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I. self=service
2. convenience

3. brand emphasis

‘. protection
5. informative labeling

* Bauod an suihoritarive surveys of bath
consumer cnd retaller preferences.

Ry

" RaincoatorDivingSuit?

You don't go deen-sea diving in a raincoat! The pressu=’s too ¥
great. A transpatent package has eye-appeal—Your produ + shows .,
—and sells—itsclf, But not if it can't stand the d_;sr-sm (e
sure of shi;nﬂini; and handling. That's why ROSSOTTI SINGL.-

BL.

VU and I -VU CARTONS are better. They display your > Q \
products through clear windows, yet they are sturdily constructed \
i to withstand the strains of shipping or handling—And they are .5 ' g
{ designed for attractive display. "
i ROSSOTTI does it the hardbway. Before our artists pick up a . o 8 HEI.P Yu“ PR“D“BT
pencil, we study every sales problem of your product—analyze your . J
| cnmpélimrs' package appeal, conduct market research. I’ninl-of- D
sales problems, customer buying habits, and all the countless mer- ) f
chandising problems are examined with care. Then our staff of : A complete and accurate story ot your
technicians, artists and advertising specialists get together and de- : g
sign the RIGHT label to stand out from all the others, product in clear, sales language, is an in
The ROSSOTTI labeling "“d(l;“"“!i'ing plant is the most mod- 7 tegral part of good package design —re-
emly-cquipped in the world. Our plant is weather-conditioned . 2
for unparalleled printing conditions. We even grind our own colors G quiring the special talents of men experi-
for superior results. i p : .
There is a modern testing kitchen a' our plant, Here we reveal i enced in merchandisiny and design, such es :
valuable serving, selling and nutritional ideas for you. ‘ the men who create your Milprint package. ;
The ROSSOTTI PACKAGING CONSULTANTS are ready to | i
\ | help you solve your packaging problen. Just contact the nearest i
! hmnc]'n. We will design an attractive, sl.‘fl‘l',' package that will pro- A / PACKAGING
tect your products—and SELL them. 43 C/ HEADQUARTERS
7 (&) 0
7 y : : AMERICAN
, 5 o .5;?? INDUSTRY
J o . .:"h / Pulated Calloghane, Pliafilm, Glassing, Sales Dffices at New York - Chicago
SINCE avR Momingm Foll, Collutuse Reetale,
4 A Yingl, Lacqeer eoated and Laminated Basten + $an Francisco « Philadelphia 1
a In l forms, Incloding Sh J |
ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J. o i Bt oy, | TSt S
BOSTON 9, Mass.: 200 Milk Street + ROCHESTER 4, N. Y.: 183 Main Street, East Bags, Tgm.u“ Braad Wiaps, Dallase Mianeapolis-Cincinnali-Atlanta
JACKSONVILLE 2, Fla.: 1106 Barnett National Bank Building « CHICAGO 11, lil.: 520 North Michigan Avenus ! Spchalty Folding and Window | pppnn 0 6) fpuls - Indianapolis

Cartens, Counter Displays, Simplex

ROSSOTTI WEST SOAST LITHOGRAPHING CORP., 255 California St., San Francisco 11, Cal, Pie and Cade Units. Kansas Cily + Memphis « Rochustar
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® Means proper balancing and

—and fewer man hours

for Packing and Handling

INLAND
Consisd s B

Sales Offices: |NDIANAPOLIS, IND, « EVANSVILLE, IND. -« MIDDLETOWN, OHIO .« ClﬂlleNlTl.DHlD
DAYTON, OHIO » CHICAGOD, ILLINOIS « MILWAUKEE, WISCONSIN - DETROIT, MICHIGAN

Scientific bracing and Cu:hioningi

April, 1946 TIHE MAUARONTD JOURNAL

CONTINUOUS PASTE GOODS PRESS
WITH

FULLY AUTOMATIC SPREADER FOR SOLID GOODS

BUHLER BROTHERS

INCORPORATED
NEW YORK

OFFICE: ‘ ASSEMBLY PLANT
60 DEAVER STREET 611 WEST 43RD STREET
NEW YORK 4. N. Y. NEW YORK 18, N. Y.
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She’ll never outgrow it!

Let a baby sece an eye-catching cbject, and she'll reach for it. That's a
natural reaction, never outgrown. Let a woman in a store see something
that looks good . . . and her hands instinctively go out for it.

Such impulses ove the reason why the use of Du Pont Cellophane steps
up sales, In this sparkling transparent packaging, the product tells its own
convinecing story to the shopper's eyes.

Besides sales-building transparency, Du Pont Cellophane provides mois-
tureproof protection for freshness and flavor. It keeps the product clean
and appealing. What's more, it provides these advantages at low cost.

" The demand for Du Pont Cellophane still exceeds the supply, but we
hope the day is now not far off when our converters and ourselves can
supply all your requirements.

E. I. du Pont de Nemours & Co. (Inc.), Cellophane Division, Wil-
mington 98, Delaware.

ane Shows what it Protects — at Low Cost

BETTER THINGS FOR BETTER LIVING
+..THROUGH CHEMISTRY
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April, 1946

2534 W. Monroe Street

THE MACAROND JOURNAL

hen onee you cau-:t tt---

-—-%ou'we got it!

In this matter of the seasoning and flavoring of your Maca-
roni products, when once you've hit on just the right taste
combination that keeps customers coming back for more, you
can duplicate it accurately, day in and day out—IF YOU USE
STANGE CREAM OF SPICE SEASONINGS. Stange's rigid
laboratory control MEANS production control for you, and the
best example of how the Stange Control System works is in the
dehydrated soup mix business. .

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

Let the Stange stall of flavor technicians help you with your
seasoning problems — whether for dehydrated, frozen or
canned products—they’ll create a flavor blend for you that will
be tailor made for you and you alone. And when once you
get it, you've GOT 1, for the Stange Control System repro-
duces it for you.

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

|
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MACARONI JOURNAL
ON YOUR 27 YEARS OF SERVICE

i1

AMERICAN COATING MILLS, INC,

Manu/actumm a/

CLAY COATED FOLDING BOXBOARD and CLAY COATED

FOLDING CARTONS FOR THE FOOD INDUSTRY

General Olffices and Mills: ELKHART, INDIANA
Folding Carton Plants: ELKHART, INDIANA; CHICAGO, ILLINOIS
Branch Sales Offices: Wrigley Bldg., Chicagoll; 271 Madison Ave,, N.Y. 16.
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SAVES LABOR - SPEEDS PRODUCTION — CUTS WRAPPER COSTS
CORLEY-MILLER MODEL BL

lew

SHEETER-GLUER

e s ki i )

Automatically glues, cuts, and delivers sheets of cellophane or
paper from rolls for wrapping macaroni or spaghetti sticks. Elec-

tric eye can be attached for printed wrappers.
A Real Pacemaker.

Siniplex Bay Maker

A simple, high speed, auto-
matlc g making machine
which makes slurdy macaroni,
spaghetli, or noodle bags from
single or double thicknesses of
moistureproof, heat-sealing
Cellophane. Can be furnished
with Electric Eye for handling
printed Cellophane rolls, or
with labelling attachment for
making private label bags.

18 SOUTH: CLINTON ST.

ALSO INVESTIGATE

Holm Filling Machine

A vibralor type of filler which
teatures simple, practically fool-
proof construction. Vibrator is
positive through an eccentric
on the motor shaft. This ma-
chine is fast and accurate. Can
be furnished in slainless steel.
Models are ollered for both in-
dividual packages and bulk
quantities.

Write for Details

AMSCO Rotary Bag
Sealer

A high speed rolary bag
sealing machine which will
automatically fold bag tops
over il desired. Ideal for con-
tinuous straight line conveyor
operation. Produces lightly
sealed bags with a minimum of
labor. Seals bags ol all sizes
Sealing temperature thermo-
slatically controlled.

| 'MILLER WRAPPING & SEALING MACHINE (O.

CHICAGO 6, ILLINOIS
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HOFFMANN-LA- ROCHE,: INC: NUTLEY 10, NEW\JERSEY -

!

(n.m.ln u:.ﬂu'pmnf on top of u veigle gram
o of wheat, { Magnified abont 40 diameters.] 5

- | CALCIUM - 8
: . _‘ B\CQ ANTOTHENATE

40% DEADLIER AGAINST CRAWLING  that kill only the weakest bugs, Dr. Lochel's
INSECTS THAN CHEAP FLY SPRAYS  4/ls the foughest bugs that crawl.

Dr. Lochel's effectiveness is due o s deadl)
ingredients which quickly penerrate the waxy
armor of the insect’s body and paralyze the vil
organs. The resultis certum death—in every stage
of insect development.

»
THEdeath-dealing spray of Dr. Loebel's
gives beetle and weevil no hope for es-
A== cape. They are doomed from the moment
the penctrating mist infiltrates into weevil and
bectle hideouts. With Dr. Loebel's you know you

Sy S MR T Sy v

are carrying death and destruction. You can be Also, Dr. Lochel's is non-poisonous, odorle.s.
certain that any insect that faces an amack by not dangerously  flammable ... requires no
Dr. Loehel's will never live to face it twice! shutdowns.

Dr. Lo Sel's is especiully made for the job ol The surest way 1o rid your mill ot weevil and

killing crawling insects. Unlike cheap fly sprays  beede is o switch w deadly Dr. Loehel's —nan

HUNTINGTON LABORATORIES INC

g ke g BRI

HUNTINGTONM,INDIANA af
CHICAGD  CIRCINGATL  DALLAS  DITROIT  DENVER  WINKEAPOLIS  wEW ORLEANS  nEW YORR  SEATTL S0UE Ty ToRGRT '.i
if

S

MILLER'S RELIEF FUMIGANT
FOR ENCLOSED MILLING UNITS
Ittakes Miller's Relief to kill moth and wesvil
hidden In enclosed milling machinery units.
Used once every throe weshs—overr.ghi—this
heavier-than-air gas fumigant keeos rolls,
tanls, elevators, clc. lree from Infestation.
Ho other machinary fumigant Is aseded.

MILL SPRAY INSECTICIDE

DR. LOEBEL'S CAN ALSO BE FURNISHLO WITH DDT ADDED.




i
|
|

THE MACARONI JOURNAL April, 1946

/ 100 LBS. NET
MINNEAPOLIS

80-X DURUM GRANULAR

A HIGH EXTRACTION FRODUCT.

MANUFACTURED IN _ACCORDANCE WITH WAR
FOOD ORDER 144 BY

MINNEAPOLIS MILLING CO.

ERAL OFFICES:
MINNEAPOLIS, MINNESOTA

ACWE TAQ CO., WPLS

on the sack
for the emergercl

Regardless of conditions or circumstances

Minneapolis MillingCompany's Durum Prod-
ucts are unexcelled. Until we are again per-
mitted to mill and deliver the old reliable
TWO STAR SEMOLINA and our other

brands that our many customers know so

well and depend upon, we will mill 80-X.
DURUM GRANULAR and 80-X DURUM
FLOUR. These products will be of the
highest quality possible to mill under -

present government restrictions.

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA

MACARONI J
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Sventhul Quniversaries

Tue MacaroNt Jovwsan, with this issue, completes
twenty-seven years of faithful reporting of the many
matters of special interest to the manufacturers of maca-
roni and kindred products and their suppliers. It is happy
to have the collaboration of both producers and supplicrs
in this cclebration

The occasion also marks the forty-second anniversary
of the formation of the National Macaroni Manufacturers
Association which in 1919 launched the JoukNaL as its
official organ, and the planned spokesman of the trade.
That it has fulfilled hoth of these difficult, though pleasant,
duties wéll, the trade is very much in agreement.

This year's amniversary celebration is eventful in that
it marks the passage from conditions that might be expeet-
ed in war to the confusion that was hardly expected in
peace.  In its truthful reporting of these conditions aml
the action by the National Association, the trade has nit
only been made aware of what the business was and is
facing, but of the means of making the best of them,

At the beginning of winter when every press in the
country was humming merrily, forming enormous masses
of semolina and farina dough into luscious strands of nu-
tritious macaroni-nondle products, many of them operat-
ing night and day, the National Association through its
Journar warned the industry of the possibility of ex-
hausting the available supply of quality raw materials if
the production pace continued.  The prediction was that
the available supply of semolina and other good raw ma-
terials would hardly carey through tll the 146 wheat
harvest.

The warning issucd then was based on what has always

been considered as the most reliable information-—a mid-

season survey by the durum millers who always have the

welfare of the macaroni industry at heart.  Evemts proved
that the millers’ prediction was well founded. Tt was at
the Winter Meeting near Atlantic City, February 4, that
the manufacturers first became really alarmed over the
prospects of a probable shut-down of their plants during
the summer, but it took the announcement by President
Harry Truman on February 15 10 make most of them
aware of what was actually conronting the trade.

The decision of the Government to forestall the possible
complete exhaustion of the nation’s wheat supply, by its

order to “streteh the erop,” eaused the rude awnkening
of those who took the previous predictions lightly. When
the President’s 80 per cent extraction order was issued,
many feared their business was doomed,

This year's two anniversary celebrations are eventiul
in that they miark the “rising to the occasion™ of both the
Joursan and the Association, both the manufacturers and
the millers.  Never before has there been such full il
sineere co-operation between processors and suppliers and
so manifest appreciation of the ledership taken by the

twao agencies whose anniversaries are being celelirated,
.

There has always been and ever will be a hasic neal for
a national organization in the macaroni-noodle industry,
as there is in every other line of husiness. 1t is pleasing
to contemplate that in this industry, as i every progres-
sive trade in the world, the thinkers and the pliumers in
the husiness, those that have the industey’s peneral wel-
fare ever in mind, are always the leaders and the doers
in the trade Association.  Appreciative of the support
and co-operation of the many friends in the trade, th
Jovkxar and Association join in extending greetings to
members, 1o readers and 1w iriendly suppliers
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Make Industry Affairs
YOUR Affair

1o This for Something o Cheer Ahout

Just as regularly as death and taxes, each Spring just as I'm dreamir y
pleasant dreams about a few days alield for relaxation from winter conlir a-
ment, the Editor of “The Macaroni Journal'—good old "M. |." writes:

“Jack, how about a litlle statement for publication in our Anniversary
Edition in April?"

BOOMI! Immediately my dreams are shattered. Do I get angry? On
the contrary, ! resort to the good old American game of passing-the-buck, if
possible, because | know there is a selling job to do.

I'm reminded of a litlle story told of a none-too-aggressive salesman who ran up against a real tarter
in his first attempt to sell a new line.

"Well, what are you selling?" growled the grull buyer, hardly looking up from his desk.

“N-n-n... nothing, sirl” stammered the timid tyro—"and is my boss raising helll”

As President of the National Macaroni Manufacturers Association, every reader knows what | have to
sell—what every director and Association executive has 1o oller—Memberships. Really these are not actual-
ly lor sale as they can be had for the asking. It's quite pleasing to lind so large a percentage of the leading
firms working shoulder to shoulder for a common cause—that of the Macaroni-noodle Industry.

Membership in the national organization of one’s trade or professionl Something which anyone
should be proud to possess. Our Association will always be what its members try to make it . . . it can
never be what non-members sometimes expect it to bel

That, friends, is the sales story. | might go into a long disseriation on what our Association has done,
has iried to do or will aim to accomplish, but who'd listen? Iis actions are not trade secrets; its possibilities
are limited only by laws and the willingness of those imbued w:ith the proper spirit of co-operation; its im-
portance is great in our eyes because it is our own business.

C. W. Wolle, Prealdent

National Macaronl
Manulacturers Association

Here are some of the ftricks in our sales kit that might be mentioned:

—The organization, itself, is voluntary, inexpensive and ready for use when emergencies arise.

—"The Macaroni Journal,” the Industry Spokesman, which is proudly celebrating twenty-seven consecu-
tive years of uselul service to manulacturers, to allieds and to all readers. It needs no selling. All issues
speak for themselves . . . and for our business, always.

—The Uniform Cost and Accounting System, used by so many firms, was developed to enable all to
speak a common language ol costs.

—OQur Washington Representative, reliable and dependable Benjamin R. Jacobs—]AKE to most of us,
with his many invaluable contacts with Washington officialdom, his dependable laboratory, his hest of friends
and over twenly-five consecutive years ol consistent service to our Industry.

—The National Macaroni Institute, founded and managed by its only executive, M. ]. Donna, just plain
“M. ]." to ever so many of us; starled in 1937 to push macaroni-noodle products to the food front, purely
on their merits—doing so splendidly and unselfishly, at times with very stingy support.

—The*Macaroni Trademark Service, aimed at helping manulaciurers make searches lor registrable
trademarks and then aiding them in their proper recording at quite a saving to Association members.

—Industry Surveys, such as the one now being conducted on Wages and Labor Policies 1o gather data
that will be uselul in meeling a trend toward increased wages and change employe conditions in keeping
with the Government's wage-upping policy.

I probably could go on and on, naming other fine services, telling of those that could be improved, and
new ones added, il Association support were more delermined and encouraging. We are proud of our
roll ol members, of the line record of the National Association through the years, forty-two full years in
peace and in war, through booms and depression; also of the twenty-seven years during which our official
organ, “The Macaroni Journal,” has served us and our indusiry so [aithfully.

So, all I can say to the [aithful members—thanks and continued co-operation; to those not currently
alliliated as Members—join now for the mutual good that such aclion will bring to all concerned.

Whatever your slatus, whatever your connection with our Indusiry, celebrate with us in your own way

this glorious occasion—a double birthday—the Association's forty-second and the "Journal's” twenty-seventh.

C. W. WOLFE, President,
N.MM.A.

Firm

A. Zerega's Sons

C. F. Mueller Co.

Pittsburgh Macaroni Factory
* United States Macaroni Factory

B. Piccardo

Chardon Macaroni Co.

Delmargro and Mazzarana

Peter Rossi & Sons

The Pfaffman Egg Noodle Co.

L. B. Eddv Co.

The Marvelli Co.

Maull Bros.

National Macaroni Co.
The Delicatessen Co.
Allegheny Macaroni Co.
Michigan Macareni Co.
Youngstown Macaroni Co.

Crescent Macaroni & Cracker Co.

(I Ay S SR £ Lt et e el Bl et

History and Aims of National Macaroni
Manufacturers Association

M. J. Donna, Secrefary-Treasurer

"This month the National Macaroni Manufacturers Association celebrates the completion of forty-two years of
uninterrupted efficient service to the processors and distributors of macaroni, spaghetti, egg noodles, and kindred
wheat products, including the interest of the supply trades directly affected by the progress of the industry.

Location

Brooklyn, N. Y.
{)crscy City, N. J.
ittsburgh, Pa.

Carnegie, Pa.
Pittsburgh, Pa.
Chardon, O.
Spring Valley, I
Braidwood, Tl
Cleveland, O.
Rochester, N. Y.
Davenport, Towa
Harbor Deach, Mich,
St. Louis, Mo.
Libertyville, Il
Cleveland, O.
Allegheny, Pa.
Detroit, Mich.
Youngstown, O.

When the action in Pittsburgh in

The Associate Members were as fol-  wlich sponsored the organizing con-

lows:

At a meeting in Pittsburgh, April 19, 1904, twenty of the then leaders of a new business laid the foundation
of the organization, under the name Tug NatioNaL AssociatioN or MacakoNt aNp NoonLE MANUFACTURERS
oF AMErica. The charter was adopted by representatives of 20 manufacturing firms, and it was thrown open for
approval by others who were unable to bé represented personally at this first trade convention. There is listed
herewith, the names and representatives of the founder firms that constituted the convention

Representative
Frank L. Zerega and Thos. 11 Toomey
C. I'. Mueller
U. V, Fontana
Ernest Bisi
John A. S. Piceardo

. D. Bobb
M. Delmargro
Peter Rossi, Sr.
Fred Becker
C. F. Arpetsinger
Oswald Schmidt
Geo. ], Jenks
Chas. Maull
H. A. Taylor
G. [. Gehlbach
I.. Lazzari
Oscar M. Springer
L. M. Muldoon

vention, served as secretary.

April, 1904, was made known to the
oth

er firms then in the business, and

I T I e LR A e AT PR TR LTI

an invitation extended to them to join
as charter members, the following
firms readily enrolled in that capacity.

Firms Citics
Casimo Catolano....... Cleveland, O.
Auger-Brohel Co.....New York City
Vic V. Greco...... New Orleans, La.

John B. Canepa & Co.. . .Chicago, IlI.
M. Capodilupo. .......Boston, Mass.
Eugene Bonavolgia. . Sharpsburg, Pa.

San Antonio Mac, Factory.......
San Antonio, Texas

Imperial Macaroni Mfg. Co.......
Butte, Mont.

Chas, Cristadore..... St. Paul, Minn.
F. Romeo & Co.......New York City

Imperial Macaroni Co............
New Castle, Pa.

Minnesota Macaroni Co......... .
St. Paul, Minn.

Lorenz Bros, Mac. Co.ovvvvnvnnss .
Milwaukee, Wis.

S. R, Smith Co....... Grantham, Pa.

Devon Lumber Co.....Columbus, O.
P. M. Walton Mfg. Co...........
Philadelphia, Pa.
W. C. Douglas....... Pittsburgh, Pa.
Werner & Pfleiderer Co..........
Saginaw, Mich

As might have been expected, great
changes have occurred in the industry
since the formation of the national as-
sociation forty-two years ago. Only
nine of the Charter Member firms are
presently members of the Association,
five retaining their original names, and
the remainder with slightly changed
names or in the name of successor
companies. Not one of the allied
members has continued its affiliation
through the years.

At the organization meeting in
April, 1904, John A. S. Piccardo, of
B. Piccardo, Pittsburgh, Pa., acted as
temporary chairman, and Edwin C.
Forbes, editor of T MACARONI AND
NoopLe MANUFACTURERS JOURNAL,

15

Thomas H. Toomey, representing
A. Zerega's Sons of DBrooklyn was
named the first president of the new
organization, while editor E. C. Forhes
was clected secretary.

The national association nas spon-
sored a total of forty-one annual con-
ventins between 1904-1944,  There
was no convention in 1945, The or-
ganization has also supervised nu-
merous emergency meetings, both na-
tional and regional, and has acted, with
general approval, as the representing
organized unit of the industry.

Throughout the forty-two years of
its existence, seventeen of the indus-
try's leading exccutives have at dif-
ferent times scrved as presidents, many
of them for several terms.

Currently the association has en-
rolled about 110 supporting members
in twenty-six states. This membership
was exceeded during the industry's na-
tionwide advertising campaign, 1929-
1930, and again during the N.R.A.




16 THE

days when membership in trade as-
sociations was compulsory.

Currently the official staff of the as-
sociation, its officers, directors and ex-
ceutive: is as follows:

Officers
1944-1946
C. W. WOLFE, President
Megs Macaroni Co.
Harrisburg, Pa.
A. IRVING GRASS, Vice President
I. ]. Grass Noodle Co.
Chicago, 111
I. R. JACORS, Dircclor of Research
2026 “1" St, N. W,
Washington, D. C.
M. J. DONNA, Secrctary-Treasurer
Braidwood, Tllinois

Directors

J. H. DIAMOND
Gooch Food Products Co.
Lincoln, Nebr.

PETER LaROSA
V. LaRosa & Sons
Brooklyn, N. Y.

G. P. MERLINO
Mission Macaroni Mfg. Co.
Scattle, Wash.

HENRY MUELLER
C. I, Mueller Co.

Jersey City, N. J.

RALPH NEVY
Cumberland Macaroni Mfg. Co.
Cumberland, Md.

C. L. NORRIS
The Creamette Co.
Minneapolis, Minn .

JOSEPH PELLEGRINO
Prince Macaroni Mfg. Co.
Lowell, Mass.

RALI'H RAULLI

Sunland Biscuit Co.

LEast Los Angeles, Calif.

ALBERT RAVARINO
Ravarino & Freschi, Inc.
St. Louis, Mo.

FRANK TRAFICANTI
Traficanti Brothers
Chicago, TIL

1.. S, VAGNINO
IFaust Macaroni Co.

St. Louis, Mo.

P. ]. VIVIANO
Kentucky Macaroni Co.
Louisville, Ky.

ALBERT S. WEISS
Weiss Noodle Co.
Cleveland, Ohio

JOHN P. ZEREGA, Jr.
A. Zerep's Sons, Inc,
Brooklyn, N. Y.

As previously stated, no national
convention was held in 1945, due to
travel restrictions imposed by the Of-
fice of Defense Transportation, as a
war measure, but plans are being laid
for the 1946 convention which is to be
helil in Minneapolis, Minnesota, July
17-19.

To publicize the industry which it
represents, and to make its aims and

MACARONI JOURNAL

April, 1946

ASSOCIATION PRESIDENTS

Thomaos H. Toomey
Asscociation’s First President
(1904-1805)

purposes more clearly understood by
the members and others in the trale,
there is given here a rather lengthy
review of the functions, operations,
and services which the National Mac-
aroni Manufacturers Association aims
to provide its membership and the in-
dustry which it represents.

Whet Is a Trade Association?

Just what does a trade association
do? What is it? What purpose does
it serve? These are common ques-
tions, all too seldom answered cither
completely or correctly.

Trade associations should not be
confused with fraternal organizations,
certain types of socicties or general
business organizations, Engineering
socicties, attorneys’ puilds, medical
groups and labor unions, are examples
of organizations of individuals in a
certain professional or special field,
having related interests.  Chambers of
commerce, -business luncheon clubs,
groups similar to Rotary, Kiwanis or
Lions, are horizontal business organi-
zations. By that it is meant they cut
across many fields which are only
slightly or entirely unrelated, but still
deal with broad problems common to
many varied groups.

Trade assciations, ou the other
hand, are vertical organizations—that
is, orgmizations deveied  specifically
to specintized fields of endeavor, the
word “tr ¢ being a limitation of
seope ju 3 the words “trade unions”
devnre o maller sphere of influerce
thse weidy “labor unions.”

Perhaps the best single sentence
definitios of the purpose of a trade
association is: .

“The function of a trade association
is to do everything within its power,
and in conformity with legal limita-
tions upon it, to improve the economy
of the industry it represents.”

When a trade association does that
fully and well it also benefits all those
coming in contact with its industry,
which includes the public and wage
carner as well as member and manage-
ment,

How it is done is the story of all
trade associations, told briefly here so
that its purposes, principles, objectives,
history and operations may be read-
ily available to anyone desiring that
information. The reader must realize
that quite definitely a trade associa-
tion's purpose Does Not INcLubk
Tuosk ILLEGAL AcTs oF Price Tix-
1N, Customer Division, Lisita-
TIONS ON PRODUCTION, OR ANY
Orier Act Wiiict Restrains Nog-
sar Comremimive Conpitions. Nao
such illegal act can possibly improve
the ecconomy of an industry, which
when improved in the true sense of
the word, passes on to the public the
savings of profitable competition,

How Are Trade Associations
Formed?

Trade associations usually spring in-
1o existence at some stage of an indus-
try's expansion when the group is
large enough to need one, and interest-
ed enough to want one. The begin-
nings are almost invariably small—a
start in some one vicinity bv a few
progressive men in the same business
field,

A trade association then develops
in direct proportion to its worth to its
industry, the general public welfare,
and the i terest of its members. Pro-
gressive industries and progressive as-
sociations usually go hand in hand.
But despite this truth, almost all trade
associations take time to grow, and
then through evolutionary process.
The National Macaroni Manufactur-
ers Association is no different.
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Edwin C. Forbes
1904-1819

What Do Trade Associations Do
For Their Members?

The Sccretary of Commerce of the
United States answered this guestion
by stating in 1943:

“American businessmen  probably
get more practical help from their tride
associations than from any single out-
side source.”

In its ultimate and ideal form a
trade nssociation collects the combined
knowledge of its members on all prob-
lems and channels this cnm.nu_ul
knowledge back to its members, it in-
dustry, or to the public. A trade as-
sociation is the radar of the industry
it represents.

As such, it enters into some phase
of all of the activitics of the individual
members, on a group ba Technical
and financial research, statistics, labor
relations, cost accounting, pulnliy n'nd
customer relations, and co-operative in-
dustry advertising, are just a {r\\' eX-
amples of the many operating ficlds of
a trade assocntion.

In short, a trade association is a
group management consultant, group
advisor, group interpreter, sometimes
laboratory researcher, but always for
the benefit of its members or its -
dustry, and never for just one com-
pany.

