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The Haljuway
Wark

The Victory in Europe means that only
the halfway mark has been reached in
this global war.

There is still much fighting to be done
in the Pacific, much adjusting necessary
in Europe.

While others are passing the ammuni-
tion, the Macaroni-Noodle Industry will
keep passing the food to insure complete
victory on every front—war and home.
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The Spirit Chat Js America

Tue sewrr that is America—no word written, spoken, or printed can
express it, it is too clemental; a foree that descended upon Washington
and the Continental Congress and was the guiding licht when no hu-
man precedent could show the way.

Tue seer that is America produced the Monroe Doctrine, Tt brought
about the Louisiana Purchase. Tt prevented the building of fortifica-
tions between the Unites Suues and Canada and it won the West,

Tue sewrr that is dmerica enveloped Lincoln and made him immune
to the barbed shafts of vidicule and criticism and although the assas-
sin’s bullet ended his physical being it gave him immortality. Tt wus
the spirit of America that carried this country through the trying dax
of the reconstruction period,

It was the spint that is America that composed the Star-Soangled
Banner and the Gettysburg address. Tt was the spirit that is Ameriea
that brought about compulsory education for every citizen, Tt sprinkled
libraries all over this country using as its instrument men of grem
wealth.

It was the spirit of tolerance that is America that made possible the Na-
tional Conference of Christians and Jews, of which a former viee-
president of the United States is president,

It was the spirit of co-operation that is America that guided our secre-
tary at the Havana Conference and is building the great Pan-American
automobile highway; and is bringing into closer afliliation the educa-

tional facilitics of the Americas,

v was the progressive spirit that is America that produced the greates
irventions and made possible the greatest pu chasing power of every
citizen and gave to those who create by haad and brain the greatest

returns for their elforts.

May it continue to inspire every artisan in our factories and the Teaders
of our military forces and remove from them jealousies and vaulting
personal ambitions.  May it turn our practical politicians into states-

men and weld us all into a more united hemisphere,

By RO Vasinwoook

(Reprinted fron The Graphic done Monthly g
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Highest Quality
NO. 1 SEMOLINA

MANUFACTURED BY

MINNERPOLIS MILLING CO.-

* * Two Siar Semolina is a firm founda-

tion for excellence in your products. Huge

wheat storage facilities, scientific milling

processes, and exacting laboratory control

INNEAPOI.IS
MII.I.ING
COMPANY

: - | ‘GENERAL OFFICES.
Y B MINNEAPOLIS 2 Mmuesatm

|

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

surance for continued consumer demand.
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Will the Macaroni-Noodle Industry hold its
usual annual conference this year? When and
Where?

FFor the first time in its forty-one yvears of
organized action for the betterment of the
macaroni-noodle industry, there is grave dan-
ger that the annnal convention of the National
Macaroni Manufacturers Association and the
open conference of the industry may have to
he postponed from its usnal convention month
of June, and perhaps indefinitely, not because
of any lack of desire by the members of the
industry to meet and confer, or to the need for
doing so, but because of government restric-
tions on travel,

Though aware of the ban that was to go into
effeet on February 1 this vear, the Board of
Directors of the National Association at its
January meeting voted to hold its 1943 conven-
tion in Minneapolis in June, if the res'rictions
were lifted in time to permit such a conference.
This decision, subject to change as the situa-
tion merits, was unanimously approved by the
manufacturers in attendance at the mid-year
conference in Chicago in January, and by the
rank and file generally throughout the country.

The convention han imposed by the Office of
Defense Transportation prohibits meetings for
any purpose that involves more than fifty trav-
clers or users ol hotel rooms. Since open con-
ferences such as have been sponsored by the
macaroni-noodle industry usually involve twice
that number, there is little hope that the usual
convention can be held while the restrictions
are in force. However, with victory in Furope
there was a feeling that the ban might be lifted
in suflicient time to permit holding the 1945
conference, as usual. This hope is being
dimmed, as time passes.

To date there has been no official action by
the Board of Directors, though there has been
wit 2vechange of correspondence on the subject.

wn

The durum millers and macaroni manufactur-
ers of the Twin Cities are ready to serve as
hosts to the convention, when and if held in
Minncapolis, and the manufacturers through-
out the country are enthusiastic about attend-
ing a conference there after a span of cighteen
vears . . . but both the millers and manufac-
turers of the selected community wonld prefer
a convention without restrictions as to travel,
and at a time when the food situation would he
less tight.

At a small group mecting in Minneapolis
last month attended by the Seerctary of the
National Association, the situation was con-
sidered from every angle, and the unanimous
agreement was that the interested parties in
that community would be pleased to entertain

the manufacturers and allied from all parts of

the country, if restrictions were lifted, but that
if a restricted mecting were necessary, it
would be hest for all concerned to hold such a
business meeting in a more convenient center.

This conclusion has heen made known to the
Board of Directors. There is a natural desire
on their part to he patriotic and to do nothing
that will impair movements of troops, foods
and materials that should have first claim on
the country's transportation facilities.  They
are mulling over in their minds three propo-
sals: 1) the holding of a purely husiness con-
ference in June invelving  fewer than iy
people: 2) the postponement of the convention
until the latter part of August of this yvear in
the hope that travel restrictions may be lifted
by that time and the food sitnation generally
improved; or 3) the abandonment of the idea
of an annual conference in 1945,

The manufacturers and allied are asked to be
on the alert for whatever may be decided upon
by thoese in charge, with promise that this deci
sion will be made known to them at the earliest
possible moment.

TT————




Sales Training Methods and Media

Companies with relatively small sales
organizations use individual training
methods  (personal conferences and
field trzining) more extensively than
group training methods, Conversely,
the clyssifications made up of com-
panies with large sales organizations
make very extensive use of group
training  methods — company  sales
schools, sales mectings, group confer-
ences, and conventions, There are,
however, many exceptions to this gen-
eral rule. A company with a small
sales organization, for example, may
use company sales schools because lhc
character of the product demands in-
tensive training over an extended pe-
riod. On the other hand, a company
employing a large sales force may
use held training because the selling
technique can be best presented that
way. d

Certain basic principles governing
the use of the various training methods
are as follows:

1. Outside schools (mr.'ming those
operated by an outside nr[.mnlnlmn or
institutien) are of little value in sales
training. 1 say this despite the fact
thit 1 have had charge of the business
administration courses at one of our
miawest  universities,  Usually  such
outside schools offer a very limited
program, while their offerings are very
general in character,  Such  schools
shiould not be used as the prineipal
training method because they cannot
+ adequate consideration 10 perti-
nent facts ‘bearing on the company, its
product and market.  Still they can be
wed as a supplementary training meth-
od when it is desired to give the
1rainees a thorough grounding in sales.
manship principles. Occasionally out-
side organizations are commissioned to
prepare a training program and con-
duct a sales school. In such instances
ithe outside school has the character-
istics of a company sales school. Tt
has advantages similar to company
sales schools and can be used in prac-
tically the same manner and under the
same circumstances,

2, Correspondence courses should
never be used for initial sales training.
The salesman should always have a
personal connection with his company
during the training period. This per-
sonal conncttion generates enthusiasm
for the company and an appreciation
for its product, Nevertheless, corre-

By Raipn Garling Harshman
L ]

spondence courses can be used very
effectively for supplementary and con-
tinuation sales training,

3. Conventions are not particularly
effective for sales training, 1f minute
and detailed training is necessary to
do a constructive selling job, and if
the training must continue over an ex-
tended period to acquaint the salesmen
thoroughly with the product and mar-
ket details, conventions should not be
used. The convention method should
be coufined to instances where detailed
training is not vital, such as, when the
training can be given quickly by formal
lectures, without the salesmen actively
participating in them,

4, Sales mectings and group confer-
ences are always in order as sales
training program- features, especially
when the salesmen can assemble cither
daily or weekly. Generally speaking,
sales meetings and group conferences
should not be used for initial sales
training. The principle under which
they function presupposes that the
salesmen have some knowledge of the
product and the market.

5. Personal conferences and field
training usually go together in the
sales training program, Of course |l1u'
may be, and frequently are, used in-
tlupvllllunll\‘ When used Im,cllwr the
sales pmcedurc is prucnlc(l and prac-
ticed “in the field,” and the “reasons
why" and other pertinent facts are dis-
cussed during the personal conference,
Companies with relatively small sales
organizations usually employ  these
methods, although they are applicable
to large companies if a sufficiently
large staff of ficld representatives is
available to contact the salesmen reg-
ularly. -

FField training can be used for both
initial and continuation sales training.
Iersonal conferences are best suited
for continuation sales training, since
conferences, as i rule, do not last long
enough to give adequate initial sales
training. 1t is not advisable to use
ficld training for initial sales training
if the product is complicated or tech-
nical, and if, too, a detailed knowledge
of what it will do for the buyer must
hc absorbed before a constructive sell-
ing job can be Jone. In such cases it
is advisable to give sales training
through other means, after which the
salesman can be training in selling
technique out “in the fiell.”

6

Sales Truining Media

Definite rules can be established for
the use of each medium, as follows:

Sales Manuals; There are times
when it is not advisable to use sales
manuals, In the first place, sales man-
uals are usually costly publications.
In companies with less than one hun-
dred salesmen, the sales manuals
should not be used unless they can
be produced less expensively than by
printing. Furthermore, sales manuals
are obviously too expensive where
there is a constant change in text ma-
terial.  The real value of a sales
manual lies in the fact that it is both
permanent in character and conven-
iently usable. 1f parts of the manual
must be changed too frequently, it
loses its permanency and effectiveness
as a sales-training medium. The sales-
man must know when he turns to the
manual that it contains the latest in-
formation.

Letters: These, both personal and
general, have a definite place in any
sales training program. They have,
however, little value in initial sales
training 'unless the content of the let-
ters has not been incorporated in the
sales manual or some cqually perma-

nent medium. Letters are exceedingly

valuable in continuation sales training
—personal letters for individual sales
problems, and pgencral letters to ac-
quaint the sales organization with cur-
rent changes and developments in the
products and markets, When letters
are used for reference, they should
be adequately indexed and properly
filed.

Bulletins: These are a most valu-
able ‘asset to any sales training pro-
gram. Companies with relatively small
sales organizations can use bulletins
advantageously if the cost of a sales
manual is not justified. Large firms
can also use bulletins as a supplement
to other lrmmng media until it s
practicable to incorporate the bulletin
material into the sales manual. The
type of product may be a factor in
determining whether or not bulletins
will be used. If there are numerous
changes and developments in the prod-
uct, and if market conditions change
rapidly, bulletins are useful to convey
this timely information QUICKLY to the

(Continued en Page 8)
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Sales Training Methods
and Media

(Continued from Page 6)

sales organization. For these reasons,
bulletins are particuarly useful in con-
tinuation sales training.

House Organs: These are closcly
related to bulletins and can be used
in a similar manner and under like cir-
cumstances. As a rule, house organs
are more ambitious productions than
bulleting and their scope more exten-
sive,

Sales Literature; This is directed to
the sales organization, conveying spe-
cific sales information. In the major-
ity of cases, the information carried
by this medium, is prepared to sup-
plement previous information. Thus
the use of this medium, whether by
small or large firms, is practically limit-
ed to continuation sales training.

Advertising Literature: This is not
unlike sales literature except that it
is directed to the prospective purchaser
rather than to the sales organization.
The subject matter contained in this
medium is not as detailed as it is in
sales literature. In advertising litera-
ture, the need for the product, “reason
why' appeals, and product features are
stressed in an outline form. Complete
details cannot be given in this medium,
Like sales literature, this medium
should also be used solely for continu-
ation sales training.

Demonstration  Sales  Portfolios:
These should be confined to cases
where the product is of such a charac-
ter that a standardized sales presenta-
tion of the need for the product, or of
the product itself can be made. 1 these
products needs vary, there is no place
in the sales training program for a
sales partfolio of the demonstration
type. On the other hand, if the sales
portfolio is made up of sales and
advertising literature, then the use of
this mediun would be the same as that
for sales ana advertising literature,

Trade Papers: “They can uiler only
the most general type of information
reparding the product or the market,
They have some value for continuation
sales training,

Charts: These can be used by all
classes of companies, Their best ap-
plication is in instructing salesmen
through group meetings. Large groups
cannot get close to a product. If the
product is pictured in detail on a chart,
the groups can get practically as much
information concerning the product as
if they were making a minute inspec-
tion of it. The use of this medinm also
depends on the type of product manu-
factured. If the product lends itself

THE MACARONI JOURNAL

to illustration and diagram presenta-
tion, the medium can be used with the
greatest satisfaction,

Catalogues: The use of these as a
training medium is determined mainly
by the type of product made. As a
general rule, only those firms produc-
ing a large number or variety of prod-
ucts of a relatively simple character
should employ this medium. Even in
such cases, they should be used only
to supplement other sales training
media.

