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; : Econom'ical. Delicious and Satisfying With
A Fine Eye-appeal and Good Taste Perfection

(Recipe on page 46)
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WEST COAST PLANT:
8an Franclsco, California

MAIN OFFICE AND PLANT:
North Bergen, New Jerwsy
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north, east, south or west

..« . ROSSOTTI Specialized
Packaging Consultants are
available

Rossotti is proud of the role it has played in the growth of the maca-
roni industry through the introduction of new techniques in merchan:
dising through packaging. Our knowledge of the macaroni industry
and the merchandising “know-how” gathered from our 51 years of
experience in the packaging field is available to every manufacturer.

There is a Rossotti packaging consultant strategically located to offer
you our services,

The next time you are in the vicinity of any of our sales offices or two
modern plants, drop in and see us. Whether you want to redesign
your old package, or introduce a new product, Rossotti specialized de-
signers can create a practical, sales-inducing package that will SHOW
and help SELL your product.

packaging consultants and manufacturers since 1898.

Rossotti Lithograph Corporation, North Bergen, New Jersey
Rossotti California Lithograph Covp., San Francisco, California

Sales Offices: Boston, Rochester, Chicage, Los Angeles, New York, Cincinnath
Milwaukee, Tampa, San Francisco and Philadelphia.
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of your PRODUCT!

The quality, color and uniformity of your macaroni
products depends upon the quality, color and uniformity
of the Semolina you are able to buy.

Amber Mill's No. 1 Semolina is the exact color that
every quality buyer wants. Amber Mill's No. 1 Semolina
never varies in color or quality from one shipment to the
next. Shipments are prompt, as promised, to keep your
plant operating on schedule...at a profit.

If you'd like to end the need for shopping around,
specify Amber Mill's No. 1 Semolina. Let us be proud of
your product, too.

s

CE AMBER!

NT | SEMOLINA

A

AMBER MILLING DIVISION

UNION GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn, » Gaeneral Offices, St. Paul 8, Minn.
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What Does It Profit a Man to
Save a Dollar and Waste Ten?

Cerlainly a manulacturer does not gain much if he buys a Die because the
price is low and then pays more in the way of a rough product, in increased
breakage on the drying racks and ln'hundling. and in an inferior product
which the housewile does not like. He does not guin much while saving that
dollar if a press is stopped in service because the Die cracks, bends, or lurns
oul a ragged product.

;h;:; Ac:;s l;;m na;::: :::: nt:: :::d::i. ;:::::rﬂm:c‘:r;l:::dt It takes an eye-stopping pn;kuge decign to stand

: : 7 out on the dealers' crowded shelves and flag the
‘m;:;d:" ml;;l; :m 3 :l:h"‘;: rice bm:;invg;mm“ col:nu “;::u"hon ;: attention of Mrs, Consumer sufficiently to create the
sacrificing qu o cut the price, we maint e quality. our orde

‘ buying impulse. A well designed package can do
books clearly show that our policy meets the approval of manulacturers. just that—that's why more and more manufacturers

of macaroni and noodle products are relying on

Empire packages. Empire can fill your package re-
D. Maldav & Sons

quirements equally satisfactorily, Contact your
America’s Largest Die Makers nearest Empire representative for facts, figures and

178-180 GRAND STREET full details.

NEW YORK 13, NEW YORK
U.S.A.

The priceless quality of wery Die is the honorable guarantee of Its maker.

€0 Snpone ?az Corpronation

Plonts: Gaorlleld, N. J, + South Bend, Ind. « Siroudsburg, Po.
Officess New York « Chicago « Philadelphic « Boston « Garfield, N. J.




you always choose quality

With four walls and a ceiling for bewildering caroms,
baffling spins and hops to put on every shot, handball has
long been hailed as one of the most intricate as well as
exciting of all competitive sports,

You know, handball can't hold cven a small candle to
the techniques used to bring you Commander-Larabee
Durum products.  Yes, it takes a lot of knowledge in
grain selection and milling to give you top quality semo-
ina, granular or durum flour. That's why so many
manufacturers rely on the Commander-Larabee team of
experts . . . they know that years of experience and a
huge investment in the most modern milling equipment
assurc _peak performance and unfailing umiformity in
every Commander-Larabee Durum product.

There is a Commander-Larabee representative near you.
Let him help you with your semolina, granular or durum
flour problems. And remember, when performance
counts, choose quality . . . choose a Commander-Larabee
Durum product!

GENERAL OFFICES
MINNEBAPOLIS

THE MACARONI JOURNAL

THE SERVE—Face slde wall. Walgh! evenly balanced
on bolh legs, Ball dropped ol knes halght opposlte lelt
leg. Use full underhand stroke,

THE KilL—Always try to sirike boll ol or below knee
fevel for moximum power ond lo kesp rebound os low
o3 postlble o pravent relurn.

BACK-WALL SHOT—Face sida woll, As boll rebounds,
pivot and play fo fronl wall In one continuous motion,
Always kesp your eyes on lthe boll,

LEFY HOP STROKE —Ball
strikes base of fingers, slid.
ing balween thumb and In-
dex fnger as hond rolls
under boll, giving a laft hop.

RIOGHT HOP STROKE—Bring
hond over fop of baoll which
sirlkes on hond “'cushion"
and slides off base of lillle
finger, giving a right hop,

OVERHAND DEFENSIVE
$HOT — Fingers cloie fo
gelther with thumb paorallel
fo Index Anger, Use o throw-
ing motion with the wrist
serving o8 a hinge,

COMMANDER '‘MILLING COMPANY
MINNEAPOLIS MILLING COMPANY
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A
Significant
Event

IN April, the macaroni-spaghetti-noodle industry is
privileged 1o celebrate two events—in 1950, the forty-
sixth anniversary of the organization of the National Mac-
aroni Association, and also the completion of thirty-one
years of service to the industry by Tug Macakont Jouk-
SAL. )

There is a natural pride in observing these events in
passing years, in reviewing memorics and the part played
i the forward, upward trend of a food business that is
gining rapidly in public favor.

Next month, Tue Macakont Jourxat proudly cele-
brates the completion of thirty-one years of faithful serv-
ice to the entire macaroni industry, of which it is pleased
o be the recognized spokesman, In keeping with a bene-
ficial practice started in 1940, Tne MacaroNI JoURNAL
will feature that event by inviting a!l friends of the trade
to join the celebration, as well-wishers, supporters and
contributors,

As stated in the official announcenient of the event sent
wall friends of the industry a few weceks ago, the an-
niversary issue next month will seck to “create top-
interest ﬂ special articles written Ly well-known authori-
lies and gy expert reporting b‘y the editorial staff, Tm-
portant issues and problems of the day will be analyzed
and interpreted for the manufacturer and supplier.

“The primary objective of the Anniversary Ldition,
April, 1950, will be the promotion of closer, friendlier
relations between readers, manufacturers and .-=u||'|:|u-rs
in this great and expanding food field, The publishers
fuarantee that this feature issue will reach every important
mnuiacturer and executive, as have similar anniversary
ssues in the past, It will be keenly read by people who
operate an industry that annually converts millions of

hels of fine durum wheat into more than one billion
pounds of food that is recognized for its many superior
qalities , , , a food that is daily becoming more popular
among Americans because of its nutrition, ils cconomy,
s long keeping qualities and ecase of preparation into
sty and satisfying dishes.”

Readers should be on the lookout for this annual fea-
ture, and suppliers of the $100,000,000 industry should be
dlive to the possibilities offered to compliment old custom-
5 and to contact new ones,
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When
Loss Is -

Gain

OMMENTING on the economic report submitted to
Congress in January, 1950, the St. Louis Globe-
Democrat openly states what millions have been thinking
concerning the policy of taking “from the high income
groups because they are frugal and give to the low income
ones because they are not,” because, “this is beneficial to
all groups in the long run”

The weird reasoning goes something like this: The per-
sonal savings rate today is double that of 1939, and still
rising. Those with savings are fearfully investing them
in fixed income obligations like bonds, mortgages and life
insurance instead of in common stocks that expand in-
dustry. Those without savings are naturally not investing
in anything, Therefore, government should make future
income increases favor the lower groups who will snend
these increases rather than freeze them in savings. That
will keep the new money in circulation and presumably
allow business to expand through higher earned reserves,

A beautiful thought,  The trouble is, it never seems to
occur to government that practice of a little thrift could
lower taxes and accomplish the same end,  Taxes left in
the hands of and spent by their earners would more than
“offset” savings of the wealthy and benefit the cconomy
maore.

The report’s attack on savings doesn’t stop there, Some-
thing, it suggests, needs be done about the vast eash now
and soon to be idle in life insurance corpanies and pen-
sion funds.  Since they represent individuals' “sccurity™
reserves, conservative management and most state laws
have always kept them in the safest of bonds and mort-
gages, and out of venture securitics,

The wisdom of this could be debated forever, T
whatever one's opinion, the administration scems to be
saying that it is not only willing to stop the frugality of
the well-to-do, but to weaken the insurance and pension
nesteggs held by four-fifths of America’s families. Al
these are marked for sabotage just so government can
claim it is providing “sccurity” for all,
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Accord Accomplished
At Los Angeles Meeting

Marceh, 1950

Value and Effect of Regional Group Meetings Demonsirated

EACE—with merchandising—may

come out of the meeting of maca-
roni and noodle manufacturers held in
Los Angeles Tuesday, February 28,

Ruthless competition, verging on
open warfare, has been prevalent on
the West Coast for the past several
months. The situation had reached the
point where the States Attorney of
California cited instances of unfair
practices,

In a discussion of trade practices,
there was genceral agreement that too
much attention has been paid to deal-
ers and not enough to the ultimate con-
sumer, Selling below cost, too many
free deals, excessive services for deal-
ers, blasting (buying competitive prod-
ucts at retail to get shelf-space), has
not increased over-all business.

It was unanimously accepted that the
way to correct under-consumption of
macaroni and noodle products is to
educate the consumer of their con-
venience, variely, economy, and ability
to combine with other foods. More and
better merchandising, advertising and
promotion costy money, The money to
pay for these essential activities is not
there when margins are squeczed below
the break-even point,

To correct carrent conditions, south-
ern California manufacturers are plan-
ning a local public relations program
in addition t» supporting the National
Macaroni Institute publicity and pro-
motions through the cent-a-bag fund.
Statements were made that indicated
everyone could do a better merchandis-
ing job it competition was lifted from
the strictly “bid-me" ]:riuu basis.

The work of the National Macaroni
Institute was enthusiastics' - acclaimed
after a slide-ilm  presemation. was
made by Ted Sills. Mr. Sills deseribed

_the ten-month results of his company's

public relations activities on behalf of
the National Macaroni Institute. He
said, “Just a year ago we started out to
make macaroni NEWS, And macaroni
is news . . . big news! We are reach-
ing our goal of making cveryone
think, talk, and cat macaroni by supply-
ing news of macaroni to all media
which have an influence on masses of
people.”

Bob Green deseribed the program of
the national association to provide es-
sential information and management
service for the macaroni industry in
addition to the work of the Institute
on market developuient. Special em-
phasis was placed on merchandising
events,

Ted Sills told of plans for an indus-

try-wide merchandising event this fall
in the form of National Macaroni
Wezk. Scheduled between October 5
and 14, this event will coincide with
the National Cheese Festival, National
Wine Week, and take full advantage of
Columbus Day on the 12th, Experi-
ences of other industry trade promo-
tions were described. Examples of
point-of-sale picces were displayed and
analyzed,

The day's agenda began with a dis-
cussion of the supply picture. William
Steinke of Minnecapolis stated that,
while the durum crop seemed ample,

final availability and price would be
set when the government determingd
what to do with its holdings,

Joseph E. Brodine, labor relations
consultant, commented on the local
labor scene. He reported unions wil)
ask mmcaroni manufacturers for 2
seven-cent-an-hour increase, Washing-
ton’s Birthday +ill be added to the
present schedule of six national hali-
days vaid for in lieu of a reduction in
mornmg and afternoon rest periods
from 15 minutes to 10 minutes when
contracts are renewed. Mr, Drodine

(Continued on Page 42)

REGISTRANTS—LOS ANGELES MEETING—HOTEL MAYFAR

—FEBRUARY 28, 1950

Bianchi, A............. Consolidated Macaroni Machine

T T I e e ++esr..5an Francisco
Bizzari, Anthony.......Anthony Macaroni Co........ +++..Los Angeles
Brodine, Joseph E......Labor Relations Consultant,....... Los Angeles
Bryant, Ted...........Globe Al-Pillsbury Mills.......... Los Angeles
Cafferata, Frank......,Roma Macaroni Factory........... San Francisco
D'Amico, Lindo........Spaulding Macaroni Co.......... ..Los Angeles
DeDomenico, Tom.....Golden Grain Macaroni Co......... San Francisco

DeDomenico, Vincent..Golden Grain Macaroni Co.,....

.«.San Francisco

DeDomenico, Paskey...Golden Grain Macaroni Co......... Seattle

DeGeorge, Jim.........Robt. William Foods, Inc...... ..Los Angeles
DeRocco, Camillo...... Florence Macaroni Co......... .08 Angeles
DeRoceo, E, D.........San Diego Macaroni Mfg, Co.......San Diego
English, J.......c00vn0s General Mills, ,............... ....Los Angeles
Farr,C. E.ooovvvniannas General Mills.,........co00vuuns .+.Los Angeles
Finch, C. Edward...... Globe Mills........ovvvvnvvnnns ..Los Angeles
Gaylord, P. A.......... General Mills............. vevsees Los Angeles
Goodell, W. F.......... Globe Mills................ vvvve.Los Angeles
Gabriele, V....ovvvvnnn Gabriele Macaroni Co......... ....Los Angecles
Grass, A, Irving........ I. J. Grass Noodle Co.....,.,......Chicago
Grass, Sidney.......... I, ]. Grass Noodle Co.............Chicago
Green, Robert M....... N.M.M.A.-N.M.IL......, vvvees.s - Palatine
Greer, B. Joo.ovvvunnnn. Globe Mills.............. veveess.Los Angeles
Hosfield, G. W.........Globe Mills.......... veereenaess OB Angeles
Jaeger, Del....... +«...Grocery Store Products..,.,......Los Angeles
Jones, John T.......... Globe Mills.......... vevsisssesss Lo Angeles
McKenny, P, Jo..ovvun Globe Mills.......... veevesnnssesLos Angeles
Merchant, Gordon...... Merck & Company, Inc............Los Angcles
Ne'son, William. ....... Spaulding Macaroni Co.......... ..Los Angeles
Papin, Philip...........Rossotti Calif, Litho. Corp....,,...San Francisc0 g
Pezzner, Lester........Budget Pack, Inc.............00vt Los Angeles §
Peterson, H. R.........Milprint, InC.....vuvvunuriuasss.s OB Angeles
Robbins, Julian L....... Grocery Store Products........... Los Angeles
Saidiner, Harry........ Carmen Macaroni-Weber Noodle

B 1o iy ..Los Angeles
Sills, Theodore R.......Sills, Inc........ A e R ..Chicago
Spadafora, Alfred.....,Superior Macaroni Co........... ..Los Angeles
Spadafora, Emil...... .+ .Superior Macaroni Co........... ..Los Angeles
Spaulding, W. H.......Spaulding Macaroni Co........... Los Angeles

Steinke, William.......King Midas Flour Mills . . Minneapolis
Truex, 0. J.............King Midas Fleur Mills ..Los Angeles
Vagnino, P. ¥..........American Beauty Macaroni Co.. ...Los Angeles
Van Sluyter, H.........Rossotti Calif, Litho, Corp.........Los Angeles
William, Robert....... .Robert William Foods, Inc......... Los Angeles
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DURUM WHEAT SAMPLES ARE
MADE INTO ACTUAL MACARONI

JALITY AND
Iri MITY

N Lt T

@ You judge the quality of durum semolina
or granular by the quality of the macaroni
products it produces. So 2 we! Before a single
bin of durum ““mill mix"* is run 13 any onc of our
mills, it is press-tested by being made into macaroni
in a Products Control Department Durum
laboratory.
The test batch of macaroni produced must be
rich amber in color and give outstanding
results in cooked products, When, and only when,
the macaroni meets these rigid specifications
the durum wheat is released to our mills.
Press-testing is your guarantee that General
Mills Durum Products will produce top quality
macaroni products in your plant, It's one of
many “'wheatfield to sack'" safe-guards employed
by our Products Control Department to make
certain that General Mills produces only the finest

Durum Products.
* Press-Tested In a registered teadesmark of General Mills.

General Mills, Inc.

DURUM DEPARTMENT
CHICAGO 4, ILLINODIS
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insect and Rodent Inspections % meet N-A’» all star cast

In Food Processing Plants 4 “%for the macaroni and noodle,

The Hugé Co., St. Louis

TF o [
s -..“.,'&- oy pes

i

N e T————n e ) -
GO b s T

IRST of all, my experienceand our

company’s is concerned only with
filth anl in the presence of inseets and
rodents in large wholesale food proc-
essing plants, such as dairies, bakeries,
confectionery and macaroni plants, As
vou undoubtedly can well imagine, this
field has become increasingly important
and is certainly a wide enough one for
specialization,

Most such large plants, vither be-
cause of location or volume, ship inter-
state and, therefore, must fall under
the jurisdiction of the Federal Food,
Drug and Cosmetic Act.  The activi-
ties of the food and drug regulatory
officials in such plants, particularly in
recent years, have resulted in a great
many citations, fines, injunctions and
even jail sentences with the usual re-
sultant “lamaging publicity to the plant.