The National Macaroni
Mamufacturers Association

The industry derived its name from
the products it makes. Although the
macaroni-noodle: products _ industry
consisted of a few companies which
were in business at the turn of the cen-
tury, it was not until 1904, when there

(Combined Service 42 Years)

M. . Donna
1919 1o date

were approximately 100 companies in
existence, that the present association
was formed.

Membership has grown since that
time until today NMMA has member
companies in ?I_\'-ninv cities and twen-
ty-six states, from Massachusetts to
California.

NMMA Performs These Services
Interprets

No industry entirely understands
government nor does government en-
tirely understand all phases of an in-
dustry. A chief function of an NM-
MA 1s to act as official representative
of its industry, interpreting the activi-
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ties of the macaroni-noodle products
industry to such federa] agencies as the
U. S. Department of Commerce, the
Office of Drice Administration, Con-
gress, the Department of Labor and the
many other permanent or temporary
government agencies,  In military par-
lance, it acts as a liaison officer—in dip-
lomatic circles, as an ambassador,

At the same time, as this interpreta-
tion of industry to government takes
place, government is continually sct-
ting up new programs, issuing regula-
tions, planning for the future, and all
of its activities affeet many industries
—some more than others,  So, a trade
association must to the best of its abil-
ity, interpret to its membership these
government actions, plans and regula-
tions,

Interpretation does not_cease with
governmental functions.  Broad social
trends, management and labor activi-
ties and cconomic changes must also
he interpreted on an industry hasis 1o
assist i long-range business plaming.

Committee Work

The co-ordination of  committee
waork is a top activity of all trade as-
sociations.  No employed stafl can do
all the co-nperative work neeessary 1o
improve the economy of an in'ustry.
Committee work in NMMA encour-
ages outstamling men to talk over the
problems submitted for solution, and
recommendations or findings of the
committee are then published to the
membership, and  sometimes o the
trade, generally,  Among some of the
more important continuing committees
are those on: (a) manufacturing prac-
lices, (b) cost accounting, (¢) employe
relations, () business practices and
principles, amd (¢) advisory commit-
Tees.

(Continued on Page 20)
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Association’s Treasurer
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James T. Williams
May, 1918
Assaciation’s President
World War |
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IN BEHALF OF THE
MACARONI! INDUSTRY!

® The advertisement shown on the opposite page was run by
General Mills, Inc. in the April 6 issue of the DAKOTA
FARMER, a publication which reaches a large proportion of the
wheat farmers in North Dakota, Its aim is to call attention of

durum wheat farmers to the need for planting more durum
wheat this spring.

We recognize, as we know our macaroni manufacturer
customers Go, the serious implications of a continued durum

! wheat shortage for the macaroni industry. As one of the

' principle suppliers for this industry, we take this occasion to
demonstrate what General Mills is doing to encourage farmers
in the natural durum wheat growing areas to increase their
plantings of durum. We hope this appeul will help make avail-
able increased tonnage of raw material for Semolina milling so
that the macaroni industry can be adequately supplied, and so
that consumer use of the vital basic foods, macaroni and
spaghetti, can be sustained.

e
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wheat,

April 6, 1946

Whiy?

Why Plant Durum?

® Becouse it hos produced more
buthels per acre over a period of  "U'f
years In the adaptable counties of
North Dakota, and produces bater
thanotherspringwheatindry years.

©® Becouse it Is less susceptible to
sawfly damage than hord spring

® Because soll and weather condi-
tiens In certain areas of the Norh-
wast are ideally suited for durum
production.

® Because varielies like Mindum,
Carlefon and Slewart have been
proven in Dakota soil. (These spe-
clally-developed varislies have
ylalded significantly well during
the past five years.)

® Because for the past year durum
has sold almost consistently al the
cailing price, whereas considerable
amounts of other wheal have sold
below cailing prices.

@ Because the durum indusiry does
nol anficipale a post-war decrease
In demand for Its products.

DAKOTA

FARMER

PLANT DURUM WHEAT?

A former wanls o plont a crop that will produce
to best advantage on his acres. He wanls to sell
that ¢rop ol a fair price. He wonts assurance thal choice of his crops.

59"’!:#.“ OF EATIMARED CIVILIAM
w

WAT ¥ WP TION VERSUS
UM CONIUAMFTION

his crop will also yield stability for the future,
A farmer takes a ritk on sun and rain ond the

The macaroni industry, built on good durum
wheat, has successfully eliminated the use of other
wheat flour substitutions which in the past resulted
in an inferior product.

The farmer, by planting a substantial acreage
in durum, contributes to this stable industry—an
industry which has improved its product, broad-
ened its market, and enlarged its output.

The macaroni industry, which has put its prod-
ucts on the dining tables of America in remarkably
increased volume the past eight years, is depend-
ent upon good durum wheat. The industry has
kept pace with new developments in plant ma-
chinery, hasimprovedits products, while harvested
acreage in durum has dwindled! Only record acre
yields of the crop the past five years have thus far
delayed the crisis which the industry now faces.

General Mills. Ine.

MINNEAPOLIS, MINN,

But, though the macaroni industry faces shut-
downs for luck of durum wheat, figures show that
during the past 25 years consumption of durum
products has increased proportionately at a far
greater rate than consumption of bread wheat
flour!

The story of increased durum products con-
sumption is told on the graph above. What isn't
told is the vital fact that durum wheat production
has not been keeping pace with the rising curve of
civilian consumption!

The macaroni industry needs at least 3,000,000
aeres planted in durum wheat this spring. Past
average yields would not provide nearly enough
durum if based upon last year's hurvested acreage.
Farmers are urged to increase their durum acre-
nge to meet this vital need.
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History and Aims of
National Macaroni
Manufacturers Association

(Continucd from Page I7)
The Macaroni Joumnal

The National Macaroni Manufac-
turers Association, through its Official
Organ, Tur MacaroN1 JourNaL,
serves as a news gathering agency for
its members, noting happenings that
have some bearing upon the Industry
and in addition publishes bulletins with
such frequency as is required, which
detail and analyze specific events af-
fecting the macaroni-noodle products
industry, Thus, a saving in time is
cﬂ'cctc? for individual company execu-
tives as well as emphasis being placed
on more important matters,

Meetings and Conferences

The printed word can never do the
entire job. Tt is necessarv that peo-
ple meet together and talk to each
other personally in order to understand
one another. Therefore, a vital fune:
tion of NMMA is the continued prac-
tice of holding meetings.

(a) National Industry Convention

This is an annual meeting held for
members and non-members within the
industry, from coast to coast, who meet
to discuss the broader aspects of the
business problems common to the in-
dustrv.  These meetings are .actually
large business conferences where those
attending seriously work during cach
day of the program.  Speakers at these
meetings are usually chosen from with-
in the industry and informality pre-
vails. This is the opportunity to meet
your competitor, Knowing your com-
petitor never stifles  competition—it
merely makes it more intelligent.

(h) Regional Meclings.

It cannot be expected, in a nation-
wide organization, that members can
casily leave their husiness to attend
nidional conferences, So NMMA spon-
sors meclings in many regions, as the
needs arise, 10 discuss current topics
or problems peculiar to a geographical
sechion,

Contact With Members

Trade associations, NMMA includ-
ed, are operited o render maxinuim
benefit to the indusiry they represent,
This reduires a trade association o be
prepared to answer questions on prac-
tically any subject affecting its entire
industry.

To supervise aml 10 promote such
member-association  relationshin  the
NMMA maintains - National  Tlead-
quarters at Braidwood, linois, has a
Washington representative at the Na-
tions capitol and a director of research
with a well-equipped  Taboratory in
Washington anid New York City,

MACARONI

Co-operation With Other Trade
Associations

Just as NMMA believes in co-upera-
tive efforts among its members, it be-
licves that members ultimately gain by
having the association collaborate \\‘ilg:
other trade associations, Towards this
end the association maintains a mem-
bership in the Chamber of Commerce
of the Urited States and American
Trade Association Executives.
Through these contacts the association
can keep up to date on the activities of
other trade associations and, with this
additional information is in a position
to render greater service towards its
own industry,

The NMMA is in constant friendly
contact with the durum millers to ob-
tain for the trade, qualily raw mate-
rials, and through them, with the farm-
ers who are constantly urged to pro-
duce ample quantities of the most
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suitable macaroni wheats to insure a
steady supply of semolina, farina and
durum flour.

It is likewise in regular touch with
the manufacturers of special machines
needed by the industry, dies manufac-
turers, label printers, and producers
of varied kinds of packaging materials,

Some of the activities referred to
are practiced only to a limited degree,
but are capable of expansion as the
members are ready to support such an
expanded program. Finally, the Na-
tional Macaroni Manufacturers Asso-
ciation, as the spokesman of the su
porting members, serves them and lﬁ:
Industry in keeping with their wishes
and in am degree possible by the finan-
cial means provided by the members
of the Industry who constitute the
trade association. Briefly, then, the
NMMA is just what its sponsoring
members wish it to be,

Time Limit of Seizure Right

Can FDA Seize Macaroni Eighteen Months After Shipment?

Lighteen Months After Shipment?

A matter of deep interest to maca-
roni-noodle manufacturers will soon
get a legal hearing in the U, S, Circuit
Court of Appeals in Southern Califor-
nia. The case hinges on the right
claimed by the Food and Drug Ad-
ministration to seize goods which have
moved in interstate commerce  some
cighteen months after they have been
delivered to the wholesaler.

Macaroni manufacturers admit that
their products are subject to infes-
tation if kept too long, especially un-
der improper conditions, and feel that
there rightfully should be a time limit
on their responsibility, In 194 FDA
stized some macaroni and spaghetti in
possession of Phelps Dodge Mercan-
tile Co., Douglas, Arizona, The prod-
ucts were shipped between February
and June 1943, by American Beauty
Macaroni Co,, Denver, Colo. Between
the date of shipment and scizure, the
ford has become contaminated, only
after a goodly portion of the original
shipment had been distributed.

In January 1945, FDA scized the
remainder on the ground that the
poods were adulterated, being contam-
inated because they were held under
unsanitary conditions. A case was in-
stituted in the U, S, District Court
in P'hoenix, Ariz. Counsel for Phelps
Dodge Mercantile Co, asked dismissal
of the libel case on the ground that
the goods were not adulierated when
introduced into interstate commerce,
and that they had come to rest within
the State of Arizona, hence no longer
could be considered in interstate com-
merce. The district court sustained

this contention and dismissed the case.

FDA has appealed the action te the
U. 8. Circuit Court of Appeals, The
government contends that the gocds
were still in commerce, one reason be-
ing that they were still in their original
shipping comtainers, It argues that
if the district court's decision is up-
held it will no longer be possible to
seize goods on merchants’ shelves af-
ter delivery. This practice has been
followed ri’nr vears both under the
1908 and 1938 laws, with no court
decision having been rendered on the
legality of such policy,

While the FDA regards the case as
of prime importance, so do the ina-
caroni-noodle  manufacturers of the
country who feel that the law should
determine the point at which title pas-
ses from manufacturers 1o relailers,
and their responsibility ccase. There-
fore, the decision on the precedent-
making case is awailed in both quar-
ters with more than ordinary interest,

New
Members

The headquarters' office of the Na-
tional Macaroni Manufacturers Asso-
ciation at DBraidwood, Illinois, an-
nounces the receipt of a voluntary ap-
plication for Association membership
from ..,

Spaulcling Maearoni, Ine, Harry
Levine, Gen, Mgr., 3140 E. Pico Blvd,,
Los Angeles, Calif.

This is the macaroni division of
Grocers  Packing  Company, whose
macaroni plant is located on 61st street
in that city.,

TN CANADA

1. Regls Paper Cs. (Can.) L,

Valln'::ul"r..’[;rltthnlumHn
Montreal, Quebec

The new 5t. Regls 402.PS Flour Packer
Rlls up 10 six 100-Ib. Multiwall Valve
Bags par minute. Smaller Packers will
fll ¥ or 2 bags per minute.

Birmingham
Los Angeles

THE MACARONI JOURNAL

... for protection against

51, Regls Multiwall Paper Yalve Bogs
are made of sirang kraft paper. Bogs

close outomatically by Internal pres-
sure of contents.

No matter how strenuous the efforts of the
miller to keep his mill clean . .. and the baker
to keep his bakery spotless . . . weevil penetra-
tion into the flour — contamination resulting
from rodent excrement — anywhere from the
point of packing to point of mix may cause con-

NIW YORK 17: 230 Park Ave,
BALTIMORE 2: 2601 O'Sullivan Bldg.

Boston
Nazareth, Pa.

office.

Cleveland

New Orleans

MULTIPLY PROTICTION » MOLTIPLY SALEABILITY

ST. REGIS SALES CORPORATION

(Sales Subsidiary of S1. Regls Poper Company)

CHICAGO W1 230 Ne. Michigan Ave.
SAN FRANCISCO 41 | Montgomery St.

Dallas Denver
No, Kansas City, Mo

Detroit
Ocala, Fla.

Infestation and Contamination

Millers ond bakers have o sirong
common Inlerest in sonitolion.

demnation of the flour. Condemnation costs
both miller and baker money.

For full information about St. Regis Pack-
aging Systems (Packers and Multiwall Paper
Valve Bags) please call your nearest St. Regis

Franklin, Va.

Seattle

Toledo
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Names, Executives and Location of Supporting Firms
With Dues Paid Beyond April 1, 1946

Active

Alba \hc-n'nm Mfg. Co.—A. Mestretta, 46 Flushing Ave.,
Iyn, N. Y.

Albano Macaroni Mfg,
Cleveland, Ohio,

American Beauty Mac, Co.—A. S. Vagnino, . 0. Box No. 5200,
Denver, Colo.

Anthony Mae, & Cracker Co.—A. Bizzarri, 818 N.
Los Angclcs, if.

Vl’Arcna & Sons, Inc.—S. Arena, 210 E. Main St,, Norristown,
a.

Atlantic Macaroni Co,,
Long Island City, N.

I‘.’I{' State Macaroni Co.—Jos. Scarpati, 7 Charlton Su,
Mass.

W. Bochm Company—B. W. Boclim, 4648 Friendship Ave, Ditts-
burgh, I'a

California-Vulean Mac. Co.—-A. Dacigalupi, 45 Drumm Street,
San Francisco, Calif.

Catelli Food IP'roducts Co.—P.
Montreal, Que,, Can.

Charbonneau, Limited—L. J. Charbonneau,
Montreal, Que,, Can.

Chef Boiardi Food 'red. Co.—H. Boiardi, I 0. Box No, 148,
Milton, Pa.

Chicago Macaroni Co.—Steve Matalone, 2148 Canaljort Ave,
Chicago, 111

Cuml.un Macaroni Products—Miss M, Co.stant, 234 Dumaoulin

, St. Baoniface, Man,, Can.

C(tﬂki I'roducts Co.—G. 1. Cook, ¥5 St.
Mass,

The Creamette Company—J.
Minneapolis, Minn,

Crescent Mac., & Cracker Co.—C. B. Schimidt, Towa & Fitth Sis.,
Davenport, lowa.

Brook-
Co—0G. Albano, 3723 Woodland Ave,,

Spring St

lnYc.-—F. A. Zunio, 43-82 Vernon Bhd,

. Everent,

Bienvenu, 306 Bellechasse St.,

1800 Nicolet Su.,

James Ave., Boston,

T. Williams, 429 First St, N,

Cumberland Macaroni Mfg. Co.—Ralph Nevy, IR O. Box No.
768, Cumberland, M.

G. D'Amico Macaroni Co.—Carl I)'Amico, Steger, 111,

De \I\nrum Mac, Co., Ine.—V. Giatwi, 200 Sixth St., Brooklyn,

I)u.l Monico Foods, Inc.—P. I. Viviano, 2501 S. Floyd Su.,
ville, Ky.

El Paso Macaroni Co.—E.
Texas.
Essex Macaroni Corporation—Robert R. Sheeran, Lawrence, Mass,

Faust Macaroni Company—L. S. Vagnino, 1l & St Lonis Ave,
5t Louis, Mo.

lnnl'ma Food Products Co—S. E.
San Francisco, Calif.
FDl!|||1 Milling Co.—D. V. Civler, Libertyville, 111,

Fresno Macaroni Mfg. Co.—A. Borelli, 1133 E Sireet, Fresno,
Calif.

Gioia Macaroni Co—Huorace Gioia, 71 Parkway, Rochester, N, Y.
AI)(\U““{U Gioia & Sons—A, Gioia, I, 0. Box No. 108, Roclester,

Lonis-

Ponce, 1.0, Box No. 1642, El %0,

Mountain, 1% 0. Box No, 395,

Golden Grain Macaroni Co.—V. Dedomenico, Y82 Hryant 51, Sin
Francisco 3, Calif.

Golden Grain Macaroni Co,, Ine.—1". Dedomenico,
S., Seattle B, Wash,

Gooch FFood P'roducts Co—J. H. Diamond, Sixth & Somh Sis,
Lincoln, Nebr,

A. Goodman & Sons,
Island City, N

I. I. Grass \oocilc Co—A. L Grass, 6021 Wentworth
hicago, 1l

Horowitz Bros. & Margareten—). L. Horowitz, 29-06 Review
Ave., Long Island City, N. Y.

4715 M Ave.

Ine.—J. L. Maier, 2107 41st Ave, Long

Ave.,

2

["f)“]‘- Macaroni Co., Leo Ippolito, 2006 Scovill Ave, Clevelaml,

Vo

Indiana Macaroni Co.—J. Rezzolla, 1147 Maple St, Indiana, a.

Italo-French I'roduce Co—G. Teyssier, 501 Pressley St., Tts-
burgh, Pa

Kansas City Mac. & Imp, Co—1I" F.
cific Sts., Kansas City, Mo,

David Kerr, Inc.—G. M. Zeller, 3549 Greenmount Ave., Balti-
more, Md

Keystone Macaroni Mfg. Co—G. BB, Johnson, 8th & Water Sts.
Lebanon, Pa.

Kurtz Brothers Corp.—Sidney L. Kurtz, Front & DeKalb Sts,
Bridgeport, P'a.

LaPremiata Macaroni Corp.—V. J. Cunco, Connellsville, I’a.

\’.hlaykma & Sons—I'cter La Rosa, 473 Kent Ave.,, Brooklyn,

Mtfs \!1camm Comi»am——C W. Wolfe, 17th & Derryhill Sta,

Harrisburg, Pa.

Meisenzahl Food Prod., Inc.—J. C. Weisenzahl, 429 State Strect,
Rochester, N. Y.

Mid-South Macaroni Co.—Thos.
Memphis, Tenn.

Milwaukee \lamrnm Co.—S. Garofolo, 3210 N. I'ierce St., Mil-
wankee 12, Wi

Minnesota \Iacamm Co—W. F. Villaume, 114 W. Fairfield Ave,
St. I"aul, Minn.

Mission Macaroni Co., Inc—G. I',
Seattle 4, Wash,

C. F. Mueller Co—Henry Mueller, 180 Daldwin Ave, Jersey
City, N. 1.

Musolino Lo Conte Co—L. Lo Conte, 111 Commercial St, Bos-
ton, Mass,

National Food I'roducts—]. L.
Orleans, La.

National Foods, Inc.-_lm. A. Masury, Div. Hygrade Food Prod,
Reynoldsville, Pa.

National Macaroni Mig. Co.—Clement Alagna, 318 Oak St, Pas-
saic N. J.

.\??]d" Products Co.—Leo Kalin, 2278 Tremainsville Rd., Toledo,

hio.

Northern Hlinois Cereal Co—C. 13, Ryden,
Libertyville, 111

Oregon Macaroni Mig. Co—S. M. Orso, 217 N. E. Bth Ave.
Portland, Ore.

A. Palazzolo & Co—A.
nati, Ohio.

PParamount \|'u'arum Mfg. Co—Jos. Coniglio, 39 Suydam St
Brooklyn, Y.

F. Pepe Macaroni Co—Frank Pepe, 40 Canal St, Waterhury,
Conn,

The P'faffman Company—F.
fand, Ohio

l‘luh(IrI!]lhm Macaroni Co—L.
Philadelphia, Pa.

Porter-Scarpelli Mac. Co—A, F. Scarpelli, 3510 N. E Droad-
way, Portland, Ore.

Porter-Scarpelli Mac, Co—Sam Searpelli, 573 \W. Secoml So.,
Salt Lake Cuy, Utah.

Prince Macaroni Mig. Co.—Jos.
well, Mass,

I‘rocu‘}o-kum Corp.—Alfred Rossi, 48 Washington St., Auburn,

Vagnino, Campbell & P'a-

E. Cunen, 124 N, From ¥..

Merlino, 1102 Bth St S,

Tujague, 1000 Fulton St, New

Macaroni Division,

I'alazzalo, 2045 Gilbert Ave, Cincin-

W. Eakin, (919 Lorain Ave, Cleve:

Roncace, 11th. & Catherine St<,,

Pellegrino, Prince Ave, Lo-

Qu.}ht) Macaroni Co—M. L. Ryan, 348 Wacouta St

inn

Quality Macaroni Co.—D, Piscitello, 35 Bay St., Rochester, N. \’

R:;nannn“& Freschi, Inc.—Al Ravarino, 4631 Shaw Divd,
Louis, Mo.

Refined Macaroni Co.—D). Lorio, 421 Rodney St,, Drooklyn, N. Y.

St Panl,
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Roceo Macaroni Mfg. Co.—R. Parmigiani, 1953 India 51, San Viviano Brothers Macaroni Co.—J. A, Viviano, 4724 Hastings St

Diego, Cali Detroit, Mich,
Roma \lacnmm Mfg. Co—Chas. Presto, 181 W, Grand Ave., V. Viviano & Bros. Mac. Mg Co—F. I'. Viviano, 1022 5. 7th
Chicago, IiL St, St Louis, Mo,

Ronzoni Macaroni Co.—E. Roazoni, 3620 Northern N, Long Weiss Noodle Company, .\, S, Weiss, 1667 E. d0th St, Cleve-

Island City, N. Y. landl, Ohio,
Peter Rossi & Sons, Inc.—H. D. Rossi, Nraidwood, 1L West Coast Mac, Mfg. Co—12 Merlino, 1250 37th Ave, Oak-
Roth Noodle Company, N. J. Roth, 7224 Kelly St Pitshurgh, 1. tamd, Calif,

A Russo & Company, N. Russo, 466 W, Chicago Ave., Chicago, '\'Vl"\t"‘rh Sons, Ine.—E. Z Vermylen, 26 From St
. X N

Nrooklyn,

St. Louis Mac. Mig.
St. Louis, Mo.
Sanacori & Company—A, Sanacori, 234 Central Me,
N. Y.

Co—\. J. Marino, 3125 Jtischoff Ave,

Associate Members
Amber Milling Div, GT. A~ M. Waber, 1923 University Ave,
St aul, Minn,
Better (;lmlity Egg Co—L Manaster, 1117 Fulton Market, Chi-
iR |

Iracklyn,

San Diego Mac. Mig. Co—E. De Rocco, 2R Ketner Bl

San Dicgo, Calif.

] <, —0), S | o 11 i P
G, "w.mtum & Sons, Inc.—Jos, Santoro, 223 Cook S, Hrooklyn., l“{'ll“: "'::;_‘d‘” l{:,‘ K. Schmalzer, 60 Beaver S, Rm. 1200,
,ichmiill Noodle Co—Theo Schmidi, 9104 Culver 51, Detroit, L ‘{i‘_‘-ll !Il";!l‘ \1['“‘ Ine.—1" M. P'eterson, 315 Corn Exchange,
Mich, _Minneapalis, Minn, o ‘

‘-rm:.»!mn Macaroni Co—F. Rossi, 1.0, Box No. 46, Georgia- lll‘\l"ll]l\l'lll Miachine Co— U, Surica, 2700 Wallabom 81, Brooklyn,
ville, R i . : - , .
Hkmm:r Manufacturing Co—H. V. JetTrey, 1323 Jackson St Commander-Larabee Milling Corp.—T. L. Drown, Minncapolis,

Omaha, Nebr. Minn,

Spaulding Macaroni, Ine., Harry Levine, ¢/o Grocers Packing Co.,
3140 E. Pico Bivd,, Los Angeles 3, Calif.

Steiner & Cn—l ‘rank J. Steiner, 1392 Oak l'oint Ave, New
York, N. Y.

Stokely Hrothers & Co,,
Indianapolis, Ind.
Sunland Biscuit Co.—Ralph Raulli, 1% (0. Box No. 640, E. Los

Angeles, Calif.

Tampa Macaroni Corp—G. C. Spicola, Jr.
Ave., Tampa, Fla,

Th:mngcr Macaroni Cd—J. G. Luchring, 3372 N. Holton St

Consolidated Mae. Machine Corp—U. Ambrette, 1530 Sixth =i,
lrooklyn, N. Y

Lrnuk ston Milling Co.—E. E. Turnquist, Crookston, Minn
Dupont De \uuunn & Co—l. 1. Stecle, "Cellophane™

llm:mn Wilmington, Del.

General Mills, Ine.—1L L Mailey, 208 8. LaSalle S, Chicago, 11

H. 1. King Flour Mills Co.—A. W. Quiggle, Minneapolis, Minn

King Midas Flour Mills Co—\Wm. Steinke, Minneapolis, Minn

Frank Lazzaro—33 Graml St, New York, N, Y

Ine~W. 1. Cloud, 41 N. Meridian St E.

2000 N, Tampania

Milwaukee, Wis. Midland Laboratories, Fred Somers, Dulmique, lowa

Tf’lﬁﬂ;‘lil ll;tblllcr-\ I, Traficanti, 431 N, Racine \ve, Chicago, \'l“'l"l: “"t‘“'h“'" & Flevator Assn—R. M. Suangler, Gramd
luS Macaroni Mig. Co—F. De Felice, 601 E. Pacific Ave, Pillsbury Flour Mills Co.—W. 1. Warner, 320 Metropolitan Life
Spokane, Wash. Bldg., Minneapolis, Minn,

Vimeo Macaroni Products Co—Sal Viviano, 1% (L Box Na. 540, Ru-w'lll Lithographing  Co.—Chas. C. Rossoui, 8511 Tonnelle
Carnegie, P'a. \ve, No. Hergen, N. ]

80-X Durum Granular
and 80-X Durum Flour

High fxtraction Products

Milled according to government restrictions

but still,

"You command the best when you demand

Commander Durum Products.”

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA




(WANTED: THREE MILLION AGRES

OF DURUM WAEAT

Manufacturers and Millers Urge Increased

Durum Planting

Northwest Crop Improvement Association's Program
Beamed at Wheat Growers of the Northwest Has
National Macaroni Association Support

GOOD MACARONI WHEAT is the very life-blood of the Macaroni Industry of Amer-
ical Without an ample supply of this essential grain, the industry would suffer immeasur-
ably. The durum wheat crop failure of 1935-1936 proved this. It caused damage to the
trade from which it recovered only after years of determined struggling.

Officials of the National Macaroni Manufacturers Association heeding the warnings
last fall and winter, of the durum millers who are in constant, friendly contact with the
durum wheat growers of the Northwest took action early to interest the farmers in the
natural durum growing regions in growing more and better durum wheat this spring.

A rather comprehensive program towards this end was carried on the past winter and
spring to stimulate an increase in Durum acreage. Most of this work was headed up through
the Northwest Crop Improvement Association, ably supported by the durum millers, the
Macaroni Association and the Macaroni Institute. Here's a brief summary of the program

to date:

. Fargo meeting in November, 1945,
with several Durum mills, College
of Agriculture, Extension Serv-
ice, AAA and Railroad Officials
present,

. Fargo meeting in December with
Durum mills, College of Agricul-
ture and AAA present for ex-
amination and discussion of acre-
age goals,

. February counly meetings in
North Bakotn where Durum buy-
ers and College of Agriculture
representatives met and spoke to
farm groups.

. Distribution of 41,000 “Grow
More Durum” pamphlets, pre-

ared by the Northwest Crop
mprovement Association,

. Distribution of “Macaroni Mag-
ic,”" a recipe book prepared by the
National Macarom Institute,

. A news story, urging farmers to
increase Durum acreage appeared
in the March number of the
“North Dakotan,” published by
the Greater North Dakota As-
sociation,

10.

Radio Short from Valley City
two and three times a week, dur-
ing February, March and April.

. Radio Short from Devils Lake

two and three times a week dur-
ing February, March and April.

. Radio Short from Grand Forks

daily for five weeks during March
and April.

Newspaper advertisements  ap-
pearing in twenty-lwo county pa-
pers in the Durum area for five
weeks during March and April.

. Five special news stories written

by Durum buyers to appear with
and support the above newspaper
advertisements.

