direction of Joseph Givner, Mer-
chandising Executive, R. H, Macy &
Co., and M. C. Pollock, Sales Promo-
tion Manager, Cellophane Division. E.
I. DuPont de Nemours, is Chairman
of the Exhibitors’ Advisory Commit-
tee.

Semolina Milling Facts
Quantity of Semolina milled, based on reports to Northwestern Miller by

nine Minneapolis and Interior Mills.

Production in 100-pound Sacks

Month 1944
January ..ooiiniiinen.. 694,356
COHRORTY. v i
Maveh e saenss sipeanii

September .....iiiinin.
Otobee ouums aremnstans
November .........c.0.
December o.vvvvinnnnn..

1943 1942 1941
855,975 711,141 561,940
885,655 712,770 603,964
963,387 680,224 565,917
793,866 528,308 519,277
750,963 523,110 453,997

723,733 501,168 499,392
648,356 591,338 531,119
758,903 583,271 511,366

713,349 648,062 622,267
791,054 876,363 782,734
839,778 837,792 642,931
801,487 923,014 525,795

February, 1944 "THE MACARONI JOURNAL 23

15 Tons of Macaroni Producis Sealed in an eighl-hour day

Adjustable CECO Carton Sealing Machine

Reduced packaging codls and
Eliminadss seating cartons boy hand
% Adjustable to seal ALL your cartons
% Adjustment takes only one minute
% Seals both top and bottom of filled cartons simultcmapusly
% Same machine accommodates both long and shert cut products
% Average speed, 40 to 60 cartons per minute

* Reduced sealing costs will liquidate your low initial invesiment
in first year of operation. Maintenance cost is negligible

Our suggestions and recommendations for
immediale or postwar installalion are
yours for the asking. Wrile lor details.

210 Riverside Avenue

Container Equipment Corporation &2 e

- i 3 e e g
it B e e -
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OTHER The Packomatic Model "D Case Sealer is carefully designed

PACEOMATIC to automatically

MACHINES

Consecutive Numbering
Machines

Curlon Sealing Machines

Ruger Packers

Paper Can Tube Gluers

Dating Devices

Paper Can Tube Cullers

Paper Can Shrinking
Machines

Paper Can Labsling
Machines

Shipping Case Printing

top and boltom

e PACKOMATIGC

Automatic Volumetric

Fillers PACKAGING MACHINERY

Paper Can Set-up
Conveyors
Paper Can Label Dryers

J. L. FERG

The Proof of the Pudding
Is in the Eating

That is the test products made {rom our
Semolina meet. The spaghelli or maca-
roni made from our high grade Semolina
first attracls and entices the buyer by ils
amber color, then satisfies with its good-
ness and nourishes with the richness of its
proteins. The proof of ils quality is in
every kitchen and on every table.

Our Semolina Is Better

BECAUSE we can and do select from
a source of supply of more than 400 local
elevators in the Northwest which ship
only to the Farmers Union GT.A. We
would be foolish 1o accefl the poorer
grades when we can have the best. Thal's
why all the quality in the crop is in the
Semolina we grind.

Ambe. Milling Division

FARMERS UNION GRAIN
TERMINAL ASSOCIAT!&N

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

PACEOMATIC MODEL "D" GLUER AND 10 FT, COMPRESSION UNIT

type of paper shipping containers, giving continuous low-cost
operation at any required speed.

It will moet your requirements for automatic sealing of both

for either top or bottom sealing only. No regular operator
required. Easily adjustable for dilferent sizes.

We can only supply equipment to essential
industries who can furnish suilable priority, We
are now accepting orders for postwar deliveries.

REPRESENTED IN ALL PRINCIPAL CITIES

4
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PACKOMATIC
CASE SEALERS
SAVE TIME IN
WAR PLANTS
AND ESSENTIAL
FOOD PLANTS!

seal the Government "V" cases, or any other

flaps simultaneously, or it may bo equipped

SON COMPANY, JOLIET, ILLINOIS

Stocks of Wheat in Interior Mills,
Elevators and Warehouses, Jan. 1, 1944

Wheat stored in interior mills, clevators and ware-
houses on January 1, 1944, is estimated at 145,986,000
bushels by the Crop Reporting Board. These stocks are
about 39 per cent lower than the record holdings of 238.-
125,000 bushels in these positions one year earlier, 34
per cent below those of January 1, 1942, and 13 per cent
below January 1, 1941, They excecd, however, January
1 stocks for any other year of record and are 15 per
cent larger than the B-year (1935-42) average for that
date of 126,630,000 bushels.

