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Macaroni Products, -- Plain and Fancy

Macaroni, Spaghetti and Egg Noodles arc the most common shapes of a Inrﬁe family of durum wheat foods.
Farfalle, Yolanda and Elena are some of the more l'u:inllinr names of 99 other shapes and varieties with eye
appeal and interest to menus.  All shapes and sizes are equally good when made from durum wheat seiriuling
or flour, Durum Wheat is grown almost exclusively for making macaroni products , . , , (Photo Courtesy Durum
Division of the Wheat Flour Institute)
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Friendship in business represents one of man’s finest ideals. We sincerely regret, as the

i Holiday Season approaches, our inability to meet our many friends in person, clasp

them by the hand, and extend the complimenis of Christmastide.

IVe take this occasion to express our gratitude for the patronage and cooperation of

our friends and to wish them, one and all, a Merry Christmas and Happy and Pros-

l l perous New Year.
|
ALFRED F. ROSSOTTI CHARLES C, ROSSOTTI
President Executive Vice President

AMBER MILLING DIVISION

[ 4
osso#, packaging consultants and manufacturers since 1898. FARMERS UNION GRAIN TERMINAL ASSOCIAT ik

Mills ot Rush City, Minnesola + Genaral Offices, 51, Paul 8, M.Inm;nl'a

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave,, North Bergen, New Jersey

| ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
{ 5700 Third Street, San Francisco 24, California
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raibanti..

MILANO—YVia Borgogna 1, (Italy)

Dott. Ingg. M., G.

80C. A, R L

Cable: Braibanti—Milano
Bentley's Code Used

Complete Equipment for Macaroni Products

Continuous Automatic Press Model 4

with Continuous Automatic Spreader

Other Press Models available:
MODEL MICRO — 220 Lbs, production
MODEL MACRI — 400 Lbs. production
MODEL 1 — 450 Lbs, production

it MODEL MACRON — 520 Lbs. production

MODEL 4M  — 600 Lbs. production
|+ . MODEL 6  —1000 Lbs. production
- O

OVER 2490 BRAIBANTI
AUTOMATIC PRESSES
OPERATING
ALL OVER THE WORLD

—
QUALITY PRODUCTION
DEPENDABLE PERFORMANCE
ECONOMICAL COST OPERATION

Dott. Ingg. M., G. BRAIBANTI & C. has the pleasure to inform the macaroni manufacturers of
U.S.A. and CANADA that they have appointed:

LEHARA SALES CORP.—485 Fifth Ave,, NEW YORK 17, N. Y. Phone: Murray Hill 2-6407 as
General Representative of the Eastern Zone of U.S.A. and CANADA—

PERRISH STEEL PRODUCTS INC.—1206 S. Maple ‘Ave. LOS ANGELES. Phone: Prospect 3197
as General Representative of the Western Zone of U.S.A. and CANADA—

Mr, JOSEPH SANTI is our Technical Expert and will co-operate with both of our General Rep-
resentatives for the US.A. and CANADA.
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A Common Problem . . .

Everyone's Concern

All too lrvqm-ntly of late, the macaroni industry has
been faced with a problem of supply of its basic in-
gredient, especially of the quality which the great majority
feel is essential to producing the finest products,

Practically every processor of quality macaroni is de-
pendent on” the durum wheat crop for the crop year,
whether they are users of semoling, granular or durum
flour; yet there are too many manufacturers who show
little concern and contribute still less to the cost, and the
worry, of trying to help the durum growers overcome the

handicaps that affect both the quantity and the quality
of their crops,

In 1950, a most promising durum wheat crop was
irreparably damaged by a new rust that developed the
last few weeks of the growing season. Had weather had
defayed spring planting, which meant a late harvest, The
situation permitted the unexpeeted appearance of a stem
rust that greatly damaged the grain when in the heading
slage, thereby cutting the yield to about half what the
grower had expected to harvest,

In 1951, stem rust did little or no damage to the durum
crop, excepl in a few rare cases, but Ol Man Weather
Was again up to its tricks at the expense of the majority
of the durum farmers, Never did the waving ficlds of
durum look more promising than in middle August, There
Were great expectations among the durum growers that
the 1951 harvest would cnable them to make up their
1930 losses, Their oplimism was supported by threshing
rports of carly harvesters,

Without warning, and fully unexpected at that season
of the year, came repeated summer rains that long de-
layed harvesting, permitting sprout damage to develop to
A most disastrous extent, greatly reducing the durum
Browers’ expected income,

A fortunate few who had planted an earlier maturing
type of durum were able to complete the harvest before
the Tate rains, Their durum graded high, commanding
Premiums which the macaroni men are always glad to sce

the growers gel,  But the large majority of the farmers
clected to stay with the later maturing types that had
roved their worth through the years, both in yield and
m the quality of the grain. They took a gamble and lost,
because the rains delayed harvesting from six to cight
weeks, during which the grain suffered considerable sprout
damage,

When they attempted to market their damaged crop,
they found that it would bring just a litthe more than
half of the price paid for the carly matured, non-damaged
durum,  For example, carly in” Novemb -, the quality
durums brought as high at $2.40 a brshel while the
offering for the sprout-damaged crop anged upwards
from $1.60 a bushel, providing the buyers a real heydey,
using the reported sprout damage as an excuse for quoting
disappointing prices,

The big differential created a great doubt in the minds
of the unfortunate growers that the quantity damage was
in“the proportion reflected in the grading and quotations.
They blamed the weather and the buyers for their heavy
losses and began 1o feel that they might fare better in
1952 if they switched to barley or bread wheats, which
mature several weeks carlier |’mt usually yield a lower
acreage return,

Members of the National Macaroni Manufacturers
Association have spent much time and considerable money
to build good will among the farmers in the matural
durum growing areas, and they realize how disastrous it
would be to the entire macaroni industry if this
threatened switch materializes to the extent reported,
Since those manufacturers who have not been supporting
the unending fight 1o get more and better durum will be
equally affected by the dangerous situation, it is hoped
that they will join"to present a united front, morally and
financially, to encourage the durum growers to continue
planting more and better durum for which the macaroni
industry will gladly pay reasonable premiums,

The year 1952 is a crucial one for both the durum
growers and the quality macaroni makers.
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The 1951 Durum Show

Durum is King!

Though 1951 was a poor year for
most of the durum growers because of
the penerally  unfavorable  weather
during the harvesting season, the year's
State Durum Show at Langdon, N, 1,
November 8 and 9, was an outstanding
sticcess—even the weather being favor-
able up there as a change.

It attracted a record-breaking erowd
and 304 samples for competition, the
second highest number in the 14 year
history of the show, exceeded only in
1949, when a total of 369 carcfully
prepared  samples  were  exhibited, a
tribute 10 2 hustling show committee,
Another factor in the showing was the
fine, spring-like weather that prevailed
this vear, unusual in recent durum
show history,

A change in the locale also added
1o the sueccess of the show and the sur-
prising number of exhibits, Tt was
staged this time in the gymnasium of
Langdon High School, instead of the
small awditorivm  used for previous
shows,

Emered for the first time in the
history of the show, the Nugpet
variety of durum wheat won all major
honors, though only seven samples of
this type were included in the 304
entries,  The new variety won three
of the five classes, with a second and
a fourth in two other divisions,

Armold Ingulsrud of Edmore N, D, a
veteran Agricultural Training Program
farmer, was crowned the 1951 Durum
Wheat King, his sample of Nugget
having  won  the  sweepstake  com-
petition. He was thus declared winner
of the gold plaque annually offered by
the National Macaroni Manufacturers
Association,  Viee President Maurice
L. Ryan of Quality Macaroni Co., St
Paul, viee president of the National
Association and cha’vnan of its durum
growers relations committee, presented
the plague to the new duram king in
the presence of Governor Norman
Brunsdale of North Dakota and fellow
officers of the National Association,
The latter group included C, 1., Norris
of the Creamette Co,  Minneapolis,
association adviser; Robert M. Green,
association  seeretary-treasurer  and
NMI manager; Herald Lynn, New
York City, publicity counsel, and M,
1. Donna,  Braidwood, [, the
NMMA's seeretary emeritus,

Headlining the array of speakers on
the opening day of the show this year
was Governor Arnold  Brunsdale of

Samples Submitted and Durum King
Chosen in Qutstanding Exhibition at

Langdon, Naorth Dalota

North Dakota,  In a rousing speech,
he stressed the importance of durum
to the economy of North 1hikota and
the welfare of the nation, aul espe-
cially to the area in the northeastern
part of the state where conditions are
most favorable for durum growing.
e observed that, with a virtual monop-
oly on the best durum in the world,
North Dakota stands to profit in direet
proportion to the increase in macaroni
consumption in line with the pro-
motional program of the NMMA and
National Macaroni Institute,

“We do not always have perfect
crops,  Our northerly location places
crops at the merey of the weather, with
drastic changes beyond hunian control,
hut, taken ycar in and year out, durum
has proved a blessing to the farmers of
this area, even despite some  dis-
appointing crops.

"Our experimental station in Lang-
don is constamtly  breeding  carlier
maturing and sturdier types of durum
and other grains to withstand  the
climatic rigors, The new Nugget and
Vernum varieties released for planting
for the first time this vear, for in-

stance, will mature as carly as do the
popular bread wheats, and though both
have weaker straws, they are recom
mended for planting by those who pre-
fer the carly maturing  varieties,
Natural durum growers are strongly
urged  against  switching  to brewd
wheats with resultant admixtures that
growers everywhere lave found both
expensive and impractical.”

e observed that the pioncer durum
growers were not discouraged by one
or two short crop years and their per
sistence against all adversities won for
the State of North Dakota a nation-
wide and world-wide enviable reputa-
tion for quality durum, recognized
especially by the quality-minded maca-
roni makers who are pleased w pay
high premiums 1o durum farmers and
who hope to continue paying them in
yuars o come,

Other speakers on the program of
the afternoon of November 8: George
Wilkens, Minneapolis, seerctary of the
Minneapolis  Grain - Exchange, who,
with  the aid  of  colored  slides,
deseribed how grain is marketed at the
Minneapolis -~ Grain - Exchange,  the

The 1951 Durum Crop King

Amold Ingulsrud of Edmore. N. D. (right), is shown receiving the first prize gold
plaque for preducing the best durum wheat enlered at the 14th annual North Dakola
State Durum Show at Langdon, N, D.. November 8. The presentation is bsing made by
Maurice L. Ryan (leit) of the National Macaronl Manulaciurers Association which _mchl
the award, and Governor Norman Brunsdale (center) of North Dakota. Ingulsrud's win

ning le was a 6l-p d test pl

of Nugget Durum. a durum variely which

never previously had been entered in the show,
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SEASON’S GREETINGS

Best Wishes for a Merry Christmas

and a

Happy and Prosperous New Year
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worll's Targest, and clearly explained
the futures market, whose activities
are puzzling 1o soomany, oL Norris,
Minneapalis, National Macaroni
Mamufacturers  Association’s adviser,
referred o the durum growers aml
the  mawaroni  manufacturers  as
teant that st pull evenly and steqdily
for mutual good. Maore than 00 per
cent of the gqualiny durmm goes o
quality micaroni produets ol with
Nericans lll'l'nﬂ\lli'.: e anel more
macaront comscions, the adustey will
need more and Tetter durume il the
full cocoperation of the durm Grmers
amd the duwrmn omillers, he o sail,
Robert M Green, Paltine, 11
NMMA coevetary treasurer el
National Tnstitute numager, stated thin
the macaront iedustey, Lirgest nser of
durts wheat 1= con tanthy expranling
e pronnotional aetivites e inereas
the demimed for ats procduets and st
L assured of ample supphes of <t
bl durnms, arrespective o piriee
erald T Lann, New York public
relations cotnselor, Sills, Tnes, poanteld
proadly 1o the publiciey which Tis been
aiven o the Jdurom <how s, the position
of the durmm Gomers, amd the con
st eilucaton that <houbd vesult in
steawdily mercasing consumption of all
Shapes el sizes of macaront products
Vietor Sturlingson, the show's presi
dent amd <uperintendent of the Tang
done subistitions, observed that, wihil
Stewart and Muvdum tvpes were «aill
the most popular durom varicties,
vronvers, hecise of their experiences
e 1A0 g 1AL are looking  Tor
carher maturmg Ivpes oo escape
rust e the weather lazards o L
vipenmg oes Nugget and N ernum
Varieties srosmn e eread aantites this

¥ '.“.‘
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The Greck village of Agnandero had no school.
As in many other places its schoolhouse was
destroyed during the war, Today, thanks to the
contributions of Danish school children and of a
team of Danish workers, a new schoolhouse Is
beginning to rise in the war ravaged Greek town.

