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SOMETHING %a/ IN PACKAGING
)

“ecors TRIPLVU § YOUR PRODUCT
" IS OUR PROBLEM

The quality, color and uniformity of your

e macaroni products depends upon the quality, color
( ‘»\“\: :3:@05‘5 and uniformity of the Semolina you are able to buy.
? g

Amber Mill's No. 1 Semolina is the exact color
that every quality buyer wants. It never varies in color
(o] ] \ S]DE . . .
! ND r E AND or quality from one shipment to the next, Shipments
q MERCHANDIgj AME f 7 A _ RECIPE pap g quasty P P

are prompt, as promised, to keep your plant operating

£ | B i hedule . . . at a profit.
Q\Hf’ ' on sC
\"“‘D / 4 i

Ifyou'd like to end the need for shopping around,

®
p dvo" ° specify Amber Mill’s No. 1 Semolina,
«\‘\;@1’ :
«>“_c:\d“ ®
K °
[ ]
[ ]
]
[ ]
]

AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills ot Rush City, Mian. + General Offices, St. Poul 8, Minn.

MAXIMUM PRODUCT VISIBILITY WITH PROTECTION

ROSSOTTI LITHOGRAPH CORPORATION
£
8511 TONNELLE AVENUE NORTH BERGEN, NEW JERSEY

ROSSOTTI CALIFORNIA LITHOGRAPH CORP,
3700 THIRD STREET SAN FRANCISCO, CALIFORNIA
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More and more homemakers are fast learning macaroni products are a
perfect answer to the problem of rising food costs. For only a few pennies per
portion a countless variety of tempting macaroni product dishes can be served.
With no other food on grocery shelves today offering so much in nutritional value
for so emall a cost, there is a steady swing toward macaroni products,

Yes, today’s market for macaroni products is a growing market. Con-
sumer acceptance of your macaroni products is assured when you depend on
Capital quality to give your products real eye and taste appeal, Capital semolina
and durum flours will help your sales curve.
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Visual
Packages

It would be interesting to macaroni-noodle manu-

" facturers to know approximately what percentage of their

products sold at the retail level is contained partially
or entirely in visual packages—in cellophane, transparent
film, window cartons and such, including prepared prod-
ucts in glass, Surveys have been made in some sections
and on certain types, and some very interesting facts re-
vealed, However, nothing too definite has been done on
macaroni foods generally,

Cellophane manufacturers have gathered some data,
prticularly with reference to egg'noodles in cellophane
wrappers and bags. They point with deserved pride to the
impetus given the production and consequent public ac-
ceptance of egg noodles when first placed in visual pack-
ages about a quarter of a century ago when it was first
used by manufacturers of this daintier and appealing type.
Almost as if by magic, the sale of egg noodles in the
lale Twentiee doubled or trebled when housewives be-
came facinated for the firkt time by the creamy appear-
ance of noodles in transparent packages.

Practically. every type of macaroni and spaghetti is
now sold in visual wrappers or window cartons, though
¢gg noodles continue to hold first place among the maca-
roni food. The visual package is more popular in the
Weit than in the East. A San Francisco manufacturer
estinates that "Over 60 per cent of all macaroni products
soll over retail counters in consumer package sizes are
in a visual package, wholly or modified.” There are some
manufacturers who advertise that practically their entire
line is packed so that the customer can sce the contents,

The growing scarcity and the restrictions of the use of
transparent films has created a new interest in the extent
of the use of the visual package, Food Toﬁr.r, a national
'W“-Spaper for food retailers, for instance, in its February
5, 1951, issue reported that “35.7 per cent of all food
store products come in visual packages,” and that “35.2
Per cent of all purchases made in grocery-combination

stores during 1949 were impulse purchases—purchases
which Mrs. Consumer had no intention of making before
she walked into the store.”

In its survey, this newspaper stated that “a package
was considered ‘visual’ if it consisted entirely, or partially
of glass, cellophane, transparent film, mesh or any other
material which permits the actual contents of the package
to be seen” So far as known, mesh materials are not
used in packaging macaroni food for retail. The most
popular forms of visual packages in this field are cello-
phane and transparent fiim wrappers, tubes, bags and
envelopes, window cartons and some cooked macaroni
foods in glass

The survey referred to further reveals that visual pack-
ages account for over 36 per cent of chain store items,
as compared with 35 per cent plus in independent stores.
The lowest percentage of visual packages found in any of
the stores surveyed was 2B.6 per cent—the highest was
41.8 per cent.

Food retailers, and macarom food processors, too,
studying these figures, may well ask themselves: “What
factors—other than mass display in a strategic location—
compel a shopper to pick up an item on the spur of the
moment—on impulse?” The answer is a natural one—
the visual contents appeal

In view of the changed arrangements in modern stores
which provide greater display space and the opportunity
afforded the shoppers to pick up items that attract them
most, and the admitted fact that eye-appeal is of growing
importance will have a definite effect on future choice of
packaging, Allowing for the fact that macaroni food in
blind cartons will have the brand preference of customers
who have faith in their favorite brands, the question arises
as to whether or not the visual package has fully ful-
filled its sales potential in the macaroni food field. A
current survey to determine this is recommended.
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James T. Williams Dies

Past President of the National Macaroni Manufacturers Association

Founder of The Macaroni fournal

James T. Williams, Minncapolis, a
past president of the National Maca-
roni Manufacturers Association and
one of the industry’s leaders, died in
Florida, March 5, 1951, Mr, Williams
had, for several months, been under
doctor's care and it had been hoped
that his customary southern vacation
would bring him back to full health,
The cnnsu!hng[::]: sician gave the cause
of death as em ﬁsm.

Born in Renville County, July 26,
1876, Mr. Williams was raised on his
father's farm near Bird Island, Minn,
In 1893, intrigued with sales work, he
left home to sell groceries to the farm-
ers in Renville and Scott counties, Aft-
er lw&}\'cnrs of such selling experience,
Mr. Williams oxencd a grocery store
on Washington Ave., Minneapolis, and
to improve his business educatio., at-
tended business college and took addi-
tional courses under University of
Minnesota instructors,

In 1908, he purchased an interest in
the Northwestern Macaroni Co., which
later became the Mothers Macaroni Co.
Early offices were located at 113 N,
Third St., Minncapolis, Three years
later he bought out the company and
assumed the §ulics of president. It was
at this time that he started the long
serics of experiments in creating a
more delicate, quick-cooking macaroni,

rticularly adapted to American tastes,

Finally perfected, Mr, Williams coined
the name, “Creamettes,” to typify the
new |]'broduc|. Because of its qusprmd
popularity, the new item became the
sales leader for t"e firm, to such an
extent that the business name was
changed to The Creamette Co. in 1916,
and retains this identity today. Mr,
Williams continued as its prcsi:fent for
40 ycars, guiding its expansion from a
small concern serving the upper mid-
west to an organization distributing its
products across the nation and into
foreign markets, In 1941, the company
opened its Canadian plant in Winnipeg.

. Mr. Williams was vitally interested
in manufacturing, not only as it applied
to his own companics, but to the entire
macaroni industry as well. His election

James T. Willlams
July 26, 1878-March 5, 1951

as president of the Nutional Macaroni
Manufacturers Association was an-
nounced in 1917, and such was his help-
ful influence in association affairs that

he was requested to continue in office

for a period of five years. It was dur-
ing this unusual term of office that he
originated THE MAacARON! JOURNAL
in May, 1919, as the official organ of
the association.

Mr. Williams' constant interest in
merchandising and selling iz indicated
by the fact that as carly as 1923 he
was host to the National Retail Grocers
Convention in Minneapolis. As an of-
ficer of the Minnesota Retail Grocers
Association in its early days, his work
in building the regional groups laid the
foundation for his active and continued
participation in national organization
affairs.

Called to Washington, D, C,, for na-
tional food conferences by Herbert
Hoover in 1917, Mr. Williams was
acpointcd in 1919 as a chairman of the
War Service Committee of the Cham-
ber of Commerce of the United States
for reconstruction work, He was later

drafted into public service by both
federal and state administrations in a
varicty of capacities,

Always sincerel interested in civic
enterprises as well, Mr, Williams was
appointed to the Minnesota Conscrva-
tion Commission when it was firsl or-
ganized in 1931; was instrumental in
the organization of the Minneapolis
Aquatennial ; served as director of the
Minnesota 10,000 Lakes Association
and recently was honored by the Min-
neapolis Rotary as an Ambassador of
Good Will.

His contributions to innumerable
charitics and church organizations
were as great as they were unknown.
No one can estimate the number of
youngsters and even families who owe
their present economic position to the
guldance and financial assistance of
Mr, Williams,

Just two ycars ago he voiced his love
and appreciation for his city by com-
posing the song, “Minncapolis,” later
adopled as its official song. After ils
first public presentation on February 2,
1949, Mr, Williams requested that the
entire proceeds from its sale be used
I]::?Ir t(!w Minneapolis Society for the

ind,

Mr. Williams was a member of the
Minneapolis Club, Minneapolis Ath-
letic Club, Interlachen Country Club,
Knights of Columbus, LaGorce Coun-
try Club of Miami Beach, Minnesota
Club of St. Paul, Asparagus Club,
Automobile Club of Minneapolis, Min-
neapolis Rotary, Catholic Order of
Foresters.

Surviving members of the imme liat¢
family include his wife, Louise; wo
sisters, Teresa and Delle Williams ; two
brothers, Frank J. and Dan M. Wil
liams ; and five children, Margaret Wil
liams Linstroth and her brothers James
T. Williams, Jr., Robert H., George J.
and Lawrence D. Mr, Williams is also
survived by 14 grandchildren.

Services wére held at the Basilica of
St. Mary, Minneapolis, March 10.

—
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THE VISUAL TEST
OF MACARONI QUALITY
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® Color-conscious about macaroni? Of course
you arel And here are importanc facts regarding
the color check at General Mills:

1. Durum wheat samples, only hours from the wheat-
fields, re milled into semolina and made into dough
Llabs at General Mills Products Control Durum Labo-
ratory. Uniformly dried, these slabs are tested for
color value with a colorimeter. Color value thus de-
termined, each car of durum wheat is specially binned
3 to its color value at the elevator.

2. When the bins are full, the durum wheat is “'turned”’
and mixed. Then composite samples are taken and
double checked for color value in both slab and maca-
roni form,

. The mill mix is made by bleading Durum wheat in
various percentages from several bins. Only when mill
mix samples produce macaroni of the proper amber
color value, is the mill mix released to the mill,

Painstaking? Yes! But this 3-way color-check is
yeur guararitee that General Mills Durum Prod-
ucts witl produce the finest quality macaroni.

Gerneral Mills, Inc.

DURUM DEPARTMENT
CHICAGO 4, ILINOIS

o In
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Addresses by Albert S. Weiss, Association Director,
and V. C. Hathaway, Quaker Oats Co., Chicago

WHAT SERVICES DO MACARONI
AND NOODLE MANUFACTURERS
EXPECT FROM JOBBERS—
FROM RETAILERS?

By Albert S. Weiss
Association Director

Winter Mecting, Miami Beach, Fla,
January 25, 1951

TIII'I subject of distribution at job-
ber and retail level is a complex
one. There are many manufacturers
who will say, “The only thing I ex-
pect from a jobber and retailer is to
uy my merchandise.” That is true,
and it is a primary consideration,
However, the function and relation-
ship between the jobber, retailer and
manufacturer should not end there,
Therefore, as manufacturers, we

should discuss some of the services we .

expect from the jobbers—from the re-
tailers. 1 shou'd like to conduct this
discussion mere or less as an open
forum. I'd like to start out and touch
on a fevr subjects and would like elab-
mation, discussion and additions to be
brought from the floor.

Many problems of jobbers amd re-
tailers are synonymous, Many sub-
jlgcts mentioned  will apply to both.

oday's retailing includes many stores
in the supermarket category who buy
on a dircct basis, and even those who
do not, require storage, which makes
their problems similar to the jobbers,

I. First of all, a prudent buyer, ei-
ther jobber or retailer, should appraise
the manufacturer whose product is
considered. Make certain they are
responsible and legitimate, Make cer-
tain that they put out good merchan-
dise and that their merchandise is guar-
anteed. Also, be assured that the pros-
pective manufacturer with whom you
want to do business is co-operative in
every respect,

I1. We shall certainly expect job-
bers and retailers 1o keep our stocks
in fresh, wholesome condition. Make
them conscious and impress them to
assume their responsibility, The fol-

lowing helpful hints will be of great

value to the merchant:

Space and lime factors prevented these ad-
dresses frore being included in the February
issue.—Edilor,

(a) Instruct the jobber that maca-
roni and noodle products should be
stored in a cool, dry place,

(b) Merchandise is more desirable
in a fresh, wholesome conditioh,

(c) Buy on current basis,

(d) Rotate stock. Train help and
establish definite methods of stock ro-
tation,

(¢) Eliminate too many duplica-
tions,

(f) Allow manufacturer’s repre-
sentative to make periodical inspection
of stock. .

(g) Be particularly careful in stor-
ing merchandise if in cellophane, Store
right side up instead of on sides.,Cel-
lophane pncknres might get out of
shape if stored on the sides,

(h) Eliminate cutting of cases.

Albert 8. Welss

IT1. Help stabilize a market,

(a) Be honest; don't pit one manu-
facturer apainst another,

(b) Maintain quality,

(c) Take legitimate mark-up.

(d) Don't use macaroni and noodle
products to “football,”

1V. Sell related foods, such as
cheese, sauces, tumato soup, certain
canned vegelables, tuna fish, salmon,
canned milk, et celera.

(a) Urge grocer to make associated
displays.

b) Point out that related sales with
‘macaroni and noodle products will
make more sales.

V. Secure co-operation of jobbers
to take care of specialty orders prompt-

y.
V1. Train salesmen to help distrib-
ute display materials and put them up.

There are certain functions that we
as manufacturers expect from retail-
ers that are separate from that of a
jobber,  Of course, here again our
rimary concern is for the retailer to
lluy your merchandise, But it is also
the responsibility of the retailer to pur.
chase macaroni and noodle products in
good, wholesome condition, and it is
his responsibility to offer it that way
to the consumer, He can attain this
through rotation of stock on shelves,
keeping shelves and adjoining mer-
chandise vlean and free of infestation,

The joaber and retailer can count
on the co-operation of all reslmusihlr
manufacturers, Macaroni and nowdle
products extend good business to the
jobber and, retailer,  Mutual co-opera-
tion can make them even more profit-
able,

* * %

ADVERTISED BRANDS

By Virgil C. Hathaway
Quaker Oats Co,, Chicago

Winter Meecting, Miami Beach, Flo.
January 24, 1931

What is the present standing of ad-
vertised brands , . . with the distrib-
utors , . . with the juidlic?