. The distribution of about $1,-

300.00 in prize money for the sup-
E«}Jrl of County and State Durum
hows.

. Story on Durum acreage in Jan-

uary issue of the Dakota Farmer.

. Radio Broadcast from Fargo and

Bismarck on March 2 by the
Greater North Dakota Association
with good Durum story.

. Comprehensive story on Durum

protection in Cargill Crop Bulle-
tin, March 21 issue.

16. About thirty group meetings held
during winter and spring with
growers and agricultural leaders
to discuss Durum acreage.

17. If the season should be late some
of the above advertisements will
be carried over into May.

The expense of the above program
will be borne by the durum mills and
the Macaroni Manufacturers' Associ-
ation. We are pleased to note that
farmers' intentions to plant, as an-
nounced by the Government, March 21,
indicates an increase of about a half
million acres of Durum, compared with
last vear. It is hoped that this con-
tinuing program will increase this acre-
age still farther,

Macaroni manufacturers will be in-
terested in the special news stories by
durum wheat buyers which were pub-
lished in newspapers throughout the
Northwest as part of the program to
interest farmers in increased durum
planlinﬁ. Alsoin the script of the gen-
eral radio message broadcast over ra-
din stations that cover the durum area.

April, 1946 THE MACARONI

Durum a Needed Crop

H. O. Putnam
Northwest Crop Improvement
Association

In the 1920's macaroni processing
was just an infant industry in this
country, Its growth was gradual, dur-
ing the 20's, but had established very
definite progress by the carly 1930's.
During the 30's the progress of the
industry was somewhat retarded by
crop failures in North Dakota. Im-
mediately after the last crop failure
year a more rapid growth began which
Frovcd the fact that the industry was
irmly established and bound to ex-
pand.

The consumption of macaroni has
grown from a requirement of twelve
million bushels annually in the carly
1930's to twenty-six million in 1944-
1945. Ninety-four ner cent of this
durum was used for domestic con-
sumption which denotes a healthy con-
dition for the macaroni industry.
Hence, industry feels that the ex-
Fanded use of macaroni is permanent-
y established.

North Dakota has produced 90 per
cent of the total United States durum
crop for the past three years. In the
durum area, durum usually yields
slightly more than hard red spring
wheat, and in the northern part of the

durum area has often yielded consider-
ably more per acre., Durum growers
have supplied the raw products for
this important industry and should be
interested in maintaining this industry
by increasing acreages sufficiently to
keep durum mills and macaroni pro-
keep durum mills and macaroni proc-
essors in operation throughout the
to supply ample durum for the indus-
try and if yields per acre should be
diminished by drier weather, an even
larger acreage might be necessary.

Recommended durum varieties in-
clude : Kubanka, Mindum, Stewart and
Carleton. All produce very satisfac-
tory macaroni products, Mindum is
grown on the greatest acreage. Carle-
ton and Stewart are more stem rust
resistant than Mindum or Kubanka.
Carleton has a stiff straw which
should make it useful where lodging
is a problem. Stewart is about equal
to Mindum in strength of straw. It
usually yields more per acre than other
durum varieties,

Durum wheat carries a five-cent
higher ceiling price than No. 1 Dark
Northern spring of 12.9 per cent pro-
tein. There is also less chance of a
surplus of durum than bread wheat.
Durum should be a profitable crop with
the continued increasing demand for
durum products,
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Durum Wheat Shortage

W. 1. Nightingale
General Mills, Inc.

There is not enough Durum wheat
in the United States. During the sum-
mer of 1945 mills ran out of Durum
wheat for a period of time. Some of
the macaroni processors were closed
down and many people, who had be-
come accustomed 1o macaroni prod-
ucts in their diet, were unable to sc-
cure all they wanted. At the same
time, many orders which the Army
tried 1o place for macaroni products
and for semolina were never filled,
Now in the spring of 1946 we are
again beginning to run out of Durum
wheat.

Macaroni Consumption Goes Up
Durum Ac:eage Goes Down

It is a matter of fact, substantiated
by government statistics, that produc-
tion of macaroni products has been
steadily rising for the past several
years. The macaroni industry had be-
gun a new growth even well before
the war began. Of course, during the
war, that growth was greatly accelerat-
ed. Now, with the war over, the pro-
duction rate of the macaroni industry
is going along substantially at the same
rate as during the war, and thosc close

Capital Quality . . . Unvarying As Always

Under Restrictions of WFO 144
Be Assured of the Best
with

CAPMILCO

DURUM GRANULAR FLOUR

CAPITAL FLOUR MILLS, INC.

Mills: 5t. Paul

General @ffices: Minneapolis
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to the industry do not look for any
marked letup in the demand for their
roduct. That is, they look for their
usiness to keep going ahead if they
can get the Durum wheat.

For the past eight years the Durum
acreage has been steadily declining.
In fact it has gone from 3,545,000 har-
vested acres in 1938 to 1,970,000 acres
harvested in 1945, But, production
fortunately did not decline in propor-
tion because of the very high yields
of grain during the past five years,
If we had received only normal yields
on last year's Durum acreage the mac-
aroni industry would have been wreek-
ed, They would have been closed down
for many months and no industry can
live that does not operate. It in spite
of the high yiclds the threat of again
closing down for several weeks this
summer is extremely serious and the
mills do not see how it can be avoided.
The necessary Durum wheat just does
not seem to be available.  Total Durum
stocks in the United States have been
steadily declining for the past few
years. They are now less than half
of what they were five years ago.
They are not enough to supply the
macaroni industry in this country.

Macareni Industry Wants Only
Durum Wheat

Why has the macaroni industry
grown so much in the past few vears?
The answer lies in Durum wheat,

Macaroni today is made almost ex-
clusively from Durum, Ten and twen-
ty years ago much flour made from
other kinds of wheat was made into
macaroni products. The quality was
not good. The growth of the industry
was very slow  during that period.
But now, with macaroni being made
almost exclusively from Durum wheat,
the industry is growing very fast. As
a result, tfnc Durum grower has the
macaroni market of this country almost
exclusively to himself. That industry
will continue to grow and furnish a
broader market for the grower if he
will produce enough Durum wheat.
It is a paradox that the Durum acreage
has been declining while the demand
for Durum wheat has been increasing.

Price Is a Factor

Time was that changes in price
could reflect changes in supply and
demand.  Unfortunately for the mac-
aroni processor and the Durum grower
that barometer has not been working
of late,  The present OPA ceiling
prices do not permit a true reflection
of demand.  Durum is badly wanted,
but the price of Durum, compared with
other wheats, does not indicate that
there is a shortage of Durum. Nev-
ertheless, the facts will not be dis-
puted—there is a shortage of Durum.
1t should pay the grower to plant more
Amber Durum and it should be plant-
ed this year when the supply is so
scarce,

Macaroni Industry Alarmed
by Durum Wheat Shortage

Wm. Steinke
King Midas Flour Mills

Lack of sufficient durum wheat to
supply the greatly increased demand
is causing grave concern o macaroni
and noodle manufacturers throughout
the country. The demand is expected
to remain at its present high level for
a number of years if sufficient durum
wheat acreage is planted to enable the
industry to capitalize on the intensive

romotional - campaigns  which have
wiped to create a wide consumer ac-
ceptance for high quality macaroni
and noodle products.

Large food processing companies,
recognizing the opportunity for in-
creased consumption of macaroni and
noodle products have materially in-
creased their capacity and with aggres-
sive national advertising campaigns
have built up consumer acceptance for
products made from North Dakota
durum wheat.  Additional promotion
by such organizations as the Durum
Wheat Products Division of the Wheat
Flour Institute is helping to insure a
continuation of the present strong de-
mand, Through newspapers, maga-
zines, radio and other channels, consu-
mers are being shown the benefits of
using products made from durum
wheat,

This spring there is insufficient du-
rum wheat on hand to keep the durum
mills operating as needed for the re-
mainder of the crop vear.  Unless the
acreage is materially increased for the
coming year, supplies will continue to
fall far short of requirements,

At a time when the expansion has
heen so great in the macaroni and noo-
dle industry and when durum wheat
has become so well established as a
very satisfactory type of wheat for the
products of this industry, it is most de-
sirable that farmers in North Dakota,
in arcas where durum wheat can be
grown to advantage, recognize this ur-
gent demand. By increasing their acre-
age this spring, durum wheat farmers
will be protecting the market for their
crops for many ycars to come.

Under more normal marketing con-
ditions, when premiums are again
available, the durum wheat farmers,
by protecting their market now with
adequate su‘rplius. will collect substan-
tial dividends on their foresightedness.
If, however, the shortage of amber
durum forces the macaroni industry to
turn to substitutes, much of the gain
made to date may be lost,

On the basis of the high yields of the
past few years, more than a million
additional acres of durum wheat are
needed, and if the yield should dimin-
ish, even this increased acreage would
not supply the demand. TForward-

looking growers are urged to analyze
this picture carefully when deciding
on the type of crop to plant this spring,

Grow More Durum This Year
C. C. Baker
Pillabury Mills, Inc.

As seeding time approaches and
farmers are planning their 1946 crop
of small grains, certain facts will, we
feel, be of considerable interest.

North  Dakota, which raises the
choicest Durum wheat in the world,
produces about 90 per cent of the Dur-
um crop of the United States, Millers
and the macaroni processors look to
North Dakota for their supplies and
generally are willing to pay good prices.
In fact, without North Dakota Durum
the macaroni industry in this country
could not exist.

There are now ten Durum mills in
the United States which are presently
grinding approximately  twenty-six
million bushels annually, which is still
insufficient to supply the increased de-
mand for products made from this
grain.  The American housewife has
become educated to the use of macaro-
ni and spaghett! made from pure Am-
ber Durum Semolina and as a result,
inferior  substitutes have  practically
lost their place in the macaroni field.

Figures recently released by the Ag-
ricultural Statistician at Fargo reveal
that the average per acre yield in 1943
was cighteen bushels for Durum as
against sixteen bushels for hard wheat,
The ten-year average is 124 for Du-
rum and 111 for hard wheat. The
most striking comparisons in the Sta-
tistician's  report are the figures on
dollar value per acre of the various
grains for 1945, Durum was again
the leader, showing $27.72 per acre,
followed by Darley, $24.48; Flax,
$23.86; Hard Wheat, 23.68; and
Oats, $18.70.

Many well-informed people in the
grain and milling trade are of the
opinion that, from a price standpoint,
there is less Iikvlihum‘ of a decline in
Durum prices than in prices of nearly
all other grains, at least for the com-
ing year.

Amber Durum Wheat
Goo. Truesdell
H. H. King Flour Mills Co.

Durum growers are asked this year
to plant a minimum of THREE MILLION
ackes,  This will represent approxi-
mately 50 per cent more than last year's
acreage in this grain, Many growers
will wonder why this increase is neces-
sary. The answer is simple and of
immense interest and concern to all
durum growers.

(Continued on Page 28)
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER

Patent Nos. 1.627,297
2,223,079
Other Patents Pending
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CLERMONT

PRESENTS THE GREATEST @ONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE !
] ‘ THE RAW MATERIAL TO §E FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS ;

A i v NORTRRT)
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AUTOMATIC SHEET FORMING MACHINE " HIGH-SPEED NOODLE CUTTER

Write for detailed information to

{ERMONT MACHINE COMPANY, INC. §

. [l 28276 WALLABOUT STREET BROOKLYN, NEW YORK




CLERMONT

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

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

This Press is a masterpiece of engineering and in-
genuity. Designed with simple but efficient slow run-
ning mechanism, all electrically controlled, noiseless in
operation, sturdily and accurately built. Skill and work-
memship 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.

T

CLERMONT MACHINE COMPANY,

266-276 WALLABOUT STREET

i
L.

BROOKLYN, NEW Y(|
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Presents the Greatest Contribution
to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

Ingeniously Designed
Accurately Built

Simple and Efficient in
Operation

Production—1200 pounds
per hour

Suitable for long and short
cul goods

For Far Superior Macaroni Products

Brand new revolutionary

method

Has no cylinder, no pis-

ton, no screw, nNo worm.

Equipped with rollers, the
dough is worked out in
thin sheel to a maximum

densily producing a prod-

uct of strong. smooth, bril-

liant, yellow color, uni-

\ form in shape. free from
‘apnckz and white streaks.

Pat. No. 2, 223, 079
Other Pal. Pending
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CONTINUOUS AUTOMATIC NOODLE DRYER
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example of

TRIANGLE
PLANNED

PACKAGING

Here's how they use a Tri-
angle Model G2C Elec-Tri-Pak
at Ravarino and Freshi, Inc..
St. Louis. This machine has
proved fast and accurate for
weighing and filling noodles
into 8 oz. o 1 Ib, cellophane
bags. The exclusive Triangle
2.in-1 Vibratory Feed handles
noodles gently, does not break
them, makes neater looking
packages. Practically every
type macaroni can be pack-
aged by some Triangle ma-
chine. Write. tell us your
problem. !

WRITE FOR

20 PAGE BROCHURE |

New York, Denver, Cleveland, Birmingham,
Memphis, Los Angeles, Dallas, San Francisco,
North Quincy, Mass.: Monireal, Canada

JOURNAL

Many macareni plants employ the most
elficient machinery and methods available
to mechanize and streamline their produc-
tion right up to the point of packaging.
Then, piitl It looks like the Russian Army
had hit the place.

Packaging shouldn’t and needn't be the
stepchild department. Triangle engineers
can show you how to modemnize your
packaging. increase the productivity of
your employees, improve your packages
and cut costs sufficiently to pay for the job.
(One user weighing and filling 35,000
packages per day on Triangle Elec-Tri-
Line Packaging Units reports that he gels
his investment back every four monthsl)

T
TRIANGLE PACKAGE MACHINERY CO.
915 NO. SPAULD NG RVENUL. CHICASO

BRANCHES IN PRINCIPAL CITIES
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Wanted: Three Million Acres
Of Durum Wheat

(Continued from Page 26)

Prior to about 1908, manufacturers
of macaroni products used bread wheat
flour. At that time very few of these
products were used by the general
Yub]ic in this country except for the

talians, who were used to this food.
Of this latter group, those who came
to America from the old country in-
sisted on imported goods made of du-
rum. It was about this time that du-
rum was first used in this country,
The resulting products were a tremen-
dous improvement, both in cooking and
cating, from the old bread wheat prod-
ucts. There still remained, however,
the tremendous task cf introducing to
a doubling public these products which
were practically unknown to it. The
increase in acceptance, although slow
at first, has been sure. Gradually over
the years, more and more factories
have been built due to the use of du-
rum in manufacturing and also te im-
provement in durum quality. Growers
have done a splendid job of improving
quality,

Then came World War II, and dur-
ing this period, due to rationing, the
public as never before turned to mac-
aroni, spaghetti, etc., as a means of
stretching their ration points on meat.
Many people learned for the first time
the real excellence of these products.
The result is that a demand has been
built up which will be hard to satisfy,
even with a 50 per cent acreage in-
crease, If the durum raised is not
sufficient to satisfy this demand on the
part of the public, the macaroni manu-
facturers will have to turr back to
bread wheat flour with the r..ult that
the product will not be of the guality
the public has become used to, and
hence a reduction in the demand.
Therefore, it would seem that this is
the durum growers' golden opportunity
to take advantage of a demand which
cost them nothing to develop, but
which if once lost due to lack of ade-
quate duruin supply, will take vears to
rebuild.

Some durum growers feel that du-
rum s not bringing enough money
over and above bread wheat to warrant
this increase in acreage. However,
even with  _ling prices, durum re-
turns the grower I{vc cents a bushel
more than he can obtain for ordinary
bread wheat.  Couple this with the fact
that in past years premiums for durum
over hread wheat have been very sub-
stantial, and everything indicates this
will be the case again when we revert
to the normal way of marketing. With
further reference to this premium in
past years, there are growers who
would not accept this statement, whose
experience has not led to this result.
However, this is largely due to the
inferior varieties that some growers
planted in past years; varicties that did
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not have the milling qualities of the
good accepted strains in general use
today. By planting Stewart, Carleton,
Mindum or Kubanka seed now, the
grower need have little fear that his
resulting crop will not be readily ac-
ceptable to the miller, and hence to the
macaroni trade. Surely, with this in
mind, the growers of durum wheat will
not wish to cliance sacrificing this new
increased public demand, through
which they have so much to gain.

Durum plantings for the crop year
1945 were approximately TWo MILLION
Acres,  As stated above, the absolute
minimum for the year 1946 should be
THRFE MILLION ACRES, if we are not to
run the risk of insufficient durum sup-
ply, and the necessity of a return to
substitutes.

"What's Doing Around the
Farm Today"

Excerpt of Radio Broadcast
By Harry D. Lohse

Qver Station 1WDAY, Fargo, ond KFYR

Bismarck, given on March 2, 1946, and spon-

sored by the Grealer North Dakola As-
Lociation,

“I would like to make a suggestion
for the future planning of farmers
who live in central and northeastern
North Dakota,

In this particular section 91 per cent
of the durum in the United States is
produced, The extension forces and
the Northwest Crop Improvement As-
sociation are urging farmers in this
territory to increase the durum acreage
with the assurance of a great future
market.

North Dakotans used to be depend-
ent upon Italy to a large extent as a
customer for durum. Then Benito
Mussolini decided that the entire Po
Valley should be devoted to raising
durum. For a time it appeared there
was not much of a future for durum
when North Dakota lost this Italian
market.  We thought then that we
knew who our compelitor was.

P’erhaps it was a good thing for the
American durum industry, for durum

roduction and the macaroni industry
s become firmly established during
the past thirty years, during which
time durum production was more than
doubled.

Durum  production has averaged
about thirty-four million bushels an-
nually for the past three years. More
than that—the increased demand for
milling durum has used all the avail-
able supply. There is no carry-over.
Mills are closing, Men are becoming
unemployed. This seriously affects the
macaroni industry.

Now this macaroni industry is 90
per cent a North Dakota industry, A
demand has been built up for a million
more acres of the high quality durum
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North DMakota farmers produce. There
is no surplus of durum now. There
is a waiting market, a good price is
assure:.  The millers and their men
have th= equipment ready to make mac-
aroni, spaghetti, semolina. The mills
should nat be idle, nor the processors
unemployed.

Before ceilings were established
choice hard amber durum sold at a
premium ranging from five to thirty
cents a bushel. Present ceilings pre-
vent the payment of such premiums.

During recent years farmers have
wondered why durum often sold for
more than hard red spring wheat, It
is no longer a sccret, There is a
strong demand, Farmers have a ready
market. Durum raising has an as-
sured future. North Dakota durum
growers have an opportunity to ex-
pand their acreages with safety, Es-
pecially if the expansion takes place
in the proven durum area, where du-
rum outyiclds hard red spring wheat.
For the past five years the Langdon
experiment station reports that Stew-
art durum has averaged 11 per cent
over Rival or Mida, In 1945 Stewart
yielded 25 per cent more than the hard
red es:}mng wheats we have just men-
tioned,

Kubanka, Mindum, Carleton, and
Stewart are durum varicties recom-
mended. County-wide increases are
desirable in the north central counties
which are the real center of the durum
industry in the United States, It is
held that the growing of durum be
extended into Renville, a part of
Ward, McHenry, Pierce, McLean and
Sheridan. An increase is not urged
in the Red River Valley, orin southern
or western counties.”

Macaroni Manufacturers Are
Proud to Tell the World

H. L Bailey
General Mills

Their products are made of durum
semolina and durum flours. Their
millions of packages of macaroni and
spaghetti carry this slogan, “Made
With Durum Semolina,” to millions
of users of this fine high protein food.

Durum Wheat Growers

Can be justly proud of their record
in producing the durum wheat, mak-
ing possible the production of millions
of pounds of high quality macaroni,
spaghetti and noodles,

Durum Wheat Growers

Are in effect the primary producers
of macaroni and spaghetti and should
have a major interest in doing all pos-
sible to assist and increase the current
trend of acceptance and consumption
of these products, and their assistance

(Continued on Page 30)
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We Are Proud of Our Friends in the
MACARONI INDUSTRY

N Just as you can judge a man by the friem:ls he
makes and keeps, so you can judge the merits of
a product like the CECO Adjustable Carton
Sealer. The list of users of one or more CECO
Sealers reads like a “Who's Who'" of the maca-

roni industry.

CECO Adjustable Carton Sealers are ideal for
macaroni packages. The machine is simp.lc,
foolproof, and casy to operate and maintn.in with
inexperienced help. It is instantly adjustable
without tools for an infinite variety of package
sizes from 214" to 12" deep. The machine simul-
taneously and automatically seals both ends, and
produces clean, square, tamper-proof cartons at
speeds from 30 to 120 per minute.

Get details of this flexible, portable, low-cost
machine today.

The following manufacturers and pack-
ers of macaroni products are using one or
more CECO Adjustable Carton Sealers:

V. Arena & Sons
Atlantic Macaroni Co., Inc., The
Bay State Macaroni Co.
Buitoni Products, Inc.
California Macaroni Co.
Catelli Food T'roducts, Ltd.
Cardinale Macaroni Mig. Co.
Cumberland Macaroni Manufacturing Co.
D'Avella Macaroni Co,
De Martini Macaroni Co., The
Florida Macaroni Co.
Gioia & Seons, Alfonso
Gioia Macaroni Co.
Goodman & Sons, A, Inc.
Ideal Macaroni Co. )
Kansas City Macaroni & Importing Co.
Kentucky Macaroni Co.
Keystone Macaroni Mfg. Co.
La Rosa & Sons, Inc, V.
Meisenzahl Food Products
Musolino, L.oConte Co.
National Macaroni Co. .
Niagara Macaroni Manuiacturing Co.
Pepe Macaroni Co,, The Frank
Prince Macaroni Mfg. Co.
Procino-Rossi Corporation
Quality Macaroni Co.
Ravarino & Freschi, Inc.
Refined Macaroni Co.
Sanacori & Company
Santoro & Sens, Inc., G.
L V. Viviano & Bros.

Adjustable
CARTON SEALERS

CARTON SEALER
MODEL A.3801.12

210 RIVERSIDE AVE, NEWARK 4 N I
CHICAGO e TORONTO e BALTIMORE e ST. LOUIS
SAN FRANCISCO e ROCHESTER
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Wanted: Three Million Acres
Of Durum Wheat

(Continued from Page 28)

should be in increased durum wheat
acreage.

Durum Wheat Growers Must Grow
More Durum Wheat

Production of durum wheat is not
keeping pace with demand. Macaroni
manufacturers are being forced to turn
to substitutes, such as bread flours,
in order to keep their plants going.
This, of course, if carried to extremes
will seriously affect acceptance and
consumption of macaroni and spaghet-
ti, and the efforts of past years to in-
crease consumption will be minimized.
I am confident that if durum wheat
growers are fully informed of the sit-
uation they would be more than glad
to co-operate in planting additional
acreage of durum wheat, to insure the
continued acceptance and consumption
Ff products made from durum semo-
ina,

The history of the growing of du-
rum wheat in the country is extremely
interesting. Durum wheat, originally
from Russia, was brought to the Unit-
ed States by early immigrants. The
flour or semolina produced from it is
higher in gluten and conversely lower
in starch content than other wheats.
It is resistant to rust and also resist-
ant to drought. The name, “Durum,”
is derived from the Latin word,
“hard.”

Russian macaroni wheat (as it was
originally known) was first intro-
duced into this country in 1864 by the
United States Department of Agricul-
ture. It was of the variety Arnautka
and was purchased at Odessa, Russia,
For more than thirty-five years prior
to 1900, when our United States De-
partment of Agriculture started to take
an active interest in the production of
durum wheats in this country, there

Food Technclogists
Meet

Interest in a program dealing with
food processing problems of the post-
war period was evidenced in the at-
tendance at all sessions of the Sixth
Conference of Food Technologists
held at Hotel Statler, March 18-20.

Scating space in the Conference
rooms was at a Prcmium ; often “stand-
ing room only” was available. Total
registration for the Conference was
near the record of 727 set at the Fifth
Conference held in Chicago, Illinois,
May, 1944, These registrants included
technologists and production execu-
tives from LEuropean countries, Can-
ada, Mexico and South America as
well as from all sections of U. S, A.
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Here's Sample of the Promotional
Advertising Used:

Mr. Wheat Grower—

GROW MORE DURUM!

® Durum Mills and Macaroni
Processors ran out of Durum
last summer and they are run-
ning out again right now. It
should pay you to grow more

Duruml

tional  Macaroni

GROW MORE AMBER DURUM

This ad paid for by Durum Mills and the Na-
Manufacturing

cssociation

had | een occasional introductions of
the hardy, glassy wheats of the durum
group, chiefly from Russia but also
from Algeria and Chile.  In Europe
they were called simply hard wheats,
and correctly so, since the hardest
bread wheats of the world are really
soft compared with them. In this
country they had not been sufficiently
well known to receive a special name.
Through the introduction of durum
wheats by the United States Depart-
ment of Agriculture, Burcau of Plant
Industry, under the supervision of M.
A. Carflnn from 1900-1903, they be-
came known as macaroni wheats, being
so called because they are largely used
in the manuicture of macaroni and
other edible pastes.

As long as durum wheat is grown
where it is well adapted, it will always
possess certain  special qualities of

Overcrowded hotel facilities caused the
absence of many who were late in re-
questing room reservations.

The program carried through as
planned by the Committee chair-
manned by Dr. BB, E. Proctor, Massa-
chusetts Institute of Technology. In
addition to the 57 papers and reports
on various phases of quality and flavor
control, of processing procedures, plant
practices, sanitation and nutrition spe-
cial symposium was held on problems
in flour mill operations arising from
War FFood Order 144, Other individ-
ual sessions were given over to milk
processing, to dechydrated foods pro-
duction, to food freezing, and to re-
search findings.

Newly elected officers of the Insti-
tule are:

President—L. H. Harvey, Director

commercial value not existing to so
great a degree in other wheats:

(1) In the strictly semi-arid districts
it usually ripens earlier than other
spring wheats. This allows the
wheat a greater chance to escape
insect and fungous pests and thus
insures a plumper, F:u:r kernel.
Freedom from rust and smut is
still further insured by the natu-
ral resistance of this wheat to the
attack of such fungi.

Hard spring and winter wheats
are known to produce a harder,
better grain in the drier districts
and in dry seasons. Durum wheat,
being particularly adapted to such
conditions, always furnishes an
excellent grain without a corre-
sponding decrease in vield.

Grow More Durum Wheat

(2

—

(3

—

of Research, Sun Chemical Co., New
York, N. Y.

Vice-President—H. C, Diehl, Direc-
tor of Refrigeration Research Founda-
tion, Berkeley, Calif.

Secretary-Treasurer (re-elected) —
G. J. Hucker N.Y. Agricultural Ex-
periment Station, Geneva, N. Y.

Councilors-at-Large—F. C. Blanck,
H. J. Heinz Co., Pittsburg, Pa.; L. V.
Burton, Food Industries, New York,
N. Y.; John T, Knowles, Libby, Mc-
Neill & Libby, Blue Island, 1Il.; R. C.
Newton, Swift & Co., Chicago, Ill.; S.
C. Prescott, Boston, Mass.

Invitation of the Northeast Section
of the Institute to hold the Seventh
Conference under its auspices at the
Hotel Statler in Boston, Mass.,, on
June 2-4 inclusive was unanimously ac-
cepted.
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Frigid Food Products, Inc.

| Extends Its "Greetings and Best Wishes"
to the

MACARONI JOURNAL

on

Its 27th Anniversary

! FRIGID'S “Fresh from the The Essentials of Quality

| Nest” eggs are gathered in the
| Spring months of the year and EGG YOLKS
| delivered daily to the “Frigi- are:
| deg” plants, which are located
' in the heart of the “Grain Belt." Purit
| Before packing, Frigidegs are + FPunty
carefully candled and broken . Quality
{ by experts, and the packing
| supervised by specialisis in this . Uniformity
| particular line ol work. using
modern methods and special . Cleanliness

equipment.

1 Not only are the Frigid
! “YOLKS" free from all fibrous
and membrous matler, but the
|  skins from the yolks are also
| removed, resulling in a perfect
homogeneous, unilf::n amu}l:ll-
fication in our yo smoothly 9.
binding all the ingredients to. ~ LOOK FOR THIS TRADE-MARK

i gether. 10.

