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WHEN LABELS ARE ALIVE
EXTRA SALES THRIVE

Behind sales-stimulating Rossolti Cartons and Labels is
much more than meets the eye, Every package entering
the House of Rossotti for production receives the bene-

fits of these six plus values that only Rossotti can offer,

1. The Rossotti Marketing Research and Copy
Planning Board.

2. The Rossotti Prize-winning Package Design
stafl,

3. Expert A't and Dircet Color Photogruphle
Service,

4. “Live-co.or” repraduction by master crafts-
men and modern equipment.
5. The price advantages of “combination-runs,"”

6. The assurance of quality and satisfaction that
onlv 50 years of experience can offer.

Expert reaults depend upon expert treatment. Rossotti,
an orgamartion of packaging experts since 1898, is

at your service. For golden sales opportunities in '48,
consult your local Rossotti representative during

this, our Golden Anniversary Year.

50 YEARS

OF SERVICE GOLDEN
ANNIVERSARY

1943

00Oty

SINCE 1898
il ROSSOTTI LITHOGRAPHING CORPORATION + NORTH BERGEN, NEW JERSEY
1

SALES OFFICES: PHILADELPHIA + BOSTON -

ROSSOTTI WEST COAST LITHOGRAPHING CORP, ¢

5700 THIRD ST, SAN FRANCISCO 24, CAL.
ROCHESTER + JACKSONVILLE +« CHICAGO

b ool et L

Tentative Program
44th ANNUAL CONVENTION

National Macaroni Manufacturers Association

Edgewater Beach Hotel, Chicago, Illinois
June 10-11, 1948

(Subject to Change and Re-arran~azient)

Wednesday, June 9
12:30 p.m. Registration—In Passegio
12:30 p.m. Director's Luncheon—In Sheridan Room
1:30 p.m. Final Meeting of 1947-1948 Board of Direc-
tors—-In East Room
Thursday, June 10
Morning Session—In Ball Room
In Ballroom
9:00 a.m. degistration (Usual $10 Fee) — Ballroom
Foyer
9:30 a.r.. Formal Operung of Convention—President
C. W. Woll., Presiding
Announcements
Appoin'ments ol Committees
The Prasident’s Message—C. W. Wolle
The S :crelary-Treasurer Report—M. ]. Don-

na
Panei--Labor Relations—"'The Philosophy
Beaind Labor Relations”
Tke New York Wellare Plan — Joseph
Giordano
Labor Contracts—John P. Zerega, |r.
Union Medical Centers—Albert Ravarino
Address—"Trends in Prices and Merchaa-
dising”
Mrs. Rose Marie Keiler, Secrelary-Man
ager, National Association of Relail
Grocers
12:30 p.m. Luncheon Recess
Afternoon Session
2.00 pm. Reconvene
Call to Order—President C. W. Wolle
Reports of Committees
Panel—Plant Sanitation
B. R. Jacobs, Director of Research
Milton Caroline, U. S. Fish anrd Wildlife
Commission, Rodent Conircl Division,
Purdue University, Lalayette, Inu.
PUBLICITY & EDUCATION P/NEI—Albert
Ravarino, Chairinun
Address—'"Tests and Conclusions"—Bert
Nevins, Prosident Bert Nevits, I'ac.
Address—"Value of and Need for Maca-
roni Procluclts Research”—Fhilip Talbot,
Grain Prcducts Branch, Products & Mar-
keting Division, U. S. Department of Ag-
riculture
Address—"The Durum Millers’ Campaign”
—Clara Gebhard Snyder, Durum Wheat
Products Institute
Discussion
Announcements
5:00 pm. Adjoumment
Evening—7:00 p.m.—In West Lounge
Spaghetti Buffet Supner—Sponsor, Rossolti Lithograph-

ing Co.

Honoring Fillieth Anniversury of Founding
of lirm by the late Edward Rossolti—Com-
pliments of Alfred and Charles Rossotti

Friday, June 11

Morning Session—In Ball Room
9:.00 a.m. Registration (continued)—Ballroom Foyer
9:30 p.m. Cal to Order—C. W. Wolle, President
Reporls ol Commitlees
Ingredients Panel—C. L. Norris, V.P., Chmn.
"Grower-Miller-Manulacturer-Distributor
Relations”
Report by Chairman
“The Farmer's Viewpoint on Durun. Pro-
duction”—B. E. Groom, Greater North
Dakola Association
“Betler Eggs lor Beller Egg Noodles"—Dr.
O. |. Kalenberger, Director of Research,
National Egg Products Association
“"The Nutritional Importance of Macaroni
and Other Staple Foods"—Dr. Robert S.
Harris, Prolessor of Biochemisiry of Nu-
trition, Massachusells Institute of Tech-
nology, Cambridge, Mass.
General Discussion
12:00 noon Election of 1948-1949 Directors
Announcements
12:30 pm. Luncheon Recess

1948-1949 Directors’ Organization Meeling
Luncheon at 12:30 p.m. in Berwyn Room
Afternoon Session
2.00 p.m. Call to Order—President C W. Wolle
10-minute Color-Sound Filn—"Prize Pack-
age”
Merchandising Emptied Pags—Textile Bag
Manulacturers Assn.
2:15 pm. Association Activities—Present and Fulure
"Millers’ Long-Range Program’—Herman
Steen, Vice Presidr.nt, Millers' National
Federation
"The Macaroni-Noudle Makers’ Plan”—
Open Forum
Discussion and Aclion
4:30 p.m. Announcement and Presentation 1948-1949
Association Ollicers
5:00 pm. Final Adjournment
Evening
6:30 pm. Cocktails and Fun—In West Lounge
Sponsored by Clermont Machine Co., Inc
Brooklyn
7:30 p.m. Association’s Annual Dinner-Dance — In
Ballroom
Floor Show and Danc ng—Sponsored by
Consolidated Macareni Machine Corp
Brooklyn, N. Y.

Saturday, Juue 12
In Berwyn Room
10:00 am. Organization Meeling of 1948-1949 Board
of Directors (Cont.)
12:30 pm, Luncheon
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/ 100 LBS, NET \
MINNEAPOLIS

: DURUM GRANULAR FLOUR
Manufactured by
MINNEAPQLIS MILLING CO.

MINNEAPOLIS, MINNESOTA

LLTH

ACwE TAS €O

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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The Macaroni-Noodle Makers
(Conclave

The 1948 Convention of the Macaroni Industry:
What's in it for you? Briefly and concisely stated, the
answer might well be—all that you personally may wish to
get out of it,

Remember that intriguing story in the old school hook
about “Great Oaks From Little Acorns Grow"? What in
your childhood sounded as a fable, in your more mature
years you will find true. A friendly contact, a little hint,
a mere scrap of a story told by a convention speaker or a
casual remark by a fellow competitor, when properly nur-
tured, may become in your business the tall vak of your
childhood wonderment.

Most of the successful macaroni-noadle firms that now
conslitute the important Macaroni Feod Industry, started
as an “acorn” business. An idea first was planted in the
minds of men with dreams. They carefully cultivated
their small ventures, consulted frequently with competi-
tors at every opportunity, taking a prideful interest in the
industry of which they became increasingly important
cogs, keeping step with the upward swing of a business
that is hecoming more and more recognized as the source
of a good, nutritious and economical world food,

Representatives of these progressive firms regularly at-
tended the national conventions and the regional meetings,
always cager to learn, and often showing the way, Dut
convention attendance will not make a business good un-
less the executives of a concern are experienced, co-opera-
tive amd anxious to put their abilities and their dreams to
good use, not only for the betterment of their particular
business, but for the general good of the industry,

The one sure way for a firm to progress is by giving
greater service to its customers, by making the best prod-
uct possible and by profitably merchandising them, Like-
wise, it should willingly align itself with all the progres-
sive clements in the trade in co-operative efforts to better
the position of the Industry in relation to competitive
dusinesses.
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The '8 convention of the Macaroni-Noadle Industry
is 1o be held at the Edgewater Beach Hotel, Chicago, 11-
linois, June 10 and 1L The recognized leaders of the
tracde and representatives of the friendly allieds will as-
semble there for the forty-fourth comsecutive annual con-
ference under the sponsorship of the National Macarom
Manufacturers Associntion, Their objective: an over-all
study of the industry's pasition in velation 1o Anerican
business affairs, particularly, and 0 world afirs, gen-
erally.

Unlike conventions in some trades the conferences of
the makers of spaghetti, macaroni and ege noodle prod-
ucts are not altogether jolly affairs with pleasure and ley-
ity predominating, but they are conferences in which re-
laxation and business are carefully blended to mitke con-
vention attendance restful, vet profitable for those wha
seck benefit from these vearly affairs . .. for those wha
long for new inspiration and help as unselfishly as they
share their experiences and knowledge with others,

These annual conferences are apen o all, manufaciur-
ers and allieds, who are sericusly interested in the general
welfare of the Industry. All progressive industries hold
such annual conventions, but many of them restrict -
tendance to members. Not so in the case of meetings of
the macaroni-noodle manufactarers. Al are weleome 3 all
are permitted o take part in the general discussions and
deliberations. The only obligation that is imposed s that
all representatives register and pay a nominal registration
fee to help pay the expenses of the conference,

The 1948 convention enrollment will give the nation a
general idea of who are really concerned about their in-
dustry's welfare in the present period of changing husi-
ness. The growth of the little "acorn™ planted less than
hundred years ago in our progressive country, must he en-
couraged, particularly by those who stand to profit from
its development, That's what's “in it” in this and all other
conventions!

O




Ten “Be’s” for Better Business

Now is the time to avoid falling into
tomorrow’s red ink bottle. These days
cxperts are predicting that competition
in business is due to become increas-
ingly tough, The man who wants
stay in the black in the future is the
man who watches his “DBe's” today:

Here are ten "Be's” which if ob-
served will aid you in staying out of
the red ink:

Be Watchful. As never before it is
important to keep a close e'il_e on na-
tional and world trends.. Today we
are living in an age of lightning-fast
changes. And to continue to prosper,
a business must be constantly adjust-
ing to these changes. These days
you've got to know what's going on
around you if you are to meet with
maximum business success. Keep
yourself up today by keeping informed
. . . through newspapers, business pub-
lications, etc,

Be Cost Conscions. Today is not the
time to forget the price of things.
Prices of merchandise, supplies, serv-
ices, and so forth are high. There-
fore the alert businessman loses no op-

rtunity 1o cul an unnecessary cost.
Never pay more than you need to. If
a bill comes in and scems a little high,
don't just pay it anyway. Check to sce
if the amount is really correct. Too
many organizations have a bill-paying
policy which is so "loose” that nobody
really knows what is being paid for!

Be a Good RBudgeter. Gone are the
days when it is satisfactory and safe
to spend virtually any amount for any
aspect of the business. A budget
should be a carefully planned thing,
seiting aside a reasonable amount of
money for cach important phase of the
business. A budget should be set up in
light of past experience and future ex-
pectations. It should be flexible
enough to permit its change in the
event of need or emergency.

Be Efficient . . . in your entire busi-
ness, The time has come to eliminate
those slip-shod, sloppy methods of
doing things. From here on out the
successful organization will be the one
that really operates on an ecfficient
basis. Go through your organization
now and see where it falls down from
the standpoint of efficiency. (Every
organization falls down somewhere.)
Check to sce if cost-culting machines
need to be added . . . if personnel work
methods need improving . . . if work-
ing conditions need to be improved,
Make whatever changes are required
to improve cfficiency.

