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$200,000,000

The Red Cross War Fund campaign goal is $200,000,000
this month . . . and every cent of it will be needed to properly
care lor the needs of those. in the Army, Navy, Marine and
Air Corps and Coast Guard,

There's no quota for the Macaroni-Noodle Industry. but if
we double our usual donation, as everyone should, we need
never be ashamed of our contribution to the humanitarian
caro of the American Red Cross.
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AN EDUCATION in PACKAGEology!

Up-to-date packaging under Rossotti standards calls for
vastly more than an altractive label or a sturdy carton.

In producing your puckaging job. the Rossotti organiza-
ticia goes far beyond these first essentials. Rossotti Pack-
aging Consultants go deeply into current marketing condi-
tions for your particular selling oroblems. They make a
thorough survey and full analysis of all competing point-
of-sale factors. They consider the present trend s,ward
self-service and see that your package sells itaelf friun: the
shelf by featuring the proved best appeals. They go into
such matters as descriptive labeling-—study the best ways
for you to present via package and label the “how" and
“what to do” type of information that buyers want con-

ceming your product.

Today—thanks largely to you and other industrial exccutives—22,000,-

Back of this Hoa_solli consultant service is one of the best 000 civilian workers are speeding victory and achieving postwar secu- [ |
equipped pqckugm_g and labeling plants in America. Even rity through the Payroll Savings Plan. Over 60+ of the 6th War Loan

a modelrl?nk:tchgnmu; here opll_arﬂ*le'dlio ;ludeGng I'B}‘;'Bﬂl subscriptions came from this source—and, between drives, this forward- t

new selling points for our clents’ lood producis. ere looking plan has been responsible for 3 ] g 7

e ol cthats and designen: (5 doviinn naw ooking plan has been responsible for 3 out of + War Bond sales!

original designs for you. To make sure our work ap-
proaches perfection as far as humanly possible our
methods include such practices as the grinding of our own
colors and the control of our interior weather for finest
printing resultz. Indeed, to describe our entire procedure
with your work vould be "an education in packageology.”
What are your roquirements? Won't you write us?

-

This new "ammunition” includes:

Good as this record is, the Payroll Savings Plan can be still more efiec-
tive. Believing this can best be accomplished by giving Bond buyers a
definite idea of the many benefits accruing to them, the War Finance
Division has prepared a variety of active aids for employee education.

a-An entertaining, swift-paced moving picture, graphically
stewing the importance of buying—and holding—=War Bonds
b-An interesting, easy-to-read booklet, explaining how War

Boads may be accumulated to provide education for chi'dren,
homs, retirement incomes, ete.

e e e e e
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SINCE 1398 e—Attractive, handy War Bond envelopes, enabliag Bond

holeers to note each separate purchase—and the specilic purpose
ROSSOTTI LITHOGRAPHING CO. INC. » NORTH BERGEN, N. J. for which each Bond or group of Bonds was bought,
New England Olfice: 200 Milk Streel, Boston 9, Mass.
Mid-West Division: Rossolti Mid-West Lithographing Corp., 520 N. Michigan Ave. Chicago 11, L
Wost Coast Division: Rossotti West Coast Lithographing Corp. 255 Calilornia Sl San Francisco 11, Calil.

Passing this particular ammunition requires that you reappraise your
own company's Payroll Savings Plan. Have your own War Bond Chair-
man contact the local War Finance Committee—taday ! They will wel-
come the chance to discuss this new program with you.
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* * Two Star Semolina is a firm founda-

tion for excellence in your products. Huge

wheat storage facilities, scientific milling

processes, and exacting laboratory control

assure uniformity and quality of the highest
degree. Two Star Semolina is your best in-

surance for continued consumer demand.
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Noodles From . . . What Newt?

It is not in good taste even to refer to “unsavory” re-
marks about food, particularly when they apply o a good
food, but there is an end to patience when such a product
as egg noodles is used as a football,

Interesting whether true or fabricated omt of whole
cloth, is the story that comes out of war-mad Japan and
its_food-hungry inhabitants. The story that merits only
a_few paragraphs in such an informative publication as
Food Materials and Equipment, January, 1945, is worth
this whole column in this magazine that is primarily in-
terested in the promotion of inereased consumption of
macaroni-noodle products,

So scarce has good foud become in the enemy country
whose peaple before the war subsisted mostly on rice anil
fish, and so hungry are the gullible Japanese, that they
never question the ingredients <hat enter into the making
of the food made available to them by their heartless gov-
ernment. To these hungry hordes, the offering need not
have any semblance to that which they were accustomed to
cat, neither appearance, taste nor nutrition—just so it is
edible, that's all,

The story should make egg noodle manufacturers even

more resolved to call their food “Ece Noobres,” and nev-
er by the shortened name “noodles.” To imply the nutri-
tious qualities and the tastiness of this palatable food, the
name should always include the qualifying word “egg” 10
definitely differentiate their product from the kinds of
pseudo-noodles that are incomparable in every elememt
that enters into a good food. The story reads’
“. .. Ina radio dispatch from the German Interocean
News Agency picked up by monitors of the Federal Comi-
munications Commission, it is disclosed that Japanese
foad chemists have been making great contributions to the
Japanese wartime diet.

“Decorations were awarded recently for the invention
of a new food concocted from rotting wood, sawdust and
starch, seasoned with sunshine. According to the news
dispatch it is prepared as follows:

The mould spreading on rotting wood is planted in
sawdust. Later, a little starch is added, and the whole
miss 15 steamed for o while. When it has gone irto
fermentation, it is dried in the sun. The product is
edible and can e mixed with flour 0 make noodles,”

“Another development is said to be of great interest to
warfare, insofar as it reduces the weight of twe fool
needed by a soldier. . ., Rations have been prepared
which have only one-tenth the weight amd only one-cighth
the volume of an ordinary day's ration,

“These are not the only tempting delicacies that are
cooked up for the Sons of Heaven,” says the dispatch,
which continues, “Another invention mixes the nitrogen
of the air with bacteria, thus producing albumen, which
may be used for baking bread.”

“People who have been eating this kind of food for
week .. oono Jonger complain of hunger, claim the Japa-
nese chemists,” (Probably true . . . they are dead.=The
Editor.)

L Noonves, as manufactured in all of the better elass
of plants in the United States, are just as wholesome as
the tid-bits our famed grandmothers are credited with
making in their Kitchens, They are much superior in that
they are uniform—always of the same fine consistency,
with selected hard wheat flour, durum or semoling and
regulated quantity of selected epgs . . . government in-
spected eggs. They are of the kind which painstaking
manufacturers are proud 1o call, “our Egg Noodles,” T
cause they know the ingredients that enter into their mak-
ing; because of their careful processing amd the proper
blemding of good flour and selected eggs in proper quan-
lities—3%4 per cent of ey solids, as the Federal law re-
quires—produces one of the best, most cconomical of
grain foods—aone that is at once very palatable, fully sat-
isfying and exceadingly nourishing.

So, let's stay with our “Egg Noodles.” Let's call them
by their full name "Eggr Noodles.” Let the Japranese and
their kind eat crsatz “Noodles™ ( ?).
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New Instructions Regarding Regula-
tions Concerning Deferment

of Key Men

Macaroni-Noodle Products Manufacture Classified as Essential Activity by

On March 3, 1945, Government
Chairman J. O. Lamkin of the Advi-
sory Committee of the Macaroni and
Noodle Industry, and chief of Special
Products Section, Office of Marketing
Service, War Food Administration,
Washington, D. C., informed Presi-
dent C. W. Wolfe, president of the
National Macaroni Manufacturers As-
sociation regarding the new instruc-
tions to District Representatives of
the War Food Administration refer-
ring to regulations of the Selective
Service System and the deferment of
men under thirnty years of age.

“The manufacture of macaroni
products and noodle pridlucts is con-
sidered as being an activity _includ-
ed in the War Manpower Commis-
sion list of essential activities, Your
effort to place this information be-
fore the members of the National
Macaroni  Manufacturers  Associa-
tion and other employers of labor
who are manufacturers of macaroni
yroducts and noodle products will
e appreciated.”

As a supplement to instructions re-
garding Selective Service Regulations,
sent to all District Representatives, the
Jatter are informed that: “While there
is no responsibility on the District Rep-
resentatives to initiate a program to
inform the industry operators of the
new regulations of the Selective Serv-
ice System, it is highly desirable that
such ‘operators understand the proce-
dure which must be followed in order
to abtain consideration for the defer-
ment of their employes.  Accordingly,
any measures taken by your office to
in"urul the industry will tend to allevi-
ate the problem arising from the in-
duction of young men into the armed
forces. In addition, your continued
close co-operation with the members
of industry will effect the retention
of those key men whose services are
necessary 1o the operation of those
plants which are essential to the pro-
gram of the War Food Administra-
tion."

The Instructions to District Repre-
sentatives of War Food Administra-
tion regarding regulations of the Se-
lective Service System in the defer-
ment of men under thirty years of age
are clear and to the point, as are the

War Manpower Commission

responsibilities of employers affected.
These read:

“The regulations of the Selective
Service System recently published
pertaining 1o the induction of regis-
trants under thirty years of age
place upon the War Food Adminis-
tration (in Washington and its field
staff) the responsibility and author-
ity of recommending fnr deferment
certain employes in the food indus-
tries, who—

1—were under thirty years of age
on January 1, 1945;

2—were classified 2A or 211 on
January 1, 1945, and

J—are indispensable in an activity
included in the War Manpower
Commission List of Essential
Activities, (Incapable of re-
placement from less essential
work within the plant, by re-
cruitment outside the plant, or
by a replacement or recruit
who, through intensive training,
can be qualified to perform the

work in three months, Work-
ers engaged in planning, re-
search, development or produc-
tion of a postwar nature are not
eligible for certification of de-
ferment.")

Responsibility of Employer

1—Furnish the District Represent-
ative with a list in triplicate of
all workers who on January
1, 1945, were both under thirty
years of age and classified 2A
or 2B. (This date-line applies
to both items, i.c., a registrant
thirty years of age on January
1, 1945, in 2A or 2B would not
be listed; a registrant twenty-
nine years of age on January
1, 1945, in 2A or 21 would be
listed.) This list of men shall
be arranged in order of impor-
tance to the plant or establish-
ment, the most essential irre-
placeable men coming first on
the list. A registrant twenty-

INFORMATION TO BE SUBMITTED BY EMPLOYER
The recommended Forms 2A to be filed must contain the following infor-

mation:
Name of Plant or Establishment
Address
Certifying Agency

Total Employment

Selective Present

Name of Service Local  Seleclive Service
Registrant  Age  Occupation Order No.  Board Classification
{—

-

5

4 —

ele,

It is certified that all men listed above—

a—Are now in my employ

b—Are now or were classified 2A or 21t on January 1, 1945 and are in the

age group 18 through 29

c—That such list has been submitted to no other Certifying Agency.

ssetsesestaTee s RatidRIRBaRIR RO LB

Signature of Company Official

March, 1945 T

nine years of age on January
1, 1945, in 1A would not be
listed.

2—TFurnish District Representative
with two compiete sets (6
Sheets) of Form 42-A Spe-
cial Revised for cach man on
the, list provided in above reg-
ulations of Selective  Service
System.

3—TFurnish District Representative

. with a certification that the list

and forms are being submitted
to only one certifying ageney.
(Note: Only those employers
who submit the lists and forms
referred to above will be cligi-
ble to have their employes cer-
tified for deferment.)

There follow specific  instractions

to District Representatives on proce-

e T e
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dure for handling lists submitted by
employers, and then the following gen-
eral regulations, in part:

1-—District Representatives will be
limited to certification of 12 per
cent of total number of regis-
trants on lists submitted by em-
ployers. ’
2—Industries for which War Food
Administration has authority to
certify for deferment of work-
ers are
a—lruit and  vegetable can-
ning, packing, freezing and
dehydrating
h—Meat packing
c—Poultry dressing and prod-
ucts
d—TFats and oils
e—Cirain products

Oppose Proposed Labeling Law

The State of Pennsylvania already
has one of the strictest labeling laws
pertaining to labeling of macaroni and
noodle products.  Currently there is
before the legislature of the Common-
wealth, a new law that would require,
among other things, a declaration on
the label of the ingredients used in the
production of any bakery product of-
fered for sale in that tate. The adop-
tion of the proposed law would work
a great hardship o, macaroni-noodle
manufacturers within the state and
will also affect out-of-state manufac-
turers who do business there.

Members of the National Macaroni
Manufacturers Association, in Penn-
sylvania, through DPresident C. W,
Wolfe, have been invited to join in a
protest against the passage of the
amendment. A letter to the Pennsyl-
vania manufacturers from the head-
quarters of the Association gave the
following warning :

“It is our understanding that Senate Bill
No. 272 has been introduced in the present
session of the Pennsylvania State Senate,
and House Bill No. 312 las been intro-
duced in the present session of Pennsyl-
vania House of Representatives, which hifls,
if passed, will require the ingredients 1o
be declared on all bakery products, includ-
ing macaroni and egg noodles. These bills
will also require the names of manufac-
turers to appear on the packages, even
where private brands are concerned.

