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INDUSTRY OF AMERICA

Giorear Food (ompotition

Students of prevailing food conditions
and of those to be expected, particularly in

. the United States, predict that competition

will be fiercer, not only between brands,
but also between classes.

Quuality control will prove an even more
vital factor, as will methods of preparation,
packaging and distribution,

What can Macaroni-Noodle Manu.. ve-
turers do to prepare for this coming food
battle? Is this an industry problem, or one
that each should try to solve as best he can?

From this angle it seems to be another
case for serious study and sincere co-
operation—another occasion for a two-
point attack, sensibly directed for self-pro-
tection and industry promotion.
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President Wolfe Views
Durum Situation

With Alarm

Scarcity of Good Milling Durum and Trans-
portation Deliveries Threaten Fulure
Government and Civilian Supplies
of Macaroni Products

[ ] ] [ ] 4.‘
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Fishing Line~
It's the kind of hook you use that decides
whether you'll calch flounders or trout,
minnows or whales. And if you're fishing
for more sales direct from the shelf or dis-
play counter at the point of sale—it's the
kind of puckagina and labeling you use
that signals the shopper’s eye and perhaps
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makes her mouth water to serve her fumily
the prodivict within your nackage.

An aitractive, quick-to-se’: pack-
age or label, however, is univ a
part of the careful job that the
Rossotti Organization offers you.
Rossotti Packecging Consultants
survey, study cmd analyze current
buying habits of shoppers—keep
abreast of every market trend—
know precisely what merchandis-
ing problems and competition
your products are presenily up
against. And we fit all such in-
fluences into your particular ad-
vertising and selling objectives in
creating your package or label.

Many up-to-the-minute plans and ideas
for your use in packaging and labeling
your guods to meet your stiffest postwar
competit‘'on—make them sell themselves
from the shelves—are available to you
NOW, thruigh Rossotti. What are your re-
quirements? Our consullant services are
yours for the asking—without obligation.

eCotly
SINCE 1098
ROSSOTT! LITHOGRAPHING CO. INC. »+ NORTH BERGEN, N. J.
NEW ENGLAND OFFICE: 200 Milk Street, Boston 9, Mass.
SOUTHEASTERN OFFICE: 1106 Barnell National Bank Building. Jacksonville 2. Fla.
MID-WEST DIVISION: ROSSOTTI MID-WEST LITHOGRAPHING CORP.. 520 N, Michigan Ave.. Chicago 11, L
WEST COAST DIVISION: ROSSOTTI WEST COAST LITHOGRAPHING CORP. 255 Calilornla 8., San Francisco 11, Calil.

A serious situation conironts the Macaroni-Noodle
Industry in the opinion of President C. W. Wolle, presi-
dent of tie National Macaroni Manulacturers Associa-
tion, w'io is in conslant touch with the durum miliers
and the leading manulacturers of macaroni-ruodle
produs:ts. It is due to the growing scarcity ol good-
millingg durum wheat and the dilficulties of transport-
ing it *vhen found to the various mills and thence to
the mzny manulacturers whose semolina stocks are
dangerously low.

As the chiel executive of the indusiry’s leading or-
ganization representing more than one hundred of the
couniry's most important macaroni-noodle manufac-
turers, he has already approached the several Gov-
ernment agencies with appeals for help in getting
necessary semolina lo enable them to meel govern-
ment orders and civilian needs. Here are scme of the
most telling points in his presentation:

A very serious silualion is lacing the macaroni-
nocdle indusiry, one that will need Government help
in order to avoid ulter collapse.

Government estimates are that 5,000,000 bushels of
durum wheat remain on the [amnas of the Northwest,
with little prospect of ils coming into the market soon.
Durum mills have durum wheat "bought to arrive,”
with sales ol semolina and durun :lour against it, yet
the durum mills cannot mill bezause they do not have
the wheat.

Our durura mills ground 26,010,000 bushels of durum
wheat during the y=ar, July 1, 1344, to July 1, 1945.
Approximately 22,500,000 bushsls of durum wheat
were grouna during the two preceding years. The
ten-year average grind [rom 1930 to 1940 was 17,000,
000 bushels of durum wheat.

The government estimates the crop of durum wheat
to be harvested in 1945 at 28,000,000 bushels, out of
which have to come deductions lor seed, red durum
not used by durum millers, and other wheat of unmill-
able quality.

Suppose that the government estimate of 5,000,000
bushels ¢' durum remaining on farms is wrong . . .
and that can well be, since with only one month to go
belore harvest, none of it is coming lo market . . . there

is not going to be enough durum wheal in our country
to supply macaroni and noodle marlacturers with
ordinary needs lor raw materials.

Canada has a carry-over ol durum wheat and a
new crop coming in. Some portion of this durum
wheat should be permilled to come into the Uniled
States for use by our durum millers, and NOW.

Macareni manufacturers have been induced lo give
50 per cent of their production to the armed forces
through the Chicago Quarlermnaster. They are not
able to fulfill their contracts on time because of the
shorlage ol semolina.

Macerroni manufacturers are unable 1o keep civilians
supplied, at the time when their products are the most
uselul because of the shortage ol other loods.

The month of August is going to find the greatest
shortage of macareni and noodle products in the his-
tory of the industry . . . and this August seems to be
the most important month in the history of the industry,
in order that macaroni and noodles may be manufac-
tured to the capacity of the industry, because of said
government and civilian requirements.

The production of our ‘ndusiry has dropped 30 per
cent during the month cf July. It will drop to 25 per
cent of capacity the month of August if the Department

of Agriculture does nct get durum wheat to the durum
mills.

The government has many food problems, but none
of them is so easily solved as this one. The solution is
to get durum wheat to the durum millers. The gov-
ernment knows where the durum wheat is; whether it
be on our larms, or acress the border in Canada, it is
cbtainabie. . . .

It is planned lo follow through on this presentation
to the Department of Agricullure with committee hear-
ings, if necessary, with a delegation of macaroni manu-
facturers and durum mi iers, unless lavorable action
is soon taken lo bring the relief thal seems so neces-
sary il the indusiry is to continue filling government
orders lor the armed lurces, lor feeding the people in
foreign countries and salislying the demands of civil-
ians lor macaroni producls as substitutes for scarce
and rationed loods.
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NO. 1 SEMOLINA

MANUFACTURED &Y

% % Two Star Semolina is a firm founda-
tion for excellence in your products. Huge
wheat storage facilities, scientific milling
processes, and exacting laboratory control
assure uniformity and quality of the highest

degree. Two Star Semolina is your best in-

surance for continued consumer demand.
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MINNEAPOLIS MILLING CO.

MINNEAPOLIS
~_MILLING
COMPANY

. '* UGENERAL OFFICES "

. MINNEAPOLIS. 2, MINNESOTA'

S R TR AU T -

Preduces - Grocor - (ensumer

Jnt-Inflatisn (ampaign

Macaroni-noodle manufacturers, recognized processors
of a food that holds an important place in the country’s
food economy program, have been asked to co-operate in
a campaign fo prevent runaway prices in the food field,
It is supgested that if growers, processors, grocers amd
consumers will co-operate carnestly with the Government
in this matter, the disastrous situation that developed after
World War T will be avoided.

During the balance of the summer and the carly fall
months this campaign is being intensified with_the co-
operation of all the leading food trade associations, in-
cluding the National Macaroni Manufacturers Associa-
tion, all down the line through the wholesale groups to
the retailer associations,  Again, all leading consumer
sroups are involved and the Government is using all of
its information facilities to get across to retail grocers
and their customers a real appreciation of their tremen-
dous stake in the firm stabilization of food prices during
the dangerous months ahead,

The importance of this government and food trade
campaign is clearly expressed in a letter from Chester
Bowles, OPA Administrator, quoted in part, as follows:

“I have had ample indication recently that most gro-
cery manufacturers have a real appreciation of the serious
problems all of us face in stabilizing this cconomy of ours
during the dangerous months ahead.  As all know, the
upward pressures on food prices are probably greater
than they have been at any time during the war because
of continued heavy purchasing power and increasingly
serious shortages,

The Wack market activity which has sprung up in
some arcas has already given us some hint of what might
happen if we lost control in a tight situation like the
one we face today. 1 know that this is a real concern to
the whole food ndustry.

“But beyond the threat of black market activity, it is
clear that a general increase in food price levels would
hwse an even more explosive effect on our whole stabili-
zation program. Food takes about 40 per cent of the aver-
age American family's expenditures. Even a small in-
crease in food prices thus has a substantial ceffect on the
over-all cost of living and could casilv set off a dangerous

inflationary spiral and a disastrous collapse which I am
sure would be far worse under today’s pressure than
the one we faced after the last war.

“About 40 per eent of the increase in prices whick
toak place during the last war oceurred after the shooting
stopped, and prices rose twice as fast after the Armistice
as before,

. “So far, as a result of really amazing feats of produc-
tion on the part of our farmers, and the splendid co-
operation by the food trade, and the public working with
the government, we have been able to holil the line pretty
well.  According 1o the Bureau of Labor Statistics, foud
prices are about < per cent lower today than they were
almost two years ago when the hold-the-line order wis
issued.

“However, surveys indicate that roughly 12 per cent
of the items sold in retail food stores today are salid
above ceiling prices for one reason or another. We can't
determine the total cost of these overcharges exactly, but
we estimate that they add about a billion dollars & year to
the nation’s food bill. 1§ they could e eliminated it
would result in a reduction of roughly - per cent in fomd
price levels and a resulting reduction of perhaps one and
one-half per cent in the over-all cost of lving.

“For various reasons, we cannot hope o do anything
about reducing legal food price levels this vear.  DBut if
everybody, food trade people amd their customers alike,
fully understands his individual stake in the suceess of
this stabilization fight during the next few months, 1 feel
sure that we can eliminate the biggest part of these inten-
tional and unintentional overcharges,  1s a job that has
to be done through intelligent, co-operative effort on the
part of processors, grocers and their customers alike with
a strong application of enforcement measures wherever
they are necessary to bring the minority of persistent chis-
elers into line,"”

Regardless of what happens in Europe we still have
this stabilization fight 1o win, as well as a war in the
Pacific, so macaroni-noodle manufacturers can be depend-
ed upon to supply their products at prices that are within
the spirit of the law and thus support’ the campaign o
suppress all unfair inflationary trends,




Salute to Macaroni Industry

A Tribute to the Trade's War Effort and Future Planning by A. Arena & Sons,
Norristown, Pa., Over "KYW", Westinghouse Radio Station, on
the "Valley Forge Caravan” Show

Listeners in the North Eastern States to the programs that emanate over
station KYW in Philadelphia, heard on the evening of July 3, a fine tribute
to the macaroni-spaghetti-nnodle industry for its fine contribution to the war
and its postwar potential for the employment of American workers.

It was part of the "Valley Forge Caravan” show, sponsored by the Adam
Scheidt Brewing Company, Norristown, Pa., that goes on the air nightly, with
V. Arena & Sons, macaroni manufacturers, as hosts that evening.

The salute, reproduced in full herewith, is a definite contribution to a wider
appreciation of quality macaroni products and to American Free Enterprise.

ANN: THE VALLEY Force CARAVAN
SALUTES THE Macaroxt Inpustry !

Well, friends, how about putting
down that beer glass (or wine goblet)
long enough to enjoy now a brimming
plateful of macaroni. How do you
like it? We'll serve it to you spa-
gettied . . . ravioli-ed . . . cheesed . . .
or just plain, Oh, man! I can just
taste those warm macaroni and noodles
now ., . What a treat! Maybe you
haven't been getting as much macaroni
lately, or your favorite brand . . . but
there's a reason behind it. You see,
everybody likes macaroni, and those
soldiers, sailors, marines, coast-guard
men and women appear to have highly
sharpened appetites today. So what
happens? '['ll.'u macaroni_you've been
missing has been on a high priorit
tour, appearing on the GI menus all
over the world,

We have to thank as our hosts to-
night, Mr. . C. McCaftrey, of V.
Arena & Sons, makers of macaroni
products, for the notes following, con-
cerning the origination and widespread
use of this product we're saluting in
this 912th broadcast of the Caravan,

Starting with those broad fields of
ripening grains of wheat, in the far
Northwest of this great nation, farm-
ers apply their talents to the first oper-
ations 1o begin the desired wheat
grains on their way into the plant of
our host where more careful handling,
mixing, and kneading takes place be-
fore that product may be found on
your table,

As our host puts it: “Macaroni,
which is a product of semolina, has be-
come an increasingly popular food
item in the United States. While gen-
erally considered in this country as an
Ttalian food, it is known that it orig-

inated in China, and was introduced to
Italy by Marco Polo, who was im-
pressed by this delicacy during his
travels in the Orient. It has been for
many years a principal item in the dict
in many parts of Italy.

“The semolina from which macaroni
is made is derived from durum wheat,
and the best of this type of wheat is
rrown in our own Northwest States.
E‘Fllc semolina is mixed with water into
a firm dough, is thoroughly kneaded,
and is placed in a hydraulic press. The
press is equipped with a die in which
there is a row of holes of the desired
size and shape, and the dough is
forced through these holes.  After
leaving the press, the macaroni is
placed in a drying room, the drying
time depending upon the size of the
macaroni. After drying, it is packed
and is then ready for the market,

“The use of macaroni has been grow-
ing steadily in this country, and more
and more people are daily turning to
the regular use of this healthful, nour-
ishing fnod product.”

In tribute to the fine product turned
out, and the part it is playing in the
war effort today, we find that: “Most
of the macaromi manufacturers in the
United States are filling contracts for
the Army, Navy, Lend-Lease, and oth-
er government agencies, and have
placed all of their facilities at the dis-
posal of the War and Navy Depart-
ments until final victory."”