There is only onc answer . . . vood!
Food products are as a whole more
consumer  demanding.  Trademarked
goads, macaroni products, for instance,
should be no exception,  Particularly
true because of self-service stores,
making your trademark a_well-known
one assures you a good position in your
market areas,

The standing of advertised brands
in distribution is good because the de
mand for advertised brands by the
public is good. Barring situaions
where there is more demand than sup-
ply of a product, T believe that sccurily
of your trademark will necessarily ¢
quire good advertising and promotion.

The defense of individual trade
marks is natural in view of the stake
which a company has in its own trade-
mark. In 1932, we started a nation
wide consumer survey which we call
the psychological Brand Baromeler
We gave it that name because it Wwdd
not so much a measure of sales a5 0
brand loyalty and trade-mark com

(Continued on Page 36)
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Tl{l unigue chateau-like building occupied by Lucey’s Restau-
rant, Hollywood, was a private club until it was converted into
1 public eating place twenty years ago, Located across the street

from Paramount Studios, Lucey's is a rendezvous of motion
picture people—as well as a popular tourist attraction,

kood Food Is a
[radition al Lucey’s

IN HOLLYWOOD

Paramount starlet, Laura Elliot,
cnjoys one of the spaghetti dishes so
popular with Hollywood stars.

G MIDAS

emoline

w KI
Milled with Skill that is \\ /
Traditional ||

KING MIDAS FLOUR mus@umuurous 15, MINNESOTA
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A hard-hitting program’ designed to

. carry the story of macaroni products
into’every American home has been de-

veloped by the National Macaroni In-

stitute for 1951, according to Theodore

R. Sills, president of Theodore R. Sills

and Co., NMI public relations counsel.

Speaking before the winter mecting
of the National Macaroni Manufactur-
ers Association January 23 at the Hotel
Flamingo, Miami Beach, Mr. Sills said
the institute’s 1951 public relations
slans include new activities which will
help to bring the macaroni products
maore frequently to the favorable atten-
tion of homemakers in every section of
the country.

Highlight of the institute's program
for the coming year will be RI
Macaroni Week which is scheduled for
October 18 to 27, Mr. Sills said. He
urged the full and active support of

NEW

cvery member of the macaroni indus-
! try to insure success of the 1951 ver-
sion of Macaroni Week.

‘ “In 1950, our efforts in behalf of the
| National Macaroni Institute produced
over 1,500,000 lines of newspaper pub-
licity for Macaroni Weck ; storits and
pictures in the top consumer maga-
zines; and thousands of dollars worth
of time on radio and television,” he
said. “In addition, we enlisted the co-
operation of other food producers who
invested thousands of advertising dol-
lars tieing in their products with the
Macaroni Week promotion,

“This year's Macaroni Week will
have greater publicity support and
more support from producers of other
foods," Mr. Sills predicted. “The in-
dividual macaroni manufacturer can
. gain the most benefit from this tre-
mendous promotion by gearing his own
advertising and merchandising plans to
tuke the fullest advantage of the sales
impetus created by Macaroni Week,”

Preliminary plans for the 1951 Na-

| tional Macaronmi Wecek already are well
under way, Mr. Sills reported. An-

nouncement of the dates has been sent

to all publications in the food, farm-

ing, milling and advertising fields, Edi-

tors of consumer magazines which plan

their material months in advance are

being contacted to insure widespread

coverage of Macaroni Week in October

issues. Producers of food which com-

bine well with the macaroni products

I and their advertising agencies are cur-

i rently being advised of Macaroni Wecek
Bl plans to enable them to take advantage

ational,
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of the occasion in their fall adver:ising
schedules, .
Steps also are being taken now, he
said, to enlist the co-operation of other
publicists in the f field, including
representatives of such organizations
as the National Dairy Council, Na-
tional Fisheries Council, American
Meat Institute, Wine Institute, Ripe

Olive Institute, Gulden's Mustard,

Tabasco Sauce and others,

Another important activity 'n which
the institute will participate in 1951
will be the American Home Economics
Association Convention in Cleveland,
June 26 to 29, The institute will spon-
sor a booth at the convention which at-
tracts more than 3,000 home econ-
omists, including teachers, editors,
writers, dieticians and food experts
from all sections of the country. Ma-
terial on macaroni products will be dis-

PROMOTIONAL CAMPAIGN

tributed to visitors to the institute’s
booth with resultant benefits in good
will for the entire industry.

The institute again this year wil] be
on the program for the National Food
Lditors Conference at the Drake Hotel
in Chicago, October 11, The Food
Editors’ Conference is attended by the
top newspaper and news syndicate edi-
tors from all over the nation who exert
great influence on the nation’s eating
habits,

At last year's Food Editors’ Confer-
ence in New York, approximately 150
editors attending the conference were
made members of the institute's
“Macaroni-of-the-Month  Club.”” As
members of the club, esch editor. re-
ceives a gift package of macaroni prod-
ucts cach month, plus recipes av, " story
material for use in their food ¢ tumns,
The macaroni procucts are supplied by
a group of individual manufacturers
who volunteered for this good will ges-
ture which benefits the entire macaroni
industry,

On thie basis of the number of volun-
teers who offered to handle the gift,
Mr, Sills reported that this public re-
lations activity can be carried on
throughout 1951 and into 1952,

A new medium through which the
institute will reach into the homes of
millions of Americans will be available
to the industry in 1951, Mr, Sills dis-
closed. Through arrangements with
the American Gas Association, maca-
roni proGucts recipes and news releases
will be supplied to 450 home’ service
directors of the nation's gas companies

March, 1951

for inclusion with gas bills and for use
in public service cooking classes and
over radio and television program.. A
similar arrangement is being made with
clectric power companies, %hrough the
home service directors of the gas and
electric companics, Mr, Sills estimated
that information on the macaroni prod-
ucts will be transmitted to more than
90 per cent of the nation's homes.

Another new medium through which
the institute will reach millions of peo-
ple in 1951, according to Mr. Sills, is
the “Seventeen in the Classroom" serv-
ice of Seventeen Magogine, Five thou-
sand home economics teachers and in-
structors receive this service which in-
cludes information supplied Seventeen
by the institute, Through the Seven-
teen service, recipes and material on
the macaroni products will regularly
be carried into practically every home
economies class in the country,

The new activities which are being
undertaken by the institute for 1951
will implement an expanding general
public relations program along the lines
of the 1950 activities which produced
more than 5,000,000 lines of space in
the nation’s newspapers, featured treat-
ment in over 30 consumer magazines,
plus radio and television publicity.

The general public relations program
includes regularly scheduled releases of
recipes, photograph and stories to the
more than 1,700 daily newspapers. In
addition, special recipes, photographs
and stories will be supplied to the news
syndicates, including Associated Iress,

estern Newspaper  Union, NEA,
United Press, General Features, King
Features, Metro News Service, Meyer-
Booth Service and other agencies and
news service which provide material
for thousands of daily and weekly
newspapers,

Consumer magazines also will be
supplied with a steady flow of ma-
terial during the year to insurc fea:
tured representation of the maciront
products in such publications as H"om-
an's Home Companion, Good House-
keeping, McCall’s, Ladies Home Jour-
nal, Look and other publications which
help to influence American citing
habits. !

Radio and television programs will
receive institute material on the maca-
roni products and new ways to prepare
them, with special emphasis on tele-
vision programs which appeal to the
homemakers' audience.

News releases will be sent regularly
to the nation's newspapers, wire sty
ices, trade publications and to radio
and television news commentators 10
keep them abreast of current events It
the macaroni industry, Through trad¢,
farm and milling publications, the gro*
cery industry and the suppliers of %
malerials for macaroni products Wi
be kept advised of the news about the
institute, ;

Material already has been supplied

(Conlinued on Page 32)
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Give your noodles. .. darkel‘ 00|0|‘
finer texture...

with Armour Cloverbloom Frozen Egg Yolks

Here's a product specially prepared to help you make the noodles
your customers prefer . . . dark in cular, fine in texture, and uniform in
flavor, Each can contains 45% solids, so liere's never any guesswork
in making sure that your noodles have the required egg content.

The quality of Cloverbloom Frozen Egg Yolks is constantly
guarded by Armour. Eg s with dark color yolks are selected while
they'te breakfast-fresh, Then, they're quick-frozen, and tested scientif-
ically every step of the way. All traces of shell and fibre are removed,
Bacteria count is kept to a minimum. Each batch has deep color,
fine flavor, and required solids.

So, make your noodles with Armour Cloverbloom Frozen Egg
Yolks . . . the product specially prepared [or your needs, For further
information, contact your Arinour salesman, ot write to:

ARMOUR
CREAMERIES

Chicago 9, lllinois
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GUARD
THESE
ESSENTIALS
N
PURCHASE
CONTRACTS

by
Ernest W. Fair

HE tougher competitive conditions

become the more careful a food
manufacturer must be in the purchase
contracts he signs, The greater the
appearance of a bargain offered, the
more certain we must be that every
possible protection is made a part of
the purchase contract,

Here are the safeguards to be fol-
lowed in such procedure and the points
that should be made a part of ever
such contract during the months ahead.

The basic essential is, of course,
that the complete contract must be re-
duced to writing, Verbal modifica-
tions of written contracts lead to trou-
ble. Any modifications should be made
in the form of writing under the sig-
nature of the same party who signed

the original contract and it is wise to
make certain this signer has the right
to make such modihcations.

The contract should clearly set forth
in definite terms the full agreement as
to quantity, specifications, price, terms,
time, special conditions, inspection,
guarantees and penalties,

P\mntily should be set forth as a
definite figure in picces, pounds or oth-
er units and it should adhere to the
basic Flan formulated for inventory
control by the firm, Where it is pus-
sible to uﬁlain an element of leeway on
(|1um1lily, such is generally desirable

rom our purchasing standpoint,

though not desirable in any contract
we may execute as a supplier. Such
a provision gives ready allowance for
errors made in our estimate of needs
or for possible changes in that esi-
mate,

Where specifications are explicit und

it is of the utmost importance to us
that these be met exactly, the con-
tract should contain provisions for in-
spection and rejection, when and where
and how this inspection is to be made
and by whom. If possible to oblain
such a provision, it should contain a
clause specifying exactly who is to
make the inspection and which party to
the contract will pay the costs of such
inspection,
. The detailed specifications to be met
by the supplier should be part and
parcel of the contract and should be
expressed in terms and figures which
leave no doubt as to their meaning.
It is always wise to make certain that
the contracting party fully understands
such specifications and our intention
to adhere to them in absolute detail
before the contract is signed.

Prices should be fixed as an exact
figure in the contract, The only ex-
ception is where market fluctuations of
price make it impossible for a sup-
plier to honestly enter into such a
contract. In such instances, it is best
to insert a provision in the contract
that price shall be based on the market
price at the date of shipment and defi-
nition made of how this quotation will
be arrived at in detail.

Any contract which contains a slid-
ing scale of price should have provi-
sions for a maximum price figure to
which the supplier is bound regardless
of outside inﬂl:lcnces. Wherever it is
possible to obtain a clause that will
give us an advantage, should market
prices decline sharply before the con-
tract is completed, such a clause is
most desirable.

The exact terms at the f.o.b. point
and discounts should be plainly stated.
Such a provision should also be writ-
ten as to leave title in vendor's hands
until we receive actual delivery, so that
risk in transport will be entirely the
vendor's responsibility.

There is a growing policy away
from such responsibility by vendors, so
it is a point we will generally have to
fight for . .. but if it can be included

T T TR ey
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in the contract, it is a definite advap.
tage over the relief of responsibility by
vendor,

Time clauses for delivery are o the
utmost importance atd should provide
that delivery is to be made within a
certain period on a certin date, or in
accordance with the purchaser’s in-
structions, The delivery and specifi-
cations in any purchasing contract
should be clear and to the point and
any possible conditions inserted there
in should be watched closely,

Every purchase contract containing
time clauses shopld carry a provision
giving the purchaser the right to esn.
cel and refuse deliveries if they .we
not made on time as the contract speci-
fies. There should also be a (Iu:lllnite
statement as to the time of termination
of the document in any such contract,

Gunrantees made under the agree-
ment should be a definite part u? the
cordract, whether they apply to quality,

quantity, delivery, service or some oth. |

er factor. An wynderstood guarantee
by a supplier has little value in appli-
cation to a specific purchase contract,
Also, generalized pguarantees mean
nothing . . . they should be specific
and detailed.

Such guarantees should also be made
to apply for a fixed period after deliv-
ery and should not expire upon deliv-
ery to the purchaser, This is particu:
larly important in negotiation of any
“bargain-price” purchase contract, for
generally when such advantages are
obtained the purchaser must be nver!(
alert to any possibilities for substand-
ard or other hidden means which may
be developed in order to make the bar-
gain offer possible,

Penalty clauses should also be defi-
nite and ‘specific and never couched in
generalities, The contract may require
that a bond be established to guarantee
fulfillment of all details of the pur-
chase order. The amount of payments
which will be acceptable as liquidated
damages in full settlement for defaull-
ing should be set forth in clear and
impossible-to-misinterpret languape,

Thorough understanding of the legal
aspects of such purchase contract- arc
a must today. Generally the impor-
tant fartors to bear in mind are:

(1, Any additions or revisions 10
the original must be initialed or sizned
by the parties concerned.

(2) All necessary provisions must
be placed in the contract,

(3) Only the material that appears
above the signatures in a contracl 1
binding.

(4) The contract must express the
entire agreement between the partics,
for so it will be considered in casc 0
disputes,

It is always best to have a purchase
contract checked by :one's own al
torniey before signing, so that all of
these protections may be assured an
so that legal aspects peculiar to the
state in which business is being don
may be known and understood.

LUXURY DRYING — TOP FLIGHT EFFICIENCY
With. Clormonts. Latest dchiovement.

The Most Sanitary,

Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)

|
.

Palents Nos. 2,259,963-2,466,130—Other palents pending

New equipment and new techniques are all important factors in the conslant drive for greater elficie d high
production. Noodle and Macaroni production especially {s an industry where peak o!ﬁciln:y isa dnng:ﬁ: gou? l::
here is a Hield where waste cannot be afiorded. CLERMONT'S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-tip flexibility. Humidity,
lemperature and air all sell-controlled with latest electronic
instruments that supersede old-fashioned bulky, elaborate, layv-

. Ish control methods,

CLEANLINESS: Tolally enclosed excep! lor intake and discharge
openings. All sleel struclure—absolulely no wood, preventing
inlestation and contamination. Easy-to-clean: screens equipped
with zippers for ready accessibilily.

EFFICIENCY AND ECONOMY: The ONLY dryer designed to
recelve indirect air on the product. The ONLY dryer that alter-
nalely sweats and drys the product. The ONLY dryer having

an air chamber and a fan chamber to receive top elliciency ol
circulation of air in the dryer. The ONLY dryer with the con-
veyor screens inlerlocking with the stainless sleel side guides
SELF-CONTAINED HEAT: no more "hot as an oven" dryer sur-
roundings: folally enclosed with heal resislant board.