Be Price Conscious. In other words,
set your own prices definitely in terms

. By Jack Stanton

of the times, Conditions are going to
change rapidly in the future, And your
prices should be geared to fit the
changes. Know what your competitors
are charging. Know what your cus-
tomers are willing to pay. Then set
prices so you can have the highest pos-
sible markup, with the greatest turn-
over, for the least sales effort. That's
the way to price for top profit,

Be Analytical . . . and research
minded. In these days of business
confusion, it is the man with facts at
his fingertips who gets ahead. Today’s
businessman should know—not guess
—the desires of his customers . . .
where his greatest profits lic. . . where
his chief expenditures and costs are,
Only by having a sound knowledge of
these and other factors can a business-
man hope to make sound judgments
and decisions in connection with his
work,

Be Employe Conscious. Keep in
close touch with your business so that
you will know which are your most
efficient or incfficient, employes. En-
courage the cfficient ones to strive al-
ways to do better work, Try to sce
why those who are inefficient cannot
progluce more, Strive to upgrade these
employes by sound personnel training
methads,

Now is the time to raise the level of
all employes in your oganization to
tip-top level. The more efficient your
employes are as a group, the farther
away from that red ink bottle you can
slay.

And when managing employes, don't
overlook the human side of the pic-
ture. Avoid any tendency to manage
men as if they were machines. Never
let yourself forget that your employes
are individuals—and must be treated
as such,

Be A Good Supervisor. Strive to
keep your policies sound—your good
management methods always in opera-
tion, Don't be the kind of manager
who gets so interested in one pha:e of
the business that he lets all other
phases go to pot. Today's manager—
and tomorrow's—must keep in con-
stant touch with all phases of the
business. That is the only way he can
be assured of continued business suc-
cess,

Be Decisive in Your Work. Pro-
crastination — the  I'll-do-it-tomorrow
philosophy—is too expensive a habit
for the modern businessman to have
lying around. Don't be afraid to make
a decision. Far better to make a de-

6

cision and be wrong (in most in-
stances) than to make no decision at
all.

Hence, when faced with mnkinF a
en
If

decision . . . go ahead and doso. T
keep a close eye on what results,
the decision, after observation, seems
1o be working out unsatisfactorilf', then
go ahead and make whatever changes
are necessary.

Don't fairlylo think through all de-
cisions in advance of course, But on
the other hand, don't fall into the
habit of waiting around for days at a
time . . . without facing the problems
which confront you. -

Be Conservative, Once again ., ..
times change rapidly these days. Con-
sequently, 1t is de milelf' a time for
conservative business policies. Plung-
ing is a thing to leave to the gambler
. .. and is not for the businessman
who expects 1o be in business five or
ten years from now, In fact, n policy
for plunging . . . has plunged many a
businessman headlong into the red ink
bottle!

Clarification

In the April issue there was an error
in reporting durum wheat premiums
which unfortunately raised an issue
between some manufacturers and mil-
lers.

On Page 84 of that issue, we re-
ported that the durum wheat premiums
after reaching a record high of 70
cents a bushel during the middle of
March, 1948, by the end of March
“they had leveled off to 15 and 20
cents a bushel.” The wrong conclusion
is due to the omission of the words—
“to a decline of.” It should have
read: “They had leveled off to a de-
cline of 15 and 20 cents a bushel.”
Sorry., (Editor.)

SURRY dou 1Ll BUAT THE BIC
CONVENTION AT

CHICAGO'S
EWATER BEACH
e HoTéL !

May, 1948

How General Mills' Durum Detectives Guard The Uniformity of Your Products . . .

MIDGET
WITH A
MAN-SIZED

THE

MACARONI JOURNAL

The equipment you see pictured above is a macaroni plant
in miriatwre. It's not very big, and it won't break any pro-
duction records, but you can be sure that it's doing a

kirg-sized job for you and your macaroni products.

This gem-of-a-little-machine is used by the Products
Control Department of General Mills. Its job is to take the
guesswork out of Durum wheat selection. To assure more

uniform Durum Products for yow.

From wheat field to sack, General Mills double checks
the quality of its Durum Products all along the way. Durum
samples are subjected to a rigid series of tests. Color and
other important qualities must be exactly right before the

finished product can be delivered to your factory.

Samples are milled in a special test mill, made into dough
and put through this miniature macaroni plant. A thorough
inspection, under controlled conditions, follows each op-

eration.

This exacting test procedure means better Durum Prod-
ucts for you. The utmost in quality and uniformity that can

be obtained from the Durum wheat available,

General Mills, Inc.

DURUM DEPARTMENT

CENTRAL DIVISION

CHICAGO 4, ILLINOIS




Bahy Enjoys Spaghetti Ilinner

Timely Illustrated Article on Baby Feeding, Courtesy SEE Publishing Company

A Hungry, Healthy Child, Still too young to altend the National Maca-
roni Institute’s Spaghetti-Eating School, demonsirates the inborn tech-

According to government estimates
nearly twenty-cight and a half million
babies were born between January 1,
1939, and December 31, 1947, an av-
crage well over 3,000,000 a year. To-
wards the end of 1948, this great army
of youngsters will be looking for their
first solid food. Many wise mothers
will see 1o it that their child is given
any of the many finer or smaller types
of well-cooked micaroni products as
do the knowing mothers in Italy who
carly recognized the value of this fine
wheat food as the baby's first solid
food.

[nciclcmnlly. Nalian mothers have
long recogmized the foud value of
macaroni products as suitable for ba-
bies and growing children. It was at
their insistence that the manufacturers
in that country produced the fine ver-
micelli, a long hair-like type that cooks
easily, and numerous other shapes,
long and cut, too, as a food specialty
for their little ones. Crushed with a
fork after proper cooking, this to meet
the little baby's needs, almost any of
the modern macaroni products  are
cqually suited for baby feeding.

To emphasize haby's  self-feeding
ambition, See magazine, May 1948,
presents an interesting illustrated arti-
cle, picturing a child’s reaction 10 his
irst opportumity to et spaghetti. The
article should be of interest o every
mother and diud

Baby Enjoys Spaghetti Dinner
Youngaler Downs a Man-Size
Helping of Nuiritious Italian Feud

Tue derermined young man vigor-
ously attacking a large dish of spa-
ghetti olefry s 30-month-old  David
Traverso of Asbury ark, N. J. Two
feet six inches tall, he weighs 35 Ihs.

David's father, ]\';l]]nll Mnllh'y. an
Army  Medical Corps technical  ser-
geant, was Killed in action against the
Taps on Okinawa in July 1945, two
months before little David was horn,

Until his 21-year-old, Trish-Cerman
mother remarrivd, David was fond of
the American fomd she prepared. But
he quickly Tearned 1o like the Talian
cooking his stepfather prefers. Da-
vid's private ambition is eventually o
master the art of wrapping the slip-
pery strands of spaghetti arouni a
fork the way his parents do, having
them remain in that position until they
are safely in his mouth.

But the infant gastroneme’s ungov-

No, 1—Two-and-a-hall-yecr-old David
Traverso Iries lo coll spaghetli arousid fork.

mass.

No, 7—Tasles it, finds it good, digs in
once more with both hands.

8

nique in his initial venture at self-feeding.

F 4

N A

No. 2—Unsuccesaful, ae lilts the luscious -

strands with fork and spoon,

%
No, 5—Surprised lo lird it clinging to

his tingers.

No. 8—Given utensils again makes a
fresh starl

!

§
]

&
;
i,
14
3
§
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ernable appetite and  youthful impa-
tience almost certainly  will prevent
him from achieving his commendable
objective in short order.

For David (as the accompanying,
tell-tale photos show) tlaly refuses 1o
devote the necessary time and effort 1o
perfecting difficult technique,

No. 3—Then he drops spoon. uses hand
inatead.

No. 6—He tries to unlangle il, pulth g
lingers to mouth.

T

No. 3—Succeeds finishing his dinner
with hands,

THE
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Eurekal I've done il Having sacriliced the means lo the end and appeased
a heaithy appetile in caich-as-calch-can manner. David tightly clutches lork.
oxpectantly looks about him [or signs of approval.

Whe Are Officially
Inspected Frozen Eggs?

g noodle and egg macaroni nanu
facturers will be imterestad i the
clarification given the subject matter
by the UL S, Department of Agrical-
ture in a letter to the American Insti-
tute of Balk o

The Tetter toakes it clear that there
are good qualiny frozen egus that are
not Federally mspected. It reads, in
part, as follows:

IOy Members
American Tustituate of Baking

“Gentlemen

"On January 27, 1S an mformation sheet
was ssued by the U S0 Department oi
Agriculture pertaining to the type of mspee-
tion service which the Department’s Inspee
tion and Grading Division can provide users
of frozen eges. This particular sheer was
prepared i cosoperation with representa
tives of the baking industry for distribn-
tion to members of that industry

“The purpose of the release was twofold
FFirst, it was mtended to point out and cm-
phasize to nsers of frozen eges the import-

ance of purelaesmg a e lngh-qualiey prod
et Secomdly, nowas mtended 1o mionm
members of the bakime  mddusiey thar the
U S Drepartment of Neowenhre provided
an mspection servwe as oan el e deter
g the gy o cees porchised

A review of the contents of the releise
of lanmary 27 leaves a clear mpheation that
only eges produced mder snpervison and
wapection of the Department’s Thory and
ouleey Tospeetion and Geading Thvision as
are o fnesgqualing prodoet. 01 those trozen
cizies ot mspeered byl Depariment, sulb
stantial quEEanties e ||rm'l‘“l-| by irms
eipoying fine repntations and - well-estalb-
Lishiedd B nanes el they have bieeome
recognized as producers o Tingh gquality
products. The fact thint some lirms are ot
using the Federal mspection seevice does
not amply i ther froezen vges are not at
Teast comparable from the stdpomt o1 all
auality factors o those processal unider
Fedvral  supervision, In some mstanees
these firms lanve fomd a0 desirable e sup
ploment therr own qualiny contrals with
LS anspection

“Ihe mspectum serviee prosided Ty the
Diepartment s avilable on a voluntary basis
1 be wsed by both processor and vser o
the extent desieed e therr continuedd effor
o improve the quality of the product and
1o expand s wsage. These are mutual ob-
jeetives of Lt adustry and Governmen.”
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- THE SARIONI CUTTER

AT | CUTS LONG MACARONI
| BOTH M.SSAFEI.Y ENRICH YOUR | RIGHT ON THE STICK
MACARONI AND NOODLE PRODUCTS o thet' about s cloct 5 0 canmake . bo.

cause the title of this annouricement speaks for itself.
The Sarioni Cutter is sold or strict specificalions and
can be shipped within three months from the ac-
ceptance of contract. The saving in labor is remark-
able, and the saving in wcsle is even greater. In a
particular instance, saving has been estimated as
high as $75.00 per thousand cases. The specitica-
tions are as follows:—

1 The Sarioni Culling machine severs long maca-
¢ roni from the supporting stick as they come from
the drying rooms.

To users 0* ihe \". . To users Of th' 2 The "U" section is suctioned and granulated like
\ * a rough pailina and propelled lo a desired recep-
| .. BATCH PROCESS: CONTINUOUS PROCESS: tron
|
The B-E-T-§ method is the way to enrich The VEXTRAM method is the way to enrich .
mar::nni and noodle products accu,;-tely, eco- macaroni and noodle products accurately, eco- 3 TI:IB full length of macaroni, severed from the
nomically, easily in the batch process. nomically, easily in the continuous process. . BElcka are automatically cut in half to the desired
Use Orange Label B-E-T-§ to enrich your Use Blue Label VEXTRAM to entich your size.
products to meet Federal Standards. This Win- products to meet Federal Standurds. This free-
throp-Stearns tablet contains the nutrients re- ; flowing Winthrop-Stearns mixture will ade- 4 The finished product is then pushed out of the
quired for adequate enrichment of macaroni quately enrich all macaroni products made from v sgidliing $eito: 6 comventent collwoting ehannel Jo
products. semolina because it feeds accurately and it dis-

perses su teadily by the continuous process. your disposal.

