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Jhe Dumum (o and
Milling Shill

August is durum harvest month. It is too early
to know exactly the quality of the 1944 crop—but
that's no longer the worry of the season.

The Macaroni Industry has coniidence in the
ability and skill of the durum millers to blend
available grades into the most suitable raw
materials for quality macaroni-making.

Proof of this confidence is the practice to con-
tract for the crop-year needs many weeks in ad-
vance of the durum harvest. It is mutual faith
growing out of years of trust and friendly rela-
tions.
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An outfit we know spent a for-
tune to win consumer acceptance.
But sales did not respond. Why?
Analysis showed the product was
a wallflower—lost in the company
of compeling products that shouted
for attention!)

We were called in for a new packaging job.
We surveyed the markel, and found that 11 com-
peling products had great:r eye appeal.

Then the Rossotti orgraization went to work.
Did we simply design ¢ more artistic package?
We did not. We built one to compete practically
on the dealer's shelf with those other products.
Even new serving suggestions were worked out
in the Rossotti kitchen. Nutrition value was em-
phasized on the label.

Was it a success? We don't know how much of
the present greatly increased sales is due to
market conditions and how much rightfully be-
longs to the Rossotti-created label. But we do
know sales have increased steadily every month
since. Today, this former wallflower is the life of
the party.

What are your labeling and folding carton
problems? Put them before a Rossotti consultant.
For back of him is the Rossotti organization with
one of the most modern plants in the country,
where every safeguard—irom color, which we
grind ourselves, to weather, which we control—
is devoted to your packaging requirements. And
our "know-how" dates from 1898|
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SINCE 1898

ROSSOTTI LITHOGRAPHING CO. INC. « NORTH BERGEN, N. J.

New England Olfice: 200 Milk Streel, Boston 8, Mass,

Mid-Wesl Division: Rossotti Midwesi Lithegraphing Corp. 520 N, Michigan Ave., Chicago 11, Il
Woest Coost Division: Rossotti Wesl Coast Lithographing Corp. 255 California St. San Francisco 11, Ca'i’.
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josesh James Cuneo, 49 years old, and one of the
best-k wwn manulacturers of inacaroni products in
Amerivy, died at 1:30 o'clock Wednesday alterncon,
July 17, at Mercy Hospital, Pittsburgh, where he had
been ¢ palient since Easter Sunday. Death was not
unexpecled, as complications had set in despile every
vare by physicians and nurses.

He was a lilelong resident ol Connellsville, Pa.. and
was the son of Mrs. Antoinnette Cuneo ol 237 Easlt
Crawlord Avenue. Born December 23, 1894, in Con-
nellsville, Pa., he was educated in the schools of his
home cily and alter graduating from the high school
there, altended St. Vincent College of his home city,
and laler graduated {rom Mount St. Mary's College at
Emmittsburg, Maryland

He became associated with the macaroni lactory in
Connellsville soon afterwards, and in 1932 assisted in
the formation of La Premiata Macaroni Cerporation n
his home city, serving as general manager until his
death. For years his firm and its pret.ecessor have been
alliliated with the National Maca:oni Manulacturers
Association; he represented his firm at all Industry con-
ventions since 1932. In 1936 he was first elected 15 the
Board ol Directors of the National Ausociation, being
elevated to the vice presidency of the organization in
1939. In 1940 he was unanimous'y chosen as President
of the Associalion, serving in that capacity for one term
On reliring in lune, 1941 ne automalically became the
Adviser ol the Beard and Associatior, a pesition which
he held at the tiine ol his death

His brother, Lawrence E. Cuneo, who preceded him
in death last May 4, also represented the Connellsville
Macaroni Company in the Association Council, as di-
rector, and as nativnal treasurer

The late Joseph |. Cuneo was a [raternalist, civic
leader and organizer. He was a past grand knight and
district deputy of the Knights ol Columbus and was
vlso a member of the Kiwanis Club. He was associated
wilth the National War Labor Board's Connellsville
branch, being particularly concerned over the wellare
of the employes in macareni plants in the Pittsburgh
ared.

Industry Leader and Associate Adviser

Masses Away in Prime of Lile

For thirty years, Mr Cuneo was a memn!r of the
male choir of the Immaculate Conceplicn “atholic
Church, and was its director at the time of .5 d2ath

Surviving are his aged mother, also threc sisters.
Miss Jennie A. Cuneo, at home, Mrs. James DeOre ol
Connellsville, and Sister Marie Anita, St. Vincent Con
venl, Butler, Pa., and three brothers, Frank |, Raymond
A, and William ]

The luneral was held Saturday. July 15, lfrom the
home lo the Immaculate Conception Church where a
solemn high mass of requiem was celebrated at 10
am. by Rev Henry A Geibel, pastor. as celebrant
Burial was in St. Joseph's cemetery

The macaroni indusiry has lost an active leader and
the National Association a loyal and str.... =h supportet
Expressive of the sympathy of the entir: wdustry, the
National Association oftered a spiritual bouquet which
brought the lollowing note Ircm the deceased s aaed
mother to the Secretary of the Association

held in grarelul

“Your kindness and sympathy #tll always b
remembrance Our humble ptayers and dee
lar

ol him may bring you, ol
many blessings May Gru bless yc
Mrs Antoinnette Cuneo and Family

The lollowing Editorial from his nome-town paper
tells what his community thought ol 115 prominent citi
zen

"The death ol Joseph [ames Cuneo gencral managur e
laty and treasurer ol La Premuata Macaront Corparation. it
Morcy hospital, Pittsburgh Wednensday alternoon. remov s fron
\his city a man held valuable as o citizen and indy

““loe’ Cuneo 13 regarded as being wvirtually
the success ol the macarom ccrporalion if
guided the plant through the y ars of depre: qiving em
ployment to a large number ol ~orkers and sloying constantly
on the job to lind outlets lor his products

“Interested in Connellaville a: his home town, he was al
ways regarded as a booster Ve remained backsiage in moit
community activity, shunnine the spotlight, but willing 1o '"‘l’..'
scribe 1o all projects that would advance civic life in this oty
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Honctlmaon T Over Education i
Nearly four score of the country’s leading manufac- Just how much truth ix there to the oft-repeated state- ‘
g turers of macaroni products enjoyed a well-carned busi- ment of an ancient seer who is reputed to have said:
ness vacation in New an[c City last Tune, attending the “There's nothing new under the sun
annual conference of their trade. From reports and i e 1 fikes ol iz
discussions heard during the two days’ convention and il 'I"' light of this statemaent, it is interesting to re-
through personal contacts with fellow manufacturers, ‘l'.‘.“ the proposal by leading munufacturers that con-
N they got the impression that the industry's “honeymoon” ditions warrant something being dows codperatively 1o
| was over., . educate American consumers as to the e merits of
¢ macaroni, spaghetti and egg noodles as a grain foud g
E Starting shortly after the sneak attack on Hawaii by that sh(lmld find its way to the American table more reg-
K the Japs, December 7, 1941, the whole industry started ularly in any nfl the many combinations in which this
on a honeymoon which lasted for nearly two years— food can be tastily served,
too short as most honeymoons are. During that period That there is a current need for the proposed prod
& E{i:“f\n:tll)l t(ﬁl;iy [[Em;rm:l:ll:'?ir L‘ll]u)ic(!‘:? F.mq"f.hl,c_hl;m; ucts promotion and consumer  education  campaign s §
: sl |11"l Lol ¢ er l’fn‘_u“l Saom, vy 1;1 taken for granted.  Its present proponents do not claim K
‘o v::lrltl'{l “t_-;::ﬂ:_'s‘:h_;;(':ILI:(’]'“:‘)IH.:!LF':""‘"L TEHF WP £0; T that the idea is original with them. It like many other
: < : S problems of the tiade, has been ¢ ssed for years,
X ni Selling became mere Dlay.  Sales forces were reduced Past experiences have toght the leaders that there i
to a minimum, Thc' big problem was to fll orders, not a double teaching job to be done, if the proposed activity
only for the immediate need of the armed forces and is to suceeed.  The parallel job is to “teach the teach-
for civilian use, but rash orders placed to build stockpiles ers.” There are two elements in the industry that are
for which there was no apparent need. - seriously concerned in the proposal.  First, there are the
Then along came rationing.  For a time many felt ];:::lt::(:,?,?,f I::‘;“-::ll:”“rjwlr;‘l]-mln:;mulnli!:::: ‘1:“,—;\ .,f:“.‘llr.':‘i::;
that this meant a seventh heaven to the macaroni-noodle E" ll;v L i |'““‘ ,l;",. mmLimlﬁHu l‘lilll."llliu[l.'l.ll m‘mp'nigu
n_mkcrs. because their products were not to hc. rnlmnlutl. lasting frm.n now on. Then there are the suppliers of
So the industry honeymoon continued its loving exist- raw materials who depend almost wholly on the in-
ence, until government buying was greatly curtailed, and rI.u\'lr' i .\'i:nrﬂ :-\'iﬂll-m'v l.:m ’ .
distributors felt that the time had come 1o deplete their STy oo o
‘ stockpiles, rather than to place orders for new goods. Both these groups must convinee themselves that there

« . . Then many began to realize that rationing would
not prove the blessing many had hoped it to he, because
nearly all of the naturally accompanying foods were on
the high-point list.

It was hoped that the sethick would prove but a
temporary one, so when it continued through the Fall
of 1943 and the Winter of 1943-124, they became re-
signed to the fact that once more the industry must
depend on regular consumers:  that production, too,
would have 10 be reduced materially in keeping with
normal demands,

The "honeymoon is over.” 1t was grand while it
lasted. It is reassuring that most manufacturers have
not permitted themselves to be stampeded into cut-throat
price-slashing, and know that such action will not produce
repeat orders.  They realize that they must earn orders
on the basis of service and quality of products to merit
them, and that quality goods, fairly and reasonably
priced, will build an increasing clientele of satisfied cus-
tomers and appreciative consumers,

is 4 necessary job of clucating to be done—an in-
dustry job—and that they are the teachers who must e
self-taught before they attempt to teach the consumer,
They must be fully sold on the idea, solidly behiml an
constructive plan which they should help to develop

“Teaching the consumer™ is no casy job.  The Na-
tiomal Macaroni Institute has been doing a splendid work,
spasmodically of course, because of the limited funds a
its command.  For seven years it has keot alive the idea
that to become suceessful teachers, self-education is 2
prerequisite. With just a linde bit more of good for-
tune—based on clear thinking on the part of industry
leaders, producers aml suppliers, who must supply the
leadership and the funds—much more will he aceom-
plished in the coming years,

With the many interests fairly well solidified behind
the proposal, there is every reason 1o feel that ways
and means will be found for carrving on the educational
campaign, not as a one-lime or one-vear job, but an
ever-continuing obligation of every one truly concerned
in the successful future of the industry,

—p—
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Report of the Washington Representative
of the NMM.A.

Read at the Annual Convention of the Association, June 16, 1944,

Here are the highlights of the
vork done by the Washington Office
of the Association in its contacts with
the Government Agencies in the in
terest of the Industry.

In the past year it has been neces-
siry to have almost daily contact with
one or more Government Agencies as
mitters are alwn’vs coming up that re-
quire our attention and if not taken
care of immediately the Industry is
not considered.  We are fortunate
enough to have a Macaroni Industry
Advisory Committee and all matters
developing in other agencies are re-
ferred to this Committee, particularly
those that have to do with the ingredi-
ents, material and manpower which
are available to the Industry.

Wage Stabilization

A few months apgo the Wage and
Hour Division of the U. S. Depart-
ment of Labor issued a report con-
cerning minimum wage rates for Bak-
eries, ete.  The Macaroni and Noodle
Industry is included under the defini-
tion of Dakeries. The recommenda-
tions made by the Division were as
follows:

“Wages at the rate of not less than 40c
an hour shall be paid under Section 6 of
the Fair Labor Standards Act of 1938 by
every employer to cach employe in the
Rakery, Beverage, Macaroni, Noodle and
Miscellancous Food Industries who is en-
gaged in commerce or in the production
of goods for commerce.”

The above recommendation  was
based on investigation by the com-
mittee and was passed by unanimous
vote. It was further determined by
the Committee that extra costs will not
be affected by the establishment of the
recommended minimun wage rate to
an extent which will substantially cur-
tail employment or cause material dis-
location in the industry as now carried
on,
The above minimum of 40c is not a
basic rate but is a net rate which
takes into account any incentive or
other pay which brings the hourly rate
up to a minimum of 40c.

This regulation was the result of a
meeting of the Wage and Hour Di-
vision held in New York and which |
attended  representing the  Macaroni
manufaclurers.

The Washington office of the Asso-
ciation obtained a summary of General

Hotel New Yorker, New York City

B. R. Jacobs

Order No, 31 issued by the War La-
bor Board regarding its wage stabiliza-
tion program. This Board has juris-
diction over wages, salaries of $5,000
or less and salaries of $5,000 or less
paid to executive, administrative and
professional employes represented by
a duly recognized or certified labor or-
ganization. As you know, the Treas-
ury Department has jurisdiction over
all salaries in excess of $5,000 and
over the salaries of exccutive, admin-
istrative and professional employes not
represented by a duly recognized or
certified labor organization, regardless
of amount of compensation.

This program was presented to the
Macaroni Industry in the October,
1943, issue of Tue Macakoxi Jour-
NAL, and stated in detail the procedure
to be followed in giving raises or pro-
motions, with or without Board ap-
proval, for any reason, including mer-
it and length of service, as well as
other conditions.

The December issue of The Jouk-
NAL contained a very comprchensive
summary of the Christmas bonuse,
which the industry could have used in
considering bonuses to its employes,
This summary was bascd on the best
information that could be obtained
from the WLB and the Treasury De-
partment, and was based on what em-
ployers did regarding bonuses in 1941
and 1942,

The Government agencies involved
do not expect employers to change
their system of giving bonuses mere-
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ly because they made more profits in
1943 than they did in previous years,
but any bonus was legitimate provid-
ed it followed along the lines of pre-
vious bonuses—not necessarily in the
amount paid but in the ratio of the
present salary to the bonus given. In
other words, if an employe was re-
ceiving a certain salary in 1941 and
1942 and his bonus was 10 per cent
of his salary, then in 1943 the bonus
could still remain 10 per cent cven
though the salary had been materially
increased,

More recently the Commissioner of
Internal Revenue has clarified the new
salary stabilization policy which cov-
ered payments by employers of com-
missions, bonuses, and other percent-
age lype compensation to employes,
and extended the policy to cover 1943
as well as 1944 and subsequent years.
The new policy for 1944 has recently
been announced and the formal regu-
lations embodying the changes have
been drafted but the new policy be-
came cffective some months ago,

Since most 1943 payments have al-
ready been made, the Commissioner
advised employers that they may make
supplementary payments to adjust the
1943 payments to the new policy.

The new policy permits the employ-
er to pay, without the formality of
approval, any percentage type compen-
sation camed by employes under a
contract or established policy of the
employer, provided no change has
been made in the percentage, method
of computation, or the employe's base
salary since the beginuing of the sal-
ary stabilization program. (October
3, 1942, in the case of salaries under
$5,000 per year, and October 27, 1942,
in the case of salaries under $5,000
which are under the jurisdiction of
the Internal Revenue.)

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

Manpower

The Office of Emergency Manage
ment of the War Manpower Commis-
sion has made a survey to determine
to what extent the utilization of man-
power can be improved. Tt requested

(Continucd on Page 8)
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Mrs. America will do the rest!

NOY RATIONED! Get the consumer to think of
macaroni as one of her standbys in war-time. Here's
a food that i3 point-free, and may be used in many
ways to extend a varicty of scarce foods. Ask your
General Mills man for recipes prepared by Betty
Crocker and her stafl,

CONVINIENT, QUICK TO PREPAREI The conven-
lence of your product is one of its best assets today,
s0 why not emphasize itin 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 onc-dish
meals as convenient to serve at odd hours.