CONSISTENT MAXIMUM YIELD of unilormly superior producis
because Clermont has taken the “orl” out ol drying processing
and brought it lo a rouline procedure. No aupem?llrtequirad
MECHANISM OF UTMOST SIMPLICITY aflords uncomplicaled

operation and low-cost maintenance displecing outmoded com-
plex mechanics.

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

266-278 Wallabout Streel, Brooklyn 6, New York, New York, USA

ey

Tel: Evergreen 7-7540




-

Whe u the word "DISTINCTION" is used
in connection with dryers it calls Cler-
mont so quickly lo mind that the two
words are all bul synonyn.ous. Cler-

3
r 4

Ll

mont dryers have long since stood so
completely apart in the way they look,
in the way they perform and in the
prestige they bestow upon their own-
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Front view of Lond (i taken at new plant of the Ronzoni Macaroni Company, Long Island City, N. Y.

ers, that macaroni and n.oc
facturers have reserved a i
for them when they spect
And this new year of 1951 is 3%
to see Clermonl's measure of 123

25x 1 []
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f<ied and strengthened in every

During 1950 Clermont adde
1 to their distinguished line of

~lhe complete automatic long

fYer consisting of three units,

266.276 Wallabout Street

designed, like itz predecessors, lo meet
the particular requirements of partic
ular manufacturers. On other pages
are illustrations and details of leatures

n 6, New York, N. Y., U.S. A,

32x 1D}

ol Clermont dryers Afler you have
studied them only a persenal inspec-
tion can reveal the full measure of
their superiority
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Durum Wheat Stocks

Total 42,354,000 Bushels on January 1, 1951

Durum wheat stocks of 42,354,000
bushels were on hand in the United
States on January 1, 1951, states the
Department  of  Agriculture_in  the
semi-annual durum report,  This was
about equal to the quantity on hand at
that date both in 1949 and 1950, The
January 1, 1951, supplies were held in
the following positions : On farms, 19,-
827,000 bushels: in country clevators,
8,917,000 bushels; commercial stocks
at terminals, 7,957,000 bushels and
merchant mill  stocks  of 5,653,000
bushels.  Farm stocks were about 234
million bushels less than the year be-
fore, but supplies in all other positions
were larger than a year ago.

On the basis of the last official crop
report, supplies of durum wheat avail-
able for the 1950-51 season are esti-
malted at 56,512,000 bushels, composed
of the July 1 carry-over of 19,717,000
bushels and the 1950 crop of 36,795,-
000 bushels, From these supplies mill
grimlinr of 11,961,000 bushels took
place during the July-December pe-
rio. Exports amounted to 2,180,
bushels, The quantity used for feed,
cercal manufacturing and other uses,
though listed in the supply and distri-
bution table which accompanies this
report at only 17,000 bushels, is a ten-
tative residual figure which will be ad-
justed when the final outturn of the
1950 crop is determined,

The last official estimate placed the
1950 production of durum  wheat
(three states) at 36,064,000 bushels,
7% less than last year's crop of 38,-
817,000 bushels ami 26 below the 10-
i'ear average production of 36,753,000
hushels.  Production was less than last
year in Minnesota and North Dakota.
The acreage harvested—2,729,000
acres—was 23% smaller than in 1949,
but 8% larger than the average of
2,535,000 acres. The yield, at 13.2
bushels per acre, is sharply higher than
the 11.0 bushels obtained last year, but
still below the 10-year average of 14.8
bushels.  Yields were higher than last

“year in North and South Dakota, but
ower in Minnesota,

The quality of the crop was quite
variable, Wilf] a wide range in test
weights. Black stem rust was a seri-
ous threat in a large part of the durum
arca and some damage resulted, Based
upon final yield returns, however, the
extent of damage from this cause was
somewhat less than appeared imminent
in the main durum-growing counties
just prior to actual harvest operations.

ust damage occurred largely on late
seeded acreage in some fringe areas.
Harvesting started considerably later
than usual and extended through Oc-

tober in northern areas,  Factors con-
tributing to this were the unusunllr
late planting, the generally slow growth
and development of the crop as a re-

sult of the cool summer temperatures,
a rainy spell during harvest and the
effects of stem rust in some areas
which retarded ripening,

DURUM WHEAT PRODUCTS: U. S, PRODUCTION

AND DISTRIBUTION

Durum Wheat Production Exports
Macaroni
Average, 1938.39 Ground Semolina Flour ete, Semolina
1947-48 Bushels 100# Bags 100# Bags Pounds Pounds
July-December 10,665,107 3,508,920 998919 11,480,525 776447
January-June 10,115,942 3,581,950 BOR, 106 27380076 14935321
Total 20,781,049 7,150,870 1,807,025 38,869,601 22.719,708
1943-H
July-December 11,235,744 301364 1,199,717 L9H.3H0 20840215
Tanuary-June 9,172,805 3,146,644 i 3,381,071 32,791,248
umﬂ'i' al 20,408,549 6,760,288 1,984,461 5325411 33604063
j“|y:|)u:¢mber 12,769,977 3,609,752 1,786,888 7,078,271 38,728,065
January-June 13,200,803 4,260,212 1,400,803 4,795,898 16,851,523 -
19-151‘12“1 26,030,780 7875901 3,187,091 12,474,160 55,580,188
July-December 12,063,562 4,171,084 1,315,576 7,760,088 4282975
January-June 9,578,574 3,042,316 723, 258500260 11876829
IN(:-I:;‘I“‘ 22,242,136 7813400 2,039,138 33,616,114 16,159,R04
{uly-Dccenﬂnr 11,428,936 15,163,498 40,252,127 2930
January-June 9,936,202 4,026,058 400,063 802,997 31,688,503
400,063 H0,055,124 31,081 453
Total 21,365,138 9,189,556
1947-48
{llly-l)ccemlwr 13,996,975 5,353,104 785.52.1. 41,314,594 5017268
January-Tune 14,181,830 6,354,943 Included in 198424780 19,700,136
Total 28,178,805 11,708,(47 Semolina 219739374 247234
1948-49
July-December 11,452,355 15,012,265 |1|‘l:|l1:1r.-1|. in 25,307,236 2321.216
January-June 10,231,603 4,457,925 Semolina 14,753,128 L113.139
Total 21,683,958 9,470,190 40,060,304 REREREN]
1949-1950 "
uly-December 11,662,778 $5,074,859 Included in 8,446,382 2771541
ianuary-]uu: 9,967,224 ,371,220 Semolina 2,703,283 2,816,009
Total 21,630,002 9,446,079 11,149,663 5,591.150
1950-1951 A
July-December 11,961,459 $5,201,407 Included in 15618754 42,5584
January-June T T e o R T 08 Semolina ihiauniy
Tolal Sy el e (E iy

Mostly granular flour.
i]uly through November,

‘Milk Drinking Cuts Butter

Supply

High level employment and wage
payments have resulted in a shift in
the use of milk, The cows are pro-
viding nearly as much milk as a year
ago, hut families with more money to
spend are buying more fluid milk. The
result is that there is less milk for
manufacture of dairy products. Ac-
cording to the Bureau of Agricultural
Economics, butter production is off
about 20 per cent from a year agn, and
cheese production about 10 per cent.

The indications are that this situa-

tion is likely to continue through 19531,
There is likely to be a continuation of
the smaller supply of milk for butier
and cheese making, )

After the high production period
last summer, there were heavy supplics
of both butter and cheese in storage,
both in commercial stocks and in gov-
ernment holdings resulting from price
support of dairy products, ¢

¢ drop,in production has practi-

cally wipu‘ out the U, S. held stock of
both butter and cheese,

“Use of tluid milk,"” says the bureay,
“will continue to expand with further
rises in consumer incomes."”

T

Prompt delivery from strategically located
Wouk depots Rensselaer IN Y ) Chicago
Kansos City (Mo i Minneapolis
Los Angeles. San Francisco, Port
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For the Batch Method

T ®
The ORIGINAL Enrichment Tablets

Each B-E-T-5 tablet contains sufficient nu-

Aeeura tely. s u trients to enrich 50 pounds of semolina,

R R R R R R R R R R R R R R R I

: d —no d f
Economically Mo et

R R R R R L R R T R T TR R T T TR R TR

Simply disintegrate B-E-T-§ in a small

[
E&Sl Iy Emunnmn s amount of water and add when mixing

begins.

N O T S

Keep your macaroni and noodle procucts in step with the grow-
ing national demand for enriched e2rval products, And give your
brand added sales appeal by enriching with Sterwin vitamin con-
centrates, the choice of manufacturers of leading national brands,

Stsrne Clomiiath.

Subsidiary of Sterling Drug Inc.
1450 BROADWAY, NEW YORK 18, NEW YORK

am&uaf'ma

Dallas and Atlania

Ve M

U. S, Potent No, 2,444,215

ENRICHMENT MIXTURE

The original starch base carrier—freer
flowing—betier feeding—better
dispersion,

Minimum vitamin potency loss due to
Vextram's pH contral.

Just set feeder at rate of two ounces of
VEXTRAM for each 100 pounds of

semolina.* * Ao aveilable in double sirength,

Prarasssss st e ne

Consull our Technically
Trained Representatives
Jor praclical assistance
with your enrichment pro-
cedure, or wrile direct to:

S
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American-Chilean

A Pan-American program to de-
velop durum wheat which will resist
stem rust and other plant diseases has
been launched by the National Maca-
roni Institute in co-operation with the
Chilean povernment,

As a first step in the international
search for better durum, the Macaroni
Institute recently presented Ambas-
sador Felix Nieto Del Rio of Chile
with samples of the best wheat seed
from the durum-growing areas of
North Dakota, ;

Ambassador Del Rio announced the
sced would be turned over to the
Chilean Department of Agriculture
and the Socicdad Nacional de Agri-
cultura, Chilean farm group, for ex-
perimentation and testing in the durum
areas of Chile, Darum seed from the
South American republic will be simi-
larly tested in North Dakota.

In making the presentation of seed
to ‘Ambassador Del Rio, in behalf of
the Macaroni Institute, Rep. Fred G.
Aandahl of North Dakota cited the
durum program as an example of in-
ternational co-operation which could
bring great benefit to both countrics,

“The farmers of my state will be

rateful if this joint experiment pro-
duces a variety of durum which will
increase the yields of their fields,” Rep,
Aandahl said. "“We are happy to co-
operate with the Chilean government
in the effort to develop new and bet-
ter varieties of dvrum.”

———

Pillsbury V. P. Killed

Edmund P, Pillsbury, vice president
of Pillsbury Mills, Inc., suffered fatal
injuries in a plane crash on February
22. He was piloting the plane on a
flight from Minneapolis to Colorado
which was wrecked when he was try-
ing to make an emergency landing,
struck a tree and crashed in a wheat
field near Paxton, Neb., Two ~ompan-
ions in the plane, Dexter L. Andrews,
secretary of Partridge Co., Minneapo-
lis, and Alfred D, Lindley, attorney,
were killed instantly.

Mr. Pillsbury, 37, ijoined Pillsbury
Mills, Inc. in 1937, following a tour
around the world after his graduation
from Yale, specializing in the sclec-
tion, buying and sclling of grain, He
was elected vice president last Decem-
ber.

He is survived by his' widow and
three children.  Also by his parents,
Mr. and Mrs. John S, Pillsbury, The
father is chairman of the board. The
deceased was the grandson of Charles
A. Pillsbury, founder of the milling
firm. Funeral took place Saturday,
February 24, at the Lakewood Ceme-
tery Chapel. Burial services were pri-
vate,

Durum Study

March, 1951

A Pan-American program to develop durum wheat which will resist stem rust and

other plant diseases has

n launched by the National Macaroni Institute in co-operation

with the Chilean government. In Washington, D. C, Hel:. Fred G. Aandahl of Norh
Yy

Dakota, left, opens international search for better durum

presenting sample of North

Dakota wheat to Ambassador Felix Nieto Del Rio, center, of Chile, as Jorge Burr,
Chilean Embassy Commercial Counselor, looks on. The North Dakola wheat will be
tested by the Chilean Agricultural Department.

Durum wheat, the hardest wheat
known to man, is used principall{ in
the production of macaroni, spaghetti
and noodles. Durum production in the
United States is concentrated chiefly in
a 12-county triangular section of North
Dakota,

Normally resistant to discases which
affect other varicties of wheat, the

1950 durum crop was reduced by a
new type of stem rust which struck the
North Dakota wheat fields last sum-
mer,

By cross-breeding  Chilean  and
North Dakota durum strains, agrono-
mists are hopeful that a new Durum
can be developed which can prove re-
sistant to all types of infection.

March, 1951
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Macaroni Markets
in Central and South America

The Molini d’ Italia, Rome, Italy, a Review of the Economics of Cercals and

The Derivatives, in its December, 1950, issue, contains an interesting article on
the macaroni products manufacturing industry in the West Indies, Central and
South American countries by Calisto Zambrano, a noted analyst and student of
world commerce. The article covers the production and the import possibilities

Northwestern Miller,
weckly milling figures.

inneapolis, M

Durum Products Milling Facts

uantity of durum products milled monthly, based on reports to the
e l\f inn., by lﬂe durum mills that submit

Production in 100-pound Sacks

December ovvvivness

Month 1951 1950 1949 1048
{anuary ..., B70532 691,006 799208 1,142,592
‘ebruary ...iee0an . 901,751 829,878 799,358 1,097,110
March vvvvererernnes 913,107 913,777 1,189,077
April s ivaarnire e 570,119 589,313 1,038,829
May oorsesvrnvnsncn 574,887 549,168 1,024,831
T I CA R 678,792 759,610 889,200
}u]y 654857 587453 683150
August ..oiniiinnnan 1,181,294 907,520 845,142
September .. ...i0.l 802,647 837,218 661,604
OclobeF vvvvvevrnnnns 776,259 966,115 963,781
November +v.ovuvene . 700,865 997,030 996,987

944,099 648,059 844,800

Crop Year Production
Includes Semolina milled for and sold to United” States Government:

uly 1, 1950 to Feb, 23, 1951........
uly 1, 1949 to Feb, 27, 1950........

s ves 0 0,832,104
YN errererenass5,930,353

of vach country at length,

A brief review of the article, both in the Italian language and its English
translation by Lditor and Director Pasquale Barracano, gives the gist of the

article, as follows:

The author, following up the ex-
planation on the data collected by him,
supplies a vast panorama of the situa-
tion as it stands in Central and South
America.

It may be deduced that Argentine
and Brazil are not merely in a position
to provide to their own requirements,
but may, with time, aliment a consider-
able flow of exports owing to their
efficient industrial equipment.

As regards the other Latin American
Countries, with the exception of Uru-
:ua{, where the local production ex-
ceeds the domestic requirements, to the
extent that the locally manufactuved
macaroni are sold below the officin!
prices, in all the rest, from Venczucla
to Columbia, from Peru to Bolivia,
from Chili to British Guiana, the con-
sumption of macaroni is practically
null, and only limited quantitics ab-
sorhed by the immigrated European
populations are produced locally, under
the form of artisanship, or else are
imported from the U, S,

ontinuing his survey on Central
America and the West Indies, the
author recalls that Panama, Cuba and

» Domingo represented, in times past,
a nuticeable market for the Italian pro-
duction, but since 1930, the latter had
been strongly reduced, touching very
limited quantities.