“Stating that macaroni produets are made
from semolina and witer, and that ¢gg noo-
dles are made from flour, epg yolks and
water, will not add to the glorification of
our products.  In fact, these bare statements
will detract from the air of mystery of
just what macaroni and spaghent are made
from—which has value.

"Will you write a letter to all members
of the [Touse of Represemtatives, as well
as to the member of the State Senate from
your District, requesting that they oppose
this legislation and state all the reasons yon
can think of 2 Please write these letters i

waTe,

A legal authority, well considered
in the grocery fiekd, reviews the pro-
posed amendment, as follows, in part:

This law s Act Noo 168 of 193],
amended. It define kery products to in-
clude “bread, rolls, cakes, cookies, crackers,
ice cream . cones, crullers, doughnuts, his-
cuits, pies, macarom, spaghetti, noodles, ah-
mentary pastes, pretzels, potato chips, and
all other products whatever manufactured
in a bakery and intemded for human con-
sumption, as well as the ingredients and
materials entering into theie mannfacture”
And bakery is defined 1o mean “all bulidings,
and parts of Duildings * * * useld for the
manufacture amd handling of bakery prod-
ucts intended for sale, and for the mixing
and other preparation of ingredients and
materials entering into the mannfacture of
bakery products, where mare than fifty
pmuu]‘; of four, lour substitute, flour mix-
ture or potitoes are usedd ea
preparation of such products”

week in the

Section 3 requires every person, resident
or non-resident who operates a bakery for
the sale of bakery products in Pennsyvania,
annually 1o apply Tor a license by the Dhe
partment of Agriculture and to register such
products therewith and to pay a fee rang-
ing from $5 1o 8200 It also requires thi
the pickage of a bakery product solil
Pennsylvania shall clearly aml legilly state
(in addition 10 miormation ordinarily re
quired by foad law) the words “Registered
with Pennsylvania Department of Agricul-
*ar any approved abbreviation thereol
—this abbrevimtion has been officially
ed: “Reg, Penma, Dept. Agr”™) The
oregoing license is subject 1o suspension or
revocition, if the bakery is found in an un-
clean or insanitary condition on - inspection

Serious as are its effects on manu-
facturers  within the state, the law,
even as il stds, is manifestly un-
soumd in its license application 1o man-
ufacturers omside  Pennsylvania, he-
cause they are beyond its inspection,
Therefore, it is proposed o co-ordi-
nate opposition o the amendment pro-
posed, even concentrated action for the

f— Dairy products

g-—Sugar 'rocessing

h ~Whaolesale and  retail dis
tribution

i Fertilizer

i— lee manufacture and har
vest

k—Cotton amd fibre

I—Tolacco

S Ay certification may be can
celled at any time by the Wash-
ington office of War Food Ad-
ministration.

4—Certification in no sense is nan-
datory (o the local hoard.  The
local  Sclective  Service  board
still has the final word (subject
to appeal) on the question af
whether or not a deferment
should he gramted.

repeal of the law itseli, by manufac-
turers of all the affected grocery proud-
ucts in the state and those on the out-
side doing business therein,

Three Violations
Charged

Only three violations were reported
by the Federal Sceority Ageney in its
“Nutices of  Judgment,”  February,
1945, They invalved all three tems,
epe noodles, macaroni and  spaghetti.
SN cases  of  macaroni - were
seized in the first case, charging adul-
teration, the adulteration being due 10
inseet infestation,  The  seeond  case
involved cighteen boxes of spagheni.
also charged as misbranded, the spa-
ghetti being weevily.

In the egg noodles case, the charge
as mishranding of 300 cases. The
decision, which is interesting, reids -

']‘11&' |;||Il'll‘ll (R '\Ilul"l nwoere ;l“l'
to he mishrande, in that the state-
ment “Net Weight One Pound™ was
false and misleading - applied 10
an article thar weighed only b i
that amount, and in that its contan
er wits so lled as to e misleading
sinee the packiages were o e
bald filled, The unlabeled pin kiges
were alleged 1o be mishranded m
that the article wis in package form
and failed to hear a label which con
tained the name and place of bus
ness of the manufacturer, packer, o
distributor; and o that s lalwl
failed 10 bear the common or usual
mame of the food. Doth lots wen
mishranded in that the article was
in package form and failed 1o b
anaccurate statement af the quanti
1y af the contents,

In all the three cases 1'|]m|'lu'||_ e
clainint appeared and the produce-
were ardered destroyed.
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Food Buying Habits After Three

Three years of war have produced
drastic and far-reaching changes in
the lives and habits of the American
people. Perhaps no period in our his-
tory ever has so altered the food buy-
ing habits of housewives, o

The impact of shortages, rationing,
motoring restrictions and manpower
difficultics in food stores has been
radically felt. How the housewife is
reacting is of vital interest to everyone
concerned in the distribution of groc-
ery store products to the homemakers
of today and tomorrow.

BRDO is concerned with the adver-
tising, distribution and sale of many
food products. Naturally we are in-
terested in knowing what the house-
wife is thinking about when she shops
for food, what difficultics beset her,
what may be done to make her con-
tacts with her grocery store mutually
smoother.

FFor some time Batten, Barton, Dur-
stine & Osborn, Inc., has been con-
ducting a continuous study of Amer-
ican housewives' shopping habits, The
study was made by interviews with a
carefully selected eross-section in five
separate, distinet geographical areas,
Since these areas remamn the same, we
are able to discover over-all rrends and
report significant changes 11 buying
habits during a six montlis period.
This discussion concerns itself with
major trends in buyine habits which
have developed, and w!ich are of im-
mediate interest to the cood advertiser,

Trend No. 1, “Food Shortages” and
“High Cost" nozw top the lis™ of shop-
ping difficulties. Here is how, women
rank the four major difficultics in
shopping under wartime restrictions:
Food Shortages, 27.4 per cent; High
Cost, 27.3 per cent; Lack of Variety,
22.1 per cent; Lower Quality, 12.5 per
cent. In our continuing studics, this is
the first time that “IFood shortages'
have topped “High Cost,” even theugh
the difference is negligible,

Breaking this down further reveals
that the shortages causing the chief
meal-plamming  headaches  are butter
and meat; 63 per cent say butter is
giving themi the greatest difficulty ;
meat follows with 51 per cent; fresh
fruits, 12 per cent; sugar, canned
fruits, fresh vegetables and chocolate
descending in that order from 8 per
cent to four per cent.

Years of War

By Ben Duily

Exceutive Vice President, Batten,
Barton, Durstine & QOsborn, Inc,

Trend No. 2. The housawife is awill-
ing to take alternate products. Seven
out of ten resort to alternates to solve
their food-shortage problems, taking
margarine for butter is an example.
About three in ten report that *@ 2y go
without if they can’t buy what they
want, and these ratios hold throughout
the list of scarce food items.

Trend No, 3. Many foods are cn-
joying unprecedented  popularity.
Housewives were asked which of six
specific food products they were buy-
ing now in greater quantities than be-
fore the war,

Margarine was mentioned by 52 per
cent, macaroni and spaghetti by 49
per cent, prepared desserts by 40 per
cent, dehydrated soups by 38 per cent,
precooked beans by 20 per cent, and
soybean products were mentioned by
17 per cent of those interviewed.

And, as a corollary, these same
housewives reported in the following
percentages that they expected to con-
tinue to buy there products after the
war: Macaroni ana spaghetti, 58 per
cent; prepared desserts, 40 per cent;
«Iuh‘yllrutctl soups, 38 per cent; mar-
garine, 28 per cent; precooked beans,
21 per cent; soybean products, 19 per
cent,

It is enlightening to note that con-
tinued use is expected in all classifica-
tions. Even in the case of margarine,
28 per cent say they expect to continue
using it after the war is over.

Trend No, 4. Wartime restrictions
are putling more und more non-groc-
ery store items on the grocer’s shelves.
The list of non-food-store items men-
tioncd by housewives as having been
bought at food stores in the past six
months reads almost like a mail-order
catalogue,  DNepartinent  store, hard-
ware, drug store, stationery store, va-
ricty store and even paint store mer-
chandise is being stocked by grocers
today. The list is far too long to
cnumerate here.  Seventy-three items
were mentioned, from orange squeez-
ers o stockings, cosmetics, films, as-
pirin, adhesive tape, thumb tacks,
mothballs, books and magazines, greet-
ing cards, hairpins, nail polish, rib-
bon, paints and varnishes—a conglom-
er-un that brings back nostalgic
memories of the General Store down
at the Four Corners,

8

Trend No. 5. The majority say that
service has not fallen off.
6 Months
Today Ago
About the same ........ L0 4%
Not so good,..... 8% 3%
Better .ovvvvinsisvense o 2% 5%

In the face of the increasing diffi-
culties of the past six months, an in-
crease of only seven percentage points
in the “not so good" classification is a
splendid tribute to the job being done
by the food retailers ng America.

A breakdown of the way in which
women think service has fallen off re-
sults in these percentage: Insufficient
help 44 per cent; slower service, 25
per cent; lack of supplies, 20 per cent;
ml’mluunt deliveries, 16 per cent; in-
experienced clerks, 15 per cent; indif-
ferent clerks, 9 per cent; not enough
checkers, 9 per cent; courtesy forgot-
ten, 7 per cent; rationing complica-
tions, 5 per cent.

“Slower service” is up ten percent-
age points, while on the encouraging
side “indifferent clerks” is down eight
percentage points from six months
ago. Most of these complaints are be-
yond the power of the grocer to recti-
fy. He can, however, through morale-
building promotions, help to improve
“indifferent clerks.”

Trend No. 6. Friday has taken Sal-
urday's place as the day of the weck
for doing the most food shopping. The
table shows “before and after” pop-
ularity of each week day.

Today Before rationing

Monday «..oevvnen 1.5% 1.1%
Tuesday ......... L4% OR%
Wednesday 1.3% 1.1%
Thursday 7.8% 18%
Friday A52% JoR%
Saturday . 0% H.9%

Of course, the above percentages do
not necessarily indicate sales volume
hly days of the week, They simply
show the one day of the week when
housewives say they do the bulk of
their shopping,

Here are reasons given for chang-
ing shopping days: Better choice of
fuods, 55 per cent; avoid the rush, 27
per cent; change of living schedule,
16 per cent; save gasoline, 4 per cent.

And while we were on the subject
of shopping days, we asked this ques-

(Continued on Page 24)
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Nuram Wheat

Stocks on January 1. 1945, «f 30,207,000 Bushels Smallest Since 19386;
Mill Grindings July-December, 1944, Largest on Record
But Feed Use Leasened

Supplies of durum wheat in the
United States on January 1, 1945,
were the smallest ” since 1938 and
amounted to 30,207,000 bushels, states
the Office of Marketing Services, War
Food Administration, in the Semi-
Annual Durum Report. On January
1, 1938, supplies were 21,500,000
bushels, and during the period 1939 to
1944, the January 1 durum wheat in-
ventory ran from 35,000,000 bushels
in 1930 10 53,000,000 bushels in 1942,
January 1, 1945, stocks were held in
the following positions: On farms
19,781,000 bushels; in interior mills
and elevators 4,881,000 bushels; in
commercial storage 1,185,000 bushels:
and on hand at merchant mills 4,360,-
000 bushels.