The recem  agitation among  St.
Louis bakeries is an example of this,
where one plant manager testified in
court that something like 40 per cent
of his volume was lost for several
months because of “sensational” news-
paper work and therefore he felt that
further penalty in the forn: of fines
would be unfair,  State and local reg-

ulatory officials have also become some=

what more stringent concerning food
plant sanitation and, to some degree at
least, in the wake of the federal law.,

The picture, then, is that in the last
several years every food plant operator
has become suddenly more or less har-
assed with many different type critical
inspectors and at many levels, Many
of these foud processors have felt, and
prabably rightly so, that there has been
too much regulation and not enough
actual help from pgoverning agencies,

Before any outside ageney such as
ourselves can  benefit the “macaroni
plant in escaping federal or even state
criticism, it is necessary to first under-
stand the basic canse for the majority
of citations, A goodly number of these
are concerned with filth and insect and
rodent evidence either in the product
or in the plant.  The federal law clear-
Iy states that it is not necessary to
prove contamination in the product but
even if filth s found in the plant
whereby it might contaminate the food-
stuff, then the plant is liable,

The problem, then, is how to reveal
such insanitary practices and condi-
tions in a macaroni, spaghetti or noodle
plant so that they might be corrected

“throughout the ‘country and

hefore more severe regulatory action,
Our expericnee has been in o great
many different types of food Enl:mls

am
spealiing from now on primarily con-
cerning insects and rodents, or their
evidence, which are probably the mac-
aroni  plant’s new  “Public  Enemy
No. 1"

The objective of a sanitation survey
is 10 have plant management realize
their bad conditions so that they ean be
corrected and this can be accomplished
only by entirely ehanging the macaroni

The cake shop superintendent sidlal
up to the manager and whispered, “Is
everything wrong with us—is nothing
ever right?  The manager, realizing
these inspections were very beneficial,
went o some pains to explain-that that
was the viewpoint taken by every in-
spector and to stress his point, he asked
our sanitarian, “Say, what do you think
of our stainless steel (|i5|1l:suf cart o
in the alley ?”

Their method of disposal was un-
usuully good but our man, instead of
complimenting on this, brushed it over

Excerpts from an Address Before the University of Illinois Dairy
and Food Technologists and Sanitarians Conference, Modified
to More Directly Apply to the Macaroni Industry

processors’ perspective of their own
premises,  They must stop looking at
their plant through rusu-m‘uml glasses
and begin to take a more critical and
impersonal viewpoint so that they can
analyze their operation through  (he
same eyes as a regulatory inspector.
Plant management's inspection of their
own premises must develop into an in-
tense search, rather than a plant stroll,
as it is most often a case of “not seeing
the forest for the trees.” Getting the
macaroni management .o take an in-
spector’s viewpoint of heir plant can
only be realized by actually taking him
by the hand and pointing out obvious
infractions for which, nevertheless, he
can be held liable.  However, this must
be done very diplomatically as every
plant owner or operator has as much
pride in his property as has your wife
in her home,

An example of this is recalled by a
recent experience we had in a south-
ern town in making a survey of a large
bakery. This plant, in a short period
of two months, had been intensely in-
spected by their own company's sanita-
rian, by a city health official, by a state
regulatory agent by a federal man and
finally by us. Each of these naturally
found something to eriticize with the
result that the various departmental
heads in the plant were beginning to
wonder if anything was ever right in
their plant,  Our sanitarian was nat-
urally somewhat enthusiastic about the
infractions he had discovered and was
pointing them out in the plant's su-
pervisory meeting called for that pur-
pose so that they could be corrected.

very lightly and went on driving home
the points of his inspection reveal-
ing many bad conditions. So, then, |
helieve that it is quite true that every
inspector going through the food plant
can only see the bad things which, of
course, is all right. But food manage-
ment must be complimented for good
things if for no other reason than
let them know when they are on the
right track towards a sanitary plant.

We believe, then, that the rocedure
after making any food plant inspection
is to compliment management on their
good practices and give eredit for im-
provements over any previous suiveys.
Then the reviewing inspector shoull
point out what he accomplished m the
way of training the plant personnel,
making any treatments or pointing out
to the responsible  employes oy
changes necessary,  This shoull be
followed by sugpesting new proced-
ures ar methods and lastly, a listing of
the infractions revealed,

Macaroni plants are being citel u
der the federal law for the most ob
vious and most often the easiest 1o cor-
rect conditions, A few examples are!
rodent excreta pellets remaining on the
premises for a long period of time:
the practice of not brushing ingredient
sacks before dumping, which naturally
introduces anything on the sacks inte
the production line; cats and birds it
the plants and allowing dead insects 10
contaminate the products, ;

We have recently finished surveys 0
25 large food plants in the midwest
cach utilizing in their production line

(Continued on Page 43)
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The 1950
Egg Picture

HERE has been quite a change in

the egg situation in recent weeks,
as most of you may have observed.
Shortly before Christmas, the govern-
ment announced a new egg support
program. The support price as of j;m-
uary 18, 1950, is 25 cents a dozen on
the farm as compared with 35 cents in
1949, The production of eggs in 1950
is estimated at about 10 per cent over
1949, .

From available figures, it appears
that the noodle industry last year used
22,306,000 pounds of egg yolk, which
is about 20 per cont of the total packed
in our country, With egg yolks making
up 11 to 12 per cent of the noodles, the
cgg situation becomes a very important
factor to every manufacturer. With
the government support, the price on
raw egg meat will be more or less con-
stant in 1950, Prices on yolk will de-
pend almost entirely on the price of
egg whites, On March 1, 1947, whites
were selling at 18 and high solid yolks
at 52, Nine months later, on January
1, 1948, whites were 3615 and yolks 40,

Tt might be of interest to you to hear
how costs work out on whites and
yolks, Today, shell eggs are costing
packers about $8.50 a case of 30 dozen,
Divide $8.50 by the egg meat yield of
39 pounds per case, and we get a raw
eggr meat cost of 21.8 cents a pound.
In separating for high solid yolk, we
get 57 pounds white and 43 pounds of
45 solid yolks. Going back to the raw
cost of 21.8 cents, we add 4.75¢ for la-
bor, canning and freezing, and 45¢ a
hundred for profit, and we have 100
pounds separated, canned and frozen
costing 27, Let's take the 57 pound
whites at 14, equal 10 7.98 from the 27¢
mixture, and this leaves $19.02 for the
43 pounds mixture of yolk at a cost of
4. If we change the white price
from 14 1o 24, the yolk price drops
from 44'4 1o 31. Some difference on
22 million pounds of yolk to the noodle
industry !

The present price of whites in Chi-
cago is 13e. Heavy demand for yolk,
even without any color, is adding I‘nrgv
quantitics of whites to a heavy carry-
over from last year and prices have
been declining about a cent a pound a
week. Further declines in white prices
in the next six weeks seem certain, We
feel that the whites between 10 and 11
cents a pound are a wonderful specu-
lation purchase, After all, from 361
on January 1, 1948, to 12 cents in Jan-
uary, 1950, leaves little room for de-
cline and good chance for a slow ad-
vance ¢uring the next 10 months, 1
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by H. E. Edson, Edson-Pratt, Inc.

have been in the egg business for 40
years. Twice since 1924, I have seen
whites sell at 4c a pound. In each in-
stance within six months there was an
advance to 10. These prices came be-
fore our dollar was devaluated 50 per
.cent, All this talk on whites is to show
you what could happen to yolk prices in
case a real advance comes in whites,
We estimate that 10 to 12 cent-
whites will cause a big switch by bakers
to white cakes and stimulated demand
from candy makers, Mars Candy Com-
pany, which uses five million pounds of
white a year, has purchased only 14
million pounds in the last 30 "days.
This price will also stimulate exports

o

1S

"“Thet's strangel It wouldn't work
yeslarday."

to Europe. We have booked two cars
for January shipment so far, against
no sales to export last year,

Ily the time yolks have enough color
—late in March, in April, May and
June—to be of interest to you noodle
makers, the whites market should be
considerably higher, Our advice to you
is 1o keep a close cheek on the market
on egg whites through quotations in
the Chicago Journal of Commerce,
When you see an advance from a low
point in the next six months of one or
two cents a pound, you can be abso-
lutely eertain that the price on the yolk
you must purchase is definitely going
down, In the meantime, we advise you
to confine purchases 1o not over two
weeks' supply.

Our firm in March, 1949, when
whites were selling at 30, predicted that
they would sell at 20¢ before fnnunry 1,
1930, They went to 16 and are now
( January 18, 1950) 13c. Fecling as we
did on whites, we urged all yolk cus-
tomers to purchase requirements im-

mediately for the balance of 11 year,
High sn{icl yolks sold in March ;1 43,
ended in December at 63, and hard 1o
find at that price. Feeling so hullish
on yolks as we did, we bought heavily
of Chinese dried yolks, About 11} |
million pounds arrived from China, of
which our share was 300,000. 1ad i
not been for these imports from Ching
frozen yolks, instead of going 10 63,
would have sold for at least 83¢ and
the supply would have been exhausted
in October instead of December,

Very small importations of Chineze G

volks are in prospect this year, since
ingland's recognition of the Chinese
Communist Government.
cember 1§, we were offered 100 tons at
00c¢ delivered New York, and after
England made its deal with the Reds,
we understand they bought this yolk at
the equivalent of 97¢ 't]l.'li\v'l.‘rt'll New
York,

We now have a new development in
the color of egg yolks. Up until hst
year, the color of egg yolks was decper
cach month from March till Septem-
ber. The highly concentrated pouliry
feeds being used by the large raisers of
poultry, for sume unknown reason,
caused color of yolks to lighten after
June 10 last year in Missouri, which is
one of the best sections of the country
for dark colored yolk. Each weck, tests
were made and the yolk was lighter
cach week up until “September, and
then su;yvtl light all fall and winter,

Our firm has recognized the growing
demand, not only from noodle manu-
facturers but from bakers of cakes,
during the last two years. Our «xlen-
sive analysis for color from vorious
sections of the country has led us to
believe that the best dark color yolks
obtaimable come from Kentucky - then
Tennessee, Missouri, Kansas, Texas in
about that order, The poorest color
comes from Minnesota, Wisconsin anl
Michigan. i

We recommend the use of the Na-
tional Egg Products Association's lal-
oratory in Chicago for color analysi
before making extensive purchast of
yolks. This laboratory is without (loult
the finest in the country for the deter
mination of anything about eggs or ¢
products. W

1 wish to assure you that the price of
yolks will never again in your lifetine
reach the prices we have seen in the
past year. | hope you will ull wal
until late May or June to cover your
requirements for the coming year
hope you will all buy your yolk at an
economical price,

| [ e
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Clermont
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THIS LONG GOODS DRYER

bodied In the

without addition of ore foot to your present
y dryer, a first sectiomn finish dryer (shown

to
ists of a prel

tn your product
above) and the second (final) section finish dryer.

About De- §

The three units of the dryer can be adapted to work in conjunction with any
make spreader-press. Also if you already have an qutomatic preliminary dryer of any

TIME-SAVING: Not minutes, not hours but two days! Product complelely dried in twenty-
SPACE SAVING: 24,000 lbs. of dried product had in only one-quarter the floor space. It

four hoursll
make, our two finish units can be adapted for use with it.

MAY BE PURCHASED WHOLLY OR PARTIALLY.

FOR YOUR PASSPORT TO BETTER LONG GOODS DRYING COMMUNICATE WITH

permits substantial i
The dryer pictured above is cne of the three uni's
Long Goods Dryer which imi

plant.

IMPORTANT:

possible cleanliness, com-
tructed of steel structure

perfect timing it delivers a

alternate chain links dependent on which tier it is being

from one tier o another is so
LOWERED COSTS: Sell-controlled by electronic instruments

TOP QUALITY — LOW COST — SPACE AND TIME SAVING

CLERMONT MACHINE COMPANY, INC.

LLABOUT STREET. BROOKLYN 6. NEW YORK. NEW YORK. US.A.

sliminates old. costly methods which additionally are dust collectors and an i

ary conditions. Consf

petitive market and increcsingly strict saniiary regulations, it is a MUST for manufacturers to izstall up-to-date leng goods drying equipment that

Atmospheric conditions no longer a factor.

ever falling; with

y maintaining a constant relative humidity, uni-
apparatus meving

esigned to alford maximum

eliminating the waste and spoilage inherent when con-
d sanit

product with eye-appealing bright coler, straight as a nail,

achieved b
ainst a stick

resting and drying correctly proportioned.

on the human element.
Engineered and di

pactness, neatness of appearance an

ed.

PEAX PERFORMANCE WITH

that is enclosed with heat resistcnt board that prevents heat in the dryer alfecting outside
268-276 WA

surroundings.

PRECISE MECHANISM: Stick transporting

smooth and strong in texture:
constructed that it insures ag
stick precisely on successive or
{or humidity, temperature and air,

TOP QUALITY: Evenly dried
form air circulation,

trol is dependent
CONSTRUCTION:

To cushion the impact of the now highly
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LUXURY DRYING — TOP FLIGHT EFFICIENCY CLERMONT STREAMLINES ITS LATEST NOODLE CUTTER
With (leumonts Latest Achicvement
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)

Patents Nos. 2,259,963-2,466,130—Other palenis pending

New equipment and new techniques are all important factors in the constant drive for greater efficiency and higher
production, Noodle and Macareni production especially is an industry where peak efficiency is a definite goal for
here is a fie'd where waste cannot be afforded. CLERMONT‘S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-tip {lexibility, Hu- ber o receive top elliciency of circulation of air in the
midity, temperature and air all sell-controlled with lat- dryer. The ONLY dryer with the conveyor screens in-
gsl ke!e«:lronlc instruments that supersede old-fashioned terlocking with the stainless steel side guides.

ulky, elaborate, lavish control methods. SELF.CONTAINED HEAT: no more “hot as an oven"

CLEANLINESS: Tolally enclosed excepl for intake and dryer surroundings: lotally enclosed with heat resistan! ¥ Carmont's years of "ENOW HOW" have gone into the designing and engineering of this superlative machine, the

discharge openings. All steel structure—absolutely no board. : . ONT SUPER HIGH SPEED NOODLE CUTTER, TYPE NA-4.

wood, preventing infestalion qnd contaminalion. Easy- CONSISTENT MAXIMUM YIELD ol uniformly superiof COMPACT: Takes less space; lower in helght than all other drum allordas quick change of cutters. Vari-speed rolary knife
to-clean: screens equipped with zippers for ready ac- products because Clermont has taken the “art” ou! 0 ttpes Easy to manipulale. with culling range Irom %" to 6", Ceniral greasing control.
cessibility. gﬂ"lng ﬁms&iﬂgﬂﬂnd bfiought it to a rouline proce- Emlﬂs All moving parts enclosed; all bearings dust sealed; Eguo:e?ur‘gffil;n]?s urlrtl:;llmlq::'numl::nl‘i':;t I;:;Illihéghrbc‘:lcl:; ::H-_l
EFFICIENCY AND ECONOMY: The ONLY dryer de- ure. o super-s required. \ 0 grease drip; cover keeps out dirt and dusl, sl el ettt gmuni s ot i
signed to receive indirect air on the product. The ONLY MECHANISM OF UTMOST SIMPLICITY alfords uncom- § BIMPLE: Less gearing mechanism. Revolving cutting roller life.

dryer that alternately sweats and drys the product. The plicated operation and low-cost maintenance displac- § AND

ONLY dryer having an air chamber and a far sham- ing outmoded complex mechanics. The largest output of any noodle cutter in the world—1600 POUNDS PER

HOURI Can be slowed down to as low as 600 pounds per hour if desired.
TO SEE IT IS TO WANT IT.
We'll Gladly furnish further details

CLERMONT MACHINE COMPANY, INC.JCLERMONT MACHINE COMPANY, INC.

266-276 Wallabout Street, Brooklyn 6, New York, New York, USA Tel: Evergreen 7-7540 Ml ¥276 Wallahout St., Brooklyn 6, New York, New York, U.S.A. Tel: Evergreen 7-7540

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

R o s bt e e e e e e

25X
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Wheat Flour Institute Activities

By William Steinke for Mrs. Clara Snyder
Winter Meeting, Miami Beach, Fla.

