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- War and Peace

Patriotically, the Macaroni-Noodle Manu-
facturers of America have been devoting all
their energies to the war efforts of the
country.

Other industries likewise engaged have
\ for some time been giving consideration to
the problems of Peace, when it ¢ ymes.

Peace offers a great challenge to the
Macaroni Industry, too. How well prepared
will the Industry be to meet the challenge?
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This is an age of efliciency. And
: one way 1o speed food sales is self-
e i service. Which means that every day the
ability of vour label to attract customers is
increasingly important.  The Rossotti organi-

zation has kept right in step with this merchan-
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dising trend. Vhat's why every label or carton job
we tackle starts . . . not on an artist's ea <J, but practi-
cally—out in the open market . .. with a thore.h survey

and a comprehensive analysis of the point-of-sale problems.

We build your package for sclf-service, not shell-service, 1t is
designed with dignity to compete successfully against all comers.
Often we discover new serving suggestions in the Rossotti Kitchen
... or nutritional values that may be emphasized to increase con-

sumer acceptance—bring wider use—and up sales,

What is your label or carton problem? There's a Rossotti con-
sultant nearby who can help you. Certainly it is worth discussing.
And remember—there is no obligation of any kind, He'll bring

you the benefit of experience which dates from 1898.

22501Yr

SINCE 1893

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

New England Office: 200 Milk Streol. Boslon 9, Mass.
Mid-West Division: Rossotti Mid-west Lithographing Corp.. 520 N. Michigan Ave. Chicago 1L 1IL
Wost Coast Division: Rossotti West Coast Lithographing Corp. 255 Calilornla St., San Froncisco 11, Calil.
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Protest Subsidy Proposal as Unfair

to Macaroni Industry

Failure to include durum whear and durum wheat
products in the Government’s new proposed subsudy plan
has brought a strong protest by Presidem €W, Walie
of the National Macarom Manufacturers Association, o
Fred M. Vinson, director of ceonomic stabilization. The
protest is based on reports appearing in the business aml
trade press which indicate that the charge would favor
wheat flour to the end product of bread only, o the detri-
ment of the millers of semolina and other durum proxd-

uets, and 1o the macaroni industry.

“Judging Trom the press reports,” says President Wolfe
in his letter of September 12, 1944, "no consideration is
being given to durum wheat amd its products, namely,

macaroni and noodle produets.

“1 wish 1o bring w vour atention the necessity of con-
sidering the relation of durum wheat to macironi, s

ghetti and other macaroni and noodle produets.

“There are no other ingredients added o semoling and
durum four (which are the rw materials groumd from
durum wheat) used in the making of macaroni, spa-

ghetti and other macaroni products.

“There are other ineredients added W tour in the

making of bread.

“The only additional ragredients added to durum thour

in making noodles are 302 per cent of cgg solids,

“Ip s orae that wacarmi products show o lower per
capita consinption tan bread on the Dasis of the whole
pation: but macaroni products are consumed by lonw-
income racial groups, like Talians, on a larger per capiti

consumption bisis than bread.

“Aacaroni products are selling at a fowes price today
comparel 1o hread when the two prodducts ar comsidered
on their nutritive value, For imstanee, micarom pronl-
et comtain L0 ealories per ponnd, while bread only
comtains 100D calories per pound, s porchisol T the

Colstner,

“Prrend comtains 38 per cent aoisture,tacarom prenl

uets contain 10 per cent moistere,

A very large percentage of i dread products are
wld m balk to Tow-income Tamilic At 10 vcents per

ol Tess,

“If the subsidy is removed on the primling of durum
wheat inte semoling amd dunumn tour, which are the raw
witerials used by about 300 e arom and noadle manu
facturers for the making of waeront, spaghetti and ather
waearont and noedle praduets, consideration houlild cer
Gainly be given to the granting of o subsuly o macaren

aned nondle produets, otherwise they will disappear from

the market.

“Semoling and durum tlour are selling at therr corthing
prices now with the subsidy amd with the renenal of the
<abisiely, mills weuld be unable o sell the sole raw nkt

vial macaroni manuiaciurers useon ther product.

S the ceilng prices on semeling and durm o wers
inereased, urther mereases m cetling prices of tan

and noalle pl'lnhh'h wounlid have o I L'I-lll'\wl also

“We pesprectively bring these matters To e Athentinn

BREAD

o that the one prisduet will ot govern vout

actions in this maer.”
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The Two Star Semolina brand has won the confidence and
good will of the macaroni industry because it symbolizes

those things that mean most — unvarying high quality,

dependable performance, and prompt, personal service.
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Plamning for the “V-Era”

Businessmen who look to world conditions as a bar-
ometer are already planning on what might best be done
to safeguard their interests now that hopes for the end
of the war in Europe are brightening. It is assumed that
macaroni-noodle manufacturers, too, have been seriously
considering reconversion to peacetime production, chang-
ing from war to postwar sales policies, and the making of
many other needed preparations for the coming “V-Era."”

The general thinking of business leaders is that it is
not too early to start exercising caution so as to be pre-
pared for the transition from war to peace. Fortunately,
the macaroni-noodle manufacturers, with few exceptions,
are in a position to effect such a change without too great
disruption of business practices that are strictly war meas-
ures. Even those firms that are loaded down with orders
for special grades, such as those required by the govern-
ment, will find little difficulty in reverting immediately 1o
production for civilian consumption, without disastrous
losses. It will be in the realms of profitable distribution
that all business ‘will be put to the greatest test when peace
comes.

Most manufacturers of macaroni products have always
operated with the utmost caution, expanded conservative-
ly, making business changes gradually, thus keeping them-
selves in a fluid position to veer with the national trends.
However, some did expand their facilities considerably,
and in many of these latter cases, the return to nor-
malcy will be made with some luss, but as a whole the
industry scems to be in an enviable position compared to
other trades.

Most executives recognize the need of general plan-
ning, too, for the good of the entire industry, fecling that
the general objective can more casily be attained if oper-
ators keep in step in riding over the humps that will
come with the sudden cessation of hostilities which can-
not be far ahead, in the opinion of so many students of
international affairs, From the ideas advanced by the
leaders in the industry, here are some of the pertinent
suggestions that macaroni-noodle manufacturers should
attempt if they have not already been put into practice:

First—Expand cautiously. Domestic  consumption,
though somewhat higher as a result of war demands—
rationing, government purchases and such—will probably

- return to prewar levels, or thereabouts when peace comes

w

.. and there will be much idle machinery and unused
drying rmoms in the plants of those who have unduly ex-
panded.

Second— tlold inventories of finished goods to a rea-
sonable levzel. Fresh products will move much casier than
old stocks, and wid 'ot less trouble, expense and annoy-
ance than old stocks because of the dangers to which they
may be exposed.

Third—Specialize, as far as possible, on the production
of the staple styles, which are not only more cconom-
ically produced, but for which there is a more steady
demand,

Fourth—Buy judiciously; dent be caught with 100
heavy purchases of raw materials and other supplics,
bought at war prices. No one knows which way prices
will jump when peace comes.

Fifth—Wat:h  your stock of government-preferred
types of spaghetti, Government buying may end abraptly
at the cluse of the war in Europe and as yet there has
been created little domestic demand for this type.

Sixth—Appraise the present and the postwar consum-
er reaction to macaroni products and overlook no cffort
to win greater domestic consumer acceptance of  Amer-
ican-made macaroni products.

Seventh—Check your employe roll with the idea of
culling out the most ineffectual to make room for return-
ing servicemen to whom we all made definite pledges.

Eighth—Don't try to get it alone, altogether.  Even
the wisest gain knowledge and inspiration from contacts
with their fellow businessmen—from the experiences of
others, Co-operate even more fully with the going organ-
ization in your industry—the National Macaroni Manu-
facturers Association that has for years served the indus-
try faithfully—always the nucleus from which beneticial
action can be developed to meet any emergency,

Ninth—Do your part in any program that has for its
ultimate objective the winning of a better place on the
American table for macaroni, spaghetti and egg noodles.

Finally—Keep your firm in a luid position, ready 1o
meel reverses, if that be the immediate result of an carly
termination of the contlict; ready o grasp all opportu-
nities for increased business should that be the natural
result of our war efforts,
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Report of the Director of Research
for The Month of September

During the month of September I
have contacted practically all the
macaroni and noodle manufacturers in
New England and the New York Cit
metropolitan area in connzetion wit
the publicity plan that the Association
has proposed to the durum millers. 1
have yet to find one macaroni manu-
facturer who objected to this plan and
most of them have received it most
cordially and enthusiastically as the
only means available to macaroni and
noodle manufacturers to keep their
products before the American con-
sumer.

It is perhaps the most encouraging
work that 1 have undertaken for the
Association in the twenty-four years
that T have been associated with the
members of the industry. The fact of
the matter is, that a number of manu-
facturers have stated that they felt
that the amount of the contribution is
too small and that it should be at least
two or three times as much as the
amount proposed in the plan,

Recently Mr, C. W. Wolfe, Presi-
dent of our Association, wrote a let-
ter to the Food and Drug Administra-
tion calling its attention to a matter
which is disturbing a number of the
members of the industry, and which
is brought up for discussion at every
meeting that we have, and that is the
subject of adulteration and misbrand-
ing of macaroni products. In reply the
DA stated that it was very glad 1o
have these matters brought to its at-
tention and to note the co-operative
efforts of the Association in helping
the FDA to reduce the number of vio-
lations along this line, However, it de-
sires to bring to our attention the fact
that so many of our plants upon in-
spection have shown infestation and a
considerable lack of sanitary condi-
tions. It stated as follows:

“Finally, we believe that your As-
sociation can be of great service to
your members and to this Administra-
tion by continuing to stress the ne-
cessity for climination of insanitary
conditions where they exist in connee-
tion with the manufacture of macaroni
products.”

These matters of insanitary condi-
tions and infestation of plants were
the subject of discussion with a num-
ber of manufacturers on whom I
called recently.

It is well known that a large amount

By Benjamin R. Jacobs

of infestation by inseets is due to poor
storage conditions after the products
leave the plants and go into ware-
houses and other places where these
products are kept by the buyers and
where they come in contact with grain
and other cereal products which are
poorly packed and from which insects
spread.  However, insanitary  condi-
tions due to rodents are entirely the
responsibility of the manufacturers,
These can only be eliminated by con-
tinuous drives against these rodents.
No manufacturer has the time to do
this himself but every community has
exterminator firms who take care of
these conditions in all sorts of plants
and do this on a monthly retainer ba-
sis. The names and addresses of these
concerns can be taken from your clas-
sified telephone books, and there is
really no excuse for any macaroni or
noodle manufacturer to continually
have rats and mice contaminating his
plant and his products if the proper
exterminating firm can_be employed
and the plant kept free from this type
of infestation,

Insect infestation can also be re-
duced to a minimum by installing
cquipment which is guarantecd to rid
your raw materials of eggs, larvie and
adult insects, and 1 will be glad to send
to any manufacturer, whether a mem-
ber of the Association or not, the
names of manufacturers of equipment
which will eliminate this type of infes-
tation from your raw malterials,

The Food and Drug Administration,
as well as the State and Municipal
Health  Departments, are  gelting
tougher all the time concerning insani-
tary conditions in plants manufactur-
ing food products and the sooner we
become conscious of this the sooner
our troubles will be over, and also the
sooner will these various law-enfore-
ing agencies be in a position to co-
operate with us more in constructive
enforcement, such as that which deals
with unfair competitive practices, in-
stead of putting so n uch time of their
inspectors and chemists in climinating
these conditions which are obviously
the obligation of the manufacturer
himself.

The recent report that was made
by the Committee of the Association
on cheese and submitted to the War
Tood Administration has been passed
on by the WFA to the Office of Price
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Administratior. No action has yet
been taken on this report but I am
constantly in touch with the officials
who have this in hand and we may
expect action very soon.  Just what
this action will be has not been dis-
closed, but it is my belief that we
should be able to obtain some relief
on the cheese situation which will en-
able the consumer to use it more free-
ly, and of better quality for our maca-
roni products,

On my recent trip through New
England a number of manufacturers
gave me the impression that they were
not very well informed concerning the
status of subsidies on wheat. The De-
fense  Supplies  Corporation, under
Regulation No. 4, issued December 1,
1943, has established certain subsidies
on wheat and it was the Lipression of
some of these manufacturers that du-
rum wheat was not included. Durum
wheat is included and the products
from durum wheat are also included.

Under Section 1(c) the term
“flour’ means flour from wheat, semo-
lina and farina. Tt may be that be-
cause in general the term “four” is
used, some manufacturers believe that
the term “semolina” is not included.
This, however, is not the case, as may
be seen from the above definition of
flour.

The Defense Supplies Corporation
has had under discussion the trans-
ferring of payments from wheat to
flour or to the end products, bread,
ete. Nothing has been done as yet in
this regard and the matter is still un-
der consideration, If and when a
change is made there is no doubt that
our products will be included if the
subsidies are paid on the end prod-
ucts, However, it would s:em that the
industry would be best served by al-
lowing the subsidy to rermin where
it is. This is the feeling of the baking
industry as expressed i communica-
tions submitted to the Detense *Sup-
plies Corporation by the bakevs’ asso-
ciations,

Noodle Maker's Plaint

Noodler: “My goodness, eggs are
high!"”

Supplier: “Sure, on accrunt of the
war demands,”

Noodler: “How?"

Supplier: “All the hens are making
shells.” :

Eye amd Appetite Appeal i
- Macaroni Dishes

A Milwaukee Writer's Idea of a Fine Food and Its Proper Preparation
for Home Serving

By the re-use of an old, but still
popular story of the origin of the prac-
lice of shaping ground wheat into
spaghetti and similar products, Miss
Alice Richards in a recent e of
The Milwaukee Journal tells of the
varied ways in which macaram and
spaghetti may be prepared by house-
wives to spur and to sate hungry ap-
petites,  Nlustrating the article s a
picture of a casserole of spagh. with
ground beef.

