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IT'S THE GROUND FORCES

THAT TAKE OVER TRADE TERRITORY, TOO!

After all the air force bombing and artillery shell-
ing, it's the infantry that must mop up and take
over territory gained. Likewise, after all your mer-
chandising and advertising cfTort, it's the appeal of
your packaged product to the ultimate consumer at
the point of sale that wins and holds business.

The Rossotti organization has specialized for years
in the selling tactics and merchandising strategy of
packaging to overcome competition at the peint of
sale. Rossotti starts your packaging and laieling
job with a thorough “reconnaisance” of comp ting

“objectives” to be gained—a thorough survey and
comprehensive analysis of marketing factors, Your
package is built on this well-mapped and detailed
plan—to compete successfully with rival products on
your dealers' shelves.

Rossotti Packaging Consultants are cexperienced
and thoroughly equipped. There is even a modern
kitchen to study nutritional and other selling points.
We grind our own colors and control weather for
best printing results, May not these unusual serv-
ices help you win additional trade territory?

o955y

SINCE 1098

ROSSOTTI LITHOGRAPHING CO. INC. - NORTH BERGEN, N. J.
NEW ENGLAND OFFICE: 200 Milk 5. Bosion 8, Mass.
SOUTHEASTERN OFFICE: 1106 Barnett National Bank Bldg., Jacksonville, Fla.
MID-WEST DIVISION: ROSSOTTI MID.-WEST LITHOGRAPHING CORP., 520 N. Michigan Ave.. Chicage 11, Il

WEST COAST DIVISION: ROSSOTTI WEST COAST LITHOGRAPHING CORP. 255 California St. San Francisce 11, Calil.
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Franklin Delano Roosevelt

1882-1945

The 32nd President of the United Stcites of America
cied suddenly April 12, 1945, while resting from his
crduous duties as a world leader at his little "“"White
Ficuse,” near Warm Springs, Georgia. All America,
yes, the world, was stunned at his untimely death.

MAY HIS SPIRIT REST IN PEACE!
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. and another INDIAN (Meal Moth) bites the dust!

Boy—can _I dl.sh it out! And the Broadnose Grain Weevils, and
-be:t part of it all is that I can “take Roaches—to mention but a few— /
it,” tool all fall before my mighty MILL-O- 48 i

i , Cide artillery. And they don‘t g
(you don’t see me wearing a up again — ever! — (unless yd#s:
gas mask!) sweep them up). ‘7
Mediterranean Flour Moths, Ca- Put me in your “front lines” and’4
COMPLIMENTS delles, Sawiqolh Grain Beetles, start counting the enemy's casual- g
Bean Weevils, Grain Borers, tiesl :
o 'Til death do them part!

ADVANCE MACARONI DIE MANUFACTURING COMPANY, INC.

*EXPLANATION: %‘% ﬂ%

MILL-0-Cide is absolutely non-toxic to humans or warm blooded animals!

-

Division of The Mario Tanzi Company

910 WEST JACKSON BLVD.

CHICAGD 7, ILL.

ADIIVANCE ENGINEERING PRECISION WORKEMANSHIP
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BUHLER

CONTINUOUS PASTE GOODS PRESS
WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED

NEW YORK

OFFICE: . ASSEMBLY PLANT
BEAVER STREET 611 WEST 4JRD STREET
NEBUW YORK 4, N. Y. NEW YORK 18, N. Y.
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OW FuLLY AUTOMATIC

B No operator required

D Eliminates all handling
 of filled cartons

Fram 75 1o 80 Bulteal spaghett
torfeny  tevled eviematicelly
avery minvie with the Coce
Avtematic Sealer

OW every manufacturer, large and small. can en-
N joy the benefits of low cost automatic carlon sealing.
The Ceco Adjustable Carton Sealer at surprisingly low
cost, now makes available a fully gqutomalic machine
with fealures not found on any other equipment in the
packaging field at anywhere r.ear ils price.

The Automatic Ceco Adjustable Carier Sealer elim-
inates all handling of filled cartons. It is quickly and
L easily adjustable for a wide range of carlon sizes. A
- ' speed control adjusts the machine for various require-
ments. With the automatic Ceco Adjustable Carton
Sealer, you can secure straight line production from ..l
ing, through simultaneous top and boitom sealing, to
shipping container, all without any operators.

c ONTAINER
E QUIPMENT
Got details and prices of this new labor-saving, low

Co RPORATION cost, high capacity machine today. Write.
Packaging Machinery Spca'dazh e RIVERSIDE AVE.. NEWARK 4, N. I.

CHICAGO L] TORONTO . BALTIMORE . ST. LOUIS e SAN FRANCISCO L] ROCHESTER

I
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To serve Customers as Fully and as Promptly as
Possible Under Existing Conditions. . .

To Merit Continued Postwar Good Will.

At times we have been short of materials, because
ol war requirements, but we have, without exception,
taken care of all our accounts in splendid fashion . . .
‘ar which we have been highly complimented by our
customers.

Despite such shortages, we have maintained a
high-grade quality in our CARTONS.

ATLANTIC CARTON CORPORATION

NORWICH, CONN.
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— fAmerica’s Finest —

FARM FRESH FROZEN EGGS

Produced and Packed
IN THE HEART OF THE EGG COUNTRY
IOWA — WISCONSIN — MINNESOTA

CONGUMER QUILETS WANTED

We Are the EXCLUSIVE DISTRIBUTORS of Quality Brands
BETTER QUALITY

FROZEN EGGS

MARION FARM

QUALITY POULTRY

GUARANTEED
QUALITY

MERCHANDISE

ACE HIGH

FROZEN EGGS

VIC-3-BRAND

FANCY TUREEYS

——

PURE CHICKEN FAT — RENDERED AND UNRENDERED;

ALL POULTRY BY-PRODUCTS

We Solicit Only Well-Rated, Prompt Paying Accounts
Trial 1945 Contracts Solicited Now
FROM TRUCK LOT —L.C.L. AND CARLOT USERS

Now Building a Permanent Postwar Business

WIRE — PHONE — WRITE IRVING MANASTER

BETTER QUALITY EGG CO.

HONORABL"—RELIABLE—AND CONSISTENT DISTRIBUTORS

1117 FULTON MKT. —

ALL PHONES MONROE 7720

— CHICAGO 7, ILL.




MACARONI ]E)URNAI. April, 1945

MACARONI JOURNAL |

Volume XXVI April, 1945 Number 12 |

Two @i&flt()atis

The Forty-First The Twenty-Sixth

Just forty-one years ago, on April 19, 1904, to be To better implement its policies, to cement closer re-
exact, the Macaroni-Noodle Industry of America at- lations with the rank and file of the Industry and 10

5 A . 4 iromote a more friendly co-operation between manufac-
o . ¢ interests in the then | : - phag
tempted a unification of the many intetests in tl turers and their suppliers of materials, machines and ;

NO. 1 SEMOLINA

MARUPACTURED BY new and I{"’“"i“ﬂ trade by f“"m'_“ﬂ‘ the first “"“'""“l services, the National Macaroni Manufacturers Associa-
MINNEAPOLIS MILLING CO. trade association pledged to the building of an industry tion, after struggling along for nearly fifteen years, folt
equal in importance to the value of the fine grain food the need of a magazine exclusively devoted to the in- 4|
it manufactured. terests of all to attain the above objectives, B
On that day at Pittsburgh, Pa., there was formed the After considerable planning and much detail work, |

there was launched in May, 1919, (he first issue of the

vations aroni and dle Manufac- 4 ! B :
National Association of Macaroni and Noodle Man association-owned trade magazine called Toe New

turers of America, a ““"““ shortened i‘.‘ June, 1919, to MAcAroNt jnlm\'.\t,, to differentiate it from a house
its present one, the National Macaroni Manufacturers organ then being printed by a manufacturer, and which |
Association, owner of this publication, was then nl)sur!n.'(l i B
The cighteen manufacturing firms personally repre- James T. Williams, Sr., of Minncapolis, then Presi- ‘
senteil. at flio crganisatian meskine Tn. 1004 Bresse the dent of lhv National Macaroni Manufacturers Associa-
s ¢ Bz cling | e o tion and the most ardent promoter of the publication !
actual founders of the first nation-wide trade association idea, ably assisted by the Exccutive Committee and the \
representing the Industry.  Fourteen additional manu- toard of Directors of that day, tackled the big problem
facturers joined as Charter Members during the perind with a determination that wotld not be denied,  There
that followed when presented the opportunity to do so, e ‘f"“lllcl'.‘l‘l[ “'h'l:\ "" m""r‘ ”"'I"':']". would be an al- .
as did four allied firms, making its starting membershin most impossible task, that of establishing an official or- w
thirty-six gan of the Association and the recopnized spokesman &
oo Y =81, f the Industry,
* o Star Semolina is a firm founda 3 s Mo . ) 0 _ !
* Tw . Of the original thirty-two manufacturing firms that This publication might almost be termed a “war baly™ .
) H jmnc(l. as Charter Members forty-one years awo, eirht of World War One, as it grew out of a need which |
tion for excellence in your products. Huge are still enrolled as member-firms of the National Asso- the Tndustry was made to realize by the trials and trou- ‘
ciation, six under lll.'l.‘ original names, and two as suc- bles of the macaroni-noodle industry during that contlict. ‘
wheat storage facilities, scientific milling cessors 1o the founding firms, Leaders of the Industry and cspecially officials of the
From its inception foriy-one years ago, the National National Association who had sought them, as they are
Association has had a constant objective—that of con- doing in this war, to co-ordinate the wishes of a war-
i ntrol ke Al Bl . : gy
processes, and exacting laboratory co : tinually improving the conditions confronting the busi-, minded government with the potentialities of this foul
] . MI N N E A P o Ll s ness; its gencral welfare only, not that of any group, industry that went and is going all-out for victory, were
assure uniformity and qualiry of the highest section or clique.  Never in its long history has the Na- determined that a publication sponsored by the \.num ]
; L tional Association represented all of the firms in the f}\;]uu-l!lm:y ..:.I ~.1t:|:|mfrl;lul by :lu trade uli». i ||u.~l|
: g in- Industry, but always the big majority of the progressive if the best interests of the tride were to be conserved.
degree. Two Star Semolina is your best in ; MI L Ll N G try, always the big majority of the progressive M, 1. D whiy bl just been appointed as pernia o
: . ones, always those who believe that in erganization there v 5 !
: v : it} nent Secretary of the National Association was named
e for continued consumce demand. : M PA N Y s sreagth, ; i T cditor of the journal. Taking over where Prosident Wil-
suranc ; s The present membership of the National Association liams left off, he edited “,'i e Yo Brit e,
. . - ol ot ) g e ; : i i o ST 4o
3 . OFFICES ; I{.‘i ?"L'I!u"djtq ufh" O.f I‘l"lul.m “"].1111(1') wp “rlt l""".'“ a job that has been regularly hic during the tventy-six
; GENERAL i t;:c “r”bl‘“l‘_ 5"‘}"}" ‘t‘“ allieds. £ " J”":.'“ celebrating years of service being celebrated by this Tv enty-Sixth
e completion of forty-one years of comtinuous service Anniversary: Edition. . Inciduiitalle 1w [esiGn )
oLIS ?. MlNNESOTA ) ¢ y E cidentally ihis publication has
; MINNEAP 4 to the trade, rightfully proud of the part they have been printed since its inception, in the same plant, now
, played and are playing in formulating policies and ac- operated by the Bruce Publishing Company, Saint aul,
tivating plans for trade betterment. Minn. J
11
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C. W. Wolfe, President NM.M.A.

On the occasion of the observance of the Twenty-
+ixth Anniversary of THE MACARONI JOURNAL as the
official organ of the National Association and as the
recognized "Voice” of the Macaroni-Noodle ]ndu:lsiry.
I wish to compliment the sincere and extraordinary
efforts of the Journal's managing editor, M. ]. Donna,
who should be proud of the fact that it has beenlhis
pleasure fo edit each and every issue of this publica-
fion since it was founded in 1919.

The manpower shortage that allects all of us, has
considerably reduced the assistance that many manu-
facturers have usually been able to give the eduor in
the many details of this big edition, but a preview
shows that the birthday edition will come through with
flying colors. Needless to take up valuable space and
the readers’ valuable time to comment at le_anglh on the
accomplishments through the years—each issue :hv.peuk‘s
for itsell, and the Twenty-sixth Anniversary Edition is

no exceplion.

1 wish to thank the Directors and Association ‘mem-
bers who aided in their chosen way lo make this edi-
tion what it is; to congratulate the loyal membfsrs
whose steadlastness makes possible the continualion
of the Association as a potential factor for gocrd.‘ It,
{00, celebrates its anniversary this month, its forty-first.
For more than two score of years it has served as the
nucleus fromn which industry action springs when
needed. Example: The fine work it has been doing in
this war in full and benelicial co-operation with every
agency ol our Government in the leeding of mllh?ns
of Americans in our armed forces and supplying
civilian needs, too. We are salisfied with our accom-

A%

plishinents and with the recognition given our Associa-
tion and our Industry as purveyors of a good [ood, s0
helplul in keeping our fighters fit, or civilians well,
morally and physically.

New problems and worries {perhaps they are un-
solved old ones) make it necessary that there be or-
ganized action to protect the Industry’s wellare. In
closing, let me interject this thought on a _!ew 9[ the
many things with which we must cope as individunls
or an organized unit:

Presently the durum millers are quile up in the air
about the pending expiration of the subsidy on
semolina and flour on June 30. The mills have their
total capacity sold up to that time. Some macaroni
manufacturers probably will have exhausted their
contracts by that time, too, and mills will have no
production to give them, while other manulacturers
may have more bought than they can order out.

The current shortage of box cars has reduced the
production of macaroni and noodle producls due to
the shorlage ol receipl of raw materials. There is
little improvement in sight at the moment; in lact
the situation may become worse, due lo the lact
that the CCC intends moving a tremendous quantity
of wheat, which they own, to eastern seaboard ports,
and they may use cars that should go to millers.

The National Associalion is working lo benelit the
‘entire industry—that's what our Government olficials
expecl us to do—so would it not be nice il all the
macareni and noodle manufacturers would be just a
little more co-operative with the Association elforts?
We'd welcome their support, now—yed, all the time.

C. W. WOLFE,
President NNM.M.A.
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A Century of Industry Progress

A Review of Upsurges, Depressions and Leveling-Off Periods That Mark
the Progress of the Americanized Macaroni-Noodle Business

The United States Macaroni-Noodle
Industry’s first introduction as an
American business is rather hazy, his-
torically speaking, but records show
that this took place carly in the mid-
dle decades of the Nineteenth Cen-
tury — about a hundred years ago.
Lacking definite records, little has been
attempted in the way of celebrating
the Hundredth Anniversary of the
founding of this imported trade that
has now become a very sizable busi-
ness in the United States and in many
countries 1o which a god portion of
its output is being regularly exported.

FFrom the meager facts available, it
is felt that some unknown European
immigrant, more than likely one from
Ttaly, hungry for a delicious dish of
spaghetti that he had oiten t'ujn_\'ud
back home, was the probable “origina-
tor” of the current American maca-
roni-spaghetti-cgg noodle trade—1"as-
ta Alimentari, as it was probably called
in his mother country.

There is no record of the date or
place where this fine wheat food was
first made commercially, but of the
few old successful firms still in opera-
tion may be mentioned the A, Zerega's
Sons, Inc., of Brooklyn, N. Y., that
was founded in 1848, Deginning in a
small way wilth machines imported
from Europe, it has successfully sur-
vived the Civil War, two World Wars
and several minor convulsions of that
kind; it has carried on through years
of peace, seasons of depression, and
periods of boom. This firm merits
ranking as onc of the leading pioneer
firms in the business,

During its first fifty years, the Uni-
ted States macaroni business expanded
slowly, keeping step with the influx of
immigrants from Furope that had in-
herited appetites for this grain food.
New plants were established as the nat-
ural demand for this food developed.
These were located in the East where
the immigrant influx was first felt,
then westward into the Mississippi
Valley and later to the Pacific Coast,
keeping step with the movement of
immigrants westward,

These were mostly small concerns,
intended to supply local demands. As
output increased and natural “spheres
of business” overlapped, during the
last decade or two of the nineteenth
century, operators began to experience
the worries of competition that set
them to thinking of some kind of
mutually-protective organization  The

M. J. Donna

urge becaime quite dominant at the
begimning of the twemtieth century,
with the result that a general call went
out in 194 for the industry’s first
convention at Pittshurgh, Pa., where
on April 19, 194, a score or more
of the country’s then leading firms
established the National Association of
the Macaroni and Noodle Industry of
America—the predecessor of the pres-
ent National Macaroni Manufactur-
ers Association.

Practically the entire output of the
pioneer factorics was sold in bulk, the
cirly processors being inelined o imi-
tate the twenty-1wa pound hoxes of
many sizes i types of products, sim-
ilir 10 those exported to America by
the more advaneed manufacturers
Ialy and France, Up to the turm of
the century, this business was primari-
Iy bulk, with only a few  special
brands made available in pound car-
Wons or wrappings,

The tremd towards packaging this
food in consumer-size packages started
in a small way at the turn of the cen-
tury, but made considerable headway
prior to and during World War I, with
the consumer package really coming
into its own during the hooming 1920's.

It was during the first World War
that macaroni husiness made its great-
est prowth.  Millions of macaroni-
spaghetti-noodle hungry  inmigrants
had entered the United States during
the preceding frec-emry years. They
depended on imported macaroni prod-
ucts, the brands they were accustomed
to in their home land, to appease their
appetites for this food, and when this
source of supply was cut off in 1914,
they turned, and happily too, to Ameri-
can-made products. The result was the
doubling or trebling of the number
of plants erected specially for maca-
ront production, and the winning of
the lucrative American market which
Ttaly failed 1o regain during the peace
years that followed.

Before 1920, it was estimated that
the combined output of the two hun-
dred or more plants then composing
the macaroni-noadle industry, was ap-
proximately 75 per cent hulk amd 23
per cent in consumer packages. At thin
time there was considerable rivalry,
amd some bitterness, hetween the die-
hard bulk manufacturers and the pio-
neer package men, with the result that
in the early 1920's there was formed
a special organization known as the
Package Macaroni Manufacturers As-

13

sociation.  1ts purpose was  self-pro-
tection and advertising of the advan-
tages to consumers of this packaged
wroduct over the bulk box—simulat-
ing the popular swing or tremd of that
day away from the cracker box, the
sugar barrel and other now obsolete
bulk containers,

The tremd towards consumer pack-
ages  became  almost  an avalanche
through the twenties and thirties, un-
il by 1940 it was estimated that, ex-
clusive of govermment purchases for
lend-lease and for feeding its
prace personnel, the ratio of p
o bulk had been reversed, being then
more nearly 75 per cent package and
25 per cenmt bulk. Prominent m the
bulk business today, are the five and
ten-pound boxes for the large family
tradle, the twenty-pound hoxes for the
heavy  consumer groups, institntions
and the like.

Definitely, the consumer package has
won i decisive victory, with practical-
Iy every firm in the business now
specializing in a retail package of
some Kind, The tendency is to range
the weight of contents 1o the hali
pound,  pound, and  multiples  of
pounds. Towever, there are several
well-known brands that reach  con-
sumers in seven or nine-ounce pack-
ages or cartons, amd a few of lesser
weight, Currently there is quite a flare
for pound packages,

g noodles are properly classifivd
as macaroni products, differing only
in that cggs or ege solids are added
in noodle making.

Tust as Latin Furope immigrants are
credited with the imtroducing of mae-
aroni-making as an American art, so
credit for originating the egg noodle
husiness at it is known in this coun-
try, rightiully goes to immigrants of
Germanie origin. This business, o,
had @ small beginning in the early
vears of American colonizition. It he-
gan as a household  affair,  where
grandmaothers  competed in making
these tasty Hour-egg tidbits, slawly de-
veloped  through  the  years,  fnally
emerging as a small husiness abowt
the time of the Civil War, with pro-
duction in the kitchens and home-to-
home deliveries. Tecause it was neces-
sary 1o pre-weigh egg noodles into pre
determined bundles, for door-1o-door
sales, the egp noodle package became
a Nixture years hefore the macaroni
and spaghetti people found it necessary




w
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or convenient to adopt the package
system for their retail trade.

The egg noodle business began its
emergence from a houschold to a com-
mercial basis in a rather big way fol-
lowing the Civil War, One of the
carliest, large egg noodle manufactur-
ers of the country was the C. I', Muel-
ler Company, Jersey City, N. J. It
was founded in 1868 by Christine F.
Mueller, who first delivered his noodles
wrapped in bundles from house to
house in a basket and later from a
cart to lighten his delivery job.

As with other macaroni products,
progress in cgg noodle manufacture
and distribution was slow, but steady,
At first the processing of egg noodles
wis a special and separate business,
and there are still several large and
important firms that specialize in these
tasty and popular tidbits, but at the
turn of the century, many macaroni
factories added noodle departments,
until today most factories of this food
include egg noodles as the third mem-
ber of the popular “Energy Trio"—
Macaroni, Spaghetti and Egg Noodles,

Egg noodles really came into their
own as factors in the food trade with
the development of “cellophane” as a
food wrapper, shortly after World
War 1. The delicate, golden texture
of cgg noodles scen through the trans-
parent wrapper, appealed to house-
wives of the country and soon cello-
phanc-wrapped packages and window
cartons filled with noodles and other
macaroni products, decorated practical-
'y every grocery shelf and counter.

It was not until after World War |
that the United States government
recognized macaroni-noodle making as
an important_factor in the American
food trade. Prior to that time it had
confined its records of macaroni prod-
ucts imported from foreign countries,
a business that reached its peak in
1913, the vear preceding the outbreak
of the European war, when more than
113,000,000 pounds of this food were
imported, mostly from Italy.  After
1920, the United States Department
of Commerce began to heed the ery
that separate figures on domeslic pro-
duction be compiled, and such records
be released, including figures on the
exportation of American-made maca-
roni-noodle products which had by
that time attained considerable propor-
tions,

In one of its first census reports on
macaroni manufacture covering the
year 1923, the United States Bureau
of Census stated that the industry then
consisted of 343 separate establish-
ments, employing 4,098 wage carners
in varying capacities and producing a
combined total of “Macaroni, Spaghet-
ti, Vermicelli and Noodles™ valued at
$29,556,501. In the government re-
leases of that day, macaroni-noodle
plants were listed under the heading—
“Food Preparations, Not Elsewhere
Classificd.” At the suggestion of the

R T LR T e
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headquarters office of the National
Macaroni Manufacturers Association
during the booming twenties, the bu-
reau agreed to make a scparate report
on the manufacture of this foodstuff,
but continued to list it under “Mis-
cellancous Food Products.” It was
thus reported in the 1925 census of
macaroni manufacture, when 327
lants made production returns. The
industry then employed 4,560 workers
who produced a quantity valued at
$43,489,344.

Some idea of the steady progress
made in macaroni-noodle making in
American factories is gained by com-
parison with the latest production
figures released by the government,
These were for the year 1939, the last
before our country’s entry into World
War II. In that year 328 firms re-
ported a total production of all types
of macaroni products valued at $46,-
153,471, a slight drop from the peak
year of 1937, when the output was
valued at $50,358,752,

The macaroni-noodle  business is
unique in that it is still one of the out-
standing food trades whose producing
units are still very extensively home or
individually-owned. Since 1920, a few
large food firms have cither obtained
control of going plants or erected new
modern establishments, but individual
ownership is still dominant in the
trade. During World War I and fol-
lowing that upsurge cra in macaroni-
noodle factory building, some large
outside concerns thought they rec-
ognized an opportunity for expansion
by entering the macaioni-noodle busi-

April, 1945

ness, and there developed quite a trend
toward entering this business in a big
way. Notable among this group was
a farge meat-packing firm that took
over one of tlu: largest plants in the
country, It was operated with no
great success for about a decade, when
the business was discontinued in keep-
ing with requirements under the fa-
mous Packers Consent Decree. More
recently, several large food concerns
have acquired interests in or title to
a few plants, but the individually-
owned plant idea is still most preva-
lent,

About that same time, it became
quite a vogue for bakeries to install
egg noodle departments.  Soon there
were many such establishments at-
tempting to supply egg noodles to the
trade through their regular delivery
channels, as they did bread and rolls.
The plan was found impractical, since
bread, bakery goods and egg noodles
have little in common,

During the peak boom years of the
late twenties, some macaroni-noodle
manufacturers became imbued with the
big c:ur‘mrntinu idea, “Onc has to be
big to be successful,” they reasoned.
There were quite a number of amal-
gamations, some new incorporations,
and an unnecessary expansion of pro-
duction, but few if any ever realized
their dreams.

Currently there are quite a number
of incorporated concerns operating
successfully, but the big majority of
the 275 plants now in production are
still family or individually owned and
operated.

Forty-One Yearsof Industry Conferences

June Is the Favorite Month; Chicago the Favored City

With the organization of the Na-
tional Macaroni Manufacturers Asso-
ciation at the first general meeting of
the then youthful industry, April 19-
20, 1904, the trade omcrcti’ into an un-
broken series of annual  meetings
through the years to date.

These annual meetings were never
large, but relatively most representa-
tive of the industry, with few excep-
tions. The largest registration in mod-
ern times, was at the convention in
New York City in 1929, when 175
manufacturers and allieds handed in
registration cards, The smallest con-
vention of record was that held at
Atlantic City in 1925, when a mere
handful of manufacturers attended.

The month of June is the favored
month for the industry meetings, the
annual convention having been held
in that month thirty-two times out of

the total of forty-one yearly confer-
ences. Conventions have been held as
carly as April, but never later than
July, excepting for the mid-year meet-
ings in January which have become a
secondary fixture, as far as meetings
go, in recent years.

Chicago leads all other centers in
the number of times it has enter-
tained the macaroni-noodle confer-
ences. Though it was not a favorite
among the early operators, having been
chosen only twice in the first twenty-
one years, it has been the scene of the
annual meetings ten times during the
last nineteen years. Its central loca-
tion, good hotels, railway facilities and
fine train accommodations have made
Chicago one of the busiest convention
centers of the world,

Minneapolis is the farthest west city

(Continued on Poge 52)
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I 945 Usscciation

On April 19, 1945, ninety-two macaroni-noodle manu-
facturing firms and sixteen allieds will join in celebrating
the forty-first anniversary of the formation of the Na-
tional Macaroni Manufacturers Association that through
the years had served the Industry’s interests fully and
faithfully, Of the current supporters of the organiza‘ion,
all of the allicds and all excepting seven of the actve
members have paid 1945 dues. Three of these delia-
quents are Class ““C” members, the others in Clnss“ D"
and “E.” (Class “C" dues arc $75.00 a year; Class “D,
$37.50, and Class "E,” $25.00 a year). All except two
have been heard from and expect to send checks soon.

The membership roll is one of which any trade as-
sociation might well be proud. Of the 2,000 and more
trade associations now representing business in the United
States, only an infinitesimal few can boast of 100 per cent
representation. Frankly speaking, in so far as the maca-
roni-spaghetti-egg noodle industry is r:qnccmcd in this
country, not more than 125 manufacturing firms can be
classified as association prospects, On this basis, the
present membership is about a normal representation of
the industry. The addition of another dozen to twenty
firms, wnu]‘:l make it almost complete.

For purposes of comparison, there is listed below, 1)
the Charter Members of 1919 and 2) the Supporting
Members of 1945,

Association Charter Members

Thirty-two manufacturing firms and four allieds con-
stitute the Charter membership of the first and only
nation-wide organization of the macaroni-spaghetti-egg
noodle industry of America, known as the National Mac-

. aroni Manufacturers Association, Of the original manu-

facturers, six firms are still in business and currently
members of the Association, and two others are direct
successors of the founder firms. These eight continuous
members are:

Crescent Macaroni & Cracker Co., Davenport, Towa

Taust Macaroni Co. (Maull Bros.), St. Louis, Mo.

Minnesota Macaroni Co., Sl._l”:ml. Minn.

C. F. Mucller Co., Jersey C“f' N. L.

The Pfaffiman Co., Cleveland, Ohio

Peter Rossi & Sons, Braidwood, TII. )

Tharinger Macaroni Co, (Lorenz Bros.), Milwaukee,
Wis.

A. Zerega's Sons, Inc., Brooklyn, N. Y.

Only two of the 28 additional Charter Members are

in existence today, but no longer affiliated with the As-
sociation,

Manufacturers

Allegheny Macaroni Co,, Allegheny, Pa.
Anger-Brohel Co., New York, N. Y.
Eugene Bonavoglia, Sparksburg, Pa.

ohn B. Canepa Co., Chicago, 11l

1. Capodilupo, Boston, Mass,

Casimo Catolano, Cleveland, O.
Chardon Macaroni Co., Chardon, O.
Charles Cristadore, St. Paul, Minn.
DelMarmaro & Mazzarano, Spring Valley, Il
The Delicatessen Co., Cleveland, O.