May, 1945

Films: The size of the sales or-
ganization will determine the use of
these. Films are costly to produce,
s0, as a rule, they cannot be justified
on the grounds of expense for fairly
small sales organizations, The excep-
tion prevails with films of a dual
character, when they can be used for
both sales presentations and sales
training. The value of films for sales
training lies in the fact that they intro-
duce the visual as well as the auditory
sense into the training process—and
also because they put AcTiON into the
salvs story.

Heavy Army Macaioni Needs Preclude
Early Export Trade

The following article by V. A. Rose
in the May 1, 1945, issue of the New
York Journal of Commerce is of inter-
est to all macaroni manufacturers of
the country:

With the Army reported seeking 30,000,-
000 pounds of elbow macaroni and thin spa-
ghetti from manufaciurers in this arca for
delivery by June 30, the paste products trade
here is regretfully turning down a tremen-
dous volume of export inquiries and won-
dering just where the semolina and other
mntrrinl’s necessary to meet the Army de-
mands are coming from.

And, according to James Driscoll, civilian
buyer for the Chicago Quartermaster Depot
who is in this area to make contracts for
the urgent needs of Army and Navy, V-E
Day, whether it comes tomorrow or a week
from now, will have no effeet upon Army
buying and the civilian supply pinch. *

Army Needs Stepped Up

Although he would not be specific as to
quantities he is attempting to acquire here
or export, Mr. Driscoll did say that last
year's Army |mrcl|n<u of more than 120,-
0005 pounds of paste products—20 per
cenwo i otal U. S, prewar consumption—will
be “coasiderally exceeded this year.” The
cirrent demand is in addition to previously
allocated quantities,

As a part of his buying campaign, Mr.

riscoll is setting up an export packing cen-
i in the metropolitan area where goods
tought from manufacturers unable to meet
the eaput packaging specifications can be
prepared for shipment,

“Macaroni, spaghetti and noodles are
playing an ever-increasing part in the Army
subsistence  program,” Mr, Driscoll ex-
nlained. "Ih:f:url.'- from overseas show a
lu-nv)' demand from the troops, fostered in
part by the high quality of the goods the
trade has been turning out.”

Although Mr. Driscoll din 1t say so,
trale reports state that another reason for
the heavy Army demand is the bogging
down of the dehydrated potato program,
and the unpopularity of that fowl among
the men,

Extremely heavy demands are being made
on the Army for relief feeding in the lib-
crated areas, a demand that will remain con-
stant until the countrics are able to begin
producing their own materials, Mr. Driscoll
indicated,

However, when the relief feeding subsides
and troop concentrations in the Pacific are

BT Y H T R TR TS Xy e e

James Driscoll

larger than those in Europe, there will be
some small decline in Army demand, but it
will not be noticeable for a long time,

Despite the huge requirements of the
Army, Mr. Driscoll stated, there will be
enough macaroni products to supply all
needs for the year and a set-aside program
is not likely at the present,

However, one stumbling block at the mo-
ment is the inability of manufacturers to ob-
tain suflicient deliveries of semolina from
the mills, which have been forced to curtail
grind because of car shortages, both in haul-
ing the grain to the mills and shipping out
the flour.

Shortages Still Felt

Duriag the past few days, however, sem-
olina deliveries have shown some little in-
crease, bui other shortages—such as egg
yolk, container board and labor—continue to
pinch just as much as they have for the
past several months,

Meanwhile, Portugal aml Central Amer-
ican countries are fruitlessly seeking tens of
millions of pounds of macaroni products in
this area alone, and when the liherated areas
begin to handie their own buying, demand

from these quarters will be heavy, the trade -

reports. Some inquiries have been received

from South America, also, despite the fact

that there generally is heavy enough paste
(Continwed on Page 32)
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B Can you name th?'.fdd'r;‘m"s.“_'
that Multiwalls save? ‘

'l MONEY. Aside from thelr initial low
ecost, St. Regls Multiwall paper bags
save M-O-N-E-Y for other important rea-
sons. These bags prevent losses due lo
sifiage; retention, and Infestation. They
help keep storage rooms clean and they
reduce labor and handling costs.

3 MINUTES are also saved by u.ing
s Mulliwall Paper Bagt. These bags are
quickly filled and quickly loaded ...
quickly and easily opened. too.

?
The St. Regia Paper Company offers you » com-
plete packaging servico. Our packaging engi-
l neers will be glad to cooperate with yrﬂ Ln ll;ﬁ
f development of a packaging systeni which w
c NIW YORK 171 230 Park Ave.
::naa :;mom-mudo to fit your individual require wissiamsbijmients
For complete information call your nearest T
st RGQ[B office tOdaY' 1. Regls Papar Co. (Can.)ltd.
- Montreal, Que
Vancouver, British Columbis
f
4 s R
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MATERIALS. Multiwalls save

ematerials. These bags are tight,
sturdy and molsture-resistant. They
protect products from damaging
dampness and rough handling in
transit and in slorage.

MANPOWER is perhaps the most im-
portanl saving which Multiwall bags

and bag packing machines offar today. St.
Regis bag-packing systems—including the
sown pack, valve pack and tied pack —
actually enable more work to be accom-
plished with less men,

MULTIPLY PROTECTION « MULTIPLY SALEABILITY

ST.REGIS PAPER COMPANY
TALRLRT COrMOLATION

CHICAGO 1: 230 No. Michigan Ave.

llivan Bidg. SAN FRANCISTO &: 1 Montgomary St

Boston, Mass. Birmingham, Ala. Dallas, Tex.
Denver, Colo. No. Kansas City, Mo.
Lot Angeles, Calif. New Orleans, La. Franklin, Va.
Beattle, Wash. Nazareth, Pa. Toledo, Ohio




The Automatic Sprinkler

Why Most Plants Need Such Protection

A factory building is even more
valuable these days than the most lib-
eral appraiser might estimate. Con-
struction muiterials are scarce. Under
war regulations even repair materials
can be obtained only on permits fol-
lowing submittal of proof of need.
And af' rthe war, what?

Unless you have the correct answer
to that question, it would seem to be
good business judgment to preserve
your present buildings if you wish to
remain in iynur chosen business. Keep
your buildings in good repair with
available materials, and as modern as
they can possibly be made, all things
considered. Make sure that they are
given the fullest protestion against fire
—business' greatest enemy.

Of the 300 or more buildings hous-
ing macaroni-noodle factories in this
country, very few are of modern, fire-
proof construction; only a few con-
form to the recognized construction
practices—the maximum use of fi
resistant materials and automatic pro-
tective devices.

In addition a'l must necessarily con-
tain combustib ¢ materials such as
flour, boxes, cartons, cellophane and
all kinds of paper; also hot air sys-
tems and numerous live wires. True,
most of the buildings are in good re-
pair, and will continue in profitable
use for years, unless that great enemy,
fire, attacks it accidentally. Unless
adequately protected, buildings of this
kind on being destroyed may be a
source of heavy losses in irreplaceable
property and in human lives, too,

In view of the scarcity of build-
ing materials, carly rebuilding of a de-
stroyed plant is unlikely, so the only
answer to the continued safety of the
present plant is a practical system of
fire prevention and the installation of
approved automalic protection against
the spread of fire, should it acciden-
tally start.

Automatic sprinkling protection in
buildings of this type, says the Nation-
al Automatic Sprinkler and Fire Con-
trol Association, should be required as
a safety measure and for the protec-
tion of workers. Aside from the life
safety standpoint, it is also good busi-
ness, hoth from the angle of adver-
tising and that of insurance risk.

People are fire conscious. They
value lives and limbs, and think twice
before aceepting employment in risky
factories when there are so many bet-
ter-protected places to work in. You
do not have to go far to find a mac-
aroni-nondle plant whoese labor prob-

lem and turn-over record have been
greatly reduced by- adopting all possi-
ble fire precautions, and advertising
that action.

According to the same authority, the
usual communal fire protection service
is presently not up to pre-war stand-
ards. It can hardly be expected to be,
in view of reduced manpower and
obsolete equipment. Tmprovement in
fire-fighting apparatus has not kept
pace with progress in other things;
rubber hose is not always readily avail-
able, and the fire departments are
manned by older, though always will-
ing, fire fighters.

Fires also are more numerous for
reasons that are too evident. Many
excculives point to the fact that in for-
mer days ten to fifteen reports of
losses of $5,000 and upwards came in
every day. Now this number has in-
creased to twenty to twenty-five such
reports daily. And they do not look
for an carly improvement in the pres-
ent loss situation. Also when war
comes to an end, the reconversion of
plants to civiliin work with its at-
tendant confusion will cause addition-
al losses,

From available figures on 1944 fire

losses in” this country, it is just pos-
sible that 425 million dollarsworth of
valuable buildings, materials and equip-
ment were destroyed, exclusive of the
War Department and other govein-
ment losses not usually reported
through the regular channels. These
would bring the total loss well over
the 500 million mark.
* As an example of what may be ex-
pected in the way of fire losses under
present conditions—aohsolete structures
that must be used even beyond the
ordinary life of such buildings, to un-
dermanned fire fighting staffs, to in-
adequate cquipment that is so hard to
replace—the startling increase in the
fire losses of Minncapolis is cited. A
recent editorial in the Minncapolis
Tribune, according to the news bulletin
of the Fire Control Association, warn-
ed that “Minneapolis is on the road to-
ward secing 1945 become the costliest
year for fire losses in many years,” In
the first two months of 1945, losses
estimated at $1,064,000 were reported.
This is $150,000 more than for the
entire year of 1944,

The first requisite in a nation-wide
effort to reduce fire losses, is a pro-
gram of education on prevention of
fires. There will be no fire loss where
there are no fires. The next precau-
tion is to prevent the spread of fires

10 '

that are accidentally started, There are
many ways in which this can be done,
and no plant owner will overlook any
of them,

As a means of preventing the spread
of fires, however started, the installa-
tion of a suitable automatic sprinkler
is recommended, Supporters of this
suggestion quote facts and figures on
reduced loss and damage to buildings
by such preventative measure, Inter-
esting is the report of the Chief Fire
Superintendent of a large plant in
Southern England where automatic
sprinklers prevented the spread of fire
caused by incendiary bombs during the
spring of 1944, It slates:

“During a concentrated attack twen-
ty-five incendiary bombs entered the
warchouse devoted to the storage of
paper, flour, electric fittings and cloth-
ing and caused severe fires in different
parts of the two top floors. Altogether
twenty-four sprinklers were brought
into action and, according to the official
report, “In no case can the fire loss
be classed as really serious, due to
the action of the automatic sprinklers
which prevented any large spread of
fire,"

All macaroni-noodle factories of two
or more stories, be they of frame con-
struction or of brick with the ordinary
wooden joists, should have all avaii-
able fire protection, including automat-
ic sprinklers, and it should he the
duty of the plant superintendent or of
someone designated by him to inspect
such system to see that it is in shape,
ready to do its full duty should fires
start _cither day or night. TProperly
installed and regularly inspected auto-
matic sprinklers pay tangible and as-
sessable dividends,

Pea Soup—General Mills

The following taken from a recent
issue of Food Field Reporter is of in-
terest to all food manufacturers:

The long-thorny problem of manufactur-
ing a good dehydrated split soup has
been whipped to a standstill by General
Mills, or so the company proudly claims.
The new product, calmly labeled *Pea
Soup Ingredients,” is now appearing on a
few shelves in Eastern cities, and is grad-
ually being distributed throughout the coun-
try. ‘The company sfates that nation-wide
distribution will not be achieved for about
a year,

he four-ounce shell package of split pea
soup appears under the “Detty Crocker”
brand. General Mills is at work on several
new varieties, company offlicials state,

At present the pea soup is heing sold in
Scranton, Pittsburgh, and New York,
among other cities.