The romance of macaroni is all tied up
with an ltalian swain by the name of Spa-
ghetti who fell in love yulll a beautiful
Chinese girl. His courtship was long and
ardent. So much so that the lovely maitden
forgot her duties as a hread baker and let
the dough run over the sides of the pan,
The strings of dough dried but her devoted
lover said: “Never fear, dear, we will conk
them.” Whercupon le took them 1o his
ship's cook who boiled the bread strings in
water until they were tender. When Spa-
ghetti pot back to laly |ll'.lll|r01|lltﬂ| this
new dish and immediately it lecame a na-
tional favorite and has remained the first
dish of the people.

Best Cooking Method

Whether you call it spaghetti, macarom
or shells, the composition is the same. In
Furopean countries there were_about 157
varicties of macaroni whereas America
we have only about six.

For best results there is a special way to
cook macaroni products. Never dump the
boxful into a pa of cold water ard let it
slowly come 1o a mil. Instead let the water
boil vigorously, then add the macaront
gradually so as not to lower the tempera-
ture. Cook until tender, stirring occasion-
ally to prevent sticking. \\'hcn ,dllm.' le'l’
into a colander and drain.  Never 1old
under the cold water tap to wash off the
excess starch. 1f the quality of macaroni
is good there will Le no excess starch. How-
ever, overcooking will cause it to liecome
flabby and pasty.

If macaroni is to be served cold in a
salad, cook in the usual way, drain_thor-
mmhiy and then store in a covered con-
tainer in the refrigerator vntil ready to use.

There are two techniques when it comes
1o eating spaghetti—the American and the
European. The Americans break it in picces
and eat it like they would eat a casserole
dish—with a fork. The Europcans have a
fancier technique. With a fork in the right
hand and a spoon in the left, they spear
a few strands of spaghetti with the tines of
the fork. Then they hold the end of the
fork against the bowl of the spoon and
twist the fork so as to entwine spa hetti

into a small lall that can be easily p aced
in the mouth.

Spaghelti with Ground Beel
Cook six ounces (cne and one-hall cups) spaghelii in boiling salted

water antil tender. Drain

Mince three slices ol bacon and cook

slowly. Add one-ourth cup chopped cnion, two tablespoons olive

ne hall pound ground round steak Cook until meat is nearly
gﬂn?d ;.nd two pund nge-hull cups tomaloes, one-hall cup chopped
green peppers, ane-hall pound sliced mushrooms, salt, cayenne and
paprika lo taste and two cvps grated American cheese Combine
with spaghetti.  Add stock or bouillon if the mixture 15 dry Cook
slowly lor one hour. This makes two and one-hall quarts (From

photo supplied by The Hational Macaroni Inslitute )

Macaroni Casserole

Macaroni easserole is a_full meal dish
or it can be served with filet of trout or
halibut.  Cook umtil tender one-hall cup
diced celery, two medium onions chopped
fine amd two tablespoons chopped  green
peppers_in two tablespoons lutter.  Cook
one-half pound macaron in_hoiling salted
water until tender, Drain, Combine maca-
roni and cooked onion mixture amdl arrange
in baking dish with alternate layers of one-
fourth pound grated chieese ad one can
whole tomatoes, Season to tasie with salt
and pepper. Pour over two cips 1|1_r:|1um
white sauce. Cover and bake in a 330 de-
gree oven about 30 minutes.

————

Spaghetti_chop sucy has been dubbed a
United Nations dish. - Cook one-hall powd
spaghetti in_one and one-half quarts of
hoiling salted water until tender and drain.
To the spaghetti water add one cup chicken
stock, one cup fincly shredided celery, one
large onion, minced, one cup cl_m]v[u:nl mush-
rooms and one enp cooked, minced chicken.
Cook slowly until mixture hecomes creamy.
Place hot spaghetti on platter aml make a
nest in the center. Pour in the hot veg-
clable mixture and season with salt anid
pepper.  Sprinkle with soy sauce, Cooked
veal or other leftover meat can be substi-
tuted for the chicken. This makes four
generaus  servings.
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Macaroni Bechive

1i you arc trying to achieve eye appeal
make a macaron heehive. 1t is much casivr
than it sounds or looks, Cook on
pound of unbroken macarani in hoiling salt-
el water until tender.  Drain amd then put
on absorhent paper to take care of any ex-
cess moisture,  Dutter a w bowl or
mold and line with strips of macaroni conled
aroum] the sides. Melr “wo tablespoons bt~
ter in a double boiler, «ld 1wo talilespoons
flour and mix well. Gradually adid one and
one-half eups milk and cook, stirring con-
stantly wntil thickened. Add one teaspoon
salt, a few grains ol pepper anl
one-half cups grated American che
atir until the cheese is melted. Hea three
eges slightly aml add slowly to the 1o mix-
wre, stirping constantly.  Add e omaoe
ing macaroni cut in aneinch pieces aad
one-fourth cup chopped pimento Iour in-
to the macaroni lined bowl amd place i
pan of hot water  Bake in S50 degree
oven 30 10 060 minutes or il ser nmoll
Serve with a tomato sance

For a more substantial fruit salal fortily
it with macaroni or spaghenti. Cook one-
Tialf pound macaroni m haoiling saltel wa-
ter until tender and drain, Chill. W lven
cold combine with ane_eup chopped ap-
ples, one can drained  fruit cocktail, one
cup chupped celery and one cup mayon-

naise. Serve on @ Il'“ll':!‘ leaf.
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@ Hot spaghetti, rich tomato sauce flecked

with onions and green peppers...topped
with savory meat balls . . . Mmmm mmm!

An appetite-arouser? Uh-huh!

A good recipe? Naturally. Because that’s
where Betty Crocker comesin.

When America’s “First Lady of Food" in-
troduces her new taste-sensation, “Victory
Spagheid Dinner,” to ,000,000 women
over a coast-to-coast broadcast,you've really
got something to talk about! Every woman
knows that Betty Crocker recipes get results,

That's why Betty Crociter's spaghetti and

ORY SPAGHETTI DINNER

Introduced

October 20thk
to 6,000,000 housewives!

macaroni promotions have been so suc-
cessfulin the past. That's wily it's plain good
business to make your plans now to capital-
ize on the influence of America's best loved,
most widely recognized Home Economics
Personality.

Steam up your salesmen and jobbers on
Betty Crocker's nationwide “Victory Spa-
ghetti Dinaer” promotion. Urge dealers to
build displays, supply them with FREE
recipe slips.

Make sure you get your share of extra
sales action October 20th! Start your cus-
tomers buying spaghetti and macaroni
produc:s now—and you'll start a buying

habitthatwill lead to biggerand bettersales!

>k 38 STATIONS - COAST-TO-COAST

October, 1944




Here's a recipe folder
that will give millions of
women NINE good ways
to prepare spaghetti and
macaroni dishes!

“Tempting Main

Dishes" prepared es-

pecially for YOU by Betty Crocker's famous

staff of home economists will create greater

macaroni sales now—insure continuing de-

mand for the future. Once women establish the

habit of making these easy to prepare, easy

on the budget dishes, your sales will go up
and stay up!

® Uf you use the phrase "By Betty Crocker”

AN ER SALES

“Tempting Main Dishes” is an ideal promo-
tion piece to distribute to dealers. See that they
place it on their counters, on spaghetti and
macaroni displays. Tell them to send it along
with their grocery deliveries. The more folders
that reach housewives, the more packages of
spaghetti and macaroni you'll sell—and con-
tinue to sell! And the grocer will profit too!
He'll cash in on evtra sales of milk, butter, eggs,
cheese, tomatoes, celery, and numerous other
related items.

ASK YOUR GENERAL MILLS MAN FOR
DETAILS. HE WILL TELL YOUHOW YOU
CAN BUY BETTY CROCKER'S “TEMPT-
ING MAIN DISHES" AT COST.

Feature these recipes in your bulletins, on
packages and inserts. Use them in newspaper
ads. This is your promotion, Make it pay divi-
dends for you!

when featuring ibesa recipes, itis neces-

sary to add "Betty Crocker is & registered trademark of General Mills, Inc”

GENERAL MILLS, INC.
CENTRAL DIVISION

Durum Deparitment
« CHICAGO, ILL.
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What Happens
On the Inside?

The National Industries New Serv-
ice presents among other interesting
items in its release early in October,
the following as symiolic of the
quandary of an American business-
man who has his “ear to the ground”
and is publicly stating what many oth-
er businessmen of similar status and
stature may be thinking:

“Will Americans lose the peace?”
was the question discussed by tireless,
energetic and able Eugene \b Castle,
main stem of Castle Films, before the
Rotary Club of Pittsburgh one day
this week., Castle has the unique dis-
tinction of being recognized as a plain
businessman, who loves his country
and is in the same class with Bobby
Burns, enjoying ‘'the glorious privi-
lege of being independent.” That is
why he is a welcome guest at so many

therings of clubs, advertising men,

hriners and educational orianiza-
tions,

“For more than a year I have been
criss-crossing this country talking to
civic and business groups, and my one
outstanding impression has been that
many millions of anxious Americans
belicve that our country has fallen to
the role of being a one-way cash
drawer, a moulder of fine but mean-

_ ingless phrases, a portrayer of ideas

and ideals that in the end will not hold
water and that will be bucied and for-
gotten when full and final viclul?' over
our enemies has been achieved,” said
Castle, before expressing the frank
opinion that “what happens on the in-
side has been kept pretty much in the
dark.” He explained the “inside” as
President Roosevelt’s meetings with
other Allied leaders with whom he has
planned for the global peace.

This, apparently, is the way busi-
nessmen all ovér the country are think-
ing when they measure-up the phrases
and' promises that come out of the Big
Top gatherings of Allies.

Businessman Castle brings us down
to brass tacks and helps his country-
men to sustain the basic policies of the
founders of our Government who
made the charts and patterns for De-
moeracy. “It is regrettable that the
diplomatic accorplishments are not on
a par with the brilliant battle achieve-
ments of our Military Commanders
and the millions who serve under
them,” Castle told the Pittsbugghers at
the Fort Pitt Hotel, and he threw in
another firecracker, 4s follows: “As
far as the average citizen can observe
it would scem that these meetings for
this ‘Global design’ are the prolonga-
tion of the process of losing our shirt.
We have shed one garment after an-
other at each meeting; it is to be hoped
that before the really cold weather sets
in this diplomatic sirip tease will take

e P

THE MACARONI JOURNAL

a turn for the better for Americans.”

It is a statement of fact that more
than one-third million of Americans,
the youngest, the strongest, and he
best blood of our land—have been
killed, maimed, or wounded on the
battleficlds of Europe, Asia and Afri-
ca. Our businessman said—and a poli-
tician would not say that “before these
Americans went away nonc of them
went off to war to get killed, maimed,
or wounded, for the purpose of bring-
ing personal glory to any political per-
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sonage or clique of the present or the
future.” While Germans have died
for their demented Fuehrer; Japs for
their insipid Sun God Emperor; ltal-
ians for their dumb Duce, every
american who fell “died only for his
country.”

It is a relief, a treat, to hear and
read what is in the heart and soul of
businessmen.  So, this report is re-
corded as an invigorating and bracing
uplift to the mind and soul of the
American public.

“prepare
for

*  k  k

free counsel.

This Modern
CHAMPION

semolina

BLENDER

autematically
blends and silts
the four te @
uniform Eness,
Saves {requent
replacoments of
expensive dies.
and insures the
production of an
improved prod-
uet, Sturdily
built for lile-lime
service.

PROFITS!

4 “CHAMPION
EQUIPMENT

For more than hall a century, Champion Engi-
neers and Champion Equipment have been serving
the Macaroni and Noodle Industry—in developing
better methods, lowering costs and in increasing
profits for macaroni and noodle producis. You are
invited lo submit your Postwar problems to us for

&% CHAMPION MACHINERY CO.

Makers of Complete Line  of Popular-Priced
Modern Bukery und Macaroni-making Muachinery.

JOLIET, ILLINOIS
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The 1944 Durum Situation

By HENRY O, PUTNAM, Executive Secretary
Northwest Crop Improvement Association
Minneapeolis, Minnesota

Macaroni processors will find prod-
ucts from the 1944 durum crop show-
ing slightly less color and about three-
fourths to one per cent lower protein
than last year. Both southwest hard
red winter and northwest hard red
spring wheats were also lower in pro-
tein this year, reports The Northwest
Crop Improvement Association of
Minneapolis, Minn,

Low protein is caused by an insuf-
ficient supply of nitrogen, a plant food,
durin:  the growing season. Light
moisture supplies during the winter,
coupled with a cool summer failed to
decompose enough old crop residue to
supply ample mitrogen for a higher
protein crop.

The color change is due 1o two fac-
tors, the type of growing scason and
heavy fall rains which caught much
of the crop in windrows and shocks.
Wheat was rain soaked followed by

cool, damp weather that retarded dry-

ing. The result was some sprout dam-
age and some changing of the berry
from a hard, vitreous condition to a
softer texture causing much more of it
to grade Amber Durum and Durum
rather than Hard Amber Durum,

The durum supply in 1943-44 was
65 million bushels—28 million carry-
over and a 37 million bushel crop.
1944-45 offers a 50 million bushel sup-
ply—14.8 million carry over and 35.5
million bushel crop. Mills ground 204
million bushels during the last crop
year. For the past nine years the
average grind was approximately 17.6
million bushels :lnnun!ly. Mills should
have an ample durum supply, but the
smaller carry over allows less oppor-
tunity for blending of the two crops
for color improvement or increased
protein content of semolina and flour.

Low protein, yellow berry, and soft-
cning of the wheat kernel by rain will
reduce the semolina yield of the wheat
somewhat,

Durum wheat protein has been grad-
ually decreasing since 1941 when it
averaged about 13.5 per cent. In 1942
it was 12.3 per cent, 1943—12.2 per
cent and 1944 around 11.5 per cent,
Protein content of 1944-45 semolina
and durum flour will probably range
between 10 and 10.5 per cent which
will figure 11.5 per cent to 12 per cent
on a moisture free hasis. The present
crop is similar to that of 1928 when
semolina proteins n\'crngcd below 11
per cent. However, quality rather than
quantity of protein is the important
item. Low protein semolina and flour
can produce good macaroni if prop-

Henry O, Putnam

erly processed and there are no indi-
cations that the 1944 crop will not
produce a satisfactory product.

