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MONTHLY IN THE |INTEREST OF THE MACARONI INDUSTRY OF AMERICA

North Dakola State Durum Show, Langdon,
April 7.8, 1849

Left to Right—Maurice L. Ryan, Miss Lucille Evans,
Governor Fred G. Aandahl, Victor Siurlaugson, M, J.
Donna and Robert M. Green in the National Macaroni
Manufaclurers Asiociation's booth at the Durum Show.
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Best sellers in the package parade are those labels and cartons that make
the customers look—and buy . . , that serve as constant reminders, month-in
and month-out, :

Rossotti helps keep your product at the top of the buyer’s list. For .otfect
purchase.appeal, mouthwatering eye- ﬂlpca.l, surefire display-appeal, Ros-
sotti Labels and Cartons have few equ.

More than fifty years of specialized service is one reason Rossotti has led
the field in dynamic sales-cfective packaging, Now, with modern, fully-
equipped plants on each coast, we can assure prompt, fast, dependable serv-
ice from coast-to-const, When a packaging problem confronts you, consult
Kossotti—specialists since 1898,
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SINCE 1898

ROSSOTTI LITHOGRAPHING COMPANY, INC. + NORTH BERGEN., N. J.
ROSSOTTI WEST COAST LITHOGRAPHING CORP. *» SAN FRANCISCO, CAL
ROSSOTTI FLORIDA LITHOGRAPHING CORP. . TAMPA 1, FLA.
SALES OFFICES: PHILADELPHIL e BOSTON +« ROCHESTER + CHICAGO

Tentative Program—45th Convention

National Macaroni Manufacturers Association
June 27-28, 1949, Edgewater Beach. Hotel
Chicago, Illinois
Theme: Better Materials, Better Methods, Better Merchandising for Better Busiress

Sundav;, June 26
1000 am Commitiee Meetings
12:30 pm. Luncheon Reces,
2:00 pm. 1948-49 Board of Directors Meeting Com.
miltee Reporis
400 pm Millers-Manufaciurers Meeling

Monday, June 27

9:00 am. Registration and Assembly

10:00 a.m. President’s Message—President C, L. Norria

Appointment of Auditing Commiltee
ominating Co.nmittee

Resolutions Commitiee

10:30 am. Report on Association and Institute Allairs
Robert M. Green, Acting Secy.-Treas.

'10:40 am. Report on Macaroni Journal

M. ]. Donna, Managing Editor
10:50 a.m. Repori on Research Depariment Activities
B, R. Jacobs, Director of Research

BETTER MATERIALS; President Norris Presiding

Vice President Ravarino, Conducting
11:00 am. 1. “Improving Durum Varieties"—Henry
O. Putnam, Executive Secretary, North-
west Crop Improvement Association
1:20 am. 2, “Improving Durum Producis”—open
forum discussion led by the following
millers:
Earl Cross, General Mills, Inc.
William Steinke, King Midas Flour Mills
Paul M. Peterson, Capital Flour Mills
11:40 am. 3. “Development of Color Standards for
Eggs"—Dr. O. |. Kahlenberg, Director
Research National Egg Products Asso-
ciation
12:00 4. "Belter Packages” — An oulstanding
packaging engineer
12:30 pm. Discussion Period
1:00 pm. Luncheon Recess
METHODS: President Norris, Presiding
Vice President Grass conducting
220 pm. 1. “Improvements in Materials Handling"
Speaker sought
240 pm. 2. “New Developments, New Materials in
Plant Sanitation"—Tom Huge, The
Huge Company
3:00 pm. 3. “Noodle Packaging Developmenis"
Rex Stone, Triangle Package Machin.
ery Company
320 pm. 4. "Befler Pricing Through Accurate Cast-
ing"—Alex J. Fultor, Wolf & Company,
Certified Public Accountants
340 PM. 5, "Merchandising Emplied Bags” — q
panel discussion, Robert C, DeVinney,
Textile Bag Manulacturers Association
John A, Larigan, St. Regis Paper Com-
pany
4:00 pm. Discussion
Announcements
Adjoumnment :
Monday Evening Social Functions
fo be announced

Tuesday, June 28

A new feature will open Tuesday's activities at 8
am. President Bud Norris will preside at an “Early
Bird Breakiast” which will provide convention regis-
tranis with fun, good fellowship and an incentive to get
out of bed 1o hear the imporlant messages of the day.

¥nowing very well that moral compulsion has limited
eflects on hard s'eepers, arrangements are being made
lo provide a marorial reward. Convention registrants
will be provided with numbered tickets frr +.dmission to
hreaklast. A drawing will be held pro,-rily at 8:30 to
determine the holder of the lucky numibcs He will
receive a valuable prize, as well as a good breaklast.

Invited guests and celebrities will be on hand to
make a spirited beginning for a day devoted to markel-
ing problems.

BETTER MERCHANDISING: President Norris Presiding
Vice President Mueller, conducling

10.00 am. 1. "Merchandising Ideas"—panel discus-
sion with question-and-answer period,
The following distributors have been
asked fo participate:
E. J. Martin, National Food Distributors
Association
M. M. Zimmerman, Super Market In-
stitute
H. McNamara, National Tea Company
E. E. Seeck, Food Distribulors Associa-
tion of Nlinols
Donald F. Kiesau, Chicago Restaurant
Association
11:00 am. 2. “"New Trends in Salesmanship”—H. A.
Bergdahl, Manager of Dealer Sales,
Crane Company Sales Lecturer, Uni-
versity of Illinois
11:30 am. Discussion Period
Election of 1848.50 Directors
12:30 pm. Luncheon Recess
(Directors luncheon and organization
meeling)

BETTER PUBLIC RELATIONS: President Norris Presid-
ing, Adviser Wolfe Conducting

230 pm. 1. "Wheat Flour Institute Presents Maca-
roni, Spaghetti and Noodle Dishes'—
a pictorial demonstralion by Miss Alice
Jarman, Assistant to the Direclor,
Wheat Flour Inslitute
3:15 PM. 2. “Progress Report on National Macaroni
Institute Public Relations Program’-—
Ted Sills, Sills & Company
4:.00 pm. Discussion Pericd
Announcemenls and presentation of 1949-
50 Association Olficers
Final Adjournment

Tuesday Evening

National Macaroni Manufacturers Annual
Dinner Party.
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for the Macaron1 and Noodle Product Industry

FOR GREATER PRODUCT SALES APPEAL
N-Richment-A Type 6 is available in wafers for batch mixing and a powdered
pre-mix for continuous presses. Backed by over a quarter-century of experience
in the cereal and cereal product industries, N-Richment-A ensures economical
and uniform enriching.

FOR EASY APPLICATION OF POWDERED N-RICHMENT-A
N-A Feeders have been used for years in the milling industry in the handling

of enriching and similar ingredients. They are ideally suited to the application of
N-Richment-A Type 6 Premix in continuous presses,

FOR ACCURATELY FEEDING SEMOLINA BY WEIGHT
W&T Merchen Scale Feeders are used by leading macaroni and noorlie product
manufacturers to handle the feeding of semolina easily and ~:zcurately BY
WEIGHT. Design is backed by over thirty-five.y«ars' experience In the feeding
and handling of dry materials, I conjunction with this Feeder, the W&T Liquid
Flow Regulator provides a simple and dependable means of maintaining a
constent flow of mix-water to mixers in proportion to semolina feed rate.

FOR REMOVING IMPURITIES FROM SEMOLINA OR FLOUR
Richmond Gyro-Whip Sifters are the most modern and efficient means of scalp-
ing away infestation, strings, pieces of paper and other impurities from semolina
or flour before entering into process, and are available in 3 sizes with capacities
ranging up to 10,000 Ibs. per hour

Besides these Sifters, Richmond also provides Niagara Permaflux Magnets,
which can be used either for spout or chute installation. They are recommended
as being particularly efficient in the removal of such impurities as fine metallic
particles and tramp iron.

FOR TROUBLESOME TECHNICAL PROBLEMS

N-A's Nationwide Service Division—composed of field experts familiar with
the practical problems of cereal product processing; extensive laboratory facili-
ties and a staff of laboratory technicians—Iis always available to your staff and
consultants in the solving of enriching and feeding problems.

Write today for detailed information on any phase of N-A Service.

WALLACE & TIERNAN COMPANY, INC., AGENTS FOR

OVADEI-AGENE

BELLEVILLE 9, NEW JERSEY
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E:’:ct all the flour you pay for, specily delivery In multiwall paper

Mo sifting: Tough layers of Kraft paper hold all the four
In—prevent waste and untidiness,

Ne retentiom Smooth inside surfaces of multiwalls h Id noth.
ing back—all the flour empties :l.l" bl nes

No contaminations Multiwalls keep flour sale
dent exernta,

The cleaner, safer way to get the fine flour

from Insects and ro-

3 you pay for la to be
tain that it's protected from mill-to-your mixers b;d Regis ﬁuhim

paper bags,

SALES SUBSIDIARY OF 5T. REGIS PAPER COMPANY

ST. REGIS SALES CORPORATION

A 230 PARK AVENUE « NEW YORK 17, N. Y,
' BALTIMORE * BIRMINGHAM - BOSTON -+ CHICAGO D
L] NVIR
LOS ANGELES - NIV ORLEANS - SAN FRANCISCO - HOUSTON - ALLINTOWN -« :IAITII.I

YOU BUY PROTECTION WHEN YOU BUY MULTIWALLS

R e — P i S S —
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ENRICHMENT

BY MIXTURE
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MERCK ENRICHMENT PRODUCTS

MERCK & CO., Inc, RAHWAY, N. J.
v/fmmﬁmﬁnfu‘y Cliomishs

New York, N. Y. ¢ Philadelphia, Pa, » Si. Louis, Ma. ¢ Chicago, Ill.
Elkton. Va, ¢ Los Angeles, Calil

In Canada: MERCE & CO. Limited. Monireal ¢ Toronto ¢ ValleyHeld

AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

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

Concunient with the cstablish.
ment of new Federal Standards of
Identity, Merck has specifically de-
signed two enrichment products 1o
facilitate simple and economical en-
richient of your products:

(1) A specially designed mixture for
continuous production,

(2) Convenient, easy-to-use walers
for bateh production,

Tlere are two enrichment products

planned to assist you in making a

preferred product, accepted by nu-

tritional authorities and a vitamin-

conscions publie.

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

MERCK ENRICHMENT PRODLCTS

Marck provides on eutstanding service for the

milling, baking, cersal, and macoonl In-

dusiries.

® Merck Enrichmant Ingradients (Thi
Ribofavin, Niacin, lren)

©® Marck Vitamin Mixtures for Flour Enrichment

® Merck Bread Enrichment Wafers

® Morck Vilomin Mixtures for Corn Products
Enrichmani

® Merck Vilomin Mixtures and Wofers for
Macaronl Enrichment

4 Guaranly a/
Furily and Reliabilily
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efs be selfish

wherever yov are....

cotton flour bags

are your lowest-net cost

confainer...

cost of living by using cotton flour bags V"

[l
* 11
A |

LET'S BE SELFISH: Fine quality Cotton Bags are
your lowest net-cost container, They are easier to
handle, stack, and store, They provide befter
protection. The gleaming white or colorful patterns

assure much better appearance,

+++ AND UNSELFISH: They have high salvage

value. Housewives the country over want them
because they make their precious budget dollars

go much farther. Furthermore, there is a reliable
Cotton Rag Buyer near you who will make firm
offers in advance... 40 days or more.

We will quickly provide his name or address. Or,
if you prefer, we will have '
him get in touch with

you. Write us s s »
Write us TODAY.

TEXTILE BAG MANUFACTURERS ASSOCIATION
611 Davis Street

Textile Bags=—
Best OVERALL

. Evanston, lllinois

LA
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Resoloed. :
TO KEEP MACARONI FOODS

~ ON AMERICA'S DINNER TABLE

IN INCREASED QUANTITIES .

THE MACARONI INDUSTRY

It's a big order—but it can be done, and we intend
to do our part by continuing to furnish top quality
Durum Products to the macaroni industry.

=
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MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA

he
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1949 Durum Prospects

The United States Crop Regorting Board is already
forecasuig that = Lable 1949 wheat crop. As of April
11, it estimated the probable production of winter wheat
in excess of 1,019,680,000 bushels next summer, based
on early growing conditions and farmers’ intentions to
plant,

This estimate would exceed last year's bounteous harvest
of 990,098,000 bushels and the 1947 record crop of 1,-
688,000,000, The 1949 estimate is quite noticcable when
compared with the 10-year average (1937-1946) of only
688,606,000 bushels,

It is impossible to forecast the 1949 durum crop since it
is not planted yet, The heavy snows of the past winter in
the natural durum growing areas were the worst in years,
and while providing ample moisture this summer will also
delay planting. Many of the ficlds were covered with
water from melting snows and many nf the growers feel
that it may be early May befe ¢ . wing starts,

As the result of the splendid {i-operation given the
frowers by the macaroni manufacturers and the semolina
millers during the past few years and on even a greater
scale 1his year, together w'th Yhe fine yield in recent har-
vests, (and what is even miwe encouraging, the better
prices paid for this type of grain) the farmers in the
natural durum area in the cleven counties of northeastern
North Dakota and in other smaller durum areas have
lefinitely expressed their intentions to increase the acre-
age planted to macaroni wheat when planting conditions
become normal,

The State of North Dakota, through its durum experi-
mental station at Langdon; has been doing an increas-
ingly good job for the farmers, developing new varieties
and strengthening proven ones, thus a'ding materially
the growers, the semolina millers and the macaroni makers.

