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A problem common . to all macaroni-
noodle manufacturers and worthy of the
united thinking of both leaders and follow-
ers, is the resumption of normal, prewar mer-
chandising.

Business very definitely shows a marked
swing from a "Buyers" to a "Sellers" market.
Will the la..2r inaugurate anothe- era of cut-
throat competition and substandurd maca-
roni, spaghetti and egg noodles from which
the trade was freed during the war?

It seems most opportune to give merchan-
dising more than passing thought to avoid
the evils that will rob this fine food of the con-
tinuing favor of distributors and consumers.

Printed in U.S.A.
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MACARONI-NOODLE MANUFACTURERS!
HERE'S A SPECIAL PREMIX—

Enriches your products to meet Federal Standards

Iron’t hide your product. Let Customers SEE it—
but protect it, too—with sturdy ROSSOTTI SINGL-
VU and DUBL-VU Cartons.

Rossotti Singl-Vu and Dubl-Vu Cartons are de-
signed to display your product to best advariage
through single or double windows swithout sacrific- i
tiﬂg the rigid strength necessary for shipping and han- '

ing.

A Rossotti-designed package is your BEST sales-
man—It's tested to sell for you! Before we consider a
design, competitors' packaging is studied . . . market
research conducted . . , merchandising and point-of-
sales problems analyzed. Then our advertising spe-
cialists, technicians and artists get together to pro-
duce the best package to move your product—from
the shelf to the shopping bag.

The Rossotti Plants—we have one on cach coast—
are the finest packaging and labeling plants in the
§ world, We even grind our own colors . . . weather
: condition the interior of our plants to produce un-
i | paralleled printing results, Extensive research con-

% ducted in our modern testing kitchens will reveal
| serving and nutritional features—to help your prod-
uct sell faster,

INTHROP offers you @ special "VEXTRAM"
anrmuld for 1he enrichment of macaroni and
noodle products, to meet Federal Standards,

“VEXTRAM®, yar, know, is the trademarked name of products induastry, and adjusted its vitamin and mineral
Winthrop's beaud of food enrichment mixture.  content te insure adequate enrichment of macaroni
“VEXTRAM" is A proven product, used by millers for and nooile products, according to Federal Standards.
caiiching flour ia practically every state in the Union. (Use Blue Label “VEXTRAM"as directed—two ounces

There's a Rossotti Packaging engincer near you—
1 consult_him today about your packaging problems,
Remember—Rossotti packaging is attractively de-

signed—to selland protect your product,

» per 100 pounds of Semolina,)
agga# PARTEAP wijece thencad Nt Write us today for any additional information you
SINCE 1898 @ pH control assures stabllity—minimum vitamin require, Consult our Technically-Trained Representa-
polency loss. tives on any matter pertaining to enrichment of Maca-
ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J. © Frour flowing—better feeding—better dispersion,  Foni and Noadle products,
BOSTON 9, Mass.1 200 Milk Street «+ ROCHESTER 4, N. Y.1 183 Main Street, East ® Unif ricle size of Ingredlents and carriers. Addresa Inquiries fo—
JACKSONVILLE 9' Fla.1 6503 Sapphire Drive » CHICAGD'TI Il.1 520 North Mlth;ﬂn Avenue s R e , Special Markets Division
ke i - WINTHROP has incorporated these distinctive MRS WINTHROP CHEMICAL COMPANY, INC.
WEST COAST PLANT: 3700 Third St., San Francisco 14, Cal. features in Blue hbel “VexTRAM" for the macaroni '

170 Yorick Stroat, Now York 13, M. Y,

“Prxrnadl” Bius Labad b stached for gaich dafivary ot wse brasches nud warshouses b Mew York, Chicags, Kaetas City (Ma.], Poer, Les Aagetas, San Francice, Portiiad (0re.), Ballas and Attinta
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on the bag

/ 100 LBS. NET
INNEAPOLIS

" DURUM GRANULAR FLOUR

Manufactured by
M|NNEAPO|.|S MILLING CO.

RAL OFFICES:
MINNEAPOIJ& MINNESOTA

ACME TAS CO.. MPLS.

the tag

It's a new and improved high

extraction product as requested
by the National Macaroni Man-

ufacturers Association.

It's your assurance of better

macaroni foods and continued

consumer demand.

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA
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Demands and Prices

Two great problems face the Nation, including, of
course, the macaroni-noodle industry—the maintenance
of our economy at full production and full employment,
and the prevention of runaway wages and prices. The
solution of these problems, according to the War Mabi-
lization and Reconversion Board, will determine whether
or not the country is in for a long period of prosperity
following five long years of war uncertainty,

If present prices keep on rising so as to precipitate
a wage-price spiral, it is possible that business will find
that it has priced itself out of the market and into an-
other depression. On the other hand, if by good judgment
and wise planning excessive price rises can be retarded,
the backlog of demand will balance price increases nor-
mally, and without serious results.

Demand, both natural and ereated, will greatly affect
the immediate future. Too great a demand means in-
flation; too little means depression, To balance this is
not easy, as those in Government, and business, too, are
finding out in the price-control muddle that has most
people worried.

This reasoning is not intended to discourage natural
promotions. Macaroni manufacturers, for instance,
should not hesitate one moment to put into effect any
practical activily to create greater consumer demand for
their food, since that would have little or no effect on
the country's general economy. That would hardly invite
inflation; only encourage preference,

At the moment, the demand for macaroni products
is quite satisfactory, compared with the prewar situation.
Recause of the reasonable prices at which this good
grain food is offered, and the existing scarcity of com-
petitive foods, that condition has no great bearing on the
nation's cconomy, though it does aid the economy of the
manufacturers, compensating them for the many lean
years before war demands placed the industry on a profit-
able basis.

While retail prices of macaroni products are on a higher
scale than those of a decade or so ogo, they are very
reasonable in comparison with the price rise experienced
by other foods. Quality macaroni and spaghetti are now
available in most stores at about one cent an ounce—and
in what other form can so much food value be purchased
so reasonably |

How long will this favorable situation continue? Dur-
ing the war, Government buying of this food made the
armed forces the Industry’s best customers. There has
been a drastic decline in Government buying as reflected
in the over-21 figures recently released by a Government

ageney, which says that the combined local, State and
Federal exvenditures for goods and services have declined

from a peal annual rate of $106 billion in the sccond
quarter of 1945 1o about $37 billion in the same quarter
of 1946.

It can be assumed that macaroni buying by the Gov-
ernment has decreased proportionally, at least, Current-
ly, the scarcity of other foods, notably meats, rice and
canned products, favorably affects the position of maca-
roni foods on what may still be termed a “Buyers” market.
Consumer buying is still at an extremely high level. The
same authority says that the 1945 high of $106 billion,
which was more than 25 per cent greater than the pre-
war peak—has now been left far behind, Currently, the
public is spending at the rate of $126 billion 4 year for
consumer goods and services,

Students of the general situation recommend that the
first and most salulary action to arrest 100 rapid a decline
could be taken by business itself in reducing prices—
wherever possible—without reducing wages.  There s
hardly any possibility of this being done in the macaroni
industry, where prices of finished goods are but a mere
step ahead now of ever-increasing cost of production.
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SECRETARY'S
PACIFIC COAST TOUR

Seattle, San Francisco and Los Angeles Visited

As instructed by the Board of Di-
rectors at the July convention of the
National Macaroni Manufacturers As-
sociation in Minneapolis, M. J. Donna,
secretary of the organization, made 2
tour of the Pacific Coast 10 bring to the
Washingtorr, Oregon and California
macaroni-noodle. manufacturers first-
hand  information  on  the action
taken at the convention and to per-
sonally contact executives with whom
he has been corresponding on and off
for over 27 years., The trip was made
during the last half of August and the
first part of September.

The tour resulted from a recom-
mendation to the Board by Regional
Director Guido P. Merlino of Seattle,
who felt that personal contacts would
be of benefit to both the manufactur-
ers who are members of the National
Association and those who might elect
1o be when the aims and objects of
the organization were fully explained
... that the National Association would
likewise benefit by the personal interest
shown in the welfare of those who op-
erate at great distances from the con-
vention cities,

The Secretary, with the help of the
two Regional Directors, arranged for
three scctional meetings, the first in
Seattle on August 26, in Olympic Ho-
tel, the second in St. Francis Hotel,
San Francisco, August 30, and the third
in Biltmore Hotel, Los Angeles, Sep-
tember 5. Convention action and other
matters of local interest were discussed
in line with a general program prepared
by the Secretary with the approval of
the local Directors of the National
Association. The agenda for cach
meeting quite generally paralleled the
following outline:

—Introductory remarks by the Re-
gional Directors and the introduction
of the Association’s Sccretary-Treas-
urer, M. ]. Donna.

—Drief outline of the aims and pur-
poses of the meeting.

—Review of the action taken at
Minneapalis convention in July, with
comments by manufacturers and allieds
on the good resulting therefrom,

—Review of retailing policies in
other centers, for comparison,

—OPA price increase regulation of
August 2,

—Should or should not macaroni
products be decontrolled ?

—One grade of raw materials. (All
three meetings went unanimously on
record as favoring one grade of raw
malerials, preferably of a granulation

SEATTLE GROUP

Seated—Lelt to Righ: Armand Favro,
Favro Macaroni Co.. Seallle, Washs Guido
P. Merlino, Mission Macaroni Co., Sealtle.
Wash: M. ], Donna, Secrelary, National
Macaronl Manulacturers Association: John
Scarpelll, Porler-Scarpelll Macaroni Co.
Porlland, Oregony Felino De Felice. U. 8.
Macaronl Co. Spokane, Wash..

Standing—Lell to Right: Emest Merlino,
Mission acaron] Co., Seatle, Washs

Frank Taskelt, Tasketl Advertising Agency.
Seallle, Washs John Madonna. Pacilic
Macaroni Co., Beaille, Washs W, K. Mc-
Leod, Pillsbury Flour Mills, SBealle, Wash:
Joseph Moerlino, Pacific Macaron] Co.. Seat-
tlo, Washs John Lucas, Pillsbury Flour
Mills, Seallle. Wash,

(Beverly Sack of Minneapolis Milling
Co., S,n:tiln. was absenl when pholo was
faken.

of an extraction of 75 per cent or low-
er.

l-l’mducls enrichment, permissible,
but not compulsory.

—Slack-filled tolerance under New
F.D.A, regulations, Concerned west-
ern manufacturers very little as from
75 10 90 per cent of products are mark-
cted in cellophane.

—~Collaboration with durum wheat
farmers to increase praduction of Dur-
um Wheat to meet industry demands.

—Self-inspection of plants in line
with Government inspection policy.

—Return of spoiled goods,

—Winning the American consum-
ers’ good will through program of the
National Macaroni Institute and the
work of the Durum Wheat Division
of the Wheat F'our Institute, .

—Why a National Macaroni Manu-
tacturers Association? Welcoming of
new members,

Seatlle Meeting

All except two of the firms in the
Pacific Northwest sent representatives
to the meeting in the Olympic Hotel,
August 26, presided over by Regional
Director Guido P. Merlino of Mission

6

Macaroni Company, Secattle.  Deep
interest was manifested in the entire
program. Applications for member-
ship presented to the Sccretary at that
meeling makes Region No. 8 compris-
ing Washington, Oregon and pcnrb_\'
states, the first Region to attain 100
per cent Association membership,

On the question of asking durum
millers to continue the milling of only
one grade of raw material, perhaps
the most outstanding in point of gen-
cral interest, that group unanimously
voted in favor of this and the follow-
ing wire sent to President Wolfe by
Director Merlino:

Mr. C. W. Walle, President:

At Donna's meeting of Macaroni Manu-
facturers of Pacific Northwest, Seatile, Au-
gust 26, 1946, it was unanimously voted 1o
support your proposal ihat a strong request
be made of the proper Government agencics
and the durum millers that in view of the
general durum wheat situation _only one
grade of durnm granular, 70 to 75 extrac-
tion, be supplied as a meaus of better equal-
izing the crop,

(Signed) Guio P, MesLino,
Director of Region.

Incidentally, Dir¢etor Merlino whose

rather unique molto is “If I can't get
(Continwed on Page 8)
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COMING SOON - -

All General Mills Durum
Products in this new sack

design.

General Mills, Inc.
DURUM DEPARTMENT
Central Division
CHICAGO 4, ILLINOIS
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Secretary’s Pacitic Coast Tour
(Continued from Page 6)

it, forget it,” was host to the registrants

during luncheon recess.

San Francisco Meeting

The scctional ineeting of the man-
ufacturers of Northern California was
held in St. Francis Hotel, August 30,
and was well attended.  Several who
were unable to be present sent regrets
with assurances that they would be
guidutl by any action taken at the meet-
ing. Newly eleeted director of Region
No. 7, Edward DeRocco of San Dicgo
presided, being introduced by Guido 1",
Merlino, director of Region No, 8,
who made a special trip from Seattle
as a show of good will to California
mandfacturers.

Several applications for membership
were handed the Seeretary who wel-
comed the new members into the As-
sociation fold, then proceeded to take
charge of the program that lasted into
the late afternoon.  Practically  the
same agenda as that followed in the
Scattle meeting, kept the manufactur-
ers interested and  provoked much
friendly discussion. Fairfax G. Saun-
ders of Pillsbury Mills, Inc., was host
at lunch during the noon recess during
which he wired Minneapolis for last-
minute information on the plans, if
any, which the durum millers would
adopt with respect to the general re-
quest by the macaroni-noodle industry
that the millers continue to supply only
one grade of grannlar during the cur-
rent crop year.
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SAN FRANCISCO GROUP

Seated—Lelt 1o Right: M, Mallei, [ialian-
American Paste Co.. Inc. San Francisco,
Calils ]. Didonalo, West Const Macaroni
Mig. Co. Oakland. Calils Enrico Merlino,
Metlino Food Products, Oakland, Calif:
Guido P. Merlino, Mission Macaroni Co..
Sealtle, Washs E. D. DeRocco, San Diego
Macareni Mlg. Co.. San Diego. Califs M. ].
Donna, Secrelary, National M i

Grain Macarenl Co., San Francisco, Calil.

Blanding—Lelt 'to Right: Theodore T.
Bryant, Pillsbury Mills, Inc.. San Francisco,
Calif: A. L. Poten, Rossolti Lithographing
Co.. San Francisco, Calils G. V. Mormis.
Calilornia Macaronl Co. San Franciscoe.
Calil: Falrdax G, Saunders, Pillsbury Mills.
Inc. San Francisco, Calils Ermest A.
Brinzo, G M | & Vermicelli Fac-

Manulacturers Assoclations Samue! E.
Mountain, Hunt Foods, Inc. Fontana Divi.
sion, 5. San Francisco, Califs Richard O.
Laist, Hunt Foods, Inc.. Fontana Division.
S, San Francisco, Calil: Vicent DeDomen-
lco, Golden Grain Macarenl Co.. San
Francisco, Calif: Donato Ferrigno, Golden

tory, San Francisco, Callls D, L. Gerbo,
Roma Macaronl Faclory, San Francisco.
Califs John Erahulec, Berwyn. lllinols.

(Mr. A. Barlolucci of Santa Rosa Maca-
ronl Co., Sanla Rosa, was absent when
photo was taken.)

To prove that the manufacturers
of the San Francisco arca stood solidly
behind President C. \WW. Wolfe's one-

AL

LOS ANGELES GROUP

Standing—Left to Right: Joseph Lom-
bardl, Lombardi's Macaroni Dies, Los
Angeloes, Calils ], DeGeorge, Millers Food
Products Co.. Los Angeles, Calily Leo R.
Schmid, Globe Mills, Los Angeles, Calil,

Seated—Lell to Righl: Jack Miller, Millers
Food Products Co. Los Angeles, Calil; A.
Spadalora, Superior Macaronl Co. Los
Angeles, Calils Angelo L. Guido, Anthony
Macaronl & Cracker Co. Los Angeles,
Calils Frank Lombardi, Lombardi's Maca-
roni Dios, Los Angeles, Calils M. |, Denna,

Gt Tt oot A

Secretary., Natlonal Macaronl Manufac-
turers Assn: E. D, DeRocco, San Diego
Macaroni Co. San Diego, Calil: Bill Nel-
son, Spaulding Macaronl Co. Los Angeles,
Calils Ray A. Ballou, Golden Age Maca-
roni Corp. Los MAngeles, Calily C, O.
Mueller, Weber Egg Noodle Co. Los An-
geles, Callls L. I. Lanerl, Fort Worth Maca-
ronl Co., Fort Worth, Texas: Rocco Parmi-
gianl, Rocco’'s Macaronl Mig, Co. San
Diego, Calils Vicior 8. Amminlo, Paclfic
?? zaronl Co. Los Angeles, Calil

NI TI TGN T g TR A T AT

grade recommendation, the following
telegram voicing the unanimous opin-
ion of the group was ¢ spatched to
the Association presidewe by Samuel
E. Mountain of Hunt Foods, Inc..
Fontana Division, South San TFran-
cisco:

Mr. C. W. Wolfe, President.