GENERAL MILLS, INC.

JOURNAL

@ Your product is a “natural” for meeting the needs of Mrs. America today. Just pointout
the advantages of macaroni as a wartime food — be sure your product is good macaroni

—and

A FOUR-TIME HIT
FOR WAR-TIME!

EASY ON WARTIME BUDGRTSI ‘The “little wornan
with the purse strirgs” is spending her money
carefully. She'll appreciate the real economy of mac-
aroni. Give her quality value for her money. And
show her how macaroni helps to make asimple meal
satislying, at little cost,

I1'S AN ENEIRGY FOODI Most homemakers realize
that folks need extra food energy to keep up with
their wartime activities. Nutritionistssay, “Get 35-
40% of the day's food energy from cereal foods.”
Tell the consumer that macaroni ir an energy-rich
cercal food, should be included in menus fre-
quently,

Durum Department

CENTRAL DIVISION « CHICAGO, ILL.

The entire J'ndusf'r_r knows and respects the unyielding quality standards of Gold Medal *Press-tested"
Semolina. Count on it to give your products something extra in quality, uniformity,
and consumer satisfaction. Mrs. America wants qualits’
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Report of Washington
Representative
(Continued from Page 6)

me to make a survey of the macaroni
and noodle industry to help with this
roblem.  Inquiry among a few New
ork manufacturers has not been pro-
ductive of any results and, therefore,
I have refrained from sending out a
questionnaire on this subject.

The Commission was particularly
interested in determining (1) changes
in_performance and operation of ma-
chines to reduce the number of work-
ers necessary to carry on operations,

(2) Changes in machines or devices
which may be cffected and which
would result in a reduced numbe~ of
workers to perform the same func-
tions.

(3) The extent to which women,
handicapped, or part-time workers can
or have taken over jobs formerly held
by men or full-time workers and the
extent to which youngsters, oldsters,
full or part-time, have been employed
and the results that have been accom-
plished.

(4) The extent to which absentee-
ism and turnover has been reduced
and the means that have been used to
bring this about.

It is very evident that a compre-
hensive reply to the above would be
most helpful to the industry, but most
of the manufacturers contacted scem
to believe that they are already great-
ly handicapped by other industries
who are paying higher salaries and
that the grade of employes that are
mostly obtainable are not the kind
which can be utilized permanently and
from which curtailment of any of the
above functions can be expected.

Deferment of Employes

On April 15 the Washington office
seni out Bulletin No. 147 requesting
information concerning deferment of
male employes between the ages of 25
and 30 years, and also between the
ages of 31 and 36 years.

I want to congratulate the mann-
facturers and say that I received more
replies on this cicular than 1 have
ever received on any  circular that
the Washington office has sent out.
It is true that many of the returned
questionnaires stated that the manu-
facturer had no employes that he de-
sired 1o defer but some of the manu-
facturers showed as many as fifteen
cmployes which should be deferred
becanse they were essentinl to the
carrying on of the business,

Amendment to MPR No. 326

The Office of Price Administration
(OPA) issued an amendment to Max-
imum  Price Regulation No. 326
which reads as follows:

“() On or before March 1, 194, or
within ten days after his first sale
of an item for which he determines

a maximum price under 14403 (a)
file with the nearest district office o
the Office of Price Administration
a statement showing (1) the maxi-
mum price so determined, and (2) if
such price is the maximum oJn-hr_: of
a mmrauhlc commodity produced by
him, the variety, type, brand (if any),
container size and style of that
comparable commodity, or, if such
price is the maximum price of a
comparable commodity produced by
his most closely competitive produc-
er, the name of that competitive pro-
ducer and the variety, type, brand
(il any), container size and style of
that comparable commodity; and
This_amendment shal! become effec-
tive February 21, 194"

This refers particularly to new prod-
ucts or to old products under new
weights, style or package, variely or
brand, placed on the market.

Machinery Under L-292

A new procedure has been adopted
by the War Production Board concern-
ing filing of applications for machinery
which are prohibited under L-292,
This new procedure consists of in-
structions that have been sent by the
Washington headquarters to all Re-
gional Offices to the effect that all
denials representing machinery of a
value of $25,000.00 or more, shall be
referred to the Washington Office after
the first appeal and all applications for
machinery or material of less than
$25,000.00 shall be referred to the
Washington Office after the second ap-
peal.

Manufacturers of macaroni  and
noodle products who really are in need
of machines and who are persistent
enough to keep « v pounding away aft-
er their applications are denied by dis-
trict offices need not be discouraged
as final appeals can be made to Wash-
ington,

Eggs

‘IThe War Food Administration last
winter issucd an invitation for bids
for one and one-half million pounds
of dehydrated whole eggs which it
had in siarage in various warehouses
scattered throughout the country. It
also announced it had seven million
crat.s of shell eggs in storage which it
was anxious to scll. There is no doubt
that the government-purchasing agen-
cies purchased eggs far beyond their
requirements and that these purchases
have had the effect of not only creat-
ing a scarcity but of raising prices.

The Washington office ei the Asso-
ciation aaformed  manufacturers  of
this opportunity to buy vggs but ap-
parently no one was interested as |
was later informed by the FDA that
manufacturers had not made any bids.
A recent statement in the papers indi-
cates that the government received
$2,100 for cggs which it purchased at
a cost of more than $300,000. In other
words, the government realized less
than one per cent of e cost,

T Al p S B S s
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Government Purchases of Macaroni
Products

The War Food Administration an-
nounced recently the following pur-
chases of macaroni products: United
States Macaroni Company, Spokane,
Washington, Type I, Class I Elbow
Macaroni, 24 one-pound packages, 30,-
000 pounds at 9.1c per pound ; and the
same firm, Elbow Macaroni, 72,240
pounds at 8.85c per pound. Golden
Grain Macaroni, Seattle, Washington,
Elbow Macaroni, 30,000 pounds at
9.5¢ per pound ; and Cocar, Incorporat-
ed, Rochester, New York, 25-pound
units in bags, 46,625 pounds at 7.75¢
per pound.

Conlainers

The subject of containers is one
which has been up with the War Food
Administration and the War Produc-

. tion Moard for many months, Last

Octoter a meeling was held in Wash-
ington between officials of the Chemi-
cal Division of the War Production
Board and the Government Chairman
of the Advisory Commiltee of the Mac-
aroni Industry, Mr. Bushman, Mr.
Wolfe, and mysclf, At this meeting
it was decided to submit to the WPB
and Mr. Bushman, information con-
cerning the use of cellophane and sim-
ilar packaging materials and the effect
of any restrictions on the macaroni
industry., Investigation showed that
the macaroni industry would necd ap-
proximately three million pounds of
packaging materials if the industry pro-
duced cleven hundred million pounds
of macaroni and noodle products in
1944, This estimate may now be
trimmed down as it is very likely that
the industry will not produce more
than seven hundred fifty million
pounds of macaroni and noodle prod-
ucts,

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

Our questionnaire on this subject
brought in 75 replies, Of these 62
used cellophane and 13 did not. The
users of cellophane used 1,353,000

'poumls in 1942 and 1,50C,000 pounds

in 1943, Forty-one of the 62 users of
cellophane have no facilities at present
for making a change and the same
number would need additional machin-
ery if the change is necessary, Forty-
{Continued on Page 10)
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CONTINUOUS PASTE GOODS PRESS
WITH

FULLY AUTOMATI" SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED

NEW YORK

OFFICE:

60 BEAVER STREET
NEW YORK 4, N. Y.

ASSEMBLY PLANT

611 WEST 43RD STREET
NEW YORK 18. N. Y.
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Report of Washington
Represer.lative
(Continued from Page 8)

two of the 62 would need additional
labor,

There would be nothing saved by
making the change from cellophane to
other packaging material as the basic
material (wood pulp) is the same re-
gardless of the packaging material
used, It also appeared very evident
that manufacturers of macaroni and
noodle products would be placed in a
very « ‘itical position if cellophane were
prohibited because other packaging ma-
terial could not be used without addi-
tional packaging machinery which at
present requires from eight months to
a year to obtain after approval has
been obtained from the WPR for
manufacturing same, and in addition,
the labor situation being as critical as
it is, it is difficult or impossibje to ob-
tain,

Since this hearing several other con-
ferences have been held with practi-
cally no results, and you are all now
acquainted with L-317 which limits the
packaging material which has L.n
used by macaroni and noodle manufac-
turers in 1944 to 90 per cent of that
used in the sime period in 1942,

Since packaring material is so criti-
cal, efforts are weing made by at least
one government agency to reduce our
90 per cent allotment still further. This
has taken the form of a questionnaire
which | gent out on April 8 as Dulle-
tin No. 144,

This questionnaire provides as fol-
lows:

(a) Bulk macaroni products shall be pack-
uggd in confainers, minimum net
weight 18 pounds.

(b) Bulk egg noodles shall be packaged
in containers, minimum net weight 9
pounds,

(c) I'ackaged macaroni products between
6 ounces and one pound shall be pack-
aged 48 units to the case,

() DPackaged macaroni products of more
than one pound shall be packed not

less than 49 pounds net weight to the
case,
(¢) Packaged noodles shall be packed not

less than 1B pounds net weight to the
case.

The above proposal has not as yet
taken definite form but it shows the
thinking in the various government
agencies  concerning  further  curtail-
ment of our allotments.

Exporl of Macaroni Products

Since business has boen so slow in
the past few months a number of ma-
caroni manufacturers have tried to
stimulate their business by accepting
export business. This, however, has
been largely restricted because of the
difficulty of obtaining export licenses.

I am advised by one of the Govern-
ment Agencies that it has on hand ap-
plications for more than 400 tons of

macaroni products and that the avai!
able shipping space is only for 100 tons
for the third quarter 0{ 1944, 1t is
evident, therefore, that these manufac-
turers cannot deliver the products
that they have sold. Export licenses
are controlled entirely by the foreign
governments where goods are shi ped.
Allotments of shipping space nncrlon-
nage are made by our government but
it is left entircly to the foreign gov-
ernments to determine how this space
shall be used, If the foreign govern-
ment feels that it prefers machinery
rather than food it can wuse its space
for that purpose, and regardless of
whether or not export licenses have
been approved for foods, food will not
move. It is, therefore, cvident that
until more shipping space is available
our industry cannot sell much maca-
roni to foreign governments,
There is another Office of Foreign
Economic  Administration which 1is
called the Bureau of Supplies which
also has its fingers in the pie. This
office determines allotments of food
products which, in its opinion, should
go to the various neutral countries and
even when shipping space is available
the allotment assigned by this office
must be accepted. So it is evident that
more than ons agency must be con-
tacted and approval obtained before
shipments of our products can go
abroad, It is my suggestion that man-
ufacturers who have orders for for-
cign shipment should not prepare the
order if it requires special packaging
until all of these agencies have been
cleared and assurance obtained that
the shipment can be made, otherwise
during the summer months manufac-
turers will suffer losses through infes-
tation and probably other means.

Container Situation
Critical

ackaging materials of all kinds,
says the Office of Civilian Require-
ments, War Production Board, from
heavy shipping containers to light-
weight wrapping papers and bags, are
at present one of the most serious ci-
vilian shortages. Civilians are sacrific-
ing a considerable measure of their
accustomed  convenience—in  retail
wrapping and in the packaging of
their goods before it reaches the store
—to the urgent necessity for military
packaging.

Approximately  one-half  of  éur
packaging materials produced are car-
rying supplies to onr armed forees
overseas, The scope of this program
is well beyond casy imagining when it
is realized that a jeep requires one-
third of its weight in packaging ma-
terial, and that a cargo trailer must be
protected, in shipment, by packaging
that amounts to more than half of its
*weight. -Every item shipped by the
services, from heavy ordnance to food
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und blood plasma, must be suitably
packaged.

While this unprecedented military
demand is placed on our production of
packaging, domestic movement of
goods is at least 40 per cent greater
*han during the years just before the
war, and domestic demand for pack-
aging is in proportion to that increase.
Packaging materials are being manu-
factured to the very limit of raw mate-
rials, manpower and factory capacity.
This year's packaging output in metal,
glass, wood and paper will be the
greatest in our history. DBut the coun-
try is still unable to meet the combined
total of military and civilian demand.
As military requirements cannot be
cut, civilian requirements must be.

Paper packaging goods are now in
the most stringent supply situation,
BRut, except in isolated instances, no
aother packaging material is sufficient-
ly plentiful to contribute relief in the
paper field. The Office of Civilian Re-
quirements cannot reasonably ask fo-
a larger proportion of packaging mate-
rials, but must maintain civilian distri-
bution through the most equitable use
of quantity available.

This is being accomplished partly
through voluntary conservation, partly
through the assignment of quotas. In
general, the voluntary system applies
to use of wrapping paper and lighter
weight boxes, the quota system to
heavy shipping cartons made of con-
tainerboard.

Containerboard is the tightest item
in the tight ficld of packaging ma-
terials, It is not board at all, in the
sense that board popularly suggests
lumber, but the corrugated or solid
fibre stock from which shipping car-
tons are made. Containerboard is
manufactured from new wood pulp,
combined when possible with waste-
paper, which is salvaged wood pulp
from worn-out cartons. Wood pulp
production is even with last rcnr. and
may go above it. But, with lumber
workers and logging cquipment both
short and inventories of wood pulp
exhausted, there cannot possibly be
enough wood pulp to meet the military
packaging program plus the recent rate
of civilian demand for shipping car-
tons.

To bring civilian demand approxi-
mately in line with supply, new ship-
ping carton quotas for nearly every
classification of product are designed
to cut carton demand about 25 per
cent,  However, this cut by no means
represents a comparable reduction in
actual usage. Competition for avail-
able cartons has been so great that,
without quotas, carlons were unobtain-
able for many products, even though
no regulation prevented their purchase.
Now every shipper, whatever his prod-
uct, knows exactly what percentage of
base period new carton use he is per-
mitted, and should be able to obtain
his specified proportion.

AUTOMATIC SHEET FORMING MACHINE
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I é’lONT CELEBRATING ITS 25th ANNIVERSARY

i IT CONTRIBUTION TO THE NOODLE INDUSTRY - THIS BATTERY OF THREE MACHINES CONVERTS
| ,) THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS AUTOMATIC PROCESS

p— ——

HIGH-SPEED NOODLE CUTTER CONTINUOUS AUTOMATIC NOODLE DRYER

]
{
j Write for detailed information to

'CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK
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CLERMONT, CELEBRATING ITS 25th ANNIVER

Presenting the Greatest Contribution

to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

For Far Superior Macaroni Products

Brand new revolutionary
method

Ingeniously Designed

Has no cylinder, no pis-

Accurately Built
ton, no screw, no worm.

Simple and Efficient in
Operation

Equipped with rollers, the
dough is worked out in

Production — 1200 pounds thin sheet to a maximum

o density producing a prod-

uct of strong, smooth, bril-

Suitable for long and short liant, yellow coler, uni-

cul goods % form in shape, free from

specks and white streaks.