Not included in these estimates are commercial wheat
stocks at the 46 terminal markets reported by the Food
Distribution Administration, wheat in Merchant Mills
reported by the Bureau of the Census, and that owned
by Commodity Credit Corporation, which is stored off
farms in their own steel and wooden bins., Stocks of
wheat in unusual locations such as distilleries and feed
plants where wheat had not been stored in significant
quantities previously, appeared in the reports of operators
of storage concerns upon which these estimates are based.

January stocks were higher than a year ago in only 2
very few states, mostly in the Northeast, which hold
stocks of feed wheat. Most of the major producing states
of the North Central and Great Plains areas reported
stocks only about half as large as a year ago, while most
Western States showed reductions in stocks of a third
or more. In only a few states, however, were current
stocks lower than the 8-year average.
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Printed Cellophane, Pliofilm,
Glassine, Aluminum Foll,

and Laminated Papers
In forms Intluding Sheet
Wraps, Rolls, Poucthes or
Specialty Bogs.

Revelation Bread Wraps,
] Ity Folding and Window
Certons, Counter Dlsplays,
Simplex Ple and Cuke Units.
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Then (and thank Heaven) it will once
again take real salesmanship, ag-
gressive merchandising and honest-
to-goodness hard work to get and
build sales. * Will you be ready
with the kind of packages, which the
postwar era will require? Packages
colorful, more compelling, better
s ned from every standpoint?
p // e time to start planning those
packages is now ... when it can

T\, be dene carefully and with consider-
W\ \u.ation. To delay means the risk
“\‘of competitors beating you to the

* draw. . .of getting bogged down in
the rush and confusion when every-
body is trying to do at the last minute

what should have been done now.

N * This organization is ready to go
! to work now on your new packages.
Why not get in touch with us today.

o

-

.__‘...-|"‘-‘ < s ay P

MIULPRIV] 2

PACKAGING CONVERTERS « PRINTERS * LITHOGRAPHERS .
WLl ] 3 n . T b d

Wars

i AALES OIHICLS IN=BAN 10
+ PHILADY

'PLANTS AT — MILWAUKEE - Ans
. PHILADELPHIA« LOS ANGELES DALLAD ¢+ INDIANAPOLIY
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Liquid and Dried
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Dried Egg Produced in December—Thousand |

Commercial egg breaking and dry-  Produced from stor-

Egg Production . Whole Albumen Yolk Total : i
P il 1942 1943 1942 13 1942 193 132 1943 ' ‘L
shell egigs 4567 198 119 4 s 19 CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS l

5
4
frozen cggs 4960 13,500 F2] B9 g 15

ing plants produced 31,032, g ke shell eggs 3559 5860 24 0 0 3587 5800
: o g Devemser o, Mg from 5w REPUTATION. WE INTEND TO MAINTAIN IT

pared with 30,556,000 pounds in De- Total
cember last year. Of this amount, 5 1942 Revised.
per cent was used for immediate con-

13,086 21,388 49 108
1943 Preliminary.

sumption, 91 per cent was dried, and
4 per cent was frozen. For the entire
year 1943 the preliminary estimate of
production is 1,223,122,000 pounds of

liquid egg, compared with 1,010,105,
(00 pounds in 1943—an increase of 21
per cent,

Dried egg production during Decem-

ber totaled 21,515,000 pounds—an in-
crease of 64 per cent over December
Inst year. Preliminary estimates of
dried egg production during 1943 to-

RN ST
Wi T Sy
'CAPITAL FLOUR MILLS
1% 4 IWCORPORATED |

I 5

=

taled 262,453,000 pounds, compared
with 237,638,000 pounds in 1942—
x % % |Je| anincreaseof 10 per cent, The amount
of eggs dried during the year was
#|  cquivalent to 25,217,000 cases of shell
epgs. Present indications are that pro-
duction of dried eggs in 1944 will not

o ), et O T N

3;:;,\'”3;6,\- *|  differ very much from the 1943 pro- ‘.
Flowr  Outfit duction. From January 1 through \
ond Blender *|  January 21, the War Food Adminis-

;’:;'j.:::: tration has accepted offers on 15,183 - ,

taiti; s #| 000 pounds of dried egg for delivery
boouting in February,
PROFITS * The 77,831,000 pounds of liquid
egg used for drying in December con-
w| sisted of 7,231,000 pounds (193,000
cases) from fresh shell eggs, 21,097,-
«| 000 pounds (570,000 cases) from
storage shell egps and 49,503,000
pounds (1,320,000 cases) from frozen
eggs.

