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A efloction

The encouraging word we say to another, we
say fo ourselves. The good we wish our neighbor
brings corresponding good to us. The smile we
give a friend or passer-by does eveh more for us
than the one to whom we give it.

Nothing we think or do is divorced from self. What
we think of others is not just a thought that goes out
from us; it sinks deep shafis into our own character-
molding fiber. The man who thinks others dis-
honest will not long remain honest himself. The
man who thinks others mean thereby demeans him-
self. We withhold faith in other men at the cost of
depleting the faith we have in ourselves.

By the same token, the surest way tc develop
those qualities we would like to see in ourselves
in increasing measures, is to see them generously
in others.

Universal practice of the thinking expressed by
this Unknown Author would assure the lasling
Peace the world apparently seeks.
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More sales!  Saster sales! Fasier sales! That's chat happens
when shoppe s can actually see what they're buying.  And thar's
the big a(il'.limlal advantage you get when your produ's are
packaged in ROSSOTTIS SINGL-VU and DUBL-VU CAR.
TONS. They are specialized jolding cartons with single or double
windows 1o reveal the actual products within,  And they have
that distinetive Rossonti artistic tonch which is grounded on
practical merchandising principles.

Unlike ordinary transparent packaging, these new Rossoui
Singl-Vu and Dubl-Vu cartons are of light bt sturdy structure,
They stand vp and stand out on the dealer's shel! or_counter.
They provide the best possible display of your goods. They in-
vite neat factory packing and display stacking  They can't roll
or tumble easily nor be carelessly tossed into untidy display hins.

Remember, too, that the Rossotti organization goes far beyond
these fundamental packaging essentials.  Rossotti Consultants go
deeply into your current marketing problems—survey and an-
alyze all competing point-of-sale factors—to make your product
sell fsell from ihe shelf.

May we help vou modernize your packages and lahels?

9Csolty

SINCE 1898

|

ROSSOTTI SINGLE AND DOUBLE VIEW ACI';(\'AGI
SHOWS . .. WHILE IT PROTECTS . . ./AND SELLS)

A
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ROSSOTTI LITHOGRAPHING CO., INC. « NORTH BERGEN, N. J.
BOSTON 9, Mass.: 200 Milk Street ® ROCHESTER 4, N. Y.t 183 Main Street, East

JACKSONVILLE 2, Fla.: 1106 Barnett National Bank Buillding e CHICAGO 1, lll.: 520 N, Michigan Avenue

ROSSOTTI WEST COAST LITHOGRAPHING CORP,, 255 California 5t., San Francisco 11, Cal.
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What's the other thing we ought to do
this Ehristmas?

or the lase four years, the Christ-
ans phrase “I'eace on earth, pood
will toman" has had a pretey hollow,
bitter ring,

This year, it won'.

And surely, one :ling cach of us
will want to do this Christmas is to
give thanks that peace has finally
come tous—bath peace and victory.

One other thing, we ought to do:

Inour giving, this year, let’s choose
~first—the kind of gift that helped
to bring us peace and vicrory and
will now help us to enjoy them.

*

Victory Bonds take care of the men
who fought for us—provide money
to heal them, to give them a fresh
start in the country they saved,

Victory Bonds help to insure a

sound, prosperons country for us all
to live and work in.

Victory Bonds mean protection in
emerpencies — and extra cash for
things we want to do ten years from
new, *

Choose—first—the finest gift in
all the world, this Christmas.

Give Victory Bonds!

Give the finest gift of all = VICTORY BGONDS!
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Through the years—

A symbol zf excellence and

highest quality in semolina
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MINNEAPOLIS MILLING COMPANY

MINNEAPOLIS, MINNESOTA
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Plant. and. Products. Lloanliness

How clean is your plant? How well protected are your
products in their consumer packages? The food in-
spector may catel you if you become too careless!

Comparatively, the plants producing macaroni, spa-
ghetti and egg noodles have a record of cleanliness that
is_the envy of most of the other food trade, that is
with the exception of a few of the smaller so-called
factories, that seem to be units to be borne with rather
than to be dealt with by industry leaders and enforcement
officials,

The public demands that factories which supply them
with their food must always be the zenith in sanitation.
It will tolerate no intermediate degree—they must be
spotlessly clean,  So must the raw materials from which
they are processed, their manufacture, their profective
packaging.

All state and federal officials recognize this public
demand and have apparently entered a postwar progean
of inspection and enforcement that bodes ill for those who
remain lax in plant care and in packaging methods,

Because of the heavy demand for foods of all kinds
during the war and lfw anxicly of plant superintend-
ents to supply even more than their share of that de-
mand as a war duty, and for the lack of manpower
to attain that end, it became verv easy for some of them
to veer slightly from their strict peacetime standards of
lant care and controlled processing.  As a result plant
inspectors find it necessary in many cases to demand
that food factories of every description once more restore
their production processes and packaging procedure to
prewar standards of cleanliness and sanitation,

These officials have uncovered several instances where
plant executives found themselves too busy to even think
of closing down their factories for the usual and neces-
sary periodic fumigations—a basic need if a factory is
lu?w kept as sanitary as the public desires, the inspectors
demand and the owners usually require.

The war is over and excuses for carelessness due
to war demands will no longer be considered as good
reasons for insanitation by either the consumer or the
law-enforcing officials,  PProof of this is evident in the
increased activities of officials in charge of plant in-
spection and the enforcement of all laws governing food
handling, packaging, health of employes and general fac-
lory sanitation.

Products are being scized in ever-increasing quantities,
especially the ones that have become infested for any

reason.  The manufacturer is always the goat, irrespeetive
of the cause or the blame for such infestation. Federal-
enforcement officials are quite active and in some states
local officers will not be outdone in their determination that
human food be produced only under the most sanitary
condition.

Reports have it that several plants have been closed by
inspectors 3 also that others have had their finished prod-
ucts “frozen” and are prohibited from shipping their goods
until o clean bill of health is given them by the author-
ities.  In other instances state and government buyers
have cancelled contracts for macaroni products when
infested poods were received and  inspections showed
that conditions under which they were processed were
hardly up to the standards required of food plants.

This postwar «drive for greater plant sanitation is not
confined to any particular industry,  All sources of food
are involved,  Some macaroni plants have been con-
demned, a few egg noodle factories ordered renovated,
but bakeries have been classed as most guilty. Probably
no food trade has fully escaped the wrath of public
officials.  In our own industry heavy fines have already
been assessed in several instances and some exceutives
even threatencd with jail sentences,  Cleanliness pays,

It is admitted, even by these enforcement officials,
that (|llril|u the war food processors suffered considerably
from a manpower shortage, and  consequently  their
factories failed to get normal care, needed repairs and
proper maintenance.  Dust gathered in places that were
usually spotlessly clean, so that despite limited eare, in-
festation developed,

Returned goods were not properly disposed o, Used
hags did not get their usual thorough cleaning. Machines,
hins, deying rooms, walls and floors did not get their
customary coat of protective paint.  There was not time,
no one 1o do the job and an unwillingness 1o stop produe-
tion to permit their being done, even if help was available,

Before some of the plants can enter into postwar
production, their superintendents should be determined
to put them in a physical and mechanical comndition 1o
be a credit to the management, the executives and the
trade. 1t s suggested that a program of plant improve-
ment and products protection be started immediately,
quictly, but determinedly—otherwise there may fall on
the heads of some executives the further wrath of food
and factory inspectors and the ill-will of consumers.
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Durum Acreage Trend Seen Cutting
Macaroni Qutput

Semolina Production Dip May Preclude

Macaroni and noodle manufacturers
who had ecagerly looked forward to
the day when tzley might be free o
supply goods against a tremendous
pent-up domestic volume and a- long-
term export demand which has mush-
roomed to pigantic proportions, are
faced instead with the likelihood that
it may be necessary to cut down op-
erations, it was learned here vesterday.

Reason for this disheartening posi-
tion, paste goods producers stated, is
the continued downward trend in dur-
um wheat plantings, a situation which
is alarming durum millers as well as
users of semolina.

It will be one of the main topics
under discussion when the National
Macaroni Manufacturers Association
and the Durum Millers Association
hold a joint meeting, tentatively sched-
uled for January. .

Only alternative to cutting down ap-
erations, trade spokesmen pointed oul,
would be the use of other materials,
such as farina, against which there is
a great deal of prejudice among do-
mestic institutional users and foreign
buyers,

Heavy Yield a Saving Factor

The situation has been brought home
forcibly to the manufacturers by their
current difficulties in obtaining enough
semoling to complete their Army con-
tracts and cover civilian orders as well.

It was only the 14.8 bushel per acre
vield in 1944 and the near-record yield
of 17.4 bushels this year which pre-
vented the Army-Navy feeding pro-
gram from hogging down, as far as
paste producls are concerned — and
even then the Army imported large
quantitics of semolina from Canada
so that deliveries could be made on
schedule against QMC contracts while
deliveries against civilian orders in
many instances were made only on an
“urgency” basis and new business was
turned down. The average per acre

icld for 1935-1944, inclusive, was 12.5
wishels,

Litlle Carryover Seen

The latest estimate of the 1945 du-
rum  wheat crop shows 1,892,000
acres planted, with a 17.4-bushel per

Selling for Export Trade

Special by Verdella Rose, Food Editor
New York Journal of Commerce

acre yield for a total crop of 32913,
000 hushels, plus an estimated carry-
over of 5,000,000 bushels, bringing the
total durum wheat supply for the year
to 37,913,000 bushels,

This, according to paste products
manufacturers and durum millers, is
what will become of that total:

Seed for 1946. . g
Wheat not fit for milling.. .
Estimated to produce 1,000,000,000

macaroni products ..
Feeding on farms...

Total use visrissseesasd36.500,000

That leaves only 1,413,000 bushels
to carry over into the next crop year.

But that does not show the entire
picture, trade interests stated. Durum
wheat also is used in breakfast cereals,
although there are no figures available
showing that specific use. However,
the Depariment of Agriculture’s semi-
annual durum report estimates 17,298,-
000 bushels for sced requirements,
feed, cereal manufacture and other
uses aside from semolina pgrindings.
That total puts a further dent in the
already small estimated carryover.

Statistical Picture

Durum wheat acreage has dropped
from 3,600,000 in 1938 10 1,892,000 in
1945, the smallest acreage in cleven
vears, with the exception of (he ex-
tremely poor crop year of 1936, when
adverse weather cut production of all
grains.

Crop wlals for the ten years 1935-
1945, inclusive, follow:

United States Durum Wheat Crop

l’:m]luch’nn

40,697,000
34,160,000

,479.0
41,653,000
44,660,000
15,474.000
31,933,000

5 32,222,100

Yet the paste products industry is
growing larger every year, and it is
not just the impetus of wartime short-
ages of other foods that has been re-
sponsible, one industry leader pointed
oul. Production in 1914 was about
100,000,000 pounds, compared with

6

over 1,000,000,000 pounds this year.
Average annual production from 1937
to 1941, inclusive, was 677,614,107
pounds, Exports during that base pe-
riod ranged from 3,048,476 pounds
1o 4,423,276, Exports under Ammy,
Red Cross and Lend-Lease, ete., dur-
ing 1944 were a little over 11,000,000
pounds. Since V-E l):n{, one manu-
facturer alone has turned down export
bids totaling well over the 11,000,000-
pound mark, another refusing an ex-
port contract for 16000 pounds
monthly over a long-term period.

Industry Efforts

“The industry is seriously threat-
ened because of a short-sighted policy
on the part of the Department of Agri-
culture in not encouraging the plant-
ing of durum wheat. The durum mills
are very much concerned about this,”
an industry leader stated, “and we un-
derstand are doing what they can to
encourage increased planting in the
spring of 1946, but thus far we know
of no organized effort on the part of
the Department of Agriculture or the
States involved to increase the plant-
ings."”

Yet, he added, production of paste
goods as of October was at the rate
of 153.3 per cent of the base period
(1937-41) and shows every sign of
continuing at that mate well into next
year. Given enough semolina, that
rate could be continued for at least
two years to meet European demand
for private export, ]

The macaroni production figures, in
pounds, with the 1945 totals based on
current rate of production and export,
follow (000's omitted):

Semolina Macaroni Macaroni
Ouiput IProduction Exports
(58,283
677,614
684,350

... 853,000 1,040,000

Current Posilion
Drastic cuts in Army contracts for
macaroni and noodle products are ex-
pected to be announced within a few
days. Only a small percentage of out-
(Continued on Page 26)
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Wc have all been reading in the
newspapers during the last year
or so about the wonders of this new
synthetic insecticide, and we may be
led to expect it miraculously to solve
all our inscct troubles. To avoid dis-
appointment and the conclusion that it
is over-rated, we should take stock of
its characteristics.

In many cases insecticides contain-
ing DDT are used quite differently
from the fly and mill sprays to which
we have become accustomed. For in-
stance; DDT alone is a slow killer
without the spectacular knock-down of
toxicants like pyrethrum, but it usually
gives a higher final kill. DDT does not
show any important kill of eggs, larvace
or pupae, but is extremely effective
against the emerging adult.” Nor does
it have repellent action as generally
used, or take the place of a fumigant
when penetration into dense materials
is required. |

Well, it may be ashed, why has
DDT been so highly publicized? For
very good and valid reasons, DDT is
the only liquid insecticide so far avail-
able that leaves a film on treated sur-
faces that is toxic on contact 1o flies,
for instance, for three or four months
afterwards, to bedbugs for six months,
and to other insects for varying pe-
riods, Furthermore, contact tpraying
with minute amounts resu! - in a
higher kill of many species of insects
than probably any other known in-
secticide, Tt is both a ontact and a
stomach poison.

