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é (Histmas af Home -
. Millions of our brave young men and women

have come home from the batllefields of the world
to enjoy this Christmas Season with happy families

Thank God the war is over, and many oth=rs, too,
are on their way home. They come alter co.aplet-
ing chores that were neither easy nor pleasant . . .
many ill, wounded or handicapped, but happy once [
more to enjoy the American Way of Life, E

B
3
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and loving friends.‘ %
3
N

May Christmas to them be as Joyous as they %
have long dreamed it would be . . . a memorable %
1945 Christmas . . . CHRISTMAS AT HOMEI N
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HOW TO MAKE

- KNOW-SHOPPERS sax

%’/

Your average smart young housewife can't be
fooled. She knows her Vitamin A-B-C'sl Knows
her proteins, fats, carbohydrates—just about all her
own family needs ... And she looks for her answers
in the packaging she sees at the stores which she
prefers for quick, easy shopping.

Do your packages comply with these wise,
aesthetic and heclth-promoting demands? Why
not call in a Rossoli Packaging Consultant for an
analysis of your puckage modernization needs?
Learn in detail about our self-selling labels and
packages—designed to please today’s highly food-
conscious shoppers. We are staifed and equipped
in every way to spotlight your product to sell itself
right from the shelf . . . against your stiffest com-
petitionl

ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J.

BOSTON 9, Mass.: 200 Milk Street « ROCHESTER 4, N. ¥Y.: 183 Main Street, East
JACKSONYILLE 2, Fla.1 1106 Barnett National Bank Building « CHICAGO 11, lil.: 520 North Michigan Avenue
ROSSOTTI WEST COAST LITHOGRAPHING CORP,, 255 California 51., San Francisco 11, Cal.

Increased Hurom Wheat
Acreage Imperative

President C. W. Wolle of the National Macaroni
Manufacturers Association Urges Industry-
Millers-tarmers-Government Co-operation
to Assure Adequate Semolinr~

Supply for 1946

Calnn upon the lour agencies most directly con-
cerned, the macaroni manulacturers, the semolina
millers, the Department ol Agriculture and the larmers
of tte Northwest stales lo act immediately to mzet tke
neids ol the industry for which he speaks, President
C. W. Wolle of the National Macaroni Manulacturers
Aisociation suggests an immediate, united move to
b+ag aboult the increased planting of durum wheat in
a-ens most adapted to its growth

He has scheduled the matter as the most important
bsiness ol the planned Winter Meeting of the Asso-
ciation, but has already putl the machinery in moftion
in a letter to durum millers and ollicials of the United
States Department of Agriculture asking that they co-
operate in an agreed plan to enlarge the acreage
planted to durum wheat and thus insure the semolina
to supply the industry requirements in 1946. It is a
timely move that should have the support ol all who
are inlerested in the wellare of the Industry. His letter
in part, reads:

"“The macaroni and noodle industry has made no
headway this [all in building stocks ol macaroni, spa-
ghetti and egg noodles in ike hands of retailers, job-
bers or chain stores. No doubt the durum millers
sense the same thing by the ¢=mand for semolina and
durum flour.

“The question generallv in everyone's mind was
whether the deinond for vur products would drop off
with the end ol the war and the end of rationing. The
canceling ol gurernment contiacts sixty days ago has
freed mare production for the civilian market. How-
ever, this produclion has Feen absorbed by an increase
in demand {rom civilian outlets, which leads us to be-
lieve that returning velerans are aiding in the in
creased consumption ol macaroni-noodle preducts al
home.

“"One ol our manulaclurers expresses the situation
‘It is my opinion that the huge consumer sampling pro-
gram which took place during our acute food shorlage,

President C, W, Wolle

plus—and very much plus—the low cost ol our prod
ucts (during a period of increased living couls), will
keep demand jam-up in the loreseeable future, and that
these same factors will work lor greater than prewar
demand for the next decade | say decade lor the ad
ditienal reason that all estimates point to a substantial
increase in population during this period and beyond

“I have in my possession,” continues President
Wolle, “leiters wrillen me during the last thirty days
by manufacturers along the Atlantic seaboard, the
midwest and the Pacilic Coast, all urging me to bring
to the attention of the millers, the farmers and oflizials
ol the Department of Agriculture, the necessity of n
creasing the acreage of durum wheat planted in the
spring ol 1946, to the point where there is assured
a crop of absolutely no less than 40,000,000 bushels of
durum wheat

“It 15 lelt that this production will provide the least
amount of carry-over that will be a sale margin lor
the continued use of dur in wheat products by our in
dustry

“Macaroni and nood'!e manulacturers have alway:
been desirous of ma'ng top quality products and
they have considered durum wheat products as being
the most desirable raw matenal It can be said most
affirniatively that cur industry leels that it is necessary
to have suificiert durum wheat lo provide the raw
material lor ou: industry to hold the gains 1t has mads
in having consumers increase their purchases of our
products

“There 15 no substitute lor semolina and we want
no subslitute!

'Tk2 point has been made by another manufacture

that since our industry is largely concentrating on i
ing macaroni products lrom semolina exclusively ana
not using durum clears. more durum wheat 1 required
to supply our indusiy with raw matenals  Among

us all, we hope that samething can be done now about
the visible shent suprly of durum wheat
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Through the years—
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A symbol of excellence and

highest quality in semolina

MINNEAPOLIS MILLING COMPANY

MINNEAPOLIS, MINNESOTA
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gnausf’z\fs Winter Conterence

The Macaroni-Noodle Industry has heen officially ad-
vised by the Office of the Secretary of the National Maca-
roni Manufacturers Association that the 1946 Winter
Conference of the Industry will be held at the Seaview
Country Club, Absecon, New Jersey, Monday, February 4.

The survey recently conducted  through that office
shows a positive demand on the part of the leaders of
the industry for a get-together to consider the many vex-
ing problems that confront business as a result of the
ending of warfare and the planning for peaceful operi-
tions,

Some of the firms to whom the questionnaire was sem
paid no heed to it.  That was not unexpected, hut among
those that regularly or quite regularly send representa-
tives to national and sectional meetings and are depended
upon to set up Industry policies in any emergency, the
vole was practically unanimous in favor of a postwer
meeting,

Several attempts were made soon after “V-] Day™ 1w
gather the interested manufacturers and allieds into a
national conference to discuss the many current prob-
lems affecting business,  For varying, but good reasons,
it was impossible to choose cither a suitable date or the
right place convenient to a reasonable majority.  With
the implicit demand as reflected by the survey, the Na-
tional Association is committed to the holding of a Winter
Meeting,

For many years it has been an aceepted practice by the
Industry to hold a winter meeting of the Board of Di-
rectors of the National Association and a general meeting
of the entire industry the following day—and both in
connection with the annual convention of the Canners’
Association or the Grocery Trade Conference, usually
held in Chicago the latter part of Januwary,

This winter the management of the nation's leading
canners and distributive trades found it impossible to get
suitable hotel accommodations in its usual convention city,
so it was decided that the 1946 Grocery Trade Confer-
ence would be held at Atlantie City, New Jersey, starting
the week of February 4, 1946, 1t will continue through-
out most of the week, with a very elaborate exhibition
of the latest machines and cquipment for food packaging
and distribution.

Most of the city’s largest available hotels were immedi
ately taken over by the several associations that combine
to stage the Grocery Trade Conference with the result
that hotel accommodations will be at a premium that week.
Several of the city's largest hotels are still occupicd by
the Army and Navy and will not be available next Feb-
ruary for civilian use.  Even some of the smaller hotels
are booked solidly.  To get a hotel room in Atlantic City
that week, one must have his reservation request approved
by the convention committee and in most cases agree o
pay room rental for at least four days, ;

Yecanse of the usual presence of so miany of the promi-
nent macaroni-noodle manufacturers in one place at the
siame time, it has always heen quite logical 1o provide them
an opportunity to meet and discuss their own prablems
at least one day during the Grocery Trade Conferenee,
However, the hotel sitwation made it almost impossible 1o
pet sleeping rooms, though arrangements might have been
made for meals and mecting romns,

Since the National Associ
ing o winter meeting convenient o the Grocery Trad
Conference, President C, W, Waolfe of the Assocition
suggested a practical alternative. “Why not meet in one
of the many fine scaside hotels convenient 10 Atlantic
City 2 Acting on that suggestion the Association Seere

tion i~ committed 1o stag

tary has arranged for suitable accommaodation for aur
mecting and guests at the Seaview County Club, Abseeon.
New Jersey, Monday, February <.

This is an ddeal spot within cach reach of Atlantie City,
five miles away, with convenient bus and caly service
It s noted for its fine food amd quiet surroundings
Macaroni-Noodle mamuiacturers and their friends can
confer there inan atmosphere of their own making, aml
stll be able o take in such convention features of the
Canners Convention as interest them,

Macaroni-Noodle manufacturers and allieds, whether
members of the National Association or not, are mvited
to attend this Winter Conference of the Industry  the
only requisite being that they e concerned in united ac
tion to solve problems commaon to the trade. 10 s not 1o
carly to make definite plans to atend the Tnduostey’s Win
ter meeting at the Seaview Country Club, Absceon, New
Jersey, om February 4, 1940,
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Four major tasks of postwar ad-
vertising were outlined recently to the
sales exceutives club by Clarence
Francis, Chairman of the Board of
I Foods Corporation. He ad-
ssedl the final session of the Clul's
first national marketing forum in the
Grand Ballroom of the Waldor{-As-
toria,

The future of America'’s mass pro-
duction cconomy may  well depend
upon postwiar advertising, Mr, Francis
told the Club, He pointed out that
those countries which permit free com-
petitive advertising have the highest
standards of living, “Only if adver-
tising does its job," Mr, Francis de-
clared, “can we achieve the $140,000,-
000,000 (billion) cconomy we are
striving for.” :

Conceding that the competition of
the future will be “a competition be-
tween different economic ideas,” he
said: “No system is ever overthrown
by words. The American system of
free competitive enterprise is safe so
long as it continues to deliver the goods
to the American people.’

“Strong advertising support is nec-
essary il salesmen are to carry out
their four major tasks of the postwar
years, the four tasks heing as follows:

“1. The first task of postwar selling,
backed by postwar advertising, is to
rebuild markets.

“Prewar patterns  of  distribution
were broken by shortages, by war
needs, by the requirements of conserv-
ing transportation,

“Manpower  shortages  interrupted
many of the services which we had
been able to offer.  The threads of
personal contact, the established chan-
nels of communication  were often
broken, Service suffered; but it suf-
fered in a good cause—the cause of
victory, a cause which the American
people understood and easily forgave,

“Now these channels of distribution
must be rebuilt.