L. B. Eddy Co., Rochester, N. Y.

Vic Greco, New Orleans, La.
Tmperial Macaroni Co., New Castle, Pa.
Imperial Macaroni Mig. Co., Butte, Mont,
Marvelli & Co,, Harbor Beach, Mich.

TS ey
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Michigan Macaroni Co., Detroit, Mich.

National Macaroni Co., Libertyville, Til,

B. Piccardo, Pittsburgh, Pa.

Pittsburgh Macaroni Factory, Pittsburgh, Fa.

F. Romeo & Co., New York N. Y.

San Antonio Macaroni Factcry, San Antonio, Tex.
S. R. Smith Co., Grantham, Pa,

U. S. Macaroni Factory, Carnegie, Pa.
Youngstown Macaroni Co,, Youngstown, Pa.

clssociate Members

Devon Lumber Co., Columbus, O,

P. M. Walton Mfg. Co., Philadelphia, I'a.
W. C. Douglas, Pittsburgh, Pa.

Werner & Pfleiderer Co., Saginaw, Mich.

Association Members

Alba Macaroni Mfg. Co., Brooklyn, N. Y.
Albano Macaroni Mfg. Co., Cleveland, Ohio
American Beauty Macaroni Co., Denver, Calo.

Anthony Macaroni & Cracker Co., Los Angeles, Calif.

V. Arena & Sons, Inc., Norristown, Pa.
Atlantic Macaroni Co., Long Island City, N. Y.
Bay State Macaroni Co., Lverett, Mass.

W. Bochm Company, Pittsburgh, Pa.

California-Vulcan Macaroni Co., San Francisco, Calif.

Cardinale Macaroni Mfg. Co., Brooklyn, N. Y.
Cassarino & Carpinteri, New Britain, Conn.
Catelli Food Products Co., Montreal, Que., Can,
Chef Boiardi Food Products Co., Milton, Pa.
Chicago Macaroni Company, Chicago, Il
Constant Macaroni Products, St. Roniface, Man,, Can.
Cooks Products Co., Boston, Mass.

The Creamette Company, Minneapolis, Minn,
Crescent Mac., & Cracker Co., Davenport, Towa
Cumberland Macaroni Mfg. Co., Cumberland, Md.
G. D'Amico Macaroni Co., Steger, 1l

De Martini Macaroni Co., Inc., Brooklyn, N. Y,
El Paso Macaroni Co., El Paso, Texas

Faust Macaroni Company, St. Louis, Mo.

Fontana Food Products Co., S. San Francisco, Calif.
Fresno Macaroni Mfg. Co., Fresno, Calif.

Gioia Macaroni Co., Rochester, N. Y.

Alfonso Gioia & Sons, Rochester, N. Y,

Gooch Food Products Co., Lincoln, Nebr.

A. Goodman & Sons, Inc.,, New York City, N. Y,
I. J. Grass Noodle Co., Chicago, IL.

Horowitz Bros. & Margarcten, New York City, N. Y.
Ideal Macaroni Co., Cleveland, Ohio

Indiana Macaroni Co., Indiana, Pa.

Italo-French Produce Co., Pittsburgh, Pa.
Kansas City Mac. & Imp. Co., Kansas City, Mo.
Mrs. Kelley's Noodle Kitchen, Dayton, Ohio
Kentucky Macaroni Co., Louisville, Ky.

David Kerr, Ind., Baltimore, Md.

Feystone Macaroni Mfg. Co., Lebanon, Pa.
.F. L. Klein Noodle Co., Chicago, TIL

Kurtz Brothers Corp., Dridgeport, Pa.

La Premiata Macaroni Corp., Connellsville, 'a.
V. La Rosa & Scns, Brooklyn, N. Y.

Meps Macaroni Company, Harrisburg, Pa.
Meisenzahl Food Preducts, Inc., Rochester, N. Y.
Mid-South Macaroni Co., }lemphis, Tenn.
Milwaukee Macaroni Co, Milwaukee 12, Wisc.
Minnesota Macaroni Co., St. Paul, Minn,
Mission Macaroni Mfg. Co., Seattle, Wash,
Mound City Macaroni Co., St. Louis, Mo.

C. F. Mueﬁcr Co., Jersey City, N. J

Musolino Lo Conte Co., Boston, Mass.
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National Macaroni Mfg, Co., P'assaic, N. J.
Noody Products Co., Toledo, Ohio

Northern Illinois Cereal Products Co., Lockport, 111
Oregon Macaroni Mfg, Co., Portland, Ore.
Pacific Coast Macaroni Mfg. Co., Seattle, Wash,
A. Palazzolo & Co., Cincinnati, Ohio

Paramount Macaroni Mfg. Co,, Brooklyn, N. Y.

F. Peps Macaroni Co., Waterbury, Conn,

The Pfaffman Company, Cleveland, Ohio
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Skinner Manufacturing *“o., Omaha, Nebr.

Stokely Bros. & Co., Inc., !ndianapolis, lnd.

Sunland Biscuit Co., E. Los Aageles, Calif.

Tampa Macaroni Corp., Tamp,, Fla.

Tharinger Macaroni Co., Milw; uizee, Wis,

Traficanti Brothers, Chicago, Hlinois

Vimco Macaroni 'roducts Co., Carnepie, Pa.

V. Viviano & Bros, Macaroni Mfg. Co., St Louis, Mo,
Weiss Noodle Company, Cleveland, Ohio

Philadclphin Macaroni Co,, Philadelphia, Pa.
Porter-Scarpelli Macaroni Co., Portland, Ore.
Porter-Scarpelli Macaroni Co., Salt Lake City, Utah

Prince Macaroni Mfg. Co., Lowell, Mass.

Procino-Rossi Corp., Auburn, N, Y.

Quality Macaroni Co., St. Paul, Minn.

( unlil’\' Macaroni Co., Rochester, N, Y.
Ravarino & Freschi, Inc., St. Louis, Mo.
Refined Macaroni Co., Brooklyn, N. Y.

Roma Macaroni Mfg. Co., Chicago, Il
Ronzoni Macaroni Co., Long Island City, N. Y.
Peter Rossi & Sons, Inc., Braidwood, 1l
Roth Noodle Company, Pittsburgh, Pa.

A. Russo & Company, Chicago, III.

St. Louis Macaroni Mfg. Co., St. Louis, Mo.
Sanacori & Company, Brooklyn, N. Y.

San Diego Macaroni Mig. Co., San Diego, Calif.
G. Santoro & Sons, Inc., l!rmkl)'u, N. Y.
Schmidt Noodle Company, Detroit, Mich,
Seattle Macaroni Mig. Co., Seattle, Wash.
Semolina Macaroni Co., Georgiaville, R, L.

Isthe Macaroniand EqqNoodle Indusiry
of America Ready for Postwar
Planning?

Here is the viewpoint ol Charles C. Rossotli, Execulive Vice
President, Rossotti Lithographing Company, Inc., North
Bergen, N. J., Specialists in the Packaging and Merchandising
ol Macaroni, Spaghelti and Noodle Products.

The modern packaged macaroni and
noodle products are a far ery from the
bulk sales of yesteryear. However,
here's a vital question: Has the mer-
chandising and sale of macaroni and
noodle products kept sten with the
tremendous strides made in the mar-
keting of other food products?

The irrefutable answer is contained
in the per capita consumption of mac-
aroni, spaghetti and noodles, Tt is
only a little more than 5 pounds a
year per capita.

It is agreed that one of the primary
requirements of Mrs. Average Ameri-
can Housewife is case of preparation.
Certainly macaroni and spaghetti ful-
fill this requirement adequately. An-
other fundamental” required by Mrs.
Average American Housewife is nutri-
tious food. Macaroni, spaghetti and
ege noodles rank high here too. Then
wherein lies the deterrent to the in-
creased consumption of macaroni, spa-
ghetti and egg noodles? We think that
the key to the entire situation has sev-
eral angles:  An insufficient number
of American housewives know how to
properly prepare spaghetti, macaroni,

and egg noodles. And, hopelessly few
of them can prepare the palte-tempt-
ing, succulent sauces which can make
mill cereal products delectable, There-
in lics a fundamental job. The solu-
tion for it is in the combined efforts of
advertising, promotion, and better kel
education,

Packaging, too, plays a fundamental
role. Too few manufacturers apore-
ciate that their package upon the deal-
er's shelf is their direct sales rep-
resentative. Too few realize that it is
in competition with not only every
other package in the store but with
every hit of advertising, 1t must not
only elaim attention but  create ap-
petite appeal,

With the growing trend of seli-serv-
ice stores, every product will have an
increased sales duty to perform. Un-
less that product tells its message in
stentorian terms and yet ereates a de-
sire for the finished mill cereal, it will
have failed.

The Rossotti organization has spe-
cialized in packaging macaroni, spa-
ghetti and egg noodle products since
before the turn of the century. Na-

West Coast Macaroni Mfg. Co., Oakland, Calif.
A, Zerega's Sons, Inc., Brooklyn, N. Y,

Associate Members

Amber Milling Company, Minneapolis, Minn,
Buhler Bros,, Ince., New York City, N. Y.
Capital Flour Mills, Ine., Minneapolis, Minn,
Clermont Machine Co., Brooklyn, N, Y,
Commander-Larahee Milling Corp., Minneapaolis, Minn,
Consolidated Mace, Machine Corp., Brooklyn, N. Y,
Crookston Milling Co., Crookston, Minn.

F. L du Pont deNemours & Co., Wilmington, Del.
General Mills, Ine., Chicago, L.

H. H. King Flour Mills Co., Minneapolis, Minn

King Midas Flour Mills, Minneapolis, Minn.

Frank Lazzaro, New York City, N. Y.

Midland Laboratories, Dubugue, Towa

North Dakota Mill & Elevator Assn., Grand Forks, N. 1,
Pillsbury Flour Mills Co., Minncapolis, Minn.
Rossotti Lithographing Co., North Bergen, N, |

Charles C. Rossotii

tarally the advancement i the sade of
these products is of greal interest to
us. To further serve this mdusiey we
contemplate the mtionwisde disiribu
tion of an eliborate A-page gues
tiemmaire, which will ask sl niarom
amd noodle manufacturers what the
contemplate domg 1o meet the postwir
demand  for modern packaging arad
maodern merchandising.

A single basic ddea of  sullicient
power coulil very casily increase the
3 pound per capita consumption to
more robust figure. Our findings ol
recommendations will, of course, as
always, be placed before a parent by
of manufacturers for their welfare
and progress.




“Research, Analysis and Promo-
tion," not for the benefit of any as-
sociation, group or classification, but
for the general welfare of the Maca-
roni-Spaghetti-Egg  Noodle Industry
as a trade, is the sole purpose of the
National Macaroni Institute, found-
ed in 1937 and since supnorted by free
and voluntary contributions by pro-
gressive firms in the Induslg who see
the need for Consumer ~ducation,
Products Promotion and Improved
Public Relations.

1t is quile difficult to define what
constitutes a “progressive firm," but
it is the common belief that rhaps
not more than one hundred firms in
the Industry may come under the cate-
gory, measured by the interest shown

Amber Milling Division, GTA., St. Paul, Minn.
Albano Macaroni Mf{g. Co, Cleveland, O.

* American Beauty Macaroni Co., Denver, Colo. .
Anthony Macaroni & Cracker Co., Los Angeles, Calif.

*V. Arcna & Sons, Norristown, Pa.
The Atlantic Macaroni Company,

Bay élai'e Macaroni Mfg. Co., Everett, Mass.
Riutoni Products, Inc., New York, N. Y.
*Buhler Drothers, Inc., New York, N.

Long Island City,

and action taken in matters pertaining
to general welfare of the trade as a
whole—the Institute’s prime reason
for its continued existence.

During its brief years, the Institute
has accomplished much on a limited
income, but it has merely scratched
the surface of the many possibilitics
for trade betterment. It has devel-
oped its program slowly, utilizing ev-
ery cent contributed by its friends to
the greatest end. It has never at-
tained 100 per cent support of the
afore-mentioned progressive firms,
though through the years nearly sev-
enty of them have made donations,
Of these, about forty may be classed
as consistent, year-in, year-out sup-
porters; twenty more are occasional

*Megs Macaroni
Meisenzah! Food
*Mid-South Macaroni Co., Memphis, Tenn.
Milwaukee Macaroni Co., Milwaukee, Wis.
*Minnesota Macaroni Co,, St. Paul, Minn.
*Mission Macaroni Co., Seattle, Wash.

Justitute Supporlers

contributors and ten, one-time givers.

Fifteen allied firms have from time
to time made contributions, ten of
which are consistent givers.

To give credit where credit is due,
there is shown below a list of the going
firms that have supported the Institute
through the years, with no reference
to the sums contributed or the fre-
quency with which they sent checks.

(Note: The asterisks (*) preced-
ing the names of firms on the list that
follows, indicate that they have re-
cently contributed to the Institute
Fund for the first half of 1945.
Forty—eighl as of April 10, 1945, made
varying contributions, ranging from a
low of $10.00 to a high of $100.00
each totaling $2,520.00.)

Co., Harrisburg, Pa.

Products, Rochester, N. Y.

Mrs. Keliey Noodle Kitchen, Dayton, O

Mrs. Slaby's Noodle Co., Circero, 1L
*C, T. Mucller Co., Jersey City, N. g
Wusolino-Le Conte & Co., Boston, Mass.

California-Vulean Macaroni Co., San Francisco, Calif. National Food Products Co., New Orleans, La.
*Capital Flour Mills, Inc., Minneapolis, Minn, Noody Products Co., Toledo, 0.

Cardinale Macaroni Mfg. Co., Brooklyn, N. Y. North Dakota Mill & Elevator Assn., Grarnd Forks,
*Champion Machinery Co., Joliet, TIL N. D. -

Chasin Noodie Cu., Brooklyn, N. Y. Oregon Macaroni Mfg. Co., Portland, Ore.

Chef Boiardi FFood Products, Milton, Pa. *Antonio Palazzolo & Co,, Cincinnati, O

#Clermont Machine Co,, Brooklyn, N. Y *Paramount Macaroni Co., Brooklyn, N.
*Commander-Larabee Flour Mills, Minncapolis, Minn. Frank Pepe Macaroni Co., Waterbury, Conn.
*Consolidated Macaroni Machine Corp., Brooklyn, N. Y. *The Pfaffiman Co., Cleveland, O.

#The Creamette Co., Minneapolis, Minn.

Philadelphia Macaroni Co., Philadelphia, Pa.

#Crescent Macaroni & Cracker Co.,, Davenport, lowa ‘['illsbug‘ Flour Mills Co., Minneapolis, Minn.
c

*Croolsston Milling Co., Crookston,

*Cumberland Macaroni Mfg. Co., Cumberland, Md.
G. D. Del Rossi & Co., Providence, R. L

Minn, Porter-
*Prince Macaroni Mfg. Co., Lowell, Mass,
Quaker Maid Co,, Inc., New York, N. Y.

arpelli

Macaroni Co., Salt Lake City, Utah

The De Martini Macaroni Co., Brooklyn, N. Y. *Juality Macaroni Co,, St. Paul, Minn,
Charles T, Elmes Engincering Works, Chicago, 1. *Ravarino & Freschi, Inc,, St. Louis, Mo.
EasterriSemolina Mills, Baldwinsville, N. Y. Refined Macaroni Co., Brooklyn, N. Y.

*[Faust Macaroni Co., St. Louis, Mo.
“l. L. Ferguson Co., Joliet, 11l

lorence Macaroni Mfg. Co., Los Angeles, Calif.
»Fontana Food Products Co., South San Francisco, Calif.,
Foulds Milling Co., Libertyville, Tll.
sGeneral Mills, Inc., Minneapolis, Minn.
*Alfonso Gioia & Sons, Rochester, N. Y.
Gioia Macaroni Co., Rochester, N. Y.
*Gooch Food Products Co., Lincoln, Nebr.
*A. Goodman & Sons, New York, N. Y.
*I, J. Grass Noodle Co., Chicago, 11l
*Horowilz Brothers & Margareten, New York, N. Y.
*Kansas City Mac., & Imp. Co., Kansas City, Mo.
*Kentucky Macaroni Co, Louisville, Ky.
*Keystone Mac. Mfg. Co., Lebanon, Pa.
I. L. Klein Noodle Co., Chicago, Ill.
*H. H. King Flour Mills Co,, Minneapolis, Minn.
*King Midas Flour Mills, Minneapolis,
*La Premiata Macaroni Corp., Connellsville, Pa.
*V. La Rosa & Sons, Brooklyn. N. Y

*Donato Maldari, New York, N. Y.

Minn,

Roma .\_I:u:nrnni Mfg. Co., Chicago, IIL
Ronzoni Macaroni Co., Long Island City N. Y

Peter Rossi & Sons, Braidwood, T
*Rossotti Lithographirig Co., North Bergen, N. J.
A. Russo & Co., Chicago, TIL

G. Santore & Sons, Brooklyn, N. Y.

Sanacori & Co., Brooklyn, N. Y.

Schmidt Noodle Co., Detroit, Mich.

H. Schoneberger & Sons, Chicago, 111,
*Skinner Mfg. Co,, Omaha, Nebr

*Sy. Louis Macaroni Mfg. Co., St. Louis, Mo.

Stokely Bros, & Co,, Indianapolis, Ind,
Sylvania Industrial Corp., New York, N. Y.
*Tharinger Macaroni Co., Milwaukee, Wis.
Traficanti Brothers, Chicago, 111

*United States Macaroni Co., Spokane, Wash.
*Vimeco Macaroni Products Co., Carnegie, Pa.

Weiss Noodle Co., Cleveland, O.
West Coast Macaroni Co., Oakland, Calif.

*A. Zerega's Sons, Inc., Brooklyn, N. Y.

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

Ingeniously Designed
Accurately Built

Simple and Efficient in
Opeoration

Production—1200 pounds
per hour

Suilable for long and short
cul goods

Presents the Greatest Contribution
to the Macaroni Industry

For Far Superior Macaroni Products

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

QTR D

Brand new revolutionary
method

Has no cylinder, no pis-

ion, no screw, no worm.

Equipped with rollers. the
dough is worked out in
thin sheet to a maximum
density producing a prod-
ucl of strong. smooth, bril-
liant, yellow color, uni-
form in shape. free from

specks and white streaks.
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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 a uniform and smooth finish with brilliant
amber color. The process is fully automatic. A large
number of sticks is fed at one time in the magazine, ren-
dering a supply for about 25 minutes. The trimmings
are automatically carried back to the Mixer.

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

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

CLERMONT MACI INE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER

Patent Nos. 1.627.297
2,223,079
Other Patonts Pending
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AUTOMATIC SHEET FORMING MACHINE

CLERMONT

PRESENTS THE GREATEST CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE
THE RAW MATERIAL TO THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS ."
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s J—
i 1

HIGH-SPEED NOODLE CUTTER i

Write for detailed information to

CLERMONT MACHINE COMPANY, INC.

266-276 WALLABOUT STREET BROOKLYN, NEW YORK
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AMERICA'S millers,
fighting mad, and
armed witha destruc-
tive weapon, are on
the march.
They are blasting weevil and
beetle from inaccessible hide-
outs . . . exterminating the en-
emy wherever signs of insect
life exist. They are sure of
victory this year for they are
armed with the one weapon
that can do a killing job—and
doitright—Dr. Loebel's Spray
Insecticide.

Dr. Locbel's is made exclu-
sively for the job of killing
crawling pests. Unlike cheap,
ineflfective fly sprays that kill
only the weakest bugs, Dr.
Locbel's kills the roughest bugs
that crawl.

Dr. Loebel's effectiveness is
due to its deadly ingredients
which quickly penetrate the

MILLERS RELIEF

od onie avery theee waoki, (hls heavierthaante, |
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DR. LOEBEL’ S

waxy armor of the insect's
body and paralyze the vital
organs. The result is cerrain
death—in every stage of in-
sect development.

In more than 1100 impar-
tial tests by a great university,
Dr. Locbel's has proved it
sell 409 more powerful than
ordinary insecticides. And
during the past 16 years, in
thousands of mills, Dr. Loc-
bel's has convinced millers it
can do a better job—especially
under difficult conditions.

Remember, Dr. Loebel's is
not dangerously flammable. It
is non-poisonous, odorless . .
canbeused withoutshutdowns.

The best way to blast weevil
and beetle out of existence is
with Dr. Loebel's. So switch
te Dr. Loebel's now and arm
yourself with a weapon that
will bring cerfain victory.

THE HUHTIHGTUHQ[ABUHMUHIES INB ' 4

MEvin MUNTINGTON, INDIARA

MILL SPRAY INSECTICIDE b
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armed to do
a better job
in your mill
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Report of the Director of Research
for the Month of March, 1945

The February issue of Tue Mac-
anont Journat did not carry any re-
port from this office as 1 was on
trip to the Pacific Coast where I held
meetings with manufacturers in San
Franciseo, Los Angeles and New Or-
leans,

The San Francisco meeting was held
in the Palace Hotel with a dinner giv-
en me by the San Francisco manufac-
turers, and sponsored by Mr. S. I
Mountain, Fontana Food Products
Company, So. San Francisco. The
following manufacturers attended this
meeting:

Mr. S. E. Mountain, Fontana Food Prod-
wets Co., So. San Francisco, California.

Afr. . L. Gerlo, Rome Macaroni Factory,
San Francisco, California.

Ar. V. De Domenico, Golden Grain Maca-
roni Co,, San Francisco, California.

Mr. F, Bacigallupi, California-Vulean Mae-
aroni Co., San Francisco, California.

Mr. M. Maffei, Italian-American Paste Co.,
San Francisco, California.

Mr, J. B Brinzo, Genoa Macaroni Co., San
Francisco, California.

The objeet of all these meetings was
first of all to et acquainted with the
manufacturers on the Coast and to dis-
cuss with them the activities of the
Association, particularly as they re-
late to the National Publicity Cam-
paign which has been proposed by the
Association to the Durum Wheat Mill-
ers.  All of the above firms approved
the proposal as outlined by the Asso-
ciation and these firms represent, as
I was told in San Francisco, about
00 per cent of the production of mac-
aroni and noodle products in that
arei.

| carried with me copies of the
Standards of Identity which were re-
cently promulgated by the Food and
Drugs Administration and in cach lo-
cality about an hour was spent in go-
ing over these Standards in detail and
in mutually improving our understand-
ing of them.

In Los Angeles the meeting was
held on February 22 at the Biltimore
Hotel where we all had luncheon to-
gether, and this luncheon was spon-
sored by Mr. Ralph Raulli, Sun-
land Biscuit Company, Los Angeles.
The following manufacturers or their
representatives attended :

Mr. K. A. Dallou, Golden Age Macaroni
Corp., Los Angeles, California.
Mr. Delmar Jaeger, Golden Age Macaroni

Corp., Los Angeles, Califorma.

By Benjamin R. Jacohs

B. R. Jacobs

Mr. H. Saidiner, Carmen Macaroni Co,
Los Angeles, California.

Mr. Joe Catino, Catino Maearoni Co., Los
Angeles, California,

Mr. Frank Lombardi, Lombardi Macaroni
Dies, Los Angeles, California.

Mr. Joseph Lombardi, Lombardi Macaroni
Dies, Los Angeles, California,

Mr. John Costa, Costa Macaroni Mfg. Co,
Los, Angeles, California.

Mr, A. Spadoforo, Superior Macaroni Co.,
Los Angeles, California.

Mr. Ralph Raulli, Sunland Biscuit Co., Los
Angeles, California.

Mr. A, Bizarri, Anthony Macaroni & Crack-
er Co., Los Angeles, California,

Mr. Geo, I, Salam, Globe Mills, Los An-
geles, California.

All the macaroni manufacturers of
the Los Angeles area except those rep-
resenting Golden Age Macaroni Cor-
poration and Globe Mills signed the
National Publicity Proposal.  What
percentage of the production of the
Los Angeles area these manufacturers
represent 1 could not determine be-
cause there was doubt concerning the
manufacturing capacity of those who
did not sign.

In New Orleans there was only one
manufacturer who signed the propos-
al and that was J. L. Tujaque, Na-
tional Food Products Company, New
Orleans, La.

All the above manufacturers who
have approved the National Publicity
'roposal together with those manu-
facturers on the Pacific Coast who had
previously approved it represent in all
probability not less than 80 per cent
of the production west of the Rocky
Mountains, There is, therefore, nu
doulit of the intent and resolution of
the macaroni and noodle industry of

this country to proceed with this pro-
gram to its conclusion.

You are aware that the War Pro-
duction Doard has amended Limita-
tion Order L-317 and that this amend-
ment limits the use of fibre shipping
containers for the first six months of
1945 to 95 per cent of the amount
(weight or footage) used during the
first six months of 194,

Those manufacturers requiring re-
lief from the provisions of this Order
should appeal directly to the Container
Division of the War Production
Board, Washington 25, D. C. This
apppeal may be in the form of a letter
and should contain the following in-
formation :

ftalistical Inlormotion

Show your total production for 194,

. Show amount of square feet and ton-
nage of fibre shipping containers used
in 1943 and 19H—show cach year sep-
arately.

3. Show amount of containers required in
cach quarter of 1943, giving i square
feet and tonnage.

1. Show the size of shipping containers

used and the net weight of the contents,

N

Al this information should  be
shown separately for macaroni, spa-
ghetti, vermicelli and noodles.

It is also necessary to certify that
if the appeal is granted your current
fevel of production will’ not be in-
creased.

The appeal should be submitted in
triplicate, but make an extra copy for
your files.

During the month of March [ was
informed by the proper authorities that
the egg breakers and packers were 10
have A meeting with the OPA to dis-
cuss changes in the ceiling prices of
frozen and dried yolks which would
become necessary because of their in-
ability to dispose of their whites and
dried albumen. This meeting was 0
be held in Washington the latter part
of March but so far no increase is in
sight for yolks and in fact increases in
the ceiling price have been discouraged
and in all probability the plan will be
abandoned.  Furthermore, the Gov-
ernment has offered to sell about ten
million pounds of frozen whole cggs
which were declared surplus.  Inquiry
developed the fact that the packers
have bid these in at a price below the
ceiling and since they had first chance
to buy these eggs the offer was not
made to any other buyers.
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. tﬁou'ue QOt it!

Ir} this matter of the seasoning and {lavoring of your Maca-
roni prodpcts, when once you've hit on just the right taste
coml:caimalhon that keeps customers coming back for more, you
can duplicate it accurately, day in and day out—IF YOU‘ USE
STANGE CREAM OF SPICE SEASONINGS. Stange's rigid
laboratory control MEANS production control for you, and the

best example of how the Stange Control System works is in the
dehydrated soup mix business.

Stange seasoned the first successfully marketed dehydrated
soup, and today over 90% of the entire volume of these prod-
ucts contuin Stange Cream of Spice Seasonings. This rigid
laborolpry control means that every ounce of Cream of Spice
Seasoning always has the same amount of natural spice
flavoring power—it never varies.

Let tl_‘le Stange slalf of flavor technicians help you with your
seasoning problems — whether for dehydrated, frozen or
ccmngd products—they’ll create a flavor blend for you that will
be tailor made for you and you alone. And when once you

get it, }"ou've GOT it, for the Stange Control System repro-
duces it for you.

STANGE PRODUCTS:
Cream of Spice Seasonings
Peacock Brand Certified Food Colors
N.D.G.A. Anti-Oxidant

2543 W. Monroe Street

When once you g}at Lt---

WM. J. STANGE G0.

Chicago 12, lllinois
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Upsurge in Macaroni Products
Advertising

Nationing, Scarcity and Competition Are Faclors

in Current Promotional Activities

The question “To advertise or not to
advertise” has long been a puzzling
one to the macaroni and egg noodle
industry, its answer being almost as
pertinent to the industry as the oft-
repeated one of “T'o be, or not to be”
wias to Shakespeare himself. And it
took a war to make some of the proc-
essors of macaroni, spaghetti and egg
noodles certain that the answer must
be in the affirmative.

Through the years, with the excep-
tion of a few pioneers, macaroni and
noodle advertisers have been more
conspicuous by their general absence,
* 3t never for a moment has this form
of promotion ever been completely out
of mind, even with the most hesitant
Ones.