The 1944 durum crop of 32,823,000
bushels, though above the 10-year
(1933-42) average, was smaller
than the production of recent years.
One reason for the smaller crop was
the abandonment of considerable acre-
age in North Dakota, which was flood-
ed at harvest time. The carryover of
durum wheat on July 1, 1944, had
dropped to 14,763,000 bushels mainly
because of the large quantitics used
for feed during the preceding 12
months. This carryover, plus the 1944
crop and shipments of Canmadian du-
rum into the United States, provided
50,679,000 bushels for the 1944-45
season.  Supplies available for the
1943-44 scason were 65,585,000 bush-

DURUM W*cAT PRODUCTS: U. S, PRODUCTION AND DISTRIBUTION

Production® Exports

Durum Wheat Macaroni,
Ground Semolina Flour clc.
BUSHELS PPOUNDS POUNDS POUNDS
Average, 1936-37
1'40-41
July-December ...oounes 7,005,068 235907913 78,162,566 1,771,283
Janvary=June ....ooo0n 0,880,117 227,092,342 63,321,798 1,542,749
Total coviieiineazi 14,485,185 463,000,255 141,484,364 3314082
1936-37
July-December ... 7,178,821 220,803,580 (1,389,292 003,688
January-June .. 4872839 165,362,200 36,523,424 1,515,939
Tolal covivenmmnssenns 12,051,660 386,225,840 105,912,716 2,419,627
1937-38 5
July-December ...... .. 074790 200,747,636 (H,414,504 1,532,537
January-June 0,881,882 223,646,780 58,108,292 1,345,009
Total «o.iseeiis cenee 13029791 43334,416 127,612,856 2878236
1938-39
July-December . .oovanes 7,590, 44 244,003,802 81,245,920 1,783,847
Janvary-June ... 7,231,975 24636494 06,016,328 149,226
i 1| —— HR21835 490,438,830 147,202,248 3278073
1939-40 N
July-December . ovennen 213,310 272970,572 79,602,204 2929050
Tanuary-June ... 7,210,373 230,460,524 77,225,764 1,882,683
Total covvsoraneiavacs 15,423,643 503,431,090 150,828,028 4,811,733
194011 _
July-December ooooannns K291 842 231,803,884 91,130,788 1,707,295
January-June .. e B2M, 118 269,627,204 78,075,184 1,475,196
Total ciecasvimaeasias 16,493,960 501,491,088 169,805,972 JIR2491
1941-42
July-December oooonnns 9,319,560 290,510,220 103,518,320 1
Janvary-June oo 9,641,230 293,775,384 108,615,360 T
Total o0 covevriennnes 18,900,7% SRH,285,6M 212,133,710 t
1942-43 . . -
July-December ....ovans 11,137,704 J38,37.1,610 134,651,210 t
January-June c.ooeeeenne 12,742,102 308,104,420 146,650,210 t
Total orveerrenerennss 23ETIR00 736,478,036 281,307,432 1
1943-41 i
July-December . . 11,235,744 3\')1..}(».3?? 119,971,716 T
Jannary-June ... 9,172,805 314,604,400 78,474,391 %
Total iveimaaani cees 20408549 076,028,777 198,446,107 1
94445
: jll;)'-!ll.'u'ml»cr ......... 12,769,977 360,975,200 178,688 8OO %

*Total production included under semolina when production of semolina and flour is

not reported separately. tNot availalle,
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¢ls and the year before they were 80,
168,000 ])HS?!L'IS.

Disappearance during July-Decem-
ber, 1944, was less than corresponding
periods of the preceding two years be-
cause of the smaller quantities used
for feed. Mill grindings, on te other
hand, were the largest of reend Du-
rum mills operated at or near eapecity
throughout the period and , round 12,
770,000 bushels of wheat. \Winie this
established a high grind record, the
production of semolina and  durum
flour fell short of the January-June,
1943, output when slightly less wheat
was ground, This reflected the poorer
quality and lower milling yield of the
1944 durum crop. Mill grindings dur-
ing the last six months of 1944, to-
gether with the use of 7,702,000 bush-
¢ls for feed, made for a total utiliza-
tion of 20,472,000 bushels during this
period,  Disappearance during  July-
December, 1943, was 27,473,000 bush-
els and during July-December, 1942,
29,291,000 bushels.

The quality of the durum produced
in 1944 was the poorest in years, The
crop neared maturity late in July un-
der fairly satisfactory conditions but
as harvest time approached, the princi-
pal producing arca of North Dakota
was flooded by constant rains, The
result was a crop of excessive mois-
ture, poor color, and abnormally low
protein, The following inspection data
of durum wheat receipts at Minneap-
olis tell the story. Few cars qualificd
for the Hard Amber or Amber classi-
fications and the bulk of the receipts
fell into the subelass Durum. Over
one-fourth of the receipts  graded
Sample grade and 26 per cent of the
inspections bore a “Tough” notation.

Container Restriction
Order

On February 6, an amended fibre
shipping container order L-317 was is-
sued.  The new amendment further
curtails the use of this lype of con-
tainer for most of the products pro-
duced in the United States.  This ac-
tion is necessary because of a short-
age of container board which is fur-
ther accentuated by increased military
requirements for the packaging of all
types of war supplies and equipment.
In a circular to the Members of the
National Manufacturers last month, it
was pointed out how some relief might
be obtained in cases of extreme neces-
sity, Meanwhile officials of the As-
sociation have been in the nation's cap-
ital secking further relief, They argue
that it is unfair to macaroni-noodle
manufacturers to base their container
allowance on what was perhaps the
dullest three to six months period in
Yers,

Presents the Greatest Contribution

to the Macaroni !ndustry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

Ingeniously Designed
Accurately Built

Simple and Elficient in
Operation

Production—1200 pounds
per hour

Suitable for long and short
cut goods

(U Bt st ol Lo bR a4 .-.,.H el ANag Mt A d F o st g gt

For Fur Superior Macaroni Products

Pat. No. 2, 223, 079
Other Pat. Pending

Brand new revolutionary
method

Has no cylinder, no pis-

fon, no screw, no worm.

Equipped with rollers, the
dough is worked out in
thin sheel o a maximum
density producing a prod-
uct of strong, smooth, bril-
liant, yellow color. uni-
form in shape. free from
specks and while sireaks.
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8 d5.276 WALLABOUT STREET

CLERMONT

The Clermont Continuous Automatic Macaroni Press
with Automatic Spreader is the largest producing
machine of its kind on the market, producing from 1,800
to 2,000 pounds of finished goods per hour.

It is buil on the same principal of the Clermont Con-
tinuous Automatic Short Cut Macaroni Press—No
Cylinder, No Piston, No Screw., No Worm. Produces
the same high quality product because the dough is
worked out in thin sheets between the rollers before
pressed and extruded at slow speed through the die,
producing a uniform and smooth finish with brilliant
amber color. The process is fully automatic. A large
number of sticks is fed at one time in the magazine, ren-
dering a supply for about 25 minutes. The trimmings
are automatically carried back to the Mixer.

This Press is a masterpiece of engineering and in-
genuity. Designed with simple but efficient slow run-
ning mechanism, all electrically controlled, noiseless in
operation, sturdily and accurately built. Skill and work-
manship typical of Clermont’s well-known products.

Can be furnished with a Continuous Automatic Pre-
liminary Dryer to work in harmony with this Press. Can
also be furnished with a Short Cut Attachment for Short
Cut Macaroni.

LERMONT MACHINE COMPANY, INC.

BROOKLYN, NEW YORK:
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER

Patent Nos. 1.627,207
2,223.079
Other Patents Pending
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CLERMONT

PRESENTS THE GREATEST CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THF
THE RAW MATERIAL TO THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUO

e

CLERMONT, HACHINT, !
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AUTOMATIC SHEET FORMING MACHINE HIGH-SPEED NOODLE CUTTER

Write for detailed information to

CLERMONT MACHINE COMPANY, INC

266-276 WALLABOUT STREET BROOKLYN, NEW YORF
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XEE MACHINES CONVERT
US AUTOMATIC PROCESS
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CONTINUOUS AUTOMATIC NOODLE DRYER
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

wil

i ST.PAUL, MINK.
’mm.w

CAPITAL FLOUR MILLS, INC.

General Offices: Minneapnlis

Mills: 5t. Paul

Liquid, Frozen and Dried
Egg Froduction
January, 1945

Liguid epge production of commer-
cial epg-breaking plants during Janu-
ary was considerably under the pro-
duction of January fast year, the Bu-
reau of Agricultural Feonumics re-
ports.  Production of liquid e in
January was estimated at 27,137,000
pounds  compared  with 71,264,000
pounds in January Tast year -a de
crease of 62 per cent,

The quantity produced for immedi-
ate  consumption  totaled 1,497,500
pounds  compared  with 2,202,000
pounds in January last year. The
quantity  frozen totaled 7,200 000
|nn|n|l~ compared  with 11,796,000
pounds in January, 19-H. The renkin-
ing 18,440,000 pounds were dried. In
addition 38,293,000 pounds of frozen
e from  storage were used - for
drying.

Production of dried egg in January
totaled 15,192,000 pounds compared
with 21,565,000 pounds in January
last year. Considerable uantitivs of
Government-owned  frozen cggs are
now being dried. From  January 1
through February 10, the War Foml
Administration has aceepted offers on
only 10,538,488 pouncs of dried epg.

Supplies of eggs during  January

were light relative o civilian demands
and the demands of the Armed Sery-
ices. Prices of eggs remained relative-

Iv high as compared with a year eaclier
and conditions have been unfavorable
for e breakers, The production of
7.200,000 pounds of frozen eggs during
January compares with a record pro-
duetion of 11.796,000 pounds in Jan-
wary last year. Decause of the rela-

“\ll\ lu.,ht supplies of shell vggs dur-
ing January for ege-hreaking pur-
poses, much larger quantities of froz-
en epps were withdrwn from storage
than «Iurm;‘ January last year. The
quantity drawn from storage was 3
times as great as last vear and 3 times
as greal as average.

Stock of frozen cggs on February 1
totaled 99,693,000 pouds compared
with 163,933,000 pounds on January 1,
81,712000 pounds on February 1,
1944, amd 63,573,000 pounds for the
February 1 ¢ 140-40) average,

Save Points
BA-La Guardia

Recause rationing has been extended
to include almost every Kind of me
and many other foods, the press of the
East has been passing around a ree-
ommendation by the Mayor of New

York City, Hono 10 La Guardia, De-
cause of its good sense and timeliness,
Here's the way it is quite generally
treated :

Way to Save Points

Ome of the good things that must
veeasionally he eredited to New York's
Mayor La Guardia is a way of getting
along with O\ without dipping inte
the Wlack market.

The mayor offers i recipe for adish
which he sayvs is popular among the
Americans  of  lalian descent, and
which he promises has the proteins,
the vitamins, the starches and every
thing else vou neeld for g balineal
weal —and po paints

The dish he calls O pasta fag
gioli. 1t is made up of noodles iond
Kidney beans with, as his Marie makes
it, o little salt pork substituted for the
ham bone or slice of ham ondinanl
userdl 1S great studf, the savor siavs
and you can [l yourself on it wihow
giving up a red or blue stiomp.

And as o further reconmendation
o the thrifty, the mavar savs that af
ter ome full meal of |u-1| fagpiol e
gaes ona diet for o week, thus saving
iy more of the precious stmps

But, the mavor savs, the dishoas
worth the penalty, and the points vou
save are soomuch velver

That's ome way Lo beat the O1%\,
if you can't think of a better one
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Henry Mueller on Industrial Relations Committee

President I'aul S, Willis reports the
membership of the newly created In-
dustrial Relations Commitiee in keep-
ing with a resolution adopted by the
Board of Directors of Grocery Manu-
facturers of America. Henry Mucller,
president of the C. . Mucller Com-
pany, Jersey City, N. ., will represent
the macaroni-noodle industry on this
important  committee.  The members
were sclected as high-ranking exeeu-
tives expert in personal matters. In
announcing the committee appointees,
President Willis says, in part:

“While first consideration will be
given to the specific problems of re-
turning veterans, GMA has decided o
broaden the scope of its employer-
employe relations to include all the
fundamental industrial relations prob-
lems affecting grocery manufacturers.
The committee is instructed to take
into consideration the following fac-
tors in its study of the rehabilitation
of veterans:

1. That veterans have certain re-
sponsibilities as well as rights be-
stowed upon them under existing
legislation.

2. That the rehiring of veterans
should be made a responsibility
of top management with proper
reinstatement interviews,

3. That the rehiring of veterans is
limited by statute to those who
are qualified to fill the job, but
that a moral responsibility de-
volves upon industry to adapt
other jobs to the full extent pos-
sible, to re-employ as many
handicapped veterans as possible
not as a matter of law but as a
matter of moral responsibility
toward employes and former
employes, and as a matter of eco-
nomic protection of the nation as
a whole.

4. That certain problems will arise
in each organization specifically
dealing with seniority, with in-
ereased pay at former jobs (up-
grading of job or pay), that cer-
tain veterans will return having
acquired new skills, ete., and that
companies will have to consider
these various problems in the
light of their own needs and
their own ability to meet the al-
tered situations.

.

5. Possibly most important of all,
that whatever policy is adopted
by the company cannot be per-
mitted to rest at the policy-mak-
ing level, but must be translated
to the employes themselves

Henry Mueller

through the forman and other
supervisors in such a manner
that the supervisors themselves
will  thoroughly  understand,
thoroughly approve, and fully
co-operate with management in
carrying oul the policy. This
will hecome the most important
part of the Veterans Re-employ-
ment Program, The Committee
feels that now is the time for
every  member-company  of
GMA, which has not already es-
tablished its own program, to
formalate definite company poli-
cies for the re-employment of
velerans, whether this involves
ten or ten thousand possible re-
turning veterans,

Veterans to Influence
Postwar Style

Habits of grooming and neatness
learned while he was in uniform have
made the returned serviceman more
particular of his appearance when he
dons civilian duds, according to a
nationwide survey conducted by the
American Legion Magazine,

His complete ensemble will empha-
size dash and color, He will be more
style conscious and will demand bet-
ter tailoring in his clothes,

Recopnizing that veterans will have
a positive influence on postwar styles,
the magazine sent a questionnaire de-
signed to get an advance picture of
what the peacetime civilian will wear,
to thousands already back in civilian
life. The survey was based on the
premise that they faithfully refleet the
same tastes as their brother GI's still
overseas.  Of those who replied, 66.52
per cent were Army: 9.89 per cent
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Navy; 2.12 per cent Marines, and
2147 per cent Air Corps.