“In the war years, some products
went off the market altogether. 1n the
food industry, for example, tapioca
and coconut were unobtainable,  Sugar
shortages curtailed the manufacture of
other products such as Jello or cur-
tailed the housewife's use of such
products as Certo or cakeflower,  De-
mands for some products must be cre-
ated anew,

“Channels can be rebuilt, demands
recreated, only by knowledge.  That
knowledge must come from  skilled
salesmen who understand the problems
of the manufacturer on the one hand

and of the wholesale and retail mar-
kets on the other. For greatest effee-
tiveness salesmen must be supported at
every step by advertising—advertising
which  informs—advertising  which
sells,

“The public must know and under-
stand our products. The trade must
know the quality and character and
integrity of our praducts.  Doth must
understand how best o use the sery-
ice industry has to offer,

“2. The sccond task of posticar sell-
i and advertising is to introduce and
establish new products.

“To make that contribution, we in
General Foods are working  hard.
New products, new plans, new mar-
kets: all these should increase employ-
ment,  Our laborories are testing
new products continuously.  New
mixes,  New soups.  Pre-cooked and
frozen meals for the liberation of the
housewife.  These are only a few of
our new enterprises.

“In every other American industry
this same pioneering is taking place.
Industry is searching for new frontiers
within the framework of our cconomy:.

“3. The third task of postwar ad-
vertising and sclling is to lift public
demand for goods 1o new levels.

“Our machinery of distribution must
lift consumption. A satisfactory post-
war cconomy, CED tells us, should
require a national income of $140,000,-
000,000. That will be worth creating.
Tt will mean a well-fed, well-clothed,
}\'ull-hmlf-u:l. and well-informed Amer-
ica.

“4. The fourth task of advertising
and selling is to produce an under-
standing of the cAmerican ccoromy
and howw it z0orks.

“Perhaps the greatest single differ-
ence between America and any other
nation in the world is our ability 1o
promote and distribute new products
and new ideas. We have created
dissatisfaction and discontent with the
old. We have created desire for the
new,

“There are some countries of the
world where the new is nut welcome,
To say that a thing is ‘new’ damns
it with the consumer.  As one harassed
American advertiser wrote from one
such country, “To sell anything we have
to convince the public that our prod-
ucts were founded “fifty years ago.""’

“In America advertising and selling
have broken that bottlencck on the
road to progress. Invention and in-
genuity have gone forward with a
speed never cqualled under any other
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Stronger Postwar Advertising Program Urged

kind of cconomic system the world
has ever seen.

“By creating mass selling we have
made mass production possible,

“Look at the world around vou.
Examine the standards of living of
those nations where advertising is a
free and accepted institution—America
and countries of western  Furope,
Then look to the standards of living
of the nations where advertising has
not been free to create that divine dis-
content,

“You will agree I am sure that there
seems to be a direct relation between
advertising and the standard of living.

“Examine the same problem from
another angle.
exccutives accept the same sales budget
without advertising support as you ac-
cept with it, Of course yvou would not.
And as the sales—the distribution of
goods—dropped, there would come a
steady, inescapable drop in jobs and
income—a decline in what we call the
American standard of living.

“It is time to end the spirit of carp-
ing criticism, the griping and sniping
and rumor, Statesmen, businessmen,
Americans must build for the future,
All must face and solve the problems
people want solved.”

Donald Barr to Join
Young & Rubicam, Inc.

Appointment of Donald Barr, vice
president of Birds LEye-Snider, Inc.,
in charge of marketing, to an executive
post with Young & Rubicam, Inc., ad-
vertising agency, was announced today
by Sigurd S. Larmon, president. Mr.
Barr will join Young & Rubicam on
January 4 and will be gned to the
Hollywood office of the agency.

Mr. Barr has been with the Birds
Eye division of General Foods Cor-
poration since his appointment as ad-
vertising manager in January 1934,
during which period he contributed
greatly to the national growth of Birds
Lye Frosted Foods, He later became
production manager of the company
and was appointed viee president in
charge of marketing'in 1943,

Prior to joining Birds Lye, Mr.
Barr served for two and one-half
years as a food consultant to the Rus-
sian: Government which was followed
by a year in a similar capacity with
Nritish Canners, Ltd. e entered the
canning business as a young man in
his father's canning factory in Min-
nesota, He is a graduate of the Uni-
versity of \Wisconsin,

Would you as sales'

R .
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Urge Immediate Return of
Package [(uestionnaire

Information Need for Indusiry’s Protection
and Promotion

Macaroni-Noodle manufacturers
who have not yet completed and re-
turned the questionnaire sent them re-
cently by the industry committee seek-
ing to compile information on mac-
aroni-spaghetti-egg noodle packages for
submittal to the government in support
of its plea for a wider tolerance of
fill are ured to do so immediately.

Charles C. Rossotti, vice president
of Rossotti Lithographing Company,
working with Director of Rescarch, I
& R. Jacobs, in planning and distribut-
ing the questionnaire approved by the
package committee, feels that some
have neglected to appreciate the im-
port and the purpose of this survey,
As the matter concerns all who scll
their products in packages, be they of
4, 6, 8, or 12 ounces, 1 pound, 5 or
10 pounds, the wider the source of
information, the more effective will be
its influence on the action to be taken
by the Government,

Commenting on_ the questionnaire
and the need for its submittal by all
affected manufacturers, I3, R. Jacobs,
Director of Research of the National
Macaroni Manufacturers Association,
says that the spirited co-operation of
an industry ally like Mr. Rossotti,
whose interests though indirect are
most sincere, is commendable, and that
no manufacturer is too small not to
be interested in the objective of 17
survey,

“The information that vou call for
in your questionnaire will undoubtedly
be, very useful to you as a supyier of
coptainers, but also to the Toe . and
[irugs administration in advising them
concerning the quantity of our prod-
ucts thai are packaged.in the various
sizes and the quantity sold in bulk,

"I believe that the information con-
cerning the variations in sizes of pack-
ages for the same weight of products
would be very helpful in determining
what tolerance of slack-fill the In-
dustry should have in the various types
of products,

“This information could be obtained
simply by requesting the Tndustry to
supply the dimensions of containers of
five pounds or less of products that
constitute 80 per cent or 90 per cent
of their total packaged output. The
data obtained could be compared for
the range of volume as related 1o
weight and in that way we could
determine what the normal tolerance is
and what we should be justified in ask-
ing for."”

Since rumor has it that Government

Charles C. Rossolli

and State officials are contemplating
action against manufacturers and dis-
tributors whose packages are allegedly
slack-filled, it would seem pertinent to
supply the committee with the data re-
quested i order that it may present
the industry’s position in the matter
before drastic action is taken,
Manufacturers who have not as yet
answered the questionnaire sent them
two months ago and have lost their

December, 1945

copy, may write to Mr. Rossouti for
another copy. Just address him in
care of his firm. Rossotti Lithograph-
ing Company, North Dergen, N. J.
“We in our organization,” says Mr.
Rossotti, “are also trying to person-
alize our survey as much as possible
by having our sales representatives fol-
low up the replies by personal calls on
individual manufacturers in the terri-
tories covered by our men, However,
many manufacturers have overlooked
the significance of the facts sought and
the purpose for which they are heing
gathered, and failed to send in their
answers.  Hope that this reminder will
obtain for tne committee increased
support through increased return of
answered questionnaires.  The commit-
tee is one represeniing the entire in-
dustry, doing an industry job, and secks
the co-operation of ali the leading man-
ufacturing firms, irrespective of mem-
bership or lack of membership in any
organization, national or sectional.”

USDA October Food
Sales Total $1,323,348

The U. 5. Department of Agricul-
ture has reported sales of Government-
owned food during October amounting
to $1,323,348—a decrease of $828,620
from the September sales total of $2,-
151974, October sales brought to
$40,202,689 the total amount sold since
May 1, 1944,

Declared surplus property sales to-
taled $96,186 during the month, as
compared with $1,026,763 in Septem-
ber, Making up the balance were US-
DA-owned  commadities,  including
items released in regular stock-turn-
over operations and inventory reduc-
tions, as v. | as those purchased orig-
inally in price-support operations,

Processors of macaroni and
noodle products whose maximum
prices are at levels below costs of
production may apply for indi-
vidual price adjustments under
conditions announced December
4, 1945, by the Office of Price
Administration,

This action, eftective December
8, 1945, is intended to help main-
tain production of these items at
the lowest possible prices to con-
sumers, OPA said, and is similar
to “low end" adjustment provi-
sions already provided for a num-
ber of other commaodities,

Since some processors' ceilings
do not return production costs,
loss of their output would make it
necessary for consumers to buy
similar ..oducts remaining on the

Relief for “Below Cost” Producers

market at  prices  considerably
higher than the increased prices
permitting “low end"” processors
to remain in business.

Under this action no proces-
sor's ceilings will be increased to
a point above the median price at
which sales of macaroni and
noadle  products are made by
other processors in the general
processing arca.

The amounts of adjustment
that will be granted depend upon
the individual prueessor's current
operating position.

(Amendment 1 to Supplement
1 to Food Products Regulation
I—Maearoni Products and
Noodle Products—efTective De-
cember 8, 1945.)

December, 1945 THE MACARONT JOURNAL
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Removal of Wartime Food Subsidies

Withdrawals Planned on Different Dates to

Minimize Effect on Selling Prices

Hemolina Subsidies to Be Eliminated Not

Later Than June 30, 1946

Judge John C. Collat, Stabilization
Administrator in the Office of War
Mobilization and Reconversion, issued
the following statement on November

, 1945, concerning the Government
plans for withdrawing wartime food
subsidies

“The Government proposes 1o end
virtually all wartime food subsidies by
June 30, 1946, These subsidies were
authorized by Congress and initiated
in order to stimulate production to
meet the necessities of war while keep-
ing a stamble cost of living. The rec-
ord shows that this objecti:e has been
accomplished. Detween May, 1943,
when food subsidies were first used on
a substantial scale, and V-] Day, the
cost of living rose only 3.2 per cent.
Retail food prices were brough: down
by 1.5 per cent. At the same time, de-
spite acute manpower shortages, food
production in 1943, 1944 and 1945 rose
from 6 to 10 per cent above the already
high lovel reached in 1942, the year be-
fore st bsidies were used,

“Fod subsidies have cost consider-
able mwney.  For the current fiscal
year alone Congress authorized ex-
penditure of $1,798,000,000 for this
purpose.  Consistent with the general
policy of removing wartime controls
and regulations, they should be elimi-
nated as soon as it is practicable to
do so.

