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The Edgewater Beach Hotel, Chicago

Scene of the 1949 Conference of the Macaroni-Noodle
Convention, June 27 and 28, 1949
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kage parade are those labels and cartons that m
lh? :;l’::'lllieer:' ll%fc—'::fi I:ﬁy l.). « that serve as constant reminders, month-in
and month-out.

Rossof s list, & rfect
i helps keep your product at the top of the buyer's list. For !
purchu::ip;e;:l, mgu,lhwar:ering cyc-appeal, surcfire display-appeal, Ros
sotti Labels and Cartons have few equals,

i i tti has led
than fifty years of specialized service is one reason Rosso i
lh:l[li):lcd i:ndynaynﬁc sales-cMective packaging, Now, with mod';rgi iulg_
' equipped plants on each coast, we can assure prompt, fast, dependable se :
! ' ice from coast-to-coast. When a packaging problem confronts you, consul
i Rossotti—specialists since 1898,

o0cotty

Il

FEiNE 2

4 SINCE 1898
b NORTH BERGEN, N. I.
‘ OSSOTTI LITHOGRAPHING COMPANY, INC.
it :OSSOTTI WEST COAST LITHOGRAPHING CORP, » SAN rnmcmic;. crﬂ'.
i ' ROSSOTTI FLORIDA LITHOGRAPHING CORP, - m'mfn At
'l SALES OFFICES: PHILADELPHIA e BOSTON ¢ ROCHES

D on—Announcement

PROGRAM — 46th ANNUAL CONVENTION

National Macaroni Manufacturers Association

June 27-28, 1949, Edgewater Beach Hotel, Chicugo, illinois
Theme: Better Materials, Better Methods, Better Merchandising for Beiter Business

Monday Morring, June 27, 1949

9:00 A M, Registration and Assembly
10:00 A M. President's Message—President C, I.
Norris
A;;Soinlment of Auditing Committee
ominating Committee
Resolutions Committee
Report on Association and Institute Af-
fairs -
Robert M. Green, Acting Secretary-
Treasurer
Report on Macaroni Journal
M. J. Dotuina, Managing Editor
Report on Research Department Ac-
tivities
B. R, Jacobs, Director of Research
11:00 AM. BETTER MATERIALS ;
President. Norris Presiding, Vice President Ravarino
Conducting
12:30-2:00 P.M. BUFFET LUNCHEON ABOARD
YACHT JOANBAR IN HARBOR, Host—Empire
Box Corporation,
“Improving Durum Varieties”
Henry O. Putnam, Executive Secretary, Northwest
Crop Improvement Assn,
“Improving Durum Products” s :
Open forum discussion led by the following millers:
Earl V, Hetherington, General Mills, Inc,
William Steinke, King Midas Flour Mills
Paul M, Peterson, Capital Flour Mills
“Development of Color Standards for Eggs” Y
Dr, O. J, Kahlenberg, Director of Research, National
Egg Products Assn,
“Better Packages” :
f]mrlcu C. Rossotti, Rossotti Lithographing Company,
ne,
Discussion Period
Luncheon Recess
2:00 PM. BETTER METHODS
l'r!i:sldcnl Norris Presiding, Vice President Grass Con-
ductin,
"Quu;"t'on.r and Answers on Flour Handling & Car-
loading” )
C. W. Grier, Manufacturing Executive, Central Dj-
vision General Mills |
"New Developments, New Materials in Plant Sani-
lation”
Tom Huge, The Huge Company
“Noodle' Pm-kagin? Developments”
Rex Stone, Triangle Package Machinery Company
“Belter Pricing Through Accurate Costing” i
Alex ], Fulton, Wolf & Company, Certified Public
Ammu ]
“Merchandising Emptied Bags"
Robert C. DeVinny, Textile Bag Manufacturers As-
soclation X ;
“Protecting Your Products & Reputation”
ohn A, Larigan, St, Regis Paper Company
djournment
Monday Evening

6:15 to 7:15 in the North Room, Buhler's Party,"Re'-

3

ception & Cocktails, 7:30 in East Lounge, Rossotti Spa-
ghetti Duffet Supper, .

Tuesday Morning, June 28, 1049

A new feature will open Tuesday's activities at 8:30
A.M. Presiden; Bud Norris will preside at an “Early
Birds’ Breai fast” which will provide convention regis-
trants with fun, good fellowship and an incentive to get
vut of bed to hear the important messages of the day.

Knowing very well that moral conpulsion has limited
effects on harc: ‘sleepers, arrangements are being made to
provide a material reward. Conventior. «epistrants will be
provided with numbered tickets for i !mission to break-
fast. A drawing will be held promptly ax 2:00 to deter-
mine the holder of the lucky number,” He will receive a
valuable prize, as well as a pood breakfast,

Invited guests and celebrities will be on hand to make

? spirited beginning for a day devoted to marketing prob-
ems,

10:00 AM. BETTER MERCHANDISING
President Norris Presiding, Vice President Mueller Con-
ducting
“Merchandising Ideas”
Panel discussion with question-and-answer period,
The following distributors have been asked to partic-
ipate:
%, J. Martin, National Food Distributors Association
Don Parsons, Super Market Institute
Harley V. McNamara, National Tea Compan
E. E. Seeck, Food Distributors Association of llinois
Donald F, Kiesau, Chicago Restaurant Association
“New Trends in Salesmanship”
H. A, Bergdahl, Manager of Dealer Sales, Crane
Company ; Sales Lecturer, University of Illinois
Discussion Perlod
Election of 1949-50 Directors
Luncheon Recess
(Directors luncheon and organization meeting)
2:00 PM. BETTER PUBLIC RELATIONS
President Norris Presiding, Advisor Wolfe Conducting
“Wheat Flour Institute Presents Macaroni, Spaghetti
and Noodle Dishes” a pictorial demonstration y Miss
Alice Jarman, Assistant to the Dircctor, Wheaf Flovr
Institute
“Reaching the Homemaker"
Edith Barber, Food Editor of New York Sun
“Progress Report on National Macaroni Institute
Public Relations Program,” Ted Sills, Sills & Company
Remarks by Fred Mueller, Chairman, Institute Work-
ing Committee
Discussion Period

* Announcements and presentation of 1949-50 Aesocia-

tion Officers
Final Adjournment

Tuesday Evening

6:15 to 7:15 in West Lounge, Clermont's Party, Re-
ception & Cocktails, 7:30 in Ballroom, Association’s Din-
ner Party. Floor Show and Entertainment, Consolidated
Macaroni Machinery Corp.

Dancing & Fun on Beachwalk
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ENRICHMENT

N-Richment-A Type 6 comes in
mixing or as & powdered pre-mix fo

handy wafers for batch
r continuous presses. In

This sifter i8 available in 8 gizes with capacities ranging up
to 10,000 lbs. per hour and is one of the most efficient means for
scalping off strings, fuzz, lumps, infestation, and other impurities
from semolina or flour before it enters the process.

Richmond also provides Niagara Permaflux Magnets either
for chute or spout type installation, These 8re especially effective
in the removal of tramp iron and fine metallic particles.

SERVICE

N-A's natlonwide Flour Service Division .. . com-
posed of experienced field experts familiar with cereal
processing problems; complete laboratory facllities and
laboratory technicians . . . is always ready to work with your

own staff and consultants on any phase of enriching and feeding.

Write now to put this all star cast to work for you.

ANY, INC., AGENTS FOR

WALLACE & TIERNAN cCOMP

either form you can be sure of receiving economical, uniform g
er-iching backed by over 26 years' experience in the cereal and A o
¢ ;real-product {ndustries, il

4 -y

r L _,.M!,i

N.A FEEDERS A,

Used by the milling industry for years, these dependable EEE "I

= feeders are pnrtlcularly suited to the efficient application of " - e ]
N-Richment-A Type 8 pre-mix in continuous presses. ’. ok

Ww&T MERCHEN SCALE FEEDERS . . i
Leading macaroni and noodic product manufacturers rely on - _ __ﬁ ¢

these Feeders, backed by 86 years' experlence, to feed semolina (%___ ®:

precisely and economically BY WEIGHT. They also use the &T " e

Liquid Flow Regulator in conjunction with these Feeders to _‘h‘

provide & simple, reliable control to maintain a constant flow of . \m

mix-water to the mixers in proportion to the gemolina feed rate, -

{t b

RICHMOND GYRO-WHIP SIFTERS T

¥
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Year after year—

* Leads in Quality

:]hrough the ye&fs the name King Midas h
A::lays been associated with “highest quali “:
regardless of the circumstances or co::l'i

tions, King Midas i ;
reputation. is determined to maintain this

Thtlfs WhY. now "
quallty. as always, King Midas leads in

MINN
EAPOLIS <) MINNESOTA

KING MIDAS FLOUR MILLS
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June, 1949

THERE'S A BETTER WAY to get the select, breakfast-fresh eggs it takes to make
better “dark color noodles”, Just order . . .

hmout (loverbloom

', i ' Frozen

s

GENERAL OFFICES + CHICAGO 9, ILLINOIS
CREAMERIES 4

June, 1949 THE MACARONI JOURNAL

® Firm offers in advance...
60 days or more

Now—you too can enjoy the many real benefits of
easy-to-store, easy-tc-handle, easy-to-stack COTTON
BAGS...at the lowest nel-Irip costl

Your sturdy cotton containers are processed by these
bag buyers into useful items for American housewives.

AN
BAG LABELS e
Make sure your flour arrives In cotion
bags by tipping these gummed lobals 1o

your purchase order, Write todey for @
FREE SuPPLY,

‘

TEXTILE BAG MANUFACTURERS ASSOCIATION

611 Davis Street

We will provide name and address of your nearest
cotion bag buyer. Or, If you prefer, we will have him
@et in touch with you, Write us TODAY,

Evanston, Illinois

CURNS 314 e
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BY THE

BATCH METHOD
e HSEC T

‘BETS

A special formula, Orange Label, B-E-T-8 is offered for the en-
richment of macaroni products to meet Federal Standards. One
tablet for each 50 pounds of semolina—a convenient way to enrich
any size batch.

* We developed the firt food-enrichment tabler, Proof of its
acceptance rests in the fact that the tablet method is now universally
used to enricii dough.

THE MACARONI JOURNAL

When You ””Icll '

June, 1949

CONTINUOUS PROCES
METHOD

Winthrop-Stearns offers a special formula, Blue Label, VEXTRAM
for the entichment of macaronl and noodle products to ineet
Federal Standards, Add two ounces of Blue Lubel VeXTRAM per
100 pounds of semolina in the continuous process.

anTlAM.Jou know, is the trade-markzd name of Winthrop-
Stearns' brand of food-enrichment mixrure used for enriching
flour by millers in practically every state of the Union,

B-E-T:S" 7ABLETS
OFFER THESE ADVANTAGES

Each B-E-T-S tablet contains

l . IBBUHIGY—* sufficient nutrients to enrich 50

pounds of semolina.

No need for measuring—no

2- ECONOMY— danger of wasting enrichment

Ingredients.,

Simply disintegrate B-E-T-$ in
a small amount of water and
add when mixing begins.

3. ease—

VEXTRAM®

OFFERS THESE ADVANTAGES.

The original starch base car-

1- ICBUHIGV— tler— fraer flowing — better
feedi

ng—better dispersion,

Minimum vitamin potency loss
2' Ecu"nuvﬂ —machanlcally added.

Just set feeder al rate of two
ounces of VexmaM for sach
100 pounds of semolina.

3. EAsE-

s

LOOK TO ST. REGIS FOR

| Economy ! X

Addras Inquides ter

Conswlt our Technically-Trained Representatives on any matter per-
saining to enrichment of Macaroni and Noodle producis.

$tacked for quick delivery: Ronssalaer (N.Y.), Chicags, SL Louls, Kansas City (MeJ),

Desvwr, Los Angolet, San Franciscs, Porfand (Ore), Dallss and Alants.

USE ® Al Special Markeli—Industrial Divisiea
POWERFUL SANITIZING WINTHROP-STEARNS (nc.
AGENT 170 Verick Sirset, New York 13, M. Y.

Trade Mork Reg, U, 5. Pot. OF

2 Protedtion
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"You command the best when you demand ’ Ae

— [MACARON! JOURNAL |

10

Volume 300X June, 1949 Number2 * l
rexiOR
SUPERi I
FANCY No. 1 : |
SEMOLINA The Need and Value
; | of Trade Conventions |
/ Annual Trade conferences similar to the forty-five that leaders in greater or lesser numbers have always taken ,
have already been sponsored by the National Macaroni advantage of the opportunities presented for friendly con- '
COMET Manufacturers  Association through the years for the sideration of problems common to all in the trade, There |
" AT benefit of manufacturers and allieds who constitute the should be more leaders. Every manufacturer of macaroni.
1 3 A0 pdalid trade have - been timely and well-blended business and noodle products should consider himself a leader, an im-
STANDARD No. B 4 social affairs, from which those who attended profited in portant cog in the general progress of the industry, and
‘ keeping with the interest taken in such friendly get-to- should act as a leader insofar as convention promotion
¢ k*thers of those with interests in common, and attendance is concerned, because after all the trade’s
] SEMOLINA In times of lowered production and slackened demands welfare is his special business. e
: fer macaroni-noodle products such as now confronts the Much more might be said about one's obligation to take
trade, and practically all other lines of business, too, ex- part in the annual confcrcm.:cs of industry leaders, The )
cculives call for increased activity on the part of the sales reasons for attending to one's business are 80 obvious.
L force and the ex loring of every source of profitable or- This year, the convention of the macaroni-noodle manu- '
ders, Equally, the trade calls Tor increased interest by facturers and their friendly allieds will be held at the
such executives in friendly gatherings of those with like Edgewater Beach Hotel, Chicago, June 27 and 28, As [
/ s ¥ problems, usual it 15 open to every one interested in the belterment I
. . et o ROM A GN A Trade conventions offer a rich source of up-to-the- "'f. co"‘?\“""’ !h“i‘ cufnf'run.i -“It] '!""‘“'i'f“dl“_r"s and ""“l"' i
minute information concerning conditions that prevail, r;u:rs. ,".-“g‘" “,0 inely ::p'cqlll:s ,.",?'.'.tml o4 “E
h { @il of future prospects, too. Those who attend confer- the .cq:wul]um lf"l:‘:mm com;nll g "&: “"“.”'I group.o
e eniees of their trade meet competitors who are facing like sxperienced speakers to address the several  sessions,
) prablems, and through an exchange of experiences, ideas M“““‘;‘“‘“‘i""s 1“'11}] .ﬁ!iﬁ it l}'r'ﬂﬁl:'lhh' ttll lll‘:ll’ lll.t'll’l rﬂcs—
il suggestions help each other solve most of them, The i’;'g“ 'hr:"t""?.'li‘ " _{"':" ',"E_' i ';:f"’”}‘ l"‘lﬁlsaf_‘fi. e [I)-ns'
% ulvantages of trade conferences are so obvious that stay- ME ot e I‘“"f"‘l'l' ke S iy Sk g li e
it Mk away from them is almost unpardonable, considered m_lc_ltmr} “h""'t.o‘l.'y, clow, Wradesmen keyed up to the
4 " tificd only under conditions that are crucial, spl\;}ﬁ{;u encl :;:ﬁ:i:l‘lfg laced on the business part of the
i | Irade conventions promote a spirit of mutual confidence 1949 convcnllit;n “the Isncinl side is not nv;';-h!r;kml The
1 Wl respect between exceutives with the result,that busi- National Association exccutives, aided and abetted by the
| 51 friendships often develop that haye a great bearing semolina millers, the carton and label ‘nup[l)lierﬂ 'ml’; the
i | : " future relations as friendly competitors, machinery and equipment builders, have joined in ‘provitl-
£3 )"“,’ many of us seemingly want what is hard to get, ing a series of social functions that will fn: pleasing, rest-
e IA uring the war when trains were over-crowded, hotel ful to conventioners and their ladies, balancing the worth-
.\:1‘ ! CAMPA oims hard to get and both travel and conventions re- while business program,
K “'.I\'ll'.:d by Government decree, everyone had a desire to Business may not be as good as one would like it to be,
i et in fncndly‘gonfcrcnces, the farther from home the but staying apart from those who are anxious to do
i | A DURUM er, As conditions returned 1o normal, the desire to & “cthing co-operatively 10 bring about necessary im-
I { ; "l]\“t: l}:“-}l to confer with fllow businessmen apparently M ement will not help, Co-np(-rntion is still the essen-
i | ‘ : ished, tial element, not the co-operation of a willing few, but
i | p A TENT FLOUR The National Macaron Manufacturers Association has co-operation of the interested many. Duty c:!flls. What
i | ways sponsored well-intentioned conventions and the will be your answer?
i |
2 | KT he st bl
| COMMANDER MILLING COMPANYE RS
! a -

MINNEAPOLIS 1, MI_NNQ
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Frozen Eggs
and

THE MACARONI JOURNAL

Procedures for Defrosting

By Dr. O, ]. Kahlenberg, Director of Research, National Egg Products Association

HEF, proper defrosting of eggs is a

very important operation for the
noodle ‘maker as well as for all those
handling frozen cggs. Tt is well known
that freezing and storage destroys
some of the hacteria in frozen whole
cggs but there are siill many organ-
isins which cause spoilage that survive
and multiply during and after defrost-

ing,

gMany complaints made on the poor
functional performance and spoilage
of frozen cggs are not justified but are
the result of the defrostine methods
employed in the baking establishment.
In combating complaints on improner
defrosting methods it is essentiul that
the noodle maker and all those han-
dling frozen egg products be advised of
the NEPA recommended procedures
of properly defrosting according to our
prescnt knowledge and experience.

Considerable care is taken by the
producer to bring his frozen cggs to
the consumer it: a satisfactory condi-
tion. Tmproved breaking techniques
and equipment developed during the
war make it possible for every com-
pany to produce a high quahty cgg
product, Because such information and
facilities are dvailable to all, there is
little excuse for anyone to put a poor
frozen egg product on the markel.
Reliable packers know that there is no
“substitute for quality.” Reliable users
realize that the end product can never
exceed the quality of the starting ma-
terials, Frozen cggs of initial good
quality suffer little damage during
prolonged storage at subfreezing tem-
peratures, There are some frozen eggs
which have been kept under constant
freezing temperatures for a period of
38 years anJ still considered as being
good edible products today.,

Recommendations have been made
by both the U, S. Dept. of Agriculture
(1) and the Chicago Quartermaster
Depot (2) for holding and defrosting
epgs which are lo be dried,

According to the U, S. Dept. of
Agriculture operating  requirements,
the following paragraphs on defrosting
are pertinent to this article,

“1, Frozen whole cggs and yolks
shall be turned into a liquid state by
mechanical means and in a sanitary
manner as quickly as possible after
the defrosting process has begun,

“A. The frozen product may be
tempered or partially defrosted not 1o
exceed 48 hours at room temperatures

not higher than 40° F., or not to ex-
ceed 24 hours at room temperatures
above 40° I, providing that no por-
ticn of the liquid produced shall ex-
ceed 60° F,

“B, The liquid product resulting
from the defrosting process shall be
reduced to 45° F, or less and held at
that temperature. This liquid shall not
he held more than 16 hours prior to
dryling."

The Chicago Quartermaster Depot
has similar operating requirements
for Jdefrosting frozen cggs. Excerpts
are as follows:'

“I. Each container of frozen egg
shall be checked for condition and odor

Dr. Kahlenberg

just prior to being emptied into 2
sanilary crusher or receiving tank,
Frozen cgps which have questionable
or off-odors (sour, musty, fruity, de-
composed, et cetera) shall not be used.

“I1. Frozen eggs shall be converted
into a liquid condition as quickly as
possible after removal from freezer,
freight car or truck, Froz:n eggs may
be tempered or partially defrosted in
periods not to excecd 72 hours at an
air temperature not higher than 40° I7,,
or not to exceed 24 hours at air lem-
peratures between 50° and 75° F, al-
ternatively, air or steam tunnel rapid
defrosting may be used.”

Essentially these procedures are ap-
plicable not only for frozen eggs to be
used for drying but also to everyone
handling frozen eggs.

Obviously the faster the thawing,
the less opportunity there is for bac-
teria to multiply and cause spoilage.
Reduction of the thawing time bv heat
is not advisable, Recent research work
reported by Winter and Wrinkle®
showed .that 30-pound cans of frozen
whole eggs could be defrosted in 20 to
24 hours when immersed in cold run-
ning tap water (58° F.) but required

June, 1949

36 to 42 hours to defrost them in still
air at room temperature of 68° IV, and
20 to 26 hours when a mild air blast
from a fan was directed against the
cans. When frozen whole eggs were
set in a room held at 55° F, it took 40
to 48 hours to defrost them, Constant
agitation of the cans during defrosting
has been known to shorten the time
and to keep bacterial counts low, De.
frosting time may be shortened to
about nine hours when cans are agi-
tated by mechanical means in cold
water (50-60° F,). Many workers
have consistently shown that low tem-
perature defrosting retards bacterial
growth, Bacterial counts have been
shown to increase with different de-
frosting procedures and the rate of
increase varics with the original bac-
terial flora. Bacterial increases of 22.5
lcicvr cent were observed by Winter and

rinkle? when eggs were defrosted in
running water at 60° IV, for 15 hours
—as compared with an increase of 990
per cent when the defrosting was done
in a bakery room at 80° I, for 25
hours and a bacterial increase of 750
Ecr cent in a room at 70° F, for 36

ours.