More than half of those participat-
ing in the survey reported they are
more concerned with their appearance
now than before entering the armed
forces and agreed service life was re-
sponsible.  About 62 per cent said
they looked for better tailoring in
their civvies. A substantial majority,
635.96 per cent, have become more style
conscious, and 454 per cent put a
noticeable emphasis on color,  Many
also mentioned that they sought wear-
ability, quality and comfort when huy-
ing clothes.

The returning G, the Legion found,
knows his brand names and trade
marks.  Fully 7294 per cent men-
tioned name brands.

The survey provided a composite
picture of what the average ex-Gl will
wear.  He will step into a Hart,
Schaffner & Marx suit, topped off by
a smappy Stetson.  He will wear a
white Arrow shirt, with a button-
down collar, and a $9 pair of shoes
over cotton socks. He will wear two-
picce underwear the year round, pref-
crably cotton shorts and knit shirts.

Here's a tip for the wives and girl
friends of servicemen. Only 2.4 per
cent said they do not buy their own
neckties but 63 per cent of the marricd
men admitted they sometimes Tet their
wives help them shop.

As for underwear, nine out of ten
said they wanted two-piec: underwear
summer and winter.  dMost of them
like cotton shorts and knit shirts,
Only 825 per cent voted for winter
heavyweights. Short pajamas in sum-
mer were preferred by 45 per cent.

The survey disclosed that the aver-
age exserviceman buys two $40 suits
a year, Months spent in heavy khaki
or blues have taught him the value of
lightweight suits.  He will turn in the
summer to tropical worsted, Palm
Beach, rayon or gabardine.

The serviceman's greatest contribu-
tion to civilian clothing will be the T-
shirt, with quarter sleeves and round
neck, and the field jacket. The tight-
fitting field jacket was originally tail-
ored for Dritish generals and was
okayed last spring for the overseas
Gl's.

The survey also touched on hobbies
and recreation.  Most veterans, 91,72
per cent, will buy sport clothes—and
they will use them for such active
sports as hunting, fishing, swimming,
baseball, football, camping, motorboat-
ing, ete. Favorite indoor sports are
card playing, dancing and bowling.
Hobbies include photography, softball,
music, boxing, handball, gardening and
farming.

They know what they want, these
boys who already have come back, One
thing you can be sure they don't want
is a civilian suit—in brown.

March, 1945 THE MACARONI JOURNAL

Fast Filling
all typee of
s> envelopes,
s> bags and
s containers

P ———— P L bt S

WHIZ-PACKERS are the ideal bench-
type machines for handling MACA-
RONI, ALPHABETS, ELBOWS and
SHELLS—Popcorn, Peanuts, Candy
and Nuts—Frozen Peas and Beans—
Colfee, Teaq, Spices, elc.

WHIZ-PACKERS are speedy—packag-
ing up to 50 per minute.

WHIZ-PACKERS are accurate — will
not crush the product.

Tolophone EVerglade 7500

WHIZ-PACKERS also may be adapted
for tiny containers, and any girl can
change the adjustments from one
size to another in a minute or two.

WHIZ-PACKERS are simple in con-
struction, simple to operate and easy
to clean.

WHIZ-PACKERS are made in a wide
range of sizes—available on MRO
Priorities.

T COMPANY

PITTSBURGH 10, PENNSYLVANIA

AUTOMATIC WEIGHING., PACKAGING and CONVEYING EQUIPMENT
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Argentine

MACARONI

M acaroni

By J. A. Shellenberger

Department of Milling, Kansas State College
Manhattan, Kar.sas

As published in “Food Indusirics,” November, 1944, the article wwas
illustrated by tweo cuts, one showing a dozen fancy shapes that are
quite popular in that scction of South America and the other showing
the widely approved more common shapes in packages of transparcnt

wrappings.—The Editor.

There are more people of Nalian
than Spanish extraction in Argentina,
where approximately 87 per cent of
the population descend from Spanish
and  Ttalian  immigrants.  Naturally,
there is a large consumption of ali-
mentary pastes,

The successful development and
growth of a macaroni industry in Ar-
pentina is of special interest because
it is not based primarily on true maca-
roni types according to our standards.

Genuine macaroni should he suffi-
ciently rich in gluten to bear its own
weight without breaking during dry-
g, In the United States and Can-
ada, durum wheats are generally con-
sidered to be superior for alimentary
pastes. DBut there is practically no
durum wheat grown in Argentina,
Even if Polish wheat, which is grown
to some extent, is included with the
durum, less than 0.5 per cent of the
country’s total production is of a type
ordinarily considered in the United
States as suitable for the manufacture
of high quality macaroni. Neverthe-
less, the macaroni products made in
Argentina are  consumed  in large
quantitics by a people of very dis-
criminating tastes.  In addition, Ar-
pentina has also developed an export
husiness with several other South
American countries,

January Food Deliveries
Under Lend-Lease Total
597.6 Million Pounds

Deliveries of food and other agri-
cultural products for shipment to the
allies under Lend-Lease during Janu-
ary, 1945, totaled 597.6 million pounds
compared with 391 million puunds in
December, 1944, and 695  million
wunds in January a year ago, the
Var IFood Administration reports,

Deliveries of meats and meat prod-
ucts and grains and cercals led other
commodities during January, register-
ing substantial increases over Decem-
ber deliveries.  Comparisons by com-
moditics (in millions of pounds) fol-
lows: Dairy and Poultry, 65.1 com-

o ——

Sizes Vary

There is only a limited production
of the regular hard wheat semolina
type macaroni, but there is a tremen-
dous volume of business based on the
manufacture of products of various
sizes and shapes which are dried flat
and do not require the same physical
properties in the dough as for the
manufacture of sticks and pipes.
These vary in composition, color and
shape, thus giving the purchaser am-
ple opportunity to make sclections to
suit individual preference,

There are several very large and
modern macaroni factories in  the
country. At least in the larger fac-
tories up-to-date processing methods
are used throughout, Maost of the
equipment is of European design and
manufacture, but the plants present
the same general characteristics as are
seen in the United States and the
cquipment and methods are very sim-
ilar. For example, the stifi dough
after a first mixing is generally knead-
ed by passing it frequently under edge
runners until a_homogeneous mass of
the proper consistency is obtained for
transferring to the pressure cylinders.
Many of the pastes contain finely
ground fresh vegetables such as spin-
ach and carrots. The incorporation of
fresh vegetables into the dough pro-

JOURNAL

pared with 94.2; meats and meat prod-
ucts, 184.5, compared with 92.6; fats
and oils, 39.6 compared with 18.6;
grains and cereals, 157.6 compared
with 68.2; fruits and vegetables, 65.2
compared with 45.2; sugar. 55.8 com-
pared with 37.0; special commaodities,
24.5 compared with 19.4; tobacco, 8
compared with .7; and cotton and
fiber, 4.5 million pounds compared
with 15.1,

The 597.6 million pounds delivered
in January were assigned as follows:
United Kingdom and other British
possessions, 273.9 million pounds com-
pared with 184.8 million pounds in De-
cember; Russia, 196.6 million pounds
compared with 1782 million pounds
in December; and others, including
Poland, Greeee, French North Africa,
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duces finished products possessing dis-
tinctive color and taste as well as con-
tributing to the nutritive value of the
product,

Up-to-Date Plants

In the more modern plants maca-
roni is dried in specially constructed
compariments equipped with air con-
ditioning and air fillration apparatus.
The specialty items are dried on trays,
while racks and rods support the long-
cut types. The temperature and hu-
midity of the drying rooms are care-
fully controlled.

he entire enterprise from wheat
selection to packaging is done under
fairly thorough supervision and con-
trol in most of the factories, and
great cffort is made to maintain clean,
sanitary  premises and ccluipmcnl.
Employes arc usually dressed in neat,
clean uniforms, At the present time
the ratio of women to men employes
in this industry is approximately three
to one,

Standards

In this country, a soft ycllowish-
colored, rough textured, elastic, hard,
and smooth-fracturing  alimentary
paste is considered preferable. Color
is usually given great importance in
grading macaroni here, and the Ar-
gentine product is definitely inferior
in this respect. However. from the
standpoint of volume increase during
cooking, resistance lo disintegration,
and tenderness after cooking, Argen-
tina macaroni is of satisfactory quali-

’ Anyone who has ever lived in Ar-
gentina can attest to the fact that very
attractive, appetizing, and novel maca-
roni dishes are served in both res-
taurants and homes,

Eggs from two to four weeks old make
more tender angel food amd sponge cakes
than do fresh eggs, the University of Cali-
I'ornlia claims; hut spoiisd eges must not be
used.

Metropolitan  France, French West
Africa, Yugoslavia, the French Colo-
nies Supply Commission, 127.1 mil-
lion pounds compared with 28 million

pounds in December,

Will Enlarge
Plant

The small macaroni manufacturing
plant at Endicott, New York, is to be
enlarged according to announcement
made by Patsy Turrigiano, the owner.
Plans for enlarging the present build-
ing to provide greater production ca-
pacity and increased drying space have
been approved. They are expecled to
be completed by carly spring,

"1d
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Macaroni Plants Reduce

Packaging Costs—Increase Profits
with TRIANGLE PLANNED PACKAGING

. {8

3

Triangle SK Weigher, S1 Scaler combination at a New York macaroni I

Muant.” Used for weighing, filling and sealing cut macaroni products into
8 oz to 1 I, packages at a rate of 20 packages per minule.

M ORE and more macaroni producers are looking
at their packaging departments to streamline
their methods and speed up production for increased
profits.

Triangle Weighers, Fillers and Carton Sealers make
up a complete line that can be used to advantage for
every macaroni packaging problem. If you wish, a
Triangle Packaging Engineer will come to your plant
and study your problems firsthand. His recommen-
daticns will cover every step of your packaging
operations and you'll readily discover that he can
show you how to obtain the increased production,
lower costs and labor savings you want.

Write today for details—or, better yet, submit sam- - .
ple-filled packages and a statement of production re- Mode! N2A Elec-Tri-Pak
quired for our analysis and recommendations. No Model N2 Elec-Tri-l'ak 1'i

obligation, of course. hratory Feed 1 cigher for pack-
aging  all kinds  of  macarom

products.  Discharges  wetghed

" toad  awtomatically,  Production
—1§ fo 30 wecighings per nn

M e ".V
(:Et"»‘-‘\ e, Runge—1 oz to 5 lbs,

| \ g
IANGLE PACKAGE MACHINERY CO.

915 NO, SPAULDING AVENUE, CHICAGO 51, ILLINOIS

Sales Representatives in: New York:

Denver; Cleveland: Birmingham:
Los Angeles; Dallas: San Francisco:

North Quincy, Mass: Montreal, Can.
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Irish Originate Macaroni

James T. Williams of Creamette Co.
Nepeats His Favorite Version

In emphasizing the value of maca-
roni and noodle products as aids in
stretching points in the face of the cur-
rent meat shortage, feature writer,
Jeannette Campbell for the Minncapo-
lis Daily Times recently carried a re-
port on a dinner given to people of
Minneapolis and vicinity vho have
helped with the local Red Cruas nutri-
tion program, wherein  DPresident
James T. Williams of the Creamette
Co. told his favorite story of who in-
vented macaroni  making.  Bricfly,
here's the story that gained favorable
publicity ivi o food that is hecoming
more and more appreciated as “ex-
tenders,” as well as nutritious foods
of more than usual merit.

A few weeks ago, Mr. James T. Williams,
who is president nf the Creamette company
which manufactures macaroni and macaroni
yroducts, gave a dinner for the people who
'm\'u helped with the local Red Cross nutri-
tion program. After the last delicious mor-
cel of that very fine dinner had been eaten,
Mr. Williams stood up, welcomed us and
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James T. Williams

told this story which [ think is priceless.
You'll like it, too.

It's the story of how macaroni got its
name. Don't you often wonder how certain
foods are named? It scems that many,
many years ago in Ireland, there lived a
man who had stomach trouble, \Whatever
food hie ate upset him.  Finally his wife in
desperation concocted a mixture of flour,
water, etc., and rolled this into long stramds
which were hollow in the cemter.  When she
cooked these and fed them to her husband,
he was able to eat them and Lis stomach
didn't Decome upset.  The news of this
spread far and wide throug hoot Ireland, and

'MANY EXCLUSIVE FEA

to remove.

PACK-RITE
MACHINES !

Div. of Techimann
Industries, Ine, I Pirm

828 N. Broadway
Broadway 3355
Milwaukee 2. Wis. ! City

|

The many exci-sive, time and money saving features found
in the Doughboy Sealer make it the most popular on the
market today.

® Seals any size bog in width.
@ Adjustable to any height.

]I»r 1 ® Controlled heat—any degree from 150 to 300° F.
\ ® Uses no more power than ordinary toaster.
= ® Seals 240 lineal inches per minute.
) REGULAR MODEL, for cellophane and light materials. .$199.50

PRE-MEATER MODEL, for heavier or foil paper..... $235.00
Heat roll and pre-heater separately controlled.