“Dut due regard must be observed
for the stabilization of the cost of liv-
ing, continued production needs, and
the financial interest of the producer.
Care must be taken in raising price
ceilings on these few food items 1o
avoid a general increase in the cost
of living.  On the other hand, if sub-
sidy payments to producers should be
suddenly discontinued without permit-
ting an upward adjustment in price
ceilings, the result would be a drastie
reduction in the producers’ income,
which like too drastic reductions in in-
come generally, should be avoided,

“To accomplish the elimination of
subsidies and ac the same time increase
the ceiling prices on the affected com-
modities without increasing the general
cost of living requires a careful syn-
chronization of those events with de-
creases which already have occurred or
which may reasonably be expected to
occur in the prices of nonsubsidized
“ems affecting the general cost of liv-
. v, so that the result will be a fairly
¢ .stant and stable over-all cost of
living,

“From the standpoint of certainty
in stabilizing living costs, it would be
desirable, before removing the subsidy
on a particular commodity, to wait
until the general cost of living had de-
clined sufficiently to offset an increase
in the price of that commodity, DBut
this woull very probably continue the
stimulating eficct of the subsidy on
production so long that the supply of
the commidity would be too large to
enable the producer to sell at a higher
price when the subsidy was withdrawn,
He would then suffer the same drastic
cutback in income which would now
result from elimination of the subsidy
without a corresponding increase in
ceiling prices.  Hence, in announcing
any long-range plan for the removal of
subsidies, not only must the elimination
of subsidies be gradual in the interest
of a stabilized cost of living but also,
in order to proteet the producer, there
must be some anticipation of general
decreases in the cost of commodities
which are not subsidized.

“We believe the time has come to
proceed with a plan for the removal of
subsidies, Termination of some subsi-
dies will not affect retail prices at all.
Increases in retail prices which result
from termination of other subsidies are
expected to be offset by declines in
retail prices of other commodities.
The termination program  has  been
planned 1o prevent an increase in the
over-all cost of living. Between July
and September, 1945, the cost of living
for the nation declined four-tenths of
one per cent, while retail food prices
fell 1,6 per cent, v

“The withdrawal of subsidies on
butter and peanut butter at the end of
October, 1945, were the first steps in
this program. Retail price increases
for these commodities were more than
offset by declines in the retail prices
of potatoes, an important item in the
food budget of the American family,
and of some other items.

“In announcing a long-range plan it
is impractical to announce the exact
date when cach subsidy will be re-
moved,  This is true because of the
inability to predict with exactness when
compensating future cost of living de-
creases will occur.  Another obstacle
to a rigid timetable lics in the fact that
in some instances and with respect to
some commodities, the advance an-
nouncement of the termination of the
subsidy on those commodities might
result in hoarding by the producer and
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wholesales and the withholding from
the consumer of products on which the
production subsidy had been paid in
order to realize the additional profit
incident to an increase in the ceiling
price.  Then, too, production neels
may necessital: adjustments upwase!
in a few commuodities within the periond
preceding final termination,

“In the judgment of the Seaicuar
of Agriculture, the Price Adminisiri-
tor and Tudge Collat, Stabilization Ad-
ministrator, the subsidy on flour, in-
cluding semolina, may be terminatzd
not later than June 30 1946."

McCall's Editorial
Expansion in Foods
And Equipment

McCall's Magazine plans immediate
editorial expansion in both food and
home appliances, according o an an-
nouncement made today by Otis Wiese,
Editor-in-Chief of the publication.
Because of the rapidly expanding post-
war developments in home appliances,
and the techniques involved, Elizabeth
Sweeney, who has been Food and
Equipment Editor, will devote her at-
tention exclusively to the Houschold
Equipment  department of - McCall's
and as its Director will increase the
scope of the work there both as it
concerns material for the magazine,
and in the dircetion of testing. Ken-
neth Trody continues as Engineer at
the MeCall's Kitchens and Test Rooms,
in association with  Miss  Sweeney.
Mrs, Susan Adams, Associate Editor

*in charge of food presentation for the

past vear, hecomes Food Editor. She
was for many years Home Economics
Director and Women's Feature Editor
of the Oklahoma Publishing Company
in Oklahoma City, before she came to
the McCall organization a year ago
Her assignments there included a daily
column in The Daily Oklahoman, Ok-
lahoma's largest state newspaper, and
a daily broadeast over radio station

NKY.

Pelligrino-Cognilio
Restaurant

In a report on new business enter-
prises within its boundaries, Doston,
Mass,, announces the opening of a
new restaurant by two prominent busi-
nessien—Joseph Pelligrino, president
of the Prince Macaroni Manufacturing
Company, Lowell, Mass, and Dr.
Leonard Cognilio.  The restaurant
features Italian foods, which may be
consumed on the premises or taken
out in frozen form. Mr. Pelligrino
is a member of the Board of Directors
of the National Macaroni Manufac-
turers Association, ;
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTCMATIC SPREADER

Patent Nos. 1,627,297
2,222,079
Other Patents Pending
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CLERMONT

PRESENTS THE GREATESTRONTRIBUTION TO THE MOODLE INDUSTRY-THIS BATTERY OF THREE
THE RAW MATERIAL TORHE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS
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AUTOMATIC SHEET FORMING MACHINE HIGH-SPEED NOODLE CUTTER

Write for detailed information to

LERMONT MACHINE COMPANY, INC.

4276 WALLABOUT STREET BROOKLYN, NEW YORK | |8 l
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CLERMONT MACHINE COMP

266-276 WALLABOUT STREET .

CLERMONT

The Clermont Continuous Automaﬁc Macaroni Press
with Automatic Spreader is the largest producing
machine of its kind on the market, producing from 1,800

o 2,000 pounds of finished goods per hour.

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

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

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

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

For Far Superior Macaroni Products

Ingeniously Designed
Accurately Built

Simple and Elficient in
Operation

Production—1200 pounds
per hour

Suitable for long and short
cut goods

»

Brand new revolutionary
meothod

Has no cylinder, no pis-

lon. no screw. no worm.

Equipped with rollers, the

dough is worked outl in

thin sheel lo @ maximum
density producing a prod-
ucl ol strong. smooth, bril-

liant, yellow color, uni-

form in shape. lree from

specks and white streaks.

Pat. No. 2, 223, 079
Other Pal. Pending
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CAPITAL’S AA-1 SEMOLINA HAS EARNED ITS
MACHINES CONVERT REPUTATION. WE INTEND TO MAINTAIN IT

AUTOMATIC PROCESS

ll Mase o e
c | CAPITAL FLOUR MILLS, INC.
R \i iR ’ General Dffices: Minneapolis Mills: 5t. Paul

—_——

U.S.-Conadian Wheat
Mer: Confer

from the dangers of detltionary workd

with less regulition from the various
prices,

governments, in formulating of export

CONTINUOUS Al: JMATIC NOODLE DRYER

M. W, Thatcher, general manager of
IFarmers Union Grain Terminal Asso-
ciation, has announced that the Na-
tional Federation of Grain Co-opera-
tives had invited the Canadian when
pool co-operatives to participate in a
conference, tentatively set for March
in St. "ul, to discuss establishing of
an international co-operative 1o ham,
dle world export of grain for regional
grain co-operatives.

The invitation was extended 10 W
J. Parker, president of the Manitobi
Pool Elevators, Winnipeg.  Thatcher
said that Parker had Luun requested]
to ask all Canadian wheat co-operatives
in the western provinees o attemd the
meeting,  Parker was one of the prin-
cipal speakers at the vighth annual
stockholders'  meeting  of  Farmers
Union Grain Terminal - Association
in St, Paul on December 13, emphasiz-
ing the importance of co-operation he-
tween the grain co-operatives in the
United States and Canada to build ex-
port markets, particularly for wheat.

Purposes of the first meeting was to
explore the possibilities afforded for
the grain co-operatives of the two
countries to work on a joint program
for establishing export markets aml 10
study means for protecting grain pro-
ducers, particularly  wheat  farmers,

Thatcher is president of the National
Federation of Grain  Co-operatives,
made up of 14 regional farmers” organ-
jzations in the United States that an-
nually handle more than 350,000,000
bushels of grain. The Federation
membership is represented in all the
commercial grain-producing states. I
serves prain producers from the a-
cific Northwest o Tudiana and  from
the Northwest spring wheat stites 1o
the Gulf of Mexico.

Thateher saild that the Fuleration
wiembers haul authorized the ealling of
such o preliminary conference 1o lay
the proundwark Tor others to he el
i the future, e frankly admited,
however, that the suecess of the pro
gram, at least as o what North Amen
can co-operatives  would do, wonld
hinge on the willingness of Canadian
cosoperatives to puarticipate

In explaining  the purpose of the
meeting o Canadiin co-operatives,
Thateher  said that the Federatum
members hoped the foundation conli
be laidd for inviting other wheat export
ing conntries, 1t was suggestad thin
future conferences could he held alier
nately in Washington,  Ottawa il
London.

The PFederation members e the
United States favored a greater leader-
<hip on the part of the co-operatives,

policies.  In line with this it would T
desirable for the United States and
Canadian co-operatives to wark elosely
together 1o set up fair export quo
tas and price structures, aml possibily
to ereate a joint sales organization for
export of grain

The Federation ofhicers alreidy il
Deen instrueted e iy estigate theex pon
possibilities aml the alvisahility ot ac
quiring Tacilites 1o carey out the pro
wran.

Campaigns

The N Vol Nuno annonnues
Van Camp's Tenderoni o new pack
e i Dbeing matiomally advertised i g
campaign registering 1w billien ol
VETTISTIE IEPTession= monith

The Newr Fogland  Grocery ol
Varket Magazinge weports: The €]
Mueller Cos oo Jersey e, N Foone
of the country's Lirgest users of ol
and reptomal new scasts, has added fon
cities 1o ats new scast sehedule, nuthng
a total of seventy ~ix news broedeasr
per weeh N st of seventeen b
|l'|l|Jrl|‘l- aed conmientators noss (R
teipate in the Mueller campaign e
stitions 1o the twenty - two o eities
covering the Mucllor mirhets east !
the Mississippi.
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Items in Line With Institute's Objective

Evaporated Milk and Macaroni

Though there is no way of measur-
ing the value of advertising of related
foods, it is becoming more and more
the practice of producers of foods to
say a good word for other foods that
combine naturally with theirs, An ex-
ample of this is the new leaflet pre-
pared by Evaporated Milk Association
for distribution by its field workers
during their lectures and demonstra-
tion. Number Two on the list of se-
lected recipes is one entitled “Mac-
aroni and Cheese"”—an appetizing mac-
aroni  dish  with  evaporated  milk.
Here's the recipe,

Macaroni and Cheese

12 punces macaroni

1 quart boiling water

1 teaspoon salt

1 tall can evaporated milk (135 cups)
14 1b. American cheese, grated

5 large stuffed olives, sliced

V4 cup buttered bread crumbs

Drop macaroni into the rapidly hoiling
water tz which the salt has been adied,
Cook until tender.  Drain aml rinse.  Scald
milk ‘over boiling water.  Add cheese, Con-
tinue cooking until cheese is just melted,
about 5 minutes. « Stir to blend well.  Add
olives. Alternate layers of macaroni and
cheese sauce in well-greased casserole,  “Top
with buttered crumbs. Bake in moderate
oven (350° F.) about JO minutes.  Yicld:
6 generous servings.

