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Good packaging lends itself to window, counter and mass displays

WITH sell-service shops in the ascendancy, your
product may have no clerk or slorekeeper to “push”
it. Your brand must stand strictly on ils own.

How your brand behaves in point.of-purchase com-
pelition depends in a large measure on the appear-
ance of your package. Merchai:4isers have known
this lact for years.

Since 1898 Rossoiti has styled and manufactured
packaging calculated o secure positive aclion at
point-ol-purchase.

Why not let us prove how very helplul we can be
on your requirements lor Labels, Package Wrappers
and Folding Cartons?
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WHY
00D PACKAGING?

. 1t lowers costa because of efficiency in

packing and handling.

It lends itsell 1o window, counter and
mass displays.

It whets the appetite, stirs the consumer
to impulse sales.

4. It sells your product in the store.
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., 1t shows how to use your product properly

in the home,

It encourages repeat sales through sug-
kestions for new uses,

. It helps make your product a househokl

word.

. It promotes the sale of your other pred.

ucts.
Tt builds prestige for your brand,

It represents 100% advertising, with no
waste circulation,

ROSSOTTI =

LITHOGRAPHING COMPANY, INC., Main Office & Plant, North Bergen, N. J.

Merchandising Thru Packaging”

Macaroni, Spaghetti, Noodle Industry
Committee Meeting

Semolina, Containers and Other

Industry Problems Discussed

The supply of corrugated and solid fiber containers is still
critical and no immediate relief is expected at this time, the maca-
roni, spaghetti, and noodle industry food advisory committee was
told at a meeting with War Food Administration and other gov-
ernment officials in Washington, D. C., June 13.

Although production is limited by the lack of manpower to ci**
pulpwood, it was stated that more pulpwood and containers ne
being produced now than ever before. Military requiremerts
are so great, however, that it is necessary to restrict civilian suy-
plies. Cilivian fiber container quotas for the macaroni, spaghett:
and noodle industry at present are based on 90 per cent of the
1942 usage.

A sulficient supply of durum wheat to take care of all n2eds is
expected, WFA said. The anticipated increase in the produc-
tion of cheddar cheese this year over 1943 is expected to make
more available for civilian use. The committee also discussed
manpower, machinery, storage and other problems.

Members of the committee are: James T. Williams, Minneapolis,
Minn.; Louis Vagnino, Kansas City, Mo.; Henry Mueller, Jersey
City. N. ].; Robert I. Cowen, New York City; David Passeti, Brook-
lyn, 11. Y.; John B. Canepa, Chicago, IlI., and C. W. Wolle, Harris-
burg, Pa. James O. Lamkin, Oflice of Distribu'ion, WFA, is chair-
mar.

President C. W. Wolle of the National Association reported fully
to the Industry convention in New York City, June 15 and 16,
wheve all the matters considered by the Advisory Council were
coneidered by the manufacturers in attendance.
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NO. 1 SEMOLINA

MANUFACTURED Y

NINNEAPOLIS MILLING CO.

* % Two Star Semolina is a firm founda-
tion for excellence in your products. Huge
wheart stocage facilities, scientific milling
processes, and exacting laboratory control
assure uniformity and quality of ihe highest
degree. Two Star Semolina is your best in-

surance for continued consumer demand.

. MGENERAL GRFICES
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Conderence Benefits and Pleasutes

The 1944 Wartime Conference of the Macaroni-Noo-
dle Industry is a matter of history. As almost every
one knows, it was held at New York City, June 15
and 16, as a wartime need. Just how much it was justi-
fied as 2 means of aiding in the war effort, depends fully
on what those who attended will do in line with the many
fine suggestions passed on to them in the two days when
they conferred for the Industry’s good and the country’s
welfare,

Because there were many macaroni-noodle manufac-
turers who were cither unable or unwilling to take the
time or make the expenditures involved in attending, and
for the further reason that it is the desire of the govern-
ment speakers and association officials that all in the
industry be advised of action taken or recommended, a
rather complete report is made in this issue. Tt is thus
hoped that by reading, those who are anxious 1o do so,
may be able to do their part in carrying out the intent
of the conferees.

However much one tries to record the proceedings of
a conference such as that held last month, by and for
the macaroni-noodle industry, it is practically impossible
to report to the nonattenders many of the more vital
things that conventioners gather through person attend-
ance. Officers reports are required by law ; speeches are
almost indispensable requisites; both have their place
in national conferences . . . but it is the little chit-chats
with competitors and suppliers, the personal contacts with
officials that res 1t in good that cannot be reported.

Nearly one hundred of the country's leading manufac-
turers of macaroni products sent personal delegates to
the conference this year. In the big majority of cases, it
was the leading executives who attended because of the
importance of the meeting, Practically all attended all
sessions regularly and took part in the enlightening dis-
cussions.

So, the: greatest good out of conventions goes to those
who attend and are a part of them; to those who, when

there, acrepl appointinents to important committees and
take part in tiwir deliberations and recommendations.

Of the three hundiec! oF more, large and small manu-
facturers, who reputedly compose the macaroni-noodle
industry in the United States, ecarly one-half of them
have never attended a national convention of their trade,
This statement is based on a study made of records ex-
tending over a quarter of a century. It is not a matter
of convenience or notconyvenience—but a matter of in-
difference.

Of the one hundred and fifty who are classed as “con-
vention conscious,” nearly 100 attended this year's con-
jerence in New York City.  Among the absentees are
quite a nunber of regulars who were honestly unable
to attend this year.  Then there are those who do attend
when the meeting is held i centers more comvenient
to their plants,  Unfortunately, there are two other groups
of nomattenders to be reckoned with—those with an
exalted idea of their self-sufficiency, and those who feel
that they are nonimportant from a natiomal view. If
about fifty of the two latter groups would condescend to
be represented, the industry would have an almost “per-
feet” convention from the standpoint of attendance.

By whatever rule it be measured, there is no good
reason for consistently avoiding national or district con-
ferences of an industry when it is convenient or practical
to attend without too great a sacrifice of time and ex-
pense.  Progressive manufacturers will consider conven-
tion attendance expense a good business investment . . .
and it has time and again proven a paving one, when the
“investment” is made in the right spirit.

Those who atended will refresh their minds by read-
ing the report of the 194 Wiartime Conference ; those
unable to attend will find it wost interesting, oo, May
this review of action taken arouse a wider interest in
industry conferences, national or regional, and may more
and more manufacturers decide to take their rightful
place hereafter at their trade conference table—for the
good they will derive, individually, and the good  they
will do for their industry, generally.
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Macaroni Men in
Successful Conference

National Association's Past Activities Approved and a Progressive Future Aclivities
Program Adopted. Association Officers Re-elected at New York Convention
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that it would be almost impossible to
operate our businesses,

Therefore, 1 take this opportunity
to strongly urge all manufacturers
who are not now members, to join our
Association, and 1 hope all present
members will continue to support it
even more wholcheartedly, if such a
thing is possible, than they have in the
past. Please bear in mind that an As-
sociation cannot be stronger or more
efficient than its members help to make
it,

In addition to welcoming you in the
name of the National Macaroni Manu-
facturers Association, T also wish to
add a warm welcome from the Maca-
roni Manufacturers of New York City
and vicinity. We are all glad to have
fnu with us at this conference, and we
hope plans will be formulated that will
help us all to weather successfully the
difficult conditions that we will un-
doubtedly have to face in the postwar
period,

Response
C. W. Wolle, President

Thank you, very much, Mr. Zerega,
for your warm and hearty greetings
and welcome to your host city.

Ladies and gentlemen, T wish to add
my greetings to those of Mr. Zerega
and express to you that it is my inten-
tion to keep our program during these
two days, moving to the best of my
ability. A program has been arranged
\'.'hid’l, it is hoped by those that have
had anything to do with it, will inter-
est you and arouse in you a new inter-
est and enthusiasm in your bhusiness
future,

Our industry can stand an Gaivened
interest—a zestful interest—a forward-
looking interest. We should be a
marching-forward indun ry, with our
heads up, a sure step welr spring and
bounce in it. Certainly we have had
plenty of training, ighting each ether,
that tld Le able to fght (he
world and not be hanging on the ropes
too soon. At every hand, we hear of
postwar planning. Probably you have
read  something  about  the  postwar
planning of some industry and 1 am
sure you have read something of the
postwar planning for our country and
the four freedoms of the world,

W

No doult the contest conducted and
sponsored by the Pabst Brewing Com-
pany on postwar employment planning
came to your attention when it was
announced  amd maybe  you  noticed
when the winners were announced that
the top flight winners were residents
of Washington, D. C., where planning
the future has been taking place by
the same people for the last 11
years. A man of practical experience,

JOURNAL

President’s Message
to the Industry

An Aggressive Forward-Looking Industry Program Fully
Supported by Thinking Manufacturers Is Pres-

I think we should talk about our in-
dustry at this, we hope our last, so-
called War Conference, in a straight-
forward fashion and not treat the sub-
ject as  something  indelicate — as
though it were an off-color parlor
story.

The Macaroni, Spaghetti and Noo-
dle Industry today is like a mountain
climber hanging on a cliff. It can’t go
higher because it cannot get more se-
cure footing and being inexperienced
and lacking enough determination, it
is standing poised precariously—not
able to go forward and wanting to
turn back,

The year 1942 found us with an in-
creasing demand for our products due
to the fact that those who distribute
our merchandise were willing to carry
a heavier minimum of inventory. Our
prices were frozen in May, 1942, at our
March, 1942, levels, and we operated
for nine to ten months before we were
allowed to raise our prices. Due to
he squecze on manufacturers profits,
merchandise was not offered promis-
cuously and manufacturers became
minded to determine who they consid-
cred a customer of theirs, and only
took care of their steady trade, forc-
ing the buyer who had bought solely
on price at all times, to place orders
with many factories so that they would
be sure of sccuring some goods. Dur-

ident C. W. Wolfe's Suggestion

C. W. Wolle
He-elected President of the
Association for the Third Term

ing that time also government purchas-
ing through the Chicago Quartermaster
Depot began to take hold and as the
Army and Navy were a growing army
and navy, stockpiling our products
along with other products became the
fashion,

All these things kept increasing the
demand for our products from a man-

(Continued on Page 10)

close to the Washington Administra-
tion, has made substantially the fol-
lowing analysis—""There are only three
possible systems: One is a planned
cconomy, where everything :m(l every-
body are under orders ; that is fascism,
The second is  where Government
money is used to finance ordinary
business aned subsidize the economy of
the country; that is state socialism.
The third is a relatively free econoniy
wherein, under an equality of oppor-
tunity, the individual has a right to
better himself and to retain in reason-
able measure the profits of his enter-
prise and industry,”

We as individuals feel that the third
system is the American system, We
are fighting a war to protect that sys-
tem, ":member, we got into this war
fighting defensively—because we were

attacked—and we should never forget
that the Nations that are opposed to
us in this war sought not only to de-
stroy us as a people but our system of
Government—our system of free en-
terprise,

I think the macaroni, spaghetti and
noadle industry has been as truly ex-
pressive of free enterprise as any in-
dustry could be. We are not big inu.-ai-
ness. We have been subject to all the
competitive conditions of small busi-
ness,

The program that has been worked
out for our War Conference has been
conceived  with a forward-looking
viewpoint, The good that ean come
from this program, however, depends
upon you yourselves—whether you
take hold of it.
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@ Your product is a “natural” for meeting the needs of Mrs. America today. Just point out
the advantages of macaroni as a wartime food —be sure your product is good macaroni—and

Mrs. America will do the rest!