DDT—generally kno.on as dichloro
diphenyl trichloroethane - is a fine
powder varving fiom white to yellow-
ish white. Commercial quali.y is de-
termined by its setting point, the gen-
erally used technical grade having a
guaranteed setting point of 89° C. or
higher. It is not applicd as a pure
material, but is diluted in liquids or
dusts, cither alone or with other toxi-
cants,

As Residual Spray
'I'v\ leave a toxic residual film, the
recomtmendation is a spray containing
59 DDT by weight. A very usual car-
rier for food plam work is odorless

The author comments that his firm s thoroughly
familiar with the inscct and weevil problems of
the macaroni-noodle industry; many of the plants
being regularly disinfected by representatives of
his firm, feels that this article is of sufficient
general Interest 1o macaroni-noodle manufacturers
who ate capable of adapting the thinking in it to
their .-p«iarancuh. + . . Editor.

By Conrad C. Johnson

Manager, Insecticide Division,
Innis, Speiden & Co., New York City

insecticide base oil (rather than kero-
sene). A DDT emulsion in water con-
taining 596 DDT is sometimes used,
as in dairy barns. One quart of DDT
residual spray is recommended for
about 250 square feet of surface so as
to give the required deposit approxi-
mating ZDﬂ.mﬂligmms of DDT crys-
tals per square foot. Power sprayers,
knapsack sprayers or cven continuous
hand sprayers can be used for applica-
tion. Equipment should be adjusted to
give a rather coarse, wet spray (not a
mist), and the nozzle should be held
about eight inches away from the sur-
faces being treated. The surface is
thoroughly moistened, but  without
run-off. Brushes or swabs may be
used,

Proper treatment of surfaces not
exposed to weather will hold killing
power up to three or four months, and
sometimes longer, against flies, mos-
quitoes and gnats, Screens and any
other surfaces exposed to the weather
should be treated every few weeks.
Good sense also dictates that nearby
breeding places should be sprayed reg-
ularly, such as refuse piles. and garbage
cans. Fleas, sand flies, hedbugs, ants,
roaches, and silver fish can also be
controlled. The same 5% spray has
shown excellent action as « soil poison
for two seasons against termites.

The DDT-oil spray offers an un-
usually effective means of destroying
insect infestations in woodworking of
bins, storage rooms, macaroni, spa-
ghetti and egg noodles drying rooms,
warchouses, mills, and box cars. Dr.
R. T. Cotton, of the U. S. Dept. of
Agriculture, Manhattan, Kansas, re-
ported that approximately 8,000 dead
cadelle beetle were swept from the
floor to the base of only ten linear
feet of sprayed hin wall. He also rec-
ommends it for spraying wood ware-
house walls for insects harbored there,
and for e faors and walls of box
cars prior to Joading.

FFor water emulsions where desirey,
DDT can be bought cither as a wet-
table powder for addition to water or
as a concentrated emulsion in liquid
form.

Treatment of Containers

Other tests have shown that DDT
is a very cfficient material for mak-
ing paper or fabric bags and eard-
board cartons of cereal products im-
mune to inscct attack. Paper bags or

8

IIOT in the Food Processing Plant

wrappers that had been immersed in a
10% solution of DDT in acetone or
otker solvent and dried apparently
gave complete protection of the con-
tents, and were not cut through by the
cadelle ur other species which ordinari-
ly penctrate almost any type of wrap-
ping. Treated cotton cloth bags filled
with flour were remarkably repellent
to insects. DDT can also be applied to
containers with varnish coatings.

DDT in Dust Form

Dusts containing  various propor-
tions of DDT powder ground with a
diluent such as pyrophyllite or tale are
used against a variety of insects. A
dust containing 10% DDT gives effee-
tive control of fleas and lice on dogs.
A 105 DDT dust in pyrophyllite was
the material used for treating over a
million peonle in and around Naples
a couple of years ago by the Army
to prevent an outbreak of typhus,
Similar dusts can be used for control
of roaches, Mleas, ants and bedbugs,
but in most food-processing plants a
spray material is preferred,

Tn passing, it might be mentioned
that DDT in various forms has not
s' wn itsell outstanding, as compared
1 present toxicants such as sodium
fluoride, in the control of roaches, The
German roach is particularly resistant.
A recent co-operative research  be-
tween the Department of Agriculture
and the National Pest Control Asso-
ciation showed 41.5% superior results
with DDT as compared with prevail-
ing methods of control, 52.8% cqual
vesults, and 3.8% inferior results (52
tests). Future experimental work with
other dust mixtures containing DDT
miay alter present findings.

In Fly or Mill Sprays

The addition of about 1% DDT to
these contact sprays increases their ef-
fectiveness by showing higher kills on
many insects, especially flying insects.
The toxicants now in general use show
a high percentage knock-down “in a
short time, but the percentage actual
kill is increased by the very powerful
DDT. No special precautions are nec-
essary except those which will exclude
gress contamination of food. We can
look for increasing numbers of our
standard fly and mill sprays to have
DDT content.

(Continued on Page 22)
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Let MILPRINT -
plan .those new uhd?"
better packages!.
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- require néy
" packages

A ELDOW
L MACAR NI

The swift march of merchandising trends is placing a new

- emphasis and resp~nsibility on packages.

Moare than ever bef. e your package must possess modern
sales appeal . . . the ability 1o affract attention and help

sell itself.

Packages by Milprint are designed for the
tough campetitive condit .+ Just ahead,
the kind of packages you will want 1o
win and keep new customers.

MILPRINT, INC., MILWAUKEE, WIS.

Sales Officess New York, Chicago, Philadelphia,

St Louis, Los Angeles, San Francisco, Pittsburgh,

Cleveland, Cincinnati, fiultoa. Dallas, Indianapolis,

Minnupo'li.‘, Atlania, Kanuas City, Grand Rapids,
Memphis,

Priated Cellephane, Pliafilm, Glasine, Alanisum
Foil, Visyl, Lacquer coated 2nd Lominated Papers
I all ferms, Including Shesl Wraps, Rolls, Pamchas,
o Specially Bags, Ravaelation Braad Wraps,
Spechally Folding aad Windew Cartons, Counler
Displays, Simplex Pie and Cake Unils.
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When the second world war began
in September, 1939, the Swiss maca-
roni industry was running at full
speed, because the minister of food

' e at the beginning of the year already

; had recommended each houschold to

put in a stock of such important food-

stuffs as sugar, fat, macaroni, etc. On

| this account our industry reached their

o highest sales in 1939 (about 80,000,000

pounds), an output which heavily de-

! ‘ creased in the following years and is

g now still restricted by government reg-

i ulation to 25 per cent of the pre-war
[ year.

PGy ! With the outbreak of war govern-

3 ment control immediately took place,

and each manufactwer got his share

of semolina on the bas._ of his buying

in the pre-war yezrc; the consumer

could not buy macaroni for two

months, and on the 1st of November,

- 1 1939, macaroni fell under the rationed
k foods,
. 5 During 1940, while Italy was not

involved in the war, and its ports
provided us largely with hard wheats,
the macaroni production was quite
. - ‘ satisfactory, but the price of semolina
. ? ‘ rose 100 per cent, Already in 1941
) the macaroni production reached nc
nore than 50 per cent of the year
1949, chielly due to heavy difficultics
in importing durum wheat.

Scarcity of egg products and their
prohibitive price induced the govern-
ment to preseribe no more than 2 per
cent (against 4 per cent in peace-
time) by weight of fresh, frozen or
dricd-whole-egg content.  Some mac-
aroni makers, anxious to employ their
staff, started using potatoes and other

. N | vegetables in making macaroni prod-
| ucls.

e | In 1942 the macaroni output reached

A only 40 per cent of the sales effected

in 1939, including the deliveries 10
the Swiss Army. Exporting was dis-
continued, and imports were at zero,
. ; The government demanded reduction
in the sizes and forms of macaroni,
Because of the heavy increase of the
freight charge and insurance costs,
semolina rose in price 220 per cent.
Dried whole egg cost five times more
than in 1939, Wholesale, retail and
! A consumer prices of macaroni were
; ‘ strictly controlled by the government,
; Everv macaroni manufacturer was and
: is still, as of November 1, 1945,
obliged to scll 25 per cent of his out-
put at a price below cost, to help people
with a small income.
To extend the hard wheat stock in
1943 the government decreed that 25

THE MACARONI JOURNAL

Swiss Macaroni Industry During
the War

g By Adolf Montag, Islikon, Switzerland

per cent soft wheat had to be mixed
with the macaroni wheat. .

This brought us a little improvement
in the year's output from 40 per cent
to 55 per cent of the pre-war basis.
Better methods of milling and manu-
facturing were helping to keep up the
standard of macaroni. The average
rationed quantity in 1943 per person
per month reached not quite 1 pound.

In 1944 the total output of all Swiss
macaroni makers reached about 63 per
cent of the total 1939, still a very poor
situation in the year of the 25th an-
niversary of our association,

The beginning of the invasion in
France in autumn, 1944, deprived us
of every import of wheat and in conse-
quence 1945 is the worst vear in the
history of the Swiss macaroni indus-
try. The output will not reach more
than about 30 per cent. However, in
compensation, 1945 brought us peace.
Big efforts are now made to facilitate
the import difficulties and we are look-
ing confidently forward to a better
future.

P8 b b o A B a1 8 ok Sl ey Hibanr ing
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The Swiss macaroni manufacturers
have experienced hard times, but they
are zlad that they were able—dispite
drastiz regulations—to maintain the
quality of their products. Fortunately
we were never allowed to use “exten-
ders” nd we know that the house-
wives are longing for the day when
they can buy again, freelr it un-
rationed, good Swiss macioni,

Nearly all Swiss makers ¢ wacs coni
have modernized their plants Joring
the last few years and instailed con-
linuous aulomatic macaroni presses,
I fear, we are only too efficient in
supplying more macaroni than the
markets may demand !

Regarding the future prospects, we
are aware that there yvill De a fierce
competition, Already one of the co-
operative wholesale comparies started
heavy price-cutting on thirteen chief
food products. With alarm the Swiss
manufacturers of food view the trend
of the wholesale cooperative societies
(highly developed in our country) to
push more than ever self-production.

I will not end this little article with-
out telling vou that Switzerland is
proud to offer her hospitality to of-
ficers and soldiers of vour great coun-
try who take a well-deserved rest in
our mountainous republic.  May it
greatly strengthen the friendly rela-
tions which always existed with you,
the great sister-democracy!

Londoners Food
Supply Limited

American Housewife Finds Heisell
Hopelessly Swamped Trying to
Cook With thy Skimpy Food
Rations in Britain

By DOROTHY BHEESE

LLONDON, Sept. 29, (U.P.)—For
a month now I have been trying to pit
my talents as a cook against the rcgu{:‘ir
rations available in Britain.

In that 30 days, the first thing 1
learned was to throw away my fine
American cook book. Far too much
of what the cook book suys poes into
a meal is not to be had in Britain.

There are three main classes of food
available: Basic rations, point rations
and unrationed food,

The basic ration for one person each
week consists of enough butter to
spread six slices of bread, twice that
much aargarine, a square of cheese
about the size of that which was once
served in hors d'ocuvre in the United
States, tea enough for six potsful, a
cup of sugar, four strips of bacon,

Editar's Note—The writer of the accompanying
dispatch, wile of a United Press stalf correspond.
arrived in London over a month . She

a dab of lard, and 23 cents worth of
meat,

Every two to four weeks, each per-
son gets one fresh cgg. A tin of jam
must last a month, Twice a week the
milkman leaves a sample just to re-
mind the housewife that there still is
such a product,

The ration board gives you 20 points
a.month for canned goods, cereals and
cookies. Right now, point values are
at the place where 20 points, a month's
supply, would yield a half-pound of
cookies, two cans of peas and a box
of oatmeal. At 16 points, a can of pre-
pared pork hash ruins the menu,

Not rationed are fresh fruit and
vegetables, fowl and fish. You run
into long lines of persons waiting for
unrationed goods, A little liver or
fish or perhaps a rabbit means wait-
ing about an hour,

Most noticeablg are the limited
variety amd quantity, We had two
fric:ufs as dinner guests one night and
served lamb chops, The week's ration
made one square meal,

The diet inevitably is on the starchy
side. Desserts don't seem to taste more
than half sweet. Rice has disappeared,
and macaroni and spaghetti are hard
to find. Condiments are scarce, salt
rare, Grocers’ shelves for the goods
which seemed indispensable back in
the States stand empty and bare.
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AIUTOMATIC SPREADER
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Patent Nos. 1,627,297
2,223,079
Other Patents Pending




CLERMONT

PRESENTS THE GREATESTICONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE
THE RAW MATERIAL TOJHE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS
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) CLEAMONT MACHINT

AUTOMATIC SHEET FORMING MACHINE HIGH-SPEED NOODLE CUTTER

Write for detailed information to

LERMONT MACHINE COMPANY, INC.

16276 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-
manship typical of Clermont’s well-known producis.

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

For Far Superior Macaroni Products

Ingeniously Designed
Accurately Built

Simple and Efficient in
Operation

Production—1200 pounds
per hour

Suitable for long and short
cut goods

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

Brand new revolutionary
method

Has no cylinder, no pis-

ton, no sCrew, no worm.

Equipped with rollers, the
dough is worked out in
thin sheet lo a maximum
density producing a prod-
uct of strong, smooth, bril-

liant, yellow color, uni-

. form in shape. free {rom

\\ specks and while sireaks.

i

CLERMONT MACHINE COMPANY, IN(

266-276 WALLABOUT STREET BROOKLYN, NEW YO
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL
SEMOLINA

ST.PAUL MiNN. . ¥4
UsA

¢ ¢
el ey J‘.M

CAPITAL FLOUR MILLS, INC.

General Dffices: Minneapolis

Mills: 51. Panl

Better Homes and Gardens Features Macaroni

and Spaghetti for Autumn

Colorful and zestiul dishes of mic-
aroni and spaghetti served 1o place
before the more than 2,400,000 readers
of the fact-full November issue of
Better Homes and Gardens the value
of these important foods. Two whole
pages, one a beautiful illustration of
three of its recommended recipes in
four colors, were devoted 1o a timely
story of the place of macaroni and
spaghetti in meals through the autumn
and winter months, In addition, there
were three additional columns, (wo
under the heading “Recipes for so
GOOD MEALS, containing five recipes—
Quick Spaghetti Carus., Spaghetti and
Meatballs, School-Day Casserole, Spa-
ghetti All-American and Macaroni and
Cheese Souftle; the other an illustrated
article on how to cook spaghetti, and
a hint on how to eat these sometimes
clusive strands of wheat.