Evaporated Milk Qualities

To all foods, and especially to wheat
foods like macaroni, spaghetti and egg
noodles, evaporated milk brings a char-
acteristic smoothness and richness as
well as nourishment,  For children's
lunch try boiling  macaroni-noodle
products in the smallest possible quan-
tity of water and when nearly done,
add evaporated milk, somewhat diluted,
and again bring to a boil before serv-
ing. It is an economical milk supply,
generally costing less than any other
whole milk available, and when com-
bined with nutritious macaroni, spa-
ghetti and egg noodles, provides a
wholesome, tasty and satisfying meal,

Lvaporated milk is good whole cow's
milk with about hali the water re-
moved by evaporation in vacuum, 1t
supplies all the nutrients—protien, min-
crals and vitamins—which good whole
milk is depended upon to supply.
That to which extra vitamin 1) has
been added supplies desirable quanti-

ties of this essential vitamin and helps
to assure the best use of the milk's
calcium and phosphorus.

Evaporated milk is homogenized, a
rocess which breaks up the butterfat
into tiny particles and disperses them
evenly through the milk. Thus there
is no “cream line” and every drop of
the milk is equally rich, Evaporated
milk is sterilized in the sealed can so
that it remains safe and sweet indefi-
nitely.  The heat of sterilization also
changes the curd tension of the milk,
making it casier to digest,

Just as it pours from the can, evap-
orated milk is doubly rich in whole
milk nutrients and has a cream-like
consistency. 1t may be used in the con-
centrated form in many recipes, there-
by improving flaver and texture and
al the same time incorporating extra
milk in foods, Because of its creami-
ness, it is especially suitable for use
on cereal, puddings or fruit, or intea or
coffee. When thoroughly chilled, evap-
orated milk whips casily for the prep-
aration of frozen desserts and Sq'llﬂ.l,."-,
fruit whips, bavarians and other gela-
tin desserts, sauces and gamishes.

Mixed with an equal amount of wa-
ter, evaporated milk can be used for
drinking or wherever milk is called
for. In many recipes, vegetable lig-
uids, meat broths, or fruit juices may
be used in place of water, thus sav-
ing valuable minerals and vitamins and
flavor goodness which might otherwise
e lost,

Food Editors
Macaroni Views

If You Would Save On Food,
Use Macaroni

“Macaroni, spaghetti and noodles—
there's as welcome a trio of words and
cooking aids as any homemaker can
come across in her persistent search
for new ideas,” says food page editor
Ida Clemens of the Memphis, Tenn,,
Commercial AAppeal,

Today's meal planner must include
economical meals in her weekly menus
in order to balance her weekly food
budget. But in aiming at economy,
she cannot afford to sacrifice nutri-
tion or appetite appeal.

Macaroni products meet all require-

12

e i

ments. Not only are they inexpensive,
and nutritious, they require little time
to prepare, They can be combined with
many other foods and whipped up into
as delectable a variety of dishes as any
busy homemaker ever set before a
hungry husband and children,

Concomilants

“When you think of macaroni,
spaghetti or noodles, think of tomatoes,
CEEs, onions, green  peppers, peas,
bacon, canned soups, chicken, meat
and chicken stocks, liver, mushrooms,
gravy and garnish sauces.”

“There is no end to the list of foods
that can be combined with macaroni
products to make up cconomical nutri-
tious and tasty menus.”

Educational Material
Clicking

In its effort to cover the home
econumies field and ail other teachers
and leaders interested in food, its
production, pregaration and  proper
serving, the National Macaroni [n-
stitute last fall offered two timely
booklets—"Macaroni ~ Magic”  and
“Macaroni  Facts"—free to teachers,
home demonstrators, radio commen-
tators and others whose good will is
invaluable. Requests for these have
come in much faster than the print-
ers and the mailing staff have been
able to fill them.

Some have ordered additional copies
to give to their pupils for use as text-
books. Many very encouraging com-
ments have been received from every
section of the country, The Institute
is particularly proud of the reception
of its most recent booklets by the
American Red Cross of Buffalo, N. Y,
cited here as an example of the general
reaction of the recipients,

The American Red Cross
786 Deleware Ave, Buffalo 9, N. Y,
December 4, 1943
Mr. M, [, Donna, Managing Director
The Nauonal Macaroni Institute,
Braidwood, [llinois.
Dear Mr. Donna:

We have just received one of your very
valuable little booklets entitled, “"Macaroni
Magic.”

1f it would be at all possible, we could
use two more of these books in our work.
Thanks very much for this literature, and
we would appreciate being on your mailing
list to receive all your future releases.

Very truly yours,
(Mrs.) Mary R. Lerche,
Directar, Nutrition Service.

December, 1945
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Nell-service stores

2. eonvenience

3. brand emphasis

4. protection

want it Packaged!

5.informative labeling

DBased on authoritative surveys of bith
consumer and refailer preferences.

The swiftly moving trend toward

self-service in retnil food stores, as
well as in many other type stores is recognized
by all who are familiar with present-day merchandising.

Packaging has heen the very essence of this
development and will continue to be the major factor

in sell-service slores.

It Is, therefore, imperative that your product

is packaged 1o compete for consumer

attention with all the color, eye-appeal, and

display value it needs
to do a SELF SELLING job.

Milprint specinlizes in designing packages

that LEAD THE TRENDS, Consult us

today — for better sales with better packuges.

MILPRINT, INC., MAIN OFFIGES - MILWAUKEE, WIS,

* SALES OFFICER AT + WEW YORK « CHICAGOD BORTON * BAM
FAAMCIBCO ¢ PHILADELPHIA & ORAND RAPIDS * LOS ANQELES ¢ CLEVE.
Y ANTA + PITTRBURGM
BT LOUIS » INDIANAPOLIN ¢ NANSEA CITY & MEMPMIN

Printed  Cellophane, Pliofiln, Glassine, Aluminum
Foil, Vinyl, Lacqquer coated and Laminated Papers
in all forms, including Sheet Wraps, Rulls, Pouches,
or Specialty Dags, Revelation Bread Weaps, Specialty
Folding and Window Cartons, Counter Displays,
Simplex P’ie and Cake Units,

[ LS L




-—

mas Wish of the

A o A o o B 8 i A A i o & i A e 8 o 8 g 6y 8}

Office
1823 Univerrity Ave.
St. Paul, Minn.
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Trade Marks

Drawings
Rule 38
38. When there are drawings, the
description will refer to the different
views by figures and to the different
parts by letters or numerals (prefer-
ably the latter).

Rule 52—Extracl

(f) The different views should be
consecutively numbered.  Letters and
figures of reference must be carefully
formed,  They should, if possible,
measure at least one-cighth of an inch
in height, so that they may bear reduc-
tion 10 one twenty-fourth of an inch;
and they may be much larger when
there is sufficient room, They must
be so placed in the closed and complex
parts of drawings as not 1o interfere
with a thorough comprehension of the
same, and therefore should rarely cross
or mingle with the lines.  When neces-
sarily grouped around a certain part,
they should be placed at a little dis-
tance, where there is available space,
and connected by short lines with the
parts to which they refer and by short
broken lines when the number or let-
ters refer 1o parts shown in dolted
lines. They should not be placed upon
shaded surfaces, and when it is diffi-
cult to avoid this, a blank space must
he left in the shading where the letter
oceurs, so that it shall appear perfectly
distinet and separate from the work,
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MACARONI

Amber Milling Division

If the same part of an invention ap-
pears in more than one view of the
drawing it must always be represented
by the same character, and the same
character must never be used to desig-
nate different parts,

It is suggested that numerals or let-
ters be used without exponents.

Notice Regarding Payment of Fees

All fees must be paid in advance,
P'ayment of money required for office
fees must be made in specie, Treas-
ury notes, national-bank notes, post-
office money orders, or certified checks.
Money orders and checks must be
made payable to the “Commissioner of
Patents,”  Moncey sent by mail to the
Patent Office will be at the risk of the
sender,  (See Rule 194.)

Certified checks, bank drafls, ex-
ress and foreign money orders must
se immediately negotiable in this coun-
try and for the full amount of the fee
required by the Patent Office.  No al-
lowance can be made by this Office for
any charge for their collection or ex-
change.  Postage stamps will not be
accepied. Failure to comply with the
above mstructions will cause delay.

Returnability of Fees

Hercafter all questions pertaining to
the return of fees will be referred to
the Financial Division.  Examiners
and chiefs of other divisions will ex-

JOURNAL

Every act of kindness is just another candle that adds its beam to light a
world. It may be but a little candle, a wish, such as this, for your happiness and
joy at Christmas. Let it be remembered in Shakespeare's words: "How lar that
little candle throws its beams; so shines a good deed in a naughty world.”
Thoughts of gelting turn to thoughis of giving. It is a brief interlude, an armis-
tice, in which we strive to make others happy and by some strange alchemy we
find ourselves happy. You want to see the real lights of Christmas? Look in the
shining eyes of your children, your loved ones and your friends and there you
will find them. That you may see them and know the gladness is the Christ-

FARMERS UNION GRAIN TERMINAL ASSOCIATION

December, 1945

Mill and Elevalor
Rush City
Minnesota
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press no opinion to attorneys or appli-
cants as to whether or not fees are re-
turnable in particular cases,

Recording Corporate Names

Corporations wishing to prevent
others registering their names as trade-
marks under the act of 1905 may re-
cord their articles of ircorporation in
the Patent Office. The Government
charge for such 1ecording is $3.00 for
vach paper not exccoding six pages,
and $1.00 for each additional two pages
or less, The Macaroni Trademark
Department will handle such record-
ings for a small fee commensurate
with the intricacy of the transaction,

TRADEMARKS APPLIED FOR

Dulch Garden

The Swiss-American Importing Co.
of St. Louis, Mo. on July 24, 1944,
applied for the registration of its trade-
mark—"Dutch Garden"—for use on
foods and ingredients of foods, in-
cluding “Spaghetti in Italian Style
Sauce,” “Egg Noodle Dinner” and
“Mostaccioli” (a prepared Antipasto
FFood in Italian Style Sauce). Firm
claims use since January, 1942,

The mark consists merely of the
name in heavy script with the lower
portion of the letter “G" swung so as
to underline the name, It was pub-
lished November 6, 1945, under Serial
Number 472,592,

December, 1945 THE MACAROND JOURNAL
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THIS CHAMPION FLOUR OUTFIT AND SEMO-

December, 1945

CHAMPION
EQUIPMENT

dolued the maélem o{
paa{dd. uerdud Gized [Priced

In these days of rigid price control, the surest way to increase
or to maintain profits is to cut your production costs, For
more than hall a century, Champion has been fumnishing
fast automatic equipment to the Macaroni and Noodle indus.

try, designed to reduce opesating time, to save on materiali

LINA BLENDER autematically acrates, blends and sifts the

flour, remaving all foreign substances. SAVES time, hard back-

breaking labor, frequent replacements of expensive dies, and

alds in the production of better products. OTHER CHAM-
PION TIME-SAVING EQUIPMENT: DOUGH MIXERS »

WEIGHING HOPI'ERS e WATER METERS, ETC. JOLIET

and labor costs, and to iraprove the quality of products. 1t
will pay you to investigate.