. At special meeting called bf Donna today
it was unanimously voted by our group
of macaroni manufacturers representing
ninety per cent of production in Northern
California to encourage the milling of just
one grade of granular for the balance of this
new crop year. The milling to be such as
to produce a good quality, presumably a
seventy o seventy-five per cent extraction
S, E. Mounrtain,
Hunt Foods, Inc., Fontana Division

Assistant Director

Because San Dicgo, the home of Di-
rector Edward DeRocco, is nearly 500
miles distant from San Francisco, and
it might be found necessary to call
hurried meetings that would cause him
undue inconvenience, and for the better
reason that so large a group should
have a close-by Association leader, it
was unanimously agreed by the group
that some local member be named as
assistant to Director DeRocco.  Sccre-
tary Donna assumed the responsibility
of “rezommending that Vincent De-
Domenico of the Golden Grain Maca-
roni Co., San Francisco, serve in that
capacity. He had been most active in
planning the group meeting and is a
recognized leader in that area.

(Continued on Page 10)
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Secretary’s Pacific Coast Tour
(Contimicd from Page 8)
Los Angeles Meeling

The meeting at Hotel Eiitmore, Los
Angeles on September 5, was practical-
ly a repetition of the previous confer-
ences on the Pacific Coast.  Director
lidward DeRocco of San I go pre-
sided and presented practaally the
same program as that followed in other
meetings, with a few variations of local
interest, Two leading manufacturers
in Southern California sent regrets for
their inability to attend ;m(t several
smaller ones who are not interested in
group action, were among the missing,
Some new members were enrolled and
they fully co-operated in the united ac-
tion agreed upon for the betterment
of trade conditions in that area and in
stronger support of both the Associa-
tion's and lf:c Institute's programs,

This group also was in unanimous
agreement on the practicability of hav-
ing the millers grind only one superior
grade of raw materials, preferably a
granular of about 70 per cent extrac-
tion. Director Edward DeRocco re-
ported the action of the group to As-
sociation president, C. W. Wolfe, in a
telegram as follows:

C. W. Wolfe, president
National Macaroni Mirs, Association,

At the Regional meeting held by Donna
in Los Angeles, September 5, 1946, it was
unanimously voted by our Group in Souh-
e Califurnia representing majority of pro-
dustion in this area to encourage the mill-
ing of the best grade of granular possible
under existing crop conditions.

(Signed) E. De Rocco,
Director, Region No, 7.

L. J. Laneri of Fort Worth Maca-
roni Co.,, Fort Worth, Texas, who
was vacationing with his wife on the
Pacific Coast, was a surprise visitor,
taking a lively interest in the discus-
sion. leo H. Schmid of Globe Mills,
Los Angeles, was host to his fellow
manufacturers at lunch. The meeting
adjourned about 4:00 p.m.

I'hotos were taken of all three meet-
ings and the accompanying cuts, will,
as one of the leaders plainly put it.
“show the ‘physogs' of the Pacific
Coast Manufacturers to prove to man-
ufacturers in- other scctions of the
United States that we are but normal
beings.””  Secretary Donna attests that
they are equally fine fellows, having
beer treated like a king cverywhere,
as weré his daughters, Esther and Lu-
cille, and the latter's husband who ac-
cothpanied him on the 7,010 mile auto
tour that took him into Camada and
Mexico and all through the West.

President C.-W. Wolfe is in receipt
of many letters from well-pleased
manufacturers along the Pacific Coast
thanking Di-~ctor Merlino for his

PEP I e w: ITMp T . -.—-.f-.;m.”..,'_\ ‘_*-&!,:-

timely suggestion to send the Asso-
ciation Secretary on a_ friendly visit
and also the National Association for
acting favorably on it, Symbolic of
the general thinking of the good ac-
complished is the statement by a new
member—"Secretary Donna has cre-
ated between the corapetitive maca-

roni factories, a warmer fecling of

business friendship and a much closer
relationship,”

En route home through Colorado,
Secretary Donna paid a courtesy call
on Mr. A. S. Vagnino, manager of
the American Beauty Macaroni Co,,
Denver, the leading plant in that area.
He had the pleasure of meeting the
two sons who are active in the exccu-
tive department of the firm.

Over 7,000 miles were covered in
what the secretary chose to term his
three-nation four, having visited Brit-
ish Columbia, Canada, and northwest-
ern Mexico, (oo,
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Spuds In
100-Pound Bags

If housewives stagger home this
Fall with 100-pound bags of potatoes,
the surplus will be to blame. Officials
of the Department of Agriculture and
the potato industry have met here and
mapped a special 10-day yntate pub-
licity campaign, the mait fisiure of
which will be the retail wer undising
of potatoes in 100-pour! bags instead
of the usual five, ten ared 25-pound
sacks,

Potato production has jumped 1o
455,000,000 bushels this year, ex-
plained A, E, Mercker of the USDA"s
potato division,

With a 47,000,000 hvshel surplus,
only 25,000,000 bushels of which can
be adequately stored, the campaign will
stress the old-fashionud home storage
idea as well as sale of the 100-pound
sacks. Dates of the event will be an-
nounced later.—Food Ficld Reporter

Why Are Associations?

“There are two ways in which men can be banded together to ac-
complish a purpose, One is regimented mobilization under duress.
The other is voluntary, as an association. It is significant that on the
whole the association that has a fine, constructive purpose finds duress

or pressure unnecessary to build

its ranks, It attracts rather than

forces.  And its works live longer in human history.,

“The banding of mankind under pressure or fear or coercion may
bring temporary success, but it contains the germs of its own destruction.
Whether it be a union that forces membership on everyone, a business-
men's association that employs pressure tactics to force membership
and compliance, a political party that must enforce harsh discipline in
order to keep its members under the spell of fear, that band is deomed
eventually to die of its own internal poison. It has been so since the

beginning of time,

“Contrast this with the fine accomplishments of many unselfish and
constructive associations. They band together to make things better, to
improve and stimulate growth, develop both the individual member and
the group as a whole. They are of benefit to mankind. May there be
more of this kind of healthy, unsclfish and constructive grouping.
May some of the other type see the light and change their course into

that light.”

The above editorial appeared in
Electric West, June, 1946. It is quot-
ed in full because it expresses so fully
the thinking of the luatrcrs of the Na-
tional Macaroni Manufacturers Asso-
ciation. The thought is beamed to the
fine macaroni-noodle manufacturing
firms and suppliers who are not pres-
ently on the membership roll of the
National Association—firms that have
a standing invitation to consider the
immediate voluntary submittal of their
application for membership. Being

good businessmen they do realize that
an increase in the number of support-
ing firms, adds strength to the organ-
ized cfforts of the National Associa-
tion for the Industry's betterment, In
the macaroni-noodle business there is
a greater need than ever for organ-
ized action, fully supported. In this
cffort, every progressive, industry-
concerned operator should do his part,
shoulder to shoulder with the hundred
and twenty-five other manufacturers
similarly inclined.
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CLERMONT INTRC:DUCES

A CONTINUOUS AUTOMATIC MACARONI PRESS
WITH AUTOMATIC SPREADER E

¥
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a
Patent Nos. 1.627,297 4
2,223.079 “
Other Patents Pending Py
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CLERMONT

PRESENTS THE GREATESTONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THREE
THE RAW MATERIAL TORE FINISHEL' PRODUCT, READY FOR PACKING, IN ONE CONTINUOUS .

AUTOMATIC SHEET FORMING MACHINE HIGH-SPEED NOODLE CUTTER

Write for detailed information to

ERMONT. MACHINE COMPANY, INC.

276 WALLABOUT STREET BROOKLYN, NEW YORK
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CLERMONT MACHINE COMP

266-276 WALLABOUT STREET ,

CLERMONT

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

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

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

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

ANY, INC,

BROOKLYN, NEW YORK

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
cut goods

For Far Superior Macaroni Products

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

‘.spocks and white sirecks.

Brand new revolutionary
method

Has no cylinder, no pis-

ton, no screw, no 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, Iree from
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UTOMATIC PROCESS

CONTINUOUS AUTOMATIC NOODLE L+
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Durum Crop—
35,000,000 Bushels

September 1 Estimate—371/;
Million Bushels

Complete figures on the 1946 durum
wheat crop have not yet been released
by the Government Crop Reporting
Hoard but authorities who have been
watching the harvest closely predict
that the harvest will be considerably
larger than the midsummer estimates.

Henry O. Putnam, Executive Sce-
retary of the Northwest Crop Im-
provement  Association, Minneapolis,
who was most active in the plant-
more-durum campaign last winter and
spring, looks for a comparatively lary-
er crop than even the most optimistic
had expected. He says, as of the
middle of August:

“The durum area is coming through
with another good crsjs this year., The
August first US.D.AL crop estimate
placed durum yicelds at 14.6 bushels
per acre.  This should supply the
durum  industry  with  reasonable
amount of good milling durum,

“The crop is now estimated at over
35,000,000 bushels. The 400,000 acre
increase gained in the 1946 planting
should furnish over 5 million bushels

which offset the 3.2 buszhe! decrease

in yield from 1945,

“Some new durum is reaching the

Minneapolis market. The test weight
ranges from 58 pounds from some
of the South Dakota points to 63
pounds or more from a few of the
North Dakota sectors. Most of the
crop seems to be of good color and
samples indicate that the 1946 crop
should be fairly free of blight.”

All of which is good news to the
macaroni industry !

Later Reports—37,570,000 Bushels

The September first wheat estimate

by the U. S, Crop Reporting Board
is even more optimistic insofar as the
durum crop is concerned. The Gov-
ernment now estimates that as of the
first of September, the 1946 durum
wheat crop indicates a total harvest
of 37,578,000 bushels, with a prob-
ability that even this estimate may be
exceeded when final retums are stud-
ied, The report reflects an increase of
npallt']ly 18 per cent over the big 1945
ield,
g The durum yield per acre, based on
September first reports, is approxi-
mately 15.6 bushels per acre, which
makes it slightly above average. In
1945 the durum yield was 17.8 bush-
cls per acre due to the favorable
weather that prevailed throughout the
durum area during the ripening sea-
son. The unfavorable weather this
year during the same stage, reduced
the yield by more than 24 bushels per
acre below the high 1945 yield.
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Higher Semolina
Ceilings Spur Sales

Order Taking Lively cn 20c Rise

Semolina  millers  were able  last
month to aceept a limited increase in
volume of orders for their granular
because of the twenty cents per sack
increase in ceiling price granted by the
Office of Price Administration, of
fective September 1,

While the amount of the ceiling
rise was hardly up to their expectation,
it does permit mills to produce the 80
per cent extraction with a slightly
higher margin of profit. The 80 per
cent granubars is what the macarom
industry has heen using since the OT'A
order effective last March.

There is even hope in some milling
quarters that a somewhat lower rat
of extraction may be agreed upon
when the final durum yield and crop
conditions are recorded. The problem
of preserving the 1946 crop to equita-
bly cover the 1946-47 crop year is a
determining factor as to whether the
macaroni industry will be supplicd
with the promised lower extraction
soon. The restriction to 85 per cent
of the short 1945 distribution will also
have a bearing on when the better
grade of granulars may become avail
able.

oW® comtt™ = ygre? :,E\ %o has been assisting manufacturers of maca-
“.':','c\v“:_’: .ok Syon ‘J':‘:twﬂ roni and noodle products to lower produc-
“Jn.s&i"::\ e 23097 “;Tc\l‘"'tu % . tion costs, improve products and increase
3o3® s e ‘::\c.!\ :t‘-p‘l‘-f“‘ | sor S velP profits. Installation has followed installa-
- i T :‘f:: ‘;1:':.";\3 B . ‘qu\'F::: n:ﬂc“;‘ﬂcc e tion from :lh; su!'uﬂuclicril axperici:}ca; and

ne C k] 88 g0l expresse y progressive manulacturers
‘:0{1‘.,\1 ?: ;ﬂt;\ AT '-"::,1;11:1""" 111-!-9 L ._‘.cm:"‘::f who have put in this modem equipment.
et ot ST e o 40 r:}:!. YAt e The Champion Line includes Flour
A "'"‘°1:d r-.““",_‘:'\.‘-‘ gurees’ g ':_‘;_‘&f’““:,;n ‘2{“:1'0- Handling Equipment, Semolina Blend-
t'?:quv- Hnet yenct _,:‘ e ﬁ',p. %0 by = ers, Dough Mixers, Weighing Hoppers
Ween g gost 1:: s“‘;:é“ I‘;\"f ey o L1 .;u‘l'i‘"“ﬂ \ and Water Melers—all automalic in
grom Sovict :-:rnv. 1% a0 sgnt-“-el'! S R operation and accurate. You are

i “'J ovs invited to consult with our engineer-
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. . » deruéce is the Keynote!

For more than half a century

EQUIPMENT and SERVICE

AMPION

ing stall regarding your production
problems.

CHAMPION MACHINERY CO,
JOLIET ILLINOIS
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Fleischmann’s FORTIFIED
...for the enrichment of
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YEAST WITH IRON
macaroni ard noodle products

Smmian] Brands' FORTIFIED YEAST WITH IRON supplics you
with the vitamins — thiamine, riboflavin and niacin- and  iron-—-in
amounts specified in the definitions and srandards. And it contains vita-
min D, which is optional, and other factors of the B complex natural o

the veast.
You will find the produce simple and casy to use,

For the manufucturer of bateh mixes, the product is supplicd ina 144 b,

package, sufficient for a 1.0 b, batch,

For the manufacturer using continnons mixes, the same material is supplied
in bulk. Because of its casy-flowing characteristics this produce lends

itself for use in metering machines that are available.

We will be glad to assist you in any of the problems you may have
about enriching macaroni and noodle products. Simply write w the

address below.

STANDARD BRANDS INCORPORATED

Pharmaceutical Division . 595 Madison Avenue . New York 22, N. 1.

g 2 St fd

—sceet,

.___.4,:._.4_‘__,%;_‘4(.,,..
e e

o




L ke SV b T T "-:-T'""?:Jg"-i_',:,','_

T ——

HERSHS TR TS

bl S0 T NG LL LY

Report of the Director of Research for the
Month of September

Recently 1 sent to members of the
Association a form for making factory
inspections and also a bulletin issued
by the Public Health Service, which
gives instructions as to how to rat-
roof factories. The subject of keep-
ing our plants clean and free from
sources of infestation is becoming very

important,

F‘?’nm January, 1945, 14 months, the
Food and Drugs Administration insti-
tuted prosecutions against 61 macaroni
and noodle manufacturers for viola-
tions of the Pure Food Law., Of these
41 were for violations of those sections
of the Law which prohibits the ship-
ment in interstate commerce of all
foods which are in whole or in part
filthy, putrid or decomposed, or foods
which have been prepared, packed or
held under insanitary conditions where-
by they may have become contaminated
with filth, or whereby they may have
been rendered injurious to health, Both
of these provisions fumnish consumer
protection against filthy foods, which is
one of the most significant causes of
human discase.

Of the 61 violations eight were for
insufficient amounts of eggs in cgp
noodles.  Seven were for failing to
fulfill the slack-fill requirements and
one out of the seven showed that the
cartons were only 40% filled. Two
cases were for short weight and only
three were for the use of added arti-
ficial color in egg noodlcs.