N 1945, the durum wheat millers en-

tered into an arrangement with the
Millers' National Federation to organ-
ize a Durum Wheat Products Division
of the Wheat Flour Institute, Recause
this division was in a position to use
all of the facilities and personnel of the
Wheat Flour Institute, which had been
in existence for a number of years, its
program was put into effect with little
delay. working out of its headquarters
at go as well as in the feld
thr  _n the personnel of its corps of
home cconomists, The Wheat Flour
Institute, however, has never very ex-
tensively publicized its activities” with
the millers except through regular re-
ports to the industry, usually at the
annual meeting of the Millers' Feder-
ation, Tt is perhaps due to this policy
that the macaroni industry as a whole
probably has not been entirely familiar
with the nature of the program which
the Durum Institute was attempting to
carry on. And this accounts for the
fact that there may be some confusion
as 1o how active the institute has been
in its program, ar whether there was
not likely to be some question of con-
flict with the activities of the Macaroni
Institute,

As a result of the discussion held
here in Florida a year ago on this ques-
tion, it was decided that the Durum In-
stitute should give more publicity to
the macaroni industry concerning its
program, so that the macaroni indus-
try might better take advantage, indi-
vidually perhaps, of certain activities
within the program, and so that the
macaroni industry, loo, could counsel
and advise the institute along definite
lines,

Although some of the activities of
the Durum Wheat Institute were in the
same field and along the same lines
of those of the Macaroni Institute, it
is the consensus of opinion of the
durum millers, and also of the directors
of the Macaroni Manufacturers’ Asso-
ciation, that there is no conflict nor
confusion of effort over this fact. Ac-
tually, there is the general belief that
wherever there is any duplication of
publicity, that it works out to the bene-
fit of the macaroni industry,

Since our meeting here within the
past year, the Durum Institute has
shown a number of colored slides in
various parts of the country to groups
of millers, home cconomists, newspa-
per food editors, school nutritionists
and others who are interested. In
these showings there have been in-
cluded in several instances the colored
slides that have been taken and used

Willlam Bleinke

by the Durum Institute in the use of
macaroni products in the school lunch
program. Your president, as well as
some of the other macaroni manufac-
turers, has had an opportunity to see
these slides,  Since that time there has
been another meeting at which 2 larger
number of macaroni manufacturers
have been in attendance with Mrs.
Snyder, when she has shown these
slides and gone over the educational
wortion of the program of the Durum
nstitute, T believe that her presen-
tation was received enthusiastically,
and that those who are familiar with
the nature of this program are certain
that it is accomplishing very good re-
sults,

Many of you may still be somewhat
uncertain as to the nature of the pro-
gram of the Durum Wheat Institute,
and while I am sorry that Mrs, Snyder
was unable to be here to present her
program to you, and to show you the
slides that she has been using. 1 am
glad, however, to give you a brief sum-
mary of the program that is now in
effect.  The chief fields of activit
cover publicity, education, and public
relations—with  major emphasis on
publicity and education.

Mrs. Snyder has sent down to us
here a number of display cards she has
used on several occasions, and [ am
also glad to present you with a news-
paper flyer which indicates the nature
of the work of the Durum Institute.

Statistics usually are rather bore-
some and it is for this reason I ask that
vou kindly read the newspaper fiyer,
‘Macaromi Foods Make News,” very

March, 1959

carefully, because in this flyer is eop.
tained the program of the Durum
Wheat Institute and  the coverage
which it has made through its varioy
activities,
There is a map on the first page
showing newspaper coverage to which
releases on Durum Wheat Products
have been sent regularly,
On page two there is a radio map
showing the stations to which over 17,
000 releases were sent during the pa
year, .
Then there is reference to the cols
ored slides, A series of 37 colored
slides on  macaroni, spaghetti and
noodles have been made l)‘y the Durum
Wheat  Products  Division,  These
slides show how to cook these foods
and serve them temptingly and nutri-
tiously in soups, salads, main dishes
and desserts.  Although these slides
are less than a year old, they have
already been shown by members of
the staff of the Wheat Flour In
stitute to thousands of school lunch
managers, homemaking teachers, and
other leaders in the field of foods,
health, and nutrition, Recipes for all
of the dishes shown are given to those
attending the slide presentation,
More than 400 new recipes using
macaroni, spaghetti and noodles have
been developed by the home economists
in the test kitchen of the Wheat Flour §
Institute, Photographs of more than
250 of these dishes have been made.
Altogether nearly 12,000 prints of
these pictures have been sent to news
papers, magazines, and other publica:
tions, \
The fiyer also contains information
concerning the large quantity recipes
which were supplied the school lunch
rooms 2nd this we consider to be more
important, because 6,900,000 school
children were fed last year in the na-
tion's school lunch rooms. And twice
cach year—in September and in Jan-
uary—about 2,500 school lunch super:
visors and managers are supplivi with
large quantity recipes using macaront.
spaghetti, and noodles. Tn one month,

842 large quantity recipes were suf
plied to school lunch managers on their E Mo L
request, ] o o @
You are familiar, of course. with
... DURUM PRODUCTS

tiyal King Midas
wmoling & usad N

‘i odvedivemant

Durum Wheat Notes, which is about
the only contact you have had with the
activities of the Durum Wheat |1I-‘
stitute. This bulletin is sent mnnthh_
to 30,000 home economists who wor
with millions of students and home:
makers in all income groups. _
There are 1,422 public utilitics with
home economists who reach n[ll'rﬂl:‘
mately 25,000,000 urban homemakers.
Through Durum Wheat Npu-s, these
cconomists regularly get ideas <o
ccming durum wheat foods to pass 01
to their groups. They conslanﬂr_l‘f:
print recipes in the regular pu )Ild'.
tions of their companies in spcc:al 1

(Continued on Page 43)
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Spoils’ and ‘Returns’

By J. H. Diamond, Lincoln, Neb., and Albert Weiss, Cleveland, Ohio

Y! R committees s sent a ques
tiommire  on the prolilom of

Sapotl " retorned goad

A o the matter of  guarvantecing
produciss all siid ves”" exeept one,
Ae tocthe dength of time that their
procducts are guaritend, cleven <ail
detmmely Tt veported o0 days
ome 120y v o months 2l
i I ovear ™ Thoweser, this sevms
to bt an oftice policy. Aetually,
all wsmnfactnrers will protect their
prochucts when necessary, although the
Bovgest by Joak for spoiled mer-
chimedise  Some fiems put statements
on o <howing a himited guaran-
tee Thas s for the purpose of cutting
down clinms

Chiestion: Now 2 concerned the mat-
ter of credit for retiens, X bt one
I'|‘|un|'h-| full eredit for returns, Some
veported thiat their eredit is based on
wholesade prices for the wholesale gro-
cers aund e oretadl bisis for retailers
others repliwve with merchandise only,

Ouestion Noo 3 asked, Do vou insist
upan the veturn of Tabels or eredit
Practically all answers show credit for
Libels. Some require merchamdise ;
alsi e renquives merchandise on ity
trade sl Tabiels for comtry trade,

Cuestion Noo 40 Do vou permit
your silesmen to determine the mnount
of eredit on their own volitiem 2" Ten
answered no™ eight “ves:™ and one
“up e 3 cises” The reason for this
question wis due to the fact that some

I. H. Diamond
Past Presidenl, NMMA

salesmen, momaking sales, allow eredits
for alleged spoilage where none exists,
This nitkes o good sales angle for the
salestman, b sirely his company does
not know what it selling prices are
when the men make these comcessions,

MW i thit no namafactarer mikes
a shrinkage allowanee,

Ouestion Noo G ashed. 1o von e
sist oupon the revisrn of all unsalable
ITTTT] CS A reported “ves:™ three
veported o™ two roported Meither
insisting upen return o destruction of
merchandise by the sidesmen:™ ane
reported Uves, i1 over 3 easess” and
ome reported ves, B e a0 large
et

Ouestion: Noo 7, "Wl is the per
cent of cralits on returs, per year,
against your sale= =" We have reports
from 00015 up 1o 29, ten showing
less than 197 ; four showing over 197 ;
amd three reporting “don't - know.”
Most of the returns fall in the one-al
af 167 category,

We were oot alle o determine
whether there is a greater return by
those who pack in cel'ophane as erm-
pared with eartoms. The inguiry was
not heoad enough to determine whether
certain seetions of the country have
higher retuens, although we o suspet,
from the veports, that cellophane pack-
ers o have larger returns and that
there are certain seetions of the coun-
try which also hive Lairger returns,

With reference to question No. 8, as
o whether there was ar inerease in
returns i FH9 over 148, st manu-
facturers reported “no,”

’

We bk a variety of information un-
der “Remarks,”

One New  Englind manufacturer
saied that the greatest amount of re-
turns came from cpg nondles and epg
prowducts in 149, aml that he had 3
very sl return on semoling gomds,
He reported it his return on epp
nodles wins s excessive that he dis-
continued  manufacturing these prond-
wets for one month,

Ome manufacturer on the west coast
reported that most of his returns were
due 1o breakage of cellophane, rather
than spoilage. — Also, his sales organ-
izatiom calls divectly on the retail trade
amd watehes stocks very closely,

Another manufacturer, with a na-
tional distribution on noodle soups, re-
ports that his vepresentatives are in-
structed 1o remove any merchandise

which is onver six months old. The .
brought his returns to tw highess
centige  of  those  reporting, This
waould indicate thit a lot or oue ol
uets ave heing left on shelves for v
than six months and it may have cone
sidevable hearing om the infestato
prablem,

Aoother manufacturer reports 1hi
there hanve been times when he has re
fused to give eredits, when the faul
was entively the dealer's,

One i facturer veports that th
industey should discontinue te guar-
antecing of its products. e believes
thit this is the ciuse of getting back
i lor of e T other words, he thinks
thit they should be taken back bun thn
no ixed guarantee shoull apply.

Another reports that all SI'O1L
should be taken hack readily and agree-
ably.

e toa lack of time, the gquestion
maire was sent to only 200 manufactur-
ers. Fuller vesults could have leen
oltained by asking more questions of
more peaple,  However, it sceems o
your conmittee that this matter i~ in
goodd contral,

One suggestion thai we received for
helping 1o cut down RETURNS is
to chinge the color of the ink usol in
codlimg, That is, it was suggested that
il the color were changed on the cse
colling every three months, it woul ! e
much easier for silesmen or other -
resentatives 1o determine whether
products are being hell too himg ol
no |n'u|n-r|_\' rotated.

Albert Weiss
Assoclation Director
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Merchandising Timetable

by Robert M, Green, Public Relations

pirector, National Macaroni Institute

[. FRED IS G0 vepet one pronmation
themies, specitl sales events, aml
wme featured Tast vear by eleven
tins il paets of the commtey. This
view of anoarticle in the correm

i Ntore dge iy helpe vone plan
ng tor this vear,

LAINCUIRY promtions featuned
e of staple camed prosduets ol
v produets,  Several chains took
amtage of Taho Potato el i
Wevh ta push Baking potiees, onions
wheomnbimations of the two, Later in
B month, National Theint Week was
e Biasis of promotions ome ~ueh eco
omtal Toods as deied beawns and Trnits,
vaporated milk and canmed fishe Mae
nt produets were a Cnatural” e
Iaring  FEORRUIRY,  decreasing
at prices indneed sdmost all chains
sttse el produets as the most vrom
et feature, National ot Te
Week offered an opportunite 1o pro
wte tein bags sod lenmons sond Vaden
s v led o mevehandising of spe
ally Diaked vakes ol hosed candy.
Nt Cherey Weel wis o tie-in for
des of chervies and picernst mixes,
lems for Lenten Menus were pre
smant i MOIRCH : extensive space
s aleveted 1o seafoods macarom
modiets, by produets o Takeed
aode Nthough Lot begins o week
ther this vear, March will <ol In
h ] I'ilul for Ihi- |_\|ll‘ ol 1||='It‘i|.|||t|l-
oSt Pateiek’s Day was used as
i is for promotiomns of iy
ahaitems, Ome eliin also wsedld
War vemi and Chieese Week 1o goonl
Wi tage Tast yvear,

R T, poultey, Bahery et
S products were featured In al!
B < during Faster weekend. .\ hiew

W Honey for Breakfast Week,
i elelirated woa number of cliains
WA s prts af the country,

“" ans i the warmer regions hegan
i summer prosiotions of - pienic
Wi g ML LY I conler elinites,
Trng prodoee sales were il inoevi
e May wis one of the miost
U menths of the year for special
fromntions- - National Babn Week was
Tomspintion for intensive merchan-
Bsing of bl founds of all kimds il
Mither's av, in the middle of the
emth, led 1o promutions of  special
ks, boxes of candy, i casily pre
el Stems o “Make Mother's Jab
AN e, at the emd of May,
e Memarial iy and the fiest heavy
Weekend penic sales, ’
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Opportunities Almost Unlimited for Macaroni, Spaghetti

and Noodle Manufacturers to Merchandise Their Products

Mr. Green

JUNLE s Daey Mot Sales of
Btter, egges, itk aned cheese were
moted e chains gave special e
phists tor Nationl Cheese Week, when
wide assortiments of Loth the Goniliar
and the inusual cheese varienies conld
T Featured. Mawaronn s o perfect 1
m owith cheese. Clains also nik
el of the teadhitional month for wed
dings, Featnrimg eisy tocprepire fols
atel T Bt items for new howds,
Father's Ty bronght merelanndising of
e Gavorttes haeomn and s, frivi
chichen, A e af oty imtensing
promaotien for the hth of Julv Legan,

Mevehwmlising tremds were heyed 1o
It weather e JUOLY Hems for pis
e aned ot doer cating aned conling il
eatensive mercliandising,  Promotions
of fresh froits amd vegetabiles Tecann
heav s Fourth of July weekend was
bigeest spreetal event with heavy pren
ot on ponhes . harns, fresh frots
arsl ather atems attractive 1o holuliy
pienichers Nbvimtage was tihen of
National Teedd Tea Week 1o promnte
entri sides of that conling beverag

HCGEST Tatensive selling alimg
the general line of “heat the heat with
ik, sty pregared meals 2 ] aan
Lol oof growery . mwat on proeluce e
that mvelved a0 mimmimmn of Talwe
s prepaeration was aogoen] seller

Renpening of schonds ain SEP TR
PER Dl o ditferent kinds of preome
toms, feesh frits cereals e iy
departonents all Kinds of sandwich i
gredionts and s ellios, for afte

Fooed ol Dot weatl
Bremght Tl merelimdising of <taph
tems, cinmed Toeds meats, Labor Din
weehemd, at the very Legimming of the
month, wies the List big chamee Tor pe
wotion of picnie ttems e mest claons
tonk advantage of s holiday e the
aslion, ~elling all kinds of Tonnds sum
abile for catimg ontdonrs

OCTORER ahunded i special
“werhs" and Charvest sale<" ooy
those which ehains wsed togood oy
tage me P99 were Natwonal Ao
Woeeke o fine opportunity for pranit
e wines of all Kieds s National € v
Brevey Week, whoer hoth fresh evanbus
vics el cinned crmberey sanee wen
aiven precholidiy mevchandising ol
Natwmal Plomey Weeks Some el
also s Swectest Py for uliled
candy selhmg. Finally, Plallowe'vn was
e ustad inpertiant event for the e
Vhandising of vy, pennits, conko-
amnlapprles

'|'|l.l||].~1;i\|||: llllllllll.‘l]l"] the i
clindising pictuee e Nol by nE i
Fust it every depactinent in t
store haed e Thanksgiving e m
Onther occasions were also mercham
dised s ar e very beginming of the
mwmth Apple week was well promoted
by Bevge nmbaor of chiins whie ol
Lirge quamtities of the fall varcties
Sone chains also wsed Fleetion Ty
ated Nrmnistice s advertising themes
ot Tor actual e sitles

DECEXRER S Merehandising wa-
Bivsed upon the e af (e Clhirs
tts seson G heists dinner ol all
s txangs wos promoted s e clinns
wave hony backig o selling of wro
Cery Hets as wifts

sehonil stinchs

Biaskers
frats, procoohed lanns, frum cihes, a-
sortients of cheese, were sobl poin
ably o Palloaing om the heels oof the
temsive Ulivistnis [rromnotion s Wt
sitles of mems 1o be psed o onehe fon
New Yeur's Fae festivitios,

U. S. Representative

Joseph =it Veniee, Talv, whi 1-
we s commtey i the interest of i
ot & G Milane Ty, e anom
e hinery  manufacturers, ot -
that arrangements bayve been neel
Lo Ialins Col e, 100 0l S
New Yark Gy, e vepres i e byl
e e wder the sapery i o by
self s techmcal consulign
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Dott. Ingg. M., G. Dott. Ingg. M., G.

Braibanti. .. Braibanti. ...

Cable: Braibanti—Milano MILANO—Galleria del Corso, 2 (Italy) Ml (.be: Braibanti—Milano MILANO—Galleria del Corso, 2 (ltaly)
Bentley’s Code Used Phone: 782-393 and 792394 Bentley’s Code Used Phone: 792-393 and 792-394

30 Yoars. of Professional. Exporionce

@ The world’s largest organization for the manufacture of
Macaroni Factory Equipment.

. The most progressive inventors and manufacturers, and
the best macaroni workmen are collaborating in the
Braibanti Orgcmizcttion._

The most perfect and practical automatic macaroni
plants, spread all cver the world, are built by Braibanti.

& . The most important and up-to-date European Macaroni
Factories have heen designed and equipped by the
Braibanti Co.

Complete Equipment — Machinery and Dryers for

Pasta Alimentare. (Macaroni Products.)

Batleries of rotating
drums for the con-
tinuous and auto-
matic drying of
short goods de-
signed for large
productions (Fava
patent).

Exclusive Sales Representatives for the United States
I. KALFUS CO., INC.
Eal, 1805

100 Grand Street. New York 13, N. Y.
Phone Worth 4.8262/5—Cables EALBAKE "

Under the technical supervision of

Mr. JOSEPH SANTI

Technicul Consultant for Sales, delegated
specially to the U.S.A, by the lactory

Estimates furnished freely, without any obligation for you. Com-
plete Service for Ropairs and Maintenance for Braibanti equip-
ment.