With the help of the friendly durum growers assuring
the Industry ample quantities of good durum, and the
millers supplying high quality semolina, the manufacturers
should have little concern about the raw material needs in
1949,

Farm Support Proposal

The consumer, not the Government or any political
party, is the farmer’s best friend. Consumers depend on
what the farmer produces for their livelihood, and they
want to see him prosperous, No farmer wants to be
prasperous at the expense of the consumer, but in keeping
with the latter’s position in the cconomic world,

Last month Secretary of Agriculture Charles F. Bran-
nan made a somewhat radical proposal of farm price sup-
port that would not only affect the farmer and the con-
sumer, but the processors, 100, He proposes a program of
farm price support 1o replace the parity price plun now
in effect. It would be a 100 per cent parity arrangement
with complete production control,

At hearings in Washington many objections were voiced
against the plan, many of the objectors being farmers
and farm organizations that see in the move a deeper
entry of Government into private business, The Brannan
plan is quite similar to that now on trial in England where
a socialistic government is attempting to regiment all
industry,

The support program proposed for all types of farm
products would provide a minimum income for all farm-
ers based on their purchasing power over a 10-year aver-
age. The first period to be considered is that of 1939-
1948, Next year the period would start and end a year
later, but always covering ten years,

Farmers would probably be told what to plant and how
much to produce. Yearly they would have to g0 to the
U. S. Treasury for their adjustment checks, between the
price obtained for the products sold and that guaranteed
by the Government. Gone would be the incentive to
produce quality products, as parity is based on quantity,
not quality,

The alternative is the sliding scale price support now
in cffect, The processors, among them the macaroni
manufacturers, will have little to say—even less than the
farmers, who are also to be the victims of the controlled
cconomy plan proposed by Secretary Brannan,
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Sources 0f Wheat Protein

By Henry O. Putnam, Executive Secretary
Northwest Croj Imprzvement Association

A HEALHTY plant requires a bal-
ance of plant food. Wheat con-
tains the following mineral clements;
calcium, magnesium, potassium, sodi-
um, chlorine, phosphorus, sulphur and
lesser amounts of iron, manganese,
copper, zinc, boron and other minor
elements,

Plant foods are derived from the
soil. Continuous cropping depletes the
soil unless the land 1s replendished by
the return of plani food clements in
the form of barnyard manure, com-
mercial fertilizers, soil building prac-
tices and soil building crops. The com-
mon plant foods in commercial fer-
tilizers are nitrogen, phosphate and
potash., Much of our soil needs phos-

hate, some soils in the wheat  grow-
ing area need potash, and nitrogen is
often needed. All plant foods must
be in solution before they can enter
the plant root cells. Soil moisture or
water is the transportation medium
that carries the minerals as plant foods
to the various portions of the plant,

The plant uses simple nitrogen com-
pounds which combine with the soluble
carbohydrates (plant sugars) to form
amino acids, which are stored in plant
cells, and later in the storage cells
(grain kernels) as protein. Every
plant species produces characleristic
and specific proteins. The differ-
epce in the type of protein in bread
wacat and durum is a good example
of protein type. The amount of pro-
tein stored depends upon the balance
of carbohydrates and nitrates in the
plant. If the ratio is narraw, a higher
protein is secured,

The ultimate source of nitrogen is
the air we breathe which is 80 pur
cent free nitrogen in an uncombin
state, Most plants are unable to avail
themselves of it hecause they require
nitrogen in combination with other
clements such as nitrates or nitrous
acid,

Nature supplies nitrogen by various
devices: Lightening discharges cause
chemical reactions that combine nitro-
gen with oxygen which unites with air
moisture w0 form nitric acid. It is
washed out of the atmosphere and into
the soil by rain and snow. The es-
timated nitrogen accumulated from the
air ranges from five to seven pounds
per acre,

When barnyard manure, straw and
other plant residues are worked into
the soil, it gradually decays and is at-
tacked by micro-organisms (bacteria)
which assist in maintaining a nitrogen
balance in the soil. Plants such as corn
and wheat cannot directly utilize un-
combined nitrogen from the air; how-
ever, there are various micro-organ-

isms whose life function is to extract
elemental nitrogen from the air and
transform it into fixed nitrogen com-
pounds essential to plants. Nitrogen
retuzned to o1l by this type of bac-
terial action is estimated to wvorage
about 25 pounds per acre. Rainfall
and temperatures are important factors
in nature's nitrogen supply, A bushel
of wheat requires about one and three-
quarter to two pounds of mitrogen. A
twenty bushel crop would require 35
to 40 pounds,

Nitrogen is added to soil by legu-
minous plants such as alfalfa, clovers,
beans, peas, et cetera through the aid
of niirogen fixing bacteria. About two-
thirds of their nitrogen is taken from
the air and about one-third from the
soil. If top growth of these plants
is plowed under more nitrogen is added
to the soil. Good legumes may add
80 pounds per acre of nitrogen to the
soil.

Proper summer fallow practices ac-
cumulate some added nitrogen in the
soil for the crop the following year.
This practice also decreases some of
the soil borne discase.

Commercial nitrogen fertilizers may
be purchased, In 1900, most of the
world's nitrogen was imported from
Chile but at the present tine 75 per
cent cornes from the air by a nitrogen
fixation process. However, nitrogen
is the most expensive commercial
plant food. It is casily lost because
it is readily soluble in water and may
be cither washed away or leached into
the subsoil where it is not readily avai'-
able to the plant.

Sweet clover has been generally
grown in the Red River Valley, It
is the cheapest provider of nitrogen to
wheat land. However, it may leave
the soil loose and subject to wind
erosion.  Many sweet clover stands
in the past few years have been clim-
inated by the ravages of the sweet
clover weevil, Some control measures
have been discovered which should
help farmers in securing belter stands
of sweet clover,

Plant discases may be partially re-
spunsible for ihe lower protein, Plant
discases have favorable scasons just
as crops have favorable seasons. Blight
was severe in the 1948 crop, It is as-
sociated with root rots which retard
plant growth and limit the food supply
1o the plant. Loss of plant food starves
the plant and upsets the delicate bal-
ance between carbohydrates and ni-
trates and could cause lower pro-
tein with a higher starch content in
the wheat kernel. Balanced plant food
is essential 10 a healthy plant, "Ample
moisture and ample available nitrogen

Mr, Puinam

are essential for good yields of high
protein,

Moisture has often been a limiting
factor in the Great Plains area, 1f
moisture is short and nitrates plentiful,

ields will be low and protein per cent
high. Moisture is often ample at plant-
ing time which gives the crnr a good
start. If nitrate balance is long, the
plants will stool much more and stands
will be heavy, Straw is often weak
with a tendency to lodge. The heavier
the stand, the higher the moisture re-
quirement if the big crop is to properly
mature. Drought periods often dam-
age stands ;th greatly reduce the po-
tential yicld. However, under drought
conditions, the crop secured is of low
yield and often has shriveled kernels
of high protein content,

If crop seasons- could be correctly
and locally forecast for the Creat
Plains arca, nitrogen fertilizers could
be used to better advantage, During
the nineteen thirties the durum area
received limited rainfall with lower

ields and a higher protein content.

his so-called “dry cycle" was fol-
lowed by a cycle of heavier rainfall
which returned the growers' higher
yicld and a lower protein wheat because
nature spread the available nitrogen
into more bushels per acre,

In conclusion, nitrogen is provided
by nature, legumes and commercial ni-
trates, Legumes are the cheapest
source and should be utilized to their
fullest extent by the grain grower.
The position of the wheat grower is,
to paraphrase Shakespeare's Hamlet,
“To Do or Not to Do.” If he annlies
commercial nitrogen, and rainfall is
ample, nitrogen will be a profitable ex-
penditure, If the season is droughty,
which can be expected after a long
series of good rainfall seasons, he may
actually reduce his yield and gain
nothing from his expenditure for ni-
trogen fertilizer,

References, 1938 U.S.D.A. Year ibook and C, O.
Swanson text,
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How General Mills’ Durum Detectives Guard The Uniformity of Your Products . . .

“1

: Making Macaroni
. Show

You know how important color is in determining Durum

Products quality. Color comparison is no matter of guess-
work with General Mills, Far from it. The equipment you
see above—specially developed in General Mills research

Iaboratories—compares colors of macaroni test products

scientifically, It guarantees the selection of better durum

mixes, assures more uniform products for yow.,

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

cars, from blending bins, from the mix as it goes to the
mill, at each step in the milling process.
These samples are milled in a special test mill, made into
dough, put through miniature macaroni equipment, tested
for color and other important qualities.
For you, this exacting test procedure means production
guesswork is owt. You can dehend on Ge-eral Mills—
today, next month, or a year from now—to pply you

with the most in quality and uniformity from .ae wheat
available.

General Mills, Inc.

DURUM DEPARTMENT
CENTRAL DIVISION  CHICAGO 4, ILLINOIS
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Durum Grower — Seminola Miller — Macaroni Manufacturer

Combination Is Clicking

MU(’II is expected from the friend-
ly relations during the past few
years promoted for the Macaroni In-
dustry by the National Macaroni
Manufacturers Association with the

actual producers of continually improv- °

ing quality durum, In the opinion of
those who know their semolina and
finer granulars, the cultivation of the
good will of the farmers in the natural
turum arcas of the country is the
outstanding activity of the organized
Industry, one that brings blessing to
all processors of good.durum into fine
macaroni products,

The part which the semolina millers
are playing in this three-sided promo-
tion is most commendable, 1t is ap-
preciated alike by the growers who sell
their grain to the millers and by the
manufacturers who depend on the du-
rum buyers and semolina millers to
provide them with an ample supply of
dependable raw matcri:lrs. It 1s a
happy triumverate from which equal
benefits flow, The manufacturers are
willing to pay a good fair price for
semolina and granulars to the end that
the millers pay a satisfactory price to
the growers to keep them satisfied and
increasingly interested in producing
more and better durum wheat,

This mutual fecling of good will was
most manifest at the 11th Annual State
Durum Show at Langdon, N. D., last
month when growers clevator men,
state agronomists, grain buyers and
representatives of the Macaroni Indus-
try collaborated in a show of national
significance, LExpressive of the feel-
ing that generally prevails in the natu-
ral durum growing territory of the
Northwest are those voiced by Victor
Sturlaugson, president of the North
Dakota State Durum Show:

Langdon, N, D., April, 18, 1949

Mr. Maurice L. Ryan
352 Wacouta St.
St. Paul 1, Minnesota
Dear Mr. Ryan:

Now that our 11th Annual Durum
Show is history we wish to express our
most sincere appreciation to you per-
sonally and the NMMA for liw splen-
did assistance you gave us again this
year incident to the State Durum
Show. Milling around with the folks,
meeting them  “on the level,” the
“knack” of which you possess to such
a high dergree, helps very materially
incident to removing whatever barriers
might exist between.the growers and
the processors and thus fosters a more
favorable relationship between all who
are so vitally interested in this mutual

r e

Macaroni Manufacturers Are
Cultivating the Good Will of
Growers While They Are Culti-
vating Better Quality Durums

enterprise, of growing and processing
durum in all of its various phases,
Kindly conyey our sincere apprecia-
tion to the NNIMA for furnishing the
beautiful Durum King Plaque again
this year, The intimate interest dis-
played h( you gentlemen of the Maca-
roni Industry relative to setting up
the wonderful durum product display,
and general participation in the pro-
grams is most highly appreciated,
As [ believe we mentioned when you

Mr. Sturlaugson

were here we are seriously thinking of
changing the dates for the State Du-
rum Shew to November, probably No-
vember 10th and 11th of 1949, "Thus
if we do that we will double up for this
year but would establish that as an an-
nual date thereafter,

Naturally we should be very pleased
if the NMMA would see fit to continue
to furnish the Durum King Plaque,
If so we would greatly appreciate if
you would he'p to arrange for that for
our next Show, and, further, to act as
the representative of the NMMA in-
cident to presenting the plaque to the
next Durum King. If the Durum
Show runs consecutively with the crop
year the engraving on the plaque could
simply be 1949 Durum King” with
the engraving at the bottom.

