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. Jhinting it Qvar

When conditions get tough, good business-
men proceed with unusual care and caution.

While the macaroni-noodle business is not
nearly so bad as sonie imagine, there has
been an appreciable falling-off in demand,
but the drop is not nec ly as great as was the
rise experienced through the war years.

Everybody had expected the current let-
down. Nobody was caught unawares. There
is absolutely no need for rash action.
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The shortest path to sales is through
the customer'’s eyes.  When Mrs, Con-
sumer is in the dealer’s store, get her
attention with your carton or label.
Have it tell her what she'd like to
know about your product. She'll be in
*the mood to want to try it for her
family, ;

But your competitors will be right
there, making their strong bids for her
interest at the same time

You'll want your packaging to have
the edge on theirs in appearance value
and dynamic sales cfectiveness. And
that is where Rossotti can help you
most,

When we're assigned to your pack-
aging job, the first thing we do is turn
loose a stafl of skilled mcrchmdisinﬁ
research men, They make a thoroug
study of your market and what in-
flucnces sales in that market. Then
our creative designers examine what
your competitors are doing and aim for

powerful distinction in the over. S ase
pects of your design. Alter thay, iy
add whatever product features there
are that will make your brand out-
standing in customer appeal—fool roof
directions, inviting recipes, healt ad-
vantages, vitamin and essential min-
eral content information and other
sales stimulants,

And our fully equipped plants on
both East and West Coasts—with our
own dependable sources of raw mate-
rial supply—are your assurance of
prompt, quality production and speedy
delivery. .

Today is seeing the start of a new
era in business competition, wiih every
sales toal having a vital job to do. 1f

our labels or packages are lngﬁng be-
ind or barcly keeping up with this
trend, now is the time to modernize,
Rossotti engincers invite consultation
on your packaging Elmblcm.!. Just
write, wire or 'phone the branch near-

.est you.

2501y

SINCE 1098

ROSSOTTI LITHOGRAPHING CO., INC. - NORTH BERGEN, N. J.
BOSTON 9, Mass.1 200 Milk Street » ROCHESTER 4, N. ¥.1 103 Main Strest, East
JACKSONVILLE 9, Fla.1 6503 Sapphire Drive » CHICAGO 11, lil.1 530 North Michigan Avanus

WEST COAST PLANT: 5700 Third St., Sen Francisco 24, Cal.
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MERCK ENRICHMENT PRODUCTS

MERCK & CO., Inc. RAHWAY, N. J.
Mlan uffrcluring Chliormisls
New Yoirk, N, Y, «  Philadelphia, Pa. « Si, Louis, Mo. « Chicago, Il

Elkton, Va. + Los Angeles, Calil.
In Cunoda: MERCK & CO., Ltd., Monlreal- « Toronto «  Valleyfield

G P A e et

AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

Merck & Co,, Ine., foremost in en-
richment progress from the very
heginning of this basic nutritional
advance, brings its technical shill
and varied experience in fowml en-
richment to the service of the ma-
caroni and noodle manufacturer,

Coneurrent with the establish-
ment of new Federal Standards of
Identity, Merck has specifically de-
signed two enrichment produets to
facilitate gimple anl economical en-
richment of your produet=:

(1) A specially designed mixture for
continuous production,

(2) Convenient, casy-to-use walers
for hateh production,

Here are two enrichment products

planned to assist you in muking a

prefereed product, accepted by nu-

tritional authorities und a vitamin-

conscions public.

The Merck Technical Staff and
Laboratories will be gl to help
you solve your individual enrich-
ment problems,

MERCK ENRICHMENT PRODUCTS

Marck provides an outstanding service for the
milling, baking, cereal, and macarenl In-
dusiries.

® Marck Enrlet t Ingred]
Ribefavin, Niacin, lron)

® larck Vitamin Mixtures for Flour Enrichmant

® Merck Bread Enrichmen! Wolers

7 Merck Vilamin Mixiures for Corn Products
Enrichmant

18 (Thiami

® Merck Vitamin Mixtures end Walers fer
Macoroni Enrichmant

oL Guaranly
Fevily and Reliabilily
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100 LBS. NET

MINNEAPOLIS

DURUM GRANULAR FLOUR

Manufactured by
MINNEAPOLIS MILLING CO.

ERAL OFFI

MINNEAPOLIS, MINNESOTA

ACHE TAE €O.. WRLE

the tag
on the bag

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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Current. Price. Tnands

A study of food prices in January and February of
this year shows a decided trend upwards in many items.
Bread is nearer fifteen cents for a loaf of lighter weight
than to the heavier ten cent loaf of not so many months
ago. The price of hogs reached an all-time high on
the Chicago market in February with a top of 30 cents
a pound, forecasting the prediction that housewives. may
soon have to pay nearly a dollar a pound for their
favored pork chops.

+ The wheat market recorded a decided advance on
all grades with the result that the macaroni men who
were currently in the market for semolina found it nec-
essary to pay considerably more for that raw material,
as did the noodle makers for their flour,

The study shows no noticeable decrease in wages de-
manded by all classes of employes, in the price asked
for cartons and containers, in eggs, nor in any of the
many other items that go toward making the cost of
production and distribution.  On the basis of the con-
clusions that must be reached from the survey, there
seems 1o be no good reason for macaroni-noodle manu-
facturers to become panicky because of the current slump
in demand for their products—a condition that has all
the earmarks of being temporary.

The study gives the further assurance that very few
operators yiclded to the templation to quote lower prices
on their output. They feel that lower prices are not

_the cure-all, The only result of a price slash under

conditions where all other foods are experiencing higher
prices, and all their competitors facing the general slow-
down in demand, would be to take some business tem-
porarily from competitors without .winning essential
good will or satisfied buyers. No one wants “cheap”
goods—surely not the consumer, nor the grocer, either.

Nor is there any basis for the growing fear that pre-
vails in certain quarters that the firms which have recently
equipped their factories with continuous automatic ma-

chines may become anxious to keep their presses run-
ning twenty-four hours daily, irrespective of conditions
that affect all alike. It is reasonable to believe that firms
which are sufficiently progressive to modernize their plants
through the installation of automatic devices of any kind,
are really efficient business organizations that will not
intentionally operate the new equipment at a loss,

Every machine has a limited life of satisfactory pro-
duction,  One that is operated 24 hours daily has only
one-third of the life expectancy of the same machine
that rests sixteen hours a day. The owners of the mol-
ernized plants differ little in the thinking of the good
exccutives of any kind of plant—that it is better at
all times to -operate their machines, not continually, hul
profitably.

The food trades of the entire worll must undergo
radical changes in production and distribution, consumer
demantl and prices, before the final postwar adjustments
are completed.  Students of the uncertain situation are
quite generally of the opinion that it behooves all in
the business of growing, processing and selling of foods
1o have a clearer knowledge of what the future may have
in store for certain commodities,

Wheat handlers are studying the probable effects of
the threatened international control of wheat, conditions
in many foreign countries being what they are today.
What they can expect to be in the not oo distant future
is an impartant determining factor,

{ home they see before them the work of the co-
operatives and its important bearing on price and de-
mand for wheat and ‘wheat products.  All food groups
are also keeping an eye on organized labor hecause wiat
it finally decides to do in the near future in helping
1o shape the cconomic betterment of business, concerns
both business and government, Under existing condi-
tions it would seem the wise course for the macaroni-
noodle industry to sit tight and not rock the boat.

o
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More and Better Durum Whea't

Aim of Grower, Miller and Manufacturer Cooperation

C. L. Norris, Chairman Durum Growers Conlact Commiltee

It took almost a crisis to make some
of the macaroni manufacturers real-
ize how closely their interests are as-
sociated with those of the durum wheat
tarmers and the semolina millers; also
that it is both reasonable and practical
to have durum buyers pay a little more
to the growers for the quality durum
which they are being encouraged to
produce, knowing that the manufac-
turers will gladly pay a little more for
quality semolina.

The near crisis first came to the
notice of the macaroni men at the
winter mecting of the National As-
sociation al the Seaview Country Club
Absecon, N. J., in January, 1945,
when both OPA officials and durum
millers called their attention to the
rapid disappearance of durum, and the
grave prospect that plants would prob-
ably close during the summer months
for lack of basic raw materials, unless
something drastic were done to stretch
the crop.

The action taken at that meeting
on recommendation of the National
Macaroni Manufacturers Association
is history, 1t was along two fronts,
First the approval of the durum mill-
ers and OPA was obtained to the mill-
ing of only one grade, the 80 per cent
extraction, whicﬁ then saved the day,
and then an agreement by the govern-
ment agency involved not to ship
abroad any of the durum wheat in-
cluded in its general wheat buying,
allocating that wheat to the domestic
mills for grinding into the 80 per cent
extraction granular,

At the same time it was forcefully
brought 1o the attention of both miller
and  manufacturer that  something
should be done jointly or otherwise to
cullivate the good will of the durum
growers, The National Association
acted by appointing a special Durum
Growers énmucl Committee, headed
by Chairman C. L. Norris of the
C)r’cmncuu Co., Minneapolis. During
the first year of its operation, promis-
ing action has been taken, as the fol-
lowing report shows:

“On February 27 and 28, 1 attended
the Langdon Durum Show at Lang-
don, North Dakota,” reports Chairman
Norris, “and presented the trophy
which the National Association autho-
rized to be awarded to the grower of
the best durum wheat in 1946 as exhib-
ited at the show, Maurice Ryan of
the Quality Macaroni Company of

Taking par h.llu |conmen'.ol presenting w_. Swnplm.ku Award, a Plague
¢ ™M A vk laton’ o

R

given by the N

ol sample

of durum wheat voled best by the judges, os durum growers and macaroni makers,

ware (loft to right} Dick Forkner. Asst. Editor Cavalier Co, Republican, Treas-

urer of Show; H. H. Schroeder, Cavalisr Counly Extension Agent: C. L. Norris,

Chalrman Durum Growers Conlaci Commities of Nntifnnl ll:udntlnn: Tom Rid.
-1

ley, Sweepstakes Award Winner; Maurice Ryan,

fact Commiltes, NMM.K,

Saint Paul accompanied me on the
trip. M. # Donna of the National
Macaroni Institute was unable to at-
tend.  We were treated splendidly by
officials and everyone participating.

“Langdon is a small 1fown situated
in the most productive durum raising
area, They have made quite a thing
of their show which is about nine
rears old. There were about 20 ex-

ibitors, ranging from boys in 4-H
Club work, to professional growers
who grow for sceed purposes.

“A young man, Tom Ridley of
Langdon, won the grand Durum
Sweepstakes and received the Associa-
tion's award, a beautiful plague, His
entry was in the certified class. Tom
comes from an old line of durum

6

Gro Con-

growers,  His brother has placed three
times in the International Show in Chi-
cago and has won many awards in
durum shows.

Outstanding authorities who gutlged
the many Durum entries included Ir-
vin Hagen, deputy commissioner North
Dakota Sced Department.; Lars Jen-
sen, Iargo, extension agronomist for
North Dakota, and Henry 0. Putnam,
Minneapolis, Executive Secretary,
Northwest Crop Tmprovement Asso-
ciation,

“Mr. Ryan and T both gave talks to
the Friday session and attended all
business and social gatherings, trying
to impress everyone whom we con-
tacted with the fact that the National

(Continued on Page 8)
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How General Mills' Durum Detectives Guard The Uniformity of Your Products . . .

] Making Mucuroni

Show
Its TRUE COLORS

You know how important color is in determining Durum
Products quality. Color comparison is no matter of guess-
work with General Mills. Far from it. The equipment you
see above—specially developed in General Mills research
laboratories—compares colors of macaroni test products
scientifically. It guarantees the selection of better durum
mixes, assures more uniform products for yow,

From wheat to sack, General Mills double-checks the
quality of its Durum Products all along the way. Durum
samples are taken from wheat still in the fields, in freight

g cars, from blending bins, from the mix as it goes to the

mill, at each step in the milling process.

These samples are milled in a special test mill, made into
dough, put through miniature macaroni equipment, tested
for color and other important qualities.

For you, this exacting test procedure means production
guesswork is owt. You can depend on General Mills—
today, next month, or a year from now—to supply you

with the most in quality and uniformity from the wheat
available,

General Mills, Inc.

DURUM DEPARTMENT
CENTRAL DIVISION CHICAGO 4, ILLINOIS
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More and Better
Durum Wheat
(Continued from Page 6)

Association ig intensely interested in
the growing 3f Food durum wheat and
lots of it.