Toggle-Jaw Type Sealers
B-inch  Jaws
$98.50

«_Auolhn exclusive feature of the Doughboy Sealer:
Instant and simple removal of sealing rolls. Only one bolt
Several types of roll surfaces available, including
the patented “checkered” or double cut type, up to l-inch face,
FOR DETAILED INFORMATION MAIL BELOW—

' PACK-RITE MACHINES
| B28 N. Broadway MM]
Milwaukee 2, Wis.
Please send complete information on:

Doughboy Rotary Hot Krimp Sealer

Doughboy Toggle-Jaw Sealer
b AR of Loaiiiaiiir s B AR AR W O z

ROTARN
HOT KRIMP

10-inch Jaws 12:inch Jaws
$106 §113.50
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hecause the woman's name was Margarel
Rooney, this new food came to be known
as Margaret Roonies.  An Italian visiting
Ireland at the time tasted the delightful
dish, and took the recipe back to Ialy
with him, but he couldn’t say Margarct
Roonies very well, and the closest he coulil
come to it was to call the food—macarom
—and macaroni it is to this day.

Macaroni, spaghetti and egg noodles—
there are as valuable and welcome cooking
aids as any homemaker can find in ler
continnons  search for new recipes which
are cconomical and point stretehing.  The
nice part about them, 100, is_that they can
be prepared quickly and casily. They can
be combined with a great variety of other
mutritions  food products and  whipped up
into a delectable variety of dishes.

Unrationed meats, fish, eggs, vegetables
ave a look at the long hist of recipes
e for combining any of these with
macaroni products 1o turn out delicious
meals.  When you think of macaroni, spa-
ghetti, or egg noadles, think of cggs, toma-
toes, onions, green peppers, carrots, milk,
chicken and foads like cheese which are
rationed,

FLY LIGHT BULBS TO ITALY

To beat the Mack market in Italy the Red
Cross recently shipped 2,500 light bulbs by
air and 7,500 by Lmt for use in its seny-
icemen’s clubis. Shipments of 100 small
pianos for Red Cross hospital recreation
rooms have also been minde 1o Naly.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

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

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

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

156-166 Sixth Street

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

Address All Communications to 156 Sixth Streel
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Consolidated Macaror:i Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

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

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

156-166 Sixth Street

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

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

At the present time, we cre concenirating practically
all our efforts on the manufacture of materiel for our
Armed Forces und those of our Allies.

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

159-171 Seventh Street

Addre. all communications to 158 Sixih Strest
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks IWithout Handling

The machine above shown is the only continuous press in
the world which has a posilive spreading altachment and is
fully automatic in every respoch.

Do nol conluse this press with those being olfered by several
competitors. It is the only conlinuous press that is guaranteed
to aulomatically spread macaronl, spaghetti or any form of long
pasle as scon as the machine is installed. No experiments
necessary afler inslallation,

In oHlering this machine to the trade, Consolidaled adheres
strictly to its policy ol olfering only equipment that has been

iried and proven In every particular. The purchaser is there:
fore assured thal the machine will fullill each and every claim
as soon as il is put into operalion.

From the lime that the raw material ia led into the receiving
compartment until it Is spread on 1o the sticks, no manual opera-
tion ol any kind is necessary as all operations are conlinuous
and automatic. Manulacturing costs groatly reduced. Perceni-
ago of ilmmings greatly reduced as oxirusion is by direct
hydraulle pressure. Production {rom 900 o 1.000 pounds per
hour. Recommended where long, continwous runs are required.

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

Address all communicatlons to 156 Sixth Stroet

Write for Particulars and Prices

.
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Consolidated Macaroni Machine Corp.

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

GANGED NOODLE CUTTER
Double Calibrating Brake

frame and the change of cuts can be made in-

stantaneously. All that is necessary lo effect a
change is to depress the locking attachment and
rolaie the hand wheel, which will bring the proper
cutting roll into cutting position.

156-166 Sixth Street

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

BROOKLYN, N. Y., U. 5. A.

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

All culting rolls and paris which come in con-
tact with the dough are of slainless steel lo pre-
veont rust or corrosion.

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

Write for Particulars and Prices

159-171 Seventh Street
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ANY  macaroni

manufacturers call

YOI.I

Commander Superior Semolina their COMMAND

the Best

" . . "
quality insurance.

These manufacturers know, after years

of experience, that Commander Superior

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

after month, year after year.

They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.

| Minneapolis, Minnesota

&

| %iEWD}OLINA&,

When You
DEMAND

100 Lbs.
MANDER A,
SUPERIOR?

PURL DURUM WHIAT

T
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Reduce Egg
Ceilings

Reductions have been made in proc-
essors’ ceiling prices on manufactured
egg products, says the Office of Price
Administration.

The ceilings on dried ey albumen
are reduced by seven cents a pound, on
whole dried cggs by three cents a
pound, on dried egg yolks by two cents
a pound, and on frozen cggs by 8/10
of a cent a pound. These reductions
are effective March 1, 1945, and ap-
ply for the rest of this year. The last
scfwduh of egg product ceiling prices,
for various basing point cities for each
month of the year, was issuvd Septem-
ber 25, 1944, 7 See Revised Maximum
Price Regulation No. 333, and press
release OPA-4770 for Sunday Papers,
September 17, 1944.)

The new measure follows an adjust-
ment in shell egg prices on October 1,
1944, which reduced the ceiling prices
of “current receipt” grade egps by one
cent a dozen during the 1945 Spring
period of flush production. “Current
receipt” grade is the principal grade
used in the manufacture of egg prod-
ucts, A major proportion of cgg prod-
ucts manufacture takes place during
the spring, OP'A said,

The pricing agency also explained
that the reduction was necessary 1o

maintain a proper procurement reli-
tionship between shell egg operators,
breakers and driers,

Since the United States Government
purchases most of this country’s epg
praducts for war purposes the redue-
tions effected today should result in i
savings of about $6,000,000 w the
Government this year, OPA said.

A new seetion has been added to the
e regulation, in this action, which
permits the addition of transportation
costs from a railrowd delivery point to
a buyer's place of delivery, if these
two places are 30 or more miles apart.
This section was added to assure prop-
or supplies of eggs for such isolated
conmumnities as Key West, Fla.

Spaghetti—All One
Can Eat for 50 Cents

In the days of old, one would nm
wonder at astatement saying—"Spi-
ghetti—All You Can Eat for a Half
Dollar.”  While a dish of gomd spa-
ghetti is still available in restaurants
in the United States for 35 or 40 cents,
a nurse reports that in Australia the
statement s literally true,

Licut. Marjorie Endora Minor, &
dietitian with the ;u‘mi ation hospi-
tal, has been in Australia and more re-

cently in New Guinea,  Inoa letter
recently published in her home town
paper she tells of “a hike for a dish of
pood  spaghetti.”  “Wednesday  eve-
ning we decided to have some Ttal
an spaghetti, which some one told ns
was served at o private home at the
edpe of the city, It was dark and
as we had never been in that seetion
hefore we had ditficulty in flinding
our wiy.  We walked aml walked and
not finding the Spaghetti House," we
fimally gave up.  We went back 10
town to he satisficd with some Chinese
ford,  We were all disappointed bt
will try again some of these days
Had we found a Yank, he could have
told us as the Yanks know where
evervthing — is - espeeially  spaghetn
houses and other good places 1o et

“Easter Sumday we went o el
about 9 o'clock, it was so cold, oy
ervthing closes an holidays over her
Finally on our next ey we foumd the
Spaghetti House, which was alitferem
from what I il expected. 10w
minded me of threshing time hack
home,  There were four Large tables
which seated quite a number, There
were twelve henches o sit on. The
place was filled. The tables hal red
checked table cloths il the food was
served family siyle,

“The spaghetti was wonderful. Al
we could eat for fifty coms!”
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Frank ]J. Cuneo, Heart
Attack Victim

Frank J, Cunco, 50 years uid, plant
superintendent  for the LaPremiata
Macaroni Corporation, died suddenly
the morning of February 15, 1945, at
his home, 237 East Crawford avenue,
Connellsville, IPa,, of a heart attack.

He complained of pains around his
heart Wedaesday and went to bed.
He was sitting in a chair when strick-
en fatally,

The death was the third in ten
months in the family, his brothers,
Lawrence and Joseph J., preceding
him,

A veteran of the First World War,
he was an active member of Walter
E. Brown Post, Veterans of Foreign
Wars. He also was a member of Im-
maculate  Conception  Church, the
Knights of Columbus and American
Legion. He spent eighteen months in
France, being with the Army Engi-
neers at Tours,

A son of Mrs. Antoinette Cunco
and the late Albert Cuneo, he was
born in Connellsville and had spent his
entire life here. Since the macaroni
concern's rmrgauizntiun in 1933, he
had been associated with it. Previous-
ly he was with the old firm for about
15 years.

Surviving are his mother, two
brothers and three sisters, Vincent I

MACARONI

Raymond, Jennie and Mrs, James C.
DeOre of Connellsville and Sister Ma-
rie Anita of Bronx, N. Y.

The funeral was held Leb, 17, at
the Immaculate Conception Church.
Burial was in St. Joseph's Cemetery.
Milton L., Bishop Post of the Amer-
ican Legion and Waller . Brown
Post, Veterans of Foreign Wars, of
which Mr. Cunco was a member,
having served overseas with the 34th
Engincers in World War 1, had
charge of the service at the grave.

Spaghetti for Birthday
Dinner—Babe Ruth

Babe Ruth, the famous Bambino of
baseball, celebrated his S1st Lirthday
on February 7, 1945, in his usual quict
manner, cogitating on whether it was
the 5lst as he figures it or only the
50th as his sister claims, and which
the birth certificate issued by the Bal-
timore  Burean of Vital ~ Statistics
shows.

He was little worried about it, and
went on celebrating on February 7,
with the thought uppermost in mind—
the treat that he would get on all his
birthdays, a heaping dish of spaghetti.
The old Sultan of Swat, the idol of
the Yankees baseball team, heaved
himself to his feet, saying: “I'm going
out to get some spaghetti. [ make a

JOURNAL
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very good spaghetti sauce. We'll have
a4 few friends dropping in tonight—
maybe twenty or thirty—and spaghetti
makes a good showing on the plate
and doesn’t require any ration paoints,
vither,"”

Lower Price on
Italian-type Cheese

More Cheddar cheese will be avail-
able to municipally-operated kitchens
preparing free or low-cost lunches for
school children as a result of an action
by the Office of Price Administration
authorizing  a  service  wholesalers’
markup for cheese delivered to prem-
ises supplying these kitchens, OPA
said.

The action, effective March 5, 1945,
also provides alternative pricing meth-
ods that are expected to lower retail
prices of imported Nalian-type cheese
restates, in answer to inquiries from
the trade, the retail prices of various
types of cheese; corrects an error in
the regulation governing allowances
for sales of 3- and 10-pound rolls of
butter, and changes the definition of
“primary wholesalers” of Limburger
cheese,

High temperatures are not pleasing to
desert repliles as commonly supposed; all
of them will die if exposed too long to
direct summer sun,

HAVE YOU ISSUED
PRIORITIES TO YOUR PLANS?

In these days everything must
be given a priority in order to
meel war schedules. Only in this
way can the most important jobs
gel right-of-way over the less
urgent ilems of our daily work.

One maller which should carry a

patented

— IMPORTANT NEWS —

TO ALL MACARONI MANUFACTURERS:
YOU will be interested in my new and successiul

q,z . S E . Q
Due to its special construction, it will not warp during

the usual process ol drying long macaroni products.

Sticks that warp are very expensive because they waste
from lour to eight ounces per stick every lime you Hll

March, 1945 THE MACARONI JOURNAL

LEADS IN QUALITY

Regardless of the circumstances or the con-
ditions King Midas has never wavered from
the determination to maintain the highest

them. With the new palented stick, which remains .
high priority on your work calendar siraight, you can have the lollowing advantages: quahiy Slandcxrds.
:ﬂ c‘:;g{:;“;f:;:“?; :'l: 2 'a:. ‘:‘;:: ;: Isnanlﬁ:nd produc;lond.\vhh no additional cost.
mall macaroni heads,
NG OAM A ;::u ul:tn.:n the compelition of civil- 3. Uniform lengths for belter packing,
E sets up 3540 car- W precucHon: 4. Pack in amaller conlalners,
K et R PETERS machinos which provide 5. Conslderably loss waste in sawing,
] for automatic or seml-automatic car- 8, Improved appearance.
ton selup and closing offer one means 7. Increased capacily of your racks and drying K I N G
ol saving labor and reducing costs in FONME,
packaging your macaroni, spaghetli 8. Sticks need liitle or no replacements,
and no These hi can MANY OTHER GOOD FEATURES.
offer greal Istance in duel

Write todayl Let me help you sclve your macaroni
slick problem Send correct length of your sticks; also let
mo know how many you are using. I will send you free
two samples {or examinalion and testing

According to their builders, these new sticks are suit-
able lor, and also an Improvement to, the new automatic
spreading machines.