. Outstanding in the four-color plate
1S a most appetizing platter of spaghet-
ti and meat balls, with pleasing gar-
nish. Equally attractive is a picture of
recommended "Quick Spaghetti Caru-
so” recipe with  broiled  liver and
sliced tomatoes, The third illustrated
dish is that of a “Frankfurter Dinner
Loaf.” Surrounding are carrot sticks,

dill  pickles,  radishes, tossed  green
salid andd @ variety of fruis

The article says in part: “It's not
their cost that puts spaghetti and nuie-
aromi so high among the foods: big
reputations are built on. Both are in-
expensive, can be relied upon o make
a little thrifty meat go the long wiy
around. . .. TUis, in fact, unbelievably
casy to become known for your spa-
ghetti suppers. The sauce is import-
ant. Make it the long, lazy way when
Ili'|1p}' weather urges you oo putler
comfortably indoors.  Turry it a bin
with prepared tomito sauce or tomato
paste coneentrates, In preparing any
of the recipes for macaroni amd spa-
ghetti patience carns rich rewiards in
flavor and acclaim,”

"“"Vimeco"”
Night

It was “Vimeo™ Night at the open-
ing of the fall activities of the Carnegie
Chamber of Commerce last month in
Carnegie, Pa. This leading firm’s ex-
ceutives and leading  employes  were
guests at the opening dinner and were
privileged to furnish the entertainment

for the gala alfair staged at the Elks
Cluh.

The macaroni firm did its part well.
Featuring the entertaimment provided
by the Vimeo Macaroni Products Com-
pany were: Paala Basin, Pintsburgh'’s
Pennsylvania Girl amd outstanding ac-
cordianist, who provided the dinner
miusic s Kingdom Brown & Co., master
of the art of deception with his lovely
assistant and DL Mae, DBen & Leo,™
the sweepstake boys. Tt was an owt-
standing atfair in every respeet amld
the Viviano folks, father, mother and
soms, c ol aomark e which other in-
dustries in the comnnmity  will be
shoating at all fall and winter with
little chamee of surpassing.

Pennsylvania Salt Names
Warner R. Over
Treasurer

Warner Ro Over has been naned
Treasurer of the Pennsylvamin Salt
Manufacturing Company here follow
ing the retiremenm of L. Ao Smith
who served as Viee President amd
Treasurer,

Mr. Over, who joined Pennsylvin
Salt as o elerk in T9OOM, was appointed
Seeretary of the Company in 1940
combining this with the title of As-
sistant. Treasurer. He will now act as
Seeretary-Treasurer. Mr. Over s a
native of Philadelphia.

—~ T

Ao — .. .
e = TETTY N T e i s i e o B e, 4 a = T R g




R ————————

November, 1945 THE MACARONI JOURNAL 13 r

Business Engineer Reveals Method for

The Four Freedoms of reacetime Packaging
Analyzing Effectiveness of Operation

as pointed out by Multiwall Paper Valve Bags

functions he list d as follows: FUNCTIONS ] { i/ @ .

1) Ascertaining what direct func- VERTICAL 3 i A TN '/ /{é«f@i'%/&f;% }/;{34{:‘{;}‘::
tions are required for successful op- % ﬂ PR é’fﬁ."”»";’ e d"/../? YL K }*9’:/ gf.'\,d' ¢
eration. HORIZONTAL _ |58 SRR TS IS T IO TS _\,{j,b « Freedom from bag-cleaning problems. !

} 2) Co unlill'ttim, these Tunctions [CLASSIFICATION WumBER -.l RFIEI S I EA LRI M CTEIT) 2123} 376 [27]28 Mo Wiiliiscallica by S
- ating these s ] re sed once.

so that they will perform together [FUNCTIONALANALYSIS
without friction and in good timing, | What should be done ? A : X ™ food manulacturers have no problems con-

3) Providing a method by which [esspnvazion ' X | corning the cleaning or disinfocting of returned

each function can best be executed, | - i | bags. New Mulliwalls are always spick and
How should it be B| 2 X ! g Y8 8p
! 4) Seeing that cach function is | with cther functions ? 3 | span.
executed at the right place. = 1 [ |

5) Ascerlaining the characteristic METH C|l 2 Xl | J
of cach function with regard to what | How should it be done ? 3 ML
will be or is involved in its execu- ) ‘ IN ADDITION, Multiwall Bag-filling Machines save
tion, to see what qualifications will [LAYOUT ol X ime, labo!
be required of those doing them, | Where mustitbedone? - - time, labor and equipment. Let us tell you more about ;
what hazards are involved, if any, . how Multiwalls are serving manufacturers in your MULTIPLY PROTICTION » MULTIPLY SALEABILITY
what fatigues, ete JOB APPRAISAL Y| Y

2 Y d 1 .

G} Scleeting and maintaining peo- :??hdmnm:'mm1 i 3 -+ ; sy, Thte s Rocabligaion, Alnphy sailecer el o Riﬁ!:snmzm-wm‘m l
e e poweas e et | S TR R AT il R o i oo o s
meet the characteristics of cach func- | Whobas these quah 1 F : XX i X[X XX i ; & 11 diil i e !
tion. ANAA it

- X IXIXIXIXX x| | |x|xiX | Lol H

7) Seeing that such persons are INSTRUCTION v $1.Regls Papes Co. (Con.) L1d, . T i
properly instructed and shown how '::’"::;‘.’:r‘;rmd“d G : L L RIXIKX XX ; X[ X XXX XIXXN Vm.E.'m.nu’u-h i || reagiem — i Petrolt Franklia, ¥ | i
to execute the functions to which thad - Los Angeles Nazareth, Pa. to. Kansas City, Mo. Seattle Toeledo i
they have been assigned, COMPENSATION o :

8) Seeing _th:ll the persons so as- | Whatis the job to pay ? H : b i
signed and instructed possess and

12

WHAT'S WRONG WITH BUSINESS

Any business that fails to operate successfully does so b-:nu.n_ something either

isn't being done at all or it ian't being done comacily is the

of the Georg

8, May Company. nationwide business engineering firm, which uses the above chart as

a patlern or diagnos!

is to revea

| which business functions are sulfering. Those functions

are in lwo classes—ihe vertical functions which deal directly with the business process
such as selling, accounting, elc., varylng with diferent types of businesses; and the
horizontal or indirect funciions which conirel sach of the direci junctions and are com-
mon fo all businesses. The above chart shows the places in one business where cor-
roclive measures were needed, These included 1) the complete installation of all phases
of the inspectlng function; 2) co-ordination of the employing function with other fune-
tions: 3) rhnlm:vm-nll of 'mc‘lhlndl for the functlon ol collecting: 4) layoutl and job ap-

praisal of the

g1l L
and 6) a cnmpl:lo manualization of all functions.

There is nothing wrong with busi-
ness except the actions of the people in
it, what they do or don't do, says
George S. May, head of the business
engineering firm bearing his name.

He addressed a group of approxi-
mately cighty business engineers and
analysts at a  semi-annual meeting

are a dircet part of the business proc-
ess—were given as examples of direct
functions,  The indirect  functions
make their contribution by controlling
the direct functions. These indirect

maintain a will or a mind 10 per-

form them.

“The principal problems of busi-
ness can be traced to a breakdown of
one or more of the indirect functions,”
May declared. “In twenty years of ex-
perience analyzing the business prob-
lems of nearly twelve thousand clients,

should have been done; and, in ap-

FUNCTIONAL

| appraisal in a majority of the funclions:

proximately 100 per cent of the cases,
somebody was doing something wrong.

“The indirect functions are too of-
ten omitted  from the organization
structure of business, he charged, and
therefore, the responsibility for them
has not been :lSsiFlll‘ll, no one has the
authority for their execution, nobody

unlimited possibliities.”

ANALYSIS CHART

, Freedom from slitage losses. Multl-
walls are made from 2 to 6 plies of
tough, specificalion-made kraft paper.
These tight packaqes eliminate siftage
losses. They also cut retention losses and
help keep storerooms neat and tidy.

on returned bags or containers. Mulllwalls ure
single-trip packages . . . once they deliver your
product, you have no bother about “returns.”

Freedom from dampness losses. Muli-
wall Paper Bags are moisture resistant.
They protect against damage caused by damp-

; dealing with current problems of busi-  we have never found one instance  has the job of seeing that they get \ ness as woll as smoke, dust, and conlaminal-
| ness, saying: where this did not apply. done. ing gases. Multiwalls also offer protection from ;
| “The operation of any business is “To say that business does not op- “Some companies lack the talent re- insect infestation. i
nothirg more or less than the doings  crate successfully because something  quired to weave these indirect func- [
of peaple,” he stated. “The things that  cither isn't being done at all or it isn't  tions into their organization. Others, !
hawe to be done constitute the normal  being done correctly is so elemental  having the talent, lack the time to in-
funclions of a business and there are  that it's almost silly. But, in nearly  stitute them. Others have not yet been
two distinct kinds of functions, direct 12,000 instances, 52 per cent had dif-  educated in recognizing the need for Freedom from exira bookkeeping. Multi- )
functions and indirect functions, ficulty because things were being done  them.  This, in the finz] analysis, is 1P al
“Selling, billing, collecting, inspect-  that should not have been done; 74 what is wrong with business and the wall Paper Valve Bags eliminate the |
ing, shipping, ctc. — those things that  per cent were not doing things that  reason why businrss engincering has bother of collecting, storing and keeping tabs |
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When America Started to Grow

By J. E. Jones

Located in Williamsburg, Virginia,
The Duke of Gloucester Street is per-
haps the oldest and shortest contin-
uous street in America, It was named
after an English Prince. At the West-
ern end of the street stands the proud,
famous William and Mary College—
and it is going strong. It was named
after the King and Queen of the Moth-
er Country. A mile away is the re-

stored Colonial Capitol, on the spot

where English Governors were finally
given the bum's rush by George Wash-
ington, Thomas  Jefferson, Patrick
Henry and their companions.  Along
this rilistnric highway, 20th Century
business establishments are interwoven
with buildings and reminders of the
unforgettable past.

Our Nation is growing old, folks,
because famous Duke of Gloucester
Street has felt the trod of American
feet for over 300 years, and in that
time Williamsburg has weathered the
storms of the carliest Indian wars,
the Revolution, the war between the
States, and a lot more fighting by
American soldiers and sailors,

About half-way hetween the olld
College and the Canitol stands  old,
Bruton Church, the Court Church of
Ol Virginia. It is one of America's
historical landmarks. The pews oc-
cupied by the Dritish Governors are
open to the public, and in the church-
yard the Founders sleep.

Twenty vears ago Reverend Dr, W,
A. Goodwin of Bruton furnished the
idlea—and John D. Rockefeller, Jr.,
agreed  with the Dominie that old
Williamsburg  should. have its face
lifted. The village was too rich in
historical and ragged landmarks, to
give it up. Besides it was the sleepiest
oldl relic anywhere.  Despite its three
centuries, it was unspoiled.

French troops, in the long ago,
marched along the Duke of Gloucester
Street on their way to Yorktown, when
they held the Englishmen at bay until
General Washington could get there
and take charge of Cornwallis and his
defeated  armics.  Then  again, the
armies of the North and South of our
own country fought it out on this
same  soil, Washington’s  Burgess
Route from the North to Williams-
burg is a popular automobile highway.

The first time “WE" rolled over
the roads in our car 1o Williamsburg,
we hit the place at the cast end of
town, and came upon a crew of work-
men shoveling the accumulations of
dirt and material off a stone wall. And
we exclaimed “holy Moses” or some-
thing more explosive—when we were
told this was the original foundation
of the old Colonial Capitol, used in

the days of the English Governors,
Up the “ducky-street” we found the
site. of Raleigh Tavern, where the
American members of the House of
Burgesses reconvened when they were
“adjourned” in 1774 by Lord Dun-
more. They thumbed their noses at the
Governor, and those eightv-nine heroes
formed “an association” known as
the Committee of Correspondence—
and that is where and how George
Washington, Thomas lefferson, Pat-
rick Henry and Peyton Randolph made
preliminary arrangements with Mas-
sachusetts and other States for  the
war associated with 1776,

The Raleigh Tavern is one of the
outstanding restorations, Dut the Cap-
itol Building, with its British flag
flying as a symbol gf the past in the
soft breezes of Virginia, is not  only
reproduced in the exterior, but within
its walls are rare paintings, works of
art, and hundreds of reminders of
complete furnishing and reoroductions
of the Colonial period. Visitors by
the thousands visit the Capitol building,
the Governor's Palace, and other ex-
hibition buildings. And most of them
“browse” among the roads and short-
cuts. studving their country's “Past.”

The Craft House is a center of in-
terest for reproduction of beautiful
furniture, silver, plass, and articles
of the Colonial perind for the home.
The hotels are excellent,

One day, before the war, this writ-
er counted automobiles from more than
30 States, on the strects of Williams-
burg.

Williamsburg has less than 5,000
population. But there were 70,000
men in military uniforms almost on
the outskirts of the city, at Camp
Peary, throughout the recent war.
They went to town in great droves,
and the nonprofit  Corporation of
Colonial Williamsburg and the citizens
of the community, found food, shelter,
entertainment and “things to do” for
the boys, and their girls, and members
of their familics. The cost of the
Restoration, still only partly finished,
runs high into the millions—maybe
between 15 and 20 million dollars, In
order not to let the burden fall on
the nonprofit  Restoration Corpora-
tion, Mrs, Tohn T Rockefeller took
over 1ens of thousands of the soldiers
and sailors as her guests and arranged
for them to visit the exhibit build-
ings—she paid the way, What a lovely
thing to do!