“The Flax Development Committee
is putting on a big drive to influence
farmers to raise more flax. From the
farmers we talked to and the county
agents and the agronomists attending
the show, we gained the impression
that flax would not cut into the durum
acreage to any extent,

“The State of North Dakota through
its Department of Cereal Technology
and experimental stations, working out
of the Agricultural College, is doing
a great work in educating farmers to
grow the better varieties of durum
wheat. The counly agents are like-
wise doing a splendid job of educating
the youth in the schools to recognize
the advisability of growing the best

varieties and to become educated in the -

grading of wheat and the climinating
of other grains in the crop.

“I feel that this Annual Durum
Show should be encouraged by our
Association, that someone should at-
tend it every year and that next year
we should enlarge our interest in the
people who conduct the show while
continuing to offer an award to the
grower of the best durum wheat. We
got some criticism because of the dis-
parity of price between durum and
bread wheat, but all recognized that
there was nothing that our /issocia-
tion could do about the situation under
the unusual conditions existing at pres-
ent, A more detailed report of the ac-
tivities of this committee will be made
at the Annual Convention of our As-
sociation at French Lick Springs Hotel,
French Lick, Indiana, in June.”

As planting time nears, the position
of the macaroni manufacturer tows s
the durum wheat growers is made cicar
in a release to the newspapers in the
vatural durum areas of North aund
South Dakota, replete with facts and
figures to show how dosely odwd are
the best interests of these two groups,
Macaroni men will be inlcrvslcchu the
arguments presented as well as in the
job that is being done by the National
Association lo prevent a retumn re-
occurance of the crisis of 1945, The
release:

Amber Durum Provides a Depend-
able Income Crop

The steadily increasing demand for am-
ber durum started in the nineteen-twentics
at about 12 million bushels per year, rose
to a 17-million-bushel demand in 1941, 24-
million in 194, The macaroni industry
estimates a need for 40,000,000 bushels to
supply trade demands and insure a small
cnrr{-u\-cr this year. The reasons for this
steady increase are many. First, 99 per cent
of the maca-oni processors are using only
semolina and high grade durum flour, The
discontinued use of low grade durum flour
for macaroni products has increased durum
wheat requirements by more than 10 per

cent. Again, the installation of efficient new
machinery has increased plant capacities of
many macaroni manufacturers. More durum
is needed to take care of their increased out-
pul. These days more and more people
are caling macaroni. Wartime meat short-
ages, better production, higher quality have
influenced this trend, Aggressive ac vertis-
ing by mncaroni manufacturers—individually
and as a group—has furthered the public’s
interest in this food that adds variety to
meal planning.

During the past 25 years, consumption of
durum products has increased at a consid-
erably grealer rate than the respective con-
sumplion of bread wheat flour. The aver-
age consumption of durum for the period
1944-1945 was double the consumption in
the nineteen-1wenties,

With the 1947 durum wheat demand an-
ticipated at a new high, more than 3,000,000
acres of durum should be planted. For
example, 3,000.000 acres at the 10-year av-
crage yfelcl of 129 bushels per acre, will
produce only 38,700,000 bushels, What's
more, the latest U.S.D.A. crop estimates
have reduced the 1046 durum crop by 2,-
500,000 bushels, That cuts the 1946 crop
to about 36,000,000 bushels—and when fur-
ther deductions are made for the red durum
crop and amber durum seed there's likely
to be only a small carry-over between 1946
and 1947 crops.

In growing more durum, it will pay durum
growers to plant certified seed. Certified
seed is of known pedigree and purity, Tt
may be purchased through your State Crop
Improvement  Association “or from seed
houses,

Within the “durum belt,” some 25 or so
Dakota counties, the preferred durum va-
rieties—Kubanka, Mindum, Carleton and
Stewart—are grown. These varicties pro-
vide a product of excellent color and qual-
ity for macaroni manufacture.

1t is to farmers in this area in particular

. that the macaroni industry looks for higger—

than-ever crops of durum to meet the an-
ticipated continued demand,

Court Upholds Co-oper-
ative Grain Marketing

The Minnesola state supereme court
in a unanimous decision February 14
upheld Farmers Union Grain Terminal
Association, regional grain co-opera-
tive, in its long fight to establish the
right of Northwest farmers to handle
iheir grain co-operatively from farm
to processor,

The decision was delivered by As-
sociate Justice C. R, Magney. It states
that Farmers Union Grain Terminal
Association has a legal right to buy
grain for ils own account when it is
shipped to market for sale by its own
members,

This court ruling is of far-reaching
significance to the farmers of the
Northwest aud the nation. It affirms
the right of their pruducts as a contin-
uous process ; even to hold it for peri-
wxls if necessary to sell at advantageous
times.

In commenting on the decision, M.
W. Thatcher, general manager of IFar-
mers Union Grain Terminal Associa-
tion, said that “every farmer in the
United States is directly affected by
this court ruling. Not only the future
growth, but the every life of the co-
operatives was being tested.

March, 1947

“What the Minnesota supreme court
said was simply this: that farmers
have a right, through their co-opera-
tives, to engage in business and handle
their own products from farm to pro-
cessor, and to enjoy the extra carnings
that acerue to them through their joint
efforts.”

The original case was a friendly suit
between the Grain Terminal and an
affiliated co-operative elevator at Clin-
ton, Minn, It ended, however, with
the Grain Terminal being fought by
11 corporations and firms engaged in
the grain business, who filed com-
plaints in intervention,

In its decision upholding the right
of the Grain Terminal to_handle the
farmers’ grain co-operatively from
farm to processor, the court upheld an
carlicr opinion of Minnesota Attorney
General J. A. A. Burnquist, who ar-
gued that the state had permitted the
practice complained of for thirteen
years.

National significance is attached to
the Minnesota supreme court ruling, as
it upscts the grain trade campaign for
judicial interpretations to check the
growth of co-operatives in this region
and the nation,

A contrary decision would have re-
stricted co-operative functions to a
few simple marketing operations, and
in the case of Grain Terminal would
have limited its operations to those of
a commission man,

New Sales Olffice
for St. Regis

St. Regis Pn;wr Company, New
York, announced the formation of a
new sales district in its multiwall bag.

Headquarters in Allentown, TPa,

will be under the supervision of Bur-
ton A. Ford, vice-president of the St
Regis Sales Corporation,

Mr. Ford will continue his close
contact with the lime and fertilizer
yroducers, and will represent the St
‘{r:gis Paper Company and the St.
Regis Sales Corporation at the periodic
mectings of these industries,

Other St. Regis multiwall bag sales
districts have headquarters in New
York, Daltimore, Chicago and San
Francisco,

Enjoying Florida
Sunshine

Word from Miami, Florida, is to
the effect that James T. Williams,
president of The Creamette Co., Min-
neapolis, and hia wife are enjoying the
Florida sunskine. They expect to re-

turn to the chilly North carly in
March.
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RIGHT MATERIAL
RIGHT DESIGN
RIGHT RESULT

The BIGHT. package for your product must be an
economical combination of the functions it must
perform. It must have the right material — the
right design — and the right ingredients for the
protection and salesmanship that make it a suve-
cess, Milprint provides a « :alth of technical and
creative expert:, plus a complete range of mate-
rials and services to INSURE the maximum results
from your package. Why not investigate Milprint's
outstanding service today — fu: the right results

from your packagel

SALES OFFICES IN ALL P.RIHBIPAL CITIES

Sackaging Headguarlews lo slmeid

Beautifully printed Cellophane wraps ond bags offer eye.
appeal plus protection and visibility. The first to print on
Cellophane — Milprint produces printed Cellophane bags,
overwraps, laminations, and coated Cellophane wraps,
pouches In hundreds of combinations and types.

A WA ING

INVIRTERS o PRINTERS o [ 1ITHOGRAPHERS

Pt .-|*.1 wdurer Phoadeiphiy Los Angeles
i hgn b Tucson vancouver Washinglon

Genergl Othices Milwaukee Wisconsin
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" Like most food manufacturers, you un-

doubtedly try to put yourself in the place of
the people who buy food.

What makes a housewife buy this or that
macaroni? What governs her buying? What
can you do to make her buy more of your
brand?

Well, today, all reports say that more and
more housewives ax conscious of the word
“enriched” on a foou package.

They're reaching for foods with the most

nutritive values—carrying home packages
that contain the most nourishment for the
health of their families.

Today—jou have the privilege of enriching
your macaroni and noodle products—of
placing the word “enriched” on your pack-
age where all can see it.

And you can enrich easily and simply.
There's a product developed especially for
this purpose—Fleischmann’s Fortified Yeast

with Iron.

March, 1947
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For batch mixes, this product is supplied in
a 1.4 lb. package, sufficient for a 140 Ib.
batch,

For continuous mixes, it is supplied in bulk.
It fic ws easily and lends itself for use in
meiering machines which are available.

Fleischmann's Fortified Yeast with Iron en-
riches macaroni with the vitamins: thiamine,

STANDARD BRANDS INCORPORATED

Strong Cobb Division
Bulk Pharmaceutical Department + 595 Madison Avenve * New York 22, N. Y.

JOURNAL

riboflavin, and niacin—and with iron—in
amounts specified in the government defi-
nitions and standards. This product also
contains vitamin D and the other factors

of the B-complex natural to the yeast.

We will be glad to assist you in any prob-
lems you may have about enriching maca-
roni and noodle products. Write to us in
confidence.

r
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Adjusting Without Boat-rocking

Industry Thinking Will Affect Industry Action

The cost of living has risen sharply
within recent months according to fig-
ures prepared by the Department of
Labor.  Wholesale and retail prices
of macaroni, spaghetti and egg noodles
have been slow in reflecting the in-
creases in fomd prices,  The general
thinking of the leaders of the maca-
roni industry is that prices of this
popular wheat food should gradually
follow the general trend without try-
ing to lead and with no attempt 1o
serve as a drag.

“Pusiness is not sick, though ex-
periencing some fo crish moments in
making the necessary  adjustments,”
comments A, Irving Grass, president
uf 1. J. Grass Noodle Co., Chicago,
and first vice president of the National
Macaroni Manufacturers  Association
in congratulating the headquarters of-
fice of the National organization on its
timely bulletin 1o its members last
month supgesting that they hold tight
a. “All Manufacturers Are in the
Same Boat.”  Incidentally, no bulletin
in recent years has caused such fa-
vorable comment and general approval
of the suggested action.

“Your hulletin is right on the beam,
shows the right spirit at the right time.

A. lving Grass, President L |. Grazs
Noodle Co.. Chicago

It is very much in line with our recent
broadside 1o distributors all over the
country. Thinking that it would prob-
ably fortify your recommendation if
the spirit of our broadside was made
generally known to you, we are send-
ing a copy of it for-whatever use you
choose 13 make of it."”

The Grass Noodle Company
side reads, in part, as follows:

's broad-
*Rusi-
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ness Sick? No, sir! It's as good as
you make it! The ‘Patient’ is doing
nicely, thank you!

“Professional ‘gloom merchants’ who
come to visit the ‘patient’—Old Man
Nusiness—are in for a surprise. The
tough old gentleman is sitting up in
bed, and ‘rarin’ to go'—just itching to
get out and create sales and profits for
anyone who will give him any Kind
of support!

“He knows that up to a short time
ago, things were mighty casy.  No
trick at all to sell anything,  And
with salable, quality merchandise in
short supply, the sales picture was
somewhat out of focus.  Now that
things are more nearly normal, good
selling and hard work are hack in the
picture.  Again, it hecomes necessary
to build up your future business on
old established quality items with pop-
ular appeal.

“To be salable, merchandise must
be clean, attractive and well displayed.
In displays, torn, mussy packages
should be replaced with fresh stock
regularly.  See to it that the retailer
does this with your goods,  Gain the

_goud will of retailers to the end that

they will give your merchandise a
god display spot.  Use every accept-
able merchandising means to build re-
peat sales and your volume will con-
tinue its even flow increase, perhaps,
without dangerous hoat-rocking!"

Armours’ 80th
Anniversary

The year 1947 marks the 80th An-
niversary of the founding of Armour
and Company, one of the nation's lead-
ing meat packers, and a company
whose progress in the business of
supplying meat has grown with the
meat-cating habits of the  American
people.

A reproduction of the first Armour plant
of 1867. It had a capacity for slaughlering
30,000 hogs annually, the equivalent of a
three-day kill in the Chicago plant today.