Sincerely yours,
Victor Sturlaugson, President

Y s e RL v [ ks
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Langdon, N, D., April 18, 1949

Mr, M. J. Donna
Sec'y-Treas,, NMMA
Braidwood, Ilinois

Dear Mr. Donna:

We are most proud «f the great suc-
cess of our recent State Durum Show,
We wish to express our most sincere
appreciation to you personally and to
the NMMA for the splendid assistance
you rendered to us ii.cident to the show
again this year, ‘The supey manner in
which you arranged the besutiful du-
rum product dispiny, “Durtm to Mac-
aroni,” with Chef Spag MacNoodle
proudly presiding over the fine array
of durum producis, and your general
asgistance with the various phases of
the event were most important factors
relative 1o a successful occasion,

The friendly and diplomatic manner
in which you distributed the products
at the close of the show made a most
favorable impression and T am sure
that the recipients would wish to con-
vey their appreciation to all who con-
tributed the samples which they thus
received,  Also for your thoughtful-
ness in getting the names of the visit-
ing ladies and Tater mailing them a copy
of your fine cookbook,

I have written to all of the Durum
Product Companics who helped to fur-
nish the aggregate of the ({isptny, ex-
pressing our appreciation to them for
their fine co-operation,

Sincerely yours,
Victor Sturlaugson, President

Langdon, N, D,, April 20, 1949

Mr, R, M, Green, ;
Director, Public Relations,
National Macaroni Institute,
Palatine, 1Il,

Dear Mr, Green:

Just a note to express our most sin-
cere thanks to you personally and to
the National Macaroni Manufacturers
Association for the fine assistance you
rendered to us incident to the [1th
Annual North Dakota State Durum
Show. Your help was most valuable,

1 have heard many fine comments
incident to the messages you pave at
both the Men's and Women's pro-
grams. The outstanding display pre-
pared by Mr, M, J. Donna and your-
self was an all-time “super display" of
durum products,

Much should come to all of us from
this splendid co-operation.

Sincerely yours,
Victor Sturlaugson, President
(Continted on Page 40)
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This Important fact is revealed by nationwide surveys
in super marketas,

That's why alert merchandisers are reviewing point-
of-sale opportunities for their products. They know
the burden is on good packaging und good display to
attract shoppers and ring up more sales, They've also
found that smart retailers accent their displays with
products that are packaged to prompt impulse sales.

A sparkling Cellophane package helps get the pro-
motional backing of retaile - ., . . because it makes a
product its own best salesman. Have you checked the
take-home appeal of your macaroni
package recently? E. I. du Pont de
Nemours & Co. (Inc.), Cellophane
Division, Wilmington 98, Del.

]
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Scenes At Langdon, North Dakota

State Durum Show

April 7 and 8, 194--9

The National Macaroni Manufacturers Association’s
attractive and ‘educational exhibit of over 500 samples

of macaroni, spaghetti and ¢gg noodles supplied by 16
firms,

Hon, Fred G. Aandahl, durum-growing Governor of
North 'Dakota, hears M, J. Donna, Secretary of the
National Macaroni Manufacturers Association, explain
some of the uses of the different types of macaroni
products displayed in the association’s booth, Loom-
ing in the background is the show's attention-getter,
“Chef Spag MacNoodle," intermittently tapping his
stomach in satisfaction while smilingly nodding an
invitation to the visitors to “Eat More Macaroni, Spa-
ghetti, Egg Noodles and Elbows.”

Governor Fred G, Aandahl (right) of North Dakota
being enlightened on the shell-like products by Mau-
rice L. Ryan, Chairman of the Association's Durum
Growers Public Relations Committee, American man-
ufacturers convert North Dakota durum into more
than 50 shapes and sizes. He also explained the As-
sociation’s advertising in North Dakota newspapers
to encourage the production of more and better durum,

(Continued on Page 18)
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CLERMONT STREAMLINES ITS LATEST NOODLE CUTTER

7 Awin - CLERMONT CONTINUOUS AUTOMATIC
s ey | MACARONI PRESS, Model No. A

I:_CLEHI":/I.O‘N[- “ G . Fo.r Short and Long Goods
v LSO S o with Automatic Long Goods Spreader Attachment
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Clermont's years of "KNOW HOW" have gone into the designing and engineering of this superlative machine, the a’ %
CLERMONT SUPER HIGH SPEED NOODLE CUTTER, TYPE NA-4,
COMPACT: Takes less space; lower in height than all other drum allords quick change of culters. Varl-speed rotary knile
lypes. Easy 1o manipulate. with culling range from 14" to 6. Central greasing control. The |
! . : ECONOMICAL: Low maint I: culling rall d e long goods Spreader At g
| Sgﬁgﬁ:‘;ui\l&r{;’ovs&ﬁu ;I'n:l&xzciihcgll_lci’:%ul::gs dusl sealed; scrapera of uininlene ﬂlu?:lr,‘ fo’;%nigaﬁﬁaq‘ Both Iéglirbgm':c':: call- and large output, The quulit?l:“i:l:l l:g}l:ita:v ? :eiiﬁmed lo give superior quality
ers. Hardened and ground. Ball bearings throughout for long and by the slow extrusi thr ed by the tallmg provess of the press
SIMPLE: Less gearing mechanism. Revolving cutling roller lile. 1000 Ibs. per hour is on through the dies. The quantity ui approximately
AND spreads three sticks ::c:::::cilz E:ﬁl'h;.lmg:: oty xoa which pteduces and
The largest output of any noodle cutter in the world—1600 POUNDS PER the slower the extrusion, the am:.mthei:elhamur?c;znli l11,]?.':“."‘1-:-;ﬂt-'lumrn know that
HOURI Can be slowed down to as low as 600 pounds per hour if desired. the firmer the texture, procuct, the higher the color and

TO SEE IT IS TO WANT IT.
Wwe'll Gladly furnish further details write for detailed information to

CLERMONT MACHINE COMPANY,lINC. CLERMONT MACHINE COMPANY, INC

: 266-276 Wallabout St., Brooklyn 6, New York, New York, U.S.A. Tel: Evergreen 7-7540 266-27 6 WALLA
BOUT STREET BROO
KLYN 6, NEW YORK

I K , | ) s 25x 1[0  39xi0 P
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SCENES AT NORTH DAKOTA SHOW

o arteripn of T R K

Governor Fred G. Aandahl consults the Macaroni
Association’s Oracle—Spag MacNoodle—and is as-
sured that the durum farmers and the macaroni mak-
ers have interests in common that can hest be pro-
moted through understanding and co-operation.

While addressing 300 ladies on the place of maca-
roni products in the American dict, Mrs. Alma Ochler,
nutritionist of the State Mill & Elevator, Grand Forks,
N. D., nonchalantly prepared a heaping platter of sa-
vory spaghetti, which she first tried out on Maurice L.
Ryan, macaroni maker from St. Paul and then on
the doubting Victor Sturlaugson, president of the
durum show. Both lived. -

The Macaroni Association’s Secretary-treasurer pre-
sents the sweepstakes trophy, a gold plaque, intended
for William Franzen, Mapes, N. D, the “1948 Durum
Crop King"” who was storm-bound and for whom the
plaque was accepted by Chet Wolla, Nelson County
Agent.

Improvement Association, Minneapolis, a show judgt
presents trophy to Arthur Monson, Osnabrock, N. D
first place winner—open class,

Henry O. Putnam, secretary of the Northwest Cron

Moy,

1'hn T N NCANROIN T ol RN A

-+« perhaps it's true in many cases, but it isn't true with Empire
cartons. At Empire, high quality cartons for the Macaroni, Spa-
ghetti and Egg Noodle industry are dofinitely low-priced. Why?
Because Empire makes its own paperboard and inks. .. and utilizes
the most modern, high-speed cquipment to achieve volume pro-
duction. Thus Empire is able to hold down costs and produce liner
cartons... high quality cartons . . . at lower cost to you. Prove it to
your own satisfaction. Contact your nearest Empire representative

for full facts and figurces.

s g mpine Box .

gl'?r::ls_ Gartield, N . South Bend, Ind .
ices New York Thicago Philadelphia =«

Stroudsbury, Penn
Boston + Garlield. N
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aemitmeer Consolidated Macaroni Machine Corp. i
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Emil Vallager, program chairman and Smith-
Hughes instructor, Langdon high school, presents John
Ridley, second place winner, prolessional class, with
check and ribbon,

Hal Hammond, President of Cavalier County Farm | !i
Bureau, presents trophy to Duane Ieck, Osnabrock, i
N. D, first place winner in the Futwe Farmers of it

it

America Division,

Hal Hammond, president of Cavalier County Farm
Burcau, presents trophy to Dale Sturlaugson, Langdon
winner of first place in the 4-H division,

CONTINUOUS AUTOMATIC NOODLE DRYER :
Model CAND
s We illustrate herewith our latest model drying unit, which has been especially designed j

VY VYV VYV VYV YV VYV YV AT

i : ; :
t;::ut:e conlmuou:s. uul?mqllc drying of Noodles. We also make similar apparatus for the con-
us. automatic drying of Short Cut Macaroni. Full specifications and Prices upon request

In addition to the equi
quipment shown on thege pages, we still i i
. kneaders, hydraulic presses, etc. build standard mixers.
“The children really love spaghetti, noodles ani

alphabets.” says Mrs. Ochler, noted food authority IMPORTANT. We have a very choice selection of secondhand, reb ilt
nd, rebuilt mixers,

To prove her point she set the platter of prepared spa- ers, hydraulic 5 knead- j
ghetti before the three youngsters pictured and thev Y presses and other equipment to select from. We invite your inquiry, :
did a real Jack Sprat and his wife jobh—they licked
the platter clean. 156 166 Si
. ixth
Street BROOKLYN: N. Y., U S A 159-171 Seventh Street
s

Address All Communications 10 156 Sixth Strest




2 THE MACARONI JOURNAL May, 19499 B May, 1949

Consolidated Macaroni Machine Corp.

THE MACARONI JOURNAL 23

Consolidated Macaroni Machine Corp.

i

| R SR T W - L

1 CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS

Model SCP CONTINUOUS PRESS WITH AUT READER
TOMATIC SP ER
Built in Two Models ATTACHMENT

i : The machine shown above is our latest model Con- Arrauged with cutting apparatus to cut all standard
{ For Long Goods Only—Type ADS

tinuous, Automatic Press for the production of Short lengths of Short Cuts.

YYVVVVVVVVVVVVV VTV VYV VUV

|
i Cut goods of all types and sizes. Production from 1000 to 1100 pounds per hour. A, Combination, For Long and Short Goods—Type ADSC
F S R ; e Continuous Press shown abo nsis|
1 : Produces a superior product of oulstanding quality, Extru h n Aulomatic e
g { 11 permit the production of long goods for hand spread- texture and appearance, The mixture is uniform, pro- c:rl:tind‘ll:;. Doviu_dﬁz?;::i:l:gv:ll:hvic:nha‘:“#mutli: tion, a limited amount of space and produc-
1 ‘ i? ing. ducing thal translucent appearance which is desirable l§succesaful use for many years, o 012:{' COnliﬂ';ﬁul e iy b i e
i From the time the raw material and waler are aulo- in macareni products. ! HTII:; p;o.:l.u lhultmuulomutlcal.ly ki B 'mdﬂ:m A el
i matically fed into the metering device and then into the Derigned for 24-hour continuous operation, , - oorh.g o e gnd gl et Producﬂon—l.ong o 500 %o 1000 pggact
| mixer and extruder cylinder, all operations are contin- The Combination Press is arranged | i dried products per hour,
i SRS SR Fully automatic in every respect. tion of bc;% Long and Shoert Goo?!:. g;m;.;;;:clllu;: pcf Ill::‘l:rGood.—mm 1% 1 pounde:al ase goods
| produce either b y
| . tﬁ % type can be made in less than 15 min. ﬁn';ha press that is built for 24-hour continuous opera-
| ® Combination Press is especially adapted |
i 1 156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street apted for use Fully automatic,
;

£

113 5
Ig e il 156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street
) Write for Particulars and Prices
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CONTINUOUS PRESS WITH AUTOMATIC SPREADER ATTACHMENT
Built in Two Models

o m—
i ,_.,,,,_‘r.uzu._-.t--“

'For Long Goods Only—Type DAFS
Combination, For Long and Short Goods—Type DAFSC

The Continuous Press shown above consists cf a
Conlrnuou: Extruder connecled with an Automatic
Spreading Device. This spreading device has been in
succesaful use for many years. R :

that automatically spreads types ©
rogc.l :ro::!:. s:ﬂd or with holes, and all types of flat
goods. i
Combination Press is arranged for the produc-
lio?:l both Long and Short Goods. Chauasover to
produce either type can be made in less than 15 min-
utes.
The Combination Press is especially adapted for use

in plants with a limited amount of space and produc-
tion.

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

Production—Lo!
dried products per hour.