: ’- e 5. Good Flavor
FROZE" STRICTLY FRESH 6. Low Bacterial Count

.S.PAT. OFF, . High in Nutritive Value
e IR AT A A M MA S A A Sy

. Free from Adulterations
Dark Color
FROZEN STRICTLY FRESH

“A QUALITY PRODUCT FOR A QUALITY PRODUCER"

_ Fwricip Foob PRODUCTS

.INCORPORATED :

. | NEW YORK DETROIT BATTLE CREEK

681 W. Michigan Ave,

' 'TOLEDO

. CLEVELAND .
554 'W. 281h'Street. - 629 Bolivar Road *'1593 E. Wqrren Ave. | 335 Morris: Street

PIONEERS AND LEADERS IN THE FROZEN EGG INDUSTRY
|
1 Full Information Will Be Furnished by Writing to Any of Our Modern Plants
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National Association Active

In Industry Protection and Trade Prom.otion

In the form of a planned Bulletin
to Members, the Secretary of the Na-
tional Macaroni Manufacturers As-
sociation has reviewed the recent ac-
tivities of the organization, preceding
and during the emergency created by
the “80 per cent Extraction” Order
No. 144 of February, 1946, and of
other matters of almost equal concern
to manufacturers.

That it failed in its aim to have
durum wheat exempted from the gen-
eral wheat-saving program is not too
discouraging. It tried, and that is what
the membership expected. However,
in other endeavors it did succeed. The
following bulletin material covers the
activities referred to in detail:

* - L

The Macaroni-Noodle Industry, like
practically all users of wheat prod-
ucts, is 2ow operating under the United
States Dcpaniment of Agriculture’s
War Order No. 144 effectuated for
the purpose of controlling wheat and
flour as a part of President Harry
Truman’s 9-point program to help feed
Europe as announced February 15,
1946. Had the officers of the National
Macaroni Manufacturers Association
acting for members, about one hun-
dred, had their wn|)', the situation might
be more favorable.

The National Association at the
Winter meeting of the Industry on
February 4, 1946, went unanimously
on record as preferring to get along
with the smaller available supply of
semolina of the normal 68 to 72 ex-
traction rather than to have imposed
upon the manufacturers the decree
compelling them to use the 80 per
cent extraction flour which they are
now compelled to use. At that meet-
ing it was directed that every practical,
legal step be taken in Washington,
D. C., to have semolina exempted from
the order.

Reporting to the Members of the
National Association, President C. W,
Wolfe, who took a personal interest in
the fight to save the regular semolina
mixture and who spent considerable
time in the nation's capital hopeful to
the last to protect the best interests
of the members, said, in part:

“As late as Wednesday (February 13), it
was still felt by some executives of the
Department of Agriculture that semolina
and farina would be exempted from the
Order to be issued by the Secretary of
Agriculture, Clinton P. Anderson, planned
to read: 'No miller shall manufacture any
flour that consists of less than 80 per cent
flour weight of the sound, clean wheat.!

“When put to the test, the Millers' Ad-
visory Committee recommended that there
e no exemptions from the order, and thus
the macaroni manufactures lost their fight”

Among the Government men con-
tacted and asked to nelp by President
Wolfe and Washirgton Representative
B. R. Jacobs of Washington, D. C.,
who helped arrange the contacts,
were: Mr, Tarrington, Vice Presi-
dent Commodity Credit Corp.; T. B.
King, Chief Food Grains; J. E. Zel-
lers, Chief Food Products Division;
J. I, Gilmour of the Office of Price
Administration.

Perhaps the letter from the Secre-
tary of Commerce, H. A. Wallace,
that follows, may explain best the gov-
ernment attitude towards the plea of
the Macaroni-Noodle Industry.

“Mr. C. W. Wolfe, President
National Macaroni Manufacturers
Association
Harrishurg, Pennsylvania
Dear Mr. Wolle:

I have received your telegram outlinin
your views on the wheat situation. \We
appreciate your concern in this matter, and
we shall do everything possible to maintain
industry's profit position and the highest
possible standard of living for the Ameri-
can people. Consideration is being given
the special problems of durum wheat in
working out a solution.

For the rest of this crop year, a serious
world food emergency is unavoidable, This
cmcrlfmqr is so serious it demands resort
to all possible measures for obtaining and
transporting sufficient foodstuffs to supply
minimum requirements in deficit areas, and
it cannot be met by means of a limited ap-
proach affecting only particular uses of
wheat. It is, iowever, a temporary emer-
geney, since much larger crops are expect-
ed in other parts of the world this year
tkan were harvested last year. Even with
the action now contemplated, we may fail
to meet our commitments to underfed or
starving peoples in the months ahead; and
this failure may seriously handicap our
efforts to establish co-operative world ar-
rangements in the interest of future peace.

It is in_the light of these facts that
President Truman decided upon the actions
directed in his release of February 6. At
the earliest possible moment permitted by
the emergency conditions now existing, these
measures will be rescinded, and it is hoped
that no terious consequences of a more
permanen! nature need to follow as a result
of interin' adjustments.

Sincerely yours,
(Signed) H. A. Wallace"
* * »

In another action, the work of the
Association was more successful, If
the pressure for increased wages now
prevailing in other lines of manufac-
ture reaches the Macaroni-Noodle In-
dustry, the result may be that the
manufacturer will be squeezed between
his fixed ceiling prices and ever-in-
creasing cost of production. Antici-
pating such a situation, a special com-
mittee was named at the Winter Meet-
ing to confer with officials of the Office
of Price Administration on possible re-
lief from such a dilemma,

It's report sent to Association mem-
bers only is as follows:

“To All Members:

The relations of your Association are
very friendly with the men directly respon-
sible for pricing macaroni products in the
Office of Price Administration, up the lad-
der, including Geoffrey Baker, who is Price
Administrator,

Your Price Commitise is well aware of
the increased costs which you have had
since price relief was granted by MPR 326,
February, 1943, such as increases in supplies
and, to a greater extent, labor.

Notwithstanding these increases, with
which OPA has been made familiar, OPA
has no way of determining whether there
is sufficient hardship in the industry to war-
rant a general price increase.

In discussing the many increased costs
with OPA, they immediately want to know
if the members of our industry are making
money, and what relationshipi exists
tween current profits and those cxgcricnmd
during the “base period” of 1936-1939.

OPA is interested in cvidencr:: tangible
cost, price and profit figures, *vhich indi-
cate the position of the indurtry. Until
there is evidence at OPA indicating suf-
ficient hardship in the industry, or some
sharp increase in costs, such as an increase
in the cost of ingredients, these is little
your Committee can do_ to influrnce them
to consider price relief in the near future,

Under these circumstances, we Juggest
that all manufacturers having profit unar-
Tins less than those experienced  during
036-1939, submit current cost price ﬁiz-
ures, plus 1936-1939 figures, to Mr. J. F.
Gilmore, OPA, Federal Office Building No.
1, Washington, D, C.

These figures, held confidential by OPA
and not divulged to the members of your
Committee, will serve as a_body of infor-
mation helpful to both OPA and your

mittee in determining the current need
for industry price relief.

You may be sure that your Commiltee
has, together with two men who are con-
'mmly championing your welfare in Wash-
ington, President Wolfe and Dr. Jacobs,
already made plans to obtain industry data
quickly for price relief, should any emer-
Bency arise.

What influence the new Wage-Price Pol-
icy ndoqllcd at Washington will have on
our problems cannot be determined until
this policy is clarified in the wecks to come.

Al Ravarino

Horace Gioia
C. F. Mueller, Jr."

With reference to the action taken
by the National Association in con-
nection with War Food Order No.
144, the membership has been fully
advised through bulletin 190 issued
from the office of the Washington
Representative, B. R. Jacobs, All of
this shows what the Association is at-
tempting to do for its members and
for the industry in the emergencies
that grow out of world needs as well
as current regulations, says M. J, Don-
na, Sccretary of the National Associa-
tion, in reviewing these activities,
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Farmers Union Grain Terminal Association

1923 University Ave.

The Home of
Duramber and Pisa

where now is ground, to aid our Government feed the
hungry in Europe and Asia, the new and temporary:

ATX

Durum Granulars

Say "ATX" slowly and find that you are saying
“Eighty Ex,” the 80 per cent required to be taken from
the Durum berry.

Durum Milling Our Specialty

Years of grinding durum wheat exclusively have
given the "know how" you will find evident in the new
ATX, when used in the manufacture of Macaroni, Spa-
ghetti and Noodle products.

Amber Milling Division

St. Paul 4, Minn. !




Manufacturers--Millers Confer
with Association Secretary

Study Plans for Increased Durum Planting and 1946 Convention in Minneapolis

Twenly macaroni manufacturers
and representatives of the durum mills
of the Twin Cities conferred with
M. J. Donna, secretary of the National
Macaroni Manufacturers Association,
at a luncheon meeting at Hotel Nicol-
let, Minneapolis, Monday, April 8,
1946.

Two matters were considered—the
joint Association-Millers-Farmers Br‘o-
gram of a larger durum crop in 1946,
and the coming convention. A report
was heard on the work done by the
durum millers through the Northwest

Crop Improvement Association to in- i

terest the farmers of the natural du-

rum areas to plant increased acreage

of durum this spring, the work of the
National Macaroni Manufacturers in
radio and newspaper advertising
toward that end, and the free distri-
bution of an 80-page rccipe booklet
to durum growers showing the fine
use made o?'rgoml durum whe,  lien
processed into macaroni, spaghetu and
egg noodles.

The 1946 Couvention of the Na-
tional Macaroni Manufacturers Associ-
ation is scheduled to be held in Min-
neapolis at Hotel Nicollet, July 17-19.

The ten durum mills have volun-
teered to be the hosts of the Macaroni
Industry this year and a record-break-
ing attendance is expected. There will
be business sessions the first two days,
with a reception and dinner the after-
noon and evening of the first day,
July 17, at the Lafayette Club, spon-
sored by the durum millers, with the
Association's annual dinner_party in
Hotel Nicollet the evening of July 18.

Featuring the business program will
be a panel of manufacturers, durum
millers and durum growers on ways
and means to continue increasing in-
terest in the vroduction of higher

rade durum wheat, its milling to qual-
ity semolina and processing into su-
perior macaroni-noodle products.

Plans are under way to invite some
of the mnst prominent people in the
northwest to appear on the business
program.

The third day of the convention has
been officially termed “Mill Visiting

Day,” when the various mill represent-
atives will proudly show their semo-
lina mills to their customers.

Macaroni mai ufacturers, semolina
millers and Associiion officials in at-
tendance at this most successful con-
ference are listed as follows:

Hotel Nicollet, Minneapolis
Scene of M |-Noodle Conl
July 17.19, 1846

Alden Anderson—Mill-Brook Ma-
caroni Co.

H. M. Burchard—Quality Macaro-
ni Co.

Thomas L. Brown—Commander-
Larabee Milling Co.

E. M. Colton—Livingston Econom-
ic Service

A.l E. Grawert—Pillsbury Mills,
nc.

C. M. Johnson—Commander-Lara-
bee Milling Co.
IC.CF. Lexow—Quality  Macaroni
0.

John H. Linstroth—The Creamette
Co

A.C'B. Marcy—International Milling
0,

\Vi I. Nightingale—General Mills,

ne.

C. L. Norris—The Creamette Co.

P. M. Petersen—Capital Flour Mills

A. W. Quiggle—H. H. King Flour
Mills Co.

Maurice L. Ryan—Quality Maca-
roni Co.

Wm. Steinke—King Midas Flour
Mills,

Eugene J. Villaume—Minnesota
Macaroni Co.

Walter F. Villaume—Minnesota
Macaroni Co.

J. M. Waber—Amber Milling,
G.T.A.

John D. Ward—Pillsbury Mills,
Inc.

James T, Williams, Jr.—The Cream-
ctte Co

M. J. Donna—Secretary, National
Macaroni Manufacturers Associ-
ation,

One Postwar “"Must”

There's one thing for every sales-
man to keep in mind during the first
months of the postwar world, for
which we have all waited so long.

It is that more than ever he must
know what's going on and be able to
tell his prospects and customers about
it,

Many prospects rely upon the sales-
man for news of prices, probable
changes, conditions, The first thing,r
they ask him is, “What do you know.”
Then they become specific and ask defi-
nite questions, “What do you hear of
changes in Washington?' “What is
the market likely to do during the next
six months?"

A salesman who doesn't fit himself
to answer these questions expertly is

assing by one of his best bels to get

usiness and customer in the postwar
years.

Dealers should, of course, read trade
magazines more, Few do. DBut sales-

34

men can, and as a result can take a
place in the customer's life that no
one ¢lse or nothing else does.

Once you win a man's confidence by
knowing what he wants to know and
proving to him that your dope is
straight, you have him just where you
want him so far as making sales is con-
cerned,

For prospects and customers are like
the Chinaman who owned the little
bark that Captain Davidson sailed.
“Once a Chinaman becomes convinced
that you are a straight man, he gives
you his unbounded confidence. You
simply can’t do wrong, then,  And they
are prelty (Luick judges of character,
too,” remarks Joseph Conrad in Cap-
tain Davidson's story.

Paraphrase that and use the word
“customer” in place of “Chinaman,”
and you get the real reason why every
salesman should do his best to keep
his customers reliably informed dur-
ing the months and years just ahearl.

WILLIAM E. FAY [

FRANK A. MOTTA
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Congratulations to MACARONI JOURNAL

on its 27th Anniversary

—and during which period it has been a potent force in the development of
the Macaroni, Spaghetti and Noodle Industry, It descrves the thanks of all
those associated with the industry.

The advent of the acute, Postwar food shortage the world over, again presents
a challenge to everyone engaged in the manufacture of these products.

Champlon's personnel, with so many years of experience, stands ready to
do its part to ausist the makers of macaroni and noodle products with the
extra cfforts now requited of them to meet the Government Program in this

crlsis,

CHAMPION MACHINERY CO., Joliet, Ill.

Makens of Equipment for the Macaroni and Noodle Industry for over 50 Years

CHAMPION
MACHINERY CO.

PETER D. MOTTA
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Repoxt of the Director of Hesnarlzh‘

Presented to the Association at Its Meeling at the Seaview Country Club,
Absecon, New Jersey, February 4, 1946

The Food and Drug Administration
held a hearing on amending the defini-
tions and standards for macaroni prod-
ucts to include gluten in our products
as an optional ingredient. This hearing
started last October 16, The proposal
for a hearing was originally made by
two manufacturers (1) Buioni ’rod-
ucts, Inc,, of New York City, and
(2) The National Food Products
Company of Passaic, New Jersey.
These two firms proposed to have the
standards amended so as to permit the
production of a gluten macaroni con-
taining approximately 20 per cent
gluten,

On the other hand, the Association
proposed that gluten be permitted as an
additional ingredient without declara-
tion on the label and that the total
amount be not mare than 13 per cent,
for the sole purpose of restoring defi-
ciencies in gluten content which have
become very apparent in our raw ma-
terials,

The proponents had quite an array
of witnesses, First they had Mr.
George W. Rose, who is Execcutive
Vice President of the Huron Milling
Company, with offices in New York
City and their plant at Harbor Beach,
Michigan. Mr. Rose testified to the
manufacture of gluten flour and gum
gluten and went into considerable de-
tail with regard to the method of man-
ufacture and its uses. Their next wil-
ness was Dr. \W. W, Skinner, who was
recently retired as Chief of the Bureau
of Chemistry and Engineering in the
U. S. Department of Agriculture, Dr.
Skinner was also a member of the
Food and Drug Administration and a
member of the Food Standards Com-
mittee for many years. He testified
that he had made macaroni containing
20 per cent gluten, that he had cooked
it, and that it was very superior to or-
dinary macaroni, both in cooking qual-
ity and in flavor. Another one of their
witnesses was Dr, Florence B, King,
who is a university graduate and who
had taught chemistry and nutrition in
a number of universities, including the
Universities of California, Chicago, In-
diana, lowa, and Oregon. She has also
worked in an advisory capacity for the
Meat Inspection Division and has had
much experience in the testing of

By Benjamin R. Jacabs

PART 1I

Benjamin R. Jacobs

foods, particularly as to their cooking
qualitis, She testified that Buitoni
macaroni cooked better and had a su-
perior flavor to ordinary macaroni. She
described it as a sweet, nut-like flavor.
She also stated that it held up better
and was not sticky or pasty after re-
maining for some time after cooking,
as is the case with ordinary macaroni.
She advocated the inclusion in the
standards of a 20 per cent gluten maca-
roni, Another witness who advocated
the use of 20 per cent gluten miacaroni
was Dr. Demma Barzilai. Dr. Bar-
zilai is a graduate of the Rome Uni-
versity School of Medicine. She grad-
uated in 1922 and is the first woman
admitted to Harvard School of Pub-
lic Health. She was for six years Pro-
fessor of Child and Mother Hygiene
at the University of Padua, Italy, and
she has many titles. She now prac-
tices medicine in New York City. She
also advocated amending the standards
to permit the use of 20 per cent gluten
macaroni.  She also cooked Buitoni
macaroni and found it superior in fla-
vor and cooking qualities to ordinary
macaroni, Both Drs, King and Bar-
zilai, when asked if the nutty flavor
did not come from wheat germ, stated
that probably it did, as neither of them
had cooked or tasted 20 per cent glu-
ten macaroni which was made without
wheat germ.

I, representing the Association, tes-
tified that we were interested only in
permitting  the addition of sufficient

36

gluten to make up any deficiency in or-
der 1o improve the manufacturing pro-
cedure, stated that our semolinas
had gradually deteriorated until now
most of them contained less than 10.5
per cent gluten, whereas formerly we
had semolinas which contained as high
as 13 per cent gluten. I also showed

- some experiments made in the Lab-

oratory of the Association, which
showed that 13 per cent gluten was
enough to increase the strength of the
macaroni products to a point where the
breaking, cracking, and checking would
be reduced to a minimum. This is
practically all the evidence that was
submitted by the Association, as it was
felt that the government witnesses
would make a very good case for us,
as they had indicated beforehand that
they were opposed to the proposal as
submitted by the two firms referred to
above. The Government presented two
principal witnesses. The first was Mr.
Toseph Callaway, who has been in the
Department of Agriculture since 1914
and has had charge of the Office of
Standards for many years,

He submitted a long statement con-
cerning an investigation that was made
by the FDA immediately preceding the
hearing and the following is a résuiné
of the conclusions reached by him, He
stated that the reason for raising the
protein content of gluten flour was ap-
parently the idea that gluten was used
only by persons who wished to reduce
their consumption of carbohydrates
and that for this rcason the carbohy-
drates should be reduced as far as pos-
sible without making the flour unsuit-
able for use. He further stated that
all the early literature on the subject
indicates that in the United States glu-
ten products are intended primarily for
use by persons suffering from dia{ctca
but that the character of products
made from gluten flour was such that
it would not appeal to anyone who did
not feel compelled to use these special
types of food for dietary reasons.
However, it apparently is a fact that

uite a number of people have the be-
lief that by reducing consumption of
starch they can lose weight, even if
they eat considerable amounts of other
foods.
“So far as 1 have been able to
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ascertain, no advantage to con-
sumers from a dictary standpoint
would be derived from a maca-
roni product, or bread, or other
similar type of food made from a
wheat flour containing 18 per cent
protein as compared with flour
made of wheat of the present pro-
tein content, except perhaps in
S0Me Fare cascs where a person
wished to subsist on macaroni or
bread alone. Even in such a case
the advantage of the higher pro-
tein content would be more im-
aginary than real, since the pro-
teins of wheat flour are not well
balanced proteins in that they do
not contain in proper amounts all
of the amino acids necessary for
growth, and a person subsisting on
macaroni alone made from such
flour would not benefit from the
protein in proportion to the quan-
tity consumed. .

“If a person wished to use
macaroni or bread made from
high protein wheat as a part of a
reducing diet, the benefit would be
wholly imaginary, since the pro-
tein would furnish the same num-
ber of calories as the starch.”

He further stated that glulcnlﬂuur
is extremely limited in sale and is re-
stricted largely to retail outlets which
come under the general classification of

I'RESS No. 122 (Special)

John J. Cavagnaro
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health and food stores and which sell
a large variety of special foods to per-
sons who wish to diet in different
ways. The sale of gluten macaroni
praducts containing 18 to 20 per cent
gluten, he stated, was permitted by
types of labeling and advertising, in-
cluding radio advertising, which tend-
ed 1o lead the purchaser to believe that
it was a food of special merit and, in
addition, was non-fattening.  There
were also introduced in evidence by
Mr, Callaway scripts from radio ad-
vertisements which placed special em-
phasis on the non-fattening and nutri-
tive qualities of these macaroni prod-
ucls.

He also stated that persons who
were suffering from diabetes or who
desire to reduce certainly got a wrong
sense of security from the use of these
products and that for this reason it
was undesirable to recommend  their
use for such persons. Mr. Callaway
expressed the opinion that the use of
added gluten for the purpose advocated
by the Association — that is, 1o
strengthen the doughs—was the only
logical use of added gluten in macaroni
products and that it was logical, as
judged from the point of view of bene-
fit to the consumer. He stated that,
although the FDA had no information
on this subject, the addition of 2 or 3
per cent for this purpose would be in
the interest of the consumer, but he

objected 1o its being declared on the
label because this would give the prod-
uct the apoearance of being a special
product, which it was not. The Gov-
ernment  introduced  post-cards  and
streamers distributed by the above-
mentioned firms which showed that the
main advertising feature was its high
nutritive and non-fattening  quality.
However, when Mr. Duitoni was
placed on the stand he stated that all
this advertising had been discominued.
The Food and Drug Administration
presented some feeding experiments on
rats which gave comparative figures on
the relative value of ordinary maca-
roni, gluten macaroni, Buitoni maca-
roni, aml casein, all at the same pro-
tein level, The hearing lasted six days
and there were 7235 pages of testimony
taken,

Eats Twelve Pounds of
Spaghetti Daily

Joseph  Raggio  of  Philidelphia,
Pennsylvannia, is, perhaps, the heav-
jest eater among the humans of the
mation and, in heing so, he is very wise
in selecting his menu as he includes
“twelve pounds of spaghetti™ in - his
daily diet.  In addition he cats “two
loaves of hiread, cight pounds of frank-
furters, three quarts of ice cream, five
dozen eges, aml two gallons of coffec.”




Biggest headache in the labor rela-
tions field in many moons is the gov-
ernment's new wage-price policy. Ex-
ecutives in the macaroni-noodle indus-
try not specially trained in law and
legal tactics are befuddled even more,
when the Office of Economic Stabiliza-
tion, heaped complexity on confusion
by issuing recently another 10,000
words of “clarification” and inter-
Erclation. Stripped of its verbosity,

ere's a nutshell digest of the new
program prepared by Lanor RELA-
TioNs INsTITUTE, New York.

Which agencies will control
price-pay policies under the new set-

up

A. Wage Stabilization Board, the
Snlag Stabilization Unit of the Treas-
ury Department and the OPA.

Q. When do I need to get approval
from the WSB for a pay boost

A. Technically, you are NOT re-
quired to get any approval whatso-
ever—Unless you want to use that
increase as the basis for an application
for higher prices to the OPA,

Q. Are any types of increases per-
missible without prior approval?

A. Yes, Any employer is permitted
to grant certain “fringe’’ boosts with-
out having to clear with the WSB—
and still the right to go to the OPA is
retained,

These “pre-approved” fringe in-
creases are:

Night shift differentials of not more
than five cents for the second shift
and ten cents for the third shift.

Vacation with pay up to one weck
after one year's employment or two
weeks after five years' service,

Payment for not more than six holi.-
days.

Q. How much of a wage increase
can 1 give and still be cligible for price
relief consideration?

A. One of the most important yard-
sticks to be used under the new wage-
price policy will be the “gencral pat-
tern' formula. General patterns will
be formulated and announced by each
of the regional offices of the wage
stabilization boards, The patterns will
generally be set on industry-area bases.

Q. Hew can 1 find out if a general
patiern has been set for my industry ?

A. Usually, the patterns will be an-
nounced by the regional boards and
made public.

Q. Can 1 give a raise in excess of
the general pattern?

A. Unless a specific prohibition is
announced, the answer is “Yes,"”

Caution: But remember that if you
do, your raise will be approved only
to extent of the “pattem” for the
purposes of price relief, The balance
will have to be absorbed by you.

What to do: Be cautious on giving
raises above the formula because, from
a practical standpoint, the OPA is
likely to look with jaundiced eye on
any application for price relief that
reveals increases above the “general
pattern” for the industry,

Q. If T give a wage rise no higher
than the general pattern officially set
for my industry or area, do I still need
to get WSB approval in order to qua-
lify for price relief?

A. No. Once the WSB has issued
its order on what specifically is the

atten—YOU CAN GO UP TO

HAT AMOUNT AND YOUR
RAISE WILL BE CONSIDERED
PRE-APPROVED for purposes of
OPA. :

What to do: Until general patterns
are established you had better file for
approval when you grant any general
increase,

Q. What if there has been no gen-
cral pattern set and T want to make
an increase?

A. If you want price relief NOW

ou must now file {or approval of the
increase with the WSB before you
give the increase—and get the board's
OK—otherwise you lose your chance

for OPA help.

. What forms do T use to file with
the WSB and SSU?

A. Until revised forms are issued,
use Form 10 for WSB and Form
SSU-1 for Treasury-covered workers.
In filling out forms, be sure your
data is complete and accurate.

Interpretations and Explanations of Current

Wage-Price Laws and Relief

Q. Can 1 apply to both the WSB
and OPA at the same time to get a
quick decision on both wages and
prices?

A. You can, But the OPA won't
act until the WSB approves the wage
rise for price relief purposes.

. What happens if the WSB or
SS% disapproves a wage in salary in-
crease?

A. Any part of an unapproved wage
boost may not be used as a basis for
price relief, If the WSB turns down
an application made after March 15,
and vou still make the increase, you
forfeit all right to price relief,

Q. If the wage increase is approved,
can the OPA deny me price relief?

A. You bet! That's one of the little-
known catches in the new program.
There’s no assurance the OPA will
loosen :f just because a pay boost is
approved.

l?' Can I get an advance tip-off from
OPA on the amount of price relief
that will be forthcoming for a specific
wage rise?

A. Probably not. But I).I'ou may be
able to get help from the Industry
Advisory Committec members of the
OPA. |”'Fhe_y'n: there to help you,

Q. Can 1 give increases without
getting WSB approval and still be
eligible for price relief later.

A. Yes, you can give a raisc now
and not go to the WSB but you must
within 30 days of the effective date
of the increase file a statement with the
WSB telling what you have done and
pointing out that you do not intend
to ask for price relief right away but
reserve your right to do so later.

Guy A. Thomas
Dies

Guy A. Thomas, Sr., 71, promi-
nently associated with the semo-
lina trade a decade or so ago,
died in Minncapolis, March 9, after
a lingering illness. At the time of
his death he was chairman of the
Board of the Colorado Milling and
Elevator Co., Denver, Colo.

Mr. Thomas was connected with
many business enterprises during his
lifetime and it was as Chairman of
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the Board and general manager of
the Cummnuder-tarabcc Milling Co.,
Minneapolis, that he became widely
acquainted with the macaroni trade.
During the fourteen years in the sem-
olina trade, he attended conventions of
the macaroni makers and co-operatec
in their many plans for trade improve-
ment,

He is survived by his wife and one
son, Guy A. Thomas, Jr. The funeral
was held in Minneapolis, March 12,
with interment in Lakewood ceme-
tery.
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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.

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

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

Address All Communicalions to 158 Sixth Street
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Consolidated Macaroni Machine Corp.
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AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

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

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

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

156-166 Sixth Street

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

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

At the present time, wo are concentrating practically
all our elorts on the manufacture of materiel for our
Armed Forces and those of our Allies.

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

159-171 Seventh Street

Address all communications to 156 Sixth Street
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THE ULTIMATE PRESS
Model ADS

From Bins to Sticks Without Handling

iried and proven in every particular. The purchaser is there-

fore assured that the machine will fullill each and every claim
as soon as it is put into operation,

The machine above shown is the only continucus press in
the world which has a positive spreading atlachment and is
fully aulomalic in every respect.

Do not confuso this press with those being ollered by several
compelilors. 1 Is the only continuous press that is guaranteed
to automatically spread i, spaghetli or any form of long
paste as soon as the machine {s installed. No experiments
necessary alfler Installatlon.

In oflering this machine to the trade., Consclidated adheres
strictly to lis policy ol ollering only equipment that has been

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

Add all ications to 156 Sixth Street

From tho lime thal the raw malerial is fed inlo the receiving
comparimont until it is spread on to the sticks, no manual opera-
tion of any kind is necessary as all operalions are continuous
and automatic. Manulacluring costs greatly reduced. Percent-
age of trimmings greatly reduced as extrusion is by direct
hydraulic pressure. Produclion from 800 to 1.000 pounds per
hour. Recommended where long. conlinuous runs are required.