Gain these advantages by using

B-E-T-5 in the balch process: VEXTRAM
‘B has these important proparties:

The machine is geared to cul a minimum of {en
(10) sticks per minule.

n

Each B-E-T-5 tablet « 1tains he original starch base car-

1. Accunncv—wﬂmunl nutrients 1o enrich : I AccuRAcv_.lnr—lrur flowing — betler

50 pounds of semolina, feeding—better dispersion.

The machine is fed by one aperator, having the
function of inserting one end of the slick into the

S

2 No need for measuring—no Minimum vitamin potency loss intake opening. The stick is then drawn in auto-
. ECONOMY— ;j:.n’g.;i.:f"\:valllnu enrichment N T 2. ECONOMY— —mechanically added. matically to give litne to the operator o have an-

other stick ready, in order to obtain a continuous
operation of feeding the machine.

Simply disinlegrale B-E-T-5 d Just set feeder af rate of two
3_ E“SE— in a small amouni of water and 3_ EASE-— ounces of VixmaM for each
add when mixing begins. 100 pounds of semolina.

7 The approximale overall size of the machine:
¢ length 7' 3" -~ widtk 3’ 4" — height 5’ 6", Weight:
approx. 1500 pounds.

Address Inquires lo:

Consult our Technically-Trained Representatives for
{ practical asistance with your enrichment procedure. USE . e Spacial Markets— Indusirial Division S A R I 0 N I c 0 M P A N Y I N c
; Stocked for quick deiivery: Reassebaer (N.Y.), Chicagn, POWERFUL SANITIZING | B WINTHROP-STEARNS Inc. 5 B
&T&mmﬁ;})‘? :".:., mm AGENT b 51 Mac Dougal Street New York 12, N. Y.

Courtesy or B. Fiierone ann Co.
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Red Durnm Not Suitable for Milling

This Type Should Be Excluded from All Durum Wheal Estimates
Contends the National Macaroni Manufacturers Associalion

The National Macaroni Manufac-
turers Association, in the interest of
clarification, has long insisted that a
plan of some kind be adopted to ex-
clude “Red” Durum from all reports,
tables of production, and releases that
concern Amber durum wheat, because
all agencies agree Red Durum is not
suitable for milling and should not be
associated in any way with milling
wheat.

Some headwiy has been made with
the Crop Rep mting Boand and other
divisions of the UL S, Department of
Agriculture at Washington, 1, C., and
in a leter to the Association dated
April 20, Mr. C, ], Heltenes, Agricul-
tural  Statistician  in charge of  the
Bureau of Agricullural Economics a
Fargo, N. D., seems 1o have correetly
sensed the wishes of the Macaroni As-
saciation in the matter.

Accompanying the letter isa bulletin
dated August 25, 1947, dealing par
ticularly with the 1947 crop, in which

it is specifically stated that “Red
Durwm is a feed wheat and is not
suitable for milling.” It also shows a
new trend in reporting, wherein the
Red and  Amber  production  are
separated, The bulletin from the Office
of the Agricultural Statistician, Fargo,
follows
RED AND AMBER DURUM WHEAT
IN NORTH DAEOTA, 1947

Red Durum Wheat was grown on 233,000
acres or about 9 per cent of the total Durum

May, 1948

wheat acreage in North Dakota this year,
according to reports from crop correspom-
dents to the Agricultural Statistician, United
States Department of Agriculture at Fargo.
The balance, 2,353,000 acres, is in Amber
durum. The 1o1al plamed acreage of durum
wheat for the State is 2,386,000 acres. The
United States total is 2824000 acres. North
Ihakota is the chief durum-growing state,
producing 32364000 bushels i 1940, more
than 90 per cent of the Nation's rrur.

Durum wheat acreage in North Dakota
declined sharply in 11 and 1942, but_has
been increasing the last few years. This
year's seeded acreage is about equal to the
average f the 5 years, 1930-40. The in-
crease in durum acreage this year was due
artly to the Iateness of the scason, RKed
nmrum is a feed wheat amd is not suitable
for milling.

The percentage planted to Red Durum
varics widely by crop-reporting districts, In
the principal Durum areas throughout the
northern and eastern parts of the State the

NORTH DAKOTA : RED AND AMBER DURUM WHEAT ACREAGE, 1947
(I'er cent of acreage planted 1o cach kil in 1947)

Red
Crop Reporung District
1. Northwest e [iX)
2 North Central SRS S
3 Nurtheast ... R
4 West Central adnsayiaze i A
& ekl s o TR |
6 East Central wdnem i, M
7. Southwest . R —
X South Central ST 10
4. Southeast .. T R PR O
State . AR Se A TS 9

nms LERRNED A LOT AT THE CONVENTION
WE'RE GLAD WE MADE THE TRIP./ ‘/‘
We'RE MAKING BETTER MACARUI;H-
OUR SALE § RECORD 5 A PP, ,7

Estimated Total

Amber Durum Acreage
(Per cent) (000 Acres)

37 142
03 572
R 1.020
21 +H
9 AR
93 186

o 5
% 27
94 210
o RELH

acreage of Red Durum ranges up w 10 per
cent of the total, bt in many counties in
that area no Ked Durum acreage was re-
ported.  In the western areas where not
much Durum of any kimd is grown, from
60 to 95 per cent of the total durum acreage
wis planted 10 Red Durum,

The information shown below by erop-
reporting districts was obtiined by use of a
matled inguiry asking farmers for the total
acreage of durum planted i 17 and a
breakdown of this aereage 1o Red Doarum
aml Amber Turum

Food Techriﬁi:gi;!s
Meetin June

More than 1,000 food experts trom
the United States and many  foreign
countries will gather in Philadelphia
from June 6 10 10 for the EFigth An-
nual Conference of the Institmte of
Foodl -[.(‘l']1|llllllgi!15.

Comprising a large percemtage of
the food wechnologists who have charge
of the lavoring, preparation and pack-
aging of foods for the nation’s table,
the conference in Philadelphia should
prove particularly important in view of
the vast quantity of foodstfls being
shipped 1o Furope, inaddition 1o ree-
ord-breaking  food  consumption at
home,

Among principal speakers will be
1L ). Heinz 11, President, 11, J. Heinz
Company, — Pittshurgh, . Col
Charles S, Lawrence, Commanding
Ofticer, Food and Container Institute,
Chicago, and C. G. King, Nutrition
Research Council,

What's the use of rapid transit if you're
no better off one place than you were the
other?

ey e =
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...OF SHAPE AND FORM

According to Webster, macaroni is "'a paste. first made

in Italy, composed chiefly of wheat flour dried in the form of

long slender tubes, and used, when dried, as an article of food".

How drab a description of such a delightful dish!
Not content simply with "long slender tubes”, the citizens
of each Italian community had their favorite ways of
preparing macaroni. Romans prepared theirs in strips.
In Bologna they preferred flat ribbons. In Sicily they rolled

the pasta on knitting needles to form a dried spiral.

In any shape or form macaroni, together with its brothers,
certainly cannot be dismissed as a mere “article of food".

Macaroni is a feast!

Helping to make Macaroni *'a most delightful dish’' through supplying
consistenlly high quality Semolina is King Midas' constant aini.

KING MIDAS FLOUR MILLS

Minneapolis z Minnesota
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Kraft Operation Swings into
Full Production at Pensacola,
Fla.

One of the country's largest inte-
grated kraft paper operations is rap-
idly swinging into top production here,

Roy K. Ferguson, President of the
St. Regis Paper Company, and a group
of representative bankers, insurance
men, publishersand industrialists, pres-
ent for the official opening, inspected
the new St. Regis multiwall bag plant,
largest in the world, whose output is

Roy K. Ferguson
| Presiden! 51, Regis Paper Co.
New York, N. Y,

the end product of a concentration
which inc‘udus two of the most mod-
ern kraft paper mills, supported by an
adjacent nmrllong-term wood supply.

Al this “kraft center,” the output of
the Florida I’ulr and Paper Company
mill, which has been in operation since
1941, has just been joined by that of
the new Alabama Pulp and DPaper
Company mill. Both are wholly owned
subsidiaries of St. Regis and combine
with the new bag plant to provide an
outstanding example of conversion
from managed woodland, w0 pulp, to
paper, to multiwall bags.

A. P. Cole Dead

.

A. I, Cole, Pittsburgh, Pa., promi-
nent flour broker and well known to
the macaroni trade, passed away on
April 26, following a few weeks' ill-
ness. e was connected with Pillsbury
Mills, Inc., Minneapolis, but since 1916
has been associated with the Jesse C.
Stewart Company, flour and semolina
distributors in the Pittsburgh region
During his 30 vears' connection with
that firm, he made many acquaint-
ances, personal and  business, who
grieve his passing.

TFuneral services were held in Pitts-
burgh, April 28, 1948,

View krom the air showing the greal inlegraled operation of the 81, Regils
Paper Company at North Pensacola, Fla. In the foreground is shown the new
Alabama Pulp and Paper Company mill, with the new mulliwall bag plant at
the right, In the background is the Florida Pulp and Paper Company mill

Infested Product
Destroyed

Three charges of adulteration of
macaroni, spaghetti and egg noodle
products were reported by the Fed-
cral Security Agency in March 1948
issue of Notices of Judgment Under
H’;e Federal Food, Drug amd Cosmelic
Aet

The three cases involved a total of
509 cases of packaged products, 300
cases of egg noodles, 150 cases of bulk
goods in 20-pound boxes and 37 cases
of spaghetti dinners,

In cach instance the Government
found that the seized goods were in-
fested and when “No claimant having
appeared, judgment of condemnation
was entered, and the products cither

ordered destroyed or sold for use as
stock feed.”

Canned Spaghetti Up
—Dry Macaroni Down

The Dominion Bureau of Statistics
(Canadian) reports both drops and ad-
vances in the production of macaroni
products in Canada during 1947, Ac-
cording to figures recently released,
dry macaroni fell to 77,537,935 pounds
last year from 70,166,009 pounds in
1946. Canned macaroni products went
up to 24,236,614 pounds,

Canadian  biscuits, jams, marma-
lades, jellies, confectionery and beans
made increases, while meats, lunch
meats, salad dressing, canned  beef
stews, boiled dinners showed decreases

A Continuing Table of
Quantity of Semolina milled, based
ten Minneapolis and Interior Mills,

Production in 100-pound Sacks

Month 1948 1947 1946 1945
Jamary ciiieiiiivmineias 1,142,592 1,032916 984,608 878,487
February ...ovvvvvinnians 1,097,116 664,951 743,018 732,026
Mareh s it i 1,189,077 760,294 741,624 795,998
APl suvvveisvaet wivae s 1,038,829 780,650 672,899 823,981
May wewiiinsZmanivess 699,331 379,861 992,675 B
JUHE saaunsmom s 650,597 628,518 859,867
Tuligriat s s capamis. 719513 638758  751:280 B
AUFUSE vovvviiinianiinns 945,420 788,374 694,782
September .o 1,012,004 705,292 8R3,662
OolOlE  umiesnnmmimasvie 1,134,054 980,461 1,101,092
November ...vevvviinnnns 1,033,759 901,333 1,116,434
December «osssesnsosniiss 1,187,609 968,855 928,760

' ) 3
Includes Semolina milled for and sold to United Stales Government :

Crop Year Production
......................... 10,500,072

July 1, 1947—May 1, 1948
Tuly 1, 1946—April 20, 1948

Semolina Milling Facts

on reports ta Northwestern Miller by

8,221,884

| CLERM
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here it is . . .

The Last Whrd in Barley Machines

AUTOMATIC!