CLERMONT INTRODUCES

A CONTINUOUS AUTOMATIC MACARONI PRESS

WITH AUTOMATIC SPREADER

| 'I

iNc

Patent Nos. 1,627,297
2,223,079
Other Patents Pending




CLERMONT

PRESENTS THE GREATEST CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREI |
THE RAW MATERIAL TO THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOU:S i

AUTOMATIC SHEET FORMING MACHINE HIGH-SPEED NOODLE CUTTER

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK
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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 built 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 « 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. ‘

CLERMONT MACHINE COMPANY, INCL

266-276 WALLABOUT STREET

BROOKLYN, NEW Yi &0

i € a5 08 st f s s Aeb M A IR

Presents the Greatest Contribution
to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

For Far Superior Macaroni Products

Ingeniously Designed
Accurately Built

Simple and Efficient in
Operation

Production—1200 pounds
per hour

Suitable for long and short
cut goods

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

Brand new revolutionary
method

Has no cylinder, no pis-

ton, no screw, no worm.

Fquipped with rollers, the
dough is worked out in
thin sheel to @ maximum
density producing a prod-
uct of strong, smooth, bril-
liant, yellow color, uni-
form in shape. free from
specks and white streaks.

_ S




MACHINES CONVERT
AUTOMATIC PROCESS
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CONTINUOUS AUTOMATIC NOODLE [CRYER |
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assuring early delivery.
delay.
now, you can begin to

ton Sealer ihis year.
But you must

ACT NOW ||

CONTAINER EQ

If you will anticipate your winter requirements

time and labor saving advantages e
of a Ceco Adjustable Car-

CORPORATION

210 Riverside Ave., Newark 4, N, ].

AN OPPORTUNITY [

Macaroni manufacturers now have an opportunity to
secure delivery of a CECO Adjustable Carton Glue Seal-
ing Machine before the winter season begins. In most
cases a preference rating can be obtained very readily,

Under normal conditions we

were generally able to meet ordinary demands for rush
deliveries which came each fall. But now we must urge
you to plan ahead so that your order reaches us without

enjoy the

UIPMENT

CARTON
SEALER

CARTON SEALER
MODEL A3901-12

Posiwar Grocery
Merchandising

Summary of Talk Given by ]. H.
Black. Vice Presidont and General
Manager, Sprague Wamer Division,
Sprague Wamer-Kenny Corporation.
at GMS.E. Meeting, April 9, 1945

"lFood manufacturing and distribu-
tion have before them an outstanding
opportunity in the postwar era.  The
American 'ublic as a result of greatly
increased purchasing power has turned
its favor to finer quality in the food
that it consumes. The trend toward
lower grading which prevailed, as a
result of economic necessity, during
the depression days of the 1930°s has
been reversed, and now Mrs. House-
wife is satisfied only with the best.

“I believe that the quality market
will remain with us during the postwar
era, providing that a fair level con-
sumer purchasing power can be main-
tined, Tt will not have to be at the
extreme high levels of wartime but
must be considerably above that which
existed during the ﬂ1s! decade.

“In the coming days of peace, there
will be a return of lfu intense comype-
tition between independent grocers and
large corporate chain distribution. The
war has given the independent new
recognition and respect in the eyes of

his fellow citizens as he has toiled with
never-ending vigor and  perseverance
to seeve the homes of America. s
efforts toward that end are best meas-
ured by a recent survey which revealed
that independent food distributors are
now hindling 70% of the nation's food
volume as compared with 63% before
the war.

“I am confident that the basic ini-
tiative of individual enterprise  will
prove equal to the task of holding the
improvement which s been regis-
tered. There will be new  products,
new  methods, and new  competition,
Such factors have been met and con-
quered before, “I(N of us who have
spent our lives in independent fond
distribution sincerely believe that once
again the fundamental strength of in-
dividual enterprise will assert itseli
amd  prove capable of successfully
meeting the coming challenge.  And,
in so doing, it will continue to be the
cornerstone of  America’s  economic
and social structure,”

Invest In
War Bonds

Hitching Up the Belts

Congress wasn't the only group that
roared when the Nation was told that
it must “take a new hitch™ inits belts,
The Legislative Solons  on - Capitol
Hll were as tired of cating fish as
the rest of us and when the meat pack-
ers of Chicago woted their horn of
protest the lid blew atf. The meat
institute fathered the statement that
the shortages “border on ameat fam
ine in miany parts of the country.”

The Senate authorized a food inves-
tigation by its Agricultural Commit-
tee and appropriated a few thousand
bucks to cover the expenses of hear-
ings.

The discussion led 1o supgestions in
the House for a check into lend-lease
shipments, foreign food stock ples, ihe
povernment's order reducing enviliam
meat supplies 12 per cent after Apnil
1, and meat black markets. “We ought
to ddo something about it hefore we
again get oo little and oo late,” was
the opinion voiced by a Congressman

Whatever the meat situation may I
in Chicago, it isn't any better in Wash-
ingtem, 1. C., where the hotels have
just as much trouble getting a4 mim
mum supply of meat as in any other
part of the country,

There are no nnrationed foads in Japan
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Aund So - Comatves

By Marion W. Flexner

Not a 100 Per Center—Bul—

Lven the most ardent advocate of macaroni and spaghetti fails to_claim that
this food is the real “staff of lif'—that it is the best one that mankind can cal,
Neither is it the “deficient” food that some of the government witnesses tried
to make il at the recent hearings in [Vashington,

A pound of macaroni or spaghetti, in its raw slate, or even when cooked, does
not contain an over-abundunce of all of the much-discussed vitamins, [Vhat
food does?  But schen properly prepared and served with butter, meat, cheese,
tomatoes, fish, vegetables, milk, ete., or in any of the many combinations "‘"ﬂf'
u dish of macaroni products as it is set before consumers by cxperienced cooks
lacks wery little of the eve appeal, appetite satisfaction and nutritionness—ele-
menls that the sel -:llyl'rd' “experls” claim is the basis of a good food.

The measure of the goodness of a food is mot the product in its nme state
—(macaromi, egqg noodles or spaghelti is never ealen raw)—bul the finished dish
as il is put before the comsumer. . :

Because this grain food is so often served with tomatoes in some form or
other, readers will be interested in the accompanying article, published by courtesy
of AMERICAN COOKERY, Copyright 1945, The IWhitney Publishing Co—

Lditor,

Tomatoes are not the staff of life,
No matter how many we eat, they
won't make straight hair curly or
change the color of our cyes. But
they are rich in vitamins C and A;
they do act as “pepper-uppers” for
jaded appetites, and they are among
our most popular foods. In fact, they
so predominate present-day cookery, it
would be hard to imagine planning
menus without such standbys as: to-
mito soup, tomato juice, tomato salad,
tomato sauces; baked, stuffed, stewed
or broiled tomatoes, i{cmato catsup,
chili sauce, relishes and so on ad in-
finitum,

Iut there was a time, in the not
too distant past. when the mass and
file avoided the tomato as they did the
plague. T have never seen an English
or American cook hook published be-
fore 1830 that comtained a single to-
mato recipe. Duist's Kitchen Garden-
er tells us that in 1828-29 the tomato
“was almost detested and commonly
called poisonous.” And yet “ten years
later,” according to the same source,
“every variety of pill and panacea was
‘extract of tomatoes,” "

A brief history of this 100 per cent
American fruit—(for the tomato is a
berry, botanically  speaking)—would
show that it was unheard of in Europe
before the 16th century.  Spanish ex-
plorers first encountered it in Peru
and Mexico where it was indigenous,
Dut the specimens they were served
were not the tiny cherry or now ex-
tinet currant tomato, but large, deli-
cious fruits. TFor clever Aztee garden-
ers, by crossing wild with cultivated
varieties over a period of time, had
managed to produce xitomates or zito-
tomates (Aztec for tomatoes) of many
colors, sizes and shapes,

In 1554, Matthiolus, an Ttalian herb-
alist, first described both the large red
tomato, known as “love apple,” be-

cause of the supposed “aphrodisical
qualities,” and the yellow variety or
golden apple (pomo d'oro). The
white fleshed tomato was first men-
tioned by Dodoens in 1586. Nor is
the cultivation of tomatoes under glass
ultra modern, 1f we can believe the
Transactions of the Horticultural So-
cicty of Great' Britain, in 1818, John
Wilmot grew some 600 plants under
glass, and we are told “the growth
exceeded the demand and that the fruit
obtained was of extraordinary size,
some exceeding twelve inches in cir-
cumference  and  weighing  twelve
ounces cach.”

The Spanish adventurers sent seeds
of this highly-prized Aztec plant back
to their country, but little or nothing
was done to encourage its cultivation.
To the Italians goes the credit for first
cating and growing tomatoes on a
large scale.  FFrom ltaly the taste
spread to Spain, but not before the
17th century. The British were even
more backward and continued to snub
the tomato until well into the middle
of Queen Victoria’s reign.  When
Weliington went to Spain to fight the
Peninsular war and was forced to live
off the country, there was grumbling
from his soldiers about the food,
which was permeated with those pesky
“love apples.” Few Englishmen of that
veriod had ever seen or heard of them

efore. The Annual Register for 1808
(a DBritish publication) contains an
amusing article by a German tourist,
deriding  Spanish  cookery.  “One
o'clock we are called to dinner—a
great deal of saffron, many love apples,
plenty of oil and pimento.” The dis-
sertation ends on this prophecy, “few
foreigners will cver accustom them-
selves toit.”

And contemporary Americans would
have agreed with that statement, for
we echoed Dritish opinion, showing

12

little interest in exotic plants, It is
true a few tomatoes were raised in
Virginia for table purposes in 1781.
Several ycars later, a Frenchman in
Philadelphia and an Dalian in Salem
tried to popularize them., But their
praises fell on deaf cars.  Possibly due
to Spanish and Italian influences, to-
matoes were offered for sale on the
open market for the first time in New
Orleans in 1812. And in 18IF, the
firm of Gadener and Hipburn listed
them in their catalogue of ““«dible veg-
ctables.”” But these were isolated
cases, for prior to 1840, in both Eng-
land and the United States, tomatoes
were grown almost exclusively for
ornamental purposes.

The sudden metamorphosis which
turned the tomato almost overnight
from being a side-show freak, to oc-
cupf' a booth of honor and distinction
in the culinary midway, has never been
satisfactorily explained. But I have
a hunch Mr, Harrison W, Crosby of
Middlesex, New Jersey, was in a large
measure responsible,

In 1847, this ingenious Yankee, hav-
ing ordered tomato seeds from Lng-
land, conceived the notion that the
whole or picces of the fruit could be
preserved successfully, He bought six
tin pails—the kind he'd seen children
take to the seashore to fill with sand.
These he washed, and soldered picces
of tin on the tops, making them air-
tight, Then he cut a hole in the mid-
dle of each top and filled the pails with
stewed tomatoes,  Another piece of tin
was soldered over the holes, and the
pails stored away for winter use.
Thus for the first time in any country
food was preserved in tin containers!

But Mr, Crosby was not the first lo
experiment with canning tomatoes, In
1783, Appert, a French chef, had put
thick tomato purec in glass Imlllcs,

(Continued on Page M)
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BUHLER

CONTINUOUS PASTE GOODS PRESS
WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK

OFFICE: ASSEMBLY PLANT

60 BEAVER STREET 611 WEST 43RD STREET
NEW YORK 4, N. Y. NEW YORK 18, N. Y.
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Macaroni Products in Wheat Flour
Institute’s Promotion Pragram

And So—Tomatoes
(Continued from Page 12)

capped and boiled these bottle in water.
He figured, erroncously, that if all air
were excluded from food, it would
keep indefinitely. Appert himself soon
sealized that while l:is method was
better than previous ones, it was far
from foolproof, Indeed it was not
until late in the 19th century, after
%asteur had evolved a scientific method
of sterilization, that commercial can-
ning came into its own,  Still, it scems
“queer that a fruit so little known (as
the tomato) should have been selected
for experimentation” both in France
and the United States.

But to return to Mr, Crosby. When,
during the winter, he sampled his
canned tomatoes, he and his friends
thought them so delicious, he decided
to go into the business, So the fol-
lowing summer he prepared a thousand
cans, thinking the public would wel-
come them. But he found to his dis-
may that his product was a drug on
the market. So he instituted an ad-
vertising campaign, sending compli-
mentary boxes of six cans to prom-
inent people in this country and Eng-
land.  Queen Victoria and President
PPolk were on his list of beneficiarices,
as well as Senators, Congressmen, and
of course, newspaper publishers.  Ac-
knowledging the gift with a little pat
on the back, the New York Herald
Tribune of 1849 comments: “Fresh
tomatoes at Christmas.  Mr, Crosby
. .. has sent us fresh tomatoes pre-
served in tin cans.  Whatever the se-
cret of their preservation, we are bound
to acknowledge that their preservation
has not impaired their flavor.  They
taste as they would have tasted when
plucked from the vines.”