100 Grand Street, New York 13, N. Y.

@ Permanent Stock in Braibanti Spare Parts. Detail of a machine room for the daily cutput of 170,000 pounds.
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Estimated at 40,357,000 Bushels

JOURNAL March, 1959

As of January |, 1950 | A

Durum Wheat Stocks

L'RUM wheat stocks of 40,357,000
bushels were on hand in the Unit-
ed States on January 1, 1950, states
the Department of Agriculture in its
semi-annual durum report,  This com-
pares with 41,749,000 bushels a year

**Say, Popl | paintad the milk sinol
woday,"

virlier, and 34,491,000 bushels at the
end of 1947,

Stocks on the first of 1950 were held
in the following positions: on farms,
22,513,000 bushels; in country cleva-
tors, 7,966,000 bushels; commercial
stocks at terminals, 5,434,000 bushels ;
in merchant mills  stock, 4,454,000
bushels.  Farm stocks were 13 per cent
less than a year ago. The major share
of the commercial stocks al terminals
are helieved to be in the hands of
CCC.

Supplies of durum wheat available
for the 1949-1950 season are estimated
at 56,237,000 bushels, composed of the
July 1 carry-over of 17,750,000 bushels
nmf the 1949 crop of 39,487,000 bush-
els.  From these supplies mill grind-
ings of 11,663,000 bushels took place
the first six months, Exports amount-
ed to 1,494,000 bushels, and the quan-
tity used for feed, cercal manufacture
and other uses was placed at 3,723,000
bushels.  This made for a total dis-
appearance of 16,880,000 bushels July
through December, 1949, Mill grind-
ings held about the same as the year
before, but fell short of other post-
war years when mill grindings were
heavy because of the great export
movement which took place at that
time,

Final out-turn of the 1949 durum

erop declined materials from the pre-
limmary estimates. Lack of moisture,
Ppoor stooling, insects and diseases, all
contributed to a reduced yield, The
1949 production (three states) is esti-

“mated at 38,864,000 bushels, a decline

of 13% from last year's crop of 44,-
680,000 bushels, bui 7% above the 10-
year average of 36,256,000 bushels,
Of the total acreage planted to wheat

in North Dakota in 1949, 27.8% was
durum with 9% to red durum,

The quality of the 1949 durum crop
from a milfing standpoint averaged
about the same as the f'mr before,
when it was not as good as in 1946
and 1947, Protein and test weight
were satisfactory, but black point dam-
age was again present in varying de-
grees,

DURUM WHEAT PRODUCTS: U, 8, PRODUCTION AND DISTRIBUTION

Durum Wheat
Average, 1938-39 Ground
1947-48 Bushels

}uly-l)cccmln:r 10,665,107
anuary-June 10,115,942

Semolina
1001h, Bags

3,508,920
3,581,950

I'roduction Exports
Flour  Macaroni, ete, Semolina

1001, Bags  Pounds Powmls

D9R019 11,480,525

770447
BORI0G 27,389,076 14,955,321

Total
1940-41
iuly-[)eccmlwr
anuary-June

20,781,049

8,204,842
B.204,118

+ 7,150,870

2,318,639
296,272

LERO7,025 3R RO9,601

1,707,295
1,475,196

22,719,768

911,308

682416
780,752

707 82

Total 16,498,960
1941-42
July-December

0,319,560
January-June

9,641,230

5014011

2,905,102
2,937,754

1,698,000

1,035,184
1,086,153

3,182,491

2235811
1.425,503

1,390,24

073,642
330,621

Total 18,960,796
1942-43
July-December

11,137,704
January-June

12,742,102

5,842,856

3,383,730
3,981,044

2,121,337

1,346,512
1,466,562

1,304,240
2,800,792

3,601,714

1,199,828
1,351,985

Total 23,879,800

1943-44
]lu ly-December 11,235,744
9172805

7,364,780

3613644
3,146,644 TR1744

32001

2813,074 2551813 340228

1,944,340
3381071

20.546,21F

199,717 .
Mg 2128

anuary-June
Total 20,408,519

1944-45
July-December 12,769,977
13,260,803

January-June

6,760,2H8

3,009,752
4,266,212

1,984,461 53,010,40

1,78),H88
140,803

5,325,411

JRTI8

7.678,271 2y
1685152

4,795,898

Total 26,030,780

1945-46
July-December 12,663,562
9,578,574

January-June
Total 22,242,136
1946-47
,}uly-l}rmnhcr

11,428,936
anuary-June

9,936,202

+ 1875904

4,171,084
3,642,316

7813400

A5,163,498
4,020,058

JIB7091 12474169 55,508
4.2:207F

1,315,5
L 11,870 RN

12302
2,039,138

7,760,088
25,856,020

33,616,114 16,139,804
46,252,127 2030

00063 JARIZG97 IS

Total 21,365,138
1947-48
July-Decembier

13,996,975
January-June

14,181,830

9,189,556

5,353,104
6,354,943

400063 PO055124  IL9LAFE

785,523 41,314,594
Included in 198,424,780

5017,28
|=r.7|k._1.li-

Total 28,178,805
1948-49
iuly-!’n‘tmlwr
anuary-June

11,452,355
10,231,603

11,708,047

A5,012,265
4,457,925

2472340

2321210
111319

Semolina 239,739,374

Included in 25,307,236
Semolina 14,753.128

Total
1949-50
July-December

21,683,938

11,662,778

-‘\llnstl]v granular flour,
Bluly through November.

9,470,190
A5,074,459

40,060,364 343,353

n7.116829  N2,320008

365-Day
Positive
Dryer

Hygienic
Efficient

CONTINUOUS AUTOMATIC NOODLE DRYER

Model CAND

THE DRYERS THAT ARE:

| Operated by simple fully automatic controls.
L Completely hygienic, constructed with the new wonder plaslic plywood and structural steel

frame,

J Driven by a simple scientifically constructed positive mechanism.
A, Fool-proof and time proven by many years of drying satisfactorily.
5. Efficient and economical because you receive uniform and positive resulls every day.

BE MODERN AND STAY MODERN WITH CONSOLIDATED

— THE ORGANIZATION THAT

PIONEERED AND INVENTED THE CONTINUOUS AUTOMATIC SHORT CUT AND NOODLE

DRYERS
156-166 Sixth Street

BROOKLYN, N. Y., U S. A. 159.171 Seventh Street

Add All C

Icationa to 158 Sixth Stres!
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v

Designe:s
and
Builders
of
the
First
Automatic
R Continuous
Spreader

o o] ol o fo s s b e
-

i - - et T
R

CONTINUOUS PRESS WITH AUTOMATIC SPREADER ATTACHMENT
Built in Two Models 3
For Long Goods Only—Type DAFS
Combination, For Long and Short Goods—Type DAFSC

The Proven Automatic Spreader

Spreads automatically and continuocusly all type of long macaroni—round solid, flat, fancy
flat and tubular—at the production rate of 950 pounds per hour.

Superior quality product in cooking—in texture—and in appearance.

This machine is a proven reality—time tested—not an experiment.

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

Address All Communications to 158 Sixth Street

it's

Durable

it's

Economical

Best for Quality

CONTINUOUS AUTOMATIC PRESS FOR SHORT CUTS ~
Medel DSCP

The machine shown above is our Time Tested Con-

| tnuous, Automatic Press for the production of Short

Cut goods of all types and sizes.

This machine is constructed in such a manner as lo
::n'nil the production of long goods for hand spread-

g. )

From the time the raw material and water are auto-
matically fed into the metering device and then into the
mixer and extruder cylinder, all operations are conlin-
uous end qutomatic,

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

Production from 1000 to 1100 pounds per hour.

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

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

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

Address all communications to 158 Sixth Street

XL
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Consolidated Macaroni Machine Corp,
has

40 YEARS
“KNOW --- HOW"

CONSOLIDATED'S POLICY

THIS ORGANIZATION experiments continuously to create machines for the maca-
roni industry to produce a superior product with less labor in order to merit the
generous patronage which the macaroni industry of this country has bestowed on
us through these many years.

By this pioneer work in continuous experimentation we hopn to lead—and not be
followers—in producing the better machine of tomorrow.

CONSOLIDATED'S FIRSTS

The stationary die hydraulic press

The stationary die hydraulic combination press

The Continuous automatic conveyor short cut and noodle dryer

The patented continuous automatic long paste spreader

The patented continuous automatic combination spreader and short cut press
The continuous automatic long paste preliminary dryer

The patented quick change noodle cutter

Founded in 1909

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

159-171 Seventh Street

]E;nll 1950 THI

CONSOLIDATED'S
" NEW W
DEVELOPMENTS

New Radically Different Process
for

Noodle Sheet Former

MACARONI JOURNAL

f ’ --.-".'—,;Gomplete Automatic
Continuous Finish
Long Paste Dryer

ALL MACHINES BEYOND EXPERIMENTAL STAGE
INSTALLATIONS TO BE MADE SHORTLY

BE MODERN
STAY MODERN

with

CONSOLIDATED

Write for Information
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lj |  Consolidated Macaroni Machine Corp.
|
1

i
I
Ay
% 1
B |
i {
]
-
|
-
|
.
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|
H. { |
| .‘ |
b ]
A |
-
! { ‘ AUTOMATIC PRELIMINARY DRYER FOR LONG GOODS
a | Model PLC
: i
] ’ it The above illusiration shows the intake end of our This o {
peration is entirely automatic.
% i i type PLC, Long Goods Preliminary Dryer. After the After the preliminary drying, the goods issue lrom
11 i loaded sticks issue from the automatic spreader press the exil end at the rear of the D‘ry.f At this point, they
$id i they are picked up by the vertical chaing and carried 2

are placed on the trucks and wheeled into the finishing
dryer rooms. The placing of the sticks on to the trucks

into the aeriating section of the Preliminary Dryer.

ST

! E ; l 4 Alter the goods pasa through this section of the dryer, is the only manual operation throughout the dryin]
il i they are then conveyed through the sweat or curing process.
{ ;“ i chambers to equalize the moisture throughout the prod- By moans of a variable speed drive, the speed ol
[ i ! ;i uct, in order to prevent the cracking or checking of the  the dryer can be varied lo dry all sizes and types of
=| j same. long goods.
)

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

Write for Particulars and Prices
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nereased Quality Durum
Encouraged

NMM.A. Launches Public Relations
Promotion Plan

The higher the quality of the durum
wheal, the higher price it will bring and
the better macaroni products it will
sake. On that theory and in the hope
of getting the full co-operation of the
furum growers in the natural durum
aeas of North Dakota and nearby
dates, the National Macaroni Manu-
ficturers Association is again under-
uking an advertising campaign in the
newspapers and magazines that reach
the durum growers in the section of
the:Northwest renowned for its quality
durum crops,

What the quality-conscious macaroni
makers want is to encourage plantings
of the best seed obtainable to give them
asemolina or granular of a high amber
clor with ample protein and other es-
wntial elements from which they can
antinue to produce the world's pre-
mium macaroni products, Another ob-
jective of this year's advertising pro-
gram is to tel! the durum growers that
the manufacturers are ready and will-
ing to pay rtore for superior grades
which they are encouraging the durum
farmers to grow and profitably mir-
ket

Several thousand dollars are heing
spent for advertising space to get their
messape across to the durum growers,
hoping thus to improve the already
fiendly relations between  the two
dosely related industrics, from which
the growers, the millers and the manu-
facturers mutually benefit, There are
wveral varieties of durum that will
produce the superior semolina desired,
ad the growers are urged to grow the
type best suited to the soil on their
farms,

A reproduction of one of the sev-
ral wls being used for this objective
is shown here, 1t is in line with previ-
s promotions of the same nature in
1ast vears, undertaken by the }lrn;,rn-s-
sive macaroni manufacturers of the na-
tion ., , improved relations meaning
Ietter profits and better products.

Liquid, Frozen and Dried
Egg Production
January 1950
The quantity of liquid egg produced
uring Jnnuar was the third largest of
record, the Bureau of Agricultural
“onomics  reported, Production
otaled 43,506,000 pounds compared
¥ith 15,201,000 pounds in January last
far and the five f’car average of 35,-
?6[,0!)") pounds, Both egg drying and
reczing operations were on a larger
“le than a year ago. The quantity of

THE

MACARONI
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«««BY GROWING THE

&

ESTDURUM

\Vith macaroni becoming more and more popular asan
American food, the quality and purity of the Durum
you raise are of prime importance, as they contribute
greatly to the taste and flavor of macaroni products,

Because their clear amber color means greater appeal
for the finished product, Stewart, Carleton, Mindum
and Kubanka are the varieties in greatest demand...
with the greatest profit for you!

Plan now to grow these better, more profitable varieties
this season. You can rely on the steadily increasing
demands of the macaroni industry to continue to
provide you with a strong, steady market!

Profit the most by growing the best — DURUM!

liquild frozen during ];umnr‘y was hy
far the largest of record for the month,

Dried epp production during Jan-
uary totaled 3,239_000 pounds, com-
pared with 2,460,000 pounds in Jan-
uary last year. Production consisted of
2,757 000" pounds of dried whole egg,
264,000 pounds of dricd albumen and
218,000 pounds of dried yolk. The
government  contracted for 9,227,736
pounds of dried whole cgg through
February 17 for egg price support pur-
poses,

The production of 29,792,000 pounds

of frozen cgp during  January  wis
about B4 times the production in H:m-
uary 1949 and the largest of record for
that month, The previous high produc-
tion was 11,796,000 pounds in January
1944, Frozen epg storage stocks in-
creased one million pounds  during
Januwary,  This compares with a de-
crease of 33 million pounds during
January last year and an average Jan-
wary decrease of 31 million pounds,

Lots of ideas are laid like eggs and
left with no one to hatch them.




Co-op

The use of co-operative advertising
by both distributor and manufacturer
brings up many pros and cons in re-
gard to its value, There are many
strong believers in it and just as many
dis-believers in it, The difference in
thought is just about as strong as the

the Republican,

Co-operative advertising has been
used as a potential tool for many many
years and, regardless of what some
wople think nﬁuul it, the freedom of
its use should be maintained for those
who want to engage in it, It is true
that there are abuses in the use of co-
operative advertising, but these should
be attacked and corrected,

Just how successfully a manufactur-
er can use co-operative advertising de-
wends a great deal on s ver:[ factors,
for example, if a produt 5 well es-
tablished, 1f it is backed up with strong
consumer advertising and if it has a
good potential turn-over, then distribu-
tors  will automatically include the
product as a leader in’their advertis-
mg.  On the other hand, where the
product does not have strong consumer
demand and is not backed up by a
strong program of advertising, in these
instances, manufacturers have found it
quite profitable to use co-operative ad-
vertising,

Let us look into the history of co-
operative advertising a bit.  Before the
son-Patman  Act,  co-operative
advertising  allowances  were  widely
popular because a distributor used this
as a trade discount and in a lot of
cases did not actually render adver-
tising services.  In these instances,
co-operative advertising was an attrac-
tive “fish-bait,” rather than an adver-
tising allowance.  Under the Robin-
som-Patmin Act a manufacturer is re-
stricted to the following in a co-opera-
tive advertising program:

(1) Payments must be reasonable,
(2) Such services should be offered
to competent dealers, and

(3) Distributors must perform the
services,

This necessarily places co-operative
advertising upon o different plane,
Merchandising and advertising has be-
come a real science and the distributor
is not so willing to include a product in
his advertising just because he gets
some payment,

The distributor wants to be sure
that the advertising of that product

“*Most of the information furnished here comes
from Taul S, lles, President, Grocery Manu.
facturers of America,

difference between the Democrat and

R T
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Advertising

By Lloyd E. Skinner

will bring him some extra business and
also  sufficient volume so that the
amount of money he will colleet from
the. manufacturer will bring in quite
a few dollars.  Another influencing
factor is the mark-up of the product,
If this is sufficiently high, it has the
marked influence of the dealer's sup-
port. The dealer today wants o pro-
mote those products on which the con-
sumer will buy freely, in quantitics
and on which he can make a good
mark-up,

When it comes to the methods of
payment, this varies from manufactur-
ers by so many cents per case, others a
certain per cent of the invoice price.
In cither case, in most instances, this
amounts to five per cent,  Of course,
in the case of baby foods or soap,
where there are many products in the
line and the volume s great, the per-
centage payment is generally less,

JOURNAL
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Mr. Skinner

All co-operative advertising  con-
tracts specify the services to be ren-
dered and how frequently,  The fre-
quency, of course, depends on the tur-
over potentiality of the product. For
instanee, a distributor would generally
find it to his advantage to feature mac-
aroni products more frequently than he
would feature floor wax.

British Macaroni Man on World Tour

Will Visit United Stales, Canada and Tasmania

In a personal letter addressed to M,
J. Donna as Association sceretary and
Institute manager, dated Tanuary 9,
1950, once of the best known macaroni
manufacturers in Great Dritain an-
nounces an cight weeks' tour of North
America and Australin,  The letter
gives news of the macaroni industry in
England and will be interesting 1o his
fellow craftsmen in this country.

St Albans, England
January 9, 1950
Dear My, Donna:

First, T wish to thank you for your
memo of last November and for the
interesting booklets and recipes sent
me, many of which T fear are quite
beyonid our capacity in this benighted
island,

Since your last letter (T see that our
correspondence goes back over a year),
we have had the pleasure of meeting
vour Mr. B. R. Jacobs, whom we
found most interesting and helpful.

From your file you will sce that 1
had hopes to come over 1o US.A. Tast
year but could not get the permit nee-
essary,  This time T have been more
successful but will have to go very
easy tn the cash side, but as T am to
visit three brothers and sisters T think
that with care I shall be able Lo manage.