The amount of frozen egg produced
in December totaled 1,144,000 pounds

compared with 701,000 pounds a year

ago. Production of frozen eggs during

1943 is estimated at 412,614,000

pounds, the largest (;f I‘L'COH}. cfx%est;l-

6 --rgy ing the previous high record o -

* THE KE Y TO VI CTOR a 63'22,000 pounds pr‘oducec:”(;n 1942 by
154,982,000 pounds or per cent.

A = IN WAR AND IN PEACE Frozen egg Q?ncks were reduced by

CAPITAL FLOUR MILLS, INL.

General Offices: Minneapolis Mills: &t Panl

John J. Cavagnaro
Engineers

. - . g8 ) p 1 . .
i va?ig?ﬁl;tlrg:;h forces oy e Z?'ﬁgfﬁ?”obgﬁug({‘s’“(‘l"ml’mf’l:"%f,'il?ggf and Machinists
' & * allies, with the necessary equipment, muni- %0133335}5', :’6::’13:?&1“3?&1132.9:&00'() -
tions and supplies to assure them a mili- pounds on January 1 a year ago and Harrison, N.J. - - U. S. A.
: ® tary victory. In the Postwar days to follow, 7,399,000 pounds the ~(1939-1943)
b you can depend upon new, improvad January 1 average.

f CHAMPION EQUIPMENT to provide pro- Specialty of

% duction economies that assure you a profit . . .
margin. Complete data on request. Triangle Offers M acaroni Machlne[‘y ,
* In the meantime keep your present Champion Booklet . 1
\ Machinery in good operating condition with proper Since 1881 ]
b * maintenance. We have a complele lino of replace- A new 20-page bulletin describing |

NS TN A TSR

ment parts to assure prompt shipmenls. weighing, filling, measuring, and car-

ton-scaling equipment has been issued

by the Triangle Package Machinery

C{:mpnny, 906-920 North Spauldmg

Avenue, Chicago. This bulletin is co-

piously illustrated with installation
*

hotographs in food plants,
MACHINERY COMPANY  EEREGE, Lordihe piams, ce. De
* JOLIET . . . ILLINOIS BiEisis mRial g o
Mirs. of Flour Oulfits, Blenders, Mixers, Weighing Hoppers. handling goods, and other pertinent
Water Melers. data.

BUY MORE WAR BONDS AND STAMPS Copies of this new bulletin are avail-
able upon request to the manufacturer.

Presses
IKneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St,
N. Y. Office and Shop  New York City
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United States at the first of January, ~ J-novJune oo L 7612612 1161420 Fi AT
1944, though still large, were about 25 Tatal — i _—LMIH
per cent less than the preceding two  1936:37: 7T deiisioitg HER a0 1,985,303
years and totaled 39,026,000 bushels, ~ July-December ..o 7178821 '
states the Office of Distribution, War oy Joo: e 4872839 II&E"‘B&; st e5%
Food Administration, in the Semi- Total . 1 il
Annual Durum Wheat Report, This 1937.38: T im0 10540 5037 2419627
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- 000 bushels; in interior mills and ele- Total T i et
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hand at merchant mills, 6,630,000 J2MaryJune iopmsens MATLINS }.%‘stl.gj oss 1401230
ushels, On Janua =
bushels, On January 1, 1943, stocks To i e
amounted to 50,877,000 bushels and 193940: T WL AR Bl
1 on H 3,278,073
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i The 1943 durum crop was about 15 Total = s =
g:cll-' ct:m.l smaller than each of the pre- 19401-415 """ T i i e LA
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with the 1943 crop and small imports }“l"'n'“"‘l’" """"""""" 2319560 1,482,195
If’l'or'v:] Ca}u\da provided 66204000  January-June 961123 1498854 S i
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while the quantity used for feed and

other use” total,
The 1943 durum crop while one of

other use amounte y i i i
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today are using Maldari Insuperable Dies.

sales.