Danish Volunteers Build New School for Greece

Il MACARON]

vear are not perfect, in that both have
weak straws,  Stewart stll maintains
the highest viehl capacity, thus pro-
viding  several varieties from which
farmers may choose 1o suit their soil
comdition, to gamble or not 1o gamble
with the \\r.|||u‘r, s lhr_\‘ ||l'rfrr‘

He  particnkdy  warned  against
“divtving” Linds which are now elein
by switching o other grains, with
resultant mistore crops and - low
urindings.

Manrice 1o Ryan, represemting the
mawironi industey, was e lead-off
speather the afternoon of the seeond
day. e urged the growers, as e has
for the last five or six vears, 1o con
tinue planting their preferved types of
durnm wheat and by doing =0 10 retain
the exclusive markets they are now en
poving Tor their crops

Mothe comclusion of s addilress,
amd anded by Governor PBrunsdale, In
presented  the NMMA - plypue 10
Nenold Tngulsewd, Fdmore, NC T, thus
crowning b as e 19310 Durum
Crap King,

Onher speakers  inclunded Georgs
Woagner,  entomologist — of - Pillsbury
Mills, Toes, Minneapolis, whe spoka
on Ulnsect and Roddent Probilems
Stored Gl Food Prodduaers.”
e illustred his ol with shdes
1w Glenn Smith, dhirector of USDHA
plant breeding at the Fargo «NC Do
Eixperimental - Station ] College,
discissed T30 Ruost i velated prabs
Tems e the unnsual weather Tosses
Viethin Schuly, extensiom agricultneal
engmeer of Gondimian Ca, disenssel
il dememsteated grain devers, saving
that the Josses in grading during the
Last twnr vears eoubl hive een saveld
Iy preopeer deving, aml wounld mior

BT e A / .
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tun have prid for the cost of the
ing  equipment which will soom L
come iomust onall farms,

Henry O Pumam,  Minneapol
seeretary of the No WL Crop T
ment  Nssociation and one of 1
show’'s annal _il1-h.'t--, wsed shides
iow how heat, Trost and diseise i
aged grain kernels aned greatly
duced the grades and the possibile
come. ML Donna, the NN
secretary emeritus, told of thit as
clition’s lomg interest e the weli
of the durwm growers when he, o
g For the Natiomal Nssociation, 1
presented Toving vups as trophies
the exhilitors of the hest durune o
e Fargo State Pades o 1923 5001
19024 The Twing cups e those tao
vears were o won by Al 18 ol
Falwanl 17 Sebens, The forms
now the helid |'|'|||'|'~r|||:l!i\|‘ ol the
Greater - North Pakotia Nssoctitia
amd towle part e this vear's <how Iy
ranping a series of pictnres of Nol
Frakota Bife and seenes

Durum Queen—Miss Lois
McDowall

Mise Laois MeDowall of Langdon
Noob who il recently Teens el
quecn e a Roxy Theatre contest
served lovingly as queen of the 1131
Druvun Show i ey home eity on Nin
Nl U In the e of the sl
nungement, she presented Governe
Novoan Bromseliale with o gifn, ol
Later |'|-iﬁ.:nr-| at the ]'|'|'~|I|I.|1iu|| ul
the beantiful - Nationad - Nssowiationn '«
wold plague to the Duremm King, Al
Ingulsrwd, Edmore, N Dy, o ol
aophies given by dditferent organ -
tioms mterested i the stieeess o e
shiow

ey %5 P,

The initiative was taken by the Danish Society for
Reconstruction in War-Ravaged Countries and the
Danish Natlonal Commission for Unesco. Members
of the Danish voluntary team cut stone and mix
batches of morfar for the brand-new school
which is expected to open some time this summer,
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The regional meeting in Belmont
Hotel, New York City, on November
14 was well attended, with 50 maca-
roni men and suppliers reporting on 30
reservations,  Several macaroni man-
ufacturers who were in New York to
attend the annual meeting of the Gro-
cery Manufacturers of America, Inc,,
were in attendance. All of the matters
of current and future importance of
the industry were discussed and acted
upon,

Weight Tolerances—James J, Win-
ston, the National Association’s direc-
tor of research, reported on confer-
ences held with New Jersey food and
drug officials on their stringent re-
quirements in the matter of percentage
of fill of packages and its 1/10 of an
ounce of tolerance,  As such compli-
ance was  almost ~ impossible  under
packaging procedure followed by near-
ly all the manufacturers, a special com-
mittee was named to co-operate with
Mr, Winston to try to bring the New
Jersey standards in line with the fed-
eral standards, On it are: John
Zerega, Jr., Joseph Giordano, Joseph
Bianco and C. W, Wolfe,

The 1952 Durum Outlook—Asso-
viation Adviser C, L. Norris, who at-
tended the N, D, State Durum Show
the week before, reported on the Na-
tional  Macaroni  Manufacturers As-
sociation's . participation  there  and
stressedd the importance of continuing

THE

MACARONI

NEW YORK
INDUSTRY MEETING

the industry's efforts to maintain the
durum acreage, about which there is
some question due to two successive
crop failures,

The Serap Campaign—Daniel Mal-
dari discussed the matter of serap met-
al as a means of reaching the critical
metals requirements, and  suggested
scrapping of old dies as an aid

National Macaroni Weck—Ted Sills
of Sills, Inc., public relations counselor
for the NMMA and the National Mac-
aroni Institute, told the meeting that
the Week in 1951 was bigger than
ever, and that if there was any falling
down, it was on the manufacturers'
part.  “Apparently, people outside of
the industry were more impressed with
our efforts than many of those within
il."

Price Controls—Nothing new devel-

oped from the discussion of this sub-
ject.  No one has had time to compute
new caleulations under the Capehart
Amendment, released on November
9, hut the prevailing opinion was that
it wouldl only change the period used
amd might not be too favorable. Many
firms reported that they were filing
letters for adjustment of ceilings based
on increased flour and eggs costs,  Any
firm that has not yet filed a Form 8
heretofore has until December 19 1o
do so,

On the Social Side—The King Mi-
das Mills and Rossotti Lithograph

weekly milling figures,

Durum Products Milling Facts

Quantity of durum products milled monthly, based on reports to the
Northwestern Miller, Minneapolis, Minn., by the durum mills that submit

Production in 100-pound Sacks

Month 1951 1950 1949 1948

January ....... i 870,532 691,006 799,208 1,142,592
February ..... ... 901,751 820,878 799,358 1,097,116
Morch ... ... ... 1,002,384 913,107 913,777 1,189,077
| + 526,488 570,119 589,313 1,038,829
MY o compmnmnieionss 774911 574,887 549,168 1,024,831
L T T 666,774 (78,792 759,610 889,260
bS5z sions 561915 654857 587453 683151
August ..., 915,988 1,181,294 907,520 845,142
September .....ovain 827 485 802,647 837,218 661,604
October .ooovvvuvnnn. 1,197,496 776,259 966,115 963,781
November o.ovvvvnnn. 882,617 700,865 997,030 996,987
December ........... 944,099 648,059 844,800

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

July 1, 1951, to Nov. 30, 1951......
July 1, 1950, to Dee. 1, 1950......

................ vereans.4,285,501
........................ 4,244,003
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Corporation joined in sponsoring a
dinner at the famous Rifle Club in the
evening,

Liquid, Frozen and Dried
Egg Production
October 1951

Liquid egg production during Octo-
ber totaled 4,305,000 pounds, compared
with 9,910,000 mum’s during October
last year and the 1945-49 average of
8,211,000 pounds, the Burcau of Agri-
cultural Economics reports. The quan-
tities of liquid egg used for drying and
freczing were much smaller than dur-
ing October last year,

Dried egg production during Octo-
ber totaled 370,000 pounds, compared
with 1,984,000 pounds in October last
year and the average of 1,398,000
pounds, Production consisted of 10,
000 pounds of dried whole egg, 308,000
pounds of dried albumen and 52,000
pounds of dried yolk. Dried cgg pro-
duction for the first 10 months of this
year lotaled 16,361,000 pounds, com-
pared with 91,415,000 pounds during
the same period last year.

The quantity of frozen egg %lroducud
during  October  totaled 3,174,000
pounds, compared  with 4,535,000
pounds during October and the 1945-
49 average of 3475000 pounds.
Frozen cpg stocks decreased 31 mit-
lion pounds during October, compared
with 29 million pounas in October last
year and an average decrease of 30
mullion pounds,

Durum Millers’ Large
Quantity Macaroni
Recipes

IFrom the test kitchen of the durum
wheat products division of the Wheat
Flour Institute, sponsored and sup-
ported by the Durum Millers of
America, complimentary to the maca-
roni manufacturers of U.S.A., comes a
new booklel containing large quantity
recryos and fealuring macaroni fouls
recently developed by the durum wheat
products division of the Wheat Flour
Institute, 309 W, Jackson Blvd., Chi-
cago 6, 111

Large Quantity Kecipes—Macaroni,
Spaghetti, Noodlcs has been available
for a few months, and already las
been distributed to about 10,000 school
lunch managers,  Orders continue 10
come in daly from the state super-
visors who wish to have the booklels
sent Lo school lunch personnel in their
area, '

Many of the main dishes contam
twa ounces of cooked protein-rich fool
per serving, which is the minimum re-
quirement in protein for the Type-
school lunch, as prescribed by the fed-
cral government, All recipes make 4
servings.

Sample copies of the booklet are
available to macaroni manufacturers on
request,
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (lewmonts JLatest dchicvement
The Most Sanitary, Co;pact, Time un_cl L'GBOI' Saving Dryer Yet Designed

T
d "‘H&:\Mr"’
R e

Palents Noa. 2,259,963-2 466,130—Other patents panding

New equipment and new techniques are all important factors in the coustant drive fo ater elfici d high
production. Noodle and Macaroni production especially is an indusiry where peak :ﬂ?:i.on:; ?; a 'dl:il‘;]?: gm:flr l::
here is a field where waste cannot be atforded. CLERMONT'S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-lip flexibility. Humidity, an air chamber and a | hamber 1 4
:ﬂmmmlure and air all self-controlled with latest el i circulation of air in Ihuaé‘r:e:.lm'l'hae' é’p{fﬁ“ﬁ,‘:”i‘,}’.ﬂ"’.’ﬁ:i‘;ﬁ:
-T;Immlenlll thﬁ! supersede old-fashioned bulky, elaborate, lav- veyor screons inletlocking with the slainless steel side guides
110 contro] methods. SELF.CONTAINED HEAT: no more “hot as an oven" dryer sur-
CLEANLINESS: Tolally enclosed except lor intake and discharge roundings: tolally enclosed with heal resistant board.
-penings. All steel structure—absolutely no wood, preventing
infestation and coptamination, Easy-lo-clean: screens equipped
with zlppers [or ready accessibility,

EFFICIENCY AND ECONOMY: The ONLY dryer designed lo

CONSISTENT MAXIMUM YIELD of unilcrmly suparior products
because Clermont has taken the “art” out of drying processing
and broughlt it to a routine procedure. No super-skill required
: MECHANISM OF UTMOST SIMPLICITY aliords uncomplicated
eteive indirect air on the producl. The ONLY dryer that alter- operalion and low-cos! int di -
nalely sweats and drys the product. The ONLY dryer having plpux mochu;‘ica.ow i s e Lo

IF YOU'RE PLANNING ON PUTTING IN A NEW DRYER OR MODERNIZ.