You will be well pleased with the results. Am certain
that equipping your plant with these new slicks will con-
vince you that you have made a good investment which
II will pay for itsell in a short period of time.

your prosenl cost of hand catlnninq'.
and increase your overall profit,

MINNEAPOLIS, MINNESOTA

A sample of each size carlon you
oxpect lo use will bring our recom-
mendalions promplly. Priority of ac-

tion now on this matler may save

AND CLOS'NG  MA- costly delay later, as PETERS expecis

UHINE closes 40 car 19 make dellveries in the same se-
quence as orders are recelved.

| PETERS MACHINERY'CO.

This FETERS JUNIOR
CARTON FOLDING

tons  per  minute,
Quires B0 operator,

S. VIVIANO

1176 Center Drive St. Louis 17, Mo.

4700 Ravenswood Ave.,

.Chicago,* ll.
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Food Buying Habits After
Three Years of War
(Continued from Page 8)

tion, the answer to which may indicate
a trend as the war progresses:

“Assuming food stores were open at
night, at what time would you prefer
to do your principal shopping " Twen-
ty-seven per cent answered: “After
six o'clock.”

Trend No. 7. Shopping in more
grocery stores is still on the rise. Thir-
ty-four per cent say they are now
shopping in a greater number of

MACARONI JTOURN

stores. ‘This is an increase of two per-
centage points over six months ago.

Trend No. 8. Changing “regular”
grocers continues to increase. Six
months ago 20 per cent of the “float-
ing” shoppers ranrm(! that they had
changed “'regular” grocers,

Today 22 per cent say they have’

switched “regular” grocers. Only an
increase of two percentage points, but
something 1o think about. And since
wartime studies—our own and those
made by other rescarchers—consist-
ently show that housewives are loyal
to brands they know, it would seem

lina Blender,

JOLIET

STREAMLINE PRODUCTION with

CHAMPION
EQUIPMENT

for POST-WAR PROFITS

The Champion Flour Handling Outfit and Semo-
illustrated
gifts, blends and acrates the flour—removing all
foreign substances. It improves the quality of your
producis—saves the frequent replacement of expensive
dies, as cleanliness helps prevent scorching—is samitary,
sturdily built for long life with low maintenance expenditure.
Let our engineers aid you with Postwar plans. No obligation.

Champion Machinery Co.

s Manufacturers of Dough Mixers,
Weighing Hoppers and 1ater Meters

above, automatically

ILLINOIS

% KEEP ON BUYING WAR BONDS % SPEED UP THAT VICTORY
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obvious that one way to hold regular
customers and to entice the “floaters”
is to stock well-known brands,

To many it may seem gratuitous to
report the fact that shopping habits
have changed and are continuing to
change. This war is changing many
things, and it behooves all of us en-
gaged in any way with the distribution
of goods to inform oursclves, not only
of the fact of change, but also of the
shape of all the factors of the change.

It is upon the consumer that the re-
tail food business—and every other
business—depends  for its profitable
existence. Giving a thought to the con-
sumer's likes and dislikes, her (or his)
difficultics as emphasized by changing
conditions, secking ways and means to
take advantage of known trends, not
ignoring them, is just sound common
sense. What we do about these trends
will count in days to come.—Courtesy
AAdvertising & Selling.

New Water-resistant
Adhesives for Export
Bags, Boxes, and
Case Liners

Four newly improved water-resist-
ant adhesives, desipned for overseas
packaging of military parts, have been
anourced by Paisley Products, Inc,, of
Chicago and New York. Each adhe-
sive has individual characteristics that
make it best suited for a particular
operation in the manufacture and final
sealing of waterproof bags, case liners,
and the gluing of V-board export box
flaps. Developed to meet the water-
immersion tests of Army and Navy
packaging specifications, they are cur-
rently being used by Army Depots,
Arsenals and War Plants whose pack-
aging must conform to such typical
specifications as JAN-A-101, CW.S.
No. 197-54-398, U.S.A. No. 100-14A,
cte. These adhesives are of the emul-
sion type, the adhesive and resin solids
in the form of tiny particles or droplets
being suspended 'in a water solution.
In addition to the definite advantage
of being non-inflammable and  free
from objectionable odors, the manufac-
turers ciaim that they permit fast seal-
ing as they can he water diluted to
spread freely and evenly without brush
drag. When used on asphalt laminated
and impregnated papers and V-board,
the fast breaking emulsion quickly
penetrates the paper fibers and releases
the resin film as the water insoluble
bonding agent. The final adhesive film,
when completely dry, is resistant 1o
extremes of heat, cold, humidity, and
complete water immersion with a safe
margin_ over the usual specification
Lests.
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15 Tons ol Macaroni Products Sealed in an eight-hour day

Adjustable CECO Carton Sealing Machine

Reduces packaging codld and
Eliminales m[m; cardond 44; hand
% Adjustable to seal ALL your cartons
% Adjustment takes only one minute
 Seals both top and bottom of filled cartons simultaneously
% Same machine accommodates both long and short cut products

% Average speed, 40 to 120 cartons per minute

 Reduced sealing costs will liquidate your low initial investment H

in first year of operation. Maintenance cost is negligible 4

C€CO Our suggestions and recommendaltions lor ',7
: immediale or postwar installation are o
yours lor the asking. Write for delails. ;.

Container qulipment Corporation 210 Riverside Avenue

Newark 4, New Jersey
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Potato Shortage
By Spring

There have been rumors to the ef-
fect that there will be a shortage of
potatoes in the markets of the country
before the 1945 crop is ready for dis-
tribution, but to many the rumor had
little or no appeal. However, the short-
age prediction was supported by no
less an authority than the Food In-
formation Service of the New York
State College of Agriculture, accord-
inr to a recent press release.

Present storage stocks of potatoes
are about one-fourth smaller than last
year and only about three per cent
above those of January, 1943, when
potatoe supplies Decame quite short by
spring.

The report advises against hoarding
potatoes. “Hoarding only exaggerates
a tight situation and often leads to
waste. More may be bought than can
be stored properly, or is actually necd-
ed or used. It is better to leave po-
fatoes in commercial sjorage because

MACARONI

sprouting is less likely to occur there.”

Among the several recommenda-
tions made to consumers to meet the
expected shortage is to use ever-in-
creasing quantities of macaroni, spa-
ghetti and egg noodles and other plen-
tiful foods.

Recognizing the possible shorl:ggc.

and wishing to encourage the in-
creased planting of potatoes this
spring, the Office of War Informa-
tion through its Price Administration
Division, as of February 24, 1945, an-
nounced ceiling prices f‘nr white pota-
toes. The announcement, in part, fol-
lows:

Ceiling prices, fob. shipping
point, for sales of white potatoes
during July, August and September,
1945, will be the same as the prices
established for such sales during
the same months in 1944, the Office
of Price Administration said today.

However, “disaster’ allowances
necessary because of reduced yields
resulting from unfavorable weath-
er during 1944 will not be includ-

JOURNAL

PACKOMATIC
EQUIPMENT

Case Sealers & lmprinsary; Vols:
matric Fillers, Nt Waight Saalen
Cortos Mahing and Sealiag Ma
chines, Dating (Coding Device),
Auger Packers

Com Tube Cotters, Tubs
Gluers, Shrinkers, Cappers,
Serwp l!'nlvmu. .
Fer Betler Pachage
Mandling Tomerrow,
Consalt PACKOMATIC'S
wearesd offsce TODAY,

wperience...

is that Vital Link Between a Packaging Project and
its Successful Completion

Check the PACKOMATIC package-expediting
equipment listed above ... Note the calibre of
business and industrial organizations for which
this equipment has been designed and built.
Consider the tremendous volume of merchan-
dise that has been sped to Global destinations
with the aid of PACKOMATIC packaging ma-
chinery—safely, surely, economically!

Is there & package-handling situation in your
jurisdiction that may be improved? . Is there

a piece of PACKOMATIC equipment that you
feel may facilitate your packaging? ... s NEW
PACKOMATIC Case Seallng or Imprinting
Machine, Yolumetric Filler— or Disc Feed Auto-
matic Net Scale, any one of which may lower
your package handling costs?

A telephone call 10 Joliet—or & contact with
the PACKOMATIC sales and service office near-
et you can result in a conference for which you
Incur nelther cost nor obligation to purchase.

NEW YORK « CHICAGO PAcko”Arlc DENVER « LOS ANGELES

BOSTON « CLEVELAND Prreeemrs

MACHINERY
10 1ERGS

ow L0 1OLEL 1y, SAN FRANCISCO « SEATTAR
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ed in the 1945 country shipper ceil-
ing prices, OPA said.

Notice of the intention to re-es-
tablish these ceiling prices for white
potatoes during July, August, and
September, is given in advance of
the planting season to enable grow-
ers to make their plans on the basis

of this information, OPA said.

Violators Fined; Un-
claimed Goods Destroyed

Four cases involving macaroni-noo-
dle products were reported in the
January, 1945, issue of Notices of
Tudgment under the Federal Food,
Drug and Cosmetic Act. Three charge
adulteration and one bouh adulteration
and misbranding. The cases reported
were instituted in the United States
District Courts by United States at-
torneys acting upon reports submitted
by direction of the Federal Sccurity
Administration,

Three involved Eastern firms and
one a Southern manufacturer. One
entered a plea of guilty and was fined
$900. In the other three cases, no
claimants of the scized goods appeared
and after judgment was entered the
contaminated goods were ordered de-
stroyed.

Despite the fact that artificial color-
ing of macaroni products has been pro-
hibited by law for nearly twenty years,
one of the prosecutions was against
a user of added coloring agents. This
particular case involved the seizure of
more than 1,000 cases in Ohio, Penn-
sylvania and New York. The charge
of misbranding was based on improper
labeling, in part: “Pure Egg Noodles
.. Contains 5.5 Per Cent Egg Solids.
No Artificial Coloring Added.” De-
cision was that this "was false and mis-
leading as applied to artificially col-
ored noodles deficient in egg solids.”

The egg noodles in this particular

seizure were alleged to be adulterated
“The article was alleged to be adulter-
ated (1) in that a valuable consituent.
g, had been in whole or in part
omitted therefrom: (2) in that arti-
ficially colored noodles deficient in egg
solids had been substituted in whole
or in part for pure ege noodles, which
they purported and were represented
to be: (3) in that inferiority had been
concealed by the addition of artificial
coloring ; and (4) in that artificial col-
oring had been added thereto or mixed
or packed therewith so as to make it
appear better or of greater value than
it was."”

CONTINUOUS PASTE GOODS PRESS

WITH
FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK

WHOLE BLOOD

The Red Cross Blood Donor Service now
supplies whole blood to the armed forces
in addition to providing for the plasma pro-
gram. Whale blood is flown to the war
theatres, where it is used to supplement
plasma transfusions.

ASSEMBLY PLANT
611 WEST 43RD STREET
NEW YORK 18. N. Y.

OFFICE:
60 BEAVER STREET
NEW YORK 4, N. Y.
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Macaroni - Noodles
Trade Mark Bureau

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

This Nureau of the National Macaronl Man-
ufacturers Association offers to all manufac-
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations thruu‘h the Na.
li]nm_l Trade Mark Company, Washington,

A small fee will be charged nonmembers
for an odvanced search of the registration
records to determine the registrability of any
Trale Mark that one contemplates adoptin
and registering.  In _addition 1o a free ad.
vanced search, Association Members will re-
ceive ;lrel'c:rc«l rates for all registration serv.

ces.
All Trade Marks should be registered, if
possible, None should be adopted until proper
search is made, Address all communications
on this subject to
Macaroni-Noodles Trade Mark Duresu
Braidwood, Illinois

Trademarks and Brand
Names Valuable

Where 60,000,000 Jobs Are
Coming From

How are we poing to provide the
sixty million jobs necessary to a
healthy postwar cconomy? Is there
any one force strong enough to make
these jobs?

The answer is Yes. But chances are
that few people can guess offhand what
it is. Yet, without it, American busi-
ness would fold like a pup tent and
quictly pass away.

See il you can guess what it is by
looking at a few facts,

In 1904 a famous make of automo-
hile cost $7,000. In 1939, when almost
three million cars were bought, the
average price of all makes was only
$613.

Between 1910 and 1936 the price of
tires fell from $25 to $12, and mileage
went up from 2,500 1o 25,000

In 1906 a certain brand name safety
razor, without blades, cost $5.00. In
1936 the same razor, with five blades,
cost 4%,

Between 1927 and 1939 the average
price of o sets fell from $125 to
$3l.

-
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Well, have you guessed what the
one force is? If not, here are two
more hints:

In 1908 annual car sales in the Unit-
ed States were only 63,000, In 1938
they stood at 2,960,000 -

In 1921 only 5,000 refrigerators
were rade. In 1939 the number was
1,900,100,

Endless figures on moun'ing mass
production and falling prices of better
and better products could be given.
The question is, What ore force is
behind these figures?

The System of Brand Navies.