Our engineering stall will gladly as.'st you with your modern-
isation plans. No obligation. Just aidrens your inquiry lo

CHAMPION MACHINERY CO.

Established 1897

ILLINOIS

Food Prospects
For 1946

An increased food supply of 11 per
cent or more above the prewar average
is the prospect for the average civilian
food consumer in the United States
next year. This will be a considerable
improvement over 19435, says the U. S.
Department  of  Agriculture, even
though the supply may fall slightly be-
low full consumer demand for the
year as a whole. “The improved sup:
ply situation,” says the Bureau of

Agricultural Economics, “is expeeted’

to result in retail food prices about
5 per cent below the average for 1945."

Civilian supplics of some foods
probably will continue short of demand
at ceiling prices during the carly part
of the year, but by summer only sugar
and some fats and oils may be short.
The gap between over-all supply and
over-all demand for food will be nar-
rower in 1946 than in the last two or
three years.

Cutbacks in military requirements
will accrne to civilians in substantial
part, but will also permit an increase in
quantities to be exported, the Burcau
SAYS,

From 1935 to 1939 civilians con-
sumed 126 pounds of meat on the
average. In 1944 this was 150 pounds,
and the forecast for 1946 is at the
rate of 145 to 155 pounds until next

fall, when the supply is likely to be
seasonally higher, Egg supplies will
be so large that they will meet the full
demand at lower prices, Civilians will
be able to buy more chickens and tur-
keys, There will be more butter than
in 1945, but perhaps not quite as much
as consumers will want. Other dairy
products will be ample, including a
good cheese supply for most of the
year,

Rationing of Meats,
Canned Fish, Fats
and Oils Ended

Consumers no longer have to turn
in ration stamps for purchases of beef,
wrk, veal, mutton, canned fish, butter,
ard, shortening, margarine, or related
oils.

Removal of meats, canned fish, and
fats and oils from rationing has been
announced by USDA, with OPA con-
currence, effective November 24, 1945,
The only food item now under ration-
ing is sugar, which remains scarce in
world supply in relation to demand.
Changes in food supplies and require-
ments due 1o the termination of the
war with Japan, plus the seasonal in-
crease in livestock slaughter, a record
production of poultry, including tur-
keys, and prospects for a record sup-
ply of eggs in the near future, have
allowed this action,

The termination of these rationing
programs is not to affect plans for
shipment of meats and fats and oils to

“allicd and liberated countries, Scere-

tary of Agriculture A wlerson pointed
out in making the announcement, The
maximum quantities of food to help
relieve distress and prevent starvation
in devastated countries, including those
paying directly for food supplies and
those being served by UNRRA, will
be sent to these countries in accordance
with President Truman's promise.

USDA estimates place the supplics
of meat available to civilians for De-
cember at an annual rate of about 165
pounds per capita, after allowing for
military needs, for set-asides to pro-
duce over, 30,000,000 pounds weekly
for shipment abroad to allied and liber-
ated countries, and 4,000,000 pounds
for commercial export. Outlook of
meat supplies for 1946 is also favor-
able, although there may be some
tightening of supplies during the sec-
ond and third quarters of the year.
Indicated civilian supply for the Jan-
uary-March quarter will be at the an-
nual per capita rate of approximately
155 pounds. Should UNRRA be giv-
en an extra allotment of 100,000,000
pounds per month, and set-asides be
slightly more than that for sales by
USDA to European countries, the sup-
plqv would still be at a rate of around
150 pounds per capita in the U. S.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

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

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

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

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

Address All Communications lo 156 Sixth Street

L e

e L WS R T T e




18 . THE MACARONI JOURNAL

YET e Mt s b L b

December, 1945

Consolidated Macarani Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

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

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

156-166 Sixth Street

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

This press is nol an experiment. Already in opera-

tion in the plants of well-known manufacturers.

Al the present lime, we are concenlraling practically
all our efforis on the manufacture of maleriel 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 lo 158 Sixth Streel

December, 1945 THE MACARONI JOURNAMNL 1]

Consolidated Macaroni Machine Corp.

THE ULTIMATE PRESS
Model ADS
From Bins to Sticks Without Hamdling

The machine above shown is the only conlinuous press in
the world which has a posilive spreading attachment and is
lully aulomalic in every respect.

Do not confuse this pross with those being olfered by several
compatilors, [t s the only continuous pross that s guaranicod
lo aulomatically spread macarenl, spaghetll or any form of long
paste as soon as the machine is installed. No experimenis
necessary alter installation.

In offering this machine to the trade, Consclidaled adheres
stricily to ita policy ol olfering only equipment thal has been

tried and proven in evary particular. The purchaser is thore
lore assured that the machine will lultill each and every claim
as soon as il is pul inlo operation.

'rom tho time thal the raw malerial is fed into the receiving
compartment until it is spread on to the sticks, no manual epora-
tion ol any kind is necessary as all operations are coentinuous
and autematic. Manulacturing cosls greally reduced. Percen-
age ol Wrimmings greally reduced as exirusion is by direct
hydraulic pressure. Production from 900 to 1000 pounds pet
hour. Recommended where long. conlinuous runs are required.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Address all communications to 156 Sixth Streat

Write for Particulars and Prices
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GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above i3 our very latest

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

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

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Sevent'h Street

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

It has a length culling knife and a conveyor belt
to carry the cut noodles to the collector for con-
voyance to the nocdle dryer or to the trays.

All cutting rolls and paris which come in cown-
tact with the dough are of stainless steel to pre-
vent rust or corrosion.

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

Write for Particulars and Prices

December, 1945 THE MACARONI JOURNAL |

Consolidated Macaroni Machine Corp.
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Petented Long Gosds |PRE
= Praliminary Dryer g
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LONG GOODS PRELIMINARY DRYER

Model PLC

The Dryer illustrated above is our latest innovation—an Automatic, Continuous Dryer for
the Preliminary Drying of Long Cut Macaroni, Spaghetti, etc.

All types and sizes of long cut goods can be preliminaried in this dryer. A return or
sweat chamber is incorporated in and forms a part of the dryer.

Although it has been specifically designed to be used in conjunction with our Continuous,
Automatic Long Goods Macaroni Press, it can also be used in connection with the standard
hydraulic press where the product is spread by hand.

When used in combination with our Automatic Press, the only handling required is for
placing the sticks on the trucks preparatory to their being wheeled into the finishing dryer
rooms, after the product has passed through the preliminary dryer. No labor is necessary
lor transferring the loaded sticks from the press to the dryer as this is done automatically.

Practical and expedient. Fully automatic in all respects.

156166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
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Shipping Case Sealers
Consecutive Numberers
Carton Sealers

Auger Packers

Paper Can Tube Glues
Dating Devices

Paper Can Tube Cullers
Paper Can Shrinkors

Paper Can Labelers

Carlon Makers

Automalic Volumetric Fillers
Paper Can Set-up Conveyors
Paper Can Label Dryers

e ® & & 8 ® & ® & & & ° @

PACKOMATIC'S CASE SEALERS are fur-

nished for automatic sealing of both shipping

case IDFI and bottoms on one machine—or for
1]

top-real
sired. Portable or stationary models are avail.
able . . . adjustable 10 & wide variety of
case sires to handle regular corrugated or
fiber shipping containers at various -E«h.

I'ACKOWA RS are
entirely automatic. Save warchouse space—
eliminate use of stickers—reduce handling.
Operate up to 20 cases per minute—print bot

.

PACKOMATIC

THE MACARONI JOURNAL

Packomatic's Ideal Combination for . . .

' CASE SEALING and
: IMPRINTING

ng or bottom.sealing only, where de-

IC'S CASE IMPRINT

PACRAGING MAGHIRERY
J.LFE

NEW YORK e CHICAGO e BALTIMORE e BOSTON e CLEVELAND e DENVER
SEATTLE e LOS ANGELES e SAN FRANCISCO

ends of cases simultaneously—afier they are
filled and sealed . . . print from one to sev-
en lines of type. Can be built to print both
case ends and sides. Adjustable for a wide
range of case sizes. Simple—trouble-lree—
automatic. Anyone can operate 3 PACKO-
MATIC CASE IMPRINTER. For further
information, consult PACKOMATIC'S office
nearest you (see Metropolitan Classified Tel-
ephone Directory) or write Joliet. Ne obli-
gation!

RG
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Liquid, Frozen and Dried
Egg Production, Oct., 1945

The quantity of liquid egg produced
during October was the smallest since
October, 1940, the Bureau of Agricul-
tural Economics reported.  Production
was costimated at 9,282,000 pounds
compared with 70,571,000 pounds pro-
duced in October last year. Of the
total October  production, 861,000
pounds were used for drying; 6,805,
000 pounds were frozen and 1,616,000
pounds were used for immediate con-
sumption, compared with 58,704,005
pounds dried ; 9,360,000 pounds frozen
and 2,510,000 pounds used for imme-
diate consumption in October last year.