And so—tomatoes, which today rate
high on the vegetable Hit Parade,
There are over 150 varieties, from the
miniature types, half an inch in diam-
eter, to the “mammoth meaty sorts"
weighing a pound and a half each.
They range in color from scarlet pur-
ple 1o pink, from white through pale
yellow 1o orange.  Some are grown
for soups, some for salad, some for
canning, while one English seed firm
highly  recommends, especially  for
sandwiches, a “fruit tomato” the size
and shape of a tennis ball, claiming
that the slices “will not wet the bread,”

Selected References

Bitting, A. W. cAppertizing, or the Art of
Canning. The Trade Pressroom, San Fran-
cisco. Dunyard, G. and Thomas, O. The
Fruit Garden. Country Life Co, Lid,
London. The Blue Book of Gardening.
Carter's, London, 1937, The New Garden
Eneyclopedia (Edited by E, L. D, Seymour).
W.OH, Wise & Co, New York. 1941,
Tracy, W. Tomato Culture, Orange ’J udd,
New York, 1914. Tyree, M. C. House-
keeping in Old Virgimia. W, Carleton &
Co., New York. 1877. Work, P'. Tomato
Production. Orange Judd, New York. 1926,

A progiam to expand the scope of
work of Wheat Flour Institute to in-
clude promotion of macaroni and other
products of durum wheat, in addition
to the present nation-wide educational
work in behalf of bread, biscuits and
other things made from wheat flour,
was approved by the board of directors
of Millers' National TFederation at
their meeting in Chicago on April 25.
This action was taken at the request
of the durum millers, all of whom are
members of the Federation, The
funds to carry on the new line of work
were previously pledged by the durum
millers,

The program to be conducted will,
in considerable part, parallel what has
been done the past ten years by Wheat
Flour Institute. That 1s, one or more
home economists will specialize on
macaroni and other durum products,
will prepare recipes for their use, will
issue releases to newspapers and radio
stations, contact the women's maga-
zines and home economics educational
agencies generally in behalf of proper
use of macaroni in the diet and proper
preparation of the product.

Mrs. Clara Gebhard Snyder will
have general charge of the educational
work for durum products in addition
to her present responsibilities for pro-
motion of products of wheat flour.
Added personnel will be obtained to
conduct the work for durum products
under Mrs, Snyder's direction.

It is hoped that the program for du-
rum products will be under way early
this summer. This is a matter in which
the Future Activities Committee of the
National Macaroni Manufacturers As-
sociation has been interested since the
New York convention last June, and
about which there have been several
conferences between the commiltee
headed by C. L. Norris of the Cream-
ctte Company, Minneapolis, and rep-
resentatives of all the durum mills.
Other members of this committee are:
President, C. W. Wolfe, (ex officio),
C. F. Mueller (Finances), Peter La-
Rosa (Standards), Albert Ravarino
(Statistics), Peter J. Viviano (Trade
Practices), Frank Traficanti (Public-
ity & Education), Guido P. Merlino
(Labor & Welfare), and lrving A.
Grass (Membership).

Horizontal vs.
Upright Package

Is the wupright macaroni-noodle
package more practical than the hori-
zontal?  \What is a “working trade-
mark?'  These questions of natural
interest to packers of macaroni foods
were \'c?' nicely treated in the Janu-
ary, 1945, issue of the Packaging Pa-
rade. A full page and a half of pack-
age illustrations amplify the arguments
presented.

The article tells of the unigue han-
dling of the trademark by a distributor
of dictary foods, particularly egg
noodles.  Comparisons are made be-
tween the upright and the horizontil
package designs, to the advantage of
the latter.  “The designers hit upon
the idea that the trademark profitably
could be ‘put to work," at the same time
doing an even better job at its cus-
tomary task of strengthening identity
and memory value."

The trademark of the packer and
distributor of egg noodles and other
macaroni products is put to work on
the new carton by making it a fune-
tional part of the design. A die-cut,
cellophane-covered  window s em-
braced by the trademark itself, The
window makes it possible to use a
single set in the various sizes of cgg
noodle cartons for the several different

shapes or types of that product,  Cello-
phane bags were used before the war.
Stock boxes were substituted when
cellophane bags were restricted and
now the special design.

Resides the trademark, the wide front
of the horizontal package permits the
use of illustrations of special dishes
which may be prepared from accom-
panying recipes.  Creators of  this
package believe copy is easier to read
on long panels,

General director for  pre-cooking
macaroni products are printed on one
of the side panels. Also appearing
on the panel is the trademark and some
promotional copy on the “high quality”
of the foods sold under the mark.
Cartons are varnished to improve ap-
searance and to proiect printed color
illustrations and design from abrasion.

The other side panel carries copy
deseribing the ingredients of product,
and telling how they prepare and what
their general nutritional propertics are;
it also carries essential information on
brand and weight of contents, as well
as the trademark. ,

The article continues—"Use of the
carton as a horizontal package not only
results in long copy pancls, but also
better display, and shelf visibility.
That shaped package stacks well and
takes about the same amount of shelf
space as does the vertical type.”

I
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Fast Filling

o all "ypes of
> envelopes,

s bags and
> containers

WHIZ-PACKERS are the ideal bench-
type machines for handling Popcorn,
Peanuts, Candy and Nuts—Frozen
Peas and Beans—MACARONI
ALPHABETS. ELBOWS and SHELLS
—Collee, Tea, Spices, etc.

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

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

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.

Send Us Sample Packages of
Your Product for Quotation
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Government Acts and Reports

Merit Awards to Wholesalers
Commitlee

In public recognition of outstanding
service to the nation and the trade
during the war emergency, the OPA
has conferred upon the members of the
National Wholesale Food Industry Ad-
visory Committee Certificates of Meri-
torious Service for “sound advice and
devotion to the welfare of the nation.”
The certificates were presented [,
James I, Brownlee, OPA Deputy Ad-
ministrator at a lunchicon tendered the
Committee jointly by the United States
Wholesale Grocers Association and the
National-American Wholesale Grocers
Association at the Hotel Statler,
Washington, April 25, 1945,

Amigen to Netherlands

In an effort to prevent death by-

starvation of some 80,000 residents of
the Netherlands who have reached a
condition that makes normal digestion
of food almost impossible, two ship-
ments totaling 16,000 pounds of a pro-
tein preparation known as amigen was
sent by plane the first part of May,
reports the Foreign Economic Ad-
ministrator.

Lend-Lease 1o Russia

According to Leo T. Crowley, For-
cign Economic Administrator, a total
of 5,346,000 short tons of war ma-
terials were shipped from the Western
Hemisphere to the Soviet Union dur-
ing the ninc-month period ended
March 31, 1945, This represents 10
per cent more than was promised un-
der the terms of the fourth protocol.
With the exception of some cash pur-
chases and some materials lend-leased
by Canada or transferred by the Drit-
ish in this hemisphere, all of this was
provided by the United States as lend-
lease to aid the Soviet war cffort.

Pacific Islands Provide GI Veqgelables

Approximately 3,000,000 pounds of
fresh vegetables are being turned over
to the Army and Navy in the Pacific
cach month, thereby saving  that
amount of space, at Icast. The vege-
tables are paying their way. At an
arbitrary value of 10 cents a pound,
the value of the crops comes to about
$300,000 a month. Today, some 5,000
acres in the South Pacific yield bumper
crops of watermelons, lettuce, comn,

cucumbers, muskmelons, tomatoes,
squash and other truck crops, mostly
on Cu m, Tinian and Saipan.

Limit Ne-Packaging Costs

Effective May 17, 1945, were
changes in the packaging provisions of
the wholesale and retail “fixed mark-
up.” These now limit to a total of
three cents the amount that a seller
who buys in bulk may add as packag-
ing costs on sales of food items, weigh-
inge five pounds or more. . . . OPA,

Pests and Pests

“Peace will bring pests,” states the
May 21, 1945, release by the United
States Department of Agriculture,
Does this mean that the macaroni-
noodle industry may expect the return
of the price-cuttig and quality-rob-
bing “pests” when things again become
normal, or does it refer strictly to the
insects, etc., that destroy crops, rather
than business?

Seltlement Record

Do you know that since the war be-
gan, up to March 1, 1945, the War
Department has terminau d 36,148 and
scttled 33,433 fixed-price contracts and
the Navy Department has terminated
7,452 and settled 4,916, The commit-
ment value of these terminated fixed-
price contracts u[; to March 1, 1945,
added up to $17,750,000,000. And in
the War Department less than 15 were
appealed to the Board of Appeals, and
in the Navy less than 6. This is an
accolade for the idea of settlement by
negotiation. This means that war con-
tractors and the military services can
sit down together and negotiate a final
scitlement of terminations  without
months of minute auditing and legal
research. The principle is sound be-
cause it works. . . . it has worked in
99 per cent of these terminations.—
Army-Navy Production Adjustment,

Capacity for making synthetic nitrogen
oroducts_has increased so greatly in the
nited States during the war that imports

of nitrates from Chile may be eliminated *

after the war.

A full-grown kangaroo rat can carry a
teaspoonful of seeds in each check pouch,
and at this rate would have to make 600
trips with loaded “packs” to accumulate one
bushel.
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Rossotti Lithographing Co.
Announces Appointment

Rossotti  Lithographing Co., Inc,
announce the appointment of Mr, Har-
vey W. Petty as territorial sales man-
ager for Georgia, Florida, North and
South Carolina, Alabama, Southern
Tennessce, He will be in charge of
the new offices being opened by Ros-
sotti at 1106 Barnet National Bank
Bldg., Jacksonville, Ila,

Mr. Petty is a native of Georgia,
and is very familiar with the prob-
lems of the southeastern territory, hav-
ing lived and worked in that section
all of his life.

He has spent considerable time in
the home office and plant, studying
technical and manufacturing processes
as well as merchandising and packag-
ing procedures and hopes 10 present
to their southwestern trade the latest
and most modern ideas in the way of
packaging designs, branding and trade-
marking, and packaging all types of
food products.

Liguid, Frozen, and
Driea Egg Production
Marck, 1945

"The production of liquid ezg during
March totaled 120,773,000' pounds
compared with 194,738,000 rounds
March last year—a dccrease of 38 per
cent, the Burcau of Agricultural Eco-
nomics reported. Of the total liquid
produced in March, the quantity dried
was 49 per cent less thun the quantity
dried in March last year; the quantity
frozen was 19 per cent less than the
quantity frozen a year ago and the
quantity used for immediate consump-
tion was 69 per cent less than the
quantity used for immediate consump-
tion in March last year,

Dried cgg production in March to-
taled 17,845,000 pounds compared with
31,982,000 pounds in March last year.
Production consisted of 16,608,000
pounds of whole egg, 159,000 pouuds
of albumen and 1,078,000 pounds of
valk. The quantity of cgg dried during
the first 3 months of this year totaled
47,171,000 pounds compared with 79,
584,000 pounds during the same period
last year—a decrease of 41 per cent.

The production of 6(!))
pounds nrfmzt:n eggs was 14,211,000
pounds or 19 per cent less than the
record high production for that month
of last year. Production for the first
3 months of this year totaled 96,
659,000 pounds compared with 125,
069,000 pounds—a decrcase of 28,-
410,000 pounds or 23 per cent. Stor-
age holdings of frozen egg on April 1
totaled 115,344,000 pounds compared
with 148,557,000 pounds on April 1,
1944, and 92,552,000 pounds, the April
1 (1940-44) average.

582,000 -

 ——— gy
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

We illustrate herewith our latest model drying unit, which ha: 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 Sireel
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

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

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

156-166 Sixth Street

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

Address all communications to 158 Sixth Streel

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

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

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

159-171 Seventh Street

e

THE ULTIMATE PRESS

From Bins to Sticks IWithout Handling

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

Do nol conluse this press with those being olfered by several
compelitors, It is the only continuous press that is guaranieed
lo automatically sproad macaroni, spaghetii or any lorm ol long
pasle as soon as the machine is installed. No experiments
necessary alter installallon.

In oflering this machine to the trade, Consolidated adheres
strictly to its policy of ollering only equipmeni that has been

tried and proven in every particular. The purchasor is there:
fore assured that the machine will lulfill each and every claim
as soon as it is pul into operation.