ING YOUR EXISTING ONE. YOU'LL REAP DIVIDENDS BY CONSULTING

- Ee———i

o (Uornfiarny ..
A

266-276 Wallabout Street, Brooklyn 6, New York, New York, USA Tel: Evergreen 7-7540
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When the word DISTINCTION" is used  mont dryers have long since stood s ers, thal macaroni and n d ind strengthened in every  designed, like ils predecessors, to mee:  of Clermont dryer Alter you have w4
3 in connection with dryers it calls Cler-  completely apart in the way they look tacturers have reserved a .. : ing 1950 Clermont added the particular requirements of partic  studied only = per-mnal inspec- it
mont so quickly to mind thal the fwo in the way they perform and in the for them when they spect -1 1¢ their distinguished line of  ular manufacturers  On other paaces tor can rev the ‘ul meagure of e
words are all but synonymous Cler- prestige they bestow upon their owr-  And this new year of 195! "+ complete automatic long  are illustrations and dotails of features  therr suparionty ¥
lo see Clermont's measure ' consisting of three units,
C-f O (g 266-276 Wallabout Street {7
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“Just=-In=-Case™ Tips
On Condemnations

JOSEPH WINSTON and
JAMES ]. WINSTON

Respectively, Member of New York

and Federal Bars; and Direclor of

Research, National Macaroni Manu-

facturers Assn.,, also Director,

Jacobs-Winston Laboratories, Inc.,
Now York City

Condemned is a stamp that no food
manufacturer ever expects on his prod-
uct, But there's always a possibility
that a processed food may become con-
taminated—even despite precautions.

Then it is the lawful duty of the
Food & Drug Administration to step
into the picture. This group is charged
with the responsibility of protecting
publie health in regard to all interstate
food shipments,

Under the Federal Food, Drug &
Cosmetic Act of 1938, it is a misde-
meanor if the food being processed | , .
® Consists in whole or in part of any
filthy, putrid, or decomposed substance
unfit for human consumption,

B Has been prepared, packed or held
under insanitary conditions where it
may have become contaminated,

Neither lack of intent to violate the
law nor lack of personal knowledge of
the violation constitutes a legal defense,
In short, compliance with the law rests
squarely upon the owner or operator,
F&DA can, if necessary, condemn a

roduct, issue warnings and fines, and
yring criminal suit under the Act,

As the Supreme Court once sum-
marized (U, S. v. Dotterweich, 320
U. S, 277) : “Such legislation dispenses
with the conventional requirement for
criminal conduct-awarenvss of some
wrongdoing. In the interest of the
larger good, it puts the burden of act-
ing at hazard upon a person otherwise
innocent but standing in a responsible
relation to'a public danger.”

The unfavorable publicity and noto-
ricty resulting from a sanitation con-
viction will inevitably result in loss of
sales and in cancellation of orders
And if convicted, the first-offense vio-
lator iy be imprisoned for one year
and/or fined $1,000, and for a second
offense may be imprisoned for three
years and/or fined $10,000. The gov-
ernment may also obtain an injunction
restraining the  manufacturer  from
further business until he has complied
with the law,

Hearings—Best Bet for Delense
The Statute provides that before any

criminal proceeding is started the per-
son involved may receive an appropri-
ate notice and an opportunity to pre-
sent his views with regard to the con-
templated proceeding, But the courts
have held (U, S, v, Commercial
Creamery, 43 Fed, Supp. 714) that the
government ¢an proceed against a vio-
litor without affording him this pre-
liminary hearing.

In practice, the FEDA sends a writ-
ten Notice of Hearing specifying cer-
tain violations that are alleged 1o have
occurred in - certain interstate  ship-
ments,

The charge sheet, attached, is usual-
ly broadly phrased, such as “The fomd

containg inseet fragments,” or “The

food was prepared ina factory infested
with insects which may have contami
nated the product,”

The person reeeiving a Notice is not
legally required to appear or to offer
any evidence, Tht the inevitable con-
sequence of failure to appear is crimi-
nal prosecution,  Since a hearing at
this stage does not entail any unfavor-
able publicity, sound policy dictates an
appearance and a vigorous defense,

Before any hearing, the defendant
should make a written request of the
administrator for a portion of the offi-
cial sample of the alleged insanitary
fool, The owner should have this sam-
ple analyzed by his own chemist and
have the results of this examination
with him at the hearing.

Regulations  require (with certain
exceptions) that the agency collect at

. nlinistrator o

PRACTICAL QUESTIONS
THAT GET THE
SPOTLIGHT

If your product accidentally
becomes contaminated, can you
be summoned?

What's the best way to avoid
unfavorable publicity when ac-
cuged?

Can you request an informal
hearing in lieu of court action?

What plant records should be
presented during an F&DA
prosecution?

Will the Administration let
you ‘have samples of the al-
leged adulterated food?

Under what conditions may
you expect a warning instead
of a fine or jail sentence?

Bl e W e

least twice the quantity of the food vs-
timated to be sufficient as a sample for
analysis. Failure will nullify a case
(Triangle v, U, S, 144 I (2) 195).

Be Able to Back Up Your Facts

I'receding a hearing, counsel for the
manufacturer should hecome thorough-
ly conversant with the technical details
of the process used, In this connection,
he should ascertain from the plam
chemist the incidence of foreign matter
or inseet fragments in the raze material,

If the finished  product  contains,
roughly, the same incidence, then it
may be concluded that it was not an
insanitary condition of the plant that
caused the alleged violation, While the
Statute does not permit any toleranees
for most foods, as a practical matter
some jatitde usually is granted,

The owner should also produce, in
teiplicate, all records and data relating:
to his ¢fforts over the years in main-
taining a sanitary plant,  Relevant are
all receipted bills for structural re-
pairs, painting, substitution of metal
cquipment  for  wooden  cquipment,
rodent control, and any other improve-
ments recommended by the sanitarian
andd achieved by management.

Frequently, when management has
made a hona fide effort to comply with
the best commereial practices i he
industry, no prosecution will follow,
even when a violation has occurred.
e Statute specifically relieves the ad-

! the duty of prosceation
or injunctive procecdings—if, in the
administrator's opinion, o suitable wril-
ten notice or warning will adequately
serve the public interest,

Public Health Foremost

Accordingly, the manufacturer will
hest serve his own interests by thor
nughlg' preparing for the hearing, with
aid of his counsel and sanitarian, For
a dismissal at this stage entails no un
favorable publicity. The public interest
will also be served, because few manu
facturers, once alerted, will fail 10
make the necessary improvements. In
any case, the owner, or his counsel
should request copies of the hearing:
held.

The National Sanitation Foundation
offers the following definition :

Sunitation is a way of life, 1 is th
quality of living that is expressed in
the clean home, the ‘clean farm, th
clean business and industry,” the clean
neighborhood, the clean “community
Being a way of life;it niust come from
within the people; it is nourished by
knordedye, amd grows as an obligation
amd an ideal in hwman relations,

And proper sanitation in food proc-
essing is vital to the public welfare, A
modern: manufacturer should be cog-
nizant of his duty and should discharge
his responsibility to the public in such
i way as to cast credit on his product.

Macaroni
You're
Proud of-

tverytime!

MADE WITH General Mills DURUM PRODUCTS

IRUM PRODUCTS

"Pross-tostod” ®
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You're SURE because General Mills MAKES Sure . . .

IN THE FIELD—We take samples of wheat before or during
harvest, mill, and then check them for color before actual purchase.

IN THE MILL—We make continuous checks during milling to
see that our Durum products are uniform and have proper color,

IN “PRODUCTS CONTROL"—We analyze wheat after pur-
chase and before milling it for sale to determine protein content,
and by actually milling samples, color characteristics. We check
our Durum products after milling for uniform granulation and
proper color,

That's why you're SURE because General Mills MAKES sure,

General Mills, Inc. @

Durum Sales
MINNEAPOLIS, MINN,

R—— e [
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On Apgust 1, 1920, Thomas A.
Cuneo and the late John S, Robilio
joined to form the nucleus of the Ro-
bilio and Cuneo Co, Mr, Cuneo, who
had just been discharged from the
World War I army, and Mr. Robilio
began as jobbers and importers, han-
dling such items as sardines and an-
chovies, among others,

The death of Mr, Robilio in 1929
brought a new member into the part-
nership, John Robilio's son, Albert I,
Robilio. ~ This same year the now fa-
mous name of Ronco was originated,
when the importers added manufactur-
ing to their activities, One 10-inch
hydraulic press for macaroni and spa-
gfwui was the first picce of machinery
placed in the original building at 124-
126 North Front St.  The production
capacity during the first year was 625,-
000 pounds,

The growth during the carly history
of the company was rapid and steady
—just as it has been ever sinee.
World War 11 took Mr, Cunco back
into the army but after his release as
a colonel in "6, the new building at 70
Adams was constructed to accommo-
date the still growing  organization,
The plant was enlarged again in 1950
by addition of an adjoining building
at 128-130 North Fromt St, and this
has completed, to date, the space ex-
pansion of the company.,

Ronco's Steady Expansion

Just as the square feet in the build-
vags of Robilio and Cunco have in-
creased, so have the number of items
manufactured by the firm, They now
number 40 different varieties, all bear-
ing the Ronco label.  Most popular of
the products are, of course, macaroni
andd spaghetti but close seconds are egg
noodles, ruflles and twist macaroni,
a novelty item introduced only last
year.  Ronco is the only producer of
ruflles and egg noodle dumplings, in-
ventions of the firm which are very
popular on the market,

ll'lu- wide distribution of the Roneo
line covers Texas, New Mexico, Colo-
rado, Nebraska, North Dakota, South
Dakota, Wyoming, Minnesota, inois,
Indiana,  lowa,  Kan: Kentueky,
Michigan, Missouri, Ohio, Wisconsin,
Tennessee, Arkansas. Florida, Gror-
gia, North and South Carolina, Vir-
, West Virginia the District of
Columbia, Maryland, New York and
New Jersey.

Roneo’s production record presents
the best picture of its steady growth,
From 1929, when the capacity annual
production  totaled 625,000 * pounds,
production grew to three million 500,
000 pounds in 1934; then, in 1938,
production records show an increase
to 5 million pounds, In 1946, produc-
tion hit a high mark of 15 million
pounds, and at present the yearly out-
put will probably total as much as 20
million pounds a year.
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Ronco Name
Wins Fame

for

Robilio & Cuneo

The machinery which now occupies
the spacious upper floors of the plant
includes two hydraulic presses, a noodle
machine, a bowtie machine, a nested
vermicelli machine, an  egg  noodle
dumpling machine, and a machine for
miking the new rufiles item, as well
as the huge drying rooms anid weigh-
ing machines which package the small-
er items,

The raw materials used in the man-
ufacturing of Ronco products are sem-
olina ;.mf' durum fancy patent flour.
The average inventory of flour dur-
ing a busy scason is about 450,000
pounds, and is stored in huge bins
located above the praduction depart-

Thomus A. Cuneo
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ment, The semolina flour, which is the
heart of the durum wheat grown in
the Dakotas and Minnesola, is used
in the manufacturing of macaroni and
spaghetti  products, while the fane
durum patent flour is used in all the
items that contain eggs.

The flour is automatically sifted on
its way from the storage rooms te (he
storage bins, from where it is Jeliv
ered downward into the mixers. Wa-
ter is then added to the flour in just
the right proportion, after which the
mixture is delivered intoa tube which
shapes it This tube connects with the
54-inch spreader screw, which puts the
product on the dowel or long womden
pole. It then proceeds on the dowel
into the preliminary dryer, where a high
percentage of the moisture is removed.
Here the first manual operation begins
when the dowels are placed on trucks
to be wheeled 1o the finishing dryers,
Circulating air and steam inside of
closed doors finish the drying process
and then the items are ready for pack-
aging,

Short cuts, such as noodles, rufiles,
sea shells, et cetera, go through much
the same process except that manual
operations can be done away with en-
tirely, due to the modern dryers with
conveyor belts which completely dry
the items in a matter of hours aml
then send them on their way to the
weighing and packaging machines.