As to the industry’s postwar plans:
“New sales and merchandising meth-
ods are being planned, as well as im-
proved methods of production. In ad-
dition, the macaroni industry will no
doubt be called upon to help feed the
peoples of the various countries which
have been ravaged by the war”

So our hats are off to the men and
women of the macaroni industry to-

6

night, with a special bow to our host,
C. D. McCaffrey of V. Arcna & Sons,
makers of one of America’s tastiest
products, which is even now helping
to bring back to health and strength
the peoples of many war-torn coun-
trics. And now while you finish that
plateful of macaroni, and sip another
cool draught of beer (or glass of
“Vino"), we'll swing the spotlights
back to the Valley Forge Caravan
stage music in honor of your wurk
during this wartime,

Buys Lumber and
Coal Yard

Purchase of 33 retail lumber, and 24
coal yards by Farmers Lumber and
Suppfy Company, a division of Farm-
ers Union Grain Terminal Association,
was announced by M. W. Thatcher,
general manager of Grain Terminal,

The purchase involved the lumber,
Fuilding material, and coal yards of the
C. M. Youmans Lumber Company of
Winora, Minnesota. The properties
are located in Jowa, eastern South
Dakota, and southwestern Minnesota.
With the acquisition of these proper-
ties, Farmers Lumber and Supply
Company will operate 77 yards.

“For the time being, the yards will
continue to operate as the Winona di-
vision of Farmers Lumber and Sup-
ply Company under the supervision of
Edward Strief,” manager C, E. Wat-
son of Farmers Lumber and Supply
Company declared. Mr. Watson said
that the enlire operations of these
yards later will be carried on by Farn-
ers Lumber and Supply Company at its
general offices, 1961 University Aven-
ue, St. Paul,
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As Others See the Macaroni-Noodle Industry

Products Described and Industry Reviewed by Grocer's Manual

The Twelfth Annual Edition of Grocer's Manual of the Chain Store Age, July, 1943, presents
the facts on more than 1,500 grocery, dairy and produce items. It is a reference book prepared
to answer questions that arise in the minds of grocers, clerks and custorners,

With reference to macaroni products, it tells what they are, describes cach of the more popular

shapes, how this grain food is processed, packaged an

distributed anl vhat government regu-

Jations are imposed. In order that manufacturers interested in this swod may read what others

think of their industry and food, the article is reproduced herewith,

Macaroni products, which include
macaroni, spaghetti and other forms,
are all made in the same manner and
of the same ingredients although they
vary in size and shape, All of them are
made from wheat. There are several
types and grades manufactured, the
best qualities being made from a type
of wheat which is rich in gluten—
that part of the wheat berry remaining
after the starch is removed.

Some manufacturers use semolina,
a granular meal milled from the heart
of the durum wheat berry. Durum
wheat is known for its high gluten or
protein content and its golden color,
Other manufacturers use a mixture of
high protein farina with semolina,
Recently, some manufacturers have
worked with soy flour, combining this
with wheat flour.

The method of manufacture is to
sift the ingredients, add a little salt,
then water, and mix to form a dough
which is kneaded thoroughly. The
dough is placed in a steel cylindes
where it undergoes tremendous pre

sure which forces the dough out .

through holes in a bronze dic at the
bottom of the cylinder. The sice and
shape of the holes in the dic  leter-
mine the size and shape of the peoduct.
After heing cut to the desired length
the dough is dried

Spaghetti, macaroni and egg noodles
may not be packed in tin. Egg noodles
are being packed in glass in various
forms as Noodles with Chicken, Noo-
dles with Mushroom Sauce and Noo-
dles with Tomato Sauce. These goods
are not rationed.

Spaghetti dinners are packed. In
these the spaghetti is dry, packed in
paper cartons. The cartons include
spaghetti - sauce — mainly a  tomato
sauce—in small tins or glass, and
grated cheese in cellophane or other
container. These items are on the ra-
tioned list because cheese and tomato
products are rationed.

Spaghetti, macaroni and noodles are
not rationed. The supply of wheat suit-
able ‘or making these products is suf-
ficient for the increased demand but
all manufacturers are facing shortages
of help, containers,

Demand for macaroni, spaghetti and
egg noodles has increased as a result of
scarcities of other foods and of ra-
tioning of certain foods. Because of
their high protein content they have
been used in place of meat, in com-
bination with meat and in place of po-
tatoes when they were scarce,

Macaroni is the largest size in com-
mon use. It is tubular and ranges
from 0.11 of an inch to 0.27 of an
inch in diameter. There are three larg-
er sizes, the largest being Zitoni, but
they have little or no importance for
the average grocery store.

Elbaw Macaroni is the same prod-
uct as macaroni, cut into short lengths
and curved. Tt is tubular.

Spaghetti is made in Loth tubular
and solid sticks, ranging in diameter
from 0.06 of an inch to 0.11 of an
inch. There are three sizes between
spaghetti and macaroni but none of
them is important.

Elbowe Spaghetti or Short Spaghetti,
like short macaroni, is becoming more
popular in the preparation of casserole
and other dishes.

Thin Spaghetti which is also known
as Spaghetiini is one size smaller than
spaghetti. Tt is made in solid sticks.
It is a popular item for spaghetti din-
ners and is widely sold in packages.

Vermicelli is the smaliest size made.
it is a macaroni product the units of
which are cord-shaped (not tubular)
and not more than 0.06 of an inch in
diameter. Tt is generally used in soups.
It is made straight or curled, with or
without epgs. 1f eggs are used—and
reference is made to eggs on the label
—Vermicelli must contain at least 542
per cent of cgg solids.

Egg Nr..ics differ from macaroni
products in two respects: they are
made from flour and they contain
eggs. They are made in the same man-

8

ner as macaroni but are cut in strips
or ribbons of uniform widths, the most
popular sizes being Fine, Medium and
Wide. Egg noodles also are made in
a variety of fancy shapes such as al-
phabets and shells.

U. S. Government regulations re-
quire that egg noodles contain not less
than 54 per cent by weight of the
solids of cggs or egg yolks. No arti-
ficial coloring is permitted.

Egg Alphabets are made from the
same dough as egg noodles and differ
from the noodles in shape only. The
dough is forced through cylinder heads
into which the letters have been cut.
A similar process is used to make stars
and other shapes. Egg alphabels are
used for infant feeding, for soups and
for serving with plain butter or meat
gravies,

Water Noodles or Plain Noodles
a those which contain less than 5V
per cent of egg solids. They may not
be labeled nor sold as Egg Noodles and
no reference may be made on the
package to the effect that eggs have
been added to the product.

Death of Mrs
John P. Zerega

Mrs. John I Zerega, wife of the
chairman of the board of A. Zerega's
Sons, Ine., Brooklyn, N. Y., died July
31 at her home in Bayport, Long Is-
land. Besides her husband she is sur-
vived by her son, John P. Zerega, a
member of the Board of Dircctors of
the National Macaroni Manufacturers
Association and an aclive executive of
A. Zerega's Song, Inc. She was also
the sister-in-law of Frank L. Zerega
of the same firm, a former president of
the National Association, and the rep-
resentative of the firm at the organiza-
tion meeting of the Association in
1904. The entire Association mem-
bership joins with the Journal Editor
in extending sympathy to Director
John P. Zerega, Jr.
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824 different products — foods, chemicals, fertilizers,

cement and other building materials — are now baing
packaged and shipped in St. Regis Multiwall Paper
Bags.

. These sturdy containers are daily proving their effi-
ciency and economy under the *-jorous conditions of
warlime shipping. Husky, mo.. ‘ure-resistant Multi-
walls protect produc:s from dampness, salt spray, and
even rain, And, Multiwalls reduce slitage losses as well
as losses caused by infestation and contamination.

In addition, Multiwall Paper Bags are easy to han-
dle . . . save manpower and valuable lcuding and
unloading time.

Faster packaging, Mo'- Specially designed St. Regis
bag:filling machines bring high speed and a savirg of
labor and equipment to the users of Multiwall Bags.

By the Valve-pack System, for example, your prod-

(N CANADA:

St. Regls Paper Co. (Can.) Ltd,
Montreal, Quebec
Vancouver, Britith Columbia

Boston, Mass.  Franklin, Va.

DIFFERENT PRODUCTS NOW PROVE THE
ECONOMY OF MULTIWALL PAPER BAGS

THE MACARONI JOURNAL

=

uct is accurately pre-weighed and automatically pro-
pelled into self-closing bags.

A complete bag-packaging service — St. Regis man-
ufactures all types of Multiwall paper bags and bag-
filling machines. Our packaging engineers are now
available to study your packaging problems and to
recommend the complete units which will be best
suited to your individual needs.

If you are considering a better all-around package
for your postwar production, call your nearest St.
Regis representative TODAY.

MULTIPLY PROTECTION = MULTIPLY SALEABILITY

ST.REGIS PAPER COMPANY

TACEART CORPORATION

NTW YORK 17 230 Park Ave. CHICAGO V1 230 Ne. Michigon Ave.
BALTIMORE 21 2601 O'Sulllven Bidg.  JAN FRANCISCO 41 | Monigomery 9.

Dallas, Texas Denver, Colo.  Toledo, Ohio Los Angeles, Calil.

New Orleans, La, Birmingham, Ala. Seattle, Wash. Nazareth, Pa. No. Kansas City, Mo.




Supplies of durum wheat in the
United States available for vse during
the 1945-46 season will be the smallest
in a number of years, states the Office
of Marketing Services, USDA, in the
Semi-Annual Durum  Report.  The
carryover on July 1, 1945, dropped to
only 8,607,000 bushels, which together
with a prospective 1945 crop of 28,-
053,000 bushels provides a total supply
of but 36,660,000 bushels. This is the
smallest domestic supply since the
drought years and only about one-half
of the quantity available during 1941,
1942, and 1943 seasons. The July 1
carryover was held in the following
positions : 5,833,000 bushrls on farms;
1,394,000 bushels in interior mills and
clevators; 276,000 bushels in commer-
cial storage; and 1,104,000 bushels on
hand at merchant mills,

Mill grindings of durum wheat into
semolina and durum flour during the
1944-45 season (July through June)
were at a record high and amounted
to 26,030,780 bushels. The normal
domestic demand for durum products
was s ipplemented by large government
purchases and most mills operated at
or near capacity throughout the year.
Durum wheat used for feed, cereal
manufacture, and other usés accounted
for 14,483,000 bushels while seed re-
quirements took 2,815,000 bushels.
This made for a total disappearance
during the 1944-45 season of 43,329,-
000 bushels, which is considerably
greater than the supply available for
the scason now beginning. Thus, it is
evident that mill grindings cannot be
maintained at last season's level unless
domestic stocks are supplemented by
sizeable imports.

Production of durum wheat in Ca-
nada is relatively small. Most of it is
grown in the provinces of Manitoba
and Saskatchewan where production
ran from 3,600,000 bushels to 17,500,
000 bushels during the past seven
years. At the end of June, Canada
held about 3,500,000 bushels of durum
wheat in commercial positions. Cana-
dian statistics indicate that 1,257,000
bushels of du.am wheat were shipped
into the United States during the pe-
riod January through June, 1945, Of
this quantity, 270,480 bushels were
used for milling, 176,005 bushels for
puffing, and the balance presumably for
feed.

Except for a brief period carly in
the crop year, durum wheat traded at
ceiling levels throughout most of the
1944-45 scason. The current ceiling
price at Minneapolis and Duluth, in-

By 1945 Crop Smaller Than Average

cluding commission, is $1.76 per bushel
for No. 1 Hard Amber, No. | Amber,
No. 1 Durum, and No. 1 Mixed Du-
rum. No. 2 grades carry lc discount
under this base price; No. 3 grades
2c¢; No. 4 grades 3c; and No. 5 grades
4V4c discount,

The quality of the 1944 durum crop
as previously reported was poor and
presented a real problem to mills. 1t
was revealed that only 40 per cent of
the receipts fell into the Hard Amber
or Amber classifications. One-fifth of
tha total receipts graded Sample Grade

Nurum Wheat Stecks Eriiinﬁlly Low

Seant Carryover July 1 to Be Suppiemented

and 20 per cent of the inspections Lo
“Tough" notations. DBecause of e
layed sceding and slow growth, the
1945 durum crop is still several weeks
from maturity, and at this time is in
a varied stage of dcvclo_pment. There
has been some local hail damage but
otherwise crop advices have been fair
to good, The United States Crop Re-
porting Board in its July repoit in-
dicated a yield per acre of 14.4 bushels,
While this is .7 of a bushel less than
the 1944 vield, it is 2.3 bushels greater
than the 10-year (1934-43) average.

IMPORTANT DURUM WHEAT PRODUCTS—U. S. PRODUCTION AND DISTRIBUTION

Durum Wheat Production a/ Exports
Average, 1936-37 Ground Semolina Flour  Macaroni, etc.
1940-41 Bushels Pounds Pounds Founds

}ul y-December ...ovvvvniiinns 7,005,068 2352907913 78,162,566 1,771,283
ANUary-JURE soovecrennarianas 6,880,117 227,002342 63,321,798 1,542,749
TOY, oocosonssosnoppmnses 14,485,185  463,000255 141 ,4#11.3(»! 3,314,032

1936-37
July-December ..oveenn T 7178821 220,863,580 9,389,292 003,688
January-June ...iiieiiiiiian 4,872,839 165,362,260 36,523,424 1,515,939
TOIRL icviinvioniivnmineninna 12051660 386225810 105912716 2,419,627

1937-38
}m y-Decemler .vovuvviieienss 6,747,000 200,747,636 +H,564 1,532,537
ANUACY-JUNE ivrireiiiianns 6,881, 223,646,780 58,108,292 1,345,099
Total snainasiameeiinie 13,629,701 433394416 127,012,856 2,878,230

1938-39
July-December ovvviieiiiiiin 7590460 244,003,892 81,245,920 1,783,847
January-June L. 1231375 240,064,944 66,016,328 1,494,220
Total «ivovaenioaivnnnasa 14,821,835 490,458,830 147,262,248 3278073

193940
July-December ..oooooiiinnins R213.310 272970572 79,602,261 2,929,050
January-June ..o 7210373 230,400,524 77,225,764 1,R82,683
Total ivvisvensanaiissaen 15,423,683 503431096 156,828,028 4811,733

1940-41
July-December ..oovvvivnnainnn R204812+  231,86),884 91,130,788 1,707,295
January-June ..ooooiiiiiieen R204,118 269,627,204 78,675,184 1,475,190
TOta) avrrensssonssssiive 16498960 501491088 169,805,972 3,182,491

194142
July-December ooovvniiiiinnns 0,319,560 290510220 103,518,380 2,235,046
January-June ....ooiiiiiiiiinn 9,641,236 293775384 108,615,360 1,125,903
TROIRE ooweanmvaliimsbonass 18960,790 584285004 212,133,740 3,660,949

1942-43
July-December oovviaiiiiinnn 11,137,704 338373616 134,651,216 1,199,828
January=June ooooiieeiiiien 12,742,102 398,104,420 146,656,216 1,351,985
SPGURY wasimivsiwonmivmsnohnns 23879806 736478030 281,307,432 2,551,813

194344 X

July-December ..
January-June ..