Costarica, which is the most im-
portant market for its consumption,
ever since 1936 was considered as
nothing else but an extension of the
ternal U, S, market; since 1948,
however, also this status has come to
cease on account of the development of
the local industry. Guatemala, Nica-
fagua, Guadalupa and Haiti, even
though of nothing but scarce import-
ance from this particular angle, are
nevertheless markets of easy access to
the American dominion,

. L'Auteur, continuant dans I'exposi-
lion des données qu'il a receuilli, fait
“fl‘iahlr:nu définitif de la situation, telle
Qu'elle se présente dans les Etats de

iérique Centrale et de I"Amérique

U Sud,

De ce tableau, on peut voir que
IArgentine et le Brésil non seulement
font & méme de pourvoir aux nécessités
térieures, mais, grice 4 l'efficacité de
s equipements industriels, peuvent

aussi entreprendre, avee le temps, des
courants d’exportation tout autres que
neglgeables.

Quant aux autres Pays, sauf I'Uru-
guay, ou la production locale est au
deseus des ndcessités intéricures, & un
tel point que iss pites alimentaires
produites sent vendues & un prix
iniérieur au prix officiel, dans tous les
autres, depuis le Venczuela 4 la Co-
lembie, depuis le Pérou & la Bolivie,
v puis le Chili i i1 Guyane britannique,
la consomraation de pites alimentaires
est presque nulle, et sculement de trés
modestes  quantités, nécessaires aux
poptlations europcennes  immigrées,
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sont produites sur place sous forme
d'artisanat, ou bien elles sont importées
des Etats Unis.

En poursuivant son examen, en ce
qui concerne I'Amérique Centrale et les

ntilles, I'Auteur rappelle que Panama,
Cuba et S, Domingo, ont ¢té autrefois
des marchés intéressants pour la pro-
duction italienne, mais que déja depuis
1930, les possibilités d'exportation de
nos produits dans ces Pays Ia, étaient
reduites & des quantités trés modestes,

Costarique, qui est un marché im-
portant pour sa consommation, jusqu'a
1936 pouvait étre considéré comme
rien autre qu'une extension du marché
interieur des Etats Unis, mais, depuis
1948 et ensuite les importations ont
été réduites de fagon remarquable, a
cause du développement de I'industrie
locale ; Gualcmatm Nicarague, Guada-
lupe et Haiti, tout étant peu importants
sous l'aspect considéré par I'Auteur,
représentent  toutefois  des marchés
faciles pour la domination américaine.

Ny

Coutrol of
Stored Wheat Parasites

Grain and macaroni weevils know
no international boundaries, They at-
tack wheat and macaroni products
wherever found—in the tropics, in the
frozen tundras, in Italy and in the
United States alike, Long and con-
tinuing studies have been made by the
leading scientists of the world, but the
weevil damage to grain and cereal
products runs into the millions an-
nually.

In a special article by a renowned
authority named Curculio, in the Oc-
tober, 1950, issue of Molini d' lialia,
the author gives methods and means
that scem to be most promising in this
world-wide fight against weevils and
kindred parasites. The editors of the
magazine review the factual, fully il-
lustrated article as follows:

Control of Stored Wheat Parasiles
by Curculie

With this article, the author brings
to conclusion a series of notes, of an
essentially practical nature, on the con-
trol of stored wheat animal parasites.

Very often, preventive measures are
inadequate to protect cereals from in-
sect attacks, and, in this case, man has
to make recourse to what is known as
the strong approach, i.e., curative and
refressive control.

Some of the most practical gas pesti-

cides in use, in view of the particular
conditions existing in Ttalian ware-
houses, are the following: carbonic
sulphide employed alone or in combi-
nation with carbon tetrachloride;
Granosan (chloride of ethylene and
carbon tetrachloride) ; Dmvﬁmw ERS
(bromide of ethylene, propylene chlo-
rine and carbon tetrachloride). Among
the powder pesticides: DDT  com-
pounds (as for instance white mark
DDT, the Geigy 33, and Freol for
seeds), Their use, however, is not ad-
vised in the case of wheat for human
consumption, owing to the disturbance
which even minimum doses of DDT
may cause to man, if repeatedly taken
in together with foodstuffs,

ixcellent results appear to have been
given by a special varicty of [talian
bentonite (a mineral powder composed
of silica and montmorillonite), even
though its use is more appropriate in
the case of preventive control rather
than in the curative phase,

Among the others also figure the
smoke-producing pesticides, composed
of E.CE. or gammexane, such as the
smoke generator and the smoke Agro-
cide, but studies are now being made
in order to determine whether the
strong smell of mold is prejudicial or
not to the bread making qualities of the
flours,
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BUHLER

SMALL CONTINUDUS-PRODUCTION PRESS « . MOISFURE TESTER ¢ ~ LONG G0ODS PRODUCTION UNIT FOR MEDIUM AND LARGE PLANTS
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:'u'nall cmlinuoull-melh;ct‘lm Press, Type ATA. For BUHLER Thermal Torsion Balance, BL 104, An ideal :orn
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NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidity- rmenlage readings In 3 to 6 minutes,
Nuw-rapitd —accurate—continuous checking. Extremely simple to use. Full details immediately
on reques!

BUHLER BROTHERS, INC. [

NEW YORK (R, NEW YORK
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Death of Sigurd 0. product to which there is added as an

Werner

Sigurd O. Werner, long manager of
advertising sales and services for the
Miller l‘uﬁlishinz Company in the Chi-
cago area, died February 5. He had
been in the employe of that firm for
over 44 years, during the last 23 of
which he was Chicago manager.

Mr. Werner was well known to the
macaroni-noodle manufacturers of the

Sigurd D. Werner

entire country, having frequently at-
tended and reported the conventions of
the industry in Chicago and other mid-
western cities. In 1949, Mr. Werner
was cited by the Chicago Association
of Flour Dealers for completing 25
years of outstanding service as secre-
tary-treasurer of that group, In 1940,
he “was given a testimonial scroll by
members of the Chicago flour and bak-
ing industries for his long service to
the trades, ;

He served with credit in many other
capacities in connection with the flour
and baking industries after serving in
the U. S. Army in World War I, hav-
ing attained the rank of sergeant at
the time of his discharge. At the age
of 59, he suffered a sudden stroke
which caused his death,  TFuneral serv-
ices were held at the Messiah Lutheran
Church in Chicago on February 8, with
interment in Roschill Cemetery in that
city.

Compliance Compulsory
The Food and Drug Administration
expects every manufacturer of maca-
roni and noodle products to adhere
closely to the promulgated standards,
warns James Jp Winston, director of
research for  the National Macaroni
Manufacturers Association, in a bul-
letin to its members as of February
1, 1951, He states that recently a
matter of special importance has come
to his attention regarding a macaroni

ingredient egg yolk or whole egg and
stated as such in the declaration of in-
gredients,

Macaroni products which contain
egg as an ingredient must conlain nol
less than 5.5% egg solids to be in com-
pliance with the law. It is incumbent
on the manufacturer to add the re-
quired amount of egg solids to a prod-
uct when labeling it an egg macaroni
or egg noadle product,

It is strongly urged by this author-
ity that each ‘manufacturer examine
closely any macaroni product which
contains egg in order to revise his
label and product to avoid any pos-
sible conflict with the federal law,

Changes in Sterwin
Technical Stait

Warren I, Keller, who became as-
sociated with Sterwin Chemicals, Inc,,
a year ago, has been named assistant
technical director, P Val, Kolb, presi-
dent, has announced. Kenneth R, Leg-
gett, formerly with the American Cy-
anamid Co., has been added to the
firm's technical stafi at New York
headquarters, under Dr. R. C. Sher-
wood, technical director,

Mr. Keller is a graduate of Kansas
State College where he specialized in
milling technology, and where he was
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subsequently first a teacher and lier a
professor, Most recently, he was vice
president in_charge of production and
engineering of the Harvest Chieen
Milling and Elevator Co., Plainview,
Tex. His long and varied carvor in
the milling industry has included im-
Lmrtam positions with the B, A, ck-
art Milling Co,, Chicago, and the
flour milling section of the Allis Chal-
mers Manufacturing Co., Milwaukee,

——

Heads Prater Pulverizing
Company

George IF, Thomas was elected presi-
dert of Prater Pulverizer Co, Chi-
cago, at a recent meeting of the board
of directors, He will also continue in
his former capacity of general mana-
ger. Mr, Thomas, who has been with
the' firm for 20 years, succceds the
late Ralph Prater as head of the com-
pany. The firm manufactures special
grinding machines  for  pulverizing
dricd macaroni products into semolina
and flour for reuse.

Schroodles

Ravarino & Freschi, Inc,, St. Louis
macaroni manufacturers, is marketing
a packaged macaroni in an unusual
form under the “Schroodles” brand—
The New York Journal of Commeree.

Liquid, Frozen and Dried
Egg Production
January 1951

Liquid egg Ehroduclion during Janu-
ary totaled 23,489,000 pounds, com-

. pared with 43,992,000 in January last

year and the 1945-49 average of 24,
448,000 pounds, the Bureau of Agri-
cultural Economics reports, The quan-
tities used for immediate consumption,
drying and freezing were all smaller
than a year ago.

Dried ugg roduction during Jan-
uary totale r.()sr,ooo pounds, com-
sared with 3,345,000 pounds during
5mm.1ry last year. Productjon con-
sisted of 1,535,000 pounds of dried

whole cggs, 118,000 pounds of dried
albumen and 28,000 pounds of dried
yolk, During January last ycar, pro-
duction consisted of 2,862,000 pounds
of dried whaole egg, 265,000 pounds of
dried albumen :mﬂ 218,000 pounds of
dried yolk.

The quantity of egg frozen during
January totaled IS.fGZ,D(D pounds,
compared with 29,792,000 pounds dur-
ing January last year and with the av-
erage production of 8,053,000 pounds.
Frozen egg stocks decreased 15 mil-
lion pouuﬁs during January, compared
with an increase of 1 million pounds
in January last year and with the §-
year average, which is a decrease of
17 million pounds,

Production of Frozen Egg and Dried Egg in 1950 (Revised)

Frozen l Dried
Total Total
Month frozen Whole Albumen Yoll: dried Whole Albumen Y:I_E
~Thousand pounds— ~Thousand  pounds—

{.’muary ...... 29792 15641 8133 6018 3M5 2 265 218
“ebruary ... 469390 23657 14035 90247 6592 5502 327 673
March .......77924 38105 24000 15819 10305 9618 286 40l
April .........64218 37889 16504 9825 12929 11,895 465 569
May .........57964 36054 14027 7883 19078 18379 44| 258
UNE varnns 1’20374 17008 7402 4964 17,146 16635 255 2%
uly BRI 17748 12193 3195 2,360 11,008 10690 240 168
August ..... 13416 8385 2603 2428 5109 469 373 1%
September .... 8,444 5429 1639 1326 3739 3356 273 110
October +...vs 4535 2884 776  B75 1984 1722 235
November ... 2388 1913 239 236 1366 1,120 23 B
December 25 127 140622 1191 545118511 100 704 637554425 1212 gL

02718 61,081 93418 86993 3,605 2820

Total ...... 354,148 200,349

R CTrYI e
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Consolidated Macaroni Machine Corp.

FOUNDED IN 1808

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

MORE

159-171 Seventh Street

THAN 100 UNITS OPERATING
B IN THE UNITED STATES

YES| This modern dryer is in operation in practically every plant
in this country. Why? Because it was pioneered and developed
by people with more than 40 years of "Know-How."”

Hygienic — Compact — Labor Saving

Preliminary or Complete Finish Dryer

Patented Model PLPDG—Drying Capacity 1000 Pouinds
Patented Model PLPDP— Drying Capacity 600 Pounds

=]
Top Picture

The Long Pasle in
plastic stage leaving
the preliminary dryer
to be put on trucks.

"
This illustration
shows the intake end
of long paste prelim-
inary dryet. The
loaded sticks issued
from the automalic
spreader are picked
up by verticle chains
and carried into the
aerating section ol
the dryer. From there
to the rest chamber

to equalize the mois-
ture and return paste

" o plastic stage. Will

dry all types of long
pasle.

Operation fully auto-
matic,
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TIME PROVEN AUTOMATIC PRESSES

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities

Model DSCP—1000 Lbs. Production
Model SACP— 600 Lbs, Production

This Time Tested Continuous Automatic Press for the production of all
types of short paste—round solid, flat, and tubular,

Constructed of finest materials available with stainless steel precision ma-
chined extrurion screw. Hygienically assembled with removable covers and
'doors so that all parts of the machine are easily accessible for cleaning,
Produces a superior product of outstanding quality. texture, and appear-
ance,

Fully automatic in all respects. Designed for 24 hours production,

DURABLE—ECONOMICAL—BEST FOR QUALITY

-_— -
Designers
and
- i Builders
t:!
i e
Proven Automatic Spreader gel
Patented Modsl DAFS—1000 Lbs, Prod. A i
Palenied Model SAFS— 800 Lba, Prod. utomatic
Spreads ly and automatic Continuous
ally. All types of long pastes—round Spreudgr
solid, Oal, fancy flal, and tubular, Trim.
ming wasle less than 10%. Buperlor in
qualily product in cooking—in texture— the
and in appearance. This machine is
a proven reality —Time Tested—RO! an World
experiment - e

ke e O ot g R )

Combination Continuous Automa*ic
FOR LONG AND SHORT PASTES

Patented Model DAFSC—850 Lbs, Production
Patented Model SAFSC—600 Lbs. Production

THE IDEAL PRESS FOR MACARONI FACTORIES
with @ combined preduction of 20,000 pounds or less. Change
over lrom long to short paste in 15 minutes. A practical press
to produce all types of short or long pastes

OVER 150 AUTOMATIC PRESSES | .
IN OPERATION
IN THE UNITED STATES ..

Consolidated Macéiohl Machlneme.rp

FOUNDED IN 1809
159-171 Seventh Street

BROOKLYN, N.Y., U.S. A.

Press

156-166 Sixth Street
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The 365-Day Positive Dryers

OVER 200 PRELIMINARY, SHORT
PASTE, NOODLE, COMBINATION
SHORT PASTE AND NOODLE DRYERS
OPERATING IN THE UNITED STATES

Jime. Hygienic.
w H Y ? Proven Efficiont.

Pioneers of the First Automatic Short Cut or Noodle Dryers

The Dryers that first incorporated a Sweat or Rest Chamber, Patented Feature,
and that alternately aeriates and sweats tke paste.

THE ONLY DRYERS THAT ARE:

1, Operated by simple fully automatic controls.

2. Complelely hygienic, constructed with the new won-
der plastic plywood and structural steel frame,

_ 3 Driven by a simple scientifically constructed positive
mechanism, ’

{. Fool-p:oof and time proven by many years of drying
satisfactorily.