These smaller items are cut from
huge rolls of dough which resemble
large rolls of newspaper copy paper.

Tom Cuneo Is Justly Proud

Mr, Cunco, who took this reporter
through the plant and explained the
entire workings of the large organiza-
tion, smiled when he was asked a ques-
tion which he has surely heard many
times before, “How do you get the
hole in the macaroni #* Mr, Cuneo’s
answer was clear but in technical terms
that left this reporter still somewhal
in the dark. It went something like
this—the dough is pressed around i
die while it is still moist, then it is
removed from the machine without @t
seam of any kind.  How it is taken off
the die without leaving a seam is still
a mystery to our reporter, but never-
theless it serves its purpose in the
cooking dish by getting cooked quicker.

Tom Cuneo beams with pride while
talking of the many phases of the Ro-
bilio and Cuneo operation, The 1!!“”
of a success begun on an infinitesimal
scale and nurtured into a thriving :n_u1
prosperous organization is reflected in
the twinkle in Tom Cunco's eyes.

The Robilio and Cuneo name is now
claiimed proudly by its 110 employes
and 18 salesmen who carry it to the far
points of its distribution, Nine Ron-
co labeled trucks and rail and truck
shippers furnish most of the United
States with Ronco products,

Memphis Market Newd
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Spaghetti a Defense
Problem in EDF

Will spaghetti be one of the food re-
quirements in - feeding the planned
Furopean Defense Force? That point,
among others, is discussed in a re-
lease from the Dwight D, Eisenhower's
headquarters at Rocquencourt, France
is carried in dispatches by NEA,

Building an_international army, as
the planners of the European Defense
lForee are doing here at Gen, Dwight
D). Eisenhower's headquarters, is a job
that requires tact.

There will be men from France,
[taly, Germany, Belgium, The Nether-
lands, Luxembourg, the U, S., Great
ritain, Canada, Norway and Den-
mark in the European /{rmy. What
language will be spoken? What food
will be eaten? What uniform will be
worn? How long will the men serve ?
How much will they be paid ?

Taking up the problems one by one,
here's the way the EDIMs nrcfnilccls
now feel about them,

1thas already heen decided that Eng-
lish, French and German will be the
three key Tanguages used in the field,
During recent mancuvers in Germany,
that arrangement was used satisfactor-
ily. There were a few minor technical
hitches, but virtually no serious con-
fusion,

That men of ten different national-
ities can_understand cach other and
work in harmonyhas been proved at
Fisenhower's headquarters here, Of a
stall numbering around 250 officers,
less than half are Americans, The feel-
ing is that the same harmony can exist
on a larger e in a 3,000,000-man
combat foree,

Food is another problem. Although
the combat units will be confined to
men of one nationality, the service
units—signal men, engineers, medical
corpsmen and the like—will be mixed,
Henee food will have to be standard-
I,

Exactly how .the menu will be con-
tralled, so that Belgians don't get spit-
ghetti and Frenchmen don't get ham-
Iuirgers, hasn't heen worked out yet.
The authorities hope to came up with a
tommon gastronomical denominator,

'ho uniform of the EDF will prub-
ably come about by an evolutionary
Process.  No one uniform is being
Plinned. For one thing, certain naticn-

alities have decided preferences in sore
articles of clothing. A German soldior
5 uncomfortable without boots, bt
others prefer low shoes and would be
miserable in boots,

Nl‘_\‘t‘ﬂhl‘ll.‘!ls. some uniform uni-
ormity is already happening.  As
clothing supplies in France, for ex-
ample, are running short, leaders have
ordered  American  uniforms. The
“isenhower combat jacket s particu-
}""!}' appealing, Nowadays, only his
Msignia differentiates the French poilu
from the American soldicr.
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Battle uniforms may therefore soon
become standard in the co-operating
nations, But there will prnh.‘lhiy be no
attempt made to create one dress uni-
form for the EDF, because these are
part of the individual nation's military
traditions,

Length of service should be the same
in cach country, the planners feel, to
climinate gri}ws and grumblings about

favoritism, . Just how long such service
will be is still speculative, but the feel-
ing here is that it will have 1o be
lengthened in most countries,

The pay rate is a ticklish subject,
Any attempt to work out an average
would be tough on the American hoys,
who make far more than any other na-
tion's soldiers. But if it is left up to
the individual participants, there are
liable to be envious glances cast at the
Americans’ fatier pay envelopes

Nevertheless, the latter course seems
to be the only practical solution, Mili-
tary budgets vary drastically from ni-
tion to nation, and it would be a hard-
ship on some 0 dictate salary terms.
For the present, pay scales will be left
to the various nations,

One thing that definitely  will be
standardized is arms, 1f each national
combat unit used different weapons,
errors inammunition supply  could
casily be tragic.

A unilied arsenal woulld cut down on
such mistakes, and also make the prob-
lems of supply and parts much simpler,

Al these problems, plus  others
which beset any military force, are
being worked on. There is 4 feeling
of optimism, however, a feeling that
the problems will be licked and quickly,

Wm. R. Woods Winner
at International

The 1951 durum sample shown by
William R, Woods of Tioga, N. 1),
topped all others at the International
Livestock, Grain and Hay Show at
Chicago the week of November 25
and won for him first place in durum
wheat, a coveted honor.  This is the
first time in several years that a sam-
ple of U, S, grown durum wheat out-
pointed the durum shown by Cana-
dinns.

Mr. Womds was the 1950 durum
wheat king, and, since he has now
won first place at the International, his
samples will not be taken into con-
sideration for two years, that being the
penalty of a two-time winner,  His
sample was of Stewart, test weight
4.4 pounds,

Second place also went to an Amer-
ican this vear, Thewdore Polsfut of
Benedict, N, D., with his Stewarp
sample, weighing 64.3 pounds. One
sample of Canadian grown durum
edged in to win third place at the
show. It was vxhihitmi by W. J.
Strachan, Carmen, Manitoba, whose
sample  of Mindum weighed 63.7
pounds and was grown on his farm
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about 25 miles north of Langdon, the
U, S, durum wheat center, and just
across the Canadian line,

Arnold Ingulsrud, Edmore, N, D,
the 1951 U. S, Durum King, had his
sample of new Nugget graded as No,
4. 1t weighed only 60.7 pounds,

Fifth place also went to a North
Dakotan, Carl Monson, Osnabrook,
with his Mindum sample that weighed
63.2 pounds,  American durum grow-
ers also won the next five places, thus
giving North Dakota practically a elean
sweep in keen competition,

The North Dakota grain exhibits
this year at the International were
again under the control of B, E, Groom
and William I, Sebens, who have been
supervising these exhibits for nearly
A generation,

W. D. Jamison in Charge
of Rossotti's New Fresno
Office

Charles C. Rossotli, exceutive viee
president, and Philip Papin, western
division sales manager of  Rossoti

William D. Jamison

Lithograph Corp., North Dergen, N.

announced opening of a Fresno
sales office and appointment of William
12, Jamison as territory sales represent -
ative,

Mr, Jamison was formerly conneeted
with the Fresno Bee and the State
FFarm Insurance Co,

Packaging consultants and manufac-
turers since 1898, Rossouti Lithograph
Corp. specializes in- multicolor Tabels
and folding cartons,  The firm s
production units on both the vast sl
wesl coaslts,

New Kraft Paper Mill

The officers, directors and employes
of the Hudson Pulp & aper Corp.,
announce the opening of the company's
new fully-integrated kraft paper mill
at Platka, Putnam County, Fla. Open
house in celebration was held Decem
ber first,
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LONG GOODS PRODUCTION UNIT FDR MEDIUM AND LARGE.PLANTS

s Kyenpug 1of rzaau_;&lg)
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In sizes for capacities to 22,000 Ibs, =——0— | 24 hours.
ALSO AVAILABLE—A newly-designed simplified spreader for all solid and hollow goods,

. H I Torsion Balance, BL 104. An ideal com-
S ContmicurFrioution Poass, Tyns ATA. For E#'am I:?cl'é?:l.lracr and spleed for conlinuous checking of

long and short goods. Capacily: 200-240 Ibs. per product moisture conlent, Gives readings of micromeler-
hour, accuracy in 3-6 minutes with grealer operaling convenience,

SF 29

a9,

MODEL TPG Capacity 600 s per hout MODEL TP) Capacity 1000 1bs per hour

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidity- rercantage readings in 3 to 6 minutes,
New—rapi‘d-accurale—contmuuus checking. Extremely simple to use. Full details immediately
on request,

BUHLER BROTHERS, INC.

217 STATE HIGHWAY <4 TORT LEE N[WJERQEY

098F 891635 fo}pnpuf vof naau_ﬂfug)
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Edison Started It , , . Can
Youth Finish It?

There is considerable concern in high
places that the late Tom Edison may
have started something that American
Youth can't finish! In other words, the
ex-candy butcher, who may have had
as much as a year of formal schooling
in his whole hfe, and proceeded to in-
vent not merely such things as the
clectric light and the phonograph, but
whole new industries, may have booted
technology so far ahead that we haven't
the engineers and scientists to keep it
going !

Scientists, business men and  re-
scarchers agree that right now the
country needs tens of thousands of en-
gineers and scientists it hasn't got . . .
and there aren’t nearly enough en-
gincering and science students in all
our schools and universities! It is par-
ticularly appropriate, therefore, that the
Thomas Alva Edison Foundation is
leading a national ¢ffort 1o do some-
thing about it.

As this is being written, the founda-
tion is concluding the second of its two-
day seminars, in which 60 outstanding
scientists, educators, engineering group
heads and business leaders will attempt
to find the way 1o assure the continu-
ance of American leadership, and to
keep America the center of western
civilization,

Vice Admiral Harold G, Bowen, ex-
ceutive director of the foundation,
points out that the two-day meeting at
“Glenmont,” the former home of Mr.
Edison in West Orange, N, ], is no
mere talk-fest. “These meetings,” he
says, “are for the purpose of laying
the problem on the line, hearing the
other fellows' ideas, and then drafting
a definite program on which to proceed.
We are being realistic. We recognize
that America is a business community,
andl that while we could stand improve-
ment in our spiritual values, you can't
progress very far in that direction on
an empty stomach.”

“We want more engineers and scien-
tists, thousands and thousands of them,
and gee've got ts have them, We want
young Americains who are just begin-
ning their high school work 1o prepare
themselves for the various engineering
and scientific professions, So, we've
ot to find a way to make them see the
wonderful future, in cconomic oppor-
tunity, in personal achievement and
satisfaction, that lies before them in
doing the most useful work in the
world.”

Among the distinguished institute
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articipants are Dr, Lillian Moller Gil-
hreth, probably the world's most fa-
mous woman engineer, even better
known, perhaps, as the mother of the
12 children whose family life is de-
scribed in Cheaper by the Dogen; and
two high school seniors, Coleman
Hrown, of Evanston Township H. S.
IEvanston, 111, presidemt of the Na-
tional Ass'n of Student Councils, and
delegate to UNESCO; and Thomas
Edward McGovern, Jr., Milton H. S,
Milton, Mass., who is president of the
Massachusctts Ass'n of Student Coun-
cils.

Your-Money's-Worth Is the World's
Best Bargain

Maybe it's because people in the
country, in villages and smaller towns
just aren’t money-mad, or maybe, being
closer to nature which is the ultimate
source of all wealth, they possess an
inherent sense of values, Bt the fact
is, it's the city people who are being
hoodwinked by the price-juggling prac-
tices of unethical merchants,

Because price-juggling has increased
lately in the large cities, the Burcau of
Education on Fair Trade has issued
shopping rules to help metropolitan
housewives o be on their guard against
these sharp operators. In case you've
never run into one, the price-juggler
is a merchant who slashes prices on one
or two nationally-branded items to lure
bargain hunters. He makes his killing
by overcharging on less familiar goods,
often of inferior quality, which are also
passed off as bargains, Here are the
shopping rules by which the bureau
hopes to correct bargain-blindness :

1. Don't be switched to a brand of
unknown value and quality, if you are
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“Among you gentlemen, there are

several faces I would like 10 shake
bhands with.”
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told that the store is sold out on the
bargain-priced famous brand you came
1o buy.