-45 %w _/4.1 jamorrow

JOURNAL

I

T A

CLERMONT AUTOMATIC BARLEY MACHINE
WITH AUTOMATIC MIXER

This is what you've been waiting for. Double handling eliminat-
ed. No more separate mixing. Large output. Very little aitention
required. Compact and smart appearance.

ONT MACHINE COMPANY, Inec.

266-276 Wallabout Street, Brooklyn 6, New York,
New York, U. S. A.
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THE g,y Jook INOODLE SETUPS

Modorn. A Pficiency.

WITH “CRMONT”

=7 9
Tlr-‘-ﬂ B . x . P = .
s g ‘ BT

R Y

The machines shown above are the CLERMONT SHEET FORMER WITH K
APPARATUS, CLERMONT HIGH SPEED NOCDIE CUTTER and the prelimin
drying unit of the CLERMONT CONTINUOUS NOODLE DRYER. Space limito
prevents showing the finish drying unit. Thez. o0, the Finish Dryer mo
placed wherever most convenient and suitabls {2 < manufacturer’s plant—on)
floor above or below, alongside of the setu) vciied or in a further contin
line. .

This setup is fully automatic: Eggs are mixed and the egg liquid flows sim

with flour to the mixer of the Sheet Forming Machine which in turn forms
bugh sheet. The dough sheet is fed automatically to the Noodle Cutter and
oduct conveyed from the Noodle Cutter to the preliminary drying unit, then

Finish l_)ryer and finally is conveyed to the packing table, all in one contin-
utomatic process.

2rtup can be had for production of 600, 1,000 or-1,600 pounds per hour. Labor
o the bone. Irrespective of the output selected, ONF MAN DOES THE JOB!

GET IN TOUCH WITH US AND WROU MANY MORE ADVANTAGES
CLERMONT MACGLCOMPANY, Inc.
266-276 Wallabout Street : Telephone: Evergreen 7-7540

Brooklyn 6, New York
New York, U. S. A.

0\
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Presenting

to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

; X Enrichment
For Far Superior Macaroni Products B e .\ IR - Requires Skill and

Precision too

Brand new revolutionary Into each gem the master diamond cutter puts a lifetime of skill and
method precision. Similarly—to increase the sales appeal of your macaroni and
noodle products—NA has drawn from its years of experience in enriching
flour and other cereal products to produce N-Richment-A, Type 6. Espe-
cially compounded after long study, N-Richment-A meets all macaroni and
Equipped with rollers, the noodle enrichment requirements and is available as a powdered premix for

dough is worked out in continuous presses or in easily handled square wafers for batch mixing.
thin sheet to a maximum

density preducing a prod-

Ingeniously Designed

Has no uylinder, no pis-

ACWG“IY Bull ton, no screw, no worm,

Simple and Efficient in
Operation

As a “plus” service, NA can also furnish precision feeders to ensure . A faeduler
that when you use powdered N-Richment-A it will be fed in exactly the right
quantities needed for your particular process.

Production—1200 pounds
per hour

uct of strong, smooth, bril.

Suitable for long and short i) | . liant, yellow color, uni.
e T T \ . forn in shape, free from But such products and equipment are only half the picture. The other

\, specks and white streaks. half is represented by NA's technical service men, specialists in enriching,
who are on call to work with your staff and consultants on any part of your
enrichment program.

Why not get in touch with your nearest NA Representative today.
There's no obligation and he'll be glad to give you the details.

W&T and Associated Companies also furnish W&T Water Flow
Regulators, Merchen Powered Scale Feeders and Richmond Sifters.

Write for detailed information to _
WALLACE & TIERNAN COMPANY, INC., AGENTS FOR

.
CLERMONT MACHINE COMPANY, INC. iNOVA DEL-AGENE &

L
266"276 WALLABOUT STREET BROOKLYN 6, NEW YORK BEI.I.EVII.LE 9' NEW JERSEY N-Richmant-A

= lor uniform enrichment
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Spotlight on Satisfying, Economical
Eating

Macaroni - nood1e manufacturers
have never considered their macaroni
food as a substitute for any other good
food, but rather one that accompanies
all others nutritively and otherwise.
This grain food is excellent by itself
when accompanied with either casy-
to-prepare or claborate sauces or when
served in any of the many recom-
mended combinations for babies first

A Menu
“Must”

sclid food, for the hungry, growing
ch/ldren or-the hard-to-please oldsters,

Betty Barclay, the recognized home
cconomist for the macaroni-noodle in-
dustry, recognizes this in all her sug-
gestions, two good examples being
those now appearing in hundreds of
the smaller newspapers of .the country.
and shown below:

Gems For

| —

By BETTY BARCLAY
If you would like t2 serve a main-

course dish that is decidedly differ
ent yet deliclous, try French-fried
Macarunl with Cheexe. It Is an
economical tasty that proves an
able alternate on a day you plan
to eliminate meat from your menu.
A dish such as this may well take
care of the bulk of the foo! require-
ments for that meal. In addition
to cheese, macaron! blends very
favorably with meats, eggs, apples
and tomatoes so that it will readily
fit Into “all-season” menus. Make
it a point to try the recipe below
on your family today. Then sit back
and await the words of praise that
are sure to become your just
reward,

French-fried Macaronl with Chesse
1 pound macaroni, long or elbow
1 tablespoons butter or other

shortening

14 cup grated cheese

Pepper and salt to taste

Boll macaronl in rapldly bolling
salted water; drain, In a heavy
frying pan, melt shortenlng. Add
a little olive oll It you llke that
flavor, (It will keep butter from
“burning”, It butter is used). Add
the drained, bolled macaronl and
stir It often to slightly brown a
substantial portion of the macaroni,
Fry none of It hard, SBprinkla with
~=ater] chersa; perve hot.

By BETTY BARCLAY

A gem is usually something that
decorates milady's throat or fingers.
But a culinary gem not only decor-
ates the table but furnishes family
and guests with a healthful and
delicious article of food.

Chicken and Macaroni Gems (see
recipe below) presents mllk,
chicken, eggs, vegetablos and pro-
teln-rich macaroni — all in one
tasty and comparatively Inexpen-
slve dish. They are worth-while
treats during these high-price days.

Chicken and Macaronl Gems

3 1b, macaroni (elbows)

1 cups cooked chicken, diced
2 ezmn

1 cup mllk

14 teaspoon paprika

% teaspoon salt

2 tablespoons chopped parsley
2 tablespoons chopped celery

2 tableapoons chopped pimiento
8 tablespoons butter, molted

1. Beat eggs slightly. 2. Mix to-
gether all the ingredients, Pour
into well-buttered gem pans, 3.
Bet In a pan of hot water and bake
In & moderate oven for 30 minutes.
4. Unmold, arrange on & plattor and
surround with elther tomato sauce
or a thick cream sauce. Qarnish
with tiny sprigs of paraley.

Dupont Stockholders

E, I. du Pont de Nemours & Com-
pany, Inc., was owned by 93,423 dif-
ferent stockholders as of March 31, an
increase of 2,222 over the number of
holders recorded at the close of the last

varter of 1947 and an increase of
649 over the number of holders as of
March 31, 1947,

There were 76,002 holders of com-
mon stock and 23,450 holders of pre-
ferred stock as the first quarter of
1948 ended. These figures include
6,029 holders of more than one kind
of stock.

More than 43,900 holders were
women, and every state in the Union
was represented among Du  Pomt
stockholders.
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Ollie the Owl

Dear Editor:

Pelican Pete was one cook who nev-
er spoiled the broth, He could cook
for a king or jack or full house, He
knew his onions in the cuisine and nev-
er got into a stew when a customer
asked for Brittany fillets or codfish
souffle. But, he wasn't making any
money.

The explanation behind his culinary
skill and empty till was that Pelican’s
customers were almost all humming
birds who ordered little portions of
hum:‘y whenever they flew in, Pelican
didnt make enough profit on these
meals to buy birdseed, and so, he
started to consider ways to increase
the unit sale. Finally, he decided that
the only way he could make more mon-
ey was to build up the appetites of his
customers through advertising, "I
must educate these humming birds to
bigger and better meals,” Le mused.

Busy with skillet and griddle, Peli-
can soon concocted & tortnsome dish
that he thought would tickle the palate
of his customers and put him in the
big money. He bought page-spreads in
the newspapers and featured the appe-
tizing dish on his menus, using illus-
trations in color, but the humming
birds kept ordering little gobs of honey.

When Pelican found he couldn't
boost sales, he quit advertising and
went back to his old routine of taking
whatever business flew in the front
door. "It doesn't pay to advertise,” he
growled. "1 offered the best meal in
Birdland for the money, spent a nest-
cgg advertising it and what happens?
1 didn’t sell one meat ball 1"

Many an advertising campaign lays
an egg because the advertiser tries to
sell meat balls to humming birds,

Very wisely yours,
Ollie The O,

Anyone can see that the United Nations
is n peaceful, warlike, beneficent, dangerous,
practical and visionary affair.—Pathfinder.
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NOW’S THE TIME TO CONTRACT FOR
Selected Dark Egg Yolks

21
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She'll Reach for Your Brand First...Only When the Color is Right

Ocoma's apeclally-selected dark lgz yolks not only
meet guality muawiacsuning demands . . . they also
work for you on the grocers' shelves! Ocoma yolks
assure your noodles the right color . . . that rich e
flavor and fine texture . . . that induce the famlly foo
buyer to reach for them first,

UNIFORM DEEP COLOR « GUARANTEED 45% SOLIDS
FREE FROM SHELL AND FIBRE « HIGH IN FAT CONTENT

You always get the "colordrue” dark yolks when
you choose OCOMA Quick Frozen Dark Egg Yolks.
OCOMA yolks = under laboratory control and U. 8.
Government Inspection — meet your highest specifi-
cations of:

LOW BACTERIA COUNT
FROZEN STRICTLY FRESH

CONTRACT NOW FOR YOUR YEAR’'S NEEDS
OF AN ASSURED SUPPLY OF OCOMA YOLKS

End your dark egg yolk worrles for the year ahead. Insure your
product quality with a contract for a supply of Ocoma egg yolks
++. FROZEN or DRY pack. For special color requirements, Ocoma
also will contract to pack frozen egg yolks to your color specifica.
tions. Ask about this special service. And remember . . . Ocoma
eggs are gathered and processed at the peak of their color in the
Spring in eleven grain belt plants for delivery as you need them.

For year-round contract needs or spot shipments,
WRITE TO EGG DEPARTMENT J
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Macaroni Makers in Hollywood

RNIA MACARONI MFRS, BY

DINNER TENDERED TO SOUTHERN CALIFO
CHARLES C, ROSSOTTI, NAPLES RESTAURANT, HOLLYWOOD, CALIFORNIA
LEFT TO RIGHT: Willilam Nelson, Budge! Pack, Spcuhilni Macaren!l Co. Los

Angeles: Vincen! DeGlorglo, Miller Food Products Co., Los

ngeless Francis De

Rocco, Florence Macaronl Co., Los Angeless Emil Spadafora, Superior Macaronl

Co.. Los Angelew Frank Lombardl, Lombardi Macareni Dis Co.

. Los Angeles;

Anthony Bizzarl, Anth

& C

ker Co., Los Angeles; Fred Spadalora,

M,
Buperior Macaroni Co. {on Angeles; Charles Rossoltl, Rossolti West Coast Litho-
aphing Co. Inc. SBan Franciscor Joseph Lombardl, Lombardli Macaronl Die Co.,

os Angeles.