Only 345,000 pounds of dried epg
were produced during October com-
pared with 23,947,000 pounds produced
in October last year. With the reduc-
tion in war demands, the production of
dried egg is r:tpicllf' approaching the
prewar level.  Production during Oc-
tober consisted of 116,000 pounds of
whole eggr, 59,000 pounds of albumen
and 170,000 pounds of yolk,

Frozen egg production during Octo-
ber totaled 6,805,000 pounds compared
with 9,360,000 pounds during October
a year ago. Production for the first
10 months of 1945 totaled 375,710,000
pounds compared with 502,750,000
pounds during the same months [last
year. Storage stocks of frozen egg on

November 1 totaled 180,217,000, which
was below average and almost 100 mil-
lion pounds less than stocks of a year
carlier.  Stocks decreased 23 million
pounds  comparcd  with 54 million
pounds in October last year, and 44
million pounds was the average de-
crease for the month,

Poultry and Egg Production

Favorable weather throughout the
country resulted in relatively high egg
production during  October.  Farm
flocks laid 3,140,000,000 egpgs in Octo-
her—5 per cent less Yhan in October
last year, but 43 per cent above the
10-year (1934-43) average for the
month. Egg production in all parts of
the country was below the record pro-
duction of last year, with decreases of
from 8 per cent in the South Central
to only a fraction of 1 per cent in the
South  Atlantic  States.  Production
during the first 10 months of this year
was 48,849,000,000 eggs—5 per cent
less than during the same period last
year, but 36 per cent above the 10-year
average. D'roduction for the 10-month
period was below that of last year in
all parts of the country because of a
reduction in number of layers on
farms,

Rate of egy production during Octo-
ber was 8.79 cggs per layer, a new
record high for the month, compared
with 8,75 eggs in October last year and
the 10-year October average of 742

epps, The rate was at peak levels inall
parts of the country except the South
Central Staes, where it was 2 per cent
below the record rate of October last
year, Increase over the rate in Octo
ber last year varied from 1 per cent in
the North Atlantic, West North Cen
tral and Western States to 2 per cemt
in the East North Central and South
Atlantic States.  Average production
per layer on hand was 136 eggs for the
first 10 months of this year, compared
with 132 last vear and 121 for the
10-year average. .

Layers in farm flocks averaged 357,
190,000 birds during October—5 pet
cent less than in October last year, b
22 per cent above the 10-year October
average. Layers were fewer than last
year in all parts of the country, de
creases varying from 3 per cent in the
Sauth Atlantic States to 7 per cent in
the North Atlantic and Western States

Potential layers on farms November
1 (hens and pullets of laying age plus
pullets not of laying age) totalled
542,525,000—3 per cent more than on
November 1 a year ago and 12 per
cent above the S-year (1939-43) aver-
age for that date.

Numbers of potential layers in-
creased in all parts of the country this
year except the West, where they de-
creased about 1 per cent.  Increases
above a year ago were 4 per cent in
the Nnrlfn Atlantic States, 3 per cent

(Continued on Page 32)
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Multiwa

Ifit takes — men

1 hr. to pack

9,000 Ibs.

inheavy barrels or fabric bags.

Greater packing speed is only one of the advan-
tages of Mulliwall Bags and Bag-filling Equipment.

Mulliwall Bags actually improve working con-
ditions. They are tight and siflproof. They ate
compact and easy lo handle.

With Multiwall Paper Valve Bags, your product
is accurately preweighed . . , before the bags are
closed. And, the bags require no tedious shaking
by hand to assure proper settlement.

Multiwalls are closed automatically by the
internal pressure of their contents. There is no
bother with troublesome lids or hand-sewing. By
this method, a single man, operaling two [illing
machines, can keep two other men busy checking
and stacking the bags at the rate of 18,000 Ibs.
per hour,

[ IN CANADA

Simple Example.

1 Bag Economy

Why only " men
1 hr. to pack

~ 18,000 Ibs.

in Multiwall Paper Bags?

Space-Saving Advantage
Five hundred emply 100-1b. Multiwall Paper Bags
can be stored in approximately the same space as
one 200-1b. barrel. Think what this means in saving
valuable plant floor space.

In fact, Multiwalls mean economy and improved
packaging all along the line. These bags will be
specially made to fit your particular requirements.
For lull information, write your nearest St. Regis
office today,

IWALL

MULTIPLY PROTECTION » MULTIPLY SALLABWLITY

ST.REGIS PAPER COMPANY

TARCART CORPORATION

NIW YORK17: 230 Park Ave. CHICAGO 11 230 Mo. Michigan Ave
BALTIMORE 2: 2601 0'Sullivon Bidg.  SAM FRANCISCO 4: ) Momgomery i1,

St:Regls P Cs. [Con.) Lid, M
-tm _. }_: Birmingham Boston Cleveland Dallas Denver Detruit Frankiin, Va
Vancouver, British Columbia
Los Angeles Nazareth, Pa. New Orloans No. Kansas City, Mo, Seattle Toledo
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Resolved:

TO KEEP MACARONI FOODS ON AMERICA'S
DINNER TABLE IN INCREASED QUANTITIES

THE MACARONI INDUSTRY

It's a big order—but it can be done, and we intend to do our
part by continuing to furnish highest quality semolinas and
durum flours to the macaroni industry.

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA .

Spring Wheat
Growers Meet

Grain farmers from four North-
west spring wheat states met for their
first peacetime gathering in five years
when members of TFarmers Union
Grain Terminal Association held their
cighth annual cooperative stockholders’
meeting in Saint Paul, December 11 to
13, to discuss national and world mark-
eting problems and chart a postwar
course for fair farm prices,

Emphasis on the international as-
pect of grain marketing was stressed
by W. J. Parker, president of the
Manitoba Wheat Pool Elevators co-
operative of Winnipeg, according to
M. W. Thatcher, general manager of
the Farmers Union Grain Terminal
Association,

Among the other speakers at the
three-day session were M. D, Guilil,
manager of the Indiana Grain Co-
operative, Inc,, of Indianapolis, and
James G, Patton, Prc.\itlum of the Na-
tional Farmers' Union,

The savings made through market-
ing grain and other cooperative opera-
tions for the 1944-45 fiscal year com-
pare favorably with the savings of the
year before, topping the $2,000,000
mark, Thatcher said. The Associa-
tion's cooperative operations include
marketing grain for more than 500 co-
operative clevators, the operation of
over 80 cooperative lumber yards, a

feed plant, a durum flour mill, and
cight terminal and subterminal cleva-
tors,

Du Pont Owns No
I. G. Stock ’

E. I. du Pont de Nemours & Co.,
of Wilmington, Delaware, publicly
declares that recurring reports from
Germany giving the impression that
the Du Pont Company is a substantial
stockholder in I, G, Farben-industries
are entirely incorrect. The Lu Pont
Company has no investment whatever
in 1. G.” or any of its subsidiarics.

The only stock interest Du Pont
ever had in 1. G, Farben, in fact, came
as a result of an investment of $1.-
785,522 made in 1925 in the stock of
two German explosives firms, Dynamit
A, G. and Koln-Rottweil, which later
were merged with or came under the
control of I, G, The Koln-Rottweil
‘shares were converted into 1. G. shares,
The investment was later increased, by
the exercise of purchase rights, to a
otal of $2,395,316, which was ap-
proximately one-half of one per cent
of the issucd shares of that company.

Du Pont began disposing of its in-
vestments in I, G. in 1933, Sale of its
whole remaining I. G. investment was
authorized by Du Pont in 1934, This
proved difficult because of currency
regrulations and blocked mark require-

ments. The 1, G, stock was, however,
fully disposed of in 1940, at a loss of
$671,406, and the Dynamit A. G.
shares, sold at the same time, were
liquidated at a loss of $534,359.

Hunt Merger
Ratified

$30,000,000 Volume Seen Following
Consolidation

Stockholders of Hunt Foods, Inc.
San Francisco have ratified the merger
of Hunt Foods and California Con-
serving Co., at a recent meeting in
Hayward, according to Norman Simon.
Chairman of the Board. This firm
recently purchased the Fontana ool
’roducts Co., of South San Francisco.
Cal., one of the leading manufacturers
of macaroni, spaghetti and egg noodles
on the Pacific Coast.

W. E. Wangenheim, president of
the California Conserving Co,, was
elected president of Hunt Foods, Ine.,
a food manufacturing and distributing
organization whose annual volume is
expected to exceed  $30,000,000 in
1946. The organization now has
fifteen plants located in key agricul:
tural areas of the West and the com-
bined unit claims to be one of the
largest food processors of the country.

December, 1945
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With Best Wishes
for

a4 Moy, Christmas.

and.

a Happy New Yoear

MALDARI'S INSUPERABLE MACARONI BRONZE DIES

with removable pins

Quality

Trade Mark Reg.
U. 5. Patent Ofhce

SUCCESSOR TO
F. MALDARI & BROS., INC.

178-180 Grand Street. New York City

CRUSESERA

L

DONATO MALDARI

“America’s Largest Macaroni Die Makers Since 1903—With Management Continuously Relained in Same Family
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TEAMWORK

Won the World's Greatest War and Will Help Win the Peace!

At the close of the last WAR YEAR and the opening of a NEW
YEAR of PEACE, let's say what everyone is thinking, that

TEAMWORK between Macaroni-Noodle Manufacturers, and
they with their Suppliers will help continue the present
PROSPERITY and speed peaceful operations.

- Youve Done A Yood Job.—Heep 9t Up! -

LOMBARDI MACARONI DIES

1153 Glendale Blvd. Los Angeles 26, Calil.

Guuss qnd Winslow With : Ii‘l-i umtmur\ .h.n- --.Inllnh .ilm,' l\ll ‘:.m-l- I ;w\ql ;-r;!-lrtn' m
Western Products, Inc. cllisEalw TINE GARHIAER: 0 A sup Vharge o f sales amd Mo Winslow 1

Newark amd whth o comsulerable jun alsooviee presudent - They were Largehy
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packagimg standands for macarom and
ed proaducts. amd - helped engineer
ad desten oy o the outstanding
prte hages m this mddustnn
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Mro Lot G ad My LB
Wonslow, both formeethy troan tlw
~hellar Proodduets Canmpuan aned Laath

wo docated ot the Newark plam

The General
Situation

Fhe tiacatemn ool manutactunes -

| At hasiness throueh

delple ~treer while M Aanslow will
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it ent e the veorr el the emd
1S el 1 fothen el fortited
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A \.
(e VA e ;
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wise el the aaleliny te ”H'[" e
F. P. Winslow benannls Foserre qemnped ot vel
pas very o gencrally thomghoa e
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" v tas gltie = e st cnpziian Ihwre b waett svatie Dieany
1othe presdie b el pron haging 1o vhe e ar eenedors, Bt the se e
ety T wonr spread e cvenly e that et
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"The Highest Priced Semolina in America and Worth All It Costs

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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A PRECISION-BUILT

MACARO

THE ELMES Macaroni Press is precision built in every respect.