From its humble Chicago origin
under  Philip D. Armour in 1867,
Armour and Company has developed

into a world-wide organization—one
which people everywhere associate
with the manufacture and processing
of quality meat products.  Today
Armour plants and branch houses dot
America from coust to coast, and from
Canada to the Gulf.

In its eighty years of existence
Armour and Company has pioneered
many notable developments in the
meat-packing industry, all of which
have enabled the nation to cat more
and better meat. Among the notable
developments of special interest to the
macaroni-noodle industry was the es-
tablishment some years ago of the
Frozen Lgg Division of Armour &
Co, and its consistent improvement,
umil today it is one of the most de-
penddable of its kind, supplying mil-
lions of pounds of fresh and frozen
egps  for the manufacture of epp
noodles and other egg macaroni prod-
ucls,

This division attributes its suceess to
its policy of purchasing only grade-A
cggs in the regular laying season, proc-
ing them without delay in the sev-
| egp-breaking plants in the “egg-
basket” arcas, scparating volks from
whites, and processing the yolks for
freezing and storage until deliveries
are made “in the pink of condition”

The new Armour beel house, one of the
scores of Armour buildings in the Chicago
stock yards, is indicative of the company's
growth over the pasi eighly years. Today
there are Armour and Company planis and
branch houses throughout the United
States and in several lorelgn couniries.

In a specially built siorage house but
dimly oullined in the picture is the modem
egg-freezing and storing plant,

and “in any season of the year” 1o the
plants of the firm's many” egg noodle
and g macaroni manufacturers from
coast 1o coast,

C. . Wilbur who for years has
headed the Frozen Eggs Division of
the 80-year-old firm is well known
to the macaroni-noodle trade, and the
many satisfied customers in the indus-
try join with the parent firm in cele-
brating its 80th Anniversary this year.
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HOW BREAKING ONE EGG AT A TIME PROTECTS

Armour makes sure that every egg s right.
That's why every egg is broken out inte a cup
and individually inspected. It's this painstaking
care of millions of epgs that assures you fine
quality noodles when you use Cloverbloom
Frozen Yolks—noodles with a deep, rich color
and fine texture,

This is Cloverbloom quality

From the selection of breakfast-fresh eggs to the
quick freezing of the finished product—Armour
guards the quality. Constant scientific tests are
made, Every trace of shell and fibre is removed.
Every baich has a deep eolor, a low bateria count
and fine flavor, Every hotch has a solids contents
of 45% or more,

For quality noodles, rich in color

Make your next contract with Armour to assure
finest quality in your finished produet and 1o
save time and labor. Armour produces Clover-
bloom frozen whoele eggs, whites, sugared anid
43% solids dark color yolke; spray-powdered
whole egpe, whites and yolks. Uniform quality—
no waste—ready 1o use when you need them,

' ARMOUR Creameries

UNION STOCK YARDS . CHICAGO 9, ILLINOIS




Durum Wheat Notes for March Features

Noodle Ring with Salmon-al-a-
King; Neptune Salad, and Spring
Pudding, the children’s delight are the
recipe recommendations of the Durum
Wheat Products Division in its Wheat
Notes for March.

The Lenten Season means special
meal planning. Whether March comes
in like a lion or a lamb, families look
forward to steaming casscroles featur-
ing fish or scafood combinations, Sea-
foods are hearty flavor partners for the
three members of the durum wheat
family, macaroni, spaghetti and noo-
dles, for these foods catch the sca-
food flavor and make the most of it.
Noodle Ring with Salmon-a-la-King
is a dish that combines cgg-rich noo-
dles with meaty picees of red salmon,

Neptune Salad, a new combination
of old favorites, is as welcome in a
spring menu as the first violet.

Macaroni and Cheese Special will
enjoy a special welcome to Lenten
menus,

Golden cgg noodles and hard-cooked
eggs in a zippy mustard sauce makes
a dainty flavorful blanket for fresh
I*=tibut ‘in Lenten noodles.

Spring Pudding is a surprise com-
bination that will particularly delight
the children,

®x ® %

How did macaroni get its name?

Clara Gebhard Snyder of the Du-
rum Institute offers the following an-
swer'!

“Nuobody scems to know., That thir-
teenth century tourist, Marco Polo, is
credited with having introduced it to
Ttaly. In those famous writings in
which he told of the wonders he saw
during his travels in Asia, he tells
about  secing noodles and macaroni
products being sold in the streets of
China. DBut where the name came
from or why macaroni was called mac-
aroni he does not tell,

Marco Polo was a Viennese, Dur-
ing his times, the Ttalian cities of Na-

les, Genoa, and Bologna were bustl-
g trade centers,  New ideas were
welcome and when Marco Polo brought
back stories of noodles and macaroni,
enterprising " food processors' of those
days promptly set about manufactur-
ing chsc new foods. So popular
were they that macaroni and spaghetti
are often thought of as the national
dish of Italy.

It was easy for ’talians to make
macaroni and spaghetti, for from Spain
they got fine durum wheat, long be-

S

Lenten Dishes

fore this hard, amber wheat was grown
in the United States, Durum wheat
made such good macaroni that the
dough could be pressed into all kinds
of fsmcy forms, until there were many
different shapes, Some of the shapes
were typical of Genoa. Others were
recogmized at once as having come
from Naples, Each shape had its
name, and even the different sizes of
the same shape had different names,
There is, for example, a macaroni
called Candele, which is almost an inch
in diameter. Zitoni, on the other hand,
is only 3/32 inch in diameter. Be-
tween these extremes exists a- whole
family of tubular macaronis of differ-
ent sizes, some smooth, some corru-
gated.

In the solid form, that is, without
a hole through the center, are spaghet-
ti and its slender sister spaghettini,
with their still slenderer sister vermi-
celli. There are also many corrugated
forms, and all sorts of fancy shapes.
Some look like dainty sea shells ; while

others look like tiny bow ties, and still
others look like corkscrews.

Only a few of these many shapes
are sold in the United States, Oc-
casionally some of them are found in
stores in Italian neighborhoods, Dut
in this ccuntry, elbow macaroni, alpha-
bet macaroni and sca shells have be-
come quite popular and are generally
available,

Most Italian cooks think Americans
overcook macaroni and spaghetti. Ital-
jans cook spaghetti only 9 to 10 min-
utes. This leaves the center quite un-
done—almost uncooked. Hut the soa-
ghetti has a pleasing “chewy” quality
that gives the plate of Italian spaghet-
ti with meat sauce real character.
There may be considerable merit in
learning to cook macaroni products
“the Italian way,” just as there is mer-
it in learning to cook some vegetables
“the Chinese way.” At any rate, it is
a good way to give meals a United
Nations flavor, and to learn to enjoy
foods in new and interesting ways.

Noodle Omelet for Lunch

Mention cggs and many folks think
only of breakfast, reasons Viola Hig-
bee, staff writer, Providence, R. 1
Journal in a well illustrated article
dealing with appropriate Lenten dish-
es. “lut gone are the days of plat-
ters of country-cured ham, or bacon
with eggs" and other regular accom-
paniments, Eggs now appear on lunch-
con, supper and sometimes dinner men-
us. Lent encourages this practice.
Among the several quite suitable, easy
to prepare and delicious-to-cat recipes
recommended by this food authority is
the Noodle Omelet, as follows:

Noodle Omelet

Racon 4 Eggs
1t Salt 4 Egg Yolks
¥ t. Pepper 4 ¢, Cooked Noodles

Fry bacon umil crisp, Remove bacon,
pour off fal, except about 35 th.  Add sea-
sonings to eggs and beat,  Add noodles
and pour into hot skillet, Cook slowly on
one side. Turn carefully and cook on other
side until brown. Serve with strips of bacon
amd  parsley.

Macaroni Sauce
Easy to Prepare

Macaroni products manufacturers
should find it casy to answer the many
queries they regularly receive from
housewives as to the proper recipe for
making a tangy sauce for serving their

yroduets to discriminating dinner or
uncheon guests, Have copies of the
following on hand ready for mailing:

One cup of condensed mushroom
soup diluted with a half cup of milk
makes a quick, delicious sauce to use
with many macaroni, spaghetti and
noodle entrees,  Add a teaspoon or two
of Waorcestershire sauce to bring out
the flavor. Fold cooked noodles, mac-
aroni, or spaghetti into this sauce
and serve hot,

Klucki Zrezem

The keen cye of James IY. Conte,
manufacturers representative, Brook-
lyn, N. Y., caught the following item
that refers to a strange recipe involv-
ing noodles. The item appeared in the
Brooklyn Eagle in January, Incident-
ally people of Polish descent are heavy
caters of macaroni foods,

Booklels on Health Give Polish Recipes

Recipes for such well-known Polish dish-
es as kluski zrezem (rice and noodles) and
Gotompki (pigs in blankets) are included
in the fourth of a series of six _booklets
dealing with the health problems of various
uu‘n in the United States released today
y the nutrition service of the Visiting
Nurse Assn. of Brooklyn.

Titled “Food the World Over," the se-
ries is Ixi-'.‘«i‘ t|;r24)arcd under the direction
of Miss Edith Shapcott, nutrition consul-
tant of the association. The Iatest booklet
discusses food commonly served by Polish
groups and ways of bringing their diet up
1o current nutrition standards.
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“, .... because their products are always as represented. You can
always depend on them to do what they say. They know your re-
quirements . . . and never sacrifice the reputation of their company
by delivering an inferior product. They always take a genuine interest

in your problems. They’re helpful. Yes, it's a pleasure o ¢ business
with King Midas.”

Frankly, these are things we like to have people in the Macaroni industry
say about us. We hope you've said them. They are the rules we have

tried to do business by, since the first sack of King Midas Semolina
was sold over 25 years ago.

KING MIDAS FLOUR MILLS

MINNEAPOLIS * MINNESOTA

SEMOLINA




Durum Wheat Stocks on January |, 1947,
~ Total 28,912,000 Bushels

_ Durum wheat stl\:plics in the United
States on January 1, 1947, totaled 28,-
912,000 bushels, states the Production
and Marketing Administration in the
semi-annual Durum Report.  This is
about 4% million bushels more than
were on hand on that date the year be-
fore when supplies ran out before the
new crop was available, Present
stocks, therefore, while in close bal-
ance.with probable needs after allowing
for seed, feed and carry-over purposes,
should e sufficient to satisfy require-
ments until the 1947 crop becomes
available. The f:munry 1 stocks were
held in the following positions: on
farms, 18,929,000 bushels; in country
elevators, 3,991,000 bushels; commer-
cial stocks at terminals, 835,000 bush-

Feed Utiliza!io.l.l Sharply Reduced

Supplies for use during 1946-47
which appeared inadequate at the be-
inning of the season were extended
y a larger 1946 crap than the prelim-
inary estimates indicated, continuation
of a high extraction rate by mills, and
the much smaller quantity used for
feed. Inspections indicated that the
production of red durum in 1946 bore
a much smaller relationship to the
total crop than usual, while availability
of lower-priced feed grains held farm
feeding to a minimum,

Disappearance during July-Decem-
ber, 1946, amounted to 12,678,000
bushels compared with 18,674,000
bushels for the corresponding_ six
months of the year. before. Mills
ground 11,429/ bushels and 1,249,-

and August, 1946, was greatly cur-
tained by insufficient wheat supplics
available at that time and it was not
until new crops came to market that
steady milling operations were  re-
sumed.

The quality of the 1946 durum crop
was excellent, The crop matured un-
der favorable weather conditions and
a wet harvest season encountered by
the preceding two crops was nvnhlvi
The result was a crop of good color
and exceptionally high test wheat,

GMA A.cts to Reduce
Demand on Purchase
of Banquet Tickets
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Dream Still Unrealized

Salvam're Viviano, 70, Is 5till Active and Ambilious

Nearly a half century ago, a young
immigrant from Qtaly had a (frcam.
He dreamed that some day he would be
a king—nul of imy country, but of a
domain,

Father and Bon. Samuel Viviano, Ir. and

Salvatore Viviano, photographed at party:

celebraling lutter’s 70th birthday.

He is now one of the clders of a
family famous in the macaroni indus-
try of the U.S.A.—Salvatore Viviano,
founder of Vimco Macaroni P:oducts
Company, Carnegie, Pa.  There are
Vivianos operating macaroni plants in
a half dozen of lhe large citics in the
castern half of the Country—Carnegic,
Chicago, Detroit, Louisville, St. Louis,
and Trenton—all relatives of this
dreamer.