From the time thal the raw malerial is led inlo the receiving
compartrient unlil it is spread on lo the slicks. no manual opera-
tion of any kind is necessary as all operations are conlinuous
and automalic. Manulaciuring costa greally reduced. Percent-
age of trimmings greatly reduced as oxirusion s by direct
hydraulic prossure. Production {rom 900 teo 1.000 pounds per
hour. Recommended where long. continuous runs are required.

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

Address all communications to 156 Sixth Street

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

.

GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

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

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

: 156.166 Sixth Streot BROOKLYN, N. Y., U. S. A. 159171 Seventh Straet

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

It has a length cutting lmife and a conveyor belt
to carry the cut noodles to the collector for con-
voyance to the noodle dryer or to the trays.

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

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

Write for Particulars and Prices

AN IR AR PR Ty
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WFA Food Sales in
March Total $2:560,621

War Food Administration sales of
Government-owned food during March
totaled $2,560,621, an increase of $1,-
173,944 over February sales, and
bringing all sales since May 1, 194,
to $34,148,857.

More than 50 per cent of the sales
made since May, 1944, are of items
purchased originally during periods of
temporary surplus to prevent market

i prices from falling below the level pre-
7 scribed by Congress. Those items
i which were not used on government
] supply programs are being sold back
f into civilian markets, Other sales rep-
{ resent items released from government

inventories and replaced with newer
merchandise in order to keep supplies
fresh, and a small per cent of the sales
are items that have been declared sur-
plus war property by WEFA and other
EO\'I:'I'H[“EI“ ngcncics.

Most of the increase over February
sales came from the sale of dairy and
poultry products which totaled $1,310,-
874. Of this $1,114,124 came from the
sale of frozen epys, purchased orig-

inally as shell cggs to support prices
and subsequently frozen. Other items
in this commodity group sold during
March were evaporated milk, dry skim
milk, condensed milk, dried eggs and
shell eggs. March sales of these items
represent 31 per cent of total monthly
sales, and bring to $17,558,616 the
cumulative sales of dairy and poultry
products since May, 19:H.

Sales of meat and meat products
during March totaled $415,323, or 16
per cent of the monthly total. Nearly
all of this, $414,993 came from the
sale of frozen pork which was made
available to  manufacturers  holding
Commodity Credit Corporation con-
tracts for pork tushonka, The meat
will be used only tor this product,
which then will [‘u' sold back to the
Government under CCC  contracts.
Some hams, picnics and bellies also
were sold during the month. March
sales bring the total amount received
for meat products since May, 19H, to
$3,282,161.

Grain and cereal products sold dur-
ing March returned $393,304, or almost
16 per cent of the monthly total, and
bringing cumulative sales  of  these

commaodities to $4,257,100. Dry beans
brought $302,893, and canned dry
beans, $88.770. Smaller amounts of
garbanzos and white flour also were
sold.

C. W. Taylor Wil
Represent H. B. Fuller
In Indiana

H. B Fuller Company, St. Paul,
Minnesota, manufacturers of indus-
trial adhesives, announced today than
Cecil W, Taylor had been transferred
to Indianapolis, Indiana.

Mr, Taylor will be district represent-
ative, handling the state of Indiana,
He is an experienced adhesive service
engineer, having spent a number of
years with the Fuller concern. Pre-
viously he headyuartered in Minneap-
olis, servicing accounts in Minnesota,
North and South Dakota.

A complete stock of Fuller products
is carried in Indianapolis at Henry Co-
burn Warchouse and Storage Company.

North America has over half the world's
known supply of lituminous coal.
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BERTR L

Light in weightl
Easy to Usel

Mounting Bracket

for fastening to wall
or table . . . available
at $1.00 extra.

Ready for immediate
shipment on priority of
AAS MRO or higher.

Wood Handle
has 7 coats of plastic
for Safery

Hand-Operated
HEAT SE,ALER

l Only
51950

Lo.b Milwaukee, Wis.
Terms: 1-10-30

3 heat switch gives
the proper heat for
every lype of paper

Ideal for Cellophane!
Practical for Other Malerials Too

Other Pack-Rite Heat Sealing
Machines:

e DOUGHBOY Rotary Hol Krimp

Sealer.

® DOUGHBOY Toggle Jaw.
® E.-Z Adjusicheat.

Pack-Rite
MULTI-USE
SEALER

seals bags, packages with
one fast whisk!

Here is the practical, inexpensive heat-
sealing toal that you will lind a theusand
usea lor, about your plant! Seals quickly
and easily! As many as 24 in use by
one hrm—preferred all over the nation
Rush your order loday!

PACK-RITE MACHINES

828 N. Broadway, Milwaukee 2. Wis,
Please rush complete data on your

Multi-Use Sealer tor

Attention of

Firm

Address

City State
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ANY macaroni manufacturers call

" . . n
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 ourorders are

repeat orders from regular customers.

COMMANDER MILLING CO.

[ Minneapolis, Minnesota

YOI.I

Commander Superior Semolina ther COMMAND

the Best
When You

DER
SR

SUPERIOR

PURE PURLIM WHLKT

SEMOLINA
, %%nw“‘w

Y

Food Processors Make
“V-E Day" Possible

The nation’s farmers and food proc-
essors were lauded on “V-1E Day™ for
their outstanding food production and
processing achievements which helped
make that enviable day possible, by
E. O. Pollock, Midwest Regional -
rector of the War Food Administra-
tion's Office of Supply.

“Certainly the final collapse of Gier-
many and the liberation of enslaved
Europe was trememlously hastened by
the American food, produced not only
in the mid-west but everywhere in the
United States,” said Mr. Pollock; “to
them V-E Day must have been a mo-
ment of solemn pride because it is evi-
dence that their long hours in the ficlds
and processing plants have not been in
vain"”

Military leaders have time and again
stated that the American fighting men
are the best fed of any armies in the
ficld, a fact which is of great impor-
tance in building fighting morale and
in making it possible for the sustained
and exhausting type of warfare which
was necessary to bring Germany to her
knees. American food helped provide
the knock-out punch to the enemy!

In addition to the importance of
American food in feeding our fighters,

one must not overlook its importance
in aiding our fighting allies and in pro-
viding emergency food for civilians in
liherated countries. It helped preserve
order behind the lines in areas con-
quered by our troops. Military ex-
werience had already shown that starv-
ing civilian victims of modern warfare,
roaning hungrily around the areas just
behind the fighting lines, can be more
trouble than a fully armed and equip-
ped division of the enemy.

There is a warning note that must
not be overlooked.  The war is only
half over and there still remains a
deadly and vicious enemy in the Pa-
cific to subdue. Food providers, too,
must  continue to produce all-out.
“This is a time for prayer and for
steal fastness,” he said, “and 1 know
that American farmers and American
food processors will not fail to recog-
nize their continuing responsibility.”

Less Cellophane
For Packaging

Military and other war demands for
cellophane reached a new high during
March, E. T. du Pont de Nemours &
Company disclosed today.

One of the latest military uses of
the transparent film is a protective
package for propellent powder used in

60-mm. and 8l-mm, mortars. Each
shell carries its own charge of high
cxplnsi\'e. but it has to be sent to s
objective by a charge of powder det-
onated at the base of the mortar.  This
is accomplished by attaching packets
of powder to the “fins” of the shell.
An ordinary shotgun type shell det-
onates the propellent charge.

It was found difficult to keep the
propellent powder dry in the field until
the Ordnance Depariment worked out
a method of packaging it in moisture-
proof ccllophane, heat-sealed at all
edges.

Current operations in Germany and
the Pacific have called for increased
use of the mortar and have brought
heavy demands for mortar ammuni-
tion.

As a result of this new use and the
sharply increased demand for other
military purposes such as gas-protec-
tive covers for personnel, packaging of
combat rations, medical products and
ordnance parts, there will undoubtedly
be a temporary reduction in the amount
of cellophane-packaged food and to-
bacco products available to the public.

—_—

Three promising insecticides, developed to
replace or supplement the supply of roten-
one and pyrethrum, are DDT, ground Mex-
ican sabadilla seed with lime as an acti-
vator, and an abstract from Ryania, a South
American shrub.
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CLOVERBLOOM FROZEN YOLKS

In noodles it's the appearance...good color and
texture that make customers buy! And it’s casy
to give your noodles this sales appeal with Clover-
bloom Frozen Yolks. For Armour packs these
yolks especially for you noodle manufacturers.
They're carefully selected with your needs in
mind, then checked against a scientific color
guide to assure uniform rich color in every batch.

Cloverbloom Frozen Yolks are guaranteed to
provide 45% solids, thus assuring a finished
product that meets all requirements. Their fresh
qualities and purity can always be counted on,

UNION STOCK YARDS, Chicago 9, liiinols

MACARONI

For NOODLES that...

JOURNAL

for Armour selects only breakfast-fresh, pure,
clean shell eggs to be labeled Cloverbloom.
And they're packed in the spring of the year,
when egg quality is highest. All are candled,
carefully inspected . . . and pre-cooled 48 hours.
Then broken in air-conditioned rooms...clarified
to remove every trace of grit, shell or fibre, and
laboratory tested for purity.

For noodles that have better color and flavor
..sell faster...you can always depend on Clover-
bloom Frozen Yolks. A trial order will prove
their advantages in your shop.

"ARMOUR

Buy More War Bonds and Keep Them!

~ : Creameries
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NEW — Warhorn PACKOMATIC |

New PACKOMATIC Model D Case
Sealer With 10-ft. Compression Unit

-

Modern Design!

PACKOMATIC CABE SEALERS are furnished
for automatic sealing of both tops and bottoms
on one machine—or for top-sealing or bottom-seal-
ing only, il desired. Portable or stationary models
are available . . . adjustable to a wide varlety of
case slzes to handle regular corrugated or fber
shipping containers at various speeds required.

You'll want 1o learn more about the NEW PACK.
OMATIC—also about other PACKOMATIC pack-
aging equipment—Case Imprinters . . ., Carton
Sealers and PFillers . . . Net Weight Scales

Added Capacity!

PING

ing devices) . . . Auger Packers ., .
Tube Cutters . .

+ + + Paper Can Sctup Conveyors.

These are but a few of PACKOMATIC'S many
quarter-century contributions to better packaging
+ + . more cconomical and more efiective package
handling. Requests for inlormation entail no obli-
gation. Write, wire or phone—or consult classified
directory for PACKOMATIC office nearest you,

PACKOMATIC

PACKAGING MACHINERY
J.L.FERG

NEW YORE — CHICAGO — BOSTON — CLEVELAND
SAN FRANCISCO — SEATTLE

BSSON COJOLIET /i

Smoother Operation!

« » « Carton Making Machines . . .Dating (Cod-
. Paper Can
. Paper Can Tube Gluers . . .
Paper Can Shrinkers ., . ., Paper Can Cappers

— DENVER — LOS ANGELES

May, 1945

It's new . . . IU's improved.
It's streamlined in design.
workmanship, and fnish—
the NEW PACEOMATIC
Model D Shipping Case
Sealer. lor which orders
are now being accepled.

CASE SEALER

@ Fully automalic

@ Caaes squared automatically
@ Cases led automatically

® No operator required

@ Oporates any desired speed

[} ﬂ-m, sturdy construction

¢ Trouble-free mechanism

@ Easy 1o keep clean

® Low maintenance cost

@ Positively controlled glue-sirip
saves upwards of 50%, adhesive
@ Top and bollom bell-driven

Macaroni to the
Rescue

“V-E Day" was officially celebrated
on May 8, 1945, by an official procla-
mation by President Harry S. Truman.
It mentioned the unconditional surren-
der of Germany, and the beginning of
a series of serious problems—that of
continuing to feed our armies, the mil-
lions of released prisoners that have
existed on starvation dicts for many
months, and the feeding of many more
millions of nationals, both friendly and
unfriendly, that look upon our country
for succor.

The several agencies of the War
Food Administration that follow close-
ly behind a victorious army are finding
the task almost insurmountable, but
with American determination and the
help of the food producers and proc-
essors, they are determined to do this
humanitarian work well.

Among the foods chosen to feed
these millions are macaroni, spaghetti
and egg noodles that have already done
a worthy job and that will continue to
do so insofar as the manufacturers are
concerned, not only for the balance of
1945, but probably for a year or two
lmlgx‘l‘.

Ivery manufacturer in the maca-
roni-noodle business will be expected
to supply his share of the quantity of
the food needed for this purpose amd

required by our Government.  To neg-
lect doing so is hardly fair cither to the
War Food Administration or to fellow
manufacturers, It must be done de-
spite demands for domestic use, favor-
itism for onec's own brand, semolina
shortage or container scarcity.