Lower protein will create problems
to some macaroni processors provided
they are not prepared to make neces-
sary adjustments to overcome this con-
dition,

In discussing with durum millers
the effect of protein on the manufac-
ture of macaroni products, they ad-
vise that lowered protein will to some
extent decrease macaroni  tolerance.
This is particularly true in the winter
months when the relative humidity is
low and macaroni products are usual-
ly subjected to severe or too fast dry-
ing which causes increased breaking
and checking. Some macaroni manu-
facturers may find it necessary to ad-
just their processing procedure, set-
ting up more carcful control in the
handling and drying of macaroni
products to eliminate the possibility of
breakage losses.

Decline in Grain
Food Demands

“Postwar Food Stocks" was the sub-
ject of a talk by Lee Marshall, Direc-
tor of the Office of Distribution, before
a meeting of the American Meat In-
stitute held at Chicago, I, recently,
“Getting out of this war is going to
be as much of a job as was getting the
Nation into full production for war,”
Mr. Marshall told institute members,
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A disposal of surplus commodities—
capital goods and foods—will require a
lot of carcful handling, and 1 think
they can be handled in a businesslike
manner. The adjustments required in
our cconomy mav be as great as those
for the intensified development of our
resources during the war period and
an important part of this “gelting out”
process will be the disposal of Govern-
ment-owned foods,

“1 believe Government-owned food
supplies can be marketed without dis-
rupting the trade, There are some
reliminary things we can and are do-
ing to make the job easier. These in-
volve keeping Government food stocks
as small as we can without endanger-
ing war needs, and in such condition
that stocks not used in the immediate
war effort can be used later.”

Mr. Marshall pointed out that in ad-
dition to the adjustment of WFA's
buying program in accordance with
foresceable requirements, WFEFA is also
checking its inventories regularly and
marking for immediate sale (1) Food
reserve 1o meet a need that would not
materialize, (2) Food purchased in
fulfillment of price-support commit-
ments, and (3) Food packed last year
or in previous years so that such
stocks can be replaced with 19:44-
packed food,

“In the immediate future the em-
phasis on meats will be on buying
rather than selling. WFA stocks of
pork and other meat and substantial
purchases this fall and winter will be
needed to meet lend-lease  require-
ments, Although demands by our al-
lies for such foods as grains and vege-
tables are starting to decline, the de-
mand for meat and dairy products con-
tinues high"

Smaller
Durum Crop

The yield per harvested acre of du-
rum wheat is slightly below that of
1943 but substantially above the 10-
year average, reports the Crop Re-
porting Board, Dureau of Agricultural
Economics as of September 11, 1944,
The indicated durum yield is 16 bush-
cls per acre as compared with 17 last
year and the 10-year average of 11.2
bushels.

The indicated crop for 1944 of 35,-
503,000 bushels is slightly below last
year's crop of 37,204,000 bushels.
This wheat bore the brunt of the ad-
verse weather since August 1, particu-
larly the rains in the ripening and
harvest periods.

An airplane shipment of 10,000 lices to
Fairbanks, Alaska, from Scattle, Wash,
successfully completed, was made to aid in
the pollinization of Alaska's increasing farm
crops as well as to produce local honey.
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Write for detailed information to
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d.}IONT, CELEBRATING ITS 25th ANNIVERSARY,

_; ' CONTRIBUTION TO THE NOODLE INDUSTRY—THIS BATTERY OF THREE MACHINES CONVERTS
§¢ ! THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS AUTOMATIC PROCESS

R —

| — e

NI | I :in.i‘: I

i b

- ———— Ty D PR X
Y r =

S I
wli I T H
Lol (Rl it

it *ft‘.-f"{ ;“.Lf

(i e

‘5qﬂ=lh.\.s’; 3

A LRI O
A

I*n!‘"..‘.. TR

CONTINUOUS AUTOMATIC NOODLE DRYER

!

I }




Presenting the Greatest Contribution
to the Macaroni Industry

CLERMONT, CELEBRATING ITS 25th ANNIVER |

CLERMONT CONTINUOUS AUTOMATIC IMAACARONI PRESS

Ingeniously Desigmed
Accurately Built

Simple and Efficlent in
Operation

Production—1200 pounds
por hour

Suilable for long and short
cut goods

For Far Superior Macaroni Products

Brand new revolutionary
method

Has no cylinder, no pis-
ton, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin- sheel lo a maximum
density producing a pred-
uct of strong, smooth, bril-
liant, yellow color, uni-

N\ form in shape, free from

\ specks and white sireaks.

INTRODUCING T/

FOR SHORT CUT NOODLES AND SMALL SOUP PAST

CONTINUOUS IN OPE

COMPLETE DRYING PRC,

CAPACITY - MADE IN SIZES FRC

CLERMONT MACHINE COMPANY

266-276 WALLABOUT STREET

INC.

BROOKLYN, NEW YORK
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ANY macaroni

Commander ?uperior Semolina their COMMAND

" . . [/
quality insurance.

manufacturers call

These manufacturers know, after years

of experience, that Commander Superior

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

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

\ Minneapolis, Minnesota
L2
Government- stocks would be 1 upset the whole

Owned Eggs

Egg Noodle manufacturers, ever
concerned in egg prices, will be inter-
ested in the attitude of the War Food
Administration towards the egg situa-
tion as reported in its weekly  food
trade letter No, 50, issued September
9, 1944

Disposal of government-owned shefl
ey stocks s governed by many fac-
tors. Of first consideration is the fact
that these eggs have been purchased by
WIEA in support of the producers
market, as direeted by Congress, Con-
sequently, disposal cannot be permit-
ted to interfere eith price support | as,
for example, by the indiscriminate
“dumping” of WFEFA stocks on the
market, or by sales below ceiling levels
when the market would be seriously
affected by such sales.

At least some stocks of shell cggs
owned by WEA are offered for sale
almost daily, These serve Lo test mar-
ket strength, 1 bids below ceilings are
obtained for these offerings there is
ample indication that the market is
not ready to absorh supplies over and
above current offerings. On the other
hand, when bids are received at ceiling
levels by WEA, it is god indication
that the market can take extra supplies
of egps without unfavorable reaction.

To ignore the significance of the
prices offered for WIEFA shell epg

structure of price support.

There is a legal aspect, oo, Con-
press has forbidden the sale of eggs at
prices reflecting less than parity so
long as the eggs are it for hwman con-
sumption.  There is, however, no re-
striction against sales below ceilings if
the selling prices reflect parity.

The sale of WEA shell egg holdings
now at less than ceiling prices, would
mean ground lost in the price suppaort
program this vear. Fggs from Gov-
crnment-owned stocks offerad or sold
by the Government below ceiling levels
at this time could be expected 10 es-
tablish a generally lower market price
for all eggs sold in major conswmer
markets. Market prices would 1emd 1o
level off to the prices established as a
result. of WEA sales below ceilings.
The price to farmers would e foreel
downward and WEFA woulil have to
buy more cggs o support the farm
price, as it s required to do. 10 this
were the case, the same problem of
disposal would exist so far as WA
stocks were concerned, and, in the el
could have a disastrous effect upon the
entire industry,

WEA has  repeatedly  emiphasized
that its egps will not be “dumped”™ on
the market. The Government is not in
the cgg business o compete with the
trade. Purchasing of eggs by WIEFA is
continuing so as 1o support the price

DEMAND

YOU

the Best
When You

100 Lbs.
gIMANDER Ay,
SSUPERIOR?

PURE PURUM WHIAT

%iﬁxou NA Ao
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to producers in areas where market
prices have dropped close 10 or elow
support levels,  For the week ending
September 1 purchases by regions
amounted to: Midwest, 280000 ¢ises
Southwest, 7,300 cases: Western,
3000 cases: and the Northeast, 893
cases. The volume of these purchises,
however, is considerably smaller than
the valume during the FHH ush pro-
duction season, ending i June.

WEA is now making every effort to
move shell eggs from apple storage
warchonses, where they were placed
during the emergeney existimg varly
this sumuner.  The epps are heing
moved into other storage or o break-
vrs Lo mitke room fion .|||ph" o
SISO

In Involuntary
Bankruptcy

Inits report of Septembier 1o, 1994,
covering actions in the Tankropie
courts of  Massachusetts, Banker &
Tradesmen, Boston, Mass, announees,
among others, the petition for vl
untary bankruptey mvolving the Fasex
Macaromi Co,, I of 13 Union St
Lawrence, M. PPetition was hiled
September 6O, 1944, by the following
creditors: William 15, Taylor, North
Andover, (S100h; Samuel 1 Kimball,
Brookline (S1€00 and  Blanche Sim-
mons, Doston (S100).
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Public Relations and Publicity
Program
for
Macaroni—Spaghetti—Egg
- Noodle Industry

Prepared and Presented by
The Industry Promotional and
Educational Commitiee

For a number of years, the aggres-
sive and forward-thinking macaroni
manufacturers have been awaiting the
opportunity 1o organize and put inlo
operation a well-planned and complete
public relations and public education
program to promote more cffectively
the best interests of the Macaroni and
Epg Noodle Industry, commonly re-
ferred to as Tue Macaron1 INDUS-
TRY.

This important industry activity has
been discussed on a number of occa-
sions in the past. But, with the ex-
ception of a few successful publicity
releases, the full benefit of such-a pro-
gram to the industry has never been
realized mainly becausc the time to un-
dertake a complete program was never
thought to be “right.”

Conditions today have brought all
of us more business, which looks like
more profits. Sales are no longer a
problem. Production has reached a
scale few of us would have even dared
dream about, a few years ago. How-
ever, more sales, more production, and
more profits in themselves do not elim-
inate problems for the individual man-
ufacturer or for the industry as a
whole. New problems have arisen to
replace the old.  Tortunately, these
problems are mnot insurmountable,
thanks to the extremely good position
in which the industry finds itself to-

day.

}[‘hu problems of the Macaroni In-
dustry, as well as those of the individ-
ual manufacturer, concern the future
mostly. Since there is no time like the
present to deal with things affecting
the future, this proposed public rela-
tions program is respectfully submit-
ted to you for your most serious con-
sideration and immediate action.

The Time Is Right—NOW!
.

What arc these problems concerning the
future welfare of the Macaroni Industry?
For example—and always considering
that macaroni makers for :i:c greater part
look upon meat as an accompanying, not a

competitive food, and due to the increasing
scarcity of meat products for domestic con-
sumption, Americans in greater numbers
are caling larger amounts of macaroni
sroducts more often than ever before. This
is only natural, since macaroni, spaghetti
and noodles satisfy the craving for a pro-
tein-rich bulk food.

However, most Americans are uncon-
scious of the high quality of food nutrients
in macaroni products. And, the big swing
1o macaroni products in recent months to
replace the energy producing deficiency in
the normal American diet is due more to
instinct, rather than the result of intelli-
gent meal planning. .

For the duration of the micat and other
food shortages, Americans will instinetive-
Iy eat the entire output of the Macaroni
Industry whether or not the Macaroni In-
dustry educates the public to the true food
values to be found in macaroni products.

Wlhen victory is ours and peace is with
us_again, then what? -

Will the American public immediately
forget to eat macaroni products as often,
supplanting them with other products when
available once again?

Meat producers, processors and distril-
wtors, through the American Meat Insti-
tute, are not letting the public forget for
a minute the importance of meat in the
diet. The public is being kept aware of
the nutrition, flavor and satisfaction of
meat products even though they will get
less and less meat for their tables through-
out the war, Producers of other competi-
tive foods are doing likewise.

When military and lend-lease demands
upon the meat industry cease, the meat
and other food industries will fight ag-
gressively to regain a large part of the
market now enjoyed by the Macaroni In-
dustry.

Aided and abetted by the meat educa-
tional campaign wisely continued during the
war period, the meat industry won't lose a
minute in organizing their efforts to put
meat back on the American table once
more.

The government fostered nutrilion pro-
gram has failed to give full credit to the
nourishing qualities of macaroni products
despite _lﬁe fact that they are making a
substantial contribution i sustaining a
“fighting nation.”

Now cating habits are being formed to-
day based on nutrition as well as flavor.
Those foods Americans get to know now
as healthful, nutritious foods will be the
ones which will be included in their diets
for a long time to come,

Although more macaroni products are
being consumed currently, people are mnot
aware of the real nutritional qualities of
these fine foods. Since nutrition is the
keystone to American cating habits now as
well as in the future, it is imperative that
the Macaroni Industry expend every effort
to implant the nutritional facts about maca-
roni products firmly in the public's mind.

Right now, not next year or after the
war, is the time to do something about this
situation, Everything is in our favor to in-
sure the successful prosecution of a pro-
gram that will build for the future. \What
we do now will, to a great extent, deter-
mine the future progress of our industry.
Let's not wait for lessened demand and de-

clining sales before we do something for
ourselves. Let's do it Now !
What can we do, and how can we do it?
We should organize to support a broad
and comprchensive public relations pro-
gram of a continuing nature designed to:

1, Protect. the present position of the
Macaroni Industry.

2. Duild a solid foundation for the fu-
ture progress of the Macaroni Indus-
try by educating the public to the true
food ‘values of macaroni products and
!ncrcasipg knowledge of 1]111: many and
interesting ways in which these prod-
ucts may be served.

3, Promote the best interests of the
American Macaroni  Industry wher-
ever, whenever and however,

In order to accomplish these objectives
the following steps must be taken:

1. Gather all existing information about
the true nutrition of macaroni prod-
ucts and, by means of rescarch, de-
velop further information to prove
the importance of macaroni in the
American diet.

2, Prepare nutritional information and
facts in suitable form for distribution
to newspapers, magazines and radio
stations to use in cducating the public
to the food values to be found in
macaroni products.

3. Interpret government action for the
.Mammm ndustry in terms of how
it affects the general public and there-
by forestall official action which must
be detrimental to the industry as well
as to the general public.