I will write to Mr, Tacobs, whom 1
hope to meet and who T will warn that
there must not be anything in the na-

ture of a reception as this woull not
he in my line , ., just a quiet chat, a
look around at the factories and mayhe |
a peep at the skyscrapers, et cetera,
and then away to Miami via Nashwille
to see hrother Jim, then to Frisco to
meet a sister and so to Tasmanin and
back home via Vancouver, Niagara
Falls and Nova Scotia, , . . So I'm
afraid that Draidwood and the Greal
Lakes region are not for this trip, much
as [ would like to include them.

The present suggested date is to ~tarl
the end of March, taking about vight
weeks for the entire trip. Will plan to
visit the macaroni machinery tirms
you mentioned in the New York arca,
including the U.S. branch of the
TZuropean firm, one of whose extrulers
are in our Yorkshire factory. .

1 admire the plucky way in which
the manufacturers in your country 8
tackle your problems, Here we are 8
not yet established (7) enough o i
work as a body, Too many make
macaroni as a sideline and would drop
it if and when it fails to show a profit
As you know, prewar the trade was &
per cent imported at low prices and it
is only by making a befter product
that our firm was able to make good.

All good wishes for 1950,

Yours truly
C. Womersley,
Avery's Lis.
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E\NRICHM}E_NTI:
A AT YOUR SERVICE
TO MEET THE
OPPORTUNITY

OF ENRICHMENT

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

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

(1) A specially designed mixture for
continuous production,

T3 A' =l\“‘

ENRICHMENT
BY MIXTURE

(2) Convenient, eary-to-use wufers
for huteh production,

Tlere are two enrichment products
planned to assist you in making a
preferred product, aceepred by nu-
tritional authorities and a vitamin-
conscious publie,

The Merck Technical Staff and
Laboratories will be glad 10 help
you solve your individual enrich-
ment problems,

MERCK ENRICHMENT PRODUCTS

Merck provides on outstanding service for the

milling, baking, cersal, and macorenl in-

dustriss.

® Morck Enrichmant Ingredients (Thiomine,
Riboflavin, Niacin, lren)

® Merck VHamin Mixtures for Flour Enrichmaent

® Merck Bread Enrichment Woters

® Merck Vitamin Mixiures for Corn Products
Enrichment

® Merck Vitamin Mixtures and Wafers for
Macaroni Ensichmaent

i
: .
'.t"
t}

I

MERCK ENRICHMENT PRODUCTS

MERCK & CO., Inc. RAHWAY, N. J.
Alanufacturing Cliemishs

s Philadelphla, Pa, ® 5L Louls, Mo, ¢ Chicago, Ill.
Tlklon, Va. * Los Angeles, Callil
In Canada: MERCK & CO. Limited. Monireal o Toronto Vqllcylinld

New York. N, Y.

A Guaranly of

Fenrély and Relialtilily
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Advertising Opportunities

By Miss Vita Viviano, V. Viviano & Bros. Company, St. Loujs

N connection with our advertising

program, we have been able to take
advantage of a number of opportunities
to secure publicity at a minimum cost.

Because of our limited budget for
advertising purposes, we belicve that
this publicity has helped us a great
deal, and nltﬁuugh it has been done on
a modest scale, can serve to illustrate
what can be done to supplement an
advertising program.

The carly part of 1949 we worked
out an arrangement with the St. Louis
advertising club for a spaghetti din-
ner at which would be featured a con-
test between the men and women of
the club.

This contest was held at the Statler
Hotel and the participants were prom-
inent businessmen of St. Louis, which
served to add some prestige to the
affair and to assure a good possibility
that the newspapers would report this
cvent,

Before the dinner, the Advertising
Club issued a number of bulletins, and
in every one the name of our company
wis mentioned.  The contest was su-
pervised by a local radio personality
and was attended by two ﬁ]lll person-
alities who also entertained at the din-
ner.

It was stated that this affair was a
great success, and two St. Louis news-
papers used a number of photographs
and a description of the contest. To
be sure that our name would appear,
we furnished large bibs to the contest-
ants with the Viviano name on each
bib, and these showed up on the photo-
graphs which appeared in the newspa-
pers,  Altogether there were five pho-
tographs in the two local papers, in
addition to the news articles on the
contest, Our only cost of this entire
affair was the cost of the bibs and the
prize to the winner of the contest,

As an added dividend, a story of
this contest together with a photograph
was reprinted in a number of trade
journals such as Swecessful Grocer,
Food Field Reports and Wholesale
Grocér News.

Shortly after that, we were able to
secure an excellent story of macaroni
products in the St Louis Post Dis-
patch, which is a leading newspaper
in this area. This was illustrated with
colored photographs in which appeared
a package of our products and a tin
of tomato paste bearing our label.
This appeared in the Sunday issue of
the newspaper, which has ‘a nation-
wide circulation,

In order to be sure that our name
would be mentioned, we had the pho.
lngmph taken at our home with My,
Viviano preparing the food, and her
name was mentioned several times iy
the article. The newspaper advisel
later that they had more requests for
reprints of this article than any other
of a similar nature, and that these re-
uests came from all over the country,
\l\'u secured hundreds of veprints for
our own distribution. There was no
cost for this entire publicity,

We participate in as many cooking
schools as possible, for we feel that
cooking schools are a good opportu-
nity to bring our products before the
women attending in a more foreeful
manner.  In connection with one of
these schools which was sponsored by
four Incal neighborhood newspaners,
we were able to secure news articles
which deseribed our product and the
company, These articles carried large
headlines, “Semolina Used Tn Viviano
Products Featured In School,” In al-
dition, all recipes appearing in the
newspapers specified the use of Vivi-
ano Macaroni Products,

Also in 1949 we took advantage of

(Continued on Page 45)

Women’s Activities

The women's activities at the recent Florida Meeting
of the National Macaroni Association were heralded by a
heautiful poster in the lobby of the Flamingo Hotel,

Miss Vita J. Viviano and Mrs. Peter La Rosa, co-
chairmen, planned a “get-acquainted” brunch at 11:30
AM. on Wednesday, January 18 on the lovely terrace

of the hotel,

On Thursday afternoon, Januaiy 19, a tour of lovely

Miami and vicinity was scheduled,

The “frolic in the sun” on Friday morning, January 20,
brought the ladies together at the enchanting I-'IaminFn
poul, followed by luncheon “al Fresco,” at the pool-side,

The following ladies were in attendance:

Mrs. John Amato Mrs, © harles Presto
Mrs. Conrad Ambrette Mrs. Arthur S, Pullano
Mrs, Louis Ambrette Mrs. A. Ravarino
Mrs, H. 1, Bailey Mrs. Rosa Realmuto
Mrs. R, T, Heatty Mrs, Theadore R, Sills
Mrs. John & Miss Anne  Mrs, Lloyd E. Skinner
Campanclla Mrs. R. M. Stangler
Miss Martha Cunco Mrs, C. R. Swinchart
Mrs, Thomas A, Cunco Mrs, Evans J. Thomas
Mrs, Joseph De Francisci  Mrs, L, W, Trester
Mrs. A. DiLorenzo Mrs, P, L. Vagnino
Mrs. W. Freschi Mrs, llohn Viviano
Mrs. Edward ]. King Mrs. Louis A, Viviano
Mrs, H. . Patterson Mrs. Peter ]. Viviano
Mrs. Roy Patterson Mrs. Josephine Viviano
Mrs. {nsrph Pellegrino Mrs, D, {\"ﬂs[)ll
Mrs. Paul Petersen Mrs. C. W, Wolfe

Conventlon Co-hostesses Mrs. Peter La Rosa, lefl, and

Miss Vita Viviano

THE

THE American housewife is becoming increasingly conscious of the benefits

of enriched foods in her

family's diet. Today, she is demanding, and get-

ting, fooda with the word “Enriched” on the label, Keep your macaroni

and noodle products in

step with this growing national trend. And give

your brand added sales appeal by enriching with Sterwin vitamins ...
the choice of manufacturers of leading national brands.

Sterwin offers two superlor products for easy, accurate and
economical enrichment of your macaroni and noodle producte
to conform with U.S. Federal Standards of Identity:

For users of the

BATCH PROCESS

For users of the

CONTINUOUS PROCESS

BETS (EXL

The ORIGINAL Food-Enrichment Tablets
OFFER THESE ADVANTAGES

1. ACCURACY —cach B-E-T-5 tablet

contalns sufficient nutrients
pounds of semolina.

1- EGOIQ"‘-N- need for‘muwrin'

—no danger of wasting preclous en-

richment ingredients,

’. E“‘E—-Sfmpir disintegrate B-E-T-§
In @ small amount of water and add

whaen mixing bagins.

Stocked for quick delivery:
Ransselser (N.Y.), Chicago,
St. Louls, Kansau City (Mo.),
Minneapolls, Denver, Los
Angeles, San Francisco, Port-
|and (Ore.), Dallas and Atlanta.

Pholo Courtesy of
LOOK Magazine

U, §. Patert No, 2444215
Brand of Food-Enrichmant Mixlure

OFFIRS THEISE ADVANTAGES

1. .cc'llc‘-— The original starch base
carrier — freer flowing — better feeding
—better dispersion.

!. ECOIO"‘ — Minilmum vitamin

potency loss due to Vextram's pH con-
trol.

,. E.SE = Just sel feader al rale of
two ounces of VEXTRAM for each 100
pounds of semolina.®

*Alio avoilable in doubls sirength

to enrich 50

Consult our Technically Tralned Representatives for practical
amistance with your enrichment procedure, or write direct to:

[} L4
INC,
Subsidiary of Sterling Drug Ine.
170 VARICK STREET, NEW YORK V3, N. Y.

IHistributor af ihe products formerly sold by Npeclal Marketasfndwririal Diris
vion of Winthrop-Siearns Ine,, and Vanlllin rdslon of General Drug Co.
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Good Food is Fast Food

By Wade Jones, American Red Cross Staf

S PEED in getting help to those who

need it is one of the most impor-
tant factors in the work of the Amer-
ican Red Cross disaster services, which
in the last fiscal year gave aid to 228,-
500 persons in domestic relief opera-
tions,

In nearly 70 years of experience in
caring for disaster victims, the Red
Cross has learned that, generally speak-
ing, the best food for fast vnu'rgl'nrly

use is that which is most readily avail- -

able, has the necessary health-giving

« propertics, lakes a minimum of prepa-

ration, and is not bulky,

For these reasons, Red Cross emer-
geney canteens rely to a large extent
on macaroni, noodles and  spaghetti.
These products are not only nourishing
but are inexpensive and casy to prepare
quickly,

The Red Cross has also found
though long experience that the emer-
geney handling of food in time of dis-
aster can_produce highly unexpeeted
results, In the San Francisco earth-
quake and fire of 1906, for instance,
the Red Cross made a national appeal
for canned milk, The results were
more than gratifying, San Francisco
was deluged with canned milk.  Find-
ing space to store it became a serious
problem,  The Red Cross estimated
that enough canned milk was received
to meet its disaster needs for the next
16 years,

During the great drought of 1930-
31, the people in a certain area of
Kentucky had little to cat for weeks
but turnips. Turnips, understandably,
were beginning to lose their appeal,
One day a carload of relief food ar-
rived from the northern part of New
York State. The hungry Kentuckinns
cagerly pricd open the doors only 1o
find—turnips,

Another time it was grapefruit.
Charitable Floridians loaded a freight
car with their famous citrus product
and dispatched it 1o the scene of a dis-
ater in a backward arca of Tennessee,
The Tennesseeans were grateful but
bewildered.  Tew had even seen a
grapefruit before, much less caten one,
And they didn't choose to begin then,

From these and other similar ex-
pericnees the Red Cross has learned
not to make mass appeals for food in
time of disaster,  When it becomes
necessary for food to be sent in from
outside the disaster area, shipments are
made by Red Cross chapters, but not
until it is known exactly how much of
what is needed,

Insofar as is possible, the Red Cross
buys all its food for emergency relief
from stores in the disaster arca,” When
a large amount of some item is to be

wirchased for mass feeding, the order
15 divided up among the various gro-
cers of the community,  When food is
needed for ill(n\'ittllil]‘ families to pre-
pare themselves, the Red Cross issues
dishursing orders which the family
gives to its neighborhood grocer in
licu of cash,

The theory behind local buying of
food is that all possible should fw. done
in a disaster-stricken community to
restore it to normaley as ?uirkly as
possible,  Using local channels of (rade
15 one way,

To carry out its program of disaster
relicf, as well as its many other sery-
ices, the Red Cross will conduet in
March its 1950 fund campaign to raise
$67,000,000 for the coming year,

A few facts illustrate the extent of
Red Cross activity: the organization
has over 37,400,000 members.  There
are 3,745 chapters and about 4,700
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branches, In the last fiscal year the
national organization and the ‘chapters
spent $87,741,700 through their various
welfare and educational programs,

Cost of Red Cross services to the
armed forees at home and abroad, for
instance was $18,214,700; services to
veterans, $17,137,600; disaster sery-
ices, $7,869,400, and the national blood
program $7,300,900,

Durum Products Milling Facts

Quantity of durum

roducts milled monthly, based on reports to the

Northwestern Miller, I\‘imwapnlis. Minn,, by the durum mills that submit

weekly milling figures,

Production in 100-pound Sacks

Menth 1950 1949 1948 1947
Janvary .00 L., . GO1,000 799208 1,142,592 1,032,916
February ...ovvvvin... 820,878 799358 1,097,116 (64,951
Mareh's 6ot bavss 93,777 1,189,077 760,294
APl sl i e o 589,313 1,038,829 780,659
May ..o T et 549,168 1,024,831 699,331
June ..... T 759,610 889,260 650,597
July s s yeviass SiF e ek 587,453 683,151 719,513
August ....... s 4 907,520 845,142 945,429
September L. 0a....., 837,21° 661,604 1,012,004
October .......... T 966,1 .3 963,781 1,134,054
November ...vvvvnn.., 997,030 96,987 1,033,759
December vovversconess 648,059 844,200 1,187,609
Crop Year Production

Includes Semolina milled for and sold to United States Government 5
July 1, 1949-Feb, 25,1930, ............ AT N A 6,464,3:")
July 1, 1948-Feb, 26, 1949...... i RS veree 6,400,111

Industry Regional
Meetings

To keep manufacturers fully advised
of conditions in the trade and of the
co-operative  efforts  undertaken  to
remedy the unfavorable ones as far as
united action can do so, a policy of fre-
quent grass-root meetings have been
scheduled by the National Association
and the Macaroni Institute to which all
manufacturers are cordially invited,

A meeting of the Western Manufac-
turers was held at Hotel Mayfair, Los
Angeles, on February 28,

Eastern manufacturers have been in-

vited to an_open regional meeting al
Hotel New Yorker, New York City, on
March 28, 1950, \

Mid-Western  Manufacturers  will
find it convenient and profitable to at-
tend their regional meeting in Hote
Bismark, Chicago, on April 25, which
coincides with the packaging show
which will attract macaroni-noodle
makers and thousands of others who
are interested in better packaging of
their products,

Other regional meetings are to be
armanged to follow the national con-
vention of ihe industry at the Edge
water Beach Hotel, Chicago, Junc
and 20,

Varch, 1950

THE

packages

Look how a family of packages, all sporting the same
application of design and color, can dominate the
display of any macaroni products department.

Macaroni manufacturers have learned that strong
family resemblance strengthens the attention value and
sales appeal of each individual product. And,

while noodles and macaroni require different types
of packages, Milprint knows how to build in

family resemblance so that your products

get the call at point of sale.

No other source offers so wide a range of packaging
materials and printing processes. Call your local
Milprint man for profitable packaging suggestions,
or write for samples today.

verything ot One Stop—That's Milprint “Follow Through"

Iév:r\rice. Here's where your point of sale pieces, ‘ .
car cards, booklets and all printed promotional material

are created and printed at one stop. Saves time

and money for you.

@
INC

PACKAGING MATERIALS

y M oA P oW

OGENERAL OFFICES, MILWAUKEE, WISCONSIN
SALES OFFICES IN PRINCIPAL CITIES
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THE VALUE OF LOCAL PUBLICITY

The matter of securing publicity is
a very strong aid to a good advertising
and merchandising program, It can-
not take the place of advertising, but
when properly used, will add prestige
to the company and the product by
bringing the name before the public in
a news item which does not have the
commercial atmosphere or stereotype
appearance of a paid advertisement,

he methods by which this type of
publicity may be secured are many and
varied and are limited only by “one's
imagination, \

In our industry, it is well to become
acquainted and friendly with the rep-
resentatives in the food sections of the
local newspapers,  As a rule these men
attend local trade mectings and are
cager to secure material for their de-
partment. © They are especially recep-
live to receive suggestions, By stress-
ing the value and importance of your
products, you will tend to make them
more conscious of your products, with
the result of securing more prominent
and favorable comments in their col-
umns,

Very often the securing of publicity
is a matter of taking advantage of a

Peter Ross Viviano, St. Louis

situation or an event.  The tie-in with
some attraction—for example, the ap-
pearance of some celebrity or the stag-
ing of a spaghetti dinner with some
clever stunt attached, may serve to
secure space in the news section,

Remember that the newspapers are
always on the lookout for the unusual
and will welcome reporting an event
that will interest their readers,

When placing advertising in a new
area, you can usually secure a news
article frem the local papers and radio
stations * “iich you are using, This
especially applies in smaller commu-
nities,

Never overlook the advantages of
having your name appear in trade pa-
pers of the food industry, These are
very receplive to publicity releases and
changes in your organization, expan-
sions, new installations, new packages
and all other cvents of interest to
the food industry should be regularly
reported to all trade journals together
with photographs—when available,

Someone  in your organization
should be on the lookout for opportu-
nities to secure favorable publicity, and
if you employ an advertising agency,

Mareh, 1950

Mr, Viviane

it should take advantage of every pos-
sibility, A good agency usnnlf' has
the connections for an lxmsilmaf pub-
licity break.