Write for Particulars and Prices




156-166 Sixth Street
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Consolidated Macaroni Machine Corp.

GANGED NOODLE CUTTER
Double Calibrating Brake

HE machine shown above is our very latest

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

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

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

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

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

All cutting rolls and paris which come in con-
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

159-171 Seventh Street
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Consolidated Macaroni Machine Corp.

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.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A, 159-171 Seventh Streot
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[MACARONI PRODUGTS, LINTER OR GPRING,

Ha BAGIC FI0DG, THEYRE JUST THE THING |

The war with all its shortages and
rationing, has had no deterrent cffect
on public appreciation of macaroni,
spaghetti, ¢gg noodles and kindred
wheat products as a food that can al-
ways be depended upon for availabil-
ity, nutrition and economy, as well as
ease of preparation. The National
Macaroni Instituic in line with its
obligation to the Industry overlooked
no opportunity to capitalize favorable
situations as they presented them-
selves,

Americans, now, like millions of
Europeans before them, need no longer
be told so much about the merits of
macaroni-noodle products as a good
food, economical and nutritious, but
welcome occasional reminders of how
best to prepare this grain food in keep-
ing with the scasons of the year, be-
cause, unfortunately, so many Amer-
ican cooks know so few ways of pre-
paring tempting dishes of these prod-
ucts,

Adopting this method of supgesting
npportunclf, the National Macaroni
Institute during the winter, through
the Lenten Season and now in the
spring has been beaming to house-
wives and homemakers some factful,
very interesting information about ma-
caroni-noodle  products, and some
tested, very practical recipes for dish-
es in keeping with the seasonal needs
of consumers,

For the colder months of the year,
it stressed the “‘casserole” idea of
preparing this wheat food into tasty,
energizing and satisfying dishes. These
were contained in two releases—""Mac-
aroni Products in Casserole Dishes”
and “Macaroni—An Energy Food,”
bath of which have proven generally
popular.

For the Lenten Scason when mil-
lions prefer meatless dishes and for
the spring months when most people
crave lighter foods, the Institute pre-
pared two stories—"Spaghetti Lenten
Dishes,” and “Epgg Noodles—Eco-
nomical Delight." Both met a ready ac-
ceptance of home economists and
housewives.

In this necessary and useful work
of promoting the products of the en-
tire industry, the }nsliluh: has had to
depend upon the support of the for-
ward-thinking, progressive element in
the trade, and for this backing the

\-.-. e, W

Elbow Macareni and Salmon Cassercle

cxecutives are most appreciative as
must be the millions of women who
find the suggestions helpful.

The stories about macaroni, spag-
hetti and egg noodles told in behalf of
the entire industry and the scasonal

Macaroni Products

That ever popular dish, the casse-
role, which history says dates back to
the days of Napoleon or earlier, also
is one to which today's busy and re-
sourceful cook can turn and rely upon
as a main dish of infinite possibilities.
It is a time-saver; it is a money-
saver and it lends itself readily and
satisfactorily to the quick and easy
preparation of a variety of lasty and
nutritious foods, not the least zitong
them, dishes concocted from the pon-
ular macaroni products. This is pardy
because these products are such good
working partners in so many combina-
tions from a simple tomato or cheese
sauce to more elaborate mixtures, and
again because they are good in their
own rights.

There's a legendary story that dur-
ing a Napoleonic war, the Little Gen-
eral's personal chef, finding himself
without butter for frying a chicken,
sauteed the chicken in olive oil, added
tomato, garlic and mushrooms, cooked
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recipes recommended to an apprecia-
tive group of American home makers
who are ever on the alert for new
dishes and economical foods, as re-
peated below, speak for themselves,
for the Institute and its supporters.

in Casserole Dishes

and served the dish in a caisse or
“little cask” and saved the day for
Napoleon, not to mention himself.

Now known as the casserole, this
type of dish is widely recognized as
one in which leftovers may be used.
The casserole dish also answers the

roblem for the homemakers in util-
1zing cheaper cuts of meat and it pro-
vides ideas for dressing up her menus
so as to achieve variety and at the
same time provide nourishing meals
that will find favor with the family.
They are easily prepared; they are
nourishing and are adaptable for use
cither as a main dish or as a “side”
dish,

Macaroni products are cconomical,
nutritious and easy to prepare. Maca-
roni, spaghetti and egg noodles—there
is no end to the ways in which they
can be utilized to whip up tasty lunch-
eon, dinner or supper menus, And the
wise housewife who keeps them on her
cupboard shelf for emergency use will
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find herself well repaid on a rainy or
cold day when she wants to prepare a
meal without having to go to the gro-
cery. Tomatoes, eggs, onions, green
peppers, bacon, canned soups, carrots,
chicken, hamburg steak, canned sal-
mon or tuna, canned or fresh mush-
rooms, meat sauces and other garnishes
—these are reserve food stocks nearl
every home cook has on hand at all
times, and they are only a few of the
foods that can be combined success-
fully with macaroni products.
Most good cooks know about the
pular spaghetti and hamburg com-
ination casserole recipe, but try iy, as
given here, with the added tomato-
cheese-onion-celery  dressing  trick
which is guaranteed to make a major
dish out of an otherwise simple recipe:

Layered Spaghelti Casserole

B o1 long ghettd

1 1b, hmbu?;n

3 c. stewed lomatoes

1 large onion, cut fine
¥4 e diced celery

13 Ib. quick melting cheese

Cook the spaghetti in boiling salted
water until tender. Drain, Brown the
hamburger, celery and onion in cook-
ing oil or margarine. Combine the
ingredients in layers in the following
order: spaghetti, meat, tomatocs,
cheese, Hold out a little spaghetti and
cheese for the toping. Bake covered
at 350" F. for about 30 minutes, Un-
cover and continue baking until top
is brown, Serve 6 to 8,

Chicken and noodles also have long
been a popular combination, but have
a try at adding flavor, nutrition and
zest o it as the following recipe pre-
scribes:

Chicken 'n Noodle Cassercle

oz, exg noodles "

tha, cooking oil or margarine

c. chop onlon

c. condensed tomato soup

¢. cooked and sliced chicken or 4 to 6
jointed pieces, cooked.

ths, chopped green pepper

Ib. fresh mushrooms or | c. eanned

large can evaporated milk

Cook egg noodles in boiling salted
water until tender; drain.  Sautce
onion, green pcrper and mushrooms in
the cooking oil until tender but not
brown. Then combine with the soup
and evaporated milk, Arrange alter-
nate layers of noodles and chicken in a
casserole and pour over this the soup
mixture. Bake at 350" F. for about
1 hour. Serve 6 to 8,

And for a third delectable dinner
delight, there's the nccmnpanf'ing cas-
serole dish which combines elbow ma-
caroni and salmon and tosses in sour
cream, green pepper and minced onion
for extra special and inviting flavor:

Elbow Macaron! and Salmon Cassercle

8 or, clbow or short cul macaroni
1 large can _red salmon

1 th, mipced green pepper

2 tbs. minced onion

15 pt. sour cream, thick
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Macaroni -- An Energy Food

vl

By BETTY BARCLAY

We need more food during cold days,
whether we toil at strenuous tasks, or do
lighter work at home or in the office. Food
is the fuel that heats our body engine, and
our summer diet is seldom sufficient for
winter. .

Macaroni and its cousins, spaghetti_and
egg noodles, are real energy foods, They
are nutritious and they combine with other
healthful foods so that the flavor of all
are improved. So place macaroni on your
shopping list often. With a supply on hand,
you can always whip up your favorite
macaroni dish,

And don't forget to try out new maca-
roni dishes as you come across recipes that
appeal to you.” You'll be surprised at the
delightful “combinations of foods and the
unusual flavors you will discover.

Here are two recipes for fuur cansid-
eration, One, and perhaps both, will prob-
ably be new. Try these energy food dishes
soon, In these, as in most macaroni recipes,
spaghetti, cgg noodles, eclbows or other
shapes of macaroni products may be sub-
stituted "for a change."

Macaroni Casserole—Italian

15 |b, macaroni
gcup grated cheese
r

2 cups tomatocs
1 chili pepper

1 teaspoon musiard

13 teaspoon paprika
Cook macaroni in boiling, salted water un-
til tender. Drain and place in buttered bak-
ing dish, Push macaroni to the sides and
fill center with meat, Sprinkle with grated
cheese and cover with sauce made by boiling
other ingredients together for 30 minutes

lake in moderate oven for 20 minutes.

Macaronl Beel Surprise

13 b, m.:urgni
1 teaspoon butter
i;1 ibs. boiling beef
small can mushrooms
1 bell pepper
I small can tomatoes
2 stalks celery
1 carrot
1 onion
10 drops Tabawo
',§ teaspoon black pepper
13 teaspoon salt
I tablespoon flour

Boil meat, pepper, onion, celery and earrot
until tender.  Cook macaroni in boiling
salted water until tender;  drain, Grind
meat through food chopper, using coarse
cutter.  lun vegetables through colander,
Add the vegetable juice. Thicken juice with
1 tablespoon flour, adding butter, salt, pep-
per .'mlf Tabasco. Fill large casserole or
individual casscroles with alternate layers
of macaroni, meat, sauce, finishing top
with bread erumbs, grated cheese over all.
Bake at 330" F. for 30 minutes.

Cook the macaroni in hoiling salted
water until tender. Drain. Combine
the macaroni in alternate In)‘crs with
salmon, broken in small picces, the
onion and green pepper, Pour over
this the liquid from the can of salmaon,
Then add the sour cream, Bake at
300" I, for 1 hour. Serves 4 to 6.

Macaroni
Miracles

Macaroni, like the genii of the magic
lamp, performs miracles.  This good-
for-you food, has a food-value story
to tell as well as a rich appetite-appeal.
Institutional folk wno are nutrition-
minded are pleased to serve macaroni
dishes for they know that a simple
combination of macaroni and cheese
supplies a generous portion of the daily
allowance of valuable food essentials.

Italian
Spaghetti . . .

This may cause much discussion—
and many authoritics may be heard
from—but 've found what 1 belicve
to be the secret of that clusive flavor in
Italian Spaghetti with Meat Nauee!
Browen finely ground  becf—about a
pound—add two medinm sized onions,
chopped fine, and sintmer until onion is
tender.  Add a can of tomalo pasle,
and two cups of canned tomatoes. Slip
in abd of garlic—but f lewve it wohole
so 1 can remove it before serving the
sance.  Salt amd—no, not peppor—
that's the sccret! Instead of pepper,
sprinkle the sauce with allspice—just
the same dash youw'd give if it were
pepper. Now cover and simmer until
beautifully blended. 1t really has what
it takes!
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Spaghetti Lenten Dishes

By BETTY BARCLAY

Housewives who obserye the no-meat or
less-mcat regulations during Lent find their
“what-to-serve” problem intensified during
this season, Many of their favorite recipes
call for beef, lamb, chicken, ham or hacon,
but they should have little difficulty in
varying their menu with healthful, 1asteful,
nutritious main-course, meatless dishes,
when desired, if they would reach for a
box of spaghetti more often.

Here's a food that blends with oysters
fish, mushrooms, eggs, vegetables, and
even fruit (in saladig to form_ healthful
surprise dishes appropriate for Lent.

The rapid rise of macaroni and spaghetti
to a high “rung” on the nation’s ladder
of favarite foods must not permit us 1o for-
ret the third member of “The Energy
[rio"—eqgg noodles! This tasty “Wheal
and Eggs" product is sometimes referred to
as “Ribbon Macaroni” In fact it may
be substituted with splendid results for
macaroni or spaghetti as the three foods
are usually interchangeable. Therefore,
spaghetti or macaroni could be used in any
of the three egg noodle recipes given le-
low, for a “change."

Egg noodles, as well as .he other mem-
bers of the macaroni family, supply three
essential food elements—carbohydrates for
fucl; protein for body building and repair;
and minerals, etc., for body protection ang
regulation, These macaroni products may
be served several times weckly without
monotony because of the many different
ways they can be used in almost endless
combination, and at this rnrticulnr seascn
they make ideal Lenten dishes since they
satisfactorily take the place of meat in any
menw,  With this in mind, may 1 submit
three delicious and nutritious egg noodle
Ysurprises”? They're easy to make and
economical too. In fact you'll be repeating
them long after the Lenten season is over,

Here's an  easy-to-prepare—fine-to-eat—.

all-weather favorite:

Coltage Style Egg Noodles

Roos, e noodles

1 Ih. conage cheese
CREY

1) cup sour cream

Y3 teaspoon salt
1 teaspoon cinnamon

Boil egg noodles in salt water till tender;
drain. Mix cheese, cggs, sour cream, sall
and cinnamon, Line casserole alternately
with egg noodles, then with cheese mixture
until full. Bake in moderate oven till light
brown. Garnish with  hrowned bread
crumbs; serve hot,

Spaghetti, macaroni and egg noodles,
cousins all, are rich carbohydrate foods,
containing plenty of protein as well—just
what gou need on meatless days. Cullivate
“Mr, Spaghetti" during the next few weeks.
You'll find him a wonderful aid to your
what-to-serve problem. The following
recipes should help:

Sea Chicken Spaghett

15 1b. spaghetti

1 can tuna fish (7 or.)

1 cup cooked, diced carrots
I tablesjoon  butter

1 tablespoon flour
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4 tablespoons catsuy
4 tablespoons eolnl;l; grated cheese

Cook spaghetti until tender in_boiling,
salted water; drain. Make thick white sauce
from butter, flour, milk and oil from tuna,
Place alternate layers of spaghetti, tuna
fish, cooked, diced carrots, chopped onion
and white sauce in casserole until filled.
Cover top with catsup and cheese and bake
in medium hot over (350 degrees) for 20-
25 minutes. Serve hot from the casserole.

Spaghettl with Mushrooms

oom  soup
si Ib. fresh mushrooms
tablespoons butter
Salt and pepper to taste
Cook the spaghetti in boiling salted water
until tender—drain. Combine with the di-
luted mushroom soup that has been heated
to the boiling point. Saute the fresh mush-
room caps in the butter until tender and
serve with the spaghetti dish,

Spaghelli Al Bumo
(Duttered Spll!hclll—'ﬂle Childrens
avorite)

15 Ib, spaghettl

P S U erger

14 u:p ru!ur';gguu

Cook spaghetti in boiling salted water
till tender and tum onto a hot platter. Add
seasoning and butter. Stir till all strands
are well buttered and sprinkle grated cheese
over all. Excellent with fish,

Egg Noodles--Economical Delight

Bulter-Chooso Egg Noodles

(This makes an excellent accompaniment
15 1b, egg novdles

‘! 1b. :guu (l:ll!\”

! cup butter

Seasoning to taste

Add egg noodles to 1 quart of bailing
salted water in top of a double boiler. Cover
and simmer till water has cooked out. Add
butter, seasoning and cheese. Mix well.

By BETTY

BARCLAY

Egg Noodle Lenten Delight

15 Ib. egg noodles
I cup tuna (Naked)
1 cup buttered crumbs (browned)
2 tablespoons butter o
Cook :ﬁu noodles in boiling, salted water
until tender, drain and keep hot. Saute
tuna fish in its own oil and the added but-
ter until it is thoroughly heated. Arrange
egg noodles on platter, pour tuna fish and
sauce over it. Sprinkle with Duttered
crumbs and serve,
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Lazza_ro Macaroni P__r_yin_g _‘ Equipmenf

Your Plant
Your Equipment
Your Product
Your Profits

DEPEND

on your

DRYING SYSTEM

An antiquated drying system is the most costly operation in your cost
production accounting.

Progressive manufacturers look to LAZZARO for the drier—
—that helps. your plant
—imphoves. your squipmert
—photects. your product
—incheases youwr profits

WHEN BETTER DRYING SYSTEMS ARE BUILT—LAZZARO WILL BUILD
THEM.

Your order placed now will be given prompt attention.
Constructed to fit your capacity.

torimi ™ FRANK LAZZAR

55-57 Grand Street
New York 13, N. Y.
Walker 5-0036

o _. ‘lu.p‘grprwlwp.‘ ]




The 27th Anniversary and Trade Marks

In twenly-seven years Tue Maca-
RONI JOURNAL, the official organ of the
National Macaroni Manufacturers
Association, has built up the macaroni
industry and the morale of the memn-
bers o?me Association to a high de-
gree. The JournaL has made long
strides since 1925 when the title was
registered in the Patent Office as its
trade mark.

The general public as well, where
it is interested in the macaroni indus-
try, looks to this JournaL as an au-
thoritative source of information on
this subject, and to patents and trade
marks used in the manufacture and
sale of these products.

Applications for registration are
wublished in the Official Gazetie of the

atent Office, but many persons do not
see the Gezette, so the Secretary-Edi-
tor, who is continually looking for
helpful suggestions for the members
of the Association and JourNaL read-
ers, has devoted space in the JourNaL
to this subject, where are publiched
each month the trade marks applied
for, and/or registered relating to mac-
aroni-spaghetti-egz  noodle products.
Furthermore he has arranged for a
special trade mark service for mem-
bers of the association and subscribers
of the JournaL.

Such service coming through this
connection is quite valuable and it
seems that it should be used more fre-
q_uently than it has been in the past.

his service is not limited to search-
ing for a trade mark, but can be used
for obtaining information about op-
positions, interferences getting copies
of registrations, information as to
whether or not certain registrations
have been renewed, the present owner-
ship of registered marks, how to regis-
ter a surname, a descriptive term or
geographical trade mark, whether the
name of a deceased President of the
United States may be registered, and
many other questions contiuvally aris-
in, concerning this subject. Sonie mem-
bers have their own attorneys but
others do not, and those would not
know who to select, or how to get the
desired information.

Why Trade-marks?

Macaroni products, like other com-
modities, must have names to distin-
juish them from like products of oth-
ers, and thos e distinguishing names are
their trade marks, the “commercial
signature” of their owners.  Those
trade marks must be carefully sclect-
cd, and carefully taken care of or the
good will ntlemiing them will be lost,
or at least lessened, and in time de-
stroyed,

M. 5. Meems
National Trademark Company

There is another problem confront-
ing trade mark owners at this time—
the attempt to compel grade labeling.
There was an able article about this
in the March issue of the JournaL.
If that gets a footing it looks like
the end of competition, and what is
trade without competition? There
would be no incentive to produce a bet-
ter article than your competitor,
Grade labeling would apply to maca-
roni products as well as to canned
foods. We would uo jonger be able
to purchase by tsade marks, and as
the majority of housewives have no
knowledge of the origin of the goods,
a great deal cf dissatisfaction would
arise, and the old standbys would be
pushed into the discard, and confu-
sion in general would occur. Owners
of famous trade marks have fought
and bled for marks handed down to
them through generations, like the fam-
ily silver, and they have the right to
keep them before the public. This
Ernposcfi grade labeling should be

rought before the public in every
possible way in order that it may be
discussed in public and in private to the
end that it may be defeated now be-
fore it is too late.

Grade labeling would, in a great de-
gree, do away with trade-mark regis-
trations, as there would not be any
trade-marks. One could hardly regis-
ter Grade A and Grade B, ete.

Trade-mark Limitations

The subject was brought up re-
cently as to whether or not a manu-
facturer could have more than one
trade-mark for a certain article of
commerce. The answer is yes, he :an
have as many as necessary, as it ., fre-
quently desirable to have different
marks for different localities, so they
are confined to the same product. How-
ever, the law forbids the use of a single
mark on various grades of the same
product as it would vitiate the trade-
mark and deceive the public,

The trade mark practice is contin-
wally changing, and the following re-
marks may be of interest to those
about to apply for registration, Re-
cently, we understand, an order was
passed by the Commissioner of Pat-
ents, to the effect that in future de-
scriptive wording in a trade-mark may
not be registered even though dis-
claimed apart from the rest of the
mark  This is quite a change as dis-
claimers have been allowed since as
carly as 1920 when the Supreme
Court in the “Beckwith” case (Beck-
with v, Commissioner of Patents, 274
0.G. 613) decided proper disclaimers
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could and should be allowed as part of
the registered mark. The Court said,
for one thing, that deletion of the de-
scriptive matter sometimes would
change the mark until the public would
no longer recognize it. e Court of
Customs and Patent Appeals and the
Commissioner of Patents have hereto-
fore consistenly followed the Supreme
Court and permitted the inclv-ion of
properly disclaimed features. This
order may be amended to some ex-
tent, but right now it is causing con-
sternation to a certain degree. The
Eractice of incorromting disclaimers

as been scemingly abused in the last
few years, and which might have some-
thing to do with this Order,

Macaroni-Noodles
Trade Mark Bureau

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

This Dureau of the National Macaronl Man-
ufacturers Association offers to_all manufac.
turers a_ FREE PIIVISDRV SERVICE on
Trade Mark Registrations throu‘h the Na-
tional Trade L(.nrk Company, Washington,

A small fee will be charged nonmembers
for an advanced search of the registration
records lo determine the registrability of any
Trade Mark that one contemplates adaptin
and registering, In addition 10 & free ad.
vanced search, Associstion Members will re-
ceive pul’trm] rates for all registration serv-

::z.“ Trade Marks should be registered, If
possible, None should he adopted until proper
search Is made, Address all communications
on this subject 1o
Macaroni-Neodles Trade Mark Bureau
Draidwood, Illinois

Trade-Mark Registrations
Granted
Cavaliere

“Cavaliere,” the trade mark of Clar-
ence W. Wolfe, doing business as
Megs Macaroni Company, Harris-
burg, Pa., was granted registration
April 2, 1940, uncE:'nrcgistraliun num-
ber 420,192, The mark, which has
been used since July 1, 1935, on the
owner's macaroni, elbow macaroni,
spaghetti and egg noodle products, was
filed October 16, 1939, under serial
number 424,610 and published for op-
position, Octaber 21, 1941,

Eg-Noo's

The trade mark “Eg-Noo's” used
by the Curtiss Candy Company, Chi-
cago, Illinois, for use on noodle prod-
ucts, was granted registration March
26, 1946, under registration number
420,153. The mark, made up of the
word “I:Z'(F-Noo's,” in heavy print, was
published for oppoesition January 8,

MACARONI JOURNAL
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We Have Catered to the
Finer Noodle Trade

for

Thirty-One Years

1946, under serial number 488,575,
The owner disclaimed *‘the right to the
exclusive use of the word 'Eg' ex-
cept in relation and association as
shown on the trade-mark.”

Kakty

“Kakty,” a trade-mark of the St
Louis h%acnmni Manufacturing  Co.,
Inc,, St. Louis, Missouri, was regis-
tered March 26, 1946, under registra-
tion number 420,152, The trade-mark,
which is used on the firm's egg noadle
products, consists of the word “Kak-
ty,” in heavy type, superimposed on
a bow-shaped outline of a fancy mac-
aroni product. It was published for
opposition January 8, 1946, under sc-
rial number 488,383, The owner dis-
claimed “the representation  of the
goads apart from the mark.”

Tu-Jack

The trade-mark “Tu-Jack,” owned
by National Food Products, Inc., New
Orleans, La., was registered March 19,
1946, under registration number 420,-
000. The mark, used by the firm for
spaghetti sauce with meat and mush-
room spaghetti sauce since January
5, 1945, was filed June 15, 1945, and
was published for opposition January
1, 1946, under surinrnumbvr 484,580,
The mark is composed of the word
“Tu-Jack” in heavy, fancy print; the
word sounding similar to that of the

firm's exceatives, Leon Gooand ) L
Tujaque.

Trade-mark Limitations
ida

“Aida,” a trade-mark ownal by G,
Rossano & Brother, Ine., New York,
New York, is to be renewed April 13,
1946. It was first registered April
13, 1926, and notice of renewal was
dated March 5, 1946, under serial num-
ber 211,622.: The word “Aida,” along
with a drawing which form the mark,
is used on the owner's macaroni aml
canned tomato products.

Friends For
Itclian Aid

Mrs. Nunzio Russo Is Executive
Committee Member

Speaking for the American Friends
for lalian Aid, Ine. a Chicago charity
organization, Mrs. Nunzio  Russu,
wife of the president of A, Russo &
Co., -nacaroni manufacturer in that
city, appeals for clothing and food 0
succor the needy in haly. “We have
already sent off fifty boxes of used
clothing, forty complete lavettes, and
twenty-three cases of powdered milk,
but the need for more is urgent.

“We make an urgent appeal for
funds on behalf of the Ttalian habies
and  children.  Note  this  quoetation
oot i current publication :

o os

the average

If he survives these hi

child still has only a a0-30 chance of living
to reach his first birthulay, He o will g
no cow's milk. 1T his mother tries 1o
nurse him, malmatrition will presvent her
from replacing the caleium in her <ystem
She will be an easy prey to inherenlosis,
which in Daly = up 300 per comt over e
prewar rale

“This is the crucial year. 1P the
ltalian people can be helped now with
clothing and food, in another year
they will be able to help themselves.
Such evidence of practical symuathy
and such material assistance as we can
give now will do much to lighten the
sufferings of the halian people and
give them courage 1o hegin a new
life,"

Mrs, Nunzio and her co-workers
appeal 1o all friends of the Ttalian
people to colleet used clothing, wom-
en's amd children's especially. to con-
tribute soap, canned goods and no-
tions, such as thread, needles, safety
pins, hooks and eyes, et cetera; also
to give money to the committee with
which to buy powdered milk, cggs,
foodstuff, and materials for the work-
room at 1344 Actor St., Chicago, 1L
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Liguid, Frozen
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and Iried Eqq

Production

February, 1946

The production of liquid egg during
February was practically the same as
in February a year ago, the Bureau of
Agricultural Economics reported. A
smaller quantity was used for drying
than last year, but both the quantity
that was frozen and the amount that
went into immediate consumption were
considerably larger.  The quantity
frozen during February was probably
the largest of record for that month.

Dried egg produced during Febru-
ary totaled 7,449,000 pounds, compared
with 13,655,000 pounds in February last
year, Droduction consisted of 6,544,-
000 pounds of dried whole egg, 122,-
Dm%unds of dried albumen, and
783 pounds of dried yolk. The
Department of Agriculture announced
on March 21 that it had increased its
Surchase program for dried eggs from

5 million to 45 million pounds. The
product is being purchased for foreign
nations, largely the United Kingdom—
under the program first announced in
February., Purchases through March
21 have amounted to million
pounds.

The production of 45,361,000

pounds of frozen eggs during Febru-
ary was 33 per cent larger than Febru-
ary last year and was probably the
largest February production of record.
Storage stocks of frozen egg on March
1 totaled 117,796,000 pounds, com-
Rarcd with 85,499,000 pounds on
farch 1, 1945 and 71,921,000 pounds,
the March 1 (1941-45) average. The
quantity held by the Government on
March 1 totaled 53,186,000 pounds.
Poultry and Egg Production: Farm
flocks laid 4,954,&)0,([)0 eggs in Feb-
ruary—3 per cent more than in
February last year and 45 f-er cent
more than the 10-year 3935-44)
February average, although 8 per cent
less than the record February produc-
tion in 1944, The increase over Feb-
ruary, 1945, production was the result
of a 4 per cent increase in egg pro-
duction per layer, which more than off-
set a 1 per cent decrease in number of
layers, Egg rroduclinn was up in
February in all parts of th: country
except the South Central States, where
it was down 4 per cent from February
last year. Increases above a year
earlier were 8 per cent in the North

Production of Frozen Egg and Dried Egy 1945 (Revised)

Froten Diried
Total Total
Months frozen Whole = Albumen Yolk dried Whole Albumen Yolk
Thoustand pounds Thowusend founds
ADUATY woviianys 6.941 £,893 576 472 15,646 15,454 161 31
ebruary 3 25,500 5,469 3,214 13,655 13,172 101 3n2
March .. 47,000 15,620 8,087 19,183 17,868 159 1,156
April ... 60,613 15,881 11,735 15,846 14,476 225 1,145
ay . 72,909 13,061 3,488 12,906 11,256 29 1,421
une . 41,939 5,288 4,613 9177 7,980 228 969
uly 19,558 3, 2,887 8,011 7.017 207 807
August 11,076 1,701 1,514 7,858 7.217 91 550
September . 4,609 2,137 L44 2,674 2,007 153 514
Dctober .. 2,508 1,69 1,219 44 351 64 129
November . 709 320 284 159 42 79 IR
Jecember : 412 203 180 183 148 13 22
Toal 292,723 65,752 39,104 105,862 96,988 1,710 7,164
Liquid Egg: Preduction and Disposition, United States, 1939-45
Disposition
. For immediate
Year Production Frozen Dried consumption
Thousand pounds

1939 . 220,213 177,144 1, 12,089

1940 229,274 189,578 27,508 12,646

1941 421,919 237,182 165,972 18,765

1742 1,010,106 257,611 731,048 1,429

043 1,221,012 412,615 782,08 26,317

1944 ., 1,554,037 511,791 1,009,402 2,844

1945 soenenineiisiseannenniinns 681,571 397,580 265,2874 18,704

iln additior 115,752,000 pounns of frozen exg (included in the 257.6!!.600 pounds of frozen egg)

were later dricd.