4. Make this program build better dealer
relations for the contributing manu-
facturers.

The four-point program:

1. The correct facts about macaroni
roducts and the Macaroni Industry must

established before vur case c:m?n: pre-
sented intelligeatly,

We must detzrmine the importance of

our contribution in maintaining a “fighting
nation.”
. We inust get evidence to prove why it is
in the best interests of a “highting nation”
to let the Macaroni Industry supply civil-
jans, as well as the armed forces, with
high energy producing macaroni products
without restrictions due to price ceilings,
malterials, machinery, repairs or manpower,
et cetera, E

The nutritional contribution of the Maca-
roni Industry and its operating problems
must be explored and then presented to the

ple from the standpoint of the nation's
hest interests, It i3 our responsibility to
keep Americans healthy and strong in or-
der to secure a lasting peace.

Research will develop any and all of
the facts about the industry and its prod-
ucts. These findings will be the key to the
entire publicity and public relations pro-

ram and insure intelligent direction in or-
ﬁcr to achieve industry objectives.

2. With the facts from our rescarch,
we will then be in a position to bring the

(Continued on Page 14)
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News travels fast . . especially among women. Because women
are your customers it is important what they say about you—
and your products. To keep them saying the right things . . .
favorable things . . . it's important to keep your product quality
up. Helping you keep quality up is our obligation to you. An
obligation we strive to fulfill by milling King Midas Semolina
to consistently high standards, so that no matter what the con-
ditions—King Midas Semolina is always up in quality.

You can depend on King Midas Semolina to keep the “grape-
vine” favorable to your products this year—every year.

KING MIDAS SEMOLINA
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National Institute Corner
(Continued from Page 12)

story of the Macaroni Industry and the
true nutritional information about its prod-
ucts to the pullic,

The public should be told regularly and
often not_only Why they should eat maca-
roni products, but also” now they should

. prepare and serve them, There is » ight

way and a wrong way to cook mi. roni,
spaghetti and egg noodles, Through wrong
cooking most of the waler soluble vitamins
and minerals are lost. It is imonﬂam that
Americans know how to cook macaroni
products correctly so_as to retain all of
their nutritional benefits.

Let's sce that the public knows about the
vitamins, proteins and minerals in maca-
roni products, But let's alto sec that they
get them when the prmlu , are calen.

‘The public should be told of the many,
many different ways in which macaroni
products can be served. Make macaroni,
spaghetti and egg noodles interesting to the
pubfic. Instead of having macaroni prod-
ucts served in the same way every time,
tell housewives of the many intriguing
macaroni, spaghetti and noodle dishes, This
will prevent the public from becoming bored
with macaroni products and developing an
aversion to them after the war,

Regularly and with a continuity of
thought, cookery hints, nutritional infor-
mation and recipe ideas should be sent to
all of the leading newspapers in the coun-
try. These facts should be sent out in the
form of pliotographs, mats and clip sheets,
This should le done between cight and
twelve times within the year. Most of this
material will appear on the women's pages
in the form of) food news.

Newspaper editors should be  supplied
with a simple but complete history of the
American Macaroni Industry as a reference
guide for them lo use in preparing their
awn specially developed stories about maca-
roni products or the industry,

Magazines such_as Life, Post, Collior's,
IVoman's Home Companion, Ladies’ HHome
Journal, Good Housekeeping, McCall's, etc.,
should be supplicd with all the pertinent in-
formation regarding the industry and its
products for their use in_developing spe-
cial stories of particular interest to their
readers.

The homemakers programs over the air
should be furnished professionally prepared
scripts for their use on those programs.
The script writers of the leading network
programs should be contacted and supplied
with program ideas which will relate to
macaroni products in a favorable way, rath-
er than in a ridiculing manner,

All forms of media influencing the con-
sumer should be used to carry the story
of macaroni, spaghetti, and ¢gg noodles,

3. The public relations counsel should be
rnnsmnllr on the alert to keep manufac-
turcrs, dealers and the general public in-
formed of any and all regulations and or-
ders from Washington affecting the Maca-
roni Industry.

The Macaroni Industry, nov. more than
ever before, is an important sup lier of
highly important energy-producing foods to
the armed forces and civilians. Any undue
burdens upon our industry from govern-
ment action which present operating diffi-
culties forcing curtailment of production
should be interpreted to the public in terms
of how it affects the best interests of the
peaple,

Al information about the Macaroni In-
dustry should be made available to the
right “people at the right time to guide offi-
cials in their decisions affecting l'ﬂc Maca-
roni industry, The judgment of the offi-
cials charged with the responsibility of
winning the war on the fronts pbroad and
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at home is only as good as the information
they have to Kelp them in their decisions.
We owe it to ourselves—and to the na-
tion—to tell the story of our industry to
the . government officials 1o make them
aware of its importance and its problems;
that is, il we belicve we are important in
the present and future national picture.

4. Our salesmen, who now are selling all
that can be produced, can use their time at
the present to build more solid relations
with dealers. Retail dealers are harassed
with depleting stocks of a great many lines
of merchandise and further hampered by
growing restrictions. Sometime in the fu-
ture they will again be in a betler bargain-
ing position, They will remember then the
salesmen and the companies they represent
for the help they gave them during this
time of stress,

No, as much as we might like, it isn't
possible for us to give them any more mer-
chandise. Dut it is possible and casy for us
to interpret the public relations activities
supported by contributing manufacturers to
retailers in relation to guw it helps them
now and what it will mean to them in the
future. There are many little things which
our salesmen can do to ingratiate them-
selves and our companies with retailers and
enlance our lonf-ume relations with them,
Our salesmen should learn to understand
the dealers' problems from the dealers’
standpoint :m.e‘l know how they might as-
sist in helping to reduce these problems.

By means of sales clinics in the various
regions, the plan and purpose of the Maca-
roni Industry public relations program can
be presented lo the salesmen. At these
meetings, all of the many confusing prob-
lems can be explained to the salesmen with
sound suggestions which they can use in
their, everyday contacts with the trade.

Portfolios for presentation to dealers
should be supplicd to salesmen at.these
meetings which will identify the contrib-
uting members supporting the campaign and
show what the program is doing for him
and how he can take advantage of it in his
own business,

The sal-.men of contributing - manufac-
turers can learn how the public relations
program is helping them and their custom-
ers, and be given ammunition to demon-
strate to dealers what the Macareni In-
dustry is doing to keep dealers supplied
with “something to sell,

The public relations counsel should be
on call to any individual contributing manu-
facturer at any time the counsel cin assist
in any problem of a public relations nature
in order 10 protect the best interests of the
individual manufacturer as well as of the
industry as a whole,

Many publicity npporlunili:s exist for
cach and every individual manufacturer
which can be used to promote the industry
and the manufacturer, Through the pub-
licity counsel every contributing manufac-
turer should be supplied with a puhlitilr
guide and handbook to acy uaint him with
publicity procedures and how he should
fake advantage of whatever opportunitics
present themselves for favorable publicity.

This current fortunate position of the
Macaroni Industry can Le used advanta-
alr,cuusly through Lhe methods outlined in the

oregoing o Duild for a solid future. We
should be able to come out of this war
with glowing opportunities for the expan-
sion of our business.

Other industries, with much less to offer
the public than we, have used warlime cir-
cumstances to build their industries into
much larger and more important opera-
tions. They have accomplished this mainly
through aggressive and sound publicity and
public relations,

Good examples of this are the cigarette
and chewing gum industries, DBefore the
last war both of these industries were not
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as important as they are today. They saw
an opportunity 1o establish new habits with
the public during the last war. Promoting
their interests through publicity, these new
habits stuck and America emerged from
World War I a nation of gum chewers and
smokers.

The present war lhas a number of similar
examples of industries taking full advantage
of current good forlune to protect and build
their fulures.

Today the public knows a great deal more
about the advantages of home insulation
in terms of economy and comfort, The
know and appreciale that insulation will
give them 30 per cent more heating comfort
—quite important _during these days of
fuel restrictions, These are lasting impres-
sions which they will carry over for a
long time to come and you can be sure
that home insulation wili’ be an accepted
sart of home construction in the future.
Sound publicity and public relations work
has been responsible for this greater pub-
lic knowledge of insulation board.

The piano industry ten i‘cnrs ago facing
extinction organized a public relations pro-
gram that brought the industry back be-
yond its previous importance. Although
pianos are not being manufactured for the
duration, these forward-thinking business-
men are continuing this same hard-hilting
public relations program to guarantce them
a hetter place in the future national busi-
ness picture.

It is up to us to look out for oursclves.
With more 1:0P1c cating macaroni prod-
ucts, it is cns?' or us to teach them about
the nutritional benefits of cating macaroni,
spaghetti and noodles and how to serve
them in a great varicty of interesting ways.
We can tell people how to cook macaroni
products to retain their full healthful and
nutritional qualities. We can make people
realize that macaroni products are not just
a tubstitute in the dict to be dropped as
soon as they are able to get other foods
again. We can make people understand and
appreciate macaroni products for the real
nutritious foods they are and get them to
serve them rcgu]prdy in many intriguing
ways that won't jade their appetites. We
can make Americans a macaroni-, spaghet-
ti- and noodle-eating people and do it with
a minimum of expense.

Financing aad Machinery

Being convinced of the worthiness, time-
liness and urgency of such an activily, its
financing and_administering must be con-
sidered. It might be through direct contri=
butions as in the case of the Meat Tnsti-
tute or the Potato Growers, or indirectly,
on the basis of any plan that might be con-
sidered practical and feasible.

Let's do a little figuring as to cost and
means, if the activity were 1o be financed
by direct and voluntary contributions,

To do meager justice to the campaign
outlined, at least §25,000 should be made
available each year.

*Tlie 1944 production of all types of maca-
roni products has been estimated at nearly
one billion pounds. This figure might be
too high to base plans on, so for safety's
sake, let's count on an annual output of
600,000,000 pounds—the prewar production.

1f every manufacturer could be counted
on to honestly contribute his pro-rata share
on the basis of 600,000,000 gauuds annual
wroduction, only ONe-HALF CeNT PEr ONE

unpkep Pounps would be needed to in-
sure a fund of $25,000.

Realizing that many ‘firms are too small
to bother with and that some of the larger
firms might not go along, the basis sum of
$25000 could ecasily be realized from a
contribution of ONE Cent for cvery ONE
Huxpren Pounns production,

There are many other ways in which the
needed funds could be actumulatt_d. even

(Continued on Page 16)
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ated territory overseas, in ...

% fast freights roaring through the night

% {fleets of giant trucks scorching the highways

g fu}l-speed-ahead ships of the Merchant Marine

*. mighty-motored cargo planes riding the skyways
Multiwalls are aboard . . . carrying and protecting essential

commodities . . . their compact structure conservi
shipping space and delivering the goods for v‘;c?grfr,.r i:':eless

Multiwall PaperBagsare
required for industrial
shipments of food prod-
ucts, chemicals, feril-
lizers, and construction
malerials — for domestic
use and overseas lo our
armed forces and civil-
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“DELIVERING THE GOODS" /o Victorny,!

Wherever freight is moving, here or through allied or liber-

NEW YORK 175 230 Park Ave.
BAITIMORE 2; 2600 O'Sullivan Bidg. SAN FRANCISCO 411 Menigemaery 3.

ian populations of allied
nations and occupied
IH CANADA
couniries, BATES VALVE l:: €0, LD,
Moatreal, i
Vancouver, British Columbia

MULTIPLY PROTICTION « MVLTIPLY SALEABLITY

ST. REGIS PAPER COMPANY

TARLART CotreLATION
CHICAGO 11 230 Wo. Michigan Ave.

Doston, Mass, Blumingham, Ala. Dallas, Tex. Deaver, Colo.
No. Kanaas City, Mo. Los Angeles, Calif. New O‘riun.l. La.
Franklin, Va. Beatile, Wash, Nazarath, Pa. Toledo, Ohlo
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National Institute Comner
(Continued from Page 14)

by assessments at the sources of supply, but
the above figures emphasize the smallness
of the contribution that might be expected
whatever the plan of financing.

The public relations activity can be ad-
ministered very simply.

Large and small manufacturers should be
represented  in the governing body of the
National Macaroni Institute, The allied in-
dustries should be invited to participate in
the support and direction of the program.
The common interest of continuing goad
business should be the strong bond hetween
all supporters of this industry cffort 1o in-
sure the successful operation of this plan,

In rcality, whatever your assessment
may amount to, direct or indirect, it is a
very small sum when considered as a solid
investment for the fulure {;mwlh of the
Macaroni Industry, Most ol us are enjoy-
imi more business, which should put us in
a befter posilion to d> something to help
us maintain our good business and build
for more business in the future’

Now is the time to launch this under-
taking. We should plan 1o start it off im-
mediately, The sooner we gel started on
this activity, the stronger our position will
be when we are once again able to cxraml
our facilities to handle the increased busi-
ness which will result from this co-opera-
tive effort,

The Time Is Right—NOW!

Editor Appreciates

Janet Thatcher, assistant Editor,
Food Department, Befter Homes &
Gardens, Des Moines, Towa, on Sep-
tember 14, wrote Managing Director
M. J. Donna™of the National Macaroni
Institute, in part as follows:

“Thank you, Mr. Donna, for the
very informative material on macaroni
products sent us recently. We are for-
mulating the material for the chart so
it will be ready to roll when we can
use 1,

In the meantime, I know you'll be
interested to know our February
(1945) ‘Cooks’ Round Table’ will
feature macaroni products recipes.”

“Spaghetti With
Tomato Sauce”
Wins Children’s Acclaim in Contest

In a nationwide survey sponsored
by the American Spice Trade Associa-
tion last spring, “Spaghetti with Toma-
to Sauce” won outstanding approval
by the children of America over twelve
other children’s favorites listed in a
questionnaire sent by BB newspapers
located in 84 cities in 28 states, to
1,529 families with 3.9 members per
family. The group surveyed was com-
posed of 3,797 adults and 1,296, chil-
dren. Of the group, 229 per cent
were in the upper income bracket,
63.9 per cent in the average income
group and 13.2 per cent in the lower
income class,

To the question, one of sixteen
propounded, in the questionnaire—"1f
you have children, check any of the
following thirleen items they like best”
... "“Spaghetti with Tomato Sauce”
won top honor, owtstripping the other
twelve food items listed. Commenting

on the result of the survey, the spon-
sors say :

‘" Appetite appeal for children is just
as important as for adulls. Parents,
especially mothers, know that children
like dishes in which spices are used.”