Lo 11235744 361364377 119,971,716 1,944,340
Lo 9N72805 314,660,400 78,474,391 3,381,071

Total vociaininsannsasanns 20408519  676,028777 198,416,107 5325411

19H-45
;uly- December covevarrarsaans 12,769,977 360975200 178 68RROO 7,738,271
anuary=June cooieeierianiains 13,260,803 420,621,200 140,080,300 b/ 4,199,191

Total cevcevsrnoassaranane 26,030,780 787,590,400 318,769,100

. a/ Total production included under semolina when production of semolina and flour
is not reported separately. b/ Five months, Jammry through May.
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER
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AUTOMATIC SHEET FORMING MACHINE

CLERMONT

PRESENTS THE GRFATES ONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THRE
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HIGH-SPEED NOODLE CUTTER

Write for detailed information to

ELERMONT MACHINE COMPANY, INC.

86.276 WALLABOUT STREET BROOKLYN, NEW YORK
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CLERMONT

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

It is built on the same principal of the Clermont Con-
tinuous Automatic Short Cut Macaroni Press—No
Cylinder, No Piston, No Screw, No Worm. Produces
the same high quality product because the dough is
worked out in thin sheets between the rollers before
pressed and extruded at slow speed through the die,
producing 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-
maemship 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.

Presents the Greatest Contribution
to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

Ingeniously Designed
Accurately Built

Simple and Efficient in
Operation

Production—1200 pounds
per hour

Suilable for long and short
cul goods

For Far Superior Macaroni Products

Pat. Ne. 2, 223, 079
Other Pat. Pending

Brand new revolutionary
method

Has no cylinder, no pis-

fon, no screw, no worm.

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

specks and white streaks.

CLERMONT MACHINE COMPANY, IN(

266-276 WALLABOUT STREET BROOKLYN, NEW YOR
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS

REPUTATION. WE INTEND TO MAINTAIN IT
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CAPITAL FLOUR MILLS, INC.

General Offices: Minneapolis

Mills: 5t Paul

General Mills Buys
Northern Oats
Company Plant

James F.o Bell, chairman of  the
board, and Harry A, Dullis, president
of General Mills, have announced the
purchase of the land, buildings and
equipment of the Northern Oats Com-
pany, 1201 N.I5 Jackson, off Central
Avenue, in Minneapolis.

The property consists of an 800-
barrel-a-day mill for the processing
and packaging of rolled oats, grain
storage elevators with 300,000 bushel
I.‘.'l|l:!l.‘i|._\'. .mll iagroup uf I:u‘gt' wire-
houses,

Details of the purchase were worked
out with Charles Loufek, president of
Northern Oats Company since 1927,

“As part of General Mills" expan-
sion program,”  Dullis  stated, “our
rolled oats business has grown to the
point where it is desirable to inerease
manufacturing facilitics.  The location
of this Minncapolis mill, one of the
newest and most madernly  equipped
in the country, is excellent because of
its closeness to the principal souree of
the best quality milling oats, namely
—Minnesota, the Dakotas, and Canada.
Its acquisition doubles our capacity to
serve consumers with oat products,

“There will be no interruption in
the production at the plant except for

a briel period for taking inventory.
We are pleased to welcome the mill's
120 employes into General Mhlls”

The plant will continue o produce
rolled oats for the grocery trade as
well as for the Army, Navy, and for
Lend-Lease. The “Highland™ braamld
of the Northern Oats Company will he
continued, but the name “Northern
Oats™ will he dropped. The *Purity
Oats™ brand of General Mills will also
be produced at the Minneapolis plant.
In addition, under General Mills man-
agement, the plant will produce oat
flours for G rations and a special con-
centrated hot cereal for the peoples
of the United Nations.

Plan Removal to
Modesto

Combination Food Manufacturing
and Packaging Plant to
Cost $175,000

The Grocers Packing Company of
Los Angeles, Calif,, has announced
plans for the construction of a three-
unit plant in Modesto, California, for
the packaging of the bulk foods it has
been handling, and some new ones, too,
and  the manufacture  of  macaroni
products at the cost of approximately
SI75000. The  firm recemtly  pur-
chased o macaroni  manufacturing

plant ar 247 15 61st St Laos Angeles,
from the Florenee Macaron Manufac-
turing Company, producing its own
macaroni products for packaging.

According o the announeed  plans,
the headguiarters are 1o be removed
from Los Angeles, Calif, Here's how
the press of Modesto, Calitorni, an
nounce the plans:

Plans for the constructnm here of three
wmts for the packagmg o hualk tod il
the manufacire of mcarom al o cost ool
SI73.000, and the removal or s Delguar
ers from Los Angeles te Mindestes were an
nowneed  July 5 by the Groeers Packine
Compuiny

Building of the Arst o the unis on an
wdusral ract ar Sonowiden Nvenue ol
the Waterford  Rowl, recently porchised
from the Beand mierests, will <ar nes
week, according te IV Carradl Mo
representative of the compuan

Other Units Next Year

The remivming twee wmts sl b crecned
starting e 10, e added They will T
a padrall of Y50 pers

T adddition, Carroll discloscd the voncern
also plans 1o erect o thiree sy actory
b lilinge immedinedy aier the war - Bevoand
reveiling it will be connected withe thie fenal
Iisiness, he sand s exaet satinre canne
b disclosed at this tine

The company las purehised o <o 230
feet and hoblils an option on G mere 1ot
of frontage, which i proposes 1o exereise
for the factory bnlding

They will be of comerete and pliser and,
according o Careoll, will e tshied wnh
an ddea of giving them e eve appeal

Much cqmpment will he msralled byl
compuiny’s oW experts,

S re e e
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Does America Eat As It Shonld?

The American Magazine Seeks Answer Through Poll of
Experts by Arthur Kornhauser, Ph.D., Bureau of
Applied Social Research, Columbia University

A panel of experts, including the
country’s leading food specialists, lead-
ing cuﬁegu professors, supervisors of
food experiment stations, food pro-
ducers and processors, food page edi-
tors of leading newspapers and maga-
zines, physicians, nutritionists, govern-
ment and state officials, and others who
are interested in the health and wel-
fare of Americans of all classes, were
recently polled by The American
Magazine 1o determine what changes
may have occurred in the living habits
of Amcricans, their living conditions,
cating habits, health and well being.
Their conclusions were incorporated
into an interesting article prepared for
release August 1, 1945,

The question asked the experts was
whether our civilian population has
been better or worse off for food since
the war began, Here's how they voted :

Better off than before the war. .. 76%
Worse off than before the war... 2%
No difference ....... S 14%
Doubtful .........covvvvvnnnn. 8%

Here are some excerpts from the
conclusions of the experts as prepared
by Arthur Kornhauser, Ph.D,, Burcau
of Applied Social Rescarch of Colum-
bia University:

War and starvation abroad have made
America food-conscious. Many people are
worried over what wartime eating has done
to our health. Millions fearfully bLuy vita-
min pills and stock their pantries with an
arrnl\' of magical health foods, Others
laugh at the fussy concern of friends and
wives, Some hold that all this nutrition talk
is a silly fad, not worth wasting time on,
Who is right? What are the facis? Are we
properly nourished? What do the people
who know have to say?

These questions were put to a panel of
America’s leading experts on the effects of
diet on health. The authorities who have
given their answers include scientists work-
ing in chemical and physiological labora-
tories, nutritionists with social agencies,
medical specialists concerned with deficiency
discases, university professors of nutrition,
government rnstarcfn officers charged with
protecting the nation’s health. Fifteen of
them_are members of the important Food
amnd Nutrition Board of the National Re-
search Couneil,

In the judgment of the overwhelming ma-
jority of the experts, the war has actuall
improved our nutrition. How can this bc¥
The answers point to three principal rea-
sons:

1. Most mentioned is the simple fact that
people, especially poorer people, have more
money to spend for food, Even allowing lor
increased prices, the average workingman's

.

family is better off than in prewar days.
More money means more food—and better

2. We have eaten better during the war
because certain valuable foods ﬁav: been
made more available and certain other foads
which we overused have become less avail-
able. Most often emphasized in this connec-
tion is tlie wartime “enrichment” of flour.
The increased use of vegetables from Vie-
tory Gardens is also important. Likewise,
the growing practice of providing adequate
lunches for school children and for indus-
trial workers. The experts point out, too,
that the cutting down on sugar and sweets
has led people to eat more beneficial foods
instead.

3. The third influence which has improved
nutrition is that so many of us have become
inlerested in food. Wartime food restric-
tions and vigorous educational programs
r:m.- centered our attention upon food prob-

ems,

The whole picture painted by the experts
is remarkably favorable regarding the com-
parison of war with prewar days. But, war
or no war, their answers make it clear that
the population suffers from serious lacks
and deficiencies in what we cat. The great
majority of the experts estimate that be-
tween one-quarter and three-quarters of the
American people are not eating the foods
they need. One answer sums it up this way:
"Fifty per cent of our population would
probably profit by way of better growth,
development, and general health if it were
better nourished,”

What are the most serious shortcomings
in American diets, and what foods should
be eaten to remedy the situation? More than
three-quarters of the experts listed calcium
and vitamins B, and B, as food elements
that are especially deficient. Also high on
the lists were vitamin C, proteins, miacin,
iron, and vitamin A. The solution, they
say, lies in cating the right foods. AN the
things we require are contained in ordinary
available foods,

The experts are convinced that one im-
portant_reason why we do not eat as we
should is because we have many badly mis-
taken views about food and nutrition. The
most striking misunderstanding has to do
with vitamin preparations. More than half
of the authorities lament the widespread
false beliefs about vitamin pills and the ac-
ceptance of them as cure-alls or as substi-
tutes for proper food. A number of the
nutritionists do not mince words in blaming
the advertisers, particularly radio adver-
tisers, for spreading this misinformation.

A second popular error, they say, is ex-
aggerated faith in what-food and diet can
accomplish overnight. Improved diet is not
a cure for whatever ails you. Nor can
proper eating be expected to suddenly and
miraculously release new bursts of cnergy.
The experts point out that we reap the
benefits of improved ecating over the years
instead of in a few days.

A third common type of misunderstanding
is that which is characteristic of the food
faddists, It includes all kinds of mistaken
ideas about the special value of this or
that food, the relation of food to gaining
weight, and prejudices against some . par-
ticular foods,
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A fourth concern of the experts is the
fact that so many people are indifferent to
or ignorant of the most elementary facts
about nutrition and the importance of a
balanced diet. The authorities are more
alarmed over this indifference and lack of
information than they are about the fads
and false belicfs,

But what do the experts suggest we do
about the eating problem? What are the
best methods for improving the nutrition of
the American people?

There are three principal answers: better
education about food, bigger incomes, and
secing that more satisfactory food is avail-
able, All three loom large in the thinking
of the expert nutritionists.

When all these lines of attack on the nu-
trition problem are put together, they point
to the progress America is making toward
cating_as it should, With the continued
help of the experts and the increased interest
of the public, even more rapid strides may

looked for over the years ahead.

Achievement “"A” Award
To North Dakota Mill and
Elevator Association

Amidst very appropriate ceremonies,
the War i"m')(fr Administration awarded
to the North Dakota Mill & Elevator
Association and its employes, the
coveled Achievement “A" Award for
the fine work done by the firm in sup-
porting the nation's war cffort. The
presentation ceremony took place the
afternoon of Thursday. August 2,
1945, adjacent to the main office of the
mill in' Grand Forks, North Dakota.

President Donald ], Rebertson of
the University of North Dakota, was
Master of Ceremonies. The presenta-
tion was made by Major Harold A.
Ornstein, Field Headquarters, Sub-
stinence Division, Quartermaster De-
pot, Chicago, Illinois.

Two mill employes, Arthur Caniff
and Julius O. Foley, attended to the
raising of the “A" flag with mill em-
ployes acting as color guard.

R. M. Stangler, general manager of
the mill, accepted the award in a few
well chosen remarks. The "A" pins
were presented to the employes of the
firm by Director E. A. Pollock, of the
Midwest Region Office of Supply,
United States Departinent of Agricul-
ture, and Albin Ruud, an employe, ac-
cepted the pins on behalf of his fellow
workers.