Recently this renowned macaroni
maker celebrated his 70th birthday.
His one regret is that though he has
progressed well in his chosen profes-
sion during the past half century, he
had not yet attained his goal—the full
realization of his beautiful dream.

However, he felt the occasion ap-
propriate for calling together' his many
friends to help him celebrate his years
of constant struggling to make the
dream of his young days come truc,

He J)ruudl)' showed them his mod-
ernized plant  with machines and
cquipment of the latest design and
feasted the guests in keeping with the
occasion, All joined in their congrat-
ulations and well wishes,

& nection wit
§ for expansion amnd betterment of its

H. E. Kuehn, V. P, King Midas Flour
Mills, Minneapolls; Donato Maldari, Dies
Manulacturer, New Yotk City: Joseph De-
Francisci, Consolidaled Macaroni Machine
Cotp., Brooklyn, and Salvators Viviane,
peesident Vimco Macaroni Products Co.,
Carnegle, Pa.

“It is most helpful in life's struggle
to dream a l:cauﬁ’ul dream, even if one
never really realizes it. However, 1
still have hopes and to its realization
1 will devote my remaining years and
strength,” pledged Dreamer Salvatore
Viviano.

Cash Wheat $3.00

The wheat market experienced some
sensational advances during the last
half of February and the first two
weeks of March that sent March fu-
tures above $2.80 and Minncapolis
cash wheat above $3.00 a bushel. The
price rise within the past month was
nearly 20 per cent, reaching an all-
time high since<the middle twenties,

Skyrocketing  wheat  values  have
forced flour and semolina prices up-
ward and macaroni-noodle manufac-
turers who are not under contract for
their needs find the cost of their raw
materials to have increased apprecia-
bly since the first of the year. Bread
prices as quoted by leading bakers
show increases of from lc to 2c a loaf,
There have been no reports of in-
creases in macaroni products prices.

On the other hand some reduced prices
on certain grades have been noted by
those who are watching the market.

Du Pont Optimistic

In an annual report generally op-
timistic in tone, E. I, du Pont de Ne-
mours and Company discloses that its
1946 operations had set a new produc-
tion record, in line with the “high de-
gree of industrial activity” enjoyed by
the chemical industry throughout the
country.

The report, distributed to 87,600
stockholders, said Du Pont production
in 1946 was "substantially larger” than
that of any previous peacclime year
and more than double 1939 totals high-
level production was achieved, it was
said, despite material shortages, and
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was attributed “in large measure to the
satisfactory labor-management rela-
tions” which prevailed in the company
through the year, Employment at the
close of 1946 was 74,000, a gain of
10 per cent over the previous year,
and up 50 per cent from 1939.

Sales for 1946 reflected production
gains with a total of 8,700,000,
highest in the company's 145-year his-
tory, and 6 per cent over a year ago.

Dividends paid in 1946 totaled $7.00
a share on common stock, the same
rate as was paid in 1939, 140, and
1941, and increased substantially from
the rate paid during the war years. It
was noted that the percentage of carn-
ines paid as dividends was lower than
the average of the past 10 years be-
cause of requirements for cash in con-

Il the company's program
plants, Common stock dividends in
1945 were $5.25 a share.

St. Regis Executive
Honored

Peter J. Massey, general manager
of the Kalamazoo, Mich., mill of the
St. Regis Paper Company, February
27, was awarded the gold medal of the
Technical Association of the Pulp and
Paper Industry for his “outstanding
contribution to the technical advance-
ment of the industry.”

The medal, highest award of the
Pulp and Paper Industry, was pre-
sented to Mr. Massey ut the associa-
tion's annual luncheon at the Commo-
dore Hotel “in recognition of his pio-
neer efforts and subsequent activity in
the development of the process of coat-
ing papers at high speed on the paper
machine,”” It was the fifteenth medal
to be awarded by the association.

“The further advance and refine-
ment of the machine coating process,”
according to the association, “has been
a spectacular development of the past
ten years and the use of the machine-
coated papers by a number of the lead-
ing national periodicals has been a
contribution to the reading public. In
addition to providing a better printing
medium, it has overcome the interna-
tional shortage of chemical wood pulps
through adaption of ground wood con-
tent papers for high grade magazine
printing.”

Meining in New Offices

H. C. Mecining & Company an-
‘nounce a change in the location of their
offices from 43 East Ohio Street to
Suite 1771, Board of Trade Building,
Chicago 4, 1llinois, cffective March 1,
1947,

The firm is in the flour and semolina
business, and supplies macaroni-noo-
dle manufacturers in its trade arca.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

We illustrate herewith our latest model dryi i i
: : ying unit, which has been especially designed
:ci‘.: the conhnuou:.s, uutcfmutic drying of Noodles. We also make similar apparatus K:r theil::n-
uous, automatic drying of Short Cut Macaroni. Full specifications and prices upon request.

In addition to the equipment shown on th i i i
Wy ik e iy ese pages, we slill build standard mixers,

iVIPORT.ANT. We have a very choice selection of secondhand, rebuilt mixers, knead-
ers, hydraulic presses and other equipment to select from. We invite your inqi: ;.

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

Address All Communicallons to 158 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.

Buill also without cutling apparatus for producing
long goods only.

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.

Preduces a superior product of uniform quality, tex-
ture and appearance.

Fully qutomatic in every respect.

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

CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model DSCP

The machine illustraled 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 eliminaled the defects which existed in our earlier
models.

The Short Cul Goods produced by this new model
are superior in every respect.

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 nel 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

Rddress All Communications fo 158 Sixih Strest 1 all ications 1o 158 Sixih Stree!
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Consclidated Macaroni Machine Corp.

LONG GOODS PRELIMINARY DRYER
Model PLC

The Dryer illustrated above is our latest innovation—an Automatic, Continuous Dryer for
the Preliminary D.ying 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 sticks from the press to the dryer as this is done automatically.

Practical and expedient. Fully automatic in all respects.

156-166 Sixth Street BROOKLYN, N. Y, U S A 159171 Seventh Street
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156-166 Sixth Street
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Consolidated Macaroni Machine Corp.

GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown above is our very latest

model noodle cuiter and has been specially
designed for plants requiring a very large produc-
tion. It has been designed to facilitate and expe-
dile the changing of the cuts with the )east loss of
time. All the cutling rolls are mounted in a single
frame and the change of culs can be made in-
stantaneously. All that is necessary lo ellect a
change is lo depress the locking attachment and
rotate the hand wheel, which will bring the proper
cutting roll into culting pesition.

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.

1t has a length culting knife and a conveyor belt
lo carry the cut noodles lo the collector for con-
veyance lo the noodle dryer or to the trays.

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

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

Write for Particulars and Prices
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Food for Italy

FFour ships carrying 1,478,746.10
pounds of relief supplies are en route
to Ttaly under the auspices of Ameri-
can Relief for Italy, Inc, 29 Broad-
way, New York City. The chief items
in the January relicf cargo are mixed
foods, milk and flour, according to
The Bulletin, official organ of the Ital-
ian Chamber of Commerce for Chi-
cago.

The relief organization is now oner-
ating as a private agency with the cur-
tailment of government financial sup-
port, and at present is conducting 2
nation-wide appeal for funds. Hon.
Myron Taylor is chairman of the board
of directors of ARI, and directing the
campaign for funds to keep relief sup-
plies going to the distressed Ialians,

In ltaly, the food shortage is espe-
cially acute during the winter months,
There is very little bread and for this
reason 886,438 pounds of flour was
included in the ARI shipments, Other
items were 81,320 pounds of powdered
milk so that the daily pint of milk
and vitamin program which takes care
of more than 150,000 children could
continue ; 15,194 pounds of mixed food
and 16411 pounds of medicinals con-
sisting of insulin, penicillin, hospital
cquipment and miscellaneous medical
items. There were 467,042.10 pounds

of used and new clothing, blankets,

shoes, cfe.

The supplies are being transported
on the S.S. Burbank Victory, S.S.
Reuber Tipton, S.S. Exiria and S.S,
City of Athens,

Caravetta Foods
Company b

The Caravetta l"mﬁi; Company is an

old firm with a new’name. Founded
many years ago by Louis Caravetta, it
has operated for more than a quarter
of a century as the Ehrat Cheese Com-
any, Ine., with offices at 33-35 West
Xinzie St, and with its cheese fac-
tory in Michigan.

Following an expansion  program
started several years ago, the firm has
added many other foods to the cheese
line with the result that the change in
name was considered appropriate and
necessary.  This firm now manufac-
tures ravioli m jars and cans, sauces
for spaghetti, rice and other foods, be-
sides grated cheese, and many import-
ed products including olive oil.

At White House Party

Jerome S, Jennings, president, and
Milton S. Jennings, executive vice
president of Airline Foods Corpora-
tion, and Mrs. Milten S. Jennings
were among the guests of DPresident
and Mrs, Truman at a state dinner at
the White House on Tuesday night,
January 28. Guest of honor was
Arthur H. Vandenberg as President

MACARONI JOURNA
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Artists have been displaying their
masterpleces for centuries. Bong
writers and authors have featured
theirs. The chef and the housewlfe
also can bhe proud of thelr culinary
masterpleces — just as proud as the
arllst, musician or poet. But when
culinary masterpleces are displayed
at the table, it's & short exhibition
indeed. Those masterpleces are de-
voured — and fast,

Here are two reclpes that are
labeled “masterpleces” in my recipe
file, One is a macaronl casserole
and the other a macaronl fruit
salad. But remember, macaroni Is
but one member of the famous
“Energy Trlo", The others, spaghett|
and egg noodles, are usually inter-
changeable with macaroni in recipes
like the following, And no matter
which you use, you are assured of
a food rich In both protelns and
carbohydrates,

Spanish Macaronl Casserole
(Atime-saverand appetite-appeaser)
14 1b, macaroni,

7%‘3' cheese, grated or cut In small
3 aces. -
cup diced celery.

2 medium onlons (chopped fine).

1 can whole tomatoes.

2 tablespoonschopped green pepper,

2 tablespoons butter,

2 cups white sauce (medium thick),
Balt and pepper to taste,

Macaroni Masterpieces

By BETTY BARCLAY

Cook onlons, green pepper and
celery In the butter until tender
Cook macaronl In bolling salted
water untll tender and drain, Com.
bine macaronl and cooked onlon
mixture, arrange In layers in baking
dish with alterrate layers of cheese
and tomatoes, Beason and pour
white sauce over it. Cover and
bake 30 minutes at 350 degrees.

Macaronl Frult Salad

(A party dish—exceptional appeal—
eusy to creale)
1 1b, elbow macaronl,
1 cup orange or grapefrult sectlons,
1 cup pitted sweet cherrles or
plneapple.
1 cup sliced red apple (unpeeled).
14 cup diced celery.
Mayonnalse or French dressing.
Cook elbow macaronl in boiling,
salted water until “chewey", Do
not over-cook, Drain and spread
thinly on a shallow platter to cool
and prevent massing. Wherf cold,
combine with the other salad iIn-
gredlents, Mix with uiayrunalse or
a sweet French dressing and serve
on lettuce or from a salad bowl,

I’ro Tempore of the Senate. The fune-
tion took the place of the dinner usual-
ly given cach year by the President
fur the Vice President. Among the
other guests were a number of Sena-
tors, Congressmen and other govern-
ment officials and their wives.* A pro-
gram of music followed the dinner,

Italy Buying Granulars

Italy, which, like so many other
European countries, must depend on
the United States for much of its flour
needs, has been buying 80 per cent ex-
traction semolina for use in its maca-
roni plants, and also higher extraction
flour for its bakeries. However, in-
creases in price due to the recent up-
ward trend of the wheat market, have
temporarily put a stop to buying in
this country, buyers being unwilling to
[my the higher prices made necessary
by the steady wheat rise,

Change in Name

According to, an announcement by
" Grocery Store Products Company, the
business of The Foulds Milling Com-
pany, a subsidiary at Libertyville, Tlli-
nois, will be operated as the Grocery
Store Products Co,, Foulds Division,
This firm's plant is one of the largest
in the middle west and has been in
operation many years as the manufac-
turer of the i"nulds brand of maca-
roni, spaghetti and egg noodles.