INTRODUCING

!l'-.
FOR SHORT CUT NOODLES AND SMALL SOuUP PAEI

CONTINUOUS IN Ol I i
COMPLETE DRYING PF | _
CAPACITY - MADE IN SIZES FI’

CLERMONT MACHINE COMPANY, INC§

266-276 WALLABOUT STREET BROOKLYN, NEW YOR &8




cher P TR —— o S PN (o2 ok kg St

/

'SARY,

;-.
|

e}

THE TUMBLER DRYER

.STES SUCH AS ALPHABETS, PASTINE AND SIMILAR PRODUCTS

PERATION - FULLY AUTOMATIC
F ROCESS—FROM 1% TO 2 HOURS
ROM 500 TO 1000 POUNDS PER HOUR

TR
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Serving 5,000 Meals in
5 Minutes

That's What Northern Ordnance Uoes

By W.F

RGANIZING a restaurant or
O cafeteria o feed some 5,000

persons in seven minutes' time
would seem to be an impossible pro-
gram to most people, but not 1o North-
em Ordnance, Ine., of Minneapolis.
This company has an unusual record of
achievement in war work and has been
awarded a number of citations for its
accomplishments in the manufacture
of gun mounts, hydraulic cquipment
and other essentinl war material, The
company has grown rapidly during the
past year or two and with its growth
it has had many new problems to
meet, not the least of which was that
of providing adequate meals for the
employes,

The plant is far removed from city
proper and thus from established food
facilities. It is out bevond the reg-
ular carlines and has its own streetear
system extending from the city lines
to the plant.

When this plam was first built the
employes carried their own lunches,
This was all right for those who only
ale one meal away from home, but
with the increasing demand for war
production many men worked long
hours and sometimes were on the job
through two meal periods. Most men
will cat one cold lunch if necessary,
but not many like to eat two,  For ef-
ficient production  they  need  warm
nutritious meals

With this in mind the management
of the company decided to inaugurate
its own in-plant feeding  program.
Through a period of trial the present
plan has developed until today it does
feed several thousand employes a good
warm, nutritious meal in seven min-
utes or less.

All the food is prepared in a huge
central kitchen where dozens of wom-
en prepare the food amd load it onto
“food wagons.”  These wagons are
then taken to feeding stations through-
out the plant convenient o the work-
ers. Fach wagon carries food for 53
o 60 workers,  The wagons  are
manned by plant workers who serve
the meals, colleet the cash, and return
the wagons (o the central kitchen,
The men and women who operate the
wagons and serve the meals then eat in
a splendid cafeteria which is conductel
in connection with the feeding pro-
gram.

This plan of operation, that is, tak-

In “Food Facts™ published by the Wheat Flour
Institute.

. heepers

ing the food to the men, saves a lot
of time and confusion. The Tunch hour
is only 30 minutes.  Distances in this
plant are great and if the workers hil
to leave their stations o go o a central
dining room or cafeteria, it would take
i pood share of their rest period just
miking  the rip. With the  food
brought to them, they eat in a leisurely
way and have a chance for more rest
than could be had with another plan.

The meals that are served are at-
tractive and appetizing,  The wagons
are equipped with a hot pliate inone
endd on which the pans of food are
placed and remain hor until served
The other end of the wagon has
cald box with temperature controlled
with dry ice. Tee ereams and cold des-
serts are easily handled in this see-
tion of the wagon,  Ample shelf space
above the serving tables provides room
for fruits, sandwiches, ete.

All food is sold at cost sinee the
company does not aperate the feeding
program for profit,  Food is served in
paper containers with wooden  forks
aned spoons which are then discarded,
su there is littde dish-washing w do,

At noon, the biggest meal of the
day, 63 wagons now po oul. Fewer
are needed for other meals. More
have been used during periods of peak
ciiployment.

The jub of preparing all the foud,
loading it on wagons and getting it
to the workers is a tremendous one
hut no bigger than that faced by R
1=, Naker, general manager of the com-
missary, and I N. Allen and Miss
Frances Murphy, his assistants, wha
do the planning amd buying.  House-
wives who worry about ration points
have an easier problem  than these
folks do.  They have to buy in car-
load quantities. The problem of meat
points is not too severe since lhr_\' do
serve chicken amd warkey  frequently
With canned goads, however, they try
to buy as much as possible at the time
fomds are being packed, thus they use
peak mumber of points in short peri-
ods, and as a result they are frequent-
Iy short on these poims for their reg-
ular buying.

The in-plant feeding program  at
Northern Ordimance, Ine., may ot he
the largest in the country. Tt s recop
nized as one of the best and one of
the most eflicient,  This company ac-
tually does serve as many as 5(K0
meals in seven minutes aml does it
day after day in an efficient manner.

John Crosbr
Honored

(n _|l||}' 22, 1944, porsonal friends
aned business associates of John Cros-
by IV, paid him due tribate for fifty
five vears of continuous service as
director of  the Washburn-Croshy
Company amd General Mills, Ine. e
was presented with a Book of Letters
from approximately two hundred husi-
ness e personal friends from all
parts of the nation,

John Crosby wias born in Fhanpulen,
Maine, With his father he went 10
Minneapuolis in 1877, He grdumed
from the Harvard Law School in 18O,
and practiced Taw in Minneapolis, act-
g as the legal adviser of the Wash-
burn-Croshy - Company of  which he
had been made a divector in 1889 I
was not until 1910 that he became an
afficer of the firm, being appointed as
.rl'l'c'lhlll'l‘r. il |u|~i1illll he h!'lll lIIlli| AL
cending 1o the Presidency in 119, In
1925 he was made Chairman of the
Board.

When Wishburn-Crosby Company
merped with Generad Mills, Ine, in
1928, he hecame a director of the Lat-
ter compuny, i position he ~ull main-
Lains,

Feed Wheat Sales Top
300,000,000 Bushels
In Year

The Wir Fowd Administration e
ports thist the Commudity Credit Con
povition sold abour 321,000,000 hush
els of feed wheat during the 12 months
ended June 30, 1944, Sales during the
preceding fiseal year, 194243 wotahel
275,000,000 bashels,

At the beginning of the Last fiscal
vear the Corporation owned 205,000,
O bushels of wheat,  These stocks
were supplemented by purchiases of
0000,0000 Tashels of wheat Stocks
avatlable for sale on June 300 1944
totaded 99,0000000 bushels,

On June 30 the Corporation was
holding  FLOOOMO0. bushels as colla
eral for loans on farme-stored 1043
crop wheat, A year carlier 122,(0K),
G0 bushels of wheat were bemng held
as colliteral for loans.  During  the
13 fiscal yvear farmers put 120,800,
OO0 bushels of wheat under Toan and
ol this, they  redeemal  FE000000
bushels. Tt s expected that vonsider
ably Lrger quamtities of gron will be
put wnder loan thas vear at the %50 e
cent of parity rate recemly announcel
by WEAD The loan rate averages
about $1.35 4 bushel on farms

OMicials stated that the sale of Tead
wheat during the past year wis an un
portamt factor i aaintaimng  Ingh
wartime production of meats, nulk anild
cges, as the wheat supplemented ather
prain  stocks  wlhich  in themselves
would have been insuthicient o make
possible so large a production of live
stock pmdlh‘h,
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Our Industry Is Big--But Is It

Big Enough for the
Job Ahead?

Manufacturers will be interested in
the following letter to Sceretary M. .
Donna by a miller who sat in more
as an observer at the 1944 conventicn
in June, He said in part:

“As you know, my presence at the Con-
vention was strictly ihat of an observer this
year, 1 had no axe to grind, cither as a
seller or as a huyer. Hence, it gave me
an opportunity to listen and to watch the
proceedings with a more or less unbiased
eye. My position seemed to give me a
c{c:trcr vision than ever before of our fine
industry,

“And the Macaroni Industry is fine and
it is big. We know the approximate num-
ber of pounds of product that is produced
throughont- these United States,  Yes, the
Industry is big. 1 wonder if we know the
approximate number of individuals o fam-
ilics that this Industry supports? Add to
this the families of all the Allied trades-
men who are cthudcnl on the Industry for

manufacturers did not have sufficient vision
to realize that ‘in union there is strength.'

“It is necessary and very natural for
every company to look to its own best
imerests. In these days of massed attacks
against the individual company by Labor,
by Government Agencies, by Food ‘-‘ad([isls,
and by competiting foodstufls, this Indus-
try and every individual in it must realize
Tow imperative it is for them to join whole-
heartedly in creating a strong, powerful As-
sociation.

“One for all and all for one” is now a
necessity and wis never more clearly ap-
parent, - Anyone attempting to look into the
postwar business world who cannot see this
fact is 1o lie pitied because he might as
well close up ~‘mp right now.

“The only way that the Macaroni Indus-

have come to the fromt so fast without
advertising and publicity? 1f the Macaroni
Industry doesn't follow suit, there is only
one answer: a gradual but definite reduc-
tion in consumption,

“It was because of this thought, that 1
am keenly interested in Mr. Diamond's sug-
gestion dml each manufacturer personally
assess himself Ve per barrel to go for
promotion work. Ol course, it won't pan
out because only a certain few would «do
it. Therefore, ' believe that it might not
be unwise to make such an assessment a
‘must’ for each member of the Association.
A substantial sum could be created for Ad-
vertising and DPromotional work. This
would be the only method that can give
Macaroni Producis their rightful portion
of the Nation's food consumption.

“Each' year as a Convention is over, we
think how pleasant it was to spend a few
hours with our old friends. But when we
wonder what was actually accomplished with
all that cffort and expense, there remains
just a big void. This year's convention
was little different from normal in accom-

complish the goal and that is shoulder to
shoulder, working for the good of the whole.
Through such a method profit and satis-
faction will be the reward of each Macaroni
manufacturer.

“May your shadow never grow less, M. J.,
amel thank you for your share in all these
twenty-five years nf) endeavor for the In-
dustry.”

Sdafe
Ransacked

The Liberty Macaroni Co. oftices
at 119-121 Wilkeson St, Buffalo, N,
Y., were ransacked the morning of
July 9 by thieves who used a fire es-
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Macaroni Trade
Improving

Reports from many quarters are to
the effect that business is slightly on
the improve and that should the gov-
ernment purchases continue on a nor-
mal basis throughout the early Iall,
and rationing of meats, cheese, butter
and tomatoes remain at their present
levels or lower, manufacturers will en-
joy a better Fall business than they
experienced a year ago.

The recent purchase of slightly
more than 3 million pounds of higfl
protein spaghetti by the War Food
Administration had a strengthening
influence on the market.

_The durum millers state that ship-
ping directors are fair, practically nor-
mal for this time of the year. There
is but little buying of semolina now,
as most of the manufacturers covered
their immediate needs in the buying
splurge last June. The buyers at that
time are understood to have covered
about 25 per cent of their needs, Oth-
ers remained out of the market be-
cause they were processing previously-
bought semolina on which they were
paying carrying charges,

The Government has also been buy-

olis, obtained 20,000 sacks at $3.79,
packed in 100-1b. bags, f.o.b, Superior,
Wis.

The Amber Milling Division of the
TFarmers' Union Grain Terminal As-
sociation at St. Paul, Minn,, was
awarded 15,000 sacks at $3.78, packed
in 100-Ib. bags, f.ob. Rush City,
Minn,

The WFA also has been in the mar-
ket for 6,000,000 1bs. of farina, seck-
ing bids under announcement Award-
148, Immediate delivery was specified
for 2,000,000 lhe, with aciivery for
export 1o MNew York, Philadelphia,
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Multiwall Paper Bagsare
required for industrial
shipments of food prod:
ucts, chemicals, fertl-
lizers, and construction
materials — for domestic
use and overseas lo our
armed forces and civil
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why the finest industrial peacetime
package has become the essential
wartime container,

MULTILY PROTICTION o MULTIPLY SALLABNLITY

ST. REGIS PAPER COMPANY

TAELART covronATION

“ ::\I:m:frl I-f::lt ::" {“llcﬂl:c;{};-‘:;ﬁ";l:{fd surely We  ppchment. You worked hard. Jack Wolfe ing considerable semolina and farina.
H “How long will it continue big? \\\’:l:::‘;lrlcl!ﬁr{u I’EI:(:r[1):::ftlltllar:ts}\;'r:til:%l::::ll(r:!l According to the Northwestern Miller,
1 “There is just ae Iﬁglhll ";"""ll‘“"‘l‘r' for your efforts, Tt what satisfaction did  Purchases were reported as follows:
'J‘ :'i;]:d}u“ "‘:f”"r:ﬁ!l::;":m_“'.;“;“m“r‘]‘;.’::-"I;:c any of you get for your efforts? Until such Under Announcement  Award-144,
I people of the United States. Our fight is trl.":flﬂ:‘ E:‘.Lali:' "‘l']:‘IMun",<:|r:;:,_.“::”$“:§;{qm|l':; the War FFood Administration on July
1 against all other foodstuffs that .-.lrfugs:lc f;:ii[lurrﬂli\'c ﬁ‘[:-". ;;racdillﬂrutisrc.a]l\}cni“ 20 bought 11,200 sacks of semolina
| it s e s af e SIS W Gt from the Caftal Flour Mill, Tnc,
i Sl ol Alling the Nation's ‘read- handling of the Federal and State Depart-  f.0.b, St. Paul, at $3.65 sack, An ag-
h struggl 8 Hationis ! ments, rllu:rc_ is bound to |'€l Rl‘lt‘lf and & pregate of 60,000 sacks of durum
i "o years, we who have been inerested 10K PRI in conumpon SRENICS: any  semolina was - recently awarded 1o
I8! in increasing the consumption of Macaroni great poscibilities of the Macaroni Indus- three mills in the Northwest under
i and N""'"“ I“"i‘l““-‘- h“"'il""“! and ""11.‘"1" try for the postwar future. | should like  Announcement Award 136 Al
to get the Industry together n a solidly A 4 T t J0, .
[ massed attempt for hetter coaperation. The :-‘,-:I,:ui,cnuf-;;ﬂ‘ilz:l"\:}m ltl::;\h ‘lil\:lnn}:{::ﬁll::r:lr“;:;c. The largest quantity went to the HEMICALS powerful eHOUgh n
o My of Ty e e feny: 80 e LRI, Srncapols Miling Co. Minneapols, explosive form to lay an enemy '
li group or another, and usually the same s lgle u‘uh\-uguai ?rllm ‘,Ih'.: r)mrn:ullar which: abtzined. 10000 sacks at $3.71, '
fs Fo e, war s gont of graer con. e and et that e sec B WAL and a sccond lot_of 15000 sacks o army low can't corrode, sift or fight
1 sumption increased  percentage  of the Ty T eompetin inst BIG 51- 71 for immediate delivery, f.o.l a
i Sy o Lo I Lo L g g against BIG BUSI- P A i Y, Lo.b. &
. 11:'“‘""""‘]“:":‘:1““||1.]\'l].‘u§:ula‘:'t‘:1l';|'l|;|h‘l‘l"l::'lrfzilr'ﬁ NI-'iSS "m other Asrqx‘:ahi:m.“in other :_m;-s Minneapolis. their way through a Sturdy Multiwall !
8 b R JELSh MRS ML heir 8O and other types of food. We must fight o : . : TR : !
A Sy e S iy w0 T, P86 [0, b Wit King Midas Flour Mil, Minncap Paper Bag. That is but one reason -

{ try can hold its present rate of production, gane to reach an open window on the Baltime:e, Norfolk, Charleston, amd lian populations of allied N‘lrn'.f-:lﬂ': 130 Park Ava. CHICAGO 11 230 Mo, Mitkigan Ave,
| o say nothing of increasing consnmption, g g Joseph Lojacono, presi- Savannah.  All offers were to be re- nations and occupled . RE3: 2401 O'fullivan Bidg. JAN FRANCIICO 411 Montgomery .
1 is 1o get in with both fect and fight for | 56 =0)AcNe, . Pres ceived by July 25, IN_CANADA:
. the Industry's portion of foodsinils pur- dent of the firm, told r"l“:t‘ that a 4 countries. BATES VALVE BAG €0, 110, | Bogton, M ;
! chiased by the housewife. Other foodstuffs  superficial search showed only minor Montreal, Qusbec o Ractes 6 ,?"ml"h",'" Al N T Deaver,-Col:
are sceing 1o it that they get their portion  Joss—some change in the safe and TEmas s 5 mulnu:" R iy S e oo
K throngh a steady flow of propaganda in 2 S e h ; Swordfish, which somctimes grow to 12 TR A Seotdls, Wash.  Numreth, Pa.  Toledo, Oblo

magazines, newspapers and the radio. Is it
possile that the Soyabean industry could

some postage money—and otherwise
no serious damage was done.

feet in length, are tiny fish about an inch
long when first hatched.
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Millers Entertain

Executives of the durum mills of the
Northwest were hosts to a number of
Directors of the National Macaroni
Manufacturers Association and mem-
bera of the Future Activities Commit-
tee of that organization, at a dinner
at the Minnekahda Country Club in
{-Ei]imu-npolis, Tuesday evening, July

W. J. Warner of Pillsbury Flour
Mills, served as master of cercmonies,
representing, in addition to his own
firm, cight other durum mills that sup-
ply the semolina needs of the industry,
namely:  Amber Milling  Division,
G.T.A,, Capital Flour Mills, Crookston
Milling Co., H. H. King Flour Mills
Co., King Midas Flour Mills, General
Mills, Inc,, Commander-Larabee Mill-
ing Company and North Dakota Mill
and LElevator Association.