F. MALDARI

iy
Tt

178=180 Grand Street

HOLDING FIRST PLACE

ALDARI Macaroni Dies huve held first place in the field lor over 39 years. The leading macaroni plants of th d
o worl

It will pay you to use Maldari Dies in your business. A beller, smoother, finished product will help to incre
ase your

& BROS., INC.

America's Largest Macaroni Die Makers Since 1903—IWith Management Continuously Retained in Same Fomily”

Macaroni Dies

New York City
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which prevailed at harvest time. From tional headquarters are located, '!I 10
the carlot inspection schedule shown Beatty, K
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secretary, Dillsbury

below, it will be noted that only minor  Mills company, announced today.

quantilics of durum wheat graded

to December, 1943, inclusive.

ucts and distri

JOURNAL

our

¢ ies o The Northwest sales divisions, in-
tough” during the months of October  cluding grocery products, bulk prod-
l‘;uliug warchouses, will

Recovering from
Appendectomy
Friends of Mrs. Rose Miller, owner

and proprictor of Miller Food Prod-
ucts plant at 3451 Whittier Blvd., Los

A feature of the duru rice sit- ‘rate 7 : 4
l'n{ 'du.'“ oll t.l d z ‘:“ PEICS {’"’s now operate from quarters occupied  Angeles, Calif., are pleased to learn
gﬂ 1on l11!‘".15: he _{:uﬂ' nt season 1-"1 for many vears by the investment firm  of her recovery from an emergency
cen the extremely narrow spread  of Wells-Dickey company.

which existed between the poor feed

operation due to an infected appendix,

The fifth floor offices, in which the performed last month.  During_her

ualities and the choice to fancy mill- rie :
q h hi di b d Northwest sales divisions were for- convalescence, she managed her affairs
ing wheat. The extraordinary deman vl . A
fich persisted feed wheat ke merly located, are now required for from her apartment until strong
which persisted for feed wheat kept i .

expanding company headquarters op-  cnough to resume her trips to the of-
crations.

prices on the lower grades and types
right close to the milling qualitics
most of the time. Durum wheat trad-
ed at or near ceiling prices at the time
of this report. lnclucﬁng commissions,
maximum prices at Minneapolis were:
$1.68 74 per bushel for No. 1 Hard
Amber Durum or No. 1 Amber Du-
rum, $1.58 74 per bushel for No. 1
Red Durum, one cent discount for
No. 2, 2c discount for No. 3, and 3¢
discount for No, 4 grades.

Kurtz Brothers Appoint
General Manager

Kurtz Brothers, food processors of
Bridgeport, P’a.,, announce the recent
appointment of Mr. Ugo Anselmi as
General Manager. He has had a quar-
ter of a century of experience in the
banking field, and will act in an ad-
visory capacity.

Mr. Ansclmi was formerly associat-
ed with the Liberty Title and Trust
Company of Philadelphia, Pa., as As-
sistant Treasurer.

Pillsbury in
New Offices
Pillsbury's Northwest sales divisions
offices have been moved to the ground
floor of the Metropolitan building, 6th
street and Second avenue south, Min-
neapolis, in which the company's na-

a festher touch on the foot pedal.

uniformly conirolled temperature, to seal plioh
A fast, economical machinel Quickly available ¢139
-

on suitable priorities.

PACK-RITE

Follow the Leader . . .
HEAT-SEAL YOUR BAGS WITH THE

DOUGHBOY ROTARY
HOT KRIMP SEALER

first choice of most big packers
e FAST © ECONOMICAL @ EFFICIENT

Standard Model ........ $199.50

For cellophane, pliefilm and
similar materials.

Pre-Heater Model ... $235.00

For kraft-foil laminated and
similar materials requiring pre-
heating.

* * Also NEW
DOUGHBOY TOGGLE-JAW SEALER

A foot pedal operated heat-sealing machine
bars. Toggle:jaw action applies firm, vise-like

MACHINES

Div. of Techtmann Industries, Inc
828 N. Broadway
Broadway 3355
Milwaukee, Wis.

fice.

Heal-Sealing—the most eco-
nomical and altractive closure
method—Is quickly and depend-
ably perlormed by the Doughboy
Rolary Hat Erimp Sealerl 1t's the
sealer all the big-name firms pre-
fer—including dosens of maca-
roni manufacturers {rom coast lo
coastl 7 stages of heat available
—all thermostatically controlled.
enable the Doughboy 1o seal any
type ol heat-sealing malerial.
Rotary Erimping wheels seal any
size bag, A big-time, line pro-
duction machine in every sense
of the word. Promptly available
on sultable priorities,

Seals 240 inches per minute!