A FOUR-TIME HIT
FOR WAR-TIME!

NOT RATIONEDI Get the consumer to think of
macaroni as one of her standbys in war-time. Here's
a food that is point-free, and may be used in many
ways to extend a variety of scarce foods. Ask your
General Mills man for recipes prepared by Betty
Crocker and her stafl.

EASY ON WARTIMIE BUDGETS! The “little woman
with the purse strings” is spending her money
carcfully. She'll appreciate the real economy of mac-
aroni. Give her quality -alue for her money. And
show her how macarani helps to make asimple meal
satisfying, at little cost.

CONVINIENT, QUICK TO PRIPAREI The conven-
icnce of your product is one of its best asscts today,
so why not emphasize it in your selling?  Point out
that macaroni is always ready to cook, cooks quick-
ly, and may be cooked cither on top of the stove
or in the oven. Also, suggest macaroni one-dish
meals as ~onvenient to serve at odd hours.

e .

GENERAL MILLS, INC.
CENTRAL DIVISION « CHICAGO, ILL.

IT'S AN ENIRGY FOOD! Muost homemakers realize
that folks need extea food energy to keep up with
their wartime activities. Nutritionistssay, *“Get 35-
10% of the day's food energy from cereal foods.”
Tell the consumer that macaroni is an energy-rich
cereal food, should be included in menus fre-
quently.

DurumDepartment

; § i "
The entire industry knotws and respects the unyielding quality standards of Gold Medal Press-tested
Semolina. Count on il to give your products something extra in quality, unifornuty,

and consumer satisfaction. Mrs. America wants quality!
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PRESIDENT'S MESSAGE TO THE
INDUSTRY

(Continued from Page 8)

ufacturing standpoint—with the added
impetus in the spring of 1943 of im-
pending rationing. Consumers bought
all kinds of products, our inclu ed,
with canned goods, etc., not to eat jm-
mediately, however, but to hoard.
When we were granted relief on our
frozen 1942 prices in February, 1943,
we met no resistance because distribu-
tors of food were buying our merchan-
dise freely along with all kinds of mer-

, chandise, Possession of goods was

the most desired thing for capital. The
capacity of some of our plants was
increased and many of those who did
not add new machinery, did establish
around-the-clock operations and our In-
dustry had a taste of the twenty-four-
hour shift more generally than ever
before, Profits mounted” because of
the volume of business being done, not
because the margin between the cost
and eelling price was wide. The mar-
gin of pml‘!t never has been wide in
our industry. We have always oper-
ated on a basis of “get the business
from our competitor to hell with the
profit,”

In 1942 and 1943, as T said, we had
plenty of business and we were on the
so-called Gravy Train, for the first
tme in our lives as an industry. We
liked it. Our problems were minute
compared with our gains. Thea hap-
pened the thing that no one fears
when everything is Jake and O.K.
The inventories in the hands of dis-
tributors became excessive in the light
of consumer buying. You know we
are actually a producing nation and
when a demand for goods comes we
really turn it out. T have said this be-
fore to you, T repeat it now and you
will probably hear me say it again—
“The problem of the Uniied States is
never production—it is distribution.”

Just a side remark not related to our
business: We needed airplanes when
the war came along—nceded big
planes and plenty of them—and in
1941 Henry Ford was approached as
being a parts manufacturer, with the
planes to be assembled by established
airplane manufacturers, Mr. Ford and
his engineers said: “We will not be a
parts manufacturer.” I won't eo into
the in-between story, but since March,
1944, Mr. Ford has been turning out
one B24 Liberator Bomber every
working hour of every working day.
In fact, during March he turned out
57 more bombers than the Army quota
called for and during May turned out
so many that the plant shut down on
May 28, 29 and 30 to make a good
week-end holiday, And in place of
needing  the Bé,OOO employes  the
Army thought it would be necessary to
man such a plant, Ford has only used
43,000. That is production. Our in-
dustry has production. Without a
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doubt the problem of our industry is
distribution and not production,

What did we do as an Industry (not
as individuals) about moving the in-
ventories of our merchandise in the
hands of the distributors ? Practically
nothing. Yes, Mr. Donno has had a
little bit of money contributed to his
Macaroni Institute each year for his
promotions—but it has always been a
pittance. In 1942 and 1943 as an in-
dustry we were prosperous. Did we
give gencrously? No. Did we store
up for the lessened demand times—the
so-called hard times—the lack-of-vol-
ume times—as an Industry? No, We
probably didn't think they would ever
come back again,

Now the taxes are paid on the in-
comes earned in 1942 and 1943, We
are back on our own two fect—or is
it one foot—or are we hanging to the
cliff like the inexperienced mountain
climber I mentioned before, afraid to
go ahead and wanting to turn back—
back to the good old days? You
haven't forgotten those good old days,
have you, or need T remind you of
them? When on every day, every
competitor seemed to have a better
price, when misrepresentation as to
quality was rampant, when the con-
sumer was fooled and stung and did
not get the quality he wanted, or bar-
gained for? When the so-called smart
buyer for distributors of food prod-
ucts sat back and let the macaroni and
noodle industry sell itself down the
river? Price ‘cutting meant quality
cutting. Due to the insistence of the
Chicago Quartermaster Depat and the
rigid inspection of plants and prod-
ucts, the quality of our products sold
today to Government armed forces is
on a high plane, and also there is no
demand from the consumer for cheap,
poor grade macaroni products, 1
don't think the market has been so
bare in over ten to twelve years of
poor grade macaroni products,

Or do you think we should go back
to the good old days? Do you think
Americans should “ever (urn back?
Suppose our boys in Italy turned back,
Suppose our boys facing the invasion
coast of Europe said “Let's not start.
I's going to be too tough, too many:
are going to be killed,” Lives are more
‘aluable than the money you think you
can earn or even keep. Do T have to
say more? All industrics are con-
cerned about their postwar future,
Dut those that should be worried and
concerned the most are those that are
going to do the same things they did
hefore. Yes, the ones that just want
to get back to the good old days.

Certainly canners are concerned
about the competition of frozen vege-
tables and frozen fruits and frozen
fish and dehydrated foods, Sure,
creameries are concerned about the
growth in the use of oleomargarine,
Crisco and Spry in the place of but-
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ter. They take baked beans out of
cans and somebody freezes baked
beans and the public likes them—may-
be better. There is almost no limit to
the things now being held in test tubes
and on drawing boards awaiting devel-
opment—and in many lines the devel-
opment made under pressure nf war
necessity is beyond belief, ¥ = an
atticle in the Wall Street fouwreal o
month ago and appearing i the Haily
papers since, as well as Life Afarazine
last week, that two chemists in their
carly twenties, working for the Pola-
roid Company—not a drug company
—have discovered the component parts
of quinine and feel sure they are going
to be able to make a synthetic quinin®
—a war necessity if there ever was one,
Synthetic rubber can be preduced now
in this country for 23 cents per pound,
while before the war raw ratural rub-
ber cost 36 cents per pound.

I repeat again this is a production
nation. Our industry has production
like never before. The mills supplying
us with our semolina and durum flour
have production—they took care of us
at the highest peak we reached, and
others are probably sitting around the
corner waiting to jump in if they think
there is room.

You hear a lot of talk of what will
happen when war production stops
—v.e will have a slump—we will have
another depression, 1 say, don't be
scared about the future of the total
business of the United States after the
war or during the reconversion time
cither. T spoke about Mr. Ford and
his airplane production carlier—well,
those planes are not being made in his
automobile plant. The automobile js
credited with carrying us through the
critical period of “adjustment and on
to new highs in employment and na-
tional income after the last war. The
automobile will repeat its past former
performance, Then there is the build-
ing industry. T doubt if anyone can
come even close to an accurate estj-
mate of the millions of houses which
will be built as soon as possible after
the war. The boys coming home from
the armed forces after being away for
two, three, four, and—yes—even five
years, are going to find the American
girls looking pretty fancy after seeing
the women of the rest of the world.
They are going to get married—they
are going to meet girls that want to get
married.  Families are going to grow
and grow and grow—for a while any-
way, Then what about washing ma-
chines, vacuum cleaners, stoves, re-
frigerators, electric irons, radios, lawn
mowers, furniture, ctc,, just to men-
tion the things we knew about before
—nothing really new? T read the other
day that the Post War Planning Com-
mittee of the American Gas Associa-
tion sees 8,000,000 modern gas ranges
needed to replace old equipment now
in use. Routine replacements alone
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Secretary-Treasurer’s
Report

M. .

As we ponder at the opening of this,
the Third Wartime Conference, the
Forty-first annual convention of the
National Macaroni Manufacturers As-
sociation, our thoughts naturally go
tirst to the millions of American men
and women who were called from
their peaceful duties to serve our
country in World War Two—includ-
ing hundreds, perhaps thousands, of
OUR Rrovs and oUrR GIkLS—from our
offices, our plants, our homes, ready
and willing to do their full part in
preserving for civilization the free
country which they love and to which
they all hope to return soon to peace-
ful pursuits,

We concur in their thinking that the
American Way of Life is worth fight-
ing for, so we pledge ourselves, ancw,
to fully coiperate in their effort, as
far as it is possible on the home front,
praying, like them, that together we
can preserve for posterity an AMERICA
where a business like ours may con-
tinue as a free enterprise, where 135,-
000,000 free people may continue to
live in peace and contentment,

Naturally, o, our thoughts concern
our Industry and the part it plays in
unselfishly upholding the aims of our
armed forces and in supporting our
Government, however much it takes in
bond-buying, taxes, tax-paying and
personal sacrifices.