Among the macaroni-noodle manu-
facturers who enjoyed the delicious
dinner and delightful entertainment
and hospitality of the durum millers
were: C. W. Wolfe, Megs Macaroni
Co., Harrisburg, Pa., President of the
National Association; M. J. Donna,
Secretary-Treasurer, Braidwood, 1II.;
C. L. Norris of The Creamette Co.,
Minneapolis, Minn., Chairman Future
Activities Committee ; Frank Tralican-
ti, Traficanti Brothers, Chicago, Il ;
C. Fred Mueller, C. F, Mueller Co.,
{/ursuy City, N. I.; A. Irving Grass,

ice President of National Associa-
tion, 1. J. Grass Noodle Co., Chicago,
1I.; Peter La Rosa, V. La Rosa &
Sons, Brooklyn, N. Y.; also Joseph J.
Giordano of the same firm; Peter J.
Viviano, Kentucky Macaroni Co., Lou-
isville, Ky.; Al Ravarino, Ravarino &
Freschi, Inc., St. Louis, Mo.; James
T. Williams, Creamette Company,
Minneapolis, Minn,; B. C. Ryden,
Macaroni Division of Northern 11-
linois Cereal Products Co., and Joseph
J. Freschi, Mound City Macaroni Co,,
St. Louis, Mo.

The occasion for the entertainment
was the appearance of a group of As-
sociation officials in connection with a
conference arranged at the 1944 con-
vention in New York City between
the durum millers, the uwm?}crs of the
FFuture Activities Committee and As-
socintion Directors held that morning
at Curtis Hotel, Minneapolis.

New Macaroni Products
Pricing Regulations

Dried Groceries Pricing Problems
Simplitied

A new type of basic price regula-
tion, designed to make simpler the op-
eration u}:pricc control for processors,
repackers, primary distributors and
other intermediate sellers of packaged
dry groceries, was issued by the Office
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of Price Administration, effective June
21, 1944,

Known as Food Products Regula-
tion No. 1, the new plan will be ef-
fective June 21, 1944, Five supple-
ments covering macaroni and noodle
products; processed beans and proc-
essed macaroni and noodle products;
prepared floar mixes; pitted and mace-
rated domestic dates and domestic date

roducts ; and packed citrus products,
in sales prior to wholesale, were also
issued today.

As soon as additional supplements
can be prepared to replace present
price regulations, most packaged dry
groceries, including the 1944 pack of
canned fruits and vegetables and fro-
zen fruits and vegetables, will be con-
trolled by Tood Products Regulation
No. 1.

The new plan differs from existing
price regulations in that it collects into
one document the common problems,
such as definitions, general pricing pro-
visions and a number of miscellaneous
provisions, which occur frequently in
the pricing of packaged dry groceries,
These common problems are standard-
ized so that they may be handled in
the samie manner regardless of which
commaodities they affect.

At the same time, supplements to the
over-all  regulation  contain  actual
prices for each commodity and pro-
vide for separate pricing problems pe-
culiar to that commodity. The sup-
plements operate independently from
the over-all regulation and may be
amended without affecting Food Prod-
ucts Regulation No, 1

Provisions of the basic regulation
apply to cach supplement only to the
extent that the supplement specifically
adopts the applicable provisions,

For example, today’s supplement on
pitted and macerated dates and do-
mestic date products sets out such in-
dividual definitions as that for “domes-
tic date products.” It refers to Food
Products Regulation No. 1 for such
generally applicable definitions as that
for “net delivered cost” and “distribu-
tor.” The supplement spells out prices
and gives pricing mcllmds that are
peculiar to date products, but incorpo-
rates from the basic regulation such
general pricing methods as that provid-
ing for payment of brokers and main-
tenance of customary discounts and al-
lowances, In the section devoted to
miscellaneous provisions, the supple-
ment incorporates 12 provisions from
the over-all regulation, including such
problems as adjustable pricing, export
sales, storage and records that must be
kept.

OPA said that the new regulation
will:

1. Cut down the number of docu-
ments that sellers will have to handle
in pricing their commodities.

2. Speed up action in getting
changes in regulations out to the in-
dustry.
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3. Together with its supplements,
greatly reduce the total number of pro-
visions under which the industries
covered by the plan are now operaling.
Morcover, "an individual seller can
tailor the regulation to his own needs
by combining with the basic regulation
only those particular commodity sup-
plements in which he is interested.

4. Provide automatic standardiza-
tion of all basic provisions included.
This will help to unify and cobrdinate
OPA pricing techniques, keep each
supplement automatically abreast of
improvements in the basic regulation
and facilitate general compliance with
the basic provisions.

Part 1 of the new regulation in-
cludes 14 definitions for types of sell-
ers, kinds of sales and other terms
which are commonly used in the pric-
ing of dry proceries.

Part 2 deals with 16 pricing provi-
sions which recur frequently in dry
grocery regulations, Included are pro-
visions covering payment of brokers,
units of sale and fractions of a cent,
maximum prices for products in new
container types or sizes, and treatment
of federal and state taxes,

art 3 spells out 16 miscellancous
provisions, including handling of
weights, storage, export sales, records
which must be kept, and adjustable
pricing.

Officials of the Office of Price Ad-
ministration stated that the issuance
of supplements replacing  existing
price regulations is not to be consid-
ered as affecting the status of an
pending protest, petition for amend-
ment or other proposed action,

(Food Products Regulation No, 1
—General Pricing Provisions for Cer-
tain Food Products [Group 1]; Sup-
plement No. 1—Macaromi Products
and Noodle Products ; Supplement No.
2—Processed Beans, Processed Maca-
roni Products and Processed Noodle
Products; Supplement No. 3—Fre-
pared Flour Mixes; Supplement No.
4—Pitted and Macerated Dainestic
Dates and Domestic Date Products
[1943 crop and after]; Supplement
No. 5—Packed Citrus Products of the
1944 and later packs, all effective June
21, 1944.)

Plan Export
Trade

Anticipating a world-wide export
trade after the war and hoping (o
serve the limited inter-nation business
that still exists, the Chicago Maca-
roni Company of New York an-
nounces the formation of an export
division. According to Peter L. Mor-
ici, secretary of the company and head
of the export department, the purpose
of the plan is to supply not only maca-
roni products, but its well-known to-
mato products to established agencies.
The company itself will ¢ngage in no
direct export operations,
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This Cool Great Lakes Breeze
Helps in Milling Better Semolina

In Superior, Wisconsin, home of King Midas’ durum mill, it's cool
the year round. Located at the head of the vast Great Lakes water-
ways system, Superior is characterized by cool breezes and low
humidity, which have earned it the title of America’s "Air Condi-
tioned" city.

The cool weather in Superior is ideal for the storing and milling of
durum wheat. It makes possible a higher degree of uniformity. 'It
plays an important part in the preservation of color standards. It's
one big reason why you can always depend on every shipment of
King Midas Semolina to be of highest quality.

KING MIDAS FLOUR MILLS ¢ MINNEAPOLIS, MINNESOTA
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From Wheat Field io
Macaroni Products

A Fine Treatisz by Pillsbury Flour
Mills Company on Durum Wheat
Culture, Semolina Milling,
Macaroni Production and
Consumption

The Durum Millers of America have
played, and are still playing, an im-
portant part, in the development and
advancement of the American macaro-
ni, spaghetti, and egg noodle industry.,

They not only supply the “cream
of the durum crop” to the macaroni-
noodle manufacturers of this country,
but offer their claborate experimental
facilitics to the operators to cnable
them 1o make the best products under
changing harvest conditions.

The interest taken in the ultimate
objective of the manufacturers by the
durum millers is clearly shown in the
beautifully-illustrated, well-written
samphlet  just issued by DPillsbury
‘ﬂour Mills Company entitled “From
Wheat Field to Macaroni Products,”
copies of which have been widely dis-
tributed to the trade.

The story is convincingly told in
plain language, with illustrative pic-
tures and explanatory notes. Of spe-
cial interest to the manufacturers are
the pictures shown of the experimental
plant wherein the new wheat crop is
tested through its milling into new
semolina and through its manufacture
into finished macaroni products.

Objoctive of the Booklet

The purpose for which the fine and
timely booklet was prepared is ex-
l:l:lillud in its introduction, which is,
in part, as follows:

“The year 1% brings two important an-
niversaries, which are not unrelated. There
is the 40th anniversary of the establish-
ment of the first national organization of
macaroni  manufacturers in this conntry
and the 75th anniversary of Pillshury Flour
Mills Company.

Organization of the macaroni manufac-
turers was a natural result of a sudden
expansion of the industry, which had pre-
viously been very small  That expansion
wits brought about by two developments:
First, the introduction of durum wheat as
an American farm crop; sccond, the equip-
ping of American mills to Friml the durum
mto top-quality semolina, In the second of
those  developments, Pillsbury  played a
leading part, as described on the following
pages.

“Lstablished in 1869, Pillsbury Mills Com-
pany has been, throughout its Ilislorf. a
pioneer in developing  improved  milling
methods and_ scientific conmtrol of quality,
Taoday the milling of durum products is an
important part of our business; and so,
in our 75th Anniversary Year, we present
this booklet as a salute to an industry that
we have been happy to serve for many
years—the American Macaroni Industry.”

THE

Macaroni - Noodles
Trade Mark Bureau

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

This R seau of the National Macaronl Man.
Birers s FNEE ADVISORY “SERVIEE A%
rers a

Trade Mark thl[illnlhlll through the !‘?nn
tional Trade artk Company, ‘Vllhlnﬂnn.

A small fee will be charged nonmembers
or an advemced asrarch of the registration
records to determine the registrability of any
Trade Mark that one contemplates adoptin
and registering. In addition to a free J
vanced search, Association Members will re-
fd" pu!und rates for all reglstration serv-

ces.

All Trade Marks should be 1 {
possible hone lhnuid. hu'u ndnmtd"lﬂ'llfrpﬂr’;:pir
search |s made, Address all communications
on this subject to

Macaroni-Noodles Trade Mark Buresu
Draidwoed, Illinols

MACARONI JOURNAL

Registrations
Not Subject
to Opposition

Goodwin's

The trade mark of Goodwin Pre-
serving Company, Inc., Louisville,
Kentucky, for use on peach fruit pre-
serve and jellies, apple butter, and
spaghetti. It was ﬁh:(! on []unc 2, 1943,
claiming use since May 10, 1943, for
spaghetti; since 1913 for preserves,
jellies, and apple buter.  The serial
number of the trade mark is 461,096,

The mark consists merely of the
name in heavy type, the first and last
letters being in somewhat larger print
than the rest, Its registeied number
is 408,324,

The announcement of the registra-
tion appeared in the August 1, 1944,
copy of the Official Gazette.

TRADE MARES GRANTED
Mazurka

The trade mark of Louis Malani Foods,
Chicago, Illinois, for Noodle Soup Mix
with Chicken Far, It was filed on June 12,
19H, claiming use since September 18, 1939,
and bearing serial number 471,139,

The marE consists merely of the name in
oullined large letters,

The announcement of the registration ap-
peared in the July 25, 1941, copy of the
Official Gazelte,

TRADE MARK REGISTRATIONS RENEWED
Gallleo

The trade mark of the Kansas City Maca-
roni & Importing Company, Kansas City,
Missouri, a corporation of Missouri, The
tridle mark was registered on June 22,
1924, and renewed on June 22, 1944, lear-
ing the serial number 186,497,

The announcement _of the renewal ap-
peared in the July 25, 194, issuc of the
Official Gazette,

Flavory

The trade mark of the Foulds Milling
Company, doing business as The Nation-
al Macaroni Company, C]licﬂﬁﬂ, linois, for
use on macaroni, egg noodles, and plain
noodles, It was registered July 29, 1924,
bearing serial No. 187,199, "Renewal was
made July 29, 1944, to the Foulds Mill-

August, 1944

ing Company, Libertyville, lllinois, a corpo-
ration o io,

The announcement of the renewal ap-
peared in the July 1B, 194, issuc of the
Official Gazelle,

Stocks of Wheat in
Interior Mills, Elevators.
and Warehouses

July 1, 1944

Stocks of old wheat in interior mills,
elevators and warchouses on July 1,
1944, are estimated by the Crop Re-
porting Board at 29,712,000 bushels—
lowest for this date since 1937, These
July 1 stocks of old wheat are about
29 per cent of the 103,804,000 bushels
stored in these positions a year earlier,
about one-fifth of the record set on
July 1, 1942, and less than two-thirds
of the 8-year (1935-42) average.

The usual positions are covered by
this survey, which to avoid duplica-
tion does not include commereial wheat
stocks at the 46 teyminal markets re-
ported by the Foed Distribution Ad-
ministration, those in merchant mills
reported by the Bureau of the Census,
nor wheat owned by Commodity Credit
Corporation and storel in their own
steel and wooden bins, Stocks of wheat
in unusual locations, such as distilleries
and feed plants where wheat had not
been stored in significant quantities in
previous years, were reported by op-
crators of storage concerns and are
included in these estimates.

Interstate movement of wheat, pre-
sumably for feeding purposes to sore
extent, have increased holdings of old
wheat since April 1, 1944, in such
states as New York, Indiana, Illinois,
Wisconsin, lowa, and Missouri, amd
maintained stocks near the April level
in other adjacent states.  In most
Northeastern and East North Central
states stocks are larger than on July
1, 1943. In most West North Central
and Southwestern states stocks are
well below those for this date in re-
cent years, as storages apparently were
cleared in anticipatior of the prospec-
tive record new crop in these important
hard red winter and spring wheat
states, Disappearance since April 1
has been heavy in the West and Pa-
cific Northwest to bring July 1 stocks
to a relatively low level in that area,

Stocks of old wheat in interior mills,
elevators  and  warchouses, together
with stocks held on farms July 1,
1944, total 132,245,000 bushels, or
about 45 per cent of the 296,140,000
bushels on July 1, 1943, The 8-year
(1935-42) average is 121,216,000
bushels. Stocks of Durum are shown
as follows:

1935442 1943 1944
Durum 9032 19263 8493
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

We illustrate herewith our latest model drying unit, which has been especially designed
for the continuous, automatic drying of Noodles. We also make similar apparatus for the con-
tinuous, automatic drying of Short Cut Macaroni. Full specifications and prices upon request.

In addition to the equipment shown on these pages, we still build standard mixers,
kneaders, hydraulic presses, etc.

IMPORTANT. We have a very choice selection of second hand, rebuilt mixers, knead-
ers, hydraulic presses and other equipment to select from. We invite your inquiry.