Ryan Is “"Reps”
Vice President

Maurice L. Ryan, president of the
Quality Macaroni Co., Saint Paul,
Minn,, was recently installed as the
first vice president of the Minneapo-
lis Association of Manufacturers' Rep-
resentatives. Installed as president of
the organization was Leo P. Sullivan,
sales manager of the Gluek Brewing
Company of Minneapolis. The group
has a membership of 260.
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| THE NATIONAL INSTITUTE'S CORNER |

Items in Line With Institute's Objective

Meat Rolls in Macaroni
Ring—Is Sunday Dish

To entirely too many, macaroni is
considered a side dish. It is truly
deserving to be served as the main
dish of cither luncheon or dinner.
True, also is the fact that too few
Americans know other ways to serve
long macaroni—that’s the kind that is
tubular and about the size of a lead
pencil, when cooked. Usually it is
cooked as a casserole dish, Fine, but
here's a delightful change that can
properly grace the center of the table
for even your Sunday dinner. It's not
expensive, it is ecasily prepared, con-
tains most of the food elements re-
quired by our bodies, and with both
the eye appeal and appetite satisfaction
to please even the most discerning.

Here's a recommended recipe for

Moal Rolls in Macaroni Ring

Have meat slices about one-half inch
thick. Deef may be used instead of veal,
if preferred. Lay meat on a board and
Puuml with a blunt edge such as of a
icavy cup or saucer, Cul into cven picces
about two and one-half by four inches.
Allow about one-fourth pound per person,
Sprinkle cach piece with salt and pepper.
Lay on each a teaspoonful of hrca(] stuff-
ing scasoned well with sage and onion.
Roll up and fasten in place with tooth-
picks or tie with string. Dredge with
flour, sear in hot fat, cover and simmer
gemtly till tender, 35 to 40 minutes. Add a
little hot water to the pan during this
process.  When done take out rolls and
make a gravy of the pan juices. Add hot
waler or tomato juice to the pan to make
the quantity sufficient.  Scason, thicken with
one or two tablespoons flour stirred smootl
in one-half cup cold water. Cook one min-
ute and pour over rolls and macaroni ring,
wiiich should lie hot and ready on a suitable
platter.

Macaroni Ring

Break sticks into one to one and one-
half inch lengths (one-fourth pound serves
six). Drop into rapidly boiling salted wa-
ter and keep on boiling rapidly till tender
(about 30 minutes).  Drain, rinse with
cold water very quickly, reheat in oven or
double boiler and arrange in a circle on
hot platter, Place the meat rolls in the
center aml pour the gravy over all. Serve
very hot,

Very Popular Recipe—
Meat Balls With Spaghetti

Food specialists, home cconomists
and chefs seem 1o be in full accord
with the experiences of the manage-
ment of the National Macaroni Insti-
tute which is that the macaroni prod-
ucts recipe that is the most frequently

requested is  Spaghetti With  Meat
Bails.

This is particularly true since the
beginning of the year, probably be-
cause this offers the finest wheat-meat
combination, with meat in the form
that is nearly always available—
ground or hamburger. Here is how
one food authority puts it, and the rec-
ipe recommended: “Offered today is
a dish for which we have received the
most requests since the beginning of
the year—a recipe which should prove
of general interest, T's our pet recipe
for that good old dish, Ttalian Meat
Balls and Spaghetti, So here we go!

Moeat Balls and Spaghelti

To scrve 8, season ¥ lb. each ground
beel and ground veal.  Add ¥ cup bread
crumbs soaked in ¥4 cup hot milk, salt and
pepper to taste, tablespoon grated Parmesan
style cheese, teaspoon grated onion and a

rlic clove. Form into meat meat balls.
n skillet, melt ¥4 cup table fat and brown
the meat balls, adding one finely cut onion,

,one sliced green pepper and one cup chopped

celery. Cook on high flame for 5 minutes.
Add 3 cups tomatoes, 2 tablespoons, Wor-
cestershire sauce, .

Over the top, place ¥ box fine urrcooked
spaghetti, Use a fork to immerse the spa-
ghetti in the liquid.  Place lid on skillet.
HBring to steaming point, then turn down
flame and finish cooking. Turn out on large
platter, sprinkle with Parmesan cheese and
serve accompanied by a crisp green salad.

Something New in
Macaroni Literature

“Macaroni Magic” in Educational
Drive Aimed at Home Economics
Teachers and Help to
Homemakers

Never before in the history of the
American Macaroni Industry has its
products been so pooular with the con-
sumer and with teachers and students
of Home Economics as they concern
foods, This is due not only to scarci-
ty of other foods, though that is an
important major factor, but to a world-
wide desire for change,

Leaders who have studied the Mac-
aroni-Noodle Tndustry for years, view
the present boon with some alarm,
knowing' that there will come a time
of reaction from which the industry
will suffer unless a way is found to
soften the cffect of the coming reac-
tion,

The prevailing opinion is that this
can best be done by winning the good
will of the Home Economics teachers

14

and students and the confidence of the
homemakers who are showing interest
in this fine wheat food both through a
planned, long-pull program of educa-
tion, Several individual firms are al-
ready doing fine jobs of this kind. Nat-
urally the prime objective of the pro-
motion is to educate the housewife in
the use of macaroni products—not as
a poor man's food, and not as an oc-
casional dish, but to portray it in all its
versatility, economy and downright
goodness—as an every-day, any-meal
staple,

Naturally, too, it seemed logical that
a cook book, a virtual textbook be
developed, one that will be convine-
ingly interesting to the home economics
teachers and one that will be equally
attractive to the consumer so that she
would want to become acquainted with
it and with the products described in
it. “Macaroni Magic” is iust such a
booklet. This fine booklet was con-
ceived in the wide experience of Glenn
G. Hoskins, who for more than a quar-
ter of a century was actively engaged
in the production and distribution of
macaroni, spaghetti and ere noodles,
and planned and produced by Leone
Rut]edgc Carroll, one of the nation's
recognized leading home economists
and practical homemakers, possessor of
a Bachelor of Science degree in Hume
Economies and a one-time Baking Spe-
cialist for the U. S. Bureau of Chem-
istry.

The result is a beautifully illustrated
84-page text amd recipe book that has
already reached its first 100,000 mark
in the number of copies printed and
distributed. Its author and sponsor
have made the book available to The
National Macaroni Institute, which in
turn will make it available to the Home
Economics Teachers of the country
and their students,

Speaking of the booklet, Mr, Hos-
kins says: *“In this book we have tried
to answer the questions which are con-
stantly thrown at macaroni manufac-
turers as to the place of macaroni, spa-
ghetti and egg noodles in the Ameri-
can diet, how to cook this wheat food
properly, its method of manufacture
and its nutritive value. The booklet's
slogan—'Macaroni Products help you
use, the basic screen daily,’ grew out
of a remark by a War Food Adminis-
tration official that—'If they (the nu-
tritional council) won't let you include
macaroni in the basic-seven foods, why
don't you portray it as a carrier of the
basic seven in combinations with other
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foods *—That is what the book really
does,” '

Leone Rutledge Carroll says: “We
have been accumulating recipes, in-
cluding those exeellent ones sponsored
by The National Macaroni Institute,
for a number of years, but when we
tried to combine them in a cook book,
we found it quite a task to select the
right ones for the many purposes cov-
ered by the booklet.  The result is an
84-page booklet, with an attractive cov-
er, 10 color pages, and brimful of
facts, suggestions anel recipes that will
be helpful to home economics teachers,
to their students and a welcome addi-
tion to any homemakers' library on
food and its proper preparation,”

It is the hope of The National Mac-
aroni Institute that the *Macaroni
Magic” booklet will quickly find its
way into the hands of every home cco-
nomics teacher in the United States,
because its author and sponsor, as well
as the Institute, believe that the future
of the Macaroni-Noadle Industry is in
the hands of the cooks of tomorrow.
The education of these cooks is the
responsibility of these home economies
teachers, but gcllin;: a favorable ac-
ceptance of this booklet by this group
is the responsibility of the Industry,
for which The National Macaroni In-
stitute is acting,

The fight to retain the place of mac-
aroni, spaghetti and egg noodles in the

food economy of the nation gained
during the war years, even to improve
it, if possible, is the obligation of every
manufacturer concerned in the future
welfare of his business and that of the
industry. It is a never-ending battle

“against other good foads equally inter-

esteld in gaining and holding the con-
sumers’ favor.  “Macaroni  Magic”
should prove an invaluable aid in the
Industry's continuing hght to attain
amdd hold this food’s rightiul place on
the American table.

Rossotti
Pamphlet

The Rossotti Lithographing  Com-
pany of North Bergen, N. J., has re-
cently circularized the trade with a
very timely and interestine pamphlet
containing  reprints of two  articles
Jfrom the 1945 Anniversary Edition of
Tue Macaront Joursar (April)—
“Postwar Trends i the Macaroni and
Lgg Noodle Industry™ and “Detter
Merchandising Thru Packaging.”

In submitting copy to the manag-
ing direetor of the National Macaroni
Institute, Mr. Charles C. Rossotti
wrote: I the volume in the rice in-
dustry approaches some 18,000,000,
000 pounds annually and that of the
macaroni and noodle industry less than
one billion pounds annually  would not

the macaroni industry obtain a greater
share of the potential that there lies
fertile?  Another billion pounds vaol-
ume would mean just about double the
present output of the entire industry
and while it sounds almost fantastic,
vel it seems to me to be tin the cards’
if the manufacturers will “play the
game," "

The pamphlet and its illustrations
are in line with that thinking.

Pillsbury Has
Biggest Year

According to Philip W, Dillshury.,
President of Pillsbury Mills, Inc., that
firm has recently experienced the big-
gest sales and tonnage yvear in its his-
tory, based on returns for the vear
ending Mayv 31, 1945, Sales totaled
S140,014.922, representing a sales in-
erease of $7,000000 in tonnage sall,
rather than in Nuctmtion in s mate-
rial prices.  Current assels are now
S19,785.717.

O June 1, 13, the company paid
its 72md conseeutive quarterly dividend
amounting to J0¢ i share on it com-
mon stock, and now his no fumded in-
delnedness,

Mobile flowr smills for liberated areas an
Furope are bemg made in England
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Dutside Storage of Coal Reserves

By Thomas Herdman

“Just dump it any vacant place in
the yard,” is the very casual instruc-
tion the coal delivery man usually re-
ceives when the fuel bins inside . @
building are already filled to capacity.
It is, needless to say, wartime wisdom
to stagger coal purchases to be sure
of adequate reserves for the winter
months ahead.

Open air storage of coal should

not be a happy-go-lucky procedure.
There are definite rules to be observed.
These rules are the direct outcome of
British wartime fuel conservation ex-
perience and research—a blend of the
two, .
The Fuel Research Station of the
British Ministry of Fuel and Power
has given the matter the serious con-
sideration it merits, influencing British
industrial and commercial users to con-
sume less coal and at the same time
obtain more heat value,

The first and foremost consideration
is that no coal storage pile should
exceed two hundred tons. A little less
on any one pile is safer. Neither
should aforesaid pile rise higher than
ten feet from the ground. An cight-
foot maximum is even safer. The rea-
son for these considerations is that
coal must have scope to breathe. Coal
deteriorates faster when its stifled for
air. Spontancous combustion is a
strong possibility when the storage
tonnage is in excess of 200, or the stor-
age pile towers above ten feet. Rarely
toes spontancous combustion occur
when these safety limitations are ob-
served.

The ideal location is a piece of
cleared ground, free from rubbish or
weeds, and not mostly shut in by build-
ings or other walled or fenced en-
closures. The latter retard ventila-
tion. The best ground surfaces, in the
order named, are stone, cold ashes
(well-rolled), hard clay, chalk and
peat (if first packed with cold ashes
or ballast to a llt‘[ﬂh of several inches).

On the other hand, the worst pos-
sible ilr'pusilur)‘ is that near a source
of artificial heating—a boiler house
wall, or some steam pipes, or, for that
matter, any covered carrier of a warm
fluid, of which organic wastc is one.

Each kind of coal should be stored
in a separate stack, as climatic condi-
tions or reactions vary with the size of
coal. Generally speaking, smaller coals
disintegrate more than larger coals,
Since coal is purchased in a size suit-
able for a specific industrial or com-
mercial use, any change in that size as
the aftermath of outside storage will
reduce heating efficiency.

Anthracite (hard and dull) is safer

to store in large quantities than bitu-
minous (soft and shiny). The British
Fuel Efficiency Board lists their de-
terioration ratio, from highest to low-
est, in this order: Lignitic, sub-bitumi-
nous, bituminous, semi-bituminous, an-
thracitic, anthracite.

A noticeable change is that a bright
coal, such as bituminous, turns dull or
“rusty.” It acquires such inorganic
constitutents as pyrites and ankerite,
The fuel is just as good as before it
was stored, although it is precisely at
this stage that the condition is favor-
able to disintegration,

The softer and larger the coal, the
easier for climatic exposure to break
it into smaller picces.

The harder and larger the coal, the
slower it deteriorates,

While a coal never crumbles to dust,
it tends to become brittle from outside
storage. ILZach handling produces in-
creased breakage, A sound rule to fol-
low is to never disturb a storage pile
unless you actually intend using the
coal for immediate fuel needs.

Digging into the coal reserve pile

. during the first three months is in-

advisable except in an emergency. To
leave it untouched for from six to nine
months is better.  Deterioration s
more extensive during the first few
months of outside storage, It then
slows down considerably.

The advantage of starting a coal
storage pile during the summer months
is that disintegration is lower than in
winter, when severe weather gets in its
deadly work,

Instead of drawing upon the stored
pile for current fuel needs, use the
supply of coal just delivered. One ad-
vantage is that labor is saved in not
having to handle the solid fuel twice.
The other advantage of this plan is
that this new coal, because it is going
to be consumed right away, avoids the
high deterioration period of outside
storage,

Normal losses from stored coal aver-
age between onc-hall per cent and
one per cent yearly.

How much coal can be stored if the
amount of vacant ground is limited?
A British ton of 2,240 ibs. requires
from 40 to 50 cubic feet, If kept to
the 10 ft. height maximum, 1,000
British tons require a base 50 feet
square. At the top, with the slides
sloping at 45 degrees, it will be 60
feet square.