2, Resist sales pressure to sell you
an item said to be just-as-good and
much-cheaper than the popular make
which attracted you,

3. If you're able to buy the adver-
tised bargain, be cautious about pur-
chasing so-called “essential parts,” at
additional price.

4. Don't lose your shopping judg-
ment when you're urged to “pick up
some of our other good buys first, be-
cause we'll be out of stock on the sale
brand for an hour,”

5. Don't become an accomplice of
the price-juggler by refusing to patron-
ize your neighborhood storckeeper he-
cause the latter does not offer the same
bargain bait. If he did offer it, he
would be forced to make up his losses,
as the price-juggler has, hy overcharg-
ing on other items, Fair Trade prices
of national brands are the lowest at
which a store can sell and stay in busi-
ness.

The last rule, we think, is the best
and probably explains why these pre-
cautions are needed much more in the
congested cities, Hometown neighbor-
liness, personal acquaintance with the
merchants, mutual respect and the
spirit. of fair play work better and
yield more lasting dividends than the
urge to get the better of the other fel-
low.

The Revenooers Will Git You—El
You Don't Watch Outl

The income tax collector is lighting
out over hill and dale, through meadow
and swamp and wood-lot after the
farmei, according to the Americin
Farm Bureau Federation, Rich farm-
ers and poor farmers alike, the feder-
tion's official magazine warns, may ox-
pect him to drop in most any time (0
check up on farm income-tax return-

Be nice to him, the federation coun
sels, but make sure he is a genvine col-
lector working for Uncle Sam, and not
just an enterprising character employ-
ing these new tactics of the Internil
Revenue Bureau to improve his own
fortunc.

But, even if you're sure he's the real
thing, the federation counscls against
signing any statements or papers 0
any sort without the advice of your at-
torney or tax accountant,

Maybe you should consult the game
warden, too, But we think a closed
scason has been declared in most states.

°_>
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TIME PROVEN AUTOMATIC PRESSES

Proven Automatir, Spreader

Patented Model DAFS—.1000 Lbs. Piod.
Patented Model SAFS— 600 Lba, Prod.

Spreads continvously and aulomatic-
ally. All types ol long pastes—round
solid, lla\, fancy flat, and tubular, Trim-
ralng waste less than 10%. Superior
qualily product in cooking—in lexture—
and in app e. This hine Is
a proven realily—Time Tesled—notl an
experiment

Combination Continuous Automatic
Press
FOR LONG AND SHORT PASTES

Patentod Model DAFSC—850 Lbs. Production
Palented Model SAFSC—600 Lbs. Production

THE IDEAL PRESS ror MACARONI FAC.
TORIES with a combined production of 20.000 pound
or less, Change over from long to short paste in 15
minules, A practical press lo p all types of
short or long pastes.

Over 150 Automatic Presses

In Operation
In the United States

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities
Model DSCP—1000 Lbs. Production
Model SACP— 600 Lbs. Production

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

Consiructed of finest materials available with stainless steel pre-
cision machined extrusion 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 out.
slanding quality, texture, and appearance.

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

Durable—Economical—Bgst for Quality

— (]
Designers
and
Builders
of
the

First
Automatic
Continuous
Spreader

Consolidated Macaroni Machine Corp.l

156-166 Sixth Street

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

FOUNDED IN 1509
159-171 Seventh Street

2210
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FOOL PROOF POSITIVE DRYING
HANDSOME HYGIENIC APPEARANCE

LOOKS HYGIENIC —~ IS HYGIENIC

December, 1951

A view of the machine room .at the new modern V. La Rosa & Sons, Hatboro, Pennsylvania
plant, showing an automatic long goods press, three long paste preliminary dryers and in

the right background two short paste preliminary dryers.

REAL ECONOMY et oy ot t o e pesie

labor saving. progressive drying systems that produce a constant, high quality.

check-proof paste under the finest hygienic conditions.

Consolidated Macaroni Machine Corp.

FOUNDED IN 1808

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

Structural Steel Frame and

G P x Plastic-Faced P I_Yw o o D

2000 LBS. SHORT CUT DRYING CAPACITY PER HOUR

A view of the three finish sections of a complete short paste dryer of 2,000 pounds capacity per
hour taken at the new modem V. La Rosa & Sons plant located at Hatboro, Pennsylvania.

A REAL SPACE SAVER

Consolidated Macaroni Machine Corp.

FOUNDED IN 1908

156-166 Sixth Street BROOKLYN, N. Y., U.S. A. 159171 Seventh Street
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American Macaroni for
“Imp’s” Birthday

There seemed to be one item miss-
ing to make complete the birthday an-
niversary,celebration at the city of his
birth, Isnello, Ttaly, last month, and
A macaroni manufacturer saw to it
that it was on hand.  The following
item tells the story:

Flying spaghetti to Ialy is like send-
ing coals to Newcastle, bt when the
mayor of New York City complains
ahout having a hard time getting his
favorite dish in ltaly, what could be
more logical than the Ronzoni Maca-
roni Co, of Long Island City sending
a case of spaghetti by LAT Halian Air
Lines air express to be there in time
for the mayor's birthplace party in Is-
nello, Sicily,  That's how Emanuele
Ronzoni, Jr., vice-president of Ron-
zoni Macaroni Co,, figured it.  “After
all," he said, it would be a sad day for
the mayor if anything were to be lack-
ing in  the wonderful celebration
planned for him.”  Of course. Mr.
Ronzoni shipped another case of spa-
ghetti at the same time to the mayor
of Isnello, Guiseppe Monteleone,

New Package for Old
Favorite
La Rosa Tufoli, a teaditional maca-
roni shape among  Italian-Americans,
is becoming more and more popular
among all Americans.  In conformance

; lHow package. right. and old package.
ell.

with modern packaging trends, the new
La Rosa Tufoli package has a larger
window and striking new colors for
better visibility and display.

Educational Course for
Retailers

The first short cducational course
for food retailers, sponsored by the
National Association of Retail Grocers
in co-operation with the University of
Chicago, will be held March 24, 25
and 26, 1952, at International House

THE MACARONI JOURNAL

on the University of Chicago campus.

According to Gerard Klomp, NAR-
GUS  president, the  University  of
Chicago is now working on a study of
fod store operating costs as the first
research project of the jointly spon-
ored program,

It is temtatively planned, Klomp said,
that the first three-day university ses-
sion for retailers in March will be a
general management program with em-
phasis on personnel selection and train-
my and on merchandising,

Another threesday short course is
planned for November 17, 18, and 19,
1952, for seeretaries of state and local
associations,  This course is designed
to aid association executives in under-
standing members' problems and work-
ing out solutions,

To support these educational and re-
search activities, National Association
of Retail Grocers will make a grant
of $100,000 to the University of Chi-
capgo,

Macaroni—a Universal
Food

There are styles in macaroni as there
are in clothes.  The Europeans, par-
ticularly the Talians, prefer the long
macaroni, spaghetti and vermicelli; the
Asiatics prefer the fine strands, while
in America the short-cut macaroni has
become quite popular,  Why this racial
preference and why so many shapes,
forms and sizes of a fond product
whose basis is simply pure semolina or
flour and water?

Since time immemorial, there has
existed @ controversy as to who first
invented macaroni making.  The claims
of the different nations are interesting,
but what most modern people are con-
cerned about now is the food and
health value of macaroni  products,
rather than where and why and when
the art of making this food was first
discovered,

While the Nalians  unquestionably
popularized macaroni and spaghetti as
it is now known during the 14th and
15th centuries and preserved the seeret
of modern macaroni making through
the Middle Ages, this food, in one of
its many familiar forms, was also used
and made in Japan and China for hun-
dreds of years, as early explorers dis-
covercd.  Among these explorers was
the famous Marco Polo, to whom cred-
it is often given for introducing the
idea of macaroni making to the Nal-
ians on his return from his trip to the
Orient, long before America was dis-
covered by Columbus,

The Asiatics, for some reason, pre-
ferred the thin, finer strands known as
“vermicelli,” due probably to the fact
that the thin or fine strands of dough
were most casily dried or cured by
their crude drying methods.  To many
Furopeans macaroni was a basic food.
For that reason they preferred a va-
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ricty of shapes, the changed forms
serving to spur jaded appetites. When
the Dialian tires of macaroni, he cm
chamge to spaghetti, to vermicelli, 1o
rings, alphabets and other fancy shapes
and thus avoid monotony in this almost
indispensable food.

In America, the tendeney is towaid
fewer shapes.  The manufaciarers pre
fer to “spur jaded appetites” by sug
gesting changed recipes for prepara
tion of the food, especially recommend
ing its combination with vegetables aml
meats for that purpose,

Short cut macaroni and spaghetti ha-
found greater favor in the Unitel
States than in any other country.
Large factories devote much of their
production capacity 1o -manufacturing
short goods, as the trade popularly
terms them,  These have become fa-
vorites because they are suited for mak-
ing salads, a recent innovation that
has greatly increased the consumption
of macaroni products during the sum-
mer months.

Short macaroni, long spaghetti, thin
vermicelli and fancy cut shapes all
have their preference among  some
prople for some particular dish or
combination, but irrespective of the
shape, the nutritions quality of the
fod remains undiminished in quanti-
ty and quality. Macaroni combines
tastily with meats and  vegetables in
providing dishes to suit every taste, 1o
appease the appetites of the hungry
and tickle the palate of those who want
change or variety, [t is particularly
liked by children beeause of its body-
building and nutritious qualitivs.

Change in Winter
Meeting Dates

The Winter Mevting of the Na
tional Macaroni Manufacturers Asso-
ciation and the Mid-Year Conference
of those concerned in the general wel-
fare of the macaroni-spaghetti-eps
noodle industry will be held in the
Hotel Flamingo, Miami Beach, Florida,
on January 24 and 25, 1952, with 1
meeting of the directors-millers on
January 23,

The change in the dates were agrec!
upon to avoid a conflict with the an
nual convention of the canners and
food brokers in Atlantic City, N, [.
January 19 through 23, to enable ma
aroni-noodle manuficturers to atten|
both conferences as has been their
practice in the past,

The theme of the Winter Meeling,
as announced by Sceretary Green, will
be “Emphasis on Marketing.”  This 15
an open meeting, and all interested are
invited to attend,

Slightly Jamned
I suppose it is true that money still
talks, but it's getting to sound like its
upper plate was cracked.—Farm Jour-
nal.,
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Merchandising Moves Macaroni

Another example
of good merchan-
dising of Macaroni
Week is shown by
this clipping from
an - castern news-
paper, showing the
cffectiveness of
mass displays.

“Marchese Super
Market in Batavia,
N, Y., featured
macaroni with a big
island _display dur-
ing National Mac-
aroni Week, Octo-
ber 18 to 27,

“V, TV, Fox, left,
Rochester  repre-
sentative of the C.
F. Mueller  Co,
points out to Joseph
Marchese, store
manager, the ad-
vantages of sclling
a variety of maca-
roni cuts for tempt-
ing dishes and in-
creased sales.”