159-171 Seventh Street

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

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

B S S ———

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

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

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

156-166 Sixth Street

BROOKLYN, N. Y., U. S. A,

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

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

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

159-171 Seventh Street

Address all communications te 156 Sixik Strest
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THE ULTIMATE PRESS

From Bins to Sticks Without Handling

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

Do not confuse this press with those belng offered by several
competitors, It Is the only continuous press that i{s guaranteed
io automatically spread macaronl, spaghelti or any form of long
paste as soon as the machine iz installed. No experiments
necessary aller installation,

In olfering this machine to the trade, Consolidated adheres
striclly to lts policy of offering only equipment thal has besn

iried 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 into operation.

From the lime thal the raw malerial is fed into the receiving
compartment unlil it is spread on to tho sticks, no manual opera-
tion of any kind Ia necessary as all operations are continuous
and automatle, Manulacturing costa groally reduced. Percenl-
age of trimmings greally roduced as extrusion is by ditect
hydraulic prossure. Production from 300 lo 1.000 pounds per
hour. Recommondod where long, continvous runs are raquired.

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

Add all

to 156 Sixth Streel

Write for Particulars and Prices
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More Waste Paper
Salvaging Needed

Macaroni-Noodle manufacturers are

THE MACARONI
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A CONTINUING TABLE OF SEMOLINA MILLING FACTS
Quantity of Semolina milled, based on reports to Northweestern Miller by

nine Minneapolis and Inerior Mills.

asked to salvage every possible scrap Production in 100-pound Sacks
_l of paper. Government nll'ﬁcia!s are Month 1944 1943 1942 1941 '
_‘ cving R o Ko b o o Jaiary oo oscoss s eninnres 4356 BS3075  7ILHL 501940 |
i per requires that the waste of re-usable HehIEY opuocavmsionanssiads 006 BHafng ”22’,'“ Lol
waste paper be reduced materially. March oo 012799 963,387 680,224 365,917
.l James F. Byrnes, Director of \WVie APLil i e 73(7,?;:':1 i‘_).‘,:((m :_\;:H,J(H 3!‘),;271 [
{ Mobilization, urges a reinvigorated o :_,;7)7(_,‘\ ‘};l{'j‘({: .363.:’1” l';'); :'){' Ik '
| drive to conserve and salvage paper. -lu{‘f' """""""""""" 2;’",;"{; "‘R’“ '3():‘“"3 f%l'll ‘)l', -
il “The war needs for paper and paper- J{" i NN S St O h“: .:Hl':'!‘?‘l '}I 136
board are greater than our present ‘:_;1:“"“_"11'_ """"""""""" f.'; "{_‘;J ?li{'w’ ?,.,"7{_' I
ability to produce,” Justice Dyrnes i“lmi“.] e e R Ty {")‘ 03 44 g =] hieiet ;’ H
said.” “We need to curtail all unneces- \2‘",'.'“{ AR ;1(1)-;21 :‘;‘7'_31 IH;E‘,HI‘ 2 44
|| sary uses, and to make sure all waste ‘“L'f::'llh’fr """""""""" HilI'-IQ? []‘z"a]'_] _—T—,;'ﬁ,;
R¢ paper is saved for the Government CERTILY sz pinpsgle R L g A P

it tiners.  Aircraft signals and  para- “The mills are using up waste paper izations and thenee to the mills at onee. _
I chute flares are made from waste pa- A @ larger rate than present collee-  Every serap of paper that you can y
| per. Rations, blood plasma, medicines,  HONs. Normally paper mills could use  save and turn in will help. Go through |

. Rations, as s, !  eol ]
(l bullets—all find their way to the 7,500,000 tons per year. This year  your home, office or plant now and

GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

model noodle cutter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facilitate and expe-
dite the changing of the cuts with the least loss of
time. Al the cutting rolls are mounted in a single
frame and the change of cuts can be made in-
stantaneously. All thatl is necessary lo eflect a
change is to depress the locking attachment and
rolate the hand wheel, which will bring the proper
culting roll into culting position.

Any number of rolls, up to five, can be fur-

nished with this machine., This assortment will
take care of all requirements, but special sizes
can be furnished, if desired.

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

All cutting rolls and parts which come in con-
tact with the dough are of slainless steel to pre-
venl rust or corrosion.

Machine is direct molor driven and motor and
drive are furnished with the same.

Salvage Drive.”
“The shipment of bombs and shells
depends upon paper bands and con-

fighting fronts in paper containers.

“Waste paper is desperately need-
vd by the nation's paper mills,  Many
mills are slowing up. Some are now
operating only ane shift where a few
wecks ago they were working 24
hours. Last week one ammunition
plant shut down completely until paper
could be diverted to it in order to
operate again.

SIMPLICITY

ceCO
Adjustable

CARTON SEALER

Gives you these

important advantages

Lower Pirit Cost . . .
LowerOperatingCodt . .

o

Includes Semoling milled for and sold 10 United States Government

we shall Lbe 1,300,000 short of our
needed supply of waste paper, at the
present rate of collection, 500,000 tons
per month, Concurrently, over-all pi-
per and paperboard shortage will be
between 3 and 4 million tons.

Thus, o meet the demands, we must
curtail all unnecessary ase and then
get all waste paper 1o loeal salvage
commmitives or local charitable organ-

A Ceco Adjustable Carton Sealer gives you more package
production capacity per dollar invested because ol ils extreme
simplicity and flexibility. Simultaneously seals both ends ol
a wide range of carton sizes from 1“ to 12 deep, from 30 to
120 per minute. No special experience is required for opera-
tion. No complicated gadgets lc get out of order. An inex-
perienced operator can maintain and adjust machine selling

climinate unnecessary use and get out
every serap of waste paper you have.
It will all help to speed Vietory.”

The average production of the 20,000,000
American diiry conws s about 4,700 pownds
of milk per cow a year; that of SO0
cons under the Dairy Herd Improvement
Association, 000 pounds; the world's rece
ond for one cow s ALY pounds

CECO

CARTON SEALER
MODEL A-3961-12

D ——

for different size carlons without special tools. Get details of

Lower Maindenance. ..
this flexible, low cost, high production machine today.
CONTAINER EQUIPMENT CORPORATION 210 Riversido Avenue ~ Newark 4, N.I.

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

Write for Particulars and Prices

159-171 Seventh Street
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Eggs and
Tomatoes

Their Improvement Concerns
Macaroni-Noodle Processors

Macaroni-noodle manufacturers can
expect an improvement in the end
use of their products because of re-
search work being done by the United
States Department of Agriculture as
1rcpﬂrtc(] in the two releases that fol-
ow.

Better Health for.Tomatoes

Better yields of tomatoes at lower
unit cost may be expected from the
control of diseases on the 600,000
acres devoted to the crop in this coun-
try, says S. P, Doolittle, author of
Farmers' Bulletin 1934, Tomato Dis-
eases, available free from the U. S.
Department of Agriculture. According
to Doolittle, prevention of discase is
a major factor in growinez tomatoes.
It is desirable, he says, that the vari-
ous diseases be understood and com-
batted cconomically, especially now
that important vitamin foods such as
tom.'oes have taken on unusual im-
portance in the solution of nutrition
problems of many countries,

This bulletin, published last sum-
mer, discusses, describes, and makes
recommendations for the prevention or
control of the principal and many of
the lesser diseases of the tomato. In-
cluded in this list are twenty discases
caused by Dbacteria and fungi, six
caused by viruses, three by insects
and nematodes, seven that are non-
parasitic, and two the result of unde-
termined causes,

The control methods included are:
Use of resistant varieties, crop rota-
tion, disposal of crop refuse, clean
sced, prevention of disease in seedbeds,
control of discase of field-grown seed-
lings, seed treatment, soil sterilization,
and spraying and dusting.

Poultry Gets Big Share of Vitamin A

About 37 trillion USP units of vita-
min A have been scheduled for a
profitable detour this season, The vita-
min A comes from fish oil and fish
livers and is scarce because of wartime
interference with fishing. Yet the War
FFood Administration is assigning more
than 40 per cent of the 88 trillion units
available for civilian use this year to
just one purpose—the enrichment of
poultry feeds, This is nearly 5 times
as many units as assigned for enrich-
ment of food for humans and nearly as
much as the 40 trillion units that will
go into pharmaceutical preparations.

But the detour is well warranted on
account of the food supply situation.
The vitamin A after supplying the
poultry flocks will flow back into the
food reservoir in the form of vitamin
A in the 45 billion eggs which will
be the civilian share of the 1944 cpg
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supply. An egg from a well-fed hen
will supply, on the average, about 480
USP units of vitamin A.

U. S. poultry flocks will need more
than 120 trillion USP units from all
sources this year, it is estimated, but
nearly 70 per cent—83 trillion units—
will come from natural feeds, princi-
pally yellow corn, alfalfa, and green
grasses, This with the 37 trillion units
from the fish oils will make the total
supply adequate, it is expected.

itamin A allocation for feed en-
richment is an insurance, says WFA,
that poultry flocks will be in condition
to supply the poultry and eggs needed
in wartime. Vitamin A builds resist-
ance to disease; it promotes egg pro-
duction; and improves hatchability.

Feeds enriched with vitamin A are
used to supplement diets of poultry
closely confined, or for feeding in sza-
sons when natural vitamin A is scarce
in natural feeds—in winter or in sum-
mer droughts,

It is expected that about 5% mil-
lion dollars will be spent for vitamin
A concentrates for use in poultry and
livestock feeds this year—almost the
same as in 143,

Feeding Our
Invasion Army

Here are some quick facts about the
tremendous flow of foed abroad which
gives our fighting men the best meals
of any army in history, keeps them in
tipop physical condition, costs tax-
payers 62 cents a day per soldier.

1. One division of 15000 men consumes
about 85,000 pounds of food daily.

2. The meal a soldier abroad eats to-
day was begun nine months ago.

3. Here is the backlog of supplies which

ruarantees that, no matter where he is
hgluing or who the enemy, his highly
nutritious grub gets to him:
In transit_to depots (U. 5.), 15 days’
supply, Held in depots or ports of
embarkation, 65 days' supply. Afoat,
30 days' supply. In transit (abroad)
or in storage, 92 days' supply. At the
front itself (where our. troops face
danger of encirclement or delays), 45
days’ supply. As a hedge agnins( loss
due to enemy action, 25 days' supply.

4. Four types of packaged rations are
available for men in actual combat.
The emergency D-ration, a fortified
chocolate bar equivalent to one meal.
K-ration, three meals supplying 3,500
calories, packaged in three paper-cov-
ered units which together weigh about
two pounds, C-ration, in six cans de-
signed 1o offer_three full-scale meals
hot ar cold. The 10-in-one-ration, a
45-pounid carton cofaining one day's
meals for 10 soldiers, or two days'
meals for five. (Never five days'
meals for two hecause of spoilage.)

5 Men under fire never eat in groups
of more than 10. Any larger group
would make too succulent a target,

6. Fire pills, non-toxic even in foxholes,
produce heat without flames or smoke.
Similar pills have been found on cap-
tured Nazis, hut they are noxious

(carbon monoxide) and dangerous.

—Look—April, 1944,
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New DuPont
Ad

“Fifteen per cent of Food in Aver-
age American Home is Wasted Ac-
cording to U. S, Government Statis-
tics,” says E. 1. DuPont de Nemours
& Co., Inc,, in its new advertisement
in the August 12, 1944, issue of the
Saturday Evening Post. “The food
wasted by each of us every day adds
up to a staggering total . . . enough
to feed 5 million fighting men! One
frequent form of waste occurs when
leftovers are thrown away. Remem-
ber, today left-over food can fight
for freedom , . . when it is served
agaein!”

Dominating the page ad is a cas-
serole dish of clbow macaroni, with
half of the contents already served.
It implies that macaroni products are
excellent as carriers of leftover meats
and other foods because of the fine
blending qualitics of that wheat food.

Spaghetti
In Glass

Macaroni, spaghetti and egg noodle
manufacturers will again be permitted
to pack this food in glass jars accord-
ing to a recent order by the War Pro-
duction Board.

First of the major containers to be
relieved of restrictions, the jars had
previously been distributed under a re-
striction which held most users to 100
per cent of their 1943 usage. Though
glass has not been particularly scarce
at any time, the shortage of contain-
ers and demand for the product as a
substitute for metal cans, had previ-
ously necessitated restrictions on us-
age.

Under the new rules, spaghetti and
macareni items, candy and nut meats,
corned beed hash and saver kraut con-
tinue on the 100 per cent quota, but
almost all other foods are granted un-
limited usage. Tooth powders, oral
antiseptics, ointments, laxatives and
related items similarly are no longer
restricted,

Russo Company
Annual Outing

A. Russo & Co., Chicago, enter-
tained its exccutives, employes, their
families and friends at a very sociable
outing at Connor’s Picnic Grove on
Chicago's Northwest side Sunday, Au-
gust 11, 1944,

A program of sports for young and
old provided entertainment for the
gathering; also dancing and_singing,
and refreshments, galore, President
N. Russo personally supervised the af-
fair which was an outstanding suc-
cess. As an added attraction, a U, S.
Government Bond was raffled during
the afternoon as an entranc: prize,
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7 Selling consumers on the idea of buy-
6/ ' ing your product in preference fo others
¥ . is a prok;.m that already exists and which
_will intensify_itself in the future, % You
will need to use every possible merchandis-
2 'Ing weapon, hecause competition for the pat-
ronage of Mr. and Mrs. Consumer will be severe
g . »» brutally so. % Dull, colorless, vninteresting

’ ‘_ packages won't stand much chance, particularly
.in the pbsbw}fi_i era, It is going to take eye appeal,
~dynamic aitention value and selling punch fo intrigue
buyers into reaching for your product.