There has been much  guessing
among the advertising fraternity and
among buyers of advertised products
as to just why so little macaroni-
noodle advertising was done in the
past. Probably the answer is that in the
carly days, proprictors of macaroni
product factories were guided by a
single thought—to place on the market
as pood a food at as reasonable a price
as possible, in the hope that the price
would sell the product. Tn the selling
setup of these early days, very little
if any allowance was made for adver-
tising and other expense items that
make for good business . . . and onee
a base price was set, it was almost
impossible 1o change it, because said
liase price became practically the in-
dustry base . .. and it takes conrage
to et away from the easy way.

Processors and producers of other
founds who were not nearly so econo-
m'\'-mimlml. set up their sales plans
with allowances for advertising and
other promotional expenses. Through
such building propaganda, these foods,
less nulritive, more expensive, won
new users, while macaroni amd similar
grain products, with all their natural
goudiess, had to depend more or less
an natural demand, until quite recently.

Dt in the care-free era under con-
sideration there were a few firms
whose executives realized that however
good  macaroni, spaghetti and  cgg
noodles may be, they require adver-
tising to win new consumers and prop-
aganda o retain old ones, They also
realize that consumers are being be-
sieged from all sides by an almaost
endless army of good foods, all claim-
ing superiority in quality, which tend

s

10 make the ultimate buyer more quali-
ty-conscious than price-minded.

In the early days it took great cour-
age to ask a price for brands, a price
that would include a little to cover
growing expenditures for promotion
and building of future good will, To
the few who made an early decision
to change their sales plans, 1o include
an advertising allowance therein, time
has proved that the step was one in
the right direction,

The advent of radio played an im-
portant part in making some manu-
facturers truly advertising-conscious.
More and more radio time is now be-
ing bought by firms in all parts of the
country to remind listeners that spa-
ghetti and similar products will help
them solve serious food problems. A
decade or so ago, some of the firms
that had never hefore spent any size-
able sums in publicizing their products
or the industry, bought some radio
time to broadeast the popular operas;
from this they expanded into almost

MACARONI JOURNAL
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every known radio attraction as car-
riers of their promotional work.

Perhaps the first dent in their ad-
vertising education was when some
pioneering_carton manufacturer con-
vinced a few that the carton was a
natural, most handy, very potent car-
rier of favorable publicity for the food
contained, As the trade changed from
all bulk to part package, more and
more firms made full use of the ad-
vertising potentialities of the carton,
until today, macaroni, spaghetti and
cgp noodle packages rank second to
none in attractiveness, in the many dis-
play  elements and in speaking con-
vincingly of their contents.

But it ook a war with rationing and
general food  scarcity to make the
trade truly advertising-conscious, with
the resull that today the advertising
ideal as taken deep root with promises
that in the near future, no attempt at
selling will fail to take into account
the element of publicity and advertis-
ing as a cost of doing business.

Significant of this new thinking, is
the recent appointment by the Nation-
al Macaroni Manufacturers Associa-
tion of a special committee 0 study
ways and means of co-operative ad-
vertising amd consumer cducation to
make Mr. and Mrs, America more ap-
preciative of the fine qualities of mac-
aroni prmluclh—nulrilinn, economy,
availability and their blending attri-
lutes that make this food complete in
itself and better still in tasty combina-

(Continued on Page 26)

Fred Mueller, adverlising sales promo-
ton manager ol the C. F. Mueller Com-
pany (lefl) discusses advertising and sales
promotion with Gene Hulshizer, who is in
charge of Mueller adverlising for the
Duane Jones Company, which h dles this

The buying public’s ailention will be
called to the fact that macareni is an un-
rationed foed and all advertising will
siress the value of macaroni sales in pro-
moting the sale of allied items such as
tomat: keichup. cheese, and similar

accounl.

items.
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LOOKS LIKE SOMETHING SPECIALY

There is 'something special” about
the way King Midas Semolina per-
forms in your plant, too. It has
the exira measure of salety, the
uniform high quality that you need
in a Semolina under today’s con-
ditions. With King Midas, nothing

KING MIDAS

MINNEAPOLIS

is overlooked, nothing sacriliced
to produce for you the very finest
Semolina. King Midas is milled
with the one idea of giving "some-
thing special” in Semolina per-
formance. You can depend on
King Midas today and every day

FLOUR MILLS

15, MINNESOTA

Congratulations to the Macaroni Industry on 26 Years of Progress

e e —————
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Why the Food Shortage? e PR R e T
Hand-to-Mouth Condition, Caused by Several Factors, Expected to Continue : M m . s A : :
for Some Time. Macaroni Products in Advantageous Position _ ' e Wé '

"AGAINST YOUR PRESENT PACKAGING METHOD | |

While food experts are fearful of  as much as 28 pounds, Last year, with  that in compensation for the shortage
the outlook for 1945, there is little  a wider distribution of buying power, of meat which people are experiencing,
prospect of any shortage of macaroni, the civilian population which formerly  there will be available supplies of milk,

spaghetti and cgg noodles, based on  used only 5 pounds may have used 10 cggs, fish, and dry peas.

the willingness of the processors to  pounds, Whether the situation with respect NEAT=AND

supply and the availability of wheat. As a result of this increase in con-  to cggs will be as favorable as is de- NO SIFTAGE ]
Just fmw the apparent food shortages  sumption by some groups, together sired is doubtful in view of the report

WASTE.

will react on the macaroni industry, with a reduction of 44 pounds in the  that the number of potential laying
depends on what the operators do and — average per capita supply, the people  hens is 10 per cent below that of last
what the povernment buying agencies  who formerly used 28 pounds were  year, and difficulty is being experi-
expect of this particular wheat food in  able to obtain only 14 pounds, or but  enced in expanding the production of
the way of feeding millions in oc-  half their former consumption, Thus,  poultry as rapidly as is desired. In in-
cupied lands. So the future outlook the classes who have been habitual — formed quarters an acute shortage of
for the macaroni men appears much  consumers of butter are experiencing  poultry is expected to continue indef-

SAVING NO. 1

brighter than the picture painted by a severe shortage. initely, and an cgg shortage may de-

“Iusiness Action” of the (lll:nnlu:r of Official reports say this butter short-  velop later this year, a“ﬂ:i‘::g p:i teroliﬁgBTi“:
Commerce, US.A., for the general age is likely to be intensificd during mEL ottty i'erfDO a
1945 outlook. 1945 by a further decline in the civil- Food for Europe? ansiheydeliv per

cent of your product . ..
eliminate siftage losses’

What appears to many to be a puz-  ian supply to an average of about 10

zling inconsistency exists between of-  pounds per capila, n the whole feed supply situation

is because malerials do not readily cling to the

ici ‘ i i only wheat and corn are in really ade- while helping to kee smooth interior surfaces of Multiwall bugs.

ficial assurances of adequate food sup- Potatoes probably will be in short ' I p P X

plies and the shnrta;.:u.-; 1cx]w.'ricm'ml Illy supply durillli.! the late spring and sum- q!u.nlc_supp]) ml :Iui sl o, ol warchouses clean and These bags emply clean, thus cutting retention ),
the nation's civilian population. mer months hecause last year produc- 'S picture could change very quickly tidy. losses,

if unexpected demands from abroad
should l&uv:'lnp suddenly while stocks
of grain in Argentina and Australia ;
are short as a result of an extremely
severe drought,

Actually, this official assumption of  ers of early potatoes lost money selling
adequacy ‘is based on a statistical fic-  at _cciling prices, and so long as these
tion which takes no account of changes  prices remain unchanged, production is
in the distribution of the available sup-  likely to be curtailed. Also, freezing
ply among the people, or of changes in - weather has damaged carly plantings : .
the character of the supply asa whole,  of |:nl:1llncs Iililllnl!lcr vegetable crops J'r':z:h:; ’}‘:"":;'fﬂ'l;'l;";'[f{: l}::lu{;'f;f"(lhll'g"h‘lt}

- ; H v isti » guer- M southern producing sections, i ¢ ¢
ag "\ "‘c‘l]l‘i-(l'l:;ﬁ'ltl"ﬂll!::llflllmllxs"I'flslic“;‘(—) ‘1:'(:0.- ! ) Statcs cxists at a time when there is an
ge mcividual st ot ol iy Meat Outlock Dark imminent possibility that the floodgates
as many calories and as much protein !

: : " s . of Europe v be
as in the prewar period. These conditions, together with the of European relicf demands may be

: . - AT . G ey opened, when new drains on farm
i But few people arc average, and it limited supply of canned vegetables, nfmr mwer are being made, and :{'h N
‘ ; ot il s finte indicate the precarious situation with St o y |
4 is apparent that, for snme e to come the farm machinery problem is becom-
{ : : L respecet to the supply of vegetables Ak s grinery propie ¢ |
] many il be obliged to get their calo- i it iy ing increasingly acute because of the ; |
t & 25 Siitio di It is now predicted that supplies of o 5 Ly qen : S ‘o 25 el |
3 ries and_profein from quite different T o : wearing ont of existing machines and b e o= :
f foods, if available, than in the past. mcn!(\ f"[r la;”lmn] o “"Eulhf: 111-:11'1)"20 the inability of ;lmnu[armn'r: to ob- - )
This condition is due in part to ac- Ip':r':;clt'"l 4 ;]ch::,“,l,:?f:r::“w"l‘: ﬁ:n';',‘ltl: tain raw materials and necessary man- SAVING NO. 3—Multiwalls prevent losses caused SAVING NO. 4—Multiwalls help conserve man- i
¢ tual shortages of certain commoditics curl'\i}ll:(l n;«lt]c:‘ion rcmllin[ from i, Power to make new machines. by contamination, Your product {lows dlrectlf to Euwer and thus reduce labor cosis. Experiments i
: after military and lend-lease demands 1hili‘ly nrpc-nﬂcnmn to }:Isl'lilsl: sufficient In view of the need for increased the bag packing machine where the bags are filled ave shown that one man can load and stack [
have been met, hut it is due even more 4 07 Lo prmlucli.nn and dis-  food supplies, the povernment has and weighed automatically. Tight, strong Multi- Multiwall Paper Bags as fast as two men can ]
to a greater buying power and a high- sutisfactionwilh prices d " asked for a 3 per cent increase in crop walls repel dampness, dust, insects, and contami- handle comparable tonnage in heavy fabric |
er consumption level on the part of I{ the announced intention to reduce  #creage, but it appears doubtful that nating gases. sacks or drums, :
large segments of the population, the ceiling prices on live cattle is car- the h.mllml S_llllil'}' o_f farm labor and |
|' " 1 St ried out on July 1, it may easily have machinery will permit this increase, {
I} Fraaso .uw:ng the effect of curtailing those feeding It is even possible that last scason's 1
f Ration points are distributed equal- — operations which normally put from  planted acreage may not be maintained. ! ULTIWALLS are tough and sturdy, too. Made of
' Iy, but llfu- larger \;’_.'u_ni .'u‘ul snllur in- 20(: to 400 tlrr[m;:rc p_uu!lclslof l;cuf (]il hh?u[tl clnlap vwldls :llS(; be lrcducnl b'\i: from 2 to 6 plies of special kralt paper, they will be ‘II
|3 Y 'S iny V' als ¥ > il ¥ i b o 5 Slaug ' avor P WL L b 5 AgCs
(.lll.llt.‘w fl. Illul”_.\..ll" Ividuals ".“ anmi l:lc'l 'll'l!lll'l wlore 1t 1§ "_l_“l, iterec unfavorable weather, the s 'Illl't'l[.'L"l (4] npﬂcia"y dﬂnignad o meet Schlﬂc condlllons 1nvolving 4
L lies make possible the purchase of — The most extreme shortage is expected  many products would become much s @ d h il
dairy products and meats in larger  in August. more severe than at present, thus excessive dampness and rough handling. 1
volume than ever.  This is wholly The present scarcity of pork is creating a serious food supply situa- So, if you are not already using Mulliwall Paper Bags, labodoxdlbomgiiond oo
desirable but it does create shortages  fargely a result of warnings by govern-  tion. why not find out how they can save money, minutes, and i
| ' when the total supply is not increased  wient ‘officials of a danger of overpro- Continued emphasis on the cultiva- material. Your inquiry will receive promp!t and careful g ST. REGIS PAPER COMPANY
! correspondingly. duction and a lowering of the support  tion of Victory Gardens appears to be altention. Write today. TAECMT LRI
; The way in which such a shortage rice of hogs by $1 per hundred ighly desirable as a means of supple- NIW YORK17: 230 Park Ava. CHICAGO 1: 230 Ne. Michigen Ave.
) R B ! A \ A up
i i occurs may be illustrated by the butter  pounds. menting the commercial supplies of BALTIMORE 2: 2801 0'Sullivan 81dg. SAN FRANCISCO &1 ) Montgomery §1. A
; situation.  Prior to the war, civilian As a direct result, the 1944 pig crop  food. By increasing the food supply, INCANARAS ey o
butter  consumption  averaged 164 was reduced 29 per cent, and more home gardeners will be helping the war ey e e ™ | fvton, M. Dirmingham, Als.  Dallas, Ter.  Deaver, Calo.  No.KansssCity,Mo.  Los Angeles, Calil,
pounds a person a vear. Individual than a year will be required to bring  effort, as well as contributing to their Vancouver, British Columbia S e Fianiite: Vi il W Y Siiodo. i
consumption, however, varied widely  supplies back into balance with de- own security. Never has a good gar- f : i * e .
so that some may have consumed but  mand, den appeared so necessary as a depend-
5 pounds a year while others consumed Meanwhile, it is suggested officially  able source of food supply.
24
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As a concrete step in their postwar
planning program, the Central States
Yaper & Dag Company, of St. Louis,
has recently purchased the three-story
building shown in the photograph. It
contains 181,000 sq. ft. of floor space.

In addition to volume production of
custom-made paper bags for every
conceivable need, the firm's Showbox
Division, before the war, pioncered in
the manufacture of rigid, transparent
containers. They were leaders in the
rigid, transparent packaging ficld, and
postwar plans_include expansion of
this activity. They are also jobbers
and distributors of wrapping and
rinting papers.  The company is in
its twenty-ffth year.

Recently, St. Louis newspapers have
featured articles about the Central
States' contribution to the war effort,
and their postwar plans as related to
the city’s future growth. The St
Louis Globe-Democrat assigned a fea-
ture writer 1o prepare a very compre-
hensive story on the many unusual
saper bags which Central States have
seen producing for the war effort.
Among the paper bags they have been
manufacturing, are many weather-
proof and water-proof bags of the
“pressure-seal” type.

They are also producing many case-
liners and intricately designed protec-
tive bags for countless war and lend-
lease needs, from medical supplies to
anti-aircraft gun bags and freight car
liners.

Although the company's president,
Captain Sidney Abramson of the Unit-
el States Army, is overscas for the
second time (he served also in World
War 1) his four brothers, two of
whom also served in the last war, are
carrying on the business in his absence,
and ‘were responsible for the purchase
of the building, which will accommo-
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Buys Building for Postwar Expansion

date all the production and office equip-
ment and around 800 employes. It is
oncrete, fi-eproof, and cquipped with
steel sash window casings, fluorescent
lighting, a sprinkler system, and heat-
ing throughout, New machinery, pur-
chased to increase productive capacity,
will be placed in the new quarters as
soon as possible. 2

Although the company is still ac-
tively turning out almost 100 per cent
war production, having been among
the first to turn its facilities to pro-
ducing for the war effort, plans are
now being made to convert to peace-
time production with items formerly
manufactured and new ones as soon
as changing conditions will permit.

While Captain Abramson, the Pres-
ident, serves with the armed forces,
Elmer D. Abramson, Secretary, and
Alvin D. Abramson, Treasurer, are in
charge of the plants and organization-
al operations. H., L. Abramson, Vice
President, is in the New York office,
and M. L. Abramson, Vice President,
is in charge of the Chicay,o office. The
firm also has branch offices and repre-
sentatives in principal cities.

Fontana Plant
Sold

The March 9 issue of the San Fran-
cisco California News announced that
Norton Simon, chairman of the Hunt
Iirothers Packing Company of that
city, has acquired the plant of the
Fontana Food Products Company, of
South San Francisco, manufacturers
of macaroni and egg noodle products.
The transaction was completed
through the industrial department of
Sutro & Co.

No other details are available.

A 1945

Upsurge in Macaroni
Products Aglvartising

(Continued from Page 22)

tions with all other good foods in all
seasons of the year,

Many examples indicative of this
new trend might be cited. Many are
doing fine jobs in their chosen line of
publicity, promotion and advertising,
constituting what may be termed an
upsurge in the art of making more
and more consumers cognizant of the
true values of macaroni products, Tt
is rather difficult to choose from the
many excellent examples, but 5 study
of the current campaign by the C. Ig
Mueller Co. of Jersey City, N. J., will
bring out the objective of this articie.
It shows the aggressiveness with
which the leaders in the trade are re-
acting to this need of retaining the
consumer acceptance brought about by
current conditions, and of even in-
creasing it when things again become
normal.

Some of the points aimed at in the
advertising referred to, being the same
as the objectives of other advertisers,
are quoted from a statement by the
agency having the Mucller plan in
charge.

“The importance of macaroni as a market
hasket item takes on added significance these
days because it is a point-free product.
This, of course, brings it up for considera-
tion as a major item on all menus, regard-
less of the financial strength of houschold
budgets. Because of the scarcity of points,
every American family is faced .with the
problem of finding nourishing substitutes
for dicts that formerly concentrated on
items now heavily restricted by rationing.

“Not only is macaroni capable of becom-
ing the main dish of any menu, it also may
serve as an important accessory in com-
bination with both high-point amir low-point
foods. These facts are being strongly ac-
cented in the 1945 advertising campaign for
the C. F. Mucller Company, makers of
macaroni products, according to Gene Hul-
shizer, handling this account for the Duane
Jones Company.

“The five retail advantages correlated in
the campaign include (1) Opportunity to
concentrate promotional effort on a complete
line of nonrationed foods at a time when
rationing restrictions are growing tighter
all along the line; (2) Consumer good will
gained by carrying a full line of 'f)olh size
packages so customers may make their
own package selection; (3) Added volume
for retailers who, for customer convenience,
stock and display both size packages; (4)
Increased profits, along with greater volume,
due to generous percentage markups for
macaroni products; (5) Added business re-
sulting from stimulated sales on related
lincs such as tomatoes, lomatoe paste,
cheese, onions, cooking oil, milk, eggs, fish
and similar articles.

“Concentrated on both the large and small
size packages of macaroni, spaghetti and
egg noodles, this advertising  campaign,
which covers all territories, distinguishes
itself by accenting a dual approach which
develops a ‘one-two' technique, the first
angle being directed at retailers and the sec-
ond at their clients,”

e T L T L s
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l_’oocl shoppers make many purchases on
impulse. Surveys show that such buying
decisions, which occur right in the store,
account for at least 249 of all foods
bought. Transparent Du Pont Cellophane
packaging helps a product copitalize on
these extra impulse purchases. It attracts
theeye. .. shows the product completely

I
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—emphasizes its quality. And this low
cost materinl safeguards flavor and fresh-
ness, We hope there will soon be enough
Du Pont Cellophane so that our con-
verters and ourselves can meet all your
needs, E. 1. du Pont de Nemours & Co.
(Inc.), Cellophane Division, Wilming-
ton 98, Delaware.

DuPont Cellophane

Shows what it Protects—at Low Cost

ﬂmm BETTER THINGS FOR BETTER LIVING
...THROUGH CHEMISTRY

(3%
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Under the Geneva Convention that
governs the use to be made of cap-
tured prisoners, and to which most
civilized nations are signators (Japan
is not), prisoners may be engaged in
non-combat work at a very nominal
basic day pay rate. Citizens are often
puzzled by the apparent consideration
shown captured prisoners in this coun-
try, so it seems proper and opportune
to quote from an article by David G.
Wittels, that appeared in the March 3
issue of Sa.rlm}a_\' Evening Post. Tt
throws light on the situation and gives
information that is generallv welcomed
by Americans whose first considera-
tion is fair play, be the game one of
war or peace.

The article points out that soon
after the TNalian surrender in 1943,
the United Nations found themselves
with about 130,000 Ttalian prisoners
of war. What to do with them was a
prablem. On its surrender, Italy re-
leasedd all its American prisoners in
free Ttaly, but evidently the United
Nations had not yet decided what to
do with its Ttalian prisoners,

The caring for these 130,000 war
prisoners was quite a problem, says
author Wittels in the excerpts from
his article that follow.

It requires administrative personnel and
armed guards. 1t requires special camps
with stockades and patrolled miles of fenc-
ing. Under the articles of the Geneva con-
vention, in which the rules of warfare and
treatment of prisoners are agreed upon,
the prisoners must be fed nntrrlulhnl on
a comparable basis with American soldiers.
Ta do otherwise would not only he a vio-
lation of our pledge but would invite re-
taliation upan our own men held by the
Nazis. Japan was not a signatory at Ge-
neva, The priscners must be given spend-
ing maney in the form of canteen coupons
—ten cents a day—even if they don't work,
and about twenty-four dollars a month for
enbsted men if they do.  But the work must
not be even remotely related to the war ef-

ort.

Intelligence ofticers in North Africa dis-
covered that the vast majority of the Italian
prisoners were not Fascists at heart; their
attitude ranged from confusion 1o violent
dislike of ‘the Mussolini regime,  Many re-
sarded Germany as the cause of their tron-
les and as their ntural enemy.

When the Americans and the Dritish in
North Africa weeded out the confirmed
Fascists, and called for volunteers to aid
the Allied war effort, they wound up with
an effective force of more than 100,000 serv-
ice troops.

That meant that possibly 100,000 Ameri-
can and ritish soldiers wouldn't have to
be sent to or kept in Africa.

These Italian Service Units worked out
so well there that Army officials here be-

_Reprinted by Special Permission of the Saturday
Evening_Post.” Copyright 1945 by the Curtis Pul-
lishing Company.
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The ltalian Service Unit

Special Group of War Prisoners Doing Helpful Chores

Italian Service Units have their own cooks and kilchens, are permitted fo substitute
spaghelll and macaroni for the rations regulaly issued them.
—Courltesy lke Bern, Saturday Evening Post.

gan eyeing the 51,000 Italian prisoners in
this country. And so, carly in 194, Drig.
Gen, John™ M. Eager, then chief of staff
of the 5th Service Command, was assigned
to set up lalian Service Units here and to
be their commanding general.

General Eager was clhiosen because he had
service-commamd  experience and because
he spoke Nalian and understood the ltalian
temperament.  He  acquired  the  latter
knowledge as a boy while his father was
stationed in ltaly with the United States
Public Health Service, and improved it as
assistantmilitary attaché at Rome, from
1919 10 1923,

General Eager began by visiting the Tial-
jan prisoner-of-war camps and lalking to
the ‘wisuncrs. Marshal Badoglio, temporary
head of liberated ltaly, already had issted
a proclamation urging all Ilafinns lo gve
“active collaboration” to the Allies. The
general found the Italian prisoners, frem
generals down, eager to help,

Their attitude was the exact opposite of
that of Nazi prisoners of war, The Ger-
mans look upon any decencics on our part
toward them as signs of our “weakness.”
General Eager found that most of the Ital-
ians were openly grateful for decent treat-
ment,  When the call for volun*cers for
Italian Service Units was issued, 76 per
cent of the officers and 72 per cent of the

men here signed up.  They made the fol-
Jowing pledge:

“I promise that 1 will work in behalf of
the LR;itcuI States of America at any place,
on any task except actual combat, and that
I will assist the United States to the best
of my ability in the prosecution of its cause
against the common encemy, Germany.”

A great many scratched out “except ac-
tual combat” ?u-furr signing.  The rules
of the Geneva convention forbid using pris-
oners of war for combat, but they still
argue about "

F'o induce the lalian prisoners to vol-
unteer, the Army offered them the fol-
lowing privileges:

1. ﬁmm from stockades and reasonable
frecdom of the posts at which they would
he stationed. 2. Removal of the stigmata
of the huge letters “I'W" daubed on their
clothes, and of armed guards always stand-
ing over them. 3. Permission for friends
and relatives to visit them at stated inter-
vals—usually Sundays—at the discretion of
the American unit commanders. 4. Pay-
ment of one-third of their twenty-four-dol-
lars-a-month in cash. Ordinary prisoners
of war get their entire pay in canteen cou-
pons or bookkeeping items in trust funds
collectible after the war, 5. Limited use of
regular Army post exchanges and attendance

(Continued on Page 30)
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Nutley 10, N. J.

Consult one of the world's largest makers of
vitamins—Hoffmann-La Roche, Inc., Roche Park,

Address: Vitamin Division.
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The Italian Service Unit
(Continued from Page 28)

at Army entertainments. 6. Permission to
fraternize with American soldiers. 7. Free-
dom of correspondence within the country.
8. Sight-seeing tours to near-by cities and
towns under escort, but at their own ex-

nse,
pcliriuﬂy, then, the members of the Italian
Service Unit are non-Fascists who have vol-
unteered to help the United States and are
working on jobs directly related to the war
effort. They salute the American flag, and
most of them have begged for combat duty
against Germany, Organized into labor
roups under the name of ltalian Service
Elnits they are, in a loose sense, now a tem-
orary part of the United States Army,
They do work which, under international
rules, prisoners of war cannot be required
to do. In return, they have been put on
!i[mllul parole and given certain minor priv-
ileges.

This work is valuable to our war effort,
It is largely rugged, unpleasant work, which
civilians avoid and soldiers often resent,
At the peak, there were 36,000 captured Ital-
ian soldiers in the ltalian Service Units,
which is quite an addition to our shrunken
manpower pool. They have been turning
in better than 1,000,000 man-days of work
per month for us, Without them, American
soldiers would have to do most of thiy
work, for the 15U's are used only where
the civilian manpower shortage is critical.
Without them, same part of the American
war effort might be hampered.

They are the lowest-paid class of workers
in our war effort, They get twenty-four
dollars a month—only one-third in cash—
which is approximately the same as they
would get if they had not volunteered, but
had remained ordinary prisoners of war,
doing jobs unrclated "to the war effort.
They wear rejected and second hand Ameri-

Pillshury Booklet Wins
Favor

Since publication of last year's an-
niversary edition of Tie Macaront
JournaL, a very informative booklet

ertaining to the macaroni industry
has made its appearance and been very
favorably received.

Entitled, “From Wheat Field to
Macaroni Products,” the booklet is a
publication of Pillsbury Mills, Inc,
which pioncered in milling high grade
semolina in America and is today one
of the country's leading producers of
semolina and durum flour,

The booklet contains historical in-
formation about the introduction of
durum wheat into this country, the
development of American  semolina
milling, and the growth of the Ameri-
can macaroni industry. A large num-
ber of illustrations with descriptive
text explain Pillsbury’s method of
wheat selection and quality control,
These methods range all the way from
the gathering oi samples of durum
wheat in the field just before harvest,
to the cooking of spaghetti samples
roduced for test purposes in Pills-

ury's own experimental spaghetti
plant.

Other sections of the booklet discuss
practical methods of enlarging the
market for macaroni products, present
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1t was the publication of pictures like this, which shows ISU men &ocll‘nj visited by

thelr American ralatives, that gave rise to unfounded rumors ol o

can Armny uniforms, but stripped of the dis-
tinctive buttons and other insignia.
green brassard bearing the word “ltaly” in
white block letters on the left sleeve, iden-
tifies them,

_There has not been a single case of es-
pionage or sabotage, or attempt at_either,
among the 36,000 who volunteered for the
Italian Service Units here. There have been

a check list of macaroni production
hints, and give suggestions for pre-
venting infestation in macaroni plants.
There are also a number of ready
reference charts showing fluctuations
in the awount of durum wheat har-
vested and in semolina and durum
flour produced in the United States
over a period of years,

“Our intention in producing this
hooklet,” says William J. Warner,
manager of Pillsbury’s Durum Sales
Division, “was to bring together in
compact form information that would
be both interesting and of practical
value to macaroni manufacturers.
We're grateful for the many expres-
sions of appreciation we have received,
and for the complimentary comments
made about the booklet by people in
the macaroni industry.”

The booklet was mailed immediate-
ly after publication to a comprehensive
list of exccutives in the industry. A
limited number of copies is still avail-
able, however, and anyone who failed
to receive a copy may obtain one free
of charge by dropping a line to P'ills-
bury Mills, Inc,, Durum Sales Divi-
sion, Minneapolis 2, Minn,

“Lyer see the dog that sits up at the
foot of the PX barber and walches him
cul hair?”

“It ein'l thal. Some times the guy
snips off a piece of ear”

coddling.
—Courlesy U. S. Signal Corps

a few cases of AWOL, but only one which
Army officials classed as a rea attempt to

escape.

'rf.'f,se who did not volunteer for the
ISU or were rejected for Fascist back-
ground or other reasons are still in regular
prisoner-of-war_camps. Those who don't
snap into the job are shipped back to those
camps.