In determining the proper method
of defrosting, much depends upon the
quantity of eggs to be defrosted a
one time, It is good practice to thaw
only cnough eggs which are required
for each cﬁ;y's operation, LEggs should
not be left standing at room tempera-
tures after defrosting. The gencral
method practiced in some plants of
allowing cans of frozen eggs to remain
overnight is considered dangerous to
cgg quality and not advisable, The out-
er portions of egg material in a large
can may become warm enough to per-
mit bacterial growth before the de-
frosting is completed. It has been
shown that defrosting with cold water
requires one third to one half the time
when compared to placing cans of cggs
on the floor, The additional time for
defrosting at warm room temperatures

(Continued on Page 56)

References:

1.. U. 8. Dept. of Agriculture, Production and
Marketing Administration, Minimum requirements
for facilities, operating procedure and “sanitation

sl plants processing and packaging exs |

products, arch, 1948, 2, Chicago Pulﬂﬂ‘
master  Depot, Subsistence Research and” Devel:
pment  Laboratory, s ()Frllilll
lgundnds for Egg Storage,. Dreaking, lzui::s
and Dr,lng Plants, ‘Tech, Dulletin 2A, Amend
uly 13, 1945, 3, Winter, A. R., and Wrinkle, C.
roper delrosting melhnrjt keep bacterial counts
low in [roten egg products, U, g8 & Poultr?
Magazine 55; :;1. ™ 28, 1049,
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“QUALITY” 1N Your

MACARONI BEGINS WITH
THE WHEAT

® Like a giant sieve, the General Mills
wheat survey crew screens the annual
durum harvest, Car after car of durum
wheat is sampled and tested by techni-
cians from the General Mills Products
Control Department. County by county
they test the entire durum producing
area. This straight-from-the-field in-

formation acts as a guide for our wheac
buyers,

General Mills wheat buyers never guess—
they know!

Scientific wheat selection, expert milling

assures you of top quality when you ’
buy General Mills durum products,

General Mills, Inc,

DURUM DEPARTMENT
CHICAGO 4, ILLINOIS
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| U. S. Foreign Trade You, too, can
in Macaroni Products—1947 and 1948 BANISH
[ By Esther F. Brelsford l P RODUCT

CONTAMINATION
forever!

June, 1949 THE MACARONI JOURNAL

URING the first 15 years of the .
20th c'enll:ry :lw U)ll‘ilt‘il States Table I—United States Production, Imports, Exports and Consumption

of Macaroni Products, 1937-48 (in pounds)

was a net importing country for mac- Total Apparent Per Capita

aroni and macaroni products, Today, Year Production Imports Bupply Exports Can‘-.::p- cgn:l‘::.p-
the United States macaroni mdus.try 1937 577,614,108 1,695,856 579,309,964 3,048,476 576,261,488 44
; has grown o such propartions that . | 1048 @741y leiwes  emmeiee  jivse  asewse 32 M ey, |
| posis art “‘gli“‘l"h i i and | 1500 623404078 R7ABI3 62270701  3INS0978 620419813 47 sanitary, pneumatic gogl:.da'm
macaroni products are important €X- | joq) 725,047,004 602457 725649551 3710242 721939300 54 system {s doin o' |
port commodities. 1942 860,369,916 33187 860,603,103 2,625,731 857,977,372 6.4 for M g an excellent job . !
: U. S. Exports 1943 OBZSDASS 136562 697017 3296325 979400692 7.3 or Megs Macareni Company,
R 1948 s901B000 185380 B20,103:679 11,119,384 084,337 6.1 Harrisburg, Pa.

! United States exports of macaroni | 1945 1,069,275,061 285,016  1,069,560,077 12,555,086  1,057,004,091 7.7 204 COLLECTOR DIRCCY i
and  macaroni wroducts  in 1948 | 1946 1,107,221,450 406,601 1,107,718,051 72,108,153 1,035,609,898 73 ® Pneu-V. CONNECTED YO A DUST BAS l {
amounted to 223,732,000 pounds; table | 1947 B3L719.907 - 7uaSi7  DI2SILOM 74633604 BSTA72S0 59 u-Vac eliminates com- !

coheen ) 148 1,139,747.919 71 1140464500 223732016 916732574 62 pletely the hiding places of

716,6. ,464,5
1, These exports, valued at $26,014,- Prepared i Food Bronch, O.1.T., Groin Section, E, F, Brelsford,

bugs, weevils, olc,

TR T LY

e

e e —————— i =y

000, equal, approximately, 10 per cent
of the total product (1,139,750,000
pounds) and 24 per cent of the United
States ~ consumption (916,733,000
pounds). Expoits in 1946 and 1947
were approximately equal, 72,108,000
and 74,634,000 pounds, respectively.
Aunual exports in each of these years,
while only about one-third of those in
1948, were six times the average an-
nual exports of the two previous years,
1944 and 1945. During the seven-year
period prior to 1944 (1937-43), an-
nual exports of macaroni and macaroni
products averaged about 3,100,000
pounds, approximatcly one and five
tenths per cent of the exports in 1948,

European countries, until recently
the most important market for maca-
roni aml macaroni products since the
beginning of the war, imported 60,
975,000 pounds in 1947, and 215,030,
000 pounds in 1948; table 1T, Ship-
ments to European countries in 1947
and 1948 accounted for 82 per cent
and 96 per cent, respectively, of total
United States exports,

Italy, normally an important maca-
roni exporling country, imported 176,-
649,000 pounds of macaroni and maca-
roni prilucts from the United States
in 1948, or nearly 80 per cent of total
United States exports in that ycar.
Greeee, Switzerland, Germany, Bel-
pium and Austria were other important
European markets for United States
macaroni products in 1948, Telgian
imports, 2,501,000 pounds, in 1948,
were only about 17 per cent as large as
its imports, 14,472,000 pounds, in
1947. Portugal was a heavy importer
in 1947 but took less than one-half
million pounds in 1948,

The countries of the Western Hem-
isphere have been the second most im-
portant market group for United States
macaroni and macaroni products. Ex-
ports to those countrics in 1947 ex-
ceeded 8,200,000 pounds. In 1948 they

(Conlinued on Paye 56)

Table II—United States E:

xports of Macaroni by Countries of Destination,

1947-48 (in pounds)

Western Hemisphere 1047 1948  Asia 1047
Argentina .......0. 625 —  Afghanistan .,..... 2,403
Bahamas .......... 17,0114 10803  Arabia .....000000 8B40
HBarbados .......... — 2,448  Dahrein, St of ... 446
Bermuda ....o00une 25,311 12614 China .ivivrenvees 738
Brazil cooovaninnnns 2,379901  2,205964 Ceylon .......c.0nn 048
British Guiana ..... —_— 1,200 Hong Kong ....... 174,560
British Honduras .. 9,633 1616 India ...ovivinnnnan 73,964
Bolivia «vivscansons 2,280 2,125 {:pan e 54,188
Canada covipenneres 1,085,592 1648 Kuwait ... i B,440
Canal Zone ,..uuvus 758,056 742,042 Lebanon ......0... —
Colombia «ovvvnnins 50,125 16,599 Netherlands
Costa Rica ..0vuine 125,436 ,199 EFast Indies ..., 5,522
GOl 1 i cbuinas veson 1,488,373 781,420  Palestine .. ........ 34,875
Curacao (N.W.1)) .. 67433 118,662  Philippine,
Dominican Republic 494,591 654,516 Rejublic of ...... 3,257,615
El Salvador ....... 21,318 31,648 Portuguese Asia .... 216
French West Indies 960 e bt SRR Vot g L s wopwra e B,356
Guatemala . 39993 51,880 Saudi Arabia .. 307,154
aiti 98,628 113,076 Syria coviviiinnnnn 525,573
Hondura 14,889 16,225 ‘Total, Asla ........ 4,457,938
Jamaica ..o 1,440 — Oceania
Leeward & Wind- Australin ,o.ouiniae 4,000
ward Islands .... 250 —  French Occania ..., 146,351
Mexicn ..oieiiiaens 954645 724,398 New Zealand ...... 2,08
Miquel & Si. Pierre 7,600 —  West Pacific Islands,
Newfoundland ..... 182,861 47,387 NES., ivvennn 1,749
Nicaragua ......o0s 55,6. 51,034 Total, Australla
Panama, Republic of 268882 318435  and Oceania 154118
Perii i ines s 5,930 576 Africa
Surinam ..., ] 780 1,020  Algeria .ooiiiinan 30
Trinidad ... — R05  Angola & Other  *
Venezuela 00,408 181,660 Port, Africa ..... U88H
Total, Belgian Congo ..., 139,758
West Hemisphere 8,248,578 6,281,100 “'x"fflléaw“t 5 -
Europe Canary Islands .... —
Austria «.ooviaiinane 50,679 2,379,465 Cameroon .....ovss 68,038
Azores ... vees 50850 —  EGYPL viiiriiinnans 478
Belgium ..... v 14472135 2,501,278 Ethiopla cvuviisene =
Eire ... o 42,340 4,200 French Equatorial
France .. 18,280 34,130 Africa covveenenn, 13,020
Germany 10,000 4,760810 French
Greece .. 1,896,465 19,066,862 Africa ,..... 4,152
Ttaly +.ooe.s 19,121,600 176,648,706 French Morocco 280
Netherlands 456,9. 288,135 Gold Coast ..... 18,156
Norway ... —_ 1910 Liberia +...u0s 6,336
Poland .. 119 —  Madeira Islands ... 3,620
Portugal 9,845,102 422,750  Mozambique ....... 25,078
Rumania o 1,524 —  Southern Rhodesia 7,880
Sweden ... .. 60,091 —  Tangier ..oviviiees 21,644
Switzerland ....... 4,424,272  B,440956 Union of
rieste South Africa ,... 359,204
(Free Territory) —_ 300000 Verde Islands ..... 200
United Kingdom .. 106985 1M,170  Total, Africa ...... 797,718
Yugoslavia ...e0ieees 17,930 79,568 Total, All Countries 74,633,694
Total, Europe ..... 60,975,342 215026940 Total Value ....... $8,301,768

1948

15,646

124721
7,518
820
228,482

28,627
1,830

593,940
4

29141
436,74

4000
1,540,749
13,982
1831
45,813

14,105
101,393
22,192
300,000
2,751
800
34%
a0
117,79
262239
- BUAN

223,732,016
26,014,413
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® No flour remains dormant in
a Pneu-Vac System to har-
bour infestation and atiract
rodents.

® Bocause flour is pneumatic-
ally conveyed at the rate of
5,000 ft./min., every inch of a
Pneu-Vac System is swept
absolutely clean after each
batch,
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A TYPICAL
INSTALLATION

Nole How llexible 3" Pneu-
Vac Pipeline replaces all
cumbersome bucket eleval.
ors and screw conveyors—
guaraniees more sanilary
operalion.

lo the Macaroni Industry.
Easy, flexible installation economi
and bucket elevalors.
air stream In closed ducts.
Learn how a Pneu-Vac System can

save you money through more ellici
Waldron & Co, Inc., 56 Waldron Streel,

SYRW

RN

Never belore have such sanilary methods lor handling bulk flour been available

With its cosl justified by sanitary standards alone, Pneu-Vac oflers even more

(13

Lower mainienance costs compared with outmoded screw conveyors

Working conditions are greally improved as dust is carried along with

prevent contamination in your plant
ent handling melhods. C out,
il g s. Conlacl Sprout,
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Langdon Durum Show

IT was 11 years ago that our county
agent received instructions from
the NDAC extension division to hold a
durum meeting to pep up our Cavalier
County durum growers. It seems that
the general quality of durum was go-
ing down and farmers in this small
12-county arca of North Dakota were
not staying with durum like they
should, when they had something ap-
proaching a monopaly.

Our county agent, being an indus-
trious sort, enlisted the aid of our com-
mercial club, which gave him a com-
mittee, including myself. We decided
to make it a durum show, instead of
simply a mecting. We planned exhibits
with prizes, and entertainment in.the
evening, besides the technical program
in the afternoon. Immediately it out-
grew its pants and hecame a two-day
affair. Since it was coming so good,
why not invite in the rest of the durum
arca, which includes only our north-
eastern North Dakota area, and not
the Valley. So, it became the first an-
nual North Dakota State Durum
Show.

We went along with a satisfactory
and growing show for several vears,
Finally iiert Groom interested the Na-
tionat Macaroni Manufacturers’ Asso-
ciation i cur effort,

Up to this time we had gone along
raising durum, getting excited about
increasing quality and production, and
never giving a thought to the end re-
sult; the fellows buying the stuff. We
had had mille-s on our programs, whn
made the semolina, who urged the
quality end.

Likewise, the macaroni manufactur-
ers had never given a thought to the
farmers who were raising the stuff
that they wanted so badly and without
which they could not make a quality
product,

Through Bert Groom's cfforts, ap-
pearing on the program of the Nation-
al Macaroni Manufacturers’ Conven-
tion, in 1946, assisted by Dr. Glenn
Smith, former durum specialist 2t
NDAC, the macaroni men got inter-
ested,

Tour years ago Maurice L. Ryan of
St. Paul, vice president of the Quality
Macaroni Company and a director in
the macaroni group, came to visit the
show, The next year he brought C. L.
Norris of the Creamette Company of
Minncapolis with him. Last year he
brought M. J. Donna of Braidwoed,
Illinois, secretary of the National As-
sociation and Editor of Tue Macaro-
NI JourNAL, with him,

By Ed Franta, Editor of Cava-

lier County Republican and

Director of the North Dakota

State Durum Show since its
inception in 1938,

All the time he and the others have
insisted that this show was wonderful,
great, that they should do something
big for it, besides a $25 annual mem-
bership in the durum show and donat-
ing the Gold Plaque for the Durum
King sweepstakes winner.

There was nothing more we wanted,
Our show always went well, attracting
good entry lists and large attendance.
It had more than $1,000 in the bank,
more than enough to carry through a
blizzarded show in 1948,

However, during the past late win-
ter, the National ﬁiacnrnni Manufac-
turers Association eneaged the Theo-
dore R, Sills & Co., of Chicago, one of
the leading public relations concerns
working in the foods field, to put the
durum show, the durum field day at
the Langdon experimental farm, dur-
um generally, and especially macaroni
products into the national limelight.

The Sills Company assigned the ac-
count to the said Franklin R, (call me
Frank) Ullrey. He was here in Lang-
don the week end of March 18 and 19
to get the lay of the land. We mar-
velled at how much he knew about
durum, though his company had re-
ceived the account only March 1. He
knew what he was talking about.

LEven though he had the durum show
« msidered by television and by Life
magazine, it wasn't shaped just right
for those ventures, and it was too late
to remodel it for this year, We def-
initely will pattern the show for those
features next year, We made onl
slight adjustments this year to fit his
needs, It was to give ﬁim a camera
shot that would stand the best chance
of making the newspapers over the

country that we persuaded Governor

Aandahl to come,

You should acknowledge that we
had a good session at Minot, It was
nothing to what the Governor vot at
Langdon. Absolutely all road boosters
and politicians were kept away from
him and he was made 1o really enjoy a
time in Langdon, including the steak
dinner at which the durum show board
enlertaing the macaroni, miller, com-
mission firm and elevator men the first
evening of the show. A special tea for
his wife was worked in, and when he
opened the show he was presented with

a birthday present, his birthday falling
on Saturday.

Anyway, Ullrey came a day ahead
and went to work, With the help of
our Republican news editor (Judy
Ree) he covered the show and filed
stories, 1 don't know where they went
or who used them, but they were
straight, He got almost a hundred
shots, including some “cheese-cake” of'
a girl on a truckload of durum, et cet-
era, We like him and we think he js
really doing a job, Naturally, we are
all out for him, because the {IL‘HEI‘ job
he does for the macaroni people, the
better job he is doing for our durum
growers. 1f the people of the United
States will eat enough macaroni prod-
ucts and will demand quality products,
the market price differential of durum
wheat will go up. Now durum runs
only a few cents above common wheat,
and we have always thought that when
we have a wheat that cannot be raised
successfully anywhere else in the coun-
try, we should get a substantially high-
er price than is received for wheat
which is raised all over the world,

T think that abowt adds up to the
durum show story and the connection
of Frank Ullrey and the Theodore R,
Sills Company, except that it was a
great show this year, In the carly years
we have been striving for 100 entries,
Last year we hit 202, and this year
236, Our attendance has grown steadi-
ly, up to over 1,200 this year,

Of the original durum show com-
mittee of seven given to the county
agent in 1938, only three of us now
stay on. One, Victor Sturlaugson,
manager of our experimenta! farm and
vice president of the first show, is now
president, and has been for several
vears, The other two, Louis Whalen,
a druggist, and I, have been relegated
to the board of directors, Louis was
treasurer for a while and T was even
sccond vice president. T guess it's only
a courtesy, but we are both only direct-
ors now, though they favor me with
the title of publicity director besides.
The management has gone almost en-
tircly to those more closely in the
agricultural field,

That's the story of the inconspicuous
beginning, the gradual pick-up and the
progressively cnlargement of a local
idea into an affair of national promi-
nence, a bigger show to encourage the
production of better quality durum to
insure the macaroni makers an ample
supply of quality durum and the con-
sumers a supply of the best macaroni
and spaghetti in the world.

bear |
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| Durum Champion—

1923 and 1924

St'ill acl.i\'c in the endless task of
keeping his adopted state of North
Dakota in the forefront in the Durim
ficld is W. P, Scbens, field representa-
xvu gft_ the lgrt'aler North  Dakota

ssociation, Fargo, whose i
“North Dakota is O.K " i

Mr. Scbens is personally acquainted
with practically every impgrt::?i grow-
er of Durum in North Dakota, Be-
sides being an expert on Durum
wheats he is also very adept with a
camera and his office in Fargo is filled
with rare pictures of Durum from
the seed through the planting, grow-
ing, harvesting and selection stages,
The 1949 Durum Show at Langdon,
North Dakota, April 7 and 8, was
the target of his ever-poised camera,

Mr, Sebens should know his Durum,
having planted and harvested many
a fine crop after the first World War,
In 1923 and again in 1924 he was
crowned as the Durum King for ex-
hibiting the best Durum at statewide
[,'rn.m shows, He is riclnred with two
oving cups awarded by the National
Macaroni- Manufacturers Association
in the years mentioned, He has gradu-
ated from the growers' class, first to
become a judge and later a year-round
Iromoter of more and better Durum,

The champion of more than a quar-
tr of a century ago has the following
to say for himself ;

I_I“lz c;;m(;:‘ to Norl(lll Dakota in 1918

m Indiana, and began growing
tl'urum in 1919, At that time é‘he arcﬁ
l.(‘ the southwest of Fargo, Sargent,

‘usom, and Barnes Countics were
]I"Ifulu.cmg considerable Durum wheat.
'|||mm"y all the sced that was avail-
& l]c_ traced back to some of the origi-
il importations, and no one had taken
!"-‘I,ns to keep it pure, They were rais-
l":;.l?un_w hard wheat, and considerable
7 ey in the same area so that all the
trum wheat contained from 10 1o

2 per cent, sometimes p
iRt es more, of ad-

“In 1921 1 began the
: 192 ; program of
';llid picking by going out inﬁhc field
hlt picking heads of certain type, as
itre seemed to be several different
YPes of Durum in the fields: That
% lsgalhered enough heads to thresh
by pounds of sced by hand, and
Aler in the season hand picked the re-
inder as there were a number of

like the old Aeme Durum, | tliminat-
ed these from the sample, so that |
actually had about 17 pounds of clean
seed which I planted in 18 inch rows
and cultivated.  From this  small
amount of sced the first year 1 pro-
duced 18 bushels of clean ‘seed, which
was the foundation stock of my Dur-
um from then until about 1925, when
I secured a small amount of pure
Mindum which T alse grew, I think
that the original importations were all
the Kubanka strains of Durum,

“In the fall of 1922 I exhibited
some of this Durum at the Interna-
tional Livestock Grain & Hay Show in
Chicago, and had the heaviest sample
at the show, but a couple of samples
from Manitoba had better color, and
were right above me, The same thing
happened in 1923 and 1924,

JOURNAL

“The
NMMA put up in 1923 and 1924 a
what was known as the Interstate Fair
held here in Fargo were won by myself

two  trophies  which the

and brother, who was in artnership
with me from 1920 to 1928, In the
years from 1922 10 1932 I won cight
championships at the International for
flax, a!fnlfn and sweet clover seed, At
that time Ernclicnlly all the Durum
grown in the section around Milnor
where we lived, traced back to seed
which we had sold in that arca, 1 quit
growing Durum in 1931 as some of the
hard wheats scemed to do much better
in that section of the state, and left
the farm in 1932, :

“Since 1934 1 have been with the
Greater North  Dakota  Association
and have done a great deal of work
on pure seeds of various kinds,"”

emels which showed a pinkish tinge

W. P. Sebens, Field Representati G
Dakota Auodution.ul":.gn e
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CONTINUOUS AUTOMATIC
MACARONI PRESS, Model No. 1-A

For Short and Long Goods
with Automatic Long Goods Spread::r Attachment
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (lenmonts Jatest dchiovement.
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)

e Patents Nos. 2,259,963-2,466,130—Other palents pending
New equipment and new techniques are all important factors in the constant drive for greater elficiency and higher
production. Noodle and Macaroni production especially is an indusiry where peak efficiency is a definite goal for
here is a field where waste cannot be afforded. CLERMONT'S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-lip flexibility. Hu-
midity, lemperature and air all seli-conlrolled with lat-
est electronic instruments that supersede old-fashioned
bulky, elaborate, lavish control methods.

lo receive lop elliciency of circulation ol air in the dry-
er. The only dryer with the conveyor screens inlerlock-
ing with the slainless sleel side guides.