LOOK at these 34
LOW PRICES

F.0.0. Faciory

with 8" sealing
pressure with but
Hheastat gives wide range of
m, cellophane, etc.

CLIP AND MAIL FOR FULL DETAILS

- e e e e e —

PACK-RITE MACHINES
g18 N. Broadway JM]
Milwaukee, Wis.

Please send complete information on:
B Doughboy Ratary Hot Krimp Sealer
Doughboy Toggle-Jaw Scaler
Atn, ol ooiiiaaanaienaiaaes
Fiem -
Address ... vaz .
Ciy. . R AT S ) State
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Successor ty the Old Journal—Founded by Fred
Becker ol Cleveland, Obkle, in l!o!

Trade Mark Registered U, 5. Patent Office
Founded in 1903
A Publication to Adnnno llle American Macaron|

Published Monthly by |w stional Macaronl

Manulsciurers Association as lu Official Organ

Edited by the Secretary.Treasurer, P, O, Drawer
No. 1, Braidwood, I mh.

PUBLICATION COMMITTER
C. W. Wolle

{5 i

25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor __solicils
news and articles of interest to the Macaroni
Industry,  All matters lulend:d lor bllu!lan
must reach the Fdilnrm Office dw Ly

no llllf I!ml Day of Mon|
THE CARONI JDURN’AL aslumes. no
l'llDOﬂllbilllr for views or opinions expressed by
contributors, and will not iuu-i.ullr advertise

Irulmllhh or unlmlterlhz{
The publishers of THE ACAEUN! JOUR.
NAL reserve the to reject any maiter
lurnhhed either ll‘-‘t l.’ advertising or reading

RFHITTAN'CES—Ihh all_checks or drafts
g'lnbll to the order of the National Macaroni
anufacturers Association.

£

ADVERTISING RATES
Display Aduuhln: ....... i I.uu on Application
Want Ads. 0 Cents Per Line
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“I pledge allegionce to the Flag of the
United States o America, and to the re-
public for which it stands, one nation in-
divisible, with liberty and ju.mtr for all”
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Bouquets

From ‘St. Louis—Albert Ravarino
of Ravarino and IF rﬁchl Inc., writes
—January 28, 1

“Merely wish to cumplimcnt you upon
your active part in promoting the very
successful meeting in Chicago over the
week end. The Committee meetings with
the l)urum Millers, together with the Di-
rectors’ mecting Sunday and the Mid-Year
Meeting, Monday, January 24, 1944, were
three of the most interesting and well l:on-
ducted meetings 1 have had the privil
of nllc:ullng during my yecars with Ilc
Assaciation,

Congratulations again, and wishing you
continued success and assuring you of our
coi'peration at all times, 1 remain

Sincercly yours,
AR-s Al Ravarino,

From Chicago—A. Irving Grass,
vice president of the National Associa-
tion, writes, January 29, 1944

“I think our mid-year meeting was one
of (the finest ever held. There surcly was
a great deal of emhusiasm shown and all
the bn)s will_derive full benefit from the
otw-Foinl—No- !’amr promotion.  Here's
my contribution.”

Sincerely yours,
aig/he. A. Irving Grass.

THE MACARONI JOURNAL

Greetings!

Somewhere in Great Britain,
January, 1944
Mr. M. J. Donna, Editor
The Macaroni Joumnl
Braidwood, Illinois.
My Dear Mr. Donna:

First of all, allow me to express
{ sincere wishes to you and the

acaroni Industry on the New Year
that I hope will bring VICTORY.

Sgt. Ralph A. Maldari, AS.N, 32436881,
Hq. Ist Beg.h;xdm-nl Division,
Army

I am enclosing a photograph of my-
self dressed in Scottish “kilts.” I have
so many friends in the Macaroni In-
dustry that it would be impossible to
send cach one. Therefore, I humbly
suggest that you publish a cut from
it in the MacakoN! JoOURNAL so my
many friends will be able to see it.

Much to my sorrow, a genuinely
pood-tasting spaghetti dinner is—shall
1 say, non-existent in Great Britain.
A short time ago my friends and 1
visited a much-heralded Italian Res-
faurant, expecting lo sample some real,
honest-to-goodness spaghetti. The re-
sults, however, were disappointing,
and T have still to taste spaghetti that
can match the flavor, richness and
body of our good American spaghetli.