Di Santo in
New Offices

Di Santo & Company, distributors
of macaroni products, importers of
food specialties and wines, and manu-
facturers of bulter and cheese, an-
nounce the removal of their offices on
February 1, 1947, to 300-301 Board of
Trade Building, Duluth 2, Minnesota.

et A T L T PO U
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MULTIWALL PAPER BAGS
MEET OUR RIGID SANITARY STANDARDS"

C. §. Van Vlack, president
A. C. Gamba, vice-president

“We will not tolerate half-hearted sanitary measures in our bakery, That's why we
order our flour in multiwall paper bags . . . we are convinced that they are the
most sanitary containers for flour. They keep our flour clean, as well as help keep

' our shop clean. And since paper bags aren't re-used,
another source of infestation is eliminated,

“Another thing — we get more flour out of a 100-1b.
paper bag than we do from fabric bags because there's
less siftage and retention. That makes sanitation profit-
able, as well as good business. We arce 1005 sold on
Multiwalls for flour.”

These statements by the officials of the Sally Ann
Baking Company are typical of the feelings of a con-
stantly growing number of bakers.

Clean, compact Multiwalls
ing_unloaded in the Sally
AnnBaking Co,storage room.

NULTIPLY FRONICTION o MULTIPLY SALEANILITY

ST. REGIS SALES CORPORATION

(Sales Subsidiory of 5t. Regls Paper Company)

NIW YORK 17: 230 Park Ave. CHICAGO 1: 230 No. Michigan Avs.
BALTIMORE 2o 1925 O'Sullivan Bidy. AN FRANCISCO 4: 1 Mentgemery 51,
IN CANADA =) .
-——m '-;rlﬁ:l; ‘co'-‘ 7 ALLENTOWN, Pai 201 Farr Bidg.
"':'-‘ m'l. Ww“mlﬂl Atlanta Birmingham Boston Cleveland Dallas Denver Detroit Franklin, Va
Los Angeles Nuzareth, Pa, No. Kansas City, Mo. New Orleans  Ocaln, Fla. Seattle Toledo
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Liquid Frozén and dryill[i but the quantities frozen and  Rirline Foods
' g used for immediate consumption were

Dried Egg Report
December, 1946

Egg-breaking operations during De-
cember were on a comparatively high
level for the month the Dureau of
Agricultural Economics reported, I'ro-
duction of liquid egg during December
totaled 14,400,000 pounds compared
with only 1,240,000 pounds in Decem-
ber last year. Of the total production
11,316, pounds were used for dry-
ing, 2,576,000 pounds were frozen and
508,000 pounds were used for imme-
diate consumption,

Dried egg production totaled 3,514,-
000 pounds compared with 183,000
pounds in December last year, Pro-

duction consisted of 3,467,000 pounds’

of whole dried egg, and 47,000 pounds
of dried albumen, Purchase of dried
whole egg by the government during
1947 will be the basic means of sup-
porting cgg prices, so as to reflect a
national annual average farm price to
wroducers of 90 per cent of parity.
he extension of the U. S. Depart-
ment of Agriculture’s dried egg pur-
chase program, to obtain an additional
10 million pounds of dried egg for
the United k
on January 16, This additional quan-
tity makes a total of 20 million pounds
of dried eggs sought so far this year
by the British Government.

The production of 2,576,000 pounds
of frozen eggs during December was
the second largest production for that
month on record, being exceeded only
by the 194! December production
when 2,750,000 pounds were produced.
Storage holdings of frozen cggs on
January 1, were 104,034,000 pounds,

compared with 129,424,000 pounds a
year ago and 115,223,000 pounds for
the 194246 average. \\'il[ulrnwal of
frozen eggs from storage during De-
cember totaled 29,000,000 pounds com-
pared with 27,000,000 pounds in De-
cember, 1945, and the average Decem-
ber withdrawal of 46,033,000 pounds.

January. 1947

Egg-breaking  operations  during
January continued on a comparatively
igh level according to the Bureau of
Agricultural Economics. Production
of liquid egg during January totaled
51,262,000 pounds compared with 12,
816,000 pounds in January last year.
A much larger quantity was uscff for

ingdom, was announced,

smaller than last year.

Dried egg production totaled 11,-
744,000 pounds compared with 277,-
000 pounds in  January last year.
Production consisted of u.saly,mo
pounds of whole egg, 131,000 pounds
of dried albumen and 82,000 pounds
of dried yolk. The Department of
Agriculture’s purchases of dricd epg
through February 21 for shipment to
the United Kingdom total 24,410,000
pounds.

The Department on February 13 ex-
tended its 1947 program for purchase
of dried whole eggs to obtain an ad-
ditional 13 million pounds. The addi-
tional quantity, which makes total
commitment of 33 million pounds so
far this year, is for delivery through
March and April.

The production of 9,338,000 pounds
of frozen egg during January was 4
per cent less than the quantity pro-
duced in January last year. Storage
holdings of frozen egg on February 1,
were 80,638,000 pounds, compared
with 111,721,000 pounds a year ago,
and 85,699,000 pounds for the 1942-
46 average. Stocks during January de-
creased 22,000,000 pounds compared
with 18,000,000 pounds in January,
1946, and the average January \\'il!’z-
drawal of 30,000,000 pounds, The U.
S. Department of Agriculture had pur-
chased 7,300,000 pounds of frozen cgg
through February 14 for delivery this
year as a part of its program for
supporting egg prices to give producers
90 per cent of parity.

Spaghetti in Norway

They do make some spaghetti and
other macaroni products in Norway,
says Paul Martens, “but spaghetti is
used too little in our country, We
need and want to promote it.”

Mr. Martens, a young baker from
Bergen, Norway, was in this country
recently attending the convention of
the Associated Dakers of America in
New York City, He is very much
interested in American baking meth-
ods, He praised the light texture of
American bread and the fluffiness of
American pastry. He also- visited
some of the largest macaroni factories
in the New York area, studying their
production and distribution methods.

Production of Frozen Egg and Dried Egg 1946 (Revised)

FROZEN
Muuth Toal
Frozen Whole Albumen
Thousand puounds
anuary .....o.... 9,747 328 3
February ......... 46,383 29917 9,694
March ..... . 78,915 45,613 19,334
Apnil  L.oieoaoan BY,563 53,021 21,137
May . 83912 43,467 24,502
}unc 47,714 29,153 10,831
uly . . 17,956 11,654 3,591
August .. . 1.570 6,026 UR4
September 2,673 2,312 208
UOctober .. 1,855 1,547 176
November 2,136 1,602 402
December .. 3,594 3,058 288

TOTAL ........ 392218 231,698 94,558

DRIED
n Bol.ll
Yolk ried Whole Albumen Yolk
Thousand |sxauulln
2,008 77 4 24 208
6,772 8,362 7,584 1mi 665
13,968 19,732 18,269 316 1127
15,408 22,576 20,728 310 1,
15,943 18,763 16,044 326- 2,39
7,730 16,553 15,019 290 I,
2,71 13,864 314 268
560 11,151 10,889 23 169
151 4,735 4,553 a7 BS
132 2,900 2,760 B6 54
LLH 2,585 2,496 (1]
248 3,946 3,8 B6 37
65,96 125,444 115,344 2,112 7,988

Two-score executives of  Airline
Foods Corporation and its subsidiary
companies converged on Atlantic City
in January for the annual convention
of the National Canners Association
and the Conventions of the National
Food Brokers Association and the Na-
tional-American Wholesale  Grocers
Association. The Airline Fomls ex-
ccutives came from New York, Ken-
tucky, Missouri, California and va-
rious other states in which Airline
divisions operate. An event of the
Convention period was a dinner at-
tended by the Airline Foods exceutives
in the Ozone Lounge, Hotel Dennis,
with I]t:mml: S. Jennings, president,
and Milton S. Jennings, executive vice
chsidunl of Airline Foods, as hosts.
Milton Jennings, executive vice presi-
dent of the firm, left shortly after-
wards by plane for Rio de Janerio,
Brazil, where he will undertake an
informal survey of DBrazil's coffee in-
dustry in the interest of two of the
firm's divisions—David G. Evans Cof-
fee Co., St. Louis, and Ouerbacker
Coffee Co., Louisville,

Why Factory Building
Is Slow and Costly

“Everybody's intercsted but the Lord,
Himself," observes the reader of THE
Macaroxt JournaL who discovered
the item below and sent it in for publi-
cation to give the readers some concep-
tion of why construction costs are
high, delays irritating and the final re-
sults generally below normal. The item
taken from tfn: July 26, 1946, issue of
Commercial Record of Boston, Mass.,
follows:

DANIELSON
Commissioner ef Building Commlitee
Macaroni Factory

Cond.—Sub-contracts awarded,
Loc.—Dyer st.

+ Owner—V, LaRosa & Sons, Inc, Dyer St

Archt.—Leo F, Caproni, New Haven.

Gen, Contr.—W., E. B, Co,, Inc.,, 902'Main
st., Willimantic,

Sub Contractors:

Excavating: Medbury & Trowbridge, Put-
nam, Conn.

Reinforcing steel: Scherer Steel Co, 23
Lewis st., Hartford,

Sills & Copings: Dextone Company, 166
Chapel si., New Haven,

Glass & Putty: Pittsburgh Plate Glass Co.,
333 Harris av., 'rovidence, R. 1.

Wood doors, frames & millwork: Lock-
wood Sash & Door Co,, 155 Charter Oak
av,, Hartford.

Tainting: Douthett-Archibald Co., 12 Or-

chard st., E. Hartford,

Roof & sht. metal work: Hartford Roofing
& Sheet Metal Company, 99 Franklin av.,
Hartford.

Kalimien doors & frames: Bidwell Hard-
ware Co,, 1293 Main st., Hartford,

Hardware: Tull Bros, Inc, 10 Ford st,
Hartford,

B in. cork & refrigerator doors: Home In-
sulation Co., 198 Famington av., Hartford.

Metal toilet partition : E V. Thomas,
Fernbel lane, West Hartford,

Y T T T YT T
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Milling from the choicest durum wheat available

Quality e Uniformity e Service

Our Constant Aim

A, £ Stanctjietd, Tncorponated

A. L. STANCHFIELD, Pres. MILLERS OF DISTINCTIVE DURUM SEMOLINAS
R. A. STANCHFIELD, Sec'y RRTE Wi
THED T. WHALEY

Olfices: Chiccgo Branch Manager
500 Corn Exchangn Bldg. Mill
Minneapolls, Minn. Minneapolis. Minn.

Sales Manager

PACKOMAT/C's Gling, o

Numbering, Imprinting,
Paper Case Sealing Combination

'l;:::ilil( lhipging cases sealed, counted . . . consccutively serinl-numbered . , . g 3 2

- and one or more panels imprinted as desired—with all operati
awtomatic—that's what you have with s PACKOMATIC Model D }:implior:: PACKOMATIC' Consceutive
Case Sealer, equ]lr ed with PACKOMATIC Consccutive Serial Numberer Serlal N
augmented by a PACKOMATIC Case Imprinter, ' @

Model D Gluers & Sealers are adaptable to  consecutively up 1o 999,999 plus any one of |

practically any production r i i
el orphlmllinul“l ::‘Il:li:t:'::F:' ':;‘l" 10 symbaols. Scparate dating device similarly
il

operated.
case sizes at speeds up (0 3,000 per hour, PACKOMATIC C
Serial numberer is mounted on gluing  capacity of | 10 4 lln:ll?-klpTulwl:;l:; |I-1:|:
mechanism to imprint 4° high numbers  beight) with %* 10 15" type.