How is the steam-rising power of
stored coal affected? The external dif-
ference in the moisture content may
mistakingly reflect a decreased caloric
value, There will also be the crop of
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disintegrated small coals slipping
through the grate. As a matter of
fact, ncither condition materially re-
duces the steam-rising power.

To guard against a fire occurring by
spontancous combustion, the coal stor-
age location should be one where there
is an adequate supply of water. It
takes more than a fine spray from a
hose to douse such a fire. Not only is
lots of water needed, but it is also es-
sential to attack the seat of the fire by
holing, trenching and cutting. Anoth-
er tactic is to spread the pile so that
the hot coal gets a chance to cool it-

self.
—(All Rights Reserved)

Joins Pillsbury’s
Research Staff

Dr. Frank L. Gunderson has been -

appointed as vice president in charge
of the Pillsbury Department of Re-
search and Product Development, az-
coraing to a recent announcement. He
plans to ascume his new duties soon,
with offices at the headquarters of
Pillshbury Mills Inc.

During the war, Dr. Gunderson has
been cornecled with the Army Quar-
termaster Corps, and the War Tood
Administration, being a member of a
committee dealing with cereal foods,
Prior to his war service, he was asso-
ciated with the Quaker Oats Co. for
sixteen years as chief nutritionist,
and supervisor of Special Fool Re-
search’ Products.

Dr. C. G. Harrel will continue as
a director of the organizations' re-

. search department, and Maurice Hol-

land of New York City, will also con-
tinue as a research consultant to the
Pillsbury Co.

Max Rukin Dies

The Industrial TFumigant Co., of
Chicago, annourced the recent death
of its president, Max Rukin, aged 57.
He is well known to the macaroni-
noodle trade, having addressed conven-
tions of the industry on his favorite
subject of inscct infestation, and their
proper control. Born in Minsk, Russia,
he came to this country in 1893, was
a graduate of the University of Illi-
nois, and a veteran of World War 1.

Reappointed To
Durum Committee

J. E. Skidmore, president of Gen-
eral Mills, Central Division, with head-
quarters in Chicago, has been ap-
pointed to another term as a member
of the Durum Committee of the Mill-
ers National Federation,  He has been
with General Mills since 1922, having
been advanced to his present position
in the firm last October.

T ——
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

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

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

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

159-171 Seventh Street

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

Address All Comyr unications to 158 Sixih Strost
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Consolidated Macaroni Machine Corp.

'AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

The raw material and water is aulomatically fed by
the blending device into tho Mixer and no handling
or atlention is necessary as all operations are auto-
matic and continuous.

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

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

At the present time, we are concenlrating practically
all our elforts on the manufacture of materiel for our
Armed Forces and those of our Allies,

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

156166 Sixth Street BROOKLYN, N.Y., U. S. A. 159-171 Seventh Street

Address all communications o 156 Sixth Street

e
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THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The machine above shown is the only conlinuous press in
the world which’has a positive spreading attachment and is
fully automatic in evary respect.

Do not confuse this pross with those being offered by several
competitors, Ii Is the only conlinuous press thal is guaranteed
to aulomatically spread macaroni, spaghelti or any form of long
paste as soon as the machine Is installed. No oxperiments
necessary aller installation,

In olloring this machine to the urade, Consoclidaled adhores
strictly lo its policy ol offering only equipment that has boen

ricd and proven In every parliculaz. The purchaser is there-
{ore assured that the machine will fulfill cach and every claim
an soon as il s put Into oporation.

From the time that the raw malerial is led into the receiving
compartment until it is spread on to the aticks, no manual opera-
tlon ol any kind is necessary as all operations are continuous
and aulomalic. Manulacluring costas greally reduced. Porcont-
age ol trimmings greally reduced as extrusion is by direct
hydraulic pressure. Production from 900 to 1.000 pounds per
hour, Recommended where long, continuous runs are required.

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

Add all com teat

to 156 Sixth Streol

Write for Particulars and Prices

*

- -
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GANGED NOODLE CUTTER
Double Calibrating Brake

THE machine shown above is our vory latest

model noodle cutler and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facilitate and expe-
dite the changing of the cuts with the least loss of
time. All the cutting rolls are mounted in a single
frame and the change of cuts can be made in-
stantuneously, All that is necessary to effect a
change is to depress the locking atlachment and
rolato the hand wheel, which will bring the proper
culting 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 of all requirements. but special sizes
can bo furnished, if desired.

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

All culling rolls and parts which come in con-
tact with the dcugh 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 Particulars and Prices
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159-171 Seventh Street
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The advent of mass merchandising will
eliminate the eager clerk who used to push
your product . . . Tomorrow, Mrs. Consumer will
buy through her eyes . . . and the package with the
appetite and eye appeal . . . the color and atlention

values to compel and win her altention will be the producl

she carries home. MILPRINT is ready now fo give your

. package the qualities it will need to make her buy YOUR product
« + « consull us today . . . for tomorrow.

# Sales Offices af « New York

Chicago « Boston « San Frandxo

Phlladelphla « Grond Roplds

Los Angeles * Claveland * Dallos

Minnsapolls * Cincinnali * Atlanta

Pithiburgh « St.Louls « Indionapolis
Kansas City
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The Human Machine at Work

By M. Parlridye

The Human Machine is a special-
ized form of internal combustion en-
gine mounted in and driving a highly
claborate multi-purpose tool.

We know a good deal about the food
or fuel consumption of this engine, and
its tank capacity. We know that fuel
can only be poured in at practically
constant daily rates; and that it is not
possible to get double the output on
any one day by giving this engine dou-
ble the fuel

We know that, despite the tank ca-
pacity limitations, the machine carries
large stores of fuel or energy reserves.
Thus it is possible, from time to time,
to run on well past the custorcary daily
mileage by drawing upon these re-
serves. When this happens—and par-
ticularly with great frequency—it Ill:lf'
take <mite a long time to replenish
these reserves, In such cases it is some-
times necessary Lo stop productive run-
ning altogether, while all the fuel or
energy poes towards restocking of re-
serves. This is known as sick leave,

We know the horse-power (or man-
power) of the machine for many pur-
poses—lifting, pulling, walking, run-
ning, swimming and many muscular
jobs— hut we have not yet gotten meas-
urements for power expended on cer-
tain other jobs. Among the latter are
seeing, talking, writing and thinking.
It is tacitly agreed, however, that these
so-called sedentary jobs consume more
energy than many of the muscular
ones, and that a thinker or teacher
draws more deeply upon his fuel re-
serves, and requires more time for fuel
replenishment, than does a muscular
waorker, i

We know that the machine can run
for a short distance at a high speed
and a longer distance at a less speed.
What we do not know as yet is the
rule which governs this relationship
between distance (or quantity of any
kind of work) and speed.

The Human Machine differs from
all man-made machines in its posses-
stan of a will of its owen. There is,
one might say, a man at the wheel of
the ciar we are trying to investigate,
Instead of co-operating with our re-
search assignment, he drives the car on
the soft shoulder just as we are timing
it on the straight concrete. e applics
the brakes in unexpected places, and
does other exasperating and  unac-
countable things,

The best thing we can do about this
Vil variable is to pretend it does not
Iy averaging our researches
over large numbers of beings, we re-
duce the importance of Will 10 the
lowest possible level.  Unfortunately
IWill has been magnified unduly and

used as a whipping boy by those em-
ployers whose handling of labor is less
cfficient than it ought to be,

Although we may discount I¥ill, we
must have clear regard to the elaborate
lubrication of the Human Machine.
Without such adequate equivalents as
mental stimulation and incentive, the
Human Machine just won't work at
all. But this is not to say that only
incentives matter; and that by piling
on the incentives, production can be in-
creased to an almost unlimited extent.

It is so easy to overdo the lubrication,
and to cause the Human Machine to
function on its fuel reserves, Any such
gain in output is temporary and peters
out when the reserves have been ex-
hausted.

The whole problem of incentive is
complicated.  From my own observa-
tion, I submit two conclusions. The
first is that money cannot effectively be
used as the only incentive without oth-
er forms of memal stimulation. Money
is certainly a good basic lubricant with
which others may be blended ; although
money's efficacy is generally very much
lower, as an incentive, with Women
than it is with Men,

The second is that the oil should be
changed at intervals in order to keep
up the power. Many incentives lose
their efficacy after long use and habit,
s0 the surprise element is in itself a
viluable sumulant to mental and phys-
ical activity,

There is one more oft-forgotten fac-
tor which governs the performance of
The Human Machine—one which re-
ceives ample attention where lathes and
drilling machines are concerned. The
tools should alicays be kept sharp.
Never strain the Human Machine by
working it with tools blunted by poor
ventilation, inadequate lighting, exces-
sive heat or colld, or preventable noise
or dirt. At the best, a blunted tool puts
an overload on the engine and loses
output. At the worst, it may suffer
irretrievable damage.

What remains to be done if we are
to obtain optimum continuous produc-
tivity accumulated over, say, a year—
or, for that matter, a working lifetime ?
It is to measure output under varying
conditions and to make a careful com-
parison of the results. A great deal
of time is required because sporadic
high or low levels mean nothing, due
1o the human capacity for storing up
or using energy reserves, and also be-
cause of time required to overcome in-
ertin—habits of speed formed under
certain conditions and not immediately
altered when conditions are changed,

Factory output fluctuates with the
muscular energy consumed by the dif-
ferent  processes,  More  attention
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should be paid to the weight and tem-
po of the job—the force or energy ex-
pended in doing it. The Human Ma-
chine can work a great deal longer—
and at the same time maintain a higher
output—on a light job than it can on a
fatiguing or heavy one. Many a
heavier job can be made lighter by
more extensive use of mechanical aids,
among which are conveyors, lifting
tackle and lift trucks.
The Human Machine is less under-
stood and more ill-used than any other
roductive unit in the factory or office.
t is the most complicated picce of
mechanism to maintain in first-class
shape, but the time, effort and money
expended in this direction are often
the contributing factors to the success
of an industrial or business organiza-
tion.

New San
Diego Plant

A new macaroni  manufacturing
plant was being readied for operation
August | in San Diego, California. It
is heing operated under the name of

Rocco Parmigianl, President
Rocco's Macaroni Mlg. Co.
San Diego, Calil.
Roceo's Macaroni Manufacturing Co,,
Inc., at 1953-55 India Street by Roc-
co Parmigiani, president of the new
firm,

He was formerly emploved at the
plant of San Diego Macaroni Manu-
facturing Company in his home city
where he has l'l.'!ii("(.'ll more than thirty
years and where he has a host of
friends, He started as a helper and
worked himself up to be the General
Superitendent of the plant,

He plans to produce both bulk and
packaged goods, having selected the
name “Rocco” for his leading brand,

He started off ri;;ht. by becoming a
member of the National Macaroni
Manufacturers Association. His new
plant is equipped with machinery and
drying capacity for about twenty-five
barrels daily.
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NEW — Warborn PACKOMATIC |

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

Modern Design!

case sizes to handle regular corrugated or
shipping containers at various speeds required.

Y bout_the NEW PACK
e e et other PACKOMATIC pack

aging equipment—Case Imprinters . . . Carton
E:nl:n and Fillers . . . Net Weight Scales

Added Capacity!

i Making Machines . . .

CKOMATIC CASE SEALERS are furnished .+ + Carton
E’.‘ automatic sealing of both tops and bottoms
fer top-sealing or bottom-seal-
ed. Portable or stationary models
adjustable to a wide varitl{bnl
er

4t e TR T PATYINY 19,79 s g et s et 5
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+ . . Auger Packers . .
!l?u =d(:||l=!::21 P Pll;rr Can Tube Gluers .

.. . Paper Can Setup Conveyors.

but & lew of PACKOMATIC'S many

:::n"n-.:':nmw contributions to better packaging

. . » » moTE c:onnminll lrlld' molcl meuliv‘el ?\“ki'l:‘:
. . R it r Information entail no obli-
Wby Wlille?n;‘it: u‘:‘ hone—or consult classified

ﬁf:'li?éu for PACKOMATIC office nearest you.

PACKOMATIC

PACKAGING MACH

PHILADELPHIA — SAN FRAN

General Mills Net
Earnings $6,474,493

Total Sales $280,000.000
New Producits Readied for Postwar

In its seventeenth annual report, is-
sued Tuly 30, 1945, o the company’s
10,000 stockholders, General Mills,
Inc., reported net earnings of 86,474,
493 for the fiscal year ended May 31,
1945, as compared with $5 556.9.12 for
the preceding year.  This equivalent
10 $8.07 carnings per share of common
stock, an increase of $l..18.n\'|:.r that
of the prior year. Maintaining its un-
broken record of dividends carned and
paid without_seduction, the company
disbursed $3,767,581 in dividends dur-
ing the year.

Volume of Business

Total sales amounted 1o $280,000,-
000, Physical volume of flour, redy-
to-cat breakfast cereals, other ngu‘k:\gu
foods, and precision fire control instru-
ments for the Army and Navy ... all
were at higher levels than during the
previous year. :

For their war production record, six
of the company's plants received the
Achievement "A" Award of the War
Food Administration during the year;
and the Mechanical Plant's Army-
Navy “E" Award now has three stars.

INERY
)1 FERGY

NEW YORE — CHICAGO — BOSTON — C

EEATY

CISCO — SEATTLE — BALTIMORE

Expansion

Major items of expinsion during
the vear were a new soybean process-
ing plant at Belmond, lowa; a manu-
facturing plant for  Betty  Crocker
soups at Oskaloosa, Towa; the leasing
of a flour mill at Hopkinsville, Ken-
tucky ; and the acquisition of a twelve-
story oftice building in downtown Min-
neapolis.

Program for Velerans

At the present time, the company
has approximately 10,000 regular em-
ployes. I

Up to now, 2835 of its employes
have entered military serviee,  Two
hundred and  forty  have been dis-
charged from the “seevice, of whom
138 are now hack in the employ of
the company. Forty-three have mide
the supreme sacrifice,  The company
has a well-rounded  program for its
employes  returning from military
service,

New Producls

In the food field, according 1o the
annual report, the company has i
ber of new grocery products v
commercial manufacture as soon s
conditions permit.