Many of the women reporting
chcckc& as many as ten out of the
13 items listed as being the favorites
with their children—but like Abou
Beit Adam—"Spaghetti with Tomato
Sauce” led all the rest.

Another
Contributor
« « « Stokely Brothers & Co. ...

Between the time of the mailing of
the list of contributors to the National
Macaroni Institute products promotion
and consumer education fund and its
printing in the September issue, a lib-
eral contribution was made by Stokely
Brothers & Co., Indianapolis, Ind.,
and which we herewith acknowledge,
with thanks,

Incidentally, plans for the Fall pro-
motion are about ready for release . . .
and the opportunity to contribute in
support of the work of the Institute
remains open o all friends of the In-
dustry. Good use will be made of ev-
ery cent donated.

A 4th
Edition (?)

The question arises—Shall there be
a Fourtn Epitiox of the “American-
ized Macaroni Products” booklet?

Apparently many feel that they can
make good use of the information, da-
ta and recipes this fine beautifully-il-
lustrated booklet contains and have
asked for a supply. The supply of
this booklet is exhaysted—all of the
First, Second and Third editions.

A survey is being made by the man-
aging director of the Institute to ascer-
tain how extensive is the demand so as
to determine whether or not the print-
ing of the Fourth Edition is practical.

1f interested in obtaining quantities
of this booklet, please make known
your wishes. 1f you have not scen a
copy of the booklet in question write
for onc.

Surplus Foods
Disposal

Inan cffort to help speed the dispos-
al of surplus foods made available by
the- war agencies and avoid glutting
the normal channels of distribution, a
daily listing of the surplus foods the
War Food . Administration intends to
resell to the food industry has just
been launched by the N, Y. Journal of
Commerce,

Already, canned ahd processed foods,
meats, dairy products and other food-
stuffs in quantities ranging from cases
to carloads are being offered for re-
sale through the WFA. Current WFFA
policy is to give first call on surplus
food offerings to the original vendor,
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If he tums it down, the competing
vendors are offered the surplus goods.
And the unsold balance, if any, is then
offered to wholesalers, retailers and
other distributive interests.

Three “Betty
Crocker” Recipes

Gonezal Mills to Sponsor Macaroni-
Spaghett-Egg Noodle Radio
Broadcast, Oct. 20, 1944

Friday, October 20, over thirty-cight
stations on a coast-to-coast hookup,
Betty Crocker, General Mills' “First
Lady of Food,” will introduce Vic-
TorY SPAGHETTI DINNER to her radio
audience of 6,000,000 housewives. It's
a tempting, delicious one-dish meal
that's sizzling hot with both appetite
and sales appeal.

Macaroni, spaghetti and egg noodle
manufacturers have been advised to
tune in on the nation-wide broadeast
of a new Betty Crocker story on their
products on Friday, October 20. Also
1o make suggestions for the improve-
ment of future releases of this nature,
In addition, a four-color advertising
will appear in the national magazines
which are expected to be on the news
stands about that date.

Interesting to macaroni-noodle man-
ufacturers is the announcement, in
connection with the magazine adver-
tising, by an executive of General
Mills to the effect that—"We believe
that this is the first time that such
support has been attempted in the in-
terest of the macaroni industry, Fur-
ther, we believe that all will be inter-
ested in knowing that to check the
value of this copy, we arranged for a
company that specializes in this work
to make a survey of the number of
women receiving the magazines con-
taining our copy who read the ad and
also whether or not they merely
glanced at it or actually read it. Those
figures show that 36 per cent of the
women who saw the ad read most of
it. This is an extremely high percent-
age of readership nm{ indicates the
housewife's interest in macaroni prod-
ucts,”

The ad referred to appears clse-
where in this issuc. Housewives are
urged 1o "Give your ration books a
rest with macaroni, spaghetti and noo-
dles” and gives a selected recipe for
cach of these three types. Manufac-
turers are truly appreciative of this
co-operalive service, giving favorable
publicity to this really fine food, and
will be pleased to know that it is Gen-
eral Mills' intention “to continue sup-
porting the macaroni industry with
more such nation-wide broadcasts and
promotions,”

The nursery of many of the ducks, geese,
swans and oiher migratory waterfowl that
make their winter homes in the United
States is in Canada; co-operation in wild-
life conservation lLetween these two coun-
tries is there'ore important.

e

Oclober, 1944 THE MACARONI JOURNAL 17

Consolidated Macaroni Machine Corp.

CONTINUCUS AUTOMATIC NOODLE DRYER

We il]u.strule herewith our latest model drying unit, which has been especially designed
!?r the conunuous_s. uut?mum: drying of Noodles. We also make similar apparatus for the con-
tinuous, automatic drying of Short Cut Macaroni. Full specilications and prices upon request.

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

IMPORT.ANT. 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.

156-166 Sixth Street

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

Address All Communications lo 156 Sixth Street
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Consolidated Macaroni Machine Corp.
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

The raw inaterial and water is qutomatically fed by
the blending device into the Mixer and no handling
or attontion is necessary as all operations are aulo-
matic and continuous.

Guaranteed production of not less than 1,000 pounds
por hour. Finished goods uniform in length. It is
panitary 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 manulacturers.

At the present time, we are concentrating practically
all our eforts on the manufacture ol materiel for our
Armed Forces und those of our Allles.

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

159-171 Seventh Street

Address oll communications lo 156 Sixth Sires!

D TR T o e A

THE ULTIMATE PRESS

From Bins to Sticks Without Handling

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

Do nol confuse this press with those being oflered by soveral
compelitors, It Is the only conlinuous press that is guarantoed
lo aulomatically spread macaronl, spaghell! or any form of long
paste as soon as the machine s installed. No exporiments
necessary aller Installation.

In offering this machine to the trade, Consolidated adheres
strictly to ils policy ol oflering only equipment thal has been

\ried and proven in every particular. The purchaser is lhere:
fore assured thal the machine will lullill each and every claim
as roon as il Is pul inlo operalion.

From the time that the raw material is fed into the recoiving
comparimen! until it is sprocd on lo the slicks, nn manual opera-
tion of any kind Is necessary as all cperations are continuous
and aulomatic. Manulacturing costa greatly reduced. Percent-
age ol irimmings greally reduced as eoxlrusion is by direct
hydraulle prossure, Production from 800 to 1.000 pounds per
hour, Rrcommended where long, continuous runs are required.

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

Address all communications to 158 Sixth Streel

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

HE machine shown above is our very latest
model noodle culter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facilitate and expe-
dite tho changing of the cuts with the least loas of
time. All the cutting rolls are mounted in a single

GANGED NOODLE CUTTER
Double Calibrating Brake

frame and the change of culs can be made in-

slantaneously. All that is necessary to elect a
change is to depress the locking attachment and
rolate the hand wheel, which will bring the proper
culting roll into cutting position.

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

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

156-166 Sixth Street

.

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

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

All culling rolls and parts which come in con-
tact with the dough are of slainless stoel lo pre-
vent rust or corrosion.

Machine is direct motor driven and motor and

Write for Particulars and Prices

§TEL L e A D e T P

drive are furnished with the same.

159-171 Seventh Street
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
REPUTATION. WE INTEND TO MAINTAIN IT

CAPITAL FLOUR MILLS,

uL, 'rmnri'uﬂ
“..A.' :

General Offices: Minneapolis

INC.

Mills: St. Paul

Care for Work
Garments

Remember, girls—when the starting
bell rings, or the factory whistle blows,
don't get the idea you're a smoke-
eater and climb imu your work gar-
ments like a hook n’ ladder tillerman
going to a four- .Ll.lrm fire,

There's no need to rush. You're

not going anywhere, except to your
task, probably only a few feetaway. If
you burst a scam or recklessly tear
oles in your service clothing that
can't be mended, you run the risk of
probably soon working in your own
private garments and not the clean,
sanitary costume provided for you
through the linen service industry at
your employing plant.

That is the warning given to femi-
nine workers by the Linen Supply As-
sociation of America, representing lin-
en suppliers who provide more than
cighty per cent of all factory and per-
sonal service garments  rented  in
America today.

The linen suppliers’ constant admo-
nition is not, they say, so much a mat-
ter of financial loss, though that is
considerable in an industry with a
two-million dollar aggregate turnover,
but garments in current use, unless
carefully handled, cannot be replaced
under any circumstances, The War
Production Board has carmarked all
cotton textiles coming from the mills

for the next three months for war
use.

So, girls-——when yeu're about to
start your working oy, or get reudy
to “punch ou,” remember—the longer
your plant garments hold out, the
longer your own property will he
available for after-work wse. Anyway,
what girl wants to work in her own
clothes, as long as the nice work
clothes are provided through members
of the Linen Supply Association of
America,

Counting
Calories

I)iscus:iing food needs for the hu-
man body's energy, Dr, 1. C. Sher-
man, nutrition :unlmnl\ of Columbia
University, formerly of the U, S, De-
partment of Agriculture, says that a
helpful fact to remember is that an
average man sitting still spends about
100 calories of energy an hour,

The “yardstick of good nutrition”
provides for 2,500 calories from food
as a daily allowance for a sedentary
man, 3,000 for a maoderately active,
and 4,500 for a very active man, Wom-
en are estimated to have four-fifths of
the body weight of men, and their cor-
responding allowances are: Sedentary,
2,100; moderately active, 2,500; very
active, 3000 calorics. Those who eat
food supplying more calories than they
need often gain unwanted weight,

Healthy children should be active,
and the "yardstick” allows them from
1,200 ealories a day at one year 1
3800 calories for tast-growing boyvs
of from 1610 20 ycears.

Energy is provided for proteins,
fats, and carbohydrates in foods,

Although it must never be forgotten
that the body needs nutriems, other
than those that merely furnish energy,
the 100-caloric measure is often con-
venient in checking over food needs
for the day. Too high a fonl calorie
intake for the amount of energy ex-
pended leads 1o overweight, and for
normal persons, says Dr. Sherman, the
principle of controlling hody weight s
to it just liberally enough to have the
body weight one wants,

No WFA

Beans

Beeause sufticient quantities of vy
edible beans are now ailiuble Trom
the current erop for civilian needs, the
Wir Food Administration has with
deawn its offer 10 sell 10 count ry <hip
pers or processars, or dealers, approxi
mately G00000 higs of drey heans.

As it pointed out when the offer
wits made, WEA does not have s
plus of dry beans, but to make heans
available 1o cvilians untl dequate
supplies from the new erop hald heen
harvested, the 600000 Tags were pe-
leased from Government stocks,
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PLAN YOUR PLANT DRIVE NOW!
Good organization will be needed to sell the 6th. The task ol raising the huge sum required will be
the most difficult ever asked of Industry, As each new military success brings us closer to Victory, the
public naturally will feel that the urgency of war financing is lessened—whereas it isn't. So organize
now lo prevent a letdown on the home-front from causing a letdown on the fighting front. Build your

plant's payroll campaign around this fighting 8-Point Plan. You don't have fo wait for the official Drive
to start—swing into action NOWI

] BOND COMMITTEE—Appolnt a 6th War Loan Bond (b) Pre-drfve letter to employess from manogement oad
Committes from labor, manag t and each rep U 3 .i.::;cuan #s boards.
ative group of the firm. i Sieatiag schecules, te.

TEAM CAPTAINS—Select a leam captaln, for each
10 workers, from men and women on the payroll—but
not in a supervisory capacity. Relurned veterans make
most elfective caplains,

3 QUOTA—Sst a quola for each department and each

employoe.

MEETING OF CAPTAINS—Give a powerful presen-
tation of the imporiance of the work assigned to them.
Instruct them in salss procedure. Have them carefully
study the Treasury Booklel, Getting the Order.

5 ASSIGNMENTS —Assign responsibilities for:
(0] ':‘:HF' pesches vad a

of the opening

6 CARD FOR EACH WORKER—Dignlfy sach pongl;:j

approach with a pledgs, order, or authoriation
made out in the name of each worker. Provide for a
cash purchase or installment pledge. Instruct each cap-
fain to put a pencil notation on the card fo indicate the
subscription he expects lo solicit from each worker.

7 RESOLICITATION—Peopls don't mind belng asked

to buy more than once, Resclicit each employee toward
the end of the drive in a fast mop-up campaign. Call
upon your Stale Payroll Chairman; he's ready with a
fully detailed plan—NOWI

8 ADVERTISE THE DRIVE—Use all possible space in
{he regular medla you employ ta tell the War Bond story,

The Treasury Department acknowledges with appreciation the publication of this message by

THE MACARONI JOURNAL

This is an official U. 5. Treasury advertisement prepared under the auspices of Treasury Department and War Advertising Councll

f
—

bbb b BT BRSO

October, 1944

THE MACARONI JOURNAL

New ideas . . . More colorful and intriguing

designs . . . More convenience and protection

. .« These are the attributes which the success-

ful postwar package must have ... And the

time to plan those new packages is NOW !

Printed Cellophone, Pliofllm, Glassine,
Aluminum Foll, Coated and Laminated
Popen, in all forms including Sheet
Wraps, Rolls, Pouches, or Specialty
Bogs. * Revelotion Bread Wrops,
Speciolty Folding and Window
Cartons, Counter Displays, Simplex
Pie ond Coke Unils,

e "

MILPRIVT 7. |

PACKAGING CONVERTERS « PRINTERS + LITHOGRAPHERS

FLANTS A1 MILWAUKEE .PHILADELPHIAZ LOS ANGELES

SALES OFFICES IN: SAN FRANCISCO
CHICAGO + NEW YORK
PHILADELPHIA » LOS ANGELES
BOSTON + ATLANTA « 5T. LOUIS
MINNEAPOLIS - CLEVELAND
CINCINNATI « PITTSBURGH - DALLAS
INDIANAPOLIS + GRAND RAPIDS
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PACKOMATIC Model D Case Sealer
with 10-It. compression unit

PACKOMATIC SHIPPING CASE SEALERY

. . . For Postwar Packaging

PACEOMATIC'S war service rec-
ord will be exceeded only by the
job it is ready to do in the Increas-
ingly compelitive era that is bound
\o leilow the Peace.