In this connection reference is made
to the April 7 request by the Office of
Supply, Commodity Credit Corpora-
tion, War Food Administration,
Washington, D. C., for bids on “2,400,-
000 pounds of Durum Flour and Soy
Egg Spagheti.”

Delivery is desired not later than
June 30, 1945. Reports are that the
manufacturers have accepted the invi-
tation of their Government and have
submitted fair bids to cover the entire
need,

Health
Reminders

Sixteen suggested “Steps to Good
Health” summarize the 16 pages of
“A Handbook On Health for Farm
IFamilies,” just published by the U. S,
Department of Agriculture. Prepared
by the Farm Security Administration,
it was approved by U. S. Public
Health Service, Most of the sugges-
tions apply in citics and towns as well.
They are:

1. Eat enough of the right kind of
food,

2, Get plenty of s'eep and recrea-
tion.

3. Keep everything clean,

4. Wear clothes that are suitable
for the weather.

5. Keep your privy in sanitary con-
dition.

6. Drinik water that you know is
safe,

7. Keep doors and windows
screened,

8. Remove causes of accidents and
be careful. =

9. Get rid of breeding places for
germs and rodents.

10, Learn how to take care of
minor sicknesses and hurts.

11. Visit the doctor and dentist for
a checkup once a year,

12. Don't bother the doctor with
unnecessary calls, but see him at the
first sign of a serious illness,

13. Take care of your teeth,

14. Use only the medicines ap-
proved or preseribed by the doctor,

15. Take advantage of the clinics
and immunizations offered by your
health department.

16. Join a group health plan,

A free copy of "A Handbook on
Health for Farm Families” is obtain-
able on request to the U, S. Depart-
ment of Agriculture, Washington 25,
D. C.
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140 Lbs. Not

Duramber

Fancy No. 1 Semolina
Milled at Rush City, Minn

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

140 Lbs. Net

PISA
O NO. 1 SEMOLINA
Milled ot Rush Clly, Misa,
AMBER MILLING DIV'N.
of FU.G.T A

¢ 120 Lbs. Net
Fancy Durum Patent
Milled at Rush City, Miss.
AMBER MILLING DIV'N.
m of FLU.Q.T A

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATI?N

Olficos: 1
1923 University Ave., St. Paul, Minn.

Mills:
Rush City, Minn,

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.

This  Champion  Flowr  Outfit automabically  sifts  and
blends the A\nur, removing all foreign gubstances.  Saves
time and dics. Improves produits.

WAR DAYS

HAVE CREATED
A NEW BUSINESS ERA

lor Macaroni and Noodle Manufacturers
—a wider acceplance and use for their
products, but a market that only can be
maintained in the Postwar Era by the
ability of the indusiry to moeot the new
high-speed production methods which
will be the heritage of War Days.

CHAMPION

MODERN EQUIPMENT

FLOUR HANDLING OUTFITS AND
SEMOLINA BLENDERS e MIXERS
WATER SCALES » WEIGHING HOPPERS

all autamatic and accurate

—insure maximum speed and increased
quality of producis, lower manufacturing
and mainlenance costs, which are basic
faclors for increased volume and better
profits, It will pay you to investigale.
Cur Eugineers will weliome the opportu-
mity to arint, you i developmp your post

wvir modermization plane.  No charge or
obligation.  Just wniie ws on your business

CHAMPION MACHINERY COMPANY
JOLIET ILLINOIS

TO END IT QUICKER—INVEST IN MORE WAR BONDS
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Charles C. Rossotti
Heads Golf Club

Golf enthuiasts among macaroni-
noodle manufacturers, especially those
willing to try out their prowess on one
of the finest old golf courses in the
vicinity of New York, will be_inter-
ested in the announcement that Charles
C. Rossotti of Rossotti Lithographing
Co., North Bergen, N. J., has recently
been elected president of the Engle-
wood Golf Club.

“1 appreciate this honor,” says Mr.
Rossotti, “but more so since it assures
any and all macaroni and noodle man-
ufacturers and their friends who may
be in the vicinity of New York, a
friendly welcome to play a round of
polf at one of the oldest championship
golf links in the country. All they
need do on their arrival in New Yor
is 1o telephone my office and I will be
glad to make the necessary arrange-
ments.”

Stocks of Wheat in
Interior Mills, Elevators
and Warehouses

April 1, 1945

Wheat stocks in interior mills, eleva-
tors and warchouses on April 1, 1945,
are estimated at 129,208,000 bushels
by the Crop Reporting Beard.  While

R

OR

MACHINE

Div. of Techimann
Industries, Inc,

828 N. Broadway
Broadway 3355

o P m———

TOGGLE-JAW
HOT SEALER

THERE IS A

DOUGHBOY
j—’ THAT WILL DO THE JOB BETTER

The many exclusive leatures in Doughboy Sealers
make it possible to do any sealing job.
with efficiency and savings in time and money. There
is @ Doughboy model for any need in any factory for
hot krimp sealing of all materials.

REGULAR MODEL, for cellophane |util|fh! materials. .§199.50
[+] oil paper..... $215.00
Heat roll and pre-heater separately controlled,

TOGGLE-JAW TYPE SEALERS

| PAC K"RlTE rmcx.;::: MACHINES

Milwaukee 2, Wis,

THE MACARON! JOURNAL

nearly double the 66,535,000 bushels
on April 1, 1944, and nearly a third
larger than the 1935-43 average for
this date of 99,365,000 bushels, these
stocks are at least onc-fourth smaller
than April 1 stocks in 1943 or 1942,
Disappearance from this position be-
tween []::nuary 1 and April 1 this year
was about 31 million bushels, com-
pared with 79 million in 1944, with 62
million in 1943, and 40 million bushels
the 1935-43 average for the quarter.

The usual off-farm positions are
covered in this report.  Commercial
wheat stocks at the 46 terminal mar-
kets reported by the War Food Ad-
ministration, wheat in merchant mills
reported by the Bureau of the Census
and that owned and stored by Com-
modity Credit Corporation in  their
own steel and wooden bins are ex-
cluded. Stocks of wheat in such posi-
tions as distilleries and feed plants,
cte., where wheat has been stored in

May, 1945

significant quantitics only in recent
yvars, are included.

April 1 wheat stocks in interior stor-
ages are about six times as large as a
year ago in Oklahoma and Texas;
nearly four times as large in Kansas,
and more than twice as large in North
Dakota, South Dakota, and Montana.
In all these six States current stocks
are also larger than average. Stocks in
Washington and Oregon are also larg-
er than ecither last year, or average.
Current stocks in the 8 states named
make up 81 per cent of the national
total.

The sum of the mill, elevator and
warchouse stocks added to farm stocks
April 1, 1945, is 368,291,000 bushels
compared  with 286,214,000 bushels
for this date in 1944, with 502,918,000
in 1943 and 451,177,000 in 1942, This
current April 1 total exceeds that of
any other year of record, except 1943
and 1942, The table below shows com-
bined April 1 stocks by classes:

STOCKS OF WHEAT IN INTERIOR MILLS, ELEVATORS, AND WAREHOUSES
COMBINED WITH STOCKS ON FARMS APRIL 1

Class
Hard red winter.....cooooonios

Hard =

Durum .

White ...

YOUR SEALING JOB IS BIG

SMALL ng

HOT
KRIMP

PRE-HEATER MODEL, lor heavier or

8:inch Jaws 10-inch Jlﬂ'l
$10

828 N. Hroadway

s l Milwaukee 2, Wis

Please send complete information on:

[0 Doughboy Rotary Hot Krimp BSealer

| [ Doughboy Topgle-Jaw Sealer

... 207,535

large or small,

Average
Thousand hushels
1935-43 1944 1945
... 100411 96,702 124,582
L. 41,323 30,077 40,873
. 927 109,412 140,
18301 16268 ° 20,574
32,573 33,755 41,408

368,291

12-inch ;uw:
$113.50

DOUGHBOY
HOT ROTARY
KRIMP SEALER
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The advent of mass merchandising will

eliminate the eager clerk who used to push

your product . . . Tomorrow, Mrs. Consumer will
buy through her eyes . . . and the package with the
appetite and eye appeal . . . the color and attention
values to compel and win her attention will be the product

she carries home. MILPRINT is ready now to give your

package the qualities it will need to make her buy YOUR product

. .. consult us today . . . for tomorrow.

+ Soles Offices at « New York

Chicago + Boston « Son Franclico

Philadelphla « Grand Ropids

Los Angeles * Claveland * Dallas

Minneopolis * Cincinnoll * Aflanta

Pliiburgh » St.Lovis + Indianapolis
Kansas Clty
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Research Work hy

Nnirition Foundation

Apprapriations of $914,190 for 100
correlated research grants to increase
basic knowledge in the field of nutri-
tion have been made by the nutrition
Foundation since its creation  on

Mareh 12, 1942, it was announcey] last

manth by George A. Sloan, President
of the ]mtmhtmn. at its third anni-
versary meeting at the Waldorf As-
toria. These grants, made possible by
contributions from the food industry,
have been made to forty-four univer-
sities and medical centers in the Unit-
ed States and Canada, in building up
an organized research program, Mr,
Sloim said.

Grants Inn"ing $258,100 were made
at \L-stur[l.t) s meeting, Mr. Sloan said,
covering six new research projects
and twenty-four renewals of pgrants
for studies now under way.

Twenty-one areas in which increased
basic information has resulted from
fundamental studies supported by the
Foundation during the past three years
were listed by Mr. Sloan, as follows:

(1) Tdentification of the cight ar
no acids essential to maintain nitrogen
(protein) balance in the human body.
Over twenty amino acids had hereto-
fore been identified but it was not
known which of these amino acids
were essential to the human;

(2) Additional information con-
cerning how the amino acids function
in the body ;

(3) Findings in support of the
need for a high level of vitamin C
intake;

(4) Additional findings concerning
the dietary requirements of calcium
and iron;

(5) The requirements of vitamins
of the b complex and vitamin C, dur-
ing exposure 1o high temperatures
that involve excessive perspiration and
during periods of hard work;

(6) Detter understanding  of the
use of salt and salt tablets in hot cli-
mates.  An adequate supply of water

is much more important than was rec-
ognized ;

(7) Nutritional requirements  of
aviators during long flights and dur-
ing high altitude flying;

(8) The satisfactory use of special
fats in tropical arcas;

(9) Obtaining a better understand-
ing of how sugars are burned and
converted to fat in the animal body,
These studies have, incidentally, giv-
en a better picture of how insulin
functions in the contral of diabetes;

(10) A belter understanding of
pellagra, a  deficiency  discase, and
means of combating it in terms of a
more scientitic use of common food-
stuffs;

(11} Promising findings indicating
that by scientific plant breeding the
quality of tomatoes and corn may be
increased in terms of recognized nu-
trients;

(12) New discovery of the value of
vitamin E, indicating its use in alleviat-
ing muscle degeneration in children;

(13) New information concerning
the resemblance between human milk
fat and other fats of both vegetable
and animal origin;

(14) The importance of the nutri-
tive constituents other than butterfat
in cow's milk;

(15) The identification of a new
essential nutrient for the maintenance
of good lactation;

(16) The development of impor-
tant leads to finding the nature of
the causes that underlie tooth decay;

(17) Additional eviderce that good
nutrition provides an essential basis
for avoiding certain types of intesti-
nal diseases that are prevalent in the
tropics;

(18) The establishment of impor-
tant leads in unravelling some of the
causes of physical deformities at birth;

(19) The development of new
formation u:nwrnmg the  biologica
value of proteins;

(20) Development of new and im-
proved methods of amalysis for a
number of the cssential nutrients, es-
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pu.nlly for the amino acids and vita-
mins; and

(21) Progress in the development
of improved methods of appraising
nutritional status, using methods that
are applicable in medical practice be-
fore there is obvious breakdown and
discase,

New grants made lhen were as fol-
lows:

Harvard University received $47,-
500 tor a five-year study of nutrition
in relution to maternal health, which
will include the problems of pregnan-
cy, chiidbirth, the condition of the
newborn infant, and its subsequent
health and development,

The Public Health Research Insti-
tute of the City of New York received
$10,500 for a three-year study of the
development of micro-chemical meth-
ods for evaluating nutritional status,
There is a critical need for practical
methods of measuring the influence of
nutrition on public health in the mar-
ginal zones of malnutrition,

The School of Medicine and Den-
tistry at the University of Rochester
received $10,000 for a two-year study
of the nature and significance of a pig-
ment associated with vitamin deficien-
cy.