Good progress has also been made
on chemurgical products, such as -
dustrial wheat, starches and glutens,
soybean oil, and other soy products.

PING CASE SEALER

Smoother Operation!

Dating (Cod-
. Paper Can

Paper Can Shrinkers . . . Paper Can Cappers

LEVELAND — DENVER — LOS ANGELES

I's new . .. II's improved.
It's sireamlined in design.
wotkmanship, and finish—
the NEW PACKOMATIC
Model D Shipping Case
Sealer, for which orders
are now belng accepled.

e Fully automalic

® Cases squared aulomatically
@ Cases fed aulomatically

@ No operalor required

@ Oporates any desired speed
® Heavy. slurdy construction

@ Trouble.lree mchanism

o Easy to keep clean

@ Low malnlenance cost

® Positively controlled glue-slrip
saves upwards of 50% adhesive

® Top and boltom belt-driven

Most radical in their departure from
present General Mills products, how-
ever, are the new home appliances—
including vlectric irons, pressure L‘uull\"
ing utensils, and others—which \_\’I“
be manufactured in the mechanical
plant as so0n Qs government war coi-
tracts permit,

Neow Financing Plans

The company has a proposal under
consideration ta split up the conimon
shares of the corporation on the hirsis
of three-for-one, in order 10 browden
the potential market in_the common
stock,  Also uder consideration is i
proposal to obtain additional - capital
through the issue in the near future
of SI0,000,000 par value of @ new
series of convertible |l!’t'|’\'1l‘1'll stuck.

Feast And . ..

Though the food supplies in 1945
will hie somewhat greater than the pre-
war averages, but about 5 per cent
less than in 1944, there will oot be as
much food for the last half of 1945
as was consumued the first sis meonths,
according 10 War Mobilizer Frad M.
Vincent. e reasons that this will be
true because civilians ale more than
half of our vear's food supply in the
first six months of 1945,




TR Y BT R AT T T bt S
. ¢ e T P

24

Colonel Thomas A. Cuneo
Returns to Civilian Life

Thomas A. Cuneo, leading execulive
of Robilio & Cuneo—The Mid-South
Macaroni Company, Memphis, Tenn,,
has resumed his civilian pursuits with
the title of Colonel of the U. S, Army
after three years' service, At the time

Thomas A. Cuneo

of his volunteering for service, he was
a member of the Board of Directors of
the National Macaroni Manufacturers

- Association, His many friends will be

interested in the following item taken
from the July 23 issuc of the Mem-
phis, Tenn., Commercial /lppeal:

After dutics which included instruct-
ing soldiers in stalking reindeer and
“mushing” dog teams, Col. Thomas
A. Cunco, past commander of the
American Legion, Post No. 1, is to re-
tire Aug. 11 from his second tour of
war service.

Colonel Cuneo is the former chair-
man of Selective Service Local Board
No. 11 who “got tired of putting the
other boys in" and joined them to take
part in a second World War.

On Terminal Leave

Slipping on an unaccustomed sport
shirt yesterday, Colonel Cunco settled
back to enjoy his terminal leave at his
home at 684 East Drive.

He requested a discharge, he said, so
that he might look after his interests in
Robilio & Cunco, manufacturers of
Ronco products,

Colonel Cuneo re-entered the Arny,
July 20, 1942, from the Infantry Re-
serve. He commanded the 64th Train-
ing Wing at St. Petersburg, Fla,, and
at Lincoln, Neb., Army Air base, More
recently he was director of training
and operations at Buckley Field, Den-
ver, Colo., and at Shepherd TField,
Wichita FFalls, Texas.
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In World War I he served 16
months in Northern France and Bel-
gium, At that time he was a licutenant
with the 30th Division.

Trained Ground Forces

As director of training and opera-
tions, Colonel Cuneo had charge of
several schools for members of the
Army Air Forces ground services. His
Arctic survival traming school, he said,
was located on a mountain 60 miles
from Buckley Field,

There, at an altitude of 10,600 feet
above sea level, snow stuck to the
ground 10 months out of the year, the
colonel said,

Colonel Cunco's wife, Mrs, Zadie
Cuneo, lives at the East Drive ad-
dress, A daughter, Miss Martha Cu-
neo, lives in New York City.

Re-Employment of War
Veterans

Veterans returning from this war
are coming back with ambition, energy
and a firm determination to get what
they want from our civilian economy.
They do not want employers to worry
about them. They want nothing
handed to them. They know what they
want and they'll take good care that
they get it when they get home. . . .
That was the opinion expressed by
George I, Cox, in charge of veteran
re-emplovment at Curtis Candy Com-
panv of Chicago at a regional mecling
of the National Confectionery Associa-
tion int Chicago. He said further:

The veteran needs adjustment in
coming from the Armed Forces into
vour organization—(and that goes for
the macaroni-noodle industry, as well
as the candy business)—any other em-
ploye coming from another organiza-
tion into yours needs readjustment,
too, But one after another of these
veterans have told me that thev do
not want any special attention. They
want only the same treatment anybody
clse gets,

Their reception should be friendly,
co-operative, and with understanding.
Placement of any reinstatement or new
employe should be made in the light
of increasing cfficiency in applying
modern methods of testing and sclec-
tion, and any employe placed in any
job should be followed up by a super-
visor or a friendly sponsor to sce that
things are going right, that he has been
properly placed, and that there are no
misunderstandings interfering with his
efficiency.

To subject veterans to unusual pro-
cedures, to special tests or examina-
tions other than your regular program
will tend to mark them in the eyes of
other employes and themselves, make
them self-conscious, make them feel
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that they are under suspicion of being
llerng.ll

Maybe we are going to get some
psychoneurotics, T don't know. I'm
sure that in the ordinary course of em-
ployment we hire a lot of psycho-
neurotics, put them to work and they
do a job. T think in the ordinary
course of employment we do hire a lot
of employes whose attitude is wrong,
who need adjusiment. T don't believe
that these veterans who are coming
back are going to furnish a majority in
these categories. The men T have seen
so far are back ready to work, happ
in their chance for adjustment to civil-
ian life, with a firm determination to
do a good job and get what they want
from American industry,

We have a legal obligation to these
men who are our former employes. We
have a moral obligation to all veterans
to do everything within our power and
ability to see to it that those veterans
who have given so much find an op-
portunity for employment with us,

Let's rehabilitate ourselves to extend
to these veterans a friendly, common-
sense, tolerant attitude, recognizing
that they are not changed human be-
ings—they're just our sons and Lroth-
ers coming back from a tough grind.

* Let’s welcome them as friends, Let's

give help, where help is needed, quiet-
lIv. Above all, refrain from pointing to
disabilities that any may have, We're
going to find by far the greatest per-
centage will be loyal, sincere, carnest
workmen who can do a day’s work and
be happy in the adjustment to a peace-
ful, purposeful civilian life.

Pacific Buys Acme

The Pacific Macaroni Co., of Los
Angeles, Calif., has announced the pur-
chase of the Acme Macaroni & Cracker
Co. The purchasing firm is headed by
Victor S. Arminio, president. He was
for many years the Pacific Coast repre-
sentative of the American Beauly
Macaroni Co., and prior to that time
was the sales manager of the Pacific
Macaroni Co.

According to President Arminio, the
plant at 1515 E. First St,, Los An-
geles, Calif., will undergo a thorough
renovation including the installation of
additional machinery to take care of
the combined business.

Food Going
To the Dogs

Dr. Leon F. Whitney, Connecticut
biologist and veterinarian, declares
that enough meat for 17,500,000
human beings is consumed daily b
the U. S. cat and dog population, Ofﬁ{
cers of cat and dog socicties do not
agree with Dr. Whitney, claiming that
most of these pets are fed table scraps
and meats that are not usually eaten
by humans,
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HERE'S THE WAY

TO i
[
Package Macaroni!
You cant beat this Triangle N3A
Elec-Tri-Pak Weigher for weighing and
filling short cut goods into carlons 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
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. :
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TRIANGLE ELEC-TRI-PAK

Model N3A

Production 25 to 35 weighings per minute. Range
4 o1 1o 3 lbs. WRITE FOR 20 PAGE BULLETIN.

PRI S VLI E-2 W el U VA St

RIAN

Salos Repressulatives int New Yorks
Los Angeles; Dulles: San Francisco:

K
GLE PACKAGE MACHINERY CO.
Y

915 NO, SPAULDING AVENUE, CHICAGO 51, ILLINOIS

Denver Cleveland: Birmingham: Memphis:
North Quincy. Mass: Montreal. Canada
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Liquid, Frozen and
Dried Egg Production
June, 1945

Egg-breaking plants during June
continued to operate at much lower
levels than a year ago. The produc-
tion of liquid ege totaled 75,525,000
pounds compared with 201,148,000
pounds in June last year. Dried egg
production was far below last year.
Since May 4 no dried eggs have been
purchased by War Food Administra-
tion and no contracts were let by the
War Food Administration for deliver-
erics after June. Since there is little
need for frozen egg for later drying,
the production of frozen egg during
June was considerably less than the
output during June last year.

The quantity of dried ege produced
during June totaled 8,951,000 pounds
compared with 32,712,000 pounds in
June last year. Production consisted
of 7,809,000 pounds of dried whole
eggt, 261,000 pounds of dried albumin,
and 881,000 pounds of dried yolk, The
production of dried eggs for the first
6 months of 1945 totaled 84,361,000
pounds compared with 178,930,000
pounds during the same months of last
year.

Frozen egg production this year has
been primarily for food processing be-
cause of the drop in - uirements for
later drying. The quantity of frozen
egg produced during June totaled 46,-

PRESS No. 212 (Specisl)

78().000J)oumls compared with 78,931 -

Presses

John J. Cavagnaro

Engineers

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

Specialty of
Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use

N. Y. Office and Shop  New York City

and Machinists

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.

000 in June a year ago. Production
of the first 6 months of 1945 was
314,120,000 pounds, down 21 per cer.
from the quantity produced during the
same period last year, Stocks of fro-
zen g on July 1 totaled 260,550,000
pounds compared with 354,223,000
892,000 pounds for the 194044 av-
erage.

Dan
McAllister

Joins Kehr Paper Products Company
As Sales Manager

On May 1. Kehr Paper Products
Company, Philadelphia, announced the
appointment of Dan McAllister as
sales manager, Mr. McAllister brings
to his new connection a broad experi-
ence in the technical and marketing
phases of the package specially indus-
try, as well as a wide acquaintance in
the trade.

A graduate chemist, Mr, McAllister
made his start with Dulont, gong
from rescarch into Technical Sales.
This connection lasted for seven years,
and was followed by sixteen years
with Thomas M. Roval & Company
as Technical Director and Manager
of Specialty Sales. This was followed
by two years with Lincoln Bag Com-
pany, in manufacturing and sales,

After Pearl Harbor, Mr. McAllis-
ter enlisted in the United States Army,

but was later discharged and assigned
to special technical work of a secret
nature, among various chemical plants
throughout the country. Upon com-

pletion of this mission, he returned 1o
the DuPont Company, and on V-L
Day requested his release in order to
take up his new position with Kehr.
His capabilities. will undoubtedly be
reflected in an ageressive program cov-
ering promotion and sales of the com-
pany's products . . , plain, orinted and
special bags, pouches, tubes, continu-
ous ‘ubing, roll wraps, and sheets from
varijus papers (waxed and plain),
transparent films, and metal foils.
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More I_’rdduction with
{CeCO)

. Adjudlable.

-"_'_CARTON SEA’LE}B{&'

MODEL A3901-12

Martinson's Coffee is one of the many well known
quality products protected in cartons sealed with
Ceco Adjustable Glue Sealing Machines.

When container restrictions necessitated the
adoption of the Martinson Victory Package, Ceco
Carton Sealers solved the problem of producing
tightly sealed, pilfer-proof, eye-appealing cartons
at low cost.

In Mr. Martinson's own words, “We are pleased
to report that our production has increased 50
per cent since we installed two of your Ceco Ad-
justable Carton Glue Sealing Machines.”

A Ceco Carton Sealer is easily adjustable with-
out tools by an inexperienced operator for a wide
variety of carton sizes. It seals and squares-up
both ends simultaneously at adjustable speeds up
to 120 per minute. This gimple, portable machine
will quickly repay its low initial cost. Write for

details.

Adjustable

210 RIVERSIDE AVE., NEWARK 4 N L
CHICAGO e TORONTO @ BALTIMORE e ST, LOUIS
SAN FRANCISCO e HROCHESTER




Although we have won the war
there appears to be enough general
utility experts left over consumed with
the irresistible urge to crowd a few
“isms” into the postwar program to
revolutionize the social-economic
structure, including, no doubt, the
noodle industry.

But in all seriousness I have for
seme time given considerable thought
to the cconomic salvation of the mac-
aroni-noodle industry. Now about
noodles, It is about time to . . .

“Hand me a monkey wrench,”
shouted Dave the millwright, “and
stop day-dreaming,” he ordered.

It is quite possible, that while in
the throes of deep meditation some
dumb fool asked Plato for a monkey
wrench, or a similar annoying vehicle
for an unscemly interruption.

“I sce no tool answering that de-
seription,” T said rather sharply aft-
er searching the cribbing for the re-
inforced concrete foundation for the
installation of the new high-speed
noodle cutter.

“Bet you left it in the forms, now
filled with concrete,” he grumbled.

“My subordinate position as helper
does not make me automatically the
custodian of a monkey wrench,” 1
flashed, somewhat piqued with this
class distinction that is prevailent
among the upper strata of macaroni
society.