PACKOMATIC Model D
Shippin;ClleGlu:razls:aler

PACKOMATIC's Case
Imprinter

PACKOMAT/IC

PAgn g, MACHINEER) c
;1 TERGUSCE

0 OUET in

Chicage s New York « Boston « Philadelphia « Baltimore » Cleveland s Denvers$an Franciico s Las Angeles+SeattlesPartland s Tampa + Dallas s New Orleans
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Judged Durum Exhibits

Henry O, Putnam, executive secre-
tary of the Northwest Crop IInme-
ment Association, Minneapolis, Minn,,
who is leading a drive to induce the
planting of a greater acréage to durum

Henry O. Pulnam

wheat this year in the Dakotas, was
a visitor a1 the Durum Wheat Show
in Langdon, North Dakota, February
27 and 28,

On Tuesday, March 4, he attended
a grain show at Valley City, and
strangely enough the same sample of
durum wheat that won first prize at
the Langdon show the last week in
February, also placed first at Valley
City, with Mr. PPutnam acting as onc
of the judges. The exhibitor of the
rize-winning  sample  was  Thomas
Ridley of Langdon,

Mr. Putnam has scheduled a series
of meetings over a period of two weeks
in March, In all of them he will
stress the value of durum wheat as a
paying crop, urging farmers every-
where to devole more acres to the
seeding of quality durum,

Heavier Breakfasts

The editors of The Saturday Even-
ing Post wamt people 1o eat more in
the moming. They say so on the edi-
torial page (January 4th issue) in a
picee entitled” “Better Breakfasts Pay
O, which reads:

“A movement has been inaugurated
in schools in various parts of the coun-
try. It follows checkups indicating
that many youngsters, particularly in
the teen-age group, start the day with
too skimpy a meal.  Not only does this
negligent practice affect the children’s
health but teachers suspect that it
shows up in classroom work and dis-
ciplinary problems. A child who has
not had a substantial breakfast is likely
1o get tired and be subject to jumpy
nerves and wandering attention,

“It might be a good idea if this
movement for better breakfasts were
extended to grownups as well.  During
the war, when some thought was given
to the effect of nutrition on cfficiency,
a trend toward a more liberal break-
fast seemed under way,  The consump-
tion of eggs, always a reliable break-
fast barometer, went up to the highest
point known, Now it is falling again,
a sign that the habit of taking break-
fast ‘on the run’ is returning,

“A hearty and satisfying breakfast
is one of the great American privileges.
The move 1o promote its beneficial
effects on health,, morale and human
relations in the schools is a swell break
for the kids. Dut why confine these
Lenefits 1o them "

. - -
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Brand Distribution in
New York City

In its monthly movement report of
the New York Merchandise Inven-
tory covering the first and second
wecks of January, the New York
World-Telegram shows the brand sales
of macaroni products to be as follows
according to its usual very accurate
suryey

Percen-
Average tage of
Units Sold  Total Units Distri-
Prands per Stare Sold hution
Total, all | 3738 74,697
Camsa .. . 519 10,376 A7.5
Goodman . A0 8,433 $6.5
Heine .2 6.0
.a Rosa | 16,780 66.0
Mueller . 20,279 93.0
Ronzonl . 17,556 30.5
Tenderoni 1,241 55.5

RETROSPECTIONS

by Edwin ]. Sullivan

Gleanings from March
. Journals

Five Years Ago

The Interstate Commerce Commis-
sion announced an increase in freight
rates, effective March 18, on milled
grain products, which would range
from three to six per cent. A three
per cent increase will apply on wheat
flour.

According to a dispatch from Lon-

don, tiivulgmg American-British plans |

to send relief food to the starving mil-
lions in Greece, it was reported that
bread was selling at $15.00 a loaf and
macaroni at $10.00 a pound. Thmugh
the Red Cross, the American and Brit-
ish governments will authorize a sin-
gle shipment of 6,000 tons of wheat to
relieve the present emergency.

The Canadian Government has an-
nounced a minimum of ninely cents a
hushel on the wheat crop of 1942, This
is ten cents below the minimum re-
quested by the western wheat grow-
ers, but twenty cents higher than the

rices that prevailed at the 1941 wheat
rvest, .

Ten Years Ago

At two well attended regional meet-
ings, in St. Louis on February 22 and
in Chicago on February 24, the maca-
roni-noodle  manufacturers  of the
north central states went unanimously
on record as favoring minimum basic
standards for raw materials to be used
in the manufacture of macaroni prod-
ucts under the Copeland Pure Food
Bill, when passed.

Durum reached an almost. record
I:ricc of $12.00 a barrel in some mar-

ets, as United States supplies of du-
rum wheat were the shortest of any
year for which data was available. The

severe drouth which was largely cen-
tered in the important durum wheat
states resulted in an abandonment of
566 per cent of the seeded durum
acreage and a per acre yield of only
about half that of the preceding yvar,

Through a Legislation Committee,
appointed by President P, R, Wine-
brenner, the National Macaroni Man-
ufacturers Association stood ready to
serve the macaroni industry as ils
spokesman in all matters pertaining 1o
the new Pure Food Bill.

Twenty-five Years Ago

The Fresno Macaroni Mfg. Co. re-
cently filed with the commissioner of
public works of Fresno, California, a
petition for the permission to erect a
new manufacturing plant.  According
to plans now under consideration a one
story brick structure will be crected.

In a letter to the trade, dated March
3, President James C. Andrews, Viee
President Dwight K. Yerxa and Secre-
tary-Treasurer, James S, Thurston of
Yerxa, Andrews & Thurston, leading
durum millers of the country, an-
nounced the sale of their milling and
clevator plant and properties, includ-
ing brands, trade marks and good
will, to the Minncapolis Durum Prod-
ucts Company of Minneapolis.

Fire of unknown origin caused a
loss of approximately $50,000 in the
Naples Macaroni Company plant at
1420 W, Monroe St, Chicago. The
raw materials, finished products and
much of the machinery and equipment
were damaged and d’evslro ed. Louis
Caravelta is president of the firm and
principal owner.
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WE ARE AGAIN

popular dish.

Write for samples and reasonable prices.

35 West Kinzie Street

¢ Chicago 10, lllinois

IN A POSITION TO OFFER

TOP QUALITY CHEESE
TOP QUALITY SIf’AGHETTI SAUCE

Popular Spaghetti— Macaroni—Noodle Dinners
Yood Newa !

Our Factories in Wisconsin are again producing ample quantities of the fi
ltalian types and American Whole Milk Cheese Iorpgrcging pu::a.;aes.e'l'g‘:nﬁ
cheeses are gradually being cured in our own warehouse until they are ripe for
grating and ready for use in packaging the ever growing demand of a most

You can now resume with safely and without interruption th ki
your Spaghetti—Macaroni or Noodle Dinners using Ihapthr:a l:aep;;:bgl? f%ooc;
companions, SPAGHETTI—GRATED CHEESE and SAUCE.

CARAVETTA FOODS COMPANY

formerly Ehrat Cheese Company, Inc.

Y ————————— PRESS NO. 222 (Spechl)

sohn J. Cavagnaro

Engineers

and Machinists

Harrison, N. J. - -

Specialty of

U, §. A.

Macaroni Machinery

Since 1881

PPresses
Kneunders
Mixers
Cutters
Brakes

Mould Cleaners

Moulds
All Sizes Up To Largest in Use

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

New York City




30 : THE MACARONI JOURNAL March, 1947
Anti-Closed Shop Bill GMA Mid-Year Meeting, Hunt Foods

Governor })im McCord of Tennessee
has signed the Anti-Closed Shop Bill
recently passed by the Tennessee leg-
islature, according to Thomas A. Cu-
neo, chief exccutive of Robilio & Cu-
neo, leading macaroni manufacturers®
in that State.

The Act is aimed at prohibiting and
making unlawful the exclusion from

June 9-11, at Skytop

Paul S, Willis, president of Gro-
cery Manufacturers of America, Inc,,
announces that the association's 1947
mid-year meeting will be held at Sky-
top Lodge, Skytop, Pennsylvania, June

9, 10 and 11, Leading manufacturers

will participate in panel discussions of
grocery industry problems and trends,

Executive Resigns

Richard O. Laist, salesmanager
of Hunt Foods, Inc, Fontana Divi-
sion, has resigned. e has been as-
sociated with the Fonlana organization
practically from its inception, nearly
lwen:F cars ago, He has not com-
pleted plans for the immediate future,
and does not contemplate renewing his
connection with the macaroni business,

employment of any person by reason
of membership in, affiliation with, res-

ignation from, or refusal to join or
affiliaste with any labor union or em-
ployes organization; and to provide
penalties for the violation of said Act.

The penally clause is most severe.
It provides that “any person, firm, cor-

A Continuing Table of Semolina Milling Facts

Quantity of Semolina milled, based on reports to Nortlavestern Miller hy
ten Minneapolis and Interior Mills.

Production in 100-pound Sacks
7 1946

. A h Month 194 1945 1944
woration or association of any kind i
t-iolnling any of the pmvisinns{)l this {:mz’u.u-‘) PATEASN g g b ey S 1032916 984,608 878487 721451
Act shail be guilty of a misdemeanor, Me- r};w) ..................... 664,951 ;:I‘."Ii.géﬁ ;Sg,ggg 653,4:(2’
and, upon conviction therefor, shall be A'“"tl it el e R 672'899 82.1'981 ?33%47
punishable by a fine of not less than lpr! """ SO RO GraBel  G2a7s 204071
One Hundred ($100) Dollars and not 3 a’_ """ s U O T LUl (ZSISIB 859'8(} A 'ZH
more than Five Hundred ($500) Dol- }“;"' BIREEAE, =) e L (;38“758 7l5l'2t;0 7,'12'957
lars, and in addition thereto by im- A“y S 788371 6782 89’515
prisonment in the County Jail for n  GUBUE, o reeesereeseessesiesss 08 202 CAlr6a  BOS478
period of less than twelve (12) '0""""".' g g A og0del 1 I()l'(l‘)j.z. 010,226
months, in the discretion of the Court. \.u”""" B DA 834042 1116434 065527
Each day that any person, firm, corpo- i,‘“f’:“'{'_" e 1, 215760 B
ration or association ‘of any kind re-  EFCTILE 5 928, B3

mains in violation of any of the provi-
sions of this Act shall be deemed to
be a separate and distinct offense, pun-

Includes Semolina milled for and sold to United States Government.

Crop Year Production

ishable in accordance with the provi-  July 1, 1946—March 1, T ivavaiva o s vowane eoe s mes e es 0,663,679
sions of this Section.” July 1, 1945—March 2, 140, ... ovvviiiiiirrinnnneneiaers 7,210,929
Sanitation Fight Continues

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS-LESS REPAIRING
LESS PITTING - LONGER LIFE

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

The Federal Security Agency of the Food and Drug
Administration is unceasing in its fight 1o clean up food
plants and to condemn spoiled goods as a protection 1o
consumers. Regularly, agents are visiting food plants of
every kind to enforce sanitary regulations. In the mean
time, the agency is acting on cases that have been on the
docket for some time. In its “Notices of Judgment” un-
der the Federal Food, Drug and Cosmetic Act, for the
month of February, 1947, four previously heard cases
were reported upon, three of them charging adulteration—
because products seized had become infected—and one
charging misbranding.

In one case an injunction was issued against a maca-
roni firm preventing the interstate shipment of infected
products, doing so only after repeated warnings to the
individual in charge of the plant to make it sanitary, warn-
ings which were not hcc(lec{.. ;

In the other two cases where plants and owners were
charged with the production of products later picked up
by iuvuﬁtiﬁalors as infected, one firm pleaded guilty and
paid a stiff fine and in the other case the goods were or-
dered destroyed.

In the misbranding case, nineteen cases of macaroni
were judged in violation of the law since “the product was
a food in package form, and it failed to bear a label con-
taining an accurate statement of the quantity of the con-
tents, since the packages contained less than the declared
weight,” The product was condemned and ordered de-
livered to a public institution.

Though these are rare cases, they serve to call the at-
tention of all food manufacturers to the determination of
the government to enforce all sanimwr{ regulations, which
the Eig majority of the macaroni-noodle industry is trying
endlessly to do.

March, 1947
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Serving You Better From 2 CONVENIENT LOCATIONS

CAPITAL GRANULAR

MILLS AT

SAINT PAUL, MINN. x BALDWINSVILLE, N. Y.

cccremeCAPITAL FLOUR MILLS —

DIVISION OF
INTERNATIONAL MILLING COMPANY + GEN. OFFICES - MINNEAPOLIS
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Less. Jall !

SPEED DRYING

with

Lazzaro Drying Rooms

Exlerior View—Lazzare Drying Roem

FRANK LAZZARO

9101-09 Third Ave.
Bergen, N. J.

Executive Offices
55-57 Grand St.
New York 13, N. Y.