The quantity of macaroni products
seized was 6,177 cases and the quan-
tity of noodles was 2,941 cases, If we
assume that the macaroni cases weigh-
ed 20 pounds each and that the noodles
cases weighed 10 pounds each we have
a total of approximately 150 thousand
pounds of macaroni and noodle prod-
ucts which were seized and destroyed
by the Federal Authorities because of
noncompliance with the Food Law.
Under the above 61 cases the fines im-
I-m.-iml amounted to $7,850.00 and the
highest fine was $2,450.00.

At a recent meeting of the New
York Section of the American Asso-
ciation of Cerecal Chemists, Mr, W.
I, M. Wharton, Chief of the Eastern
District of the Food and Drugs Ad-
ministration, discussed the necessity of
maintaining  sanitary conditions in
plants where foods are manufactured,
Among other things he gave a list of
the sources which may introduce filth
into food. These are some of the most
important ;

“Of all the sources which may con-
tribute filth to food next to food

By Benjamin R. Jacohs

handlers, the rat is perhaps the most
lit:cly and perhaps the most dangerous.
In certain scctions of the country rat
infestation of food plants is not only
very prevelant, but the rat population
in such plants is tremendous.  We have
ample evidence that these conditions do
exist, and of the fact that rats in food
plants contribute there excreta and
urine 1o the food and bring filth to it
on their feet and bodies.” “In the
interest of public welfare, to promote
national health, food plants should be
absolutely rodent-proof and should be
kept free of rats and mice.”

“Science has amply demonstrated
that insects conslitute ever present
danger to health of the human race.
The house fly is probably the most
widely distributed nsect. It lays its
cggs in filth or in decomposing protein
miaterial.  Favorite breeding place is
the manure pile. The fly feeds and
rests upon all kinds of filth.”

“Roaches are frequently found in
food plants, They are carnivorous,
feeding on food materials of all kinds.
They soil everything with which they
come in contact, leaving i nauseous,
roachy odor, This odor comes par-
tially from the excrement, but chiefly
from a dark-colored fluid exuded from
the mouth and scent glands of the in-
scets,  Roaches hide during the day
in darkened sheltered places where they
collect in large masses. Such hiding
places are usually cracks and crevices
in walls and floors, around sinks and
water lines and other damp locations.
Roaches leave pellets of excreta in
food over which they run.”

“Filth may gain cntry to foods
through the use of improper raw ma-
terials.  Such raw materials may be
filthy, putrid, or decomposed in whole
or in part. Morcover, they may be
parasitized, weevily, wormy, moldy, or
they may contain plant lice or plant
mites. The utmost care in the selec-
tion and use of raw materials is essen-
tial to prevent their contributing filth
and  decomposition to food.”” “The
law authorizes seizure: for confisca-
tion of products violative of its terms.
It provides for eriminal prosecution of
violators, Tt provides for the institu-
tion of injunctions to restrain viola-
tions. The Food and Drugs Admin-
istration considers that there can be no
adequate excuse for poor housckeep-
ing in food manufacturing plants, Tt
feels its responsibility to protect the
consuming public from dnngerous and
dispusting flthy foods. Tt is daily ap-
plying the three punitive provisions of
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the law named. Thousands of seizures
of contaminated foods are made each
year, and vast quantities of filthy foods
are thus removed from the market.
Hundreds of violators are prosecuted
with serious penalties, Dozens of in-
junctions are obtained to prevent sub-
sequent violations, . This Administra-
tion intends to continue to apply the
provisions of the law to these forms of
violation. Its obligation is plain; its
duty is apparent; its intentions are
resolved."”

Recently the New York City Board
of Health instituted a large number
of prosccutions against insanitary res-
taurants in New York City with the
result that the courts have assessed
large fines or prison sentences to some
owners.

The Board of Health has held meet-
ings with FFood Associations to encour-
age them to clean their plants and it
may soon meet with macaroni and
noodle manufacturers within its juris-
diction for the same purpose. It,
therefore, behooves all manufacturers

of our products to designate this job °

to one of its employes who will main-
tain cleanness in the plant and whose
responsibility will be to do this, Own-
ers cannot shift this responsibility
without also providing the means to
accomplish the ends desired.  This too
should be provided with a generous
hand,

Igoe Appointed
Director of Purchasing

Jerome S. t]:cnniugs, president of
Airline Foods Corporation, New York,
annnunces the appointment of Thomas
A. Tgoe as the corporation’s Director
of Purchasing. Mr, Igoe was associ-
ated for the past ten years with the
New York u&?‘:e of the Independent
Grocer Alliance, having acted as man-
ager of that office from 1943 until his
resignation to join Airline Foods. His
experience previously was as an execu-
tive with large national food chains,

Airline Foods Corporation is the
parent organization of a group of long-
established companies engaged in the
manufacture, processing and distribu-
tion of various foods which are sold
nationally under their own brand
names, Among these are Old Judge
Coffee, Tea and other foods, Caruso
Macaroni and Noodle Products, Air-
line Prune Juice, Airline Honey,
Goodwin Preserves, and Lippincott
Olives.
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Here are frozen yolks that assure finer
texture and deeper color in your noodles

i

1. When eggs are finest, in the spring of the year, Armour
selecte breakfast-fresh shell egge for Cloverbloom
Frozen Yolks, That's only the beginning...

2, Every ogg Is candled after precooling for 48 hours,
Expert candlers check to he sure that there are no
imperfections and that the egg meets the rigid speci-
fications for the Armour Cloverbloom label,

¥

4. Uniformity constantly tested. Every chiurn of Cloverbloom
egg yolks must pass rigid scientific tests to assure
decp color, ns well as low bacterin count and fine
flavor —to assure golid content of not less than 45%.

MAKE YOUR NEXT CONTRACT WITH ARMOUR

Cloverbloom frosen whole eggs, whites, sugared and 45% solids
dark color yolks; spray-pocdered wchole eggs, whites and yolks,

ILLINOIS

UNION STOCK YARDS. CHICAGO 9,

SR , i S

3. Checked again for freshness. As eggs are separated they
are agoin checked for freshness and purity. Then, to
remove every trace of shell and fibre, they are run
through a special clarification process.

Guesswork Eliminated! The new-laid freshness and delicate,
natural flavor of these yolks are preserved by Armour’s
quick freczing process. You can depend on richer
colored, finer noodles from Cloverbloom Frozen Yolks.

 ARMOUR

. Creameries

< a1 Y —"
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1. 5. Dried Eqqs for United hingdom

Address Given Before Annual Meeting National Egg Products Association

Seplember 14, 1946

By P. H. Andrews of the British Food Mission

Before discussing eggs, I think it
would be appropriate to give a brief
summary of the foed situation in Eng-
land—in the United Kingdom as a
whole, With very few exccPlions. all
food is very strictly ration '. Except
for certain priority classes, which get
extra allowances of certain foods such
as milk, eggs, ¢t cetera, the normal
consumer, which after all is the bulk of
the population, gets the following
quantities of food per person per week.

Bread .cconvonnescsanass 63 ounces

Meat—approximately ...... 24 ounces

Mill—3 pints in spring and summer

and 2 pints in winter,

Cheese . vvvvns TS ST 2 ounces

BUlter oo ovvvenrnnaneness 3 0UNCES

Fats covveveravoseanion 4 ounces of
which 3 are margarine and 1 cooking
fat.

SUEAT veeeevevussnansvriine 8 ounces

In addition to the above basic foods,
a whole host of other items such as
canned fish, canned fruit, dried fruit,
biscuits, pulses, jams, sweets, et cetera
are sold on points, that is to say, each
person is entitled to a number of points
cach month, and cach commodity is
given a points evaluation on a pnuqx]-
age basis, Thus, while the housewife
is limited in the amount she can buy,
she has a certain amount of flexibility
in the selection of food she purchases.
This strict regimentation has been go-
ing on: for seven years now and will

srobably continue for some time yet.,

‘ou can understand, therefore, how
important are the purchases we make
of various individual commodities,

I have purposely left out any men-
tion of cggs in the above list of ra-
tioned foods, as I intended to give a
much wider picture of this particular
cmnmodily. Prior to the war, the
United Kingdom consumed on an aver-
age about 180/190 cggs per person
per year. This figure includes shell
cgps and frozen eggs. Of this quan-
tity about 60 per cent were produced
in the British Isles, while the remain-
ing 40 per cent was imported. This
point is quite significant as the per
capita consumption was very much
below that in the U.S.A., and in
Canada, for example, the prewar con-
sum[nion in this country was in the
neig hborhood of 300 eggs per person
which, of course, is much lower than
consumption at the present time. I
mention this point as being significant
because the value of eggs as a prolec-
tive food has become more widely

recognized, and it would not surprise
me if egg utilization in England
showed an increase over the prewar
level when more normal times return,

When LEurope was overrun in the
spring of 1940, most of the usual
sources of supply were cut off. In ad-
dition, shipping space had to be re-
served for highest priority cargoes,
which meant a drastic reduction in
domestically produced eggs, as the mil-
lions of tons of feedstuffs which the
United Kingdom used to import had to
be eliminated almost entirely. Thus, in
the first year or two of the war, not
only did available supplics fall very
sharply, but also they were inequitably
distributed as between town and coun-
try. In order to improve the distribu-
tion, the Ministry of Food introduced
in June, 1941, a rationing scheme which
involved the collection of eggs from the
main producing centers and the dis-
tribution of them against ration cards,
as soon as sufficient had been collected
to make a general distribution. The
priority classés mentioned above and
which include children, invalids, moth-
ers, et cetera, receive on an average 3
shell eggs per weck. The remainder
of the population, however, only re-
ceived 29 shell cggs in 1942 and 30
shell eggs in 1943 and 1944, In 1945,
however, thanks to a resumption in

imports, mainly from Canada, the total . .

increased to 47 shell eggs and this®
increase has carried on through 1946.5
This will be a shortlived improverment
as the rehabilitation of domesti¢ poul-
try flocks which was begun in 1943 has
received a serious setback, due to’the
critical wheat and coarse grain situa-
tion which we have all experienced
during the last twelve months.

The above will not only show the
extent to which home produced -cggs
declined in production, but will also
emphasize IRe very important part
which dricd eggs played in the British
diet during the last few years. The
nuccssit{ for shipping egps in pow-
dered form soon became apparent.
Shell eggs and frozen cggs not only
took up much more shipping space than
dricd eggs, but also required refrigerat-
ed shipping space where, as you know,
the situation was particularly acute.
We also found out very soon that shell
cges could not be carried under con-
voy conditions ; shipments which went
from here and from Canada in the
carly days of the war and took some
time to reach their destination due to

16

their having had to run in convoy,
arrived in a deplorable condition. It
has been said that the smell arrived in
port long before the ship, and the task
of discharging them and dumping
their cargoes was only completed after
special arrangements had been made
with the dock workers,

The following figures will show how
much dried egg was imported and dis-
tributed during the four-year period
from 1942-1945,

In 1942 imports totalled 56,000 tons,
which is equivalent to approximately
13 million cases of shell eggs. Of this
total about 88 per cent came from the
United States, and the balance from
Canada, Australia, and Argentina,

In 1943 imports rose to 75,000 tons,
or about 17 million cases of shell cggs.
Of this quantity B6 per cent was
shipped from the United States, & per
cent from Canada, and the balance
from Au:tralia and Argentina.

In 1944 imports rose still further to
79,000 tons, which is cquivalent to
about 18 million cases of shell eggs,
and once again this country supplied
the bulk with 85 per cent, while
Canada supplicd 11 per cent and Ar-
gentina 4 per cent.

In 1945 imports fell sharply to 38,-
000 tons equivalent to approximately
814 million cases. This was due to a
variety of reasons, one of which is that
wiwe had fairly substantial stocks on

‘=rhand at the end of 1944, and dried cgg

is not a product you can keep in-

definitely. In that year the U.S.A.
supplies totalled approximately 63
per cent, while Canada, who at that
time was at her peak production
period, supplied 30 per cent,

With these figures in mind we can
now examine the effect of these large
imports on utilization and per capita
consumption. First of all 1Ec bakery
trade and the catering trade had to be
given first consideration, as their im-
ports of frozen egg, which came very
largely from China, were cut off com-
pletely. Without these supplies of
dried egg, catering cstablishments
would have been unable to serve any
egg dishes at all, as the sale of s‘lch
cggs had to be banned entirely in
view of short suf lies. Similarly our
bakery trade wou rf have been virtually
non-existent. This would have been a
disaster, not only to the bakery trade
as such, but to the people as a whole,
as the bulk of their production was in
the form of plain and substantial slab

(Continued on Page 18)

7\

October, 1946

THE MACARONI JOURNAL

LEADS IN QUALITY
NOW, AS ALWAYS

Through the years the name King Midas has always
been associated with “highest quality.” And regardless
of the circumstances or conditions, King Midas is deter-
mined to maintain this reputation.

That's why, now as always, King Midas leads in quality.

KING MIDAS FLOUR MILLS

MINNEAPOLIS 15, MINNESOTA
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‘U. S. Dried Eggs for
United Kingdom
(Continued from Page 16)

cake which sold at a reasonable price,
and formed quite an addition to the
nutritional value of the diet of many
people, in the lower income bracket.
1t was not until 1942, therefore, that
we had sufficient supplies to take care
of these two industries and also to
distribute dried cge 1o the housewife,
The 5-0z. consumer packet, was the
unit for the domestic allocation and
one of these packages, roughly equiva-
lean to 12 shell eges, was distributed
10 cch holder of a ration book every
B wee'ss. In 1944-45 the domestic allo-
catior. was increased to two packets
every 8 weeks, The manufacturers
and caterers on the other hand received
a percentage of their prewar usage, and
at certain times they were actually re-
ceiving and using ‘more than during
the prewar period.- At the present mo-
ment, however, partly because of de-
Jetion of stocks and the fact that we
Jave not been able to get all the sup-
plies we need, the figure is 75 per cent
of prewar.

hese figures by themselves do not
mean a great deal, but here is what
these dried eggs meant in per capita
consumption on a shell egg basis. The
over-all consumption before the war
was approximately 180/190 eggs per
person, The dricd cgg figures, show
that our per capita consumption act-
ually exceeded the prewar level during
1945 by a very small amount, al-
though the proportion of shell eggs
was so very small. In 1942, when
dried egg first became available on a
large scale, we came back to _86 er
cent of the prewar figure, and in 1943
and 1944 the figures were 91 per cent
and 97 per cent, respectively. You will
see, therefore, that dried egg has en-
abled us to maintain a level of con-
sumption reasonably comparable with
prewar,

Having shown to what extent we de-
send upon cggs from this country dur-
ing the last few years, you will next
want to know how they were used,
and whether they were I}gﬁulnr—lhc
fact that they saved the bakery trade
from temporary extinction and allowed
the hotels and restaurants to serve bet-
ter meals speaks for itself so far as
popularity with these two industries is
concerned. Their standing with the
housewife became even more apparent
during the carly part of this year when
we nad insufficient supplies available
10 continue distribution. Before that
time there had been so much grumbling
about the lack of shell eggs and the
use of dried eggs that we had never
thought they would be very seriously
missed (except from a nutritional
standpoint.) We realized how wrong
we were, however, when an announce-
ment was made in February of this
year that no further domestic pack-
ages would be issued. Women's or-

e A TR ST iy

ganizations all over the country got
up in arms and numerous questions
were put to the Ministry of T'ood and
the Houses of Parliament. The out-
come was that we had to get busy and
renew our stocks so that we could get
dried egg back into circulation again.
Thanks to the splendid co-operation
which we reccived from the dryers and
packers in the United States, and also
from its government officials we were
able to do this in June of this year.
We have, however, changed the system
of distribution and instead of issuing
one or two packets every 8 weeks,
they are now sold under the points
rationing scheme so that the housewife
can get as much as she wants to the
extent she has points available,

Don't think from all this that dried
cggs are necessarily a permanent fix-
ture in the British household. You can
always tell when you are eating
scrambled eggs or omelets made from
dried egg, and there is no doubt that
when more shell eggs become available,
they will be readily absorbed by an
egg-hungry  public. Personally, 1
think it is beyond anyone's power to
say at the present moment what the
future of dried egg will be, but one
thing seems fairly certain, and that is,
the price is too high for it to be
marketed in competition with shell
egps and frozen cggs.