SELF-CONTAINED HEAT: no more “hol as an oven"

i lity
S der Atlachment was designed lo give superior qua
:lx::l }::gogt::g:ﬂ. p';l.: ;uality is m:hli:vei by "i'hh‘ rnll!ngﬁrro:;:p ;ic::i::?:::;
and by the slow extrusion through the dies. The quan Yhi | POy
is secured by the large extrusion area which pr
:g?guldh:l}g::nh::;h ::l each cut. Expert macaroni manufacturers know that

CLEANLINESS: Tolally enclosed except lor intake and
discharge openings. All steel structure—absolutely no
wood, preventing infestation and contamination. Easy-

lo-clean: screens equipped with zippers for ready ac-
cessibility.

EFFICIENCY AND ECONOMY: The only dryer de-
signed 1o receive indirect air on the product. The only
dryer that alternately sweats and drys the product, The
only dryer having an air chamber and a fan chamber

dryer surroundings: lolally enclosed with hea resistant
board.

CONSISTENT MAXIMUM YIELD of uniformly superior
producls because Clermont has taken the "arl” oul of
drying processing and brought it 1o a rountine proce-
dure, No super-skill required.

MECHANISM OF UTMOST SIMPLICITY allords uncom-
plicated operation and low-cost maintenance displac-
ing outmoded complex mechanics.

the slower the extrusion, the smoother the product, the higher the color and
the firmer the texture.

write for detailed information to

CLERMONT MACHINE COMPANY, INC.

K
266-276 WALLABOUT STREET BROOKLYN 6, NEW. YOR

25x\

IF YOU'RE PLANNING ON PUTTING IN A NEW DRYER O} MODERNIZ.
ING YOUR EXISTING ONE, YOU'LL REAP DIVIDENDS BY CONSULTING

CLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Strest, Brooklyn 6, New York, New York, USA Tel: Evergreen 7-7540

u
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Interesting and Important
Trade-Mark Facts

Trade Marks require vigilance to
insure their security. Even though the
Trade-Mark is registered, and the
registrant believes himself the propri-
etary owner he may not always be its
sole owner, The reasons for this are
several, and varied,

Trade-marks often acquire a mone-
tary value exceeding the physical as-
sels of the business with which they
are connected. This is particularly true
when their use has been prominently
associated with quality products of the
owner of the trade-mark. However,
such created value can exist, only
where the proprictary ownership of
the trade-mark has been steadfastly
maintained, ‘

Prompt detection and vigorous pros-
ccution of all infringements insure the
growth of trade-mark value,

Unauthorized use of the same, or of
confusingly similar trademarks, by an-
other should be detected at once, and
stopped, to avoid impairment of the
commercial value of your client's
marks.

An Often Overlooked Danger

Passage of the recently enacted Fed-
eral Trade-Mark Law and the publicity
given it have made businessmen gen-
crally more trade-mark conscious than
heretofore.  This has resulted in a
tremendous increase in federal and in
state registrations.

When the sale of a trade-mark article
is confined to+a single state, it may he
rugiswrcd only under State Laws ; and
this is frequently done without prior
search of existing federal and state
records of registrations or of Common
law use. Thus, conflicts constantly oc-
cur creating multiple claims to owner-
proprictorship.

When time and usage have created
values in conflicting trademarks, the
contesting claims of both owners may
be complex and costly,

It is much easier, and far less ex-

ensive, to stop an infringement at its
inception, than to permit an infringer
to spend time and money promoting the
sale of his products under the infring-
ing mark. Therefore every infringe-
ment discovered should be immediately
reported to your Trademark Counselor
for such action as may be advisable,

Safety for the Part-ir..e
Employe
Plant operators find it necessary at
certain peak seasons to hire a large
number of temporary employes. It is
almost impossible to reach these people
in a satisfactory manner insofar as
safety is concerned, by using the usual
methods practiced with the permanent
employes, observes E. G, Hutzlet of
Campbell Soup Company.
The most logical meeting ground is
in the Employment Department. 1f
there is a brief induction program

THE MACARONI JOURNAL

when the temporary help is hired, a
giveaway shect of standard size type-
writer paper with a list of “must”
safety rules (preferably multigraphed)
should be handed each one and a brief
instruction period held to explain why
these rules are set down. Limphasize
rules covering hazards which cause the
most injuries to temporary employes.
Rules given out in this manner appear
to be more thoroughly read than those
presented in booklet form,

Such a list of ru'es not only gives
the employes something lo go i:v, bt
gives the foreman (many of them tem-
porary also) a basis of instruction sn
far as safety is concerned, Rules such
as reporting minor injuries, repsrling
unsafe conditions to the foreman, wear-
ing suitable clothes, avoiding horse-
play, starting or operating machinery
without proper instruction, etc., can be
expressed in a few words, and will cut
down peak period accidental injurics
1o inexperienced help by a surprisingly
large percentage,

This type of sheet was given to the
new employes :

Safety Rules for Workers

The following simple safety rule and
safety suggestions were made to help you
avoid accidents, Injuries are bitter pills to
swiallow and we want you to n\'u'ulp them,
Read the one rule and the suggestions and
make them a part of your way of working.
Remember—Safety is for you,

Our one rule: rlqmﬂ all injuries or sus-

ted injuries to your foreman, Get
immediate first aid,
Other Things To Do

(List instructions you wish new employe
to have—on one side of paper.)

1. Listen to the foreman's instructions amd

have them clearly in mind before start-

ing work,

; Arwayl use all safeguards provided,

. (Continue to list as many instructions
as you desire.)

Related Advertising

Macaroni manufacturers in the St
Louis, Mo., area are highly pleased
with the publicity given their products
in the display atf;erlising program be-
ing promoted by the St. Louis Inde-
pendent Packing Company of that city.
Reference is made to the firm's pro-
motion of its sliced dried beef with
macaroni au gratin in its newspaper
and magazine ads featuring its May-
rose brand of dried beef,

“So quick to fix,” “A money saver,"”
and "So Delicious,” is the statement in
the advertising eredited to Dorothy
Stuart, home cconomist, Mayrose Test
Kitchen.,

The recommended recipe’in this re-
lated advertising promotion is:

Dried Beef and Macaroni Au Gratin

14 pound Mayrose Sliced Dried Beef
10 ounces macaroni
2 cups medium white sauce
1 cup grated American cheese
% teaspoon Worcestershire sauce
2 tablespoons Vegaco margarine
Cook the macaroni in boiling, unsalt-
vd water until tender, Prepare white

[y
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satce.  Add cheese to white sauce and
heat slowly until melted,  Add Worces-
tershire sauce, Cut dried beef in large
squares and fry in melted margarine
until “frizzled" on edges. Drain mac-
aroni and place on large baking dish
or platter, Cover with cheese sauce
and top with dried beef. Brown in
moderate oven (350° 1)) for 15 min-

s, Dorothy Stuart
Home Economist,
Mayrose Test Kitchen

What Counts Most in
Plant Maintenance
By H. Livermore

. roper lubrication of machinery
should head the plant maintenance list.
This dous not mean just going around
with a grease gun at regular intervals.
More important is using the proper
grease or oil for each machine, Lix-
amples are having a low melting point
grease in the cool running bearings,
and a high melting point grease for
bearings running in warm places,

If the factory temperature is high,
it would be wise to use greases Iﬁul
have some graphite in them,

When new machinery is installed,
have the maker's representative draw
up his recommendations on a chart for
the correct oils and greases to use.
Use that chart also to record how often
cach parl requires oiling and greasing,

The sense of hearing can be used to
good advantage by the plant mainte-
nance man,  He can usually detect
when a machine in motipn does not
sound just right, The correction can
be made then and there,

Another way the maintenance man
can earn his "keep” is checking the
overloads or thermo switches on ma-
chines. This will give motors full pro-
tection, for burnt-out motors cost real
money to repair,

Most machines have comfortable
speeds, at which they will operate ef-
ficiently for a long time. But speed
up such machines, and they will fail
too soon and too often. Tﬂu mainte-
nance man should be allowed some say
in this all-important matter of speed
of any given machine.

The ideal maintenance man should
be a qualified engineer. He will then
be able to talk intelligently about hoil-
ers and stcam.  He can save the plant
money by making certain the boilers
are being taken proper care of—the
flues kept clean, the correct water (reat-
ment to ensure freedom from scale,

Too often a minor repair job is re-
ported by word of mouth, and passed
down the line—and then forgotten to
be relayed to the maintenance man.
1f the first man to discover the defect
is required to write the record in a
book chained to a nearby rack, many a
major breakdown will be prevented.

It should also be management's duty
to check over these record books once
a week with the reporting parties,
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CLERMONT STREAMLINES ITS LATEST NOODLE CUTTEi!

Clormont’s years of "KNOW HOW" h
CLERMONT SUPER HIGH SPEED Nﬁﬁmmﬁgﬁdm

COMPACT: Tak . g
iypesiBony 1o, Bemirelei s T ot (ham oll othey

CLEAN: All moving part losed;
no grease drip; cuvaﬁc:;ung&‘:i?ﬁ ‘ﬂlla:llj .dutﬂ'l‘.m gostssaiad;

g and engineering of this superlative machine, the

drum aflords quick change of cutlers. Vari-speed rolary knile

with culling range from 4" lo 6*. Cenlral greasing conlrol.

‘ECONOMICAL: Low maintenunce cosl: culll

G scrapers ol slainless steel, long lasling. Bcc::h ’::gliisorllxelc;: ::;ﬁ

g Pt Ui el L i ll:;: Hardened and ground. Ball bearings throughout for long
¢ AND

The largest output of any noodle cutter in the world—1600 POUND
PO
HOURI Can be slowed down to as low as 600 p:t:.nd- per hour if dfﬂrpeE:.

TO SEE IT IS TO WANT IT.
We'll Gladly furnish further details

.LERMONT MACHINE COMPANY, INC.

278 Wallabout St., Brooklyn 6, New York, New York, U.S.A. Tel: Evergreen 7-7540
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BUHLER

YOUR DEPENDABLE ENGINEERING SOURCE
"BFOR EVERY PLANT PRODUCTION NEED:
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For the
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World's

'Displaced’

omplete factory layouts for the most modern plants

T T ey 5 S e T e

Presses, avtomatic spreaders, continuous long goods pro-
duction units

Pneumatic handling systems for semolina and flour

Combination units—press and spreader—for capacities of
600 Ibs. to 1000 Ibs, per hour

7 Released by i
These men were among the “lucky” ones, Tens of millions were .

g oas a"d auvtomatic Spreader units
>
i 11 . b
driven m their homes in Europe a 1d Asia ination Shoﬂ 0 I

- d Publications Bureau PLUS—A NEWLY DESIGNED, SIMPLIFIED SPREADER FOR
od starvation, overwork, or cold-blovded mur Press an b '
::':TSS.l.:.le';‘:ﬁlnim"':rdl?.‘e:ﬂsﬂ'ﬁoﬁu in l-:uropﬂ—-;“““"'i"l‘l'l':;““:‘f;’l‘; United Nations bl ALL SOLID AND HOLLOW GOODS
returned home, but the United Nations found nearly a m Lake Success, New York, US A %

could not or would not go"back.” For these, IRO Is now finding homes,

Write today for comylate list of Advaniages available with
Buhler engineered equipment

BUHLER

BROTHERS, INC.

NGINEERS FOR INDUSTRY SINCE 1860

611 WEST 43rd)STREET

< P T ‘ i LA NEW YORK 18, NEW YORK
Cif e f d] VAN !
» T N W e HEE EH - o |
i i i i i Here a young man and woman leam to p
Na'n’s hvesB mvj;:i‘;: gt;ec: u:r!un“a-s &dol.;a%gste&e:'; with tractors at an agricultural school, for farm
?::sy. Ie:;ning languages and specialized workers are in demand.
\rades which may help them lind new homes.

e i 25><!E] 32 x40
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The Mighty Aminos |

Condensed and Adapted from
“Progress Thru Research,” published by
General Mills Research Laboratories

I ALL the chemical compounds
~~ in the world, the amino acids are
undoubtedly among the most important
to you, for they are the stuff of which
life is made, They are the building
blocks of your body—your skin, your
muscle, the cellular tissue of your ten-
dons, membranes, cartilage and bones,
even your fingernails, Without amino
acids, your body could not replace the
muscle constantly eroded away by the
process of living; you would fall casy
prey to discase; your bady could not
carry on many of its functions,

Yet the aminos are clusive. Despite
their importance, they have long hid-
den their secrets from the scientist,
cloaking themselves in a mantle of bio-
chemical mystery. Although the chem-
ist now knows more about them than
ever before, his laboratory notcbooks
still are crammed with unanswered
questions,

Chemists, nutritionists and medical
scientists, however have joined forces
to spollight the importance of amino
acids in the human diet and to estab-
lish macaroni-type products as excel-
lent sources of many aminos,

Chemically and  nutritionally, the
amino acids are firmly married to the
proteins, next 1o water the most promi-
nent constituent of soft living tissue,
In a sense, they are the proteins, for
they join together in long chains to
form many types of complex protein
molecules,

Protein itself is an essential part of
all living matter: The eggs you eat for
breakfast, the fish you cat for lunch,
the prime steak you serve for dinner
are largely protein, So are the mus-
cles in your own body. Protein, in fact,
makes up about 80 per cent of all pro-
toplasm, exclusiv. of water. In addi-
tion, much o1 the remaining 20 per
cent is protein material. Many of the
enzymes and hormones that regulate
digestion, metaholism and the proper
use of foods by the bady, for example,
appear to be proteins; much of the
connective tissue of your hody is also
a protein malerial, and scientists be-
lieve that genes—the tiny elements of
germ cells that determine your heredi-
tary physical and mental nature—are
probably composed of protein.

The Dutch biochemist Mulder, who
coined the term “protein” from the
Greck word “proteios,” meanine first,
said in about 1840, “It (protein) is un-
questionably the most important of all
known substances in the organic king-
dom, Without it no life appears pos-
sible on our planet. Through its means
our chief phenomena are produced.”

1f he were alive today, a century later,
Mulder would not have to change his
opinion by as much as a word, for as
the scientist has learned more about
prntuin_s. |I'L' has assigned them ever
increasing importance,

In normal, everyday living, the
amino acids of food proteins become a
nart -of your body after traveling a
ong rﬂ.'lti. When you eat food—meat,
bread, eggs, dairy products, vegetables,
macaroni—the saliva in your mouth
immediately  attacks that  food,  at-
templts to change it into a usable form,
Since saliva does not digest protein,
however, the protein portion of your
food survives this first ordeal and
reaches your stomach virtually un-
changed.

Once in the stomach, though, it be-
comes the objective of an all-out bio-
chemical blitzkreig. Tirst, the enzyme
pepsin and the hydrochloric acid of
vour gastric juice attack the protein,
literally tearing it apart and changing
it into proteoses and peptones, As they
travel into your small intestine, these
still complex compounds crash into
another offensive from an entire army
of other enzymes, recruited from vour
pancreas and  from  your intestinal
walls, Befui this combined attack, the
proteoses, peptones and any intact pro-
tein that survived the battle in your
stomach soon surrender and  break
down into their individual constilu-
ents, the amino acids. These amino
acids, in turn, pass through the walls
of the small intestine into your blood
stream, where they are carried to the
many tissues of your bady,

In a growing child, the amino acids
are used primarily to build new tissue,
to provide structural units for a rapid-
ly developing body. In an adult, they
are used mainly o repair protein tis-
sue worn away by life's processes.

The amino acids, however, do far
more than supply building blocks for
the creation and repair of tissue. They
also serve in the synthesis of many
cnzymes, hormones and other regu-
lators of body functions; they may be
broken down and burned to provide
‘energy and heat; they may even be
converted into carbohydrate and fat,
Thus, they not only give you the build-
ing material of your body, but can also
help keep you warm and active,

The identification of amino acids as
the structural units of both plant and
animal proteins was one of the most
significant achievements in the annals
of chemistry and nutrition. With this
discovery, the scientist began fo realize
that one protein differed from another

mainly because it contained a different
proportion of the same amino acids,
arranged differently in its “molecule,
Logically, then, he theorized and later
proved by experimentation that pro-
tein quality—its ability to meet the
needs of the lmdy—-—i{'pcmls on its
amino acid conten,

Since the individual protein mole-
cule is often built from thousands of
aminos, it is extrtmely complex, and
the chemist faced an almost unbeliev-
ably difficult task in taking it apart
and understanding the nature of its
components. Through the years, how-
ever, he has learned that the amino
acids are compounds made of carbon,
hydrogen, oxygen, nitrogen and occa-
sionally other chemical elements; he
has developed some knowledge of their
molecular arrangement and how they
link together to form protein, Of more
importance, he has joined forces with
the nutritionist to isolate and identify
23 different amino acids and to classify
at least cight of them as essential in
the human diet,

These cight—threonine, leucine, iso-
leucine, phenylalanine, tryptophan, ly-
sine, valine and methionine—are the
cornerstones of dietary protein, To
mect vour nutritional needs, you must
obtain them from a source outside
vour body, normally from the food vou
cat. Although vou cannot live with-
out the other fifteen, your body, if it
reccives an adequate supply of suitable
nitrogenous malerial, can manufacture
them for you. Expeiiments have in-
dicated, however, that growine ani-
mals, such as rats and dogs, must also
obtain two additional aminos, histidine
and arginine,

The protein of macaroni, which rep-
resents about 13 per cent of the weigh
of the dry, uncooked product, contains
every essentinl amino acid, Although
some of these essential aminos are
present in relatively small proportions
in relation to the requirements of chil-
dren and adults, many of them are
present in likeral amounts. Macaroni
protein, therefore, has two propertics
of distinct value in human dictaries:

(1) Tt has the capacity to extend or
supplement the animal proteins such as
those from meat, fish, cheese, milk or
cpgs, and (2) it is a comparatively
inexpensive source of protein, That's
why the homemaker finds it reonomi-
cally thrifty and nutritionally smart to
combine macaroni with raeat sauce,
with grated or melted cheese, with
_canned or fresh fish or even with a
plain white sauce, anl to use macaroni-
type products as an entree at dinner
or as the principal dish for lunch,

June, 1949 THE

Dv Pent Food Shopping Studies in Self-Service Stores Show:
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'he importance of impulse buying
today has prompted many merchan-
disers to check up on the point-of-sale
punch of their products.

: Magnetic displays beckon pass-
ing shoppers . . . multiply sales, In
building such displays, retailers prefer
Products that are packaged to prompt
impulse sales—extra business. And
they know that sparkling, transparent
Cellophane packages attract shoppers

+ + « give macaroni products a chance
to sell themselves,

Does your package give your
product take-home appeal? Our field
representatives and the converters of
Cellophane will be

glad towork with you,

E. L du Pont de Ne- i\
mours & Co. (Inc.), UU p[lN D
Cellophane Div., Wil-

mington 98, Del.

LI
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BU PONT CILLOPHANI
Sarving the pochuging

<

DuPont (ellophane

Shows what it Protects. . .

Protects what it Shows. . . at Low Cost

BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY
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Spaghetti Sauces

to King’s Taste

Hoyt Alden, in a feature article writ-
ten some time ago for the Washington
D. C., Times-Herald, said that ' Ameri-
cans of ltalian descent have come to
the front with many of their favorite
spaghetti-sauce recipes.” Like other
food authorties he recognizes that reci-
pes for such sauces are numiberless,
each just a wee bit differeit to suit in-
dividual tastes, He adds:

When I presented recipes for spa-
ghetti sauce here rome time back I
had no idea of imp!ying that they were
the best in existence. 'ﬁ'\ey were mere-
ly my favorites and those things are a
matter of opinion. I have been re-
minded from far and near that Ttalians
were making spaghetti sauce long be-
fore any of my concoctions which were
filched from a new generation, were
ever heard of. Americans of Italian
descent have wrillen in insisting that
spaghetti sauce is not 5p.1ghclli sauce
unless it starts with a piece of beef—
no hamburger or round rolled steak for
them.

And right they are, in a way. Many
an Ialian has lived and died at a ripe
old age without cating any other kind
of sauce. Like this:

Take a piece of lean brisket of beef,
from two to four pounds, and brown
it in an iron kettle in hot olive oil,
When it is well seared on all sides, re-
duce the heat, cover with water and
start simniering. Add a little salt, two
garlic cloves, some whole black pepper-
corns, a bay leaf and a pinch of thyme,
Cook, covered for two hours or more,
depending on the size of the picee of
meat, then add a large can of tomatoes
and cook a little more.

Remove the meat. You should now
have something more than two cups
of liquid remaining. Strain this and
add to it a can of Ialian tomato paste,

Take whatever amount of meat you
want to use and run it through the
grinder and add it to the sauce, Heat
again, check the scasoning, and pour
over the cooked spaghetti. Top off
with grated Parmesan cheese and you
are ready to go.

Enrico Caruso was the world's great-
est tenor and also the world's greatest
spaghetti eater. He consumed miles of

the stuff with sauces of every descrip-.

tion, containing ecverything  from
chicken livers to clams, But despite al'
his experimenting, he always went
back, every now and then, to a good
old standard Italian method that went
like this:

A can of tomatoes, a can of temato
paste, a cup of tomato soup, a minced
clove of garlic, salt, pepper and a bay
leaf are put on to simmer for half
an hour, At the end of that time add

C

P i

some thin strips of boiled tongue and
some thin strips of boiled ham along
with a can of chopped mushrooms.
Cook a few more minutes, add a large
lump of butter, stir all and pour over
the couked spaghetti, Get out the
grated Parmesan cheese,

That is a quick, easy and good spa-
ghetti sauce, Caruso often made his
own at his hotel after an opera.