P A R T ST T A SRR LRI
PACKAGING CONVERTERS * PRINTERS * LITHOGRAPHERS

PLANTS AT MILWAUKEE, PHILADEL‘PHIr\.'LOS ANQELES ;

§ * AIAL“'OI*ICI! IN NEW YO*K + CHICAGO + SAN FRANCISCO + CINCINNATI
§ e PHILADELPHIA « LOS ANGELES + GRAND RAPIDS « }\TIANTA « PITTSBURGH -
SRl sY, LOUIs . MINNEAPOLIS » BOSTON « CLEVELAND + DALLAS « INDIANAPOLIS
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ANY macaroni manufacturers call You
Commander Superior Semolina their
"“quality insurance.” COMMAND
These manufacturers know, after years i et
of experience, that Commander Superior When You
Semolina can be depended u f
pon for color
and protein strength day after day, month DEMAND
after month, year after year.
They know Commander Superior Sem- [ ke
olina is dependable. t%ﬁ;:ﬁgﬁfb
That's why over 75% of our orders are S"f‘h'{sim
repeat orders from regular customers. %tl&b\\‘“ﬁp’
COMMANDER MILLING CO.
L Minneapolis, Minnesota

John J. Cavagnaro
Engineers

and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
I neaders
Mixers
Cutters
Brukes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

R . 255-57
N. Y. Office and Shop ““New (‘:,fﬁfast;
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About Foreign
Markets

The current political claim that the
operation of “trnde treaties™ will pro-
duce o boom i oour favor in foreign
markets after the war is very doultind
Al fnrl'iul'l mations will pltnhh'r every -
thing  toey van o meet ther oawn
nevds aml et alimg with as Tinle -
cign' goends as possible

A1 present American goods and sup
plies are being sent abroad e great
volume, and paid for with 1017, anl
aneder end-lease arcmgements. T
arthedon tranding metheds are not
g used i oue commeree with Farogs
amd other countries

Teas all Fight to refer o pre war sty
tisties to <how that Bretain importedd
S3.720,000,0000 waorth of o] g vear,
which leit that eountry a fall Tallion
amd a hali i the rear onits halimee ot
vede. Bt that imdes will be et the
record after the war

The current theory that worlb e
Feteies are poing G e stabihzeds and
that war-stricken nations are going o
oy Ameriean woeds me abundanc
with the help of @ Reconstriction 19
mamee Carpmration for the world, s
comy e, amsmuch s that propos
vt 1= Duserl upeon the Danted Stabes
furnshing st of the money fe st
up s run o workd | wmk  Faery ma
v, ncluding Girear Bram, will 1w
hosrronving Npiericn money trond that
hank

It elear b Nhmimistration
Tewders i MWoashimgton hopwe to prros
Mt the foreten demand for Nnercan
pocds will put mulhons of nen aned
women teleased from the s Tack
work o Ameriean facteries, whih Wl
forcign mations musl contimme b bt
ot themselves deeper it el whil
At the same time they an engaged m
the ancient piree vss b pulling them
selves up by then Bwt=trapes

Luso-American
Makes Headlines

Annonncing that nearly sistv et
cont of its present ontput goes ot
arnmd services of the country, the l.u
e Americm Macaronn Momutactunng
Company. T Chase S Fall Rives
Ve~ Tis nde the Deadhnes of s
honw paguer, the Herald Nees, Inly
8, 19

Company - ollivials e Antonm |
Pererra, plant manager . Joseph Rid
vigues. Manuel Fernandes aml Nhal
Farta I doint statenent 1o th
prade sl tothe pubilic ey contewd
that by meeting the Nroin reguie
ments, Cthere s a peant sworthy o
public consideraion ad deckan it
thrifty <hoppers, know g the ngh en
ergy content ol macaron aml Sl
. <hould serve these dhishes sovral
times a0 weeh o avond Ingle costs o
ather foods amld o <ive o vatem
Pt

Pramh, ¢ ntiee of Phstedmten. Ao

Asked High Protein Jedich, "
. . o aleiamstratua Ny wWrte e
Spdgheﬁl Bids conaroany eantity i rnltpdes s e

The Wir Food Nlpmstratom Tist fess than i varkes il
swipenthy liedl. Puor Diibscon, Fiien gy TR with eonders el vegukatiens op b
ehetti needs o T parchased throngh Ot af Dt st Al
the  Commmenlbity Creedit Corporation, nieys were Lo ‘I""‘. aneder e Bl
Wthing LS00 o= o [ligh % Specticatens"" whethe Tagn |
rotem Spaghettn delivenies o be on e Dy LEse Doy ol Bensedom
a Dists of 20O paannds per nonth nilhng v
o Angust threagh Preeebwr, 1944

A Beds were t e been sent 1
Woashmgtonn, T € v or hefore 300 The oot srmge
poe Julv 230 Pk and arlidre s .:I.“:I‘I',_"“.‘,‘|,., LY T =

tocthe Prowcurement and Poce Supgoart oul ve onh

Henz's Cuidence that . . .
CHAMPION FLOUR HANDLING OUTFITS

are Far Ahead in Performance
"One Outfit Sells Another”

/—7 I e

wpttl AND 10
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'”“U“uu““ Nmn"‘m e 981 BRYANT STREET
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Tnankind
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=" CHAMPION

Also Makers of Dough Mixers. Noodle Brakes. Weighing Hoppers. Automatic Water Meters
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Urge Tie-in with Tomato Harvest

C. F. Mueller Company Boosts Sales of Macaroni Products in
August and September

During the peak of tomato season,
Auvgust and September, the C. F,
Mucller Company, Jersey City, is do-
ing a products promotion job that
might well be emulated by all other
progressive macaroni firms. It is con-
tributing to the entire macaroni indus-
try by urging grocers to push maca-
roni products in conjunction with fresh
tomatoes.

In its release to the grocery trade,
the firm calls attention to the fact that
the Industry has always recognized the
fact that in Italy, macaroni and spa-
ghetti consumption reaches its peak
during the tomato harvest; that manu-
facturers over there report a volume
double that of other seasons because
Italians like to use their abundant to-
matoes with macaroni and spaghetti,

This is timely publicity and good
advertising. Last year in this country,
the large tomato crop tested the in-
genuity of many a housewife in her
search for ways and means of using
the surplus from bushel basket pur-
chases and Victory Garden returns.
This year canned tomatoes are back
on the ration list, and the fresh tomato
crop is reported bigger and better than
ever. Thus American housewives will

VS

i r
. o Jmnols Sewcy

d Do MUE
undoubtedly have an even greater sur-
plus of fresh tomatoes.

It is with this thought in mind that
the Mueller Co. is making an all-out
effort to induce grocers to feature
macaroni products along with fresh
tomatoes—so  American  housewives,
too, will realize the fact that the per-
fect healthful way to serve tomatoes
is with macaroni, The grocers, rea-
sons the Mueller Co., like the Indus-
try, are cognizant of the fact that ra-
tioning of cheese and canned tomatoes
has affected the sale of macaroni prod-
ucts to a large extent. That's why
they are pulting everything behind
this great drive, and are urging gro-
cers to do likewise . . . to help boost
sales during the peak of the fresh to-
mato season . , . and to help the grow-
ers, too, in disposing of their abun-
dant 1944 crop,

It's Cake or Beet

A wartime version of “you can't eat
your cake and have it too” runs “you
can't eat cake and have meat, too."”
But what has cake eating to do with
how much meat we have?

verted, alcohol production would then
call for grain, and in terms of corn it
would take 66 million bushels, In
1943, grains furnished most of the
raw material for alcohol. M-re alco-
hol is needed now and there is also
need to conserve grains for fobd and
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plosives, penicillin, sulfa drugs, sur-
gical dressings and adhesives. The
corn supply situation has become so
serious that to keep these plants oper-
ating the Government has had to re-
sort to a freeze order in certain areas
to get essential supplies. 1f another 66
million bushels had to be supplied for
alcohol the situation would be just so
much worse,

Thus, more table sugar would mean
less meat, less milk, and less corn for
war essentials,

Urge Vacation Workers
To Return to School

Employers in all businesses and in-
dustries are urged to give full support
to the nation-wide effort to get high
school students now working to return
to school in the fall term, the Office of
War Information reports.  The back-
to-school drive has the combined sup-
port of the War Manpower Commis-
sion, the Children's Dureau of the De-
partment of Labor and the U. S. Of-
fice of Education of the Federal Se-
curity Agency.

Grave ccncern is expressed by the
codperating agencies, educators and
community leaders over the effect war-
interrupted education will have on the
future welfare of both the students
who fail to return to high school
classes because of the temptations of
wartime wages and the communities
in which they will be citizens,

Employers are informed by WMC,
the Children's Bureau and U, S, Office
of Education that the back-to-school
campaign dovs not preclude the em-
ployment of high school students on a
part-time or week-end basis provided
child labor laws are obeyed and part-
time work is well supervised, The
cmployment  of  part-time  student
workers, the three apencies  said,
should take into consideration an or-
derly program in which proper time is

August, 1944

Wheat Stocks
Sufficient

The War Food Administration said
July 21 that 1944-45 ml{lplics of wheat
in the United States, which will prob-
ably exceed 1,500 million bushels,
should be sufficient not only to meet
all needs for the fiscal year beginning
July 1, but also should provide sub-
stantial carryover as protection against
possibility of shorter supplies in 1945-
46. To enable fulfillment of these 2-
year needs, WIEFA is allocating this
year's wheat supply, even though the
current domestic crop outlook  for
1944 is the hest in history. July | es-
timates indicated a harvest of 1,128
million bushels, compared with 836
million bushels in 1943, and a 1937-41
average of 858 million bushels. The
largest previous  harvest in 1915,
slightly exceeded 1 billion bushels.

Ity ailocating supplies in this year
of apparent plenty, WFA hopes to con-
serve sufficient stocks to provide a
safeguard for another year. 194
wheat allocations represent a planned
division of expected supplies among
U. S. civilians, U. S. military and
other war agencies, and among pur al-
lies, friendly nations, and 1i1n‘mlu‘||
areas. Wheat allocation this year is
important not only from the stand-
point of wheat, but ‘frum ::I\'cr-:tll
grains supply. Most grains, particular-
ly corn, have been in tight supply, and
wheat has been used considerably to
replace customary feed grains.

The supply and requirements picture
for the Ilu:cnl year beginning July 1,
shows stocks on hand, vxpcc‘tcd in-
ports and estimated production will
total 1,525-1,550 million bushels, while
requirements for the period total about
1,115 million bushels, compared with
peacetime  domestic  disappearance
(average 1932-41) of only 677 million
bushels.

The 492 million bushels of wheat al-
located civilian food for the next 12
months, provides per capita consump-
tion of 227 pounds, compared with 220
pounds in 1943, and an average of 2‘21
pounds during the 5 years ending
1938.

Although milk and cheese, top providers
of essential calcinm, may be scarce, ade-
quate quantities of this mineral may be de-
rived from loose-leaved varicties of green
cabbage and green lettuce, mnstard and tur-
nip greens, broccoli and kale.
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Visiting Latin
America

Mr. L. . Josephs, President, and
Mr, Albert Maling, Vice President of
the Pearson Industrial Products Cor-
poration, Chicago, Hlinois, have lefit
on a three-month flying trip o all
Latin American countries. They will
visit the correspondents of the firm
and lay concrete plans for postwar op-
erations,  The  DPearson  Industrial
P'roducts Corporation are specializing
in machinery for the establishment of
industries in Latin America,

First

Standard Modal .......5189.50

For cellophane, pliofilm and
similar materials,

Choice of the Leaders

DOUGHBOY

ROTARY HOT KRIMP

SEALER

Heat-Sealing—tha most eco-
nomical and altrustive closure
method—is quickly and depend-
ably periormed by the Bnuq.hbny
Rotary Hot Erimp Snnlel] 1t's the
sealer all the big-name firms pre-
fer—including dozens of maca-
roni manufacturers {rom coasl to
coastl 7 stages of heal available
—all thermostatically conirelled,
enable the Doughboy to seal any
type of heal-sealing material,
Rolary Krimping wheels seal any
size bag. A big-lime, line pro-
duction machine in every sense
of the word. Promplly available
on sullable priorilies.

Seals 240 inches per minute!

LOOK at these
LOW PRICES

e e —

Pre-Heater Model ......5205.00

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

P.0.B. Factory

* * Also NEW
DOUGHBOY TOGGLE-JAW SEALER

war services, and 1o our allies, terri- g g
H . 1 i 9 .sealing machine with 8", 10" or 1.
tories and other friendly nations. .,ﬁi,:""ﬁ.',':,d"-r:{:;{:.'ffwh.';"‘i:;.:'-pp machlne ith B9 L0 e with

i } fike pr 3

About 68 million bushels will be allo- | B Sl s oo 2 b ok e

cated for the relief of liberated arcas. ynitormiy controlk! machinel  Quickly avalisble §O8 50 up
A balance of about 435 million bush-

on suitable priotities.
els will represent a possible carryover
for July 1, 1945, This may be re-

allowed for school work. Wherever
possible, however, employers are asked
to help build up full-time school at-
tendance,

Kurtz New York
Office

Peter L. Rack, General Sales Man-
ager for Kurtz Brothers, Bridgeport,
Penna., manufacturers of Kurtz and
Magic Chef Spaghetti and Macaroni
Products, has announced the opening
of a New York sales office at 100

Of the 1,115 million bushels, 931
million bushels (more than 83 per cent
of the allocable supply) are carmarked
for civilian food, feed, seed, and in-
dustrial uses. About 11 per cent of
the supply—118 million bushels—has
been allocated 1o U, S, military and

Cake takes sugar. Sugar is made
from molasses, Molasses can also be
made into industrial alcohol to produce

feed. This made it necessary to use
invert  (high-test) molasses from
which no sugar has been extracted,
synthetic rubber and other war es-  and which therefore yields much more
sentials, Because of this, the demand  alcohol than does blackstrap molasses,
for molasses is almost 50 per cent by-product of sugar making. The
greater than in 1943, 180 per cemt b{nckslmp supply is limited and yields
greater than in 1942, To meet this de-  only a relatively small part of the al-
mand, invert molasses cquivalent to  cohol now needed.
approximately a million tons of sug- Suppose corn were used instead!
ar is needed, The 66 million bushe!s of corn which
A million tons of sugar! The total  would be required to nroduce as much
allocation of sugar for all civilian uses  industrial alcohol as the molasses

e

CLIP AND MAIL FOR FULL DETAILS

in 1944 is only a little more thanyd  cquivalent of a million tons of sugar o . e 3 ;

e . : : : an e At Hudson Street, New York City, Thi duced by larger uses for feed thin now JACK-RITE MACHINES

l !n'llllqn tons, lfu: War Food Adlm‘m- would mean a big reduction in meat office will be L'"“]cr tlu.-] f‘blt l({"'ll'll::q tndlicated htl it appears fed needs - .lu':cﬁ. “n‘.TJ..l';’., )
istration points out. Another million  and milk, § ection '

) Milwaukee, Wis.
! . of Arthur Schuman, well known in

The 66 million bushels of corn mean  food and importing circles.  Said
nearly 300 million pounds of beef. In  Mr, Rack, "‘Vc have taken this

round numbers it takes 10 bushels of  step, as we believe it vital to the

will begin declining during the year.
Since all estimates of 1944 produc-

tion and imports must be based on

uncertainty of weather and shipping

tons would provide about the same
supply of sugar civilians had before
the war. That extra million tons
would make a lot of cake or sweeten

Please send complete information on:

() Doughboy Ratary Hot Krimp Secaler
[] Doughboy Toggle-Jaw Sealer

MACHINES

Div. ol Techimana Industries, Inc.

Pt s Y e iy

o corn to produce 43 pounds of dressed  best interests of those with whom we conditions, divisions of the allocable 820 N. Bwud;"::s ot é'::
i a lot ol collee, n . . beel. But 66 million bushels of corn  have been doing business, and we will supply are necessarily tentative. Allo- Broadway Address .
But—and here's the rub—if the in-  will kuc_p industrial plants operating  henceforth be in a position to offer cations are definite, however, for the Milwaukes, Wis. Cllfs umsinsvmanismennsps
vert molasses required to make that  nearly six months producing materials  closer manufacturer-johber-retailer co- first quarter—July, August and Scp-
extra million tons of sugar were di-  vital to manufacture of airplanes, ex-  op.ratisr,” Icmln:(}' )

RESIT
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AFTER THE WAR .

use.”

free.

Packomatic Imprinting Machine

Typical PACKOMATIC Equipment

Case Sealers Auger Packers
Case Imprinters Paper Can Tube
Carton Sealers utters

Volumetric Fillers PIS" Can Tube
Net Weight Scales

Machines Paper Can Cappers
Dnln1 (Coding) Paper Can Sct-up
Devices

140 Lbs, Net

Duramber

Fancy No. 1 Semolina

Milled at Rush City, Minn,

§ AMBER MILLING DIV'N.
of .U.G.T. A.

140 Lbs. Net

( PISA
(O; NO. 1 SEMOLINA
M

of RUOGTA

120 Lbs. Net

[(@ ABO
Fancy Durum Patent

AMBER MILLING DIV'N.
of NU.G. T A,

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

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

THE PRODUCTION

Make your plans now for the biggest production war ol
all time, If you are now packing essential products, you
should purchase equipment with an eye lo “alter-the-war

enler your equipment order now for war's-end delivery.

Your “postwar priority,” based on date ol order, will be
respecled.