Dricd eggs have an advantage over
frozen cggs, inasmuch as they require
less shipping and storage space, and
also do not have to be kept under
refrigeration, On the other hand, there
are those who contend, and I am not
sufficiently technical to comment on
this, that frozen eggs have better lift-
ing and baking qualities than dricd
egg. In this respect, we experimented
a year or so ago in Canada with sugar
dried epg, using two parts of dried
egg and one part of sugar. Asa result
of these experiments, the whole of
Canada's production of dried egg this
year is being manufactured in this
form. It is too early 1o say whether
there is any marked advantage either in
baking quality or keeping quality as
compared with straight whole dried
egg, but it is thought to be somewhat
nearer the frozen egg in its lifting
value. which, of course, is important
from the bakers' point of view. Be-
fore T conclude, 1 feel T should make
some reference to our future position.
1 am afraid I cannot be specific in this
respect, as our egg programme for
next year has not yet been fully de-
termined. You wilf realize, however,
from what I have said, to what ex-
tent we depended on continental sup-
plies before the war, and upon U.S.
Al's supplies during the war. There
secms to be no possibility of continental
Europe exporting very large quanti-
ties next ‘ycnr, and as our nutritional
experts place very great emphasis on
maintaining the level of egg consump-
tion in England, I think the conclusion
is that we shall very probably contin-
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ue buying some eggs from the United
States next year,

Why Durum
Wheat

_The Durum Wheat Products Di-
vision of the Wheat Flour Institute
felt that it was especially appropriate,
in its September issue of Durum
Wheat Notes. to tell a bit about dur-
um wheat, the excellent wheat used for
making high quality .nacaroni prod-
ucts. It says:

“When durum wheat was intro-
duced into the United States during
the latter part of the nineteenth cen-
tury, millers found new problems in
regard to milling this special hard,
high-protein wheat. New techniques
in_milling were adopted, changes in
milling machinery were biought forth,
and with added research, millers found
ways to mill these amber wheat berries
into excellent semolina and durum
wheat flour,

“_Thr: aim in milling durum wheat,
as in milling other wheats is to sep-
arate the white inner portion (called
the endosperm) from the bran and
germ. The inner portion makes up
about 78 to 80 pounds of every 100
pounds of durum wheat. The other
20 1o 22 pounds are feeds,

“The inner portion is divided into
at least three parts: semolina, flour,
and clears, Semolina is the part from
which the best macaroni and spaghetti
are made. It is cream-colored gran-
ul:;lr meal— about as granular as table
sall,

“During the milling a small amount
of the endosperm naturally shatters
into very fine ipnrﬁclus. hese are
durum ‘wheat flonr. Durum wheat
flour is used in making top grade
noodles. Noodles made from durum
wheat flour are superior in quality be-
cause they have a deep creamy color,
smooth surface, and delightful firm-
Nness,

“Persons unfamiliar with the use
of durum wheat in making macaroni
products wonder why many manufac-
turers of macaroni stress quality prod-
ucts ‘Made From Durum Wheat—
Durum Wheat Semolina, or Durum
\V_hcat Flour," and why they often put
this statement on their labels. This
type of durum wheat is harder and
more flinty than bread wheat and tends
to be higher in gluten or protein con-
tent than other wheats. It gives to
the finished macaroni products a deep
gmbcr color, translucence, and clastic-
ity. On cooking, macaroni made from
durum  wheat  becomes  delightfully
tender yet firm cnou%h to be a bit
‘chewy.” This is why institutional

managers are cager to buy macaroni
products 'Made Irom Durum Wheat,’
for they know they get a food of the
highest” quality which in turn gives
top quality to the finished dish they
prepare for the hungry diners.”
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" MY PROFITS GO UP
WHEN MY FLOUR
COMES IN

o MULTIWALLS

i

u””””

. eeae
teeen®”® ®oesge®

e ———————————————

A Baker's Recipe for Groater Profits:
Multiwalls deliver more flour for baking.
Siftage is prevented . . . full weight is delivered.

Retention is eliminated . . . flour cannot cling to the smooth inner
surface of the bag.

Tl?e "piddcn costs" of bag inventory — cleaning, repairing, baling,
shipping, and loss of bags are a thing of the past since the

Multiwall paper bag is a one-trip container. Moreover, used bags
are readily resold.

Before p_!aring your next order for flour, stop and consider the
"cx'lr:l hidden costs” . . . then ask your mill to ship in Multiwalls.
This l.'ﬂ.‘ip(.‘ for greater profits has been tested by hundreds of
bakeries . . . try it and you will always say . . . “ship mine in
Multiwalls.”

MULTWPLY PROTICTION - MULTIPLY SALEABILITY

ST, REGIS SALES CORPORATION

(Sales Subiidiary of $1, Reghs Poper Compony)

CHICAGO 11 230 Ne. Michigan Ave.
SAN FRANCICO 41 1 Montgomery 1.

Birmingham Boston Cleveland Dallas Denver Detroit Franklin, Va.
Nazareth, Pa,

No. Knnsas City, Mo. New Orleans  Ocala, Fla.  Seattle  Toledo
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The Tomato and Macaroni Products

A Tasty Combination of Grain and Vegetables

Ham and eges, bread and butter,
coffee and doughnuts, corn beef and
cabbage, tea and crumpets, pork and
heans are but a few of the natural
food combinations so well known to
mankind,  But connoisseurs of good
foods are learning to recognize other
natural combinations such as macaroni
and cheese, spaghetti and meat balls
and egg noodles and chicken, or any
of them with tomatoes,

Of the several favorite sauees for
macaroni  products  dishes, tomatoes
form the principal base,  This color-
ful vegetable not only adds eye appeal
to the sauces used in lavoring the llﬂ. vl
macaroni products but also supplies a
delightful taste and many food ele-
ments not found so plentiful in other
vegelables in common use.

Recognizing  this, macaroni prod-
ucts manufacturers will be keenly in-
terested in tomatoes as @ natural ac-
companient for their fine wheat foods,
and will read with more than ordinary
interest the article quoted below from
the pen of Clarence O. Parker of the
Burean of  Agricultural  Economics,
United States Department of Agricul-
ture, Washington, D, C.:

Tomato Utilizallon: Yealerday and
Tomorrow

Until about a century ago, the tomato,
or love apple as it was formerly called, was
considered a poisonous fruit in this coun-
try,  Now it has attained the position of
“king” of the vegetables, with a total
“commercial” production in 1944 of nearly
4 million tons (150 million bushels) for
fresh use and processing, with a value of
about 166 million dollars, Possibly another
3 million tons were produced in inrm. ur-
ban, and local market gardens.

Tnmalms are now grown on a4 commer-
cial scale in most states. In 1944, only
one-fourth of 1 per cent of the total har-
vested crop acreage was devoted to “com-
mercial” tomatoes, but the value of the crop
amounted to a little more than 1 per cent
of the value of all crops.

Although the tomato is a perennial in its
natural state in western South America, it
is grown as an annual in temperate zones.
Little is known of its ecarly history and
development, but apparemtly it was known
to and eaten l-'y the ancient Mexicans, who
planted it_in the maize ficlds and called it
tomati, The earliest references in literature
deseribe about the same forms that are
grown today, and these forms have never
been found in a truly wild state, It ds
belicved, therefore, that the tomato wis
improved rnmir]ctniﬂy beyond the wild state
when Columbus discovered America.

Spanish _traders introduced the tomato
1o Lurope in the sixteenth century by bring-
ing seceds from the New World. First
rrown as ornamentals, especially in England,
by the end of, the eighteenth century to-
matoes, were grown extensively in Italy for
food “purposes.  Dut the people of the
United States did not accept the tomato
as being edible till half a century Jater,

After World War 1, commercial tomato
production in the United States increased
rapidly through 1929, slightly more than

held its own during the depression of the
carly 1930's, and again increased rapidly
wrior to and during the conflict just emlc:f.
Juring the period 1940-H, commercial pro-
duction averaged nearly 3.5 million tons
annually—about 2% times the 1920-24 aver-
age of n little more than 1.3 million tons,

Industrial  development  and  increased
emphiasis on the nutritive value of vegetables
and vegetable juices have played a major
part in the continued increase in production
although improved cultural methods and
translmrl:uiun and marketing facilities have
also had their effects.  The tomato is rec-
ognized as a good source of vitamins C
anld A,

There bas been a tendency toward con-
centrtion of commercial tomato growing,
especially in the areas more remote from
consuming centers, In 1920, about four-
fifths of the erop was produced in 11 states,
while in 1944 these same states accounted
for nearly nine-tenths of the total com-
mercial crop. California consistently has
been the leading producer, followed by In-
diana, Maryland, and New llcr.wy. 'f'!nusu
four states, combined, usually account for
slightly more than one-half the commer-
cial tomato supply.

Although the tonnage of tomatoes util-
izedd for canning whole has increased over
the years, the percentage of the total thus
utilized has dropped.  Prior to 1935, slight-
Iy more than one-half of the crop for proc-
essing was canned whole, but since that time
approximately four-tenths of the total have
leen so used.  Even so, an average of
slightly more than a million tons of whole
tomatoes found their way into cans during
the period 194044,

The use of tomatoes for juice manu-
facture has grown phenomenally since 1929,
the first year for which there is a record.
In that year, about 5,000 tons of tomatoes
were converied to juice,  In 19H, about
700,000 1ons were used in juice manufacture,
with an average of over 500,000 tons an-
nually, or about one-fifth of all tomatoes
for processing, so wtilized during the 1940-
4 period.  The rapid growth of juice man-
ufacture doubtless stems, at least in part,
from the emphasis placed on the nutritive
value of the juice, especially from the
standpoint of vitamin C and A value,

The use of tomatoes in the manufacture
of catsup and sauces also has increased in
tonnage but decreased as a percentage of
the total crop. During 1920-24, an average
of approximately 380,000 tons, or nearly
four-tenths of the crop, were manufactured
into these products annually. I?ty 1940-44,
the average tonnage had increased to nearly
750,000 tons, which was about onc-fourt
of total production. War uses increased
the demand for paste, pulp, and’ puree,
From 1920-24 to 1940-4, the average annual
tonnage wtilized for these products jumped
from less than 100,000 tons to more than
500,000 tons, Nearly 800,000 tons “vere used
in 194,  Thus, nearly one-fifth of all
processing tomatoes were manufactured into
these products during  1940-4  compared
with less than mll:-k‘l'llh in 1920-24.

Ordinarily, about one-fourth of the total
“commercial” tomato crop is sold for use
in the fresh form. However, the value
of the fresh market crop in 194 was nearly
one-half the total value of all commercial
tomatoes.

Fresh tomatoes are available the year
round, starling with the winler crop in
Florida and winding up with the fall crop
in California, Texas, and Florida. All of
the domestic winter crop, usually about
one-tenth of the annual total, is grown in
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Florida. D'eak shipments oceur in Febru-
ary and March, These winter supplies are
augmented by imports from Mexico and
Cuba. The spring crop is grown principally
in Texas, California, and Florida and usu-
ally comprises about three-tenths of the
annual crop,  Shipments are active through-
oul the spring months, The suminer crop
accounts for approximately one-half  the
crop for the entire year, and s grown
mostly in Northern and Eastern States and
in California and other Western  States,
Abundant  supplies  usually _are  available
throughout the summer.  The remaining
one-tenth of  the  annoal .~np!|1\‘ is har-
vested in the fall months,  California is
the principal source of tomatoes early in
the fall, while Texas and Florida produce
late fall crops.

The tomato is well established as a
“must item” in the Nation's diet. During
recent years, State and Federal agencies
have carried on extensive rescarch programs
in an effort 1o improve the quality and
yiclds of tomatoes,  These I.'hnrlt have
resulted in the introduction of a number of
new varieties,

Experimentation  in air  transport  may
develop wider demand for fresh tomatoes.
Possibly, vine-ripened tomatoes may e
available in all large consuming markets
the year round and it is believed this prod-
uct will enjoy a greater demand than the
“green wraps” now generally available from
the more distant producing areas. ITow-
ever, air transport of vegetables still is on
an experimental basis, and it probably will
he some time before facilities will be avail-
able for large scale air shipments. The
quick-freeze process has provided  wider
outlets for many fruits and vegetables, but
thus far tomatoes have not been success-
fully frozen and it scems doubtful that this
outlet will apply to tomatoes,

Owners of
du Pont

I L. du Pont de Nemours & Com-
pany, Inc., was owned by 87,622 hold-
ers of common and preferred stock
as of September 30, 1946,

Including 73,428 holders of com-
mon stock and 18,360 holders of rre-
ferred, the total eliminates duplica-
tions of stockholders holding both
classes of security. The third quarter
figures compare with 87,732 for the
second quarter of 1946, and 87,770
for the third quarter of last year.

Every state in the union is repre-
sented among Du Pont shareholders,
the company said. Approximately 37,-
000 are women,

Rocord Peanul Crop

A million-ton peanut_crop worth an esti-
mated $175,000,000 to 17,000 peanut farmers
is expected in 1946. This will double pre-
war production and up the total value 400
per cent.—Pathfinder News Magazine,

Food Fact: ‘The tomato, a fruit and
not a vegetable, was once known as the
“devil's apple” and thought to be a cause
of cancer.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

Woe 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, efc.

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

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

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

CONTINUOUS PRESS FOR LONG AND SHORT CUT GOODS
Model DAFS

From Bin to Sticks without handling,

The Press shown above is our latest innovation. It
is the only continuous press consisting of a single unit
that will produce both long or short goods,

It can be changed from a short to a long goods press.
or vice versa, in less than 15 minutes,

Built also without culling apparatus for producing
long goods enly.

This type of press is especially adapted for small
plants which have space for only one continuous press
that can produce both long and short cut products.

Produces a superior product of unilorm quality, tex-
ture and appearance.

Fully automatic in every respect.

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

Address All Communications lo 158 Bixth Stresl
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model DSCP

The machine illustrated above is our latest model
Continuous Automatic Press for the production of Short
Cut Goods of all types and sizes.

By making some improvements in this Press, we
have eliminated the defects which exisled in our earlier
modols.

The Short Cut Goods produced by this now model
are superior in every respoct.

This product is a revelation.
It is outstanding in quality, appearance and texture.

The mixture is uniform, producing that translucent
appearance throughout. which is so desirable in maca-
roni products.

Production—Over 1,000 pounds net of dried products
per hour,

Designed for 24-hour continuous operation,

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

Address all communications to 158 Sixth 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
for transferring the loaded elicks 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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GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown above is our very latest

model noodle culter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facililate and expe-
dite the changing of tho cuts with the least loss of
time. All the cutting rolls are mounted in a single
frame and the change of culs can ba made in-
stantaneously. All that is necessary to effect a
change is to depress the locking attachment and
rotate the hand wheel, which will bring the proper
cutling roll into cutting position.

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

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

It has a length cutting knife and a conveyor belt
to carry the cut noodles lo the collector for con-
veyance 1o tho 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 fumished with the same.

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp.

156-166 Sixth Street  BROOKLYN, N. Y., U. S. A, 159171 Seventh Street
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Items in Line With Institute's Objective

Noodles and . . .
Meat, When Available

Dollars to noodles you can use both
these items when it_comes to prepar-
ing meals, wagers Martha Reynolds,
IFood Specialist and Columnist of “A
Menu a Day,” Chicago Times. The
first can buy the noodles, and these
in turn can provide a lot of variety
and food value for the dining table,

Noodles can be used interchangeably
with macaroni or spaghelti in provid’-
ing interesting meal-in-one  dishes,
They can extend the flavor of a small
amount of meat, poultry, fish, cheese
OF eggs,

Either noodles, spaghetti or maca-
roni can be used to make nests for
servings of browned ground beef. The
meat should be combined with cooked
green beans, tomatoes, salt, pepper and
chili powder to enhance the flavor,

Or, if you follow this recipe, you
can see how noodles and ground beef
get together in an all-in-one skillet
meal.  Even the cooked vegelable is
included.

In a Skillet Meal

2 Iablcslmm fat

1 cup chopped onion

14 pound ground beef

1 cup sliced carrots

4 ounces medium noodles

I quart water

2 teaspoons Worcestershire sauce

1 tablespoon salt

14 teaspoon pepper

‘arsley, for gamnish

Melt fat in skillet, Add onion and beef
and cook until brown, about 10 minutes,
Add carrots, noodles and water. Cover
and simmer over low heat about 45 minutes.
Add Worcestershire sauce, salt and pepper.
Mix Iu;imy. Arrange on hot platter. Gar-
nish with parsley.