I am in receipt of a communication
from an eastern spaghetti hound who
wants to know if I am acqurinted with
green Italian noodles with veal sauce.
I have partaken of green noodles in
Mr. Colombo's establishment in New
York and mighty good they are, too,
When the lluugﬁ is prepared, finely
minced spinach is pounded into it.
As to the veal sauce, 1 am caught off
first base, but since this fellow wriles
with great authority and his recipe
sounds extremely good 1 am going to
pass it along.

To make:

Cut two pounds of veal steak into
cubes, Cook it in a half pound of but-

A Few More of the Many Versions

June, 1949

ter along with a minced onion, a min-
ced green pepper, three cloves of garlic
and a can of mushrooms until the meat
is fairly tender. Now add a can of
tomato soup, salt, two tablespoons of
Lea and Perrins sauce and two or three
tablespoons of grated Parmesan cheese,
Stir to beat the band and pour over
your cooked green noodles, Have a
plentiful supply of Parmesan cheese on
the table. Serves six.

A good Italian cook can make a
presentable spaghetti sauce out of al-
most anything that comes to hand and
here is an unusual recipe to prove it:

Slice a couple of onions and fry in
olive il until they are limpid but not
brown. Chop up a couple of picces of
bacon and put it in the pan, In two or
three minutes add a cup of water and
a couple of cups of fresh peas. Salt
and pepper and cook until the peas are
tender. A teaspoon of chnppu(lI parsley
will help.

Personally, 1'1 still take those slices
of thin round steak stuffed with cheese
as the basis for a rich spachetti sauce.

Noodle Liver Rolls

3 quarts boilin

1 tablespoon salt

4 ounces medium noodles
14 cup chopped celery

1 teaspoon grated onion
¥4 teaspoon salt
Dash pepper

14 tcas sage
4 thin s!i:es liver

(about 1 medﬁ
14 cup enriched flour
2 tablespoons fat
2V4 cups tomato juice
(1 No. 2 can)
V4 teaspoan salt

To actively boiling water add 1 table-
spoon salt. Gradually add noodles and cock
until tender (about 4 minutes). Drain and
rinse. While noodles are cooking combine
celery, onion, ¥4 teaspoon salt, pepper, and
sage. Mix thoroughly with cookec noodles,
Spread noodles mixture on liver slices. Roll
up and fasten with toothpicks. Melt fat in
skillet. Dust liver rolls with flour and
brown in fat. When rolls are brown, add
remaining noodles mixiure. Season tomato
juice with % teaspoon salt and Jmur over
iver. Cover and cook about 30 minutes.
Serve hot. Makes 4 servings,

water

Spaghelti And Cheese With
Canadian-Style Bacon

1 tablespoon salt
3 quarts boiling walter
6 ounces long spaghetti
3 tablespoons fat or drippings
3 tablespoons enriched flour
1 !cnslman salt
Dash pepper
1 tablespoon prepared mustard
1% cups milk
2 cups grated American cheese
4 slices Canadian-style bacon
((¥% pound)

To actively lvoilinn water add 1 table-
spoon salt. Gradually add spaghetti and
cook until tender (about 12 minutes). Drain
and rinse. While spaghetti is cooking, mell
fat or drippings in 1% quart saucepan. Add
flour, 1 teaspoon salt, pq:!per and mustard.
Mix  well, Gmtluall{ add milk, stirring
constantly until thickened. Remove from
heat. Add cheese and stir until melted.
Fold in spaghetti, Pour into greased 1%
uart casserole, Top with slices of Cana-
:inn-sl{_le bacon. Bake in moderate oven
350° F.) 30 minutes,

Yield: 4 servings,

Macaroni Skillet Dish

3 quarts boiling water

1 tablespoon salt

4 ounces sea shell macaroni
14 pound link sausages

1" small onion, diced

3 tablespoons enriched flour
V4 cup waler
14 cup vinegar

1 tablespoon brown sugar
% teaspoon salt
Dash pepper
Dash paprika
Y4 teaspoon mustard

1 hard cooked egg

To ,actively boiling water add 1 table-
spoon salt. Gradually add macaroni_and
cook until tender (about 10 minulenl. Drain
and rinse. While macaroni is coo ing fri'
sausages in skillet. Add onion and coo
until brown. Remove sausages from skillet
and drain off all the fat except 2 table-
spoons. To drippings remaining in skillet,
add flour, brown sugar, ¥ teaspoon sall,

pper, paprika, and mustard. Blend well

radually add water and vincrlr nlmnr
constantly, and cook until slight r thickened. |
Cut sausages and egg into smal gicces an
add to sauce with macaroni. Mix well
Serve very hot. Makes 4 servings,
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++« perhaps it's true in many cases, bl..'lt it isn’t true with Empire
cartons. At Empire, high quality cartons for the Macaroni, Spa-
ghetti and Egg Noodle industry are definitely low-priced. Why?
Because Empire makes its own paperboard and inks. ., and utilizes
the most modern, high-speed equipment to achieve volume pro-
duction.Thus Empire is able to hold down costs and produce finer

cartons. ., hi i
s...high quality cartons . . . at lower cost to you. Prove it to

our ow i i
y n satisfaction. Contact your nearest Empire representative

for full facts and figures,
_-_s

9 Empine Box Cerporation

Plants; Garfield, N, J. . South Bend, Ind .
. :

Offices: New York + Chicago e+ Philadelphia o o foudsbure, Peni,

Boston « Garfield, N, J.
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“FAIR DEAL" IN NAME ONLY
1. E. Jones

The present labor laws have been
under bitter attack by Members of the
Democratic party in Washington for
a long, long time. The President “took
over” the labor bosses in the election,
and they all stood shoulder to shoulder
for the repeal of the Taft-Hartley Act.
Despite that fact the President and the
courts in the national capital stopped
some bad strikes, including a big one
on_the. railroads.

The Administration and Congress
have given up their threat to revive
the fossilized Wagner Act (June 1,
1949),

At present several Senators and
Representatives  have boosted new
schemes for revision of the Taft-Hart-
ley Act. One of the great ambitions
niyllw Democrats is to change the title
in any way that would hide the fact
that it is a Republican child, Cangress-
men Wood and Lesinski have fathered
new bills, It would smell sweet to
the Democrats if they could eall their
law "“Lesinski.”

The fly in the ointment exists in ths
fact that there are between 50 and 70
Representatives in Congress who be-
lieve that the Taft-Hartley Act is the
best labor law that the United States
has ever passed. Most of them helped
bury President Truman's two vetoes
in the 80th Congress,

But don't overlook the fact that all
the labor law rackets in Washington
grow out of the determination to let
the politicos in Congress know that
they must bow their humble heads and
remove the names of Taft-Hartley as
fathers of the labor laws.

The Gold Standard

Information based upon a report
from Government sources shows that
the cost of running our Federal Gov-
ermnment for one year is higher than
roof-tops—and ail the gold in the
world 1sn't enough to meet the costs
of U, S, Government operations for
a year,

Dependable  reporters  have  been
sharpening pencils and they are telling
us that the Federal Government plans
to spend more than $45,000,000,000
in the coming fiscal year. That takes
moe gold than has been mined in 456
years,

There is a problem to work on.
Solve it if you can!

A Poor Deal

President Truman’s so-called “Fair

Deal” in health has stirred up a bit-

National Industries Service

ter controversy in Congress. The
health question, right now, is political
dynamite,

There are 190,000 doctors in our
country, The President has said that
the present system of caring for the
public should include everyone in the
Social. Security program and their de-

-pendents,  That would mean raising

the present coverage from 85,000,-
000 under our present system to about
120,000,000 if the Truman plan be-
comes a law,

And where is the money comin
from? The system would be financec
by an additional payroll tax of one and
one-half per cent on employers and
one and one-half per cent on employes,
In addition the Government would put
up onc-half of one per cent of payrolls
the first year and one per cent sub-
sequently,

In ihis queer way everybody and
nobody would be entitled to complete
medical, surgical, dental and hospital
care, The Government would back
this plan which would foot up to more
than six and one-half billion dollars a
year, The American Medical Associ-
ation disagrees, and insists that il
would cost up to cighteen billion dol-
lars a year, or ten billion dollars more
to carry on this “pure socialistic”
remedy and hamper medical progress.

Franklin - Delano  Roosevelt  was
stingv with public money if you com-
pare him with President Harry Tru-
man ' who goes ahead with a fantastic
scheme that upsets the entire medical
system in the United States,

There are other Poor Deal proposals
in the Senate and House to cut down
the costs of revised schemes to keep
Tem Dick and Harry and their wives,
children and in-laws bristling about
health,

If you asked most writers and cor-
respondents in Washington what they
think about the probability of Fed-
eral sponsorship and control of the
Nation's medical svstem, the answer
would he: “It's all hooey.”

The Dauchters of the American
Revolution in their recent annual mect-
ing in Washington denounced it as
“legislation designed to create State
medical care, which could result in a
socialistic state.”

The Daughters called attention to the
fact that Mr. Truman suggested “reg-
ular contributions to an insurance fund
that would replace irregular, often ov-
crwhelming family outlays for medical
- care,"
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Don’t Lose Your Right to Decide

You, as an American, are unique
among the citizens of the world. No
government can tell you what you can
or cannot do in making up your mind
about those things affecting your daily
life, your church or political prefer-
ence, your social or business relation-
ships or what have you, If you should
decide to change your mind, that's all
right, teo. You even have the choice
of giving up your right of voluntary
decision,  Unfortunately, once that
privilege s gone, you can never get
it back,

Certain groups in this country are
now clamoring that you should volun-
tarily accept grandiose plans on a na-
tional scale to include medical care,
housing, education, ete. They point to
the success of such voluntary co-oper-
atives as the nation-wide Ilue Cross
hospitalization plan,

The “planners” conveniently forget
to tell you, however, that their plans
call for the elimination of one im-
portant phase of our conception of
""co-operation”—voluntary action, Once
their plans are put into effect, your
voluntary co-operation must necessari-
ly become compulsory co-operation,

In support of their nationalized
medicine proposal, the planners loudly
acclaim the program of nationalized
medical care in England. After all,
they say, if a Briton doesn't like the
doctor the Government tells him to go
to, he may choose another private
physician. Tf he does, however, he
pays twice. Through his taxes he pays
the Government for the doctor selected
for him as well as the fee to the doctor
which he selected himself, In other
words, he is :u:tunlly fined for exer-
cising his "freedom™ of choice. Al-
though some freedom of choice does
remain to him, it is rapidly becoming
more and more illusory,

Do you have a favorite doctor?

Do you want to pay twice for the
privilege of going to him?

Wholesalers Come to Washington

. A strong group of wholesalers have
merged their activities and organized
the National Association of molc-
salers, with offices in Washinflon.
Their purpose is to consolidate helpful
services relating to all phases of busi-
ness, These gentlemen will be right on
the ground floor as watchmen over the
worst and the best proposals by the
Government,
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Consolidated Macaroni Machine Corp

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

We illustrate herewith our latest model dryi i
: Ying unit, which has been i i
:ior: the continucus, nulr:»mutic drying of Noodles. We also make similar ape;z::’t::] };: !e:;g;;tf
uous, automatic drying of Short Cut Macaroni. Full specifications and prices upen request.

In addition to the equipment sh th : g
kneaders, hydrerulic proseoy. pres oWn on these pages, we still build standard mixers,

IMPORTANT. We have a very choice sele

ction of secondhand, :
ers, hydraulic presses and other equipment to g, rebullt mixers, knead.

select from. We invite your inquiry,
156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159.171 Seventh Street

. Rdd Al C Lamenil.

to 158 Sixth Sweet
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Consolidated ‘Macaroni Machine Corp.
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model SCP

The machine shown above is our latest model Con-
tinuous, Automatic Press for the production of Short
Cut goods of all types and sizes.

This machine is constructed in such a manner as to
permit the production of long goods for hand spread-
ing.

From the time the raw malerial and water are auto-
matically fed into the metering device and then into the
mixer and extruder cylinder, all operations cre contin-
uous and automatic.

Amanged with cutting apparatus to cut all standard
lengths of Short Cuts,

Production from 1000 to 1100 pounds per hour.

Produces a superior product of outstanding quality,
texture and appearance, The mixture is uniform, pro-
ducing that translucent appearance which is desirable
in macaroni products.

Designed for 24-hour continuous operation,
Fully automatic in every respect.

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

Address all communications to 158 Sixth Streel.
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CONTINUOUS PRESS WITH AUTOMATIC SPREADER ATTACHMENT
Built in Two Models
For Long Goods Only—Type ADS
Combination, For Long and Short Gnods—Type ADSC

The Conlinuous Press shown above consists
gonﬁnuoun Extruder connected with an ngutot::‘:ﬂ:‘

preading Device, This spreading device has been in
au;;eug.rd use ul‘r.ar many years.

@ Freas that aqulomatically spreads all types of
;:Edi goods, solid or with holes, and all types of flat
, The Combination Press is arranged for th duc-
;::do! both Long and Short Goods, C;mn;el;:::rufo
muuee either type can be made in less than 15 min-

The Combination Press is especially adapted for use

tl;:: z]:.lum with a limited amount of space and produc-
Our Continuous Press produces a superi d

of uniform quality, texture and uppaa:m';:e.m.l\'gr?nh?g

Moo,

uction—Long Goods, 900 .

dried products per hour. % 10 seuide; of
Short Goods—1000 to 1100 pounds of dried goods

per hour,

uo‘l:".hn press that is built for 24-hour conlinuous opera-
Fully automatic,

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street
Write for Particulars and Prices
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CONTINUOUS PRESS WITH AUTOMATIC SPREADER ATTACHMENT
Built in Two Models
For Long Goods Only—Type DAFS
Combination, For Long and S8hort Goods—Type DAFSC

The Continuous Press shown above consists of a
Continuous Extruder connected with an Automatic
Spreading Device. This spreading device has heen in
successful use for many years.

The Press that automatically spreads all types of
round goods, solid or with holes, and all types of flat

. goods.

The Combination Press is arranged for the produc-
don of both Long and Short Goods. Changeover to
produce cither type can be made in less than 15 min-
utes.

The Combination Press is especially adapted lor use

Il? plants with a limiled amount of space and produc-
on,

Our Continuous Press produces a superior product
of uniform quality. texture and appearance. No white

.

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

Short Goods—1000 to 1100 pounds of dried goods
per hour,

The press that is built for 24-hour continuous opera-
tion.

Fully automatic.

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

Address All Communications to 158 Sixth Street
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

) The machine shown above is our latest model Con.
linuous, Automatic Press for the production of Short
Cut goods of all types and sizes.

This inachine is constructed in such « manner as to
1I-::rlnii the production of long goods for hand spread-

g.

From the time the raw material and water are ﬁuto-
matically fed into the metering device aad then into the
mixer and extruder cylinder, all operations are contin-
Uous and quiomatic,

Arranged with culling apparatus to cut all standard
lengths of Short Cuts.

Production from 1000 to 1100 pounds per hour.

Produces a superior product of outstanding quality,
texture and appearance, The mixture is uniform, pro-
ducing that translucent appearance which is desirable
in macaroni products,

D‘u(gnod for 24-hour continuous operation.
Fully automatic in every respect.

156166 sixth Strest BROOKLYN, N. Y., U. S. A. 159471 s.\}.nth Street

Rdd all leati

to 158 Sixth Sxeet
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LONG GOODS PRELIMINARY DRYER
*Model PLC

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

All types and sizes of long cut goods can be preliminaried in this dryer. A retum or

sweat chamber is incorporated in and forms a part of the dryer. AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS

Mod
Although it has been specifically designed to be used in conjunction with our Continuous, o g s
A ati ds B b ct ith d e above illustration sh
utomatic Long Goods Macaroni Preas, it can also be used in connection with the standar Iype PLC, Long G:o:l:: pr:ws the hl;ur::r.en:! t:i ?:: Thi overation is entire'y automatic.

hydraulic press where the product is spread by hand. . "
. p » o % ::ud.d sticks issue from the automatic spreader press u,m' : the preliminary drying, the geods issue from
°Y are picked up by the vertical chains and carried exit end at the rear of the Dryer. Al this point, they

When used in combination with our Automatic Press, the only handling required is for inlo the aeriating section of the Preliminary Dryer. m siowie i b st e,
placing the sticks on the trucks preparatory to their being wheeled into the finishing dryer Ih“"f the goods pass through this section of the dryer, is ‘:‘:r::'?‘“?“::‘hmg ey e
rooms, after the product has passed through the preliminary dryer. No labor is necessary chZ;;:.?en c:?;“:;d through the sweat or curins; process, R

' 0 equalize the moisture throughout -
for transferring the loaded sticks from the press to the dryer as this is done automatically. ucl, in order o prevent the cracking or gh::ld?; :l:l'::o uIBv Sl e oy e e
. : e e dryer can be varied fo dry all sizes and types of

PATENT APPLIED FOR long goods.

Practical and expedient. Fully automatic in all respects.

156166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street Write for Particulars and Prices

R | e
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“Pneu-Vac"” Semolina—
Granular Handler

A New Method of Sale and Sanitary Handling of Raw Materials in Maca-
roni-Noodle Plants

At the Industry Conference in the
Fdgewater Beach Hotel, Chicago, June

27-28, the macaroni-nondle manufac-

turers will be given an opportunity to
see a working model of a new system

Plexiglas Working Model of Pneu-Vac to
be on display at the 1949 Convention of
the Macaroni Industry, The Edgewater
Beach Hotel, Chicago, June 27-28,

perfected especially to solve one of
the troublesome problems of material
handling. Tests made at the plant of
the Megs Macaroni Co., Harrisburg,
%a,, where the first installation was
made several months ago, prove the
new system to be safe, sanitary and
fool-proof.

The problem: How to handle bulk
semolina, granular or, flour from stor-
age to processing machines. Dy the
new system developed by Sprout, Wal-
dron & Co., of Muncey, Pa., the raw
materials are handled in a complete,
dust-tight, self-cleaning conduit which
will insure freedom from infestation
within the conveying system. The
solution provides two most desirable
features in modern food production—
high efficiency through the automatic
production cycle, controlled by one
man, plus the ultimate in sanitary bulk
material handling.

The soiation: In this installation, a
fairly small volume of semolina or
flour (approximately 2,000 pounds) is
fed intermittently to an automatic mac-
aroni or noodle machine, The bulk
raw material is stored in fabricated
bins from which it is drawn in correct
pereentages for rebolting l!!rnurh sift-
1, The machine takes out all extra-
neous foreign material that may have
been picked up in handling and stor-
age.

g]-{crc- the new “Pneu-Vac” system

takes over and the rebolted flour is
swiftly Itransported to the batch bin
(Iiruclry over the macaroni or nowdle
machine, It's pneumatically conveyed
at the rate of 5,000 feet minimum—
taking a vertical lift in the Mees in-
stallation, of approvimately 50 fect
and a horizontal run of 48 feet,

The complete Pneu-Vac System 18
swept clean of all transported clements
after each batch cycle, Because there

*is no lodgement point for the product

Installation at the Meg Macaronl Co.
E'lml, Harrisburg. Pa., comparing the 3"
neu-Vac pipeline which replaces the
larger, more cumbersome wood bucket
elevator,

through the system, inscct infestation
is completely eliminated, The svstem
does away entirely with the conven-
tional screw conveyors and bucket cle-
vators. Not only does it climinate

June, 1940

hard-to-clean, critical points of infec-
tion, but the whole conveying systen
is simplifiecd and brought up-to-dale
with modern food processing tech-
niques, The system is flexible, dustless,
self-cleaning and greatly. reduces hani-
ling loss,

Satisfied with the work of the first
installation Mr. C. W. Wolfe, presi-
dent of Megs Macaroni Co., has
ordered a second one, fecling that the
new method of handling bulk raw mi-
terials in macaroni-noodle plants opens
up new possibilities for greatei sani-
tation and production in food plants,

Merck Announces
Fellowships

The Merck Fellowship Board of the
National Research Council has an-
nounced that ten fellowships have been
awarded for the academic vear, 1949
50. The fellowships are available un-
der a $100,000 fund established in
1946 by Merck & Co,, Inc., manufac-
turing chemists of Rahway, N. J.

These awards have been given an-
nually to provide special training and
experience to young scientists who
have demonstrated marked ability in
research in chemical or biological sci-
ence and wish o broaden their fields
of investigational activity.

Macaroni Products
Cooking Hints
Manufacturer to Housewives:

Remember, spaghetti and macaront
double their volume during cooking.
So, if a recipe calls for two cups of
cooked macaroni or spaghelli, star!
with one cup uncooked.

Noodles swell only slightly, so you
should start with the amount you want
when they are cooked, If you wanl

two cups of cooked noodles, cook one g

and three-quartcrs to two cups of dried
noodles.

Durum Products Milling Facts
Quantity of durum l)rotluctu milled mmllhlf', based on reports to the
inncapolis, Minn,, by th

Production in 100-pound Sacks

Northwestern Miller, N
weekly milling figures.,
Month

July dieeesansesenre
August .. .iiiiinain

September o..oiinn
October wovevivanses
November +ovvevenns
December o.....

v 844
Crop Year Production

¢ durum mills that submit

1948 1947 1946
1,142,592  1,032916 984,608
1,097,116 664,951 743,018
1,189,077 760,294 741,624
1,038,829 780,650 672,899
1,024,831 699,331 379,861

889,260 650,597 628,518
683,151 719,513 638,758
845,142 945,429 789,374
661,604 1,012,094 705,292
963,781 1,134,054 980,461
996,987 1,033,759 901,333

800 1,187,609 968,855

Includes Semolina milled for and sold to United States Government :

July 1, 1948—May 28, 1949......
July 1, 1947—May 29, 1948.........0t
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ENRICHMENT

ENRICHMENT
BY MIXTURE

MERCK ENRICHMENT PRODUCTS

MERCK & CO.,, Inc. RAHWAY, N. ]
vﬁznﬂ,ﬁda“’ny Chemishs
New York, N. Y. e Philadelphia, Pa. e St. Louis, Mo. » Chlcago, IIl.