These thoughts guided the actions
of your Officers, Exccutives and Di-
rectors during the past year. They
urged full compliance with all fair
rules and regulations, and through bul-
letins and personal letters 1o Associa-
tion members and in editorials in Tne
Macaroxt JourNaL to the entire In-
dustry have kept all fully advised of
the objectives of Government officials,
of conditions affecting the trade, and
of codperative plans to preserve the
best interests of the Association, and
the whole Industry, and the fine food
prepared for those in the armed forces
and for civilians on the home front.

No attempt will be made to cover all
the activities of the National Associa-
tion in this report, because other offi-
cials will deal with matters that par-
ticularly concern their work in their
reports. Therefore, I will confine my-
self strictly to activities supervised by
the Braidwood headquarters office.

Dunna

Activities

Two outstanding activities under-
taken through my office merit special
consideration, namely :

1. Hour, Wage and Policy Survey.

Perhaps the ‘most out-of-the-ordj-
nary action was the recent nation-
wide survey last fall on prevailing
hours, wages and policies. Though it
involved considerable detailed work
for its compilation from the hundred
or more replies received, it resulted in
bringing to light much important data
that has been put to good use for the
Industry, Leaders voted it a most
worthwhile activity in developing data
and statistics, of which there is a de-
plorable lack tn this Industry,

Copies of the compilation, as per
nromise given, were sent only to firms
that aided by returning answered
questionnaires, We sense quite a. de-
cided feeling in the trade that a simi-
lar survey should be made periorlically
with resultant benefit to the Industry,

2. “No-Point — Low-Point" Pro-
motion Fund,

When the opportunity presented it-
self for codperating with the War
Food Administration to promote the
increased sale of macaroni products
as one of the “no-point—Ilow-point”
foods that were available, the National
Association lost no time in getting
fully and determinedly behind  the
movement,

As the entire Industry was asked 1o
support the activity, a special fund
was created for this particular pur-
pose, through voluntary contributions
by all interested tradesmen, Associa-
tion Members and others. Sixty-five
firms contributed, all but 4 contrib-
utors being  Association members.
Their contributions totalled $9,675.00.

Contributions ranged from a low of
$25 to a high of $500 per firn. The
average was about $150 per contrib-
utor,

To date only one check has been is-
sued against lflis fund, one for $6,000
paid to The Lord Baltimore Press of
Baltimore, Md., that being the sum
we pledged to pay as our share of the
cost of the store promotional material
ordered printed by the War Food Ad-
ministration in its *“No-Point—Low-
Paint” Food Promotion Program,

There remains in this special fund
a balance of $3,675.00 under the per-
sonal supervision of President C. W.
Wolfe, who will see to it that it is ex-
pended only for the purpose for which
the fund was created,
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M. |. Donna
Re-appointed for Twenty-sixth Year
as Secretary-Treasurer

Finances

It is a pleasure to report that the
Association has operated “in the
black™ during the past year. This is
due to increased income from higher
dues and a larger membership,

With its enlarged income, the As-
sociation has been able to carry on
the new activities approved by the
Board oi Directors. The result has
been relatively little change in finan-
cial standing.” However, the Associa-
tion is solvent, and flexible, capable of
functioning in any emergency within
reason,

The cash balance reported a year
ago, June 24, 1943, was $6,191.19,

The cash balance in the bank cred-
ited to the Association, as of May 31,
1944, was $15,057.21, carmarked as

EMENT and other rock prod-
ucts, important members of
the ground crew, have reported
“ready for duty” in Multiwall
Paper Bags, and have speeded
the completion of airfields, facto-
ries, hospitals, bridges, laborato-

follows : : ries, and many other projects
Ass'n General Fund........ . $10,82897 vital to the industrial and military
g T oI f the war.
csearch rFund ........... » .
Special Fund—"No-Poini— prosecution of the
Low-Point” Fund ........ 3,675.00
$15,057.21
Membership
As might be expected, the deter- aro
mined Association leadership under the Multiwall Paper Bags o
difficult war conditions that prevailed required for industria
throughout the year, has won for it a shipments of food prod-
number of new members, with the

ucts, chemlcals, fertl.
lizers, and construction
malerials — for domestic
use and overseas lo our

result that the enrollment of support-
ing members is now the largest in
years, Here are some interesting
membership facts,

MULTIPLY PROTICTION o MULTIPLY SALEABILITY

ST. REGIS PAPER COMPANY

TASLANY CORPRRATION - THCVALYU DAL Compkxt

' o Ne. Michigan Ave.
4 it bt Tt
"Sulliven Bidg.
£ § 3 lian populations of alll BALTIMORI 2; 2401 ©
T3 3
~ d occupled PR oA Denvar, Cola.
Membership reported June s naticns wg ’ VTW:I.:I.O 0., 11D, Doston, Mass.  Pirmiogham, Ats.  Daltes, Tex. New Orlesas, La.
Membership reported Jun BATES Lo Angales, Calll,
L 101 14 115 countries. Moatrea), Quebet e | No. Kansas cuy.“;.m' Wash,  Nemreth, Pa.  Toledo, Oblo
Admitted during past year.... 10 2 12 Vaacouver, Franklin, Va.
Dropped for various reasons,. 8 0 8
Membership—June 15, 1944...103 16 119

(Continued on Page 14)
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Classification and Dues Standing

3

3 3 =

o & 2 g

£ ~ b N

w ] s )

& £ & 3z 7

G = 5 - <

A" 12 1 0 11

" 19 0 3 16

> 30 2 3 25

‘" 28 1 0 27

i E" 14 4 1 9

Associate 16 0 1 15

4 Totals ....119 8 8 1m
2l The Macaroni Journal

: From the day of its launching as

the official organ of the Natjonal

Macaroni Manufacturers Assncintiqn

—May 15, 1919—on the solid basis

[;-L'IIII'N.'I! by the then president, James
[ . Williams, Sr., of The Creamette
Co., Minneapolis, Minn., and the then
Vurf’ “green” Lditor, your reporter,
under whose supervision it has been
regularly published for more than 25
years, 'l);w. Macarox1 JournaL spoke

for itself, and still does so.
Never has it faltered from its prime
i purpose—to serve enthusiastically as
the spokesman of the Industry, Dur-
ing the past year it has encountered
some mailing  difficultics, but these
were overcome with the help of effi-

) cient and considerate printers, sub-
o scribers’ patience and advertisers' jn-
i dulgence,

H Qur list of regular advertisers is a

little larger, and the number of oceca-
sional advertisers, also, with the result
that for the Year 1944, Volume
| XXV, the advertising space sold ex-
! ceeded all previous records.
| As might be expected, because of
1 the memorable event it celebrated, our
i Silver  Anniversary Edition, April,
1944, was outsmmfing in many ways
—in reader interest, in advertisers’ co-
operation, in Industry gocd will cre-
ated and in income which the Associa-
tion will put to good use,
The success of our 25th Birthday
Issue is auributed to the splendid co-
aperation of helpful directors and con-
siderate members and others who took
personal pride in bringing this feature
d edition to the attention of supplicrs,
who became advertisers, also to many
who contributed interesting  articles
and items. 1 wish to take this o por-
tunity to again say to them—"Thank
you, fellows!"”

Again, may 1 express a never-end-
ing hope, that more manufacturers
and allied tradesmen take a more per-
sonal interest in our magazine, by
contributing more frequently to its
editorial columns, thereby helping to
! give our publication more of that per-
{' sonal touch. It need not be a long
article, though they are welcome, too,
but more little personal notes about
your plant, your family, your em-

v T

ployes, stories of trade interest, com-
ments on subjects discussed in the
[.I‘OURNAL, and the like. Repeating—
elp us make Tue Macaroxi Jour-
NAL more truly “The Voice of The
Macaroni-Noodle Industry.”

The letter quoted below tells of an-
other kind of service rendered by the
Braidwood office—all in an attempt to
keep alive general interest in Maca-
roni production,

ARMY AIR FORCES
ARMY AIRWAYS COMMUNICA-
TIONS SYSTEM

105th ARMY AIRWAYS COMMUNICA-
TIONS SYSTEM SQUADRON
ACCS Facilities, Dalhart, Army Air Field

Dalhart, Texas

20 May 194
Mr. M. J. Donna,
National” Macaroni Mfgrs, Association

. 0. Drawer No, 1
Braidwood, Illinois,

Dear Mr, Donna:

This will acknowledge with pleasure, your
letter of April 6. T am glad that | can, in
some small way, be cf service to the Asso-
ciation and the ‘macaroni manufacturers and
indeed feel somewhat honored for the com-
pliment.

1 have thoroughly investigated and ques-
tioned a number of servicemen's reaction
toward macaroni, ;{nghrui,aml noodles for
a period of a month, 1 also had the pleas-
ure of talking to the Mess Officer and
Sergeant who extended Rreat cooperation:

On_this base, macaroni products are
served at least seven times a month with
different ingredients. Macaroni with toma-
toes and cheese sauce is served as a main
dish while buttered noodles is served as a
side dish along with vegetables. Spaghetti
with meat balls or beef is also served as
a main dish. Macaroni with clicese s
somelimes served as a main dish or side,
Noodle soup is also served as a main dish,

The reaction was: a great number of
the boys enjoyed these various dishes very
much and ‘went back for “seconds.” A
number were satisfied and others did not
go for macaroni dishes, which, of course,
falls in the category of likes and dislikes,

Personally, T have enjoyed many a fine
meal with spaghetti, macaroni and noodles,
but T must admit that there have been times
when T have been disappointed. The Asso-
ciation must hear in mind that when maca-
roni products are prepared at least 100 to

Ibs. are cooked and there are times
when someone will get careless. The mess
sergeant cannot very well throw away the
food as a housewife would if she spoils a
pound or two and the result is that it is
served il it appears digestible. Also 1 have
found that at times the manufacturers will
ship “Checked" products to camps,

1 hope this is the information the Asso-
ciation desires and that it will be of some
benehit to the manufacturers, 1f at any time
in the future 1 can be of any further as-
sistance to the Association, please feel free
to write,

Sincerely yours,

S/Sgt. J. R. Ferlita
Det, 105th AACS Squadron
Army Air Ficld, Dalhart, Texas

I S. The following recipes which T found
to be nourishing, digestible, palatable and
pleasant of course, are used y the Army
Cooks, Some cooks season these recipes 10
their individual tastes.