While on the Pacific Coast looking
over the newly opened West Coast
plant of the Rossotti Lithographing
Company in San Francisco, California,
Charles C. Rossolti, executive vice
president of the firm invited the maca-
roni manufacturers of Southern Cali-
fornia 1o a friendly conference at the
Naples  Restaurant  in Hollywood,
After a fine spaghetti dinner with all
the accompanying Ttalian specialties,
including gond California wine, the
host was called upon to address the so-
cial gathering.

In a brief but pointed talk, Mr, Ros-
sutti urged strong support of the Na-
tional Macaroni Manufacturers Asso-
ciation, not only in Southern Califor-
nia, but throughout the state, all along
the Pacific Coast and the entire coun-
try as well. “Affiliate yourself imme-
diately and definitely with the national
organization of your industry, because
each of you forms an important cog
in your chosen business and should be
in a position 1o work harmoniously
und co-operatively in promoting the
general industry of the macaroni-noo-
dle industry,” says this emissary of
good will from the Atlantic Coasl.
“Whether or not you belong to the
Association, however, you should feel
obliged to attend the national conven-
tions of the industry wherever held.
Manufacturers elsewhere recognize the
tmportance of the industry in South-

ern California and the interests of all
will be promoted by open conferences
wherein the views of all will be aired
and discussed.”
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Dr. Theodore G. Klumpp
Elected President of American
Pharmaceutical Mfrs. Assn.

Dr. Theodore G. Klumpp, president
of Winthrop-Stearps, Inc., was recent-
ly elected president of the American
f;h::mmceuﬁcnl Manufacturers Associ-
ation, at its annual convention in Ha-
vana, Cuba,

A graduate of Princeton University
(1).S.) and of the Harvard University
Medical School (M.D.), Dr, Klumpp
is chairman of the board of governors
of the National Vitamin Foundation,
director of the American Foundation
for Tropical Medicine, member of the
American Association for the Ad-
vancement of Science, the American
Society for Clinical Investigation and
the Academia de Ciencias Medicas,
Fisicas y Naturales of Cuba; and fel-
low of the American College of Fhysi-
cians and the American Medical As-
sociation,

Dr. Klumpp has long becn active in
the American Pharmaceutical Manu-
facturers Association. He has been
president of Winthrop-Stearns Inc,,
pharmaceutical manufacturers, since
its organization a year ago. Prior to
that time he was president of Win-
throp Chemica! Company, Inc., a pred-
€CeSSOr company,

W. H. O'Keefe Retires

Because of illness, W, H, O'Keefe
has retired from active duties as divi-
sional sales manager of International
Milling Company, Minneapolis, Minn,,
after 41 years of scrvice,

Edgewater Beach Hotsl, Chicago
Scens of the 44th Annual Conference of the Macaroni-Noodle
Industry of America, June 10, 11, 1948
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| Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

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

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

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

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

Add All C lcations to 156 Sixth Street
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model SCP

The machine shown above is our Continuous Au-
tomatic Press for the production of all types of cut
macaroni, such as elbows, shells, stars, rigaloni. elc.

From the time the raw material and water are fed
into the water and flour metering device and then into
the mixer and extrusion device all operations are con-
tinuous and automatic.

Arranged with culting apparatus to cut all lengths of
ghort culs,

Production, not less than 1,000 pounds of dried prod-
ucts per hour,

The product is outstanding in quality, appearance,
and texture, and has that translucent appearance,
which is so desirable.

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

Write for Particulars and Prices
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Consolidated Macaroni Machine Corp. | Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT AND LONG PASTE WITH SPREADER
Model ADS

The Continuous Long Cut Press with Aulomatic
Spreading worth while waiting for.

The Press that automatically spreads all types of
round goods, with or without holes, such as Spaghelti,
Macaroni, Ziti, elc.

Also all types of flat goods, Lasagne, Linguine, Mar-
gherite, elc.

Can be arranged with culling apparatus for short
pastes also,

The Press that produces a superior product of uniform
quality, texture and appearance. No while streaks:
cooks uniformly.

Production—900 to 1,000 pounds of dried products per
hour,

The Press that is built for 24-hour conlinuous oper-
ation, and meels all requirements.

Fully auiomatic in all respects.

156-166 Six*h Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

Write for Particulars and Prices
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Conéolidated Macaroni Machine Corp. || Consolidated Macaroni Machine Corp.

May, 1948 THE MACARONI JOURNAL 27

- < 5.
! LGN RN T

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
ls the only continuous press consisting of a single unit
that will produce both long or short gooda,

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

Built also without cutling apparatus for producing
long goods only.

This type of press is especially adapted for small

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

plants which have space for only one continuous press
that can produce both long and short cut products.
Production of this machine is 1,000 to 1,100 pounds of
short goods, and 900 to 1,000 pounds of long goods per
hour.

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

Fully automatic in every respect.

Address All Communications lo 158 Sixth Street

CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model DSCP

The machine illustrated above is our latest model

§ Continuous Automatic Press for the prodnuction of Short

Cut Goods of all types and sizes.
By making some improvements in this Press, we

i have eliminated the delects which existed in our earlier

models.
The Short Cut Goods produced by this new model

Bl are superior in every respect.

d all

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

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

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

Designed for 24-hour continuous operation.

4156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

to 156 Sixth Street
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Consolidated Macaroni Machine Corp. || Consolidated Macaroni Machine Corp.

LONG GOODS PRELIMINARY DRYER
Model PLC

The Dryer illustrated above is our latest innovation—an Automatic, Continuous Dryer for

the Preliminary Drying of Long Cut Macaroni, Spaghetti, etc.

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

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

When used in combination with our Automatic Press, the only handling required is for |

placing the sticks on the trucks preparatory to their being wheeled into the finishing dryer

rooms, after the product has passed through the preliminary drver. 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 ~!! reenacts

GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown above is our vory latest

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

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

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

It has a length culling knife and a conveyor belt
to carry the cut noodles to the collector for con-
veyance to 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 corrosion.

Machine is direct motor driven and motor and
drive cre In-nished vrith the same.

156-166 Sixth Street BROOKLYN, N. Y.. 1. S. A. 159.-171 Seventh Street

Write for Parti~ !

156166 Sixth Street  BROOKLYN, N. Y., U. S. A. 159.171 Seventh Street
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1947 Census of Macaroni
Products Manufacture

Every proprietor has some deserved
degree of pride in his business and in-
stinctively will wish to include his
business in any government survey.
In a personal letter to the Secretary of
the National Macaroni Manufacturers
Assoeiation, ], C. Capt, Director of the
Burean of the Census, urges the vol-
untary co-operation of every Macaro-
ni-Spaghetti-Noodle - Manufacturer in
making a complete survey of that im-
wrtant food industry. The letter says,
n part:

“Dear Mr. Donnac:

The Durean of the Census is now
engaged in the work of taking the first
Census  of  Manufacturers  of  the
United States in eight years.  The last
census was conducted in 1940 il cov-
ered operations of manufacturing es-
tablishments in 1939. The current cen-
stts cuvers industrial operations during
1047,

The 1947 Census of Manufacturers
is being conducted by mail. This is a
departure from previous practice when
individual establishments  throughow
the country were visited by Census
enumerators. The mail canvass meth-
ol was adopted for this census inan

CENTERS

vl

marked on

effort to reduce the cost of the project
to the taxpayers. This method, how-
ever, presents one problem, that of
making sure that all manufactiring es-
tablishments are included. 1t is possi-
ble that some have been omitted from
our mailing list despite the extensive
efforts that have been made to achieve
completeness,

In order to assure complete Census
of Manufacturers coverage in your In-
dustry, we are requesting your assist-
ance i giving wide notice o manufac-
turers that Census of Manufacturers
reports  covering  their operations in
1947 should be submutted te the DBu-
reatt of the Census, 1 is essential, both
in the interest of your Association md
fur the Census as i whale, that the in-
dustrial canvass include every manu-
facturing establishment in your Indus-
try. Most if not all of them probably
are included in your membership and
can best be reached hy vou,

Your help will he appreciated in call-
ing attention to the circumstances, and
urging manufacturers who have not
received questionnaires 1o write to the
Bureau of the Census, Industry Divi-
siom, Washington 23, D. C., giving
their name and address. These manu-
facturers should also deseribe the prin-
cipal products that they make so thit
the Burcau can send them the eorreet
form. You can also assist in speeding

MACARONI] JOURNAL
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up completion of the Census if you
will encourage all manufacturers who
have received questionnaries to com-
plete and return them promptly.

The Bureau of the Census will be
grateful to you and your organization
for any assistance vou may be able to
pive us.”

The chiel reason I'm glad that boal is
rescuing us is because they serve baked
macaroni.

of CAPITAL QUALITY

1 e s | e e e | -

the Wise Buyers

¢

CAPITAL
GRANULAR

Famous for Quality and Dependable Uniformity

BT

g
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e

CAPITAL FLOUR MILLS

Mills at Saint Paul, Minn. and Baldwinsville, N.Y.
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American Housewives

say -

“THANK YOU, GENTLEMEN"

For the Enrichment Program

NUTRITION is a word all homemakers know. They have been
educated to the importance of vitamins in foods, That is why

they choose enriched foods for their family tables.

Vitamins have long been owr business. 1t was in The Merck Labo-
ratories that several of the important vitamins were first isolated,
And for years Merck has occupied a position of leadership in the

development and production of enrichment products.

For authoritative information regarding food enrichment, write

MERCK ENRICHMENT
PRODUCTS

For Millers, Bakers, Cereal
and MacaroniManufacturers

Merck Enrichment Ingre-
dients » Merck Vitamin Mix-
wres for Flour Enrichment
+ Merck Bread-Enrichment
Wafers +  Merck Vitamin
Mixtures for Corn-Products
Enrichment « Merck Vitamin
Mixtures and Wafers for
Macaroni Enrichment

to Merck, foremost manufacturer of pure vitamins and minerals.

MERCK ENRICHMENT
PRODUCTS

wlliany .‘mﬁrn’ny Chemarts

RAHWAY, N. J.

New York, N. Y. « Philadelphia, Pa. « St. Louis, Mo. « Chicago, Il
Elkton, Va. «  Los Angeles, Calif.

In Canada: MERCK & CO., Ltd. Montreal « Toronto « Valleyfield

ot Guearanly of
%ru'{y and c‘fi’ﬂﬁ'ﬂﬁf‘ﬁ'fy
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New Kraft Center ai Pensacola
..+..BUILT FOR YOUR NEEDS

It's working for you now—the largest integrated operation of
its kind! Pensacola's new Kraft Center combines the output of two
kraft mills—Florida Pulp and Paper Company and Alabama Pulp
and Paper Company (both wholly owned St. Regis subsidiaries)
with the output of the new St. Regis multiwall bag plant.

This is further evidence of our earnest wish to serve the demands
of the many basic industries which have adopted 5t. Regis multiwall
paper bags. We cannot yet promise you all the bags you want,
exactly when you want them. But we are steadily moving toward

that goal.

Pensacola's new Kraft Center is a big step forward. From trees

to pulp . . . to kraft paper . . . to multiwall bags . . . in one contin-

L May, MR THE MAUCARONTI JOURNAL A3

MORE NMULTIWALLS

T TR A L

e

FOR WousTrY /

uous flow! And because fast growing Southern pine is a crop—

there is no danger of shortage.

The Pensacola development was built for you! Day in, day out,

itis working to supply you with the multiwalls you need for modern,

efficient packaging.

There is a St. Regis sales office near you. Consult them about bag

deliveries and for recommendations as to St. Regis packers.

SALES SUBSIDIARY OF Q ST. REQIS PAPER COMPANY

ST. REGIS SALES CORPORATION
230 PARKAVENUE « NEWYORKIT,N.Y.
NEW YORK 17: 798 Park Ave. + CHICAGO 1: 130 Wo. Mickigen Ave. + BALTINORE %: 1115 O'fullives Nidg.