Braibanti General Agents

To better handle its North American
business transactions, Dott, Ingg. M.
& G. Braibanti & Co., Milano, ltaly,
has announced its appointment of two
general agents for the United States
and Canada,

The Lahara Sales Corp., 485 Fifth
Avenue, New York 17, N. Y., will
look after the firm's affairs in the cast-
ern half of both the United States and
Canada, and Perrish Steel Products,
Inc., 1206 South Maple Ave., Los An-
geles 15, Calif,, the western half,

Joseph Santi is the technical expert
who will co-ordinate the business of
both agencies, while Giorgio C. Paren-
zo continues as the machinery makers'
representatives.  The official address
of both of these officers will be Dott.
Ingg. M. &. G. Braibanti & Co., care
Lahara Sales Corp., 485 Tifth Ave,,
New York 17, N, Y,

Prive Launched by
La Rosa

The New York Journal of Com-
merce and other ecastern newspapers
announced last month the launchin
of what is “probably the largest :mﬁ
most concentrated television campaign
by a New York sponsor,” over Sta-
tion WOR-TV, Channel 9 by V. La
Rosa and Sons, Brooklyn. The drive
opened November 3rd under the title
of LaRosa Movie Matince—one hour
feature films to be presented five days
a week, Monday through Friday, 3:30
10 4:30 p.m,

In addition, La Rosa will sponsor
the first all-Ttalian program in televi-

sion—an hour and a half of Saturday
afternoon  television  entertainment,
The first half hour, starting on No-
vember 24 at 2 P.M., will be devoted
to the “Teatro Television La Rosa Ros-
sa" (Red Rose Television Theatre),
the first live dramatic television show
in Nalian, At 2:30 P.M., immediate-
ly following the "live” drama, La
Rosa will sponsor the “Italian Movie
Matinee," a series of distinguished,
hour-long Mtalian films with English
sub-titles. Most of these films have
never been shown on television before,

A large scale publicity and adver-
tising promotion campaign will help
launch the La Rosa offerings on
WOR-TV., Advertisements will ap-
pear in metropolitan newspapers, an-
nouncing the La Rosa programs as
the biggest television campaign  in
New York, Also, car cards wwi post-
ers in the Hudson and Manhattan
Tubes will feature the La Rosa shows
on Channel 9.

Kicsewetter Associates, Inc., is the
advertising agency, except ‘for the
Italian language production, which is
under the personal supervision of An-
dre Luotto,

County Agents
Banqueted

To widen the interest in and the sup-
port of the North Dakota State Durum
Show, and to prove more fully the
fact that the National Macaroni Man-
ufacturers Association is ready to do
r.-vori\'lhing possible to encourage the
praduction of more and better durum,
for which the manufacturers will glad-
ly pay reasonable premiwns, the
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county agents in the immediate durum
arca of North Dakota were feasted
at a banquet in Langdon, November
7. A poodly representation of the
contact men ﬂlll'll(ll'd and took a lively
part in the post-dinner discussion,

The affair was voted as most worthy
of annual repetition, with the under-
standing that it be held at noon on the
first day of the annual durum shows
for the convenience of the agents, I
wias further agreed to include leading
elevator men and durum buyers in the
dinner conference, hereafter, in order
to give a more complete coverage (o
the subject matter of mutual interest,
Robert M, Green was the toastmaster.

Those who enjoyed the National As-
sociation dinner and the heart-to-heart
discussion were:  Lyle Currie, Park
River; 1 Bose, Langdon; Harper
Nrush, Fargo; Victor Sturlaugson,
Langdon; John Logan, Cando; Ole
Sundeen, Lakota, and Wayne Owens,
Devils Lake. The association repre-
sentatives were Maurice L, Ryan, vice
president; C, L. Norris, adviser; R
M. Green, secretary-treasurer; and M.
J. Donna, secretary emeritus.

President Mueller
Honored

President V. Muceller of the Na-
tional Macaroni Manufacturers Asso-
ciation was further honored in his
home city by clection as vice president
of the J.C. YMCA Centennial Com-
mittee and the 98th anniversary of the
J.C. *Y" on November 8,

Fight Food Faddists

The Millers National Federation,
J09 W, Jackson Iilvd., Chicago, is
leading a “Striking Back” campaign
against food faddists who make un-
founded claims on injurious effects of
white bread. 1t is offering reprints of
an article by Arthur D, Moore in De-
cember Woman's Home Companion.
“Don't fall for food fads, be they
vogurt, wheat germ, blackstrap molis-
ses, brewer's yeast, or the like, Don't
trust the faddists. Their aim is not
your goad health, 1t's mostly their own
profits,”

The article continues, in  part:
“What's all this current excitement
about the so-called health foods? 10
we really need them in our dict?
Should we use them as cure-alls?
America’s foremost nutritionists  say
NO. They have found that such prod-
ucts are at best a waste of money.”

Nut the voice of the faddist is loud.
He spreads his teachings through
thousands of health-food stores and by
leetures, hooks and broadcasts. He has
a financial stake in promoting one
“wonder food” or another, Better lis-
ten to a reputable nutritionist who has
no ax to grind and little of the side-
show barker in his makeup. But he is
the authority to trust,
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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 small 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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SMILESTONES

by

Vita Viviano

Manhallan Musings

Headtiner Fred Mueller called toon
dersomeeting of more than ity ngi
voni - manufacturers and super-plvers
at the Belmont Plaza Hovel in New
York on November 140 s veeps,
Peter L Rosiosnd Lloyd - SKinner,
ably assisted Freddy in durum e
corm. In the absence of veep
Maunriee Lo Ryan, chairmiam of duram
relations, Bl Norris represented the
commitliee

Clirlie Rossottn of Rossotn Packag
me Company and - Dave Wilson of
Inmg Mudis Mills gave forth with
<Ol savory oo al Illl ‘1|||llt'l
held o the Kafle Clube Mooy Bull's ey
artists et Liter ad demomstrated then
tdents, by enconraged by Roger
D Pasca of Romzoni with s s puond
wine Jobm Murphy o Muoeller's siles
uinager who wiaede the Targest conp,
s audeled tothe tas peablems of Muel
feve Bt alser displiayesd s alibiny as o
vacomtens of tales,

Exlerior View—Lazzaro Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

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

Executive Offices:

Langdon Laurel

The thivteenth annual North Dakota

tite Durum Shionw was held on No
\nmhn R oand 9 at the mecea of all
durimm shows, Lingdon, North Dakota.
The Association-Institute wis well rep-
resented by Co Lo Norris, Maurice 1.
Rvan, Robort Green, Jerey Lynn
Mo Do N trophy o the sweep-
state winner by the association was a
signthicant smilestone of the mecting

Now Horizons
Auother ittle Blide for the Girass
Family trees Teving Grass of L)L Girass
Noodle Company s the prowd grand
dalidy taa Dby born te his danghter,
Mrs, Alvin Karling - Smilestones 1o
plucky Meso Karling who overcame a
touch of |.n]||| {1 |IIIIIL her hlessed

event 1o happy realizition,

Script Tease

A b me the land is o worth
twe brwises i the bush,”™ is Ol 1L
B Norris's adiseovery, Bud an
swered the call of the wild one day, A
tellow  huntsnin elipped him o th.
nose with o Now 2 <ot Regardless of
his sanguinons nose, Pl espied o
pheasant and captured hime - Another
Shot whizeed ahirough the air amld
Tolgedd e Banl's <ealp N serions scirs
for B Huantsnim Noevis does g
Lang upe ol for the Crenmette: Com
I

”IIII\ recinery [ _I;\\‘L vin the
[T III'-1l" VMW alies e ascemded such
heights in Tis philosophy of - Macarom
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Utapia, that he fell and broke a il
However, he mended fast and was abl
o attemd the Ryder Cap Matches
Pinchurst, North Caroling, prior to an
swering ol call e the New Yorl
meeting. Jack s Megs-niticent presi
dent,
awaii has become o favorite haln
tat for Jolm Ao, Jahn visited
tropical isle again recently, amd witl
vach visit fuds it more dithicult 0o s
Mo John rules the roost of Cle
mont Machine Compiny.
Enroute
Juhn Tabia, of Rossotti Packaging
lunlp.m\ displaying his usual savon
faire, Charles Hoskins from Glenn'
Den, dmparting industeial words o
wisdon,  Helen Rogers, the faiv and
comely Tiss with the Wheat Institut
Fvans 1. Thomas, pleasantly milling
for Novth Dakota Mills.
WANTED
Suggestions by Aathor,
7ih & Carre s
S bamis 1, Mo,
Conments by Faditor,

L 3
Ronzoni's Pastina

Vonew halfosize carton, comiaining
elve sixconnee packages of pasting,
i~ now Deing disteibuted by The Ron
omi Macironi Company, - Ine,, L
Isbined City, for their vetailers” conven
ienee in is splaying the theee vitrieties
af Ronzoni pastin,

Dlesigned 1o meet the denuds for

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

DOUGH BREAKS
VERTICAL HYDRAULIC PRESS
KNEADERS o MIXERS
NOODLE MACHINES t
DIE WASHERS
and many others
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With Milprint Revelation, you know that your
macaroni and spaghetti products will continue to
have the most in self-selling display . . .
all-‘round BUY APPEAL.

First, Revelation provides the VISIBILITY you want.
Big Iransparent window shows your products

al their best. Then, Revelation offers billboard
display for hard-hitling brand identification.
And, what's more, Revelalion uses up to

60% less cellophane.

For full information, call your Milprint man today!

hoayy
Mtlw"‘ wlin

Use Milprint
“'Follow Thiv'"
Service

""omuhnnuf piaces like the one
ld ewn hate — plus point.of-1ale
"Iblays, ear cards, booklets, ele.

ol ovailable from one good
tource, Milprint!

Punted Cellophane, Pliolilm, Polyethylens Acetate Glassine. Foils
Folding Cartons. Lithagraphed Displays Printed Promotional Malenal

[

JOURNNIL

SEE MILPRINT FOR MILITARY PACKAGING

Milprint's lremendous production facilities and
versalile operalions are being widely used by
many branches of the services for Military Pack-
aging. The stiategic location of 14 plants ond
the technical “"know-how" of the Milprint organ-
izalion are ol your disposal. Write, wire or call
Milprinl  regarding your Military Packaging
problems,

GENERAL OFFICES:
MILWAUKEE, WIS
SALES OFFICES IN
PRINCIPAL CITIES

PACKAGING MATERIALS

T WmOoGCHatm t & PR INIING

32xi0
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split-order flexibility: e both super
warket amd Tocal grocer operations, the
new hali-size carton allows for quick
re-urdering and greater stock contraol
of Romzoni’s ]llcu'lh‘l

This i inadidition o the foll twen
tv-fonr package carton, which con
tinmies to be popular i stores with
poun] |v.1||_\ fonnl volume

Macaroni Truck Wrecked

The Noreistown, ., Times Hevald
reported s follows on an accident 1
cently involving a large truck of A
Arema and Sons, of Norvistown, '

Two Norvistonims escaped mjury
vwhen their new  tractor-tradler troek,
Toieded with 30070 ponnds of nxaen
voni, rolled down e embimkment on
acdetonr near MeAdoo vesterday morn
me.

Much of the cargo, valued at 83,000,
wits spilled sl the STLOMD truck was
damaged comstderalily The ek,
ewned I the Vo Arena and Sons, Toe,
Norristonwn  macroni  aannieinrers,
Wits om it way to Sevanton when e
aceident oot el

Larry vrit, 2% af 533 15 L
favelte S1 driver, amed Lonis M
I'II.I.‘ll w23 ol 3L Mam S, s ande,
mivaculonsly escipued amjury

e acerdem ovenrred when 1l
teactor-tatlor wis foreed ol the e
tour vonte by an atproaching prssen
gor et Lorroras was foreed o0l

onto o soft shoulder on the road 1o
avoid a collision with the car. When
the loaded vehicle hit the soft shoulder,
it toppled over, went through cables
amd rolled down a 10-foot bank.

Gorrora and - Marinari were not
thrown from the eaby of the truck, al-
though the roof of the big trailer and
sithe split open, throwing boxes of
wacaront along the bank.

New Agency for
King Midas

King Midas Flour Mills aml King
Midas Fewd Mills, Minneapolis, divi
sions of Van Pusen Hareington Com-
pany, have appointed Cruttenden &
Fger Nilvertising .\].,'l'|||"\ of Chicagn
o hindle advertising for their fannly,
Lakery and semolina lour and formuta
feeds, The appointment is effective
December 1, 19310 Harley 1 Hobbs
has been named aecount executive on
the twao accomnts, The announcement
comes from Robert Lo Muollen, adver

tising mamager of King Midas,

Oblique Stacking: Solu-
tion for Close-Quarters
Storage

Phibeehimm Co, Cleveboul, miakes
the most of its A8 squivee feet of
starige space by stacking obliquely in
cronvded storage ireis

Iy arranging the sticks at less-tham

December, 195

90 angles 10 the marrow aisles in th
plant’s erampued storage sections, Do
beckmun makes it easy for fork tru
operators to get at the stored materia
The dingonal tiers allow truck oper:
tors to pick up and handle loads wir
only hali a .