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

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

Fully qutomaiic.

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

Address All Corumunlications to 158 Sixth Street

Goods, 900 fo 1,000 pounds of |8
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CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS
Model DSCP

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
;ennil the production of long goods for hand spread-

g { !

From the time the raw material and water are auto-
matically fed into the melering device and then into the

mixer and extruder cylinder, all operations are contin-
uous and automatic,

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

Production from 1000 to 1100 pounds per hour.

Produces a ruperior product of oulstanding quality,
lexture 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

1 unl

Hi

to 158 Sixth Btresl
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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 i the dryer. :

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

When used in combination with our Automatic Press, the only handling required is for
placing the sticks on the trucks preparatory to their being wheeled into the finishing dryer
rooms, after the product has passed through the preliminary dryer. No labor iz necessary
lor transferring the loaded sticks from the press to the dryer as this is done automatically.

PATENT APPLIED FOR

Practical and expedient. Fully automatic in all respects.

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

May, 1949

AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS

Model PLC

The above illustration shows the intake end of our
type P.L.C, Long Goods Preliminary Dryer. Alter the
loaded sticks issue from the aulomatic spreader press
they are picked up by the vertical chaing and carried

i Into the aeriating section of the Preliminary Dryer.

Alter the goods pass through this section of the dryer,
they are then conveyed through the sweat or curing

g chambers to equalize the moisture throughout the prod.-
@ uct, in order to prevent the cracking or checking of the

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

Write for Particulars and Prices
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This operation is ontirely aulomatic,

Alter the preliminary drying, the goods issue from
the exit end at the rear of the Dryer. Al this point, they
are placed on the trucks and wheeled into the finishing
dryer rooms. The placing of the sticks on to the trucks
is the only manual operation throughout the drying
process.

By means of a variable speed drive, the speed of
the dryer can be varied to dry all sizes and types of
long goods.
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and Test Kiichen

Mrs. Alma Oehler, Advertising Manager
Director, North Dakola
Mill and Elevator, Grand Forks,
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For The Ladies at Langdon

Women's interests and appetites
were well taken care of at the Langdon
Durum Show, Friday, April 8, thanks
to Mrs. Alma Ochler, advertising man-
a}gcr and Test Kitchen director at the

orth Dakota Mill and Elevator,
Grand Forks, North Dakola,
Ochler demonstrated the various points
of preparing macaroni dishes to a ca-

Ecity audience of Homemakers at the
ngdon Auditorium, Langdon, North
Dakota. Macaroni recipes were given
to all the ladies. After the demonstra-
tion the Women'’s Commercial Club of
Langdon served a tea and gave the
Homemakers an opportunity to sample
the macaroni wares,

Among the macaroni dishes served

Mrs.

N. D.

" booth;

May, 1949

were:  Macaroni Meat Pie, Stuffed
Pork Chops with Macaroni Dressing,
and Macaroni Shrimp Angel Custard
with Mushroom Sauce, All recipes
were pre-tested by Mrs, Ochler in the
North Dakota Mill and Elevator's Test
Kitchen,

Upon  completion of the Baking
School, Mrs, Ochler helped explain the
Semolina milling process to interested
Durum wheat ?armcrs at the North
Dakota Mill and Elevator's display

s oL inA
]

) L]

A, L Stanchiield, Tncorporated

MILLERS OF DISTINCTIVE DURUM SEMOLINAS

Officem
500 Com Exchange Bldg.
Minneopolis, Minn.

Minnsapolls, Minn.

May, 1949
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OS—T
MALDARI’S INSUPERABLE MACARONI DIES
Bronze Alloys

L e

Stainless Steel

Trade Mark Regy.
U, 8. Patent Office

D. MALDARI & SONS

178-180 Grand Street, New York City

“America's Largest Macaroni Die Makers Since 1003—With Management Continuously Retained in Same Family

Macaroni Dies

N
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Copper




hoe= A

e

A

-

30

B i

THE MACARONI JOURNAL

Social Security

and

The Small Businessman

Editor's Note: Most of the employ-
ers in the macaroni indusiry can be
classificd as “small businessmen.” This
industry employs a large percentage of
women. These facts, together with the
possibility that the .rrlﬂrmpla_wd will

T is estimated that the average em-
plo‘ycr in the macaroni industry em-
ploys from 50 to 60 people. However,
many employ from 2 to 10 people as
compared 1o the few who emPlay over
100. As “small businessmen” you no
doubt enjoy many advantages. But
perhaps one of the disadvantages is
that you are unable to delegate some
person 1o handle employment and per-
sonnel work, It may also be true that
the person in charge of the payroll
also answers the telephone—as well as
doing part or all of the bookkeeping.
If the shop superintendent does the
hiring and firing and perhaps runs a
machine part of the time, and the book-
keeper doubles at the telephone and
other duties, they must be versatile in-
deed. Government reports, and the
Social Security Tax and Information
Report in particular, have to be made
as time permits, We can easily under-
stand that you often have problems
that come about because of circum-
stances beyond your control,

Problems
The “problems” which small em-
ployers have in connection with their
Social Security reports are:
A. Missing Social Security Num-
bers
B. Incorrect Names
C. Incorrect Social Security Num-
bers
Missing numbers occur usually with
new employes who stay but a short
time and leave without notice. A large
number of them are transients or
people not regularly in the employ-
ment market, Incorrect names come
about mostly with women who get mar-
ried and fail to change their names on
the Social Sceurity records, Incorrect
numbers may happen in several ways,
but most frequently it is because of
ople who try to remember  their
Social Seccurity numbers. Copying
down the number incorrectly by the
wage carner or by the person who em-
ploys him can be done easily too.
ne of our problems is that we have
.93 million Social Security accounts.
The crediting of the wages reported by
employers for some 45 million wage
carners cach quarter is the largest
bookkeeping operation in the world.

soon be included under the benefit pro-
visions of Social Security, prompted
us to ask E. H, Whiteside, manager
of the Joliet office of the Social Se-
qu’-a'fy Administration, fo write this ar-
ticle,

One and one-half million of these ac-
counts are under the name Smith
(various spellings), and more than
25,000 of them are Mary Smiths, Tt
is obvious that when a Social Security
number is missing or incorrect it is
impossible to identify the wage carner
positively and credit his wages, 1f the
number is correct but the name is now
Jones instead of Smith, we still cannot

be sure until additional information is .

obtained,

In the case of the missing numbers
the employer gets a letter directly from
the Collector of Internal Revenue re-
questing the numbers soon after the
report.has been filed, The incorrect
items do not show up until the Ac-
counts are posted in our Baltimore of-
fice, The name, Social Sccurity num-
ber, amount of wages paid for the
quarter which the report covers, and
identification of the employer is copicd
onto a card—in the form of holes
punched in the card—for every wage
earner who is reported on the employ-
ers' reports,  When these cards en
through the machines for the credit-
ing operation, everything must match
with the Social Security Account or
the machine throws it out. From four
to six months after vou made your re-
port, you will usually reccive notice if
the name or number is incorrect. By
this time your employe, who married
—or the one who gave you an incor-
rect number, may have quit.

Rules to Follow
Employers, in our contacts with
them, usually agree that complete and
correct reports are less expensive and

May, 1949
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by E. H. Whiteside

time-consuming for them than is sup-
plying information  requested Iater,
Here are a few simple rules which
have been published in other trade
journals which will help you and us
in both time and expense:

1, Insist on seeing the Social Se-
curity Card of cach new employe
when he starts work,

2, Copy the name and number exact-
ly as it is shown on the card.

3. Have anyone who never had a
€u.al Security Card obtain one
it cace. Applications can be ob-
taiued at the Post Office or So-
cial Security office.

4, Have anyone who has lost his
Social Security Card apply for a
duplicate at once. (This is the
same application form used for
original cnrds—-—olil¥ it is marked
“duplicate request.”)

5. Be sure that women employes who
marry complete a change of name
card (Form OAAN-7003) and
forward it to the Social Security
Administration, These forms are
sent on request.

6. Check over reports to be sure

they are complete and correct,

Complete and correct reports, of
course, tnean that the wage earner or
his survivors will get all the benefits
due them at retirement or death,

No doubt many readers have ques-
tions about their own status as well as
the statuts of the older people who
work for you, We hope that you will
keep them in mind and bring them up
at the convention,

Plan Protein Tests

Plans for durum prolein tests from
fertilized and nonfertilized land have
been completed, according to Henry
0. Putnam, Northwest Crop Improve-
ment  Association, Minncapolis, He
was aided by Robert W. Amstrup,
county agent at Langdon, North Da-
kota.

In the tests the grower will fer-
tilize 38 acres of land with 11-48-0
and also grow 38 acres without com-
mereial fertilizer, The entire 76 acres
were summer fallowed in 1948,

The North Dakota State Mill &

Elevator, Grand Forks, N, D,, will mill
300 bushels of cach lot of wheat into
granular and supply same to The
Creamette  Company, Minneapolis,
where the tests will be completed by
conversion of the granular into mac-
aroni products.

The products made from the durum
grown on the fertilized land and that
from the unfertilized plots will then

be analyzed for Erutein. Durum grow- §

ers, millers and macgroni men are
eager to know the final results of the
tests,

May, 1949
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BOTH WAYS SAFELY ENRICH YOUR
~ MACARONI AND NOODLE PRODUCTS .

To users of the
BATCH PROCESS:

The B-E-T-§ method is the way to enrich
macaroni and noodle products accurately, eco-
nomically, easily in the batch process,

Use Orange Label B-E-T-S to enrich your
products to meet Federal Stundards, 'This Win-
throp-Stearns tablet contains the nutrients re-
quired for adequate enrichment of macaroni
products.

Gain these advantages by using
B-E-T-S In the batch process:

Each B-E-T-S tablet contains

X I. Accunlc'—wﬂl:llni nutrients to enrich

50 pounds of semolina.

No need for measuring—no

2. ECONOMY— donger of wasting enrichmant

Ingredients,

Simply disintegrate B-E-T-S
In a small amount of water and
add when mixing begins,

3. EAse—

t

To users of the
CONTINUOUS PROCESS:

The VexTRAM method is the way to enrich
macaroni and noodle products accurately, eco-
nomically, easily in the continuous process,

Use Blue Label VixTRAM to enrich your
products to meet Federal Standurds. This free-
flowing Winthrop-Stearns mixture will ade-
quately enrich all macaroni products made from
semolina because it feeds accurately and it dis-
§7+*s 50 readily by the continuous process,

VEXTRAM
has these Important properties:

The original starch base car-

1 « ACCURACY—rier—treer flowing — betier

feeding—better dispersion.
Mini itaml
2. ECONOMY— Mmool o

Just net feeder at rate of two
ounces of VixmaaM for each
100 pounds of semolina,

3. EASE—

L A

Comn:!t our Technically-Trained Representatives for
Ppractical asistance with your enrichment procedure.
$tocked for quick delivry: Rensselaer (N.Y.), Chicago,

SL Loais, Kansas City (Mo, Deaver, Los Angoes,
$an Framcises, Partiand (Ora), Dallas and Aanta,

POWERFUL SANITIZING

AGENT

Address Inquirics tos
M A Special Markels—Industricl Division
WINTHROP-STEARNS Inc.

170 Varick Sireet, Now York 13, N. Y.
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Standard Practices Appear
as Primary Need

By H. R. Jacoby, Adviser, American Macaroni Export Institute

The oftice of the American Maca-
roni Export Institute, 381 Fourth Ave,,
Suite 1010, New York 16, N, Y, o
which Peter S0 Viviano is chairman,
CoWL Walie, LR, Jacobs, G, G Hos-
Kins aml Henry K. Jacoby are mem-
bers, has frequently been faced with
questions from members, inquiring as
to the precise meaning of so-called in-
spection certiicates or analyses (o
which certain. macaroni export con-
tracts were minde subject,

Pue o the absence of any univer-
sally accepted standards, there has heen
quite some uncertainty as i result of
which recently some htigation has aris-
e which seemed interesting enough o
bring to the general attention of mem-
bers,

A namufacturer who, to our knowl-
eidge, never b any troubles of this
type before swldenly received a eall
from an inspection company inform-
ing hime that o lot of nearcly T
Ihs, of  Durwm Granular  Macaroni

Products had been rejected due o the
fact that Cin the inspector’s opinion )
poods were not made from Durum
Granular but from Hard Wheat, The
samples of the contested merchandise
were sent by inspectors to i rull|.,lll!u|
New York Tiboratory fm testing, with
the result that inspector's findings were
comfirmed by the amalysis report which
staterl that goods were not made from
Durum Granular in analysts’ opinion,

Armed  with  this certificate,  the
clients refused acceptanee of the goods

with which the manufacturer now
remitined sadidled,  The manufacturer,
thereupon,  had new  samples drawn
from the same lot and a new analysis
mide by the sime laboratory talthough
the laboratory did not know that the
samples represented the same Jot sinee
they were sent through another inter-
mediary ). Amazingly, the laboratory
now  foumd that the ~.llllp||- showeil
that poods were made from Durum
Giranular,

Upon these facts, the judge in a ?‘l
FFederal Court, without ruling formal-
Iy, informed the parties that the origi-
nal amalysis could not be aceepted as
tinal—in other words, duspite inspec-
tor's certificate and analysis certificate,
the conrt stressed that it felt free to
inquire further into the facts,
The morals gained are:

(1) Tt is strongly advisable that the
1!ll|ll-l|‘\ work oul an .Itupllil standd-
ard for sampling, inspeetion anu test-
ing (analyses) of Macaroni Products,
hinding for all parties concerned.