The man who had the vision and
the money for the Restoration is
John D. Rockefeller, Jr. The Restora-
tion Organization has acquired ap-
proximately 90 per cent of the prop-
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erty which comprised the original city.
The Duke of Gloucester Street with
its streets lamps, and cobble-stone
borders of a modern highw.ly. helps
to impress the visitors that these are
“old-times."”

The visitor can see most of what it
is all about from the Duke of Glou-
cester Street. Everything, in all direc-
tions, is as “neat ;mrf clean as a
whistle,” Two hundred and thirty-one
Colonial buildings have heen recon-
structed ; cighty-four Colonial build-
ings restored and over six hundred
buildings worn out with old age have
been erased from the picture to make
way for modern structures.

Williamsburg captures us very of-
ten at week ends. “WE" are fully
converted to the motto of Williams-
burg: “That the Future may learn
from the Past.”

Liquid, Frozen and Dried
Egg Production
September, 1945

With a reduction in war demands,
cgg-breaking operations in September
continued to decline sharply from pre-
vious levels of operations. The pro-
duction of liquid egg during Septem-
ber totaled 14,052,000 pounds com-
pared with 81,111,000 pounds in Sep-
tember last year, Of the total Septem-
ber production, 4,445,000 pounds were
dried. 8,785,000 pounds were frozen
and 822,000 pounds were used for im-
mediate consumption, compared with
62,776,000 pounds dried, 17,500,000
frozen and 835,000 pounds used for
immediate consumption in September
last year.

The production of 2,529,000 pounds
of dried cgg was about ane-tenth as
large as the production in September
last year. The September production
consisted of 1,887,000 pounds of whole
ege, 153,000 pounds of albumen and
489,000 pounds of yolk. Production of
dried egg for the first 9 months of this
year totaled 102,747,000 pounds, com-
pared with 269,349,000 pounds dur-
ing the same period in 1944,

The production of 8,785,000 pounds
of frozen cggs was only half of the
production in September last year.
Production for the first 9 months of
1945 totaled 368,905,000 pounds com-
pared with 493,390,000 pounds during
the same months last year. Storage
stocks of frozen eggs on October 1
totaled 203,094,000 pounds compired
with 332,565,000 a year carlier and
236,571,000 pounds for the October
1 (1940-44) average.

Tropical tyclenes on the Gulf and Atlan-
tic coasts are callel lurricanes; in the
South Pacific and the Indian ocean, cy-
clones; in the Philippine-Japan region, ty-
phoons, and on the northwestern Australian
coast, willy-willics.
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CONTINUOUS PASTE

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

WITH

THE MACARONI JOURNAL

BUHLER

GOODS PRESS

BUHLER BROTHERS

OFFICE:
60 BEAVER STREET
NEW YORK 4. N. Y.

INCORPORATED
NEW YORK

ASSEMBLY PLANT
611 WEST 4JRD STREET
NEW YORK 18, N. Y.

-




i

16

Largest Wheat Crop
Durum Wheat 32,971,000 Bushe!:

According to the Crop Reporting
Board of the United States Depart-
ment of Agriculture's report as of
October 10, the 1945 wheat crop broke
all previous records.

The harvest of durum wh-at is also
above previous estimates anu approxi-
mates the 10-year average. The re-
port says:

Production of all wheal, now in-
dicated at 1,149,825,000 bushels, re-
mains the largest on record, exceeding
the previous record crop of 1,078,
647,000 last year by nearly 7 per cent.
All spring wheat production of 312-
856,000 bushels is nearly equal to last
year's crop of 314,574,000 bushels.
The decline from last month in the
estimate of a]l spring wheat produc-
tion is a little less than 2% million
bushels. This was due to some har-
vesting losses which, however, were
moderate and occuried in only limited
arcas. Weather in general was very
favorable for harvest. Some sprout-
ing of unthreshed grain occurred in
northern Minnesota and parts of North
Dakota, and there was some shattering
of standing grain. Compared with
such losses in recent years of heavy
crops, however, the losses this year
were comparatively small, and an un-
usually high percentage of the crop
was completely garnered,

Other spring wcheat production is
estimated  at 279,885,000  bushels,
slightly under last year's 282,641,000
bushel crop. Durwn weheat production
of 32,971,000 bushels is a hittle above
last vear's production of 31,933,000
bushels.

The all spring wheat yield of 16.9
bushels per acre equals last year's
yiell of 169 bushels, and has been
exceeded in only 3 previous years.
The durum wheat vield of 174 bushels
per acre is 2.3 bushels above last year.
and has been exceeded in only one
other vear of record. The other spring
wheat vield of 168 bushels per acre
is nearly half a bushel below last
year, but has been exceeded in only 4
other years of record, The decline in
the all spring wheat yield of one-tenth
of a bushel per acre since September
1 is due primarily to declines in other
spring wheat  vields in North and
South Dakota.  October 1 yield esti-
maltes are higher than last month in the
Mountain  and  Pacific  Northwest
States. This year the unusual stitua-
tion of durum wheat yielding above
other spring occurred in the Dakotas,
Durum  out-yiclded other svring by
1% bushels per acre in North Dikota
and one-half bushel in South Dakota.
while in Minnesota the durum yield
is 214 bushels under other spring.
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The indicated production of wheat
by classes is hard red winter, 524,-
000,000 bushels ; soft red winter, 243,-
065,000; hard red spring, 242,397,000;
durum, 33,784,000; and white wheat,
106,579,000 bushels. This year's big
wheat crop is reflected in larger pro-
duction than last year in cach class of
wheat except hard red spring, partic-
ularly in the hard red winter and soft
red winter classes.

Farm Stocks of Wheat: Stocks of
wheat on farms October 1 are estim-
ated at 539,217,000 bushels, compared
with 532,270,000 bushels on the same
date a year ago, and the 10-year
(1934-43) average of 378,441,000
bushels. Although stocks remaining
on farms are higher than any other
«ear of record excepting the G40 mil-
{inn bushels on October 1, 1742, the
stocks in per cent of producaon are
comparatively low. Disappearance of
wheat from farms is the highest on
record for the first quarter of the
crop marketing year—8 per cent larger
than last year and two-fifths larger
than average.

Hackmer Joins
Rossotti

Rossotti  Lithographing  Company,
Inc., is pleased to announce the ap-
pointment of Mr, Arthur C. Hackmer
as  Renresentative for the Western
New York State Area with offices in
the Lincoln-Alliance  Building, Ro-
chester, N, Y.

Mr. Hackmer, a Canisius College
alumnus, is well known throughout the
territory in advertising circles, having
served as divisional advertising man-
ager for the Continental Baking Com-
pany of Buffalo, and for years cover-
ed the territory as divisional represent-
ative for Consolidated Decalcomania
Corporation,

He has spent considerable time in
the home office and plant studying tech-
nical and manufacturing processes, as
well as merchandising and packaging
procedures, He now assumes his du-
ties with the Rossotti Lithographing
Company, Inc., with the desire to pre-
sent to their Western New York trade
the latest and most modern ideas in
the wav of packaging designs, brand-
inr and trade-marking for packaging
of all types of products,

Discontinues
Noodle-Making

The F. L. Klein Noodle Company,
4557-68 South State Street, Chicago,
Hlinois, has announced a change in its
corporate name to Mrs. Klein's, Its
president also announces that the firm
has reluctantly decided to discontinue
the manufacture of egg noodles. “We
have discontinued the manufacture of
cpge noodles to confine our cfforts to
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our other lines. Noodles were the first
product made by our family-owned
company, but choosing to expand in all
our other lines, it was thought best to
give up cgg noodles. We have always
enjoyed our relationship with other
members of the industry and will plan
to keep in touch with our friends,
especially when they come to Chicago
for their conventions,” says B, A,
Klein, president.

Potatoes and
Macaroni Products

What is it that potatoes have, and
beans, too, but to a lesser degree, that
macaroni, slmghvlli and ege noadle
do oot have?

Answer: thie ear and attention of the
United States Department of Agri-
culture and State Bureaus. .

Proof : Numerous pleas through the
years to consumers to increase the
consumption of potatoes, especially in
the heavy crop years.

Like the macaroni-noodle manufac-
turers, potatoes have the aid and as-
sistance of allieds interested in their
continued and increased consumption.

Proof: The following item—-just
as another example:

Bemis Runs Potato Ads in National
Magazines

St. Lours—Time, Busir g5 Week and
Newsweek are featuring full page adver-
tisements of potatoes sponsored hy Bemis
Bro. Bag Co.

The timely ad captioned “Around the
World in Four Centuries with a Potato"”
highlights interesting facts in the potato's
history.

The same material, but without any Bemis
advertising, has een made into a two-color
poster for use by the grocery trade. Pos-
ters, minus advertising copy, will be semt
free by Bemis Bro, Nag Co, 408 Pine St,
St. Louis,

Faod Field Reporler.

UNLIKE Macaroni Foods They Have
State Promotion:

Idaho Extends Ita Potato Campaign to
Cover 49 Cilles

Potate clnd Onion 1'eek Is To Re
Celebrated From Jonuary 17 To 26

sk,  Inano—Advertising  for  Idaho
potatoes and onions will appear in news-
pniwrs in 49 1:ili|:s1 instead ot the 30 origi-
mally scheduled, George Hersley, Commis-
sioner of Agriculture, recently disclosed ‘in
outlining details of the expanded program.

Forty-nine city papers will carry Idaho
potato ads,

Idaho Potato and Onion Week is schedul-
el for January 17 to 26, Mr. Hersley
stated. Special” advertising and store dis-
play kits will be prepared for this promo-
tion, he said.

Mica, an essential in electrical in-
struments, is no longer under govern-
ment restrictions,
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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 conlinuous, 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, elc.

IMPORTANT. We have a very choice selection of second hand, rebuilt mixers, knead-

ers, hydraulic presses and other equipment to select from. We invile your inquiry.

156-166 Sixth Street

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

Address All Communicalions lo 156 Sixth Street

e T Perery e 2wt ser SO




18 THE MACARONI JOURNAL

N()vg;tllmr, 1945

Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

Ir. uddition to our Automatic Continuous Press for
L:ng Pastes, we also manulacture a Continuous Press
ior the production of Short Pastes of all types and sizes.

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

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

156-166 Sixth Street

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

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

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

Due to Government Regulations, we are restricted

in the construction of these machines for the duration,
but same can be furnished with the proper priority.

159-171 Seventh Street

Address all communications to 156 Sixth Strest

T —_———
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Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS

lrom Bins to Sticks IWithout Handling

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

Do not confuse this press with those being cliered by several
compelitors, Ii la the only continuous press thal is guaranteed
to automalically spread macaronl, spaghelil or any form of long
paste am soon as the machine is installed. No experiments
necossary alter installation,

In offering this machine lo tho trade, Consclidated adheres
sirictly fo its policy of olloring only equipment that has been

lried and proven in every particular, The purchaser is there-
fore assured thal the machine will lullill each and every claim
as soon as |l is pul info operation.

From the lime that the raw material is led into the receiving
compartmeni until il is spread on 1o the sticks, no manual opera-
tion of any kind is nocessary as all operations are continuous
and automalle. Manulacluring cosis greatly reduced. Porcent.
age ol trimmings groatly reduced as extrusion is by direct
hydraulic prossure. Production from 900 to 1.000 pounds per
hour. Recommended where long, continuous runa are required.

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

Address all communications to 156 Sixth Stree!

Write for Particulars and Prices

T
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Consolidated Macaroni Machine Corp.

GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

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

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

156-166 Sixth Street

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

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

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

All culling rolls and parts which come in con-
tact with the dough are of stainless steel to pre-
vent rust or corrosion.

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

159-171 Seventh Street

Write for Particulars and Prices
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Macaroni Hearing,
October 16

For several days starting October
16, 1945 macaroni-noodle  manufac-
turers interested in the use of gluten
flour in their prmlm‘ts. were repres
sented at a hearing in Washington, 1.
C., called by Acting Administrator
Watson I “Miller of the Federal
Sceurity  Ageney.  Representing  the
members of the National Macaroni
Manufacturers Association at this pub-
lic hearing was Washington Represemt-
ative, . R. Jacobs, who plans a com-
plete report to the membership at the
conclusion of the hearing and on learn-
ing the resultant decision,

Several macaroni-noodle manufac-
turers had  requested the Food and
Drug  administration  to amend  the
present standards for gluten macaroni
products and to permit the use of
gluten as an optional ingredient in
macaroni-nondle products for which
standards of identity have already been
set.  The petitions seek authority 1o
use gluten in macaroni products, milk
macaroni products, whole wheat maca-
roni  products, vegetable  macaroni
products, noodle products, wheat aml
soy noodle  products and  vegetable
noodle products, as well as the estab-
lishment of a new standard of identi-

ty.
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Canadian
Spuds

The Office of Foreign Agriculiural
Relations of the U, S, Department of
Agriculture reports that Canada, our
neighbor to the North, will harvest a
potito crop estimated at 71,000,000
bushels this year. In 1944 the crop
reached o high of 82,000,000 bushels.
The 10-year average, 1934--14, is 08,
200,000 bushels. Potatoes will thus re-
main macaroni's chief competitor in
Canada, as they are almost every-
where.

August Food Deliveries
Total 333,131,084 Pounds

Deliveries of food and other agricul-
tural products by the U. S, Depart-
ment of Agriculture during August,
wtaling 333,131,084 pounds, are the
smallest recorded since those in the
carly months of lend-lease in 1941,
The August total was roughly half
as large as during July when USDA
deliveries totaled 641,043,270 pounds.

Lend-lease deliveries, though con-
tinuing to show a substantial reduetion
from those of the previous month,
again accounted  for more  than 50
per cent of the total. Deliveries 1o the
United Vations Relief and Rehabili-
tation Administration were secoml in
volume.

Dietitians to Replace
Mess Sergeants

Gen, Omar N, Bradley, new Chici
of the Veterans Administration hospi-
tals, has looked into the kitehens of the
hospitals and sent out a call for dicti-
tians, according to a request received
from Washington by Joseph AL Con-
nor, Regional Director of the U S,
Civil Service Commission.