Macaroni and Tomato Seup

Macaroni Diced bacon

Beef Stock Can tomatoes

Chopped onions Salt and pepper
to taste
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Macaroni, onions and bacon are added to
boiling beef stock and cooked 40 min-
utes, sedsoning o taste with salt and pep-
per. Tomatoes are added and boiled for
a few minutes.

Noodle Soup

Beef stock Noodles
Salt and pepper

Noodles are hoiled in  seasoned soup
stock for 40 r.nutes and served. .

Spagheltl, ltallan Style

Diced beef Can tomatoes
Cooking oil or Tomato pulp or
bacon drippings catsup
Chopped onions Spaghetti
Chopped garlic Salt, pepper,
paprika

Heat the oil or fat and brown the onjons
and garlic, Add meat and brown. Add
tomatoes and catsup, salt and pepper 1o
taste, Simmer until sauce begins to thick-
en and add paprika 10 give bright red
color. Put spaghetti in boiling  salted
water and hoil 20 minutes or until done.
Drain spaghetti and run enough cold wa-
ter over it to make it firm and keep it
from becoming a |Iouglny mass, but do
nat chill. Hot sauce is poured over it

and served. Grated cheese may be,

sprinkled on top.

Macaroni and Cheese

Macaroni

Dried cheese
Add macaroni to salted boiling water or
beef stock and boil for 20 minutes. Strain
the free water off and spread about one-
third of the macaroni in the bottom of
a well-greased bakepan, followed by one-
third of the dried cheese and continue
in alternate layers unil bakepan is full.
Hake in an over about 30 minutes, sprin-
kle with paprika and serve hot.

Inter-office Relations

I have been accused that in previous
reports 1 have been overeffustive in
passing out plaudits to fellow exceu-
tives, so 1 will merely say that our of-
ficial and personal refations have been
most friendly and cordial. This I ap-
preciate immenscly,

President C, W, Wolfe, dynamic in
his leadership, has been kind and con-
siderate. He leads by doing, as his
report later on will show,

Washington Representative B. R.
Jacobs, with whom it has been my
pleasure to work for over 24 years,
has always been most friendly and co-
operative. His report, too, will speak
for itself. Incidentally, he is entering
his twenty-fifth year of consecutive
service to the Association and the [n-
dustry.

The relation between my office and
the members of the Board of Direc-
tors has been intimately friendly; re-
lations between it and the loyal mem-
bers - of the Association, t]‘w allied
trades and the Industry, generally,
have been amicable,

It is fitting and proper that 1 con-
clude this, my twenty-sixth consecu-
tive annual report to the Association,
with my sincerest thanks to all, and
to wish the organization and all its
component members all the luck, all
the progress and success that all right-
fully deserve,

P STRIEE Ly ot a STA | 2 -

e

THE MACARONI JOURNAL

BUHLER

July, 1944

CONTINUOUS PASTE GOODS PRESS

WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK
ASSEMBLY PLANT

611 WEST 43RD STREET
NEW YORK 18, N. Y.

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




i
5
1

e i T —— g

16 THE MACARONI

Report of the Director
of Research

Benjamin R. Jacobs, Director

This morning I would like to pre-
sent to you the work that {our Lab-
oratory and I as Director of Rescarch
have done in the past year in con-
nection with law enforcement and re-
search with the old Government Agen-
cies, the Food and Drugs Administra-
tion and the Federal Trade Commis-
sion,

Tomorrow 1 shall present to you
the results of the contact work that 1
have done for the Association as its
Washington Representative with the
War Government Agencies and their
many ramifications,

Slack-Filled Packages

In 1927 the State of Alabama
amended its Food Law to include
slack-filled packages of foods. The
amendment read as follows :

“An article of food shall be deemed
misbranded if in package form, the
package is not filled with the food it
purports to contain, within the limits
of tolerance fixed by the State Board
of Agriculture, irrespective of whetlier
the guantity of the contents be plainly
and onspicuously marked on the out-
side of the package in terms of weight,
measure, or numerical couny,”

To enforce this Act the authorities
adopted the following regulation

“Food in Package Form: The pack-
age shall be not less than 95 per cemt
filled with the food it purports to con-
tain." .

Based on this interpretation of the
statute  the authorities collected nu-
merous samples of macaroni products
sold in the state and, of course, found
many of them to be slack-Alled. A
nuuf}wr of the manufacturers involved
wrots to me and advised me that they
had been picked up by the Alabama
authorities and wanted to know what
to do about it,

As a result, I had 129 samples of
macaroni products sent to me by a
number of manufacturers and pre-
pared a 20-page report which | took
with me to Montgomery, Alabama, to
discuss with the authorities, | called
an Dr. Marsh, Supervisor of the Di-
vision in charge of this work, and
showed him the results that we had
obtained.  Since then it is quite evi-
dent that the Alabama State author-
ities are not now enforcing this par-
ticular provision of their Food Law,

B. R. Jacobs
Re-appainted for Twenly-fith Year
as Director of Research

and particularly their interpretation
that our packages should. be 95 per
cent full,

In 1938 a new Food Law was
passed by Congress and it contained
a similar provision concerning slack-
filled packages. As a result of this,
our Laboratory codperated with the
Food and Drugs Administration in
Washington in an effort to determine
a reasonable fill container for the var-
ious types of macaroni products. As
a result of this investigation 1 sub-
mitted 1o the Food and Drugs Admin-
istration, as well as to every member
of the Association, a 30-page report
containing the measurements made on
519 packages of all types, sizes and
shapes of macaroni products,

As a result of this investigation, an
agreement was entered into in 1940
with the FDA regarding the tolerances
and the procedure which was to be
followed in  determining the volu-
metric content of packages of macaroni
and noodle products. The agreement
reached with the FDA was to the ef-
fect that long or nontflowing maca-
roni products should be not le:s than
80 per cent filled and that stort or
Howing macaroni products shoald be
not less than B5 per cent filled. The
agicement also provided that nut less
than 24 packages should be measured
and that in the case of noodles a prop-
er allowance should be made for that
part of the product found in the bot-
tom of the container which might rea-
sonably be considered as having been
broken in transit or otherwise,
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At that time this seemed to be a very
fair interpretation of the requirements
but more recent experience since 1940
has shown that this allowance does
not always provide for variations in
the volume occupied by the product.
This is particularly true at this time
when repairs on dies and new equip-
ment cannot be easily obtained and al-
so when the help in the plant is not
experienced in a great many instances
and, thercfore, does not appreciate the
necessity for compliance with law re-
quirements,

The Food and Drugs Administra-
tion has recently picked up macaroni
and noodle products of ‘a large num-
ber of manufacturers for shipy ing in
interstate commerce of alleged slack-
filled packages, A number of hearings
have been held at the various field of-
fices of the FDA where individual
manufacturers have been called in to
explain the reason for their packages
being slack-filled,

As a result, the Association request-
ed the FDA for a hearing in Wash-
ington on this subject. This hearing
was held Muy 12, where a number of
interested manufacturers appeared,

It will be. remembered that in 1940
this matter was up before the FDA
and hearings were held at that time,
Much work was done by the Labora-
tory of the Association in collaboration
with the technical experts of the FDA
and certain conclusions and agree-
ments were reached.  Since 1940 a
great improvement has taken place in
the packaging of macaroni and noodle
products to comply with the above re-
quirements,  All ‘products have not,
however, been made to “fit in" but a
large part of this has been due to re-
strictions that other Government agen-
cies have imposed on the macaroni in-
dustry. Among these may be cited re-
strictions on_packaging ‘material, re-
striction on the purchase of packaging
cquipment and also the ditficulty in
obtaining new dies or repairs on old
dies. This last item is probably the
most serious because as tilc die wears
the product becomes thicker and,
therefore, occupies considerably less
space per unit of weight. This has
been demonstrated at various hearings
recently.

Inlestation

During the past few months the
Food and Drugs Administration has
been inspecting macaroni and noodle
plants throughout the country for the
purpose of determining the extent to
which infestation is prevalent in our
plants. Many manufacturers have been
ci'ed by the various field offices of the
FDA and cases have been initiated
against them on the grounds that their
products are infested cither with in-
sects or with rodents or the excreta of
rodents.

Our laboratory has been very ac-

(Continued on Page 18)
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Report of Director of
Research
(Continued from Page 16)

tive in analyzing samples of our prod-
ucts which are sent in by manufactur-
ers Lo check with the federal author-
ities,

In determining infestation by ro-
dents (rats and mice) advantage is
taken of the fact that the excreta to a
large measure show hairs of the ro-
dents. There is a definite procedure to
be followed in examining samples so
as not to mistake lint or other mate-
rials for rodent hairs. This has re-
quired considerable study in the spe-
cial technique developed by the FDA
for this purpose, It has been very dif-
ficult to obtain from the FDA any
statement  concerning the number of
hairs which may be regarded as a tol-
crance or limit before the product is
considered unsatisfactory. This is due
to the fact that the extent of contam-
ination is not the only criteria on
which the FDA depends for condemn-
ing the product,

Under the Federal Food Law there
is a provision which prohibits the in-
terstate shipments of foods, (Scee, 402

(4).)

“A food is misbraaded if it has been
prenared, packed, or held under insan-
ttary conditions whereby it may have
been contaminated with filth, or where-
by it may have been remdered inju-
rious to health,”

Under this provision it is not even
necessary for the Food and Drug Ad-
ministration to examine the food, If
an inspection of the plant where the
food has been manufactured proves it
to be insanitary all interstate ship-
ments may be seized and action insti-
tuted.

This is the reason for the FDA not
being willing 1o establish any tolerance
or any maximum number of hairs or
fragments of insects or other evidence
of infestation,

Resolution on Unlfair Practices

At the last annual convention the
Board of Directors passed a resolution
authorizing me to proceed to bringi
formal complaints against any and al
manufacturers of macaroni products
whose advertising statements or labels
on cartons or on the radio were derog-
atory, unfair, false or misleading and
not in the best interest of the maca-
roni industry. This resolution was re-
approved at our mid-year meeting in
Chicago last January.