And remember—the publicity game
is interesting and fascinating and can
he compared 1o the rare individual who
receives an unexpected tax refund—
you're not sure of getting it until you
actually read it!

Do higher labor costs reduce your profits?

You can now do something about higher labor costs and re-

duced working hours which eat into profits, Install @ CECO
Adjustable Carton Sealer, and you will save enough on pack-
aging labor costs to pay for it in one year or less, After that
you can pocket the extra profits it will keep on eaming for

many years.

A CECO Sedaler glue-seals both ends of cartons conlaining
long or short products qutomatically, simultaneously, The ma-
chine is simple, and can be operated, adjusted, and main-

lained by unskilled help without tools. Send for details today,
and you will leam why such a large proportion of large and
small macaroni menufacturers use CECO Adjustable Carion

Sealers.

PBealured
V Low first cost
V Low maintenance
V Saves labor
V Increases production

V Makes Better-locking
cartons

CONTAINER EQUIPMENT CORPORATION

210 Riverside Avenue L] L]

Chicage ¢ Toronto ¢ Baltimore o 8t Louis » Ban Prancisc

Newark 4, N. J.

Member of Packaging Machinery Manwfacturers Insistute

Get

o o Rochester ¢ Jackson ¢ Boston ¢ Savannah

Registered Trade Name

Adjusiable
CARTON SEALER

CeCo

CARTON SEALER
MODEL A-3801-12

Trade Practice
Committee Report

By Peter J. Viviano, Chairman

March, 1950

At the mid-year meeting last January in Miami, this
mmittee m:uf( a recommendation I_Iml .lht.‘ IF.D.A. en-
jorce label requirements of the law in view of the fact
fat semolina was readily available, Tlu‘s'rccmumyr.u'ln-
fon was made to promote better competitive conditions
wong manufacturers as well as to insure the consumer a
fetter knowledge of what is contained in the package.
This recommendation was illl[)rﬂ\'t‘(l and passed by the
onvention,  On February 11, 1949, Ben R, Jacobs, our
firector of research, sent a bulletin out to all 1|1_u manu-
facturers advising them that the rvut'm_mwn!lnlmu was
presented to the Food And Drug Administration officials
m Washington, In line with this official act, all m:lmufnc-
wrers were cantioned to comply with the labeling re-
wirements as follows:

No. 1. Make no statement on the label regarding the
ingredients used, ;

No. 2. 1f you desire to show the ingredients, to declare
them in order of their predominance by weight,

No. 3. 1f you desire to label your product, *“Made from
Semolina,” be sure to use only Semolina in the
manufacture of your product,

During the year of 1949, many manufacturers iucryascd
their cash discount from 19% to 2%. Had these particular
manufdcturers consulted with the association or with this
committee, it is possible that the increased discount could
lave been prevented,  As a matter of fact, one or two
mnetacturers went so far as to state that the incrensed
ash discount was a general trend in the industry, This
committee finds that the latter was misrepresented and
onsequently  drove many other m.'mllf.'u:lllrcrs. to mect
the cor-lition.  This additional 1% cash discount is a costly
poposition to the industry, The committee feels that a
1% cash discount would be sufficient if all the manufac-
turers would co-operate.  They further recommend that
wome thought be given during the coming year regard-
ing the possibilitics of reducing the discount to a uniform
I%

There has been much publicity in recent 'nu‘mihs with
reference to the Federal Trade Commission’s interpreta-
lion of certain three subjects, namely :

No. 1. Unfair competition, monopoly, and other res-
traint of trade,

Nuo. 2. Pricing practices. c

No. 3. Anti-price discrimination relative to delivered
price practices,

With reference to unfair competition, monopoly, and
uher restraint of trade, the Federal Trade Commission
s nuw focusing its attention on one of the larger chain
dores, Results of this particular action will have to be
followed, ~ With reference to the pricing practices, the
Federal Trade Commission is currently focusing its at-
tmtion on the steel industry. This will also bear our
ullest attention as to results,” With reference to anti-price
iscrimination relative to delivered price practices, we

b find that according to a recent interpretation, prices may

calculated to the seller on the basis of absorbing freight

o to quote a delivered price if you offered to sell at a

Mblished f.0.b, price. In other words, the fear of gov-

mmment action on delivered price practices is alleviated.

is report is respectfully submitted by your commit-

ee: Peter J. Viviano, chairman; Jack Procino; E. D.
XRocco, and Peter Ross Viviano,

MACARONI
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By A. Irving Grass, Chicago

T B adway s heen o mystery toonn
why soomany food manufacturers will
spened Livge sums of money onanlver
taing e mational mediums, ver il o
cot their full money's worth hecanse
they donot tie upe this advertising o
the point of purchiase  the store where
thew merehamdise is actually  soll
Ihis Tack of co-ordimation can nullity
the most elaborate advertising cian
pangn, becanse even though i house
wite walks into o store with o fairly

detinite ddea of what brimds she ex

prects to by, she may find herseli he
my intluenced by other factors unless
e ampressions mivde by the national

e MAMCARONT

alvertismg  are strengthenel ol
turned into huyving action: by proper
store selling, The sime thing i troe
mregand o the deader. The deader
iy never e conscions of all the na
tonal wdvertising in the world, unless
10~ hronght o his attention frequently
anidd foreefully by vepresentatives of
the manufacturer or distribator. Nlso,
the dealer can and shoubd be mide an
avtive part of the udveriising progriom
T setting upe displiys e demeonsira
tons, or by using tie-in alvertising
uneder his o store e,

There are several alefinite things
thant can be dome i ovder i eo-ardinate
e ulvertising of the manufacturer
with the actual selling i the grocer’
sl Iiest, there must Ie effee-
tve pomt-of-sale materials - window
SIreinmers, ||i~|l|;|_\ carils, flrlnln'l'-. ban
ners, dsplays amd demonstrations,
Natrally, not all of these would e
wsed b any given tire, but there should
be o well-romnded program 1o wilize
e or more of these aciivities at
strategic ties throughout the vear.
Secomd, the distribators” sidesmin must
be mivde aware of the mmportanee of
selling the grocer on the manufactur:
ers" mtiomal uedvertising, e should

JTOURN AL

T given somue material 1o wark,
prowsis of ads, broodsides show e
Cilre campuEign, ||||utug|‘;||:|1~ T

displays ad other merchandising o,
e shoubld also encourage the ooy
tse G- audvertising featmen oy
e, using the same copy angle .y

the matiomal advertising, in i oy
Lars, newspaper ids o Tocal vl jua
arims iF he happens o use vl

Natiomal sulvertising, as we Lo
cian oo trenendons joby of selling
bt it can never e I'II”.\ evifeetive un
less it is brought vight down o 1l
retiil stare,

Synthetic Vitamin "A"

The country’s supply sitwation oy
vitmin .\ has aonew look new tha
Hotfnsm-LaRoche,  Nutley, N |
nunufacturers  of - plarnicenticls
foods sl Feanl, s able o o
that i i~ producing the vitomin “ly
the tom™ by a0 synthetic: provess i
ciissed s early as Nugust 31, 1PH7
o of the firm's chiemists hefore
Swiss Chennieal Society in Gienevs
The initial hulk price, s annonneed, -
J0¢ per million wnits of vitimin A pal
nitite, having o potency range of S0
COO o DO tmits per grinm

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

FRANK LAZZARO DRYING MACHINES

New York: Digby 9-1343—Phones—New Jersey: Union 7-0597

Loss Jalk !

SPEED DRYING

L.azzaro Drying Rooms

with

Plant and Service
9101-09 Third Ave.
North Bergen, N. |.
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Trademarks Applied For
Subject to Opposition

Ihe following trclemiarks were pub
del o the Official Gazette i eom
ae with section 12 of the Trale
arh \et of 1946, Notive of ||p|u|-i
woreay be tiled within thivty dlayvs of
e tem
oSSt

A

Serial Nog 367 304, Perer
et & Sons, Ioes, Braddwood, 10
ol September 24, 1R o pub
Jed Decembier 27, 149 Applicant
ams ownership of Registeation: No
TR,
For use ammacivoni praducts,
e spaghetti el spaghetti sinee,
Lims use on nEearoni products sinee
me 1, 1880 on canned spaghenti sinee
Vaember, 1933, sl o spaghetti
we sinee September, 1924,
Vark comsists merely of the name in
i caps,
Vo L Serial N,
Wb LI Bramds, e, San Franeisen
J Stowktom, Calif. Filed Deeemlwer
1R, pulilished Decembier 7. 10,
plivant claims onwnership o Regis
o N, 73883,
Fin -|l;|].:]l|'lli 1IN
a Fehrmary 120 19048
Mark  comsists of  the e wath
ol UNab oover the waord TR
Al i o hox against the top of &

A2

Chins s

section of i ~|\_\'-!'|';|]ll‘l"

NONHTOE'S

Keddy Kookt Serial Noo 350,393
Damahoc's,  Incorporated,  Pitshurgh,
1, Filed I'.Illl'll.ill"\' 24, 'R 'l
lished January 3, 1950,

The words “Re ldy Keookt™ are dis
ehiimed separate ol apart frone this
mark as shown,

Applicant cliims ownership of Reg
istration Nos, 200078 aned 314,302

For use on foends sold i Tulk
manmely, spaghettic et eetern, Cliins
wse sinee February, 19033

Miark consists of manme “Domihoe's”
in ontlined sevipt with the beginning of
the letter D™ forming o steaight ling
over the mime, and the extension of 1
letter S aweross hottom of the e,
with “Redidy Kookt™ insmadler 1yvgn
wnler the manme,

”'”"if. l' Serial \'u, ......
Tewel Tea Company, Ine., Barvington,
M Filed gl 240 1H8 ol pals
lished  Fammary 30 19500 Applicant
cliims omnershipoof Registrations Nos,
N an3 312 4100 313580,

For vse om ol preesduers, inelinhing
~paghenti, o
Claims use on these ol sinee Jaly,
1921

mondles anl

Al

The wirk  consists of the wond
Jewel™ horizontadly thromgh o Large
upright om0 bk Bacheromnd,
aned Bioth comtained in center i fom
white eireles,

VKRS KIS Serial Noo 337,731
The Tan Dee Pretzel and Povare Clup
Comnpany, Clevelamd, O, Filed May
25, 198, aned pubilished By 3,
1930,

\]l]l“l'.llll clinims owin I'\hl]l ol Reg
sttion Nos, 207,507 anl 301,007

For mnllies, elaims nse sinee July
1, 1923

Mark

e

comsists ol e e heavy
Trademarks Renewed
D e cnen Registered
Apeid 12, 1000, AL Mall Givocer Com
pany, S Laontis, Man, i corporiation of
Missonri, Renewed April 12, 1930
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ner, \\'L's-h'rl_\‘. R. 1. Filed April 27,
1'™8.  Serial No. 335,704, Published
October 11, 1949, Registered  Jan-
wary 3, 1950,
Mark comsists of name in black type
slanting upward to the right.
QUICKITEENS — 520468
Minnesota  Slacaroni Company, St
Paul, Minn,  Filed August 28, 1948,
Serial No, 5640340, Published Octo-
ber 18, 1949, Registered January 31,
1930,
Mark
Iy w i
Oldest U. S. Macaroni
Firm to Move After
101 Years

consists of name in heavy

A. Zerega's Sons, Inc.. Purchases’

Tract in Fair Lawn, N. J., for
Erection of New Plant

After 101 years in DBrooklyn, A,
Zerepa's Sons, Inc., the nation’s oldest
and pioneer manufacturer of macaroni
and egg noodles, will move into a new
plant soon to be erected on an 18-acre
tract just purchased in Fair Lawn,
( Bergen County) N, |., it was an-
nounced by Frank L. Zerega, presi-
dent.

Ground will be broken as soon as
plans have been approved and it is ex-

MACARONI

main freight line of the Erie Railroad
and on New flrr.-a:-.\' Highway 4, just
twelve miles from the George Wash-
ington  Dridge and  seventeen miles
from the Lincoln Tunnel.

The business was founded in 1848
by Antoine Zerega, soon after his ar-
rival in this country from  Lyons,
France,  Today, the management of

Frank L. Zerega

.

the corporation is still in the hands of
direet descendints  of  the  founder,
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lined and modern in every respeo, will
provide ample facilities to take care of
the increased demand for the fipy's
Columbin  braud  macaroni il gy
noodle products, .

Tie-In For Macaroni.
Noodle Products

Oscar Mayer & Co. of M lisn,
Wis,, packers of the Sack O'Saue line
of canned meats, has announeed plus
for a nationwide advertising and wer-
chandising campaign tying m its prod-
uets with related grocery items, inclul-
ing pure egg noodles, macaroni, and
spaghetti, according to Wayne I Rice,
siales manager of the Mayer Cos
canned meat division, who spoke he.
fore the members of the  National
Macaroni Manufacturers  Association
at Miami Beach on January 19,

The company will feature one-dish
meal recipes ealling for Oscar Mayer
seleet pork with mild barbeeue sauee,
seleet beef with mild barbecue sauce,
and wieners with mild barbecue sauces
with cereal grain products in various
cambinations, in full-page d-color ad-
vertisements which will be carried by
Life Magazine on April 175 by Amer-
ican Weekly, Parade and selected local-
ly edited Sunday supplement magazines

arch, 1950

als, and advertising Oscar Mayer
Gk OVSavee canned meats and - vi-
ans brands of the related grocery
ans,  The shelf talkers of particular
aerest o namufacturers of macaroni,
qghe i and egg noodles will be those
jaturmg beef or pork with mild bar-
ane ~ance and macaroni or spaghetti
ol beef or pork with mild barbeeue
auee aned pure egg noodles,

The shelf talkers will be imprinted
dth the bramd miomes of  the related
qoghetti, macaroni, or noodles at no
wl o the manufacturers, Al re-
pests for these shelf talkers should
esent to Osear Mayer & Co., Madi-
an 1, Wis,, by the end of March,
Related tic-in advertising mats fea-
gring the various combinations are
lo being furnished by the company
nall food advertisers who co-operate.
The tie-<in mats provide space for the
gocery item as owell as for the meat
am_providing an additional incentive
i co-operative advertising.

The sack of sauce in a can of meat
can exclusive invention of  Oscar
Yayer & Co, as the result of intensive
waarch to improve the  tlavor  of
amed meat meals.

By keeping the sauce and the meat
imm mingling and losing their dis-
metive flavors, through the use of o

THE
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favor.  Our Sack O'Sawce line of
canned meats is a matural with mac-
aroni, spaghetti and noodle products
ad we are highly gratified with the
fine  co-operation we  hive  received
from the .K':niun:d Macaroni Institute,"”
Rive stated,

Gilbert D. Kline Promoted

The Triangle Package Machinery
Co., Chicago, announces the promotion
of Gilbert D, Kline 1o the position of
siles and service managier with offices
at 50 Chureh Street, New York City,

Defore going to the Trinngle com-
pany, Mr. Kline had 1en years of
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and special packaging applications, e
has just finished an int asive four-
months training course ot the Chicago
plant,

Kline hails from Trenton, N, |, e
is a graduate of Ru'gers. s hohby
is satling, and likes to go sailing with
his three kids duriag the summer off
his Jersey shore sammer home,

Golden Cirain Plans New
Plant

San Francisr o Firm to Move to San
Leandro, Calif,

The newspapers and trade papers
of California have carried a story re-
leaseld by Vineent: DeDomenico, gen-
eral manager of the Golden Grain
Macaroni Company of San Francis-
co, to the effeet that construction is
under way for a larger, modern plant
to take Dbetter care of its production
amd distribution newids,

“Goliden Grain Macaroni Company
will build a $300,000 factory on a 3.24
acre site exteuding from the fool of
1L3h avenue to the Western Pacitie
right of way in San Leandro, Califor-
niit,

“Construction  began shortly after
the first of the year, it was announced.

‘ pected that the new streamlined, one- whose faith in high quality standards — on April 23; and by This Week mag- Sl bdic sack  containing sauee Mr. Kline “I'he Golden Grain Macaroni Com-
! story plnt will he completed by the  has become i tradition which is ad- azine on April 16, ) jacked in the can with the meat, meals pany is now located at 982 Tiryant
i antinm of |1)l_.,0. . hered to strictly as a basic company Highlights of the April related gro- Bllspared from these new canned meat— background in the packaging lickl, spe-  street, Sin Francisco.  The firm will
il i The site, situated in the heart of a policy, cery item campaign are colorful sheli Bbeaducts have a richer, fresh cooked  cializing in various types of comtainers — erecta 48,000 square foot conerete one-
%EJ i rapidly developing center, is on the The new plant, which will he stream- talkers illustrating the quick one-dish
t 1
} e . ' . \ L ] |
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story building at the San Leandro site
to which all San Francisco production
and administration will be transferred.