New York: Walker 5-0096—Phones—New Jersey: Union 7-0597
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The American Red Cross Carries Ov

2,600 are serving in military and naval
hospitals here and overseas, doing rec-

reational, medical, and psychiatric
s ommanaer

To carry on its postwar activitics tures. Their gratitude for Junior Red

and to expand its relief health and wel-
fare work at home and overseas, the
American Red Cross on March 1 will
launch its 1947 fund campaign. Upon
the generosity of the American people
depends the success of this mammoth
humanitarian cffort,

In supporting the American Red
Cross, the American people are helping
not only members of the armed forces
and velerans, they are also providing
warm clothing and milk for children
and medicine for the sick in battle-
swept lands; they are helping their
fellow countrymen in disaster-ridden
communitics ; they are helping provide
nutrition courses for homemakers on

Cross gifts and for chapter-produced
«clothing inspires greater giving from
the more fortunate people of this
country, .
Today more than one-fourth of the
current budget has been allotted to
overseas services for the armed forees
alone to combat the boredom of occu-
pation troops and give them construc-
tive leisure-time opportunities; another
large percentage will be allotted for
work with veterans, 1

Assistance by the Red Cross already
has been given to a long-stretched lin¢
of approximately 1,700,000 veterans
at the time of their separation from
service. Red Cross field directors are
serving in 62 Veterans Administration
regional offices, with more than 1,500
trained Red Cross workers engaged in
Veterans  Administration programs.
Millions of volunteers are doing rec-
reational and other work in veterans'
hospitals.

An incident points up the fact that
although the war has left its wcnrf
stamp on thousands of victims, through
the patient efforts of Red Cross work-
ers m;mlg(( of them are fighting their
way back,

A sergeant, afflicted with a speech

Durum Granular Flour
and
Durum Flour

"You command the best when you demand

deficiency as a result of combat, was
lying mute on his hospital bed when a
Red Cross girl came humming to his
side. His blank face lighted up.

Commander Durum Products.”

limited budgets all over America; they .
are making possible first aid, water
safety, and accident prevention courses
for men, women, and children; they

are contributing to training in home

nursing and mother and baby care; g ne,
they are helping roll surgical dressings Money is necessary to carry on this “Like music?" she asked. e nod-
made by volunteers for service and  work, but who can estimate the money  ded. ) 1
civilian ?mspitnls:ﬂwy are helping pack  value of friendly service to teen-age So she began teaching him to form
i the words of a song. At first she had OMMANDER MlLLlNG COMP a NY

Junior Red Cross gift boxes and medi- boys in a foreign country or to sca- !
cal chests for needy boys and girls, soned veterans who may be equally to sing by herself, but gradually he

innocent victims of war overscas. homesick and bewildered in their own juin:id in, wi:r(ll I:;i_hwurd, hi|.1 eylcs M]NNEA
Among the most heartbreaking vic- land? leading for help. Then one day she

tims are children in European moun- Nearly 3,600 Red Cross workers had her reward,” He sang the song POLISr MINNESOTA

{nin areas who were blinded by explod-  continue to serve able-bodied troops in  all alone, tears rolling down his checks.

ing mines in their peaceful sheep pas- this country and abroad. Another It was “America,”

DONATO Jacohs Cereal
MALDARI Products Lahoratories

SUCCESSOR TO
F. MALDARI & BROS., Inc. Ine. |

Glue Sedling Machine you can get peak package produc-
needed o adjust the machine for various size cartons or
Consulting and Analytical chemists, special- them can do for you.

L L] [ ]
Peak Production with Inexperienced Help
High production and inexperienced help do not gen- —
tion with any help, experienced or not. This machine Ceco
automatically seals tops and bottoms of cartons simulta- B
to service this simple machine. Now, as never before
Ceco Adjustable Carton Sealers are proving their worth
izing in all matters involving the examina-
l tion, production and labeling of Macaroni,

erally go together, But with a Ceco Adjustable Carton
neously at from 40 1o 120 a minute. No experience is
' Adjustalle CARTON SEALER
\ : ‘ to macaroni manufacturers. Get details of what one of
Noadle and Egg Producis,

Vitamins and Minerals Enrichment Assays,
Soy Flour Analysis and Identification.
Rodent and Insect Infestation Investigations.
Macaroni and Noodle Plant Inspections.

178-180 Grand Street
New York 13, N. Y.

CARTON SEALER
MODEL A-3901-12

Benjamin R. Jacobs, Director
156 Chambers Street
New York 7. N. Y.

Makers of Macaroni Dies Since 1903
210 RIVERSIDE AVE, NEWARK 4 N |
BALTIMORE *® CHICAGO ® |JACKSON *® PITTSBURGH
ROCHESTER ® ST.LOUIS *® SAN FRANCISCO

SAVANNAH +« TORONTO

Management Continuously Retained in Same Family
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Regional Meeting
in Pittsburgh

Association Director Horace A,
Gioia of Rochester, N. Y., reports a
successful meeting of the members of
the National Association at Hotel Wil-
liam Penn on February 25 to discuss
the many national woh ems as they af-
fect members of Western Pennsylva-
nin and nearby areas, Director Peter
La Rosa of Kegion No, 2 was in at-
tendance, also Joseph Giordano of V.
La Rosa and Sons, Brooklyn, and
Charles Rossotti of Rossotti Litho-
graphing Co., North Bergen New ,{er-
sey, Among the western Pennsylva-
nin manufacturers who co-operated
with Director Gioia and the above-
named visitors to make the meeting a
big success, were:

Joseph Pedace, Brockway Macaroni
Co., Brockway, I'a.

Salvatore Viviano of Vimco Maca-
roni Products Co., Carnegie, Pa.

Samuel Viviano of same firm,

N. J Roth of Roth Noodle Co,

Pittsburgh, Pa.
Bernard Bochn of Dochn Nowodle
Co., Pittsburgh, Pa.

The principal matter of discussion
was one peculiar to the manufacturers
of bulk macaroni products involving
the voluntary climination of special
and odd shapes, a program that had
the full approval n} the Government

agencies during the war. It was found
so practical, that there is an agreement
that the practice should be continued
.and perhans extended,
The success of this meeting encour-
aged Director Gioia to consider the

-

Horace A. Giola

holding of a similar mecting for the
manufacturers of western New York
and perhaps in New York City at a
later date.

e drx st L
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Pacltaging Exposition
in April

The £merican Management Associ-
ation of New York announces the com-
pletion of elaborate nlans for the his-
toric Packaging Exposition to be held
at Convention Hall, Philadelphia, April
8-11, and which will attract interested
executives of every large package
manufacturer and many large users.
According to Alvin E, Dodd, yresi-
dent of the Association, the Pack-
aging Exposition this year is to be the
largest in the history of the event.
A total of 95,000 square fect of space
to be covered by booths will make it
50 per cent larger than the exhibition
of 1946, and more than doubles the
space used in 1944,

Speakers on the program for the
three days, morning and afternoon ses-
sions, will represent practically every
phase of the production and use of
packages.

L) . .
Visiting in Florida

Nunzio Russo, president of A, Rus-
so & Co., Chicago, sends greclings
from Florida where he has been win-
tering, enjoying the weather — some
fine and some none too good—and get-
ting his fill of citrus fruit juices to
Jut him in shape on his return on St.
‘atrick's Day.

we

"1ts '"CHAMPION' for us”

—s0 says another of the many satisfied
users of Champion Equipment and serv-
ice. For nearly 60 years, Champion En-
gineers and Champion Machinery have
helped progressive Macaroni and Noo-
dle manufacturers — from Coast to
Coast—to cut production costs, make
batter products and to make in-
creased profits. It will pay you.
too, to investigate and learn how

modemization program.

can assist you with your

We invite your inguiry

CHAMPION

MACHINERY CO., JOLIET, ILL.
Makers of FLOUR HANDLING EQUIPMENT,
BLENDERS, DOUGH MIXERS, WEIGHING
HOPPERS, AUTOMATIC WATER METERS.
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140 Lbs, Net

Duramber

Fancy No. 1 Semolina
Milled at Rush Oity, Minn

AMBER MILLING DIV'N.
of UG T A

140 Lbe. Net

O NO, 1 SEMOLINA
Milled st Rush City, Mian,
St AMBER MILLING DIV'N.
of FF.U.GT A

120 Lbs, Net

[N
[@ Fancy Durum Patent
Milled at Rush City, Misa.
m AMBER MILLING DIV'N.

of FU.GTA

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Olices: I
1923 University Ave.. 8t Paul, Minn. Rush City, Minn.

INCREASE YOUR PROFITS

with
PeTERS PACKAGING MACHINES

Af. you overlocking the possibilities ol machine operations in

now nuiiu':ur d closi | and spagh ‘Ii: products? Il you are
p and closing your carl x

to investigate the use of PETERS earious by hand. I will pay you

(] [} an thad F

PETERS and semi-aut: lic units are showing sub-
stanlial savings in many planis lormerly using hand Inbu’r. Lel
us show you how they can speed up your production schedules,
reduce your labor costs and increase your overall profit,

Send us samples ol the carlons you are now using. We will
be pleased 1o send you complele information on the most econ.
omical and elficlent units lo mest your requirements.

LR

UNIOR FORMING AND LIN. UNIOR FOLDING AND

NG MACHINE. Bets up 35-40 NG MACHINE. mf‘"Cl’.,D_‘sn

cartons per minute. Requires one cartons r minute. Fully auto.

pculuzi Can be made adjustable matic. Can also be made adjust-
andle several carton slzes. able to handle several carion sizes,

| ETERS MACHINERY CO. “

00 Ravensauvod Ave Chicago. 1N

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.
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New York Meeting,

March 13

President C. W. Wolfe, of the Na-
tional Association, at the suggestion
of Directors in Regions One, Two and
Three, called all manufacturers East
of Pittsburgh, Pa., to a onc-day con-
ference in New York City, Thursday,
March 13, in Hotel New Yorker, The
general purpose was to discuss current
problems, gmong them being the ap-
parent supply of durum to carry the
industry through the 1947 crop and
the possible elimination of a number
of fancy shapes and sizes of which
there is a lessening demand. Similar
meetings had previously been held in
Pittsburgh and elsewhere in the North-
eastern States,

Plans will be discussed for the at-
tendance of Eastern manufaclurers
from that area to the annual conven-
tion of the Industry as a group, with
proper railway accommodations for

those wishing to join the convention
party, as well as the suggestions from
that area for the convention agenda,

Welcome, New
Members

Since the last announcement from
the office of the secretary of the Na-
tional Macaroni Manufacturers Asso-
ciation, Braidwood, Illinois, the fol-
lowing individuals and firms have be-
come affiliated as members of the in-
dustry’s organization :

Active Members

World Packing Company, Trenton, N. J,
Peter S. \'i\!‘lill’lﬂ, lmidrm

Associate Members

Hoffman-LaRoche, Inc., Roche Park, Nut-
ley 10, N. J.

Merck & Ca, Inc, Rahway, N. J.

A. L. Stanchfield, Inc., Minneapolis, Minn.,
C. W. Kz, Sales Manager

Wallace & Tiernan Co., Inc,, Chicago, Il
R. M. Finch, Representative

Questions and Answers

What is the claimed circulation
of the leading magazines in the larger
centers of our country, giving only
those that cater to food advertising?

A. TFrom a source that seems most
reliable, here are the nublished facts:
Of cver 20,000,0", million families
resitling in communitics of over 10,-
000 population, the American Weck-
Iy claims to reach 6,680,000 families;
Saturday Evening Post, 2,354,000 fam-
ilies; Life, 3,100,000, and Collicr's
about 2,000,000,

In so far as the sale of maca-
ront prmiucts is concerned, which are
the richest marhets—the mutrngggl:m
centers with populations of 10,000 or
over, or the rural areas and cities un-
der 10,0007

A. Macaroni men consider the
larger centers with concentrated popu-
lation as the most lucrative market.”

Q. Not considering macaroni prod-
ucts which we think are among the
leading nutritious foods, what food is
generally recognized as the best single
food available in good quality?

A. Milk.

Q. Does the law require macaroni
products 1o be enriched ?

A. No, it merely permits the addi-
tion of enriching ingredients to the
mix by manufacturers who choose 1o
enrich their products.

- Q. How many employes are now
on the Federal payroll?

A. Tt is estimated that at the begin-
ning of 1947, approximately 2,300,-
000 employes were on the Govern-
ment's payroll,
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Macaroni Convention
Dates Announced

The 1947 convention of the Maca-
roni-Noodle Industry and its National
Association will be held al French
Lick Springs Hotel, French Lick, In-
diana, June 23-25, ncmnli'.nﬁ to an
official annomcement made by See-
retary M. J. Donna who completed the
arrangements last month in keeping
with the decision of the Doard of Di-
rectors made at the time of the Win-

ter Meeting in New York last Jan-

uary.