Unhroken Continuity ...

Another year has passed since we
all united in recognizing the Twenty-
fifth Anniversary since the estab-
lishment of Tie MACARONT JOURNAL.
It has been a busy year . . . with the
demands for war and the needs of the
home front crowding us all. Some-
how we have all survived and we come
now to another milestone in the pleas-
ant relations which have existed be-
tween our company and your organi-
zation.

We have been proud and happy to
note the growth of the publication each
{ear under the capable editorship of
M. J. Donna. Time will no doubt
prove what we know now—that Mr.
Donna has contributed much to the In-
dustry.

We pledge for the future the same
steadfast loyalty and intense interest in
the problems of the journal and its
place in the scheme of things. As we
turn from War to Peace, we must all
be cognizant of the need for unily of
purpose and action, and as Drew Pear-
son says—

“Work and fight and give
to make democracy live”

To the Industry members and to
our friend M, J. Donna—our sincere
good wishes for every success in the
years ahead.

J. R. Bruce, president
Bruce Publishing Company
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Shortest Time for Drying
Less Space Required

Prevents Spoilage Through Souring or Moulding

Prevents Breakage

Preserves the Bright Color of Your Paste
Guarantees Sanitation
Free from Dust

Free from Handling

i
-
S © ® N @ ¢ WP

Thoroughly Dried

r
—
[a—

Low Cost of Production

A LAZZARO DRYER

Your Order Placed Now
Will Be Given Prompt Attention

Constructed to Fit Your Capacity

Frank Lazzaro Drying Machines

9101-9109 Third Avenue
North Bergen, N. |.
UNion 7-0597

55-57 Grand Street
New York 13, N. Y.
WAlker 5-0096
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April—Perfect Shipping Campaign

Shippers' Obligation to Help Carriers Reduce Transit Losses and Damages

By J. E. Bryan, General Chairman, Shippers' Advisory Boards

No matter how well a macaroni-
noodle manufacturer does his job of
producing quality macaroni, spaghetti
and cgg nowdles, his obligation does
not end until his food is placed on the
retailers’ shelves, He must do as per-
fect a job of packing as available ma-
terials ‘will permit and then trust his
goods to the care of the carriers to
transport them to retailers on their
way to the ultimate consumers.

Iivery member of the National Mac-
aroni Manufacturers Association has
a stake in ihe April Perfect Shipping
Campaign. Yet few members of the
Macaroni Industry may have a chance
to take part in it unless the Association
of the industry tells them about it

We believe all will agree that em-
ployes in the shipping department need
to be constantly awire of the im-
portance of their job, and the necessi-
ty of doing it well. They are in a posi-
tion to make a big contribution to the
job of moving both military and civil-
ian goods where they are needed and
so that they will reach their destina-
tion in good shape.

Handle With Care

To help macaroni-noodle packing
and  shipping  department  head to
do their part in making April a per-
fect shipping month, their attention
is being called to a message being
broadeast to shipping interests through-
out the country., This is the ninth
straight year lfmt the. Shippers Ad-
visory Noards have sounded a call to
all shippers and receivers of freight
and to our associates in the field of
transportation . . . to take a look back
over the recent past; to view our hard-
earncd experience in its relation to the
job immediately at hand, and to see
what can be done to meet the needs
of the future,

It is evident that all concerned with
shipping during these grim war years
have done a highly creditable job.
Fighting without uniform, they have
had a large part in the war and have
carned a share of Victory.

How was it done? 1f we can put a
finger on that, we'll have a pretty pooxd
idea of what it takes to keep on doing
it ... 1o do still better and more of it,
which is what the situation calls for,
any way you look at it,

Wasn't it accomplished because pro-
ple in business—men and women in
every business category and every job
in the whole business scale-—used their
wits? Short on malerials, short on
help, short on time—they reached

down into their reserve of resourceful-
ness and usually came up with what
was needed to lick one provlem after
another. It was done with heads and
hands which have proved to be great
things when put to the test.

By using our wits, our heads and
our hands—by drawing upon our re-
sourcefuiness—we met and whipped
the threatened cquipment shortage and
may well be proud of the job done so
far.

But while concentrating on this ma-
jor activity, which is still with us, we
have overlooked, in some quarters at
least, the fact that no matter how
much equipment and power we may
conserve, we have failed in our objec-
tive if the poods and material are not
praperly packed, stowed and marked
to prevent damage and loss in transit.

The resultant waste from careless
packing and marking has reached a
tremendous lost-value figure, to erase
which, our wits, our resourcefulness,
are again challenged,

We will meet that challenge and
we will win our objective even though
it is necessary to start from scratch
with less experienced help, luss first-
class shipping containers, heavier load-
ing, and other obstacles to overcome.

Despite all these obstacles we are
not entirely handicapped because the
shippers and carriers are armed in ad-
vance with the know-how developed
through years of attention to good
packing and shipping principles.

On the credit side, too, is the lasting
value of new things that have been
learned . . . important techniques that
can help earn postwar profits.

The war has impressed upon us that
it's the end use of goods that counts.
Take bullets, bombs, parachutes and
life rafts for instance. We know that
what gives value to all goods is their
arrival at destination in perfectly usa-
ble shape.

What You Can Do

If it's package goods, put it up as well
as possible. That's the first “ounce of pre-
vention.”

Use the most suitable container avail-

able. Your choice may be narrowed 'way *

down, but it's just as true as ever that
square pegs don't fit in round holes,

Make doubtful loxes better by rein-
forcing, padding, partitions and all such
measures that take up shock. Experiment
—try something new if it adds protection.

Make the finished package as d:unnpic-
sroof as possible. A good job can usually
e done through proper use of adhesives,
gummed tape, stitching, metal strap, rope,
cord or twine, and, in the case of wooden
crates or hoxes, of enough of the right nails
in the right places.

32

Be careful to mark shipments accurately

and plainly. Use the complete address—
name, street, number, city and state. Show
your name and address also preceded by
“from” It is almost impossible to over-
address a shipment.  An enormous amount
of delay, loss and disappointment is caused
by illegible and fculty addressing,
De sure to remeve old labels, tags and
all previous markings. "
Load and stow properly, Lighter lading
below is easily crushed by heavier lading
above. The risk is greater than ever because
loads are piled higher and heavier these
days. Much damage can be avoided by
proper stacking, distributing and leveling
the load, blocking, bracing and bulk-head-
ing. This is no cure-all, but it helps. Stow
carloads of carton goods tightly as possible.
To the consignee—don't assume that dam-
age is unavoidable. If you think packing
can be improved make your suggestions
known to shipper. He wanls to satisfy.
When you need technical help on pack-
ing, loading, bracing, etc., consult your pack-
age supplier or carrier.

To attain our combined objective,
every one interested in quick and safe
deliveries of macaroni and other prod-
ucts, manufacturers, shippers and
handlers must all mind their P's and
s ... rather their P's and S's . . . so

Plan Sincercly
Pack Sccurely
Pile Safely
Practice  Safely
Perfect  Stowing
Proper Switching
Prevent  Shock
Protect Sales and Promote Satis-
faction . . . through Personal Service

There's a great day coming! We
must be prepared for it! How? By
thinking about good products, good
public relations, good merchandising,
and pood jobs. The accomplishment
of these things depends upon . . .
Perfect Shipping!

New Plant
Manager Appointed

Roy A. Ballou was recently ap-
pointed as vice president and general
manager of the Golden Age Macaroni
Corporation, Los Angeles, California,
subsidiary of Grocery Store Products
Company. He succeeded Don, N, Giv-
ler who was advanced to vice presi-
dent and pgeneral manager of the
Foulds Milling Company plant at Lib-
ertyville, Illinois. He will not only
have charge of the plant but also of
the company's entire operations from
Chicago to and including the Pacific
Coast.
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HERE'S THE WAY

You cant beat this Triangle N3A
Elec-Tri-Pak Weigher for weighing and
filling short cut goods into cartons or
bags. It's designed for packaging
more macaroni, faster and better . . .
with less labor. The exclusive Triangle
2-in-1 Vibratory Feeder handles your
product gently—produces temptingly
i filled packages, eliminates breakage,
saves money. For accuracy in weigh-
ing, it's uncanny. For versatility, it
packages a wide variety of macaroni
products, is easily adjusted for different
size packages.

Take the first step toward lowering
packaging costs. Write for details on
this machine . . . today.

Sales Representatives in: New York:
Los Angeles; Dallas; San Franciscor

Package W.’
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915 NO, SPAULDING AVENUE, CHICAGO 51, ILLINOIS

TRIANGLE ELEC-TRI-PAK
Model N3A

Production 25 to 35 weighings per minute. Range
4 or. to 3 lbs. WRITE FOR 20 PAGE BULLETIN,

Denver: Cleveland: Birmingham; Memphis:
North Quincy, Mass: Montreal, Canada
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ITS AIMS AND CURRENT ACTIVITIES

The voungest member of the M
arom Industey trnmvarate s The Na
tiomal - Macarom  In=tinn It was
founded e 1937 and s existenee has
always depended on valuntary contry
butions from foendiy manufacturers
amd alieds cager tooand m the fulill
mert of s many possibilines for good
e the trade the A ospromson

The Natwmal  Macarom Manufae
trers Association s the eldest o the
organized Macarom Faonlve Te was
tounded in TXH, primanly to provide
arend nuelens for cosoperative aetion
by o ndustey, monornal vears amd an
CINCTECNC IS

Tor Macagons Jovks o, the sed
vl memibier of the organtzed nawaronm
Familv, first ssued s the spokosman
af the Tndustry e May, 19 ams o
keep the leading friends onl execn
tves ol the trdde up to dite o car
vent events adfecting the business

The  Navomal  Macarom Insiitute,
the voungest hranch, has for s busie
purpose the sprecding of the gospel
ol macaront Toods which deserve o
witle consumer aeceptance bocanse on
therr o L ITEATAN amd muatrinem

In the lined seven vears of ils ex
tstenee s the Institate: has nuaeke god
e of the hmated funds comtibmted
aned it nmagement his recenoad mueh
cornmie et om the serviee ropedered,

event on =oc sl and so0 ndeninite
an amcome 1 has distrbuted several
store of attractive glossy prints ol ap
petizing dishes of nuwarom, spaghett
andd macaront - always motasty comba-
wation with other goend foends Tt has
released mumerous mterestimg stories,
cducatomal m character anl prroenee
tonad e fact. Nathing “cheap™ has
Been resorted oo ats releases, -ln--—||11t'
the Taet that oftentimes 1ts fmances bl
o T stretched alimest 1o the 'll‘r.lhln'.,'
point 1o maantain the high standard
st by s management

Neerly g gquarter of aomnlhon copies
of s lustratve booklet, 7 Nmercan-
ized Macaront Products,” dealing with
the origm of  macaronenudkmg, -
American ntroductien amd develop
ment, dlustrations of s processing.
statements of facts voncernmy the Toal
value of macaronm foods amd sugpgested
recipes, also beauntully llustrated,
have been primted e distlated
s broad educatomal work. Nearly
v hali-hundred manufacturng aned
allied firms have purchased ol dhs
tribatedd 1= fine bonklet

Teaching the Millions

Never i the history of nrwarom
nondle manutacture has there existeld
s great an nterest e this food e
to natural canses and some o educss

tomal work by the lewling manuface
wrers, mivadually and co-aperatively.
Augmentmg the ne program of in-
dustry aml products promotion
through consumer educaton e the
recent months was the Government ra-
tonmy prognn and the general scar-
aty of such competing Toods as meats,
potatoes and cheese,

The eftect of scareity amnd rationing
on the cansumplion of nucaron, spi-
echetn aml epe noodles s generally
known, bt there must ~ull be quite a
number of manufacturers who do not
realize Tully the work bemg done by
the ndustey lewders e pernment al-
ueatiom el the ereation of o natural
Bikimg for w0 gorud food such as this
mtural gram produoct

Outte naturally one would expeet
the Tndustey to go all-out i promot -
g its product as aospeeral Tor Lent.
Toaddividual advertisers stressed the sea-
somal qualities of macarom products,
s dul most nutmtiomists, home econ-
omists awd Tood autharities of  all
ISTIOE

Publciny -minded nanuiacturers amld
allivds, recognizing the big, necded job
of comsumer education aund - products
promation that remains o be done
W o never-ending duy f maearom
products are o pan therr rightiul
plice i Amencan menis hine be

Egg Noodle and Vegeiable Loal

April, 1943

come mereasingly hiberal i ther con
tributions. s an example of the use
1o which this suppeort 1~ put by the
Institnte management, there are repro-
threed Telow some o1 the releases pre-
pared for the Lemen Season of 1943,
which enided .\pl’il |: also ol some
of the post-Lenten suppestions

First, o mational news release with
attractve dlustrations of tested dishes
beamed at all agencies thin will reach
ultimite consumers.  Iowas titled

Macaroni Products and Their Place
in Lenten Menus

Anoenergy foal that's downright
fricndly and thrives on the companion
ship with ather foeds 1< miacarom,
Alsoats inde brathers spaghent, ver-
micell amd noodles, TS Tard o hink
of mawarom without wliling il
cheese, st s O spaaghetie wathoan
amental note of “meathalls o twato
savce” s Tnoodles and ot (sl oo
Cehichen amd moodle<” Thise phises
mdieate how well membiers o the i
aront fannly nate with mear, ish,
fom ], or pledase the vegetarim !

Nemv ocomes Lent with extra meat
less ahivs 1o test the cook’s agliy
providing encrgy foeds for her fannlh
That means egps, scafonnls and vhcea
asomeat altermates. Combane them
with i macarom prcduct e teansfornm
them frome tndlars e hearty . energy
foods. Mavaram recipes calling i
mwit or chicken slvers are often adapt
able 1o seafonnl

HEven are the kil of planner wheo
likes o ook ahewl” nacarom -
your dish® 1S guse s casy ook
i pound of nacarom cor s kintalk o
asa bl poameds Use what von i
dianely need and store the renomder,
dramed and covered af conrse, e
refrigerator. Usen the thied day inan
entirely new ddress s casy s emng
acan, the secoml preortion will e resly
tor e tnte e mobded salid, o, cass
role o o be peheatad e the ilolile
buoiler for o fresh vegetadile <

There are siple, homes dishes that

THE MACARON]T TOURN A

require o hitthe tme, such g mavarom
aned cheese. O g pleiese the head ol
the hotse why nor surprise hime am
ll:l) \\ilh adhsh he it 1o ~ domn
ton spaghettr wile tomate sanc
spremkled with chiecse = Serve o il
as tvpically somhern as bakeod beans
are iy New Foglad ' Lt e
ll-|||||"\ L=l "Ill‘l“ll 1 !l‘llv ey ‘Il,l
ghett and swant oy o bt panse
for reuests for sevonnds

NAomwlded <l el ntally, s o
of the very bear ek of aedvan
vewherys Gelstim e the alalny ea
onlv ot seal o v bt oo the
origmal erspiess el nostee o m
gredients ot entobls A <led van b
molded tonliv Do Vo rom '~ Jaariy
or admner withomt loee od e wonnl
aquahitnes IE vom Dl o tossced i
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Egg Neoodle and Vegetable Loal
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Molded liacaroni Salad

R oz. elbow macaroni

4 ¢. tomato juice

3 thsp. lemon juice

2 thsp. plain gelatin, soaked in ¥ c. cold
waler

1 ¢. flaked tuna fisl, salmon, chicken or -
ham ¥ 1.

v c. diced celery

14 ¢. canned peas or diced green pepper

Egg Noodle Surprises

JEEP coLoR
HIGH SOLIOS

Cook the macaroni in hoiling salted
water until tender. Drain.  Rinse with
cold water and allow 1o cool.  Heat the
tomato juice to boiling point. Add the
pelatin that has been soaked in ¥ ¢, cold
water.  Cool mixture.  Then add other
greased mold.  Place in cool place until sct.
Unmold and serve garnished with lettuce,
-It'\'ilﬁll epps anl cucumber slices. Serves
B to 10,

A

By BETTY BARCLAY

Dellghtful “surprise” dishes may | Egg Noodle and Sizzled Hamburger
be prepared quickly from many of Steaks

: ‘ : : Read the packaged foods that are stock-| Mrs. Housewife: You've been

ed on the shelves but often over-|pusy with o hundred and one

looked when the menu for the day|houschold dutles, or detalned. You

Is belng prepared, have but a hall hour to prepare

. USE

CAvnvOvnum

(nungnu)Qﬂx
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AMGRIC AR (LED - 07
By BETTY BARCLAY

No! This Isn't Sanskrit, Arable

or Turkish., It's not even short-|1% Ib. elbow macaroni
hand or Drallle. It's a family of|% cup grated cheeso

one of our Dasle 7 foods — a many-
shaped famlly, strutting its stufl.
teading from top to bottom, the
shapes shown are called macaroni,
macaroni elbows, spaghettl, spn-
ghettl elbows, shells, egg noodles
and alphabets and numerals. Quite
simple, when explained, lsn't it?

We need each day, foods from
ench of seven groups — called The
DBasle Seven Foods, Macaroni and
its varlous food cousing featured in
the lllustration are group6 foods—
energy foods. But they blend ex-
cellently with foods In most of the
other groups, so thut o macaronl
main-course dish may well take
enre of the bulk of the food require.
ments for that meal. Macaron!
blends with cheese, meats, apples,
tomntoes, milk, butter, flsh and
egKs — B0 you see how lmportant
n food it fa. With spaghettl and
ogg noodles, it forms tho famous
“Energy Trio” that fits so nicely
into all-senson menus.

So don't read the above. Eat It
The recipes below are for some
particularly healthful and dellclous
dishes, that will start you off on &
new energy dlet and are especlally
adapted for serving during the

Lenten Season when many prefer|ronl. Fry none ot it hard, Sprink]

It

ouhD)

LB

Macaroni - Egg Delight

6 eggs

1 can tomatoes
Salt, pepper and butter to taste
Cook macaronl in boillng salted
water until tender; drain,
In a shallow baking dish cook
tomatocs, censoned with salt and
pepper for 10 to 12 minutes. Add
drained macaronl, mix well.
Drop 6 carefully broken eggs in
your favorite pattern on top of the
mixture. Season each egg with
pepper and salt and sprinkle over
all the grated cheese, with dots of
butter here and there.

whiles are set. 4 to 6 servings.

1 »d macaroni, long or elbow
2 ,lespoons butter or other
shiortening

14 cup grated cheese
Pepper and salt to taste

salted water; drain,

shortening, Add a little olive ol
It you like that flavor, (It wil
keep butter from “burning", |
butter s used).

? 1 1 cup milk

Rakeo at 276 degrees F, untll egg

Boll macaronl in rapldly bolling

In o heavy frylng pan, melt

Add the drained, bolled macaroni
and stir it often to slightly brown

a substantial portlon of the maca- 10 cents cach. Write the Nati

for example. Here 8 a rich car-
bohydrate and protein food that

to form many a substantinl dish.
Draw upon lts richness repeatedly
during these cold days when our
bodies need more fuel than usual,
Here are two surprise dishes.
Try onc the next time you have
company or want to please the
family, You'll appreclate the value
of that little hox of egg noodles
when you try either recipe.

Egg Noodle Frankfurter Surprise
b ounces egg noodles

6 frankfurters

% cup carrots

14 cup peas

14 tenspoon salt

1 tablespoon bhutler

1, Cook egg noodles In bholling,
anlted water until tender, draln.
2. Parboll frankfurters and vegela-
bles, or use lelt-over cooked
vegelables. 3. Place n layer of egg
noodles In baking pan, then slice
frankfurters banana- wise over
noodles; more egg noodles and
sprinkle with peas and sliced or
diced carrots and salt; continue
layers until all Ingredlents are used.
4, Put dabs of bulter on top and
pour & cup of milk into pan and

Take your box of egg noodles,|lunch or dinner. What a quandry!

Here's an out, — o real godsend
serve an egg noodle hamburger

blends with meats and vegetables |steak meal, — one that Is ready

in less than a half hour,

14 1b, egg noodles

2 cups onlon, chopped

3 tableapoons bulter

1 1b, ground meat

1 small can tomato soup

Salt and pepper

Cook noodles In plenty of bolling,
galted water about 10 minutes
Draln.
While egg noodles are cookirs.
melt butter in shallow pan; add
onlon and tomato soup, Couk
gently about 12 minutes, Pour
drained noodles into sauce pan, mix
lightly and place pan under broflcr
on which the steaks are to he
slzzled and In such o way me to
catch the julces from the stenk
Prepare the hamburger steaks
for brolllng by moulding Into four
satties and rubbing salt and pepper
on both surfaces. Place on broller
rack and sizzle them tlll they are
done 1o your taste. Serve very hot
Serven 4.

With 4 lttle salad and your pr#
ferred dessert, you have a meal in
& halt hour that your family wil
rellsh.

As a change substitute macaronl

place in oven untll brown.

NOTE: As a

with hot milk, an
taste.

Frerth.fried Macaronl with Cheese

in the urban are
were released—ao

or spaghettl for egg noodles.

pleasing  nutritious

change, try serving youngsters hoiled
egg  noodles  (macaroni or spaghetti)

| sweetened to their

Mat Service with Family Interest

To reach readers of smaller papers

as, two timely mats
ne with the Lenten

flavor and the other for the post-Lenten

| season when meats may be more avail-
1 . able.
f

L]

non-ment dishes.

with grated cheese; serve hot.

wood, 1llinois,

v Americanized Macaroni Products” booklets are available at
Institute at Braid-

onal Macaroni

@ You know what it takes to give noodles
plenty of sales appeal! It's color... deep golden,
natural color! The color you ger in noodles
made with Cloverbloom Special Color Frozen
Yolks. And you can always depend on it, for
Cloverbloom Frozen Yolks are sclected and
tested for deep color. They must meet scientific
color guide standards to prove good cnough
for the “Cloverbloom” trade mark.

And color isn't the only problem you solve
with Cloverbloom Yolks. They meet your solids
requirements—are guaranteed to have never less
than a minimum of 459 solids, which makes
noodles smoother—finer in texture, too!

UNION STOCK YARDS +« Chicago 9, lllinols

CLOVERELOON

FROZEN
VOLAS

You sce, Cloverbloom Frozen Yuolks are
packed by Armour especially for you noodle
manufacturers. And only breakfast-fresh quality
shell eggs are used. They're graded, pre-cooled,
candled anid inspected . . . then broken in air-
conditioned rooms by skilled workers . . . and
laboratory tested, so you can count on their
deep golden color and uniform solids content
every time.

For more sales, standardize on
Cloverboom Frozen Yolks!

Special color and high solids packed
especially for noodle manufacturers,

ARMOUR

Buy More Bonds and Keep Them!

o
2
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Can the World Have Better Food

and More of It?

Excerpts from

Article in April 14 Issue of Liberty Magazine,

by Harry A. Bullis, President of General Mills, Inc.

“In the total cost of living, the
largest item is the cost of food. In
the United States and Canada, ex-
penditures for food make up,about 25
per cent of the family budget. In nor-
mal prewar times in England, Ger-
many and the Netherlands, the pro-

rtion spent for food was higher,

tween 30 and 35 per cent. From
these lower levels it has ranged up to
50 per cent in Italy, and to 70 or 80
percent in India and China; in times
of famine approaching 100 per cent.

“Until the beginning of the nine-
teenth century, hunger (visible or hid-
den) was the usual state of the great-
er part of mankind. The English ccon-
omist Malthus, writing in 1798 and
voicing the opinion of many econo-
mists of that time, held that this
would always be so—that world popu-
lation would increase faswer than
world food supply unless held in
check by war, pestilence, or famine.
But since then the scientific knowl-
edge of agriculture has greatly in-
creased. Alen there has been increas-
ing use of power machinery. Largely
as a result of those developments, the
United States, Canada, Australia, and
Argentina do not have widespread
food shortages. When people go hun-
gry or are inadequately nourished in
these countries, it is not usually be-
cause of actual shortages of essential
food products, but because of lack of
purchasing power or lack of knowl-
edge of food values. Instead of food
shortages, these countries in peace-
time are more likely to have sur-
pluses, which may result in low prices
for agricultural products and hardship
for the farmers.

“However, even during peacetime
in some countries, such as India and
China, chronic food shortages affect
the greater part of the population;
and n all countries there are some
people who never are adequately fed,

“The fact that there have been per-
sistent surpluses of certain foods in
this country has given rise to the idea
that the shortages in other parts of
the world could be corrected by send-
ing our surpluses where they are
needed.  But the problem is not so
simple as this. It would not be true
to say that when the war is over,
people everywhere can be satisfac-
torily fed simply by disposal of our
surpluses, However, it should be pos-

Harry A. Bullls

sible within a few years after the end
of the war for many peoples of the
world to be better fed than they were
before the war.

“In order to understand how this
would be possible, it is necessary o
consider the reasons for the huge dif-
ferences between food supply and
population in different parts of the
world. Why in two-thirds of the
world is the food sup]JIy inadequate
for the population? W hi.- in the re-
maining one-third does the food sup-
ply exceed the needs of the popula-
tion and embarrass and dislocate the
cconomy ?

“Take, first, the case of the United
States. ‘Since this country gained its
independence, the proportion of the
wopulation engaged in agriculture has
Lccn reduced from 95 per cent to ap-
proximately 20 per cent. That reduc-
tion has been made possible by the
tremendous increase in prmlucliun per
farmer per man-hour. This increased

roduction is partly the result of la-
jor-saving machinery, partly the re-
sult of greater scientific knowledge
regarding agriculture. As a conse-
quence, the people of the United States
have been better fed than they were
when a large- proportion were en-
gaged in agriculture. There has ac-
tually been riore food per capita for
the whole population as a whole.

“Because a smaller proportion of
the population could produce enough
food for all the people in the country,
a larger proportion was available for
employment in industry and services.
Meanwhile industrial cfficiency was in-
creasing rapidly. During the twentieth
century, average production per man
per hour has quadrupled. This entire
development improvcd the country's
material well-being and provided in-
creasingly greater opportunities to each
rising genvration. This rise in material
welfare attracted great immigration
from Europe, which contributed to the
rapid increase in population—an in-
crease of from less than 4,000,000 in
1790 to about 138,000,000 at the pres-
ent time (including armed forces over-
seas).

“Even in the depression of the 1930s
there was no shortage of food in this
country—the shortage was of pur-
chasing power. The fact that many
people could not afford to buy the
food that was available contributed to
the agricultural surpluses and to the
decrease in prices for farm products,
Exports of foodstufs, especially grain,
also fell off (largely because of the
policies of FEuropean countries), de-
pressing even more the prices of agri-
cultural products.

“In many ways the changes which
have oceurred in western Europe have
been similar to those which occurred
in this country, When hand tools be-
gan to be replaced by machinery, with
the conscquent increase in imiuslrial
and agricultural output, there was at
first an increase in the rate of popula-
tion growth. At the same time the peo-
ple were generally better fed because
the rise in prmiuclivity easily out-
stripped the increase in numbers.

“However, Europe's industrial out-
put increased even more than her agri-
cultural output, She exchanged a part
of her gain in manufactured products
for the food of other countries, par-
ticularly those of the New World. But
Europe as a whole continued to pro-
duce nine-tenths of the food she con-
sumed. Only England became so in-
dustrialized as to import more than
half of her food requirements.

“During the last century, as material
concitions of European peoples im-
proved, and in spite of heavy emigra-

(Continued on Page 40)
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T HE Wrap-Ade Crimper and Scaler makes
the perfect scal every time because it auto-
matically applies the correct amount of heat at
the right pressure and for the proper length of
time nceessary to make a secure and lasting seal,

When labeling and punching for vertical dis-
plays Wrap-Ade reduces handling by complet-
ing three operations in onc—Seals Bag or Enve-
lope, Attaches Label to Top, Punches Hole for
Display.

The design and precision machining of the
Wrap-Ade assures uniform pressure over the
entire surface of the crimper jaws. Because of
the simple and extra sturdy construction of the
Crimper, it is dependable and casy to operate.
The standard sealing jaws make an attractive
closure that is sift-proof and tamper-proof.

When you heat-scal the Wrap-Ade way, you
improve the appearance and salability of your
product—prescrve the freshness and goodness of
your merchandise, Automatic fold-over lever is
available if required.

SHUMAN

. Speeds up 1o 50-55
per minute.

. Thermostatic heat

control,

. Fool-proof —no ad-
justnients  necessary,

. Mects all safety re-

quircments,

. Every scal a perfect

scal.

. Scals ccllu{lhan:. pa-

per, loil, pliofilm, cic.