We had the side frames of the
noodle cutter levelled up and held se-
curely in place by the holding down
bolts. But at every stage of the erec-
tion T heard the insistent wail for the
missing monkey wrench.,

“It is apparently gone,” 1 snapped.
“The world is not likely to totter on
its axis because the international in-
ventory is minus a confounded mon-
key wrench.”

“T'aint the value of the tool. It's
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Who's Got the Monkey Wrench?
By Syd Cooke

the principle of the thing,” he went
on. “If you are careless with a mon-
key wrench . . .

“You don't even know if your
wrench is lost or not,” I shouted.
“Perhaps I should write the secretary-
treasurer and have him call a special
meeting of the National Macaroni
Manufacturers Association, go into a
special commiltee as a whole to dis-
cuss {mlr missing monkey wrench,” 1
yelled.

“Doys!” pleaded the factory fore-
man as he came to inspect progress
of the work. “Might I surgest,” came
the cutting satire, “that the Quarter-
master Corps are more interested in
noodles at this time, than conversa-
tion,"”

“The war will have to halt for a
while,” T tittered. “Until Dave locates
his wrench.”

“That ain't funny,” muttered the
millwright as we assembled the gears
and put the finishing touches on the
installation by attaching the lubricat-
ing lines,

August, 1945

The ¢lectrician roughed in the wir-
ing to the motor, “You can turn her
over,” he said. “I'll come back to-
night and put the wiring in the con-
duit.”

“Stand clear there,” ordered Dave
as I peered into the cutter.

“But I think I sce something in the
gear guard case and . . .

“Shut up. One more crack about
that wrench,” he threatened as he
threw in the switch.

Danc! Bana! Banc! .

Came an ear-splitting series of
sharp reports of stripped gears.

“What's going on out here,” asked
the superintendent as he came rush-
ing out of the office. He stopped,
gasped as he looked in my direction.

“Look what T found,” T said tri-
umphantly waving a monkey wrench,

“Where you left it, you dumb
cluck,” shricked Dave the millwright
as he smatched the tool out of my
hand and gave chase as T dashed for
the factory gate.

“Where are you going in such a
hurry, chum,” asked a police officer on
the beat.

“I found a monkey wrench that
wasn't lost,” 1 said hreathlessly,

“Funny people work in a noodle
factory,” the officer was heard to mut-
ter,

A Continuing Table of Semolina Milling Facts

Quantity of Semo'ina milled, based on reports to Northwestern Miller by

nine Minneapolis anei Interior Mills.

Production in 100-pound Sacks

Month 1945 1944 1943 1942
TANUATYY s ssasas s emtraasa 878,487 721,451 855,975 711,141
PEBTUALY wosaiainiemesvii sindains 732,026 055,472 885,655 712,770
Marth wisisiisvissnaa i 795,998 692,246 963,387 680,224
April dissannnaamas s s s 823,981 608,947 793,866 528,308
MIY enmemnR T 992,675 704,071 750,963 523,110
TINe: ciansnvdsmmsesmimmn 859,867 656,214 723,733 501,168
JUIF amenmsinhisaeme e 751,280 716957 (48,356 591,338
T T e e 889,515 758,903 583,271
September . ..vovieoeiirinrinee 895,478 713,349 (48,062
Octoher et e i 919,226 791,054 876,363
November ..oviviviiinvinvienins 965,527 839,778 837,792
Detember i assis vt va it e

921,851 801,847 923,014

Includes Semolina milled for and sold to Uniterd States Government,

Makers of

TRADE MARK

HOLDING FIRST PLACE

MM.DAHI Macaroni Dies have held first place in the Held for over 39 years. The leading macaroni plants of the world
today are using Maldari Insuperable Dies.

It will pay you to use Maldari Dies in your business, A belter, smoother, finished product will help to increase your

DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., INC,

178=1830 Grand Sireet
New York City

“America's Lorgest Macaroni Die Makers Since 1903—IVith Management Continuously Retained in Same Family”

Macaroni Dies

T T

P —

T Ty W/ Sy T e
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tle of War Production.

in performance and profits.

everything you expect—and more.

213 N. Morgan St.

.

Your New ELMES MACARONI PRESS

Your new Elmes macaroni press will have to wait on Victory,

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 helping to win the Bat-

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

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

In the meantime, we will endeavor to supply as promptly as possible any replacement
parts that you may need to keep present Elmes presses at top operating elliciency.

ELMES ENGINEERING WORKS of
AMERICAN STEEL FOUNDRIES

Chicago 7, Illinois

Also Manufactured in Canada

E'.M ES HYDRAULIC EQUIPMENT

Food Distribution
Changed

Changes in the distribution of food were summarized
briefly in the midsummer report on the national food
situation, issuced by the U. S, Department of Agricul-
ture.

“Prospective food supplies for civilians in 1945 indi-
cate that consumption per person will average about
5 per cent higher than in 1935-39, but 5 per cent he-
low the 1944 record rate,” the Bureau of Agricultural
Economics comments. “The distribution of the total
civilian supplies is quite different from that of the pre-
war period. In those days many people were finan-
cially unable to buy as much of some foods as they
wanted. Now, consumer incomes are much higher
and civilian supplies are limited by takings to meet
wir needs.  Available civilian supplies tend to stay
close to the areas where produced as long as there is
unfilled demand in those areas. Therefore, supplies
for mapy urban arcas are reduced disproportionately.
Furthermore, transportation difficulties may make it
impo swie w move to consumers all our fresh fruit
and vegetable supplies.  This may result in increased
processing and perhaps some spoilage.”

Subsidies to be
Removed Slowly

The new Seeretary of Agriculture, Clinton 1", An-
derson, is to proceed slowly with the elimination of food
subsidies in order to hold down consumer prices.  Ae-
cording to the Office of Economic Stabilization, the
elimination of food subsidies would parallel “some
wage modifications now being discussed by the War
Labor Doard.”

How Long Can
You Afford to Wait?

Makers of Macaroni, Spa-
ghetti and Noodles everywhere
are searching for the smallest
items in cost reduction so that
they will be prepared for that
fearsome “"R" Day—reconver-
sion and the return to civilian
competition.

Many such manulacturers
have checked into their hand
operations of set-up and clos-
ure in their Packaging Depart-
mont, In many cases they find that
PETERS economical carlonning ma-
chines can show substantial savings
in these operations over present
meothods. Al the same lime needed
workers will be released for other
jobs,

If you have a problem of hand
cartonning send a sample of the
various sizos you expecl lo use allor
Roconversion Day and also your
approximate preduction. PETERS
will gladly make recommendalions
for your specific needs.

Prompt action is rcommended as
doliveries will be made in the same
sequonce orders are received.

4700 Ravenswood ‘Ave.

PETERS MACHINERY CO:

PETERS JUNIOR CAR.
TON HORMING AND
LINING MACHINE ses
up 35.40 cartens per min.,
one operator.  Machine can
be made adjustable.

PETERS JUNIOR CAR-
TON FOLDING AND
CLOSING MACHINI clos-
es 15-40 cartons per min., no
operator. Can alse be made

adjustable.

=" Chicago, 1.




Macaroni- Noodles
Trade Mark Bureau

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

This Bureau of the National Macaroni Man.
ufacturers Association offers 1o all manufac.
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations through the Na.
tional Trade Mark Company, Washington,

A small fee will be charged nonmembers
for an odvenced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates adoptin
and registering.  In addition to a free ad.
vanced search, Association Members will re-
ceive [Illl!"t\! rates for all registration serv-

ices,

All Trade Marks should be registered, §f
possible, None should he adopted until proper
search is made. Address all communications
on this subject to

Macaroni.-Noodles Trade Mark Bureau
Draidwood, Illincis

Patents and Trademarks

Trademarks Applied For
Penthouse

Serinl No. 483,080. Penthouse
Food Sales Co., also trading under the
name Penthouse Foods Co., San Fran-
cisco, Calif. Filed May 7, 1945,
Claims use since June 3, 1936.

The trademark consists of a circle,
with a dark, heavy circumference line,
and three lighter rings inside. The
word “Penthouse” is in the upper half
of the circle. The trademark covers

such macaroni products as: Spaghetti,,

Egg Noodles and Chicken, Egg
Noodles and Turkey Giblets, ete,
Published July 31, 1945,

Tomate juice is usually the most practical
alternate for citrus juices at times when
oranges and grapefruit are scarce or ex-
pensive,
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Bert F. Wallschlaeger
Dies

Bert . Wallschlaeger, 66 years of
age, well known to the macaroni manu-

facturers as an executive of the Durum
Department of  Washburn-Crosby

Co., and because of his frequent at-

tendance to the conventions of the

macaroni industry a decade or two ago,
died at his home in Montello, Wiscon-

sin, on August 2, He had been il for
a long time.  He retired from his long
association  with  Washburn-Crosby

in 1938, being at that time vice presi-
dent, assistant secretary and assistant
treasurer of Washburn-Croshy  Co.,
Central Division, of General = Mills,
Inc., headquarters in Chicago.

GMA Appoints Cogan

The appointment of Frank J. Cogan,
as assistant to the president of the
Grocery  Manufacturers of America,

Inc., vaas announced by Paul S, Willis,
Presiuent.

_ Mr. Cogan, active for fifteen years
in the food industry, as grocery editor

of the New York Journal of Com-

meree in the early thirties and later as
cditor of Food Ficld Reporter, returns

to the grocery trade after two and one-

half years of government service in

Washington.

During his tenure of war service in
Washington, Mr. Cogan served as
assistant to the Director of the Office
of Exports, and Chief of the Food
Export Control Division of the Board
of Economic Warfare, continuing in
the latter position in the Foreign Eco-
nomic  Administration.  During  this
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period he negotiated several important
international food agreements for the
United States.

About a year ago he joined the War
Food Administration working ‘on U. S.
civilian and foreign relief rmluirmu-nt:'-
for both the War Food Adriinistration
and the Combined Food Board. ils
experience in the food industry in-
cludes a year as executive secretary
of the New York State and city gro-
cery code authorities under the Na-
tional Recovery Administration,

Monthly
Distribution, etc.

Macaroni, spaghetti, and cgg noodle
manufacturers will be interested in the
mnlinuini survey that is being made
monthly by the New York World-
Telegram of the distribution of the
leading brands of macaroni products
(dry) in the New York Metropolitan
Area,  This newspaper makes a
monthly inventory check of two hun-
dred of the leading stores in the
area, said inventory being taken dur-
ing the first and second weeks of each
month.

According to Mr, E. T. Burke, Na-
tional Advertising Manager of the
World-Telegram — “Our  inventory
consists of checking all products in
about forty-two classifications every
month of the year in two hundred
stores. These stores are statistically
arranged so as to give the correct pro-
portion of super markets, chains, inde-
pendents, and self-service groups.”

In the table below the five leading
brands are surveyed for the first six
months of 1945, Each month repre-
sents 1\\'L-nl_\'-5ix npur':lling d;[ys,

| From

ACARONI JOURNAL

]|

14C¢ Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled at Rush Oity, Mion

B AMBER MILLING DIV'N.
of F.U.GQ.T. A.

140 Lbs. Net

NO. 1 SEMOLINA
Milled st Rush City, Misn.
oy AMBER MILLING DIV'N.

120 Lbs. Net

Fancy Durum Patent

Milled st Rask Cliy, Miss,
AMBER MILLING DIV'N.

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOClAT!mON

Olfices: |
1823 University Ave. St Paul. Minn, Rush City, Minn.

STAR DIES
HY?

January February March From April May
[ To ebruaty March April To Ml June
::us - | Stares .:U(_l 200 200 Stores 2 200
Forra No. 2 | Avg. Units Dist.fAvg.  Units DistJAvg. Units lliq.: Avg. Units DistAvg.  Units Dise, | Avg,
Macaroni, Spaghetti, Noodles—1hry | Tatals !l?'l-’i 75,980 134.5 70,9038 307.9 61,570 Totals |344.3 68,864 T J67.3 73,452 |
Caruso Code | 430 %408 110) 407 RA910  106) 40.0  R009 103 36.9 T80 99] 457 9,142 100( IR,
Goodman | 452 G001 18| SZ6 10,521 115|440 K816 114 330 KROO 1IR| 433 RASD 119 itﬁe‘.
la Rosa :ll)_\.-l 20,68 140(102.3 20,459 140] BO.6 16,018 135) 92.0 18,396 137] 97.9 19,572 140|106.4
Mucller | 110.8 22,153 170| 95.5 19,107 §75| 89,1 12,814 179 106.2 21,237 1RO010.7 22,144 1ROJI1S.2
Ronzoni | ;78.5 13,689  BU| S9.4 10,BER  RO| 54.1 10,811 SW‘ 65.2 13,050 &l 13,744 Rl R77
|

1153 Glendale Boulevard

LOMBARDI'S MACARONI DIES

For Longer Life and Less Repairing
STAINLESS STEEL DIES - WITHOUT BRONZE PLUGS

Prompt and Dependable Service.

Work Fully Guaranteed. Write for Information.

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

Los Angeles 26, California

Because the Following Results Are Assured

SMOOTH PRODUCTS~-LESS REPAIRING
LESS PITTING

LONGER LIFE

THE STAR MACARONI DIES MFG. CO.

Modern Melhods Win
Vicloried in War

and in Peace

As superior equipment has aided in
winning quick victories, so it is in busi-
ness—the better equipped plants win
greater profits.

CHAMPION

MODERN EQUIPMENT

will not only assist you in retaining
markets for your products secured
through war necessities but will enable
you to do so in the future by the intro-
duction of new production economies.

The Flour Outfit illustrated above, for
example, will automatically blend and
sift your flour to a uniform fineness, re-
move all lumps and impurities, thus elim-
inating the cause of scorched dies and at
the same time improving the quality of
your products—all by push button con-
irol that saves time and labor.

Furnished complete with or without
blending bin tor any plant capacity.

Our Engineers will cheerfully assist in

your modernization plans without obli-
gation.  We invite your correspondence

CHAMPION MACHINERY CO0.