PACKOMATIC'S CASE PRINTER is enfirely automatic.
Saves warehouse: space—eliminales use of stickers—excess
handling. Operates up to 20 cases per minule—prints both
ends of the case simultaneously—afte: the case is lilled and
sealed . . . from or.e to seven lines of type. Adjustable for
a wide range ol case sizes. Simple—automatic—irouble-
Anyone can operale a PACKOMATIC Case Printer.

s e PAGIKOMATIG

PACKAGING MACHINERY
er Can J. L. FERGUSON_COMPANY, JOLIET, ILLINOIS

NEW YORK — CHICAGO — BOSTON — CLEVELAND — DENVER — LOS AWGELES — SAN FRANCISCO — SEATTLE

WAR BEGINS!

Il you cannot purchase loday because ol priorities,

Write us your equipment needs . . . your parlic-
ular packaging problem. Our twide experinee in
many fields, over a long period of years, is yours
for the asking . . . without obligation to buy.

Liquid, Frozen, and
Dried Egg Production

June, 1944

_ Egg breaking and drying operations through June con-
tinued al comparatively high levels the Bureau of Agri-
cultural Economics reported.  During June 201,762,000
pounds of liquid eggs were produced compared with
170,612,000 pounds in Junc last year. Of the total
June production 119,152,000 pounds were dried, 78,931,-
000 pounds were frozen and 3,679,000 pounds were used
for immediate consumption,

The production of dried egp during gum: totaled 32,-
513,000 pounds compared with 23.@8 000 pounds in
June last year—an increase of 36 per cent.  Production
during the first 6 months of 1944 totaled 179,750,000
pounds compared with 138,684,000 pounds during the
same period last year—an increase of 30 per cent.

Contracts accepted by the War Food Administration
from January 1 through July 14 for dried cggs totaled
183,902,000 pounds,

The production of 78,931,000 pounds of frozen egg
during June was 5 per cent less than the production of
June fast year when 83,172,000 pounds were produced.
Production during the first 6 months of this year totaled
398,671,000 pounds compared with 332,706,000 during
the corresponding period last year—an increase of 20
per cent. The total frozen eggs produced during the
6 months’ period this year was equivalent to 3.4 times
the production for the entire year of 1938,

Storage holdings of frozen eggs were the highest of
record for that date.  They totaled 354,900,000 pounds
compared with 322,777,000 pounds on July 1 last yéar
and 214,338,000 the July 1 (1939-43) average.

WFA Announces Turkey
Set-Aside Order

American armed forces stationed
overseas and in this country will have
their turkey dinner on Thanksgiving
and Christmas this year and New
Year's Day, says the War Food Ad-
ministration, !foli:lny turkey—a tradi-
tion in the armed forees as well as for
the rest of the nation—will be obtained
this year under a set-aside order an-
nounced by WFA, effective July 17,
1944,

While the actual quantity required
for holiday dinners for all of the
armed forces may not te disclosed, it
is in addition to the 8 million pounds
of hen turkeys obtained under WFO
97, recently terminated, and is likely to
exceed the 35 million pounds obtained
under a WFA embargo order last
year.,

Turkeys sent to American fighting
forces overseas have played an impor-
tant role in the building and mainte-
nance of morale ever since war began,
They have been sent by ship, plane,
truck, jeep, muleback and manback to
battle fronts in every part of the world
where our soldiers, satlors, and airmen
are hghting, WA said.

Last year, turkey provided the fea-
ture course of meals served to com-
bat troops on Thanksgiving, Christ-
mas and New Year's day in Guadal-
canal, and the Solomons. Sailors and
Marines wounded on Tarawa ate tur-
key in sick bay aboard the ships that
evacuated them from the island. Tur-
keys were cooked in the galleys of
Amcrican fighting surface ships and
submarines in the Pazific, the Atlantic
and the Mediterranean. They supplivd
traditional American holiday dinners
for our fighting forces in North Af-
rica and Italy and for millions of
American mhficrs in England then in
training or poised for “D" day—the
successful invasion of France and
Hitler's “impregnable” fortress.

This year some of the turkeys pro-
duced gn American farms also will
find their way 10 fighting fronts in
Europe, Aria and the Pacific to give
our combat forces a taste of home as
they drive our enemies closer and
closer toward defeat.

y<:h:crs Should Help in
Linen Conservation

Summer weather is rough on public
service linen,

In all branches of civilian employ-
ment where towels, napkins and work
garments are in daily use, the advent
of midsummer weather will necessitate
greater vigilance in wartime textile
conservation than that observed dur-
ing any other period.

If the limited supply of textiles
available is not zcnlnus‘y conserved by

employes of food processing and war
plants, restaurants, barber and beauty
shops and office buildings this summer,
American  workers may  discover a
more acute shortage of cotton sup-
plies by autumn.

These -vere some of the “storm
warnings” raised in recently-completed
studies of summer wear on textiles
made by the Linen Supply Association
of America, which furnishes 80 per
cent of the nation's rented towels, nap-
kins and civilian work garments,

Accordingly, the increase in grime
and perspiration which warm weather
brings, plus the heetic rush of wartime

activity and its resultant wear and tear
on work garments, towels, cte., are
contributing factors to the heavy sum-
muer toll taken of textiles.

Cotton textiles receive far rougher
handling during the summer months
than at any other period, Workers can
help to make linen supplies last dur-
ing the torrid spells—and for the dura-
tion—if they will take more than ordi-
mary care i handling public service
linens.

Australin: raised O000 turkeys Fast sva-
sun for American suldiers,

A PRECISION BUILT
MACARONI PRESS

cvceresi CHARLES F.'ELMES ENGINEERING WORKS'
"~ OF AMERICAN STEEL FOUNDRIES

© MATmarkel 0% % _21;.‘ North Morgan Stree) #' Chicago, llinois -

The ELMES Macaroni Press is
precision built in every respecl.

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

To you . ., . this machine
brings the capacity for large
output, long life and first qual-
ity macaroni at low cost. Ask
for complele specifications.
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Italian Prisoners

Willing Workers

They Miss Their "Vino,” But Get

Spaghetti

Italian prisoners of war, numbering
thousands, have been found useful at
many jobs in various areas where
manpower shortage is acute, accord-
ing to both government and civilian
reports.  Young, strong, bright-eyed
and smiling, the captured Italian sol-
diers who are at the Rock Island, 1lli-
nois arsenal, according to the Rock
Island Argus, August 3, 1944, are aid-
ing the war effort by easing the man-
power shortage in that area, and
“they are amazingly like the G-1 Joes
of the American Army, except, of
course, that most dont speak Eng-
lish.," The article continues

“Interviewed, with the aid of interpreters,
during a conducted tour for tri-city and
Chicago newspapermen yesterday, the pris-
oners readily answered all questions—and
there were plenty of "em.

“The Argus representative talked 10 a
dozen or so of the ‘signees,’ as the Ital-
jans are called, and gathered this impres-
sion of them: Those who have familics in
Italy want to get back to that country.
Those who don't, want to stay here. They
all declare they are being treated well, that
the food is good and plentiful, that the
weather is about like what they were ac-
customed to in northern [aly, where most
of them are from, and thar they are glad
to be working at the arsenal instead of be-
ing held in a prison camp with nothing 10

do.

“"And then, too, they miss their wince—
their ‘vino'—although ™ they will tell you
with a smile and a gesticulation or two
that they've learned to drink the 3.2 army
beer and that it's not a had substitute,

Plenty of Spughetti

“However, the lack of wine is offset con-
siderably by the abundance of spaghetti—
or nmyru: the word should be super-abun-
dance.” At any rate, newsmen were amazed
at the size of the helpings ‘each Italian 100k
in the mess hall at lunch yesterday. They
piled as much as they coulj on an ordinary-
sized dinner plate—and some went back
for seconds,

“One might think spaghetti was all they
had to cat, but not so. They also had mac-
aroni, hologna, lettuce salad, a banana cach
and coffee,

. Sl vihiaai o Lok L Tt

THE MACARONI JOURNAL

“The two interpreters, Corporal Vincent
Lanardo, Lawrence, '.\fau.. and Private
(first class) John A. Rallo, Brooklyn, told
newsmen the captive Italians never tire of
spaghetti, declaring it is served at least
once a day.

“The army officers think the ltalians are
a pretty good bunch of men, although they
wish they would cut out some of the salut-
ing. 'Every time you tumn around, you find
one of these fellows saluting you,” one of
the officers said, ‘and of course we always
return the salute. 1t makes no difference
where they are—indoors or out—it's all the
same.

Get Salutes Mixed

“But sometimes their habit of saluting
backfires—such as when they give the Fas-
cist salute from farce of habit. That hap-
pens sometimes when a signee is nervous
about being called before the commanding
officer for an infraction of the rules, And
if they give the Fascist salute when they
figure they're already in trouble anyway,
they really get nervous, according to the
officers,

“The men work cight hours a day, six
days a week, and, if the arsenal goes on a
54-hour week, the ‘signees’ will also, ac-
cording to Brigadier General Norman F.
Ramsey, arsenal commandant,

V/ear Subslandard Unliorms

“The Ualians wear surplus_substandard
Anierieny, army uniforms.  They are is-
sued one B-grade uniform for dress and
four X-grade uniforms for work. The B
uniforms are those that have failed to pass
army inspection, and the X uniforms are
those that have been worn and have been
turned in for salvage. The uniforms have
the repular army buttons removed and the
word Italy has been stitched on the left
arm of the blouse and the cap.

“Among the ltalians this reporter inter-
viewed was Licuterant Pietro Demma, 35
years old, one of the two Italian officers
assigned to each of the two quartermaster
companies serving at the arsenal, Lieu-
tenant Demma, uﬁlen asked how he liked
being here, smiled and replied that he had
seen little of this vicinity so far hut under-
stands there is much to he seen.  Asked
about food he answered that it is great and
that if the people of Ttaly had half as much
they woulll be happy.

“While most of the Italians are in their
carly 20's, there is one 5l-vear-old man in
the outfit. Interpreters said Le was cap-
tured twice by the Germans in the First
World War, having escaped once, and then
was captured by the Americans in this war.

“Nearly all of those on the island were
captured” in North Africa.  Many have
been in the army five or more years.”
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Postwar Packaging
Exhibit

EExpert packaging of all foods to
prevent waste and spoilage is the
thought behind the many improve-
ments in packaging as practiced by [,
I. Du Pont de Nemours & Co. Lid.
of Wilmington, Delaware, according
to L. B. Steele, sales manager in con-
nection with the firm's permanent ex-
hibit at the Empire State Building,
New York City. In behalf of his
firm, he extends a cordial invitation
to all macaroni-noodle manufacturers
to sce this timely exhibit which em-
phasizes the six basic trends on which
it seems to be most desirable to cap-
italize in planning postwar packages.

Currently, the macaroni-noodle
makers are being shown by the repre-
sentatives of Du Pont a beautifully-
calored book that tells of the firm's
fight against WASTE, as the nation's
No. 1 “Saboteur.” *“Government sla-
tistics show that 15 per cent of all
food taken into the average American
home is wasted! This enormous quan-
tity of food wasted today is going in-
to the garbage can instead of into con-
sumption. 1t would be enough to con-
tinuously feed five million of our
armed forces.  While opportunity does
not permit every housewife to partici-
pate in efforts lo increase food pro-
duction, she can, without exception,
aid in this cqually-important effort to
reduce food waste,”

Bought Soup-
Mix Co.

The M. & C. Foods Company of
North Major Street, Chicago, report
the purchase of the Mary Lunn Dehy-
drated Soup-Mix Company. The de-
hydrating and other equipment of the
firm has been moved to its own spa-
ghetti and ravioli packaging plant.

.

Makers of

178-180 Grand Sireet

NHOLDING FIRST PLACE
ALDARI Macaroni Dies have held first place in the Lield lor over 33 years. The leading macaronl planis ol the world
today are using Maldari Insuperable Dies,
It will pay you to use Maldari Dies in your business. A betler, smoother, finished product will help lo increase your

'BROS., INC.

Macaroni Dies

New York City

.
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
REPUTATION. WE INTEND TO MAINTAIN IT

\

SFCAPITAL FLOGR WILLS? |

A -".e‘?:mam

CAPITAL FLOUR MILLS, INL.

General Dffices: Minneapuolis Mills: St. Paul

It pays to keep your machines
in first class operating
condition

STAR DIES
WHY?

Because the Following Results Are Assured
SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING -~ LONGER LIFE

um production are oblained
eificiontly. No time is losl.
regularly. keeping

Continuous perlormance and maxim
when your machincs are operaling I
Every minute counts. Inspect your machines
them clean. well oiled and greased.

ERSJUNIOR
1. This PETERS JUNIOR 2. This PET
CARTD!:I FORMING AND LIN- CARTON MFA%LI-?lwﬁc 3::.[:
ING MACHINE sots up 35-40 CLOSING ; .
35.40 cartons per minule, r1e

cartons per minv'e, requlring Peior, The car:
ons operator. Afler the car- :‘u"zl“s“:‘.‘; nrrm:hinu Sh cons
lons are set up, they drop on- veyor bell as open. filled car-
fo the conveyor bell whete  |ony and leave machinz com-

thoy are carried to be filled. plotely cluud.‘ fan alse ¢
Zan be made adjustable. made adjustable.

PETERS MACHINER

.4700 Ravenswood Ave.

THE STAR MACARONI DIES MFG. Co.
57 Grand Street New York, N. Y.

Y. 0.

|

Chicago, M.




The MACARONI JOURNAL

Successor to the Old Jourmal—] ded b
Becker of Ch-uLu 0 :u?ngl” Tred

Trade Mark Registered U, 5. Patent Office
ounded in 1903
A Publication to Advance the American Macaroni

ndustry
Published Moath), h
Itnnlin‘ﬂunumllu{xi‘:l’ln:: .nl:t.:halﬁ!d

Edited by the Secretary.Treas P. 0. Dy
No. 1, B?ﬂd'm;.“ﬂl Gl

Macaroni
al Orgun

PUBLICATION COMMITTEE
«« President

.o « «Adviser
Editor and General Manager

saansen

BUBSCRIPTION RATES
Unlted States & Clmdn..:l.m per year in advance
Foreign _ Countr 3,00 per year in ;da:u

Single Cnrlu s
+s0e25 Cents

Back Copies,

BPECIAL NOTICE

COMMUNICATIONS—The Editor __solicita
news and articles of interest to the Macaroni
Industry, All matters intimded for publication
must reach the FEditorial Office, Draldwood, Ill.,
80 later than Fifth Doy of Month,

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

The publishers of THE IIACARCIN'I JOUR.
NAL reserve the right to refect any “matter
furnished cither for the advertising or reading

columns.
REMITTANCES—Make all checks or drafts

Rﬂhlc to the order ol the National Macaroni
anulaciurers Association.

ADVERTISING RATES

Display Advertlsing.........Rales on Application
Want Ads .......!...........su'umnp nﬂum

Vol. XXVI AUGUST, 1944 No. 4

!

N2

“l pledge allegiance 1o the Flag of the
Uniled States of Anterica, and lo the re-
public for which it stands, one nation in-
divisible, with liberty ond justice for all”

Py P R R P e e R R e R e R R

Postwar
Planning

Heeding the wishes of the Govern-
ment that Industry start immediately
with their plans for the immediate fu-
ure, and particularly for the postwar
era, a series of regional meetings are
scheduled to be held in convenient cen-
ters throughout the country to feel out
the  macaroni-noodle  manufacturers’
reaction to proposals that have been
made to solve current and postwar
problems,

The idea was considered in a gen-
eral way at the 1944 Wartime Con-
ference in New York last June and
was approved by the Future Activitics
Committee of the National Macaroni
Manufacturers Association last month
after an informal meeting in Minne-
apolis, For the convenience of the
manufacturers in the Eastern half of
the country, two such meetings are be-
ing considered, one in New %’nrk and
the other in Chicago.