5. Efficient and economical because you receive uniform
and positive resulls every day.

EE MODERN
STAY MODERN

with

CONSOLIDATED

Patented Model CASC—3G—Drying Capacity 1000 Lbs. up to Elbows
Patented Model CASC—3P—Drying Capacity 600 Lbs. up to Elbows
Patented Model CASC—4G—Drying Capacity 1000 Lbs, up lo Rigatoni
Patented Model CASC—4P—Drying Capacity 600 Lbs up lo Rigatoni
Patented Model CAND —Drying Capacily 800 lo 1600 Lbs. of Noodles
Patented Comlinaiicn short cut and noodle dryers—600 to 1000 Lbs. Capacity
Palented Specialshort cut dryers to 2000 Lbs.Capacity

L

]
i
i

Consolidated Macaroni Machine Corp.

FOUNDED IN 1909

BROOKLYN, N. L S. A. 159171 Seventh Street

156-166 Sixth Street
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Plan “"Fatty Amine” Plant
Construction of a plant to produce
amines, amides and nitriles from ani-
mal and vegetable oils has been an-
nounced by General Mills, Inc,; Min-
neapolis, Minn, Located at the com-
?.'my's Chemoil Plant in Kankakee,
II., the new unit is scheduled to begin
pilot operation in the fall of 1951,
Designed by General Mills Research
Laboratories, the plant follows an in-
tensive research program, Its comple-
tion will mark General Mills’ entry in-
to the fatty amine industry, The com-
pany, however, has been a major pro-
(ligjﬂér of vegetable oil fatty acids since

General Mills Research Laboratories
will be responsible for initial opera-
tion of the plant, according to Whit-
ney Eastmap, president of* the: com-
pany’s chemical® division,  Standard
products will be merchandised through
General Mills' chemical sales organiza-
tion, Eastman said, but new derivatives
will be introduced by the new prod-
ucts commercial rescarch Jdepartment
of the research laboratories,

New Merck Vice
President

Dr, William H, McLean has been
appointed to the new position of vice
president for marketing of Merck &
Co,, Inc,, it has been announced by
James Il Kerrigan, company president,

As director of commercial develop-
ment and more recently as chairman
of the marketing committee at Merck,
Dr. McLean has been concerned with
the development of products, markets,
and marketing policics, and with co-
ordination of sales activities, .

Prior to joining Merck in 1948, Dr,
MeLean had held executive positions
in several companies,  During the war
he was in charge of research and de-
velopment, Army Quartermaster
Corps, and was awarded the Legion of
Merit in 1946,

Betty Crocker Picture
Cook Book

The Betty Crocker Picture Cook
Book, compiled by the home service
staff of General l\{ills. was the fastest
selling book published in the country
last year, General Mills' president,
Leslic N, Perrin, has reported.

He said that Publisher's Weekly,
book trade journal, reported that the
cook book-—which contains a number
of popular macaroni-spaghetti-egg noo-
dles recipes—had a book store sale of
300,000 copies in only the four months
between September and December, to
put it on top of the nonfiction best
seller list for 1950.

In addition, General Mills distribu-
ted about 200,000 more copics to em-
ployes and stockholders, and to con-
sumers through coupon offers. Offi-
cers of General Mills and of the Me-
Graw-Hill Book Cn., who handle re-

tail distribution, said the book has now
passed the 750,000 mark, and they ex-
pect sales to hit one million during the
first 12 months.

General Mills has ordered 1,550,000
copies of the Betty Crocker book to
date, Of that, 950,000 were in the
initial printing,

Continue Durum Rust
Studies

“While we are busily engaged in
breeding against leaf rust, certain se-
lections were being located which car-
ricd some resistance to the new rust
enemy, 15B," states Dr. L. R, Wald-
ron of the North Dakota Agriculture
Station, Fargo, N, D, in an article in
the January-February edition of the
Bi-monthly Bulletin, published by the
North Dakota Agricultural Experi-
ment Station,

Further, Dr, Waldron, with a scien-
tist's conservatism, refuses to indulge
in any optimism about overcoming
the new threat in short order. “Our
present ignorance of how this new
form is going to behave adds to our
difficulty,” he writes in the article,

MACARONI JOURNAL

March, 1951

“The more common rust races lave
their courses well chartered but ihis
one may form a pattern of its oup”
Dr. Waldron said that, of the lup-
dreds of new varieties now being in.
creased in other stations in the coun-
try and in South America, some il
prnvidlc a definite answer to this Liest
.
FUBE PiAgUE, Nerth Da! ran,

And This in New
Hampshire

The Sunsct Lunch, 45 Lake St,
owned and operated by Mrs, I
Thibodeau, has a higﬁly templing
menu, but what stands out are the
[])iua pies, and ‘of course, the real

talian spaghetti, and the delicious
grinders are close seconds,

All connoisseurs of good food have
put their seal of approval on the fonl
served by the charming and efficient
Mrs, Thibodeau, and especially on the
Italian food served there, daily, So,
if you have still to experience the thrill
of eating a pizza pie, delicious grind-
ers or ltalian spaghetti, plan to try
these at The Sunset Lunch, 45 Lake
St.

L e e e T e

Chdling Dish Macaroni
Another Institute Recommended

Bring out the chafing dish and fill
it with the fnl!uwinf macaroni recipe
for a perfect Sunday night supper,
Of course, if you haven't a chafing
dish a handsome copper skillet or even
an old-fashioned cast iron one may be
substituted and set on tiles for an at-
tractiv: main dish around which to
build a buffet menu,

Chafing Dish Macaroni, zestfully
flavored with onions and aged cheese,
is given color interest by the addition
of stewed tomatoes, green pepper and
ripe olives,

Chafing Dish Macaroni
(Makes 6-8 servings)

1 tablespoon salt
3 quarts boiling water

Ol

8 ounces ¢lbow macaroni

Y4 cup butter or margarine

¥4 cup minced onions

V4 cup chopped green pepper

1 cup sliced ripe olives

1 No, 2 can tomatoes

2 cups grated aged cheddar cheese
2 teaspoons salt

4 epgs, well beaten

Add 1 tablespoon salt to rapidly

boiling water.  Gradually add macaro-
ni so that water continues to boil
Cook uncovered, stirring occasionally,
until tender.  Drain in colander, In
a 2-quart chafinrr dish, melt butter or
margarine over low heat.  Add onimns,
green pepper and olives; saute until
onions are softened,  Add tomatoes
and cheese; stirring constantly until
cheese is melted,  Stir in 2 teaspoons
salt and eges until mixture is creany:
add cooked macaroni, mixing (hor-
oughly, Serve immediately,
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MERCK
ENRICHMENT
PRODUCTS
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1 PEOPLE

The human values of the Enrichment Program
have been established in findings of fact: in
terma of higher health levels, and improved
mental and physical vigor.

Surveys Confirm Results
of Enrichment Program

The comparative findings of the notable New-
foundland Nutrition Surveys and the authori-
tative data from the New York State Nutrition
Survey reaffirm with ecientific accuracy what
had been known previously—that nutritional
deficiencies of thiamine, riboflavin, and niacin
have been notably reduced by Enrichment.

If reaffirmation of the far-reaching value of
Enrichment were needed, these and other clear-
cut indications provide tangible evidence, They
afford a challenge to‘every manufacturer of
Macaroni and Noodle Products. You have the
enviable opportunity and vital responsibility of
bringing more buoyant health and increased
physical and mental vigor to the people of
America—through Enrichment.

* ok ok
Merck Enrichment Products

Many Macaroni and Noodls manufacturers, to
benefit their customers, he.ve standardized on
Merck Enrichment Products,

These preducts include two forms, specifically
designed for ense and economy—(I) Merck
Vitamin Mixtures for continuous production,
and (2) Merck Enrichment Wafers for batch
production.

Merck Enrichment Products were designed
for macaroni application by the same Merck
organization that pioneered in the research and
large-scale production of thiamine, riboflavin,
niacin, and other important vitamins.

Merck KNOWS Vitamins

New York, N. Y. ¢ Philadelphin, Pa, * Bt. Louis, Mo, * Chicago, Ill. » Elkton, Va. * Danville, Pa. * Los Angeles, Calif.

In Canada: MERCK & CO. Limited. Montreal * Toronlo * Valloyfield
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Jacobs Is Washington
Representative

Though in semi-retirement after
more than 30 years of continually serv-
ing the National Macareni Manufac-
turers Association as its technical ad-
viser and Washington contact man,

Benjamin R. Jacobs was retained in his
latter capacity by the board of direc-
tors of the National Assoriation at its
January meeting.

“Jake knows the ropes and has that
necessary friendly personality,” agreed
the directors in deciding to continue
him in the service as the organization's
Washington representative, even
though he has established his new
home at 605 Dartmouth St., Orlando,
Fla. His Washington office is Suite
i‘;)()tWaIkcr Building, Washington 5,

En Route to Florida

“Travel is broadening.” The Editor,
en route to Miami Beach, Fla., to
attend the Winter Meeting of the Na-
tional Macaroni Manufacturers Asso-
ciation, January 22-25, 1951, saw a
sign in a restaurant that had a healthy
cffect on his appetite. The sign, nicely
framed, was in the Marianna Restau-
rant, Mattonn, Ill, and is one that
might well be posted in every cating
place in the country. In fact, the spa-
ghetti markers should make it a point
to see that this is done, even to the ex-
tent of supplying the signs for that
purpose. It reads:

You Are All Wrong About Spaghetiti

Although SPAGHETTI contains
starch, it absorbs a great deal of the
water when cooking, so the caloric
contents in a cooked dish is lower
than you think.

Ounce for ounce, it has by hall
(%) the caloric contents of polatocs
—half (%4) of beef—one quarter
(%) that of bread.

The addition of grated cheese and
good sauces add vitamin, mineral and
protein values|

See What You Are Missing!

Death of Louis Caravetta

Louis Caravetta, 70, one of the pio-
neer macaroni manufacturers in the
Chicago arca and later a leader in the
manufacture and distribution of Italian
cheeses, particularly Parmesan for
spaghetti dishes, died on February 19
after a brief illness,

In the early twenties he operated a
spaghetti factory, with most of its out-
put going into meals served by the
then famous Caravetta-Shechan chain
of restaurants. He later formed the
Ehrat Cheese Co,, still operating under
the name of Caravetta Foods, Inc, The
offices of the firm were long located at
35 W, Kinzie St, The cheese factory
is in Michigan.

Mr, Caravetta was a past president
of the Italian Chamber of Commerce
of Chicago, a member of the Illinois
Manufaclurers' Association and a
member of the Chicago Association of
Commerce and Industry. He was also
a member of the Chicago Convention
Bureau and a leading member of the
large Chicago colony of successful
businessmen of Italian descent.

His wife preceded him in death.
Surviving are three sons, P. J.
(Charles), John J., and Amerido L.;
two daughters, Annectta Nitto an
Mary, together with two brothers,
Peter and Alexander, and five grand-
children,

The funeral took place on Tlmrsdéa{.
February 22, from the chapel at 624
N. Western Ave. to the Holy Name
Cathedral where a requiem high mass
was celcbrated. Burial was in Mount
Carmel Cemetery, Chicago.

General Ceiling Price
Regulation
By James ]. Winston, Director of
Research,

The New York Regional Office of
Price Stabilization wishes to remind all
businessmen subject to the Geneial
Ceiling Price Regulation of the rec-
ords they must prepare and have avail-
able by March 22, 1951.

All sellers under the General Ceiling
Price Regulation must maintain base
period records specified in Section 16,
These include g 1) records showing
prices charged for goods or services
delivered or offered for delivery. dur-
ing the base period, December 19,
1950, through January 25, 1951; (2) a
statement  showing all categories of
commaodities or services delivered or
offered during the base period; (3) a
ceiling price list of commoditics or
services in each category delivered or
offered during the Easc period; and
(4) a statement of the seller's custom-
ary price differentials during the base
period for terms of sale and classes of
purchasers,

Retailers and wholesalers are also
required to keep records of the net cost
of purchasing their goods at the latest
date before ﬁmuary 25, 1951, Instead
of preparing cciling price lists, retailers

MACARONI JOURNAL

March, 1951

may record on their purchase invoi-es
the price at which cach commodity was
delivered or offered during the 11se
period,

In addition to the base period :oc.
ords, records of current sales must be
preserved for two years. These include
the seller's customary records showin
the prices currently charged for gl
goads and services, " A seller must lso
prepare and preserve records indicat-
ing the basis for determining the ceil-
ing price of goods and services not (e-
livered or offered during the base pe-
riod,  Retailers are required to note on
their purchase invoices the initial sell-
ing price and the section of the Regu-
lation under which it was established,

President George L. Faber

To celebrate his recent election as
president of the Chicago Chapter of
the University of Minnesota Alumni,
George L. Faber, Chicago manager of
King Midas Flour Mills, has arranged
to take his wife on a tour of South
America, They left March 1, going
1o the Isthmus of Panama, southward

‘visiting the countries along the Pacific

coast, crossing the Andes to Bucnos
Aires and retuming to Miami, I'la,,

I:g;bwozzrd.of the citics on the Atlantic

Make Hotel Reservations
Now

Macaroni industry executives and
allieds who plan to attend the 1951
conference in Chicago, June 27-29
(apd_ who should not miss it under
existing business conditions), should
make their room reservations early,
Indications are that the attendance to
this year's convention will be larger
than ever,  Witn the hotel situation
in Chicago being what it is, it would
be good judgment to make reservations
as carly as possible,

is year’s convention will be held,
as usual, in the Edgewater Beach 110-
tel, 5300 Block, N. Sheridan Roud,
Chicago, Al requests for rooms
should be sent to P, H. Wcber, gon-
eral manager. Time of expected ur-
rival and departure should be given,
also the names in your party, if any.
The rates for single rooms, of which
there is but a limited number, ranue
from $4.90 up. For double rooms
$6.50 and up. Small suites, $15 and up
and sunparlor suites, $18 and up.

Noodle Firm Incorporated

Articles of incorporation were
filed .with the office of the Secretary
of State, Albany, New York, {:munr_'n'
29, 1951, for the Canton Noodle Man-
ufacturing Company, Inc, This firm
manufactures® Chinese and domestic
noodles and other delicacies. Its cap-
ital stock was listed at $20,000. Di-
rectors are A, Arthur Giden, Archie
Giden and Rose Concore, whose ad-
dresses are 154 Nassau St,, New York
City.

March, 1951

MALDARIS

INSUPE RABLE

ACAR

155

\WN-

THE MACARONI JOURNAL 25

ONI DIES
T e ) '-'IIIII[”///////

ESSS O

)
, &
9ts. Jough <
all Over!!
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it is tough!!

D. Maldarne & Sone ,gf'Q

America’s Largest Die Makers a}' Q
178-180 GRAND STREET &

NEW YORK 13, NEW YORK
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Charles C. Rossotti Calls
for Confidence and Poise

in Current Emergency

. “Don't strangle our economy by get-
ting panicky, then greedily grabbing
more than your fair share of cxistilz_‘g
supplies,” sternly cautions Charles C,
Rossotti, executive vice president of
Rossotti Lithograph Corp.