“Golden Grain is now producing 1,-
500,000 pounds of macaroni and re-
lated products a month,

“The new facilities will enable the
firm to expand to 4,500,000 pounds per
month,

“Distribution from San Leandro will
be throughout the states of California
and Nevada,

“Employment will range from 100
to 200 personnel,”

Lloyd Skinner Elected
President

T

H. V, Jettrey Made Board Chairman, '

Slinner Manufacturing Co,

Llovd E, Skinner has been elected
president of the Skinner Manufactur-
g Company, it has been announced,

A 35-vear-old son of the founder,
Lloyd M. Skinner, the new president
sweeeeds H, V. Jefirey, Mr, Jeffrey
becomes chairman of the board, With
the macaroni and cercals concern since
1916, Mr, Jeffrey was the oldest em-
doye, He had been president since

farch, 1940,

Lloyd Skinner has been with the
concern 12 years. He started as a dis-
trict sales director in Towa. He has
been exeeutive vice-president,

His brother, Paul ., who has heen
seeretary, was elected  wvice-president
and sceretary. John T, Jeffrey, broth-
er of the board chairman, hecame vice-
president in charge of sales, He was
general sales manager, F, J, Phillips
was re-clected a vice-president,

Eugene M, Skinner, a brother of
Lloyd and Paul, was elected a director
at the ammual meeting. He is with a
New York City advertising company,

Mrs.]. Spagnol Reports on
European Tour

Artist Wile of Semolina Salesman
Has Audience with Pope

Americans will be most welcome pil-
grims to Rome during Holy Year if
the experience of one pre-1930 visitor
is any indication.

Mrs, Carmelita Spagnol of Crafton,
wife of ], Spagnol, semolina salesman
in I'ittsburgh, Pa., area, just back from
seven months in France and Taly,
counts her private audience with the
Pope as a high spot.

“There were so many things 1 want-
ed to ask him,"” Mrs. Spagnol recalls,
“and so many things 1 wanted to tell
him. Dut when His Holiness came into
the room | was paralyzed,

“He asked if T were American, and
when I said ‘Yes,' he remarked, ‘Ah, 1
like America,""”

“Everywhere you go in Ttaly,” she
reports, “people are accommaodating,

“They are artistic to their finger-
tips. and they do not like to be regi-
mented. That’s why I feel Italy will

HE MACARONI

never be Communistie, in spite of the
very clever and constant propaganda
spread there by Russia,

“The United States needs to get to
the common people, They realize we
are sending them a great deal of help,
but it isn't getting through to them,”

. Met Royally

Life was not always so scrious for
the visitor from 89% S. Grandview
Ave,, though, In the course of her
tour through Paris, the French and
Italian Rivieras, Venice, Rome and the
rest of Italy, she met more counts and
princesses than you could shake an Al-
manac de Gotha at,

Mrs, Spagnol met Roberto Rossel-
lini, the Italian film director who
toppled Inerid Bergman from her god-
dess’ perch among U, S. movie fans,

She went over to study interior
decorating in Paris, but found the
school closed, Mrs, Spagnol did some
work for a public relations consultant
from Ohio, now situated in Paris, and
aided in designing sets for an Italian
production of *Ninotchka,"”

D. N. Givler, Vice
President
Donals N. Givler has been elected
executive vice president of Grocery

Mr. Givler

Store Products Co,, Inc. For the past
few years Mr. Givler had been vice
president in charge of production, The
firm’s principal offices are now in
Chester, Pa.

Patrick H. Hoy
Named Director

"atrick H. Hoy, formerly vice presi-
dent of the Amber Milling Company,
St. Paul, has been named director, vice
president and general manager of the
Sherman and Ambassador Hotel Cor-
porations, Chicago. .He had been ex-

ecutive assistant to the president of the °

companies, who died February 10,
1950, 2
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"Booshay” Spaghetti
Sauce
Helieving that a good spaghetti sy,

will complement many spagheni an |

macaroni dishes, L, J. Boucher of §;,
PPaul has developed  something f.
ferent in spaghetti sauces and i poy
ready to pack his “Booshay” braud fo;
independent  macaroni manufacturers
who are interested in distribuiing 5
|.imx| sauce to enhance the sale of their
dry products.

e packer claims that his product s
superior to the ordinary sauces now
available to housewives because it is
made from imported olive oil and the
best of other ingredients.  The packer's
address is I.O. Box 5032, St. 1"l 4,
Minn,

Stuart—GOP Treasurer

R. Douglas Stuart, vice chairman
of the Quaker Oats Co., Chicago, that
operates a macaroni factory in Tecum-
sth, Mich., has accepted the position
of treasurer of the National Commil-
tee of the Republican party, In an-
nouncing his acceptance of the ap-
pointment to his company's many em-
llln,\'c-s. he said that he was doing o
eeause he wanted 1o serve his coun-
try.  He added:

“You probably have your own polit-
ical leanings, They may be Republi-
can or Democratic, or you may be
among the independents ‘whose back-
ing frequently means election,

“It is difficult to believe that in our
last national clection barely hall of
those celigible to vote did vote,  As the
clection days come, | hope you wil
make yourself familiar with the is
sues and work and vate for whatever
you really believe in.”

Color Score of Yolks
and Noodles
For many years, the Jacobs Cereal
Products  Laboratories, Inc..
Chambers Street, New York, hi- been
evaluating the color score of yoll. and
noodles for the macaroni-noodic -

dustry in order to guide the op rtors g

in the purchase of egg producs for
compliance with State and Feder.al spe
cifications.  Associate director lames
J. Winston, in a hulletin to the trale
on January 20, 1950, said:
“Amlysis of thousands of sumphs
of cgg products shows that i g
grade of frozen egg yolk shoulil have
a color score of 76 or better where the
color is expressed in parts per million
of carotinized pigments (natural color-
ing of eggs), This color score of Al
least 76 will assure the manufacturet
of obtaining a color score of 10 o
higher in the finished noodles s
guaranteeing color appeal to the con
stmer, s . I
“Our laboratories are completely
staffed and fully equipped to rendef
this important “service of sclechig

u"(l'l. 1950

ks and whole cggs of the highest
lity so that members of the maca-

minoodle industry can produce a

aperior grade of noodle products.”

Grass Buys WCBS Time

1.J. Grass Noodle Co,, Chicago, 11,
us purchased three partici{:atinns per
wek on alternate days in the “House-
sives I’rotective League” program, for
2 weeks, The firm will advertise
“Mrs, Grass" soups on the program,
sich is heard Monday through Fri-
by, 5:00-5:30 pm. EST, and Satur-
tys at 10:00-10:30 a.m,, over WCBS,
\ew York,

Catelli Profits Lower

Because of the loss of the abnormal
aport business which it, like so many
aher firms in North America, enjoyed
1 IH8, Catelli's profits for the year
ading November 30, 1949, were only
214,853 as compared with $450,608
te preceding year, In 1948, the ex-
prt business accounted for one-third
ol its business, 1ts domestic market
ales in 1949 have been well main-
uined,

Ronzoni Sells Building

A one-story building containing 35,-
00 square feet and having a railroad
sfing at 35-02 Northern Boulevard,
n Long Tsland City, Queens, has been
wld by the Ronzoni Macaroni Com-
pany to the Seggerman Nixon Corpo-

THE
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ration, wholesale liquor dealers, who
plar 1o remodel it into a modern liquor
warchouse,

tarocery Industry Trade
Practice Conference

Progress is reported in the objectives
of the Trade Practice Conference for
the Gocery Industry, held in the Hotel
Statler, Washington, D, C,, Februa
3, in the opinion of Henry Miller, di-
rector, Trade Practice Conferences,
who states that the conference got off
to a good start and it received abun-
dant expressions of interest and offers
of co-operation from nearly all seg-
ments of the industry,  These ex-
pressions came from representatives of
retail grocers, grocery manufacturers,
wholesale grocers, food brokers and
other food groups,

The National Association of Retail
Grocers suhmitted a draft of proposed
rules for eonsideration and discussion,
An industry committee is to be formed
to work with the Burcau of Trade
I’ractice Conferences of the Federal
Trade Commission in preparing drafts
of rules which will later be made avail-
able for consideration of all concerned,
and for hearing.

Public notice of such hearing will
be issued in due course, and all in-
terested and affected parties will be
afforded opportunity to appear and
resent  their views on the matter,

‘hose unable to appear may submit

41

suggestions by correspondence. Tt is
only after this further hearing and
after the commission has considered
all matters pertinent in the proceeding
that final rules will be promulgated.

General Mills, Inc.,
Appointments

Three General Mills general sales
managers of grocery products opera-
tions became divisional vice presidents
by appointment of the board of direc-
tors, it was announced by Leslic N.
Perrin, company president.

I. K. Toyce n{Huffnlo, general sales
manager of grocery products for the
northeastern division, as vice president
of the General Mills castern division.

A, T, Kane of New York, general
sales manager of grocery products for
the Atlantic division, as vice president
of the General Mills eastern division.

E. H. Kees of Chicago, general sales
manager of grocery products for the
cast central division, as vice president
of the General Mills central division,

Joyce joined General Mills in 1929
and ‘was appointed grocery products
sales manager for the Indianapolis dis-
trict in 1932, In 1937 he became as-
sistant to the division manager at Buf-
falo, In 1945 he was appointed gro-
cery products sales manager of the Ral-
timore district office, In 1949 he as-
sumed his present position as general
sales manager of grocery products for
the northeastern division,

805 Yale St.

Something. New .
A CONTINUOUS AUTOMATIC
COILING MACHINE

One That Will Realize a Great Saving to
Manufacturers of “*COILED” Macaroni Products,

STAINLESS STEEL
BRONZE COPPER ALLOY

e @

DIES

Smoothness Guaranteed 1009,

No More Repairing When Using Steel Dies with

Stainless Steel Pins.

Inquiries Invited for Either or Both.

LOMBARDI

Designed and Manufactured By

'S MACARONI DIES

Los Angeles 12, Calif.
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LOS ANGELES MEETING

(Continued from Page 8)

commented on the concern unions are
taking in fair trade practices. They
can't get wage increases if the com-
panies they work for are losing money,
Regional Meeting Notes

A highlight at luncheon was the in-
troduction of Miss Wendy Waldron by
Bob William of Robert William Foods,
Inc. Wendy, a beautiful red-head, was
chosen by the group as “Miss West
Coast Macaroni” and posed for pic-
tures of her coronation as queen of the
occasion,

Bob William, formerly a publicist
for Warner Brothers, was urged to do
more for local “public relations,” and
supply phone-numbers 1o his fellow
compelitors,

Association Director Ed DeRocco
came up from San Diego to attend the
meeting,

Vincent DeDomenico, director from
San  Francisco, drove down with
brother Tom and were joined by
brother Paskey from Seattle,

Frank Cafferata of Roma Macaroni
Factory came down to represent Hay
Area manufacturers,

Rill Steinke attended the meeting and
enjoyed the warm temperatures. He is
forsaking Minneapolis temporarily for
a trip to Hawaii,

The American Airline strike almost
stranded Dob Green. With his sched-
uled flight cancelled at the last minute
he did get a standby on the next plane
out to return to Chicago,

Irving and Sidney Grass flew to Los
Angeles to be with “Mother” Grass
who was taken ill while vacationing.
Last reports were that she was much
improved,

National Packaging
Week Set for April 24-28

New Developments in Materials, Ma-
chinery, Design and Services of In-
terest to All Industries 1o Be Shown
at Exposition, Discussed at
Conference

The relationship of materials, manu-
facturing process, handling, and labor
costs in reducing the overall costs are
scen by the planning council of the
packagimg division of the American
Management Association as the focal
points of interest in the multi-million-
dollar-n-year ~ American  packaging,
packing and shipping business.

The views of the council, whose 18
members represent buyers and users of
packaging machinery, materials, design
and services, was made known follow-
ing a meeting of the council. At the
meeting preliminary plans were made
for the annual Conference on Packag-
ing, Packing and Shipping to be held
concurrent with AMA’s 19th National
Packaging Exposition at Navy Pier in
Chicago, April 24-27.

Major Problems: To lower produc-

THE

tion costs and increase sales through
consideration of the following which
are  receiving  the most  attention
throughout industry :

Use of low cost materials which may
involve higher iabor costs and vice
vers:

Performance testing to determine
specifications more accurately,

Possibilitics of improving railroad
car loading and bracing.

Increased point-of-sale appeal.

“Fatigue" * effect of warchousing
practices on containers,

Improved interior packing 1o reduce
damage in transit,

Allering  container  design to  fit
handling requirements,

The cconomic potential of pre-pack-

cing and pre-packaging of other items

in addition to food,

Possibility - of reducing  shippin
costs by increased use of trucks, anc
increased  mechanization in package
manufacture, .

President Norris Presents
Trophy

The Miami Beach Kennel Club dedi-
cated the eighth race feature to the
National Macaroni Manufacturers As-
sociation, January 18, at a race party
sponsored_by Consolidated Macaroni
Machine Corp., Brooklyn, N, Y., with
I.quis Ambrett, the host, “Elect,” a
brindle hound  weighing 61 pounds,
won the trophy offered by the NMMA
through M, J. Donna, secretary cme-
ritus, who arranged the affair. Picture
shows Association President C, L.
Nm:n_s presenting the trophy,

Editarially : the official program car-

NMMA President
C. L. Norris
awards Assocla.
tion trophy at
race parly spon-
sored by the
Consolidated
Macaronl
Machine Corp,
during winter
meeling In Miaml
Beach, Fla.
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ried the following story of (he social

event,

Vol. 22 Wednesday, Jan, 18, 1950%d (Continued from Page 16)

MACARONI INDUSTRY TROPHy e .

RACE IS FEATURE OF TONIGHT'5 Ji @ and in recipe leaflets they use in
PROGRAM seir own cooking schools,

“Tonight the Miami Beach Kenpg)
Club is proud to pay tribute to 4 grey
industry and be host to the men \who

_are responsible for the high quality of
the product and most suceessful pro.
gress of the industr

that of the macaroni,
nondle industry, and the

Mareh, 1950

y in this coumtry—
paghetti aml
ational Mag.
aroni Manufacturers' Association,
“More than 100 ‘representatives of

this associntion, headed by its
dent, Mr. C. L. Norris; Mr,

“The Miami Beach Kennel Club
management sincerely offers best wish-
¢s to these gentlemen for a happy and
most pleasant visit 1o Miami Beach and
our track and hopes they can retumn to

their  respective
enough o

to come,"”

home

cities

our famous sunshine to
spread lavishly throughout the whole
macaroni industry for many months

k)rtsi-
M. )
Donna, secretar ~treasurer; and My,
Robert Green, Director of Public Re-
Intions, are our clubhouse guests to-
night to see the running of the eighth
race for the National Macaroni Manu-
facturers' Trophy,

“This race and three-day annual
winter meeting of the  Association
which this year is being held at the
Flamingo Hotel where Mr. James
Barker Smith, Flamingo Hotel viee
president is their host, is the result of
cfforts of the Consolidated Macaroni
h!m:him- Corporation of Brooklyn,

Jarch, 1950 THE

WHEAT FLOUR INSTITUTE

to accomplish,

There are over 3,000,000 rural  cepped,

MACARONI

Wheat Institute has been attempting
I hope that the mac-
aroni industry will not hesitate to offer
suggestions, through its committee, for
any improvement which they think
would be of value to everyone con-
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in food plants is concerned wiih the
intent to grade a plant regarding roach
infestation merely by walking through
the premises or perhaps by turning
on the lights at night.  This practice
will reveal no more than five per cemt
of the true roach picture.  Every food

ymemakers and over 892,000 4-1
(b girls who are reached by 3,500
wme demonstration agents, All of
wese, as well as 18,000 college and
jigh school home cconomics teachers
sho are engaged in teaching methods
of cooking and meal planning to over
1250000 students, are kept informed
m thrifty, appetizing ways to use
mearoni foods in their menus through
urum Wheat Notes,

Over 15,000 coupies of the recipe
toklet covering the preparation of
mecaroni, spaghetti and noodles have
teen distributed to various sources,
As a result of many of these re-
kases, there have been special requests
for material concerning the Durum
Wheat food family, These come from
mgazines, newspaper editors, calen-
dr publishers, cook book editors and
ahers, Over 140 special requests for
fod photographs have been  filled.
Others include requests for magazine
uticles to be written or edited, recipes,
nd technical information concerning
macaroni products,

May T again repeat, if you will kind-
b‘loni over the special flyer, you will
gl a good idea of what the Durum

extraneous
stream,

with

tail-like object.

INSECT, RODENT
INSPECTIONS

(Continued from Page 10)

what is known to the trade as a sifter,
whose purpose it is to remove any
matter  from the
Without exception, in each
plant having this equipment, the entire
purpose and costly expenditure was de-
feated, as the reject can into which
went the rejected live granary insccts
was left without a cover which allowed
the flying and crawling pests to escape
right back into the plant again.

An even more humorous incident
is recalled whereby one of our sanita-
rians, in surveying a dairy, was be-
labored by the plant manager who ex-
tolled the virtues of his downstairs arca
which he recently painted green.  Later
our man, in working this area noticed
protruding from a crack, a long green
When this was ex-
tracted, it was revealed to be a long-
ilead mouse which had been completely
painted green, along with everything
else in the vianity,

One glaring fault made by inspectors

Jacohs Cereal

Products Lahoratories
Ine.

Consulting and Amalylical chemists, special-
ising in all matters involving the examina-
tion, production and labeling of Macaroni,
Noodle and Egy Producis.

l—Vitaming and Minerals Enrichment As-
says.

2—Egg Solids and Color Score in Eggs,
Yolks and Egg Noodles.

3—Semolina and Flour Analysis

{—Rodent and Insect Infestation Investiga-
tions. Microscopic Analyses

| © 5—Sanitary Plant Inspections

James ]. Winston, Director
Benjamin R. Jacobs, Consultant
156 Chambers Street
New York 7, N. Y.