This action was brought about be-
cause certain of our manufacturers
have been making statements on the
labels of their packages and over the
radio which were considered to be det-
rimental to the best interests of the
industry,

A complaint was filed with the Fed-
cral Trade Commission against these

manufacturers and they have been re-
quested to substantiate the statements
which they make concerning either the
quality nf their products or its nutri-
tive value. The FTC has already tak-
en the position that many of these
statements are unjustified and that ac-
tion will be taken against the manu-
facturers probably in the form of or-
ders to cease nn(( desist,

The same action has been taken
against these manufacturers by the
Federal Food and Drugs Administra-
tion with the result that inspectors
from the FDA have gone through the
books of these concerns, gotten the
names of their customers and the
destination of some of their goods and
have made seizures of large shipments
of these products, The issues involved
in these cases have not as yet been de-
cided by the courts but there is no
question but that the cases will pro-
ceed to court action and that these
manufacturers will be stopped from
further misrepresenting  their  prod-
ucts,

Lecithin in Macaroni Products

Our laboratory has been wrestling
with the problem of working out a
more accurate means of determining
egg solids in egg noodles for many
years,

Since this work started, many sub-
stances have been used as egg substi-
tutes but the one that has been of
greatest trouble to us is a product
called Lecithin, For many years, and
until recently, lecithin Trom  many
sources was considered to be identical
with the lecithin found in eggs. Lec-
ithin in eggs is the substance that is
used as a measure of the egg content
of egg noodles. It, therefore, becomes
very important to be able to deter-
mine, if possible, any difference that
there may be between the lecithin ob-
tained from eggs and that obtained
from other sources,

Lecithin is now manufactured in
very large quantitics from soy beans
and the method of extraction’is very
simple, so that the cost of lecithin is
relatively low ; therefore, it would pay
very handsomely any manufacturer to
substitute lecithin from soy beans for
lecithin from eggs.

The Food and Drugs Administra-
tion not very long ago published a
method for (futcrmiuin r cgg solids in
egg noodles which is independent of
the lecithin content, and although the
method is long and tedious we have
been able to determine the egp solids
in eggr noodles even in the presence of
lecithin from soy beans, and we have
gone further than that, We have also
been able to differentiate between add-
vtl lecithin and the lecithin in cggs,
although they both have almost iden-
tical chemical composition, We are
now using this method in our labora-
tory whenever and wherever there is

reason to believe that added lecithin
has been used,

We have prepared a paper on the
method of diﬂ'urcmialing between egE
lecithin and soy bean lecithin and will
present this paper to the Association
of Official Agricultural Chemists at its
meeting in Washington next Novem-
ber. This method will give us added
power to enforce the egg standard re-
quirement and will make it more diffi-
cult for the boys who have until now
been able to keep a few paces ahead
of us in the saving of cggs.

Consumption of Macaroni in the
United States

A’little over two years ago when
the Food and Drugs Administration
held a hearing in Washington concern-
ing_Standards of Identity for maca-
roni and egg noodle products, the ques-
tion of enrichment was presented by
one of the Government witnesses, The
Industry introduced no evidence what-
ever at this hearing concerning the en-
richment of our products with vita-
mins and minerals, We presented no
evidence for the reason that the testi-
mony took a new and unexpected turn
and we were not prepared at that time
to present material which would bring
out facts concerning the consumption
of macaroni products in the United
States,

The witness who appeared for the
Government stated that macaroni and
noodle products constituted only a
very small part of the dictary and
therefore, no aaterial benefit ‘would
result to the consumer by the enrich-
ment of our products, This witness
stated that even among Italians only a
small 2inount of macaroni was con-
sumed. He admitted, however, that
the investigation that he made was
among a few Ialian acquaintances
and that his statements were not based
on arly investigation beyond interview-
ing these few friends,

Because of the importance attached
to this particular phase of our prob-
lem I have made an investigation of a
number of ltalian families in several
of the large Italian communitics in
this cnumr{ and the following is the
result of this investigation:

The Italian population in the United
States and in a few of the most popu-
lated states is as follows:

Total United States ..........4,504,780
New York ..................I,%.H‘)S

Pennsylvania ., A 501
New Jersey ..... ceaeens 499383
Massachusens veens 333062
Minois ..vviniivnns., 270,864
California ........ vesvanenras 247,797

This is as of the Census of 1940.
It includes all Italians 'in the United
States born in Italy and all Italians
born in the United States and having
at least one parent born in Italy. It
therefore includes only first- and‘ sec-

(Continued on Page 20)
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SHE IS THE JUDGE AND THE JURY

The lady above is named Mrs. Consumer. She That's why King Midas Semolina is the choice
represents millions of American housewives whose of t0 many macaroni manufacturers. They know

decision on your product is final. If you please it helps maintain the highest standards of color,

her taste . . . if she knows she can expect the same taste, and uniformity in their product . . . not

high quality every time she buys your brand, your only month after month—but year after year.

sales will continue to grow. But don't disappoint They know King Midas Semolina provides the

her .. . not even once . . . because if you do, you've extra margin of safety which safeguards the con-

lost a customer. It doesn't pay to take chances sumer acceptance of their brand.  They know

| with the quality of your product. it's good insurance,

y KING MIDAS FLOUR MILLS

¢ Minneapolis, Minnesota
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ond-generation Nalians. 1t can be seen,
therefore, that this does not include
all persons in the United States that
have Italian eating habits.

The survey made by me, with the
assistance of a group of manufactur-
ers and other workers, shows the fol-
lowing results:

A group of 56 families living in and
around Long Island City, N. Y., con-
sisting of 169 adults and 52 children
reported that they cook on an average
of 419 pounds of macaroni per week.,
Fifteen familiies or 268 per cent of
the total cooked macaroni seven times
per week and 45 families or 80 per
cent of the group cooked macaroni
three times or more per week, The
average per capita consumption was
1166 pounds per week or 60.63
ounds per year. Forty-one families
lanched the product after cooking,

Another group of 14 families resid-

ing in Columbia Heights in Brooklyn,

N.'Y,, and consisting of 69 adults and
14 children cooked an average of 130.5
pounds of macaroni per week, One
family cooked macaroni seven times
per week and 11 families or 78.1 per
cent of the group cooked macaroni
three or more times per week. The av-
erage per capita consumption was
1.572 pounds per week or 81.74
pounds per ycar. None of these fam-
ilies blanched the product after cook-
ing.

A group of 9 families in Louisville,
Kentucky, consisting of 22 adults and
6 children cooled” 37.5 pounds of
macaroni per week, none cooked maca-
roni seven times per week, but 6 or
66.6 per cent of the group cooked
macaroni three times or more per
week. These families had an average
per capita consumption of 1.34 pounds
per week or 69.68 pounds per year,
All blanched the product after cook-
ing. Similar results were obtained
from a group of 12 families in New
Orleans and a group of 18 families in
SL. Louis. All of the above are fam-
ilies of workers in macaroni plants,

A survey was also made of 350 fam-
ilies of lalian origin who were not
workers in macaroni plants, These
350 families were divided into 3
groups in order to determine the ap-
proximate average  consumption by
groups. The first group consisted of
80 families, the second group consist-
ed of 120 families and the third group
consisted of 150 families, The first
group consisting  of 331 persons
cooked 405 pounds of macaroni per
week, the second group consisting of
514 persons cooked 721 pounds of
macaroni per week and the third group
consisting of @05 persons cooked 762
pounds of macaroni per weck.

The first group of 80 families 1 *d
19 families or 23.7 per cent wao
cooked macaroni seven times per week

MACARONI

and it had 52 families or 65 per cent
who cooked macaroni three times or
more per week., This group had a
consumption of 1,224 pounds per week
or 63.65 pounds per capita per year.
The second group of 120 families had
46 familics or 383 per cent who
cooked macaroni seven times per week
and it had 88 families or 53.3 per
cent who cooked macaroni three times
or more per week, It had a consump-
tion of 140 pounds per capita per
week or 7295 pounds per capita per
year,

The third group consisting of 150
families had 34 families or 52.06 per
cent who cooked macaroni seven times
per week and it had 112 families or
4.6 per cent who cooked macaroni
three times or more per week. It had
a consumption of 1.25 pounds per
capita per week or 6447 pounds per
capita per year.

In all there was a total of 459 fam-
ilies consisting of 1,895 persons who
cooked 2,705.6 pounds per week. Out
of this group 124 families or 27 per
cent cooked macaroni seven times per
week, and 333 families or 72.5 per
cent cooked macaroni three times or
more per week, The whole group had
a consumption of 1.427 pounds per
capita per week or 74.20 pounds per
capita per year,

The results of this survey show that
macaroni constitutes a very important
part of the dictary of the Ttalian pop-
ulation in this country, A number of
families consumed one pound of maca-
roni per person seven days in the
week; therefore, probably more than
50 per cent of the caloric intake was
in the form of macaroni.

A survey was made also of a num-
ber of Italian bakeries in the Italian
districts of New York City and this
survey showed that all the bread sold
to Italians is of the hearth-baked type
which consists of a large proportion of
crust. None of the bread was found
to be enriched with either vitamins or
minerals,

Bread and macaroni constitute the
largest carbohydrate food consumed
by the Italian population and none of
it is enriched with cither vitamins or
minerals, Since a large portion of the
Italian population is in a low-income
bracket it would appear to be most
essential to have the products which
are used by them in the largest
amounts enriched with the same vita-
mins and minerals contained in the
bread and flour consumed by other
groups of the population,

Enrichment of Our Products

Our enrichment program has been
materially delayed by the war, It is
quite likely that no decision concern-
ing it will be made during the war.
However, we have been working on
this problem and for the past few
months have been in very close com-
munication with the Vitamin Division
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of the Food and Drugs Administra-
tion, working out methods of analyses
and of cooking macaroni products for
analysis, as well as determining the
amount of vitamins that is retained in
the product after cooking. This work
has involved considerable time and
m:ml\' analyses and we have finall

reached an agreement in our worl

which shows that from 50 per cent to
65 per cent of the most soluble vita-
min—which is Vitamin B3,, is retained
in the cooked macaroni product and a
larger percentage of the other vita-
mins, such as riboflavin and niacin,
and all of the minerals, is also retained.