Mr. Sloan stated that grants were
also made to the University of Pitts-
hurgh for studies on self-selection of
dicts; 1o Washington University for
studics on the mechanism of carbo-
Lydrate reactions in animal tissues;
and to the University of Wisconsin to
stidy the characterization of com-
pounds containing bound biotin and
other vitamins.

Wants Equipment
Information

Manufacturers and distributors of
macaroni-noodle plant cquipment will
be interested in an inquiry by Fabrigue
de Biscuits, Cheques Posteaux 11, at
164 \Inrgc. Switzerland, This firm
wants information on all types of mac-
aroni plamt machinery and equipment,

Calcium phosphate added 1o 1able salt
prevents caking.

sales.

Makers of

TRADE MARK
“ America’s Largest Macaroni Diz Makers Since 1903—IV ith

Macaroni Dies

IIOLI)IN G FIIIST l'LAClI

l MAI.D.HBI Macaroni Dies have held first place in the field for over 39 years. The leading macaronl planis of the world
today are using Maldari Insuperable Dies.

It wll pay you lo use Maldari Dies in your business. A better, smoother, finished product will help lo increass your

DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., INC,

178-180 Grand Street
New York City

Management Continuously Retained in Same Family”
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL FLOUR MILLS, INEC

General Offices: Minneapolis

Mills: S51. Paul

Advertise Public Service

Some of the Objeclives of a Public

Nelations Campaign

Macaroni products have never heen
overadvertised . . . and the serviee
rendered by the many firms to the
public has rarclv been made known,
There is a dual publicity job that will
get increasing attention s time passes,

“Iu s suggested,” savs Editor ¢
Publisher, |t‘.l||l‘l’ in the ady vrl|-111g .mcl
publicity field, “and with ineres 1sing
frequency, too, that advertising appro-
priations of the future should include
funds to wlvertise public service as
well as products or customer service.”

In keeping with this thinking, this
magazine submits a list of objectives
that anv public relations  campaign
should have in view, These will be of
int cest o all macaroni products proe-
essors, whether lirge or small adver-
tisers, Here they are:

Promote within the company sound
wperating  policies and  practices that
are in the public interest.

Help your employes to an under-
standing of the prulslum of manage-
ment. Enlist their co-operation as a
part of the enterprise, make them want
1o boost it.

Improve your relations  with all
with whom you do business (including
stockholders). Win the confidenee of
the general public; pradispose consum-
ers toward the purchase of the com-
pany’s products.

Convinee our public servants that
you deserve a high place in our ceo-
nomic firmament.

Supply those who moll public opin-
ion with a sound imerpretation of your
“carporate character”™; with the facts
without which they can but underesti-
mate your public service. Make it im-
possible for them to question your in-
tegrity.

New
Incorporation

Essex Macaroni Corporition, su
cessor 1o Essex Macarom Company, 15
Union Street, Lawrence, Mass., ineor
porated under the Lows of the Com
monwealth of Miassachuseus, May 5.
1945, T capital structure consists of
10,000 shares preferred, par valw
S0, and TOO00 shires common stock
of no par value,  President and treas
urer— ol L. Pagus clerk amd assist
ant treasurer— Robert Fo Sheeran, il
John O, Johnston,

A Continuing Table of Semolina Milling Facts

Quantity of Semolina milled, based on reports o Northweestern: Miller by

nine Minneapolis and Interior Mills,

Production in 100-pouml Sacks

Month 1945 1944 1943 1042

JONREY sioussnminmsiem T 878487 721451 R350975 711,141
PaBRUmie wossarsasaa s swmsmesns RUBAIZ0 035472 H85,633 712770
March ....... A AR I U 795,098 042,246 903,387 080,224
AN i mrea B T e, 20 s 823,981 008 047 73 800 28,308
Niny: sisssesnmsmirami s 704,071 730,903 328110
JUDE: vosem ssspavres i e 656,214 723733 01168
July ©eieiiiieiiin e 716957  I8356 391N
CSUBLISY, invomimsmom masismiam ity mins 880,515 738,903 ANL271
September Lo ROS 178 713,340 (18,002
EIobeY uorvon s s R 019,220 701,051 R70,303
November L...... A TR 063,527 Ri0778 R37.792

December . ooveiiiiiiie i

921,851 RO1847 923,014

Includes Semoling milled for and sold to United States Government.
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12 Per Cent Less
Meat for Civilians

Plans to protect meat supplies for
the armed services and at the same
time obtain more equitable geograph-
ic distribution of civilian supplies were
announced by the office of War In-
formation on behalf of several Gov-
ernment agencics.

The civilian allocation of 3,793,000,-
000 pounds for the second quarter of
1945, War Food Administration re-
ported, represents i reduction of about
12 per cent from the amount available
during the first three months of the
year and to the lowest point in ten
vears.  The civilian_supply will be at
the rate of about 113 pounds per year.
This is approximately 30 pounds per
year less than the record high of 1944
and is about 10 pounds less than was
caten in the average peacetime years
of 1935 10 1939,

Civilian supplies during the second
quarter will include more veal, lamb,
and mutton than were available during
the first quarter of the year, but there
will be less beef and pork.

Simultancously, WFA stated that
secomd quarter meat allocations pro-
vide for increased supplies for U. 5.
military uses and substantial reduc-
tions in supplies for lend-lease ship-
ments.

The program for more cquitable
geographic  distribution of  civilian
supplies agreed upon at a meeling in
the office of James T. Byrnes, Director,
Office of War Mobilization and Re-
conversion, provides for the formula-
tion of regulations apportioning avail-
able supplies of livestocks among all
slaughterers of pork, beef, veal, mut-
tom, and lamb and for the adjustment
of subsidy payment more nearly o
cqualize the competitive  position
among slaughterers,

The program will not inerease the
over-all civilian meat supply  which
will remain tight in any event. It is
expected gradually to correet maldis-
tribution in nonproducing areas, espe-
cially congested war production cen-
fers.
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Total supplies, which are 6 per cent
lower than during the first quarter,
will continue to be short, WFA stat-
ed, and no substantial improvement
can be expected before the fall months
when livestock marketing scasonally
increases.  The end of the war in Eu-
rope, officials stated, will not material-
ly affect the meat situation, and will
result neither in lighter military de-
mands nor in increased civilian sup-
plies.

The only supplies to be made avail-
able for Lend-Lease shipment in the
second quarter of 1945 are 325,000,000
pounds. This includes, pursuant to an
agreement of many months’ standing,
300,000,000 pounds—mostly pork-and-
beef-tushenko, a canned product, one-
hatf lard which has been earmarked
for the Russian army—and which
compares to 294,000,000 pounds allo-
cated for Russia in the first quarter;
and 25,000,000 pounds of meat for the
United Kingdom, compared to 207,
000,000 pounds for the U. K. in the
first quarter. Limited supplies of meat
for feeding civilians in liberated areas
are being made available from stocks
held by the Unied Kingdom.

The reduction in the foreign alloca-
tion is necessary because any further
reduction of supplies in the United
States would create a more difficult
distribution problem. The ration in
the United States will still be some-
what larger than it has been in the
United Kingdom.

The allocation  of 1,381,000,000
pounds of meat for military use in the
second quarter is 4 per cent greater
than the first quarter allocations, It
was explained that the Army today
is required to feed approximately 2,-
150,600 persons, in addition to the U.
S. military personnel, which also rep-
resents a substantiaby higher number
than at this time last year. In addi-
tion to our own forces, it was ex-
plained, the War Department must
provide rations for civilians working
for the Army overseas, prisoners of
war, certain clements of the Allied
armies, including the Filipinos and the
free French, and the lalian army, plus
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Italian Service Units serving with the
U. S. Army. The army has no stocks
beyond working inventories for meet-
ing these increased demands.

Adjustment of menus for the pris-
oners of war, to provide meat substi-
tutes and reduce the amount of meat
required for their feeding, was re-
cently announced by the War Depart-
ment.

Of the total of 1,381,000,000 pounds
allocated for military uses, 906,900,-
000 pounds is for the Army; 381.-
400,000 pounds for the Navy, includ-
ing the Marines and the Coast Guard
87,700,000 pounds for the War Ship-
ping Administration ; 5,000,000 pounds
for the Veterans Administration and
in addition 8,800,000 pounds have heen
allocated for the Red Cross,

Steps 1o assure the fair distribution
of meat supplies were necessary, of-
ficials stated, if the army is going to
obtain the meat it needs to maintain
th GI diet and obtain a fair distribu-
tion for civilians,

OPA was authorized to issue new
distribution regulations to cover com-
mercial, retail and farm slaughter, as
well as custom slaughter. This action
is expected to facilitate the movement
of more cattle and hogs into federally
inspected slaughter houses,  The ef-
fects of this, it was stated, will be 10
direct more meat into interstate chan-
nels, where it will be available for mil-
itary use and deficit areas.  Such reg-
ulations, it was emphasized, are not
intended to curtail slaughter on farms
for heme consumption,

DuPont
Appointment

The E. 1. du Pont de Nemours &
Co., Inc., Wilmington, Del., announces
the appointment of Thomas L. Hines
as general manager of the Cellophane
Division 1o succeed the late John L.
Hatt who died the middle of April.
Robert L. Richards will continue as
assistant manager.

New U. S. Battleships have 50 complete
separate cooling systems,

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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PRESS No, 122 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

P’resses
Kneaders
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

Grim Facts About Our
.y e .
Vanishing Food Supplies

1. In spite of rationing, over-all Civilian per capita
consumption of food has inereased under stress of war
activity, and the new knowledge of nutritional needs, this
is inevitable,

2. Military personnel has grown to where it now com-
prises about” 10 per cemt of the wotal population of the
United States, A fighting man requires twice the food
needed by acivilian, Result: 10 per cent linear increase
in food requirements right there alone,

3. The farther our armed forces progress from their
base, the longer the supply lines—the more food in transit,
the more required in reserve depots. 10 may take 3 tons
in transit 1o deliver 1 ton to hungry mouths at the front,
Later, it may take 0.

4, The more suceessiul our armies, the more prisoners
we have to feed. \We are now feeding more than a million
prisoners of war. The second million is clearly in sight.

5. Liberated areas mean food must be supplied to their
inhabitants until they are re-equipped o produce their
own. This is not idealism, Our armies must have co-
operation behind them,

6. Our Allies must he sustained in part with our food
1o aid in the common fight,  Every well-fed British or
Russian soldier helps shorten the war—ior us, as well
as for them,

7. We now stockpile and pipeline foods, for the bulk
of our armed forees, about a sixth to a quarter of the
way around the world. When re-deployment to the Orient
begins, we will be stockpiling and pipelining foods for
these same forces half seay around the world. Which
may mean fice as much goods in transit as we require
at the present time,

- * ]

Where is it all going to come from? Take a last look

at your bathroom scale, brother!

Save "Handpower for Work
Machines Can't Do!!

Today some plants are still
using expensive hand-labor to
sel up and close the cartons for
their Macaroni, Spaghetti and
Noodles, when these operations
could be done faster and more
profitably by machines. This
“hand-power” should be doing
other work in the plant which
PETE . cannot be done by machinery.
TN RokM
LINING MACHINE.

Sets up 15-40 cartons per
minute. One operator.

If your carloning is slill being done
by hond you will bo interested in
learning hew PETERS economical
machines have helped others make
substantial reductions in packaging
costs and increased their over-all
prolit.  Theose PETERS machines,
which provide automatic or semi-
autlomatic setup and clesing, will re-
loase many ol your present personnel
for other necessary work.

A sample of cach size carlon you
are now using will bring our recom-
mendalions prompily. Action on this
muller now may save coslly delay
later, as PETERS expecls lo make de-
liveries in the same sequence orders
are received.

I‘ETEREOJUNNJR CAR-
TON FOLDING AND
CLOSING MACHINE,
Closes 15-40 cartons per
minute. No operator,

PETERS MACHINERY CO. “

; ‘Chicagu. 118

4?£D.Ravenswnnd Ave.
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World Food Production
‘Shows Moderate Increase
Shifts Among Countries
Suggest Postwar
Problems

Food production in the world as a
whole shows a moderate increase since
the outhreak of the war despite scarci-
ties of fertilizers, equipment, labor,
and other essentials of production, re-
ports the U. S, Department of Agri-
culture Office of Foreign Agricultural
Relations,

The increase, however, does not ap-
pear in all countries. While produc-
tion shows a marked expansion in
many countries, it has declined in oth-
ers, particularly in some of those most
vitally .'tiTt'du{ by the war.