Yields four servings.

It takes only a few picces of left-
over chicken to make this next noodle
dish. With the help of such vegetables
as corn, peas and mushrooms, the re-
sult is a substantial dinner offering.

Noodle Casserole

1 1ablespoon salt

3 quarts boiling water

+ ounces noodles

1 cup cooked chicken, cut in pieces
1 cup whole kernel corn

1 cup cooked peas

Y3 cup mushrooms

14 eup chopped green pepper

2 teaspoons salt

1% cups cream or evaporated milk

Add salt to boiling water and bring to
rapid boil. Add noodles gradually and let
boil until noodles are tender, about 5 min-
utes. Drain and rinse noodles, Combine
chicken, corn, peas, mushrooms and green

Using Their Noodles

When experlenced women put
their heads together to exchange
cooking ideas, they figuratively “use
thelr noodles”,

But those who realize the many
ways in which egg noodles may be
served In combination with other
healthful foods, well, these women
use “their noodles actually—cgg
noodles I mean,

Yes! Egg noodles, nlso macaron!
and spaghett, fit nicely Into menus
for this season of the year, Rich
in carbohydrates and protelns, they
are healthful foods ns well as de-
liclous. Here are three egg noodle
recipes for your immediate use and
for your recipe flle as well:

Noodle-Chicken Platter
1% 1b. egg noodles
1§ cup butter
1 young chicken
Balt and pepper
Cut chicken into four quarters
and fry untll brown and tender.
Drop egg noodles into bolling salted
water. Cook until tender; draln,
Toss cooked egg noodles in melted

“ ”
By BETTY BARCLAY

Bausage Burprise

34 1b. egg noodles
1 dozen small link sausage
2 apples (red and unpeeled)
Core apples and cut Into 8 round
slices. Place sausage in apple slices
and broll until done. Boll egg noo-
dles in bolling salted water till
done, Drain. Baute egg noodles In
brown butter. Place on platter and
garnish with brolled apples and
sausage; alio with parsley.
Chicken Noodle S8oup
15 1b. cgg noodles
% cup milk
1 stowing chicken
Salt and pepper
Cut chicksn into desired portlons.
Place In cold water and bring
slowly to a boll, skimmling fat from
stock. Boll till meat s tender, Re-
movae chicken from pot; drain broth
or stock to remove pleces of bone.
Return bolled chicken to pot, add
egg noodles and cook till tender.
Ad? mllk for richness. Beason to,
Py 2

butter. Arrange fried chicken and |tas

bultered egg noodles tastily on a
suitable platter. Bprinkle with pars-
ley, scason to taste and serve hot.

For a change, add bolled egg
noodles to tomato soup or con-
somme,

pepper.  Fold in noodles.  Add salt to eream
or milk and add to noodle mixture. Pour
into greased 1% quart casserole. Bake in
moderate ven (350 degrees F.) about 30
minutes. fields four servings.

;Another combination dish calls for
cooked ham and noodles with cheese
and mustard seasoning for good meas-
ure. To make Ham Noodles au
Gratin, first cook four ounces of broad

26

noodles, Make two cups of thin white
sauce seasoned with salt and pepper,
and % teaspoon of dry mustard. Ina
greased casserole, alternate layers of
noodles with diced cooked ham and
cooked peas. Pour mustard sauce over
noodles and sprinkle with grated
cheese and buttered bread crumbs,
Bake in a moderate oven (350 degrees
F.) about 25 minutes.
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Spaghetti Summer Surprises

By BETTY BARCLAY

Here are three spaghetti dishes
that mre reml summer surprises,
The first is & never-to-be forgotten
combination of wheat, meat and
cheese; the second Includes a ton-
talizing sauce with fresh-from-the-
garden flavor; while the third Is a
“no fuss”, “no bother” dish with
unfalling appetite appeal. All call
for easy-to-obtain ingredients and
in each case tho base of the sum-
mer treat is healthful spaghettl, so
rich in both carbobydrates and
protelns,

Use these recipes thls summer,
as well as your other favorites call-
ing for one of the famous energy
trio—macaroni, spaghett! and egg
noodles.

Bpaghettl With Table-Ready Meat
In Individual Cassercles

14 1b, spaghettl

1 12-03. can tableroady meat

2 cups thin white sauce

14 cup grated checse

2 teaspoons grated onion

1% teaspoon dry mustard

1 teaspoon Worcestershire sauce

3% cup buttered bread crumbs

Slowly add spaghetti to rapldly
bolling salted water, Doll until al-
most done, Drain,

While spaghetti is bolling com.
bine white seuce, cheese, onlon,
mustard and Worcestershire sauce.
Cut meat into % Inch cubes. Fold
ment and spaghett! into the sauce

seroles, or Into a large cassorole, if
preterred, Bprinkle with bread
crumbs and bnke In moderate oven
1376 degrees) about 26 minutes.
Makes 4 servings,

Bpaghettl Campagnola
15 1b, spaghettl
8 or 10 ripe fresh tomatoes
14 cup ollve oll or butter
1, cup minced onlon and green
pepper
Grated cheese
Skin tomatoes and cut in slices,
Comblne with onlon, green pepper,
and oll or butter, Cook slowly for
30 minutes or untll the mixture be-
comes & smooth thick paste. Btir
trequently. Season to taste. Cook
the spaghettli in bolling, salted
water until tender, drain and ar-
range on hot serving platter. Cover
with the tomato snuce, top with
grated cheese and serve at once,

Spaghettl Bausage Platter
1 1b, spaghett!
14 cup melted butter
3 slices pineapple
€ stewed pruncs
1 1b. link sausage
Cook spaghett! In bolling, salted
wator until tender. Drain and mix
well with melted butter. Arrange
In mound on serving platter. Bur-
round with sausnges that have been
grilled or fried until & golden
brown. Qarnish the platter with

mixture. Pour into individual cas-

pineapple slices and prunes,

What Clerks
Wear

Baggy, draggy trousers and un-
shined shoes won't go in today's bright
and cfficient retail food stores, the Na-
tional Association of Retail Grocers
warned prospective clerks today.

Nor, on the other hand, will the high
heels and puffy sleeves affected by
some of the would-be feminine clerks,
prove proper for the jobh.

In a booklet, “What Every Clerk
Should Know,” issued this week,
NARGUS outlines what a clerk
should wear to work in a typical gro-
cery store.

The Association recommends the
mirror test for both men and women

employes. “Look in the mirror,” it
admonishes, “and ask yourself if you
would be proud of your appearance
if your best girl or beau should hap-
pen into the store.

To the girls, the bulletin says:

“Attire should be neat, functional,
practical. Avoid pufly sleeves which
catch on cquipment. Pockets should
be large and roomy. Shoes of sensi-
ble design for working. High heels
are impractical for reaching, lifting,
bending jobs in a food store.”

For the men it has this advice:

"“Roys—take this head-to-toe test:

An Epicure's
Spaghetti Recipe

Dr. Donald A, Laird, writer aml
lecturer on the powers and vagaries of
human nature and whose books have
appeared in half a dozen languages,
stated his approval of spaghetti in one
of his recent articles that appeared in
“The Epicure” column of the Wash-
ington, . C., Times-Herald.  Dr.
Laird says:

“The versatile ol Chinese invented
spaghetti.  Marco Polo carried sam-
ples back to Ttaly as a souvenir of his
travels, and it became the national
[alian dish,  Why the Scotch have
not also adopted it as their national
dish puzzles this Scotsman, for it is
cheaper than their oat grinds, and
sticks 1o the ribs for hours afterward.

“It was an Italian policeman (and
ex-pugilist) in Utica, New York, who
taught me years ago the main thing
wrong  with most spaghetti, Tt s
cooked too long and in not enough
briskly boiling water—'DBoil him like
a volcano,” the policeman told me,

“The sauce is started nonchalantly
in the afternoon, by putting a generous
amount of tomatoes over a low burner
o simmer,  Goodly amounts of bay
leaves and oregano are added at the
start, - Odds and ends from the ice
hox— peppers, a bit of chopped celery,
the last of the relish bottle, radishes,
a dash of horseradish, can all be
dumped into the sauce.

“After the sauce has sinmered a
couple of hours, slowly saute tiny balls
made of hamburger, with three or four
capers stuffed into each.  Drop meat
balls inte the sauce and let them sim-
mer in its luscious flavor.

“Fifteen minutes before meal time,
put the unbiruken spaghetti in violently
boiling water, boil until it is just ten-
der,  Then drain, and splash cold wa-
ter over it 10 prevent stickiness.  Fork
it onto each plate and drench with
sauee,”

“1. Hair—Tidy, trimmed, combed?

“2. Face—Spotless, beardless?

“3. Tie—Tied, ncat? Collar even-
ly turned?

4. Shirt—Fresh, clean, spotless?

“5, Hands—Fingers  clean,  nails
trimmed?

“6. Hankies—Overused ?
spare.

darry a

“7. Apron- Soiled, spoiled.  Turn
it over.

“8. Trousers—laggy? Dragpy?
Press 'em,

“9, Shoes—Badly worn?
shine?"

Need a
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ACKOMATIC'S IDEAL COMBINATION

LEFT: Model "D" Case
. e ’ ; Gluer with Compression
' e g 5 : ; Sealer,

October, 1946 THE MACARONI JOURNAL

Anolhon nw
EL nf::nr :-f;fh'u

o -

For Case Sealing and Imprinting

Fi5 PACROMATIC'S CASE SEALERS are fumished for automatic sealing of
i both shipping case tops and boltoms on one machine—or for lop-sealing
l or boltom-sealing only, where desired. Portable or stationary models are
available . . . adjustable to a wide variety of case sizes to handle regular

corrugated or fibre shipping conlainers at various speeds.
PACEOMATIC'S Model "D” Shipping Case Sealers are adaptable to
practically any production requirement or plant layout for handling ship-
ping cases at speeds up to 3,000 per hour. .. A wide range of case welghts

than Older Models! . . b e .
o 2 _

n—— o2l s i BV
)
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—

—from 10 pounds o 100 pounds ... Also an adequate range of case width, PACEOMATIC'S CASE IMPRINTERS
height and length dimensions. are entirely aulomalic. Bave ware-
i Write for colorful literature—FREE. house space—eliminate use of stickers
—reduce handling. Operale up to 20
PA CKO mrlc cases per minule—print both ends of
s cases simullanecusly—aller they are
1- e, e
PACKAGING MACHINERY P USON COIOLELILL wint bolh cose ends and sides, Ad-
"JL.FER ]s\:-lallﬂ- {or ?.,rild. mg‘- nl;‘:lan sizes. f F I- y c
CHICAGO NEW YORK _ BOSTON  PHILADELPHIA  BALTIMORE CLEVELAND mple—trouble-free—automatic, . v ;
- DENVER ~ SAN FRANCISCO | LOS ANGELES™ SEATTLE or as te I',- Ry RO\_N er . Osf
¥ . P ’ . g . F . :
‘ | Request Hoview of Yt - Labor-Saving Packaging!
J 140 . Net Red Cross Ruling : 3 s ' ok e ' L
O ?urﬂal;.‘sebler I 'I'Iln)c uU. bk ((l:ircuit Court of A pc.}ls,d}\'c‘wTYogk gity. 3{'
inzy No. molina \as been asked to review a modified Federal Trade Com- '
L Miile¢ at Rush Oity, Mian. mission order requiring the A.P.W. Paper Company of ERE'S the newest thing in modern, high speed, pre-
| e ;'4"-”'},"5.'. DAV.Bi Albany to qualify its use of the Red Cross name and cision machines for weighing and filling dry products
o emblem on its toilet tissue and paper towels to show into any style container. Available in automatic and semi-

, that the products have no connection with the American

National Red Cross.
140 Lbs. Net The case previously had been to the U. S. Supreme
PISA Court when the FTC attempted to forbid use of the
emblem or name in a cease and desist order issued Jan-
O NO. 1 SEMOLINA vary 7, 1944. The case was remanded to FTC for fur-
Milled 3t Rush City, Mian, ther proceedings.
e

automatic models for handling cookies, crackers, coffee,
candies, macaroni products, beans, peas, rice, potato
chips, marshmallows, cranberries, dried fruits and a host
of other items.

Electrically vibrated feed plates discharge product
into power-rotated weigh buckets which dump into con-
tainer when a predetermined weight is reached. Produc-

AM“:'? :gﬂ?:‘ :WN' FTC then ordered the company to use the qualifying

phrase “This product is not sponsored or approved by or
in any manner associated or connected with the American

Ee———

National Red Cross” in connection with any use of the 2
: 120 Lbs. Net Red Cross words or symbol. tion 12 to 15 packages per minute per section. Easily
i ABO Grounds of the A.P.W. Paper Company’s appeal were adjustable, remarkably accurate, handles products with-
not stated, but it is assumed the company will contend that ‘ out breakage. ASK FOR LITERATURE.
Fancy Durum Patent the Act of Congress of lI:mu:\r‘y 5, 1905, as amended {
Siivd i Rk ity dinas by the Act of 1910, gave it an absolute right to continue ﬁlmm‘ fr ﬂf(# Speed
AMBER MILLING DIV'N. 10 use the Red Cross trade name and emblem which it @Above = 2-saction semi- £
m of LU.O.T A had used continuously since 1897, The acts expressly sviematic woigher. Sohs the Prectoton Welghing and Plling Eguipment
provide that no onsc |i|;|6|s|: lh;: Ililcﬂ Ci‘oss n(imt}c grds mbl;:)l :‘:.::I'::"":;:'I: ::I:: [ —
s e e rior t A o idden e e
Amber Milling Division of B e e theveo £ 166 saton picss plos o11:2:3:4 ot mere i, TRIANGLE PACKAGE MACHINERY CO.

FARMERS UNION GRA'N and for the same class of goods.” 915 No. IPAULBING AVENUE, CMIFASD
In tl g i ind h hn B, G Com-

TERMINAL ASSOCIATION | ' cicrn ndutey th Jo I G, Con: ik s ¥ e s
Mills:

Offices: tered mark for macaroni, spaghetti and egg noodles and
182 Un'versity Ave. St Paul. Minn.  Bush City, Minn. is deeply concerned in the final decision on the use of the
name under the law in question.
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High Lights of the New Trade Mark Law

M. 5. Meem

Passed by both houses of Congress,
and signed by the President of the
United States on July 5, 1946, a new
trade-mark law, looked forward to for
so many years, is at last a reality. This
new law” gives broader protections to
registered trade-marks, will dispose of
thousands of expired and unused
marks, and, it is hoped, will clarify the
trade-mark situation considerably.

“This new law does not adversely af-
fect registrations now on the record
hooks, but if their owners wish to en-
joy the benefits of the new law they
must bring them under this law.

There are at this time a great many
existing registrations in the Patent Of-
fice files of marks that are not now in
use and have been abandoned for many
years, These registrations now have
to be searched, and form grounds tor
rejecting new apl:!icnlions. and as reg-
istration under the 1905 Act is prima
facie evidence of ownership, sometimes
it has been difficult to find proper proof
of abandonment.

Under the new law a regisirant must
file in the Patent O ffice every six years
after registration an affidavit slating
the mark is in use, or a good excuse
why it is nol. Failing to make this
showing the Commissioner shall cancel
the registration. All marks registered
under the 1905 Act may be brought
wnder the new law, and it is expected
this will wltimately be compulsory.
When a registration is transferred fo
the new law the mark will be published
in the “Official Gazette,” but will not
be subject to opposition. Under the new
law non-use for two consecutive years
of a registered trade-mark may be
considered prima facic evidence of
abandonment. This will be very help-
ful in many ways.

There is a principal register, and a
supplemental register. On the former,
in addition to marks such as were reg-
isterable under the *“1905 Act,” one
can now register “Service” marks, apd
“Collective” marks. *“Service mark"”
means a “mark used in the sale or ad-
vertising of services to identify the
services of one person and distinguish
them from the services of others and
includes without limitation the marks,
names, symbols, titles, designation, slo-
mans, character names, and distinctive
features of radio, or other advertising
used in commerce.,” This relates to
dyers and finishers, laundries, ctc.