In addition 1o dictitians the general
has alsa asked the Commission to fiml
more nurses to look after the veterans
now  hospitalized in these institutions,

Good Tomd properly prepared by a
dietitian instead of a mess sergeant is
dectared by the medical oflicers 1o be
one of the most effective remedies 1o
put an ailing veteran back on his feet.

Staff dictitians are paid a basic an-
nual salary of $2,100 to $2,320 a year
for a 40-hour week which does not -
clude overtime at extra pay.

Day by day more of our fighters
who have suffered war injuries are e
ing placed in the Veterans Administra-
tion hospitals.  More graduate nurses
are urgently needed to provide them
with adequate care. Rasic salaries for
these nurses are $2,1000 and §2,300
per year for a five-day 40-hour week
There are no age restrictions except
in the Panama Cinal Serviee, where
the limit is 40 vears.

.Y <
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PACKAGING

yerierce

TO MEET GLOBAL SHIPPING'S DEMANDS!

W HEREVER our armies march—wher-
ever lend-lease operates—there the seeds of
desire are planted for America’s goods and
America's way of life.

What does this mean to you? . . . That
?‘uu must be prepared for global demand
or your Prmlucu—-lhnt lyou’r packages and
package handling must he geared to mret
rigid u:]ulrrmcntl and specifications  of
world-wide shipment, distribution, and sale.

More than a quarter century of proven
packaging cxperlence in  the plams of
America's foremost producers is yours when
you specily packaging machiner engineered,

igned and built bI PACKOMATIC,
Tl)'l‘llcnl PACKOMATIC  equipment  in-
cludes:

New York ® Chicago ®
Boston ® San Fiancisco *®

Cloveland @
Seallle @

PACKOMATIC AUTOMATIC TELE-
SCOFING VOLUMETRIC FILLERS
handle semi- and free-flowing products.

PACKOMATIC  COMBINED  TOP
AND BOTTOM CARTON SEALERS
with AUTOMATIC CARTON FEED.
ERS AND VOLUMETRIC FILLERS,
seal both top and bottom flaps auto-
matically, operate at speeds up 1o GO
to 75 cartons per minute,

AUTOMATIC NET WEIGHT SCALE
for round metal and pa,lrr cans, glass jars
and rectangular containers,

PACKOMATIC CASE IMPRINTERS

that print both ends of the case simul-
tancously up to 20 per minute,

Denver ®
Philadelphia e

Los Angeles
Baltimore

AUTOMATIC TUBE CUTTERS with
clevator-hopper, designed to speed pro-
duction from 70 to 100 per cent.

NEW AND STREAMLINED MODEL
“I)" PACKOMATIC CASE SEALERS
that scal both case tops and bottoms on
one machine—ar tops or bottoms only,
il desired.

PACKOMATIC AUTOMATIC
WEIGHERS for flour and similar prod-
ucts,

Builders of packaging cquipment to meet
every packaging situation. j L. Ferguson
Company gives you: (1) scasoned pachag-
ing advice and counsel, (2) experienced
package design and engineering, !'.II prac-
tical ecquipment building and installation

For better package handling tomorrow
+ « « Consult your classificd telephone diree-
tory for nearest PACKOMATIC office 10-
day . . . No obligation 1o purchase,

EXPERIENCE
FACILITIES

PACKOMATIC

m GING MACHINERY, l,..-.us°"‘°"°"""‘
1LF

RESOURCEFULNESS
DETERMINATION




The government subsidy on durum
wheat ground into semolina and flour
reached an all-time high for Novem-
ber, when figures were announced for
the month by the Defense Supply Cor-
poration. IFor durum wheat ground
into semolina during November, du-
rum millers will receive a subsidy of
30 cents a bushel, the highest since
the cestablishment of subsidies on
wheat, December, 1943,

Monthly subsidies fluctuated in ac-
cordance “with the crop and the de-
mands throughout the two years in
which such government help was in
force. The subsidy on durum wheat
started at 6 cents a bushel -in Decem-
ber, 1943, During 1944 it ranged from
a low of 11% cents in Januvary and
September to a high of 20% cents in
May, June and October. During 1945,
to date, the range was smaller, from
a low of 194 cents in September to
a high of 30 cents this month.

Commenting on the need for such
subsidy, the Northwestern Miller on
November 6, 1945, states:

In the case of durum mills, the new
subsidy is really the first ray of sun-
shine they have had in many months.
Durum wheat prices have been at the
ceilings for a long time, which has
left millers no profit between semo-
lina ceilings and wheat costs. In ad-
dition to that, last year's durum crop
was of poor quality and produced dis-
appointing yields of milled products.
This year's durum is of good quality
andl lfu- higher yields of milled prod-
ucts from the new arrivals in the last
month lessened the difficulty of millers
in flling semolina orders despite the
October subsidy handicap. Millers are
hoping that durum marketings will be
sufficient for milling requirements.

Durum mills were able to take on a
substantial volume of semolina busi-
ness after the rise in the subsidy, al-
though they still are foreed 1o hold
prices at full ceilings. Demand for
semolina has been urgent for a long
time and mills have been holding cus-
tomers off because of the handicaps of
rice squeezes and difficulty in obtain-
ing durum to mill. Doth of these fac-
tors are now improved, although mills
still are not willing 1o accept orders
for shipment too far ahead because
of the uncertain future status of the
subsidy program.  They have made
some progress in catching up with de-
liveries, but still are behind in ship-
ments,

Mills find it difticult to build up re-
serves of durum  from the limited
daily receipts,  Everything offered on
the Minneapolis spot market readily
brings ceilings and mills are bidding
the full maximums for “to arrive”
durum. The growing shortage of box-

e s "
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Durum Suhbsidy at 30 Cents

cars in the Northwest is seriously
hampering the movement of grain to
market,

In Typhoon on
. ;
Okinawa
.

Customers and friends of Lt Pat
H. Hoy, USNR, formerly sales man-
ager of the Amber Milling Division,
G.T.A., will be interested in his ex-
periences on Okinawa as reported by
the Northwestern Miller, which says,
in part;

Lt. Pat H. Hoy, USNR, formerly
associated with the Amber Milling Co.
and the Commander-Larabee Milling
Co., Minneapolis, recently had an ex-
citing reunion with his nephew, Pfe.
Matt Hoy, on Okinawa. The reunion
took place just two hours before the
devastating typhoon struck the island
amd destroyed or blew away every
building on the island. Lt. Hoy and
his nephew crawled, with a table in
front of them to protect them from
flying debris, to the hills, the only
source of protection, Decause the mess
hall was gone, the men on the island
lived for several days on K rations
and other canned food which they
rescued from the demolished food
warchouses, Lt Hoy is stationed at
the naval base on the island,

Government'’s
Getting Tough

The following accounts with names
of firms deleted, indicate the current
attitude towards industry, particularly
the macaroni-noodle trade in the cases
reported.  Indications are the other
firms will pget similar treatment, if
deserving,

Crean vr axp Pav—A Western
firm, producing macaroni  products,
has been fined $504 on the five-count
information charged after its owner
pleaded guilty to a government con-
tention that it had failed to put its
plant in the sanitary condition required
by state and federal statutes. Further,
the proprictor was given a suspended
sentence of three months in jail and
fined an additional $4.00.

SeLL Ar Criung, ok ELse—An
Eastern manufacturer has been serv-
ed with a complaint by OPA, asking
that he be restrained by injunction
from selling egg noodles above ceiling
prices.  (What a departure from the
usual complaint of price cutting or
selling under the ceiling),

In its complaint, OPA also secks
judgment of over $13,000, treble
amount of the alleged overcharges.

I VR —— T
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Plant
Enlarged

M. & C. Foods has enlarged its
plant at 1820 N. Major St. Chicago
to facilitate its manugaclurc and dis-
tribution of M & C Spaghetti Din-
ners, M & C Spaghetti Sauces and
other food products. In addition to a
large and  airy mndunlly-cqui!ipu(l
plant, there is an open-air recreational
ground where employes can spend
their free time,

DDT in the Food
Processing Plant

(Continned from Page 8)
DDT Aerosol Bombs

As now manufactured, this is a small
one-pound steel cylinder under pres-
sure and equipped with a release valve,
Four seconds’ spraying is adequate for
flies and mosquitoes indoors in each
1,000 cubic feet of space, The acrosol
mist remains suspended in the air for
two or more hours and diffuses
throughout the room, The operator
walks rapidly around the space being
treated, and it is unnecessary to at-
tempt any direct hits on  insects.
Bombs containing more  than  one
pound may be made later,

The bomb as used by the Armed
Services contains 3% DDT (acrosol
grade) and pyrethrum, as killing agents
with a small amount of solvent, and
Freon-12 as the pressure agent, FFreon
is nontoxic o man and has no fire
hazard. Primarily recommended for
flies and mosquitoes, the aerosol also
has significant effect on roaches, bed-
bugs, ants and spiders. However, do
not expeet use of the acrosol bomb to
build up any substantial residue on
walls and other surfaces. The bomb
offers convenience in insecticidal op-
crations in smaller arcas with some-
what higher material cost.

Precautions in Use

Care must be taken to prevent food
contamination.  The ol solutions
should not be brought into repeated
ar prolonged contact with the skin, nor
used as animal sprays, Operators en-
gaged in large-scale dusting or spray-
ing should use respirator, and in indoor
use of the oil solutions and dusts there
should be adequate ventilution, The
acrosol  bomb appears to offer no
health hazard under normal conditions
of use. Precautions as listed on manu-
facturers’ labels should be followed.

DDT in its several forms is well
worthy of consideration in the inseel
control program of the progressive
food-processing plant. It can do many
inscct-killing jobs better than other
materials, and continuing research will
undobutedly increase its effectiveness
and use,

T TRCRIT
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"The Highest Priced Semolina in America and Worth All It Costs"
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LEADS IN QUALITY 1
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 i
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ltems in Line With Institute's Objective

Macaroni Holdls Sfot as
Sod of Versalility

Macaroni is one of the foods that
should never be neglected in menus
for it is one of the most versatile of
foods, reasons the Food-Page Editor
of the Chicago American in a recent
issue. Macaroni itself is fine, cooked
and served with your favorite sauce,
such as mushroom sauce, made using
a canned mushroom soup, tomato
sauce, rich cream sauce, cheese sauce
or a brown gravy sauce.

Macaroni combines well with other
foods to make them go farther. For
instance: meats that are so scarce,
when combined with macaroni, make
delicious, though extended, dishes.

Macaroni makes tasty, hearty salads
ton when combined with salad vege-
tables. The smooth, mild flavor of the
macaroni takes on some of the flavor
of the vegetables and the dressin
to make a well-blended savory salmf

Macaroni comes in many forms
varying from the long hollow sticks,
with which we are most familiar, to the
shell, the clbow and other short cuts
of macaroni. To cook macaroni, fol-
low the directions on the package as
some macaronis require longer cook-
ing than others,

Frequent use of this abundant food
that is point free and low cost will
help to make both rationed and more
costly foods go further.

Beelareni

Combine and cook together until tender,
about 20 minutes:
1 cup uncooked macaroni
| quart boiling water
¥4 teaspoon sall
.\Lnnw hile brown together in a iry pan:
2 tallespoons lard or clear drippings
14 cup chopped onion
t4 cup chopped green pepper
Add, and cook until hrown:
1 pound ground heef
.1 teaspoon salt
4 teaspoon pepper
Add and simmer minutes or longer:
2vy cups cooked tomatoes

. . L] .
Mix meat with hot cooked macaroni and
serve. This makes 6 servings.

Macaronl and Cheess

Combine and cook until tender:

%4 b, macaroni

2 tcaspoons salt

2 quarts boiling water
Drain and rinse with hot water. Secald
over hol water:

3 cups evaporated milk
Add to scalding hot milk:

14 b, .Amrtir.m cheese, cut into small

picces
¥ teaspoon_dry mustard
Few grains cayenne

Continue cooking over boiling water .until
cheese is melted. Combine cheese sauce and
z\nlatl'afnni. Pour into an oiled casserole.
AMelt;

4 tablespoons Lutler or margarine
Adid to melted butter:

1 cup fine bread crumbs
Cover macaroni and cheese with buttered
crumbs and sprinkle with:

Paprika

Place in a moderate over (350 deg. F.) to
brown, about 15 to 20 minutes, This makes
R servings.

e S— —
Macaronl Americano
Combine and cook over low leat until
soft but not brown:

J tablespoons shortenipg

1 cup chopped onion

1 cup chopped green yepper

Add, stir well and fry for 3 minutes:
1’ (B-0z.) package macaroni, broken into
small pieces
Add to macaroni mixture:
4 large tomataes, chppped
1% teaspoons salt
114 to 3 teaspoons chili powder (if you
Tike “hot" foods, use larger amount)
Dash of cayenne pepper
Simmer for 5§ minutes. Then add:

2 cups meat stock (may be made by
adding 2 bouillon cubes to 2 cups
hot water)

Cover tightly and simmer about 15 minutes,

until macaroni is tender. Stir occasionally

and add more boiling water if necessary.

Sprinkle with chopped parsley and serve.
iis makes 6 10 B servings.