PITTSBURGH 10, PENNSYLVANIA
“AUTOMATIC WEIGHING,

Telephone EVerglade 7500

PACKAGING and CONVEYING EQUIPMENT




40

Can the World Have Belter
Food and More of It?

{Continued from P'age 38)

tion, the population of Europe dou-
bled,

“Co-operation between the United
States and western Europe with re-
gard 1o production and distribution of
fmulaltllL would be to the advantage
of both. BFuropean land and labor
which have been devoted to the grossly
uneconomic production of cereal crops
might better be employed in produc-
tion of vegetables, meats, and dairy
and poultry products—all perishable
protective foods, the greater use of
which would be beneficial to the health
of the people.

“If LEurope would do this, the effi-
cient grain-producing countries — the
United States, Canada, Australia, and
Argentina—would have a market for
their surplus grain at favorable prices.
In this conncetion it should be re-
membered, however, that Canada, Aus-
tralia, and Argentina  usually  have
lower-priced grain than we have,

“Certain coneessions would be re-
quired on our part. It would be neces-
sary that America including our agri-
cultural population, be willing to ac-
cept from  Furope  enough  foods
{mostly manufacturers) to permit Lu-
rope to pay for its purchases.

“But North America and Furope do
not comprise the major part of the
world's population, and the food prob-
lems of some other parts of the world
are quite different,

“Of the 2,200,000,000 pt‘nlllv now
living in the world, more than half
are in castern and southeastern Asia
and near-by islands,

“The great mass of the population
of Tndia and China, totaling more than
a hillion people, is chronically under-
nourished and frequently faces fam-
ine. Hath countries are predominantly
agricultural, but agricultural methods
in peneral are primitive and inetlicient.
Both countrivs are densely populated,
and in India especially the population
is increasing rapidly, In fact, between
1931 and 1M1, the population of India
grew from JH0 1o 390 million—an in-
crease inoa single decade that was ap-
proxinately equal to the entire popula-
tom of Great Britain, As s usually
true in i densely populated agricultural
country, populittion is increasing more
rapidly than food supply, The problem
in India is further complicated by reli-
gious tithoos against certain foods, The
Mohammedans will eat no pork, the
Hindus no heei —while the saered
coms are fed the erops that, 1o Occi-
demtal eves, might seem better utilized
it consumed by the wndernourished
prople,

“Can the sitwation in hadia anid
China be relieved by imporsts of food
from surplus-producing countries?

THE MACARONI JOURNAL

Unfortunately, not to any great extent,
If the peoples of India and China are
to be better fed, it will have to be
largely through their own efforts.”

LI N

“In America, Europe, and Asia alike,
improvement in the nutrition of the
people calls for more education—the
dissemination of knowledge with re-
gard not only to the production and
distribution of food, but to the con-
sumption of food as well. A general
knowledge of the fundamentals of
good nutrition, and the application of
these fundamentals would improve the
health of the population even in pros-
perous surplus-producing countries.

“1f the world is to be better fed, it
is essential that the general level of
foad production be raised rather than
lowered.  The lowering of trade bar-
riers would be more effective than the
lowering of production in preventing
burdensome surpluses,

“What is here advocated is an or-
derly program for world development,
in which better nutrition for the peo-
ples of the world is only one phase.

“In western Europe, what is called
for is not continuous assistance from

April, 1945

the outside but political and economic
arrangements that will make possible
the importation from the cfficient ce-
real-producing countries of much larg-
er amounts of grain and pork, while
western Europe’s agriculture concen-
trates on growing perishable protective
foods,

“In the Far East, continuing assis-
tance will be needed over a period of
years, so that productivity may be ex-
panded both to enlarge food supply
and to improve social and economice
conditions.

“In these ways the world can move
toward the goal of more food, better
food, and cheaper food as part of en-
hanced welfare. Welfare has many
components—nutrition, housing, cloth-
ing, sanitation, education, transporta-
tion, and communication—all more or
less interdependent  within countries
and between countries,

“If the peace planners think of
bread and butter as much as they think
of guns and boundaries and the par-
liament of the world, you and I may
live to sce the day when all peoples
will have more and better food be-
cause we live in a world well organized
for peace.”

Shellmar Products
Announces Change

Due to its greatly expanded West
Coast activities, Shellmar  Products
Company, Mt Vernon, Ohio, and Pas-
adena, Calif., has announced the fol-
lowing changes: F. 1", Winslow, for-
merly in charge of the Eastern Siles

F. P. Winslow

Division of the company, becomes gen-
eral manager responsible for manu-
facturing and sales in eleven western
states. . 11 Gauss, for the past five
years sales manager of the central di-
vision with headquarters in Chic
will handle sales of the eastern divi-

J. H. Gauss

sion in addition to his present terri-
tory,

0. D, Carlson will continue as West
Coast sales manager and IS, Lukas as
superintendent of the Pasadena plant,

Shellmar is one of the largest manu-
facturers of packages and packaging
materials. 1t is responsible for the de-
velopment of many of the outstanding
wartime packages which have made it
possible to safely deliver food and
fighting equipment to our armed forces
in every part of the world.  Best
known of these are the moistureproof
bags for packaging complete aircraft
engines, dehydrated soup, and bever-
age packs and packages for rations
“D" and “K."
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

We illu.stmle herewith our latest model drying unit, which has been especialiy designed
f?r the contmuou.& automatic drying of Noodles. We also make similar apparatus for the con-
tinuous, automalic 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.

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

156-166 Sixth Street

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

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

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

The raw material and waler is automatically fed by
the blending device into the Mixer and no handling
or allention is necessary as all operations are auto-
malic and conlinuous.

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

156-166 Sixth Street

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

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

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

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

159-171 Seventh Street

Address all commualcations to 156 Sixih Stree!

April, 1945
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

From Bins to Sticks Withowt Handling

The machine above shown is the only conlinuous press in
the world which has a positive spreading allachment and is
{ully automatic In every respect.

Do not confuse this press with those being offered by several
compelilors, It is the only continuous press that is guaranteed
to aulomatically spread macaronl, spaghelil or any lorm of long
pasio as woon as the machine is installed. No experiments
nocessary aiter installation.

In olforing this machine to the trade, Consclidated adhores
strictly to its policy ol olfering only equipment that has boen

tried and proven in every particular. The purchaser is there-
lore ured lhat the machine will lulfill each and every claim
as soon as it is put inlo operalion.

From the lime that the raw malerial is fed inlo the receiving
comparimen! until il {s spread on to the sticks. no manual opera-
tion ol any kind is necessary as all operations are confinucus
and aulomatic. Manulacturing costs greatly reduced. Porcont-
age ol trimmings groatly reduced am exirusion is by diroct
hydraulic pressure. Produclion Irom 900 to 1.000 pounds pot
hour. Recommended whore long. conlinuous runs are roquired.

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

Add all I

to 156 Sixth Street

Write for Particulars and Prices
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156-166 Sixth Street
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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 facilitale and expe-
dile the changing of the cuts with the least loss of
time. All the cutting rolls are mounted in a single
frame and the change of cuts can be made in-
slantaneously. -All that is necessary to elfect a
change is to depress the locking attachment and
rotate the hand wheel, which will bring the proper
cutting roll into culting position.

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

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

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

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

All cult~a rolls and parts which come in con-
lact with the douyn are of stainless steel to pre-
vent rust or corrosion.

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

Write for Partizulars and Prices
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Consolidated Macaroni Machine Corp.

159-171 Seventh Street

The whole Industry pays homage to
the sons and daughters, to relatives
of exccutives of macaroni-noodle firms
and to employes who responded to our
country’s call to duty in the present
great world conflict.” We are proud
of the Industry's contribution to the
world's best fighting force. There is
every reason to feel that the list be-
low is not nearly as complete as it
should be, because of the modesty of
some exccutives and the thoughtless-

. ’
ervicemen 3

onor

ness of others, though two separate
requests were made of every known
manufacturer that names and record
of their family members and plant
employes be submitted, We would wel-
come additional listings and names of
thuse overlooked if submitted will be
listed in the next issue of the JourNar.,

We console with the relatives and
friends of those who made the su-
preme sacrifice,  May their deeds ever

Sertice & Status  Decorations

Southwest acific

Name Branch Rank

American Beauly Macaroni Co.. Deaver, Colo.
Anthony M, Vagnino  Army Sergeant
li(l\\'nrlr R. Vagnino Army Caorporal

Bristol Macaroni Co., Bristol, R, L

Training

Anthony I, Perroni Airforce Stall Sergeanm Furopcan Theater
Pasquale J. Perroni Airforce  Corporal European Theater
Rosario C. Perroni Army—

Medical

Corps Staff Sergeant European Theater

The Creamette Co.. Minneapolis, Minn.
*Clande Crandall Army Private

Furopean Theater

Wallace C. Hagen Army Ist Licutenant European Theater
(Wounded)

crome F. Mitchell Army Carporal European Theater

donald C. Norris i H.A, /e I*acific Area

A, G. Oman ) /e Training

Eleanor Strand | te Training

George Williams Ensign

{nmn T. Williams, Jr.  Army Sergeant

aaurence Williams Army

*Killedl in France, Oct,, 1944,

Cook's Products Co.. Boslon, Mass.
Harvey M. Cook Navy S. /e
Harold A. Martell Army I'rivate

Kurt Eichlor, Middle Village, N. Y.

Nicholas Visceglia Navy ;
Peter Visceglia Army Private

Atlantic Area
Arctic & UL S
European Area
(\Wounded—
Honorably
Discharged)

Pacific Area
Training

Cuxswiain Dacific Area

Aleutians
( Engineer)

Dr. Fischer's Food Products Co., San Francisce, Calil.

Horace J. Ferrante Airforce  Corporal Philippines
Globe Mills, Los Angeles. Calil.
Romey Cotso Marines I'rivate Juined Sept., 1942
George J. Dulfer Army I'rivate c.n.. I'Iﬂ'il.’!l‘m'
(3 yrs, 3 mos.)
James A. Fell Marines Private F. C, Jomed July, 1992
Tony Silvestri Army I'rivate Joined Mar, 1042
John J. Valdez Army Private Joined Mar, 1943
Golden Grain Macaroni Co.. San Francisce, Calil, i o
Thomas DeDomenico  Army I'rivate 19 C. Furopean Theater
Alfonso Giola & Sons, Rochester, N. Y.
Anthony ). Gioia Army Captain European ) )
Joseph A Gioia Army Captain European Silver Star &

L ]. Grass Noodle Co.. Chicago. Ill.

Donald Doubek Ay P'rivate
Jos. E. Flahive Army Corporal
Angelo DePasquale Army Priviste
Victor DePasquale Army Private
l'nls; Sansone Army Private
A. P. Sumner Army Private

Purple Heant

{3 o Dischai ged

Pacific Area
F. C. 'hilippines
F. C. European
F. C. Panama
F. C. Ihilippines
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live in our moemory as examples of
what constitute patriotic Americans.

We sympathize with those who have
been wounded and may they find some
relief in our sincere hope for their
ultimate complete recovery

Hail to those who have “fought the
fight" and return to their places in
civilian life, knowing that they have
made it possible for millions of other
Americans to live the American way
of life.

Joseph A. Gioia
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Name Packaging
Advisory Council

Announcement that the Quartermas-
ter Corps has asked the Technical
Committee of Packaging Institute to
serve as the Industry Advisory Com-
miltee for its Subsistence and Develop-
ment Laboratory, was made by Walton
D. Lynch, President of the Institute,
following a meeting of the Board of
Directors, held on February 28, in
New York,

The request for the services of the
committee was made by Major Robert
R. Melson, of the Subsistence and

THE MACARONI JOURNAL

Development Laboratory, Chicago
Quartermaster Depot. Mr. Charles A.
Southwick, Jr., Chairman of the Tech-
nical Committee, reported that the
functioning of the committee and
method of operation had been agreed
upon, and that work had already been
started on packaging projects submit-
ted by the Quartermaster Corps.

The directors approved mis war-
time service by the institute, and the
recognition given the technical com-
mittee by the Quartermaster Corps,
in utilizing its services,

The committee consists of twelve
members, including the chairman. Each
member covers a particular group of

on Victory.

and more.

ating efficiency.

213 N. Morgan St.

ELME

Your New ELMES
MACARONI PRESS

Your new Elmes macaroni press will have to wait

That's not our decision, of course, but you wouldn't
have it any other way—under the circumstances—
nor would we. Elmes hydraulic equipment is help-
ing to win the Baule of War Production.

We hope this temporary interruption will be short;
that soon we can again invite you to look to Elmes
for the experience and manufacturing skill you have
told us mean so much in performance and profits.

When Elmes presses again are available, you will
find there has been no recess in our design and de-
velopment divisions. The new features and labor-
saving attachments will be everythir g you expect—

In the meantime, we will endeavor to supply as
promptly as possible any replacement parts that you
mev need to keep present Elmes presses at top oper-

ELMES ENGINEERING WORKS of
AMERICAN STEEL FOUNDRIES

Also Manufactured in Canada

Chicago 7, Illinois

HYDRAULIC
EQUIPMENT

April, 1945

package forms or a phase of the pack-
aging industry, and each member has
a subcommittee of five other people,
selected 1o broaden the base of the
committee work; making a total of
sixty-seven in all,

Following is the membership of the
Technical Committee: Chairman,
Charles A. Southwick, Jr.,, Shellmar
Products Company; Vice Chairman,
I, 5. Leinbach, Riegel Paper Corpora-
tion. Directors of subcommittees;
Rigid Mctal Packages and Fibre Cans,
Roger V. Wilson, Continental Can
Company ; Glass Containers and Clos-
ures, H, A, Barnby, Owens-Illinois
Glass Company ; Shipping Bags, Wat-
erproof Bags, Carl Hartman, St, Regis
Paper Company; Plastics and Trans-
parent Films, A. F, Wendler, E. 1, du
Pont de Nemours & Company; Setup
and TFolding Cartons, Walter T. Riuter,
Chicago Carton Company ; Machinery,
John Tindal, Package Machinery Com-
pany; Adhesives and Laminants, A.
B. Crowell, Jr., Union Paste Com-
pany; Converted  Materials, Metal
Foils, Bags (other than paper), Karl
Prindle, the Dobeckmun Company ;
Packaged Products, T. R. Baxter,
Standard DBrands, Inc.; Paper Base
Materials, W. H. Gracbner, The Mar-
athon Corporation ; Lacquers, Coatings
and Waxes, F, S, Leinbach, Riegel
Paper Corporation,

General Mills in Fortune

The April issue of Fortune maga-
zine carries a very interesting illus-
tratedd story of General Mills, Inc.,
that makes interesting reading  for
macaroni-noodle makers. Tt presents
a picture of this leading flour milling
firm with views of its units and person-
alities. ‘L'he exposé of General Mills'
Betty Crocker is cleverly made. As
a synthetic personality, Betty Crock-
er, recognized by the trade as an able
speaker for the merits of macaroni
products, is known to millions of
housewives throughout the country as
the source of some of the best fol
information available,

There are interesting sidelights, too,
about the finm's president Harry A.
Rullis, board chairman James F. Bell
and director of advertising S. C. Gake,
altogether a most informative story
well worth reading,

New Officers of
Buhler Brothers

Buhler Brothers, Inc., New York,
N. Y., announce the recent election of
the following staff of officers:

Peter Reinhart, President

Robert O. Schmalzer, Fice Pres-
ident and Manager

Kurt Muller, Secretary -Treasurer

The election was held at the annual
mecting in March,
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THERE'S AN

volulion

GOING ON IN PACKAGE-HANDLING, TOO

NEW YORK + CHICAGO « BOSTON « CLEVELAND « DENVER + LOS ANGELES « SAN FRANCISCO « SEAITLE

® "“What will they think up next?"" you ask, in-
credulously, as you read about man-made har-
bors in the North Sea, air fields over seemingly
unconcuerable swamp land, torpedoes fired
from planes—and a beam of electric current
that goes hurtling off into space to bounce back
from any encountered obstacle in a manner that
makes it possible to determine its size, shape
and location—and its probable identity.

There has been a tremendous evolution in the
art of war ... And there is another erolution go-
ing on in the mechanisms of peace .. . In pack-
aging and package-handling, for instance, to-
morrow's methods will need to be in the
accelerated tempo of tomorrow’s business. And
business for some years to come is bound to
reflect the heightened tempo of wartime plan-
ning, preparation and supply.

PACKOMATIC has played its part in the
speeding-up and perfecting of packaging and
package-handling for Global shipment, PACK.-
OMATIC equipment has been perfected to

meet the rigid requirements for speed of pack-
age-filling: The durability of carton forming
and scaling . .. The legibility and completeness
of case-imprinting . . . And other exacting pack-
aging and carton specifications born of war.

Now is the time for you to be checking your
package-handling policies and methods against
new developments in this important field. Your
request for any specific recommendations and

suggestions will incur no obligation whatever.

EXPERIENCE
FACILITIES

PACKOMATIC

PACKAGING MnCHINE:I_!__Y SON co,ml.!ﬂ,:u_

JL.FERGY

RESOURCEFULNESS
DETERMINATION
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Beer and “Broken”
Spaghetti

A glass of good wine as an accom-
paniment to a dish of good spaghetti is
almost as natural as bread and butter,
a time-honored eating habit that has
had the approval of food connoisscurs
through the years—but spaghetti in a
recipe that calls for beer as an ingre-
dient, that's different. Even the spa-
ghetti gourmands are a little skeptical,

Then there is the innocent use of
the term “broken” with reference to
spaghetti or macaroni, because the
term has an entirely different meaning
or significance to macaroni-spaghetti
makers than it has to the recipe plan-
ners, To the manufacturer, “broken
spaghetti” refers to the waste materi-
als, the sweepings, etc., that they con-
sider worthless as human food,” What
the planner of the particular recipe
probably intended to say was “spaghet-
ti broken into picces.”

The basis for all of this was an
advertisement in a St. Louis paper by
a brewing company aimed at promot-
ing beer and spaghetti as fine ingre-
dients for a recommended combination
dish. Albert Ravarino of Ravarino &
Freschi,eInc., St. Louis, Mo., a di-
rector  of the National Macaroni
Manufacturers Association, was both a
wee bit irked by the use of the term
“broken spaghelti” in the recipe as
he was curious about beer as an ingre-
dient, though he had no objection
whatsoever to the latter. After “brew-
ing" the idea in his mind for several
weeks, he finally decided to write the
brewery to express his feclings which
are quite common to the trade.

He finds no fault with the beer-
spaghetti recipe; he was just curious
but still lacking the courage to test
it out for himself . . . but he does
not like the “broken” spaghetti ref-
crence, and says in his lelter just
what scores of other fellow crafts-
men would say, only perhaps more
vehemently, His views, in part, are as
follows :

“First, T feel that it is only fair to
compliment you on the very attractive
copy and subject matter. As a vitally
interested member of the macaroni in-
dustry, and taking an active part and
serious interest in its various public
phases, T feel that in their behalf |
am taking this opportunity to express
their appreciaion for the type and
vivid publication of our products, The
first impression of this copy was most
striking and very interesting to who-
ever saw i, we feel sure. There is
no doubt about the fact that it is a
valuable bit of propaganda for us.

“Being interested, T read the copy
through several times and felt rather
disheartened that the mechanics of the
Cicardi recipe were not at first con-
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sidered by Mr. Gus Cicardi, ourselves,
or the director of the National Mac-
aroni Institute. Although we have come
into contact with numerous recipes,
never have we been confronted with
one that included beer as an ingredient
in making the sauce. We are not in a
position to make any adverse criticism
at this time since we have not tested
the recipe, and it is likely that it may
be a valuable ingredient. 1, myself,
do not object to it, but the question
was raised by various friends with
whom I have had the opportunity to
discuss it,

“The thing which was most disturb-
ing to us was that the recipe called
for one-half pound of “broken” spa-
ghetti. For forty years we have en-
deavored to manufacture a long spa-
ghetti of a perfect consistency that
would withstand the rough treatment
of the most inexperienced cook, and
have always felt rather proud of our
accomplishment. To make a long spa-
ghetti that will not break in the cook-
ing process and remain in its original
form during the cating stage is an
enviable qualification. It is for this
reason that we feel somewhat hurt in
that your recipe calls for “broken”
spaghetti which, in the language of
our industry, means the broken picces
that are swept off the packing tables
and floors and used for hog feed.

“We feel that this last point was a
misunderstanding on somcone's part
and that no harm was meant. However,
we feel that you would like to hear our
reaction to same, whether good or
bad, as we ourselves do 1o our own
publicity. Trust that the above eriti-
cism will be taken in the same sense
of better understanding as it is in-
tended.  Should the case ever arise
that you feel we might be of some as-
sistance on this subject, we will be
more than pleased to co-operate.”

Sincerely yours,
Ravarino & Frescii, Inc,
Albert Ravarino,

“Pasta Faggioli”
as Roast Substitute

New York Mayor's Recommendation
Generally Commended by Leading
Authorities; Others Are Skeptical

A dish that has withstood the test
of time and millions, and is still win-
ning new supporters throughout the
world, must have what it takes even
in this age of greater public interest
in food. That's what the friends of
“Pasta Faggioli” contend.

Meat is scarce, and growing scarcer
daily according to OPA officials who
have at their command all possible in-
formation ; i of the housewives who
have been trving to buy a roast or
chops for the Sunday dinner. Every-
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body is interested in the current food
scarcity and many proposals have been
made to help meet the current short-
age.

Mayor Fiorella La Guardia of New
York City, largest in the world, rec-
ommends a more general serving of
his favorite spaghetti dish—"Pasta
Faggioli"—as a sure way of extend-
ing the present inadequate meat supply
now available to civilians in order to
assure a steady (low of meat to those
in the armed service.

His recommendation aroused quite
a discussion, involving practically all
the leading food authoritics. Some dis-
missed it as being “too rich a dish.”
Others opined it was a timely sugges-
tion, and very considerate on the part
of Mayor La Guardia to make such a
recommendation.  Among  such au-
thorities are, C. G. King, director of
the Nutrition Foundation, Dr. Grace
McCloud, nutrition professor at Co-
lumbia University Teachers' College,
New York City, and Miss Lillian An-
derson, director of the Community
Service Society Nutrition Rureau.

The following article that appeared
in a recent issue of PAM, one of New
York's leading newspapers, will be of
interest to macaroni-noodle manufac-
turers and all meat consumers in the
country:

The Mayor's Pasta and His Diet

Pasta Faggioli is an Ttalian dish made
with kidney beans, boiled in two ounces or
so of salt pork and sliced onions, with es-
carole and spaghetti added, Mayor La
Guardian recommended it as a meat sub-
stitute one Sunday, but after e eats Pasta
Faggrioli, he said, he has “to £O On a very
strict diet for the next week."

The dish s¢emed altogether too starchy
to us, but according to the nutritional ex-
perts we checked, it is fine—and not too
starchy at all. Go ahead and gorge,

G. King, director of the Nutrition
Foundation, said Pasta Faggioli makes a
“very good meat substitute.”

“Kidney beans,"” he said, “have a fairly
high protein content, and also most of the
B complex vitamins. 1 don’t know why
the Mayor kas to go on a diet after cat-
ing it. He does give the impression of
having a very generous caloric intake, how-
ever."

“It's not too starchy,” said Dr. Grace
McCloud, nutrition pmfusor at Columbia
University Teachers' College.

“It's no more starchy than any macaroni
preparation, and it makes a good meat sub-
stitute. I don't know \\"I?r people are al-
ways worrying about starch. A 100-calorie
potato has as much starch as a 100-calorie
orange.”

Miss Lillian Anderson, dircctor of the
Community Service Socicty Nutrition Bu-
reau, said:

“Oh, it makes a very nutritional meal,
but I wouldn't advise eating too much
bread with it.  That would ﬁc too much
starch. The dish has plenty of carbohy-
drates, though, which are easily digested—
if you don't try digesting too many of them
at once,”

Forty-watt fluorescent lamp recemtly de-
veloped does not require a starter and oper-
ates on a special type of instant-starting
ballast.
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ON YOUR 26 YEARS OF SERVICE

AMERICAN COATING MILLS, INC.
Wanu acturers o

CLAY COATED FOLDING BOXBOARD and CLAY COATED

FOLDING CARTONS FOR THE FOOD INDUSTRY

General Oflices and Mills: ELKHART, INDIANA
Folding Carton Plants: ELKHART, INDIANA; CHICAGO, ILLINOIS
Branch Sales Offices: Wrigley Bldg., Chicago 11; 271 Madison Ave., N.Y. 16,
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aoup-Mix Industry — A Grown-Up

By J. B. Pardieck, President
Califnrnia Vegetable Concentrales, Inc.

Spaghetti and Egg Noadle manu-
facturers are primarily interested in
the Soup-Mix Industry because the
latter’s products are always a potential
carrier of spaghetti or egg noodles.

Several months ago our company
made a public statement that “in our
many years of business we have nev-
er considered the fulure prospects of
the Dehydrated Soup industry so
bright and so permanent.”

At the time that statement was
made, there were many who criticized
our judgment. There were some who
thought the item was dead. Others
thought Dehydrated Soup-Mixes
would creep along in a slow tempo but
would never be a potent factor in the
modern home, Then again, there were
those who, like ourselves, having con-
fidence and knowledge of the basic
facts underlying the conception of the
product, were in close contact with the
American home, and who really un-
derstood the reasons why the sales of
Dehydrated  Soup had  diminished,
They knew that it would be but a rel-
atively short time before the sales
would again reach their former vol-
ume,

Perhaps it would be well to study
the activity and thinking of those who
never lost confidence in the aceepta-
bility of Dchydrated Soup-Mixes by
the American public, becausc it is ap-
parent now that their thinking was
sound.  We might be safe in stating
that the owtstanding reason they had
confidence, can be traced to the basic
fact that economically, Dehydrated
Soup-Mixes, as they are now being
prepared, are fundamentally sound.
They fill a definite need in an cconom-
ical way, and do it better than any
other competing product now on the
market.  That statement is made with
the understanding  that we are all
agreed that first of all we must have
quality and under no circumstances
can this quality be shaded. There
must be an honest association with the
jobber, the retailer and the consumer.

We have no disposition 1o ignore
nor discount the splendid ace  iplish-
ments of the canned soup packers,
They have done a wonderful job and
much of the success enjoyed by the
Dehyarated  Soup  industry can  be
traced to the consistent selling efforts
they have so ably conducted.

We would do well to realize that the
Soup-Mx industry has grown up. Tt
has met all of the tests asked of it, and
more—it has taken all of the hurdles
fairly and in stride, and has proven it

has the necessary qualifications and
stamina to live and to prosper. It will
continue to go forward along a safe
and progressive course, It will make
additions only when those additions
have been fuli);! tested and proven to be
sound, and it will constantly strive to
be aggressive in meeting the most ex-
acting requirements of a discriminat-
ing public.

Grass Heads Soup-Mix
Group

A Irving Grass, chief cxecutive of
the I. J. Grass Noodle Company, Chi-
cago, and Vice President of the Na-
tionul Macaroni Manufacturers Asso-
ciation has been elected president of

A. Irving Grass

the National Soup-Mix Association to
succeed Lou Gumpert of B. T. Bab-
bitt Co. who no longer is associated
with the soup-mix trade.

Another macaroni manufacturer, al-
so interested in soup-mix, was elected
a member of the organization's board
of directors, namely, Albert Ravarino
of Ravarino & Freschi, Inc., St. Louis,
Mo.

Other officers of National Soup-Mix
Association are: R, B. Ross, Conti-
nental Foods, Inc., 1Toboken, N. J.,
and S. S. Wyler, of Wyler & Co., Chi-
cago, as vice president, and R, W.
Green, secrelary-treasurer.,

Postwar houschold furniture made of
aluminum and magnesium will be so light
that the housewife will be able to move it
around without the help of her hushand,
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rFurtv-one Years of Industry
Conferecres

(Continued from Page I4)

to entertain the conventions of the in-
dustry, doing so three times in forty-
one years. Memphis is the farthest
south point. Six times the industry met
outside of the United States, at Niaga-
ra Falls across the border.