It begins to dawn on me that T shall
have to patiently endure the war be-
fore I can once :q,:\m taste some real
slnghelll I guess it will be worth
waiting for,

Respectfully yours,
Raven A, MALDARI

The young American, somewhat
camouflaged in kilts, is the son of Do-
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BUSINESS CARDS

Jacohs Cereal
Products Laboratories

Benjamin R. Jacobs
Director

Consulting and analytical
chemist, specializing in
all matlers involving the
examination, production
and labeling of Macaroni
and Noodle Products.

Vitamin Assays a Specialty.

Laboratory
No. 156 Chambers St., New York,
Olfice

No. 2023 Eye St. N. W., Washing-
ton, D.

GIVE S ATRIAL

NATIONAL CARTON (0.

JOLIET ILLINOIS.

OPPORTUNITY

On Hand, a Million and a Half
6-OUNCE SHELLS
For Quick Sale

T. ]. SMITH BOX COMPANY,
INC.

515 South 1 Sireet
Fort Smith, Ark.

FOR SALE-—Johnson JA-30 Cellophane
Wrapping  Machine to- handle complete
range of Macaroni items. Motor equipped
excellent condition. Write Dox CNN Maca-
roni Journal, Braidwood, Illinois,

nato Maldari, of F. Maldari & Bros.,
makers of macaroni dies, who says the
lad has been in the Army over a
year and is now stationed overseas.
Prior to his entry into the service, he
was in charge of his father's office in
New York City.—EbiTor.

P ————C—
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It pays to keep your machines
in first class operating
condition

Continuous puiamunn and maximum production are oblained

when your are
Every minule 1 t

o ulﬂdlnll'f. No ‘liuu is losl

gularly, keeping

them clean, well olled and . gncnd.

L. This PETERS JUNIOR
CARTON FORMING AND LIN.
ING MACHINE sels up 35-40
carions per minute, requlring
one operalor. Alter the car-
fons are set up, they drop on-
to the conveyor bell whese
they are carried lo be filled.
Can be made adjustable,

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

PETERS MACHINERY CO.

‘ 4700: Ravenswoorl Ave.

Chicagpe Il
/_}Dr H

STAR DIES
WHY?

Because the Following Results Are Assured
SMOOTH PRODUCTS-LESS REPAIRING

LESS PITTING

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.

57 Grand Street

New York, N. Y.

!N BULK—TO THE MACARONI
MANUFACTURERS — NOT

RATIONED

DEHYDRATED

SAUCE

FOR

SPAGHETTI
DINNER

COMPLETE WITH CHEESE

® 1 ounce makes half-
pint finished sauce in 5
minutes, nothing to add
but water.

@ Delicious with maca-
roni, noodles and other
pastes — also popular
with meat balls, meat
loaf and hamburgers.

-

Also a New Treat!

DEHYDRATED

Sauce for "Chili-Mac”
Dinner

~

Chatsworth Dehydrating Co.