This oblique  stacking idea g
Dubeckimun  valuable  extra storag
space that can he serviead by for
truck, Material stacked ar right angls
in the crowded areas wonld leave o
raom for fork truck numeuvering o
the aisles.

Improved Conveyor Belt
for Foodstuffs

An improved all- Neoprene conveyo
helt, designed especially for the fond
industey, is announced by Baldwon
Belting, Ine, New York.

Sold under the teade name of Super
tex, this adorless, tasteless, non-toxn
el is washable, oil proof and water
proof. T s also resistant o acids, ol
kalies s heat,

Multipde plies of light weight woven
duck give greater strength, combined
with many  times less streteh,  than
heavier weight, loosely-woven fabrics
This comstruction means fewer failures
from metal fasteners pulling out, the
lirm stites

Caurd plaving ean he expensive—hut -
can any e where von holil el

John

IPresses

—_——————— PRESS NO 2.2 (Sprcial)

J. Cavagnaro

Engineers

Harrison, N. J. - -
Macaront Machinery

K nenders
Mixers

All Sizes Up To Largest in Use

N. Y. Office and Shop

and Machinists |
U.S A

Specialty of

Since 1881

ALl 0l

Culters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York Cit}

¥

s

25% 10

December, 1931 THE MACARONT JOURNAIL

Wt omeeies w Pl e

BILL STERN TELLS ANOTHER SPORTS STORY

&
A
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e 1>y

Iiop-kicking has hecomie a lost art in foothall,
hut onee it was e stairway 1o imperishable grid-
glory. The greatest diop-kicker in foothall history
was the Tate Charlie Brickley. He could drop-kick
field goals from incredible distanees and enriched
foothall history  with  fantastic diamas. At the
height of his career as o drop-kicker, Chanliv
Brickley chvimed that he could kick tield goals
with his eyes shut,

Well, along came o dav in the toothall season
of 1918, and Brickley's Thoavard wam plaved
against pn\\mlul Yale eleven. On the st plas
of that game, Chinlie Brickley, alwavs o “marked
man was tackled so viciously that his eves wen
seratched. He came out ol the pile-up fumbling
for sight. The team doctor exanined his eves and
ordered him to leave the game, for he conld had-
Iy see o hand in front of his fce: But Chalie
Brickles vefused o leave the game 1 don’t have
o st kick a field goal” he pleaded with his

\H“tN FEIIOIMAHCE COUNTS -

GIEINERAL OFFICES

Shot IN THE DARK

couch, Sohe remained in the g,

And that historic afternoon, althoueh Bricklia
could hardly see the ball with his injured and
Dlinded eyes, nevertheless he made imperishable
Toothall histors. For all than the “Wlinded” Gl lie
Brickley didd thit foohall day was 1o dvap-kick
held goils Trom distances of forty o more than
saty ovinds o total ol bve amazing held goals
kicked in o single alternoon, to score all e s
the Tharvand team made, o win that game!

Charlie: Brickley's shon in the dark won hin L
and gridivon glory, but in the macaroni loods busa
s il dul ~n'1 fl.l\ 0 l.'l‘\l |||.|I|tl- with the L'llm|~
that bear vour pame. Wise manubacturers eed
never take o shot o e dink ™ Skilled pesean b
presonnel and vears of milling expericnee T
given us the know-how 1o help o prodiction
problems. You can alwass connt on Compander
Lavabee for dependabile somviee. fin esoellio s
and unitormin in duram produs

|Commander-Larabee Milling Co.

MINNEAPOLIS » 2 ¢« MINNESOTA
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The
Polio
Picture

The polio picture in the United
States today is a combination of light
and shadows,

On the bright side is the work made
possible through the March of Dimes.
Through public support of this annual
fund-raising drive, the National Foun-
dation for Infantile Paralysis in 1951,
despite high polio incidence, was able
to assist four out of every five pa-
tients,  No polio patient went without
benefits from the organization’s pro-
grams, which provide trained profes-
sional personnel, equipment and im-
proved standards of care,

Significant advances against infan-
tile paralysis were recorded by Na-
tional Foundation grantees, working
in renowned scientific institutions ; and
through scholarships and fellowships,
more trained hands were brought into
action against polio,

Isut the dark aspects of the picture
are grim,

MARCH

The upward surge of polio durin
the last four years has far outpaced
funds available to fight the disease.
The National Foundation has been
trying to do a 100 per cent job with
considerably less than 100 per cent of
the funds needed to do it.

1951 marked the fourth year in
succession in which the March of
Dimes went in debt providing for pa-
tient care.  The indebtedness is esti-
mated at $5,000,000, As a result, the
1952 March of Dimes—January 2-31
—will be mortgaged for this amount
before a cent is set aside for scientific
research or for the contingencies that
lie ahead next summer,

Polio incidence has tripled during
that four-year perind. The National
Foundation now is faced annually
with an average of 30,000 cases, in
contrast to the 10 to 12 thousand cases
a year formerly considered the
“normal” case load,

or DIMES

Because of these facts the National
Foundation, for the first time in its
history, will double the length of its
fund-raising drive, It is essential
that it do so. The American people
deserve  every opportunity to make
the March of Dimes match the march
of polio, The fight against polio is
everybody's fight, and thus all of us
must make our contributions reflect
the enlargement of this fight,

Until a means of prevention or
cure of infantile paralysis is found,
which scientists now feel it will be,
the problem of patient care is of para-
mount importance, March of Dimes
funds in 1951 aided an estimated
67,800 cases in whole or in part.
Significantly, some 45000 of these
were carry-over patients from former
years, DPolio is not a hit-and-run
discase, gcncrnil{' speaking. Its after-
math is tremendously costly, not only
in terms of possih{- long-term dis-

Do higher labor costs reduce your profits?

You can now do something aboul higher labor costs and re-
duced working hours which eat into prolits, Install a CECO
Adjustable Carton Sealer, and you will save enough on pack-
aging labor costs to pay for it in one year or less. Alter that
you can pocket the extra profits it will keep on eaming for

many years.

A CECO Seale: jlue-seals both ends of cartons conlaining
long or short products automatically, simultaneously. The ma-
chine is simple, and can be operated, adjusted, and main-

lained by unskilled help without tools. Send for delails today,
and you will lecun why such a large proportion of large and

emall macaroni manufaciurers use CECO Adjustable Crion

Sealers.

Qeatured

V Low first cost

vV Low maintenance

VvV Saves labor

V Increases production

V' Makes Belter-looking
cartons

CONTAINER EQUIPMENT CORPORATION

76 Locust Ave. L] ®

Chicago ¢ Toronto ¢ Baltimore o 8’. Louls ¢ Ban

Member o)

Bloomfield. N. J.

Get = [€3€0)

Registered Trade Name

Adjudlable

CARTON SEALER

CARTON SEALER
MODEL A-3901-12

Francisco o Rochester o Jackson ¢ Boston ¢ Bavannah

Packaging Machinery Manufaciurers’ Instiluie

December, 1951

THE

MACARONI JOURNAL

That’s why it’s important
to select the
RIGHT enrichment products

The widespread efforta to build an improved national
diet are greatly benefited by the macaroni manufac-
turers who enrich their products.

Many of these manufacturers have standardized on
Merck Vitamin Products for Macaroni and Noodle En-
richment because they know that these products are
specifically designed for ease and economy. Two forms
are available: (1) Merck Vitamin Mixtures for con-
tinuous production, and (2) Merck Enrichment Wafers
for batch production.

Merck Enrichment Products were designed for
macaroni application by the same Merck organiza-
tion thqt pioneered in the research and large-scale
production of thinmine, riboflavin, niacin, and other
important vitamins,

'I:he Merck Technical Staff and Laboratories are
available to aid you in the application of enrichment.

Merck KNOWS Vitamins!

/a MERCK & CO.,, Inc.
@% Manyfacturing Chemists
s 1

RAHWAY, NEW JERBEY

In Canada: MERCK & €0, Limited—Montreal

MERCK ENRICHMENT PRODUCTS

25
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ability, but also in terms of money.

The 1952 March of Dimes is the
most crucial one ever scheduled by
the National Foundation. Upon its
success will depend, in great part, the
future of many children and adults
whose names will appear in the polio
rosler next summer,

All of us should give, and pgive
again to the 1952 March of Dimes,
In so doing, we may unknowingly be
helping ourselves—and we most cer-
tainly will be helping those who can-
not help themselves.

Rossotti Firm Wins New
Jersey Garden Club
Award

Norih Bergen Plant Cited
for Civic Improvement

For the second consecutive year, the
Rossotti Lithograph Corp., North Ber-
gen, N, J., has been awarded a citation
for civic improvement by the Garden
Club of New Jersey in its fifth annual
highway beautification survey, Dusi-
ness establishments on all state high-
ways in New Jersey figured in the con-
test,

Judging was conducted by the Gar-
den Club in co-operation with the State
Department of Highways, State De-
partment of Agriculture, State Depart-
ment of Conservation and Economic

MACARONI JOURNAL
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| FIGHT
IMPANTILE
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JOIN THE MARCH OF DIMES ' |

THE NATIONAL FOUNDATION FO& INPANTHE PARBLYSIY FRANKLIN O BOOVIVIL! POUNIR |
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Breetings..

MAY GOD BLESS YOUR HOME
DURING THIS JOYOUS CHRISTMAS SEASON
AND FOR ALL THE DAYS TO COME

NORTH DAKOTA MILL & ELEVATOR

GHAND FORKS, NORTH DAKOTA
R, M. STANGLER. General Manager

EVANS |. THOMAS, Mgr. Durum Divislen. 520 N. Michigen Avs.. Chicage

December, 1951

Development and State Chamber of
Commerce,

Irwin E, Greenberg, advertising and
public relations director of Rossotti
l.ilhoﬁraph Corp., accepted the citation
for the company at the presentation
ccremonies held at the Johnson and
Johnson Research Center in North
lrunswick Township, N, J. In pre-
senting the award, Mrs, Chester
Schomp, president of the Garden
Club, said, “we feel that you have add-
el to our highways and not detracted
or caused marginal friction, and it is
a pleasure to give you this citation for
an outstanding civie contribution. As
the result of a survey of the entire
state highway system, your business
establishment has passed the attractive-
ness test of the Garden Club as well as
having met the state requirements of
health, safety, highway regulations,
and good conservation practices,”

The Rossotti North Bergen plant, at
85th Street and Route 1, North Ber-
gen, was constructed in 1939 and is
comsidered a model of structural de-
sgn. Packaging consultants and man-
vfacturers since 1898, the company
specializes in multicolor labels  and
lolding cartons, with a branch plant in
fan Francisco,

The aviation instructor, having delivered a lec-
tire on parachute work, concluded: “And il it
dwsn't open , o+ o well, gentlemen, that's what is
kiown as ‘jumping to a conelusion,* "'

New Nargus Executive

Lee Thomson, produce industry au-
thority, has been appointed director of
the produce division of the National
Association of Retail Grocers, accord-
ing to Gerard Klomp, NARGUS
president,

Thomson goes to NARGUS nation-
al headquarters in Chicago from
United Merchandising Institute, which

Lee Thomson

is part of the United Fresh Fruit and
Vegetable Association,

Thomson has spent more than two
years traveling in cities throughout the
nation, where he has conducted classes
in the proper methods of handling and
merchandising produce. He has in-
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streacted and trained retailers, whole-
sale personnel, salesmen and merchan-
disii g managers,

Harvard Professor Re-
ceives GMA Scientific
Award

Dr. Frederick ]. Stare Honored
For Contribution to Public Health

Dr, Frederick J. Stare, chairman, de-
partment of nutrition, school of public
health, Harvard University, was re-
cently presented the annual Scientific
Award by the Grocery Manufacturers
of America, Inc,

The award is made annually by
GMA for a fundamental contribution
to public health in the field of nutrition
seienee,  Dr, Stare received the honor
for services in laboratory rescarch on
food at Harvard and for his contribu-
tions as editor of The Nutrition Re-
wiete,

Presentation of the award was made
by George H. Coppers, president of the
National Biseuit Co,

Nomination was made by an ad-
visory committee which included Dr.
George R. Cowgill, Yale University;
Dr. Charles G. King, Nutrition Foun-
dation; Dr. R. A, Dutcher, Pennsyl-
vania  State College; Dr, Helen 'S.
Mitchell, University of Massachuselts ;
aml Dr. Walter C, Russell, Rutgers
University,

TYPE NOODLES

Kneaders

400 Third Avenue

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE

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

Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

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

N. J. CAVAGNARO & SONS
MACHINE CORP.

Brooklyn 15, N.Y., U.S.A.