Elkion, Va. * Los Angeles, Calil,
In Canada1 MERCK & CO. Limlted. Montreal » Toronto + Valleytield

THE MACARONI JOURNAL

AT YOUR SERVICE

TO MEET THE
OPPORTUNITY
OF ENRICHMENT

l.lerck & Co., Inc., foremost in en-
richment progress from the very
beginning of this basic nutritional
advance, brings its technical skill
and varied experience in food en-
richment 1o the service of the ma-
caroni and noodle manufacturer,

Concurrent with the establish-
ment of new Federal Standards of
Identity, Merck has specifically de-
signed two enrichment products to
fgcilitntu simple and economical en-
richment of your products:

(1) A specially designed misture for
continuous production,

(2) Convenient, easy-to-use wafers
for batch production.

Here are two enrichment products
planned to assist you in making a
preferred product, aceepted by nu-
tritional authoritics and a vitamin-
conscious public,

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

MERCK ENRICHMENT PRODUCTS

Merck provides an outstanding service for the

milling, bakin o
prasicsol % coreal, and mecoreni In-

® Marck Enrich ' dl

Ribeflavin, Niacin, lron)
® Merck Vitamin Mixtures for Flour Enrichment
® Morck Bread Enrichment Waters

® Merck Vitamin Mixt
osebedbder ures for Corn Produch
® Merck Vilamin Mixtures and Wafers fer
Maoceren! Enrichmant

84 guamnfy of
Furily and Reliakilily
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TRADEMARK
DEPARTMENT

Trademarks Published (Subject 1o

Opposition)

Gold Brand

Serial No, 521154 published April
19, 1949, Trademark of the South
Atlantic Sales Company, lne, alti-
more, Md, Filed December 13, 1949,
Originally filed act of 1905, April 22,
1947, Claims use sinee May 20, 1949,

The mark consists of the name in
heavy type,

Trademarks Kepublished (Not Subject
to Qpposition)

Ronzoni

Reg. No. 270,229, Registered Au-
tust 29, 1930, Ronzoni Macaroni Com-
pany, Inc, Long lsland City, N, Y.,
a corporation of New York, Claims
use since ahow June 1, 1921,

The mark consists of the mme, pre-
ceded by a fanciful figure, all in a
rectangle with a faney border,

La Gloria

Reg. No, 71,274, Registered Nov,
17, 1908, The Atlantie Macaroni Com-
any, New York, N, Y. Republished
w Caruso Foods, Ine,, Long lsland
City, N. Y., a corporation of New
York, Claims use since May, 1906,

The mark is the name in very fancy
lettering.

Rosinella

Reg. No. 212207, Registered Au-
gust 27, 1926, 1L Filippone & Com-
pany, Passaic, N, ], Republished May
3, 1949, by I Filippone & Company,
Passaic, N, 1., a corporation of New
Jersey, Claims use sinee August, 1922,

The mark consists of the name over
the picture of a lady in an Nalian cos-
tume, holding aloft in her right hand
a package of macaroni products,

“La Perla"

Reg. No. 219494, Registered Octo-
ber 19, 1926, I3 Filippome & Com-
pany, Passaic, N, [, Republished May
3, 1949, by I, I-'ifippum- & Company,
Passaic, N, J., a corporation of New
Jersey. Claims use since July, 1924,

The mark consists of the name in
fancy outlined letters appearing over
the bust of a Loy,

Amorini

Reg. No, 3089351, Registered De-
cember 26, 1933, 1L Filippone & Com-
pany, Passaic, N, |, Republished May
J. 1949, by B Filippone & Company,
Passaic, N. J., a corporation of New
Jersex, Claims use since Feb. 16, 1933,

The mark consists of the name in
heavy type letters,

Puccini

Reg, No, 220,082, Registered Nov-
ember 2, 1926, B Filippone & Com-
pany, assaic, N, ]. Republished May
&, 1949, by L Filippone & Company

I'assaic, N. 1., a corporation of New
Jersey, Clams use since: April 15,
1920,

The mirk consists of the name in
outlined Tetters beside a picture of
I'uecini.

Arancini

Reg. No. 308,952, Registerad De-
cember 26, 1933, 1Y, Filippone & Com-
pany, Passaic, N, I] Republished May
3, 1949, by I Filippone & Company,
I'assaic, N, |., a corporation of New
Jersey, Claims use since Feb, 16,
1933,

The mark consists of the name in
heavy type,

Bocconcinj

Reg. No, 311,567, Registered March

27, 193, 1L Filippone & Company,

JOURNAL
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P'assaic, N. J. Republished May 2.
1949, by I Filippone & Company
P'assaie, N. 1., a corporation of New
Jersey, Claims use smee Nov, 1, 1932

The mark consists of the name in
heavy type,

Fior Di Pasqua

Reg. No, 370,296, Registered Au
pust 22, 1939. 1. Filippone & Com-
pany, 'assaic, N, ], Republished Mas
d 149, Iy registrant. Cliims use
sinee April 3, 1939,

The mark consists of the mame in
heavy (ype,

Millefiori

Rep. No. 339987, Repistered Oet,
27, 1936, It Filippone & Company,
Ine,, Passaie, N, J., a corporation of
New  Jersey,  Republished May 3,
1949, by the registrant,  Claims use
since Janwary 3, 1936,

The mark consists of the name in
heavy type.

“"Commander''Brown
Retires

After a successful carcer of more
thin 54 years, T, L. lrown, manager
of the durum division of Commander-
Larabee  Milling  Co.,  Minneapolis,
Minn., has announced his retirement
effective May 1, 1949, Mr, Brown is
perhaps the best known man among
the suppliers of the macaroni industry,

Mr. Brown

having supervised the sale of raw ma-
terials o most all of the leading man-
ufacturers in his long years of service,

Tom Trown, as he is popularly
known in flour and macaroni circles,
started in 1895 as an office boy with
the Washburn-Croshy Co. in Minne-
apolis and served in various capacities
with that firm for 31 years, In 1919,
when his firm opened its durum mill,
Mr. Drown was named manager of
the semolina department,

Later he joined the Commander-
Larabee Milling Co. of Minncapolis
as manager of the durum department,
a position he held until his voluntary
retirement at the age of 72 years,

He and Mrs, Brown will make their
home in Orinda, Calif., where their
daughter resides,

Empire to Again Host
Conventioneers Aboard
Yacht

If you were one of the many of us
who so theroughly enjoyed ourselves
ahoard Stanley Klein's yacht, Anston
11, during the Miami Convention, you
will be happy to know that Mr, Kiein,
wesident of the Empire Box Corp,
15 again to be the genial host in like
mamner it Chicago,

While unable to have the Anston 111
in Chicago, Mr. Klein reveals thit
Lmpire Box has chartered the luxo-
riously appointed Joanbar, one of the
finest of the Great Lakes' pleaswe
yachts, for the vecasion.

All conventioneers, inchuling men-
bers of the industry and their sup-
pliers, are invited aboard Sunday, June
26, for a cocktail party which will
“convene” at 5 P, and Yadjourn”
al ¥ On Monday, June 27, Mr,
Klein will be host at a buffet Tunch-
con on the yacht from 12:30 10 2:00
.M.

The Joanbar will be anchored 200
feel off the Edgewater Deach Hotel
shore, and Taunch service will be pro-
vided 1o take visitors to and from the
yacht as desired. All visitors are in-
vited to “come aboard” at any time,
Mr. Klein said, but emphasized that
“business comes before pleasure,” and
does not intend that his invitation
should interfere in any way with any-
one's duties,
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Simplicity of [€I4e)

Adjustable
CARTON SEALER

Gives you these
important advantages

N —

Lowen
FIRST COST

A Ceco Adjustable Carion Sealer gives you
more package production capacity per dollar
invested because of ils extreme simplicity and
flexibility. Simultaneously seals both ends of
any size carton from 3“ to 12 deep, from 30 to
120 per minute. No special experience is re-
quired for operation. No complicated gadgels
to get out of order., An inexperienced operator
can maintain and adjusi machine setting for
different size cartons without special tools.
Get details of this flexible, low cost, high pro-
duction machine today.

Lowen
OPERATING COST

Lower
MAINTENANCE

CARTON SEALER
MODEL A.3801-12

210 RIVERSIDE AVE, NEWARK 4, N, I

BALTIMORE + CHICAGO =« JACKSON PITTSBURGH
ROCHESTER e« ST.LOUIS « SAN FRANCISCO
SAVANNAH « TORONTO
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Favorite Dish—

Mostacciouli with Meat Balls

TIIE Rotogravure section of the S1.
Louis Post Dispatch of May 29, a
St, Louis paper of national circulation,
carries a most interesting article on the
preparation of a favorite macaroni
dish, including illustrations in four col-
ars, The demonstrator of the method
of preparing “Mostacciouli With Meat
Balls” is Mrs. Josephine Viviano,
mother of Frank, Peter Ross and Vita
—exccutives of the V, Viviano & Bros,
Macaroni Manufacturing Co. of St,
Louis.

The article is by staff writer Fran-
ces Dawson, with five photos in four
colors by photographer Edward 1{_
Burkhardt, of the DPictures Staff,
Three of the illustrations, cach two
columns wide, appeared ' across the
page and the story with two additional
two-column cuts occupied the full two-
column space down the right side of
the page. The article and cutlines
were as follows:

“The Italian menu usually includes
some form of pasta (not pasies)
which may be served in many ways.
Pasta is made of durum wheat semo-
lina or flour dough shaped into tubes,
noodles or long strands, Mostacciouli
is large tubular pasta cut obliquely in

icces, It is usually served with meat

alls and tomato sauce,

“In preparing this dish, Mrs, Jose-
phine Viviano follows the recipe which
she brought with her from her native
Sicily. She mixes in a bowl twice-

round meat, grated cheese, cggs,

readerumbs, chopped onions, cut pars-
ley and minced garlic. The mixture
is seasoned to taste with salt and pep-
per, then shaped into medium flattencd
balls and fried in olive oil till brown,

“Meanwhile the tomato sauce in
which the meat balls will simmer, is

prepared.  Chopped onions are sauted
in olive oil, then sliced mushrooms are
added.  When these are tender, tomato
paste and canned tomatoes are added.
Sauce is allowed to come’to a boil,
meat balls are put into the sauce and
all are allowed to simmer for at least
one hour,

“The Mostacciouli is dropped into
boiling salted water and boiled 15 min-
utes, then drained into a'large col-
lander.

“Ingredients:  For meat balls, one
pound pork, two pounds beef, one cup
grated cacciacavallo cheese, three eggs,
two cups of bread crumbs, one large
onion, three sprigs parsley, one clove
garlic, salt and pepper. For the sauce,
two small onions, half cup or small
can sliced mushrooms, five cans tomato
paste, one No. 2% can tomatoes, one
cup water and two packages of Mos-
tacciouli. Amounts serve six to eight
persons.”

The first illustration showed how
ingredients are prepared. The cutlines
read: “Mrs, Viviano cuts parsley into
mixture with kitchen scissors to et a
fine mince, Ingredients for meat balls
are- mixed by hand until thev are
worked smooth,”

Illustration No. 2 showed how balls
are formed, Cutlines: “Palms of hands
are moistened with olive oil and meat
balls are shaped by rolling. Olive oil
gives a smouth exterior and also fla-
vors the meat.”

The third cut showed how the sauce
is prepared. Cutlines: “Tomato paste
is added to fricd onions and mush-
rooms, - Fried meat halls are put in

June, 1949

when the sauce has come to a bail.
Sauce is thinned later with water."”

Ilustration No, 4 showed the com-
bining of the cooked ingredients, Cut-
lines: "Cooked drained Mostacciouli is
spread on a platter, hot sauce is poured
over and the meat balls are arranged
on top, Dlatter should be hot.”

The final illustration was that of the
platterful of Mostacciouli, individual
serving plates filled with a reasonable
serving, a side bowl of additional grat-
ed cheese, wine and salad, The cut-
line: “A plate of Mostacciouli with
sauce and two meat balls is considered
a portion, Grated cacciacavallo cheese
is served on the side. Chianti is the
accepled wine,”

A man attains in the measure that
he aspires. His longing to be is the
gauge of what he can be. To fix the
mind is to foreordain the achievement.

Rosotti’'s New Directors

The election of Lucas D, Bella and
George S. Hubbard to the board of
directors of Rossotti Lithographing
Company, Jne.,, was announced today
by Alfred T, Rossotti and Charles C,

Mr. Bella

Rossolti, directors and first officers of
the company,

Mr, Bella, a resident of Teaneck,
N. J.,, has been connected with the
Lithographic industry for 30 years
and has been a member of the Ros-
solti organization since 1930, He will
retain his present office as vice presi-
dent of the North Bergen company
(held since 1946) but has assumed the
additional duties of technical consult-
ant to Rossotti subsidiary plants in
San Francisco, Calif., and Tampa, Fla.

Mr, Hubbard, a resident of Chicago,
has been connected with the advertis-
ing and sales promotion industry for
the past 20 years and has been a mem-
ber of the Rossotti organization since
1947. He will retain his present of-

fice as central division sales manager,
but will assume the additional duties of
consultant to Rossotti subsidiary com-
vanies in San Francisco, Caiif,, and
l]'ump:l. Fla, He will also take person-
al charre of the Rossotti social func-
tions in connection with the 1949 con-
vention of the macaroni-noodle manu-
facturers in Chicago, June 27,
Other personnel changes announced
by the company were: Lucas D, Bella,
vice president, elected to the board of
diectors; Philip Papin, formerly of
Teaneck, N, ], apvointed  resident

manzger of Rossotti West Coast Lith-
ographing Corporation's San Fran-
cisco plant; W. M, Zemp to manager,
Rossolti Florida Lithograph Corpora-

Mr. Hubbard

tion's Tampa plant; Paul J. Shilling.
of Palisades Park, N, J., advanced to
castern division sales manager ;. John
Tobia of Closter, N, J., and Thomas
F. Sanicola of Ozone Park, N. Y.
appointed field sales managers.,

Manufacturer and Converter
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Macaroni and
Noodle Products

this prize-winning, sales-building combination:

Brilliant Colors

Skillful Design
Beautiful Printing

Full Product Display

types of food products.

carries macaroni and noodles. You'll se
of products. You

HAS to be good to hold its own,
+ + +» volume sales.

Catch the eye ... and make them buy!!!

According to a recent DuPont survey, 48% of
all macaroni and noodle products are bought on
in:lpulu. In order to get your share of the big, fifty
million dollar macaroni and noodle market your
Package must stand out enough to attract the eye,

FORT WORTH, TEXAS o

10 CLIFTON BOULEVARD, CLIFTON, NEW JERSEY [ ]

be looked at...examined ..., and BOUGHT!

Let Oncida show you examples of fine qualit
packages. Let Oneida show you how econon?ic:lli{
ia to package this proven way, Let Oneida prove its
claim. Write today for samples and new prices.

ONEIDA
paper products, inec.

Plain and Printed Specialty Bags « Cellophane Envelopes « Printed Rolls and Sheets

LOS ANGELES, CALIFORNIA

e ——

.Il.l..lll.I.llIl..lllll.l...'..Il'll.lllll.l...l.!

Oneida packages give you maximum protection,
super strength and sound package construction. In
addition to these structural qualities you also get

This combination will sell your short goods, long
goods and round goods like they have never sold
bcf?rel Your products will sell in the face of com-
petition both within the industry and from other

Take a look at the shelves of any food store that

; e many types
Il find several types of packages
and many competitive brands. Your package, then,

to build repeat sales
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That “Hole” and Other Macaroni Facts

When Frank Del Monaco of Oak
Park, 1llinois, asked how the hole gets
in macaroni, he started us on an in-
teresting search,

The most surprising fact turned up
was that macaroni and spaghetti did
not originate in ltaly but were known,
in various forms, by the ancient peo-
ples of Egypt and China. The exact
origin is so far back, history has no
record. The logical deduction is that
when men first began to crush grain,
they mixed the coarse product with
water to make a dough, formed the
dough in thin strings and dried it in
the sun. Fundamentally, the process
remains the same, Macaroni still is
not baked, only dried.

The process was unknown in Eu-
rope until the Middle Ages, when early
travelers brought it back from the
Orient. The most enthusiastic users
were the Italians, who made many im-

rovements in the process during the

fiddle Ages and then passed the re-

sults on to other countrics. The Ttal-
jans developed the progess to a point
where today lhr{ make about 160
forms and sizes of macaroni products.
In the U. S., where immigrants intro-
duced macaroni manufacture carly in
the 19th century, and where manu-
facture outside the home did not de-
velop until after 1860, about a dozen
forms and sizes are used.

But the hole! We couldn’t get to the
bottom of that, Perhaps no one can.
The original method undoubtedly was
to roll out the stiff dough with the
hands, The larger the solid cord pro-
duced, the easier the process, but
sauces, developed by the Talians, could
not penctrate so thick a string and
someone invented a hand machine
which forced the dough through a
hole with a pin in the center. Such ma-
chines are in common use in Ttaly to-
day, where macaroni is still largely
made in the home,

Modern automatic machines use tre-
mendous power, as high as 5,000
pounds pressure to the square inch, to
force the stiff and almost dry dough
through dies. The dies determine
shape and form. In the U. 5. today,
macaroni alone is tubular. Spaghetti
is a solid cord about the size of 2 vpen-
cil lead, macaroni the size of the pea-
cil. “Elbows” are cut off by a revoly-
ing knife beneath the die. Letters and
numbers are pressed through special
dies.

But all are of the same material, a
flour made from durum wheat, which
originated in Russia, was brought to
America in 1900 and is grown in the
Dakotas. Only water, and sometimes
salt, is added. The product is never

baked, only dried. The drying process
may last a_few hours or several days.

Noodles? Add cggs and you've got
'em. The U. S, law requires 5.5 per
cent egg solids. Vvithout the legal egg
content, they may be labeled macaroni

products, They have no holes, often
come in ribbon form, and are some-
times called “Ribbon" Macaroni,
Reprinted from TRUE, the Man's
Magagine, Fawcett Publicalions, Inc.,
copyright 1949,

Elbow Macaroni.
A close-up show-
ing elbow maca-

roni coming out of
press and being

cut in short

lengths. Courlesy
of D, Maldari &
Sons, New York

City.

Ask Sqasonal Price Variations on Eggs

Believing that the price of eggs
should be permitted to vary in keeping
with scasons of production and non-
woduction, the National Macaroni
fanufacturers Association has lodged
a protest against the support plan” of
Charles . Brannan, Secretary of the

U. S. Department of Agriculture,

Washington, I, C. The protest as pre-
pared was presented by mail on May
4. The protest reads as follows:

“It is our understanding that under
Sec. 4 (a) of U. S. Act of July 1,
1941, as amended, it is mandatory for
the Secretary of Agriculture 1o support
the price of eggs at an annual average
of 90 per cent of parity, and, that
under this Act it is left to the Secre-
tary's discretion to take into account
price differentials which correspond to
scasonal production  variations and
other factors to conform to historical
price differences,

“Further, it is our understanding
that the Secretary currently computes
seasonal variations on a five-ycar mov-
ing average of actual farm prices, and
such five-year moving average current-
ly reflects the artificial cffect of war-
time purchasing and subsequent sup-
port purchasing, and this procedure
has warped, rather than perpetuated
the normal, historical seasonal rvthms
to the extent that traditional scasonal

variations are in the process of disap-
pearing.

“It is our oginion that this arbitrari-
ly creates artificial variations complete-
ly opposite to the traditional, natural
seasonal pattern. It is developing a
trend wherein egg prices in the winter
months of egg scarcity will ultimately
be lower than the artificially created
prices that will prevail in the spring
months of naturally abundant ege pro-
duction,

“This artificial flattening of the seu-
sonal price curve and its further dis-
tortion is accomplished at the taxpay-
cr's expense by a wastefully large gov-
ernment purchnsing program,  Not
only docs it increase the price of egys
to the consumer, but it particularly
nullifies the economies historically pro-
vided the macaroni and noodle manu-
facturer by the frozen egg industry
and is currently adding subsmntiallf'
1o the consumer's cost of these prod-
ucts,

“Ther fnre, we respectfully reques!
that the xretary of Agriculture con
form with the intent oFlhc Congress
at the time of the passage of the so-
called Steagall Amendment and restore
1o the egg producing industry its nor
mal and historical scasonal price varia-
tions using as a base, instead of the
moving five-year average, the seasond

price variations experienced in 1939." |

June, 1949
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Robert M. Green, Director of Pub-
lic Relations of the National Maca-
roni Manufacturers Association, notes
the following in his reports to the
membership

Convention Plans Completed, . . .
Except for last minute changes that

Mr. Green

may be necessary, arrangements have
been completed for the speakers and
other features that go towards making
a most impressive business program
for the 46th annual conference of the

Macaroni-Noodle  Industry at  the
Edgewater  Deach  Hotel, Chicago,
une 27 and 28, 1949, Sccretary-

reasurer M. J. Donna will have
charge of the several enterlaining
features for the pleasure of the many
manufacturers and allieds that either
have made or will make reservations
for attending this year's convention,
(Incidentally, Mr. Green will be in full
charge of convention registrations, col-
lection of registration fees as well as
speakers, et cetera—Editor).