The various parts are made of high grade materials. The machin-
ing is accurately done. Moving parts are fitted together with the
proper tolerance. Inspection at every stage is rigid. The machine is
built by an organization of engineers and craftsmen experienced in
precision manufacturing.

To you . . . this machine brings the capacity for large output, long life
and first quality macaroni at low cost. Ask for cq_mplete specifications.

ELMES ENGINEERING WORKS of
AMERICAN STEEL FOUND
213 N. Morgan St.

Also Manufactured in Canada

ELM ES HYDRAULIC EQUIPMENT

Chicago 7, llinois

NI PRESS

RIES

]

Research to Measure
Markets

Like all other successful businesses,
macaroni-noodle processors are seck-
ing to spur peacetime production, as
fully as possible, or to at least hold
on to the gains made during the war,
To do this they are turning to the busi-
ness “weather man” to learn which
way the trade winds are blowing.

These are professiunal researchers
of public tastes, who make a business
of forecasting what whale populations
will like or reject on the basis of
sample polls in selected areas.

Their business is booming now. The
reason, as one researcher puts it, is that
“the premature peace caught many
busincsses up to their ears in war
work. When the post-war baby was
tossed into their collective lap, they
had to call us in to give it a good
start in life by speeding up their public
research projects.”

Some manufacturers want to know
if the outlook is fair or cloudy for new
peacetime products and brand names.
Others want 1o measure post-war
markets for long-scarce pre-war goods,
Still more are, seeking charts for a
push into new sales territories,

Civilians Are Back in Limelight

Nearly all, however, basically are
interested in getting reacquainted with
Mr, and Mrs. Consumer. Companies

A Continuing Table of Semolina Milling Facts

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

nine Minneapolis and Interior Mills,

Production in 100-pound Sacks
1945

Month 1944 1943 1942

January . ooveeiaaesisiayesseii 878,487 721,451 855,975 711,141
February ....cocviivivisiinn. 732,026 655472 885,655 712,770
MUTEh s tenm s s e 795,998 692,246 963,387 680,224
AP & vosammaaiani e s 823,981 608,947 793,866 528,308
May .cvssavaisiniaeniavaasaes 992,675 704,071 750,963 523,110
June covvniiiiiiiiiiiiniie e 859,867 656,214 723,733 501,168
July covennen v prrpsssnves 751,280 716,957 648,356 591,338
7T T P e 694,782 889,515 758003 583,271
September 895478 713,349 618,062
Oober . cvavasnsanasownmidom 919,226 701,054 876,363
November 965,527 839,778 837,792
December 921,851 801,847 923,014

Includes Semoling milled for and sold to United States Government.

Crop Year Production

July 1—November 30, 1945 ........
July 1—November 30, 1944 ........

........................... 4,502,250
........................... 4,569,514

100 busy, or too shorthanded during the
war to fret much about the civilian
buyer, now are reconverted to the
theory that as the wind of public
opinion blows, so goes their business.

Learning how consumer tastes have
changed during the war is an important
phase of much current polling. One
California survey for a food processor
showed how much housewives had
revised everyday menus because of
shortages; 35 per cent to 40 per cent

have been serving macaroni or spi-
ghetti at least once a week, and young-
er women had been sold on the con-
venience of preparing such foods.
Companies whose food products were
scarce in warlime nmow must re-sell
their pre-war lines.

People changed their habits of buy-
ing by brands during the war, too.
Sales of many once unknown food
companies have boomed because of the
scarcity of long-established brands.
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CARTON SEALERS'@

Adjustable instantly lor dillerent sizes

and speeds without lools,
Seals both ends simullaneously. CARTON SEALER

Produces square, neatl. tamperprool car- MODEL A-3361-12

tons.
Porlable. sell-contained.

* 4 % % X

Autlomalic carlon [eed available,

CECO Adjustable Carton Sealers have enabled The Taylor
Reed Corporation to meet the phenomenal demand for ils
Tumbo Puddings, CECO Sealers are giving dependable serv-
ice turning out millions of clean, necal, square packages at
cconomical cost. Mr. Charles M. D. Reed writes:

“Our CECO Sealers have proved to be most salislactory.
We have had the newes! one running as high as 110 a
minule although normally wa run it around 90 a minute.
Since we purchased them, they have tuined oul a good
many million packages of Tumbo Pudding. We plan to set
one of thom up 1o handle a larger package and feel con-
fident thal results will be more than satislaciory.”

You, loo, can secure betler packages faster and at less cost
with a simple, inexpensive CECO Adjustable Carton Sealer.
Write for details.

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

T
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—_—  ———— PRESS No. 221 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

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

" HOW DO YOUR
PACKAGING COSTS
LOOK NOW?

Many makers of Macaroni
products are now reviewing the
records of current civilian pro-
duction costs in order to meet

item ol packaging these prod-
ucts is one cost which should
be looked into.

3 If you are still selting up or
CHINE sty wp 3540 cloging cartons by hand, it will
operator. pay you lo investigate PETERS

ory. These machines have
helped cut costs and increase
production for mamy plants.
Why not learn how they can fit
into your reconversion pro-
gram.

Send us a sample of each
gize carlon you are now using
and let us make recommenda-
closes

cartons per min,, no op-
erator.

PETERS MACHINERY CO.

Chicago, II_L

mentls,

4700 Rayenswood -Ave.

peacetime competition. The |

economical packaging machin- '

tions for ycur specilic require-

| THE STAR MACARONI DIES MFG. CO.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

57 Grand Street New York, N. Y.

December, 1435 THE MACARONTD JOURNANI il

HERE'S THE WAY

You can’t beat this Triangle N3A
Elec-Tri-Pak Weigher for weighing and
filling short cut goods into cartons or
bags. It's designed for packaging
more macaroni, faster and better . . .
with less labor. The exclusive Triangle
2-in-1 Vibratory Feeder handles your
product gently—produces temptingly
filled packages, eliminates breakage,
saves money. For accuracy in weigh-
ing, it's uncanny. For versatility, it
packages a wide variety of macaroni
products, is easily adjusted for different
size packages.

Take the first step toward lowering

this machine . . . today.

Sales Ropresentatives in: New York:
Los Angeles; Dallas; San Francisco:

O
Pactage MWlacaronc!

packaging costs. Write for details on

TRIANGLE ELEC-TRI-PAK
Model N3 A

Production 25 to 35 weighings per minute. Range

4 oz. 1o 3 lbs. WRITE FOR 20 PAGE BULLETIN.

R e T R T

915 NO, SPAULDING AVENUE, CHICAGO 51, ILLINOIS

Denver: Cleveland: Birmingham: Memphis:
North Quincy. Mass.: Monlreal, Canada

da el ¥ " i s aABTe.
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The MACARONI JOURNAL

Successor to the Old Journal—Founded b! Fred
Becker of Cleveland, Obio, in 190,

Trade Mark Registered U, S. Patent Office
Founded in 1903
A Publication to Advance the American Macaroni

Industr:
Published Monthly by l!m:r National Macarom
Manufacturers Association as its Official Organ

Edited by the Secretary.Treasurer, I'. O, Drawer
No. 1, Draidwood, 1L

PUBLICATION COMMITTEE

vaseees President

eaneresssVice President
nd General Manager

BUBSCRIPTION RATES
United States & Canada..$1.50 per year in advance
Foreign _ Couutries. ., .$3.00 per year in milvance
Sln‘:. Coples.. Cents
Back Copies.....

SPECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
news and articles of interest to the Macaroni
Industry. All matters intended for publication
must reach the Editorial Office, Ilnldr:lwd, 1
wo later than Filth Day of Mruoth,

THE MACARONI JOURNAL asumes no
responiibility for views or opinions expressed by
funlu‘hulnu, and will not knuwingly advertise
irresp ibl= or thy

The publishers of THE MACARONI JOUR-

AL reserve the right to reject any malter
furnished either for the advertising or reading
columns.

REMITTANCES—Make all_checks or dralis

Ellnble to the order of the National Macaroni
anufacturers Association.

ADVERTISING RATES

Display Advertising.........Rates on Application
AWANE Adssioeirenrsrennncnans 50 Cents I'er Line

Vel. XXVII December, 1945 No. B

W

“I pledge allegionce to the Flag of the
United States of America, and to the re-
public for which it stands, one nation in-

divisible, with liberty and justice for all”
CL L L L L

Packaging Exposition
In Atlantic City

The Packaging Exposition of 1946
will be held in the Public Auditorium,
Atlantic City, N. 1., April 2 to §, in-
clusive, 1946, it is announced by the
American  Management  Association,
the sponsoring organization, This show
will be the largest in the fifteen year
history of the exposition, according
to the association’s announcement, with
some 150 leading manufacturers of
equipment, machinery, supplies  and
services essential to the field of pack-
aging, packing and shipping, participat-
ing.

Concurrently with the exposition,
the American Management Association
will hold a conference on packaging,
packing and shipping, with outstanding
authorities in the ficld addressing the
technical sessions.  An attendance of
between 6,000 and 7,000 exccutives of
package-using industries in the United
States, Canada and Latin America is
anticipated.

“Holding the Packaging Exposition
of 1946 in the Atlantic City Audito-

THE MACARONI JOURNAL

rium reflects the great strides made in
the field of packaging, packing and
shipping during the past twenty years,
and particularly during the war years,”
it was stated by Alvin I, Dodd, presi-
dent of the American Management As-
sociation, commenting on the an-
nouncement. “The vital role of pack-
aging in the supply phases of the war
has been acclaiaed by numerous high
military and civilian authorities. Now
the field returns to a peacetime role of
far greater magnitude than it pla
before the war, and the Packaging
position which for fifteen years has
accurately mirrored amd contributed to
progress in_packaging, packing and
shipping, reflects that advance in its
own great expansion,

Allis-Chalmers Salutes
Food Industry on Boston
Symphony Broadcast

As an intermission feature of the

Allis-Chalmers broadcast of the Boston 3
Symphony Orchestra on January 19, 7

1946, men and women workers of the
Food Industry, both management and
Iabor, will be honored for their services
and for the notable contribution of
their industry to scientific progress in
the food habits of the nation.

This third scason of the Allis-
Chalmers broadeasts of the Boston
Symphony marks the  Symphony's
sixty-fifth year and Dr. Serge Kousse-
vitzkv's  twenty-second  year as ils
conductaor.

This season’s programs include such
outstanding artists as Tgor Stravinsky,
Sir Adrian Doult, and Leonard Bern-
stein, conducting, and Raya Garbou-
sova, Efram Zimbalist and Viadimir
Horowitz, soloists,

The Toston Symphony broadeasts
are heard over the Dlue network,
Saturday evenings, 9:30-10:30 DM,
EST.