A “Collective mark” means a trade-
mark or service mark used by the
members of a co-operative, an associa-
tion or other collective group or or-
ganization and includes marks used to
indicatc membership in a union, an as-
sociation or other organization,

The “Supplemental Repister” is a

continuation of the former Act of
March 19, 1920, with additions, and a
large variation as to what may consti-
tute a mark to identify the goods. Reg-
istrations under this section are not
published in the Official Gazette until
they are registered, and the certificates
of registration for marks registered on
the supplemental register shall be *'con-
spicuously different” from certificates
issued for marks registered on the
principal register.

Contrary to the present regulations
these “supplemental register” registra-
tions may not be filed in the Depart-
ment of the Treasury to be used to stop
importations, and they only last for
twenty years.

Under certain conditions a regis-
tered mark, used continuously for five
consecutive years subsequent to the
date of registration, and 1s still in use
in commerce, shall be incontestible,

. These are only a few of the high-
lights of the new law.
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This new law will encourage regis-
tration, and help to made trade-miaik
users conscious of the advantage of
Federal registration,

In order to carry out this new law,
and reap the benefits from it, trade-
mark owners must co-operate, ind real-
ize the importance of protecting their
trade-marks by registraticn, nnd gain-
ing the benefi's of this new legislation.

Under the new law more than one
person may register the same mark for
the same goods, provided the territories
do not overlap, and the marks were
adopted and used in good faith. This
section is entirely new.

No rules or regulations have been
printed by the Commissioner of Pat-
ents as yet, and during the interval be-
fore the new law goes into effect
trade-mark owners should take careful
inventory of their marks, and should,
of course, continue to file under the
present law, and by so doing they will
obtain carly dates, and later transfer
the registrations to the new law,

Further information may be ob-
tained on the subject from the Nation-
al Trade-Mark Company, Munsey
Duilding, Washington 4, D. C,, or
through T1E MACARONT JOURNAL.

Trademarks
Renewed

Menu

“Meny,” the trademark owned by
The F. Pepe Macaroni Company, Inc,,
of Waterbury, Connecticut, was re-
newed September 28, 1946, It was
first registered September 28, 1926, for
.“e on the owner's macaroni products,
Noti : of renewal was dated Septem-
ls)% 3, 1946, under serial number 218,-

Capri

“Capri,” the trademark owned by
the F, Pepe Macaroni Company, Inc.,
of Waterbury, Connecticut, was re-
newed September 28, 1946, It was
first registered September 28, 1926,
for use on the owner's macaroni prod-
ucts. Notice of renewal was dated

September 3, 1946, under serial num-
ber 218,630.
U-Tell-M

“U-Tell-M,” the trademark owned
by the Hassendeubel Grocery Com-
pany of St. Louis, Missouri, was re-
newed September 7, 1946. It was first
registered September 7, 1926, for use
on the owner’s spaghetti and canned
foods. Notice of renewal was dated
August 20, 1946, under serial number
217,683,

“Fortitudo"”

“Fortitudo,” the trademark owned
by the F. Pepe Macaroni Company,
Inc., of Waterbury, Connecticut, was
renewed July 13, 1946, It was first
registered July 13, 1926, for use on

the owner's macaroni products. Notice
of renewal appeared in the August 13,
1946, edition of the O fficial Gazette un-
der serial number 215,264,

“American Maid”

“American Maid,” the trademark
owned by Union Macaroni Company,
Beaumont, Texas, was renewed De-
cember 29, 1945, to L. Masculine, do-
ing business as Union Macaroni Mfg.
Company, Beaumont, Texas. It was
first registered December 29, 1925, for
use on the owners' macaroni, cut maca-
roni, spaghetti, cut spaghetti, nocdles,
and vermicelli. Notice of renewal ap-
peared in the July 30, 1946, edition of
the Official Gazette under serial num-
ber 207,292,

Kook-Rite

“Kook-Rite,” the trademark owned
l(:'y the Cumberland Macaroni Mfg.

ompany of Cumberland, Md., was
renewed October 19, 1946, It was
first registered October 19, 1926, for
use on the owners' spaghetti, macaroni
clbows, and cﬁg noodles, Notice of
renewal was dated October 8, 1946,
under serial number 219,337,

De Soto

“De Soto,” the trademark owned by
the Hassendeubel Grocery Company
of St. Louis, Missouri, was renewed
August 3, 1946, It was first registered
August 3, 1926, for use on the owner's
spaghetti and canned foods. Notice of
renewal was dated August 20, 1946,
under serial number 216,053.
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Commander
Durum Granular Flour

and

Durum Flour

"You command the best when you demand

Commander Durum Products.”

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA

Trademarks
Published

Trupak

“Trupak,” the trademark of Haas
Brothers of San Francisco, California,
was filed February 2, 1946, claiming
use since January 4, 1923, bearing se-
rial No. 495,882,

The mark consists merely of the
name “Trupak” in large letters.

The announcement of the registra-
tion appeared in the September 10,
1946, copy of the Official Gazetir.

Trademarks Published
Not Subject To Opposition
Hunt’s Supreme Quality

The trademark “Hunt's Supreme
Quality"” used on macaroni and other
grocery products by Hunt Brothers
Packing Company of San Francisco
was published not subject to opposi-
tion August 20, 1946, under serial
number 482,577, The trademark is
composed of the word "Hunt's” in
bold lettering, with “Supreme Quality”
directly below it.

Thomas Quality

The trademark “Thomas Quality"”
used on spaghetti and canned foods by
Frank L. Imel of Portland, Oregon,
since Seplember, 1930, was published
not subject 1o opposition August 20,
1946, under serial number 491,835,
The trademark merely consists of the

words “Thomas Quality” in dark let-
ters.
Hunt's Superior Quality

The trademark “Hunt's Superior
Quality” used on macaroni and other
grocery products by Hunt Foods, Inc.,
of San Francisco was published not
subject to opposition October 8, 1946,
under serial number 482,576, It was
filed April 25, 1945,

The trademark is comprised of the
word “Hunt's” in large letters, with
“superior quality” below it in small
print.

For Opposition
Magic Cockle Shells
The trademark “Magic Cockle
Shells” used on macarom shells by
The Magic Nut Shop of Los Angeles,
California, since August 14, 1941, was
published for opposition September 17,
1946, under scrial number 492,656,
The trademark is composed of the
word “Magic” in small print above the
words “Cockle Shells” in large, dark
longhand. The word “Shells™ is is-
clauimed apart from the mark.

METAL SCARCITY

Metal shortages will continue for virying
lengths of time, according to the Interna-
tional Resources Division of the State De-
partment: Copper, 18 months; tin, three
years; lead from five 1o ten years.—Path-
finder News Magazine.

Two New Associations

Formed
Potato Processors Association

For the purpose of promoting higher
standards of quality and merchandis
ing of potato products, the Potato
Processors Association was formed, in
Washington, at an _organizational
meeting held carly in September. Tts
first annual meeting is to be held a
Caldwell, Idaho.

0. L.. Maxey, of Deerfield Packing
Co., Bridgeton, N, J., was elected pres
ident, and Harry L. Hall, of Washing-
ton, representing  American  Foods,
Ine., was clected executive viee presi
dent and secretary.

National Association of Wholesalers

Twenty-one wholesale trde associa:
tions recently formed the National A«
<wciation of Wholesalers, which is 10
function on lines parallel to the Na
tional Association of Manufacturers

The organization will maintain 2
rescarch bureau 1o compile statistics on
the function of wholesalers aml on
their methods of  managing,  ware
housing, accounting, merchandising,
and delivering, with an eve to deereas
ing wholesaling costs.

Permanent headquarters of the s
<ociation will be maintained in Wash
ington, although temporarily the group
is housed at 200 Fifth Ave., New
York, the office of Joseph Kolodny,
president of the National Association
of Wholesalers,
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A. L STANCHFIELD, Pres
R A. STANCHFIELD, Sec'y

Otfices:
500 Comn Exchange Bldg,
Minneapolis. Minn,

A SINCERE

THANK

MACARONI

We wish to express our deep appreciation for the splendid reception
given and the keen interest shown in our new Semolina Mill.

We again assure you it will be our constant aim to serve you always
with unvarying quality and dependable service.

. L Stanchiield, Tncorporated

MILLERS OF DISTINCTIVE DURUM SEMOLINAS

FRED T. WHALEY
Chicago Branch Manager

INDUSTRY

TO THE

CLIFFORD W. KUTZ
Sales Manager

Mill:
Minneapolis, Minn.

Case of Slack-Filled
Packages to Be Contested

The question of whether a food con-
tainer can be considered slack filled
even though it bears an accurate state-
ment of the quantity of its contents
is to be contested before the U, S, Cir-
cuit Court of Appeals in Boston,

The case involves a seizure of “Ben-
evento Brand Nougat,” shipped from
Boston to Providence. In the U, S
District Court at Providence, Meyer
Matluck, Food and Drug Administra-
tion chemist, testified that the candy
occupied only 45.3 per cent of the en-
tire volume of the cartons.  Counsel
for the claimant, Arcangelo Cataldo,
doing business as Liberty Chocolate
Co., agreed that the cartons could hold
approximately 50 per cent more candy
and that the only question involved
was one of law.

The district court held there was no
evidence of deception and that hecause
the net contents were plainly marked
on cartons there was no violation of
the law. The government appealed
the decision of the district court,

Although the Food and Drug Ad-
ministration has brought action in a
number of similar cases, this is the
first time the question has been con-
tested before an appellate court. FDA
contends that section 403(d) of the
Food, Drug, and Cosmetic Act holds

a food to be misbranded if its con-
tainer is so made, formed or Alled as
to be misleading, and section 408(e)
holds a food to be misbranded unless
it hears a label stating accurately the
quantity of contents are exclusive,

Flo-Master
Fountainbrush

The Flo-Master, a product of Cush-
man  and  Denison Manufacturing
Company, New York City, is especial-
Iy adaptable for marking such surfaces

as cellophane, wax paper, manufac-
tured foil and most of the hard-to-
mark surfaces,

Al the offices, in the factory, in
stores and shipping rooms, FLO-
MASTER makes scores of tasks eas-
ier—performs  them more quickly.

FLO-MASTER turns out_neat signs
ina jiffy, addresses paper, fibre-board,
wood or metal containers, marks out
layouts and price tags, FLO-MAS-
TiiR will help businessmen, at inven-
tory time, print production directions
on metal parts, mark refuse and stor-
age cans and bins, label tools and
equipment legibly and permanently.
By using a different FLO-DRI color
for cach department of a factory,
store, or office, identification may be
more readily obtained,

Apple
Week

The International Apple Associa-
tion has designated the week of Octo-
ber 26 to November 2 as Apple Week.

According to Secretary Samuel Fra-
ser, this year's good crop will provide
about 144 apples per capita—that's
three apples per person a week for 48
weeks,  One-third of the crop will go
into juice and apple sauce, providing
glass and tin can be obtained, which
will Teave 96 apples or two for each
person per week., He points out that
one raw and one cooked apple weekly
per person, plus one in juice or sauce
form, will move the crop.

This old “If T have one apple” for-
mula is being taught to the trade, by
Frascr, in order to rally them behind
the campaign for Apple Week,

Y
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The Muralo Co., Inc., Staten Island, N. Y., manulacturers
of water thinned paints in paste and powder form. elimi-
nated a serious bottleneck in their packaging department,
increased production by 30% to 50%, and reduced labor
costs by installing a now CECO Adjustable Carlon Sealor.

One CECO Sealer with an automatic tucker plus one
operator now handles the entire production of a filling
machine, doing work formerly requiring three hand-sealing
operaiors. The machine is instanily adjustable, without
tools, for all their diflorent sizes and shapes of cartons.

Two additional CECO Sealers have been ordered lor the
Staten Island and Chicago planis to meet the large demand
for Muralo products. The saving in laber alone will easily
amortize the low cost of these versatile CECO Sealers within
six monthsa.

1f you want to reduce labor cosis and increase production.
let us send you facts and figures showing what CECO
Adjustable Carton Sealers are doing for concerns like yours.

SEND FOR NEW BULLETIN

RER = :
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One CECO Adjustable Carton Sealer
automatically tucks and seals both
ends of cartons from 313" ta 127 deep.

ﬂtﬂjwifaﬁ[e
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M CECO

CARTON SEALER
MODEL A-3301.12

CHICAGO

210 RIVERSIDE AVE, NEWARK 4 N |
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Milprint’s Smart, New
Label on Mrs. Grass’
“'Seldoon"” Noodles

Dressed up in a smart, eye-catching
new label, Mrs. Grass' “Seldoon” Pure
Egg Noodles are receiving new promi-
nence in dealer displays and achieving
a new high in popularity with con-
sumers,

Milprint, Inc., designed and pro-
duced these labels. They are coated
with a special Milprint coating which
permits them to be heat-sealed to the
cellophane bag.

There is no questioning the fact that
the new label shows remarkable im-
provement over the old one, as a quick
comparison of the old and new labels
will show, The new label gives greater
visibility to the name “SELDOON"
by highlighting it in brilliant, vivid
red, against a yellow background. The
border and lower portion of the label
are printed in an attractive blue color,
with the lettering showing in pure
white. The special Milprint coating
gives it brilliance and sparkle.

Here is another product of Milprint
that enables the manufacturer to place
his products in quality packages smart-
ly labeled. Eye-appealing packages de-
signed for efficient production is the re-
sult of every package created by Mil-
print engineers.,

Canadian Dun:r_r; Nearly
10,000,000 Bushels

The Canadian durum wheat crop, in
1946, is placed at nearly ten million
bushels in the first estimate of Do-
minion Bureau of Statistics, issued
September 12

The provinces of Manitoba and
Saskatchewan are the principal durum

roducers. The estimated  yield in

fanitoba is 4,100,000 bushels and
that of Saskatchewan is 5,800,000
bushels—a total of 9,900,000 bushels
in the two provinces that lie just north
of North F)nkota, the leading durum
state of the United: States.
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A Continuing Table of Semolina Milling Facts

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

nine Minneapolis and Interior Mills.

September
October .
November
December

Production in 100-pound Sacks
1946

1945 10444 1943
878487 721,451 855975
732026 655472  B55,655
795998 692246 963,387
823981 608947 793,866
992,675 704,071 750,963
859,867 656,214 723,733
751,280 716957 648,356
694,782 889,515 758903
883,662 895478 713,349

1,101,092 919226 791,054
1,116434 965,527 839,778
921,851 801,847

Includes Semolina milled for and sold to United States Government,

Crop Year Production

July 1, 1946—Sept. 28, 1946..........
July 1, 1945—Sept. 29, 1945..........

.......................... 2,307,695

George L. Faber
Honored

George 1., Faber, Chicago manaver
for King Midas Flour Mills, while
at his companv's home office in Min-
neapolis on September 7. was present-
ed with a wrist watch in commemora-
tion of his more than 25 years' service
with the organization,

Mr. Faber ioined the company on
March 1, 1920, st Minncapolis. and
later was transferred to Marinette,
Wisconsin, and yraveled the northern
half of that state and the upper pen-
insula of Michigan, Tn 1929 Mr,
Faber moved to Chicago to become
manager of the King Midas office in
that eity,

Eggs Change Color
During Cold Storage

According to an original paper read
hefore the American Chemical So-
ciety, egps change color during their
cold storage period,

“Fogs keep in good edible condi-
tion during six or seven months’ cold
storage. Tf the storage neriod is con-
siderably prolonged. say un to tivo or
three years, it is noted that the whites
change from their normal light green
to a pink color and the yolks became
enlarged,

“TIf heus are fed cottonseed meal or
cottonsced oil, which is contained in
coltonseed meal in small amounts their
eges show discoloration after only a
few months' cold storage. Spectro-
graphic analysis shows that the dis-
coloration is not caused by a modifica-
tion or diffusion of the normal pig-
ments of egg white or yolk.

“It has been determined that during
cold storage there is a diffusion of
iron from the volk to the white in
these discolored eggs. Concurrently

there is a diffusion of egg white itseli
into the yolk,

“The addition of iron to egg white
or to a fraction called “conalbumin® in
the amount found in yolk produces a
pink color. Consequently, the dis-
coloration of the whites of stored eggs
of hens fed non-cottonseed or cotton-
sced rations is attributed to diffusion
of iron from the yolks into the whites
and its reaction with conalbumin. The
salmon color of the yolks of stored
eggs of hens fed cottonseed products
is attributed to the diffusion of conal-
bumin into the yolks, its reaction with
iron to produce a pink color, and &
blending of this color with the yellow
of normal yolks."