The majority of the conventions
were two-day affairs, though three-day
meetings were quite popular during the
twenties. Unique in the history of in-
dustry meetings was the one-day con-
vention in St, Louis in 1910, Since
1936 all conventions have been of two
days, preceded by a meeting of the
Board of Directors, Minneapolis has
been chosen as the 1945 convention
city, OPA regulations permitting, Pro-
bable dates, June 20-21,

Here's a record of the dates and
places of industry conventions from
1904 to date:

Number Place Dates

1 Pittsburgh,.......oues April 10-20, 1904
2 New York.... .. May 9-10, 1905
3 Chicago....... ....May 8-9, 1906
4 Cleveland..............May 15-16, 1207
5 Niagara Falls...... .. June 16-17, 1908
6 Memphis.......... la{ 11-12, 1909
7 St Louis,. ... May 17, 1910
8 Detroit.... une 13-14, 1911
9 Atlantic City une 11-12, 1912

10 Milwaukee
11 Chicago.
12 Minneapo
13 New York
14 Cleveland,
15 Minneapoli
16 Su. Louis, ,

une 10-11, 1913
une 16-17, 1914
.June 8-9, 1915
June 13-14, 1916
une 12-14, 1917
July B-10, 1918
June 10-12, 1919
17 Niagara F. June 22-24, 1920
18 Detroit... oo June 9-10, 1921
19 Niagara Falls.......... JIum: 22.24, 1922
20 Cedar Point....vvvanes une 12-14, 1923
21 Niagara Falls. .. voodJuly B9, 1924
22 Atlantic City.... condJuly 7-9, 1925

23 Chicago......... .+« June 8-10, 1926
24 Minneapolis.......oouue une 13-15, 1927
25 Chicago......v.s .. June 19-20, 1928
26 New York...... .. June 18-20, 1929
27 Niagara Falls. ... .. June 24-26, 1930
2B ChicagO..cosceseasnns une 16-18, 1931
29 Niagara Falls......... une 14-16, 1932
30 Chicago.....ocvuvvinns June 19-21, 1933
31 Chicago......coeennsns June 12-14, 1934
32 Brooklyn.......covens une 17-19, 1935
33 Chicago..... ... June 15-16, 1936
3 Cleveland............. une 29-30, 1937
35 Chicago

36 New York..
37 Chicago

une 26-27, 1939

Jlum: 20-21, 1938
June 24-25, 1940

38 Dittsburgh. . Ve .!um: 23-24, 1941
39 Chicago.... ceeoJune 22-23, 1942
40 ChicAfi0,cevssrrvnrsere une 25-26, 1943
41 New Yorke.oooiveines une 15-16, 1944

Civilions Drinking More Milk Since War

Civilians have been drinking more milk
and eating more meat since the war, They
are now drinking between 20 per cent and
25 per cent more milk than they diank in
the prewar days, according to the War
Food Administration. During the first
three months of 1944, the average Amer-
ican was cating meat at the average an-
nual rate of 158 pounds, as compared to
126 pounds each year in the “ate thirtics.

—Science News Letter, March 24, 1945
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ANY macaroni manufacturers call You

Commander ?uperior Semolina their COMMAND

') . . 4
quality insurance.
the Best

When YOU
DEMAND

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.

100 Lbs.

gD Ay,
SSUPERIOR?

PULL DURUM WHIAT

They know Commander Superior Sem-
olina is dependable.

That's why over 75% of our orders are
repeat orders from regular customers.

QE:OHNA As

Lis M

COMMANDER MILLING CO.

! Minneapolis, Minnesota

That's why we are unable today to take belter
care of our old friends in the paste goods indusliry.

X Until the war is won, until peace relurns, we
wish your great industry every success in your vilal
job of feeding America.

THE DOBECKMUN COMPANY

Cleveland, Ohio Oakland, Calif.




A Few ltems of Interest About

Trade Marks

So many interesting articles have
been wrilten about macaroni and its
family as a food product, the field is
about covered, and 1 would not pre-
sume to add any personal observa-
tions of mine except to say I just plain
like it.

My mind runs to other angles than
the food end—the registration and
protection of its trademarks,

Macaroni must be sold and the pub-
lic must be kept informed on the sub-
"cct of quality and tastiness and must
he kept “macaroni” conscious.

To sell a food product it must be
of good quality, and the quality must
be kept as uniform as possible. Now
the public, which is more or less dis-
criminating, when it finds the kind
of macaroni, or noodles, or vermicelli
it likes, desires to get the same kind
next time, and does not want to have
to scrutinize the package and the trade-
mark with a magnifying glass to see
if it is getting the same article.

To simplify the purchase, the maca-
roni trademarks should be plain to
read and remember, and above all
things should be distinctive, so that no
one will be interfering with another,

There is a trend by some manufac-
turers to get as close as possible to
some well-known brand, but this does
not work out well in the end, and
many times involves both parties in
litigation and the late comer in the
field loses his mark.

Nor is it well to choose for maca-
roni a known trademark used on
any other kind of food products, as
the Courts hold all, or nearly all, foods
to be of the same descriptive proper-
ties,

We search hundreds of trademarks
for food products and wonder some-
times why there is not more originality.
The public does not question the actual
contents  under a well-known label
bearing a registered trademark.

There is nothing which acts as a
distinguishing feature of a packaged
product better than the “get-up” of
the label or wrapper, and many times
the color scheme is what the purchaser
goes by,

The new Trademark Bill (H. R,
82) was discussed at hearings again
last fall and some few amendments
entered. There is a probahility it might
pass during the present Congress,

Written rl|-ﬁil“{ for the members of the Na.
tional Macaroni Manufacturers’ Association, and
readers of Tux Macaxox1 Joumsar

By M. 5. Meem

It has some startling innovations in
it. For instance, “Sec. 13" says:

"Any person who believes that he would
be damaged by the registration of a mark
upon the principal register or any Gov-
ernment Agency which believes that the pub-
lic interest would be adversely affected may,
upon payment of the required fee, file a
verified notice of opposition in the Datent
Office, * * * except that the fee and veri-
fication herein provided for shall not he
required of any Government Agency.”

This will certainly lead to compli-
cations if retained in the Bill.

The Bill further says that:

“Any person who belicves that he is or
will be damaged by the registration of a
mark * * * or any Government Agen
which Lilic. o8 that the public interest is
or will be adversely affected may * ¢ *
apply to cancel said registration.”

Again:

"Discontinuance of use of a mark for
two consecutive years shall be prima facie
abandonment.”

Under Sec. 29:

"The Commissioner may issue a single
certificate for one mark registered in a
plurality of classes u{)on payment of a fee
equaling the sum of the fees for each regis-
tration in each class."

Imagine what this would do to
trademark searching.

It really would pay anyone who
is interested in trademarks to get a
copy of the Bill and read it. There are
some good things in the Bill, among
them a provision that a registration
shall be canceled by the Commissioner
of Patents at the end of six years un-
less within one year thercafter the
registrant shall state under oath that
the nonuse was due to special circum-
stances and not to any intention to
abandon the mark. Also that the time
(thirty days) within which an oppo-
sition may be filed may be extended
for good reasons.

After the war we expect to do more
business with South America, Central
America and the West Indies. Many
trademarks are being registered in
those countries. Some have to be
based on United States registrations.

If the mark is not registered in the
hor: : country it is possible to register
in Brazil, which vequires a home regis-
tration by filing there a certificate of
nonregistration,
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Mexico has some new regulations
regarding trademark mgislmtinns, and,
by the way, Mexico is a good field
for macaroni products,

Members of the National Macaroni
Manufacturers’ Association who have
state registrations in Illinois, should
acquaint themselves with the new law
there, which requires that every regis-
trant shall report to the "Secretary of
State by January 1, 1942," and every
cight years thereafter on the status of
his trademark,

Now a few words about renewals:
Let me call attention again to the ne-
cessity of renewing registrations, which
must be done at the end of every
twenty years. If not renewed, and
application to re-register is filed, muny
times there is difficulty in securing an-
other registration.

The following registrations, granted
in 1925, must be renewed this year:

m;,?ﬂl—ﬁdnhcr 20—A, F. Ghiglioni & Co.,

ne.

202,005—August 11 <Italian American Paste
0,

197,063—April 7—A. Musher

205,282— June 16—A. Musher
199.836-7—June 16—L. Lambrosa
197,063—April 7—A, Musher
l'??{.??l-—hiny 26—Western Union Macaroni

g. Co.
201,980—August 11—Meader-Grant  Maca-

roni Co,

49,369—Janvary 3—Woodcock Macaroni Co.

207,292—December 29—Union Macaroni Co.

202, 450—August 25—Chicago Macaroni Co,

ZDI,E&EAugm: 11—Hartman Food Prod-
ucts Co

195,769—March 3—I. L. Ginsherg—Noodles
194,745—Fecbruary 10—Alex. Gallerani Co.

Specific information in connection
with these various subjects, only
touched on in this article, will be
given upon request.

In closing may 1 urge all engaged
in the macaroni field 1o become mem-
bers of the National Macaroni Manu-
facturers Association, and subscribers
to Tue MAcARONI JoUrNAL, so they
may be free to obtain information, so
vitally necessary, concerning their
trademarks, new marks about to be
adopted, and those already registered.

Write your Secretary about your
problems today.

TRADEMANKS GRANTED
“Gold Medal"

The trademark “Gold Medal” for
use on alimentary pastes, namely:
macaroni, spaghetti, noodles, vermi-
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celli, soup-mix, sca shells, alphabets and
stars was granted to Golden Age Mac-
aroni Corporation, I.os Angeles, Cali-
Iml'nia, March 13, 1945, Number 412,-

Application for registration of the
mark was filed June 27, 1942, given
Serial Number 453,919, and published
January 2, 1945,

Mark shows two animals on two
pedestals holding ends of a long rib-
bon in mouth. An oblate design is
suspended from middle. “No claim
is made for the words ‘Gold Medal.' "
Claims used since November, 1912,

TRADEMARKS RENEWED
Campbell's Spaghetti

The Camphell Soup Company has
renewed its registration of trademark
“Campbell's Spaghetti,” renewal date
March 3, 1945, as published in March
G issuc of Official Gazette, 1t's renewal
number is 195840, First registered
March 3, 1925,

Cotton Goods Situation
Affects Industry

Declaring that the cotton goods sit-
uation on the civilian front will be-
come worse before it gets better, Roy
J. Friedman of Chicago, president of
the Linen Supply Association of
America, today announced the industry

THE

is inaugurating a nationwide cam-
paign to educate users of commercial-
ly furnished linens on the conserva-
tion of these items,

“The nation today is experiencing
the worst cotton famine since Civil
War days because we are now wag-
ing a ‘cotton’ war,” Fricdman ex-
phined. “The demand of the armed
forces for cotton gonds materials has
far outstripped the original anticipa-
tion, because cotton is a major war
need in the Pacific war theater and
because the clements in the South Pa-
cific wreak havoe with cotton goads,

“The terrific heat in the South Pa-
cific jungles makes it necessary 1o
clothe our fighting men in light
weight cotton  uniforms,  Exposing
these cotton garments o the blazing
rays of the sun all but sears the fab-
ric, while the garment is further weak-
ened by the frequent rains and the pe-
riods of terrific humidity between
scorching sun and soaking rain.

“Cotton malerial used for camou-
flage, bedding, bags, tents, gun covers
and other war necessities also deteri-
orates quickly in the Pacific theater,
with the result that the armed forces
must have more and more cotton
goods. This situation should be in-
tensified when the war ends in Eu-
rope and we ship thousands upon
thousands more fighting men into the
Pacific.”
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Anticipating a further reduction of
colton materials for civilian use for a
long time to come, the linen supply
industry is stressing its conservation
campaign to reach commercial users
of linen, in particular, and the general
public, in general, to impress upon
them the need of conserving cotton
goods items now on hand,

Midland Official Dies
Death Claims W L. Wallace

William L., Wallace, aged 73, well-
known salesnin for the Midland Lab-
oratorics at Dubuque, Towa, died at his
home in that city, March 28, following
a short illness.

Mr. Wallace was born in Ontario,
Canada, in 1872 and went to Dubuque
in 1916 from Minneapolis and lived
there ever since.  Tle joined Midland
Laboratories as a general Salesman in
1919, travelling through most of the
states and provinees of Canada rep-
resenting his firm.

Surviving are his widow, one son,
William Taylor Wallace, Waterloo,
Towa, and a brother, Frederick W.
Wallace, Forest Hills, N. Y.

DDT, the new insecticide, is chemically
dichloro-diphenyl-trichloroethane  and  is
made by condensing chlorobenzene and ¢hla-
ral in the presence of sulfuric acid.

P. O. Box 149

E can again congratulate the Macaroni and Noodle manu-
facturers for their untiring efforts to produce a quality Soup-Mix.

The present volume of sales places a responsibility on our
shoulders. We are happy and proud to accept that obligation
to produce the finest vegetables possible.

It is a pleasure to thank your industry lor their splendid orders
and we hope this association continues throughout the years.

J. B. Pardieck
CALIFORNIA VEGETABLE CONCENTRATES, INC.
HUNTINGTON PARK, CALIFORNIA
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Extensive Improvements Completed at
King Midas Superior Mill

The seven-story King Midas durum
mill at Superior, Wisconsin, has been
the scene of extensive remodeling dur-
ing the past six months to both the
mill  building and cquipment.  De-
signed 1o create ideal working condi-
tions and to increase efficiency, the
improvements have recently been com-
pleted.

Modern glass block windows have
been installed on all sides of the build-
ing. The prismatic glass blocks elim.
inate glare and transmit well-diffused
sunlight throughout the interior of the
mill.  In addition, the more than 300
new windows are of airtight construc-
tion, climinating dust, dirt, and mois-
ture infiltration, and ln.lpmg to main-
tain uniform Imumhl\ at all times.

The entire outside of the mill build-
ing has been resurfaced with a water-
proofing cement which flushes up the
joints of the brickwork aml greatly
improves the appearance of the ex-
terior.

To speed up the loading of King
Midas Semolina and Durum flours,

cleetric lift trucks have been pur-
chased.  These ingenious machines
pick up the flour at distributing points
in the 120,000-sack warchouse to
which the sacks have been carried from
the packer by a system of convey ing
belts, and run it right into the freight
car or hoat on which it is to be loaded,
climinating the need for hand trucking.

Advance in Carton
Sealing Equipment

An important advance in carton
sealing equipment has been made with
the introduction of a fully automatic,
adjustable carton scaling machine by
Container  Equipment  Corporation,
Newark 4, N. J. For the first time
it incorporates in a low cost, adjust-
able carton sealer, automatic features
previously found only on complicated,
expensive, highly specialized  equip-
ment.  With this new feature all han-
dling of filled cartons is eliminated, and
no operators are required.  The ma-
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chine is ideally suited for sealing car-
tons containing most nonfree flowing
products,

The Ceco carton feeder automatical-
ly inserts one carton into each carton
pusher compartment of the sealing
machine, assuring maximum produc-
tion at the most economical machine
speed. A variable speed control ad-
justs the machine speed to actual re-
quirements.  The feeder and sealing
machine are casily and quickly adjust-
able for a wide variety of carton sizes.
With the new automatic carton feed-
er, Ceco Adjustable Carton Sealers re-
duce material handling to a minimum,
and assure straight-line  production
from filling, through simultancous top
and hottom sealing, to shipping con-
tainer, all without any operators.

Death of Mr.
George F. Pond

George FF. Pond, vice president and
western sales manager of ’neumatic
Scale Corporation, Ltd. North Quincy,
Mass., passed away on March 13,
1945, after a brief illness, Deceased
wis well known to the macaroni-noodle
trade having frequently called upon
them in connection with his long serv-
ice.

10,000,000 BAGS SEALED

IN 332 DAYS WITH THIS
ROTARY

DGWQ Hot krive ealer

The Doughboy Sealer (illustrated) has been in conlinuous use
under usual assembly conditions. It has sealed more than 10,000.-
000 bags and is still in excellen! condition being operated 16 hours
each day. The tolal cost of replacemenits during this period has
been $35.85. This again proves the economy and elficiency of the
Doughboy Sealer.

REGULAR MODEL, for cellophane and light materials. .$199.50

PRE-HEATER MODEL, for heavier or foll paper..... $2315.00
Heat roll and pre-heater separately controlled,

TOGGLE-JAW TYPE SEALERS
B-inch Jaws 10-inch Jaws 12-inch Jaws
$98.50 $106 §112.50
Another exclusive feature of the Doughboy Sealer:
Instant and simple removal of sealing rolls. Only one bol
to remove, Several types ol roll surfaces avallable, including
the patented “checkered” or double cut type, up to I-inch face,
FOR DETAILED INFORMATION MAIL BELOW—

l—l’ALK RITE MACHINES

PACK-RITE | st

| Please send complete information on:
| [0 Doughboy Rotary Hot Krimp Sealer
1 [0 Doughboy Togule-Jaw Sealer
Diyv. of Techimann L Rt o svsonrosmiiesu miGRRR T S M A e
Industries, Inc. | .
820 N, Broadwov I FIM ioscvaiiissivariaveitnatsrnas s iniiansisseisnansiaseie
Broadway 3355 1 AQArest ..osivrisesnrrisnssenisasatestiassssassasnenrrannas
Milwaukee 2, Wis. | B oo isastimid S sy g s [ 1] SRy
1
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John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneuaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

. v 255-57 Center St,
N. Y. Office and Shop ~"New York City

PRESS No, 122 (Special)

ALBERT &« GERBER
*

FROZEN EGGS

*

Executive Offices, 315 Greenwich Street, New York, N. Y.
Walker 5-5934
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BUY substances. Saves time, labor, flour
MORE and expensive dies. You owe it to
WAR yoursell to learn what this profit-mak-
BONDS ing equipment can do for you.

sz | CHAMPION MACHINERY CO. wos

Mirs. Flour Outfits, Blenders, Mixers, Weighing Hoppers, Water Meters

THIS FLOUR HANDLING
e OUTFIT AND SEMOLINA

BLENDER —automatically blends
and sifis the flour, removing all foreign
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fast, modem

removed.

are you equipped to maintain your present maca-
roni and noodle outpul profitably? Many pro-
gressive manufacturers are planning to install

CHAMPION

AUTOMATIC, HIGH SPEED

EQUIPMENT

as the surest way lo meet competition of other
food products aiter restrictive ration controls are
CHAMPION Automatic Equipment is
your assurance of low production and mainte-
nance costs anl high quality products—a win-
ning combination for good profits and expanding
markets. Our engineers will gladly assist with
any modemization program you are contemplat-
ing: no charge and no obligation for the service.

JOLIET

1944 Egg and
Poultry Production

The egg-feed, chicken-feed, and tur-
key-feed price relationships on Janu-
ary 15 were more favorable to poultry-
men than cither a year ago or the
10-year average, reports the Crop Re-
porting Board, U. S. Department of
Agriculture.

Hens and pullets on farms laid 4,-
146,000,000 eggs in January—8 per
cent below the record January produc-
tion of last year, but 60 per cent above
the 10-year (1934-43) average, LEpg
production was down in all parts of
the country, with decreases below Jan-
uary last year of 5 per cent in the
North Atlantic, 6 per cent in the South
Atlantic and South Central States, 7
per cent in the West, 8 per cent in the
West North Central and 11 per cent in
the East North Central States,

The rate of egg production per lay-
er during January was 1 per cent less
than in January last year but 31 per
cent above the {0-year average. It was
092 egps per layer. compared with
9.98 in January last year and 7.55 for
the-10-year average. The January rate
of lay reached record levels in the
North Atlantic, South Central and
Western States, but was below the
rate of last year in the North Central
States.

Farm flocks had an average of 417,-
939,000 layers in January—7 per cent
below a year ago and the smallest num-
ber in January since 1942, Numbers of
layers were below last year in all parts
o? the country. Decreases were 5 per
cent in the North Atlantic, 6 per cent
in the West North Central, 7 per cent
in the East North Central and South
Atlantic States, 8 per cent in the South
Central and 9 per cent in the West.

The pumber of potential layers

(hens and pullets of laying age plus
pullets not of laying age) on farms
February 1 was 9 per cent less than
a yerr ago. On January 1 the number
was about 10 per cent less thau a year
earlier, which indicates that the rela-
tive disappearance of hens and pullets
from flocks during January this year
was less than last year. During Janu-
ary 27,804,000 hens and pullets moved
out of farm flocks—19 per cent less
than during January last year.

A Continuing Table of Semolina Milling Facts

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

nine Minncapolis and Interior Mills,

Production in 100-pound Sacks

Month 1945 1944 1943 1942 1941

January coieeiaeinien 878,487 721451 855,975 711,141 561,940
February ....ooovvne 732,026 655472 885,655 712,770 603,964
MATEN o i 795998 692246  6°3,387 680,224 565,917
ARl iavawv s 608047 793866 528308 519,277
May wovasavasinmee 704,071 750,963 523,110 453,997
[T 656,214 723,733 501,168 499,392
JUly: swiensawiaiiei 716957 648,356 591,338 531,119
AUFUSE wvvvininnnss 889,515 758,903 583,271 511,366
September o.ooiaa.. 895478 713,349 648,062 622,267
October vvvevvieenne 919226 791,054 876,363 782,734
November ...ovvvuvns 965,527 839,778 837,792 042,931
December ...vovvnnns 921,851 801,847 923,014 525,795

Includes Semolina milled for and sold to United States Government.
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FRIGID'S “Fresh from the
Nest"” eggs are gathered in the
Spring months of the year and
delivered daily to the "Frigi-
deg” plants, which are located
in the heart of the “Grain Belt.”
Before packing, Frigidegs are
carefully candled and broken
by experts, and the packing
supervised by specialists in this
particular line of work, using
modern methods and special
equipment.

Not only are the Frigid
"YOLES" free from all fibrous
and membrous malier, but the
skins from the yolks are also
removed, resulling in a perfect
homogeneous, uniform emulsi-
fication in our yolks, smoothly
binding all the ingredients t>-
gether.

NEW YORK

on Its 26th Anniversary

MACARONI JOURNAL

and the

National Macaroni Manufacturers Association

on Its 41st Anniversary

1. Puri

2
3. Unif
4

STRICTLY F

U.5. PAT. OFF.

FRIGID FOOD PRODUCTS, INC.

Extends Its "Greetings and Best Wishes” to the

and Joins the Industry in Wishing for Peace and Victory

The Essentials of Quality

EGG YOLKS

are:

ty

. Quality

ormity

. Cleanliness
5. Good Flavor
RESH 6. Low Bacterial Count
7. High in Nuiritive Value

8. Free from Adulterations

9. Dark Color

LOOK FOR THIS TRADE-MARK
10. FROZEN STRICTLY FRESH

DETROIT TOLEDO

"A QUALITY PRODUCT FOR A QUALITY PRODUCER"

FRIGID FOOD PRODUCTS, INC.

CLEVELAND
554 W. 26th Street 629 Bolivar Road 1599 E. Warren Ave. 335 Morris Streot

BATTLE CREEK
681 W. Michigan Ave.

PIONEERS AND LEADERS IN THE FROZEN EGG INDUSTRY

Fudl Information Will Be Furnished by Writing to Auy of Our Modern Plants
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What's the Name?

(To the Editor: This is one answer to your prayer of lament that you seldom

aet any editorial help from the trade. How's about this?—PUsHER-IN-CHIEFR.)

What's the name of the president
of the National Macaroni Manufac-
turers Association?

Ask him and he will tell you that
it is—C. W. Wolfe—just plain “Jack"
for short,

Admittedly he’s a Wolfe—but is he
a wolf with the ladies? We have rea-
son to know that Le's a wolf in busi-
ness clothes when it comes to man-
aging his company's affairs or con-
ducting the affairs of the Association
—yet, what in heck do the initials
“C" and “W" stand for? We confess
we don't know . . . he's never told us.

During one of the rare moments
at the Mid-year Conference in Chicago
last January when he was not sitting
“up Tront” with his keen ears attuned
to everything that is being done, in
one of those rare lapses, his friends
attempted to solve a mystery that has
long intrigued even his closest asso-
ciates—just what is his full name?
The “C" stands for something, we
think, and sc 1es the “W"—but for
what?

We are the  ushers” who have
steadfastly  backed him up through
the years, given him support when
needed for putting over any part of
his fine program for Association
prestige and trade betterment. So, we
feel a friendly, personal interest in
him, also a wee bit of curiosity. We
invite the help of the entire trade, all
his friends—yes, even the others, if
there be any—to help us solve this
riddle,

On the oceasion referred to there
wis some hot bantering to and fro,
pro and con, all in fun—more so, when
someone conceived the bright idea of
offering as a prize to the winner, a
scet of wolfe-worn golf sticks that got
such an awful drubbing while ripping
the precious greens on the Hershey
course,

We are of the opinion that the win-
ner has not yet had his say, is not yet
in sight, so we have decided to play
a game, a name-guessing contest, in-
viting all manufacturers and allied to
play with us. We had planned to
award the prize on February 30, but
out of consideration for the new en-
trants in the contest, it is proposed that
the awarding be done at the June con-
vention of the National Association,
as under ODT ruling that's about as
definite as the nonexisting February
30,

There are two parts to this name-
guessing game, and the winner must
be a two-time good guesser. What
does the “C" stand for? And the
it} a4

As a lead or hint, you may be inter-
ested in the names submitted at the
recent Chicago conference. With ref-
erence to the first initial—"“C"—here
are some guesses, with explanations:

“I believe his first name is ‘Cal-
wallader,” which stands for ‘battle ar-
ranger,’ Has he not arranged from
many good battles for the industry’s
betterment during his regime ?'—]J.

“Could it be ‘Caesar’? Like him,
he was a pood ruler, you know."—M.

“My guess is that his first name
is ‘Caleb.’ In Hebrew that probably
means a- dog—and he's been a dog-
gone good fellow."—B, *

“I had an idea that it might stand
for ‘Ceci,” but in checking with my
dictionary, T find that the name means
“dimsighted,’ and he's anything but
that, Then, can you imagine a 6-foot
four-er with such a sissy name?"—T.

“Perhaps it's ‘Cephas,” meaning a
stone. He's surely been a solid rock
in many ways."—]J.

“‘Charles’ is my guess. That means
strong and healthy. He looks the part.
Must eat lots of spaghetti.,—I.

“I thought it might be ‘Claudius,
but that means ‘lame,” and he's not
that, neither mentally nor physically.”

“Tt must stand for ‘Clement,” mean-
ing merciful, He's that”"—A.
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“T venture it's ‘Conrad,’ which means
‘giving bold or wise counsel” He's
never been backward or stingy with
either."—W,

“What would be more appropriate
than ‘Constant’—firm, faithful, true.
%ass the clubs, please.”—D.

“I suggest ‘Crispin,’ which means
‘having curly hair.' May have had
su?}c when he was a wailing baby."

“I'll take a pot-shot. The ‘C' stands
for ‘Cyril." He's lordly, is he not?"

E.

“Maybe his mamma called him
‘Cyrus,” meaning ‘sun’ (not ‘son’).”

Other names ventured were “Cal-
vin,”  “Christina,”  “Christopher,”
“Clarence,” “Claude,” “Constantine” ;
even “Cornelius,”

Now, what about that middle ini-
tiall—"W"? Has it any significance?
This makes it a "dnu[‘)lc-ur-nnthing"
game. Yes, it might stand for “Wal-
ter,” for “William," “Winefred,” or
even “Whose-it."

And so the battle rages, Evidently
we have not even breached the first line
of defense—not meaning that the
names need defense. But why should
not this mystery be cleared? The ini-
tials so well known to the Industry
stand for something—but for what?

Help us please!  Send in your
guesses to the “What's the Name" edi-
tor, care TiE MACARONI JOURNAL.

The Pusners
By Pusher-in-Chief

Macaroni Indusiry Beset With Special Packaging
Prohlems

By William E. Haherland
Container Equipment Corporation

Unfortunately, the Macaroni Indus-
try is confronted with one of the worst
packaging problems in existener in the
Food Industry. Many factors contrib-
ute to this sorry state of affairs.

The nature of the long cut products
is such that automatic weighing and
packaging still belongs among the
hopes to be realized, Capable engineer-
ing skill has long been employed to
perfect automatic weighing, In due
course, we expect the correct answer
will be found, permitting long cut
products 1o be weighed as fast and as
accurately as free flowing items.

The greater majority of maci roni
manufacturers are limited as to the
amount of packaging machinery they
are able to economically operate, Un-
less the volume of any one size carton
is sufficiently high, full automatic

equipment has no justification. Usual-
ly a large number of carton sizes com-
plicates matters even more. The only
logical answer to the problem is the use
of semi-automatic, flexible, and readily
adjustable machinery. Installation of
this type of equipment is the first and
most profitable step to take to reduce
the headaches of vour packaging de-
partment,

Many industries have problems and
troubles but few can compare to the
packaging difficultics encountered in
macaroni industry.

Experiments on birds showed that the
deptin of the color of the yolk was related to
the amount of greens fed, and a diet of
white com with no greens produced very
pale-yolked eggs.
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W Sales Offices at « New York
£ Chicago « Boston « San Froncisco
3 Philadelphla « Grand Roplds
2 Los Angefes * Clavelond * Dollas
Minnsapolis * Cincinnall * Alanta
[ itsburgh «+ St.Lovis « Indlanapolls
Kansos City

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
oppetite and eye appeal .. the cclor and atlention
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.