Ir. hundreds of plants throughout
the Nalion, PACKOMATIC equip-
meut is helping speed the Increased
demand for essenticl foods to their
global destination. The needs of our
armed forces, our allies, and of the
civillan population are being met
more quickly, more efficlently, and

more economically—thanks to PACK.
OMATIC.

PACKOMATIC CASE SEALERS
are furnished for aulomatic sealing
of both tops and botloms on one
machine—or for lop-sealing or bot-
tom-sealing only, i desired. Porl-
able or slalionary models are avail-
able + . . adjustable to a wide
variety of case sizes to handle regu-
lar corrugated or fiber shipping con-
talners al varlous speeds required.

PACKOMATIC

PACKAGING MACHIN E;RY
JLFER

CHICAGO . . .
. LOS ANGELES . . .

NEW YORK . . .
DENVER . .

5050“ ¢0.JOLIET, TR

BOSTON . , . CLEVELAND , . .

SAN FRANCISCO . . ., SEATTLE

Requests for inlorma-
tlon in regard lo
PACEOMATIC ex-
perience and equip-
ment incur no obligation to
buy, Wrile, wire or phone
—depending upon lhe ur-
gency of your sltuation.

* Fally Automatic

% Aulomatic Case Feeder

% No Operator Required

* Positive Control Glue
Skip

* Positive Case Squaring

% Operates Any Desired

Speed
% Quickly Adjustable
#: Sturdy Construction
% Easy to Keep Clean
% Low Maintenance Cost
% Save 50% Adhesive
* The Original Case
Sealer
% Hundreds in Use
% Delails Without Obli-
gation

Death of
Vito Viviano

Vito Viviano, a pioncer manufac-
turer of the St. Louis area, died at his
home at 6948 Washington Boulevard,
St. Louis, Mo., on September 7, 1944,
of a kidney ailment, At the time of
his death he was president of the V.
Viviano & Brothers Macaroni Manu-
facturing Co., 1022 No. 7th St., St
Louis, which he, with his brother
Peter, established in 1903,

Known as the “Macaroni King,"
Viviano, a native of Terrasini, Italy,
came to this country in 1900 and he
and his brother, {’ctvr, established
their company in 1903, He was knight-
ed by the King of Italy as a Cavaliere
in 1925, for assisting the American
Red Cross and helping Italian people
in St. Louis during Warld War I,

The children of his deceased broth-
er, Peter, whom Mr. Vito reared, are
now the new owners of the plant and
firm. They are:

Peter R. Viviano, Frank R. Vivi-
ano, Vite Viviano, Mrs, Madelyn Lo
Piccolo, Mrs. Paul L. Piocione and
Mrs. Michael J. Ebling.

Among other leading macaroni man-
ufacturers who are members of the
Viviano family, all cousins of Vito
Viviano, are the following:

Joseph Viviano, Kentucky Macaroni
Co., Louisville, Ky.

Sam Viviano, S, Viviano Macaroni
Co., Carnegie, Pa.

Vito Viviano, Viviano Bros. Mac-
aroni Co., Detroit, Mich,

John Viviano, Dak Park, Tllinois,

Shellmar Earns
“E” Award

Shellmar Products Co., Mt. Vernon,
Ohio, supplier of many cellophane and
similar flexible materials for consumer
packaging to macaroni-noodle manu-
facturers, was recently awarded the
Army-Navy “E" TFlag and Emblem
privileges “For meritorious and dis-
tinguished service to the country in
time of need.”

The ceremony of presentation of the
award was attended by hundreds of
employes, relatives and friends, as well
as leading officials of the Army and
Navy. In accepting the award, presi-
dent’ B. W. Martin of the Shellmar
Company said:

“It is with a great deal of pride that
I accept for the men and women of
Shellmar here at home and for the

216 Shellmar men and women now in

the military service of our govern-
ment, this Army-Navy Award ror out-

standing production achicvement. We
accept this award with a fecling of
having done a job well—and we will
continue to conduct ourselves in such
a manner as to deserve and carn added
stars to the “E" flag for which we
will be eligible in the months to come.

In making the presentation, Lt
Commander A. E. Heiser, USNR
Resident Inspector of Navy Matericl,
said:

“For their unflagging spirit of patri-
otism—by their acceptance of high re-
sponsibilities above and beyond the
call of duty—by the skill, industry
and devotion they are showing on the
production front’ of the greatest war
in history—the men and women of
the Shelimar Products Company are
making an enduring contribution not
only to the preservation of the United
States of America but to the immor-
tality of human freedom itself.”

The company has prepared a beauti-
ful brochure as a memento of the
presentation ceremony, i copy of
which they will gladly send to all
macaroni-noodle  manufacturers  re-
quesling one.

Farm accidents in the United States take
about 20,000 lives a year and injure some
2,000,000 others; farm machinery, livestock,
slips and falls are the principal causes,
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BUHLER

CONTINUOUS PASTE GOODS PRESS

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED

NEW YORK

ASSEMBLY PLANT

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

60 BEAVER STREET
NEW YORK 4, N. Y.
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30,000 Macaroni

pac’zages G D&L’

Cealed C!ufomaﬁcautl with this Low Cost

Adjustable CARTON
SEALING MACHINE

Our suggestions and recommendalions for Immediale or posiwar

installation are yours for the asking.
Wrile for details.

tically in 8 hours

CECO oflers you a low-cost machine which
qulomatically and simullaneously seals both top
and botiom flaps on 30,000 various sized maca-
roni carlons in an 8-hour day. Machine is ad-
justable in one minute for ANY size carton and
for both long and short cut products. It also acts
as a conveyor to permit single handling from
scale o case. Machine will pay for itself in first

CONTA'NER EQU'PMENT CORPORA'"ON year by reducing your labor coals, Maintenance

210 Riverside Avenue

NEWARK 4, N. J. is negligible. Write for details.

Liquid, Frozen and Dried

 Egg Production

August, 1944

Egg breaking and drying continued
at relatively high levels during Au-
gust, the Bureau of Agricultural Eco-
nomics  reported.  During  August,
133,426,000 pounds of liquid epgs
were produced, compared with 69,-
086,000 pounds in the same month last
year. Of the total production 105,-
741,000 pounds were dried, 24,450,000
pounds were frozen, and 3,235,000
pounds were used for immediate con-
sumption,

Egg-drying plants during  August
operated at near capacity, with pro-
duction of dried eggs totaling 34,507,
000 pounds, compared with 31,517,000
pounds during July and 16,169,000
pounds in August last year, Produc-
tion from ;.'muary through August to-
taled 245,774,000 pounds, compared
with 175,471,000 pounds during the
same period last year—an increase of
40 per cent, Contracts with the War
Food Administration for dried cggs
from January 1 through September 18
totaled 228,647,590 pounds,

Fairly large quantities of liquid egg
from frozen cgps and storage shell
cggs are now being used for drying to
supplement the liquid produced from
fresh shell eggs. During August, lig-

wid from 23,160,000 pounds of frozen
egps and 452,000 cases of storage shell
cpps was used for drying.

I'roduction of frozen cggs during
August was comparatively large. Pro-
duction totaled 24,450,000 pounds,
compared with 15,728,000 pounds in
August last_year—an increase of 55
per cent, The production of frozen
cggs during the first 8 months of this
year totaled 475,890,000 pounds, com-
pared with 405,303,000 pounds during
the corresponding period last year—
an increase of 17 per cent.

Frank P. Viviano
Elected President

Frank P. Viviano has been clected
president of V. Viviano & Bros. Mac-
aroni Manufacturing Co., Inc, St
Louis, Mo., to succeed the late Vito
Viviano. He has been associated with
the company in various executive ca-
pacities for fifteen years and is well
acquainted with its policies which will
be continued with needed variations
to conform with current business
trend.

He is the son of Peter Viviano, a
former exccutive of the company who
died many years ago, His uncf;, the
late Vito Viviano, a bachelor, raised
and educated him and other father-
less children, later placing him in an

executive position in the firm, training
him for the position to which he was
recently clected. He first worked in
the production departnwit, then took
over sales duties, and later, executive
direction of the firm.

In January, 1944, he represented his
firm at the midyear meeting of the
National Macaroni Manufacturers As-
sociation, and henceforth will direct
his firm's Association activities,

Death of
Frank X. Hogan

Frank X. Hogan, vice president and
general sales manager of the Contain-
er Company, a division of Continental
Can Company, died suddenly while on
vacation in Monroe, New York, on
September 30 at the age of fifty-five.

Mr. Hogan joined the Container
Company in 1330 as Eastern sales
manager. Prior to that he had been
with the Robert Gair Company of
New York and the A, George Schulz
Company of Milwaukee.

Early in his carcer he was a mem-
ber of the New York Police Depart-
ment, and in that capacity was award-
ed membership in the Department’s
Honor Legion. He was a sergeant
with the U. S. Army Tank Corps in
World War 1. He was born and edu-
cated in New London, Connecticut,
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A COMPLETE LINE OF PACKAGING EQUIPMENT

Heyod. tothe Macaroni. ndustry

For years Triangle has pioneered in the
d_evelopment of packaging machinery spe-
cml.ly.to meet the requirements of the maca-
roni }ndustry. Because of this, Triangle
machines enjoy a reputation as “standard”
for packaging many macaroni products. De-
v?lopment and refinement of Elec-Tri-Pak
Vibratory Feed Weighers has further en-
hanced this reputation, and teday Triangle
can promise you that after the war there will
be.c: sensational new Elec-Tri-Pak for pack-
aging macaroni products.

You can continue to count on Triangle
packaging machines for both today’s and
tomorrow’s needs! . . . \Vrite now for details
and latest bulletin.

Elec-Tri-Line Packaging

The Elec-Tri-Line  System—Unit shoun
consists of four Elec-Tri-l'ak  Vibratory
Feed Weghers built into o conlineons,
completely automatic line capable of weigh-
ing and filling 70 or more packages per min-
ute. It's the last sword in high production,
precision packaging muchinery.

Model N2A Elec-Tri-Pak

The finest and most aceurate
weigher for macaroni products
cver mamfactured.  No o other
welgher can approach the Eleg-
Tri-l'ak for  flexibility, quick
change=over,  self-cleaning  and
dozenright production ¢fficiency.

Y
IANGLE PACKAGE MACHINERY CO.

915 NO, SPAULDING AVENUE, CHICAGO 51, ILLINOIS

Sales Representatives ini New York; Denver: Cleveoland;

Los Angoles; Dallas; San Francisco:

Birmingham:

Framingham, Mass; Montreal, Can.
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Alex Graif
Retires

Alex Graif, veteran Durum depart-
ment representative for King Midas
Flour Mills, was guest of honor re-
cently at a farewell pnrliy given for
him ‘in Minneapolis at the home of
W. M. Steinke, vice president of the
company. Graif, who is leaving Min-
neapolis to make his home in Pasa-
dena, California, will represent King
Midas on the West coast. In addition
to many tributes for his loyalty, his
sincerity, and his fine spirt of co-
n{:crnliun, Mr. Graif received o suit-
ably inscribed gold watch from the
company,

Starting with King Midas 32 years
ago as a salesman in Wisconsin and
Minnesota, Alex Graif has made a ma-
jor contribution to the growth and
progress of the King Midas Flour
Mills. For the past 17 years he has
served in the Durum department as
Home Office Representative, in which
capacity he has traveled throughont
the country contacting leading maci-
roni manufacturers,

Always popular with associates and
customers alike, Alex Graif has long
enjoyed a fine standing with the trade.

He will be succeeded by L. S.
Swanson, associated with King Midas
for 20 years, of which the last year
and a half have been in the Durum

MACARONI
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A Continning Tahle of Snmnlinh Miiling Facts

Quantity of Semolina milled, based on reports to Northwestern Mille by

nine Minneapolis and Interior Mills,

Production in lOO-pm:ﬁd Sacks

Month 1944 1943 1942 1941
JAOUATY  conasmmnsimensinis sy 721,451 855,975 71114) 561,910
February ..wsvamivssmosmssnniasse 655472  8B5,655 712,770 603,964
T R —— 692246 "Y63487 680,224 565917
APl s gavviinsRs 608947 793,866 528308 519,277
MaY  saienasmaismisainms . 704,071 750,963 523,110 453,997
JUNE sasnmssmmeibamiie e 656,214 723,733 501,168 499,392
Ty s S ARG 716957 648356 591,338 531,119
AUTUSE. os caivivmasieivaiai ... BB9,515 758,903 583,271 511,366
September . ...ooviiiiiiiiiiian 895,527* 713349 648062 622,267
October vvvvvvviivnns 2 ST ; 791,054 876,363 782,734
November ...... S 830778 837,792 642,931
December ....... e A R 801,487 923,014 525,795

Includes Semolina milled for and sold to United States Government
*Subject to revision when delayed reports are received.

A.T.A.E.
Convention

Announcement has been made of
the time and place of the national con-
vention of the American Trade Asso-
ciation Executives in which the Na-
tional Macaroni Manufacturers Asso-
ciation holds a membership through its
secretary, M, J. Donna. The conven-
tion time has been reduced to two

days, Thursday and Friday, Novem-
ber 9 and 10, Tt will be held at Hotel
Pennsylvania, New York City, and
will be open to all secretaries, manag-
ing direclors and chief executives of
all trades organizations,

Plans are under way to honor the
twenty-five year members in some
way. Secretary Donna is a charter
member of ATAE, having personally
attended the organization meeting in
Lenox, Mass., in 1920,

S —————

department.