SAN FRAMCISCO & | Mosigemery 51 + ALLINTOWN, PA: 847 Memihea $1. « OFFICIS N OTHER PRINCIPAL
CITIES—IM CANADA: $7. REGIS PAPER CO. (CAM.) LTD., MOMTREAL + MHAMILTON - VANCOUVIR




Winthrop-Stearns Plan
Sales Campaign

THE MACARONI JOURNAL

Sterling-Winthrop Rescarch Institute;
Harry Vogel, and S. C. Mills, both of
Winthrop-Stearns, Inc.

Newly formed Special Markets-In-
dustrial Division of Winthrop-Stearns,
Inc,, plans expanded advertising pro-

ram for Roccal at first sales meeting
? jctured  above) at  Westchester
Country Club, Rye, N. Y. Scated at
table, fcf! to right, are: Robert S,
Whiteside, Tom Clark, Mayor of
Rensselaer, N, Y., and production su-
pervisor of special products at Win-
throp-Stearns plant; Dr. A. E, Shern-
dal, vice prosident of Winthrop-
Stearns, Inc.; William X. Clark, asso-
ciate director of Special Markets-In-
dustrial Division; Dr. Theodore G.
Klumpp, president, Winthrop-Stearns,
Inc.;: I, Val Kolb, divisional vice pres-
ident in charge of Special Markets-In-
dustrial Division; Dr. J. Mark Hie-
bert, vice president, Sterling Drug,
Ine.: Dr. Maurice L. Tainter, director,

DON'T}
MISS IT.

Liquid, Frozen and
Dried Egg Production
March, 1948

The quantity of liquid egg produced
during  March  tataled 70,349,000
pounds  compared with 98,903,000
wounds during March last year, the
dureau of Agricultural Economics re-
worts. The quantity produced for dry-
ing was much smaller than last year
and continues to z ~count for most of
the decrease showt in total liquid pro-
duced so far this year as cimpared
with a year ago.

Dried egg produced during March
otaled 1,781,000 pougds  compared
with 11,248,000 pounds prmlucw( dur-
ing March last year, Production con-
sisted of 663,000 pounds of whole egg,

May, 1948

225,000 pounds of dried albumen and
893,000 pounds of dried yolk,

Trozen cgg production during
March totaled 63,019,000 pounds com-
pared with 57,290,000 pounds in
March a year ago—an increase of 10
per cent,  Production during the first
3 months of this year totaled 99,608,
000 pounds compared with 100,951,000
pounds during the same period lasi
year—a decrease of about 1 per cent.
Storage holdings of frozen cggs on
April 1 lutalcn 143,553,000 pounds
compared with 98,718,000 pounds on
April 1, 1947, and 122,196,000 pounds
for the 1943-47 average. Of the April
1 holdings, the government owned
53,299,000 pounds.

David Marshall Named
GMA Director of
Information

David Marshall has been appointed
Director of Information for the Gro-
cery Manufacturers of America, Inc.
Marshall replaces Hazen H. Morse, Jr.
who has resigned to become editor of
Living, Suffolk County, Long Island,
community magazine,

Most recently Assistant to the Di-
rector of Public Relations for Ameri-
can Airlines, Inc., Marshall before that
was Publicity Director for the Propel-
ler Division of Curtiss-Wright Corpo-
ration at Caldwell, N. J.

problems.

and advise you on your

MACARONI, NOODLE & ALLIED INDUSTRY CONFERENCE -
JUNE 11th and 12th « EDGEWATER BEACH HOTEL « CHICAGO

Be sure to attend . .

Our Frank A. Motta will be in attendance to extend our greetings to
our many friends in the Industry, and give out desired information on
CHAMPION Fquipment,

Peter D, Motta, our chief engineer, will also be there, glad to discuss
roduction problems and to demonstrate the

value of our Flour Hnndli‘ing Units, many of which have been pur-
chased in recent years for use with the new automatic presses.

CHAMPION MACHINERY COMPANY
JOLIET, ILLINOIS

Jhe. Big. fvent
of. the Year'!

. it may help you in the solution of some of your

MANUFACTURERS OF THE CHAMPION LINE OF FLOUR OUTFITS,
MIXERS, WEIGHING HOPPERS, WATER METERS, ETC. FOR THE
MACARONI AND NOODLE INDUSTRY.
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| smart packaging

...BUILDS BRAND PREFERENCE!

Like @ smartly dressed woman —a product that is packaged with an eye toward consumer
preferences will always get more attentionl Today's merchandising trends demand a pack-
age that's on its toes—a package that has color, appetite-uppeal, display value —and Is
dressed in the latest sales fashion.

Milprint packaging experts spacialize Iin surveying your packaging problems, from production
to sales. Why not let them help you bulld new brand preference with a new —and smarter
package,

e
MILPRINT

Packaging Feadguantons to the Macarond Tndustry

MILPRIVT e i i s

PACKAGING CONVERTERS « PRINTERS < LITHOGRAPHERS

MILWAUKEE, PHILADELPHIA, LOS ANGELES, CHRISTIANA, PA.
SAN FRANCISCO, TUCSON, VANCOUYER, WASHINGION, STOUGHTOK, WIS,

goneral offices: MILWAUKEE, WISCONSIN MILLS AT OE PERE, WISCONSIN

plants at

- ————
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Economical - Political - Industrial

National Industries Service
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Too Much International Isms
J. E. Jones

Washington, D. C., May—The Re-
ciprocal Trade Treaties are under
heavy fire in Congress. In the very be-
ginning reciprocal trade was an over-
developed notion of Cordell Hull when
he was in the United States Senate.
Under the New Deal he was Sceretary
of State and he had the help of Presi-
dent Roosevelt in transferring tariff
control from the Congress to the De-
partment of State. But we are far
from being out of the woods, while
Congress teeters on the verge of creat-
ing “a United States Commission for
International Trade,” to adjust tariff
rates,

The old protective tariff system was
bad enough, because it was controlled
by “horse-trading” in Congress. Ap-
parently the United States is doing all
the giving, without receiving anything
in return from other parts of the
world, Why shouldn't they pay our
llriccs across the seas? Why should we
y their goods that are in continuous
competition with our own indusirial
system?

Labor Strikes Help Nobody
Strikes became very popular under
the New Deal, but the ways used 1o

. TradeD r
UNITED STATES: &0rr 2 Nievi Vonn-57, Wabl Siveet

Mr. G.M.Ranveci-BuEnos AIRES

ARGE"TI“E&UHUGUAY  Corrientes 424 Eocr. 148

win those strikes for the labor Bosses
were so crude that the presemt Con-
gress of the United States, without re-
gard to cither of the great political
parties, passed legislation  that was
framed in a way to bring justice cither
to the employers or to the workers.

It seems tough to make the workers
the victims of orders by their own
bosses. Evidently we have got to have
some more showdowns in the high
courts.

The People and the
Politicians

The Congress of the United States
took over the affairs of the District of
Columbia in 1874, and ruled the Dis-
trict themselves. The lawful residents
of the Distiict have conducted two un-
official plebiscites and in 1946 there
were 168,000 votes cast praying Ce=-
gress to pive back the rights of rran-
chise to the American citizens of the
District. Congress began immediately
1o rig up schemes that would permit
Washingtonians o claim  self-rule,
But, with the un-American provision
that Comgress would retain the power
of veto over acts of this city of a
million people,

Now comes the Gallup Poll conduct-
ed throughout the Nation with a re-

port that 77 per cent of the people of
the Nation believe the District of
Columbia should have the right to
vote; 13 per cent said they should not;
and 10 per cent had no opinion,

This all comes about because Con-
gress, for purely selfish motives, has
always continued to  withhold  the
rights of Democratic government. The
Gallup Poll proves that the people of
the District of Columbia are being
cheated out of their birthrights,

Does Everybody Gamble?

The “numbers game” has  been
booming in the Capital City of the
United States for several years, Final-
ly the Washington paolice are making a
vigorous campaign 1o break up this
kind of gambling. Besides, we have
slot machines, plus all the risky games
played by using cards. And maybe
you didn't know it, but Washington is
one of the fastest baseball centers in
the United States. BBt this is an hon-
est sport, as is evidenced by the fact
that President Truman stood by pree-
edent recently when he tossed out the
ball for the opening game,

BRIDGE: An invention to give ladies
something to think ahout while they talk.

OFFICINE MECCANICHE ITALIANE S.p.A.

REGGIO EMILIA (iTaLY)

IMachinery and Fneumalic Grain Handling
FLOUR-MILLS and SILOS

SILOS
[ o

ACARONI FACTORIES

Agencies in America
clLE.M:ooro.NwloBoccnrdo

.L.Figueiredo S.A.=S.Paulo
*Rua Jos¢ Bonifacio, 209

BRAZIL

Leants - fou

*VaLpraraiso=P.0.Box 512
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each and every Cloverbloom egg is...

Yes, these are the eggs that go into
the muking of Cloverbloom Frozen
Egg Yolks . . . select, breakfast-fiesh
cggs that help you make better noo-
lles — romdles of superior color and
finer texture,

From the seleetion of breakfast.
fresh epgs to their quick-freezing,
Armour guards this quality. Careful
and continuing tests are mude to keep
Cloverbloom Egg Yolks free of shell
and fibre —to maintain  their deep
color, their fine lavor, their solids
content of 45% or more,

That weans e Noodle

When you use Cloverbloom Frozen Fgg Yolks,
you'll be sure of finest quality in your nowdles,
You'll save time and trouble, too, hecanse Clover.
bloom Frozen Egg Yolks are always ready to use,
always uniform.  Armour  produces Cloverhloom
frozen whole cggs, whites, sugared  and  salied
yolks; spray-powdered whole eggs, whites, volks,
yolk blend, meringue and stubilizer,

ARMOUR i
2 UNION STOCK YARDS « CHICAGD 9, ILLINOIS
CREAMERIES
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at from $6.30 to $6.35 a barrel, Gran-

RETROSPECTIONS e S ATE e 7ot

Twenty-Five Years Ago

by Edwin J_ Su]]ivan Plans were being made for the 1923

Industry Convention, to be held at

i g TN R A il Ak

14, ]
Macaroni manufacturers were de-

Glecmings from Mﬂ? Iouma]s termined to do their full share in

Five Years Ago

The Macaroni-Noodle Industry Ad-
visory Council held its organization
meeting in Washington, D. C., April
27, 1943, to lay the groundwork for
tackling and solving some of the prob-
lems o? concern to both the producers
and the government. :

Angelo Garofalo, secretary of the
Milwaukee Macaroni Company, died
April 24, 1943, Mr, Garofalo was
boru in Italy and had been in America
for many years, In 1938, he and his
three brothers organized the Milwau-
kee Macaroni Co.

Because of the many problems com-
mon to all manufacturers of dehydrat-
ed soups, the leaders in the field
formed a new association known as
the Soup Mix Manufacturers. L. J.
Gumpert, Director of Sales, B, T, Bab-
bitt, Inc., was elected chairman of the
new group, Mr, Gumpert stated that
the rapid growth of the soup mix in-
dustry was one of the reasons why an

bringing about a more necessary in-
crease in the consumption of wheat
roducts by supporting the “Eat More
Vheat” campaign.

A special meeting was held by the
Eastern Macaroni Manufacturers 1o
discuss vlans on how to cope with the

Ten Years Ago price culting tendency that threatened

Acting on the wishes of the Indus-  tyin to the industry,
try, the National Macaroni Institute "
was laying plans for a “National
Mncnnm'l-ﬁlomllc Week” to be held
October 9-15, 1938,

At a regional meeting of the

NMMA, held at the Palmer House,
Chicago, A, Irving Grass of the I. J.
Grass Noodle Company was unaimous-
ly elected Director to represent Region
No. 6 on the Board of Directors of the
National Association,

Despite a lack of shipping orders
from macaroni manufacturers, whose
plants were operating at less than 50
per cent capacity, the prevailing L}rice
of semolina remained relatively high.