121 Inthe meantime, manufacturers
are cantioned against the ungualified
aceeptance of such terms as “subject
o satisfactory inspection amd analy-
sis,” et veteri, 1 should he clearly
specilied what tests will e applied,
since the above cise shows how un-
reliable presently  employed  methods
can be and 1o what conséquences they
cin e,

Harrison,

PRESS NO. 222 (Special)

John J. Cavagnaro

Engineers

Macaroni Machinery

Presses
Kneaders
Mixers
Cutters

Brakes 4
Mould Cleaners '
Moulds {
All Sizes Up To Largest in Use i

N. Y. Office and Shop

and Machinists |

N.J. - - U. S A
Specialty of )

Since 1851

255-57 Center St.| |
New York City| = °

'

5 25 x | ]
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THERE'S A BETTER WAY to get the select, breakfast-fresh eggs it takes 1o make

better “durk color” nouodles, Just order . ..

GENERAL OFFICES

32x40

MACARONI
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Liquid, Frozen and Dried
Egg Production
March 1949

The quantity of liquid egg produced
during  March totaled 113,618,000
puuuds compared with 70,349,000 dur-
ing March last year, the Durcau of
Agricultural Economics reports, The
quantity produced for drying was
much larger than last year and con-
tinues to account for most of the in-
crease shown in total liquid produced
so far this year as compared with
Iast year.

Dried egg production during March
totaled 13,993,000 pounds compared
with 1,781,000 pounds during March
lust year. Production consisted of 13,
027,000 pounds of dried whole egg,
208,000 pounds of dried albumen and
758,000 pounds of dried yolk. The
Government has contracted for ap-
proximately 35 million pounds of dried
whole egg since the first of the year,
through April 16, for egg price sup-
port purposes,

Frozen egg production during March
totaled (14.921,()00 pounds, compared

with 63,019,000 pounds during March
last year—an increase of about three
per cent, Production during the first
three months of this year totaled 85,
160,000 pounds; this compares with
99,608,000 pounds during the same

May, 1949
period last year—a decrease of 15 per

cent. Storage holdings of frozen eggs
on April 1 totaled 77,764,000 pounds,

FAMOUS LAST WORDS Z

cumparml with 143,253,000 pounds on
April 1, 1948 and 131,011,000 pounds
for the 1944-48 average,

“8UT, DEAR, SHE WAS JUST HELPING ME PACK SO
THAT I CouLD ATTEND THE ANNUAL |NDUSTRY
CONFERENCE IN CHIcABO!"

§ YOUR DEPENDABLE ENGINEERING SOURCE

v CAPITAL
¢ GRANULAR

Famous for Quality and Dependable Uniformity

-

B“H LERENGINEERS FOR INDUSTRY SINCE 1860

CAPITAL FLOUR MILLS

Milis at Saint Paul, Minn. and Baldwinsville, N.Y.

May, 1949 THE MACARONI JOURNAL

FOR EVERY PLANT PRODUCTION NEED:

omplete factory layouts for the most modern plants

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

Pneumatic handling systems for semolina and flour

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

Combination short goods ond automatic spreader units

PLUS—A NEWLY DESIGNZD, SIMPLIFIED SPREADER FOR
AlLL SOLID AND HOLLCW GOODS

Writis today for complete list of Advantages available with
Buhler engineered equipment

BROTHERS, INC.

61l WEST 43+id STREET

NEW YORK |8 NEW YORK
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‘Members
Of The National Ma

May, 1949

caroni Institute

May, 1949

1. American Beauty Macaroni Co., Denver, Colo, . Gallo Macaroni Co., San Jose, Calif,
Porter Macaroni Co., Salt Lake City, Utah 30. Genoa Mo rroni & Vermicelli Fety,, San Francisco,
2. American Beauty Macaroni Co., Kansas City, Mo. Calif,
Pacific Macaroni Co., Los Angeles, Calif, 31. Gioia Macaroni Co., Buffalo, N, Y,
Macaroni Mfg. Co., Wichita, Kan, 32, Globe Mills—Pillsbury Mills, Inc.,, Los Angeles,
3. American Neauty Macaroni Co., St. Louis, Mo, Calif,
4. Anthony Macaroni & Cracker Co., Los Angeles, Calif. 33, Golden Grain Macaroni Co. Scattle, Wash,
5. V. Arena & Sons, Inc,, Norristown, Pa, 3, Golden Grain Macaroni Co., San Francisco, Calif,
6. Bay State Macaroni Co., Everett, Mass, 35. Gooch Food Products, Lincoln, Nebraska
7. Mrs, Becker's Noodle Co., Cleveland, Ohio 36. A. Goodman & Sons, Inc,, Long Island City, N, Y, ,
8. W, Bochm Co,, Pittsburgh, Pa, 37, Grand Macaroni Co,, Chicago, 11
9. Buitoni Products, Inc,, New York, N, Y. 38, I J. Grass Noodle Co., Chicago, 11l
10. California Paste Co., San Jose, Calif, 39, Tdeal Macaroni Co., Cleveland, Ohio
11, California-Vulean Macaroni Co., San TFrancisco, 40, Indiana Macaroni Co,, Indiana, Pa,
Calif. 41, Italian American Paste Co,; San Francisco, Calif,
12, Carmen Macaroni-Weber Noodle Co,, Bell, Calif, 42, Mrs, Kelley's Noodle Kitchen, Dayton, Ohio
13. Cassarino & Carpinteri Co., Inc., New Britain, Conn. 43. Kientzel Noodle Co., Inc., St, Louis, Mo,
14, Colonial Fusilli Mfg, Co., Brooklyn, N, Y, 44. La Premiata Macaroni Corp., Connellsville, Pa,
15. Columbus Macaroni & Noodle Mfg, Co., Cleveland, 45, V. La Rosa & Sons, Inc,, Brooklyn, N, Y.
Ohio 46. LaVita Macaroni Co,, Chicago, Il
16. Colosseum Macaroni Co., Sacramento, Calif, 47, Megs Macaroni Co., Harrisburg, Pa,
7. The Creamette Co., Minncapolis, Minn, 48, D, Merlino & Sons, Oakland, Calif, ;
18. Cumberland Macaroni Mfg. Co., Cumberland, Md, 49. Mill-Brook Macaroni Co., Minneapolis, Minn,
19, Delmonico Foods, Inc., Louisville, Ky. 50. Milwaukee Macaroni Co., Milwaukee, Wis.
20. DeMartini Macaroni Co., Inc,, Brone((lyn, N. Y. 51, Minnesota Macaroni Co,, St, Paul, Minn,
21. G, D, Del Rossi Co., Inc., Providence, R, 1, 52, Mission Macaroni Mfg. Co., Scattle, Wash.
22, Eichler's Noodles, Middle Village, N, Y. Pacific Coast Macaroni Co,, Seattle, Wash,
23. El Paso Macaroni Co., El Paso, Texas 53. Monett's Noodles, Columbus, Ohio
24, Far East Noodle Co., Providence, R. I, 54, C, I, Mueller Co., Jersey City, N, J.
25. Favro Macaroni Mfg. Co., Seattle, Wash, 55. Musoling Lo Conte, Boston, Mass,
26. Florence Macaroni Mfg. Co., Los Angeles, Calif. 56. National Macaroni Mfg. Co,, Passaic, N. J.
27, Fort Worth Macaroni Co., Fort Worth, Tex, 57. New England Macarom Co., Providence, R, T,

Galioto Bros. & Co,, Chicago, IIL

(Continued on Page 38) |

Your. Most Important.

Mecoting of the
’ MACARONI, NOOD
JUNE 27th and 28th

Yo IT'S A "MUST

LE & ALLIED INDUSTRY CONFERENCE
- EDGEWATER BEACH HOTEL - CHICAGO

Our Chisf. Enginoor
P. D. MOTTA

will be glad to discuss and ad-
vise you on your special pro-
duction preblems.

Today there are more vilal problems that affect your busi-
ness than ever before . . . new methods and equipment . . .

belter products and lower costs . . , greater sanitary require-
ments, v

These and many other questions will be taken up at the
Conference. You will find it profitable to be there to learn
about the latest developments and to keep abreast of the
times.

Champion representatives will be on hand to discuss with
you the new featlures of Champion Flour Handling Units,
and how they are used in connection with the new type
automatic presses . . . and o give you the benefit of Champ-
ion engineering experience.

CHAMPION MACHINERY COMPANY

JOLIET, ILLINOIS

s of Champlon Flour Qutfits, Mixers, Welghing Hoppers,
Water Melers, Etc. lor the Macaronl and Noodle Industry

Manufacturer and Converter

THE MACARONI JOURNAL

N @Y T3 W THAT SELL?

.'l.'l.ll.l...l'lIl...l.'...ll.l....i'l..l.l.‘.l'l.

Macaroni and
Noodle Products

Oneida packages give you maximum protection,
super strength and sound package construction, In
addition to these structural qualities you also get
this prize-winning, sales-building combination:

Brilliant Colors
Skillful Design

Beautiful Printing
Full Product Display

This combination will sell your short goods, long
goods and round goods like they have never sold
before! Your preducts will sell in the face of com-
petition both within the industry and from other
types of food products.

Take a look at the shelves of any food store that
carries macaroni und noodles. You'll see many types
of products, You'll find several types of packages
and many competitive brands, Your package, then,

HAS to be good to hold its own, to build repeat sales
+ + « 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
inlipuln. 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 @ 10 CLIFTO!

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

Let Oneida show you examples of fine quality
Packagea. Let Oneida show you how economical it
is to package this proven way. Let Oneida prove its
claim. Write today for sampies and new prices,

ONEIDA

paper products, inc,

Plain and Printed Specialty Bags « Cellophane Envalopes « Printed Rolls and Sheats

N BOULEVARD, CLIFTON, NEW JERSEY @ LOS ANGELES, CALIFORNIA




PEAK PRODUCTION
AT A PROFIT

how-
alter day many macaroni manufacturers are sl
R:;Yinv.i:lgs fn hand labor, added production, .cmd in-
creased prolit with PETERS economical packaging ma-
chines. . e l l
{rying 1o lind new methods of increasing oul-
2u‘{°:n§':adr:ch?g your labor costs, why not look into the
advantages offered by these PETERS automatic and
semi-automatic carton setup and closing machines?

amples of the various carions you are now
E:i?mdg.u;\iz w‘ﬁl gladly make recommendations for your
consideration.

LR

2 PETERS JUNIOR CARTON.
YERMIn “.ll.;ill?“L[%'l‘HnGT aAN FOLDING AND Cl‘.?ﬂ'l:guﬂptr
cﬂﬂ?#é_uﬁs"‘ up 35.40 cartons C:LL:J!E.“"CIO?::“::: Shrans et

s n;i'nu':‘r..d:n:dls:m:ili:r l:n":::";ﬂ; :lde .“iiaieug'“bk 1o close several
an :
several carton siles. carton s

PETERS MACHINERY CO.

Cd i}
4700 Ravenswood Ave Cincago. |

|

MOULIN - Sicania -
Mon. 3060

OF

REGGIO EMILIA (1TAVY)
talinngma fusgal
FLOUR-MILLS and SILOS

achinery and plants for
MACARONI FACTORIES

FICINE MECCANICHE ITALIAHE 5

"wyt O
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mms— (Continued from age 36) '

38, Oakland Macaroni Co., ():lkhll.l!‘. ({ -:lhf.