The, [Flinling executive  further
warns, “The morale of our industry

Mr, Rossoiti

and that of the entire nation demands
the most enlightened intelligence—a
keen perception of our over-all status
attended by a prompt scaling of opera-
tions to conform,

“Let us all act as inter-responsible
organizations and refrain from multi-
ple indulgence in hoard-and-gouge tac-
tics that will most surely precipitate
complete chaos.”

Mr. Rossotti points out that this is a
war quite different from its late prede-
cessor—one  fought with far more
subtle weapons such as ideological de-
terioration and economic disruption, It
s a merciless situation that will tax

our temper and resources to their ut- .

termost limits.

"The enemy will make every attempt
to stampede, congest, and confuse our
American way of working and out-
producing every country on the face of
the globe. Let us be fully aware of an
ever-present menace.  This emergency
calls for the closest co-operation be-
tween  producer and consumer, a
smooth sustained flow of goods and
confidence.”

Mr, Rossotti clearly indicates that
paper and paper board will be tight for
some time to come because of the gov-
ernment’s  commandecring  enormous
quantities of pulp—readying itsclf for
a prolonged hostility.

“Industry must re-condition itself
to shortages of all kinds and employ
ingenuity in stretching materials to the
maximum. There is absolutely no oc-
casion or excuse to build up heavy in-

ventories that will unbalance the
market and add impetus to inflationary
trends.

“At our East and West coast plants
we plan to exercise the strictest con-
trol in sensibly servicing customers’
requirements for labels and folding
cartons, Each account on the books
will get its proportionate share of
available material—and no more.”

Concludes Mr, Rossotti, “The paper
industry, with its huge varicty of
products, affects a vast number of
commadities. It is one of the nation's
most vital life-lines that must be kept
clear of obstructing obstacles. Our in-
dustry must remain frigidly cool in an
expanding cold war.”

Stop Burning Corrugated
Boxes

A severe shortage of waste paper,
especially old corrugated boxes, brown
wrapping paper and bags, exists lodar.
Unless the supply of these kraft pulp
substitutes is increased, the supply of
paperboard will become even more
acute,

Old corrugated boxes, kraft papers
and bags are the best sources, next to
wood pulp, of strong fibre materials
needed for the manufacture of paper-
board products,

More old corrugated and kraft will
be needed for paperboard manufacture
during the months ahead. This is re-
flected in government requirements,
However, at the present time, only
about 20 per cent of the corrugated
now manufactured finds its way back
as waste paper as compared to much
higher percentages for old newspapers
and magazines,

The supply of this vital raw ma-
terial must Ee increased, Reports from
many sections'of the country are that
industrial plants and retailers, while
pressing for increased packaging sup-
plics on one hand, are tlcslmying the
raw material from which this pack-
aging is made.

If we are to meet civilian and war
requirements for this packaging, de-
‘stroying of this essential raw material
must stop, Save old corrugated boxes
and kraft paper and bags, and get them
back to the mills via a waste paper
dealer,

Mill Sold

Industrial Tool and Machine Co.,
Providence, R. L., manufacturer of jigs
and fixtures, machine parts and chain
machinery, has purchased the Smith-
field, R. I, Vernon mill from the
Semolina Macaroni Co. of Georgia-
ville, R. I. In addition to the regular
lines, the company now is making parts
for jet aircraft as well as radar and
other electronic equipment. With the
acquisition of this added propesty, it is
planned to substantially increase the
vutput of all lines.
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Famous Eating Places

King Midas Flour Mills, Miine.
apolis, has completed its series of
unique advertisements in THE Maca-
RONI  JOURNAL, ingenunus!y uing
actual semolina superimposed on print-
ing by a newly developed techniiue,
The series atiracted wide attention
from advertising firms in many food
trades,

There is appearing in Tue Maca-
RONT JOURNAL, a new series, featuring
eating places famous for their tradi-
tion and culinary skill. In announc-
ing the new series, the advertiser
states: “The important place of maca-
roni and spaghetti dishes in establish-
ing the fame and pnpularil}v of these
eating places will be noted.”

Spaghetti Record

l)iﬁfmlchva from Rome, Italy, state
that Renato Renzi of that city has
been awarded the spaghetti-cating
championship title of Italy by putting
down one pound of this tasty food in
exactly 47 seconds. After recciving
his prize, he found he was still hung-
ry. So he ate two more pounds of
spaghetti—more slowly this time. Sig-
nor Renzi weighs 300 pounds—before
breakfast,

Fine Lenten Dish

For consumers who have economy
in mind, the macaroni products are
foods to serve often. With small
amounts of more expensive foods, they
provide nutritious and satisfying mcals
—an important point to remember, for
cconomical meals must be packed with
nutritive value in order to maintain top
health,

All of the macaroni products are
rich in gliadin, a wheat protein. Since
macaroni recipes invariably call for
milk, fish, eggs or cheese, the protein
of these foods supplements the wheat
protein to provide the kind of dishes
which are nutritionally efficient with-
out meat,

Typical of the many low-cost mac-
aroni_dishes which are doubly rich in
protein are these tested recipes from
the home economics department of the
National Macaroni Institute,

Baked Macaroni With Tuna Fish
Makes 4-6 Servings)

1 tablespoon salt

3 quarts boiling water

8 oz. ¢lbow macaroni

1 10%-0z. can cream of celery soup
1% cups milk

2 tablespoons melted butter or mar-

garine

1 6-0z. can tuna fish

2 tablespoons grated onion

2 tablespoons chopped parsley
14 cup sliced pimientos
Y% cup chopped cooked spinach

salt

a teaspoon pepper
4 teaspoon marjoram
Y4 cup grated cheddar cheese

Yoo
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Perhaps many of you boxing fans may not know
this, but it was Jem Mace who fought in the ring
more than 100 years ago, who is responsible for most
of the development oPmodum skill in the ring. It
was he who invented the left jab, and taught box-
ing to such ring immortals as Peter Jackson and
Ruby Bob Fitzsimmons,

Mace started as a wandering gypsy and pickpocket.
He learncd to play the violin and so earned a pre-
carious living. When scveral bullics attacked him
and broke his violin, Jem Mace licked them and
then and there decided to become a prizefighter.
Although he never weighed more than 160 pounds,
he became recognized as the heavyweight champion
of the world and fought every leadm? heavyweight
in almost every country of the world

Jem Mace was forty years old when he left his
native England for the United States, whcn; ina
bout in New Orleans he licked Tom Allen in de-
fense of his heavyweight crown. Mace carried his
violin with him “everywhere and performed as a
concert artist before large audiences throughout
the world.
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He fought in the ring for 56 ycars and the climax
of his fistic carcer came inISoulh Mri:‘indwhfr.rc t\;;u
leading young hecavyweights contended for the
heay g|:iyht I:Bllv. Jn!n Mgace challenged them both
and knocked both of them out in the space of seven
days. When Jem Mace acromdplishl'd that ring
feat, he was seventy-one years old!

Quite a man! Versatility such as Jem Mace's is
a handy asset in most any busincss, |_m:]uc||.ng our
own., The Commander Larabee family of .durum
products, for instance, offers wisc Macaroni foods
manufacturers top quality semolina, g(anulnr or
durum flours, cach precision milled to hlghcss pos-
sible standards. From IW uality Spaghetti and
Macaroni to Superfine les and other pasta
types, there is a Commander Larabee durum prod-
uct milled specifically to do the job in your plant
. and to do it perfectly, without costly upscts
in production timing and mixing.
So, for all of your product needs, depend on Com-
mander Larabee for customer witing results, now
and always,
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Lloyd Skinner,
left, president of
the Skinner Manu-
facturing Co,

Omaha, presented
Attorney James F.
Green with the
“outstanding young
man of 0"
award at the annual
Omaha Junior
Chamber of Com-
mercedistinguished
award luncheon re-
cently, Mr. Skinner
was winner of the
award in 1949, and
Kermit Hansen,
right, assistan

t ‘
publisher of the Omaha World Herald, won the title in 1947,

G. S. Currie on Merck's
Board

George S, Currie of the firm of Me-

Donald, Currie & Co., chartered ac-
countants, Montreal, Canada, has been
elected a director of Merck & Co,,
Inc., manufacturing chemists, Rahwaﬁ.
N..J., according to George W, Merck,
chairman of the board, His election
increases the number of Merck direc-
tors from 11 to 12,

Mr. Currie, since 1949, has been a
director of Merck & Co., Limited, the
Canadian subsidiary of Merck & Co,,
Inc., and he will continue as a direc-
tor of that company. He is also vice
Yrt‘ﬁillvnl of Bowater's Newfoundland

ulp & Paper Mills, Limited, and a
director of Mount Royal Rice Mills,
Limited 4

Mr. Currie was executive assistant
to the Minister of National Defense,
Canada, from 1940 to 1942, and Dep-
uty Minister of National Defense
(Krm_v) from 1942 to 1944, He is
vice hairman of the Montreal Hos-
pital: Yoard, and for several years was
a governor of McGill University,

Frozen Food

Green peas are by far the most im-
portint single frozen vegetable, and
the 1950 pack set a new high record of
more than 154 million pounds, 10 per
cent greater than the previous record
in 1948, says the U. S. Department of
Agriculture, In 1949, the frozen pea
pack was only 113 million pounds,

he Bureau of Agricultural Economics
notes that consumption of frozen peas
in- recent years has cut into the de-
mand for fresh peas, particularly dur-
ing the winter harvest season in south-
ern truck areas,

Several other frozen vegetables
made new records last year, but, the
pack of frozen cut corn was substan-
tially below cither the 1948 or 1949
packs. Cold storage holding of frozen
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vegetables were at an all-time peak at
the end of October, 1950, when 458
million pounds were in frozen storage,
The bureau anticipates that when all
the figures are in, 1950 will have set a
new high record in freezing of vegeta-
bles. “Consumption of frozen vege-
tables in 1951 is expected to continue
at record or near-record high rates
for most items,”

Hawadiian Entertains
Macaroni Men

The center of interest at two of the
macaroni industry's social affairs held
in connection with the Winter Mcet-
ing at Miami Beach, Fla,, the last
week in January, was the entertain-
ment of a visitor from Hawaii, Miss
Nickilani Fo, whom John Amato of
Clermont Machine Co., Bronk!yn, N.
Y., met in Honolulu during his visit
to the Sandwich Islands last fall. She
entertained with songs, instrumentals
and dancing.

On their first meeting, Miss Fo told
Mr. Amato that she had won a contest
conducted by Arthur Godfrey's talent
scouts as one of the two best singers
and ukulele players in Hawaii, and as
a prize was given a round trip plane
flight to New York City where she
was quartered in the famous Hawaiian
Room of Hotel Lexington for a weck.

In commenting on the meeting of
Miss I'o, Mr, Amato states that she
came to America before he returned
from his combination business and
leasure trip to Honoluly, but that on
his return he and Mrs. Amato enter-
tained Miss Fo at their home,

Learning that the visitor was in Mi-
ami at the time of the meeting of the
macaroni makers, Mr. and Mrs. John
Amato invited the talented lady to be
their guest at the Rossotti Buﬂ{t Spa-
ghetti Supper and then to the associa-
tion's dinner party. Called upon to
entertain Hawaiian fashion, she did
to the satisfaction of the guests at both
social affairs,
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Miss Fo was long the headlinr g
an entertainer at The Queen's Syrf
Club, rulimluishin her contract 1 ge.
cept the prize offered by radio :nig
Godfrey, She plans to remain in this
country several months to display her
musical talent in several of the c.up.
try's “hot spots.”

Important "Macaroni”
Dates

June 27-29, 1951—The annual con-
vention of the National Macaroni
Manufacturers  Association at  the
Edgewater Beach Hotel, Chicago. A
program in keeping with current busi-
ness trends is being planned for this
industry conference that should be of
interest to every manufacturer and
supplier,

October  18-27, 1951 — National
Macaroni Week. when the entire food
industry will be invited to take advan-
tage of the merchandising opportuni-
ties which will be croaicﬁ by its ob-
servance,

Gioia Rochester Plant
Busy

Following the death of Alfonso
Gioia, founder of the Alfonso Gioia
and Sons, macaroni manufacturing
firm in Rochester, N, Y., three of his
four sons took over the control of the
lant and through able management
have more than doubled its production
within the last year or two, The three
brothers are Horace I, Gioia, Anthony
Giola and ]n.w))h Gioia,

The firm's founder was for many
years a director of the National Maca-
roni Manufacturers Association and
served as its president in the carly
NRA days. The plant is located at
89 Canal Street with western New

*York as its principal trading territory.

Anticipate Your Plant
Sanitation Needs

Some macaroni-noodle factories plan
their  summer  anti-infestation  pro-
grams in late winter or carly spring.
Rodents do not wait for warm weather
to practice devastation as do’ the n-
sects; weevils and such that need wirm
weather for their best performance.
With the country at war and with re-
strictions and controls in effect, it
would seem wise to start earlier than
usual in planning an unending fight 1o
keep plants and products free from in-
festation, |

The Hugé Company, Inc., St. Louis,
through its president, Louis G. Huge
recommends that immediate steps be
taken to anticipate insccticides, ro-
denticides and equipment requirements
for 1951, “because our country is in 3

. state of active mobilization and priori*

ties appear eminent (January 22,
1951). It becomes increasingly diffi-
cult to secure the basic, safe ingredi-

it
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ents needed, as well as the necessary
equipment and shipping containers.
During the last war, only the fact that
we were dealing exclusively with the
foo! industry enabled us to secure
vital materials for our then existing
list of customers, The “end use” of
our formula, containing critical in-
grulients, was not permitted anywhere
exce pt in food-processing rooms, which
fact had to be continually proved from
Washington,

“I'herefore, for our mutual protec-
tion and to help us serve the macaroni-
noodle and ntllu.-r food industries effi-
ciently, we suggest that you anticipate
your requirements as far ahcad as pos-
sible, with shipping dates slwc!hvd at
intervals convenient to you,'

Alterations
Alterations to cost in excess of
$5,000 have been made in its plant at
223-225 Cook St., Brooklyn, by San-
tore Macaroni Co, Anthony Lefante,
architect,

——

A Big Order

The Chamber of Commerce of Spo-
kane, Wash,, proudly points out that
a large order for spaghetti and other
macaroni products has been placed
with its local factory, the United
States Macaroni Co., by the Army
uartermaster corps, The order calls
lZm' 300,000 pounds for army feeding
at an estimated cost of $40,000.

THE
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Brokers Elect Officers

Roy C. Ossman of Cleveland was
P, 3 Lo

unanimously elected as National Chair-
man of the National Food Brokers
Association at the organization's 46th
annual convention held in  Chicago.
The newly clected officers of the as-
sociation are as follows:

National Chairman—Roy C, Oss-
man, The Paul E. Krochle Co., Cleve-
land.