A one-horse farmer can work only
a tiny farm. A one-horse-power manu-
facturer can produce for only a tiny
market, hire only a few workers, Mass
production alone can supply a mass
market, provide work for thousands of
workers. It takes a nation-wide sys-
tem of mass production to supply all
the things a nation buys, provide jobs
for all workers,

But a mass producer can't stay in
business, can't even become a mass
producer in the first place, unless his
name or trademark is favorably and
nationally known. By high-pressure,
direct-selling methods he may sell an
ersatz product to a few thousand peo-
le . .. once, With the same methods,
if his product is sound, he may sell
the same people over and over again,
and even widen his market.

But even if his product is tops in
its kind, he can't supply the national
market unless the nation knows his
brand name, No buyer asks for a
brand he never heard of.

The only sure-fire formula for man-
ufacturing success is to make some-
thing of high quality, put vour brand
or trademark on it, keep the quality up
to scratch all the time, and advertise
it from border to border,

That's what American brand name
manufacturers have done. Their suc-
cess is shared by the American people,
that is, by workers of all kinds—the
wage- and salary-earners, the people
with folding money . . . the buyers,
the men and women who make demand
something more than a word in the dic-
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tionary., Americans put the bite on
what they want because there are
teeth in their demand.

They put mass production on a pay-
ing basis—the only basis it can stand

- on. By having the money to buy what

they themselves make, they keep them-
selves in jobs and make jobs for others.

The combination that will assure
sixty million jobs is mass production
of brand name goods, tested and re-
tested for many years in a mass mar-
ket created by consistently high quality
and national advertising,

Protect your Trademark by properly
regislering same. Promole your Brand
Name by |udicious advertlsing

TRADEMARES APPLIED FOR
Gold Medal

On January 2, 195, application
bearing Serial Number 453,919 was
published by Golden Age Macaroni
Corporation, Los Angeles, Calif., for
registration of its trademark “Gold
Medal,” for use on macaroni, spa-
ghetti, noodles, vermicelli, soupmix,
sea shells, alphabets and stars. Appli-
cation was filed January 27, 1942,
claiming use since November, 1912,
Applicant is the owner of registration
No. 247,969, registered October 9,
1928.

Besides the words “Gold Medal,” for
which owner makes no claim, the mark
consists of two pedestals with an ani-
mal squatted on top of each. The ani-
mals hold in their mouth a band or
ribbon, with an oval suspended in
the middle of band or ribbon.

TRADEMARKS REGISTERED
Snoodles

On September 11, 1943, the Essex
Macaroni Co., Inc, of Lawrence,
Mass., filed an ipplication for the reg-
istration of its trademark “Snoodles”
for noodles, spaghetti and macaroni.
It was published November 7, 1944,
under Serial No. 463,38, Firm claims
use since July 1, 1943, The mark con-
sists merely of the word in heavy
type.

The trademark was registered Jan-
vary 16, 1945, given number 411,343,

1153 Glendale Boulevard

STAINLESS STEEL DIES -

Prompt and Dependable Service,

LOMBARDI'S MACARONI DIES

For Longer Life and Less Repairing
WITHOUT BRONZE PLUGS
Work Fully Guaranteed.

REMEMBER: It's Not Only the SEMOLINA But
Also the DIES That Make the BEST Macaroni

Write for Information.

Los Angeles 26, California
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When America's dollar turns again to
SELECTIVE, peace-time buying, you will
need, and want, every sales weapon
at your disposal. ¥ Surely one of the
best introductions for your product to
this new, highly competitive market,
will be a new package . . . a package
alive with color and eye-appeal;

"

ONE 1 (Q,,ﬁoaﬂrlﬂf/””’ TO POSTWAR MARKETS

TS FTRTTTARE AR 0 i (AT a1 e+

ON1 JOURNAL

imaginatively designed and skillfully i
created to attain the highest degree of _
attention values. Milprint is ready NOW
with this type of package...ready to :
give you a powerful sales weapon : |

that will fasten the eye of the post-
war consumer on your product. 7% Con-
sult your Milprint representative today.

T V itk : ) ;
PACKAGING CONVERTERS + PRINTER
PLANTS AT-- MILWAUKEE *

ITHOGRAPHERS

PHILADELPHIA '+« LOS ANGELES
Ty . :
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Meals-Checking by
Nutrition Units

Agrecing with the leading indus-
trialists of the nation that proper meals
favorably affect absenteeism, inefli-
ciency and lowered production to a
great extent, the United States War
Food Administration is encouraging
the formation of Nutrition Units to
study the cating habits of workers
with the idea of recommending to va-
rious working groups food selections

All types

Soy Flour

- for maec: u'om
pr()(luclb :

SOY adds healthful proteius

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 — casy to use,

SPENCER
KELLOGG

and Sons, Inc.
Soy Flour Division
DECATUR 80, ILL.
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that will afford the employe a more
healthful and  discase-resisting  diet,
The United® States Chamber of Com-
merce through its Health :\dvisoq
Council is assisting.

M'me cities have already formed
such Nutrition Units and macaroni-
noodle plants, especially those that op-
crate cafeterias, may expect a visil
from these volunteer nutritionists and
dietitians. The press of the country is
watching this work and reporting on
the activitics of the Nutritionists who
are acting under government supervi-
sion. Macaroni-noodle plant operators
will be interested in the procedure as
followed in the reported visit to the
plant of the C. F. Mueller Company
of Jersey City, N. J. The press dis-
patch reads, in part, as follows:

On February 12, 1945, the nutrition group
stool at the end of the cafeteria line of
the Mueller Macaroni Company and award-
ed certificates showing percentage of nutri-
tion values as employes filed by with their
trays laden with fool. Of those getting
their trays checked, the average tray rated
K9 per cent, cxﬂ:ulmgly high total.

Miss Corinne Tilden, medical director of
the Mueller Macaroni Company, when in-
terviewed today stated :

“I feel that the committee’s work is help-
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ful to the medical dq.:\rlllulll ‘md an aid u
teaching the employes the importance of |
well-balanced  diet uhlch is essential §
the hest of health"

Upwards of 500 employes’ iizals wen
checked in the Mueller plant. The Mucller
plant is to be commended for its keen in
terest in its employes, the committee said

The plant maintains a nurse v.ho in addi-
tion o ‘wr regular duties, couns: 1s the work
erin rcgartl to his food problems The plam
maintains a special place for eriployes whe
bring their own lunches, iv has worke!
with the U. 3. Government Nutrition in In.
dustry program hy showing posters, use oi
literature, the committee said.

Government Sells
Spaghetti

According to reports originating in
Washington, D. C., the War Food
Administration recently sold some of
its surplus ‘-pﬂl.,hllll at an exceplion-
ally low price per pound. The an-
nouncement does not mention wheth-
er the food sold is for resale or other
use, classifying it as “off-condition.”

Sale of Government-owned  Spa-
ghetti—46,625 pounds to G. Cassia &
Sons, Inc.,, New York city at 3c a
pm:nd f.ob., Pittsburgh.—N. V. Jour-
nal of Commerce, Feb, 15, 1945,

A Continuing Table of Semolina Milling Facts

Quantity of Semolina milled, based on reports to Northwestern Miller Ty

nine Minneapolis and Interior Mills,

Production in 100-pound Sacks
1945 1944 1943

Month 1942 1941
{nmmn ............. 781,796 721,451 835,975 711,141 561,940
[ 4T 1 739,970 655,472 885,655 712,770 603,964

692246 903,387 680,224 565,917
608047 793866 528,308 519,277
704,071 750963 523,110 453,997
656,214 723,733 501,168 499,392
716957 (48,356
839,515 758903 583,271 511,366

591,338 53,119

Scf»lcm'hur .......... 895,478 713,349 648,062 622,267
October vvvevvvvinien 919,226 791,054 876,363 782,734
November .......... 1,016483* 839,778 837,792 642,931

December ..ol 870,681 801,847 923,014 525,795

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

sales,

Makers of

] 178-180 Grand Sircet
|

HOLDING FIRST PLACE

MM.DARI Macaroni Dies have held first place in the Held for over 33 years. The leading macaronl plonts of the world |
today are using Maldari Insuperable Dies, |
It will pay you io use Maldari Dies In your business. A beller, smoother, linished product will help lo increase your

DONATO MALDARI ‘t

SUCCESSOR TO
F. MALDARI & BROS., INC.

TRADE MARK

Macaroni Dies

New York City
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PRESS No. 112 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
IKneunders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255.57 Center St,
N. Y. Office and ShOP New York City

L APTRSCNET SRR T M)
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| 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

4 AMBER MILLING DIV'N.
of F.U. Q. T A.

140 Lbs. Net

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

120 Lbs. Net

ABO

Fancy Durum Patent
Milled at Rush City, Misn,

AMBER MILLING DIV'N.
of FLU.GTA

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Mills:
Rush City, Minn,

Olfices:
1923 University Ave., Si. Paul, Minn,
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The MACARONI JOURNAL

Successor lo the Old 'mei—l’ounded 'h; Fred
Becker of Cleveland, Oblo, in 190

Trade Mark Registered U, S. Patent Office
Founded in 190.
A Publication 10 Ad the American M i
Industey
Published Monthly by the Nations. Macaronl

Manulactorers Associstion as its Official Orgen

Edited by the Secretary-Treasurer, P. 0. Drawer
Wo. 1, Draidwood, TiL.

PUBLICATION COMMITTEE
C. W. Wolleuroseessssscsannsnnszssss President
A, L Gras... s iaasuieany ... Vice President
M. ). Donna......Edilor and Geaeral Manager

BUBSCRIPTION RATLS
United States & Canada..$1.50 per year in advance
Foreign _ Countrles $3.00 per year in advance

Single Cnrln BT 15 Cents
Back Copies ]

SPECIAL NOTICE

COMMUNICATIONS—The Editor _ solicits
pews and articles of interest to the Macaroni
Industry. Al matters intended for publication
must reach the Editorial Office, Nraidwood, 111,
wo later than Fifth Day of Month.

THE MACARONI JOURNAL assumes no
re. pomaibility for views or opinlons expressed by
contributors, and will mot knowingly advertise
irresponsible or unlnut-nﬂhllconum;

The publishers of THE MACARONI JOUR.
NAL reserve the right to reject any matler
furnished either for the advertising or reading

columns.
REMITTANCES—Make all_checks or dralts
g(lr.llll to the order of the National Macaroni
snulacturers Association.

ADVERTISING RATES

Display Advertising..,......Rales on Apj lication
Want Afdbveserssssasssannessd0 Cents Ter Line

Vol. XXV1 MARCH. 1843 No. 11
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“ Medge allegionce 1o the Flag of the
United States of America, and to the re-
public for which it stands, one nalion in-
divisible, with liberty and justice for all”

(UL L L L

Cereal Chemists
Cancel 1945 Meeting

In fullest co-operation with the Of-
fice of Defense Transportation, the
Exccutive Committee of the American
Association of Cereal Chemists has
passed a resolution canceling the 1945
Annual Meeting of the Association
which was scheduled for Toronto, Can-
ada, during the latter part of May. At
the same time, the Executive Commit-
tee decided that the 1945 Annual Meet-
ing will be postponed and he'd at ap-
proximately the same time and in the
same place in 1946, providing that our
progress with the war and our trans-
portation facilities will permit.  The
Committee further decided that the
present officers should be continued
in office until their $uccessors have
been duly elected according to constitu-
tional procedure,

5 Per Cent Cut in
Container Board

A five per cent cut in the use of new
fiber shipping containers for nonmil-
itary purposes has been ordered by the
War Production Board through
amendment of Limitation Order L-317
(Fiber Shipping Containers; Manu-.
facture and Use), reports WPB. The
amendment limits the quarterly use of
such containers to a number that will
require only 95 per cent of the total
containerboard (by both weight and
area) in the contminers lawfully used
by a packer in the corresponding quar-
ter of 1944,

“sSharply increased activity in the
various wair theaters creates an even
heavier demand on cartons for mili-
tary supplies, and this need can be
met only by greater conservation at
home,” WPB officials said. The offi-
cials pointed out that containerboard
requirements for V-boxes have in-
creased almost 50 per cent since the
first nuarter of 1944,

The amendment to Order L-317 is
effective as of January 1, 1945, WPDB
announced that all grants of appeals
under Order L-317 are expressly can-
celled by the amendment.

Guarantee Egg
Delivery Prices

At the request of War TFood Ad-
ministration, the Office of Price Ad-
ministration has changed its regulation
governing dried epg ceiling prices Lo
wermit ege driers to be paid on the
hasis of contract delivery prices in-
stead of actual delivery ceiling prices.

War Food Administration explained
that if this technical change were not
made, driers contracting in good faith
for delivery of epg powder to the Gov-
ernment agency might be penalized up
1o 10 cents a pound if dried egg con-
tracted for delivery in January was not
shipped until February and if ceiling
prices decreased in the meanwhile.
This provision is retroactive to Janu-
ary 31, 1945,

Better Chance Offered
“Little Fellow"

Practical steps 1o give immediate
help to the nation’s small businessmen
in the food processing field were made
public recently through announcement
of a new buying policy by Safeway
Stores, Incorporated.

Any manufacturer, regardless of
size, having experienced, capable man-
agement, and making a product which
will meet recognized grade standards,
will now have the opportunity to seck
the wide distribution facilitics of the
company.