I i —_— s

plant inspector should carry with him
a small hydraulic type spray gun’ used
with a high pyrethrin content insecti-
cide which wi]fauilnlr hidden roach in-
festations and reveal their presence
when sprayed in the eracks and crev-
ices which normally would give no in-
dication of erawling insects. By the
same token, rodent presence is hard to
determine unless the inspector does
some dusting and observes later for
footprints, uses an ultra violet ray lamp
for rodent urine, or thoroughly inves-
tigates every area for rodent excreta
pellets,  Our men not only use these
methods, but actually set out traps to
see how many rodents are captured
during a given period and look for
fresh runways indicated by smudge
marks and gnawings,

We incorporate into our surveys
definite “source of trouble” and rodent-
proofing recommendations, source of
fly breeding in the immediate vicinity
of the plant, showing of various films
on actual rodent control and gradings
on quite a few phases of food plant
sanitation.  And all of this, we believe,
is helping the plant rather than merely
proffering  critcism.  The  grading

flour

AND THEY COST LESS*

*because they are built to give longer
service . . . less “lay-ups” for repairs.

That's why so many ol the imperlant
Macaroni Manulacluters in every part
ol the country are using Star Dies, ex-
clusively.

For ‘more than twenly years ii's been
STAR DIES lor more Eflicient Produc-
tion, Grealer Smoothness, Less Pilling,
L-o-n-g-e-r Lile

—

THE STAR MACARONI DIES MFG. CO
57 Grand Stieet New York N Y
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4 method is so that improvements can be  dangerous practices employed by an  effort on the part of managemen, \DVERTISING ed boards, As a matter of interest  of the moticn picture and with her per-
3 | made immediately on items most ur- exterminator or anyone concerned with  Part of an inspector’s job is 1o gel (he pPORTUNITIES Budweiser received first place and  sonal appearance at the time, Our
‘ J gently requiring them and so they will the plant sanitation program, as very owner or operator to understand (his 0 ; Coca-Cola placed third in the contest,  agency contacted the studio, and we
it} show improvement or degression in often dangerous chemicals for insect and the plant will benefit accorlingly, (Continued from Page 30) We mention this because, although our  worked out an arrangement for an in-
I succeeding surveys, Particularly in ac-  and rodent control are poorly placed oher promotion. As some of you budget is negligible in comparison with ~ dorsement of our products l?- Miss
4 counts numbering several dozen plants,  so as to result in food contamination or Salvaging Mlllﬁwau ar know, the union which is affiliated  the other two companies mentioned, it Wmlcfs. Our agency produced a very
a1 the grading method often serves as a  actual P“iw“i')g- P Bﬂ dh our plant is the United Mine is still possible, with the right kind attractive nml_ striking nll_\'t-rll.-e_t_-:m-nl
L H competitive impetus and also for com- As we see it, every inspection of a aper bags orkers Union, and we believe that  of application, to sccure outstanding  showing two pictures of Miss Winters
g | !' parison among the plants themselves, macaroni, spaghetti and noodle plant In a move to stimulate the sulvage Ss; is the only macaroni company in  advertising with a small expenditure.  together with her statement indorsing ©
LAt To make a good beneficial survey of bf: an outside authority should accom- value of used multiwall paper bags, Ml country which has employes be-  Although these other firms have thou-  Viviano products. We were able 1o
-] a_macaroni processing plant that will plish; members of the Paper Shipping Sack il ing to this union. sands of dollars to spend for designs  secure this indorsement without cost,
! Bl aid in keeping them out of trouble, we 1. Understanding on the part of man-  Manufacturers’ Assoviation have ap. S We have recently been more active  of their boards, we had to limit ours and have a release to use this on a
SR | must first understand their position. A agement of plant's legal require- proved a program for marking with a asales of our products in the areas 10 an expenditure of $200, national basis. In addition, one of the
1 - F‘: great many food plants are primarily ments concerning sanitation, standard - symbol all multiwall bags Sl vich are situated in the coal mining On our recipe pamphlets, we at-  Officers of the company was to appear
i &l i interested in food sanitation because of 2, Compliments to show when the plant  made of natural kraft paper which are wriitory, and in connection with a  tempted to use the theme of recipes O the radio program on the night of
: I% 1 rl:gulnlurr aclivities ; i.e, the fear com- is on the right track, suitable for repulping. qecial sales drive, we thought of the  for macaroni products from hn:nk}nsl the premier with Miss Winters, but un-
[ plex; and perhaps this is a good thing, 3. Helpful and constructive sugpes- Four groups have a vital interest in wsibility of sccuring some publicity to late-at-night snacks, We cntitled  fortunately becanse of rain, the radio
s as it has certainly improved the food  tions, y the plan, namely (1) pulp consumers; Blsough the official publication of the this pamphlet “Round-the-Clock Rec- “I’Y"“"'“';“, had to be cancelled.
Mg sanitation levels in the last several 4, Criticism and particularly explana-  (2) waste material dealers; (3) bag Sivited Mine Workers, which is sent  ipes” and to secure better acceptance of n addition to all of these, we have i
it vears. This desire to stay out of trou-*  tion of what law is being violated cemptiers; (4) bag manufacturers, wevery member of the union. these recipes, we had them tested by sccured publicity in various cities
i | le has helped a great many food and why this is serious, clearly imprinted emblem on bags Sl We wrote to the union headquarters  the LaClede Gas Co. of St Louis, Where we have placed advertising by
ol phnts, but they can be helped even 5, Leave Ipl:mt in better mental and  which may be used for repulping pur- Wising of our employes' affilistion  Whose name carries a great deal of  Sending news articles about our com-
1 i more by every inspector offering not physical condition by actually show-  poses, it is felt by the bag manufac- Jh their union and of the moderni- weight in this area, We also used Pany and products.  We also have
L 1‘ 3 only critcism but, more important, con- mﬁ them simple correction methods  turers, will create a more confident ap- 8 ion of our factory, and that we were  their name on recipe pamphlets stating ~ Plns, at this time, for a number of
i | structive suggestions, which overcomes the idea that sani- proach by the waste dealers and pu,p mtious to announce this in connection  that all recipes were tested by this com- pul'nlmty‘r weleases during this year,
o B i« With the increased activities of the tion is a big and almost impossible consumers to the utilization of such vih a sales program to all members  pany. All this was without cost, which should prove very effective.
i ‘ federal food and drug officials, the task, bags. This should provide steadier §l he uni One of our latest publicity tie-ins
0 + R i " ; the union, ur lalest city y ¥
“1 macaroni plant manager sought the Remember always that “first things market for the bag emptiers and in @ We were pleasantly surprised at  which proved to be very effective and  Enrichment—The Spur
T | i most available expert, which was often  come first,” and the things that can turn enhance the competitive position & co-operation which ‘was n}lvml and  has already secured for us a large num- Merck & Co., Inc., manufacturers of
1 ! the exterminator or ,“-"t control op- cause federal or state citations should of the multiwall bag in relation to other sbsequently the publication in a two-  ber of favorable comments, took place  ingredients for better nutrition, in an
) ! [ ] erator,  Unfortunately, most exter- be naturall corrected immediately,  containers, pge story, used five photographs the carly part of this month, announcement to the trade states:
! i ! minators' duties call only for l!w con- This sanitation thing is ]:'!rgcly a mat- While the plan has been approved by [l itich were taken in our factory, On January 12, there was held in “The conviction is growing that
. trol of roaches and rodents which still fer of common sense which the maca- members of the PSSMA, the matter of Bl There was no cost for this entire pub-  St, Louis, the world premicr of a mo-  through cnrichment, macaroni prod-
lt'n‘\'cs the plant vulnerable to flies, the roni processors should be made to un-  imprinting the symbol “ANK" (all .H(’ tion picture in which Shelly Winters is  ucts will receive greater endorsement
¢ presence of rodent pellets, lack of ro- derstand. In most cases t,h(‘"»‘“ﬂl'“ not  natural kraft) will be entirely at the e next is a photograph of our  starred, Miss Winters is'a St. Louis by nutrition authorities and broader
Al dent-proofing, and screcning. Every any Short cuts to sanitation “perfec- option of the bag manufacturer or his fboard which secured second place  girl, and there was a great deal of pub-  acceptance by a vitamin-conscious pub-
; ri i spector should also look for any tion," as it requires a lot of personal customers, 2anational contest for outdoor paint-  licity in connection with the showing  lic.”
i MACARONI PACKAGING
-y ;r' ; .
L | ' ALMA
| BIANCHT' AT ITS BEST Iritas
A |
Qe ! SRL ===t ses o i ———— )
f ! § Reduce your packaging costs and increase profits by
i { e o producing your packages as inexpensively as possible GENOVA, ITALY ALL TYPES OF REBUILT MACHINERY for the
4 il ac ’ne op on PETERS economical set up and closing machines. PIAZZA DELLA VITTORIA 8/1 Manufacture of Spuglst::ﬁ. Mozareal, Noodles,
: ‘ 0l TELEPHONES 54.830—501.892 y
1 Towma Muckines ere dolng o hig Job fe muny mowvee TELEGRAPH—PUTIGNALDO GENOVA
i i M iM hi packaging departments—sliminating hand labor—sav- Specializing in
’ ] i } acaron fg- Mac nery ing floor space and speeding up production. Hydraulic Presses, Kneaders and Mixers
! . for the Export Trade
il and S I Bend us samples of the carlons you
! , upplies p
‘ i are now using. We will gladly make
¥ Bl :lnl:mu;:u!lou for your specific NEW and REBUILT EQUIPMENT for the
ot |} f) y emen!
Ay H Californiz Representative for The Moat Manulacture of Chinese Noodles
¥ 1 Modem
i 4 ) . . . BALING PRESSES for Baling All Types of
. Consolidated Macaroni Machine Corp. Continuous Materials ‘
&1 13 Prons for
‘ i }; i i Brooklyn. N. Y. Macareni Forly Years Exporlence In the Designing and Manufac-
1 Bt i ; ture of Hydraulic and Macaronl Equipment
Products
7 l ] LB . g Co
N , i Fabricators of Ravioli Machines, 'PETERS JUNIOR CARTON PETERS JUNIOR CARTON wpletely |
1B i . PORMING ~ AND LINING FOLDING AND CLOSING Automatic N j A
AR | Tamale Mach.mes and Cheese Graters MACHINE sets up 35-40 car- MACHINE closes 35-40 carton) Ol
; ! 4 cartons per minute. Reguires per minute, No uvlrl“"’"w
AR i one nLemnr. Can be made ad- quired. Can be made ndlu o
pt Justable to set up several carton to close several carton sise M Ac ORP
bl | . siges, g
] - 22i Bay 5t.  San Francisco 11, Calif. C H | N ERY C 0 400 Third Avenue F
IR ¥ P E T E R S M A i Brooklyn 15, N.Y., U.S.A.
] - 4700 Ravewswood Ave Chicago. I
>3 —
- i.
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CLASSIFIED

FOR SALE: | Elmes Hydraulic Press,
Long goods; 1 Elmes Hydraulic Press,
short goods; 1 Elmes Dough Kneader
and 1 Elmes Dough Mixer, All com-
Elele, ready to cgente. Bargain price,

LAUDE H. ESTES, 2117 No. First
Ave., Birmingham, Ala,

Tomato-Topped Macaroni
and Cheese
Nlustrated on Front Cover

The old Lenten favorite, macaroni
and cheese, is given a new twist when
whole tomato slices are sprinkled with
cheese and baked on top of the maca-
roni mixture, In addition to contribut-
ing their own special flavor, the toma-
to slices add a bright touch to the cas-
serole and eliminate the need for a last
minute granish,

Tomato-topped Macaroni and Cheese
is creamy in consistency and carefully
seasoned with grated onion, dry mus-
tard and Worcestershire sauce,
Tomato-topped Macaroni and Cheese

(Makes 4-6 servings)

tablespoon salt
quarts boiling water
ounces elbow macaroni
small onion, grated
tablespoons butter or margarine
tablespoons flour

¥4 teaspoon dry mustard

BN = 00 G e

Y2 teaspoon salt
Dash of pepper
1 cup milk
Few drops Worcestershire sauce

114 cups grated American cheese
2 medium toinatoes

Add 1 tablespoon salt to rapidly boil-
ing water.  Gradually add macaroni so
that water continues to boil. Cook un-
covered, stirring occasionally, until ten-
der. Drain in colander.”  Combine
macaroni and grated onion and turn
into greased 1% quart casserole. Melt
butter in the top of a double boiler over
hot water, Combine flour, dry mus-
tard, salt and pepper; add to butter and
stir until blended.  Gradually add nilk
and cook, stirring constantly, until mix-
ture thickens,  Add Worcestershire
sauce and 1 cup of the grated cheese,
stirring until cheese melts, Pour cheese
sauce over macaroni in casserole.  Slice
tomatoes Ja-inch thick and place slices
in a circle on macaroni mixture.
Sprinkle remaining )4 cup grated
cheese over tomato slices. Bake in a
moderate oven (350°) 35-40 minutes
or until top is lightly browned,

Sample Used in Ad

We seldom refer our readers to ad-
vertisements appearing in the Jor-z-
NAL, but we feel that your attention
should be directed to the very unique
King Midas Flour Mills advertisement

appearing  opposite page 16 in this
Actual King Midas Semolina has Iwen
incorporated in  the advertisement.
This is the first time a product itseli
has been displayed in any advertise-
ment appearing in the Journar. Alo
1o our knowledge, this is the first time
in any magazine that the actual product
(other than special types of paper) of
any company has been used in an al-
vertisement, It is probably one of the
closest approaches yet made in maga-
zine advertising to aptly describe 2
product,

Erich Cohn'’s Daughter
Weds

Of interest to the many friends of
Erich Cohn, president of A. Goodman
and Sons, Long Island City, N. Y., and
for years prominent in the councils 0
the organized macaroni and noodk
manufacturers, is this item taken from
a New York newspaper:

“Miss Evelyn Cohn, daughter of
Erich Cohn, president of A. Goodman
& Sons, Inc., bakers of matzos ant
matzo products and manufacturers of
egg noodles, was married recently 10
Melvin H, Colbert of Superior, Wis:
consin. The ceremony was performet
by Dr. Nordecai M. Kaplan in the
Synagogue of the Society for the Ad-
vancement of Judaism.”

CHECK AND FILE THIS

FACT FILE ow

The minimum and maximum levels
required by Federal Standards of

ALL FIGURES ARE IN M

Thiamine Hydrochloride (By) ......
Riboflavin (By) ....ovvvvviiinns
Niacin ....000

NOTE: These levels allow for 30-5

For macaronl, spagheitl, etc,, from
which cooking water Is discarded—
Four ounces when cooked supply the
following of the minimum dally require-
ments:
YitaminBy ... .. 50%
VitaminBg .......15%
Iron «vvvvveenes . 32.5%
Niacin .....4.0 milligrams

for batch mixing

‘ROCHE’ SQUARE
ENRICHMENT WAFERS

Each SQUARE wafer
contalns all the vita-
mins and minerals
needed to enrich
100 Ibs. of semolina,
They disintegrate In
solution within sec-
onds , . . have finer, more buoyant par-
ticles . . . and break clean into halves
and quarters. Only 'Roche’ makes
SQUARE Enrichment Wafers.

Vitamin Division + Hoffmann-

e o o o e

Iron svssvssssniinsnssarensnss

IMPORTANT INFORMATION

ENRICHMENT

for enriched macaroni products as
Identity are as follows:

ILLIGRAMS PER POUND

Min, Max.
N L T IR L 5.0
T 4 2.2
gamaiels ey vali0 340
R T 16.5

0% losses in kitchen procedure,

Suggested labeling statements to meet F.D.A. requirements:

For short-cut goods from which cook-
ing water Is not usually discarded—
Two ounces when cooked supply the fol-
owing of the minimum dally require-
ments:
Yitamin By ....uus 50%
Vitamin By .....
Iron .ovvvnvnese 16.2%
Niacin .....3.4 milligrams

for mechanical feeding
with any continuous press

enrichment PREMIX

contalning ‘ROCHE’ VITAMINS

1 ounce of this pow-
dered concenirate
added to 100 |bs. of
semolina enriches lo
the levels required
by the Federal
Standards of Iden-
tity. If you use a con-
finuous press, gel the
facts now on mechanical feeding of en-
richment premix with 'Roche’ vitamins,

IR RN AR AR AR R AR R AR A AL A LA 0 02

VITAMINS ‘ROCHE’

For help on any problem involving enrichment, write to

La Roche Inc. * Nutley 10, N, J.

ENRICHMENT WAFERS AND PREMIX DISTRIBUTED AND SERYICED
BY WALLACE & TIERNAN CO., INC., NEWARK 1, NEW JERSEY
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Little Bo Peep's 1ot Jheep camt hack of their
own ;u’rnld hut lost custoiers iy Heret come
nack.

Gurest way 10 keep from Josing CustonwTs is 10
make your macaroni products from the most
uniformily (h-pu-ndnh\r durum products you can
buy. When yeu et Pillsbury’s Durum Products.
you henefit by out exprrt wheat swelection—> kill-
ful willing constant, capeful westing 10 keep our
products uniforit.

PILLSBURY'S DURUM PRODUCTS

General Officess Minumpu\is !

Pillsbury Mills, Inc.

C )

Pillsbury’
Detied Circle Y
1o L

Symbel
Reliability =