Combine September
And October
Distribution Quotas

The United States Department of
Agriculture has amended War Food
Order 144 so millers may combine
their September and Oclober quotas
for domestic distribution of flour.

Millers have reported that because
the maritime strike has delayed export
operations, they may be compelled to
close down after they have delivered
for domestic consumption the 85 Ecr
cent of their average monthly distribu-
tion in 1945, to which they are limited
by WI'O-144.

Amendment 17 provides that from
September 1, 1946 to October 31, 1946,
both inclusive, any miller may produce
flour for domestic use or consumption
in a quantity not in excess of twice
the monthly quantity which may be

roduced under the provisions of
EVFO—!‘H.

This amendment does not permit an
increase in the total domestic distribu-
tion during the two-month period, but
cnables millers to meet the difficultics
occasioned by the maritime strike,
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HOW MUCH
Does It Cost For

CARTON PACKAGING?

Have you checked up recenily on Ihe cosl of your preseni
hand method of carton wet-up and closure? Many manulfaclurers
of macaroni products have jound this expense almosl double the
pre-war coal.

In many other plants PETERS economical packaging
machines are showing subslantial economies every day in time
and labor with Increased production and greater over-all prolils.

Why not send us samples of the various sizes ol carlons you
are now using? We will gladly make recommendations for your
specilic requirements,

PETERS _JUNIOR CARTON
o
scts up 3540 cartol
i - be mad min., no operator. Can also be made
.l':lljnu;l:t:ll: f.?'{-'-'ﬁle ICC:':II‘ cl:‘uo:l adjustable to handle several differ-
sizes, eni chrtons.

PETERS MACHINERY CO.

41700 Ravenswood Ave,

PETERS JUNIOR CARTON
FDLDINOJA"D CLOSING MA-
CHINE closes 315.40 cartons per

Chicago; 1L,
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Marino Machine Works

Specializing in Noodle Culting Machinery. Build-
ers ol one ol the largest Noodle Cutters and
Doughbreakers. Opporlunity lor Buyers.

Have for immediate delivery, complete, slightly
used sel consisting of:

One Noodle Cutter, 20-inch double roller
One Doughbreak, One Triplex

One Barrel and a Half Kneader

One Barrel and a Half Mixer

One Preliminary Dryer

One Flour Sifter, with Scale

500 Traces and 12 Platforms

This outlit can produce 12,000 pounds Noodles
in B hours. Priced reasonable.

Call for any information at

MARINO MACHINE WORKS

1329 West Grand Ave. Chicago 22, IIL
Phone—Haymarket 4873

"We Can Meet Your Needs”

Be Wise !

BUY DIES
THAT LAST

*

STAINLESS STEEL
DIES WITHOUT
BRONZE PLUGS

*

GUARANTEED
SMOOTHNESS -
NO MORE
REPAIRING

*

Write for Information

LOMBARDI'S
MACARONI
DIES

1153 Glendale Blvd. Los Angeles 26, Cal.

e ————————
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St. Regis Stockholders
Approve Increase in
Capital; Company to
Issue New $100-Par
First Preferred Stock

Stockholders of the St, Regis Paper
Company, New York, on Sept. 18§,
approved changes in the company’s
financial structure designed to increase
the authorized capital stock through
the issuc of 250,000 shares of new
first preferred stock, par value $100.

“It is proposed to issuc in the first
instance only a part of the authorized
issue, for the purpose of retirement
of the outstanding preferred stock, to
acquire additional propertics, and to
expand production facilities in cer-
tain divisions of the company,” R. K.
Ferguson, president of St. Regis, said.

““This will be done in order to help
meet the rising demand for St. Regis’
products. In 1945 our net sales were
§52,500,000, with net income of $2,-
211,411, Net sales for the first eight
months of 1946 were $49,905,859 and
in this same period the net income
was $3,328,500, exclusive of $1,500,-
000 profit on the sale of investments
credited to contingency reserve. The
8-month net income includes earnings
from St. Regis' newly acquired prop-
ertics only from the date of acquisi-
tion, In 1947 we anticipate a similar
steady sales growth.”

Each of the company's divisions—
printing, publication, and converting
paper; multiwall bag; kraft paper;
mel pulp; engineering and machine,
and Panelyte plastics—shared in bring-
ing about the rapid increase in St
Regis' sales volume, Mr. Ferguson
added.

Durum at the
International

Plans are under way for the renew-
al of the world’s greatest grain and
livestock show which was held during
the war years only on a greatly re-
duced or skeletonized scale.  This year
the sponsors hope to have it resume
the greatness and importance of the
late '30's when it surpassed anything
of its kind in the world.

The 1946 Inteinational Livestock,
Hay and Grain Show will be held in
Chicago, November 29 to December 7
and most of the leading livestock,
grain and hay producers and distribu-
tors have indicated their intention to
take part in the exhibition.

Macaroni-noodle manufacturers are
particularly interested in the plans to
exhibit the quality durum wheat pro-
duced this year as they are dependent
on that grain for the quality semolina
and durum flours needed to keep their
presses going in the production of
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quality macaroni, spaghetti and egg
noodles.

As in previous years, North Dakota
will probably lead in the exhibit of du-
rum wheat, as that state produces
more durum wheat than all the other
states combined. B. E. Groom, mana-
ger of the Greater North Dakota As-
sociation, Fargo, will have charge of
all the North Dakota exhibits at the
International, and has been busy con-
tacting probable exhibitors giving them
detailed instructions on sclecting, pack-
aging and presenting their samples for
the exhibit, In connection with the
durum exhibit at the show, he writes:

“Durum wheat is always onc of the
top exhibits and I hope that many of
the macaroni-noodle  manufacturers
will see this exhibit that T will take
down there. T would like to meet per-
sonally all the macaroni-noodle men
who attend this year's big show, No-
vember 29-December 7. Our durum
wheat was not up to standard this
year, but durum outyiclded hard
wheat and the current prices are bet-
ter, Fecl quite sure that the durum
acreage will increase in 1947 as a re-
sult of our 1946 experiences.”

Suggestion
Paid For

Macaroni-noodle manufacturers,
who feel that good may result from
suggestions made by the sales organ-
ization and other employes, will be in-
terested in the plan for handling such
suggestions that has been in effect in
;hu various offices of General Mills,

ne,

This firm recently announced that
since the inauguration of the sysiem
last June 1, $3,515.00 already has been
paid to its employes for original ideas
suggested,

According to its plan, employes sub-
mit written suggestions to their divi-
sional or plant suggestion committees,
who decide whether the ideas are
adoptable or worthy of cash awards.
Currently twenty-two plant commit-
wes are functioning in the various
plants and offices of the firm.

1946 Record
Wheat Crop

According to the October 1 report
of the Crop Reporting Board of the
Burcau of Agricultural Economics,
United States Department of Agricul-
ture, the promise of the greatest vol-

Yield per Acre—Bushels
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ume of crop production in history is
being realized as the 1946 growing sea-
son nears an end,

Conditions during September, while
not favorable in all localitics, main-
tained or improved previous prospects
for most crops. Harvest of all but
late crops is practically completed. Es-
timated production of nearly all crops
is slightly higher than a month carlier.
The indicated yield per acre of the
durum wheat crop, as of October 1, is
15.9 bushels as compared to an aver-
age of 12,9 bushels during the years
1935 to 1944 and 17.8 bushels in 1945,
The indicated total production is 38,
474,000 bushels in comparison to the
average of 31,900,000 bushels during
1935 to 1944 and 37,578,000 bushels
in 1945,

The production of food grains
37.4 million tons, tops any previous
year, Added to the record winter
wheat total of nearly 880,000,000 bush-
els is a spring wheat crop of nearly
290,000,000 hushels, an improvement
of over 2,000,000 bushels during Sep-
tember, This total wheat crop of more
than 1,169,000,000 bushels is 46,000,
000 bushels larger than any previous
crop in history.

As a whole, 1946 was a good wheat-
growing year. At times prospects
looked gloomy in some states but con-
ditions generally improved as the sea-
son progressed, Growers also har-
vested bigger yields per acre of good
quality wheat than were expected ear-
lier in the season. Seldom have all fac-
tors worked together more favorably
than in 1946 to give the nation such
a volume of good quality wheat, The
continved favorable weather, which
began with the timely rains of carly
July, brought a good spring wheat
crop through to maturity.

The durum wheat production in the
Dakotas and Minnesota, estimated at
38,474,000 bushels, is almost a million
bushels above the estimate of a month
ago. Production of other spring wheat
is currently estimated at 251,054,000
bushels, only about a million bushels
more than was estimated a month ago
but about 30 per cent above the 10-

ear average of 194,000,000 bushels.

he estimated yield of all spring wheat
is 15.7 bushels per acre—about one-
tenth of a bushel above a month ago,
nearly a bushel below the past five
years but nearly two bushels above the
10-year average. The yield of durum
wheat is slightly above that for other
spring wheat,

The following table gives the Du-
rum Wheat cr(p) report by states, as of
Oclober 1, 1946:

Production—Thousand Dushels

Average Preliminary Average Preliminary
State 1935-44 1945 1946 193544 1045 146
Minnesota ....... 152 17.5 195 1,125 402 780
N. Dakota....... 132 18.0 16.0 26,279 31,968 34,896
S. Dakota....... 10.5 15.5 145 4495 2,650 2,798
Three States..... 129 178 159 31,900 35,020 38474
T T T R e e e A
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Capital Quality . . . Unvarying As Always

Capital Granular
NOW ... ror BETTER
Macaroni Products

CAPITAL FLOUR MILLS

DIVISION OF

INTERNATIONAL MILLING COMPANY
General Dffices: Minneapolis

Mills: 5t. Paul

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Clesners
Moulds

All Sizes Up To Largest in Use

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

PRESS NO. 222 (Special)
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Liquid, Frozen and
Dried Eggs
’ July, 1946

Production of liquid cgg during
July totaled 61,830,000 pounds; com-
pared with 42,817,000 pounds in July
Iast year, the Bureau of Agricultural
Tconomics reported today. Larger
quantities were used for drying and
immediate consumption than last year,
Lut the quantity frozen was smaller.

Dried epg produced during July
totaled 12.7§G,O()O pounds, compared
with 8,031,000 in July a year ago,
P’roduction consisted of 11,589,000
pounds of whole egg, 314,000 pounds
of dried albumen and 853,000 pounds
of dried yolk. Production of dried
egg during the first 7 months of 1946
totaled 93,045,000 pounds, compared
with 94,444,000 pounds during the
same period last year. Purchases of
dried whole egg by the Department
of Agriculture, primarily for the Unit-
el Kingdom, this year to August 20
totaled 97,600,000 pounds,

The production of 20,605,000
pounds of frozen eggs during July
was 21 per cent less than July pro-
duction last year. During the first
7 months of this year 380,941,000
pounds of frozen ege were produced,
compared with 367,576,000 pounds in
the same period last year. Storage
holdings og frozen eggs on August |
were 261,156,000 pounds, compared
with 248,675,000 pounds on August
1, 1945, and the 1941-45 average of
204,821,000 pounds.

August, 1946

Production of liguid egg by com-
mercial egg-breaking  plants during
August totaled 42,193,000 puum_is
compared with 24,161,000 pounds in
August last year, reports the Bureau
of Agricultural Economics. Much
larger quantities were used for drying
than last year but the quantity frozen
was smali)cr.

Dried egg production during August
totaled 9, 55.0([) pounds compared
with 7,858,000 pounds a year earlier.
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Production consisted of 9,495,000
pounds of whole cgg, 93,000 pounds
of dried albumen and 169,000 pounds
of dried yolk, Production of dried
ege during the first 8 months of 1946
totaled 102,802,000 pounds compared
with 102,302,000 pounds in the same
period last year. Purchases of dried
whole cgg by the Department of Agri-
culture, primarily for the United
Kingdom, this year to September 12
totaled 97,600,000 pounds.

The roduction of 8,675,000
pounds of frozen cgg during August
was 39 per cent less than the 14,291,-
000 pounds produced in August last
year. During the first 8 months of
this year, 389,616,000 pounds of fro-
zen epp were produced compared with
381,867,000 pounds during the same
period last year, Storage holdings of
frozen cgps on September 1 totaled
237,746,000 pounds, compared with
218,010,000 pounds on September 1,
1945 and the 1941-45 average of 279,
857,000 pounds,

Boiardi— .
Boy-Ar-Dee

Chef Boy-Ar-Dee Quality Foods,
Inc. of Milton, Pa., takes its name
from the family name of its founder,
Hector Boiardi, according to an ex-
planation made in “I¥hat’s Cookin’,”
the firm's house organ.

“Perhaps the most important words
of all in connection with our firm are
those which are the trade name of our
company, ‘Chef Boy-Ar-Dee. First
of all, the word 'Chef, is pronounced
with a roft ‘ch’ just as though it were
spelled ‘shef. It's a French word
meaning cook and we should be glad
to give it the French pronunciation.

“Then we have the word ‘Boy-Ar-
Dee," which is the phonetic spelling of
the family name, ‘Boiardi.' Since the
name written properly was found to
be hard to pronounce, it was simplified
in a way that everyone could pro-
nounce. It is BOY-AR-DEE. Very
simple and easy to say. LEven so a
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good many people pronounce the name
‘By-Ar-Dee’ or ‘Bo-Ar-Dec’ or any
of several mispronunciations. If one
can say ‘boy,’ there is no excuse for
not saying it at the beginning of the
company’s name. We are proud of
the company for which we work and
should be anxious to pronounce its
name correctly. Why, it's ‘Boy-Ar-

Dee,’ of course.”
—What's Cookin’.

H. ]J. Heinz Company
Offers Stock

The 77-year-old H. J. Heinz Com-
pany, Pittsburgh, Pennsylvania, mak-
ers of the 57 Varieties, has made ap-
plication to the Sccurities and Ex-
change Commission for registration
of some of the stock of the Company
for public sale. This is the first time
in the Company's history that a public
offering of its stock has been planned,

The stock will be offered 1o the
public by a group of underwriters,
headed by Morgan, Stanley Co. of
New York. Terms of the issue have
not been decided but present plans are
to split the common stock four for one
and sell 200,000 shares of the new com-
mon stock and 100,000 shares of
($100.00 par value) cumulative pre-
ferred stock. When issued, application
will be made for listing on the New
York Stock Exchange.

“Until the present time,” Mr.
Heinz said, “it has been possible
through a conservative fiscal policy
to provide for expansion from earn-
ings. During recent years, however,
the government tax structure has made
it increasingly difficult to retain a suf-
ficiently large part of carnings jo fi-
nance entirely our expansion of factory
facilities, warchouse space and inven-
tories.”

The management and control of the
Company will remain in the same
hands, with Mr. Heinz as president
and chief executive officer. Lleven of
Heinz' twelve directors are operaling
officials of the Company with an aver-
age scrvice of 25 years.

DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., Inc.

TRADE MARK

Qcteber, 1946
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JLoss Jall !

SPEED DRYING

with

Lazzaro Drying Rooms

Exterior Vlew—Larzaro Drying Room

FRANK LAZZARO

Plant and Service
9101-09 Third Ave.
Bergen, N. I

Executive Offices
55-57 Grand St.

New York 13, N. Y.
New York: Walker 5-0096—Phones—New Jersey: Union 7-0597

DURUM GRANULAR
ST@'}* 5 .I)E S N Your ’0@@ /VOW
Because the Following Results A.re Assured .

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

- B e

L L PALOWINSILLE %
*E O, T
.”,w'a?;:y ,ff” (77 A

[

MILL AT BALDWINSVILLE, N. Y.

ASSURES -SPEEDY SERVICE-

on unlferm, high quallty Durvm Preducis

Eastern Semolina THille

INTERNATIONAL MILLING COMPANY, Baldwinrville, N. Y.