Macaroni-Nut S8alad

+ Combine and cook until tender:

34 cup macaroni, in 1-inch pieces
1 teaspoon salt
2 cups boiling water
Drain and add while still hot:
vi cup French dressing
Chill, then drain off French dressing (save
dressing for later use). Add
3 cups thinly shredded raw cabhage
14 cup chopped salted peanuts
14 cup mayonnaise
Toss together lightly. This makes 4 servings,

Spagheth
The “Greals” and the “Near-Greats” Love
to Dabble in Its Preparation

Of the many and diversified foods
enjoyed by man, perhaps no other af-
fords the males so much pleasure,
mostly in the eating of i, of course,
but also in their play at cooking. In
perhaps nine out of ten cases where
man of whatever station in life con-
descends to try his hand at cookery,
spaghetti is sure to be the elected food
for his experimentation,

Proof ? Well, who hasn't tried it?
“What's Cookin'!" (Saturdays 9:30
am.) as reported in Tune In, the Blue
Network's organ, picturizes and de-
scribes how the famous tenor, Earle
Tamner, cooks his favorite spaghetti
dish to the satisfaction of the equally
famous home economist, Beulah Kar-
ney, who thoroughly enjoys the cook-
ing proclivities of the singer and rel-
ishes the delicious spaghetti prepared
according to the recipe quoted below :

How lo Cook Spaghelti
As a usnal rule, on the housewifely pro-

24

gram called “What's Cookin”,” it's home
economist Beulah Kamey who presides over
the kitchen stove amnd serves up a
tested meal-of-the-week, while tenor Farle
Tanner tunes up his vocal chords and
officiates only as Chef of Sang. Neverthe-
less, like many another food-happy male,
Earle not only has a favorite dish but
knows low to prepare it—and has even
proved his culinary skill to Beulah's own
satisfaction,

Earle's invitation to his talemted guest was
quite a challenge to the host himself, so he
got an early start on his preparations, Dy
the time Beulah arrived, his sauce was
well-simmered and almost done. In_ fact,
everything was ready but the spaghetti!
While Beulah mixed a green nnln:{—mppcd
off with a vinegar-and-oil dressing—the
amateur chef proceeded with the spaghetti,
carefully “bending” the long strands into
the pan so as not to break them.

Sauce over spaghetti, bacon and parsley
for garnish, green salad for vegetable, a loaf
of French bread—sliced lengthwise, spread
with garlic butter and crisped in the oven
—Farle had a meal fit for even a queen of
hiome economics!
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100 LBS. NET

SUPERIOR

No. 1 Semolina

ACWE TAS €0, MPLS.

Just a plain and ordinary tag—but it's your guarantee of high-
est quality semolina for the manufacture of macaroni foods that

will keep today’s homemaker always asking for your brand.

MANUFACTURED BY

COMMANDER MILLING CO.

GENERAL OFFICES:
MINNEAPOLIS, MINNESOTA

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA

Earle’s Spagheill Recipe
(Serves four)

Sance: Cut 1 medium-sized onion  amd
brown in olive oil, Add 1 small can tomato
raslc thinned with 3 cups of water. Adil
14 tablespoons sugar, dash of red pepper,
2 cloves of minced garlic, 1 strained No.
2.size can (2V4 cups) tomatoes. Simmer
until thick and all flavors are well-Wemded
(at least one hour).

Meat: Next, combine sauce with 1 pound
ground beef (or ¥ pound ground beef
and ¥ pound ground pork) and continue
to simmer until meat is cooked. Saute
mushrooms (if desired) and add to com-
pleted sauce a_moment or Iwo belore re-
moving from fire,

Spaghetti: Nring three quarts of water to
a full boil. Add 2 tablespoons salt. Add
contents of a 7-ounce package of spaghetti
and cook for 12 minutes. Drain and add
a few drops of olive oil,

Garnish: Curls of lacon amd sprigs of
parsley.

USDA September Food
Sales Total $2,151,974

Sales of Government-owned food
during  September amounted to $2,-
151,974, an increase of $1,986,236 over
the August sales total of $165,738, the
U. S. Department of Agriculture an-
nounced today. The total amount sold
since May 1 1944, was brought to
$38,893,804 by the September sales.

Declared sur{)Ius roperty sales to-
taled $1,026,763 during the month, as

compared with $92712 in_ August.
USDA-owned commodities, including
items released in regular stock turn-
over operations and in inventory re-
duction, and those purchased original-
ly in price-support operations, made
up the balanee.

Livestock and meat products return-
ed $1,071,504, or approximately 50
per cent of the September total. Of
this amount, $1,071,358 came from
the sale of hams, picnics, and bellies.
August sales of livestock and meat
products brought $17 388,

Nearly 45 per cent of the Septem-
ber total, or $966,000, came from the
sale of cigarettes, which were declarad
surplus by the Navy.

Sales of fats and oils amounted to
$51,805, accounting for about 3 per
cent of total sales for the month,
Caster oil sales totaled $51,259 of this
amount.  August fats and oils sales
brought $2,036.

Fruits and vecetables returned $30,-
036, or about 2 per cent of the toal
sales, compared with $58,908 during
August. Fresh white potatoes brought
$26,720 of this total; dried apples,
$4,763; dried raising, $3,070: and
canned  pineapple, $1,174.  Canned
peaches, pears, peas, tomatocs, and
pork and beans, and dehyvdrated white
potatoes comprised the remainder of
sales in this commodity group.

War Food Order
Terminated

Orders Restricting Use of Grain
Elevation Unloading Facilities
Terminated (WFO 114 ODT
No. 25A):

The U. S. Department of Agricul-
ture and the Office of Defense Trans-
portation have jointly announced the
termination of War Food Order 114
aml ODT Order 25A, respectively,
both effective 12:01 aum., October 22,

These orders required permits for
the use of elevation facilities for un-
loading  grain from  vessels at any
United States point or port on the
Gireat Lakes, connecting waters or the
St Lawrence River and required per-
mits for the use of ships for trans-
porting such grain, The purpose of
the orders was to assure orderly grain
movement amd to make certain that
adequate amounts of desired varicties
were available for war shipping needs
1o Furope.

During the life of these orders, since
September 14, 194, permits were
pramted which permitted elevation of
365 million bushels of grain at lake
ports,

Nearly all of the vitamin [} in rice is
in the outer coating or close to it
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Driscoll Joins
Amber

James F. Driscoll of Chicago, for
the past three years chief buyer of
macaroni products for the United
States army, has been named director
of sales for GTA's Amber Mill. The
appointment was announced this weck

James F. Driscoll

by M. W. Thatcher, general manager
of Farmers Union Grain Terminal
Association’s operations, a

Mr. Driscoll is credited with having
done an outstanding job in the pro-
curement of macarom, spaghetti and
noodles for the combined armed forees,
He previously had twenty-two years of
sales and managerial experience in
the macaroni industry, His appoint-
ment as director of sales marks a new
program of expanded service to this
industry by GTA's Amber Mill,

Milling of semolina and durum
flours is carried out at the plant at
Rush City, Minnesota, with gencral
offices at 1923 University Avenue, St.

aul, Minnesota. The Grain Termi-
nal Association, which operates the
mill, is now the largest handler of
durum wheat.

Mr. Driscoll will maintain head-
quarters in Chicago and will serve the
macaroni industry throughout the na-
tion. He is married and the father of
three children.

5 Million Bushels of
Potatoes in Chips

CHICAGO, ILL. Oct. 23, 1945
(Special)—An  estimated  additional
five million bushels of potatoes will be
processed into potato chip- by the po-
tato chip industry within the next 12
months, according to a statement to-
day by G. C. Morton of Dallas, presi-
dent of the National Potato Chip In-
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stitute, Inc.,, which is having its quar-
terly trustees’ mecting here,

Announcement of increased potato
processing into chips follows the re-
cent relaxation of governmental re-
strictions on fats and oils. “This
means,” Mr. Morton said, “that the
petato chip industry, which processed
12 million bushels of potatoes during
the last 12 months, expects to process
17 million bushels during the next 12-
month period. On this basis, potato
chip production is expected to reach a
total 205,000,000 pounds, or an in-
crease of 15,000,000 pounds over the
past' 12 months,

Awarded Air
Medal

The following item from a recent
issue of the Kansas City Star is of
interest fo macaroni-noodle manufac-
turers:

Licut. Michael V. Vagnino, 21 years
old, has been awarded the Air Medal
for recognition of courageous service
on sustained operational flights in the
Pacific area from June 17, 1945, to
August 12, 1945, his father, Peter F.
Vagnino, 409 Gladstone boulevard, has
learned in a letter from George C.
Kenney, commanding general of the
IFar Last air forces.

Licutenant Vagnino is a graduate of
Northeast high school and at the time

, of his enlistment three years ago was
a freshman at Kansas City university.

Testing for More
Durable Eggs

The United States Department of
Agriculture, Beltsville, Maryland
Branch, who have been experimenting
on the ability of eggs to “keep" longer,
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report that the ability of hens to lay
eggs with good shells is an inherited
characteristic. Egg noodle manufac-
turers concerned in the keeping quali-
ties of cfgs used in producing their
egg noodle I:roducls are naturally in-
terested in the report of these govern-
ment officials,

For seven years these men bred one
flock of while Leghorns to lay eggs
with durable shells while another flock
was being bred to lay eggs with casily
breakable shells. Placed under incuba-
tion, eggs from the poor-quality line
slmwetrahoul 60 per cent more weight
shrinkage than eggs from the high
quality line, In commercial storage the
eggs from the low quality line aver-
agped 62 per cent shrinkage in thick
white while the high quality line
showed only 33 per cent shrinkage in
thick white,

Durum Acreage Trend Seen
Cutting Macaroni Output
(Continued from Page 6)

standing orders will be filled, it is un-
derstood.  Increased rale of troop
movements from home and large exist-
ing stocks are held responsible for this
turn of events.

Mcanwhile, Navy cancellations have
been heavy.  All export type orders
have been terminated, or will be very
soon, and some domestic type orders
are slated to be cut back,

This, it is felt, will at last enable
paste products manufacturers 1o turn
to the urgent civilian demands which
have been piling up more and more
during the last year. Given cnough
semolina, which it is feared will run
short again during the new crop year,
some of the urgent export demand
may be met, as well, although imme-
diate attention will be given to do-
mestic trade,

A Continuing Table of Semolina Milling Facts

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

nine Minneapolis and Interior Mills,

Production in 100-pound Sacks
1945 944

Month 1943 1942

January ..uueaneriiieneenienes 878,487 721,451 835,975 711,141
Dol IRy e i e 732026 655472  B85,655 712,770
Mool tovn soviinses avsmsares 795,998 692,246 963,387 680,224
ARl wssmummincoaenaia wew s 823,981 608,947 793,866 528,308
MBS wronsmmmosneres e .. 992,675 704,071 750,963 523,110
THE v et onis o oot 859,867 656214 723733 501,168
71 e i 751280 716957 648,356 591338
August ..., .. T e s 694,782 889,515 758,903 583,271
Septeniber ... oL e W 883,062 895478 713,349 648,062
Oclober . cveessmanmahms ... 1,101,002 919226 791,054 876,363
November ......vu.. i R 905,527 839,778 837,792
DEEmber .uiwicisinmnnscis 921,851 801,847 923,014

Includes Semolina milled for and sold to United States Government,

Crop Year Production

July 1—October 31, 1945 ............
July 1—October 31,1944 . ............

......... cersaerennaeess.3,385,816
............ severnenneens o 3,567,182
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Wo are now being swamped with orders for Ceco Adjust-
able Carion Sealers from concerns whose orders we could not
previously accopt bocause of priorities. With the end of war-
time restrictions, we have resumed our policy of filling orders
on a “firat come, first served” basis. If you anticipate modem-
izing your packaging department in the near future to secure

greater production with less labor and at lower cost, why not
start the ball rolling by sending for complete facts and ligures
about Ceco Adjustable Carton Sealers, now.

Food A Vital Factor
In Country’s Prosperity

With the national food bill claim-
ing 35 billion dollars of our 160.7-
billion-dollar national income, the food
industry becomes “one of the most im-
portant industries in our nation and
one of the most vital factors in our
country's prosperity.”

That was the statement of Mrs, R.
M. Kiefer, secretary-manager of the
National Association of Retail Grocers,
made October 4 in the chief address
before the members of the first gradu-
ating class of the College of Retailing
of the Independent Grocers Alliance.
The graduates are prospective retail
grocers who have taken the eight
weeks' training course in preparation
for their new work,

“Now the food industry is one of
the nation’s largest amd most basic in-
dustries. Even hefore the war, one
fourth or more of the nation's income
was expended on the food bill. One
third of our population is employed in
work stemming directly or indirectly
from some phase, from production
through distribution, of the food in-
dustry.

“And the size of the industry con-
linues to increase, To give you an
idea of .the size of this field, let me
quote some figures given me by the
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CARTON SEALER
MODEL A-3801-12

CHICAGO e TORONTO

210 RIVERSIDE AVE, NEWARK 4 N |
e BALTIMORE e ST. LOUIS
SAN FRANCISCO e ROCHESTER

Rureau of Labor Statistics just the
other day.

“They showed that in the prewar
year of 1939, when our national in-
come wis 70.8 billion dollars, the total
consumer expenditure for food was
181 billion dollars, But they also
showed that in 1944 our national in-
come had risen to 160.7 billion and
our national expenditure for food had
risen to 35 billion dollars.”

“And the food industry will not be
content to remain static in the peace-
time ahead of us. Experts are en-
gaged in constant research and experi-
mentation to improve foods, seeking
ways of growing finer fruits and prod-
uce and means of producing unusual
new items and better products of all
kinds, They are engaged in continu-
ing investigation to improve packag-
ing, transportation, and distribution
facilities.

“They work also to improve the
retail store’s physical setup evolving
new floor layouts, new equipment, new
michinery to aid in serving the con-
sumer, preserving food, and  saving
the retailer work, They look for new
husiness methods and ways in which
to improve the relationship of store
operators and personnel with the pub-
lic. They endeavor to find new ways
of utilizing familiar foods and of ab-
taining and conveying to the home-

maker the latest scientific knowledge
on nutrition, menu planning, and meal
preparation.”

Two fields in which expansion
should also take place in the retail
food field are: first, the one-third to
one-fourth of the American  people
who get along on a diet designated by
authoritics as below the basic nutri-
tional standard; and second, the hun-
dreds of thousands of war brides wha
are now beginning to set up their
homes,

What Do You Eat?