Chatsworth California

-wn -
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LEVATE First— \
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ORGANIZE Association = ¢
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OFFICERS AND DIRECTORS 1943-1944 . W. F. Schaphorst, M.E, 4
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R No. 1 g E i slip is reduced 2% production is often
‘ R;g?n ' ’snenn. Essex Macaronl Co., Lawrence, Mass, }‘.' |ﬂnl¥:'m:nd. Gooch Food Products Co., Lincoln, Nebr. ghgt chﬂl %el?asq{ied b? R t‘- incprc.:ﬁud IJY 2‘:”0{0 s .
' R N educing Be. E Gl o : .
I },'EF‘:?LI.'&E‘?:'-VC- Iﬁn"l:ﬂgrsﬁ-- gruil Cilrkﬂila g.’?“ﬂﬁ:;n’:in. Fontana Food Products Co,, So. San Franclsco, Calif. g P 142 B- o6% To determine belt slip, here is an *
y (] 01 ons, . . . ¥ -+ i H . q .
i €W Welle Megs' Macaroni G, Hamitbie. P Betio™ o Stevtine, Mission Macaronl Mt Co, Seaitle, Wash Easily avoidable losses are the ' ‘ & :’:: '}.',lugr 511?11p[L:lrlil:tc&?mni{'\dgr?:“:ﬂ:Ic‘::
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| Frank Trahcant!, Trahcant Bros, Chicago, e Xih@‘.lﬁﬁ‘}:;mmﬂgw é{‘l’:arﬁr:lui'::. !él:ol'l{: llimz' -y Nowne Betove. e we ander- Dis m 2 Suhtr:}c_l the I:ll'lf:r from the former
i Region No. § Lowis 8. Vagmino, Faust Macaroni Co., 5t Jous, Mo. stood the strategic and ;. o 5 T t09%! and divide the difference by the r.p.m,
i Peter J. Viviano, Kentueky Macaroni Co., Loulsville, Ky, ~ Albert S. Weiss, Weiss Noodle Co., Cléreland, Ohio egic and money 2 i I ‘he loaded, Mutiply by 100. Tk
i value of fuel as thoroughly as [T P | a when unloaded. Mutiply by 100. The
{ we do today, Never before has £{s 2 ot 1% result is the percentage of slip. The
| it beedi; 5o ﬁeccssary for 140 230 81420 z r.p.m. of the driving pulley must, of
B save, even though considerable E A @ u:m(;rsu.lbt' ]l!:le same when both loaded
| money must be spent in order to £ P ANCRUMRIEL,
] effect the saving. ot 8 Z-t4s0 y
| ' e wtre  IT r. 4
{ _ Delt slip is more costly than 32 oF Elisy What Diameter
a E eEcnetan aqae is generally supposed, yet it is  £1u  IF £ Gasoline?
one of the simplest a2nd least w = Taas 2
E costly losses 1o overcome, and 21 A number of ycars ago I attended
i since Belts are used 1o bo great  Bko Z an engineering meeting in New York
] st sxteait it will pay most Esc;'s o T N L _ Aoy City to hear the late Dr. W. T. M.
to investigate the ‘malter with L0 ] - Goss, at that time President of the
moteAboronahess ik bk et - R il American Society of Mechanical En-
given it in the past S Ll —A1e8” " Leeng gineers, deliver a_lecture on locomao-
[ Hee is o chad that. dilekly 1 tives and their efficiency. He made
‘ gives the ﬂnmn‘l el ?n yri d T one statement that has “stuck to me”
I8 1 it . I' f' £ . F 4000 ever since, namely, that the fuel con-
j2 4 ars that results from reducing T T3% sumption of an cfficient locomotive is
| hi i i bet i, Sor insiuace g0 amall that i it could take on ils
"] Support This Promotion? Promote This Program? suppose that you have' a belt oo gz coil i Ui Cophiol & sl barof coal
g k;l&’t‘.;l‘.t;:!l;tslgllithsng m'(,}c](::g fYS(;g 4aco L as it went along, the bar would h_e
The War Food Administration says: Your fellow manufacturers say: rule below.)  You E-):::ducc the slip 4300 1 T4% no larger in diameter than ﬂlﬂ ordi-
" ; " U ¥ X i 7 % nary lead pencil. T thought that was
“As you read these words, there's a hungry, dirt-soaked ‘qus g;““';':‘:":n:h“;.:::l’?:l 1hcrc? T;::n{];c:lrzl:ﬁ-hl;r:l let‘ 31 per cent. How mut_}l mon- TS TN i 3 \.3.'._‘. unn‘d way of putting it.
{ lad, crawling out of a foxhole in a hot, mosquito-infested i"; Inwdusl l;vill ;r: : it = y,\‘gpf;ﬁgsmsc m';.t’:‘g;;]w the oo T 45% Similiarly, applying Dr. Goss’ inter-
i jungle. He's headed for mess back of the lines. . . . “Mi g4 h " War Food Admini e ted h.p., column A, wilh the differs i"“’ ';5"’-‘”" c esting method to automobiles, 1 get
i Another lad takes over. Food, a snatch of rest . . . then 1Stery. Whel HE. Yvar ministration imvitel

the first lad returns to his post of duty.

“Mister, when that lad, and thousands of his buddies,
pull tired, bruised bodies into the mess line, all of us
have got to make sure they get plenty of food. So far
you've been turning in a swell job, but, mister . . . the
months ahead are vital ones. Some food will continue
to be short in supply, but many foods will be relatively
plentiful . . . and we as a nation have got to eat more
of what we have . . . in short, we've all gol to SHARE
our food and rLAY SQUARE with our food.

“That's the reason for this sales promotion of “No
POINT—LOW-POINT Foops,” It's an integral part of the
1944 "ood Fights for Freedom Program,

“Mister, there’s a job to be done and we know
you'll pitch in wholcheartedly.”