Ist Vice Chairman—Clarence
Wendt, Allison & Wendt, Oklahoma

City,

iul Vice Chairman—I1i, Norton
Reusswig, Lestrade Bros,, New York,

drd Vice Chairman—Willis Tohn-
son, Jr, Willis Johnson Co, Litle
Rock.

Memberat-Large—George E,
Dougherty, Dougherty Vert Co,, Min-
neapolis,

Treasurer—Harry I Cook, The
Harry B, Cook Co., Baltimore,

The NFBA exceutive committee for
1951 will consist of the national chair-
man, the first and second vice chair-
men, the member-at-large, and the fol-
lowing past national chairmen:

Iid. W. Jones, Meinrath Brokerage
Co., Kansas City.

Ralph D. Davies, Ralph D, Davies,
Inc., Cincinnati.

Jack L. Gentry, Spartanburg.

Watson Rogers, Washington, re-
mains the association president, hav-
ing been reappointed to that post by
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the executive committee,

Bread Non-Fattening—
Dr. Leverton

The following statement that ap-
peared in the December issue of Tuside
“dvertising should be of great interest
to the macaroni-noodle manufacturing
industry :

“STARTLING NEW RESEARCH
PROJECT MAY MEAN MIL-
LIONS IN NEW AD DOLLARS:
A weight reduction study that definite-
ly proves that bread is not fattening
just completed by Dr, M. Leverton,
professor of nutrition research at the
University of Nebraska, may well start
an ad dollar gold rush equal to the
antihistamine campaigns. Meeting has
been called at the Union League Club
in Chicago, December 15, with top of -
ficers of the Wheat Flour Institute,
Millers' National Federation and the
American Bakers Association attend-
ing to discuss ways and means of
capitalizing on the survey.”

One Billion in ‘51

The U. S, press, in its news items
of interest to food users, has heen
carrying an announcement to the efieet
that C. Frederick Mucller, president
of the National Macaroni Manu-
facturers Association, estimates that
the 1951 macaroni products output
will exceed 1,000,000,000 pounds,

Let us help you modernize your plant
for greater profits in '51

CHAMPION

Consulting
Engineering
Service

The new methods and techniques in produc-
Yon now so widely used in the Macaroni and
Noodle Industry call for high efficiency in the

handling of flour.

The services of Champion engineers are
available to you for consultation at any time
for practically any type of flour handling unit

that you might require.

Let us explain our new sanitary type unit
with removable panels for ease of cleaning.

CHAMPION MACHINERY CO.

Makers of Fine Equipment for the Macaroni and Noodle Industry

R 18 8 8 - 19 5 1

JOLIET, ILLINOIS
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Macaroni and Television

Taken in the aggregate, food pro-
cessors spend gom,fly sums these days
in publicizing their products to con-
sumers through every channel of pub-
licity, with many leaning towards tele-
vision as a means of putting over their
sales messages. As a result, says In-
dustry in a leading editorial entitled
“Entertainment for Millions,” in its
December, 1950 issue: “Manufactur-
ers spend a goodly sum to bring superb
television programs into the homes of
Mr, and Mrs. America, in addition to
providing jobs at good wages, steady
employment plus stiff taxes to bear the
brunt of rearmamant.”

The article referred to is of particu-
lar interest to the macaroni-noodle
manufacturers because of its reference
to the part taken by a leading member,
The Prince Macaroni Manufacturing
Co., Lowell, Mass,, through. its ener-

ctic president, Joseph Pellegrino,

nder the subhead, “Drama,” appears
a picture of “Chef" Pellegrino pre-

ring and serving spaghetti-a-la-
Pellegrino. The caption under the il-
lustration reads: “The Prince Maca-
roni Manufacturing Company is one of
the top notchers in television enter-
tainment, featuring every Sunday
evening one of Hollywood's epic films.
Equally good are the accompanying
commercials which show Prince maca-
roni products being prepared in many
delectable ways, The illustration shows
president Joseph Pellegrino with Mil-
dred Carlson of the Boston Post on
recent show over WBZ-TV. 1t is
casy to foresee how the advent of color
will give food commercials a tremen-
dous impetus.”

Quoting many other leading users of
television, the article has the following
to say about the part played by the
macaroni concern :

The Prince Macaroni Manufactur-
ing Company of Lowell, Mass,, is an
enthusiastic TV advertiser and inci-
dentally, their commercials are in as
cqually good taste as their many maca-
roni products, Commenting upon their
experience  with  television, Joseph
Pellegrino, president of the company,
states

“In the fall of 1949, we had our
first television program which featured
‘Don Winslow’ of the Navy. This

rogram was on each Thursday even-
ing from 7 to 7:15. It was a serial
motion picture and from the reports re-
ceived, it was closely followed by
young and old, At the conclusion of
the Don Winslow Show we had the
Ace Drummond Show with Eddie
Rickenbacker. This television show
was a serial film and it, too, was very
favorably received. 7

“Now we have really stepped out and

one into the big league, e Prince

fanufacturing gumpatg. manufactur-

ers and marketers of New England’s

leading brand of macaroni products, is
backing up the sale of Prince Products

Mr. Pellegrine

with the biggest and most powerful
television program ever put behind the
sale of a pro«llzuct of this kind. Every
Sunday evening at 10:30, the Prince
Macaroni  Television Theatre is on
Station WNAC-TV, Channel 7, It
consists of a full one and one-half
hour of real entertainment and enjoy-
ment for the whole family, The Prince
Television Theatre consists of sclected
full-length pictures from Hollywood's
greatest productions.  The commer-
cials feature and tell Mrs. Housewife

how casy it is to prepare a tempting -

and tasty meal for the many macaroni
styles, 110 different varieties, manu-
factured and marketed by Prince, This
is our company's way of backing up
the sale of our products through the
chains and independent retail stores.
Dealers are capitalizing on this pro-
gram by arranging attractive store dis-
plays of our products.”

Merck Business at Peak

Merck & Co., Inc.,, reports for the
company and its consolidated domestic
subsidiaries net sales for 1950 of $94,-
093,395, the highest in the history of
the company, as compared with the
previous year's sales of $69,514,714,
Sales of the company's Canadian sub-
sidiary, Merck & Co.. Limited, which
were not included in the consolidation,
were $6,803,420 (Canadian dollars) as
compared to $5,762,120 for 1949,

Net income after taxes was $11,-
276,604 or $4.46 per share «n 2410,-
000 shares of common stock outstand-
ing, as compared to $6,854,880 or
322.30 per share on 2,234,890 shares at
the end of 1949,

All sales were at high levels, Plant
limitations and raw material shortages
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made it impossible to meet the denvind
for many [:mducls and the year enled
with a backlog of unfilled orders.

The company is doubling its proiie.
tion of Cortone with its new Cherikee
Plant at Danville, Pa,, which wil! be
producing Cortone about the millle
of 1952, The company has made six
price reductions from the original
price of $200 per gram to clinical in-
vestigators to the current suggested
price of $28 per gram to pharmacies
and hospitals.

Employment at Merck, including its
Canadian subsidiary, reached a record
level of 6,511, as compared to 5964
at the end of 1949,

1951 a "Tough” Year

An active personal interest in every
major government decision in domes-
tic and foreign affairs to help organize
an informed public opinion is a New
Year's resolution recommended to the
nation’s 500,000 independent  retail
grocers by Tyre Taylor of Washing-
ton, D, C,, general counsel for the Na-
tional Association of Retail Grocers.

Writing in the Iltmuary issuc of the
National Grocers Bulletin, Taylo¥, who
expects 1951 to be a “tough year” for
which we must brace ourselves accord-
ingly, says that “nothing can inject
more wisdom in this confused capital
than real participation by the people in
the decisions that are made here.”

He advises grocers to make every
effort to inform themselves on what
their government is doing and contem-
‘Jlnling doing. “If you feel a mistake

has been made, is likely to be made, or
a certain conrse of action should be
taken, discuss the matter with your
neighbors and business associates,” he
says. “Help to organize an informed
public opinion,”

According to Taylor, there is only
one man now living who can dedide
just how bad a year 1951 will ln—
Stalin, If a total war for survivil is
forced upon us, Taylor says we can cx-
pect “all the controls and scarcities .:_lld
disruptions of our normal way of life
—plus, no doubt, being on the rec iv-
ing end of some number of atom
bombs.” -

He also advised accentuating the
spiritual, as “the ultimate conflict in
the world today is between Good ind
Evil—between the deepest spiritual as-
pirations of man and the malignant
forces of a Godless, hopeless, and ut-
terly degrading materialism."”

Eating Out

According to the United States De-
partment of Commerce, 1948 per capi-
ta consumer_expenditures for micals
ealen away from the home amount
to $48. Although the 1949 per capia
expenditure was lower than in 1945,
consumers spent more for meals away
from home—a raise to $51 per person.
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Don Bn Rogm, Mmﬂgﬁ[ ports division, Liquor COnSu_mpﬁon

Don E. Rogers has been named
manager of the Miller Publishing
Company's branch office in Chicago.
He succeeds the late S. O. Werner,
who died February 5. Mr. Rogers was
elected a director of the company at

Mr. Rogers

its recent annual meeting. He joined
the firm in 1944, Before that he had
served 14 years with the U, S, De-
partment of Agriculture, during part
of which he was chief of the War
Food Administration’s marketing re-

As manager of the consolidated of-
fice,at 166 W, Jatksnn Blvd., Chicago,
Mr. Rogers will have charge of ad-
vertising sales and business contracts
for The Northwestern Miller, a pub-
lication of the Miller PuMishing Com-
pany.

To Sponsor “'Cisco Kid"

Mission Macaroni Co., Seattle,
Wash., began sponsorship on January
4 of “Cisco l(id" on KING-TV
Seattle, Thursday evenings, The com-
pany also sponsors the show on Mu-
tual radio stations in Spokane, Wenat-
chee and Yakima during 1951 on
Wednesday and  Friday  evenings.
Frank B, Taskett Advertising Agency,
Seattle, handles the account,

Food No Cancer Cure

In answer to an inquiry as to what
effect, if any, * acaroni products had
in the treatmeat of cancer cases, the
publicity department of the American
Cancer Society, Inc,, New York City,
reports:

“Replying to your inquiry on the re-
lation of cancer to Imu!, and to maca-
roni in general, we say that so far as
is known, no food or combination of
foods has any influence on the cause or
cure of cancer.”

Consumption of distilled spirits in
the United States during September,
1950, totaled almost 16 million wine
gallons—a 12 per cent increase over
September, 1949, Nearly 133 million
gallons were consumed in lhu'ljnnuary-
September, 1950, period—a 14 per cent
increase over the same period in 1949,

Distilled g:;l'rl'f.l’ Institute

Spaghetti-a-la-Orchids

At a wedding party where many
women wore orchi:rs:, an lalian fellow
sald a good custom at the end of the
evening was to drop the orchids in the
soup pot . . . claims they gave the soup
an unusual flavor,

Institutional Food
Wholesaler

In January, 1951, was published the
first 1ssue of the Institutional Food
W holesaler, with a circulation in excess
of the 7,500 guaranteed. LEdited ex-
clusively for the executive and sales
personnel of wholesale grocers that
specialize in  institutional  sales—or
have an institutional department—this
wblication provides a  much-necded
ink in the distribution chain between
food processors and the country's
more than 525 mass feeding outlets.—
The Aherns Diary.

Exterior View—Lazzaroe Drylng Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St, New York 13, N. Y. Digby 9.1343
Plant and Service: 9101-09 Third Ave., North Bergen, N. ]. Union 7-0597

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

DOUGH BREAKS
VERTICAL. HYDRAULIC PRESS
KNE\DERS o
NOODLE MACHINES
DIE WASHERS
and many others
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Durum Growers Sweating

B, E. Groom, chairman of the board
of directors of the Greater North Da-
kota Association, in a brief report on
the thinking of the durum growers in

Mr. Groom

the 18 counties that constitute the
durum-growing center, looks forward
to a good and probably enlarged crop
in 1951, “Right now we are in a
sweat over the germination of durums,
Tests made the last part of February
showed good germination, about 80 per
cent of the seed showing healthy
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sprouting. 1 have sent for samples
from all my farms for testing durum
and barley, but 1 am not greatly wor-
ried except for one small lot of cetti-

fied durum,

“We have had a pretty good winter,
steady cold with no severe storms, The
ground has been covered with a good
blanket of snow of from 10-14 inches
over most of the durum area . . . not
too heavy, but a fine protection to
conserve moisture, It is melting now,
and we rather expect an early spring.
In this arca, Fargo, the snow is pretty
well gone, 1 hn]n: that the Langdon
aren will keep its cover at least to
March 20."

Mr. Groom attended the grain and
livestock show at Valley City, N. D,,
on March 1 and is planning to attend
the National Farm Chemurgic Council
mu-tin[i in Cincinnati in April. For
more than a generation, he has had
charge of the North Dakota grain
exhibit at the International Livestock,
Grain and Hay show in Chicago, which
will be held in the Am;')hitheatrc at the
Union Stock Yards November 14 to
December 1, 1951,

L e e Sa Y

Nutritive Values of Sau-
sage-Noodles Dinner

The Jacobs-Winston Laboratories
Inc,, New York City. official chemist
of the National Macaroni Manu-
facturers Association, reports on the
nutritive value of both non-enriched
and enriched noodles with sausage din-
ners, saying:

“Our laboratories have investigated
the nutritive values of several pol'mlnr
recipes involving noodle products,” re-
ports James J. Winston, director “and
our findings show that there is a suffi-
cient contribution made to the essential
nutrients such as . protein, calories,
Vitamin B,, niacin and iron,

"A recipe requiring the use of the
following ingredicnts was prepared and
analyzed, and the chemical composition
and nutritive values determined,

“Ingredients in Recipe:

1 Ib, sausage, 1 onion minced, 2
tablespoons  flour, 14 1b. Eg,
Noodles, 1 green pepper, chopped,
1 tablespoon butter, salt and pep-
per to taste,

“This recipe represents a dinner for
four persons and therefore the nutri-
tive values are expressed as the per-
centage of the Minimum Daily Adult
Requirements provided by one scrving
which includes two ounces of noodles,”

Percentage of Minimum Daily Adult Requirements Provided by 1 Serving

(a) Unenriched Noodles 309

Energy Vilamins
Protein Calories B,

B, Niacin  Iron

308 397 145 888 370
308 647 222 1088 530

(b) Enriched Noodles 30.9
PROMOTIONAL CAMPAIGN

(Continued from Page 10)

magazine food editors, newspapers and
newspaper syndicate food editors for
use in their columns during the Lenten
season, Mr. Sills said, Emphasizin

the theme that macaroni, spaghetti unﬁ
egg noodles make ideal meals for m.cat-
less days, these recipes, stories and
hotographs will be appearing in the
February and March issues of maga-
zines and newspapers from coast to
coast.