Families with annual incomes helow
$500 ordinarily consume ina year only
a little more than one thousand pounds
of foad per person. The type of foud
which they buy is relatively cheap.
However, families with incomes of
$5,000 and more per year buy about
a ton of foxl per person, Moreover,
the type of food which they purchase
is fully twice as expensive per pound
as that purchased by the lowest-income
groups.  High-income  families et
much more fruits, meats, dairy prod-
ucts and vegetables than do low-in-
come families. If, therefore, we can
have a general rise in family incomes,
we can be assured of expanding mar-
kets for food products — particularly
for foods that supply the minerals and
vitamins essential to good diet.

e oa
walare
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Stocks of Wheat
October 1, 1945

Wheat stored in all positions, on and
off farms, on Ocwober 1, 1945 totaled
about 1,044 million hushels, according
to information compiled by the Crop
Reporting Board. Included in these
wheat stocks were over 181 million
bushels in interior mills, elevators and
warchouses, over 539 million bushels
on farms, 131 million bushels at mer-
chant mills, all of which are estimates
of the Crop Reporting Board; over
170 million bushels were commercial
stocks at terminals as reported by the
Grain Branch of the Production and
Marketing Administration ; and 22 mil-
lion bushels were owned by Commodi-
ty Credit Corporations and stored in
their own bins or in transit. No
estimate is made of other wheat in
transit. Total stocks of wheat were
1,090 million bushels on October 1,

1944 and 1,115 million bushels ori Oc-
tober 1, 1943. Of these totali the
quantities off farms were 505 m.llion
bushels currently, 558 million bushels
on October 1, 1944, and 591 million
bushels on October 1, 1943,

Interior mills, elevators and ware-
liouses hold the smallest stocks for
this date since 1939, Current stocks
in this position are about 9 per cent
lower than a year ago, but are about
1 per cent larger than the 193543
average for October 1. Stocks in these
interior storages had been greatly re-
duced prior to July 1, in preparation
for handling the record 1945 produc-
tion,

One-fourth of the total area under
cultivation in the world is devoted ‘o

rowing wheat, and the annual harvest
1s approximately 140,000,000 tons,

UNITED STATES DEPARTMENT OF AGRICULTURE
BUREAU OF AGRICULTURAL ECONOMICS
STOCKS OF WHEAT, OCTOBER 1, 1945

In Interior Mills, Elevators,
and Warchouses, Oct. |

Average

1935-43 1944 1945

145
1,360 1,035 855
623

614
5212 4,667 3,
537 483
2R%) 1,500 1,34
24,386 27,950 25,400
962 5,850 7,350
6467 4500  5R13
22,100 29,200 24,610
119 76
50 400
400 259
7R 35 42

7 275 138
7 B4 165
335 119 62

1,336 1,504 «

915 995 518
14 86 42
k]| 29 Jo
30 47 21

6,878 12,300 7.604
7, 11,600 5,720
10,312 12,145 11,000
! 12402 11,940
219 170 174
3,406 3,130 3,520
R 100 49

249 115 125

9 1,300 1,330
23 230 170

Ua2504 36392 38105
. 11,500 12,500 13,507
5198 3217 2900

Thousand Bushels
m L]

. off Total?
Merchant  Farms On All
Mills Totalt Farms  Postions

Oct.l, Ot 1, Oct. 1, Oct. 1,
1945 1945 1945 1045

2,066 30 2,09
12,610 30,364 5019 35,383
. 589 B4 1,393

1,010 4,403 12,582 16,985
72,710 15,158 25,628 40,786
4,148 744 10,901 18,335

© 6020 16,160 6,612 22,772
1,707 4,944 15,456 20,400

186 B,782 1,291 10,073
9,515 26,564 14,461 41,023
3 7,697 1,660 9,357
12,124 41,726 9,744 51,47

h 27,68 111,732 139,419

187 8,03 35,576 41613
3725 18,171 38,865 57,036
19600 82753 92,312 175,070

1 169 352
4,854 2282 7136
1,106 1,403 4,530 5933

101 143 1,100 1,243

72 002 3142 4044

255 420 B60

124 . 186 1,157 1343
3,300 5,034 1,527 6,501
1,363 2,981 1,820 RO1

* 1 59 181

. 58 169 7

24 193 217

. 1,426 i 1426

6,066 25,208 22,000 47,208
9211 28,503 7,955 3,

490 14,656 40,775 55,431

2426 14,366 14,553 28919

1,351 2,670 4,021

2,057 590 17,946 23,536
768

195 110 430

2425 4,511 3952 RA463
170 2 552
3,720 45,902 16422 62,324
1,925 19,446 R 209 27,655
1,600 4,517 3611 ,
6,460 19,706 i 19,706

L5 179,159 198413 181,368

130,790 504,652 539,217 1,043,869

*Unallocated—to avoid disclosing individual operations,
Hneludes, in addition to stocks shown in Interior Mills, Elevators and Warehouses and

Merchant Mills, commercial stocks reported by Grain Dranch, P. M

A. at terminals and

those owned by Commodity Credit Corporation and stored in their own bins,

1Short-time average,
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Foods of the
West

Foods of the Western Hemisphere
—corn, tomatoes, and potatoes, in
particular—have been an  important
ong-range faclor in improving the
nutrition of the whole world and mak-
ing possible the increase of populztion,
Dr. W, C. Lowdermilk of the U, S,
Department of Agriculture pointud
out in a recent address. He warnca
though, that sustaining future populs-
tion and civilization itsclf depends
upon man's conservation of the world's
limited acreage of productive land.
In a discussion of population and nu-
trition he cited estimates of popula-
tion indicating that, in the last 50
years, the increase alone has been about
as great as the total population of 545
millions in the world in 1650, This
grew to 906 millions in 1800, to 1,608
millions in 1900, and to 2,171 millions
in 1940,

Dr. Lowdermilk, assistant chief of
the Soil Conservation Service, com-
mented on the importance of modern
medicine and of industrialization, but
observed “More than medicine is
needed to reduce death rates” He
continued :

“In ancient times populations in-
creased in those areas where food was
grown in large quantities after the
discovery of agriculture, as in Egvpt
and Mesopotamia and the Wei Valley
of China. And in more recent times
further increase in population of the
carth has followed two important dis-
coveries. First, the navigation of the
sea and development of cheap trans-
port, and second, the discovery of the
new lands of the New World and its
food plants, such as corn, potatoes, and
tomatoes.

“These are food plants that are
especially well suited to. . humid and
cool climates. They were spread
quickly through the Old World, and
supplemented the food plants of the
ancient world and have added new
sources of mineral elements in the
enlarged food supply. TFood drawn
from a wider area of different soils
normally supplies a greater variety of
minerals with better nutritional value,
The increase in population may be as-
cribed in large measure to decline in
death rates brought on by better nu-
trition in a great variety of foods and
minerals that make for better health
and vigor of people.”

Turkey cggs for cating may soon
join the familiar chicken eggs on the
market as a result of the development
of a small-sized turkey which is a
heavy layer and produces cpes
throughout most of the year,
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Profitable"'sProduction
That Counts!

Today more than ever be-
fore, labor and production costs
must be held down.

If you are not using PETERS
economical machines for pack-
PETERS

KN DO INING ::- G FEIn Mt S
CHINR et ghelti and Noudles at present,
ol 5 it will pay you to investigate
be mads adjustable. the many advantages which
they offer. Their high operat-
ing efficiency and low mainte-
nance costs will greatly reduce
your packaging costs and in-
crease your over-all prolit.

Send us a sample of each
size carfon you are now using
and let us show you how
PETERS machines can help
solve your packaging problem.

erator. al
made adjustable.

PETERS MACHINERY CO.

=Chicago, Il

4700 Ravenswood ‘Ave.

Waste Paper Salvage

Approximately 30,000,000 tons of waste paper were
salvaged in the {Juilc(l States between January, 1941, and
September, 1945, reports the Conservation and Salvage
Division of the War Production Board. This amount is
more than 90 times the total of the nation's waste paper
inventory on July 1, 1945, of 330,000 tons,

Waste paper collection during 1941 was conducted by
private industry, without emphasis on wide public partici-
ation until October, 1941, when the stockpile dropped to
,000 tons. The first waste paper salvage campaign
was instituted in the autumn of 1941 and the total collec-
tion for that year was 5,921,000 tons, or an average of
slightly less than 500,000 tons a month,

The Conservation and Salvage Divisions of WPB was
established in January, 1942, and promptly launched an in-
tensive waste paper salvage drive in the interest of the
war effort,

Twenty-one thousand’ local salvage committees func-
tioned during the war for the collection of waste paper
(as well as used tin cans, fats and rags) and largely
through their invaluable efforts the salvaging of waste
paper kept pace with consumption, which also was ap-
proximately 30,000,000 tons between January, 1941, and
the end of the war.

While WPB sponsorship of the waste paper salvage
campaign will cease officially on September 28 when the
Conservation and Salvage Division is dissolved, there is a
continuing need for waste paper in the reconversion task
as well as in supplying ncu's of our occupation forces
overseas and of fi’lt‘!‘:\tt‘d areas, Therefore 1t is expected
that commuinity organizations probably will continue sal-
vage drives. Macaroni-noodle manufacturers can be de-
pended upon to continue doing their part in salvaging
needed waste paper,
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CHAMPION
EQUIPMENT

DESIGNED TO MEET

This Flour Handling Unit saves time and labor by aulomabicaliy
sifting and blending the flour, alto saves operation and maintenan,c
coats, and of the cost of frequent veplacement of expensive dies

Always First with the Latest Equip-
ment for the economical production of
macaroni and noodle products, Cham-
pion plans to maintain this forward look-
ing policy in the development and im-
provement of machinery to meet the re-
quirements of your indusiry.

In addition to the Flour Outfit and
Blender, illustraled above, Champion
manufactures Mixers, Water Melers,
Weighing Hoppers, etc., all automatic
and economical in operation and de-
signed to lower your cosls.

Establish your priority for delivery dur-
ing this conversion period by ordering
your requirements NOW.

Qur Engineers will gladly assist with your
modernization plans. Involves no obligation
[ust tell us your requirements.

CHAMPION MACHINERY COMPANY

JOLIET ILLINOIS
Serving the Macaroni& Noodle Industry for over 50 Years
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The Wheat Flour Institute, well
known for the fine job it has been do-
ing through the years in promoting
the increased consumption of bread
and other wheat foods, has expanded

Mary Jane Albright

its activities by the formation of the
Durum Wheat Products Division last
September first 1o deal with products
made from durum wheat—macaroni,
spaghetti and noodles,

Miss Mary Jane Albright, a noted
home cconomist, is in charge of the
new division, and out .of the wealth
of interesting and informative facts
gathered to date, has issued the first
publication of the Durum Wheat
Products Division's official organ bear-
ing the name—Durum Wheat Notes.
Headquarters are at 309 W. Jackson
St., Chicago 6, Illinois.

This little bulletin will be a compan-
jon to “Institute ITdeas,” and will be
published monthly for free distribu-
tion to 14,000 home economics teach-

THE MACARONI ]OURNAL
Durum Wheat Notes

The Durum Millers’ Latest Contribution to the
Promotion of Macaroni Products

ers in high schools and colleges, 10
nutritionists, dietitians, home econo-
mists in business, home demonstration
agents, state workers in foods and
public wtility people. Durum 1Wheat
Nates is but one of the phases of the
program being prepared by Durum
Wheat Products Institute to bring
about a greater appreciation of maca-
roni products by food folks and con-
sumers.

The first issue contains light and gay
copy relating to, recipes for macarom,
spaghetti, and noodles, a menu with
recipes and information on durum
wheat which is both interesting and
valuable. The Durum Wheat Products
Division of the Wheat Flour Institute
is sponsored by all of the durum mill-
ing firas who are vitally concerned in
the present and future welfare of the
processors of durum wheat macaroni-
noodle products. An excellent start
has been made towards the attain-
ment of its objective.

Rice Co-operatives Plan
Postwar Trade

Rice co-operatives are aclive in Ar-
kansas, Louisiana, Texas and Califor-
nia. In a report on prospects for agri-
cultural co-operatives in the postwar
p riod, an inter-bureau committee of
the U. S. Department of Agriculture
says there are 25 of these organiza-
tions, including 14 locals operating in
the Gulf Coast area and 8 co-operatives
engaged in rice drying and bulk stor-
age in the four principal rice-produc-
ing States. It is estimated, the report
says, that the combine-dryer storage
operations permit 60 per cent reduc-
tions in labor cosls.

“Co-operatives are prime movers in
programs designed not only to reduce
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costs of production and marketing, but
also to improve the product. Thus
they are able to contribute materially
in meeting a difficult situat'on ahead—
the loss of much of the war-stimulated
demand. The co-oneratives are giving
increased attention to possible changes
in milling operations by which rice
may retain, until it reaches the con-
sumer, the maximum of vitamins and
minerals present in rough rice,” says
the repaort.

Doubling Civilian
Goods

With the road back to full civilian
praduction, appreciably smoothed by
months of hard preliminary work by
WPR and other government procure-
ment agencies, industry is now ready
to meet the long pent-up demand for
civilian goods by doubling its produc-
tion records of 1939, according to
Chairman J. A, Krug in his second re-
port on the “Progress of Reconver-
sion,”

Actual August, 1945, civilian pro-
duction of these selected and product
industries was up to 51 per cent of the
average month base period of 1939;
September production is estimated to
be 60 per cent; the forecast for De-
cember, 1945, is for 153 per cent;
and for June, 1M5, it is expected to
be 238 per cent of the 1939 base
figure.

In making his report public, Chair-
man Krug emphasized that the figures
he gave represented what the indus-
try felt it should be able to do between
now and the end of the first hall of
1946. He pointed out that their op-
timistic forecasts must be studied in
the light of many possible complica-
tions such as are involved in the pres-
ent wage and price problems which
might retard the accomplishments of
the production levels indicated. The
report, he said, should be viewed as
an indication of what industry expects
to do assuming the wage and price
problems are promptly solved,

Makers of

TRADE MARK

HOLDING FIRST PLACE

MM-DRHI Macaroni Dies have held first place in the field for over 39 years. The leading macaronl plants of the world
today are using Maldari Insuperable Dies,

' It will pay you o use Maldari Dies In your business. A betler, ther, finished duct will help to increase your
sales.
DONATO MALDARI
SUCCESSOR TO

Macaroni Dies

F. MALDARI & BROS., INC.
178-180 Grand Street
New York City

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

Gl gt deirint ni cnsen abp B it
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PHESAN So. 122 tdpecial)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaronm Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleuners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
N. Y. Office and Shop  New York City

140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled st Rusb Oity, Minn
8] AMBER MILLING DIV'N.
of LUGTA.