Business is Spotly . . . While some
Eastern manufaclurers report an up-
turn here and there, grocers are buy-
ing hand-to-mouth and salesmen are
working hard for orders, Some small-
er plants have been down completely
for a week or two (May), pulling
their crews to work on maintenance,

Cut Prices have not helped to relieve
conditions. Rather they make the
decreased volume pinch harder than
ever. Few new merchandising pro-
grams have been announced. Towels,
as premiums, are being pushed in the
New York market, and one manufac-
turer is doing an excellent job with
his newly revised cook book,

Quality of Product is of great con-
cern 1o all manufacturers, as this ties
in directly with sclling and marketing

roblems, The preponderance of opin-
jon along the eastern seaboard is that

THE MACARONI JOURNAL

Green “Lights”

with the surplus of food available for
the American dinner table, the maca-
roni industry can ill afford not to pro-
duce the very best quality possible in
order to gain, as well as fmh consum-

The Problem of Clears, according
1o the same group, must be climinated
by the mills with the macaroni indus-
try tightening definitions, requirements
of specifications, and insistence of
Ilrupcr labeling of products, All are
ooking forward \\'il‘l great inlerest 10

June, 1949

the discussions to be held on this sub-
jeet at the convention,

Construction and Plant  Improve-
ment, which has been going on to a
considerable extent within the indus-
try during the past year is, in most
instances, winding up with few new
projecls starling, tVIulc these improve-
ments will aid management in efficient-
ly turning out more macaroni prod-
uets, they call for leadership in the
field of merchandising and selling to a
higher degree than before,

Traffic Deaths Down — Injuries Up

Traffic deaths dropped one per cent
in 1948, reaching a total of 32,200 as
compared with 32,500 in 1947, but in-
juries incrensed eight per cent, accord-
ing 1o figures relensed by The
Travelers Insurance Companies,

The personal injury total, 1471,-
000, was an all-time high, The 1'47
figure was 1,365,000

These data are contained in a book-
let entitled “The Human Race,” fif-
teenth in an annual series of traffic
safety publications issued by the com-
panics,

In commenting on the title Jesse W.
Randall, president of The Travelers,
says: "America’s miserabie traffic ac-
cident record is, in a sense, the sum of
all our trifling human frailties, Most
of us know Iizluw to drive and walk

with safety, but it is so human to let
our absurd little personal foibles botch
our better judgment.”

Excessive speed headed the list of
accident causes in 1948, as it has in
most recent years. More than 10,000
deaths and more than 338,000 injuries
were attributed to this single cause. .

Youthful drivers, especially those in
the 18 to 24 age group, caused more
(han their statistical share of both
deaths and injuries, according to the
figures,

The report, based on official records
from every state, compares figures for
1948 and 1947 on the hasis of age, sex,
road and weather conditions, type of
vehicle, mechanical condition of ve-
hicles, type of accident, and many other
factors,

ARE LISTED

Warning that the 1949 polio sea-
son is “just arou: 1 the corner,” the
National Foundation for Infantile

Fnralysis today issued a list of pre-
cautionary measures to be observ
by those in charge of children
during the epidemic danger period

which usually runs
from May thruth .
October, reaching its

peak during the hot, FIGHT
mid-summer months., ELIEbAt
The five easy-to-fol- [falakiiu
low health rules for B
children are:

1. Avoid erow {s and
places where close
contact with other persons is likely.

2. Avold over-fatigue caused by
too aclive play or exercise, or Ir-
regular hours,

3. Avold awimming in polluted
water. Use only beaches or public
pools declared safe by local health
nuthorities.

4. Avold sudden chilling, Femove
wet shoes and clothing at once and
keep extra blankets and heavier
clothing handy for sudden weather
changes.

8. Observe the golden rule of
personal cleanliness. Keep f

FIVE POLIO PRECAUTIONS

FOR PARENTS

tightly covered and safe from flies
or other Insects. Garbage should be
tightly covered and, If other dis-
posal facilities are lacking, It

ed|should be burled or burned.

The National Foundation also
listed the following symptoms of
infantile paralysis: headache, nau-
sea or upset stomach, muscle sore-
ness or stiffness, and unexplained
fever, Should polio strike In your
family, call a doctor immediately,
Early diagnosis and prompt treat-
ment by qualified medical personnel
often prevent serious :ripmng. the
National Foundation pointed out.

The organization emphasized
that fear and anxiety should be
held to & minimum. A ca''a, confl-
dent attitude is conducive to health
and recovery, Parents, it sald,
should remember that of all those
stricken, 60 per cent or more re-
cover completely, while another 26
per cent are left with only slight
after effects,

If polio is actusily diagnosed,
contact the chapter of the Nation-
al Foundation for Infantile Paraly-
sis nrvlnf your community. The
chapter will pay that part of the
cost of care and treatment which

ood | patient or family cannot meet.

GUT OUT AND KEEP FOR REFERENCE
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An Ounce of Prevention
Is Worth a Pound of Cure

ALWAYS RELY
ON A MALDARI DIE
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A Special Summary and Forecast of
Federal and State Tax Developments
By New York Wall Street Journal

Charitable exemptions are heading
for a major test in the courts and per-
haps in Congress.

Top Treasury efficials are concerned
about the revenue loss from the recent
increase in commercial business done
or owned by tax-exempt institutions,

Two cases now in the courts are
likely 1o be appealed on up to the
Supreme Court,  They involve income
tax exemptions claimed by the Edward
Orton, Jr., Ceramic Foundation and
by the C. I, Mueller Co.

Section 101(6) of the internal rev-
enue code waives income taxes on cor-
porations or institutions operated Mex-
clusively for religious, charitable, sci-
entifie, literary, or educational  pur-
poses, or for the prevention of cruelty
to children or animals,” providing no
private taxpayer receives any profits.
The question is how far a_non-profit
institution van go in acquiring busi-
ness-type enterprises and casting this
mantle of exemption over them.

The Orton case indicates the courts
are inclined to make broad exemp-
tions,

According 1o the will of Edward J.
Orton, which set up the Ceramic
Foundation, the “first and principal”
purpose of this organization is 1o con-
tinue to manufacture pyrotechnic cones
for Aring pottery, and sell them ot
“reasomable prices.” The foundation
has a “profit sharing” scheme to bene-
fit its cmploves. 1t remitted regu'ar
sums to Mr. Orton's widow, Tt when
the commissioner of internal revenue
tried to colleet taxes from the founda-
tion, the U, S, Tax Court and the
Sixth Cireuit Court of Appeals ruled
against him,

The appellate court noted that Mr.
Orton's will made it clear that he
wanted the business to continue in
orde 1o provide the ceramic industry
with a superior product, and that the
“real and ultimate” purpose was to
plow back into the foundation money
for further research to benefit the in-
dustry. The court held that the “profit
sharing” scheme was merely evidenee
that the company wanted 1o maintain
good refations with its employes, 1t
decided  that Mrs, Orton's  receipts
were not profits, but compensation for
funds which she helped the foundation
obtain by borrowing, and by waiving
her right to one-half of her husband’s
estale,

The Mueller Company has just ap-
pealed to the Tax Court against a rul-
ing that it is not exempt.

This prominent macaroni, noodle

and spaghetti manufacturer was rein-
corporated in August, 1947, “for the
exclusive purpose of benefiting  the
School of Law of New York Univer-
sity.” Trustees hold ail its stock and
pass on dividends which must be paid
only for the school's benefit,

Here, the government is not trying
10 tax the non-profit institution, which
is N.Y.U., hut the newly-reorganized
Mueller company, which claims ex-
emption because its profits are to go

only to the school. The Treasury's
theory is that Congress did not intend
ta exempt regular businesses which, by
virtue of their exemption, might com-
pete more advantageously with pri-
vately-owned companies. rlul the gov-
ernmient appears o have two strikes
against it. The courts ruled pretty
clearly in the Orton case that the ex-
emption depended, not on the source
of revenue, but on the use to which it
was put,

FUGTA Buys Elevator

M. W. Thatcher, general manager,
Farmers Union Grain Terminal Asso-
ciation, announces that GTA has ac-
quired Spencer-Kellogg & Sons’ grain
elevator at Superior, Wis,

The 1,300,000 bushel elevator has
been taken over under lease. It is
situated at the head of the Great Lakes,
The acquisition of this space is in line
with the policy of expanding gramn
handling and storage facilities which
was laid down by the co-op’s farmer-
patron stockholders at their last an-
nual meeting in St, Paul last winter,

This is the third elevator acquired,
or under construction, by GTA in the

American Boy-Mayor Visits Unesco

N\ 1Y

last year., About a year ago GTA pur-
chased a modern concrete terminal fa-
cility from the Great Northern Rail-
way at Sioux City, la. A short time
ago GTA started construction of a
600,000 bushel concrete house at Great
Falls, Mont, The latter will be ready
for handling the new crop in the com-
ing fall,

]. G. Lojacono Dies at 87

crorie C. Lofacono, founder of the
Liberty Macaroni Manufacturing
Company, Inc,, Buffalo, New York,
has passed away at the age of 87, His
sons have heen operating the plant for
the past few years,

& 1&% Wi
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Touring Europe to study the problems of displaced children, John

Finnerty, 12-year-old Mayor of the Children's Village at Dobbs

Ferry, New York, s shown here in Parls with nr.
former Forelgn Minister of Mexico and now I\ |
Natlons Educational, Sclentific and Cultural G,

Jaime Torres Bodet,
reeisr of the United
anization (U'nesco).

Unesco itself as part of Its educational reconstruction job, has
taken steps to promote closer contact belvseen the various towns
and villages set up for handicapped childrea throughout the world.

Tune, 1949
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Jacobs Cereal

Products Lahoratories

Inc.

F n'm.m!ling and Analytical chemists, special-
| ising in all malters involving the examina-
tion,
Noodle and Egg Products.

productivn and labeling of Macaroni,

| 1—Vitamins and Minerals Enrichment As.
i says.

2—Egg Solids and
. and Color Score in Eggs and

3—Soy Flour Analysis and Identilication.
4—Rodent and Insect Infestation Investiga-

5—Macareni and Noodle Plant Inspections.

Benjamin R. Jacobs, Director

156 Chambers Street
New York 7, N. Y.
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Don't Gilve Away Profits . . .
Install Modern
Triangle Package Machinery

IT'S just as if you gave away part of your dail

duction of packaged goods when youyuu ineﬁrdl:::'.
costly packaging methods. Users of Triangle packaging
machinery regulazly report savings of 25% and more
in packaging costs—money that Is added to their nec

profits.

Duramber

Fancy No. 1 S8emolina

Milled a% Rush City, Mion

AMBER MILLING DIV'N.
of .U.Q. T A.

140 Lbs. Net

140 Lbs. Net

PISA

NO. 1 SEMOLINA
Milled at Rush City, Mian.
AMBER MILLING DIV'N.
of RUGT A

O

FOR EXAMPLE: The Triangle Mod g .
umetric Filler illustrated s cml?ml by ::vf::lsl:::le
food packers for reducing their packaging costs as much
s 50%., Unsurpassed by any other unit in its price range,
semi-sutomatic, one-operator, fill-
ing free. 3owing materials into
any style container, this machine
will packege as fast as the oper-
ator can work! Fills 8 oz. to 3 Ib,
packages at 30 to 40 per minute,
Can also be installed as fully auto-
matic machine with synchronized
conveyors.

This is only one of & complete
range of Triangle machines for
weighing, filling and carton seal-
ing dry materials into any style
containers. If you package cook-
ies, candies, popcorn, nutmeats,
powders, tablets, granules, flakes,
grocery staples, macaroni prod.
ucts, eic., investigate space sav.

120 Lbs. Net

@ Fancy Durum Patent
Milled at Ruah Cily, Minn.
AMBER MILLING DIV'N.
of LU.G.T A

Amber Milling Division of

FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Offices:
1687 No. Bnslling Ave., 8t Paul, Minn. BRush 'é‘ll::lmun-

i“‘.' labor saving, cost cutting

Triangle packaging machinery.
For complete recommendations, send pl
filled packsge and state production requirements
« + + Triangle will give you the facts and fig-
ures on the machine for your needs—without
obligation.

ok about the"Iniangle Pay-rbi-TYou-Package Plan

4
TRIANGLE PACKAGE MACHINERY CO.

6645 W. DIVERSEY BLVD., CHICAGO 33, ILL.

Sales OMcon: San Froncisce, Denver, Dallas, Atlante, N
aw Yok, Pittiburgh,
Jatkronville, lclluh ,l'u-rl hlq h'vln.' S
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International Tec hrm'ul Aid Given Countries of W urld

If You Are Modernizing Your Plant

with New Equipment in 1949
v v o o Ourn fngineers can be helpful to you

in the planning and placement of equipment to insure maximum production
end minimum operaling cosl,

CHAMP If you install the new type of automatic press . . . you should consider: (1)
ION revision of your present flour silling equipment, or (2) installation of a specially
. designed automatic Champion Flour Sifting Outhit.
CONSUIHHQ This calls for thought and study, as well as raw steel procurement, manufac
" , ture and installation. You should take these steps well in advance of any
Englneerlng plant change-over date to avoid costly delays in production.

S . Our experionced service is yours lor the asking. and it involves no obligation.
ervice Our engineers are qualilied to advise you regarding layouts, measurements.
capacily requirements and other details.

Iy

We invile your inquiries now . . . so as to allow plenty ol ime for completing
the important preliminary details. and thus avoid delays in delivery of co-
ordinating equipment.

CH‘AMPION MACHINERY CO.

Mkor Lttt e Wi o JOLIET, ILLINOIS

i sl
New ways of solving old pmhic e are shown 1o vies. Here seie ml;h in II;:::] |l.l.|‘:”|l ".:::lzl:.:'ll‘:l.li =
CXPRTIN and govermments in dosens of countries  methads of centra ~"h“;u.m| m“:m R
through  technival assistinee progris of the  stored ;_l.nhi.l\l i »l.: onk_etnemelse. a0y,
1 nited Nations and its alliliaed spee alived agen- LN Foed and priculiy ¢




b,
14

48 THE MACARONI JOURNAL

Significance of Farm Parity

Parity as a measure of fair farm
prices may end up with the farmer on
the short end of the yardstick, Louis
H. Bean, U, S. Department of Agri-

culture economist, declares in the
speing issue of the Co-0p Grain Quar-

h'!lﬁ.l

‘The magazine is published by the
N:tional Federation of Grain Coopera-
tives, an organization of 16 regional
rooperatives marketing grain for 500,-
000 farmers in the corn and wheat pro-
ducing states,

Bean says that the present parity

rices, instead of being too high, may

s too low, “It will surprise many
people to learn that the 1910-14 ratio
of 100, instead of being too high a
price standard, may actually turn out
to be 10 per cent too low a standard
for the present generation of farmers.”

The farmers purchasing power in
the 1910-14 period has been used as
a yardstick for computing the level of
farm price supports,

The farmers purchasing power has
been on a steady u{)grmle since 1820,
Bean points out. Halting this rise ar-
hilmri‘y at the 1910-14 level, harms
the farmer unnecessarily, he says.

Although lower farm prices might

mean slightly lower consumer prices,
he continues, the nation's wages can-
not stay at $140 billion unless the
farmers feed their money—about
billion—back into commerce and in-
dustry.

In commenting on the present farm

)rice trends, Bean points to the parallei
selween 1920 and 1948, In both these,
farm prices dropped sharply, while in-
dustrial prices—the prices of goods
the farmer must buy—rose 1o new
highs,
n 1920, Bean says, farm price drops
were followed shortly by a general re-
cession  and  depression,  Industrial
pices and payrolls joined the farm
price toboggan.

The high agricultural prices of the
war years partly compensated for the
ten ‘previous years of subnormal
prices, Hean says.

“We thus face today the same battle
we faced 20 and 30 years ago in 1929-
30 and 1919-20, when there were also
ample supplies of farm pmducla and
a great question mark with regard to
the ability of industry and the export
market to hold up their end—the con-
cumer demand end—of the farm price
problem.”

V. La Rosa & Sons, Inc., to
Establish Plant in Bucks
County, Pa.

Ground has heen broken at Jack-
sonville Road and County Line near
Hatboro, Bucks Coum{/. Pa., for an
additional plant_for V. LaRosa &
Sons, Inc., manufacturers of macaroni,
spaghetti and eg& noodles, with head-
quarters at 473 Kent Avenue, Brook-
lyn, N. Y. This will be the largest
f)aciory in the country for manufacture
of macaroni products and will be com-
pletely mechanized. Tt is located on
the outskirts of Philadelphia, about
fifteen miles from the center of the
city.

to the Turner Construction Co. The
Jant will be approximately 403 by
12 fect, two stories and basement. It
will have a structural steel frame and
brick exterior, The architect-en ineer
is Frank S. Parker Associates 0 New
York.

Present at the ground-breaking cere-
mony were Stefano LaRosa, president
of V. LaRosa & Sons, Inc.; Peter
L.aRosa, treasurer and general sales
manager; Vincent P, LaRosa, who will
be general manager of the new plant;
Vincent T, LaRosa and: Philip LaRosa,
sons of the owners; Frank S. Parker
of Frank S. Parker Associates; and
:éfﬁcers of .the Turner Construction

0.

The building is scheduled for com-
pletion about February 15, 1950, The

Building contract has been awarded

LTRSS 1 . ekl ikt Mo
e i R

corporation, which is the country's

largest manufacturer of macaroni
roducts, was established in 1914 and

is expanding to meet the cver-increas-

inf demand for its products in Penn-

sylvania, It has plants in Brooklyn,
. Y., and Danielson, Conn.

Cereal Chemists Install
New Officers

Dr. Frank C. Hildebrand, General
Mills, Inc., Minncapolis, whu was
president-elect, became the new presi-
dent of the American Association of
Cereal Chemists at a banquet held

June, 1949

May 19 at the association’s 34th an-
nual convention in the Hotel Statler.

It was announced that Dr, John
Shellenberger, head of the department
of milling irdustry, Kansas State Col-
lege, Manhattan, Kans, was made
resident-elect as the result of a mail

llot conducted by the membership.

.Frank Schwain,*’mcter and Gamble
Co., Cincinnati, Ohio, was re-clected
secretary, and Mr. George Carlin,
Swift Co., Chicago, Tl,, became
treasurer of the association January 1,
1949, the beginning of the association
fiscal year,

The closing session of the AACC
convention devoted to subjects on nu-
trition, and was resided over by Dr.
R. C. Sherwood, Winthrop-Stearns,
Inc, N. Y. C.

Among the several speakers Dr, R.
R. Williams, associated with the Re-
search Corporation, N, Y., and the
Williams-Waterman Fund  for  the
Combat of Dielary Disease, reported
on new gains in food enrichment.

Durum Fine—Groom

“Had a fine rain this week end, May
22, 1949, covering the entire durum
belt. The crop is fine as of Mav 22"
reports B, E. Groom, who annually
plants and later harvests several hun-
dred acres of durum on his farms in
the vicinity of Langdon, N, D.

Soup Added

The Sunset Macaroni Company of
Stockton, California, is adding soups
to its products line as part of an over-
all expansion program.

When you encounter incompetency
and discourtesy at the same place you
never return, unless it's some place
where your wife likes to be seen.

* % =

A Chirograclor is a guy who geis
paid for what an ordinary guy would
get slapped for.

P. O. Off Beam? That's Baloneyl Says Joseph Giordano

{oneph Giordano is a just man,
He spends each day working for the
success of a Brooklyn firm of macaroni
and spaghetti manufacturers, yet he
has taken time out to give credit where
credit is due, Especially where it in-
volves the Post Office Department,
Mr, Giordano, sales and advertising
manager for the V. LaRosa & Sons
firm at 473-479 Kent Ave., took issue
with recent criticism of the Post Office
Department by a borough firm that
felt that the P, O. did not seem too
concerned about sending misdirected
letters on to their proper destinations,
Mr. Giordano pointed out that his

firm in Brooklyn gets mail on.which

its address, for some reason, is listed
as “Hollywood.” And he added:
“Each week we receive thousands

of mail pieces, some so misaddresscd
that we have often wondered by what
magic the Post Office was able to diier-
mine the correct destination,

“Ag an illustration, enclosed is a

stal card, received only this morn:
ing, which you will note is addresscd
‘La Rosa Cook Book, Macaroni an
Spaghetti, Hollywood,' yet the Post
Office delivered it to our office,

“We have had a limitless number of
similar experiences, We doff our hats
to the Post Office for a splendid job
continuously well done,

“The implication that there is laxity,
carelessness or inefficiency in the Post
Office in connection with the delivery
of misaddressed mail is wholly un-

1

founded.”
Broollys, N. Y., Eagh

FARCAG WU Ly e LR (TR
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Sales Ability Key to

Business Success: Willis

Grocery Spokesman Tells Los Angeles Sales Executive that Competition
Is Gelting Keener

“The future success of American
business will depend on its selling abil-
ity, and the companies employing the
most effective sales and advertising
techniques will be out in front,” ac-
mrtl‘mg to Paul S, Willis, president
of Grocery Manufacturers of Ameri-
a, ]nc.,‘ New York City.

My “Nillis was guest speaker last
Ron.l: 2t a luncheon meeting of Los

ngeles grocery men sponsored |
Sales Executives Cluh.l Sy e

American industry has a splendid
record of being able to produce goods.
Itis fairly easy for management tech-
micians to increase proc uction, but
much more difficult to sell what they
prut}ucc.

“Fortunately, in recent years there
llrs been a stepped-up appreciation by

¢ American people of the value of
:21131 good nutritious foods, For

mple, per capita consumpt..n in
tl;)-‘ril!hwnit 417.SDO pm;nds as compared

¢ 1,475-poun EFi i
19;:5_39 puritxr] d average in the
It is up to all of us in the grocery

business to keep the American veople

food conscious and we must make full
use of every merchandising tool at our
dlgpmal in order to do so.