It pays to keep your machines
in first class operating
condition

Continuous perlormance and maximum production are obtained
when your machines are operaling efficiently. No time is losl
Every minule counts. Inspect your machines regularly, keeping
thom clean, well olled and greased.

2. This PETERS JUNIOR
CARTON FOLDING AND
CLOSING MACHINE closes
95-40 cartons per minule, re-
quiring no operalor. The car-
tons enter machine on con-
veyor bell as open. filled car-
tons and leave machine com-
pletely closed. Can also be
made adjustable.

PETERS MACHINERY CO. “

4700 Ravenswootl Ave. Chicago, .

1. This PETERS JUNIOR
CARTON FORMING AND LIN.
ING MACHINE sets up 35-40
carfons per minute, roquiring
one operator, After the car-
lons are sel up, they drop en-
to the conveyor belt where
they are carried to be filled.
Can be made adjusiable.

Vitamin C Grows On Bushes

Because bush fruits, both raw and cooked or canned,
are high in vitamin C, the U. S, Department of Agricul-
ture urges home gardeners to plant varieties suitable to
their areas to improve family dicts. In some parts of the
country there is still time to set out bush fruit plants be-
fore winter. Where freezing has already stopped fall
planting, bush fruits may be listed among the “firsts” to
plant in the home garden next spring. The county agri-
cultural agent can advise on varicties and best planting
time for each arca.

The Department gives vitamin values for several wide-
ly grown bush fruits, A common serving of each fruit—
from half a cup to a cupful of fresh raspberries, black-
berries, or dewberries—will supply 20 to 35 milligrams
of vitamin C. This is about one-third to one-half of the
daily requirement of 70 milligrams for an adult. A serv-
ing of raw blucberries supplies 16 to 23 milligrams; of
red currants 25 to 45; of gooscberries 15 to 75 milligrams
of vitamin C,

Even the cooked or canned berries have a relatively
high vitamin C content, For canned raspberries this may
be as high as 25 to 31.5 milligrams in 100 grams (one
serving) of fruit; red currant jam, 13; canned goose-
berries, 17.8 1o 28.5. These values compare with 30 to 70
milligrams for fresh oranges and 35 to 85 milligrams for
fresh strawberries, Strawberries are one of the casiest
fruits to grow at home. They yield one year after plant-
ing. Many gardeners will find their high vitamin C value
an added reasoi for planting strawberries.
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Donald D. Davis Heads
Paper Company

Donald DD, Davis, former President
of General Mills, Inc, Minneapelis,
has resigned his position as  Vice
Chairman of the War Production
Board in Washington 1o accept the po-
sition of Execcutive Vice President of
Minneapolis and Ontario Paper Com-

ny.

He will assume his new duties about
November 1. There is a rumor to
the effect that he is being groomed for
the Presidency of the firm, when the
stockholders hold their annual meetin
next May. If the plan goes lhruugﬁ
as outlined, he will succeed R. H. M.
Robinsor, who has served as Presi-
dent of the Paper Company since its
reorganization in 1941, The latter will
become Chairman of the Board of
Directors.

DuPont

Promotions

Charles M, Switzer, director of cel-
lophane production since 1935, has
been appointed director of nylon pro-
dyctiun, E. I. du Pont de Nemours &
Company announced today in a group
of four organization changes effective
October 1.

I. I, MeCune, superintendent of the
cellophane plamt at Clinton, Ia., suc-
ceeds Mr. Switzer as director of cel-
lophane production, and I, WV, Bark-
ley, assistant superintendent at Clin-
ton, replaces Mr, McCune as superin-
tendent. D, B, Campbell, assistant su-
perintendent of the cellophane plant at
Buffalo, N. Y., is promoted to super-
intendent of the plant. He takes over
the duties of A. T. Twing, who is on
an_extended leave of absence.

Mr. Switzer, who is 54, succeeds
E. F. du Pont, recently named assist-
ant manager of the Acetate Rayon
Division. A graduate of Washinglon
and Lee University, Mr, Switzer was
born at Ruddle, W. Va. He was em-
ployed by the du Pont Company as a
chemist and a plant supervisor from
1915 10 1921. After an absence of
four years, he rejoined the company
in 1925 and was occupied in rayon
production until 1930 when he was
transferred to the Cellophane Division,

A native of Volant, Pa,, Mr. M-
Cune, who is 53, studied at Westmin-
ster College.  He joined the du Pont
Company in 1916, After 15 years in
the Explosives Department, he was
transferred to the Cellophane Division
in 1931 and has been in charge of the
Clinton plant since 1940,

Mr., Barkley, who is 40, is a native
of Wilmington and a graduate of the
University of Delaware.  Employed
by the du Mont Company in the Ln-
gineering  Department from 1927 to
1931, when he joined the Cellophane
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Division, he was appointed assistant
superintendent at Clinton two  years
ago.

A graduate of Oregon State Col-
lege, Mr. Campbell was born at Peru,
Ind. He joined the du Pant Company
in 1926 and spent five years in the
Explosives  Department  before  his
transfer to the Cellophane Division in
1931, Transferred to the Remington
Arms Company in 1941, Mr. Campbell
succeeded Mr. Twing as works man-
ager of the Denver Ordnance Works,
operated by Remington, and returned
to the Cellophane Division last April.
He is 43 years old,

JOURNAL

Factory Damaged
By Fire

The small macaroni factory oper-
ated by Valentino Giambona ‘at Me-
chaniesville, New York, was badly
damaged by fire of unknown origin on
September 16, The fire was confined
to the first floor of the plamt locaed
at 84 Droadway.

Iy agreement between the two countries
the United Stares will luy all pyrethrum
flowers grown in Brazil not needed for do-
mestic insecticides,

A PRECISION BUILT
MACARONI PRESS

The ELMES Macaroni Press is
precision built in every respect.

The various parls are made
of high grade materials. The
machining is accurately donn.
Moving parts are filted together
with the proper tolerance. In-
spection at every stage is rigid.
The machine is built by an or-
ganization of engineers and
craftsmen experienced in pre-
cision manufacturing.

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

SINCE-185)

HAYmadker O4t4

OF AMERICAN STEEL FOUNDRIES

213 North Morgan Street-® - Chicago, llinojs *
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Macaroni - Noodles
Trade Mark Bureau

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

This Dureau of the National Macaronl Man.
ufacturers Association offers to_all manufac-
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations through the Na.
il,uml Trade Mark Company, \ashington,

A small fee will be charged nonmembers
for an edvamced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates mlnplw
and registering. . In addition 1o a free !
vanced search, Association Members will re.
frlu pul:nﬂl rates for all registration serv.

es.
‘All Trade Marks should be registered, Il
possible, None should be adopted until proper
search s made. Address all communications
on this subject to
Macaroni-Noodles Trade Mark Bureau
Biardwood, Illinois

TRADE MARK REGISTRATIONS
GRANTED

(Act ol February 20, 1805)
Mazurka

“Mazurka" is the trade mark of
Louis Milani Foods, Chicago, 111, for
use on noodle soup mix with chicken
fat. 1t was filed on June 12, 1944, and
was published July 25, 194, bearing
serial No, 471,159,

The mark consists merely of the
name in outlined figures, its regis-
tered number is 409,391,

The announcement of the registra-
tion appeared in the October 3, 1944,
issuc of the Official Gazelle,

Soyelti

“Soyetti” is the trade mark of The
Quaker Oats Company, Chicago, 11li-
nois, for wheat and soy spaghetti
product. It was filed on March 3,
1944, and was published in the July 4,
1944, issue of the Official Gazelte,
bearing serial No. 467,948, and claim-
ing use since December 1, 1943,
* The mark consists merely of the
name in heavy type.  Its registered
number is 409,044,

S —————C R G ¢
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The announcement of the registra-
tion appeared in the September 12,
1944, issue of the Official Gazette,

TRADE MARK REGISTERED
(Not Subject to Opposition)

“Noodlette” is the trade mark of
Capital Macaroni Company, Inc., Jer-
sey City, New Jersey, for use on noo-
dles. It was fled on May 31, 1943,
claiming use since May 18, 1943, and
bearing serial No, 461,040,

The mark consists merely of the
name in broken letters, It's registered
number is 409,274,

The announcement of the registri-
tion appeared in the September 26,
1944, issue of the Official Gazette,

TRADE MARK REGISTRATIONS
RENEWED

College Inn

“College Inn" is the trade mark of
College Inn Food Products Company,

" Chicago, Illinois, a corporation of 1lI-

linois, tor use on canned food products
—namely, chicken noodle soup, boned
chicken, chicken-liver spread, jellied
tomato bouillon, cream-of-tomato soup,
chop suey, chile con carne, cream spa-
ghetti with mushroom, chicken a la
king, chicken broth with rice, and dev-
iled chicken; bottled mayonnaise and
thousand island dressing, and a sand-
wich spread made from minced ham,
sickles, olives, and mayonnaise dress-
ing. The trade mark was registered
February 3, 1925, and will be renewed
February 3, 1945,

The announcemert of the rencewal
appeared in the October 3, 1944, issue
of the Official Gazette,

TRADE MARK REGISTRATIONS
RENEWED

Silver Rey

“Silver Rey"” is the trade mark of
’acific Wholesale Grocery Company
for canned macaroni, spaghetti, and

JOURNAL
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other food products. It was registered
September 23, 1924, by Pacific Whole-
sale Grocery Company, and renewed
ScptembchS. 1944, to Pacific Whole-
sale Grocery Company, Los Angeles,
California, a firm, successor, Its reg-
istered number is 189,530,

The announcement of the renewal
appeared in the September 12, 1944,
issue of the Official Gazelte.

All types

SoyFlour °

* for macaroni
pr()(lucls

SOY adds healihful proteins

to macaroni products. Texture and
eating qualities are excellent. Let us
help you use Kellogg SOY for high-
protein macaroni products.
The patented process at Spencer
Kellogg brings you soy flour at its
best. Kellogg SOY is mild—uniform
in texture — easy to use,

SPENCER
KELLOGG

and Sons, Inc.
Soy Flour Division
DECATUR 80, ILL.

sales,

Makers of

178=180 Grand Sitreet

NHOLDING FIRST PLACE

MALDABI Macaroni Dies have held first place in (he Hield lor over 39 years. The leading macaronl plants of the world
today aro using Maldari Insuperable Dies.

It will pay you to use Maldari Dies in your business. A betier, amoother, finlshed product will help to increase your

DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., INC.

wls ma i

Macaroni Dies

New York City
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Mill Representative’s
Daughter a Bride

Announcement has been made of the
marriage of Miss Jacqueline Spagnol,
daughter of Mr. and Mrs. Jack Spag-
nol, Semolina and Durum I'roducts
Salesman, Pittsburgh, DPennsylvania.

The groom is Dr. Richard H. Jab-
lonski of Pittsburgh.,

Mr. Spagnol is a regular attendant
at conventions of the Macaroni Indus-
try, and his daughter Jacqueline occa-
siomally accompanied him to these
gathermgs. She is a gradvuate of Sei-
ton Hill College and did postgraduate
work at Middleberry College. Dr, and
Mrs, Jablonski will reside at Crafton,
Per nsylvania,

OPA Sues for
$3,000,000

The St. Louis Office of Price Ad-
ministration has filed suit against the
Ralston Purina Company in the Fud-
eral Court of that city secking $3,000,-
000 damages for alleged overcharges
on sales of mixed feeds,

The OPA asked an accounting of
sales aggregating 1,000,800 tons of
such feeds and a permanent injunction
on which the complaint was based.

The Company, following the an-
nouncement of the suit on August 29,
issued a statement to the effeet that as
of that date it had received no official
notice of the suit, denied the allega-
tions, and stated that it would defend
its position aggressively if the suit de-
velops,

Expect Increased
Merchandising Activities

Civilian food consumption, follow-
ing a steady climb between 1940 and
1943, is now only slightly higher than
the prewar level, but the nation's
menu has undergone a decided change,
said M. Crawford Pollock of the
Cellophane Division, E. I, du Pont de
Nemours & Co,

The present situation indicates a
period of record-breaking merchandis-
Ing activity immediately following the
war, based on a study now being made
by the Du Pont Company.

Rationing  and  shortages  have
brought revolutionary changes in the
distribution of food. According to
government surveys, bakery products,
poultry, eggs and potatoes, for exam-
ple, have increased materially in the
consumption  volume, while fresh,
canned and dried fruits, fish in all
forms, and cheese show  substantial
losses in pereentage of sales,

These surveys further point out that
total  civilian  food  consumption
climbed steadily from 1940 1o 1943,
but point rationing and allocation
brought consumption down again so

THE
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that by the end of last year it was
only fractionally higher than in 1940,

As food distribution resumes its
normal course, tremendous merchan-
dising problems will be imposed on
manufacturers and distributors, Those
who have made gains must employ
real strategy to prevent sharp declines,
while those having lost position may
be expected to indulge in every type
of high-pressure promotional »ffensive
to secure their objectives,  Advertis-
ing, salesmanship and packaging will
be important factors,
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Correction

Apologies are due Mr. J. M. Waber,
Joln . Diefenbach and other co-op-
erating exceutives of Amber Milling
Division, Farmers Union Grain T r-
minal Association for incorrectly s ih-
stituting  the name “American” or
“Amber.” Writes a friendly munu-
facturer in calling attention o the er-
ror—"T'urely a slip-up, I'm sure, but
what Mr, Waber says about the public
interest in the ‘Americanized  Maca-
roni Products’ booklet, is true, based
on personal observation at the fair.”

heating,

but a

{ast, economical machinel
on suitable priorities.