In New
Location

The F. G, Findley Company, which
supplies adhesives to many firms that
package macaroni-noodle products has
announced the removal of its offices to
3033 West Pemberton Avenue, Mil-
waukee, Wis. The firm has manufac-
tured industrial adhesives for years,

Liquid, Frozen and Dried
Egg Production
(Continued from Page 22)

in the North Central, 2 per cent in the
South Atlantic, and 1 per cent in the
South Central States. The U. S, sea-
sonal decrease in potential layers from
October 1 to November 1 was 7 per

December, 1943

. Jacohs Cereal

Products Lahoratories
INC.

156 Chambers Sireet
New York 7. N. Y.

Benjamin R. Jacobs
Director

Consulting and Analytical
chemists, specializing in all mat-
ters involving the examinalion,
production and  labeling of
Macaroni, Noodle and Egg |
Products. |
Vilamins ond Minerals Enrichment |
Assays.
Soy Flour Analysls and Identilication.
Ho&hnl and Insect Infestation Investiga-
ons.

Macaronl and Noodle Plant Inspections.
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GIVE US ATRIAL

NaTioNaL CARTON Co.

JOLIET, ILLINODIS.

EQUIPMENT FOR SALE—J vertical scrow
prosses with dies; 1 “Consolidated” hy-
draullc short cut horizontal press and
dies; 1 kneader. 68'; 1 “Champlon”
douh mixer, No. 1Y (chain drive): |
“Coasolidated” noodle culter and 1
“Consolidaled” dough break: 1 lot ol
trays for use with Noodle Culters 1 die
washer: 1 small hammermill: 2 four
sifle;s and blenders and 3 sleel maca-
ronl culling lables, All in good condi-
tion, Box 24, c/o Macaroni Journal.
Braidwoed, IlL

cent, compared with a deerease of X
per cent last year and a S-year average
decrease of 5 per cent for the period
This indicates that culling during Ov-
tober was heavier than usual, although
not quite so heavy as the record of
October last year.

There were 169,255,000 pullets not
of laying age on farms November |
—23 per cent more than on November
1 a year ago and 10 per cent above the
S-year average for that date.  Move-
ment of pullets into laying flocks is
accurring later this year than last, be-
cause of much later hatching season
and a heavy late hatch after June |
Pullets not” of laying age decreasedl
about 30 per cent from October 1 10
November 1 this year, compared with a
decrease of 35 per cent during the
month last year, Most of these pullets
moved into laying flocks,

| THE OF

How lo Make a
Resolution

This is a season when a good many
salesmen make resolutions. The week
of January 1 is the season when they
break them. ’
_It's perfectly natural to make resolu-
tions at the first of the year, and per-
fectly natural 1o break them, because
they never really have a chanee, you
sec, not being engendered into your
habit pattern strongly enough to last.

The trouble with broken resolutions
is that they are discouraging and set
up a defeat pattern and may give vou
the idea yeu are “weak-willed.”  And
that may worry you.

So what T want 1o do is to give you
directions for not making resolutions
and getting just as much out of the
process.

A good many psychologists now are
advising men who want 1o change
something in their lives, not to think
too much about the change, or sign i
pledge, or make a resolution, or con-
fide in anyone of their new plan.

What they are advising is that if
you want to turn over a new leai or
adopt a new habit or do something
else new, you just go ahead and do it
without talking too much about it,

As one of their number told me
last week: "One ounce of action is
worth a ton of good intentions in
hreaking a habit or forming a new one,

“Those salesmen of yours you are
talking about, if you'll tell them just
10 go out and do all those fine things
they are thinking about, they'll he
farther ahead than if they stewed aml
fretted and thought too much about
them,

CMThe reason s this: the end of all
life is action, not thought. Therefore
the way to get action is.anerely to act,
to o, not to drem.

“See my point ¥

1 told him 1 did and that | would
recommend it to you.

During 1946, if there are changes
you want to make in your life or habits
or actions, why, beginning  Lanuary
1, 1946, just go out and make the
changes.

It's very simple, don’t you see’?

yo— T —————

R DIGEST OF
SUCCESSFUL
SELLING IDERS

LLIG

(REGISTERED)

BY CHARLES B. ROTH

How to Become
Distinguished

When he was living in o small com-
munity, Dr. Frank Crane the writer let
a raw-honed Swede farmer have $3.

“PIpay vou back Mareh first,”
promised the borrower.

“That will be fine,” said Dr. Crane,
and prompuly forgot the matter.

During the Tast week in February,
a terrific storm came, Roads were
clogged.  Railroads stopped  running.
Life came to a standstill,

But on the evening of Mareh 1 there
was i knock om Dr, Crane's door, The
Swede plunged or rather stumbled into
the light and wiarmth of the house. e
had walked ¢ight miles through the
storm to return the money, keep his
word,

“You didn't have to come out a night
like this for a lutle matter like 83,7
said Dr. Crane,

“I ogive my word | pay you
March 1" explained the farmer. 1
keep my word,

This story has a sequel. The mar
who kept his word beeame o merchant,
a successful farmer, governor of his
state, and Tater was elected 1w the
United Stiates Senate, where he servid
with distinetion for many vears,

Now, maybe his insistence on Keep
ing his word was not all there was o
his suceess, But it undoubtedly helped
him to make good.

For the truth is that i these days
many persons have grown so careless
of their words that a man who keeps
his becomes immediately distinguished!

Many salesmen make promises o
prospects with no intention whitever
of keeping them; many intend 1o keep
promises, then forget about it

It 1s no grear moral lapse 1o nike a
small promise and not keep i, but there
is an ethical and a moral power behind
the man of whom, 10 use an ancient
expression it ean be said, “Hhis word
is s good as his bomd.”

KK

The Secret of
Winning People

Anvone who wants 1o be impo, tant
to others and o influence them favon
ably-—and  that  includes  salesmen-
realizes that he must remember names
correctly and  also remember  ather
things about people.

Yet many otherwise able men amld
women ignore this simple art.

An alld story about two men ol
their imethods bears repeating here,

Theodore  Roosevelt, one of  1he
ablest handlers of people in public life,
was  campaigning amd o saw o coming
down the reception line a man he ree
ognized but couldn’t remember,  1le
asked his and, standing nearby, wha
the man was, “Name's Watson,™ sivid
the aid “vou ought to remember him

he visited you i Washington. Comes
from Wyoming. Has five children.'”

When Mreo Watson approached 1l
'resident, “Teddy,” grasped both his
hands, shook them warmly, said - 7Ny
dear fellow, how gl Tam o see von!
I shall never forget the delightinl how
we had in Washington, And how an
Mes, Watson and those fine childeen
of vours

Mreo Witsan, politicidly influenual
m his sty bevime a0 more ardent
Ruosesch U ter

The ather sides The same <o ot
te happened o Wil Flowarnd
Taft m Seattle. " There is a0 man com
ing vou ought o remember, Mreo Tan,”
saiel his advisor, calling the nan'-
mame,  When the man approached
Taft dechired s “They el me 1 ongln
o remember vou, ot oless iy <ol
I cammot recall vou e all”

Al then s man. a0 farmer ol
mirer, went  awav oand  wrned s
strength against Taft, Tecanse of 1l
slight.

The tip for youns Remember e
and intle things about people. Ml
notes about them,  Practice revalling
wimes el incidents. There's Tardly
aosurer wiay toeowin goodwill than this

e
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OUR PURPOSE: OUR MOTTO:
EbuCATE OUR OWN PAGE First—
ELEVATE INDUSTRY
g National Macaroni Manufacturers s
ORGANIZE Association Then--
HARMONIZE . .
Local and Sectional Macaroni Clubs T ACTENRY
OFFICERS AND DIRECTORS 1944-1945
C. W. WOLFE, President : oo Mega_Macaroni Co., Harrisburg, Ia.
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Representatives of the semolina millers interested in
getting an adequate supply of good durum in 1946, met
at Fargo, North Dakota, on December 7, with leading
durum wheat growers and grain men to discuss the pro-
posal that more acres be planted to durum next spring
to anticipate the increased demands by the macaroni
industry.

Reports have it that there is little interest in the pro-
posal on the part of many farmers who openly expressed
themselves in favor of using the additional acres for
the ordinary spring wheat planting, as that crop involves
less trouble and uncertainty, Durum wheat growing pre-
sents some hazzards which farmers are unwilling to risk
unless they are offered a premium on durum, and the
prevailing opinion of the meeting, according to those in
attendance, is that the farmers should be offered a
premiunm to encourage increased durum production.

The meeting proved 1o be a friendly gathering of

Increased Duwum. Acreage (?)

farmers and businessmen of common interests, but no
definite program was agreed upon that would seem to
give the macaroni men much encouragement. The North-
west was blanketed with snow and a blizzard was blow-
ing during the meeting, giving the farmers other things
to think about than next spring’s planting. The millers
present, too, had other matters to worry about. How
were they to get the present crop to their mills for grind-
ing into semolina with highways blocked and the rail-
ways impeded by the early snowstorm?

The question of next year's semolina supply is one
that will eccupy place one in the program of the winter
meeting planned for late in January or early in February,
1946, It is of sufficient importance to warrant the at-
tendance of all the regular conventioners and probably
many new ones.

M. J. Donxa,
Sccretary
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" Yowr Vieredty &

MILL T BALDWINSVILLE, N.Y.

SSURES SPEEDY SERVICE-

...on uniform, high quality Durum Products
Order Robin Hood Semolina from experienced Durum Millers

Division of
INTERNATIONAL MILLING COMPANY,

Baldwinsville, New York
Flour Mills at Buffalo, Davenport, Delroif, Greenville, New Progue, Ponca City, Sioux City and Waobasha




[ " s ! areas were producing the year's best durum. Dy the time
: Ah! Thls Olle S GOOd Enough the grain started moving to market, Pillsbury buyers
knew exactly where to look for the cream of the crop.

| 1 ! : I

I {0[ Pllleury S SBIT[O]IHH! The same thing happens cvery year . . . with the result
that the choicest durum wheat consistently finds its way
into Pillsbury’s semolina and durum flour,

It's quite a job to track down, each year, the finest
durum wheat in the country.  But Pillsbury's wheat ex-
perts—you might almost call them Durum Detectives—

have been doing it for many years, PILLSBURY MILLS, INC.
Last summer, for instance, we kept close tab on the General Offices:
crop throughout the growing scason,  As the wheat Minmeapotie, i

, Minn,

ripened, we tested hundreds of samples to see which

g PILLSBURY'S DURUM PRODUCTS
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