In_addition 159,546,000 pounds of froeen egg Cincluded in the 412,615,000 pounds of frozen cgi)
dried.
n addition 179,146,000 pounds of frozen exg (included in the 511,791,000 pounds of frozen egg)

were later d

ried,
*In_addition 122,167,000 pounds of frozren egx (included in the 197,580,000 pounds of frozen egg)

were later dried.

Production of Liquid Egg by Classes of Product

Product 1939 1940 1941
Whole .uupeees 73,168 76,348 213,912
Mixed emulsions 18,514 18,160 33,132
Albumen .. 8,286 70,845 94,932
Plain  yolks 27,323 21,384 34,17
Suy AltJ yol 22918 22,694 A
Salted yolk 9,484 17,634 15,611
Yolk _ emul . 40 1R} 40

Total ..vees 220,233 229,214 421,919

1942 1943 1944 1945
Thousand pounds

818,988 1008703 1,355,114 Sid 458
7,333 L.4d4 30,369 311281
70,654 7151 4,343 77:893
28,44 4,338 42,774 32,979
22,073 21,432 19,143 "
11,825 10994 11,167 6,652
7 2,270 2,127

96 ; 1,672
1,010,106 1,221,012 1,554,037 81,571
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Atlantic States, 6 per cent in the West
North Central, 4 per cent in the West-
ern, 3 per cent in the East North Cen-
tral, and 1 per cent in the South Atlan-
tic States,

Egg production per layer in Febru-
ary was 12.2 eggs, a new record high
for the month, compared with 11.7 in
February last year and the 10-year
February average of 9.7, The rate for
the month was up in all parts of the
country except the South Central
States, wk 're it was down 1 per cent.
The rate rcached record high levels in
the West North Central and South
Atlantic States. Increases above Feb-
ruary last year were 7 per cent in the
West North Central States 5 per cent
in the East North Central, 4 per cent
in the North Atlantic, 2 per cent in the
South Atlantic and 1 per cent in the
Western States. Average egg produc-
tion per layer for the first two months
of this year was 224 cggs, compared
with 21.6 during the period last year,
and the 10-year February average of
17.9.

Farm flocks averaged 407,365,000
layers in February—1 per cent less
than in February last year, but 18
per cent above the 10-year average for
the month. Numbers of layers were
fewer than last year in all parts of the
country, with the exception of the
North Atlantic and Western States,
where lhcf’ increased 4 and 2 per cent
respectively, Decreases from Febru-
ary last year were 3 per cent in the
South Central States, 2 per cent in
the East North Central, and 1 per cent
in the West North Central and South
Atlantic States,

Prices received by farmers for eggs
in mid-February averaged 32,6 cents

r dozen—9 per cent below the price
in February last year but 40 per cent
above the 10-year February average.
The seasonal decrease from January to
February was 8.5 cents per dozen, com-
pared with a decrease of 5.2 cents in
that period last year and a 10-year av-
erage decrease of 2.1 cents, February
egg markets, featured by speculative
support, _strengthened during the
month, From the low point reached,
which was at or close to Government
support levels in most areas, prices
advanced moderately but steadily, and
were firm at the end of the month.

Scrap metal from partly completed mili-
tary aircraft not needed by the Army be
cause of the end of the war is being sal-
vaged and sold; all usable equipment is
first removed,

The lowly coot, or mudhen, might be
called the “whitebill,” it is suggested, 10
make this edible but unpopular fowl more
acceptable on the dinner table; the coot is
the third most plentiful waterfow! in Amer-
ica.
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Why you can depend on
Cloverbloom Frozen Yolks

to make noodles finer in texture
. .. deeper in color

1. Unvarying Uniformity. Lulworatory tests prove the uniformity
of Cloverbloom Frozen Yolkw, Every bateh is checked for
purity . . . against a scientific guide for depth of color . ., and
with ‘a Zeiss Refrretometer for o guaranteed solids contemt
of 45,

2..Made from 100% Fresh Eggs. Only breakfust-fresh, shell 3. Meot Rigid Quality Standards. After pre-cooling for 4 hours,
egge are selected for Cloverbloom Frozen Yolks. And they are  expert cundlers “Took inwide™ every cgg, It must have a well
processed and packed in the spring of the year, when egg quality — centered yolk oo o be free from all imperfections to meet
is highest 1o assure finest fresheegg qualities. Armour's rigid specifications for the Cloverbloom label.

o ] i

4. Fresh Aroma and Taste. In air-conditioned eooms, wnder the 5, Best for You. Guick freezing preseeves the new-lail frealiness

most sanitary conditions, cgpes are broken aml separated by wnd flavor of Cloverhloom Yolks right to you, Their deep eolor
skilled workers . . . carefully inspected for deep color and odor — umid high solids content: can be counted on 1o muke noodles
richer looking, smoother testured, every time,

~ ARMOUR

and clarified to remove any trace of grit, shell or fibre.

MAKE YOUR NEXT CONTRACT WITH ARMOUR
Cloverbloom Frosen wholo eggs, whites, sugared and 45% solids
dark color yolks; spray-powdered whole eggs, whites and yolks.

UNION STOCK YARDS, CHICAGO 9, ILLINOIS

-'%Creameries_ :

S TSR S 42
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The Macaroni Situation in Greece

Review by G. Dimopoulos of G. Dimopoulos & Cie
Athens, Greece, Specialist in Macaroni-Noodle Manufacture in
That Country and the Near East, Particularly Egypt and Turkey

During the period of twenty years
(1920-1940) the Greek Macaroni In-
dustry carried out two great achieve-
ments: On the one hand it develop-
ed into a modern one, on the other
hand it succeeded to satisfy all wants
of local consumption, at such a point
to exclude the Italian macaronis which
at other times had been a privilege
course on the Greek family table
Still in the last years before the war
the Greek Macaroni Industry made
short exports to neighboring coun-
trics, Its daily production, then,
touched 100 thousand kilos and was
worked out by about seventy faclories
throughout Greece, especially en Pi-
rius, Athens and Salonica, where the
renovation fever gave rise to perfect
plants and choice product’s quality.
Three thousand men were engaged n
the Greek factories.

That creative tendency stopped
short in April, 1941 because of the
triple barbarous invasion of Italian,
German and Bulgarian conquerors,
Macaroni Industry died away, as
every industry and every productive
manifestation did. It was the time
when the conquerors started to suck
out the smallest juice of the country,
so that in that unforgetable winter
1941-1942, nothing catable was left
and the people died by hundreds in
the strects from hunger. A macaroni
dish, then, was a dream for everyone,
which, alas, could not be turned to
reality, There was neither electric mo-
tion to put in operation flour mills and
macaroni factories, nor wheats to make
flour and noodles. Even if there were,
it was strictly forbidden for the fac-
tories to do so, except should they
work exclusively on behalf of the
conquerors.

Only in the midst of 1943, the mac-
aronis were added in a little quanti-
ty, to the insignificant food stuffs
which had been rationed by fits and
starts to the Greck people with the
aid of the International Red Cross.
Of course the Macaroni factories were
too busy (in working compulsorily
under the orders of nccupation forces)
to be allowed to dispose of a greater
production to the profit of the people.

When the time had come for the
conquerors to leave the country, they
did not fail to extend their destructive
wrath even as far as the macaroni fac-
tories plants, so that nothing might
remain out ~f the totalitarian devas-
tation they had devised and carried
out from the Capital to the lcast vil-
lage. Machines were destroyed or
sacked away, factories set on fire, own-

ers had disappeared or were dislodged,
specially in the north regions.

After deliverance (October 1944)
the English service M.L. (Military
Liaison) kept under control the re-
victualling task, naturally within the
narrow military allowances, providing
the noodle factories with flour. In
eatly April 1945 that task went over to
UNRRA and since then all factories
in Athens, Pirlus and Salonica have
to produce each month a quantity of
noodles equivalent to 1} “‘oka” per
inhabitant (1 okd is equal to 150
gramms). It is believed that provin-
cial factories will soon act fully too.

All macaroni plants in Greece, with-
out exception, are in need of mate-
rial renovation, wholly or partly,
The creative tendency which was ob-
structed by the war, will be vividly
repeated as soon as situation will al-
low the importation of machines. The
factories, some of which have been
founded during the war, will try to
emulate each other and the result will
be an enrichment of their plants, Old-
fashioned and of a small capacity fac-
tories will be perhaps forced to close
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riving their place to mudein unes of a
rger productiveness.

Two might be the machine sup-
pliers: Italian and American. The
former, who had been the traditional
and exclusive furnishers of the Gre:k

. Macaroni industry before war, ure

now hardly heard but, even so, it is
not unlikely for them to recover soon
and make their appearance in ‘the
Greek market, The latter are tuie
American producers whose machines
and systems are completely unknown
to the macaroni manufacturers of the
country, However the fame that they
construct good macaroni machines
with automatic manufacturing and
drying process, has reached here, It
is by them that the macaroni manu-
facturers of Greece are now expect-
ing to be covered in their wants,

Whether the American macaroni
machines Industry succeeds or not, in
the course of time, in supplanting the
Italian one in the Greck competition
field, this is a moot point that will be
made clear chiefly according to the
successful or unsuccessful installa-
tion of the first American machine in
Greece,

There is also another factor which
one must make allowance for. This
is the Greck macaroni machines in-
dustry whose products are not auto-
matic ones but they exceed in other
points of view, such as quick delivery,
ct celera,

E. De Rocco, Macaroni
Manufacturer, Dies

Erminio De Rocco, sixty-cight years
old, owner of San Diego Macaroni
Manufacturing Co., San Diego, Calif.,
died in his home, 2155 Willow Street,
after an illness of about cight vears.
The funecral services were held on
March 11 in Bradley Memorial Chap-
el, followed by private entombment in
Glenwood Mausoleum.

A native of Italy, born in 1877 in
Fara S, Martino, i’roviﬂct‘ of Chieti,
he devoted his life to the business he
learned as a youth from his father.
He came to America forty-six years
ago and was first employed as the su-

erintendent of a macaroni factory in

hiladelphia. After holding a similar
position in Denver, Colorado, he went
to Salt Lake City in 1904, where he
started the Western Macaroni Com-
many and operated it until 1911, when
lness forced him to sell out and move
to California.

He settled in San Diego where he
opened the San Diego Macaroni Mig.

o0, in 1912 aud remained in active
charge of the plant until forced to
retire some years ago by illness, His
sons are carrying on.

Before his recent illness and semi-
retirement, he had been an active mem-
ber of many local civic and social

organizations, He was a member of
the San Diego and Rotary clubs; San
Diego chamber of commerce; BIP.O.
Elks, 168; Sons of Italy of America,

E. DE ROCCO
o+« devoled life to trade,

and National Macaroni Manufacturers
Association,

Survivors include his widow, Mrs.
Ginevra De Rocco; two sons, Edward
and Walter De Rocco; a daughter,
Miss Albina De Rocco, all of San Die-

0; two brothers, Camillo and Feuray,
oth of Los Angeles, and two graud-
children.
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PACKOMATIC’S

IDEAL COMBINATION FOR

SHIPPING CASE

e Sealing
e Numbering
e |mprinting

Paper shipping cases sealed, counted . . . consecu-
tively serial numbered . . . dated . . . and one or more
panels imprinted as desired—with all operations auto-
matic—that's what you have with a PACKOMATIC
MODEL “D" Shipping Case Sealer, equipped with
PACKOMATIC Consecutive Serial Numberer, aug-
mented by a PACKOMATIC Case Imprinting Machine.

PACKOMATIC MODEL "D" Shipping Case Sealer is
a combination ol gluing machine and compression
unit. It is adaptable to practically any production re-
quirement, any plant layout, for handling shipping
cases at speeds up to 3.000 per hour.

PACKOMATIC MODEL "D" Case Sealers handle a
wide range ol case weights—{rom 10 pounds lo 100
pounds. Also an adequate range of case width, height
and length dimensions.

PACKOMATIC MODEL "D" Case Sealers and auxil-
iary equipment have given years of day-in, day-oult,
trouble-free performance in the drug, cosmelic, con-
fectionery, cereal, canned goods, glassware, dinner-
ware, rubber goods, health food, soap, soap powder,
chemical, tobacco, solt drink, wine, distilled spirits,
wax, polish, slationery, sleel-wool, meal, canned and
packaged soup, egg induslries. Write for colorlul litera-
ture—FREE. Consult Metropolilan Classified Direc-
tories lor nearest PACKOMATIC office—or write Joliet.

JOLIET 11y
Bl .

o i o ot R
New York « Boston + Philadlphia - |
o ¥ Son Fromdses + Los Angoles « Sactle + Porlend + Tomps « Dalles

g e R
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Packomatic Model
"D" Case Gluer
with Belt
Compression
Sealer

Packomalic Case Imprinler
Saves warchouse space . . . eliminates use of
stickers . . . printa both ends of cases simul-
tancously—after they are filled and sealed . . .
rints {rom one to four lines type . . . feduces
andling and shipping costs,

Packomalic Serial Numberer
Imprints 35 inch high characters, approximately
3% inch from center of top score line to top ©
imprint —consecutively u‘»d to 999,999, inclusive.

e

Letter preceding number ntifies prndu:uan line.

TYPICAL PACKOMATIC
EQUIPMENT

Shipping Case Gluers and Sedlers
.+ « Case Imprint e 1
Sorial Numberers . . . Shipping Case
Packers.

Carton Sealing Machines . . . Carlon
Feoders . . . Dating (Coding) De-
vicos . . . Auger Packers . . . Volu.
molric Fillers . . . Net Weight Scales.
Paper Can Tube Cul-

tors . . . Tube Gluers red o
Paper Can Convey- ‘ \/N)

ors . . » Tube Cappers

J. L, FERGUSON CO. Depi. MJ-C4 X I
Jolie, lllinais =

Ploase tend complela dato on [] Case Sealing [ Carton I
Filling and Sealing (] Package Weighing Equipment. l
Compony. S . I
Addren— P [ l
City. RS Stole _I




America’s Babies to Have Ample Supplies

Secretary of Agriculture Writes H. W. Roden That Government

Will Show Consideration for Infants

Research on New Products and Methods Announced at 25th Anniversary
Celobration of Industry Grown From Basement to $100,000,000 Sales

The babies of America, whose spe-
cially prepared cereals and meats ap-

ared to be threatened, are not go-
ing to be asked to tighten their belts
this year, like the adults, and share
their foods with the people of foreign
lands. Parents who have wondered if
the grocers’ shelves would continue to
carry ample supplies of the small con-
tainers that make up baby's diet may
now relax,

That was the announcement made
by H. W. Roden, president of Clapp’s
baby foods, pioneer company in the
industry, when he released a reassur-
ing letter from Secretary of Agricul-
ture Clinton P. Anderson during a
press conference in the Hotel Biltmore
marking the 25th anniversary of the
baby food industry,

The letter addressed to Mr. Roden
said: "“"We shall give the same careful
consideration to the needs of babies
during the present emergency as was
given by the Dcpartment of Agricul-
ture during the war. We look to the
adults of America to make the food
savings, which I am sure they are
willing to make, in order that we
may do more to save the lives of starv-
ing people abroad.”

“Baby foods were given the status
of essential foods during the war,” ex-
plained Mr. Roden, “and various gov-
ernment  agencies allocated sufficient
raw supplies and containers to the in-
dustry.

“With the exception of cereals and
meats, of which the babies will re-
ceive sufficient amounts, the sup ly of
basic products is not as critical now

as it has been during the far, so pros-
pects for the future are brighter, With
the co-operation of the Department of
Agriculture, the baby food indust
will be able to provide parents will}:
a wide and plentiful selection to meet
the crying demands of the coming
generation,”

From Basement to $100,000,000 Sales

The manufacture of baby foods has
grown from a Rochester neighborhood
distribution in 1921 to about %100,-
000,000 in annual sales among six com-
panies, Mr. Roden revealed at this cel-
cbration of the industry's Silver Anni-
versary, It had its start in an idea
born when Harold H. Clapp, then a
night manager for a Rochester, N, Y.,
restaurant, was compelled to strain spe-
cial foods for his sick infant son whose
mother was hospitalized. He started
with a few kitchen tools in his base-
ment.  Ten years later he sold out for
a million dollars,

In 1926 the Harold H. Clapp Com-
pany was incorporated in Rochester,
with an initial capital of $10,000, and
a factory was established in a small
shed. In 1939 the business was ac-
quired by American Home Products
Corp. The original company is now
the Clapp Baby Foods Division of
American Home Foods, Inc., which
has plants in Rochester, N, Y.; Burt,
N. Y.; and San Jose, California. A
new plant will soon open in Elkhart,
Indiana.

“The 25-year history of this com-
pany is an outstanding example of
what is meant in this country by free

generation,

dren in this land,

Editor's Note: In Italy, a land noted for its sturdy, robust
babies before the war, Italian mothers give their babies their first
solid food in the form of “Fidelini,"—very fine, hair-like strings of
macaroni products, and later feed the growing youngsters the
finer, smaller shapes of this wheat food cooked in milk or in broths,

The same practice is quite prevalent in many scctions of this
country where descendents of these European mothers carry on
the same feeding practices handed down to them from generation to

Teen-age children, in the United States as in European countries,
are quite frequently fed inercasing quantitics of cooked macaroni,
elbows, spaghetti and cgg noodles in milk, or “al Burr (with
melted butter), an equal favorite among the healthy, growing chil-

enterprise,” Mr. Roden said yesterday.
“Here was a man with no capital, but
he did hava an idea. He started his
business on the proverbial shoe string.
He sold baby foods with a horse and
buggy. His first factory was in the
basement of his home, his next in a
shed. During some of the early days
of the business, the country was in a
depression.  Yet, this industry has
grown to the point where today Amer-
ican mothers buy about $100,000,000
worth of baby foods, and buy them
cheaper and more scientifically pro-
duced than they could be made in the
home."

“The growth of the baby food indus-

- try parallels the improvement in baby

health in this country. In 1920, out of
every thousand live births, 86 infants
died under one year of age. By 1938,
this number had been reduced to 51
per thousand, and in 1943 to 40.4. To-
day we know the figure will be still
lower when the statistics for 1946 are
compiled. Of course no one reason
is responsible for all of that improve-
ment, but doctors are convinced that
this new type of infant feeding has
been an important contributing factor,
At one year of age, most infants in
this country have been fed products of
the baby food industry for about nine
months.”

St. Regis Paper Co.
Has Record Sales

In conncction with his release of
St. Regis Paper Com{mny's annual
report to stockholders, President Roy
K. Ferguson announced that the St.
Regis Paper Company, with net sales
of $52,500,824, an all-time high, had
a 1945 net income of $2,211,411, Net
Brol‘lts for 1945 compare with $1,-
53,513 in 1944 and $1,855927 in
1943, The sales total in 1944 was
$48,388,277 and $25,527,784 in 1943,

The construction of new plants,
modernization of equipment in present
establishments and the 1cquisition of
additional properties account for the
substantial expansion of production
being accomplished in all divisions.

The firm plans to continue develop-
ment in all divisions, including heavy
duty multiwall bags, flour bags, bag
making and bag-filling machinery, and
many others,
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To Prepare a Good Dish of

Spaghetti-Macaroni-Nocedles
Good Cheese Is Essential
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Produced by

CONCORD CHEESE CORPORATION

Fond du Lac, Wisconsin
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Dried Eqgs—Ilo They Have a Future?

By W. F. Leimert
Tranin Egg Producls Company

The drying of eggs has inade re-
markable progress under the war im-
petus, both in efficiency of processing
equipment and in improvement of

uality, However one can see very
little prospect for continuance of egg
drying on any large scale in the post-
war period, in spite of the unli:‘y im-
provement that has been eftected,

The 1944 output of dried eggs took
20% of all the eggs produced. If the
drying industry cannot market such a
volume in postwar years, what is to be
done about the government price sup-
port guarantee to the farmers? That's
the $64 question.

There are 117 egg drying plants in
United States today, whereas only 16
were in existence in the prewar years.
The new plants can all spray dry
whole egg or yolk, but very few of
them have facilities for cconomical
drying of albumen, which requires not
only a special type of equipment but
also a knowledge and a technique
gained only from considerable experi-
ence.

Tke peak output of dried eggs be-
fore the war was in 1939 when 10 mil-
lion poundswere produced, all for food
manufacturing uses. ‘Of this amount
74 million pounds were yolk, 2%4 mil-
lion albumen, and only %4 million
whole cggs. However, in 1944, 320
million pounds were produced (32
times our 1939 production) by only
eight times as many plants as we had
prewar. It is significant that the 310
million pound increase in powder pro-
duction (from 1939 to 1944) is all
whole eggs. There was no more yolk
or albumen produced in 1944 than in
1939, and no increase in non-govern-
ment use.

In prewar years the eggs were dried
during the five or six months of flush
production, and plants operated, only
10 or 12 hours a day. In 1944 the
plants were operated almost the entire
year, 20 hours a day. If the existing
plants operated only in the spring, and
only one shift, as formerly, they could
stilflurn out 60 million pounds of pow-
der. That would be six times our peak
prewar consumption. If postwar re-
quirements are to be no more than
prewar, that means five out of six of
the existing plants are headed for the
junk heap.

Conceivably, the consumption of
dried eggs in this country in postwar
years could be increased over the 1939
figure by intensive selling nressare and
consumer cducation playing up im-
proved quality and the convenience of

Reprinted [rom The U. 5. Egg & Poultry Mag-
aring, October, 1945, o #

dried eggs for many uses, However,
we are not optimistic enough to believe
that our domestic and commercial con-
sumption will ever exceed 20 million
pounds a year, Any increase at all
will be at the expense of shell eggs in
the home, or frozen eggs in the small
bakery and food manufacturing plant.
Also—and this is important—the pos-
sible increase will not be in whole egg
l:lo_owdcr, but in yolk and albumen.

his means any of the existing plants
that stay in business will have to be
able to dry albumen as well as yolk,
or else have a ready outlet for frozen
whites resulting from a yolk spraying
operation.

Improvements made since 1939 in
drying technique, equipment, quality
control, packaging, handling and keep-
ing are so great that unquestionably
dried eggs today are highly acceptable
to the consumer and the food manu-
facturer. In many instances they are
preferable to either shell eggs or froz-
en eggs—but only when they are
cheaper to use,

The cost of drying is not great, and
the cost of shipping and storing is
much less than in the case of shell
eggs or frozen eggs, but there still is
a cost that must be recovered and a
processing profit that must be realized.
Accordingly, dried eggs would be
cheaper to use only in periods of short
supply of shell eges, or in localities not
readily accessible for the shipping and
storing of frozen eggs. This definitely
limits any increase in the domestic
market for dried eggs.

Certainly, even better dried egps
than we have now can be developed in
the postwar years—particularly if the
plants are not forced, and if closer
attention is paid to quality controls.
However, that means higher costs, just
as operating only four months on one
shift means higher cost.

Entirely different methods of dry-
ing, such as vacuum drying from
frozen form, are possible. But again
this is more expensive and not practi-
cal from an economic standpaint, only
tending to make dried eggs less com-
petitive in price than shell eggs or
frozen eggs.

Summing up, the dried egg industry,
which has done such a remarkable job
in the war cffort, has very little chance
of retaining anywhere near its present
importance, or being of much more
value to consumers and producers than
it was before the war, Possibly for
two or three years the industry can
continue to prosper through export
outlets until the devastated arcas are
rehabilitated.  Possibly until the price
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support rantee to the farmers is
completed, the dried egg industry will
be an important cog in any government
price support program. But, the long
range view is not optimistic,

John Cataldo Dies—
Proprietor of Westerly
Macaroni Co.

John Cataldo, a well-known resident
and businessman of Westerly, Rhode
Island, passed away on March 23, aged
seventy-two years. He founded and
was the sole proprietor of the West-
erly Macaroni Company plant at 157-
159 Canal Street which he built in
1929,

Besides his wife, to whom he was
married in Westerly on March 23,
1903, at the Church of the Immaculate
Conception, Mr. Cataldo is survived by
four daughters, all registered pharma-
cists, Mrs. Mary Cataldo Zannini,
proprietor of the lg(suth County Phar-
macy in Wakefield, R. I.; Miss Bar-
bara M, Cataldo, Miss Virginia A. Ca-
taldo and Miss Ida F. Cataldo, who
conduct the Hope Valley Pharmacy.
In addition he is survived by three
brothers, Vincent Cataldo of Califor-
nia and Rocco and Salvatore Cataldo
of Italy; two granddaughters, Miss
Ursula L, Zannini and Miss Maryanne
Yannini, both of Peace Dale, R, 1.,
and several nieces and nephews.

The funeral was held March 26
with solemn high mass of requiem at
the Church of the Immaculate Concep-
tion. Burial was in St, Scbastian
Cemetery,

Best Raw Materials
Is Aim

With the changeover of the Amer-
ican milling industry to 80 per cent
extraction flour now completed, Philip
W. Pillshury, president of Pillsbury
Mills, voices assurance to operators in
the macaroni field that their current
problems will continue to receive his
company's top attention and best ef-
forts,

“We realize,”” he said, “that there is
a shortage of durum receipts but we
will do our best to keep our produc-
tion under the 80 per cent extraction
order at the highest possible level with
the best products for the macaroni
trade.

“It is our belief,” he continued,
“that millers’ produets for the maca-
roni trade will continue to be good. If
durum wheat is available, Pillsbury as
a leader in the milling industry will
do all it can 10 meet the requirements
of macaroni manufacturers. We be-
lieve that those manufacturers will
feel well satisfied with the quality of
the products we are Producing during
the wheat emergency.”
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Successor to
F. MALDARI & BROS., INC.
1783-180 Gramnd Street |4
New York 13, N. Y.

America’s Largest Macaroni Die Makers Since 1903—=With Management Continuously Retained in Same Family
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History of Troop Feeding
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gions of heavy rainfall. As a result of
experience in the South Pacific and

= . — —

A well-documented report on troop
feeding programs prepared at the re-
quest of the Research and Develop-
ment Branch of the Office of the Quar-
termaster General by the National
Defense Research Committee has now
become available. The book is edited
Ly S. C. Prescott and provides . . .
“historical perspective for the evalua-
tion of current subsistence problems™
of the Armed Forces, presenting a
survey of rationing and subsistence in
the United States Army, during the
period 1775 to 1940,

Bread and meat were found to con-
stitute the principal staples of the ra-
tion during the entire period. In early
days the nutritional adequacy of the
ration was based on human experience
rather than on present-day scientific
knowledge of nutrition. With respect
to energy and protein, but not vitamins
and minerals, the ration was consistent
with modern ideas and practices. With
passing years one is struck by the
evident desire for improvement.

During the Revolutionary War the
soldier with his comed beef, fresh
beef, or salt pork, salted fish, flour,
peas or beans, and potatoes was free
to prepare his food and eat alone if
he preferred. This practice was com-
mon even in the Civil War. The men
often gravitated into groups, usually
determined by the quarters in which
they were sheltered, During severe
winters, their supplics were pooled,
and cooking was turn-and-turn-about,
In this way they fared well, at a time
when the colonial populace was not
far removed from frontier days and
clemental simplicity in living.

Field cooking up to the time of the
Spanish-American War was done in
two ways. 1. The fighting men car-
ried their food in haversacks and ate
individually, or in small squads; or
2. Where practical, regimental wagon
trains and cooks were brought up and
the troops got much better hot meals.
In early times the service was simple,
consisting of the soldier filling his
tin-plate and cup at the cooks window,
then going to his table-seat and eating,
Later, the men served in rotation, as
waiters, kitchen police, and helpers,

The idea of turning out bread in
quantity, as is now done, was current
in both armies during the Civil War.
In fact, a large baking unit was es-
tablished in the basement of the Capitol
Building. With improved methods of
transportation this bread replaced the
“hard tack” of earlier days.