Fiwws by oi Bolule, Duvenpart, Detrad, Grosarvdla, New Propua,
Posce Ciy, boaws Cty wad Wobasha
CUMIEAL OFMCHL Mubeil AFOUH, MBS IOTA

THE STAR MACARONI DIES MFG. CO. L
57 Grand Street New York, N. Y. &
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The MACARONI JOURNAL

Successor to the Old Journal—FRounded by Fred
Decker of Cleveland, Obkls, in IW!

Trade Mark Registered U, S, Patent Office
Founded in |
A Fublication to Advance the American Macaroni

Indust
Published Monthly I?y“:h? National Macarom
Manulscturers Association as its Official Organ
Edited by the Secretary-Treasurer, P, O. Drawer
No. 1, Braidwood, Il

PUBLICATION COMMITTEE

C. W. Wolle. wessens President
A, 1, Grass,. .+ Vice President
M, ], Donna Manager

BUBSCRIPTION RATES
United States and Pos. ..$1.50 per year in advance
Other North American $ peey
_Countries ,iinsenes .:2.00 per year in advance
l;ru'lm Countries . 3,00 per year in advance
ﬁn le Copies ..
ack copies ...

«15 cents
+J5 cents

BPECIAL NOTICE

COMMUNICATIONS—The Editor __ solicits
wvews and articles of interest to the Ma
|Ildl:lll!. h‘:}lul ml?:g"['“ lin(l’caded I{or! bllulllﬁn
must reach the Editoria ce, Braldwood, Il
no later than FIRST day of the month, '

THE MACARONI JOURNAL assumes no
responslbility for views or opinions ex;
contributors, and will not knowingly advertise
irresponsible or vatrustworthy concerns.

The publishers of T|I.IE MACARONI JOUR..

NAL reserve the right 1 ect [
furnished !ll’llf for Ilhc 12": sing l:’l‘ I‘::.di:;
columns,
REMITTANCES—Make all checks or dralts
g'cuhlt to the order ol the National Macaronl
anufacturers Association.

ADVERTISING RATES

++«Rates on Application
50 Cents Per Line

Displhs
Waht

Vol. XXVIII Oclober, 1848 No. 8

“l Medge allegiance to the Flag of the
United Siates of America, and to the re-
public for which it stands, one nation in-
divisible, with liberty ond justice for all"
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Visit Macaroni
Headquarters

Two officials of the newly formed
Durum Division of A, L. Stanchfield,
Inc,, Minneapolis, Minn., were sur-
prise visitors at the headquarters office
of the National Macaroni Manufac-
turers Association in Braidwood, 11-
linois.

Clifford W. Kutz, newly appointed
Sales Manager of the firm on a tour
of the macaroni manufacturers, was
accompanied by Fred T. Whaley of
Chicago, who represents the semolina
firm in Central and New England
States.

Abundance of
Potatoes

The U. S. Department of Agricul-
ture has reported an abundant supply
of potatoes, “Everyone can eat alrthe
potatoes he wants, every day; in fact,
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we have a record crop of early pota-
toes.” It has been reported that early
potatoes have been selling at retail for
from four to four and a-half times
what they used to. Perhaps with this
record supply, the price will become
low enough to c:mhf:: the poor people
to cat them. A really low wholesale
cost might stimulate some sales, too.

Tomato Canners
Face Crop Loss

Tomato canners in Maryland, Del-
aware and New Jersey are reported
greatly concerned regarding the devel-
opment of a blight that had appeared
in the tomato crop just as harvest was
gelting under way.

Canned tomatoes are probably the
most urgently sought major vegetable
pack this year, for wholesalers and
retailers are without stock to speak
of, while the entire Eastern area has
been waiting for the development of

deliveries from these states. Until 3

harvest time, the crop was reported
to be just a little ahead of normal.,

This new disease striking the to- 7

mato area is reported as “late blight,”
somewhat similar to the blight found
quite often in the potato crop. It is
present over all of the Delaware area
and some private reports here recent-
ly said that it was appearing in Mary-
land. With a spell of cool weather it is
reported that the entire crop can be
destroyed quickly, However, with hot
and dry weather, the blight disappears,
Maryland tomato canners reported
that it is necessary to remove cach
tomato so infested from the canning
line during processing to prevent poor
?ualil_y packing, Other troubles con-
ronting these canners were reports of
rain and hail damage in sections of
eastern Maryland and of Delaware.

Foods Editor for
Family Circle

The Family Circle magazine an-
nounces the appointment of Grace
White as Foods Editor of Family
Circle to succeed Mrs, Emily Binkley
who has retired from business and is
now living in Salt Lake City, Utah,

Miss White has been director of
home economics of Datten, Barton,
Durstine & Osborn, Inc., for the past
ten years, Her previous busincss ex-
perience includes radio writing, lecture
demonstrations, and equipment re-
search,

She received her degree in home
cconomics from Teachers' College, Co-
lumbia University in New York and
is a member of the American Home
Economics Association, Home Eco-
nomics Women in Business, and the
Amecrican Dietic Association.
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Jacohs Cereal

Products Lahoratories
INC.

156 Chambers Street
New York 7. N. Y.

Benjamin R. Jacobs
Director

Consulling and Analytical
chemists, specializing in all mat-
ters involving the examination
production and  labeling oi'
Macaroni, Noodle ond Egg
Products,

Vitamins and Minerols Enrichment
BaYE.

Soy Flour Analysis and Identification.

lloﬂd-nl and I1 seci Infestation Investiga-
ons,

Macaroni anr Noodle Plant Inspections.

GIVE US ATRIAL

NationaL CARTON CO.

JOLIET. ILLINOIS.

WILL PURCHASE #" or 10" Hydraulic press
with or without dles. Also some Enead-
ers and Mixers. Box 31, ¢/o Macaroni
Journal, Braldwood. Nlinols,

WANTED: 12'4" Vertical Press for remov-
able die with hydraulic packer. Box
33, c/o Macaronl Journal, Braidwood. Il

WANTED: 10" Verlical Press with hy-
draulic packer. Box 27, ¢/o Macaroni
Journal, Braidwood, Illinols,

WILL PURCHASE: Folded Egg Noodle
Machine, Box 4L c/o Macaroni Jounal,
Braidwood, Illinols.

FOR SALE—One 124" Vertical Hydraulic
Pross lor long goods . . . must dispose,
Good buy. Box 44, c/o Macaroni Jour-
nal, Braldwood, 0L

FOR SBALE—One 1314 Vertical Hydraulie
Press for long-goods Hydraulic Packer,
Reasonable, Wrile Box 45, ¢/o Maca-
ronl Journal, Braldwood, Nlinols.

FOR SALE: Vertical 1414 Siatlonary
Press for long macaronl. Also Vertical
Slationary Die 14Y4" for short and long
cul macaronl. 1Yy bbl. Mixer and
KEneader. Box 48, c/o Macaroni Journal,
Braldwood, Ilinois,

The human race enjoys a kind of free-
dom between the devil and the deep blue
sea.

—Parks Cousins,
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How to Stay In

Is one thing to get in to see o
man; another to stay in once you arc
there. Good salesmen are expert at
hoth. .

During the past few years, getting
in hasn't been much of a problem:
buyers, having a hard time to find
what they needed, welcomed salesmen,
reversed the order by entertaining
salesmen in place of being entertained
by them, And the same thing was
true of staying in: buyers were reluc-
tant to let salesmen go, feeling maybe
the salesmen in some way could find
something to sell them.

But now—

Now the pendulum has swung and
is swinging more and more, and pres-
ently the old battle of getting in, stay-
ing in will be in full force.

For that reason, maybe you won't
mind reading a little bit of advice
about the fine art, the profitable art
of staying in,

There are several keys the wise
salesman uses lo get in and stay in.

The first and perhaps most impor-
tant of these is curiosity. If you in-
troduce yourself, give the name of
vour firm, state you are interested in
doing business with the prospect, why
shouldn't he make short shrift of you,
get rid of you? )

But if you appeal to his curiosity
so that he is dying to hear more, he'll
listen cagerly. ILxample: Salesmin
told prospect, “I'll bet we can save
you $100 a month in labor costs. It
will take me five minutes to show you
how.” Anyone is willing to gamble
five minutes to save $1,200 a ycar.

If you appeal to the motive of gain
or pleasure, your man will listen.

A DIGEST OF
SUCLESSFUL
SELLING IDERS

THE SELLING PARAD

{REGISTERED)

BY CHARLES H. ROTH

The second key is self-interest, 11
you know something good about the
prospect, something of which he is
proud, he will not he anxious 1o get
you oul,
© Example: Insurance salesman saild
to prospect, “T am here o talk abiont
vour younger son, John.” .

Remember just this: 1§ you_offer
to save the prospeet money, offer 1o
relieve inconvenience, discomfort, or
dissatisfaction ; if you can promise tu
bring him pleasure or satisfy his prids
or his curiosity, you can get in, you
can stay in as long as you need 10
stay in to get his business.

* * »

Tip for all who sell: Of all the
things you wear, the most importam
is the expression on yvour face,

* * -

Don‘t Forget to Give Service

It's back in our language again,
after a vacation of several years . .
the word service.

Remember when you couldn't gt
service? When you were rebuffed ?
When you carried your own goods aml
liked it. When you waited in iine?
When people laughed in your face
when you mentioned service?

Change all your ideas of the way o
do business, and put service back high
in the list of “musts” in these post-
war years.

Good salesmen and top htisinessnen
have known for a long time that i is
necessary to give service as well as
products. Salesmen are still servitors,
and salesmen who serve the best still
sell the most.

This is a good time for a salesman,
cager now to sell more, to sit down
and have a private talk with himseld
about how he can give more service
to those who buy his goods.

Time and moncy spent in giving
service are time and money well spent ;
indeed, in the life of any salesman it
is doubtful if it is possible to spend
time and money any more profitably.

®x * X

Best Selling at Night
When he was just a young sales-
man, a man who is now head of his
own international firm, stumbled on (o
an idea which he savs has been the

4
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meins of building up is million-dol-
lar bank balance,

Whereas, other salesmen, as soon as
the dday ended, dropped the business
cares i seattered to - cocktail bars
and poker rooms or movie houses, he
went home or 10 his room “and really
started tosell,” as he put it

When 1 asked him what he meant,
he told me that all his life his best
<elling had been done at night.

“You mean you call on prospects
and customers after hours?” 1 asked.
“Not at all. T seldom make after-
hours calls.” o

“Then how do vou sell at night 2

“That's when T put in my best licks
at thinking about my husiness,” he ex-
plained.

He told me that he never went oul
in the morning without having a pretty
good picture in his mind of the day’s
work ahead of him—on whom he
would call, of what he would say. He
tried to anticipate what the prospect
would say, what he would reply.

“Any salesman  who wants 1o
achieve will find that in the quiet of
his own home, at night, he can (.lu his
best selling,” he summed up his be-
lief.

Radio Wealher Man

Summer campers in a sechuled Canadian
resort were astounded by the acenracy with
which  Indian  Tom predicted  weather
changes. On o sunny day Tom “u".].'] -
rade through the camp announcing : Rain,
him come bimehy."

One day it was windy, tl:un[_a':uml cold.
A camper asked the Indian: “Tom, when
is this going 1o let up?' Tom shook his

eadd 3
ht:![!)lmnn. Radio him hroke"—Pathfinder
Nezes Magazine.
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Peter J. \l\'uno. Delmenico Foods, Ine., Louisville, Ky,

OUR PURPOSE: OUR MOTTO:
EbUCATE OUR OWN PAGE First—
ELEVATE INDUSTRY
. .
— National Macaroni Manufacturers .
. .
ORGANIZE Association ' Than-
HARMONIZE . . UF.
Local and Sectional Macaroni Clubs s
OFFICERS AND DIRECT ORS 1946-1947
C. W. WOLFE, I're-ld nt llt Macaroni Co., lllrrlllmr[. l’l.
& IRVING GRASS "lai Viee Frovide L T+ Grass Noodle Ca., Chica o
C. NORRIS, 2nd Viu President, TII Creamette Co., Hlnu lu,
. IL acobs, Direcior of Relul:ln 1010 Vermont Ave nhmllnn 5 C,
M. J. Donna, Sccretary-Treasurer.vuuies wenseans I 0. Box No., 1, I]rlld-ond Iinois
Reglon Rc len No, 6
Jounh I'el!eurlnu Prince Macaroni Mig, Co., Lowell, Mass, 'I! Dllmond. Gooch Food I'roducts Co,, Lincoln, Nebr,
Reglon Nn ion No,
Peter LaR LaR a & Sons, Drooklyn, N ‘) Rot:o. &an Diego Macaroni Co,, San Diego, Calil,
lienv ln|!n=ll¢|"l Hu:ller Co., Jerse: thrl‘ qu -~
G oA \;":"" R M'""’“' Co., Harrisburg, Pa. Guido P, urrh‘nn. Mission Macaroni Co., Seatrle, Wash,
on -
]{m:e Gioia, Gioia Macaronl Co., Rochester, N. Y, “"ln"ﬂu"“.'-rh' Creamette Co., Minneapolis, Minn,
n"’hrn 3"«:'1...,: g P R Frank Traficanti, Tmﬁhrllcll Chicago, 11,
Juseph Riatilone; s Mickiun! Cn.. Gitago, ek Alnnn R:ln::n, ll:m?m Tl.:l:lru::l. :'. St Louis, Mo,

Louls guino, Faust Macaroni Co., St Louis, Mo,
Albcrl S. \\nn Weiss Noodle Co., Cleveland, Ohio
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Secretary’s Message

Manufacturing firms interested in the exportation of
their products to South America and other countries will
be interested in the thinking of George I Martin, mem-
ber of the firm, H. L. Raclin & Sons. Brokers, Chicago,
Illinois, who spent three and onc-half years in DBrazil
in the capacity of Chief of the U. S, Government's buying
commission attached to the American Embassy, Rio. He
says:

“My unqualified observation of the business was that
the manufacture of macaroni products in Brazil is on a
small unorganized scale mainly by individual restaurants,
food shops, and pastry people.  Since completing my
Government service and returning 1o business T am re-
ceiving many requests from friends in all parts of Drazil
to supply them with macaroni products,

“I think the members of your Association would be
wise 10 set aside a certain percentage of their produc-
tion for export. My experience in foreign service gave
me a realization of how the average American indus-
trialist neglects foreign business compared to industrial-
ists of other nations that place foreign business first in
importance. This statement is general and is not directed
to the macaroni products manufacturers. However, 1
do know that Canada is presently supplying these materi-
als to Brazil. It appears to me that any American manu-
facturer that adopts a policy of building up exports now
will find his export outlets to be good bridges for later
gaps in the domestic market when demand falls off at
home,”

—M. J. Duxna, Secrelary

EXTRA YARDAGE WITH THE WIND!

Vitamin enrichment can add sales yardage to your product

Now that the Federal Standards of Identity
are in effect for the macaroni industry, you
can ride the wind of consumer acceptance for
greater sales yardage.

Here's how the wind blows: A recent
survey* proved that 77.4% of the American
housewives questioned favor food they know
to be "enriched” with vitamins.

Your best bet: Enrich your whole line
now! Already, flour millers and bakers have
obtained extra sales yardage through the cur-
rent enrichment program.

We invite you o consult our staff
of technical experts Write to:

Y leesnnen Leviseiae

ROCHE

HOFFMANN-LA ROCHE, INC.
Roche Park, Nutley 10, New Jersey

Feature the potent one-word sales messige
"ENRICHED" on your packages and get that
added yardage.

*Faweett Women's Oroup




E
|
!
-~ g‘
I
AWARD of MERIT | ;
i
i
|
. THIS

DURUM WHEAT ‘ ;

~~ APPROVED - |- _ : ]
BY PILLSBURY / ‘ : .
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It isn't every lot of durum wheat that can hope to  made into actual spaghetti, under shop conditions, '
be chosen for milling into Pillsbury durum prod- in Pillsbury’s experimental spaghetti plant. YOU k
ucts. To win that distinction, the wheat has to get the benefit of this careful wheat sclection when ‘
pass a whole series of rigid tests—laboratory tests, you use Pillsbury’s Durum Products. Count on _ [
milling tests, and the final crucial test of being them for dependable performance — always! b b
!

PILLSBURY'S DURUM PRODUCTS

PILLSBURY MILLS, Inc.

Gzneral Offices: Minneapolis, Minn.