The announcement by this national
grocery store chain informs food sup-
plicrs that its buyers are cncouraged

Jacobs Cereal |

Products Lahoratories
INC.

156 Chambers Street
New York 7, N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemists, specializing in all mat-
ters involving the examinals

production and labeling o, |
Macaroni, Noodle ond Egg [
Products,

Vilamins and Minerals Enrichment
Rasays.

Soy Flour Analysis and 1dentification.

Roden! and Insect Infeslation Invostiga-
tions,

Macaronl and Noodle Plant Inspections.

GIVE US ATRIAL

10NAL CARTON (0.

S JOLIET. ILLINOIS.

to purchase quality items without re-
gard to the extent of brand advertis-
ing or established: consumer demand.

"This new buying policy opens a val-
uable potential market to thousands ol
small suppliers through the distribu-
tion machinery of one of the largest
grocery retailers in the country. Pur-
chases of new items will not be limite!
by public demand for advertised
brands, but will be determined on the
basis of value to the consumer.

The announcement emphasized that
the company's interest is in giving an
opportunity to small processors who
are actually manufacturers seeking an
outlet for their product.

Closed for
Duration

The Youngstown Macaroni Com-
pany, Youngstown, Ohio, has ceased
operations and will remain closed for
the duration. Reason: Mr. R. Toricl-
lo, the chief executive of the firm, has
been drafted into the Navy. Clpsing
the plant entirely will relieve him of
business worries and permit him o
give all his attention to sinking Ger-
man submarines or slapping the Japs.

Approximately 7,000,000,000 bushels of
rl'frl=‘m: produced annually throughout the
workd.
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Remember Tomorrow

It's an old saw by now tat still powd.
The restaurant put up a sign. T read:

Don't Insult Our Waiters
We Can Always Gel Cuslomers

I'hie trouble is that a good many business-
men—and salesmen—are cmmlmninu them-
selves as if that were actually true, as i
customers woulldh always be a dime a dozen,
as if you could lmd: ‘em around and get
more if they don't like it.
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Iuring the past three years of war
Americans have taken alot of beating at
the hands of salesmen. They've waited in
line. They've put up with inferior service
They've heen iunnill;\lcd by salesmen aml
clerks. Amd they've taken it all on the chin
with good nature aml courage.

But—and  here's the main  point—they
haven't liked it a darned bit

Secretly there isn't a man or @ womin
in the country who doesn’t resent the arro-
gant trestment dished out during the past
months. D'eople resent for a long time—
“They never forget nor forgive a -riglu." as
Lord” Chesterfichi puts it—and they won't
be as sweet when times change and busi-
nessmen and salesmen again need custom-
ers.

For wise salesmen the present, for that
reason, is a grand opportunity to make life-
long customers,

These people who lave been pushed
around will literally fall all over themselves
to show appreciation if properly treated.
And alliances made now can last right on
down through the years,

During World War | there were 1wo
firms, cqual in size aml prospects. Came
lush times with casy selling. Firm No. 1
high-hatted customers. Firm No, 2 showed
understanding and_appreciation, won their
friendship and confidence. The secoml 100k
over the other one in 1920 and has been
teader in its fiekd ever since. It's showing
the same kind of consideration now that 1t
showed during the last war. There isnt
much danger of that firm being a war eas-
walty.

WE (AR avmary GIY
CUSTUMmIRS

LLING

A DIGEST OF
SUCCESSFUL
SELLING IDERS

(REGISTERED)

BY CHARLES B. ROTH

$5.000 from $50

1. St Elmo Lewis, a famous man in the
field of Dusiness counseling, has an inter-
esting little story about the cash vilue of
honesty.

In a Pennsylvania community  was a
Quaker horse dealer.  Sai

g

id a farmer, on
seeing one of this man's horses, "Want o
sell?”

“Well, T bought this horse for my own
use,” said the dealer, “lmt there's no reason
why I shouldn't sell him if we can agree
on a price.”

“How much do you want for him?”

41 paid $150_for him and think P'm en-
titled to a profit of $30. 17 you want him
for 200, he's your

So the deal was made. The hurse was de-
livered and proved 1o he very satisfactory
10 the new owner. A few weeks later, how-
ever, he received a cheek for 30 from the
dealer and a note which said : T 1wl yon 1
paid $130 for that horse. On consulting my
records 1 find 1 was mistaken. | paid only
S100 for him. 1 told you my profit wis $34,
therefore | am sending you $30 10 make
the deal right”

The dealer expeeted no rewarnl for loing
what he saw was right according 1o his
lights, hut the fanmer was o pleased that
e told the story over amld over again amd
more than $3000 o new  business came to
him from the advertising,

ystander: 1 observe that yon treat thin
gentleman very respectfully”

Salesman: "Yes, he's one of our varly
settlers.”

Bystander s “Farly setler? Why, he's o
more than 40."

Salesman : "“That may D true, bt he pay -
his hills the first of every monh”

The Main Secret of Selling

Martin M. Hyzer, whe lives in Andes,
New York, Das been an obseaver of the
<lling scene for years, aml helieves ot the
main seeret of selling is a very simple thine.
He tells about a shoe salesmian 1o illustrate
what the seeret is amd its simplicity.

This man traveled out of the Chicigo dis-
trict fur more than A0 years. He telephoned
a prospect to meet himy, & prospeet he haul
never seen before. Lt the prospeet finish

“Although e had never seen me hefore,
when | owalked into the room e took me by
the hand, offered me a comfortable ¢hair
There wasn't a sample to be seen. Then Te
asked me about my wife and family, How
did he know that?  He asked me other
things about my family and Liasiness, wml
although [ had never bougit from lis firm,
e knew what 1 had been buying and swhint
1 needed. Before he was through with me
he had sold me more shoes than | had
ever bonght before. He became the most

33

walked-of man in the nduary, reteed, and

now lives in a lovely home in California”
The seerer, according to Mr. Hyeed, s

simply a sincere, honest, friendly, sympa-

hetiv—anid helpiul—interest in the prospeet.
| agree with Mr, Hyzer.

They Don't Like Flattery

An intelligent woman 1 know was mdig-
want the other day when 1 saw her, though
die is wsually very colleeted amd calm
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“AWhit went wrong *”

' oa victim of poor alesmanshg,” sl
e, amd explamed Shie went ot . Lt
store to huy i hat, The etfect, she saul, was
overwheling : she Tooked awinl m them
W hile she wits trying to overcome 1o <huck
of her own reflection, the saleswonran went
into raptures over the b

“You look st darling o thar one” sl
exclaimed. 1 as beantinl ™

“Lyery hat got worse,” anl the womim,
“hut every une made her more chullient. |
: darn well how 1 looked il <o il
e, bt she wits o anxious o ke a ~ale
e T hysteries. Tha made me sore, el
Um still sore.”

1 knew how she felt Vve telt the <
way many tmes, wlhen 1 hadd e techne
that the <alesman was not shootinmge square
but was merely v 1o ger my meney
You've had the same experience yonrseli
Al we cam o s ot by Trom ek sades
men.

HELPS PRISONERS

The Imermiomal Red Cross Commtiee
wittehes over the welfare of war prisoners
of all comntries thar have ratified e con
vention corermg this phise of  warfare
The Committee delegates make perodu
visils to prisomer of  war cimps, msed
Bousing and food, talk 10 the prisoncrs’
chiosen Tepresentatives in Priviey, ascertan
physical and spiritual needs, amd see they
are properly vared fur.




i OUR PURPOSE:! OUR MOTTO:
i : EDUCATE OUR OWN PAGE First—
ELEVATE INDUSTRY
— National Macaroni Manufacturers -
ORGANIZE Association Then--
HARIANIEE Local and Sectional Macaroni Clubs MANUEACTERER

C. \V. WOLFE, President y
A. IRVING GRASS, Vice Presiden
B. R J[;cohl. Directot of Research
Al. J. Donna, Secreiary-Treasurer.,

Region No, 1
Joseph Pellegrino, Prince Macaroni Mig. Co., Lowell, Mass.

Homier Moeiter, €. F. Mueller C City, N, ]
enr, ef, . oy 1} e
r-.m'x..ﬂiu. L' h!tnn?&“Sol. k:-:;llrn. ,fi Y.

Region No. 3
Ralph Nery, Cumberland Macaroni Mfg. Co., Cumberland, Md.

Region No. 4
A. lrving Grass, 1. J. Grass Noodle Co., Chicago, 1
Frank Traficantl, Traficanti Bros., Chicago, IIT.

Region No, §
Peter J. Viviano, Kentucky Macaroni Co., Louisville, Ky.

OFFICERS AND DIRECTORS 1944-1945

v Megs_Macaroni Co., Harrisburg, E‘a.

Region No. 6
1. 1I. Diamond, Gooch Food Preducts Ca, Lincoln, Nebr.
Reginn No. 7
P De
0 i i * Pa. Region No. 8
C.'W. Wolle, Mege Macaroni Co., Harrisburg, Fa. G;m:“l'. °l’le:lino. Mission Macaroni Co., Seattle, Wash.

Region No. 9
C. L. Norris, The Creamette Co., Minneapolis, Minn.

John I, Zerega, Jr., A. Zerega's Sons, law Nrooklyn, N. Y.
‘\bert Ravarino, Mound City Macaroni Co. 3t

f.ouis S. Vagnino, Faust Macaroni Co., St. Y.ouis, Mo
Albert S, Weiss, Weiss Noodle Co., Cleveland, Ohlo

Grass Noodle Co., Chicago. Il
2036 1 5t N, W., Washingten, D. C.
P. 0. Box No. 1, Braidwood, Illinois

De Roceo, Jr., Florence Mac. Mig. Co, lLos Angeles, Calil.

AtLarge

t. Louls, Mo.
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Yes, Mr. Reader, you are invited!

It may or may not be news to you, but it should be
interesting to all readers that with the coming issue of
Tue Macakont Jouknar, April, 1945, this publication
completes twenty-six years of continuous, faithful service
1o the Macaroni Foods processors of America, as the of-
ficial organ of the National Macaroni Manufacturers As-
sociation, dedicated to the general welfare of a food group
that has grown in size and stature with the passing years.

l I Naturally, the celebrant wants all its friends to rejoice
! —to join in whatever festivities may mark the occasion of
another birthday. Tn our case, this means all our regular
subscribers and advertisers, all manufacturers and allieds,

i as well as occasional readers and those other friends who
s await these yearly celebrations to pay their respeet to
a i their friends in the business.

Onoitation to Celebration

The Socnatam{f'b Lattaﬁ

We are happy to have these friends and well-wishers
join us in celebrating the passing of still another milestone
in our journey aimed at making better the way of the
macaroni-spaghetti-egg  noodle  processors—to celebrate
with us in whateves way the spirit moves them.

The significant thing to bear in mind is that through
these long and nappy twenty-six years, the Macaroxt
Journav has never veered from its dedicated course of
helping to aid the indusizy to fortify itself 1o meet the
challenge, year in and year out, come what may. A so-
lidified, optimistic industry is ever ready to make ovei
sional sacrifices as may be needed under certain conditions,
{0 continue its charted course. So, we hew to the line, as
we pass milestone after milestone on our journal.

M. J. Doxxa, Scerctary
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HOW TO SAVE MANPOWER ...
without losing time

AGAIN and again, Multiwall bags have
proved their worth as time savers, space savers,
and man-power savers.

These convenient paper bags can be quickly
and easlly handled by a minimum number of
loaders . . . a real saving of labor costs. And,
because they can be stacked neally and com-
pactly, they save valuable space in storage and
iri transit,

BIG PLUS ADVANTAGES
Multiwalls are rugged . . . tough, Made of from
2 to 6 plies of sturdy kralt paper, they withstand
plenty of rough handling,

These bags are siit-proof and moisture resis.
tant — a most important advantage in shipping
hygroscopic chemicals and foodstuffs.

Multiwall Paper Bags will be especially de-
signed to meet your immediate packaging needs.
To find out moro about the time and money-
saving advantages which they hold in store for
you, just drop a line to your nearest Si. Regis
office today.

ines 'y ewrat Vlc- pre-weigh o '.“.
1. Inte’ Multiwall begs, They -
o w rthwhile manpewer |

MULTIPLY PROTECTION » MULTILY SALEANITY
ST.REGIS PAPER COMPANY
TI6RAR1 CotroRATION

HEW YORK 17: 230 Park Ave. CHICAGO 1: 230 Mo, Mithigan Ave.
BALTIMORE 2: 2601 O'Sullivan Bldg. SAM FRANCISCO 4: 1 Montgemary §t.

IH CANADA| s——
"'l"ﬁ Paper Co. (Can.} Lid. Boston, Mau. Birmingham, Als. Dallas, Tex. Denver, Caolo. No. Kanias City, Mo. Los Angeles, Calil,

ontreal, Quebec
Vancouver, British Columbia New Otleans, La. Franklin, Va. Beattle, Wash, Nazareth, Pa. Toledo, Ohlo
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