A > e
As of May 1, No. 1 semolina, bulk in
carloads, was quoted in Minneapolis CHEF 5PA6 Mac NoodLE

associalion was necessary, declaring
that the sale of soup mixes had sky-
rocketed from $300, in 1939 to an
estimated $40,000,000 in 1943,

Jhe

&

Corrugated

&

New Brunswick, N. J.

INCORPORATED

Shipping
Containers

Louisville, Ky. Winston-Salem, N, C.

Nashville Corrugated Box Co.
Nashville, Tenn.

sevcercomeany | O TAR DIES

WHY?

Because the Following Results Are Assured
SMOOTH PRODUCTS-LESS REPAIRING

Fulton, N. Y.

57 Grand Street New York, N. Y.

Cedar Point, Ohio, June 12, 13 anl
4 {
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Milled from the choicest durum wheat avaiiable

. L Stanchiteld, Incorporated

MILLERS OF DISTINCTIVE DURUM SEMOLINAS

Offices:
30 Com Exchange Bldg, Mills
Minneapelis, Minn, Minneapolis, Minn,

LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. €O/

One way to lick higher packaging costs

With a surprisingly low investment you can secure all the benelits of mecha-
nized packaging now enjoyed by the greal majority of macaroni packers, A
CECO Adjustable Carton Sealer will quickly and inexpensively ieal and de-
liver your cartons right to the shipping case. The machine is instantly adjust-
able without lools by any inexperienced operator for an inlinite variety of
carion depths. Both ends of carions are sealed automatically.

A CECO Adjustable Carton Sealer produces cleaner, stronger, tamper-proof
* packages at a saving which should retum yaur low initial cost v¢ithin a year.
Write for details.

EERERRER

[CECO)

CONTAINER EQUIPMENT CORPORATION N
210 Riverside Avenue . U] Newark 4, N. L.
Baltimors o Chicago ¢ Jackson e Pit'sburgh * Rochester ¢ Si Louls ¢ San Francisco ¢ Savannah ¢ Torento
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New Triangle Plant

The Triangle Package Machinery
Company of %00-924 North Spaulding
Avenue, Chicago, inois, is this year
enjoying its 25th year in the fichl of
wanufacturing  high speed  weighing
and filling equipment.

The Company, which up to approx-

' =SS T . = Trade Mark Reg.
imately ten years ago, had but a hand- the latest advances in the food feld, . § Patent Office
ful of men engaged in the manufactur- Home Noodle Factory Sponsored by the Minneapolis Reta | §

Destroyed Grocers' Association, the Minneapol «

ing of various type Volumetrie Filling
machinery,  Semi-Automatic  Carton
Sealing cquipment, today is approach-
ing close to 200 manufacturing person-
nel. A branch s located in Los Ange-
les, California, as well as an auxiliary
plant in the City of Chicago, supple-
menting the main plant located at the
above address.

In line with Triangle's expansion
and program for consolidation, work
has been started on the new Triangle
plant, which will have just double the
present facilities of the combined two
Chicago plants,

This building is said to be the new-

MACARONI PACKAGING

est plant of its kind, designed for man-
ufacturing of high speed, both semi-
automatic and fully automatic packag-
ing machines, The new location, the
fromage of which occupies 290 feet,
with the land running to a depth of
350 feet, will be at 6630-6650 West
Diversey Houlevard.

Fire of unknown origin completely
destroyed the Home Noodle factory in
Uniontown, Ohio, last month. Damage
to the building and stock was estimated
at $20,000, Mrs. Mary Copland, op-
erator of the factory, could not esti-
mate the value of the destroyed ma-
chinery. A nearby residence was also
llt.'.‘ﬂr”.\'l'll.

Mrs, Copland has made noodles in
Umontown for about seven vears, Her
packaged products were locally known
as “Mummy's Noodles."

Twin Cities Food Show

For the first time in twelve years
Minneapolis will be host to a consumer
Food Show. Scheduled for September
11 through 19, the mammoth show will
transform the Minneapolis Auditorium
into a giant food palace.

Food industry leaders in the Twin

L May, 143§ May, 1948 THE

Cities and Nationally are in accor ] [
that the Exposition is a merchandising 5
event long needed in the Northwe 1 B8
and one that will result in importar 1 |3
benefits 1o the Upper Midwest Groeer i
and in turn to the Wholesaler, Jobbe -,
Broker and Manufacturer.  Througa
the hundreds of educational exhibit .,
consumers will become acquainted with

Show will he the biggest foods evenr
in Upper Midwest history,

T NS N RN T

Bur 61R OUR CHEF
(] (]
Has BEEN CooKING

For 2_(? Yﬂu”.’
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MALDARI'S INSUPERABLE MACARONI DIES

with removable pins

Makers of

DONATO

“America's Largest Macaroni Die Makers Since 1903—With Management Conlinuously Retained in Same Family

MALDARI

178=-180 Grand Street. New York City

Macaroni Dies

140 Lbs. Net J h J C
-. THE PETERS Duramber ohn J. Lavagnaro
{ |'F".
] WAY Fancy N 1 Semolina £ : . )
i Milled at Rush City, Mian g En.g‘zneers |
i Are you enjoying the broad cost saving advanlages of packag- AMBER MILLING DIV'N. ? d e ;
| ing your macaroni products with PETERS machines? Many of F.U.G. T. A. 1 an Machl"lsts i
plants are still using slow, expensive hand methods, when PETERS i .
somi-aulomalic and aulomalic machines could do the same job :
1 much belter, at lower cost and with less labor, i

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

140 Lbs. Net

PISA

NO. 1 SEMOLINA
Milled at Rush City, Misn.
AMBER MILLING DIV'N.
of .U.G.T A

It you are seeking ways to cul your production cosis, slep up
your oulput and increase profits, investigale the PETERS way ol
packaging loday.

Sond us samples of the cartons you are now using. We will be

pleased to send you complele inlormation on the mosl econom-

ical and efficienl machines lo meet your requirements.

Specialty of
Macaroni Machinery |
Since 1881 i

5 D L R R

120 Lbs. Net (i
A B 0 (r SR R L
PPresses {ji1
Fancy Durum Patent kneaders el
Milled st Rash City, Misn. Mixers piilie
AMBER MILLING DIV'N. Cutters A
PETERS JUNIOR FORMING PETERS JUNIOR FOLDING of FLU.G.T A !
AND LINING MACHINE. Sets AND CLOSING MACHINE. Brakes
B b e T T s Mould C]
e r. an e . . . . " .
djustable 1o set up several carton lﬂlu!llb'! to close several carton Am_ber Ml"lﬂg Division 0’ Mou \(l ]l:]llll{ rs
sizes. sizes, moulas '

FARMERS UNION GRAIN
TERMINAL ASSOCIA'!;ION

Offices: Il 4
1923 University Ave.. SL Paul, Minn, Rush City, HlnnJ :

All Sizes Up To Largest in Use

3 " 255-57 Center St,
N. Y. Office and Shop “"New York city

Chicago, Il

PETERS MACHINERY CO. "L

4100 Ravenswoog Ave. PRESS NO. 222 (Special)
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The Home. of.
STAINLESS STEEL

w

Now

STAINLESS STEEL
DIES WITH
STAINLESS STEEL
PINS

¥

| SMOOTHNESS
GUARANTEED
100%-—
NO MORE
REPAIRING

*

Wiite for Information

LOMBARDI'S
MACARONI
DIES

805 Yale Street, Los Angeles 12, Cal.

Tt i -

DISTINCTIVE
PACKAGING

® FOLDING CARTONS
® SETUP BOXES

® DISPLAY DISPENSERS

BRADLEY and GILBERT CO.

INCORPORATED
640-650 S. SEVENTH ST. LOUISVILLE, KY.
Lstablished 1856

Jeoss Jalk !

D | SPEED DRYING

with

Lazzaro Drying Rooms

Exterior View—Lazzaro Drying Reom

FRANK LAZZARO DRYING MACHINES

Executive Offices Plant and Service
55-57 Grand St. 9101-09 Third Ave.
New York 13, N. Y. Bergen, N. ].

New York: Walker 5-0096—Phones—New Jersey: Union 7-0597

Jacohs Cereal
Products Lahoratories

Ine.

Consulting and Analytical chemists, special-
izing in all matters involving the examina-
tion, production and labeling of Macaromi,
Noodle and Egg Products.

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

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

PACKOMATIC

semi-automatic gluer-compression sealer

Save time...save space. ..

save labor ... seal your paper shipping WHATY IT 18, Duile for years of troublefree seevice,

. H sealer lias ball bearing rollers i both tp and bortom
cases against che "-"-'rh punishment sections; V-belt motor dove. Wall beanng swivel cast
modern hlndlll’lf methods inflict. ) ) ers. I lengths from 6 10 26" 10 handle cases 67 x
Learn about famed PACKOMATIC gluing and sealing equipment that 5% x 4% 10 30° x 1N x 19°, WHAT IT DOES. Opcrator
sells as low as $899.00 complete .. that is designed and built for operations applies glue tw flaps at roller feed wable. duses them
_‘rhc'l[e rr;anr assorted small runs are !l"f"‘"r‘ﬂﬁ"ly_u' where volume de=s not and starts cases between intermittently operated belis,
Justily the larger investment require or lully automatic :qmpm:m. g
Let PACKOMATIC help you modernize your shipping case gluing and TYPICAL PACKOMATIC EQUIPMENT. PACKO.
:nling.]. L. Ferguson Company, Route 32 at
Republic Ave,, ﬁ:liu. Hlinois.

MATIC builds a diversied hoe of slopping case
gluers & sealers, carton formers, fillers & sealers, vol-
umetric relescoping Gllees, auger packer weighers, net
weipht scales, case impnnters. speaal macinery
................................
). L. Ferguson Co. Route 32 @i Republic Ave., Joliet, NI

Please send full information on hand gluer and sealer fur
shipping cases. ... %.....,wehing bs for producnon
of approximately. ....cases per hour

e T BT T e, o P

NAME
ADDRESS ........
[ =] | ....IONE.... STATE

Chcoge » MewTork + Basiea ¢ Phlsdeiphia * Bokimois * Clasrland * Tompa
“’5__;!%- 5"&_'_,,""’9“‘ + Depver * Hes Ovdgoss & Dellen
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The MACARONI JOURNAL

Successar to the Old Journsl—Founded b! Fred
Hecker of Cleveland, Obio, in 190

Trade Mark Registered U, 5. Patent Office
Founded in 1903
A VPublication to Advance the American Macaroni
ndustry
Published Monthly by the Natiopal Macarony
Manulscturers Association as its Official Organ

Fdited by the Secretary-Treasurer, P, O. Drawer
No. 1, Braidwood, Tl

PUBLICATION COMMITTEE

C. W. Wolle... sressrsnnasanan President
A L Grasdiseusnsngssrerssnsionn Vice President
M. J. Donna.easss Editor and Generai Manager

BUBSCRIPTION RATES
United States and Pos. ,.$1.50 per year in advance
Otker North American
untries o..oe
Foreign Countrics
'annlu Coples waverssnrsronninne 2
Jack COPIEs sosvssnsrsanerrnanssssraces 35 cents

2.00 per year in advance
3,00 per year in advance

SPECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
news and articles of Interest to the Macaroni
Industey. All matters intended for ublication
must reach the Editorial Office, Tiraidwoud, 111,
no later than FIRST day of the month,

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
contributors, and will mot knowingly advertise
irresponsible or untrusiworthy concerns.