JOLIET, ILLINOIS

Also makers of Dough Mivers, Weighing Hoppers and
Water Meters, Al automatic and avcurate i oferation

57 Grand Street New York, N. Y.

HASTEN V-J DAY-BUY MORE WAR BONDS
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Successor to the Old Journal—Founded by Fred
llecker of Cleveland, Ohlo, in 1901

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication to Advance the American Macaronl
Indusiry
Published Monthly by the National Macaroni
Manufacturers Association as its Ofclal Organ
Edited by the Secretary-Treasurer,

P, O, Dras
No. 1, Draidwood, 1L e

PUBLICATION COMMITTEE
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SPECIAL NOTICE
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Industry. ANl matters intended for publication
must reach the Fditorial Office, Draldwood, I,
no later than Filth Day of Month,

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
Icnntri'hulﬂr.n, and will not knowingly advertise

or

The publishers of THE MACARONI JOUR-
ra\l. reserve the right 1o reject any matter
urnished ecither for the advertising or reading
columns,
REMITTANCES—Make all checks or drafts
yable to the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES

Display Advertising.........Rates on Application
Want Ads...... sessdssisnen +.50 Cents Per Line
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*I pledge allegiance to the Flag of the
United Slates o{ America, and to the re-
public for twhich it stands, one nation in-
ditisible, with liberty and justice for all”
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Welcome New
Members!

Two macaroni manufacturing firms
have volunteered their membership in
the National Macaroni Manufacturers
Association since July first, setting a
fine example for the other good firms
that still have the matter of Association
membership under consideration.  May
the number of VOLUNTEERS con-
tinue to increase!

Rocco Macaroni Manufacturing Co.,
1955 India St.,, San Diego, Calif.
Rocco Parmigiani, President.  Ap-
plication July 10, 1945,

National Foods, Inc, (Div. Hvegrade
FFood Products), Reynoldsville, Pa.
Joe A. Masury, General Manager,

Weighers Strike Hampers
Macaroni Production
Macaroni manufacturers were indi-
rectly affected by a strike of grain
weighers in the Twin Cities last month
according to an “ADP" dispatch car-

I’

ried by the papers of the Northwest.

“Minncapolis.  (AP).—July 14, 1945 —
The 13-day-old strike of gr:“l'n weighers in
the Twin Cities today threatened to affect
the nation's production of macironi and
spaghetti, demand for which has been heavy
from both army and civilians,

Stoppage of work by the grain weighers
in protest against the 1945 legislative enact-
ment of a 44-hour work week for then
instead of a 40-hour weck has impeded
and almost halted the flow of durum v heat
to mills which process it for manufactur-
ers, This area is regarded as a center for
the processing of durum wheai, with sev-
en of nine mills it *he area located in Min-
nesota.

Change in Cuapital
Structure

Natice is hereby given that Gooch
Food Products Company with its prin-
cipal place of business at Lincaln, Ne-
braska, engaged in the manufacture of
macaroni, has amended Article 1V of
its Articles of Incorporation so that
its authorized capital stock amounts to
$527816 divided into shares of $80

each, of which $277,568 shall be com- =

mon, $158,488 shall be preferred stock,
and 91,760 shall be second preferred
stock designated Series D" Stock
may be issued on Resolution of the
Board of Directors upon payment
therefor in_accordance with Scction

21-128 R. S. Nebraska 1943, Com- §

mon stock may be issued in exchange
for either class of preferred stock on
such terms as the Board of Directors
may hy Resolution adopt. The re-
quirement that dividends must be paid
to common stockholders after payment
of preferred stock dividends and ac-
cumulations and the setting aside of
$5,000 to earned surplus is eliminated.
No other changes were made in Ar-
ticle TV,
Goocni Foop Probucts
CoyMrany,
By J. H. Diamond, President

Durum Crop
Subnormal

1945 Harvest May Show a
11 Per Cent Decrease

Based on data furnished by crop
correspondents, field statisticians and
co-operating State Agencies, the Crop
Reporting Board of the U. S. Depart-
mwent of Agriculture expects a smailer
durum crop this year than in 1944,

The wheat crop, as a whole, is ex-
peeted to be the third billion-bushel
crop of record, as of July 10, 1945,
Estimated at 1,129 million bushels, this
year's crop is 50 million above that of
1944, .

The estimated durum wheat produc-
tion of 27,217,000 bushels is 15 per
cent under last year, and 7 per cent be-
low average.

The acreage ofv durum wheat for
harvest indicated at 1,890,000 acres
is 11 per cent less than last year's
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Jacohs Cereal

Praducts Lahoratories
INC.

156 Chambers Street
New York 7, N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemists, specializing in all mai-
ters involving the examinali
production ad labeling o]
Macaroni, Nowdle and Egg
Products,

Vilamine and Minerals Enrichment
Assays,

Soy Flour Analysis and Identification.

Rodent and Insect Infestation Investiga-
tions,

Macaronl and Noodle Plant Inspections.

GIVE US ATRIAL

NAaTioNAL CARTON CO.

JOLIET, ILLINOIS,

W ANTED—Posilion as Superintendent
Have many years manufacturing, drying
and management experience. Address
Box 20, c/o Macaroni Journal, Brald.
woed, Il

WANTED: 12V4” or 13V Press for shor
or long cut macaroni; 13 Bbl. Kneader,
Mixer, and Barozl Driers. Wrile Box 18,
Macaronl Journal, Braidwood, Ill.

WANTED: 8- or 10-inch Screw Presses. 140
Ib, Eneader and 140 Ib. Mixer. Wrile
Box 18, Macaronl Joumnal, Braidwood, Il

WANTED: Production Manager and Dryer
for 100 sacks capacity macaronl fac-
tory. ldeal climale and working condi-
tions, Writle Tampa Macaronl Corp. Box
1481, Tampa. Florida.

2,116,000 acres and the smallest of
record since 1919, with the exception
of the drought ycars of 1934 and 1935,
Suitable weather conditions during
the balance of the growing scason may
improve these figures somewhat,

Dobeckmann’s Prindle

The DBoard of Dircctors of The
Dobeckmann Co., at Cleveland, Ohio,
announced the appointment of Carl E,
Prindle as vice president in charge of
development of packaging for military
and civilian needs.
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THE SELLING PARADE

You're Nervous,
So Is He

Good old Colonel Frank Mayer,
who's 95 this month, and who knows
just about everything there is to know
about any subject pertaining to out-
door life, 1old me that if 1 ever wanted

to be a horseman, which at that time
I very much did, I would have to lose
all fear of horses and all nervousness
about them.

“A nervous horse is a sure sign
of a nervous rider,” said the Colonel.
“A nervous man can fret a horse and
drive him wild, but a calm man can
use the same horse in wild traffic and
have no trouble.”

“How does a horse know vou're
nervous # I asked, like a tenderfoot.

“He knows as much about your fecl-
ings as vou do.  Maybe more.  Some-
times when you don't know you are
the least bit nervous the horse knows
vou are. Feelings, as vou have doubt-
less heard, are contagious,  You can't
hide them.  You can't keep the horse
from acquiring them.”

We're not talking about horseman-
ship here, but salesmanship. There the
same idea holds—you cannot hide vour
true feclings from your prospect. You
do not have to press them upon him
or tell him your fears or troubles. He
senses them,  They are contagious.

Now, if any sign of fear or worry
strikes home to your prospect, you
should obviously omit all such signs
from your life.

AR DIGEST OF
SUCCESSFUL
SELLING IDERAS

(REGISTERED)

BY CHARLES B. ROTH

In their place vou should put signs
of confidence in yourself, for such
feeling is also contagions, and if you
have self-confidence and a sense of
service, your prospect can't be very
long in finding it out.

All this is old to you, of course, for
vou have read, heard it many times.
But it is an old truth so important it
hears re-telling, like the things we most
need to know, the Golden Rule, the
Constitution of the United States,
things like that, vou know.

The salesman was introducing a new
product and the going was hard.  The
sales supervisor, an chullient young-
ster, met him in the middle of the
afternoon.

“Sav, how many have you sold 1o-
dav " he asked.

Said the weary salesman:  “Well,
sonny, if T get the one I'm going to
call on now, and two more, I'll have
sold three.”

Selling Comes First

There has been a good deal of talk,
much of it loose, about the wondrous
postwar world in which we shall dwell;
about the gadgets and electronic woa-
ders, the convenienees, of that worla.

Many of them will come to pass,
but none of them will become realities
unless there is some pretty hard selling.

What postwar planners do not al-
ways realize is that selling comes first,
must always come first in an cconomy
such as ours.

There are many patents on file in
the Patent Office in Washington that
would have added to our lives, patents
of things actually needed.  There they
lie, forgotten. What  happened 1o
those patents and the fine products they
represent ? )

No one had a sclling interest in
them,

Alexander Graham Bell made a tele-
phone years before you had one.
Fveryone laughed at it. But Bell was
a salesman.  He put it over.

The late King C. Gillette at the age
of 40 one morning had a bright idea
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pop o his mind: a razor with a
removable blade.  Before nightfall he
hinl 2 model. But do you know how
long it was before the safety razor was
available for you to buy one?

Nine years, Gillette, a salesman,
had nine hard years of selling before
he had his idea aceepted.

The pathway of progress is lined
with profits, for it's only when you
show an enterpriser @ profit or a
chance to make one that you win his

interest.  And profits come from one
source—sales.

So, in this postwar workl vou as
sal smen will play a leading role—per-
ha, » the greatest in your career. . You
will ereate a postwar worll by your
selling energy. 1§ there is not your
selling energy, and that of other sales-
men, there will not be the postwar won-
ders we all expeet amd wait for eagerly.

Maine Sardines

The Maine sardine industry now
produces SO cases i year com-
paared with 1,000,300 cases before the
war,  Ways of improving the process-
ing of Maine sardines are o be stud-
jed by the Department of Interior 1o
enable this industry o hold its own
against fancy imported  brands after
the war.

[



OUR PURPOSE:

EDUCATE
ELEVATE

ORGANIZE
HARMONIZE

OUR OWN PAGE First—

e National Macaroni Manufacturers e
Association Then--
Llocal and Sectional Macaroni Clubs

OUR MOTTO:

INDUSTRY

MANUFACTURER

A. IRVING GRASS, Vice President.
B. R. Jacobs, Director of Research ....
M. J. Donna, Secretary-Treasurersasess.

Region No. 1
Joseph Pellegrino, Prince Macaronl Mg, Co., Lowell, Mass.
Hetey Hoeier, €. 7. Mucller © Cily, N.
en ueller % 3 L T
I'eu:, Ron.' 2 Llllol‘:'&"&::t'. ’:u':llrn.l’k. Y.]
C. W. Wolle, Megs Macaroni Co.,, Harrisburg, Pa.

erinn No. 3
Ralph Nevy, Cumberland Macaroni Mfg. Co.,, Cumberland, Md.
Region N

0. 4
A, Irving Grass, 1. J. G Noodl ., Chleago, 111
Pran Tateantl, rhircran Doodle Gou Culcpror 1

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

OFFICERS AND DIRECTORS 1944-1945
C. W. WOLFE, Presidentssissnsees wesessssssans:Megs Macaroni Co., Hartisburg, Pa.

+422026 T St. N. W., Washingto

1. J. Grass Noodle to. Chicago, ll_l‘:
m, D.
«+sP, 0. Box No. 1, Braidwood, Illinois

lte‘ion No. 6
). 1. Diamond, Gooch Food Products Co., Lincoln, Nebr.

Region No. 7
Ralph Raulli, Sunland Biscuit Co., Los Angeles, Calif.

Region No. 8

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

Region_No, 9

C. Norris, The Creamette Co., Minneapolis, Minn.
At-Large

ohn P. Zere r., A, Zerega's Sons, Inc., Brooklyn, N, Y.

{\Ibeﬂ Rnn{;'a.’ ound City )hnv‘tml do. St, s, Mo,

Louis 5. Vagnino, Faust Macaroni Co., St 'l..oull. Mo,

Albert 8, Weiss, Weins Noodle Co., Cleveland, Ohio

Well, we've done it. It's come at'last.

After four years of toil, grief and anxiety
we have subjugated our {inal enemy—Japan
—and have laid down our arms in anticipa-
tion of the era of peace that is to come.

Our boys are coming home from all over
the world . . . our indusiries are reconvert-
ing to peacetime pursuits . . . and each of us
individually is gearing his thinking and his
actions to peacetime levels.

We are grateful that final Victory is ours.
But there also belongs to us, now, the re-
sponsibility of making an effective and last-
ing peace.

g
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The price we have paid for this Victory
was a great one. Let us hope that we may
prove worthy of the sacrifices. of those who
gave their lives in order that war might be
completely effaced from the earth.

We have learned a great deal from this
mighty war, terrible as it was. We have
learned, mainly, the value of working to-

gether—that one man, one organization, one )

nation cannot exist or progress by itself
alone.

Let us pray that we have learned this
lesson well and that, with the help of a Power
mighlier them our own, mankind may live in
eternal peace.

"The Highest Priced Semolina in America and Worth All It Costs"

LEADS IN QUALITY

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

quality standards.

- KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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It takes a real *“blue=blood®* to win this competition!

Durum Wheat that aspires to be made into Pills-
bury Semolina has to pass many stiff examina-

tions.

From all of the important durum areas, as the
harvest begins, samples of new-crop wheat pour
into Pillsbury’s up-to-the-minute laboratory. Ex-
perts grade them. Trained technicians check
their color, moisture, and protein content. Skilled

millers test their milling qualities, Then comes

the crucial test . . , the making of actual spaghetti
in Pillsbury’s complete experimental spaghetti
plant. From all this testing we determine which
areas are producing the best durum—from which
we can make the best semolina—from which you

can make the best macaroni products.

Pillsbury's Durum Products

PILLSBURY MILLS,Inc. General Offices: Minneapolia, Minn,
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