140 Lbs. Net

O NO. 1 SEMOLINA
Milled st Rush Cily, Mias,
AMBER MILLING DIV'N.
of RU.GTA

120 Lba. Net

@ Fancy Durum Patent
Milled st Rush City, Minn.
AMBER MILLING DIV'N.

m of LU.GT A

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIAT!NOMN

Rush Cily, Minn.

Olfices:
1823 University Ave., St Paul, Minn,

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

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




32

The MACARONI JOURNAL

Successor to the Old Journal—Founded by Fred
Decker of Cleveland, Oblo, in IW!

Trade Mark Registered U, 5. Patent Office
¥ Fourded in 1903
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Published Monthly by the National Macarom
Manufacturers Association as its Official Organ
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Trademarks
Renewed

"Apollon"

The trademark "Apollon” for Du-
rum Wheat Flour first registered by
Washburn Crosby Company on Janu-
ary 12, 1926, will be renewed as of
January 12, 1946, to General Mills
Inc., Minneapolis, Minn., a corpora-
tion of Delaware. The mark consists
of the trade name and drawing. The
renewel number is 207,952, announced
October 23, 1945,

Serve "Non-

Glorified” Hash

The Saturday Evening Post edi-
torial page aims its appeal at appetites
instead of intellects m an editorial in
the October 27th  issue captioned,
“Hash Must Rise to Its True Glory,
Not Sulk Under a Coddled Egg.”

Gist of the editorial is that it is
high time for restaurants, dining cars
and hash houses in general to quit
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garnishing hash with eggs, pineaprie
and parsley and what have you, and
get back to serving plain, crispzd hash
the good old way. The editorial says
in part:

“Corned-beef hash has enjoyed a
long and honorable history in this
country and, at the risk of assuming
moral leadership and all the inconve-
nitnce that this entails, we suggest
that in the purifying process of recon-
version it be strimm[ of some of the
accessories with which it has been
bedizened in recent vears. Partisans
may cry, “Shame! Shamel” but it
strikes us that serving the hash with
a poached egg slapped atop it be-
travs ignorance of clementary physics
and rococo taste in the cooking galley.
A poached cgg exudes hot moisture,
and moisture of any kind is the enemy
of crispness. Only a disciple of Salva-
dor Dali could possibly approve the
cggg, and the same goces }ur parsley
and for the irrelevant piece of canned
pineapple  which  some  otherwise
respectable establishments use to em-
bellish hash.

“Let's give our corned-beef hash a
chance. It has lovely merits all its
own, and, if permitted to express it-
self, can be a blessing to the table, In
its present debased state it is a minor
curse."”

Spaghetti Sauce
Production

According to figures released by
the Bureau of Census, U, S, Depart-
ment of Commerce, the 1944 produc-
tion of spaghetti sauce totaled 977,000
cases. A case consists of 24 No, 2
cans or approximately 36 pounds in a
case, making the spaghetti sauce pro-
duction in 1944 over 35,000,000
pounds,

For the first seven months of 1'M5,
the figures which include all kindy of
sauces, show a production of 1,243,700
cases,

1945 Durum of
Higher Quuality

According to information released
by the Minneapolis office of the Pro-
duction and Markeling Division of the
U. S. Department of Agriculture, the
quality of the 1945 durum wheat crop
is much superior to that of 1944,
Figures compiled by this government
agency show that 89 per cent of the
September receipts graded No, 2 or
better. Last year only 51 per cent
made that grade. The ten-year aver-
age (1934-44) was 67 per cenl.

That the entire crop this year is
relatively high is shown by the fact that
only 4 per cent of the wheat so far
marketed graded lower than No, 3,
compared with 38 per cent last year

and a ten-year average of 18 per cent,
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Jacohs Cereal

Products Laboratories
INC.

156 Chambors Street
Now York 7, N. Y.

Benjamin R. Jacobs
Direclor

Consulting and Analytical
chemists, specializing in all mat-
ters involving the examinalion
Lroduction and labeling o]
Atacaroni, Noodle ond  Egg
Producis,

Vilamins and Minerals Enrichment
Assays.
Soy Flour Analysis and Identification.
Boﬁd-nl and Insect Inlestation Investiga-
ons.

Macaroni and Noodle Plant Inspections,

GIVE USATRIAL

NaTIONAL CARTON CO.

JOLIET.ILLINOIS.

WANTED TO BUY: R 13!.Inch Hydraulic
Press. Give price, Send picture, Box
22, MACARONI JOURNAL, Braidwood, [l

FOR SALE: Consolidated Noodle Culling
machine, No. B-20, with 3 noodle dles,
fine, medium and wide, and 2 Bullerfly
dies. Box 23, MACARONI JOURNAL.
Braidwood. Ill.

This crop condition insures macaroni
manufacturers a more uniformly high
quality of semolina,

Plenty of
Spuds

Macaroni-noodle manufacturers can
expect the usual competition from
potatoes «uring the next winter and
spring.

Potatoes in plenty are in prospect
this winter. The second largest crop
of potatoes on record, according to a
late estimate by the U, S, Department
of Agriculture, is moving to market,
The indications are for a yiel! of 433
million bushels, says the Production
and Marketing Administration. This
is 15 per cent more than the average
for the last 10 years,

For consumers, the Department is
recommending liberal use of potatoes,
as good food that will be on sale at
reasonable prices during (ne winter
and early spring.
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Don’t Put on a Belt
In This Way

This sketch shows a method some-
times advocated for putting on a belt
“safely.” The method may be safe
for the operators doing the work but
it is not a safe method for the belt.

By tying the belt in place, as shown,
and then pulling the belt on by power
or sheer foree, it is obvious that the
belt may become permanently stretch-
ed at or near the tied spot, and for-
ever thereafter the belt will not run
straight. After a belt is once stretched
beyond its elastic limit it will not
“unstretch.”

A better way, although, it may be
a bit harder, is 10 make the near edge
of the belt “catch” in the common
manner, and then run the belt onto the
pulley gradually, Still better, and if
possible, reduce the distance between
shaft centers while putting the belt
on and then, after the belt is in place,
bring the center distance back to nor-
mal. Don’t try to put the belt on
“all at once” in the manner as pictured
here.

The Problem of
Repair Paris

FFrom whom should the owner of a
machine obtain repair parts?

Naturally, most of us say, “From
the manufacturer of the machine it-
self.” We reason that the parts made
by the manufacturer can be depended
upon to fit properly and wear as well
as the original. The owner can then
 rest assured that the machine will per-
form the same as when the parts were
new, all other things being equal,

It is sometimes suggested that at
the time of purchase of a machine
one should lay in a sufficient supply
of extras so as to be prepared in the
event of an emergency. An objection
to this is that such a suggestion might
have a tendency to shake the faith of

the purchaser in the durability of the
m:u.'llim:.

The owner of a machine is some-
times in immediate need of a simple
repair part. It looks so very simple
that he says 1o himself "1 can mak
that myself in an hour amd save ten
dollars"—or some such thing. Or, he
hires a neighboring Jack-of-all-trades-
mechanic to make one for him at a
“low figure.,” Right there is where se-
rious mistakes are made. The chanees
are that the part won't fit properly.
As a result the machine gives less of-
ficient service, its usefulness is im-
paired, and the reputation of the manu-
facturer may be injured.

Consider a part that is as simple as
a brass bushing appears to be, Many
mechanics think they can make bush-
ings that are equal 1o those made by
the manufacturer, but the truth is that
they cannot.  The manufacture  of
finished bronze bearings and bushings
is @ job for the specialized manufac-
turer. Many years of experience, and
much skill, are required to make them
right. The same is true, of many other
machine parts made of special alloys,
It is safe to say that 99 times in 100,
in this day of special metals, the home-
made product is made of the wrong
material. - The manufacturer has ex-
pended his money and much thought in
perfecting the machine. He has gone
through that trying period common to
most  manufacturers  when  placing
something new on the market.

One can have but | ttle sympathy for
the manufacturer who loses patronage
because he refuses to sell repair parts
for his machine onlv to those who
bought of him direct, as some do, Tt
seems that he hopes by this means to
get rid of old machines mure quickly
and expeets to have a larger field for
new machines.,

Some merchants cater to every whim
of their customers. By so doing they
have built up immense and profitable
businesses, While there is a difference
between merchandising and manufac-
turing the outcome is much the samwe
nevertheless.  Manufacturers  shoulil
pursue that same policy,

We Are Committing a Crime,
Today, If We Waste Fuel

A story went the rounds a few years
ago about a farmer who was leaning
against a fence, chewing a straw. A
farm journal subscription solicitor ap-
proached him and said, “Wouldun't you
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like to subseribe for this publication,
Farm Efficieney'? 1t will teach you
how to make more money and do a
better jub of farming."”

“Naw," drawled the farmer, “I
ain't doin' near as good as 1 know how
to do now."

In other words, the farmer was Tazy,
and he just wasn't interested in doing
a better farming job. The same is
true to a large extent in the burning
of fuel in our power plants, indus-
tries, and homes. We know HOW to
do better but doing better requires ef-
fort and as long as we don’t pay the
bills ourselves we are inclined to let
things slide, Or, we follow the line of
least resistance. Lvery possible effort
should be made 1o save fuel and do
those other things that the government
is asking us to do, to the best of our
ability.

How to Keep a Wood Screw
From Coming Out

It is not uncommon for serews in
wood o gradually work loose and
come out, particularly if the joined
picces of wood are subject to constam
strain and vibration,

(BEND powmn

Ly

There are a number of remedies or
preventives, but the best one in the
experience of this writer is 1o take
a cold chisel and bend down an edge
of the heads as indicated in the ac-
companying rough sketch. The bemt
down portion will then serve as i
brake or lock on the serew making it
difficult to remove it even with a serew
driver. It can be removed only by
hreaking some of the retarding wood
fibers.

Obviously, there is a point for mak
ing the bend at which the resistanee
to turning of the screw is greatest
where the  bent portion must move
“against” the grain of the woml and
not “with® the grain, Give the matter
a little serious thought and yvou will
quickly comprehend  the importance
of this additional Tittle point.
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Resolution on Yluten s ddded
Ingredient

Adopted at New York Meeting
October 12, 1945

The following resolution was adopted at a special ineet-
ing of the National Macaroni Manufacturers Association
held in the Hotel Pennsylvania, New York City, October
12, 1945, for the purpose of taking action on a Notice of
Hearing issued by the Federal Security Agency (Food
and Drugs Administration) to amend Definitions and
Standards of Identity for Alimentary Pastes and to estab-
lish a Definitions and Standards of Identity for Macaroni
products,

Whereas, the Federal Security Agency has before it a
proposal as follows:

(1) to amend the list of normal ingredients by adding
gluten derived from wheat to the list of farinaccous in-
gredients,  This amendment by including ground gluten
would permit the use of gluten flour, which according to
our information is usually made and sold by mixers who
buy flour and gluten and mix them, as well as the use of
ground gluten without any label declaration of the added
gluten,

(2) that ground gluten be added to the list of optional
ingredients of macaroni products, and that if this is done
that a label declaration of the percentage of gluten present
be required when ground gluten is used in such quantity

as to make the gluten content of the finished product 20
per cent or more,

Be It Resowven, that the Association is not in favor of
the above proposal but has the following proposal:

(1) to amend the Definitions and Standards of Iden-
tity of cach of the macaroni and noodle products specified
in the announcement permitting gluten or gluten flour to
be added as an optional ingredient without declaration on
the label in such amount that the finished alimentary paste
shall contain not more than 13 per cent of glulen on a
moisture-free basis and that this shall be added only for
the purpose of increasing the cohesive or binding qualities
of the product in order to reduce losses in yield, checking
and breaking during the processing and packaging of the
product.

(2) that gluten macaroni products be made of gluten or
gluten flour as defined under the Standards of Tdentity
for gluten flour and that the finished alimentary paste
shall contain the same amount of gluten on a moisture-free
basis as is contained in gluten flour as defined.

NaTioNaL MacaroNT MANUFACTURERS ASSOCIATION
C. W. Wourk, President
M. J. Doxnna, “ceretary-Treasurer
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Semolina
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EbucATE OUR OWN PAGE First—
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. .
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. .
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HARMONIZE . .
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B ASSURES SPEEDY .S'ERV/CE— |
g ...on uniform, high quality Durum Products

Order Robin Hood Semolina from experienced Durum Millers

INTERNATIONAL MILLING COMPANY,

Baldwinsville, New York
Flour Mills at Buffdlo, Davenport, Delroil, Greenville, New Prague, Ponca Cily, Sioux City and Wabasha
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Half a century ago, no durum wheat was grown in this
country. Semolina had to be imported. No wonder the
American industry wasn't getting anywhere!

The outlook brightened in the early 1900%, when North
Dakota farmers started growing durum. The trouble was,
American millers had neither equipment nor experience for
producing fine semolina,

Then came some typical Pillsbury pioneering. John S,
Pillsbury (then a younz man, now chairman of the board
of Pillsbury Mills, Inc.) went to France and Italy to study

PILLSBURY MILLS, Inc. . . .

“What this country needs is More Macaronil”

PILLSBURY'S DURUM PRODUCTS

.
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semolina-milling machinery and methods. On his return,
he and one of Pillsbury's head millers set to work planning
and experimenting.  Early disappointments only spurred
them to work harder. Within a year they were producing
semolina as fine as Europe could make—and the way was
open for a tremendous expansion of the American maca-
roni industry,

From that day to this, Pillsbury has devoted its knowl-
cdge and skill to producing semolina and durum flour
from which American manufacturers could make the
world's finest macaroni products,

General Offices: Minneapolis, Minnesota