In 1775 the first legislation fixing
composition of the Army ration was
passed and put into effect in the Con-
tinental Army. This ration was com-
posed of beef, pork or salt fish, bread
or flour, butter or lard, peas or beans

L]

or vegetable equivalent, i.c., potatoes,
milk when it could be gotten, rice or
Indian meal, and spruce beer, cider or
molasses, as well as such other items
as candles and soap. Yellow, green,
and leafy vegetables and fresh fruit
were absent apparently, the diet being
confined largely to salted meat or
salted fish, and starch foods. In those
days palatability was not as important
as it is today and monotony in diet
was the rule, As a matter of fact, the
food supply was often inadequate and
so precarious, that starvation was ever-
present and a constant menace to
morale,

The use of spruce beer is interesting,
In the French and Indian War it had
been learned that the decoction or tea
made from spruce tips was effective
as a scurvy preventive. At that time
scurvy was most prevalent and a
dreaded disease, chiefly because the
diet was confined to food restricted in
character and lacking fresh fruits and
vegetables. In 1890 fresh vegetables
were authorized as an addition to the
ration and constituted an improvement
in nutritive value, .

Because the supply situation was in-
adequate during the War of 1812, the
method of subsistence of the Army
was changed, being placed under a
Commissariat Department by Act of
Congress, with a Commissary General
a{}poimed as head (1818). In The
War of 1846 with Mexico the new
system was put to test in actual combat.

Canning as a means of preserva-
tion of food progressed slowly during
this period, receiving great impetus
during the Civil War., While sundry-
ing of foods was practiced ¢s evident
by the use of dried fruits and dried
fish, the major developments of food
dehydration are of recent date. Later,
such articles as coffee, tobacco, choc-
olate, yeast, jam, and pickles were
added to the field rations or substituted
for other articles of the diet. Frozen
and canned meats and fish were sub-
situted for salted and cured meats,
improving the nutritive value. In 1912
the Commissariat Department was
merged with the Quartermaster Corps
and our modern method of troop
feeding begun,

Army Messes

During World War 11, the food
consumed amounted to millions of
pounds daily, the supply of which in-
volved a huge responsibility. Food was
made available in quantity and di-
versity of form in regions of every
known type of climate—the temperate
zone, sicaming jungle, dry, burning
desert, frigid Arctic, rarefied atmos-
phere of mountain regions, plateaus,
and of high altitude flying, and re-

North Africa, prewar concepts of food
have been radically changed, and con-
stant improvements made.

In surveys made of Army and Nav
messes the recommended dietary al-
lowances of the National Research
Council have been attained without
difficulty. Because a definite propor-
tion of the food served was rejected in
plate waste, such as the fat on meat
for example, its equivalent calorically,
was purchased outside the mess, Fat,
according to McCay and associates (]J.
Am. Diet. Assoc. 21, 88-91 (1945),
comprises an important part of the re-
,ccied calories, while sugar and sweets
argely from candy bars, ice cream,
and soft drinks constitute much of that
purchased, Speculatively, does this
practice mean that eventually cand
bars, soft drinks, and ice cream will
supplement or perhaps replace, other
established articles in the ration of
the Armed Forces *—Nutritional Ob-
servatory—The Mellon Institute,

Sell Securities to Buy
Macaroni Plant

Underwriters headed by Herrick,
Waddell & Co., Inc., last month offered
financing aggregating $2,520,000 by of -
fering publicly debentures and pre-
ferred and common stock of Airline
FFoods Corporation, formed recently
through the merger of seven established
food-processing and wholesaling con-
cerns. The sccurities consist of $1,-
000,070 of 5 per cent sinking fund de-
bentures due in 1961, 100,000 shares
of 5% per cent cumulative convertible
preferred stock and 90,000 shares of
common stock. The debentures are
priced at $98; the preferred stock at
$10 a share; and the common at $6.

The merged companies inclued Wal-
lace, Burton Davis Co., Inc. Max Ams,
Inc. of New York, and Herman Kussy
Company of New Jersey; Richard
Frank & Co., Inc.; Hahn & Wessel,
Inc., of New York; and Ouerbacker
Coffee Company and Airline Foods,
Inc. (!'ormcr]LIGodwin Preserving
Company) of Louisville, Ky.

The consolidated enterprise plans to
use $773,850 of the proceeds of the
financing to buy 827 per cent of the
outstanding capital stock of the Atlan-
tic Macaroni Company and the rest
will be used to pay notes of subsidi-

aries totaling $811,513 as of Oct. 31,

1945. With this financing, the com-
pany will have outstanding 250,000
shares of $! par value common stock
besides the debentures and preferred
stock now being offered.

Soybean milk, now Leing produced by
several companies in the United States, has
high nutritional value,

AS TRUE TODAY AS
IT'S ALWAYS BEEN-

TRANSPARENT BAGS wined o Unprinid

SHEET WRAPPERS

PR'”TED Ralt WRAPPERS (For Automatic Machine Use)
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Italians Hungry for Macaroni

Ex-President Herbert Hoover Confers on Italian Food Situation With
Premier de Gaspare and Pope Pius XII

Because of the worst drouth in over
a hundred years, the natural devasta-
tion to a country overrun by war and
the general looting by the Germans
during their several years of occupa-
tion, Italy’s plight today is almost B‘-
yond understanding, The condition
of the people of that country was pic-
tured to ex-president Herbert Hoover,
chairman of the U, S, Famine Emer-
gency Committee on his recent inter-
view with Pope Pius XII in Rome
and with Premier De Gaspare,

A correspondent of one of Ameri-
ca’s greatest papers relates the follow-
ing incident to illustrate the normal
Italian’s hunger and his natural desire
for his favorite macaroni, spaghetti
and bread:

“Recently my wife and 1 moved into an
Italian household. We brought alom;l_luf-
ficient American rations for a month, These
consisted of meat, both fresh and canned,
fruit juices, soup tablets and tinned fruits.
The average American here feels that he
lives well on such a diet when it is supple-
mented by fresh vegetables and friut, But
after two wecks, the Italian servants came
fo us protesting that they were hungry
and unable to work on this diet. The rea-
son was the lack of bread and macaroni
Yrmlum—spagh.elll, fettucini or ravioli,
However Americans may regard this food,
it is as essential to Italians as orange juice
to Americans, suct pudding to the Engiish,
or rice to the Chinese,

Hriuﬂ‘v the Italian members of our house-
lold faid we could keep our spam, corned
beef and fruit juices as long as we provided
bread and macaroni products.

That experience illustrated the whole food
Eroblcm in Italy. Even the poor can now

uy a little meat, fish, fresh vegetables and

Olfficers and Direclors of the J. L. Ferguson Co., Jollet, Il

Honor 15 Years
Service

In recognition of his fifteen years
service with the firm and his wartime
accomplishments as its official Wash-
ington and Trade association repre-
sentative, H. Lyle Greene was hon-
ored recently with a testimonial dinner
by officers and directors of the J. L.
Ferguson Company, Joliet, Tlinois,
Mr. Greene is first vice president of
the Packaging Machinery Manufac-
turers Institute. During the war, he
served in Washington, as a member of
the Industry Advisory Committee on

Packaging & Labeling Machinery and
Equipment. An award of merit was
given him by the War Production
Board for this service,

Shown in the photo above, taken
during the testimonial dinner are, left
toright: Seated, J. Lee Ferguson, Jr.;
R. k Stephen, cxecutive vice presi-
dent and treasurer; J. L. Ferguson,
Sr., president; E. L. Koenig, secre-
tary, and R. C, Ferguson; standing:
P. A. Steed, Mr. Greene and R, ],
Scherer. The Ferguson Company was
organized in 1921, Tts “Packomatic”
packaging machines are in gencral use
throughout the United States and in
many foreign countries.
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fruit. But bread and macaroni and spaghet-
ti are seriously short when to Italians this
constitutes famine.

Sulfer Severe Drouth

Ttaly has suffered the worst drouth in a
hundred years. Lack of rain has l:rset the
whole economy of a nation dependent for
food and power on water. ence, last
year’s grain harvest was little_more than
half the prewar averages, Plainly, the
Ililiaqa would have starved without {}NR-

aid,

Today it is said that Italy’s bread ration
of less than one-quarter pound per day and
macaroni_products ration of a half-pound
per month are the lowest in Europe. The
overnment is now talking of cutting both
Ercad and macaroni products. De Gaspari
saiu Italy's own stocks of grain are nearly
exhausted. Unless Hoover can obtain aug-
mented UNRRA imports, the official Italian
ration will {all to the German level of
1,000 calories daily,

Ttaly has had one break: the drouth was
hroken by a fortnight's heavy rains, and this
year's harvest should be a bumper.  Already
prices are going down,

So we come back to bread and macaroni
products, By careful lhngplnx these days,
an Italian housewile could buy enough meat,
fish, vegetables and {ruit to provide her
family with what we Americans would
call a balanced dict. But as long as there
are no mounds of spaghetti, no long loaves
of bread on the table, Italian families will
leave it after a meal lceling hungry.”

Mr. "Durham”
Pearson

The macaroni manufaclurers are
naturally critical of the common mis-
spelling of the word “durum” with
reference to the grain from which the
essential, wholesome semolina is milled
—and here is a former macaroni wheat
grower that voices his objection to the
“durham” spelling used by Drew Pear-
son in his Washington™ “Merrv-Go-
Round” last month, wherein the col-
umnist referred to the protest regis-
tered with the U, S, Department of
Agriculture against the inclusion of
semolina in the B0 per cent extraction
Order No. 144, saying: “Spaghetti,
macaroni and noodles are made from
semolina, a gritty flour made, in turn,
from durham wheat.”

Writing to the Editor of the San
Francisco, Calif., Chronicle on March
9, 1946, defender of the “wheat"” vs.
the “tobacco” spelling, J. E. Nelson
wrote:

Editor—Drew Pearson needs a little
correction about “Durham wheat.”
There is no such wheat., There is a
durum wheat, from which spaghetti
and macaroni are manufactured,
Pearson states this wheat is raised
principally in_ South Dakota. It
i1s raised in North Dakota in the
“durum belt" (I lived there over 30
years), running roughly from Devil's
Lake in the north to Oakes in the
south, 75 to 100 miles wide. The
total annual yield is some 15 to 25
million bushels, Milling this for
spaghetti is not going to affect the
over-all relief picture,
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Patrono With
Robles

Mr. Frank Patrono of Mount Ver-
non, New York, long associated with
the macaroni industry, first as a manu-
facturer and later as the representa-
tive of supply firms, is now the ex-
clusive representative of Robles Trans-
parent  Products  Corporation, New
York City. In that capneity he covers
the entire macaroni and noodle field
on transparent packaging, the special-
ty of his company.

For years he operated a plant in
Mount Vernon, N, Y., and is fully
acquainted with the packaging prob-
lems of the industry.

New Sheeter-
Gluer

A new Corley-Miller machine for
automatically gluing, cutting and de-
livering sheets of cellophane or paper
from rolls, for wrapping long maca-
roni or spaghetti, has been announced
by Miller Wrapping and Sealing Ma-
chine Company of Chicago, lllinois,
The new machme is the Corley-Miller
Model BL  “Sheeter-Gluer," which
supercededs the old Corley-Miller SW
*Sheeter-Gluer,”

The new machine is of heavier con-
struction  throughout and includes

many mechanical refinements, includ-
ing confinement of all main working
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ping of stick macaroni and spaghetti
by delivering cut and preglued sheets

parts within the side frames of the of cellophane or paper from rolls at

machine, whereas the Model ST had
quite a bit of external mechanism. In

a steady rate of speed. The machine
may be set te deliver from 8 to 24

the new BL model, the entire distance  sheets per minute and acts as a “pace

below the sheet conveyor is free and
clear of working parts so that the op-

cralors may sit facing the belt with
their legs below the conveyor bell,
where a foot rest is also provided.
The Model BL retains the shear ac-
tion cutting knife but the cutting stroke
is now actuated by a smooth rotary
movement in place of the former recip-
rocal movement,  Actuation of the
running glue line mechanism has also
been changed to the rotary principle,
The Corley-Miller Model BL
“Shecter-Gluer™ speeds up the wrap-

maker” by forcing the operators to use
up the preglued sheets at the same
steady rate they are delivered.

Also important is the fact that wrap-
. ping materials are much cheaper in
roll form and this is especially true of
' the printed material or wraps with
reinforeed ends, which are commonly
used in the Macaroni Industiy. The
machine can be equipped with Electric
Eye for printed wrappers.

Horowitz Bros. &
Margareten

Horowitz Dirothers and Margareten,
well-known  manufacturers in New
York City for many years, announce
the removal of their general offices and
plant from their old location at 369
Iast <th Street to Review Avenue at
20th Street, Long Tsland City, New
York. Its new phone number is—
Ironsides 6-5420.

At their new location, they not only
have more commodious quarters for
their offices, production, drying and
packaging departments, but more fa-
vorable shipping and distributing con-
ditions,

The

INCORPORATED

o§

Corrugated

MENEEL COMPANY

ORCHARD PAPER (0.

Compliments

of

Shipping
Containers
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Factories
Winston-Salem, N. C.
New Brunswick, N. .
Fulton, N. Y.—Alter January 1, 1947

Louisville, Ky.

— Bob Cochran —

3914 No. Union Blvd.
ST. LOUIS, MO.

S
P i DTy
e eties ——

Tras * "

April, 1946 THE MACARONI

LIOTTA SALES CORP.

17 E. 42ND ST. NEW YORK 17, N. Y.
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For production, efficiency and
economy in your macaroni pack-
aging set-up, investigate the Sar-
ioni Automatic Weigher.

This machine is engineered and
produced exclusively for the mac-
aroni industry and will handle all
types of Long Cut macaroni and
spaghetti. It fits into any type of
packaging line and will pace the
production at its most critical
point.

Youll find it eliminates the
human element; gets consistent
production with less worker
fatigue; eliminates the need for
operational training. A Sarioni
Weighing Machine in your plant
will soon pay its initial cost thru
savings on labor alone.

We invite your inquiries.




Green Cross for
Safety Campaign

Americans will be called upon to
rally behind the Green Cross for Safe-
ty this May, when the National Safety
Council launches a nation-wide fund-
raising campaign aimed at winning
general public support of its far-
reaching accident prevention work.

The Green Cross will serve as the
emblem and banner of safety—safety
in the home, on the farm, in the fac-
tory, and on the teeniing streets and
highways of America,

The drive, marking the first time in
its 33-year history that the National
Safety Council has gone directly to
the public for funds, comes at a time
when the public is growing increasing-
ly aware of the accident problem he-
cause of the appalling rise in traffic
deaths since the end of the war.

In announcing the campaign, Ned
H. Dearborn, president of the Coun-
cil, emphasized the following points:

During the war, deaths and injuries
from accidents on the home front ex-
ceeded battle casualties among the
American forces. Our losses to enemy
action were 261,608 killed, and 651,911
injured. Ilome front accidents of all
%}6& during this period claimed 355,-

lives and brought injuries to 36,-
000,000 persons, no less than 1,250,000

of these injuries being of a permanent
nature.

There were 96,000 Americans killed
last year in all types of accidents—
equivalent to the annihilation of six
full infantry divisions.

At least 70,300,&)0 persons were in-
jured in all accidents in 1945 alone—
a total approximating the peak war
strength of the armed forces of the
United States.

“There is no more sense in our
suffering an accident toll of nearly
100,000 deaths, ten million injuries
and a five biilion-dollar economic loss
each year than there would be in our
tolerating the typhoid rate of 50 years
ago,” Mr. Dearborn said. “We know
just as definitely how to prevent ac-
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cidents as the medical profession
knows how to prevent typhoid.

“The public must be educated in
the ways of safety; it must be kept
informed and on its toes. Safety is
a problem of every citizen, not of the
safety engineer alone. And over-all
programs must be planned for the
safety of the community,"”

The fund drive is designed to pro-
mote two important goals, Mr. Dear-
born said. By having the men, women
and children of the country contribute
funds, it will make them stockholders
in an enterprisc working for their
own protection. It will make them
active participants in a program they
accepted only too passively before.
And by making the Green Cross an
ever-visible reminder of possible care-
lessness, it will cut down the number
and severity of accidents,’

The Council thus expects to create
such a strong concern for safety in
the public at large and to broaden its
financial support to such a dcgree that
vigorous safety campaigns will be

+carried out on a scale never before

possible.

Oranges and grapefruit_may soon be on
the market with all their first-picked fresh-
ness; lhc{i\mll be enclosed in a tight wra
Eing of Pliofilm, a transparent film made

reacting natural rubber with hydrogen
chloride.

Packers of
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With world conditions changing rapidly shorlages will

soon come to past. Then, ROB

LES will be ready with

“OODLES OF NOODLE CELLOPHANE BAGS."

At this stage, it is good common sense planning to actual-
ly work on your future requirements.

As Transparent Packaging Specialists, ROBLES has been
supplying nationally known Noodle and Macaroni Manu-

faclurers for many years.

Lot ROBLES holp tell your customers you have "OODLES
OF NOODLES” through a new eye caiching design. A
deft Art Depariment is ready, willing, and able to creale
your future Noodlo or Macareni package.

WRAPS AXD ROLLS FOR SPAGHETTI AND MACSROM /

* R

Margherite—Fusilli Col Buco—Mafalda

— Lasagne —and all Specialtior

1 B 1220 NORTH MAIN ST.
N ' K md

(B ST. I.OUIS, MISSOURI THEIR SUPPLIERS
PHONE . . . GARFIELD 0219 Oshkosh Corrugated Box Mfg. Co.

OSHEOSH, WIS, MINNEAPOLIS, MINN.

@) RANSPARENT PRODUCTS CORP.
\ 15 FOURTH AVENUE KEW/ YORK 3, WY,
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New Short Cuts
Weigher

The Specialty Package Serviee Come
pany of Los Angeles has recently de-
velaped o weighing amd - packaging
machine it handles  cut macaroni,
amall  shapes, and  all widths of
nohies, This machine has been tested

"HE MAUCARONI

for the past several months in the
production line of a loeal manufic-
wirer. The weights achieved were ex-
tremely aceurate in all products though
the character of the product affects
weight aceuraey 10 a small degree.
In full 8-hour production tests, 1
average operator can accurately wenh
amed bag 30 hags of cut macaroni or

A Continuing Table of Semolina Milling Facts

Quantity of Semolina milled, based on reports 1o Northweestern Miller 1y

nine Minneapalis and Interior Mills.

I'roduction in 100-pouml Sacks

Month 1946 1943 1444 1943

January o URLODR BTRART 721451 H33.075
February 743,018 732020 685472 883,055
March R T 795008 092246 O033N7
| S o R2U0R1 08047 793800
MBS v saly svesssiens w2675 T071 730903
June .. 830807 030,214 723,733
July 751,280 710,057 (8,350
AVOSE o w0opisiveie vt v v wia s 04,782 RROS1S 738,903
September 83,0002 RUSATR 713,349
OEIIBER o s e soonsims e s sisiee Llono?  u1e220 791,054
November oo 1.1 AAd 905,327 RIN778
December oo 171 R3] 801 847

Tnchrdes Semaling milled for and sold to United States Giovernment.,

Crop Year Productior

July 1= March 30, 19400 ;
March 31, I3 i e ;

Tuly 1
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PETERS
CARTON

PETERS
CARTON

pivision Of

MILL AT BALDWINSVILLE, N. Y.

| ASSURES SPEEDY SERVICE-

on wnlferm, high qualily Durum Products

INTERNATIONAL MILLING COMPANY, Baldwinsvills, N. Y.
Figer Bty 0t bunts. Davenpact, Detrad, Govanedie, Now Froges. ¥
Posen Fap, Soaus Cy and Webssba —
GINMIEA OIFICIE MINNIAPOLIS. MINNIIOTA

no operator.
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JUNI'R
FORMIKCT
AND LINING MA-
CHINE (above) sets up
3540 cartons per min..
one operator.

JUNIOR
FOLDING
AND CLOSING MA.

| CHINE  (right) cleses
3540 carions per min,
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sl shapes per minute or 1,200 dozen
per day. The same operator averages
20 bags per minute of noodles or 800
dozen for the 8hour day withow
crushing or detracting from the g
pearance of the finished product.

The bag weights produced were !
10 @ pounds and as much speed is
winable on the 2-pound big as on the
8-0z. bag.

Sinee the specd of this machine i
wreater than the speed of hand op-
ceations, either taping or stapling for
the seal, it hecame apparent that e
take full advantage it would be neces
sary 10 heat-seal the bags,

Specialty Package also olfers U-k
rotavy  tvpe production heat-sealer
which will Tandle cither heat sealing
cellophane or non heat-xealing cell-
phane when weed inconjunction with
plastic coated g caps.

“Aged cheese™ o oveellont avor and
quality is now produced m three to fomr
manths by American cheese factories, halt
e time formerly rogquired,

Hirds lave been pasted almost anstantly
when, by chance, they flew into the power
ful beam of high-frequency waves at e
mouth of a gant radar antenna used
m envmy search s=mipment

TO CUT COSTS

In Carton Packaging

Are you finding that pres-
ent hand methods of carton
setup and closure are show-
ing high costs? Do you
want to cut these costs—
save lime—increase overall
prolits?

PETERS economical pack-
aging machines are doing
this for many macaroni, spa-
ghetti and noodle manufac-
turers every day! They are
releasing hand labor for
other more necessary jobs.

Send us a sample of the vari-
ous carlons you are now using.

We will gladly make recommen-

dalions for your specilic needs.

PETERS MACHINERY CO:

4700 Ravenswood ‘Ave.

* Chicago, Ik
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MACARONI PRODUCTS

COMYLETE PACKAGING & DESIGN SERVICE

The Dobeckmun Company
Plorits o Clooelind, Vi and Oobilond, Clgpomia

OFFICES AND REPAESENTATIVES IN ALL PRINCIPAL CITIES
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Muore People Lack More Things

By Tyre Taylor
NARGUS General Counsel

This is something about myths, Ac-
cording to the dictionary | fmvc here
in my office, a myth is a person or
thing existing only in the imagination,
or whose actual existence is not veri-
fiable.

Take first the current myth of pros-
perity. The people have more money
—more buying power—than they have
ever had.” They are spending more
than they ever spent. Therefore, ac-
cording to the prevailing school of
cconomic and political thought, the
Country is prosperous—or in any
event, the condition we now have is
the opposite of depression.

But is it? In the depths of the so-
called “Hoover Depression” a lot of
people couldn't buy sufficient food,
clothes, shelter, medical care, recrea-
tion, so on. One third were “ill-fed,
ill-clothed, and  ill-housed"—remem-
ber? They couldn’t buy these things
because they didn't have the money,
but the essence of the great depres-
sioni—-the cause of all the dissatisfac-
tio'r and the misery—was the lack of
the things that go to make up a satis-
fu tory scale of living.

Today the grass is not growing in
the streets and most people are able
.0 obtain sufficient food for their needs
—of course not including a number of
“searce items” such as butter, sugar,
bacon, ¢t cetera, ¢t cetera, and of
course we are soon to dine on dark
bread. But what else can you say for
the current brand of prosperity ?

You can't get a house or an apart-
ment. You can't get a shirt—save of
the “New Deal Ersatz” variety—or a
suit of clothes or an overcoat or a
decent pair of shoes. When nylons are
whispered thousands of women jam
the stores stand in line, and waste
hours, (It scems that the nylons—
like a lot of other things, including
food—are being shipped abroad fer

higher prices than American consum-
ers are permitted to pay under OPA
ceilings.)

You are lucky if you can get a doc-
tor or a nurse or a bed in a hospital.
On the personal transportation front,
the old jalopy should have been con-
signed to the junk heap years ago—
while opportunities for what most
Americans regard as real rest and re-
creation are virtually non-existent.
And while I have said that the grass
is not growing in the streets, our
towns and cities present the same
dirty, unpainted, and uncared for ap-
pearance as in 1933,

In other words, probably more peo-
ple lack more things—things that real-
ly matter—today than at any time
(inring the past fifty years and the
American scale of living is steadily
declining. In the case of food, we
again have official acceptance of a
practice (this time at the instance of
Left Wing clements in the State De-
partment and not OPA) long known
and followed in the Orient—people are
to be fed more grain and less meat.
Going back to the dictionary definition
of a myth, I am unable to identify or
verify the present. condition as pros-
perity, To me, it looks and feels more
like depression, although 1 do not
think it is quite fiir to call it—as so
many arc now doing—the “Truman
Depression.” Rather it is part—and
by no means the worst part—of the
Roosevelt Legacy.

Then there is the myth of freedom.
Most of us know by now of OPA's
“Techniques of Interviewing” and of
the way the “Administrator’s Claim"”
is made to operate and so on through
a long list of major and minor bureau-
cratic oppression.  Let’s look at the
situation from another angle—using
Labor and Unions as a measure of our
FFreedom.
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Yes, organized labor—as built and
fostered by what the late Franklin D.
Roosevelt used—"again and again and
again"—to term “YOUR Govern-
ment"—can put you out of business
any time it wants to and it can keep
you from getting a job anywhere else.
It can do more. It can starve you and
freeze you and inhibit your freedom
of movement,

Freedom? If you can verify the ex-
istence in this country today of Free-
dom as  Americans  have alwavs
thought of it, you are a better man
than 1 am, Gunga Din. We have even
forgotten what freedom is like.

There are of course a lot of other
myths floating around—such as, for
example, the Constitution of the Unit-
ed States and the Ten Commandments.
But T have already exceeded my al-
lotted space and, anyway, \\'Drlf!i 10
do not help much, It will tal:e action
to restore America to health  and
sanity—work and courage and a firm
resolve that there shall be no com-
promise with fotalitarianism, whether
from the Right or Left.

Pack-Rite Booth
Popular

Booth No. 317 at the Packaging Ex-
lmsitinn in the Public Auditorium, At-
antic City, N. |., the week of April
2-5, 1946, was a very popular spot,
being visited by thousands of business
people interested in food packaging
machines, according to W, Techtmann,
president of Pack-Rite Machines, Mil-
waukee, Wis.  Latest developments of
machines that have as yet reached the
ohotographic stage were shown vis-
itors in addition to the many new pack-
aging machines now functioning in
most of the leading food plants of the
country.

* The puff adder, a common snake in
America, is one of the world's biggest
MufTers; when cornered it spreads its head
cobra-fashion, or opens its mouth as if to
strike, which it sometimes does—but with
its mouth closed. .

1153 Glendale Boulevard

STAINLESS STEEL

Prompt and Dependable Service.

LOMBARDI'S MACARONI DIES

For Longer Life and Less Repairing
DIES - WITHOUT BRONZE PLUGS
Work Fully Guaranteed. Write for Information.

REMEMBER: It's thIOl'lfy the SEMOLINA But
Also the DIES That Make the BEST Macaroni

Los Angeles 26, California
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Corrugated and Solid Fibre Boxes

Folding Cartons

Kraft Bags and Sacks

Kraft Wrapping Paper and Specialties
"

Gaylord Container Corporation
GENERAL OFFICES: - SAINT LOUIS

New York—Chicago—San Francisco—Oakland—Los Angeles—Atlanta—Jersey City—Now Orleans—
Portland—Seattle—Houston—Dallas—Fort Worth—Weslaco—San Antonio—Milwaukee—Kansas City—
Minneapolis—Indianapolis—Columbus —Detroit—Cincinnati—Des Moines—Oklahoma Cily—Greenville
—Memphis—Bogalusa—Tampa—]Jacksonville—St, Louis— Appleton—Hickory—Greensboro—
Chatlanooga—New Haven—Sumpter
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GRANOLINA

Durum Granular

As Good As Can Be Made
Complying With Wheat

Emergency Order.

CROOKSTON MILLING COMPANY

Crookston, Minnesota
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Home Economist for
“Frozen Foods”

Miss Bonnie C. Duke, former super-
visor of the “Kitchen of Tomorrow,"”
travelling  display of the Libhey-

Miss Boanle C. Duke
Direclor Home Econoriics
Fiosen Foods Institute

Owens -Ford Glass Co., has been ap-
pointed Director of Home Economics
of the Frozen Food Institute, Inc., as
of March 11, 1946.

Miss Duke holds a Bachelor of
Science degree  from Hardin-Sim-
mons University and her past con-
nections include Director of Home
Economics, Southwestern District, for
Edison General Electric Appliance Co.
of Chicago, and Director of Home
Economics, research new products
division, of Servel, Inc., Evansville,
Indiana.

Miss Duke's first program for the
I'rozen Tood Inmstitute, Inc, was the
Director of the Consumer Home Eco-
nomics Agenda at the Institute's Fifth
Annual Convention, Park Ave. Arm-
ory, 34th St. and Park Ave, New
;’lork City, March 27 through March

Wallace Favors
Health Program

Adoption of a nation-wide health
program would be a tremendous aid to
busiess, and the small businessman
in particular stands to benefit from
such a program, says Secretary of
Commerce Henry A, Wallace.