J. SioNEY JonNsoN,
iWVar Food Administration.

this Industry to cobperate in its timely “No-Point—Low-
Point Food Sales” program, its leaders saw the light,
immediately approved the idea and voluntarily pledged
contributions to share the Industry's portion of the ex-
pense involved.

"Unquestionably, the Government-sponsored program
will result in better business than would normally pre-
vail . . . so, mister, its the bounden duty of all who have
not yet subscribed . . . to contribute liberally to the $15-
000 fund which President Wolfe expects to raise for our
Food Promotion and Nutrition Education campaign.

“That's the reason for requesting your support and
inviting you to capitalize to the fullest extent the possi-
bilities presented.

“See list of early contributors clsewhere in this issue.
Enroll now! Don't hesitate because you're a little late.
‘Kick in' liberally; pitch in wholcheartedly.”

M. J. DoNNa,
Secrelary

ence in slip, column C, and the
intersection with column B gives
the annual saving as nearly $400.
Column C shows the "difference
in slip,” or the slip before reduc-
tion less the slip after reduction,
which in this instance is 4% —
2% or 2%.

The chart is based on continu-
ous operation and on a power
cost of 3 cents per kw hour,
which is a very conservative fig-
ure, It is much below the av-
erage cost nearly everywhere, In
the event that the cost of your
power is more or less than 3c,
divide the figure obtained in col-
umn B by 3 and multiply by the
actual cost in cents and the result
will be the annual saving in dol-
lars, Thus if your power costs
Sc per kw hour we would have,
applying it to the above problem,

$400 divided by 3  equals
$133.33; then $i33.33 X 5
equals $666.67, the corrected an-
nual saving.

The range of the chart has
been made great enough 1o take
care of nearly every case where
power may be transmitted
through belting, The annual mon-
L?' saving, column B, ranges all
the way from $1 to §10,000. Tt
usually pays and pays very well
to reduce belt slip where it is ex-
cessive. If slip is considerable,
wear is also likely to be consid-
erable.  Reducing slip therefore
saves money not only by saving
fuel or power but by saving the
belts themselves. And, in addi-
tion, production is often in-
creased by a percentage identical

33

the following results for the various
miles per gallon of gasoline:

Miles per Diam. of Constam

Gallon Stream of Gasoline
0 csmsvansasminnies ... 00215 in.
| I e e 0.0176 in.
- | e ceees D0152 0N
B TR R R 0.0136 in.
0 s vnesman e 00124 in.

Please note that some of these di-
ameters are not much larger  than
certain black hairs which run from
1/450 10 17140 of an inch in diame-
ter.  All of which, 1o me, is “marve-
lous” performance.  Visualize, if you
can, that thin hair of gasoline as
you drive along in your car, and
the energy it pgives up and you
will have a higher regard for the ac-
complishments of automobile  manu-
facturers.

The above table is based on 231 cu.
in. of gasoline per gallon.
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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 proceds, pro-
ducing a uniform and silky dough sheet at the rate of 1600 pounds per hour

e 7
3 e

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street Brooklyn, New York

For the Duration, Due to Government Restrictions, This *

¥ Machine Is Available Only on High Priority Rating

—

Clermont Automatic Macaroni

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

BUY WAR BONDS AND STAMPS

Brand new

Ingeniously Designed
Accurately Buill

Simple and Efficient in
Operation

Production—1200
pounds per hour

revolutionary method

Has no cylinder,
no pislon, no screw,
no worm

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

pressed
Suitable for long and

short cut goods

Write for. detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street Brooklyn, New York

= For the Duration, Due to Government Restrictions, This

Machine Is Available Only on High Priority Rating 3
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What happened to the !

The dodo bird flourished while conditions were favorable for
him. But when settlers came on his island, the dodo was wiped
out, It was sad—very sad.

There’s a flourishing demand for macaroni, spaghetti, and
noodles now. But will that demand continue when scarce foods

arc plentiful again?

Play safe. Keep up quality with Pillsbury’s Durum Products
and build a permanent demand for your goods. It's your best de-
fense against competition later on.

Pillsbury's DURUM Products

Pillsbury's No. 1 Semolina Pillsbury’s Milano Semolina No. 1

Pillsbury's Fancy Durum Patent Pillsbury's Durmaleno

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