U CAPTAINS OF
INDUSTRY
Plant your flag
on.top,téo!

76:! ’ This year we've got *
31 W weve to make 2=31 We've ;
: & 2 _3/ got to lend Uncle Sam CAPTAINS of INDUSTRY—here's your
“m = in 2 chunks almost as M Lt
much as we lent last year in 3, Which means that, in the for a successful plant drive:
\ approaching 7th War Loan, each of us is expected to buy &
a BIGGER share of extra bonds. x S:::: E'L'J."S-'ﬁ:.,'." ;ouzlll;:v-l.{v:.l;‘h&::;

Chai . Study icl
The 27 million smart Americans on the Payroll Savings & Detertne Sout st o B o i

Plan are getting a headstart! Starting right now they are backbone of every War Loan.

boosting their allotments for April, May and June—so that % Arrange for plant-wide showings of “Mr. &
5 y Mrs, America”-—the new Treasury film.
they can buy more bonds, and spread their buying over % Distribute “How to Get Thers"—a new
more pay checks. War Finance Divislon booklet explaining
o o, the benefits of War Bonds,
Our Marines went over-the-top at Iwo Jima in the greatest, % Circulate envelopes for keeping bonds safe.
and hardest, battle in the Corps’ history. Now it's your turn! * Di;pl-y 7th War Loan posters at strategic
. 1 points.
. ; Your quota in the ?th is neede'd to help finish this war, side- G Rt enn, thaln BesdistBaniliy effesiie:
o track inflation, build prosperity. So, captains of industry, office 7th War Loan canvass [s made,

plant your flag on top — like the Marines at Iwo Jimal! *

The Treasury Department acknouledges wish apprecistion the publication of this message by

THE MACARONI JOURNAL

* This ir an official U. S. Treaiury advertisement prepared under the auspicet of Treasury Department and War Advertiting Cowncil *
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COMPLETE PACKAGING SERVICE TO INDUSTRY

ALWAYS DO ITS UTMOST

TO BE OF SERVICE TO THE

MACARONI INDUSTRY.

SHELLMAR

PRODUCTS COMPANY

224 South Michigan Avenue MOUNT VERNON .. OHIO
CHICAGO, ILL. PASADENA . . . CALIFORNIA

3115 Empire State Bldg,
NEW YORK, N. Y.

-
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| ?/{/L'nning Wnc[ow .zbidp/ay o/
“CASSEROLE OF PLENTY"

Mr. ). C. Scarpino of Colosscum
Macaroni Company, Sacramento, Cali-
fornia, apparently knows a good thing
when he sees one,  When he first
learned of the nationwide promotion
of macaroni products by General Mills,
Ine., last month in its release by ra-
dio and newspapers of its Betty Crock-
er Story on the “Casserole of Plenty,”
telling millions of the food value of
macaroni products and recommending
one of many ways for preparing this
grain food, he resolved to tie in with
the promotion by co-operating with the
grocers.

He arranged for a window display
i his products at the Arata Brothers'
Oak Park Store in Sacramento,  Aid-
ed by C. J. Rood, Sacramento repre-

sentative of General Mills, Inc., he did
a splendid job as the accompanying
illustration shows . . . also a fine fol-
low-through, Commenting on it, Mr,
Rood says:

“For this activity the Sacramento
Macaroni Company enclosed 20,000
of the ety Crocker ‘Casserole of
Plenty’ recipe in 20,000 packages of
their product.  These packages were
delivered  for  sale throughout the
length and breadth of the Sacramento
Valley.

“Arata Dros, are the leading whole-
sale grocers in the Sacramento Valley
and their stores are the leading retail
outlets in the city of Sacramento and
Oak Park. For the Saturday business

of the week of the Betty Crocker broad-
cast at the Arata Bros. store in Oak
Park, Mr, Scarpino sent one hundred
cases of assorted macaroni products,
When he checked the stock the follow-
ing Monday, he found it necessury to
send seventy additional cases 1o this
single store which proves that the Bet-
ty Crocker “Casserole of Plenty” met
with instant publie acceptance.

“Mr. Scarpino also reported that
sales in other stores in his area in-
creased tremendously and that refill
orders have kept him busy. Needless
to say, Mr. Scarpino is one of the
macaroni men who is very happy over
the results of this campaign . . . that it
pays to co-operate, especially with
good things.”
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UWANTA BRAND
Frozen. and Dued fog (Products
FROZEN EGG YOLK

Whole Egg, Sugared Yolk and Whites

DRIED

Albumen, Pan Process
Yolk and Whole Egg, Spray Process

ARMY-NAVY "E" AWARD
FOR EXCELLENCE

IN PRODUCTION OF
FOOD PRODUCTS

FOR THE ARMED SERVICES

We invite your inquiries through our local representatives
or direct to the

HENDERSON PRODUCE COMPANY

General Office
Monroe City, Mo.

FULLER ADHESIVES
FOR EXPORT PACKAGING

Certified Grade A and B Adhesives for sealing V1, V2
and other export containers under specilications JAN
A-101.

Adhesives for sealing waterproof paper bags and
inner liners of wood boxes.

Adhesives for applying labels and overcoating labels
and stencil marks.

All are water mixable—easy to apply—clean' to use—
nontoxic. Worite for further information, outlining your
operation.

H. B. Fuller Company of Mo.
255 Eagle Street 915 Broadway
St. Paul 2, Minnesola Kansas City 6, Mo.

Manufacturers of Industrial Adhesives Since 1887

H. B. Fuller Company
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Grocery Manufacturers
Gear New Program
to Women

A women's committee has been ap-
pointed by the Grocery Manufacturers
of America, according to an announce-
ment by Paul S. Willis, president. Es-
ther Latzke, director of consumer
service for Armour & Company, of
Chicago, is chairman and will have as
her advisory committee many of the
leading home economists and other
outstanding  women executives con-
nected with the food industry.

The first major product will be to
carry to the consumer the campaign
for good descriptive labeling which
was maugurated by the Grocery Man-
ufacturers of America in November.

This new program ‘s geared to
establish a mutual understanding be-
tween the manufacturer and the con-
sumer. It will go a long way toward
assisting the grocery industry to in-

THE MACARONI JOURNAL

corporate the women's angle in the de-
velopment of their services for the
present and the future.

The other commitlee members are:
Miss Mary I. Barber, home economics
dircctor, The Kellogg Company, Battle
Creek, Mich,; Miss Sarah M. Cole,
director of research kitchen, Standard
Brands, Inc. of New York; Miss
Marye Dahnke, director of home eco-
nomics department, Kraft Cheese
Company, Chicago; Miss Dorothy Gill,
director of department of home eco-
nomics, Libby, McNeil & Libby, Chi-
cago; Mrs. Marjorie Childs Husted,
director, home service department,
General Mills, Inc. of Minncapolis;
Miss Florence A. Packman, director,
home cconomics, Lever Brothers of
Cambridge, Mass.; Miss Ellen Pen-
nell, director, home service department
of Pillsbury Mills, Minneapaolis; Miss
Rachel Reed, director of consumer re-
lations, The Borden Company, New
Yrk; Mrs. Jean M. Robinson, tex-
t'le chemist with White King Soap

.

War-speed production calls for mira-
cles in accelerated adhesion of surfaces
under tension. Countless weatherproof
fibre cases for overseas shipment of food
and ammunition have to be sealed,
Countless folding boxes for medical
supplics have 1o be side peamed. Count-
less rolls of fabrics and blueprints have
to be spliced for continuous run,

National'ssuccesslulexperienceingain-
ing maximum production speeds from
modern packaging machinery is now
available to you. National makes every

_hé_\‘an adhesive |

__f : LA . S I

mist SET

Rely on National's application research
for an adhesive to keep pace with
high-speed production

type of adhesive. And all National for-
mulations include an extra margin of
operating safety as insurance against
commercinl variables,

Remember, the value of an adhesive
is based, nol upon its almost inaignificant
unit cost, but upon the final sales pro-
tection it gives to your product. Inquiries
are invited—NOW 1

Offices: 270 Madison Avenue, New
York 16; 3641 South Washtenaw Ave-
nue, Chicaga 32; 735 Battery Street, San
Francisco 11, and other principal cities.

[ otional AJESIVES

{VERY TYPE OF ADHESIVE FOR EVERY TYPE OF ADHESION
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Company of Los Angeles; Miss Mary
Lowell Schwin, director, home cco-
nomics department, Quaker Oats Com-
pany, Chicago; Miss Marie Sellers, di-
rector, home economics department of
General Fouds Corporation, New
York; Miss Elsie Stark, director,
home economits department, Best
Foods, Inc, New York; Dr. Lillian
Storms, dircector of research, depart-
ment of nutrition and service, Gerber
Products Company, iFremont, Mich,;
Miss Isabel N. Younp, director of
home economics department, American
Can Company, New York; and Miss
Bea Adams, vice president of Gardner
Advertising Agency, 5t. Louis, Mo,

In commenting on this list, Mr, Wil-
lis said, “These names represent |-ad-
ing women exccutives in the food fa-
dustry, women who have made a con-
tribution to homemaking and to busi-
ness. With their knowledge of the
problems of the home and close ac-
quaintanceship with the products and
services ot the manufacturers, they
have represented homemakers in the
iood factories of the country. And,
likewise, through these women in in-
dustry, the millions of American wom-
en who purchase groceries every day
have learn'd to know and appreciate
the products and services of groc 1y
manufacturers,

2,400,000 Pounds Durum
Flour-Soy-Egg Spaghetti

The War Food Administration has
announced that the Commodity Credit
Cdrporation contemplates the purchase
of 2,400,000 pounds of durum flour
and soy egg spaghetti, and that offers
for salc of this commodity may be sub-
mitted not later than April 28, 1945,
It is for delivery not later than June
30, 1945, but consideration may be
given to offers specifying later de-
liveries.

Offers must be submitted on pre-
seribed Form PRO-458 in an original
and three signed copies and must be
received by the Contract Development
Section, Procurement and Price Sup-
port Branch, Office of Supply (CCC)
War Food Administiation, Washing-
ton 25, D, C,, not later than 5:00 p.m.
(EWT), April 28, 1945, Offers shall
be subject to acceptance by CCC by
telegram filed at Washington, D, C,,
not later than midnight (EWT), May
4, 1945,

Notice stales that priority rating on
shipping containers for the quantity
offered may be obtained by communi-
cating with Mr. G. A. Sihler, Con-
tainers and Packaging DBranch, Office
of Materials and Facilities, War Food
Administration, Washington 25, D. C.

Notice of readiness of CCC to buy
this large quantity of “liberty” spa-
ghetti is accompanied by specification,
packaging requirements and other in-
structions,
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
REPUTATION. WE INTEND TO MAINTAIN IT

g
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o

CAFITAL FLOUR MILLS, ING.

General Offices: Minneapolis Mills: St. Panl

With
[?edt IM/L':JA(M

To the Members of the
NATIONAL
MACARON|
MANUFACTURERS
ASSOCIATION

The Centrai Carton Co.

920-926 Sumraer Street Cincinnali 4. Ohio

TRANSPORTS BY GRAVYITY
cases and cartons to and from trucks, box-cars, loading
platforms, warchouses, stornge. Convenient to carry from
plnce to place where needed, Easily, quickly set up and

coupled to any length, without tools, thru exclusive
“Quick-Eez" coupling feature.

In standard 10" and 5" straight scctions, Also curved sec-
tions, and mobile straight and curved units, mounted on
swivel casters, Wheels are free-running, full ball-bearing,
‘§. Sturdy stonds, adjustable in height. Low in pricel

f0LDING CARTONS and DISPLAYS

Write for Bulletin 10 showing Applications

THE E. W. BUSCIHMAN CO., Inc.

414 New Street . . . . . Cinelnnati 2, Ohio
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Why Noodle Eggs
Ccst More

Liquid Egg Production and
Disposition 1938-1944

Egg-breaking and egg-drying opera-
tions to supply the large quantitics of
dried whole egg required by the De-
partment of Agriculture under its
Lend-Lease program, and by the
Armed Services, have expanded phe-
nomenally durmg the past four years.
In 1927 ‘the production of dried egg
was only 556,000 pounds and utilized
but 1463000 pounds of |ll"ulll ege.
In 1944 the production of dried (TH4
totaled 320,742,000 pounds and utilized
1,188, 548000 pmmds of liquid cgg,
the equwnlcm of 31,728,000 <ases of
eges or 20 per cent of the toal num-
ber of eggs produced on farms during
that year. In spite of the large diver-
sion of the nation's total supply of
eggs for drying during the past four
years, the civilian per capita consump-
tion of cggs increased from 316 epps
in 1940 to about 349 in 1944, The
production of cggs on farms rose {rom
39,585,000,000 eggs in 1940 to 57,874,-
000,000 eggs in 1944, by far the largest
production of record.

The expansion in the dried cgg in-
dustry began shertly after the an-

nouncement of the Lend-Lease program
in 1941, Production of dried egg dur-
ing that ycar totaled 45,280,000 pounds,
six times. the output of 1940 and four
and one-half times the previous high
record of 1939. Practically all of the
increase in the production of dried egg
since 1940 has been in the produc-
tion of dried whole egg, a form of
dried eggr that has not been used to nny
‘Japrccmble extent in this count

carly all of the dried egg used in
this country is in the form of dried
albumen and dried yolk. The produc-
tion of these two forms of dried egg
has been around 10,000,000 pounds
during the past several years. Out of
a total of 320,742,000 pounds of dried
cge produced in 1944, 311,369,000
pounds were dried whole egg.

Prior to 1941 there were about 16
egg-drying plants in the United States.
Practically all of the full year's pro-
duction was during the five months of
heaviest shell egg production—Febru-
ary to June, inclusive. Shortly after
the department announced its dried
egg program in April, 1941, for the
production of dried whole egg, many
new plants were planned. At the close
of 1944 there were 117 epg-drying
plants in the United States. Since 1941
many of these plants have produced
dried egg the vear round,

To obtain the quantities of liquid

April, 1943

whole cgg needed for drying during
the months of light cgg production,
large ?u.'mlmes of eggs, either in shell
or.in frozen form, have been placed in
storage to be used for drying. In 1942
when figures were first assembled on
the use of frozen and storage shell
eges for drying, the data showed that
115,752,000 pounds of frozen liquid
cgg and 112,412,000 pounds of liquid
cgg from storage shell eggs were used
for drying. In 1943, 159,346,000
pounds of frozen iiquid (4414 and 123,-
627,000 nounds of liquid egg from
storage shell eggs were used for dry-
ing. In 1944, 179,146,000 pounds of
frozen liquid egg and 109,019,000
pounds Of“lqllltl cgg from storage shell
cggs were used for drying. The pro-
duction of frozen egg rose from 189,
578,000 pounds in 1940 to 511,791 000
pounds in 1944,

Eggs dried are highly concentrated
and require about 1/5 of the shipping
space occupied by ci:gs in shell form.
They have provided one of the most
convenient and praclical forms of high
protein food, rich in nutritive value,
for our. Allies in the war. Egg- drying
plants in the country at the present
time are geared to produce 400, &)0
pounds of dried egg 1nnu1||y, or ap-
proximately 40 times the annual quan-
tity consumed in ‘this country before
the war.

Green Bay Box
Company

Green Bay, Wisconsin

Manufacturers of corrugated and
solid fibre shipping containers

and folding cartons

FOR EYE AND SALES APPEAL

PACKAGE

YOUR NOODLE AND MACARONI
PRODUCTS WITH BEAUTIFULLY
PRINTED "PARAMOUNT" BAGS

PARAMOUNT

Paper Products Co., Inc.
16th and Glenwood Ave.. Philadelphia 3. Pa.

&
PROTECT

T A e I e L ) T it B U TR
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' DARK EGG YOLKS

We Have Catered to the
Finer Noodle Trade

for

Thirty Years

S. K. PRODUCE COMPANY

565 FULTON STREET

P

CHICAGO, ILLINOIS

S i

PEST
CONTROL

Hoppers . . .

life,

@ Larvacide wams

FOR MACARONI PLANTS, SEMOLINA AND ‘
OTHER FLOUR MILLS

into Conveyors, Blenders, Elevator Legs and
and use for General Fumigation!

® Larvacide is a tear gas fumigont with exira pene.
trative power. Kill includes insect larvae and egg-

Light, sconomical dosage wilh overnighl exposure
KILLS RODENTS WITHOU‘!’ CARC.;ASS NUISANCI-:

e e e

with Ease of Application
and long-Lasting Results |

hazard.

sealed can, 12 to cane.

ducing risk of accident. It has no fire or nplnl[on

@ Stocked In major cities. Cylinders 25, 50. 100 and
180 Ibs., and handy 1 lb. Dispenser Boitles, each in

Wnite Dept, M-I for
Iiterature on
BETTER PEST CONTROL

INNIS, SPEIDEN
& CO.

117 Liberty Street
New York 6
Boeston ® Chicago ® Cincin-
natl ® Cleveland ® Omaha
Philadelphia

SERVACIDE SPRAY

SO MANY NEED THEM
Some May Have to Wait!

Are you one of the forfunate
i folks who now have P
economical cartoning machines
in your Macaroni, Spagheltti and
| Noodle Packaging Department?
If you are, congratulate your-
solll There are many plant oper-
ators who envy you.

Many postwar plent improve-
ment programs include the in.
stallation of theso PETERS labor-
saving, profit-making machines
fﬂl’ ’ouiug up and clnsi.ng MQCG- minute. One operator,
roni, Spaghelti and Noodle car-
tons. If you have not completed
your plans for the retum of
peacetime civilian production,
send us samples of the various
gizos of cartons you expect to
handle. We will gladly recom-
mend machines to meet your
spocific requiroments,

Action now will save waiting

PETERS JUNIOR CAH

'I'D FORMING
NING MACIHNI"

S:u up 35-40 cartons per

(by same manulacturer) later, as wo expect o make de-  RETERS JUNIOR cAk.
A Contact Insecticide particularly liveries in the same sequence as CLOSING MACHINE,

suited to Macaronl work because of
Its lack of odor or residuc and speedy
evaparation from surfaces treated.
Dissolved gas in Servacide works to
kill finsects Inaccessible 10 usual
mill sprays. Containers of §, 30 and
35 gallons, Freight allowed on or-
ders for 15 gallons and over.

ordors are received. minute,

.4700 Ravenswood Ave.

Closes 15-40 cartons per

No operator

PETERS MACHINERY CO. “

- * Chicago, Il
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IFarum Planting
Predictions

Expected planting of durum wheat
this spring will be approximately 93.4
per cent of the 194 planting, accord-
ing to cstimates made by the Crop
Reporting Board of the United States
Department of - Agriculture released
March 20, 1945, This will mean that
only about 2,017,000 acres will be sown
to durum this coming spring compared
to 2,180,000 in 1944 and a ten-year
average of 2,832,000 acres.  Reasons
for this decline are given in the re-
port that follows covering estimated
planting intentions:

Winzat:  The intended plantings
of all spring wheat, at 19,008,000
acres, indicate a reduction of about 2
per cent from both the 19,335,000
acres planted last year, and the 10-
year (1934-43) average of 19,397,000
acre:. This indicated all spring wheat
acreage, combined with last Decem-
ber’s estimate of 4914 million acres of
winter wheat seeded last fall, gives a
1945 sceded acreage of all wheat of
68,397,000 acres. This is about 4%
per cent above the 65,684,000 acres of
all wheat seeded for the 1944 crop.

‘The intentions of farmers to plant a
slightly smaller acreage of spring
wheit than a year ago appears to be
attributable to several causes. The to-
tal spring wheat acreage was increased
2 million acres a ycear ago, which min-
imized the opportunity for an increase
this year, The favorable moisture sit-
wation last fall and wimer enabled
farmers to seed the intended winter
wheat acreage—in some cases o ex-
ceel it—and bring the acreage through
the winter with a minimum loss. These
fzctors held the increase in spring
wheat plantings  within a2 moderate
rmnge in Colorado and the Pacific
Northwest—where both winter and
spring wheat are grown.  The intend-
«d spring wheat acreage is substantial-
v reduced in the main spring wheat
crates, except North Dakota,  There is
cidence that Naxseed, expanded under
Crop Insurance and the incentive pro-

THE

gram, will compete with spring wheat
for use of the land in the main spring
wheat arca.

The prospective acreage of durum
wheat, at 2,017,000 acres, is 7 per cent
under the 2,160,000 acres planted last
year, and continues the decline of re-
cent years. This reflects the competi-
tion of both flaxseed and other spring
wheat tor the acreage, and the less
satisfactory returns from durum wheat
in recent years. The intended 16,991 ,-
000 acres of other spring wheat, only
slightly lower than last year, is deter-
mined largely by the acreage in North
Dakota where a moderate increase
about offsets declines in other princi-
pal hard red spring wheat states. The
moisture situation thus far this spring
is not a limiting factor to the projected
plantings of spring wheat, except in
Wyoming, where dry conditions have
continued since last fall,

1f the prospective all spring wheat
acreage is reahized and yiclds per plant-
ed acre this year, by states, approxi-
mate those for 1937-42. production
would be about 241 million bushels.
Combining this probable production
with the estimate of 762 million bush-
cls of winter wheat made last Decem-
ber, the indicated production of all
wheat this year would be approximate-
Iy 1,003 million bushels. This would
be 7 per cent less than the record
crop of last year but would be the
Nation's lhinf largest wheat crop. -

Shellmar Technologist
Receives Overseas
Assignment

Robert L. Lee, Packaging Technol-
ogist with Shellmar Products Com-
pany, Mt. Vernon, Ohio, has been ap-
pointed, at the request of the United
States Transportation Corps, Euro-
lF-:m Theatre of Operations, 1o act as

echnologist in assisting to set up a
program of packaging, packing and
processing of military equipment in
the Furopean Theatre,

Mr. Lee attended the United States
Military Academy at West Point for

MACARONI JOURNAL
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two years, Leaving the academy in
1928, he went into the retail business,
during which time he became inter-
ested in packaging, and in 1938 joined
the Shellmar ’roducts Company. Un-
til 1940 he represented Shellmar in
New York and New Jersey. Since
January of this year, he has served
as an assistant salesmanager of “ine-
teen Midwestern States,

Portable Conveyor
Sections

Simplified engineering design makes
the coupling together of pertable con-
veyor sections a quick and easy oper-
aton,

The stands supporting the conveyor
sections are made with a slotted trans-
verse arm. The slotted top of the stand
receives extended end plates of the
conveyor scctions, thus providing a
rigid, convenient coupling.

Each section is independent of the
adjoining one, and either section may
be removed without disturbing the oth-
er.

The stands are four-legged and are
adjustable in  height.  Stands are
quickly and easily raised or lowered
to give the desired slope, so that pack-
ages may travel on the conveyor by
gravity.

1153 Glendale Boulevard

STAINLESS STEEL
Prompt and Dependable Service.

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

LOMBARDI'S MACARONI DIES

For Longer Llife and Less Repairing
DIES — WITHOUT BRONZE PLUGS

Work Fully Guaranteed. Write for Information.

Los Angeles 26, California
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CENTRAL STATES
PRESSURE-SEAL
EXPORT, PAPER BAGS
FOR SPAGHETTI AND
MACARONI

meet every Government requirement and a good

deal morel

Our exclusivie manufacturing process assures
uniformity and maximum quality.

Samples and Prices on Reguest

CENTRAL STATES PAPER & BAG CO.

2600 North Broadway
St Louis 6, Missouri

Chicago
520 No. Michigan Ave. 489 Filth Ave.

Detroit
1951 East Ferry St

— IMPORTANT NEWS -

TO ALL MACARONI MANUFACTURERS:

YOU will be interested in my new and successful
patented

Macaroni Stich

Due to its special construction, it will not warp during
the usual process ol drying long macaroni products

Sticks that warp are very expensive because they waste
from lour fo eight ounces per stick every time you hll
them. With the new patented stick, which remains
siraight, you can have the lollowing advantages

1. Increased production with no additional cest.

2. Small macaron! heads.

3, Uniform lengths for better packing.

4. Pack in smaller containers.

5. Considerably less wasle in sawing.

6. Improved appearance.

7. Increased capacily ol your racks and drying

aoms.,
8. Sticks need litlle or no replacoments,

MANY OTHER GOOD FEATURES.

Write today! Let me help you solve your macaroni
slick problem  Send correct length of your sticks; also let
me know how many you are using. | will send you lree
two samples lor examination and testing.

Accarding to their builders, these new sticks are suit-
able for, and also an improvement lo, the new aulomatic
spreading machines.

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

S. VIVIANO
1176 Center Drive St, Louis 17, Mo.

INSECT CONTROL I
A SPECIALISTS' JOB

Food destroying insects
are powerful enemies, and
it takes powerful weapons
to conquer them.

For complete insect con-
trol in your plant, let one of
our [umigation engineers
come in and make a sur-
vey. No obligation.

INDUSTRIAL FUMIGANT (0., INC.

Chicago—POrtsmouth 7866 Portland Ore.—Lancaster
6388

Minnoapolis—ATlantic 0581




M

Frod Lahels

to Be Studied by American Home
Econnmics Association

Grocery Trade Applaud
the Planning

Because they are convineed  that
good labels are essential to intelligent
purchasing of consumer goods, the
American Home Economics Associa-
tion announces that it will conduct a
survey to learn the kind of informa-
tion consumers want on labels,

Paul S. Willis, president of the Gro-
cery Manufacturers of America, lead-
ing proponents of deseriptive labeling
as against Grade Labeling, expressed
his organization’s approval, also, He
says that the grocery manufacturers
are in complete agreement with the
belief of the American Home Feo-
nomics Association as expressed by its
president, that “any labeling program
should be worked out by manufactur-
ers, retailers, and consumers working
together,"

“It was with this in mind that the
Grocery  Manufacturers of  America
launched its campaign last fall 1o put
good descriptive labels on all grocery
products—to bring all labels up to the
level of the best,” said Mr, Willis,
“An important part of this program
is discovering the kind of information
consumers  want  for discriminating
choice of products to suit their own
particular 1astes, needs, and budgets.

“The Amaerican Home [Economics
Association is strongly represented on
the Women's Committee recently ap-
pointed by the Grocery Manufacturers
of America.  This committee’s first
vroject is to advise with us on our
labeling program—to bring to us the
benefit of the members' years of ex-
perience in their own companics, where
they work closely with homemakers,
We shall look to the committee 10
co-operate, through its members, with
the Amencan Home Economics Ass

THE MACARONI JOURNAL

Paul 8. Willis

ciation study committee, and o keep
us informed on trends of thinking as
the study progresses,

“We have written Mrs. Dora M.
Lewis, president of the American
Home conomics Association, to this
ceffect, and have offered her our foll
co-operation in transmitting to our
member companies those of her or-
ganization’s findings which concern
grocery products.

“One result of this study will un-
doubtedly be increased consumer in-
terest in labels, with more women read-
ing labels and choosing their purchas-
es according to the information they
find there. This is also one of the
major objectives of our program,
which has as its ultimate purpose in-
creased and sustained consumer sat-
isfaction in the selection of grocery
products.

“We hope other consumer groups
will follow the example set by the
American Home Economics Associa-
tion, and other groups of manufactur-
ors, the pattern now being established
by he Grocery Manufacturers of
America,  Consumers stand to benefit
by any program designed to give them
the kind of information they want for
intelligent purchasing.”

April, 1945

Restore Heavy Boxcar
Demurrage

In an attempt to speed up the load-
ing and unloading of boxcars as an
aid in solving the car shortage that has
affected industry and trade all over
the country, the Interstate Commerce
Commission has placed into effect
heavy demurrage charges on delayed
loadings and unloadings. It reinstat-
el 1.C.C. Service Order No, 242, with
amendments, effective April 1, 1945,

The order provides that after the
expiration of the free time allowed by
tariffs, demurrage charges on a closed
boxcar held for loading or unloading,
which was not loaded or unloaded
within the free time, shall be $2.20 per
car per day or a fraction thereof for
the first two days; $5.50 per car per
day or a fraction thereof for the third
day: S1L00 per car per day or frac-
tion aereof for the fourth day, and
§16.50 per car per day or a fraction
thereof for each succeeding day.

Semolina for
West Africa

Early in March the War Food Ad-
ministration  awarded contriacts on
semolina and farina to be shipped to
French West Africa. The contracts
were as follows:

North Dakota Mill & Elevator As-
sociation, Grand Forks, N. Dak.,
1,600,000 pounds of semolina, at $4.08
a sack delivered New York, $4.07 at
Philadelphia and $4.06 delivered Balti-
more,

Farina contracts, as follows: Mid-
land Flour Mills Co., Kansas City,
Mo., 240,000 pounds at $3.57 a sack,
f.o.b. Kansas City, and 240,000 pounds
at $3.93 a sack, delivered Charleston,
South Carolina.