The publishers of THE MACARONI JOUR.
NAL reserve the rght to ufm any matter
{urnished ecither for the advertising or reading
columns,

REMITTANCES—Make all checks or dralts

yable 1o the order ol the National Macaroni
lanulaciurers Association.

ADVERTISING RATES

Display Advertising... ...Rates on Application
\'-r:l !\l‘l 30 Cents ?'rr Line

Vol. XXX May, 1848 No. 1

M

“f pledge ullegionce to the Flag of the
{'nited Slates of America, and to the re-
public for which it stands, one nation in-
divisible, with liberty and justice for all”

Y L L L L L L L

Since October 1946, there have been
established Federal Standards for en-
riched macaroni products.  Macaroni
enrichment is voluntary, which means
that manufacturers are privileged 1o
enrich or not enrich as they choose.

Consolidated’s Floor
Show and Dance

Resuming its former practice of
providing a spectacular floor show and
dance music for the entertainment of
the guests attending the annual dinner
party of the National Macaroni Manu-
facturers Association which will be the
closing feature of the 1948 convention
of the Macaroni-Noodle Industry,
June 11, the Consolidated Macaroni
Machine Corporation of Brooklyn,
N. Y., again expresses its pleasure at
being the host on the auspicious occa-
sion, The sponsoring firm is planning
1o have a fine dance band and a pro-
gram of entertainment that will be
in keeping with the affair,

THE MACARONI JOURNAL

A general invitation is_extended by
C. Ambrette, President, N, J. Cavag-
naro, Treasurer, { Defrancisci, Secre-
tary, Louis and Paul Ambrette, Gen-
eral Salesmen.

Clermont’s Cocktail
Party

The Clermont Machine Company,
Ine., Brooklyn, N. Y., will sponsor a
reception and cocktail party the eve-
ning of June 11, immediately preced-
ing the National Macaroni ilnnuf:u:-
turers Association's annual dinner
dance, The Reception will be held in
the North Room of the Edgewater
Peach Hotel, starting at 6:30 p.m.,,
Chicago daylight saving time. Enter-
sainment will be provided in addition
to cocktails and hors d'oeuvres for an
hour. President Carmine Surico and
General Manager John Amato extend
an invitation to all convention guests
and their families to attend.

Price Changes
Announced

Merck and Company, Rahway, New
Jersey, recently announced some price
changes of interest to manufacturers
of enriched macaroni products.

A telegram from the firm on May 6
states: “Effective May 7, Riboflavin
reduced 1o $125.00 per kilo and Niacin
increased to $7.00 per kilo, base price.”

Wallace and Tiernan Company, Inc.
also announce price changes, as fol-
lows:

Type 6 —"“N-RICHMENT — A"
from $1.90 per pound to $1.88,

Type 6 — “N-RICHMENT — A"
Wafers to $117.50 per thousand wa-
fers.

Better Floor Care
—Huntington

“101 Hints on Better Floor, Care”
has just been issued by Huntington
Laboratories, Inc., Huntington, Indi-
ana. The booklet lists in simple, casy-
to-read fashion do's and don'ts 1n
maintaining both “hard” and “soft”
types of floor covering materials,

The proper care of wood is written
up in detail, It tells: How to scrub a
woad floor and the most suitable type
of cleaning compound to use. How to
prepare a wood floor for finishing.
How to finish the floor to assure maxi-
mum wear, Why wood should be
waxed and how wax is most effectively
used. How to reduce slipperiness,

Using the section on wood mainte-
nance as a basis, the differences in
maintaining  linoleum, cork, asphalt
tile, mastic, rubber tile, concrete, mar-
ble, terrazzo, tile, slate and magnesite
are cach considered in turn.

Both the movie and booklet have
been prepared as a public service by

May, 1948 B May, 1948 THE MACARONI
Huntington Laboratories in an attemp
to help maintenance men un lerstan
the most effective and economica

S S

JOURNAL

methods of floor maintenance, Adver
tising of Huntington products ha:
been held to a minimum,

Compliments on

Anniversary Edition
Readers and advertisers, too nu

merous to quote, made complimentary

remarks on the April issue commem
oraling the twenty-ninth anniversary

Glenn G. Hoskins
Past President NMMA

ABE

Vs
LINCOLN

ENTJOYED MANY
MACARON| DINNERS.

of the establishment of Tite Macakon: |
JoursaL as the official organ of the
sponsoring National Macaroni Manu- §8
facturers Association and as the rec- B
ognized spokesman of the industry
which it represents. Perhaps the nice §
things said by Glenn G, Hoskins, in- [
dustrial consultant, Chicago, and a pasi
president of the Association, is ex:
pressive of the combined feclings o
those who made known their unsolicil
ed opinions and good wishes, 1t wa:
addressed to Managing Editor M. ).
Donna, reading as follows:

Dear M. J.:

Allow me to compliment you on you-
April issue of THE MACARONI JourNAL. 11
is_excellent, informative, attractive, wel
edited, inspirational and worth filing for
future reference,

Yours truly
(Signed) Glenn G. Hoskin

T wAs HAVING )
SPAGHETT | AT ToNYS
AND DIDN'T REALI

WHAT TIME (T WAS/

WANTED
Used Short Goods Drying Equipment

Jersey Jusrice!
THIS GENT WAS CIVEN
A TICKET FoR
OVERTIME PARKING.
\ BUT THE JUDGE WAS
SYMPATHETIC .

FOR SALE
100 Drying Trucks and 10,000 Sticks
Write or Wire
Exporl Macaroni Company, Ine,
181.185 Fulton Streel
Boslon, Massachusolts

FOR SALE: One 13%;" Upright Press: One
13" Horizontal Press, {nlh complete
wilh molors, slarting swilches and
pumps. 7 Dies—2 M I, 2 Spaghetil
1 Elbow Macaronl, 1 Small Bhell and |
Elbo Spaghetti. All in good working con-

IBDEE NA,;\IE?RU” AND "MAIZY”
|

REC’éIVED A HolLywooD OFFER

WHILE DININ

AT CIRO'S IN Holtywoop.

&=
S J

§ STAROF "THAT

& ON SPAGHETTI

Hy
HERES ANOTHER OF THE
ReCoRDED SOoNGS
FEATURING MACARONI
PRODUCTS. RECoRD MADE
By DECCA AND OTHERS.

dition, $2.000 F.0.B, Plant. Box c/o
Macaroni Journal, Braldwood, Il




OUR PURPOSE: OUR MOTTO:!

ebucATE OUR OWN PAGE First—

ELEVATE % 2 INDUSTRY
_— National Macaroni Manufacturers =

ORGANIZE Association Thene-
E ; i 7
HARNDNIE, Local and Sectional Macaroni Clubs ANUTEACTURES

OFFICERS AND DIRECTORS 1947-1948

l.l"a President, vov.0s alegs Macarini Co., Harrisburg, Pa.
GRASS, Vice Previden "F* Grav Noodle Co.. Chicago, 11l
1S, Vice President.,... [he Creanejte Co, Minneapoliy, Micn,

LOIA, Vice President. . . Co,, Hochester, N, Y.

bs, Director of Researc 11010 Vermont Ave. N.\V,, Washington 5, D, C.
na, Secretary-Treasurer.. «eo P, O, Box No. 1, Draidwood, 1llinois

Reglon No, 1 RtlianDHn. [ ]
Joseph Peliegrino, Prince Macaroni M{g, Co,, Lowell, Mass, 1. H, Diamond, Gooch Food Products Co., Lincoln, Nebr.

Region No, 2 R'Tl“ No, 7 "

&ﬂcr LaRosa, V. Lakosa & Sons, HNrooklyn, N. ¥ E. DeRocco, San Diego Macaroni Co,, San Diego, Calil.

. Frederick “udlcrhc. F. Mueller c&,dlﬂl! City, N. J. Reglon No. 8

;‘ ‘:' ‘::"'; Megs Macaroni Co., Harrisburg, Pa, Guido P, Merlino, Mission Macaronl Co., Seattle, Wash,
Ttri o ! Reglon No. 9

:"':“ :m'" Glola Macarani Co., Rochester, N Y. C:‘:I.Nnrg'il. The Creamette Co., Minneapolis, Minn,
eglon No. 4

n_\.ﬂn'lal‘ Grass, 1, J. Grass Noodle Co,, Chicago, 1lL At-Large

Steve Matalone, Chicago Macaroni Co., Chicago, 1l Frank Traficanti, Traficanti Dros., Chicage, 111

Reglon No, § Albert Ravarino, Ravarino & Freschi, Inc., St l‘_\lll‘ Mo,

V'eter J. Viviano, Delmonico Foods, Ing., Louisvjlle, Ky. Louis 8. Vagnino, American Beauty Macaroni Ca., 5t Lous, Mo,

Thos. A. Cuneo, Mid-South Macaroni Co., Memphis, Tenn. Albert S, Weiss, Weiss Noodle Co., Cleveland, Uhio

Whatto@oaf.fkgfmmﬁon

First, plan definitely to attend with an open mind and in a give-and-take spirit, Generally speaking, this is
your business, to be so considered by you and others with the same end in view,

Second, reserve sleeping rooms at the headquarters hotel and do so as early as possible. Plan to arrive the
day before the convention opens to make new acquaintances or Lo renew old ones, and to stay a day after the con-
vention closes to help effectuate the plans and policies agreed upon for the general welfare of the trade.

Third, on arrival at the headquarters hotel and after checking into your room, look for the registration desk.
Register early 1o avoid the congestion the morning of the opening day.

YFourth, concentrate on convention matters during the two days of the conference, limiting other obligations
o a minimum,

Fifth, attend all meetings promptly and stay through all sessions so as not to miss anything of importance.
Take part in all discussions and serve willingly on commiltees to which you may be appointed, as experience,
ability and willingness are usually considered reasons for your selection,

Sixth, partake of the pleasures, too, provided by co-operating allieds or the Association. In short, be a real,
friendly and co-operative conventioner, which makes for a highly successful meeting.

M. J. Donna, Secretary.

BENDING WITH THE WIND, durum wheat wails for
harvest, richly-loden with Nature's benefils. But many
of wheal's nutrient volues, so necessary for vigorous
health, are lost in the milling process and kilchen pro-
cedure. Macaroni makers, capitalizing on the advan-
tage which accrued to millers and bokers through
enrichment, likewise perfecied enrichmen! methods to
maintain the nutritional value of their producls at Na-
ture's level. Market studies show thal consumers de-
mand enriched products. Makers of enriched macaroni
products reap the benefil of this consumer demand.

Today, Iu}g- quantities of these producis
are enriched:

® MACARONI
® SPAGHETTI

Macarenl makers who enrich sheuld be proud
of thelr service to Amaerico,

ROCHE' utanies for Ewnicncnt

VITAMIN DIVISION - HOFFMANN-LA ROCHE INC.» NUTLEY 10NNEW JERSEY




We're Not "Spinning Yarns” About Spaghetti!

When we say that Pillsbury's Durum Products make
consistently good macaroni, spaghetti, and noodles, we're not
just making up a pleasant story.

We know these products of ours will make good products for
you hecause we're constantly testing their performance . . .
making them into spaghetti as you would, cooking the spaghetti @@
as a housewife would. @® Pillibury's
. ; : ©® Dated Circle
You get this assurance of uniformly dependable performance @

% 4 % @+ Symbol of
when you use durum products carrying Pillshury's dotted oy Reliabilit
circle trade-mark. oy RTINS

PILLSBURY'S DURUM PRODUCTS

PILLSBURY MILLS, Inc. General OMices: Minneapolis 2, Minn.
Copyright 1948, Pillsbury Mills, Ine

SRR A Ay T HAL N ey GV N Tl .t B B