The survey that we have made con-
cerning the consumption of macaroni
by a large segment of our population
will also materially help us in obtain-
ing approval of the use of these es-
sential clements in our products, 1f
you will notice Group 6 in the Seven
Basic Foods, of the WFA, you will
see that macaroni products are not in-
cluded, although the ingredient “flour”
from which a large part of our maca-
roni is made is included. You will also
notice that white bread which is made
from white flour is also included. This
is because they are both enriched with
vitamins «nd minerals, and they would
not be included if this were not the
case,

Recently 1 heard Dr. Walter Eddy
over the radio discussing a letter he
had received from some woman in
Ohio asking information concerning
the food value of macaroni and noo-
dles. The statement was made that
these were not nutritious because they
were not enriched with vitamins and
minerals,

Dr, Eddy is a foremost authority on
foods. He was professor of Nutri-
tion and Biological Chemistry at Co-
lumbia University in this city. He lec-
tured before students of Barnard,
many of whom are teachers of Home
Economics and of Nutrition, and who
spread the gospel among young girls
who will be our future housewives and
buyers of our products; and if any of
you men here believe that this is un-
important and will not have any ¢f-
fect on sales of your products you are,
in my opinion, very sadly mistaken,

Already we have had difficulty in
having aceeptance of our products be-
cause it is not enriched, and this re-
fusal will be materially increased un-
til we will find our products pushed
off the American table to the same ex-
tent that white bread was before it
was enriched,

Appoint Advertising
Agency

J. L. Ferguson Company, Joliet, 1I-
linois, manufacturers of Packomatic
packaging machinery, have appointed
MacDonald-Cook Company, Chicago
and South DBend, to handle their ad-
vertising,
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The National Macaroni
Institute

M. J. Donna, Managing Director

Prefacing this report of the activi-
ties of The National Macaroni Insti-
tute, let's ask ourselves the question—
“What About Tomorrow "

Every industry, we believe, is com-
batting new problems that grow out of
the war and will face still newer ones
when peace comes, Do we fully real-
ize the need of taking the public into
our confidence with respect to our
-food, our plans and policies? Well,
you owe it to yourself, to your Indus-
try, yes, to Uncle Sam in these war
days, to give more than 3 passing
thought to—"What about our Indus-
try's Tomorrow;"’

In connection with the gigantic job
of feeding our people in these hectic
war days, the Office of War Infor-
mation, last week, working in co-
operation with the Office of Price Ad-
ministration released the following
statement ;

“"Everyone connected with food has
much to do before it ean be said that
the food battle is won.”

The macaroni-spaghetti-egg noodle
manufacturers are very much in this
global war, Their products are found
not only fighting the Battle of Health
and Strength on the civilian front,
but through the War Food Adminis-
tration, lend-lease and other agencies,
they are fortifying the fighters of the
United Nations at all battle stations,
and the destitute on the home fronts
of other lands,

Spurred by Government demands
after Pearl Harbor, December 7, 1941,
the Macaroni-Noodle Industry imme-
diately expanded production through
1942 and the first half of 1943, filling
the combined demands of jobbers and
retailers who vied with the several
Government agencies for deliverices,

Then came Rationine. Most ev-
eryone thought it meant Utopia for
the Macaroni-Noodle Industry. Was
not its food one of ‘the very best that
was not rationed, Would not the de-
mand for it naturally exceed all ex-
wetations, when “point-frenzied”
0usewives went on a buying spree
for_nonrationed foods ?

Every press was producing 1o ca-
pacity. The demand would be unlim-
ited. - Why bother about products pro-
motion or an educational plan, rea-
soned altogether oo many, overlooking
the fact that there may come another
day! Isn’t it foolish 1o urge the pub-
lic to do more buying now that the de-
mand for macaroni products was al-
ready greater than production ?

Practically the entire income for the
operation uf the Institute comes from
voluntary contributions by industry-
minded, publicity-conscious operators
and allicds who can see a little fur-
ther into the future than can most
businessmen,  Many of these contin-
ued their periodic'contributions ; more,
experiencing a feeling of future secu-
rity, ignored all appeals, thus robbing
the Institute of its very lifeblood,

That was during the Rationing Trial
Period. . . . Then came the rude awak-
ening, about a year ago, Rationing
was not the blessing many had expect-
ed it to be. Government buying grad-
ually decreased when its” macaroni
products stock-pile was complete and
only replenishments  were  needed,
Purchases for home use dropped to
prewar levels, or lower. What was at
the bottom of all this?

Rationing was hardly the buying
spur many had expcclc(t How could
it when such naturally accompanying
foods as meat, butter, oil, tomatoes
and cheese required so many of the
homemakers' precious points? So by
last Fall there was a reversal in the
thinking of many. Immediately there
was a demand that money be raised to
finance the promotional work of the
Institute,  The regulars  contributed
liberally, and many new supporters
flew the “green,” g!cnrly $3,

raised,

So the Institute started its educa-
tional and promotional work in its us-
wal small, deliberate way., First we
tried some Victory Recipes. They
went well at first, but later there dcvcl’-
uped a fecling that they might not do
the Industry much peérmanent good.
Then we tried a series of recipes call-
ing for macaroni products with very
little, if any, of he rationed or high-
point products, not differing much
from the "Victory” series. The word
“Victory,” when applied to food, set it
up as something that must be eaten
under stress of war or scarcit v, with
the result that it probably wouhfuut be
caten in quantities when the compel-
ling reasons no longer made its com-
pulsory consumption necessary,

Next we trivd some combinations
with low-point meats, and they proved
more popular. From our experiences
we are all the more convinced that
one does not eat bread alone, nor
meat, by itself; that there are natural
food combinations and that people can
be won over to the use of macaroni
products easier if we recommend their
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use with meats, or tomatoes, or cheese,
or in tasty salads.

In reports on the subject of Maca-
roni Products promotion and consum-
er education made to previous gather-
ings of the Industry, | spent consid-
erable time and effort in my amateur-
ish way to tell you Wiy the Indus-
try should do more and more in the
way of favorable publicity for their
fine wheat food, to convinee nutrition-
ists, to win the home cconomists, and
to teach housewives how best to pre-
pare this food in the many tasty and
satisfying ways in which it can be cas-
ily served,

You have heard them all before, so
this time I will confine the balance of
my report to what has been attempted
by the Institute, what has been ac-
complished.  Another reason for this
decision is to save you time and my-
seli some embarrassment, In looking
over the program, | note that an ex-
pert on food publicity is to follow my
presentation, and 1 feel it is not safe
for me to venture in my inexpert way.
I'm reminded of a Chicago drunk who
boarded a double-deck bus and seated
himself right next to the driver. He
had just enough spirits in him to make
him boresome, He so greatly annoyed
the driver with his talk and foolish
questions, that the driver said:

“Brother, why don't you go to the
upper deck. It's nice “and cool up
there and the fresh air will do you
good.”

The drunk looked at him quizzingl
and replied—"All right, boss, I think
I will”

He made his way unsteadily (o the
upper deck of the bus, but was gone
only a few minutes, when he was back
again in his seat next to the driver,

“What's the matter?" asked the
driver, “didn't you like it up above?”

“Yes, 1 did)” he replied, “the air
was nice and fresh up there, but it
wasn't safe . . . there's no driver.”

You'll appreciate my decision to ab-
stain, The “driver” comes later, Dut
in keeping with the wishes of the In-
stitute’s good friends, several promo-
tional and educational releases were
used to very good advantage during
the past year,

There was a 3-way release last win-
ter, with one prong aimed at the larg-
¢r newspapers and the magazines that
were equipped with their own cut-
making apparatus, This was in the
form of a glossy print photo of four
selected recipes showing tasty uses of

our products. Accompanying were
sugpested cutlines and our story,

The second prong was aimed at the
weeklies and smaller papers, To these
was sent our story, with illustration,
in mat form,

The third prong was aimed at the
domestic science teachers, the home
economists and nutritionists, radio sta-
tion supervisors, and such, This was
in the form of a multilith, with a page

size illustration of a selected dish on
one side and three smaller illustrations,
recipes and story on the other,

Then we had several smaller re-
leases, some for Lent, all generally
planned for use by the smaller pa-
pers that arc often more thoroughly
read in the homes, .

Our promotional year, still using
some of the money contributed last
fall, will close with our special Sum-
mer Release, This, too, is a J-way
coverage; glossy prints of three rec-
ommended recipes with story beamed
at the larger newspapers and maga-
zines; a mat release for the smaller
ones and a multilith for the teaching
profession, the rmlin.:\ml the home
front. The chosen recipes are:

1—Rasic Egp Noodle Casserole

2—Elbow Macaroni Salad .

3—Spaghetti  with Commercial
Sauce in Salad Plate.

Under prevailing conditions, their
acceptance was phenomenal as our
scrap book and presentation chart
show.

Viewed from any angle you choose,
macaroni, spaghetti and cgg noodle
education and promotion is a Must
—the first in importance among the
Industry’s many needs. Consumption
of our food by our Americanized FEu-
ropeans who know the value of this
food and appreciate its goodness, 1Ims
practically ~reached the  saturation
point, Immigration has ceased, Con-
sumplion increase, however, is pos-
sible, and very much so, among the
millions of Americans who have lit-
tle or no idea of the food value of
macaroni products or of the many
ways of preparing and serving it
They seem anxious to learn—so il's to
these millions that your cducational
and promotional work is to be beamed
in the future, )

Please pardon these two cautions:

a. Our rationing experience  has
convinced us all that our food is not a

substitute for any other food—rather
a product that blends nicely with all
good foods. In this connection, may |
refer again (o a statement made by Dr.
Wesley Hardenbergh, president of the
American Meat Institute, who in a
letter last Spring to me on the cam-
paign then being launched to promote
the greater use of bacon, said :

“Our purpose in bringing this material
to your attention is to point out that maca-
roni is listed in many of the recipes aimed
at wdding variety amd taste appeals 1o
meals. This material is being distributed
to conductors of radio home-makers hours,
newspaper food page editors, home eco-
numics writers, aml others who are in a
position to inform the public about foud
products. We are sure thay in helping the
sale of those products which we mention
along with hacon we also are ||l'iplnu_'l|lt'
sale of bacon. As you will note, the recipes
point out that bacon is a fine accompa-
niment for other foods as accompaniments,
rather than as _competitors, and we are
urging its use in combination with these
other foods. "

“This type of promotion follows one of
the basic themes of the Institnie's ap-
proach to all types of food promotion,
namely—that a food product cam be pro-
moted on ils oten merit and not as a sub-
stitete for some other product. In follote-
ing this theme, it often is possible to build
yood will for other foods as accompani-
ments rather than as competitors.

b. The National Macaroni Manu-
facturers Association has its NaTion-
AL Macakoxt Ixsmitete. It has
served the Association and the Indus-
try for nearly seven years. It has
carned for itself and for those it rep-
resents, invaluable good will. .

Whatever you do, preserve the iden-
tity of The Macaroni Institute, En-
gage all possible expert oo that you
can afford, but let all activities be car-
ried on in the name of your In.-i.mulv.
1t will grow in usefulness and will one
day be as valuable to the Macaroni-
Noodle Industry, as the American
Meat Institute is to the meat packers,
the Milk Institute to the milk dealers
and the Wheat Flour Institute is 1o
the Millers' Federation,
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It's a good thing. Hang on to it.
Someday in the near future, you'll he
glad you did.