Considering the convenience of the
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manufacturers, everyone of whom is
interested in the matter, regional meet-
ings will also be held elsewhere to ac-
commodate those who may not find it
convenient to attend cither the New
York or Chicago meelings. A third
meeting under consideration is one at
Pisburgh for the convenience of
manufacturers in Western New York,
Western  Pennsylvania, in Maryland
and in Ohio. This third meeting will
be arranged if a sufficient demand for
it comes from the manufacturers in-
terested.

New Specifications for
Hard Winter Wheat Flour

The War Food Administration has
announced, in codperation with the
Army Quartermaster Corps, a change
in protein specification on purchases
of hard winter wheat flour milled from
the new crop of wheat,

Alth ugh the abundant Southwest
wheat crop of high quality protein is

being  harvested, protein content is 3

running from one and one-half to two
per cent lower than 1942 and 1943
Cfﬂps.

On fuiure purchases of flour by
WIEA" Office of Distribution for de-
livery to lend-lease and other claim-
auts, specification will permit delivery
of flour containing, on the basis of
13.5 per cent moisture, a minimum of
10.25 per cent protein, maximum of
A5 per cent ash (figured on a moist-

ure-free basis minimum of 11.85 per ®

cent protein and maximum of .52 per
cent ash).

Up to this time, WIA specifications
for hard wheat straight flour were
on the basis of 13.5 per cent moisture,
a minimum protein content of 11 per
cent, and a maximum ash content of
A8 per cent.

Army Quartermaster  Corps  has
changed its specifications on bakery
ﬂopr. reducing minimum protein re-
quirements from 12 per cent to 11 per
cent and leaving maximum ash un-
changed at 435 per cent.  Its specifica-
tion on flour for foreign civilian relief
uses have been changed from a mini-
mum of 11 per cent protein to a mini-
mum of 10.25 per cent protein with
ash unchanged at .45 per cent.

ATAE Convention
Dates

The American Trade Association
Executives will hold their 1944 con-
vention at Hotel Pennsylvania, New
York City, November 9 and 10,
according to the decision of its con-
vention committee. The National Ma-
caroni ~ Manufacturers  Association
holds a membership in the ATAE,
through its secretary-treasurer, M. J.
Donna, who was enrolled as a charter
member at the time it was founded in
1920.
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Jacohs Cereal

Products Lahoratories
INC.

156 Chambers Street
New York 7. N. Y.

Benjamin R. Jacobs
Direclor

Consulting and Analytical

chemists, specializing in all mat-

lers involving the examinatil
),

production md labeling
Macaroni, Noodle and Egg
Products,
Vitlamins and Minerals Enrichment
Rasays.

Soy Flour Analyais and Identification.
Hu:ant and Insect Infestation Investiga-
ons.

Macaronl and Noodle Plant Inspections.

GIVE us ATRIAL

NaTioNAL CARTON (O.

JOLIET. ILLINOIS.

For Sane: Elmes 6 ft. Kneader, arranged
for motor drive.  Elmes stainless steel-
lined Dough Mixer, Loeh Equipment
Supply Co, 910 N. Marshficld “Ave,
Chicago 22, 111

Fox Sawe: Complete Macaroni business,
Includes  Dies, Machinery, Equipment
and Building.  All in good condition,
Wonderful location.  Good  Dusiness.
Reason “for selling—ill health, C.C-I,
c¢/o Macaroni Journal, Braidwood, 111

FOR SALE—Large quantity of 1- and 3-
Ih. macaroni boxes, some with name im-
printed, some plain white. Roth Noodle
Co., 722§ Kelly St, Pittsburgh, P'a,

Geﬁnuns Use New
Vitamin Food

London, England.—A news report
states that workers in Germany's un-
derground armaments factories are be-
ing given a new vitamin food called
“Auzon" to keep up their efficiency.
Auzon has been evolved by Professor
Kaoliath of Rostock. 1t is made of oats
mixed with various other kinds of
grain. [t has been patented as a con-
centrated vitamin extract, capable of
increasing by 20 per cent a man's “in-
telligence, technical capacity, power of
concentration and ability to stand
monotonous tasks.” — Northwestecn

Miller,

nep
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ltems in Line With Institute's Objective

T

Spaghetti’s the Dish to
Push Your Profits!

Tell your customers that spaghetti
and macaroni are good foods to pep up
wartime meals. Housewives, wurm:d
about stretching their mneat points, ‘_\"“
prab at foods that nced no ration
points and yet make a gond main dish
for an evening meal. .

Stock a related display of spaghetti
and spaghetti sauce preparations that
are also unrationed. The easier these
sauces are to prepare, the better
pleased jour busy customers will be,
You can alsa display small jars of
grated cheese to be sprinkled over the
dish, an assortment of spices such as
salt, pepper, dried garlic and mush-
rooms, and cans of tomato paste.

Point out to your customers that the
preparation of a dish of spaghetti_or
macaroni con take just as much time
as they are able to give. Emphasize
that for a quickly-prepared hot meal,
the working wife can buy the prepared
sauce that is ready in a jiffy, when hot
water is added.

Cut down on your own “point
blues” and build up your profits by
playing up unrationed spaghetti and
macaroni today '—The Kentucky Gro-
cer.

Harmtul
Half-Truths

In the July 15, 1944, issue of Sci-
ence News Letter, Washington, D. C.,
there appears an unintentional harm-
ful statement that will take bales of
intentional corrections to overcome—a
job for which the National Macaroni
Institute was established, Under the
heading “Moist, Bland Foods Often
Involved in Poisoning,” it says:
FOODS most likely to be responsible
for food-poisoning outbreaks are most
bland ones, such as cream-filled pas-
tries, spaghetti, macaroni, turkey or
chicken stuffing, gravies and creamed
dishes of various kinds.”

Of course, the statement refers to
cooked spaghetti or macaroni, but un-
fortunately it does not restrict the in-
dictment to that classification, but
leaves the thought that the food gen-
erally is involved. This is the kind of
industry job, one of many, of good-
will building for macaroni_products
which the Future Activities Commiltee
has in mind in its plan to fully finance

N

a products promotion and public re-
lations campaign. What the Institute
can do with its limited funds, is but
a “spit What is needed is a
well-financed, concerted action on con-
structive consumer education, ang en-
lightenment of nutritionists and food
experts of all kinds on the true merits
of our grain food.

Lay Plans for
Fall

Industry Is Responding Satislactorily
To National Macaroni Institute’s
Appeal

Perhaps no effort by the Industry
has more enthusiastic sponsors that the
continuing campaign of The National
Macaroni Institute to make Americans
more  macaroni-spaghetti-egg  noodle
conscious when it comes 1o a tasty and
economical food,

Periodically, the Institute appeals for
funds for specific purposes.  Recently
it supgested to the maearoni industry
that it would be wise to accumulate a
litthe money for some promotional ac-
tivity this Fall when consumers will
naturally give more atlention to our
products.  Already 27 firms have con-
tributed $1,080.00°as of July 31, Con-
tributions were in small sums—rang-
ing from a low of $13 1 a high of $75.

It's but little that the Institute asks
of any manufacturer or allied, bat
high have been the praises for the
practical, beneficial way in which the
money has been invested inimproving
trade” relations, building  consumer
good will and in educating, the public
in general, to make Americans more
truly appreciative of the real food
merits of macaroni, spaghetti and ¢gg
noodles. )

A second appeal for funds will be
made soon, so that those firms that
have overlooked their duty in the mat-
ter will be reminded of ‘still another
opportunity to enhance the standing of
their industry and make known the
goodness of their products, not of any
particular brand. )

The Institute knows no lines or
bounds, except those of the Industry—
processors and suppl:urs-—gmd right-
fully deserves the confidential support
of every worth-while firm concerned in
the present and future welfare of the
trade.

SUPPORT THE INSTITUTE!

Grocers’ $150,000
War Fund

To insure continuance of its work
1o guarantee the postwar future of l'hc
independent American grocer, the Na-
tomal Association of Retail Grocers
will launch a two-week campaign m
September to raise @ $150,000 war
fund. o

The campaign will begin September
18 and continue through September
30, according to John E. Jacger of
Baltimore, Md., NARGUS president.

Originally  conceived  to - permil
NARGUS to expand its activities 1o
assist the independent grocer through
the hazards and difficulties of the war
emergency, the War Fund will make it
possible 1o continue and expand the
work on behali of the independent op-
erator, according to Mr, Jacger.

Because NARGUS extends its bene
fits to all grocers and is recognized as
the only trade association represent-
ing officially the nation's half million
independent grocers, contributions will
be asked from food store operators
throughout the country and will be ac-
cepted also from others active m the
food field,

The fund will be used as follows,
according 1o Mrs. RoAL Kiefer,
NARGUS seeretary-manager:

I. Reviewing and interpreting  of
federal veguliations, while  con-
stantly urging reduction in ther
number and complesity ; ]

2. P'reparation of helpful material
for retailers to comply with such
regulations ;

3. Nomination and sending of mem-
bers of Industry Advisory Com-
mittees o federal agency mect-
ings on call;

4. Carrying on research and survey
work for use by committee mem-
bers in working with government
bureaus ; X

5. Sending representatives 1o gov-
ernment agencies in the interest
of efficient and orderly food dis-
tribution ; .

6. Working elosely with committees
of the Touse and Senate on food
problems affectung consumers anl
retailers )

7. Supply local and state associations
with bulleting on matters of vital
intersst o members;

8 Amd inaugurate amd toster post-
war planning for retail food store
aperation,
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OUR PURPOSE:
OUR MOTTO:
EDUCATE OUR OWN PAGE
BIVALE e ‘TNDUS TRY
. .
2 National Macaroni Manufacturers
. . ——
ORGANIZE Association -
HARMONIZE . . . hen--
Llocal and Sectional Macaroni Clubs MANUFACTURCR l
d | |
OFFICERS AND DIRECTORS 1944-1945 ‘
C. W. WOLFE, President..c.ouue. Megs_Macaroni Co., Harrisburg, Pa.
A. IRVING GRASS, Vice Pi + J. Grats Noodle to., Chica o, 1L
4105. J. CUNED, A .La Premiata Macaronl Corp., Connellsville, Pa.
. R, {;mhl. Director of Research .uvvvsnnneres:2026 1 St N, W, ‘Va;hlanuu. EI.S-
M, J. Donna, Secretary-Treasuref.eesaassssssnsssPo O, Dox No, 1, Draidwood, Illinols ‘L
Region No. 1
Jn'l.ll?f': l‘:llurinu, Prince Macaroni M{g. Co., Lowell, Mass, }‘.t i'lfnl)bf:;n:nd. Gooch Food Products Co., Lincola, Nebr. |
Region No, 2 Region No, 7 l
Henry Mueller, C. F, Mueller Ce., Jersey City, N, J. . D, De Rocco, Jr., Florence Mae, Mig. Co,, Los Angeles, Calil. |
E:ll\fv [-t\[h“l. ‘lrl‘ l-llhul & Sons, m:lyu. K. }". Reglon No. 8
m’h; N: ;‘ s Mecarial Coy Harmaburg, the: Guido P, Merlino, Mission Macaroni Co., Seattle, Wash.
| Ralph: Bovy, Comberiand Macaroal Mg, Co, Camberlénd, 2d, E.“E:HNP::;E: Thea Creamette Co., Minneapolls, Minn.
i R“mlnnmc:nl I. J. Grass Noodle Co., Chies, m At.Large
Frank 1'nfa:n|i, Traficanti Bros., Chicago, Ilf.o ,Aﬂlurl' gz.i'.',ﬁ;:,,"m‘.‘,,fﬁ';'.!; 'nq.";'m:,“an"g’:i%.‘ Mo.
{ Regien No. § Louis 8. Vagnino, Faust Macaroni Co., St. *auh, Mo.
' Peter J. Viviano, Kentucky Macaronl Co., Loulsville, Ky. Albert 5, Weiss, Weiss Noodle Co., Cleveland, Ohio

i i jec sxceptionally high in amino acids which are
] ime to examine the subj 3, Exceptionally jc]

H‘ﬁ\t; )ﬂ'l.‘;:l:;:l;.]::kl;z;l: of what actual experience has (-iwllllull‘ for satisfactory growth aml ||‘||lr|1um of

i utt? W ' invess the hady.

] 1o for you? We strongly urge you toinves oy . . N

',i;::|:|‘;'ll'v:'::;"ill’“"‘ﬁ" it offers you foday! 4. Contalns lecithin, to {mprove blending and

Heee are some of the advantages you will discover in emulsilying qualities.

| l| (Tlflﬁ Sectetan%'/; Letten

e

T gy s

e

e e

—

O S

Jhe Passing o a Fhiond

Last month, the Macaroni Industry was shocked by the
news of the untimely death of one of its leaders—Joseph
J. Cuneo, past president of the National Macaroni Manu-
facturers Association, and the Adviser of the organiza-
tion at the time of his passing.

Juseph ], Cunco was a sincere believer in organization,
and was closely ‘associated with the industry’s national
association from the very beginning of his entry into
the macaroni business as the chief exccutive of his firm,

As an employer he had made a special study of em-
ploye-employer relations and during his term as President

of the Association made good use of his knowledge in
helping other firms with relation to workers.

His many duties, plus an unavoidable injury some years
ago, robbed him of much of his vigor and strength, ne-
cessitating his hospitalization last Easter. On July 12,
a most promising career was brought to a close.

The world and the Macaroni Industry is better for
the part he played therein during an altogether too short
business life. In his untimely death, the Industry, and
particularly the Association, has suffered a great loss . . .
May he rest in peace!

M. J. DonNa,

Secretary
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using Staley's modern improved soy flour in the manu-

facture of macaroni and other paste goods:
1. Bland, stightly nut-like flavor that blends per-
fectly with characteristic flavors of slw |3rmlucl.
2, Rich in high-quality protein, B-vitamins, cal-
cium, phosplorus und iron,

Staleys

CORN AND
SOY BEAN
PRODUCTS,

esseeee

gredient, Write for full inf

Stalev's Soy Flours are milled from n.]u-viull_\' treated.

highty -processed selected soyheans, minus the hull lnn.

containing all or part of the \Illlllullll‘ oil of the mature

Dhean. You willibe interested in the material we have

guthered togefhigr showing the highly practical a l]lllll'llv
il

.

tions of Staley’s Soy Flour in the puste Bownls fie

--u.-ll-c--.--nn-u-olo'clu.ol.u----.l..oclucco.ool-o-uconnnn-c-n-o

Modern Soy Products in the Paste Goods Figld
Spaghettl, macaroni, and other paxte pocnls, ﬂll"ll"ilr;] ‘hilh ﬁtlulrg'.n Say Flour, have proved
deli ;' g . Ricl in flavor, more satisfying, richer in ! |
:%‘:llil?:i::iI:::.v:‘:n?"llIIHI\';r]i:Il-y"Tlml prosluct improvement offeced by this amazing new in-
formution teday.

oy Dnibling protein!
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In field afler feld of durum wheal, just belore
the harvest, Mr, C, C, Baker, Pillsbury‘s head
durum buyer, clips sample heads of wheat—
examines them with a akilled eye—"threshes”
them belween his hands. He's getling lirsthand
inlormation. in advance, aboul the season’s

durum crop.

As the harvest begins, at dozens of important country durum stations, other Pillsbury men buy several
bushels of the new-crop wheat and express them to Minneapolis for testing. As carloads come inlo
Minneapolis from many stations, similar samples are oblained from them. The samples are ground on
a Pillsbury experimental mill, tested in the laboratory, and actually made into spaghetti.

As a result of these tests, Pillsbury knows exactly which areas
are preducing the season’s best durum—and buys the choicest
durum from those areas. In this way, Pillsbury guards your
interests, by assuring you of uniformly high-quality semolina and
durum f{lour at all times.

PILLSBURY FLOUR MILLS COMPANY
Zeneral Offices: Minneapolis, Minnesola
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