We, of course, recognize that from
now on competition will be very keen
between manufacturers and between
tllﬁtnh'ulnrs. Moreover, the entire
food industry faces stiffer competi-
tion from other industries for its
5I|:I|rc of the consumer’s dollar.

“This means that each of us must
put his best foot forward in order to
make food as attractive as possible to
the American people. We must also
make it convenient for Mrs, Home-
maker o shop in pleasant surround-
ings and to sclect the products and
brands of her choice,

“From the standpoint of merchan-
dising grocery products, significant
changes have taken place in recent
years, The widespread conversion of
stores from service to self-service has
altered shopping habits to the extent
that 86 cents out of cvery grocery
dollar is now spent at the self-service
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store and 91 per cent of the people are
doing their shopping in pergnpal ll?r.
market,

. "With this in mind, you can quic' 1y
imagine the importance of putting our
merchandise in attractive packages and
of having them conveniently placed and
wt.:!l.dts_playud in the stores.

Selling and advertising have never
faced a greater challenge—nor have
they had a greater opportunity to pro-
duce results—than is the case today.”

Gair Company in South

George I, Dyke, president of Rob-
ert Gair Co,, Inc,, New York, has
announced the incorporation in Dela-
ware of a_ subsidiary, Fibre Hoard
Container Corp. Acquiring the assets
and business of Fibre Board Contain-
er Company, the firm has shipping
container plants in Richmond and
Martinsville, Va, The properties have
been operated for over thirty years by
the Donati family and their acquisi-
tion by Gair expands its container
business in an arca not previously
served, accessible to its new southern
kraft mill,

Gair holds all of the common stock
of the new corporation, and the pre-
vious owners will retain a substantial
investment in the business.

All of the executives of the old
company are continuing as directors
or executives of the new company,

O AT IR g e i

. Exterlor View—Laszsaro Drylng Room

FRANK LAZZARO DRYING MACHINES

Executive Offi
55.57 Gr:nd Sct.e g
New York 13, N. Y.

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

Jeas Jalk !

SPEED DRYING

Lazzaro Drying Rooms

with

Plant and Service
8101-09 Third Ave.
North Bergen, N. J.
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of his time, energy and financial sup-
Ferguson at gy P

Packaging Exposition

One of Atlantic City's most popular
packaging exposition displavs was that
of ). L. Ferguson Co., Joliet, 1,
where even those who just came to
pick up an on-the- spot packaged por-
tion (J} fresh salted peanuts lingered to
learn more about Packomatic's exten-

sive presentation of packaging equip-
ment in action,
In the forefront of the Ferguson
tlinplaﬁ‘wns Packomatic's famed Model
i

“D" shipping case gluer with belt com-
pression sealer, complete with serial
case numberer aml the new Packo-

matic automatic case imprinter, This
year's case imprinter is equipped with
automatic ink fountains, a feature that
reccived wide and favorable attention,

Also exhibited at Atlantic City was
the Packomatic telescoping volumetric
filler together with a Packomatic model

Ferguson's

Packaging

Display at
Atlantic City
Convention

“8" carton filler and scaler for individ-
ual serving ‘packages, It was at this
packaging unit that visitors were
greeted with a friendly, “Peanuts, P'ea-
nuts,” from Packomatic personnel, as
each was handed a neatly on-the-spot
packaged hox of peanuts,

Sidney Rabb Named
Chairman of Food Divi-
sion on Behalf of 1949
United Jewish Appeal
Campaign

Sidney Rabb, president of the board
of directors of Stop and Shop. Inc.,
of Boston, has accepted the position of
chairman of the National Food Di-
vision of the United Jewish Appeal to
mobilize the industry on behalf of the
UJA’'s 1949 nationwide campaign for
$250,000,000, to support a program of
refugee aid, overseas reconstruction
and settlement in Israel, it is announced
by Henry Morgenthau, Jr., general
campaign chairman,

Mr, Morgenthau declared that “the
tremendous influx of immigration in-
to Israel has faced us with an im-
mediate demand for funds that must
be met promptly and generously if the
program of nl:surhing 250,000 newcom-
ers in the Jewish State this year is to
be realized. Money is needed for food,
clothing and housing so that these
former DPs coming to a new land will
not find themselves faced with the
same bleak conditions from which we
have helped them to escape. They
must be helped quickly to stand on
their own feet so that they may be

removed forever from the budget of
Jewish fund-raising.

“At the same time, there can be no
reduction in the amounts necessary to
help in the reconstruction of war-dey-
astated Jewish communities in Europe,
care for orphaned children, provide
health and retraining facilities and re-
lief for thousands in North Africa and
the Near East, as well as for the work
of adjustment to newcomers arriving
in the United States.”

In a statement issued on accepling
the chairmanship of the National Food
Division, Mr, |i‘{n.hh called for “de-
voted support and total mobilization”
of the industry to insure the success
of the $250,000,000 UJA drive which
supports the relief, rehabilitation and
settlement programs of the Joint Dis-
tribution Committee, United Palestine
Appeal and United Service for New
Americans,

“A challenging prospect faces all of
us in 1949—which we have termed the
Year of Homecoming, During 1949
we can—by our dedicated sunport of
the UJA campaign—help empty every
Jewish DP camp in Europe.

“If we will it—if we put the 1949
UJA campaign over the top, then these
humanitarian tasks will be done. 1
call upon every member of the food in-
dustry in the country to give the utmost

rt to the end that the goals of t
B)JA be achieved, In this decisive
moment in the lives of the Jews over-
seas we cannol—we dare not—falter in
our most solemn responsibilities to
them,"”

Mr. Rabb, one of the country's lead-
ing food retailers, also is widely known
as one of Boston’s outstanding phil-
anthropists and communal leaders, Hq
was part campaign chairman of the
Combined []cwwh Appeal of Greater
Hoston and is now a member of its
board of trustees, He has been active
in every campaign of the Combined
Jewish Appeal, and was captain of the
foods division of that organization for
several years,

Liquid, Frozen and Dried
Egg Prodlugt‘:‘%on. April,

The quantity of liquid egg produced
during  April totaled 109,667,
pounds compared  with 94,225,000
pounds in April last year, the Bureau
of Agricultural Economics reports.
Liquid egg produced for drying con-
tinues to be much larger than last year
whereas the quantity frozen continues
to be under that of a year ago,

Dried egg production during April
totaled 13,285,000 pounds compared
with 3,213,000 pounds in - April last
vear, Production consisted of 12,208,
000 pounds of dried whole egg, 255,
(X)0 pounds of dried albumen and 822,-
000 pounds of dried yolk. The Gov-
ernment has contracted for approxi-
mately 41,896,572 pounds of dried
whole egg since the first of the year
through May 20 for egg price sup-
port purposes,

Frozen egg production during April
totaled 62,359,000 pounds compared
with 81,409,000 in April last year, Pro-
duction during the first four months
of this ycar totaled 147,519,000 pounds
compared with 181,017,000 pounds
during the same period last year—a
decrease of 19 per cent, Storage hold-
ings of frozen eggs on May 1 totalel
106,989,000 pounds compared with
195,954,000 pounds on May 1 a year
ago and 18;:‘513.000 pounds for the
1044-48 average. Frozen egg storage
stocks increased about 30 million
pounds during April compared with
53 million pounds during April last
rear and an average April increase of

7 million pounds,

Saskatchewan—
Macaroni and Cheese

Restaurants and hotels in Canada
this summer will feature the special-
ty dish of each of the ten provinces on
their menus. The recipes will also be
given to tourists to take back home.

The Province of Saskatchewan,
where the largest quantity of Durum
wheat is grown, naturally will feature

;mxnmatc[y
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4 macaroni recipe—macaroni  and During the seven-year period prior

cheese, The foods chosen as the most
typical of each province by *he Canu-
dian Junior Chamber of Commerce
ares

Ontario—Dblueberry crisp pudding;
Quebec—French Canadian pea soup;
Newfoundland — codfish - with  salt
pork; Prince Edward Island—clam
chowder; Nova Scotin—down  east
apple tart pudding; Manitaba—pop-
overs ; Alberta—beefsteak pie; British
Columbia—Lion's Gate pancakes, and
Saskatchewan—macaroni and cheese,

Macaroni Exports
Hit All-time High

Exports of macaroni and macaroni
rruducla from the United States in
8 totaled 223,732,000 pounds, ap-
proximately double any previous rec-
cord, the Office of International Trade
reported.

These experts, valued at $26,014,-
000, were nearly 10 per cent of the
total 1948 production (1,139,750,000
pounds) and 24 per cent of the United
Stales consumption (916,733,000
mti_mis).

Exports in 1946]mu;21947 were ap-
equal, 108,000 and
4,634,000 pounds, respectively, An-

nual exports in each of these years,
while only about one-third of those in

y were six times the average an-

nual exports of the tw ious years
loty ooants of e two previous years

pack six 100-pound sacks of flour per
minute and requiring only one man to
operate 1t

tially to the

aged about 3,100,000 pounds, approxi-

mately L5 per cont of the exports in
1948.

to 1944 (1937-1943) annual exports of

macaroni and macaroni products aver- New York Jowrnal of €
§ n .ommelce

Semolina Packaging

Speeded Up
The development of the high-speed
automatic filling and weighing ma-
chine (St, Regis' 402-P'S packer), a
two-tube machine with a capacity 1o

bag in the Semoling and flour field.
This is pointed up by the twin facts

that during 1948 the use of multiwall

sacks for packaging bakery flour rose

Two of the three
St. Regis 402-PS
autornatic flour
packers installed
in the Kansas City,
Kamsaa, Mill of

Standard Milling
Company.

about 100 per cent over 1947, while the
ratio of valve bags used advanced
from 46 per cent to approximately 60
per cent, ’

has contributed substan-
growth of the multiwall

CAPITAL
GRANULAR

Painstaking scientific research, skilled
personnel, and constant laboratory
control guarantee dependable uni-
formity in all Capltal products.




52 THE MACARONI JOURNAL

The Safe Side

GOOD HOUSEKEEPING s ev-
erybody’s job, BAD HOUSEKEED-
ING is everybody'’s danger. ;

The most important single factor in
the prevention of accidents is GOOD

UTES ARE ACCIDENT MIN-
UTES! 1f yow've ever been in an ac-
cident, you know that it happencd in
a split “second, Tt wasn't timed or
lanned. There was no  warning.
here almost never is, )

A minute is Flcm of time for some-

_]t.me, 1949

facturers of America, Inc, is an-
nounced by Paul S, Willis, president
of the association, Mr. Fairman is di-
rector of public relations for The Bor-
den Co., New York.

Other committee me_mbcrs are:
Franklin Tiell, H, J, Heinz Co.; W.
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Enrichment
Permissible
The macaroni food group is another

member of the grain food family that
i~ available in enriched form.
Since October, 1946, there has been

THE
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discarded. Thiamine is soluble in wa-
ter, and to some extent so are niacin
and riboflavin, Studies were made to
find out how well enriched macaroni
retained these added food values after
cooking. These studies showed that
the retention of enriching ingredients
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An Automatic Coiler

“Coiled” macaroni or “Figure Eight"
type is quite popular in some sections
of our country, and especially so south
of the border and in Latin” America,

There are a few machines in opera-

: 3 ; { o f iched maca- Was as follows: \ DOl e ) JieL:

bhldoeclt Mo Mo d Chase, General Foods Corp.; a federal standard for enriched maca- tion, especially in the western states

ISEKEEPIN the plant— ¢ a bad falll Howar s Rarta . s 1 entlohos o J P 5 :

"([) it :("|] I:i?l(jq il:: and ’\.I‘I:lul'ld a n'|;]:::|!:1“;l.-|')i11g is 'nor the other fel-  Don Cowell, Quaker Oats Cu.i Lm&l; roni f:,ﬁdl:-us"rﬁl?r%mm m;_-ullmu nt Thiamine ..... vvee oS0 per cent and couple in the Fast. Just as the
- ¥ Y-} « § 5 o 8 . W . s o i 2oy p L o .

b l|: e lrm; partment Jow's job. 1t's up to every one to see ). Freeman, Kellogg Co.; T“‘C’“'l : "Ol.'l'lr‘itah’“\(}i “m'h; :11-'!?l:h-it'l"'5 rf' Riboflavin ......... 70 per cent  hydraulic presses are being superseded

“u';'lu::xr;:u(l,s o{flliwnplc get hurt in fac- um'-uj‘y material for which he is re- Freeman, ]’0"5"0"&‘-? ”“‘i‘ 1;' 'L]' :::; Ir:-'l."ln e U Pocuca i they wislt  Niscln dyionisaess 40 per cent by continuous automatic presses, so

i T K v iher P .+ Hector 14 .
torivs every year just because of poor  ghonsible is in its place and that the Gerber Products Co.; V20,

housckeeping. They aren't injured by
dangerous machinery or because of
hiuzards on the job; they get a broken
leg or a cracked skull because some-
body left a skid sticking out in a dark
corner or let a piece of equipment stay

aisles in his department are clear,
The storage of tools and equipment
is a very important part of good house-
keeping, "A place for everything and
cverything in its Plncc" is a first rate
safety maxim; if you live up to it

Sunshine Biscuits, Inc.; H. L, Mein-
hold, Duffy-Mott' Co.; Hollis Peck,
lohn Morrell & Co.; Alex Rogers,
Libhy, MeNeill & l.ihlw_: Thomas
Gonser, Lever Brothers | Wilmot Rugy-
ers, California Packing Corp.; G. W.

Enriched macaroni products su ply
about the same amount of unricrunu
nutrients as does enriched flour. This
litle table shows the minimum and
maximum amounts of enriching in-
gredients that are added to each pound

On the basis of this information,
the standards were set so that enriched
macaroni products, after usual methods
of cooking, would still conlain, per
pound, about as much of the enriching
mgredients as enriched flour,

are the common coiling machines being
replaced by the Automatic Coilers,

Lombardi Macaroni Dies Manuface-
turing of Los Angeles, Calif,, makes
the following announcement of interest

4 el iy S Sy . to those manufacturers who produce
Sy S LTI o wcking Co.; D, of macaroni and to flour, ‘nrichment of macaroni products is or plan 1o make “coiled” oF "fisre
o ) > S " ard ac-  Sharpe, Beech-Nut Pac ) : 3 . ; st r pli ake “coile r g
i where it didn't Iulnng: ‘.0“'1 be l.ikmg & fong atep tawar) e 1. h‘lwlh-r. Standard Drands; f\hhl!ll Macaroni  Products “mn rccunlﬂ tan mt‘ mmh."um. .U[ cight” macaroni :
$ In atiy safe plant, aisles are masked _ cident preventlon, i Washhurn, General Mills, Inc,; Wil- Thiamine ... 4.0- 5.0 milligrams 'mllr o Ureio A.s ;"'ﬁ'hl_lm oyt
| by floor lines, Anything that is al- Nobody wants to be responsible hfr liam ;. Werner, The Procter & Gam- Riboflavin ., 1.7- 2.2 milligrams ',tml.‘:.h..“".i ’ld ':mt(lc. _(.m‘flc i‘" 'f;‘f‘_:' “Announcing another step in manu-
| lowed to project into the aisle, beyond 4 injury to someone else. Nobody o S8 T tE T M Thomas ). Niacin . .... 27.0-340 milligrams [ KTEE 1S e oy el facturing macaroni products automat-
the line, creates a potential accident ants ta be the victim of an lll_jll'l‘{.‘ g ey Iron .......13.0-16.5 milligrams l'l't"\'t'llltil % l’!:fh"‘nm]“l‘ﬁ“ P cally is in the final stage, . . . the
| spot. People passing by, sometimes in  Good housckeeping is such a simple i TR Fiour lu: ger ok h g S '"I d Automatic Coiler, Up until now this
3 a_hurry, sometimes just not thinking \way of preventing accidents—let s all h e ey T Thiamine ... 2.0- 2.5 milligrams I'I:ctlli 1 0 ;lll ‘mnc.l':_rurm_lls. "!‘f."c W product has been made manually with
i about possible boobytraps, are likely ot on the job.—dAmerican Chicle Schemers  will always y Riboflavin .. 1.2- 1.5 milligrams Ly 0 on e package identihies en- 5 oy production and at great cost.
i to stumble and fall. Empty lift trucks  Company. casy-going, ho ',"_;'“‘E“"&'c_‘"lﬁ:ﬁ"r&?i'f Niacin ..... 160-20.0 milligrams f:f!""d "]“C“rf’";' l'lur ?:'_‘“h?'s.“’l"’_""lt The new Automatic Coiling machine
1 are lmrlicul.—lrlr dangerous lll they ni —and the 1‘-!}‘% I:I::“:?s'l‘ pa ' oo 13.0-16.5 milligrams in)r icl;::}:tlnll:-::‘:l'trt:::ixii :’qp;:‘“‘"‘; :::!s[:m(-]l will increase production, produce more
« nisles: they are low, an A naman, and & e rest THiCE 3 Eapocially ML i ‘' at a great saving.”
t o}elt.m :,I:: c‘:‘l::':h..-:‘.:.hnw;,ui“ time to - Fairman Heudg GMA . At first gl:mc_v,'tlu-‘ amounts of ant, for its use will add impressive uniformly, and at a great saving
! o self if you are coming around Public Relations Aceidents and carelessness—Dbirds of some of the enriching ingredients in  amounts of needed food substances to Lombardi's Macaroni Dies Manu-
! :'1:53::2’ x ot Co ittee a f.,-:l:h;-r ﬂ:l'll flock together :":“l'ﬂf_m!l’ pr{nltluiis look n;uch higher  the diet. facturer of 805 Yale St., Los Angeles,
; i . A " miml i . X an in flour. However, the standard — Calif., is the sole U, S. distributor of
i If you ever h'“":" sul’l.'li?": ‘I’r t“;l‘::ll" The clection of Milton Fairman as Sl e : setters took into consideration the fact ~ Many a fellow has started trouble  the improved Antomatic Coiler, Frank
i ment in an aisle, [f“_m’:" sy i“u‘lc}.: chairman of the public relations ad- Obey danger signs for your ow that macar- i products are almost al- —in his car by failing to release his  Lombardi is president and  Joseph
Ql oy lin - tl::::t 79;!(;)‘5'? 'U”\.’ visory committee of Grocery Manu-  safety, ways cooked in water, which is then  cluteh in time, Lombardi is general sales manager,
Sure, we know—but— SE MIN- V¥ — . = - == ™
i R e e e
| CUT YOUR | J
|\ CELLOPHANE COSTS ohn J. Cavagnaro
i
i

Do you l:l“ lC-l:D-

sheets for
ll::::. wrapping or
other purposes? I
you do, here is o

Engineers

and Machinists

AT

way to save money.
The PETERS CELLO-
PHANE SHEETING & STACKING
MACHINE will save money by en-
abling you to purchase roll stock
Cellophane rather thdn cut-lo-size
sheets. This machine gives you the
advantage of being able lo cut va-
rious size sheets lo meet production requirements.

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

Specialty of
Macaroni Machinery

] Any width rolls from 2" to 24" wide can be handled and Since 1881

8¢ any length sheets hl'om 3:1 to 28" cunlba il-'..\ll- oy

i operator Te

i m:c:l::h;.p::;:: rh:ﬁ wlI::n t’:. stacker table is filled / I'ressgb

1 with cut-to-size sheets. K neaders

L I required, a Slitting Attachment can be furnished for Mixers

i greater production, to Tit ;}lde rolls into narrow widths CoLD AFTER AKOTHER I Cutters

{ as the sheets are cut fo length. ‘oue NASTY A Brakss

| i lo- | | "SHE'D CATCH ONE rukes

| Elctic oye avaiable lor pot regatering prined cae- || St EliID(p UER RESISTANCE BY EATING Mould Cieaners

| Write us for bulletin giving additional information. PLENTY OF MACARONL. Moulds

* We will be pleased to send it to you. All Sizes Up To Largest in Use

1 255-57 Center St.
| PETERS MACHINERY CO. N. Y. Office and Shop ““New Yerk Civy
i -4100 Ravenswood Ave ,~ Chicazo. 1N | ——————— PRE8s N0, 322 (Spacia))
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Saved by Spaghetti

By William P. iitchell, Jr.

1f spaghetti is  cver treasured,
framed, or mentioned in a will, the
Fdward 1, Wulle I'nmil{ of Kirkwood,
Ma., will probably do the honors. For
spaghetti  delivered  this  houschold
from a serious predicament, and they
haven't forgotten,

The incident occurred in Minnesota
several summers ago. All three mem-
bers of the family, husband, wife, and
14-year-old son, were operating a boy's
cariejy on an island in a large lake.

Vvien the camp closed for the sum-
mer, the Wulles stayed behind 1o
board up windows and prepare the
grounds for winter,

Their job finished, the family rose
early one morning to leave the island,
and found that during the night a gale
had torn their only boat from its
moorings, leaving them marooned.

The shoreliné was three miles away,
none of the three was an expert swim-
mer, and the lake was not frequented
by other parties so late in the season.

The castaways became alarmed
when they looked for food. A few
bits of hamburger and some vegetable
scraps was all that remained. This
was supplemented by several packages

of spaghetti found in the camp com-
missary.

l)cgmined to make these food
warticles last until help came, Mrs.
Vulle mixed the whole into a sort of
spaghetti stew, The result was deli-
CIOuS, 3

When, after three days, the family
was taken off the island by fishermen
they celebrated their rescue by troop-
ing to the ncarest grocery, buying
more spaghetti and vegetables, and
duplicating their tasty new dish,

‘Nhun they returned home, they
sprang it at a_dinner party. Now the
recipe is widely circulated and one of
the most pupular in town,

Mrs. Wulle fries onions and ham-
burger first, then mixes in liberal por-
tions of spaghetti, cheese, canned to-
matoes, kidney beans, and chili.