BIANCHT'S
Machine Shop

Macaroni Mfg. Machinery
and Supplies

California Representative for

Consolidated Macaroni Machine Corp.

Fabricators of Ravioli Machines,
Tamale Machines and Cheese Graters

221 Bay St.

Brooklyn, N. Y.

San Francisco 11, Calif.
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Plant
Study

Dr. Guido
Pruner, right,
'5. S, lalian
srade Com-
missioner who
is  surveying
American
p roduction
t echniques
and malerials
for assisting
Italian for-
eign and do-
mestic  trade,
made his first
tour of a New
England plant
recently when
he inspected
New Eng-
land's largest
macaroni firm
in Lowell
Observing the
operation  of
one of the
f ascinating
machines
are Mayor
George C.
Eliades, Lo-
well, left; Dr.
Pruner, and
Joseph Pellegrino, Prince Co, president, knecling,

7 | Important Industry Dates

Winter Meeting

Hotel Flamingo
Miami Beach, Florida
January 24-25, 1952

48th Annual Convention
Hotel Royal

Montreal, Canada

June 26-28, 1952

Letters to the Editor

Santiago, Chile
September 8, 1951

Mr, M. J. Donna

Editor and General Manager of

THE MACARONI JOURNAL

U.S.A.

Dear Sir:

In sending you our check for the re-
newal of our subscription, we advise
that we regularly receive your Maca-
RONT Journar and read it with great
interest, especially the articles con-
tained therein on different innovations
in this industry which serve to keep us
up to date.

Yours very truly,
Molinos ¥V Fideos Lucchetti S..1.

HAPPINESS—An elusive thing,
meant to be pursued, but seldom
caught,

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical chemists, special-
ising in all mallers involving the examina-
tion, production and labeling of Macaroni,
Noodle and Egg Products.

1—Vitamins and Minerals Enrichment As-
says. -

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

d—Semolina and Flour Analysis

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

5—Sanitary Plant Inspections

James J. Winston, Director
156 Chambers Street
New York 7. N. Y.
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The MACARONI JOURNAL

P. 0, Drawer No. 1, Braldwood, 11L

Successor to the Old Journal—Founded by Fred
Hecker of Clevelsnd, Oble, in IN!

A Publication to Advance the Macaroni Industry,

Registered U. 8. Patent Office and published
Monthly by the National Macaroni Manufacturers
Association as its Official Organ since May, 1910,

PUBLICATION COMMITTER

esddent

e

BUBSCRIPTION RATESB

2.00 per year in advance

$2.50 per year in advance

$3.50 per year in advance
«+25 cents

seassnssrens80 conts

Knul;u Countries, .
ingle Coples ..
Back Copies ...

BPECIAL NOTICE

COMMUNICATIONS—The Editor __ solicits
oews and articles af interest to the Macaroni
Industry, All matters intended for publication
must reach the Fditarial Office, Braidwood. 111,
no later than PIRBT day of the month of lssue.
THE MACARONI JOURNAL mes  ho
responsibility for views or opinions essed by
contributors, and will not knowingly advertise
irresponsible or untrustworthy concerns.

The publishers of THE MACARONI JOUR:
AL reserve the right lo reject any matter
urnished elther for the advertising or reading
eolumns.

REMITTANCFS—Make all checks or drals
payable to The Mascaronl Journal.

ADVERTISING RATES

Display Advertising.........Rates on Agrllullun
Want Ads.coviiiinniionnnaane 75 Cents Fer Line

Vol XXXII December, 1851 No. 8
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National Macaroni Manufacturers
Association

OFFICERS

C. P. Mueter, President, coopeeerseisiannnas
Maurice | Ryan, Ist Vice President.....

Peter LaRosa, nd Vice President......
Lloyd E. Skiuner, 3rd Vice President
C. ,i., Norris, Adviser.
Robert M. Green, Secretary-Tr

M. J. Donna, Secretary Emeritus

1950-1951

ve.C. F. Mueller Ca., Jersey City, N. J.
..aullil lin:nuui (!o. Jl Paul, Jinl.
V. osa & Sons, Brooklyn, N. Y.
+Skinner Mig. Co., Omaha, Nebr,
”‘9‘ l&;u“.n}:fm (.:Au" L%i_ntnn_lpullrh Minn.
. . Ab e, alatine, 3

ves PO, UIIIR:“ND- 1, 'Draidwood, 111,

DIRECTORS

0. 1
Joseph Pellegrino, Prince Macaroni Mfg. Co,, Lowell, Mass,

Reglon No. 2

5 1 A . V. Arena & Sons, Norristown, Pa. -
H:-.:"::gle';l?;:amni, j:.""ltnnmm Macaroni Co., Long Istand City, N. Y.

W Wolle, Megs A
Region No

3
Alfred E. ftossi, Procino & Rossj

acaroni Co., Harrisburg, Pa.

Inc., Auburn, N, ¥

.
Albert 5. Weiss, Weiss Noodle dn., Cleveland, O,

Reglon No. 4

A, Drving Grass, 1, J. Grass
Virgil C. Hathaway, Quarker
Region

Noodle Co,, Chicaga, 111,
Oats Co., Chicago, .

No. § .
I'homas A‘., Cuneo, Ronco Foods, Inc., Memphis, Tenn,

Peter J. Viviano, Delmonico
Region N

Foods, Inc., u{uli]r. Ky.

o. &
IPaul Bienvenu, Catelli Food Products, Montreal, Canada
Maurice L. Ryan, Quality Macaroni Co., St \‘Aul, Minn,

Region

No. 7
John l.m:ri. Fort Worth Macaroni Co., Fort Waorth, Tex,

Region No, 8
J.e'i::ltr 'I'JIamoml, Gooch Food Products Co., Lincoln, Nebr,

Region N
Guido P,
Reglon Ne. 10

Vln‘unl DeDomenico, Golden
Reglon No. 11
Edward D, DeRorco, San
Robert S, William, Robert W
Ar-Lar|

Albert Ravarino, Ravarino &
Lloyd E. Skinner, Skinner M

Dleﬂn Macaroni Mig. Co., San Diego, Cal.

o 9
Metlino, Mission Macaroni Co,, Seattle, Wash.

Grain Macaronl Co,, San Francisco, Cal.
liam Foods, Los Angeles, Cal

reey City, N. J.
Freschi, Inc., St. louis, Mo,
fg. Co., Omaha, Nebr,

e
Peter tl Rosa, V. La Rosa & Sons !lmu\liyn. N. Y,
C. F. Mueller, C.” F. Mueller Co., *.

erry Tujague, National Food Producty Co., New Orleans, La.

.ouis 5, Vagnino, American

Deauty Macaroni Co., St Louis, Mo,

John P. Zerega, Jr., A, Zerega's Sons, Inc,, Brookiyn, N, Y.

Ollie the Owl

Years ago the locusts came to Bird-
land annually.  They ravaged our
crops, caused famine and  distress
among us.  Something had to he done
about it or Birdland would have been
wiped off the map,  The Council final-
ly declared war on the locusts and
drafted an army of birds to fight the
pests,  Millions of birds were recruit-
ed, they left their farms and machines
1o aid the cause.

Wherever our birds fought the en-
emy they left the battle fields covered
with dead locusts. But the locusts
continued to plague our fields of grain,

Their numbers seemed inexhaustible, -

The birds battled them for five years,
the locusts in never-ending  hordes
swarming in to eat the grain that our
farmers had worked so hard to culti-
vate,

The Council called a meeting of the
wisest birds in the land.  What to do
before the pests stripped  Birdland
clean of gram and foliage? Poison
baits, traps, insecticides, all had been
tricd and found wanting.  The wise
birds were stumped.  The i.:nllcry wils
full of spectators, worried and with
lean and hungry mien, The shortage
of grain had brought heavy rationing
to Dirdland.  Crops were never full
enough.  The high taxes needed to
maintain our army cut decyly into
their incomes.  On a dais sat the wise
ones, their heads bowed deep in
thought.  Seemingly, they could find
no solution.  Would Birdland be wiped
out by this plague?

Suddenly a crazy loon way back in
the gallery cried out, “Why not stop
planting for a year? When the locusts
return next year we'll eat them instead
of the grain. We'll save the cost of
an army, fill our crops for free, wipe
out the enemy and they'll never plague
us again.” 'f'he loon's suggestion was
adopted immediately. Everyone won-
dered why it hadn’t been thought of
before. The next year the locusts
came again.  They found no grain, the
birds ate them instead, captured the

CLASSIFIED

WANT TO BUY—Hydraulic Macaroni
Presses, long and short cuts, with d:es.
State size, make, condition and price.
Box 101, c/o Macaroni Journal, Braid-
wood, Tilinois.

WANT TO BUY—Triangle Weigher,
Model SK, No. 2708, Advise condition,
Brl:e etc, Box 102 % Macaroni Journal,

raidwood, 111,

WANTED: Peters Cellophane Sheet-
Ins & Stacking Machine, tygc UD-645.
Advise condition, price, etc. Box 103, %
Macaroni Journli. Braidwood, Il

e

rest and salted them away in storade,
enough to last Birdland for a couple
of years, The locusts are now extinet
in Nirdland and we've been planting
our grain undisturbed since the binds
ate them out of existence.
The simplest solution often chnles
the wise,
Very wisely yours,
Ollie The Ol

Oregon First Sighted

Cabrillo and Ferrelo, two Spanish
mariners, are believed to be the first
white men to see Oregon. They sailed
along its coast but did not land on 18
soil.

You know that todiy’s Howr uavaidably loses
vithuable nutritionial henefis in the millinp,. I
?‘" important 1o remedy this low by restoring
important vitamins and minerals through the
maodern, simple process of enviclsem.

Becanse ol envichment's great value 1o
health, this advance s recognized in the Fed-
eral Standards of Identity for alimentary pitstes,
which provide for enviched macaroni and en-
riched noodle products,

Isw'vic logical tha the beneliv ol envichiment,

which s Leen prosed by ten vears ol successiul
experience in the baking and milling indus.
tries, should e used by evers maker of maea-
rone and nodle producis?

TODAY'S "BATILE OF BATAAN"

‘\u.u‘niu_ tontitied white vice is saving tisamts of lives
ewinming the antle against Devi-bes | disease and death
i the Philippives, Uhis g work Panes again
the value of ennichment, When son entieh von o s
“Look an the benelits 1o health s prrowbuces supph.”

Fou the Fascimating story of the Waan healil

) | [neject
el waite iy 1o the Vicnin

VITAMIN DIVISION + HOFFMANM-LA ROCHE INC, * iiiFy 10, 1y |

In Cznadas Hofmana-ia dachy, (14, Montreo
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PILLSBURY

... a name that has stood for uniformly high
quality in Durum Products ever since the
American Macaroni Industry got its real start
in the early years of this century.

S5
/ ey i

LLSBUF ILL
M!,"év of Quality Dury
L OFFICES: MINNFAPOLIS