Russell-Miller Milling Co., Minne-
apolis, Minn, 2,000,000 pounds at
§3.61 f.0.b, Minneapolis,

Lawns should not he mowed too often or
too short during hot dry weather, hut should
be cut often enough 1o prevent aggressive
weeds from forming 'u:ﬂl'.:-.
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Corrugated and Solid Fibre Boxes

Folding Cartons

Kraft Bags and Sacks

Kraft Wrapping Paper and Specialties
w

Gaylord Container Corporation
GENERAL OFFICES: SAINT LOUIS

New York—Chicago—San Francisco—Oakland—Los Angeles—Atlanta—Jersey City—New Orleans—
Porlland—Seattle—Houston—Dallas—Fort  Worth—Weslaco—San Antonio—Milwaukee—Eansas City—
Minneapolis—Indianapolis—Columbus— Detroit—Cincinnati—Des Moines—Oklahoma City—Greenvillo
—Memphis—Bogalusa—Tampa—]acksonville—St. Louis— Appleton—Hickory— Greensboro—
Chattanooga—New Haven

iy Mo Wk, Klann

140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled ab Rush City, Minn

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

Friendly.
Greetings

To the United States

140 Lbs. Net

PISA

NO. 1 SEMOLINA
Milled at Rush Cliy, Mina,
AMBER MILLING DIV'N.
of FLUGT A

O

Macaroni

Spaghetti

HOLDING FIRST PLACE
ALDARI Macaroni Dies have held first place In the Held lor over 39 years. The leading macaron! plants of the world
foday are using Maldarl Insuperable Dies,

It wil! pay you to use Maldari Dies in your business. A beller, smoother, finished product will help to increass your

BONATO MALDARI

SUCCESSOR TO i
F. MALDARI & BROS., INC, y Q@

178-180 Grand Sireet
New York City

“America’s Largest Mararoni Die Makers Since 1903—IVith Management Continuously Retained in Same Family”

120 Lbs. Net

ABO

Fancy Durum Patent
Milled at Rush Cily, Mian,

AMBER MILLING DIV'N.
of .U G T A

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Mills:
Rush Cily, Minn.

Egg Noodle

Industry

Makers of Macareni Diecs

WELL-WISHER

Olficos:
1923 University Ave., 5t. Paul, Minn.
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Macaroni For
Sunday Dinner
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Du Pont Wartime Prices Drop

4 Per Cent

Below 1939 Levels

April, 1945 THE MACARONI JOURNAL 73

STANDARD-KNAPP CORP.

Macaroni, spaghetti and cgg noodles
having been put to the acid test of war venier e D100 g
anel scarcity, have won the lasting es- & ks
teem of the American public as it did . e 199 Manufacturers Of
those, under similar circumstances, in n i
e e s CASE PACKING MACHINES
and all its effects on the nation's ccon- 10 —
omy to put this fine and worthy grain d Foeu Dpeniog Tue =
food fully and definitely on the Amer- 1" sy Dt of Tebal c A S E S E A L I N G M A c H l N t S
ican table. Dﬁ&:’g:":'

The following article that has ap- " // | g e — g
peared quite frequently in the United — —— .
States newspapers and magazines re- 0 / [ I Now Avallable FOf
cently is typical of the new gains made /
in cunsumer acceptance of macaroni o MACA R O N | A r] Ly A L L 0 T H E R L I N E S
products : — 7 o 'S

| I | — e v [
Wartime Cookery Favors Macaroni Fi /|| oty Warr L e Bitlice: For Further 1 .
Fi 7Lt N s Contact Our Nearest Office For Further Information

v - . 14 - = k= "I’

No ration points and an almost un- / Vi X’ o vyt ECIIILIL E¥T 3
limited supply—that's macaroni, - 7 R ol | L FACTORY AND GENERAL OFFICES—PORTLAND, CONNECTICUT

So many combinations are possible P = et
with vegetables or meats that ln Sun- A - 4{.% J:rﬂ $70 Lexinglon Avenue 221 North LaSalle St. 145 Public Square 300 Seventh Street
day dinner  featuring macaroni can 1w ol - NEW YORK 22, N. Y. CHICAGO 1. ILL. CLEVELAND 14, OHIO SAN FRANCISCO 3, CALIF.

:{ l’]"::‘ K'Efi'mh‘?:-i:‘l-"i [:;"r-‘“i I;:-]r'll:-.'::%::}‘f e ™o =N T ™ >N 420 S. San Pedro Streol 3224 Western Avenue 1208 5. W. Yamhill Street Paul Brown Building B
h Serviee akers. T eTa ks LOS ANGELES 13, CALIF. SEATTLE 99, WASH. PORTLAND 5, OREGON ST. LOUIS 1. MO.
! Economy or variety can rule the cook's S Heeies

choice, depending on the size of the
fond budget.

Windsor House, Victoria Streel

This chart from the annual report for 1044 just issued by LONDON, ENGLAND

TWENTY-SIXTH ANNIVERSARY
J iy 155 10 ;. e J - y//n/’ﬁ-aﬂ)r /Qrt'nfrr.t
Success to This Great Force | Many years' experience in producing

Most macaroni is made from w . at.
The Chinese, however, use rice, bean
or wheat and rye flour blends,  ltal-
ians often max whole wheat and chest-
nut-wheat flour in processing maca-
roni.  Japane.e eat the product made
from beans, tockwheat or seaweed.
Wt an American macaroni s real
wheat.  Processors are making mac-
aroni from the hard durum  wheat
which is part of the 194 American
wheat erop of more than a billion bush-
els, an all-time record.

Favorite of all macaroni combina-
tions s a simple dish baked with
cheese,  With cheese somewhat scarce,
the choice in many kitchens now in-
cludes canned or home-processed -
nitoes, macaroni with chopped beef,
with OVslers n croguetles, macaroni

E. I. du Pont de Nemours & Co.

. Inc,, shows that since 1939, while

the national average of wholesale prices has increased 35 per cent, the
average of Du Pont sales prices has declined approximately 4 per cent.
The costs of the principal raw materials purchased by the company
have advanced some 406 per cent. The average hourly compensation
paid to all wage roll employes has increased 42 per cent. Total taxes
(Including “renegotiation") per dollar of operating income, rose 173

per cent since 1030

Lower prices fur Du Pont products during this period have been
mude pussible by “progressive improvements in manufactluring proe-
esses, large volume of production, and employment of additional

capital,” the re; ort said.

soup or salid macaroni with ham, or
with mushrooms and cooked meat.
“Macaroni timbales™ are tasty but
less tricky to prepare than the name
implies,  Just line small individual
molds with cooked macaroni, fill with
cooked chicken, salmon or picees of

other cooked meats and then bake a
light brown before serving,

A 5uggc.\lud menu for .‘;lllltl.‘!_\‘ din-
ner is broiled grapefruit, macaroni-
meat timbales, baked yams, vegetable
salad, chocolate cake, and coffee, tea
or milk.

T PN

Catherine M. Lombardi, War Worker

11533 Glendale Blvd.

Congratulations

On Macaroni Journal's

To the Progress of the Macaroni Industry
LOMBARDI'S MACARONI DIES

Los Angeles 26, Calif.

Quality Labels

o
Quality Products

<

KOELLE MUELLER
LABEL CO.

222 S. 8th St.

Labels and Stickers for Spaghetti and

Macaroni Manufacturers

St. Louis, Mo.

CELLOPHANE - FOIL - GLASSINE
IN SHEETS OR HOLLS

PHONE SUPERIOR B4

j"&ll’b.’fpdi"eﬂt j btée
COWL/O&VL%

361 WEST SUPERIOR STREET
CHICAGO 10, ILLINOTY
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Herbert Buys Control

Frank T, Herbert, well known o
the macaroni-noodle trade in the Chi-
cago area, has purchased the interests
of the late Walter Scott Johnson in

Frank T, Herbert

Herbert- Jobmson & Co., supplier of
Hour and semolina,  The firm will con-
tinue under the old name and with no
change in business policy according 1o

THE MACARON] JOURNAL

the business by his two brothers, Al-
len and John,

Frank T, Herbert was  formerly
president of the National Association
of Flour Distributors and stands high
in the distributing triude,

Mr, Walter Seort Johnson died
March 12,

Completes Fifty Years in
the Milling Industry

His fifticth anniversary in the mill-
ing business was observed by Thomas
I.. Brown, manager of the durum de-
partment of the Commander-Larabee
Milling - Company,  Minneapolis, on
April 9. Office associates wok advin-
tage of the apportunity to stage a party
at the elose of business that day, and
presented him with a gift in remem-
hrance of the oceasion,

Mr. Brown started 1o work for
Wiashhurn-Croshy  Company in 1895,
was transferred o Cineinnati in 1899,
later becoming manager of that branch,
He returned to Minneapolis in 1902,
and for some vears thereafler was in
charge of sales in Indiana and other

April, 1945

Thomas L. Brown

assuciated  with Commander-Larabee
Milling Company sinee 1926, and has
a wide acquamtanceship with the mac-
aroni industry from coast o coast,

- Very few of the marine bacterta plentiful
in ocean waters cause discases in the habi-

this excentive,

LOOKING.TO THE FUTURE = —

LABELS v COLOR

TO BUILD REAL PRESTIGE

The War is pushing packers and food dealers into unprec-
edented expansion. In many instances needs are so great
that manufacturers have passed the point of preference.

It may be that in addition to your old-established sources
you will be required of necessity to place business for labels,
containers, wrappers, elc., in some other direclion,

We regularly serve 1500 manufacturers in the food field,
and are constanily making new friends and customers. Our
emergency service on quality labels in colors has been a
boon not only 1o our established clients but to many con-
cerns using KITTREDGE labels and wrappers for the first lime.

Our facilities and services are unique for manufacturers
of Macaroni and Spaghetti products. Here under one roof we
combine every phase of quality label development and
printing. This includes sales-compelling design-ideas, die-cut
items, material printed in hi-gloss inks, bag labels, label
closures, eic.

The food industry is making one of the best contributions
to speed America's Victory. America foday is not only the
arsenal but the larder of Democracy as well,

.R. 3% KITTREDGE & (_.‘O

. " Labels and Wrappers for the
" Macaroni }ndo for Over 50 Yegars -

821 W. Superior: Ch dugo, .

He will be assisted in - central states territory,

tnts of the ~en and none eanse diseases in
e has been man.

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.
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Yreotings

to the

Macaroni Manufacturers

Whose ellorts to produce
quality and quantity for the
Armed Forces and civilian pop-
ulation during the wartime,
should long be remembered,
continued and enlarged after a
Victorious Peace Is Achieved.

Ehrat Cheese Co., Inc.

Operated by Louis Carzvetta & Sons
Chicago 10

liiinois

‘lllnmummmuw

2425 S. ROCKWELL ST.

CRA wford 21 41

IN FOOD PRODUCTS

Pure Sall i1s the most important and the
mos! versatile flavor known to man

Pure Salt blends and harmonizes with
the Havor ol every product that grows
and with every combination of them that
can be put together

Pure Salt provides thie periect vehicle
for the perfect blending ol natural flavors

Pure Sall, added to macaroni. noodles
and suntlar bland products, in their pro
duction, resulls 1in an exquisitely llavored
preduct which only internal salting can
produce

And for top results depend on the old
rehable, CHIPPEWA TISSUE FLAKE
SALT It s tops in chemical punty
cleanness and a sweel, mellow flavor

THE OHIO SALT COMPANY

WADSWORTH, OHIO
308 W. Washinqglon St

Chicano, Il

0‘

CHICAGO'S OLDEST
MANUFACTURER OF A
COMPLETE CORRUGATED LINE

"SAVE WASTE PAPER FOR DEFENSE"
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Cancer and Food

Because of war, we have meatless
days, and while we do not wait for a
meat shortage to enjoy spaghetti and
other types of macaroni products, we
can at such a time thank God for this
high protein, vegetable food.

Many of our soldiers in the long,
drawn-out battle from Sicily and the
toe of the Italian boot, all the way
north to the "o Valley, have had plen-
ty of opportunity to enjoy macaroni
foods “in their native haunts."”

Few people are aware that food is
one of the things which a highly ima-
ginary and unscientific public has sus-
pected of causing cancer. The idea is
of course utterly absurd. There is
just as much cancer among people
who have never even heard of maca-
roni, for instance, as there is in coun-
tries where it is a major staple of diet,
No food causes cancer, nor will any
food prevent it,

This loose association of ideas be-
tween cancer, foods, war, soldiers and
the population as a whole, leads to cer-
tain interesting statistical facts.

During the first three years follow-
ing Pearl Harbor, 121,363 of our fight-
ing men all over the world were killed
or missing, This is 111 every day.
Meanwhile, 495,000 of their kinfolk

All types

Soy Floiir

- for macaroni
 products 4

SOY adds healthful proteins

to macaroni products. Texture and
cating qualities are excellent. Let us
help you use Kellogg SOY for high-
protein mucaroni products,
The patented process at Spencer
Kellogg brings you soy flour at its
best. Kellogg SOY is mild—uniform
in texture — casy 1o use,

SPENCER
KELLOGG

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

died of cancer on the home front: 452
cach day. Even in time of war, cancer
is more deadly than battle. We are at
war only about 90 per cent of the time,
Cancer, however, declares no armis-
tice. Throughout the years, cancer is
many, many times as deadly as battle.

When tl.e parents of pupils now in
public schaol were themselves school
children, the very word “cancer” was
taboo, Today, more than forty states
cither have cancer control study pro-
grams or are planning for them. Can-
cer kills three times as many school
children annually as infantile para-
lysis does. It kills more mothers of
school children than any other disease
and takes away ncarly as many fath-
ers. On the average, cancer ulimately
enters one home out of every two and
takes away one person out of every
nine therein,

School children today are actually
teaching their parents about cancer
and thereby safeguarding their homes.

It is estimated that 175,000 citizens
of the United States will succumb to
cancer during 1945. The great tragedy
of the situation is that at lcast one-
third of these deaths, more than 55,
000, will occur merely because the pa-

tients themselves do not know their

danger and will seck medical assis-
tance too late for successful treatment.
Public education and periodic exam-
inations are the only answers.

At the present time, more than 700
war velerans are being admitted to
Veterans' Hospitals every month. Over
95 per cent of these patients are veter-
ans of World War I. The great in-
crease in the number of men in the
armed forces during the present con-
flict makes it evident that twenty-five
years from now 30,000 cancer patients
will be admitted to Veterans' Hospitals
every year, and these hospitals will
contain at least 40,000 cancer patients
at all times,

The cancer death rate in the United
States has more than doubled since
1900, If the present trend continues
unchecked, twice as many of our citi-
zens will die of cancer in 1985 as are
dying of it today.

We are most anxious to stop the
scourge of war. How about the greater
scourge of cancer ? During April, the
American Cancer Society is making a
drive for funds for increased medical
service and cancer research, Every
citizen has an obligation in this matter
and can help both actively and finan-

cinliy.
H. D. Fisn,
Director School Service
The American Cancer Sociely

The total amount of iodine found in the
average man weighs a little less than a
drop of water; about one-half of this es-
sential material is located in the thyroid
gland and the rest distributed to every cell
in the body,

April, 1945

1 00T OF 6 ADULTS

DIES OF

ANGER

Eminent scientiits lack
funds for experiment...
cancer clinics ar¢ starved for
equipment...money is
needed to care for advanced
cases.

Five million dollars a year
might cut the deaths from
cancer. Might save you, one
dear to you. Yet Americans
give less than one million
dollars. Do your part! Send
us anything from 10¢ to
$1,000. Every bit helps!

Send your check now as generous a3
you can make it to

AMERICAN CANCER SOCIETY

330 Fifth Avenue
New York 1, N. Y.

S SR e e
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For

High Grade

SEMOdLINA

Durum Flours

Consult

CROOKSTON MILLING CO.

Crookston, Minn.

or

Calvin Hosmer, Stolte Company Martino, J. C. & Company
157 Federal Street 1113 Third Avenue
Bosten, Mnnt_:hululn Tampa, Florida
John E. Koerner & Co., Inc. Mead, R, C, & Company
781 La Salle Street 1340 Ea* Sixth Street
New Orleans 7, La. Los A .geles, California
Kern & Manschot Meining, H. C. & Company
2822 North First Street 41 East Ohio Street
Milwaukee, Wisconsin Chicago, 1llinois

De Stefano, U.
449 Produce Exchange
New York, New York
Greenleaf Sales Company
904 Builders Exchange
Minneapolis, Minnesota

Pearlstone Co., H. 5.
Produce Exchange
New York, New York
Peoples, B, 1.
4921 Forbes Street
Pittsburgh 17, Pa,

Our Grootings and Bost Weshes Jhe
o MENGEL COMPANY

Macaroni Journal INCORPORATED

On the Occasion of Hs
26th Anniversary &

e Corrugated

National Macaroni
Manufactuorers Association
On the Occasion of Iis
41st Anniversary

- Containers
YHE EMULSOL CORPORATION

59 E. Madison St Central 4285
CHICAGO 3, ILLINOIS

Shipping

%

Louisville, Ky. Winston-Salem, N, C.

Manufacturers of high quality N B ik N. I
ew Brunswic LI

frozen and dried egg products

a¥
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The MACARONI JOURNAL

Successor to the Old Jourmal—Founded by Fred
Becker of Cleveland, Oblo, in IN‘

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication to Ad the American M i

ers' Institute, Inc., New York City,
which says in part:

“The Book Manufacturers' Institute, Inc,
is the national trade association of _the book
manufacturing industry, Our Cost Ac-
counting Committee is, among other things,

lating a cost system to be recom-

Indust,
Published Monthly I':y :I-? National Macaroai
Manufacturers Assoclation as its Officlal Organ
Edited by the Secretary.Treasurer, P. O, Drawer
No. 1, Draldwood, IIL

PUBLICATION COMMITTEE

BUBSCRIPTION RATES

[l da..$1.50 per year in aldvance
$3.00 per year in advance
........ esss15 Cents
sessasnniass2d Cents

Nack Copies...

SPECIAL NOTICE

COMMUNICATIONS—The Editor __salicita
news and articles of interest to the Macaroni
Industry. All matters intended for publication
must reach the Fdilorial Office, Draidwood, Il
wo_later than Filth Day of Month.

THE MACARONL JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will not kncwingly advenise
irresponsible or uulrun-nnhl'cnnnmc.

The publishers of THE MACARONI JOUR-
NAL reserve the right 1o reject sny matter
!n:nilhed either for the advertising or reading
columns,

REMITTANCES—Make all checks or dralte
hlyl'hlc to the order of the National Macarcai

anufacturers Association.

ADVERTISING RATES

Display Advertising +..«Rates on Application
Want Adsaiiiiianannns saees 50 Cents P'er Line

AFRIL. 1945 No. 12

Vol. XXV1

“l pledge allegiance lo the Flag of the
United States of Awverica, and to the re-
public for which il stands, one nation in-
divisible, with liberty and justice for all”

i ey P R ey ey R R Ren P e m Ry KA

Macaroni Cost
Accounting

The “Manual of System Instruc-
tions Uniform Cost and Accounting
for the Macaroni Industry,” prepared
more than twenty years ago by the
Nationad Macaroni Manufacturers As-
sociation to encourage the adoption of
a uniform system of costs figuring is
even more popular outside the industry
than it is among executives of maca-
roni-noodle plants.

Through the years requests for
copies for study and for permission
to adopt parts thereof in special sys-
tems of their own have been received
from numerous associations, from out-
standing certified public accountants in
this and other countries.

Examples of interest in the system
are many. Here's one received March
16, 1945, from the Book Manufactur-

of
mended for adoption by the industry for
the purpose of establishing industry-wide
uniformity in cost accounting procedure and
principles.

“We understand that the National Mac-
aroni Manufacturers Association has adopt-
ed a uniform cost-accounting system and
that it is working successfully in your
industry. We believe that a study of your
system would be helpful to our Committee,
and I would greatly appreciate it if you
would send a copy of your 'Manual of
System Instructions, Uniform Cost and Ac-
counting for the Macaroni Industry.

“If there is any way in which we can re-
ciprocate, please do” not hesitate 1o call
upon us”

Cordially yours,
J. RavMonp TiFraxy
Gieneral Counsel

Consider Macaroni
Business

The Church of Jesus Christ of Lat- 2

ter Day Saints (Mormons), through

its Church Welfare Committee, is seri- 3

ously considering the erection and op-

eration of a plant for the manufacture

of macaroni, spaghetti and egg
noodles, and possibly puffed rice.
Officials of the United States De-
partment of Agriculture, Washington,
D. C., recommended that the commit-
tee contact the headquarte: s of the Na-
tional Association fer literature that
would aid in studying the possible
entry of the Mormon church in the
macaroni business with . . . “The
understanding, of course, that should
we engage in the manufacture of any
or all of the above-named commodi-
ties, the output will be used exclusively
for Church Welfare purposes.”
The pamphlets requested and sup-
plied are:
Rich, Jean. 1930. *“Macaroni, Spa-
ghetti and Noodles."”
Clendinin, William. “Food Value of
Macaroni Products.”
LeClere, J. A, “Macaroni Products.”
The National Macaroni  Institute.
“Americanized Macaroni Products.”

Lend-Lease Food
Deliveries in 1944 Exceed
Seven Billion Pounds

The War Food Administration an-
nounced January 18, 1945, that de-
liveries of food and other agricultural
products for shipment to the allies
under lend-lease during 1944 totaled
7 billion 272 million pounds compared
with 1943 deliveries of 11 billion 488
million pounds,

Meat and meat products led de-
liveries for the year with 2 billion 268
million pounds, followed by dairy
products totaling 1 billion 371 million

April, 1945

Jacobs Cereal

Products Laboratories
INC.

156 Chambers Street
New York 7. N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemists, specializing in all mat-
ters involving the examinalion,
production and labeling o]
Macaroni, Noodle ond Egg
Products.

Vilamins and Minerals Enrichment
Assays.

Soy Flour Analysis and Identification.

Roden! and Insect Inlestation Investiga-
tions,

Macaronl and Noodle Plant Inspections.

GIVE US ATRIAL

‘NATIONAL CARTON (Co.

JOLIET: ILLINOIS..

RAVIOLI -NOODLE
HIW @ SPAGHETTI ® usiD
MACHINERY
and Cheese Graters
For the INDUSTRY - INSTITUTIONS ke
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AURELIO TANZI. ENGINEERING COMPANY
* 430 JCTTCRSOM STRALET,. BRGOKLYN N Y

FOR SALE—16 Stesl Tray Trucks, with 250
Trays. size of which are 24 x 55, These
are excellent for Fidellinl and Egg
Noodles. Also 30 long-paste Macaronl
Trucks. Michigan Macaronl Mig. Co.
3265 Bellevue Ave. Detroit, Mich.

WANTED: 9 or 10" Screw Presses,
No. 140 Kneader and No., 140 Mixer.
Box No, 16, Macaronl Journal, Braid-
wood, Il

WANTED: 1—14 bbl. Mixer and Knead-
er. Box 17, Macaroni Journal, Braid-
wood, IIL

pounds and grain and cereals totaling
1 billion 324 million pounds,

Deliveries for December totaled 391
million pounds, WEFA reported, com-
pared with 467.5 million pounds in No-
vember, and 900.2 million pounds in
December,. 1943,

April, 1945

1945 LF.T. Conference
Cancelled

_In the interest of avoiding conges-
tion of hotel and transportation facili-
ties during 1945, the Council of the
Institute of Food Technologists has
voted unanimously not to petition the
Federal Committee on Conventions
and Conferences for consent to hold
its 1945 conference originally sched-
uled for Rochester, N. Y., in May.

Except for the holding of this con-
ference, the activities of the institute
will proceed as usual with the clection
of officers, holding of a summer mect-
ing of the council authorized to transact
essential institute business, holding of
regional section or group meetings, and
publishing its proceedings,

In accordance with these plans, the
committee on programs has been in-
structed to proceed with its invitations
and negotiations for papers relating to
food technology and particularly em-
phasizing methods and practices which
contribute to the preservation of the
nutritive value of processed  foods.
The committee was also instructed to
obtain consent of the authors to reud
their papers before meetings of the re-
gional sections, and to have all the pa-
pers published in the LE.T. Proceed-
ngs.

For Sale
3000 Booklets

"Americanized
Macaroni
Products”

Price: Ten Cents Each

Write

National Macaroni Institute
Braidwooed, Illinois
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EDUCATE OUR OWN PAGE First—
ELEVATE INDUSTRY
1 = National Macaroni Manufacturers =2
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l ORGANIZE Association Then--
HARMONIZE . ' NUFACTURER
-l Local and Sectional Macaroni Clubs s
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i C. W. WOLFE, President...cussssessscsssnnss vo:Megs Macaroni Co., Harrisburg, Pa.
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To Advertisers:

The Macaroni-Noodle Industry owes you its thanks
and appreciation for the grand job you are doing in keep-
ing the manufacturers up to date on everything pertain-
ing to your services and materials,

) Today, the facts you present to macaroni-noodle man-
ufacturers, the service you render and the fine equip-
ment and materials you supply, enable them to tnrn out
vitally needed good products with speed and precision un-
der most critical conditions

By helping our manufacturers to supply the American
war and home fronts with such needed good foods as
quality macaroni products, the advertisers are assuming
a place in the partnership with clients, old and new, that
will be mutually beneficial in days to come.

We urge such continued co-operation to help bring
to a successful conclusion this victory-speeding job,

Thanks for everything!

we Owe

Thanks

To Helpers:

The need for closer co-operation between manufactur-
ers and suppliers was never greater.,

Mate-ials are scarce, manpower is short, transportation
—both incoming and outbound—is hardly up to expecta-
tiun, and the need for everything that makes for smooth-
going business is urgent and persistent,

So co-operation between supplier and processor is really
a patriotic duty—surely a business necessity.

Emphasizing the need for such closer co-operation is

not a glamorous task; neither, as some fear, does it put,

one under any obligation when he volunteers to tell
firms of opportunitics for a closer working relation-
ship—as advertising in Anniversary or regular issues of
this publication.

For any part played by any manufacturers in bringing
about a closer relationship between all concerned—our
sincerest appreciation,

Greetings to all on this memorable occasion, the completion of twenty-six years of unselfish service to the

Macaro

Noadle Industry of America and all its well-wishing friends,

M. J. DonKa, Association Sccretary
v and Journal Editor,
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CAVALIER . . .
* EXTRA FANCY NO. |
SEMOLINA

DURAKOTA . ..

FANCY . ..
DURUM PATENT FLOUR

Shock upon shock ol golden wheat IW
silhouelied against thu horizon as far | (= |
as lhe eye can see ... that's the har-
vesl piclure in the Wheal Empire ol
the World, nesztied deep in the heart
ol America's Northwest. Ii's the home
ol the lop quality Durums, the hard
linty spring wheats from which the
choicesl macaroni products are made.
This Northwest Semolina excels all
others . . . its plump, ripe kernels
bursling with the nutritious. flavorful
whealy goodness thal gives macaroni
its unusual wealth of laste, eye and
health appeal, From the length and
breadth ol this great prairie wheatland
flow the choice golden Durums to the
makers of macaroni products all over
America, b

ir‘ ﬂ
North Dakota Mill & Elevator Co. :" A
i

Grand Forks, North Dakola

Y

TO THE JOURNAL STAFF: CONGRATULATIONS! on your 26th Anniver-

| sary, for the splendid service your paper has rendered to the SEMOLINA
i and MACARONI Manulacturers.

R. M. Stangler, Gen, Manager

RED RIVER . ..
DURUM CLEAR

| NO. 1 SEMOLINA Evans J. Thomas

i Manager Durum Division

; STANDARD . .. Suite 324--520 N. Michigan Ave., Chicago, Il
DURUM PATENT FLOUR
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Back in 1908 a young chap by the
name of Wallace Rogers, who had
been teaching school out in North
Dakota, took what he thought was a
temporary job in a Pillsbury durum
mill. He has now been on the joL for
more than 36 years.

As head durum miller at the great
Pillsbury “A” Mill, Mr. Rogers has
helped develop Pillsbury’s advanced
and efficient methods of cleaning.
grinding and sifting durum wheat.

PILLSBURY MILLS, Inc.

General Officess Minneapolis, Minnesula

Meet Our Mr. Rogers

. . . 36 years on a “temporary”’ job

His knowledge, accumulated
through long experience and pooled
with that of other Pillsbury durum
experis, is one of the reasons for the
high, uniform, ever-dependable
quality of Pillsbury’s Semolina and
Durum Flour.