The  Department  of  Agriculture
Agency cited a survey of food produc-
tion in 1942 and 1943 in 30 countries
having about 60 per cent of the
world's population, showing an expan-
sion of about 7 per cent as compared
with the prewar level. This increase is
hased on farm output of food crops

MACARONI

and livestock products, measured in
terms of calories.

The most outstanding increases by
major geographic regions were in
North America, where production
shows a 30 per cent expansion. Other
increases were in South America with
17 per cent, Southern and Eastern
Asia with 3 per cent, and Oceania
and South Africa with 1 per cent.
In Western Europe and North Afri-
ca, however, production declined by
6 per cent and in the Middle East by
5 per cent,

The department pointed out that the
data available are not sufficient to
make possible a satisfaclury measure
of changes in rmducli:m in such war-
torn arcas as Russia, occupied China,
British Malaya, and the Netherlands
Indies, Officials expressed the belief,
however, that production in those
arcas has declined considerably since
the beginning of the war. This de-
cline partly offsets the aggregate in-
crease of 7 per cent indicated for
the 30 cunntries included in the sur-

vey. The act result is that the in- J
crease in the world as a whole was 7

probably no more than sufficient to
keep pace with the estimated increase
in the world’s population in that pe-
riod, the department said.

~ The war brought about  many
changes in individual countries and
geographic regions  with respect to
their normal prewar status as sur-
plus, deficit and self-sufficient produc-
ers of various types of foodstuffs,
said the department. Surplus produc-
ing regions, especially those in North
America, strongly emphasized live-
stock production, but their food crops
were increased almost as much as was
the output of livestock products. In
countries normally producing less food
than they consume, especially those in
Western Europe, emphasis was placed
on expanding the production of crops
that could be used directly for human
food at the expense of feed crops and
livestock, This emphasis, it is point-
od out, accounts for a large part of
the increase of more than 60 per cent
in the caloric output of Dritish agri-
culture from the prewar period to
1942-1943.

Heavy Army Macaroni Needs
Preclude Early Export Trade

(Continued from Page 8)

products output there to take care of nor-
mal needs,

All inquiries are being turned down.

When large-scale exports through private
channels are resumed, however, the waiting
demanid will enable the American paste
{:rulucls industry to build up lasting mar-
iets, the trade believes.

Long Term Demand

The fine quality of the goods being dis-
tributed by Auc Army is serving as excellent
advertisement.

In addition, it may be as much as two or
more years before countries which formerly
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Jacobs Cereal

Products Lahoratories
INC.

156 Chambers Sireet
New York 7. N. Y.

Ban]dmin R. Jacobs
Direclor

Consulting and Analyltical
chemists, specializing in all mat-
ters involving the examination,
production and _labeling o,

Macaroni, Noodle and Epg
Producis,
Vilamins and Minerals Enrichment
Assays.

Soy Flour Analysis and Identification.
Roudaa! and Insect Infesiation Investiga-
ons,

Macaroni and Noodle Flant Inspections.

CARTONS

GIVE US ATRIAL

NaTIONAL CARTON (Co.

~JOLIET. ILLINOIS.

For Sale
3000 Booklets

"Americanized
Macaroni

Products”
Price: Ten Cents Each

Sample Copy on Request

National Macaroni Institute
Braldwood, Illinols

produced their own supplics will be able to
do so again.  Machinery has been dstro ved
and in many instances the farming and
where durum wheat was raised has been so
devastated that crops will be cither non-
existent or very poor fur years, it is under-
stood,

“And there is no place else in the world
for Europe to get its macaroni and noo-
dles,” one manufacturer said.  “Our own
Govermment's wheat and our export pro-
gram points to the world wheat situation
=+ * ii's nol at all good, as far as the
starving millions in Europe are concerned.”
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Makug the
Most of ‘45

Like every other salesman, when
the year comes to an end, you begin
wondering what you can do to make
next year a better year.  That's going
to be an especially important question
when 1944 slides out, hecause who
can tell what 1945 will hold for any
of us?

The best any one can do at a time
like this is to follow, if he can, a fool-
proof technique that guarantees suc-
cess in everything a man tackles, re-
gardless of conditions, regardless of

postwar adjustment, regardless  of
anything,
And is there such a technique?

There is. It is so simple that most
men never give it a thought, much less
learn it and put it into practice, but
1 know maybe half a dozen men who
have made it their rule of life. These
men have without exception been very
successful men, in whatever they un-
dertook.

The first man to mention the tech-
nique to me was a remarkable char-
acter who lived in Houltor, Maine,
His name was Franklin W, Hall,
When T met him he was past 80, beard-
ed, busy, energetie, suceessful.  1e'd
heen out West as a boy, knew Wil
Bill Hickock,  During his life he had
heen a newspaper man, salesman, real
estate developer.  And at 85 he had
the energy and outlook of a voung
man,  And was just as successful.

It was he who let me in on a seeret,
if T may call it that.

“Watch your fifteen minutes,” was
his rule of life.

A DIGEST OF
SUCCESSFUL
SELLING IDERS

LLING PAH;

IREGISTERED)

BY CHARLES B. ROTH

His explanation was: “Most of us
fail in life because we don't have time
enough to do the things we want to do.
That is all.  And the only reason we
do not have the time is that we fritter
it away—not by wasting days, hours,
but in such litle ways, by wasting
five minutes today, ten tomorrow.

“I saw this when T was just a kid:
saw that if 1 could make every fifteen
minutes of my day count, the day
itself would come out all right.

“So all my life, which has been long
and not without some honor and sue-
cess, 1 have lived in units of Hfteen
minutes.”

1 still didn't understand  exactly
what he was saying, so 1 asked him:
“But just how does it work?

“Well, I have a job to do, one tha
will take several hours.  In place of
putting off getting started, 1 start at
once, beeause | know that each fifteen
minutes will enable me o get through
just that much sooner,” he explained.

When | had know him for several
years and had watched him work, 1
saw that this indeed was the true rea-
son for Mr. Hall's accomplishments.
As soon as he finished one job, he
tackled another ; never wasting a min-
ute, cherishing those fifteen-minute pe-
riods as if they were gold.

Now, you and your selling in 1947
what has this to do with vou? You
already know, don't you? 1f you make
sure each fifteen minutes you live next
year are lived fully, actively, you will
not have to worry about the twelve
months of 1943—they will taie care
of themselves,

Just What Is Selling?

His name is Paul Treat and he has
made good ina hard, exacting game
life insurance. e has reached the
point where he ean do some profound
thinking on the subject of  selling,
salesmen, salesmanship,

The other day T spent a fascinating
lunch period with him, listening 10
him outline the ideas that have come
1o him from a quarter of a century in
the front lines of selling.

“What is selling, anyway 2 he asked,

“You tell me.”

“I've thought for twenty-live years
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o pet the answer (o that,” he con
tinved, 1 know the usual answers,
I wanted the real answer . .. the phil-
osophical answer.”

“Did you fmd it 2"

“1 think | did”

“What s i

cSelling s explinig” he said.
And went o L have come o see
that the great salesnian is the salesmian
who can explain in the most lueid
and understandable way. That is all
there is 1o selling, explyin what you
have in terms of the need of the pros
]lL’l‘t."

“Looked at in that light, selling
should he o very simple matter, I ub-
served.

“Should e, is the right phrase,”
saidd Mr, Treai. “Actoally, it isn't be
canise proper explaining is s hard
Fver try 1o deseribie, in one briel sen-
renice, what the thing von were selling
conld o for your prospect” Ty i
sometime,  HE vou can’t expliin all the
advantages o one simple,  sueeinet,
memorable  sentence,  vou - haven’t
thought long enough or well enough
i your job.”

've been thinking about Mre. Treat’s
recipe for g suecessful salesman
into one sentence e Teeid explanation
ol his line,

Do vou know, | helieve that is one
af the most important things any of
us wha sell should do Iefore we 1o
anything else. howould make Totier
sifesmien of us if we learned how o
expliin o ourselves first, then 1o
athers,
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OFFICERS AND DIRECTORS 1944-1945

" IRVING GRASS, Vice Presi .
EI' llI acobs, Director of Research ...

Region No. 1
Joseph Pellegrino, Prince Macaronl Mig. Co., Lowell, Mass
Heren Neerter, €. F. Mueller C Ci

enr ueller, 3 o t; . Je
l't!"" l.nl}nu:, V. |JRDl:'l:rEOI°II, {::-: Iyn.'ﬁ.ﬂ\’.]
C..W. Wolle, Megs Macaroni Co., Harrisburg, Pa.
lhfion No. 3
Ralph Nevy, Cumberland Macaronl Mfg. Co., Cumberland, Md.
Regjon, o cbass, 1, J. Grass Noodle Co., Cl

. Irving Grass, 1. J. Grass Noodle Co., , T
Frank ‘l'nt':cauﬂ. 'l'rlﬁu’m'l.l Bros., Ch?ﬂlm ellﬁ-°

Region No. §
Peter J. Viviano, Kentucky Macaronl Co., Loulsville, Ky.

C W WOLFE, President..oovoosseress veveeessMegs Macaroni Co. Harsisburg, Pa.

. C.
onna, Sccuury-Tnnunl.......-.u...--l’. 0. Box No. 1, Braidwood, Illinois

.1, J. Grass_Noodle Co.

, Chicago. 1L
12026 1 St. N. W., Washington, D

Region No. 6
] 'jl. Diamond, Gooch Food Products Co., Lincoln, Nebr.

Region No, 7

Ralph Raulli, Sunland Discuit Co., Los Angeles, Calif.

Region No. 8

Guido P, Merlino, Mission Macaronl Co., Seattle, Wash.

Region No. 9

C. L. Norris, The Creamette Co., Minncapolis, Minn.
At.Large

ohn . Zeregs, Jr., A. Zerega's Sons, Inc. Drooklyn, N. Y,

’.'\Hnn Rmag:u.'l Mound Eiur Macaroni Ca., St. Louls, Mo.

Louis 5. Vagnino, Faust Macaroni Co., Su Youis, Mo, =

Albert S, Weiss, Weiss Noodle Co., Cleveland, Ohio

Tha .Sano.tamat'A Lotton

Industry Conference

In normal times it is customary for business associa-
tions to hold annual conventions at a selected time.  The
conventions of the National Macaroni  Manufacturers
Association are usually held in June.

At this time there has been no definite statement wheth-
er or not an attempt will be made to hold the convention,
as scheduled, in Minneapolis, June 20 and 21. There
is a general fecling that the convention, as usually spon-
sored by the National Association—an open conference
of all macaroni-noodle manufacturers and allieds—is im-
possible under present regulations. Mobilization Diree-
tor Fred M. Vinson has so far not lifted the attendance
ban, so the Members of the National Association are
asked to be on the alert for an official announcement by
the Noard of Directors through President C. W. Waolfe,

There is a general fecling that the country's needs far
putshadow those of any business, so the association may
choose to substitute a limited business convention for the
usual industry conference. We are sure that the entire
membership will be in full accord, whatever the deci-
sion may be with respect o a convention under pres-
enl circwmslances.

«V-E Day”

Tuesday, May 8, 1945, was official *Victory-in-LEurope
Day."

The entire nation was thrilled by President Harry S.
Truman's announcement of the unconditional surrender
of Germany on that date. The executives and employes
of macaroni and noodle plants showed their elation in
various ways, but according to available reports most
of them remained on the job of producing food for
those in the armed services and for civilians at home and
abroad.

They took proper cognizance of the warning of the
President that “Victory-in-Europe” indicated but the half-
way mark in the nation's fight against aggressor na-
tions, and girded themselves for the second phase of the
battle,

By continuing to produce 1o the Timit, this Industry
can be depended upon to play its part loyally and unself-
ishly, now that this nation and its allies can concentrate
their might against civilization’s greatest enemy—Japan.

When "V-] Day" comes, with complete “Viclory-
against-Japan,”’ the members of this Industry will be
outdone by no others in proper celebration, as presently
they will not be outdone in work for victory.

M. J. DoNna
Secretary

SEMOLINA

L

.




~ These people are winning customers for you

YOQU stake your future volume of business on the color, flavor, and cooking

quality of your products. We stake ours on giving you semolina and durum

flour that will help your products win and hold customers. Shown here are

just three of many tests, everlastingly repeated, by which Pillsbury’s Prod-

ucts Control Laboratory assures yon of sniform quality year in and year out.

Pillshury Mills, Inc.

GENERAL OFFICES: MINNEAPOLIS, MINNESOTA