Finally, I'Il give vou the theme for
vour next educational drive aimed m
the Housewives of America. It wils
suggested by Presidem C. \\ Wolie
of the Natonal Macaroni 3lLanufac-
turers Association. To me, it is one
that has both the punch and I.]I.l.' pood
sense that will put it over. It is—

“He gets 1 powxtows. Wuy
NOT GIVE FT 10 1M AT HoME?”

Rice Release to
Affect Prices

Rice, a competitor of macaroni prod-
ucts in certain markets, will be more
plentiful on grocers' shelves as a result
of a recent announcement by War
Food Administration that about 550.-
000 pockets of rice being sold.  Sales
in industrialized arcas are being made
from Washington through food bro-
kers acting as government agents or
by direct negotiation with WFEFA,

Allocations of this rice to areas will
be based on sales history adjusted 10
wartime increase in population.  liro-
kers are being asked 1o determine
quantitivs required by cach trading
arei, including all outlets such as in-
dustrial users, wholesalers, chain, ete.,
to carry them until the new crop. Or-
ders confiemed will be at OP'A eeiling
price, f.0.b, cars, original vendor's mill,
Rice will he shipped on commereial
bill 6f Tadling, sight draft attached, with
no allowable discounts.  Other  rice

will be offered to original vendors who
have made all delivery under set-aside
order, for release into their established
distributive channels,

Al requests for information: should
be referred to M. L. Brenner, .-\nu}r
tion Harry Aspinwall, Office of Dis-
tribution, War Food  Administration,

ashingon 25, D, C.

sales.

178-180 Grand St

Makers of

HNOLDING FIRST PLACE

reet

TRADE MARK

ALDARI Macaroni Dies have held first place in the field for over 19 years. The leading macaroni plants of the world

Maldari Insuperable Dies.

llt?dilal.r:: ::l:gllo u:l Maldari Dies in your business. A better, smoother, finished product will help 1o increase your
w

Macaroni Dics

New York City

‘g ica's Lorgest Macaroni Die Makers Since 1903—11"ith Munagement Continuously  Retamed in Same  Family"”
“America’s Lor, ! I 3 R
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M., Virg B. Clarahan of Pendleton & Dudley, Agsociates. convention speaker
on food publicity.

Publicizing Food
Products

By Virg B.

Clarahan

Pendleton Dudley and Associates, New York City

“Successful publicity as applied’to a
food product today is practical stuff
which has lost \\'ftntuw-r sequins or
mink coats it may ever have had and
is dressed in overalls with its sleeves
rolled up ready to do a job,” Mrs,
Virg Binns Clarahan, well-known pub-
licist and associate member of the firm
of Pendleton Dudley and Associates,
New York, told members of the In-
dustry in convention at the Hotel New
Yorker on June 22,

“Publicity today is the interpreta-
tion and cfisscmiunlinn of facts de-
signed to inform and educate the con-
sumer in favor of your product,” said
Mrs, -Clarahan. “It must be honest,
factual, informative and designed as a
service to the editor, writer, broad-
caster or thought-leader, and material
released through the channels to which
consumers turn for information or
entertainment must be of the very
highest caliber,”

“The present-day consumer is pien-
ty smart,” she said, “She is learning
to consider food values, read labels,
understand price ceilings and howl to
the OPA w‘wn she is gypped. It's
different world today but it’s the best
of all possible times to change or fix
food habits for years to come. The
industries which do a worthwhile edu-
cational job now will reap the bene-
fits; the industries which sit idly by

and watch the parade pass along will
suffer declining sales,”

Stating that the recognition of food
as a weapon of war and an instrument
of effecting peace, together with the
government nutrition drive, has
brought food into fourth place as a
subject of public interest—with the
prosecution of the war, legislative
matters and political actions ranking
ahead—and made it news as never be-
fore, Mrs. Clarahan said that while
competition for readers and listeners
has never been so keen, good material
on food of real help to wartime home-
makers will still find its place in the
sur,

Seven “ingredients” common to all
successful publicity programs on food
products were stated by Mrs, Clara-
han as follows:

(1) Sound rescarch; (2) Home
cconomics; (3) A start with the “right
people”; (4) An intelligent approach
to the “bell sheep” or thought-leaders ;
(5) Good press relations; (6) Good
“private’ or intra-industry relations;
and (7) A long-term plan,

Citing various examples of what
other industries have done to improve
their public relations and extend the
market for their products, Mrs, Clara-
han explained some of the inner work-
ings of a publicity operation and

wound up with an invitation to the
macaroni lmlustry to investigate its
own need for a publicity program,

Commander-Larabee
Announces Merger

Mr. E. J. Quinn, vice president of
Commander-Larabee  Milling  Com-
pany, Minneapolis, has just announced
a merger of the Soya Products Divi-
sion of Commander-Larabee Milling
Company and Archer-Daniels-Midland
Company.

The new division will start imme-
diately merchandising a new and im-
proved soya product under the trade-
name “Il:ni.'crs' Nutrisoy,” through the
sales organization of Larabee Flour
Mills Company of the southwest, un-
der the direction of Mr, E. D, English;
and the sales organization of Com-
mander Milling Company of Minne-

‘apolis under direction of Mr, Dwight

K. Yerxa.

R. G. Bricrley, former sales mana-
ger, has  been manager of the
new Soya Products Division; J. P.
Holt, former salesman for Larahee
Flour Mills Company, Kansas City,
Mo., has been made sales mana-
ger of the southwest division with
headquarters at Larabee Flour Mills
Company in Kansas City; H. J.
Guernsey, former salesman for Com-
mander-Larabee Milling Company, has
been made sales manager of the north-
west division with headquarters in
Minneapolis; E. O, Paschke, Chicago
representative  for  Archer-Daniels-
Midland Company, has been made
sales manager of the central division
with headquarters in Chicago,

This merger is in recognition of the
increasing importance of soy flour and
soya products in the baking industry.
It brings together all of the facilities
of one of the oldest and largest soy-
hean processors, and one of the oldest
and largest millers in the country.

This new product has been custom-
made for the baking industry and has
heen so developed that it can be used
without any change in the baker's for-
mula. It has been developed under
the direction of Dr. J. E. Hayward,
Director of Nutritional Research for
Archer-Daniels-Midland Company and
Ralph M. HBohn, Director of the new
Food Research Laboratory of Archer-
Daniels-Midland Company and Com-
mander-Larabee  Milling  Company.
Ralph Bohn has brought to Archer-
Daniels-Midland  Company his long
and successful experience in the bak-
ing industry and has been working
for the last nine months to develop
soya products that are especially adapt-
ed to the baking industry. Miss Dor-
othy Zecllers, Home Economist, and
Mr. Max Gibson, Technical Service
Representative, are also working under
Mr. Bohn's direction in providing
service to the baking industry on soya
products.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

del drying unit, which has been especially designed
We also make similar apparatus for the con-
Full specifications and prices upon request.

We illustrate herewith our latest mo
for the continuous, automatic drying of Noodles. .
tinuous, automatic drying of Short Cut Macaroni.

In addition to the equipment shown on these pages, we slill build standard mixers,

Ineaders, hydraulic presses, etc.
acond hand, rebuilt mixers, knead-

hoi lection of s
IMPORTANT. We have a very choice %6 We invite your inquiry.

ers, hydraulic prosses and other equipment to select from.

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

Address All Communications to 156 Sixth Streel
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to our Automatic Contin

uous Pr H
Long Pastes, we also manufacture a Coaﬁnuou:a;re::
for the production of Short Pasies of all types and sizes.

The raw material and water is auto

matically fed b
the ltrllsntt;linghdevice into the Mixer and no hur:d!in;
or ailention is necessary as all
matic and continuous, A TR A

Guaranteed production of not less than 1,00
000 povnds
::;"hour. d}'ill:lnhed goods unilorm in Iongth.poll is
ary and hygienic as the product
o product is untouched by

156-166 Sixth Street

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

At the presenl time, we are concenlrating practically
all our elforls on the manufacture of materiel for our
Armed Forces und those of our Allies,

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

BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Address all communications to 156 Sixth Strest
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THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The machine above shown s the only continuous press in
the world which has a positive spreading atlachment and is
fully automatic in every rcspect.

- Do not conlfuse this press with those being offered by several

competitors. 1t Is the only continuous press that |s guaranteed
to automatically spread macaronl spaghelti or any lorm ol long
paste as soon as the machine is installed. No oxperiments
necessary after installation,

In offering this machine fo the trade, Consolldated adheres
strictly to lts policy ol ollering only equipment that has been

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 time that the raw malerial is fed inlo the recelving
compartment until It is spread on to the sticks. no manual opera-
tion ol any kind is nocessary as all operations ate continuous
and autematic. Manulacturing cosls greatly roduced. Porcent:
age of irlmmings greally reduced as oxtrusion is by direcl
hydraulic pressuro. Produclion from 900 to 1.000 pounds per
hour. Recommended where long, continuous runs are required.

156.166 Sixth Street BROOKLYN, N. Y., U. S. A, 159171 Seventh Street

Address all communications lo 156 Sixth Stret

Write for Particulars and Prices
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GANGED NOODLE CUTTER
Double Calibrating Brake

THE machine shown above is our very latest
E'nodel noodle culter and has been specially
d.emgnud for planis requiring a very large produc-
ll?n. It has been designed to facilitate and expe-
(!I.IB the changing of the cuts with the least loss of
time, All the culting rolls are mounted in a single
frame and the change of cuts can be made in-
slantaneously. All that is necessary to effect a
change is to depresa the locking attachment and
rolate the hand wheel, which will bring the proper
culting roll into culting position. o

Any number of rolls. up to five, can bo fur-

nished with this machine. This assortment will

take care of all requirements, but i
can be furnished, if desired. T

: It has a length cutting knife and a conveyor belt
o carry the cut noodles to the collector for con-
veyance to the noodle dryer or to the trays.

All ?ulung rolls and paris which come in con-
tact with the dough are of stainless steel to pre-
vent rust or corrosion.

Machine is direct motor driven and
drive are fumished with the same. kit

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

Write for Particulars and Prices
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War Foods

F. D. Cronin, Director
Northeast Region, Office of Distribution, WFA

I'm always glad to have the chanee
to talk to food processors. They are
an important_part of the distribution
line along which food passes from the
farmer to the consumer. They have
kept food moving along that line in
spite of wartime difficulties,

Your product is unrationed and un-
allocated, Dut don't let that make you
feel as though we in the War Food
Administration are not aware of what
you are doing and of the plce maca-
roni plays in our total food program.