30, AL Palazzolo & Co., Cincinnati, Ohio
o), Paramount Macaroni k"u‘_ Hrm:}d’vn, N. \t
ol. Frank Pepe Macaroni Co., Ine,, Waterhury, Conn,
62, The 'faffman Co., ('lr\'l_'l:lml. !Hnu -~
63, Philadelphia Macaroni Co., Philadelphia, 1.
o, Prince Macaroni Co,, Lowell, Mass,

03, I'rocine & Rossi Corp., Auburn, Mass,

o, Quality Macaroni Co,, St Il'.'ml, .\!mu,

67, avarino & Freschi, Ine., St l.llllls_' .\[1_1.

o8, Refined Macaroni Co. Brooklyn, N Y,

61, Roceo’s Macironi Mg, Co., San Diego, Ualif,
70. Roma Macaroni Mfg. Co., Chicago, I s
71 Roma .\l;u'urun\iI .\H,.‘{..Lc.;._. San FFrancisen, Calif,
72, Ronco Foods, Memplis, Tenn, - oy i
ff-i :\'nnmui Macaroni L|'u.. l.lung Islaned City, N. YL
74 Peter Rossi & Sons, Hr.'mlwnm'l, i,

75, Roth Nuowdle Co,, Pittshurgh, Fa, i
76, A, Russo & Son Macironi Co., Cleveland, Ohio
77, A, Russo & Co., Chicago, 1L "

78, St Louis Macaroni Mg, Co., St Louis, Mo,
79, Sanacori & Co., Brooklyn, NOY. piia

H0, San Diego Macaroni Co,, San Diego, Calit,

81, Santa Rosa Macaroni Factory, Santa Rosa, Calif.
2. (. Santoro & Sons, Ine. .
Aunt Sarah's Food Products, Chicago, M.
Schmidt Noodle Co., Detroit, Mich.
: Semaling Macaroni Co, limr!;m\'lllv. R. 1L
Skinner Mfg. Co., Omaha, Neb. g
7. Sorrento Macaroni Co,, ]m“.. Frenton, \ J.
B8, Sunset Macaroni Factory, Stockton, ‘.:!ll.‘f.rf
8. Superior Macaroni Co., Los Angeles, ‘(<|| tash
90, U. S, Macaroni Mfg. Co., Ine,, Spokane, I"m .
91, Vimeo Macaroni Products Co., Carnegie, Fa,

x XX
ke el

z

92 V. Vidano & Dros., Macaroni Mg, Co., St Louis

Mo, I .
93, Weiss Noodle Co,, Cleveland, Ohio
9. A, Zevega’s Sons, Ioe,, Drooklyn, NOYL

(7 pomp—

<

o) | 25 |
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, Former NMMA President Jam
sors Dinner for Associati
More than

| Seeretary-treasurer M. ], Donna of
1 the National Macaroni Manufacturers
4 Association was the guest of honor at
a surprise testimonial function at the
Minneapolis  Club,  Minneapulis, the
Sevening of April 11 Taking advan-
Hage of his presence in the Twin Cities
enroute home from the Langdon
idurum show, having stopped there o
look after the publication of the 30ih
SAmiversary Fdition of The Maca-
gkoxt Jovknar, resident James T,
3\\'i|li;|l11~. Sr, oof The Creamette Co,,
Aplimmed the dinner 1o which 48 guests
Cgwere invited, including representatives
Cdeiall the four macaroni plants in Min-
neapolis-St Panl and other business
el social friends,

Y

Mr. Williams was the master of
Fdveremonies that followerd the steak din-
dhuer, saving s “I'me proud of this up-
Sportunity o honor a long and faith ful
Arervant of the Macaront Industry be-
Edvause it was my pleasure on Mareh 1,
191, over 30 years wro, to engage him
s the full-time seeretary—an - action
3\\'I1irh I have never b any reason to
areeret.. We got him when his held
Llwas hushy-now look at hin—his hew

'4 "ROTO-PAK"”

';lNew Package Maker, Fill and Sealer

‘iby Triangle Package Machinery Co.
] Now Being Marketed

The “Roto-1'k" is the newest ma-

Fhine 10 be introdaced for the fully

tulunlmir making of a package, filling
nd sealing it at high speed. The ma

{ Triangle's New "Roto-Pak"

chine is designed to produce an attrae-
Ve, extremely low unit cost merchan-
s package for the user’s product.
3

3

L

O  32xI0
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Secretary Donna Honored

es T. Williams (1917-1915) Spon-
on Executive He Employed
30 Years Ago

bald as a billiard ball. 1e not only
served the Association well for these
many years as Sceretary, but also as
Managing Editor of Tk Macakox:
Jovrsan, It was in my office that he
prepared the copy for the first issue of
that publication, May 15, 1919 he
has supervised the publication of every
issue since then,”

The aflair was o most pleasant af-
fair in recognition of a long friendship
hetween the host and the honored Euesl,
Among the many who were introduced
were: Maurice "L, Ryan of Quality
Macaroni Co,, St Panl, and his wife:
Fugene and Walter Villiume of the
Minnesota Maecaroni Co., St, Paul,
amd their wives: Allen Anderson of
Mill-Brook  Macaroni Co., and  his
wife: Robert M. Green, of Palatine,
[linois, Assistant Seeretary-treasurer,
ad U1 Norris, of Minneapolis,
president of the National  Macaroni
Manufacturers Assoviation,

Mrs, James T Williams, gracions
wife of the host, sang several numbers
after the dinner, as did Miss Blake,
i professional musician, and Joseph
Mulhern, of “Danny Boy™ famie,

The package  offers attractiveness
which will ereate impulse huying, give
brand identitication o the picker's
product amd at the same time protect
the contents,  Standan] packaging
films such as cellophane, pliofiln, and
foil laminate in either overall printed,
plain or registered printed form can he
usel,

The " Roto-1'ak™ machine auntomatic-

0

ally forms the packiage from tea rolls
of material; fills, seals and Jdelivers
these filled packages at an exeeptionally
high rate of production, 1t feelds the
|a|‘m|1h‘l.~ from a llﬂ|l]l|.'l' o a set of
precision machined “measuring cups,
which deposit the accurately measured
loal through o forming tube into the
packet,  Feeding can also be accom-
plished by hamd for certain irregular
shigedl ohjeets,

The unit is readily adjustable, with
flexibility within a given range. Al
four edges are firmly sealed at an ex-
tremely low unit cost, Each individ-
ual package offers a high degree of air
amd - maolsture  protection,  insuring
freshness and thavor,

The machine is extremely compaet,
floor space but 215 by 214 feet square,
about 7 feet high, " The entire unit
is operated on a Yy oor 34 L1 mo-
tor. A hulletin fully deseribing the
niachine can be obtained by writing

ingle Package Machinery Co.,

the T'ri
0033-35 W, “i\l‘r.ﬂ'_\‘ Ave, Chicago
35, Minois,

“Better Homes and Gar-
den"” Recommends Bet-
ter Macaroni Products
Recipes

USpaghetti amd Beef Stroganoff™ is
i tidbit recommended by the well-
known  Better Homes and - Gardens
magazine on pages 73 and 74 of s
March, 1949, issue. The principal in-
gredients are vight ounees of spaghel -
tioand one pound of ronnd steak, et
in three-quarter-inch picees. The pre-
pared dish recommended by 15, A, De-
dell, Fort Belvoir, Vi, is attractive in
four eolors, with the cooked meat and
hvoring ingrediems nested in a large
loaf pan,

The seeomd illustrated recipe, also
in colors, is one for “Macaroni amd
Cheese,” sulinitted by Mrs. N, Blake,
bedford, Ohia,

Durum Products Milling Facts

CQuantity of durum
Northwestern Miller, .\l
weekly milling figures,

sroducts milled monthly, based on reports to the
mneapalis, Minn., by the dueam mills that subait

Production in 100-pound Sacks

Month 1949 1948 1947 1946
Jamwary ..o 79,208 1,142,502 10329140 ORD008
Februaey ... 79,358 10971160 r 51 73018
Y £ T M3777 LR T 704,204 71024
APEL i i KEURT RS 1LOIR K2 7800630 7280
MUY, s amasmpmnms o 1,024,831 (1,331 379801
Jane oo RRY,200) 050,307 028,518
R i3, 131 719513 038,738
AUEUSL Lo, 845,142 045,429 788,374
September Lo H61,604 1012004 705,292
October ... 3,781 113054 UL AG)
November P87 1,033,739 1,333
December ... ... ... R4-L.800 IREYATRY] D8RI5

Inclwdes Semoling millel

for and soll 1w Unitel States Government -

Crop Year Production

July 1, 1946—April 2, 1949
July 1, 1947 —April 2, 1'HR

....................... 8007131

..................... 10,323,751
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COMBINATION CLICKS

(Continued from Page 12)

In his yearly report covering the
many grains tested at the State Exper-
imental Station at Fargo, its Superin-
tendent Victor Sturlaugson reported
as follows on the work done the past
year in durum seed testing and culture::

1947 fall moisture conditions were
favorable since the precipitation for
September and October in 1947 was
considerably in excess of normal, We
had an unusually cold, rough winter
with excessive snowfall and frequent
storms, Roads were blocked intermit-
tently throughout the winter, A max-
imum temperat.are of 40 degrees below
zero was recorded as late as March
10 and the mercury hit 10 below zero,
April 2. The spring break-up was
slow and late and general field work
could not be started in this area until
after the first week in May, which is
about two wecks later than the normal
date for commencing field work opera-
tions in this section of the state, The
summer season was relatively cool with
plentiful well  distributed  moisture
throughout the growing scason, This
resulted in the production of one of the
best crops in history with most grein
yields breaking all previous records, \
very heavy rain of cloudburst propor-
tions occurred May 14 which caused
some damage through soil erosion,
However, the benefit derived from the
extra moisture far outweighed the
damage done, This section enjoyed a
most excellent harvest season since the
rainfall was very light during the lat-
ter half of August and preciically
“nil” in September. The total mois-

THE MACARONI JOURNAL

ture recorded for September was only
4 of an inch, Follow'ng the com-
pletion of the crop harvest the surface
soil had become so dry that fall plow-
ing was rendered difficult, As a result
of this condition the one-way was sub-
stituted  for the plow in many in-
stances. About an inch of rain fell
early in November, 1948, partially al-
leviating this situation and placed the
surface soil in fair condition from the
fall moisture standpoint, The ground
froze up November 7 which is identi-
cal to 1947, and represents a frecze-
up date considerably later than normal.

The major experimental projects
continued at the Langdon substation
in 1948 include the following: TFour
thousand rod-row plant breeding nurs-
ery under direction of Mr. Ruben
Heermann, federal agronomist, sta-
tioned at the NDAC, Fargo, Variety
trials with thirteen durums,

Relatively cool weather throughout
most of the growing scason, plentiful
and well distributed moisture and a
light infestation of rust and other crop
diseases were the main factors respon-
sible for record yields of high quality
grain in 1948, Most of the better va-
ricties of durum weighed 63 pounds
per bushel.  The quality was very

ood, although they suffered minor
dackpoint damage. The durums out-
yielded the common wheats again this
year, though the spread in that regard
was less than the average.

Stewart has become the leading du-
rum vaticety for this arca, 1t is high
ficlding. rust resistant and of excel-
ent quality, A six-ycar average gives
Stewart a two and one-half bushel per

Green “Lights”
Excerpts from R. M. Green's "News
and Views"

Can Prices Decline Without a Busi-
ness Decline?  Asking himself, then
answering the question, Robert M.
Green, acting sccretary-treasurer of
the NMMA says: 1t seldom happens.
Price cuts set vp a chain of contrac-
tions. Both tie businessman and
houscholder say : “Why buy now, when
tomorrow the price will be lower?”

No matter how cautious the busi-
nessman has been, he loses money on
inventories on hand when prices are
cut. This accounts, in part, for the
present quietness in the macaroni busi-
ness (April 1949), Says the North-
western Miller: “The Lenten scason
demand for macaroni products has
been filled. This normally is followed
by a period of light buying by retailers
who desire to work shelf stocks down,
but this :t period may not be so
long this , car, since reserve stocks have
been held at very low levels.”