LOW PRICES
Standard Model .......$199.50

For cellophane, pliofilm and
similar materials,

Pre-Heater Model ......5235.00

For kraft-foil laminated and
similar materials requiring pre-

* * | 'Also NEW
DOUGHBOY TOGGLS-JAW SEALER

A foot pedal operated heat-sealing machine with 8%, 10" or 12"
sealing barg. Toggle-jaw action applies firm, vise-like pressure with
5:.1}-;:— touch on the foot pedal. Rhcostat gives wide range of
uniformly controlled umperm.ur6 to seal pliofilm, cellophane, eic.

uickly available 598.50 UP

First Choice of the Leaders

DOUGHBOY

ROTARY HOT KRIMP

SEALER

Heal-Sealing—the mest eco-
nomical and atiractive closure
melhod—is quickly and depend.
ably performed by the Doughbey
Rolary Hol Krimp Sealur! IU's the
sealer all the big-name firms pre-
fer—including dozens ol maca-
roni manulaciurers from coast lo
coast! 7 stages of heat available
—all thermostatically controlled,
enable the Doughboy lo seal any
fype of heat-sealing material.
Rolary Krimping wheols seal any
size bag, A big-time, line pro-
duction machine in every scnse
of the word. Promplly available
on sullable priorities.

Seals steadily at high speed,

LOOK at theseo

CLIPF AND MAIL FOR FULL DETAILS

PACK-RITE
MACHINES

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

PACK-RITE MACHINES
A28 N. Hroadway M)
Milwaukee, Wis.

Please send complete information on:

[0 Doughboy Rotary Mot Krimp Sealer
[ Doughboy Toggle-Jaw Scaler

m
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The MACARONI JOURNAL

Successor 1o the O1d Journal—Founded by Fred
Breker of Cleveland, Ohlo, In IW!

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication 1o Advance the American Macaroni

ndust;

Published Monihly by thr: Natlonal Mscaronl

Manufacturers Association as its Officlal Organ

Edited by the Secrctary.Treasurer, P, O, Drawer
No. 1, Braldwood, 11l

PUBLICATION COMMITTEE
ssveseees President
Adviser
General Manager

BUBSCRIPTION RATES
United States & Canad, l.gg per year in advance
.00 pe

Foreign _ Countrles r year in advance
Single Copies. .,
Back Coplesiseiiaess

el Cenn

BPECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
bews and articles of interest to the Macaroni
Industry, = All matters intended for publication
must reach the Editorial Office, Draidwood, 1L,
no later than Filth y ol Month,

THE,_MACARONI JOURNAL assumes no
responaibility for views or opinions expressed by
contributors, and will not knowingly advertise
irresponsible or untrustworthy concerni.

The publishers of THE MACARONI JOUR.

AL resclve the right 1o reject any malter
furnished either for the advertising or reading
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"I pledge allegiance to the Flag of the
United States of America, and to the re-
public for which it stands, one mation in-
divisible, with liberty and justice for all”
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Still
With Us

W. F. Lauer, for many years asso-
ciated with The Pfaffman Company,
Cleveland, Ohio, in a letter to the Edi-
tor dated September 27, 1944, states
that the announcement of his death in
the September issue of this publica-
tion is "very much premature”—that
he was quite surprised to learn that he
was dead. "I may be dead insofar as
the macaroni and noodle industry is
concerned, but T am very much alive
with my new connections, the Dasic
Food l\f.':luri:als,Illc..uf(,'lt:\'vland. To
prove it, Mr. Lauer sends a check cov-
ering a year's subscription to Tue
MacaroN1 JourNaL in order to keep
in touch with the Industry with which
he has been associated for over a
quarter of a century,

“Won't you be good enough to for-
ward the September issue of the
Jourxat. as there are very few people
who get to read their own obituary,"”
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writes Mr. Lauer. The erroneous re-
port is herewith corrected with apolo-
gies and congratulations to Mr, Lauer,
May he have a long and successful ca-
reer in his new connections,

WFA Flour to
Cuba

The War Food Administration an-
nounced a temporary reinstatement of
the program to export-United States
flour to Cuba that was discontinued
last July, according to Marcus J. Daly,
agent in charge, Marketing Programs
Division of the Midwest Office of the
Grain Products Branch. The program
involves payments by WFA to export-
ers covering the differences in prices
of flour in the United States and
Cuba,

Mr, Daly said that under the tem-
porary reinstatement of the program,
effective October 4, payment of price
differences will be limited to 300,000

bags of 100 pounds cach. This quan- ¥
tity will be allocated among exporters 3
on the basis of the quantity of flour

each exporter sold for export to Cuba

during the 1943 and 1944 special pro- ;

grams. The rate of payment to be
made will be announced at 2 pm,,
EWT., October 4, according to Mr.

. Daly.

That Tobacco
Habit

The habit of enjoying the smoke
from slowly-burning " vegetable mat-
ter by no means has its origin in the
fact that Sir Walter Raleigh found
the American Indians to be nicotine
addicts, The habit is of much older
origin, The ancient Greek, Herodo-
tus (484-425 B. C.) recounted the
following about the savage Scythes,
who dwelt on the shores of the Black
Sea: “From this hemp the Scythes
take the sceds, creep into their tents of
felt and throw them (the seeds) on
fire-heated stones. When the seeds are
thus heated such a vapor arises as
may only be equalled by a Helenic
steam-bath, and the Scythes murmur
and erv out in pleasure at the aromatic
smoke,"”

At the time of Columbus's landing,
natives of the West Indies and of the
castern coast of South America were
quite unaware of the delights of the
pipe. They enjoyed their tobacco in a
form rather like our modern cigar,
rolling the leaf into a firm cylinder,
which was covered with an outer
sheath of maize leaves, The Indians
called these cylinders “tabago”—and
hence the universal name today.

The Spaniards became passionate
addicts to tobacco even from the first
years of their conquests, First the
fever-stricken and ailing took to smok-
ing, to alleviate their pain and mis-
ery. And soon hale and hearty con-
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Jacohs Cereal

Products Lahoratories
INC.

156 Chambers Street
Now York 7, N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemisis, specializing in all mal-
ters involving the examinali
production and  labeling D;)
Macaroni, Noodle ond Egg
Products,

Vilamins and Minerals Enrichment
Assays.

Soy Flour Analysls and Identification.
Rc&l-nt and Insect Infesiation Investiga-
ons.

Macaronl and Noodle Plant Inspections.

CARTONg|

GIVE US ATRIAL

NAaTioNnaL CARTON Co.

JOLIET. ILLINOIS.

Wit Pukcnase—established Macaroni and
Noodle business. State full particulars.
Box 10, ¢/o Macaroni Journal, Draid-
wood, I

Fox Sare: Elmes 6" Kneader; W & P
Dough DBreak Elmes and Cavagnaro
Dough Mixers, Noodle Cutters, Peters
Carton_Making and Forming Machines.
Loeb  Equipment Supply Co, 910 N.
Marshfield Ave., Chicago 22, I,

For SaLe: \\’ra[l-/\de Heat Sealing Ma-
chine—1/6 H.F. motor—used only few
hours—Thermostatic  heat control, No
priority needed, For further information
write or call Lee's Food Products Co.,
342 W. Montrose Ave, Chicago, Illi-
nois, (Phone: Keystone 2342),

FOR SALE: One 1314" i] J. Cavagnaro
Short Cut Press, complete with pumr
and five (5) bronze dies. For quick cash
sale will take $920000. Address Dox
El‘n\l, Macaroni Journal, Braidwood,

nois,

quistadores took up smoking—just for
the pleasure it gave them. Presently
they began to cultivate the delectable
weed, raising new varieties and de-
veloping new flavors, Already at the
end of the sixteenth century the West
Indies, Cuba, Trinidad, ete., were well
covered with tobacco plantations, From
there the new pleasure was introduced
by Spanish, English and Dutch sea-
men to the Old World,
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PRESS No, 222 (Special)

Harrison, N. J. - -

John J. Cavagnaro

Engineers

and Machinists
U. S. A,

Specialty of

Macaroni Machinery

Since 1881

Presses
IKnenders
Mixers
Cutters
Brakes

Mould Cleaners
Moulds

All Sizes Up To Largest in Use

N. Y. Office and Shop *New York Gity

New York City

STAR DIES
WHY?

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

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

140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled at Rush City, Minn

J AMBER MILLING DIV'N.
of F.U.G. T. A,

140 Lbs. Net

PISA

NO. 1 SEMOLINA

IS

r'{—)

k .. Milled at Rush City, Misa.
S— AMBER MILLING DIV'N.

of FLU.GT A

120 Lbs. Net

ABO

Fancy Durum Patent
Milled st Rush Cily, Mian,

AMBER MILLING DIV'N.
of FLUGTA

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Olfices:
1923 University Ave., S. Paul, Minn.

Rush City, Minn.

Mills:
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EbuCATE OUR OWN PAGE Fi
ELEVATE | . INDUSTRY
- National Macaroni Manufacturers —
l- ona;mzs Association Thenes . . 23 ' i . i
[ ARMONIZE ' . ' y y ki ] ! \
4 : Local and Sectional Macaroni Clubs MANUEACTURER 4 ) ‘
OFFICERS AND DIRECTORS 1944-1945 a WI ; a e s ’
. C. W. WOLFE, President. . .oovsissssnssssssss o s Megs Macaroni Co., Harrisburg, Pa. V L e }
3 A. IRVING GRASS, Vice vessssenls ). Grass Noodle Co., Chicago, IIL ik . ) : w ' ; |
- e e R i X '
) 4 M. ,l: nnnn'. Se:nllry-fun\:rlr.......:.'.....::i‘. 0. Dox Ne. l'.' Ilrli'dllu.od. "[Ninols ) I
Region No. 1 i 1
|c ]D‘I‘q?]:‘ l‘:llrgrinn. Prince Macaronl Mig. Co.,, Lowell, Mass, Eﬂiln.nDl?:m:nd. Gooch Food Products Co., Lincoln, Nebr |
b Region No. 2 Region No. 7
Henry Mueller, C. F. Mueller Co., Jersey City, N. T. F. D. De Rocco, Jr., Florence Mac. Mlg, Co., Los Angeles, Calil.
,h E‘“\;’ Lt\!’“ﬁ" ‘;f l.lRlnn & Sons, mx]"' i, :{' Region No. 8 |
Il.ulm.: N: ;' exy Mucsrony Coy, Harrisbra,” Fa. Guido P. Merlino, Mission Macaroni Co,, Seattle, Wash, |
“ll[-lh Nevy, Cumberland Macaroni Mfg. Co., Cumberland, Md. ('.Sfﬂli:nl‘-'li:'}i: The Creamette Co., Minneapolis, Minn.
ﬁ“ln::lnnnh:lu 1. J. Grass Noodle Co., Chicago, IIL Al g
i Finok Frfeinl, Tribeint Brovs Chinge 1 Johe P. Zeras, Iy &, o Sene, Lne Drgbime . o,
o . Region No. § Lonis S. Vagnino, Faist Macaroni Co., St Y.ouis, Mo.
) ; Peter J. Viviaro, Kentueky Macaronl Co., Loulsville, Ky. Albert 5. Weiss, Weiss Noodle Co., Cleveland, Ohlo
f
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Tha Secnetany'z Lotton
E Here are just four of the reasons why so many leading
) < Ly paste goods manufacturers are using Staley’s Soy Flour,
; g ' and getting results that cause them to stay with it:
| [ 1. High nutritional values, "
-l 2. Bland flavor.
et o l 3. Fine even granulation.
b ’ 4. High-quality protein, at low cost.
‘ uccess /S S uccessyu en 0 - ”
e Be sure to send for the special data our technicians have
i H prepared to help you realize the advantages of soy flour
: in your own production. Use the free coupon given
|
| below.
| Just as “Quality of Products Creates Its Own Reputation,” so does the “Willing Co-operation By Manufac-
i turers in Macaroni Industry Promotion Planning.” 1
| I It is hardly expected that any successful manufacturer in this business can find anything seriously objection- :
! able in the above conclusion, though there is an apparent need of a change of attitude on the part of some to- SE”D FOR SPEC'A( DATA!
| wards that thinking.
| i . - N . . : Lndustrial Sales Division, Dept, €
Many manufacturers in this Industry always devote some of their time to the serious consideration of things A L Staley Mg, Co., Decatur, 111,
[ JaE aimed at the general advancement of the trade and in co-operating with others, with the national association of e i BTl i i g
i their Industry, in doing what seems so apparent and fair—an industry, not an individual job. carestud i yanrsgecial Cau ok B, SieUITHWEHE:
i offered by soy Mour in the mavalacture of macaroni,
| B “Beeause of the many industry problems that are sure to be presented by the arrival of victory in Europe, and spaghettiy, amd other paste goods.
g later on by victory in the Pacific—including reconversion, re-eniployment of returning veterans, recapture of ci-
Vd vilian markets, interindustry competition based on new and improved products, new methods, cle.—we believe NAME....
h that trade association work in the future is going 1o be even more important than in the past,' says sAdvertising )
Age, a statement with which we are in full accord, and which we pass along to the few leading macaroni-noodle FRHAL:
PR firms that have for some reason or other withheld their membership and co-operation in what seems so clear- ADDEESS:
f cut an obligation, or, let's say, duty to themselves and their fellow manufacturers,
I_ As we approach the beginning of a new year, it may be opportune for quite a number of manufacturers to as- Loy sl
y sume a new attitude, and volunteer their co-operation and support to the National Macaroni Manufacturers Asso-
S ciation. That would be most welcome, Why not plan it that way?
11 M. J. DONNA, Secretary
34
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What happens here affects your products!

N the cezh trading floor at the

Minneapolis Chamber of Com-
merce—largest floor of its kind in the
world—experienced Pillsbury grain
buyers purchase durum wheat for
milling.

How do they know which durum
wheat virill make the best semolina
and durum flour?

Well, before the wheat everreaches
the trading floor, Pillsbury tests sam-
ples from scores of different localities:

actually grinds the wheat into semo-
lina and makes the semolina into spa-
ghetti. From this testing, the Pillsbury
buyers know exactly what areas are
producing the most desirable durum.
They experily pick the choicest lols
from those areas, paying premium
prices, when necessary, for this supe-
rior quality wheat.

Rely on Pillsbury for semolina and
durum flours that will give YOUR
products uniformly fine color, flavor,
and cooking qualityl

Pillsbury's DURUM PRODUCTS

PILLSBUR.* MILLS, INC.

General Otfices: MINNEAPOLIS, MINNESOTA

(Formerly named Pillsbury Flour Mills Company)
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