A change from a commercial to a
resort hotel was agreed upon in the
belief that the manufacturers would
welcome it. Within a few weeks of
the announcemerii to the trade, the
headquarters office had word that over
75 had requested accommodations at
the hotel for the annual convention
of the Industry,

Association members, other manu-
facturers and allicds are advised 1o
write direct to the hotel for needed
room reservations and to send a copy
of their letter to the Association Sec-
retary to inform him of their intention
to attend the conference,

It is arranged that the members of
the Board of Directors will hold the
final meeting starting shortly after
noon on Sunday, June 22 ’I!hun: is
still pending a decision on whether to
schm]ulu two full day sessions or morn-
ing sessions on three days.  Those hav-
ing preferences or opinions are invited
to express them in ‘uttcrs to Associa-
tion President C. W. Wolfe, P. O.
Box 342, Harrisburg, Pa,, or to the
Sceretary’s office, Braidwood, Minois.

The program for the convention is
still in the making, but will include
consideration of the up-to-the-minute
yroblems of the trade. French Lick is
Incatcd in Southwestern Indiana, cas-
ily reached over well-paved highways
also served by the Ballimore and Ohio
from New York and St. Louis and the
Maonon railroad out of Chicago.

Macaroni Planliiuf

The American Magazine, leader in
magazine circles, assures its readers in
a recent issue that Americans need not
fear the total disappearance of maca-
roni, spaghetti and egg noodles from
grocery shelves. Here's a clipping
from that publication supplied by the
ever-watchful, A. Trving Grass, vice
wresident of the National Macaroni

fanufacturers Association:

Macaronl News

If you've found macaroni hard to get,
cheeer up—it won't vanish from grocrs
shelves. Those early low-crop estimates
didn’t pan out. North Dakota reaps over a
third more durum wheat than expected—
some- 35,100,000 bushels of the macaroni-
makings. So you can expect this favorite
dish back soon.

[HE ENGINEERIN

by

b DEPA

W. F. SCHAPHORST, M.E., 45 ACADEMY ST., NEWARK, N. |.

[MENT

A Handy and Vaulable
Welding Kink

Now that mechanics are rapidly
equipping  themselves  with  welding
outfits of one kind or another this
welding kink will prove of interest 10
many readers, 1t is o valuable and
handy kink, showing how to remove
one of those pesky broken studs—hy
the welling process,

s
//\\

The accompanying  sketch  shows
clearly how the job is performed—a
method that is much simpler and bet-
ter than the old time-consuming meth-
od of drilling, chipping, and digging.
This method is well within the reach
of every mechanic whose shop s
vquipped with electricity.

As shown in the sketch, place an
amply large nut over the IH’UL’(‘II stud
and build up the stud by welding onto
it and then weld to the nut.  In that
way the broken stud and nut become
one solid piece and the stud ean be
taken out with almost any kind of
wrench,  The welding  process also
“helps" in that it heats the stud, causes
expansion, and thus aids in loosening
the threads so that the studs can be the
more easily removed,

Many Users Do not Know
That “Universal Motors”
Are not Efficient

Salesmen will often glibly say, “Yes,
you can plug this machine in on either
direct or alternating current and it will
run without giving you any trouble,”
But, the salesman doesn't say anything
aboul the efficiency of the motor, And,
besides, it is a fact that universal mo-
tors are less dependable than the bet-
ter known and more used varieties.

It is all right 10 buy a machine
equipped with a motor of that type if
the machine is used only oceasionally,
On a dictaphone, for instance, or on
your wife's electric sweeper, or on any
ol requiring but a very small frac-
tion of a horse power. Universal mo-
tors usually wan sitisfactorily and the
cost of the power is not of great mo-
ment, but when it comes to larger sizes
the manufacturers have not yet pro-
duced a universal motor from '3 hp,
and up that will stawd the gaff of con-
tinuous operation, The trouble seems
1o be that the motor has (o e over so
fast_that it veritably burns itself out,
So, if you propose (o use your machine
more or less steadily it will very likely
pay you 1o look into the matier of ef-
ficiency and seleet i motor that fits into
your conditions.  You will then save
money in reduced power bills not to
mention repair bills and annoyances,

A number of years ago the writer
worked for a concern that put out a
machine equipped  with a universal
motor and it cost the company a1 great
deal of money 1o learn that it woulld
continue 1o operate al a loss as long as
it stuck to the universal motor, We
“switched™ motors, as they say, aml
then a competitor dived right in and
began using the universal motor in or-
der to undersell our company.  They
succeeded in underselling—for a while
—but talay they, too, have abandoned
the universal motor. What the writer
is saving here is therefore “worth
money, or should be, to many a read-
er.” ’

The above is inspired  largely by
Bulletin No. 38 which the writer now
has before him, The bulletin was pub-
lished by the Engineering Experiment
Station of Ohio State University, Co-
lumbus, Ohio. 1t shows that univer-
sal motors are decidedly incfficient. It
says, “Maximum efficiency varies from
30 10 56 per cent, increasing with the
size. of the motor” 1t also savs,
“Where almost continuous operation
is desired and where starting currents
can be materially inereased, higher of -
ficiencies should be provided.” Tt also
comments on ball bearings vs. plain
bearings as follows: “Since loads are
light, ball bearings do not offer much
advantage over well-lubricated sleeve
type bearings but do maintain a much
more constant  bearing  friction  for
varying lubrication,”

That latter point is a good one to
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bear in mind. 1t is a poin that this
writer has never seen mentioned. |t
means that ball bearings are less likely
to be affected by different kinds of lu-
bricant than are sleeve type heari
and the argument sounds logie

a good talking point for ball bearings.

How to Make a Hinge
Belt Joint

An excellent type of belt Tacing tha
the writer has successfully used om
flat belts is the “hinge joim" shown
in longitwlinal seetion in the accom-
panying sketch. Whether or not this
joint has ever been deseribed in prim
the author does not know as he has
never seen it in print, hence this effort
to tell about it Tt is used to some ex-
tent and would very likely be more
commonly used if it were better
known.

_ The omstanding advantage of this
joint is its exibility, being more pli-
able than the ordinary rawhide-liced
joint. When the joint is bent there is
no “tension side,” hence practically no
resistance. 11 is therefore unsurpissed
for wse on small pulleys, Note that the
laee s always passed between the ends
of the belt instead of running straight
from hole 1o hole as in other styles of
Lawcing. The method of punching aml
lacing is otherwise about the same as
with other methads, Staggered punch-
ing is preferred.

Her Father Was a Mechanic
in @ Macareni Plant

The class was studying peography
The teacher b @ beautiful globe of
the world in her hands with which she
was demonstrating, She gave the globe
a spin, explaining at the same time that
the world revolves around its axis in
the same way.  She told about the
poles and then, 1 make sure that ev-
eryone in the class  understood  she
asked, “What is at the north and
south ends of the axis *”

A practical daughter of a practical
macaroni plant mechanic raised her
hiand and replicd promiply, A balt
and a nut."
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OUR PURPOSE! OUR MOTTO:!
EDUCATE OUR OWN PAGE First—
ELEVATE ’ : INDUSTRY
L Nctional Macaroni Manufasturers —
ORGANIZE Association Then-s
HARMONIZE

Local and Sectional Macaroni Clubs MANUEACIURER

OFFICERS AND DIRECTORS 1946-1947

C. W. WOLFE, Pn.-llrlcn{f ................... Megs Macaronl Co., Harrisburg, Pa.
A. IRVING GRASS, Ist Vice Preident ol .f rass Noodle Co,, Chicago, TIl.
C. L. NORRIS, 2nd Vice Presiders The Creamette Co., Hinnu[\o“ Mitn,
B. R, d;cnh, Director o Research 1010 Vermont Ave, N.\V,, Was i’n.lnn 5D C,
M. J. nna, Secretary-Treasurer.... . 0. Dox No. 1, Nraidwood, Illinois
Reglon No, 1 Re ImbNo. []
Joseph Peliegrino, Prince Macaroni Mfg. Co., Lowell, Mass. 1 'l. iamond, Gooch Food Products Co., Lincaln, Nebr,

Region No. 2 Region No. L "

Perer LaRosa, V. LaRtosa & Sans, Timoklyn, N. Y, E. DeRocco, San Diego Macaroni Co., San Diego, Calil,
C. Frederick Mueller, C. F. Mueller Co. guur City, N. J. Reglon No. 8

C. W. Wolle, Megs Macaroni Co., Harrlsburg, Pa, Guido P, Merlino, Mission Macaroni Co. Seatile, Wash,

rellon No. 3 %r{ltmnlh._ L .
forace Gioia, Gicia Macaroni Co., Rochester, N, ¥. C. L. Norris, The Creamette Co., Minneapolis, Minn,
At-Large

Region No. 4

A.ﬂnin Grass, |, J. Grass Noodle Co,, Chicago, I, F
N y ank Traficanti, Traficanti_Trns., Chi w11,

Joseph ﬂ'm""" ca'““ Macaroni Co., Chicago, TIL A!r\nn n:uﬁm,’m'.'um & l‘r";:uhl. ?:l? St. Louis, Mo,

Region No, § Louis 8. Faust Macaroni Co., St. Louis, Mo.

[ . Vagnino, 0., St.
Peter J. Viviano, Delmonico Foods, Inc,, Louiswille, Ky. Albert S, Weiss, Weiss Noodle Co., Cleveland, Ohio

Let's Tall ‘Th'mql.\ Oven

It has become quite the accepted practice for busi-
nessmen to get together occasionally to talk over things
that particularly concern their affairs, Indeed hardly
a week or a day passes without a conference of this kind
somewhere in our country.

Lick Springs Hotel, French Lick, Indiana, Monday, Tues-
day and Wednesday, June 23-25.

In this quiet mid-western town and in a resort hotel,
away from the noise and hustle of large cities, the pro-
gressive manufacturers will confer, refax and play in
a combined business vacation, away from their offices
and presses.  They will devote at I‘t-asl a part of cach
forly years under the auspices of the Naticnal Macaroni day to a joint study of past happenings as they are useful
Manufacturers Association have been nu.t:t'm[,r annually in planning for things to come.
and most_years semi-annually somewhere and for good It has been said before and will be repeated by busi-
reason—the joint study of conditions, review past activ- nessmen again and again that money spent in attending
itics and plan for the days ahead. i meetings and conventions where their affairs, present and
to come, are seriously studied for the general good, should
be considered an investment rather than an expense,

Let's plan carly 1o attend the 1M7 conference and to

The macaroni-noodle makers adopted this fine Ameri-
can business policy many years ago, and for more than

In keeping with this practice, plans are being made
for the holding of the 1947 annual convention of the
National Macaroni Manufacturers Association and indus-
try conference, According to an official announcement talk over things with our competitors and our supplicrs,
from the headquarters of the National Association, the all equally concerned in what 1s in store for the industry
industry get-together will be held this year at the French generally.

M. J. Donxa,
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PROBLEM: In still water a man rows at the rate of 2 miles an hour.

He rows down a stream which flows at 1 m.p.h. and reaches his destination in
10 minutes. How long will it take him to row back against the current?

(Answer below)

can ride the current

the advantage of that

You, 100,

rs now have 8 glorious opportunity te have

Macaroni manufacture “ENRICHED™ on their products.

onc-word rales maker

potent, d premixes consull

pmution on wafers an

. » info
and complete 1 :
lnical experience in 1

jdest tec he improvement of
ith the widest 1€

For expert assistance
ROCHE, the compuny W

food products by enrichment.

Y e Dveeton
I/"a”"" g) INC NUTLEY 10, NEW Jfl!i*
HOFFMANN-IA ROCHE, o

your package

#ENRICHED" @ polent, one-word sales maker on

ANSWER: 30 minutes. (Why take 30 minutes when you can do

a job in 10?7 Vitamin enrichment can give a similar vital advantage
to your product.)
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The Key is in the Lock
MANY a macaroni manufacturer has found You're on the “safe and sure” side always :
a thoroughly dependable key to quality—a key ~ when you rely on durum products bearing the |
that works smoothly at all times, under all cir- ever-trustworthy Pillsbury name. :
cumstances. .
That key is Pillsbury’s Durum Products. At’ ZJ"}
cevery scason of cvery year—whatever current l
conditions may be--Pillsbury's skillful wheat ' =y
selection, laboratory controls, and spaghetti- Pillsbury’s |
‘ making tests assure the finest durum products 1
t that can possibly be produced under those con- DURUM
: 5 ditions.
' PRODUCTS
! PILLSBURY MILLS, Inc., General Offices: Minneapolis, Minnesota
A . FE-
‘.

- o g e nen e WATTY i TR e I e R e S ko B T