All food is important. 1'm sure we
all agree with War Food Administra-
tor Marvin Jones that, “At no time in
history has so much of the world and
even civilization itself placed so much
dependence upon American food.”

In the past war months it is no se-
cret, 1 am sure, that many American
housewives have depended upon your
praducts to extend their available meat
o other foods 1o meet the require
ments of a  hard-working  family.
American macaroni, for the most part,
stays at home where it cn he com-
bined with many other foods into pal-
atable and nutritions dishes which help
to keep the home front workers well-
fed.

The job of the War Food Admin-
istration is to direet our food to the
places where it contributes most to a
quick and decisive victory. So the al-
location of available supplies 1o the
various groups who are working to-
ward that victory is very important.
Here is the way the 1944 food allo-
cations shape up:

For the year 1944, the food supply
will be shared among three principal
groups—United  States civilians, our
own armed forees and war serviees,
and our allies. Our ten million or
more soldiers, sailors and marines
have first call upon our food supply,
receiving aprpoximately 13%2 per cent.
They will probably require 16 per cent
of our meat, almost 10 per cent of our
milk production, 26 per cent of our
canned fruit, and almost as great @
percentage of our canned vegetables,
Food needs of the services are large
because the average serviceman cats
one and one-half times as much as the
average civilian and because the Army
must have a food reserve months in
advance. Each soldier eats about 514
»ounds of food a day. The Army and
Javy stock pile must contain a 90-day
supply for each man in this cnumri'
and an eight-months supply for cach
man overseas. At any one time, then,

there must be a reserve of more than
5 billion pounds of fomd for the war
SUTVICES,

The second and by far the largest
claimant for foud is our civilian pop-
ulation. Civilians will get 75 per cent
of the supply, which means that the
quantity and nutritive value of fond
available in 1944 will be abour the
same as that available in 1943, With
incomes larger than ever before, many
pople are cating better than hefore,
In fact, if purchasing power were not
cheeked and if food were not allocat-
wl, there would be very Tinle left for
our soldiers overseas, 10 say nothing
of our highting allies,

With due consideration to other
needs of claimants the following sup-
plies of food for civilian use are in-
dicated in 1944, Supplies of fluid milk
for civilians are expeeted at about the
levels of the past year, Camned fruits
and vegetables will be considerably
more scarce because of increased mili-
ry requirements,  Dried fruit .ru(‘-
plics should be ample, at least for the
first nine months of the year. For the
first cight months of 1iu- yuir sup-
lies of dry beans and peas Cinclud-
ing canned pork and beans) will be
about 11 per cent higher than they
were during the corresponding period
in 1043, Civilan supplies of butter
will be down considerably for the year
awing to very large military neeis and
to the lower production  prospects.
Margarine  will e up somewhat,
though not enough 1 offset fully the
decrense in butter, owing to limitations
on raw material, processing capacity,
and competing requirements of other
groups. Supplics of coffee, tea, and
cocon should be a litle more liberal.
With respeet to jams, jellics and oth-
er spreads, the supply will he rather
tight, with relatively abundant quan-
tities of citrus marmalade and more
peanut butter than last year. Citrus
fruits prospects are very good and we
are hoping for gond crops of maost
vegetables.

In comparison with the situation in
other countrivs, the civilian picture in
the United States is very attractive, In
Great Britain, for example, fond is
adequate, nutritionally  speaking, but
any great varicty is probably out for
the duration.  Meat consumption is
down a fourth from prewar. An Ling-
lishman gets two ounces of butter a
week compared with our 4, and only
1 shell egg a month, In Russia, there
is almost no butter; the total fats -

F. D. Cronin

tion is less than 2 pounds o month for
certain manual laborers: amd in the
large population centers no milk what-
ever is provided for any group ex-
cept children under six.In France
there has een a loss of 11 pounds of
weight per person, for the average
Frenchman's  daily  fond  supply  of
black bread, weak soup, and cat meat
is about 1LOKK) ealories a dav.

The third main claimant for our
food supplies are our fighting allies,
and it is expected that fond shipments
1o these countries will total about 11
per cent of estimated supplies—4 per
cent to Great Britain, 34 per cent o
Russia and 31 per cent 1o other Unit-
el Nations and liberated areas,

1 vou wonder why our Allies need
foud Trom us, remember that ticlds in
Russia that eme produced food for
multitudes of people have long been
battlegrounds,  When Russia lost the
Ukraine and the North Caucasus, she
fost A0 per cent of her best farm land
and more than 40 per cent of her usual
food output. OF the food sent 1o Rus-
sia, practically all goes direetly 1o the
framt lines and to military hospitals,

In 1943 the Russians gor 235,209
pounds of macironi, el other Lemd-
Lease recipients got 127,200 pounds

England, a country of double the
aren of  New York but with three
times is nany people, has always had
1o depend substantially upon food im-
ports ta feed its 40 million inhabitants
Before the war, England produced on-
Iy A0 per cent of her regquirements
[y plowing up lawns and golf courses,
she has inereased her production 1o
about 24 of her needs. For the re-
maining one-third she sl must de-
pend upon imports,  Foud sent from
the United States represents less than
10 per cent of her requirements but
it is nevertheless the margin between
enough and not enough. Had she nit
received fond from us, England could
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not have served so long and so well
as a base for big-scale hghting.

I'd like to say right here that the
percentage allocations of our supplies
didn’t just happen. Representatives of
all claimant groups present to the War
Food Administration detailed and sub-
stantiated estimates of the minimum
amounts and kinds of food that they
will need from U. S, supplies. U. S.
civilians are rcprcsuulccl among the
claimant groups by the Civilian Re-
quirements Branch of the Office of
Distribution, Each claim for food is
carefully weighed against the total
supply and a consideration of the
claimant’s contribution to the war ef-
fort, and a food budget is finally
made up. Claimant groups often are
asked to reconsider their estimates, to
lower them, or to accept alternate
foods. Every three months claims are
reviewed to adjust them to a changing
war and food supply picture. In this
way, each claimant group is provided
for, in accordance with what is con-
sidered to be its need.

Now for some consideration of
prospective supplies of the specific
commodities in which you as macaroni
manufacturers are particularly inter-
ested,. I suppose these agricultural
woducts can be divided under the
weadings of foods which go into maca-
roni, foods used in combination with
macaroni, and those which are in com-
petition with it,

I am glad to be able to tell you that
this year the main ingredients of maca-
roni will be plentiful, easily obtained,
and probably reasonably priced. In
Minnesota and the Dakotas, the most
important states for durum wheat pro-
duction, 1944 acreage planted is con-
siderably larger than last year. Total
acreage of durum wheat for 1944 is
estimated at 2.3 million acres or 3.1
per cent above the 1943 acreage. Pro-
duction of eggs, another component of
macaroni, has been far heavier in the
carly months of 1944 than in any pre-
vious season. 1944 production as a
whole will probably exceed the 1943
all-time record of 5 million dozen,

While prospects for supplies of
foods used in combination with maca-
roni are on the whole favorable they
are not quite as encouraging as for
the commaodities 1 have just men-
tioned, Processors estimates of toma-
to production indicate an acreage 4.4
per cent larger than last season’s and
yields approaching the 1938-42 aver-
age of 54 tons per acre, This means
i prncu.-ieiiu[.,' crop 20 per cent grealer
than last year's, Tomato requirements
for the armed forces and war services,
however, have increased for 1944, so
that unless there is increased produc-
tion in Victory gardens and more
home canning for later use, shortage
in the civilian supply is foreseen for
next fall and the spring of 1945,

The best estimate concerning the
supply of meat available to civilians
for the next several months may be
summed up in the general statement
that while some of the choice cuts of
the better grades of meats will prob-
ably be more difficult to obtain, the
supply of most currently point-free
meats will remain rmson:lfliy plentiful,

United States cheese supplies in
1944 are expected to be divided in
such a way as to make available for
civilians 55 per cent of the total sup-
ply. That is about a pound lvss per
capita than they received during 1943
but almost the same quantity as they
have been receiving in recent months
under rationing. Production of Amer-
ican cheddar cheese, which accounts
normally for about 80 per cent of the
nation's total cheese production, is es-
timated at 800 million pounds for 1944
or almost 30 million pounds more than
was produced in 1943 and about 290
million pounds more than we normally
1 roduced before the war. Most of the
vstimated increase in cheddar produc-
.on over last vear, however, is expect-
td to be atizined at the expense of oth-
er-than-cheddar cheeses.

In considering prospective supply
of food which might be considered as
possible competitors of macaroni on
the dinner table, we find that the pres-
ently-expected potato crop of 410 mil-
lion bushels will be fifty-five million
bushels smaller than the 1943 crop
and, according to the Burcau of Agri-
cultural Economics, smaller than the
production necessary to meet all de-
mands.

Reports of growers’ intention to
plant as of March 1 indicates that in-
tended 2 reage for 1944 of dry edible
beans will be less than in 1943 but
that the crop will be about equal to
last year's. 1944 acreage of rice is
also expected to equal that of last
year.

I know you all want to help win
the war, There are one or two ways
in which you can help in bringing
about an equitable and full utilization
of our food supply in the process of
managing your own business.

Right now, for instance, you can
help meet an acute problem concern-
ing eggs. LEggs are in very heavy sea-
sonal supply, Storage space is short,
The two (‘:wlnrs have combined to
leave this country with more than
800,000 cases of shell cggs for which
there is no commercial storage space,
1f we are to save those egps Iﬁey must
be consumed or put into noncommer-
cial storage before they become unfit
for human consumption.

We are asking the housewives of
the country to help meet this acute
storage problem by storing an extra
dozen or two of eggs in her home re-
frigerator, You can help if you can
buy eggs in greater quantities now for
your own needs and store them in any
storage space available to you. 1
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know that you keep in close touca
with the four situation and many of
you probably have already done what
1 suggest. If you have, let me assure
you that you have made an important
contribution to the conservation of
good food. If others of vou caa buy
and store cggs just now when they
are plentiful you will be helping
mightily in the war food program and
helping yourselves also,

You can help in another way, |
think most of you have been coip-
crating in the “No-Point—Low-Point"
campaign. You know that the War
Food Administration has been stress-
ing the use of these no-point—Ilow-
point foods wherever possible to con-
serve scarce commoditics,

Your prod