“Serve in your largest bowl,” she
cautions “because it goes awfully
fast,

Building Your Presentation

“I'll wager that if you listen to the
average salesman talk you'll agree with
me that he is the dullest man in the
world,” said a big buyer.

June, 1949

Of course 1 couldn’t agree.

“He's not only dull but he is not
convincing,” he went on,

“He makes sales,” 1 remarked,

“Rut not as many as he could make
if he would take the time to organize
his presentation,” said the buyer. “I
wish you would write something. to
salesmen about this, because in my
judgment it's the weak spot in the
selling armor—the presentation.”

Since that conversation 1 have given
the matter, considerable thought, have
listened perhaps to a score of salesmen
tell their story. :

T think the buyer is right,

So—I am writing something about
the presentation,

A presentation is the salesman's best
oppartunity 1o make a sale, It should
be clear, Tt should be logical in its or-
ganization, Tt should reach a climax,
1t should get action,

It should always answer three ques-
tions which the Duyer has in his mind
whether he knows they are there or
not. |

He asks first, when you tell him
something, “Who says so?” He wants
pronf. Quote somebody clse. That is
testimonial selling. It is powerhouse
selling. Give authority for statements.

He asks next. “Who did what you
want me to do?" He likes to know
that others in his position had a sim-

GLUE SEAL
50 to 3,000 cases

per hour with
PACKOMATIC

Think of it—50 to 3.000 shipping cases. sq

glued and sealed every hour with a PACEO-
MATIC Model D Shipping Case Sealer. Unit is
applicable 1o’ practically any production require-
ment or plant layout. Gearad for varying operaling
speeds, compression unil discharges cases ready
for shipping or storage—all automatically. Mecha-
nism s simple, trouble free. Mainlenance cost Is
low. PACEOMATIC Model D is an adheslve saver,
time saver, space saver. labor saver,
literature aboul other PACKOMATIC equlpment to
J. L. FERGUSON CO., 769 Republic Ave,, Jollel, n.

Chicago @ New York @ Boston @ Philadelphia @ Baltimore
@ Cleveland @ Denver @ Ban Franclico @ Los Angeles @
Seattle @ Portland @ Tampa g Dallis @ New Orleans
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ilar problem, solved it in the way you while retail food prices fell onl
:.rl.- Esking him to solve it Givg im cent. Then in 1 rge:mf 133 ] 7f1r:r: Teach Them—Sell Them

a list of users. Cite authorities. More
proof, you know,

Finally he asks, “"What do I get?"
lle is dominated by self-interest, this
buyer of yours, He wants to know
what he gets out of the deal. Tell him.
Make every advantage clear.

Weave the answers to these three
questions into a swiftly-moving, inter-
esting talk. Practice the talk until it
becomes second-nature to vou Lo give
it. Touch all the bases, omitting noth-
ing that might convince your man.

Then you will have a presentation
which will make sales,

Explain Retail Food
Price Levels

The relationship of retail food prices
10 the prices of farm crops is explained
to some 30,000 opinion leaders across
the country in a news letter published
quarterly by Grocery Manufacturers
of America, Inc.

The GMA article explains to leaders
in government, farm and civic groups,
educators, broadcasters and food edi-
tors as well as key women leaders that,
while retail food prices generally move
in the same direction as farm product
rrircs, they move up and down much
ess sharply, “For example, during
1937 and 1538 the prices of five sensi-
tive farm products fell 30 per cent

product prices rose 25 per cent but
retail food prices rose only 9 per cent.

“The time lapse between lower

|nricc.-| of raw farm products and the
owering of retail prices is caused part-
If by the time required to process and
distribute food products. Lower prices
in the raw material market today ap-
pear as cost reductions in foods pro-
cessed some days, weeks or months in
the future, IYor the same reason, when
raw material prices are rising about
the same time elapses before the higher
prices are paid by consumers,

“Considering all of the factors that
make up the price of food on the
grocer's shelf, this greater stability of
the price structure at the retail nvul
is a healthy protection to the consumer
and to the total economy.

“Food must pass through a long line
of essential processes Dbetween the
farm and the consumer, Costs of re-
search, processing, packaging, trans-
portation, and distribution do not rise
or fall as rapidly as farm product
prices. In fact they often move in the
opposite direction, as at present, This
is the fundamental reason that retail
food prices fluctuate less widely than
farm product prices.”

. % *
Ray says: “You can't tell how far

a couple has gone in a car by looking
at the speedometer.”

He was a teacher before he became a
salesman. All teachers do not make
good salesmen, He has made a won-
derful salesman,

Because the profession of teaching
has so little in common with business,
I discussed this with my friend the
other day, and expressed surprise at
his success,

“I didn't think you could do it,” 1
told him,

“Why not "

"Because you were a teacher.”

“What's selling ?"

“It's selling.”

::Nn, Il_isll,'t.:‘

“\Vlh'll.l.‘: selling if not selling ?"

“Why. it’s teaching.”

..Gn on. I'm listening,"

T don't see the difference between
teaching a man the merits of your prod-
uct, than teaching him how to enjoy
them, and teaching a class in hlgi’l
school,” he explained. “In both you
impart knowledge, Why shouldn't a
good teacher make a good salesman "

He told me that whenever he calls
to explain his product he looks upon
himself as a teacher, upon his prospect
as a student, He does not, of course,
talk down to his “student.” He ex-
plains, He shows the prospect how the
product works, how it will benefit him.
He teaches the prospect how to use the
product.

And the prospect buys, as a matter

*

*

*

‘_%/ ﬁm /m?e a /fém d’y f//k ‘%léﬂd,ﬂ n-

It is certainly true that you can judge a man by the
company he kecps—and this is equally truc when
applied to firms in business, Find out the customers
a company is serving, and you will get a pretty good
iden of that company's ability to also be of value to

you.

We think it applies particularly to “The Star Mac-
+ aroni Dies Mfg. Co.," for they have been adopted
by the Leaders in the Macaroni Manufacturing Field,
Bring YOUR macaroni dic problems to Frank
Lazarro at Chicago’s Edgewater Beach Hotel, during
* the N.MUM.A. Convention, June 27th and June 28th,

THE STAR MACARONI DIEE MFG. CO.

57 GRAND STREET

NEW YORK, N. Y.
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of course, because, as my friend says,
“teaching, that is, good teaching, is al-
ways convincing.”

Why hasn't somebody thought of
selling in this simple, sane light before?
Why have we insisted upon making
selling so abstruse all these years,
when all there is to it is—good teach-
ing?

FROZEN EGGS

(Continned from Puge 13)

can cause high bacterial counts and
spoilage, The practice of setting cans
of frozen eggs on steam pipes for de-
frosting purposes mav ciuse coagula-
tion of the egg vroteins in addition 10
high bacterial counts and thns destrov
some of the high performance quali-
ties,

For the noodle manufacturer the
frozen eggs can be defrosted accord-
ing to the following methods. These
defrosting  procedures apnly  equally
well to the baker and the eandy manu-
facturer.

1. Preferred NEPJ  Procedure:
Defrost the frozen egg cans in cold
running water (50-60° F.) with either
occasional shaking to transfer heat
from the sides of the can to the center
or better have constant rotation of the
cans by mechanical means in the mov-
ing cold water, The constant agitation
of the cans in the running water may
reduce the defrosting period to about
nine hours. Lids should be left an the
cans when defrosting to avoid loss of
weight and 1o prevent_contamination
of extrancous matter. Cans of frozen
eggs may be placed in a galvanized iron
tank—the dimensions of the tank being
dependent upon the size of the opera-
tion. A small standpipe welded into
one end of the defrosting tank can
control the height of the wate in the
tank.

If mechanical agitation of the prod-
uct is not practical, the defrosting may
still be accomplished in running cold
water (50-60° ) although at a slow-
er rate, Be sure cans are senarated one
from the other. The important thing
is 1o maintain the low temperature cold
water during circulation,

2. The second method is to defrost
eggs at room temperature by placing
the cans on skids a few inches ahove
the Noor and then circulate a mild blast
of air with an electric fan so directed
teat it will play caually upon ali of the
cans in the pile, To obtain uniform
thawing one should occasionally shake
the contents of the can to transfer heat
evenly throughout the inside of the

can.

3. The third method of defrosting
and one which is practiced by a large
number of plants is to store the eggs
in a cooler at a temperature of 40 1o
50° F, for 24 to 36 hours, This de-
frosting procedure requires compara-
tively considerable time; however as
long as the temperalures are accurate-

ly controlled and the cooler is in good
sanitary condition there is little likeli-
hoad of the development of high bac-
terial counts.

One of the poorest methods of de-
frosting and perhaps the most widely
used by many is to place cans of the
frozen product on the floor at room
temperatures (80° I%.). Under no con-
dition should cggs be defrosted while
setting against steam pipes, on tops
of ovens or in contact with abnormally
high heat,

The use of sanitary ice crushing
cquipment or similar devices to first
make the frozen product into shavings
for, faster defrosting is not new and
has many possibilities for the large
plants, ’;‘lw cquipment, of course,
would have to he kept very sanitary
and clean and be so designed as to
avoid excess acration of the eggs dur-
ing defrosting.

In view of the fact that there is a
tendency for egg solids to migrate to-
ward the center of the can during
freezing, one should never partially
thaw the eggs and then use only the
liquid ; it is necessary to have the core
completely defrosted and the entire
contents of the can thoroughly mixed
in order to have a uniform product,

Because bacterial development be-
gins the moment eges starl to defrost,
the timing of the defrosting with ac-
tual usage is important, Do not allow
defrosted eggs to remain standing at
room temperature for any length of
time. It is good practice to thaw only
enough eges which are required for
cach day's operation,

FOREIGW TRADE
(Contivued from Page I4)

dropped_to about 6,300,000 pounds.
Brazil, Cuba, Mexico, Panama includ-
ing the Cana! Zone, and the Domini-
can Republic were the most important
Latin American markets for United
States macaroni in 1947 and 1948,
Canada imported more than one mil-
lion pounds of macaroni in 1947 {om
the United States but practically none
in 1948, Prior to the war the Western
Hemisphere countries provided the
largest market for United States mac-
aroni products.

Asiatic countries imported approxi-
mately 4,458,000 pounds of macaroni
and macaroni products from the Unit-
ed States in 1947, In 1948 their im-
ports dropped to about 1,541,000
pounds. The Philippine Islands were
the most important Asiatic market for
United States macaroni in both 1947
and 1948. Syria, the second largest
importer of macaroni products from
the United States in 1947, took prac-
tically none in 1948, Saudi Arabia,
which was the third largest importer in
1947, was second in 1948

United States exports of macaroni
products to all countries of Africa in
1947 and 1948 were less than one mil-
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lion pounds in each year. The Union
of South Africa was the most im-
portant African market.

French Oceania, importing 146,000
pounds in 1947 and 44,000 pounds in
1948, was the most important United
States market in the Indian Ocean
Area,

U. 8. Imports

The United States imported about
793,000 pounds of macaroni products
in 1947 and 717,000 pounds in 194%;
table 1, Import statistics are broken
down into two classes : macaroni prod-
ucts containing no eggs and macaroni
products containing ecggs. The bulk
of the imports contain no eggs; table

China, Canada and Hong Kong were
the principal sources of imported mac-
aroni products in 1947 and 1948, An.
nual imports of all macarori products
amounted to less than one half mil-
lion dollars in 1947 and 1948,

Table I1I—United Btates Imports of
Macaronl Products by Countries of
Origin (in pounds)

Country of Origin 1947 1048
Macaroni Products Containing No Eggs

Canada .oovvvienes 262,248 39,465
China ...\ 372,591 445,641
Greece ... 292 40
Hong Kong 55,583 50,089
{a}uu ...... —_ 55,959
Philippines ... 1,437 RN
Siam ciipeieivinge —_ 2,023
United Kingdom .. 56 -
Total Pounds ...... 692,207 594,088
Total Value ....... $350,582  $329,721

Macar ni Products Containing Eggs

Canada ... 44 49
China ... b 84,129 103,521
Hong Kong 16,055 15,520
India cosieensvanane —_— M0
Siam ceoicisnnennes —_ X
Turkey «ioorvsveares — 400
United Kingdom .. 112 2
Total Pounds ...... 100,340 122,616
Total Value ...... $72,281 $70,%01
Grand Total

Pounds ......... 792,207 716,071
Grand Total

Value ..ooviiinins 422,863  $400,0)1

Try This One
Friday Cassercle
4 egg*

1 l?ulespooq salt
3 quarts boiling water
4 ounces long spaghetti
1 teaspoon prepared mustard

14 teaspoon salt

¥4 cup grated cheese
114 cups tomato sou|

(1 10%-ounce can

Hard cook eggs. While eggs are cookint
cook lpughelll. To actively boiling wat¢
add 1 tablespoon salt.. Gradually add sp
ghetti and_cook until tender (about I
minutes). Drain and rinse. Place half t¥
spaghetti_in bottom of greased l-guart &
serole. Slice eggs and arrange over SE
ghetti. Sprinkle with_salt and spread _ﬂ'}"
prepared mustard. Cover with remainin
spaghetti. Sprinkle with irll!d cheese. Po¢
tomato soup_over all. Bake in moden¥
oven (350° F.) 30 minutes. .
Yield: 4 servings, iy
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THeSE STARS

rmacliom JAcK MICHAELS

\WINNER OF HAL ROACH CONTEST)

OFFERS THIS TASTY OISH!

, Boll- NOODLE S AS OUSUAL.

-!I.BDIP COOKED SHRIMP N cHiLy
SAUCE. COMBINE WITH NoOoDLES,

2. Baxe In GREAsep CASEROLE
FOR 20 MINUTES.

i, REMOVE FigoM oVEN AND
SERVE, AFTER SPRINKLING
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MAN/ WOTTA .
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AT THE
PINE BROOK
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IN 3 MoaTHS HE
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| oo Asodaion 5 MACARONI ... NOODLE MANUFACT '
{ R - L OFFICERS 1948-1949 URERS |
! ; Industry C. L. NORRIS, President..... vrvsessesssssssssThe Creametts Co., Minneapolls, Micn.
il e Tion aa T Ofical O & Ty .‘ﬁ‘%{,"{i‘;’;‘?;g,&;;: b ,"".'.!.‘él.!,“‘e‘;.!,' %ﬁ&'ﬁ,“ '_ To supply the best answer to manufacturers of
1 Fdited by thy Secretary.Treasyrer, P, O, Drawer LR RING Vics President. ..«..., Ravaring & Fresehi, Inc., S¢ Loui, Mo. rs of macaroni and noodle products
g We 3, Betidweed, 1. %‘ 1S &%’bl’mm o “Rasgarai. . 4501 “Connecticut &H.'ﬂm& D, . who will enrich their lines in accordance with th Y
| PUBLICATION COMMITTER %, ). Doans, é‘.“«‘l.‘.r'}'.-'r'.‘l".‘.‘.'.m.'.'.‘.‘?fz......::’p’.°o’.‘°ﬁ°1"'§z';"¥. Areiiwacd. Tilnols f1d with the U.S. Federal Standards |
E : t g, T seogionh iani s of Identity, Hoffmann-La Roche has arranged for the ——
g varino, : l
1 = suuu u.’.‘“_" .E:n'i;g l?:?i-%ﬂuw. Prince Macaroni Mig. Co., Lowell, Mass,
! SUBSCRIFTION RATES eglon No. ‘
4 lnd'jium nd ;u. ++$1.50 per year In advance 3.' "nd':hk“ilxiilli:ugll’e ﬁ";‘.’n-‘-"&"."" -'ur:'r‘;.'.'ltr. N1 : rg T
: 8%:! Nerth American ~ ) o) R, %, (WeWaile, Megs Macaroal Co., Harelsburg, Pa, 7 2 e
ko F‘iﬂc. untries 1eeees 4100 per Jeat [n advance Reglon No. 3 iola Macaroni Co,, Buflalo, N. ¥, ROCHE' SQUARE ENRICHMENT WAFERS for batch mi ;
f‘ fagle-Conien . srereressnenseotd cents Mo Mo & LT R e P atch mixing
i SPECIAL NOTICE Chartes Presto, Rora ek g Vi g U v T i i
t C?N:UNIF»I\TIOIN}—“: lf“'f‘"' solicits ?:ﬂ:nk“‘hvfmu. Imonico l’no.da. Iﬂc.t.. Loulavjlle, 1]51. l J
pev ey, ma - nten ublic hos, A. Cuneo, Mid-South Macaroni Co., Memphis, Tenn, 1 waf =t
industey, ANl matters injended for publicatica FOHPLECs Gench Foud Prubecs Coy Lt Heb, er, to 100 lbs. of semolina, disintegrated in a o I

must reach n‘hunu

ne lster than FIRST day of the month,

THE HAC?IONI JOURNAL assumes no
res bility for views or lons expressed
Iullrihlg!:l, and will mot knowingly advertise
P or ul

small amount of water and thoroughly mixed in
your dough, gives a macaroni or noodle product
fully meeting the minimum FDA requirements
(per Ib.—4 mg. vitamin By, 1.7 mg. vitamin
Bg, 27 mg. niacin, 13 mg. iron), Only Roche
makes SQUARE enrichment wafers designed

E'Dh:l::o.'hn Diego Macaroni Co,, San Diego, Calif,
eplon No 8 iino, Mission Macaroni Co., Seatile, Wash.
E.. fﬂi!'-:l-.' The Creamette Co., Minneapolis, Minn.
51&:%!‘% “umenico, Golden Grain Macaronl Co., San Francisco, Calil.

Reglon No. 11 :
Halph Sarli, American Beauty Macaroni Co., Kansas City, Mo,

Ar-L
e Borarinn, Reraios R Frestty Iz 3 Lo Mo

Rl publi 4 of [TII'EEENACAI:ONI jOII;I:;
nmv‘ U o reject any ma
ﬂnhbd el jor fh- advertising of reading
11 columas.

ol REMITTANCES—Make all checks or dralts

cubb to the order of the National Macaroni
anufacturers Association.

1 9

| i s Macaroni Co., S 1,

) e I Wt e Rniiee Ly 1;1;;,?{::,,‘\9:.":2:, i‘l"acc‘%h?.‘l‘ﬁtf:gt e f

Rava Want Ads.veos.s BNl 75 Cents Her Line e 8 Vg0, e fodie. Ca, Cleveland, Oblo o easier, accurate measuring and to mix in
Vol. XX June, 1049 No. 2 .solution within seconds,

¥
: doin'?" "“Terrible," he replied. “This Do You Know? ¢ R
i used to be a good spot for big, fat fish, MENT PREMIX DA
d but not an more."l ’ Il)urﬂm is the kind n;’z wheat best CONTAINING ROCHE'“- V'TAMlNS
“Why don't you try another spot?" adapted for macaroni making.
b T aakee Blew, g0 — for mechanical feeding with any continuous press |
5| “Patience is a virtue, All things  Macaroni products are not baked by
Bt come to him who waits,” he replied  manufacturers but are dried under
£ wearily. That was his philosophy. carefully controlled conditions, 1
i I flew around to \nsi;‘ with  this = ounce of this powdered concentrate added
heron every once in a while; it was . . C
j e always "“? same story; things were l‘g:t{i‘::? . g::l:ie \ﬂ:llg;::lm:::) Ioc;?in'l “:1: to 100 Ibs. of semolina enriches to the same
getting so bad that he could hardly cellophane packaging for its produd < levels as above. We have helpful information
%) keep his head above water, . line, which includes packaged beans
¢ As time went on this bird grew thin- 5.4 peas, rice, and dried fruits on mechanical feeding equipment,
3 ner and thinner, yet he kept wading to roa ;
it the same spot every day waiting for a New York Journal of Commort
b catch. On a nearby tre: I noticed a
f 1 fish hawk, fat and happy. Came meal '
sk | }]imu and he took off across }lhe lake, Correction
N ying low, his eyes scaining the water.
-2l Suddenly his head darted downward, In listing the Members of the A}:lﬂit;-'ﬂrd“dll bring you the names of companies for whom we manufacture wafers
« N disappeared under the water and he National Macaroni Manufactur- and whose enrichment premixes are made with ‘Roche’ bulk vitamins excl
11 Ican;‘u uphwitll a fat linss lhnlhhe l;rc;ughl ors Association in the May is- s exclusively,
W i hack to his nest and ate with relish,
1_ ou'le the Owl “Tisherman's luck,” snorted the sue, the n“g: of the Spaulding Consult the company with the widest technical experience in the imp
¥ heron and he went on waiting for a Macaroni Co.. Inc. of 247 East provement of food products by enrichment,
: fish to swim his way while the fish 8lst St, Los Angeles, Califor-
i One l:!n','ll wils (110“'11‘1 at 'th:illnkc a:ul hawk got ready to scout the lake for nia, was inadverisnily omitled. R 0 c H E Vil .
i saw a big heron standing in the water  his supper. = elamyd, T s
i near the bank waiting to spear his din- Paticnce is a virtue, but the go- w] : ; s.:r;:o(::"th: ﬂl.:: ;:'_ e seyvedion
k: ner. He stood as still as an oak on 2 petter has all the fishermun’s luck. HOFEMANN-L
k= calm summer's day—waiting, waiting, ; tional Association for many LA ROCHE, INC,, NUTLEY 10, NEW JERSEY
!' 2 waiting. ! Very wisely yours, years. ;
Finally, 1 asked him, “How yer Oilie the Owl
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... tothe Convention
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To our old friends in the NMMA, % »
sincere greetings from all of us. i

To new friends, a cordial “glad to
mect you,”

And to all who attend the conven-
tion, best wishes for a pleasant and
resultful gathering,

PILLSBURY MILLS, Inc. oo

Minnecapolis 2, Minn,