In a statemenl supporting Senate
Bill 1606, Mr. Wallace said that the
annual cost to American business of
absenteeism due to non-industrial sick-
ness and accidents has been estimated
at about $4,000,000,000 and that this
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burden falls most heavily on the small
husinessman,

Morcover, the fact that more than
Sonlwr cent of the working population
suffers from some kind of ailment
undoubtedly has a serious effect on
producli\'ity. and it has been found
that there 1s a correlation between the
incidence of industrial accidents and
the physical condition of the worker.

*“Such industrial accidents not only
reduce production but also increase
workmen'’s compensation premiums,”
Mr. Wallace said. “No accurate es-
timate can be made of the cost to busi-
ness of these losses due to poor health,
but it is probably considerably higher
than the cost of absentecism due to
illness and accidents.”

Various studies made by Govern-
ment and business groups have shown
the effectiveness of factory health
programs in reducing the business
costs of illness and low health stand-
ards, but small businesses—that em-
ploy more than two-thirds of all work-
crs—are generally unable to provide
such health service.

Sumac is a valuable shrub to protect soil
from erosion use it grows in rough
places with poor soil; at the same time
it can be a valuable cash crop because it
yields a tanning material needed in leather-
making,

222 S. 8th St.
B

Quality Labels

lor
Quality Products

n

KOELLE MUELLER
LABEL CO.

St. Louis, Mo.

Many years' ex;:;erience in producing
Labels and Stickers for Spaghetti and
Macaroni Manufacturers

Jake 9t fasy!

Wipe that worry off your hand-
some phiz. Cry out with canticles of
joy. Your quest for QUALITY frozen
yolks and whole eggs is ended. We
have them for you in abundance.

Cudahy's Sunlight
Frozen Yolks and Whole Eggs

The Cudahy Packing Company

221 North La Salle Streei
CHICAGO 1, ILLINOIS

Write or Wire
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: . 'CHICAGQO'S OLDEST
MANUFACTURER OF A .
5 ., COMPLETE CORRUGATED LINE

! 9425 5. ROCKWELL ST.

FULLER ADHESIVES

There is a Fuller plant or warehouse near you.

Thiee manufacturing plants and eleven warehouse
stocks assure you prompt service on your requirements
of case sealing adhesive, carton glue, tightwrap adhe-
sive, tube glue and other items.

Your inquiry to one of the main offices listed below
will receive prompt attention.

H. B. Fuller Company of Mo.

915 Broadway
Kansas City 6, Mo.

H. B. FULLER COMPANY

255 Eagle St 320 Central Ave.
St Paul 2, Minn. Cincinnati 2, Ohio
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American Lecithin Company
' Elmhurst, L. 1., N. Y.

Sponsors of research with Lecithin

in Macaroni Products—dedicated to

improvement of quality and process-

ing operations in the interest of the

manufacturer and the consumer.

Noodle Yolks!

Fresh Frozen
Dark Color
High Solids

"IOBEST BRAND”

Anamosa Poultry & Egg Co.

ANAMOSA, IOWA

W. H. Oldach

American and Berks Sts. Philadelphia 22, Pa.

With
geﬂt Wd/m

to the Members of the
NATIONAL
MACARON|I
MANUFACTURERS
ASSOCIATION

The Gentraf Carton Co.

920 Summer St. Cincinnati 4, Ohio

L
Folding and Set Up Paper Boxes
and Displays
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CONGRATULATIONS to
THE MACARONI JOURNAL

ON COMPLETION OF

<
_/wenfy--s;vm /Qrize /M/inning %zam o/ &rw’ce

NORTH DAROTA MILL & ELEVATOR
Grand Forks, N. Dak.

Millers of Semolina, Durum Flours, First Durum Clears
R. M. Stangler E. |. Thomas, Mgr.
General Monager Durum Division
Grand Forks 520 N. Michigan Ave
North Dakota Chicago 11, 1L

witte STAR ADEIRSTVES

%* STAR Carton Sealing Glue
% STAR Case Sealing Glue

These two STAR ADHESIVES were developed partic-
ularly for the MACARONI INDUSTRY. They are Water-
proof and Weatherproof and work equally well for
hand or machine operation.

. BINGHAM BROTHERS COMPANY &

PHILAD! _BALTIMORE ROCHESTER
40‘:‘;::;0&?-“ i Churrﬂ"sw:n 137 Colvin Straet 910 Hudion Avenue
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From $20 to
60 Cents a Dose

“From January to June, 1943, the
total production of penicillin was only
about 400 million units, enough to
treat about 400 serious cases, But by
the last five months of 1945, produc-
tion had been stepped up until more
than 677 billion units were being pro-
duced each month,” C. F. Spen of the
U. S. Department of Agricuiture said
in a recent review of the work of the
four regional rescarch laboratories of
2}1: Department, working since 1940-

“Due to increased yield and im-
proved methods of prodi-tion the
wholesale price of pemcillin has
dropped from $20 to around 60 cents
for 100,000 units,” continued Speh,
who is Assistant Chief of the Bureau
of Agricultural and Industrial Chem-
istry, “The storage life of the drug has
increased from three to eighteen
months.”

“In their search for higher vield-
ing strains, scientists in the Peoria
laboratory tested molds from many
parts of the world, but, believe it or
not, they found the grand champion
yielder growing on a cantaloupe right
under their noses in a Peoria market.
About 6 million pounds of lactose
(milk sugar) valued at $1,560,000 and
12 million pounds of corn steep liquor,

THE MACARONI JOURNAL

valued at $234,000 are being used an-
nually in penicillin production.

“The cost of the Department of
Agriculture's research that increased
the yield of penicillin and led to the
commerci2! production of this drug
was approximaizly $100,000. The
value of penicillin produced in 1945
is estimated at $100,000,000, but no
value can be placed on the human
lives saved as a result of the large
scale commercial production of peni-
cillin made possible by laboratory sci-
centists soon after our vrtry into the
war. It has been said that the peni-
cillin work alone foots the bill for all
four of the laboratories for the first
twenty years of their existence. The
Pcoria laboratory was able to render
this service because it has one of the
largest collections of molds in the
world, and a staff of highly trained
scientists experienced in feeding and
handling these and other micro-organ-
isms,"

Louis-Joseph
Charbonnecu Visits U. S.

Mr. Louis-Joseph Charbonneau of
Charbonneau, Limited, Montreal, Can-
ada, visited the Association's Mem-
bership Committee Chairman, Mr. A.
Irving Grass of Chicago, April 1.
While there, he was shown through

April, 1946

the plant of the 1. J. Grass Noodle
Company,

Mr. Charbonneau, who was in this
country attending business meetings in
Chicago and Minneapolis, is the presi-
dent of his firm, a member of the
National Macaroni  Manufacturers
Associa‘ion,

Leading Brands in
New York Market

According to a compilation prepared
by the New York World-Telegram for
the period covering the first two weeks
of f-‘cbruary in 658 store uuiiets, its
market inventory for Macorow Spa-
ghetti and Noodles (dr, i shiw the
following :

Average Unit Total Number
Sold per  Units  of

Brands store Soli  Stores
Caruso ......... 415 8,96 U2
Goodman ....... 55.7 M6 120
Helnz o..onnneas X 419 -+
LaRos@icoseeess 101.3 20253 146
Mueller +.ovavns 1247 A5 180
Ronzoni ........ 76.2 15,245 80

The water hyacinth, that clogs Southern
rivers and lakes and makes navigation
difficult, was an appa-ently harmless orna-
mental r!.-mt when ¢ was brought from
Venezuela about (" years ago.

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LONGER LIFE

LESS PITTING -

THE STAR MACARONI DIES MFG. CO.
New Ycrk, N. Y.

57 Grand Street

Frozen Egg Yolks

Also Sugar Yolks, Whites
and Whole Eggs

Top Quality and Color

Your inquiries solicited

Producers Produce Co.

Springfield, Missouri

T R STV T TR AT R T
. v .y ‘ I

PRI P Y Y] Y S T

April, 1946 THE MACAROND JOURNAL 73

ANNOUNCING!

A Revolution in Packaging NOOLLES and SHORT MACARONI
That Will Cut Your Packaging Costs in Half

In Production

This Machine and | Operator
Accurately Weighed and Bagged

A—30 bags per minute of Cut Maca-
roni and small shapes—in Y to
2 pound bags.

B—20 bags per minute of Noodles—-
all widths—in 2 to | pound
bags

For Details 1'vine

SPECIALTY PACKAGE SERVICE CO.

341 So. Central Avenue Los Angeles 13, Calif.

PAPER BOXES
for. Distinctive. Packaging

BRADLEY & GILBERT CO.

INCORPORATED
640-650 SOUTH SEVENTH STREET

Louisville, Kentucky

"OUR 90TH YEAR"

3atiee iy
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W. F. SCHAPHORST, M.E,, 45 ACADEMY ST., NEWARK, N. ].

Don't Shift Belts
With Your Bare Hands

There' are various types of dang -
ous belt joints, Nearly any joint that is
“rough" can be more or less dange -
ous, as for example those that ave

[ i

UANGER

oo

held together with metal fasteners, and
pnrticut'\rl' those that are bolted.
When thie type of belt joint shown
in the accompanying sketch is em-
ployed, be careful. Do not attempt to
shift such a belt by means of the bare
hand while it is in motion because the
projecting end of the rawhide or other
pin may seriously tear the flesh, In
some localities joints of this kind are
rrohihilcd by law on drives that are
ikely to be shifted by hand. In fact
it is well to be on the safe side and
make a ruling of your own to the
effect that the bare hand must never
be used for shifting a moving belt.
Don't take unnecessary chances.

How to Prevent
Ceiling Sweat

Ceiling sweat often is a nuisance,
and the question is asked, “How can
we prevent it?"" Those of you who
have experienced poorly insulated roofs
or roofs that were not insulated at all
have very likely known it to almost
“rain” \\'illtll the outdoor temperature
was low and the indoor temperature
normal and the air humid.

Briefly, without going into technical
details or explanations, there are two
ways in which to prevent ceiling
sweat:

1. Apply an ample thickness of suit-
able insulation to the roof;

2, Keep the air “dry” inside of
the building or room.

Regarding Method No. 2 which is
the more difficult of the two in the

. long run, it is not necessary to keep

the air “perfectly dry.” In fact, it is
exceedingly diﬂf:'uli to produce air
that is perfectly dry even in a labora-
tory. The air over every part of the
great Sahara Descert contains  some
moisture. But to prevent sweat in any
room it is necessary to hold the hu-
midity of the air down low enough so
that no “due point” will be established
on the ceiling. By keeping the air
properly dry it will absorb any tiny
particles of sweat that mai' ‘manage
to collect on the ceiling, and dripping
will thereby be climinated.

Iere is a new rule that was de-
veloped for simplifying the compu-
tation of ceiling sweat problems. Tt
gives the limiting relative humidity
under a wide range of conditions.

RULE: Subtract the outdoor tem-
perature from the indoor
temperature (both in de-
grees F.), multiply the dif-
ference bi' 0.19 and then
subtract the product from
100. The remainder is the

relative  humidity  limit. .

Should a greater relative
humidity be permitted in
the room, ceiling sweat is
likely to occur.

But (and this is important), the
above rule applies only to a well-in-
sulated roof—+ inches of concrete,
plus 2 inches of corkboard, plus 5-
ly roofing. It will be found on check-
ing the above rule that if the tempera-

ture is 10 degrees F, below zero out-
doors, and 70 degrees TP, indoors, the
relative humidity indoors can be over
80 per cent and there will be no ceil-
ing sweat. But if the humidity goes
above 84.8 per cent there will be ceil-
ng sweal,

For a roof made of 4-inch gypsum
composition in place of the above
structure, use 0.3 in the rule instead
of 0.19. For a roof made of 2%4-inch
tongue and groove spruce planking,
plus 5-ply roofing, use 0.5 instead of
0.19. Ior a roof made of 1%-inch
tongue and groove spruce planking,
plus 5-ply roofing, use 0.62. And for
a roof that is made of bare concrete
?”i;\du-s thick, use 094 instead of

How to Figure
Fuel Saving

Many users of fuel, cager 1o save
fuel as well as money, are asking this
question: "After installing a fuel-sav-
ing device which has reduced the
temperature of our chimney gas, how
can we now correctly compute the
fuel saving 2"

This_is the way: How many de-
grees F. has the temperature of your
chimney gas been reduced? Multiply
that reduction in deg. I, by the num-
ber of pounds of gas per pound of
fucl. Multiply that by 24. Then divide
by the heat value of the fuel in BTU
per pound. The result is the saving
in per cent. For example, if the tem-
perature of your chimney gas was
650, and it is now 500, the reduction
is 150 deg. F. If there are 19 pounds
of gas per pound of fuel, and the fuel
contains 14,000 BTU per pound, apply
the above rule and you will find that
the saving is 9 per cent. Or, more
roughly, if you don't know all of these
things, simply divide the reduction by
30. Thus 130 divided by 30 cquals
5 per cent,

Poller Eva Kpproxs Cost | APprox, annual saving olleoto 30d on 5«00 coa Be
in pounds Pe of Dou;:I'::. Evap, and 300 dsys oporation if water temperature il inore
aato tal= .
SECIR B ation 207, | 40oF. |eoor. |eoor. | 1000r. | 2200, | 1400 p,
00 s45 |4 710 | $2080 | g1400 | § 1740 | § 2200 2430
36'000 3300200 e00 | 31420 | %2100 | 82800 | § ¢80 | § 4200 4860
45,000 2650400 1035 130 150 | %4200 | § 5220 | & 6300 7290
€0,000 5200,00 1380 | §2840 200 | &se00 | & 600 | § 8400 9720
76,000 700,00 1725 550 | 85250 | &7000 ‘| & 8700 | §10500 12150
00,000 4600.00 d2300 | $4720 | g7000 | eszo | $11600 | Gl4000 | F16200
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UWANTA BRAND

Fozen. and Dried. fgg Products
FROZEN EGG YOLK

Whole Egg, Sugared Yolk and Whites

DRIED

Albumen, Pan Process

ARMY-NAVY “E" AWARD
FOR EXCELLENCE

IN PRODUCTION OF

FOOD PRODUCTS

FOR THE ARMED SERVICES

Yolk and Whole Egg, Spray Process

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

HENDERSON PRODUCE COMPANY

General Office
Monroe City, Mo.

Our g-eafingd and gadf WJAGJ

to the
Macaroni Journal
On the Occasion of lls
£7th Anniversary

and the

National Macaroni
Manufacturers Association
On the Occasion of Its
4Znd Anniversary
-~

THE EMULSOL CORPORATION

59 E. Madison St Central 4285
CHICAGO 3, ILLINOIS

Maonufacturers of high quality
frozen and dried egg products

PACKAGE
&
PROTECT

YOUR NOODLE AND MACARONI
PRODUCTS WITH BEAUTIFULLY
PRINTED VISUALIZED “PARAMOUNT"
BAGS, PATENTED CELLOPHANE WIN-
DOW FRONT, CELLO FRONT AND ALL-
CELLOPHANE BAGS AND WRAPPERS.

PARAMOUNT

Paper Products Co., Inc.
19th and Hamilton Sts. Philadelphia 30, Pa.

i1 o e T b e
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Be An Assistant to the
President

The assistant sales manager of a
California firm astonished me by his
answer to my question of, “How many
salesmen do you have now "

For he said: “None."”

“None?"

“None," he repeated.

“Then what are these men who sell
your products?” 1 asked.

"l'l1 tell you a storv."

Ill'.‘i“u.ll

“As you know, we had a new presi-
dent elected in our firm two years
ago,”" he began.

“Yes, I know."

“Things weren't so good when he
took over, and our morale, especially
among the salesmen, was low. The
first thing the new man did was call
all the boys together and expound his
heliefs,

“Principally, he said, he wanted
cach man to ook on himself, not as
a mere salesnian, but as his own as-
sistant— «ssictant  to  the president.
‘What venr il onr customers and
prospe.s,’ said, ‘is official. Every
one of v, acts, on or off the jou,
12fle s e choracter of the firm, be-
cause you are working for me pe--
sonally—ure my assistants,'

“That's all he said. DBut it wis
miraculous the effect those simple
words had on our men. Before they
were often disgruntled or downcast,
as salesmen often are. Now each man
took a personal interest in every-
thing the company did."”

A DIGEST OF
SUCCLESSFUL
SELLING IDERS

L6 PARAD

(REGISTERED)

BY CHRARLES B. ROTH

“What happenced to sales?” 1 in-
terposed.

“Say, that is something. Our husi-
ness increased forty per cent the hrst
year. Our turnover of salesmen prac-
tically ended—all because our men be-
came assistants to the president, not
just mine-run salesmen.”

Salesman Also Serve

It's an old story but one of those
things ever new, tflc story which An-
atole IFrance wrote years ago entitled
“My Lady's Juggler."

Maybe you read it. If not, here is
the theme. At a monastery in Europe
were many learned monks and one
who was not so learned—a poor little
waif who had been a juggler with a
traveling circus. The monks wanted
to serve and show their devotion to
the Virgin Marv, so each decided he
would make a gift. Among the monks
was an architect: he would build a
magnificent chapel. One was a paint-
er: he would paint the last supper.
One was a scholar: he would translate
the Bible into a different tongue,

So, the monks set to work—all hut
the poor little juggler. What had he
to contribute? At length the chapel
was done, the painting completed, the
translation finished. And the monks
were all glad. All but the juggler. He
was unhappy because he hadn't served,

Then one morning when the learned
monks went into the chapel for their
devotions, they saw a sight that aston-
ished and angered them. For in front
of the altar on a piece of dirty rug,
was the little juggler exhibiting his
;\u;-owcss. It was all he could offer the

irgin. The other monks were going
to restrain him when they noticed over
his head there was a halo: he in his
simple way was more sainted than
they.

Selling in the Future

“Out where 1 come from," remarks
a chacacter in one of O'Henry's
stories, “we even imagine in facts,”
Which was his way of saying that he
was a hard-boiled realist to whom
pretty theories were of no use.

He might have been describing the

. chief attribute of tomorrow's sales-
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men—a desire to face the music of
facts and sell on facts rather than on
hopes.

his is the first attribute of selling
tomorrow, according to a survey made
among top-ranking sales executives.
Without exception these men say:
“The salesman who makes the rrade
tomorrow will be a man who iespeas
and uses facts all the time,

“More data—less hunches,” is the
way one salesmanager who expresses
himself in terms of epigrams puts it
—""more data—less hunches.”

For you in making good tomorrow
what does this tendency mean? Simply
this: that if you want to sell more
all you have to do is collect and use
more facts. These facts will cover
three main fields:

1. Facts about your product. You
should know all n?)oul it. Few sales-
men  know everything about their
products. But you should.

2. Facts about its uses. You should
be an authority on the uses of your
product, and should know uses which
your prospects do not even suspect
until you show them.

3. Facts about the prospect’s busi-
ness. If you know all about his busi-
ness, you can find many needs for
your product, and as you find needs
you will find sales.

The thing every ambitious salesman
should do now is start ‘thinking in
terms of facts, gather new facts, study,
read, think, dig.

If he worships “facts during the

- coming year, he won't have to worry

much about volume. Tt will come. .

i m‘bt-ﬁ‘a-';u e I G e R AN SR ST
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Compliments of

WESTERN PRrODUCTS

Incorporated

Converters of laminated and coated
metal foils, transparent films, fabries
and papers.

ester Propucs IncorporaTeD

2 'we/t(/}/:y zﬂc}{(y&yana{ Aersloos

NEWARK. OHIO

COMPLIMENTS

and

BEST WISHES

A. L. Stanchfield & Co.

Minneapolis, Minn.

GREETINGS

to the
MACARONI MANUFACTUREKS
of the U.S.A.

The war is over as lar as the Yighting 1s con-
cerned, but unrest and billerness still prevail
among millions of slarved, innocent victims of this
Global Tragedy

You have done a good job durng the war in
providing Spaghetti and Macaroni Preducts for
our Armed Forces, bul you now have a bigger
job in helping to feed hundreds of thousands of
slarving men, women and children in Europe
and Asia.

So, go ahead and produce as never belore
We'll try to do our share with Grated Cheese
and Sauce.

EHRAT CHEESE COMPANY

Operated by Louls Caravelta & Sons
33.35 W. Kinzie St. Chicago 10, Il

et
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The MACARONI JOURNAL

Successor to the Old Journal—Founded by Fred
Becker of Cleveland, Ohkis, in 190

Trade Mark Rc(ineud ‘U S. Patent Office
‘ounded in
A Publicat tn hc AL

Published Monthly In' Ibt National Macaron)

Manulscturers Associstion as its Official Organ

Edited by the Secretary.Tressurer, P, O, Drawer
No. 1, Braidwood, Il

PUBLICATION COMMITTER

eneral

ansger

SUBSCRIPTION RATES

United States and Pos, ,.$1.50 per year in advance
Other North American

Countries ..... oo $2.00 per year in advance
Fnreln Cdunlml " .lJ 00 per year in advance
'sinik OMES suasninianrarnsserransriins 15 cents

BRER TEODIEN iviinh s rans s rdasosanmeeie A5 cents

BPECIAL NOTICE

COMMUNICATIONS—The Editor __ sollcits
news and articles of interest to the Macaroni
Todustry. Al matters intended Iorfubllullon
must reach the Editorial Olﬁu. Bral md. 1.,
no later than FIRST day of the month,

THE MACARONI JOURNAL assumes no
responalbility for views or opinions expres by
contributors, and will not knowingly advertise
irresponsible or untrustworthy concerns,

The publishers of TIIF. MACARONI JOUR.

AL reserve the right to u’ut any matter
urnished either let lhl advertising or reading
columns,

REMITTANCES—Make all_checks or dralts
anll to the order of the Nationa! Macaroni
anulacturers Association.

ADVERTISING RATES

g iR i 1o
Vel XXVI1 April, 1948 Ne. 12
3
=
-2

"] pledge ollegionce to the Flag of the
United Siates of America, and lo the re-
public for which it stands, one nation in-
divisible, with liberty and justice for oll”

Welcome, New
Members!

The National Macaroni Manufac-
turers Association’s continuing activ-
ities in the interest of the whole In-
dustry are always reflected in the list
of supporting members. Basically, the
prime purpose of the National Asso-
ciation is to provide the organized
nucleus from which action may spring
in any emergency. Such emergencies
have not been lacking in recent years,
and leading firms in the business have
been liberal and ready  with their
support in appreciation,

As previously reported, three firms
were cenrolled as members at the
Winter Meeting, Feh, 4, 1946,
namely :

Active
Foulds Milling Co.— Libertyville, T1,,
(D. V. Givler).
Associate
Better Quality Egg Co.—Chicago, .
( Irving Manaster).

In March, four other leading firms
have been enrolled as Active Mem-
bers, namely :

Golden Grain Macaroni Co., Inc.—
Seattle, Wash,, (P. Dcdomemco),
National Food Products, Inc.—New
Orleans, La., (]J. L. Tujaque) ; Stein-
er & Co. —\ew York, {Q Y. (ank
J. Steiner) ; Viviano Brothers Maca-
roni Co.—-Dclruil, Mich. (John A
Viviano).

A New York firm that has recently
undergone a reorganization advises
that it is making ready to join the
Association as soon as the prelimi-
naries are completed, and two others
have requested the Association Secre-
tary to keep them advised as to the
date and place of the 1946 conven-
tion which they are planning to at-
tend as supporting members of the
Association,

Welcome!

Stand ards-of-Fill
Bills Defeated

Mississippi  Senate Bill No. 152,
which would have permitied a state
official to fix standards-of-fill for all
packaged macaroni products and other
commodities, died on adjournment of
the Leglslalurc. April 5, 1946. Even
thou;,h the bill passed thc Scnatc. and

had been favorably reported in the
House, opposition to it from business
was so great that it could not be
brought to a vote in the House,

A somewhat similar bill is pending
in the New jcrr.c) Legislature. Tt is
Senate Bill No. 7, which would make
it a penal offense to sell packages not
filled to the level the ordinary purchas-
er believed they should be filled even
though they contained the full weight
marked on the package. No action as
yet has been taken by the House Un-
finished Business Commiltee.

Commercial Wheat Flour
Exports Authorized for
March-June:

The Department of Agriculture has
authorized commercial exportation of
2,467,0(1) hundredweight of wheat
flour.in March and April to 36 coun-
tries, and tentatively authorized ex-
pon'mnn of 2.364 hundred\selght
in May and June in 33 countries. Most
of these countries in the past have
depended on the United States for
their Nlour supplies,

The March-April authorization spec-
ifics exportation of 630,000 hundred-
weight of wheat flour to Cuba, and
the same amount tentatively dur-
ing the next two months, The next
highest authorization calls for 415,000
hundredweight to France during the
March-Aprﬁ period, with the same
quantity proposed for May-June.

Jacohs Cereal

Products Laboratories
INC.

156 Chambers Street
Neow York 7. N. Y.

Benjamin R. Jacobs
Direclor

Consulting and Analytical

chemisls, specializing in all mal-

ters mvo.rvmg the examinali
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3,813,000 Tons of
Food for Relief

The U. S. Department of Agricul-
ture has announced that during the
first quarter of 1946 (January-
March) approximately 3,813,000 tons
of food from U. S, supplies have been
designated for shipment to combat
starvation in liberated and occupied
countries—out of a total of 3,347,000
tons estimated as available for all
exports, including United Kingdom,
U. S. territories, and others,

FFulfillment of the export program
for the liberated and occupied coun-
tries—considered by officials to be the
maximum that could be supplied this
quarter—depends  primarily  on  the
success of procurement programs, and
the ability to overcome domestic and
trans-ocean transportation difficulties,

Wheat, flour and other grains, gen-
erally considered most vital in war-
devastated areas, comprise about 71
per cent of the Department’s maximum
estimates for these claimants,

In accordance with the President’s
policy of “complete and immediate
mobilization of this country's tremen-
dous resources to win this \\’uri(f-
wide war nl,.un-.l mass starvation,” the
DL]l:lrlnwm is putling emergency meas-
ures into effect as rapidly as possible
in order to make this food available to
foreign claimants,

Amounts included in the Depart-
ment's maximum: estimates fall con-
siderably short of what claimants have
submitted as their minimum require-

ments, many of which are held at or
below subsistence level because of G-
nancial limitations.  All fuml designat-
ed for liberated countries is paid for
cither dircetly by them on a cash or
credit basis or h\ UNRRA for areas
under its supervision,

Ihisting a sugar beet seed crop with DDT
mixtures in Oregon eliminated destructive
Lygus bugs so thoroughly that it was im-
possible to find any, where previously the
average population was 19 hugs per scoop
of an insect nel.
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Our Anniversary
Resolve

Perhaps we set our expectation too high by way of hard-hitting, specific, inclusive and realistic policies and

hopes in the past, .

Our Emergency Graces
Long ago we were forced to the realization that it is utterly impossible for instance, to expect lo get every Great Lakes Durum Granular
macaroni-noodle manufacturer to become a paid subscriber and regular reader of Tug MAcARONI JoURNAL. Flour
Great Lakes Durum

It just can't be done; a few do not read and some don't want to.

Lver since the National Association was organized forty-two years ago, some have dreamed of the day when
every processor of macaroni-noodle products in the U.S.A. would be enrolled as a supporting member of the na-
tional organization of his trade. Another impossibility ! Some are too small to be bothered about, zal a relatively
few, fortunately, just don't want to co-operate,

Under the circumstances, experience has taught us to tread lightly, 1o accept the co-operation of the volun-
teers and to continue as friendly as possible with the others until they see the light,

In that spirit we greet every friend of the Industry, the Association and the Jourxawn on the oceasion of
this Double Birthday, Likewise, we think all suppliers who have chosen to advertise their products and services
and otherwise compliment their customers in this Anniversary Edition.

M. J. Donna
Seerctary and Editor,




Until the pendulum swings back, we'll be giv-
ing you the best durum products it's possible

to produce under present conditions.

We're using all our knowledge of durum wheat
and all our milling skill and experience. We're
not only making our usual laboratory tests, but

are testing the performance of our durum

products as carcfully as ever in our experimental

spaghetti plant.

Today, as always, the Pillsbury name is your
assurance of dependable durum products.

PILLSBURY'S DURUM PRODUCTS

PILLSBURY MILLS, Inc.

Minneapolis, Minn,

General Offices:
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