How docs the postwar situation after
World War Il differ from that after
World War If The present over-all
picture is différent from the 1920-1921
or the 1929 period in that the cconomy
‘is not loaded with debt, By and large,
businessmen are reducing inventories

by buying less rather than by forcing
goods on the market,

The price decline in the 1920-1921
postwar period was sharper than the
decline in this postwar period, The
Burcau of Labor Statistic Index of
wholesale prices show that prices have
dropped seven per cent in seven
months since August 1948, a point a
month. From May 1920 to June 1921,
the same index showed a decline of
44 per cent, or 34 points per month.
Farm prices which have been on a de-
cline since January, 1948, are off 16
per cent, or one and one tenth per cent
per month. After the first World War,
in 17 months, they dropped 53 per cent,
or about 3.1 points per month,

How is the egg noodle industry ef-
fected by the Government artificial egg
price support? If the Governmeni
continues to artificially peg its prices
too high, the normal scasonal varia-
tions in the price curve—making prices
high when the commodity is in plentiful
supr!y—lhu noodle manufacturer will
be forced to be priced out of line with
other food commodities at a time when
the general trend is downward, It is
the general fecling that now is the
time to enter & strong protest against
the seemingly unzecessary Government
support of egg prices,
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acre yield advantage over Mindum,
1t has a bit stronger straw than Min-
dum but not as ntrnn(i as Carleton,
Carleton is recommended for areas
where lodging constitutes a ma{ot
l)l’ﬂb]clll. indum maintains a slight-
y higher yield average than Carleton
but is susceptible to rust and lower in
vield than Stewart. Mindum, how-
ever, is still being grown extensively
and successfully. Ld 221, which is
closely related to Stewart. maintains
a higher riukl average than the latter,
has slightly stronger straw and is equal
to Stewart in most other respects, Ld
308 is a short, stiff-strawed durum,
rust resistant with high yield capacity.
It matures about the same time as
Mindum, There has been no sign of
lodging incident to this variety even on
strong summerfallow. We believe that
this variety will be acceptable to
farmers of the arca if it will qualify
from the standpoint of milling quality.
FFurther tests are being made in order
to determine these qualities,

We shall be very glad to assist any-
one who might be interested in secur-
ing further detailed information inci-
dent to the Langdon substation experi-
mental work, July 30, 1948, marked
the most successful substation field day
in the history of the Langdon station,
Over two hundred visitors inspected

the field plots at that time, Lveryone §

is cordially invited to our 1949 field
day, date {o be announced,

580 Cook Books

Having witnessed the fine displa
of macaroni-spaghetti-egg noodle prod-
ucts at the North Dakota State Durum
Show at Langdon, North Dakota, last
month, and having their appetites for
durum products foods whetted, exact-
ly 580 men and women made requests
l{lr free copics of The Macaroni ﬂ!agic
booklet oftered by the National Mac-
aroni Institute, :

Association Sccretary-treasurer M.
l!nl Donna, who managed the exhibit,
ad arranged for a box on which he
had placed a sign offering the fine
booklet free to all who would request
one by merely writing name and ad-
dress on a card. Copies were mailed
within a week after the show. Many
letters have been reccived cxprcssinﬁ
appreciation for the cook book, whic
wiﬁ enable hundreds of families in the
ten northern counties in North Dakota
to have new dishes of the fine products
made from the durum that is grown
in that area,

Christopher Robin Green

News from Palatine, 11, is to the
effect that on April 18, 1949, there ar-

rived at the home of Robert M. Green

a month-old adopted son. Mother

Green is happy and papa merely saysg

“A new consumer for good macaron!
spaghetti and egg noodle products,

new light in hisé)o 's eyes,” GOO!
LUCK and J}ECE E GOOD
WISHES!
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Bays.

tions.

Jacobs Cereal
Products Lahoratories

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

1—Vitamins and Minerals Enrichment As-
2—52&3011& and Color Score in Eggs and

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

5—Macaroni and Noodle Plant Inspactions.
Benjamin R. Jacobs, Director

156 Chambers Sireet
New York 7, N. Y.

Inc.

5

140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled at Rush Oity, Minn
AMBER MILLING DIV'N.

of F.U.G. T. A.
[

AMBER MILLING DIV'N.
of RUGTA

140 Lbs. Nt

PISA

NO. 1 SEMOLINA

Milled at Rush City, Misn,

q

120 Lbs. Net

ABO

Fancy Durum Patent
Milled st Rash City, Miss.
AMBER MILLING DIV'N.
of FU.GT A

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Officen:
1867 No. Bnelling Ave., Bt. Paul, Minn. Rush Cl

Mills
ty, Minn,
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Modern Triangle Package
Machinery Will Relieve
the Pressure

THERE IS more than one manufacturer hav-
ing a tight squeeze. Perhaps he, like 3 out of 4,
has overlooked the optonuninr for moderniz-
ing an antiquated packaging department that
is robbing him of profits, Triangle owners reg-
ularly report savings of 25% and more in
packaging costs.

FOR EXAMPLE: The simple Triangle
Model 5PA Volumetric Filler illusteated is
credited with $60 per month labor saving for
a dessert manufacturer. Fast and accurate, this
one-operator machine
will accurately fill
packages with semi-
free and free flowing
material at a rate up
to 6O per minute, Fill-
ing and discharging is
fully automatic. For
high speed, fully suto-
matic production it is
available in multiple
units with synchron.
ized conveyors. This is
one of many Triangle
machines for weigh-
ing, filling or carton
sealing of dry ma-
terials,

Write for literature
and ASK ABOUT THE
TRIANGLE PAY-AS-YOU-PACKAGE PLAN, For
complete recommendations, send a sample filled
package and state production requirements . . .
we'll do the rest . , . no obligation,

TRIANGLE PACKAGE MACHINERY CO
-— )

6645 W. DIVERSEY BLVD., CHICAGO 3§, ILL.

Sales Oficest Son Franclice, Denver, Dallas, Allanta, New York, Pilliburgh, Betten,
Jatkeanville. Branch Factery: Les Angeles
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Trade Marks Granted—Not Subject

o tlrru.n.'l-lu

YUSE )
Pubilished March 1, 1*H9, given
Sertal Noo 3300120 Pominie Yuse,

doing business as Yuse Manufacturing

Co. San Antonio, Texas, Filed e
cember 7, TS Claims use sinee Jan-
wary 1, 1945,

The mark consists of the Tetters of
the name in heavy lower-case (ype ar-
ranged o slight arch,

ANITA

Renewal  Noo 72304, Registered
Felr, 2, 1909, by Strohmever & Arpe
Company, New York, No Y., a cor-
poration of  New  York. Renewwd
February 2, 19, and  published
March 29, 1949, For macaroni, spa-
|.:|1t'l1i, vermicelli, el cetera

L'AIGLON

Renewal  Noo 72040, Registerald
Mareh 2, 1909, Strohmeyver & Arpe
Company, New York, N o corpora-
ton of New York, Renewed  March
2, 199 aad published April 12, 19449,
For macaroni, spaghein, vermicelli,
elocelera,

HE MACARONI

MARKS

CARMEN

Renewal  Noo 73110, Registered
March 16, 1919, Strohmeyer & Arpe
Compmy, New York, No Y., a cor-
poration of  New  York,  Renewed
March 16, 1949, and published April
12, 1949, For macaroni, spaghetti, el
ceteri.

LE DANDY
Renewal  Noo 73,225, Registered
March 30, 1909, Strohmeyer & Arpe
l'um|n.m\ New York, NOYL, oo cor-
poration of - New York,  Renewed
March 30, 1949, and published April
12, 1949, For macaroni, spaghetti,
vermicelli amd imported sardines,

MARIANNE i )
Renewal  Noo 732850 Registered
April 6, 1909 Stohmeyer & Arpe

Campany, New York, N, Y., a cor-
|u-1’.lllnllul New Yark, Rene \\ul \|lrl]
O, 1049, and published April 12, 1949,
For macaroni, spaghetti, vermicelli amd
olive il
KING AND QUEEN

Renewal No, 233,080, Registered
FFeh, 13, 1929, Marotta & Cella, New
York, N. Y. a firme Renewed Feb.
13, 1949, and  published
19049, For macaroni and other fouods,

JOURNAL
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Trade Marks Pullished-
clet of 1916
ENFIELD CLUB

P'ublished March 8, 1949 with Serial
No, M3020 1L 1 Taylo, Jr., Ine,,
Richmond, Vi.  Filed December 31,
1Y, For canned spaghetti and other
foods. Applicant cliims ownership un-
der registration No, 335,581, Claims
use sinee 19260,

The mark consists merely of the
mame in heavy type, the word “EN-
FIELD™ i caps and the word “Club”
with capital and lower case 1ype,

AMERT )
Published March B, 149, piven
Serial No, ML, The Grear Amer-

ican Tea Co, New York, N,
Nov, 14, 1947, For use on spagheti
sauce and  other foods.  Applicant
claims ownership of registrations Nos,
215000, 307, 357 .nnl MKO71,
Claims use since October 2, 1933,
The mark merely consists of the
wame CAMERT™ in black capes.

Y. Filed

'ablished  March 8, 149, given
Serial No, 327,175, Workmuim 'ack-
ing Company, Sim Francisen, Calif,
Filed July 5, 17, For use on canned
macaromni sauce on which it cliims use
sinee about 1920,

The mark comsists of the letiers
“INLT o caps contained inoa double
cirele,

Exterio’

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

view—Lazzare Drylng Room

FRANK LAZZARO DRYING MACHINES

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

JLoas Jalk !

SPEED DRYING

Lazzaro Drying Rooms

with

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

T b O ko s
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CREAM OF EGG
I"ublished  March 29, 1949, given
Serial Noo 541,733, The Creamette
L Company, \lmm.lpnll- Minn, Filed
July 21, 17, For noodles. Claims

i pany,

i
;
{

i
{

s 1 ST

|One way to lick higher packaging costs

1
& "

——pxr

.

S | 25x 10

L heavy type.

| shown,

L under Seetion 21 of (he
2 For prepared spaghetti - with
Fuoolles and turkey,

use since February 28, 1928,

The mark consists of the mame in
Applicant disclaims the
apart from the mark
Applicant claims - ownership
of Registration Na, 239,264,

word  “ligg”

NALLEY'S
P'ublished Mareh 29, 1949, given
Serial Noo 534053 Nalley's, Inc.,

Tacoma, Wash, Filed Sept. 16, 1947,
Act of 1940,
slew,
and other food

preparations, Claims wse since Marceh

I 121,
Ihe mark is in heavy type, with
A letters slightly arched,

A ncironi,
1 Claims use sinee Octoler 1,

Trademarks Republished
ROYAL
Reg. No. 272897,

Registered  luly
13, 1930,

California Macaroni Com-
San Franciseo, Calif,  Repulb-
lished, March 8, 1949, In California-
\llll.l Macaroni Co., San Franeisco,
Calif., o corporation of L'ulifurni:l. 1o
spaghetti aml - vermicelli,
|RR7,
Mark consists of the word “Raoyal”

' REERRE

eco

CARTON SEALER

CONTAINER EQUIPMENT COMPANY

210 Riverside Avenue L

Ballimore ® Chicago s Jackson » Pittsburgh * Rochester «

THE

MACARONI

in heavy tvpe, with an underline be-
neath the last two letters leuding to
A crown,

SUPERIOR

Reg, No. 178901, Registered Feb-
rary 5, 1924 The Plaffman Fgg
Nudle Company, Cleveland, Ohio. Re-
published \I.mh 15, 1949, by The
Platfman. Company, Cleveland,” Ohio,
a corporiation of Ohiv. For nmullu,
vermicelli and similar products, Claims
use sinee on or about 1873,

Mark comsists of the name in out-
lined capitals arranged in o slight arch,

CLIMAX

Reg. No. 233,071,
tember 20, 1927, The Piaffman gy
Noudle  Company,  Cleveld,  Ohio,
I<‘|u|h||-hu| March 15, 1949, by The
PlafMuan. Company, (Intlmnl Ohio,
a corporation of Ohio, For noodles,
spaghetti, vermicelli and various other
styles of macaroni products. Claims
use Seprember 1, 1892,

The mark consists of the name in
ontlined caps placed  over a picture
of a hen amd i nest of eggs inoa three-
quarter moon shaped drawing,

LADY CLEMENTINE

Reg, No, 242,589,
20, 1929, The Terbetts & Garkl
Stores, Chicago.  Kepullished  March
15, 1949, by Hillman's, Ine. Chieago,

Registered Sep-

Registered May

[ Newark 4, N. |.

JOURNAL
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a corporation of Hlineis,  For Talian
niacaront in sauee ad other
Claims use sinee Sept, 1, 1914,

The mark consists of the name only
i seripl.

SEA SHELL

Reg, No. 0777, Registered July 7,
1908, The 'iafiman Egg Nowmdle o,
Cleveland, i, Iupuhll-hu] March
22, 1H9, by The Plaffman Company,
lhul.nul Ohio, o corporation of
Ohio, For maciironi, Claims use since
about 18,

The mirk consists of the name only
in heavy e

|'| " |||~._

ROLY POLY
Neg, No, 230,284, Registered Feh-
ruary 28, 128, Lmes Franklin

Hrown, llultu, business as The Roly
Paly Cow, Cincinnati, Ohio, - Repub-
lished March 220 19, Ty Hollywood
Brands, Ine,  Centralia,  Mlinois, a
Minnesota corporation. For macaroni
amd other fomds, Cliims use sinee
Octoher 12, 1920,

The mark consists of the two words
of the name with the beginming letter
in cach in heavy tvpe and the others
in lower case letter, amd with the end
of the letter “y™ in each name swung
backward inoa Hourish 1o serve as an
underline of the Tast part of cach
word,

(Continned on Page 1)

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

A CECO Adjustable Carton Sealer produces cleaner, stronger, tamper-proof
packages at a saving which should return your low initial cost within a year.
Write for delails.