As in previous years, the institute
again in 1951 will take an active part
in the Durum Show at Langdon, N, D,,
Mr. Sills reported. Participation in

the Durum Show, including institute
distribution of publicity for the show,
is designed to improve the relations be-
tween the macaroni manufacturers and
the farmers who grow the durum
wheat which provides the raw material
for the macaroni products,

In concluding his report on institute
plans for 1951, Mr. Sills predicted that
the macaroni products will achieve un-
precedented recognition in all media

* during the coming year. The macaroni

manufacturers, he said, can take the
most advantage of this increased rec-
ognition by gearing their own advertis-
ing and merchandising plans to the
stimulated public interest in macaroni,
spaghetti and egg noodles.
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"Is it too late, Doctor?”

Fortunately, it's not too late
for more and more Americans
who are going to their doctors
in time..,at the first sign of
any one of the seven danger
signals which may mean can-
cer: (1) any sore that does not
heal (2) a lump ar thickening,
in the breast or elsewhere (3)
unusual bleeding or discharge
(4) any change in a wart or
mole (5) persistent indiges-
tion or difficulty in swallowing
(6) persistent hoarseness or
cough (7) any chonge in nor-
mal bowel habits.

By showing Americans how to
protect themselves against
cancer, the American Cancer
Society is saving thousands of
lives today —hopes to save
countless more fomorrow by
support for research and med-
fcine, To guard yourself and
your family agninst cancer,
call the nearest office of the
American Cancer Society or
write to “Cancer” in care of
your local Post Office.

American Cancer Societly
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Heng Tﬁqnglg'g N.Y. manager of the central mid-Atlantic  defense, but in recruiting volunteers to

Office

Walter PP, Muskat is a new man in
the Triangle Package Machinery Co,,
in charge of sales and service sched-

Mr. Muskal

uling, headquartering in the castern
sales office of the firm, located at 50
Church Street, New York City, He-
fore his assignment, he was district

states territory, He has a solid back-
ground in the package machinery field,
especially dealing with weighing, fill-
ing and measuring.

Mr. Mushat is a graduate of the
University of Illinois and is a golfer
of revown . . ., in the low 70's with
competition. His activities in the East
will be closely associated with those
of Rex A. Stone, director of sales at
the headquarters office in Chicago.

That Other Flag

At the American National Red
Cross building in Washington, a block
from the White House, two flags fly
side by side—the Stars and Stripes,
and the Red Cross flag of mercy, These
two flags are as inseparable in national
emergencics as on the battlefield,

A Washington newspaper recently
called the Red Cross “Old Reliable,”
going on to say, “When war erupts . . .
or when nature goes on a rampage,
Americans turn instinctively to their
Red Cross . . . but people's memories
fade in . . . days of peace, and the
organization has a tough time collect-
ing its funds.”

n adopting the slogan “Mobilize for
Mercy” }nr its March, 1951, fund cam-
paign, the Red Cross asks the help of
every American not only in supplying
badly-needed funds for its expanded
work for the armed forces and civil

make this work possible.

While the macaroni-spaghetti-noodle
industry is interested in every phase
of Red Cross work, it is specially in-
terested in the wonderful relief work
done regularly, year after year, where
and when disaster strikes, Nutritious
and easy-to-serve macaroni products
ure extensively used in satisfactory
feeding of persons .requiring Red
Cross care, An ample stock of maca-
roni products is always held in reserve
for immediate shipment to disaster-
stricken areas,

In addition to continuing its regular
work, the American Red Cross has
been asked to expand its activities, in-
cluding the blood program, first aid,
and the nurse's aide and home nursing.

To do its regular job as well as an
emergency one, the Red Cross will
need millions of volunteers—as blood
donors, as nonprofessional workers in
hospitals, as drivers for motor service,
and as other workers in connection
with all local chapter needs. Tne Red
Cross has a long history of trained
volunteer service. How much can you
give to help make Red Cross know-how
count in 19517 How much will you
give to keep that other flag flving?

It takes as much planning to arrive
late at a party as it does to arrive on
time,

Presses

John J. Cavagnaro

Engineers

Harrison, N. J. - -

Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use
N. Y. Office and Shop

and Machinists

U. S. A.

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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OF NOODLES PER DAY
PACKAGED BY
TRIANGLE ELEC-TRI-PAK WEIGHERS!

BIANCHI'S |
Machine Shop

Macaroni Mfg. Machinery

as you glue...

PRINT .......

corrugated shipping cases

-

WITH

PACKOMATIC

® AUTOMATIC CASE IMPRINTER

-
e

AT T T

[T Ly

and Supplios

Fibre shapping  cases  ant wally  packed

I glued . swaled

with up o K lines on

HY/ BECAUSE
each user averages
$6,000 to $10,000

Typical installation. California Representative for
Two operalors now
doing the work of
6 plus o 4% in-

crease in production

this can be yours 1o help redy

Consolidated Macaroni Machine Corp.
Brooklyn, N. Y.

At e LA i P
[i" SOTAIL G 4

NO matter what
type of macaroni
products you pro-
duce you can save important money with Triangle weighers,
fillers and carton sealers—Favorites of the industry for many
years, WRITE TODAY FOR LITERATURE and tell us
your requirements.

\_____/
TRIANGLE PACKAGE MACHINERY CO.

6633 W. DIVERSEY AVE. CHICAGO 33, ILL.

ANNUAL SAVING!

There's nolhing like smooth running dies lor unilorm
quality products. Keep your dies in lop condilion—

K it i o o=k Core L, Tamale Muchines and Cheese Graters
PACKOMATIC Case . —

Gluer Sealer. abaiey

Imprimice. vight

Fabricators of Ravioli Machines,

Specialista in the manulacture of Long Type Dies.
DIES Repaired expertly - Gel our eslimates.

221 Bay St.  San Francisco 11, Calif.

STAR MACARONI DIES MFG. CO.
57 GRAND ST, NEW YORK

i Sales OMces: New York, San Franciice
Baltimere. Dallas.

Loy Angeles, Borton, lackionsliile,
Perliand, Denver




36 THE MACARONI JOURNAL

ADVERTISED BRANDS

{('nnfimird' from Page 8)

sciousness, [very three months we
asked 10,000 housewives and 5,000 of
their  husbands such questions as:
What brand of coffee did you buy
last? What do you consider the best
clectric razor on the market? What
make of radio, if any, are you plan-
ning to buy within a year? While we
make these surveys primarily to meas-
ure the progress of specific trade-
marked items against their competitors,
we have accumulated during the past
18 years a great fund of data on over
500 trade-marked items in over 40
produet classiFcations,

The first fact of social significance to
emerge from this data is the amazing
extent to which the U.S.A. is a nation
of trademark buying people, Rich or
poor, cast or west, highly educated or
not so well educated, buying accord-
ing to trademark is the predominant
mode of buying. In our 40-odd prod-
uct classifications, from 70 to 95 per
cent of all people buy according to
brand or trademark,

In another of our nationwide sur-
veys, we asked prople *What does the
brand name or trademark mean to

you?" Eighty-cight per cent of the an--

can believe it's good;"” “You can de-
pend on it;" “You're sure of what
you're getting;"” *You know it will be
the same;” “Good firm behind  the

A Guide to Effective
Sanitation

: ! | An illustrated 12-page  brochu ¢
product " “The honor and integrity of  describing the “Exceleide” system f

[

the maker;" “It meets my require-  food plant sanitation, with particulir

ments ;" “I'm used to it;” “It’s a habit
with me.”

All of these meanings can be re-
solved into a single word, namely, con-
fidence, Or is the word integrity? Or
honor? Or is it certainty? Or faith?
Or trust? What difference does it
mike—they all amount to the same
thing—faith in certain symbols or sig-
mals on which people are daily staking
their comfort and their money,

This thinking applics to macaroni
products just as truly as it does 1o any
article or serviee being offered the buy-
ers today. Trademarks, according to
our study, represent promises that men
live by, At no point has free enter-
wrise such a dramatic illustration of
how it works. Nowhere else can we
find such a contribution to the smooth
flowing current of daily living, even
under the stress of cold wars and so-

vmphasis on insect and rodent control,
has recently been issued by the Hugé

cial upheavals. Why not try to get this Company, Inc., 884-886 "Hodiamont

broad social concept of “trademarks
across to the public and into the
streams of education? The climate, at
the moment, is favorable.

Peace, peace, is the great cry
throughout the world today. Trade-

Avenue, St. Louis, Mo.
chure, explaining the latest modern
methods of sanitation, is available o
anyone on request,

This bro-

swers centered around  phrases like  marks are the very banner of peaceful

these: “Guaranteed quality ;" “You living.

Two can eat as cheap as one, if one
likes leftovers,

Noodle Machinery

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

Dough Brakes—Dry Noodle Cutters—
Wet Noodles Cutters—Mixers—
Kneaders

Baling Presses

Hydraulic Baling Presses for Baling all
Classes of Materials
Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, efc.

Hydraulic
Extrusion Presses

Over Forty Years Experience inh the De-
signing and Manufacture of all Types
of Hydraulic Equipment

N. J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N.Y., U.S.A.

JACOBS-WINSTON
LABORATORIES, Inc.

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

1—Vitaming and Minerals Enrichment As-
says.

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

3—Semolina and Flour Analysis

4—Rodent and Insect Infestation Investiga-
tions, Microscopic Analyses

S5—Sanitary Plant Inspections

James ]. Winston, Director !

Benjamin R. Jacobs, Consultant '

156 Chambers Street
New York 7, N. Y.
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A Publication to Advance the Macaronl Industry.

Registered U. 8 Pmnt"OIliu and published
Monthly by the National Macaron| Manufacturers
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PUBLICATION COMMITTEE
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EX
LIBRI
Ollie the Owl

Sylvester  Swan had a  beautiful
voice, He was in great demand at
social gatherings for his rendition of
the Swan Song, When a depression
hit Birdland, the Town Council de-
cided that because Sylvester was such
a sociable bird and got along so well
in society that he would be just the
social planner to solve the problem,

Sylvester took the job and told the
council, “The reason we have hard
times is that there is an over-produc-
tion of birdsced on the farms, which is
keeping farm income low. The farm-
ers can't buy goods from the factories
and they lay off workers who hang
around the treetops hungry and nest-

less,"”

“Miv solution is to buy the surplus
sced from the farmers, give it to the
unemployed birds for free, the farmer
will use the money he gets from the
Council to buy goods from the fac-
tories and they will hire the hungry
birds to produce the things the farmer
wants. When the unemployed go back
to work, they will make enough money
to buy their own seed from the farm-
ers, our cconomy will start flying in
high again, the Birdland Treasury will
fatten up on the Birdseed Tax on busi-
ness profits and get back its money ten
times over.”

The Council bought the seed from
the farmers, gave it to the unemployed,
the factories got ready for the expect-
ed business, but when they called back
the workers, they refused to return be®
cause they preferred to hang around
the treetops and cat for free. When
the farmers heard that the town birds
were getting free food they threw
down their plows, took the money the
Council hnI paid them and flew to
town demanding free grub too. “Why
should we work to till our crops when
we can fill our crops without work-
ing?" they cried dehantly,

Soon everyone was out of work in
Birdland and its Treasury was out of
funds.

The words of a social planner can
be set to only one tune—the Swan
Song.

CLASSIFIED

OPPORTUNITY KNOCKS: Here is
a real chance for an executive to take
over a lmlllexhnt now operating profit-
abI{. Located in a wurm southem cli-
mate. Ability of prime importance. Will
ive long term lease with very nominal
nvestment. Write Box No, 90, c/o
Macaroni Journal, Braidwood, Illinols.

PRIVATE BRANDS: We are in a
position to sub-contract production and
packaging high quality, legal standard
egf noodles for private brands at profit-
able prices. Labels, bl‘” and boxes fur-
nished by the buyer, Write Box No. £9,
c/? Macaroni Journal, Braidwood, Illi-
nois.

FOR SALE: 8ix (6) “Frank Lazzaro"
Long Goods Dryers Complete with §
H.P. Motors. 16 Trucks, 50 Bticks Ca-
gucltk All in ﬂood condition, Write

ox No, 91, c/o Macaroni Journal, Braid-
wood, IIL

Welcome New Members

The National Macaroni Manufac-
turers  Association last month wel-
comed three new members to its
growing list of supporting firms. They
are:
Active Members:
Ruitoni's Products, Inc., 99 Hudson
St.,, New York, N, Y.

La Vita Macaroni Co., 941 W. Polk
St., Chicago, Illinois.

Associate Member:

Empire Box Corp., Garfield, N. J.

[ e e o e e -

CHECK AND FILE THIS

FACT FILE ox ENRICHMENT

The minimum and maximum levels for enriched macaroni products as
required by Federal Standards of Identity are as follows:

IMPORTANT INFORMATION

ALL FIGURES ARE IN MILLIGRAMS PER POUND

Min. Max.
Thiamine Hydrochloride (By) ..o vvvvvnnvnvene. 4.0 5.0
Riboflavin (Bg) +ovvvvrnnvnninnns s iaiay W 2.2
Machy coiisiviressnsnsposins snaenaaasavan0 34,0
IFON sssrvivnsnunmessnsrsnne s agssesersoldil 16.5

NOTE: These levels allow for 30-50% losses in kilchen 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 daily require-

For macareni, spaghettl, etc,, from
which cocking water Is discarded—
Four ounces when cooked supply the
following of the minimum dally require-

menis: menis;
Vitamin By .......50% Vitamin By ...... 50%
YitaminBg .......15% Vitamin By ..... .. 10.5%
Iron vvvenss veee:32.5% IrOm sovsvnvonvs 16.2%
Niacin ..... 4.0 milligrams Niacin ,....3.4 milligrams

for mechanical feeding
with any continuous press

exrichMent PREMIX

containing ‘ROCHE' VITAMINS

1 ounce of this pow-
dered concentrale
added 1o 100 Ibs. of
semolina enriches to
the levels required
by the Federal
Standards of Iden-
tity. If you use a con-
tinuous press, gel the
facts now on mechanical feeding of en-
richment premix with ‘Roche’ vitamins.

for batch mixing

‘ROCHE’ SQUARE
ENRICHMENT WAFERS

2 = Each SQUARE wafer
g‘g*‘: contains all the vita-
3 mins and minerals
needed to enrich
100 Ibs, of semalina.
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.

VITAMINS ‘ROCHE'

For help on any problem involving enrichment, write to

Yitamin Division ° Nutley 10, N. J.

ENRICHMENT WAFERS AND PREMIX DISTRIBUTED AND SERVICED
BY WALLACE & TIERNAN CO,, INC, NEWARK 1, NEW JERSEY

.

.....'l....'..‘....................l...

Hoffmann-La Roche Inc. *

ViVa INIWH)I¥N]

L)
A
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Good macaroni products depend
on your skill and experience...

plus semolina and durum flour,
of unvarying quality. S
% puser Mo %
e (: |3
PILLSBURY MILLS, Inc." e
Plswcers and Pace-Setters in the milling of Zuality Derum Products ':::,. ..:'."

General offices: Minneapolis 2, Mina.