CARTON SEALER
MODEL A.3901-12

St. Louis * San Francisco * Savannah ¢ Toronto

3ax (0
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(Continued froo Page 13)

INSPIRE

Reg. No. 403,039, Registered Jan-
uary 4, 1944, Arthur N, Nicholson,
Chicago, Minois. Re-published by reg-
istrant March 29, 149, Claims use
since July 21, 1943,

The mark consists of the name in
heavy type. Covers sances for spa-
ghetti, macaroni, noodles, and ravioli,

MTZURKA

Reg. No, 40,391, Registered Oe-
toher, 3, 1944 by Louis Milani Foods,
Chicago, 1l Republished March 29,
1949, by Louis Milani Foods, Ine.,
Maywoend, Calif,, o corporation of 11-
linois, For Noodle Soup Mix with
caicken fat, Clyims use sinee about
September 18, 1939,

The mark consists of the name in
outlined letiers,

BEST VALUE

Reg. No. 99823, Registered Sept,
15, 1914, The Weideman Company,
Cleveland, Ohie,  Republished  April
12, 149, Ly registrant, a corporation
of Ohio. Claims use since October,
1894, For macaroni, spaghetti, noodles
and other fomds,

The mark consists of the letters of
the name arranged ina slight arch,

HE MACARONI JOURNAL May, 1949
For Heinz Company’s 80th
ALIMENTARY PASTE PRODUCTS Anniversary

Reg. No. 306,691, Registered Sept, 11, J. Heinz Co., one of the workl's

26, 1933, Ronzoni Macaroni Co,, Inc.,
Long Tsland City, N. Y, a corporation
of New York, Republished April 12,
1949, by registrant.  For alimentary
paste products. Claims use sinee Aug.
29, 1932,

The mark, without letters or words,
consists of a rectangular box drawing,
No claim is miade for the word “Mac-
aroni.” No claim is mide to the ex-

wession “It Tastes  Detter Decause
t's Made Better,” except as shown in
association with the name “Ronzoni”
and the design shown in the drawing,

Merck & Co._Directors
Re-elected

At the anmual meeting of the stock-
holders of Merck & Co,, Ine. the re-
tiring hoard of dircetors was reclected
without change.

At a special meeting which followed
stockholders approved action proposed
by the board of directors involving the
split-up of cach share of  common
stock into two shares of common stock
and the awthorization of 100,000 shares
of convertible seeond preferred stock.
The authorized common stock of the
company was also inereased 1o a total
of 3,000,000 shares,

largest food processors, is now cele-
brating its 80th anniversary.

Three generations of  the Heinz
family have guided the producer of 57
Varicties" from humble beginnings in-
to an international firm whose products
now are sold in 200 countries and ter-
ritaries around the glohe,

The founder, his son, Howard
Heinz, andl his grandson, 11 ], Heinz
I, present president of the company,
are the three men who have headed
the firm since its heginning.

The Neinz Co,, with |II‘-’IhlllIﬂ|’ll'1‘H at
Pittsburgh, was founded in 1869 by
Henry John Heing, then a young man
of 25, Mis door-to-door neighhorhoud
venture developed  through the years
into a business which in the Tast fiscal
year reported sales of approximately
$170,000,000),

Today, Heinz operates 12 factories
throughout the United States, as well
as factories in Canada,  Australia,
England and Spain. Sales branches are
located in virtually every major city in
America, while sales representatives
sell Heinz products in practically every
civilized section of the world,

After-the-honeymoo s “Oh, 1 don't
cook scientifically now—I only cook
what he likes,"

Where towl yolume
small runs are handied

xlue pot and brush.
required,

OMATIC's hand-glue, belt compressio
sealer is a prefecsed unit for the manua
application of adhesive .m’ﬁ compression
sealing of cases. Equipment

is small, or where
periodically, PACK.

as feed wable,
Jnly one operator is |

l cgz%/t% 7,0 Xog
QTAR

for consistently BEST results—be-
cause there is a third of a century
of “know-how" behind them.

v GREATER SMOOTHNESS
+ GREATER EFFICIENCY

+ LESS REPAIRING

1IES

LONGER LIFE
LESS PITTING

For production_requirements up to 3,000
KOM

cases per hour, PAC ATIC's antomatic
Model D shipping case gluer, with belt
compression sealer 13 recommended. Unit
is adaptable , . , flexible. Write for litera-
ture, of consult clussihed direciory for near-
est PACKOMATIC office. ). L. Ferguson
Company, 739 Republic Ave., Jolier, 1L

PACKOMATIC “Sisinis

Aty acin rr I Portiand + Tompa ¢ Dallas
New Orieans

Y
(rprguson S

Expert Advice
Cheerfully Given

THE STAR MACARONI DIES MFG: €O
57 *Grand Street.

New York N Y
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MAvoR Par Serai, oF

SPAGHETTI DISHES.

WHEN BETTY Se@veD SMGHE‘TI’[J
By Saw0 THEY'D Never PART-

JOURNAL

LIbO BEACH, FLORIDA,
CoOKS Somt SWELL

SHE SURE WAS Goop-LooKIN'
AND HE Lovel HER COOKIN' —

THATS How SHE
wonN HIS /

GENTLEMEN, THAT
PROTECT WiLL
HAVE To WAIT-
ITS TIME TO
PUT OoN THE
SAUCE /

Sorqwriter ANITA LEONARD
HAS JUST WRITTEN THE

ABDYE NUMBER., SHE ALSO
ComMPosSED “SuNpAY KIND
OF LOVE" AND ' THE BEE
SoNG", BoTH RECORDED
BY RCA.-VICTOR,

MAacaReNI
PROOVETS Herp
MEe SeRVE TAsTY,

PELICIOVS MEALS

¥° '/0 TDQE -“:-Z
MACARONI SALES ARE

MADE ON snrumf.{-

BABE

N HAYES DARNY KAYE,
:Eﬂwlnuﬂ 'HHO A fH.uanB
ER Oetfiﬁlﬂﬁﬂ.’

 r—

WE WAITED oN
DipmicksoN, 1RY!
oTH

SAM VogeL

AT THE FAMous

WAITER

)
GROSSINGE
CouNTRY CLUG , HAS S‘ERveoR

OVER 100,000 MACARONI
DISHES,

(FERNPALE,N.Y)

32x 10
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The MACARONI JOURNA

to the 014 Journal—Founded by Fred
Hecker of Cleveland, Ohlo, in 190

THE MACARONI JOURNAL

Trade Mark Pi:llllllmi U, 8. I'stent (ffice
ounded i 1]
A Publication to Advance :'L. American Mararon

ndust
Published Monthly |h? National Macaron
Masulactarers Association as its Officlal Organ
Edited by the Secretary-Treasurer, P, O, Drawer
No. 1, Braldwood, TIL

OFFICERS

NORRIS, President. .. oveciiaine
ING GRASS, Vice President

KT RAVARING. Viee Preaident
0 g I e A

acobs, Dijrector of Research.....
Emu. PnLlie nzlnlw‘s"hltumt.. .
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PUBLICATION COMMITTER
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gﬁl'“gfg“_ 3 "::_‘::_‘_‘:";! :::".': Horace i:'lo. Giola Macaroni Co., Buffalo, N. Y,
Rl‘lal No, 4
BPECIAL NOTICE A, nin,lcrau. 1, J. Gyans Noodle Co.d Chicago, 11
COMMUNICATIONS—The Editor __solicits Charles Presto, Roma Macaroni Mfg. Co., Chicago, Il
oews and articles of interest to the Macaroni Reglon N\?if
Industry, All matters intended for publication Peter { viano, I_)almnnim Foods, Ine., Loulsville, Ky.
murt reach mhzduorul flice, Braidwood, 111, Thos. A. Cuneo, Mid-South Macaroni Ca., Memphis, Tenn,
ne later than FIRST day of the month,

Region No. 6
THE_MACARONI JOURNAL aswumes fio »h
responsibility for views or opinions expresced by
tritutors, sud will mot knowingly adveriise
ponsible ar untrusiworthy concerns.

e publishers of THE MACARONI JOUR.
A oY e i advertinias o reading Region No, §
bt E " C 1 Norrls, The Creamette Co.,

REMITTANCES—Make all_checks or drafts
yable to the order of the National Macaroni

Region No. 7

F..“hﬂ.n:;. San Diego Macaronl
m!lou No, 8

Gu

National Macaroni Manufacturers
Association

..Th!FCnnmmo 0, llinm:rlln. Minn.
+ o460

' nj , D,
139 No. J\thl:nd' Ave., Palatine, 111,

Viee P

s1oVice Prestcient DIRECTORS

Reglon No. 1

Joseph Pellegrino, Prince Macaronl Mlg, Co., Lowell, Mass.

Diamond, Gooch Food Products Co., Lincoln, Nebr.
do P. Merlino, Misslon Maearonl Co,, Seatile, Wash.

At-Large
Albert Ravarino, Ravarine & Freschi, 1 8 1
{fies Rasioe, Romriaa § Fraackl Iofs, Stk
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Grass Noodle Co,, Chic:

. F. Mueller Coi; J:nq
Ravarino & Freschi, Inc., St
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o nef, maha, Nebr.
ADVERTISING RATES Tool's: Vagning, ‘American Deaaty Macaroni Co., St. Louls, Ma.
««Rates on_Appli ytion Albert 5. Weiss, Weiss Noodle Co., Cleveland, Ohlo
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penthouse in a maple tree—something
to screech about,

Ben Wren is a cocky little squirt
who always talks as though he can pull
the tail feathers out of an cagle and
make the eagle scram, When he saw
the bowerbird's nesting place, he cried,
“1 won't let any foreigner come here
and build a better nest than the birds
in Birdland, 1f that Australian bower-
bird can build a penthouse in a tree, I
can build a big apartment house next
door and rent out. rooms at a fat
profit.”

Forthwith he started to build. He
got the first floor finished, then the
second, then the third.

“You'll go out on a limh if you put
too heavy a load on your foundation,”
warned the bowerbird, trying to be
helpful.

“You're only jealous,” sneered Ben.
“I can build a’big apartment house on
this foundation and get an income from
it while you'll have to scratch to pay
taxes on your home,"”

Little Ben added another floor then

A bowerbird flew over from his  another, then—crash—the whole thing
home in Australia and built a nest in  collapsed and fell to earth. Unper-
Birdland. These uirds build nests turbed, the bowerbird looked out of his
with several rooms in them. They penthouse and chirped—
ormament the outside with shells. X “Unless you limit your overhead
pretty {‘nh when finished. these days, you're only building a

The birds over here had never seen  castle in the air."
so claborate a nest before. Most of Very wisely yours,
them build one-roomers, Here was a Ollie The 5{0{

Ollie the Owl

St. Regis Paper Company
Sales

St. Regis Paper Co. has announced
that net sales for the first quarter of
1949 amounted to $34,884 againsl
$40,394,136 in the corresponding peri
od of 1948,

Net profit for the first quarter this
year amounted to $2,205487, coni
pared with $4,494,289 in the first quar-
ter of 1948

It has declared its regular quarterly
dividend of 15 cents a share on the
common stock, payable June 1, to stock-
holders of record.

Reappointed Brokers'
President

At a meeting of the 1949 Exccutive
Committee of the National Food Brok
ers Association, Watson Rogers. was
appointed president of the association
for a fourth term. Mr, Rogers is the
first full time paid president of theg
association, being appointed in 1946
Before that time the association's presh|
dent was an elective office held by
member food brokers,

Safety requires clear thinking, Clea
thinking requires good health,
* & %

The FTC'Il get yuh if yuh don'
watch out!
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DURUM WHEAT IS ENDOWED BY NATURE with
abundant nutritional values, Many of these values
have been necessarily lost in the milling process
and in kitchen procedures, But through sclentific
advances, the makers of macaroni, noodles, spa-
ghetti, and similar products restore these health-
glving qualities—through enrichment. Truly, the
macaroni manufacturer who enriches is keeping
faith with Nature and America,

Outstanding Nutritional Accomplishments

Today, large quantities of these products
, are enriched:

® MACARONI
@ SPAGHETTI
® NOODLES
® PASTINA

MACARONW!

Humnlnolunwhnmkhmuuhm
of their service te America.

Comvight 1840 Heflmann:La Roths lne.

VITAMIN DIVISION - HOFFMANN-LA ROCHE INC.« NUTLEY 10 NEW JERSEY




SAFE? SURE . . . BECAUSE IT"S GOOD SPAGHETTI!

You, Mr. Macaroni Manufacturer, don't make your living on a
tight-wire, Yet your security depends on the quality of your macaroni
products, just as surcly as a wire-performer's depcm!s

on the strength of his wire,

That's why we at Pillshury take our job so seriously.

That job is to give you, at all times and under all conditions,
the finest possible durum products—so that you can produce
the finest possible macaroni products,

Behind Pillsbury's Durum Products is a world of specialized experience in
selecting and milling durum wheats. This, plus constant testing

in our experimental spaghetti plant, means sure quality all the time
when you use products bearing Pillsbury’s Duotted Circle,

PILLSBURY'S DURUM PRODUCTS

PILLSBURY MILLS, Inc. General Offices: Minneapolis 2, Minnesota




